BeverageaPackaging - szl g dsedlg Oilig ik

2021

3zl )|

N"'Z.«b

L FRUIT PROCESSING MACHINERY

TAILORED TECHNOLOGIES

PINEAPPLE CYLINDER MACHINE MoD. PINCYLS8

APPLE AUTOMATIC WEDGING MACHINE
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tpfoodgroup.com tecnopool.it

X TECNOPOOL X GosToL
\\% TP FOOD GROUP \\% PART OF TP FOOD GROUP

The only limit is our customer’s

IMAGINATION

Our Customers have unique needs and our drive is providing them Tailor Made Solutions.

That’s why, for every Customer we develop a Customized System
Designed, Engineered, Produced and Installed around their needs.
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of NEAGY AMONG
JUR MAGHINES.
AG BETWEEN YOU AN
YOUR FAVORITE
COOKIES.

canna Bakery

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

%

smartpackaginghub.com GROUP



PRODUCT CARBONATING
ATER MINERALISING
RAL WATER OZONISING
PROCESSING AND RINSING

DRINKS & WATER




DRINKS & WATER
PROCESSING

Refreshing taste of technology

As a skilled specialist in process equipment for beverages
production, WS can provide a wide and complete range of
advanced processing technologies which can be readily
combined for a complete turnkey solution: from the
water spring to the product ready for bottling.

MINERAL AND FLAVOURED WATER
STILL AND CARBONATED SOFT DRINKS
FRUIT JUICES AND SMOOTHIES
ENERGY DRINKS

watersystems.it

[=] @2 [=] A. WATER SYSTEMS srl Operational Headquarters:
3

{ C.so Piave 4 Localita Piana 55/D 12060
E. 1 12051 Alba CN - ITALY Verduno CN - [TALY

Tel. +39 0172 470235 e
Fax +39 0173 615633 T

info@watersystems.it
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- GULFOOD Lwve: ., NOV

MANUFACTURING V- TRADE CENTRE

World's Largest & Safest Annual Event
For F&B Processing & Packaging

Do business in one of the world’s most well-connected and
thriving F&B markets. Take pole position in the race for the
manufacturing evolution.

o @ ®_THE SPECIALITY
@ FOOD FESTIVAL

EXHIBIT NOW

gulfoodmanufacturing.com

PRIVATE LABE
& LICENSING E=

—_—
gl i

speciality.ae prime-expo.com




Unical
o~ Visit us at:
(.’GULFOOD 7 - 9 NOV 2021

MANUFACTURING Dubai World Trade Centre

HALL 5 - Stand A5-21

AMI

ABSOLUTELY MADE IN ITALY

STEAM GENERATORS

A range aimed at large Industrial businesses, a complete catalogue of boilers
manufactured in ltaly by highly skilled personnel, with unique technological details,
some covered by Unical Patent, like the special smoke pipes which significantly
increase the boiler efficiency and control panels developed to ensure operator-
free control, in total safety, up to 72 hours and with possible remote control.
The design of each boiler allows Unical to build special appliances, fulfilling any customer need.

www.unical.eu « export@Qumnical-ag.com



ESCHER

mixers

" e 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




Best PERFORMANCES
INn worst CONDITION

Created to work in extreme
environments, perfectly and
cleanly

g MECHATRONIC SOLUTIONS www.minimo tor.co m



editorial management

and registered office:

Via C. Cantu, 16

20831 SEREGNO [MB) - ITALY

Tel. +39 0362 244182

+39 0362 244186

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

Machineries, plants and equipment
for food and beverage industry
year VI - October 2021

managing editor
Enrico Maffizzoni

editorial manager

S.V. Maffizzoni

editorial production
Sonia Bennati

account dep. manager
Elena Costanzo

project and layout design
ZEUS Agency

graphic and paging
ZEUS Agency

translation
Leomilla Translation

printing
ZEUS Agency - Dubai

ltalian Magazine Food Processing

Europe: single issue: Euro 25

Annual (six issues): Euro 120

Outside Europe: single issue: US$ 30

Annual [six issues): US$ 170

Subscription payment can be made in the name

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

Italian Magazine Food Processing

An outline of the suppliers of machines,

plants, products and equipment for the food industry. Published: monthly
Registration: Court of Monza no. 10 of 05.09.2018
Shipment by air mail art.2

comma 20/b law 662/96 - Milan

Panorama dei fornifori di macchine, impianti,
prodofti e atirezzature per 'industria alimentare
Periodicita: mensile. Autorizzazione del Tribunale

di Monza, n.10 del 05.09.2018

Spedizione in a. p. 45% art. 2 comma 20/b

legge 662/96 Filiale di Milano

The reproduction of the articles and/or pictures published by this magazine is reserved (the
manuscripts and,/or photos sent to the Publisher will not be returned).

The Editor declines all responsibilities for any mistake of photocomposition

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

SMI SPA - SMI GROUP

65/68
oLVl zlg & deluiwdly HSCuY) :SMI

GB BERNUCCI SRL
74-75
SLIMFRESH

UNICAL AG SPA

108-109
UNICAL POWER.

W) %g degas dslivo OlWge

e




O L)

RPE SRL SOLENOID VALVES
35/32
Wihy) § gio sYl Cilll Slobs « RPE SRL

o

NAVATTA GROUP FOOD PROCESSING SRL
42-43

NAVATTA GGG de gosmo

slasdlg aS1gall dbs 9o Olslio bghs

ESCHER MIXERS SRL
64
bl debio § Bpsdl o dgds LY o0 55T

==\ EDITRI

fnze

www.editricezeus.

DOWNLOAD THE MAGAZINE

141

opad yL|

42-36¢(

deliall e Blas)

97-64¢

PRI

65-69¢
70-10%C

039 TSl gog Laudsdly did]

108-110¢

dsbuall Olig Y




COPPIELLO
GIOVANNY



dyuad L) NEWS

IN SHORT

GIOVANNI COPPIELLO &4 ,liss
Jel g Oloie gl § Bu3ll
labs) Boudl § poslll gleil Ladl
soles Gl g Bieze glssT I
s 0ul3] & Byuall plelall WIS Gy

Olxtiey oM Yolugy (ol
Gy o] e Joliidd &5 al o
Olbasdl ool daloy glasl
‘,\_“u_?dl UJU.:}” &l_aa_U T
oebll & Bra oY Sl saedl
mlly pulshl m e Bl
Bogz )l Jle gl aa L sl

doss 85 Josl) 1 SU ol gty LoS
i deasdl Ololasl Sl a5

www.pompecucchi.it

H<

sls2lal) derdlszs

CIRYARCRY,

Foopprocessing |
12



opad yls) NEWS

VIR SN Ogo
doasb) olbl 0939 Busyg 970

O] dusg

15




IN SHORT

GloosSdl Julolly asll Sllbazl (3
A3 Busly d=ds) Sl old) delasl -
(delw/ YO, ++ (o Syatuny dzgdse
S Slegisl dd Ol By -

fuSg p Olusg -

sy ol il Olusg -

0939V Olwge -

Ol e B0 s eelo) dip SN Sluiss -
(Al

Olg i) delua) Oluse

Dbg i) delial dodlsl) Oluse Jglo (4o 8pS degose SW dS o

Gbialls  dogens Sbl allasdl
ddos Blo] @8y dewsdly ASleSls
Bsls JolSUl galydl yshis zlodl
G alSdls o) Oldes J] BLEYL
oldl WS 3ylse plasiuly ladds o
oo Obgddl delial WS Oloxtie

(S i) oLkl dds Olass -

rabdl (a8l o] (331 b
donal) (pedzd] dzmuwdid! 3o d=aV

Jsl> o0 8nS degace WS &4 puds
Oy ikl delia) dodlabl Oluss
e § Cunl ol Al Cidde
delio Jle § Dlel dub dsow ¥+ 20
Goldl e CiSE Cus Ol i
&y el bl el g
1506 o ol glall) Ga o) salius
Wles duser gl 3he Cuin e
A Ol § el pas Jsis 9555 Lo
GusS e oleiely WS dass LS
B3y gkl Bdg o Oloa) laplee
g zuall gl oo a8 aslly dslall
Aoy Bl sulee ash eldyl

342y s puedls Lledul oS
Cus oo Ol Jadl olea) JolSIL

Byl Jlo odiza

| {5‘_‘Z.L2.r C‘LS’..”[.SZJD

14

Foooprocessing



TARNOS

Vibrating Material Handling Equipment
for the FOOD and PACKAGING Industry

Processes

Products

Uniform product feed and output (Freezing
tunnels, ovens, seasoning...)
Separation of products by size.

Appetizers and Snacks. Pyrite and minerals.

Pasta and Rice.
Candy and Sweets.

Pellets.
Soap.

«  Washing and draining of products. Coffee, sugar and salts. Detergents.

« Controlled instant dosing to weighers and Legumes and Cereals. Fertilizers.
selectors. Fruits and Vegetables. Glass Fiber.
Product elevating and cooling. Olives and Pickles. Carbon Fiber.
Sprinkling powder. French fries and nuts.  Pigments.
Dosing in additive lines. Cornflakes. Granulated resin.
Fines and dust removal. Preserved Food. Adhesives.

Cookies and Biscuits.
Frozen food.
Pet food.

Convey of product between different processes.
Compaction of product by vibration.
Product Alignment /Product Dispersion.

Plastic pieces.
Tablets and pills.
Urea.

g

COMPLETE DISTRIBUTION AND FEEDING SYSTEMS TO WEIGHERS

More than 60 years providing Vibrating Material Handling Solutions for moderate and large productions:

TARNOS

.
C/Sierra de Gata 23 - San Fernando de Henares - Madrid - Spain - tel. (34) 91 656 41 12 - mail: tarnos@tarnos.com - www.tarnos.com
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THE COMPANY info@sordi.com  www.sordi.com r‘

DAL 1881

SORD;

Plants conceived to aid human nutrition

Sordi from design
to construction

Sordi designs and manufactures machinery and process line for dairy
and food industry in the national and international market. A team of
specialized technicians follows the customer in every design phase
with accuracy and competence, advising customers on the best
solutions for their needs. All phases of the design, manufacturing,
and final assembly are carried out within the Company in compliance
with the experience acquired in more than a century and the most up-
to-date skills in terms of energy saving, sanitization and performance;
automation is also developed internally by electronic and IT experts
to ensure flexibility and speed of response. The construction of the
machines and the assembly of the lines take place in our workshop
and on site. The Company is ISO 9001: 2015 certified and meets the
ISO 3834 quality requirements for welding. Specialized personnel
Sordi performs the assembly of the lines, as well as testing and start-
up on site. If required, Sordi can provide technological support for the
production of different food formulations. For more than a century, Sordi
has made its consolidated experience available to customers, combined
with exceptional expertise and a strong capacity for innovation.

Sordi designs and manufactures systems
for the treatment of milk and its derivatives

RECEIVING, CLEANING, MEASURING AND COOLING LINES FOR MILK AND CREAM.
INSULATED AND COOLED STORAGE TANKS.

MILK AND CREAM PASTEURIZATION LINES FOR FOOD AND INDUSTRIAL USE,
PLATE OR TUBULAR EXCHANGERS.

ESL MILK PASTEURIZATION LINES, PLATE OR TUBULAR EXCHANGERS
STERIPLAK © UHT MILK AND CREAM LINES, PLATE OR TUBULAR EXCHANGERS
MILK MIXING AND RECOMBINING LINES

LINES FOR THE PREPARATION OF MILK WITH PROTEIN CONTENT RAISING
FOR THE PRODUCTION OF YOGHURT PROBIOTICS AND PASTEURIZATION
LINES FOR PRODUCTS WITH ACIDIFICATION.

RIPENING LINES FOR STIRRED YOGHURT WITH ULTRACLEAN RIPENING SYSTEMS.
RIPENING LINES FOR LIQUID YOGHURT WITH ULTRACLEAN RIPENING SYSTEMS.
RIPENING LINES FOR SET YOGHURT WITH CUPS RIPENING SYSTEMS.

RIPENING LINES FOR KEFIR WITH ULTRACLEAN RIPENING SYSTEMS.

YOGHURT MIXING SYSTEMS WITH INGREDIENTS SUCH AS AROMAS OR FRUIT.
PROCESS LINES FOR HIGH-MOISTURE SOFT CHEESES (CRESCENZA, FETA, CACIOTTA AND SIMILAR)
PROCESS LINES FOR FRESH CHEESES (QUARK, LABNEH ETC)

PROCESS LINES FOR COTTAGE CHEESE

LINES FOR CREAMY TVOROG, GRANULAR AND SHAPED TYPE

PROCESS LINES FOR RICOTTA, FROM WHEY AND FROM PROTEIC CONCENTRATES
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LU-VE

leadership with passion
A ¥

Commercial and industrial unit coolers

O g

CO, gas coolers, condensers and dry coolers
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.S »Salinox

Explore the new website. www.satinox.com

Via Progresso 20, 36035 Marano Vicentino (VI) - Italy
Tel/Fax +39 (0)445 622821 - info@satinox.com



IN SHORT

opad yl) NEWS

(00.10.214 &)) Eurovent dslgés Ae
dzadl) 093,801 wuST Glo Busg Olosd
(Bl Pgzuly Sgall Goiuny d,ly=)
Aol Sl s ghyguds o3 Al
.ATA LU-VE g LU-VE Exchangers

dded) 3o J9Y) Eurovent 8slaé Jss
Olasg Il Oloy b &_9[;@ daast)
05,8 wST QLS pusiis )

LU- Sugd doy) ogd one SluS
i Jlxbl e @ “JsY dy=bl” VE

www.luvegroup.com

www.luve.it

Headquarter LU-VE, Uboldo (italy)

OBl mwad Eurovent o duuasll
Ayl Olusgg dSled] Olaydly Oilaisd
aedl WS ey ool Olgdl
ShlasY) mus LU-VE Oloiie Oilis]
g oloze¥l Olelyo| lydlas ) ddasl
L ghm 0o gyiadl Gaodll o (i
«OlusS Eurovent lg5ls il (OBl
ple § daasie ddss wale § aylasl
Jeize guas sl LU-VE COlS 2016
&,ly5d) OYslbl Ol Loy Eurovent cpe
Gk Bl 10T s b sl o2 Aol
i Hlasl Olgd ENE UM 1aslg

LU-VE degama 515 2020 ple &l &
Clas I OS2 dsT o oe Group

LU-VE

GROWUIP

leadership with passion

H (:l,:zh) dexlsza

Aol dlee § dpdle p dads Ohlss
3xb 990 sl LU-VE 5l 2018 ple §
dibte § domy 092,801 auST 36 5
G Sk sule 58S Bowd ]
deas O 55 Gz b ool s dipas
dygie dzyo 51 ] daebl 81yl deyd
Ololazal L) sypn dwlyd Ck
Epta Refrigera- =0 dlixy do ol
dwld)) gl gyl Jesd tion
b et Aoyl Sl 4l &
idis cgaadl Olassy Jelwdl Susly
BBUall (o atiuie It SIS ECeslyee
% NP { - NN Y B S
doyle didny Blhke pgull ils) o
JolSly b Sote i gLl o

L}L_Ll 3yla) <5Lb_d~_) J—a a9

plaseal & Ll Jled plad) of ops o)
0 dws Bl L3g Cuo Bl
oo @Wl gadadl eladl  Dlae
b sl dihie § S,y R404a
§ &5 Jsl LU-VE C3lS 2000 pls &
“Certify All” 8slgs e Juass Lgysl

Foopprocessing |
28



opuad yls NEWS

Olyuy &)l By=lly 852l OB Us=dlls
oudlly olgbl 8352 me iz ] Lix
dossll JbsV maas s s

Aoosia by A ) Gl

N> Satinox 454 Ceelatal WST JSus
LoVl guas 53L) Aol Olsidl
Legly yesall dsgl ioslall plasaal
Wl xe GIUI g,a0 pllay 83950 6551
Syotud) bl bshs) dgzse o9
I asas plan 8393 desl ] BLayL
Ol desgly dousdl Gomdl (LY W ,s
ol AT go Jolsill dasie oolsdl

gead dl gopidl ekl (e dolu
Slelasy 333 jasdll ol ‘@z.t,l
dnto Dlun sy dlazmb] old) LY
JU d=dl e Heisll Bugy doyg o9
AV sl Wy slegll slsT s

Olasatll plall JiY oy LS
85 e Lolyy Obslatl wasdl plazaYly
e degras Olowin e Jgasd) dodlzl]
il ozoy JS& Y lady danany yolall

www.satinox.com

31



IN SHORT

bl s Gl o dige Olte

A dbgby Glelusoiwyl suse

Bl Jos (32,8 e Satinox &5 & deiss
pusis Ll LS dagll Sydly Caradly
Ao il Jasiy 335l ddle Olols
pledlls Golsb] muial OLES hdg Guwss

SATINOX

Solzel) &534.3." o)

Al ObsleSd) celhd dJiSs
Jieg VIAY als 3 ASl Cowwls
Looly OLg¥l Busus oy gedl 3
ool 9l miatl da By

Jos U3 oo desll grer zaal ey
gl e 0208 (raasiey el

Satinox 4559 Ll Y+ e £ST i
23 Vol oo dyesl muan pods
Jls Uiy desmle Tuald L3

Y sy e o2
god) hlsy e § dousoiad
Ol bly jolsctl glad J ol o

30

H {:l,:zl:) dertlszn

Foooprocessing



oyad L NEVS

Chle S35 Gaby  Sebl oo
g &b YV ol YV sl Gl
J=d 37 CJG zo—= 65_19)_? J—oga

OMogd) s Sl degamk]
HB) Ak) del) OlylgwwSYls
Gl o s os dy) pam Y Olsgans
3eb ¢l ¢ &byl Ol gues
el oo ddudl oda 8Ll 6 s
(A=ly zyteg Sdusie Jolue) olikl 590
(Boumie goliey doly Jsde) ol
Sloboo Hlasly paaad o3 4B dlss
dsis bl el Oleys e TU dludo
G deglibly (dsie dzpd VE+ (i)

Slge e dsgias ! Je 89 oL I

LHj)gS” Olaolgel T.?L.Jo L EVNE
by a Jg (MOCA/FCM)
i .NSF/UL) d_ Jgu_JI

www.rpesrl.com :ls8s0 5)b30 03

oasddl) dbBy dlade (hadd ee YA)
& goibly Jsabl Olusg slsw 3539
Ge oM Lon VUl € e bl o
Ads o)) sledl las) 4ok

oo VIV Gl oo Vot e 8BS degese

RPE degase o GuoYl duasdl TU
T Universal (TU) dlde OS5y
Ll e.?:.z.” dso Gy 3

33



doll Lilll Slebeo « RPE SRL

@lod) Cidanal) Silasae -
o) Olidad] -

G oS -

Busded] TU dluce
Ay a ‘W_“ dl s doslis s
Busime  plebll dwcds = slof

deliall OVl -

Slidls 354l o SlSle -

Ol pikls olubl Slejge -

Sl Joss VT -

olibly ©lg ikl & daksl -

Sl Loy Aol dudal) Silusd -

W] § gro

gealy yohiy eweany RPE &4 pols
Basall Ale Ldsll Gl Slalso
Sy Jagall Gladswy 3ud! Glslasg
degamd 33sxdl Ale Oilyugzally Juslg,Jl
gl 7o Olaghily Oleluall o dsuly
Wloxiie pus Snsdl oo Lale 04 0 iy s
S sl miazs Wil & Lsssis

sl pshills Eondl g Wkulals
s Cleaibl ot § in g
el Aol Oldhazlly OlolasM
RPE Oloxtie Caudd L o I Olidadl]

L3138) dlgall &bl i) Slass -

il Ol -

32

H {;l,:zl:.f dexdlsza

Foooprocessing



QUALITY ====-
RPE is
ISO 9001: 2015
certified

S —

= CERTIFICATIONS

Each product line is
subject to food and
electrical quality
certifications

PRODUCTION -=—-
RPE solenoid valves are
100% Made in Italy

S ——

DESIGN

All of our products are
designed and
manufactured in the
modern facilities located in
Carbonate, Italy



oyl NEVS

IN SHORT

ddasl] d8UAY 100V

(*) pudsed)

FFP3 o] FFP2 g3 dsidl o

4zl Hlosd 50

Jh=al) dols) &fjlas

@l slol) polia nise Cohamos
Jasb 6 plasea

gl 5443 03 jodill Czge (1)
douall Byl39 oo yolall 2020 plyd 22

LN

www.cctechnology.it

Leicd) Bole

*

lerih) pudisills

a8l gudisdlly pahrll o plas pig o
Olnize Jd (o o)l 03 ¢ 80550 dusmo
55V =il Julaly a5slaS Casl it

LS e 99.99% (e

gl ol sty

Lol Olyat

Ol

bls 3400 Caas o

3558 50 - Cdgd 230 zlgd
3L 6.5 hasd . ga3l U=S o
A5 dzw ol Ol o

A2 dsw od=e O35 o
Jetw pubiliadl o 4N
SHSOYI (0 ] polis o
Csd 12 jadll s agedl o
p 4-5 Jghy Hl50 pghys
OLSHI gasd Golds badl i o
dolusial L4Ss ,ahll

g o5l dhaidll OUsSLI
pssosall CoyslSsus o
(0.1-0.57)

(71% - 62) gl o

(0.5%) pnz93up)) SS9y 0
S5l pans

dfam..” aJl.u;JI Oluse
dles <51 Lol colgll

oo buls Billy gl pllas jdgy e
Jilsety (Bl pdme + ,50) Gl ye
ez § Gubdl 5> do)ys mo 3o
Olgallg Glasbly EEYIg @b—u‘yl &l}j
LS O Loge

“9.‘.‘.2:..4«. 0 (sg.a.”) (=|J.:‘>;2.‘AJ| &‘)L«JI ooyl (:lb_a o
e dedlze e Olgd Iy sphao
st

&edin @w Dbl eld o Yas e
Sy gatlys Jxla 8,3k Olosuzn
OIS Jelg pllabl paudl e gsluce
sl of &)l of ST dshad o Hlue
&l i Y s, ST e USs s
Shally wdlodl S5 dads Glolus

clJ.ﬁ:Lung TR 9 d.cjw.a ;ﬁ,laﬂl o e
Olasbly bzl g5l

Jud) hdsd) gld S Je 8oMle o
M%Mc(&b@.&z‘o+)&g))§b}|
é)j&gg&sﬁgéqqg‘d&i‘tw

delw 24 Qly PIN (Bulog 33y slae

P URWY BTN N oo doxadly o
s Y ¢ el J) d8LEYL ol
e bzl Y Cilaid] dedlel) dihil

H {:l:zl 3} dexdlsz

Foooprocessing |
34



oyl NEWS IN SHORT

el JUbl ISl CBLL od (edd ymmall M

Jsmao Il gl Il gt Il ol o a s
Ozl pndladiad ily 2 s dlo s
el JSen pwan s wledl @l ol Lad
o 39 s suoll Ojsly JLidl JSall
Balil] puallly piE) LB Olod eiw )

s s 3T on S JSU s S5 BB (o 5l S 0055
e dodll1/ 83y WT oLkl oy Oolng 3 LMl ol b
=8 Sohe Usbe dhulsy sl Byl deys & eSexdl eg
Ohb s bsdlsgIaghillallas goumy
e Je o S o8y, 4 s d LA woa
G e dehall oedl dlgsl L& Al Aoyl @
ezl el ) 05y AUl Dly @ e

Gy sbasll OIS me LS a5y 63 (JalSUL gl has
JEb) ezl Olad Jol oo CIP (SlogioVl Cadal
el au, MilkyLAB

ylsll S50 g9 ) dsld) Trial & Training Center®
el elsis Lo ASg Cus wcapadlls OllasYls
blte (g5 QWY Olote ] BLaYL @ie oo
delhall Iaedly Sosliokl die

Bl o) 823 Woslige duse o

Sodl) ALl duidlls dedlell GLaYl o

dhulsy dasyldly ohlas] o3 copudly Lol 5S,LINe
paSe ooddly dide dpioy Oesien oW gl
plasul uguzdl epilioy pshs o WMas Buslus
deswlgdl MIlkyLAB  degose (o dilise OV
dalally CVY gloly esmas § 843, MilkyLAB
Ay duiy Olase 8] puds 1980 ple dus S3Leg3sY)
dzdlably 8 bt Ol Vs ) s S slishl G s dle
delbio & ol jo o dewsSLl Dhly Bpsdl Jady
Jadl Masll MilkyLAB e « &gy &Uasyl WY
Awld) Ol Hlas) § BlisYl oo Hu8 (gadly Suslus
. elile Lo ol T sl 3519 5580l Ae MilkyLABLs Ll

www.milkylab.it

| {5 l..ﬁ Z.L 2.' CL_‘ ’..I ‘(.E A

37 FoODDrocessing



oyad Hle IO

IN SHORT

Ji 3Sud) daslas Jady .Jyasl)
Jasdll o Klogis¥l g5l Ol bas
BLoYL aJBly Blall négn g9l
S8 08 & oYl e ddle Slsels ]

tlb-dB  zaan MikyLAB  esis
Al 5o Bl el &y pas )lon dudn
S G okl pdsdl Goyb e
Ozl Jady @dg ¢ Hb 4 wie zoo3hl
Toall pglall Ysall o degiall dogoshl
bl Lelxl sl Ld LAISI 316
iz abl Bilez OB ¢ 4SSl

4 4

R jw (n

SilogisVl

Jasbl Ll ol dsad) oo Jie
zY $legisVl MilkyLAB Jaz (58
10 ol bgs

by gl s .

ol el 4SSlegisYl J Sl 4T «
L8 el e

JYI gl allas «

2ol Ldesw) oSg sl Nia plasal
BB Jsby Cub hiy il o

tl*" s

}t"“-’

ol e dmg S @Rw G oSl 63
¢ dwasll dypasll dasdsll Oledll
10 & oyl @3 43y « bl slosl goaz
oo iSe § ol dmo diids Olizg
deus Jo goizn BY Gued dlome LS
Ol oo S 3539 B89l (e dle
s L)l dme 80 e g5ty
s> Aoy Lol us ool bos
O W« YW 1 dssls dwg
OV Budy dslhae AJUL pasdl 48
oSy plabS hid pud Lsp JLLYI
elshll Jsls U1 el oS LA
ol bos gty whiakl b B
Jslo pudy MilkyLAB LY Gow &
Ol gaasd Dlowadl Jol e dalisee
gl dSs ¥ « MilkyLAB bohs ze
oy Cdedl e “LaldEs e bgus”
bus” ) Lyl liSlg b ccamsd S,

H {:l:zl 3} dexdlsz

Foooprocessing |
36



Our product certifications

EAL

EUROPA USA. RUSSIA UCRAINA CINA
BIELORUSSIA
KAZAKISTAN
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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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VEGETABLE - MEAT
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Add value to your
process

GEA homogenizers are highly customized process
solutions to always ensure excellent product quality.

+ Improved organoleptic properties

+ Longer shelf-life

* Reduced use of addivites or stabilizers

+ Reduced oxidation and alteration processes
+ Improved viscosity

+ Improved mouth feeling and taste

+ Aseptic execution available

+ High flow rate (up to 8o,000 I/h)

r engineering for
Q\ a better world
e 7 gea.com



delall d,; Bla=t| PRESERVING INDUSTRIES

VEGETABLE - MEAT

Olotia ok @ sesll ] sl puy O
duosll 3elSUI g i s8] lasly Bugas
el gl Cldes J] gl 2ok LBy
el Ol gl oz A58 Gus il
dod) diaso Jolow ezl wgyn @il
Byatuahl Oliwsd)] mey g Susl e
IV Glemad @by gyl oluds @
Y e dSan 8laS Lasly jeent!
M gea.comz3 o L13)L ) 2y b 34l As AW

e blasd) lavas  desass 850w
8elS Olody soatuws Sy guidhl pygh
Al Oload) @ Sliad) golily Oldas]
gl M Olbesll LagdeSS 5550 ass
gyl guas Jlsz J] (W) Lol § oyde
g9 puslell Lz sl9iSS 5LisY g 8 s
8:laSU e uSles Olalouo o ghig Oildio gl
0S5 e @3 Gl S ST eudiy
odbsll oo Jle st s dosbl 5,4l

e ls2bat) dext sz

Rehdly Codl Slhag (W) Masdl 2o
Oliss & byatudl Oliwol] e, o5
degame gy O &Sal) el o Y
Gl psleed) Bygol Gusl e A
Goedl Oldlaze Susl b5 o LS
Olelhd)l Galise § dlall OIS Ol pusills

Osledll & dnal Y plocdl Jole 5Sas
Jslo 3uass ol o sl me @S5l

Foooprocessing |
46



W)
/ / /
. /

< b))
=i, =N
0, / / /& ‘t",

N 1990-2020 07

- g

”‘.‘\\ 1”.".
P -

WL "y, YU
dddd
@é) (T e [T]

Agro-Food Winery Seafood
Agriculture Industry Technology Sorting
Division Division Division bl T




deliall e Blasd) PRESERVING INDUSTRIES

VEGETABLE - MEAT

o 5

*

Lk olbus Obsle diss Sl
die dzgpl)l daiS hady dacS
GS @S dws Slale Sloye
Wy wlibey josbe Slwge Ol
Lhall iSSbgisl dhs VT .
ihel dzle) Obsl Y dus
Dle¥l g il Gdg) s Ol
G OVl Biiwy OV e
Bhd I cws Ola sLS .
(e Oldy ddas & dejol e
CGhady deSilag gl el e
Sl e mosl dSslegss]
o)l J—ol s Ol Ss s
i azs sy co L) e

www.fbl-it.it

Wld wlsley dSad) Hlaxl G,
Olasl “ye0,9” )90 32,85 VT o
Jol oe §1,80L dusl) 8ylgs VT o
Jo il Olws Glgls diss
WJH bl Jelxo Os—3 ) Co)
Uy wls Loy Olalall Ul

oo ddas ol Blyss diss GlulS .

e lsebal) dextlszn

L3sY gilas Cluseg YV FBL. J .0 .8 - &5

J o & 4_SH oz byl
839 Ll SYY
“F.B.L.FOOD MACHINERY S.R.L.
bl dhbdl=g) el Y dow
1970 ele § Lhas] Blay wd) . (4Ua))!

. “. .S”

Ll Osmol Sslemle asy Y1 govs
ks e § dodlyy S8 Spl oo
e )lsd dumn paws L0V
dogame pus W] .Olsloy diuse
2 dall degias WY (e dmuly
Byleey dohn miel Saal Ll
e 5508 OIS Olbstal) el e moas
Ll sousttl Gleldl JI dloaw)

A I oW paty s
Al olS Gl x5 by h =
Giady S slag sl T .
Sl e JlsW ASslgisl
flea Il m3u 3 xad oM .
St o sl by 2 a Ll
oo el OIY ddas diss OV .
dadl gl Olsle duss Jo
skl GSTI (s iyl GLos)

Foooprocessing |
48



A z2nn

DRUM MALTING SYSTEM

DEHULLER

PSS SIEVE CLEANER

Plants and solutions for industry and agro-industry since 1956.

DUST STOP® HOPPER ROTARY CLEANER WITH ASPIRATION PSC 5 FOOD SIEVE CLEANER MOBILE TRAIN WAGON UNLOADING SYSTEM

The Quality of Experience

Technologies in the industrial food farming sector

Discover our range of products for cleaning, handling, drying, cooling, bagging
and storage of cereals on our website www.zanin-italia.com

ZANIN
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ldeas, solutions and plants for the food and beverage industry

Aseptic Tarks UHT Steriization Plants

Syrup Rooms

ITALIA ™
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TROPICALF
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COME AND VISITUS
BOOTHE6 - 19
Hall 6

Via Stradivari, 1743011 Busseto (Parma) - Italy

www.tropicalfood.net

MANUFACTURING

Tropical Food Machinery Srl
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uropa

bakery ¢ pastry ¢ pizza oveng

Rotary rack ovens
for bread and
pastry products.

Designed both for craft and
industrial bakeries specifically
tested for heavy non stop
baking cycles.

.r.1. Via del Lavoro, 53 » 36034 Malo (VI) Italy
0445 637444 « Fax +39 0445 637455 * europa@europa-zone.com
.europa-zone.com

Follow us on:

'i Europa Srl

2 YouTube Europa s.r.l.
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Turn-key

Rademaker

Specialists in food processing equipment

Long Shelf Life system

v Premium dough quality 4 Consistent output

v Efficient production process v Fast product change-over

Your products deserves a Rademaker system

info@rademaker.com www.rademaker.com +31 345 543 543
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DESIGN WiTH US
YOUR CIRCULAR PACKAGING

cooe®
ecee?®

IMPROVING YOUR PRODUCTION [ rune |
EFFICIENCY AND REDUCING

YOUR CARBON FOOTPRINT [ LaeLLNG |

IS EASY WITH SMI!

BLOWING
PALLETIZING

Our bottling and packaging

systems benefit from Industry

4.0 and loT technologies, can .)))
process recyclable materials

such as rPET and allows for

considerable energy savings.

Find out our solutions for
packing a wide range of [ pacuacinG

containers up to 36,800 W
bottles/hour.

B smi | 3 +39034540 111 | B4 info@smigroup.it | WWW.Smigroup.it | 00000
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PROMEL

SHAPING YOUR NEEDS

- o
MELEGARI BLOWTEC
AN 4

k

1

VOLUMETRIE

FIiLLING
MONOBLOCK

MELEGARI TECHNOLOGY S.R.L. PROMEC s.r.l. PROMEC BLOWTEC

Strada Martinella 38/A, Alberi di Vigatto, Strada Fornace 4, Bianconese Strada Fornace 4, Bianconese
43124 (Parma) ltaly 43010 FONTEVIVO (Parma) Italy 43010 FONTEVIVO (Parma) ltaly
Tel. +39.0521 968428 Tel. +39-0521.616611(1SDN) Tel. +39-0521.616611(ISDN)
Fax. +39.0521 966721 Fax +39-0521.616620 Fax +39-0521.616620
www.melegaritechnology.com Web: www.promec-srl.com Web: www.promec-srl.com
E-mail: info@melegaritechnology.com E-mail: sale@promec-srl.com E-mail: sale@promec-srl.com

SEE YOU AT: HALL 6 STAND B6-4
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bbmpackaging.com
Contact us for more information

TURNKEY SOLUTIONS DESIGNED
FOR THE CUSTOMER

Our long-term experience in the turnkey supply
of water and beverage bottling lines, plants
and machinery has enabled us to acquire
competence, professionalism and the highest
levels of technical service.

We offer our customers specific solutions, ASSISTANCE & ENGINERING QUALITY OVERHAULED
Customizations, fU nctional modifications, TECH SERVICE & UPGRADE SPARE PARTS MACHINERY
for the customer and with the customer.

Y YOUR SIDE
N PACKAGING

1'BBM

YOUORIENTED SOLUTIONS in)(f)@ @)
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FACEBOOK: https://www.facebook.com/imaritaly/

INSTAGRAM : imaritalyl

https://www.youtube.com/channel/UCwgH6PgA{T9Pz93Ps4ap9AQ

new machine AML video on you tube: https://youtu.be/0rSuv6mkTAo
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* 5 Kk E
I.M.A.R.srl

Via Catania 21- 00041-Albano Laziale

www.imaritaly.com

Roma - Italia
+39069343120

imar@imaritaly.com
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THE EVOLUTION
NEVER STOPS

GSP50S
electronic horizontal
pillow pack
wrapping machine

HIGH-SPEED
PACKAGING LINE

@ Q

Via Lago di Albano, 82

+39 0445 576 285 36015 Schio (VI) Italy

info@gsp.it - www.gsp.it
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RSCin top side loading
Wrap Around
Shelf-ready display

INNYALS

PACKAGING SOLUTIONS SINCE 1975

Machines &
Turn key solutions

O[:0]
[m] b

www.imball.it
sales@imball.it

Contact us to discover how your
performance can be improved by using
IMBALL's machines.

Sleever cluster multipack

cartoner

bottlepack Carton & tray
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(2% P.E. LABELLERS

SIMPL-CUT™

Simpl

Roll-fed Labelling
will never be the same.

g = @
___

MINERAL WATER BEVERAGE CHEMICAL FOOD & DAIRY

Labellers.com -Cut.com

Performance, Packaged

Simpl-Cut™ introduces the cutting-edge
next generation of automatic labelers.
Completely innovative cutting system and
gluing concept that revolutionizes the
traditional operating principle of the
Roll-fed world.

change blade in 10” without adjustment
glue roller before label cutting

for three operations: gluing, cutting, label
application

3, 4 and even 5 different division drums on
the same station

Roll-fed cold glue and linerless pre-glued
technology

in} { JON©)
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WE
SERVE
ALL!

NEW
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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DUETTI PACKAGING S.R.L.
Via Leonardo da Vinci, 43 - 35015 Galliera Veneta (PDJ, ITALY 0 @ 0
Tel. +39 049 9471274 sales(@duettipackaging.com
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LABELERS WITH ROTATING PLATE

DIVIC

LABELING B BN ENGINEERING

Via Camuncoli, 2 - 42018 San Martino in Rio (RE) - www.dmclabeling.it - Tel +39 0522 272 834
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%4 —t—>< 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 IAAA g
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Tecnologia per grandi numeri

MODULARITA, FLESSIBILITA, PRATICITA

L'etichettatura nei settori beverage,
food, detergenza e industria farma-
ceutica € da sempre la nostra passio-
ne e la nostra prima attivita.
Tecnologie innovative, una rete inter-
nazionale di vendita e di assistenza
post-vendita e flessibilita operativa
sono i nostri punti di forza.

La soddisfazione di ogni esigenza di
etichettatura da 1.500 a 50.000 b/h il
nostro risultato, apprezzato da azien-
de di ogni dimensione.

Gli oltre ottocentocinquanta impianti
presenti ormai in tutto il mondo la no-
stra conferma piu grande.

Makro Labelling srl - Via S. Giovanna d’Arco, 9 - 46044 Goito (MN) - Italia
Tel.: +39 0376 1872203 - Fax: +39 0376 1872197 - info@makrolabelling.it - www.makrolabelling.it
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LOOD & BEVERAGE LANTS

STATE-OF-THE-ART
LEGUME

LINE DELIVERS
PERFECT
PACKAGING

Zanichelli Meccanica s.p.a. Via Mantova, 65 - 43122 Parma (ltaly) - Ph (+39) 0521.490211
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COMPONENTS - INDUSTRIAL ELECTRONICS
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2021-2022-2023

VINITALY
10-13/04/2022 @
VERONA

International wine & spirits exhibition.

LATINPACK

26-28/04/2022

SANTIAGO CHILE

Infernational packaging trade fair.

ANUGA FOODTEC
26-29/04/2022 @
COLOGNE

Fair on food and beverage
technology.

CIBUS

03-06/05/2022

PARMA @
Fair of food product.

IPACK-IMA
03-06/05/2022

MILANO

Exhibition

for the packaging industry.

MACFRUT

04-06/05/2022

RIMINI

Fair of machinery @
and equipment for

the fruit and vegetable processing.

SPS/IPC

DRIVES/ITALIA
24-26/05/2022

PARMA @
Fair for industrial

automation sector.

HISPACK
24-27/05/2022 @
BARCELLONA

Technology fair for packaging.

FISPAL

21-24/06/2022 @
SAO PAULO

Fair for product from packaging.

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

POWTECH

30-08/01-09/2022

NUREMBERG @

The trade fair for powder processing.

DRINKTEC

12-16/09/2022

MONACO @
Fair for the beverage

and liquid food industry.

SIAL

15-19/10/2022

PARIS @
Fair on food products.

SUDBACK
22-25/10/2022
STUTTGART

Fair for bakery

and confectionery industry.

BRAU BEVIALE
08-10/11/2022

NUREMBERG @

Fair of production

of beer and soft drinks.

SIMEI

15-18/11/2022 @
MILANO

Fair for vine-growing, wine-producing
and bottling industry.

ALL4PACK
21-24/11/2022

PARIS

Exhibition about
packaging fechnology.

INTERPACK
04-10/03/2023 @
DUSSELDORF

Fair for packaging, bakery, pastry.

IBA

22-26/10/2023

MONACO @
Fair for the bakery

and confectionery industry.

RUSSIA

CHINA

04-08/10/2021 O
zeus

Fair of machinery and equipment
for agroindustrial industry.

25-28/01/2022 @

Infernational packaging
machinery exhibition.

22-25/03/2022 O
7eu>
~

Fair for bakery equipment
and food ingredients.

29-31/03/2022
@
Infernational frade 2

fair for the beverage industry.

13-15/09/2022 O
7eus
,

Infernational packaging
machinery exhibition.
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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 IPGOK 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

- -
mu_maktar-
MECHATRONIC SOLUTIONS
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2021-2022

SIGEP

15-17/03/2021 @
RIMINI

Fair for bakery, pastry, ice cream, coffee.
mcTER

12/04/2021 @
ROME /
Exhibition on energy efficiency.
mcT COGENERAZIONE
21/09/2021

MILAN @
Exhibition for cogeneration.
FACHPACK @
28-30/09/2021
NUREMBERG

International packaging frade fair.
MEAT-TECH

22-26/10/2021 @
MILANO

Fair for the meat and ready meals indusiry.
HOST

22-26/10/2021 e
MILANO ‘

Fair for bakery production
and for the hospitality.

SAVE

27-28/10/2021 @

VERONA :

Fair for automation, instrumentation, sensors.
mcT ALIMENTARE

28/10/2021 @
BERGAMO

Fair on fechnology for the food&bev indusiry.
MECSPE

23-25/11/2021 @
BOLOGNA )

Fair for the manufacturing industry.

SIGEP

22-26/01/2022

RIMINI &

Fair of icecream, pasry,
confectionery, bakery.

PROSWEETS
31/01-02/02/2022
COLOGNE

Fair for the sweets
and snacks industry.

INTERSICOP
19-22/02/2022

MADRID

Fair for bakery, pastry, ice cream, coffee.

FRUIT LOGISTICA
09-11/02/2022
BERLIN

Fair for fruit and vegetables.

&

MIDDLE EAST 2021/22

GASTROPAN
21-23/09/2021

ARAD ’

Fair for the bakery and confectionery indusiry.

GULFOOD
MANUFACTURING @
07-09/11/2021 -
DUBAI

Fair for packaging and plants.

HOSPITALITY

QATAR &
09-11/11/2021

DOHA

Fair of Hospitality and HORECA
PROPAK

VIETNAM &
10-12/11/2021

SAIGON

Fair for packaging, bakery, pastry.
WOP DUBAI

22-24/11/2021 @
DUBAI

Fair for for fruits and vegetables.
DJAZAGRO

22-25/11/2021 @
ALGERS

Fair for companies of the agrofood secfor.

BEER&FOOD
ATTRACTION
20-23/04/2022

Rimini

Fair for beers, drinks, food and trends.
COSMOPROF @
10-14/03/2022
BOLOGNA

Fair for the cosmetic production chain.
ProWein @

27-29/03/2022
DUSSELDORF
International wine & spirits exhibition.

ANUTEC
02-04/12/2021 @
NEW DELHI .

Fair for the food&beverage industry.
PACPROCESS

FOOD PEX @
09-11/12/2021 ~
MUMBAI

Fair for product from packaging.
GULFOOD

13-17/02/2022 &
DUBAI .

Fair for food and hospitality.
IRAN

FOOD BEV TEC
07-10/06/2022 @
TEHRAN

Fair for food,
beverage&packaging fechnology.
PROPAK ASIA @
15-18/06/2022 -
BANGKOK

Fair for packaging, bakery, pastry.
GULFHOST

08-10/11/2022 @
DUBAI .

Fair of hospitality.

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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UNICAL POWER.

INDUSTRIAL

GENERATORS
MADE IN [TALY

range aimed at
A Industrial businesses, a

complete catalogue of
boilers manufactured in Italy by
highly skilled personnel, with unique
technological details, some covered
by Unical Patent, like the special
smoke pipes which significantly
increase the boiler efficiency and
control panels developed to ensure
operator-free control, in total safety,
up to 72 hours and with possible
remote control.

large

The design of each boiler allows
Unical to build special appliances,
fulfilling any customer need.

Unical, an Italian company born in
the 1972 to design and produce
civil and industrial thermal groups
for heating, has, subsequently,
expanded its operating field,
including air conditioning systems,
thermal solar systems, integrated
and hybrid systems, heat pumps,
radiant panels, etc., coming to have

one of the most complete catalogs
in the entire sector.

MADE IN ITALY is the focus of

Unical.
5 the locations distributed on
the national territory, between

production and logistics, strategically
connected and highly advanced for
automation and robotization of the
construction phases.

In the Borgocarbonara's plant are
built biomass boilers and steel units
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for fan assisted burners (up to 7,000
kW), as well as the industrial line,
known for high-efficiency special
boilers by virtue of special patented
heat exchange pipes, which includes
hot / superheated water boilers,
up to 22,000 kW and generators
up to 25,000 kg/h of steam,
while in the Caorso’s plant are built
wall and floor-standing boilers, both
traditional and condensing (up to
1,500 kW).

The Unical Steamer department is
the innovation of Unical power:

* Reverse flame steam generators
at low or high pressure, genuine
three pass steam boiler at
high  pressure, instantaneous
electric steam generators and
all the necessary equipment
for a medium or large system
(industrial sector: food, canning for
storage purposes, petrochemical,
chemical, etc.).

Hot water boilers and Superheated
water generators, with high and
very high power, for production
cycles and/or large systems
(hospitals. pasta factory, district
heating).

* Turnkey thermal power stations.

In addition to the CE certification,
Unical generators have obtained
numerous certifications that allow
them to be exported all over the
world.

Unical, in addition to the 5 Italian
offices, has 4 foreign branches
(France, Germany, Poland and China)
and boasts prestigious presences
in Australia - New Zealand - Russia
- U.K. - U.S.A. and Latin America as
well as the Middle East. fii

www.unical.eu

Unical
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STATE-OF-THE-ART LEGUME LINE
DELIVERS PERFECT PACKAGING

Zacmi provides complete filling, seaming and processing lines
for a huge variety of food types and formats. Conscious

of the needs of local markets and food types, its technology

IS tailored to the precise needs of every application

ehydrated legumes are
a popular food the world
over, delivering simple-

R

to-grow high nutrition in an easy-to-
store, -cook and -serve format.

Their popularity varies across the
world, but in local markets where
they are more prevalent, advanced
packaging technologies are needed
to ensure they can be delivered lo-
cally, quickly, safely efficiently and at
a competitive cost.

As with most modern packaging op-
erations, completely integrated lines
- from raw materials in to finished
goods out - deliver the optimum so-

lution, and the canning of rehydrat-
ed legumes is no exception.

Italian company ZACMI is an expert
in this field, with many successful
reference projects, not just in the
Middle East region, but all over the
world too. Supplying complete turn-
key lines and solution - from dry
pulses in to seamed cans out, its so-
lutions can cater for all types of leg-
umes, including peas, beans, fava

beans and chickpeas.

ZACMI's complete legume packag-
ing line comprises multiple stages,
all of which have been designed and
developed specifically for this type of
application (according to type, vari-
ety and size). A typical machine flow
would include a receiving and dry
cleaning systems with pneumatic
separator and proper conveying sys-
tem. This stage would then feed to

H {:l,:zl 3} dexdlsz
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an automatic distributing conveyor
belt with pneumatic gates, which
passes the legumes into a soaking
tank (designed to fit line capacity
and factory space).

Following gentle agitation-based
soaking, which allows the use of larg-
er tanks, and automatic discharge,
the mixture is filtered and separated
before passing through a variable-
speed screw blancher with direct/
indirect steam injection to stabilise
the legumes microbiologically.

The legumes are then cooled and
separated from the blanching water
before being discharged onto a sort-
ing belt equipped with a metal de-
tector. They are then accurately filled
into cans using a state-of-the-art
pocket filler/vacuum filler and can
seamer, which works in parallel with
a brine or sauce preparation system.

This complete processing and pack-
aging line is fully integrated, with the

entire line flow control being man-
aged from the can seamer’s opera-
tor panel.

An empty-can-handling system can
also be provided as an option.

Another option is ZACMI's Double
Seam Monitoring (DSM) for seamers
technology.

This DSM solution checks the cans’
seaming performance in real time
using special sensors mounted on
the second operation cam.

These record the force signal meas-
urements and can detect - in real
time - any potential out-of-range
seaming operations, or can/lid de-
fects, such as damaged flanges or
foreign bodies between the can body
and the lid.

The system offers data exporting,
collection and result reproduction -
even remotely - and the option for

analysis by ZACMI technicians. As
well as detecting defects, by meas-
uring the real force exerted on each
seaming head, the D.S.M. technolo-
gy can also be used for machine set-
tings-regulation, ultimately helping
to extend the service life of chucks
and rolls.

Customers can also connect with
ZACMI’'s Remote Assistance System,
which is integral part of every ma-
chine - from Installation all the way
through the machine’s life cycle.

As well as monitoring and support-
ing trouble shooting activities, it can
guide operators through HMI inter-
action and addressing software is-
sues and upgrades without the need
for a technician.

The system boosts efficiency too,
by reducing both start-up times and

downtime. fii

www.zacmi.com
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PEOPLE + TECHNOLOGY =

CONFECTIONERY SUCCESS

indset &  approach
are just as important
as technology when it

comes to dealing across global mar-
kets. Trust underpins so many rela-
tionships, which can then be rein-
forced with class-leading secondary
packaging technology

As a global supplier, Cama Group
knows that there are two primary
elements to any successful machine
order. Technology and people!

Simply delivering powerful yet easy-
to-use machines and helping compa-
nies to modernise their infrastructure
- especially in emerging and growing
markets - is just half the story. Under-
standing 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,
which saw CAMA deliver three sec-
ondary packaging machines to a
confectionery manufacturer in Mid-
dle East. In this instance, accord-
ing to Renato Dell’'oro, Cama’s Area
Sales Manager for the Middle East:
“We had to have a personal mindset
and approach that was just as flex-
ible 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. | particu-
larly enjoy working in this region, as
it is all down to gaining confidence
and building close and very open
and honest relationships.”

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.

The Middle East region is rapidly
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-
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

H {:l_* dall dexdlsza

Foooprocessing |
120



LABELLING - WEIGHING

O~ mog ~adsily disa] PACKAGING

loading units. Through tight integra-
tion of each of the primary modules
(forming, loading and closing), Cama
has developed a machine that deliv-
ers the incredible flexibility demand-
ed 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/ma-
chine synergy. We are unique in the
market in this respect. By removing
third-party robotic controllers, we
can also sidestep any potential com-
munication conflicts that can affect
output. The robot technology has
been specifically perceived for sec-
ondary packaging applications and,
due to this in-house development,
when our technicians install the ma-
chines or troubleshoot any issues,
they are 100% capable of servicing
the robot technology, too.

Our customer recognized that the
design of the machines and the
know how that they got from the pro-
ject team was also a a major feature
that any technical team will be look-
ing for. fii

www.camagroup.com

S QIINNIG

GROUP

Innovation meets Experience
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SLIMFRESH

B Bernucci is an historic

company operating in

the food packaging since
1946. In accordance with the law
and in compliance with quality re-
quirements, GB Bernucci, with its
business partners, provides a wide
range of packaging solutions and is
constantly dedicated to the research
and development of innovative prod-
ucts made of eco-friendly materials
that comply with its Mission: Food
Safety, Respect for the Environ-
ment & Search for innovative
packaging.

SLIMFRESH

One of the most extraordinary prod-
ucts that GB Bernucci offers is
Slimfresh: it is an innovative and
environmentally friendly packag-
ing solution, made of a laminated
cardboard base with a food liner
and coated with a top as a second
invisible skin around the product.
This coating offers the possibility
of extending food shelf-life, ensur-
ing freshness and time lasting. Re-
cycling and sustainability are the

guidelines of this new eco-friendly
packaging: with a simple gesture
you can remove the paper from the
film ensuring an efficient recycling.
Slimfresh is indeed recyclable with
paper.

The versatility of the product and its
immediate display are the strengths
of his new packaging. In addition,
thanks to a completely customazible
paper based with four colour print-
ing, it offers a new advertising solu-
tion and it also give the opportunity
to pack irregular shapes for better
merchandising.

Upon request, Slimfresh can be
produced with paper branded FSC
(Forest Stewardship Council). FSC,
is the international NGO that es-
tablished a certification system to
ensure responsible forest manage-
ment and sustainability in the wood-
paper supply chain.

FSC issues two different certifica-
tions: FMC (Forest Management
Certification) and COC (Chain of Cus-
tody).

In summary, this skin-pack is the
solution to meet the various needs
of the consumer, manufacturer and
environment.

PAPERSEAL

Paperseal® is an innovative, eco-
friendly and sustainable tray
that offers brands and retail-
ers the opportunity to replace
Modified Atmosphere Packaging
(MAP) plastic trays and Vacuum
Skin Packaging (VSP) trays with
a barrier-lined paperboard al-
ternative. Compared to traditional
trays, this new packaging allows a
plastic reduction of about 90% as
the thin inner layer can be easily re-
moved and disposed separately, en-
suring an efficient recycling.
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considerations in order to compare
services & machines before making
a decision.

The Middle East, as an emerging
market, is less concerned with spec-
ifications and instead is interested
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 customer con-
fectionery lines. The first, a cracker
line, is an IF315 top-loading mono-
bloc packaging machine, which de-
livers box forming, product loading
and box closing. “This is a very com-
pact 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 different
packaging recipes. In this case the
machine has to cater for four differ-
ent 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 integrat-
ed packaging machines and robotic
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MAKRO LABELLING: TECHNOLOGY
IN EVOLUTION ON THE SMALL
AND LARGE SCALE

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

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

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

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

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

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

For the high volume PET market,
such as the water and soft drinks
sector, Makro Labelling has devel-
oped the MAK Roll Feed series of
rotary labellers. The 6,000 b/h to
40,000 b/h production speed and
use of wrap-round plastic labels on
a reel with hot melt application guar-
antee maximum economic benefits
in the production process. The mod-
ularity of the machine also allows
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This tray is recommended for cheese,
fresh or processed meat, ready-made
products, frozen foods, snacks, salad
and fruit. The hermetically-sealed tray
ensures the product remains fresh,
with up to 28 days of shelf life, de-
pending on the application. Minimum
bulk and maximum advantage in

one single packaging. The exclusive
sealing process leads to a perfectly
sealed surface. It is possible to cus-
tomize the whole surface of the tray
with an offset print up to 5+5 colors,
both internally and externally, en-
suring a 360°communication that
perfectly meets the requirements of

each customer. PaperSeal® Cook is a
brand new tray technology for oven
and microwave-ready chilled and
frozen food applications. It has been
created to match the functionality
and performance of existing trays. fii

www.gbbernucci.com
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DUETTI PAGKAGING
INNOVATION FIRST
AND FOREMOST

uetti packaging was found-
D ed in 2008 in Galliera Ven-

eta (PD) Italy, immediately
moving towards the design and con-
struction of end-of-line packaging
systems.

The years following its foundation are
characterized by a gradual affirma-
tion of the company throughout the
Italian and foreign territory, through
the creation of a young and profes-
sional sales network.

Our production range includes depal-
letizers, form and close cartons units
with adhesive tape / hot melt glue,

vertical / horizontal carton packers,
pick & place, wrap-around, tradition-
al / robotized / Cartesian palletizers,
handling and supervision systems.

Duetti designs projects by studying
the best solution in terms of flexibil-
ity, productivity, and footprint.

The attention given at every stage of
production, together with an efficient
after-sales service, ensures success-
ful installations all over the world.

Duetti Packaging has many years of
experience, above all in the bever-
age, canning and glass industries,

Robotic layer depalletisation of jars

especially meat and fish sauces,
pickled vegetables, fruit juices, soft
drinks, water, etc.

Special attention is given to tech-
nological development in every de-
partment, from electronics to elec-
tromechanics, from mechanics to
programming, allowing Duetti Pack-
aging to present itself with innovative
solutions in the field of secondary
packaging automation.

Advice, collaboration, and trust are
the corner stones on which the com-
pany’s success has been built with
our machines designed and built to
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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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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. i
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Wrap-around of honey jars

Multiple wrapping of cans containing milk powder

achieve performance, be functional
and reliable over time. The structure
of the machines allows easy clean-
ing and maintenance by the opera-
tor guaranteeing the quality.

Duetti's commitment to research
and development allows it to offer

the market increasingly advanced
solutions, not only from the techni-
cal point of view but also in terms of
service quality, optimization of the
production process combined with
simplicity of use and maintenance.

The process of growth and transfor-

mation, albeit very rapid, has always
been accompanied by careful and
intelligent production and marketing
planning, which has allowed Duetti to
establish itself as one of the most dy-
namic and innovative companies on
the market, an essential condition
for becoming one of the most recog-
nized partners.

To guarantee the quality of produc-
tion and services, Duetti Packaging
with Industry 4.0 standard and is ISO
9001 certified. i

www.duettipackaging.com
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OROGRAF: PERSONALIZED SLEEVES
AND SELF-ADHESIVE LABELS

rograf S.r.l. has been in
the SELF-ADHESIVE LA-
BEL and SLEEVE busi-

ness for 50 years and We are a well-
established firm, both in Italy and
internationally, hold ISO 9001:2015
certificate.

We offer a high-quality and highly
flexible all-round service, from
graphic design through to final
printing.

Our production facilities are highly
innovative and use the most ad-
vanced manufacturing technologies.
We have a wide range of printing sys-
tems (letterpress, screen, HD flexo,
digital, offset, hot relief, dry relief,
perforation, glitter effect and on-foil
pantone overprinting), and we can

print on all types of material,
adhesive and non-adhesive (laid,
embossed, metallized paper, syn-
thetic films, twin and booklet labels,
reels and sheets), for any kind of end
product.

But what really distinguishes Oro-
graf S.r.l. is that we can combine
multiple printing systems on the
same production line and there-
fore offer our customers unique and
customized final products tailored to
their specific needs.

FOOD Labels

Regardless of whether they are ap-
plied on packaging or directly on
products and fresh foods, labels
for foodstuffs must be produced
respecting a series of precautions

dictated by the particular products
on which they are to be applied.
Above all they must be produced in
compliance with consumer health
protection laws. OROGRAF uses
top-quality certified and guaranteed
materials that meet these legal re-
quirements and guarantee consum-
er protection.

In addition to informing the consum-
er about the product, food labels
can be used as warranty seals or
open-and-close labels; they can also
carry advertising, recipes, warnings,
information about competitions, dis-
counts, and so on. As well as being
customized with logos, colours and
ingredients, food labels also need to
carry traceability information, such
as barcodes, progressive numbers,
production and best before dates,
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batch codes and other variable
data.

Orograf offers a wide range of plas-
ticized materials, white and trans-
parent, as well as standard finishes
such as lamination and protective
anti-UV coatings, hot foil printing and
relief embossing.

SLEEVES
A sleeve is a tubular label that
shrinks when heated, perfectly fit-

ting the product and giving it great
visual appeal. Our sleeves (produced
in PET, PVC or PLA) can be printed
in multiple colours, including
metallized ones.

An important characteristic is the op-
tion of providing every sleeve with a
“tear off” system. This is essential
for products that consumers need
to be able to open easily after pur-
chase; this system also allows the
sleeve to be removed from the con-

tainer for recycling, once the product
has been consumed.

MULTIPAGE, TWIN LABEL and
PEEL-OFF

Multipage, Twin and Peel-off labels
are all great solutions when the
available space is limited and needs
to be optimised.

Multipage labels, as their name
suggests, have a number of pages
and they come in different sizes and
formats: they can take the form of
folded leaflets; detachable or with
a transparent resealable cover; or
booklets (bound like a book).

Peel-off labels can have 2 layers
(4 printable surfaces), 3/4/5 lay-
ers, or a booklet format; they can
be printed in multiple colours, also
internally, and there is the option of
adding various other features, such
as a tear-off system.

Twin labels are special self-adhe-
sive “page-like” labels where a sec-
ond layer (or page) can be applied
on top of the first. This can be peeled
back, read and repositioned. fii

www.orograf.it
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IMAR CRUNCHY AND MULTIFORM
BASES TO ICE CREAM

ince 1947 I.M.A.R. in
Italy, manufacture high-
ly-automated ovens for

ice-cream cones, cups and wafer
based molded products, with any
size and dimension; biodegradable
and edible cups and containers for
food and beverages (ice cream,
fruit salads, yogurt, cakes, hot
chips, take away food, coffee etc)
goblets, baskets and food contain-
ers.

IMAR ovens can produce wafer
products and take-away contain-
ers in a wide variety of shapes,
from the shape of a fish or a corn-
cob to a flower or even a bear,
also using gluten-free or vegan
batter.

Delicious ice cream cones and
cups, custom-made, also vegan

H {:l,:zl 3} dexdlsz

Foopprocessing |
131



LABELLING - WEIGHING

A)el ~Sledsll &3 -Cadsd)l g disd| PACKAGING

and gluten-free Waffle-based prod-
ucts are 100% eco-friendly.

They can replace plastic prod-
ucts, as they are completely
biodegradable and edible at the
same time.

AML Series automatic machines,
five models with advanced technol-
ogy, simple operation, first quality
finished product, food hygiene guar-
anteed; I.M.A.R technical experience
and constant technical assistance
are at customer’s disposal.

We want you to know that we can
assist our Customers for anything
regarding the AML machines: lay-
out; placement of the AML machine
at their factory; technical necessary
information for the factory such as
gas and electricity on site; AML ma-
chine complete training.

We surely assist our Customers re-
garding designs, cups recipes and
ingredients choice.

Just tell us about your project

This is the way we work, STEP BY STEP:

(1) together with the customer we
decide shape and dimensions of
the cone.

(2) IMAR prepare a drawing.

(3) If the customer likes the draw-
ing, we make a few samples
with our 3D printer and we send
them to the Customer.

(4) Once the Customer places the
order, we make some real sam-

ples and we send them to the
Customer. Customer checks
the samples. At this stage any
variation on the cone is still
possible.

(5) only after Customer’s approval
we start manufacturing the
Molds, cause we want our Cus-
tomers to have exactly the prod-
uct they like. fii

www.imaritaly.com
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supplied are a blow moulder and
a shrink-wrapper completely over-
hauled , upgraded and ready for the
production site, with the goal also of
using less plastic.

Thanks to our support, the client
has been able to allocate some ma-
chines from other production sites
of the group, some closed and some
needing a machine upgrade, to the
plant of this project and for which
they represent an improvement in
terms of capacity.

The machines we have relocated for
this line are the filling machine, the
palletizer and the labeller, next to
several sections of conveyors.

Obviously, relocation means also dis-
assembling and assembling, but also
being in charge of transportation.
Furthermore, refurbishing, changes
of format and conversion have been
necessary to get the machines ready
to work in the new line with also light-
er performs. All these activities have

been carried out by BBM Service di-
rectly in the working site.

The relocation done in accordance
with the customer represents an in-
teresting opportunity for every pro-
ducer with more than one bottling
and packaging factory, who can ex-
ploit the upgrade with new machines
and the end of activity in some lines
to give new value to another one,
thanks to our work.

As already said, the project involved
also the use of brand new machines
which we set into the new layout of
the line and for which we have taken
care of the orders and the supply.
The new machines are the stretch-
wrapper, the handle applicator and
the bottle inspection device.

To conclude the installation activity
of the line, we run the testing to deliv-
er to the customer a turnkey system.
The numbers of the project are what
stands out though, the line has
doubled its hourly production (from
8.000 to 16.000 bph), reducing the
weight of the plastic performs (4

g less per each perform) for a total
saving of around 250.000,00 Eur
per year, which by itself means the
return of the 1.000.000,00 Eur in-
vestment in few years.

An increased productivity can be
translated also in potentiality to bet-
ter meet the demand of the market,
and consequently an improvement
in the organization of shifts. Only to
mention the immediate benefits.
Here it is the perfect example of
how BBM Service may be the unique
reference point of the customer for
the many activities needed on a
line, from servicing, to purchase,
going through installation, with a
well established structure, with two
facilities, more than 30 permanent
technicians and well defined depart-
ments to serve the customer in the
best way. This is the plus offered by
BBM Service, which is now recog-
nised and sought-after in the sector
of bottling and packaging.. fii

www.bbmpackaging.com
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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. it
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DOUBLED PRODUCTIVITY
AND RETURN OF THE INVESTMENT

he vocation of BBM Service
T is to give quality services
for bottling and packaging,
pursuing the recovering philosophy
which has been part of our company
since its foundation. From simple
maintenance of machines to the
engineering of a line, the answer to
the production and budget demands
of the customer moves towards the
lowest possible impact on the envi-
ronment and the sharing of the best
practices with the personnel of the
production site.

This ability to combine recovering
and efficiency makes BBM Service
an appreciated partner for many
customers.

That has led to our steady collabo-
ration with large companies for the
supply of maintenance and upgrade
services on machines and lines.
Over the last few months, we have
worked for one of the major water
bottling companies of Italy indeed,
for a project which has shown even
better our capacity to add value to
the available resources, always aim-
ing at regeneration and sustainable
production.

The project, for the upgrading and
the increasing of productivity of the
site, has involved BBM from the
designing of the new layout of the
line, with the implementation of re-
furbished supplied machines, refur-
bished machines from other sites
and new machines.

Having a closer look at the specific
activities we have done, it comes
natural for us to start from the sup-
ply of refurbished machines which
is among our strengths. For this
customer, the machines we have
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BBM SERVICE formula for the bottling line
engineering through recovering, saving and

sustainability
IBBM

YOUORIENTED SOLUTIONS
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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

OpenLab is the IMA Group’s net-
work of technological laboratories
and testing area, dedicated to the
research on sustainable materials,
technologies and production opti-
mization processes. Thanks to the

implementation of the most modern
digital infrastructures, together with
think tank spaces, environments
dedicated to the generation of ideas
and the prototyping of materials, we
aim to build a connection between
knowledge and skills coming from
machines, packaging manufacturing
and customers.

OpenlLab 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 applica-
tions, offers fully engineered solu-
tions delivering highly effcient flexible
packaging 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 so-
lutions coupled with vertical baggers
and end of line equipment.

The portfolio includes also systems
for modified atmosphere applica-
tions (M.A.P.) and vacuum, as well as
machines for 4 side seals multi-lane
and sticks, fold pack and sandwich-
ing. The HUB also offers counting
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The new IMA FLEXIBLE PACKAGING HUB is where the
production of all machines in the flexible packaging chain

=<

Flexible Packaging HUB

converge

solutions, dosing devices and com-
plete, fully automated Doy pouch
lines.

IMA FLX HUB COMPANIES:

IMA llapak

Besides HFFS flow wrappers and
VFFS vertical baggers, IMA IL-
APAK portfolio includes systems for
modified atmosphere applications,
feeding, counting and weighing sys-
tems 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.

IMA Tecmar
IMA TECMAR is a company dedicat-
ed to the design and manufacture
of packaging machines and flexible
packaging systems for South Ameri-
can market.

Vertical baggers, 4 side seals mul-
ti-lane and sticks machines are
the IMA Tecmar’s flagship prod-
ucts.

IMA Ciemme

IMA Ciemme offers a complete range
of carton packaging machines and
automatic loading systems.

The portfolio includes also complete
and integrated solutions for the end

of line. i

www.ima.it/flexible-packaging-hub
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SIMPL-GUT REVOL
LABELING MARKE

UTIONIZES

A “Cutting Edge” Roll-fed Solution by P.E. Labellers

espite being widely used
in industries such as soft
drink and water, traditional

Roll-fed labelers have several areas
that can notoriously cause downtime
and frustration for users. One of the
biggest complaints about traditional
roll-fed labelers is downtime associ-

ated with the frequent cleaning of the
vacuum drum that transfers labels
after they are cut. In traditional Roll-
fed labelers, glue can accumulate on
the drum and in the vacuum holes.
Eventually, the machine must be
taken out of operation and cleaned.
Additionally, the label cutting area of
traditional Roll-fed labelers presents
inherent challenges for maintenance
personnel. Typically, the setup time
for the cutting blades is long and sig-
nificant expertise is required to opti-
mally set them up. Simpl-Cut uses a
“cutting edge” process to solve each
of these problems.

Identikit

* INNOVATIVE CUTTING SYSTEM
IMMEDIATE BLADE CHANGE IN

10”

* GLUEAPPLIED BEFORE CUTTING
DRUM ALWAYS CLEAN

* ONLY ONE DRUM
ZERO MAINTENANCE

* UP TO 5 DIVISIONS PER DRUM
TOP LEVEL FLEXIBILITY AND
SPEED

* NO-STRESS LABEL UNDERWAY
EFFECTIVE MANAGEMENT

* TWO-IN-ONE MACHINE
HOT MELT ROLL-FED AND LINER-
LESS PRE-GLUED

A “Cutting Edge” Solution
The patented Simpl-Cut technology
optimizes the labeling process, virtu-
ally eliminating maintenance-related
downtime and reducing cost by ad-
dressing three major areas:

1) One of the most obvious benefits of
the Simpl-Cut system, as the name
implies, is the simplicity of the cut-
ting system. Unlike traditional roll-
fed labelers that use contrasting
blades to cut the label, Simpl-Cut
uses fixed blades on a rotating
drum to very simply cut the label.
The fixed blades are contained in
a cartridge which can be changed
out and ready to run in less than
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P.E. Labellers is one of the world’'s leading providers of innovative
labeling solutions. The company’s latest development is called Simpl-
Cut™: it is “simply” revolutionizing the Roll-fed labeling market and it
has just won the coveted PMMI’'s Technology Excellence Award at the

Pack Expo in Las Vegas, the world’s most important packaging fair.

ten seconds. The process of chang-
ing and setting up blades can take
hours in traditional Roll-fed labelers.

2) Second, in the Simpl-Cut process,
hot-melt glue is applied prior to the
cutting of the label, virtually elimi-
nating glue buildup on the drum. In
traditional Roll-fed labelers, glue is
applied after the label is cut, lead-
ing to significant glue buildup on the
drum which has to be cleaned often
by maintenance staff.

3) Lastly, Simpl-Cut optimizes the labe-
ling process by using only one drum
to transfer and cut the label, where-
as traditional Roll-fed labelers re-
quire two separate drums for each
function. This revolutionary feature
significantly reduces maintenance,
improves uptime and allows for
much faster format changes.

A Global Revolution

“The response from our clients has
been outstanding,” says Scott Smith,
Senior Vice President of Business
Development of ProMach, the global
group leader in Packaging the P.E. La-
bellers in part of. “The problems that
the Simpl-Cut technology is solving
are universal, so these systems are
being purchased by a wide variety of
clients, from multinational soft drink
manufacturers to regional bottled wa-
ter companies.”

As a product brand of global pack-
aging industry leader ProMach, P.E.
Labellers has an extensive sales and
service network around the world. The
company believes that its global foot-
print is key to ensuring the success of
Simpl-Cut. “This is truly a global prod-

uct,” Smith says. “Adoption has been
especially strong in Western Europe,
South America, Mexico and the Unit-
ed States. We clearly understand the
importance of local service and sup-
port and have made significant invest-
ments in our aftermarket infrastruc-
ture to be able to support our clients
around the world.”

One of the earliest adopters of
Simpl-Cut technology in the Unit-
ed States has been Silver Springs
Water. According to President Kane
Richmond, the Simpl-Cut technology
is the future of Roll-fed labeling. “Sil-
ver Springs has been a customer of
P.E. Labellers and their Roll-fed sys-
tems for years. We saw the Simpl-Cut
technology soon after it was released
and liked the simplicity of the single
drum, the reduced setup time and the
quick-change knife system. We liked it
so much that we ordered two Simpl-
Cut machines. | expect this to be the
standard for Roll-fed labeling moving
forward.”

Other famous natural mineral water
brands have been among the first to
benefit from it. For example, Spuma-
dor, part of the Refresco group, al-
ready has four Simpl-Cut Flex installed
in different factories and intend to
purchase new ones. Volvic, a brand
of the Danone group, and Silver
Springs Water are other important
references. i

www.pelabellers.com
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A LONG EXPERIENGE
IN AUTOMATION
OF GARDBOARD PACKAGING

ith over 45 years of his-
tory, Imball develops
and supplies worldwide

secondary packaging machines &
turn key systems.

Experience, know-how, reliability to-
gether with worldwide support and

INNYALE

service, allow us to act not just as
a supplier but also as a partner,
proposing and developing innova-

tive packaging solutions. Non-stop
research and innovation and the
regular and constructive dialogue
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with our customers allow us to offer
machines and systems constantly
updated for:

easy & quick formats changeover
latest technological evolution
safety and ergonomics require-
ments

reduction of maintenance

“QUALITY” has always been a key-
word to us, and our best reward is
the trust of our many satisfied cus-
tomers, who appreciate the superior
construction technology of our ma-
chines, which are able to withstand
the most hostile of operating situa-
tions, as well our quick and constant
support and service.

MAIN APPLICATIONS:

Tray/Carton formers & closers which
ensure maximum flexibility & high ef-
ficiency for all applications, starting
from “Flat-Blanks” with glue or lock-
type forming.

Side & Top loading case packers for
RSC, equipped with standard or cus-
tomized collating systems, designed
to perfectly fit customers’ products
shape, speed and configuration into
the cases.

Imball Delta Robots of internal pro-
duction with special tools allow us to

vaunt a Side/Top loading system in
one single machine, the case packer
AV-R, with automatic size change
over.

Wrap Around systems with tradition-
al side loading or robotics if fast au-
tomatic size change over is needed.
Shelf-ready Displays obtained from
lids applicator or integrated solutions
for displays made of 2 pieces (Tray &
Hood).

Multipack Sleevers to wrap within
carton sleeves one or more products
as cans, jars, bricks or bottles and
then glue the bottom by hot melt.
Imball offers several models which
differ in speed and construction, but
all of them so flexible as to manage
different products and pack configu-
rations as single line, double line or
double floor with top speed of 70 up

to 300 packs/min, according to the
chosen model.

Bottlepack which are vertical car-
toner to load luxury wine and spirits
bottles of different shape and dimen-
sions into gift boxes, available for
glued or lock-type bottom closure.

Main machine’s advantages are:

- High performance for speed and
reliability

- Easy & quick size change-over with
possibiilty to upgrade to fully auto-
matic size change-over

- High flexibility which allows a wide
variety of carton/tray styles and
shapes workability

- High flexibility for cardboard grade:
solid, micro and corrugated boards.

- Large easy-to-load magazine. fii

www.imball.it
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THE PROMEGC GROUP

Promec is the parent com-

pany of three small but dy-

namic production companies,
each with different specializations, cre-
ated to offer customers a wide range
of products, from bottle blowing to final
packaging, with the advantage, for cus-
tomers, of having a single contact able
to meet all their needs.
Promec is a leading Italian company
with a worldwide reputation in design
and supply of solutions for the rinsing
and sterilization of all types of contain-
ers - also in the Ultraclean and aseptic
sectors. It also manufactures filling
lines for small and large containers, up
to 30 litres.
Innovative products and prompt cus-
tomer service have, moreover, enabled
“PROMEC” trademark to have a consid-
erable and positive worldwide impact.

For a number of years, motivated by a
desire to enter in an increasingly com-
petitive international market, Promec
also produces, with his Blowtec brand,
multi-cavity linear blow moulding ma-
chines (from 1 to 10 cavities) used to

STRETCH-BLOW MOULDING MACHINE

RINSING-FILLING-CAPPING MONOBLOCK

produce PET containers from 60 ml up
to 30 liters. A series of machines char-
acterized by simplicity of use, versatility
and compactness.
The third company in the group is Me-
legari Technology, the new brand of
Melegari Manghi, a long-established
manufacturer, of Italian and interna-
tional standing, of fillers
and bottling lines for bev-
erages, still and sparkling
water, isotonic drinks
and liquid food products,
drinking yogurts, fresh
and ESL milk; very well
known worldwide for the
quality of its machines,
which are a guarantee of

WASHING-FILLING-CAPPING MACHINE

reliability, efficiency, and flexibility.
Present on the international market
for more than 50 years, Melegari Tech-
nology is established in the sector of
industrial bottling with filling systems
from 2.500 up to 60.000 bottles / hour.

The main purpose of these strategic
actions is the progressive diversifica-
tion of Promec’s technological offer,
with the aim to propose increasingly
innovative solutions for the filling and
packaging of containers for beverages
in various industrial sectors like water,
soft drinks, juices, alcoholic drinks, ESL
milk and more. i

www.promec-srl.com

ULTRA-CLEAN FILLING-CAPPING MONOBLOCK
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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 “tailorr-made
clothing” and recognised as the ulti-
mate expression of current techno-
logical innovation by companies as
Barilla, Nestlé, Pavesi, Kraft, Baxter,
Chipita, PepsiCo and many others.

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

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

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

Tecno Pack’s offer is to work with
you, so it can be decisive in the suc-
cess of your company. fii

Tecno Pack
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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

> 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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PROFESSIONAL
BAKING SOLUTIONS

for Bakeries, Confectioneries, Biscuits Manufacturers,
Bakery-Cafés, Hotels, Pizzerias and Fast-Food Restaurants

stablished in 1990, EU-

ROPA has been selling pro-

fessional ovens to a large
number of bakeries, pastry and piz-
za shops, hotels and supermarket
chains.
The brand EUROPA has become syn-
onymous with reliability and innova-
tion, specializing in the production
of commercial ovens and equipment
for bread, pastry and pizza baking.

Located in the North-East of Italy, the
company has always had a strong in-
ternational vocation; in fact, EUROPA
worked hard during the years to be
present in new markets, being active
now in more than 80 countries in the
world, thanks to the continuous crea-
tion of simple, USER-FRIENDLY prod-
ucts but, at the same time, with the
BEST TECHNOLOGY and 100% MADE
IN ITALY.

The company grew and expanded in
a very short time, leading the busi-
ness over the main international
markets. This could happen thanks
to a dynamic team, characterized by
a professional and fresh approach.
The management group has always
been supported by a qualified and
experienced technical staff, ready to
understand market’s requirements
and to meet customers’ needs. Ex-
perimentation and research, in fact,
have always represented the primary
purpose of this company.

Our mission is and always will be
clients’ satisfaction. That’s why our
high-quality products are comple-
mented by an added value: people
ready to help and guide the custom-
ers through every step of the pro-
cess.

From the identification of the best

product for your production to its of-
fer, from equipment’s delivery up to
the after-sales assistance, we grant
quick solutions and back-up ser-
vices, offering alternative strategies
custom-made for your specific condi-
tions.

The wide range of products offered
by EUROPA is divided in 2 main prod-
uct lines: the BLACK Line and the
GREEN Line.

The BLACK LINE offers a large num-
ber of OVENS and PROVERS suitable
for artisan bakers, industrial bakery/
pastry/biscuits productions and su-
permarket chains. In this line, you
can find: rack ovens, electric deck
ovens, steam tube deck ovens, multi-
loading deck ovens and provers.

Among all our products composing
the BLACK Line, a special mention
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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

¢ 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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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

ANNIVERSARY
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is needed for GALILEO rack ovens.
Through the years, this oven has be-
come even more complete, sophis-
ticated and modern. Since 1997,
thousands of bakeries worldwide
choose to bake their typical BREAD
and PASTRY products in our rotary
rack oven.

Its strong points are COMPACT di-
mensions and SOLID structure, join-
ing together REFINED DESIGN and
FUNCTIONALITY.

This product has been created fully
understanding bakers’ work routine:
in fact, GALILEO has been studied
to simplify the cleaning and the or-
dinary maintenance. Besides, the
improved combustion chamber,
completely renewed with innovative
technologies, has allowed to reach
a very high efficiency, with surprising
recovery times and very low average
consumptions.

The GREEN LINE presents more
COMPACT OVENS for smaller baker-
ies, pastry shops, biscuit manufac-
turers, bakery cafés and ho.re.ca. If
you need small-footprint solutions

and you are looking for a high-per-
formance product in a limited space,
GREEN LINE has the proper solutions
for you: electric modular deck ovens,
compact rotary rack ovens, mini-
rotary rack ovens, convection ovens,
combined solutions and provers.

Talking about GREEN Line, we have
to talk about EDISON, which leads
the idea of MULTI-PURPOSE ELEC-
TRIC MODULAR DECK OVEN to a
new, advanced level.

EDISON is available in different mod-
els, from 2 to 7 trays per deck, stack-
able up to 5 decks. Furthermore,
EDISON ovens are available in 3 dif-
ferent CHAMBER CONFIGURATIONS:
PASTRY, BAKERY or PIZZA.

In this way, the range can offer more
than 50 solutions for PASTRY SHOPS,

uUro P
bakery « pastry ¢ pizza oveng

BAKERIES, HOTELS, FAST FOOD,
RESTAURANT and PIZZERIA, allowing
the customers to create the perfect
partner for their own workplace.

For EUROPA, the last ones have been
30 years of ovens but, above all, 30
years of innovation: research and
development, analysis supported
by state-of-the-art tools, patented
systems, and care for detail in every
component.

This is how we build our products, by
introducing and patenting new solu-
tions, in order to make everyday life
easier for bakers, pastry chefs and
pizzaioli.

... And the best is yet to come!

www.europa-zone.com

FACEBOOK @europaforni
INSTAGRAM @europaovens
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LONG SHELF-LIFE CROISSANT
PRODUCTION

roissants continue to gain

popularity worldwide. Every

region of the world has its
own croissant products and there-
fore unique characteristics. In some
parts of the World, the Middle East
and Asian region in particular, de-
mand long shelf life products. This
is the reason why the long shelf life
croissants were developed. Crois-
sant production lines were among
the very first Rademaker bakery
production lines produced and we
are proud to be the global leader in
Croissant production lines. With our
three decades of experience, Rade-
maker is able to produce long
shelf life croissant
types that meet our
client’s demands.
When it comes down
to long shelf life crois-
sant production lines,
the first important ques-
tion that arises is how long
the desired shelf life should be.
Shelf life can range from 7 days to 6
months. This shelf life will determine
the recipe but also the procedure
of dough development. The way the
croissant is cooled and packed too,
is of great influence to the shelf life
of the product.
According to the Rademaker long
shelf life technology, four drives de-
termine the quality and the shelf life
of the croissant.

1. Recipe

The recipe for long shelf life crois-
sants is unique. Long lasting soft-
ness is created by making use of
mother dough and rich recipe with
margarine, sugar, eggs, glucose syr-
up and a special blend of enzymes.
The enzymes blend can be used in
combination with a bread improver
to contribute tolerance and volume.

Rademaker

The com-
bination
of these
ingredients,
in its specific mixture,
will reduce the amount of free water
inside of the dough (aW).
In hot, humid countries, or in case
of a desired long shelf life, calcium-
propionate (cp) as preservative is
used to a maximum of 0,3% flour
weight. The odor of ¢cp is normally re-
garded as unpleasant, while as nat-
ural preservatives (developed during
fermentation and by using mother
dough) it is regarded as pleasant but
less effective.

Another crucial aspect for the keep-
ability of these products is the filling.
Important is to use fillings that are
in balance with the baked croissant
crumb; if the filling is too hygroscop-
ic it will attract all water from the
crumb. If the filling will release wa-
ter, the result will be soaked, patchy
crumb with dried filling.

Last aspect, the choice for marga-
rine (or shortening, fat, etc.) or butter
is important as well. Butter is much
more vulnerable for rancidity than
vegetable fats.

2. Process/Procedure

Long shelf life croissants are pro-
duced with very long fermentation
times. This differs from the process
for ‘normal’ croissants. The long
fermentation times arise because
mother dough is used (also called
levains, brews, preferments, sau-
erteig, etc.) in combination with
the usage of a very low free water
amount and the very high amount of
fat and sugar is used in the dough. A
maximum of flavor development and
sometimes usages of preservatives,
like calcium propionate, also contrib-
ute to this long fermentation times.
However, the mother doughs proce-
dure contribute to this the most.

The mother dough procedure starts
with a small amount of culture or
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strain. This culture is created spon-
taneous by air fermentation or by
purchased strain. Accordingly, this
strain is up scaled by flour, water
and temperature. This scaling can
be done in several fermentation
steps. Whether the choice is made
for one, two or three fermenta-
tion steps is depending on recipe
costs, desired quality, pH, produc-
tion equipment and dough handling.
Important is the development of the
strain called ‘Saccharomyces Exigu-
ous’. This strain will decrease the
acidity of the dough and creates a
natural preservative.
To upscale the strain and to keep
the characteristics of the strain viv-
id, there are two basic ways:
1. One-time purchase.
A certain amount of strain/culture
can be used as a starter for the next
day. Whether the mother dough’s
strain/culture remains stable and
daily performs the same, depends
on the bakery conditions.
2. Repeatedly purchase.
Every day a fresh batch is started up
for croissants production. This meth-
od may be a bit more expensive but
the predictability of the production
process, especially the final proofing
time, is much more reliable.
3.pH
Mother dough is necessary to, besides
taste and crumb softness develop-
ment, lower

the pH of the dough. By doing so, natu-
ral preservatives (various types of lac-
tic acid, citric acid, etc.) are created.
During the fermentation of the mother
dough, the pH will decrease to levels
of < 4. After mixing and final proofing,
the pH can reach 4,5 to 5.

3. Dough equipment

Dough shaping
Rademaker offers Croissant produc-
tion lines to produce long shelf life
croissants. Capacities starting at 800
kg up to over 2,000 kg per hour lead-
ing to a product quantity of 12,000
pieces an hour up to 70,000 pieces
per hour. Capacities depend on the
size and weight of the croissants.
The Rademaker Sigma Laminator
will provide the correct laminated
dough sheet. This dough sheet is fed
towards the Rademaker Croissant
production line. Because of the Low
Stress Sheeter it is possible to handle
doughs that require the long fermen-
tation times that are required for long
shelf life croissants.

4. Proofing, Baking, Packaging -
Handling

The final proofing time of the crois-

sants is very long. This is due to the

usage of mother dough, the rich rec-

ipe, the usage of preservative and

the very limited amount of water.

Depending on the recipe, we have

seen final proofing times from 180

minutes to bakeries with

over 300 minutes.

To avoid drying

of the product

and to keep

the  maximum

of moisture inside

of the product, the

product should be

baked with limited con-

vection and maximum radiation and
conduction. Baking time depends
heavily on the size of the product.
For example for a 65-gram product,
the baking time is approximately 11
minutes.

A very important aspect that also de-
termines the shelf life and product
quality is the final step in the produc-
tion process: packaging. Assuming
that the croissant is packed in flow-
pack (horizontal) or trans wrap (ver-
tical) packaging, there is the possi-
bility to increase shelf life by making
use of gas flushing: a mixture of Ni-
trogen 40% - 0% and Carbon dioxide
60% - 100%. For this procedure, it is
necessary to use special equipment
and special foil.

Summary of long shelf life crois-

sant preservation

Basically there are three ways of pre-

serving the product:

1..In the dough. By lowering pH

by long fermentation/ mother

dough technology or by adding

calcium propionate. In addition,

the filling can contain preserva-

tives that has effect on croissant

crumb.

Special crust treatment.

3. Around the croissant by gas flush
during the wrapping process.

N

The long shelf life technology ex-
pertise is carefully applied in Rade-
maker’s Croissant lines and produc-
tion solutions. As the global leader
in Croissant production lines Rade-
maker can assure that the Croissant
Production line will deliver the taste,
texture, shape, and capacity that you
and your customers expect.

www.rademaker.com
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TP FOOD GROUP: A SUCCESSFUL
BUSINESS MODEL WITH
A GLOBAL FOOTPRINT

nnovative spirit, attention to

customer needs and forty

years of experience in the
food processing sector. With these
premises, Tecnopool S.p.A. em-
barked in 2015 on a development
and growth path which, in 2019, led
to the formation of TECNOPOOL TP
FOOD GROUP.

The acquisitions. Over the past
few years, a series of companies
joined Tecnopool Group: Alit (Italy,
2015), the Gostol (Slovenia, 2016),
the Tecnofryer (Spain, 2017) as
well as Logiudice Forni, Mimac
and Mecateck (Italy, 2018). The
combined expertise of the Group
has enabled a well-rounded Total

Processing solution offering. To
constantly pursue technological de-
velopment and provide customers
increasingly high-performing equip-
ment, the group has set one main
Mission: to become a global leading
supplier of machinery and complete
lines for industrial, semi-industrial
and artisanal food processing.

Today, TECNOPOOL TP Food
Group is a market leader and
key supplier in over 80 countries
around the world, for the design,
production and installation of
food processing equipment, with
a strong orientation towards “Tai-
lor Made” solutions. As a unique,
worldwide player, with a leading

role in the Bakery Products sec-
tor, TECNOPOOL TP Food Group
can satisfy every customer request,
thanks to a wide range of ovens:
from the small artisan to the semi-
industrial laboratory, up to the most
complete industrial line, covering
all manufacturing processes: from
dough preparation to packaging.

From the small baker to the
large food industry. The idea be-
hind this relentless development is
simple and ambitious: to provide
customers with the best solutions
for their needs, by designing com-
plete and tailor made lines. Custom-
ized structures and processes leave
customer’s imagination as the only
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limit. That is why, for each buyer,
TECNOPOOL TP Food Group studies
and implements customized and
flexible systems, meeting every spe-
cific need. Experience, Research
and the Knowledge, gained over
decades of activity, allowed the
group to develop an analytical and
dedicated approach. After evaluat-
ing any critical aspect together with
the customer, the company can offer
innovative products and improved
solution compared any existing one.

Strong ties with company values
are leading the Group to focus on
meeting high quality for its products
and delivering excellent level of sup-
port services before and after sales.
The Group companies are proud of
the timely and accurate support that
can be provided 24 hours a day, 7
days a week, which represents a

strong competitive advantage in the
market. Periodic check-ups and di-
rect remote support allow customers
to prevent critical interruptions and
downtime, ensuring continuity in the
plant production process.

The Research and Development ef-
forts, focused on introduction of in-
novative technological solutions,
aim at continuously improving man-
ufacturing processes to further opti-
mize customer production rates
and costs. Of course, the quality of
the product is paramount as well as
a considering “energy saving” and
environmental aspects.

Having the possibility to test every
type of product, with the supervi-
sion and assistance of experienced
technologists and specialized tech-
nicians, represents an important

added value. TP Food Group custom-
ers can benefit from this opportu-
nity, thanks to a fully equipped Test
Room, where key users can take
advantage from a wide range of
equipment made available to them.

* Tecnopool: World leader in the
design, manufacturing and instal-
lation of equipment for complete
production lines, covering food
industry heat treatments during
all stages of processing: proofing,
baking, cooling, freezing and pas-
teurization, from - 40 C ° to + 300
¢ C, with infinite fully customizable
layout configurations.

* Gostol: Provider of integrated in-
dustrial solutions for bakeries. Of-
fering both thermal cycle and con-
vection as well as diathermic oil
deck ovens, including integrations
services for the bakery equipment.
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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 Italian Company that operates in
this field since 1936 and that sup-
plies plants and machines to process
fruit and vegetables to produce juice,
concentrates, baby food, jam, ready-

=

made drinks etc... i
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Addressing medium and large in-
dustries, while covering make-up,
molding and leavening processes.
Tecnofryer: manufacturer and
supplier of innovative industrial,
semi-industrial and semi-artisan
fryers, for various food sectors:
from bakery to meat, from breaded
products to snacks and peanuts,
also covering pet food products.
Logiudice Forni: Leading manu-
facturer producing professional
steam tube deck ovens, electric
ovens, rotary ovens and profes-
sional spiral mixers for bakeries,
pastry shops and pizzerias.
Mimac: Leading manufacturer of
dropping machines for the confec-
tionary industry: he best solutions

to concretely satisfy the produc-
tion needs of artisan shops, semi-
industrial producers and the large
retail sector.

* Mecateck: builder of tunnel and

multi-level lines and ovens for the in-
dustrial and semi-industrial sector.

Tecnopool TP Food Group is posi-
tive and determinate about its fu-

ture, driven by the strength of six
leading worldwide recognized com-
panies. Constant commitment and
ambition will be the leitmotif for
continuous growth, to remain on the
leading edge of a constantly evolving
market.

www.tecnopool.it
www.tpfoodgroup.com
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EQUIPMENT AND LINES
FOR THE INTEGRATED PROCESSING
OF FRUIT AND VEGETABLES

he company Navatta, found-

T ed by Mr. Giuseppe Navatta
in 1983, produces and in-

stalls fruit and vegetable processing

lines and boasts references across
the globe.

Navatta Group is also centre of excel-
lence for the production and instal-
lation of processing machines and
plants for peeled tomato and tomato
by-products; it counts many referenc-
es all over the world, with capacity
ranging from 20 to 120 t/h of incom-
ing fresh product.

Navatta Group is today a well - es-
tablished and technologically ef-
ficient reality, also thanks to the
numerous companies’ acquisitions
over the years, such as Dall’ Argine
e Ghiretti in 2001, a 40-year-old
company world famous for rotary
can pasteurizers and tomato pulping
lines.; Mova, in 2010, with extensive
experience in bins handling, bins and
drums emptying, palletizers and de-
palletizers, washing systems; Metro
International, in 2012, leader in fruit
and vegetables processing, boast-
ing international patents for juice

and puree extraction, concentration
plants and thermal treatment; Ghiz-
zoni Ettore, in 2012, specialized in
special batch plants for ketchup,
sauces and jams.

MANUFACTURING RANGE

NAVATTA GROUP manufactures and

commissions Processing Lines, Sys-

tems, Equipment for Fruit, Tomato,

Vegetables for:

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

Cutter for vegetable cream, green pesto sauce, red pesto sauce production with carts elevator

for ingredients feeding
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e diced, puree,juices (single strength
or concentrated) from Mediterra-
nean / tropical fruit, all filled into
any kind of package or in aseptic;
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 Mediterranean
and tropical fruit concentrate.

Evaporators for coffee and milk:
evaporation before spray atomiz-
ers, freeze dryers or other dryers
Evaporators for cogeneration in-
dustry (waste treatment)

Aseptic sterilizers

Aseptic fillers for spout bags/
spout-less Bag-in-Box 3 - 20 liters,
Bag-in-Drum 220 liters, Bin-in-Box
/ 1BCs 1.000 - 1.500 liters;

e Spiral-cooler

Tomato mix, ketchup, jam processing line with ingredient feeding and mixing

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-

system pre-built and FAT tested before shipping

ed in Pilastro di Langhirano, Par-
ma, with a total production area of
10,000 square meters. A new area
of 10,000 square meters has re-
cently been purchased and is ready
to be built.

VISION: Passion is the factor that
drives us to higher targets, in terms of
technology, products and services.
MISSION: To constantly increase Cus-
tomers’ satisfaction and fidelity. fii

www.navattagroup.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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engineering for

é a better world
e 4
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VEGETABLE - MEAT

ZANIN F.LLI SRL IS
SYNONYMOUS WITH
QUALITY, RESEARCH AND
EDGE PRODUCTS

CUTTING-

lexibility, customisation and
Fad hoc services complete

the qualities of this all-Italian
excellence.

They specialise in:

- Cereal maltings

(beers and malted flours),

- Flour mixing silos,

- double suction stainless steel sieve
cleaners for food use

- air filtering systems

- DUST STOP, the patented ZANIN
hopper for product loading without
dust dispersion and without suc-
tion.

- innovative sieve and drum cleaners
complete with new generation suc-
tion systems for cereals

- seed sorting lines,

- energy saving and low environmen-
tal impact dryers,

- refrigeration systems

- silos for controlled grain cooling.

In the industrial sector

they are specialised in the handling

and storage of fertilisers, they design

and produce made-to-measure COAT-

ING, they are experts in cleaning
and control during the rail and ship
unloading phases, they design and
produce port hoppers, belt and chain
conveyors, large bucket elevators for
port handling.

Founded in 1956 by Giuseppe and
Arcangelo Zanin, it is now run by Os-
car and Nicodemo who continue to re-
search and develop new solutions for
the market. Among their proposals are
machines for the food sector, given
the ever-increasing demand, thanks
also to this extensive experience in
different fields, it is considered an im-
portant company in both the industrial
and agro-industrial sectors.

In recent years there has been a lot
of talk about malting

The art of malting is no longer rel-
egated to large-scale industrial pro-
duction. Now it is possible, thanks
to Zanin f.lli srl, to produce excellent
and customised malts starting from
500kg batches. The 60 years of ex-
perience in drying combined with 60

ZANIN MALTING SYSTEM

years of experience in air handling
completely satisfy the need to pro-
duce large varieties of malted seeds.
and thus offer millers special flours,
new bases for bakery products, prep-
arations for the intolerant or allergic.
In beverage, master maltsters can
customise malts and distillers can
improve their secret recipes.

flour’s solutions, The Zanin broth-
ers have developed a system that re-
ceives, weighs and mixes the different
flours homogeneously to allow users
to guarantee better products and cus-
tomisable recipes. Offering a tailor-
made product is no longer a problem.
With an 1SO 9001 TUV SUD certified
production process, Zanin F.lli sup-
plies quality machines and systems,
designed with the best 3D graphics
programs, created with the latest
generation of laser cutting, bending
and punching machines, tested and
produced by Zanin’s modern work-
shops under the careful supervision
of Oscar and Nicodemo.and their ex-
ceptional knowledge of the industry
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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

lszba)) dextlszn

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. i

Find more on gea.com

| roovprocessing |
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TROPICAL FOOD MACHINERY
FRUIT PROCESSING
MACHINERY

acked by decades of field
B experience, Italy head-

quartered Tropical Food
Machinery has become a global
leader in the specialist area of fruit
processing machinery.

Founded in the late 1970s by a
pioneering Italian entrepreneur, to-
day the company boasts an operat-
ing branch in the Brazilian state of
Minas Gerais, two-fruit processing
plants located in the north of the
country, as well as a sales office in
Costa Rica, liaison offices in India,
and across the Asia-Pacific and West
Africa regions.

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 Asia, Middle East and
Africa, the company remains firm in
its commitment to expand its opera-
tion abroad. “Rising demand for fruit
worldwide represents an unparal-
leled opportunity to spur innovation,
employment and prosperity,” said
Stefano Concari, the company’s gen-
eral director.

Tropical Food Machinery’s know-how
can significantly contribute to this
process. With a corporate philoso-
phy revolving around the notions of
flexibility and versatility, the firm can
manufacture any type of plant for
the industrial process of tropical, de-
ciduous fruit and tomato producing
several finished products like nec-
tars, natural juices, concentrated
juices, purée, chopped pulps, fruit
in syrup and juice, ketchup, sauces,

jams. This allows Tropical Food Ma-
chinery to meet the needs of a wide
range of clients, from family-owned
businesses to large-scale industrial
producers.

Tropical Food Machinery constantly
seeks to identify the most appropri-
ate solution in any particular case,
being fully cognizant that customers’
needs depend on a wide range of
factors - such as geography, ready
access to market, and an effective
supply chain.

Tropical Food Machinery’'s large-
scale industrial lines are particularly
suitable for processing such prod-
ucts. The firm’s extraction line for
pineapple - featuring input capacity
from 1,000kg up to 20,000kg per
hour - ensures excellent yield of

Aseptic Sterilizer and Filling Unit
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VEGETABLE - MEAT

that over 60 years of experience can
guarantee.

Zanin f.lli srl is also environmental
quality; machines are designed to re-
duce electrical and burner consump-
tions and above all to reduce impu-
rities in the air. The patented DUST
STOP is the flagship of this more
eco-sustainable vision of the world,
no dust during the delicate phases of
product unloadings.

Food sector

* CEREAL MALTING plants

e Flour treatment, mixing and weigh-
ing plants

e Stainless steel machines for the
treatment of products for human use

Agro-Industrial sector

e Cleaning

e Drying

* Mechanisation

e Storage and Ventilation

* Customised Solutions

¢ Accessories and Components

* Turnkey Solutions for Cleaning, Dry-
ing, Cooling and Storage

Industrial sector

* FERTILIZERS, cereals and minerals
treatment plants

e Logistics and intermodal conveyors

for port and rail facilities

Their solutions:

* Bucket elevators, with capacities
up to 650 t/h

¢ Belt and chain conveyors, with ca-
pacities up to 1000 t/h

¢ Ship unloading plants, 1000 t/h

* Weighing hoppers for wagon and
truck, and hydraulic tipper for
trucks unloading

¢ Receiving systems with rapid dis-
patch to warehouse

¢ DRUM COATING

* Rotary pre-cleaning drum for un-
loading from ship, 1000 t/h. fii
www.zanin-italia.com

e lszbat] dexdlsza

rFoouprocessing |
161



dyuad L) NEWS IN SHORT

THE PLEASURE OF TASTE

eader in the production of
L horsemeat products, Gio-
vanni Coppiello selects the
best meat on the market, to turn

them into excellences venetian char-
cuterie and gastronomci tradition.

Sfilacci, bresaola, salame and ready
to eat products, such us horse stew
and horse meat sauce.

The new manifacturing plant,
equipped with modern cooking, ag-
ing and packaging plants, allows
high quality production.

The great passion for work allows a
service constantly attentive to the

customer’s needs. fii

www.coppiello.it

COPPIELLO
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“Artemide” - Juice Extractor at Rotating Beaters

extraction through the combined ac-
tion of the peeling machines, which
remove almost all the bark and peel,
and the pressing machines, which
extract the juice from the pulp.

More recently, the company has been
awarded the International FoodTec
Award for pioneering development
in terms of innovation, sustainability
and efficiency by the Deutsche Land-
wirtschafts-Gesellschaft - German

Agricultural Society and its specialist
partners. The renowned technology
prize was awarded to 20 innovative
projects from the international food
and supplier industry. Tropical won
the Silver category thanks to its re-

cently patented automatic banana
peeler Cerere 6000.

The prize proves the growing com-
mitment of Tropical Food Machinery
in the promotion of sustainability
through the development of high en-
ergy efficiency machinery.

A significative example is the re-
newed version of the rotating beat-
ers extractor Artemide, a modular
machine capable of satisfy a wide
range of production capacities. Ar-
temide is designed to be easy to
maintain and efficient according to
the fruit processed. Notably, the new
design of the beaters guarantees
a complete cleaning of the stone,
avoiding to break it and allowing
more waste reduction. The machine
is ideal for all the types of fruit with
stones and seeds such as Kaew
Mungkorn, Passion Fruit, Mango,
Mangosteen. fii

www.tropicalfood.net

TROPTCALFOOD

MACHINERY

Fruit Juice Extraction Plant
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SATINOX: FOR OVER 30 YEARS
STAINLESS STEEL BOWLS

atinox has been manu-
s facturing perfeclty welded

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

The company was founded in 1982
and since that it has been a strong
believer on the value of manual met-
alwork fabrication.

All bowls are made by expert and
specialized workers, able to man-
ufacture robust, versatile and
longlasting tailor-made products.

Satinox can count on a team that
works together with passion and
professional expertise, uses high-
quality materials and is continuously
fine-tuning its metal fabrication and
welding techniques.

In facttechnical expertise and knowl-
edge go hand in hand with the qual-
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ity of the materials and the ability to
turn traditional artisan metalwork
fabrication into expert joining tech-
nique.

During the years Satinox definitely
increased fabrication of bowls for
industrial use: leavening containers
and bowls with bottom self-draining
system for continuous mixing lines
as well as bowls with heating/cool-
ing system for specific kneading
purposes and bowls with custom-
ized brackets for handling automa-
tisation.

From project development to prod-
uct manufacturing careful exami-
nation of any special production
needs is utterly essential to find
the ideal solution to optimize bowl
performance and consequently ma-
chine performance.

Strict compliance with the draw-
ings, the painstaking attention to
tolerances along with machining
precision guarantee tailor-made
products of any shape and size.

www.satinox.com
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product that meets the needs of our
customers: quality, reliability, ease
of inspection, maintenance and
cleaning and also provide technical
assistance based on a competent
team of experts in order to find so-
lutions for multiple applications in
many areas through the use of inno-
vative materials to meet the specific
technical customers’ requirements
and new industrial processes.

Gear metering pumps in a food beverage Plant

Back ground
Pompe Cucchi is present in the
pumps field since 1948.

Founded as a manufacturer of
standard gear pumps for viscous
and lubricants liquid and today,
thanks to the realization of inno-
vative projects, and the continue
research of new materials and
surface treatment, offers products
that allow to pump and dosing non-
lubricating fluids with extremely low
viscosity with high pressures.

Our products are marketed by a net-
work of national agents and a num-
ber of dealer around the world.

The project is managed by a team
of engineers using last generation
CAD stations.

Special execution

The ongoing development of our
pumps project and new materials
research allowed us to produce
pumps in TITANIUM and in HASTEL-
LOY C.

Executions can be differentiated
with the installation of single me-
chanical seals, double in tandem,
double back to back or magnetic
coupling also ATEX certified.

We have also developed the inser-
tion of bushings and wear plates
made of tungsten carbide and chro-
mium oxide-covered shafts in some
size of dosing pumps series N used
for metering of slightly abrasive
products.

On food sector, we have also the op-
tion to fit all components FDA certi-

fied. fi

www.pompecucchi.it

RPOMmPE=

| | o— — |

| {3 l_‘ Z.L 2.' CLS ’J l_‘ 2N

Foopprocessing |
169



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
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* 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  fiii

www.bosellicisterne.com

DISTRIBUTOR IN EGYPT:
info@reftruckegypt.com

DISTRIBUTOR IN LEBANON:
info@libansol-lb.com
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ENGINEERING, EXPERIENCE,
EXPERTISE, PASSION
AND DEDICATION

ompe Cucchi is a Com-
pany of design and pro-
duction of gear transfer

pumps, gear metering pumps,
piston and diaphragm metering
pumps and has been present
since 1948 in metering and fluid
transfer fields.

Pompe Cucchi works in accord-
ance with Quality System ISO
9001 (2015).

The pumps are conformed to the
Machinery Directory 2006/42/
EC, 93/68/EC, 2006/95/EC,
2004/108/EC and UNI EN ISO
14847, 809. On request we can
supply pumps conformed to the
directory 2014/34/UE ( ATEX),
APl 676, NACE MR 0175. All our
pumps are certified EAC-TRCUO10
and TRCUO12.

In addition to its production, Pom-
pe Cucchi is Italian distributor of
the Jabsco industrial line pumps,
GRACO pneumatic diaphragm
pumps and Grun-Pumpen drum
pumps.

Engineering, experience, exper-
tise, passion and dedication, this
is the formula for Pompe Cucchi
works every day to offer the best
product and service.

See the production range in
www.pompecucchi.it.

Mission

Our mission is to design and pro-
duce gear pumps and metering
pumps with engineering criteria of
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Gear metering pumps for soft chocolate production Plant
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WS offers a wide range of process equipment solutions
for the beverage industry

FLASH PASTEURISER MINERAL WATER OZONISING UNIT

MINERALISING UNIT
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EQUIPMENT FOR THE
BEVERAGE INDUSTRY

he Company, founded in

T 2005, has achieved a very
good reputation in the bever-

age industry field, managing to coop-
erate with the major global players
and with private investors installing
new production facilities, quite often
green fields, in emerging Countries.

WS continuously improves its stand-
ards to guarantee product qual-
ity, 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 micro-
biological, physical-chemical and

organoleptic properties; the entire
production process and software de-
velopment are managed internally,
as well as installations and commis-
sionings which are carried out with
WS’ 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 (sin-
gle batch, double batch and con-
tinuous up to 35.000 I/h);
semiautomatic and automatic
syrup rooms;

premix units;

flash pasteurising units;
ozone generators;
carbonating equipments (wa-
ter, wine, beer, soft drinks);

in line syrup blending systems
and ingredients mixing sys-
tems;

UHT STERILISER
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RPE SRL, SOLENOID
VALVES MADE IN ITALY

PE designs, develops and
R manufactures high quality

Solenoid Valves, Flow Me-
ters, Pressure Reducers, Filters and
Fittings for a wide array of industries
and applications. With almost 50
years’' experience we offer and dis-

tribute our products in Italy and all
over the world.

Our fundamentals are simpre: con-
tinuous Research & Development
with the flexibility to customize prod-
ucts according to customer’s re-
quirements and specifications.

Applications where RPE’s products
are installed:

¢ Professional Food equipment

* Ice machines

¢ |Industrial laundry machines

* Coffee & Tea machines

* Water & Beverage dispensers

e Steam machines

* Beverage & Water filtration sys-
tems

¢ Medical & dental equipment

¢ Sanitary applications

* Commercial cleaning equipment
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e steam sterilisable microfilter-
ing systems (juices, beer, wine);

* mineralising equipments;

* equipment for preparation
of non-chemical bottles rins-
ing and disinfecting solutions
(such as ozone) and chemical so-
lutions preparing devices (per-
acetic acid, hydrogen peroxide,
chlorine, etc.);

¢ equipments for the prepara-
tion 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 solu-
tions including ancillary equipment
(cooling equipment, boilers, etc.),
pipework and wiring. WS’ philosophy
is to manufacture high quality and

reliable equipment, equipped only
with top brand components: ALFA
LAVAL, ENDRESS+HAUSER, PALL,
MASELLI MISURE, SIEMENS, FES-
TO, SPIRAX SARCO are the typical
components our Customers will find
on Their plants. The choice of pro-
viding only state-of-the-art solutions
has brought us to be appointed by
ALFA LAVAL as officially “Author-
ized Integrator” some years ago and
as “Master Integrator” recently.

All the aspects are carefully ar-
ranged. Each process is designed
according to the real Customer’s
needs. During the years, WS has
been able to develop innovative so-
lutions, sometimes unique in the
field.

WS consider Customer Service
one of the greatest keys to success:

entire business, marketing, sales
and profits depend on Customers’
satisfaction so the after sales
team is constantly trained to per-
form the simplest solution in the
shortest possible time to support
the Customer’s business.

www.watersystems.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.

e 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

I features

e Rating 3400 W

e Voltage 230V -50 Hz

e 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 12V

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%)

e Hydrogen Peroxide (0.5%)

* Peracetic Acid

Mandatory PPE to wear during
sanitation process (*)

* FFP2 or FFP3 filtering masks

e 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 fiit

www.cctechnology.it
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* Marine applications
* Irrigation systems

The New TU Series

Modular, Compact, Flexible, Per-
forming and Food-contact certified!
These are some of the main charac-

teristics of the new TU Series, RPE
latest.

The T Universal (TU) Series consists
of extremely compact (only 28 mm)
custom and customizable modules.
Both inlet and outlet modules are
available with push-fit connec-

tions from 4 to 6 mm. Also, you can
choose the dimension of the internal
orifice: a wide range from 1,0 mm up
to 2,7 mm.

It is functionally possible to assem-
ble solenoid valves 2/2 ways or 3/2
ways, with a third exit hose connec-
tor or spigot.

The wide variety of available connec-
tions and accessories makes it pos-
sible to create infinite combinations,
being able to cover every functional
need in any application the Series
was created for: Water Dispenser
(multiple inlets and one outlet) and
Coffee (one inlet and multiple out-
lets).

Therefore, the TU Series valves were
designed and tested to support high
temperatures (up to 140°C), they re-
sist up to 19 bar and they are made
out of certificate materials according
to European (MOCA/FCM) and Inter-
national (NSF/UL) regulations. fii

www.rpesrl.com
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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.
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THE STRENGTH OF ICGI 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

C€

EUROPA

USA.

EAL

RUSSIA
BIELORUSSIA
KAZAKISTAN
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SORDI FROM DESIGN
TO CONSTRUCTION

ordi designs and manu-

factures machinery and

process line for dairy
and food industry in the national
and international market. A team
of specialized technicians fol-
lows the customer in every design
phase with accuracy and compe-
tence, advising customers on the
best solutions for their needs. All
phases of the design, manufactur-
ing, and final assembly are carried
out within the Company in compli-
ance with the experience acquired
in more than a century and the
most up-to-date skills in terms of

energy saving, sanitization and
performance; automation is also
developed internally by electronic
and IT experts to ensure flexibility
and speed of response. The con-
struc-tion of the machines and the
assembly of the lines take place in
our workshop and on site.

The Company is I1ISO 9001: 2015
certified and meets the ISO 3834
quality requirements for welding.
Specialized personnel Sordi per-
forms the assembly of the lines, as
well as testing and start-up on site.
If required, Sordi can provide tech-

nological support for the produc-
tion of different food formulations.
For more than a century, Sordi has
made its consolidated experience
available to customers, combined
with exceptional expertise and a
strong capacity for innovation.

Sordi designs and manufactures
systems for the treatment of milk
and its derivatives

* Receiving, cleaning, measuring
and cooling lines for milk and
cream.
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Insulated and cooled storage
tanks.

Milk and cream pasteurization
lines for food and industrial use,
plate or tubular exchangers.
ESL milk pasteurization lines,
plate or tubular exchangers
Steriplak® UHT milk and cream
lines, plate or tubular exchang-
ers

Milk mixing and recombining
lines

Lines for the preparation of milk
with protein content raising for
the production of yoghurt probi-
otics and pasteurization lines
for products with acidification.
Ripening lines for stirred yo-
ghurt with ultraclean ripening
systems.

Ripening lines for liquid yoghurt
with ultraclean ripening sys-
tems.

Ripening lines for set yoghurt
with cups ripening systems.
Ripening lines for kefir with ul-
traclean ripening systems.
Yoghurt mixing systems with
ingredients such as aromas or
fruit.

Process lines for high-moisture
soft cheeses (crescenza, feta,
caciotta and similar)

Process lines for fresh cheeses
(quark, labneh etc)

Process lines for cottage cheese
Lines for creamy tvorog, granu-
lar and shaped type

Process lines for ricotta, from
whey and from proteic concen-
trates fii

www.sordi.com
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LU-VE GROUP: PIONEER

IN NATURAL REFRIGERANTS

head of the market since
A 1986, LU-VE Group has

adopted policies of avant-
garde research and development
and respect for the fundamental
principles of environmental protec-
tion: reduced energy consumption,
reduced use of refrigerant fluid,
low noise levels, high reliability over
time, reduced dimensions.

LU-VE Group was amongst the first
to focus on the replacement of F-
Gases (fluorinated  greenhouse
gases), ahead of the market, which
today increasingly focuses on the
use of natural refrigerants (CO2, hy-
drocarbons, and ammonia) with low
or no impact on the ozone layer or
greenhouse effect. LU-VE Group has
a wide range of Commercial and in-
dustrial unit coolers and condens-
ers, optimized for the use of natural
refrigerants.

In the case of CO2, the new chal-
lenge is to shift the “CO2 equator”
and make this technology efficient
even in countries where it was not
possible before. LU-VE Group is at

the forefront also in this case. To-
gether with international institutes
and universities, it is collaborating
with the United Nations Industrial
Development Organization (UNIDO)
to increase the use of natural fluids,
replacing those with a greenhouse
effect. To this end, pilot plants have
been built in India and the Middle
East, in areas where it was thought
that the climatic conditions made it
impossible or extremely difficult to
use CO2.

Since 2004, through challenging re-
search projects on new refrigerants,
LU-VE Group boasts a track record
of first highly successful transcritical
CO2 installations in Europe, Latin
America, the Middle East, and Asia..

Already in 2004, well ahead of the
market and the current “green
wave”, the Group had produced the
SHVDT 696 - CO2 gas cooler, on be-
half of Linde, one of the major inter-
national manufacturers of refrigera-
tion systems, destined for the Coop
Supermarket, Tagipark Wettingen
(Zurich, Switzerland). The fulfilment
of the project was the result of a
complex study, developed in collabo-
ration with the Politecnico di Milano,
which involved the adoption of unu-
sual technical solutions and choices
in the field of refrigeration.

In 2018, LU-VE has been the first
supplier of a CO2 gas cooler to oper-
ate in the in the Gulf Region, for the
Carrefour Hypermarket in Masdar

F31HC CO2 Cubic Unit cooler for commercial applications

“ {:l: 2dal) dextlsza

rocuprocessing |
185



IN SHORT

&)y NEWS

City, Abu Dhabi, where the ambient
temperature can reach up to 51 °C.
The gas cooler for trans-critical use
has been carefully studied along
with Epta Refrigeration, to withstand
the harsh weather conditions of the
Arabian Peninsula. The product fea-
tures state-of-the-art solutions and
manufacturing techniques, such as:

e Low energy consumption EC fans;

¢ Adiabatic spray system;

* Al-Mg alloy fins with coating;

¢ Fully controlled and BMS connect-
ed regulation system;

The system has turned out to be
extremely energy efficient, with an
energy saving of 40% compared to
traditional R404a based ones, in-
stalled in the Abu Dhabi area.

In 2000, LU-VE was the first com-
pany in Europe to obtain Eurovent’s
then new “Certify All” certification,
for all ranges of condensers, dry
coolers and unit coolers.

Headquarter LU-VE, Uboldo (italy)

In the twenty years since then, LU-
VE products have passed all the
laboratory tests required by the cer-
tification procedure, which provides
for an annual verification of some
models of the ranges, chosen by
Eurovent as samples, and tested at
specialized international institutes.
In 2016, LU-VE was the first manu-
facturer for which Eurovent officially
certified that their heat exchangers
for refrigeration had never regis-
tered a single negative test during
three different test cycles.

At the end of 2020, LU-VE Group
was amongst the very first compa-

nies to obtain Eurovent certification
(No. 00.10.214) for CO2 unit cool-
ers (thermal capacity, sound level
and energy consumption), marketed
under the brands LU-VE Exchangers
and AIA LU-VE.

Eurovent certification, the first of the
series explicitly dedicated to unit
coolers using CO2 as the refrigerant
fluid, is the culmination of a journey
that has seen LU-VE be “first mover”
in this field. fii

www.luvegroup.com
www.luve.it

LU-VE

GROWUIFP

leadership with passion
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ICI CALDAIE SPA

38-39-41-180-181

Via G. Pascoli, 38

37059 Frazione Campagnola di Zevio - VR
Iltaly

IFP PACKAGING SRL
92-93-127

Via Lago di Albano, 70
36015 Schio - VI

Iltaly

ILAPAK
INTERNATIONAL SA
98/100-136-137

P.O. Box 756
CH-6916

Grancia - Lugano
Switzerland

IMBALL SRL
86-87-140-141

Via Ca de Testi, 16/3
40037 Sasso Marconi - BO
Iltaly

INDUSTRIAL
AUCTIONS BV

37

Looyenbeemd 11
5652 BH Eindhoven
The Netherlands

LU-VE SPA

26/28-184-185

Via Caduti della Liberazone, 53
21040 Uboldo - VA

Iltaly

MAKRO LABELLING SRL
102/104-123-124

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

Iltaly

MINI MOTOR SPA
8-110-113

Via E. Fermi, 5

42011 Bagnolo in Piano - RE
ltaly

NAVATTA GROUP

FOOD PROCESSING SRL
1-42-43-156-157

Via Sandro Pertini, 7

43013 Pilastro di Langhirano - PR
ltaly

ORION ENGINEERING SRL
20-21-178-179

Via Pietro Gobetti, 6

43036 Fidenza - PR

ltaly

OROGRAF SRL
81/83-128-129

Viale Industria, 78

27025 Gambolo - PV - ltaly

PE LABELLERS SPA
89/91-138-139

Via Industria, 56

46047 Porto Mantovano - MN - Italy

PND SRL

1 COV

Via Brancaccio, 11
84018 Scafati - SA - ltaly

POMPE CUCCHI
18-19-169/171
Via dei Pioppi, 39
20090 Opera - Ml
ltaly

PROMEC SRL

69-143

Str. Fornace, 4 Bianconese
43010 Fontevivo - PR - Italy

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




BBM PACKAGING SRL
70/73-133/135

Via Pregalleno, 24

24016 San Pellegrino Terme - BG
Iltaly

BERTUZZI FOOD PROCESSING SRL
155

Corso Sempione, 212bis

21052 Busto Arsizio - VA - Italy

BG SRL BOSELLI CISTERNE
24-155

Via E.Fermi, 12

43015 Noceto - PR - Italy

CAMA GROUP

2-78/80-118/120

Via Como, 9

23846 Garbagnate Monastero - LC Italy

CC TECHNOLOGY SRL
34-177

Via A. Costa, 4

21012 Cassano Magnago - VA
Iltaly

COPPIELLO GIOVANNI SNC
12-13-165

Via S.G.Barbarigo, 26

35010 Vigonza - PD - ltaly

DMC SRL

97

Via Camuncoli, 2

42018 San Martino In Rio - RE
Iltaly

DUBAI WORLD TRADE CENTRE
DWTC

7-1l COP

P.O. Box 9292

Dubai

U.A.E - UNITED ARAB EMIRATES

DUETTI PACKAGING SRL
94/96-125-126

Via Leonardo da Vinci, 43

35015 Galliera Veneta - PD - Italy

ESCHER MIXERS SRL
9-64-149

Via Copernico, 62
36034 Malo - VI - Italy

EUROPA SRL
57/59-147-148

Via del Lavoro, 53
36034 Malo - VI - ltaly

FBL FOOD MACHINERY SRL
48

Via Rosa AugustO, 4

43038 Sala Baganza - PR - Italy

GB BERNUCCI SRL
74-75-121-122

Via Canova, 19/A
20154 Milano - Italy

GEA MECHANICAL EQUIPMENT ITALIA SPA
44/47-158/160

Via A. M. Da Erba Edoari, 29/A

43123 Parma - Italy

GENERAL SYSTEM PACK SRL - GSP
84-85-132

Via Lago di Albano, 76

36015 Schio - VI - ltaly

HOT FORM SRL

101

Via Decime, 28/E - Z.I.
35019 Tombolo - PD - ltaly

LM.A.R.SRL

76-77-130-131

Via Catania, 21

00041 Albano Laziale - RM - ltaly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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DUBAI WORLD
TRADE CENTRE

Take Part in the Leading
Gourmet & Fine Food Expo
for the MENA region

EXHIBIT NOW

® www.speciality.ae
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PROTEC SRL

SORTING EQUIPMENT

49

Via Nazionale Est, 19

43044 Collecchio - PR - ltaly

RADEMAKER BV
63-150-151

Plantijinweg 23 - P.O. Box 416
4100 AK Culemborg

The Netherlands

RPE SRL

Solenoid valves
32-33-35-175-176

Via S. Ambrogio 1/3/5

22070 Carbonate - CO - Italy

SAP ITALIA SRL

53

Via S. Allende, 1

20077 Melegnano - Ml - Italy

SATINOX SRL
29/31-166-167

Via Progresso, 20

36035 Marano Vicentino - VI
Iltaly

SMI SPA - SMI GROUP

65/68-144/146

Via Carlo Ceresa, 10

24015 San Giovanni Bianco - BG - Italy

SORDI SRL

22-23-25-182-183

Via Paolo Gorini, 9

26836 Montanaso Lombardo - LO
ltaly

TARNOS S.A.

17

Calle Sierra de Gata, 23

28830 San Fernando de Henares - Spain

TECNO PACK SPA

IV COV-88-142

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

TECNOCEAM SRL

3

Strada Nazionale Est, 11
43044 Collecchio - PR - ltaly

TECNOPOOL SPA

Il COV-60/62-152/154

Via M. Buonarroti, 81

35010 S. Giorgio in Bosco - PD - Italy

TROPICAL FOOD
MACHINERY SRL
54/56-163-164

Via Stradivari, 17

43011 Busseto - PR - Italy

UNICAL AG SPA
6-108-109-114-115

Via Roma, 123

46033 Castel d’Ario - MN
ltaly

WATER SYSTEMS SRL
4-5-14/16-172/174

C.so Piave, 4

12051 Alba - CN

ltaly

ZANICHELLI
MECCANICA SPA ZACMI
105/107-116-117

Via Mantova, 65

43122 Parma

ltaly

ZANIN F.LLI SRL
50/52-161-162

Viale delle Industrie, 1

31032 Casale sul Sile - TV - Italy

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




THE TECHNOLOGY to IMPROVE your PRODUCTIVITY,
EFFICIENCY, SALES, BUSINESS, ...

FPO95 AlSI

FPO95 E
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GLOBAL PRESENCE PRODUCTIVITY
v PACKAGING MACHINES
N ¢ M
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Via Lago di Albano, 76 - 36015 - Schio (Vicenza) Italy
DIGITALIZATION INFORMATION . 0
TECHNOLOGY +39 0445 575 661- www.tecnopackspa.it - comm@tecnopackspa.it



