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EXCELLENCE IN SEAMING TECHNOLOGY FOR MORE THAN 130 YEARS

INDUSTRY-LEADING
SEAM PERFORMANCE

SUPERIOR
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SETTING THE
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FAST, RELIABLE
CHANGEOVER

FOR THE FOOD AND BEVERAGE INDUSTRY



www.bbmpackaging.com
TURN-KEY SOLUTIONS
for bottling and packaging plants

DISCOVER OUR
CATALOG OF 200+
SECOND-HAND
MACHINES

Go green, go second-hand:
the excellence
of used bottling machinery

Machines already available.

In its showroom of 10.000 sg m,
BBM offers a great selection of
used machinery, including blow
molding machines, fillers, labellers,
shrinkwrappers, palletizers, and
stretchwrappers

BBM is the solution to revamp
your plant with reduced invest-
ment at a quality equal or superior
to the new

BBM is the only company that
takes care of the bottling line’'s
entire life-cycle: from market
analysis, to layout study and instal-
lation. Much more: BBM follows the
decommissioning of the old line,
the disposal of equipment and
takes over your used machinery!

Technical support. A team of over
50 technicians offers a complete
range of services to support the
customer throughout the life cycle
of different types of machines from
the main manufacturers.

BBM is a leading player in the
maintenance, dismantling, instal-
lation, start-up, and conservative
relocation of bottling lines for the
main food & beverage companies

Our portfolio includes innovative
upgrades to make the most of the
machine's potential and save up to
35% in energy consumption.

Spare parts. BBM’s mechanical
and electronic spare parts are
compatible with the major OEMs.
The highest quality of free pass
material is provided at prices
10-20% lower than market avera-
ge; BBM’s team of foreign agents
facilitates spare parts supply in EU
and EXTRA-EU territories

Each project - being it a line instal-

lation, revamping, or format
changeover - is curated in the
smallest details.

Find us out:

info@bbmpackaging.com

ASSISTANCE &
TECH SERVICE

ENGINEERING
& UPGRADE

QUALITY
SPARE PARTS

OVERHAULED
MACHINERY

BY YOUR SIDE
IN PACKAGING

IBBM

YOUORIENTED SOLUTIONS

BBM Service Srl
Via Pregalleno, 24 - 24016 San Pellegrino Terme (BG)
info@bbmpackaging.com - +39 0345 23 642 - P.IVA 03180620167
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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




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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NATURE PRESERVES ITS PRODUCTS, .

FOR EVERYTHING ELSE THERE IS TECNO PACK

Find out the new TECNO PACK technology

Ecological and sustainable, it grants a vertical
reduction of power consumption.

ewmooe B 25 ©® ©

Difficult films? Compostable?
Biological or paper ones?

WE ARE READY
and YOU?

IP 65 Stainless Steel
Automatic Plant
for Hamburgers

Q0O

+39 0445 575 661
Via Lago di Albano, 76 n u
36015 - Schio (VI) - Italy

www.tecnopackspa.it

comm@tecnopackspa.it
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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 140 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 !

makro )
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MAKRO LABELLING:
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MAK machine configuration with HS2 adhesive units

Example of configuration with cold glue stations MAK machine configuration with HS SLIM adhesive units

Cold glue stations Adhesive stations (SLIM) Roll-Feed stations Hot-melt stations

m ® Makro Labelling srl n

Q r o {. Via S. Giovanna d’Arco, 9 - 46044 Goito (MN) - Italia m
. Tel.: + 390376 1872203 - Fax: +39 0376 1872197

3 I:] = info@makrolabelling.it - www.makrolabelling.it n
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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
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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
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latest news

€ THE ECOLOGICAL TALENT
OF PACKAGING o0

As consumers increasingly demand greater sustainability from
the goods they purchase, companies respond by paying closer
aftention not only to the product itself, but also to its packaging.

According to recent data from the Immagino Observatory, this shift
in focus can be observed on product labels, with a subsequent
impact on consumer behaviour.

he label serves as the first “physical” point of
T confact between companies and consumers,

safisfying the latter's need for thorough, accu-
rate, and fransparent information. As such, the label
plays a crucial role in guiding consumer choices.
With regard to sustainability, labels now provide
more information than ever before about the product
as a whole: from its raw materials to its possible
uses, all the way to the environmental sustainabili-
ty and recyclability of its package. Essentially, the by Elisa Crofi
packaging also talks about itself, assuming a new
and influential role in consumers’ decision making
processes. To put it simply, when consumers perceive
an environmentally conscious approach, sustainabili-
ty, recyclability, and overall green practices, they are
more inclined to make a purchase. This significant
aspect is something that companies are increasingly
aware of.

The Key Words of Sustainable Labelling
According to a recent study by the Immagino GS1
ltaly Observatory, consumers unquestionably pre-
fer packaging that is aftentive to sustainability, and
certain key words are able to capture their attention
more than others. The study (conducted twice yearly)
is based on approximately 130,000 fastmoving
consumer goods (FMCGs), comparing the products
in the Immagino database as of June 2022 with
those available for sale in large retail outlets as sur-
veyed by NielsenlQ. The numbers are extremely fel-
ling: as of June 2022, the Immagino Observatory's
products generated over €41 billion in sell-out, equal
fo 82.3% of what was sold by hypermarkets and su-
permarkets in the overall FMCG market in ltaly, with
more than 133,000 products.

12



latest news

SUSTAINABLE Let’s start with the general results: the
“sustainability” claim has spread to a significant portion
of the market (+15.3%), arriving at 4,024 products,
and has exceeded €3 billion in sell-out, with an annual
growth of 5.5%. For the food sector, the categories most
involved in this trend are those of traditional biscuits,
supermarket ice cream, and packaged pastries. Me-
anwhile, in the nonfood sector, the Cleanright brand
of dish and laundry detergents went into free fall, with
sales dropping by 1.7%. The same frend could be seen
for products with a sustainable cleaning certification,
which experienced a 33.2% drop in sales over the
12-month period (laundry defergents, fabric soffeners,
and dish soaps). As for CO2 emissions, labels that
claim a reduction have experienced an 11.9% increase
in sales, a sign of the market's appreciation.

PLASTIC-FREE or LESS PLASTIC Plastic remains a
hot issue for the market, thanks to European regulations
that want to limit its use and the concern of consumers
who are highly aware of both the issue and the need to
stop its widespread use. Thus, the turnover of the 1,625
products sold in packaging that claims “less plastic” has
grown by 9%, surpassing €1.2 billion and driven by
a 19.4% increase in the selection of products and by
a rise in cured meats, seed oils, and shelled nuts. This
frend is also confirmed by the increased sale of pro-
ducts with compostable packaging. Here, however, the
positive frend can be seen not only in sales, with a two-
digit growth of 10.7%, but also in the increase in pro-
ducts, which has soared by 25.2%, thanks to the switch
from plastic to compostable single-use tableware. A si-
gnificant increase in turnover was also experienced by

products that advertise the use of Master-Bi resins, with
more than €62 million in sellout (+12.9%) and with
single-use tableware still playing a pivotal role.

Recyclability as True Value

RECYCLABILITY Recyclability is the major frending
topic of sustainable packaging. So much so that fully
40.2% of the products being monitored mention it on
their label (as compared to 37.5% the previous year).
In other words, two out of five monitored products fea-
ture an indication that can help consumers to correctly
recycle the product's package. However, it must be
noted that the absence of this information does not ne-
cessarily mean that the package is not recyclable. This
is true primarily for glass, whose disposal is not mentio-
ned, despite it being a 100% recyclable material.
Returning to the more than 52,000 products whose
packaging indicates recyclability, in more than 85%
of cases the package is completely (4.9%) or mostly
(82.3%) recyclable, with a figure that has improved
slightly as compared to the previous 12 months (+0.8%).
During the same period, the number of products sold
in nonrecyclable packaging decreased, now down to
3.5% as compared to 3.8% in June 2021.

The sectors most involved in indicating the recyclability
of their packaging as a true value are those from the
freezer section (ice creams and frozen foods), followed
by fresh produce. The number of nonfood products with
packaging that mentions recyclabality is decidedly lo-
wer, but still growing: 39.5% in household care, 24.1%
in personal care, and 23% in pet care. Beverages oo
are at the botfom of the list, with the same percentage
as pet care, but this is justified by the significant pre-
sence of glass containers which, as mentioned earlier,
often lack indications regarding recyclability.

RECYCLABLE MATERIALS \What is the packaging
of the more than 52,000 products monitored by Imma-
gino, on which the recyclability is indicated, made ofe
The largest share is made up of packaging composed of
a single material, accounting for 38.2% of the products
(a reduction of 1.4% as compared fo the previous year).
The remaining 61.8% of items have packaging made
up of multiple materials, in most cases two (35.1%) or
three (19.8%).

When it comes fo sustainable packaging, the consumer
response is loud and clear. The sale of products that
are entirely or mostly recyclable is undoubtedly greater,
for both commercial brands and for the top twenty, fol-
lowed by smaller producers. This is an unquestionable
indication that consumers strongly approve of compa-
nies’ green policies and that small choices can make a
big difference.
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NEW STANDARDS,
NEW TECHNOLOGY

n the recent years we entered the era of sustai-

nable packaging. New procedures and technolo-

gies help our market to raise its standards and

as packaging machinery designer and builder we
implemented new instruments to face new challen-
ges. 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 au-
tomatic 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 disassem-

14



bling. 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 flow to prevent
contamination of the product area by isolating the
dosing and forming groups from the external envi-
ronment.

The hygienic proposal is also extended to the packa-
ging: 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 certifi-
cates and parts full traceability. The provision goes
beyond the latter certificates for proving the com-
ponents quality and compliance, as it stretches to
further documents concerning the line construction
and effectiveness. The list goes on with 1Q (Installa-
tion qualification), OQ (Operational qualification), PQ
(Performance qualification), FDS (Functional design

FOOD
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specifics), HDS [Hardware design specifics)
and Risk analysis, FAT and SAT ad hoc pro-
tocals.

For the planet

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

Universal lab

Over 30 years of scientific research. 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 pro-
perties of products and newly developed lami-
nates. That's why we are ready to pack any
product using the latest eco-laminates in the
market and always looking out for the develop-
ment 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 buil-
ding vertical machines and complete automa-
tic 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. fi

www.universalpack.it
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“MELTING POT FOR NEW IDEAS”

t finally feels like a normal trade fair
again!” - That was the consensus among
exhibitors and visitors at this year’s FA-
CHPACK, which has just closed following
a successful three-day event. About 32,000 trade
visitors, about one-third from outside Germany, took
advantage of the opportunity to learn about the la-
test trends and innovations at the stands run by the
1,154 exhibitors, and to discuss pressing packaging
issues with the experts. This year’s key theme, “Tran-
sition In Packaging”, captured the spirit of the times.
“Even if the overall situation is not easy for many
companies right now, the European packaging sec-
tor at FACHPACK proved extremely innovative and
solution-oriented,” says Heike Slotta, Executive Direc-
tor Exhibition at NirnbergMesse, summing up the
event. The visitors to FACHPACK also found POW-
TECH, which was held in parallel, highly interesting:
Almost a quarter of those attending said they were
interested in the products and services at the Lea-

FOOD |

ding Trade Fair for Powder & Bulk Solids Processing
and Analysis. FACHPACK will take its normal sche-
duled break in 2023 and will return again in 2024.

“Trade fairs are melting pots for new ideas and make
the future tangible,” says Slotta. “Of course, given the
pandemic, the war in Ukraine, rising energy costs
and inflation, the near future is going to be anything
but rosy. But that is precisely why we need to talk
about how we intend to shape the transition.
Toborrowthe jargon of the consumer goods industry,
the transition itself has become a fast-moving
commodity since sustainability and digitalization
have picked up speed, and consumer expectations
and the overall situation are constantly changing.”

Visitors from about 90 countries

FACHPACK covered a comprehensive range of
products from the entire packaging process chain,
from packaging materials and machines to printing

17
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and processing, logistics systems and services.
Visitors to FACHPACK travelled to Nuremberg from
89 countries, mainly in Europe. After Germany,
the highest numbers of visitors came from
Austria, Italy, Poland, Switzerland, the Netherlands,
Czech Republic, France, Turkey and Slovenia. The
international contingent this year grew to about 32
percent, compared to 29 percent in 2021.

Industry professionals:
makers

The results of a visitor survey by an independent
institute confirmed that more than S0 percent of
the trade visitors were happy or very happy with the
products and services in the exhibition halls.

85 percent decision-

Eighty-five percent of the trade visitors said they were
involved in making the purchasing and procurement
decisions in their respective businesses.

More than half had a management position. The
visitors came mainly from the food and beverage,
pharmaceutical and medical, cosmetics, chemical,
electronics and automative, retail, packaging and
logistics industries.

German Packaging Award and Gold Awards
presented

On the first day of FACHPACK, the German Packaging
Institute [dvi]) announced the winners of the Gold
Awards for this year's German Packaging Award.
The six best innovations for 2022 came from the
categories of Economic Efficiency, Sustainability,
Digitalization, Packaging Machines and Young
Talents. Also celebrated were 32 innovative solutions
that were recognized with the German Packaging
Award in August. For further information and photos,
please go to: www.verpackungspreis.de

Increased revenues for packaging manufacturers
Packaging manufacturers saw an increase in
production and revenue in 2021, as illustrated by
the latest figures from the Gemeinschaftsausschuss
Deutscher Verpackungshersteller (Joint Committee
of German Packaging Producers, GADV). The bulk of
production was represented by paper and cardboard
packaging, while plastic packaging accounted for the
highest production value.

—

About 19.6 million tonnes of packaging materials
were manufactured in 2021, which equates to a 4.8
percent increase in production volume. Production
value increased significantly, by 10.9 percent,
to approximately EUR 35.8 billion in 2021. As in
previous years, plastic packaging accounted for
the largest share of production value at about 44
percent, while paper and cardboard represented
the largest share by volume of packaging materials,
at about 49 percent.

Strong for
machines

The packaging machinery sector, which has a strong
export focus, is also currently being slowed by
adverse conditions and crises affecting production
and the global economy.

export performance packaging

Based on the export volume achieved in the first half
of the year, combined with a good order book, a small
increase in production is still expected for 2022.

According to the VDMA Food Processing and
Packaging Machinery Division, the production
volume for packaging machinery increased by 4.6
percent in 2021, to EUR 7 billion.

Exports by the approximately 300 manufacturers
rose to EUR 5.922 billion in 2021 (previous year:
EUR 5.673 hillion]), which is only slightly below
the previous record volume achieved before the
Covid-19 pandemic.

The value of exports accounts for 84 percent of the
production volume. The largest buyers of German
packaging machines have traditionally been the EU
countries, ahead of North America and Asia. In terms
of buyer countries, the USA is well ahead of China,
France and Poland. Global foreign trade in packaging
machinery totals almost EUR 22 hbillion, with the
highly innovative German industry having occupied
the top position (currently about 26 percent) ahead
of Italy for a number of years.

Save the date: FACHPACK will take its normal
scheduled break in 2023 and will be held again at
the Exhibition Centre Nuremberg from 24 to 26
September 2024. i

FACHPACK
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BRINGING SUCCESS RECIPE TO EVERY BUSINESS!
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FOOD + TECH
PAKISTAN

ABOUT FOOD + TECH PAKISTAN

15" edition of Food + Tech Pakistan — A complete exhibition for
our growing food industry. This exhibition will bring world's best
food suppliers, manufacturers and technology to Pakistan. It is
the most anticipated event for leading Technologists,

Importers/Exporters/General

Processing and Packaging Companies.

EXHIBITOR PROFILE

Food + Technology Pakistan is the most worthy platform for
companies to meet with their industry peers having relevancy

with the topics below:

- Food Processing Technology & Equipment
- Food Innovation & Sustainability

- Food Safety

Organiser

/]

FAKT Exhibitions (Pvt.) Ltd.

304, 3rd Floor, Clifton Centre Block-5, Clifton

Karachi, Pakistan.

¢ +92 2135810637 - 38 - 39

=y enquiry@foodntechnology.com

@ www.foodntechnology.com

15™ INTERNATIONAL FOOD,
EQUIPMENT & TECHNOLOGY
EXHIBITION AND CONFERENCE

KARACHI EXPO CENTRE

Traders, Food Certification,

—
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ROL: WE EXTRUDE IDEAS
FOR YOUR FUTURE

OL was founded in

1984 in Forli, nor-

thern Italy, to meet the

increasing demand for
laminates and coextruded sheet
for thermoforming in the packa-
ging sector.

With 30 employees, six extrusion
lines, a slitter rewinder, and a
laminator,/ coating machine
(solventless), we process PET, PS,
and PLA by extruding foils that
are then wound into reels with an
external diameter ranging from
200 mm to 1200 mm, thickness
ranging from 130 p to 2300 y,
and strips from 80 mm to 1050
mm.

The production takes place at two
sites and generates a turnover of
16 million euros.

Going green with our sheets. We
extrude ideas for your future’
is the promise we make to our
customers, and we keep that
promise by offering new eco-
friendly materials like recycled
PET. Sustainable sheets made
from recycled PET (rPET]) perfectly
match our commitment to
offering the highest quality and
environmentally friendly products.
Our new extrusion line, with its
decontamination technology,
allows us to produce food-grade
PET sheets using 100% recycled
post-consumer material  that
meets food-grade standards such
as EFSA and FDA.

Among our products is PLA,
a bio-based polymer derived
from natural resources. This

biodegradable and compostable
bioplastic allows for a significant
reduction in the carbon footprint
compared to oil-based plastics.

ROLPLA is an extruded PLA sheet
suitable for thermoforming and

ideal for fresh food packaging
and all biocompostable packaging
applications.

Here are four good reasons why
ROL is your go-to partner:

our expertise and efficient
manufacturing process enable us
to meet increasingly demanding
customer needs.

When we receive a technical
support request, our staff are
promptly deployed directly to the
customer’s site.

Our customers are the driving
force behind our growth and

improvement, and we cater to
the needs of both small and large
businesses.

ROL is registered in the
Environmental Managers
Register,  offering  industrial

customers a collection service to
pick up post-production film waste
and related secondary packaging
materials, including pallets and
cores, for reintroduction into the
production cycle. fii

www.rol-italy.com

FOOD !
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latest news

€6 FOOD LABELING: BETWEEN REGULATIONS
AND TECHNOLOGICAL INNOVATIONS. o4

Food labeling is of fundamental importance to ensure
the safety and transparency of products. Companies are using
technologies such as blockchain, Al, QR codes, and sensors
to improve product traceability and quality.

tfemporary society. The quality of food and food
safety are distinctive elements of European culture.
Food labeling allows consumers to have clear and tran-
sparent information about the products they purchase,
as well as ensuring compliance with current regulations.

F ood labeling has become a central issue in con-

In this article, we will examine the main rules governing by \Walrer Konrad
food labeling and the technological innovations avai-

lable to companies to improve production and control
processes.
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The regulatory framework

The regulations on food labeling are based on Regulo-
fion (EU) No. 1169/2011 of the European Parliament
and of the Council, known as FIC (Food Information to
Consumers|. This regulation establishes the mandatory
information to be included on the label, such as the pro-
duct name, list of ingredients, expiration date, storage
conditions, allergen indication, and nutrition table.

The health ministries of the various countries are the enti-
fies responsible for controlling and monitoring complian-
ce with regulations on food labeling, including the prohi-
bition of unfair and misleading commercial practices.

Technological innovations in the food indu-

stry

Food companies are using new technologies to impro-

ve product fraceability and ensure compliance with cur-

rent regulations. Among these, we find:

1- Blockchain: This technology allows for the creation
of a secure and unalterable digital record of tran-
sactions along the production chain. In this way,
companies can guarantee the origin and quality
of the ingredients used, offering consumers greater
tfransparency.

2- Artificial intelligence (Al) and machine learning: The
use of advanced algorithms and automatic learning
systems allows for reaHime analysis and monitoring
of product quality, and the defection of any anoma-
lies or irregularities in the labels.

3- Smart labels and QR codes: The adoption of infe-
ractive labels and QR codes allows consumers to
access defailed information about the product and
its production chain simply by using a smartphone.

These solutions offer a more complete and persona-
lized experience for the customer, who can make
more informed purchasing decisions.

4- Internet of Things (loT) and sensors: The use of con-
nected devices and advanced sensors along the
production chain allows for the collection and real-
fime monitoring of dafa, improving resource mana-
gement and reducing waste. For example, sensors
can be used fo monitor temperature during the tran-
sport and storage of products, thus ensuring the sa-
fety and quality of food.

5- 3D printers for labels: 3D printing allows for custom
labels for each product, with greater flexibility and
a lower incidence of errors. This technology can be
particularly useful for companies that produce food
in small batches or with specific characteristics, such
as organic or glutenfree products.

¢- Digital platforms and management software: The
use of digital platforms and specific software for lo-
bel management simplifies and speeds up the pro-
cess of creating and revising labels. These tools can
help companies comply with current regulations and
prevent any penalties for non-compliant labels.

In conclusion, food labeling is a topic of great relevan-
ce, both from a regulatory and technological point of
view. Companies in the industry must comply with the
provisions in force, providing clear and complete infor-
mation to consumers. At the same time, the adoption
of innovative technological solutions can contribute to
improving the quality, safety, and traceability of food
products, as well as ensuring transparency and custo-
mer frust.
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PERSPECTIVER

PERSPECTIVE of NVC NETHERLANDS PACKAGING CENTRE on
Draft IENW/BSK-2022/263822 by Ms. VLWA Heijnen MSc.

‘ This PERSPECTIVE comprises three parts:
1. Introduction of association NVC and its position on packaging and environment
L J 2. Analysis of packaging and environment over the period 2013-2022

NVC NETHERLANDS PACKAGING CENTRE 3. Policy recommendations for the year 2023 and beyond

Sharing the future in packaging www.nvc.nl



1. Introduction of NVC and its position on packaging and environment

Every second, the world packs some 320,000 products - and
the world’s population unpacks them later and in a different
location. NVC was founded in 1953 and now unites over five
hundred companies with an interest in continually improving
packaging. The NVC membership includes retailers, packaging
suppliers, machine suppliers, branded article manufacturers,
pharmaceutical companies, companies in the chemical
industry, packaging printers, co-packers, design agencies,
recyclers, testing institutes, and so on.

NVC supports its member companies by providing them
with up-to-date and reliable business information, by jointly
carrying out innovation projects, by educating and training
their employees in packaging and by ‘matching’ supply and
demand in the market (‘market support’).

Specific to packaging and environment, these include the

following activities:

a.Inform member companies of global legislative and
regulatory developments through the NVC Members-only
Environment Regulations Guide MERGE

b. The NVC Workshop Sustainable Innovation in Packaging (Live
Online, so 100% interactive and participation possible from
any location worldwide)

c. The PUMA Project towards the end of packaging as an
environmental problem (see the enclosed PUMA MANIFESTO
and all background information at: www.nvc.nl/puma)

d.Stimulating innovation in the sector by scouting new
techniques and linking supply and demand through
exhibitions, conferences and the NVC online Buyer’s Guide

NVC works with a ‘holistic’ vision to improve the activity of
packaging, obviously in the Netherlands but especially also
on an international scale, given the structural developments
in the actors involved in packaging, like the raw material
suppliers, the packer-filler industry, the logistics and the retail.

NVC has played an active role in the development of European
(CEN) standards in the field of packaging and packaging
waste since 1994 resulting from the European Packaging and
Packaging Waste Directive of December 1994. Thanks in part to
NVC’s initiative and its active role in the standards development
itself, the world (ISO) standards in this area were published in
2012. Photo: the plenary meeting of the ISO working groups on
6 May 2011 in Atlanta USA at the Coca Cola headquarters.

The PUMA MANIFESTO has now been published in nine languages
(Dutch, English, French, lItalian, Korean, Japanese, Chinese,
Spanish and Portuguese). The German-language edition will be
published on Wednesday 3 May 2023 during the PUMA World
Conference in Diisseldorf, Germany. From 4-10 May 2023, the
world’s largest packaging exhibition with more than 100,000
visitors will take place there: the interpack2023. NVC will
promote the results of the PUMA World Conference there from a
dedicated stand (ENB/03) at the Main Entrance North.

NVC is not a ‘vertical’ trade association, like, for example,
FNLI (the umbrella organisation of the food industry in
the Netherlands) or CBL (the trade association of Dutch
supermarkets) or NRK (the federation of plastics and rubber
manufacturers). As such, NVC’s primary tasks are therefore
not to ‘lobby’ the central government to promote specific
industry interests. However, we do appreciate maintaining
good contacts in this regard.

NVC communicates ‘across the board’ via NVC News and in
the various social media. The NVC website attracts about
sixty thousand unique visitors annually (about 60% of whom
are based outside the Netherlands). Some thirty thousand
professionals and organisations located worldwide follow
NVC daily via social media, especially Twitter and LinkedIn.

NVCis worried about the state of affairs regarding packaging
and the environment in the Netherlands and worldwide
in 2022. The first European legislation on packaging and
packaging waste dates back to December 1994(!) and we
are now on the eve of the year 2023. In the meantime, a
proposal for follow-up legislation was launched by the
European Commission on 30 November 2022: the Packaging
and Packaging Waste Regulation PPWR.

As a society and industry, we unfortunately have to conclude
that the problems have clearly not been solved over the past
29 years. On the contrary, they seem to have actually gotten
worse. Why is this? What can we learn from the past and how
can we all do better in the future? How do we end packaging as
an environmental problem? You can find this NVC basic posi-
tion in our PERSPECTIVE on the Draft Decision of the Minister.

www.nvc.nl



2. Analysis of packaging and environment over the period 2013-2022

The first significant European legislation on packaging and
the environment dates from December 1994: the European
Packaging and Packaging Waste Directive. At that time, the
Netherlands already had the Packaging Covenant, with the
actor on the industry side towards the central government
being the Stichting Verpakking en Milieu SVM. There came
a Second Covenant in the Netherlands, with SVM.PACT
(Project Administration Covenant Two) as the implementing
organisation, and the European Directive was transposed
into Dutch law in the year 1997.

With the Extended Producer Responsibility EPR comes
a financing system for collection and recycling. After an
‘interwar period’ in which the central government started
levying a Packaging Tax, the Packaging Waste Fund
Foundation StAV took office in the year 2013. In conjunction
with - and paid for by - the StAV, several other foundations
came into being, each of which started working in a
subfield.

To be mentioned in this context is the Knowledge Institute
for Sustainable Packaging Stichting KIDV. This organisation
has the Stichting StAV as its only client, with the mutual
performance agreement being confidential. Over time,
the pricing for specific materials (plastics) by Stichting
StAV has been linked to whether or not they comply with
Recyclechecks to be drawn up by KIDV. The operational
relationship between Stichting StAV and Stichting KIDV
is characterised by intensive personal ties (the former
Stichting KIDV director is now Stichting StAV director ).

To address litter, the Stichting Nederland Schoon SNS was
set up. Its funding was originally linked to the moderated
introduction of deposit fees on specific types of emptied
packaging. April 2022, the Stichting StAV presented a plan
to collect a whole range of ‘deposit-fee sensitive’ emptied
packs (bottles, cans) through a large number of ‘circular
hub’ collection sites. The plan did not include a public cost
budget and went off the table soon after presentation.

Now, after a legal joust and a three-month delay, deposit
fees will be introduced across the full breadth of the relevant
packaging spectrum on 1 April 2023. What are the costs
going to be? The question also arises as to the usefulness of
the continued existence of, or funding by, the Stichting StAV
of the Stichting SNS.

Regarding the Stichting Nedvang, a different corporate
form is envisaged for the coming years: a Private Limited
Company (BV). This raises the question of the (future)
ownership structure, including the financial allocation of
any profits generated by this BV.

StAV’s internal organisation comes up for discussion in a
report by ILT Inspectorate® which audited the accounts for
the year 2019. The report contains damning conclusions

regarding the limited financial, accounting robustness of
the organisation, including the remarkable way the auditor
approved the StAV financial statements for the year in
question. The question is, whether these criticisms have
now been addressed and durably covered by the Stichting
StAV.

The substantiation of the rates used by the StAV Foundation
is also unclear, with sudden rate changes (/increases) of up
to +1000% occurring in recent years?. There are concerns
about the unsatisfactory substantiation of the proposed
rates and about the possibility that the Stichting StAV, after
having been granted the General Binding Declaration (AVV)
by the Minister, has a free hand for five years to implement
substantial and unexpected rate increases.

The accountability of the Stichting StAV and the policy
structure it funds is also negatively discussed in a recent
study by the University of Utrecht®. It analyses for various
product categories, including packaging, the extent to
which collection and recycling takes place in a transparent
manner, with an unambiguous allocation of the various
responsibilities. The situation for the packaging sector is
outlined as unfathomable.

Finally, there are questions about the data available to the
Stichting StAV in the context of its levies. To what extent
are the personal and business data of the Dutch industry
paying the fees shared with the Stichting KIDV, the Stichting
Nederland Schoon and Nedvang BV - and then through these
entities with third parties engaged by them (consultancies,
lawyers, self-employed professionals, and so on)?

All in all, major concerns have grown at NVC over the past
decade about the effectiveness of the policy structure
around the StAV Packaging Waste Fund Foundation as set up
in the year 2013 and legitimised by the central government.
The concerns focus on two questions:

1.What charges does the Stichting StAV want to charge,
with what justification?

2.What environmental performance will be achieved by
the Stichting StAV with these targeted levies?

has increased in importance now that there
is talk of a possible tripling of the envisaged levy per
Dutch company, while this was denied in so many words
by a representative of Stichting StAV in an NVC members’
meeting in early 2022. The foundation’s draft multi-year
budget is insufficiently conclusive. The foundation does not
commit to the level of tariffs for the coming years. What will
be the costs (revenues) of the introduction of deposit fees
as of 1 April 2023? The basic organisational system costs (at
€12.5 million a year equivalent to a workforce of 100 FTEs
and significantly increasing) also lack substantiation.

1 www.ilent.nl/actueel/nieuws/2022/07/08/afvalfonds-behaalt-recyclenorm-voor-2019-maar-de-onderbouwing-schiet-tekort

2 www.afvalfondsverpakkingen.nl/nl/tarieven (other metals)

? studenttheses.uu.nl/handle/20.500.12932/518




is almost even more important, especially now
that the definition of ‘recycling’ is changing. A look at the
Model in the PUMA MANIFESTO makes this clear. In fact, the
2013-2022 period looked at the amount of Collect-Control
and not at the amount of ‘newly usable, circular’ materials
actually created via a material recycling Backend process.
Also, it is fundamentally flawed to exclude energy aspects
from Collect-Control and Backend processing.

Essential for sustainable decision-making is the elaboration
of the Circular Materials Plan (CMP1) promised by the
Minister to be published by mid-February 2023, including an
analysis of the desired material flows in the context of the
Circular Economy of the Netherlands.

The NVC Survey The future of the packaging recycling in the
Netherlands certainly will take into account the insights of
the CMP1. The results of the NVC Survey will be presented
on 5 April 2023.

Finally, an analysis of the timeframe leading up to the Draft
AVV decision over the past twelve months. In the spring of
2022, we communicated our concerns to the Stichting StAV
and on 11 May 2022 we met with the management. We had
constructive discussions with various industries, the policy
department of the Ministry, the Inspectorate and several
Members of Parliament.

A total of over hundred NVC member companies actively
participated in one or more of the NVC member meetings
on the topic. NVC attended the parliamentary debates of the

relevant Lower House parliamentary committee and actively
shared the information with NVC member companies and
the industry as a whole.

The Draft Decision with an intended entry into force of 1
January 2023, was published on 7 November 2022. Given the
deadline for the submission of PERSPECTIVE by interested
parties like NVC (six weeks, i.e. until 19 December 2022 at
the latest) and the intended entry into force of 1 January
2023, the Minister has only a week and a half to make a
decision. This is questionable for a dossier with an impact of
at least €2 billion in costs for business and - in our view, much
more importantly - with an obligation to future generations
to now actually start making an end to packaging as an
environmental problem in the Netherlands and worldwide.

Based on the above, one conclusion must unfortunately
be that the policy structure in place since 2013 to manage
packaging collection and recycling has serious shortcomings
anno 2022. This entails significant risks for the Netherlands
society, both in terms of costs in an economically turbulent
period and in terms of (not) meeting environmental targets
in a world where environmental issues rightly need to be
addressed.

The decision-making on Draft Decision IENW/BSK-2022/
263822 by Ms. VLWA Heijnen MSc., Minister for Infra-
structure and Water Management, regarding a General
Binding Declaration AVV of the levies by the StAV Waste
Fund Foundation (Stichting Afvalfonds Verpakkingen) is a
decisive benchmark in the context of the above.

3. Policy recommendations for the year 2023 and beyond

With regard to the Draft AVV Decree, we submit the following recommendations for the Minister’s consideration. Of course,
the Minister is free to adopt them entirely, partially or not at all. In all cases, we would appreciate receiving a motivation and
will actively share them with our member companies and the sector as a whole.

1. Postpone your final Decision until 1 July 2023.

2. Include in your final Decision the insights from your CMP1 (to be published mid-February 2023) and ideally the results of
the NVC Survey the future of the packaging recycling in the Netherlands 2023-2027 (results known 5 April 2023).

3. As a condition for a final Decision, ask the Stichting StAV for an analysis addressing the years 2023-2027 of the budgeted
costs in relation to the environmental results. This analysis should also include the impact of the various Stichting KIDV
recycling checks on costs and environmental results to be achieved.

4. Inyour final Decision, require the Stichting StAV to pre-determine rates for all years covered by the AVV.

5. As part of your final Decision, request disclosure of the performance agreement between Stichting StAV and Stichting KIDV
including the annual reviews for the past years 2013-2022.

6. Engage Parliament prior to your final Decision, especially in the run-up to the public meeting of the Parliamentary
Committee on lenW in the spring of 2023.

w Gouda, 14 December 2022
NVC NETHERLANDS PACKAGING CENTRE

Sharing the future in packaging
www.nve.nl

L J Stationsplein 9k, 2801 AK Gouda, The Netherlands
€ +31-(0)182-512411 == info@nvc.nl

NVC NETHERLANDS PACKAGING CENTRE
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Innovative solutions bring together Henkel coatings and UPM
AsendoTM papers to enhance barrier performance and
sustainability

TAKING PAPER PACKAGING FORWARD:
HENKEL AND UPM SPECIALTY PAPERS
PRESENT RECYCLABLE, GREASE-
RESISTANT PAPER SOLUTION

s brands seek more sustainable packa-
ging options, new coating technologies
for fibre-based packaging are unlocking
the full potential of paper. At Interpack
2023, Henkel and UPM Specialty Papers presen-
ted two recyclable paper solutions created through
a joint development between the two companies
that push the performance of barrier papers to an
unsurpassed level of grease resistance - offering
a heat-sealable alternative to conventional plastic
packaging. By combining Henkel coatings with UPM
packaging papers, the innovative combined solutions
provide fully recyclable alternatives for both food and
non-food packaging applications.
At a dedicated Happy Hour at UPM Specialty
Papers’ Interpack stand, experts from Henkel and
UPM presented a solution delivering heat sealability
using Henkel's Loctite Liofol HS 28089-22 RE with
UPM AsendoTM 90 g/m2 paper and a solution that
combined barrier coating Aquence EPIX BC 6134
and UPM AsendoTM Pro S0 g/me paper to deliver
barrier properties against grease alongside heat
sealability. The jointly developed innovations ensure
that these vital characteristics for packaging food
and non-food items can be provided using paper.
Henkel's paper coatings can be used on a variety of
substrates and enable easy recycling and recovery
of fibres to support a circular economy.
“At UPM Specialty Papers, we are working closely
with innovative partners to create transformative
solutions that reimagine the future of sustainable
packaging,” commented Mika Uusikartano, Senior
Manager, Product Portfolio Management at UPM

New levels of grease-resistance: Henkel
and UPM Specialty Papers launch jointly
developed solution.

Specialty Papers. “Working alongside Henkel with a ‘
shared focus on creating sustainable alternatives, we
have co-created a recyclable, heat-sealable packaging

FOOD
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material that is compatible with existing packaging
lines. By combining our respective expertise, we are
jointly creating barrier paper structures and pushing
their performance to an unsurpassed level of grease
resistance, while providing converters with a tried
and tested concept.”

“As the packaging industry and wider society work
to take on urgent environmental challenges, it is
essential that we collaborate across the value chain
to rapidly deliver solutions. The solutions created
with UPM - and successfully presented together
at Interpack - embody this spirit of collaboration,”
explains Christin Noack, Market Strategy Manager
Europe at Henkel. “The creation of packaging and
processes to effectively combine paper with barrier
and heat seal coatings, required close collaboration
with our partners at UPM over a lengthy joint
development process to identify and optimize the
right fibre-based substrate and coatings combination.
Together, we are enabling paper to achieve
unmatched barrier performance while meeting the
demand for more sustainable packaging. These
paper innovations provide packaging manufacturers
with turn-key solutions to significantly reduce their
own development time when bringing new products
to market and we were delighted to see this solution
so well received by visitors to Interpack.”

LOCTITE® and AQUENCE® are registered
trademark of Henkel and/or its affiliates in the

=

USA, Germany and elsewhere. i

More information at www.henkel.com

FOOD

With its brands, innovations and techno-
logies, Henkel holds leading market posi-
tions worldwide in the industrial and con-
sumer businesses.

The business unit Adhesive Technolo-
gies is the global leader in the market
of adhesives, sealants and functional
coatings.

With Consumer Brands, the company
holds leading positions especially in hair
care and laundry & home care in many
markets and categories around the
world.

The company’s three strongest brands
are Loctite, Persil and Schwarzkopf.

In fiscal 2022, Henkel reported sales of
more than 22 billion euros and adjusted
operating profit of around 2.3 billion eu-
ros.

Henkel’s preferred shares are listed in the
German stock index DAX. Sustainability
has a long tradition at Henkel, and the
company has a clear sustainability stra-
tegy with concrete targets.

Henkel was founded in 1876 and today
employs a diverse team of more than
50,000 people worldwide - united by a
strong corporate culture, shared values
and a common purpose: “Pioneers at he-
art for the good of generations.”
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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.
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* Technical assistance in the pre-pro-
duction season & during the produc-
tion period

e Supply of Original & Adapted Parts
Guaranteed

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

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

www.orion-eng.it
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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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Follow us on ﬂ ﬂ&
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Graphic Design by Luca Ferrari
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for agri-food chain
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Via La Bionda, 6 (Quartiere Industriale La Bionda)

43036 Fidenza (PR) Italy | Phone: +39 370 371 1521 By jn;‘egfaﬁng Susfa/'nab/'//'fy and comp//'ance
with EHEDG standards info each solution.

E-mail info@orion-eng.it | www.orion-eng.it
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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.
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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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%‘, TROPICAL FOOD MACHINERY:
@ A GLOBAL LEADER IN THE FIELD
& OF FRUIT PROCESSING MACHINERY

& ropical Food Machinery is an interna- ay o

tional company with two headquarters msaﬂﬂa wﬂ u,u‘u%u

in Italy and Brazil, leading in the global d' Y

field of fruit proqe;sing mf30hin_ET‘Y- The Lua s N u'] sol ﬂ UIa ﬂdlu

company currently has liaison offices in India, “d'
Costa Rica, and the Asia-Pacific and West Afri-
can regions. ﬂ’]u l:ﬂ 53\1% ﬂsu)ll 531]

Thanks to its decades-long know-how, Tropi- Na‘lﬁ
cal Food Machinery offers complete production

plants for the industrial process of tropical fruit,
producing finished products like natural juices,
concentrated juices, nectars, purée, fruit in syr-
up, sauces, and jams.

soUfa  1n wuduues  (Tropical
V] Food I\/\achlnery) Lﬂumu’]imuiaﬂiu
mulmawml,l,ﬂiiﬂwaim FifidnTna
Tuaanu EuAsaaunaruinda Uaqtiu
USEnidginuszaiuanuluduie | Aoasnsn

'I'H [] P | EA I. F [] [] I] JoiTg-uddfinuazglinaweninine Suan

MACHINERY

The company’s success aver the years is cer-
tainly due to the pineapple processing plants:
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r‘“ Tropical Food Machinery can boast dozens of ac- | 3}
tive plants all over the warld, with machines entirely 91nANSANNTBIT Y RdeannL Ty
designed around the pineapple juice extraction and el U oo

E“ that can guarantee a very high extraction yield and SPETAIUIY  ANINEIEUNTaNY

a high-level quality of the finished product. LASDITNINER LLaSLL‘U’i’EUﬁ%ﬁﬂi‘Uﬂ%Ju

'_’E . . . o é’m%“uﬂ3“mumimqamammima1ﬁ

— Every produ_ctmn plantis deggned and built m-hogse, . Iumsmammamm%mmaﬁﬂ st
I the plants include the entire product processing,

L from the fruit receipt to the aseptic filling of pineap- mmaiumﬂﬁ'ﬁamm mwalwumu mma

ple juice or concentrate and can process 1 to 20 13J ‘U’JL’i vlﬂii‘df)dﬁlﬂi snaamaiu LALLELEE

tons of fresh fruit per hour.

(5
Tropical Food Machinery is also one of the main in-
ternational players in the design and construction

TnoanudSavesussvlunare Uik
winldannlsanuudsgudulzan fidwane
I’iwumlaﬂﬂmmlmawﬂiLLUiﬁUﬁuaq
WINLI8Y mamawmwumiaamwu
sameilensatmidulessn uazds
ausasudsgiunandnainnisaiauas
ﬂmmwmawaamamﬂmwmmiﬂ

mawmmﬂaaﬂmalwnLmamﬂaamw‘u
mmwamﬂmmiulawu szqﬂ'ﬁma‘ulﬂ
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of plants dedicated to the processing of bananas.
The most important progress in recent years has
been the development of Cerere 6000, an auto-
matic banana peeling system.

Cerere 6000 can guarantee precise automatic
peeling, a processing of the pulp in an inert at-
mosphere with antioxidant treatment, a constant
productivity and excellent final quality; the system
can peel about 35,000 bananas per hour with a
capacity of 6 tons of fresh fruit per hour and with
a yield of extracted pulp of 60%.

For this reason, in 2021, the company received a
prestigious award in technological innovation, be-
ing awarded the International FoodTec Award by
the Deutsche Landwirtschafts - Gesellschaft - a
German agricultural company - and its specialized
partners. il

www.tropicalfood.net

TROPICALFOOL
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il
S\ ALL ABOUT FOOD:

E“ MAXIMUM EFFICIENCY

&l FOR ALL PRODUCTION LINES!

L

ffective planning and

controling of pro-

cesses are one of

the most important
things when it comes to fresh
food. However, the reality is diffe-
rent: Many producers, importers
or packing houses still wark with
manual entries in confusing Excel
tables.

Planning errors are based on this
and on insufficient networking
of the systems. How can this be
avoided?

Smart, individual, digital: Food
production 4.0. with 30% effi-
ciency increase

Although Industry 4.0 is a hot to-
pic for decision-makers, there are
only a few software providers de-
dicated to Food Production 4.0.
An example of this digitalization
offensive is the “PECS” tool. The
Production Efficiency Control Sys-
tem covers the complete produc-
tion control and networks plants
and machines - regardless of the
maker. Production lines are set
up in just a few clicks, personnel
planning is carried out in no time,
and the performance data of the
respective production is made
available in a clear manner.
Future orders and activities can
be forecast to the minute. An ave-
rage 30% increase in production
efficiency can be expected.

Import & maturity planning: Pre-
venting sources of error that of-
ten cannot be taken into in the
daily business routine
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Effective planning and controlling of processes
are one of the most important things when it
comes to fresh food.
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Especially in the case of peri-
shables, it's necessary to know
exactly at which time which quan-
tity is available at which location.

This is the only way to minimize
over- or underdeliveries and the
spoilage of goods.

Planning is usually based on Ex-
cel lists, which then have to be
manually converted into orders
in the ERP system. The fact that
errors happen here can hardly be
avoided. The changeover to a da-

tabase-based solution opens new
potential.

The Fruit Import Planning System
“FIPS” generates orders based
on a planning quantity and consi-
ders live data such as sales quan-
tities, spoilage, lead times, trans-
port times and ripening cycles.

This guarantees supply chain
traceability and detailed planning
of ripening chamber utilization.
Underdeliveries are immediately
apparent and appropriate repla-
cements can be provided at an
early stage.

ERP: Making vyields visible even
before the harvest

In many ERP systems, a compre-
hensive data exchange and thus
a continuous, clear planning and
control is only possible to a limi-
ted extent. The step towards an
industry-specific  solution such

—

as “traceNET”, which can map
the processes of food-producing
companies, is therefore obvious
and necessary. Instead of manual
entries, it works with automatis-
ms that make everyday produc-
tion easier.

The complex processes of food
producers are mapped and opti-
mised in detail. Crop and harvest
reporting, ordering, packaging
material planning, batch tracing
and certificate management are
just some of the comprehensive
functions.

Individual software solutions for
food producing companies, mo-
bile solutions, real-time overview
& business intelligence tools
can be found at “activelT-Sof-

=

tware & Consulting GmbH”. i

www.active-it.at

active|T HE

Software & Consulting GmbH

FOOD !
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latest news

€6 SMART FARMING

FOR RESOURCE OPTIMIZATION ’9

Because it makes the best use of the most up-to-date technologies
made available by research, Smart Farming, which is also being
called Agriculture 4.0, is making it possible to transition to a new
era, characterized by reducing waste to an absolute minimum
through monitoring a myriad of essential parameters such as soil,
plants, livestock, and environment.

mart Farming, Precision Agriculture, Agriculture
s 4.0: those who believed agriculture to be one
of the ancient practices of humans hardly af-
fected by technological changes, will need think again.
Indeed, there is a range of new technologies, which
work right alongside fraditional farming methods, and
which are able to revolutionize the way the system fun-
ctions and is perceiyed. From the plot to the plants, frc?m by Elisa Crotti
the season fo the single moment, today’s technologies
allow defails to be focused on, without sacrificing the
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vision of the whole. Target: optimize farming work and
resources, by overcoming limits that have remained un-
changed for millennia.

However, before delving into its implications, what
exactly is meant by this concept should be made clear.
In essence, Smart Farming means highly efficient and
optimized management of agricultural activities on the
farm. Made possible through IT, technology and innova-
fion have fransformed agriculture into a more efficient,
less laborious, more precise, and simpler way of wor-
king the land. Indeed, Smart Farming significantly re-
duces assessment errors and hence cuts down on the
wasfe of human and economic resources, especially
water. In other words, with the Internet of Things (loT),
not only can time be saved, and innovative solutions
be identified, relieving people from having to do many
repetitive and routine jobs, loT is now and will continue
to be making it possible to interpret agriculture in com-
plefely new ways. These changes have already begun.

Smart Farming tools

With the objective of increasing the quantity and quality
of crop yields, by optimizing the work required, Smart

46

Farming implements a series of technologies related to
the different phases of production. In fact, there are sen-
sors that can detect critical parameters by monitoring the
earth, the water, the available light, the humidity, and
temperature and that then can request any necessary
corrections. Furthermore, through specialized software
and connectivity programs, even using GPS and satelli-
tes, essential “dialogue” can be maintained among the
instrumentation, the systems, and the farmers.

On the other hand, robotics is used on tractors, farm
machinery and crop processing equipment, while at
the same time, data analytics applications allow for the
processing of all relevant data and the optimization of
inferventions.

This means having the right technologies to achieve a
smart, efficient, and productive farm, at every level, ba-
sed on clear decision-making processes.

Decision-making processes

Smart Farming can provide for data-driven decision ma-
king. And while it may be true that until very recently
the farmer has been the final arbiter, who would wei-
gh every choice made with skill, intuition, experience,
and capacity for observation, today the volume of data
available requires more sophisticated processing be-
cause it is considerably different.

Thanks to sensors or aerial defection by drones, real
time monitoring of soil humidity can be displayed to
predict, for example, the possible development of pa-
rasites, or to monitor the health of individual plants so
that necessary corrective measures can be taken. In ad-
dition, the effectiveness of the pesticides and fertilizers
used can be precisely analyzed, which leads to what is
being called Precision Farming or Precision Agriculture.

Using Precision Farming, the plants or livestock can re-
ceive exaclly what they need when they need it, be-
cause the systems’ applicative intelligence is essentially
superior to the capacity of any single human being.
Here lies the big difference when compared to traditio-
nal agriculture. The fact that decision-making is focused
and defailed and may concern a single square meter
or a single plant, rather than the entire field can change
everything.

For example, when managing livestock, the level of
wellbeing and nutritional needs of each animal can
be monitored so that the correct quantity of feed can
be supplied, and if necessary, by the analysis of he-
alth issues, the animal can be isolated. These are ultra-
targeted procedures resulting in early intervention, upon
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an initial reading which will save resources and time.
A very important support in this sense is the application
of drones, which are able to collect multispectral, ther
mal, and visual data.

When processed together, these data provide indices
related to the health of the land, the number of shrubs,
their height, foliage, reserves, chlorophyll, and many
other important particulars that are useful for predictive
purposes.

Farming Automation

Another Smart Farming advantage can be found in
Farming Automation Systems, which are especially
useful in infelligent greenhouses. Here, environmental
parameters such as femperature and humidity, were
normally monitored manually or through laborintensive
production, and confrol systems requiring high levels
of energy output. Now, because of loT based techno-
logies manual operations can be eliminated entirely.
Instead, sensors and platforms are employed to process
the data gathered, which are then stored in the cloud,
for further processing and checks without requiring the
involvement of personnel.

The green meaning of Smart Farming

Not only does Smart Farming have important implica-
fions for large-scale farm management, but it has also
been shown to work well in emerging agricultural sy-
stems such as family farming, organic crops, breeding
special livestock, or in the conservation of high-quality
varieties.

All of this is geared towards greater awareness, which
helps to make agriculture more transparent for consu-
mers. This is a real revolution, which will allow the re-
duction of the use of chemical crop protection products
and pesticides, while enhancing productivity and im-
proving food traceability, with all the ramifications that
this entails in terms of safety.

Even the environment will be benefitted. Just imagine
how valuable an optimized and aware water use ma-
nagement system would be. Therefore, application of
Smart Farming is neither merely a farmer’s whim nor
just an “obsession”. Instead, Smart Farming is turning
out fo be a truly great opportunity for agriculture, which
already today must bear the weight of nearly 8 billion
mouths fo feed.
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PND:
FRUIT PROCESSING MACHINES

ND srl is continuing to follow its path

of growth and specialisation, further

consolidating its leadership in inter-

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

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

By focusing on the customer, we avoid the pit-
falls of pursuing frenetic diversification. The only
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recognition to which PND aspires is the
satisfaction of its customers, who choo-
se PND machines based on the substan-
ce of the proposed solutions.

By selecting PND as a business partner,
the customer chooses a made-to-measu-
re 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 exten-
sive catalogue of machinery.

This includes advanced solutions for the
processing of pears, apples, kiwis, oran-
ges, grapefruits, lemons, pineapples, le-
mons, mangoes, strawberries and pea-
ches, with all possible variations in order
to meet the needs of companies proces-
sing fresh products in Fruit-Fresh-Cut,

' FOOD
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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
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GET YOUR TICKETS
TO ASIA FRUIT LOGISTICA

SIA FRUIT LOGISTI-

CA, the leading trade

show for Asia’s fresh

fruit and vegetable in-
dustry, returns to Asia\World-Ex-
po in Hong Kong on B-8 Septem-
ber 2023.
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Thousands of high-quality tra-
de visitors and top buyers
from fresh produce industry
supply chain will attend ASIA
FRUIT LOGISTICA to discover
an array of products and ser-
vices, including fresh produce,
technology, machinery, and lo-
gistics.

Buy your tickets online now
to save up to 40% compared
with registering onsite and
skip the queues in Hong Kong.

Tickets include free access
to ASIAFRUIT CONGRESS
and ASIAFRUIT BUSINESS
FORUM, with both events held
on the show floor across all
three days.

Tickets are now available to
purchase at the online Tickets-
hop:
www.asiafruitlogistica.com/
buy-your-tickets/

STRONG EXHIBITOR LINE-UP
Exhibitors from 38 different
countries and regions have al-
ready registered to showcase
their products and services at
the show.

Big brands and key players
from across the global fresh
produce business all gather in
ASIA FRUIT LOGISTICA.

FOOD
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Some 22 industry associations
and entities will have national
or regional pavilions, including
Australia, Belgium, Brazil, Cana-
da, Chile, China, Ecuador, Egypt,
France, Germany, Italy, Malaysia,
Moldova, the Netherlands, New
Zealand, Peru, South Africa, Sou-
th Korea, Spain, Turkey, USA and
Vietnam.

ASIA FRUIT LOGISTICA brings
together leading players from
across the global fresh produce
business and every step of the
value chain.

The exhibitor line-up features
top brands, including Aomori,
BayWa Global Produce, T&G Glo-
bal, Capespan, ClemenGold, Cos-
ta, Del Monte, Dole Asia, Good-
farmer, Jingold, Joy Wing Mau,
Mission Produce, Pagoda, Pink
Lady, Rockit Apple, Rijk Zwaan,
Valleyfresh, WayCool Foods and
Zespri among others.

Exhibitor registrations are still
open.

Book your stand now to secu-
re your participation at Asia’s
largest gathering of the global
fresh produce industry.

For more information, please
contact
info@gp-events.com i
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Mixed Flavours

GLOBAL PARTNER FOR FOOD INDUSTRY

The most delicious flavours come from an appropriate
processing of raw materials. ICF & Welko is a worldwide
supplier providing complete, turnkey and tailor-made plants
for the food industry. Thanks to our specific know how on every
process, we provide best performance automation solutions for
the processing of food products such as milk, dairy products,
coffee, tea, flavours and vegetable extracts.

ICF & WELKO S.p.A. - Via Sicilia, 10 - 41053 Maranello (MO) - ITALY
www.icf-welko.it/food

exprimo®
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& ICF & WELKO:
8 COLOURS AND FRAGRANCES
8l FOR EVERYDAY LIFE

L or thousands of years, man has been dedi-
cating himself to the preparation of food,
not only to satisfy the taste and the sense
of smell, but also to provide a certain aes-

thetic pleasure to those who receive it. All food has
always been combined with spices and other organic

substances to change its taste, smell and appear- a
ance. ICF & WELKO: llﬁg
|
But not only that, colours and flavours are also used = 2 Y. ga U S
to create perfumes for the body or to make the use ﬂauﬁ’]“i(uw’Jﬁ ﬁ&’ﬂ"l')u

of otherwise anonymous substances or products
more pleasant.

UMaWEWUﬁ%NWUZJWNUUHV}ML‘VII‘MLLﬂ
been necessary in both the private and industrial ASLASYNDINIS IZJIGULLF’WHIMLﬂﬂﬂ’J’m
circle for the preparation of foods, fragrances and W@Iﬁ]%’]ﬁﬂ?ﬂﬂammuiﬂ LLG]EN@JL’iEN@T]iJ

Colours and flavours in powder form have always

other chemical and non-chemical products that pre- 1 o
sent themselves to our sensory organs. It is there- auma A T QIEIRE b Vv YR TR

fore essential for companies to be able to produce 19’!EJ‘VI'Jl‘UaqﬁqﬁﬂvﬂﬂNﬁNNﬁWUIﬂﬂ’l‘EJLﬂiEN
these substances in full compliance with the natural L‘V]ﬁLLa miaumﬂauqL‘W@Lﬂaammaﬁamm

fe.atures t?hat are intrinsic in the ingredients used, ﬂau LL@”?U'}TNMUMW@Q@’M’W LONIINea
with the aim of giving pleasure to end users. v
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It is also essential, especially in this sectar, to be able
to guarantee a production process where there is
no contamination that could compromise the quality
of flavours or smells.

In the market of Flavours and Colours for the food
and chemical industry, L.CF. & Welko S.p.A. has
reached a high level of proven experience over the
years and for this reason has been chosen as a part-
ner also by important international companies with
production sites in various parts of the world.

Our technological knowledge of the sector enables
us to offer our customers both small plants for the
production of powders of various flavours or colours
in small batches, and large plants for the produc-
tion of large production batches. All this is done in
full compliance with international environmental and
safety standards, and fully meeting the expectations
of each individual customer.

In this industrial circle, too, customer’s satisfaction

=

and trust are always our first target. i

www.icf-welko.it/food/
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INNOVATION, FOOD TECHNOLOGIES

AND START- UPS

AT CIBUS TEC FORUM

15,000 Visitors and investors expected at the new
exhibition- conference designed by Fiere di Parma

and Koelnmesse

reate the perfect mix of cutting-edge

technology companies, champions of

food innovation, research and the most

influential voices on the Italian and inter-
national scene in order to provide a platform for dis-
cussion and build a new international strategy of the
food and beverage sector.

These are the objectives of Cibus Tec Forum, the
new Exhibition-Conference designed by Koeln Parma

FOOD
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The first world Forum on future food technology
trends that combines industry, institutions and
research is created in Parma - Italy.

According to the World Health Organization,

a healthy and safe diet is the best form of
preventive medicine while according to the

GS1 Italy Observatory only 6.2% of packaging is
currently recyclable.

A Top Buyers Program, set up in collaboration
with the Italian Trade Agency (ICE] and the Emilia-
Romagna Regional Authority, will bring 200 VIP
food industry operators from Europe, North
Africa, Balkan area and Middle East.

A total of over 15,000 visitors and investors from
Italy and abroad are expected

25 international conferences and talks over two
days
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Exhibitions, the joint venture between Fiere di Parma
and Koelnmesse since 2016, that will be held in Par-
ma on 25 and 26 October 2022.

Cibus Tec Forum, the new Exhibition-Conference,
aims to meet the needs of a sector that is dealing
with ever greater changes, in which technology,
innovation and the ability to create synergies become
strategic factors for addressing future challenges
and pursuing the goal of sustainability.

“The objective - states Antonio Cellie, CEO of Fiere
di Parma and Koeln Parma Exhibitions - is for
industry on one side and institutions and research
on the other to plan together the transformation
that the food technology sector is experiencing,
with the active involvement of the entire supply
chain. We will do this through a hybrid format,
where conferences and talks are also available
streamed online and, most importantly, where
foreign operators can do business both in person
and remately thanks to innovative technologies such
as the MyBusinessCibusTec platform. Thousands
of operators will take part in Cibus Tec Forum, a
preview of Cibus Tec 2023 in precisely this spirit:
getting to know the key suppliers of the mast recent
and efficient technologies and gauge the extent of
the evolution that the food processing & packaging
sector is experiencing”.

“Koelnmesse has always been committed to creating
new, concrete business opportunities that are then

FOOD |
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lowered into the various national realities in which
we operate” - commented Thomas Rosaolia, CEO of
Koelnmesse Italia and President of Koeln Parma
Exhibitions - It is for us a source of great satisfaction
and pride to be part of this platform, strongly
desired by both visitors and exhibitors, where supply
and demand can meet, giving immediate visibility
to the most current products and trends in the
food industry. An easy, quick and effective format;
an amplifier of opportunities for foodtec suppliers
through different tools - exhibition, conferences,
seminars, talk shows, online match-making - but
which have and will always have the same objective.
Italy is undoubtedly one of the reference markets for
Koelnmesse and for our part it is a priority to act to
be an instrument of the success of it in the world “.

The focus of the two-day event will be highly
topical issues such as digitalisation, sustainability,
innovation, ecological transition, packaging and food
safety. These themes will be discussed by the main
international organizations, including the European
Commission, FDA [the United States Food and
Drug Administration) and GFSI (Global Food Safety
Initiative).

According to the World Health Organization, a
healthy and safe diet is the best form of preventive
medicine while according to the GS1 Italy Observatory
the percentage of 100% recyclable packaging is
currently only 6.2%.

59



News

The Forum is organized as an Exhibition-Conference,
consisting of both exhibition and conferences. In
total there will be 25 events, including thematic
workshaops, talks and four international conferences:

- “Processing and packaging between digitalisation
and sustainability” (October 25 / 10.00 am - 1.00
pm]

- “Innovations and trends in Food Safety” (October
25 / 2.30 pm - 4.30 pm])

- “Globalization and ecological transition:
where are European policies headed?”

(October 26 / 10.00 am - 1.00 pm]

- “Innovative materials for a circular economy”

(October 26 / 2.30 pm - 4.30 pm]

At Cibus Tec Forum, visitors will be able to meet
over many innovators: food and beverage technology
partners, start-ups, accelerators, institutions and
research centres. There will also be various exhibition
areas that will immerse visitors in the smartest
production plant of the future.

And it is to the future - the future of Industry 4.0
and of the Industrial Internet of Things - that
Smart Packaging Hub, the Cibus Tec Forum
partner dedicated to developing the packaging and
technologies of tomorrow, is always looking.

A meeting point of technology of excellence in
packaging for the food and beverage sector, Smart
Packaging Hub includes six companies in the sector:
Baumer, Cama, Zacmi, Clevertech, Tosa and Opem.

The new MyBusinessCibusTec platform will not
only help companies to generate synergies, but will
accelerate the digital transformation of the Koeln
Parma Exhibition business model. Thanks to a data
analysis system, the platform will make it possible to
build increasingly data-driven relationships between
exhibitors and visitors.

Cibus Tec Forum is taking place one year ahead of
the traditional triennial Cibus Tec exhibition (24-27
October 2023) whose available display area, 15
months before the event and never before so early,
is already 60% booked, with a massive presence of
companies from ltaly, Germany, Turkey, Denmark
and China. China, the great absentee from European
food technology exhibitions, has chosen Cibus Tec
2023 to persent their technological innovation. A
sign that confirms that the exhibition has become
an established event in the calendar of international

=

operators. imi

60

FOOD |

Koelnmesse - industry trade fairs for the
food technology sector: Koelnmesse is an
international leader in organising trade fairs
in the field of food and beverage processing.
Anuga FoodTec and ProSweets Cologne
are established, world-leading trade fairs,
hosted in Cologne/Germany. In addition
to the events at its Cologne headquarters,
Koelnmesse also stages further food
technology trade fairs with different sector-
specific areas of focus and content in key
markets across the world, including India,
Italy and Colombia.

These global activities enable Koelnmesse
to offer its customers bespoke events and
leading regional trade fairs in a variety of
markets, thus creating the foundation for
sustainable international business.

Koelnmesse is also ideally positioned in the
field of food and beverages with its leading
international trade fairs Anuga and ISM and
its global network of satellite events.

Further information: www.anugafoodtec.
com/trade-fair/industry-trade-fairs

Fiere di Parma: a four hundred thousand
sgm exhibition complex in the heart of the
productive districts of Northern and Central
Italy: this is the identity card of Fiere di
Parma. A business, within the Italian trade
fairs organizers landscape, committed to
partner with companies wishing to fulffill
their expectations with solutions combining
tradition and innovation.

The fruitful marriage between trade fair
expertise and innovative ideas has led to
the establishment of leading events such
as Cibus, which has long supported and
promoted Made in Italy food sector across
the world; Cibus Tec, a privileged showcase
for food processing and packaging
machinery; Mercanteinfiera and Gotha, the
prodigious intuitions that over the years
have succeeded to give dignity back to the
antique sector as well as a professional
dimension, setting trends, launching new
lifestyles and inventing modern antiques
and vintage.
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€ THE WORLD OF PACKAGING BETWEEN ROBOTICS
AND ARTIFICIAL INTELLIGENCE o4

The use of robotics and artificial intelligence in packaging is
increasing, providing benefits in efficiency, quality,and sustainability.
However, companies must consider costs and invest in training
for effective use

evolution thanks to the infroduction of robotics

and artificial intelligence. In recent years, advan-
ced technologies have radically changed the way
companies produce and package their products, offe-
ring advantages in terms of efficiency, precision, and
sustainability.

T he world of packaging is undergoing a rapid

One of the main benefits of using robots in packaging o .

is the increase in speed and efficiency. Robots can Our Ediforial Office
work 24/7 without interruptions or slowdowns, impro-

ving productivity and reducing delivery times. Additio-

nally, robots can be programmed to work precisely
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and repetitively, reducing human errors and improving
product quality.

Artificial intelligence is another technology that is revo-
lutionizing the world of packaging. Thanks to Al, ma-
chines can continuously learn from their environment,
improving their performance and adapting fo new si-
tuations. For example, machines can use artificial vision
algorithms to detect defects or anomalies in products,
reducing the risk of errors and improving product qua-

lity.

Another advantage of using robotics and artificial in-
telligence in packaging is the reduction of waste and
environmental impact.

Machines can work with greater precision and use only
the amount of material necessary to package products,
reducing wasfe and energy consumption. Additional-

lv, machines can be programmed to recycle or reuse
Y prog Y
packaging materials, reducing environmental impact.

However, the introduction of robotics and artificial intel-
ligence in the world of packaging is not without challen-
ges. For example, companies must invest in expensive
technologies and train personnel to use them effectively.
Additionally, machines can be subject to malfunctions
or breakdowns, causing inferruptions in production and
addifional costs for maintenance.

In conclusion, the world of packaging is becoming
increasingly robotic and intelligent, offering numerous
advantages for companies that decide to invest in these
technologies. However, it is important to carefully eva-
luate the costs and benefits before making a decision
and ensure that personnel are adequately trained to use
the machines effectively.
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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
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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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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 o
premises, Tecnopool S.p.A. embarked TP FO”OD GROL.JE'
in 2015 on a development and growth path I a Vv o (U
which, in 2019, led to the formation of TP ﬂi\iﬁiq\i‘UTU‘ku ‘Uiaﬁ'
B wihinaludanudnsa
e acquisitions. Over the past few years, a Y]
series of companies joined Tecnopool Group:

(74
o
Alit (Italy, 2015), the Gostal (Slovenia, 2016], 5uﬂ‘UIaﬂ
the Tecnofryer (Spain, 2017) as well as Logiu-

dice Forni, Mimac and Mecateck (Italy, 2018].
The combined expertise of the Group has ena-  [f-m§
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

sy adulunv,  meilaldaudeanises
Qgﬂﬁmizmmiaﬂmmdw 40 Yhsmsudsglenns
U3 TECNOPOOL S.PA Falgmathmmnelutl 2015

MgimuuaeRulnuTen auluigald 2019 wlenes TP

leading supplier of machinery and complete li- FOOD GROUP
nes for industrial, semi-industrial and artisanal
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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
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n5¥9a LOGIUDICE FORNI, MIMAC Wag MECATECK (8018,
2018).
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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.
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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

FOOD |

Miladan1sUsEniandsuLasnansEnUReAInG LN
A7
miimuiamamuaaqwammwwmLLauiummLLamnm
B dunidudvsiiasiilsiansnsamilmld e
YNUYeITP FOOD GROUP azlpSuavisfivawlunisiiusnis
TEST ROOM WLU@I@ﬂ’]ﬁiﬂ%@ﬁ@ﬂ%ﬁ]ﬂﬂﬁmuauLﬂi’e]ﬂﬁ]ﬂi‘w
asﬂuwuwmam

UsEnnelamse TP FOOD GROUP

» TECNOPOOL: filanluniseenuuy win uag Ainda 1oy
NSHAN mamaumm QRAVINTINNITOU MSUTEY U
Wuerwaneslsd & mLmammu 40 C °53 300 ° C 151
ammﬂmmwaamumLaaﬂmmiﬁlmwauam
GOSTOL: mmammmmmmawmmmumsauwLﬂai
Na{ﬂLﬂﬁ’e]ﬂ‘vmﬂﬂEJﬂ’]WﬂﬂJN’fﬂiﬂﬂNi@ULLa N1SNIAY
Louldi ethaumouluutu (DIATHERMIC OIL DECK
OVENS) ,saulufausmisysassdonnauuasguagunsol
mimamwLﬂaﬁmmmmmﬂﬁmm@ﬂaNLLaJLWU
TECNOFRYER: NNEW]LLE]JZJ‘W‘W@’]EJLE]E]i“UEN‘LJ’JGmﬁiJJLm
BN MNIBNAINNTTY mamammm LLa”LﬂSENVlEJ@
AN1ENe FMSUINANTNTINIMNS Faus qunils & 11
AN aulUDe vuswazeSER
LOGIUDICE FORNI: fiinmsuanisnauileaiin a1y
BNoyU STEAM TUBE DECK, i, wnauuwuumyy
(ROTARY OVENS) waz insesnnuihilonndn (SPIRAL
MIXERS) dmisusuiuine’ Suuuuuas i
MIMAC: ;’jﬁwmamémm‘%awa@(DROPPlNG MACHINES)
dmfultlugnanvnssugnningnuasgnes LAS09ANS
LawumwmaaﬂqumLwamauiawaamawwﬂiimaﬂ
mwmmmewamwaaamulﬂmmmammﬂim
MECATECK.@mammaumqqlmmt,awLmawuﬁm%’umi
Tnudsgnanmnssuuasns gramnssu

TP FOOD GROUP fgfaqlaslsanansiuann 6 Usemseau
Tanmeldiesevensn  ilanuidesudhenmilazinans
PIAVNITUDMISIUBUIAN  MIBANUVISEDNSEIULAZNT
Lmiwlmawaaumaum wuammimaammaﬂﬂaﬂ

PAFINITN

www.tecnopool.it
www.tpfoodgroup.com

69



latest news

(14

ITALLAN ORGANIC FOOD IN 2023

29

impact on the ltalian organic food industry. Howe-

ver, this sector has begun fo recover as consumers
resume demand for delicious perishables. In the first six
months of 2022, profits in ltalian food exports rose by
16% compared to the previous years.

T he Covid- 19 pandemic certainly had a negative

Germany, France, and Benelux are the biggest areas for
importing Italian food products. However, there is also a
thriving B2B industry within ltaly itself. In 2023, there are
several trends for food production and disfribution fo be
aware of. Here are some of them.

Food Traceability

When a restaurant purchases food products from a sup-
plier, they want fraceability for all sections of the supply
chain. This is especially frue for meat such as poultry, as
animal welfare is a major concern. Organic and ethically
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sourced meat will likely be a key focus for the industry in
2023. lialy provides a large amount of fish to both local
and international businesses.

Companies that are transparent about their practices will
seem more attractive.



Thai-ltalian Chamber of Commerce
(TICC) main aim is to enhance
business  cooperation  between
Europe and Thailand.

We are strategically situated in Bang-
kok, Thailand which is a Business
Hub for South East Asia.

The main purposes of all TICC activities are:

* To assist ltalian companies and other profes-
sional bodies who are either already established
and/or planning to do business in Thailand or
within the ASEAN region.

* To provide insights and advices on matters of
trade, investment, finance and industry between
ltaly and Thailand or within South East Asia.

* To organize bilateral events/trade shows
periodically, in the form of seminars, talks,
missions, round table or business dinners, in
order to promote interaction between subjects.

* To keep close contact with the Thai authorities,
pressing issues when necessary.

* To support, represent, and protect the interests
of the Members, both in ltaly and Thailand.

@y

Interested companies may write to us
for exploring the market and business
in Thailand or for browsing potential
business opportunities.

GET IN TOUCH .
Thai-Italian Chamber of Commerce ,\‘-‘é"\‘\wa‘ﬂ‘% . !::H .
1126/2 Vanit Building II, 16th FI., 1601B, New Petchburi Rd., §—‘%’; o - .
Makkasan, Rajdhevee, Bangkok 10400 ;W é ?ﬁ:?qiqi{gﬁf:zﬂﬁ
b T & -
+66 2 255 8695 ¥y info@thaitch. 5 g
’ info@haitch.org 2 ,§ CHAMBER OF COMMERCE
www.thaitch.org n Thai - ltalian Chamber of Commerce (TICC) %OA/AMBEV\OQQ . -

thaitch E Thai-ltalian Chamber of Commerce TICC
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Technological Advancements

The rise of eCommerce has fransformed the Italian or
ganic food industry. It has expanded the different types
of products available to order. B2B logistics can beco-
me more efficient in the coming year as new forms of
technology are embraced. On the other hand, classic
staples such as pasta and vegetables will still be ordered
wholesale by customers all over the world. Technology
could even be used in the production of the food itself.
For example, olive oil companies may use new hardwa-
re and software fo increase their yield on a factory scale
without undermining their organic status.

Fast Delivery

Advanced GPS apps and delivery drones allow perisha-
ble ltalian foodstuffs to reach the customer in a shorter
amount of time. This means that in 2023, restaurants can
get fresh products and serve them on the same day. Piz-
za continues o be an extremely popular form of Italian
food. live yeast is required to make the dough. In the
past, organic yeast would have died before reaching
the cusfomer. As a result, people resorted to canned pro-
ducts instead.

Demand for Shelf Life

Meanwhile, 2022 saw a marked increase in the de-
mand for food with an enhanced shelf life. This poses an
issue for suppliers of organic products. Firms will need to
find ways to make items last longer without resorting to
the use of additives.
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AIR MOTORS: INTEGRATION
WITHIN CAPPING MACHINES
IN THE FOOD INDUSTRY

Iso in the Food Indus-

try, Air Motors are

excellent solutions,

exploiting the use of
compressed air, that can be used
as integrable components on ma-
chinery or to hand tools, and can
be therefore effective in numerous
applications.

Their use in the Food Sector is, in
fact, really heterogeneous, being
incorporated into machinery to stir
substances or liquids, to mix, to dri-
ve clipping machines in meat pro-
cessing or to cap recipients.

FidMm

PEOPLE AND SOLUTIONS

The Case Study described by

Mpr. Nicola Pellizzari, Fiam Group’s
Product Manager for Air Motors,
and related to a company in the
Food Industry producing synthetic
casings, refers to this specific func-
tion.

In fact, the above-mentioned syn-
thetic casings, used to cover cured

meats, have to be kept in appro-
priate jars, immersed in a 25 %
saltwater solution for their per-
fect/proper preservation. The cus-
tomer was looking for an effective
technology that could eliminate the
manual work of closing the lids of
plastic jars in the production line,
thus optimizing production opera-
tions even at this stage.
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For this purpose, Fiam has desig-
ned and produced a customized
air motor to be combined with a
capping head, with the function of
rotating it to tighten the plastic lid
of casing jars.

The capping is done by taking ad-
vantage of the stall torque of the
air motor.

Considering the highly humid and
corrosive environment, the cus-
tomer discarded from the begin-
ning the idea of installing an elec-
tric motor, to avoid short circuits
that would be created due to the
presence of a high percentage of
humidity, and secondly, to avoid co-
rrosive phenomena resulting from
the presence of water and salt in
the solution contained inside the
jars containers.

The application involved an air
motor made with an outer casing
of plastic material of the type of
POM C Ertacetal, a material that
gives high mechanical strength
as well as excellent dimensional
stability.

In addition, stainless steel AlSI316
has been used for the output shaft
in order to definitively avert the risk
of corrosive phenomena.

From this Case Study we can see
the main advantages of an Air Mo-
tor for Food machinery, an indus-
try characterized by high humidity
and with strict cleaning and ste-
rilization requirements, for which
Motors have all the necessary
features:

* |P67 degree of protection that

prevents  water/steam/dust
from entering the motor and da-
maging it

» Safe and reliable operation even
at high temperatures

 High corraosion resistance due to
galvanic treatments that make
them highly resistant to aggres-
sive agents

e Fabrication with  high-quality
stainless steel according to 1SO
standards

* (ears lubricated with food-grade
lubricant

» Cavity-free outer surfaces that
prevent dust and dirt accumula-
tion and ensure ease of cleaning
and sterilization

Not only Fiam offers a wide ca-
talog range of models in the
stainless steel version with IP67
Protection and with ATEX Certifi-
cation, perfect for application in
the Food industry, but there are
also numerous “unique” custo-
mized solutions, often designed
together with the customer in
co-engineering mode. A truly im-
portant aspect of distinction of
Fiam and our R&D. fii
www.fiamgroup.com
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PELLACINI - THE FUTURE-PROQOF,
FOOD-TECH INDUSTRY

t all started with the aim of
enhancing and preserving all
the flavour of tomatoes, one
of the symbols of Made in Italy
excellence and of the Parma area.
From then on, it was 1896, the
year the company was founded,
the synergy between industry and
agriculture became increasingly
consolidated, and Pellacini Engi-
neering, a company specialized in

the design and construction of fruit
and tomato processing plants, be-
came the protagonist of various in-
novations, through the creation of
numerous industrial patents, and
the expansion of its commercial
prospects abroad.

Pellacini Engineering has expe-
rienced all the stages of growth in
the food processing sector, and,
thanks to its experience gained in

the international field, is now able
to respond to a market that is in-
creasingly attentive to productivity,
safety and environmental sustaina-
bility.

What are your peculiarities and
operating philosophy?

Our peculiarity is that of being able
to transfer into the present the
great wealth of knowledge acqui-
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Transforming food in a smart, sustainable way.
Talking about it iIs engineer Francesco Pellacini, owner
of Pellacini Engineering.

red over a century of work, and
that of adopting a production me-
thodology in line with the needs
of economy and technical effecti-
veness demanded by the current
market. Indeed, our production phi-
losophy is based on an innovative
methodology: the Tailoring System.
We design solutions based on the
specific needs of the customer,
and, free from our own production

constraints, choose the most sui-
table workshops for each project,
managing the tailored production
process, and directly controlling
each phase to guarantee the best
quality to price ratio.

In a global context in which it is
increasingly difficult to stand out,
how have you achieved it? It is we-
Il-known that the Pellacini brand is
a strength ...

QOur story began with a first wor-
kshop in 1896, entirely dedicated
to tomato processing, helped by
our location in the Parma area. In
1925, we registered our first pa-
tent: the “Reviati System Mixer”

was the first prototype of the cu-
rrent  continuous  pasteurizer.
Among our firsts was that of ha-
ving been among the very few in
Italy to experiment with an aseptic
filling system in pre-sterilized bags,
respecting strict international
standards.

The Pellacini brand is known all
over the world. On the market for
several generations, it has created
a network of customers, in bath
strategic countries and markets
where it has presented itself as a
first mover. This diversification has
ensured territorial coverage and
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an excellent brand reputation. Inte-
rest and trust have always grown,
and customers associate Pellacini
with a highly competitive quality to
price ratio.

Today more than ever, with the
affirmation of the principles of
sustainability and energy efficien-
cy, a space is opening up for the
evolution of production processes
that particularly concern the food
sector. And it is precisely in this di-
rection that Pellacini is directing its
R&D, as evidenced by some alre-
ady consolidated projects that aim
to optimize resources, in terms of
both energy and raw materials, for
example, by creating plants aimed
at recovering up to 95% of produc-
tion waste.

What commercial strategy and
goal does Pellacini Engineering
have? What are the results of the
Pellacini Engineering - Co.Mark
collaboration?

Pellacini's commercial strategy
has always been based on its ex-
cellent reputation, acquired and
consolidated over 125 years of
history.

The good references of previous
customers have made it possible
to acquire new ones, while relations
with returning customers have
been consolidated by a prompt and
efficient after-sales assistance and
spare parts service.

That said, competition, new tech-
nologies and the new production

—

model have made it necessary to
take action to generate more con-
tacts and, above all, ensure conti-
nuity.

On this basis, a fruitful collabora-
tion came into being with Co.Mark,
a consultancy company specialized
in internationalization, with the aim
of constant growth and an organic
coverage of the markets in which
Pellacini Engineering operates. i

www.pellacini.com

pellac.n.

OOD TECH IN FOOD VALLEY
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latest news

€6 EXPENDITURE ON NATIVELY CONNECTED
MACHINES AND EQUIPMENT IS UP BY 17% 99

Thanks to the incentives,
exponential growth towards agriculture 4.0

by Elisa Crothi

griculture 4.0 in laly has grown and
A continues to grow constantly, despite the

Covid-19 crisis and the infernational geo-
political scenario. According to a survey carried out
by the Smart Agrifood Observatory of the School
of Management of the Politecnico di Milano and
by Rise Laboratory (Research & Innovation for Smart
Enterprises) of the University of Brescia, the sales tur-
nover of this market rose sharply from 540 million
Euros in the first semester of 2020 to 1.3 billion af

the end of 2020, reaching 1.6 billion in 2021.
These remarkable results were presented during the
conference tifled “Smart agrifood: let's pick the fruits
of digital innovation!”.

There are several technologies on which investments
in agriculiure 4.0 are primarily focused, first and
foremost natively connected agricultural machinery
and equipment, which have registered a significant
rise in expenditure. According to the Observatory,
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this expenditure accounts for 47% of the market and is
increasing by + 17%.

The boost is provided by incentives, to the advanta-
ge of mechanized equipment and substantial increa-
ses in the sale of tractors, for example, followed by
monitoring and control systems for aftersale applicatin
on agricultural vehicles and equipment. In fact, 2021
represented a year of growth for the registrations of
tractors and agricultural vehicles (+ 36% compared to
2020, according fo the calculations of FederUnacoma
, with a sales turnover for the Italian market of approxi-
mately 14 billion euros).

Indeed, with market growth being driven by incentives,
especially the subsidies of Rural Development Programs
and the Transition Plan 4.0, it is not surprising that three
quarters of farms have used at least one Agriculture 4.0
incentive. Of these, 84% argue that incentives have
had a decisive impact on investment choices, allowing
them to anticipate them (for 44% of companies), to in-
vest in more than one solution (20%) or in @ more ex-
pensive solution (20 %).

80

The key fo their success was that of linking the tax credit
fo mechanization and the implementation of innovative
solutions. Initially, operators adopted these solutions to
obtain the incentives. Subsequently, they realized the
benefits of their investment and use rafes have increa-
sed constantly.

This has extended the area being farmed with Agricul-
ture 4.0 equipment, which reached 6% of the tofal in
2021, double the previous year.

Also according to the Observatory, in 2021 60% of
ltalian farmers used at least one Agriculture 4.0 solu-
fion, + 4% compared to 2020, and over four out of
fen use at least two, in particular management softwa-
re and monitoring and control systems for machinery.
The researchers also report a growing inferest in data
analysis and decision support systems, confirmed by
26% of farmers who foresee investments in this area of
agriculture 4.0 for the near future.

A trend for a new concept of farming, which seems to
be unarrestable.
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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.
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Akomag is a flexible and dynamic company that bases its palicy on
customer satisfaction,

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

=

for high quality products. i

www.akomag.com
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i
%! PISTONS FILLERS WITH HIGH LEVEL
% OF AUOTMATION AND AUTOMATIC
& CLEANING SYSTEM

4
L illi & Bellini provides the

design and the cons-

truction of a wide range

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

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

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

Regarding the pistons fillers the
innovations and improvements
are enormous.

Few years ago Zilli & Bellini intro-
duced on the market a new gene-
ration of pistons fillers [Plunger
valve pistons fillers) with a better
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Zilli & Bellini is present in /6 different countries;
about two thousand Zilli & Bellini machines are
now working worldwide!
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filling accuracy due to the new concept of the val-
ve. The plunger pistons fillers for some applica-
tions is the nonplus ultra of the food technology
also because it is possible to make a C.I.P. com-
pletely controlled by the PLC and without to dis-
mantle any part of the filler. The plunger pistons
fillers C.I.P match the higher hygienic standards
and minimize the maintenance time.

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

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

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

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

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

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

=

ciency in food industries. i

www..zilli-bellini.com

ZWM%WW

filling and closing lines
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HIGH PERFORMANCE SEALING

SOLUTIONS

ridle Group, Italian leader in the distribu-

tion of sealing systems and fluid connec-

tors, has expanded its range of high-per-

formance sealing solutions for the food
and beverage industry.

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

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

Fridle Group has introduced in its range of products
a complete line of lip seals in thermoplastic mate-

FOOD |
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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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latest news

€6 INFORMA MARKETS “ IS CONFIDENT IN THE
POTENTIAL SUCCESS OF “PROPAK ASIA 2023 o4

making over 8 zones to accommodate 40,000 visitors
and celebrate the 30th anniversary of the event

14-1/ June at BITEC Bangna

Pak Asia 2023 on June 14-17, 2023, at BITEC,

Bangna, reaffirming its readiness to welcome over
40,000 entrepreneurs. The event this time has been
revamped with 8 zones to be exhibited and celebrate
the 30th anniversary, spotlighting the status of upstream
soft power in part of food fo infroduce Thai food to the
global arena through innovative processing and packa-
ging fechnology while driving business on the basis of

the BCG Model for sustainability.

I nforma Markets Thailand gears forward to host Pro-

Ms. Rungphech Chitanuwat, Regional Portfolio Director
- ASEAN, Informa Markets Thailand, the organizer of
ProPak Asia 2023, said: “Marking the 30th anniver-
sary this year, ProPak has experienced challenges and
friggers for improvements before it achieves this mile-
stone. At ProPak, we aim beyond an exhibition plat-
form, thus being a connector that connects upstream
business (processing, packaging) to the downstream
business [entrepreneurs). VWhat's special this year is that

we noticed changes in markets as cutting-edge techno-
logy emerged. This emergence indeed is a way to add
value to products of M-SMEs and farmers who could
improve their packaging and strengthen competitive-
ness of their creation. With this success, it contributes
fo sfeering the community fo feed products to the indu-
strial market. This year, we have collaborated with the
Food Innovation and Packaging Center, Chiang Mai
University, in a pilot project to acquire and infroduce
community products to the global arena. Not only that,
-SMEs will also experience Tech Solutions that will fulfill
their business needs. The event is hence truly a one-stop
place fo visit.”

Ms. Rungphech added that: “At this year's event, we
are focusing on the theme of 4S (Supply Chain, Safety,
Security, and Sustainability) in driving the economy of
food industry, both directly and indirectly, through our
8 unmissable zones, including Processing Tech Asia,
Packaging Tech Asia, Drink Tech Asia, Pharma Tech
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Ms. Rungphech Chitanuwat

Asia, Lab&Test Asia, Packaging Solution Asia, Coding,

Marking & Labeling Asia, and Coldchain, Llogistics,

Warehousing & Factory Asia. Highlights of this year

are:

- Investment Clinic: As a collaboration with the BO,
enfrepreneurs, SMEs, startups can seize an oppor-
tunity to consult with financial experts about their in-
vestment, business planning, business scale-up and
development.

- PostHarvest Tech Zone: In collaboration with the Food
Innovation and Packaging Center, Chiang Mai Uni-
versity, this zone is fo showcase techniques for agri-
cultural product storage and manufacturing process,
e.g., sforing, packaging, distributing.

- Lab & Test Theater: In collaboration with INNOLAB, it
encourages everyone fo visit technological labs dedi-
cated for food, beverages, medicines and personal
care development.
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As for the public secfor, the event is honored by
Dr.Pattra Maneesin, Deputy Governor Industrial Servi-
ces, Thailand Institute of Scientific and Technological
Research (TISTR), who said: “The Thailand Institute of
Scientific and Technological Research (TISTR] has been
an active partner with ProPak Asia. This year, the Insti-
tute is presenting research, scientific, technological and
innovative services in the TISTR Total Solutions theme,
comprehensively empowering entrepreneurs  through
science, technology, and innovation so that they can
toke bold steps in the industry, work against internatio-
nal standards, and be competitive in both domestic and
international markets. Besides, it will showcase end-to-
end research and service findings, covering agricultu-
re, food, health and medicine, packaging while rese-
arch and developments for recycling are also a focus.
The TISTR provides Packaging Testing Services, e.g.,
for packaging materials (paper, plastic, metal); Biode-
gradable Material Test for transport packaging, retail
packaging, dangerous goods packaging; Performance
Test; as well as packaging design and development,
e.g., labels and packages.

A representing entrepreneur to attend ProPak Asia
2023, Dr.Ongart Kittikhunchai Chief Executive Officer,
Sunsweet Public Company Limited, mentioned future
food trends during the press conference in an interesting
way. “Food of the future will be subjected to significant
changes. Considering the environment and the incre-
asing number of populations, food must be supplied
sufficiently, not only in ferms of amount, but also its nu-
fritious confents. This thus can be a key turning point.
Apart from that, food security is essential in all food
businesses, regardless of locations. If we cannot catch
up with the trend, we can be disrupted in the future.
With respect to this, Sunsweet has engaged in product
research and development (R&D), seeking new oppor-
tunities by leveraging knowledge, technology and tran-
sformation approaches. It has aligned innovative food
products with consumer needs. Product demands in the
global market become more infense after security events
set in, which can actually be regarded as a market op-
portunity for exportation. On the part of the company
itself, it achieved a 30% growth. Products that offer a
longer shelf life in form of cans obtained a greater de-
mand.

Ms.Kanoknaphat Pachreang, General Manager, Stro-
tegy and Business Development, Kasefphand Industry
Co., lid., mentioned adoption of the BCG model in
boosting 3 business dimensions. “The BCG model is
not something new, as it is a principle further developed
from a strong foundation rooted in Thailand, integrated
and extended tfo the chain of goods and service pro-
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duction, especially in 4 scurve industries. From an en-
frepreneur’s perspective, this is about self-reliance and
it is forming the basis of sustainable development, as
it hamesses the strengths of our country, including bio-
diversity and cultural diversity. The two are combined
with knowledge and innovation to enhance products
even better.

The first return as a result of this is greater competiti-
veness, especially when it comes fo innovation. Inno-
vation brings changes as competition becomes infense
and potential increases, and that means our income
and environmental consciousness will be positively in-
fluenced.

This is in line with the United Nations’ Sustainable De-
velopment Policies and Goals. If we can achieve this,
we shall be able to pave the way for the country to the
leading position in the 4 s-curve industries. Regardless
of external factors, changes in climate, energy or food
shortage, if the BCG model can be applied effectively,
| believe all problems can be addressed.

Mr.Karan Tejasen, Chairman of the Board of VexCel
Pack Co., lid., and Chief Operating Officer, SCG
Packaging Public Company Limited, discussed the frend
of packaging business. “Changes in demographics
and lifestyles are conducive to the increasing use of
packaging while packaging tends to be more functio-

nal and enhances convenience for users. As consumers
are turning fo greener alternatives, the choice becomes
a factor that plays a key role in fueling growth of pa-
per and alfernative packaging solutions, e.g., packa-
ging designed to use fewer materials, reusable and
effortlessly recyclable, green and resource efficient.

Moreover, the rising frend of e-commerce and omni-
channel retail models are major growth factors of the
packaging market in the region.

Correspondingly, Mr.Theeraphon Nimitvanich, Chief
Operating Officer, Eka Global Company Limited, com-
mented: “Packaging contributes to a considerable in-
fluence on consumers, consumption behavior, purchase
decisions, as, for examp|e, it aftracts consumers, being
attractive and appealing while also engaging. Packa-
ging can strengthen bonds between consumers and
the product. Moreover, it can carry product informa-
fion and benefits; for instance, properties and usage.
It adds brand values, protfects the content within and
enhances durability — a way to confirm that a specific
product remains infact and in a condition expected.
The 30th trade and innovation exhibition for manufactu-
ring, processing, and packaging industries ProPak Asia
2023 will be held between June 14 — 17, 2023, at
BITEC Exhibition and Convention Center, with pre-regi-
stration available at https: / /bit.ly/408gfqD
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IBA 2023: TICKET SHOP
OPENS FOR VISITORS

ickets for iba are now available for visitors
to purchase online. The world’s leading
trade fair for the baking and confectionery
industry is inviting the global bakery indus-
try to gather at the Fairground Munich from 22 to
26 October 2023. More than 95% of the exhibition
space is already booked and the first highlights for
visitors this autumn have been scheduled.

Five days, ten halls and one international meeting
point for industry experts; October 2023 is all
about iba and the innovative drive, variety, quality,
international market relevance, new contacts
and knowledge transfer that it offers. Spotlight
on iba.TOPICS. From 2023 onwards, these will

FOOD

comprise the familiar product range and newly
introduced focus topics. The focus topics are food
trends, artisan bakery, health and sustainability as
well as digitalisation, turnkey solutions and quality
management.

These topics highlight the industry’s most significant
trends, unite supply and demand and offer future
direction. They form the central theme of the event
and are reflected in presentations, action areas and
product ranges at iba.

First programme highlights for 2023
Visitors can look forward to many well-known and
successful highlights and action areas as well as
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new programme items that expand the portfolio.
For example, the iba.SPEAKERS AREA will become
the hub for specialist presentations, discussions and
networks with an international focus.

The iba.FORUM will provide interesting information on
all aspects of the national baking and confectionery
industry with a focus on German skilled bakery
crafts and will serve at the same time as the stage
for the many award ceremonies. This will be where,
among others, the iba.UIBC.CUP of Bakers 2023
and the iba.UIBC CUP of Confectioners 2023 will be
awarded. In addition, the specialist bakery industry
newspaper ABZ - Allgemeine Backer Zeitung - will
be awarding the title of “Backer des Jahres” (Baker
of the Year] and “Ausbilder des Jahres” (Trainer
of the Year] for the first time at the iba.FORUM on
Sunday 22 October 2023. Another new feature for
October will be the iba.START UP AREA supported
by Puratos. National and international start-ups will
be given their own stage in hall A4. Here the next
generation of innovators and entrepreneurs will
demonstrate how they are revolutionising the bakery
landscape. Renowned experts will supplement
the programme with keynote speeches on topics
affecting the industry. More details and new features
on the programme for 2023 will be announced very
soon.

L
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iba up close: live demonstrations, exhibition and
stollen certificate

Through sensations of smell, taste, touch and awe,
visitors can experience and seek advice on the
production chain from start to finish through live
demonstrations of products and machines across
10 halls at iba. Another experience is the iba.UIBC
CUP in hall A4.

Visitors can follow the world-class exhibition in real
time and look over the experts’ shoulders as they
prepare their artworks of bakery. Visitors who then
feel inspired to produce their own skilled bakery
crafts should head along to the iba. ACADEMY where
participants learn how to make traditional German
stollen and pretzels and are awarded a certificate at
the end.

iba 2023 and iba.BAKERY TOURS: purchase
tickets now

Visitors can now purchase their tickets for iba online
here. Once again, visitors will be offered the chance
to go on bakery tours in Munich and the surrounding
regions during iba.

The iba.BAKERY TOURS are organised by the
Landesinnungsverband  fir  das  bayerische
Béackerhandwerk (Bavarian bakers’ guild). The tours
are free for visitor groups. It is essential to book early.
Visitors can register in advance here. fii

FOOD |
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EXPERIENCE AND PASSION IN
THE MARKET OF MACHINERY
FOR PASTRY AND BAKERY

Iba & Teknoservice srl designs and pro-

duces equipment for bakery and pastry

industry as croissant machines, make-up

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

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

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

FOOD |
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ALBA BAKERY AND PASTRY EQUIPMENT

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

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

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

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

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

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

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

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

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

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

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

www.albaequipment.it
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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

FOOD
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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 & QUALITY IN
THE BAKERY, PASTRY & FOOD
INDUSTRY

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

Diversity, creativity, customiza-
tion? Be Silmae!

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

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

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

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

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

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

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

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

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

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

Fibermaé are easy to use, and suitable for all types
of fresh or frozen dough, for salty and sweet cooking.
They are made using an open glass fiber mesh and
a non-stick silicone coating. They stand up to tempe-
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ratures ranging
from -35°C to

260°C.
Fibermaeé
give the

bread a fine
golden crust.

Fibermaé

ensure

homogeneous

cooking thanks

to their open mesh,

which facilitates hot

air circulation. The pastry

is crunchy and golden.

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

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

Make your bread your best messenger!

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

=

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

Www.mae-innovation.com
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POPPING MACHINE RP-EVO

Re Pietro’s Innovation for the production

of cereal cakes and no-fried snacks

OPPING MACHINE
RP-EVO is the press of
the latest generation
manufactured by Re
Pietro Srl to produce both cereal
cakes and no-fried snacks, pro-
ducts that following a worldwide
trend are having a constantly in-
crease in demand.

With this new press, the highly
innovative attitude of Re Pietro
Srl is setting new standards in
cereal cakes and snacks produc-
tion, by offering one solution that
will revolutionise and simplify the
manufacturing of these products.
In fact, once the mould has been
chosen and installed, the POP-
PING MACHINE RP-EVO trans-
forms the cereals and/or the
micropellets into fragrant cakes
or crunchy snacks.

Its efficiency and flexibility allow to
have a wider range of products,
using one press only.

Nowadays these products not
only are appreciated as heal-
thy alternatives to conventional
bread, but they are also valued
for their versatility by professio-
nals and consumers: they are
perfect as carbs supply during
meals, as crunchy snacks for a
quick bite or as fancy decorations
to dishes and desserts.

By using the new POPPING MA-
CHINE RP-EVO you can maintain
the taste and freshness of the
raw material used whether it is
rice or legumes, corn or cereal
mix or even various types of mi-
crospellets, so that you can offer
to your customers a tasty and
healthy product with a wide choi-
ce of flavours and shapes.

You may wonder how many

moulds and which shapes can
allow you to produce both cakes
and snacks with our new press.
Round big and small, round with
ridges, triangular or square,
hexagonal and rectangular just
to name a few. But we can also
produce customised moulds ba-
sed on the customers’ requests.

POPPING MACHINE RP-EVO
FOCUS ON
It has a nickel coated steel struc-

—

ture, certified food contact ma-
terial, a stainless-steel electric
panel with a side rotating and
swivelling touch screen control
panel, set at eye’s level for easier
use.

The POPPING MACHINE RP-EVO
is equipped with a hydraulic sys-
tem that produces the high pres-
sure needed for the expansion of
the cereals or micro-pellet tur-
ning them into fragrant cakes or
crispy snacks.

FOOD |
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The volumetric dosing is carried
out by a pneumatically operated
feeding plate. The moulds which
shape the popped cakes and
snacks are made by hardened
steel coated with titanium nitri-
de, to guarantee solidity and a
long-lasting life, and to prevent
the sticking of the products on
the moulds.

The moulds, as well as all the
parts that get in touch with
the products, comply with the
MOCA specification for food pro-
cessing machines as per Reg.
No.1935,/2004 CE (MOCA com-
pliance). The upper and lower

—

BRePietro 0

moulds are heated by cartridge
heaters separately controlled by
thermoregulators. Each press
has got its own PLC (Siemens
S7-1200) and 7” control panel.
From the HMI it is possible to
set up each production phase, to
save the recipes and check any
malfunctioning thanks to its effi-
cient diagnastic system.

POPPING MACHINE RP-EVO is
another milestone in the produc-
tion of Re Pietro Srl, where the
manufacturing of food proces-
sing machines and plants has
always been approached with an

1933-2023

eye to innovation and develop-
ment, relying on 90 years of solid
experience.

In fact, the Company, surrounded
by paddy fields in the southern
outskirts of Milan, celebrate this
year the S0th anniversary of the
great intuition of its founder Mr
Carlo Re, who saw the potential
of rice and its processing. Wi-
thout forgetting the incredible
added value of the Made in Italy

=

quality. mr

www.repietro.com
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EXHIBITIONS 2023-2024-2025

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

b

MECSPE
29-31/03/2023 il
BOLOGNA

Fair for the manufacturing industry.

P

VINITALY
02-05/04/2023
VERONA
International

wine & spirits exhibition.

P

PROSWEETS

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

MACFRUT
03-05/05/2023 !t
RIMINI

Fair of machinery and equipment for

the fruit and vegetable processing.

CIBUS

03-06/05/2023
PARMA

Fair of food product.

P

INTERPACK

04-10/05/2023 it

DUSSELDORF

Technology focused

on packaging, bakery, pasiry technology.

TUTTOFOOD

08-11/05/2023
MILAN

Fair B2B show fo food & beverage.

SPS/IPC/DRIVES
ITAL{A / /

23-25/05/2023
PARMA

Fair for industrial
aufomation sector.

P

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

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

Fair for beers, drinks, food and trends.

FISPAL

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

P

MCTER

29/06/23
ROMA

Exhibition on energy efficiency.

P

POWTECH
26/29/10/2023 i
NUREMBERG

The trade fair for powder processing.

P

HOST
13-17/10/2023
MILAN

Fair for bakery production
and for the hospitality.

P

[

SIAL
19-23/10/2023 il
PARIS

Fair on food products.

P

MIDDLE EAST 2023/24

GULFHOST
2023 i
DUBAI

Fair of hospitality.

GULFOOD
20-24/02/2023
DUBAI

Fair for food

and hospitality.

P

GASTROPAN
17-19/03/2023 i
ARAD

Fair for the bakery
and confectionery.

DJAZAGRO

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

IRAN

FOOD+BEV TEC
10-20/06/2023

TEHRAN

Fair for food, beverage&packaging
fechnology.

PROPACK ASIA
14-17/06/2023 i
BANGKOK

Fair for packaging,
bakery, pastry.

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

Fair for product from packaging.

=

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

HOSPITALITY QATAR
06-08/11/2023 im

DOHA

Fair of Hospitality

and HORECA.

GULFOOD
MANUFACTURING
07-09/11/2023 i

DUBAI

Fair for packaging and plants.




EXHIBITIONS 2023-2024-2025

IBA
22-26/10/2023 i
MONACO

Fair for the bakery
and confectionery indusry.

CIBUS TEC
24-27/10/2023 m
PARMA

Fair for food & beverage
technologies trends.

P

SUDBACK
26-29/10/2023
STUTTGART

Fair for bakery and confectionery.

BRAU BEVIALE
28-30/11/2023 mm
NUREMBERG

Fair of production

of beer and soft drinks.

PROSWEETS
28-31/01/2024 m
COLOGNE

Fair for the sweets
and snacks industry.

www.itfoodonline.com www.itfoodonline.com

SIMEI

2024

MILAN

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

ANUGA
FOODTEC
19-22/03/2024 i
COLOGNE

Fair on food

and beverage technology.

LATINPACK

16-18/04/2024 it
SANTIAGO CHILE

International packaging frade fair.

HISPACK

07-10/05/2024 !
BARCELLONA

Technology fair for packaging.

P

|

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

packaging frade fair.

ALL4APACK
04-07/11/2024
PARIS

Exhibition about
packaging fechnology.

IPACK-IMA
27-30/05/2025 im

MILAN

Exhibition about food and nonfood
processing and packaging.

DRINKTEC
2025
MONACO it

Fair for the beverage,
liquid food industry.

SAVE

2026 _
VERONA i

Fair for automation,
instrumentation, sensors.

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




AKOMAG SRL
81/83

Frazione Diolo, 15/D
43019Soragna - PR
Italy

ALBA

& TEKNOSERVICE SRL
95-96

Via delle Industrie, 26
35010 Villafranca Padovana
PD - Italy

ANGELUS SRL
Il COP

Via Mercalli, 16
43122 Parma

Italy

BAKE ITALY

RE PIETRO SRL
103-104

Via G. Galilei, 55
20083 Gaggiano - Ml
Italy

BBM PACKAGING SRL

1

Via Pregalleno, 24

24016 San Pellegrino Terme
BG - Italy

FIAM UTENSILI
PNEUMATICI SPA
74-75

Viale Crispi, 123
36100 Vicenza - Italy

FRIDLE GROUP SRL
87-88

Via G. Galilei, 53

36030 Costabissara - VI
Italy

FRUTTHERA

GROWERS S0OC. COOP.

AGR.

34/36

Via Provinciale, 15

75020 Scanzano Jonico - MT
Italy

GENERAL

SYSTEM PACK SRL GSP
21

Via Lago di Albano, 76
36015 Schio - VI

Italy

ICF & WELKO SPA

55/57

Via Sicilia ,10

41053 Maranello - MO - Italy

KOELN PARMA
EXHIBITIONS SRL

58/60

Viale delle Esposizioni 393a
43126 - Parma

LYCORED SARL
64-65
Spitalstrasse, 5
8200 Schaffhausen
Switzerland

MAKRO

LABELLING SRL

8/11

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

OFF. MECC.
PELLACINI SERGIO
& FIGLI SAS
76/78

Via Calestano, 20
43035 Felino - PR
Italy

MESSE BERLIN GMBH
52/54 - 61

Postfach 91740
Messedamm 22
14055 Berlin

Germany

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




NVC - NEDERLANDS
PACKAGING CENTRE
24/27

Stationsplein 9k

PO BOX 164

2801 AK Gouda

The Netherland

|
]

L

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

ORION

ENGINEERING SRL
30/33

Via Pietro Gobetti, 6
43036Fidenza - PR - Italy

PND SRL

1 COP-48/51

Via Brancaccio, 11
84018Scafati - SA
Italy

R.O.L. SRL

20

Via Virgilio, 22
47122 Forli - Italy

REAL

FORNI SRL

97/99

Via Casalveghe, 34

37040 Gazzolo D’'Arcole - VR
Italy

TECNO PACK SPA
a/7

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

TECNOPOOL SPA

66/69

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

TROPICAL FOOD
MACHINERY SRL
37/41

Via Stradivari, 17
4301 1Busseto - PR
Italy

UNIVERSAL

PACK SRL

14/16

Via Vivare 425
47842 San Giovanni
in Marignano Rimini
RN - Italy

ZILLI & BELLINI SRL
84/86

Via Benedetta 85/A
43122 Parma

Italy



Your Guide for a Packaging
Industry in Transition.

a Newsletter from FACHPACK >

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




Co-located Event
pR D pH K PRINTECH 8*"- 10" NOVEMBER 2023

Saigon Exhibition & Convention Center

~
‘ SECC | 739 Nguyen van Linn, District 7,
ey

Ho Chi Minh city, Vietnam

The Premier
PROCESSING & PACKAGING Eve
for Vietnham and beyond

After the success of ProPak Vietnam in 2022, there are many positive feedbacks on business opportunities
generated during the show dates. The 15% edition attracted 10,720 trade visitors to the event to do
face-to-face business and provided countless product demonstrations to engineering community. Coming
back Saigon Exhibition & Convention Center (SECC), District 7, Ho Chi Minh City from 8" - 10t November
2023, ProPak Vietnam 2023 will continually serve the packaging & processing industry in Vietnam and
beyond. This is the dedicated place for B2B connect activities, product & technology showcase, industry
sharing sessions for enterprises who are working in food, beverage, pharmaceutical, cosmetics, consumer
goods and many other related sectors. Secure your participation in the 16th edition of ProPak Vietnam to
obtain a chance for real business opportunities you must invest in. ProPak Vietnam 2023 will bring an
international-standard event to Vietnam and surrounding countries with significant features:

s 0 .» Py . Ps
M ™ I AV
10.000 sam 450+ 30+ 11.000+

EXHIBITION AREA EXHIBITING COMPANIES COUNTRIES/REGIONS TRADE VISITORS

Organiser by

@ ‘ RESERVE YOUR SPACE TO BE A PIONEER IN

T [ —— THE PACKAGING & PROCESSING INDUSTRY IN VIETNAM!
Services Company

markets Limited






