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Cama Group is a leading supplier
of advanced technology secondary
packaging systems, continuously
investing in innovative solutions.
www.camagroup.com

IMMERSE
YOURSELF

IN

GENERATION 4.0



TECNOPOOL
TP FOOD GROUP

TOTAL PROCESSING

LOGIUDICE

PART OF TP FOOD GROUP

w

N
>

S

& MIMRC
\\ PART OF TP FOOD GROUP

N

TECNOPOOL

TP FOOD GROUP

N
With integrated N
and efficient solutions,
tailored to your needs
and focused on your goals. <
XS

TECNOPOOL SPA
San Giorgio In Bosco (Padova) Italy
Phone +39 049 9453111 - info@tecnopool.it

www.tecnopool.it - www.tpfoodgroup.com




HI-TECH MAGHINES
FOR THE CANNING INDUSTRY
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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



Best PERFORMANCES
INn worst CONDITION

Created to work in extreme
environments, perfectly and
cleanly
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mixers

~ the Industrial Mixer

technology for mixing

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




H YW W
procossing

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
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managing editor
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translation
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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,
prodotti e atirezzature per I'indusfria alimentare
Periodicita: mensile. Auforizzazione 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
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L' A Bc PRODUTTIVO HA INIZIO DALLA “L" COME

nostra Azienda
& situata nel cuore
produttivo di una terra
unica, il Parmense,
dove nascono solu-
zioni innovative per le
filiere produttive, dalla
meccanica all’'agroali-
mentare, dalla medici-
na all'lambiente, il cuore
produttivo di una terra

IL VERO MADE INITALY ELA CULTURA DELPRODOTTO.

unica, in termini di ricerca e innovazione tecnologica. Grazie a questo primato stiamo
creando sempre di piu le condizioni perché la nostra azienda si apra anche ai mercati
internazionali. Soluzioni tecnicamente evolute per il trasporto su strada e la distribuzione
di liquidi alimentari e sostanze di natura deperibile.

“LA RISPOSTA ODIERNA AL MERCATO E LA CUSTOMIZZAZIONE.”

BG ILPARTNER IDEALE PER LA GESTIONE
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FOODTECH RECYCLING

@M@umaamum@. .ssmwucegg

Engineering
Factory Design & Food Machinery
Upgrade Equipment
Prototype Development

FoodTech

Technical Consultancy in Agribusiness
Development of Tailor-made Solutions
Factory Engineering Services
Complete Processing Lines

Recycling Systems
By-products of the Agri-food Chain
New Raw Materials from By-products
Renewable Energy from By-products

Services

Pre-campaign technical assistance
Technical assistance during production
Supply of original Spare Parts
Guaranteed Adapted Spare Parts

* Tomatoes Processing for Cold & Hot Break process
* Maediterranean & Tropical Fruits Processing
* Vegetables & Tubers

We are specialized in the development and construction
of multi-products pilot plants for processing of fruit and

vegetables.

r INNOVATION - ENVIRONMENTAL SUSTAINABILITY
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EUROPA

USA.

Our product certifications

ERL

RUSSIA UCRAINA
BIELORUSSIA
KAZAKISTAN

CINA
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YOUR EXPERIENCE.
OUR TECHNOLOGY.

Steam and superheated water boilers for food industry

Whatever your specific sector in the food and beverage industry, your treasure is the recipe

and results you've achieved after years of research and innovation, searching for the best

ingredients and processes. Considering the way you transfer heat to your product, how you

clean, how you sterilize, will all make the difference and contribute to achieve the result you CAI.DAIE
are looking for. For 60 years we have worked to innovate and develop our solutions for the

food and beverage industry, with an holistic approach which includes the knowledge of your .. .

specific requirements. Your experience. Our technology. Amazing results. icicaldaie.com
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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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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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TMR ROASTERS

Flexibility, Reliability, Consistency

Specially designed for industrial productions
Modular roasters feature an external heat generating unit
which allows for superior productivity and layout flexibility.
This model can roast up to 720 kg per cycle and includes
an innovative energy-saving system.

COFFEE
www.petroncini.com - www.ima.it """IA ' PETRONCINI m
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PERFECT

Two leading companies with over 100 years of expertise,
one joint venture.

A worldwide reference in automated and customized
dough-mixing solutions for industrial production.

SCUDO

Designing
Dough-Mixing Solutions

Partnered by HQ AND PRODUCTION PLANT
Brescia, Italy

& spiromatic R&D CENTER
pre food processing Nazareth, Belgium

www.scudosolutions.com
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in love with the Peﬂ(}ect Al’\ﬂf)e
baking pan for ‘croissants

baking pan for muffins

cake baking frame

Equipment ERREPAN s.r.l.
quIP Via Terracini, 4 é%@TEM Cs@%
for bread TREVIGLIO (BG) - Italy $ 5
o 72

Tel. +39 0363 301806

d cake baki DNV GL
ERRE PAN iannd u.f::ri:s AKINE | Fax+39 0363303473 \ /

www.errepan.it - info@errepan.it 1S0 9001

EQUATTROND -Tel. 324.0590755
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Rademaker

Specialists in food processing equipment

Your bread deserves a
Rademaker system

\/ Premium dough quality
\/ Best weight accuracy

v Efficient production process
¥ High flexibility

Ask for a demo:
info@rademaker.com www.rademaker.com +31 345 543 543
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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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ldeas, solutions and plonts for the food and
Deverage industry

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

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

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

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

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

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

UHT Steriization Plonts



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers

Syrup Rooms

=T Food Processing-Plonts

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

 oliXelmki



ds.s BOTTLING

X smi

Jotmy a0y Yl hs dew g hahs
dto 6,3V Uslomll o Al o La
Lldly @Sl ddrgud]  Bluall
OsS gt by gt I iy yhally el
(D) Olad)l ol Al dojadl)
doodl o, dolodl pus sl Azl

] Bl w2l Joe § B93)) e

SV Olalal duws )l (aslasd)
(o duuzdl

o= (stop & go) dhsy adss dides o
e 5ol « “pick & place” fUﬁj )t
Bgus 20 &l $9.a8 ds ey Clgell Jas
(IS8 o) dadall §

oo dglize 8590 § Olotik] measd o
dlsa Juad plas M=

ge AV Hlsz 45538 Ao uzg o
29 o Bras sdite Jeass
hodl e 09355 e § dstll »

09,5 5Sopel” Blowkl Boluall Olge
08, Lded cwlis (ACP (4,SL
Sasl ey 835 (RSC) &S5,
Boll @ ol gl oY “méss
ol Godlll Bgarall on eVl by
dl BLeyl ($oY 03501 Bsare
doall 51 Gl 3lell Byarall gu slesYl
dies IS5 ol Lasd Ble dogiall
dade Jo 58 vo ] wezsyy « SMI
By Blsyl dhoyhl @Y Jelswll oo
Lyl Olaxsliadly Blekl Olokl
sl Olelasly o dwiall &Sl
Goliall @ dusd) dexss ) olaeYls
Groll oo &S yel Bodlio & ol d8sall
ZoYl blad dwlol jalhe e (s34l
&o99 Dgldl USis 039l 5 dlghl Jie

63



PLANTS - EQUIPMENT

golady zlg JI § dolutudly H Y :SMI

Ooudl Jaibl hasdl &l
Ll dslia) Byshis Vsl SMI puds
Azl
il Coioly 4.0 dsluall eelie

oo dlogiwe AWy Aol

diyaoy Doy b:US ST s (I0T)
oSodly plusnl) dgws dou ey dil)
Olahlly L3eVl Oy all glio glisy
dudlbl ] doYagally LgleaSIl Ol
lyaial ysy Clhte Gow dazlsh Suylial]

Ssaie o skl Ay pod) s
(RSC) “$a3el” 0955 Boduoy Bsile
& Ol Sasl ool @3l § ¢
SMI Ly Cawl il pyshally el
e § Ll Ly adsdl

o Sdde degame 33¥y ] O3Sl

Gdadly st Slss ze dylELL
g ot ol glosll e o2Vl
Ulal S zoys ae i sahag PET
Oblisy (ST slye gan Ul lgzas U
Jad 81 55395 lymear) J3T BBloy (J3
2ol Bale] ALB Lady 3lell gladl
wasll aB BpSUl O3gll [ dmad] deuds
Ol ibly dousll oLl (=las (e
r- 5 PET ouds Solely ol 43
2" 9 Obwls O Ll (e PET
Aol Yo blasdl Cuo o oy
aslus Ul G Aol i) deuss
PET Obsls dulyd e &l Hlom &
Slsbl § S [dsd e Al Gys asVl
ge Ll @8le a8 JWly dSaall
Dby bl e 5SY Aol duledl

Loty plostaVl 55,0 (o di)
O Olewe ol ol (pSdgtuwnd)
G Oalls dudl Je padsis 36
Clagslialdl g wsbly Wbl Gies
dasbVl delio e @ &2l diyall
Gl Sl e by Ll
Sl JoVl i plSs & Ol gzl
Lo 055 lpdys o Gl oYl Cllesy
Jlostial s Wy &zl diyan (oSl
9l B3l blally plazudl Cadsall
dolutally Aol o gesdl o « SMI @
Olelasl Wbl alexa¥l LSVl =e
Lo oSl 332Vl ok by Gswl]
238 e deluy @idls dus 5T e
Lodgé polic sdly Bratudl O]
Sad¥l mgy @ welud Ul OB e
&ls Bl b3y LYl jadss

Boull dmdy jusdy dwslll ge
2 pean byl § Ll e
zeds ECOBLOC® ERGONyo dalisee
hadly dhsilly dusdlly deliall dos]
Llys 8340) geat by , TPET g PET
cadsd) OV e S degeow Jasdl
C eIl ASSlegignYl ANy &gl

doluzwly ddlaatbly HSwY
ECOBLOC® K JolSill pladl usy
L?d._gws Yle sy bwds > ERGON
PET dhsilly dusdly gaall dod
(oy3505 slet) PET &bsls) r-PET
pluseul Wlgd dusdl Oluhyull Oyl
zoubl lis Of Cus dSaadl Olyo,all
S sz pailas dls el Sl B e
ool Uiy peudll BoleY LBy Ladsg

H {:l,:zh.l dexdlszn

Foooprocessing






PLANTS - EQUIPMENT

dsuss BOTTLING

ol dz9ase el8 Bumgy dddw ol )2
A=l Slabl easdl e Gls zoosd
$ dols Blas db sl YN 2930 s
di Blshul Jais Lslell Colgd)
Cousdl Ggarall Bls> a5 dlyss
A . dbgras zuall

www.smigroup.it

AV J] Jgog)) dgpuw o

Blually S JSTII Jdas o

el § oSoally YU Sl LzgoiSs o
J36 pulul e psii “MotorNet System
Sercos Jl=t!

Gszall Y] 0 o) SR e o
Zdsadl o5l eyt ol GoY by o
Basy seme bl Y] sy 3931

ikl oo ge (RSC) “$0 50917
AVl e 5L

5T Bgarall @ gkl U515 48]
o0 Bouste glgl Calss d5lS) o

52015 B9 Sl GolST Jio «oloid
i) dysladl Olgull WSy 35adlly
dl ey aslly lad) Cdslly (sselad]
o s 3ok oe dblu « (3
Jio dulusd] Oloxil) dodlse do50)
AdsoSIl Obg pikly Hlsall dudly decd)
& dodlell <31 Glaalll 5151 09
EIRY]

e lsebad) dextlszn H

oo processing

64



TROPICALFOOL
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CERERE 6000
THE NEW BANANA PEELER

Tropical Food Machinery has patented the new automatic banana peeler “Cerere 6000”".
Cerere will guarantee you a precise automatic peeling system and a reduced use of workforce,
a processing of the pulp in inert atmosphere with anti-oxidant treatment,

a costant productivity and an excellent final quality.

Bananas Nitrogen Manufactoring Ascorbic
process acid

Tropical Food Machinery Srl

Via Stradivari, 1743011 Busseto (Parma) - Italy WWWt ro p i Ca | fO O d . n et
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SERAMERS

for food and beve|gale)s
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 s.r.l.
43122 PARMA

— - Via Benedetta, 85/A
' E ’n’ Tel. +39 0521 272963
Fax +39 0521 272509

filling and closing lines info@zilli-bellini.com

www.zilli-bellini.com
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BOTTLING AND PACKAGING SOLUTIONS

USED BOTTLING AND PACKAGING MACHINES:

Completely overhauled and updated machinery,
offered at competitive conditions with guarantee.
Same performance as new machinery, but at lower
and cheaper prices.

SPARE PARTS COMPATIBLE WITH OEM:

Our spare parts, compatible with the main
manufacturers represent a valid, and more
economical, alternative to restore the machines
quickly and effectively!

SERVICESAND TECHNICAL ASSISTANCE:

We are specialized in assistance on bottling
machines and lines, for maintenance,
relocation and machines upgrades on

different models of machinery.

& MUCH MORE:

If you are thinking of a new idea, share it with us

and what you have imagined will become reality,

thanks to our competent and qualified technical and
design department.

CONTACT US ' BBM
www.bbmpackaging.com

FOR MORE INFORMATION PACKAGING SOLUTION
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Performance, Packaged

BE Flexible

MODULARITY — DRIVEN INNOVATION

Flexible design makes the difference.

Our ergonomic machines offer modular interchangeable
independent stations that can each utilize different labeling
technologies for non-stop quality production.

¢ ls2lat

FOOD D
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Non stupitevi se da 25 anni siamo
gli specialisti del packing!
Do not be surprised, if we have been
your packing specialists for 25 years!

Sistemi su misura
per packing,
movimentazione e
palettizzazione

Tailor-made systems
for packing,
handling and
palletizing

PACKING SYSTEMS

BONDANI S.r.l.
Via Romanina, 3
43015 Noceto (PR) - Italy
Tel. +39.0521.621100 - Fax
+39.0521.621101

info@bondani.it - bondani.it
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PACKAGING MACHINES
FOR MASKS

General System Pack immediately accepted the worldwide

need to pack P.P.E. - masks - creating two models of G S P 45 S
electronic horizontal flow pack machines,

suitable for packaging these items.

These packaging machines guarantee not only
efficiency and speed in packaging, but also very
high levels of hygiene, safety and perfection of the
packaging.

Versatility of use and format change allows the
packaging of masks and other personal protective G S P 50 S
equipment in single or multi-pack packages.

video
OLEA0
[=]

'«
FAST DELIVERY

Q. +39 0445 576 285

Via Lago di Albano, 82 info@gsp.it - www.gsp.it
36015 Schio (VI) Italy fax +39 0445 576 286
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IMAE

(/A4 g

=|=9< THE ONE STOP SUPPLIER FOR FLEXIBLE PACKAGING.

The new FLX HUB is where the production of all machines in the flexible packaging chain converge.

Everything needed to process all types of flexible packaging for the Food, Pharma, Wet Wipes and Pet markets is right here.
The full array of leading technologies brought together in one facility, where a one-stop supplier drives the quest

for excellence, sustainability, constantly researching innovative solutions and new eco-compatible materials.

IMA FLX HUB. Flexpect more. www.ima.it

sV oy

IAAASZIAPAK | IAAASZDELTASYSTEMS | IAAASZEUROSIMA | SAAASZRECORD | SAAASZTECMAR | SAAA SZCIEMME



LABELLING - WEIGHING

039” =l &b9 - Q'wlg'»ns d‘.g“ﬂ PACKAGING

sog « disdl 3yb (e dogiie dogasg
LS .ASWgzadl mludl delual (639,5 al
OLSWI 8390 go IS ¢ CAMA (3ucS
doxcsg Al dseand] $95 (33,5 Ll
Ll bshsg Jslo nds3 oSg A
Coddl § 83925h) OUgShI o ¢ dhalSio
S By=lly YV epnai» o JI palsug
800 il o g9kl 32,8 0 lanle Lo
JYSTAJREE i PCRE ISR UEN: WO
oz G OV Jadl e LgisSo Cama VT
@il pudydl O dymeg ¢ blall slos]
gz § Dldy GOy dusld ded! dS 20
ol lisie « Mozl doual) dudl Jglod)
JS .CAMA e 58 818 & Osbysnie Wk
Cama go )k @T Jzoiw Ol 0dn
¢ Alsadls diwdll Oldes o do)
J&1s s Liles s . puad Slss Lizias
B Lilogie oo ezl Loy zi)ly ziall

www.Camagroup.com

Ssd Cama Jslo e wy5hl 4=l
e Woo § Jial « Jawsll &2l

SVCTITR T RWATHY)

WWwWw.camagroup.com/events

NI 5,\.'5;2.‘.3» DellbOro J sy
lamxig Lo 529 AV elowl maz § syl
ddey Grwidl § Ol § Bilian digye
pusitud] Ogoyll Jo pghd o3 . Olgus)
LS al = be « Cama dhulg Gl
020 DY/ Osigyll op Jle 3B eouss
85421 ABL Jlxkl lin & Bowdl & 300
0= LGB Bb e Osigyll oSl
dazml) Oleldl IS ol Lyl meaies
sl @3 gl e 36 of oS Gls
Slis Jol oo Lacas Og9 )l LeglyiS
G Hshdl 1ie dadyy dusdl) 4956
VY CSp ot Whs pshy ki
0B 088 e SSie &Y guadl ol
Lol Ogsll LogdelSs dlwo e %)
DeemaH 15LL  Jl3udl z3b o5 Lesis
dzlgsdl 2139 Ghog pudsl Cama Oylis|
ple @ OYW OB 35905 Cama e Ld,=5»
&5 §w] P[RR PRI SRV
3Ly Judsll 3=l de wwdl DeemaH
62319 el 8uz) CAMA J gus))l oS
doioms 2)505 513 0o uzy CAMA -
3l o LSyols ¢ gl Cads) duad
« LogleSal) Bliz Haas <56 4yl
Cadsll OVT § hadd daasis L] Cus
G950 Luly Bllas pus of (Sg9 « il

H {:l_* dall dexdlsza

» @ § lgme Llas &5 (e AT Al
-0 Y] LSl 520 QW1 hsdl gl
b5 LeadS &0l didl AY gudg)
AaSdlg/ g gSeund) Cadilly dsed] o (5
Gl N § dzgy Ol g JSS e
zsibl oe JSGT drew me ST gon
sl JSCsT e JSC VY 5 330l Ll
Je wiwd - Cama IF ddw Sg
833ledl &S il Ao dgadl] Jobigigh! dwaie
Boje Oedstiunl) pads - sl e
AelSat) sl disdl YT (o 13,8
el s oo LAY o] Olusss
JSed)) AV Slusgll o JSI 33
d1 Cama Oygb o (BVly Juosdly
sbio lgdhs U dladll &g,bl L33
ST dolus Bl G 0S5« Obsledl
O i oY WS uss
¢4 Breakthrough Generation BTG
Wis Loy gl dusdl § slell zay
Uogur 95 pobtl) db dlime jbl e
Ul puoas ] BLAYL « Jgoslly Jssl
Jeddl Jsle hagys 5Byl e @ dumo
Blsdl 31 duds S § e « Bpolsbl JYI
Sshll Gbsig b« doudsll ddasdly
A e byadlly Dgybl pdgu) ¢ B
dasdl Gadsll Oldes gl I

Camas

Foooprocessing |

88



a3l =S oMl &9 - dsellg diase)] PACKAGING

ks § VY gz 2] ad Gl T GISL] 90 IMA (bl Caulsedt] S,

=<

Flexible Packaging HUB
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WE
SERVE
ALL!

continuous servo side sealer
DIAMOND 650 2 NASTRI

THE SHRINK PACKAGING
REVOLUTION IS HERE!

TWIN ROBOT

robot for high-speed wrapping
of flow pack packages
in shrinkable film

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

sales@ifppackaging.it - www.ifppackaging.it PACKAGING
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FIRST CLASS oo
ITALIAN ENGINEERING [

APPLIED WORLDWIDE. (i

www.technoilogy.it

EXPERTS IN: EDIBLE OIL EXTRACTION AND REFINING - OLEOCHEMICALS - BIODIESEL PRODUCTION - LUBE OIL RE-REFINING
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International
supplier fair for the
food and beverage industry

www.anugafoodtec.com

COLOGNE, GERMANY
23.-26.03.2021

ONE FOR ALL.
ALL IN ONE.

Food Processing | Food Packaging | Safety & Analytics | Intralogistics
Digitalisation | Automation | Environment & Energy | Science & Pioneering
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Koelnmesse GmbH

Messeplatz 1

50679 Koln, Germany

Tel. +49 1806 578 866

Fax +49 221 821 99-1020
anugafoodtec@visitor.koelnmesse.de

** koelnmesse
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2020-20211

SIGEP mcTER INTERPACK
18-22/01/2020 & datetobe scheduled (€% 25/02-03/03/2021
RIMINI . ROME . DUSSELDORF @
Fair for the arfisan production Exhibition on energy efficiency. Fair for packaging, bakery, pastry.
of icecream, pastry, confectionery and bakery.

mcT ANUGA FOODTEC
PROSWEETS COGENERAZIONE 23-26/03/2021
02-05/02/2020 @ date to be scheduled COLOGNE -
COLOGNE MILAN Fair on food and beverage technology.
Fair for the sweets and snacks industry. Exhibition for applications of cogeneration.

BEER&FOOD ATTRACTION
FRUIT LOGISTICA PROSWEETS 11-13/04/2021
05-07/02/2020 31/01-03/02/2021 @ RIMINI
BERLIN COLOGNE Fair for beers, drinks, food and trends for the
Fair for fruit and vegetables. Fair for the sweefs and snacks industry. out of home.
MECSPE
20.31110/2020 e MIDDLE EAST 2020/21
FPQF fl::lr'?nnovoﬂons for the manufacturing indust DUBAI DRINKTECHNOLOGY EXPO - ANUTEC
9NN 25.27/03/2020 03-05/02/2021 &

DUBAI MUMBAI
?0%2 35)\2/(|)ALE @ Fair for the beverage indusiry. Fair for the food&beverage industry.
NUREMBERG PROPAK ASIA
Fair of production of beer and soft drinks. 17-20/06/2020 @ GULFOOD

BANGKOK EL':;I/ 02/2021 -
SPS/IPC/DRIVES Fair for packaging, bakery, pastry Fair for food and hospidli
28-30/11/2020 air for tood and hospifality.
NUREMBERG GASTROPAN P DUBAI
Fair for electric automation. 21-23/06/2020 WOP DU

ARAD 11/2021
SIGEP Fair for the bakery and confectionery indusiry. ~ DUBAI _ @
16-20/01/2021 @ DJAZAGRO Fair for for fruits
RIMINI and vegetables.
Fair of i | focli bak 21-24/09/2020 @
air of icecream, pastry, confectionery, bakery. 5/ ~epe S‘LA{H:S&%TURING

Fair for companies of the agrofood sector.
INTERSICOP @ 07-09/11/2021
20-23/02/2021 PROPAKVIETNAM @ DUBAI
MADRID 09-11/09/2020 e . -
Fair for bakery, pastry, ice cream, coffee. SAIGON ’ Fi for gl ighg anel v

Fair for packaging, bakery, pastry. GULFHOST
ProWein 2020
21.23/03/2021 & IRAN FOOD BEV TEC 07-09/11/2021 e
DUSSELDORF . 04-07/10/2020 = UBML
International wine & spirits exhibition. TEHRAN . Fair of hospitality.

Fair for food, beveragedpackaging technology. PACPROCESS
mcT ALIMENTARE HOSPITALITY QATAR FOOD PEX o)
date to be scheduled 10-12/11/2020 ) 09-11/12/2021 ‘
BERGAMO DOHA MUMBAI

Fair on technology for the food&bev indusiry.

Fair of Hospitality and HORECA

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

Fair for product from packaging.




2020-2021-2022

LATINPACK

14-16/04/2021 @
SANTIAGO CHILE

Infernational packaging frade fair.
VINITALY

18-21/04/2021

VERONA @
Infernational wine & spirits exhibition.
SPS/IPC DRIVES/ITALIA
05/2021

PARMA @

Fair for manufacturers and suppliers in the
industrial automation sector.

MACFRUT
04-06/05/2021 @
RIMINI

Fair of machinery and equipment for
the fruit and vegetable processing.

CIBUS

04-07/05/2021

PARMA @
Fair of food product.

MEAT-TECH
17-20/05/2021 @
MILANO

Fair for the meat and ready meals industry.

FRUIT LOGISTICA @
18-20/05/2021

BERLIN

Fair for fruit and vegetables.

HISPACK
18-21/05/2021 @
BARCELLONA

Technology fair for packaging.

FISPAL e

06/2021
SAO PAULO
Fair for product from packaging.

FACHPACK @
28-30/09/2021

NUREMBERG

Infernational packaging trade fair.

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

SAVE @

10/2021

VERONA

Fair for automation, instrumentation, sensors.

DRINKTEC
&

RUSSIA-CHINA

04-08/10/2021

MONACO

Fair for the beverage and liquid food
industry

HOST @

22-26/10/2021
MILANO
Fair for bakery production and for the hospitclity.

IBA
23-28/10/2021 @

MONACO
Fair for the bakery and confectionery
industry.

SIMEI
16-19/11/2021 @
MILANO

Fair for vinegrowing, wine-producing and
botfling industry.

POWTECH @
26-28/04/2022

NUREMBERG

The trade fair for powder processing.

IPACK-IMA
&

28-31/01/2020 @
—

Infernational packaging

machinery exhibition.

06-09/05/2020

eus
&

Fair for the bakery
and confectionery indusry.

30/06-03/07/2020

Fair for bakery equipment
and food ingredients.

08-10/09/2020 @
Infernational packaging
machinery exhibition.

03-06/05/2022 05-09/10/2020

eus
&

MILANO : :
Exhibition for the packaging industry. Fair of m.OCh'”ery

and equipment
SIAL for agroindusfrial industry.
15-19/10/2022
PARIS @ @
Fair on food products. 26-29/01/2021 v
SUDBACK Infernational packaging
22-25/10/2022 machinery exhibifion.
STUTTGART

Fair for bakery and confectionery
industry.

ALL4PACK

11/2022 @

PARIS

Exhibition about packaging technology.

23-25/03/2021

—
Infernational frade
fair for the beverage industry.



COMPONENTS - INDUSTRIAL ELECTRONICS
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MINI MOTOR'S RESPONSE
TO THE NEEDS OF THE FOOD
INDUSTRY IS STAINLESS STEEL

Mini Motor chooses stainless steel for its line
of motors for food processing and packaging

he Stainless Steel IP69K Se-
ries produced by Mini Motor
is designed to meet the most

demanding requirements of the food
and beverage industry.

Stainless steel guarantees the high-
est levels of hygiene, reliability and
safety in the food and beverage pro-
duction.

This material resists corrosion
caused by food and drink, avoid-
ing contamination and alteration.
Thanks to its features, stainless steel
proved to be a successful choice be-
cause it is resistant to boiling water
jets (80°C) and high pressure (100

bar). Together with the Hygienic De-
sign design, it also allows sanitation
of the most hidden parts, guarantee-
ing maximum safety in washing and
sanitation.

The benefits of stainless steel
and Mini Motor technology ap-
plied to cheese processing

The high technological level of Mini
Motor's Stainless Steel IP69K Series
perfectly meets the needs of one of
the leading ltalian companies in the
design and manufacture of plants
and complete systems for the pro-
cessing and packaging of cheese
and cold cuts.

This partnership took shape thanks
to Mini Motor's strong know-how of
the food industry and its trends.

The Stainless Steel Series has been
specifically designed to meet the
needs of the food packaging industry
and allows to have high standards of
performance, reliability and efficien-
cy thanks to its systems for portion-
ing and processing dairy products.
No matter where the motor is, it is al-
ways easy to clean thanks to the high
quality of 316L stainless steel.

It also ensures significant savings in
terms of time and costs while main-
taining a high level of protection of
the final product, a fundamental
aspect for a leading company in the
food sector.

Mini Motor, over half a century of
industrial automation

Mini Motor was founded in 1964 in
Bagnolo in Piano (RE), in the centre
of the Emilian Motor Valley.

Leading company in the automation
sector, it designs and manufactures
electric motors for the industrial
sector. It has branches all over the
world, including Europe, the USA and
the United Arab Emirates, as well as
a widespread network of retailers. i

www.minimotor.com

- -
muomaktar-e
MECHATRONIC SOLUTIONS
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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.

99

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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SARGHIO, TH

E QUALITY

OF ORGANIC, VEGAN AND

GLUTEN-FREE NATURE SINCE 1982

MEETS TECNO PACK’S TECHNOLOGY

archio’s story began nearly

40 years ago. It was found-

ed on 2 September 1982 in
Carpi, in the province of Modena, to
offer healthy, natural and high-quali-
ty food every day.

The forward-looking vision of Ce-
sare Roberto, chief executive of the
company, was to promote a lifestyle
based on a correct diet using organic
food, free of synthetic chemical sub-
stances and respecting the fertility
of the soil, human health and the
environment. The strong link with the
nature is also reflected in the name
he chose for the company: Sarchio,
an old farming tool of rural tradition.

The first products made by Sarchio
are linked to the Italian traditional
cuisine: pasta, sauces, extra virgin
olive oil and other main ingredients
of the Mediterranean diet.

Over the years, Sarchio’s offer has
expanded and specialized to meet
the consumers’ different requests
and needs.

Paying great attention to nutritional
values and health benefits, in addi-
tion to the more traditional Italian
products, Sarchio has added to their
range more innovative food products.

With a focus on gluten-free and ve-
gan solutions, the company has
started producing biscuits, cereal
and seed bars, chocolate, rice cakes,
crackers and breadsticks, as well as
breakfast cereal for those who follow

Cesare Roberto

particular dietary styles or have an
intolerance to some ingredients.

Today, Sarchio’s offer includes over
150 organic products, including
the gluten-free and vegan lines - a
complete range of products, ideal
for those who have to give up gluten

as well as for vegetarians, vegans,
adults, children and anyone who
wants to make a healthier and lighter
diet a real lifestyle.

Spreading the culture of a correct
and healthy organic diet with light
and balanced foods has always been
Sarchio’s mission.

In addition to this, the company is re-
nowned for their artisan care in the
production process, starting from a
careful selection of the best raw ma-
terials, focusing on organic, whole-
meal, unrefined and gluten-free in-
gredients.
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In 2017, Sarchio added a new struc-
ture to its historic headquarters in
Carpi.

It is more than 6,000 square me-
ters divided into three plants with
nine production lines in total and
departments working only on gluten-
free products, to manage better and
more safely their processing.

The company decided to build a new
“Sarchio house” for two reasons.
On the one hand, the earthquake of
2012 severely damaged the old of-
fices, forcing employees to work in
containers for a long time; on the
other hand, the positive trend of the

Tecno Pack

H<

SY2,

general system pack

slszlal) dexdlsza
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company made it necessary to en-
large their premises and invest sig-
nificantly in technological innovation.

For this purpose, Sarchio turned to
the Tecno Pack group, the ltalian
leader in the supply of packaging
technologies, for the implementation
of various automated end-of-line sys-
tems.

Moreover, the ethical commitment
of the Carpi-based company towards
the environment has led them to
set a target for 2020: reducing to a
minimum the environmental impact
of their packaging materials, using
more sustainable and 100% recycla-
ble packaging.

The partnership with Tecno Pack was
born to create recyclable packaging
made of paper.

Since 2012 the collaboration with
Tecno Pack has put Sarchio in the
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technical conditions to produce and
package all food products automati-
cally.

Since their first meeting, Sarchio
explained to Andrea Motta, Tecnho
Pack Area Manager, the urge to find
a reliable partner, who could assess
and implement Sarchio’s projects
in every detail, following the com-
pany’s growth and evolution step by
step.

The goal has been fully achieved to
date, as demonstrated by the new
packaging that guarantees fresh-
ness, traceability, sustainability and
protection of the product.

Careful study, customised systems
and widespread assistance are
transformed into guarantees for Sar-
chio consumers, who always find a

natural product, perfectly preserved
and intact.

Sarchio and Tecno Pack - two win-
ning excellences. i

H {:l,:zh.l dexdlszn
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MODULARITY
IN INNOVATION DESIGN:

A GHAT WITH P.E. LABELLERS

he strength lies in flex-
ibility. It is a fundamental
concept that draws inspira-

tion from the development princi-
ples themselves.

As Darwin demonstrated, “Those
who are most capable of adapting to
changes survive and succeed.”

PE LABELLERS has built its leader-
ship on this key point and for almost
50 years now the market continues
to prove it right.

The PE group has made the his-
tory of food industry in the
world, thanks to its ability to
adapt the labelling machines
to the new production needs of

companies and the increasingly
high-quality standards imposed
by the market.

How? By always giving priority to
our customers. Listening to them,
visiting them, studying the different
production needs, and understand-
ing their business objectives. This
is how, year after year, the require-
ments of these companies have be-
come PE’s own technological assets.

Today the food industry, from dairy

to tinned foods, oil to sauces, jams

and spreadable creams to pickles,

demands a level of competence

and flexibility that can be satisfied

not only through a modular ap-

proach. Making an early move, PE

responds with smart Innovation
Design solutions.

Whatever the automated

solution proposed, the

key point remains

absolute flexibil-

ity in combin-

ing the differ-

ent labelling

technolo-

gies, start-

ing from a

machine

body and

inserting

any type

of modular

independ-

ent labeling

stations. Self-

adhesive, with

cold glue, pre-cut

with hot glue, hybrid

labeling solutions.
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We can thus imagine the extension of
the range of models we can choose
from. The driver is always the pro-
duction requirement to be met, the
speeds to be obtained and the types
of covers with which to coat - and en-
hance - the products and containers
that differ in materials, features and
sizes. Thanks to Innovation Technol-
ogy, every limit can be overcome.
The concept of modularity is ex-
tended to every component of
the machines, designed in er-
gonomic solutions and strongly
focused on energy savings. This
is why many companies in the mar-
kets find in PE machines an effective
response, which results in real sav-
ings and the economic optimization
of their production lines. It is there-
fore not surprising that besides food
& dairy, PE Labellers services the
beverages, wine & spirits, mineral
waters, personal & home care, and
chemical and pharmaceutical indus-
tries worldwide.

As always, what is precious must
be protected: the ability to provide
specialized services according to
machine types in every geographical
area, and a staff of over 90 tech-
nicians globally distributed, rep-
resents added value factors. It can
thus count on non-stop assistance,
even remotely, specific and cutting-
edge maintenance programs, dedi-
cated training at the customer’s
facility or the modern PE University
classroomes. fii

What’s on the line? Everything.
www.pelabellers.com

H {:l,.* 2bal) dexlszin
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IMA FLX. THE ONE STOP SUPPLIER
FOR FLEXIBLE PACKAGING

verything needed to process
Eall types of flexible packag-

ing for the Food, Pharma,
Wet Wipes and Pet markets is right
here. The full array of leading tech-
nologies brought together in one
facility, where a one-stop supplier
drives the quest for excellence, sus-
tainability, constantly researching
innovative solutions and new eco-
compatible materials.
IMA FLX HUB. Flexpect more.

OPENLAB is the place to share
OpenlLab is the IMA Group’s network
of technological laboratories and test-
ing area, dedicated to the research
on sustainable materials, technolo-
gies and production optimization
processes. Thanks to the implemen-
tation of the most modern digijtal in-
frastructures, together with think tank
spaces, environments dedicated to
the generation of ideas and the pro-
totyping of materials, we aim to build
a connection between knowledge and
skills coming from machines, packag-
ing manufacturing and customers.
OpenLab analyzes most of the new
sustainable and innovative materials
as new compostable, biodegradable,
paper-based or ultra-thin film, before
they are commercially available in or-
der to run them on vertical and hori-
zontal packaging lines.

TURN-KEY SOLUTIONS

IMA FLX HUB, taking advantage of
synergies and integrations with IMA
Group companies and thanks to
proven expertise gained in food &
non-food industries’ key applications,
offers fully engineered solutions de-
livering highly effcient flexible pack-
aging lines to maximise your line’s
OEE. From automatic loading systems
to cartoning, from product feeding
and handling to single and multiple

flow wrapping. Weighing solutions
coupled with vertical baggers and
end of line equipment. The portfolio
includes also systems for modified
atmosphere applications (M.A.P.) and
vacuum, as well as machines for 4
side seals multi-lane and sticks, fold
pack and sandwiching. The HUB also
offers counting solutions, dosing de-
vices and complete, fully automated
Doy pouch lines.

IMA FLX HUB COMPANIES:

IMA llapak

Besides HFFS flow wrappers and VFFS
vertical baggers, IMA ILAPAK portfolio
includes systems for modified atmos-
phere applications, feeding, counting
and weighing systems and complete,
fully automated lines.

IMA Delta Systems & Automation
IMA Delta Systems specializes in the
supply of automated flow wrapping
solutions for North American market.

In addition to our standard product
line, we offer custom design engi-
neering which will result in a best in
class solution for your unique flow
wrapping application.

IMA Eurosicma

Machines and fully automated lines
for packaging candies, jellies, gums,
chocolates, bars, biscuits, wafers,
noodles are IMA Eurosicma’s core
business. Forming and packaging
machines for beauty care and phar-
maceutical items such as cotton
swabs and plasters complete the
range of products.

IMA Record

IMA Record designs and builds
horizontal flow pack machines tech-
nologically advanced, durable and
reliable, interfaced with modular
composed automatic feeders, easy
to be integrated into automated
packaging systems.
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The new IMA FLEXIBLE PACKAGING HUB is where the
production of all machines in the flexible packaging chain

converge
o =2

Flexible Packaging HUB

IMA Tecmar

IMA TECMAR is a company dedicated
to the design and manufacture of
packaging machines and flexible pack-
aging systems for South American
market. Vertical baggers, 4 side seals
multi-lane and sticks machines are the
IMA Tecmar’s flagship products.

IMA Ciemme

IMA Ciemme offers a complete range
of carton packaging machines and
automatic loading systems. The port-
folio includes also complete and inte-
grated solutions for the end of line. fii

www.ilapak.com
www.ima.it/flexible-packaging-hub
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PEOPLE + TECHNOLOGY =
GCONFECTIONERY SUCCESS

s a global supplier, Cama
A Group knows that there are

two primary elements to
any successful machine order. Tech-
nology and people!

Simply delivering powerful yet easy-
to-use machines and helping com-
panies to modernise their infrastruc-
ture - especially in emerging and
growing markets - is just half the
story. Understanding local customs,
cultures and business practices is
just as vital!

And it is this deep appreciation of lo-
cal demands and nuances that has
helped Cama to grow and reinforce
its share in many of the world’s mar-
kets, be they established, growing or
emerging.

A case in point is a recent project
in Saudi Arabia, which saw CAMA
deliver three secondary packaging
machines to DeemaH, part of United
Food Industries Corporation Ltd. Co.

In this instance, according to Renato
Dell’oro, Cama’s Area Sales Man-
ager for the Middle East: “We had
to have a personal mindset and ap-
proach that was just as flexible as
our machines!”

Cama is fortunate to have a team
that has been working with the re-
gion for a number of years. “We have
a sales and engineering team that is
used to the market dynamics and
the ways of doing business.

And our personnel + technology
combination is obviously paying off,
as we already have four order with
DeemaH and are currently negotiat-
ing a fifth. | particularly enjoy work-
ing in this region, as it is all down

to gaining confidence and building
close and very open and honest re-
lationships.”

The market itself is also in a state
of flux, seeing rapid expansion of
existing home-grown companies and
huge investment from many lead-
ing multi-nationals looking to gain
share. The influx of global compa-
nies is forcing many local companies
to “up their game” in terms of pack-
aging, to at least match the shelf ap-

peal and larger-scale economies of
foreign companies.

According to Wasfi Wadee Al-kha-
waja, Manufacturing Director at
United Food Industries Corp. Ltd.
Co.: “The Middle East region is rap-
idly evolving, especially over the last
five years, and is becoming highly
influenced by global trends. In fact,
the Middle East is rising as one of
the fastest-growing markets. While
some countries in the region are fac-
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Mindset & approach are just as important as technology when
it comes to dealing across global markets. Trust underpins so
many relationships, which can then be reinforced with class-
leading secondary packaging technology

canna

GROUP
Innovation meets Experience
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ing economic instability, the market
still offers low taxation compared to
the European market.

“In mature markets, such as Europe,
specifications are high on the list of
considerations in order to compare
services & machines before making
a decision. The Middle East, as an
emerging market, is less concerned
with specifications and instead is in-
terested more in machine suppliers
that offer high standards in terms
of people, technology and machine
building.”

For this project Cama supplied three
machines for five of DeemaH’s con-
fectionery lines.

The first, for the company’s Kraky
cracker line, is an IF315 top-load-
ing monobloc packaging machine,

which delivers box forming, product
loading and box closing. “This is a
very compact machine,” Dell'oro
explains, “which uses an in-house
developed delta-type robot which
can deliver fast and efficient product
loading based on any number of dif-
ferent packaging recipes.

In this case the machine has to ca-
ter for four different product formats
and six different box formats.

“Extra flexibility was a key considera-
tion too,” Dell’oro adds, “as the robot
in the IF315 is capable of loading
products onto the infeed conveyor
of a downstream flowpacker, which
creates flexible multipacks. From an
upstream perspective, our IF315 in-
tegrates very favourably with other
machines, including in this instance

a machine from a company we have
worked with in the past.”

The second line saw the installation
of two IF296 top-loading monobloc
packaging machines, both of which
accept two in-feeds and package
sandwich-style biscuits/cookies. In
this application there is even greater
variety, with seven flow-packed prod-
uct formats and 11 box formats.

The Cama IF series - based on the
company’s award-winning modular
Monobloc architecture - offers us-
ers a unique combination of inte-
grated packaging machines and ro-
botic loading units.

Through tight integration of each of
the primary modules (forming, load-
ing and closing), Cama has devel-
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oped a machine that delivers the in-
credible flexibility demanded by the
confectionary industry, but within a
reduced footprint.

Both machines are part of Cama’s
Breakthrough Generation (BTG),
which is setting the standard in sec-
ondary packaging. They comprise
modular, scalable frameworks that
offer easy entry and access, cou-
pled to a hygienic machine design.
Within this framework, contempo-
rary automation solutions, including
advanced rotary and linear servo
technology, is tightly coupled to in-
house-developed robotics, to de-
liver the all-important flexibility and
adaptability required by modern
packaging operations.

According to Dell’Oro: “Servo tech-
nology is used throughout the ma-

chine, which is what gives it its
excellent flexibility for format and
packaging-count changes.

The robot solution used has been
developed in house by Cama, which
means we can deliver perfect robot/
machine synergy. We are unique in
the market in this respect.

By removing third-party robotic con-
trollers, we can also sidestep any po-
tential communication conflicts that
can affect output.

The robot technology has been spe-
cifically perceived for secondary
packaging applications and, due to
this in-house development, when
our technicians install the machines
or troubleshoot any issues, they are
100% capable of servicing the robot
technology, too.

To learn more on Cama solutions for Middle East

market sign up for our online event on 4th November.
Register here: www.camagroup.com/events

When asked why DeemaH chose
Cama, Wasfi Wadee Al-khawaja ex-
plains: “We came to know Cama as
a secondary machine supplier in
2018, when DeemaH CEO Mr. Ab-
dulaziz Al Akeel visited CAMA head
office for several days and recom-
mended CAMA after this visit as a
potential supplier for the secondary
packaging technology, and we re-
alised that the Italian company was
an attractive source for technology,
as it specialises only in secondary
packaging machines, and can offer
an extensive range coupled to a wide
variety of packaging methods, which
is essential for the FMCG industry.
CAMA also closely coordinates with
other reputable primary machine
suppliers and, as a result, complete
integrated packaging solutions and
lines can be provided, from ingredi-
ents in the pallet out.

“The design of the machines and the
know how that you get from the pro-
ject team is also a a major feature
that any technical team will be look-
ing for,” he concludes.

“Cama’s machines are renowned
to be some of the best machines
worldwide; and knowing that the
company’s CEO Mr. Daniele Bellante
is involved in all technical solutions
provided to the customers, gave us
the feeling that we are involved with
a strong partnership with CAMA.

All these reasons will make any in-
vestment with Cama an opportunity
to improving packaging processes in
our plant with short payback.

Our work environment is improved
inside the plant and our customers
satisfaction is increased in our prod-

=

ucts.” imi

www.camagroup.com
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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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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

113



A)¢l ~Sledsll &29 -Cadsed) g dise)] PACKAGING

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

trong focus on long dwell

welding systems has al-

lowed GSP to emerge as a
market leader in the sensitive sector
of modified atmosphere packaging
(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 her-
metic envelope containing the right
mixture of CO2 and nitrogen and
makes the product look more ap-
pealing to the discerning end user.

Ease of sanitising, accessibility and
rust resistance of GSP packaging
machines and equipment further
distinguish and qualify GSP Technol-
ogy, even when applied to hostile
environments such as production

departments of frozen foods, dairy
products, etc. Trusting General Sys-
tem Pack guarantees concrete and
innovative solutions integrated with
your needs, for the global packaging
of your company. i
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depending from one motor, inlet
and outlet air conveyors and a ven-
tilation system with controlled and
filtered air. In addition to the above,
which are the key components of the
module, the following complete the
module: height adjustment system
to adapt to blow mould machines/
filling machines different heights,
framework with worked plans for
precision matching and coupling and
easy access doors with safety de-
vices. There are available other op-

tional as stainless steel framework,
ventilation cabin for pressurization,
automatic adjustment of air convey-
ors with stepper motor and chiller for
water cooling.

The advantages of UNICOM are
eliminating conveyors between blow
moulder and filler, reduced footprint
for the line, better cooling of bottle
bottom and energy and water saving.
BBM Service not only sells used ma-
chinery, but, thanks to its qualified
technical department, designs and

builds special solutions for bottling
lines, able to satisfy the most par-
ticular application needs.

The tailor made machines are devel-
oped on customer specific requests,
offering the max flexibility, both in
terms of building and performances.
A tailor-made solution allows to real-
ize what customer have thought for
the packaging of your product, grant-
ing the results. fii

www.bbmpackaging.com
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BLOW MOULDER-FILLER
GONNECTION MODULE

BM Service has developed
and manufactured the first
universal module for con-

necting the blow moulder and filler
in a PET bottling line, with nominal
production up to 25.000 bph.

The module name is UNICOM be-
cause it unifies and combines the
two machines. UNICOM UC-25 is
designed for the modernization of a
line, allowing the elimination of con-
veyors, optimising space and reduc-
ing water and energy consumption.
Another advantage is the more effi-
cient cooling of the just blown bottle
bottom.

UNICOM has been designed to mod-
ernize and optimize a line and it con-
sists of a module to transport the
bottles coming from a blow moulding
machine to the filling system.

The idea is to solve the problems re-
lated to bottle transportation over a
particularly long path.

The module reduces this path and
favours the transfer of the bottle.

The bottle coming from the blow
moulder, through an air conveyor,
is inserted in the transferring stars
system.

From the first star, by a gripper sys-
tem, it is transferred to the other
stars, then from a second air convey-
or to the outlet and finally transferred
to the filling system. The apparatus
will be moved by a single brushless
motor and the phase between the
various axes will be mechanical.

UNICOM consists of transferring
stars, hydraulic cooling circuit, me-
chanical transmission with axes
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AN APPROACH TO INNOVATIVE
CROSS-FLOW FILTRATION WITH TMF
FILTERS BY 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 reselling
and assistance.

In addition to traditional applications,
as sheet filters or pressure leaf filters,
the focus of VLS Technologies is the
development of innovative solutions
as cross-flow filtration systems and re-
verse 0Smosis.

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 our
TMF filters.

VLS TMF filters are particularly ef-

ficient thanks to the following fea-

tures:

e Modularity: from 12 to 84 mem-
branes (from 10 to 840m2 of filter-
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VLS

Technologies

ing surface)

Low energy consumption (0,045 kW/
m2)

Asymmetrical structure of the mem-
branes: low pressure drops, uniform
filtration, low stress for the product,
high flow rate, easy cleaning of the
pores, they can be washed up to
90°C/194°F

PRS (Pressure Release System): the
machine doesn’t need filtered wine
for back flushing, it is not necessary
to reprocess the filtered wine, less
stress for the membranes

VLS TMF membranes are specific

for cross-flow filtration

* PES membrane specific for wine and
derivatives filtration; suitable for ci-
der, apple juice and vinegar filtration

* Capillary membranes: internal diam-
eterupto 1,5 mm

Among the other advantages of

TMF filters:

* Automatic concentrate discharge

* Tank management: filtering two dif-
ferent products one after the other
and setting rinses or washes in be-
tween the two filtration runs

e Unit for in line dosing of bentonite

* Automatic self-cleaning pre-filter

* Element isolation valves and valves
to exclude loops from the process

* Modular system easily expandable

* PC/smartphone remote control

* Residues still containing alcohol can
be valorised in a distillery. fii

www.vistechnologies.it
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GULFOOD 2020

AN OVERALL VIEW

ith decades of field expe-
rience on its back, the Ita-
ly-headquartered Tropical

Food Machinery is a leading company
in the global field of fruit processing
machinery. Founded in the late 1970s
by a pioneering ltalian entrepreneur,
today the company boasts an operat-
ing branch in the Brazilian state of Mi-
nas Gerais, two-fruit processing plants
located in the north of the country, as
well as liaison offices in India, Costa
Rica, and across the Asia-Pacific and
West Africa 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 Africa, the com-
pany remains firm in its commitment to
expanding its operation abroad. “Rising
demand for fruit worldwide represents
an unparalleled opportunity to spur in-
novation, employment and prosperity,”
said Stefano Concari, the company’s
general director.

Tropical Food Machinery’s know-how
can significantly contribute to this
process. With a corporate philosophy
revolving around the notions of flexibil-
ity and versatility, the firm can manu-
facture whatever type of plant for the
industrial process of tropical, decidu-
ous fruit and tomato producing several
finished products like nectars, natural
juices, concentrated juices, purée,
chopped pulps, fruit in syrup and juice,
ketchup, sauces, jams. This allows
Tropical Food Machinery 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 customers
needs depend on a wide range of fac-
tors, such as geography, ready access

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 2020, 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 pilot
plants or mobile plants that are easy
to use and transport, upwards to huge
size plants completely automatic and
supervised by SCADA system and re-
mote control. Every line is designed in-
house and then built and tested before

TROPICALF
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every and each delivery. “This enables
a complete control over quality and pro-
ductive speed, creating a strong sense
of responsibility within the company’s
workforce,” said Concari.

Thanks to its already deep-rooted pres-
ence in most of the largest markets,
Tropical Food Machinery boasts also a
comprehensive after-sales support ser-
vice 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 improve
our technologies and offer even higher
yields and more efficient production.” i

www.tropicalfood.net
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age on the shelves at the retail point,
etc.

The main characteristics of the

new case packers are:

e alternate packaging process (stop
& go) through the “pick & place”
system, capable of making pack-
ages at the maximum speed of 20
packs per minute (depending on
the format)

e grouping of products in an alter-
nating cycle, through a pneumatic
separation system

e carton magazine located next to
the machine, with easy and ergo-
nomic pre-folded punch loading

* packagingin “American” style card-
board boxes (RSC) with loading of
the loose product from above

e possibility of overlapping the prod-
uct in the box during its insertion

e possibility of packaging multiple
types of products, such as bags of
pasta, rice, coffee, as well as oval
containers (such as shampoo) and
briks (tea, juice, etc.), simply by
changing the gripper

possibility of processing delicate
products, such as wines, sparkling
wines and liqueurs, without dam-
aging the labels during processing
in the machine

easy machine access
reduced mechanical
maintenance
MotorNet System® automation and
control technology based on Ser-
cos fieldbus

depending on the model chosen,
the box is closed by means of ad-
hesive tape or hot glue. The model
with glue pack closure is equipped
with a lower glue unit and a dou-
ble spray upper glue unit which
ensures excellent pack sealing. At
the machine outfeed, special later-
al upper flap-bends operated by a
semi-rotary cylinder keep the walls
of the newly made box, pressed. fii

wear and

www.smigroup.it
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SMI: INNOVATION AND
SUSTAINABILITY IN THE
CIRCULAR ECONOMY

nvironment is the center of
attention for consumers,
who demand products with

a low environmental impact, and
for companies, that adopt more and
more eco-friendly strategies. In the
food & beverage industry the chal-
lenge companies are facing involves
two aspects: the first one refers to
the production processes that are
reviewed to be as eco-friendly as
possible and the second one is the
use of captivating, eco-friendly and
recyclable packaging.

In SMI, environment and sustain-
ability are combined with innovation.
The increasing attention to the mar-
ket needs requires the development
of technical solutions of the latest
generation that help boost continu-
ous change and take into account
typical elements of the companies
operating in the context of the circu-
lar economy: cost reduction, energy
saving, increasing competitiveness
and improvement of the market po-
sitioning.

The solution for bottling includes dif-
ferent models of ECOBLOC® ERGON
integrated systems for manufactur-
ing, filling and capping of PET and
rPET bottles, while the end of line so-
lution includes a wide range of fully
automated secondary and tertiary
packaging machines.

Innovation, reliability and sus-
tainability

The ECOBLOC® K ERGON integrated
system is a compact, efficient and
eco-friendly solution for manufactur-
ing, filling and capping PET and r-PET
(recycled PET) containers.

Recent studies have shown the ben-
efits of the use of plastic bottles,
since this solution is unbreakable,
safe, with great barrier properties,
light and especially recyclable.

Compared to other packaging mate-
rials, such as glass or aluminum, PET
has a good environmental profile,
mainly thanks to its lightness that re-
sults in less material produced, less
waste, less energy to manufacture
it and less fuel to transport packed
goods. Thanks to its recyclability and
its great capacity/weight ratio, many
manufacturers of mineral water and
soft drinks have promoted and re-

evaluated PET and r-PET as conveni-
ent and “win-win” solutions in terms
of environmental sustainability.

Another strategy that helps safe-
guard the environment is based on
the study of even lighter PET contain-
ers that allow to considerably save
on plastics and that therefore fully
comply with the environmental poli-
cy of the largest beverage producers.
End of line connected to the mar-
ket

SMI offers cutting-edge solutions for
the secondary and tertiary packag-
ing industry that are inspired by the
concepts of Industry 4.0 and Inter-
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net of Things (IoT) and that are even
more efficient, flexible, eco-friendly,
ergonomic, easy to use and control.
The manufacturers of beverages,
food, detergents and chemical and
pharmaceutical products need to
be increasingly competitive to face a
demanding market that is constantly
changing.

From today you can choose between
a wrap-around box and an “Ameri-
can” cardboard box (RSC); in fact,
the most recent investments in
R&D made by SMI in the secondary
packaging in cardboard boxes have
led to the birth of the new range of
case packers, called ACP (American

X smi

Carton Packer) suitable for American
cardboard case (RSC) with a “pick &
place” system for inserting the bulk
product into the package.

Choosing between the wrap-around
box or the American cardboard box,
as well as choosing between a com-
pletely closed box or an open tray,
remains a subjective aspect of each
SMI customer, largely dependent on
a series of other factors closely re-
lated to the product to be packaged,
the commercial strategies of the
manufacturing company, logistics
and distribution needs, etc. Pack-
aging in wrap-around boxes or in
American cardboard boxes, depends
on crucial aspects of the production
activity such as material, weight and
shape of the container, palletising
schemes, speed of the production
line. But it also depends on a series
of other factors such as the compa-
ny’s marketing objectives, the budg-
et available, the way consumers buy
(whole package or single products),
the need or not to display the pack-
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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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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
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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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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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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

2000
2020

ANNIVERSARY
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ERREPAN SRL THE [TALIAN
MANUFACTURER OF BAKING PANS
KEEPS GROWING

rrepan keeps growing. The

company has been produc-

ing metal pans for the con-
fectionery and bread industry for
more than thirty years now and is
continuing to grow both on the na-
tional and foreign markets, acquiring
new customers and strengthening
existing relationships.

Errepan has always focused its pro-
duction on standard items for the
bakery industry and the hospitality
sector as well as on custom-made
products for the food industry. Now-
adays, the company is constantly
investing in the production of ma-
chinery that will optimise the manu-
facturing process and improve the
customer’s experience. Among the
latest innovations are the automatic
laser welding station and the new
punching machine with automatic
loading and unloading system, with a

doubled working range, which com-
bines high energy savings and re-
duced processing times.

Thanks to a flexible production
structure, the company can offer
its customers tailor-made products,
studying and providing customized
solutions. A further guarantee of the
high-quality of Errepan’s products
is the fruitful collaboration that the
company has with manufacturers
of machinery and plants. Errepan is
fond of teamwork and is a reliable
partner in turnkey projects.
Moreover, its range of products is
growing with new shapes and models
that are designed to meet custom-
ers’ requirements.

Whether you need a flat tray or a pan
for muffins, croissants, plum-cakes
or a set of moulds for white bread, at
Errepan you'll find what you’re look-
ing for. As for the confectionery sec-
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visit the
website

download the
catalogue

tor, there’s a great demand for twinky
moulds, doughnut, sponge cake and
other special shapes for single-por-
tion snacks, while the request for
hamburger buns and hot-dog rolls in
the bread sector is always very high.
On its website, the company gives
plenty of space to the presentation
of all its products, with technical de-
tails and lots of pictures. Now, it is
also possible to “visit the company”
from the comfort of your own home,
thanks to a virtual tour that shows all
the stages of the company’s produc-
tion process.

For any other information, Errepan’s
staff is available at all times to help
you, explaining its products and find-
ing the most suitable solution for
each customer.

www.errepan.com
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BAKERY - CONFECTIONERY

Loaf pan with ridged Pan for croissants on a single Flat sheet for high
containers aluminium tray or sheet output machines

Semi-spheric form with highly Slotted loaf pan with Sheet for hamburgers for up
non-stick Teflon. automatic cover lock to 125mm in diameter

Tray with self-carrying Pan for muffins with a large Stackable pan
paper cup holders selection of shapes and diameters for panbauletto
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THE SECRET OF RADEMAKER:

Continuous innovation
in the Rademaker Industrial Bread Line

hat is the secret of the

successful Rademaker

Industrial Bread Line? It
is not only the superb quality or the
hygienic design of the line. Or its effi-
cient operation, versatility or reliabil-
ity and robustness.

The real secret of Rademaker, a
Dutch-based company that devel-
ops and provides solutions for the
food processing industry all over
the world, is that its technologists
are continuously working on improv-
ing and optimizing the Rademaker
Industrial Bread Line, so that cus-
tomers always have state-of-the-
art equipment. Recent innovations
include further improvements to
accommodate a larger variety of
doughs and an improved dough recy-
cling system. And while the mechani-
cal basis is solid and smart, the true

line and process optimization origi-
nates in the software that controls
the line.

Rademaker’s Industrial Bread Line
is based on sheeting technology. A
conscious choice, as this gives bak-
eries the freedom to handle a wide
variety of dough types, from ‘green’
to pre-fermented and strongly hy-
drated doughs. The line is capable
of generating a wide range of dough
types that can be produced at 500
kg up to 6.000 kg of dough per hour.
It consists of four major components:
pre-sheeting, sheeting, make-up &
decorating and dough-recycling.

Unique, cost effective pre-sheet-
ing system

Sheeting the dough is essential
for the final product. The dough is
kneaded by the mixer and processed
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in the pre-sheeter. The pre-sheeter
transforms dough batches into a
continuous dough sheet. Rademak-
er sets itself apart from its competi-
tors with its proven Double-chunking
Sheeting system (DSS).

The innovative system results in
exceptionally accurate weight accu-
racy, a stable and consistent dough
sheet and eventually high-quality
baked products. Oil is used prevent
the dough from sticking to the DSS
hopper. When using wax instead
of oil the required amount of used
material is reduced by a factor four.
Cost-savings are considerable and
return-on-investment for the wax
distribution system is only 1 year.
Cleanability is improved due to easily
removable parts and because wax is
used instead of oil. But maybe even
more important, the wax-version of
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the DSS results in a higher accuracy
on the final product.

Superb dough homogeneity
Thanks to the minimal transportation
height difference in the pre-sheeting
system, dough homogeneity and
structure are maintained. The new
system is easy to operate and bet-
ter accessible for cleaning. Cleaner
working is realized due to several
hygienic design innovations. Eventu-
ally, the dough sheet is reduced to
the required dough thickness in the
most dough friendly manner.

Flexible cutting in make-up &
decorating

The final processing steps take place
in the Bread line’s make-up & deco-
rating section. The design upgrade
has resulted in a length reduction
and an increased hygiene level. The
weighing conveyor provides produc-
tion stability and high product accu-
racy. Rademaker offers several cut-
ting solutions. Thanks to ergonomic
machine design, tools can easily be
changed from the side, making it
easy for the operator.

Unparalleled dough recycling
Traditionally with sheeting technol-
ogy, a part of the dough ends up
as rework, especially when working
with non-rectangular shapes like
omega baguettes.

With Rademaker’s new in-line dough
recycling system, rework dough can
be efficiently re-entered in the pro-
duction process. Thanks to the con-
trolled distribution of rework dough,
the recycling process is highly stable
and reliable.

Flexibility and line length

The Rademaker Industrial Bread
Line is characterized by its flexibil-
ity. There are multiple configuration
options and modules which can be
exchanged fast and easily. Rade-
maker’s unique module design of-
fers optimal access from both sides,
allowing for fast product changeo-
vers, cleaning and maintenance.
The Rademaker philosophy calls for
building functional production lines,

as short as possible that result in a
high output per square meter.

Work in progress

Rademaker is continuously working
on further improving the line, meet-
ing and anticipating new customer
demands, market developments and
legal requirements. Rademaker thus
offers a solution for every industrial
bakery, large or small.

With the flexible, reliable and robust
Rademaker Industrial Bread Line,
you are assured of the highest up-
time, a long lifetime, and minimal
spare parts consumption.

Fast maintenance, cleaning and
changeovers ensure efficient pro-
duction. This, together with the ex-
cellent dough handling characteris-
tics, results in a proven decreased
cost of ownership.

www.rademaker.com
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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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ONE HUNDRED YEARS
OF EXPERIENCE LEAD TO
INNOVATION: SGUDO IS BORN

igma and Spiromatic an-

nounce SCUDQO, a joint ven-

ture with over one hundred
years of expertise, created to offer
innovative dough-mixing solutions
for the bakery and industrial pastry
markets.

The Italian company Sigma, a lead-
ing manufacturer of kneading ma-
chines and planetary mixers, and the
Belgian Spiromatic, an international
reference in pre food processing, an-
nounce the birth of SCUDO, a joint
venture created to become a world-
wide reference in automated and
customized dough mixing solutions
for industrial production.

The name SCUDO stands for Special-
ized and CUstomized DOugh Mixing
Solutions. SCUDO supports its cus-
tomers facing the challenges of the
market by taking care of the produc-
tion peculiarities of each context.

The implementation of new tech-
nologies, the reduction of costs and
waste of the production process
and the control and management
of increasingly complex production
systems are just some of these chal-
lenges.

SCUDO faces them with automated
flexible solutions for full integration
of ingredients handling and dough-
mixing process. Hygienic design and
the monitoring of unique predictive
parameters are defining features of
SCUDO.

“The industrial bakery and pastry
market is made up of very different
realities. - says Stefano Salvadori

President of SCUDO - This is the rea-
son why we want to offer customized
solutions starting from the specific
needs of our customers.

This approach allows us to design
unique dough-mixing solutions, by
making use of the best innovative
and cutting-edge technologies. We
manage the whole project: from
manufacturing and assembling, to
the integration of automated solu-
tions and installation, and up to af-
ter-sales services”.

SCUDO puts together the 100 years
of experience of the founding compa-
nies with a strong focus on the au-
tomation of the production process
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and a decisive orientation towards
innovation. SCUDO is committed to
becoming a point of reference in the
international market of industrial
solutions for the mixing of products
such as bread, pizza, tortilla, pastry,
biscuits, waffles and cakes.

“Automation is essential in our mix-
ing solutions - says Dirk Dhont Direc-
tor of SCUDO - Global competition
has led many companies to diversify
their offer, therefore increasing the
complexity of the production systems
both in terms of number of ingredi-
ents to handle and products to make.

SCUDO solutions aim to manage the
complexity of the production pro-
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cess, improving customers’ flexibility
and making them more reactive to
market stress”.

SCUDO entrusts the continuous re-
search of the most forward solutions
to its R&D department. A qualified
team of technicians and specialized
engineers designs smart solutions
capable of reducing production pro-
cess management costs.

“SCUDO mixing solutions integrate
and automate all dough production
process phases. This allows con-
stant monitoring of performance
parameters to optimize production
flow in real time. - comments Andrea
Gnocchi, R&D Manager of SCUDO -
Through the planning of the predic-
tive maintenance activity we reduce
machine downtime, increase produc-
tion efficiency, and achieve better
safety standards”.

Designing

SCUDO offers 24h/7d active sup-
port during the entire life cycle of
the installed solution. The customer
can count on SCUDO for any kind of
support: mechanics, electronics and
automation.

SCUDO counts on the competence
and experience of the Sigma and
Spiromatic staff and has started hir-
ing new staff. The new company has
its legal and manufacturing head-
quarters in Italy and R&D center in
Belgium.

Years of tested collaboration be-
tween Sigma and Spiromatic are the
basis of SCUDO. Nevertheless, both
companies will be carrying on their
own traditional activity.

www.scudosolutions.com
www.sigmasrl.com
www.spiromatic.com

SCUDO

Dough-Mixing Solutions
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TECNOPOOL TREATMENT AND
PROCESSING OF FOOD PRODUCTS

he story of Tecnopool is one

born out from a big idea: de-

sign, manufacture and instal-
lation 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.

Now company has a worldwide
growth with the T-Worth conveyor,
suitable for food transport and pro-
cessing at any temperature:

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 solu-
tions.

The conveyor belt features uniform
sliding, transport speed, easy and
low maintenance.

The spiral is one of the distinctive
features of the company, which is,
however, always open to new and
different solutions to offer the best

response to customers’ food produc-
tion needs.

At the top of the company there is
Michela Lago, CEO, who strategy
growth bigger and founded last year
a new group with other 6 companies
where TECNOPOOL is the leader.

TECNOPOOL TP FOOD GROUP offer
a total processing for the food in-
dustry: TECNOFRYER (Spain), GOS-
TOL GROUP D.0.0. (Slovenia), LO-
GIUDICE FORNI, MIMAC ITALIA SRL,
MECATECK (ltaly).
www.tpfoodgroup.com
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The spiral system is the cornerstone
of our integration: flexible and modu-
lar, it is suitable for transport, cook-
ing and cooling, up to the freezing
phase of food products.

It adapts to all the processing stages,
thus allowing the Group to offer total
support to its customers.

Freezing

The know-how Tecnopool has ac-
quired allows it to guarantee a meth-
od that is absolutely avantgarde 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 re-
spect both the end product and the
consumer.

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,
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 possi-
ble to save space, simplify the flow of
the production line and save energy.

Thermal Oil Fryer

Tecnopool increases its product
range with another processing ma-
chine that allows it to complete new
production lines that meet customer
requirements in the areas of meat,
fish, bread and sweets, snacks, pea-
nuts and even pet food: Tecnopool
fryer.

We resume that the strengths of TEC-
NOPOOL are: Custom designed and
built systems; Test room available
to our customers; Energy efficiency
with savings up to 20%; 24/7 post-
sales assistance; Fast and worldwide
maintenance operations; Internal
planning, design and production;
Punctuality with delivery time re-
duced up to -50% compared to the
average.

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

IMA Active knows all there is to know about mixing, granulation,
tableting, filling and coating. Today, we make that knowledge
available to the food and dairy industry with a world of tailored

solutions.

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 extrac-
tion. Prexima is fitted with MAX, the new
corporate HMI. The synoptic plays a stra-
tegic role in improving operator efficiency,
while ensuring prompt responsiveness,
enhanced predictability and easy learning.

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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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-

deliall e J5lasd) PRESERVING INDUSTRIES

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

141

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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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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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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FRUIT PROGESSING MACHINERY
FOR 20 YEARS, PND HAS BEEN
TAKING ITALIAN INNOVATION
TO THE WORLD

ow in the year of its twenti-
eth anniversary, PND, Italian
leader company in manufac-

turing of fruit processing machinery in
the world, continues to invest in qual-
ity and innovation and to present its
tailor-made solutions for food compa-
nies at the main trade fairs worldwide.

After formally kicking off its 20th an-
niversary year at Fruit Logistica in
Berlin, where it gathered together its
dedicated sales agents from all over
the world, the PND will continue to
exhibit at other trade fairs throughout
2020 on all 5 continents.

These events will provide an oppor-
tunity to personally evaluate the ad-
vanced solutions for Fresh-Cut (fruit
ready-to-eat) companies, as well as
for the canned, frozen and dehydrat-
ed food industries, but also to present
its new machinery. The latest addi-
tion to the PND family is the pineap-
ple cylinder machine mod. PINCYLS.

)

~
= NJ
L FRUIT PROCESSING MACHINERY

It is a highly versatile machine able to
perform different cuts for pineapple
processing: cylinders, fingers, chunks
and rings. With its innovative design
and compact shape, it is an ideal part-
ner for this processing. Born 6 months
ago, 3 units have been already sold in
Europe.

Alongside it we find the other 18 ma-
chines in our catalogue which can
process a large range of fruit, such
as: apples, pears, pineapples, kiwis,
peaches, oranges, lemons, followed
by melons, pineapples, mangoes and
strawberries.

Some updates are on the machine
mod. PL6M, a semi-automatic peeler
with six processing heads, initially
dedicated to peeling mango: nowa-
days it is also able to peel kiwi.

The advantages of the machine PL6M
are enormous: adjusting of peel thick-
ness, managing of production speed
and fruit rotation through an inverter,
adding to the possibility of different
sizes fruits processing without any ad-
justment and with fast maintenance.
Now they are available for mango and
Kiwi.

When choosing one of the 18 semi-
automatic machines, manual or auto-
matic ones in the PND catalogue, you
are choosing a standard machine that
can be tailored to your needs.

Three years ago market asked for a
machine able to process strawberries.
PND replied to this request introduc-
ing in the market the strawberry de-
calyx machine mod. DF12. This ma-
chine, only 36 months after its launch,
is already present with 66 units on five
continents.

Companies based in the United States,
Mexico, Spain, South Korea and Egypt
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have chosen the features of the PND
strawberry destalking machine.
Indeed, this machine makes it pos-
sible to work with considerable fruit
volumes with great quality, reducing
waste to a minimum: other de-calyx
machines usually create product
waste of about 30%. With the PND de-
calyx machine, however, this waste is
reduced to only 10-12%. This means a
large amount of product is recovered.
Another feature that makes the PND
strawberry de-calyx machine a winner
is its ability to work with all the various
sizes of strawberry without needing to
be pre-calibrated. This feature makes
it particularly popular in Mexico or
wherever it is necessary to switch
quickly from the field to processing.
Avoiding any settings, the PND straw-
berry de-calyx machine is able to pro-
cess a wide range of product with a
diameter ranging between 18 and 55
millimetres, a range that, in practice,
includes all types of strawberries.

It is a truly global machine, as PND
srl is also truly global, being based in
ltaly, but with representative offices
located in several different countries.
Despite the widespread presence of
PND representatives on the various
continents, when it comes to install-
ing a new machine, there is always an
expert who travels from the main of-
fice based in South Italy and follows
the process through to completion.
This assumption of responsibility is

a guarantee for the customer, which
knows from the very first moment that
it is going to be accompanied con-
stantly from the design phase to the
commissioning of the system.

This constant attention to the needs
of its customers is a winning strategy

that allows continuous updating in the
field and a swift response to customer
needs means that customised pro-
duction lines can be offered to them.
Visit our website to be always updated
on latest news or write to us at. fii

www.pndsrlLit
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NAVATTA GROUP, FRUIT AND
VEGETABLE PROCESSING LINES

he company Navatta, found-
Ted by Mr. Giuseppe Navatta
in 1983, produces and in-

stalls fruit and vegetable processing

lines and boasts references across
the globe.

Navatta Group is center of excel-
lence for the production and instal-
lation of processing machines and
turn keys with capacity ranging from
3 to0 120 t/h of incoming fresh prod-
uct.

MANUFACTURING RANGE

NAVATTA GROUP manufactures and

commissions Processing Lines, Sys-

tems, Equipment for Fruit, Tomato,

Vegetables for:

e peeled / diced / crushed toma-
toes, tomato sauces and purees,
tomato 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, fro-
zen blocks and frozen drums

¢ high yield PATENTED fruit puree
cold extraction, fruit purees / juic-
es equalized in aseptic.

* wide range of evaporators to pro-
duce tomato paste, Mediterrane-
an and tropical fruit concentrates,
multi-function evaporator, falling
film and forced circulation

e evaporators for coffee and milk:
evaporation before spray driers,
freeze dryers or other dryers

* evaporators for cogeneration in-
dustry (waste treatment)

¢ aseptic sterilizers

e aseptic fillers for spout bags/
spout-less bags from 3 to 20 liters,

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

Bag-in-Drum 220 liters, Bin-in-Box
/ IBCs 1.000 - 1.500 liters;

* gpiral pasteurizer and cooler

e 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. fii

www.navattagroup.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, Kketchup,
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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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

150

e lsztad) dextlszn

Foooprocessing |



IN SHORT

opad L] NEWS

STAINLESS STEEL TANK
MANUFACTURER SINCE 1958

Cisterne is an
[talian  com-
[ M pany based in

Noceto, in the province of Parma -
Emilia Romagna, in the heart of the
Food Valley of Northern ltaly. Since
1958 the company has been pro-
ducing stainless steel tanks, gaining
through the years more and more ex-
perience, giving a special attention to
the customers’ requests.

We create customised solutions work-
ing closely with our clients during both
the designing and the manufacturing
process. All our tanks are the result
of a synergistic creation between our
experience and our customers’ re-
quests. Our certificates clearly show
the high quality of our products.

From 2001, B.G. Cisterne design and
produce stainless steel tanks, includ-
ing power supply and feeding sys-
tems, for processing and storing food
liquids. Our most successful products
are the horizontal tanks (standard
or light - isolated or simple walled)
and the vertical tanks (with hatch or
bolt-on lid). Their capacity goes from
1,000 It up to 35,000 It.

We use high-quality materials, with
their own certificates of origin,
chemical analysis and certificated
mechanical characteristics. B.G.

utilizes cutting-edge machinery for
the processing of stainless steel and
the following welding: TIG-MIG-SAW-
LASER-CONTINUOUS SEAM. A digital
rendering is provided for each prod-
uct in order to better verify the prod-
uct compliance with the customer’s
requests and criteria.
BG SRL offers services too, not only
products. Our philosophy has always
been oriented to the customer’s scru-
pulous satisfaction, which lead us to
develop the manufacturing of water

tanks, in addition to our

original milk tanks

* Water emergency

¢ Refrigerated tanks

» Storage tanks

Focus on the water
product

Possible practical uses:

¢ BOWSERS FOR DRINK-
ING WATER STORAGE AND
DISTRIBUTION

¢ BOWSERS PROVISION

e EQUIPMENT AND CUS-
TOM TECHNICAL FEATURES

* TANKER ARRANGEMENT CONSID-
ERING THE MAXIMUM CAPACITY OF
THE TRACTOR

e SELECTION AND GUARANTEED
ALIGNEMENT FOR A BETTER BAL
ANCE OF THE VEHICLE

Designing and manufacturing of
stainless steel tanks for the transport,
the storage and the supply of water
resources.

Fields of application:

- CIVIL SECTOR

- AGRICULTURAL SECTOR
- INDUSTRIAL SECTOR it

www.bosellicisterne.com

DISTRIBUTOR IN EGYPT:
info@reftruckegypt.com

DISTRIBUTOR IN LEBANON:
info@libansol-lb.com
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THE STRENGTH OF IGI GALDAIE

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.
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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
increasingly stringent

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

The international success is the re-
sult of high quality standards. ICI
Caldaie has obtained international
product quality certifications that al-
low it to produce and distribute 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 headquar-
ters and representative offices in
Russia, Belarus, Kazakhstan, Roma-
nia, Great Britain, USA, China with
products certified according to the
specific local trade & technical regu-
lations.

In the far east region we have offi-
cial distributors in Singapore, Hong

Kong, Australia, New Zealand. fiii

www.icicaldaie.com

Our product certifications

q

EUROPA

USA.

EAL

RUSSIA
BIELORUSSIA
KAZAKISTAN
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ORION ENGINEERING SRL.
AGRI-FOOD PROCESSING SYSTEMS

rion Engineering S.r.l. re-

alizes “tailor-made” so-

lutions for the agri-food
industry, supplying sustainable pro-
cessing systems in compliance with
EHEDG standards.
Thanks to the synergy between
its partners and their experience
gained in over 25 years in the Food
Processing & Beverage sector, it has
been possible to create this entre-
preneurial business: Orion Engineer-
ing S.r.l.

The company’s core business fo-
cuses on developing innovative solu-
tions to meet the real needs of each
customer. Orion Engineering S.r.l.
offers solutions designed to reduce
energy consumption and environ-
mental impact caused by agri-food
production waste, according to the
principles of the circular economy.
Our multidisciplinary team of experts
is always ready to support our cus-
tomers, offering specific products
and services through all the stages
of the concept development: from its
designing to production.

Choosing Orion Engineering S.r.l.
means having a tailor-made solu-
tion: “One-Plus”, “All-in-One” and
“Easy-go” are three concepts at the
basis of our offer.

Our systems are developed with
modular, scalable and compact fea-
tures, allowing you to grow your busi-
ness by optimising investments and
reducing the carbon footprint of the
plant. The ongoing process of inno-
vation makes our systems the key
to success for small- and medium-
sized companies.

The essential aspect of these sys-
tems is their “All-in-One” configu-
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ration, which means ease of use and high
hygiene. Our systems are designed to be
compact, ergonomic and user-friendly.

The installation is “Easy-go”, which means
that the system is developed to be integrated
into your line and become operational in just
a few hours. We pay particular attention to
hygienic design and construction to increase
the quality of your finished and semi-finished
products as well as that of the entire produc-
tion chain.

Not only primary processing: “Hub -
from the Earth to packaging”

From harvesting to packaging, the agri-food
sector follows specific rules and dynam-
ics, all very different at each stage of the
chain. This is where sensitive factors come
into play, such as tradition and excellence,
values that need special attention and that
have to interact with each other in the right
way to make the final product a successful
product.

For some time we have been developing a
new concept in the agro-business sector
called “Hub - from the Earth to packaging”
where we try to combine environment, pro-
duction and social aspects. We firmly believe
that man and the environment must remain
at the heart of an ethical business.

Technical Assistance & Services

Orion Engineering S.r.l. can provide mainte-

nance activities for industrial machines both

at the customer’s premises and in our work-

shop depending on the nature of the mainte-

nance. The maintenance can be performed

on machines belonging to the customer or

third parties with the supply of original spare

parts or spare parts adapted, depending on

the conditions of the machine.

* Pre-sales Technical support

* Technical assistance during production

e Supply of original spare parts and spare
parts adapted.

H {:l,.*zh.l derdlszn

Foooprocessing



IN SHORT

opad yl NEWS

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
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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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AUTOMATIC STRING CHEESE
PRODUCTION LINE

tring cheese, one of the

new fashion snack around

the world, has been
choosen as 10 Healthy Snacks To
Eat At Your Desk by Forbes Magazine
because it is high in protein and it
offers a bit of fat and has only 80
calories.

String cheese is also a very popular
daily snack for children, therefore a
perfect peelability is highly requested
since kids see it not only as food but
also as an object to play with during
eating.

According to the increase request
of the string cheese production in
the dairy market, MilkyLAB offers
different solutions in orderto respond
to all demands. With MilkyLAB lines
you can produce not only “traditional
string cheese” from milk and curd,

but also “analogue string cheese” by
using powder ingredients like rennet
casein or modified starch.

MilkyLAB automatic line for the

production of string cheese consists

of:

e Steam cooker-stretcher

e Automatic moulding machine with
special extruding system

¢ Cooling system

* Automatic cutting system

e Drying tunnel

With such a line our clients
can produce string cheese with
fixed diameter and adjustable
length. Thanks to its innovative
characteristics, the automatic
string cheese line reduces manual
working by achieving energy and
costs savings as well as high yields
of production in less time.

MilkyLAB manufactures its cooker-
stretcher with an exclusive steam
technology characterised by direct
steam injection or by steam injection
in the double jacket at 4 bars, thanks
to the double walls made in stainless
steel AISI 316. Respect to the classic
mixing systems, our cooker-stretcher
has N. 2 bi-directional augers
activated by N. 2 independent motor
reducers. These augers guarantee
the perfect structure for the product.

The special extruding system
allows to obtain separated parallel
cords of cheese.

Thanks to this special extruding
system the structure of the product
will have a perfect shape and
predetermined weight, meanwhile
the peelability and consistent texture
will be guaranteed.
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The cooling system is composed
by independent transportation
channels for each string cheese.
While the string cheese goes
forward, the nozzles will spray cold/
brine water on it.

The water temperature will be
controlled by plate heat exchanger.

The pneumatic cutting system
has independent blades, one
blade for each cord of cheese.

In the final phase the cut string
cheese sticks pass through the
drying tunnel. In the end of the
tunnel the product is ready for the
packaging.

The whole production line completely
arranged with cover and spraying
balls for automatic CIP cleaning
in order to guarantee the perfect
sanitation.

MilkyLAB offers you its Trial &
Training Center®, a center of trials,
tests and training, where you can
experience and learn to produce
string cheese as well as other dairy
products, such us:

* Fresh mozzarella and pizza cheese

* Analogue mozzarella for
topping

* Processed cheese and cream
spreads

pizza

This Trial & Training Center®
is created and managed by our

technicians with proven experience,
who can help to our clients to develop
their new recipes by using different
machines from the vast MilkyLAB
range.

MilkyLAB has been a leader in
designing and producing machines
and automatic systems since 1980.
The company offers equipment
with high Italian technology for the
production of mozzarella, pizza
cheese, analogue and processed
cheese.

Thanks to the experience and know-
how acquired over the years in
the Iltalian and international dairy
industry, MilkyLAB guarantees clients
the best assistance and maximum
professionalism in the choice of the
right technologies.

Contact MilkyLAB straight away and
choose the best machine for your

needs. fii

www.milkylab.it
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CUOMO: INNOVATION
AND RELIABILITY FOR THE
FOOD PROCESSING INDUSTRY

For primary and secondary packaging in the food industry,
Cuomo offers the latest generation of industrial machinery

uomo is a family-run
c company specialising in

the design and production
of machinery for the food processing
and metal packaging industry.
Founded in 1964 by three brothers,
today the company is based in
Nocera Inferiore, in the province
of Salerno, and is managed by the
founders’ sons.

Thanks to the design and
production features of Cuomo’s
machinery, the company fully
meets the requirements of the
small, medium and large canning
industry. The company is renown at

an international level for its offer of
technologically innovative solutions
with  machinery and complete
lines for the packaging of different
types of food, including meat, fish,
vegetables, dairy products and oil.
Cuomo operates worldwide through
direct sales or local agents.

In addition to machinery for the
canning industry, Cuomo also has
two other divisions focusing on
the production of metal packaging
machines and twist cap machines.

Machinery and complete lines
for the canning industry carry out
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the entire packaging process of
food products, including thermal
treatment of the filled packaging and
secondary packaging. At the heart
of these production lines, there are
the filling-closing automatic groups,
where containers are automatically
filled - by gravity either vacuum or
volumetrically - by double seamers.
The food processing machinery
range allows covering production
speeds from 60 up to 1.000 CPM, for
can sizes ranging between 70 gr and
5 Kg (from @ 52 to @ 155).

For glass packaging, Cuomo offers
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machines and complete lines for the
production of twist-off metal caps for
glass jars. These solutions are ideal
for products such as jams, legumes,
tuna fish, ketchup, sauces, etc.

As for the production of metal
packaging, Cuomo offers a wide
range of machines for complete lines
for the production of tinplate cans.
All. Cuomo machines and lines
are individually designed and are
available in independent operating
version or multi-machine groups,
both fully automatic. Parts in contact
with the product are in stainless
steel.

Cuomo stands out for its efficient
pre and after-sales service, technical

assistance and maintenance, both in
Italy and abroad.

This valuable consulting service
helps the customer choosing the
equipment according to his specific
needs, accompanies him during
installation and commissioning, and
assists him in the after-sales phase
forthe entire life cycle of the machine.
Cuomo is also a manufacturer of
a wide range of spare parts that it
distributes internationally in quick
time.

The company has recently developed
a department focusing on the design
of renewable energy technologies,
which shows its ongoing commitment
to research. For over 50 years,

Cuomo has boasted high ISO 9001
certified quality standards that place
the brand’s machinery among the
most advanced equipment in terms
of technological innovation and
performance reliability. i

www.cuomoind.it
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SAFE RESTART: DEEP HYGIENE
AND HOMOGENOUS SANITATION

illy sanitation system
provides a  two-phase
mixture (steam+liquid

sanitizer) that, combined with the
application temperature, penetrates
deeply into all kind of surface,
furnishing, equipment and tools of
whatever shape and material.

* The commonly used spray system
to apply a disinfectant leaves
untreated gaps which are easily
contaminated.

¢ Instead, the steam output, full of
disinfecting particles, permeates
and sticks evenly to the treated
surface, whether a wall, a piece
of furniture, a floor, an object of
any shape, thus leaving no micro-
spaces where bacteria, molds and
pathogens would keep spreading.

¢ Disinfection takes place quickly
and allows the immediate use of
rooms and equipment.

e Further, the two-phase mixture

(steam+liquid  sanitizer), when
in contact with the surface,
condensates, dries quickly and

leaves a thin and consistent film that
lasts about 24 hrs.

e The result is a long lasting
bacteriostatic effect. Plus, the
treated area does not require
rinsing since the mixture becomes
automatically inactive.

* Billy hygiene and cleaning system

grants a sure sanitation, tested

by independent labs that have

certified its efficiency and

the actual reduction of over
99.99% of bacteria.

Billy: the sanitation
system

Technical features

| features

¢ Rating 3400 W

* Voltage 230V -50 Hz

¢ Max. pressure 6.5 bar

* Water tank capacity 5 It

e Sanitizer tank capacity 2 It

* Boiler in stainless steel

* Heating Elements in Incoloy

* Voltage on handgrip 12 V

e Steam hose length 4-5 mt

* Teflon tapes to seal fittings the
sanitizer and how to use it

The recommended

active ingredients

e Sodium Hypochlorite (0.1-0.5%)
e Ethanol (62 - 71%)

¢ Hydrogen Peroxide (0.5%)

* Peracetic Acid

Mandatory PPE to wear during
sanitation process (*)

* FFP2 or FFP3 filtering masks

* face protection shield

e disposable gloves

¢ single use, long sleeve, waterproof
lab coat

(*) Pursuant to Circular No. 5443 of
22 Feb. 2020 of the Italian Ministry
of Health fii

www.cctechnology.it
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INNOVATIVE FOOD INGREDIENTS
AND PROCESSES

as a foundation for the reformulation

and development of new product concepts

NUGA FOOD TEC
23.03. - 26.03.2021
www.anugafoodtec.com

What do the products of the future
look like? Discussions about ingredi-
ents, sustainability, traceability in the
supply chain, health and saving re-
sources are driving the development
of new, needs-based food and bever-
ages. But also price increases or the
shortage of individual raw materials
as well as changed consumer prefer-
ences can also lead to manufactur-
ers revising or redeveloping their reci-
pes. Innovative food ingredients and
technological methods play a major
role in this process. Anuga FoodTec,
the world’s leading trade fair for the
food and beverage industry offers a
comprehensive overview of the latest
technologies and ingredients. Nu-
merous suppliers occupy themselves
with this theme at different process
levels and they will present their solu-
tions at the trade fair in Cologne from
23 to 26 March 2021.

Product recipes on the test bench
The challenges and solutions re-
lated to the reduction of sodium,
sugar and fat or also meat, milk and
gluten - ranging from the technical
obstacles, to the selection of suit-
able ingredients, through to the ef-
fect on the costs - occupy many food
and beverage manufacturers. The
particular problems this faces the
product developers with: Omitting or
adding ingredients has an effect on
the sell-by date, the texture and on
the all-decisive perception criteria of
a product - the taste. For example,
salt in cheese inhibits the growth of

dangerous microorganisms, sugar in-
fluences the fermentation of yoghurt
and fat is an important component
for the texture of bakery products. If
only one ingredient in the recipe is
changed, the entire product changes.

Fat reduction without compro-
mising the taste

Hunting for solutions the scientists
and product developers combine
traditional manufacturing processes
with innovative technologies and
tailor-made, functional food ingredi-
ents. At Anuga FoodTec, the suppliers
will demonstrate which solutions suit
which challenge. Plant-based pro-
teins play an important role here as
structure- forming elements, emulsifi-
ers and stabilisers. Against this back-
drop, the aim of a research project at
the Fraunhofer Institute in Munich is
to reduce the fat content in sauces
and cream fillings for bakery prod-
ucts by 30 percent. As a substitute,
ball- like, micelle proteins obtained
from lupins or other pulses are imple-
mented.

They have fat-like structural char-
acteristics and make it possible to
increase the protein content - while
at the same time reducing the over-
all energy density. The scientists aim
to reach this goal using among oth-
er things a new ultra-high pressure
technology. The also enables the re-
duction or the complete omission of
preservatives. Furthermore, the im-
plementation of plant-based proteins
as a substitute for gelatine, caseins,
whey proteins or yolk proteins in their
function as emulsifiers, foam or gel
formers in bakery products, soups,

sauces and spreads is also very
promising.

Plant-based proteins for meat-
like textures

Depending on how plant-based pro-
teins are treated, their sensory and
techno- functional characterstics
change. In order to manufacture con-
vincing plant-based products compre-
hensive technological know-how is
necessary. In the case of demanding
extrusion processes for example this
lies in the choice of the appropriate
temperature and the speed at which
the raw material is pressed through
a nozzle. The process has been used
for some time to produce peanut
flips, breakfast cereals or pet food
products. Modern complete produc-
tion lines for such applications en-
compass weighing, mixing, extruding,
drying and roasting, grounding, siev-
ing, storing and packing. The method
is also suitable for lending food that
is rich in protein due to its plant-
based raw materials a texture that re-
sembles meat as much as possible.
Whilst soya or wheat protein domi-
nated the texture formation scene for
a long time, now allergy-free proteins
obtained from legumes, potatoes,
sunflowers or algae are increasingly
taking over this role now. Thanks to
hybride executions of twin-screw ex-
truders, both textured plant-based
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protein as well as meat analogues
with a high water content can be pro-
duced with minimum change-over ef-
forts. The extrudates form the basis
for a multitude of refomulated burger
patties, nuggets or sausages with
significantly less fat and a favourable
fatty acid profile, which are free from
cholesterol, nitrites and phosphates.

Inspiration for the product devel-
opment

Regardless of whether it is about re-
ducing the salt content in fish prod-
ucts and vegetable juices, reducing
the amount of sugar in breakfast ce-
reals and milk products or the fats in
meat products and bakery products:
Food producers will find a wide variety
of food ingredients and technologies
at Anuga FoodTec 2021 that will pave
the way to reformulated foodstuffs for
them while at the same time retain-
ing the sensory quality thereof. Par-
allel to this leading experts from the
fields of industry and science will dis-

cuss the current challenges and legal
issues of product development in the
accompanying specialised forums.

Koelnmesse - Global Competence
in Food and FoodTec:

Koelnmesse is an international
leader in organising food fairs and
events regarding food and bever-
age processing. Trade fairs such as
the Anuga, ISM and Anuga Food-
Tec are established world leaders.
Koelnmesse not only organises food
and food technology trade fairs in Co-
logne, Germany, but also in further
growth markets around the globe, for
example, in Brazil, China, Colombia,
India, Italy, Japan, Thailand and the
United Arab Emirates, which have dif-
ferent focuses and contents. These
global activities enable us to offer
our customers a network of events,
which in turn grant access to differ-
ent markets and thus create a basis
for sustainable and stable interna-
tional business. fii

163

H<

slsbat] dextlszn

Foooprocessing



BBM

PACKAGING SRL

72/74 - 117119

Via Pregalleno, 24

24016 San Pellegrino Terme
BG - ltaly

BERTUZZI FOOD
PROCESSING SRL
28-29/150

Corso Sempione, 212bis
21052 Busto Arsizio - VA
[taly

BG SRL BOSELLI
CISTERNE

12 - 151

Via E.fermi, 12
43015 Noceto - PR
[taly

BONDANI SRL

78 /81 -113 /115

Via Romanina, 3

43015 Noceto - PR - ltaly

CAMA GROUP
1-86/88 - 108/110
Via Como, 9
23846 Garbagnate
Monastero - LC
[taly

CC TECHNOLOGY SRL
14/15 - 162

Via A. Costa, 4

21012 Cassano Magnago
VA - ltaly

CMB ITALY
TECHNOILOGY

95

Via Federici, 12

04012 Cisterna Di Latina
LT - ltaly

ERREPAN SRL
48/50 - 130/131

Via Terracini, 4
24047 Treviglio - BG
[taly

ESCHER MIXERS SRL
6-56-129

Via Copernico, 62
36034 Malo - VI

[taly

F.LLI CUOMO SNC
3-16/17 - 160/161

Via F.Ili Buscetto, 76 -
Industrial Area

84014 Nocera Inferiore - SA
ltaly

FBL FOOD

MACHINERY SRL

26 /27 - 149

Via Rosa Augusto, 4
43038 Sala Baganza - PR
ltaly

GEA MECHANICAL
EQUIPMENT ITALIA SPA
30/33 - 141/143

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

GENERAL SYSTEM PACK
SRL - GSP

82/83 - 116

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

ICI CALDAIE SPA

23/24 - 152/153

Via G. Pascoli, 38

37059 Frazione Campagnola
Di Zevio - VR - ltaly

IFP PACKAGING SRL
92/93 - 112

Via Lago Di Albano, 70
36015 Schio - VI

ltaly

ILAPAK ITALIA SPA -
SYSTEM DIVISION

89/91 - 106/107

P.o. Box 756

20054 Gracia- Lugano - Ml
Switzerland

IMA SPA - IMA ACTIVE
DIVISION

34/35 - 140

Via 1 Maggio, 14

40064 Ozzano Dell’emilia
BO - Italy

KOELNMESSE GMBH
94 - 163 /164
Messeplatz, 1

50679 Koeln

Germany

MAKRO LABELLING SRL
5-156/157

Via S. Giovanna D’arco, 9
46044 Goito - MN - Italy

MILKY LAB ITALY SRL
10/11 - 158/159

Via Raimondo Della Costa,
670/A

41122 Modena - ltaly

MINI MOTOR SPA
4-18-98

Via E. Fermi, 5

42011 Bagnolo In Piano
RE - Italy

NAVATTA GROUP FOOD
PROCESSING SRL
2-25-148

Via Sandro Pertini, 7

43013 Pilastro di Langhirano
PR - ltaly

ORION ENGINEERING SRL
19/21 - 154/155

Via Pietro Gobetti, 6

43036 Fidenza - Italy

PE LABELLERS SPA
77 - 84/85 - 104/105
Via Europa, 25

46047 Porto Mantovano
MN - Italy

PETRONCINI IMPIANTI SPA
36/38 - 144/145

Via Del Fantino 2/A

44047 Sant'agostino - FE- Italy

PND SRL

40/41 - 146/147

Via Brancaccio, 11
84018 Scafati - SA - Italy

RADEMAKER BV
51/54 - 132/133
Plantijnweg 23

P.o. Box 416

4100 Ak Culemborg
The Netherlands

REAL FORNI SRL

45/47 - 134/135

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

SAP ITALIA SRL
59/61 - 128

Via S. Allende, 1
20077 Melegnano - Ml
[taly

SIGMA SRL

42/44 - 136/137

Via Artigianato, 85

25030 Torbole Casaglia - BS
[taly

SMI SPA - SMI GROUP
62/64 - 123/125

Via Carlo Ceresa, 10

24015 San Giovanni Bianco
BG - Italy

TECNO PACK SPA
76 - 99/103

Via Lago Di Albano, 76
36015 Schio - VI

[taly

TECNOPOOL SPA

52/53 - 138/139

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

TROPICAL FOOD
MACHINERY SRL
66/67 - 122

Via Stradivari, 17
43011 Busseto - PR
[taly

VELO ACCIAI SRL
VLS

70/71 - 120/121

Via S. Lorenzo, 42

Ca Rainati

31020 S. Zenone Degli
Ezzelini- TV

[taly

WATER SYSTEMS SRL
57 /58 - 127

C.so Piave, 4

12051 Alba - CN

[taly

ZILLI & BELLINI SRL
68/69 - 126

Via Benedetta 85/A
43122 Parma - PR
[taly

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




alimentec

e 2021

The international food, beverage
and hospitality trade fair

Contact for more information:
— Daniel Leal Caicedo

d.leal@koelnmesse.co

Come, visit us!

Bogot4a, Colombia

International Business
& Exhibition Center

www.feriaalimentec.com

PROFIT FROM
THE NO. 1!

The leading trade fair for the food,
beverage and hospitality industry in
Latin America and the Caribbean

Powered by Organisers

’, %corferias@
Bogotd

L J
[ ] . .
** koelnmesse iterationsl Bsiness




"\

' NuJ

FRUIT PROCESSING MACHINERY

TAILORED TECHNOLOGIES

PINEAPPLE CYLINDER MACHINE ™MoD. PINCYLS
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APPLE AUTOMATIC WEDGING MACHINE ™obD. CB8
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COLLECTING PERFECT ORIENTATION WEDGES

www.pndsrl.it

Via Brancaccio, 11 | 84018 Scafati (SA) Italy | T.+39081.850.93.68 | info@pndsrL.it



PACKAGING MACHINES FOR MASKS

Tecno Pack SpA immediately accepted the
worldwide need to pack P.P.E. - masks -

creating two models of electronic
FPO1S5S horizontal flow pack machines,
HORIZONTAL WRAPPER suitable for packaging these items.

These packaging machines guarantee not only efficiency and
speed in packaging, but also very high levels of hygiene, safety
and perfection of the packaging.

Versatility of use and format change allows the packaging of
masks and other personal protective equipment in single or

multi-pack packages. E!'%EI
EI

FPO16S
HORIZONTAL WRAPPER

? L)
FAST DELIVERY

o sesnenoos  TAEN0 Pack

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