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all tastes.
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BVINAVIL CITR,

...............

Industrie Fracchiolla S.p.a.
S.P.133 per Valengano km 1,200 - 70010 Adelfia (Ba)
T.+39080 4596944 F.+39 080 4596810

wwuw.fracchiolla.it

GULFOOD

MANUFACTURING

Each tank is unique. Because it is designed to your
requirements. Dimensions, capacity, design: everything is
conceived to enhance the product and optimige yours business
processes. We are a solid and versatile company, able to
handle complex jobs: this is why for over 40 years we have
been the partner of many companies in Italy and abroad.

INDUSTRIE l?gl FRACCHIOLLA
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Via Brancaccio, 11 - 84018 Scafati (SA) - Italy - T. +39 081.850.93.68 - info@pndsrL.it
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A REAL
EVOLUTION
FOR BAKING

A REAL
REVOLUTION IN
TERMS OF SPACE

* THERMAL OIL BAKING LINE FOR SLICED BREAD 2500 Kg/h

* DIFFERENT TEMPERATURE
ZONES

* UNIFORM BAKING
* BAKING ON BELT OR TRAY

* MAXIMUM FLEXIBILITY
AND RELIABILITY

e SIMPLIFIED LINES

* SPACE-SAVING

* SIGNIFICANT ENERGY SAVING
 LOW MAINTENANCE COSTS

COME AND TRY OUT YOUR PRODUCTS IN OUR TEST PLANT

TECNOPOOL S.p.A. | ViaBuonarroti, 81 | S. Giorgioin Bosco (PD) | Italy
T.+39 049 9453111 | F.+39 0499453100 | info@tecnopool.it | www.tecnopool.it
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FOODLine

Food Industry Engineering & Consulting

...with the Know-How of 39years
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« Engineering & Production Optimization
« Turn-key design of Bakery & Confectionery plants
* New Product Development

* Product Quality Improvement

www.foodline.com.gr
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PETRA FOOD

INDUSTRIES CO.

fellels

Square Grids Rings Wheels
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POTATO,,

Flat Potato Chips Square Tubes Spirals
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Potato Shapes Ridged Rings Alphabets
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Petra Food Industries Co. | P.O.Box 242 Naour | 1170 Jordan | Mob #: +962 776715996 | E-mail: petrafood@petragroup.com.jo
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BORTOULINKEMO

packaging and closures plants

SINCE 1945

TOP DOWN SYSTEM
FOR AMERICAN CARTONS

OUR MACHINES BESPOKED FOR YOUR NEEDS

Corso Lino Z i, 34/B - 33080 - Porcia (PN) - ITALY
WWWBO RTOLI N KE MOCOM PI-rI|.S+3I9n 04;2:13220@ - e-mail: info@b:)c:olinkemo.com
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HIGH PRESSURE HOMOGENIZERS

WHAT WE DO BETTER IS
HIGH PRESSURE HOMOGENISERS
& PISTON PUMPS. WE WILL BE PRESENT AT:

...and we’ll always do it better and better. DAIRY INDUSTRY CONFERENCE
Patna, Bihar, (India),
A complete range to suit a wide variety of applications and products February 7" - 9 2019

MILK INDUSTRY

Moscow (Russia),

February 19t - 227 2019
Crocus Expo IEC, Pavilion 2

INDIA INTERNATIONAL DAIRY
EXPO 2019 (IIDE 2019)

Mumbai (India),

April 3 - 51" 2019

PROPAK ASIA
Bangkok (Thailand),
June 12" -15% 2019

AGROPRODMASH
Moscow (Russia),
October 7t"- 11" 2019

CIBUS TEC

Parma (ltaly),

October 22 - 25" 2019
Hall 6 - Stand H030

GULFOOD MANUFACTURING
Dubai (UAE),
October 29" - 31 2019

ANDINA PACK
Bogota (Colombia),
November 19t - 2274 2019

FBF ltalia S.r.l. ®
Via Are, 2 ® 43038 Sala Baganza (Parma) ltaly

Phone: + 39 0521 548200 e Fax: +3%9 0521 835179
www.fbfitalia.it - info@fbfitalia.it



ESCHER MIXERS srl

36034 Malo - VI - Italy - Via Copernico, 62
T +39 0445 576.692 - F +39 0445 577.280
mail@eschermixers.com

www.eschermixers.com

I

]

the Industrial Mixer

technology for mixing

ESCHER

e
TR,

ESCHER

ESCHER

mixers




editorial management

and registered office:

Via C. Canty, 16

20831 SEREGNO [MB) - [TALY
Tel. +39 0362 244182

+39 0362 244186

web site: www.editricezeus.com
e-mail: redazione@editricezeus.com
portal: www.itfoodonline.com
e-mail: marketing@itfoodonline.com
skype™: editricezeus

Machineries, plants and equipment
for food and beverage industry
year VI - issue n. 1- October 2019

managing editor
Enrico Maffizzoni

editorial manager
S.V. Maffizzoni

editorial production
Sonia Bennati

account dep. manager
Elena Costanzo

project and layout design
ZEUS Agency

graphic and paging
ZEUS Agency

translation
C. Natalucci Translator
Leomilla Translation

printing
ZEUS Agency - Dubai

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 sas, 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 fornitori di macchine, impianti,
prodofii e afirezzature 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 articles and/or pictures published by this magazine is reserved (the
manuscripts and,/or photos sent to the Publisher will not be returned).

The Editor declines all responsibilities for any mistake of photocomposition

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

SMI SPA - SMI GROUP
76/79-189/191
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PACKPACT

YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING

PACKPACT
88/107-162/181
2019 g S5l o %5 el 1SS
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Makro Labelling srl - Via S. Giovanna d’Arco, 9 - 46044 Goito (MN) - ltaly
Tel.: +39 0376 1872203 - Fax: +39 0376 1872197 - info@makrolabelling.it - www.makrolabelling.it
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C&G DEPURAZIONE INDUSTRIALE SRL
Via I° Maggio, 53 - 50067 Rignano S.Arno - Firenze - Toscana - Italia
info@cgdepur.it - www.cgdepur.it - tel. +39 0558303450 - +39 0558303454 - Fax +39 0558303368
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LOOSE OR PACKAGED BONE-IN OR BONELESS

CUTS OR BLOCKS FAT OR LEAN

DEFROST IN MINUTES,
INCREASE THE YIELD!

stalam.com

STALAM

cy Equipment
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Innovative high frequency
pasteurization &
sterilization systems

HF LIQUID FOOD _ (ow TEMPERATURE

APPLICATION - Pasteurization / Sterilization

- Fruit & Vegetable Cubes - Milk based Creams - Vegetable Drinks - High viscosity product
- Marmalades & Jams - Dairy products - Fruit Puree - Sauces and Creams

- Milk based Creams - Fresh Cheese Spreads - Fruit Juices - Fruit Jams for

- Dairy products - Ice Cream mixes - Liquid Egg Yogurt & Pastries

Foop AppLicaTioN ~ HF TUNNEL

gination.it

©2018_www.ima

APPLICATION

- Drying - Sterilisation of liquid and - Pasteurisation of packaged - Sanitizing of dried fruit
- Quick heating semi-solid products packaged solid products & cereals

- Quick pre-heating in bottles or jars - Decontamination - Defrosting

www.cartigliano.com &

Cartigliano

36050 Cartigliano (VI) Italy - Via S. Giuseppe, 2 - Tel. +39 0424.592.526
Fax +39 0424.598.035 - odc@cartigliano.com RF DIVISION
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WE CAN SERVE UP ANY TECHNOLOGY
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...sorting, seaming, product treatment,
blow-moulding and any other you need.

COME TO VISIT US AT GULFOOD MANUFACTURING
AND MAKE YOUR CHOICE!

LEADERS
INNOVATE.

www.cft-group.com

00DO

COME TO VISIT CFT GROUP BOOTH!
HALL 6 - BOOTH B628
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-) B E RT UZZ I a company of
\

Specialist in fruit processing equipment

Machines and complete plants for fruit processing

Muiltifruit NFC and chilled
juice processing line

with the CitroEvolution®
and the Pinetronic 1SS
for the extraction

of high quality orange
and pineapple juice
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iLky

GLOBAL PARTNER FOR FOOD INDUSTRY

A nourishing glass of milk comes from a safe and hygienic
processing of raw material. ICF & Welko is a worldwide
supplier providing complete, turnkey and tailor-made plants
for the food industry. Thanks to our specific know how on every
process, we provide best performance automation solutions for
the processing of food products such as milk, dairy products,
coffee, tea, flavours and vegetable extracts.

ICF & WELKO S.p.A. - Via Sicilia, 10 - 41053 Maranello (MO) - ITALY
www.icf-welko.it/food

FOOD
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Boost your quality with
homogenization

GEA offers highly customized process solutions to always ensure
excellent and safe product quality.

High pressure homogenization is a key process in food and
beverage applications to achieve important benefits:

+ Improved product stability and consistency

+ Micronization of suspended particles

+ No separation phenomena

+ Effective mixing of all ingredients

+ Reduced process oxidation and taste alteration
+ Improved viscosity and texture

+ Improved mouth feeling and taste

engineering for

é\ a better world
e 4

gea.com
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Rademaker

v Experts in
dough technology

In-depth knowledge of dough technology is a key ingredient required

for the production of high-quality bakery products. With over 35 years of
experience in the bakery industry, Rademaker is expert in this field. This
know-how, combined with specific sheeting process expertise, overall
production process insights and cost of ownership calculations, are used
to develop the very best bakery equipment solutions that will work for you.

D0 YOU NEED LINES AND EQUIPMENT
FOR FOOD AND BEVERAGE PROCESSING?
CLICK ON: www.itfoodonline.com

in10 languages

The international portal
on food technology
by Editrice Zeus- Italy
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Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers

Syrup Rooms

=T Food Processing-Plonts

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

 oliXelmki



7AW
V7 7 1T \\Y

ldeas, solutions and plonts for the food and
Deverage industry

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

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

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

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

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

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

UHT Steriization Plonts



Bespoke solution

LIQUID PROC

Consulting, designing, testing and FIELDS OF APPLICATION:
post-sales service: VLS Technologies is

the reliable partner for liquid processing.
Thanks to its 35-year experience in the market, VLS
Technologies can guarantee a dynamic and flexible

approach, realizing long-term partnerships with both
medium and small production companies as well as

with major brands worldwide.
Find out more: www.vistechnologies.it

‘;DO“E D! Siszg, Follow us:
v,
7% 0000

\DNV'G"/ Velo Acciai S.r.l. - Via San Lorenzo, 42, 31020 San Zenone degli Ezzelini (TV) - Italy .
1S0 9001 T. +390423 968966 - info@veloacciai.com - www.vIstechnologies.it Tec h no | (o] g les
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SEAMERS

for food and beve|gle):

No better way to seam

- Easy cleaning

configuration

- Stainless steel

execution
- Sanitary design
- CIP

- Hutomatic height
adjustment by HMI

- Quick change parts
for lid and body

changeover

Zilli & Bellini

FILLING AND CLOSING LINES SINCE 1961

Zilli & Bellini s.r.l.

43122 PARMA

Via Benedetta, 85/A
Tel. +39 0521 272963
Fax +39 0521 272509
info@zilli-bellini.com
www.zilli-bellini.com
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INTERCONNECTED INTELLIGENCE [BIEAE s smarr

LINES VIDEO

BETWEEN YOU AND YOUR FACTORY ETTEEY - scona discouer

]

SMI is specialized in designing, producing and installing
complete lines for food & beverage bottling & packaging.

SMI  turn-key systems feature Industry 4.0 and loT
technologies and an output rate up to 36,800 bottles/hour.

THE FACTORY OF THE FUTURE IS ALREADY A REALITY

I,
AR i 4('5% | COMPLETE LINES | ROTARY STRETCH-BLOW MOULDERS & FILLERS |
Q sm u | PACKERS | PALLETISERS | wWww.smigroup.it

compliant
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DRINKS & WATER
PROCESSING

refreshing taste
of technology

WATER PURFICATION
SUGAR AND SWEETENERS DISSOLVING
CONCENTRATES PREPARING
SYRUP STORACE
PASTEURISING

DOSING AND BLENDING
PRODUCT CARBONATING
WATER OZONISING

FLUDS HANDLING

CLEANING AND RINSING
HOMOGENIZING

TURNKEY PROJECTS

Tel, +39 0172 470235
Fax 39 0173 615633

info@watersystems it
Www . watersystems.it

A WATER SYSTEMS sr
(50 Piave 4

12051 Alba CN - [TALY
CF./PIVA 03045410044

Operational Headquarters:
Localita Piana 55/D
12060 Verduno CN - ITALY

Authorized Integrator
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TROPICALFOOL

EXTRACTION LINES

Tropical Food Machinery manufactures units for feeding, sorting, pulp
separation, thermal and enzymatic treatment, refining and proposes
special solutions of single and multi-fruit processing lines.

Tropical Food Machinery Srl
Via Stradivari, 1743011 Busseto (Parma) - Italy COMEAND VISITUS
BOOTH F6 - 23

www.tropicalfood.net | Hane
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Hall 6 Booth E6-28

PACKPACT

YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING

www.packpact.it
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HONEGGER SRL - Packpact Project Manager
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PACKPACT

Via F. Carlini, 1 - 20146 Milan - Italy
www.packpact.it

YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING
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CLEVERTECH SPA: Via G. Brodolini, 18/A - 42023 Cadelbosco Sopra - RE - Italy x’.x
www.clevertech-group.com PACKPACT
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'YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING
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MAKRO LABELLING SRL: Via S. Giovanna d’Arco, 9 - 46044 Goito - MN - Italy r“
www.makrolabelling.it PACKPACT
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RONCHI MARIO SPA: Via Italia, 43 - 20060 Gessate - MI - Italy ) AP 4
www.ronchipackaging.it PACKPACT
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'YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING
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TOSA GROUP: C.so IV Novembre, 109/111 - 12058 S. Stefano Belbo - CN - Italy r“
www.tosagroup.com PACKPACT
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YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING
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UNIVERSAL PACK SRL: Via Vivare, 425 - 47842 San Giovanni in Marignano - RN - Italy xV “
www.universalpack.it Pn:KpncT
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'YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING

HONEGGER SRL - Packpact Project Manager
Via F. Carlini, 1 - 20146 Milan - Italy - www.packpact.it
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TO PEEL, SLICE, SQUEEZE, COOK,
PASTEURIZE, FILL, AND PACKAGE.
BUT DOWNSTREAM?

FOR 25 YEARS, WE HAVE BEEN WRAPPING,
HANDLING, PALLETIZING, AND ORGANIZING
WAREHOUSE STORAGE.

PACKING SYSTEMS

SINGLE MACHINES AND COMPLETE LINES
FOR PACKAGE MECHANIZATION, TURNKEY.
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GSP 50 S - NEW
electronic horizontal
pillow pack
wrapping machine
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HIGH-SPEED
PACKAGING LINE

Q. +39 0445 576 285
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BBM

PACKAGING SOLUTIONS
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SERVICE

MACHINES

SPARE PARTS

TURNKEY SOLUTIONS
FOR BOTTLING AND PACKAGING

BBM Service Srl
via Pregalleno, 24 - 24016 San Pellegrino - IT
+39 0345 23642 - info@bbmpackaging.com

PACKAGING SOLUTIONS www.bbmpackaging.com
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WE ARE SHAPING THE FUTURE TOGETHER

Visit us at
GULFOOD MANUFACTURING 19

Hall 5 Stand B528

+41 91 960 59 00
marketing@ilapak.com

ilapak.com

SMART @ILAPAK

FLOW WRAPPING MACHINE part of the IA4AZE group
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LEEVES
ADHESIVE LABELS
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Flexiole SelultioiNs

®
lPS ariflex A World of
Laminazione Sottile

group

Aluminium foil for processed cheese.
We guarantee the highest corrosion resistance.

1000 times higher than the average market material

scan to discover tests and details

Bl
B

IPS produces lacquered, coloured or printed aluminium foil, to be used in the
manufacturing of processed cheese packaging, from 25g up to 500g portion.
Foil is suitable for any packaging machine and customizable with logo.

enquiries@ipsariflex.com | www.ipsariflex.com




WE
SERVE
ALL!

continuous servo side sealer
DIAMOND 650 2 NASTRI

WE’LL BE WAITING

FOR YOU AT CIBUS TEC 2019
PARMA 22TH - 25TH OCTOBER
HALL 02 - STAND C 032

THE SHRINK PACKAGING
REVOLUTION IS HERE!

TWIN ROBOT

robot for high-speed wrapping
of flow pack packages

in shrinkable film

[
@ +39 0445 605 772
Via Lago di Albano, 70 - 36015 Schio (VI) - ITALY

sales@ifppackaging.it - www.ifppackaging.it PACKAGING
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@ | Instagrom

Q Cerca @ @

@)

ZambelliPackaging D -

Automatic Packaging Machines
1969-2019 #50YearsOfBusiness

@ Bologna, Italy
zambelli@zambelli.it
M www.zambelli.it

POSTS IGTV TAGGED
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ONTUBITE

the core of your success!
www.tubitex.com
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LISTEN.
THINK.

SOILVE.

Why smart

manufacturing

should be on

everyone's menu Cut unplanned

| downtime by

40"

25"

improvement in

energy efficiency
increase in speed of operations
with the use of

digital technologies

(0) improvement in
d 1 5 O overall operating
efficiency

'r"l"u“':' _

Rockwell
_ Automation

www.rockwellautomation.com @ Allen-Bradley - Rockwell Software
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MEDIO ORIENTE 2019

GULFOOD

17-21/02/2019

DUBAI @
Fair for food and hospitality.

DJAZAGRO
25-28/02/2019
ALGERS

Fair for companies operating in the
agrofood sector.

PROPAKVIETNAM

i

19-21/03/2019 &
SAIGON

Fair for packaging, bakery, pastry.
DUBAI DRINK
TECHNOLOGY EXPO
26-29/03/2019

DUBAI @
Fair for the beverage industry.
GASTROPAN

28-30/03/2019

ARAD @
2

Fair for the bakery
and confectionery industry.

PROPAK ASIA

12-15/06/2019 @
BANGKOK

Fair for packaging, bakery, pastry.

IRAN FOOD BEV TEC
18-21/06/2019

TEHRAN

Fair for food,
beverage&packaging @
technology.

GULFOOD
MANUFACTURING
29-31/10/2019

DUBAI &
Fair for processing

and packaging technology

and food&beverage plants.

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

HOSPITALITY
QATAR
12-14/11/2019
DOHA

Fair of Hospitality
and HORECA

WOP DUBAI

DUBAI @
12-14/11/2019

Fair dedicated fo the region’s
fresh produce industry.

PACPROCESS @
09-11/12/2019 -
NEW DELHI

Fair for processing

and packaging technology
and food&beverage plants.

FOOD PEX
12-14/12/2019

NEW DELHI

Fair for processing

and packaging technology
and food&beverage plants.

GULFOOD
16-20/02/2020 @
DUBAI

Fair for food and hospitality.

GULFHOST
06-08/04/2020

DUBAI -
GulfHost is the new home

of hospitality for the

Middle East, Africa and Asia.

IRAN FOOD BEV TEC
15-18/06/2020

TEHRAN
Fair for food, @

beverage&packaging
fechnology.

/

\

RUSSIAN-CHINA

29/01-01/02/2019

Infernational packaging machinery exhibition.

19-21/02/2019

\)

International trade fair for the beverage industry.

)

12-15/03/2019

Fair for bakery equipment and food ingredients.

06-09/05/2019

\)

Fair for the bakery and confectionery industry.

10-12/09/2019

Y

Infernational packaging machinery exhibition.

Y

07-11/10/2019

Fair of machinery and equipment for agroindusfrial indusiry.

28-31/01/2020

)

Infernational packaging machinery exhibition.

Y

17-20/03/2020

Fair for bakery equipment and food ingredients.

\)

24-26/03/2020

Infernational trade fair for the beverage industry.



2019-2020

HOST
18-22/10/2019
MILANO e
Technological exhibition

for bakery and pasta and pizza
production and for the hospitality world.

CIBUSTEC
&

22-25/10/2019
PARMA

Fair on processing fechnologies,
from packaging fo logistics.
SAVE
23-24/10/2019
VERONA

Exhibition on solutions
and applications

for automation,
instrumentation, sensors.

BRAU BEVIALE @
12-14/11/2019

NUREMBERG

Fair of raw materials, fechnologies,
logistics for production of beer

and soft drinks.

SIMEI
19-22/11/2019

MILANO

International exhibition for vinegrowing,
wine-producing and botfling industry.

SPS

26-28/11/2019
NUREMBERG

Fair for manufacturers

and suppliers in the indusfrial
automation secfor.

MAROCCO FOODEXPO
06-08/12/2019 @

CASABLANCA
packaging and machinery exhibition.

&

&

Infernational food, processing,

SIEMA MAROCCO EXPO
06-08/12/2019 @

CASABLANCA
Infernational food, processing,

packaging and machinery exhibition.
SIGEP

18-22/01/2020

RIMINI

Fair for the artisan production
of ice-cream, pastry,
confectionery and bakery.

PROSWEETS
02-05/02/2020
COLOGNE

Fair for the sweets
and snacks industry.

FRUIT LOGISTICA
05-07/02/2020

BERLIN

Fair for fruit and vegetables.

INTERPACK
07-13/05/2020
DUSSELDORF

Technology fair for packaging,
packing, bakery, pastry.

CIBUS

11-14/05/2020

PARMA

Infernational food exhibition.

SPS/IPC
DRIVES/ITALIA @
26-28/05/2020 g
PARMA

Fair for manufacturers and suppliers in
the industrial automation sector.

&

&

&

&

FISPAL
19-16/06/2020
SAO PAULO

Exhibition for product from packaging.

LATINPACK

12-14/08/2020 @
SANTIAGO CHILE (CHILE)
International packaging trade fair.

SIAL
18-22/10/2020
PARIS

Fair on food products.

ALL4PACK
23-26/11/2020

PARIS

Exhibition about
packaging technology.

ANUGA FOODTEC
23-26/03/2021

COLOGNE

Fair on food and beverage
technology.

IBA
24-28/10/2021

&
MONACO

Fair for the bakery and confectfionery
industry.

&

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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SIGEP
19-23/01/2019

RIMINI
Fair for the arfisan production Oi@

icecream, pasfry,
confecfionery and bakery.

PROSWEETS
27-30/01/2019

COLOGNE

Fair for the sweets and @

snacks indusfry.

FRUIT LOGISTICA
06-08/02/2019

BERLIN

Infernational fair for fruit ond@

vegetables.

ENOLIEXPO
21-23/02/2019
BARI

International wine & spirits e@ﬁon.

INTERSICOP
23-26/02/2019

MADRID

Bread baking,

confectionery

and related industries showe™

ENOMAQ
26/02-01/03/2019

ZARAGOZA

Fair of wine and ail, for innovation

and infernationalization. @

GASTROPAN
28-30/03/2019

ARAD

Fair for the artisan production of

pastry, confecfionery and boker@

AFRICA FOOD
MANUFACTURING
07-09/04/2019

CAIRO

Infernational packaging trade fair.

2019

VINITALY

07-10/04/2019

VERONA

Infernational wine & spirits exhibiﬁon@

POWTECH
9-11/4/2019
NUREMBERG
The trade fair for

powder processing. @

CIBUS CONNECT
10-11/04/2019

PARMA

International food exhibition.

mcT ALIMENTARE
18/04/2019

MILAN

Exhibition on technology for

the food&beverage industry. @

IFFA

04-09/05/2019

FRANKFURT

Fair for the meat processing industry.

TUTTOFOOD @
06-09/05/2019

MILAN

B2B show fo food & beverage.

MACFRUT

08-10/05/2019

RIMINI

Fair of machinery

and equipment for the fruit and

vegelable processing. @

mcTER
09/05/2019

ROME
Exhibition on Energy efficiency. @

PULIRE

21-23/05/2019

VERONA

Fair for professional cleaning.

SPS/IPC

DRIVES/ITALIA

28-30/05/2018

PARMA @
Fair for manufacturers and suppliers in
the industrial automation sector.

FISPAL

25-28/06/2019 @
SAO PAULO

Exhibition for product from packaging
materials industry.

mcT COGENERAZIONE @
27/06/2019

MILAN

Exhibition for applications of cogeneration.

SNACKEX

27-28/06/2019

BARCELLONA @
Fair of savoury snacks, nut frade.

IBIE

8-11/09/2019

LAS VEGAS

Fair for bakery and confectionery indl@

FACHPACK

24-26/09/2019

NUREMBERG

Infernational packaging frade fair. @

ANUGA

05-09/10/2019

COLOGNE

Exhibition of food&beverages.

RESTAURANTS, CAFES
AND LOUNGES

07-08/10/2019

RODA AL BUSTAN (DUBAl)

Restaurants, cafés and lounges' eve@

4P EAST MED

15-18/10/2019

BEIRUT

Fair on packaging, processing, prinfing.

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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- Technical assistance, with more
than 50 highly-skilled technicians
with over 20 years of experience
and competence in the sector to
form a team that is able to support
the customer throughout the life of
the machine and on the different
models by the main international
manufacturers.

- Spare parts, whether it is normal
usage wear or an emergency, BBM
Packaging is a valid option for the
supply of spare parts. Thanks to the
wide range of available items, the
fast delivery and the competitive
prices;

- Much more, the know-how is in-
cluded in the BBM Packaging offer,
following every customer through
every step of the project, from up-
grading to revamping and changes
in the models of the main lead-
ing manufacturers. As a matter of
fact, we offer pre-sale analysis and
the evaluation of the possible so-
lutions, up to the realisation and
the final delivery of the complete
project, to guarantee a unique con-
tractor for the whole process.

Boffelli also adds: “In our daily work
we go from the simple, so to speak,
machine disassembling to machine
moving also in environments with
very little space and for which the
personnel needs to be highly trained,
for example to work at heights, from
the engineering to implement a new
machine to the engineering to com-
bine two lines, permitting also a sort
of bypass in case of problems. Not to
forget the purchase of second-hand
machines to be refurbished and up-
graded to give them a second life

and to get their performances closer
to the new generation machine ones.
What drives us is when customers
recognise the quality of the activities,
services and work of all BBM team.”
The high-quality of the BBM Ser-
vice offer is also proved by a steady
growth of the company over the
years, in terms of volumes, services
and personnel, establishing itself as
a reliable and complete choice for
the customer’s investment. fii

www.bbmpackaging.com

Foooprocessing
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TURNKEY SOLUTIONS FOR
BOTTLING AND PACKAGING

BM Service Srl is an Italian
excellence operating glob-
ally in the beverage and

packaging sector since 2005. The
company specialises in the offer of
turnkey solutions for the bottling of
water and soft-drinks and we work
with the most renowned brands in
the sector, offering the same service
to multinational firms and local en-
terprises.

Our service, customised, flexible and
quick, is the main reason why cus-
tomers have chosen us over the last
10 years, identifying BBM Service as
the perfect partner for every kind of
project.

As it is stressed by our CEO, Gi-
useppe Boffelli: “In BBM, we are well
aware we are in a hyper-competitive
market, in which quality competi-
tors and with good prices may come
from every corner of the world and in
which the customer’s trust is gained
after years and it might be lost in a
matter of seconds.

For this reason, we put all our pas-
sion in every service and project,
every day, for each customer of ours
and even more for those who have
entrusted us over the years and with
whom we have established a mutual
satisfaction relationship.”

BBM Packaging, turnkey solutions
for bottling and packaging, is today
the byword for:

- Used equipment excellence,
thanks to a careful selection
and an overhauling and updat-
ing process, to offer machines at
competitive prices on the market.
Customers can also visit the 7500
m2 production plant to see and
inspect the models and follow the
revamping at every stage, until the
FAT on the actual products;
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ALTECH SOLUTIONS FOR
PRINTING AND APPLICATION
OF SELF-ADHESIVE LABELS

LTECH offers a wide range
of completely customised
automatic labellers and la-

belling systems to meet the needs of
many industrial sectors such as food
& beverage, chemicals, cosmetics,
pharma and the component industry.
For printing and applying labels,
ALTECH has designed the AlLcode
systems, which enable customers
to print and apply labels, in any posi-
tion, on both stationary and moving
products.

Depending on the type of product

and application, the ALcode systems

can be fitted with the following appli-

cators:

e Air-jet applicator for moving prod-
ucts

e Tamp applicator for contact label-
ling of stationary products

» Swinging roller applicator for con-
tact labelling of products moving at
high speed

e Multi-format swinging-plate appli-
cation system, for applying labels
of different sizes

* Rotary arm applicator for front/
back and/or corner labelling of
both stationary and moving prod-
ucts

Print&Apply version with rotary
arm for front labelling of jar
packs

This specific configuration is suitable
for labelling boxes and packs which
normally need a front label with an
identification bar code and variable
data such as lot number, expiry date,
and more.

In a typical application on thermo-
shrinked packs of jars containing
sauce, the ALcode system is sup-

plied with a SATO printer (for printing
identification barcodes) and a rotary
arm applicator.

The AlLcode is installed directly on
the packaging line and, thanks to its
light rotary arm and application pad
air-jet, it reaches a speed of over 25
packs per minute, while ensuring
consistently high levels of label posi-
tioning accuracy.

Finally, all machine parameters can
be displayed and managed accord-

ing to the applicator using a colour
touchscreen display. i

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

H {sl,.* dall dexdlsza
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materials, it has small dimensions
and is equipped with a curvilinear
multi-way entry with divider block.
This configuration makes the opera-
tor's work easier, ensuring ease of
access to the machine both during its
functioning and during ordinary and
extraordinary maintenance.

The WA30 Continuous Wrap Around
case packer is equipped with a touch

screen panel for easy and immediate
control of all parameters. Its main
features are: fast format changeo-
ver, increased energy efficiency and
reduced noise levels. In fact, this ma-
chine is provided with direct drives
where the mechanical synchronisms
are obtained by connecting the drives
(drive unit with gearmotor) to a multi-
axis inverter (electronic controller).

Self-motorized groups in electric
axes are the following: feeding con-
veyor belt; upwards die-cut feeding
chain conveyor; main chain conveyor
for carton forming and advancing for
complete closing operation; upwards
chain conveyor to close the upper
part of the carton. fii

www.bondani.it

| \rconprocessing
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GCONTINUOUS WRAP-AROUND
GASE PACKER

ondani’s activity began in
1994 when Bruno Bondani
decided to carry on the ac-

tivity started with Pnelmec first and
then with Parmasei, giving birth to
Bondani srl.

The year 2019 has rewarded the
25 years of strong commitment
that have made Bondani one of the
leading companies in the packaging
sector, thanks to its know-how and
experience gained over the years,
together with its owners’ strong en-
trepreneurial intuition and the trust
shown by its client, which has made
it possible to gradually but constant-
ly grow in terms of range of products,
turnover and staff.

The presence in the company of the
second generation, in the figure of
his son Alessio, has given strong
impetus to the realisation of new
projects for faster machines with a
greater focus on the efficiency and
environmental impact. An evolution
that passes through technological
renewals and the ongoing improve-
ment of previous projects.

Today Bondani internally develops all
the different processes that lead to
the construction of a machine or a
plant: from the designing project to
the final installation, always provid-
ing professional advice to its clients
and an effective after-sales service.

To celebrate its 25th anniversary, the
company will present the new WA30
Continuous Wrap Around case pack-
er at the next edition of Cibus Tec in
Parma: a packing machine able to
satisfy different packaging solutions
and to process different containers,
from bricks to bottles.

With a structure entirely made of
stainless steel and other stainless
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LEADER IN PACKAGING

IN MODIFIED ATMOSPHERE

eneral System Pack was

awarded, at the last edition

in 2015 of the most im-
portant italian fair about packaging,
Ipack-Ima, confirming the undoubted
validity of horizontal flow pack pack-
aging machines and automatic load-
ing systems.
Strong focus on long dwell welding
systems has allowed GSP to emerge
as a market leader in the sensitive
sector of modified atmosphere pack-
aging (MAP).
The GSP 65 BB BOX MOTION model
aroused particular interest, created
and designed to provide great versa-
tility when used with food products.

It extends shelf life using a hermetic
envelope containing the right mixture
of CO2 and nitrogen and makes the
product look more appealing to the
discerning end user. Ease of sanitis-
ing, accessibility and rust resistance
of GSP packaging machines and
equipment further distinguish and

A

qualify GSP Technology, even when
applied to hostile environments such
as production departments of frozen
foods, dairy products, etc. Trusting
General System Pack guarantees
concrete and innovative solutions
integrated with your needs, for the
global packaging of your company. it

. ' ; ‘ 1o b
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DRF. THE EVOLUTION
OF THE DR RANGE DESIGNED
FOR THE FOOD SECTOR

Mini Motor is developing a new digital drive concept perfectly
suited for applications in the food & beverage sector

ocated in Bagnolo in Piano, in
L the heart of the Motor Valley

in ltaly's Emilia region, Mini
Motor is a leader in the design and
production of electric motors for in-
dustry. Headed by Andrea and Lorella
Franceschini, the children of company
founder Giancarlo, it currently boasts
a presence in 55 countries around the
world, with five branch offices and an
extensive network of distributors. The
company’s motors are one-off prod-
ucts which perfectly sum up the com-
pany’s philosophy, based on values
such as innovation, quality, constant
improvement, manufacturing excel-
lence and a working partnership with
customers.
The fields of application for the com-
pany’s products range from beverages
to aerospace, taking in the packaging,
labelling, drum filling, pharmaceutical,
luxury, and ceramic & glass sectors.
Operating in the food & beverage sec-
tor, which is particularly demanding in
its requirements for product customi-
sation and fast, safe format changes,
pushes the company to constantly im-
prove its range of electric motors and
gear motors.
An interesting new concept from the
last few months is a new digital drive
designed for a wide range of applica-
tions in the food sector. It is known as
DRF, a new integrated inverter to be
coupled to ACF, MCF, PCF and PAF
three-phase asynchronous motors
of up to 270 watts used in machines
which require type approval for pro-
duction, processing and packaging
lines for foodstuffs. It represents the

evolution of the DR range, and has
been designed to meet the stringent
international food safety regulations
governing the food sector, and in par-
ticular processors of oils, wine, con-
serves and fruit juices.

While the DR range has an IP65 in-
gress protection rating, the DRF will
be IP67 rated and built according to
the guidelines from the European Hy-
gienic Engineering & Design Group. In
practical terms, the DRF will be ideal
for all applications involving frequent
and aggressive washes, or for working
fully submerged. “In a sector requiring
machines ready for immediate format
changes, gear motors equipped with
an integrated DRF drive are flexible
products which can be conveniently
programmed from a PC,” explains
Alessandro Ciccolella, a mechanical

g.mau_nmtn.r'

engineer at Mini Motor. “Total integra-
tion with the gear motor means a com-
pact product which allows wiring costs
to be reduced by up to 50% compared
to traditional solutions.”

“It is an interchangeable device which
can be installed on the machine axes
in direct contact with foodstuffs,” Cic-
colella continues, “meaning that Mini-
motor customers have fewer restric-
tions in the design phase, can regulate
motor speed on the basis of specific
requirements, and can update their
motors to take advantage of the total
integration principle. With this original
digital drive concept, Mini Motor aims
to be one of the cornerstones of the
food & beverage sector.” il

www.minimotor.com

MECHATRONIC SOLUTIONS
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ILAPAK, FLEXIBLE PACKAGING
SOLUTIONS

lapak, with its vast range of flex-
’ible packaging solutions, can

satisfy every form, fill and seal
packaging requirement of food, phar-
ma, medical devices and wet wipe
industries.
Besides flow wrappers and vertical
baggers, llapak portfolio includes
systems for modified atmosphere
applications, product handling solu-
tions, counting and weighing systems
and complete, fully automated lines.

llapak’s purpose is to provide our
customers with packaging solutions
tailored precisely to their needs, min-
imizing their cost per pack by means
of very reliable equipment and effi-
cient service. We believe that being
well focused in everything we do at II-
apak is key to customer satisfaction.

This focus describes our Industry
oriented approach to our customers,
technology and developments - we
do not produce generic machines,
rather we engineer our products with
your specific needs in mind right from
the start. Our specialists for food in-
dustry are in touch with market con-
ditions and aim to be up to date with
the latest research and development
in their fields.

Customer service begins with a tailor-
made system and continues through
installation, commissioning, train-
ing, technical assistance and the
supply of spare parts. We know how
important Service is to you, what a
difference it can make to your per-

@ILAPAK

formance, and how it is the details,
like communicating in your local lan-
guage with our locally-based engi-
neers, that make the difference.
With headquarters in Lugano, Swit-
zerland, llapak has fifteen sales
and service subsidiaries in different
countries across the world, as well
as a significant number of qualified
sales and service agents in other
countries.

This network allows us to proudly of-
fer our customers one of the largest,
and we believe most effective, locally
based sales and service teams in the

market, focused on our customers’
individual and local requirements.

Company overview:

¢ Part of the IMA Group.

e Founded in 1970.

¢ Headquarters in Lugano, Switzerland.

* 15 subsidiaries worldwide.

¢ 5 manufacturing plants (2-ltaly,
1-Switzerland, 1-USA, 1-China)

¢ Over 500 employees.

* One of the largest Customers Ser-
vice teams in the industry. fii

www.ilapak.com
marketing@ilapak.com
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THE HIGHEST CORROSION
RESISTANCE FOR PROGESSED
CHEESE PACKAGING

PS produces lacquered, col-
’oured and printed aluminium
foil to be used in the manufac-
turing of food packaging. Aluminium
is the best material to produce foil for

processed cheese packaging, from
25g up to 500g portion.

Aluminium barrier effect represents
a guarantee of protection against
light, moisture and environmental
contamination, extending the prod-
uct’s shelf life. More than this, alu-
minium foil produced by IPS has an
excellent corrosion resistance, 1000
times higher than the average mar-
ket material. The chance of dividing
the products in portions and to pre-
serve them even after the opening of
the package and a partial consump-
tion, allows to reduce food waste,

with remarkable economic and en-
vironmental advantages. The use of
heat sealing lacquer ensures perfect
bond of the flexible packaging and
complete protection of edibles.

IPS, company of Laminazione Sot-
tile Group, supplies aluminium foil,
either anonymous and printed with
logo, to manufacture shells and lids

i S ariflen

Laminazione Sottile
group

for cheese packaging, suitable for
any packaging machine.

We also supply Bi-metallic PET film
for tear tapes. Please, contact us for
any information about aluminium
foil supplied by IPS for food packag-

=

ing.

www.ipsariflex.com
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manipulation of the finished product
was another peculiarity that Livetech
and Galbusera had to cater for: “We
had to comply with severe constraints
in moving the product along the sec-
ondary packaging and transporting
steps.” Ronconi  points out. “Prod-
ucts can’t be allowed to deteriorate in
their package, in terms of shape and
appearance. Tre Marie panettoni and
colombe are appreciated for their high
quality and customers who choose
them expect the same quality even in
the packaging.”

Robots have to load the tray not only
with carton-packed products, but also
flow-packed products, which are con-
ceived to be sold in outlets. “In this
second case, products in bags have to
be picked and moved more delicately,
because they are less protected than
they are in a carton box, and we initially
had some perplexities: could a robot
deliver the same care as an opera-
tor's hand?” Scornaienchi continues.
“Thanks to special gripping tools and
advanced control configuration, the ro-
bots are able to offer delicate handling,
preserving the product in both cases.”

3¢ oM &9 = adsally diusd| PACKAGING

Solution

Livetech designed a multi-format line
for Galbusera, in order to form, fill and
close the trays.

The first station comprises an auto-
matic unit that loads and forms the
die-cut cardboard. Three robotic is-
lands are the core of the line: they
take the products coming from the
conveyor belt - which is connected to
the primary packaging machine - and
place them on the tray in the correct
numbers. Different gripping tools are
used depending on the package of the
single product (case or bag).

When a format changeover is needed,
the robots rotate towards the operator,
who can replace the gripping equip-
ment.

The tray then passes to a weighing
station, where a cell verifies weight
parameters: if they respond to set re-
quirements - that is, the tray contains
the right quantity of pieces - they move
to the next robotic isle, where the ro-
bot puts glue to the edges of the card-
board die-cut and folds them, forming
a containment perimeter. Then anoth-
er piece of cardboard is placed above
to cover the products. The trays are
stacked one on top of the other, up to

a maximum of three, and move to pal-
letizing station.

The automation architecture imple-
mented by Livetech is based on an
Allen-Bradley® CompactLogix™ 1769-
L36 programmable automation con-
troller (PAC) from Rockwell Automa-
tion. This automation platform helped
to minimize installation and start-up
time in Galbusera plant, thanks to a
common software environment and an
integrated axis control, which met the
precision and speed requirements of
the robotic islands. Two Allen-Bradley
Kinetix® 5500 servo-drives are con-
nected to the controller, while four
Allen-Bradley Kinetix single-cable VPL
servo-motors are connected to the
servo-drives. An Allen-Bradley Pow-
erFlex® 525 variable-speed drive,
an Allen-Bradley PanelView™ Plus7
graphic terminal and several Allen-
Bradley POINT I/0™ modules complete
the architecture. The power system is
a Rockwell Automation one too and is
based on 1606 Series-XLS Switched-
Mode Power Supplies. “Quality, inte-
gration and ease of use are the values
we share with Rockwell Automation
when it comes to selecting the right
technology for a specific application,”
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Thanks to Livetech and Rockwell Automation, Galbusera now has a more automatized secondary packaging process with-
out compromising the high quality for which its products are appreciated.

The new solution offers several benefits compared to the American box, which was previously used by Galbusera.

A cardboard die-cut can be used to form different tray models

Scornaienchi says. “The CompactLogix
platform helped us to build a flexible
multi-format line.”

Results

Thanks to Livetech and Rockwell Au-
tomation, Galbusera now has a more
automatized secondary packaging
process, without compromising the
high quality for which its products are
appreciated. Ronconi  points out that
in Galbusera automation is adopted
where it's worth: “The secondary pack-
aging of small batches is still manual,”
he says, “and our operators have the
possibility to control and supervise the
line.” The Rockwell Automation plat-
form helped to improve the flexibility of
the secondary packaging line too: “We
initially wanted to standardize the trays,
but while developing the system, we
changed our minds and chose a flexible
solution, that had to be able to adapt
the bottom of the tray according to the

quantity of the pieces to be contained.”
The CompactLogix PAC with integrat-
ed motion allows operators to per-
form quicker format changeovers and
doesn’t require the plant to be stopped
upstream. Preserving and handling
products correctly throughout the
process is a must for Galbusera and
thanks to Livetech and Rockwell Auto-
mation the Italian company got it: it can
be sure that its colombe and panettoni
come to the consumer in perfect condi-
tions.

Challenge

Historic Italian bakery needed an up-
grade path that balanced modern au-
tomation agility with delicate handling
of its baked products.

Solutions

A Rockwell Automation solution was in-
stalled, which included:

Allen-Bradley CompactLogix program-

mable automation controller
Allen-Bradley Kinetix 5500 servo-
drives

Allen-Bradley Kinetix single-cable VPL
servo-motors
Allen-Bradley
speed drives
Allen-Bradley PanelView Plus7 graphic
terminal

Allen-Bradley POINT I/0™ modules
1606 Series-XLS Switched Mode Pow-
er Supplies

PowerFlex  variable-

Results

Common software environment
Integrated axis control that meets the
precision and speed requirements of
the robotic islands

PAC with integrated motion delivers
quicker tray format changeover and
doesn’t require the plant to be stopped
upstream. i

www.rockwellautomation.com
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FLEXIBLE, SINGLE-PLATFORM PACKAGING
SOLUTION DELIVERS FORMAT AGILITY
AND DELICATE HANDLING OF
CRAFT-MADE ITALIAN CAKES

ivetech selected Rockwell Au-
L tomation solutions to build a

secondary packaging line for
Galbusera-Tre Marie, an ltalian brand
with a long history in the bakery indus-
try and with a strong commitment to
preserving the craft-made quality of its
cakes.

Background

For Galbusera, an Italian company
formed in 1938 in Morbegno, in Val-
tellina, the quality of its baked prod-
ucts - biscuits, snacks and crackers
- has always been a priority. In 2014
Galbusera acquired Tre Marie, a Mi-
lan-based brand with a long tradition
in the production of Italian panettoni
and colombe and launched an impor-
tant investment plan to modernize its
manufacturing lines. Since January
2018, Tre Marie leavened products -
colombe and panettoni - have been
produced in the new plant in Vellezzo
Bellini. Tre Marie products have always
been characterized by their craft made
taste, which is the result of a long and
delicate production process: “Seven-
ty-two hours are needed to produce
a panettone or a colomba,” Franco
Ronconi , Technical Director at Galbu-
sera, explains. “Our technicians keep
the craftsmanship of our products
alive even if the process is highly au-
tomated: we bake and package 1,800
colombe per hour and 2,200-2,400
panettoni per hour.”

Challenge

When Galbusera transferred the pro-
duction line from the Tre Marie head-
quarter in Milan to the new produc-
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tion site, a major renovation involved
the leavened packaging process. “We
were looking for a technology supplier
that could give us a post-installation
support too and we found out that
Livetech could be the right one,” Ron-
coni  says. Livetech, a company de-
livering engineering, consultancy and
production of complete packaging sys-
tems, proposed an innovative solution
for the secondary packaging of panet-
toni and colombe; a system based on
an automatic wrapping line that forms
a display tray (couvette) from a card-
board die-cut. The line includes three
robots that place the packed products
on the tray.

As Federico Scornaienchi, Area Man-
ager at Livetech, explains: “The display
tray is a very smart solution for the em-
ployees in stores, as they don’t have to
extract the products from any closed
box to expose them; the so-called cou-
vette is therefore a plus for Galbusera
when contracting with deliverers and
an interesting marketing tool, because
the product is immediately visible and
accessible to the end user as soon as
the tray is placed in the store.”

Furthermore, in the secondary pack-
aging process, the new solution of-
fers several benefits compared to the
American box, which was previously
used by Galbusera. It is more flexible,
because a cardboard die-cut can be
used to form different tray models,
while the American box has standard-
ized dimensions; and it helps to save
materials used for the secondary pack-
aging, because additional background
and cardboard internal dividers are
not needed.

Galbusera decided then to transform
its secondary packaging concept radi-
cally. The most challenging step of the
project concerned the ability of the line
to realize the right batches required by
Galbusera sales office and to meet the
palletizing requirements: “We had to
respect the quantity per sale unit and
per pallet,” Scornaienchi explains. The
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PERSONALIZED SLEEVES
AND SELF-ADHESIVE LABELS

fter over thirty years of con-
stant endeavour, which have
allowed the company to in-

troduce new production, operational,
management and organisational pro-
cesses for its quality system, Orograf
is a well-known nome in the sticky
label sector. Orograf has received 1ISO
9002 certification, maintaining the
utmost versatility throughout all the
processing stages, from label graph-
ics to in-house system production,
a competitive advantage for its cus-
tomers, who see complete process
management, from the design stage
to production, as the best guarantee
of maximum quality. Orograf is on all-
round partner, with the expertise to
meet your every requirement. Innova-
tion and research have always been
our priorities, allowing us to create
products that offer more than tradi-
tional sticky label solutions.

FORGERY-PROOF AND SECURITY

LABELS:

e Labels in ultradestructible materi-
als.

 Labels on holographic film printed
in various colours and with ink in
relief.

* VOID labels: if removed these labels
leave part of their colour on the
product.

* Two- and three-dimensional security
holograms.

TWIN:

* This is a label, which opens out,
is made up of two labels one
superimi;>0sed on the other and
in which there is the possibility of
printing 4/ 5 colours per page.

PROMOTIONAL LABELS:

* Fabric labels.

e Sticky labels containing perfumed
microcapsules, activated by rubbing.

* Rubberised sticky labels in foam of
up to 2 mm thickness.

SKI 10 0% PLASTIC:

Definitive decorations for y:our arti-
cles in PVC, high-resolution writing
and é:lesigns, and no-limits graphics
Our typographical, silk-screen, offset
and hot printing systems allow us to
print on any type of adhesive mate-
rial such as striped, embossed, metal-
lic and synthetic film. Our particolar
strength is our capacity to combine
different printing systems on a single
production line (high-resolution typo-
graphical printing, offset, high defini-
tion flexo printing, silk-screen printing
and hot printing with embossing) and
this means that there need be no lim-
its to your creativity. A quality, label
not only speaks volumes about your
f)rocluct, but also contrioutes to your
corporate ima ge. Our rotary machines
print up to six colours contemporane-
ously, UV varnish any type of paper or
synthetlc film, and have extremely

igh output rates. This allows us to of-
fer you an excellent price-quality ratio.

Shrink Sleeves

After an extended period of prepa-
ration the recent addition of a new
printing machine has ailowed us to
start production of shrink slee ves .
Our sleeves (produced in PET, PVC or
PLA) can be printed in more and even
metallised colours, in order to effec-
tively previde new look and design to
all your prod ucts . An important char-
acteristic is the option of providing
every sleeve with a “tear off” system,
essential or easy opening after pur
chase. it

www.orograf.it
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IFP PACKAGING, A SOLID
REFERENCE POINT IN THE
TECHNOLOGY OF PACKAGING
WITH HEAT-SHRINKABLE FILM

FP Packaging has
’ been a solid refer-

ence point in the
technology of packaging
with heat-shrinkable film
for over 25 years.
In late 2011, it joined the
group Tecno Pack S.p.A,,
thus beginning a new jour-
ney of even greater tech-
nological, commercial and
industrial development. Electronic
continuous packaging machines,
built on fully cantilevered structures,
high performance, top operational re-
liability, simplified sanitisation, versa-
tility of use and project customisation
are just some of the strong points of
the IFP Packaging offer. Automatic
loading systems, bundling machines
of all sizes and complete end-of-line

machines are totally customised by
our knowledgeable and flexible tech-
nical department. The primary goal of
IFP Packaging is to conform the maxi-
mum state of the art according to the
special requirements of customers.
At the same time, the company of-
fers the market strong and versatile
mass-produced packaging machines,
with an extremely interesting price/

quality ratio. With IFP Packaging,
you will find the perfect tailor-
made solution for any type of
format: ranging from controlled
atmosphere to high-speed, up
to top automation levels, always
ensuring the best achievable re-
sult. Packaging, storing and pro-
tecting all food products, wrap-
ping technical items (even large
items as mattresses or radia-
tors), creating and containing units of
bottles or jars, presenting boxes in a
shiny and invisible film, guaranteeing
the correct number, weight and quan-
tity in each pack: IFP Packaging ma-
chines have no limits in their scope of
application. Currently industry leader,
IFP offers a partnership that is useful
and decisive for the success of each
of its customers. it
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* Case Packers - suitable for RSC or
Wrap-Around case;

e Cartoners - available for packag-
ing products in Wrap-Around or
pre-glued cartons;

* Robotics system - for special ap-
plications with difficult containers
as dairy pots that cannot be accu-
mulated or pushed as in a conven-
tional packer.

Services for the customer
Zambelli, in order to fully satisfy eve-
ry need of the customer, is able to
provide various types of services pre
and after sales:

e Design

* Installation

* Technical Documentation

* Service and spare

e Upgrades

e Training Courses

Zambelli machines are designed and
manufactured to ensure smooth op-
eration over the course of decades
with  minimal scheduled mainte-
nance activities, thanks to the use of
modern and functional technological
solutions based on advanced con-
trol systems and on the reduction
of moving parts. For this reason the

Zambelli machines have less wear
and need less adjustments.

The spare parts for the packaging
machines are available for all the se-
ries made over the years but, in the
case of very old plants, it's possible
to update them thanks to the avail-
ability of kits aimed at improving the
machine performance.

Zambelli offers all the advantages
of the update also with regard to
the technology, from the old PLC to
the products on the market - such
as Allen Bradley, Siemens, Omron

- without the need to replace the
brushless servomotors, the drives
and inverters that remain the ones
originally installed on the machine.

Fairs 2019-2020

Pack Expo, Las Vegas [Hall Upper
South - Booth US-7289]
BrauBeviale, Nuremberg [Hall 7A -
Booth 7A-130]

Interpack, Dusseldorf [Hall
Booth 11C55] fii

11 -

Visit our website www.zambelli.
it & follow @ZambelliPackaging
on Facebook and Instagram!
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TEGNO PACK IS SYNONYMOUS
WITH TECHNOLOGY, SKILL AND
SERVICE IN THE PRIMARY AND
SECONDARY FLOW AND PILLOW
PACK PACKAGING INDUSTRY

ecno Pack is synonymous
T with technology, skill and
service in the primary and
secondary flow and pillow pack
packaging industry. A market leader
company, Tecno Pack offers solu-
tions that are always specific and de-
signed for every field of application,
with special focus on the food sector.
Tecno Pack provides the packaging
technology that your company re-
quires: from the small manual load-
ing electronic flow pack packaging
machine to the complete system
that removes products from the pro-
duction line, stores them in single or
multiple packs and then transports
them to be palletised.
A sales team of highly skilled tech-
nicians, a knowledgeable and flex-
ible technical department, in-house

production of all mechanical parts,
careful selection of trade materials,
top class production team and timely
after-sales services, which is present
worldwide, enable Tecno Pack to offer
its customers machines and systems
that are designed as “tailor-made
clothing” and recognised as the ulti-
mate expression of current techno-
logical innovation by companies as
Barilla, Nestlé, Pavesi, Kraft, Baxter,
Chipita, PepsiCo and many others.

High-speed, flexibility, modified atmos-
phere, product shelf life and global
packaging integration in the company
system are some of the issues that
Tecno Pack tackles daily with enthu-
siasm and determination and which,
together with its customers, provide it
with new evolutionary impetus.

Tecno Pack is totally confident in be-
ing able to conceive its “tailor made
clothing” also for your product and
is committed from the outset in de-
signing it, using the same care with
which it is manufactured.

Tecno Pack’s goal is to achieve only
technological excellence, conform-
ing it to the requirements and devel-
opments of your company and there-
fore gain, over the years, your total
satisfaction.

Tecno Pack’s offer is to work with

you, so it can be decisive in the suc-
cess of your company.  fii

Tecno Pack
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ZAMBELLI: LOVE, DESIGN,
CARE

ambelli, since 1969 to to-
day, designs and manufac-
tures cutting-adge techno-

logical solutions for the packaging
machinery sector.

50 years of business, 2 genera-
tions at work and hundreds of
customers worldwide

50 years have passed by since Flavio
Zambelli decided to start his small
business in Bologna downtown.
Since then, thanks to his persever-
ance and the entry of the 1st and
2nd generations, Zambelli continues
to grow and proudly serve customers
all over the world.

Products range

Zambelli machines are versatile
and reliable, long lasting and high
performing best suited to custom-
ers’ needs for the secondary pack-
aging in a wide range of industries
among which food & beverage, pet
food, health & care and chemical. Its
range spans from shrink-wrappers,
cartoners and case packers to the
latest robotics applications for pick
& place and palletizing.

Zambelli has addressed the matter
of energy saving in its shrinkwrap-
ping machines, adopting innovative
solutions specific for the shrink film.
These allow to obtain aesthetically
perfect packs, without deformation
or wrinkles and, at the same time,
achieving a reduction of the power
consumptions.

The goal of reliability and efficiency
achieved by the Zambelli packaging
machines is matched by their ease
of use and the strict compliance to
international safety regulations.

Machines & Systems
e Shrinkwrappers - available for film
only, flat pad + film, tray + film;
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In other words, seven companies with some
shared goals and a future one. Certainly, a
strong internationalization, a high propensity
for investment in R&D projects and shared
ethical values are common to all entrepreneurs
participating in the initiative. For the future,
however, there is the desire to expand the
network to new participants to integrate new
production processes to complete the range of
services and turnkey systems to be offered to
customers.

Synergy is the key-word that characterizes and
gives strength to PACKPACT, the network that
produces integrated and innovative technological
solutions, oriented to the supply of complete
lines for international buyers and that offers
participating companies the opportunity to grow
and compete in the global market.

With thisin mind, PACKPACT will exhibit at Gulfood
Manufacturing 2019, the largest trade fair for
the food&beverage technology industry, which
each year attracts over 1,600 global suppliers of
ingredients, logistics, processing and packaging
equipment from over 60 countries, presenting
their solutions to an audience of over 32,000
trade visitors.

The fair will be held from 29th to 31st October
at the World Trade Centre in Dubai and it will be
possible to visit the PACKPACT stand at Hall 6
Booth E6-28.

PACKPACT

'YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING

canna

GROUP
Innovation meets Experience

FLEVERTECH

BANDUNG
NOUR SUCCESS

AILPRA
‘ PACKAGING SOLUTIONS
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labelling
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PACKAGING MACHINERY
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i

HONEGGER SRL - Packpact Project Manager
Via F. Carlini, 1 - 20146 Milan - Italy - www.packpact.it
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CASE STUDIES

Winning teamwork between
companies with the greatest
expertise in the packaging industry
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STIGK PACK & SAGHET
FILLAND SEAL

: Via Vivare, 425 - 47842 San Giovanni in Marignano - RN - ltaly




niversal Pack Srl is a world leader in the

production of vertical automatic packag-

ing machines. Since 1965 it has been de-

signing and manufacturing packaging ma-

chines and complete lines for primary and
secondary packaging for all sectors: food, pharma-
ceutical, cosmetics and chemical.

Marco Nardini, Sales Director of Universal Pack Srl,
affirms: “The synergy among the companies of the
network has led to collaborative business relation-
ships that translate into the mutual transmission of
know-how and the joint implementation of projects.
The experience of the network has allowed Universal
Pack to strengthen its presence in foreign markets
and in those areas where our presence wasn’t as

y =

structured as it is now”. i
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WRAPPING

x’“ TOSA GROUP: C.so IV Novembre, 109/111 - 12058 S. Stefano Belbo - CN - Italy
PACKPACT www.tosagroup.com
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osa Group is one of the most important com-
panies in Italy in the production of end-of-line
technologies. Owner of TOSA Group, MIMI and
CMR, it is a fundamental point of reference for
the stabilization and safety of palletized loads.

Serena Tosa, Managing Director of Tosa Group, ex-
plains: “Being part of the network has brought great
benefits to the Group in terms of market opportu-
nities. Having the chance to collaborate with other
companies operating in the international market is a
great resource that is leading us to open new chan-
nels and broaden our vision. Thanks to the network
we have doubled the number of trade fairs in 2019
compared to last year and this has allowed us to en-
ter new markets, creating business relationships and

=

opportunities that were precluded to us”. imi
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FILLING
& GAPPING

) 4% 4l RONCHI MARIO SPA: Via Italia, 43 - 20060 Gessate - MI - Italy
[T (- mll Www.ronchipackaging.it

169




PACKAGING MACHINERY

onchi Mario Spa is a manufacturer of ma-
chines for packaging liquid products, found-
ed in 1966. It is an international leader in
the packaging of pharmaceuticals, cosmet-
ics, personal care and home care products.

Gianmario Ronchi, CEO of Mario Ronchi Spa, says:
“| strongly wanted to be a promoter of this network
because | believe that it is essential to have shared
and active relationships between different com-
panies to consolidate our presence in foreign mar-
kets and promote the “Italian system”. Our portfolio
of integrated technological solutions, a sales force
strengthened by the network and the trade fairs as
our main promotional tool - all this has allowed us,
in just two years, to consolidate our presence and,
above all, to explore new sales channels and enter
new markets as leaders, such as, for example, the
most growing economic areas”. fii
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LABELLING

x’“ MAKRO LABELLING SRL: Via S. Giovanna d’Arco, 9 - 46044 Goito - MN - Italy
PACKPACT www.makrolabelling.it
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akro Labelling Srl is a leading company
in the production of industrial labelling
machines for the food, beverage, home,
personal care and pharmaceutical sec-
tors, committed to giving its production a
decisive turn in terms of environmental sustainability.

Massimo Manzotti, Managing Director of Makro La-
belling Srl, states: “Representing and exporting the
Italian technological excellence throughout the world
is at the basis of our partnership with the network.
Joining the network perfectly fits with our idea of net-
working. The collaboration with other companies has
allowed us to work together on technical develop-
ments, providing highly technological and competi-
tive solutions that hopefully will lead us to further

=

increase our export turnover”. imi
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ILPR4

PACKAGING SOLUTIONS

y

Ipra Spa is an innovative company operating

in the packaging sector since 1955, producing

a wide range of machines and technological

solutions for the packaging of food, cosmetic

and medical products. Its 60 years of activity
make it an undisputed market leader both in Italy
and worldwide.

Maurizio Bertocco, Managing Director of llpra Spa,
states: “ILPRA decided to join the network because
it shared the same values of expanding and consoli-
dating the offer of made in Italy products in the de-
veloping markets.

We are confident that joining the network will allow
ILPRA to be more and more involved in the global
market, especially in less conventional areas such as
Asia, Latin America and Africa. The synergy within the
network will allow a more solid market strategy, offer-
ing an important added value to our customers: the
opportunity to have a single point of reference in the
supply of complete lines”. fii
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FRONT&END OF
LINE SYSTEMS

x’“ CLEVERTECH SPA: Via G. Brodolini, 18/A - 42023 Cadelbosco Sopra - RE - Italy
T (m(:'mgll Www.clevertech-group.com
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NOUR SUCCESS

ince 1987 Clevertech Spa manufactures and
sells machines and plants for the end-of-line
automation, such as palletizers, winders and
depalletizers for the food&beverage, home
care, pet-food and personal care sectors.

Enrico Reggiani, CFO of Clevertech Spa, explains:
“Taking part in the network has allowed Clevertech
to have greater international visibility, in particular in
the Asian and South-East Asian markets, where the
company has decided to invest in a significant way.
The company’s turnover has partially benefited from
the network synergies and achieved an 80% increase
in Asian markets, gaining excellent results particu-
larly in Thailand and China”. fii
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SEGONDARY PAGKAGING

) 4% 4 CAMA GROUP: Via Como, 9 - 23846 Garbagnate Monastero - LC - Italy
PACKPACT ALl Ll R
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GROUP
Innovation meets Experience

ama Group, founded in 1981, is a world
leader in the engineering and manufactur-
ing of automatic packaging systems, sec-
ondary packaging lines and robotics for in-
tegrated and complete packaging lines.

Daniele Bellante, President of Cama Group, says:
“Thanks to the network, it is possible to create added
value for customers in terms of project consultancy.
Through the specific know-how of each company, we
can identify the best technological solution for each
customer. This union is unique because we can get
the maximum efficiency and the best project require-
ments from each company.

The essential goal of the network is to put together
different kinds of expertise, each one dedicated to a
specific supply chain, through a consulting approach
between companies and a partnership between
them to reach extremely competitive results and
meet the customer’s expectations”. fii
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A NETWORK OF INDUSTRY-LEADING
— | COMPANIES IN PROCESSING
AND PACKAGING

COMPREHENSIVE, FLEXIBLE,

CUTTING-EDGE SOLUTIONS

MADE-IN-ITALY
TECHNOLOGICAL EXCELLENCE

HONEGGER SRL - Packpact Project Manager
Via F. Carlini, 1 - 20146 Milan - ltaly
PACKPACT www.packpa’ct.it
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The rebranding studio of the network also wanted to find a distinctive name and logo
to clearly express the values of the project. This study gave birth to the new word
“PACKPACT”, the perfect synthesis between the two founding elements: the industry
sector (PACK) and the network of companies (PACT), followed by the convincing tagline
“your partner in advanced processing & packaging “. The logo recalls the genetic chain
with a unique DNA: the Italian flag representing the Made in Italy.

Todaythe network is chaired by Annalisa Bellante (CEO of Cama Group) and includes seven
national producers, leaders in their respective sectors. They are: Cama Group - secondary
packaging; Clevertech - front & end of line systems; llpra - traysealing, thermoforming
fill and seal machines; Makro Labelling - labelling; Ronchi Mario - filling&capping; Tosa
Group - wrapping; Universal Pack - stick pack & sachet fill and seal. The things these
companies have in common are the target market and mutual complementarity as well
as the fact of being private companies, solid from a financial point of view, with more
than 50% exports, and driven by a strong vocation for innovation.

In 2018, the companies belonging to the network recorded a total turnover of 300 million
euros, of which approximately 85% came from exports. The network employs over 1,050
people, with a 20% increase in employment in the last two years. Also, thanks to the
joint marketing and communication campaigns, the seven companies have been able to
increase by 100% the number of trade fairs attended in new markets.

Annalisa Bellante, president of PACKPACT and CEO of Cama Group, when presenting
the project emphasized how this wants to be “an innovative form of aggregation,
independent from the trade associations, to create real promotional synergies and
stimulate both sector innovation and internationalization, and therefore improving the
companies’ competitiveness”.

Join forces to enter new markets and win the big companies’ competition since, as
already said, the companies of the network are complementary to each other, not
competitors. Sharing the same entrepreneurial values and the same code of ethics also
contributes to the improvement of the services offered by each company, raising the bar
of the Made-in-ltaly quality.

This solution seems to appeal to end customers, since they can now have one-stop-shop
service, behind which there is a comprehensive network of specialized companies.

But let’s take a closer look at the seven companies that have joined the PACKPACT
project and see what the most relevant impressions of their entrepreneurs are.
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Hall 6 Booth E6-28

PACKPACT
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www.packpact.it

PACKPACT: THE NETWORK
WILL EXHIBIT AT GULFOOD
MANUFACTURING 2019

Packpact is the Italian project providing the international market with a network of leading
companies in different packaging sectors, which work together and make their know-how
available for any type of packaging, handling and labelling solution.

The world of Industry 4.0 is constantly evolving with increasing pressure for the companies to be
at the forefront. In this context, the packaging market is also experiencing an important change.
And if it is true that this sector keeps growing, it is also true that adapting to the needs of an ever-
changing market is never so easy. Especially for medium companies that have to cope with large
investments in R&D and promotion in the international markets.

The project was born in 2015 with mainly promotional purposes but soon after, following a
rebranding activity in 2019, it was named PACKPACT and extended its vision. Thanks to the
entrepreneurial initiative of Gianmario Ronchi, owner of the company Ronchi Mario, seven
leading companies in the field of automatic packaging machines decided to come together under
a single brand and create a network to face the international market, particularly during the
trade fairs. However, this initial aim quickly evolved into projects of a different nature because
these complementary companies began to discuss strategical, organizational and operational
issues. This is how the network became a real field of confrontation for modern entrepreneurs,
who manage companies with a high degree of technological innovation and believe that sharing
information and experiences is the key to success. Today PACKPACT is a network of leading
companies in the processing and packaging industries, which provide customers with complete,
flexible and advanced solutions, guaranteed by the unmatched made-in-ltaly technology.
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he Alcos products combine
Thigh technology and highly
reliability, qualified consult-

ing and high level of customization.
Founded in 1981, Alcos was born
as a sister company of the well-
known COMACO, a historical name
of the packaging “Made in Italy”.
Leveraging this valuable experience
and know-how of the founders, our
company has specialized in the pro-
duction of machines for the food
packaging, in hot filling and aseptic,
original, innovative and reliable over
time. Alcos, thanks to the acquisition
of a major industrial group that has
chosen to rely on the experience of
our company to diversify production
and launch new products and food
processing technologies. Alcos the
customer can rely on top of techni-
cal support and a “tailor made” of
its machines, thanks to a shared
approach that allows you to create
a truly customized solution. First
company in the world to apply com-
ponents of aseptic filler PRINTED IN
3D we guarantee our customers the
best performance and the highest
levels of reliability, and guarantee to
the customer the total investment
maximization. Reliable, intuitive and
technology, our solutions meet the
highest quality standards and most
different needs, from the cans to
tins, from glass to plastic containers,
from vacuum to the bag-in-box. Alcos
means aseptic filling. More recently,
our company has developed its line
of aseptic fillers “STERFILL®”, based
on a decades-old technology of the
highest level thanks to the introduc-
tion of the personal know-how of one
of the founding fathers of aseptic
technology: Renato Ponzi, founder
of ELPO companies (acronym of two
pioneers as Ellenberg-Ponzi); ASTE-
PO (acronym of ASeptic TEchnology
POnzi) and ASEPSYSTEMS, who re-
cently disappeared, but whose wit-
ness was raised by his daughter and

family, respecting the memory and
the groove traced by a great inventor
and creative genius. Aseptic fillers
ALCOS can be two heads or single
head. They can operate with any type
of aseptic bag in the widest range of
filling, with 2-3-5-10-25-220 L bags
and even 1000 L, all can be packed
in a single machine with interchange-
able filling capacity.

RENAPACK “bag-in-box” from 2 to
25L

semi-automatic  mono-head on
movable base for filling up to 100
bags/h, or mono or double head with
automatic feeder up to 600 bags/h.

“STERFILL®”  AS-TH200 “bag-in-
drums” 220 L
single or double semi-automatic

heads mounted on fixed working
platform and crawler roller conveyor
for handling of barrels, with filling ca-
pacity from 25 to 50 bags/h.

“STERFILL®” AS-TH1000 “bag-in-
bins” 1000 L
single or double semi-automatic

heads mounted on fixed working
platform and expanded and motor-
ized roller conveyor for handling of
big containers, with filling capac-
ity from 20 to 40 bags/h. Alcos it's
also the best quality for heat treat-
ment and sterile processing of fruit
juices and puree, vegetables puree,
concentrated and clarified drink-
able juices of fruits and vegetables,
soups, sauces, milk and dairy prod-
ucts, liquid eggs. fii

www.alcosfoodplants.it
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EQUIPMENT FOR
THE BEVERAGE INDUSTRY

is a Company,
founded in 2005,
working as pro-

cess equipment supplier for the bever-
age industry. During these years WS has
achieved a very good reputation in the
beverage industry field, managing to
cooperate with the major global players,
such as Coca Cola, Pepsi Cola, Nestlé
Waters and Orangina-Schweppes, and
with private investors installing new
production facilities, quite often green
fields, in emerging Countries.

WS has met new standards for product
quality, energy saving and maximum
plant output while complying with the
strictest criteria for hygiene and safety.
All the devices are entirely conceived
and designed to guarantee the best
requirements in terms of microbiologi-
cal, physical-chemical and organoleptic
properties; the entire production pro-
cess and software development are
managed internally, as well as instal-
lations and commissionings which are
carried out with WS’s own resources.

WS’ products for beverage industry are:

- water purification plants (me-
chanical filtration, microfiltration,
reverse osmosis, UV disinfection,
sterilisation) designed according to
the Customer’s exigencies and the
chemical analysis;

- sugar dissolving systems (single
batch, double batch and continuous
up to 35.000 I/h);

- semiautomatic and automatic
syrup rooms;

- premix units;

- flash pasteurising units;

- ozone generators;

- carbonating equipments (water,
wine, beer, soft drinks);

- in line syrup blending systems
and ingredients mixing systems;

- steam sterilisable microfiltering
systems (juices, beer, wine);

- mineralising equipments;

- equipment for preparation of
non-chemical bottles rinsing
and disinfecting solutions (such
as ozone) and chemical solutions
preparing devices (peracetic acid,
hydrogen peroxide, chlorine, etc.);

- equipments for the preparation
of sterile water;

- manual and automatic CIP sys-
tems.

Thanks to its skill and process ex-
pertise, today WS is widely present
worldwide even with turnkey solutions
including ancillary equipment (cooling
equipment, boilers, etc.).

WS’ philosophy is to manufacture
high quality and reliable equipment,
equipped only with top brand compo-
nents: ALFALAVAL, ENDRESS+HAUSER,
PALL, ANTON PAAR, SIEMENS, FESTO,
SPIRAX SARCO are the typical compo-
nents our Customers will find on Their
plants. The choice of providing only
state-of-the-art solutions has brought
us to be appointed as officially author-
ized integrator by ALFA LAVAL.

Between main technical references,
WS can list the supply of two fruit juice
tubular flash pasteurizers for aseptic

Mass control premix unit

filling to ORANGINA-SCHWEPPES in
France; furthermore, it's significant
to point out that WS is included in
NESTLE WATERS' authorized suppli-
ers list for water purification systems:
recently an important contract for the
supply of a top-technology water treat-
ment plant in the far East has been
finalized. Amongst last supplies (early
2016), WS also boasts a complete
line for soft drinks production in Las
Vegas - USA (Coca Cola co-packer):
from water treatment to hot fill pas-
teurizer, through sugar syrup prepa-
ration and ingredients mixing, also
including CIP equipment. WS consider
Customer Service one of the great-
est keys to success: entire business,
marketing, sales and profits depend
on Customers’ satisfaction so the af-
ter sales team is constantly trained to
perform the simplest solution in the
shortest possible time to support the
Customer’s business. fiit

www.watersystems.it
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BORTOLINKEMO WAS FOUNDED
IN 1945 BY MARIO BORTOLIN

he company started its ad-
T venture by manufacturing
wine pouring small plants
for restaurants and pubs. During the
60’s the first bottling necessities
started to raise, and Mario Bortolin
was one of the very first enterpre-
neurs to manufacture small linear
filling machines and then, in cooper-
ation with other companies, the first
bottling lines with rotary machines.

In the 70’s, with the necessity of
more performing bottling lines, the
company decided to specialize in
the end-line machines: case erec-
tors, crate packers, case packers,
case sealers, palletizers and depal-
letizers.

In the same years the company ac-
quired Kemo Industries, a company
which core business was the manu-
facturing of machines for metal clo-
sures production.

In 1987 both companies, Bortolin
and Kemo Industries, joined to cre-
ate Bortolin Kemo S.p.A.

In 2000 the two companies were
jointed in the headquarter in Porcia
(Pordenone).

In 2005 Bortolin Kemo NE Ltd. was
founded, in order to follow the North
Europe markets.

In 2016 Bortolin Kemo Inc. was
founded, in order to follow the Amer-
ican and Canadian markets.

Nowadays Bortolin Kemo operates
in two different sectors, in the com-
mon landscape of the packaging in-
dustry:

* The Packaging Division, that man-
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packaging and closures plants

ufactures: case erectors, decrat-
ers, crate packers, case packers,
partition inserters, case sealers,
depalletizers, palletizers and con-
veyor.

The Closures Division, that manu-
factures: sheet feed and strip feed
pressing plants, moulds, drawing
and redrawing machines, rolling
machines, lining machines, fold-
ing and slitting machines, sorters
and feeders.

The technical structure is always in-
volved in the research and develop-
ment of new technical and techno-
logical innovations. Many solutions
are covered by worldwide patents.
Even with a S.p.A. company struc-
ture, it remains a family business.
This situation makes us conscious
of the value of the human relation-
ships based on the correctness,
honesty and respect, which are al-
ways the foundation of all the rela-
tions, both internally with people
working for the company, and exter-
nally towards customers, suppliers
and institutions. fii

www.bortolinkemo.com
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IDEAS, SOLUTIONS AND PLANTS FOR THE
FOOD AND BEVERAGE INDUSTRY

ince 1983, SAP ltalia has

operated successfully on an

international level in the field
of construction of processing plants for
the food industry.
The range of services that SAP ltalia
offers its customers includes indepth
feasibility studies, comprehensive and
detailed cost estimates, custom design
for specific needs, production, installa-
tion, testing, staff training, preventive
maintenance, assistance with special-
ized technicians and a spare parts ser-
vice.

Our portfolio includes:

¢ Mixing and carbonating units,

* HTST pasteurizers and UHT sterilizer,

¢ CIP and SIP plants,

* Syrup and juice preparation rooms,

¢ Batch and continuous sugar dissolv-
ers,

* Asepetic dosage and aseptic storage
tanks

 Turn key projects.

Thanks to constant efforts in the search
for new solutions and numerous collab-
orations that have taken place over the
years with leading customers in the in-
dustry, SAP ltalia has gained extensive
know-how in the various fields of opera-
tion and it's proud to present the new
series of plants specifically studied for
aseptic treatment born from a fruitful
cooperation with Refresco ltalia.

Refresco, European leader in the busi-
ness of subcontracted soft drink bot-
tling, engaged in the expansion of its
product range and focused on ensuring
the final customer a consistently higher
guarantee on its products, has commis-
sioned SAP ltalia the study and devel-
opment of one of the most ambitious
projects ever conceived in the aseptic
drinks production that covers a wide
range of products, such as fruit juices,

traditional drinks, tea and milk.

The strategy developed by the partner-

ship, involving two of the major market

leaders, is to achieve high goals if add-
ed value such as:

- full automation to ensure extreme
flexibility and the detailed control of
every process parameter

- reduction of waste during production

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

The technical staff of SAP Italia and Re-
fresco ltalia have been working togeth-
er for several months, sharing decades
of experience in research and produc-
tion, in order to achieve perfection of
the whole process and providing great
attention to aspects related to the de-
sign and perfect sanitation.

The result is a combination of tested
technologies and new production con-
cepts.

Asepto-R Top can treat any type of drink
and thanks to the special construc-
tion of the tubular heat exchanger,

even soft drinks containing solids or
isotonic drinks with particularly aggres-
sive salts. Each component installed on
the plant has been selected with care
among the best global manufacturers
to ensure the reliability that SAP ltalia
installations are accustomed to offer-
ing in Italy.

The supervision system, developed and
produced specifically for this system, is
intuitive, easy-to-use and reliable.

Each variable is stored in the database
and can be consulted at any time, en-
suring full traceability of all production.

ATK-R Top, the top range of aseptic
tanks of SAP Italia completes the sup-
ply. The tank is meant to store the prod-
uct after heat treatment and maintain
its sterility. Thanks to its particular
design, all possible contact with the
atmosphere is protected by steam bar-
riers. Perfect integration with the sterili-
sation plant of Asepto-R makes this the
ideal solution to preserve product qual-
ity and sterility after the heat treatment,
in stand-by for the filling process. i

www.sapitalia.it
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STAINLESS STEEL TANKS,

FOR FOOD FIELD

’ NDUSTRIE FRACCHIOLLA SPA

is a worldwide leader company,

skilled in designing, manufac-
turing and installation of stainless
steel tanks, for FOOD, CHEMICAL &
PHARMA fields of any size and real-
ized also on final destination place.
Storage and Process tanks.

Beer Fermenters, Crystallizers, Dis-
solvers, Mixing Tanks (with Stirrer)
cooled and heated, of any size, for
mushy, liquid and semi liquid sub-
stances, granulates and powders
products.

For over 40 years, passion, interna-
tionalism, research and reliability
have been the pillars on which the
company builds his success.

INDUSTRIE FRACCHIOLLA SPA is
perfectly managed and can trust on
a manpower consisting of 120 em-
ployees, 20,000 square meters of
industrial Facility, a fleet consisting
in 40 vehicles and 4 Truck cranes
and a comprehensive range of tech-
nologically advanced machines.

Today the company is run by the
three Fracchiolla Bros and their
sons, who are strongly motivated to
develop their family business.

Very modern productions tech-
niques, accuracy in details, reliability
of his products, prices competitive-
ness, punctuality and a very skilled
after sales service, are some of the
factors that makes prestigious IN-
DUSTRIE FRACCHIOLLA SPA sup-
ported by a constant growth of its

=
{111}

exportation. mt
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tied to the production of high pres-
sure compressed air.

e High energy efficiency, thanks to
the IR lamps fitted on the preform
heater module.

* High operational flexibility, making
it easy for promotional demands
such as applying different colours
to the bottles of Doha water.

Secondary packaging machines:
* Extremely flexible shrink wrapper, al-
ready geared to double the current
production of 20,000 bph in the 0.2
L/ 0.35L/ 0.5 L formats so that it
can satisfy any future greater market
demand;
* The packer is fitted with an optional
device to work packs in twin lane, film
only, offering the customer greater
flexibility when packing the current
3x2 bundles of 1.5L bottles and the
future 4x3 for 0.35 L and 0.5 L bot-
tles, if there is an increase in produc-
tion.
All LSK ERGON models are equipped
with @ mechanical product grouping
system. The version installed at the
El Etihad Refreshment Factory has
an automated regulation system for
changing format to switch quickly and
easily from one format to another.

e The LSK ERGON wrapper has re-
duced dimensions and represents
the most suitable solution to satisfy
the needs of customers who don’t
have much available space.
Excellent comparison quality/price
despite having cutting edge tech-
nology and highly trustworthy com-
ponents, the LSK ERGON series
has highly competitive prices.

The knife unit is compact and the
blade is controlled by a brushless
motor with “direct-drive” transmis-
sion, making the cutting operation
much more precise and facilitating
maintenance.

Packaging process of the LWP 30
with wrap-around system equipped
with a mechanical device which
groups the product, with the advan-
tage of forming the cardboard box
around the transiting bottles with-
out having to stop the machine.
Ideal solution for a package that is
resistant to impacts and protects
the product during transport. Ma-
chine equipped with fixed guides at
the outfeed which keep the sides
of the box pressed together, this
system guarantees that the box will
keep its perfect long-lasting shape,
compared to other pressing sys-

tems with rotating chains that are
not able to maintain the same level
of quality.

Automatic machines that adapt
to consumers

One of the greatest challenges that is
faced in the production of beverages,
is that of finding the correct balance
between production and flexibility. To
reduce costs, a high level of efficiency
is needed, together with the best spe-
cialised installations.

Knowing for certain that consumer
demands will change over time, com-
panies in the “food & beverages” sec-
tor need vast operation flexibility from
their production lines so that they can
modify production recipes, and bottle
and packaging formats.

As flexibility has a cost and meeting
new demands means down time on
machinery, it is essential to choose
machines that right from the start,
are designed to reduce minimum
down time and to be able to immedi-
ately adapt to the new production de-
mands, improving the efficiency of all
the plant. fii

www.smigroup.it
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GULFOOD 2019

AN OVERALL VIEW

ith decades of field ex-
perience on its back,
the Italy-headquartered

Tropical Food Machinery is a leading
company in the global field of fruit
processing machinery. Founded in
the late 1970s by a pioneering Ital-
ian entrepreneur, today the company
boasts an operating branch in the
Brazilian state of Minas Gerais, two-
fruit processing plants located in the
north of the country, as well as liai-
son offices in India, Costa Rica, and
across the Asia-Pacific and West Af-
rica regjons.

As the fruit market is set to account
for nearly 5 percent of world GDP by
2030, with much of this remarkable
growth taking place in the emerging
markets of Middle East, Asia and Af-
rica, the company remains firm in its
commitment to expanding its opera-
tion abroad. “Rising demand for fruit
worldwide represents an unparal-
leled opportunity to spur innovation,
employment and prosperity,” said
Stefano Concari, the company’s gen-
eral director.

Tropical Food Machinery’s know-how
can significantly contribute to this
process. With a corporate philoso-
phy revolving around the notions of
flexibility and versatility, the firm can
manufacture whatever type of plant
for the industrial process of tropical,
deciduous fruit and tomato produc-
ing several finished products like
nectars, natural juices, concentrated
juices, purée, chopped pulps, fruit
in syrup and juice, ketchup, sauces,
jams. This allows Tropical Food Ma-
chinery to meet the needs of a wide
range of clients, from family-owned
businesses to large-scale industrial
producers.

“We always seek to identify the most
appropriate solution in any particular
case we are well aware that custom-
ers needs depend on a wide range of
factors, such as geography, ready ac-
cess to market and a working supply
chain,” pointed out Concari. “That’s
why we rely on a market strategy
aiming to sell high-end, multi-fruit
and multi-capacity production lines
that are tailored to respond quickly
to customer needs - wherever and
whoever they are.”

At Gulfood 2019, the company will of-
fer a detailed peek at its wide range
of multi-purpose technological solu-
tions, starting from very low capacity
like small size plants on skid or pi-
lot plants or mobile plants that are
easy to use and transport, upwards
to huge size plants completely auto-
matic and supervised by SCADA sys-

TROPICALF

LA
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tem and remote control. Every line
is designed in-house and then built
and tested before every and each
delivery. “This enables a complete
control over quality and productive
speed, creating a strong sense of
responsibility within the company’s
workforce,” said Concari.

Thanks to its already deep-rooted
presence in most of the largest
markets, Tropical Food Machinery
boasts also a comprehensive after-
sales support service that is able to
provide spare parts and a prompt
technical support if the need should
arise. As Concari put it: “This is what
drives our company: relentlessly
working with our customers to im-
prove our technologies and offer
even higher yields and more efficient
production.” il

www.tropicalfood.net
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INDUSTRY 4.0 SOLUTIONS
THAT INCREASE PRODUCTION
PROFITABILITY

tiny peninsular covered by
desert dunes and surround-
ed by the waters of the Per-

sian Gulf, where life continues under
the shade of the ancient souks and
futuristic skyscrapers. Qatar is a land
of contrasts, where history and tradi-
tions live hand in hand with innova-
tion. In Qatar everything is projected
towards the future, above all the com-
panies which, in preparation of grow-
ing market demand, continually invest
in new technology and in cutting edge
production installations. As the future
is not always predictable the winning
choice is that of concentrating on the
customers’ current needs without los-
ing sight of future objectives. One ex-
ample of success of this development
strategy is Al Etihad Refreshment,
which, thanks to its collaboration with
SMI, has installed a new water bot-
tling and packaging line for the Doha
Water brand. This installation, with a
current production of 20,000 bottles/
hour, can easily be adapted to double
the production without changing the
line layout, or replacing the machinery
that is currently used.

Ready to increase production!
The idea of a line with expand-
able production

To create the new water bottling and
packaging installation for the Doha
brand, Al Ethiad Refreshment turned
to the experience of SMI, who pro-
posed a bespoke solution for the
current production requirements but
with a truly innovative aspect, the
possibility to quickly and easily adapt
to growing future market demands,
without compromising their invest-
ment. The idea of an expandable
production line was devised, a line

that right from the start could face
an increase in production of up to
40,000 bottles/hour without having
to change any machinery in the in-
stallation, which is currently produc-
ing 20,000 bottles/hour, because
they only need to add a new inte-
grated ECOBLOC® ERGON system to
double the installation output in very
little time. The flexibility of the SMI
equipment also gives the customer
another option, he can decide if he
wants to maintain his current produc-
tion speed of 20,000bph and use the

new integrated ECOBLOC® ERGON
system to bottle another product or to
run new bottle formats. Even in this
case, no modifications to the line are
necessary as the conveyors and au-
tomatic wrappers from the LSK and
LWP range are so flexible that they
will allow the simultaneous manage-
ment of numerous products and/or
formats.

Industry 4.0 solutions that in-
crease production profitability
In the era of Industry 4.0 machines
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The future is not always

predictable

and installations need to be flexible,
intelligent and interconnected. Men,
machines and systems communicate
constantly among themselves, cre-
ating networks of added values and
automated production processes that
guarantee the optimal use of the re-
sources available.

More and more often, companies
need to face rapid organisational
and production changes to satisfy
constant changing market demands,
these can be, the type of product,
packaging format, packaging mate-

rial and so on. To be able to have the
availability of more slender, flexible,
versatile bottling plants is without
a doubt, an important competitive
advantage, which allows companies
to maintain and gain market share,
and to successfully face the most de-
manding challenges that come from
fickle consumer habits.

A practical example of this reality can
be seen by the “expandable” produc-
tion line supplied and installed at the
Al Ethiad Refreshment Factory.

> smi

Main advantages of SMI solu-
tions:

e Compact and flexible solution for
stretch-blow moulding, filling and
capping PET bottles with mineral
water.

The use of innovative technical so-
lutions that satisfy the installation’s
present and future demands. The
conveyors have been sized so that
in a very short time, they are able to
manage greater volumes of produc-
tion without needing any further
modification to the present layout.
Changeover time reduced to mini-
mum for a rapid switch from one
batch to another.

Modular and ergonomic structure
that is easily adapted to various
types of container and production
flows.

Precise and quick operation,
thanks to the electronic operations
system, to the motorised stretch
rods and the use of high efficiency
valves controlled by flowmeters.
Reduced energy consumption: the
stretch-blow moulding module has
a dual air recovery system that al-
lows the reduction of energy costs

190
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AN APPROACH TO INNOVATIVE
CROSS-FLOW FILTRATION WITH
VLS TECHNOLOGIES

he markets of wine, beer, spir-

T its, juices and soft drinks are
constantly evolving, and the
technological solutions adopted for the

filtration of liquids must keep up with
innovation and growth.

VLS Technologies represents world-
wide a single reference point for the
client for both the aspect of filtration
and more complex needs that involve
the whole process of liquid treatment:
that is made possible by the production
plant in San Zenone degli Ezzelini in
the Province of Treviso, northeast Italy,
as well as by an established worldwide
network of agents, authorized resell-
ing and assistance. In addition to tra-
ditional applications, as sheet filters or
pressure leaf filters, the focus of VLS
Technologies is the development of in-
novative solutions as cross-flow filtra-
tion systems and reverse osmosis.
Innovative technologies guarantee a
number of advantages. For example in
cross-flow filtration the liquid is pushed
by means of pressure through the par-
ticular pores of a membrane: thanks to
this system the clients are able to im-
prove the obtained quantity of product,
decreasing energy consumption and
production costs, for example avoiding
the usage of clarifiers and adjuvants.
Among technologies based on cross-
flow filtration, the most valued are Uni-
co and Lees-stop.

Unico filter is a solution designed for
small/medium manufacturers that
need to filter their products (wines and
lees) with a single solution, obtaining a
filtered product of excellent quality with
a turbidity below 1 NTU. That is why
VLS Technologies has created Unico
filtration system: thanks to our filter
it becomes possibile getting a good
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VLS

Technologies

filtration of the product and reducing
the microbiological flora; all of this by
saving all the organoleptic character-
istics of the product. The filtering me-
dia can stand repeated regenerations
with warm water and detergents: this
means a longer lifespan. Unico has re-
cently won the “Innovation Challenge
Lucio Mastroberardino” at SIMEI Drink-
tec 2017.

Lees-stop, winner of the New Technol-
ogy Award at SIMEI 2015, is a solu-
tion meant for filtering products with
high content in solids that replaces
the traditional polymeric membranes
of the cross flow filters with sinterized
stainless steel membranes. Thanks to
several tests, we have verified that this
kind of material perfectly fits the cross
flow filtration of “difficult” products with
about 70% of content in solids.

VLS Technologies, thanks to its 35-year
experience in the market, can guaran-
tee a dynamic and flexible approach,
realizing long-term partnerships with
both medium and small produc-
tion companies as well as with major
brands worldwide. fiii

www.vistechnologies.it
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INNOVATIVE FLOUR COOLING
SYSTEM BY AGRIFLEX SRL

Patent Nr. 1401347

ince over 40 years, Agriflex

Srl is leader manufacturer

of installations for the han-
dling of raw materials. Thanks to our
in-house research department, we
have successfully conceived, built a
patented our innovative system for
the flour cooling.

Let us introduce it to you as follows:
dough temperature control is a key
factor in obtaining constant and
ideal quality in the production of bak-
ery products at industrial and small
business level. Infact, the cooling
process of the flours allows the rising
of the dough to slow down and ad-
equately adjusting it to the times of
each production line.

Among the methods currently used
for this purpose, often with high
costs and poor results, one of the
most common and popular is lower-
ing the dough temperature by adding
ice.

The limitation of this method is in
the empirical approach used both to
determine the amount of ice to be
used relatively to the detected tem-
perature and the reduced quantity of
water to pour in the dough since it is
obtained by the melting of the ice.

Some people cool the dough by mix-
ing liquid nitrogen, although this
method is quite expensive and there-
fore impractical.

Others mix the flours using lamellar
flows of cold air, but this is a poorly
efficient method, due to the reduced
specific heat of the air and the risk of
changing its humidity.

Finally, another cooling method uses
screw heat-exchangers: while con-
veying flours to the mixer, their move-
ment mixes them with liquid nitrogen
or CO2 that is injected for cooling
purposes.

Unfortunately, despite being excel-
lent for flour conveying, the screw is
not equally effective in mixing flour,
which consequently are used in large
quantities and increase both plant
and operating costs due to the dif-
ficulty of cleaning and maintaining
such cumbersome heat exchangers
in efficient working order.

The innovative flour cooling system
patented by Agriflex offers different,
significant advantages:

- high energy efficiency thanks to the
direct exchange and consequently
reduced operating costs;

- high effectiveness thanks to the

considerable temperature reduc-
tion;

- complete system automation that,
thanks to the reduced thermal
inertia and the absence of accu-
mulations, ensures the correct
temperature of the dough, com-
pensating the temperature varia-
tions of the other components and
ambient temperature;

- ease of maintenance since all ar-
eas can be easily cleaned.

The Agriflex Flour Cooling System is
easily retrofitted on existing installa-
tions and it is particularly suggested
in various productions.

Agriflex is also recognized on the
market for the production of micro
dosing stations: tailor-made solu-
tions for storing, weighing and dosing
micro ingredients.

Agriflex micro dosing stations are
designed and manufactured accord-
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ing to the customer’s requirements.
They are particularly ideal for use in
the biscuit, bread and confectionery
industries and for food products in
general.

Micro ingredients are usually man-
aged in three steps: loading into the
container, dosing and conveying to
the point of use of the ingredients
that are added to the main ingre-
dients of a dough or mixture. The
aforesaid steps can be fully auto-
mated, manual or both. Depending
on the production process, Agriflex
can provide the best and most effi-
cient tailor-made solution. The micro
dosing station can consist of differ-
ent containers, each having internal
mechanical parts suitable for the
characteristics of the ingredients.
The quantity of micro ingredients to
be added may vary from dozens of
grams to several kilograms.

Agriflex micro dosing stations guar-

antee:

- the accurate dosing of products
when preparing the recipes and
consequent reduction of raw mate-
rial waste

- perfect incorporation into the main
system

- high automation that guarantees
quick dosing

- lower management costs

- accurate traceability and reduction

in human errors
Agriflex conceived one model of mi-
cro dosing station for difficult-to-flow
raw materials such as:
- raisins
- lecithin
- almond flour
- whole egg powder
- candied fruit
- pine nut

- pistachios
- etc

The dosing system guarantees per-
fect integrity of the dosed ingredients
and accurate dosing.

Visit: www.agriflex.it

Visit us at GULFOOD Booth C6-22
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ALBA BLOCK LINE:
MAKE THE PERFECT DOUGH
FOR YOUR PRODUCTS

LBA & Teknoservice is

glad to introduce one of

the secrets to making per-
fect croissant and puff pastry: ALBA
Block Line.

ALBA & Teknoservice has designed
a compact dough billet production
Line which is the ideal solution to
make high quality dough.

The Block Line eliminates all incon-
sistency due to guess work and man-
ual labour and frees your people for
other important work.

If the quality and productivity of your
croissant and puff pastry is impor-
tant for the growth of your

business, you will be amazed at what
the Alba Block Line can do for you.

Quality means:

¢ perfect distribution of the fat

e constant percentage of the fat on
the whole billet

e easy programming of the percent-
age of fat depending on the typolo-
gies of use

e easy and fast personalization of
each product

The benefits are many:

* reduction of the costs of produc-
tion

* increasing of the productivity

¢ elimination of all the manual pro-
cesses where the human compo-
nent influences largely the quality

* possibility of work with colder fat
allowing an increasing in quality.

ALBA offers advanced technology
through easy programming, individu-

A=V

ALBA BAKERY AND PASTRY EQUIPMENT

alizing every job. If you are

looking for the competitive edge,
ALBA’'s Industry leading technology
is there to assist you.

www.albaequipment.it
sales@albaequipment.it
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BOTTLING

PLANTS - EQUIPMENT

.
e 3
.

PISTONS FILLERS WIT

- HIGH LEVEL

OF AUOTMATION AND AUTOMATIC
GLEANING SYSTEM FOR FOOD FIELD

Zilli & Bellini is present in 76 different countries; about two
thousand Zilli & Bellini machines are now working worldwide!

illi & Bellini provides the
design and the construc-
tion of a wide range of ma-

chines to fill food products into rigid
containers. We also supplied several
solutions to add fruits particles in
beverages products like for exam-
ple: orange sacs, diced pineapples,
mango pulp, peaches,... Zilli & Bellini
also provides solutions for closing the
containers. The machines can handle
bottles, jars, cans, made of tin plate,
aluminium, glass and plastic having a
capacity up to 5 Kg. The food products
range is wide: powders, fruit cock-
tail, Choco paste, vegetables, tomato

paste, sauces with or without pieces,
meat, oil, ghee, fish, ready meals,....
The speed of Zilli & Bellini filling and
seaming lines can be from 10 to 1200
containers per minute.

Zilli & Bellini research and develop-
ment is the focus of its success.

We have developed our technologies
having in mind the main focus of our
Customers: to be fast in changing the
containers sizes and to obtain the re-
quested sanitary standards with the
automatic cleaning of the filler after
the production. Regarding the pistons
fillers the innovations and improve-
ments are enormous. Few years ago
Zilli & Bellini introduced on the mar-
ket a new generation of pistons fillers
(Plunger valve pistons fillers) with a
better filling accuracy due to the new
concept of the valve. The plunger
pistons fillers for some applications
is the nonplus ultra of the food tech-
nology also because it is possible to
make a C.I.P. completely controlled by
the PLC and without to dismantle any
part of the filler. The plunger pistons
fillers C.I.P match the higher hygienic
standards and minimize the mainte-
nance time. The grate success of the
plunger pistons fillers push Zilli & Bell-
ini to go on in the way of the innova-
tion in pistons fillers machines. The

idea in the pistons fillers with stand-
ard rotary valve is to make a C.I.P. con-
trolled by the PLC. With this upgrade it
is possible to press the touch screen
and a mechanical device take out the
pistons from the cylinders. With this
operation you can run an extremely ef-
ficient washings cycle in a very easy
way; also the inspection of the seals is
very easy and quick.

The main advantages of the auto-
matic cleaning system are: constant
cleaning results, less risks linked to
the skill of the operators and fixed
cleaning time for the production de-
partment planning.

For each different container size and
for each different product it is possible
to fix the parameters and the opera-
tors just have to recall it by the HMI.
In this way it is possible to be flexible
and fast.

The deep experience of Zilli & Bellini
technical staff grant to their custom-
ers a great consultant activity. It is
available a testing services with pro-
totypes in order to carry on study of
feasibility of Customer’s projects.

Zilli & Bellini is beside its Customers
in developing technologies to improve
the quality and the efficiency in food
industries. il

www.zilli-bellini.com
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FOODLINE CO.

FOODLine

Food Industry Engineering & Consulting

i

OODLine Co. is a Technol-
ogy/Consulting and Engi-
neering company, based in

Athens, Greece.

We are active in the planning, devel-

opment & management of Industrial

Bakery & Confectionery projects and

investments.

Our history background goes beyond

3byears in the food industry. Since

then, the company has appended
skilled Project Engineers accredited
by the IMECHE and registered with
the Engineering Council, as well as
qualified Food Technologists & Engi-
neers under the accreditation of IFST.

Based on FOODLine Co.’s significant

and diversified experience, the servic-

es we provide are divided in two main
sectors:

1. Turn-key, design, project manage-
ment and start-up for complete
food processing units

2. Product Amelioration, cost reduc-
tion, Research & Development,
and Quality Assurance of products
(Either in our fully equipped Labora-
tories or on-site at clients location).

FOODLine Co. vast heritage, dedica-
tion and passion are proudly evident
in the long (and growing) list of ref-
erences within the Food Industry.
FOODLine Co boasts successful pro-
jects throughout Europe, Africa, M.
East and Asia.

Since its initial

operation, when

www.f00d|ine.com.gr

FOODLine Co. was primarily involved
in technological know-how, new prod-
uct development and existing product
improvement, the company has con-
tinuously extended and enriched the
scope of activities.

Today, FOODLine Co. covers all vari-
ables and services for the design and
development of industrial food pro-
cessing plants, encompassing the fol-
lowing main departments:

- ENGINEERING DEPARTMENT: re-
sponsible for:
Project Management - Project
Engineering. This department is
superintended and organized by
accredited Engineers from the Insti-
tution of Mechanical Engineers, as
well as the Engineering Council.

- TECHNOLOGY DEPARTMENT: The
“heart” of the company where every
project “kicks-off”. A pilot laborato-
ry is fully equipped with state-of the
art equipment which has the pos-
sibility to simulate each dedicated
production line in the food industry.
We are able to successfully convert
the results we obtain from the mi-
cro-scale to the industrial scale. In
cooperation with certified analytical
laboratories in Germany, Greece,
Jordan, etc... FOODLine Co. is fast
emerging as the most reliable part-
ner in the world-wide food process-
ing industry.

“We design industrial plants from
A to Z & guarantee their perfor-
mance ...with the Know-How of 39
Years”
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THAN THREE DECADES
OF EXPERIENGE [N
THE BAKERY INDUSTRY

scher Mixers specialises

in the production of mixing

machinery for the bread and
pastry-making sectors.

Over the years we have gained spe-
cialised knowledge that has allowed
us to develop machines and solu-
tions to meet the needs of a variety
of clients and different types of mar-
kets.

Today we boast a complete range,
with numerous models enhanced
by an extensive list of accessories
capable of covering all the needs of
both artisans and industry.

Moreover, our machines are re-
nowned for their sturdiness, dura-
bility, accurate finishes, and for the
quality of the dough they produce.

Visit: www.eschermixers.com
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RADEMAKER, INNOVATIVE
SOLUTIONS FOR THE BAKERY

INDUSTRY

t Rademaker they have

managed to transform the

bakery traditions of the
past into robust, state-of-the-art in-
dustrial bakery production lines that
meet and exceed customer require-
ments all over the world. The Middle
East region is an important region
for the Dutch company and therefore
they are proud to present their pro-
duction solutions at Gulfood Manu-
facturing: B4-2 (Hall 4). A booth well
worth visiting.

Founded in 1977, Rademaker was
one of the first companies to special-
ize in the development and supply of
innovative solutions for the bakery
industry.

Today, Rademaker is one of the
front-runners in the bakery industry,
with global presence and a service
that goes well beyond the delivery
and installation of bakery production
lines alone. Dedicated, highly skilled
and experienced professionals em-
ploy the latest engineering technol-
ogy to provide customers with solu-
tions that allow them to face the
future with confidence. Based upon
customer requirements, Rademaker
food technicians combine custom-
ized innovations with the Ilatest
standard technology, resulting in
flexible production lines and turnkey
solutions.

It is no surprise that dough process-
ing holds no secrets to Rademaker.
Rademaker solutions are geared
towards the customer’'s specific
dough process and products. The
development process starts in the
Rademaker Technology Centre, here
production processes are tested

in an optimal testing environment.
Rademaker technologists develop
the best products their customers
demand and translate these into a
Rademaker production line that will
yield maximal results in terms of
product quality and return on invest-
ment, with a focus on ingredient and

waste reduction. The Rademaker
portfolio contains a wide range of
dough processing machines. Rade-
maker incorporated its bread know-
how into the flexible Crusto bread
line that allows its users to antici-
pate the future requirements of their
markets.
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Designed to produce a wide range
of breads, the machine allows fast
product changeovers and expansion
with customized additions.

This way the customer can easily
adapt their product range. The Rade-
maker Flatbread production line is
able to produce a wide variety of
high quality flatbreads to lusciously
topped pizzas.

Croissant production lines were
among the very first Rademaker bak-
ery production lines.

Today, Rademaker is the recognized
leader in flexible croissant lines,
guaranteeing large quantities.

Over three decades of experience
become evident in an unsurpassed
dough quality.

The secret of good croissant dough
and pastries originates in the lami-
nator process.

Rademaker is an expert in stress-
free dough sheeting and handling
and has valuable experience in
sheeting technology.

That is why Rademaker developed
four different laminator methods,

based on market-driven research
and development. Rademaker Lami-
nators guarantee high output and
the very best quality.

They can be developed both as a
block processor or a fully automated
laminator. By adding the Rademak-
er Pastry Make-up line also a wide
range of pastry products ca be pro-
duced.

Rademaker also offers production
solutions for pie and quiche prod-
ucts with their Pie line. When a full
production facility is needed, the
Rademaker System Integration De-
partment steps in.

They have a tremendous insight in
the systems that are available from
third party suppliers. For each pro-
ject, the optimum combination of
these systems is found.

Rademaker is independent in choos-
ing third party suppliers. We can

therefore objectively assess both the
individual and overall performance
and strengths.

The selection of partners is the re-
sult of Rademaker’s quest for the
best: we select partners that will go
the extra mile in terms of product in-
novation & services. A unique com-
bination of proven and new tech-
nology plus attention for detail, all
based on customer requirements,
guarantee Rademaker to be the per-
fect partner in the bakery industry.

Therefore it is no surprise that Rade-
maker has proven itself as a worth
full partner for the Worldwide baking
industry.

www.rademaker.com
WE WILL BE WAITING FOR YOU

AT GULFOOD MANUFACTURING
BOOTH D1-23

e lszba)) dextlszn

Foooprocessing |
200



BOSS, AN

UNCOMPROMISING OVEN

Real Forni’s new rotary oven Boss combines
innovation and researches with the yearly
experience and tradition

or more than 50 years Real
Forni has been working in
the development of ovens
and equipment for the baking sector
supporting the professionals from all
over the world in this important food
sector. The new rotary oven Boss
combines innovation and research-

es with the yearly experience and
tradition of the company thus mak-
ing Boss the reference model of its
category.

Maximum efficiency, reduced overall
dimensions and low consumption
are the key features that allow the

user to save energy and space, re-
duce the cost of maintenance and
improve the result on the baked
product.

A good ventilated baking for a rotary
oven consists in the correct distribu-
tion of the heat and in the ability to
bake the product with a gentle and
abundant flow of air: this is the only
way to equal the baking of a static
oven. Another ultimate point is the
ability of the oven to produce a great
quantity of steam in a very short time
and to regenerate it for the following
baking. Thanks to the steamer posi-
tioned in the middle of the air flow,
the oven Boss guarantees quickness
and power to obtain crumbly prod-
ucts with a crisp crust.

Inthe planning stage we have worked
hard on the consumption and the re-
sults are real, indeed the oven Boss
60.80 heats up very quickly and it
needs only 50.000 installed kcal/h!
This is possible thanks to a system
of baking endowed with two power-
ful fans and an heat exchanger with
triple turn of fumes and to a system
of insulation consisting in three lay-
ers of rock wool compressed panels.
As for the consumption, this system
is extremely virtuous and with the
addition of reduced overall dimen-
sions it is possible to position the
oven side by side on its three sides.
These features give you the possibil-
ity to save a huge quantity of space
inside your place in comparison to
any other oven in commerce.
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The range starts from the smallest
50.70 which is able to contain a
trolley of 40x60, 40x80, 50x70 or
18”"x26"of 16/18 trays, its reduced
dimensions allow the transporta-
tion of the oven completely assem-
bled. For trays 60x80 we can offer
the classic Boss 60.80 with 18/20
trays or the “reduced” Boss with
16/18 trays (Boss 60.80 R) which
is perfect for places not so high.

The range includes also the 60.100
model for trolleys 60x90, 60x100
and 80x80 and the largest Boss
80.100. All models are available
with gas or gas-oil burner or electric
power supply.

The ovens are provided with a lower
platform for the rotative trolley in

order to have an easy entry of the
trolley, a motorised flue valve and
stainless steel side panels. You can
choose, as an optional feature, the
fume exhaust from the rear wall of
the oven or an advanced LCD dis-
play programmer.

There is also the brand new innova-
tive and spectacular “Panorama”
version which has a glass on the
back side that enable the direct
view of the baking process inside
the oven, which is realized with
a double inside glass with a very
high insulation and with an external
curved and openable glass for maxi-
mum safety, cleaning and beauty.

This oven is perfect to separate the
laboratory from the sale zone and

it can be a great attraction both in
shopping centers and in small bak-
eries because it guarantees a privi-
leged view on the baking process,
keeping a clear division between
laboratory and commercial zone.

A LCD display inserted on the top,
exposed to the public, is also avail-
able. This LCD display shows the
state and the type of product which
is baking (Baguette - ready in 11
minutes) with photos in high reso-
lution.
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TRAFILE TURCONI, BEYOND

THE STANDARD

auro and Paolo Turconi
established Trafile Turconi
in 1995, combining the
experience acquired in years of work-
ing in the sector to produce their own
pasta dies and inserts. Since then, the
company has become a point of refer-
ence throughout the world for machin-
ery manufacturers, dealers and end
users (pasta factories and food pro-
cessing factories) that put quality
at the heart of their business.
To maintain the highest
level of quality, the com-
pany has sustained bal-
anced growth: indeed,
our size means we can
offer the highest level
of customisation for each
project. This is also thanks
to a team of passionate, well-
trained and well-informed pro-
fessionals who make it possible for us
to achieve our mission of excellency
and precision. We work hard every day
to improve standards and meet the
needs of our clients in a well-organ-
ised, safe and efficient workshop.

Quality that starts with control

Quality is our goal. We control the pro-
duction chain starting from the raw
material, performing visual, digital
and dimensional tests at every step.
Our dies and inserts are produced en-
tirely within our company and we man-
age the machining processes with
machines of the latest generation. We
often design and create ad hoc tools
for specific productions, even for small
quantities. The dies and inserts (to-
gether with the relative work process-
es) are meticulously documented.
Standard shapes are coded accord-
ing to the catalogue number; special,
non-standard shapes are assigned a
serial number that can be traced back
to the technical data, thus making it

TRAFILE TURCONI®

possible to

create an

exact repro-

duction even

after a number of
years.

A reliable, prompt, accurate service

High-quality service is fundamental

for us. It is an essential part of our

products, equally as important as the

materials and work processes. It is

also what has enabled us to emerge

from a market exacerbated by price

reduction policies. At Turconi, service

is provided in various forms:

* close cooperation with the client to
create custom designs

* assessment of all construction and
performance characteristics

* quick responses with effective solu-
tions, on the phone within a few hours

e direct contact with the professional
performing the work

e attention to every detail

All of this is made possible by the
company’s lean and flexible organisa-
tion and a close-knit, expert team. The
company’s approach also aims to im-
prove quality and reliability, applying

PASTADIES

research and development every day to
make our dies and inserts truly special.

Any idea you can think of

500 shapes made to a drawing or sam-
ple... and more are added every year.
Company logos, characters, animals,
flowers and objects as well as con-
ventional pasta shapes...we can pro-
duce dies and inserts in the sizes and
quantities needed, whether that may
be a few units or a few hundred, with
extruding parts with or without Teflon.
Our dual warehouse organisation (one
for raw/semi-finished materials and
one for finished products) enables us
to clear orders quickly, offering record
delivery times. We can supply inserts
for existing dies too. So let your imagi-
nation run wild and bring us your ideas:
we know how to bring them to life.

We are close at hand, wherever
you are

From Europe to Asia, from America to Ja-
pan, passing through Australia, Turconi
pasta dies and inserts can be found all
over the world. You can always rely on di-
rect contact with us, wherever you are.

www.trafileturconi.it
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ACROSS THE LINES

Carmen Bruno

he Tonelli MultiCake Lines

are totally automatized, from

the mixing up of the ingre-
dients to packaging. They are de-
signed to ensure an excellent stand-
ardization and quality of the finished
product.
Each line is able to produce several
kinds of products, simply chang-
ing settings: layer and multi layers
cakes, swiss and miniroll, cakes,
cupcakes, chiffon cakes, “mamon”,
fig bar, chou or eclair.
A single line can host different sta-
tions for making up different prod-
ucts and in this way, it is possible to
reach an high flexibility, because the
processing bench can be equipped
with a maximum of 7 liftable sta-
tions specific for each type of prod-
uct for a total length of 25 mt. max.
It is also possible have solutions set-
tled on two floors.
A typical configuration of a simple
line for two layer cake, for example,
is so composed: batter preparation
unit (mixer, buffer tank and continu-
ous aerator), dosing unit, oven, over-
head cooling conveyor, longitudinal
cutting unit, wetting unit, cream
preparation unit (mixer, buffer tank
and continuous aerator or heat ex-
changers), filling unit, overlapping
device, transversal cutting unit, dec-
oration or enrobing, packaging.
The sizes or shapes required are
achieved through different cutting
systems: the longitudinal cutter gives
the right width to the product and
consists in a set of circular blades
fitted on an interchangeable rotary
shaft; the transversal cutter decides
the total length of the product with a
specific cutting movement for each
type of product; the punch cutter is
able to pull out special forms from
the stuffed sponge cake sheet (tree,
hexagon, heart, rhomb, etc.) and the
plate with the shaped blades can be
easily replaced when changing for-

mat; the robotic cutter, which allows
combined cuts, with different geom-
etry, even at a high speed and perfor-
mance. The decoration of cakes can
be achieved before the oven, when
the pattern has to be integrated with
the cake itself (rhomb, sinusoidal,
combined, tiger, spot, grid, etc.), or
after, when it is necessary to have
the decoration on top (grains or slic-
es, icing, choco-chunks); in this case
a chocolate enrobing is suggested
to ensure ingredients’ stay in place.
Customers often ask for integration
of new stations for new products on
the same line or solutions for saving
space on their production site. The
most important kind of customiza-
tion, though, is what involves the
setting up of the recipes, according
to particular ingredients (vegeta-
ble proteins, gluten-free flour, non-
hydrogenated fats, etc.) or environ-

mental characteristics (very humid
or dry weather of the zone) or pre-
cise results on production, in term of
shelf-life improvement or organolep-
tic quality.

That's why Tonelli has developed
an expertise in giving consultancy
to customers in such matters, with
a team of Food Technologists who
intervene with precise indications
on recipe’s parameters, cleanrooms
settings and organoleptic and dura-
tion analysis of the product.

The Tonelli team will meet the Cus-
tomers from 29 to 31 October at Gul-
food Manufacturing in Dubai at Hall
6 Booth D6-28.

For more information:
www.tonelli.it

@ Tonelli Group SpA
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tem and to the ejecting unit. The
exclusive electro-pneumatic ejection
system with “fingers” has proven to
be the most effective for average
dimensioned product, such as in-
dustrial tomatoes. For products of
smaller dimension, such as small
tomatoes (“cherry”) and red pepper,

&)y NEws
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VEGETABLE - MEAT

the ejection is carried out by means
of an air jet. The operator interface
is easy and user-friendly and allows
modifications to all parameters of
the sorter. The various equipment
functions are mechanically as well
as electronically changeable in order
to meet all the customers’ different

needs. The product capacities vary
according to size of the machine;
with four different widths: 20, 30,
40, and 60 channels.

Protec systems require minimal
maintenance: the vision units are in-
dependent in order to increase their
reliability and the systems include
self-diagnostic functions that notify
the operator of any possible prob-
lems. Due to the remarkable number
of systems we have installed all over
the world, we have acquired a great
deal of experience in order to con-
stantly keep Protec machine up to
date with the various requirements
of the industrial world. fii

www.protec-italy.com

IN SHORT

REDUCE ALARM RATES EFFICIENTLY

Process control system facilitates sustainable
alarm management

he alarm statistics report
Tin B&R’s APROL provides a
clear, intuitive overview and
makes it easy to re-duce the frequen-
cy of nuisance alarms. A sustainable
approach to alarm management can
relieve plant personnel and improve
safety.

Clearly organized and intuitive
APROL helps users process alarms
efficiently and reliably. The alarm sta-
tistics report provides an over-view of
alarms that is clearly organized and
intuitive. It provides key performance
indicators (KPIs) for efficient alarm
management per the requirements
of EEMUA 191, ANSI/ISA 18.2 and
IEC 62682.

Fewer

consequential

alarms

The consequen-

tial alarm report

effectively identi-

fies cause-and-ef-

fect relationships

between alarms

to help minimize

the  occurrence

of  consequential

alarms. APROL alarm reports are
available via the intui-tive web-based
user interface that requires no ad-
ditional software other than a web
browser. With A-PROL, implementing
alarm management could hardly be

APROL helps users process
alarms efficiently and reliably.
The alarm statistics report

provides an overview of alarms
that is clearly organized and
intuitive.
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QUALITY IN TOMATOES, VEGETABLES
AND FRUIT SORTING OTHER
CUSTOMIZED SOLUTIONS

Mr. Luigi Sandei is celebrating 50 years as the business
owner, he began his agro-industry operations in 1965, an Iltalian
self-made man, he celebrates his personal achievements

ow 25 years old, the Ital-
ian  sorting equipment
company Protec has al-

ready made its mark all over the
world, a time of achievements and
new challanges.

Was founded in 1990 out of the pas-
sion and the approximately 20 years
experience of an outstanding profes-
sional in the agro-food sector: Luigi
Sandei. Already the first European
manufacturer of self-powered, opti-
cally sensing tomato harvesters, Mr.
Sandei decided to apply his personal
experience to the production of the
first optical sorters for use in the to-
mato processing industry.

From then on, development has not
slowed down. Quite the contrary;
backed by this wealth of acquired
experience, and investment in ideas
and resources, development has
continued year by year. In an effort to
surpass the targets already achieved
(over 3000 installations world-wide)
by Protec and its united team, we
are focused on one of the company’s
primary objectives; to provide reli-
able and effective solutions to their
clients.

This continual research has opened
up the way for the application of our
technology to other previously un-
considered products. In addition to
tomatoes, it is now possible to sort
whole fruit, tomato and fruit pulp, ex-

optical sorter for whole tomatoes, potatoes, walnuts,olives 3 way separation

trusions, purees, jams, leaf vegeta-
bles (fresh or dehydrated), legumes,
diced fruit and potatoes (in almost
every form).As a result, a simple
product such as a tin of peas or a pot
of jam, which people buy everyday,
embodies a high level of technology
aimed at achieving the highest qual-
ity. In our machines this technology
translates into a sophisticated sys-
tem of artificial vision which is being
continuously developed and that can
be adapted to the most advanced
production lines.

Sorter for whole tomatoes, fruit
and vegetables
This machine is capable of sorting

tomatoes according to desired color.
Depending on the application, it can
reject either product of incorrect
color or any foreign bodies from the
product stream. The range of appli-
cation is very wide; from tomatoes
in general to peeled tomato, and to
red peppers. This family of sorters
includes both single vision systems,
that inspect the product on the up-
per part, and double vision systems
that inspect the product on both the
upper and lower part. Each vision
unit is equipped with a brush clean-
ing system for the periodic clean-
ing of the optical sections. The belt
conveyor moves the product flow
through the optical inspection sys-
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FRUIT PROCESSING MAGHINERY

mong the most innovative
A companies in the field of

construction and market-
ing of machines for fruit processing,
PND is continuing to follow its path of
growth and specialisation. It contin-
ues to further consolidate its leader-
ship in international markets.

The ease of use and integration in
production processes together with
its continuous assistance allow you
to reduce costs and optimise results.
PND machines work at full capacity
on all continents, which has led the
company to develop a dense network
of agents and a fast, prompt and ef-
fective after-sales customer care ser-
vice.

The company is able to satisfy and
assist a varied and demanding cli-
entele at any latitude. This is one of
the advantages that PND offers to its
customers.

Starting today there is another
new feature for US customers.
Virginia Cascella, export manag-
er of PND, shares the news:

We have opened a US office in the
state of Tennessee. We felt it was im-
portant to have staff on the ground in
one of our biggest markets.

This will allow us to provide an even
faster support to our U.S. customers.
Besides serving as a sales office, we
will carry an extensive range of spare
parts to expedite a faster delivery to

all of the States and Canada. Our
reply to sales inquiries, after-sales
service and parts replacement in the
North American market will no longer
be affected by the time differences
between Italy and North America.

The opening of an office in the
United States, however, is not the
only new feature that PND has in

store for the market. PND’s engi-
neers have been able to further
improve the PL6M peeler. In ad-
dition to peeling mangoes, the
machine will have the capacity to
also peel kiwis in an original way.
Here is more information on our
newest innovation:

We are always working hard to im-
prove our machines. Our engineers
and technicians have done a great
job in making the PL6M peeler ca-
pable of processing both mango and
Kiwi.

And unlike other peelers in the mar-
ket the machine does not pierce the
product.

This development designed by PND
allows the operator to hold the fruit
at the ends without piercing it, which
makes it perfect for the Fresh Cut In-
dustry. As an end result, the fruit re-
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sembles a fruit that has been peeled
by hand. This is very much appreci-
ated by consumers and our custom-
ers have taken note. The new PL6M
peeler is thus prepared to process
both kinds of fruit. For those cus-
tomers who already own our PL6M
peeler, we offer an upgrade kit to al-
low the peeling of both mangoes and
Kiwis.

One of the big trends of recent
times has been dried fruit chips,
in particular apples, an area in
which PND offers an advanced
and cost-effective solution. What
is it?

PND has always been able not only to
support, but also to anticipate global
market trends. Take a look at the
case of dried fruit which is racking

)
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up impressive numbers in the growth
rates of dried fruit snacks. Those
choosing PND can have the DRR cor-
ing - round cutter machine which is
able to cut apples and peaches into
thinner slices than the competition.
The advantage of thinner slices is the
crisp taste that ensues after drying.

FIXED PND Box

PND is one of the largest manufac-
turers of fruit processing machines
in the world. Founded in 2000, the
company has constantly invested in
quality and innovation, specialising
in the design and development of ad-
vanced solutions for the companies
in the Fresh Cut Industry, as well as
for the canning, freezing and dehy-
drating industries. i

www.pndsrlit
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COMPLETE ROASTING
GOFFEE PLANTS

etroncini, the renowned Ital-
ian company that since the
1919 has been operating in

the coffee processing field, today is
a part of the IMA Group specialized
in complete roasting coffee plants,
providing machines with capabili-
ties to roast from 3,5 kg/h up to 3.5
tons/h, for any kind of coffee brew-
ing style: from espresso to drip, from
Instant to Turkish coffee. Further-
more, Petroncini provides complete
coffee processing systems, from the
green coffee intake up to the feeding
the packaging machines with beans
and ground coffee, thereby providing
superior expertise in feeding solu-
tions for capsule and pod packag-
ing lines. Petroncini roasters ensure
uniformity, repeatability and allow
the coffee to achieve the favorite
aroma. Particularly suitable for small
and medium productions, TT Roast-
ers Model can be equipped with dif-
ferent systems for the control and
management of the roasting profile
and itis available also in TTR Version
with Heat Recovery and Air Recircu-
lation systems. This model requires
a limited layout space and an easy
and fast installation on site. TMR
Roasters Model has been specially
designed for industrial productions
that require high profitability and re-
peatability of the roasting processes
during the various working stages,
allowing to achieve the desired roast-
ing profile in terms of time, color and
flavor. TMR single burner system and
the efficient heat recovery guaran-
tee the lowest energy consumption.
Petroncini roasters can ensure the
maximum efficiency of green coffee,
even for small productions. Specialty
Roasters are the perfect solutions for
handcrafted roasteries that require
high quality roasted coffee. These
models can roast up to 60kg/h and
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are available in manual version or
with the Profile Roasting Control sys-
tem. The machines are fitted with a
modulating burner and a double out-
put signal to connect external data
loggers. R&D Lab Roaster counts on
the same technical features of the in-
dustrial Modular Roasters and it can
roast up to 25 kg/cycle, thus mini-
mizing the waste of energy and good
quality coffees. The roasting profiles
achieved can be transferred on in-
dustrial roaster without any param-
eters modifications, indeed it allows
to analyze and improve the quality
of the product and its performance,
carry out specific test before starting
industrial production. One unit of
R&D Lab Roaster is at disposal for
test and trial at the Petroncini Cof-
fee R&D Lab, where is also possible
make product analysis and cup tast-
ing. The research and development
of new technologies and effective
synergies have allowed Petroncini
to realize roasting systems suitable
also for products with a high concen-
tration of oily components, such as
cocoa, barley, peanuts, hazelnuts,
almonds, pistachios. fii

www.petroncini.com
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NAVATTA GROUP, FRUIT AND

VEGETABLE PROCESSING LINES

he company Navatta, founded
by Mr. Giuseppe Navatta in
1983, produces and installs

fruit and vegetable processing lines and
boasts references across the globe.

Navatta Group is also centre of ex-
cellence for the production and in-
stallation of processing machines
and plants for peeled tomato and
tomato by-products; it counts many
references all over the world, with
capacity ranging from 20 to 120 t/h
of incoming fresh product.

Navatta Group is today a well - estab-
lished and technologically efficient
reality, also thanks to the numerous
companies’ acquisitions over the
years, such as Dall’Argine e Ghiretti
in 2001, a 40-year-old company
world famous for rotary can pas-
teurizers and tomato pulping lines;
Mova, in 2010, with extensive ex-
perience in bins handling, bins and
drums emptying, palletizers and de-
palletizers, washing systems; Metro
International, in 2012, leader in fruit
and vegetables processing, boast-
ing international patents for juice
and puree extraction, concentration
plants and thermal treatment; Ghiz-

zoni Ettore, in 2012, specialized in
special batch plants for ketchup,
sauces and jams.

Manufacturing range

NAVATTA GROUP manufactures and
commissions Processing Lines, Sys-
tems, Equipment for Fruit, Tomato,
Vegetables for:

* peeled/diced/crushed tomatoes,
tomato sauces and purees, toma-
to paste, all filled into any kind of
package or in aseptic;

e diced, puree, juices (single
strength or concentrated) from
Mediterranean/tropical fruit, all
filled into any kind of package or in
aseptic;

e fruit crushing lines from IQF, blocks
and drums;

¢ high yield PATENTED fruit puree
cold extraction, fruit purees/juices
equalized in aseptic;

* wide range of evaporators to pro-
duce tomato paste Mediterranean
and tropical fruit concentrate;

e evaporators for coffee and milk:

SPIRAL WATER PASTEURIZER - COOLER FOR BABY FOOD CUPS
100GR., JUICE STAND UP POUCHES, BOTTLES AND CANS.

—

evaporation before spray atomiz-
ers, freeze dryers or other dryers;

evaporators for cogeneration in-
dustry (waste treatment);

aseptic sterilizers;

aseptic fillers for spout bags/
spout-less Bag-in-Box 3 - 20 liters,
Bag-in-Drum 220 liters, Bin-in-
Box/IBCs 1.000 - 1.500 liters;

formulated products productions
(jam, ketchup, sauces, drinks)
starting from components unload-
ing to dosing, mixing, mechanical/
thermal stabilizing, to filling into
any kind of package or into aseptic
mini-tanks;

processing pilot plants;

vegetable processing as receiving,
rehydration, cooking, grilling and
freezing.

Navatta Group’s headquarter and
the two production units are locat-
ed in Pilastro di Langhirano, Par-
ma, with a total production area of
10,000 square meters.

Vision

Passion is the factor that drives us
to higher targets, in terms of technol-
ogy, products and services.

Mission
To constantly increase Customers’

satisfaction and fidelity. fi

www.navattagroup.com
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OUR VISION, OUR MISSION AND
PHILOSOPHY OF EXGELLENGE

Our philosophy is very simple:
“give the best to people who expect the best. pz)

ollowing its philosophy PIGO
srl set a goal and became
an initiating force in techno-

logical and consequently economical
progress in food processing industry,
a world-class leader in the design
and manufacturing of high technol-
ogy freezing, freeze drying and drying
equipment, and fruit and vegetable
processing machinery.

PIGO can proudly say that its ma-
chines achieve excellence, both from
operating characteristics and energy
efficiency point of view that together
with being friendly gives many privi-
leges to the Users.

The key advantages of PIGO srl Tech-
nologies that allow to the user a mon-
ey saving process are:

FASTER PROCESS WITH LESS ENER-
GY - Our proprietary method reduces
process time up to 15-20% while con-
suming less energy

LOW TEMPERATURE OPERATION -
Uniquely designed features allow the
low temperature operation cycles
important for preserving the natural
integrity of the product

FOOD SAFETY FRIENDLY - PIGO de-
signs only machinery with fully acces-
sible and cleanable machine interior
that makes accessing and cleaning

every component very easy, ensuring
that bacteria or residue will not get
entrapped on any equipment or food
surfaces.

OPERATOR FRIENDLY - all steps in
the process are designed to facilitate
the simple. Fast and efficient opera-
tions and maintenance.

Following the above guide lines PIGO
srl manufactures EASY Freeze - IQF
Fluidized bed, EASY Freeze SPYRO -
spiral freezers/proofers/coolers, EFD
- family of Freeze Dryers/Lyophiliz-
ers, Adiabatic Multistage Belt Dryers
PG 135, PG 103 / PG 104 Pitting Ma-
chines and complete fruit and veg-
etables processing lines.

EASY Freeze family is a perfect solu-
tion for IQF freezing of great variety
of fruits, vegetables, sea, meat and
cheese products while EASY Freeze
SPYRO freezers are most suitable
for the freezing of doughy products,
meat, fish, pizza etc. PIGO Freez-
ers are built in modular sizes with
all components entirely realized of
stainless steel, and fully controlled
fluidization providing the perfect IQF
product.

EFD Freeze Dryer allows to save deli-
cate aromas producing a premium
quality product. Freeze Drying tech-
nology allows to have the senso-
rial properties of the finished product
perfectly superimposable to those of
the fresh product.

EASY DRY PG 135 adiabatic multi-
stage belt dryer, with adjustable indi-
vidual zone drying allows to dry the
product with very low temperatures
with up to 2-3 times shorter drying
time, preserving the product color
and quality.

Besides the above mentioned ma-
chines PIGO srl also manufactures
the PG 103 high-capacity automatic
pitting machine that has at least 50-
100% higher capacity than any other
pitting machine on the market.

To get a better idea of what PIGO srl
does please visit the website www.
pigo.it or just send an e-mail to info@
pigo.it. Some short video clips of
PIGO srl machines in operation are
available also on: www.youtube.
com, look for PIGOsrl or follow them
on social media for news. i

www.pigo.it
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PREXIMA. ALL OUR SKILLS.
COMPRESSED

IMA Active knows all there is to know about mixing, granulation,
tableting, filing and coating. Today, we make that knowledge
available to the food and dairy industry with a world of tailored
solutions. Come and discover our tablet press machines at
Gulfood Manufacturing

o matter what the shape,
dimensions or powdery sub-
stances, from soup cubes

to milk tablets, sweeteners to instant
drinks, the answer to your needs for
reliability is Prexima, IMA Active’s se-
ries of tablet press machines. Powered
by IMA’'s knowledge of the sector, de-
signed with unique Italian style, built to
deliver top-level performance, the Prex-
ima series will drive your productivity to
a higher level of efficiency.

Prexima is the best solution to handle
all production volumes: Prexima 80 is
designed for small batch production
and R&D; the single-sided Prexima 300
and Prexima 300T for medium produc-
tion output; Prexima 800 and Prexima
800T for high output and double sided
or double layer production.

Prexima ensures complete separa-
tion between the processing and the
mechanical areas thanks to the use
of purposely designed seals and pro-
tections. Along with this feature, the
machine design also provides great
accessibility. The processing area
is fully accessible once the external
doors are opened, while access to the
machine basement is required only
for maintenance. The Prexima’'s com-
pression support is based on robust
columns linked together by strong cast
iron structures. The compression roll-
ers are incorporated within these cast
iron structures and supported on both
sides. This exceptionally sturdy struc-

ture - an essential requirement for
high quality tablets - guarantees both
pre-compression and main compres-
sion forces up to 100 kN with maxi-
mum reliability.

The lubrication system in the base-
ment of the machine is automated and
works with only one type of oil. The lu-
bricant oil does not go into the process-
ing area, ensuring that the machine is
clean, with no oil dripping from punch-
es and no black spots on tablets.

Tests have been carried out at the ane-
choic chamber at the University of Fer-
rara (Italy) to select the best technical
solutions and sound-proof materials.
Prexima’s low noise level and mini-
mum propagation of vibration contrib-
ute to the operator’s well-being.

The removal of the turret is quick and
easy. The HMI guides the operator step
by step during each phase of turret ex-
traction. Prexima is fitted with the XIMA
HMI, which was awarded with the A’
Design Award for its usability and its
strategic role in improving operators’
efficiency.

Prexima can be installed as a stand
alone equipment or connected in-line
for direct feeding to IMA Corazza wrap-
pers or other packaging equipment.
The conveyer system fitted inside the
processing area allows all tablets to be
carried to the same exit chute, making
for an extremely compact footprint. fii

foodanddairy.ima-active.com
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COMPLETE RANGE FOR
FRESH-GUT FRUIT PRODUGTION

M.F.T. offers a complete range of equipment especially
designed for the preparation of FRUIT FRESH-CUT products

he wide variety of equipment
Tby MORRONE FOOD TECH
(M.E.T. srl), a company spe-
cializing in the designing and manu-
facturing of fruit and vegetable pro-
cessing equipment, includes also a
complete range of special machines
for the preparation of fresh-cut fruit.
The machines in this range have been
especially developed with the aim of
meeting the versatility and scalability
needs of this sector; they include in
fact both high-capacity models and
smaller or even table-top units, which
are particularly suitable for start-up
and catering businesses.

Equipment included in the fresh-

cut range:

e WASHING AND SORTING LINES

e PEELERS - CORERS - TRIMMERS
- SEGMENTING MACHINES: for ki-
wis, oranges, pineapples, peaches,
nectarines, apples, pears, man-
goes, persimmons, prickly pears,
melons;

e SEGMENTING AND CHUNKING
MACHINES for apples, pineapples,
peaches;

¢ RING SLICERS for apples, pears,
Kiwis and various types of fruit

¢ DICERS for various types of fruit

o ANTI-OXIDANT TREATMENT TANKS

M.F.T. also specializes in engi-

neering and manufacturing ma-

chines and complete lines for:

e DEHYDRATED FRUIT

¢ JAMS AND MARMALADES

e FRUIT IN SYRUP AND FRUIT PRE-
SERVES

¢ LIMONCELLO

« JUICES, FRUIT PULP AND PUREES

e “SOLID PACK”

e PREPARATION OF FRUIT FOR

FREEZING

* TOMATO PROCESSING (peeled to-
matoes, tomato passata, chopped/
diced tomatoes, tomato juice, toma-
to paste, ketchup, ready-sauces)

e VEGETABLE PRESERVES, OIL AND
VINEGAR PRESERVES

* BEAN PRESERVES

* PREPARATION OF VEGETABLES
FOR FREEZING

e DEHYDRATED AND GRILLED VEG-
ETABLES. fiii

www.mftitalia.com
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COMPLETE, TURNKEY AND
TAILOR-MADE SOLUTIONS
FOR DAIRY BUSINESS

ICF & Welko grants quality, production efficiency
and energy saving in full compliance with the
strictest international standards

ilk is broadly acknowl-
edged as a complete
staple: nature created a

unigue way of feeding babies safely
and completely, providing nutrients,
proteins and essential fats in equal
proportions. Yet, milk has a cardi-
nal role also in adults’ lives since
it contains essential vitamins and
mineral salts.

The only limitations to its use are to
be connected to its own exceptional
features: since this is a food rich in
nutrients, it may well be attacked
and contaminated by microorgan-
ism, pathogenic and not, and even
when it undergoes thermal treat-
ment, its life cannot be longer than
6 days for standard pasteurization,
and 25 days for ESL.

Moreover, since milk is also made
of 90% water, volumes to be trans-
ported are relevant and transport
itself may be expensive in economi-
cal and environmental terms. It fol-
lows that most consumers depend
on local suppliers and fresh milk
market is subject to substantially
important variations.

UHT high-temperature treatment
enables from the one hand to ex-
tend the shelf-life of the product,
while from the other hand it reduc-
es its vitamin content and changes
its sensorial profile: UHT milk is

“ {:l:zh) dertlszn
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characterized by so-called “cooked”
taste, due to sugar caramelization,
volumes to be transported remain
the same and therefore the prob-
lems connected to the consumption
of fresh milk remain.

Thanks to spray drying, milk is more
available in terms of geography and
shelf-life: milk powder can be trans-
ported everywhere inexpensively, on
account of its lower weight and volume,
and then preserved up to two years
while maintaining its nutritional and
sensorial characteristics unaltered.

Increasing demand of special prod-
ucts (infant food, nutraceuticals,
functional food) with special charac-
teristics generates new challenges
for plants manufacturers such as
ICF & Welko: thanks to its extensive
experience in processing plants for
the food industry, especially for the
dairy and beverage sectors, this
company provides turnkey solutions
for the production of any kind of milk
powder while granting quality, pro-
duction efficiency and energy saving,
in full compliance with the strictest
international hygiene, safety and
environmental standards. Owing to
its background as an engineering
company, ICF & Welko designs and
builds tailor-made plants, offers ut-
most process flexibility, making use
of all automation levels. It also pro-
vides technical, technological and
engineering support by interact-
ing with all the players of the dairy
business, from well-known multina-
tionals to small firms committed to
competing in the market thanks to
a winning idea or first-class product.

Making use of its widespread assis-
tance network and partnerships, in
any part of the world, ICF & Welko
guarantees assistance within 24
hours from the request.

Its pride is customer’s satisfaction,
real and concrete, since most of
its turnover consists of customers
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wanting to increase their produc-
tion capacity, improve quality, diver-
sify their investments by extending

their product range. i

www.icf-welko.it
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The close collaboration with remark-
able customers R&D centers and
continuous improvements on pro-
duction technologies allow the com-
pany to offer a complete range of
up-to-dated homogenizers, that can
meet latest market requests and the
most relevant changes in different
sectors.

The most important key of success
consists in the close collaboration
with customers to implement inno-
vative and tailor-made solutions to
maintain continuous product devel-
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opment and to guarantee efficient
operations and excellent results on
the final products.

The Process Technology Center,
based in Parma (Italy) next to the pro-
duction plant, is a unique resource to
test homogenization technology, re-
fine receipts, develop high efficiency
homogenizing valves and evaluate
the performance of installed ma-
chines.

Highly qualified staff can support
customers in the development of

new products, to test maximum pro-
cess efficiency conditions and prod-
uct scalability to industrial produc-
tion processes.

The GEA primary objective of provid-
ing customers with environmentally
friendly solutions goes hand in hand
with the latest set-up and continu-
ous improvements on production
technologies in order to guarantee
premium performance and best ef-
ficiency ever. il

Find more on gea.com
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F.B.L. - MACHINES
AND EQUIPMENT

FOR THE FOOD INDUSTR

.B.L. FOOD MACHINERY S.R.L.
F is located in Sala Baganza
(PR). We have started our ac-
tivity in 1970 and now, with over forty
years of experience, we are a leading
company in the food packaging sector
specializing in filling bottles, cans and
jars. We offer a wide range of stain-
less steel machines with high techno-
logical and manufacturing know-how
and are able to meet our multiple cus-
tomers’ needs.

We are specialized in the manu-
facturing of the following ma-
chines:

* Complete packaging lines;

e Automatic and semi-automatic de-
palletizers;

* Blower machines driven by com-
pressed air, steam or water;

e Vibrating linear filling machines to
fill containers with olives, onions,
cucumbers, artichokes, capers,
mushrooms, cherries, mixed veg-
etables, etc;

* Rotative lowerator machines for
vegetables;

* Rotative vacuum fillers to fill con-
tainers with liquid products such as

Y
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as olive oil, brine, vinegar, syrups,
sauces, etc;

e Linear and rotative piston fillers to
fill containers with dense or semi-
dense food products such as jam,
sauce, honey, cream, ketchup,
mustard, mayonnaise, etc;

e Automatic linear capping machines
ideal to close glass containers with
twist-off caps of different dimensions;

* Pasteuriser and cooler machines;

¢ Vacuum detectors;

e Linear and curvilinear conveyor
belts;

* Automatic and semi-automatic pal-
letizers;

* Robot pal-depal. i

www.fbl-it.it
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GEA HOMOGENIZATION
TECHNOLOGY

EA is the technological

leader for dynamic high

pressure homogenizers
and plungers pump for all industries
and applications.

The benefit of high pressure homog-
enization is well known in dairy, food
& beverage industries, to subdivide
particles or droplets present in fluids
to reduce them to the smallest pos-
sible size, down to nanometer range.
This process creates an emulsion
that is stable over time, which im-
proves the organoleptic characteris-
tics of the product: shelf-life, viscos-
ity, taste and colour.

In addition, the optimized design of
the homogenizing valve allows parti-
cles to be subdivided at the required
micronization at the lowest possible
pressure, guaranteering energy and
cost savings.

Wide range of homogenizers
GEA can offer a complete range of
high pressure homogenizers, from
laboratory up to mass industrial
scale and more than 300 options
to satisfy market’s needs. All GEA
machines meet the most stringent
hygienic requirements and qual-
ity control systems, they are CIP
and SIP’able and are available with
cGMP documentation.

Ariete Series homogenizers are
the state-of-the-art technology for
powerful, reliability and custom-
ized solutions and they are suit-
able for all industries: from dairy to
food&beverage, from pharma and
biotech to chemical applications.
The homogenizing pressure can
reach 1500 bar depending on spe-
cific liquid end design and configura-
tion.
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and efficiency of the heat exchange.
Thanks to its short processing time
and anaerobic environment, this ma-
chine is extremely efficient in enzyme
inactivation. It is available in various
versions designed, engineered and
manufactured to process fruits with
and without stones.

THERMAL TREATMENT

Pasteurizer

Complete range of thermal treatment
tunnels for food and beverage prod-
ucts containers pasteurization and
cooling.

Spirals

Complete range of thermal treat-
ment spiral solutions, air and water
flow technology, for pasteurization,
cooling, refrigeration, cooking, proof-
ing and drying for non-packaged and
packaged food products.

Drying

Complete series of dryers, batch and
continuous belt type, to cover a wide
range of applications.

Sterilization retorts

CFT Group, thanks to its affiliate brand
Levati Food Tech, offers a wide range
of sterilization retort models that
share the same technological platform
and are suitable for future upgrading.
They are designed to meet the highest
food industry standard performances
in terms of package integrity and re-
spect of the organoleptic properties of
the products.

EVEN MORE SOLUTIONS: THE
PARTNERSHIP WITH NADDEO
TECHNOLOGIES

CFT Group has recently announced
that the Company and Naddeo Tech-
nologies S.r.I (“Naddeo”) have entered
into a partnership agreement for the
commercialization and distribution
of machinery and/or plants for the
processing of fresh products for end-
users (so-called “fourth range”).
Naddeo Technologies, an Italian play-
er with over thirty years of history in
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the vegetable processing sector, de-
signs and manufactures innovative
and customized solutions for produc-
ers operating in the fresh vegetables
sector. Naddeo’s portfolio includes a
wide range of machinery and systems
with high standards of hygiene, provid-
ing the best quality of the final product
and its longer shelf-life.

This partnership will allow CFT Group
and Naddeo to work together in order
to offer machines for the selection,
chopping, washing and drying of fresh
vegetables on the fourth range mar-
ket. The agreement with Naddeo is
integral part of CFT Group’s strategy
aimed to strengthen the competitive
position of the Group in the market of
processing of fresh products.

Alessandro Merusi, CEO of CFT Group,
stated: “The partnership with Naddeo
is an important step for CFT Group’s
development in the fresh vegetables
market. The end-users fourth range
market is growing at a very interest-
ing pace (+5.2% in 2017 and +5.9%
in 2018 according to Nielsen Market
researches); this type of products re-
sponds to the consumers’ need to
buy high quality, ready-to-eat fresh
products. Being an industrial machin-
ery provider, we pay close attention to

NADD

the trends of the underlying markets
since they anticipate the needs of our
clients. For such reason, we decided
to invest in order to grow strongly in
the market of fresh vegetables pro-
cessing, which is part of the wider
“Product Treatment” category includ-
ing complete solutions for fresh and
pre-cooked vegetables as well as
technologies for thermic treatment
of packaged and non-packaged prod-
ucts. The partnership with Naddeo is
part of such framework and will allow
us to join our expertise and technolo-
gies in order to strengthen our com-
mercial presence in the market of veg-
etable producers specialized in the
fresh products, in which we already
have many references, in particular
in the “Sorting” division, thanks to
our subsidiary Raytec Vision. Further
synergies in this market will arise from
both the “cross selling” of processing
plants for the production of soups,
sauces, pre-cooked dishes and juices
and the use of robotic technology ap-
plied to the fresh products, which,
together with the most advanced vi-
sion systems, will allow a significant
increase of automation level in indus-
trial processes”. fii

www.cft-group.com

TECHNOLOGIES |

LEADERS TOGETHER.
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FBF ITALIA’S QUALITY
IN THE WORLD

FBF ltalia’s machines are suitable to process a lot of
products and can be inserted into complete process/
production, both in sanitary and aseptic design

bf Italia has designed and
manufactured since 1987,
high pressure homogenizers,

positive displacement pumps, labora-
tory homogenizers and, thanks to the
wide experience gained in this field, is
now a key point-of-reference for plants
manufacturers, suppliers of turn-key
equipment and end-users in the food,
chemical and pharma- ceutical sec-
tors.

On-going innovation, exacting experi-

mentation of special materials, strict

quality controls and endurance tests
allow FBF ltalia to guarantee maxi-
mum performance, durability, relia-
bility and safety; its mission is to offer
to all its customers not only excellent
sales services but also continuous

relationship with constant, direct post-
sales technical assistance; the target
is to keep friendly relationship built
on mutual evolution and innova- tion.

FBF Italia’s machines are suitable to

process a lot of products and can be

inserted into complete process/pro-
duction, both in sanitary and aseptic
design.

The main utilization fields of the com-

pany machineries are:

e dairy industries (milk, cream,
cheese, yoghurt, caseinates, pro-
teins, soya milk, etc.);

* ice-cream industries;

» food, processing, preserving and
beverage industries (fruit juices,
tomato sauces, oil, ketchup, eggs,
vegetable greases, emulsions, con-
centrates, baby food, etc.);

e cosmetic, pharmaceutical, chemi-
cal and petrol-chemical industries

(starch, cellulose, wax, colorants,
beauty creams, toothpaste, deter-
gents, disinfectants, emulsions,
inks, latex, lotions, emulsifiers oils,
pigments, proteins, resins, vita-
mins, etc.).

But what about the homogenizing
principle? In order to permanently
mix one or more substances in a lig-
uid, a homogenizer must be used in
such a way as to make it possible to
micronize and disperse the suspend-
ed particles in the fluid, rendering it
highly stable even during successive
treatments and storage.

The product reaches the homogeniz-
ing valve at a low speed and at high
pressure. As it passes through the
valve, it is subject to various forces that
cause the micronization of the parti-
cles: violent acceleration fol- lowed by

immediate deceleration causes cavi-
tation with explosion of the globules,
intense turbulence together with high-
frequency vibra- tions, impact deriving
from the lami- nar passage between
the homogeniz- ing valve surfaces and
consequent collision with impact ring.
Homogenization can occur with the
use of a single stage homogenizing
valve (suitable for dispersion treat-
ment), or double stage homogeniz-
ing valve (recommended for use with
emulsions and for viscosity control
when requested).

FBF Italia’s range of machines can be
commonly classified as follows: High
pressure homogenizers Positive dis-
placement pumps Laboratory homog-
enizers Positive displacement pumps
for product containing particles. i

www.fbfitalia.it
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CHILLED NFC JUICES:

VEGETABLE - MEAT

he market of fruit juice is de-

' veloping quite rapidly and the
share of NFC juices is con-

siderably increasing because of their
high quality. In Europe and the US (but
also in whole world) 100% juice (not
from concentrate) category is show-
ing a strong growth potential. Of par-
ticular importance, in this sector, are
the chilled juice, fruit juices that are
prepared directly from the fresh fruit
and then are just chilled and filled or
slightly pasteurized and chilled in or-
der to retain all organolectic character-
istics. The majority of the chilled juice
found in the shops shelfs is based on
orange but other varieties like pine-
apple, grapefruit, carrots as well as
blends (orange-carrot, orange-pineap-
ple, carrot-lemon-pineapple etc.) are
becoming more and more popular.
The main hints for the design of a
plant processing fresh fruit into chilled
juices are:

* Optimization of flow of fruit/juice

e Optimization of characteristics of
process equipment

 Optimization of processing cycles in
order:
1. Decrease processing times
2. Minimize oxidation of the juice
3. Keep high organolectic charac-
teristics

e Optimize CIP system to control the
microbiology of the juice.

Some of the machines used for the
application are dedicated for a cer-
tain type of fruit, for istance:

* Dedicated citrus juice extractors
(orange, lemons, grapefruit), on
order to minimize the essential oil
content in the juice and assure a
good control of the pulp.

* Deshellers and dedicated presses
for pomegranate to produce cloudy

or clear juice which importance is
considerably increasing for the ben-
eficial health characteristics.

* Dedicated pineapple juicing in or-
der to obtain high quality juice only
from the edible part of the fruit with-
out contamination with the peel.

These are some examples but few.
Extractors for juice/puree can be
provided for apples, carrots, pears,
passion fruit, banana, beets, mango,
spinach, asparagus, berries, haw-
thorns guava. The obtained juice is
immediately (blended or not) slightly
pasteurized (65-70°C) and chilled be-
fore filling,.

All these examples of equipment have
been designed, built and put in opera-
tion by Bertuzzi Food Processing Srl,
an ltalian Company that operates in
this field since 1936 and that sup-
plies plants and machines to process
fruit and vegetables to produce juice,
concentrates, baby food, jam, ready-

=

made drinks etc... i
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PRODUCT TREATMENT
TECHNOLOGIES BY
GCFT GROUP AND NADDEO

FT Group Product Treat-

ment division provides com-

plete solutions for fresh and
pre-cooked vegetables and thermal
treatment both for non-packaged and
packaged products.

The new Product Treatment division
provides machinery and complete
solutions through the integration of
technologies and expertise provided
by our affiliate brands LABS, LEVATI
and MECPARMA, supported by a ded-
icated team of persons with consoli-
dated and proven experience, with
hands-on approach for each specific
application.

The production’s range of the new
CFT Group’s Product Treatment di-
vision, which is divided in two main
sub-divisions (VEGETABLE SOLU-
TIONS and THERMAL TREATMENT)
covers the following plants and pro-
duction lines.

VEGETABLE SOLUTIONS

IV range

Complete solutions for Fresh-cut and
mix salads preparation (lettuce, ice-
berg salad, romaine, escarole, baby-
leaf, radicchio, etc.) and potatoes,
carrots, and beetroots both fresh and
ready to eat.

Talking about this field, the C-600
spin dryer designed by CFT Group
has totally transformed the concept
of this type of machine, while retain-
ing the technological and operational
characteristics of the product.

The new technical solutions focus on
the possibility to access every part of
the machine, thereby making clean-
ing and maintenance operations eas-

ier. The load height makes it possible
to monitor each production stage.

Ill range

Complete lines for frozen fruits and
vegetables (IQF fruits and vegeta-
bles).

V range
Complete solutions for spinach and
cooked vegetables.

Chips and French fries
Complete lines for complete chips
and French fries’ production.

Legumes/pulses

Complete lines for rehydration, cook-
ing, filling, packaging and steriliza-
tion for legumes (beans, peas, fava
beans, chickpeas etc.) in cans, jars
and pouches.

Pickles
Complete lines for cooking, filling,

packaging and pasteurization for
pickles (cucumber, pepper, zucchini,
carrots etc.) in cans and jars.

Soup and ready meal

Integrated plant for soup, sauce and
ready meal products preparation, for-
mulation and cooking.

Juice extraction

Fruit and vegetables extraction and
preparation line for fresh juice, puree
and smoothies preparation.

One of our last solution in this field
is the Zenith Chrono Concept, which
is the evolution of the first generation
of ZENITH CHRONO de-activation sys-
tems and presents a lot of stunning
new features compared to its prede-
cessor; among these, a complete hy-
gienic design, an extremely easiness
of maintenance, a smart connection
with downstream and upstream ma-
chines (Giubileo concept cold extrac-
tor and refiner), a very high modularity
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ELMITI SRL,
ELECTRIC HEATERS

ur company ELMITI SRL is
a leading reality in electric
heaters sector.

It was founded in 1979 and now it is
well known for its high quality, technol-
ogy and flexibility.

Our equipped warehouse permit us to
ship the goods in a few days from the
order reception.

Our great versatility allow us to manu-
facture customised heaters, using
different tube diameters (6.5; 8; 10;
12.1; 16 etc. ) and various materials
as mild steel, AISI 304, AISI 321, AISI
316 and INCOLOY 800.

We work for a lot of sectors, for

instance:

¢ FOOD AND CANNING INDUSTRY-
MACHINERY

e SPRAY NOZZLES

e ELECTRIC STEAMER BOILERS

e SHOES FACTORY - MACHINERY

e BOATYARDS

¢ CHAFING DISH TRUCKS

* DAIRY FACTORY - MACHINERY

¢ TANNERY - MACHINERY

* DISTILLATION

e CONFECTIONARY SECTOR
MACHINERY

* DRYING SYSTEMS - MACHINERY

¢ ANNEALING OVENS - CABLES

* BAKERY, PASTRYAND PIZZA OVENS

 IDUSTRIAL ELECTRIC OVENS

e PAINT DRYING OVENS

e FRYERS

¢ GALVANISATION - MACHINERY

¢ HOT AIR AND VAPOUR ELECTRIC
GENERATOR

* BIG KITCHENS

¢ PACKAGING - MACHINERY

¢ SMOKING MACHINERY
FOR SPECK/CURED MEATS

e WASHING MACHINERY

“ <>|_< b2t derdlszs
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* OIL MACHINERY

* DISHWASHERS - WASHING MA-
CHINES FOR BIG COMMUNITIES

* LAUNDRIES / DRY CLEANERS - MA-
CHINERY

* MEAT AND CURED MEATS MANU-
FACTURING - MACHINERY

e HOT MILLWORK - MACHINERY

* CABLES ENAMELLING - MACHINERY

* WIRE DRAWING - MACHINERY

e CABLES HOT TREATMENT -
CHINERY

* INDUSTRIAL IRONING - MACHINERY

* INDUSTRIAL CLEANING - MACHIN-
ERY

* MEDICAL AND ELECTROMEDICAL
- MACHINERY AND DEVICES

* HONEY - MACHINERY

* GOLSMITH’S SHOPS - MACHINERY

e HOSPITALS - SUPPLIES

* HAIRSTYLISTS - SUPPLIES

* PASTEURIZATION

* GASTRONOMY / PIZZERIAS - MA-
CHINERY

 INDUSTRIAL AND VAPOUR CLEANERS

* SOLVENTS RECYCLING - MACHINERY

e SAUNA AND TURKISH BATH -
EQUIPMENT

* STERILISING - MACHINERY

* ROASTING - MACHINERY

* COOLING TOWERS

e METALS THERMAL TREATMENT -
MACHINERY

e PAINTING - MACHINERY

MA-

Our main products are the fol-

lowing:

e TUBOLAR ARMOURED HEATING
ELEMENTS

¢ HEATERS FOR HEAT-SHRINKING
TUNNEL

e CARTRIDGE HEATERS FOR HOT
LEVELS AND FOR BAG CLOSING

¢ FINNED HEAT-GENERATING UNITS
AND SETS

¢ IMMERSION HEATERS

e HEAT-GENERATING SLEEVES

e lszba)) dextlszn

« NOZZLE HEATERS

« HEAT EXCHANGERS

« HEATING ELEMENTS
FOR DEFROSTING

« HEATING CABLES

« SELF-REGULATING HEATERS WITH
WATER TRAY

« ANTI-CONDENSATION HEATERS

« INFRARED CERAMIC HEATERS

« ELECTRIC HEATERS FOR OVENS
(BIG COMMUNITIES)

« HEATING ELEMENTS FOR VENTI-
LATED OVENS

« ELECTRIC HEATERS FOR COFFEE
MACHINES

« ELECTRIC HEATERS FOR CHOCO-
LATE MANUFACTURING PROCESS

« HEATING ELEMENTS FOR THE
TOASTING OF NUTS

You can visit our new website, trans-
lated in different languages includ-
ing Arabic, where you can find our big
products range. i

www.riscaldatori-elettrici.it
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COMPLETE LINES FOR TREATMENT
AND PROCESSING OF FOOD

INDUSTRY PRODUCTS

he story of Tecnopool is one
born out from a big idea:

design, manufacture and
installation of machinery for the
treatment and processing of food
products.

A story that began in 1980 with the
patenting of Anaconda: the first con-
veyor belt conceived by the compa-
ny’s founder, Leopoldo Lago.

A winning and above all versatile
product, suitable for all manufactur-
ing processes where food products
need to be thermally treated.

It was the beginning of a success
story that has never stopped, as
the results achieved in the last 35
years have been testifying: growth
of sales, an increasingly widespread
presence on foreign markets, and an
ongoing evolution of the products.
The story of Tecnopool began in Pad-
ua, but today that story has crossed
domestic boundaries to be told all
over the world.

From deep-freezing to cooling, from
pasteurizing to proofing, from prod-
uct handling all the way to baking
and frying, the term flexibility goes
hand in hand with all Tecnopool so-
lutions.

Before developing a plant, Tecnop-
ool thinks of those who will use it,
because flexibility for it is not only a
mental factor, it's above all a work
approach.

This is precisely the purpose of its
design office: it helps to establish an

exclusive relationship with the cus-
tomers, based on straightforward-
ness, clarity and competence. A re-
lationship built on the meeting and
exchanging of ideas that starts early
in the planning phase and ends with
the construction of the system.

This is how Tecnopool develops
plants that are truly customized for
each customer and for every type
of space, plants that guarantee the
maximum in terms of productivity
and the minimum in terms of main-
tenance.

The versatility of Tecnopool plants is
proven by the sectors in which it is
applied: it’s no coincidence that its
technology is often behind the pro-
cessing of a food product.

Freezing
The know-how Tecnopool has ac-
quired allows it to guarantee a meth-

od that is absolutely avant-garde for
the treatment of packaged or bulk
food products, which are conveyed
on belt and deep-frozen in cabinets
that have insulated walls with vari-
able thickness.

Cooling

A system designed for two types of
cooling: Ambient and with forced air
in room. It is precisely this flexibility
that makes it suitable for any manu-
facturing line and any kind of pack-
aged or bulk food product.

Proofing

Such a delicate process deserves all
attention. This is why Tecnopool has
always developed plants that are
perfectly calibrated that do not alter
the properties of the food products
and which therefore respect both
the end product and the consumer.
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Pasteurizing

To make the treated products reach
the right temperature within the re-
quired time, it is essential to care-
fully cover every detail: it is no coin-
cidence Tecnopool designs complex
plants that use insulated rooms to
treat the food products in accord-
ance with parameters that are con-
stantly monitored.

Diathermic Oil Spiral Oven

Tecnopool, faithful to its philosophy
of simplifying production lines for
mechanical and economic reasons,

NN

has completed its range of plants
with a spiral cooking system which,
thanks to its configuration, allows for
space saving and a smooth produc-
tion process. Tecnopool spiral oven
makes it possible to save space,
simplify the flow of the production
line and save energy.

Thermal Oil Fryer

Tecnopool increases its product range
with another processing machine that
allows it to complete new production
lines that meet customer require-
ments in the areas of meat, fish,

TECNOPOOL mu

FOOD PROCESSING EQUIPMENT

bread and sweets, snacks, peanuts
and even pet food: Tecnopool fryer.
Tecnopool provides its customers of
a test facility complete with makeup
line, proofing chamber, spiral oven
and deep-freezing room; by appoint-
ment, the facility is at the custom-
ers’ complete disposal to test the
functionality and the quality of Tec-
nopool systems, as well as to evalu-
ate the results of each step of the
production on their own product.
Everyone is invited. i

www.tecnopool.it
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NEW SITE SUPPLIES PROVEN
CONTAINER RANGE

PC Promens Industrial’s top-
R selling PAL container range

is now available from the
company’s new state-of-the-art factory in
Theefen, Germany.
The factory offers cleanroom manufac-
turing facilities for pharmaceutical and
other high-hygiene applications, while
its central location allows fast delivery
to customers throughout both West and
East Europe. The proven PAL range is
UN-certified and suitable for a wide va-
riety of liquids and chemicals, including

hazardous and difficult-

to-handle products. For

food applications, the

containers are Halal-

certified.

The wide range of sizes

from five to 40 litres - including a special
11 litre container not widely available
elsewhere on the market - offers cus-
tomers great flexibility in finding a pack
tailored to their precise requirements.
The containers are available in stand-
ard blue or transparent but can also be

specified in a variety of other colours for
effective personalisation.

The containers offer easy handling and
excellent functionality for the end-user
and - another benefit for customers -
are supplied with closures to deliver a
complete ‘one-stop’ solution. i
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MAKRO LABELLING: TECHNOLOGY
IN EVOLUTION ON THE SMALL
AND LARGE SCALE

odularity, flexibility and
practicality are key con-
cepts in a company

whose strong point is technological
innovation and development. This
is what the market wants and this
is what customers get from the Ital-
ian based Makro Labelling, interna-
tional standard setter for industrial
labellers in the beverages, food, de-
tergent and pharmaceutical sec-
tors. The thirty years’ experience of
its founders, a team of 90 people, a
dense and well-organised sales net-
work consisting of the branch offices
Makro UK for the United Kingdom
and Makro North America in Saint-
Philippe (Montreal) for Canada and
the USA, together with agents and
representatives in the most impor-
tant countries throughout the world,
plus an impeccable assistance and

spare parts service guarantee satis-
faction of every labelling need and
constant expansion on all the most
important international markets.

A range of labellers for produc-
tion speeds of 1,500 to 50,000
b/h

The range includes labellers able to
process from 1,500 to 50,000 bot-
tles per hour, applying up to five la-
bels per bottle and available in wet
glue, hot melt, self-adhesive and
combined versions. For companies
with limited production require-
ments, the MAK 01, MAK 02 and
MAK 1 labellers provide speeds of
up to 12,000 b/h with mechanical
or electronic rotation of the bottle
plates. With special applications and
able to cope with production speeds

of upto 50,000 b/h, the MAK 2, 3, 4,
5, 6, 7 and 8 labellers, on the other
hand, satisfy the needs of medium to
large companies. The range includes
a high speed self-adhesive labeller
with reel winders and non-stop sys-
tem enabling production to continue
at maximum speed even during reel
changes and a combined labeller to
apply the fiscal guarantee seal.

For the high volume PET market,
such as the water and soft drinks
sector, Makro Labelling has devel-
oped the MAK Roll Feed series of
rotary labellers. The 6,000 b/h to
40,000 b/h production speed and
use of wrap-round plastic labels on
a reel with hot melt application guar-
antee maximum economic benefits
in the production process. The mod-
ularity of the machine also allows
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the roll feed unit to be replaced with
a hot melt unit for pre-cut, wet glue
or self-adhesive labels. Again de-
signed for the water and soft drinks
market, but needing between 6,000
and 16,000 b/h, the new series of
MAKLINE Roll Feed labellers fea-
tures motorised axles and brushless
motors to minimise costs while main-
taining meticulous labelling quality.

The new double-station self-adhe-
sive MAKLINE is, on the other hand,
designed for the beverages, food, de-
tergent and pharmaceutical sectors. It

packages large and small containers
and offers the same high quality label-
ling as a rotary machine.

In common with the entire Makro
range, the MAKLINE is fitted with the
Vision Control system to verify the
quality and correctness of the packag-
ing and manage rejects. The Follower
optical guide system (an exclusive pat-
ent) enables the bottles to be aligned
for application of the labels in precise
positions with respect to a reference
on the bottle and reduces format
change times and costs. It is avail-
able in carbon fibre and fitted with a

line scan camera. Thanks to a special,
patented paper delivery system, the
new MAK AHS2 self-adhesive label-
ling module responds to the need for
faster, more precise machines. It guar-
antees a linear speed of 100 metres a
minute at a label pitch of 20 mm.

The technical and R&D departments
monitor the market closely to under-
stand its demands and anticipate
them with new solutions able to of-
fer efficiency, speed and a concrete
response to specific labelling needs.
Latest developments include the
prototype of C Leap, a new, truly
revolutionary labelling system,
and two new inspection systems
- M.A.LLA. (Makro Advanced In-line
Analysis) and A.L.l.C.E. (Advanced
Label Inspection and Control Envi-
ronment) - which guarantee high
performance, less production rejects
and the highest finished product
quality. i

www.makrolabelling.it
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THE STRENGTH

OF ICI CALDAIE

pecialists in excellent

solutions

Specialists in the design
and production of complete high-
tech thermal systems.

Our extensive experience has al-
lowed us to develop a range of highly
qualified services capable of meet-
ing any requirements in terms of sys-
tem management, monitoring and
maintenance.

No matter what the customer re-
quirement is: we can provide a
cost effective and environmentally-
friendly solution for the safety of
their system.

Complete system Technical sup-
port and constultancy

ICI Caldaie is a young and dynam-
ic company, characterised by an
indepth knowledge in the indus-
trial field, great production capac-
ity, customer support in the design
phase and extreme flexibility in
terms of design and production of
non-standard boilers, entirely cus-
tomised based on the customer’s
specific needs.

Each non-standard project is devel-
oped by our Technical Department
Engineers, and our cutting-edge Re-
search and Development laboratory
is entrusted with the development of
new products compliant with the in-
creasingly stringent European stand-
ards in terms of fuel consumption
and emissions.

All models produced by ICI Caldaie
bear the CE mark and for many of
them we have obtained different
national certifications for export to
Countries that require specific me-
chanical and hydraulic tests like the

233



IN SHORT

ASME - American Society for Me-
chanical Engineers - certificates.

The international success is the re-
sult of high quality standards.

ICl Caldaie has obtained interna-
tional product quality certifications
that allow it to produce and distrib-
ute its boilers all over the world with
top quality and safety features as re-
quired by the relevant specific regu-
lations.

Commercial area

We have a presence in countries all
around the world, with headquarters
and representative offices in Rus-
sia, Belarus, Kazakhstan, Romania,
Great Britain, USA, China with prod-
ucts certified according to the spe-
cific local trade & technical regula-
tions. fii

www.icicaldaie.com

Our product certifications

il

EUROPA US.A. RUSSIA
BIELORUSSIA
KAZAKISTAN

UCRAINA CINA
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MFT SRL

26-214

Via Madonna di Fatima, 35
84016 Pagani - SA - ltaly

MINI MOTOR SRL

3-20-149

Via E. Fermi, 5

42011 Bagnolo in Piano - RE
ltaly

NAVATTA GROUP FOOD
PROCESSING SRL
4-54-213

Via Sandro Pertini, 7

43013 Pilastro di Langhirano
PR - ltaly

OFFICINE DI
CARTIGLIANO SPA

25

Via S. Giuseppe, 2

36050 Cartigliano - VI - Italy

OROGRAF SRL
120-121-157

Viale Industria, 78

27025 Gambold - PV - Italy

MESSE

DUSSELDORF GMBH

24

Messeplatz

40474 Dusseldorf - Germany

PACKPACT

88/107-162/181

By Honegger — Project Manager
Via F.Carlini, 1

20146 Milano - Italy

PETRA FOOD
INDUSTRIES CO.
7

P.O. Box 242 Naour,
11710 Jordan

PETRONCINI

IMPIANTI SPA
46/49-210-211

Via del Fantino 2/A

44047 Sant'’Agostino - FE - Italy

PIETRIBIASI
MICHELANGELO SRL

33

Via del Progresso, 12
36035 Marano Vicentino - VI
ltaly

PIGO SRL

5-32-212

Via dell’Edilizia, 142
36100 Vicenza - Italy

PND SRL
1-30-31-208-209

Via Brancaccio, 11
84018 Scafati - SA - ltaly

PROTEC SRL

SORTING EQUIPMENT
50-51-206-207

Via Nazionale Est, 19

43044 Collecchio - PR - ltaly

RADEMAKER BV
56-57-63-200-201
Plantijnweg 23 P.O. Box 416
4100 AK Culemborg

The Netherlands

REAL FORNI SRL
65/67-202-203

Via Casalveghe, 34
37040 Gazzolo d’Arcole
VR - ltaly

ROCKWELL
AUTOMATION SRL
133/137-152/155

Via Ludovico di Breme 13°
20156 Milano - Italy

RONCHI MARIO SPA
MEMBER OF PACKPACT
88/107-162/181

Via ltalia, 43

20060 Gessate - Ml - Italy

SAP ITALIA SRL

68/70-187

Via S. Allende, 1

20077 Melegnano - Ml - ltaly

SMI SPA - SMI GROUP
76/79-189/191

Via Carlo Ceresa, 10

24015 San Giovanni Bianco
BG - Italy

STALAM SPA

21

Via dell’'Olmo, 7 - ZI
36055 Nove - VI - Italy

TECNO PACK SPA

IV COV-130-158

Via Lago Di Albano, 76
36015 Schio - VI - ltaly

TECNOPOOL SPA

Il COV-15-228-229

Via M. Buonarroti, 81
35010 S. Giorgio In Bosco
PD - ltaly

TONELLI GROUP SPA

204

Strada Privata dell'Industria,
Q.re Ind. Ortensia

43044 Lemignano Collecchio
PR - ltaly

TOSA GROUP

MEMBER OF PACKPACT
88/107-162/181

C.so IV Novembre, 109/111
12058 S. Stefano Belbo -
CN - Italy

TRAFILE

TURCONI SRL

58-59-205

Via Pisqurei,l, 6

22041 Colverde, Loc. Paré
CO - Italy

TROPICAL FOOD
MACHINERY SRL
82-83-188

Via Stradivari, 17
43011 Busseto - PR
[taly

TUBITEX SPA

131

Viale del Lavoro, 31

36021 Barbarano Vicentino
VI - ltaly

UNIVERSAL-PACK SRL
MEMBER OF PACKPACT
88/107-162/181

Via Vivare, 425

47842 San Giovanni In
Marignano - RN

[taly

VELO ACCIAI SRL
71/73-192-193

Via S. Lorenzo, 42

Ca Rainati

31020 S. Zenone degli
Ezzelini - TV - ltaly

ZAMBELLI SRL
126/129-159/161

Via Ferrara, 35/41

40018 San Pietro in Casale
BO - ltaly

ZILLI & BELLINI SRL
74-75-196

Via Benedetta 85/a
43122 Parma - PR
[taly
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C&G, PLANTS FOR THE
TREATMENT OF INDUSTRIAL
WASTEWATER

&G Depurazione Industriale

Srl in an Italian company

which has been designing
and manufacturing plants for the treat-
ment of industrial wastewater around
the world for over 40 years, with the
aim of providing clients with a com-
plete, personalised service which fully
respects the environment around us.
The company has a team of engineers
and highly specialised personnel that
follows each client from the design to
the construction and installation of
the machine, including assistance and
post-sales maintenance.
C&G supplies machinery and sup-
port technologies to a wide variety
of production sectors with one com-
mon objective: to treat and improve
the quality of a particular liquid. The
main sectors where our products are
applied include galvanic industries,
where it is possible to recover Chrome
VI, Nickel, Brass, Copper and precious
metals, while treating the wastewater
produced by these industries. Other
fields of application include graphic
arts, mechanical, chemical and petro-

chemical industries, pharmaceutical,
cosmetic and food industries.
C&G is a pioneer in vacuum evapo-

ration technology, and offers a wide
range of evaporator models all of
which are characterised by low electri-
cal consumption, the use of electricity
or alternative energy sources, auto-
matic 24 hour functioning, compact,
robust design, constancy and quality
in the results obtained, and absence
of smell or vapours. The principal ob-
jectives of the C&G are: to reduce the
disposal costs and water consumption
costs of a company up to 90%, to recy-
cle the water used in an industrial line;
to recover precious metals, to elimi-
nate any possible risk of sanctions by
environmental control authorities, to
modernise production and to improve
the image of a company. it

www.cgdepur.it
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A. WATER
SYSTEMS SRL
80-81-182

C.so Piave, 4
12051 Alba - CN
[taly

ABL SPA

37

Via dell’Artigianato, 5/2
41032 Cavezzo - MO
[taly

AGRIFLEX SRL
60-61-194-195
Via Barsanti, 6/8
47122 Forli - FC
[taly

ALBA & TEKNOSERVICE
SRL

64-197

Via delle Industrie, 26

35010 Villafranca Padovana
PD - ltaly

ALCOS SRL FOOD
PLANTS

85-183

Via Emilia Est, 216
43123 Parma

Italy

ALTECH SRL
132-144

V.le A. De Gasperi, 72
20010 Bareggio - Ml
Italy

BBM PACKAGING SRL
114/117-141/143

Via Pregalleno, 24

24016 San Pellegrino Terme
BG - Italy

BERTUZzI FOOD
PROCESSING SRL
34-35-225

Corso Sempione, 212bis
21052 Busto Arsizio - VA
Italy

BONDANI SRL
108/111-145/147
Via Romanina, 3
43015 Noceto - PR
ltaly

BORTOLIN KEMO SPA
6-86-87-184-185

Corso Lino Zanussi 34/B
33080 Porcia - PN

ltaly

CAMA GROUP
MEMBER OF PACKPACT
88/107-162/181

Via Como, 9

23846 Garbagnate
Monastero - LC

ltaly

CLEVERTECH SRL
MEMBER OF PACKPACT
88/107-162/181

Via Brodolini, 18/A

42023 Cadelbosco Sopra
RE - Italy

C&G DEPURAZIONE
INDUSTRIALE SRL
16-17-234

Via I° Maggio, 53

50067 Rignano S.Arno - Fl
ltaly

CFT SPA
27/29-223-234

Via Paradigna, 94/a
43122 Parma

ltaly

ELMITI SRL
22-23-226-227

Via E. Fermi, 36
10051 Avigliana - TO
ltaly

ESCHER MIXERS SRL
8-62-198

Via Copernico, 62
36034 Malo - VI

ltaly

FBF ITALIA SRL
9-36-222

Via Are, 2

43038 Sala Baganza - PR
ltaly

FBL FOOD

MACHINERY SRL

Il COV-38-218

Via Rosa Augusto, 4
43038 Sala Baganza - PR
Italy

FOODLINE
KYRIAKOPOULOS CO.
2-199

Dimarchou Metaxa Angelou
21, “Galleria” Mall

166 75 Glyfada

Athens - Greece

GEA MECHANICAL
EQUIPMENT ITALIA SPA
42/45-219/221

Via A. M. Da Erba Edoari, 29
43123 Parma - Italy

GENERAL SYSTEM
PACK SRL - GSP
112-113-148

Via Lago di Albano, 76
36015 Schio - VI - Italy

MESSE STUTTGART ARES
FUARCILIK LTD. STI.

55

Tekstilkent A-11 Blok No:51
34235 Esenler

Istanbul Turkey

ICF & WELKO SPA
39/41-216-217

Via Sicilia, 10

41053 Maranello - MO - ltaly

ICI CALDAIE SPA
18-19-232-233

Via G. Pascoli, 38

37059 Frazione
Campagnola di Zevio - VR
[taly

IFP PACKAGING SRL
124-125-156

Via Lago di Albano, 70
36015 Schio - VI

[taly

ILAPAK
INTERNATIONAL SA
118-119-150

P.O. Box 756 CH-6916
Grancia - Lugano,
Switzerland

ILPRA SPA

MEMBER OF PACKPACT
88/107-162/181

Via E. Mattei, 21/23
27036 Mortara - PV -
[taly

IMA SPA

IMA ACTIVE DIVISION
52-53-215

Via 1 Maggio, 14

40064 Ozzano dell’Emilia
BO - Italy

INDUSTRIE
FRACCHIOLLA SPA

1 COV-84-186

S.P. per Valenzano km. 1,200
70010 Adelfia Canneto - BA
[taly

IPS INDUSTRIAL
PACKAGING
SOLUTION SRL
122-123-151

Viale della Valletta, 29,
Fraz. Spinetta Marengo
15122 Alessandria - AL
Italy

MAKRO

LABELLING SRL
MEMBER OF PACKPACT
12/14-230-231
88/107-162/181

Via S. Giovanna d'Arco, 9
46044 Goito - MN

[taly
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OUR STAINLESS STEEL JEWELLERY

IP 65
WE'LL BE WAITING FOR YOU

AT CIBUS TEC 2019 - PARMA
22™-25™ OCTOBER
HALL 02 - STAND C 032

FP 021
stainless steel horizontal wrapper

FV 025
multi axis vertical wrapper
FP 027
wrapping machine for cheese

FP 025 PBA
stainless steel version

FP 025BB
stainless steel version

FP 0SS AiSsi
stainless steel wash down long dwell

Tecno Pack

Via Lago di Albano, 76 - 36015 - Schio (Vicenza) Italy - +39 0445 575 661- www.tecnopackspa.it - comm@tecnopackspa.it






