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There is no such thing as neutral packaging. Every box, every shape, every color carries a message—
sometimes explicit, sometimes unconscious. Packaging is far more than a functional ouffit: it is a silent

language that tells who we are, where we come from, and what we want to communicate.
When cultures change, so does the meaning of symbols. A lucky color in one country might be neutral or
even negative in another. A beloved symbol might seem incomprehensible —or even inappropriate —elsewhere.
Yet in a world where knowledge is more accessible than ever, avoiding missteps is not a matter of luck, but of sensitivity.
It only takes one extra question. It only takes looking at packaging not just with an aesthetic eye, but with respect and
curiosity. Every culture offers a different key to connect with the consumer. Learning fo listen to these invisible cues is the
best way to creafe packaging that doesn't just dress the product, but welcomes stories, emotions, and shared values. A

frue compass, o never lose our way.
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WHEN PACKAGING BUILDS IDENTITY: THE HIDDEN

LANGUAGE OF ASIAN DESIGN ’9

In Asia-and particularly in the Far Eastpackaging
doesn't merely dress a product: it tells its story.
Through symbols, colors, and centuries-old narratives, each package
becomes an invisible bridge between tradition and contemporary desire.
A silent language that holds identity, emotion, and collective memory.

ere, packaging is far more than protection or
H visual appeal. It's a silent form of storytelling
that connects past, present, and future. Every
color, symbol, flower, or animal featured on a packo-
ge carries an ancient fale, evokes deep emotion, and

forges a connection between the product and the con-
sumer.

This ability to weave together aesthetics, tradition, and
meaning fransforms packaging into a powerful tool
of identity-building. Every graphic element speaks a , oy ,
language rich in cultural and spiritual references. To Sonia V. Maffizzoni
outsiders-such as Europeansthis language may seem
cryptic, hidden in the details. But for Asian consumers,
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its meanings are immediate and intuitive: each symbol,
each color or image, resonates with shared cultural un-
derstanding.

While in Europe packaging offen highlights design or
function, in Asia it becomes a true narrative device —
rich in identity and cultural memory.

A recent Nielsen study confirms this distinction: in Asia,
over 60% of consumers place high value on cultural
references in packaging, whereas in Europe, aesthetic
value fends to far outweigh symbolic meaning. Each
box, then, contains an enfire universe waiting fo be
discovered and understood.

Symbols and myths: the invisible power of
images

In Asian packaging, animals, plants, and colors are
never chosen at random. Each element holds a specific
meaning rooted in millennia of cultural tradition.

The crane, for instance, symbolizes long life and happi-
ness. A fraditional confectionery box adorned with styli-
zed cranes suggests the product is meant for a special
celebration or as a gift of longevity.

The koi carpfamous for swimming upstream-is a symbol
of perseverance and personal achievement. It often ap-
pears on packaging associated with work, exams, or
new beginnings.

The dragon, another powerful figure, stands for
strength, protection, and success. It is considered a
bringer of luck and prosperity, and is commonly used
on packaging for Chinese New Year, maijor fesfivities,
or products aiming fo evoke power and prestige.

Among flowers, the cherry blossom (sakura) takes cen-
fer stfage: it symbolizes the fleeting beauty of life and
the importance of living in the moment. Products with
sakurathemed packaging bloom on store shelves du-
ring spring, creating an immediate emotional connec-
fion.

Colors also serve as narrative codes: red symbolizes
luck and joy, white signifies purity and new beginnings,
and gold stands for prosperity and success. A red-and-
gold box, perhaps with a dragon mofif, becomes a
powerful message of good fortune.

Seasons and cycles: packaging as a reflec-
tion of time

The Asian sensibility toward the rhythm of the seasons is
deeply reflected in packaging design. Packages chan-
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ge with the time of year, celebrating not only major
holidays but also the natural cycles of life. In spring,
cherry blossomthemed boxes celebrate hanami; in au-
tumn, chrysanthemums and maple leaves mark the be-
auty of fall foliage; while in winter, packages adomed
with pine frees and snow mofifs align with yearend
festivities.

Spring packaging features floral motifscherry, plum,
and wisteria. In summer, designs cool down with water
imagery, fans, and bamboo leaves.

Autumn brings chrysanthemums, full moons, and gol
den fields. Winter embraces pine trees, snow, and
more subdued yet elegant fones.

This seasonality isn't merely decorative. It anchors the
product in a precise emotional moment. Buying a food
item or cosmetic in seasonal packaging means parti-
cipating in a shared rituala collective memory that re-
news ifself every year.

Packaging as an emotional bridge betwe-
en brand and consumer

As we've seen, packaging'’s value in Asia extends
beyond beauty or cultural references. It's a tool for emo-
fional connection. The most perceptive brands know

that choosing the right symbol, color, or sfory can turn
a product from a simple commodity into a trusted com-
panion.

Consider Japan'’s limited-edition snack lines, where
each season brings new flavors and new packaging
inspired by local legends or natural events. Or tea con-
tainers shaped like ancient Zen gardens, and cosme-
fic cases designed fo resemble miniature temples. This
quiet storytelling builds trust, a sense of belonging, and
often even affection for the brand. Packaging becomes
not just a vessel of aesthetic value, but of emotional and
identity-based significance.

In Asio-and especially in the Far Eastpackaging is far
more than a product's outer skin. It is a silent story, @
coded message, a window into a rich cultural world.
To understand this language is to access a deeper di-
mension, where each package is not just “pretty” or
"functional,” but a small bridge between ancient stori-
es, present desires, and future dreams.

For those looking from the outside, this universe is an in-
vitation fo listen, to be curious, and to show respectbe-
cause behind every decorated box, every bold color,
and every stylized animal lies a piece of shared soul.
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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
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%‘ AUTOMATED SPEED AND
& REPEATABILITY FOR NOODLES
PACKAGING MARKET WITH
! MANUAL ABILITY

he switch from manual to automatic sys-

tems often requires packaging redesigns.

But if you don’t have the luxury of being

able to change, you need to call Cama, the
secondary packaging experts!

Many convenience foods are no longer seen as a
lazy shortcut to a simple meal. New varieties, fla-
vours and formats - coupled to difficult shopping
conditions during the pandemic - have created a
level of demand that is eclipsing other food and bev-
erage formats.

Instant noodles are part of this revolution. Histori-
cally a staple element of local cuisines and students
across the globe, instant noodles are now gaining
ground as a regular shopping basket item in a huge
number of new countries.

Some markets are well established, such as Japan
and China, but India and Malaysia are also grow-
ing and even overtaking China. And in these tradi-
tional and emerging markets customers are spoilt
for choice when it comes to flavours and varieties;
some formats even constitute a full meal on their
own.

This explosion in demand in the newer markets has
not been lost on the noodle manufacturers, who
are now looking to introduce additional economies
of scale as their noodle operations ramp up to cater
for this elevated local demand.

In many cases, these economies are realised us-
ing greater automation and digitalisation within the
manufacturing and packaging processes. By re-
moving irregularities and inefficiencies and replac-

12
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ing them with higher quality and repeatability, manu-
facturers are seeing greater yield and throughput,
ultimately boosting output and the battom line.

Automation is widely used to replace what are often
highly manual processes. Once output starts to rise,
the argument for automation strengthens as the ex-
tra flexibility and the savings per product are easier
to justify. It also means that companies can relocate
their employees to areas where they have more of
an impact.

A case in point would be a recent project Cama
undertook in Asia, where a leading global food and
snack manufacturer was looking to automate its
end-of-line secondary packaging operations for in-
stant noodles.

This Installation represented the first step to move
from manual case packing to a fully automatic case
packing process. In fact, not only was it the first one
for this plant, but it was the first one for the com-
pany, in the Asian market for this specific type of
products. As a result, the interest and expectations
in seeing how the Cama solution would match plant
and production requirements was high at all levels
of the company.

The new solution was to replace an eight-operator-
per-shift rotation that was erecting, filling and closing
RSC boxes, containing flow wrapped noodle packs.
The pressures of the extra output the company was
producing had been compounded by the staffing is-
sues it faced during the pandemic. It was the perfect
time to automate!

When you switch from manual operation to auto-
matic operation, it is often the case that the boxes
need to be adapted in terms of their dimensions but,
in this instance, one of the key project goals was to
keep the box dimensions identical to maintain the
current costs of materials and transportation. This
was a real challenge, as there was no extra space
available inside the box to absarb any inflexibility.

With these size constraints in mind, Cama had to
approach the challenge on two fronts: in the first
instance, the team worked together with the cus-
tomer to identify the product variables that would
have an impact on the packaging arrays, and then
Cama developed a cutting-edge solution with high
adaptability, which would absorb and equalise the
different configuration of products and properly fit
them inside the box. In fact, the attention to detail

at the case-packaging stage had a ripple effect on fur-
ther downstream process improvements.

Cama’s solution is a Breakthrough Generation (BTG)
monoblock system that is capable of receiving prod-
ucts from multiple flow-wrappers simultaneously, at
a rate of 1000 parts per minute. Each arrival lane
is managed independently in a dedicated loader unit
where a multi race tracker system groups the prod-
ucts and composes the desired packaging configura-
tions. The product groupings are then transferred to
the next station for side loading into cases.

The monobloc’s modular, scalable and hygienically
designed frameworks houses contemporary automa-
tion solutions - including advanced rotary and linear
servo technology to deliver the all-important flexibility
and adaptability required by modern packaging opera-
tions. Its digital platform also supports full Industry 4.0
capabilities, including AR, VR and virtual testing, train-
ing, operation maintenance and even spares. From an
operator perspective, the design exhibits maximum
accessibility, allowing a single operator to manage the
entire line. fi

Www.camagroup.com
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€6 SMART PACKAGING: TRANSFORMING
FOOD SAFETY AND CONSUMER EXPERIENCE o9

of an exciting fransformation, driven by advance-

ments in smart packaging technologies. Across
Asia, especially in dynamic markets like South Korea,
smart packaging is quickly becoming an essential tool
for ensuring food safety, extending shelf life, and enri-
ching consumer engagement.

T he global food packaging industry is in the midst

Smart packaging includes intelligent systems such as
freshness indicators, temperature-sensitive labels, and
digifal traceability solutions. These technologies offer
realtime monitoring of product conditions, providing
consumers with clear, trustworthy information on food
quality and safety. For instance, temperature-sensitive
labels indicate whether products like dairy, seafood, or
meats have been stored correctly, significantly reducing
health risks and food waste.

Digital traceability is also transforming consumer frust,
enabling end-users to access defailed information

16
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about the origin, handling, and authenticity of food pro-
ducts through simple smartphone scans. Technologies
such as QR codes, NFC tags, and blockchain-based
platforms are driving this revolution, allowing complete
fransparency from farm to fork—a feature increasingly
demanded by health-conscious and  ethically-aware
Asian consumers.

Additionally, smart packaging enhances consumer
experience through augmented reality (AR), allowing



atest news

brands to offer inferactive, engaging con-
fent directly on packaging. leading Asian
brands, particularly in South Korea, are
adopfing AR technologies for markefing
purposes, enhancing brand storytelling,
product education, and creatfing unique
purchasing experiences.

The growing emphasis on sustainability
also supports smart packaging adoption.
Combining intelligent packaging  with
sustainable materials, such as biodegra-
dable films and recyclable paperboards,
is becoming increasingly common. This
hybrid approach not only responds to strin-
gent environmental regulations prevalent in
Asia but also aligns brands with consumer
preferences toward sustainability.

As the industry meets at ProPak Asia in
Seoul, smart packaging solutions will be
in sharp focus, illustrating how technology-
driven innovation can solve complex food
industry challenges while delivering genu-
ine added value to businesses and consu-

mers alike.
MULTISPECIES ABATTOIR IN CAMEL KILLING BOX
40’ FEET CONTAINER HALAL ITALIA CERTIFIED

We are proud to affirm that COGEMAT
thanks to the time spent in search and
technology development to better serve its
Muslim Customers, is the only European
Company with Certification issued by Halal
Italia recognizing all our model of killing box
compliant with Halal Standards COREIS DTP
HLL 02, UAE.S 2055-1, UAE.S 993, GSO 2055-
1, GSO 993, OIC/SMIIC 1, MS 1500, MUIS
SMHS
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ARTIFICIAL INTELLIGENCE ON BOARD.
THE FUTURE OF LABELLING

Packaging

BY P.E. LABELLERS

Labellers, a
global leader
with fifty years
| M of experience

in designing innovative and modular
labelling machines, is launching Tel-
escoPE, the latest solution set to rev-
olutionize the labelling industry. Not
just highly advanced, ultra-flexible, and
fully ergonomic labelling machines—
now they are intelligent too.

TelescoPE is a machine digitalization
solution based on  Artificial
Intelligence: the labeller evolves with
self-learning capabilities, becoming
a true partner at every stage of
production. Operators benefit from
intuitive access to valuable data that
was previously difficult to aggregate,
while companies gain deeper insights
into  their processes. Artificial
Intelligence learns from historical
and realtime data, providing targeted
recommendations to improve overall
efficiency.

The TelescoPE solution suggests
optimizations for various processes,
including delicate tasks such as
format changes, guiding operators
through each transition smoothly.
It also offers valuable maintenance
recommendations—both routine and
extraordinary—minimizing the need
for external technical interventions,
simplifying necessary activities, and
proactively analyzing potential issues.

TelescoPE is a revolutionary solution
for the entire production line, not just

XPERIENCE

Digital Ecosystem Al-based
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II. PROMACH' Performance, Packaged

TELESCO

Machine digitalization solution

TelescoPE i s the innovative Al-based digitalization machine solution by P.E. Labellers, that supports
}L@Ver step of production process.
~ he labeller ﬁpecomes proactive, interprets data, and evolves with self-learning capabilities,
ecoming a true help for optimizing even the most delicate processes such as changeover and
providing usefu[ suggestions for ordinary and extraordinary maintenance.

Improvement in
__— operational
efficiency

duction in Higher quality Data-driven
maintenance costs and reduction in decision support
WENIE

Labellers.com
in §f ©




Packaging

labelling machines. It optimizes
production management and
enhances the productivity of the
whole line, fostering continuous
improvement.

TelescoPE is the smart solution
for all companies, including small
and medium-sized businesses.

Key Benefits

1. Improved operational
efficiency

2. Reduced maintenance costs

3. Enhanced quality and waste re-
duction

4. Data-driven decision support

Data Protection

Data access is fully secured.
The encryption technology used
ensures the confidentiality of
both transmitted and stored
information.

The TelescoPE solution was
presented at the latest edition
of SIMEIl trade show (Milan -
Italy) and won the prestigious
Innovation Challenge “Lucio
Mastroberardino” SIMEI 2024
award. i

www.PELabellers.com
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Packaging

THE FUTURE OF FOOD PACKAGING:
INNOVATIVE DISPLAY CASES AND
MIXED ASSORTMENTS

he food packaging industry is one of the

most dynamic and rapidly evolving sec-

tors, mainly due to changes in consumer

preferences and the growing focus on the
aesthetic and functional aspects of packaging. One
of the most significant developments is the innova-
tion in display cases, which not only meet the needs
for visibility and practicality but also cater to mod-
ern trends such as customization and the creation
of mixed product assortments.

Vimco’s Innovative Solutions: The Wrap-Around Ma-
chine for Mixed Assortments

Vimco has perfectly understood the needs for cus-
tomization and flexibility, developing advanced ma-
chines such as the wrap-around machine to man-
age mixed assortments of food products within the
same case.

A prime example is the wrap-around machine for
olives in cups, designed to accommodate up to five
entries for five different flavors. This allows produc-
ers to create unique product combinations in a sin-
gle package. Vimca’s machine can handle over 20
different configurations, providing a wide range of
options for creating custom packaging.

Versatility and Optimization: Vimco’s Comprehen-
sive Approach to Food Packaging

The solutions offered by Vimco go beyond the crea-
tion of display cases with mixed assortments. The
company offers a range of machinery designed to
tackle other common challenges in food packaging,
such as the need to produce cases with pre-cuts

or with a bottom and lid. This versatility allows pro-
ducers to adapt the packaging to the specific needs
of each product and market. Thanks to these ad-
vanced solutions, manufacturers can save time and
resources while improving the quality and presenta-
tion of their products.

Packaging as a Marketing Tool: The Importance
of Differentiation

In the highly competitive world of food packaging,
customizing display cases and mixed assortments
is a strategic lever for companies looking to differ-
entiate themselves from the competition. Display
cases not only enhance product visibility but also be-
come a powerful marketing tool that allows brands
to communicate their message to consumers.

Packaging That Looks Toward the Future

Food packaging is increasingly becoming a deci-
sive factor in the success of products in the mar-
ket. In this context, Vimco stands out for its ability
to respond to these challenges with highly innova-
tive, versatile, and customizable solutions. With the
adoption of advanced technologies and a constant
commitment to innovation, Vimco has managed to
anticipate market trends, offering food producers
the best solutions to meet the new needs of con-
sumers and retailers. As the future of food packag-
ing continues to focus on customization, efficiency,
and innovation, Vimco will remain a key partner for
companies looking to stay ahead of the curve and
face the challenges of the global market. i

WWW.vimco.it
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€€ UNIDER THE SIGN OF COLOR: ASIAN PACKAGING

BETWEEN EMOTION AND SUSTAINABILITY 9

Amid vibrant colors and creative solutions, Asian packaging fells a story

of emotions, practicality, and innovation. In a continent constantly on the

move, packaging is not just about protecting the product—it becomes a
sensory and cultural experience.

by
Eliso Crofti

are redefining the idea of ideal packaging. Rapid

urbanization, a growing focus on sustainability,
and the search for increasingly engaging aesthetic ex-
periences are profoundly fransforming the packaging
landscape, following dynamics that diverge significan-
fly from those in Europe.

I n a vast and complex region like Asia, consumers

In Asia, the relationship with packaging extends well
beyond its profective function: the container becomes
an integral part of the perceived value of the product.
It tells stories, conveys emotions, and meets practical
needs rooted in lifestyle.

One example is the popularity of confectionery gift bo-
xes in South Korea, designed to be reused as elegant
home containers. Another can be seen in Japanese co-
smetic cases, offen featuring seasonal nature-inspired
designs that turn the packaging into a collectible item.

For Western companies, understanding the value that
packaging holds in the Asian context-and the meanings
aftached fo itis essential for developing strategies that
are both effective and culturally sensitive.

Sustainability: a growing priority

In recent years, environmental awareness has gained
ground in Asian markets. Issues like plastic pollution,
climate change, and waste impact are resonating with
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increasingly wider segments of the population. Howe-
ver, the concept of sustainability in Asia fakes on diffe-
rent nuances than in Europe: it is not always a primary
purchasing driver, and the willingness to pay more for
ecofriendly packaging varies greatly from one country
to another.

In markets such as Japan, South Korea, and Singapore,
consumers are more mindful and willing to recognize
an economic value in sustainable choices.

According to a 2023 McKinsey report, about 60% of
Japanese consumers and 55% of Singaporeans are
willing to pay a premium for sustainably packaged
products, while in South Korea, over 50% consider
packaging sustainability an important purchasing cri-
terion.

Conversely, in emerging areas like Vietnam, India, or
Indonesia, sustainability is acknowledged as impor-
fant but often takes a back seat to price and conve-
nience.

Among the most appreciated materials are composta-
ble bioplastics, grease-resistant recycled paper, and in
some cases, innovative solutions like algae-based films
or woven natural fiber packaging, which combine low
environmental impact with local artisanal traditions.

The triumph of practicality:

urban vs rural lifestyles

Asia is a mosaic of diverse redlities, where megacities
with millions of inhabitants coexist with rural areas sfill
deeply rooted in traditional rthythms. This heferogeneity
is reflected in expectations surrounding packaging.

In major urban centers like Tokyo, Shanghai, Bangkok,
or Mumbai, fastpaced lifestyles have fueled demand
for extremely practical solutions: single-serve formats
for immediate consumption, resealable packaging for
smart food management, and lightweight, easy-to-carry
formats for onthe-go living.

In these confexts, packaging must fulfill a core function:
simplifying consumption, reducing wasfe, and accom-
panying consumers seamlessly through their daily rou-
fines.

In less urbanized settings, practicality takes on different
forms: more durable packaging is favored for long-
distance transport, materials must withstand extreme
climates, and solutions should minimize the need for
refrigeration or prolonged preservation.

This dual identity-urban and ruralrequires companies to
demonstrate a high level of adaptability, with flexible
and modular packaging strategies tailored to different
geographical needs.
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The power of design: when aesthetics and
emotion drive purchasing

In Asia, the visual impact of packaging is a critical
factor in the purchasing process. More than elsewhe-
re, Asian consumers want fo be surprised, moved,
and engaged by what they see-often even before they
touch the product. According to a recent Nielsen studly,
around 64% of Asian consumers say they are strongly
influenced by packaging design in their purchasing
decisions, a figure well above the global average of
about 50%.

Bright, saturated colors like red, gold, emerald green,
or vivid blue evoke luck, energy, and vitality-values
deeply embedded in many Asian cultures. Packaging
design fends to be playful and narrative, filled with
mascots, stylized illustrations, and pop or traditional
references. A standout example is the packaging of
Japanese snack products, offen featuring custom-drawn
characters that tell a story linked to the product.
Innovative formats also play a key role: foldable packa-
ging, flower- or animalshaped boxes, and designs that
turn the unboxing process into a playful experience are
particularly appreciated. Lastly, tactile sensations are
given significant attention: velvety, embossed, or rice-
paperlike surfaces invite physical interaction, enriching
the consumer experience.

Compared to the European marketwhere minimalist
and natural aesthetics often prevail-Asian packaging
fully embraces sensory opulence. Here, the container
is expected to seduce, captivate, and even offer “Insta-
grammable” value for social sharing.

26

Innovation made in Asia: where tradition
meets the future

The creative energy that drives the Asian packaging
sector is also propelling sustainable innovation. Solu-
tions rooted in tradition are evolving into contemporary
forms, resulting in surprising projects.

One example is edible seaweedbased packaging
developed in Indonesia, aimed at reducing single-use
plastic in food delivery. In Vietnam, reusable fabric
bags made from handwoven hemp fibers are gaining
fraction. In South Korea, emerging startups are creating
biodegradable wrappers derived from fermented agri-
cultural waste, blending science and tradition with a
circular economy mindset.

Although still niche, these solutions are paving the way
for new approaches, proving that the future of Asian
packaging can be not only emotionally engaging and
visually stunning but increasingly responsible as well.
Asian consumers’ preferences in packaging reflect the
dynamism and complexity of a continent in transformo-
tion. Practicality, aesthetics, and a growing attention fo
sustainability coexist in a delicate balance, shaping a
landscape full of opportunity.

For those entering these markets, understanding local
specificities—from urban needs to aesthetic codes,
from environmental concerns to cultural innovations—is
not just a competitive advantage: it's the key to building
authentic, lasting connections with an everevolving au-
dience.
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1l
g PND MANGO PEELER:
EFFICIENCY, SPEED, VERSATILITY

>
@
I he PND mango peeler positions itself in in- ‘-"-\.. o
L ternational markets as a paragon of Italian
engineering ingenuity. This machine, the
bESt'Se”ing of its kind, stands out as the FH'.”T FHHEESS'HE HMHIHEH
ideal solution for the food industry, thanks to its abil-
ity to adapt to fresh, frozen, and dehydrated sectors.

industry aiming for peak efficiency while maintaining

A Range for Every Need

From the compact PLAM maodel with 4 heads, ca-
pable of processing 700 kg/h, to its larger coun-
terpart with 8 heads nearing 112 fruits per minute,
PND has considered everything.

Each machine in the line is a powerhouse of strength
and precision, designed to optimize production pro-
cesses without compromising the quality of the fin-
ished product. These machines are the key to an

high processing standards.

Efficiency and Environmental Respect

The PND mango peeler is distinguished by its abil-
ity to handle fruits of any ripeness level, ensuring
a near-perfect yield post-peeling. This not only en-
sures resource optimization but also places the
company at the forefront of promoting sustainable
practices, minimizing food waste. The ease of main-
tenance and cleaning, thanks to the use of stainless

28



iAsasUanuzainee Rl
PND: U5289501 A4
590159 UAZANNAINVIANY
Tuunslugau

m3oalonuzaneain  PND  uanslusidiuds
L ANNANNUINIIAINTTUVBIUSLLNABAA

981951959 TneAsesunLaAI ootz
mwammamam’[,ummmiaﬂ LLayLUuI%a%uwlmu
ﬂ'13aamuiuumﬂqmamﬂﬁmmmﬁ Filuuane
nMsuaaNaldan uiude wazauwia

vmLaanwmnwmﬂa’mswnm'mmmmi
Lﬂﬁaﬂf\]ﬂﬂuulauuaaﬂLLU‘UZLHLW@G]@UI%V]EI
nsuanluuyngULuY mumummmmmm
PLAM Tarmiewiaven 4 s seefuntsuaals
fis 700 AlanSusedalus Tuaudisgurunalung)
ARanailen 8 1 FeaunsnsesSuNanan
logeda 112 wasioud nmmaﬁm‘umiaaﬂ
wutlwiiilaseadraudanse wdud wazidunis
RUUSEANS ANUBINTTUIUNITNAR Imalg,iam
NOUAMNINYDINAAS Ut m%ﬁﬂimmﬁﬂu
mamqmﬂmﬁuaamﬁwwmLLu’mmamammﬁw
uqaLuuﬂﬁuammwLLaummimmﬁmam

UszinBamgs maugludunisindfawandon
A3 9UDNNLH991n PND ‘me@iuiuumﬁf@ﬂ]i
ﬁ’umalaﬂuumﬂiwﬁummaﬂ AILTATINITALILD
aqma‘umwm Prvannsgadeingiu duatu
LUIVNTSHART S unaranTeda1ne1ms
Imaammﬁaqwammﬂammaa wSoudlyld
Laamami‘wwmmaummmumiaiﬂm anlan
’Luumwammaa way mmamﬂummmm

a

LﬂﬁEN?\] IN508190UsEANS NN

ﬂgmﬁ%‘%aluuizﬁumna
Waandeanudusaves PND ABAINY
slunUsEasrannaiesUannalifiaiuisaneu
Ejjuaamméfaqmimmmmmﬁ”ﬂaﬂiéfa*&maqﬁa
pawsinIvewsnitug  Fuduuwnaslgnuzaing
yualuvgy TUaudeelsy mmmmaqmﬂsﬁaﬁuu
G]’l‘LJL‘VIﬂI“LJIaEJVIﬁ'lWLJ’lLWﬁJ‘UuEJEJ’NG]EJL‘LAEN A4
WnsvaneveA3esens PND uiiiniemiy
L‘fJumﬂamaﬂ%q%’uﬁmmmﬂ%’ﬂm’i’lﬁﬁwmﬂ
MA1EEAIUNTIMAE FULUUNITHER
INNTILAASDIINT:  USNISUAINISTVIEHAY
QUEGINTGEINT

PND iuiwamaamesfﬂmmmmmawm
ﬂﬁum‘waqmmu “uagluiusnnsudsnsung
seAunslley saudassuvatvayuansseslng
LW'eﬂwaﬂmmmmmLuumimamlmmma

FOOD

| pProcessing



L

Preserving industry

steel and intuitive design, translates into reduced
machine downtime and greater longevity of the ma-
chinery, essential aspects in a modern production
context.

International Success

The secret to PND’s success lies in the versatility of
its peelers, which have conquered markets around
the world, from South America, rich in mango plan-
tations, to Europe, where the demand for techno-
logically advanced solutions is constantly rising. This
spread testifies to the universality of the solution
proposed by PND, capable of adapting to different
contexts and production needs.

Beyond the Machine: Assistance and Support
PND does not limit itself to providing cutting-edge
machinery; it also offers top-level post-sale assis-

tance, with remote support to ensure operational
continuity and efficiency for its clients. This custom-
er-focused approach confirms the company’s phi-
losophy: to innovate not only in products but also in
service.

The Excellence of Italian Innovation

The story of the PND mango peeler is a shining ex-
ample of how the company is capable of creating
solutions that significantly improve the modus op-
erandi and efficiency of hundreds of companies in
the fruit processing world. \With a constant focus on
sustainability and efficiency, PND reaffirms itself as
a benchmark in the sector.

To complete the mango line, we find the machine
SS8, designed for destoning and cutting mango into
slices, fingers and chunks, which processes 40 fruits
per minute. It is a semi-automatic machine, very sim-
ple in use and maintenance, versatile and incredibly
fast in changing cuttings thanks to replacement of
cutters and plungers. The operator loads the prod-
uct and the automatic mechanism pushes the prod-
uct through the cutter, allowing the product to be cut
and output on the appropriate belt. For a complete
line we recommend the use of a peeling machine and
two SS8 cutting machines, one for destoning and the
other for slicing or chunking. i

We invite you to discover the PND waorld by visiting
our website, for more information you can write to
www.pndsrlit / info@pndsrl.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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both workers and consumers’ health, and technical
and economic requirements of the most modern pro-
duction systems.

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

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

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

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

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

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

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

FOOD |

—

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

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

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

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

www.nicofruit.it
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Tropical Food Machinery Srl

Via Stradivari, 17 - 43011 Busseto
Parma - ltaly
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BANANA INNOVATION: TROPICAL
FOOD MACHINERY AUTOMATES
PUREE PROCESSING

he last few years have been full of great
news for Tropical Food Machinery: first
and foremost, the design and installation
of a one-of-a-kind banana puree processing
line. The innovative element that makes this project
important is the use of the Cerere 6000 automatic
banana peeler, a machine entirely developed by Tro-
pical Food Machinery capable of revolutionizing the
processing process of this particular fruit.

Traditionally, banana processing lines still involve ma-
nual peeling of the fruit and a high level of manpower;
furthermore, the rapid oxidation times of the pulp
make banana processing extremely delicate. With
Cerere 6000, the separation of the peels from the
pulp is completely automatic: its technology guaran-
tees precise and complete peeling of the fruits while,
at the same time, respecting a high production yield.
Moreaover, the machine ensures the preservation of
the quality of the product since the pulp is kept in an
inert atmosphere thanks to the use of nitrogen in the
extraction chamber. Cerere 6000 can represent a

TROPICALFOIE

fundamental step forward in the banana processing
sector and was the cornerstone for the development
of this new plant.

I R

The processing line was installed in South-East Asia
and includes a double automatic banana pulp extrac-
tion line, one for yellow bananas and one for green
bananas: Cerere 6000 was installed on both. Tro-
pical Food Machinery took care of the entire design
and construction of the machines, from washing the
fruits to refining the pulp, up to the sterilization and
aseptic filling of the banana puree. Finally, the sys-
tem includes the Aroma Recovery System, a special
machine that extracts and concentrates natural aro-
mas and essences which would otherwise be lost in
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the puree extraction process. The processing line
came into operation in mid-2023 and can pro-
cess up to 6 t/h of fresh bananas.

Tropical Food Machinery is an international com-
pany with two headquarters in Italy and Brazil,
leading in the global field of fruit processing ma-
chinery. The company currently has liaison offices
in India, Costa Rica and the Asia-Pacific and West
African regions.

The company production also includes the de-
velopment of multifruit processing lines. These
systems combine different extraction machines,
each one dedicated to a specific type of fruit -
whether with thick skin like pineapple, or stone
fruit as mango or even fruit with seeds like ma-
racuja. In this way, it is possible to use a single
multifruit line for the processing of different types
of products according to the harvesting season,
guaranteeing a continuous productivity at high
efficiency.

Every production plant is designed and built
in-house to satisfy a wide range of multipurpose
technological solutions: mobile small-size plants
can be used by producers or farmers in decen-
tralized areas, diminishing management costs
and generating local economy; large-scale plants
can meet high production demands, optimizing
energy consumption and expanding the produ-
cers’ market. fi

www.tropicalfood.net
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1l
"&E TAILOR-MADE SOLUTIONS
%@ FOR AGRIFOOD PROCESSING PLANTS

i
VI‘
— he synergy of a group

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

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

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

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

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

Our maintenance activity can be
carried out both on our own and
third-party machines with the sup-
ply of original spare parts or adap-
ted to the current conditions of
the machine in use.
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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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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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JUICY PERFORMANCE:

ZACMI MONOBLOCKS
QUENCHING THAILAND'S THIRST
FOR INNOVATION

66

Over 70 years of Italian engineering excellence
powering F&B innovation worldwide

with ProPak Asia 2025 as the next showcase.




ith over 7 decades of ex-
perience, ZACMI - the
ltalian specialist in filling
and seaming technolo-
gies - continues to raise the bar in food
and beverage processing. From its head-
guarters in Parma, the company has be-
come a global benchmark for tailor-made,
high-performance machinery.

This international outlook was further rein-
forced in February 2024, when ZACMI
joined ProMach, a worldwide leader in pro-
cessing and packaging solutions, unlocking
new synergies and expanding its global
reach.

The power of the monoblock

Among ZACMI's flagship solutions are its
Monablock Filling and Closing Units, desig-
ned to deliver seamless efficiency and top
hygiene in a compact footprint.

These monablocs are engineered to hand-
le a wide variety of liquid and semi-liquid
products — including fruit juices, sauces,
and flavored waters — and are widely adop-
ted across global markets.

Useansnwguadn:
ZACMI MONOBLOCK
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ZACMI Monoblocks stand out for

their:

¢ Integrated filling and closing systems
in a single compact unit

* High-speed performance with consis-
tent precision

* Tool-free format changeover for flexi-
bility and minimal downtime

e Advanced hygiene design with full
cleanability

* Customizable configurations based
on product and container type

* Energy-efficient operation with redu-
ced footprint
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A global success story - with local
roots

From Europe to Southeast Asia, ZAC-
MI's monoblocks are helping produ-
cers enhance productivity and ensure
product integrity.

Thailand stands out as a key success
story, where several units have been
installed and are running at full capa-
city — a testament to ZACMI's growing
presence in the region and its ability to
meet the needs of fast-evolving mar-
kets.

Long-term partnership, on-site su-
pport

These international installations reflect
not only the trust of F&B manufactu-
rers worldwide, but also ZACMI's deep
commitment to building long-term
partnerships.

The company backs its machines with
dedicated on-site assistance and main-
tenance services, ensuring lasting per-
formance. As highlighted in a recent
blog post, ZACMI's service team works
side-by-side with local producers, offe-
ring realtime support and tailored so-
lutions.

Next stop: ProPak Asia 2025

This year, ZACMI will showcase its ex-
pertise at ProPak Asia 2025 in Ban-
gkok - one of the region’s most influen-
tial trade shows for processing and
packaging innovation. The event offers
a valuable opportunity to discover ZAC-
MI's cutting-edge technology and learn
more about its approach to beverage
processing, a sector where the com-
pany is strategically expanding.
Looking ahead

While some innovations are still under
wraps, ZACMI's presence at ProPak
Asia signals its growing focus on the
beverage sector - a natural evolution
powered by the same precision, reliabi-
lity, and Italian craftsmanship that have
defined the company since 1954. fii

WWW.zacmi.com
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1l
"E‘t! ELAN: THE WATER THAT COMES
& FROM THE SACRED MOUNTAINS
OF CAMBODIA

& ice paddies as far as the eye can see,

and magical temples make Cambaodia a

small treasure

In the heart of Phnom Kulen National
Park, an area rich in wonderful waterfalls and con-
sidered holy by the local population, Kulen Spring
Co. invested in a 31,800 bottles/hour plant of the
latest generation supplied by SMI for bottling Elan
and Eragold water in PET containers.
The new line includes a stretch-blow moulding, filling
and capping system from the ECOBLOC® ERGON
range, a wrap-around cardboard packer from the
LWP ERGON range, an automatic palletizing sys-
tem from the APS ERGON range and conveyors for
handling loose bottles and packs.

The attention of Kulen Spring Co. towards the envi-
ronment pushes the company to continuous invest-
ments to preserve the surrounding environment,
use only energy from renewable sources and adopt
sophisticated plants and equipment that preserve
the quality of the water and ensure a higher produc-
tion efficiency.

X smi

The growing demand for Elan water, rich in pre-
cious natural minerals, made necessary to increase
production capacities of the Banteay Srei District,
which is located near the archeological site of Ang-
kor Wat and Kulen National Park. The recent supply
of SMI has allowed the Cambodian company to au-
tomate the whole bottling and packaging process of
the 31,800 bottles,/hour line to produce 0.5 L and
1.5 L PET bottles.

SMI and SMI ASIA branch have supported Kulen
Spring in the design, construction and installation
phases of a turn-key line, with the presence of ma-
chines of the latest generation:

52



ELAN: %143910YU1
o/ Q‘ Q‘ 1 W
ANARNSUNINUN YT

CVI UIFAYNNINATLALININD1TINTUUT
Q‘maﬂ,‘ma linumynanerduguning
a9 wielde

Tulanasgenuuvisninsnau ssgesilusethan
memuLLazﬁaLﬂuaawuﬁﬁﬂﬁﬁwémawnﬁ’uwm UIEN
KULEN SPRING CO. lﬂawulumamﬁmamﬂmmmm
MaIN1SHER 31,800 GU’JW‘U’JI@N Sesomlan SMI it
Uiiﬁ]u’]LLiLLUiWﬂ ELAN uag ERAGOLD asluwam PET
mﬂmimamimuiwmiuwLmﬁuuiﬂ U559-Une1an
%38 ECOBLOC® ERGON, Lﬂﬁ@\‘iUiiﬁ]ﬂa@QﬂiumH
WIaluU WRAP-AROUND 21058 LWP ERGON, S$UU
IATLNLANONIUIRIINTIA APS ERGON Layseuu
MLassEmSUTINLaTRANGLA

mildlaves KULEN SPRING CO. ReRInGEN Tl
inawuawmamaaLwaiﬂm&imwmauma o
wawumﬂLmawuunaummu wazdenlfiaiesing
mwuawmiﬂmﬂmmwmmmﬁlmammaam n5ou
gNSTAUUTLANTNINNISNER

ﬂ’J’]@JG]ENﬂ’ﬁ‘U‘JIﬂQUW ELAN Vl@ﬂiJWJEJLLiﬁW]ﬁﬁN"UW]
Wquawu mmaimuﬂummqumaamﬁmamiwum
BANTEAY  SREI "?N@Eﬂ,ﬂaﬂ‘ULL‘Vi’ﬁﬁI‘Uﬁm’dﬂ’m’e}ﬂﬂEﬁ
’mLLa”awmumemwuumau ﬂ'ﬁ(ﬂﬂmﬁﬂﬁ]ﬂ’]if}\lﬁm
lng SMI aWﬁGMVﬂI‘ViUﬁ?}V]ﬂllWﬁi’lﬂ'ﬁﬂﬁﬂV]N’]‘Uﬁ”UU
E]G]I‘LJ@JG’I‘VNﬂﬁ”UTLJﬂ’]iUﬁﬁ]LLa”Uﬁﬁﬁ]ﬂm‘mﬂVIﬂ%MW
MIMaINER 31 ,800 “U’Jﬂ/“ﬁ’ﬂiﬂ dn3UvIA PET 29U
0.5 8n5 taz 1.5 an

SMI LLauUﬁ‘t}Vlﬁ'VU’] SVIPA Ielvinnsatiuayu KULEN
SPRING Iuwﬂsuumu MUANITERNUUY feade way

a

mmmmamimamwummqm Imaimmmﬁmﬁumam

ECOBLOC® ERGON 16-48-18 E EV - s3uUAIU

2995 )

laridu: Wiz, Us5q wavlan1van PET 9u1m 0.5

03 uaz 1.5 Gns dmsuthussssun MaswHEnasen

31,800 ¥39/4139 (WM 0.5 ans)
. 1Ass@sanginse 'iwmiwwuiﬂ U39 uawtn
WlAlusyuuifen imaﬂemmmmqLLaumstLa&m
ammmmemmmmmmia
Iszjaszmmﬂmu

. aamslindeny )

» lugalvimmseundviesufinfsmaon IR Mszvi
WA

» TugarhiuguilszuunisgAueInelssaugauuy
2 Funou PrsanduyUNSsUTTRERaLLT I

LWP 30 ERGON - Lﬂ%i)ﬂUiiﬁ!ﬂﬁﬂ\iﬂi%ﬂTﬂLL‘ﬁ\i
Uy WRAP-AROUND

Uszinnuindinan:

- 990 PET 0.5 8015 Ussqlunaasvunn 4X6

« 999 PET 1.5 895 Uﬁﬂunaawmm 34

» NTPUIUNITUTIIUUY WRAP-AROUND fivhnaes
IM%B%JU“U’J@I@EJIMG]ENMEJG]LﬂiEN

.« WY asmmmmumiaﬁwiiqﬁmsﬁ
Unesdumlusyuminanisvuds

. ansafiuiaInaeviensfinuundeitefgn
Anuaulavesuilag

A &
VELUALEIN

APS 1570 ERGON - S2UUINELINUANIN LUNA

. STUULUULELAY Gi'fumﬁauﬁaml,mi Y
aowny  Uiuldesadaveusuiuiivargane
N1SNER

- Wlaftunaas dTndua 01n wazuiindudusenm
#1199 flugananvanglyusuuraniuniny
HO9NTT

- ansunuNIUI st wwaglindsaush A
TnsatandesfiBoudheuayssuusalusa
AIUANNITYINNUlABE 1 8AEME BN SN Y
mﬂumﬁﬂuﬁlﬂmu




Bottling

ECOBLOC® ERGON 16-48-18 E EV INTEGRATED

SYSTEM

Functions: stretch-blow moulding, filling and capping

of 0.5 L and 1.5 L of flat water in PET bottles with a

production capacity up to 31,800 bottles/hour (0.5

L format).

* compact structure that groups the stretch-blow
moulding, filling and capping operations of PET bot-
tles and does not require the rinser and the air
conveyors between the blow moulder and the filler

* flexible solution

* reduced energy consumption

e the preform heating module mounts energy-effi-
cient IR lamps

* the stretch-blow moulding module is equipped with
a double-stage air recovery system, that allows to
reduce the energy costs related to the production
of high-pressure compressed air.

LWP 30 ERGON CARDBOARD PACKER

Packs created: the PET 0.5 L bottles are packed in

wrap-around boxes in 4x6 format, while 1.5 L PET

bottles in boxes in a 3x4 format.

* packaging process with wrap-around system form-
ing the cardboard box around the bottles in transit
without making machine stops

¢ ideal solution to obtain impact-resistant packaging,
able to pratect the product during transport

* possibility to graphically customize the cardboard
box to capture the consumer’s attention.

APS 1570 ERGON AUTOMATIC PALLETIZING

SYSTEM

* single-column system with two Cartesian axes, ex-
tremely flexible and easily adaptable to the logisti-
cal conditions of the end-of-line area

* system suitable for palletizing boxes, bundles, trays
and packs in general, consisting of different mod-
ules that can be configured in a personalized way

* reduced maintenance costs and low energy con-
sumption, thanks to the mechanical simplicity of
the machine and the use of robotics extremely sim-
ple automation and management contral, thanks
to the intuitive human-machine interface.

CONVEYORS

e smooth and constant handling without stops of
PET containers outcoming from the ECOBLOC®
integrated system and incoming to the LWP 30
cardboard packer and of the boxes at the entrance
to the APS ERGON palletizer

* easy to use by the operator during the production
cycle

¢ use of high-quality components and wear-resistant

materials, which reduce friction and noise,

* preserving the quality of the transported packs

* reduced format changeover times for quickly switch-
ing from one product to another.

SMI ASIA SERVICES SDN BHD

Since 2012, SMI has been present in South-East Asia
with the subsidiary SMI ASIA SERVICES SDN BHD,
established with the aim of responding promptly and
effectively to the increasing needs of the numerous
customers in the area. Competence, professionalism
and availability of the commercial and technical staff,
currently composed of 21 people, are the key factors
that underlie the activity of the branch, which is based
in the city of Shah Alam, a few kilometres from Kuala
Lumpur [Malaysia), in a 1500m2 structure used both
as commercial and technical offices and spare parts
warehouse.

“‘Compared to 15 years ago, production facilities in
Asia have become larger and larger and meet higher
production speeds with 24-hour shifts running 6/7
days a week. With these work rhythms, the speed in
delivering spare parts and offering a technical service
on site has become a necessity for all our customers.
For this reason, when customers decide to invest in
a new production plant, the after-sales technical as-
sistance structure is one of the decisive criteria in
the evaluation and choice of supplier. For this reason,
SMI has invested in Asia to create an important base,
which grows year by year, to meet all the needs of lo-
cal customers” explains Mister Davide Danna, Manag-
ing Director of SMI ASIA SERVICES SDN BHD. i

WwWw.smigroup.it
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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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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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Bottling

Mains water for spray-rinsing

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

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

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

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

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

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

www.akomag.com
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Grow with the Flow

World’s Leading Trade Fair for the
Beverage and Liquid Food Industry

Experience the comprehensive range of products
across the entire value chain, from raw materials
to packaging and logistics solutions — all in action.
Network with industry experts, discover the

“The Next Big Thing”, and gain valuable insights
into the key topics:
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6 Circularity & Are you r.*eady?
Resource Management Secure your ticket today!
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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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THE PROMEC GROUP
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GRnuP SHAPING YOUR NEEDS B v P
‘d More than 50 years of experience in the design and manufacturing

SHAPING WITH TECHNOLOGY of bottling machinery and sterilizing solution for the beverage sector.

-
m
a
T
z
[
-
)
)
<

romec is the parent company of

three small but dynamic production

companies, each with different spe- h 4

cializations, created to offer custo- THE PRO EC
mers worldwide a wide range of products, from
bottle blowing to final packaging, with the ad- GROUP
vantage, for customers, of having a single con-
tact able to meet all their needs.

ROMEC  JuuSevusivesuSemeesdnany
WANHANNAGDIR AT Yl ULsAY

MELEGARI TECHNOLOGY-

FILLING EXCELLENCE y  IAREIR A el
Melegari Technology, the new brand of Melegari U UTENNDANTULNBABUAUBIGNATIT
Manghi, is a long-established Italian machinery lanaiendndusiivainvalgnauinisididugy

manufacturer for the bottling industry, with
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a worldwide reputation. For over 50
years now, Melegari has been designing
and constructing filling machines for
any kind of bottles and cans containers,
from 2.000 to 70.000 BPH for mineral
water, dairy products, fruit juices, edible
oil, vinegar, carbonated soft drinks
(CSD), beer wine and liquors, fish and
S0y sauce, syrups.

Complete the production range
saturators for carbonated water, mixer
for carbonated soft drinks (CSD).

PROMEC - SPECIALISTS IN THE
CLEANING AND STERILIZATION OF
SMALL AND LARGE CONTAINERS
Promec is a leading lItalian company
with a worldwide reputation in design
and supply of solutions for the cleaning
and sterilization of all types of containers
- also in the Ultraclean and aseptic
sectors.

It also manufactures complete filling
lines for small and large containers,
up to 30 litres, for all food and non-
food liquids, for PET one-way bottles
and PC returnable. Complete the
production range: processing systems
for sterilizing solutions [water and
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peracetic acid, water and chlorin, water
and ozone), Preheating and drying
tunnels, inspection systems, sterilisers
for the pharmaceutical sector.

BLOWTEC

Blowtec is specialized in the design
and construction of machines for
the stretch-blow moulding of PET
containers from preforms, for large
and small containers, for output up to
15.000 BPH and in the manufacturing
of bottle moulds.

Thanks to BLOWTEC, Promec group is
currently one of the few manufacturers
on an international scale that produces
both blow moulders and filling machines
for PET bottles - either stand-alone
machines or combined - providing
customers with the advantage of
having a single contact for the entire
line, leading to considerable economic
savings and simplifying  project

=9

management. i

www.promec-srl.com
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® Since 1947,
Brake Motor Technology
100% Made in Italy

M.G.M. Motori Elettrici s.p.A.

ONE STCE>P AHEAD
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DRIVING SUSTAINABILITY: M.G.M.
MOTORI ELETTRICI'S INNOVATION
IN BRAKE MOTORS

or over 75 years M.G.M. Matori

Elettrici S.p.A. has been a global

leader in the field of brake motors,

with a solid presence in Europe,
America, Asia and the Middle East. The
heart of the company is located in Serravalle
Pistoiese (PT), where its main production
facility is based. In Italy the company is also
present in Assago where it has a warehouse
with commercial offices.

Its global influence extends through subsidiar-
ies in Montreal, Detroit, Chennai and Izmir, as
well as a network of distributors for sales and
assistance covering over 75 countries world-
wide.

M.G.M. is synonymous with quality, innovation
and reliability. The range of brake motors the
company offers can be used in a wide variety
of applications.

The motor shaft heights range from 71 mm
to 355 mm and the power outputs are be-
tween 0.09 kW and 250 kW. The brake mo-

FOOD |
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tors can be supplied with a brake unit
powered by either alternating current or
direct current.

Additionally the company is able to meet
customer needs by providing customized
products.

The company has always been at the
forefront of technological innovation, with
much of what we now know as AC brake
motors having originated from M.G.M.’s
research and laboratories.

Since 2008 the energy efficiency of its
products has been continually evolving:
the average amount of energy required
for the operation of M.G.M. products has
consistently decreased.

All single-speed motors comply with the
new European energy efficiency regula-
tions and improvements in the electro-
magnets of the brakes - both AC BA series
and DC BM series - have led to reduced
energy consumption and a significant in-
crease in performance.

FOOD

09LATDUIVAIUNUTINUIBRAZUINITATAUARUN
75 Usznanalan

Fov03 M.G. M. Aedrydnwaluvis Aaunw udanssy
wazAINULT ol NBLADILUINVDIUIENYN
aanLLU‘U&Jﬂﬁsaa%’ymﬂ%muwmnwma Tned
Guu'\mwaywama%é‘fuwi 71 uy. 94 355 UN. wag
AN899UAILA 0.09 KW 19 250 KW wiaussuu
(AQ) uag

wsnngarusalglanelufansenaaau
ASLLENSe (DC) DnN9daNIsaNanauAILUUUSU

ALRW1E (CUSTOMIZED) f1UA1IUABINISVDY
anAnldagngaveu

inmmaunaLﬂuwunwnmuumnsimwﬂiu‘laa
Tnouanewaluladlunawodivsnuuy  AC 9114
nuLtwwmaiu‘ﬂw'uuumumwﬂmnwamw
299 MGM. tudeudd 2008 uSewldwamn
UszdnSamnisldwasenn  vessnannneiagnema
dios  TagaaUuamdsnuadsdildlundazsau
nsvinnuldegnauin - wawmesauEAgmNIY

69



[

L

Automation

The future of M.G.M. Motori Elettrici is fo-
cused on sustainability and environmental
respect.

With the goal of reducing environmental
impact the company has committed to
several initiatives.

The geothermal system for air condi-
tioning, the reduction of plastic con-
sumption and the ongoing search for
solutions to reduce potable water con-
sumption and the energy required to
produce brake motors, along with a
consequent reduction in greenhouse
gas emissions, are just some of the ac-
tions undertaken.

In particular M.G.M.'s photovoltaic sys-
tem, which originally covered 100% of the
energy needs of the facility and offices,
has recently been expanded to meet the
growing demand for energy, partly due
to the transition of the company’s vehicle
fleet from combustion engines to electric
mators.

This commitment represents a concrete
response to the energy and environmen-
tal challenges of our time.

M.G.M. Motori Elettrici not only makes
eco-friendly choices within its own plants
but also promotes sustainable practices
with its suppliers and partners world-
wide.

It is only through collective effort that a
greener and more sustainable future can
be achieved.

The company strongly believes that
awareness and global collaboration are
essential to making tangible change.

M.G.M. Motori Elettrici is not just a lead-
er in the production of brake motors: it
is a company looking to the future with a
concrete commitment to technological
innovation, energy efficiency and sus-
tainability, ensuring cutting-edge solu-
tions for a more sustainable world. i

www.mgmrestop.com
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INNOVATIVE AUTOMATIC DOSING
SYSTEM: FAST, ACCURATE
AND ECO FRIENDLY

Color Service is an ltalian excellence and since 1987 has
positioned itself as a leading supplier of automatic dosing
systems for any kind of powder and liquid product

ith a start in the

textile field and

thanks to years

of  experience
and know-how, Color Service intro-
duced its unique technology into
many markets segments (rubber,
tire, cosmetics, plastics) before
orienting his innovation into the
food industry, where the dosing
of powders and liquids requires
considerable precision, speed and
traceability.

Why dosing is so important in food
processing?

Weighing is a key element of the
food production process for qua-
lity compliance: dosing the pro-
per amount of ingredients is ex-
tremely important to fulfill recipe
specifications and constant quality
requirements.

In most cases, the food industry’s
weighing department employs
operators who manually dose raw
ingredients, resulting in difficult
and complicated management in
terms of weighing accuracy.

To support this necessity, our
technology is designed to solve
problems associated with the
manual weighing of any kind of
powders and liquids applied in the
food industry and it is developed
with the goal of achieving a safe,
fast and precise dosing. The aim
is therefore the development of
high-efficiency systems that allow
to minimize the production costs
and boost productivity while also
improving final product quality,
essential for the competition of all
companies.

According to customer’s require-
ments, Color Sevice offers to the
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market two solutions of automa-
tion. a complete full automatic
and a semi automatic weighing
system.

Full automatic dosing system

With the full automatic dosing sys-
tem, all processes are automati-
cally monitored and data are re-
corded in the software integrated
with the customer’s management
system. The activity of the opera-
tor is exclusively confined in the
loading of products into storage

silos of various capacities throu-
gh high-performance vacuum for
powders and pump for liquids that
guarantee fast loading with low air
consumption. During the dosing,
a multi-scale conveyor complete-
ly aspirated through a dedicated
dust extraction system allows
high dosing accuracy of recipes
that can be dosed directly into a
bucket or in identified bags crea-
ted in a completely automatic way:
this is a fundamental characteris-
tic that allows each individual reci-

pe to be traced. The full automatic
system, guarantees High Dosing
Accuracy, Batch Traceability and
Modularity of storage stations and
according to product consump-
tion and production requirements,
the system offers several storage
modules of different capacities
that could be interchangeable or
expanded in the future.

Semi-automatic dosing system

On the other hand, the semi-auto-
matic weighing system can offer a

FOOD
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good compromise: the robotic sto-
rage of powder products with the
manual weighing assisted by a PC.
In this way, according to the reci-
pe, the system drops the right box
and transfer it to the weighing po-
sition, where the operator, guided
by the PC can dose the product.

Key benefits of our automatic
dispensing system

By investing in an automatic do-
sing system, the customer will be
able to benefit from a repeatable
production process that runs 24
hours a day, is reliable and fast,
in which human error is definiti-

vely eliminated and which allows
leading to high-quality end pro-
ducts with uniformity features
throughout time. Systems are
userfriendly and software is in-
tuitive and easy to use, allowing a
quick and easy understanding.
,0osing right the first time” as a
consequence of accurate and
exact dosing of powders and li-
quids, results in a reduction of pro-
duct waste, energy/water con-
sumption, processing times and,
as a consequence, cost.

From the ecological point of view,
our technology reduces to zero
the exposure for operators to

—

dangerous substances or toxic
ingredients and provides absolute
control of the dust emitted during
the weighing with the use of spe-
cial suction devices, ensuring total
operator safety and environmen-
tal pratection. Anather significant
advantage is the traceability of
recipes. Indeed with a manual wei-
ghing, in case of non-conformity, it
is impaossible to identify all the pro-
ducts that are affected by this pro-
blem downstream and it is difficult
to trace the causes upstream that
can be represented for example
by an incorrect mixing proportion
or from a non-conformity of a spe-
cific ingredient.

Without expensive labor costs due
to manual batch processing and
profit loss due to recipe formula-
tion mistakes, companies can be-
gin to boost profits, while offering
a superior and uniform product to
their customers. il

www.colorservice.eu

()
. ColorService:

Designed &
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WE TURN YOUR VISION

INTO REALITY

iat has been active in
various industrial sec-
tors for over 80 years
and it is in continuous
development with the automation
of production processes and an
increasingly innovative production
technology.
In the fruit and vegetable sector
we offer a wide range of standard
and customized brushes, made
with certified materials for the
food industry.
For the Siat company food safety
is very important.
One of the many goals of the team
is the realization of solutions that
can guarantee maximum efficien-

—

cy on the fruit and vegetable pro-
cessing lines minimizing waste
and enhancing every resource,
achieving the desired quality that
the market requires.

MISSION:

The Siat team aims to be more
and more efficient and to reach
out to countries where it has not
yet arrived with increasingly inno-

vative solutions. With a complete
customisation service and a very
fast maintenance service, the
company guarantees maximum
efficiency for its customers and
fruit and vegetable processing
plant owners.

INNOVATIVE SOLUTIONS:
Siat’s proffessional team provides
customised solutions for all sta-

FOOD |
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ges of fruit processing, from har-
vesting machines, bins unloading
systems, brushing machines, po-
lishing machines, grading machi-
nes, to packaging and bins filling.
Siat's competitiveness is high, all
production processes take place
in-house and the search for new
materials for the production of
state-of-the-art industrial brushes
is continuous.

The Siat team listens to custo-
mers’ needs and, after an in-depth
technical analysis, begins prototy-
ping solutions designed in relation
to the mechanical characteristics
of the customer’s processing li-

=

nes and individual machines. i

For more information:
www.siat.it
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SITEC, STATE-OF-THE ART TIMERS
AND TEMPERATURE CONTROLLERS

Sitec timers and temperature controllers are
multifunction, setting to comply with UL certification, they
can be also provided with the innovative motor fast gear
change function

or more than 25 years,
Sitec has been the ideal
partner for professional
timers and temperature

controllers for baking industry.

Handy (thanks to a big and er-
gonomic dial featuring renewed
design), practical and extremely
user-friendly,

Sitec timers and temperature
controllers for ovens and mixers
stand out as the perfect solu-
tion that meets bakery and con-
fectionery professional require-
ments, since they can be highly
user-friendly and reliable also in
particularly difficult environments.

FOOD |
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Electronic dial timers for mixers
enable fast and clear time setting
by means of an ergonomic dial
that is extremely handy even thou-
gh operators wear gloves.

Multifunction, setting to comply
with UL certification, they can be
also provided with the innovative
motor fast gear change function.
Sitec offers a comprehensive ran-
ge of dial timers for mixers, timers
and temperature controllers for
civil and industrial furnaces, as fo-
llows:

*Timer 72x72 (3 displays and red
led lights for time display)

* Timer 96x96 (4 displays and red
led lights for time display]

* Timer 72x144 (control on both
cycle times; led light and double
display)

The novelty is the AC motor brake
unit, a device designed to meet
the safety standards.

Sitec electronic timers for mixers
can be supplied with the electro-
nic module AC motor brake unit,
which allows controlled engine
“deceleration”, with power adjust-
ment, and braking time.

Timers and electronic dial tempe-

rature controllers for ovens ena-

ble controlling cooking and steam

time, and temperature in the aven.

* Timer, Series TFO (3 displays
and red led lights to display coo-
king and steam times).

* Temperature controllers, Se-
ries TRG (set point through

—

transparent dial] All Sitec timers
and temperature controllers for
ovens and mixers feature high
praotection degree that grants
an excellent seal from powders
and liquid sprays. i

Visit:
www.sitecsrl.it/en/timer

FOOD |
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COGEMAT: 50 YEARS OF
INNOVATION IN SLAUGHTERING
SYSTEMS AND MEAT

TECHNOLOGY

n the occasion of the 2025 edition of
IFFA in Frankfurt (3-8 May), we inter-
viewed Eng. Raimondo Damigella the
new Managing Director of Cogemat
SRL, who recently replaced in this role the founder
of the Company, Gioacchino Arena, after the cel-
ebration of his 50th anniversary of activity.

Cogemat is an ltalian Company, one of the most
important firms in Europe and very known world-
wide, for its activity in design, manufacturing
and installation of slaughtering systems and
meat processing plants. Among the major pro-
jects you have successfully completed, could you
tell me some?

It is not easy, being more than four hundred, from
America to Far East, therefore | will limit myself
indicating the oldest in Makkah, value of our con-
tract USD 21,6 millions, till now the biggest sheep
slaughterhouse in the world, with a slaughtering
capacity of 200.000 sheep per day during Hajj,
and our latest, in Egypt for Armament Authority,
contract value € 39,3 Miillions, for the realization
of three complete “turn-key” slaughterhouses, in-
cluding the canned meat facility.

You said “turn key” project. Could you please ex-
plain in detail what do you mean?

Of course, and it is a good question because,
most of the time, the Customer willing to set up
a slaughterhouse ask to a not expert Consultant
for design, hence often without positive result. In-
stead, if we are appointed since beginning, we are
able to assist the Customer at 360 degrees until
the successful commissioning. It means that we
are able to do the civils works (by local contractor
under our responsibility), electrical and plumbing
plants, the required pig, cattle/camel/sheep/
ostrich slaughtering lines, water purification unit
and waste water treatment, deboning lines, vacu-
um packing/ thermoshrinking/ drying, sausage/
hamburger/ luncheon meat production, carton-

FOOD |

PIG CARCASS AUTOMATICALLY PUSHED IN
FAST CHILLER BY MECHANISED CONVEYOR,
JUST AT SLAUGHTERING END.

COGEMAT: 50 Uuuig
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ing line with metal detector, veterinarian
lab, incinerator, traceability system, blood
processing and rendering plant for fat-bone,
sub products processing and manure col-
lection, refrigeration, air conditioning, freez-
ing, compressed air, hot water and steam
generator, air suction and exchange.

The slaughterhouse is often seen as a pol-
luting factor. How Cogemat responds to
today’s world challenges towards environ-
ment, climate and safe food?

The environment protection is our target,
hence the project we propose is a “closed
cycle” where all the waste are transformed
in raw material to be used in other field. For
this reason, we provide with the following en-
vironmental protection plants:

- Manure and rumen content collection, for
drying and as fertilizer use

- Waste water treatment plant for irriga-
tion

- Rendering plant for fat, bone and waste
transformation in animal feed and liquid
fat

- Blood processing system producing pow-
der to be used as fertilizer or fish feed.

So, the impact is equivalent to zero. Special
care is reserved to the UE Regulations, re-
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And GIOACCHINO ARENA 118in152a89A5U5BY 50 Tuaens
ALTUGINABIUTIN

COGEMAT  futsesmandmanlasuniseansuagnaning
ynsluglsuuazszaulan  Tuguziihdumsesnuuy
HAR  uazhnaeszuulseendn duazanensanuUssULLe
dnl
Tassmsddryiismaesmitiunsdiza
napila?
viklufmanuiignianutssie “lassnisuuy TURNKEY
foazls?”
uiuouh i umuinsy

fTozlstneimin

LWi']ziwmamajgﬂﬁw
nnean1vadalsedrdnidinluveuinwrangilaid
Uszaunmsal yilmaansliduminela uwsvmn COGEMAT

lﬁ%fwawmaé’mwﬁu
AIARLALIULASINTG )
UINN3UBIATOUAGUTLARESS (mu@%fummﬁmﬁu
meldrnusuRavauvaas), ssuuliiuarusedn, anenis
gndnidmiuvy T ung g3 wazunnszaannA, ssuui1ln
Thide, aNen1aannsean, SLUUUTSIgRaINe/Bnnanasn/
UM, anNgnNSHERLENTN/WaNUBSNOY/AUTIM, STUUIn
Sesnasanieniaieansiadulany, Foauausnumme, wwn

Lﬁ']ﬁ]%?ﬂll’ﬁﬂ@LLﬁiﬁLL‘U‘U@?U’Nf\]i

processing | 81



[

L

News

quired in all slaughtering lines and consequent
processes, and we do our service to obtain
“tailor-made slaughterhouse”, assuring the
best possible solution to match the Export Re-
quirement.

The modern “Cogemat traceability plant” has
been studied just to ensure “safe and health”
meat to the importers and to the local popula-
tion.

On the occasion of the next exhibition that
you are planning, what do you propose to po-
tential customers?

We will put focus on the pig lines, highlight-
ing that our projects proposal has the range
from 5 to 500 pigs per hour, including various
scalding systems, in hot water, steam sauna
or hot water shower as well as dry skinning, if
required.

We start from 5 to 10 pig per hour, propos-
ing a single machine for scalding in hot water,
self-produced, and for dehairing at the same
time, through two rotating rollers with rubber
scrapers. It is suitable for small slaughter-
houses and slaughtering in the farm, to supply
the factory outlet and the small artisanal sau-
sage producer. Electric heating or by gas/die-
sel burner. We go on with the line from 120 till
240 pig per hour, proposing traditional lines
with bleeding of the pig hanged vertically on
the rail or horizontally on motorized belt con-
veyor. Timed scalding in tank feeded by hot
water and dehairing machine synchronized.
For high capacity we propose lines up to 500
pig per hour, particularly sophisticated. Bleed-
ing occurs first horizontally and then vertically.
When dragging the pig into the tank, it remains
hanged to the motorized chain conveyor. The
hair removal takes place in multiple machines
tunnel while several conveyors manage the
next steps through PLC.

A last message that you would like to launch
to the potential customers readers of the
magazine?

Price is only one of the components of the pro-
ject value, because you can discover a lot of
mistakes when is too late. Before to choose
the supplier of your abattoir or meat plant, you
have to evaluate seniority in the field, world-
wide reputation, experience, professionalism,
technical capability, full assistance in the reali-
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sation since beginning. So, before to start
with the venture, consider that COGEMAT
puts on customer’s disposal more than
FIFTY years experience, referred to the
exclusive activity of design and manufac-
turing of slaughtering systems and meat
technology, since 1972, hence we will be
able to ensure correct design, manufac-
turing, delivery, installation, commission-
ing, training & start up.

We manage the project in a complete and
integrated way, from construction to main-
tenance, enabling the customer to protect
overtime the value of the performed meat

=

project. i
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cogemat.it
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€€ | \INOVATIVE PROCESSING TECHNOLOGIES:

RESHAPING ASIA'S FOOD INDUSTRY,’

sia’s food processing sector is undergoing
A rapid modernization, driven by cutting-edge

technologies that enhance productivity, im-
prove quality, and support sustainability. Parficularly
in advanced markets such as South Korea, innovative
food processing solutions are enabling manufacturers to
respond effectively fo evolving consumer demands and
stringent regulatory environments.

One significant innovation in food processing fechno-
logy is high-pressure processing (HPP). Widely adop-
ted in the Asian market, HPP offers significant benefits by \Walrer Konrad
including improved food safety, extended shelf life, and
superior retention of nufritional value and tasfe. Unlike
traditional thermal pasteurization, HPP uses cold water
pressure fo eliminate pathogens, ensuring minimal im-
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pact on flavor and texture—a critical advantage
in maintaining the freshness of products like juices,
dairy, seafood, and ready-o-eat meals.

Automated processing lines and robotics are also
playing an increasingly pivotal role across the re-
gion, boosting efficiency, precision, and hygiene
in food manufacturing.

South Korean companies, known globally for
technological leadership, are adopting advanced
robotic systems to automate complex food proces-
sing operations, from precise cutting and sorting
of fresh produce fo delicate handling in confectio-
nery and bakery products.

This automation reduces waste, increases throu-
ghput, and addresses labor shortages in the re-
gion.

Moreover, energy-efficient processing  techno-
logies are emerging as key solutions in meeting
Asia’s ambitious sustainability targets.

Food manufacturers are investing in machinery
that utilizes minimal energy, reduces water con-
sumption, and decreases overall environmental
footprint.

Technologies such as heat recovery systems, re-
newable energy infegration, and energy-efficient
drying methods are rapidly becoming the stan-
dard for responsible manufacturing.

Finally, digital transformation through Industry 4.0
technologies—including loT sensors, artificial in-
telligence (Al), and data analytics—is reshaping
food processing management across Asia.

Realtime monitoring and predictive analytics en-
hance decision-making, optimize resource utiliza-
tion, and minimize downtime.

Manufacturers in South Korea, recognized for their
innovation-driven approach, increasingly levera-
ge these digital solutions to maintain competitive
advantage, achieve superior product consistency,
and ensure regulatory compliance.

As the food industry gathers at ProPak Asia in
Seoul, these innovative processing technolo-
gies will be showcased as powerful enablers of
growth, sustainability, and competitiveness in the
Asian food manufacturing landscape.
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g SILOS REVOLUTION: STORAGE,

= CONVEYING AND DOSING
SOLUTIONS FOR FOOD

! INDUSTRIES

ilos Revolution is a company specializing in

the design, development and customiza-

tion of Raw Material Storage, Conveying

and dosing systems for the food, chemical
and pharmaceutical industries. Silos Revolution puts
the customer’s needs at the first level and then tai-
lors on them what will be the customer’s tailor-made
system.

Dealing with particular and unique systems, there
can be no copy and paste. Each system is different
because the requests of the individual customer
are different, only the gained experience on how to
deal with certain particular ingredients that can be a
game-changer.

This technical conception of work combined with the

availability and flexibility of the company’s engineers

and technicians has initiated important collabora-

tions with large Italian and foreign groups.

The silos most demanded by industries are:

- The anti-static Trevira Fabric Silo model STT. This
particular silo is the most economical version of

86

the varieties of silos for storing food, chemical and
pharmaceutical powders and granules. It is tailor-
made, so it fits well in any interior space intended
for storage, with the advantage of utilizing all avail-
able height. The sack can be washed and sanitized
in any industrial laundry.

- The Monolithic Outdoor Stainless-Steel Silo model

SAl or Painted Steel Silo model SAV. This particular
silo is mostly used when there is insufficient inte-
rior space for storing raw materials. There is an in-
sulated version in case the stored ingredients are
sensitive to high summer temperatures or relative
humidity of outside air.

- The Modular Cylindrical Segment Silo made of

stainless-steel or Painted Steel outdoor model
SMC. This particular silo is the natural variant of
the monolithic silo, when the storage exceeds 100
m3 or the silos have to be transported in contain-
ers by ship.

Bag emptying systems for bags up to 1 ton or bag
emptying systems of 25-50 kg conclude the range of
products dedicated to powder storage. On the com-
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pany website you can find all storage solutions for
powders, granules and liquids suitable for all needs,
from the most economical fabric silos to monolithic
stainless-steel outdoor silos to thermo-conditioned
tanks. Indicate the precision in the dosages of indi-
vidual ingredients you would like to have, and Silos
Revolution will build the appropriate system to guar-
antee those accuracies.
Silos Revolution micro-dosing
systems guarantee accuracy
of +/- 5 grams per individual
ingredient.

Special production process-
es such as:

-Flour disinfestation: \We
prevent the problem of flour
infestation upstream of the
silo.

-Flour cooling: \We solve the
summer problem of hot flour
for leavened baked goods.
Our cooling systems lower
the temperature of flour by
20°C, during the automatic
dosage stage. Stop dry ice.
-Powder mixing stations:
We make powder and gran-
ule mixing systems with or
without fat additions. Ideal
systems for all those who
want to prepare automatic

FOOD '
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pre-mix of powders ready for a wide variety of uses.
- Powdered sugar: \We help confectionery indus-
tries produce their own powdered sugar and ma-
nipulate it as needed.
- Inverted sugar systems: They are designed and
sized ad-hoc so that they can be integrated into
classic storage facilities.

Each system is managed by industrial PLC, and if
the customer wishes, we can supplement the supply
with management supervisors open to dialogue with
existing systems and remote assistance.

If you already own a raw material storage transport
and dosing system, but you are not satisfied with its
performance, Silos Revolution can safely solve your
problems and guarantee you the production you set
out to achieve.

“Choose to be free” is Silos Revolution’s slogan,
come and find out how. fii

You can visit our website on the following address:
www.silosrevolution.com

SILOS

R=VOLUTION

optimal system solution
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PROXAUT, THE "AGV TAILORING”:
WHERE THEY ARE DESIGNED AND
MADE CUSTOMIZED, SPECIAL MODELS,
SEWN ON THE CUSTOMER’S NEEDS

roxaut's DNA has deep
origins, coming from
the intuition of a visio-
nary entrepreneur Ste-
fano Ballotti, who in the 90s deci-
ded to leave the family company
and dedicated himself to automa-
tion. This is how in 1996 Proxaut
was founded, the “tailoring of the
AGV”, where customised, specia-
lised and tailor-made models of
automated guided vehicles are de-
signed and produced.

“1996 and 2022" are the years
that Mr. Ballotti Stefano prompt-
ly answers when we ask him the
most important dates he remem-
bers about PROXAUT.

“1996 is the foundation year, the
year | decided to open my own bu-
siness and dedicate myself to the
design of automation systems.

Hence the company name from
the Italian words Pro (Progetto
meaning design] X Aut (Automa-
zione means automation).

The other year is 2022, the year
in which | decided to sell the com-
pany to the Middleby Group, an
American group that | already
knew as an important customer
of ours for AGVs systems in the
meat / protein and bakery sec-
tors.

When we ask Mr Ballotti what he
has pursued over the years, he
replies with a smile: “What have
| really wanted to do over the
years?

Well...special vehicles with a uni-
gue style. In other words techno-
logy, but in the way the Italians
mean it: quality and design... that’s
what the world is looking for, isn't
it? The technology and the know-
how. The unique style.

Our curiosity is high and we natu-
rally ask the question that ever-
yone more or less asks: “Why do
you have a unicorn as a symbol to
complete the PROXAUT logo?”.

Ballotti answers: “In 2020, a team
of people from the Sales and Mar-
keting Department and | realised

FOOD |
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that the time was right for a new
brand.

A new logo that would have to re-
present us in Italy but above all
abroad.

It was time to go outside the bor-
ders and export our products to

new markets. So UNICO was born.
The reason why we chose a uni-
corn is very simple. It is the animal
that most personifies and conveys
the soul of PROXAUT. UNICO is a
leading animal that always looks
ahead - hence our motto KEEP

—

GOING-. UNICO is powerful and
fast. It faces life with pride, awa-
re that it is different from others.
An excellence icon ready to move
towards the world”.

When we ask: “What do you ex-
pect from the future, at Middleby's
side?”, Mr. Ballotti stares at us in
a fatherly way, the look of a father
who has grown up a son who is
now free to lead his own life, and
answers: “We expect a great futu-
re, many new projects in collabo-
ration with the other brands in the
group, and a stability. Research
and development.

Now PROXAUT is ready to take a
further leap forward and grow. |
have done my part, now it is the
turn of others.

Proxaut is a solid company, the
Middleby Group is a colossus, the-
re are all the prerequisites for a
rich and prosperous future.

If you drink or eat anything, it is
certain that there is a Middleby
Group company behind this pro-
duct that has played an important
role in producing it. Believe me!”

With these words Mr Ballo-
tti greets us and says “KEEP
GOING”.

www.proxaut.com
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g SALIMIX CAL: THE DEFINITIVE

& SOLUTION FOR THE BEST
EFFICIENCY AND YIELD

¥ OF YOUR CHEESES

fter years of studies, research and devel-

opment about the colloidal characteristic

of the milk and its implications for the co-

agulation, SCA is proud to announce that
developed a special and specific product “SALIMIX
CAL": a colloidal dispersion of calcium phosphate in
water solutions.

SCA has been the sole company, on the world stage,
able to create a calcium phosphate in colloidal dis-
persion, mission considered impossible before, ob-
taining the unique and most innovative technological
adjuvant for the milk coagulation.

The milk mineralization is the main factor of its own
coagulation. The proper disposition of ion bridges
stabilizes its structure, based on colloidal calcium
phosphate.

The casein micelles are permanently in colloidal dis-
persion in the fresh milk.

Constantly moving, they move in short distance enter-
ing in collision one each other against fat cell, chang-
ing direction. During the renneting is fundamental

90
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TECNOLOGIE E INGREDIENTI
PER LE INDUSTRIE ALIMENTARI

that any collision can be potentially 100% positive.
Unfortunately, the thermal treatments (from the
cooling, storage and then pasteurization), reduce its
mineralization: it's known that any milk when in the
vat and ready for the coagulation has already lost an
average of 20% of its CCP and this reduce the posi-
tive collisions causing weaker milk clots.

The technological knowledge allows to say that Ca++
is the main important salt ion but not the unique.

In the event of ion losses distributed proportionally
within the existing ion (CCP), the actual dairy technol-
ogy is still based on the Ca++ ion only.
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This practice is correct, however the use of only a
“strong” ion like Calcium, “force” the protein struc-
ture triggering a partial self- replacement towards
the remaining ions. The effect of that is the typical
problem connected with the downsizing of the spa-
tial structure for the reduction of the bridges, which
ever causes yield losses.

The role covered by SALIMIX CAL in this process is
to create the best electrostatic and covalent bonds
to facilitate 100% positive collisions with the forma-
tions of bridges among and between micelles. Its na-
tive structure stabilizes the casein micelles acting as
cement of the hundreds sub-micelles.

Adding SALIMIX CAL, instead of using the sole ion
Ca++, the original spatial structure is restored. It
doesn’t induce the narrowing of the curds, as it could
happen with the use of Ca++, but it guarantees the
full and perfect elasticity which is the base to elimi-
nate the formation of “fines” and the losses of fat in
the whey, ensuring the highest possible yield.
Contact us for more information and to organize
tests.

The other SCA products are:

LACFOOD: selected dairy ingredients for cheese,

ricotta, mascarpone, yogurt and processed cheeses

productions;

VITALMIX: complete range of cultures and BIOPRO-

TECTIONS for any cheese, yogurt, kefir and ferment-

ed milks;

SALIMIX: technological adjuvants 100% based on

SCA technology and developed for:

* SALIMIX RIC are the key product for the produc-
tion of the best RICOTTA;

AL —
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* SALIMIX N to correct the acidity of milk and whey;

* SALIMIX LG to control the osmaosis process into
the protective liquid of mozzarella or other white
cheeses.

e SALIMIX MAC for the best structure of mascar-
pone.

SCA is an Italian food company established in Emilia-
Romagna Food Valley for over 35 years. SCA has
constantly produced and researched, for the dairy
industry, ingredients and natural processing aids re-
lated to the Mediterranean food tradition to offer the
best to the final customer who is at the top of the
mission statement.

SCA is certified with FSSC 22.000, 1SO 9001 and
ISO 22.000, Organic, Halal and Kaosher.

It is established both on the national and internation-
al markets.

SCA also distributes Domca products dedicated to
any shelf-life problem, based on natural ingredients
of vegetable origin. Starting from plant matrix, the
company has developed the research and extraction
of natural molecules with an antibacterial and pre-
servative action.

The long study of the Allium ssp. and its compounds
has allowed the creation of standardized and natural
products for the improvement of shelf-life.

They are also successfully used throughout the sup-
ply chain of the agro-food sector, from organic prod-
ucts to finished products such as cheeses, fresh
meat and fish products. i

Visit: www.sca-srl.com
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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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g BAKERY, CONFECTIONERY,

& PIZZA MACHINES

i

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

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

The firm soon specialized in the
production of:

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

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

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

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

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

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

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

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

www.italpan.com
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FOR THE

BAKING

CHAMPIONS

CI ® Delicious baked goods begin with baking professionals, like you —
people who care about what they do and see change as a chance for growth.
‘i That's who you'll find at IBIE. Crafted by the industry for the industry, this
event brings you together with a global community facing your same

|NTER NAT' ONAI_ BAKI N G challenges (like supply chain issues), as well as opportunities specific to your
| N D USTRY EXPOS ITI 0 N role. From strategies for navigating unpredictable commodity prices to

innovative automation solutions, everything you need is here, at your show.
SEPTEMBER 13-17,2025
LAS VEGAS CONVENTION CENTER IT’S ALLABOUT YOU. bakingexpo.com
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= THE CONFECTIONERY SECTOR

IN THE ERA OF HEALTHY FOOD

n the confectionery market, as in the large-sca- tified origin, so doing products “without”, organic, IGP,

le retail, the search for healthy products seems

to be an unstoppable trend: the modern consu-

mer, stimulated by the emergence of new styles
of consumption, is increasingly looking for natural,
organic and free from products.

New purchasing habits that, on one side, depend on
the greater attention to eating disorders (in indus-
trialized countries, gluten intolerance has grown by
more than 20% in the last 5 years), but also on the
perception the consumer have about these products
understood as “healthier”. Here then, the clean label
becomes the lever that drives the purchase decision:
the absence of dyes, preservatives or allergens is
one of the most appreciated characteristics.

The combination of food and well-being pushes the
consumer to prefer products of certain and/or cer-

Zero miles and local, are increasingly gaining space.
A search for naturalness that affect the confectio-
nery sector, which records growth rates before pan-
demic up to +8% per year, of which over 40% comes
from bakery products, followed by chocolate and co-
coa products [over 30% approximately), ice cream
(15%]) and confectionery.

In this new, highly specialized market segment, it be-
comes essential for success, to know how to renew
its own production and anticipate consumer trends,
which are increasingly demanding in terms of natu-
ralness and ethics.

In this context, Cesarin S.p.A, an Italian company of
semi-finished fruit and vegetable products, that has
made innovation its competitive advantage, stands
out.
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Understanding the taste of the modern consumer
means giving priority to natural ingredients without
additives, dyes or preservatives in favour of quality.
Cesarin studies new methodologies to preserve the
authenticity of fruit and vegetable flavors for the sweet
and savory industry.

With over 100 years of experience in the processing
of candied fruit, Cesarin has been able to anticipate
market trends to propose high-quality solutions that
guarantee the maximum attention in the search for
raw materials from certified origin and the absence
of artificial flavours, dyes and preservatives.

An example of this is the line of Fruit HG with low
water activity: it is a product studied in the Com-
pany Research Development Centre, that inhibits the
activity of water and keeps unaltered the taste and
structural characteristics of the raw material, with
a softness and a fresh flavour not comparable to a
traditional dehydrated or freeze dry product.

Created as an inclusion for chocolate bars, today it
finds its best use in the production of biscuits, ener-
gy bars and cereal mixes. The product is naturally
gluten-free, contains no artificial colours and is OGM
free.

Fruit HG Cesarin is also available in the Light version
without added sugars [sweetened with maltital] in the
flavours most requested by the international market:
from classic red and yellow fruits, to the more exo-
tic flavours of mango, pineapple and papaya and the
highly appreciated lime and ginger, or in the version
with Sorbitol for excellent resistance to high tempe-
ratures and soft texture after baking. Following the

FOOD
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trend of freshness, naturalness and low sugar added, Cesarin offers
as an alternative to the traditional candied fruit, the Semi-candied fruit
TuttaFrutta, obtained by a cold process from the best fresh fruit on the
market, ideal to garnish and fill baked products or ice cream.

But in Cesarin the focus is not exclusively on the sweet pastry side.
Over the years, the company has established itself on the international
market also for the search for a line of vegetables dedicated to the food
industry.

An example of this is the Vegetables HG with low water activity that
represent the perfect solution to all the problems associated with the
use of dehydrated or frozen vegetables: stabilization in fact allows the
preservation of vegetables through the partial inhibition of the water
activity naturally present in the fresh raw material.

This process guarantees a better organoleptic appearance and a less
fibrous structure than dehydrated products and a higher resistance to
mechanical stress as well as less water release than frozen products.

The stabilized vegetables are obtained from vegetables harvested
strictly by hand at the right degree of ripeness, to ensure the high-qua-
lity standard.

Stabilized vegetables can be used as a topping to improve the aesthetic
appearance or as an ingredient in sandwiches, ready meals, quiches,
crackers, breads and rice/pasta salads.
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Talking about sugar-free foods, Ce-
sarin launches the MisterAlberto
line - Without Sugar Added on the
occasion of the company’s 100th
anniversary, to celebrate the com-
pany's founder.

The MisterAlberto line includes
fruit jams and ice cream ripples
with over 50% less sugar than
the average standard products,
designed to enhance some of the
best Made in Italy products. In this
case the choice falls on the natural
sweetness of the raw material and
on the nutritional properties of the
fruit.

In addition to the MisterAlberto
line, Cesarin is famous for the qua-
lity of the jams produced, all bake
stable, and the various fruit prepa-
rations aimed at the food industry.

Many innovations and many alter-
native products that do not forget
the fundamental relationship with
the territory of origin: Cesarin is
very attentive to its environmental
impact.

This is demonstrated by the strict
controls to which the Company
is periodically subjected as the
environmental management sys-
tem (EMS]) conforming to I1SO
14001:2004, those to the pro-
gressive reduction of resources
used, the continuous improvement
of its infrastructure in terms of en-
vironmental impact, through the
search for effective and increasin-
gly efficient solutions. il

For more information:
Cesarin S.p.A Verona (ltaly)
wWww.cesarin.it
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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-

102



L,

Mae

Creates your Mould




I

Pasta

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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COLIP - THE INNOVATIVE COLD

he future of food safe-

ty lies in cold technolo-

gy, applied to the pro-

duction and storage
techniques of all fresh and frozen
products. Colip studies, designs,
and manufactures a wide range
of professional refrigeration sys-
tems dedicated to the Bakery,
Pastry, Confectionery sector and
Food Industry.

Since 1990, we have progressi-
vely transformed our cold tech-
nology, following the needs and
evolution of the market, to always
offer innovative systems that are
of great assistance to both arti-
sanal and industrial productions.
The technological innovation we
propose is the result of experien-
ce, passion, and research, always
combined with extremely detailed
design phases.

We provide standard equipment
and customized solutions based
on the specific production needs
of our customers, while also com-
mitting to ensuring energy-effi-
cient solutions, which are more
relevant now than ever before.

Designing cold technology means

having specific knowledge of all
aspects related to the produc-
tion process, from raw materials
to the finished product. We work
alongside our customers, liste-
ning to their needs and conduc-
ting careful feasibility studies. The
definition of the project and machi-
nery is always a shared choice of
processes and technology to op-

OliP

IL FREDDO INNOVATIVO
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timize the product and the entire
production.

We support our customers who
aim to seize the opportunities re-
lated to the fourth industrial re-
volution, transforming traditional
production processes into smart,
digitized systems.

Our PLC - TOUCH control panels
and the use of new low-G\WP refri-
gerants for environmental sustai-
nability implement further techno-
logical innovation, allowing greater
efficiency in terms of productivity,
process cost reduction, and ener-
gy savings.

A technological solution for every
need: this is the principle with
which, day after day, we continue
to design and build our lines of
refrigerated equipments, passio-
nately and competently, enabling
professionals in the sector to in-
novate without ever losing sight of
tradition’s fundamentals. fii

www.colip.com

FOOD |
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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 |

106




L

Pasta

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 2025-2026

PROSWEETS

02-05/02/2025 @
COLOGNE

Trade fair on technologies for the
confectionery and snack industry.

FRUIT LOGISTICA
05-07/02/2025 fi
BERLIN

Trade fair on technologies
for the fruit

and vegetable industry.

BEER&FOOD
ATTRACTION

16-18/02/2025 i
RIMINI
Trade fair for the beer,

food & beverage world.

SANA FOOD

23-25/02/2025 @
BOLOGNA

International exhibition
of healthy eating out.

SLOW WINE FAIR

23-25/02/2025 i
BOLOGNA
International fair dedicated to the

good, clean, and fair wine.

MECSPE

05-07/03/2025 i
BOLOGNA

International trade fair for the
manufacturing industry.

PROWEIN

16-18/03/2025 i
DUSSELDORF
International trade fair

for wine and spirits.

VINITALY
06-09/04/2025 fi
VERONA
International exhibition
for wine and spirits.

LATINPACK
16-18/04/2025
SANTIAGO, CHILE
International frade fair

on packaging and packing
fechnologies.

TUTTOFOOD
05-08/05/2025 i
MILAN

B2B trade fair

for the entire agrifood ecosystem.

MACFRUT
06-08/05/2025 fi
RIMINI

Trade fair for

the fruit and vegetable industry.

SPS/IPC/
DRIVES ITALIA

13-15/05/2025 fi
PARMA
Fair on automation, components,

and software for the industry.

IBA

18-22/05/2025
DUSSELDORF
Trade fair for the bakery and pasiry

indusfry.

IPACK-IMA

27-30/05/2025 i
MILAN
Trade fair on technological solutions for food

and nonfood processing and packaging.

MIDDLE EAST 2025/26

GULFOOD

17-21/02/2025 @
DUBAI

DJAZAGRO
07-10/04/2025 i

ALGIERS

Salon for companies of the agrifood
secfor.

IRAN FOOD+BEV TEC

19-22/05/2025
TEHRAN

Fair on packaging technologies.

PROPACK ASIA

11-14/06/2025 f
BANGKOK

GULFOOD
MANUFACTURING

04-06/11/2025 i
DUBAI
Fair for the packaging

and food & beverage industries.

Fair on hospitality and food products.

International exhibition for packaging.

GULFHOST
2025 @

DUBAI

Hospitality fair

for the Middle East,
Africa, and Asia.

HOSPITALITY
QATAR

2025 i
DOHA
Fair on hospitality

and HORECA.

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




EXHIBITIONS 2025-2026

FISPAL

24-27/06/2025 T
SAO PAULO, BRAZIL
Trade fair on packaging

fechnologies.

DRINKTEC

15-19/09/2025 fi
MUNICH
Trade fair for the

beverage industry.

SUDBACK
20-23/09/2025
STUTTGART

Trade fair for baking technologies.

POWTECH

23-25/09/2025 T
NUREMBERG
Trade fair on technology for powder

product processing.

FACHPACK

23-25/09/2025 @
NUREMBERG

Trade fair for the packaging industry.

MCTER EXPO
08-09/10/2025 fi

VERONA

Exhibition on energy efficiency and

renewable sources.

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

SAVE

08-09/10/2025 i
VERONA
Fair on automation and

instrumentation.

HOST
17-21/10/2025 i
MILAN

Trade fair for the hospitality

and HORECA sectors.

CIBUS TEC FORUM-
LABOTEC

28-29/10/2025

PARMA

Conference-exhibition on production

lines and technologies for the food
industry.

Salon for the laboratory and analysis

sector.

MARCA

15-16/01/2026 i

BOLOGNA

European frade fairs for the private
label industry and the International

supermarket label exhibition.

INTERPACK
07-13/05/2026 i
DUSSELDORF

Fair on production lines, solutions,

and materials for packaging.

SIAL

17-21/10/2026 i
PARIS

Trade fair on food products.

CIBUS TEC

27-30/10/2026 fi
PARMA
Fair on technology

for the food and beverage industry.

BRAU BEVIALE

10-12/11/2026 i
NUREMBERG
Fair on technologies

for beer and beverage production.

SIMEI

17-20/11/2026 fi
MILAN
International exhibition

on enology and bottling.

ALLAPACK

23-26/11/2026 i
PARIS
International exhibition

for packaging.




NE\ CED"ABOLU
ACTIVEIT SOFTWARE & COLOR SERVICE SRL ITALPAN SAS
CONSULTING GMBH 72/74 94/96
44/46 Via Divisione Julia, 15 Via Braglio, 68
Premstatter Stralle 165 36031 Dueville - VI 36015 Schio - VI
8054 Seiersberg-Pirka Italy Italy
Austria

GENERAL SYSTEM PACK SRL MAE INNOVATION
AKOMAG SRL GSP 102/104
58/60 7/10 Z| de Conneuil 20

Frazione Diolo, 15/D
43019 Soragna - PR
ltaly

CAMA GROUP
12/15

Via Verdi, 13
23847 Molteno - LC
ltaly

CESARIN SPA

98/101

Via Moschina, 3

37030 Montecchia di Crosara
VR - ltaly

COGEMAT SRL

17-80/83

Luigi Pirandello, 26

95040 Camporotondo Etneo
CT - Italy

COLIP SRL

105

Via C. Bassi, 8/A
Z.A. San Vincenzo
40015 Galliera - BO
Italy

Via Lago di Albano, 76
36015 Schio - VI
[taly

GLOBAL PRODUCE

EVENTS (HK) CO. LIMITED
108

2308 Dominion Centre, 43-59
Queen’s Road East

Wanchai - Hong Kong

ICF & WELKO SPA
92-93 Via Sicilia,10
41053 Maranello - MO - Italy

IFP PACKAGING SRL

11-8/10

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

INFORMA MARKETS

INDIA PVT LTD

71

1st Floor, North Wing, 514,
Solitaire Corporate Park, Guru
Hargovindji Rd, Chakala, Andheri
(E), 400093 Mumbai

India

Avenue Léonard de Vinci
37270 Montlouis sur Loire
France

MGM MOTORI

ELETTRICI SPA

67/70

S.R. 435 Lucchese Km 31
(nr.439)

951034 Serravalle Pistoiese - PT
[taly

ORION

ENGINEERING SRL

40/42

Via Pietro Gobetti, 6 T\
43036 Fidenza - PR

Italy

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




PE LABELLERS SPA

18/20

Via Industria, 56

46047 Porto Mantovano - MIN
Italy

PND SRL

1 Cov-28/31

Via Brancaccio, 11
84018 Scafati - SA
Italy

,}.f

PROXAUT SRL
88-89

Via Della Tecnica, 4
41013 Piumazzo-MO
Italy

RE PIETRO SRL
106-107

Via G. Galilei, 55
20083 Gaggiano - M
Italy

SILOS

REVOLUTION SRL
86-87

Via Giacomo Fabbri, 9
47034 Forlimpopoli - FC
Italy

SITEC SRL

77-78

Via A. Tomba, 15
36078 Valdagno - VI
Italy

SMI SPA

SMI GROUP

52/55

Via Carlo Ceresa, 10

24015 San Giovanni Bianco - BG

Italy

TECNO PACK SPA
1-8/10

Via Lago Di Albano, 76
36015 Schio - VI

Italy

TROPICAL FOOD
MACHINERY SRL
35/39

Via Stradivari, 17
4301 1Busseto - PR
Italy

VIMCO SRL

21/23

Via Piazzetta Osvaldo de Bortoli 1
Ang. Via N. Bixio 6

22073 Fino Mornasco - CO

Italy

ZANICHELLI MECCANICA SPA
ZACMI

47/51

Via Mantova, 65

43122 Parma

Italy

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

TECNOLOGIA

International Trade Show for Processes,
Packaging and Logistics for the Food
and Beverage Industries

Connecting
the industry to a
sustainable future

2427t | JUN 2025
BRAZIL >

SAO PAULO EXPO v

FISPALTECNOLOGIA.COM.BR

Get your ticket

Use the coupon
ZEUSS50
and get 50% off

Promotion and Official
Organization: Content Channel Affiliated to:

@ informamarkets E%%R ECTION UBRAF E 3 !
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