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PACKAGING MACHINES
FOR MASKS

General System Pack immediately accepted the worldwide

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

suitable for packaging these items.

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

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

Q. +39 0445 576 285

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



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

Visit us!

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

Hall 53, stand L104

WE THINK
DIFFERENT.

For more information: www.beumergroup.com
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Plastic and pollution are not

equivalent

A talk with Renato Zelcher, CEO of Crocco spa
and president of the European Plastics Converters

Renato Zelcher

CEO of Crocco spa

gency produced in a very short pe-riod huge
changes in consumer habits, and consequen-
tly in the whole world trade.

T he lockdown that followed the COVID-19 emer-

There are many controversial aspects and ambi-
guous trends, but on one point all analysts agree: the
lockdown produced a rapid increase of the delivery,
and a parallel growth of the packaging sector of the
food industry. This growth imposed new chal-lenges
to this industry. We spoked about that with Renato
Zelcher, CEO of Crocco Spa, one of the world leading
company of this sector, as well as president of the Eu-
ropean Plastic Converters (EuPC), European Federa-
tion of the processing compa-nies.

The first challenge that a company like Crocco Spa
had to face during the lockdown has been a technical
one: the export covers the 45% of the company’s ac-
tivity, and the closure of the European borders made
very difficult to ensure the circulation of goods.

Another problem has been that of assuring the safe-
ty of the employees. Even before Italian government’s
measures, Crocco Spa provided its workers with ma-
sks and adopted temperature scanner in its establi-

by
Gabriele De Luca

shments, implementing at the same time the smart
working as much as possible.

However, besides these practical aspects, the
lockdown rapidly changed market de-mands about
packaging: the automation and construction sectors
have fallen, but in the food industry, Zelcher explains,
there have been a turnaround: after a long period of
demonization of plastic, and promotion of bulk pro-

EDITRICE ZEUS IN CONVERSATION WITH
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duct, the new sanitary require-ments impo-
sed a return to packaged products, and this
trend is likely to continue.

Moreover, to demonize completely a product,
Zelcher continues, is always a reductive and
oversimplifying attitude, which risks to be
even misleading. An example? Surgi-cal ma-
sks that we are currently using are made of
disposable plastic. There is pollu-tion related
to these products already, but the solution
to this problem couldn’t be the prohibition
of this helpful equipment. What we need is
a complex approach, that starts from the cu-
stomer education and arrives to the disposal
process.

The plastics industry must play its part,
obviously, and it's doing it, continues Zel-cher,
by investing in research, technologies, sustai-
nable, biodegradable, compostable products.
But we have to remember that there aren’t
simple and all-embracing solu-tions. It doe-
sn’t make any sense to think that the problem
could be solved by the prohibition or the taxa-
tion of plastic. What we need is a 360-degree
approach, like the one adopted by the Circular
Plastic Alliance, which brings together all the

v
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stake-holder of the plastic sector, from the processing
companies to the consumers.

The Circular Plastic Alliance it's a context in which
objectives and projects are desi-gned. In Italy, Zelcher
argues, we would need something like this, in order
to establish a serious approach to the plastic sector,
an approach based on a technical and scien-tific point
of view, and involving a real dialogue between the Go-
vernment and the companies.

Packaging and ecology, plastic and ecology, are not
destined to be enemies. We certainly have to avoid
oversized packaging, but we also need to work on ci-
tizen's education, to improve reception facilities in or-
der to make them able to select cor-rectly the plastic
waste. Only in this way the recycling process will be
easier and cheaper.

Plastics are recyclable, but in order to make the pro-
cess economically viable we need to improve the pro-
cess of selection and recollection of plastic waste be-
fore. Instead of banning the use of plastics, or taxing
it, it would be worth to invest on re-search about it.

That is exactly what the company directed by Zelcher
is doing with the Greenside Project.

The initiative stems from the idea of allowing Crocco’s
clients to have a scientific evaluation of the packaging
they are buying. Lot of companies carry the label “gre-
en”, but often they have not reflected enough about
what this label means from a scientific point of view.
The Greenside project aims to analyze the entire life
cycle of the company’s pro-ducts, in order to evaluate
their CO2 emissions and their global ecological im-
pact. In this way the company will be able to base its
strategy on scientific basis and not on the trends of
the moment. In order to do this Crocco Spa created a
specific team led by a chemical engineer that has the
role of sustainability manager.

Of course, all of this doesn’t come without a price, but
the equation ecology-higher price is not necessarily
correct. Once again, Zelcher explains, is not possible
to gene-ralize: in plastics industry high environmental
standard are not inevitably more expansive. But one
thing is certain: a generic tax on plastic would increa-
se costs, that will be destined to fall on the final con-
sumer.
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FAULTLESS HIGH-VELOCITY PACKAGING
ESSENTIAL TO KEEP PACE WITH

GROWING DEMAND

Evolving markets require proven solutions in order to
gain greater economies. Noodles may be basic, but their
packaging demands certainly are not

onvenience foods are an international

phenomenon, with new variants and

markets appearing all the time. Many

are based on shortterm fads, but there
are some that have stood the test of time - for de-
cades indeed - including the humble instant noodle.
Forming a staple meal and,/ or snack across count-
less regions and multiple demographics, they are
just so easy to make, and with so many flavours and
spice packets, you could probably eat a different va-
riety every day of the year. The latest pandemic has
also proved how important tasty, easy-to-make com-
fort food has been for populations everywhere, with
some figures pointing to a doubling of consumption.
“There is a massive array of market maturities all
over the globe,” explains Alessandro Rocca, Sales
Engineering Director at Cama Group. “Some mar-
kets are well established, such as Japan and China,
but we are seeing rising demand in India and Malay-
sia too, both of which are overtaking China in terms
of volume. Major growth is anticipated in Africa and
the Philippines too.
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“Although diverse geographically,” he continues,
“all of these markets have something in commaon;
and that is the need to introduce further econo-
mies by exploiting automation in their packaging
regimens. The mature markets are already well
served, but the growing markets - especially now
companies have secured a foothold - are starting
this modernisation journey, hunting for greater
efficiencies.

“For some multinationals, it is a natural progres-
sion,” Rocca adds, “comprising a ‘technological
cut-and-paste’ of operations from an established
region to a growing region. \We are fortunate to
be on the supplier lists of many of these larger
companies in their established markets, so are,
as a result, trusted by them to learn from these
current installations and repeat our successes
elsewhere! We have a mentality and personality
that makes us attractive to smaller companies
too, so we are seeing a noodle-driven expansion in
quite few different regions.”

In a recent project, Cama was tasked with deve-
loping a new secondary packaging solution for
one of the warlds largest food and confectionary
suppliers, at a brand-new greenfield site in India.
The customer, seeing a 30% increase in noodle
demand even before the pandemic, was eager to
start exploiting the capabilities and flexibilities that
automation would deliver and called upon Cama to
bring its expertise to the project.

“This was a big project,” Rocca explains. “The mar-
ket in India started livening up in 2018 and, ba-
sed on our experiences with the customer - for
whom we installed the first noodle line 15 years
ago in another country - we were asked to deve-
lop a solution for its new site. Part of the reasoning
from both sides being that we could bring all of our
experiences and technological evolution over the
past 15 years and deploy them in this new site.
“There are two approaches to this type of appli-
cation,” Rocca elaborates. “The question is do you
side load, or do you top load? Our solution speci-
fied sideloading for a number of reasons, but pri-
marily because in this application you gain better
control of the product, especially considering the
throughput levels. The customer had also expe-
rienced mis-packing problems from a competi-
tor’s top-loading machine at another group plant,
s0 was naot eager to face the same issues.”
Cama'’s solution comprised two of its Breakthrou-
gh Generation [BTG]) IN Series case packers, each
of which would be fed by three high speed in-feed
lines. The important figures being an infeed of 990
packs per minute and an output of 11 RSC cases

FOOD |
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per minute. “Not everyone can package cleanly
and successfully at this rate,” Rocca enthuses.
“Space was a key consideration too. We had to
combine multiple loaders feeding one machine
quite a limited bit of real estate. With such a pro-
digious in feed rate - being handled by the machi-
ne’'s triple independent loaders - we also had to
design in a buffer to prevent microstops. Typical
buffers would be built for 20 to 30 seconds, this
one had to be 60 seconds!”

In operation, each infeed supplies products at the
rate of 330 per feed. The product packages are
turned on their edge and enter a racetrack, which
creates the first batch configuration. These then
feed into a stacking device, which assembles the
product stacks. Once the packaging configura-
tion completed all products are transferred into
mono-axis conveyor, which takes production from
each in feed (with a slot for each] and, once full, ad-
vances them to the case packer, where a pusher
pushes the noodle collations into the pre-assem-
bled carton. The cartons are sealed using glue,
tape or both before being checked for integrity
and passed to the outfeed.

“We developed a special pusher system to push
the noodle packs into the cases,” Rocca explains.
“Insertion of 96 packs or more has to be handled
very carefully, otherwise the product losses that
afflict top loaders can occur. The key to truly lexible
noodle packaging is the ability to package both sin-
gle and multipacks (up to 8] in the same case, with
very little intervention. As a rule of thumb, multi in-
feed machines do not normally like product varia-
tion, but our IN Series solution can actually hand-
le anything from 40 to 100 packs in same case
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style. We have also developed a way to very quickly
adjust the loaders, keeping a complete changeover
down to just 32 minutes, which, in anybody’s books
is a very quick time, especially for a machine with
three in feeds AND a case packer!”

Cama’s Breakthrough Generation (BTG) concept is
setting the standard in secondary packaging. Ma-
chines deliver modular, scalable framewarks that
offer easy entry and access, coupled to a hygienic
machine design. Within this framework, contem-
porary automation solutions, including advanced
rotary and linear servo technology, is tightly cou-
pled to in-house-developed robotics, to deliver the
all-important flexibility and adaptability required by
modern packaging operations.

“Automation and Industry 4.0 capabilities were
another important facet to this project,” Rocca ex-
plains. “Our customer is front runner in the deploy-
ment of connected manufacturing solutions and, it
could be argued, its size and global reach means it
also dictates the direction that many other compa-
nies follow.

“In this instance,” he concludes, “Augmented Reali-
ty capabilities were part of the wish list, something
that has really been bought to the fore over the last
few months, with social distancing and travel res-
trictions bringing almost all correspondences on-
line. Our deployment of contemporary automation
solutions means that these Industry 4.0 capabili-
ties are in easier reach for customers and we have
seen really positive real life results recently, where
they have proved vital for FATSs, training, mainte-
nance and operation, all delivered and performed

vurtually! o
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CLOSED-LOQOP: THE ALIPLAST “RECIPE”
FOR REUSING PLASTIC PACKAGING

circular system that allows for the intro-

duction of plastic materials in the recy-

cling cycle, reducing costs and impact on

the environment. Its name is “closed-loop”
and it has been developed by Aliplast, a Gruppo Hera
company and European leader in the production of
flexible PE films, PET sheets and regenerated poly-
mers. The closed-loop system can be leveraged by
companies in industries such as packaging (for food
and beverage) and ceramics

Cutting costs while giving new life to plastic waste
There are two main benefits of the recycling econo-
mics achieved by Aliplast, a Gruppo Hera company
and European leader in the production of flexible PE
films, PET sheets and regenerated polymers.

The first, more immediate one, is about the ecosys-
tem. The adoption of the circular model offered by
the company leads to an indefinite extension of the
lifespan of plastics, promoting its recovery and limi-
ting its release into the environment.

This leads to a considerable reduction of the poten-
tial pollution caused by this material, whose percep-
tion is also transformed, from problem to resource.
The second benefit is of an economic nature and
results from the adoption of a closed-loop process.
Taking advantage of a closed-loop system allows to
get the most of your plastic waste, while also guaran-
teeing the continuous availability of quality-controlled
material.

Closed-loop’s virtuous circle

Designed for the treatment of special waste, that
is, waste produced by companies, the closed-loop
system is a vertical process for the recovery and re-
cycling of plastics which consists of several stages.
First, the waste is collected in the customer com-
pany’'s production center, where the most suitable
equipment to separate them and reduce their volu-
me is located by Aliplast.

The next stage involves transport to one of Aliplast’s
processing centers (the company has several facili-
ties in Italy and branches in France, Spain, and Po-
land]. Here the material is selected, ground and re-
generated. The finished product that comes out of

FOOD |

the process is a material comparable to virgin plastic
in terms of quality and that can then be processed
to obtain flexible PE films or can be kept in granules
in order to be converted at a later date, as neces-
sary. Aliplast offers a turnkey service, taking care of
the whole waste material processing cycle: from the
collection of the disposed product at the customer
company center to the delivery of regenerated ma-
terial.
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When flexibility rhymes with quality: the example
of the ceramic district

The closed-loop processes designed by Aliplast boast
great flexibility, to the point of meeting not only the
needs of a single company, but of a whole industrial
district.

An example is that of the Modena ceramic su-
pply-chain. For product types and quality, this is a

FOOD |
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unique area in the world, with a high number of con-
tractors who cover different process, such as the tile
decoration stages.

During the different phases of production, ceramic
products are enclosed in inner and outer packaging,
stored, and brought to the sub-contractors, where
they are unpacked and, once treated, packed once
again. This procedure leads to the production of high
guantities of waste films that are recovered and pro-
cessed by Aliplast in the region, and they are then
handled by the Treviso plant. The resulting films are
returned to the supply chain and used again for the
inner and outer packaging of ceramics.

The benefit of working with Herambiente

The closed-loop project fits perfectly with the offering
aimed at companies from Herambiente - a Gruppo
Hera company and the first national provider of was-
te treatment - and widens the portfolio of “green”
solutions the company offers. In addition to having a
series of technologically cutting-edge plants for was-
te disposal and recovery, Aliplast and Herambiente
work hand in hand, sharing a unique wealth of exper-
tise in the industrial waste industry. A wealth which
is made available to our customers and offers real
added value. fii

www.aliplastspa.com
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KM PACKAGING LAUNCHES MONO
MATERIAL POLYPROPYLENE LIDDING FILMS

lobal flexible packaging and lidding films
supplier KM Packaging has launched a
new range of mono-polymer material lid-
ding films, made from polypropylene (PP),
that is designed for recyclability.
The sustainable films seal and peel to PP and PE-i-
ned PP trays and can be used during microwave coo-
king as well as being suitable for ambient, chilled, or
frozen applications.
Part of KM's K Peel range, it allows food manufactu-
rers to meet the growing demand, particularly from
supermarkets, for mono material packaging that is
designed for recycling.

The lidding films are ideal for the packaging of poultry,

meat, and chilled prepared foods. Features include:

* Mono structure made of one material type.

* Designed for recyclability.

¢ |deal for use during food preparation and microwa-
ve cooking.

* Peelable from the tray.

 Suitable for ambient, chilled, or frozen applications.

* Exceptional transparency.

* Excellent anti-fog capability.

* Available with or without barrier.

As well as satisfying the needs of supermarkets and
consumers who are seeking more recycle-ready solu-
tions, KM is helping to future-proof its food packaging.
KM Packaging’s commercial director Graham Hol-
ding explained: “If you have a piece of flexible pac-
kaging that, for example, is a combination of paper,
plastic, and aluminium folil, then that would be a really
difficult thing to segregate and put into a recycling
stream.

“It is anticipated that the UK government's Exten-
ded Packaging Producer responsibility regulations,
due in 2023, will quite highly penalise packaging like
this that is difficult to recycle.” The new PP lidding
film is also designed for recycling around the world,
with some countries already having well-developed
recycling infrastructures for polyolefin (polyethylene
and polypropylene] plastics. In the UK, front-of-store
recycling facilities allow consumers to return polyo-
lefin-based flexible packaging. A similar approach
is taken in other markets. For example, Australia’s
REDcycle initiative and, in South Africa, polyolefins
are the largest plastic commaodity recycled by wei-

FOOD |
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ght. Therefore, putting a tray/film combination of
polypropylene onto the market feeds into an alre-
ady well-established recycling system. And the new
“Designing for a Circular Economy” guidelines from
CEFLEX focus on polyolefin-based flexible packaging.
This is due to the material making up an estimated
70-80% of the flexible packaging waste stream and
because the ability to sort and mechanically recycle
it is already proven at an industrial scale in Europe.

KM Packaging’s main purpose is to “protect, pre-

sent, preserve”. That is delivering the best packaging

solutions by:

* Protecting products throughout the entire pro-
cess, from factory to table.

* Presenting food in a way that is attractive, profes-
sional, and recognisable.

* Preserving food and extending shelf-life across the
food industry.

Graham said: “The main goal of our packaging is to
look after and protect food. We don't compromise
on that. But we're also trying to make sure it's de-
signed for recyclability and, when appropriate, it's
thinner and lighter. These are big drivers in our pro-
duct-development process.”

The new polypropylene lidding film products follow KM's
recent launch of all-polyester (PET), weld-seal, mono-ma-
terial lidding films within its K Seal range.

Both solutions are designed for recyclability and will
allow customers to avoid putting multi-layer trays and fil-
ms with different plastics combined into the market. fii

www.kmpackaging.com




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

PACKAGING WACHINES
SUCCESSFULLY TOGETHER
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GLOBAL PRESENCE PRODUCTIVITY DIGITALIZATION INFORMATION
TECHNOLOGY

The represented plant has been supplied to a primary Italian company which works frozen meat
and includes: automatic feeding system at high speed of the bulk product, electronic horizontal
flow-pack FP100, shrinking tunnel, robotic feeding station for the cartoner machine, three feeders
with inclined stores allow to realize packages which contain mix of products of different origin.

Operative speed, reliability, great versatility, ease in format changes, complete automation, total
realization as per law regulations Industry 4.0, complete traceability of products. _

Schio tecnopack
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‘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

18



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 filling, 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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KIDV RELEASES THE STATE OF
SUSTAINABLE PACKAGING:

Packaging without harming people or the environment

oday, the Netherlands Institute for Sustai-
nable Packaging (KIDV] releases The State
of Sustainable Packaging. In this publica-
tion, the KIDV explores how the internatio-
nal packaging industry can use recycling and circula-
rity to ultimately achieve intrinsic sustainability. “One
hundred percent circularity is a utopia,” says KIDV
director Chris Bruijnes. “We should therefore be wor-
king on packaging methods that do not harm people
or the environment.”

The State of Sustainable Packaging offers a strategic
perspective on the necessary collaboration and in-
novations with regard to sustainable packaging. The
publication identifies the social and economic bottle-
necks that stand in the way of sustainable packaging.
The causes are diverse; consequently, there is no
easy solution to be found.

To tackle these bottlenecks, the KIDV has developed
a strategy with three innovation tracks that offer
short-, medium- and long-term effects. These range
from more and better recycling - which has already
been achieved in some countries - to increased cir-
cularity and ultimately to intrinsic sustainability. Chris
Bruijnes:

“The entire chain has to get involved. Parties should
not be afraid to completely overhaul their production,
logistics and consumption.

This method of innovation is incompatible with the
going concern in business operations; instead, it
requires a focus on the future. We advocate the

FOOD
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development of new chains with entrepreneurs, re-
searchers, policy makers and citizens,/consumers
to substantiate and realise the transition towards an
intrinsically sustainable society.”

This autumn, the KIDV will begin executing the strate-
gy outlined in The State of Sustainable Packaging. An
online event with various European organisations will
be held on September 17. Following this event, ac-
tivities with and for these international partners will
be organised in order to further concretise the road
towards intrinsically sustainable packaging. i
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g FRUTMAC-
= YOUR PERFECT PACKAGING SOLUTION

and supplier of tailored packa-

ging solutions and machinery for

the fresh food sector. Its develo-
pment and planning department, the pos-
sibility to implement complete packaging
lines, and an unlimited range of packaging
materials make Frutmac a well-known and
reliable food packaging supplier. With over
950 years of experience in the design and
construction of packaging lines throughout
Europe, constant R&D investment and a Eu-
rope-wide customer service, Frutmac is a
real expert in the field.

Ll rutmac is a leading manufacturer

The company works following three simple
guiding principle, being solution-oriented,
customer-oriented and offering a full-servi-
ce. As the CEQO of the company says: “Expe-
rience does not solve problems on its own,
but it really helps”®, Frutmac can count on
a highly-qualified technical staff, able to de-
velop specific solutions for all customers’
needs. Within the company, people have a
central role, whether they be employees or
customers. Therefore the company provi-
des clients with everything necessary, from
pre-sales advice to full technical support du-
ring the warranty and post-warranty period.
Frutmac offers a full range of services from
the design and production of new packaging
solutions, installation and start-up works,
and is also happy to advice its clients with
the best matching packaging materials.
What makes Frutmac’s offer really special
is the ability to offer individual packaging
solution, suitable for any design and marke-
ting requirements. Each product requires
a special packaging, whether for legal, hy-
gienic or cost reasons. Frutmac’s develop-
ment department is always on the lookout
for new trends and ideas in order to offer
sustainable packaging options, guaran-
teeing product preservation, best machi-
ne-running properties and longer shelf life.
The company can pack fruit, vegetables,
berries, meat fish, bakery products, dried

22



Tailored packaging solutions for
the fresh food sector
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aul
r‘E fruit and much more. Among the pac-
Y kaging solutions offered by Frutmac
@ there are trays, alveoles, flms bags
Z‘j and pouches.
/

7" Trays are an optimal packaging solu-
tion for many types of products, such
I as fruit, vegetables, berries, dried

L fruit or bakery products.
Whether in polystyrene, PP, R-PET
or cardboard the company is able to
deliver foodtainers in any shape and
design. Cardboard trays are made
of corrugated board or grass pa-
per, to be wrapped with stretch or
flowpack films. They are also available
with PET-coating, with or without lid,
already mounted or flat, and can be
personalized with offset, flexo or digi-

tal printing.

Alveoles make the shop-presentation
of fruit and vegetables in a stable obli-
gue position and allow safe transport.
They can be realised in ground wood
pulp, paper and plastic in various si-
zes, colours and shapes. Paper al-
veoles can be printed in 4 colours to
maximise the advertising effective-
ness.

Frutmac only offer high-quality stretch,
plateau, top-seal and flowpack films in
order to guarantee the best product
protection while maximizing its shelf
life. Films can be of different mate-
rials (PVC, PLA, recyclable films) and
can be transparent, micro or macro
perforated. With multicolour printing,
they are ideal for advertising purpo-

MORE VALUE
All bags and pouches can be pur- FOR YOUR PRODUCT

chased as single items or on a roll.
They are extremely resistant and
transparent. They can be processed
both by machine and manually, and
can be printed in multiple colours.

Your perfect packaging solution.

A wide range of accessories for all
kinds of packaging solutions comple-
tes Frutmac’s offer: from labels to
glue for packaging films, all acces-
sories are of the best, high quality.
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Frutmac produces and supplies highly-efficient
packaging machines that work trouble-free for ex-
tended 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
offered by the company, smooth packaging proces-
ses are ensured. Frutmac’s machinery are able to
satisfy 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 deman-
ding needs, guaranteeing tailored solutions to its
clients. Its presence throughout Europe makes

=

Frutmac a reliable international partner. i

www.frutmac.com
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‘E‘t“ TOYOCHEM ACHIEVES NEW

@ ADHESIVE WITH UP TO 80%

'LL: BIOMASS CONTENT

member company of

the Toyo Ink Group, has

developed a new pres-
sure-sensitive adhesive [PSA) with
a high bio-based content for use
in packaging, labels and tapes.
The bio-based content for the
company’'s Cyabine™ series of
polyurethane adhesives recorded
values up to 80%, while the Ori-
bain™ series for acrylic adhesives
up to 75%. Both series also inclu-
de a removable PSA compasition
with 10% bio-based content, a
feat that had been considered di-
fficult to accomplish by using con-
ventional bio-based adhesives.

As countries around the globe
work to transition to a circular
economy, materials produced
from biomass are expected to
play a key role. Given the tremen-
dous focus on mitigating climate
change and its impact, urgent
research and investment is being
devoted to moving away from to-
day's petroleum-based economy
to a more sustainable one based
on recycling and renewable re-
sources. As such, bio-based ma-
terials are attracting increasing
attention across a diverse range
of fields, due to the ecological
advantages that come with their
use.

In response to these trends, Toyo-
chem has recently developed an
advanced pressure-sensitive ad-
hesive composition with biomass
content up to 80%. Building on
its 2018 release of the industry’s
first adhesives with 20% bio-ba-
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Biomass content dramatically increased by synthesizing

polymers from bio-based raw materials

sed content, Toyochem is pleased
to launch another adhesive inno-
vation with a substantially higher
content level. Researchers in Ja-
pan achieved this breakthrough
by synthesizing the polymer from
raw materials derived from bio-
mass. As a result, the new adhe-
sive gives packaging converters
who are looking to incorporate
biomass into their packaging
structures a more eco-friendly
alternative without compromising
on performance.

The new Cyabine and Oribain
adhesives announced today are
currently available in Japan with
a worldwide release to follow in
the next few years. With its ever-
growing portfolios of biodegrada-
ble, bio-based, ultra-high solids
and water-based adhesive pro-
ducts, Toyochem will continually
work to create innovative solu-
tions that help reduce the environ-
mental load on society. i

www.toyo-chem.com/en/
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iy EDITRICE ZEUS IN CONVERSATION WITH

BONDUELLE PROJECT:
sustainability in 6 points

by

Chiara Natalucci

Andrea Montagna
CEO of Bonduelle Italia

We interviewed Andrea Montagna, CEO The French company has always been
of Bonduelle Italia, with whom we talked very attentive to the needs of consumers
about the future of food consumptions, and extremely sensitive to environmen-
the recovery of OOH consumption and tal issues. Here is the summary of our
the new Bonduelle project. conversation.

EDITRICE ZEUS IN CONVERSATION WITH 28




LATEST NEWS

ummer season: the recovery of fresh
s food consumption, predictions and
trends

Here in Bonduelle, we have good reasons to ex-
pect fresh food consumption to recover firmly
in the coming months. First of all, the healthy
trend that has been developing in recent years
will not only continue, but we think it will in-
crease because after cooking and eating a lot
during the lockdown, it feels like we need to go
back to a more balanced and simple diet.

That is why we think that there could be a re-

turn to fresh food and IV range salads. Mo-
reover, we expect the consumer today to buy

a pre-packaged and therefore absolutely safe
product that allows him to make quick shop-

ping, without spending too much time in the

store. Finally, in a moment of great insecurity

like the one we are living now, we think that the
consumers will buy the brands that they trust.

Our predictions until September are therefore
positive and we expect an improving trend in

the coming months. A growth that we will try to
support with the new Bonduelle commercial, on-air
next July.

The second half of 2020: the recovery of OOH con-
sumption

At Bonduelle, we are expecting the growth of the
out-of-home segment to happen in two different
moments, depending on the sector: the quick servi-
ce restaurant, and the bar and restaurant sector. In
the first segment, we include multinational chains
like McDonald’s and KFC and this is already recove-
ring pretty well.

We expect it to go back to grow again in the second
half of 2020 like it was growing the pre-COVID pe-
riod. As for bars and restaurants, on the other hand,
we expect less rapid growth. We think that by the
end of the year it can return to pre-COVID levels,
while we will have to wait until early 2021 to grow
again.

Our vision of the future is the Bonduelle project: a
new alliance between agriculture and nature.

In 1996, Bonduelle first created its agronomy agre-
ement. From that day onwards, its 3100 partner far-
mers are required to sign it and adopt good practices
to preserve the environment and alternative techni-
ques with reduced impact on the environment.

Things have greatly improved in sustainability and
today Bonduelle has launched a new challenge,
which strongly commits the Group and all its sta-

keholders to create “a better future through vegeta-
ble-based food".

Currently, Bonduelle is working to obtain B-corpo-
ration certification and aims at becoming a “better”
company for the world.

Faced with the great challenge of feeding almost 9
billion people in the world, taking into account the
environmental problems resulting from the climate
change, Bonduelle has chosen to put vegetable-ba-
sed food at the heart of its production. This decision
is driven by Bonduelle’s belief that vegetable-based
food and the development of agroecological sectors
are essential requirements for the creation of su-
stainable agriculture and the benefit of today’'s and
tomorrow’s generations.

In these circumstances and thanks to the collabora-
tion with its agricultural partners, on February 20th
at the Food Journalism Festival, Bonduelle presen-
ted the “"Bonduelleproject”, a 6-point commitment
to sustainability.

1- Promoting local and seasonal productions

2- Restricting the use of pesticides to protect the
soil and the environment

3- Preserving biodiversity and natural resources

4- Reducing the use of additives and preservatives

5- Guaranteeing a wide range of organic products

6- Promoting the use of sustainable packaging

v
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C&G, PLANTS FOR THE TREATMENT
OF INDUSTRIAL WASTEWATER

8G Depurazione Industriale Srl in an Ita-

lian company which has been designing

and manufacturing plants for the treat-

ment of industrial wastewater around the
world for over 40 years, with the aim of providing
clients with a complete, personalised service which
fully respects the environment around us.

The company has a team of engineers and highly
specialised personnel that follows each client from
the design to the construction and installation of the
machine, including assistance and post-sales main-
tenance.

C&G supplies machinery and support technologies
to a wide variety of production sectors with one com-
mon objective: to treat and improve the quality of a
particular liquid.

The main sectors where our products are applied
include galvanic industries, where it is possible to re-
cover Chrome VI, Nickel, Brass, Copper and precious
metals, while treating the wastewater produced by
these industries.

Other fields of application include graphic arts, me-
chanical, chemical and petrochemical industries,
pharmaceutical, cosmetic and food industries.

C&G is a pioneer in vacuum evaporation technology,
and offers a wide range of evaporator models all of

FOOD

which are characterised by low electrical consump-
tion, the use of electricity or alternative energy sour-
ces, automatic 24 hour functioning, compact, robust
design, constancy and quality in the results obtained,
and absence of smell or vapours. The principal ob-
jectives of the C&G are: to reduce the disposal costs
and water consumption costs of a company up to
90%, to recycle the water used in an industrial line;
to recover precious metals, to eliminate any possi-
ble risk of sanctions by environmental control autho-
rities, to modernise production and to improve the

=

image of a company. i

www.cgdepur.it
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ldeas, solutions and plonts for the food and
Deveroge 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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"&E YOU DESERVE THE BEST!

% CHOSE BERTOLHNTERPUMP
HIGH PRESSURE HOMOGENIZERS

ertoli - a Brand of In-
terpump Group- is a
technological leader
in manufacturing hi-
gh-pressure homogenizers and
plunger pumps with over 40
years of experience.

HOMOGENIZATION: HOW BER-
TOLI ADD VALUE TO YOUR PRO-
DUCT?

Prabably not everyone knows that
the homogenization process is a
fundamental step for most com-
mon liquid products.

The homogenization grants a lon-
ger shelf life to the products im-
proving the qualities in the taste,
colour, smoothness and aroma.
With Bertoli know-how, you can
improve your product and reach
the desired success thanks to
the best solution design for your
needs and let you have the high
added-value products.

Bertoli is specialized in Food & Be-
verage, Dairy, Pharma, Chemical
and Cosmetics applications offe-
ring high pressure laboratory as
well as industrial homogenizers
and plunger pumps.

THE MISSION: BECOME YOUR

TRUSTED PARTNER!

Bertoli brings you in the homoge-

nization’s technology through a

whole experience where you are

the protagonist.

You can rely on the entire Berto-

li's Staff:

* Dedicated Area Manager

* Very efficient R&D Team with
an innovative laboratory

* Careful Customer Care
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Preserving industry

* Technical Support on site
* \Worldwide Network

From the study of the product to the definition
and manufacturing of the right solution, Berto-
li grants you the best support and reliability to
achieve your desired results.

THE NEW GREEN EVOLUTION SERIES: A TE-
CHNOLOGY TAILOR MADE FOR YOU AND THE
PLANET

Bertali in synergy with Interpump Group - the
world's largest producer of professional hi-
gh-pressure plunger pumps - develop a new ran-

ge of homogenizers and plunger pumps ECO-FI-
RENDLY.

What does GREEN EVOLUTION SERIES stand
for?!

Bertoli goal was starting from a premium line
product

improving them in a smart way respects the en-
vironment.

All Bertoli models - with a capacity up to 50.000
|/h- are powered by Interpump Group with inter-
nal gear unit.

This plus provides not only the reduction of water
and energy consumption but also the reduction
in terms of cost of maintenance and CO2 impact.

SAFETY AND QUALITY

Bertoli machines meet the most important hygienic
requirements and quality control system in com-
pliance with the international standards

Treat yourself the best and join Bertoli! i

For more info:
www.bertoli-homogenizers.com

FOOD
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§ TAILOR-MADE SOLUTIONS
& FOR AGR-FOOD PROCESSING PLANTS

i
VI‘
— he synergy of a group

I of professionals and
L their over 25 years of
experience in the Food

Pro-cessing & Beverage sector
started the company Orion Engi-
neering S.r.l.

Its core business focuses on the
development of tailor-made solu-
tions and on the construction of
machines and processing plants
for the agro-food sector. At the
level of sustainable innovation,
Orion Engineering S.r.l. proposes
solutions that can reduce the
energy requirement and the en-vi-
ronmental impact generated by
agro-food production waste, in a
logic of circular economy.

We are a partner always ready
to support you in every phase of
your project with a multidisci-pli-
nary team-work of collaborators
and experts in the sector, who
will offer you a range of dedicated
products and services from the
development of the concept to its
start-up.

Orion Engineering S.r.l. carries out
ordinary and extraordinary main-
tenance activities on your sys-
tems with specialized technical
staff. Predictive management of
machinery maintenance can ge-
nerate a 30% increase in the use
of plants; in addition to savings
of up to 40% in costs due to the
shutdown of production lines and
machinery.

Our maintenance activity can be
carried out both on our own and
third-party machines with the sup-
ply of original spare parts or adap-
ted to the current conditions of
the machine in use.
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* Technical assistance in the pre-pro-
duction season & during the produc-
tion period

e Supply of Original & Adapted Parts
Guaranteed

“Hub from the Earth to packaging”
As in any other sector, the entire agri-
food chain follows specific rules and
dyna-mics. Only a careful analysis of
the interaction between its phases
can give con-crete results. Here sen-
sitive factors come into play, such as
tradition and excellence, values that
need special attention. The cohesion
of all activities (from harvesting to
packaging) together with constant
innovation making the final product a
successful product.

For some time now, we have been
studying a new agro-business develo-
pment concept called “Hub from the
Earth to packaging”. The aim is to com-
bine en-vironment, production and so-
cial aspects in development areas. Be-
cause we firmly believe that man and
the environment must remain at the
center of an ethical business. fii

www.orion-eng.it
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FOODTECH RECYCLING

@&J@umgaﬁzum. .s@ﬁzwuce@ss

Engineering
Factory Design & Food Machinery
Upgrade Equipment
Prototype Development

FoodTech

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

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

Services

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

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

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

vegetables.

r INNOVATION - ENVIRONMENTAL SUSTAINABILITY
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§ NICOFRUIT
& PAST, PRESENT AND FUTURE

LI ICOFRUIT is a registered
trademark, owned and
distributed by Frutthe-
ra Growers, an Italian

company located in a town called Me-
tapontino, in the Basilicata region, in
the south of the Country. This area is
well known and is ideally suited to the
growing of strawberries, grapes, kiwi
and citrus. These fruits find their na-
tural habitat here and are included in
the most representative made-in-ltaly
productions.

Adopting the integrated production
quality system means employing en-
vironmentally friendly production me-
thods, protecting the health of bath
workers and consumers, making use
of technical and economic features
of the most modern production sys-
tems.

Special care to the environmental
issues led the company to achieve
an important result: the drastic re-
duction of pesticides, implementing
specific natural technics and recu-
rring to a massive use of antagonis-
tic insects. Natural protection of the
plants gave a large contribution to
get a “zero residues” pesticides for a
lot of the fruit we produce.

Packaging represents another way
to respect Earth. A totally brand new
compostable packaging has been im-
plemented in our production lines, be-
ing entirely degradable and used as
a natural fertilizer. Great help for the
environment!

Frutthera adopts the integrated pro-
duction quality system that consists
of a combination of eco-friendly pro-
duction methods, the protection of
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both workers and consumers’ health, and technical
and economic requirements of the most modern pro-
duction systems.

Storage and conditioning are controlled by a softwa-
re cell that provides constant monitoring of the pro-
ducts’ temperature and humidity, from the countrysi-
de until their final destination into targeted markets.

Monitoring the correct temperature during transport
is guaranteed by small electronic recorders installed
on the means of transport. NICOFRUIT products are
traceable and trackable.

Thanks to a computerized system, the product will
be followed through all the stages of processing, pac-
kaging and storage to the sale moment so that the
consumer can trace back the soil where the fruits
and vegetables have grown.

Today FRUTTHERA Growers can count on mare than
40 partners that cultivate more than 500 hectares
of land.

On average, 160 seasonal workers are employed
with a max of 350 in the most intense harvest pe-
riods.

The factory is 12.300 sgm (indoor and outdoor). It is
newly built and it has been designed to guarantee the
quality of the products.

Sustainable development is the only possible model
for NICOFRUIT - solar panels are located on the sto-
rage and on the processing plants, and they are su-
fficient to feed most of the company’s energy needs.

FOOD |

—

From the very beginning, dynamism and long-term
outlook have allowed the company to reach internal
large-scale retailers and important market spaces
from South America to the Middle East.

Analysing percentage shares, the products are sold
950% in the foreign market, 30% in the internal retail
and 20% in the general market.

Since commercial aggregation is a very important
target to achieve, Frutthera joined one of the biggest
Producers Organization in south ltaly, with a total
turnover > 70 min €, Asso Fruit Italia, that is also a
partner of Italia Ortofrutta, the biggest Italian Natio-
nal Union.

As a natural consequence of environmental aware-
ness, Frutthera takes part in a lot of projects to achie-
ve this target, organized by Universities, Research
Institutions and many other reliable partners. i

www.nicofruit.it
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1l
% TROPICAL FOOD MACHINERY IS A
% LEADING COMPANY IN THE GLOBAL FIELD

7]

OF FRUIT PROCESSING MACHINERY

ith decades of
field experience
on its back, the
Italy-headquar-
tered Tropical Food Machinery is
a leading company in the global
field of fruit processing machi-
nery. Founded in the late 1970s
by a pioneering Italian entrepre-
neur, today the company boasts
an operating branch in the Bra-
zilian state of Minas Gerais, two-
fruit processing plants located in
the north of the country, as well
as liaison offices in India, Costa
Rica, and across the Asia-Pacific
and West Africa regions.

As the fruit market is set to ac-
count for nearly 5 percent of
world GDP by 2030, with much
of this remarkable growth taking
place in the emerging markets
of Middle East, Asia and Africa,
the company remains firm in its
commitment to expanding its ope-
ration abroad. “Rising demand
for fruit worldwide represents an
unparalleled opportunity to spur
innovation, employment and pros-
perity,” said Stefano Concari, the
company’s general director.

Tropical Food Machinery’s know-
how can significantly contribute
to this process. With a corporate
philosophy revolving around the
notions of flexibility and versatility,
the firm can manufacture whate-
ver type of plant for the industrial
process of tropical, deciduous
fruit and tomato producing seve-
ral finished products like nectars,
natural juices, concentrated jui-
ces, purée, chopped pulps, fruit in
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Preserving industry

syrup and juice, ketchup, sauces, jams. This allows
Tropical Food Machinery to meet the needs of a
wide range of clients, from family-owned busines-
ses to large-scale industrial producers.

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

At Propak Asia 2020, the company will offer a
detailed peek at its wide range of multi-purpose
technological solutions, starting from very low ca-
pacity like small size plants on skid or pilot plants
or mobile plants that are easy to use and trans-
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port, upwards to huge size plants completely au-
tomatic and supervised by SCADA system and
remote control. Every line is designed in-house
and then built and tested before every and each
delivery. “This enables a complete control over
quality and productive speed, creating a strong
sense of responsibility within the company’s wor-
kforce,” said Concari.

Thanks to its already deep-rooted presence in
most of the largest markets, Tropical Food Ma-
chinery boasts also a comprehensive after-sales
support service that is able to provide spare parts
and a prompt technical support if the need should
arise. As Concari put it:

“This is what drives our company: relentlessly wor-
king with our customers to improve our techno-
logies and offer even higher yields and more effi-
cient production.” fiit

www.tropicalfood.net
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iffli EDITRICE ZEUS IN CONVERSATION WITH

DISTILLERIA VARNELLI
between tradition and
modernity

Traditional technology for unique flavoured spirits

by
Chiara Natalucci

EDITRICE ZEUS IN CONVERSATION WITH 50



LATEST NEWS

e interviewed Gigliola Simonetta Varnelli,
sales manager of the homonymous com-
pany, custodian of a knowledge that has

been passed down from “mouth to ear” through four
generations. Since 1868, Distilleria Varnelli has been
creating herbal spirits with excellent organoleptic pro-
perties, very much known and appreciated in Italy and
abroad.

Born as a “remedy” for the shepherds of the transhu-
mance, these decoctions of herbs, roots and barks
from the Sibillini Mountains are the result of ancient
processing techniques that involve long ageing, arti-
san manufacture, lots of care and experience. Giglio-
la Simonetta Varnelli tells us that their production is
faithful to the tradition they inherited more than 150
years ago from their great-grandfather, Girolamo, who
was a skilful herbalist. The essential characteristic for
the uniqueness of their products is following traditional
methods, which allow to maintain the quality of the raw
materials, using slow and manual processes and ha-
ving the utmost attention to detail.

All the recipes are prepared with traditional “techno-
logy”, using pots on a wood fire, espresso coffee machi-

nes, glass demijohns for maceration and canvas cloths
for filtration. “Surely”, ironically Simonetta Gigliola
says, "it would be much easier, and cheaper also, to ex-
tract in an automated way instead of decanting for long
months and filtering with cloths, or cool down using re-
frigerators instead of cold water, or make decoctions
with gas burners instead of wood-burning, or extract
coffee industrially rather than making hundreds of
cups - but it would be another product”.

On the other hand, bottling, quality control and logistics
are carried out with the latest equipment, and great at-
tention is paid to technological innovation in terms of
packaging, marketing and customer satisfaction.

State-of-art technology applied to the different com-
pany’s organization functions represents a fundamen-
tal element to achieve a “total quality”, required to
compete at high levels and on international markets.

As for the future, the company is prepared to upgrade
its packaging equipment and update its software to im-
prove management control and customer satisfaction.
We couldn’t ignore the topic related to the recent pan-
demic emergency and the impact it has had on the spi-
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rits industry due to the closure of bars, restaurants
and nightclubs. For Distilleria Varnelli, however, the
negative effect was partly reduced thanks to the fact
that these products can count on a significant dome-
stic consumption, which has been satisfied through
purchases in the store or through online wine shops.

According to Distilleria Varnelli’s sales manager, the
market will face the post-COVID period gradually.
There will be a slow recovery of the out-of-home habits
as well as a reluctance by some social groups to go out
both because of the “hut syndrome” and the inevitable
economic difficulties.

Where possible, there will be a shift in consumption
towards “single-dose” packaging, considered to be sa-
fer and more secure. It is estimated that the daytime
bars and restaurants sector will be the first to recover,
while the nightlife and tourism, for obvious reasons,
will struggle a bit longer.

Industries, distribution, shops, bars and restaurants
will have to cope not only with the challenges caused by
the drop in sales and turnover but also with the chan-
ge in consumer habits since the lockdown has greatly
increased digitisation and the use of delivery services.
It will be necessary to “re-capture” this new type of
digital consumer with a new approach and a different
type of communication. Any crisis brings changes and
choices, but it can also offer new opportunities.

This attitude of great determination and confidence
in the future has allowed the Marche-based company
to develop and grow over time, presenting itself as a
dynamic player attentive to market demands without
ever altering the quality and value of its products. filt
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g BAKERY, CONFECTIONERY,

& PIZZA MACHINES
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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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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 improve
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 60x80, 60x100 and 80x80 and the largest
Boss 80.100. All models are available with gas or
gas-ail 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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EXPERIENCE AND PASSION IN
THE MARKET OF MACHINERY
FOR PASTRY AND BAKERY

Iba & Teknoservice srl designs and pro-

duces equipment for bakery and pastry

industry as croissant machines, make-up

tables, dough billets preparing systems,
laminating lines, ciabatta bread lines, multisize bread
lines, pita, num bread, lavash lines, cracker lines, spe-
cial lines and custom design machines.

The high quality of this equipment is due to the great
passion developed in over 30 years of experience.
The founders of the company began in 1982 their
experience at a renowned company in the industry
and in 1992 open Teknoservice Snc, which begin
dealing with servicing, repairs and interventions on
their own or on behalf of major manufacturers.

The founders’ experience gained as CIM and Teck-
no-matik technicians, a long-time leader companies
in the field of machinery for pastry and bakery, leads
them to develop projects increasingly complex and
technologically advanced, and thanks to continued
collaboration with their customers, they realize the
first automatic groups for croissants, make-up ta-
bles, ciabatta, bread lines and crackers lines and a
variety of customized automation.

FOOD |
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ALBA BAKERY AND PASTRY EQUIPMENT

This ongoing attention to the needs of the customer
and assistance in the development of its automation
brings Teknoservice to grow more and more, until
making the decision in 2005 to transform the com-
pany, originally founded as service / intervention, in
a leading company in the market of machinery for
pastry and bakery: so ALBA & Teknoservice Srl is
founded.

Experience, passion, innovation and satisfaction are
the cornerstones on which the philosophy of ALBA &
Teknoservice is focused on.

Experience over decades of work in the bakery equi-
pment, from simply technical assistance to the reali-
zation of industrial plants.

Passion in the development of each product while
keeping its essence and improving its quality.

Innovation in the ongoing search for the best, as well
as in the study of how to solve the problems of each
client with a custom design solution.

Satisfaction: the purpose is customer satisfaction in
seeing his product taking shape, his praoblem solved,

confinued on page 65
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EXPERIENCE & QUALITY IN
THE BAKERY, PASTRY & FOOD
INDUSTRY

reated in 1994, Maée
Innovation is speciali-
zed in the engineering
and the manufacturing
of high-precision silicone moulds,
fermentation and baking trays as
well as non-stick coatings for in-
tensive uses of the food industry.

Diversity, creativity, customiza-
tion? Be Silmae!

Silmaé, 100% premium silicone
moulds for industrials and pro-
fessionals, are suitable for both
baking and deep freezing and
adapted for pastries, fruit cakes,
ice creams, chocolates, sweets,
starters, sauces, seafood and
meat product, brioches, Viennese
pastries, bread and buns.

The silicone used, SILO35, has
been selected for its mechanical
properties and its resistance to
high temperatures (+280°C] and
deep freezing by mechanical cold
or cryogenics respecting the re-
commendations for use.

Silmaé is commonly used on au-
tomated production lines and
complies with the highest French
(NF 1186 & 25/11,/1992 or-
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der), European (Regulation EC n°1935,/2004 & EU
n°10,/2011) and American food standards. The
system provides complete traceability for each item,
reinforcing the Maé’s strong reputation in the food
industry.

Maée offers a wide range of standard Silmaé moulds
with more than 250 references in its catalogue but
is also able to customize your mould.

Thanks to its dedicated organization, 3D CAD and
prototypes, its designers create the shapes and
moulds according to its clients’ constraints and pro-
duction environment.

Many firms are automating their production and call
upon Maeé to comply with certain dispensing spa-
cings and to insert systems for mould stripping and/
or washing.

Over 300 tailor-made projects are developed each
year, in large or small production runs, with unriva-
lled value for money on the market.

Many formats are available: pastry format
(400x600mm]), GN1/1 [400x300mm), individual
format and other dimensions to several meters of
baking mats.

The largest food companies trust Maé’s know-how
from all over the world!

Specially designed for baking LOAVES, BRIOCHES,
HAMBURGER BUNS, CIABATTA, HOT DOG ROLLS
OR SANDWICHES, CHOUX PASTRY, TARTS, PU-
FFS and ECLAIRS.

Fibermaé are easy to use, and suitable for all types
of fresh or frozen dough, for salty and sweet cooking.
They are made using an open glass fiber mesh and
a non-stick silicone coating. They stand up to tempe-

FOOD |
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ratures ranging
from -35°C to

260°C.
Fibermaeé
give the

bread a fine
golden crust.

Fibermaé

ensure

homogeneous

cooking thanks

to their open mesh,

which facilitates hot

air circulation. The pastry

is crunchy and golden.

Maég’s philosophy has placed Innovation, Quality &
Reactivity at the heart of its action.

The company involved in a process of continuous
improvement, has always invested in research and
development and participates in many national and
European research programs. Every year, the com-
pany designs and creates new innovative products.

Make your bread your best messenger!

The SILTIP is a unique marker mat invented by Gilles
Sicart, Baker Expert and Director of the Technical Ins-
titute of the Trades of Bread. It gives the opportunity
to identify the breads with a permanent marking. 6
standard designs are currently available, but it can be

=

customized with the client's logo, name, brand, etc. i

WwWw.mae-innovation.com
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new ideas coming to life. All these factors have led
ALBA & Teknoservice to produce extremely perfor-
ming and customizable Pizza Lines, which are enjo-
ying great success worldwide.

From a simple cutting table to a complete line, ALBA
can compose and draw with you the most suitable
machine, from lamination or from balls, with or wi-
thout the topping.

ALBA PIZZA LINES: Choose the best

Laminating Lines employ satellites and gauging units
which gently reduce the pastry sheet to the final thic-
kness, then cut it into the desired shapes, remove
scraps for reuse and collect the product by hand or
feed panning systems, proofers, freezers.

Cold-pressing Lines provide synchronized devices
that ensure accuracy and consistency in the proces-
sing, as well as really innovative systems of pressing
the balls, always with the possibility of collecting by
hand or automation of the next process.

FOOD |
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A new range of pizza lines for products in a high rise,
as gluten-free, Kamut, spelt and similar crackers and
bread. The increasing demands from our customers
and the market have led us to develop specialized
lines to produce this brand of products which are
having a greater and greater success worldwide.
Very simple products in terms of ingredients and
appearance, but with a rich taste and great quality,
dedicated to the increasingly large number of gluten
intolerant and those who want to enjoy healthy nou-
rishment.

BREAD LINE: Line to produce different types of bread
Multi-bread is the solution to produce different types
of high-quality bread.

This machine can become a component for an indus-
trial plant; in fact, it reaches a production of 1.000
kg/h of dough.

As a Dough Former, it allows you to work all types of
bread dough

As a Chunker it allows cutting different program-
mable sizes without lateral trimming.

As a Weigher it allows great precision for all types of
bread: it weighs and cuts what is impossible to do by
hand, maintaining the delicacy of manual wark.

The reduction to O of the lateral waste and the wei-
ghing option allow to make productions until yes-
terday unthinkable, achieving performance close to
100% with leavened and highly hydrated dough up
to 80%.. i

www.albaequipment.it
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Food industry:

predictions for 2020

— by the editorial team

xport
E In the first two months of the year, food ex-
ports showed positive figures compared to
total exports. However, later on, they lost this posi-
tion due to the international drop in development and

the arrestment of the hospitality industry, followed
by its slow and gradual recovery.

In some countries, exports have already dropped
between -50% and -80% in March and the first half of
April. They have affected the medium-high product
sectors that characterise this channel, which offer
the best margins to companies and highlight the
Made in ltaly “character”.

On the other hand, no one can predict when this
channel will come back at its full capacity: the only
sure thing, unfortunately, is that this will certainly
not happen this year.

Domestic Sales

Once the “stock syndrome” developed among consu-
mers in March and showed its effects in mid-April
sales, the reserves stored in the Italians’ sideboards
will have to be consumed for real. And this, together
with the awareness that the supply chain is solid and
supplies are secured, will lead to a decline in dome-
stic purchases.

All the more so, in light of the reduction of purcha-
sing capacity in the country, due to the crisis and the
disappearance of foreign tourism.

It is worth mentioning that the “out-of-home” seg-
ment has been the only healthy share on the internal
market in the last decade, to the point of reaching
one-third of total consumption, partially offsetting
the constant decline in domestic consumption.
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The “hole” in the hospitality industry - although ca-
mouflaged at the beginning by the “stock syndrome”
- will have a great impact also on production trends.

Production

Even if food production had a good start in the first
two months of the year and was then supported in
March by the “stock syndrome”, it is also destined to
decline quickly and significantly. It will suffer from
the drop of the internal market which is no longer
compensated by the exports support, as always up
to now.

Food Industry - 2020 predictions in figures

Export value: -15%, with downward risks

Internal sales: between -15% and -18% in value;
between -12% and -14% in quantity

Production: -7-8% in quantity, with downward risks

NOTE: The expected results are all significantly wor-
se than those that emerged after the 2008 financial
crisis. The consequences will be long-lasting. 2021
will only partially recover the downturns of 2020.
These predictions are very cautious and are based on
the timely and solid recovery of activity, with no new
coronavirus outbreak.

SOME CONSIDERATIONS ON THE NATIONAL
ECONOMIC DEVELOPMENTS AND THE
IMPACT OF THE CRISIS

To understand the problems of Italian economy it
is necessary to examine the evolution of GDP in the
long term.

This constant currency value grew by +3.1% over
the decade 2000-2010 and then by +0.6% over 2010-
2019. The annual growth rate in the first decade was
+0.31%, while that of the following period stopped at
+0.07%. Over the entire period 2000-2019, the avera-
ge annual expansion rate is +0.19%.

If we look at the global financial crisis that spread
in September twelve years ago, the result is a GDP
trend of -1.0% in 2008, due to the impact experien-
ced in the last quarter of that year, and then -5.3%
in 2009. The gap was therefore 6.3 points. After a
slight rebound of 2.4 points overall in the following
two years, the national GDP fell again sharply, both
in 2012 (-3.0%]) and in 2013 (-1.8%].

Subsequently, GDP no longer showed negative si-
gns, fluctuating between +0.0% in 2014 and +1.7% in

2017, to close with +0.3% in 2019. The result is a dry
backward trend between 2019 and 2007, the last year
before the crisis, of 4 percentage points.

In 2007, ltaly’s industrial production increased by
+1.8% compared to 2000, the base year of the period
under review. Compared to this maximum threshold,
production then fell by -24.3% in the worst year of the
crisis (2014), before rising again to -20.2% in 2019.
Generally speaking, over the entire period 2000-
2019, industrial production in the country fell by 18.8
points, with an average annual drop of 0.99 percen-
tage points.

On the other hand, the food industry’s production
responded much better. In the meantime, in 2007 it
had increased by +12.4% over 2000. While, later on, it
fell by 2.1 points in 2008-2009, and then by 3.3 points
in 2011-2013. In 2019 food production increased by
+16.2% over 2000, with an average annual rate of
+0.85%.

As for exports, past years’ trends have been much
better both in terms of food production and in ge-
neral. We would just point out that, over the period
2000-2019, the export of food processing has almost
tripled in current values, while that of the general in-
dustry has almost doubled.

The impact of the 2008 crisis caused a drop in ex-
ports in 2009. That year registered falls of -4.2% for
the food industry, -6.4% for the agro-food industry
and -21.4% for the general industry.

These observations have been made not only for hi-
storical reasons but also to identify some connec-
tions in light of the crisis that the country is suffering
now, within the international context. The impact of
the crisis will depend on a prompt and solid restart
of business activities that is expected shortly. There-
fore, any assessment can only be very cautious and
subject to strong uncertainty.

However, some considerations can be made from
the above. Italy has suffered a heavy and long-lasting
economic policy gap, which has massively weighed
on the health of the system and which has made it
into the current crisis in a critical condition “per se”.
The country has entered into the current highly in-
debted scenario, burdened by 70 billion annual char-
ges for related interest and with a growth rate equal
to zero.

Therefore, we can state that Italy is a very fragile
country, with no reserves, other than to use the leve-

v

LATEST NEWS

67 INSIGHTS PN

A

LATEST NEWS

v



LATEST NEWS

INSIGHTS

>1<

rage of an even more hypertrophic debt. In 2019 only
the deficit was under control, accounting for 1.6% of
GDP.

The evident critical situation of the country (the only
one in the European Union to be still below the level
of GDP in 2007) should have imposed high-impact
relaunch policies. On the other hand, apart from the
incentives in the field of industry 4.0 and export in-
centives, very little has been seen.

In particular, it should be noted that this legislatu-
re has begun with a GDP in structural distress and
has adopted measures that, instead of being deve-
lopment-oriented, have given great resources to
unrealistically “equitable” measures such as citi-
zenship income and pension schemes.

Once again, there has been a lack of extended in-
vestment incentives.

On the contrary, it has emerged the constant quest
for temporary consensus, together with substantial
lack of economic culture and the consequent lack
of awareness that the first element of equity in a
country is represented by growth. This inadequacy is
creating plausible premises for the entrance on the
governmental scene of strong “technical” persona-
lities, with policymakers moving backwards in the
second line.

The impact of the current crisis on the Italian GDP is
thus likely to be significantly higher than the 6.3 point
fall that emerged at the end of the last decade. It is
likely to exceed the two-digit threshold.

Overall exports, even though they showed an expan-
sive pace in the first two months of the year, will pro-
bably suffer consequences greater than those linked
to the Lehman Brothers crisis. The additional gap
in terms of exports compared to that scenario will,
unfortunately, be even more pronounced in the food
sector. To tell the truth, in the first two months of
the year, food exports once again showed a rewar-
ding step compared to total exports. But it will soon
lose this temporary advantage and the one shown in
the previous crisis. This time it will suffer a perver-
se synergistic effect, between an international fall
in development and a specific stop, and then a very
gradual and in any case insufficient recovery of the
hospitality industry. In some countries, export cuts
have emerged between -50% and -80% for the sec-
tors most linked to the hospitality industry.

They also hit the medium-high product segments
that characterize this channel and highlight the
Made in Italy “character”. On the other hand, no one
can predict when this channel will come back at its
full capacity: the only sure thing, unfortunately, is
that this will certainly not happen this year.

Industrial production as a whole confirmed the decli-
ning trend that emerged at the beginning of 2019. Itis
therefore destined to grow rapidly, approaching the
drop as a result of the previous crisis. On the other
hand, during the crisis that SMEs are suffering, the
fact that this time the production crisis is non-eco-
nomic could mitigate its consequences in the long
term, allowing a better recovery than the past years.

Industrial production as a whole confirmed the decli-
ning trend that emerged at the beginning of 2019. It is
therefore destined to grow rapidly, approaching the
drop as a result of the previous crisis. On the other
hand, during the crisis that SMEs are suffering, the
fact that this time the production crisis is non-eco-
nomic could mitigate its consequences in the long
term, allowing a better recovery than the past years.

Although food production had a good start in the first
two months of the year and Food production, althou-
gh it had a good start in the first two months and was
then supported in March by the “stock syndrome”,
will also decline.

Having exhausted the “stock effect”, already evident
in mid-April sales, the reserves accumulated in the
[talians’ sideboards will have to be consumed for
real. And this, together with the awareness that the
supply chain is solid and supplies are secured, will
lead to a decline in domestic purchases. All the more
so, in light of the decay of purchasing capacity in the
country, even though it is dampened by the counter-
cyclical qualities of the sector.

The “out-of-home” segment has been the only he-
althy share on the internal market in the last deca-
de, to the point of reaching one-third of total con-
sumption, partially offsetting the constant decline in
domestic consumption. The “hole” in the hospitality
industry - although camouflaged at the beginning by
the “stock syndrome” - will have a great impact also
on production trends. In the final analysis, there will
be a significant drop in domestic sales and produc-
tion, no longer compensated by export support as it
has been the case up to now. fit
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tcbh@costacurta.it
www.costacurta.it

Conveyor belts for the
packaging industry.

Costacurta conveyor belts are used in
packaging as well as in many other industrial
processes.

Thanks to the specific experience gained over
more than 60 years, Costacurta can assist the
client in the selection of the most suitable type
of belt for the specific application.

Costacurta conveyor belts are suitable for
applications with temperatures ranging from
-150°C to +1150°C.

MiCostacurta




lﬁ News
S COSTACURTA, FROM CONVEYOR BELTS

S TO WEDGE WIRE SCREENS

/7 ‘
— ostacurta S.p.A-VICO

I is an Italian company
L specialising in the de-
sign and production

of metal components for industry
and architecture serving interna-
tional markets.

Located in Milan, with two pro-
duction plants in the province of
Lecco, Costacurta boasts a con-
solidated Made in Italy experience
since 1921.

The company operates in seve-

ral industries (Food & Beverage,

Energy, Textile, etc.), and the en-

tire product portfolio is made of

raw materials from wire or metal

plate and consists of:

- Filter elements

- Conveyor belts

- Products for the Qil & Gas, che-
mical and petrochemical sector

Costacurta S.p.A-VICO designs
and manufactures a wide range
of metal conveyor belts suitable
for applications requiring tempe-
ratures ranging from approxima-
tely -150°C to +1,150°C.

These products are used in the
packaging and wrapping sectors,
as well as in many other fields,
from metallurgy to pharmaceuti-
cals and food.

Conveyor belts for shrink wrap-
ping

Shrink wrapping is a category of
packaging used to pack together
products of the same size such
as cosmetics, bottles and food
products.

The products are coated using a
shrink film and passed through
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a packaging machine equipped with a conti-
nuous oven and suction hood for coaling.

For many years Costacurta has been suppl-
ying conveyor belts made of wire or metal
plate for shrink wrapping, able to withstand
temperatures up to approximately 600°C.

The range consists of belts obtained from
wire spirals, wire bars and metal plates.

These conveyor belts are designed to gua-
rantee excellent product stability, during
loading, unloading and processing.

In fact, they allow to maintain constant speed
and reduce vibrations avoiding unpleasant
product oscillations as well as preserving the
high performance of the machinery in which
they are installed. These characteristics gua-
rantee an adequate packaging of the bundle,
carton, six-pack or other. fii

www.costacurta.it
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DETAILS make
the DIFFERENCE

Our future began
55 years ago.

www.minimotor.com
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% THE STRENGTH OF ICI CALDAIE
>‘1 pecialists in exce-
E;ﬂ Spocista i

I the design and
L production of complete hi-

gh-tech thermal systems.
Our extensive experience
has allowed us to develop a
range of highly qualified ser-
vices capable of meeting any
requirements in terms of
system management, moni-
toring and maintenance.

No matter what the custo-
mer requirement is: we can
provide a cost effective and
environmentally-friendly  so-
lution for the safety of their
system.

Complete system Technical
support and constultancy
ICI Caldaie is a young and dy-
namic company, characteri-
sed by an indepth knowledge
in the industrial field, great
production capacity, custo-
mer support in the design
phase and extreme flexibi-
lity in terms of design and
production of non-standard
boilers, entirely customised
based on the customer’s
specific needs.

Each non-standard project is
developed by our Technical
Department Engineers, and
our cutting-edge Research
and Development laboratory
is entrusted with the develo-
pment of new products com-
pliant with the increasingly
stringent

European standards in ter-
ms of fuel consumption and
emissions. Al models pro-
duced by IClI Caldaie bear
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the CE mark and for many of them we have
obtained different national certifications for
export to Countries that require specific me-
chanical and hydraulic tests like the ASME -
American Society for Mechanical Engineers
- certificates.

The international success is the result of high
quality standards. ICl Caldaie has obtained in-
ternational product quality certifications that
allow it to produce and distribute its boilers
all over the world with top quality and safety
features as required by the relevant specific
regulations.

Commercial area

We have a presence in countries all around
the world, with headquarters and represen-
tative offices in Russia, Belarus, Kazakhstan,
Romania, Great Britain, USA, China with pro-
ducts certified according to the specific local
trade & technical regulations.

In the far east region we have official distri-
butors in Singapore, Hong Kong, Australia,

New Zealand. fii

www.icicaldaie.com
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YOUR EXPERIENCE.
OUR TECHNOLOGY.
AMAZING RESULTS.

Steam and superheated water boilers for food industry

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

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

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

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

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

specific requirements. Your experience. Our technology. Amazing results. icicaldaie.com
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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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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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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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TECNOPOOL, THE BEST CHOICE

The story of Tecnopool is one born out from a big idea:
design, manufacture and installation of machinery for
the treatment and processing of food products

A story that began in 1980 with

the patenting of Anaconda: the

first conveyor belt conceived by the

company’s founder, Leopoldo Lago.
Now company has a worldwide growth with the
T-Worth conveyor, suitable for food transport
and processing at any temperature: From
deep-freezing to cooling, from pasteurizing to
proofing, from product handling all the way to
baking and frying, the term flexibility goes hand
in hand with all Tecnopool solutions.

The conveyor belt features uniform sliding,
transport speed, easy and low maintenance.
The spiral is one of the distinctive features of
the company, which is, however, always open

FOOD
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to new and different solutions to offer the
best response to customers’ food produc-
tion needs.

At the top of the company there is Miche-
la Lago, CEO, who strategy growth bigger
and founded last year a new group with
other 6 companies where TECNOPQOOL is
the leader. TECNOPOOL TP FOOD GROUP
offer a total processing for the food indus-
try: TECNOFRYER (Spain), GOSTOL GROUP
D.0.0. (Slovenia), LOGIUDICE FORNI, Ml-
MAC ITALIA SRL, MECATECK (ltaly]. www.
tpfoodgroup.com

The spiral system is the cornerstone of
our integration: flexible and modular, it is
suitable for transport, cooking and coaoling,
up to the freezing phase of food products.
It adapts to all the processing stages, thus
allowing the Group to offer total support to
its customers.

Freezing

The know-how Tecnopool has acquired
allows it to guarantee a method that is ab-
solutely avantgarde 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 coaling:
Ambient and with forced air in room. It is
precisely this flexibility that makes it suita-
ble for any manufacturing line and any kind
of packaged or bulk food product.
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News

Proofing

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

Pasteurizing

To make the treated products reach the
right temperature within the required
time, it is essential to carefully cover every
detail: it is no coincidence Tecnopool de-
signs complex plants that use insulated
rooms to treat the food products in ac-
cordance with parameters that are cons-
tantly monitored.

Diathermic QOil Spiral Oven

Tecnopool, faithful to its philosophy of sim-
plifying production lines for mechanical and
economic reasons, has completed its ran-
ge of plants with a spiral cooking system
which, thanks to its configuration, allows
for space saving and a smoaoth production
process. Tecnopool spiral oven makes it
possible to save space, simplify the flow of
the production line and save energy.

Thermal Qil Fryer

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

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

www.tecnopool.it
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Bottling

i
%! PISTONS FILLERS WITH HIGH LEVEL
% OF AUOTMATION AND AUTOMATIC
& CLEANING SYSTEM

4
L illi & Bellini provides the

design and the cons-

truction of a wide range

of machines to fill food
products into rigid containers. We
also supplied several solutions to
add fruits particles in beverages
products like for example: oran-
ge sacs, diced pineapples, mango
pulp, peaches,... Zilli & Bellini also
provides solutions for closing the
containers.

The machines can handle bottles,
jars, cans, made of tin plate, alu-
minium, glass and plastic having
a capacity up to 5 Kg. The food
products range is wide: powders,
fruit cocktail, Choco paste, vege-
tables, tomato paste, sauces with
or without pieces, meat, oil, ghee,
fish, ready meals,.... The speed of
Zilli & Bellini filling and seaming li-
nes can be from 10 to 1200 con-
tainers per minute.

Zilli & Bellini research and develo-
pment is the focus of its success.
We have developed our techno-
logies having in mind the main fo-
cus of our Customers: to be fast
in changing the containers sizes
and to obtain the requested sani-
tary standards with the automa-
tic cleaning of the filler after the
production.

Regarding the pistons fillers the
innovations and improvements
are enormous.

Few years ago Zilli & Bellini intro-
duced on the market a new gene-
ration of pistons fillers [Plunger
valve pistons fillers) with a better
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Zilll & Bellini is present in /6 different countries;
about two thousand Zilli & Bellini machines are
now working worldwide!
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Bottling

filling accuracy due to the new concept of the val-
ve. The plunger pistons fillers for some applica-
tions is the nonplus ultra of the food technology
also because it is possible to make a C.I.P. com-
pletely controlled by the PLC and without to dis-
mantle any part of the filler. The plunger pistons
fillers C.I.P match the higher hygienic standards
and minimize the maintenance time.

The grate success of the plunger pistons fillers
push Zilli & Bellini to go on in the way of the inno-
vation in pistons fillers machines.

The idea in the pistons fillers with standard ro-
tary valve is to make a C.I.P. controlled by the PLC.
With this upgrade it is possible to press the touch
screen and a mechanical device take out the pis-
tons from the cylinders. With this operation you
can run an extremely efficient washings cycle in
a very easy way; also the inspection of the seals is
very easy and quick.

The main advantages of the automatic cleaning
system are: constant cleaning results, less risks
linked to the skill of the operators and fixed cle-
aning time for the production department plan-
ning.

For each different container size and for each di-
fferent product it is possible to fix the parameters
and the operators just have to recall it by the HMIL.
In this way it is possible to be flexible and fast.

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

Zilli & Bellini is beside its Customers in developing
technologies to improve the quality and the effi-

=

ciency in food industries. i

www..zilli-bellini.com

ZWM%WW

filling and closing lines
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PISTON FILLER

for cans, plastic and glass [elelpifellal=lgs

No better way to Fill

- AHutomatic pistons
exiraction for CIP and

mainfenance

- Easy cleaning

configuration

- Sanitary design

- AHutomatic height and
volume adjustment

by HMI

- Quick change parts

for body changeover

Zilli & Bellini s.r.l.

43122 PARMA

Via Benedetta, 85/A
Tel. +39 0521 272963
Fax +39 0521 272509
info@zilli-bellini.com
www.zilli-bellini.com
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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-

FOOD |
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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




Bottling

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. i

www.fridle.it
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1k
%‘, SMI: INNOVATION AND

@ SUSTAINABILITY IN CIRCULAR
& ECONOMY
lLI nvironment is the center of attention for con-

sumers, who demand products with a low en-

vironmental impact, and for companies, that

adopt more and more eco-friendly strategies.
In the food & beverage industry the challenge compa-
nies are facing involves two aspects: the first one refers
to the production processes that are reviewed to be as
eco-friendly as possible and the second one is the use
of captivating, eco-friendly and recyclable packaging.

In SMI, environment and sustainability are combined
with innovation. The increasing attention to the market
needs requires the development of technical solutions
of the latest generation that help boost continuous
change and take into account typical elements of the
companies operating in the context of circular eco-
nomy: cost reduction, energy saving, increasing compe-
titiveness and improvement of the market positioning.

The solution for bottling includes different models of
ECOBLOC® ERGON integrated system for manufactu-
ring, filling and capping of PET and rPET bottles, while
the end of line solution for packing includes a wide ran-
ge of fully automated machines as the compact ASW
ERGON shrink wrapper and the new ACP ERGON case
packer for American cases.

Innovation, reliability and sustainability

The ECOBLOC® K ERGON integrated system is a com-
pact, efficient and eco-friendly solution for manufactu-
ring, filing and capping PET and r-PET (recycled PET)
containers.

Recent studies have shown the benefits of the use of
plastic bottles, since this solution is unbreakable, safe,
with great barrier properties, light and especially recy-
clable. Compared to other packaging materials, such
as glass or aluminum, PET has a good environmental
profile, mainly thanks to its lightness that results in less
material produced, less waste, less energy to manufac-
ture it and less fuel to transport packed goods. Thanks
to its recyclability and its great capacity/weight ratio,
many manufacturers of mineral water and soft drinks
have promoted and reevaluated PET and r-PET as con-
venient and win-win solutions in terms of environmental
sustainability.
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Bottling
I

U]
-t
r“ Ancther strategy that helps safeguard the environ-

N ment is based on the study of even lighter PET contai-
‘ ners that allow to considerably save on plastics and

Z‘j that therefore fully comply with the environmental po-

licy of the largest beverage producers.

i
7
= End of line connected to the market
I SMI offers cutting-edge solutions for the secondary
L and tertiary packaging industry that are inspired by
the concepts of Industry 4.0 and Internet of Things

(loT) that are even more efficient, flexible, eco-friendly,
ergonomic, easy to use and control.

The manufacturers of beverages, food, detergents
and chemical and pharmaceutical products need to
be increasingly competitive to face a demanding mar-
ket that is constantly changing.
end of line conditions and for fast and easy changeover,
This goal can be achieved more easily by choosing thanks to the single-lane infeed.
solutions like the compact ASW series of shrink wra-
pper with single lane 90% product infeed. The ASW The most recent investments in R&D made by SMI in
shrink wrappers are suitable to pack a wide range of the secondary packaging in cardboard boxes have led
cylindrical, oval or square,/ rectangular containers at to the birth of the new range of casepackers, called
a speed of max. 80 packs,/minute, according to the ACP [American Carton Packer) suitable for “American”
machine maodel and the type of product to be handled. style cardboard boxes with a “pick & place” system for
inserting the bulk product into the package. fii
The models of this series stand out for their com-
pact structure that is easily adapted to the logistic www.smigroup.it
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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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Bottling

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 bottle
loading and unloading, perfectly synchronized with
the movement of the main chain.
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Bottling

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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AKOMAG SRL
96/99

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

ALBA

& TEKNOSERVICE SRL
61-65

Via delle Industrie, 26
35010 Villafranca
Padovana - PD

[taly

ALIPLAST SPA
14/15

Via delle Fornaci, 14
31036 Ospedaletto
d’lstrana - TV

[taly

BONDUELLE

28/29

Via Trento snc

26060 S. Paoclo d’Argon
BG - Italy

C&G DEPURAZIONE
INDUSTRIALE SRL

3-30

Via I° Maggio, 53

50067 Rignano S.Arno - FI
[taly

CAMA GROUP
1-8/13

Via Como, 9

23846 Garbagnate
Monastero - LC - Italy

CMB ITALY
TECHNOILOGY

31

Via Federici, 12

04012 Cisterna di Latina
LT - Italy

COSTACURTA SPA
VICO

69/72

Via Grazioli, 30
20161 Milano - Italy

CROCCO

6/8

Via Monte Ortigara, 37
36073 Cornedo Vicentino
VI - Italy

DISTILLERIA
VARNELLI SPA

50/52

Via Girolamo Varnelli,10
62034 - Muccia - MC
ltaly

ZILLI & BELLINI SRL
84,/87

Via Benedetta 85/A
43122 Parma

ltaly

FRIDLE GROUP SRL
88/90

Via G. Galilei, 53

36030 Costabissara - VI
ltaly

FRUTMAC SRL
THE PACKAGING
SOLUTION
22/25

Via Vilpiano, 46
39010 Nalles - BZ
Italy

FRUTTHERA
GROWERS

SOC. COOP. AGR.
42/44

Via Provinciale, 15
75020 Scanzano Jonico
MT - Italy

ICI CALDAIE SPA
74/77

Via G. Pascoli, 38
37059 Frazione
Campagnola di Zevio - VR
[taly

INTERPUMP

GROUP SPA

34/37

Via Giambattista Vico, 2
(ingresso Via Pietro Micca, 2]
42124 Reggio Emilia - RE
[taly

ITALPAN SAS
53/56

Via Braglio, 68
36015 Schio - VI
[taly

LYCORED

SARL

78/80
Spitalstrasse 5
200 Schaffhausen
Switzerland

MINI MOTOR SPA

73

Via E. Fermi, 5

42011 Bagnolo in Piano
RE - Italy

ORION
ENGINEERING SRL
38/41

Via Pietro Gobetti, 6
43036 Fidenza PR
[taly

REAL FORNI SRL
57/60

Via Casalveghe, 34
37040 Gazzolo D'Arcole
VR - Italy

SAP ITALIA SRL
32-33

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

SMI SPA - SMI GROUP
91/95

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

TECNO PACK SPA
17/20

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

TECNOPQOOL SPA

81/83

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

TROPICAL FOOD
MACHINERY SRL
45/49

Via Stradivari, 17
43011 Busseto - PR
[taly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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Injection Moulding Machines

Via delle industrie, 8/10

21040 Torba di Gornate Olona(VA) Italy
Tel. +39 0331811611

Fax +39 0331820026

e-mail: info@presma.it - www.presma.it

Non Standard
Technology

for Thermoplastics and Rubber




The 28" International Processing and Packaging Exhibition for Asia

PROPHK
ASIA

20-23 October 2020 | BITEC, Bangkok

Plan Your Visit Now!

feet Leam

The latest machines & technologies from over From leading Industry events
2,000 world leading companies from 45 countries and conferences
with their first time product launched

Find piake

New ideas and solutions for your processing New business contacts and develop

& packaging business great business together

9 industry focused zones showcasing comprehensive innovations

CODING,MARKING& DRINKTECHASIA PRCKAGINGTECHASIA
LABELLINGRASIA

LABSTESTASIA PHRARMATECHASIA
COLDCHAIN,LLOGISTICS, H

WAREHOUSINGSEFACTORYASIA MATERIALSASIA PROCESSINGTECHASIA

Pre-registration at www.propakasia.com @ - »
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