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PROCESSING T

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

N TECNO PACK ___...

Ecological and sustainable, it grants a vertical
reduction of power consumption.
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NEW MODEL!
FP100 D

Difficult films? Compostable?
Biological or paper ones?
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www.tecnopackspa.it
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Your Guide for a Packaging
Industry in Transition.

a Newsletter from FACHPACK >

WORKING TOGETHER 24.-26.9.2024
ON TOMORROW'S NUREMBERG, GERMANY
PACKAGING CONCEPTS >




THERE [o PERFECT
o 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 - sales@camagroup.com

gzga?g(/':ﬁ; Trade Center @ @ @ ‘nn. @

Saeed Hall 2 - S2-D3 GROUP



PRODUCT CARBONATING
ATER MINERALISING
RAL WATER OZONISING
AND RINSING

DRINKS & WATER
PROCESSING




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
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[=] A. WATER SYSTEMS srl Operational Headquarters:
C.so Piave 4 Localita Piana 55/D 12060
. 1 12051 Alba CN - ITALY Verduno CN - ITALY

Tel. +39 0172 470235 N
Fax +39 0173 615633 o

info@watersystems.it




IMA COFFEE HUB

The Coffee you want, the Process you need, the Packaging you desire, the Service you wish for.

GREEN COFFEE GREEN COFFEE HANDLING GREEN COFFEE ROASTING
RECEPTION CLEANING AND SORTING AND CONVEYING STORAGING AND DOSING
DEGASSING VFFS CAPSULE POD
SYSTEMS PACKAGING PACKAGING PACKAGING CARTONING

IMA Coffee Hub is the one-stop supplier delivering comprehensive experience, technology and
reliability from beans reception to end of line, matching all the most demanding process,
packaging and service requirements with regard to coffee production.

The Coffee Plant you dream of.

Visit us at

HOST GULFOOD MANUFACTURING
Milan, Italy « 13-17 October 2023 - Hall 22 - Stand K47-K57 / L 48-L.58 Dubai, UAE - 07-09 November 2023 « Stand S3—-D34

IMAZPETRONCINI IMAZCOFFEE "MAZBFB

ima,it Coffee Processing Solutions Packaging Solutions End of Line Solutions

GRINDING

END OF LINE
SOLUTIONS

NMALCOFFEE

Processing and Packaging Solutions



landucci

4 sINCE 1925

UZO Z=rmbon

Landucci s.r.l. - Via Landucci, 1 - 51100 Pistoia - Italia - Tel. + 39 0573 532546

www.landucci.it
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PRESERVING INDUSTRIES

VEGETABLE - MEAT
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MACHINERY Parma - ltaly SHK SAEED HALL 2

ITALY PAVILION

www.tropicalfood.net $2-C29
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PRESERVING INDUSTRIES
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VEGETABLE - MEAT
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Passion for Milk

Milkita Group is the new “Made in ltaly” Pietribiasi has been producing machinery and complete
benchmark for dairy processes from milk to lines for the dairy industry (milk and cheese, butter,
o yoghurt, UHT ) and fermented products, ice cream and
finished product. cream since 1960.

Frautech aleading historical company in the manufacture
of centrifugal separators.

of lines with the experience, technology and MilkyLAB a leader in designing and producing machines
passion of the industry experts. for Pasta filata cheese ( Mozzarella, Pizza cheese, Analogue

cheese ) and Ricotta since 1980.

The partner who can offer the complete range

Milkita Group, one provider for all your products!
pietribiasi.it / frautechseparators.com / milkylab.it

(@)frautech CImikyLAB:

separators

dawy i sihce V60

1t's mozzareffa ttme
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PRESERVING INDUSTRIES

VEGETABLE - MEAT
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VEGETABLE - MEAT
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Whenever we talk about sustainability, most }p /
of the players involved Ilimit themselves to eeq
communicating an idea... a concept. At
ORION ENGINEERING we go much further,
tfransforming concepts into concrete facts.

Used as a component for fertilizer,
biogas & zootechnical use.

In collaboration with our partners, we are de-

veloping a concrete series of sustainable con- 5/@/00{&6’, df’ ﬂ/ll«/(,f/'d’
cepts that involve not only the raw material
transformation chain. We are working to go RecoveWOffbef (food flour / textile use)

: . and gel (cosmetics, pharmaceuticals
further, to make this global economic sec- gel P J

tor a sustainable, safe and ethical business.

We are specialized in the complete fran-
sformation of the prickly pear throu-
gh the ftotal recovery of both the fruit and
the cladodes (erroneously called leaves).

The prickly pear is used for cosmetic oil and
pharmaceutical uses, food flour, juices and
fermented products, finally as a fertilizer. ,0/[(/;0)

Call. us to evaluate our soluhops and fog.ether Production of juices and nectars,
outline a successful and sustainable business. jams and fermented products.

Seedy

Extraction of oil destined for the
cosmetics sector.

© =IO N

Legal and operational headquarters Manufacturing & Automations area
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| g Engineering
for a better
world.

UNIFORM,
PARTICLE BY
PARTICLE.

Discover the homogenization
process for food applications.

A complete range of high pressure homogenizers can be
customized for you, in order to ensure the production of
excellent and safe food products.

Enhanced physical stability, increased shelf-life and vis-
cosity, better mouth-taste are just few of the benefits
that this process can add to your products.




pomlll -Olgl pasd] -l ghd| Slelio

Labgll gailasdl pe Oluhal ,20
Lo, plssl Bus die Ssadl ol Sl
oo Rusll edsiwl =319l § oS
Blas  olgeS  laslusawls  OLeSh
sl G ol plshll Olpasis &
odsdb A9y Juostll Ol pasciue
Sga podleviul Ale] BliSiwl @3
S Bluol g5 bl e skl
3nS OleS e dle=Vl sl I3
doasubl ol o5 il o
A1 Slskl delio § muls Gl e

29941
Llg asd I el plasaal oS
CosS Byl dadlee W8T § OLL
daodl plea¥l OLSH J| Tl elio
oo L8 %15 59dd) Ji& Ly 3525k
gsimds 8yedll sa JSW Ll e32dl
hugihl §) Call oe Spste dewd e
(pz 100 lpoze 2o 8,4 USJ 02 9.8
Yo Galel B3 Ssadl ol o s ¥
by Co S @ls JSi pusiid S oo
Wles Y Ll Ogyll s
o 53520 Cowod 0dg pusiad ol
Aol oMo dabasl Jady .85l
Ly doll pshill dLllly dlsll
e &)lod dad 65 o) poMixnl LiSg
Liss Jolgs S dgcu 3 =
e ) Lidn, 8 Jueluews
i blolisy sV Jodl s

www.orion-eng.it

PRESERVING INDUSTRIES

VEGETABLE - MEAT

* & e *  CC »
O0p6 L 3 wad)” : pad|

Jio Oladl jazy dogy) e 5%
o ! d8g o w bl Ol pase 5w Ll
gzl 3 pasll sl UL lghls
logolasainly  Logerhoal LAl oSe
A& slge ) puase goskS

8 yo!
Sl sl z3) J 8l JSIs wog
BLs)s il 593l o dpusll
wilasy Lo s Shell @dlie J)
8 a8 dy didey dubyny Syghs
bl B oé pob e dude
Olaily Jlasdl s JS sotomys
z9 309 20 los T owlis Je
Jogd JoYl COVslockl gus] SIS
dl Gug ele bl Yo Soadl ol
z) slesl @3y . Slasll e Jsasdl
255 e oo Wikl & Slug,edl
dawss 65 oY) pzedl Eb5 ] sasl
4 ddges doyd wis il jassu
Corrl G desdl Wlol] oyl
d=Sllls Osll 3l=n s dolen] 58
bl e 6 Ol oSgs -3liLl 39deg
Obslodl dslio § 10z GeSo o958k

Soid! al) ALolS) dolet

o

“eall” sl leall 4451 el Lal 8y
Jol O3 486 say cduy=ll A2l
dgadl 3l ] lodlyiul @3y (SuSs
S oLyl un e 1493 ale §
Buo cassSll wazdl bl Is,0
LI e oSlgrad] b Wi o
dl el b of eiSe Sl Bagasdl
wilazg ST dolys el dslie dod
Gruss ] deilb)l desbM dglis
Cuo oo 4313 dlgh) delio § S
0se Ol oS Olaaibly LegleiSall
Bole dlig ebladl gieSUI Sluall
oo S due e Jyaml) dodlo pls
o Jlo § Ul Bdupasdl Sl
Aol giS) O pasy e =l

439 olasyl
Loy, = L) dBysdl Gla &1 955
Ghle Uy ol Jladl gla JSa
soled Lo dole dae (BlsYlo
Soull Jleally byall Jleadl gMle §
¢ o Sls eall Sl o5 2
A8yl laW deoylsdl <l oV

e lszba)) dextlszan

Foooprocessing |
32



psoll -ilgl pasdl -Silbghod) Slelio

e LSS wdst sl Mgl o GOV
Audlel) Slaz & Sl guoeddy Wy

dudlod) dalos Lz glgiSS 35,0

@ gV Oldes)l LagleiSs 35,0 2
oyl & oY) gias Hlsz 30 odpuzd
Mozl 8,8 3ylskl aol g5 Ll
Lslerl) dlas o] ool eaiSg ol
dosll Olue § Blee pailatio o Ol
Rk & Masll sl e 32,8 s
ddasll by Wuody Suguad! Sled
Bl jughs LLB Gled) 3:LS SV
slall oy Oldhie &5 e 8)udlly
Jiaill “GEA” &S gudy)l Bagll 0l
&) diyso ol el w95 &
Szl slsyl ge iz Jl G
oY Olidd detudl  Oliwsdly
ds Jsasdly seaihl oY Oles By
LY e 3:lSY Olgruse Ll
Goi SV = By LI 8L 5 liS g
gea.com/homogenizers

M Olegl=ll e wipe Ge bW

F

PRESERVING INDUSTRIES

VEGETABLE - MEAT

Adwy dSdg =9 Syl s jiso
w9l Ggdo Gl uaS duog e
Cuslly sl slsgll Cupll 58 8uog ,865
Loyl 8yl doyd woyd slgyll fl"\'éa"”l‘?
NISOSSCU .
sodl asledl 5lesdl e ool of 56

dzdl e Blasdly ols Ll plusl
NiSoCLEAN 2.0 o
oot & ona i 595U
8l By § A Il e d8las
UL | 4 8

o Cosl) Batus Tldos ped

?61%30

e lseba) dextlszn

Foooprocessing |
35



I eerJl -Olglpasd] - O gdod) Oilslo

Ll G313 ol Sls)) Lol
Gal=l Ol ol IMs G o
o laidos oSe U LY asl Jiany
dlasyl 8ol Cios @ ddasll JYs
0Se @l slisll “Gohl” e sladll
Slas oo dime Olley ¢ aaode
sl Geos ums ¥ g3l ,eY1 dgSlall
Lo 8osodl & Biae aisls bk gt
dease dilzll Olocwsdl a3 @lg)l 39
M o Gy BuuSYl dibes 0
bl s ile ] gl § Gade

dolsd) Jgladly dxd) e Blasd) Oilyls
Slos sl dgios galiym gs s52xS
oo dudlndl Bgol puds doslawl
g Bddme Gilks “GEA” 4S5

PRESERVING INDUSTRIES

VEGETABLE - MEAT

“GEA” &5 (po dulont) 83421
Cibg pickly s eV Oleloo § Jagbl eSS &

oadslly bl Oldes go dadlgte
lawsgs oSg <lliSy “CIP/SIP” JIsLI
Aol maadl Slalee Bolgd
duilod)  Olslbemo  Olowoas  Jad
Ul el By Sylisbly  dalisd
o 31 alaziul ol bl ezl J)
W 3:LaSTl jady s (3Sae
Sylg—blg dslall plasnl § Olys—899

Telilouio dudlok) dales §3=5 AS
Lgasll Olewdl e aSTWI D> o0 o
bl polsdl migs Jady duwsdl
o539 Jasbl dd plodll 5525 NS (o0
olall gubl esh) Lzdsadl puasdls
Jay Lo )] &8 8L5 s oo o

oo dlS degame “GEA” &3 puis
oe Fun heall e Ll 8540
Y VT Ul Yso59 ddasbl Olasgll
e sls 300 oo ST 395Lls sluall
doss Goudl Ollhis oo gl Ll
Ari- e J] o5 I dusleel] 8342
Y Jle ¢ Oladdl Sasl e ete
daasll Jsledly Jll hrall ol
Oloctie dodlel ddle OYYI ol yusiy
L5319 Glug itls duiells oLJYI
AlaS) Oleidly dyseedl LzglgiSls
ob 1500 ) duslod! Jases Juas O 56
drgd g9 Gl Sl eeead By
B oo dulebl a0l mes Jixg
dalpo #SYI dladl Sl “GEA”
A Byl Al delil guezds

H {:l:z.l 3 dexdlsz

Foooprocessing |
34



p9odl] -Olglpasd] -Olbgant) Olelio

PRESERVING INDUSTRIES

FME Food Machinery dS &luo
Ll § N9A ple § lblis Europe
dl 458l Hie JB o3 ¥V pale
St v & Ladlall o iy &y

Sz o] glas ey @ Cuo dudy

& 8l w31 b Lad! ey dia LBy ¢y
LaeY dedlze § dodseiad] OLSU o)
) 5 S Cile Y] Oy i) ]
Olusbly OLSW Sy Glas La

i dedls Mol Sleas J] dsLoyl

:Ologlabl oo du3bl e g
omip.net/en

boema.com/en/
fme-europe.pl/index_eng.php

37



VEGETABLE - MEAT

FME 3 BOEMA g OMIP (40 dsdsdl 35usih] dSlgdll 5upos bas

“Claxo Jolodl (oo wsisdll o Juasly 131y il

Judis Colew 3pS diligy Sogadl dJle
Lo Al sl dalS3y oyl dalss
By pead e S5 ) Tigs
godly kil dsgun 38 OLSL

IS s ol §

VAVe ele § Boema 453 Cauwls
Olgicwdl I aga bl &Gyaa 3y
gealy paeuad § B3l &S deol)
debual  milably OLSUWI
o] by il Loy de gdy
Gl o oSy Wiy & gus))
sy & ddliee dyyles g,

madly Lwsys Ll Ssls L o

PR

Jadly oSes Wle el U 3 45Y
GV S8l § e Jgamdl (S e
oLl dodlme ASie e cladll 4d o
Cuo dilSey dimo 0585 Lo W I
L3LaSIl sls bl st e pdsiay Y
Sl cpsdsall wuSsrns o
Jodl lie Jgo Sleglsll oo w3dl e
gl 19;3 ohe 152 0585 OF Hlasls
Wy=e ddl=d Bl 5oL (JadVl pladl )
«idy § el lie Fruit Logistica

ple § Couuls I OMIP S5 GBugias
CM?XJHSB.QHM QSJ&&A.?A\V\

Sl dosaas 03 Com ddgise ST getia

Al oSekl oo O 18] be Jolus Jo
Slodll G Lasll Ol Blgy s
Sasly do plasul Loy lysdaiss
LY W oY GY am e NS
OMIP &5 Caoisl losus el dwlil]
FME 4S9 gudUasyl Boema dS4g
IRV
Jls> dxe NI OS2 o Ol Ty

Food Machinery Europe

Uslss WalS Sl puds gon Ol puas
daasll OLSW Sasl plasul g
Slodll o wyasll Ol blgis s DY
Slgl 13 dgS Il JLl) Juww s lgsidais
whzall dlo el plasaly boysds o
Sl el LS Galie bl 3
L Dl e degite Olxite Ggaddy
Ll § bl slezel (o3 ddo LBy s
281 Loy e Jbs blel Jso Gl e
o SOl padl Blie dasll (o
el 135le Sl it gy« JlasS)
Sl padl s @by @Y dewds
dl BLaYby .M Sl e 8yslall
2alS3) oo e b pllad] i 3 ell

36

Foooprocessing

e lszba)) dexdlsza



EBa

GLOBAL
ENGINEERING &
CONSULTING

< PLANNING -

2 © DESIGNING -
IMPLEMENTING
Turn-key, industrial

Bakery & Confectionery
production facilities

NEW PRODUCT
@ DEVELOPMENT

RnD expertise, production
line start-up, training

FOODLine

Food Industry, Engineering & Consulting

~ www.foodline.com.gr




Ol - Olygusxh) - dig Kl PASTA

BAKERY - CONFECTIONERY

elhd § ddgige ASYI el idl :FOODLINE

&&" (6 e ‘_,L;&.,

FOODLine -

Food Industry, Engineering & Consulting

dl &) oo disliall QUL paas o5
el Jud] e Jgaasd) (i &g

“Lole 40 e ¢9,5 dpsg d8,me ellis

Slslodly Bkl @lal jale cwas / zoYls dudiy)l duwhe
gkl 8352 rwsd / Wyde grtie yyghas

H(

slseball| dextlszan

3EY dodlso

&4 » FOODLine Co 455
Vb doaglly Ohleawd! § dadasie
golie LdSy  hdasSy sl @
oo SV $ Js= Olsledly sl
ST ads caey Jlsdl Je Gle 44
poiy bl Jo> ol g9 0de 200 (e
gorie JS deasy Lo elnsdl 3,8
Gy 8ol “anly d] anlu o7
Olgtus Jad) zuall @ud Ged bes
M ddle e 3592 e Jsasdls <la)

www.foodline.com.gr

Foopprocessing |
38



Gruppo MINImini + grissinatrice

SEMI INDUSTRIALE

Gruppo MINImini + breadsticks machine
SEMI INDUSTRIALE

W 174, ,  SESAMO

Q' La macchina puo essere dotata

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

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

N
W
Booth No. A1-411 % g&)ﬂ

«U

Booth No. Z3-E64

grissinatrice RUBATA'

Cilindra, spezza, filona

Breadsticks machine RUBATA’
Sheets, cut, rolls

PR.LM. ITALIA S.r.l. - Milano Le immagini delle macchine sono utilizzate al solo scopo illustrativo.

Factory:

The machines’image is being used for illustrative pourposes only.
Via P. da Volpedo 56/G S l il A

20092 Cinisello Balsamo, MI, Italy Le nostre macchine sono progettate, disegnate e costruite interamente in ltalia.
E-mail: prim @ primitalia.com ) . . . .
www.primitalia.com Our machines are entirely designed, engineered and produced in Italy.
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Rademaker

v Successful Partnerships

The Rademaker approach includes a close co-operation with the end user. We
deploy decades of experience to develop the best possible process solutions. The
customers’ boundary conditions with regard to ingredients and actual production
environment are the basis for all tests run in the Rademaker Technology Centre.
Our consistent focus on the customers’ requirements results in specific solutions

aimed at the ultimate success of our customers in the market.

INNOVATIVE PRODUCTION LINES FOR

o BREAD @ FLATBREAD LAMINATED DOUGHS (@) PASTRY &% CROISSANT (R PizzA 4 PIE AND QUICHE

www.rademaker.com
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LABELLING - WEIGHING
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Enter a new level of flexibility [VERSAL: PACK
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Sachet and stick solutions for the Food Industry www.universalpack.it




039 ~OMR) moy ~adsdly dis) PACKAGING

LABELLING - WEIGHING

H<

B ldd (LCA) 8Ll 8y93 oty e . Jloeil]
Julos &3] e aoel) ikl Byhall agusy Loloecd i)
&S peany dusdly sl Olatie as U Jold
adsdly disd) OV L) ddas Olghs oo dghs
cadsdl bl go)ge @e Osleill Wsls johi oo
BYL Jolodl ode nussy ciuundy )l Gublell 42,
dob oo Oladadl Boustll xS0 OGSl me
Al diyo Olgus 5] e Hd8 jole Jou cadys3s

Universal yiswo
1 Byiinn sl 63 . adsll Gl (o Gls 30 0 ST
8s8Sy doluel disdly adsdl Jglo 5ST Oled)
Ouus  Universal  juse  § Coxdl W o
Lolyd IW oo Lzdsises LisliSy CVYI opnus
Bus sshll 3By olwll alas ol

Bagaz Sy okl J] LES xads d3gud] g

sl

disdl Jlxe § J99 g2 Universal Pack &4 0
RENES

2Ly eaead § 8yl (e Gile 50 e SST &Sl gies
L) AL LIV oYl bghsg ddgasll SYYI
LoVl LY Glebua) Suslgll deyodl Olowie
g9 Splly Jeazdl Olpactiusy GloleSly
8000 ;o ST Cucdity Coals B9 dAL 150 e ST &
:Olsesdl o g3 &Y byshate Jslo A8 g3 .l
ds )V lgad] e dalzbl (wlSYls daoM Oilgusl]
453,501 Olgelly degukl JEEY OIS Olgall

www.universalpack.it

B ———

INIVERSAL PACK
R —

slszbat) dextlsza

Foooprocessing |

50




0)¢)) ~OlM=)l oy —adsedly disd] PACKAGING

BBM 4S5 Cuoys z8lsdl @9 fhaise
sshly Cuomdl Jlxe & slezzadl e Gl
el Osasll (30 > Slgg Mosll w93
oo deats 81 jlmuls 8352l Cligtuns
Ol -Bsudl = Jawgie e 720 ] 710
Ugun Y Mg 1o dsalgll do gaed
detweslly oyl Oldasll dugus o
NESY IPEI N R PES P WS
3939V 2yl gle GhUL @9 o)l
e Je Jsasll BBM &y Lail
13950y Wl Gk o e sleud

info@bbmpackaging.com

BBM T g S (o, L s

LABELLING - WEIGHING

A5 § Laasie BBM S, o] . aJSaly
dsiall SIS mesd il LSl o
05 ) OLSH pasy Jadys ()
B Dyl § 735 iy 855 s Jgand

dadlgio st ghad
& @bl ST ClSCig (3l oY1 OIS sl
BBM &S ld &Sl Jasll GBS of CY
aB8lozk) L) mhad wyo LoV Ll o
eyl AL Olusll rias O g
we § O @hd mws lisl o

dwsigllodudlibasludt
5030 55T 2 32,89 855 (oo e (3 e o
(50 olS ds gazme BBMAS & puis Mg (28
iy LYl oz S5 sMasll po ) Siloss)
e idlgmianlldy s ldilualls S sy
455 e duslud) dous Layl BBM 4S5 4393
LA 130s . sl ol Ulshs dsludl e e
dewdig)l OMsaal) Lgins BBM &5 puds
Slods dhdoe Joid Dlxl) daasal
OB I SV Old3 Lo 452
Blall § Shsdy Bubody LI 1Y)

e lseba) dexlszn

FooopDrocessing |
53



359l ~Old=)l mog ~adsily diull PACKAGING

BBM (e Ulo § Juidadl] sl g3l
3= 58 ol (W] salzy) b dibato &

3392l Hlowd
Ohlasl dldud YV zwe mass
didlgie Hle ghd Jlacwl en .dl
de Jyasll dgme LS glo
Bs OV e woyd slsl gadl
441 6 8ul WS Gls BBM &5,
LMo o3 Gl LY gwes s

TR B § Olousd) Sudis

dadsd lags 120 ) 90 (o

BBM 5.8 (550 Y jawass ds e uso
Jadh el slusiul e Gpaasil]
deosll @Boe § dddl sy @aszdly

a5Vl
oo valsall § dliazl] dedlazk) ASsdl o)
gLl $39780) 5o Umzd dsliall Slsll
poo o Y Cus dude dslio dawlé
RDse o Lo o 55 dgudll VY
=] 03 I SYY el & o) . BBM Jie
Al Gaos gres gls Dls S8l sy

(591 e BBM i S350 L
&S www.bbmpackaging.com ggkl e
IS deusitukl YW Sl 2 gUSI) prias
gblieg dudll Loolidlls Olhhsbl il drdo
Jail ok @ledl CYVL dolsd] gudll
info@bbmpack- (35553l sl &,k o W
Ll Hl=all i Je Jgamll aging.com

LABELLING - WEIGHING

1Ol g pichlg Al Slgb) ol
diallogas doswas Jol>

lil>lioY daast| dodsdly Jolidl Q.GJJI @..3.\.0.’ s 8598 BBM SERVICE &%

Aetws gl Sleusdly dedud] &YgSg3g
$83l)) BBM Service Olous o Lo
Alosttub) Ozl duss VT § saedl)
(892 1205 90 yu 29155 8o U Lol o3
oo dsily degeme BBM 4SSy g
O dlasius cadss AT 200 ;e ST
slol Oled) (LolSUL Lyinassis Laodo)
ode § WYY e e GasY glus
g b Jasl BBM &4 puis el
Igs ells @ L ol CYYI Bgw
OBl goy WYy ghodl slgwy gall
it elnadly Ol Olotthl iy
YT gahabl 9g3,S0b cadsd] S¥Ts O
geas OVly 4ol Gaoluall JSiis
LS el pbg daisd] Jaooad] Olaie
ddas dmliog OV 43 Mol S

&4 o BBM SERVICE .U Yl 5ue3l
pllad § g g dlysh By et dlay)
Jol=dl )53 § daasie a9 Dby il
Db ibls oLl duss wlal el
Byudlly yeiudkl jgasdly dendly digykl
& 8552kl 3342V ez o Josdl Ao
B 398 blis oz odoy @Yl Jas
S S Lale 15 e £SY .BBM
Ol 58T e susd Gss s BBM
Nestlé Jio gladll lin § 8,48 &)l
Refres-g Coca Cola HBCgy Waters

xS opeg Heinekeng Groups co

Sl ey ] SE431 5o il oy 5
0g du=lg dg> BBM Service &S 5 Jié
dulyd9 dl5ebly Sgudl ddodd lgmo Joolgdl
Sl LSy WYV wgiy adasell

e lseka) dexlszn

FooopDrocessing |
52



www.boatopack.com
virtualtour.boatopack.com

& ) sl A

Gul

Hall 3
Stand

2023

food ariail

S3-B47

Building Sachet
Packaging Machines
since 1957

=% Boato Pack 2023 aiaill 2 sila (1 jaa 4
3 sall Cala ) g 0 sl (e e gana (i 52l
¢l g Ay 5 ¢ baghadll 3y dade (LS 8 45108
Jie clainal xila sl (ST Calas YT g ¢ Al < ge
de“ddﬂ\‘ﬂﬁw‘cgﬁ&‘c#w\w
‘M\&M\e@“ﬂ‘dﬂ‘syjcw\cW\
‘M‘W‘éJﬂ‘g‘gﬂ‘sM\s@A‘cs@\
dall Gld clatiiall e la e g,

Jexi Boato Pack b sl ¢ 1957 sle e (3 sud) 12 b
& Wle 70 ¢« % Boato Pack & s 8 s
L a5 Jans 5V G300 (o 5 ¢ sl 1agd ma el (lalil
B G5l s,

LiBlia g o) S dlee ¢lall jia jaall (A 0y pals () S
8 Al il HSY) Gl Interpack ¢ AaSll) ga
suaall dawaadl EVO 300C.

T:+39 0481484 555
E : info@boatopack.com

web : boatopack.com
@: Boato Pack

boatopack
packaging lines 7

le Ladla Ll W) ¢ Aaene Cades AT Ll (e a2 ) e
oY) 5 ¢ Aeadiiall Lia o SN Jia ¢ <Y L) a1 ailad
Ly yall g ¢ all,

G el s e D pall Y ¢ L eal aen Jie
GBsnall 338 siall Vel e (e Chial,

Lol e jall el su ¢ anall Ao gie YU dad 0 dpal)
Osara s Glaliall Jio AL 4 5 ALl cilatdiall (e
Gllaally Sl ¢ Jalal) g mlall Jia 3 50 gall Cilatia g alalakall
AT Ll G (g ¢ 25l gyl 5,

350 o Jeall o L8 58 ) by Lo Ui jal &
6 oms Sl Galaas) ) o lae ¢ S JB1 Calas
A o A Aa8a) Tl 5551 all da s dayl s ) Gl
A L) ) a5yl

‘_,,ALAJ 3 ‘):\jjﬂ\ 3.31.&:}(31.3\31\ J\‘,AM e\.\iﬁu\ 59 pa ¢ ?ﬁh
ALLliall ailadl) aa Gla (353 ¢ ¢ sll) dpalal o) sall el
38 dlee (e 1508 1aae (o) s 8 el oty L jeal 8
Al (5 sl sale Y AL o sl ) Joailly | 5el3

) Wae Luw,

A V13 ¢ sl agailian 85 il el Baaad) Caglall o) ge L)
sl 5/ 5 Y Boato Pack « 2 se 35se 25a s 8
.”!.anj ";. ..“-




3¢ ~Sledlsd) &o9 ~adsdly ) PACKAGING LABELLING - WEIGHING

Aoty doladyl dalSdly dig bz JLd) Ol ol duss Jas
SV delud] § oy 22.000 dsuww Ol dasi Jas (ggiou
Llsb) JS e BBM dS 5 doud

)lgdlly (Sludl bl dius BBM S s dhawlgs %100 dsis d>Yoo| o M) deusiwd) Olgal JolS PET Jas
Skge Sl o oot Oiliake sLid] oy gl S8l o Joy

Gl L ol ISl e Lo 3 U1 g 120 J] 90 (30 515 Buke § Oloasdl 33 1

& laaalay AT 200 (e 58T e Soion 4w s J=all BBM &S5 ellzg
(Wl egolery) L dihiie § Lidyme B8 lasdl Mol podior . 0pell § Ol
phiiuay Cuolin Jlasl idosiadl 4 3 AL golul Ggdb § diity blolioY

ded) Wlgd)) dlasetud) YW Litdudd (pouis JOESTEN
T Lo y95 okl lsbl pluseead dyolod] deusdl 2

sl G yu3s @Yl Jas jlasls g

&5 ey :dyygall Bleally dasll @50

Clshsdl ods JS BBM

A do g VIOYY e AT w3 Y .3

www.bbmpackaging.com Y 551 Dy Ly 6551 Il LiSCe

OV 446 - delud) § Juoys 22.000 dsuc PET | Jas
4ol A=)l BNY Jedbac 3,1

dlids gl gyl s oye Glsa)l Jad) Jas e
Olrlyl Ji5 Jas o

dog Sl Goluall disy &5 Jas o

(HMI) gl Jios3 2 Y1 sl g 4,30 54801 oS ol dog) e
(CIP) &ds1) el3oY1 Cadass &l meildl o

| {;l,:zh.ﬂl derdlszn

FooopDrocessing |
54



039 ~OMR) moy ~adsdly dis) PACKAGING

sshal) duldlly &bl Lglas bl
Jolo e L;’-"’ 29_3 Se donually
daclud) 485 lad L - 8 olse dJT
L;““'” - desith) ddasdly 8l9ul
GBs19 b plSol lghyy Gl
8ydlly Lg,bl négd Llsls 3yghll
disd) Oldasd) eyl sl e
OLSW degase doiss .dndsd]
U] psu5 duady date s LA
Bloll s § L ALl 4.0 dsbuo
SlasVly =kl @3l ls (o2l 3Y)
Waicdly o yaaly ‘é\blﬁJm

dsSaadl oMl olase
Loo)gs il deaud] 3MeYly duaseily
D)9 d3s9) delas] Zarkam zral
byl Oldesd ol dzeds
8o,z Silemikl o JSJ - b5l
Y b &5 (@8l slsbl

eJ.r'z::.mB"

Cadstl ol g Loyl usg
ol &) @plall § ol zos)
oo Bl sudtun ¥ Zarkam gias
O didglod ALelSI doad I ol yad]
lgelasiad og) dolie Wslo degame
i Jib" dddnd) Olawed §
0e5 328 Ui Bomrdl gasitl
S Zar degamxd Laase ©)p)
Zar degazme  mwgs Jeidls
Cama (gudige oo O cleuial
S 090 (JelS <=|_9J._g Opadocl]
Olnsllly dgxlll jolesdl Oliw
Nz 9)0dy 5ol 909 dudl SBsTs

Jo b & sliad] yous Lo lelladl
Qs 3820 pap) OS5 b 3] 8,8
¢ eabusly ad) Ol dsluay
Blseg wlsbl jluzly Olgel oo
L bkl @by lSU
Olebuall o diash) Lxdyme e

LABELLING - WEIGHING

Sl O odly il
OsSeud) (3B Y sl
oo Lod)ss Ul lmws YV
Muad (BTG) pdathl Jusdl o

Cama o BTG dlde w3

sao3 G Jeiially punadl Olseg
$ged gl sl § ol

I duumgll &S50 o Cama (SJ
bohsl ye gl disdl me Joles
SYW 55T 2)90 dog Vs dasies
geabl § il Gasdl e 4l

24 Yook Ll Sl
hs bghs L ae Jukid U3
OsSand Gy erall el=Sl usls

e lszba)) dexdlsza

Foooprocessing |
57



039 ~OMR) moy ~adsdly dis) PACKAGING

3l § Sl milao 5518 &w bghs (o daisll dudiud

LABELLING - WEIGHING

CAMA 4

duds Jady Jas sz JawgVl

Loy Jas Ll disd § 851 dy jloet) OleMsl] dedsiiuss Lo ddyst Lble ZAR de gosne glla
S paiuly by CAMA ds gazeo puls 39

canna

GROUP
Innovation meets Experience

d=iuig 2021 <=Lc @ Wl Jesdl
Boudl § lileiie 3lhaSy oyl

sSe e @l ploaM bl (0"
Js= 6,2V glall 3w wasl
Olxull glssl § daasall s
degacme miakl o gty 3,4
oo oo Olglodl (1o degitag xS
Al GgSuns daSl 48 Lg szl
Ol $3Bys Hladdl OeSuns
ol Ol § goll o sy
(o dzwlg degame o muacl) G
Aoyl dusdly gaadl Olghs

derlsYly qll Bz @len L
sl @ aedls sl
s> JadVl 95 8l o Lmws
§ cadsdll Glles Conds (bl
dLolSio Yglo Jlodl dzabny Jasdl dolys
Lhle 3451,)) Cama de gaoe (0 L&
Afshin) phlSs s oicdl pbds
Oleud) (godige e (Mokaram
:Cama de gazo §
Olbgledl 3gw Jszu DI, 8 Zar
Lriod] zwgs " "2016 ple &
3 lrub Gus e d)li)
Slabl oo wsasl dsddb &S i) Caalial
Lol grabl sl Ty " lgisiog sl
Oydo I Zarkam Qo yloet] dadlsld
Cama Cualuws 2018 ale § Bous
@3 oSy 2019 ale § L) AT Js
sl s 18 834 3lssg By Jasd)
il S gos 19-UdsS Aol

de gaoe Odss)"

O ST gus] 2 Zar degase
ol Gl @ degull LY

30 oo SSY dahull dSpdl puss
zlY Bse ST iz ¥ oy Lile
b e rd 053039 dahil) § dig Sl
B Ay dydodl Olyledzadl Oof
AT psnad J] &l dadosl
L&y a5y dalasl $ Olglol) muas

s)de ;895 § dlethl lpiage N> (0
2 pamenz geizhl 8,3 ke p&
Ozl sz ymugs depw dguds
Bl bod TS Faghiiy G 45,4l)
G daddly waedl lymias Oldesy
Mo o xS ejo (ol Lo i
dodsiud OB Lew 3ol Casedl
Al L) Lol Ol
o] Blie upds 03 (g5 Yl Bu3l,l
- bl Jso Loshybas alas o) &

e lszba)) dexdlsza

Foooprocessing |
56



Cavanna Packaging specializes in:

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

e FEasy to clean toolless Poke Yoke solutions

e Fully Caustic Washdown Flow Wrapping lines

e Unique space and labor saving Flow Wrapping solutions

CAVANNA

Turn-key Packaging Systems

@& sales@cavannagroup.com

& www.cavanna.com

Linked [  You([™®
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Maintenance and repair

e Interactive and dynamic documentation

e e-Commerce

e e-Learning

e Interactive knowledge database

Monitoring
and management

e Smart Monitoring Platform
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Value-added services
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A=<
‘ 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.

VISIT US AT

GULFOOD MANUFACTURING
DUBAI, UAE * 07-09 NOVEMBER * STAND $3-D34

IMAZILAPAK IMAZDELTASYSTEMS IMAZEUROSICMA IMAZRECORD IMAZATECMAR

www.ima.it

IMAZCIEMME
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WE SERVE ALL!

IP67 stainless steel
Automatic plant

DIAMOND X
Stainless steel box motion

7

DIAMOND 850
High-performance
packaging machine

S 0O ©

+39 0445 605 772
Via Lago di Albano, 70
36015 Schio (VI) - Italy
sales@ifppackaging.it
www.ifppackaging.it
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CLEVERTECH

\-\ ANDLNG
\( QUR SUCCESS

CLEVERTECH

AN EXPERIENCED
FOOD & BEVERAGE
PARTNER

Tel. (+39) 0522 911330 www.clevertech-group.com
Via G. Brodolini, 18/a info@clevertech-group.com
42023 Cadelbosco Sopra

wnowe il Reggio Emilia (ltaly)

NOUR SUCCESS
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Certification ISO 9001

AUTOMATIC
DOSING SYSTEM

FOR POWDERS AND LIQUIDS

100% MADE IN ITALY

We are the FIRST company to dose
automatically your products

J LColorService: » 35

aa

Dosing Technology Immmmmeeeeeemn S

f in © | www.colorservice.net | sales@colorservice.ne
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-—.%aﬂ% ifﬁﬁsm@ﬂ;‘ made in Germany

Visit us at:

G Europe

GULFOOD

AAAAAA CTURING

\Uelzen

Ingredients
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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.

vy

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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PURIFICATION
AND SEPARATION
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NOP (No-Plastic Program) means we promote eco-friendly plastic substitutes | JAM A 5
for the packages manufactured on IMA machines. Through the research and ;gt;nm
testing of alternative processes and materials together with our partners we

foster plastic-free and sustainable, compostable, biodegradable or recyclable

packaging solutions.

According to these objectives, IMA established OPENLab: the Group’s
network of technological laboratories and testing area, dedicated to the
research on sustainable materials, technologies and production
optimization processes.

Discover more about IMA NOP on ima.it/imazero

d IMA OPENLab ima.it -lab
an on ima.it/open-la D606

#imazero



oyl NEVS

IN SHORT

do9ys¥l Ayl Oysb gyl & JL
i3 daolge (EIGA) desliall Cililel
sVl OBl otud a8l axdl ]
B3N dodlall OBl 3 Vgdde I

lizl d8las 83LS o gidl Caiay
sl & 3ile el uady loass
Eoe «Br Byadb 4] Lo Ul
CE941” Lo o oidl dwd o3y
Olstad JzaYl (g9y9Y sl &
09 Czse Golil] Boasbl &gl

NITROSOURCE Laas Parker (am
de Jgasll ges il ass delas] PSA
Gl die U8 (o sime B (n29
B3gzn easudl e Jgasd) dlitdl

=
I

438 delio @ plusedl dewlis

www.parker.com/gsfe

phasaol  Oladmlly Ml giad
21 Ol me dddlgzll sldl Slge
sz (FDA) slgaJly shied) dalact
EC1935-2004 doY (e dlaslly 77
Park- Olstie pallasxd! cda Jxod
L el boxalbl clgg)l dodleh er
Ol bl duieYl delual JiaYl

QSJs Jog_v_»a_l,l ¢|9_Q_Il bdsd L}“-.‘.J
lolehl) pdladl eyl Lan

dSSy plehll do5 o (] d8L5)
pasiuk] nz il 8352 018 c04lang
plasewl Jolye ol Cadsally dasad] §
dwle] doal & L Jell 5l

Ahlkl ol Ollhi caliss
." ‘"” 3_’? k:} ..“.I “ é iA"._ ll
i e Aol &5 (MAP) Jisll

e lszba)) dextlszan

Ologadly L38Y) debua) jnasd
doygpall dadl oleas FBP ol
Y woly mode @io § lmom
Ld5 ol Caw Jady OB ehase

SN el elsall gk daime Oled
il dre U3 (e daisme hdxbls
Llyods Reg-» dojls das) dssldl
k=S elg gl B35 > adg ) «ister
1SO85873-1 1.2.0 oleal LEdg
wleb Lisy Hlsd )l Cwas
Cwasg  ISO8573-55 1SO12500-1
1507183 Hlsl sy HlusW Olaasd

sl L Olidmes ;M Cukd
385 ol b boras slso 8392
goz § lde posaidl ul=ll
835> lme» 1808573-1 Gleslye
delgd dgde yulzag «dgadl <lsy)l
boall clsg ) plaseawy dgludl
iLSlisdl oleliall ¢ BCAS
d3olall
3 s Lasy Parker Olowie sl

&.:.?)l:'zn Ol Guiel

Foooprocessing |
90



NEWS

IN SHORT

o elidl &usl g IMA ZERO
Y Ollasy Ololl zias olos
Lolardl shie e 8olatall cleasdls
psdl Losaz 0Ly o)l omas izl
Seall agll bl 50wy § dslucw
Ll plaseal duss Joadl 83l
HYWRAP20 dsndl &l disall
ehiiadl Lalizly dusals dmes 5o
Al Oleluall plucull Uls ass)
Ll=lls doies bl 854oVs
2bs doguill i dVly  doasil)
M aally 43553y 8leetlly dogunih

www.ima.it/en/

Jetiall ks Ll dnao 0555 I
365 sl gy wlsw d> o VYL
(NOP) élawedll plazeiad ¥ Lizxalsy

Olusbl e WS&s ¢o OPENLab
doluiak) Slshl s s I duzsiSTl)
Jsoel) dbldlly celezadld] (o d) Slsk)
A1y oz glsed! Moel) AL 5T sloww J]
LW dalaal 3V SIgh) ol yygusdl Boley
Lll55 Ly 59 (LogtlS ol elazadld) o

Lol el Gty 8,8l Wz §
Cuod @8 ohl § WYY e Bugua dlge yamd
IS Lo slshl LogleiSs sy Gls)

Jow e 3LeSI Jhals  plazad)
Gl gmsdl Clhsme L] Jlbl
Shlmadl omi) IMA gslas @
Jasll 35 N Aol,eSls gl

ds gazmbl Glasl BV Slgid] § 23S
“Uasl J] Lol plasaal” g9 de
@S pe dehll plasal 33my gdll
Wseastiny  pddl gibsall 5815 o
Josdl Il Jibl e JAil Olles §
lg=bd 03 Il OliaslSUl lude o
el Jadl SIs B8lg g Mad dy
Sl e G deasid] dgidl
dpasi) Jadl Bloy plasol e doll
Js= Lgmethl gslindl) YOU ey
lyolozal 555 degasdl aliall (Olus))
dilisd) gosladl 50359 el e
sl oVly oyl 53 daleal)
oo sgd §ly bl nohilly (Lol
Lawslly Josdl Goy b s als

BSylael) Jlbl o4 - OPENLAB
Lulys Comool IMA  3len Lud
Jog pshtl ¢ dowls dbii slg LI
IMA OPEN- b dhuss ol
ekl pe Codl § Gyose oo Lab

e lszba)) dexdlsza

Foooprocessing |
93



IN SHORT

OMS )L..‘?T NEWS
] Suiiwl
w £
S )l plasz Loyl Joli)

$

dalis IMA VT Loas U sl
IMA) Y sl el sy ooyl 1)
$es gos 0y s (OpenLab
AogdeSHl Olusdl e degasdl
b8 Sl dabhll jamdll 3blies
el dbudl delaad]  slgLl
ZLoY ges  Olkess  wluadly
Jidll paelsyy) E-MOB ey
Jhll ge degembl milie (el

L (B> doud (o doluiwdl

ildes § IMA

Jl (IMA ZERO) 9,5 L] £ 9 sieo W
YOUy4 E-MOBg NOPg LOW :&slis 4

dl (padsall 811 maly) LOW nio
sy il e de gamehl 130G Julins ag=dl
IMgtal S5 «bladly (BlesYl o
Al sylohl e Blasdly dslally oLt

() plased Y gealiys) NOP s
Gup dudl dBuo dlge plasaul &7

Odiwl D052 dod o doluid)l
Sude Olgid pldee § IMA L]
Lz plall s dage 8,S) o9
gosie § Oladl lin § degamll ol
(IMA ZERO) g, 3 Lg| LSl

dio dolizal dug ol dSa)l s
Oholey golie ddin aliy Dlgiw
wgale 523 e digl) diyso Bugas

Lo dalazadl 85 LAyl g

R L
IMA) 5,5 Lgl Legde xe Lass
Juliz) 2019 ple § 3l U1 ZERO
IMA J @) goadl glad) Gidl 5l

H {:l,: dall dexdlsza

Foooprocessing |
92



NEWS

IN SHORT

oy pdeatld 9B o) JSa o
O (5 idygie deyd 45 ] s
dz)d ] Slaz Gk o weaad] IS
Blisl) dygie doys 45 () Juas 8)ly>
A3 Olovie Ugaw

des diysS pilio] die dSpdl Coyabl
Ohshl o] J| Yooy Sxo dd,>
sall o bl Jle § Al
by gl e g VL
355 AIRCOM® FF (i, Il Godune
B8 gl lamods Wiz oo 4S8
Gk puds Cuo glhdll s § B,
& 855 Sass o lls (e 8161 Cudaisd
b= Loy ddosll odn j3a3 dAS
JLSI Ol Jabl J] Jsosl ol
3 Jeitd] Olass dploe eVl
Sl ey Bl & & AIRCOM®
gyl Jlee § 8yshate Jslo o Ogiom

1Byl Jads
www.aircom.it

B ).7@ d9e ouw.Ll :&gﬂdl ES.&.” °
oo dogun WIBL own Ny guidl]
Basly Wy plaseiuly dhacy 4500 Slaed]

Gl AlaRll e degeme 5rels
56 AIRCOM® FF (o J=ed
degs e 15

S :dlolSCl) Juusll 8315 o

5l §yme 3525 AIRCOM® FF
poah 61 LS gl 8,31 Cagac
Olod) dgdy undd ze aluseudl
:ddle Oldy Jsusll LB plowo o
ozt ploo e prdad] Jotiy

Goay akzis oS gl Gl Jaé

Gl s ] L] 313,01 3L eqbar)
eloall Josy oS0 pllaiy 13530 Goach
Ched Je Jgamdl Glea) boall
Adle gy

o5 telglly elisdl 8ylo] gilsl) JlzeVl o
polabl 3sall oo JolSIL gkl mio
8y15] plgll Jlmall (rady 1y duuall
& plusaad) 485,881 slgully slisl]
45132 Slgh! delio

H {:l,;z 3 dexd sz

cooprocessing |
95



by ] NEWS

IN SHORT

the original

robdly ol Jle § Hleiwl
LoooSl dgue Hlheiwl  Oisleds
il rosliall Cuhadl e dathll
Slde Olxe gty Y&l eud]
el Ol By Wavass oSe
oo FF ude puauad 8,58 Luogliul
dl sl JM> 5 AIRCOM®
Gsudl Oldhzg plozaVly Masll el
dical] ode mesd .dusdl dzy e
ondl o Dlgiw On i)

Ol Susl plasiul ze dy=lls

made }h

gyl Jelo e..\.o.’ :AIRCOM®
Sgbl §19] guasd dawlil)

L AIRCOM

YN
($5805) & 8no Jos diyg guud
B lephn  Byyme  dihi)
gy (&>l Dsel Gu oe sl
deLudl glhad) g, Slwdws
lagle O3goial Ul S8 Cmlss
& BoY ookl Jlesl) ols) oedlile
Syl Olle Jedd  «Oloswd
AoVaeally 4slis)l Olebuall Jio
Mesd] e Wkl 85 Ghle b Olejwy
gudl Slae e ATRCOM® Culolsg

Oldhite  slicwly  @l)lae

glhad § OlSdl oo U8 sue dlo
ol O LSl Gl ddgodl deliall
Chaly Ololadly gl sy
Jslsl & 45,81 Cuwal AIRCOM® 2o
daasin bpo Jos dingS Olig!
bl JbsY Gl Olodus 5] &
SS9 soidl (o0 5,501 82 w85 g
glhdll lia § J&5 ) 4SS Lynlse
AIRCOM® oS! Slgiwdl 59,69
Ololisl e @S e A8 803
les S Yolo pulli Cum (ol
Gled! cuazdlly il & Jaguad 83521l
83920l (3o Sstun Aol Lo blasdl =e
Oligud! § AIRCOM® ds) Ol
o gazdl Oy sl Joy 553 loaze

H {:l_* dall dexdlsza

Foooprocessing |
94



COMPLETE PROCESSING PLANTS

Occhiobello - ltaly www.imf-srl.com
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> LAWER

Automatic powder
weighing systems

Single, double and multiple scale




NEWS

IN SHORT

slogdl Olled! dodlzes Dlghudl 4] dluy)
258l & [nS [dss el Lo LBl (i §
Slo] 4] JolShl ol pely ety
oo olpiel e Glodlly didasll Olysie
Oh9d de gy clg gl ozmog Sl Aoy
wasbasd JEb) LSl oled JWls Llshudl
sda Bylo] & Dsybls Sl (K& .pacsll
OleS pawsd oo IMF &8 OV ulzdl
Aol ddgigeg dilhe A8y Sspdll (o 3nS

LBy 0S4 wawsdll dides ] BLAYL
setus JSiy glsY) dole oo dleye IS
sl J) Ypos plad) ikl ol 3o fEs
el o930 gl gad JolS pllad DN e
oo WS opshi o3 Wl oo ducluw
IMF 4S8 § nohily Codl oud U3

© Gl Lavas dosall eVl Jglo Jois
i Lo Lasas by

daasy oylasly pasYl ol el o

Yl ol 350 e

Aanod) Bogdll Cadatis 8adll jaress
Lghlsg dassd) dsadll (3355 o

Ssadll b o

Ligoddall Sa48ll (13355 o

Glad! gl s bghs

Sopdll paslw deuas § exud) Y
doluzally ddlay] & desrall LrgleSly
sag Lo oo 391 ol 8,8 EB,mlls At
Ay IMF &8 lgeuds I (9,5l de gamme
ghdll § paasdhl zwog lasdes geu3
$ 3 dumw il deB § S3-C55 daill §
oda 3> @ Gulfood Manufacturing (o,=e
i3y & Osbn ool Sasl Silies do
Wyl B o Symills dols] @5 b Sasl
M Soadll glad § dbgh 8y OIS 3ul,

www.imf-srl.com

H(

slseball dextlsza

Foooprocessing |
98



NEWS

IN SHORT

A1) olghl glad & 8elaSUly dodludly
§ Cwale U dud)l Jelssdl a3
G dsasd) gyl dilasy A58 54
55 dzls] o $Wle OsSe US Jig
193 daal gde 3idy 352l e Lilud
ssal ode Sy @Yl & Dliag 03 JS
Ollezzals (Jlad) gkl B39 d)g o
T dosll &0 sy bl & Byatacd

www.lawer.com

Oldas Olilas]y )& Jgo Glaglse
iyl dabaill dhyy oS Jusddd)

&S5 o9 1970 ple Lawer &5 Cauass
Oigl) waes delail § daasis 4l
dodis OLids ol e Clas dsliall
ded Jlee § 8 S dud 8 lppady
Blgadly Geoludl Sloead SEL O
el B3usto 5T 33,8 039 e debisly
48535kl 3L ) & lyileusg ol Lyilaniin

SUPERSINCRO (jg)l pllas  pluszal
gall gLyl Oldes dl 4ol
SUNICA sgu lolol ud dhrwgitlly
Belp e Jolog plldl s cuaad o3
digyhy Loyl ddes oo glisl
ESlagisl 03sll wuoss JMS o 8,Sitea
Ol=dully Oliogll ¢ Gaoludl SLsSL
pleball i delial dalisdl Ollasdl

davass 455sk SUPERSINCRO ;.o
Aodsial) dalisd) Oloal) J) B3y Gl
oxdlsdy zelso @ lpusss oSe Gl
oaan Jaal) ALy dnb 35S plSTs
elSW Gl gral) dase plall
(1736 I Ol 9 (30) diline plooly
Ollos slyol oSodll geliyy o
A Ollesl] mosd Uld 2dy pasd
Sghis il shaels pladl oy
AU Sl plowcdls (390 Guds &
(MES) dizyledl dakaill 2o olesYl
40 glhd)l dauly wglhs g LS
oo degasa go UNICA TWIN (S
ol (o degrabl ditul) o3 melseo
5 Aol Gl o35 daall eglal
Oleyodl o ol drego US 5uped
Iy (Lawer (o gl 8¢l (Je dlol>)
a3y dsy pudl Olopoddl oty oy
oAl J=d hhasdl Ldal e el
doe dihate e Jgazdly LY (e a3
Lils Goyb oo pladl 8] o5 dadas
At (ol dog) o Lk isusS
deguas galgay UNICA HD 425 o3
IR 50 dsws Taall aglall 3Ysall e
dzego 24 9l 16-8 5 eSS 5Ses
Gl B e Oludl Splee @3
¥ § Taall pglall 395a)l (e deguas
Gy Oigdl waes diye e degdge
025 30 dmws G958 Olee o 23

&ozu 8l mely oo (=|J.r> 1 4859

& lsetat) dexdlszs
| \ roopprocessing |
101



NEWS

IN SHORT

> LAWER'

dosing & dispensing systems

Repeatability
of the recipes

Dosing precision

Efficiency control

M

Cost reduction

=

Traceability and
production management

G

Know-How
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MOVE YOUR
BUSINESS
FORWARD

AT THE WORLDWIDE
FAIR FOR SAVOURY
SNACKS

S INACKEX(

XX International Trade Fair for Savoury Snacks & Nuts TRENDS
TASTES
TECHNOLOGIES
SUPPLIERS
DECISION-MAKERS
DISTRIBUTORS

TRADE PARTNERS
STOCKHOLMASSEN CUSTOMERS

STOCKHOLM
19-20 JUNE 2024 &

SNACKEX.COM
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PROPAK

GHANA 2024

PACKAGING = PROCESSING = PRINTING = PLASTICS
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EXHIBITIONS 2023-2024-2025

IBA R
22-26/10/2023 i
MONACO

Fair for the bakery
and confectionery indusry.

CIBUS TEC
24-27/10/2023 m
PARMA

Fair for food & beverage
technologies trends.

P

SUDBACK
26-29/10/2023
STUTTGART

Fair for bakery and confectionery.

BRAU BEVIALE
28-30/11/2023 mm
NUREMBERG

Fair of production

of beer and soft drinks.

PROSWEETS
28-31/01/2024 m
COLOGNE

Fair for the sweets
and snacks industry.

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

SIMEI

2024

MILAN

Fair for vine-growing, wine-producing
and botiling indusry.

ANUGA
FOODTEC
19-22/03/2024
COLOGNE

Fair on food

and beverage technology.

LATINPACK

16-18/04/2024 it
SANTIAGO CHILE

International packaging frade fair.

HISPACK

07-10/05/2024 !
BARCELLONA

Technology fair for packaging.

P

|

FACHPACK _
24-26/09/2024 i
NUREMBERG
International

packaging frade fair.

ALL4APACK
04-07/11/2024
PARIS

Exhibition about

packaging fechnology.

IPACK-IMA

27-30/05/2025 il
MILAN

Exhibition about food and nonfood
processing and packaging.

DRINKTEC
2025
MONACO it

Fair for the beverage,
liquid food industry.

SAVE

2026 _
VERONA i

Fair for automation,
instrumentation, sensors.




EXHIBITIONS 2023-2024-2025

PROWEIN
19-21/03/2023
DUSSELDORF
International wine & spirits exhibifion.

b

MECSPE
29-31/03/2023 il
BOLOGNA

Fair for the manufacturing industry.

P

VINITALY
02-05/04/2023
VERONA
International

wine & spirits exhibition.

P

PROSWEETS

23-25/04/2023 il
COLOGNE
Fair for the sweefs and snacks indusiry.

MACFRUT
03-05/05/2023 !t
RIMINI

Fair of machinery and equipment for

the fruit and vegetable processing.

CIBUS

03-06/05/2023
PARMA

Fair of food product.

P

INTERPACK

04-10/05/2023 it

DUSSELDORF

Technology focused

on packaging, bakery, pasry technology.

TUTTOFOOD

08-11/05/2023
MILAN

Fair B2B show fo food & beverage.

SPS/IPC/DRIVES
ITAL{A / /

23-25/05/2023
PARMA

Fair for industrial
automation sector.

P

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

BEER&FOOD
ATTRACTION
19-22/06/2023 it
RIMINI

Fair for beers, drinks, food and trends.

FISPAL

27-30/06/2023 fii
SAO PAULO
Fair for product from packaging.

P

MCTER

29/06/23
ROMA

Exhibition on energy efficiency.

P

POWTECH
26/29/10/2023 i
NUREMBERG

The trade fair for powder processing.

P

HOST
13-17/10/2023
MILAN

Fair for bakery production
and for the hospitality.

P

[

SIAL
19-23/10/2023 il
PARIS

Fair on food products.

P

MIDDLE EAST 2023/24

GULFHOST
2023 i
DUBAI

Fair of hospitality.

GULFOOD
20-24/02/2023
DUBAI

Fair for food

and hospitality.

P

GASTROPAN
17-19/03/2023 i
ARAD

Fair for the bakery
and confectionery.

DJAZAGRO

05-08/06/2023 i
ALGERI Fair for companies
of the agrofood sector.

IRAN

FOOD+BEV TEC
10-20/06/2023

TEHRAN

Fair for food, beverage&packaging
fechnology.

PROPACK ASIA
14-17/06/2023 i
BANGKOK

Fair for packaging,
bakery, pastry.

PACPROCESS
FOOD PEX _
07-09/09/2023
MUMBAI

Fair for product from packaging.

=

ANUTEC
07-09/09/2023 im
NEW DELHI
Fair for the food&beverage industry.

HOSPITALITY QATAR
06-08/11/2023 im

DOHA

Fair of Hospitality

and HORECA.

GULFOOD
MANUFACTURING
07-09/11/2023 i

DUBAI

Fair for packaging and plants.
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GROW YOUR BUSINESS ACROSS
WEST AFRICA

ropak exhibitions in Africa
P act as a hub for those in the

packaging, plastics, printing
and food processing industries from
across the region and around the
globe to come together, all under one
roof, for three busy days of showcasing
and networking.
Propak West Africa, taking place in
Lagos, Nigeria, brings together more
than 5,500 professionals from across
the sectors and serves as a platform
to connect industry stakeholders and
business owners to over 200 global
suppliers.

Having hosted it's 10th edition this
year, Propak has grown year on year to
what it has become today and in that

time welcomed nearly 1000 exhibitors
and 25,000 visitors to the exhibition
floor. This year’s event was a resound-
ing success, cementing Propak West
Africa’s importance for the manufac-

turing sectors in West Africa. The event
will return next year from 10 - 12 Sep-
tember 2024, once again uniting the
industries to discover the newest inno-
vations on the market.

@

30+

COUNTRIES

The Largest AN

Packaging, Plastics,
Food Processing,
Labelling and Print
Exhibition
in West Africa

WEST AFRICA 2024

=PACKAGING = PROCESSING = PRINTING = PLASTICS

7 4
10 - 12 SEPTEMBER 2024

250+

EXHIBITORS

B Propak’s in West Africa [l @propakwa @ @propakwa [l @propakwa

VISITORS

QMONTGOMERY GROUP

(8
L] 4

65%

FLOORPLAN
@ REBOOK

EXHIBITOR
STANDS

10™ EDITION
RESULTS ACCELERATE YOUR

BUSINESS GROWTH IN 2024

Following an incredible 10th edition this year, Propak West
Africa will return to Lagos, Nigeria in 2024 with the
manufacturing industries in the region uniting to discover
the newest innovations on the market. Make sure

your business will be present at the next edition to

gain access to an audience of verified buyers.

BOOK YOUR
STAND

Propak is one of the
biggest events in West Africa,
it showcases what is available
locally and has transformed into
an international event where multiple
international suppliers attend and expose
their ingenuity to the market

4,931

ATTENDEES

Raukeeb Braimoh
+44 (0) 207 886 3028 | +44 (0) 7590 288 022

Ajith K Thomas, Marketing Director, Veepee Group Raukeeb.Braimoh@montgomerygroup.com
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VISITOR INDUSTRIES
YOU WILL MEET:

COSMETICS

@

Ghana’s Leading
Exhibition for
the Packaging,
Processing, Print
and Plastics
Industries

VISITORS

Xfx

BEVERAGE

This year also saw the launch of
the newest Propak in Africa, Propak
Ghana.

Organisers brought the region’s lead-
ing manufacturing platform to Ghana
and its neighbouring countries to act
as a catalyst for business connections
and growth. The launch of the event
which took place June 2023 in Accra,
instantly provided an unrivalled trade
and business platform for the Ghana-
ian manufacturing sector and was

20+

COUNTRIES
REPRESENTED

Q

0

PHARMACEUTICAL

120+

EXHIBITORS

76%

OF VISITORS HAS

PURCHASING
INFLUENCE IN
2023

INDUSTRIAL

well-received by the local market.
Propak Ghana will return in 2024
from 23 - 25 April for an even bigger
event with organisers looking forward
to welcoming over 2,500 buyers and
decision makers as well as more than
120+ brands from all corners of the
world.

The organiser, Afrocet Montgomery is
a subsidiary of Montgomery Group. In
running exhibitions since 1895, Mont-
gomery Group is one of the leading

N

GHANA 2024

PROPAK

PACKAGING = PROCESSING = PRINTING = PLASTICS

23 - 25 APRIL 2024

GRAND ARENA | AICC « ACCRA « GHANA

@propakghana @propakghana @propakghana

MoNTGOMERY GROUP

AFROCET

EXPAND YOUR REACH ACROSS WEST AFRICA

Build your footprint in the region by showcasing your newest machinery and
equipment at Propak Ghana 2024. Leverage on Propak’s unmatched platform
to connect with thousands of decision makers across the manufacturing

industries and grow your business in Ghana and surrounding countries.

CONTACT US TODAY

Raukeeb Braimoh

BOOK YOUR

STAND NOW

exhibition organisers globally with over
60 events happening at any one time.
Based in London but with offices all
over the world, Sub-Saharan Africa is
a key market and they are the largest
trade exhibition organisers on the con-
tinent. Afrocet has always focused on
events in West Africa, while Montgom-
ery stage some of the most prestigious
and award-winning exhibitions globally
that ensures all events are held to the
highest standards. fit

To find out how to get involved by tak-
ing a stand to meet an audience of
verified buyers at either event, visit the
website Propak websites

propakwestafrica.com

po PROPAK
GHANA 2024
propakghana.com

e lszba)) dexdlsza
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+44 (0) 207 886 3028 | +44 (0) 7590 288 022
Raukeeb.Braimoh@montgomerygroup.com
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BIGGEST-EVER GULFOOD MANUFACTURING 2023
TO TAKE GLOBAL FOOD PRODUCTION
IN A SMARTER, MORE SUSTAINABLE

DIRECTION

2,000+ leading F&B manufacturing brands confirmed,
with green and sustainable manufacturing firmly
in the spotlight as Dubai prepares to host COP28

ubai World Trade Centre
(DWTC) has announced
that Gulfood Manufactur-
ing, the most influential annual F&B
manufacturing event in the world,
will take place from 7-9 November
2023. This year’s edition - the larg-
est ever - will bring together 2,000+
exhibitors, including the biggest
global brands in F&B production, to
fill 15 halls. Away from the exhibition
floor, over 100 of the F&B industry’s
decision-makers and the world’s
leading experts will be exploring the
very latest trends in the industry,
and setting out strategies to capture
business opportunities and address
the challenges the industry faces.
The industry-leading trade event,
approaching its milestone 10th an-
niversary next year, continues to
garner interest from top production
players across sectors in processing,
packaging, ingredients, supply chain
solutions and control & automation,
to chart a course towards a more
sustainable, resilient, agile and effi-
cient future.

With COP28 taking place just weeks
after the show, Gulfood Manufac-
turing is set to redouble its long-
standing focus on how the F&B man-
ufacturing industry is integrating
sustainable practices and processes
(such as sustainable packaging), re-
ducing food waste, introducing ener-
gy-efficient machinery with a smaller

D

carbon footprint, and driving trace-
able, ethical and transparent food
production.

Gulfood Manufacturing 2023 will
deep dive into themes examining
how Al, robotics and automation are
spurring an evolution in efficiency,
the digitalisation of the F&B manu-
facturing sector, stimulating revolu-
tionary innovation, and those raising
the benchmark of excellence across
the industry.

Trixie LohMirmand, Executive Vice
President, Dubai World Trade Cen-
tre commented, “Gulfood Manufac-
turing is the leading industry event
in the MENA region, sitting firmly in

the top tier of global industry events,
and the only annual event of its kind
in the world. The event comes at a
critical point for the global F&B in-
dustry, as it tries to balance rising
inflation and input costs, against
downward price pressure from retail-
ers and consumers - whilst meeting
the imperative to make food produc-
tion more sustainable. By leveraging
innovative technologies and driving
efficiencies, the industry can strike
this balance and continue to evolve
and reach new heights.”

Reflecting Gulfood Manufacturing’s
position at the pinnacle of the food
production industry, many of the of
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GULFOOD

MANUFACTURING

7-9 NOV 2023

DUBAI WORLD TRADE CENTRE

THE
SMARTER
FUTURE

Gulfood Manufacturing offers innovative solutions
to connect the global food manufacturing industry,
providing platforms to unveil new products,
services and technologies, connect with industry
leaders, address key challenges, create new
business opportunities, and gain valuable insights

into emerging market trends.
PLATINUM SPONSOR

REGISTER TO VISIT zs
C guIfoodmanufacturing.com) p I C G |

4 EVENTS | 3 DAYS | 1 VENUE

PRWATE LABEI— THE SPECIALITY
Sﬂ MIDDLE EAST ®:® £0OD FESTIVAL

MIDDLE EAST
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the world’s top ingredients brands
have already confirmed participa-
tion for this year’s edition, includ-
ing Apical (Gulfood Manufacturing
2023 Platinum Sponsor), Cargill,
Givaudan, Wilmar, Kerry, Dohler,
Orkila, Fanar, Takasago and many
more. Meanwhile from the packag-
ing and processing segment, global
powerhouses from the likes of Tetra
Pak, GEA, Krones, Husky, Sidel, Ishi-
da, TNA, SIG, Rieckermann will also
be in attendance.

Niels Hougaard, Managing Director
at Tetra Pak Arabia said: “At Tetra
Pak, we are committed to revolu-
tionising the packaging industry
through our distinctive products.
We take pride in offering innovative,
eco-friendly solutions that address
not only the needs of contemporary
consumers but also pave the way
for a sustainable future. Our partic-
ipation in the region’s premier food
and beverage manufacturing show
in Dubai is a testament to our un-
wavering dedication to the industry.
This platform allows us to present
our most recent advancements and
innovations. As we continue to grow,
our aim remains steadfast: to be
the preferred choice for customers
seeking sustainable solutions. We
are here to protect people, food, and
our planet”.

Gulfood Manufacturing 2023 will be
a powerful platform to present their
products, services, and solutions to

prominent buyers from across the
globe, with countless opportunities
to build new professional relation-
ships, strengthen existing ones, and
execute high-value business deals
over the three days. This year’s edi-
tion will see a bigger presence from
European manufacturers from lItaly,
Germany, Netherlands, and Spain.
The show will also see the Chinese
Pavilion back in full force, taking up
a dedicated bespoke hall.

A focus area of this year’s event will
be Dubai’'s Green and Sustainable
Manufacturing initiative, part of the
Dubai Economic Agenda. As the
plant-based F&B industry grows and
innovates, there is a corresponding
need for new plant-based food man-
ufacturing facilities. The initiative
will bring together leading business-
es in the plant-based F&B industry
with co-manufacturers, equipment,
and solution providers to explore
challenges and opportunities in ef-
fectively scaling up plant-based pro-
duction and manufacturing in Dubai.
The Dubai Economic Agenda, or
D33, aims to double the size of Du-
bai’'s economy over the next decade
and consolidate its position among
the top three global cities, and in-
cludes 100 transformational pro-
jects, including the Green and Sus-
tainable Manufacturing Initiative.

At the heart of this year’s event once
again, the FoodTech Summit will
convene the global industry’s most
dynamic and engaging experts, de-

cision-makers and thought leaders,
to offer fresh new perspectives,
insights and inspiring strategies
on topics ranging from cost hikes,
through to innovation economics,
green solutions and smarter man-
ufacturing, to alternative products,
functional foods, food safety and
much more.

Among the industry leaders due
to speak at the Summit are Samu-
el Sigrist, Group CEO, SIG; Adolfo
Orive, President & CEO, Tetra Pak;
Alavaro Martinez, CEO - Western
Europe, Middle East, Africa & Latin
America, GEA; Adam Adamek, Inno-
vation Director, EIT Food; and Olga
Bezukladova, Regional Head of Inno-
vation - SAMEA - Taste & Wellbeing,
Givaudan.

Three other DWTC food and bever-
age events will be co-located with
Gulfood Manufacturing from 7 - 9
November 2023. The Speciality
Food Festival is the MENA region’s
only dedicated gourmet and fine
food trade show, offering buyers a
platform to network and find the
right premium or niche product, and
visitors the opportunity to uncover
the latest news and emerging trends
in the market. ISM Middle East is the
region’s largest trade fair for sweets
and snacks, connecting visitors with
the most influential brands in the
industry and giving them the oppor-
tunity to discover the latest prod-
ucts and innovations. Private Label
Licensing ME - MENA's only event
where buyers can source cost- effec-
tive customisable products, branding
and packaging solutions, bringing to-
gether food and non- food suppliers,
private label & contract manufactur-
ers under one roof. Attendance is
free and gives registrants access to
the entire ecosystem of four events
with a single pass.

For more information and to regis-
ter, visit Gulfood Manufacturing,
The Speciality Food Festival, ISM
Middle East, and Private Label Li-
censing Middle East. i
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SNACKEX 2024 - THE CAPITAL
OF SAVOURY SNACKS AND NUTS

NACKEX has a consistent

history of 50+ years and

is considered the ultimate
event to showcase savoury snacks
and nuts products, network with in-
dustry professionals, and learn from
the experts.

Being recognized as the only trade
show in Europe that is 100% ded-
icated to the savoury snacks and
nuts sector, SNACKEX 2024 will take
place next year on 19 - 20 June in
Stockholm, Sweden at Stockholms-
massan. SNACKEX is a biannual
B2B trade show gathering every-
body in the said industry, from snack
makers and retailers to suppliers of
raw materials, ingredients, flavours,
processing equipment, packaging
machinery, and consulting services.
The exhibition is organised by the
European Snacks Association (ESA),
the trade association for the savoury
snacks industry in Europe.

SNACKEX is also featuring workshop
sessions with free access right there
on the show floor where speakers
share their insights and expertise
on the latest trends, challenges, and
opportunities in the savoury snacks
market. Attendees learn about con-
sumer preferences, product innova-
tion, sustainability, regulation, nutri-
tion, and more. These sessions help
participants improve their skills and
knowledge regarding snack produc-
tion as well as customer choices.

The trade-fair covers 10.000 sgm
exhibition floor, welcomes 200+
exhibiting companies, some good
3500+ attendees from 98+ coun-
tries all across Europe and the world
and spans over the course of 2 full
days preceded by a very well attend-
ed welcome reception where 500+
snack professionals are expected to
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network in a fantastic setting enjoy-
ing live entertainment and delicious
food. ‘Anyone who is someone in the
savoury snacks and nuts industry
will be there at the event. It is the
very niche aspect of this trade-show
that has kept its’ audience faithful
over the course of so many years
and thanks to which more than 90%
of the exhibitors and visitors are re-
turning ones. At SNACKEX you will
find very specific customers which
cannot be found anywhere else at
general food shows.’, says Veroni-
ca Yakicioglu, Head of Events and
Membership at European Snacks
Association.

SNACKEX is an experience that will
inspire, inform, and connect at-
tendees within the savoury snacks
community. It is an investment that
pays off in terms of increased sales,
brand awareness, customer loyalty,
and competitive advantage.
Everyone wishing to attend the show
is invited to keep a close eye on the
SNACKEX website (www.snackex.com)
as pre-registration will be launched
early in 2024, and get ready for the
most comprehensive international
trade fair dedicated exclusively to the
savoury snack sector. See you all in
Stockholm!

Trade show main contact: Veronica
Yakicioglu, Head of Events and Mem-
bership at European Snacks Associ-
ation: veronica@esasnacks.eu i
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AIRGOM®:

WE SPRAY ALL TYPES

OF MATERIALS
FAIRCOM

n the landscape of manufac-
turing industry, few companies
can boast a history as rich in

successes and innovations as AIR-
COM®.

Founded in the 1960s as a small
workshop specializing in the produc-
tion of spray guns for finishing, the
company has managed to grow and
establish itself as a reference point
in the sector.

Over the years, AIRCOM® has dem-
onstrated an extraordinary ability to
adapt to the market’s needs, offering
innovative and high-quality solutions
to make spraying and finishing easier
while maintaining the highest quality
level.

the 0r}3]n0\\

The adventure of AIRCOM® began in
the 1960s, when a young entrepre-
neur decided to combine his skills
with the demands of the market.

He opened a small workshop in Ca-
navese (an area known for the de-
velopment of Olivetti’s ideas, among
other things) to produce spray guns
for the tanning sector: the company,
later acquired in the 1990s by a lo-
cal entrepreneurial family, expanded
into other industries, such as the

made }h

food and pharmaceutical one, quick-
ly gaining the trust of more custom-
ers.

Over the years, AIRCOM® continued
to invest in R&D, constantly pushing
the boundaries of technology applied
to industrial finishing: the in-house
department is dedicated to the de-
sign of new products, which can be
customized according to customer
requests. It was precisely from listen-
ing to the customers and paying at-
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tention to market demands that the
AIRCOM® FF spray gun was born.

This engineering masterpiece com-
bines years of experience and know-
how with the latest technologies,
featuring a set of characteristics that
make the AIRCOM® FF a one-of-a-
kind product:

* Integrated Washing Circuit: The
AIRCOM® FF features a side pas-
sage for product circuit cleaning.
It is also designed for use with a
rod and a nozzle that ensure a self-
cleaning effect.

¢ Adjustable Valve and High Cycles:
The gun has a spray pattern adjust-
ment valve that can be manually
operated to regulate atomization.
Additionally, it is equipped with
a pneumatic command ensuring
high spray cycles.

e FDA Compliance: The product is
entirely made of stainless steel,
guaranteeing FDA compliance for
use in the food industry.

¢ Quick Release: The gun can be
equipped with a quick-release
block, allowing for easy removal

from the system with a simple one-
handed motion.

* Heated Gun Body up to 45°C: The
gun body can be heated, via a de-
vice, up to a temperature of 45°C
to maintain the fluidity of the atom-
ized products.

From a small artisan workshop to
current developments in atomiza-
tion, the company has shown that a
passion for innovation is the engine
of success.

With the AIRCOM® FF spray gun, the
company reaffirms itself as a bench-
mark in the sector, offering finishing
professionals a tool that will revolu-
tionize how this process is conceived.

With its constant pursuit of perfec-
tion and commitment to the future,
AIRCOM® emerges as an ideal part-
ner for those seeking cutting-edge
solutions in the field of spraying. fii

Visit:
www.aircom.it
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SUSTAINABILITY IS A
FUNDAMENTAL VALUE

ON WHICH IMA HAS BASED
ITS OPERATIONS

ustainability is a funda-
s mental value on which IMA

has based its operations
for many years and is a very impor-
tant pillar of the system. The Group’s
commitment towards this matter
is embodied by the corporate IMA
ZERO project.

The Company has been prioritising
sustainability since years and com-
mitting to concretely implementing
new eco-friendly projects and initia-
tives, annually publishing a sustain-
ability report too.

Not only this, but we also honoured
our pledge through our IMA ZERO
project, launched in 2019 to mini-

mise IMA’'s environmental impact in
the manufacturing sector.

IMA ZERO is divided in 4 categories:
LOW, NOP, E-MOB and YOU.

LOW (Low-Impact Program) refers to
the pledge to lower the Group’s im-
pact on the environment, reducing
emissions, waste, as well as water

and energy consumption, and pre-
serving natural resources.

NOP (No-Plastic Program) fosters
the employment of eco-friendly ma-
terials for the gradual reduction of
plastic in packaging produced by
IMA machines. To this purpose, IMA
OPENLab plays a fundamental role:
the Group’s network of technologi-
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cal laboratories and testing areas is
dedicated to the research of sustain-
able materials alternative to plastic,
technologies and production optimi-
sation processes.

E-MOB (Sustainable Mobility Pro-
gram) includes the Group’s projects
about sustainable and electric mo-
bility, for example the implementa-
tion of e-charging stations at IMA’'s
plants to charge hybrid and electric
cars during working time.

Also, in the last years the Group es-
tablished the “Bike to Work’’ project
that fosters the use of bike through
kilometric incentives for employees
who use it for home to work trans-
fers, as well as the availability of per-

sonal annual public transport tickets
paid by the Company to reduce the
use of personal means of transpor-
tation.

YOU (Human-Centric Program) con-
cerns the Group’s commitment to
putting people at the centre, pro-
moting different projects related to
equal opportunities, inclusion, inte-
gration, professional development,
and anything that can improve work-
ing and living conditions.

OPENLAB - THE PLACE TO SHARE

For IMA the study of materials has
become a crucial point in develop-
ment in the sustainable field, In
particular, our IMA OPENLab plays a
fundamental role in the research of

materials that are both eco-friendly
and machinable, and it represents
a pillar of our No-Plastic Program
(NOP).

OPENLab is our network of technolog-
ical laboratories that research, study
and analyse sustainable materials
(plastic-free, compostable or biode-
gradable, recyclable and/or more
sustainable plastic-based materials).
At our innovative laboratories, cus-
tomers have also the possibility to
test new materials on the machines
on-site under the supervision of our
material technologists too.

IMA ZERO is our latest commitment
towards creating products, produc-
tion processes and services, benefit-
ting from a renewed logic of sustain-
ability and from the awareness that
our efforts today will help to shape
the world of tomorrow. Winning the
Best Packaging Award with our HY-
WRAP20 is a concrete result of our
sustainable pledge.

Discover our sustainable solution
for the Pharmaceutical, Medical De-
vices, Food, Personal Care, Tissue &
Nonwoven, E-commerce and Tobac-
co industries. il

www.ima.it/en/
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HOW TO ENSURE GERTIFIED
QUALITY COMPRESSED AIR
AND NITROGEN IN THE FOOD
AND BEVERAGE INDUSTRY

esponsibility of manufacturer
and critical issues.
Before explaining what is

needed to purify compressed air in the
food and beverage industries, it is first
necessary to understand the regula-
tions and standards imposed on manu-
facturers and retailers in the sector.
Non-compliance is not an option.

Hygiene legislation requires food and
beverage manufacturers to instigate a
written Food Safety Management Sys-
tem based upon the principle of HACCP
(Hazard Analysis Critical Control Points).
Is mandatory that manufacturing com-
pany must ensure that the preparation,
transformation, manufacturing, pack-
aging, storage, transport, distribution,

handling, sale or supply, including the
administration of food products, are car-
ried out in a hygienic way.

To provide a more auditable means of
implementing HACCP procedures, many
companies are adopting standards such
as 1S022000:2005 that fully endorses
the principles of the HACCP system.
Conducting a hazard analysis will assist
in organising the knowledge required to
establish an effective combination of
control measures.

Normally, the HACCP procedure is strictly
applied to the main production process-
es However, due to lack of awareness, it
is not always applied or properly applied
for utilities. The most overlooked energy
source in a manufacturing plant is com-

pressed air which powers many manu-
facturing processes/applications and is
often used in direct or indirect food con-
tact but at potential risk of contamina-
tion. This is a major issue; Compressed
air directly or indirectly in contact with
machinery, equipment, products and
packaging can unknowingly contami-
nate them.

Which correct guideline must be
followed for the of compressed air
in contact with food?

The British Compressed Air Society
(BCAS) has created a code of practice
(Food Grade Compressed Air Code of
Practice) to be followed for the correct
treatment of compressed air at every
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point of use. It is the only GMP “safety
program” tool, recognized internation-
ally, which provides detailed specifica-
tions regarding the use of HACCP and
the relative grade of quality of the com-
pressed air to be respected both for
direct contact and indirect. Parker is a
member of BCAS. Every point in a food
industry plant, where compressed air
is used, is classified as a CCP (Critical
Control Point) due to the contamination
present in the compressed air system
and adequate measures must be taken
to reduce the contaminants present in
compressed air at acceptable levels.
To define the quality standards of com-
pressed air to be adopted in direct or in-
direct contact with food, the BCAS refers
to the regulation that regulates air qual-
ity ISO8573-1:2010. The BCAS indicates
that the air in direct or indirect contact
(but with potential risk of contamination)
with food, before a sterilizing filter, must
have a purity quality in accordance with
classes 1.2.1 dictated by the interna-
tional IS08573:1-2010.

Parker Solutions to ensure certified
quality gas in contact with food &
beverage.

There are different purification technolo-
gies to remove contaminants in a com-
pressed air system: coalescing filters,
refrigeration and adsorption dryers, solid
particulate filters and sterilizing filter. It
is necessary to guarantee and demon-

strate to the inspection bodies that the
air in contact with food is clean, dry (wa-
ter vapor with a pdp value -40°C) and
sterile (free of microorganisms and bac-
teria) to prevent contaminants from com-
promising the food safety and hygiene.
Before a sterilizing filter, according to the
BCAS code of conduct and ISO stand-
ards, it is necessary to reach the I1SO
1.2.1 classes dictated by the ISO857 3:1-
2010 standard.

It is highly recommended to treat all

compressed air in the compressor room,
with a refrigerated dryer and filters, to
protect the main distribution system,
and to supply high quality air with a dedi-
cated drying system only at the point of
use” critic”.

This approach at the design level guar-
antees correct air treatment and repre-
sents the most convenient solution for
having high quality compressed air, as
shown in the example layout below.
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Parker offers dedicated filters and dryer
certified for the market like the new
complete FPB “Food, Beverage & Phar-
ma” purification system dedicated to the
food and beverage industry.

FBP integrates all the necessary purifi-
cation technologies in a single compact
skid for the removal of most contami-
nants thanks to 6 purification stages.
CERTIFIED outlet air guarantee. Perfor-
mance of the filters and dryer certified
by the third-party validating body “Llyods
Register” to provide air quality as stand-
ard in accordance with ISO85873-1
classes 1.2.0

Filters tested according to 1IS012500-1
and IS08573-5, dryers tested according
t0 1IS07183.

Parker Filters and Dryers are designed
to provide compressed air quality that
meets or exceeds the standards set out
in all revisions of the 1S08573-1 “Inter-
national Air Quality Standard” and the
standards of the Code of Conduct for
the use of BCAS compressed air for food
use.

The performance of Parker products is
certified by Validating Third-Party Bodies
and furthermore the filters and dryers
are manufactured with:

Construction materials compliant with
FDA Title 21 part 77 and exempt from
EC1935-2004 regulation.

These peculiarities make Parker prod-
ucts for compressed air treatment the
perfect purification system for the food
and beverage industry.

Not only compressed air but also
food grade nitrogen!

In addition to the quality, flavor and ap-
pearance of the food, the quality of the
nitrogen used in the packaging or inert-
ing phases is also of fundamental im-
portance.

Specification requirements for gases
used in MAP applications vary by coun-
try. For example, in Europe, EIGA has
developed a specification that indicates

the maximum level of contaminants that
is considered acceptable in food grade
gases.

Nitrogen is classified as a food additive
when it comes into direct contact with
food. In this case it is indicated by the
letter “E” followed by a number. The no-
menclature for nitrogen is “E941”. In the
European Union, compliance with the
specified contamination levels is man-
datory by law.

Parker thanks to NITROSOURCE PSA
offers nitrogen generation systems to
obtain nitrogen of purity certified by an
Independent Validating Body to obtain
nitrogen of suitable quality for use in
contact with food. fiii

www.parker.com/gsfe
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IMA COFFEE HUB

IMA Coffee Hub is the broadest technical and commercial
organisation serving the coffee processing and packaging

ble to ensure market-lead-

industry today
ing competences, industry

A experience and applica-

tion-specific know-how encompass-
ing all stages of coffee handling,

processing and packaging, through
its brands IMA Coffee Petroncini,
IMA Coffee Packaging and IMA BFB,
IMA has created the hub in an aim
to leverage expertise at every step of

coffee processing or packaging and
be the one-stop answer to large and
small coffee producers worldwide.
The coffee you want.

IMA Coffee Hub reaches every cor-
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ner of the coffee handling, process-
ing and packaging universe and can
now address any issue facing coffee
producers, offering competence and
expertise with regard to coffee pro-
duction.

The process you need.

With exactly 100 years in the indus-
try, IMA Coffee Petroncini supplies
complete coffee roasting plants for
any capacity needs, starting from the
green coffee handling and process-
ing, up to roasters for all capacity re-
quirements and next-generation de-

gassing systems. When it comes to
roasting, IMA Coffee Petroncini ena-
bles customers to envisage roasters
featuring different systems to man-
age unlimited roasting profiles. The
range includes traditional roasters
handling batches from 5 to 400 kg
as well as modular solutions with ex-
ternal heat generation units roasting
up to 720 kg per cycle. Next comes
grinding and along with a host of
flexible degassing systems for large
or small production volumes, ensur-
ing consistently reproducible quality
of ground coffee.

The packaging you desired.

Once your coffee is ready for the
next major step, there is no need to
look further than IMA Coffee Pack-
aging. Capsules, pods, cartoning,
form-fill-seal, end-of-line packaging.
Single serve capsule fillers are also
at the core of IMA Coffee Packaging,
with a full range of equipment, pro-
viding high, medium and low-speed
solutions to answer 100% of market
demands. Coffee capsules will ben-
efit from cutting-edge secondary
packaging solutions, for product in-
tegrity and top-rate protection right
through to delivery. Machines for
soft and hard pods are part of the
line-up.

IMA Coffee Packaging has a full
array of machines handling dosed
filling of flexible, sealed packages
in all shapes and sizes. End-of-line
packaging, to which IMA's BFB Di-
vision has dedicated its efforts for
many years is literally the end of the
line-up.

The service you wish for.

The advantages of speaking to one
single supplier are numerous. Syn-
ergies come into play, timing issues
are easier to coordinate, everyone
you speak to is focused on your key
objectives, and consistent quality
and shared knowledge are guaran-
teed. IMA Coffee Hub is the ideal
starting point from where you will
reach your destination. This is pre-
cisely the benefit the coffee industry
obtains from IMA: just one supplier,
already coordinated from within. fii

www.ima.it/coffee/

IA4A 2 COFFEE

Processing and Packaging Solutions

(/A4 an)
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EQUIPMENT FOR THE
BEVERAGE INDUSTRY

he Company, founded in
T2005, 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:

o 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;

e carbonating equipments (wa-
ter, wine, beer, soft drinks);

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

UHT STERILISER
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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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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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UELZENA INGREDIENTS
MILK-BASED INGREDIENTS
THAT ARE “MADE IN GERMANY”

elzena eG is a dairy coop-
erative located in North-
ern Germany. All the milk-

based ingredients of the Uelzena
Group are marketed by the site-wide
Uelzena Ingredients division, which
focuses on the product groups of
milk powder, butter, anhydrous milk
fat, cheese and other milk products
such as sweetened condensed milk
and cream. The Uelzena Group has
three production sites in Uelzen, Bis-
mark and Warmsen, as well as a joint
venture in Neumdinster. The milk-
based ingredient range is sold jointly
by Uelzena eG and WS Warmsener
Spezialitaten GmbH.

“We have closely cooperated with
many of our customers for decades.
That makes us very proud. Their high
standards and a trustful exchange
of information support our constant
improvement.”  describes Bernd
Gewecke, managing director sales
ingredients, Uelzena’s relation to
their customers.

/!
Ingredients

All ingredients are produced directly
from fresh milk or cream - free from
any food additives and are naturally
clean label products. Uelzena sourc-
es the majority of their raw material
milk from own contract milk produc-
ers in northern Germany. This means
short transport routes and guaran-
tees both the availability and highest
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quality of the raw ingredient. It also
means Uelzena knows exactly where
their milk comes from. Best condi-
tions for the production of high qual-
ity milk ingredients.

Milkfats

Uelzena produces various milk fats
like lactic and sweet cream Butter as
well as concentrated butter (AMF) at
two production sites in Northern Ger-
many. The product range is complet-
ed by a variety of speciality milk fat
products such as laminating butter
with a predefined melting point for
making puff pastries, milk fats with
added vanillin or carotene, fat blends
or decolourised white butterfat. Even
tailormade milk fat compounds can
be developed.

Skimmed milk powder
Uelzena delivers several types of low

heat and medium heat skimmed
milk powder. The powders are of
high-quality and optimised for solu-
bility, particle size, dust production,
denaturation and mixing behavior.
Different protein and water contents
are available, and it is also certified
as kosher and halal. A sweet butter-
milk powder completes the milk pow-
der range.

Sweetened condensed milk and
cream

WS Warmsener Spezialitaten GmbH,
a member of the Uelzena Group, is
one of the largest manufacturers of
sweetened condensed milk, cream
and special milk based compounds
as an ingredient for the food indus-
try. Their great strength is the very
wide range of different recipes and
the variety of packaging options suit-
able for industrial use. This includes

products according to halal, kosher
and Fairtrade certification as well
as blends of sweetened condensed
milk with vegetable oils. All sweet
condensed milk products have a
nice smooth texture, a clean taste
without any ‘cooked’ flavour, and are
technologically resilient to further
processing. Thanks to these special-
ised, often tailor-made products, the
company has achieved an excellent
reputation in the sector and has es-
tablished its status as a supplier for
speciality milk ingredients. “We are
proud of the confidence our custom-
ers place in us and our ingredients.
They view us as a reliable partner to
support them in implementing their
product ideas.” comments Johannes
Rother, managing director sales and
marketing. it

www.ingredients.uelzena.com
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IMF AT GULFOOD MANUFACTURING
2023: INNOVATION AND
SUSTAINABILITY IN COFFEE ROASTING

he coffee industry, its market
Tand the entire supply chain
have recently taken signifi-
cant steps towards sustainability,
recognising the need to reduce their
environmental impact. The process
most affected by this dynamic is
roasting, a fundamental step in the
production of roasted coffee.

In fact, an increasingly larger number
of undertakings, even small ones,
turn to roasting to make themselves
autonomous in the process, as the
advantages of quality assurance far
outweigh the initial investments. IMF
is particularly attentive to intercept-
ing the needs of both small roasters,
in need of “entry level” solutions, and
large industrial groups, always guar-
anteeing high-quality and sustain-
able solutions that are, at the same
time, technologically advanced. Ac-
tive since 1994, the company led by
CEO Alessandro Garbin is highly spe-
cialised in the design, construction
and installation of industrial systems
with a focus on providing consultancy
and know-how for the development
of new production units and the inte-
gration of existing installations.

The specificity of the Occhiobello-
based company’s technology lies in
the hot-air roasting method, which
guarantees great control, consisten-
cy and precision of the roasting pro-
cess, aided by the integrated cooling
system which ensures low emission
levels, in line with world reference
limits. IMF roasters in fact use a sin-
gle combustion chamber, positioned
separately from the machine, which
has a twin function: to heat the roast-
ing air to be sent to the drum and si-
multaneously process the emissions

N\F

Occhiobello - ltaly
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to the atmosphere, ensuring signifi-
cant fuel savings.

Integrated roasting software makes
it possible to manage and continu-
ously check process variables, such
as temperature, air volume and
drum rotation speed, thus ensuring
the perfect repeatability of roasting
profiles. Agility and flexibility in man-
aging these parameters enable the
IMF machines to roast large quanti-
ties of coffee with absolute precision
and total reliability.

In addition to the roasting process,
it is possible to constantly moni-
tor every stage of production, from
receipt of the raw product to pack-
aging, through a complete trace-
ability system with remote assis-
tance, developed in-house by IMF
Research&Development.

Custom-designed and -built sys-

tem solutions include:

e receipt, selection and cleaning of
green coffee,

¢ green coffee storage,

e roasting and cleaning roasted cof-
fee,

» storage and blending of roasted
coffee,

* grinding,

e ground coffee storage,

« final product packaging lines.

Continuous innovation at the service
of coffee roasters, technology Made
in Italy, eco-sustainability and great
knowledge of green coffee charac-
terise the range of offerings by IMF,
which makes an appointment with
its customers and all sector pro-
fessionals at Stand S3-C55 in Shk
Saeed Hall 3 at Gulfood Manufactur-
ing in Dubai. This is an excellent op-
portunity for customers who wish to
see what’s new in production and to
get to know a leading Italian compa-
ny with long experience in the coffee
sector. il

www.imf-srl.com
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TARNOS VIBRATION

TECHNOLOGY FOR FOOD
INDUSTRY PROCESSES

uring the last years, food in-
dustry has evolve including
new technologies, integrating

automation solutions in every step of the
process of the supply chain.

Nowadays is very common to find auto-
mated processes for every type of task
in the production line where also vibra-
tion, has been increasingly included in
some of the machinery, especially for
feeding product or pieces to eleva-
tors, multi head weighers, optical
selectors, counter machines, pick &
place robots, etc.

Tarnos has a long experience in the de-
sign, manufacture and supply of vibrat-

H<

slszball dertlszn

Foovoprocessing
130




NEWS

IN SHORT

ing material handling equipment for the
Light Industry, specially food and pack-
aging, where vibrating equipment has
become essential technology, not only
because of the handling processes they
can achieve, but also for the high requi-
sitions they meet according to the strict
hygienic demands from this industry;
total stainless steel execution for parts
in touch with product, protection against
dust and water IP-66, FDA painting, etc.

Equipment will be executed with either
electro mechanic or electromagnetic
technologies, depending on the char-

acteristics of the product to be handled,
and concrete demands for the proce-
dures to accomplish.

Regulation units’ present variants de-
pending on the needs of the installa-
tion, double speed, manual regulation
or by means of a signal, IP finishes de-
pending on the insulation of the regula-
tor to include or not in the general con-
trol panel, etc.

In addition to the supply of standard
manufacturing equipment, Tarnos S.A.
designs specific equipment to meet the

needs of each of our clients, often with-
in a limited space as they need to re-
place existing obsolete equipment and
incorporate the right quality materials
for the correct and efficient handling of
the product.

The participation in many projects and
applications through all these years,
and even in different industries, provide
the company with experience to solve
problems in many critical handling pro-
cesses. i

www.tarnos.com

TARNOS
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AUTOMATIC MICRO-INGREDIENTS
WEIGHING SYSTEMS

The ideal partner for food manufacturers

he weighing process of micro-
Tingredients that form part of
the recipes for food products
of all kinds, must guarantees preci-
sion, quality, repeatability and, above
all, traceability of the operations car-
ried out, as well as perfect hygiene
and safety in handling.

Lawer supports food manufacturers
with automatic weighing systems
of powder micro-ingredients, which
guarantee very high productivity,
constant quality, and complete pro-
cess traceability, while eliminating
the “human error” factor.

All the automatic powder weighing
systems offered by Lawer can grant:

e Highest quality of the finished
product

* Highest weighing precision

* Replicability of the recipes

¢ Right balance of raw materials

* Production management, efficien-
cy and cost reduction

* Complete confidentiality of know-
how

e Optimisation of production, less
production time

Lawer can supply different models
of Automatic weighing systems, with
Mono - Double or multi scales tech-
nology, with different levels of accu-
racy (1 g - 0.1 g or 0.01 g) and dif-
ferent capacity of powders’ storage
(from 50 [ up to 1800 | capacity each
hopper).

For medium-large productions that
need to weigh large quantities of
product or many products for the
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same recipe, we propose the SU-
PERSINCRO weighing system.

For small-medium productions, the
solution is UNICA; this system has
been designed and patented to or-
ganize production in an innovative
way, by automatically weighing the
powder ingredient components of
recipes and batches in different pro-
cesses of the food preparation indus-
try.

SUPERSINCRO is totally custom-
izable according to the different
products used, which can be stored

in fixed and interchangeable silos,
hoppers, and big bags. The system
includes a station for the automatic
generation of bags of variable size
(from 9 to 36 1). The control software
guarantees effective cross-checks
and traceability on all the operations
carried out by the system, generating
at the same time sophisticated re-
ports, and allowing bidirectional inte-
gration with external systems (MES),
as required by Industry 4.0.

UNICA TWIN consists of a number
of independent storage silos in stain-

less steel, to store different ingredi-
ents.

Each silo is equipped with dosing
screw (Lawer patented) which allows
fast and accurate dosing; an efficient
suction-filtering device guarantees
maximum safety and a clean work-
ing area.

The system is managed by a touch
screen computer on the main control
panel.

UNICA HD is equipped with stain-
less steel silos with a capacity of 50
I, and it can be configured with 8-16
or 24 silos. The products are dosed
through stainless steel screws into
buckets placed on the weighing trol-
ley, which has an electronic scale,
with 30 kg capacity and a resolution
of1g.

The management software allows to
collect information about the opera-
tion reports and statistics and it can
be interfaced with external systems.

Founded in 1970, Lawer is an Ital-
ian company specialized in industrial
weighing systems.

It has developed advanced technolo-
gies and know-how in the automatic
weighing of powder and liquid prod-
ucts, with single- or multi-weighing
systems.

Its products, solutions and services
supply the food industry to increase
reliability, safety, and efficiency.

The key factors that have contributed
to the growth of the company are re-
lated to the verticalized production
process that considers every single
mechanical component produced as
a fundamental part for quality, to the
centrality of each individual who par-
ticipates in production, essential for
the quality of the finished product,
and to the constant investments in
safety and improvement of the work-
ing environment. i

www.lawer.com
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NEW STANDARDS,
NEW TECHNOLOGY

n the recent years we entered
’ the era of sustainable pack-

aging. New procedures and
technologies help our market to
raise its standards and as packag-
ing machinery designer and builder
we implemented new instruments to
face new challenges. The need for
flexibility, traceability, sustainability
and attention for consumers gave us
the opportunity to improve our offer.

Simple and hygienic

Universal Pack machines are built to
guarantee the highest hygienic level
in the simplest manner. The R&D
department has designed and de-
veloped automatic CIP systems for
cleaning the inner parts of dosing
systems.

As a matter of fact, these systems
ensure the full equipment cleaning

olszta)l dexlszs

without the need for disassembling.
These solutions are aimed to reduce
machine downtime by providing
ready-to-work spare units. All clean-
ing systems are designed and built
abiding by EHEDG guidelines and
3-A sanitary standard.

The next hygienic level available
implies Ultraclean  technology,
equipped with laminar flow to pre-

[\ froopprocessing |
135



LABELLING - WEIGHING

vent contamination of the product
area by isolating the dosing and
forming groups from the external en-
vironment.

The hygienic proposal is also extend-
ed to the packaging: decontamina-
tion and sterilization lamps ensure
the highest hygienic level of the lam-
inated film.

Traceability and certifications

We uniquely code every single com-
ponent, keep full track of it and
provide documentation certifying
its compliance with Pharmaceutical
and Food industry regulations. An
essential list includes for instance:

certificates of all materials and parts
in contact with the product, welding
certificates, calibration certificates
and parts full traceability.

The provision goes beyond the latter
certificates for proving the compo-
nents quality and compliance, as it
stretches to further documents con-
cerning the line construction and ef-
fectiveness.

The list goes on with 1Q (Installation
qualification), OQ (Operational qual-
ification), PQ (Performance qual-
ification), FDS (Functional design
specifics), HDS (Hardware design
specifics) and Risk analysis, FAT and
SAT ad hoc protocols.

For the planet

Our non-stop research in reducing
the packaging industry carbon foot-
print resulted in streamlined ma-
chinery design for packing recycled,
recyclable and compostable lami-
nates. LCA (life cycle assessment) is
used to measure the environmental
impact of our products and identi-
fy optimal ways to reduce it. It is a
360° analysis that goes beyond the
mere packaging produced and in-
volves every step of the packaging
machinery production process.

We develop our solutions shoul-
der-to-shoulder with the main glob-
al film suppliers and test them in

134
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agreement with major multina-
tional companies in order to pro-
vide them with a turnkey solution
able to produce eco-packages.

Universal lab

Over 30 years of scientific re-
search. Our in-house laboratory
was built to always ensure the
most sustainable and efficient
packaging solution.

The research in Universal Lab
allows us to optimize machine
design, efficiency and reliability
by studying the most significant
properties of products and newly
developed laminates.

That's why we are ready to pack
any product using the latest
eco-laminates in the market and
always looking out for the devel-
opment of new materials.

The company

Universal Pack is an international
reference in the field of packag-
ing.

The company has over 50 years
of experience in designing and
building vertical machines and
complete automatic lines for
packaging single dose products
for the food, pharma, chemical
and cosmetic industry. It is pres-
ent in over 150 countries and
has installed more than 8000
systems. It offers cutting-edge
solutions for any type of package:
stick-packs, sachets sealed on all
four sides, shaped packs and car-
tons. fii

www.universalpack.it
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IMA FLX. THE ONE STOP SUPPLIER
FOR FLEXIBLE PACKAGING

The new IMA FLEXIBLE PACKAGING HUB is where the
production of all machines in the flexible packaging chain

converge

verything needed to process
Eall types of flexible packaging

for the Food, Pharma, Wet
Wipes and Pet markets is right here.
The full array of leading technolo-
gies brought together in one facility,
where a one-stop supplier drives the
quest for excellence, sustainability,
constantly researching innovative so-
lutions and new eco-compatible ma-
terials.
IMA FLX HUB. Flexpect more.

OPENLAB is the place to share

OpenlLab is the IMA Group’s network
of technological laboratories and test-
ing area, dedicated to the research
on sustainable materials, technolo-
gies and production optimization
processes. Thanks to the implemen-
tation of the most modern digital in-
frastructures, together with think tank
spaces, environments dedicated to

=<

Flexible Packaging HUB
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the generation of ideas and the pro-
totyping of materials, we aim to build
a connection between knowledge and
skills coming from machines, packag-
ing manufacturing and customers.
OpenLab analyzes most of the new
sustainable and innovative materials
as new compostable, biodegradable,
paper-based or ultra-thin film, before
they are commercially available in or-
der to run them on vertical and hori-
zontal packaging lines.

TURN-KEY SOLUTIONS

IMA FLX HUB, taking advantage of
synergies and integrations with IMA
Group companies and thanks to
proven expertise gained in food &
non-food industries’ key applications,
offers fully engineered solutions de-
livering highly effcient flexible packag-
ing lines to maximise your line’s OEE.

From automatic loading systems to
cartoning, from product feeding and
handling to single and multiple flow
wrapping. Weighing solutions coupled
with vertical baggers and end of line
equipment.

The portfolio includes also systems
for modified atmosphere applications

MASILAPAK o
MAZARECORD

(M.A.P.) and vacuum, as well as ma-
chines for 4 side seals multi-lane and
sticks, fold pack and sandwiching.
The HUB also offers counting solu-
tions, dosing devices and complete,
fully automated Doy pouch lines.

IMA FLX HUB COMPANIES:

IMA llapak

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

IMA Delta Systems & Automation
IMA Delta Systems specializes in the
supply of automated flow wrapping
solutions for North American market.
In addition to our standard product
line, we offer custom design engi-
neering which will result in a best in
class solution for your unique flow
wrapping application.

IMA Eurosicma

Machines and fully automated lines
for packaging candies, jellies, gums,
chocolates, bars, biscuits, wafers,
noodles are IMA Eurosicma’s core
business. Forming and packaging

MAZDELTASYSTEMS
MALTECMAR

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

IMA Ciemme

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

www.ilapak.com
www.ima.it/flexible-packaging-hub

IMAZFUROSICMA
MAZLCIEMME
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TEGNO PACK IS SYNONYMOUS
WITH TECHNOLOGY, SKILL AND
SERVICE IN THE PRIMARY AND
SECONDARY FLOW AND PILLOW
PACK PACKAGING INDUSTRY

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

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

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

138

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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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/

139

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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FOOD&BEVERAGE PACKAGING:
TAILOR-MADE SOLUTIONS
FOR YOUR PLANT

BBM Service is able to offer a 360° support

and tailor-made service

is an lItalian company with a

long and renowned experience
in the beverage sector, specialized in
the turnkey supply of water and bever-
age bottling plants. Flexibility, speed,
constant presence and ability to work
on all the machines in the line: these
are just some of BBM's strengths. For
more than 15 years, BBM has been a
technical partner of some of the most
renowned brands in the sector, such
as Nestlé Waters, Coca Cola HBC, Re-
fresco, Group, Heineken and many
others.

’ talian excellence. BBM SERVICE

A single partner, from audit to
start-up

BBM Service is a single interlocutor
with whom to interface for market
and budget analysis, layout study,
supply and installation of machines,
management of safety protocols,
and logistics. What are BBM Ser-
vice’s turnkey services?

Excellence in used bottling ma-
chinery - delivered in 90/120
days

BBM has an impressive selection
of 200+ used packaging machines,
completely overhauled and updated,
to ensure performance equal to the
latest generation.

BBM offers the best of the second-
hand market, including blow mould-
ers, fillers, labellers, shrink wrap-
pers, wrap-around case packers,
tray formers, palletizers and much

more! Customers can see the ma-
chines and follow the overhaul and
start-up process at the BBM show-
room in Lenna (Bergamo, Italy) or at
a distance.

Quality assurance

All machines are subjected to a com-
plete series of tests. Any defective
components are replaced with com-
patible spare parts to obtain maxi-
mum performance. For even greater
security, BBM provides a 6-month
full warranty on all its overhauled
machines.

Available in just 90/120 days
After the customization phase of the
machine, BBM’s specialized tech-

nicians are ready to carry out the
transport, assembly, and start-up at
the customer’s site.

Green investment

The growing problem of industrial
material disposal makes it neces-
sary to adopt a new philosophy,
where old machinery is not demol-
ished, but withdrawn from suppliers
such as BBM.

Buying overhauled means making a
conscious, convenient, and environ-
mentally friendly choice

Visit the BBM online store
At www.bbmpackaging.com you can
browse the complete catalogue of
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used machines. Each page is com-
plete with layouts, technical details,
and videos of the machines in ac-
tion. Contact info@bbmpackaging.
com for a free quotation.

Technical assistance and engi-
neering

With twenty years of experience and
a team of over 50 qualified techni-
cians, BBM offers a complete range
of services to support the customer:
disassembly and transfer of the line,
format changeover, scheduled plant
maintenance, and training. BBM
also provides 24/7 remote assis-
tance service. What else?

BBM offers its know-how for highly
specialized engineering interven-
tions.

Their portfolio consists of machinery
upgrades to fully exploit the potential
of the machine and achieve energy
and cost savings. BBM is specialized
in upgrades on blow-moulding ma-
chines of all major manufacturers;
Thanks to a few, simple installations
it is possible to obtain a saving of
35% on energy consumption.

LABELLING - WEIGHING

W9 TolMe)) moy Tadsdly disill PACKAGING

Compatible spare parts

Whether it is normal wear and tear
or urgency, BBM is the best option
for the supply of spare parts compat-
ible with the machines of the main
OEMs.

All spare parts are tested in a cer-
tified laboratory; in fact, BBM has
always invested in research and
development to provide customers
with free pass material of the high-
est quality, at prices 10-20% lower
than the market average.

The vast entourage of foreign agents
is responsible for facilitating com-

mercial and logistics operations in
the supply of spare parts in EU and
EXTRA EU territories.

Contact BBM Service for a free quo-

=

tation info@bbmpackaging.com i

www.bbmpackaging.com

Scan here to view
the BBM machinery catalogue
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THE IDEAL BOTTLING LINE: FLEXIBLE, COST-EF-
FICIENT, SUSTAINABLE. BBM’S 22.000 BPH
BOTTLING LINE HAS IT ALL

Used and 100% overhauled by BBM, the complete PET line packs still
and sparkling water, from blow-molding to palletizing. Interested?

1. AVAILABLE IN 90/120 DAYS with another. Choose it from our

BBM already has the bottling line
in storage. We will overhaul the
line according to your needs, and
install it in a few weeks in your
plant

catalogue of 200+ machines and
view it in our showroom in Lenna
(BG, Italy)

. SECOND-HAND: A CONVENIENT

AND SUSTAINABLE CHOICE

Our second-hand philosophy guar-
antees the environmental benefits
of using recycled material.

2. TURNKEY SERVICE
Assembly and testing of the line,
training of operators on site, and
periodic maintenance: BBM will
take care of all these steps

3. DON'T LIKE ONE OF THE MA-
CHINES? NO PROBLEM

You can conveniently replace it www.bbmpackaging.com

View the line in action
e Air conveyor line
* Bottle conveyor line
¢ Case packer conveyor line
* Electrical control panel

and automation touch-screen HMI
e Saturator and CIP
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LEADER IN PACKAGING

IN MODIFIED ATMOSPHERE

trong focus on long dwell

welding systems has al-

lowed GSP to emerge as a
market leader in the sensitive sector
of modified atmosphere packaging
(MAP).

The GSP 65 BB BOX MOTION model
aroused particular interest, created
and designed to provide great versa-
tility when used with food products.

It extends shelf life using a her-
metic envelope containing the right
mixture of CO2 and nitrogen and
makes the product look more ap-
pealing to the discerning end user.

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

departments of frozen foods, dairy
products, etc. Trusting General Sys-
tem Pack guarantees concrete and
innovative solutions integrated with
your needs, for the global packaging
of your company. i
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CLEVERTECH AN EXPERIENCED
FOOD & BEVERAGE PARTNER

ompactness, reliability, and

innovation are the keys to

efficiency and Clevertech’s
integrated solutions meet every need
thanks to their holistic approach. The
design used for product handling al-
lows the quality of the primary packag-
ing to remain totally intact. Clevertech
systems are installed in all production
management phases of the packaging
line. Starting from Food & Beverage
sector, Clevertech is a well-experienced
partner in the supply of systems like: ro-
botic basket loaders and unloaders or
traditional ones to treat the product in
autoclaves where Clevertech reaches
speeds up to 2000 cans/bottles per
minute. At the same time the group sup-
plies highly customized bulk palletizing
and depalletizing solutions integrated
with multiflavoured lines when required.
At the end of line, the approach is the
same, full integration of different sys-
tems starting from mechanical, elec-

trical, software point of view. Systems
could be with high- or low-level infeed
or Robotic Palletizers Cell and include,
precisely palletizers, stretch wrappers,
strappers, and labellers. Constant
changes in the market due to the ex-
ponential increase in e-commerce
have also increased the demand for

automation in the intralogistics sector.
E-commerce automation at Clevertech
began in 2018, and to date they have
installed different solutions like, full pal-
let automation loading on trucks, trace-
ability and integration with customers
WMS, product manipulation using ro-
botic arms or gantry manipulators. The
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possibilities are innumerable, as there is a dedicated depart-
ment at Clevertech that works in this area of intralogistics and
e-commerce market.

Not only Food & Beverage

Another very important sector in which the Clevertech Group
has gained so much experience is Cans & Ends making. Es-
tablished in 1987, Clevertech Group started by automating
the aluminium or tinplate cans production sector as well as lid
production by supplying solutions that increase exponentially
production efficiencies. Clevertech can supply systems for
conveying and palletising empty cans and lids of up to 3600
pieces per minute. Thanks to important collaborations with
industry partners, Clevertech has been able to work together
and successfully realise various solutions for major industry
players from China to America. There is a wide range of ma-
chines to suit every customer’s needs: can palletisers that can
palletise at production speeds never reached by anyone else,
end-of-line solutions with conveyors, palletisers and strapping
and pallet wrapping machines with fully integrated printing and
label application. In addition, Clevertech solutions are capable
of quick format changes: in just a few minutes the machine will
be able to adapt to container diameters from 49 mm to 153
mm. All units are designed for stand-alone operation without

any requirement for human intervention. fi
www.clevertech-group.com

CLEVERTECH

YANDUNG
NOUR SUCCESS
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MULTIPLE LINES IN 1
BIGGEST CONFECT

LABELLING - WEIGHING

'HE MIDDLE EAST’S
ONARY PLANT

END WITH PACKAGING PERFECTION
THANKS TO GAMA TECHNOLOGY

QNna

GROUP
Innovation meets Experience

he Zar Group is one of the
T Middle East’s biggest diversi-
fied food companies. Serving
the region for over 30 years, it not
only owns and operates the region’s
largest pasta production site, but re-
cent investment following a portfolio
enlargement has led to the design
and build of the region’s largest con-
fectionary plant too.
With a mission to make inexpensive
food available to everyone in society,
by offering it quickly and at a reason-
able price, the company undertook
significant research and develop-
ment in regard to its new factory’s
operations and the technology it
would deploy. A large portion of this
research involved ascertaining what
other leading global food brands
were using, and then creating a pro-
duction facility in Iran that was on a

Zar Group looks globally
to see what leading
blue-chip brands are
using for end-of-line

packaging,
and Cama Group’s
name comes up again
and again.

level with the best in the world - in
terms of product quality, operational
throughput and packaging excel-
lence.

And with the best in the world in
mind, the end-of-line packaging op-
erations naturally included fully inte-
grated solutions from global leader
Cama Group.

e lszba)) dexdlsza

“Zar Group made the decision to
enter the confectionery market in
2016,” explains Afshin Mokaram,
Sales Engineer Manager, at Cama
Group. “This portfolio expansion
was a natural progression, as the
company already handled and pro-
cessed many of the raw materials.”
Construction of the new plant for
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the newly formed Zarkam brand be-
gan in 2018 and Cama delivered its
first machine in 2019, but work was
subsequently stalled and put on hold
for 18 months, due to the Covid pan-
demic. However, it started back up
again in 2021 and step by step all the
production lines of this company are
getting ready and they are launching
their products in the market..
“Interestingly, unlike many other
plants around the world that spe-
cialise in single product types, this
plant produces a huge variety of con-
fectionery from a single site, includ-
ing cakes, wafers, sandwich biscuits
and crackers. This product variety
means that the plant has to deploy
a wide range of technology solutions
for every element of the individual
processing and packaging steps. But
Cama is the only company handling
secondary packaging across all the
lines, no other machine supplier has
this depth of technology in the plant.
“We will eventually have a total of
24 machines in operation across six
lines. One line is for mini cakes, two
are for wafers, two are for sandwich
biscuits and the final line is for crack-
ers. And all the machines we are
supplying are from our Breakthrough
Generation (BTG).”

Cama’s BTG Series has design and
operational features that are setting
the standard in secondary packag-
ing. Their modular, scalable and
hygienically designed frameworks
house contemporary automation so-
lutions - including advanced rotary
and linear servo technology - which
can be tightly coupled to in-house-
developed robotics, to deliver the all-
important flexibility and adaptability
required by modern packaging op-
erations. The machine range is also
based on a digijtal platform that sup-
ports full Industry 4.0 capabilities,
including AR, VR and virtual testing,
training and operation.

“Most of the monoblack forming,
loading and closing machines we are
supplying Zarkam deploy tightly inte-

grated robotic and vision systems for
pick-and-place operations - for both
nude and flow-packed products, de-
pending on the product line. There
are also case packers to place the
cartons into boxes. Although Zarkam
is not currently leveraging the full

digital capabilities of our solutions,
the platform is there for them to use
in future enhancements. “For such
a prestigious project, we deployed
a dedicated Iranian support team
for the Zar Group for installation
and commissioning. Zar Group can
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call up on three full-time local Cama
engineers, without worrying about
language barriers, visas and travel
times, something for which they are
very appreciative.

We also acted as a consultant in the
early stages, as they did not have
deep knowledge of the confection-
ery industry. We helped them with
packaging design, material selec-
tion, machine locations and product
launches, based on our in-depth
knowledge from other industries and

applications around the world. We
always explain to our customers that
we are not just a supplier, we are a
partner that is happy to share skills
and knowledge to ensure success.

“Since the commencement of this
project,” Mokaram concludes, “we

have been approached by other
companies within the region. Much
like the Zar Group emulating its Eu-
ropean counterparts in terms of
machines and technologies, other
companies in the region now want to
learn from the Zar Group and deploy
best-in-class technology. And with
our foothold and support team in
place, we are ideally placed to serve
these customers t00.”

Mr. Mohsen Amini CEO Zarkam
explains: “To be the best in the
world, you have to use the best in
the world, so it was essential that
we chose technology partners that
could help us achieve our aims. Ca-
ma’s machines are used by many
of the world’s leading confectionery
brands, so we know there is an es-
tablished pedigree behind the name.

Their digital infrastructure makes
integration easier, and the user in-
terface is the same across all the
Cama machines, so there is less to
learn for the operators. The support
before, during and after installation
and commissioning has been excel-
lent.” fii

www.camagroup.com

e lszba)) dexdlsza

Foooprocessing |
146



LABELLING - WEIGHING

O~ mog ~adsilly disa] PACKAGING

C-CONNECT, THE CAVANNA
DIGITAL PLATFORM AT THE
CUSTOMER'’S SERVICE

Ideal tool for optimizing the productivity of packaging lines

orld leader in the prima-
ry and secondary pack-
aging sector, Cavanna

aims at achieving the maximum ef-
ficiency in the packaging lines and
making the production process ever
cheaper, faster and more sustain-
able. Riccardo Cavanna, President
and Lead Strategist of the company,
says “To achieve this goal, at Ipack
Ima we presented a digital platform,
C-Connect, accessible, via single
sign-on, both from computer and

mobile, in which to find all the ser-
vices dedicated to the single cus-
tomer.”
All the various functions can be
summarized into four major macro-
areas:

1. Maintenance and Repair

¢ digital technical documenta-
tion of the installed machinery
(manuals, electrical and pneumat-
ic diagrams, SAT / FAT documents
or reports);

* e-Commerce on standard spare
parts or upgrades. This Web
Spares area is connected to the
management system and allows,
via web services, to have prices
and availability of items in real
time;

e-Learning through video tutori-
als and trouble-shooting;

3D spare parts catalog to find
interactively and without possibil-
ity of mistake the parts.
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Maintenance and repair

e Interactive and dynamic documentation

e e-Commerce

e e-Learning

Optimization and planning

e Customer service

e Intervention tracking

e Interactive knowledge database

Monitoring

and management

e Smart Monitoring Platform

2. Optimization and Planning

¢ customer service to request im-
mediate technical assistance and
monitor progress;

¢ history of maintenance inter-
ventions to facilitate any training.

3. Monitoring and Management

« Smart Monitoring Platform, a
dashboard where you can see the
real-time data of the machines
in production. All users, from the
workshop to senior management,
can have access to this data by
supervising and optimizing every
aspect of the lines. Furthermore,
it is possible to monitor the hours
worked of known functional
groups, sending notifications
via e-mail when the end of life is
reached. This allows to make de-
cisions and order replacement
parts in no time, improving effi-
ciency and solving downtime im-
mediately.

4. Value-added services
¢ Digital Twin, a Cavanna proprie-
tary simulation tool to help design

Value-added services

e Digital twin

complex systems guaranteeing
certain OEE values, experiment-
ing with different “what-if scenar-
io” and allowing the customer to
make the right decisions.

“The experience accumulated, with
over 30 lines already connected,
has shown us that a connected ma-
chine records performances of over
20% and a 78% reduction in inter-
ruptions thanks also to preventive
maintenance and Cavanna’s exper-
tise”, declares Antonio Marangon,
Service Division Manager.

Concluding “The possibility of inter-
acting with our technicians remotely,
through the Cavanna Support APP,
both via chat and video call, has
been a success in these pandemic
years as it has allowed, despite the
restrictions and difficulties to travel,
a significant time saving and imme-
diate problem solution. Through this
APP in these first two years of opera-
tion of the C-Connect corporate plat-
form we have closed more than 450
tickets with a customer satisfaction
rate of 97% “. fi
www.cavanna.com
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THE SUSTAINABLE SOLUTIONS
OF CONTITAL TURKEY FOR
THE PACKAGING INDUSTRY

onsumers and buyers are
increasingly informed and
demanding on environ-
mental responsibility; for this rea-
son, they now prefer to direct their
purchases towards companies that
are committed to the circularity and
sustainability of products and pack-

aging.

Within this complex scenario, alu-
minium packaging fully welcomes
and faces the new market challeng-
es in the best possible way.

Contital Turkey is a company that
has been working in the aluminium
food packaging sector for several
years and has a controlled supply
chain behind it that works constantly
to guarantee the food safety of the
product and the quality of the raw
material. To respond to the different

market trends, Contital Turkey offers
a wide range of products for indus-
trial manufactures of food, wholesal-
ers, distributors, food delivery. It con-
sists in a Professional Line of plain
and lacquered aluminium trays; a
wide range of aluminium closures;
containers and lids for airline cater-
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ing; rolls in aluminium, paper and
plastic food wrap.

In particular, the Professional Line
includes Wrinklewall trays, ideal for
sweet and savoury ambient bakery,
catering and restaurants, chilled and
frozen convenience meals and des-
sert; and Semi Smoothwall contain-
ers, reusable extra rigid round trays
for savoury bakery pies, individual or
family cakes, sweet desserts. These
products are an excellent and sus-
tainable solution for several markets
because of aluminium properties;
indeed, it protects food from light,
moisture and contaminants while
preserving taste and aroma.

In addition, Contital Turkey supplies
a complete range of extra rigid alu-
minium trays specifically designed
for food delivery and take away ser-
vices: the Smoothwall line. Also avail-

able in a lacquered version - white/
terracotta -, the containers are suita-
ble for the traditional and microwave
oven and can be closed with specific
lids or heat sealed using a heat seal-
er machine. The range also includes
trays in black and gold lacquered alu-
minium: Eclipse containers. Ideal for
the delivery of gourmet meals, this
line is 100% recyclable: an opportu-
nity to offer a completely sustainable
service without losing creativity and
exclusivity of meals.

In its entirety the range of Smooth-
wall containers represents the per-
fect solution for those who want to
offer a high-profile presentation in
delivery service.

From 2020 the company also offers
on the market an innovative range
of single-use aluminium Plates: a
sustainable solution studied for the

Catering Industry, Large Scale Distri-
bution and consumers.

The innovative line made from 100%
recycled aluminium is available in
white or silver/plain version.

Square or circular, the plates are
closable with specific lids in recycla-
ble material to ensure safe transport
of food; the square plate can also be
sealed with special liquid-saving film
providing a valid support to the pro-
fessional packaging of ready meals.

Contital Turkey comprehensive range
of products has been designed with
consideration for customers and the
environment.

They offer a convenient, cost effec-
tive method of packing a very wide

=

variety of food types. i

www.contital.com
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INNOVATIVE AUTOMATIC DOSING
SYSTEM: FAST, ACCURATE
AND ECO FRIENDLY

Color Service is an ltalian excellence and since

1987 has positioned itself as a leading supplier of
automatic dosing systems for any kind of powder
and liquid product.

ith a start in the tex-
tile field and thanks
to years of experience

and know-how, Color Service intro-
duced its unique technology into
many markets segments (rubber,
tire, cosmetics, plastics) before ori-
enting his innovation into the food
industry, where the dosing of pow-
ders and liquids requires consider-
able precision, speed and trace-
ability.

Why dosing is so important in
food processing?

Weighing is a key element of the
food production process for qual-
ity compliance: dosing the proper
amount of ingredients is extremely
important to fulfill recipe specifica-
tions and constant quality require-
ments.

In most cases, the food industry’s
weighing department employs op-
erators who manually dose raw in-
gredients, resulting in difficult and
complicated management in terms
of weighing accuracy.

To support this necessity, our tech-
nology is designed to solve prob-
lems associated with the manual
weighing of any kind of powders
and liquids applied in the food in-
dustry and it is developed with the

(. ColorService:

N Designed & Manufactured in Jtaly I

goal of achieving a safe, fast and
precise dosing. The aim is therefore
the development of high-efficiency
systems that allow to minimize the
production costs and boost pro-
ductivity while also improving final
product quality, essential for the
competition of all companies.

According to customer’s require-
ments, Color Sevice offers to the

market two solutions of automa-
tion: a complete full automatic
and a semi automatic weighing
system.

Full automatic dosing system

With the full automatic dosing sys-
tem, all processes are automati-
cally monitored and data are re-
corded in the software integrated
with the customer’s management
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system. The activity of the operator
is exclusively confined in the load-
ing of products into storage silos
of various capacities through high-
performance vacuum for powders
and pump for liquids that guaran-
tee fast loading with low air con-
sumption.

During the dosing, a multi-scale
conveyor completely aspirated
through a dedicated dust extrac-
tion system allows high dosing
accuracy of recipes that can be
dosed directly into a bucket or in
identified bags created in a com-
pletely automatic way: this is a
fundamental characteristic that
allows each individual recipe to be
traced.

The full automatic system, guar-
antees High Dosing Accuracy,
Batch Traceability and Modularity
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of storage stations and according
to product consumption and pro-
duction requirements, the system
offers several storage modules of
different capacities that could be
interchangeable or expanded in
the future.

Semi-automatic dosing system
On the other hand, the semi-auto-
matic weighing system can offer
a good compromise: the robotic
storage of powder products with
the manual weighing assisted by
a PC.

In this way, according to the recipe,
the system drops the right box and
transfer it to the weighing position,
where the operator, guided by the
PC can dose the product.

Key benefits of our automatic
dispensing system

By investing in an automatic dos-
ing system, the customer will be
able to benefit from a repeatable
production process that runs 24
hours a day, is reliable and fast, in

which human error is definitively
eliminated and which allows lead-
ing to high-quality end products
with uniformity features through-
out time.

Systems are user-friendly and soft-
ware is intuitive and easy to use,
allowing a quick and easy under-
standing.

,Dosing right the first time” as a
consequence of accurate and ex-
act dosing of powders and liquids,
results in a reduction of product
waste, energy/water consumption,
processing times and, as a conse-
quence, cost.

From the ecological point of view,
our technology reduces to zero the
exposure for operators to danger-
ous substances or toxic ingredients
and provides absolute control of
the dust emitted during the weigh-
ing with the use of special suction
devices, ensuring total operator
safety and environmental protec-
tion.

Another significant advantage is
the traceability of recipes. Indeed
with a manual weighing, in case of
non-conformity, it is impossible to
identify all the products that are af-
fected by this problem downstream
and it is difficult to trace the causes
upstream that can be represented
for example by an incorrect mixing
proportion or from a non-conformi-
ty of a specific ingredient.

Without expensive labor costs due
to manual batch processing and
profit loss due to recipe formula-
tion mistakes, companies can be-
gin to boost profits, while offering
a superior and uniform product to
their customers. fii

www.colorservice.eu

(1
(. ColorService:
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FOODLINE: THE MOST RELIABLE
PARTNER IN THE WORLD-WIDE
FOOD PROCESSING INDUSTRY

OODLine Co. is a Consulting

& Engineering Firm active

in the Design, Planning and
Implementation of Industrial Bakery
and Confectionery projects around
the world, for more than 44 consec-
utive years.

Having implemented more than
200 successful projects around the
world, our team of experts is serving
each project “from A to Z” with pro-
fessionalism and dedication, guar-
anteeing efficient plant performance
and high product quality.

www.foodline.com.gr

FOODLine -y

Food Industry, Engineering & Consulting

“We design industrial plants from A to Z and
guarantee their performance...
with the Know-How of +40 years.

”

Engineering & Production Organization / Turn-key design of Bakery & Confectionery plants
New Product Development / Product Quality Improvement
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RADINI DOUGH
PROCESSING EQUIPMENT

Where artisanal meets automation

ith the production lines

of Radini, you are able to

improve the production
of laminated dough blocks, pastries,
croissants, bread and buns as well as
donuts. This is possible with a capacity
from 250 kg of dough per hour.

The system has a modular design,
which ensures a high degree of flex-
ibility. Time- and labour-intensive pro-
cesses, such as the production of lami-
nated dough blocks are automated.
Offering advantages in a time of rising
labour costs and increasing shortage
of skilled workers. In addition, the oper-

ations that can be carried out by hand
are designed to be more ergonomic.

THE RADINI CONCEPT

With the Radini line, time-consuming
tasks become a smooth and pur-
poseful machine process. The pro-
duction lines are easy to operate,
with intuitive HMI and settings that
are automatically adjusted according
to the recipe selection. In addition,
you achieve a higher product quality,
for example, through precise lamina-
tion. Resulting in uniform products
of consistent quality enabling you to
create a higher output in less time. It

is possible to automate the entire or
a part of the process. For example,
from the production of dough blocks
to the shaping and decorating of
dough products. Or the production of
a dough sheet, to automatically pro-
ducing square bread products seed-
ed at the bottom and top. Manual
workstations can be added enabling
an artisanal character and finishing
touch. Uniformity and quality are the
basis while the products retain their
unique appearance.

The Radini concept makes it pos-
sible to start with a block line to
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produce laminated dough blocks and
adapt the configuration to your needs
in the future. For example, a lamina-
tor connected to a pastry make up line
to shape and decorate the products.
The possibilities are as diverse as your
product range.

Due to the modular design new Radini
components can easily be added to ex-
isting equipment without costly modifi-
cations.

Rademaker’s proven techniques and
technologies are the basis of a large
variety of pre-defined Radini produc-
tion line configurations. These produc-
tion lines are capable of processing
250 up to 1,200kg of dough per hour.

Radini laminators can process a large
variety of doughs from sheeted yeast
doughs like pizza to laminated puff
pastry or Danish. The Radini universal
line offers a large range of tooling to
shape the final product fully automatic
with the opportunity to add a manual

touch that defines your product. By
simply adding new tools, you can grow
your product scope with new innovative
products.

Radini offers bakeries the possibility to
fully automate the production process
or help them grow their production ca-
pacity step-by-step from semi-automat-
ic to fully automated production. Au-
tomated process functions like dough
sheeting and fat application can be
combined with manual process steps
to shape and form your final product.

The possibilities are endless. In this
way, bakers can stay close to them-
selves, be flexible and put their stamp
on their products while increasing pro-
duction capacity and product quality.

KEY CHARACTERISTICS
Technological excellence

Great care is given to produce high
quality end products. This means that
technological know-how is an impor-

tant part of the development process.
A team of bakers from the Rademak-
er Technology Centre assists in find-
ing the optimal combination of artisa-
nal and industrial excellence.

Predefined configurations
Ranging from a Dynamic Pre Sheeter
and traveling guillotine to produce a
uniform dough sheet, to a bread line
including tray loader, Radini offers a
suitable solution for a variety of pro-
duction methods and end products.
A broad selection of predefined con-
figurations and easy to add-on tool-
ing provides bakeries with numerous
possibilities.

Smart and automatic process
control

Lines are executed with automatic
process control features. Automatic
height adjustments, infeed and out-
feed control synchronize the produc-
tion line speed to create an optimal
dough sheet.
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Intuitive control interface
through PC capabilities

Radini’'s operator interface (HMI)
and control system are optimized to
help run the production line as ef-
ficiently as possible. A combination
of a PLC control system and a PC
oriented controls interface creates
an optimal combination of system
intelligence, safety and ease of op-
eration. The touch panel provides a
user-friendly interface which can be
tilted to the operator’s preference.
Line controls, extensive recipe man-
agement and performance insights
are included in the HMI.

Based on proven Rademaker
technologies

Radini has been completely designed
to satisfy the requirements of today’s

market. The lines have been equipped
with Rademaker’s technical and tech-
nological high standards. Founded in
1977, Rademaker was one of the first
companies to specialize in the devel-
opment of industrial bakery solutions.
Since Radini is part of the Rademaker
group, 40 years of experience in the
industrial bakery industry lies at the
basis of the Radini equipment.

Service

Radini production lines are serviced
through Rademaker's 24/7 service
department. As can be expected of a
Rademaker brand, the service does
not stop after delivery of the equip-
ment. The service department will sup-
port troubleshooting support on Radini
systems. Radini specialists will provide
additional support where required.

MORE INFO

The Radini sales experts are happy
to offer the client advice and guid-
ance on the transition to an auto-
mated production process fully or
partly.

Helping bakeries realize their ambi-
tions is our priority.

VISIT US DURING GULFOOD IN
HALL C2, STAND B2-30 AND FIND
OUT MORE!

The goal is to provide solutions that
meet and exceed the highest expec-
tations for producing delicious, high-
quality dough products.

www.rademaker.com
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LANDUCGI: ALMOST ONE
CENTURY OF EXPERIENCE
NEXT TO YOU

anducci has always been

recognized as the perfect

synthesis between tradition
and high technology: a world-recog-
nised reality in the sector with al-
most a century of experience, which
constantly embraces innovation,
anticipating the demands of the dy-
namic pasta sector.
Our wide and complete range of so-
lutions is the result of continuous
research and development. We offer
dies and inserts for any pasta shape,
guaranteeing maximum quality and
versatility in production. Our cut-
ting machines for the production of
short pasta and the Velo machines
for “Bologna” past shapes allow im-
peccable results, satisfying even the
most specific needs; machines and
inserts dedicated to the production
of snacks open up new horizons in
the food sector. Our die washers and
stickwashers guarantee the hygiene
necessary for a quality production.
Our offer is completed with all the ac-
cessories necessary for the efficient
functioning of a pasta factory, also
supporting it with our assistance at
every stage of production.

Our history represents one hundred
years of tradition, values and com-
mitment, a history that is renewed
from generation to generation. To-
day, we are proud to have reached
the fourth generation of the family
to lead the company towards an ever
brighter future. Being a family-run
business allows us to live every as-
pect of our work with passion and
involvement. In every product that
leaves our company, you can feel
the care and dedication with which
we make it.

We look to the future with enthusi-
asm, aware of the challenges and
opportunities it has for us. Constant
global change drives us to look be-
yond, to find innovative solutions
and to pursue far-reaching sustain-
able initiatives. Our attention is fo-
cused on the constant optimization
of resources, the saving of water and
energy, the pursuit of sustainable in-
novation. We are particularly proud
of having patented die cleaning sys-
tems that use only half as much wa-
ter and energy as traditional stand-
ards, achieving exceptional results.
This cutting-edge technology allows
us not only to bring concrete ben-
efits to the pasta factory, but also to
actively contribute to environmental
sustainability, embracing responsi-
bility towards the planet.

Landucci is synonymous with vision
and passion: the same determina-
tion that has distinguished us since
its foundation continues to guide us
towards the achievement of excel-

lence. We will continue to develop
new technologies, to support our
customers in their growth and to
contribute to the improvement of the
pasta supply chain. In us you will find
not only a reliable supplier, but a real
partner, ready to share your enthu-
siasm and your goals, making each
project a lasting success.

www.landucci.it
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PRIM ITALIA: [TALIAN EXCELLENCE
IN GRISSINI
PRODUCTION

RIM ITALIA is a company

specialized in the manufac-

turing of machines for the
production of breadsticks, pizzas, and
other baked products.”
Founded in 1980, PRIM ITALIA is to-
day a world leader in its sector, with
a production of over 100,000 ma-
chines per year. The company’s phi-
losophy is based on innovation and
quality. For this reason, it constantly
invests in research and develop-
ment to offer its customers the most
advanced and innovative solutions.
PRIM ITALIA products are made from
high-quality materials and are subject
to rigorous quality control. Present in
over 50 countries around the world,
it collaborates with some of the most
important producers of grissini and
pizzas on an international level.
Here are some examples of special
grissini that can be made with PRIM
ITALIA machines.

“Crostini” grissini
“Crostini” grissini are made with a
bread dough that is then baked twice.

After the first baking, the grissini
are flavored with oil, salt, rosemary,
or other herbs. The second baking
serves to make the grissini crispy and
fragrant. These grissini are ideal for
accompanying soups, stews, or grilled
vegetables. They are also great for
making bruschetta or crostini to serve
with cheese or cured meats.

“Treccia” grissini
“Treccia” grissini are made with a gris-
sini dough that is then braided. The

passage of the product in a tomato
bath gives the grissini a pizza flavor.
These grissini are ideal for accom-
panying appetizers or aperitifs. They
are also great for being enjoyed as a
shack or snack.

“Torcetti” grissini

“Torcetti” grissini are made with a
dough that is very rich in fat, which
is then rolled into a spiral shape. The
surface of the product is then covered
with sugar, which caramelizes during
cooking. These grissini are ideal for
accompanying coffee or tea. They are
also great for being enjoyed as a des-
sert or snack.

www.primitalia.com
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SILVESTRI THE BEST DOUGH
YOU HAVE EVER ACHIEVED

Silvestri offers excellent quality of both machinery
and services for customers’ full satisfaction

or two generations Silvestri

S.r.l. has been producing in-

dustrial mixers installed in
leader companies all over the world
in the bakery production sector.

Study, design and machinery produc-
tion are carried out in-house in such
a way as to have full control of the
products from many points of view:
mechanics, electronics and software
programming.

Silvestri offers excellent quality of
both machinery and services for cus-
tomers’ full satisfaction; each order
is carried out thoroughly from the
start right to final start-up.

s SILVESTRI

INDUSTRIAL MIXERS FOR BAKERY
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HSM Horizontal Mixer

High-speed horizontal mixers are
suitable for doughs of cookies,
stuffed cookies, crackers, cakes,
shortbread and hard biscuits and
generally for baked goods, and in ad-
dition for high-capacity production.
The dough mixing is performed by a
rotating mixing arm, without shaft,
specially designed to guarantee
quick and uniform dispersion of the
ingredients during the mixing.

Recently we have introduced an in-
novation of our HSM mixer, provided
with dismountable seals of the rotat-
ing shafts. This option guaranties
the possibility to substitute them
from outside without disassembling

the mechanical parts of the ma-
chine, saving time and resources.

HDZ Horizontal Mixer

Horizontal mixers with double mix-
ing arm, suited to mix also very hard
doughs as for ginger bread or dog
food, are extremely flexible and are
able to change separately the 2 mix-
ing speed. This kind of mixers per-
mits to achieve excellent doughs in
a very short time.

VKS Vertical Mixer

Vertical mixers are suitable for pro-
ducing highly uniform dough. The
mixing is performed by vertical
shafts with horizontal winding arms
specially designed to guarantee

quick and uniform dispersion of the
ingredients as well as a soft and ef-
fective mixing. All our mixers can be
completely customized according to
the customer’s requests, both from
what the software functioning re-
gards as for the ingredient feeding
and the unloading of the dough.
Silvestri manufactures and sells in-
dustrial mixers installed worldwide
in the bakery production lines of
main industries, both big corpora-
tions of the food processing and
smaller facilities producing specific
baked goods, from South America to
Middle and Far East going through
Europe and Africa.

www.impastatricisilvestri.it
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€€ AGRICULTURE GOES VERTICAL,

SAVES WATER, AND LOOKS TO THE FUTURE ”9

More and more people, less land, less water, fewer resources: the
coming vears will see us facing significant challenges.
But the food sector, when it encounters innovation, always finds a
solution. It's called vertical farming, with its pros and cons.

he issues of land consumption, population
T growth, and the need to save water are beco-

ming increasingly urgent for companies, along
with the climate crisis and extreme weather events.
These concerns, if we project just a decade info the
future, are on the verge of becoming a reality.
That's where innovation can help, and thanks to the
invention of new arfificial lomps that replicate the
same wavelengths as the Sun, the 1984 dream of by Elisa Crothi
Canadian biologist John Todd can become a reality.
For some years now, new LED lamps capable of stimu-
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lating photosynthesis in various plant species have been
available, with long life and low energy consumption.
Thanks to these lomps, the phenomenon of vertical far-
ming has emerged: a cultivation method conceived in
the 2000s by Dickson Despommier, a professor at Co-
lumbia University in Environmental Health Sciences.

Vertical farms

Vertical farms are structures designed for the production
of vegetables (and possibly even the breeding of ani-
mal species, but that's more complex) that use soilless
closed-loop cultivation techniques in a controlled envi-
ronment. In ifs most complefe definition, a vertical farm
is a building that encompasses an entire agrifood sup-
ply chain: from production fo processing, all the way to
sales and consumption. However, in most cases, verti-
cal farms are also defined as buildings that solely hou-
se production and processing. The cultivation process
takes place inside a closed environment, purpose-built
or repurposed, completely controlled and autonomous
from the external environment, where all essential envi-
ronmental parameters for plant development are moni-
tored, such as temperature, humidity, carbon dioxide,
and precious light. The goal of these systems is to maxi-
mize the number of plants per cubic meter.

There are essentially two techniques for vertical farming:
hydroponics and aquaponics. The first is a soilless tech-
nique in which plant roots are irrigated with a nutrient
solution composed of water and mineral salts in the
right proportion for the plant and its growth stage. The

165

advantages include a reduction in the use of pesticides
and agrochemicals, relative ease of use and implemen-
tation, as well as significant water savings compared to
opendield cultivation.

Aquaponics, on the other hand, combines recirculo-
ting aquaculture with hydroponic cultivation to create a
symbiotic environment that allows both plants and fish
fo thrive. A particular biological filter (partly composed
of the cultivation substrate) forms a colony of nitrifying
bacteria that convert fish secretions into nitrate, which
serves as fertilizer for the planfs.

While vertical farms have been spreading worldwide
at an everincreasing rate, with Global Market Insights
predicting a $22 billion market by 2026, this produc-
fion fechnique raises a series of considerations. It has
significant strengths (primarily water consumption) and
significant weaknesses (such as energy consumption)
that require careful and in-depth study before declaring
it a global success.

The advantages of vertical farms

The advantages of vertical farms are evident. They al-
low for significant land savings by utilizing space ver-
tically. They can produce fruits and vegetables in very
small spaces, including repurposed areas such as for
mer mines and abandoned tunnels (natural light is not a
key factor in this type of cultivation). Additionally, being
located in cities, these farms reduce emissions from tran-
sporfation, making them a true “zerokilometer” choice.
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Furthermore, the land saved through vertical farming
could potentially return to its natural ecological function:
absorbing carbon dioxide and oxygenating the planet
through forests. Another huge advantage is water con-
servation: if managed properly, this technique can save
up to Q0% compared fo opendield cultivation. Indoor
fields are also not exposed to natural disasters, global
warming, or insects, eliminating the need for fertilizers
and pesticides. It's also possible to have multiple har-
vests throughout the year, as there is no dependence on
seasonal cycles. Finally, for the same surface area, one
square meter indoors can produce 10 times more than
fraditional farming (some species can even produce up
to 500 times more).

So, will vertical agriculture feed and save the planet?
let's not gef too carried away; there are other factors
fo consider.

Energy consumption

According to Bloomberg financial agency data, vertical
farming was worth $3.42 billion in 2019 and could
more than double, reaching $7.3 billion by 2025.
However, despite these figures, the sector remains con-
fined to a small niche. According to research by Rabo-
bank Research Food in Utrecht, indoor farms account
for 30 hectares worldwide, compared to the 1.6 billion
hectares of traditional agriculture. This vast difference is
due to both technical and economic obstacles.

One of the main challenges is the investment costs. Star-
fing a traditional greenhouse costs around 300 euros
per square meter, while an advanced vertical farm can
cost 2,000-2,500 euros. Operating expenses are fur-
ther exacerbated by the cost of electricity, which can

164

account for up to 60% of the total costs. This is because
the LEDs must remain on for 12 to 18 hours every day,
and irrigation and climate confrol systems need to be
powered. To put it info perspective, a 500 square me-
ter farm requires more than 200 kW of instantaneous
power, which is what it would take to power 100
apartments. I this energy doesn't come from renewable
sources, the environmental impact becomes significant.

What does the future hold?

Areas of the planet that are either too hot or too cold
will benefit from vertical farms, regardless of the expen-
ses and operating costs. For example, the government
of the United Arab Emirates is heavily investing in indo-
or projects due fo the desert climate and lack of arable
land, forcing the country to import 80% of its food.

In cold regions, apart from the Nordic Harvest in Den-
mark, there’s the Food Growth Chamber at the South
Pole, a room that provides fresh vegetables to the 65
employees of the Amundsen-Scoff Research Base when
temperatures outside drop to minus 70 degrees.

Meanwhile, in ltaly, specifically in Noli, liguria, the
world’s first underwater garden can be found: Nemo's
Garden. It's an ambitious project of underwater hydro-
ponics using fransparent biospheres placed six meters
below the sea surface, developed by the Italion com-
pany Ocean Reef Group. This innovative project allows
cultivation even underwater. Could this be the new fron-
tier of vertical farming?

| hope this translation helps you with your marketing
and content needs. If you have any specific questions
or need further assistance, please feel free to ask.
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STALAM RADIO FREQUENCY
EQUIPMENT

OUTSTANDING SOLUTIONS FOR THE SANITISATION
AND PASTEURISATION OF FOOD PRODUCTS

talam, pioneer in the Radio

Frequency technology for

the food industry, will ex-
hibit at Gulfood Manufacturing 2023
(Hall Shk Saeed 2 - Booth S2-D48)
, showcasing, moreover, some of its
high-efficiency solutions for the food
industry in the field of sanitisation
and pasteurisation, proving the ef-
fectiveness of its RF treatments on
solid products.
Technically the radio frequency
transfers heat volumetrically, so heat
is generated directly within the prod-
uct and not slowly transferred from
an outside heat source. Since the
required process temperatures are
reached rapidly and accurately, deg-
radation of the product is reduced to
a minimum. The RF equipment re-
quires less space compared to other
machines based on conventional
heating technology, that have long
heating times and require large prod-
uct volumes under processing at any
given time. Because no thermal en-
ergy is wasted into the environment,
the RF process is more efficient, eco-
nomic and environmentally friendly
providing significant reduction in the
factory carbon footprint.

The benefits of Stalam RF solutions
for sanitisation and pasteurisation
derive from the minimal thermal im-
pact on products, leading to a longer
shelf-life yet preserving at best all
functional and sensorial characteris-
tics, obtained thanks to a rapid, or-
ganic (chemical-free), effective and
reliable treatment. Stalam industrial
RF processing machines are based
on an energy-efficient technology

with a reduced foot-print. The treat-
ment can be performed on individual
pieces or in package, in a wide range
of sizes and weights: from few kg to
30 kg and from few cm to 23 cm high
(standard configuration).

Thanks to the characteristics of the
RF field and the different types of
conveyor belt available, the prod-
uct can be processed “naked”.or in
packaged (in PE film/liner or bag,
open or vacuumed, PE + carton, PP
crates or trays, etc.).

STALAM

Radio Frequency Equipment

Some success applications: the RF
technology has proven to be a “killer-
application” in the pasteurisation of
packaged bread, with many equip-
ment already installed worldwide.
Highly effective results in radio fre-
quency sanitisation and pasteuri-
sation have also been obtained on
frayed cured meat in plastic trays,
loose cereals, dried leafy vegetables,
etc. fin

stalam.com
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New multi-fruit line from OMIP, Boema and FME

‘BUY ONE GET MULTIPLE
SOLUTIONS FREE’

re you wondering whe-
A ther it is possible to core,

pit, slice and peel mul-
tiple fruits in a single solution?
Wonder no more because we
have the answer for you,” claim
the Italian OMIP and Boema and

the Polish FME Food Machinery

Europe.
The collaboration between the

three companies started about
five years ago. “We offer a com-

plete end-to-end solution which

allows to use state-of-the-art ma-

chines dedicated to core, pit and
slice several fruits, for instance,
stone fruits, and then peel them
using high-pressure steam.”

“The line is suitable for large pro-
ducers who diversify their pro-

duct range throughout the year.

So far, it has been adopted in se-

veral countries around the world
and customers are very satisfied
with it: compared to mechanical

or chemical peeling, steam pee-
ling guarantees a 20 per cent hi-
gher yield,” the three companies
add. “In addition, this system is
cost-effective because it provides
you with the highest yield possi-
ble and the best quality product
obtainable, while eliminating the
often difficult and expensive pro-
blem of water treatment, as this
system excludes the use of che-
micals such as sodium hydroxi-
de.” “To find out more about this
solution and be part of those who
choose the best, visit us at this
year’s edition of the Fruit Logisti-
ca exhibition in Berlin.”

OMIP, founded in 1971, is tar-
geted to all the fruit processing

companies which need to have a
more reliable product, built with
quality materials and great robu-
stness, where the cost of produc-
tion, as well as that of the work-
force, is minimized.

For this reason it is focused in
the design and construction of
machinery characterized by sim-
plicity of operation, versatility
and reduction of costs.

Boema was founded in 1979 and
during the years emerged as a le-
ading company in designing and
manufacturing machines and
plants for the food industry.
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It has its headquarters and main
production in ltaly but has also dif-
ferent commercial branches in Po-
land, Serbia, Ukraine, Russia, and
China.

FME Food Machinery Europe be-
gan its activity in 1998. At the
beginning of 2007, the company
was moved to Wyme village loca-
ted in south-eastern Poland, whe-
re a new production plant was
built.

As of now, the company’s leading
activity is the production of ma-
chinery used in the processing of
food, and beverage production.
Besides this, the company also
renders installation services of
machinery and equipment as
well as repair and overhaul ser-
vices. fiii

For more information:
omip.net/en
boema.com/en/
fme-europe.pl/index_eng.php
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THE LATEST GUT HEALTH
RESEARCH AND UNCOVERING
THE ROLE OF WALNUTS

Research has shown that consuming walnuts may
help promote gut health

s gut health continues to
A be a topic of conversation

surrounding health and
wellness, consumers are looking for
simple ways to support their gut and
ultimately their overall health. While
there is still so much we don’t know
about the gut microbiome, one thing
is relatively certain: the foods we eat
have an impact on the health and di-
versity of the community of beneficial
bacteria living in our gut otherwise
known as the gut microbiome.
When it comes to food, research has
shown that consuming walnuts may
help promote gut health. A study from
the USDA and University of lllinois
found thata small sample of 18 healthy
adults (ages 35-68) who ate 42 grams
(about 1.5 ounces) of walnuts each
day for three weeks experienced a de-
crease in secondary bile acids, which
may play a role in colon cancer, inflam-
mation, and gastrointestinal diseases.
The study also found that eating wal-
nuts seemed to result in an increase
in gut bacteria that is thought to be
beneficial for health.1 While these re-
sults are promising, more research is
needed to explore the relationship be-
tween cause and effect. Walnuts also
provide a variety of other nutrients per
one ounce serving. They are the only
nut to provide an excellent source of
the anti-inflammatory omega-3 alpha-
linolenic acid, or ALA (2.5g/0z), plus 2
grams of fiber and a mix of tocophe-
rols (5.91mg/0z) and antioxidant poly-
phenols (69.3 + 16.5 umol catechin
equivalents/g).2,3,4,5,*

Now new evidence suggests that wal-
nuts may have prebiotic potential.6
Prebiotics have been shown to pro-
mote the growth of beneficial gut bac-
teria.7 This evidence was reported in
two recently published review papers
in Nutrients and Antioxidants, which
explored the relationship between wal-
nuts and a compound called urolithin
A (UA). UA is produced by gut bacteria
and may play a role in the gut micro-
biome and personalized, precision
health benefits.

In a 2023 review published in Nutri-
ents, researchers summarized find-
ings surrounding nut consumption
and its impact on the gastrointestinal
system. Specific to walnuts, the re-
view showed a beneficial role this nut
may play in supporting beneficial gut
bacteria, related to composition and
diversity. While the findings are prom-
ising, the review ultimately showed
inconsistent results associated with
improved health benefits related to
critical gut bacteria such as microbial
alpha- and beta-diversity.8

A second 2023 review, published in
Antioxidants and comprised of 33
studies, investigated the evidence
supporting the benefits of walnuts in
relation to inflammation and overall
disease risk. The findings suggest that
walnuts, as part of a healthy diet, may
help reduce inflammation and pro-
mote normal digestive function, due
in part to their unique nutrient matrix
and metabolites produced during di-
gestion. This paper suggests much of
the beneficial properties of walnuts

associated with anti-inflammatory ef-
fects are linked to ellagitannins, or
polyphenols found in walnuts which
are ultimately metabolized by gut mi-
crobiota to bioactive, anti-inflammato-
ry urolithins as discussed above.6

Researcher and Professor of Medicine
at the University of Connecticut School
of Medicine, Dr. Daniel W. Rosenberg,
Ph.D. shares, “Evidence that microbial
metabolism of walnut-derived ellagi-
tannins is highly patient-dependent
has prompted our NIH-funded clinical
trial to study ellagic acid metabolism
in subjects at elevated risk of colo-
rectal cancer. Our goal is to better un-
derstand how two ounces per day of
walnuts added to the regular diet may
affect an individual’s microbiome and
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to define the specific microbes respon-
sible for these metabolic reactions re-
quired to form urolithins.”

While most of the research efforts
have largely focused on Western
populations, there are some studies
assessing Type 2 diabetes microbiota
associations in Middle Eastern com-
munities where Type 2 diabetes preva-
lence is over 20%.9 The rates of Type 2
diabetes in the Middle East have risen
dramatically in the last several dec-
ades due to socio-economic changes
resulting in changes in dietary and
sedentary lifestyles. This emergence
has grown more rapidly and affects
larger proportions of the population
with estimates of Type 2 diabetes prev-
alence impacting 25% of the popula-
tion. Walnuts are easy to fit in Middle
Eastern meals and daily consummate
of walnuts may help reduce to risk of
diabetes and improve gut health in the
region.

Walnuts offer a simple, cost-effective
(and delicious!) strategy for providing a
wide range of potential health benefits
that may improve gut bacteria and
overall gut health. As research con-
tinues to evolve in this space, it can't
hurt to give your gut some love with
walnuts!

For simple ways to incorporate walnuts
in your eating pattern try gut health-
promoting recipes like this fiber-rich
Toasted Walnut, Black Bean, Corn and
Tomato Salad or this Steak Sandwich
with Walnut Kimchi Slaw.

For more information on how walnuts
can contribute to overall gut health
check out this Gut Health Research
Summary or this Digest the Latest on
Gut Health and Walnuts blog post and
be sure to read our Cancer Research
Summary for information surrounding
that topic.

California Walnut Commission
The California Walnut Commission, es-

tablished in 1987, is funded by man-
datory assessments of the growers.
The CWC represents over 4,500 grow-
ers and over 90 handlers (processors)
of California walnuts in export market
development activities and conducts
health research. The CWC is an agency
of the State of California that works in
concurrence with the Secretary of the
California Department of Food and Ag-

=

riculture (CDFA). i

californiawalnuts.ae
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MILKITA: PASSION FOR MILK ”
EXPERIENCE, TECHNOLOGY
AND ITALIAN QUALITY

il
Mi
Group

(©)frautech

separators

new player has emerged in
A the dynamic landscape of

the dairy sector that is set
to redefine the industry’s prospects:
Milkita Group.

Milkita Group aims to become a
“Made in Italy” reference point in the
world of Dairy products.

Three historical companies, Pietribi-
asi Michelangelo, Frautech Separa-

dairy solutions since 1960

tors and MilkyLAB, capable of cover-
ing all processing operations.

Milkita is a true benchmark, offering
a wide range of innovative and inte-
grated solutions for milk and bever-
age processing.

Milkita’s vision is clear and ambi-
tious: to become a point of reference
in the dairy industry, bringing togeth-
er expertise, technology and experi-
ence to provide customers with the
most comprehensive range of milk

0 BImikyLae:

it's mozzarella time

processing machinery. And not only
that. The aim is to follow the path of
milk from the moment it enters the
plant to the production of finished
products, including cheese, dairy
products, and yoghurt.

However, Milkita’s ambition does not
stop there: the group also aspires
to be a reference point for the fruit
juice, ice cream, beer and wine sec-
tors, paving the way for new syner-
gies and opportunities.
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it's mozzareffa fime

Milkita’s value proposition translates
into complete plants and all-round
service.

Customers have the option of relying
on a single partner for the construc-
tion of their production plants or raw
material processing lines.

This simplifies the decision-making
process and enables customers to
focus on their core business, know-
ing that they can count on a reliable
and experienced partner.

Milkita aims to combine the best
of Italian industrial traditions, tech-
nological expertise and quality with
experience and passion, offering
integrated machinery and complete
treatment solutions.

Pietribiasi Michelangelo produc-

es machines and complete lines for

the dairy industry (milk and cheese,

butter, yoghurt and fermented prod-

ucts, ice cream and cream), and for

the production of fruit juices and soft

drinks, ice cream and beer.

e UHT and pasteurisation plants

e plate and tubular heat exchangers

* CIP washing plants

* milk receiving and refrigeration
units

e reconstitution mixing plants

e complete dairies

www.pietribiasi.it
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Frautech

The FRAUTECH brand is present in
the milk and beverage industry with
over 100 years of experience and is
synonymous with long experience in
the design and production of centrif-
ugal separators.

* The full range of separators in-
cludes clarifiers, bacteria removing
clarifiers, milk and whey skimmers
and automatic milk standardisa-
tion systems.

Our self-cleaning, solid bowl sep-
arators cater for a range of flow
rates from 1,000 to 60,000I/h.
Over 5,000 process separators are
installed worldwide with custom-
ised solutions.

frautechseparators.com

MilkyLAB

has been a leader in the design and
production of machines and auto-
matic plants for the production of
Pasta Filata Cheese (Mozzarella,
Pizza cheese, String cheese , Ana-
logue Mozzarella, Spread cheese)
and Ricotta since 1980.

MilkyLAB’s objective has always
been to export the Italian mozzarella
tradition worldwide.

Once MilkyLAB has installed the
equipment at the customers’ prem-
ises, training and assistance is pro-
vided to ensure that best production
performance. i

www.milkylab.it
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PND, LEADER
IN FRUIT PROCESSING
MACHINERY WORLDWIDE

mong the most innovative
A companies in the field of

construction and market-
ing of machines for fruit process-
ing, PND srl is continuing to follow
its path of growth and specialisation,
further consolidating its leadership

in international markets, providing
the ideal solution to its customers
who are engaged in processing fruit by
anticipating and supporting market
trend, continuously designing and
constructing new machinery.

The company’s success has not dis-

tracted PND from its own objectives: to
design machines capable of efficiently
fulfilling the required task and continu-
ally improving processes.

PND is proud of its strong identity.
This philosophy allows the com-
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pany to only focus on the singular
task of designing machines that
will complement our customers
goals. By focusing on the customer,
we avoid the pitfalls of pursuing fre-
netic diversification. The only recog-
nition to which PND aspires is the satis-
faction of its customers, who choose
PND machines based on the sub-
stance of the proposed solutions. By se-
lecting PND as a business partner, the

customer chooses a made-to-measure
technology. PND’s ability to renovate
its image and the new communication
strategy make it among the most mod-
ern companies in the sector.

The experience that we have gained
in the last 22 years of activity has
allowed PND to make continuous
innovation on machinery design
and creating an extensive catalogue

of machinery. This includes advanced
solutions for the processing of pears,
apples, kiwis, oranges, grapefruits,
lemons, pineapples, lemons, man-
goes, strawberries and peaches,
with all possible variations in order
to meet the needs of companies pro-
cessing fresh products in Fruit-Fresh-
Cut, the canming industry (fruit in
syrup), and dried and frozen sectors.

Among our company’s top products are
Automatic and manual peeling, cor-
ing and cutting machines as well as
treatment and prewash tanks for many
varieties of fruits.

In the United States, the Fresh Cut
sector is a fast growing and impor-
tant sector of the food industry. But in
other countries like Turkey, the main op-
erations are focused on dehydrated or
dried products. This trend is also prov-
ing a great success in Europe where
dried fruit is racking up triple-digit fig-
ures in the percentage growth of dried
fruit snacks.

The food industry has always had a
need for innovation, with different
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requirements and uniqueness depend-
ing on the different target markets. By
choosing one of the 18 semi-automat-
ic, manual or automatic machines
manufactured by PND, customers re
choosing a standard machine that can
be tailored to your needs. All of PND’s
machines are designed to facilitate in-
spection, maintenance and clean-
ing tasks, and possible replacement
of damaged items, thanks to the easy
access to the corresponding parts.

Those wishing to learn more about the
wide range of solutions offered by PND
srl can visit the website at www.pndsrl.it
Visitors can also see our full calendar of
international trade events. i

www.pndsrl.it

.’\
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FRUIT PROCESSING MACHINERY
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SOBBIER: THE “PATIENCE”

ENCLOSED IN A FRUIT

INTEGRAL PROCESSING OF THE PRICKLY PEAR

Iso known as cactus fruits
A or “sobbeir” in Arabic, it

is a fruit native to Mexico
and imported to the old continent
in 1493 by the Spaniards who dev-
astated the newly discovered new
world.
The increasing consumer request for
new foods, which could satisfy the
need for more nutritive value, con-
venience, and fresh-like properties,
has brought the food industry to a
big improvement in terms of technol-
ogy and product. Cactus pear may
be a valid raw material to obtain a
vast number of new products, pro-
vided some technological problems
will be overcome.

Cladodes
The cladodes (commonly called
blades or, erroneously, leaves)

are rich in a gelatinous substance
against excessive coughing and
against whooping cough.

The presence of mucilage and pec-
tin in the cladodes influences the
viscosity of some products, such
as powder preparations mixed with
water or juice before consumption.
They can also be extracted and used
as thickeners in foodstuffs.

Fruit

Inside the fruit there is a very sweet,
mucilaginous pulp with many bone
seeds and in addition to being of ex-
cellent flavor it has antiseptic, emol-
lient and laxative properties and has
a proven ability to delay the growth
of cancer cells. Both the blades and
the fruits then contain vitamins A,
B1, B2, B3 and C.

One of the first attempts to transform
the prickly pear on a scientific basis

was aimed at obtaining juices. The
production of purees has been test-
ed in ltaly through the concentration
of the juice up to a third of the initial
volume and subsequent acidification
with citric acid at pH 4. The sensory
analyses conducted have revealed
positive results as regards the col-
our, the aroma and sweetness. This
puree can be a good ingredient for
the confectionery industry.

Studies on the functional proper-
ties of prickly pear fruits have been
underway for about several years.
Several components, in fact, can be
extracted and used as additives in
food preparations or in the cosmetic
and pharmaceutical sectors. In par-
ticular, the possibility of extracting
coloring substances from fruits was
explored. The purple-colored fruit va-
rieties contain appreciable amounts
of betalains, dyes widely used by the
food industry.

Seeds

Their seeds considered as waste
material during fruit processing can
be used as industrial oil due to fatty

acid compositions. The seeds repre-
sent about 15% of the edible part of
the fruit and they have a variable oil
content (on average, 9.8 g 100 g-1
of seed).

Prickly pear oil is not an essential
oil. Instead, it’s commonly used as a
carrier oil to dilute more potent es-
sential oils, or simply on its own to
boost skin health. With our modular
and scalable integrated extraction
systems, we can extract an oil with
high commercial value.

We invite you to contact us, our tech-
nical staff will assist you to provide
you with the most suitable solution
for your needs. fii

www.orion-eng.it
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GEA HOMOGENIZER: YOUR
QUALIFIED PARTNER IN FOOD
AND BEVERAGE INDUSTRIES

EA offers a comprehensive

range of high-pressure

homogenizers, from labo-
ratory units up to machines for in-
dustrial production, with more than
300 options available to meet any
market demand.
The homogenizers in the Ariete Se-
ries incorporate the very latest tech-
nology in the field of high-pressure
machines and customized solu-
tions. These machines are ideal for
processing dairy, food, beverage,
pharma, biotech, and chemical
products. The homogenizing pres-
sure can reach 1500 bar, depend-
ing on the liquid end design and
configuration type.

All GEA homogenizers comply with
the most stringent hygiene regula-

VEGETABLE - MEAT

tions and all quality control systems,
they are compatible with CIP and
SIP operations, and can be supplied
with cGMP documentation.

Thanks to the different homogeniz-
ing valve designs, selected accord-
ing to the processed product, the
particles are reduced to the required
size using the lowest possible pres-
sure, thus guaranteeing high effi-
ciency and savings in the use of en-
ergy and resources.

How the homogenization pro-

cess enriches your products?

¢ By emphasizing of the organolep-
tic features, thanks to the disper-
sion of the aromatic elements

* By enhancing the velvet-like struc-
ture, its uniformity, and a typical

“roundness” of taste of the ob-
tained product

¢ Byincreasing digestibleness and, as
a consequence, facilitating assimi-
lation of the nutritional principles

* By increasing stability of the sus-
pension

One of the effects achievable
through the process is to avoid the
phenomena of separation: the elimi-
nation of the typical “collar” which
can be noticed in certain bottles of
fruit juices, is not only an improve-
ment of the product outlook, but
also a quality advantage. As a mat-
ter of fact, the suspended particles
are protected against the oxidation
process, which, besides modifying
the taste, causes a real alteration of
the product.
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Green options and special solu-

tions

As part of the program to prioritize

sustainability, GEA homogenizers of-

fer specific options for optimizing the

use of resources and being green:

* NiSoCLEAN 2.0. with special
design to ensure perfect clean-
ability in less time.

¢ Oil Purification System. It guar-
antees a continuous oil regenera-
tion enhancing oil lifetime, quality
and safety.

e Gearbox oil cooling unit. This
oil-to-air cooling unit saves water
and oil using air to cool down oil
temperature.

¢ NISOSSCU. This peripheral device

can guarantee a minimum steam
consumption to generate sterile
condensate to cool and lubricate
plungers in the homogenizer.

The homogenization Process
Technology Center

Located next to the production plant
in Parma, lItaly, the recently refur-
bished Process Technology Center
is a unique resource for custom-
ers, who can assess homogeniza-
tion process performance with their
product samples directly in the field.

A team of experts supports cus-
tomers in the development of new
products and definition of the most
efficient process conditions to guar-
antee the scalability of results and
the ability to meet industrial produc-
tion requirements.

GEA’s 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-ev-
er efficiency levels. fit

www.gea.com/homogenizers
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TROPICAL FOOD MACHINERY
FRUIT PROCESSING
MACHINERY

ropical Food Machinery is an
international company with
two headquarters in Italy and

Brazil, leading in the global field of
fruit processing systems.

The company currently has liaison
offices in India, Costa Rica and the
Asia-Pacific and West African re-
gions.

Thanks to its decades know-how, the
Company offers complete produc-
tion plants for the industrial process
of tropical fruit, producing finished

products such as natural juices,
concentrated juices, nectars, purée,
fruit in syrup, sauces or jams.

The Company’ success over the
years is certainly due to the pine-
apple processing systems: Tropical
Food Machinery can boast dozens of

TROPICALF

MAC

active plants all over the world, with
machines entirely designed around
the pineapple juice extraction.

Every plant includes the entire prod-
uct processing, from the fruit receiv-
ing to the aseptic filling, and can
process up to 20 tons of fresh fruit

per hour.
NERY
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Tropical Food Machinery production
also includes the development of
multifruit processing lines.

These systems combine differ-
ent extraction machines, each one
dedicated to a specific type of fruit -
whether with thick skin like pineap-
ple, or stone fruit as mango or even
fruit with seeds like maracuja. In this
way, it is possible to use a single
multifruit line for the processing of

PRESERVING INDUSTRIES

VEGETABLE - MEAT

different types of products according
to the harvesting season, guarantee-
ing a continuous productivity at high
efficiency.

Every production plant is designed
and built in-house to satisfy a wide
range of multipurpose technological
solutions: mobile small-size plants
can be used by producers or farmers
in decentralized areas, diminishing

management costs and generating
local economy; large-scale plants
can meet high production demands,
optimizing energy consumption and
expanding the producers’ market.

In R&D, the most important progress
in recent years has been the devel-
opment of Cerere 6000, an auto-
matic banana peeling system. Cere-
re 6000 guarantees a precise and
complete automatic fruit peeling
and a safe pulp processing in inert
atmosphere with antioxidant treat-
ment: the system can peel about 6
tons of fresh bananas per hour. For
this reason, in 2021 the Company
received the prestigious Internation-
al FoodTec Award by the Deutsche
Landwirtschafts-Gesellschaft, a Ger-
man agricultural company.
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Another important achievement of
Tropical Food Machinery is the de-
velopment of Aroma Recovery Sys-
tem, an innovative and compact
automatic machine that can be in-
tegrated into new or existing produc-
tion plants. The system does not in-
volve waste of juice and can extract

PRESERVING INDUSTRIES

VEGETABLE - MEAT

and concentrate natural aromas and
essences that would, otherwise, be
lost in the juice extraction process.

The extracted aromas can be rein-
troduced into the product during the
final processing stages, improving
its characteristics, or it can be sold

Aroma Recovery System

separately with an exceptionally fast
return on investment. Indeed, high-
quality natural flavours can com-
mand a considerable price for use
markets such as food, beverage and
cosmetics. i

www.tropicalfood.net
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AFROCET MONTGOMERY
GROUP

102-106-107

A. @ Manchester Square, London,
WU 3PLA.

The Landmark Centre,

Plot 3 / 4 Water Corporation

Road, Victoria Island, Llagos

AIRCOM SRL
94-95-113-114

Viale America, 12

1008 1 Castellamonte - TO
ltaly

BBM

PACKAGING SRL
52/54-140/142

Via Pregalleno, 24

24016 San Pellegrino Terme - BG
Italy

BOATO PACK

55

Via Rosa Agazzi, 13
34079 Staranzano - GO
Italy

CAMA GROUP
1-56/58-146/148

Via Como, @

23846 Garbagnate Monastero
LC - ltaly

CAVANNA SPA
59/61-149-150

Via Matteotti, 104
28077 Prato Sesia - NO
Italy

CLEVERTECH SRL
73/75-144-145

Via Brodolini, 18/A

42023 Cadelbosco Sopra - RE
Italy

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

COLOR SERVICE SRL
76/78-153/155

Via Divisione Julia, 15
36031 Dueville - VI

Italy

CONTITAL TURKEY
ALUMINIYUM VE PLAST
62/64-151-152

Velikoy OSB Mah 80/1
Cerkezkoy

59520 Tekirdag

Turkey

DUBAI WORLD TRADE
CENTRE - DWTC
108/110

PO. Box 9292

Dubai U.A.E

United Arab Emirates

EUROPEAN SNACKS
ASSOCIATION ASBL
103-111-112

Rue des Deux Eglises 26

1000 Brussels - Belgium

FOODLINE
KYRIAKOPOULOS CO.
38-39-156

A. Metaxa 21

Galleria Mall 166 75

Glyfada - Athens - Greece

GEA MECHANICAL
EQUIPMENT ITALIA SPA
33/35-178-179

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

GENERAL SYSTEM PACK SRL
GSP

69-70-143

Via lago di Albano, 76

36015 Schio - VI - ltaly

IFP PACKAGING SRL
71-72-139

Via lago di Albano, 70
36015 Schio - VI

Italy

ILAPAK
INTERNATIONAL SA
65/67-136-137

P.O. Box 756 CH6916
Grancia - Lugano
Switzerland

IMA SPA

91/93-115-116

Via Emilia, 428,/442

40064 Ozzano dell’Emilia - BO
Italy

IMF SRL
96/98-127-128

Via delle Scienze, 6
45030 Occhiobello - RO
Italy

LANDUCCI SRL
4-160

Via landucci, 1
51100 Pistoia
Italy




LAWER SPA
99/101-131-132

Via Amendola, 12/14
13836 Cossato - Bl
Italy

MILKY

LAB ITALY SRL

19/21-172-173

Via Raimondo Della Costa, 670/A
41122 Modena

Italy

MINI MOTOR SPA

6

Via E. Fermi, 5

42011 Bagnolo in Piano - RE
ltaly

OMIP SRL
7-36-37-168-169

Via Ponte, 21

84086 Roccapiemonte - SA
ltaly

ORION
ENGINEERING SRL
31-32-177

Via Pietro Gobetti, 6
43036 Fidenza - PR
Italy

PARKER HANNIFIN
ITALY SRL
87/90-117/119

Via Sebastiano Caboto, |
20094 Corsico - MI

Italy

PETRONCINI
IMPIANTI SPA
5-82-83-120-121

Via del Fantino 2/A
44047 Sant'Agostino - FE
Italy

PND SRL

Il COV-28/30-174/176
Via Brancaccio, 11
84018 Scafati - SA

Italy

PPR ME DWC LLC
25/27-170-171

Business Center DWC
390667 Dubai

U.A.E - United Arab Emirates

PRIM ITALIA SRL
40-41-161

Via P. da Volpedo 56/G
20092 Cinisello Balsamo - M
Italy

RADEMAKER BV
42/45-157/159
Plantijnweg 23
PO.Box 416

4100 AK Culemborg
The Netherlands

SILVESTRI SRL
46-47-162-163
Via caduti sul lavoro, 15

35014 Fontaniva - PD - ltaly

STALAM SPA
10-11-167

Via dell' Olmo, 7

ZI- 36055 Nove - VI - ltaly

TARNOS S.A.

84/86-129-130

Calle Sierra de Gata, 23

28830 San Fernando de Henares
Spain

TECNO PACK SPA

| COV-68-138

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

TROPICAL FOOD
MACHINERY SRL
12/15-180/182
Via Stradivari, 17
43011 Busseto - PR
Italy

UELZENA EG
79/81-125-126

Im Neuen Felde 87
29525 Uelzen - Germany

UNIVERSAL PACK SRL
48/51-133/135

Via Vivare, 425

478472 San Giovanni In
Marignano - RN

Italy

WATER SYSTEMS SRL
2-3-16/18-122/124
localits Piana, 55/D
12050 Verduno - CN
Italy

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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FRUIT PROCESSING MACHINERY

PINEAPPLE AND MELON
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PEELING CORING

PEELI
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PEELING AND CORING MACHINE

www.pndsrl.it

Via Brancaccio, 11 | 84018 Scafati (SA] Italy | T.+39 081.850.93.68 | info@pndsrlLit



FRUIT
LOGISTICA

Be part of

the leading

trade show for
the global fresh
produce business.

fruitlogistica.com Il Messe Berlin






