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The only limit is our customer’s

IMAGINATION

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

That's why, for every Customer we develop a Customized System
Designed, Engineered, Produced and Installed around their needs.
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latest news

€6 RESEARCH INTO SUSTAINABLE PACKAGING:
THOUSANDS OF WAYS TO REPLACE PLASTIC o

Sustainability — as a corporate value, driven by consumer
awareness and the need to preserve planetary resources — has
become a topical trend for companies in all areas of business,

engaged in researching innovative solutions. The food and

beverage industry is no exception and has come up with a number
of possible solutions aimed at reducing the use of plastic.

by Elisa Crothi

ustainability as a business philosophy also em-
s braces the world of packaging, where the great

challenge lies in replacing plastics, whose cha-
racteristics and properties are difficult to match in other
materials. The research laboratories of leading interna-
fional companies are therefore presenting and perfecting
innovative, if not ground-breaking solutions, which have
been presented at Anuga FoodTec 2022 in Cologne.

Driven by growing market pressure and consumer awa-
reness, the food and beverage industry is orienting its
packaging choices towards renewable raw materials
and recyclable materials, leading them to replace tro-
ditional packaging with more contemporary solutions.
Many producers are attentively evaluating the possibility
to replace plastic, in favour of renewable fibres or alter-
native materials. It goes without saying that acrossthe-
board solutions do not exist; quite the contrary, each pro-
posal needs to be adapted according to the philosophy
"a container for every confent”. In this case, more than
ever before, personalization is the keyword.

Wherever possible, composite films or plastic frays are
being replaced by mono film or cardboard. This requires
new generation modular machines, based on intelligent
robotics and automation, to process both traditional and
new sustainable packaging.



latest news

Some solutions are already available on the market and
there are companies which, showing a high degree of
flexibility, have been able fo offer avantgarde solutions,
for instance in the ambit of sparkling beverages and
beer, where films and plastic rings have been replaced
by cardboard alternatives, and these are processed wi-
thout causing delays in productivity or poorer performan-
ces. Then there are the flowpackers which process both
conventional composite films, with hot-cold sealing, and
recyclable or paperbased films.

Here the key challenges consist in maintaining the effi-
ciency levels of the machines, since it is cerfainly more
complex to work with paperbased film: paper is more
susceptible to tearing and wrinkling; it is stiffer and requi-
res special aftention during processing to prevent stop-
pages. Furthermore, it is abrasive and may therefore
damage the mechanical parts of the machine in the long
term. For these reasons, the latest generation flowpackers
must be designed to handle such criticalities, perhaps by
contemplating more resistant or profected surfaces.
Another aspect of great significance regards the contact
with foodstuffs: the more complex and perishable the
food, the more difficult it is to find valid alternatives to
plastic, which must be researched in the ambit of bio-
active materials. In this case, one strategy consists in
covering the paper utilized with safe waxes and natural
profeins, and with organic-based additives. Some inte-
resting results have emerged: on one hand, the proteins
act as a barrier against oxygen, and the waxes against
vapour, which prevents such foods as fruit from losing foo
much moisture. On the other hand, organic-based addi-
fives perform an antioxidant and antimicrobial action,
which improves the preservation and shelf life of the food
product. None of which prevents the paper from being
collected and recycled after use.

Since sustainability is based on the 3Rs, Reduce, Reuti-
lize and Recycle, another crifical aspect is that of redu-
cing consumption. The various solutions are aimed af
reducing the quantity of plastic, whenever it is not possi-
ble to identify a substitute. Also in this respect, much has
been accomplished: thanks to structural innovation, we
have succeeded in using from 15 to 40% less plastic
for the packaging of tomatoes, berry fruits and stone
fruits. After use, these containers may be collected for
recycling, destined to become raw materials for further
utilizations.

The principle governing this rising frend is that of the
circular economy: the circular economy is a generic term
used fo define an economy that is designed to be rege-
nerative. It is an economic system planned in such a
way as fo reutilize materials in subsequent production
cycles, to minimize waste. To all effects and purposes,
this is one of the keys to sustainability.
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MAKRO LABELLING:

LABELLING THE FUTURE

odularity, flexibility and practi-
cality are key concepts in a
company whose strong point
is technological innovation and
development. This is what the market wants
and this is what customers get from the Ita-
lian based Makro Labelling, international stan-
dard setter for industrial labellers in the be-
verages, food, detergent and pharmaceutical
sectors.

The thirty years’ experience of its founders, a
team of 130 people, a dense and wellorganised
sales network consisting of the branch offices
Makro UK for the United Kingdom and Makro
North America in Saint-Philippe (Montreal] for
Canada and the USA, together with agents
and representatives in the most important
countries throughout the world, plus an
impeccable assistance and spare parts
service guarantee satisfaction of every labelling
need and constant expansion on all the most
important international markets.

FOOD |
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NODULARITY,
FLEXIBILITY,
FPRACTICALITY.

Labelling in the Beverage, Food, Detergent
and Pharmaceutical industries has always
been our passion and our core business.
Innovative technologies, an international
sales and after-sales service network and
operational flexibility are our strengths.
Satisfying every labelling requirement
from 1,500 to 50,000 bph is our result,
appreciated by companies of all sizes.
The more than one thousand one hundred
systems now present all over the world is our
greatest confirmation.

Cold glue stations Roll-Feed stations

Hot-melt stations Adhesive stations (SLIM)

makKro 1)

|la b ed

Uture

MAK machine configuration with HS SLIM adhesive units

Example of configuration with Roll-Feed stations

mple of configuration with cold glue stations

- 46044 Goito (MN) - Italia
0376 1872197
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A range of labellers for production
speeds of 1,500 to 50,000 b/h

The range includes labellers able to
process from 1,500 to 50,000 bottles
per hour, applying up to five labels per
bottle and available in wet glue, hot melt,
self-adhesive and combined versions.
For companies with limited production
requirements, the MAK 01, MAK 02
and MAK 1 labellers provide speeds of
up to 12,000 b/h with mechanical or
electronic rotation of the bottle plates.
With special applications and able to
cope with production speeds of up to
50,000 b/h, the MAK 2, 3, 4, 5, 6, 7,
8 and 9 labellers, on the other hand,
satisfy the needs of medium to large
companies. The range includes a high
speed self-adhesive labeller with reel
winders and non-stop system enabling
production to continue at maximum
speed even during reel changes and
a combined labeller to apply the fiscal
guarantee seal. Thanks to a special,
patented paper delivery system, the
new MAK AHS2 self-adhesive labelling
module responds to the need for faster,
more precise machines. It guarantees
a linear speed of 100 metres a minute
at a label pitch of 20 mm.

For the high volume PET market,
such as the water and soft drinks

FOOD

10

PHILIPPE  (MONTREALJIUUSYWMALALIAT  wazdiawnu
mwmaluaﬂwmaﬂivmﬂmmmlaﬂ sflsyuunaenis
621'1swmaamammmmqmsmaqaﬂmLLa AsUsuLUAsy
&1 ozlna

AuETivannvianedaus 1,500 auluas 50,000 B/H
Lmammmﬂmaqmmmsammulmmqqmmm 1,500
1USs 50,000 wandedalus, uwlzaanls 5 aaindevan
wardeanansalinilen N1SaU NMAAMEALLEY LaD
Aanunsanaunausianala Lﬂ%ﬁu MAK 1 @u1se
ﬁmyié’qqqmé’wmwyﬁa 12,000 B/H éﬁaﬂalﬂmw‘mqu

oz v RN A 4
WHUASTIN  AIUNITFHIAILAIRAFIRATURNIZNNATDS
#1157 UAILANLEININNTI 50,000 B/H
a'aum%ﬂammm'u MAK 2,3, 4, 5,6, 7,8 AND 9 lagn
aammumL‘waauaqmmmaqmimmlﬁmuimmmwu
Tutalssnuaunalng) Lﬂiaqmmmﬂmamwmmmu il
iuﬁumimmmqmm vusudeaannlagligdesan
AT IMATHEANTTYIY sowaluladiiondnsonsves
157 aﬂmmiawmmwmmﬁaLmaﬂwmmmiu MAK
AHS2 fszuunmMAnmefes fitaefiunnudana
wduglunsyhon. Suuseiuanuss 100 wasAeaund
#3uaaIN 20 MM.




Packaging

sector, Makro Labelling has developed
the MAK Roll Feed series of ratary
labellers: The 6,000 b/h to 40,000
b/h production speed and use of
wrap-round plastic labels on a reel
with hot melt application guarantee
maximum economic benefits in the
production pracess. The modularity of
the machine also allows the roll feed
unit to be replaced with a hot melt unit
for pre-cut, wet glue or self-adhesive
labelsin common with the entire Makro
range with the Vision Control system
to verify the quality and correctness
of the packaging and manage rejects:
two new inspection systems - RAPTOR
(Rapide to Orientate) and A.LICE.
(Advanced Label Inspection and Contraol
Environment), which guarantee high
performance, less production rejects
and the highest finished product quality.

CLeap (Concept Leap)

Makro In 2017 created and presented
anew concept of labelling machine using
longstator linear motor technology,
setting a new and revolutionary
standard. Cleap’s concept has led to
the creation of the new Inline, which, in
addition to high precision and labelling
speed, also offers the advantage of
no format changeover: in just a few
minutes the operator is ready to start
production again. lts versatility and
production flexibility make it ideal thanks
to its small footprint. fii
www.makrolabelling.it

FOOD
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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

12



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

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

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

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

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

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

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

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

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

Tecno Pack
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HIGH PERFORMANCE
PACKAGING MACHINES

wrap around
packaging solutions

TURNKEY PACKAGING
SYSTEMS

ALLYOU NEED IS

Tecno Pack

Via Lago di Albano, 76 - 36015 - Schio (Vicenza) Italy
+39 0445 575 661- www.tecnopackspa.it - comm@tecnopackspa.it
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UFLEX RIDES HIGH ON

INNOVATIVE PRODUCT
DEVELOPMENTS

Flex, India’s largest
multinational in flexi-
ble packaging mate-
rials & solutions and
a global leader in polymer sciences
has been riding the waves of inno-
vation to build packaging products,
applications & solutions that will
further enhance the role of packa-
ging as a value-added responsible
packaging.
In the quarter ending December
2021, UFlex unveiled a range of
new products and solutions that
meets various packaging needs of
brands while aiding the consumers
with added convenience and fea-
tures. These developments affirm
UFlex’ 360 degree focus on brand
needs, user experience, and com-
mitment towards the environment.

Reaffirming UFlex’ commitment
towards responsible packaging,
Ashok Chaturvedi, Chairman and
Managing Director UFlex Limited
said, “UFlex has been walking the

green path by recycling post-con-
sumer MLP mixed plastic waste;
upcycling recycled resins into our
PCR films range and also creating
solutions that use lesser amount
of virgin plastic at source. The new
high value line of products and so-
lutions are aimed at adoption of
responsible packaging and mirrors
our increased focus and invest-
ments in R&D. We have already
been recycling almost 30,000 ton-
nes of plastic waste per year with
a target to reach 1,00,000 ton-
nes. The new recycling lines to be
commissioned in our Mexico and
Poland facility and the proposed re-
cycling infrastructure in Egypt will
help us realize our vision.”

Highlighted below are some of
the marque products & solutions
unveiled during the quarter.

FLEXIBLE PACKAGING BUSINESS
1) 3D Bags with Perforation to
Give Kids an Easy-tear Expe-

rience: Kids unboxing their gift
packs is nothing less than a cele-
bratory ritual where they seek an
emational experience in checking
what'’s inside the pack. However,
when opening the package be-
comes an arduous task, it dam-
pens their spirit. UFlex’ product
development team responded to
the brand’'s ask for convenience
that children need to access the
toys or goodies inside the pack
easily and introduced a smart
solution by adding one extra atta-
chment with a perforation line on
the 3D bag enabling easy tearing
of the pack. This absolutely novel
concept has added convenience
to joy and enthusiasm of children
opening the package, thus ma-
king the brand enjoy popularity
amongst them.

2) Standee Spout Pouches to
Pour Out Chai: Beverage cafes
have been embracing innova-
tions that helps them cover the
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Launches a host of innovative products & solutions
across the entire flexible packaging value chain
in October - December 2021

last mile smoothly to deliver hat,
piping tea in its maost pristine
state to chailovers. Fulfiling the
need of beverage cafes to re-
tain the temperature of tea for
a long duration, UFlex has deve-
loped a special standee spout
pouch that delivers the comfort
of drinking brewed tea and en-
hances users’ experience. The
pouch structure is made with
BON and special grade PE along
with 21mm spout on the top for
spillfree pouring of the tea. With
this pouch contained in a tea deli-
very box, the cafes are more con-
fident of delivering the goodness
of brewed tea at the doorstep of
the consumers seamlessly.

3) Paper-based Packaging Lami-
nate for Tetley Tea Bags: \With
rising concerns around pac-
kaging waste, Tata Consumer
Products that wanted to make a
switch to sustainable packaging
for its brand Tetley Tea' colla-

borated with UFlex to supply its
green tea bags in a paper-based
packaging. For this, UFlex develo-
ped a packaging structure made
of paper and aluminium fail with
registered hot stamping featu-
re using emerging high energy
curing chemistries to deliver a
high performance and low mi-
gration product system that
supports cross-inking of inks
and high gloss coatings. The ad-
vanced development process
at UFlex besides being environ-
ment friendly with no CO2 emis-
sions, replaces the conventional
process in which solvents were
used. The paper-based packa-
ging structure can be easily recy-
cled thereby taking the brand a
step closer to its green mission
and giving consumers a sense of
pride in using sustainable packa-
ging format.

HOLOGRAPHY BUSINESS
1) Mirror Film for Safe & Appea-
ling Toys: Toys help children have
fun along with catering to their
developmental needs, and are
often their best friend. But in a
world that is crowded with diffe-
rent options, the toy manufactu-
rers have a tough job of making
them appealing for kids who are
known to have a short attention
span. To address this challenge,
UFlex has introduced a mirror
film for the toy segment under
the ‘Make in India’ initiative to
showcase its cutting-edge tech-
nology for toy segment applica-
tions. This new product made of
soft polyester material, has been
designed to incorporate various
patterns to ensure learning wi-
thout compromising on child

safety. The mirror-like effect has
been achieved with an acrylic
coating on the film. Replacing
the traditional glass, the toy's
mirror is unbreakable, foldable
and appropriate for a child’s use
without any worries of accidents.
Due to its success in the toy seg-
ment, extending its use in fashion
and accessories segment such
as on handbags, wallets, shoes,
etc. is being explored.

PACKAGING FILMS BUSINESS

1) High-barrier Metallized Recy-
clable BOPP Film ‘B-TUH-M’ for
Food Packaging Applications:
Low-unit packs (LUP) and Multi-unit
packs (MUP) such as biscuits,
bakery & snacks often witness
quick consumption. These packs
require a packaging structure that
is made using a metallized film that
offers superior oxygen (<10cc/
me,/day] and moaisture barrier
(<0.10 gm/m2/day]) with robust
seal performance. B-TUH-M, a high

FOOD
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barrier and robust seal metallized
BOPP film has been developed by
UFlex to replace the three-layered
structure with two-layers in nu-
merous seal packaging formats
especially multi-unit packs. The
film offers good optics, excellent
printability, and consistent slip &
anti-static properties. The high ba-
rrier film's structure imparts ex-
cellent high seal strength of 1500
gm/25 mm, hermetic seal, high
& broad hot tack and low SIT. The
film also offers good metal adhe-
sion for brilliant metal appearance,
good extrusion bond and excellent
resistance to metal cracking. Due
to its ability to be recyclable and
reduced layers in the laminate, this
sustainable film is greening our
portfolio even further.

2) Multi-layered Mono-material
BOPP Film ‘B-TGM’ with Outs-
tanding Oxygen, Aroma & Mois-
ture Barrier for Pouches and
Bags: Some oxygen-sensitive
foods like dry-fruits & nuts need
to be packed such that it helps
retain its freshness and quality
for long while locking in its aro-
ma. The newly developed B-TGM
BOPP is made to address the
barrier requirements for oxygen,
moisture and atmosphere-sensi-
tive products. B-TGM is a special
effect coated BOPP film with the
best oxygen barrier delivering
the least OTR ever for a BOPP
film (<0.28 cc/m2/day). It has

excellent water barrier proper-
ties (<2.9 gm/m2/day] in duplex
structure, exceptional moistu-
re resistance and low heat seal
initiation temperature [95°C).
The recyclable film that offers
excellent clarity and product vi-
sibility is an environment friend-
ly solution; and has properties
infused into the maono-material
film through a unique step pro-
prietary process onto a specially
formulated coating and base film
substrate. This multi-ayered mo-
no-material BOPP film substrate
is specially designed with special
polymers to achieve ease of pro-
cessing for the converters that
consequently enhances shelf life
of the packed products.

CHEMICALS BUSINESS

1) High-performance Sealing for
Packaging with Flexbon 601A_
Flexbon 601W Adhesive: A high
opacity and two-component sol-
vent-free white adhesive, ‘Flexbon
601A_Flexbon 601W’ is best
suited for food packaging such
as snacks and staples that requi-
res added strength in sealing. It
is compatible with various films
such as PET/MET PET, BOPP/
MET BOPP, PET/MET CPP. Due
to its excellent wettability that
helps it maintain a firm contact
with substrate, the product redu-
ces the requirement of white ink

coating substantially and delivers
good optics. These factors add
value to clients’ products by offe-
ring optimum results that ele-
vates the look of a printed pack
considerably making them even
more eye-catchy.

2) Two Component Solvent-free
Adhesive, Flexbon 702A_Flex-
bon 777C for Multiple Lami-
nates: It is a two-component
solventfree adhesive used for
general to medium performance
in snack packaging applications.

It provides fast cure, high-run
speeds with an excellent appea-
rance to the laminates.

This product offers excellent wet-
ting on metallized substrates to
give speckling-free performance
on PET, BOPP, LDPE, MBOPP,
MCPP and MPET based applica-
tions.

3) Flexcure Super Glide Coating
for Lustrous Looking Packs:
The attractive appearance of a
clear, glossy coating is an impor-
tant feature for many packaging
applications. Flexcure Coating is
a free-radical chemistry-based
UV coating, that is applied in-line
over wet or dry UV inks, or offline
over dry conventional inks to im-
part excellent slip & scuff resis-
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tance properties. Flexcure Super
Glide Coating is a great fit for fast
curing in different types of food
and non-food applications such
as PVC sheet, mono-cartons and
book titles.

4) FlexFab HR Ink for Cement &
Fertilizers Packaging: Packa-
ging for building materials and
fertilizers require ink with sharp
printability and impressions due
to the intrinsic woven packaging
structure. With its expertise in
ink domain, the Chemicals bu-
siness has addressed this cha-
llenge with FlexFab HR Ink, a sol-
vent-based printing ink designed
for printing on HDPE/PP woven
packaging structures. Due to its
sharp printability, high strength,
excellent adhesion on laminates

and scratch resistance proper-
ties, FlexFab HR Ink is highly va-
lued by its customers.

ENGINEERING BUSINESS

1) Registered Lamination Pro-
cess led Machine for Clear Pro-
duct Packaging: Brands have
always been exploring ways to earn
consumer’s trust and gain credibi-
lity for their product. One way to
achieve this is to give consumers a
clear view of what's packed inside
via a see-through window. Howe-
ver, in achieving this, the aesthetic
of a pack often tends to get com-
promised. To ensure a fine blend
of giving a clear view as well as
maintaining visual appeal, the En-
gineering business of UFlex has
introduced registered lamination
process. The automated process

embedded in the machine com-
bines two films into the process
that keeps track of the pre-printed
mark on film on both unwinders.
This process detects any errors
emanating which yields a precise
registered lamination product with
zero defect output. During the enti-
re process, the products’ visibility
& packs’ aesthetics remains the
focal point. This process has alre-
ady found acceptance by quite a
few customers wanting to promo-
te product visualisation. fii
www.uflexltd.com
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g FRUTMAC -
= YOUR PERFECT PACKAGING SOLUTION

and supplier of tailored packa-

ging solutions and machinery for

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

Ll rutmac is a leading manufacturer

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

20



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

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

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

tal printing.

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

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

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

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

Your perfect packaging solution.

A wide range of accessories for all
kinds of packaging solutions comple-
tes Frutmac’s offer: from labels to
glue for packaging films, all acces-
sories are of the best, high quality.
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Frutmac produces and supplies highly-efficient
packaging machines that work trouble-free for ex-
tended period of time. All machines are suitable
for the installation of new packing lines as well as
for the integration or extension of existing packing
lines. In combination with the packaging materials
offered by the company, smooth packaging proces-
ses are ensured. Frutmac’s machinery are able to
satisfy the following options: automatic feeding; au-
tomated placement/ positioning; sealing; product
weighing labelling and preparation bulk packaging.
Frutmac's R&D department and highly-efficient
service team allow the company to be at the fo-
refront of design, technology and innovation. The
company is able to respond to the most deman-
ding needs, guaranteeing tailored solutions to its
clients. Its presence throughout Europe makes

=

Frutmac a reliable international partner. i

www.frutmac.com
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SIMPL-CUT BY P.E. LABELLERS
REVOLUTIONIZES LABELING MARKET

impl-Cut™represents atechnological

revolution in the world of traditional

Roll-fed machines.

It changes its operating principles
and overcomes the limitations that these
labelers typically have. It is a rotary roll-fed
machine for the application of pre-glued wrap-
around labels, with differentiated advantages
that bring major benefits to customers.

Simpl-Cut™ won PMMI's coveted Technology
Excellence Award 2021 at Pack Expo in Las
Vegas, the world’'s major packaging trade show.

Last November 2021 the first prize for the most
innovative solution in the General Packaging
category was awarded to Simpl-Cut™, the
revolutionary labeling solution that won over
the international panel with its uniqueness and
ingenuity.

P.E. Labellers is one of the world’s leading
providers of innovative labeling solutions. Simpl-

FOOD |
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Cut™, is “simply” revolutionizing the Roll-
fed labeling market.

Despite being widely used in industries
such as soft drink and water, traditional
Roll-fed labelers have several areas that
can notoriously cause downtime and
frustration for users. One of the biggest
complaints about traditional roll-fed
labelers is downtime associated with
the frequent cleaning of the vacuum
drum that transfers labels after they
are cut. In traditional Roll-fed labelers,
glue can accumulate on the drum
and in the vacuum holes. Eventually,
the machine must be taken out of
operation and cleaned. Additionally, the
label cutting area of traditional Roll-fed
labelers presents inherent challenges
for maintenance personnel. Typically,
the setup time for the cutting blades is
long and significant expertise is required
to optimally set them up. Simpl-Cut uses
a “cutting edge” process to solve each
of these problems.

Identikit

¢ INNOVATIVE CUTTING SYSTEM
IMMEDIATE BLADE CHANGE IN 10”

¢ GLUE APPLIED BEFORE CUTTING
DRUM ALWAYS CLEAN

* ONLY ONE DRUM
ZERO MAINTENANCE

e UP TO 6 DIVISIONS PER DRUM
TOP LEVEL FLEXIBILITY AND SPEED

* NO-STRESS LABEL UNDERWAY
EFFECTIVE MANAGEMENT

¢ TWO-IN-ONE MACHINE
HOT MELT ROLL-FED AND LINERLESS
PRE-GLUED

FOOD |
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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 rotating drum to very
simply cut the label. The fixed blades
are contained in a cartridge which
can be changed out and ready to
run in less than ten 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 Roll-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.

3) 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.

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
technology is solving are universal, so
these systems are being purchased
by a wide variety of clients, from
multinational soft drink manufacturers
to regional bottled water companies.”
As a product brand of global packaging
industry leader ProMach, P.E. Labellers
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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 Woater.
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.”

Other famous natural mineral water
and beverage brands have been among
the first to benefit from it. Top market
players who have chosen Simpl-Cut:
Spumador, part of the Refresco group,
Volvic, a brand of the Danone group,
Solar Coca Cola, Ferrarelle, Polar,
Ovitale, Arca Continental and many

=

others. i

www.pelabellers.com
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NEW STANDARDS, NEW TECHNOLOGY

n the recent years we entered the era of

sustainable packaging. New procedures

and technologies help our market to raise

its standards and as packaging machinery
designer and builder we implemented new
instruments to face new challenges. The
need for flexibility, traceability, sustainability
and attention for consumers gave us the
opportunity to improve our offer.

Simple and hygienic

Universal Pack machines are built to guarantee
the highest hygienic level in the simplest
manner. The R&D department has designed
and developed automatic CIP systems for
cleaning the inner parts of dosing systems.
As a matter of fact, these systems ensure the
full equipment cleaning without the need for
disassembling. These solutions are aimed to
reduce machine downtime by providing ready-
to-work spare units. All cleaning systems are
designed and built abiding by EHEDG guidelines
and 3-A sanitary standard.

The next hygienic level available implies
Ultraclean technology, equipped with laminar

FOOD |
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flow to prevent contamination of the
product area by isolating the dosing
and forming groups from the external
environment. The hygienic proposal
is also extended to the packaging:
decontamination and sterilization lamps
ensure the highest hygienic level of the
laminated film.

Traceability and certifications

We uniquely code every single
component, keep full track of it and
provide documentation certifying its
compliance with Pharmaceutical and
Food industry regulations. An essential
list includes for instance: certificates
of all materials and parts in contact
with the product, welding certificates,
calibration certificates and parts full
traceability. The provision goes beyond
the latter certificates for proving the
components quality and compliance,
as it stretches to further documents
concerning the line construction
and effectiveness. The list goes on
with 1@ (Installation qualification),
0OQ (Operational qualification), PQ
(Performance qualification], FDS
(Functional design specifics), HDS
(Hardware design specifics] and Risk
analysis, FAT and SAT ad hoc protocols.

For the planet

Our non-stop research in reducing the
packaging industry carbon footprint
resulted in streamlined machinery
design for packing recycled, recyclable
and compostable laminates. LCA (life
cycle assessment) is used to measure
the environmental impact of our
products and identify optimal ways to
reduce it. It is a 360° analysis that goes
beyond the mere packaging produced
and involves every step of the packaging
machinery production process. We
develop our solutions shoulderto-
shoulder with the main global film
suppliers and test them in agreement
with major multinational companies in
order to provide them with a turnkey
solution able to produce eco-packages.

Universal lab
Over 30 vyears of scientific research.
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Our in-house laboratory was built to
always ensure the most sustainable
and efficient packaging solution. The
research in Universal Lab allows us
to optimize machine design, efficiency
and reliability by studying the most
significant properties of products and
newly developed laminates. That's
why we are ready to pack any product
using the latest eco-laminates in the
market and always looking out for the
development of new materials.

The company

Universal Pack is an international
reference in the field of packaging.
The company has over 50 years of
experience in designing and building
vertical machines and complete
automatic lines for packaging single
dose products for the food, pharma,
chemical and cosmetic industry. It is
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.. fii

www.universalpack.it

FOOD

34

Fatwin luSusesriiiendeeiuseuy 1Q (INSTALLATION

QUALIFICATION), OQ (OPERATIONAL QUALIFICATION),
PQ (PERFORMANCE QUALIFICATION), FDS (FUNCTIONAL
DESIGN SPECIFICS), HDS (HARDWARE DESIGN SPECIFICS)
AND ?JLﬂﬁ’lzﬁﬂ']’]iJLg‘éN, FAT llag SAT AD HOC PROTOCOLS
fasuiuitelinmsgrumnesaduluamy  ngszdouuas
UINTFIUNSHERVDINAALAN

Wialanyaas

mawwlwawaaululaﬂmiawmmimmwmﬁqm
mammaqmauauﬂmwaum lsldeonuuuistesdng
mLuumsmmmammamiszjma Jaqudssu Taninelan
mﬁmuqmammmmmwammmﬂiumiaaﬂwaﬂw
S1EUNTNAATIEANAN T snuluannwndeuiienaiingin
mamammmawm Liwlmmuammamﬂ?ﬂauLwaamman
senudasrtureudududaniornautuetemaddng
1&59 slfpenuuuLABsULABlvafudnanTidusysulan

G]’N‘]L‘WE]‘VH‘V]’NE]E]ﬂ‘V]WV]ﬁ@ﬁ?%ﬁU@mﬁ’mﬂﬁﬁJ‘Uﬁiﬂﬂm%

UNIVERSAL LAB

NUREMANemansiinnit 30 U gudideiidivang
TumimsJammﬂiulaemiimmwummsmauummam
amw,maamiaﬂuasmam muwmamﬂmmﬂmmaq
TS S NN LA aRHaNSEIUR AN M
aden dmenflaviiausiniosinsiilmaluladiay
afwsuuulndfiisnasBonniiau-ECO
LLawaa@auGmma]mmmmaammiwamamwLLfmaasz‘wﬂ‘U
IaﬂsanLiniamwavwmuﬁnﬂLma

Aeafusn

U UNIVERSAL  PACK  unuuagnanasgiulu
gaaMnTINUTYAaT  Ussaumsalinnndl 50 s
PONLUULAY aammawmmmmLLaumiawmlaumam
asﬂ,umLwamiﬁmamammﬂammwmam 9115 1Al LASeq
drenuazen inmm‘lumﬂmw 150 Uszndunazlamn
Fludaannnin 80 A3 vigmseniauainalulad
mmmimii@ﬂmmmumaﬂa ¥0IARN NABINTZANY LAE
UTIAUATUNT

www.universalpack.it




I

Packaging

—

KM PACKAGING LAUNCHES MONO
MATERIAL POLYPROPYLENE LIDDING FILMS

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

The lidding films are ideal for the packaging of poultry,

meat, and chilled prepared foods. Features include:

* Mono structure made of one material type.

* Designed for recyclability.

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

* Peelable from the tray.

 Suitable for ambient, chilled, or frozen applications.

* Exceptional transparency.

* Excellent anti-fog capability.

* Available with or without barrier.

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

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

FOOD |

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

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

sent, preserve”. That is delivering the best packaging

solutions by:

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

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

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

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

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

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

www.kmpackaging.com
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latest news

€6 PACKAGING AND SUSTAINABILITY
IN THE MEAT INDUSTRY o

With consumer atfention highly focused on sustainability
and energy efficiency, meat producers rise to the challenge
by implementing innovative technologies and solutions.

Starting with packaging.

hile sustainability has become a mantra of
industry in every sector, when it comes to
meat the focus is particularly high. In fact,

meat consumption is sfrongly influenced by the choices
made by consumers, who today are increasingly con-
cerned about — and aware of — environmental issues
related to this sector. Its impact on the greenhouse effect
is irrefutable: in Germany alone, 42.7 million tons of
CO2 per year can be atfributed to meat consumption,
and more than 60 frillion litres of water are necessary
for it production and for the breeding of livestock. Not
all meats are equal: the average water footprint per
calorie is particularly high for beef and approximately
twenty times higher than that of grains, with estimates
that mention water savings of between 11% and 35%
in the case of diets that include a low consumption of
meat.

Aware of this, companies in the sector are responding
with a strong commitment to sustainability and techno-
logical innovation, which is aimed at profecting the
environment, as well as the health and welfare of ani-
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mals. This last is an increasingly pressing aspect if one
considers that, according to a Eurobarometer survey
conducted in April 2021, approximately one third of
Europeans are purchasing and eating less meat and
16% take info account the ecological footprint of their
food when they do their shopping, thereby adapting
their choices.

It's no coincidence that meat substitutes made with ve-
getable proteins, as well as vegan and vegetarian al-
fernatives, are experiencing a true boom and reflect a
frend fowards sustainable foods that respect animals.
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Government That Supports the Consumer
The discussion regarding more sustainable food produc-
fion is also promoted by political needs. In its “Green
Deal”, which demands a 55% reduction in greenhou-
se gases by 2030 with respect to the levels of 1990,
the European Union places an obligation on food pro-
ducers as well, requiring, among other things, greater
energy efficiency, less packaging, and the use of inno-
vative and sustainable packaging made with reusable
materials.

In light of these social changes and the political fro-
mework conditions, numerous processing companies
have re-examined their corporate policies, integrating
sustainability as a guiding value of their company mis-
sion. And while approximately 90% of the emissions
from meat production comes directly from the produc-
fion line or from the animals themselves, companies
which transform meat consider it their duty to re-examine
their own processes in order to opfimise energy and
resources, also focusing on a transition towards renew-
able energy.

New Trends in Packaging in Compliance
with Safety Standards

In terms of packaging, i's a fact that many consumers
pay attention to the sustainable and environmentally
friendly solutions of the products that are on the shel-
ves. This is compounded by the exponential increase
in on-ine shopping, which excludes direct contact with
producers (and thus with their packaging) prior to pur-
chase. Therefore it goes without saying that, today more
than ever, the infentions and choices of companies are
highly influential.

For consumers, plasticfree and reduced-plastic packa-
ging is a need which, for companies, becomes a true
trending topic.

Nevertheless, even with the best of intentions, sustaina-
bility must take info account food protection and safety:
in the world of packaging, not all materials are equal.
Thus, for example, paper composites or packaging
made with recycled materials permit greater penetra-
fion of oxygen, which can compromise the quality of
the product. Solutions exist, for example polymerbased
oxygen absorbers, which bond to the residual and pe-
nefrating oxygen in the package and whose functional
layer is integrated in the multi-layer structure. It's always
about finding the perfect balance, thus the enormous
imporfance of research and development.

Recyclable or Circular?

In addition to the topic of recyclability, research focuses
on renewable raw materials which fit info the logic of
circular economy. Some examples? Algoe-based pla-
stic and fransparent films made from hemp or cardbo-
ard derived from grass. Or even bio-based packaging.
These are all excellent alternatives to plastic made from
fossil raw materials.

Another trend is intelligent packaging which actively
safeguards and protects meatbased products and the-
refore has a sustainable impact. It keeps temperatures
stable, absorbs undesired gases which cause ripening,
and prevents germ infestation.

We have many roads, some simple others more com-
plex, before us. But they all go in the same direction:
sustainability, sustainability, sustainability. For those
company that know how to rise to the challenge.
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"&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.

38



ORION ENGINEERING SRL
nszurUMsoanuUUlR dwmu
15991 3UamM s NSNYAS

3% ORION ENGINEERING SRL. flafstuainnisvaudauiuvasna

Adegiivszaunsainin 25 Yluaaganmnssunsndnovnsuas

WS
gafamdnues U3 sjuhuluiinmsiaunnszuiunisudluiieenuuulduagnis
ﬂ'aa%ﬁaLﬂ%‘laﬂé’]’ﬂiLLainNmuﬂagﬂﬁw%’umﬂmwm - owng Tuseduuinnssud
§38u U3 ORION ENGINEERING S.R.L. taueuwiinawidamniauisaanany
F09n15713 NS HIULAZHANSENUA B FIINGBUTILAAIINVELAINAITHAND IS
msmwﬂuwwqwg%amimﬂwmumu (CIRCULAR ECONOMY)
miammimimsqsﬂmlmawﬂstfmmmmsmwwmlwmmLiwlﬁﬂumsumaﬂ
LATYNIVY WY Ao gleds 30% uaﬂmuauumﬂimammuﬂqu%
&4 40% e nnsdaaensnanuaziesesdns

‘UswmamLauama]vau‘uauuﬂamﬂm"lumsuumauéuaﬂﬂmﬂ mensvinaudu
mJLLUanmmwwawmmuauwLsummmlumﬂmwmmmLauawamﬂmmau
‘UimiLQ‘W%‘VI‘Ma’mMmEJGNLLG]ﬂ’]iW@JU’]LLu’Jﬂ’J’]ﬂm@mﬂﬁ]ﬂLiNG}u

ORION ENGINEERING S.R.L. @withiidhumafiafifesmyuens) silufanssy
miﬂﬁa%’ﬂwﬁvwmmﬂﬂaLLavivUUﬁmw?ﬁuﬁ TugUuuuvignAsieanis
N159AN15N15UN59SN B ATRITNTTIAIANTTE] mmamwumﬁsﬁwﬂmm 30%
uaﬂmuauumﬂﬁvm@mumﬂ@m 40% \Hlosnn1sUnanen1sanuazia3edng

MsU1393nw1ues ORION ENGINEERING SRL awnsavhaulsmisluiedesues
UT® ORION ENGINEERING S.R.L 183 uagsiunuussvous lnglddudiuezlna

' FOOD

[/ L M IR —\\



Preserving industry

* 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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The citrus fruit pulp, as known, is a by-product of the food
processing industry consisting of lemons and oranges wao-
ste subjected to the exiraction of juice and essentfial oils.
From a chemical-physical point of view, the “pastazzo”
is made up of residues of peels (60 + 75%), pulp (30 + 35%)
and seeds (on average 0 + 9% depending on the qua-
lity of oranges and lemons undergoing tfransformation).

Our mission as ORION ENGINEERING S.R.L. company is to
make the reuse of this resource usable, through our techno-
logy under development, to give the opportunity not only
to large industrial processing plants but to many others. The
synergy of our growers and all the players involved in this
supply chain is one of the keys of success of the process.
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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-
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[
% 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
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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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latest news

©© FOCUS ON THE RECOVERY
OF THE FRUIT AND VEGETABLE MARKET 99

A phase of confrasts, in anticipation of agriculture 4.0

by Elisa Crothi

nce again, we are addressing the post-
o pandemic in an attempt to understand

the frend of the fruit and vegetable mar-
ket which, certainly more than any other, has been
affected by the restrictions. After more than two ye-
ars of uncertainty, now that business acfivities are
picking up, the situation is one of strong contrasts.

On the one hand there is the great potential of the
industry, with consumers increasingly aware of the

51

quality and  social/environmental sustainability of
what they eat, doubtlessly conditioned by health
concerns.

Hence the trend in favour of healthy foods - with
fruit and vegetables at the forefront - and a growing
preference for online retail purchases. In brief, at first
glance the sector presents unquestionable growth
opportunities, as demonstrated by the continuous,
albeit slight, increase in per capita expenditure over
the last year.

|

| continued on page 55
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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
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Preserving industry

* Technical Support on site
* \Worldwide Network

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

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

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

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

What does GREEN EVOLUTION SERIES stand
for?!

Bertoli goal was starting from a premium line
product

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

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

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

SAFETY AND QUALITY

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

Treat yourself the best and join Bertoli! fii

For more info:
www.bertoli-homogenizers.com

FOOD
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On the same opfimistic nofe, today, the whole
system is at the center of a process of radical
modernization, also dictated by the need to
produce more fruit and vegetables (estimated at
+350 million tons by 2050 when the planet will
be populated by nearly 10 billion people). This
inevitably entails the immediate need to reduce
the environmental impact of both production and
frade.

If we observe the market from another point of
view, however, the outlook is less rosy.

First of all, the market appears to be characteri-
zed by supply chains that are increasingly under
strain: the effects of the pandemic have modi-
fied and continue to modify the fransportation
of goods and the movement of people, creating
difficulties even among those who work in the
industry.

To further complicate the picture, in the past year
there have been critical climaterelated issues,
such as frosts in southern Europe, which decima-
ted stone fruit harvests in the affected areas, and
heavy rainfall in Western Europe, which caused
significant losses, especially with regard to ve-
getables, whose inevitable price increases are
amply covered in the media.

Added to which is the cost of fuels, with its infinite
repercussions on the market, and the increase in
the cost of energy, a cause of concern especially
for producers in north-western Europe engaged
in profected agriculture, to the point that some
farming operations relating to the 2022 season
have been delayed.

Finally, as regards water resources, which are
also closely monitored due to climate change,
new fechnologies are proving fo be essential in
supporting an agriculture 4.0 capable of resilien-
ce.

The past two years have accustomed us to a new
digital world, which represents the challenge as
well as the opportunity of the near future.

At this time of great change, the fruit and vegeta-
ble market cannot afford fo take a back seat: the
best possible scenario will be that of companies
which are able to adapt and seize opportunities.
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PND:
FRUIT PROCESSING MACHINES

ND srl is continuing to follow its path of
growth and specialisation, further con-
solidating its leadership in international
markets, providing the ideal solution to
its customers who are engaged in processing fruit
by anticipating and supporting market trend, conti-
nuously designing and constructing new machinery.

PND is proud of its strong identity. This philosophy
allows the company to only focus on the singular task
of designing machines that will complement our cus-
tomers goals.

By focusing on the customer, we avoid the pitfalls of
pursuing frenetic diversification. The only recognition

to which PND aspires is the satisfaction of its cus-
tomers, who choose PND machines based on the
substance of the proposed solutions.

By selecting PND as a business partner, the custo-
mer chooses a made-to-measure technology.

The experience that we have gained in the last 22
years of activity has allowed PND to make continuous
innovation on machinery design and creating an ex-
tensive catalogue of machinery. This includes advan-
ced solutions for the processing of pears, apples,
kiwis, oranges, grapefruits, lemons, pineapples, le-
mons, mangoes, strawberries and peaches, with
all possible variations in order to meet the needs of
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companies processing fresh products in
Fruit-Fresh-Cut, the canning industry (fruit
in syrup), and dried and frozen sectors.

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

By choosing one of the 18 semi-automatic,
manual or automatic machines manufac-
tured by PND, customers re choosing a
standard machine that can be tailored to
your needs. All of PND’s machines are de-
signed to facilitate inspection, maintenan-
ce and cleaning tasks, and possible repla-
cement of damaged items, thanks to the
easy access to the corresponding parts.

For further info, please visit our website at
www.pndsrlit and see our full calendar of
international trade events. i

PND: LA99493N5

wusguams

ND SRL §9A9AEIUABLEUNINITIAULS
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% COMPACT AND EFFICIENT
@ END OF LINE FOR THE

FOOD & BEVERAGE INDUSTRY

E Ml designs and manufactures bottling

and packaging machines with an inno-

vative design, equipped with loT techno-

logy, in order to supply smart solutions
for meeting the needs of competitiveness, produc-
tion efficiency, flexibility, energy saving and easy
management of the whole production plant.

The companies that operate in the food and beve-
rage sector must in fact have a strong business
competitiveness and be able to quickly adapt their
production lines to the new market requirements.
The answer to these needs lies in choosing bott-
ling and packaging machines and systems that
are compact, flexible and environmental sustaina-
ble, designed for the smart factory and equipped
with cutting-edge automation and control systems
inspired to Industry 4.0 and Internet of Things (loT)
principles.

> smi

Packaging plays an increasingly essential role and for
every company it is fundamental to provide large retai-
lers with practical, resistant and eye-catching packs.

Among the latest developments in the packaging indus-
try, resulting from continuous investments in new pro-
ducts and technologies, aimed at providing the users
with an appropriate support to face the market challen-
ges, there is the new ASW 30 T ERGON shrink wra-
pper with single lane infeed and 90° product infeed and
the latest APS 615 ERGON semi-automatic palletizer.
The combination of these two machines offers all the
advantages of an extremely compact, flexible and effi-
cient end of line, that allows the food and beverage
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Bottling

companies to easily adapt the production according
to the changing consumption habits.

Compact ASW ERGON shrink wrapper with 90°
infeed

In order to automate and optimize the end-of-line se-
condary packaging process, SMI offers different solu-
tions suitable for every packaging need: from packs
in film only, with cardboard pad or tray, to cardboard
boxes, to multipacks in overlapping sleeves, etc.

For SMI investments in cutting-edge technology and
innovation are the main driver for success in every
company. Among the latest innovations in its product
range, SMI has introduced 6 new models dedica-
ted to the packaging of different containers with a
cylindrical, oval or square/rectangular base at the
maximum output of 30 (ASW 30) and 40 (ASW
40) packs per minute.

The advantages of ASW 30 T ERGON packer
- equipped with a single lane infeed, the ASW 30 T
ERGON showcased at the trade fair offers the con-
siderable advantage, also in economic terms, of
not requiring the presence of a divider for chan-
neling loose products

- the format changeover operations are quickly
and easily performed, as it is possible to process
various types of containers, of different sizes, wi-
thout having to use any additional equipment

- compact solution that easily adapts to the logistical

conditions of the end of line of any production plant
the system with single lane infeed, preferably positio-
ned on the side opposite to the operator, simplifies
the correct channeling of loose products on a con-
veyor belt equipped with low friction thermoplastic
chains

in the pack formation area a pneumatic device groups
the containers alternately before the packaging ope-
ration in the desired configuration; this section is cha-
racterized by a double belt system, that, by means of
an electronic cam, separates the product according
to the format to be processed. Subsequently, thanks
to a rotary feeder, loose products are moved from
the single lane to the multi-lane conveyor at the ma-
chine infeed

the cardboard magazine is positioned under the in-
feed conveyor; from here the corrugated cardboard
pads or trays, taken by means of an alternating mo-
tion picker equipped with a group of suction cups with
pneumatic vacuum system run along the cardboard
ramp and are positioned under a group of incoming
products with the long side leading

the unwinding of the film reels, positioned in the lower
part of the machines, is controlled by a progressive
brake that ensures optimal film tensioning

the film splicing at the end of the reel occurs by means
of a manual sealing bar. The reel-holder spindles have
pneumatic locking and when the film reel is running
out, a special device stops the machine.
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Bottling A,

Compact APS 615 ERGON palletizer

The tertiary packaging of food requires increasingly
flexible solutions for improving the handling of the
containers and avoiding damages during their hand-

a motor for the product rotation, in order to place the
pack on the layer in the position required by the palleti-
zing pattern. Once the pallet formation has finished, the
operator manually removes the full pallet and positions

ling, reducing the format changeover time in order
to quickly adapt the production to the new palletizing
patterns and increase the performance with a redu-
ced space.

APS 615 ERGON palletizing system stands out for:
- compact and ergonomic structure, that allows a sig-
nificant space saving within low-speed bottling plants
the ergonomic and functional structure of the APS
ERGON allows the operator to easily and safely per-
form the activities related to installation, manage-
ment and maintenance

use of innovative, smart and customized technical
solutions, that offer considerable advantages in ter-
ms of operational flexibility and economic competiti-
veness of the processes

optimized TCO (Total Cost of Ownership) thanks to
low operating and maintenance costs

high level of flexibility, thanks to the possibility to
realize several palletizing patterns, according to the
specific customers’ needs

use of cutting-edge technology, that ensures great
operational flexibility and possibility to adapt to the
needs of format changeover, product changeover
and/or plant layout

the operations are controlled by a user-friendly ma-
chine automation and control system, guaranteed
by an extremely intuitive graphic interface, by a tou-
chscreen display and by POSYC® real time diag-
nostics and technical support functions

the electrical panel, positioned outside the safety
guards is a different module, that is not unwired du-
ring the transport and can be immediately installed
at the customer’s plant

Compact and functional structure

The core of the APS 615 ERGON semi-automatic pa-
lletizing system is composed of the structure where
the three Cartesian axis system designed for the pa-
llet formation is positioned. This is added to the infeed
conveyor, the product picking head and the machine
guards. At the palletizer infeed, the product arrives at
the product feeding conveyor and is cadenced by the
rubber conveyor. Subsequently, it is brought into the
picking position by a distancing conveyor; here the
gripping head picks the pack, individually or grouped,
and moves it to the pallet on the ground. The cyclic
repetition of this operation enables to create several
palletizing layers. The picking head is equipped with

FOOD |

a new empty pallet.
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ZACMI: PISTON-FILLIN

Experience + innovation = class-lea
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filling solutions
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ZACMl is the ideal solution for
medium-to-high-speed filling applications with over
@ Piston filler machines

installed in @ countries

LOOD & BEVERAGEPLANTS

www.zacmi.com



Bottling

MACHINES AND PROCESSING
PLANTS FOR THE FOOD
AND BEVERAGE INDUSTRY

‘ ‘ Leading company specialised
in the construction of filling and closing lines
and processing plants for the food
and beverage industry.

2%




ood industry specialist, Zacmi,

recently designed, developed and

installed an entire filling line at a

customer’s ready-meal plant. In
addition to addressing normal operatio-
nal performance metrics, Zacmi was also
challenged to improve the product quality;
improve the operational environment; and
deliver greater flexibility for product deve-
lopment.

The fully automated, multi-stage line com-
prises a can rinser, a piston filler, a chec-
kweigher, a vacuum filler with external val-
ves, a seamer, an unwrapper & lid feeder
and multiple ancillaries, including level con-
trol, can washer, dryer and code marker
alongside the integration of an existing X
ray inspector and conveyors connecting all
the machines.

Contemporary automation delivers all con-
trol and Industry 4.0 capabilities.

In operation, after rinsing the cans are
split into three streams.
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Bottling

Two streams go to existing equipment
that has been integrated into the new
line and the other goes to the new Zac-
mi piston filler. The product is pumped
from the IPC to the piston filler, which is
able to adapt to multiple product types,
thanks to automatic settings stored
in the HMI. After the piston filler, a
checkweigher triggers a feedback loop
which the filler uses to automatically
adjust the fill level based on the target
weight.

The vacuum filler with external valves
has been designed with particular at-
tention to cleanability and flexibility.
Not only can the bowl be hermetically
sealed during the washing phase, but
the filler can also handle liquid or thick
products containing particles without
changing the head.

The seamer also exhibits a clean de-
sign and new safety guards. In addition,
a desmodromic cam eliminates the
use of the springs, reducing vibration
and wear of mechanical parts.

The seamer is also equipped with an
automatic conveyor and unwrapper for
the lids.

Designed and built to GMP standards
using materials suitable for food pro-
duction, all critical components are uni-
quely tagged using numbers that can
be traced back to the PID diagram and
other relevant documentation.

Full traceability is available for lubrica-
tion; ingredient and recipes and auto-
mated CIP cleaning (internal and exter-
nal] is also available.

All the equipment is compatible with
MES and can provide data relevant to
the performance of the line for opera-
tional and maintenance purposes. fii

WWW.zacmi.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



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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Bottling

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

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

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

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

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

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

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

=

ciency in food industries. i

www..zilli-bellini.com
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filling and closing lines

FOOD |

72 | Processing

deansmavauiieLinYsEansamlunisviaiy
azo1Anszuangu mauiem wiswlvignAmaaey
WA 0l LazinTesInsdmsulusanvagne

SEUUMANNETDINORLUIRAYDY ZILLI & BELLINI
FwanANUFwaU URNSIASEENT  UagLiy
UsgANSAWTUAITIRUNISHER

\Seadnsues ZILLI & BELLINI ﬁﬂﬁgﬁﬂ%’w
Waguravesussyfasiinnuienniy - an
ﬂﬁﬂauﬁﬁﬂuizw HMI wesLa3essng ies
Ll/hﬁﬁmmaaLﬁmizﬁm%ﬂwwiuﬂWiﬁwqwulﬁmﬂ
U

NWNUTEN ZILLI & BELLINI wiaulviusnsgnen
NNV FrentheuiiannUszaunisal eau
diSevesgndn  waieiiiuna Yty
PNAMNITUOMNT. T

www.zilli-bellini.com




HOBOCTU

KpaTkmne HOBOCTU

<«ITALIAN FOOD MACHINES »
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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.

FOOD |
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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.

FOOD
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Bottling

Akomag is a flexible and dynamic company that bases its palicy on
customer satisfaction,

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

=

for high quality products. i

www.akomag.com
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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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rial especially for this sector and capable of adap-
ting to the most demanding applications.

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

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

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

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

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

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

=

or sleeve turning.

www.fridle.it
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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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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 TP
FOOD GROUP.

The acquisitions. Over the past few years, a
series of companies joined Tecnopool Group:
Alit (Italy, 2015), the Gostal (Slovenia, 2016],
the Tecnofryer (Spain, 2017) as well as Logiu-
dice Forni, Mimac and Mecateck (Italy, 2018].
The combined expertise of the Group has ena-
bled a well-rounded Total Processing solution
offering. To constantly pursue technological
development and provide customers increa-
singly high-performing equipment, the group
has set one main Mission: to become a global
leading supplier of machinery and complete Ii-
nes for industrial, semi-industrial and artisanal

FOOD |
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food processing. Today, TP Food Group is
a market leader and key supplier in over
80 countries around the world, for the
design, production and installation of food
processing equipment, with a strong orien-
tation towards “Tailor Made” solutions. As
a unique, worldwide player, with a leading
role in the Bakery Products sector, 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-
vide customers with the best solutions for
their needs, by designing complete and tai-
lor made lines. Customized structures and
processes leave customer’s imagination
as the only limit. That is why, for each buyer,
TP FOOD GROUP studies and implements
customized and flexible systems, meeting
every specific need. Experience, Research
and the Knowledge, gained over decades
of activity, allowed the group to develop
an analytical and dedicated approach. Af-
ter evaluating any critical aspect together
with the customer, the company can offer
innovative products and improved solution
compared any existing one.

Strong ties with company values are lea-
ding the Group to focus on meeting high
quality for its products and delivering exce-
llent level of support services before and af-
ter sales. The Group companies are proud
of the timely and accurate support that can

FOOD |
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be provided 24 hours a day, 7 days a week,
which represents a strong competitive ad-
vantage in the market. Periodic check-ups
and direct remote support allow custo-
mers to prevent critical interruptions and
downtime, ensuring continuity in the plant
production process. The Research and
Development efforts, focused on introduc-
tion of innovative technological solutions,
aim at continuously improving manufactu-
ring processes to further optimize custo-
mer production rates and costs. Of cour-
se, the quality of the product is paramount
as well as a considering “energy saving”
and environmental aspects.

Having the possibility to test every type of
product, with the 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.

FOOD |
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* Tecnopool: World leader in the de-
sign, manufacturing and installation
of equipment for complete produc-
tion lines, covering food industry
heat treatments during all stages
of processing: proofing, baking, coo-
ling, freezing and pasteurization,
from - 40 C ° to + 300 ° C, with in-
finite fully customizable layout confi-
gurations.

* 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.

* Tecnofryer: manufacturer and su-
pplier of innovative industrial, se-
mi-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.

* 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 mul-
ti-level lines and ovens for the indus-
trial and semi-industrial sector.

TP Food Group is positive and de-
terminate about its future, driven by
the strength of six leading worldwi-
de recognized companies. Constant
commitment and ambition will be the
leitmotif for continuous growth, to re-
main on the leading edge of a cons-
tantly evolving market. i

www.tecnopool.it
www.tpfoodgroup.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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Al TRENDS

IN THE FOOD PROCESSING INDUSTRY o4

| has been a rapidly growing part of the bu-
A siness world for a number of years. Recent

developments in the technology have accele-
rated that growth to the point where it is now believed
that Al'is going to be the driving force for innovation in
business over the next 12 months. In the food proces-
sing industry especially, Al is a huge factor in the move
towards smart factories. As we look towards 2022, we
can see what frends in this space are likely to bring the
biggest changes 1o the industry moving forward.

Deep Learning

Deep learning is where machines are able to learn and
adapt fo be able to complete new tasks. It utilises data,
stafistics and predictive modelling to, in a way, mimic
the way in which human cognitive function is able to

work out fasks critically. Rather than a linear code struc-
ture deep learning code is much more complex and
ambiguous. In a way, deep leamning is a way of aufo-
mating predictive analysis. With the recent uptake of Al
over the last several years deep learning is sef to have
a larger and larger role in how Al Is used on the factory
floor in the future.

This is because the Al that has been previously installed
will now or will soon be required to adapt to changes.
This is where deep learning comes in to allow those
changes on the factory floor to be made without lar-
ge scale and expensive hardware changes. For the
food processing industry this is especially beneficial.
Deep learning means that hardware is able to adapt to
changes in manufacturing process such as recipe chan-
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ges or even entire product changes without the need
fo change the machines. This saves money for the bu-
siness and also builds agility so that the company can
respond with speed to changes in the market, ultimately
improving profitability.

Robotics

One of the most obvious ways in which Al is able to
serve the food processing industry is through the impro-
vement of robotics that it is able to bring. Al is able fo
create smarter processes through intuitive coding that
improve the productivity of the machines on the factory
floor. This is a key area of improvement for businesses
in the industry. In fact, it is often the primary factor in
the decision for business owners to implement Al info
manufacturing processes. Improvements fo the robotics
speed up production which increases the capacity of
the business, ultimately improving profit margins. As a
result, improvements in the robotic technologies on the
factory floor is sef fo remain a major trend for Al in the
manufacturing industry.

Marketing and Reduced Admin

Al is also to help businesses away from the factory flo-
or. It also able to promote the company and streamline
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their marketing processes. Al is able to interpret data
effectively to work out exactly what the end user’s requi-
rements are. This helps businesses to effectively market
themselves to new customers improving their sales and
increasing profifs.

Similar technology can also be used to complete more
menial tasks. One of the ways in which Al is looking
fo progress in the future is through document analysis.
This means that admin tasks that would previously have
to be completed by staff, who often dislike this area of
their role, can now be automated. The streamlining of
this process has a number of benefits, where in areas
of the business where there can be a lot of red tape.
Not only is the admin process made more efficient by
the use of Al, the lack of admin can also improve both
staff productivity and satisfaction. This is because they
can focus on the more challenging areas of their jobs
without the need for the distraction of admin fasks.

As noted at the beginning of this article, Al is one of the
quickest evolving areas in business and its potential is
almost unlimited. The frends we are seeing now are just
a small part of where we see the technology reaching
in the future. For businesses, harnessing that technology
now is key to moving with the technology as it develops
to give themselves the platform to utilise Al properly.
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FARA®
FUNCTIONAL
SYSTEMS FOR
PLANT-BASED
NUTRITION:
FARABURGER!

Based on hydrocolloids
(stabilisers and emulsifiers)
Faravelli's FARA® functional
systems have always
guaranteed the best balance
between innovation, cost and
quality

ARA®  functional systems, from
the simplest to the most sophis-
ticated, are tailor-made, following
specific customer requests.
The blends include emulsifiers, natural hydroco-
lloids and functional ingredients that give foods
and beverages unique characteristics, for exam-
ple a well-defined structure, good resistance to
thermal stress, improved consistency, or a cha-
racteristic and consistent taste.
The added value is not limited to improving pro-
duct quality.

Functional Systems, in fact, simplify the phases
of research and development, quality control and
approval of raw materials, with important econo-
mic, practical and operational advantages.

They can be used in the most varied sectors of
the food industry.
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A rapidly growing trend, the plant-based diet favours
the consumption of plant-based foods, such as fruit
and vegetables, but also nuts, seeds and oils, whole
grains, and legumes. In addition, although not biologi-
cally classified as plants, mushroom and algae pro-
ducts are also included in the definition. According
to a 2017 Mintel study, which is also collected by
the Plant Based Association, taste is the main driver
in consumer decision-making, even for plant-based
foods. Therefore, it is important to offer products on
the market that are not only healthy but also have
the organoleptic characteristics that consumers are
looking for. Faravelli has developed a range of func-
tional systems purposely dedicated to the vegan and
vegetarian sector, the latest launches being Faramix
HH 105 - intended for vegetarian meat alternatives
- Faramix FV 104 for bakery products, both savoury
and sweet.

FARAMIX HH 105 for meat-no-meat burger
FARAMIX HH105 is a functional system to obtain
a “meat-no-meat” product (hamburgers, meatballs,
sausages) with visual characteristics and compact-
ness identical to classic ones: meaty, juicy, pleasant
to the palate. Within the plant-based diet, the “meat-
no-meat” category is growing just as fast and res-
ponds to the new needs and sensitivities of a growing
consumer segment. Plant-based meat is produced
directly from plants. Like animal meat, it is composed
of proteins, fats, vitamins, minerals and water. The
new generation of plant-based meat looks, cooks,
and tastes just like conventional meat.

CHARACTERISTICS OF THE FINAL PRODUCT

WITH FARAMIX HH105

* very juicy despite the absence of fats

* neutral taste (soya is not perceived at all), no flavou-
ring, therefore very adaptable to the taste.

e structure identical to the classic meat burger, wi-
thout syneresis.

e very versatile, it can be adapted to the most diverse
recipe and format requirements, while maintaining
its juiciness and fat-free characteristics.

A product so juicy and meaty, people won't believe it's
made from plants!

A food that is not only good and high in protein, but
also an ally of environmental sustainability.

A certified quality production plant

First-class expertise in the selection of raw materials
available on the market, special attention to food sa-
fety issues and a state-of-the-art production plant are
the prerequisites to be the reliable partner in the pro-
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duction of powder blends. Faravelli's production plant
is located in Nerviano, near Milan.

It houses a packaging line for customisable solutions
and an application laboratory where finished pro-
ducts are tested with methods that closely reflect the
final application. Both the production plant and the
Applications Laboratory operate within the Faravelli
quality system and are certified according to IS0, IFS,
HACCP and FDA standards. i

www.faravelligroup.com/functional
fara@faravelli.it
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g BAKERY, CONFECTIONERY,

& PIZZA MACHINES

i

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

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

The firm soon specialized in the
production of:

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

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

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

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

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

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

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

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

www.italpan.com
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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




Pasta

BOSS,

AN UNCOMPROMISING OVEN

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

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

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

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

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

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

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

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

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

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

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

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

www.realforni.com
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EXPERIENCE AND PASSION IN
THE MARKET OF MACHINERY
FOR PASTRY AND BAKERY

Iba & Teknoservice srl designs and pro-

duces equipment for bakery and pastry

industry as croissant machines, make-up

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

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

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

104
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ALBA BAKERY AND PASTRY EQUIPMENT

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

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

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

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

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

Satisfaction: the purpose is customer satisfaction in
seeing his product taking shape, his praoblem solved,
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new ideas coming to life. All these factors have led
ALBA & Teknoservice to produce extremely perfor-
ming and customizable Pizza Lines, which are enjo-
ying great success worldwide.

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

ALBA PIZZA LINES: Choose the best

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

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

FOOD |

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

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

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

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

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

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

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

www.albaequipment.it
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EXHIBITIONS 2022-2023

PROSWEETS _
31/01-02/02/2022 i
COLOGNE

Fair for the sweefs

and snacks industry.

mcTER
24/02/2022 i
Exhibition on energy efficiency.

INTERSICOP

19-22/02/2022 fii
MADRID

Fair for bakery, pastry, ice cream, coffee.

SIGEP

12-16/03/2022 il
RIMINI

Fair for bakery, pastry, ice cream, coffee.

BEER&FOOD ATTRACTION

27-30/03/2022 il
RIMINI
Fair for beers, drinks, food and trends.

mcT ALIMENTARE
31/03/2022 it

VERONA

Fair on fechnology for the food&bev industry.

FRUIT LOGISTICA

05-07/04/2022 it
BERLIN
Fair for fruit and vegetables.

VINITALY

10-13/04/2022 it
VERONA
International wine & spirits exhibition.

P

ANUGA FOODTEC

26-29/04/2022 il
COLOGNE

Fair on food and beverage fechnology.

PROWEIN _

15-17/05/2022
DUSSELDORF

International wine & spirits exhibifion.

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

COSMOPROF

28/04-02/05/2022 il
BOLOGNA

Fair for the cosmetic production chain.

CIBUS

03-06/05/2022
PARMA

Fair of food product.

P

MIDDLE EAST 2022/23

GULFOOD

13-17/02/2022 it
DUBAI
Fair for food and hospitality.

P

GASTROPAN
03-05/04/2022 !t
ARAD

Fair for the bakery
and confectionery.

HOSPITALITY
QATAR
21-23/06//2022
DOHA

Fair of Hospitality

and HORECA.

DJAZAGRO
30/05-02/06/2022 im
ALGERS

Fair for companies

of the agrofood sector.

P

IRAN

FOOD BEV TEC
07-10/06/2022
TEHRAN

Fair for food,
beverage&packaging
technology.

PROPAK ASIA
15-18/06/2022 i
BANGKOK

Fair for packaging,
bakery, pasry.

ANUTEC

14-16/09/2022 i
MUMBAI

Fair for the food&beverage industry.

P

PACPROCESS

FOOD PEX _
23-25/11/2022 i
MUMBAI

Fair for product from packaging.

WOP DUBAI

22-24/11/2022
DUBAI

Fair for for fruits and vegefables.

PROPAK VIETNAM

09-11/11/2022 i
SAIGON

Fair for packaging, bakery, pastry.

GULFOOD
MANUFACTURING
08-10/11/2022 im

DUBAI

Fair for packaging and plants.

GULFHOST

08-10/11/2022 i
DUBAI
Fair of hospitality.

GULFOOD

20-24/02/2023
DUBAI
Fair for food and hospitality.

P




EXHIBITIONS 2022-2023

IPACK-IMA

=

03-06/05/2022 1
MILAN

Exhibition for the packaging industry.

MACFRUT

04-06/05/2022 fiil
RIMINI

Fair of machinery and equipment for

the fruit and vegetable processing.

SPS&I PC
DRIVES/ ITALIA
24-26/05/2022 i
PARMA

Fair for industrial
automation sector.

HISPACK

24-27/05/2022
BARCELLONA

Technology fair for packaging.

P

MECSPE

09-11/06/2022 it
BOLOGNA

Fair for the manufacturing industry.

P

FISPAL

21-24/06/2022
SAO PAULO
Fair for product from packaging.

P

LATINPACK

29-30/06/2022 il
SANTIAGO CHILE
International packaging trade fair.

DRINKTEC
12-16/09/2022
MONACO

Fair for the beverage,
liquid food industry.

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

FACHPACK

27-29/09/2022 it
NUREMBERG

International packaging frade fair.

POWTECH

27-29/-09/2022
NUREMBERG

P

The trade fair for powder processing.

mcTER
COGENERAZIONE
23/06- 26/10/2022 il
MILAN

Exhibition for cogeneration.

SIAL _

15-19/10/2022 m
PARIS
Fair on food products.

SUDBACK

22-25/10/2022
STUTTGART

Fair for bakery and confectionery.

CIBUS TEC FORUM
25-26/10/2022
PARMA

Fair for food & beverage
technologies trends.

SAVE
26-27/10/2022 !t
VERONA

Fair for automation,
instrumentation, sensors.

SIMEI

15-18/11/2022 il
MILAN

Fair for vine-growing, wine-producing

and botiling industry.

ALLAPACK _
21-24/11/2022 !
PARIS

Exhibition about

packaging fechnology.

INTERPACK
04-10/05/2023
DUSSELDORF
Technology focused on packaging,
bakery, pastry technology.

P

TUTTOFOOD
08-11/05/2023 i
MILAN

Fair B2B show

fo food & beverage.

HOST
13-17/10/2023 i
MILAN

Fair for bakery production
and for the hospitality.

P

IBA
22-26/10/2023 i
MONACO

Fair for the bakery

and confectionery indusfry.

CIBUS TEC
24-27/10/2023
PARMA

Fair for food & beverage
fechnologies trends.

P

BRAU BEVIALE
14-16/11/2023 i
NUREMBERG

Fair of production

of beer and soft drinks.




AKOMAG SRL
73/76

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

ALBA & TEKNOSERVICE
SRL

104-105

Via delle Industrie, 26
35010 Villafranca
Padovana - PD

[taly

FRIDLE GROUP SRL
77-78

Via G. Galilei, 53

36030 Costabissara - VI
[taly

FRUTMAC SRL - THE
PACKAGING SOLUTION
20/23

Via Vilpiano, 46

39010 Nalles - BZ

[taly

FRUTTHERA
GROWERS SOC. COOP.
AGR.

48/50

Via Provinciale, 15
75020 Scanzano Jonico
MT - Italy

GIUSTO FARAVELLI SPA
91-92

Via Medardo Rosso, 8
20159 Milano

[taly

ICI CALDAIE SPA
79/82

Via G. Pascali, 38
37089 Frazione
Campagnola di Zevio - VR
[taly

INDUSTRIAL AUCTION BV
91

Looyenbeemd 11

5652 BH Eindhoven

The Netherlands

INFORMA MARKETS
THAILAND

Il cov

428 Ari Hills Building, 18th
FloorPhahonyothin Road,
Samsen Nai,Phaya Thai,
Bangkok 10400 Thailand

INFORMA MARKETS
IN INDIA PVT LTD

3

#4082, 4th Floor, Kailash
Building, 26, Kasturba
Gandhi MargNew Delhi
110001

INTERPUMP GROUP SPA
52/54

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

Italy

ITALPAN SAS
93/96

Via Braglio, 68
36015 Schio - VI
Italy

LYCORED SARL
87-88
Spitalstrasse 5
8200 Schaffhausen
Switzerland

MAKRO

LABELLING SRL

8/11

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

ltaly

NVC - NEDERLANDS
PACKAGING CENTRE
28/31

Stationsplein 9k

PO BOX 164

2801 AK - Gouda

The Netherland

ORION
ENGINEERING SRL
38/41

Via Pietro Gobetti, 6
43036 Fidenza - PR
[taly

PE LABELLERS SPA

IV Cov-24/27

Via Industria, 56

46047 Porto Mantovano
MN - Italy

PND SRL

2-56/59

Via Brancaccio, 11
84018 Scafati - SA - Italy

REAL FORNI SRL
97-101/103

Via Casalveghe, 34
37040 Gazzolo D’Arcole
VR - ltaly

SES VIETNAM
EXHIBITION CO., LTD -
INFORMA MARKETS

Il cov

17-17A-19 Ton That Tung
HCMC Pham Ngu Lao
Ward, Dist.1 - Vietnam

SMI SPA

SMI GROUP

60/64

Via Carlo Ceresa, 10
24015 San Giovanni
Bianco - BG

[taly

TECNO PACK SPA
12/15

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

TECNOPQOOL SPA
1-83/86

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

TROPICAL FOOD
MACHINERY SRL
Icov-42/47

Via Stradivari, 17

43011 Busseto - PR - Italy

UNIVERSAL

PACK SRL

32/34

Via Vivare 425
47842 San Giovanni In
Marignano - BN - Italy

ZANICHELLI MECCANICA
SPA ZACMI

65/68

Via Mantova, 65

43122 Parma - Italy

ZILLI & BELLINI SRL
69,/72

Via Benedetta 85/A
43122 Parma - Italy

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




Co-located event:
PRINTECH

The Premier

PACKAGING & PROCESSING
Event for Vietham and beyond

9-11
11.2022

-
—

Organiser
@ SAIGON EXHIE
informa g3t e SECC | g'conventio
Limited
VIETNAM ASIA REST OF THE WORLD
Ms. Quynh Ngan (Selena) ' Mr. Jeffrey Au ! Mr. Andrea Boccellini
T: +84 28 3622 2588 (ext.133) ! T: +65 6233 6652 " T: +44 (0)78 669 18897

|
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2% P.E. LABELLERS

EXCELLENCE

SIMPL-CUT™

g

MINERAL WATER

Labellers.com

Simpl

Roll-fed Labelling
will never be the same.

:

BEVERAGE

e

CHEMICAL

-Cut.com

&

FOOD & DIARY

Performance, Packaged

Simpl-Cut™ introduces the cutting-edge next
generation of automatic labelers.
Completely innovative cutting system

and gluing concept that revolutionize

the traditional operating principle

of the Roll-fed world.

change blade in 10” without adjustment
glue roller before label cutting
for three operations: gluing, cutting, label application

3, 4, 5 and even 6 different division drums on the same
station

Roll-fed cold glue and linerless pre-glued technology
in the same labeler

DOOOG





