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

That’s why, for every Customer we develop a Customized System
Designed, Engineered, Produced and Installed around their needs.
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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 ling;
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

4 | processi



C&G DEPURAZIONE INDUSTRIALE SRL
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% TROPICAL FOOD MACHINERY:
& AGLOBAL LEADER IN THE FIELD

7]

:_-‘{L: OF FRUIT PROCESSING MACHINERY
E hanks to decades of field

experience, [taly-head-

quartered Tropical Food

Machinery has become a
global leader in the field of fruit pro-
cessing machinery.

Founded in the late 1970s by a pio-
neering ltalian entrepreneur, today
the company boasts an operating
branch in the Brazilian state of Mi-
nas Gerais, two-fruit processing
plants located in the north of the
country, as well as a sales office in
Costa Rica, liaison offices in India,
and across the Asia-Pacific and
West Africa regions.

As the fruit market is set to ac-
count for nearly 5 percent of world
GDP by 2030, with much of this re-
markable growth taking place in the
emerging markets of Asia, Middle
East and Africa, the company re-
mains firm in its commitment to ex-
pand its operation abroad. “Rising
demand for fruit worldwide repre-
sents an unparalleled opportunity
to spur innovation, employment and
prosperity,” said Stefano Concari,
the company’s general director.

Tropical Food Machinery's know-
how can significantly contribute
to this process. With a corporate
philosophy revolving around the no-
tions of flexibility and versatility, the
firm can manufacture any type of
plant for the industrial process of
tropical, deciduous fruit and tomato
producing several finished products
like nectars, natural juices, concen-
trated juices, purée, chopped pulps,
fruit in syrup and juice, ketchup,
sauces, jams.
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This allows Tropical Food Machinery
to meet the needs of a wide range of
clients, from family-owned businesses
to large-scale industrial producers.

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

Tropical Food Machinery's large-scale
industrial lines are particularly suitable
for processing such products.

The firm’s extraction line for pinea-
pple - featuring input capacity from
1,000kg up to 20,000kg per hour -
ensures excellent yield of extraction
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through the combined action of the peeling ma-
chines, which remove almost all the bark and
peel, and the pressing machines, which extract
the juice from the pulp.

More recently, the company has been awarded
the International FoodTec Award for pioneering
development in terms of innovation, sustaina-
bility and efficiency by the Deutsche Landwirts-
chafts-Gesellschaft - German Agricultural So-
ciety and its specialist partners. The renowned
technology prize was awarded to 20 innovative
projects from the international food and supplier
industry. Tropical won the Silver category thanks
to its recently patented automatic banana peeler
Cerere 6000.

The prize proves the growing commitment of Tro-
pical Food Machinery in the promotion of sustai-
nability through the development of high energy
efficiency machinery. A significative example is
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the renewed version of the rotating beaters ex-
tractor Artemide, a modular machine capable aﬂaUUwiﬁamﬁmU’JG\ﬂﬂUlﬂmLL(ﬂ 1,000

of satisfy a wide range of production capacities. Alansuns 20,000 fﬂ;aﬂﬁmg}@sﬁﬂm A1159
Artemide is desi dtob t intai d

vemide 1S designed Lo be easy Lo maintain an muimwvimmawamawﬁwaamﬂsmmﬂﬂﬁ
efficient according to the fruit processed. Nota-
bly, the new design of the beaters guarantees a UUE)@IG]EJM?%N’]‘LA?’JNHWU@QLﬂiaﬂ‘daaﬂ

complete cleaning of the stone, avoiding to break FauanUaenoanNwazlASaIludnLeILI98N
it and allowing more waste reduction. The machi- MWQ?ﬂLﬁtj}@

ne is ideal for all the types of fruit with stones and
seeds such as Kaew Mungkorn, Passion Fruit, ) o N ¥ 5
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"&E YOU DESERVE THE BEST!

% CHOSE BERTOLHINTERPUMP

8 HIGH PRESSURE HOMOGENIZERS

L

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

12
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* 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! fii

For more info:
www.bertoli-homogenizers.com

FOOD
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1l
"&E TAILOR-MADE SOLUTIONS
%@ FOR AGRIFOOD 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,
QOrion 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.

16
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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. il

www.orion-eng.it
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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



Preserving industry

[
% NICOFRUIT
& PAST, PRESENT AND FUTURE

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

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

20



| %@@@% ‘
| [
ITALIAN FRUIT & VEGETABLE PRODUCERS

Full o} Vitality




Preserving industry

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 more 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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DRUM MALTING SYSTEM

DEHULLER

PSS SIEVE CLEANER

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

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

The Quality of Experience

Technologies in the industrial food farming sector

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

ZANIN
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Wine is losing ground on the tables
of italians compared to beer:

as shown by a research project promoted by Grimbergen

by
Gabriele De Luca

uring the lockdown months, the-
re was a boom in DIY pizzas and
bakery products in Italy, but rese-

arch carried out by Grimbergen, the histo-
ric Belgian abbey beer brand, also showed
a sharp increase in Google clicks on beer
and all the procedures for producing beer at
home (+ 244%). In other words, during the
lockdown lots of people tried their hand at
this activity - Italians are great beer lovers,
so much so that they decided to expand
their knowledge to create a proper home
brewery.

This trend, however, came to a halt after the
end of the lockdown, when home-brewing
research was replaced by “what beer shall
| buy?” search. This data is also quite im-
pressive when compared to wine data.
There is often a tendency to think that wine
has historically been one of the specialities
of which ltaly is proud because of its exten-
sive local and regional production, so much
so that online research on the subject has
always exceeded beer-related search in
quantity.

But this year, for the first time, beers have
been the subject of a real surge of interest,
even surpassing the clicks on wine betwe-
en March and April, which have been pretty
constant in the last 12 months, with just a
few small peaks during the holidays.

Among the most popular and appreciated
beers in recent years, Belgian beers stand
out and are at the centre of growing interest

from ltalians, confirming Belgium’s supre-
macy among the best producers of quality
beer. The most popular beers come from
this country, including the Grimbergen pro-
duct, an abbey beer that has its origins in
this land rich in history and tradition.

EDITRICE ZEUS IN CONVERSATION WITH 24
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As for the territorial distribution, data seem to reflect, on an lta-
lian scale, the preference of Northern European countries for beer.
Beer, especially red ales, has received more attention in Northern
Italy, with Friuli Venezia-Giulia in the first place, followed by Valle
D'Aosta, Veneto and Lombardy. Sardinia also stands out in fourth
place, while the regions of Southern Italy are at the bottom of the
ranking, with Campania in the last place. As for craft beers, Veneto
is the winner, followed by Lazio and Trentino Alto Adige.

The data collected by Grimbergen’s research on the moments
when ltalians prefer to drink beer are also quite interesting: there
is no evidence of a favourite time.

The same is true for the seasons, as research on beer sees a con-
stant trend throughout the year. Yet beers, like wines, are not all
the same: online searches of red, blonde or Blanche beers do not
see any significant peak at specific times of the year, but there is a
constant increase in searches from January 2019 up to now, with
a preference for red ales, especially in recent months, which sub-
stantially distanced it from other types in terms of interest.

In short, whether it is an aperitif, or combined with different di-

shes, whether it is red, blonde or Blanche, beer has proved to be
one of the most popular choices among Italians. it

v
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FELMOKA:;
THE ITALIAN ART OF THE
COFFEE ROASTING SINCE 1960

by
Gabriele De Luca

M

Talia Miceli

Markefing Monager, FELMOKA

Ohd poﬂ'her Op I—he Compoﬂy esperimento, esperienza, espressione

coffee since 1960, making Fhe produch core

and assistance o ifs customers Fhe strengrhs
Fhal have allowed i fo expand ond exporf is prod-
ucfs around fhe world wirhout obondoning fhe
relafionship wirh Fhe Ferrifory where fhe com-pany
is locafed, Malnofe, in the province of Varese To
know more abour Fhis inferesting realify, o perfect
expression of ralion crafrsmanship, we had o chaf
wirh Talio Mliceli, Markefing Man-ager, and partner
of the company.

F elmoka is a compony Fhaf produces and sells

Lel's start with o brief presentation of your
company: how was Felmoka born?

The company waos born in 1260 in Malnofe Fhonks
Fo Fhe curiosity of my grandfather, Felice \Volpe, fFor
coffee. Intrially, Felmoka operated exclusively in fhe
professional secfor, bul in re-cent years we have
begun fo address the B2C secfor as wel.

Speaking of fthese latest developments, what
are fhe main producks commercialized by Fhe
company?

In oddifion Fo coffee Fhere is first of all a line of com-
plementary products such os sugar, o line of herbal
Feas, ginseng, ond ofher coffee-relofed products
but in princicle, we prefer fo focus on coffee,

EDITRICE ZEUS IN CONVERSATION \WITH 26
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Whal are your Fypical custo-
mers, both HORECA ond end
customers?

As regords the professional sec-
For, we mainly address companies
in Fhe catering world of vo-rying
sizes: from Fhe small bar fo e lor-
ge hofel Our opproach, however,
is olwaoys Fhe some: we seek on
Hhe one hond the quality of the
produck and on fhe ofher fhe
excelence of the ser-vice, of the
relarionship Fhaf we establish wirh
our cusfomers, \W/irh Fhis objective,
for example, we have activated
an infernal mainfenance ond re-
pair service active Fwenty-four
hours a day.

Regording foreign counfries, we
mainly exporf fo Sourh  Africa,
Saudi Arabia, Qatar, the Unired

Stakes, ond olso Brazil Finally, re-
garding fhe final cusfomer, our
Fargef is maoinly female becau-se
we have infroduced a line called
Donna Felice.

Caon you fell us more aboufk
Fhis brand?

The line is called this woay for Fuso
reasons. on Fhe one hand, iF is of
course a frioure fo Felice VVolpe,
Fhe Founder of Fhe compoany.

Secondly, by seling coffee we
are also working fo profect wo-
men’s work inFhe counfries whe-
re it is produced, creating op-
porfunifies For personal grouh,
Fraining, ond even real happiness,
because in our opinioN o woman
is hoppy First ond Foremost when
she is economically independent
and con be whal she waonfs, of-
fer her chidren the educafion
she believes in, ond welcome all
Fhe opporfunities Fhaf life pre-
senfs her.

v
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www.anutecindia.com

NETWORK WITH
POTENTIAL BUYERS AT A GLOBAL STAGE

BOOK YOUR STAND NOW!

AND GET EARLY BIRD RATES

ANUTEC - International FoodTec India
15-17 September 2021 | IECC, Pragati Maidan, New Delhi

Organiser:

info@koelnmesse-india.com
+91-22-62044800

koelnmesse



DESIGN WITH US
YOUR CIRCULAR PACKAGING

)
( R
IMPROVING YOUR PRODUCTION
EFFICIENCY AND REDUCING [ Aume ] [ BLowe ]
YOUR CARBON FOOTPRINT
IS EASY WITH SMI!

Our bottling and packaging
systems benefit from Industry
4.0 and loT technologies, can

process recyclable materials .)
such as rPET and allows for

considerable energy savings. [ PAcKAGING |
Find out our solutions for

packing a wide range of

containers up to 36,800
bottles/hour.

Q: smi | 3 +39034540 111 | 3Z info@smigroup.it | WWW.Smigroup.it | 00000



Bottling
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*'Et‘, SMI: EVEN MORE FUNCTIONAL

% AND SUSTAINABLE PACKAGING

nvironment is a common good, ever-
yone has to take care of. Thanks to in-
vestments in industrial plants equipped
with smart and green technology, like
the packaging machines supplied by SMI, food &
beverage companies will save on energy, reduce
the production environmental impact and use re-
cyclable and biodegradable packaging materials to
manufacture packs in film or cardboard.

SMI designs and manufactures bottling plants and
packaging machines with an innovative design,
providing thousands of customers from more
than 130 countries with smart solutions, able to
meet their requirements in terms of competitive-
ness, production efficiency, operational flexibility,
energy saving, easy management and monitoring
of the whole production process.

The latest developments and the continuous in-
vestments in Research & Development have led to
the production of even more compact, economic
and eco-friendly machines, able to meet produc-
tion requirements up to 36,800 battles/hour.

Within the secondary packaging, SMI offers seve-
ral solutions that enable to combine the need of
an efficient production with that of environmental
pratection.

According to the type of product to be packed and
to the reference sector, customer can choose the
most appropriate shrink wrapper among a wide
range of automatic shrink wrapping machines for
the secondary packaging in stretch film or in recy-
clable shrink film or among the packers that use
corrugated, kraft or Arcwise® cardboard. All au-
tomatic packers produced by SMI are inspired by
Industry 4.0 and Internet of Things (loT) principles
and ensure cost and energy saving, environmental
sustainability and increase in competitiveness.

Automatic packers for every need

The use of plastics does not stop growing and the
companies that produce consumer goods are
increasingly opting for rPET containers and have
been investing for making their plants more sus-

tainable. Within the battled drink and water industry,
packs in shrink film are still the most used type of pack:
an economic packaging solution for creating practical,
easy-to-handle and resistant packs.

SMI shrink wrappers meet these needs and undergo
continuous hitech improvements, in order to ensure
greater production efficiency and energy saving in pro-
duction plants.

Furthermare, in line with the green innovative vision,
SMI offers the SFP 30 ERGON stretch film packer that
perfectly combines the need of plastics reduction with
that of energy saving in packaging plants. SFP packers
use the stretch film instead of the shrink film for packing
loose products, ensuring great energy saving, thanks
to the absence of shrink tunnel equipped with electric
resistances; less use of packaging material, as a 10 mi-
cron wide stretch film is used for the packaging; stable
and resistant packs, thanks to the wrapping in film in a
criss-cross pattern around the group of containers to
be packed and reduces energy consumption thanks to
motors equipped with built-in servo-drives.
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Bottling

Packaging plays a key role in directing the buyers’
choices towards packs characterized by captivating
graphics, practical use and product protection.

Some sectors, such as wine, alcohalic, beer or niche
product industries prefer the packaging in cardboard
boxes, that, despite a higher material cost, ensure
a rigid pack, capable of protecting the battles from
damage during the transport.

SMI packers are equipped with cutting-edge solu-
tions, feature a great quality-price ratio and can be
used in compliance with the most advanced eco-sus-
tainable principles. The range includes wrap-around
case packers and case packers suitable for packing
American cardboard boxes (RSC) with a pick & place
system.

The packaging system in boxes or cardboard blanks

guarantees a smooth production process, that pre-

serves the product integrity and quality.

Solutions for Arcwise® cardboard boxes

By combining Arcwise® technology with the overlap-
ping cardboard sleeve packers by SMI, food & beve-

rage manufacturers can create a wide range of packs
in carton with captivating graphics in order to stand out
from the shelves in the points of sale.

The case packers from the WP ERGON series and the
overlapping cardboard sleeve packers from the MP
ERGON series manufactured by SMI can use the tradi-
tional corrugated cardboard or Arcwise® special car-
dboard, designed by the Swedish company SCA Forest
Products, that uses raw materials entirely derived from
renewable sources, thus allowing companies that opt
for it to improve the eco-compatibility standards of their
production.

This material has the advantage of being able to be
folded more easily compared to the corrugated card-
board, thus easily acquiring the rounded shape of the
product around which it is wrapped in the packaging
phase. Such ductility enables to use the box surface as
an excellent advertising vehicle, as the graphic appea-
rance of the pack is uniform and continuous, without
the unaesthetic interruptions that in all other boxes are
due to the right angles. fi

WwWw.smigroup.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, ail, 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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Zilli & Bellini is present in /6 different countries;
about two thousand Zilli & Bellini machines are
now working worldwide!
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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-
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ciency in food industries. i

www..zilli-bellini.com
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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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NEW SUCCESS FOR AKOMAG

ecently the company delivered, insta-

lled and tested a new machine inten-

ded for washing recycled glass bottles.

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

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

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

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

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

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

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

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

www.akomag.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-
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The best choice
for the most valualble matter

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

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

in case of seals break up.

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

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

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

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

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

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

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

www.fridle.it
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TOPJET CODING SOLUTIONS

TOPJET
CODING SOLUTIONS

n a world that is steadily interconnected
and becoming more technologically
advancedthan ever before, productivity and
efficiency have become the fundamental
elements for any company that wants to keep
up with the times and with a constantly evolving
market.
Topjet, aware of the importance of perform well
in this context, has been offering its expertise in
the field of printing and labelling for over thirty
years, developing innovative machines with
cutting-edge performances.
In the field of ink-jet printing, Topjet provides
a series of high-resolution printers that can
have, according to the specific request of the
customer, different structures, from complete
machines to machines having only the structure
with printheads and built-in PCs.

In recent times, to meet the needs of the
market, Topjet has developed a technology of
high-resolution printers in which production
speed is combined with a result of the highest
quality.

Understanding the needs of companies to
reduce printing time and to change the format
of the object to be printed, Topjet has designed
the Colorjet 280, which uses a Single Pass
double side vertical printing system in four-
colour printing and UV technology. This machine
features particularly efficient characteristics,
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namely the automatic adaptation
to the format of the box and the
guarantee of an excellent printing
quality on any type of material,
including  cardboard, plastic,
polystyrene and wood. The first
feature is made possible through
separately controlled belts, while
the second is guaranteed by the
use of UV-based ink and integrated
lamps for polymerization.

In addition, to ensure a user-
friendly machine, the human-
machine interaction (HMI]) is
optimized through an industrial
PC that allows the management
of image files and logos in various
formats (bmp, jpg, png, tif]), the
entering of barcodes, the insertion
of date and time, and the possibility
of consecutive repetition of the
message. fii

www.topjet.it
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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
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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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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
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OROGRAF: PERSONALIZED SLEEVES
AND SELF-ADHESIVE LABELS

rograf S.rl. has been in the SELF-
ADHESIVE LABEL and SLEEVE

business for 50 years and We are a

OROGRAF: 2aaneiias
well-established firm, bath in Italy and ~ o
internationally, hold ISO 9001:2015 certificate.
We offer a high-quality and highly flexible all-round Qa‘]ﬂmm&'mulaq

service, from graphic design through to final
printing. S¥MOROGRAF SRL. eglugsivaann

Our production facilities are highly innovative l muJunmmw 50 U LLa”L‘Uu‘Uﬁ‘IWWIﬂ,J‘UEJ
and use the most advanced manufacturing Laawﬂuamauazmwﬁzmvsi %QI@?UELU':TU

technologies. 584 1SO 9001: 2015
mmLauamimmswmmmwLLayummaﬂmauaq

We have a wide range of printing systems

(letterpress, screen, HD flexo, digital, offset, hot
relief, dry relief, perforation, glitter effect and on- mmei@@ﬂLLUUﬂﬂWﬂIUﬁmmmiWNW’WaﬂﬂqEJ

foil pantone overprinting), and we can print on IﬁmumamﬁumLimu'mmimmamLLaJmeﬂIuIasJ
all types of material, adhesive and non-adhesive

. . L miwamuaqam
(laid, embossed, metallized paper, synthetic films,
twin and booklet labels, reels and sheets), for any Lﬁ’]ﬁJ‘iu‘U‘UﬂW‘iWﬂJWWﬁmﬂMmﬁ (LETTERPRESS,
kind of end product. SCREEN, HD FLEXO, DIGITAL, OFFSET, HOT RELIEF,

But what r‘eally distinguishes Drogr‘af S.r.l is that DRY RELIEF PERFORAT|ON GLITTER EFFECT way

we can combine multiple printing systems on
the same production line and therefore offer our ON-FOIL PANTONE O},/ERPRlN—HNG) HASLIENS0

customers unique and customized final products ﬁuﬁuuﬁa@nﬂﬂﬁzmwﬁqm:ﬁmmammaLLaz laifin
tailored to their specific needs. N (NYY NsEAweRey aNduasied aannd

C | 1 Y v I o [
FOOD Labels LASAUNADLAULAN YN UUNIULAL L UULNL) gy

Regardless of whether they are applied on

FOOD
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packaging or directly on products and fresh
foods, labels for foodstuffs must be produced
respecting a series of precautions dictated
by the particular products on which they are
to be applied.

Above alltheymustbe producedincompliance
with consumer health protection laws.
OROGRAF uses top-quality certified and
guaranteed materials that meet these legal
requirements and guarantee consumer
protection.

In addition to informing the consumer about
the product, food labels can be used as
warranty seals or open-and-close labels; they
can also carry advertising, recipes, warnings,
information about competitions, discounts,
and so on.

As well as being customized with logos,
colours and ingredients, food labels also need
to carry traceability information, such as
barcodes, progressive numbers, production
and best before dates, batch codes and
other variable data.

Orograf offers a wide range of plasticized
materials, white and transparent, as well
as standard finishes such as lamination and
protective anti-UV coatings, hot foil printing
and relief embaossing.

SLEEVES

A sleeve is a tubular label that shrinks when
heated, perfectly fitting the product and
giving it great visual appeal.

Our sleeves (produced in PET, PVC or PLA)
can be printed in multiple colours, including

FOOD |
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metallized ones. An important characteristic is
the option of providing every sleeve with a “tear
off” system. This is essential for products that
consumers need to be able to open easily after
purchase; this system also allows the sleeve to
be removed from the container for recycling,
once the product has been consumed.

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

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

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

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

www.orograf.it
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ZACMI: PISTON-FILLING PERFECTION

Experience + innovation = class-leading filling solutions

stablished in 1954, ZACMI
specialises in the design, construction
and installation of tailor-made filling &
closing lines for the food & beverage
industry. The company’s expertise is backed by
comprehensive and long-standing industry and
application knowledge, coupled to extensive
research & innovation.

The company’s popular Piston Filling machine is
one element of its portfolio that has benefited
from recent development - and now offers even
more flexibility and capability for demanding
food and beverage applications. With over 700
machines installed in 38 countries, it really is
the ideal solution for medium-to-high-speed
filling applications.

The machine is designed for liquid and viscous
products - with or without suspended solids
- and is used to fill a wide variety of different
container sizes and formats popular across
the Asian market, including glass/ plastic jars
& bottles, steel/aluminium cans and cartons.
Rotary and patented vertical valves allow
users to precisely tailor machines to
specific applications, where highly accurate,
automatically controlled volume doses are
needed. With due changeovers, the machines

FOOD

ZACMI: PISTON-FILLING
PERFECTION

EXPERIENCE + INNOVATION =
CLASS-LEADING FILLING SOLUTIONS
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can cover a filling range from 100 to
5,000 g at speeds up to 1,200 cpm.
Available either as a customised
standalone unit, or mechanically
(or electronically) synchronised and
integrated into a line or monobloc
configuration, the machine, with its
automatic recipe selection, delivers
increased OEE, reliability and problem-
free efficiency.

The use of high-quality materials, its
uncomplicated design and industry-
proven components reduces
maintenance costs, while a newly
patented automatic system that
avoids the manual removal of
the rotary valve from its housing,
significantly reduces the downtime
for CIP/WIP too and represents a
disruptive innovation in the long-stable
world of rotary valve piston fillers.
For further info on this new feature,
please contact us at info@zacmi.it

All backed by Industry 4.0-ready
features, remote machine access,
augmented reality-capable online
customer care and 100 % customer
satisfaction’ after sales. ZACMI
your number one choice for filling
applications. fii

WWW.zacmi.com
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SUSTAINABLE PACKAGING MACHINERY
FOR SACHETS AND STICK-PACKS

id you know that packaging
determines up to 33% of the
carbon footprint of a product?

We are here to do our part
providing you packaging machinery specifically
designed for recyclable laminate films and for
your product.

Product-centric  philosophy: our internal
laboratory is equipped with state-of-the-
art instrumentation to study laminates and
products. In the years we built our ECO-database
containing all the information regarding
recyclable, recycled, and compostable
laminates we have tested on our machines. The
greatest heritage, anyway, regards products
database that is growing for more than 35
years and counts more than 30,000 analyzed
and tested products.

SOME OF THE ECO-LAMINATES OUR
MACHINES CAN PACKAGE

* PP - Polypropylene

* PLA - Polylactic acid

* PA - Paper

* Bio-PE - Bio-based polyethylene

FEATURES

* Completely recyclable or compostable
* High physical barrier
* High chemical barrier
* Good looking

* Solvent free

* Printable

* Light

* Thin

APPLICATIONS

Coffee and derivatives, drinks, milk and dairy,
objects for food, pastry products, yeasts,
pet food, sauces, seasonings, sugar and
sweeteners, sweets, tea and infusions.

ECO-PRINCINPLES:

* reduce quantity of materials in packaging

* use renewable energy

* recycle materials whenever possible

* use recycled materials whenever possible

e validate choices using LCA (Life Cycle
Assessment)

g ——
INIVERSAL-PACK
e —
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UNIVERAL- PAC

Your success, our history

Universal Pack is an international
reference in the field of packaging.
The company boasts over 50
years of experience in designing
and building vertical machines
and complete automatic lines for
packaging unit dose products for the
food, pharmaceutical, chemical and
cosmetic industries. It is present in
over 150 countries and has installed
more than 8000 systems. It offers
cutting-edge solutions for any type of
package: stick-packs, sachets sealed
on all four sides, shaped packs and
cartons. Currently, the main targets
for innovation focus on packaging
with recycled and/or recyclable
materials, integration of systems in
4.0 environments, Hygienic scalable
levels, digitalization of services. i

www.universalpack.it
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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 |
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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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SIMPL-CUT REVOLUTIONIZES
LABELING MARKET

A “CUTTING EDGE” ROLL-FED
SOLUTION BY P.E. LABELLERS

E. Labellers is one of the world’'s
leading providers of innovative labeling

solutions. The company's latest SIMPL‘CUT Ua’j‘:ﬁﬂa’]ﬂﬂ’]s

development is called Simpl-Cut™, and

it is “simply” revolutionizing the Roll-fed labeling aﬂaa’]ﬂ

market.
Despite being widely used in industries such as

| |
a G (<
soft drink and water, traditional Roll-fed labelers ﬂ’]iﬂmﬂtﬂmqmsﬂauaaqﬂ
have several areas that can natoriously cause
downtime and frustration for users. One of the 4
biggest complaints about traditional roll-fed mu BY P.E. LABELLERS
labelers is downtime associated with the frequent

cleaning of the vacuum drum that transfers
labels after they are cut. In traditional Roll-fed 9N PE. LABELLERS LﬂUMUQIUﬁﬂMUiﬂ’]ﬁ

labelers, glue can accumulate on the drum and IGZjaslju‘m(ﬂﬂiillﬂﬂ'iﬁ]@ﬂﬁ’lﬂ?jﬂﬂﬂ%@ﬂﬁﬂ

in the vacuum holes. Eventually, the machine mﬂiﬂagmwmmma@m@wg@mLﬁgjmq SIM-
must be taken out of operation and cleaned. PL-CUT™

Additionally, the label cutting area of traditional > N
Roll-fed labelers presents inherent challenges deushuaannuuy g9

for maintenance personnel. Typically, the setup LLﬂJ'J’lﬁ]wiJﬂ’]ﬂ"UﬂuE]EJ’NLLWiﬁaﬂﬂiua@aﬁﬁﬂiimmm
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expertise is required to optimally set them
up. Simpl-Cut uses a “cutting edge” process
to solve each of these problems.

A “Cutting Edge” Solution

The patented Simpl-Cut technology optimizes

the labeling process, virtually eliminating

maintenance-related downtime and reducing
cost by addressing three major areas:

1) One of the most obvious benefits of the
Simpl-Cut system, as the name implies,
is the simplicity of the cutting system.
Unlike traditional roll-fed labelers that
use contrasting blades to cut the label,
Simpl-Cut uses fixed blades on a ratating
drum to very simply cut the label. The
fixed blades are contained in a cartridge
which can be changed out and ready to
run in less than 10 seconds. The process
of changing and setting up blades can
take hours in traditional Roll-fed labelers.

2] Second, in the Simpl-Cut process, hot-
melt glue is applied prior to the cutting
of the label, virtually eliminating glue
buildup on the drum. In traditional Roall-
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fed labelers, glue is applied after the label
is cut, leading to significant glue buildup on
the drum which has to be cleaned often by
maintenance staff.

Lastly, Simpl-Cut optimizes the labeling
process by using only one drum to transfer
and cut the label, whereas traditional Roll-
fed labelers require two separate drums
for each function. This revolutionary
feature significantly reduces maintenance,
improves uptime and allows for much
faster format changes.

3)

A Global Revolution

“The response from our clients has been
outstanding,” says Scott Smith, Senior Vice
President of Business Development of
ProMach, the global group leader in Packaging
the P.E. Labellers in part of. “The problems that
the Simpl-Cut technologyis solving are universal,
so these systems are being purchased by a
wide variety of clients, from multinational soft

Simpl-Cut changeover

Roll-fed changeover
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drink manufacturers to regional bottled water
companies.”

As a product brand of global packaging industry
leader ProMach, P.E. Labellers has an extensive
sales and service network around the world.
The company believes that its global footprint is
key to ensuring the success of Simpl-Cut. “This
is truly a global product,” Smith says. “Adoption
has been especially strong in Western Europe,
South America, Mexico and the United States.
\We clearly understand the importance of local
service and support and have made significant
investments in our aftermarket infrastructure
to be able to support our clients around the
world.”

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

=

for Roll-fed labeling moving forward.” i

PELabellers.com
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Sustainable packaging: why IPI's
caps employ hio-based polymers

ow more than ever sustainable packaging
N plays a major role within the industry. As

of today, 99% of plastics comes from fossil
fuels[1]. The carbon footprint from burning them is
the fastest growing part of humanity’s global ecologi-
cal footprint - accounting for 60% of the total[2]. To
reduce mankind’s reliance on fossil fuels is not simply
a moral imperative: it is the only way out of the clima-
te crisis. That is why sustainable packaging initiatives,
such as IPI's bio-based caps, are paramount.

IPI's openings are the latest introduction in IPI's su-
stainable packaging offer. Built out of biopolymer
packaging materials, IPI's bioplastic caps have a lo-
wer carbon footprint than traditional alternatives ba-
sed on fossil fuels. First, since they derive from sugar-
cane they have a smaller carbon footprint, with lower
cradle-to-plant-gate greenhouse gas emissions than
petroleum counterparts[3]. Also, their manufacturing
process and disposal is more eco-friendly, as they do
not contribute to the ever-growing fossil fuels” carbon
footprint and are 100% recyclable as well as fossil
fuel-based biopolymers.

Renewable, recyclable, bio-based caps are a pecu-
liarity of IPI's offer. To best understand them we then
proceed to explore and measure the sustainable
packaging trend.

How important is sustainable packaging for consu-
mers?

When it comes to sustainability, there’s been one ma-
jor change in recent years: the general public cares
about it. Not only that: consumers are paying more at-
tention and are willing to pay more.

There is convincing evidence by Nielsen [4] and
McKinsey [5] that sustainability is not simply the con-
cern of a small niche market. On the contrary, it is now
a mainstream sentiment that cuts across all ages and
is especially entrenched in gen zers[6] and millen-
nials[7]. Consumers demand the adoption of corpora-
te sustainability practices[8] in the spirit of sustaina-
bility, economic equality, and social responsibility.
This attitude has grown even more powerful during the
initial aftermath of the COVID-19 crisis. A survey con-
ducted by McKinsey [9] shows that the engagement

LATEST NEWS 7
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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%. Baoth 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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continue from page 71

from customers with sustainability has deepened as a
result of the pandemic. Two third of consumers state
that it has become even more important to limit im-
pacts on climate change.

What does it mean for a packaging solution to be su-
stainable?

To talk the talk and not just walk the walk, any packa-
ging solution thataims at being sustainable must abide
by these three principles: Renewability, Recyclability,
Responsibility. A packaging is renewable if it comes
from renewable sources. IPl's aseptic carton packa-
ging, for instance, is renewable up to 90%. Precisely,
itis 72% paperboard, plus bio polyethylene made from
sugar cane, which IPl employs to manufacture caps
and material layers. What's more, IPl has recently
launched a line of paper straws and aims to provide
its customers with a completely renewable packaging,
with no trace of fossil fuel materials - a roadmap IPI
has strongly committed to and which has also inclu-
ded the introduction of bio-based openings made from
sugarcane biopolymers.

Recyclability, on the other hand, refers to the possi-
bility of converting packaging waste into new mate-
rials and objects. In this regard, IPIl is proud to say
that its packaging is fully recyclable. By separating
the paperboard of aseptic bricks from aluminium
and polyethylene, raw materials are given a second
life, being enabled to enter the production cycle once

again. This is what is called a circular economy. Last
but not least, responsibility is about choices. IPI's
aseptic carton packaging represents a responsible
choice at an environmental and societal level. Envi-
ronment-wise, IPI's aseptic carton packaging reduces
CO2 emissions when compared to other packaging
solutions. All this translates into a lower carbon foot-
print compared to alternative materials. On this line,
bio-based caps truly stand out, as they produce fewer
CO2 emissions than petroleum-based plastic caps.
Also, IPl is Forest Stewardship Council®- certified as
well as certified against Aluminium Stewardship Ini-
tiative (ASI) Performance Standard. As part of its en-
during effort to fight deforestation, IPI has invested in
tree planting in Petén, the northernmost department
of Guatemala, close to the Mayan Biosphere Reser-
ve and the famous Mayan archaeological site of Tikal.
Petén has experienced the world’s most rapid defore-
station of any country over the last five years[10]. To
make things right, all fruit trees financed by Pl will
be donated to the farming families of Petén to sustain
their livelihood.

Why IPI's caps employ biopolymers: taking advanta-
ge of biogenic carbon

As regards sustainability, IPl is at the forefront of the
packaging industry, as it is among the first compa-
nies to feature bio-based caps in its aseptic carton
packaging solutions. Using biopolymers into openings
is crucial to IPI's sustainability roadmap. Thanks to
biopolymers, not only do IPI's solutions produce less
carbon dioxide than the alternatives, they also reduce
carbon dioxide from the atmosphere through bioge-
nic carbon. In fact, IPI's biopolymers are plant-based
- precisely, they are sourced from Brazil, i.e. an area
different from the Amazon rainforest, which is there-
fore preserved. As a matter of fact, plant-based bio-
polymers are equivalent to plant biomass in every way.
Because of this, they “store” carbon dioxide. In fact,
through photosynthesis, biomass stores CO2 and re-
leases oxygen. Once the biomass is transformed into
a cap, it retains any carbon dioxide stored inside it, ac-
tually removing it from the atmosphere.

Respect for the environment is maximum in everything
[Pl does. IPl is among the first suppliers to offer bio-
based caps and, also thanks to this, IPI's packaging so-
lutions are up to 90% renewable, responsibly sourced,
and fully recyclable. IPI fights deforestation and sup-
ports rural and indigenous communities through its
initiatives in Guatemala. To offer carton packages
made only from renewable or recycled material, 100%
recyclable and able to support circular economy: that

is IPI's goal.
v
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tcb@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
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S COSTACURTA, FROM CONVEYOR BELTS

S  TO WEDGE WIRE SCREENS

/7 ‘
— ostacurta S.p.A-VICO

I is an ltalian 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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Sharing nature’s wonder
from our garden to
your kitchen.

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

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

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

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

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

www.lycored.com
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INGREDIENTS FOR MEAT & SAVOURY

APPLICATIONS

Clearly natural solutions for perfect flavour and texture

eyond clean label

Clean label has been a major trend in the

food industry for the past decade, with

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

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

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

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

FOOD |

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

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

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

4 dimensions of goodness, from our tomato

SANTE - natural deliciousness

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

Clear Tomato Concentrate - smooth fl avour

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

Lyco-Fibers - authentic texture

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

Dry Tomato Pulp - visual appeal with fibre

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

Benefi ts of Lycored's Real Food Ingredients at a

glance:

* Foodstuff label declaration

* Cleaner label and a shorter ingredient list in many
applications

* Stable across a range of pH and temperatures

* Allergen-free

* Kosher and Halal

* Fibre content

* No added glutamates

* Non-GMO

* Vegan

Inherent goodness - naturally

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

uchenmeister GmbH
Khas been producing

delicious baked goods
and confectionery  specialities
for over 130 years. The medium-
sized, family-owned company with
its headquarters in Soest is the
market leader for ready-to-serve
cakes in Germany as well as the
international market leader for the
German specialities, Baumkuchen
and Christmas Stollen. For more
than 20 years, the industrial bakery
has relied on product inspection
solutions from Mettler-Toledo.
‘Baking is our passion’ is the
motto used by Kuchenmeister

with its 1000 or so employees,
who produce more than 90,000
tonnes of cakes a year, which
are distributed worldwide both
under the company’s own brand
‘Kuchenmeister’ as well as food
retailer brands. The company,
which is certified at IFS Higher
Level, maintains ten production
lines in three-shift operation at
its main factory. Mettler-Toledo’s
product inspection equipment is
used for foreign body detection and
product conformity along the entire
production line, from incoming
goods through processing to
checking packaged products.

METTL
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X-ray
goods
Kuchenmeister is committed to
minimizing risks to consumer and
product safety and, when in doubt,
always errs on the side of caution.
For example, the company sources
pre-washed raisins for use in its
Christmas Stollen, but subjects
these to cleaning again prior
to processing and then checks
them for foreign bodies using
x-ray inspection. This is because,
with natural products, there is
sometimes a danger that foreign
objects, such as small stones,
can get into the crop during the
harvesting process and cannot be
completely removed with 100%
certainty during the washing
processes.

X-ray inspection is the method of
choice here for reliably detecting
foreign bodies such as stones,
glass, rubber, metal and high-
density plastics. "By checking
incoming goods for foreign bodies,
we  simultaneously  minimise
the risk of small stones or
metal parts causing damage to
production machines and resulting
in downtime further down the
line,” explains Thomas Engel,
Head of Quality Management at
Kuchenmeister.

inspection for incoming

Feedback control ensures product
quality

The ingredients inspected in
goods-inwards are processed into
various products such as stollen,
croissants or pound cakes and
baked. Dynamic checkweighers
check whether the cake moulds
are filled with the intended amount
of batter. Thomas Engel explains,
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“The right amount of batter is
not only an important factor in
achieving the correct final weight. It
isalso a central quality parame-ter
for ensuring the optimum level
of cooking and  browning.”
Dynamic checkweighers therefore
continuously optimize the filling
process by means of fully automa-
ted feedback control. If the
check-weighers detect a tendency
to over=fill or underfill, they
automatically trigger a reduction
or increase in the volume of batter
at the filling station. In this way it is
possible to effectively avoid costly
product waste caused by overfilling
as well as ensure compliance
with regulations by eliminating
underfill.

Seamless final inspection

X-ray inspection systems and
metal detectors at critical control
points (CCPs) carry out checks for
foreign objects before the baked
goods are shipped. The individual

product and its ingredients as well
as the type of packaging determine
which technologies are used. For
homogeneous products such as
pastry cases or croissants, the
company relies on metal detection
technology. This detects foreign
bodies from ferrous metals such
as chromium, non-ferrous metals
such as brass and aluminium but
also magnetic and non-magnetic
stainless steel. In the case of
croissants, foreign bodies are
detected by means of a free-fall
metal detector integrated into the
vertical packaging line. The freshly
baked goods fall from above,
through the metal detector, are
checked and land directly in the
sales packaging. Foreign bodies
in products such as the traditional
German ring cake, Gugelhupf, as
well as most pound cakes, are
detected using x-ray inspection
systems. These have a horizontal
conveyor beltandinspectupto 3000
units/hour. Contaminated products

are removed from the production
line by means of a pusher reject
device. “In order to best ensure
product safety for our customers,
we use x-ray inspection systems
on the lines where the product
or packaging variant requires
it,” says Engel. Foil packaging
containing aluminium has become
significantly more important in
baked goods in recent years.

It is well suited to baked goods
such as pound cakes, as hardly
any moisture is able to escape.
The cake does not dry out, is

longer lasting and protected
from aroma exchange in virtually
airtight packaging. For foreign

body detection this presents new
challenges: metal detectors are
pushed to their limits when it
comes to distinguishing metallic
foreign bodies from the metal-
containing  packaging.  Unlike
x-ray inspection systems where
packaging containing aluminium
does not affect the accuracy of

v
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detection, these systems can look
through the aluminium foil and
detect foreign bodies with a higher
density than the product.

Top priority: line availability

On seven of the ten production lines,
there are no product changes. Fail-
safe operation and availability are
top priorities for the company in
ensuring it is able both to produce
its own-branded products and
deliver its food retailer branded
products. Thomas Engel refers to
the production of croissants as an
example. “We bake about 33,000
croissants per hour. It is easy to
see what damage can be caused
by several hours of downtime on
a production line. Not to mention
possible penalties if we are
unable to deliver our food retailer
brands on time. To put it bluntly,
we cannot afford downtime of the
production line due to a defective
inspection device. That is why we
have a Comprehensive Care Service
Contract in place with Mettler-
Toledo. This not only covers the
costs associated with labour and
spare parts, but also includes
regular maintenance and cleaning
measures as well as functional
tests including, in particular, the
exact scheduling of maintenance
measures. The service intervals
agreed in the Comprehensive
Care Service mean that the baked
goods manufacturer is able to avoid
maintenance-related production
losses.

Thomas Engel explains, “If a
seasonal product changes, for
example our Christmas stollen,
this means that the line must be
customised and adapted to suit the
new product. As the production line
already has to be at a standstill for
this to occur, we use this opportunity
to have the necessary service and
maintenance work carried out in
accordance with the schedule.”

Inadditiontoitsowntechniciansand
the Comprehensive Care Contract,
Kuchenmeister also maintains its
own spare parts warehouse, which
ensures fast in-house repair times
in the case of line failures. Toothed
belts, drive and guide rollers as
well as infeed and outfeed belts
are stored at the Kuchenmeister
site.  Operators, service and
maintenance staff as well as quality
managers are trained regularly
by Mettler-Toledo to ensure they
are able to optimally operate and
maintain the equipment. In this
way, Kuchenmeister has been
able to increase its overall system
effectiveness and simplify the
provision of evidence as part of its
auditing procedures.

Long-established
strategy
Kuchenmeister has been putting its
trust in Mettler-Toledo’s production
inspectiontechnology for more than
two decades. “Our philosophy is to
rely on a single-source strategy,”
says Thomas Engel. “We have one
contact person for our product
inspection technology and can
coordinate everything - be it service
and maintenance appointments or
modernisation measures - via that
one contact person. Since we are
completely satisfied with how this
cooperation has worked until now,
we see no reason to deviate from
this philosophy. By the way, we
apply this strategy to compressors,
for example, and to other areas as
well.”

Thomas Engel has been impressed
by the longevity and reliability
of the equipment: “The oldest
Mettler-Toledo product inspection
device that we use here, a dynamic
GARVENS checkweigher, has been
running for 20 years. However, our
goal is not to achieve the record
for age or endurance. So far, we
have had no reason to replace the
device at this station. Normally,

single-source

we will replace and modernise our
inventory of inspection equipment
whenever it requires additional
functionality or when an increase of
the overall equipment effectiveness
of the line is required,” says Engel.
Kuchenmeister always combines
the installation of new inspection
equipment with an introductory
training for its operators by
Mettler-Toledo.  Twenty  years
of  collaboration has  given
Kuchenmeister a comprehensive
overview of the advances and
developments in product inspection
technology over the past two
decades.

“Much has happened, not only
in terms of detection accuracy.
This is reflected, for example, in
the higher energy yield of today’s
x-ray generators, the increasingly
optimised hygienic design and their
compact construction, requiring
less floor space or in the 5-year
warranty  that  Mettler-Toledo
gives on new x-ray generators,”
summarizes Thomas Engel
and provides an example: “We
recently placed a new combination
device, consisting of a dynamic
checkweigher and a metal
detector, in the packaging line for
children’s croissants. With this, we
combine foreign body detection and
weight checking in one compact,
space saving device. Coupled with
the easy-to-use touchscreen, the
process security offering protecting
us from operating errors, the
quality of the documentation for
inspection results and the ease of
analysing these, | believe we have
found an optimal solution on this
line with Mettler-Toledo, and |
could even extend the list to include
all the advancements which have
come about over the past twenty
years”.

For further information, see:
www.mt.com/pi-pr
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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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% THE STRENGTH OF ICI CALDAIE
>‘1 pecialists in exce-
E;ﬂ Spocista i

I the design and
L production of complete hi-

ghtech 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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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-
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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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TP FOOD GROUP A SUCCESSFUL
BUSINESS MODEL WITH
A GLOBAL FOOTPRINT

nnovative spirit, attention to customer

needs and forty years of experience in

the food processing sector. With these

premises, Tecnopool S.p.A. embarked
in 2015 on a development and growth path
which, in 2019, led to the formation of TEC-
NOPQOOL TP FOOD GROUP.

The acquisitions. Over the past few years, a se-
ries of companies joined Tecnopool Group: Alit
(lcaly, 2015), the Gostol (Slovenia, 2016], the
Tecnofryer (Spain, 2017] as well as Logiudice
Forni, Mimac and Mecateck (ltaly, 2018]). The
combined expertise of the Group has enabled
a well-rounded Total Processing solution offe-
ring. To constantly pursue technological deve-

FOOD |

TP FOOD GROUP:
A SUCCESSFUL BUSI-
NESS MODEL WITH A

GLOBAL FOOTPRINT
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GOSTOL (alaiile, 2016), TECNOFRYER (i, 2017) wae
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lopment and provide customers increasin-
gly high-performing equipment, the group
has set one main Mission: to become a
global leading supplier of machinery and
complete lines for industrial, semi-indus-
trial and artisanal food processing.

Today, TECNOPQOOL TP Food Group is a
market leader and key supplier in over 80
countries around the world, for the design,
production and installation of food proces-
sing equipment, with a strong orientation
towards “Tailor Made” solutions. As a uni-
gue, worldwide player, with a leading role in
the Bakery Products sector, TECNOPOOL
TP Food Group can satisfy every customer
request, thanks to a wide range of ovens:
from the small artisan to the semi-indus-
trial laboratory, up to the most complete
industrial line, covering all manufacturing
processes: from dough preparation to
packaging.

From the small baker to the large food in-
dustry. The idea behind this relentless de-
velopment is simple and ambitious: to pro-
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vide customers with the best solutions for
their needs, by designing complete and
tailor made lines.

Customized structures and processes
leave customer’s imagination as the only
limit. That is why, for each buyer, TEC-
NOPOOL TP Food Group studies and
implements customized and flexible sys-
tems, meeting every specific need. Expe-
rience, Research and the Knowledge, gai-
ned over decades of activity, allowed the
group to develop an analytical and dedica-
ted approach. After evaluating any critical
aspect together with the customer, the
company can offer innovative products
and improved solution compared any exis-
ting one.

Strong ties with company values are lea-
ding the Group to focus on meeting high
quality for its products and delivering ex-
cellent level of support services before
and after sales.

The Group companies are proud of the
timely and accurate support that can be
provided 24 hours a day, 7 days a week,
which represents a strong competitive
advantage in the market. Periodic check-
ups and direct remote support allow cus-
tomers to prevent critical interruptions
and downtime, ensuring continuity in the
plant production process.

The Research and Development efforts,
focused on introduction of innovative te-
chnological solutions, aim at continuously
improving manufacturing processes to
further optimize customer production ra-
tes and costs. Of course, the quality of the
product is paramount as well as a consi-
dering “energy saving” and environmental
aspects.

Having the possibility to test every type of
product, with the supervision and assis-
tance of experienced technologists and
specialized technicians, represents an
important added value. TP Food Group
customers can benefit from this opportu-
nity, thanks to a fully equipped Test Room,
where key users can take advantage from
a wide range of equipment made available
to them.

* Tecnopool: \World leader in the design,
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manufacturing and installation of
equipment for complete production
lines, covering food industry heat
treatments during all stages of pro-
cessing: proofing, baking, cooling,
freezing and pasteurization, from -
40 C ° to + 300 ° G, with infinite fully
customizable layout configurations.

* Gostol: Provider of integrated indus-
trial solutions for bakeries. Offering
both thermal cycle and convection
as well as diathermic oil deck ovens,
including integrations services for
the bakery equipment. Addressing
medium and large industries, while
covering make-up, molding and lea-
Vening processes.

e Tecnofryer: manufacturer and
supplier of innovative industrial,
semi-industrial and semi-artisan fr-
yers, for various food sectors: from
bakery to meat, from breaded pro-
ducts to snacks and peanuts, also
covering pet food products.

* Logiudice Forni: Leading manufac-
turer producing professional steam
tube deck ovens, electric ovens, ro-
tary ovens and professional spiral
mixers for bakeries, pastry shops
and pizzerias.

e Mimac: Leading manufacturer of
dropping machines for the confec-
tionary industry: he best solutions
to concretely satisfy the production
needs of artisan shops, semi-indus-
trial producers and the large retail
sector.

* Mecateck: builder of tunnel and
multiHevel lines and ovens for the in-
dustrial and semi-industrial sector.

Tecnopool TP Food Group is positi-
ve and determinate about its future,
driven by the strength of six leading
worldwide recognized companies.

Constant commitment and ambition
will be the leitmotif for continuous
growth, to remain on the leading edge
of a constantly evolving market. it

www.tecnopool.it
www.tpfoodgroup.com
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it: THE SECRET OF RADEMAKER:

S CONTINUOUS INNOVATION IN
THE BADEMAKER INDUSTRIAL
i BREAD LINE

hat is the secret of the successful

Rademaker Industrial Bread Line?

It is not only the superb quality or

the hygienic design of the line. Or its
efficient operation, versatility or reliability and robust-
ness. The real secret of Rademaker, a Dutch-based
company that develops and provides solutions for the
food processing industry all over the warld, is that
its technologists are continuously working on impro-
ving and optimizing the Rademaker Industrial Bread
Line, so that customers always have state-of-the-art
equipment. Recent innovations include a further im-
provement in the DSS pre-sheeter to accommodate
a larger variety of doughs and an improved dough
recycling system. And while the mechanical basis is
solid and smart, the true line and process optimiza-
tion originates in the software that controls the line.
Rademaker introduced its first Crusto Bread Line in
2006, to meet customer demands and expand its
portfolio of production lines for puff pastries, crois-
sants, pizzas, pies and flatbread. In 2018, the new
Rademaker Industrial Bread Line was introduced. To-
day's market requires an ever-increasing variety of
breads, with different dough types, different crumb
structures and different sizes. Bakeries, wanting to
accommodate the market requirements, in turn ask
for modular bread lines that allow for fast changeo-
vers and offering the highest accuracy, while meeting
the most stringent hygienic requirements.

Four components

Contrary to other brands, Rademaker’s Industrial
Bread Line is based on sheeting technology. A cons-
cious choice, as this gives bakeries the freedom to
handle a wide variety of dough types, from ‘green’ to
pre-fermented and strongly hydrated doughs. The
line is capable of generating a wide range of high-qua-
lity products that can be produced at capacities from
500 kg up to 6.000 kg of dough per hour. It consists
of four major components: pre-sheeting, sheeting,
make-up & decorating and dough-recycling.

Unique pre-sheeting system
Sheeting the dough is essential for the final product.

The dough is kneaded by the mixer and processed in
the pre-sheeter. The pre-sheeter transforms dough
batches into a continuous dough sheet. Rademaker
sets itself apart from its competitors with its proven
Double-chunking Sheeting system [DSS), which has
been updated to meet the latest requirements. An
innovative dynamic hopper transports the dough in
a controlled manner, keeping the shape of the dou-
gh chunks linear and constant. Landscape sensors
and separate belts carefully guide the chunks in the
sheeter, ensuring size and weight accuracy. Chunk
weight and length is exceptionally accurate, leading
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to a more stable and consistent dough sheet and
eventually high-quality baked products.

Cost savings and better overall performance

Many doughs, for instance Italian bread types like cia-
batta or focaccia, tend to have a very high water per-
centage, making it liquid and sticky. In the previous
DSS version, oil was used to prevent the dough from
sticking to the DSS hopper. Effective as this is, clea-
ning the line is a time-consuming issue. Rademaker
replaced oil by wax, reducing the required amount
by a factor four compared to oil. Cost-savings are

Rademaker

Specialists in food processing equipment

considerable and return-on-investment for the wax
distribution system is only 1 year. Cleanability is im-
proved due to easily removable parts and because
wax is used instead of oil. But maybe even maore im-
portant, the wax-version of the DSS creates a more
consistent chunk volume and a corresponding more
consistent dough sheet. This results in a higher accu-
racy on the final product.

Superb dough homogeneity
Thanks to the minimal transportation height differen-
ce in the pre-sheeting system, dough homogeneity

FOOD
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and structure are maintained. The wider belts
with advanced flour strewing and optimized was-
te bins, in combination with a design that meets
the most stringent hygienic standards, allow for
cleaner working. Compared to the previous ver-
sion the new system is easy to operate and bet-
ter accessible for cleaning.

Sheeting process

As part of the sheeting process, the continuous
dough sheet created by the DSS is reduced to the
required dough thickness. In some of the reduction
stations, non-stick upper rollers reduce the dough
thickness to the desired thickness, ensuring that
dough characteristics remain intact. Depending
on the specific customer demands, a further set of
stress-free reduction stations and ather sheeting
options define the sheeting configuration.

Flexible cutting in make-up & decorating

The final processing steps take place in the make-
up & decorating section of the Rademaker Indus-
trial Bread line. The design upgrade has resulted
in a length reduction, a 400 mm wide rework con-
veyor and an increased hygiene level. The weighing
conveyor was also reduced in length and fixed to
the floor for greater stability and higher accura-
cy. Amongst the various product cutting solutions
is a Box Motion Cutter. It offers different cutting
processes in one machine and a unigue dough
sealing solution, sealing the softer dough products
and avoiding products from cracking open during
baking. Thanks to an ergonomic design, tools can
easily be changed from the side, making it easy for
the operator.

Fast products changeovers

In the molding conveyor, the side guides are re-
positioned on the lower belt, yielding a better
molding performance. A simple, single operator
control that allows fast, fool-proof adjustment of
the molding table in height and molding degree to
ensure fast changeover and product flexibility. The
molding conveyor’s unique design offers optimal
access from both sides, allowing for fast product
changeovers, cleaning and maintenance. As with
other parts of the Rademaker Industrial Bread
Line, the length has been reduced.

Unparalleled dough recycling

Traditionally, a part of the dough ends up as rework,
especially when working with non-rectangular sha-
pes like omega baguettes. With Rademaker’s new,
in-line dough recycling system, 10 to 40 % of the

return dough may be re-used. Side trim and omega
trim can be transported back to start of the DSS
as small cuts of rework and efficiently re-entered in
the process. Client-specific rework dough options
can be catered on specific requirements. Thanks
to the controlled distribution of rework dough, the
recycling process is highly stable and reliable.

Flexibility and line length

The Rademaker Industrial Bread Line is characte-
rized by its flexibility. There are multiple configura-
tion options and modules which can be exchanged
fast and easily. The Rademaker philosophy calls
for building functional production lines, as short as
possible. With that in mind, line length has been
reduced more than two meters compared to the
first-generation Bread Line, saving floor space and
resulting in a higher output per square meter.

Hygienic aspects

The Rademaker Industrial Bread Line is desig-
ned according to Rademaker Sigma guidelines,
directly derived from various high-end require-
ments from GMA and EHEDG. Standoffs and ma-
chine surface are tilted at an angle to allow water
to drain easily, to avoid contamination of the pro-
duct zone and to reduce drying time after clea-
ning. Food-contact parts are constructed only
with approved materials. All surfaces are smoo-
th to help reduce micrabiological contamination
development. In addition, all parts of the line are
designed for wet cleaning.

Work in progress

The Rademaker Industrial Bread Line is a work in
progress, as Rademaker is continuously working
on further improving the line, meeting and antici-
pating new customer demands, market develop-
ments and legal requirements. Rademaker thus
offers a solution for every industrial bakery, large
or small. In addition to ‘engineered to order’ lines,
Rademaker now increasingly focuses on ‘configu-
red to order’ production lines, offering affordable
standard solutions to most applications. With
the flexible, reliable and robust Rademaker Indus-
trial Bread Line, you are assured of the highest
uptime, a long lifetime, and minimal spare parts
consumption. Fast maintenance, cleaning and
changeovers ensure efficient production. This,
together with the excellent dough handling cha-
racteristics, results in a proven decreased cost

=

of ownership. i

rademaker.com
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Sarchio: when organic and gluten-
free is synonymous with goodness

Cesare Robert

CEO of Sarchio

ven before ecology and “healthy
E eating” became topics of current

interest and received wide atten-
tion from the media and companies, Sarchio
made environmental sustainability and food
wellness its mission. The first Italian com-
pany to offer organic and gluten-free food,
Sarchio has been committed since 1982 to
the production and marketing of organic,
healthy, and natural food. Starting from the
typical foods of the initial traditional Italian
cuisine - which have remained within the
range - Sarchio has specialized in more in-
novative products, dedicated to those who
follow particular eating styles or are intole-
rant to certain ingredients, with a focus on
gluten-free and vegan.

To learn more about this innovative com-
pany, we interviewed Cesare Roberto, CEO
of Sarchio.

Your company has been committed to su-
stainability since its origins, at a time
when attention to ecology and respect for
the environment was not yet as widespre-
ad as it is today. Where does this attention
come from?

by

Gabriele De Luca

—~—
SarcHio

Respect for nature and the environment and
the spread of the culture of a correct and
healthy diet have always been our company
mission, to which we add a careful selection
of the best organic raw materials, for safe
and healthy products.

Talking about the introduction of regu-
lations related to organic products, you
touched on a fundamental point: how did
the introduction, in 1991, of the EEC Regu-
lation regulating organic farming methods
influence your reality?

Before that date, there were several agen-
cies in charge of verifying that foods called
organic met certain requirements in the
production, processing, and transforma-
tion of raw materials. The introduction of
a Community Regulation that regulates
the method of organic farming and defines
univocal “rules of conduct” has allowed to
spread a real culture of “organic” and to de-
fine a set of univocal rules to be followed by
everyone.

Another important date for the deve-
lopment of Sarchio is 2004, the year in
which the company began the process of

EDITRICE ZEUS IN CONVERSATION WITH
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obtaining authorization from the Ministry of He-
alth for the production of gluten-free dietary
foods. Even more decisive was 2006, when with
the arrival of the authorization Sarchio became
the first Italian company to produce organic and
gluten-free foods. Where does the attention to
gluten-free come from?

Sarchio has always promoted a healthy, balanced
diet with a high nutritional value. The research
and the intention to offer innovative products with
a high health and nutritional content has sponta-
neously translated into the development of a line
of organic products suitable for those who follow
special diets related to food intolerances: today an
entire production area of the company is dedica-
ted to the production of gluten-free products.
Researching goodness and ensuring a high stan-
dard of quality remains the guiding principle of
the entire range of products. All products are
designed to be good and suitable for the whole
family because they are produced first of all with
strictly selected organic raw materials. Our mot-
to is “Good for everyone because they are organic
and also... gluten-free”.

What are the main markets in which the com-
pany operates? Do you also export abroad? Is
there a typical customer?

As far as our distribution is concerned, today we
are 90% in Italy and 10% abroad.

Sarchio’s “typical customer” is certainly the con-
sumer who supports a lifestyle based on health,
wellbeing, and sensitivity to environmental is-
sues, who prefers organic food and its natural and
simple flavours as an alternative to conventional
food. The entire range includes almost 180 orga-
nic products, including a gluten-free line (about
90 items) refundable by the National Health Sy-
stem and a vegan line: a complete range ideal for
coeliacs, vegetarians, vegans, adults, children,
and anyone who wants to make a healthier and
more balanced diet a real lifestyle.

So far we have talked mainly about the choice
of raw materials, but committing to the envi-
ronment and ecology is not limited to the choice
of sustainable products, it is a complex process,
made of different stages. It starts with produc-
tion, goes through transportation, packaging,

v
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distribution, and sales. How does Sarchio take care of
these different aspects?

The use of “clean” energy with a perspective of energy
saving and environmental sustainability has been a pri-
ority that has conditioned the plant choices. Our com-
pany headquarters is built according to innovative buil-
ding criteria, energy efficiency and low environmental
impact, also from the point of view of the systems: we
have a photovoltaic system with a total power of about
110,000 kWh/year that covers almost all the energy
needs of the structure, and thanks to special compres-
sors we recover hot water for the production areas.

Packaging is an extremely important and controver-
sial issue, as it is closely linked to the production and
disposal of plastic materials. How does Sarchio re-
duce the impact of its product packaging on the envi-
ronment? Do you use particular technologies in this
area?

We have been working for some years on gradually re-
placing the external plastic present in the packaging
of our products with paper. We have eliminated 60% to
70% of plastic from the wrapping of cookies and bre-
akfast cereals and this change will involve a large part
of the Sarchio range. We pay particular attention to
the packaging phase of the products where recyclable
materials such as cardboard and paper tape are used,
trying to limit the use of non-recyclable materials to a
minimum.

As far as the packaging of our products is concerned,
our partnership with Tecnopack, a company that pro-
duces machinery for the packaging and preservation of
products with which we have been collaborating since
2012, is fundamental. It was together with Tecnopack
that we accepted the challenge of trying to minimize the
impact of packaging, making it 100% recyclable. A chal-
lenge that today, thanks to this strategic partnership,
we can consider won. fill

Tecno Pack
v
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Made in ltaly in favour
of Ukraiinian food processing

kraine is one of the countries
that, since the beginning of 2020,
has most increased the volume

of imports from the European Union. This
is revealed by the latest report on trade in
agricultural products prepared by the Eu-
ropean Commission. Defined for centuries
the granary of Europe, Ukraine is famous
for having one-third of the richest soil in the
world and for being among the top ten ma-
jor producers of soft commodities. These
are considerations not to be underestima-
ted when you start thinking about interna-
tionalization.

Choosing this country as the recipient of an
export action in the food processing sec-
tor, means contributing to the development
of the mechanization of a territory with a
strong agricultural vocation, in which de-
finitely stimulating scenarios are outlined
and in which there is huge space for Italian
exports’ placement. In fact, the Made in
Italy of food processing offers highly inno-
vative systems and pioneering equipment,
able to meet the needs of Ukrainian SMEs,
always looking for Italian business part-
ners, also facilitated by an important and
consolidated import-export, which is con-
stantly growing. We recall that there are
more than forty types of products meant
for the food processing industry in Ukraine,
including the sector of processed vegetable
oils, vegetable and fruit processing, with the
production of tomato and apple concentra-
te, flour products, confectionery and dairy
products. From all this, a high demand for
food processing equipment and machinery
comes, which some ltalian entrepreneurs
have already begun to fill, gaining benefits.
According to data provided by the Ukrainian
Statistics Service, ltaly is in first place for
the supply of dryers. Currently, most of tho-
se used in the country are obsolete and do
not cover the needs of Ukrainian users, so
the market will be increasingly receptive to
such facilities. This is also true in the agri-

cultural machinery sector, in which local
producers point out the lack of new techno-
logies. For this reason, the need for these
tools is met by imports, in which Italy ranks
fourth as a supplier. The opportunities that
arise from this scenario are therefore seve-
ral and push more and more Italian compa-
nies to approach Ukraine, but a failed plan-
ning of a correct strategy of action does not
always lead to the achievement of the fixed
goals.

For years, the Italian Chamber of Commer-
ce for Ukraine has supported companies
in establishing business relationships with
companies in the country of destination
and promotes informed internationalization

LATEST NEWS 104



INSIGHTS

processes. For 2021, the Chamber Institution has designed the
Food Processing Ukraine program which, in addition to training
through a course about internationalization of sales, aims at
three main goals, which mark the phases of the project: pro-
motion, web contact and definition. Subscription to an online
platform by all participating companies will be a window for the
products and services that will be internationalized. It will give
business managers the opportunity to get in touch with Ukrai-
nian realities with whom they will be able to dialogue, maxi-
mizing the opportunities of concluding business, thanks to the
online trade expo, which will be held from 2nd to 5th March
2021. Four days in which participants will be engaged in en-
joying B2B meetings, conferences, exhibitions and seminars,
just like they did at physical expositions. This event will open
doors to following digital events with the aim of providing entre-
preneurs with right tools for achieving success. With the arrival
of summer and the hoped decrease in infections, the Cham-
ber of Commerce will be happy to guide the protagonists on a
business mission in Ukraine, with personal meetings with the
companies with which they have come into contact in the pre-
liminary phases of the project: the deserving conclusion of this
rich program.

v
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EXPERIENCE & QUALITY IN
THE BAKERY, PASTRY & FOOD
INDUSTRY

reated in 1994, Maé
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 Mae 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-
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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.

Mae’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

Www.mae-innovation.com
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2021-2022

SIGEP
15-17/03/2021 @

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

mcTER

12/04/2021 @
ROME .
Exhibition on energy efficiency.

BEER&FOOD
ATTRACTION
12-13/04/2021
RIMINI

Fair for beers, drinks,
food and trends.

FISPAL @

22-25/06/2021
SAO PAULO
Fair for product from packaging.

SPS/IPC
DRIVES/ITALIA
06-08/07/2021 @
PARMA :
Fair for industrial

automation sector.

CIBUS

31/08-03/09/2021 &
PARMA :
Fair of food product.

MACFRUT @
07-09/09/2021
RIMINI

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

mcT COGENERAZIONE
21/09/2021

MILAN

Exhibition for applications

of cogeneration.

FACHPACK

28-30/09/2021 @
NUREMBERG .
Infernational packaging trade fair.

HISPACK

19-22/10/2021 @
BARCELLONA

Technology fair for packaging.
MEAT-TECH
22-26/10/2021 @
MILANO ,
Fair for the meat and ready meals indusiry.
HOST

22-26/10/2021

MILANO @

Fair for bakery production
and for the hospitality.

MIDDLE EAST 2021/22

GASTROPAN
11-13/03/2021 @
ARAD

Fair for the bakery and confectionery industry.

PROPAK ASIA @
16-19/06/2021 2
BANGKOK

Fair for packaging, bakery, pastry

VIETNAM

28-30/07/2021 @
SAIGON

Fair for packaging, bakery, pastry.

IRAN

FOOD BEV TEC

01-05/09/2021 @
TEHRAN

Fair for food, beverage&packaging technology.

ANUTEC
15-17/09/2021 @
NEW DELHI

Fair for the food&beverage industry.

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

Fair for packaging and plants.

SAVE

27-28/10/2021 @
VERONA

Fair for automation, instrumentation, sensors.
mcT ALIMENTARE

28/10/2021 @
BERGAMO

Fair on technology for the food&bev industry.
MECSPE

23-25/11/2021

BOLOGNA e

Fair for innovations
for the manufacturing industry.

GULFHOST
07-09/11/2021 @
DUBAI

Fair of hospitality.

HOSPITALITY
QATAR &
09-11/11/2021

DOHA

Fair of Hospitality and HORECA

WOP DUBAI
22-24/11/2021 @
DUBAI

Fair for for fruits and vegetables.

DJAZAGRO
22-25/11/2021
ALGERS

Fair for companies

of the agrofood secfor.

PACPROCESS
rooDPEx  &B
09-11/12/2021

MUMBAI

Fair for product from packaging.

GULFOOD
13-17/02/2022 @
DUBAI

Fair for food and hospitality.

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




2021-2022-2023

SIGEP

22-26/01/2022 @
RIMINI

Fair of icecream, pasry,

confectionery, bakery.

PROSWEETS
31/01-02/02/2022 @
COLOGNE

Fair for the sweets and snacks industry.

INTERSICOP
02/2022 &
MADRID

Fair for bakery, pastry, ice cream, coffee.

FRUIT LOGISTICA
09-11/02/2022

BERLIN @
Fair for fruit and vegetables.

COSMOPROF

10-14/03/2022

BOLOGNA

Fair for the cosmetic production chain.

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

VINITALY
10-13/04/2022
VERONA
Infernational wine & spirits exhibition.

LATINPACK
26-28/04/2022
SANTIAGO CHILE
Infernational packaging trade fair.

ANUGA FOODTEC
26-29/04/2022

COLOGNE @
Fair on food and beverage
technology.

IPACK-IMA
03-06/05/2022 @
MILANO

Exhibition for the packaging industry.

P

P

P

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

POWTECH @
30-08/01-09/2022

NUREMBERG

The trade fair for powder processing.

DRINKTEC

12-16/09/2022 @
MONACO

Fair for the beverage

and liquid food industry.

SIAL

15-19/10/2022 &
PARIS

Fair on food products.

SUDBACK
22-25/10/2022
STUTTGART

Fair for bakery

and confectionery industry.

BRAU BEVIALE
08-10/11/2022

NUREMBERG @
Fair of production

of beer and soft drinks.

SIMEI
15-18/11/2022

MILANO @

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

ALL4PACK

11/2022

PARIS @
Exhibition about

packaging fechnology.

INTERPACK
04-10/03/2023 @
DUSSELDORF

Fair for packaging, bakery, pastry.

IBA

22-26/10/2023

MONACO

Fair for the bakery

and confectionery industry.

RUSSIA

CHINA

14-26/09/2021 @

Infernational packaging
machinery exhibition.

04-08/10/2021 @

Fair of machinery and equipment
for agroindusfrial industry.

25-28/01/2022 O
zeu>
,

Infernational packaging
machinery exhibition.

22-25/03/2022

zeuS
Fair for bakery equipment ()

and food ingredients.

29-31/03/2022 O
zeus
,

Infernational frade
fair for the beverage industry.




AKOMAG SRL
38/41

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

ALIPLAST SPA
65-66

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

[taly

C&G DEPURAZIONE
INDUSTRIALE SRL
4-5

Via I° Maggio, 53
50067 Rignano S.Arno
Fl - Italy

CAMERA COMMERCIO
ITALO-UKRAINA
104-105

Via San Pio V, 30
10125 Torino

[taly

COSTACURTA SPA
VICO

75/78

Via Grazioli, 30
20161 Milano

[taly

CROCCO

89/91

Via Monte Ortigara, 37
36073 Cornedo Vicentino
VI - Italy

FELMOKA SRL
26-27

Via Paolo Lazzari, 24
21046 Malnate - VA
[taly

FRIDLE GROUP SRL
42/44

Via G. Galilei, 5336030
Costabissara - VI

ltaly

FRUTTHERA
GROWERS

SOC. COOP. AGR.
20/22

Via Provinciale, 15
75020 Scanzano Jonico
MT - Italy

ICI CALDAIE SPA
85/88

Via G. Pascaoli, 38
37059 Frazione
Campagnola di Zevio - VR
Italy

INTERPUMP GROUP SPA
12/15

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

METTLER TOLEDO
82/84

Via Anna Maria Mozzoni 2/1
20152 Milano - Italy

ORION
ENGINEERING SRL
16/19

Via Pietro Gobetti, 6
43036 Fidenza - PR
[taly

OROGRAF SRL
56/59

Viale Industria, 78
27025 Gambolo - PV
[taly

PE LABELLERS SPA
67/70

Via Industria, 56

46047 Porto Mantovano
MN - Italy

RADEMAKER BV

96/99

Plantijnweg 23 - P.O. Box
416 4100 AK Culemborg -
Olanda

SARCHIO
100/102
Via dei Trasporti, 22-28
41012 Carpi- MO - Italy

SMI SPA - SMI GROUP
29/33

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

TECNO PACK SPA
48/51

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

TECNOPQOOL SPA
1-92/95

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

TOPJET SRL

45/47

Via E. Mattei, 12

41042 Fiorano Modenese
MO - Italy

TROPICAL FOOD
MACHINERY SRL
1COV-6/11

Via Stradivari, 17

43011 Busseto - PR - Italy

UNIVERSAL PACK SRL
63-64

Via Vivare 425

47842 San Giovanni In
Marignano - RN

[taly

ZANICHELLI MECCANICA
SPA ZACMI

60/62

Via Mantova, 65

43122 Parma

[taly

ZANIN F.LLI SRL

23

Viale delle Industrie, 1
31032 Casale sul Sile - TV
[taly

ZILLI & BELLINI SRL
34/37

Via Benedetta 85/A
43122 Parma

[taly

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

MIDDLE EAST

The Leading
Sweets & Snacks
Event for the
Middle East
& North Africa

Region

Do business in one of the
world’s most well-connected
and thriving F&B markets.

EXHIBIT NOW

@ yummexme.com
yummex-me@dwtc.com

Co-located with Organised by Safety assured by

’
( } ...OTHE SPECIALITY PRIVATE LABE
« GULFOOD .. ® 500 FesTivaL & LICENSING =

MANUFACTURING
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myFACHPACK >

FACHPACK - READY TO GO!
> 28-30.9.2021
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