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AGAZINE

High-pressure Homogenizers and Plunger Pumps
up to 60.000 I/h

BERTOLI

A Brand of
INTERPUMP GROUP S.PA.

Applications for
dairy, beverage, food, pharma,
cosmetic and biotechnology industry

International market experience since 1974

in Thailand by many years

y

o
www.bertolisrl.eu
Reggio Emilia - ITALY
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Creating value across
the global supply
chain for the food
and packaging
industry.

Our key trading activities generate
sustainable value across the global supply
chain of metal packaging and raw materials
for your daily operations in the food industry.
We successfully exploit opportunities in the

commodities trading markets.

o Seal of Quality Ltd. Ph: +41(0)91 922 02 35
S eal Of Quall ty CH - 6900 Lugano contact@sealquality.com www.sealquality.com






TRAY AND CARTON FORMERS
CARTON CLOSERS

SIDE & TOP LOADING CASE PACKERS
WRAP AROUND MACHINES

SHELF READY DISPLAY MACHINES
AUTOMATIC CARDBOARD SLEEVERS
CARTONERS FOR BOTTLES

INNYALE

www.imball.it - sales@imball.it

)]

Contact: Food Innovations and Development Co., Ltd
Belle Suchartsuthathum - +6681 5505566
belle@fidthailand.com

Contact us to discover how you can improve
your performance using IMBALL machines.



MELEGARI TECHNOLOGY S.R.L.
Strada Martinella 38/A, Alberi di Vigatto,
43124 (Parma) ltaly

Tel. +39.0521 968428

Fax. +39.0521 966721

E-mail: info@melegaritechnology.com

PROMEC s.r.l.

Strada Fornace 4, Bianconese
43010 FONTEVIVO (Parma) Italy
Tel. +39-0521.616611(ISDN)
Fax +39-0521.616620

Web: www.promec-srl.com
E-mail: sale@promec-srl.com

PROMEC BLOWTEC

Via del Lavoro 11, ROVERETO IN
PIANO, (Pordenone) Italy
Tel.+39-0434.924197

E-mail: info@promecblowtec.com



BEUMER

Visit us!

Emballage, Paris-Nord, France
November 17 - 20, 2014

Hall 5a, stand L104

WE THINK
DIFFERENT.

For more information: www.beumergroup.com

MADE
BEUMBEﬁR DIFFARENT
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an all-round view of innovation

EA 5 Y S D L U TI D N 5 Since 1967 A DUE has been designing, manufacturing and

installing complete processing plants for:
. e finished syrups and syrup concentrates

for Beverage Preparation . cbonated beverages (CSD)

e non-carbonated beverages (NCB)

e fruit juices, tea and functional drinks

® non-alcoholic beer

Including:

EASY.Water: water treatment plants

EASY.Clean: CIP washing units

EASY.Drive: Supervisory Control and Data Acquisition systems

NN
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www.adue.it - info@adue.it Innovation
by tradition
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Packaging

A LONG EXPERIENCE IN
AUTOMATION OF CARDBOARD

PACKAGING

ince 1975 Imball develops and supply
worldwide, secondary packaging machines
& turn key systems.

Experience, know-how, reliability united with
worldwide support and service, allow us to act not just
as supplier but also as partner, proposing and develo-
ping innovative packaging solutions.

Continuous research and innovation combined with
regular and constructive dialogue with customers,
allow us to offer machines and systems constantly
updated for;

- easy & quick formats changeover
latest technological evolution

- safety and ergonomics requirements
reduction of maintenance

“QUALITY” has already been a key-word for a long
time and our best reward is the trust of our many
satisfied customers, who appreciate the superior
construction technology of our machines, which are
able to withstand the most hostile of operating si-
tuations, as well our quick and constant support and
service.

INNYALE

www.imball.it - sales@imball.it

Contact: Food Innovations and Development Co., Ltd
Belle Suchartsuthathum - +6681 5505566
belle@fidthailand.com
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Packaging
MAIN APPLICATIONS:

Tray/ Carton formers & closers attaint maximum
flexibility & high efficiency for all application starting
from “Flat-Blank” with glue or lock-type forming.

Main machine’s advantages are:

- High performance for speed and reliability

- Easy and quick size change over with option to upgra-
de to fully automatic size changeover

- High flexibility to allow a wide variety of carton/tray
styles and shapes

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

- Large magazine easy to load

Side & top loading case packers, for RSC, equipped
with standard or customized collating systems, de-
signed according to the customer’s product shape,
speed and configuration into the cases.

Case closing by adhesive tape, hot-melt glue or both.
The internal production of Imball Robots with special
tools, allowed us to obtain the result of side and top
loading in one case packer AV R, of course with au-
tomatic size change over.

FOOD |

WRAP AROUND with traditional side loading or robotics
when customers need fast automatic size change over.

Shelf Ready Displays, from our long experience in for-
ming and closing machines, Imball offer compact lid
applicator or integrated solution for displays prepa-
red by 2 pieces (Tray & Hood)

Automatic Cardbord Sleever to wrap with a carton
sleeve, one or more products as cans, jars, bricks or
bottles and then glue the bottom by hot melt. Imball
offers several models different for speed, all of them
really flexible to manage different products and packs
configuration as for example single,double line or dou-
ble flor with top speed, up to 300packs por minute

Bottlepack
Vertical cartoner to load precious wine and spirits bo-
ttles of different shape and dimensions into a gift box,

-

Available for glued or lock-type bottom closure. i

www.imball.it
sales@imball.it

I&éﬁﬁ
&id

food laaovation: aad Developmeat Oo., Itd
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Belle Suchartsuthathum - +6681 5505566
belle@fidthailand.com

| Processing 9

Contact: Food Innovations and Development Co., Ltd



[F Packaging

1l
‘E‘E“ PACKAGING AROUND

® THE GLOBE

] — edited by S.V. Maffizzoni

& n the world of food, packa-

ging is one of the most deli-

cate and essential steps in

the production process for a
number of reasons (food preser-
vation and shelf life, visual appea-
rance of the finished product,
etc.).

A food company - whatever its
sector: bakery, fruit and vegeta-
bles, pasta, meat or anything else
- needs to rely on a packaging sys-
tem able to ensure safety, conti-
nuity of preservation, quality and
flexibility.

Therefore, it is very important to
choose the right partner. Relying
on a trusted, serious and expe-
rienced partner guarantees a
fruitful relationship, without nasty
surprises, just like in life...

Thanks to a great team of reliable
and experienced professionals,
who closely follow each client all
the way through, TECNO PACK
can boast of long-standing rela-
tionships with clients all around
the globe.

For all these reasons, small, me-
dium and big food companies,
such as Barilla, Granarolo, Kraft
and Nestle, have entrusted TEC-
NO PACK with the packaging of
their production.

The Group provides a complete
service dealing with the product
from the process line to the pallet,
ensuring a complete and cons-
tant assistance, also during the
start-up of a plant. Its extensive
experience allows TECNO PACK

10



Food preservation is the primary objective of the food industry:
packaging is the final stage of the production process, a key
factor in ensuring the product quality and safety
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Packaging

to operate in any type of food sector as well as
to satisfy even the most demanding requests
coming from companies in need of complex so-
lutions or tailor-made designs.

Being able to solve complicated technical issues
and to handle difficult situations with attention
and determination, TECNO PACK is the ideal
partner.

The price-quality ratio, the after-sales service
and the spare parts service are just some of the
strengths of the Group, which boasts highly qua-
lified and committed staff in every department,
beginning with the management.

The constant research and the technological
evolution have helped creating highly flexible and
long-lasting packaging lines.

TECNO PACK offers extremely high-quality pac-
kaging lines, modified atmosphere packaging
solutions - suitable for the food industry as well
as for other sectors such as the biomedical and
pharmaceutical industries -, vertical and hori-
zontal packaging lines, vacuum packing, plastic
or cardboard trays filing, end of line systems,
case packing, pick-and-place lines and palletizing
systems.

One of the latest line is FP100E, a high-speed
horizontal wrapping machine.

Whenever there is a need for packaging, there
is TECNO PACK. i

www.tecnopackspa.it
www.ifppackaging.it
www.gsp.it

Tecno Pack
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Tecno Pack is proud to introduce you the new electronic Flow-Pack packaging machine FP100 BOX MOTION.
Its equipment includes the BOX MOTION transversal sealing unit, which is known to be the fastest available on the market. This machine is the result of a demanding research in

order to guarantee great versatility and high working speeds, up to 230 packs per minute.
Airtight sealing, gas flushing in a modified atmosphere and the aesthetic perfection, even with
|ateral gusseting, are always ensured. Tecno Pack box motion sealing unit guarantees great
performances and versatility that cannot be compared to other long time sealing systems
provided. We are at your disposal to accompany you in the new world of high speed and
modified atmosphere Flow-Pack packaging.

ARE YOU READY FOR TAKEOFF?

Schio

tecnopack



Packaging

PERSONALIZED SLEEVES
AND SELF-ADHESIVE LABELS

fter over thirty years of constant endea-
vour, which have allowed the company
to introduce new production, operatio-
nal, management and organisational
processes for its quality system, Orograf is a we-
I-known nome in the sticky label sector.
Orograf has received I1SO 9002 certification, main-
taining the utmost versatility throughout all the
processing stages, from label graphics to in-house
system production, a competitive advantage for its
customers, who see complete process manage-
ment, from the design stage to production, as the
best guarantee of maximum quality.
Orograf is on all-round partner, with the expertise
to meet your every requirement. Innovation and re-
search have always been our priorities, allowing us
to create products that offer more than traditional
sticky label solutions.

FORGERY-PROOF AND SECURITY LABELS:

* Labels in ultradestructible materials.

* Labels on holographic film printed in various co-
lours and with ink in relief.

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

* Two- and three-dimensional security holograms.

TWIN:
* This is a label, which opens out, is made up of two

FOOD |
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Packaging

labels one superimi;>0Osed on the other
and in which there is the possibility of
printing 4/ 5 colours per page.

PROMOTIONAL LABELS:

* Fabric labels.

* Sticky labels containing perfumed micro-
capsules, activated by rubbing.

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

SKI 10 0% PLASTIC:
Definitive decorations for y.our articles in
PVC, high-resolution writing and é:lesigns,
and no-limits graphics

Our typographical, silk-screen, offset and
hot printing systems allow us to print on
any type of adhesive material such as stri-
ped, embossed, metallic and synthetic film.
QOur particolar strength is our capacity to
combine different printing systems on a
single production line (high-resolution typo-
graphical printing, offset, high definition
flexo printing, silk-screen printing and hot
printing with embaossing) and this means
that there need be no limits to your creati-
vity. A quality, label not only speaks volumes
about your f)rocluct, but also contrioutes
to your corporate ima ge. Our rotary ma-
chines print up to six colours contempo-
raneously, UV varnish any type of paper
or synthetl1c film, and have extremely igh
output rates. This allows us to offer you an
excellent price-quality ratio.

Shrink Sleeves

After an extended period of preparation
the recent addition of a new printing ma-
chine has ailowed us to start production of
shrink slee ves. Our sleeves (produced in
PET, PVC or PLA] can be printed in more
and even metallised colours, in order to
effectively previde new look and design to
all your prod ucts . An important characte-
ristic is the option of providing every sleeve
with a “tear off” system, essential or easy
opening after pur chase. fii

www.orograf.it
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Packaging

SALAMI AUTOMATIC
LABELLING SYSTEM

he wraparound labelling is a very com-

mon application in the packaging warld,

and for this ALTECH has developed a line

of automatic systems able to adapt and
apply wraparound labels on any cylindrical product.
This labelling system, called ALline C, is extremely
flexible and, thanks to its modularity, it can be cus-
tomized in such a way that it assumes multiple
configurations capable of satisfying the most diver-
se labelling requirements.

A typical example of wraparound application we
find it in the labelling of salamis and sausage with
a cylindrical shape. In this case, the system is su-
pplied with a conveyor with horizontal idle rollers,
with an ALritma M labelling head and with a ro-
lling device, thanks to which the dispensed label is
perfectly applied onto the salami surface. The ro-
lling device is easily adjustable in height thanks to a
handwheel to allow the system to handle different
sizes of products and labels. Overall, the format
change is extremely simple to perform. The sys-

FOOD |
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tem can also be equipped with a micro inkjet mar-
ker for printing repetitive data, such as expiration
dates. The device is adapted on the labeling head
thanks to a special support for third-party printing
units. Salamis are labeled at a rate of 80 / min. for
small formats, and at approximately half this speed
for larger formats.

ALTECH is one of the major European producers
of self-adhesive label applicators, with a wide range
of systems for the automatic labelling of articles of
any kind: for decoration, coding and identification
of products and materials in general. i

www.altech.it - info@altech.it




Packaging

Barry Callebaut focuses on the BEUMER packaging line:

HIGH-QUALITY END-OF-LINE
PACKAGING SOLUTION
PROTECTS COCOA POWDER

The packaging system at a glance: as general contractor,
BEUMER Corporation has installed a complete packaging
system, conveying systems and a bagging system.

arry Callebaut, one of the world’s leading
manufacturers of cocoa and chocolate
products, required a packaging system
at its Eddystone, PA facility that ensured
safe transport of the cocoa powder filled in paper
bags and stacked on pallets. The packaging of the
bag stacks must combine low packaging costs with
sufficient weather protection and high stack stabi-
lity during transport and storage especially when
the paper bags are stacked on pallets of two diffe-
rent sizes.

Barry Callebaut engaged BEUMER to develop an
end-ofline packaging system for these specific re-
quirements.Barry Callebaut AG with headquarters
in Zurich, Switzerland is a fully integrated company
that masters nearly all steps from the sourcing of
cocoa beans right up to the finished products sold
on store shelves.

As supplier of industrial and specialty chocolates,
the company serves industrial and artisanal cus-
tomers. The American subsidiary in Eddystone fills
bags with cocoa powder, palletises and packages
them. The bags are then loaded into containers
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The BEUMER robotpac in use: the palletised stacks are
characterised by an excellent stack quality.

or trucks and transported to distributors such
as chocolatiers, pastry chefs or bakeries in North
America or Europe.

High requirements for the packaging system

To ensure that the cocoa powder arrives to custo-
mers in perfect condition, it must be transported
in a safe and protected manner. For this reason,
the packaging system must work at a high perfor-
mance level.

The goals for Barry Callebaut were to increase au-
tomation and thus process reliability, improve the
product presentation and use less packaging ma-
terial. In addition, the packaging had to be able to
protect the cocoa powder against high temperatu-
re and air humidity.

As both the Euro pallet (800 mm x 1,200 mm) and
the GMA pallet (Grocery Manufacturers of Ameri-
ca) (1,015 mm x 1,215 mm]) are used, the pac-
kaging system must be customisable for different
pallet sizes.

Barry Callebaut and BEUMER already cooperated
successfully for a French facility. For this reason,
the manufacturer of cocoa and chocolate products
once again engaged the intralogistic specialist.
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Modernisation of the packaging line

As general contractor, BEUMER Corporation in
Branchburg, New Jersey (USA] installed a complete
packaging system, various conveying systems as well
as a bagging system. With partner Behn + Bates
America, a division of Haver Filling System, Inc., BEU-
MER equipped the line with the Integra system, a fully
automated, completely premounted bagging system
for bulk materials in the food industry.

This system fills bags with cocoa powder and seals
them. As part of the quality contral process, the BEU-
MER belt conveyors transport the bags to a metal
detector and a checkweigher. Here, bags containing
metal or over- and underweight bags are rejected.
After the palletising process, the stack press remo-
ves residual air from the bags, thus increasing the
stack stability. When designing the packaging line,
the handling of different batches on different-sized
pallets was one of the challenges.

For this reason the high-capacity BEUMER robaotpac
was installed providing excellent stack quality and
load stability.

Commissioning of the high-capacity packaging sys-
tem

The innovative BEUMER stretch hood is also part of
the scope of supply. This high-capacity packaging sys-
tem pulls a stretch hood over the palletised bag stack
to protect the products against wind, rain and dust
while providing ultimate safety during transport. The
bag stack is completely packaged and transported to
the take-away post. Thanks to the permanent tension
force of the film in vertical and horizontal direction,

Packaging line of the year

In 2009 Barry Callebaut LLC became the fifth recipient of
PMT's annual Packaging Line of the Year Award for its end-
ofline packaging solution. Companies from the packaging
industry, which use innovative and sophisticated packa-
ging lines, are awarded with this prize. The award-winning
packaging line designed by BEUMER and Behn + Bates is

an example for good cooperation with suppliers worldwide.
The result is pioneering technology, environmental conside-
ration and innovative design. Barry Callebaut LLC accepted
the award at a special conference at PACK EXPO in Las
Vegas. Organiser and sponsor of the prize is the Packaging
Machinery Manufacturers Institute (PMMI). This organisa-
tion consists of mare than 540 companies, which manufac-
ture packaging systems and packaging-related machines
inthe United States and Canada. it
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the bag stack provides high stability - even if the co-
coa powder settles in the bags, thus reducing the
bag volume. Sensors on the BEUMER stretch hood
measure the height of the pallet. This automation
allows for the calculation of different stacking heights
as well as the optimisation of film consumption. The
film is then cut and sealed. The formed hood is pulled
over the complete bag stack forming a stable unit.

More safety and less film consumption

Since the modernisation, the workflow at Barry Calle-
baut’s packaging facility runs without any problems.
The products are protected against wind, rain and
dust. Besides the packaging capacity, the stretch
hood technology provides improved visibility of the
palletised products thanks to the smoaoth surface of
the film hood. The material costs for packaging have
been reduced since five to ten per cent less material
is required, making this solution not only more cost
effective for Barry Callebaut but an important contri-
bution toward safeguarding the environment. i

www.beumergroup.com
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TE‘E FRUTMAC - YOUR PERFECT

= PACKAGING SOLUTION

I rutmac is a leading ma-
L nufacturer and supplier
of tailored packaging

solutions and machinery
for the fresh food sector. Its de-
velopment and planning depart-
ment, the possibility to implement
complete packaging lines, and
an unlimited range of packaging
materials make Frutmac a we-
I-known and reliable food packa-
ging supplier. With over 50 years
of experience in the design and
construction of packaging lines
throughout Europe, constant
R&D investment and a Europe-wi-
de customer service, Frutmac is a
real expert in the field.

The company works following
three simple guiding principle,
being solution-oriented, custo-
mer-oriented and offering a fu-
ll-service. As the CEO of the com-
pany says: “Experience does not
solve problems on its own, but it
really helps”, Frutmac can count
on a highly-qualified technical
staff, able to develop specific so-
lutions for all customers’ needs.
Within the company, people have
a central role, whether they be
employees or customers. There-
fore the company provides clients
with everything necessary, from
pre-sales advice to full technical
support during the warranty and
post-warranty period. Frutmac
offers a full range of services
from the design and production
of new packaging solutions, ins-
tallation and start-up works, and
is also happy to advice its clients
with the best matching packaging
materials.

What makes Frutmac’s offer
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Tailored packaging solutions
for the fresh food sector
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really special is the ability to offer
individual packaging solution,
suitable for any design and mar-
keting requirements. Each pro-
duct requires a special packaging,
whether for legal, hygienic or cost
reasons.

Frutmac’'s development depart-
ment is always on the lookout for
new trends and ideas in order to
offer sustainable packaging op-
tions, guaranteeing product pre-
servation, best machine-running
properties and longer shelf life.
The company can pack fruit, vege-
tables, berries, meat fish, bakery
products, dried fruit and much
more.

Among the packaging solutions
offered by Frutmac there are
trays, alveoles, films bags and
pouches.

Trays are an optimal packaging
solution for many types of pro-
ducts, such as fruit, vegetables,
berries, dried fruit or bakery pro-
ducts. Whether in polystyrene,
PP, R-PET or cardboard the
company is able to deliver food-
tainers in any shape and design.
Cardboard trays are made of co-
rrugated board or grass paper,
to be wrapped with stretch or
flowpack films. They are also avai-
lable with PET-coating, with or wi-
thout lid, already mounted or flat,
and can be personalized with off-
set, flexo or digital printing.
Alveoles make the shop-presen-
tation of fruit and vegetables in a
stable oblique position and allow
safe transport. They can be rea-
lised in ground wood pulp, paper
and plastic in various sizes, co-
lours and shapes. Paper alveoles
can be printed in 4 colours to
maximise the advertising effecti-
veness.

Frutmac only offer high-quality
stretch, plateau, top-seal and
flowpack films in order to guaran-

MORE VALUE
FORYOUR PRODUCT

Your perfect packaging solution.
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tee the best product protection while maximizing its
shelf life. Films can be of different materials (PVC,
PLA, recyclable films) and can be transparent, mi-
cro or macro perforated. With multicolour printing,
they are ideal for advertising purposes.

All bags and pouches can be purchased as single
items or on a roll. They are extremely resistant and
transparent. They can be processed both by ma-
chine and manually, and can be printed in multiple
colours.

A wide range of accessories for all kinds of packa-
ging solutions completes Frutmac’s offer: from la-
bels to glue for packaging films, all accessories are
of the best, high quality.

Frutmac produces and supplies highly-efficient pac-
kaging machines that work trouble-free for exten-
ded period of time. All machines are suitable for the
installation of new packing lines as well as for the
integration or extension of existing packing lines.

In combination with the packaging materials offe-
red by the company, smooth packaging processes
are ensured. Frutmac’s machinery are able to sa-
tisfy the following options: automatic feeding; au-
tomated placement/positioning; sealing; product
weighing labelling and preparation bulk packaging.

Frutmac's R&D department and highly-efficient
service team allow the company to be at the fo-
refront of design, technology and innovation. The
company is able to respond to the most demanding
needs, guaranteeing tailored solutions to its clients.
Its presence throughout Europe makes Frutmac a

=

reliable international partner. i

www.frutmac.com

FOOD

| pProcessing



[F Packaging

1l
%‘, "SINCE 1970 THE ITALIAN QUALITY

& FOR THE TRUE ACCURACY”
&l AUTOMATIC POWDER INGREDIENTS
I WEIGHING SYSTEMS

awer provides products,
solutions and services to
the industry to increase
the reliability, safety and
efficiency of dosing and dispen-
sing operations for powders and
liquids. Our core market position,
that of a leading global product
and solution provider together
with our aim to set strong stan-
dards in all areas of our business,
are both reflected in our company
motto: “the true accuracy”.

We have almost 50 years’ expe-
rience in supporting the industry
to ensure the highest quality of
the products. Our ability to do
this is based on the “Italian Qua-
lity” of our products and services
combined with our continuous in-
vestment in developing leading te-
chnology. As a result, more than
2500 customers put their trust
in our company having allowed us
to supply them with thousands of
systems and solutions during our
long history. Via our world-wide
presence, we stand beside our
customers around the globe and
through the whole life cycle of our
products, from the assistance with
selecting the right equipment, de-
sign-in support, installation and af-
ter sale service. Lawer is a global
automatic dosing and dispensing
systems manufacturer based in
BIELLA area, providing products
for various industries as Textile -
Cosmetics - Painting/Coating -
Food - Plastic - Rubber.
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Quality and Excellence expressed since the prelimi-
nary analysis to the commissioning of the equipment,
to ensure safe and automated systems operated by
high-class software, able to adapt themselves to the
changing needs of manufacturing companies.

The true Accuracy it is in every small detail that
is measured the great value of a Company. Lawer
has made a hallmark of accuracy. In research, in the
production cycle, in the technical support, every mini-
mum detail is evaluated by the stricter controls.

Service via our world-wide presence, we stand besi-
de our customers around the globe from assistance
for selecting the right equipment up to the best after
sale support.

Engineering Support

 consultancy assistance for the optimal selection of
the right system and the most innovative technical
solutions

* desing.in support for integrating our products and
solutions into your production line

* customisation to suit your individual needs.

After sale service and assistance

* Flexibility, professionalism, capillarity of the interna-
tional network with 45 highly qualified Agents.

* Ability to analyse, identify, translate the client’s
needs in a personalized project. Short time in the
projecting, manufacture and installation of the

systems. A timeliness after-sales service, able to
respond to every request and problem-solving, with
qualified technicians, 4 Service Centres, a Web
ondine remote assistance. Support services pro-
gram designed to optimize the interventions and
reduce costs.

Innovation \We strongly invest in developing leading
technology and new products. We encourage and
facilitate a company culture of systematic and sus-
tainable creativity and innovation.

product portfolio

» Automatic Powder Dosing Systems with:
single scale technology
double scale technology
multi scale technology

CONCEPT: Automatic Powder Ingredients Wei-
ghing Systems

The different models of UNICA have been designed
and patented to organize production in an innovative
way by automatically weighing the powder ingredient
components of recipes and batches in different pro-
cesses of the food preparation industry. The ingre-
dients are stored in stainless steel silos and the pro-
ducts are dosed using stainless steel screws.

The ingredients are dosed into buckets, either ma-
nually or automatically placed on the weighing trolley
which has an electronic scale. The weighing trolley
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automatically positions the bucket under the silo
from which the ingredients are to be dosed. The ma-
nagement software allows collects all information
about the operation reports and statistics. The pc
can be interfaced with external systems to export
the data.

ADVANTAGES and BENEFITS

* ACCURACY

* REPEATABILITY

* TRACEABILITY

* SECURITY

* EFFICENCY

* SAVING

* KNOW-HOW PROTECTION

for application in small-medium size laboratory we
offer differents models of UNICA systems

UNICA TWIN

* 100 L. capacity silos

* single or double scale

* 12-24 or 36 silos configuration

* scale 30 kg capacity, 0.1 gr resolution

* loading operation by gravity from a rear platform
* manual or automatic bucket loading/unloading

UNICA HD

* 50 L capacity silos

* single scale

* 8-16 or 24 silos configuration

* scale 30 kg capacity, 1 gr resolution

* loading operation by gravity from a front platform

* manual or automatic bucket loading,/unloading

UNICA MD - SD

* 18-36 L capacity silos on MD, 12-24 L capacity
silos on SD

* single scale

* max 13 small silos positions

* scale 30 kg capacity, 1 gr resolution

* loading operation by gravity from the front side

* manual or automatic bucket loading/unloading

For application in industrial production Lawer provi-

de systems with high productivity and efficiency.

SUPERUNICA

Superunica is a fully automatic weighing system,
allowing accurate safe and clean powder recipes
preparation.

The system consists of a number of independent
storage silos, installed in line on a modular structu-
re. A weighing trolley incorporating the electronic
scale is automatically transported to the correct
silo position. Each module can accommodate silos
with different capacities (300, 150, 100 and 50
L) which are loaded by gravity or by means of a va-
cuum system.

The bucket loading / unloading process takes pla-
ce automatically and each bucket is identified by an
ID-TAG system. An efficient suction / filtering device
guarantees the maximum safety of operation and a
clean working environment. The system operates by
means of dedicated Lawer Software.

SUPERSINCRO

Supersincro allows precise and safe automatic do-
sing operations of the ingredients required for the
food industry preparations in automatic thermofor-
med bags consisting of tubular films.

The modular configuration is based on the number
of products used, and the physical characteristics
and the packaging used. At each cycle the package
container is placed on a moving tray and transported
on a U route placing the package under the different
dosing units.

When the container is in the correct position for the
product, the scale lifts up the container and starts
the dosing procedure. At the end of the loop the bags
are closed and placed automatically in boxes or pa-

=

llets. i

www.lawer.com
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PACKAGING CONCEPTS

FOR MEETING THE DEMAND FOR RECYCLABILITY
AND A REDUCTION IN PACKAGING MATERIAL

CONSUMPTION

t has long been one of MULTIVAC's highest
priori-ties to develop packs, which provide
maximum product protec-tion with the mini-
mum use of resources. At IFFA the packag-ing
specialist will be presenting concepts for producing
packs, which meet the current market demand for
recyclabil-ity.

Due to the legal framework and changing consu-
mer habits, the demand for recyclable packaging
will increase significantly in the coming years. To
meet these demands, MULTIVAC offers a wide
range of packaging concepts, which start with the
use of mono films and extend right up to paper fi-
bre-based materials.

The range includes solutions, which can be run on
ther-moforming packaging machines as well as
traysealers.

MULTIVAC PaperBoard

There are various packaging solutions available
with MULTIVAC PaperBoard for producing MAP
and vacuum skin packs from paper fibre-based
materials.

In conjunction with leading manufacturers, MULTI-
VAC has developed suita-ble packaging materials,
which can be run on standard machines. By using
different functional layers, it is possible to produ-
ce packs from paper fibre-based materials, which
also meet the barrier requirements of the most
sensi-tive products.

The packs can be designed in such a way, that the
end user is able to separate the cardboard bac-
king from the plastic barrier layer and then put it
into the paper recycling.

When running PaperBoard as with other mate-
rials, the thermoforming pack-aging machine or
traysealer can be individually customised to the
particular products and output requirements of
the customer, and the machine can also be com-
bined with modules for product infeed and pack
discharge as well as for labelling or marking of the
packs.

FOOD |

Formable paper and cardboard composites are
available from the roll in differ-ent grammage
weights for running on thermoforming packaging
machines. This means that not only flat packs but
also packs with deeper cavities can be produced,
so that products with different heights and shapes
can be packed. The PaperBoard range also inclu-
des board trays and pre-cut card sheets for run-
ning on traysealers.

MultiFresh™ PaperBoard

At IFFA MULTIVAC will be presenting two different
concepts for producing MultiFresh vacuum skin
packs using paper fibre-based materials.

Flat vacuum skin packs will be produced on the R
105 MF thermoforming packaging machine from
reelfed cardboard composites. Thanks to the fully
automatic process and the material being supplied
on the roll, this solution of-fers an attractive pack
cost and a high level of efficiency.

The automatic T 800 traysealer line will feature
vacuum skin packs being pro-duced from pre-cut
card sheets. The line is equipped with a L 310 con-
veyor belt labeller, which applies a full-wrap label to
the packs. fii

www.multivac.com
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PROSEAL FAST RESPONSE
PROVIDES LONG TERM
SOLUTION

ast-response service from tray sealing
specialist Proseal that enabled leading re-
ady meal manufacturer Rowan Foods Ltd
to maintain production has cemented the
working relationship between the two companies and
made Proseal the supplier of choice for tray sealing
solutions.

From the installation of three Proseal PR30 machines
in the late 1990s, which are still in operation to this
day, Wrexham-based Rowan Foods Ltd now has an
additional 23 Proseal tray sealers, comprising GT1,
GTO and GTR models, all delivering the speed, reliabili-
ty and quality to support the company’s production of
ready meals.

In particular, in recent years Rowan Foods turned to
Proseal for a solution when the servos failed in seven
older machines from a different supplier, which were
no longer being supported and therefore were unable
to function.

As well as designing its machines for long term dura-
bility and reliability Proseal is committed to supporting
all its machines throughout their lifetimes.
Importantly, as the company develops new features
in line with changing customer and market require-
ments, these can also be retrofitted to models alre-
ady in operation.

This has enabled Rowan Foods to incorporate some
of the latest improvements into its older pre-owned
models. Equally important, some of the company's
newest machines are hired rather than owned outri-
ght. This means Rowan Foods does not have to tie up
large sums of capital or wait for expenditure appro-
val while also having the advantage of servicing and
maintenance costs taken care of. In addition, after
two years, the company is able to exchange the tray
sealers for brand new replacement machines featu-
ring the latest technology.

In this way, Rowan Foods can remain at the forefront
of new product development and adopt new packa-
ging trends for its customers.

FOOD




Packaging

“We knew that Proseal's machines were of the hi-
ghest quality from the fact that some of our PR30
machines are still in operation in our factory after
20 years and if maintained and serviced annually will
be for some time yet. They just keep on working with

great reliability,” comments Rowan Foods' Enginee-
ring Department.

“So, when our other supplier’s tray sealers became
obsolete, causing a huge prablem for us, we knew we
could turn to Proseal for a trusted solution. \We've not
been disappointed.

Our Proseal machines are providing us with outstan-
ding quality as well as a really impressive range of new
features.”

Among the various technical advances in Proseal tray
sealers, the company’s unique E-seal® technology en-
sures excellent seal reliability to meet the stringent
quality requirements of the food sector. E-seal® provi-
des an increased seal force of 600% while achieving a
92% reduction in energy usage and therefore also de-
livers valuable cost savings and sustainability benefits.

Another innovation, ProMation, the company’s con-
tinuous motion tray infeed system, can increase the
speed of a tray sealer by up to 30% through providing

FOOD |
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a smoother, more stable journey for products into the
machine.

All Proseal machines feature a rugged and hygienic
construction that is food industry approved and incor-
porates washdown protection, while user-friendly me-
nus with step-by-step prompts ensure ease of set-up
for line operators. At Rowan Foods, some of the tray
sealers are in operation 22 hours a day, seven days
a week, producing up to around 60 packs per minute
depending on tray size and type.

“We were delighted to have been able to help Rowan
Foods out of a tricky situation, getting the best possi-
ble sealing machines installed in a very short space
of time to replace the company’s original equipment,”
comments Proseal Project Engineer, Carl Cryer. “The
fact they approached us reflects very well on their opi-
nion of Proseal going back decades.

“For all our customers, we aim to provide the very best
in long term aftersales support, so that whatever the
requirement - be that a new tool or a new part - we
will always take the necessary steps to get them up

=

and running again as quickly as possible.”

www.proseal.com
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OFFICINA MECCANICA

SESTESE [OMS)

/0 years of activities; special lines and machines

for the packaging sectors

his text takes us through the 70-years of
one of Italy’s machinery manufacturers -
Officina Meccanica Sestese (OMS] - right
from the beginnings up to the present
day.We want to illustrate how what was a small
artisan company has become an important engi-
neering company with more than 10 branches and
representative companies around the world.

FOUNDING THE COMPANY

70 YEARS AGO

Officina Meccanica Sestese was founded in 1949
by Maurizio Rossi and Luigi Cristina, during the di-
fficult period after the second World War. At that
time, the company’s activities were dedicated to
equipment and accessories for furnaces for the
production of bricks.

OMS’ products soon had an important place in the
market, and in 1958, new premises were opened
in Arona (NQO), where, the production of equipment
for furnaces continued with new technology. In
1971, OMS patented the ‘Forca Artiglio’ for the
handling and transport of bricks, with sales cove-
ring five continents.

Following on from this important growth, and newly
developed products, the new premises in Paruzza-
ro (northern Italy, near Novara), were inaugurated
in 1980.

During 1990, OMS designed and manufactured
the first strapping head - the R10 - the corners-
tone product that has enabled Officina Meccanica
Sestese to become the leading reference company
in the sector for automatic strapping.

DEDICATED TO THE PACKAGING SECTOR

Since then up to the present day, a number of new
machines have been designed and built: heat shrin-
king and stretch hooding machines, wrapping ma-
chines, new modular strapping heads, as well as
strapping machines specifically for the paper and
cardboard packaging sector. Last but not least,
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the development of special lines dedicated to other
sectors. Working in the most diverse productive
and applicative sectors has increased considerably
OMS’ global reputation, leading it, today, to become
an engineering company with more than 10 bran-
ches and representative companies around the
world.

The cornerstones on which OMS is founded are its
history - of course - as well as its vast number of
technological solutions, combines with solid rela-
tionships with clients who want to invest in strate-
gic technology for their production processes, and
therefore require partners that are well-prepared
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and who are able to provide machinery with gua-
ranteed reliability over time.

OMS is, in fact, able to offer a complete series of
machines and plants for end-of-line packaging, such
as strapping, stretch & shrink hooding, wrapping.

RESPONDING TO THE MARKET WITH RELIABILI-
TY, EXPERIENCE, FLEXIBILITY

Reliability, experience and flexibility are three im-
portant characteristics that enable OMS to res-
pond to today’'s market demands, from the most
simple strapping machine up to the most sophis-
ticated packaging plant. All this is made possible
thanks to OMS’ many years working in this market
sector, as well as the large number of ad hoc solu-
tions studied for its clients. The important results
achieved by the company are also thanks to three
generations of businessmen who have continued to
be involved closely with the market, with the vision
of a future characterized by innovation and conti-
nuous improvement.

2019 AND THE FUTURE

OMS is now undergoing a phase of transformation
from a high level ‘artisan’ company to an industrial
enterprise, involving a series of organizational, de-

FOOD |

sign, commercial and production choices, aimed at
guaranteeing - mare and more - top-level service
to its customers and consalidating its position in its
target markets. During this renewal process, OMS
will also celebrate its 70th year of foundation with
a series of actions and events specifically thought
of for this important moment

Our motto: “Because looking back, we don’t always
remember all the steps of our journey, but we re-
cognize the footprints we have left. And we look
ahead to our new goals.” i

ww.omsspa.com
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DISCOVER CFT GROUP’S
NEW PRODUCT TREATMENT
TECHNOLOGIES!

CFT Group unveils its innovative technologies
in the field of VEGETABLE SOLUTIONS and
THERMAL TREATMENT in the Food Industry.

SPIN DRYER C-600: the new C-600 spin dryer focuses on the CFT Group’s PRODUCT TREATMENT SOLUTIONS are
possibility to access every part of the machine, thereby making aimed to provide high quality pre-cooked products through
cleaning and maintenance operations estremely easy. integrated fechnologies provided by our affiliate brands.

ZENITH CHRONO CONCEPT: ZENITH CHRONO
CONCEPT is the evolution of the first generation of ZENITH The Group provides complete turnkey systems
CHRONO machine and presents many new features: starting from the fresh vegetables receiving part

hygienic design, easy maintenance, smart connection up fo the end of line section.

with downstream and upstream machines (e.g.

GIUBILEO CONCEPT cold extractor and refiner) LEADERS

and the moduldrify and efﬁciency of heat INNOVATE.

exchange. www.cft-group.com




Preserving industry

CFT GROUP HAS RECENTLY
UNVEILED ITS NEW PRODUCT
TREATMENT TECHNOLQOGIES

FT Group Product Treatment divi-
sion provides complete solutions for
fresh and pre-cooked vegetables and
thermal treatment both for non-pac-
kaged and packaged products. The new Pro-
duct Treatment division provides machinery
and complete solutions through the integration
of technologies and expertise provided by our
affiliate brands LABS, LEVATI and MECPAR-
MA, supported by a dedicated team of persons
with consolidated and proven experience, with
hands-on approach for each specific applica-
tion. The production’s range of the new CFT

FOOD |
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Group’s Product Treatment division, which is di-
vided in two main sub-divisions [VEGETABLE SO-
LUTION and THERMAL TREATMENT]) will cover
the following plants and production lines;

VEGETABLE SOLUTIONS

IV gamma

Complete solution for Fresh-cut and mix salads
preparation (lettuce, iceberg salad, romaine,
escarole, baby-leaf, radicchio, etc.), potatoes, ca-
rrots, and beetroots both fresh and ready to eat.
Il gamma

Complete lines for frozen fruits and vegetables
(IQF fruits and vegetables).

V gamma

Complete solution for spinach and cooked vege-
tables.

Chips and French fries

Complete lines for complete chips and french
fries’ production.

Legumes/ pulses

Complete lines for rehydration, cooking, filling,
packaging and sterilization for legumes (beans,
peas, fava beans, chickpeas etc.] in cans, jars
and pouches.

Pickles

FOOD '
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Complete lines for cooking, filling, packaging and
pasteurization for pickles [cucumber, pepper,
zucchini, carrots etc.) in cans and jars.

Soup and ready-meal

Integrated plant for soup, sauce and ready meal
products preparation, formulation and cooking.
Juice extraction

Fruit and vegetables extraction and preparation
line for fresh juice, puree and smoothies’ prepa-
ration.

THERMAL TREATMENT

Pasteurizer

Complete range of thermal treatment tunnels
for food and beverage products containers pas-
teurization and cooling.

Spirals

Complete range of thermal treatment spiral so-
lutions, air and water flow technology, for pasteu-
rization, cooling, refrigeration, cooking, proofing
and drying for non-packaged and packaged food
products.

Drying

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

CFT Group, thanks to its affiliate brand Levati
Food Tech, offers a wide range of sterilization re-
tort models that share the same technological

FOOD '
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platform and are suitable for future upgrading.
They are designed to meet the highest food in-
dustry standard performances in terms of pac-
kage integrity and respect of the organoleptic
properties of the products.

During Fruit Logistica 2019 edition CFT Group
has unveiled its renewed Product Treatment
Solutions’ division, by introducing the latest en-
tries in Vegetable Processing technologies: the
spin dryer C 600 for leaf vegetables and the
totally re-engineered enzymatic de-activation
system Zenith Chrono Concept!

C-600 SPIN DRYER

The new C-800 spin dryer designed by CFT
Group has totally transformed the concept of
this type of machine, while retaining the tech-
nological and operational characteristics of the
product. The new technical solutions focus on
the possibility to access every part of the ma-
chine, thereby making cleaning and maintenan-
ce operations easier. The load height makes it
possible to monitor each production stage.

ZENITH CHRONO CONCEPT

ZENITH CHRONQO CONCEPT is the evolution of
the first generation of ZENITH CHRONO machi-
ne and presents many new features compared
to the previous version: hygienic design, easy
maintenance, smart connection with downs-
tream and upstream machines [e.g. GIUBILEO
CONCEPT cold extractor and refiner]) and the
modularity and efficiency of heat exchange.

Thanks to its short processing time and anae-
robic environment, it is extremely efficient in
enzyme inactivation. It is available in various
versions designed and engineered to process
fruits with and without stone. i

www.cft-group.com
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EASY.WATER AND NIAGARA:

A DUE SOLUTIONS FOR THE
OPTIMIZATION OF WATER USAGE
IN THE BEVERAGE INDUSTRY

ater is the main resource of our
planet: unfortunately the quantity
and quality of available water risk
becoming inadequate for our

needs.

A DUE being aware of this, has developed a series
of large-scale solutions for the purification, treat-
ment and recovery of the water used inside the
production facility.

EASY.Water: water treatment plants for the well,
spring and city water intended for production and
bottling of all types of beverages. Depending on the
initial characteristics and on the desired quality of
the finished product, the water undergoes such
treatments as: disinfection by means of chlorine
or ozone (EASY.0Ozone]; filtration/ microfiltration/
ultrafiltration (EASY.UF); reverse osmosis, cold
and hot (EASY.RO]J; UV sterilization. Moreover,
A DUE can also offer a re-mineralization system
(EASY.RM] for salts and flavourings in-line micro
dosing intended for the preparation of mineral
water, including flavoured or functional (anti-age,
digestive, curative etc.] and alkaline (with pH value
increased ensuring beneficial properties, such as
better hydration, bio-availability of alkaline mine-
rals, antioxidant power) ones.

The EASY.RM system manages all phases of the
mineral water recipe execution, i.e. dosing and
mixing of different chemical nature ingredients

EASY.RO: Single or double
Reverse Osmosis
(from 10 to 100 m3/h)
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(flavours, salts, acids, vitamins, natural extracts,
lemon juice, sugar substitutes, powder milk or ca-
cao) as well as of different physical state (in pow-
der, of crystalline structure, liquid) and contained
in any type of packaging (bag, drum, pail etc.)
NIAGARA: thanks to a combination of innovative
technical solutions and water treatment techno-
logies this system allows to recover and re-use
the water originated during the processes of be-
verage preparation and filing and destined to be
drained. The water thus obtained can be reused
for the processing purposes (product preparation,
product pipework rinsing, bottle rinsing), as well as
for the industrial (evaporative tower, chiller, steam
boiler, service fluids, pipe work, CIP washing solu-
tions) and civil ones (sanitary facilities, irrigation
and general cleaning].

Therefore, the A DUE solutions result in tangible
savings and all-embracing thorough management
of such vital resource as water.

A DUE solutions for the purification, treatment
and recovery of the water used inside the produc-
tion facility result in tangible savings and efficient
management of such a vital resource as water. fii

www.adue.it - info@adue.it

EASY.Ozone: Ozone generator
(from 10 to 70 gr/h)
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il
g COMPLETE ROASTING

= COFFEE PLANTS

i

Z
= etroncini, the renow-
—+ I ned ltalian company
L that since the 1919
has been operating in

the coffee processing field, today
is a part of the IMA Group specia-
lized in complete roasting coffee
plants, providing machines with
capabilities to roast from 3,5
kg/h up to 3.5 tons/h, for any
kind of coffee brewing style: from
espresso to drip, from Instant to
Turkish coffee. Furthermore, Pe-
troncini provides complete coffee
processing systems, from the
green coffee intake up to the fee-
ding the packaging machines with
beans and ground coffee, thereby
providing superior expertise in
feeding solutions for capsule and
pod packaging lines. Petroncini
roasters ensure uniformity, re-
peatability and allow the coffee to
achieve the favorite aroma.

Particularly suitable for small and
medium productions, TT Roas-
ters Model can be equipped with
different systems for the control
and management of the roasting
profile and it is available also in
TTR Version with Heat Recovery
and Air Recirculation systems.
This model requires a limited la-
yout space and an easy and fast
installation on site.

TMR Roasters Model has been
specially designed for industrial
productions that require high pro-
fitability and repeatability of the
roasting processes during the
various working stages, allowing
to achieve the desired roasting
profile in terms of time, color and
flavor. TMR single burner system
and the efficient heat recovery
guarantee the lowest energy con-
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sumption. Petroncini roasters can ensure the
maximum efficiency of green coffee, even for
small productions. Specialty Roasters are the
perfect solutions for handcrafted roasteries
that require high quality roasted coffee.

These models can roast up to 60kg/h and are
available in manual version or with the Profile
Roasting Control system. The machines are
fitted with a modulating burner and a double
output signal to connect external data log-
gers. R&D Lab Roaster counts on the same
technical features of the industrial Modular
Roasters and it can roast up to 25 kg/cycle,
thus minimizing the waste of energy and good
quality coffees.

The roasting profiles achieved can be transfe-
rred on industrial roaster without any parame-
ters modifications, indeed it allows to analyze
and improve the quality of the product and
its performance, carry out specific test befo-
re starting industrial production. One unit of
R&D Lab Roaster is at disposal for test and
trial at the Petroncini Coffee R&D Lab, where
is also possible make product analysis and cup
tasting.

The research and development of new tech-
nologies and effective synergies have allowed
Petroncini to realize roasting systems suitable
also for products with a high concentration of
oily components, such as cocoa, barley, pea-

=

nuts, hazelnuts, almonds, pistachios. i

www.petroncini.com
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ldeas, solutions and plonts for the food and
Deverage industry

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

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

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

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

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

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

UHT Steriization Plonts



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers

Syrup Rooms

=T Food Processing-Plonts

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

ince 1983, SAP ltalia has operated suc-
cessfully on an international level in the
field of construction of processing plants
for the food industry.
The range of services that SAP Italia offers its custo-
mers includes indepth feasibility studies, comprehen-
sive and detailed cost estimates, custom design for
specific needs, production, installation, testing, staff
training, preventive maintenance, assistance with
specialized technicians and a spare parts service.

Our portfolio includes:

* Mixing and carbonating units,

* HTST pasteurizers and UHT sterilizer,

CIP and SIP plants,

* Syrup and juice preparation rooms,

* Batch and continuous sugar dissolvers,

* Asepetic dosage and aseptic storage tanks
* Turn key projects.

Thanks to constant efforts in the search for new so-
lutions and numerous collaborations that have taken
place over the years with leading customers in the
industry, SAP ltalia has gained extensive know-how
in the various fields of operation and it's proud to
present the new series of plants specifically studied
for aseptic treatment born from a fruitful coopera-
tion with Refresco Italia. Refresco, European leader
in the business of subcontracted soft drink bottling,
engaged in the expansion of its product range and fo-
cused on ensuring the final customer a consistently

FOOD |
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higher guarantee on its products, has commis-
sioned SAP lItalia the study and development of
one of the most ambitious projects ever concei-
ved in the aseptic drinks production that covers
a wide range of products, such as fruit juices,
traditional drinks, tea and milk.

The strategy developed by the partnership, in-
volving two of the major market leaders, is to
achieve high goals if added value such as:

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

- reduction of waste during production

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

The technical staff of SAP Italia and Refresco Ita-
lia have been working together for several mon-
ths, sharing decades of experience in research
and production, in order to achieve perfection
of the whole process and providing great atten-
tion to aspects related to the design and perfect
sanitation. The result is a combination of tested
technologies and new production concepts.

AseptoR Top can treat any type of drink and
thanks to the special construction of the tubular
heat exchanger, even soft drinks containing so-
lids or isotonic drinks with particularly aggressi-
ve salts. Each component installed on the plant
has been selected with care among the best
global manufacturers to ensure the reliability
that SAP ltalia installations are accustomed to
offering in Italy. The supervision system, develo-
ped and produced specifically for this system, is
intuitive, easy-to-use and reliable. Each variable
is stored in the database and can be consulted
at any time, ensuring full traceability of all pro-
duction.

ATK-R Top, the top range of aseptic tanks of
SAP ltalia completes the supply. The tank is
meant to store the product after heat treat
ment and maintain its sterility. Thanks to its
particular design, all possible contact with the
atmosphere is protected by steam barriers.
Perfect integration with the sterilisation plant of
Asepto-R makes this the ideal solution to pre-
serve product quality and sterility after the heat
treatment, in stand-by for the filling process. i

www.sapitalia.it
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FBF ITALIA’S QUALITY

IN THE WORLD

FBF Italia's machines are suitable to process a lot of products
and can be inserted into complete process/ production, both in

sanitary and aseptic design

BF Italia has designed and manufac-
tured since 1987, high pressure ho-
mogenizers, positive displacement
pumps, laboratory homogenizers and,
thanks to the wide experience gained in this
field, is now a key point-of-reference for plants
manufacturers, suppliers of turn-key equipment
and end-users in the food, chemical and phar-
ma- ceutical sectors.
On-going innovation, exacting experi- mentation
of special materials, strict quality controls and
endurance tests allow FBF [talia to guarantee
maxi- mum performance, durability, relia- bility
and safety; its mission is to offer to all its custo-
mers not only excellent sales services but also
continuous
relationship with constant, direct post-sales te-
chnical assistance; the target is to keep friendly
relationship built on mutual evolution and inno-
va- tion. FBF [talia’s machines are suitable to
process a lot of products and can be inserted
into complete process/ pro- duction, both in sa-
nitary and aseptic design.
The main utilization fields of the com- pany ma-
chineries are:

FOOD |
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HIGH PRESSURE HOMOGENIZERS

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

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

MILK INDUSTRY

Moscow (Russia),

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

INDIA INTERNATIONAL DAIRY
EXPO 2019 (IIDE 2019)

Mumbai (India),

April 3 - 51" 2019

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

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

CIBUS TEC

Parma (ltaly),

October 22 - 25" 2019
Hall 6 - Stand H030

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

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

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

Phone: + 39 0521 548200 e Fax: +3%9 0521 835179
www.fbfitalia.it - info@fbfitalia.it
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* dairy industries (milk, cream, cheese, yoghurt,
caseinates, pro- teins, soya milk, etc.;

* ice-cream industries;

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

* cosmetic, pharmaceutical, chemi- cal and pe-
trol-chemical industries (starch, cellulose,
wax, colorants, beauty creams, toothpaste,
deter- gents, disinfectants, emulsions, inks,
latex, lotions, emulsifiers oils, pigments, prote-
ins, resins, vita- mins, etc.).

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

The product reaches the homogeniz- ing valve at
a low speed and at high pressure. As it passes
through the valve, it is subject to various forces
that cause the micronization of the particles:
violent acceleration fol- lowed by immediate de-
celeration causes cavitation with explosion of
the globules, intense turbulence together with
high-frequency vibra- tions, impact deriving from
the lami- nar passage between the homogeniz-
ing valve surfaces and consequent collision with
impact ring.

Homogenization can occur with the use of a
single stage homogenizing valve (suitable for
dispersion treat- ment), or double stage ho-
mogeniz- ing valve (recommended for use with
emulsions and for viscosity control when re-
guested).

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

www..fbfitalia.it
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il
g OUR VISION, OUR MISSION AND

= PHILOSOPHY OF EXCELLENCE

I ollowing its philosophy
L PIGO srl set a goal and
became an initiating for-

ce in technological and
consequently economical pro-
gress in food processing industry,
a world-class leader in the design
and manufacturing of high tech-
nology freezing, freeze drying and
drying equipment, as well as fruit
and vegetable processing machi-
nery.
PIGO srl can proudly say that its
machines achieve excellence,
both from operating characteris-
tics and energy efficiency point of
view. Furthermore, they are user
friendly, feature that together
with the above gives many privile-
ges to the Users.
The key advantages of PIGO Tech-
nologies that allow to the user a
maoney saving process are:
FASTER PROCESS WITH LESS
ENERGY - QOur proprietary me-
thod reduces process time up
to 15-20% while consuming less
energy
LOW TEMPERATURE OPERA-
TION - Uniquely designed featu-
res allow the low temperature
operation cycles which are cru-
cially important for preserving the
natural integrity of the product
FOOD SAFETY FRIENDLY - great
care and determination was
put into designing a system that
makes accessing and cleaning
every component very easy, ensu-
ring that bacteria or residue will
not get entrapped on any equi-
pment or food surfaces. PIGO
designs only machinery with fully
accessible and cleanable machine
interior.
OPERATOR FRIENDLY - all steps
in the process are designed to fa-
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Our philosophy is very simple: “give the
best to people who expect the best.
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cilitate the simple. Fast and efficient operations and
maintenance.

Following the abaove guide lines PIGO srl manufactu-
res EASY Freeze - IQF Fluidized bed freezers [Rede-
fining IQF Technology with adaptable air flow), EASY
Freeze SPYRO - spiral freezers,/ proofers,/ coolers,
EFD - family of Freeze Dryers/Lyophilizers (intro-
ducing innovative design and establishing a new
level of final product quality), Adiabatic Multistage
Belt Dryers PG 135 (with separate temperature
and humidity zones contral), PG 103 / PG 104 Pi-
tting Machines and complete fruit and vegetables
processing lines.

EASY Freeze family is a perfect solution for IQF
freezing of great variety of fruits, vegetables, sea,
meat and cheese products while EASY Freeze
SPYRO freezers are most suitable for the freezing
of doughy products, meat, fish, pizza and much
moare. PIGO srl Freezers are built in modular sizes
with all components entirely realized of stainless
steel, with fully controlled luidization method that
keeps the product constantly suspended above the
belt in a cushion of air, providing the perfect IQF
product even when dealing with delicate products
like cooked rice, raspberries, etc.
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EFD Freeze Dryer allows to save delicate aromas
while drying the frozen product under vacuum pro-
ducing a premium quality product. Freeze Drying
technology allows to have the sensorial properties
of the finished product perfectly superimposable to
those of the fresh product.

Adiabatic Multistage Belt Dryer PG 135, with ad-
justable individual zone drying allows to dry the
product with very low temperatures with up to 2-3
times shorter drying time, preserving the product
color and quality. As all PIGO srl machinery the en-
tire machine is realized of stainless steel and ma-
terials ideal and approved for use in food industry.
Besides the above mentioned machines PIGO srl
also manufactures the PG 103 and PG 104 pitting
machines. The PG 103 us the high-capacity auto-
matic machine that has at least 50-100% higher
capacity than any ather pitting machine on the mar-
ket, achieving this capacity with the optimal tact of
60 cycles per min.

PIGO srl systems are designed to create a “High
Tech” solutions that contain dozens of innovations
allowing small and large improvements.

To get a better idea of what PIGO srl does please
visit the website www.pigo.it or just send an e-mail
to info@pigo.it. Some short video clips of PIGO ma-
chines in operation are available also on:
www.youtube.com, look for PIGOsr!| or follow them
on social media for news. fii
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BERTOLI - BRAND
OF INTERPUMP GROUP SPA

LAB. HOMOGENIZER GALILEO SERIES
MODEL ATOMO 3.0
301/h @ 1.500 bar

ertoli is a company with 100% partici-
pation of INTERPUMP GROUP Sp.A, is
operating on international base in food
industry, pharmaceutical and biotech-
nology machine sector since 1974. In particular
the company has focused it's business in desig-
ning, planning and constructing homogenizers and
high pressure piston pumps for food industry.

INTERPUMP GROUP S.p.A is developing its pre-
sence in application markets through a combina-
tion of exponential organic growth and company
acquisitions including recently the brands Inoxpa,
Mariotti & Pecini, Ricci Engineering and Fluinox.

INTERPUMP GROUP S.p.A stands for reliability,
innovation and quality also thanks to it's network
of agents and collaborators that brought the com-
pany’s turnover up to Euro 1,279 millions in 2018.

UHT VEGETABLE MILK TREATMENT WITH NER-
TOLI HOMOGENIZER

Bertoli Homogenizers for UHT Vegetable Milks
(Soy, Rise, Almond and Oats Milk)

High pressure homogenization treatment is used
in the processing of vegetable milks to impraoves
taste, colour and smoothness and to ensure the
quality of the product for the entire shelf life avoi-
ding separation of water /oi phase and sedimen-
tation of insoluble parts. For clarified vegetable

FOOD |
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milks is used homogenisation treatment at 25
MPa with double stage homogenizing valve ensu-
re quality of product for the entire shelf life. For
whole say milk is used homogenization treatment
at 400 bar double stage. According to different te-
chnologies of UHT treatment the homogenizer is
placed downstream of the heat treatment in case
of direct UHT system and upstream of the heat
treatment in case of indirect UHT system

Bertoli homogenizers are used on UHT vegetable
milks homogenization treatment in Europe and
Asia since 1990. The consolidated experience on
this application give to Bertali the opportunity to
developed homogenizer with dedicated configura-
tion for vegetable milk application to ensure opti-
mum quality result of the product and to reduce
cost of ownership of the equipment. Vegetable mi-
Iks are abrasive compare to dairy milks effecting
on the total cost of ownership of the homogenizer,
dedicated design of wearing parts keep low the to-
tal cost of ownership of Bertoli homogenizers

The Bertoli homogenizer is used also in extrac-
tion of soy milk in order to increase the extrac-
tion yield by reduction of particle size and by na-
rrow distribution of particle size.

The traditional method of soy milk preparation
leads to wastage a consistent soybean solids in
the form of okara, The high pressure homogeni-
zation reduced the okara increasing the yield of
soybean protein extraction with relevant result in
term of row material saving.

Bertoli Homogenizer is the best choice for your

=

vegetable milk process solution. i

www.interpumpgroup.it

HOMOGENIZER LEONARDO SERIES
MODEL HA53355
41.000 I/h @ 250 bar
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EQUIPMENT FOR TROPICAL
FOOD PROCESSING

he standards for quality for tropical fruits

are becoming more and more stringent.

It is therefore mandatory that the equip-

ment used for their process- ing be con-
tinuously updated in order to maximize the vyield
and quality of the juice / puree extracted. This is
in fact the basis to keep quality in the subsequent
operations of heat treat- ment, evaporation (when
it occurs) and packaging.

One of the way to meet the target of a good ex-
traction is the use of dedi- cated machines for the
various “fam- ilies” of fruits having similar charac-
teristics.

On the contrary of the “Universal machines” the
dedicated juice / pu- ree extraction machines are
taylor made taking into account the pecu- liarities
of the fruits: the good juice extraction from a pas-
sion fruit, for instance, is something of completely

different from the extraction of juice / pulp from
a pineapple. The use of dedicated machines avoids
the com- promises that, otherwise, has to be ac-
cepted.

The use of dedicated ma- chines avoids to a large
extend the contamination caused by the peel to
the juice / puree.

This contamination can consists in color (for ins-
tance the purple variety of passion fruit, the chlo-
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Snecialist in fruit processing equipment

-) BERTUZZI
)

Machines and complete plants for fruit processing

Multifruit NFC and chilled
juice processing line
with the CitroEvolution®
and the Pinetronic 1SS
for the extraction

of high quality orange
and pineapple juice




Preserving industry

rophyll of the pineapple peel etc) as well as in the
bitter / not palatable components as well as the
pesticides and other chemicals.

Bertuzzi Food Processing, a lead- ing Italian Com-
pany operates since 1936 in the design and cons-
truction of machinery and plants for the pro- ces-
sing of fruits and vegetables and has gained a wide
experience in the field of tropical fruits processing
for which has developed a number of specific, de-
dicated machines and technologies for the juicing
of pine- apple, passion fruit, acerola, dragon fruit,
pomelo, banana, mango, gua- va, litchee, ranbutan,
coconut etc. i

www.bertuzzi.it
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BOSS,

AN UNCOMPROMISING OVEN

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

aximum efficiency, reduced over-
all dimensions and low consump-
tion are the key features that allow
the user to save energy and spa-
ce, reduce the cost of maintenance and imprave
the result on the baked product.

A good ventilated baking for a rotary oven consists
in the correct distri- bution of the heat and in the
abil- ity to bake the product with a gentle and abun-
dant flow of air: this is the only way to equal the
baking of a static oven.

Anather ultimate point is the ability of the oven to
produce a great quantity of steam in a very short
time and to regenerate it for the following baking.
Thanks to the steamer positioned in the middle of
the air flow, the oven Boss guaran- tees quickness
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and power to obtain crumbly products with a crisp
crust.

In the planning stage we have worked hard on the
consumption and the results are real, indeed the
oven Boss 60.80 heats up very quickly and it
needs only 50.000

installed kcal/h! This is possible thanks to a sys-
tem of baking en- dowed with two powerful fans
and an heat exchanger with triple turn of fumes
and to a system of insu- lation consisting in three
layers of rock wool compressed panels. As for
the consumption, this system is extremely vir-
tuous and with the addition of reduced overall di-
men- sions it is possible to position the oven side
by side on its three sides. These features give you
the possibil- ity to save a huge quantity of space
inside your place in comparison to any other oven
in commerce.

The range starts from the smallest 50.70 which is
able to contain a trolley of 40x60, 40x80, 50x70
or 18"x26"0f 16/18 trays, its reduced dimen-
sions allow the transportation of the oven com-
pletely assembled. For trays 60x80 we can offer
the classic Boss 60.80 with 18/20 trays or the
“reduced” Boss with 16,18 trays (Boss 60.80 R]
which is per- fect for places not so high.

The range includes also the 60.100 model for tro-
lleys 60xS0, 60x100 and 80x80 and the largest
Boss 80.100. All models are available with gas or
gas-oil burner or electric power supply.

The ovens are provided with a low- er platform for
the rotative trolley in order to have an easy entry
of the trolley, a motorised flue valve and stainless
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steel side panels. You can choose, as an optional
feature, the fume exhaust from the rear wall of the
oven or an advanced LCD dis- play programmer.

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

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

A LCD display inserted on the top, exposed to the
public, is also avail- able. This LCD display shows
the state and the type of product which is baking
(Baguette - ready in 11 minutes) with phaotos in
high resolu- tion. fii

www.realforni.com
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g BAKERY, CONFECTIONERY,

& PIZZA MACHINES

i

7
— he firm ITALPAN was
—+ I established in 1988
L and its activity spread
into the sector of arti-

san bakery machinery. The firm'’s
headquarter is in Schio, in the pro-
vince of Vicenza.

The firm soon specialized in the
production of:

Flour sieves, Bread-sticks making
machines, Moulding machines,
Baguette moulding machines, Ta-
ralli warmers, Sheeters.

These machinery stand out thanks
to their simplicity combined with
high reliability and quality. The firm
can supply small artisans to me-
dium industry with machines sui-
table for already working plants;
in fact, Italpan counts among its
clients the most important pro-
ducers of machinery and ovens
present on both the domestic and
international markets.

In the domestic market the brand
is highly regarded, not only for the
reliability of its production, but es-
pecially for the seriousness of its
commercial approach focused
on customer satisfaction as a pri-
mary goal.

Mr. Luca Rizzato takes personally
care of domestic market, in co-
llaboration of specialized agents
team working professionally since
several years in these particular
sectors.

The foreign market is developed
both electronically and through
foreign agents looking for custo-
mers that suits the characteris-
tics of Italpan production.

The company's strategy aims
to consolidate and strengthen
its image both in Europe and in
other continents. ltalpan’s point
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of strength is represented by its sieves for flour
and bread-sticks machines; the latter range from
bench, baguette moulding machines and home
bread-sticks machines up to automatic machines
with capacity of 60,/70 kg/hour.

In addition to this, these machines can be also
used to produce Taralli, which is a production typi-
cal of the South of Italy, where Italpan is very we-
I-known and appreciated.

As ltalpan’s tradition says, great attention has
been paid to safety and to the respect of all nor-
ms referring to EC certification. The production
ltalpan combines aesthetic and functional skills
in order to provide the end user an excellent and
effective working tool. fii

www.italpan.com
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Bottling

NEW SUCCESS FOR AKOMAG

ecently the company delivered, insta-

lled and tested a new machine inten-

ded for washing recycled glass bottles.

The machine for the PepsiCo group is
a Hydra 8.2, characterised by a very high produc-
tion: 37,500 bottles/h. The new model, the pride
of mechanical Made in Italy, reaches a mechanical
efficiency equal to 99.4%, successfully exceeding
the standards required by the customer in the con-
tractual phase. With this new provision, Akomag
confirms itself once again as world leader in the
construction of glass bottle washers.

The bottle washer has been specially designed in
order to minimise the environmental impact, with
particular attention to water and steam consump-
tions, and to the duration of the detergent bath.
The completely automated wash cycle includes an
initial bottle-emptying station followed by a pre-wash
spraying and first pre-soak bath that significantly
reduces detergent bath pollution and markedly de-
creases consumption levels.

In the pre-soak area the project also provides for
the installation of a belt filter that allows to auto-
matically remove the main impurities typical of re-
cycled bottles (straws, paper, cigarette butts, for
instance). The washing of bottles is completed with
the internal and external high-pressure detergent
wash sprays, using self-cleaning and self-centring
rotating nozzles.
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Mains water for spray-rinsing

In designing Hydra 8.2, Akomag has focused on
the final rinsing sprays using mains water. The ex-
pedients developed during the design stage have
allowed to achieve extraordinary results.

By installing a special valve with integrated flow
meter on the mains pipe (controlled directly by the
control panel), it is possible to detect the instanta-
neous and daily water consumption required for
the proper washing of the bottles. With pride and
satisfaction,

Akomag technicians declare that thanks to the new
design the new machine has a water consumption
equal to 0.098 litres per bottle. A lower value than
rigidly imposed in contractual phase by the custo-
mer.

The supply is completed with many other technologi-
cal innovations, including sensors for slowing down
or stopping the machine in case of missing or clo-
gging of the bottles on the conveyor belts; synchro-
nization systems of the bottle washer speed with
that of the filling monabloc; control and introduction
of detergent and additives in the washing bath and
of sequestrants/ disinfectants in the spray tanks;
self-cleaning filters in the tanks; automatic baottle
loading and unloading, perfectly synchronized with
the movement of the main chain.
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Akomag is a flexible and dynamic company that bases its palicy on
customer satisfaction,

the quality of its systems, its assistance services and technological
innovation. Akomag has been working for several years in the bottling
sector and thanks to the proven experience developed in this field, the
company can guarantee to its customers maximum yields, user-friend-
ly operation and minimum operational costs, as well as long working
life of its machines built with top quality materials. From the province
of Parma, Akomag aims to meet the needs of all those who are looking

=

for high quality products. i

www.akomag.com
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INTERCONNECTED INTELLIGENCE Elji"*li_l m
BETWEEN YOU AND YOUR FACTORY it

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

SMI turn-key systems feature Industry 4.0 and loT technologies
and an output rate from 1,000 to 33,600 bottles/hour.

THE FACTORY OF THE FUTURE IS ALREADY A REALITY

| COMPLETE LINES | ROTARY STRETCH-BLOW MOULDERS & FILLERS |

| PACKERS | PALLETISERS | www.smigroup.it
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*Eg AUTOMATED FILLING SOLUTIONS

@ TOMEET MARKET NEEDS

et

— ften, when talking about Industry 4.0,

— l we run the risk of forgetting the poten-

L tial offered by environmental sustainabi-
lity. SMI has always been highly active in

creating products and solutions conceived for the
“smart factory”.

The choices that we make today can improve
the quality of life and have a positive effect on the
ecosystem we all live and work in. For this reason,
all of SMI machines stand out for a strong empha-
sis on energy saving and environment care issues,
as well as being able to intelligently exchange infor-
mation with operators, control and supervision sys-
tems, other machinery and so on. Among the most
recent innovations that came out of SMI research
and development laboratories it is worth mentio-
ning the ultra-compact EBS K stretch-blow moulder,
available baoth as a single machine and combined
with a filler and capper in a special configuration
called ECOBLOC?® (such as the one supplied to Kas-
satly Chtaura in Lebanon).

Lebanon is a splendid lively country, where lovers of
Middle East cuisine can find an exquisite variety of
foods and become seduced by the flavours of this
mysterious land, that has absorbed the best ingre-
dients of Turkish and Arab cuisines, with the added
touch of French refinement. The result of this mix
can be tasted in exquisite dishes, all of which are
dressed with lemon juice and accompanied by re-
freshing drinks.

“Jallob” juice is one of the most well-known drinks
in Lebanon, made from carab, fruit syrup, dates,
grape molasses and rose water. When talking
about jallab, you immediately think of the company
Kassatly Chtaura. In 1977 Kassatly was the first
business to bottle jallab syrup in high tech produc-
tion plants, in which, over the years, the machinery
has been upgraded and modernized. The latest in-
vestment in new technologies, made to meet the
high market demand for this beverage, allowed the
Lebanese company to completely automate the
bottling process thanks to an integrated system of
the ECOBLOC® K ERGON range, provided by SMI,
which, in a single machine, combines the stretch-
blow moulding, filling and capping operations for 1 L
and 2.65 L PET bottles at an output rate of 3,200
bottles,/hour.
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SMI solutions for Kassatly Chtaura

For many years the Lebanese company had bottled
its jallab syrup by hand, buying empty PET bottles on
the open market; when this process was no longer
sustainable, Kassatly Chtaura picked the experience
of SMII, with which it has been collaborating for over
20 years, to provide the ultra-compact ECOBLOC® K
ERGON 2-9-3 EV system, combining together a ro-
tary stretch-blow moulder from the EBS K ERGON
series, an EV filler and a capper. This new compact
system was integrated into the existing line to auto-
mate the blowing, filing and capping of lighter PET
containers, while the rest of the operations, such as
labelling, are still carried out manually; the production
process does not require secondary or tertiary pac-
kaging, as the bottles are sold loose. The design of
PET bottles, which are blown and filled by the ECO-
BLOC® ERGON K EV unit, is the same as the one used
in the past for hand production; SMI engineers were
only asked to create a lighter baottle and this objective
was reached by optimizing the preform material and
working on the mechanical characteristics of the new
container. Thanks to the improved distribution of the
material, the veining of the bottle and the presence
on its surface of some geographical hints, it was pos-
sible to create a lighter bottle with economical and
eco-friendly advantages versus the previous format.

Main advantages of the integrated ECOBLOC® ER-

GON 2-9-3 K EV system:

* The ECOBLOC® ERGON K series is the fruit of an
innovative project which uses advanced technolo-
gical solutions inspired by the principles of Industry
4.0 and Internet of Things (loT).

* Rotary, high efficiency stretch-blow moulders equi-
pped with motorised stretch rods (usually used for
high speed production) boast remarkable advanta-
ges compared to linear blowers.

e A Ultra-compact unit clusters PET bottles stretch-
blow moulding, filing and capping operations in a
single block and does not need a rinser or airveyors
between the blower and filler.

* Quick and precise filling and capping processes, be-
nefiting from an electronic control systems and the
use of high efficiency valves controlled by flow-me-
ters.

* Low energy consumption, thanks to the pre-
form-heating module, equipped with high energy
efficiency IR lamps and the blow moulding modu-
le equipped with a dual air recovery system, that
allows energy cost reduction in the production of
high pressure compressed air.

* New frame design featuring a modular structure,
no welding, equipped with protection doors made
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BOTTLE HANDLING, CLEANING
AND STERILIZATION, FILLING
AND PACKAGING PLANTS

ROMEC founded in 1992 thanks to the
initiative of specialized technicians, du-
ring the years developed innovative so-
lutions, becoming a leader in the bottle
handling, cleaning and sterilization sector.

Throughout the years, Promec has continuously
invested in new technologies, with the goal of crea-
ting the ideal operating conditions to meet market
requirements, both in the present and in the future.
Innovative products and prompt customer service
have, moreover, enabled “PROMEC” trademark to
have a considerable and positive worldwide impact.
For a number of years, mativated by a desire to en-
ter in an increasingly competitive international mar-
ket, Promec also produces, with his Blowtec brand,
multi-cavity linear blow moulding machines (from
1 to 10 cavities) used to produce PET containers
from 60 ml up to 30 liters.

A series of machines characterized by simplicity of
use, versatility and compactness.

Just recently, Promec has also acquired Melega-
ri Technology, a steady and historic Italian brand,
specialized in the design and manufacturing of fi-
llers and bottling lines for beverages and liquid food
products, very well known worldwide for the quality
of its machines, which are a guarantee of reliability,
efficiency and flexibility.
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HIGH PERFORMANCE SEALING

SOLUTIONS

ridle Group, Italian leader in the distribu-

tion of sealing systems and fluid connec-

tors, has expanded its range of high-per-

formance sealing solutions for the food
and beverage industry.

The processes of the food and beverage sector in-
creasingly require effective sealing on equipment
with ratating shafts.

The critical aspects of this type of application are:
guaranteeing the efficiency of operation without lu-
brication, allowing the sterilisation cycles foreseen
by the applicable rules and regulations, and using
materials compatible with food products.

Fridle Group has introduced in its range of products
a complete line of lip seals in thermoplastic mate-
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The best choice
for the most valualble matter

Fridle Group, leader in the distribbution of seals, fluid connectors and hydraulic components in Italy,
offers a wide range of high performance solutions for the demanding industry of Food & Beverage.

The specific elastomeric solutions proposed by Fridle Group for these applications are FDA, WRAS,
3-A, USP certified and can be detected by X-ray machines to avoid the final product contamination

in case of seals break up.

info@fridle.t
wwwifridle.t
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rial especially for this sector and capable of adap-
ting to the most demanding applications.

The materials used are certified according to FDA
and EU (1935/2004) standards, and contain
selflubricating fillers with high wear resistance. The
chemical inertia of the compound protects the seal
through several sterilisation cycles; it is also possi-
ble to manufacture products that restrict the for-
mation of residue on the surface of the seal itself.

The lip seal in thermoplastic materials represent
the evolution of the rotary shaft seal for applica-
tions in the food and beverage industry.

If it is necessary to guarantee the absence of con-
taminants in the fluid being processed, the elasto-
mer “Metal & X-Ray Detectable” solutions offered
by Fridle Group allow the constant monitoring of the
product throughout processing.

These types of innovative materials, certified accor-
ding to FDA, 1935,/2004 and USP class VI stan-
dards, have been developed as a response to the
ever more rigorous requirements of the food pro-
cessing sector and the pharmaceutical industry.

In fact, these materials can come into direct con-
tact with the foodstuffs being processed and allow
the efficient identification of any type of contamina-
tion from elastomer components in the sealing sys-
tems with X-ray line checks.

Fridle Group offers several types of seals made of
this material: O-rings, flange gaskets, water-jet-cut
flat seals, special seals manufactured with flange

=

or sleeve turning.

www.fridle.it
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SYSTEMS AND MACHINERIES FOR
THE FOOD INDUSTRY AND THE FOOD

srl was founded in 1980

AUTOMATION

B ! ; the Italian Food Valley, and
[ | M since then its core busi-

ness has been the production of systems and machi-
neries for the food industry and the food automation.

The company’s growing desire for innovation, its
established professionalism and reliability allowed
B.S. to gain and develop an up-to-date and advanced
know-how in the food-tech trade.

Creating a partnership with its clients and making
precise market analysis, B.S. is able to efficiently
determine the needs of the industry in order to de-
sign and offer specific custom solutions reaching hi-
gh-quality performances.

B.S’s reaction to the extremely fast technological
development is to produce modern and high-tech
machineries that are able to anticipate the trends
of the future.

The latest B.S.’s new product is the updated ver-
sion of one of his historical machineries: the reel for
portioning sliced meats - this version offers better
performances thanks to the significant increase of
production and its precision and versatility.

With a footprint area of approximately 1.5 square
meters, B.S. reel is capable of working at 30 rounds
per minute for each of the four independently mo-
torized channels, guaranteeing a total production of
120 pcs/min.

Entirely built in stainless steel and food plastic, with
PLC operator panel and touch screen, this machine
can wind any type of sliced food: salami, sliceable
hard cheese, carpaccios, filled meat.

The size of the slices goes from 80x80mm up to
150mm in width by 200mm in length, obtaining rolls
with a diameter ranging from 15 to 45 mm, through
the automatic adjustment.

FOOD

B.S. reel is not a standard machine: it can be manu-
factured in single or multiple line, adjusting the opera-
tional width according to the customer’s needs. This
machine can also be equipped with a single motor or
an independent motorization for each raw. Moreo-
ver, it can be installed into any production line.

In the world of food industry, where the technological
development is nowadays at its highest level, B.S.'s
mission is to produce machines that are not only
guarantee of quality and safety - they are also an
opportunity to sell “stylish” food products, hygienically
clean and aesthetically appealing, since the image is

=

playing an increasingly important role. i

www.bsparma.it

84 | processi



Sharing nature’s wonder
from our garden to
your kitchen.

We put our hearts into getting
the very best from Mother Nature’s
wholesome treasure.

Real food ingredients, 100% tomato
for taste, texture and colour.

Natural food & beverage colours,
that look good and are good.

Interested in clean label, all-natural,
food ingredients for better colour,
flavour and texture?

Get in touch with us by emailing:
infos@lycored.com

www.lycored.com
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INGREDIENTS FOR MEAT & SAVOURY

APPLICATIONS

Clearly natural solutions for perfect flavour and texture

eyond clean label

Clean label has been a major trend in the

food industry for the past decade, with

food and beverage manufacturers keen to
highlight that their products are free from synthetic in-
gredients and additives.But today’s consumers are loo-
king for more. They want to know what is in their food,
not just what isn’t. They want their food to be made
of recognisable natural ingredients and they want to
know where those ingredients came from. This desire
for more transparency is leading to a massive upsur-
ge in clearer labelling. So, while Innova Market Insights
found in 2014 that a quarter of all food and beverage
launches featured clean label claims, it also identifi ed
greater transparency - a shift from ‘clean to clear’ - as
the top labelling trend for 2015.
In tune with this trend, Lycored offers Real Food Ingre-
dients made from 100% tomato, enabling formulators
to label products with reassuringly simple food declara-
tions that all consumers will recognise. What's more,
its vertically-integrated business model guarantees
farm-to-fork transparency and traceability. Lycored
uses its own specially bred non-GMO tomatoes, care-
fully grown on farms in California and Israel. Once the
tomatoes are harvested, a proprietary extraction pro-
cess is used to remove the delicate pigments, fi bres
and serum from their pulp as effi ciently as possible.

Honest goodness
The unigue non-GMO tomatoes bred by Lycored are
naturally four times higher in lycopene than standard
tomatoes. They are also rich in naturally occurring tas-
te compounds, including glutamate, which is an amino
acid. Lycored’s Real Food Ingredients range builds on
the goodness of these tomatoes to enhance the tas-
te, colour and texture of food, while also providing an
inherent nutritional advantage. There are four product
types available from Lycored, as follows:

e SANTE - this taste enhancer provides a high concen-
tration of the naturalcompounds that produce uma-
mi (the fi fth taste]) and kokumi (the Japanese word
for deliciousness). SANTE accentuates existing fl
avour characteristics while remaining taste neutral.

* Clear Tomato Concentrate [CTC) - a concentrated
serum with a savoury character that offers balanced
sweetness from 60 brix combined with higher acidty

FOOD |

than SANTE, which creates a smooth balancing tas-
te effect. In tomato-based products, it also increases
tomato taste intensity.

* Lyco-Fibers - these modify the pulpiness, viscosity
and mouthfeel of sauces, soups and meat products.
The unique, authentic texture they provide cannot be
achieved reliably using other texturisers. They lend
products a pleasant pulpy fi bre mouthfeel, without
the slimy consistency of formulations that rely on al-
ternative stabilisers such as gums and starches.

* Dry Tomato Pulp - this combines a fresh, vibrant and
consistent red colour with a stable texture for red
sauces, ketchups and soups. Its fi bre content can
add to the health credentials of a naturally-positio-
ned product. It also works well as a natural colourant
and texture improver in meat-based products such
as sausages, in which many food colourants or star-
ches are not permitted.

4 dimensions of goodness, from our tomato

SANTE - natural deliciousness

Available as a liquid or powder, SANTE provides natu-
rally occurring umami and kokumi tastes with a low
sodium content. Umami, meaning ‘delicious taste’,
is also known as the fi fth taste - after bitter, sweet,
salty and sour - and its savoury, meaty character is
detected via the taste receptors for glutamate. Koku-
mi, meaning ‘rich taste’, provides balance and a hearty
mouthfeel. Kokumi is delivered by foods with the right
combination of amino acids. Importantly, SANTE ma-
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nages to combine both of these attributes with a clean
and clear label. Manufacturers may declare SANTE as
‘tomato concentrate’ or ‘natural fl avour’, according to
local regulations. SANTE is taste-neutral, with no overt
tomato taste, so it can be used to boost the fl avour
of bath sweet and savoury products. It is ideal for use
in soups, sauces and marinades and in its powdered
form it can also be applied as part of a seasoning mix
for products such as potato chips and extruded snac-
ks, and in spice blends for meat products. Low dosa-
ges of between 0.15 and 0.7% are suffi cient to deliver
a highly accentuated taste experience, and SANTE is
stable across a wide range of temperatures and pH.
As well as providing all these positive attributes, SANTE
enables formulators to reduce or eliminate a range of
ingredients with negative labelling connatations, such
as MSG, ribonucleatides, yeast extracts and hydroly-
sed vegetable proteins. In addition, thanks to its ability
to enhance the salty fl avour of products, SANTE allows
a reduction in sodium from salt by 30 to 50% in some
applications. The secret of SANTE lies in the high levels
of naturally occurring glutamate in Lycored’'s specia-
lly bred tomatoes. Glutamate occurs naturally at high
levels in many delicious foods, such as ham and Em-
mental cheese, Nori seaweed and scallops. Lycored’s
special breed of tomato is also a rich source of natu-
ral glutamate. It has an amino acid concentration of
almost 9%, of which 32% is natural glutamate.

Clear Tomato Concentrate - smooth fl avour

CTC s a clear liquid that acts as a natural taste impro-
ver for food, bringing a smoother character to savoury
products such as soups, condiments and sauces. It
can also intensify the tomato character of tomato-ba-
sed foods and act as an extender for tomato paste,
which can be expensive. CTC can be declared as con-
sumer-friendly ‘tomato concentrate’ and, like SANTE,
it gives formulators a way to reduce or eliminate their
use of less attractive ingredients. It is stable across a
range of pH and temperatures. It is colour-neutral and
besides delivering a better taste and cleaner label, it
can also produce a browning effect for a more appe-
tising appearance in foods such as pies and pastries.

Lyco-Fibers - authentic texture

Formulators can modify the pulpiness, viscosity and
mouthfeel of sauces, soups and meat products natu-
rally using Lyco-Fibers. Not only do they deliver a clea-
ner label, but they also carry the positive benefi t of fi
bre content. Their high stability means that Lyco-Fibers
do not undergo syneresis when used in sauces. In ad-
dition, while alternative stabilisers such as gums and
starches can lead to a slimy consistency, Lyco-Fibers
deliver an authentic vegetable fi bre texture. Lyco-Fi-
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bers also improve the juiciness of meat products and
prevent burning of the meat when barbecuing.

Dry Tomato Pulp - visual appeal with fibre

Lycored’s Dry Tomato Pulp is perfect for formulators
looking to produce tomato-based sauces, soups and
dips with a fresh and vibrant ‘made from scratch’ look,
taste and texture that remains stable throughout a
product’s shelf-life. It also suits meat products such as
sausages. The pulp delivers a fresh, consistent, natural
red colour thanks to its high lycopene content, combi-
ned with an authentic pulpy texture. It also contains fi
bre and can carry a consumerfriendly ‘crushed toma-
toes’ or ‘tomato concentrate’ label within the EU. Con-
ventional tomato pastes can be inconsistent, which
may lead to formulation challenges. In contrast, Lyco-
red’s Dry Tomato Pulp provides reliable, consistent,
repeatable results. It also permits the removal of star-
ches from sauces, leading to a shorter ingredients list.

Benefi ts of Lycored's Real Food Ingredients at a

glance:

* Foodstuff label declaration

* Cleaner label and a shorter ingredient list in many
applications

* Stable across a range of pH and temperatures

* Allergen-free

* Kosher and Halal

* Fibre content

* No added glutamates

* Non-GMO

* Vegan

Inherent goodness - naturally

Lycored is an international company committed to ‘Cul-
tivating Wellness’ by harnessing the nutritional poten-
tial of nature using cutting edge science. The result is
a growing portfolio of natural ingredients and products
that formulators and - just as importantly - consumers
can recognise and trust. Lycored’s fi rst ‘hero ingre-
dient’ was lycopene, which has been clinically proven
to help support general health and, more specifi cally,
heart, skin, prostate and female reproductive health,
among others. As global leaders in natural carotenoids
for food, beverage and dietary supplement products,
Lycored’s experts are constantly developing new fortifi
cation blends using lycopene to support relevant heal-
th claims. Beyond this, simply including Lycored’s na-
tural tomato ingredients allows customers to praovide
an ‘inherent goodness’ or better-for-you positioning for
their products. Established in 1995, Lycored is based
in Israel, with sales and production operations in the
UK, Switzerland, the US, Ukraine and China. i
www.lycored.com
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THREE DECADES OF EXPERIENCE IN
MATERIAL HANDLING AND PLANT LOGISTICS
IN ALL THE INDUSTRIAL SECTORS

ould you drive a track race car
on a road full of potholes? That's
pretty much what is happening
when your high-quality packaging
machines are connected with poorly designed con-
veyor lines. In 40 years in the conveyor business
we have seen this happening more often that we
would like. For a company like M.H. Material Hand-
ling this is painful, considering the passion we put
in giving the best possible value to our customers.

Should we compare a packaging line to a living
organism, conveyors are like the nervous system
AND the circulatory system at the same time.
They deliver the product to feed the machines off
course, that would be the blood which powers the
organs, but the way they do deliver these products
is like the signals that the body receives from the
neural system. A badly delivered signal to one or-
gan can jeopardize the whole body.

As a company we are fully aware that the techno-
logy beneath conveyors is not rocket science, but
at the same time the amount of “know how” nee-
ded to correctly design an efficient conveyor line is
huge and achieve it takes long years of experience
on the job. For this reason we decided to launch
in the next months an informative programme to
share knowledge and awareness on the “conveyor
culture”.

The contents will be available on all our Social Ne-
twork’s pages under the brand of ConveyorU. In
time all the main topics will be covered: speed,
side guides, conveyor to conveyor passages, type
of chain or belt selection, hygienic design, safety
issues, product flow.Feeling it's not enough di dis-
cuss only the basic knowledge, we will get into the
design of our special machines: mergers, dividers,
buffering systems; all these units will be analysed
and explained in order to allow a correct and awa-
re selection, focusing on efficiency and cost effec-
tiveness.

The whole campaign will be presented like a TV
Show with Series and Episodes to identify the pro-

FOOD
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gression of topics. It will have basic, advanced and
expert segmentations, in order to be useful to the
widest range of individuals as possible, from the line
operator to the project manager.

It will be available in different forms: slide show, text
or video, to allow anyone to consume the contents
in the way they find most convenient. Just go on our
company’s pages,

M.H. Material Handling, on social networks, look for
our logo or for the hashtag #ConveyorU and search
for the topic you would like to be informed of. Feel
free to drop us a message if there are specific argu-
ments you would like to see covered.

Let's give a glimpse of what ConveyorU will be in-
troducing the first topic of the basic level: Nominal
Speed of the Conveyor.

The Nominal Speed is the one at which a conve-
yor must be set in order to have all the products
on it touching each other, like a train’s wagons.
If we call L the length of a rectangular product or D

.
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the diameter of a circular one it's very easy to calcu-
late the nominal speed:

Vn=(LxP},/1000

Where P is the productivity rate expressed in pro-
ducts per minute. The result will be a speed in meters
per minute, typical unit of conveyor people! This is the
MINIMUM speed required to achieve the productivity
rate without having products overlapping. In an ideal
world they would travel on the conveyor without any
gap between each other, but even without touching.
Obviously due to friction, layout of the conveyor and
other external factors the reality is always different,
that is the reason, or at least one of the reasons, why
the design speed is always higher than the nominal
one. The typical situation is to set a design speed of
1,5 to 2 times the nominal speed. The gap between
the products, if the pace is regular which is not
always the case, is between halt to the full length of
the products, usually enough to be able to have sen-
sors discern one product from the other and devices
to operate on them. i
www.mhmaterialhandling.com
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%‘, THE NATEC NETWORK LAUNCHING

% NEW EQUIPMENT AND SHARING VALUE
& ADDING CONCEPTS AT PROPAK 2019!

E uilding on Gold Peg's

outstanding expertise

and reputation in di-

rect steam injection
cooking, the Natec Network is ex-
cited to announce the launch of a
new cooking and processing ran-
ge of equipment.
“We have chosen ProPak Asia
2019 to launch a brand new
batch processing system called
the FreeTherm. It is the perfect
for the region’s cooking and pro-
cessing requirements,” said Gold
Peg’'s GM, Simon Donnelly.
Gold Peg’s name is strongly re-
lated to continuous cooking suc-
cess. However, in response to a
visit to ProPak 2018 and goal of
sharing the expertise of the new
Natec Network the FreeTherm
batch processing system was de-
signed.

The FreeTherm brings elements
of the proven efficient and effec-
tive RotaTherm® continuous coo-
king & processing technology to
the batch cooking processing
world.

With the FreeTherm the product is:

* mixed by two independently con-
trolled augers

* heated with unique Gold Peg
Direct Steam Injectors which
eliminate hot spots

e de-aerated using an integrated
vacuum system

* held in an insulated buffer tank
once processed for delivery to
downstream system

Throughout the process the pro-
duct temperature is accurately

90



New batch cooking and processing
system launch
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monitored by Gold Peg’s unique self-cleaning tempe-
rature probes.

The FreeTherm is available with various capacities.
Pictured: FreeTherm 150

The FreeTherm completes Gold Peg's cooking and
processing equipment suite as it now caters to busi-
nesses at any stage of their evolution from 2kg/h to
25,000 kg/h!

\We look forward to learning about your requirements
to match you with an efficient processing system.

New value added opportunity for food oil manufac-
turers in processed cheese

Create long life, low recipe cost, vegan cheese choi-
ce from vegetable oil and powders that function as
processed cheese. There are vegan and non-vegan
recipe options available.

The Natec Network provides the knowledge, equip-
ment and experience to turn the new opportunities
into your successful reality. Come and learn about
this opportunity.

Come meet the Natec Network at ProPak 2019
Meet the Gold Peg and the Natec Network at ProPak
Asia 2019 at stand AU33 in the Bavarian pauvilion,
Hall 99, so we can learn more about your food pro-
duction needs.

(Stand listed under: Hochland Natec])

FOOD |
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Key technical Natec Network representatives, Simon
Donnelly and Richard Bechteler, will be present to
meet you and share their knowledge.

With the Natec Network you have a partner who op-
timises your vision!

Who is the Natec Network?
Gold Peg International and Hochland Natec GmbH
form together the Natec Network.

Gold Peg is an Australian company who is globally
known for designing and manufacturing world lea-
ding direct steam injection cooking and processing
systems.

High levels of innovative capacity and customer focus
characterize the Hochland Natec GmbH based in Ba-
varia, Germany. Its aim is to provide its customers
with filling and forming systems for processed chee-
se with a technological edge.

The new FreeTherm is the result of the collaboration
of the new integrated Natec Network. Both compa-
nies contributed to bringing the FreeTherm design
to finalisation with the manufacturing at Gold Peg,
Australia.

The Natec Network: We “do” food

STAND ADDRESS
Stand AU33 in the Bavarian pavilion, Hall 99
(Stand listed under: Hochland Natec) fi

www.hatec-network.com

92 | processing |



L

News

DRF MINI MOTOR

—

SUPERIOR SEAL TO EXPLOIT FUTURE
BENEFITS RIGHT NOW

RF is the name of the new digital con-

cept drive designed by Mini Motor that

takes the technology of the DR range

to a higher level, perfecting it for appli-
cations in the food&beverage field.

If there is one aspect shared by anyone who consi-
ders innovation to be their professional mission, it is
never being totally satisfied, never feeling like you've
made it and continuing to work hard to achieve new
forms and new paths towards progress.

In this panorama, Mini Mataor is certainly no excep-
tion. In fact, it could probably teach others a thing or
two.

Innovation applied to technology and invention comes
in lots of different forms that the company has brou-

.
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ght to the world of automation and mation control
over the years.

There is one that probably describes this approach
better than others: the DR Series of sensorless inte-
grated drives that elevate the standard Mini Motor
gear mators on the market to smart all-in-one solu-
tions, a perfectly integrated combination of MOTOR,
GEAR UNIT AND DRIVE.

Despite this, Mini Motor has no intention of sitting
back and contemplating a job well done, but has de-
cided to re-examine it and continue to improve it, in
order to achieve something even more unique and
excellent.

It is called the DRF and it is the concept of a new
digital drive designed for application to the Clean Se-
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ries of three-phase asynchronous motors up to 270
watt.

The principle guiding the design of this drive is the
same as the DR range, controlling the speed of mo-
tors and gear motors using sensorless vector con-
trol, but its distinguishing feature that will take it to a
new level is IP67 certification, a superior seal compa-
red to the IP65 of the DR Series.

The DRF will be built according to the guidelines dic-
tated by the EH.E.D.G. - the European Hygienic Engi-
neering & Design Group - for the design of machinery
for use in the food industry, including rounded edges
and flush-mounted screws; its obvious intended uses
are the food&beverage sector and all applications
demanding an IP67 certified seal.

In practical terms, the build specifications of the DRF
will make it ideal for applications involving frequent
and aggressive washes, or for working fully submer-
ged.

When it is fitted on the motors it was designed for,
namely the ACF, MCF, PCF and PAF, Mini Motor cus-
tomers will achieve considerable simplification of the
management of equipment, allowing them to control
the speed of the motors using a single interchangea-
ble device that can be applied to the different machi-
ne axes.

This will make the DRF the optimum choice for ma-
nufacturers subject to compliance with food hygiene
standards, such as producers of oil or wine, jams
and preserves, fruit juices and the food industry in
general.

Mechanical engineer, Alessandro Ciccolella, from
the Technical Office at Mini Motor, described how
the idea was first conceived and the project was de-
veloped for the digital drive: “The strategic path first
traced with the creation of the DR series has beco-
me final and supported by results, the study of the
concept of the DRF drive can therefore be conside-
red the natural development for Mini Motor in this
direction.

More and more customers working in many new
fields will, therefore, have the opportunity to go and
update their fleet of motors and bring it in line, in ter-
ms of the components and their efficiency, with the
consolidated principle of total integration.” fii

Www.minimotor.com
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TECNOPOOL, THE BEST CHOICE

he story of Tecnopool is one born out from
a big idea: design, manufacture and insta-
llation of machinery for the treatment and
processing of food products.

A story that began in 1980 with the patenting of
Anaconda: the first conveyor belt conceived by the
company’s founder, Leopoldo Lago. A winning and
above all versatile product, suitable for all manufac-
turing processes where food products need to be
thermally treated.

It was the beginning of a success story that has ne-
ver stopped, as the results achieved in the last 30
years have been testifying: growth of sales, an increa-
singly widespread presence on foreign markets, and
an ongoing evolution of the products. The story of
Tecnopool began in Padua, but today that story has
crossed domestic boundaries to be told all over the
world. From deep-freezing to cooling, from pasteuri-
zing to proofing, from product handling all the way
to baking and frying, the term flexibility goes hand in
hand with all Tecnopool solutions.

Before developing a plant, Tecnopool thinks of tho-
se who will use it, because flexibility for it is not only
a mental factor, it's above all a work approach. This
is precisely the purpose of its design office: it helps
to establish an exclusive relationship with the cus-
tomers, based on straightforwardness, clarity and
competence.

A relationship built on the meeting and exchanging
of ideas that starts early in the planning phase and
ends with the construction of the system.

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

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

Freezing

The know-how Tecnopoal has acquired allows it to
guarantee a method that is absolutely avant-garde
for the treatment of packaged or bulk food products,
which are conveyed on belt and deep-frozen in cabi-
nets that have insulated walls with variable thickness.

Cooling

A system designed for two types of cooling: Ambient
and with forced air in room. It is precisely this flexibi-
lity that makes it suitable for any manufacturing line
and any kind of packaged or bulk food product.

Proofing

Such a delicate process deserves all attention. This
is why Tecnopoal has always developed plants that
are perfectly calibrated that do not alter the proper-
ties of the food products and which therefore res-
pect both the end product and the consumer.

Pasteurizing

To make the treated products reach the right tempe-
rature within the required time, it is essential to care-
fully cover every detail: it is no coincidence Tecnopool
designs complex plants that use insulated rooms to
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treat the food products in accordance with parame-
ters that are constantly monitored.

Diathermic Qil Spiral Oven

Tecnopool, faithful to its philosophy of simplifying pro-
duction lines for mechanical and economic reasons,
has completed its range of plants with a spiral coo-
king system which, thanks to its configuration, allows
for space saving and a smoaoth production process.
In this way, it is possible to avoid the use of row gear
up/gear down systems, which are very commaon in
the pan lines used in tunnel ovens. This is not some-
thing new; however, this spiral configuration makes
it possible to make the best of the heating system
designed by Tecnopool for this aven.

The absence of forced ventilation and the favourable
balance of air/product volume in the cell, compared
to a tunnel oven, makes it possible to work with room
temperatures between 10° and 15°C lower than tho-
se used by tunnel ovens [cooking times being equal).

In special cases, according to Tecnopool’s experien-
ce, these differences can reach 30°C.

Anyway, also in some specific cases in which it is ne-
cessary, forced ventilation is also installed in order to
increase the convective effect. The technical decision
leading Tecnopool to choose a radiator system, to-
gether with the special configuration afforded by the
spiral, comes from the results obtained after years
of trials with all types of products and in very different
working conditions, which show a higher thermal per-
formance, thus improving the results compared with
other systems.

The thermal fluid that runs through the tubes is dia-
thermic oil, a system that has been chosen on ac-
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count of its high thermal performance and its very
low risk. It must be taken into consideration that
the performance of a diathermic-oil boiler ranges
between 87% and 91%, compared to 60% of an
air-heating system or 30% of a direct-flame heating
system.

Tecnopool spiral oven makes it possible to save spa-
ce, simplify the flow of the production line and save
energy.

Thermal Qil Fryer

True to its philosophy of constant evolution and grow-
th, Tecnopoaol increases its product range with ano-
ther processing machine that allows it to complete
new production lines that meet customer require-
ments in the areas of meat, fish, bread and sweets,
snacks, peanuts and even pet food: Tecnopoal fryer.

Why choosing a Tecnopoal fryer?

Thermal oil exchanger submerged in the frying pan

to:

- Reduce to a minimum the difference in temperatu-
re between the heat source and the required frying
temperature of the oil;

- Increase the rate of response and adjustment of
the temperature;

- Keep the frying oil as static as possible.

Fume extraction hood with fat separation filters,

high-efficiency turbine and glazed perimeter fence:

- To facilitate the extraction of fumes and steam,
prevent any condensation dripping back into the
frying oil causing contamination;

- To permit the visual inspection of the production;

- To separate and condense the oil in suspension
present in the fumes, to avoid odour.

Frying pan completely removable:

- For easy and fast cleaning during maintenance
waork of the machine;

- To permit the elimination of scrap as solids;

- To use the frying pan as a decantation filter of the
oil.

=

In short, the best choice for Tecnopool’'s customers. i

www.tecnopool.it

9% | processing |
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» PTFE seal without
Extrusion and cold flow

» For process temperatures
from-210° Cto +260°C

» Wide range of approvals
» Resistance to all known

aggressive and corrosive
chemicals

GYLON BIO-LINE®

Segment Leader Food & Pharma,
Stephen Doherty

In the pharmaceutical and food processing industries, down time is not
desirable. Sterilization cycles are carried out in the shortest possible
time with high concentrations of the chemicals, high temperatures and
increased flow through velocities. With these requirements the limits of
the elastomer sealing properties are quickly reached. GYLON BIO-LINE®
offers a new sealing material for all temperatures and processes.

Leaders in Sealing Integrity | matteo.scansetti@garlock.com | www.garlock.com
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NEW PACK 403 FOR MEDIUM TO

HIGH SPEED

BOSCH LAUNCHES FULLY-AUTOMATED,NARROW
HORIZONTAL FLOW WRAPPER

osch Packaging Technology has launched

the first machine of its next generation of

flow wrappers on the European and Asian

markets - the Pack 403. As the succes-
sor of the Pack 401, the Pack 403 is a fully-automa-
ted horizontal flow wrapper for medium to high speed
wrapping. The narrow machine is ideal for wrapping
bars and biscuits, as well as chocolate, cookies and
crackers. It features a removable discharge belt,
upgrades to the cross-seal and fin seal units, and a
highly intuitive, user- centered design. “Our new Pack
403 offers mid- to large-sized manufacturers a fully-
automated packaging solution that is exceptionally
easy to operate, clean and maintain.

This minimizes downtime and increases Overall
Equipment Effectiveness,” says Fransien de Ruijter,
product manager at Bosch Packaging Technology in
Schiedam, Netherlands. The Pack 403 is designed
to produce up to 800 packages per minute at a film
speed of 90 meter. Supported pack styles include pi-
llow, gusseted and easy-to-open packs.

New Pack 403 for medium to high speeds
The Pack 403 is designed to produce up to
800 packages per minute at a film speed of

90 meter. Supported pack styles include pil-
low, gusseted and easy-to-open packs.

FOOD

* Improved user experience
thanks to decals and scales on
the machine

* Upgraded cross-seal and
fin seal units enhance
performance

* Removable discharge belt
enhances machine efficiency by
ejecting faulty products

User-friendly design for easy handling

User-friendly and easy operation was in focus for
the Pack 403" s design. Clear signage, instructive
decals and setting scales on each component faci-
litate changeovers between products and minimize

98 | Dprocessi
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waste and downtime caused by “trial-and-error” ad-
justments.

The cantilevered discharge belt is one of the Pack
403's key features: being removabile, it is exceptiona-
lly easy to clean. Its detection function rejects faulty
packages and automatically ejects them using com-
pressed air. For even more user-friendliness, the film
tower has an easy-to-adjust pivot arm and sequentia-
lly numbered film rollers for easy film threading have
been added.

The Pack 403 also comprises an automatic film spli-
cer with clear instructions to secure fast and smooth
film changes without having to stop the machine.

Improved film control and sealing units

Compared to the previous machine series, several up-
dates were made to improve process efficiency and
film contral, including as standard the servo-driven
power feed roller to optimize film tension and trac-
king. The new fin seal unit consists of pressure-con-
trolled fin wheels to easily adjust the machine when
running a variety of products with different films. Due
to the cut-out deckplates each package now passes
over the fin wheels more closely, which results in
even tighter packages. “Operators are now able to
remove the fin fold-over unit without tools and have
full access to the cutting head area for cleaning and
maintenance, which increases OEE,” says de Ruijter.
The cross-seal unit in turn stands out for its narrow
cutting head, which operators can manually open up

FO
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for cleaning and clearing using a hand wheel. Air and
fork gusseting is available for gusseted packages. In
a final step, the mechanically driven overhead roller
tightens the package seals on the discharge belt sta-
tion.

Fully-automated packaging solutions in high de-
mand on Asian market

The Asian biscuit and bars markets in particular are
booming. “According to our research, the biscuit
market is growing by 5.3 percent, while the bar and
chocolate market records a 3 percent growth rate.
Manufacturers throughout the region are turning
to fully- automated processing and packaging equi-
pment in order to increase productivity and keep up
with consumer demand,” de Ruijter explains.

As a global provider, Bosch Packaging Technology
understands the different regional market trends
and customer requirements. The new Pack 403 not
only offers a high level of quality, performance and
reliability, but also provides access to global compre-
hensive customer services, e.g. the regional service
hub in Thailand.

Bosch is exhibiting the Pack 403 at ProPak Asia in
Bangkak, Thailand, June 12 to 15, 2019 and at Fa-
chPack in Nuremberg, Germany, September 24 to

=

26, 2019. m

www.bosch.com
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DETECTRONIC, MANUFACTURER
OF FOOD INSPECTION SYSTEMS

ETECTRONIC is a privately owned com-

pany with production facilities based in

Denmark. We develop, manufacture and

market industrial food inspection sys-
tems - including metal detectors, check-weighing sys-
tems, multi check systems, X-Ray systems as well as
grading and sorting solutions. \We have experienced
rapid growth and expansion over the last decade. To-
day, we are present on all continents in the World,
which enables us to provide prompt and effective
services to meet the requirements of our customers
globally.

High Quality Solutions

DETECTRONIC has been producing metal detectors
since the mid 80" s and a vast majority of the first
produced machines are still fully operating almost
30 years later.

This underlines our high quality and the great crafts-
manship which DETECTRONIC delivers year after
year.

DETECTRONIC metal detectors are supplied in glass
blown stainless steel. The machines are easy to clean
and fulfil all the demands set by today’s food indus-
try. The modern micro process controlling system
and the newly developed Super Sensitive detecting
system makes the DETECTRONIC metal detectors
among the most sensitive and effective machines on
the market. Also precision and speed is a benchmark
for Detectronic check weighers, with speeds up to
260 pcs/min and a precision of 0,2 gram they are
among the fastest and most effective ion the market.
Due to its rational and cost effective construction,
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the machine has also proven ultra competitive with
a very high performance/ cost ratio.

Providing Higher Standards for Food Safety

Working with the food processing industry means
having to deal with foreign objects such as bones
and metal that can be introduced into the product
during processing; such foreign materials can act as
choking hazards that can endanger the consumers.

Cutting tools used during processing, such as knives,
can also find their way into the final product, and are
some of the most dangerous contaminants for the
products. We aim to help our customers provide hi-
gher standards for food safety.

Strong partnership

We care about our customers’ food responsibility
- and therefore we are very passionate about pro-
viding our customers with the best quality solutions
within industrial food inspection systems. We believe
that strong innovation starts by forming strong part-
nerships with our customers. Our history proves,
and we will continue to keep an eye on the future and
provide innovative solutions for our customers that
reach into the next decade.

Contact

We have many years of industrial knowledge, we fo-
cus on our customers needs and we can provide you
with flexible solutions that will save you time and mo-
ney. i

Lean more on www.detectronic.dk
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WE DON'T JUST SELL OUR TROLLEYS,
WE USE THEM EVERY DAY

he Euro Pumps FLX traolley is a maobile was-
hing unit which can clean anything within
a food production facility. Euro Pumps naot
only manufacture the FLX trolley we also
use them every day in our own contract cleaning se-
tting. Because we use it ourselves, we can ensure
that your machine will work effectively for all the jobs
that we say it will do. A FLX trolley will wash, foam,
do drain cleaning and unblocking, clean glycol units &
floors just to name a few things.
So how does FLX work? The FLX trolley is really quite
simple: It is a piston pump [Litres per minute can
vary] which will give you the power to perform low,
medium and high pressure cleaning. Having all three
options means that you can do anything; including
unblocking your drains which will save you $1000’s
in plumbing costs into the future. It will also help you
maintain your drains to a standard that will help with
eliminating LISTERIA. With a Euro Pumps FLX trolley
in house drain maintenance is so easy you can inte-
grate it into your PM schedule and clean them on a
regular basis.

Sized to suit your needs

Electric motor size will vary, depending on which
pump (Litres per minute) you decide suits your re-
quirements and depending on size of motor will be
a 20 AMP plug or a 32 AMP plug. The water inlet
is customized to your site, with a camlock fitting or
Chicago fitting, we will ask you what your end looks
like and match it.

Get the tools and accessories you need
The FLX trolley comes with all the cleaning tools and
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accessories that you need to clean anything in your
factory (Not the drain hose as this is customized to
your plant and drains, otherwise it is useless).

On-Site or Online training

With your trolley you will have access to our online
training centre which has thousands of videos, pho-
tos and learning schedules that will help with your
training into the future.

An additional option is for on-site training which can
be provided by myself, | am experienced [20+ years)
in the cleaning field, with a particular focus on saving
time and water reduction.

Maintenance and Servicing options

Servicing your FLX unit can be done any way you like:
we can train your people, we do the service with our
technician, or we send you a spare pump in rotation
and service your machine on the bench in our wor-
kshop and then send back to you. Every plant is diffe-
rent and we work with each one of our customers.

If you are thinking of improving, your cleaning ask us
about a onsite Trial with a FLX unit or cleaning re-
view. We can consult on speed, better micros and
water and labour saving. If you would like to know
more, please give me a call on +61 (0] 409 123
850 or send me an email

jo@europumps.com.au




m Exhibitions
i PROPAK ASIA 2019 OPENS

% GATEWAY TO AN INNOVATIVE
o7 SUSTAINABLE FUTURE

— I Asia’s no.1 machinery show connects processing and packaging
lL companies with advanced technologies and industry leaders in
iInnovation and sustainability

roPak Asia 2019 is returning in its 27th
installment as the largest industry event
of its kind in Asia with the theme of The
Future of Processing & Packaging Inno-
vation’. Continuing in its commitment to provide the
processing and packaging industries with the latest
advancements in machineries, technologies and so-
lutions, ProPak Asia will focus on innovations. The
key to overcoming many global challenges and dri-
ving industry into the future that will require quality
products and efficient solutions to feed a growing
population and protect the environment.
Innovation and technology are competitive advan-
tages driving manufacturers toward a sustainable
future. There are solutions for improving efficiency,
quality and sustainability in every activity of the su-
pply chain from farming to processing, and packa-
ging to warehousing. Digitalization and mobility can
create higher performance and flexibility while also
minimizing losses and time in areas such as chic-
ken deboning or through the use of offsite analysis
to increase productivity and precision. Digitalization
also helps gain customer trust due to the quality
and consistency of production, reliability of data and
traceability.
Artificial Intelligence (Al) has been widely accepted
and adopted in operations including; processing and
packaging lines, and logistics and material handling
solutions. In the quest to improve performance
there are innovations that allow manufacturers to
help protect the environment through energy sa-
ving, zero waste processes, use of degradable and
compostable materials and thinner films that can
still maintain product integrity and longevity. These
are just some of the examples of smart future inno-
vations that will be showcased at ProPak Asia this
year.
The various kinds of processing & packaging tech-
nologies and innovations will come from over 2,000
exhibitors from more than 50 countries including
22 international pavilions from 14 countries inclu-
ding; Australia, Denmark, France, Germany, the UK
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and the US, two each from Korea and Taiwan and three each from
China, Japan and Italy. Over 20,000 machines, products, and servi-
ces from around the world will be showcased across 60,000 sgm in
9 halls at BITEC, Bangkok. Visitors will be able to interact with a wide
range of industries including the food, drink, pharmaceutical, cosme-
tics, personal care and consumer products, as well as find solutions
for their manufacturing, automative, semiconductor and electronics
packaging needs. In addition, visitors have the opportunity to network
across 9 industry zones including; ProcessingTechAsia, Packaging-
TechAsia, DrinkTechAsia, PharmaTechAsia, Lab&TestAsia, Mate-
rialsAsia, Coding,Marking&LabellingAsia, Coldchain,Logistics&\Ware-
housingAsia and PrintechAsia. These industry zones receive strong
support and sponsorship from valued partners including the Austra-
lian Packaging and Processing Machinery Assaociation [APPMA), Bet-
ter Pack and Clearpack for PackagingTechAsia Zone, Clearpack also
for the DrinkTechAsia Zone and Cleantech Solar for Clean Energy
Sponsaor.

ProPak Asia is the annual meeting point for large enterprises, SMEs,
startups and professionals looking to find and adopt products and
services of all scales and sizes to meet their needs, from small to
large scale machines and OEM service providers. ProPak Asia will
feature SME focused promotions and Food Business Clinics organi-
zed for SMEs to gain knowledge and consultation from experienced
professionals, exhibitors and organizations.

Many various events and activities will be held concurrently with the
show. New and highlighted events for 2019 include; The Global Pac-
kaging Forum, which will discuss global and regional trends in sustai-
nable packaging organised by the Australian Institute of Packaging
(AIP) and UBM Asia; Global Trends of Food & Beverage Packaging
organized by the Plastic Institute of Thailand (PIT); Active & Intelligent
Packaging for Asian Markets organized by the Active & Intelligent
Packaging Assaociation [AIPIA); Introduction to Sustainable Packaging
Design organized by the Australian Institute of Packaging (AIPJ; Cir-
cular Economy Seminar organized by the Thailand Institute of Packa-
ging and Recycling Management for Sustainable Environment (TIPM-
SE) and The Asia Drink Conference, which will focus on Digitalization
in Industry organized by Eastern Trade Media (ETM]) and UBM Asia.
There will also be many other leading events during ProPak 2019
including; the Food Innovation Asia Conference & Contest 20189,
Thai Beverage Industry Association Seminar, Laboratory Facility
Contests, PrintechAsia Seminar, PharmaTech Seminar, Technology
Promation Assaociation (Thailand-Japan) Seminar, Thai Refrigeration
Assaociation (TRA) Seminar, TISTR Conference, GS1 Thailand Pre-
sentations, The Federation of Thai Industries Conference, Cleantech
Solar Seminar, The Department of Industrial Promotion Seminar,
Thai-German Institute Seminar, Institute of Food Research and Pro-
duct Development from Kasetsart University, The FoSTAT-Nestle
Quiz Bowl, ThaiStar - AsiaStar - WorldStar 20139 Awards Ceremony
and many more.

“In our modern interconnected and highly competitive markets busi-
nesses must adopt new innovations and technology in order to grow
and meet ever-changing consumer demands. The development of
technology leads to innovation that can provide the driving force to
greater business. ProPak Asia is here to serve global processing and
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packaging industry with new innovations and techno-
logy from around the world. It connects the future of
innovation with the industry of today,” said Mr. Justin
Pau, General Manager of UBM Asia (Thailand] Co.,
Ltd.

“To pull the country out of a middle-income trap and
develop it into an innovative and dynamic nation, Thai-
land 4.0 was initiated with technology and innovation
as key factors in achieving its goals. The government
has established a strong environment for industry to
invest and improve business through various mea-
sures and paolicies. There is no better time than the
present for industries to find new solutions to create
added value and improve capabilities. All of these are
available at ProPak Asia, which is a significant driver
for the country and a place where industry is always
supported from every angle,” added Mrs. \Wanpen
Rattanakangwal, Director, Division of Creative Indus-
try Development, of Industrial Promotion (DIP).
Catch up on the latest trends, discover advanced tech-
nologies and innovations for the future and participa-
te in industry leading activities at ProPak Asia 2019,
held from 12-15 June, Hall 98-106 at BITEC, Bangkok.
Opening hours are 10am to Bpm every day.ii

For more information on remaining participation
opportunities and upcoming show developments visit
www.propakasia.com

Tglavdmzud 2019 laun THE GLOBAL PACKAGING
FORUM Gsagwdauunlmmuussqfummesgini
wazvadlan atulae  AUSTRALIAN INSTITUTE
OF PACKAGING (AIP) way aTidu w0l ; GLOBAL
TRENDS OF FOOD & BEVERAGE

PACKAGING lpy  THE

PLASTIC  INSTITUTE

OF THAILAND (PIT); ACTIVE & INTELLIGENT
PACKAGING FOR ASIAN MARKETS lng THE ACTIVE
& INTELLIGENT PACKAGING ASSOCIATION (AIPIA);

INTRODUCTION TO SUSTAINABLE PACKAGING
DESIGN lsg THE AUSTRALIAN INSTITUTE OF
PACKAGING (AIP); CIRCULAR ECONOMY SEMINAR
1m& THE THAILAND INSTITUTE OF PACKAGING AND
RECYCLING MANAGEMENT FOR SUSTAINABLE
ENVIRONMENT (TIPMSE) uaz THE ASIA DRINK
CONFERENCE frzyniishianealugnamins ity
T8EASTERN TRADE MEDIA (ETM) AND UBM ASIA.
wonnidiienssuinaulasudnunnine o1
THE FOOD INNOVATION ASIA CONFERENCE &
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CONTEST 2019, THAI BEVERAGE INDUSTRY ASSOCIATION SEMINAR, LABORATORY FACILITY CONTESTS,
PRINTECHASIA SEMINAR, PHARMATECH SEMINAR, TECHNOLOGY PROMOTION ASSOCIATION (THAILAND-
JAPAN) SEMINAR, THAI REFRIGERATION ASSOCIATION (TRA) SEMINAR, TISTR CONFERENCE, GS1
THAILAND PRESENTATIONS, THE FEDERATION OF THAI INDUSTRIES CONFERENCE, CLEANTECH SOLAR
SEMINAR, THE DEPARTMENT OF INDUSTRIAL PROMOTION SEMINAR, THAI-GERMAN INSTITUTE SEMINAR,
INSTITUTE OF FOOD RESEARCH AND PRODUCT DEVELOPMENT FROM KASETSART UNIVERSITY, THE
FOSTAT-NESTLE QUIZ BOWL, THAISTAR - ASIASTAR - WORLDSTAR 2019 AWARDS CEREMONY 161
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Exhibitions

CIBUS TEC 2019:

MORE SECTORS OF ACTIVITY MORE EXHIBITION
HALLS, MORE BUYERS 8 MONTHS FROM THE SHOW
BOOKED 70% OF THE EXHIBITING AREA

rowing success of the German-italian
formula to promote “Made in Italy” tech-
nologies at home and abroad.

A wider exhibition area to satisfy the demand by
major Food and Bevage technology suppliers - Ex-
pected 20% increase of national and international
visitors.

This is the picture of Cibus Tec, the highly speciali-
zed vertical show by Koeln Parma Exhibitions, the JV
between Fiere di Parma and Koelnmesse, dedica-
ted to food processing and packaging technologies
on show in Parma (ltaly), from October 22 to 25,
2018.

Cibus Tec further broadens the technologies on
show, processing and packaging for fruit and vege-
tables, milk, dairy and meat and adopts an expan-
sion strategy on new sectors: secondary packaging
and technologies for beverage, bakery, confectio-
nery and snacks, thus becoming the only and most
complete ltalian exhibition platform dedicated to
food and beverage technologies.
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Beyond the facts, also the figures are growing: Cibus
Tec means: + 20% exhibitors (over 1,000 in 2016)
+ 30% international exhibitors (representing over
400 brands) and more than 3,000 international
qualified top buyers from 70 countries. Expected
30,000 ltalian visitors and 15,000 international vi-
sitors, growing 25%. 8 Months before the opening,
70% of the exhibition area is completed.

These important achievements by Cibus Tec also
result from the strategic alliance with Koelnmesse
that has reinforced the internationalization process
and contributed to promote the “Made in Italy” te-
chnologies beyond borders, contributing to exports:
for example, the Italian exhibitors have grown by
11% in Anuga FoodTec and by 14% in Prosweets
Cologne.

Thanks to the collaboration of Koelnmesse and
Fiere di Parma, Cibus Tec is now part of the world
largest permanent exhibiting platform for food and
food tech: together with Anuga, Cibus, ISM, Anuga
FoodTec, Prosweets Cologne and 12 other exhibi-
tions in the portfolio, the community brings together

=

over 11,000 companies. i
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RUSSIAN MARKET IS CURRENTLY
VERY INTERESTING

he Russian food industry has generated
new growth. The Russian food market is still
very receptive and promising for manufac-
turers of food processing equipment. The
most efficient and easy gateway to this market is the
Agroprodmash international exhibition.

The Russian exhibition for food processing equipment,
technology and ingredients, Agroprodmash, has been
steadily growing for almost 25 years. At first, in the
1990s and early 2000s, the demand for state-of-the-
art equipment was dictated by an urgent need to up-
grade food processing enterprises across all former
Soviet republics. Today, the aims of the Russian food
industry are no less ambitious. The main goal is to
produce highly competitive foodstuffs and beverages,
and enter new export markets.

According to Minister of Agriculture and Food of the
Moscow Region Andrey Razin, not less than 38 hillion
rubles will be invested in the region’s agriculture in-
dustry in the coming year. The money will be used to
build, rebuild and revamp more than 65 enterprises
including greenhouses, retail distribution centres and
dairy farming enterprises.

It is important that it is a Russia-wide trend: Russian
president Vladimir Putin has set an objective before
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the Russian government to reach 250 billion USD of
non-resource export a year by 2024. It is expected
that by this time the agriculture industry of the Mos-
cow region will have over 1.7 billion of export which is
about 1% of the total agriculture volume of this coun-
try.

It is obvious that the aims are high. To reach them,
the industry needs not only enormous resources but
also state-of-the-art high quality machinery and equip-
ment. Experts have already recognized this trend.

“Agroprodmash is Russia’s leading trade show in
this field. As Germany has gained a great experience
in this sector and in production of processing equi-
pment, the Russian market seems very interesting
for us. | think all companies participate in the show
to meet wellinformed customers attending certain
stands and to generate business leads which will later
develop into good deals. We should maintain contacts
established at the trade show to successfully develop
the food industry in Russia,” said representative of the
German Agricultural Society Reinhard Rossberg.

Pier Paolo Celeste, Director of Moscow branch of ICE
(Italian Institute for Foreign Trade), Head of ICE bran-
ches in Russia, Armenia and Belarus also shared his
views, “Agroprodmash is a very important trade show
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e e BELEEIS. Agroprodmash:

43,000 food processing enterprises

2/5 require upgradin_g You r Gateway

2/3 of elclquipment is |n?ported]c i
37.1 million USD —
inves?r%elr??s in 202(\)/0 i tO the RUSSIH“ Market

Russia's largest food processing

exhibition*

870+ companies from 37 countries (i
. .

24,500+ professional visitors from all ] )
over Russia and 67 countries Expocentre Fairgrounds, Moscow, Russia
77% of visitors are decision makers

or influencers

92% of exhibitors are satisfied with
the quality of sales leads and results
from exhibiting

www.agroprodmash-expo.ru/en

Organised by
Ks':% EXPOCENTRE

*Source: Russian National Exhibition Rating.
See more at http://www.exporating.ru/en/
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for us. We participated in it many years ago and now
[talian companies come back with great pleasure.
Russia becomes more and more industrialized and
developed country. We would like to be around it at
this time.”

Agroprodmash is the perfect indicator of the Rus-
sian food and food processing industry. Since the very
beginning, one of the key and substantial sectors of
the show has been the salon of equipment for meat,
poultry, fish and seafood processing. In 2018 it fea-
tured equipment of 156 manufacturers. The most
significant growth was seen in sectors of equipment
and ingredients for cheese and dairy production,
confectionery and bakery. Quality control and occu-
pational safety also generate a lot of interest among
professional visitors. For the most part, the success
of Agroprodmash is built on its perfect format. Here
one can find equipment and technology for all steps of
food and beverage production from raw material pro-
cessing, production and packaging to storage (cooling
and freezing equipment) and logistics.
Agroprodmash is organised by Expocentre with su-
pport from the Russian Ministry of Industry and Tra-
de, the Russian Ministry of Agriculture, and under
auspices of the Russian Chamber of Commerce and
Industry. The show bears approved event logos of the
Global Association of the Exhibition Industry (UFI) and
the Russian Union of Exhibitions and Fairs (RUEF).
According to the Russian National Exhibition Rating,
approved by the Russian Chamber of Commerce and
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Industry and the Russian Union of Exhibitions and
Fairs, Agroprodmash was recognised as the best Rus-
sian exhibition in all nominations in the category Food
Industry: Equipment and Ingredients. In 2018 Agro-
prodmash brought together 870 companies from 37
countries of Europe, Asia and America and 24533
visitors. The exhibition space exceeded 61,000 sq m.
Visitors to the trade show were professionals from
over 1,000 cities and towns from all federal districts
of Russia and 76 countries.

According to the participant survey, 92% of exhibi-
tors were satisfied with the quality of sales leads and
results from exhibiting, and 88% of exhibitors confir-
med their intention to participate in Agroprodmash
next year.

The visitors’ top goals were to find new partners and
suppliers, sign contracts, monitor the market and
maintain relationship with long-standing partners. Ac-
cording to 2018 results, 96% of the visitors were sa-
tisfied with the trade show, and 67% said they visited
Agroprodmash exclusively.

The 24th edition of the Agroprodmash International
Exhibition for Equipment, Technologies, Raw Mate-
rials and Ingredients for the Food Processing Industry
will run on 7-11 October 2019 at Expocentre Fair-
grounds, Moscow. i

Book a stand at
www.agroprodmash-expo.ru/en/ participants/ appli-
cation/
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SAUDI ARABIA’S LEADING
INTERNATIONAL FOOD & DRINK
TRADE EXHIBITION

oodex Saudi is Saudi Arabia’s
Leading International Trade
Exhibition 100% dedicateci Exhibitor Profile
to the food and drink indus-
try. Professional Saudi buyers from the

mass distribution, retail, manufacture, Drinks & @ Specialty

and hospitality industry will have the Beverages Products

opportunity to source products from

over 50 countries, and trade with exhi- Chilled, Fresh < B Canned &

bitors displaying a wide range of global & Frozen Preserved

offering of food and drink products and

solutions. Food Sweets, Snacks
Technology & Bakery

It is our first participation in Foodex Sau-
di. The Exhibition is great. It is well orga-
nized and we can see a large number Dairy Meat, Poultry
of countries participating. We met with & & Game

our target visitors and we are very ha-

ppy to be part of this successful interna- §' Food Grains &
tional platform. Services Cereals
Eng. Abdullah bin Abdul Aziz Ababtin,

CEO.

First Milling Company, Saudi Arabia

This is our second participation in Foo-
dex Saudi. PROVACUNO promotes 26
companies which export high quality
meat from Spain.

This year we met our objectives at Foo-
dex Saudi as many Saudi companies
show high interest in our products. We
expect to participate next year as well.
José RamBn Godoy, International Ma-
nager, Provacuno, Spain i

Book a stand at
www.agroprodmash-expo.ru/en/ parti-
cipants/application/

- //,/_\ ’
9,800 /51\ @ [ 179 6 '@

Gross Space Exhibitors Countries Brands Chefs at Salon Pavilions Attendees
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www.foodexsaudi.com

F d 7th Edition
oo ex 11 - 14 Jeddah Center for Forums and Events

. Saudi ; nov. 2019 | Jeddah, saudi Arabia
%Qmmuub-:!:q‘b (D) @ ® #foodexsaudi

The largest food and drink
market in the GCC with an

annual growth of 18%

/@\ More than 8000

trade visitors from the
Food & Drink sectors

' 200 gourmet specialists
at Saudi Arabia’s leading
. International chef competition

7th Edifion

Organised by

Q Reed Sunaidi Exhibitions

BOOK YOUR STAND

Mohamed Talaat Mohamed /
Show Manager

+966 55 5811 765
mohamed.talaat@reedsunaidiexpo.com
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SIGEP
19-23/01/2019 @

RIMINI

Fair for the artisan production of
icecream, pasfry,
confectionery and bakery.

PROSWEETS
27-30/01/2019
COLOGNE

Fair for the sweets and
snacks industry.

FRUIT LOGISTICA
06-08/02/2019

BERLIN

Infernational fair for fruit and
vegetables.

ENOLIEXPO

21-23/02/2019 &

BARI
International
wine & spirifs exhibition.

INTERSICOP

23-26/02/2019 @

MADRID

Bread baking,
confectionery
and related industries show.

ENOMAQ

26/02-01/03/2019 @

ZARAGOZA

Fair of wine and oil,

for innovation

and internationalization.

GASTROPAN @

28-30/03/2019

ARAD

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

AFRICA FOOD @
MANUFACTURING
07-09/04/2019

CAIRO

International packaging trade fair.

VINITALY

07-10/04/2019 @
VERONA

Inernational wine & spirits exhibition.

POWTECH

9-11/4/2019

NUREMBERG @
The trade fair for

powder processing.

CIBUS CONNECT
10-11/04/2019

PARMA @
International food exhibition.

mcT ALIMENTARE
18/04/2019

MILAN

Exhibition on technology for @
the food&beverage industry. ’

IFFA

04-09/05/2019 @
FRANKFURT

Fair for the meat processing industry.

TUTTOFOOD
06-09/05/2019

MILAN

B2B show fo food & beverage.

MACFRUT

08-10/05/2019

RIMINI

Fair of machinery

and equipment for the fruit and
vegetable processing.

mcTER

09/05/2019 @
ROME

Exhibition on Energy efficiency.

PULIRE

21-23/05/2019

VERONA

Fair for professional cleaning.

SPS/IPC
DRIVES/ITALIA @
28-30/05/2018

PARMA

Fair for manufacturers and suppliers in
the industrial automation sector.

FISPAL
25-28/06/2019 @

SAO PAULO
Exhibition for product from packaging
materials industry.

mcT COGENERAZIONE
27/06/2019

MILAN

Exhibition for applications of cogeneration.

SNACKEX

27-28/06/2019 @
BARCELLONA .
Fair of savoury snacks, nut frade.

IBIE

8-11/09/2019

LAS VEGAS @
Fair for bread, patisserie

machinery, icecream, chocolate
and technologies.

FACHPACK &
24-26/09/2019

NUREMBERG

International packaging trade fair.

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




ANUGA

05-09/10/2019

COLOGNE

Exhibition of food&beverages.

RESTAURANTS, CAFES
AND LOUNGES
07-08/10/2019

RODA AL BUSTAN (DUBAI)

&

Restaurants, cafés and lounges’ event.

4P EAST MED
15-18/10/2019 e
BEIRUT

International exhibition for Packaging,
Processing, Prinfing and Paper.

HOST
18-22/10/2019 @
MILANO ’
Technological exhibition for bakery and
pasta and pizza production and for the
hospitality world.

CIBUSTEC
22-25/10/2019

PARMA

International exhibition

for processing technologies,
from packaging fo logistics.

SAVE
23-24/10/2019
VERONA &
Exhibition on solutions

and applications for automation,
instrumentation, sensors.

&

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

2019-2020

BRAU BEVIALE
12-14/11/2019

NUREMBERG

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

and soft drinks.

SIMEI
19-22/11/2019
MILANO
International exhibition for vinegrowing,
wine-producing and botfling industry.

MAROCCO FOODEXPO
06-08/12/2019

CASABLANCA

Infernational food, processing,
packaging and machinery exhibifion.

SIEMA MAROCCO EXPO
06-08/12/2019
CASABLANCA

Infernational food, processing,
packaging and machinery exhibifion.

SIGEP

18-22/01/2020

RIMINI

Fair for the artisan production
of icecream, pastry,
confectionery and bakery.

PROSWEETS
02-05/02/2020
COLOGNE

Fair for the sweetfs and
snacks indusfry.

&

&

&

&

&

FRUIT LOGISTICA @
05-07/02/2020 -
BERLIN

Infernational fair for fruit and
vegetables.

INTERPACK
07-13/05/2020

DUSSELDORF

Technology fair for packaging,
packing, bakery, pastry.

CIBUS

11-14/05/2020

PARMA

Infernational food exhibition.

SIAL
18-22/10/2020
PARIS

International exhibition
on food products.

ALL4PACK
23-26/11/2020

PARIS

Exhibition about
packaging technology.

&

&



MEDIO ORIENTE 2019

GULFOOD
17-21/02/2019

DUBAI

Fair for food and hospitality.

DJAZAGRO
25-28/02/2019

&
ALGERS

Fair for companies operating in the agro-

food sector.

PROPAKVIETNAM
19-21/03/2019

SAIGON

Technology fair for packaging,
packing, bakery, pasry.

DUBAI DRINK
TECHNOLOGY EXPO
26-29/03/2019

DUBAI

Fair for the beverage industry.

GASTROPAN
28-30/03/2019

ARAD

Fair for the bakery

and confectionery industry.

PROPAK ASIA
12-15/06/2019
BANGKOK
Technology fair for packaging,
packing, bakery, pasry.

&

IRAN FOOD BEV TEC
29-06-02/07/2019

TEHRAN

Fair for food, @
beverage&packaging
fechnology.

GULFOOD
MANUFACTURING
29-31/10/2019

DUBAI

Fair for processing

and packaging fechnology
and food&beverage plants.
gy
12-14/11/2019 @
DOHA

Fair of Hospitality
and HORECA

WOP DUBAI
DUBAI

12-14/11/2019

Fair dedicated fo the region’s fresh
produce indusfry

GULFHOST
06-08/04/2020

DUBAI

GulHost is the new home
of hospitality for the

Middle East, Africa and Asia.

RUSSIAN-CHINA
@

Infernational packaging machinery exhibition.

29/01-01/02/2019

19-21/02/2019

International trade fair for the beverage industry.

N
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\c

[

12-15/03/2019

Fair for bakery equipment and food ingredients.

06-09/05/2019

N

©
[+
1)

Fair for the bakery and confectionery industry.

10-12/09/2019

Infernational packaging machinery exhibition.

07-11/10/2019

Fair of machinery and equipment for agroindustrial indusiry.

28-31/01/2020

)

Infernational packaging machinery exhibition.

17-20/03/2020

N
[\v]

\c

[

Fair for bakery equipment and food ingredients.

24-26/03/2020

International trade fair for the beverage industry.

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




A DUE DI SQUERI
DONATO & C. SPA
5-38-39

Via Filagni, 1/A
43044 Collecchio - PR
[taly

ABL SPA

1

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

AKOMAG SRL
69/72

Frazione Diolo, 15/D
43019 Soragna - PR
[taly

ALTECH SRL

17

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

BERTUZZI FOOD
PROCESSING SRL
58/60

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

BEUMER
MASCHINENFABRIK
GMBH & CO. KG
4-18-19

Oelder Strasse 40
59269 Beckum
Germany

BS SRL

83-84

Via Minozzi, 3/A
43122 Parma - Italy

CFT SPA

33/37

Via Paradigna, 94/ a
43122 Parma - Italy

DETECTRONIC A/S
100

Roejbaekvej 3
9640 Farsoe
Denmark

EURO PUMPS PTY LTD
101

3/ 10a Quindus St,
4207 Beenleigh, Qld
Australia

EXPOCENTRE
FAIRGROUNDS
110/112

14, Krasnopresnenskaya
nab 123100 Moscow
Russia

FAIRTRADE MESSE
GMBH & CO.KG

120
Kurfuersten-Anlage 36
D-69115 Heidelberg
Germany

FBF ITALIA SRL

48/50

Via Are, 2

43038 Sala Baganza - PR
ltaly

FIERE DI PARMA SPA
108

Viale delle Esposizioni, 393A
43126 Parma - Italy

FRIDLE GROUP SRL
80/82

Via G. Galilei, 53

36030 Costabissara - VI
Italy

FRUTMAC SRL - THE
PACKAGING SOLUTION
20/23

Via Vilpiano, 46

39010 Nalles - BZ - Italy

IMBALL SRL

2-8-9

Via Ca De Testi, 16/3
40037 Sasso Marconi
BO - Italy

INFORMA EXHIBITIONS
113

Rua Bela Cintra, 967
11° andar

Séao Paulo/SP

Brazil

INTERPUMP GROUP SPA

| COV-56-57

Via Giambattista Vico, 2
(ingresso Via Pietro Micca, 2)
42124 Reggio Emilia

[taly

ITALPAN SAS

65,/68

Via Braglio, 68

36015 Schio - VI - Italy

LAWER SPA

24/27

Via Amendola, 12/14
13836 Cossato - Bl
[taly

LYCORED SARL
85/87
Spitalstrasse 5
8200 Schaffhausen
Switzerland

M.H. MATERIAL
HANDLING SPA
88-89

Via G. di Vittorio, 3
20826 Misinto - MB
[taly

MINI MOTOR SRL

93-94

Via E. Fermi, 5

42011 Bagnolo in Piano - RE
[taly

OFFICINA MECCANICA
SESTESE SPA

31-32

Via Borgomanero, 44
28040 Paruzzaro - NO
[taly

OROGRAF SRL

14/16

Viale Industria, 78

27025 Gambolo - PV - Italy

PETRONCINI IMPIANTI
SPA

40/43

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

PIGO SRL

51/55

Via dell’Edilizia, 142
36100 Vicenza - Italy

PROMEC SRL

3-78-79

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

REAL FORNI SRL

61/64

Via Casalveghe, 34

37040 Gazzolo d'Arcole - VR
[taly

REED SUNAIDI
EXHIBITIONS

114/115

Al Fadl Building, Al Hamra
District (opposite side of

Al Weleda Maternity and
Children’s Hospital)

P.0. Box: 6762,

21411 Jeddah - Saudi Arabia

SAP ITALIA SRL
44/47

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

SMI SPA - SMI GROUP
73/77

Via Carlo Ceresa, 10
24015 San Giovanni
Bianco BG - Italy

TECNO PACK SPA
10/13

Via Lago di Albano, 76
36015 Schio - VI

[taly

TECNOPOOL SRL
UNIPERSONALE

95-96

Via M. Buonarrati, 81
35010 S. Giorgio in Bosco
PD - Italy

UBM PLC

102/109

240 Blackfriars Road
United Kingdom

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




Grow your business in Africa

& the Middle East ﬁ

15 - 17 April 2019

Baghdad International Fair Ground - Iraq
www.irag-agrofood.com

18 - 21 June 2019

Tehran International Fairgrounds - Iran
www.iran-foodbevtec.com
© www.iran-bakery.com

Zéth
Ath

www.iran-foodingredients.com

09 - 11 May 2019

Millennium Hall, Addis Ababa - Ethiopia
O food ingredients Ethiopia

fOOd + beV teC www.agrofood-ethiopia.com

@ 19 - 21 November 2019

Accra International Conference Centre - Ghana

6th West Africa

O food ingredients West Africa
fOOd + beV teC Wwvv.agrc?food—westafrica.com
st : 25 - 27 November 2019
1 A[ eria @ g‘eATtre IEtt)%rnLat_i?Ea[hd?gl%nfé)&e[nce_s
er elatit Raha - eria
fOOd + beV teC Ofogod ingredients Algeria .

© bakery+ confectionery Algeria
www.agrofood-algeria.com

. . 24 -2 202
6th Nlerla @ 4 - 26 March 2020

Landmark Centre, Lagos - Nigeria
O food ingredients Nigeria
www.agrofood-nigeria.com

food + bev tec

@ 17 - 19 November 2020

Radisson Blu Hotel, Abidjan - Ivory Coast
O food ingredients West Africa
www.agrofood-westafrica.net

7th West Africa

food + bev tec

| Contact for Algeria, Iran & Iraq Shows:  Contact for Africa Shows:
fairtl‘ade Mr Paul Marz e Tel.: +49-6221-4565-13  Ms Freyja Detjen o Tel.: +49-6221-4565-19
p.maerz(dfairtrade-messe.de f.detjen(@fairtrade-messe.de




PACKAGING SECURE

PROCESSING your SPOT
PRINTING - Tel: +9f61|5_s;59 111 Ext.118
& PAPER v Apoastmad.com
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SEASIDE ARENA
Beirut New Waterfront
Lebanon
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S
ASSOCIATION OF LEBANESE ™
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w) FachPack

Save the date!
’L —-269.2019

Norimberga /// fachpack.de

Salone europeo dell'imballaggio,
dei processi & delle tecnologie

Europeantrade fair for packaging,
processifigiandtechnology NURNBERG 4 MESSE





