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macchine per panifici pasticcerie

Simplicity, Reliability and Quality
these are the features that distinguish our
machines: baguette moulders, taralli warmers,
grissini machines, automatic machines with
sheeter, mills, bench bread slicers, sheeter
moulders, flour sieves and cutters, all built to
meet the needs of both small artisans and large
industries in accordance with the very latest
safety regulations.
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MAKRO LABELLING: TECHNOLOGY IN
EVOLUTION ON THE SMALL AND LARGE SCALE

odularity, flexibility and
practicality are key con-
cepts in a company

whose strong point is technological
innovation and development. This
is what the market wants and this
is what customers get from the Ital-
ian based Makro Labelling, interna-
tional standard setter for industrial
labellers in the beverages, food,
detergent and pharmaceutical sec-
tors. The thirty years’ experience of
its founders, a team of 90 people,
a dense and well-organised sales
network consisting of the branch
offices Makro UK for the United
Kingdom and Makro North Ameri-
ca in Saint-Philippe (Montreal) for
Canada and the USA, together with
agents and representatives in the
most important countries through-
out the world, plus an impeccable
assistance and spare parts service
guarantee satisfaction of every la-
belling need and constant expan-
sion on all the most important in-
ternational markets.

Arange of labellers for production
speeds of 1,500 to 50,000 b/h

The range includes labellers able to
process from 1,500 to 50,000 bot-
tles per hour, applying up to five la-
bels per bottle and available in wet
glue, hot melt, self-adhesive and
combined versions. For companies

Pyl 9 I gilio s e

with limited production require-
ments, the MAK 01, MAK 02 and
MAK 1 labellers provide speeds of
up to 12,000 b/h with mechanical
or electronic rotation of the bottle
plates. With special applications and
able to cope with production speeds
of upto 50,000 b/h, the MAK 2, 3, 4,

| FOOULY |
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5, 6, 7 and 8 labellers, on the other
hand, satisfy the needs of medium to
large companies. The range includes
a high speed self-adhesive labeller
with reel winders and non-stop sys-
tem enabling production to continue
at maximum speed even during reel
changes and a combined labeller to
apply the fiscal guarantee seal.

For the high volume PET market,
such as the water and soft drinks
sector, Makro Labelling has devel-
oped the MAK Roll Feed series of
rotary labellers. The 6,000 b/h to
40,000 b/h production speed and
use of wrap-round plastic labels on
a reel with hot melt application guar-
antee maximum economic benefits
in the production process. The mod-
ularity of the machine also allows
the roll feed unit to be replaced with
a hot melt unit for pre-cut, wet glue
or self-adhesive labels. Again de-
signed for the water and soft drinks
market, but needing between 6,000
and 16,000 b/h, the new series of
MAKLINE Roll Feed labellers fea-

tures motorised axles and brushless
motors to minimise costs while main-
taining meticulous labelling quality.

The new double-station self-ad-
hesive MAKLINE is, on the other
hand, designed for the beverages,
food, detergent and pharmaceutical
sectors. It packages large and small
containers and offers the same high
quality labelling as a rotary machine.
In common with the entire Makro
range, the MAKLINE is fitted with the
Vision Control system to verify the
quality and correctness of the pack-
aging and manage rejects. The Fol-
lower optical guide system (an exclu-
sive patent) enables the bottles to be
aligned for application of the labels
in precise positions with respect to a
reference on the bottle and reduces
format change times and costs. It is
available in carbon fibre and fitted
with a line scan camera.

Thanks to a special, patented paper
delivery system, the new MAK AHS2
self-adhesive labelling module re-
sponds to the need for faster, more

Pyl 9 I gilio s e

precise machines. It guarantees a
linear speed of 100 metres a minute
at a label pitch of 20 mm.

The technical and R&D departments
monitor the market closely to under-
stand its demands and anticipate
them with new solutions able to of-
fer efficiency, speed and a concrete
response to specific labelling needs.
Latest developments include the
prototype of C Leap, a new, truly
revolutionary labelling system,
and two new inspection systems
- M.A.LLA. (Makro Advanced In-line
Analysis) and A.L.l.C.E. (Advanced
Label Inspection and Control Envi-
ronment) - which guarantee high
performance, less production rejects
and the highest finished product
quality. i

www.makrolabelling.it
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TIG: YOUR RELIABLE PARTNER

FOR YOUR PACKAGING

TIG is your first choice for Titanium and its alloys for the

packaging sector

IG, Titanium International
Group, is proud to take part
in the promotion and sale

of titanium and its alloys for the
packaging sector.

Thanks to its professional and
technical-commercial skills TIG de-
veloped the use of titanium in this
sector, indeed titanium satisfies
the aseptic feature, lightness and
technological properties required
by packaging.

TIG stock is strategically located in
the centre of the most important
Italian and international packaging
area.

The technology and the quality of
its products combined with experi-
ence have allowed TIG to achieve
the confidence of the packaging
customers. In addition its products
have found application in the fields

WATER JET CUTTING

of food, beverage, pharmaceuti-
cals, cosmetics, tea-cigarette ma-
chines and packaging machines,
machines for ceramics as well
as the construction of moulds for
plastics.

TIG supplies a wide range of raw
materials: plates, bars, forged
products, precision cast, extruded.
It also provides in-house product
services: traditional cutting, water
jet cutting and also the possibil-
ity to supply specialist machining
through our subsidiary workshop.

All of this is supported by a full-
integrated and certified quality
system; TIG products are always
supplied with a traceability number
and their own mill certificate.

Knowledge and experience in

support of our customers are our
strengths.

Gedig 9 S pilo g iz

12

TIG, Titanium International
Group is the first and only Italian
company specialized in stocking
and distribution of Titanium.

TIG is partner of TIFAST since
several years, one of the most
important titanium producer

and steel for Breitenfeld

Schmiedetechnik AG

TIG, Titanium International Group,
is a company that makes part of
a group with at the head “SEFA
HOLDING GROUP SPA”. Thanks to
this it can guarantee a high and
innovative level of services, such
as: supply of common, special and
tools steels with “S.E.F.A. ACCIAI
Srl”, mechanical works executed
in the workshop “SEFA MECCANI-
CA SRL’, services of cut both with
sawing machines and with the new
technology of water jet cut, and
also thermic treatments.

Customer sadisfaction is a primary
goal, and it is on the top of the re-
lationship supplier/client, giving in
the meantime a qualified service
of assistance and technical advise,
which have been improved and de-
veloped by the construction of a new
and up-to-date warehouse located in
Sala Bolognese, effecting since April
2007.
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What gives TIG strenght and al-
lows to reach important purposes
is an agreement as distributor and
stockist for market with one of the
most important manifacturer in the
world, TIFAST.

The commercial fields thay can
supply are medical, mechanics of
precision, racing, food, automatic
machines.

Our efforts allow us to enter in this
important markets creating com-
mercial relationships more and
more solid with very important cus-
tomers.

(g 9 NS oo g dlzxa

Titanium International Group can
also offer, always with high quality
and technology, extruded products
and pieces produced with the tech-
nology in vacuum of the investment
casting, drowing molding parts.

TIG stock products:

¢ Plates and sheets TIGAL4V from
thickness 0,5mm to 100mm.

e Round bars in TIGAL4AV from
diam.mm 4mm to 300mm.

e Titanium sheets CP according to
WL 3.7024 LN9297 (Gr.1) and
WL 3.7034 LN9297 (Gr.2) from
thickness 0,5 mm to 3 mm.

e Round bars Nichel Alloy 718 -
acc.to AMS5662 e AMS5663.

e Round bars Nichel Alloy 625 -
acc.to AMS5666.

¢ Sheets Nichel Alloy 625 - acc.to
AMS5599.

The company can offer material
according to the following specifi-
cations:

AMS-MILT-WL-LN-BS-ASTM
ISO-ASTMF136-ASTMFG67

New Products

Aircraft Steels

e AISI 17-4 PH acc.to AMS5643

e AISI 17-4 PH acc.to AMS5622

¢ AISI 15-5 PH acc.to AMS5659

¢ AISI 13-8 Mo acc.to AMS5629

¢ SS 321 acc.to AMS5645

e SAE 4340 acc.to AMS6415 e
AMS6359. i

In 2011 TIG achieved the EN
9100:2009 - EN 9120:2009

certification
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ILAPAK: VAST RANGE
OF FLEXIBLE PACKAGING
SOLUTIONS

lapak, with its vast range of flex-
’ible packaging solutions, can

satisfy every form, fill and seal
packaging requirement of food, phar-
ma, medical devices and wet wipe in-
dustries.
Besides flow wrappers and vertical
baggers, llapak portfolio includes
systems for modified atmosphere
applications, product handling so-
lutions, counting and weighing sys-
tems and complete, fully automated
lines.
llapak’s purpose is to provide our
customers with packaging solutions
tailored precisely to their needs, min-
imizing their cost per pack by means
of very reliable equipment and effi-
cient service.
We believe that being well focused
in everything we do at llapak is key
to customer satisfaction. This focus
describes our Industry oriented ap-
proach to our customers, technol-
ogy and developments - we do not
produce generic machines, rather

@ILAPAK

we engineer our products with your
specific needs in mind right from
the start. Our specialists for Bak-
ery, Confectionery, Biscuits and
Cheese industry are in touch with
market conditions and aim to be up
to date with the latest research and
development in their fields.

Customer service begins with a
tailor-made system and continues
through installation, commission-
ing, training, technical assistance
and the supply of spare parts. We
know how important Service is to
you, what a difference it can make to
your performance, and how it is the
details, like communicating in your
local language with our locally-based
engineers, that make the difference.
llapak is proud to serve the Ira-
nian market since over 20 years
with local sales representatives
and with a service support on site.

With headquarters in Lugano, Swit-
zerland, llapak has fifteen sales

Pyl 9 I gilio s e
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and service subsidiaries in different
countries across the world, as well
as a significant number of qualified
sales and service agents in other
countries.

This network allows us to proudly of-
fer our customers one of the largest,
and we believe most effective, locally
based sales and service teams in the
market, focused on our customers’
individual and local requirements.

Company overview:

¢ Part of the IMA Group.

e Founded in 1970.

e Headquarters in Lugano, Switzer-
land.

¢ 15 subsidiaries worldwide.

* 5 manufacturing plants (2-Italy,
1-Switzerland, 1-USA, 1-China)

e Over 500 employees.

¢ One of the largest Customers Ser-

=

vice teams in the industry. mi

www.ilapak.com

| FOOULY |

processing



6‘_\:‘_’ dww PACKAGING

LABELLING - WEIGHING

Sl O Juld 9 (S3y55 palp 3 Caoglite O YL
(0o (0310,) didemol s (Golisdiun

ol slye 31 JalS Cbslis 5 5l
A gl Jo Heb 4
S50 93 4 |y ogsiuas)l Jg8 IPS
0u—d Qg 6559 L Ly 5 p O9um
Sl Jig—0d W 9 Celw ¢l
g9 2 Sl Cewlin iy Gdiw
M-S e ool gaudiue 0wy
Bi-metallic SHlLs )lg5 sizxon Lo
3L wes—ake) slayly ¢l PET
S e adys (Ghudiw O3-S
dyg—a 30 b OleMbl gl Lk
oAb b assuesl]  Jsd
Sy Gdy s gl IPS g
oo, Wl Le Ly olie

www.ipsariflex.com

‘PSnﬂfleu

aminazione Sottile
group

L i dlge B G alS el
o 5 golatbl dog Job Llse
pslie SY 3l odlatwl 0g-dp )
Glhasil gy diws «Colyo il 5o

wMy9@|&&»M6M

9 55 SY pssieesl g8 TIPS
Colw )0 L a S e udghy mle
ool wl lde Slgo (UL diwo
Sl odle v po—isasll 05—
R G Gl dmed g
(= g9 diz olo) dsl
asbe ppS 00 LS S YO

2 Cblis pg gl gousylaily 550
b Sogll 5 Cshy s il
Ak yas 9 WS (e (el |y St
31538 aemd e Ghlidl |y Joame
bgd 00 w5 poineg)l Uogd
S0 =lp 53 YU Oglia glyls TIPS
=SS5 s
il L )3 05250 dlge - Sike
Yy ama s“‘—‘“” S8l
e Lyl Bde g (Gliw) glatwwd

(P Bpas 9 diwy 39,5 50 3 gy

S A sl Ve

—

| FOOULY |

processing

17



LABELLING - WEIGHING

S di PACKAGING

THE HIGHEST CORROSION
RESISTANCE FOR PROGESSED
CHEESE PACKAGING

PS produces lacquered, col-
’oured and printed aluminium
foil to be used in the manufac-
turing of food packaging. Aluminium
is the best material to produce foil for

processed cheese packaging, from
25g up to 500g portion.

Aluminium barrier effect represents
a guarantee of protection against
light, moisture and environmental
contamination, extending the prod-
uct’s shelf life. More than this, alu-
minium foil produced by IPS has an
excellent corrosion resistance, 1000
times higher than the average mar-
ket material. The chance of dividing
the products in portions and to pre-
serve them even after the opening of
the package and a partial consump-
tion, allows to reduce food waste,

with remarkable economic and en-
vironmental advantages. The use of
heat sealing lacquer ensures perfect
bond of the flexible packaging and
complete protection of edibles.

IPS, company of Laminazione Sot-
tile Group, supplies aluminium foil,
either anonymous and printed with
logo, to manufacture shells and lids

edgis e plog dae

i S ariflen

Laminazione Sottile
group

for cheese packaging, suitable for
any packaging machine.

We also supply Bi-metallic PET film
for tear tapes. Please, contact us for
any information about aluminium
foil supplied by IPS for food packag-
ing. i

www.ipsariflex.com
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®
lPS ariflex A World of
Laminazione Sottile

group

Aluminium foil for processed cheese.
We guarantee the highest corrosion resistance.

1000 times higher than the average market material

scan to discover tests and details

Bl
B

IPS produces lacquered, coloured or printed aluminium foil, to be used in the
manufacturing of processed cheese packaging, from 25g up to 500g portion.
Foil is suitable for any packaging machine and customizable with logo.

enquiries@ipsariflex.com | www.ipsariflex.com
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MONOBLOCK TECHNOLOGY DELIVERS
MODERN CAPABILITIES
TO HISTORIC COMPANY

racing its history back to 1335, the
TVitana Industrial Group, based in
Tehran, Iran, is the country’s lead-

ing producer of biscuits and other baked
products, including baby biscuits, crack-

ers, cream and bran biscuits, wafers,
cakes and chocolate cookies.

Well-known products include its Madar
biscuits - Madar in Farsi means mother.
These biscuits, the oldest of their type pro-
duced in Iran, are said to evoke memories
of childhood, as they can be made soft
with water and are easy to bite.

Substantial investment in 2008, has seen
Vitana working to boost the quality of its
development processes and continuous-
improvement programmes, in order to
maintain the quality and history of the
‘mother’s biscuits’ for future generations.

The company, which currently employs 714
people, has a portfolio of 65 products and
produces 32,000 tonnes of products per
annum, recently set up an independent
distribution centre in 2014.

Considerable growth over the last few
years - coupled to its significant share of
the Iranian confectionery market - has led
it to investigate and invest in new technolo-
gies, to both modernise and boost through-
put of its production operations.

One particular recent investment - the
deployment of a Cama IF296 top-loading
machine - has enabled to company to rev-
olutionise its end-of-line packaging opera-
tions. The Cama IF series - based on the
company’s award-winning modular Mono-
bloc architecture - offers users a unique
combination of integrated packaging ma-
chines and robotic loading units.

24
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Leading Iranian biscuit manufacturer

opts for class-leading secondary CQAQNNQ

packaging solution to boost output e

and support its growing market share
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Through tight integration of each
of the primary modules (forming,
loading and closing), Cama has de-
veloped an All-In-One machine that
delivers the incredible flexibility de-
manded by the food industry (and
many others), but within a reduced
footprint. Seeing successful deploy-
ment all over the world, this highly
versatile machine provides an ideal
solution both for high- and medium-
speed capacity production environ-
ments.

In this application, the machine is
fed by a double infeed, supplied by
two upstream SPS flowpack ma-

chines, with 800 flowpacked sand-
wich biscuits arriving per minute -
400 packs from each machine. The
products are received and indexed in
two vertical multi-pocket racetracks;
which are controlled by advanced
software to maintain synchronisation
of the products into the pick-and-
place area.

Once in the pick-and-place area, two
robots gently pick up the packs and
deposit them, in the required con-
figuration - 2 x 2/3/4/5 - into four
open boxes/cartons that have been
formed concurrently from flat blanks
in another module within the ma-

chine. Once the boxes are filled, they
are positively moved towards the au-
tomatic closing station before exiting
the machine ready for palletization.

According to Renato Dell'Oro, Area
Manager for Cama: “Servo technol-
ogy is used throughout the machine,
which is what gives it its excellent
flexibility for format and packaging-
count changes. In this instance,
overall machine control is delivered
by a Siemens PLC and Bosch servo
drives. The robot solution used has
been developed in house by Cama,
which means we can deliver per-
fect robot/machine synergy. We are
unique in the market in this aspect.

26
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By removing third-party robotic con-
trollers, we can also sidestep any po-
tential communication conflicts that
can affect output. The robot technol-
ogy has been specifically perceived
for secondary packaging applica-
tions and, due to this in-house devel-
opment, when our technicians install
the machines or troubleshoot any is-
sues, they are 100% capable of ser-
vicing the robot technology, too. This
was an important project for us. Not
only was it the second application
we have in Iran, it was also for one
of the country’s most respected food
brands. They did a lot of research
before choosing us as a supplier, in-

cluding seeing our solutions in action
at tradeshows and other production
plants.”

According to a Vitana Spokesperson:
“Our production line is already high
capacity, so we required a carton-
ing machine that would keep pace,
as our production output is now too
high for manual packaging process-
es. We had many suppliers to choose
from, and spoke to a few of them,
but when we looked at functionality,
speed, throughout and footprint, the
technology from Cama was deemed
most suitable to our needs.

“The Cama machine is easy to use,
you don’t need to have very skilled
operators,” the spokesperson contin-
ues. “We can start the machine and

simply leave it running without any
need for manual intervention. This
modern machine meets all of our
requirements in terms of user friend-
liness, safety and sustainability.
Cleanliness is also important in this
industry, and with no horizontal faces
on the chassis, there is no place for
dust to settle and all the corners can
be cleaned easily with no hard-to-
reach areas.

The electrical cabinet, being inside
the machine’s envelope is more effi-
cient, in terms of floorspace, and the
automation technology used can be
easily changed and programmed to
develop new levels of performance

y

and packaging recipes.” i

www.camagroup.com
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ELBA SPA ,

POUCH

MAKING MACHINES

Iba (Elettromeccanica Luoni
Busto Arsizio) was founded in
1956 by the Luoni brothers.

The company’s core business was orig-
inally concentrated on the production
of electrical equipment, until in 1964
when its management added a dedi-
cated mechanical department, focused
on the production of high-speed seal-
ing machines for thermoplastic materi-
als. Since then, Elba has concentrated
on the production of bag making ma-
chines.

Since 1998, Elba has increased its
presence in the food, pet food, and
vacuum market by developing new so-
lutions for 3-sided seal pouches, stand-
up pouches, side gusset bags, zippered
pouches and breathable bags, becom-
ing a market leader worldwide.

Another important milestone occurred

SA-V Automatic pouch making machine

for Elba in 2010 with the addition of
the new SA-M family, dedicated to the
production of a wide range of medical
pouches.

Elba Group employs more than 115
people in its three locations, covering
a total of 15.000 square mt. Elba SpA

Fdigd 9 NS Rolo g dlmo
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is dedicated to the design and engi-
neering of a wide range of automatic
high-speed pouch and bag-making
machines. Fiborsin Srl is dedicated to
the design and manufacturing of net-
ting plants, frames and mechanical
components for Elba. Finally, FAE Srl, a
Siemens Solution Partner, focuses on
hardware and software engineering;
machine control and supervision sys-
tems. All the companies continuously
work together to create a winning syn-
ergy to face the new and unpredictable
market demands.

A large machinery range

With 60 years of experience worldwide,
Elba is proud to offer a wide machin-
ery range. The SA-V pouch making
machine has been designed and en-
gineered to support pre-made pouch
makers providing them more flexible,
advanced technology combined with
ease-of-use. It is available in four dif-
ferent sealing widths: 650 mm (25.6"),
950 mm (37.4"), 1250 mm (49.2”) and
1550 mm (61") allowing production
(according to the chosen configuration)
of the two-and three-sided seal pouch-
es, Stand-up/Doypack® with folded bot-
toms, Doypack® with inserted bottom,

I FOOL |
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side gusset bags with folded or inserted
gussets and center seal bags. The SA-V
model has been equipped with a new
system to recover the kinetic energy of
the motors, allowing to recover up 30%
of the motor energy and up to 5% of the
total machine energy and store it in a
reservoir for later use.

The SA-V/TVB, high barrier shrink
bag-making machine, has been de-
signed and engineered with an ease-
of-use concept for a wide range of
high quality products. It can produce
straight bottom sealed bags, curved
bottom sealed bags, side sealed bags
and bullet shaped sealed bags with
an easy and fast changeover system.
Bags can be collected both stacked or
taped to increase machine flexibility.
The SA-M machines are designed and
engineered to make high tech pre-
made pouches, bags and flat rolls, for
the medical and pharmaceutical mar-
ket. SA-M machine is flexible, tech-
nologically advanced with an ease of
use concept, capable to produce a
wide range of high quality pouches.

The SA-U machine is an universal ma-
chine traditionally used to produce
different types of bags and has the
capability to make many different
types of sacks for the industrial sec-

SAM medical pouch making machine

tor. It can be equipped with different
accessories to obtain soft handle
bags and patch handle bags, both
positioned on the same machine to
work alternatively. Zippered bags,
courier bags, heavy-duty bags, secu-
rity bags, rigid handle bags and any
side seal bag can be produced with
this machine.

In addition, Elba’s portfolio includes
the BM11GS and BM11BW machines
(t-shirt and bottom sealed bag ma-

GPedghg A glo gl

SAV/TVB thermoshrinking
bag making machine

chines), and the SW97HP, a wicket
machine.

Customer orientation

Elba’s customer-oriented approach
allows to offer a wide range of solu-
tions to tackle unpredictable and ever-
changing market demands. Thanks to
the modularity of its machines, Elba
can offer customers tailor-made solu-
tions for their needs. Furthermore, as
all modules are ‘plug and play’, they
can be added onto existing machines
to update and upgrade production
lines. Last but not least, the easy-of-
use, low maintenance, 24/7 service
support and fast payback make any
Elba machines a reliable and profit-
able investment.

International focus

From the very beginning Elba is sell-
ing machines worldwide and among
those countries where we sold last
year we can include Iran with 5 new
installations. With about more than
2.000 installations worldwide, Elba
would like to continue expanding
in the Middle and Far East market,
where the growth in flexible packag-
ing has reached double digits. fii

www.elba-spa.it
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OFFICINA MECCANICA SESTESE (OMS)

70 years of activities; special lines
and machines for the packaging sectors

his text takes us through the
T 70-years of one of ltaly’s
machinery manufacturers -
Officina Meccanica Sestese (OMS) -
right from the beginnings up to the
present day.We want to illustrate
how what was a small artisan
company has become an important
engineering company with more than
10 branches and representative
companies around the world.

FOUNDING THE COMPANY

70 YEARS AGO

Officina Meccanica Sestese was
founded in 1949 by Maurizio Rossi
and Luigi Cristina, during the difficult
period after the second World War.
At that time, the company’s activities
were dedicated to equipment and
accessories for furnaces for the
production of bricks.

OMS’ products soon had an
important place in the market, and
in 1958, new premises were opened
in Arona (NO), where, the production
of equipment for furnaces continued
with new technology. In 1971, OMS
patented the ‘Forca Artiglio’ for the
handling and transport of bricks,
with sales covering five continents.

Following on from this important

growth, and newly developed
products, the new premises in
Paruzzaro (northern Italy, near

Novara), were inaugurated in 1980.

During 1990, OMS designed and
manufactured the first strapping
head - the R10 - the cornerstone
product that has enabled Officina
Meccanica Sestese to become the
leading reference company in the
sector for automatic strapping.

DEDICATED TO THE PACKAGING
SECTOR

Since then up to the present day, a
number of new machines have been
designed and built: heat shrinking
and stretch hooding machines,
wrapping machines, new modular
strapping heads, as well as strapping
machines specifically for the paper
and cardboard packaging sector.
Last but not least, the development
of special lines dedicated to other
sectors. Working in the most diverse
productive and applicative sectors

dighg e @olio g dlme

has increased considerably OMS’
global reputation, leading it, today,
to become an engineering company
with more than 10 branches and
representative companies around
the world.

The cornerstones on which OMS is
founded are its history - of course
- as well as its vast number of
technological solutions, combines
with solid relationships with clients
who want to invest in strategic
technology for their production
processes, and therefore require
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partners that are well-prepared and
who are able to provide machinery
with guaranteed reliability over time.
OMS is, in fact, able to offer a
complete series of machines and
plants for end-of-line packaging,
such as strapping, stretch & shrink
hooding, wrapping.

RESPONDING TO THE MARKET
WITH RELIABILITY, EXPERIENCE,
FLEXIBILITY

Reliability, experience and flexibility
are three important characteristics
that enable OMS to respond to
today’s market demands, from the
most simple strapping machine up
to the most sophisticated packaging
plant. All this is made possible
thanks to OMS’ many years working
in this market sector, as well as the
large number of ad hoc solutions
studied for its clients. The important
results achieved by the company are
also thanks to three generations of
businessmen who have continued

to be involved closely with the
market, with the vision of a future
characterized by innovation and
continuous improvement.

2019 AND THE FUTURE

OMS is now undergoing a phase of
transformation from a high level
‘artisan’ company to an industrial
enterprise, involving a series of
organizational, design, commercial
and production choices, aimed at
guaranteeing - more and more -
top-level service to its customers

Pyl 9 I gilio s e
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and consolidating its position in its
target markets. During this renewal
process, OMS will also celebrate its
70th year of foundation with a series
of actions and events specifically
thought of for this important moment

Our motto: “Because looking back,
we don’t always remember all the
steps of our journey, but we recognize
the footprints we have left. And we
look ahead to our new goals.” fi

ww.omsspa.com
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HIGH PRESSURE HOMOGENIZERS

WHAT WE DO BETTER IS
HIGH PRESSURE HOMOGENISERS
& PISTON PUMPS. WE WILL BE PRESENT AT:

...and we’ll always do it better and better. DAIRY INDUSTRY CONFERENGE
Patna, Bihar, (India),
A complete range fo suit a wide variety of applications and products February 7" - 9" 2019

MILK INDUSTRY

Moscow (Russia),

February 19t - 224 2019
Crocus Expo IEC, Pavilion 2

INDIA INTERNATIONAL DAIRY
EXPO 2019 (IIDE 2019)

Mumbai (India),

April 3¢ - 50 2019

PROPAK ASIA
Bangkok (Thailand),
June 121 -15% 2019

AGROPRODMASH
Moscow (Russia),
October 7t - 111 2019

CIBUS TEC

Parma (ltaly),

October 22 - 25t 2019
Hall 6 - Stand HO30

GULFOOD MANUFACTURING
Dubai (UAE),
October 29" - 315 2019

ANDINA PACK
Bogota (Colombia),
November 19t - 22n4 2019

FBF ltalia S.r.l. ®
Via Are, 2 ® 43038 Sala Baganza (Parma) Italy

Phone: + 39 0521 548200 o Fax: +39 0521 835179
www.fbfitalia.it - info@fbfitalia.it
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‘ FBF Andina

Centro Venta y Asistencia

FBF Andina

Centro Venta y Asistencia

FBF Andina

Centro Venta y Asistencia

FBF Polska
Biura sprzedazy i techniczne ustugi

Homogenizatory wysokocisnieniowe.

‘ FBF Turkiye
Satis ve Teknik Servis Ajanslari

Yiksok basing homogenizers

FBF South Africa @
Sales and Technical Service Agencies

( FBF Indonesia e
Penjualan dan Teknis Badan Layanan

¢( FBF Romania 0
Vanzari si agentii de servicii tehnice

FBF U.K. %
Sales and Technical Service Agencies
.

(g 9 IS molio g dlzxa

‘ FBF ITALIA

Vendita e assistenza

O

FBF Deutschland

‘ Vertriebs- und Servicecenter

FBF Russia

LleHTp npopax v cepsuca

FBF Iberica
Centro Venta y Asistencia

Homogeneizadores de Alta Presion

FBF India

Assistance & Service Center

FBF Mexico

Centro Venta y Asistencia
Homogeneizadore de Al Preson

FBF Belarus
LleHTp npogax u cepsuc

Fouorenusaropei obicororo aaanerus

FBF do Brasil

Centro de Venda e Assisténcia

Homogenizadores do alt prossao

‘ FBF Thailand

Sales & Service Center

=

FBF Argentina ()

Centro venta y asistencia

Homogeneizadoros do Ala Prosion

‘ FBF Lithuania

Pardavimy ir Serviso Centras

O
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FBF ITALIA’S QUALITY
IN THE WORLD

n-going innovation, ex-

acting experimentation

of special materials
and strict quality controls allow
FBF Italia to guarantee maxi-
mum performance, durability,
reliability and safety.

FBF Italia has designed and manu-
factured since 1987, high pressure
homogenizers, positive displace-
ment pumps, laboratory homoge-
nizers, dosing systems and, thanks
to the wide experience gained in
this field, is now a key point-of-ref-
erence for plants manufacturers,
suppliers of turn-key equipment
and end-users in the food, chemi-
cal and pharmaceutical sectors.

On-going innovation, exacting ex-
perimentation of special materi-
als, strict quality controls and en-
durance tests allow FBF Italia to
guarantee maximum performance,
durability, reliability and safety; its
mission is to offer to all its custom-
ers not only excellent sale services
but also continuous relationship
with constant, direct post- sale
technical assistance; the target is
to keep friendly relationship built
on mutual evolution and innova-
tion.

FBF Italia’s machines are suitable
to process a lot of products and can
be inserted into complete process/
production, both in sanitary and
aseptic design.

The main utilization fields of the
company machineries are:
e dairy industries (milk, cream,

cheese, yoghurt, caseinates, pro-
teins, soya milk, etc.);

ice-cream industries;

food, processing, preserving and
beverage industries (fruit juices,
tomato sauces, oil, ketchup, eggs,
vegetable greases, emulsions,
concentrates, baby food, etc.);

cosmetic, pharmaceutical, chem-
ical and petrol-chemical indus-
tries (starch, cellulose, wax, color-
ants, beauty creams, tooth paste,
detergents, disinfectants, emul-
sions, inks, latex, lotions, emulsi-
fiers oils, pigments, proteins, res-
ins, vitamins, etc.).

But what about the homogenizing
principle? In order to permanently

g g S pilo gz

miXx one or more substances in
a liquid, a homogenizer must be
used in such a way as to make it
possible to micronize and disperse
the suspended particles in the flu-
id, rendering it highly stable even
during successive treatments and
storage.

The product reaches the homog-
enizing valve at a low speed and at
high pressure. As it passes through
the valve, it is subject to various
forces that cause the microniza-
tion of the particles: violent accel-
eration followed by immediate de-
celeration causes cavitation with
explosion of the globules, intense
turbulence together with high-fre-
quency vibrations, impact deriving
from the laminar passage between
the homogenizing valve surfaces

36
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and consequent collision with im-
pact ring. Homogenization can oc-
cur with the use of a single stage
homogenizing valve (suitable for dis-
persion treatment), or double stage
homogenizing valve (recommended
for use with emulsions and for vis-
cosity control when requested).

FBF ltalia’s range of machines can
be commonly classified as follows:

FBF ITALIA

Vendita e assistenza

FBF Deutschland

Vertriebs- und Servicecenter

FBF Russia

LleHTp npoaax n cepsuca

FBF Iberica

Venta y Asistencia

FBF India

Assistance & Service Center
WP Homogsnizers

FBF Mexico

Centro Venta y Asistencia

FBF Belarus

LleHTp npopax v cepeuc

FBF do Brasil
Centro de Venda e Assisténcia

Homogensizadores do alt pressao

FBF Thailand
Sales & Service Center

H.P. Homogenizers

FBF Argentina

Centro venta y asistencia

Homogenaizadoros do Al Prosion

FBF Lithuania

Pardavimy ir Serviso Centras

(kS)L“’B S) ub9§ S PRESERVING INDUSTRIES

¢ high pressure homogenizers:
The homogenizer is often neces-
sary to mix one or more substanc-
es within a liquid. This machine
allows micronizing and scattering
the particles suspended in the
fluid, so that the product becomes
highly stable, no matter the follow-
ings treatments and storage the
product may undergo. The “Buf-

O ¢

FBF Andina

Centro Venta y Asistencia
Homogeneizadores do Al

FBF Andina

Centro Venta y Asistencia

FBF Andina

Centro Venta y Asistencia

FBF Polska

Biura sprzedazy i techniczne ustugi

Homogenizatory wysokociérioriowe.

FBF Tirkiye
Satis ve Teknik Servis Ajanslar

Yaksok basing homogenizers.

FBF South Africa @
Sales and Technical Service Agencies

nnnnnnnnnnnn

FBF Indonesia @
Penjualan dan Teknis Badan Layanan

FBF Romania

i agentii de servicii tehnice

O

(g 9 IS molio g dlzxa

falo Series” homogenizers are
manufactured according to the
UE directives and are available
with capacity ranging from 50 up
to 50.000 litres/hour; according
to the products to be processed,
the requested pressure may vary
up to 2.000 bars (29.000 psi).

positive displacement pumps:

these pumps are used to transfer
the products from a storage system
or process one to a further part of
the plant at a high pressure. These
machines are commonly used for
feeding of spray driers, tomato
paste plants, osmosis plants, etc.

laboratory homogenizers:
manufactured to replicate the
same homogenization conditions
that can be expected in a real pro-
duction process these machines
offer the possibility to execute tests
up to very high pressure (1500
bar) and do not need of any other
device to work. Easy to use and to
move, with the highest reliability,
is the best choice for keeping the
production always under control.

positive displacement pumps
for product containing particles:
these pumps are mainly used for
product containing particles with a
max. sizes of 15x15x15 mm such
as tomato cubes, vegetable or fruit
pieces. The construction of such a
machine is much the same as the
homogenizers, except for the com-
pression head which is equipped
with special pneumatically con-
trolled valve groups. fii

FBF UK www.fbfitalia.it
Sales and Technical Service Agencies

| FOOUL
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NAVATTA GROUP, FRUIT AND
VEGETABLE PROCESSING LINES

he company Navatta, found-
Ted by Mr. Giuseppe Navatta
in 1983, produces and in-
stalls fruit and vegetable processing
lines and boasts references across
the globe.
Navatta Group is center of excel-
lence for the production and in-
stallation of processing machines
and turn keys with capacity ranging
from 3 to 120 t/h of incoming fresh
product.

MANUFACTURING RANGE
NAVATTA GROUP manufactures and
commissions Processing Lines, Sys-
tems, Equipment for Fruit, Tomato,
Vegetables for:

e peeled / diced / crushed toma-
toes, tomato sauces and purees,
tomato paste, all filled into any
kind of package or in aseptic;
diced, puree, juices (single
strength or concentrated) from
Mediterranean / tropical fruit, all
filled into any kind of package or in
aseptic;

Fruit crushing lines from IQF, fro-
zen blocks and frozen drums

High yield PATENTED fruit puree
cold extraction, fruit purees / juic-
es equalized in aseptic.

Wide range of evaporators to pro-
duce tomato paste, Mediterrane-
an and tropical fruit concentrates,
multi-function evaporator, falling
film and forced circulation
Evaporators for coffee and milk:
evaporation before spray driers,
freeze dryers or other dryers
Evaporators for cogeneration in-
dustry (waste treatment)

Aseptic sterilizers

Aseptic fillers for spout bags/
spout-less bags from 3 to 20 liters,
Bag-in-Drum 220 liters, Bin-in-Box
/ IBCs 1.000 - 1.500 liters;

¢ Spiral pasteurizer and cooler

e Formulated products productions
(jam, ketchup, sauces, drinks)
starting from components unload-
ing to dosing, mixing, mechanical
/ thermal stabilizing, to filling into
any kind of package or into aseptic
mini-tanks;

e Processing pilot plants;

* Vegetable processing as receiving,

g g S pilo gz

Triple effect forced

circulation evaporator
600 ton/h fresh tomato

rehydration, cooking, grilling and
freezing.

Navatta Group’s headquarter and
the two production units are locat-
ed in Pilastro di Langhirano, Par-
ma, with a total production area of
10,000 square meters. fii
www.navattagroup.com

Fresh fruit receiving de-stoning / de-

pulping line with modular heat exchanger

| FOOUL) |
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F.B.L. - MACHINES AND
EQUIPMENTS FOR THE FOOD

INDUSTRY

B.L. FOOD MACHINERY
S.R.L. is located in Sala
[ | Baganza (PR). We have
started our activity in 1970 and now,
with over forty years of experience,
we are a leading company in the
food packaging sector specializing in
filling bottles, cans and jars. We offer
a wide range of stainless steel ma-
chines with high technological and
manufacturing know-how and are
able to meet our multiple customers’
needs.

We are specialized in the manufac-

turing of the following machines:

* Complete packaging lines;

e Automatic and semi-automatic de-
palletizers;

* Blower machines driven by com-
pressed air, steam or water;

e Vibrating linear filling machines to

fill containers with olives, onions,

cucumbers, artichokes, capers,

mushrooms, cherries, mixed veg-

etables, etc;

Rotative lowerator machines for

vegetables;

Rotative vacuum fillers to fill con-

tainers with liquid products such

as as olive oil, brine, vinegar, syr-

ups, sauces, etc;

Linear and rotative piston fillers to

fill containers with dense or semi-

dense food products such as jam,

sauce, honey, cream, Kketchup,

mustard, mayonnaise, etc;

Automatic linear capping ma-

chines ideal to close glass contain-

ers with twist-off caps of different

dimensions; * Automatic and semi-automatic pal-
e Pasteuriser and cooler machines; letizers;
¢ Vacuum detectors; * Robot pal-depal. fii
e Linear and curvilinear conveyor
belts; www.fbl-it.it
g g S pilo gz
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Grow your business in Africa

& the Middle East ﬁ

15 - 17 April 2019

Baghdad International Fair Ground - Iraq
www.irag-agrofood.com

18 - 21 June 2019

Tehran International Fairgrounds - Iran
www.iran-foodbevtec.com
© www.iran-bakery.com

Zéth
Ath

www.iran-foodingredients.com

09 - 11 May 2019

Millennium Hall, Addis Ababa - Ethiopia
O food ingredients Ethiopia

fOOd + beV teC www.agrofood-ethiopia.com

@ 19 - 21 November 2019

Accra International Conference Centre - Ghana

6th West Africa

O food ingredients West Africa
fOOd + beV teC Wwvv.agrc?food—westafrica.com
st : 25 - 27 November 2019
1 A[ eria @ g‘eATtre IEtt)%rnLat_i?Ea[hd?gl%nfé)&e[nce_s
er elatit Raha - eria
fOOd + beV teC Ofogod ingredients Algeria .

© bakery+ confectionery Algeria
www.agrofood-algeria.com

. . 24 -2 202
6th Nlerla @ 4 - 26 March 2020

Landmark Centre, Lagos - Nigeria
O food ingredients Nigeria
www.agrofood-nigeria.com

food + bev tec

@ 17 - 19 November 2020

Radisson Blu Hotel, Abidjan - Ivory Coast
O food ingredients West Africa
www.agrofood-westafrica.net

7th West Africa

food + bev tec

| Contact for Algeria, Iran & Iraq Shows:  Contact for Africa Shows:
fairtl‘ade Mr Paul Marz e Tel.: +49-6221-4565-13  Ms Freyja Detjen o Tel.: +49-6221-4565-19
p.maerz(dfairtrade-messe.de f.detjen(@fairtrade-messe.de
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FRUIT PROCESSING MACHINERY

apple
processing line

apple chips
drying line

peeling and
destoning line

TAILORED

TECHNOLOGIES

come and visit us

ASIA
FRUIT

@ LOGISTICA

4-6 September
Hong Kong - China

18-19 October
Anaheim - California

infofdpndsrl.it

- 13-15 September
New Delhi - India

22-24 October
Madrid - Spain

strawberry
de-calyx
machine

pineapple
processing line

orange

peeling and
wedging line

30 Sep - 03 Oct
Poznan - Po/l nd

29-31 October
Dubai

www.pndsrl.it
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TAILORED MACHINERY
FOR FRUIT PROCESSING

mong the most innovative
companies in the field of
construction and market-

ing of machines for fruit process-
ing, PND srl is continuing to follow
its path of growth and specialisation,
further consolidating its leadership
in international markets.

PND is able to provide the ideal
solution to its customers who are
engaged in processing fruit by an-
ticipating and supporting market
trend, continuously designing
and constructing new machinery.

The company’s success has not dis-
tracted PND from its own objectives:
to design machines capable of effi-
ciently fulfilling the required task and
continually improving processes.
PND is proud of its strong identity.
This philosophy allows the com-
pany to only focus on the singu-
lar task of designing machines
that will complement our cus-
tomers goals. By focusing on the
customer, we avoid the pitfalls
of pursuing frenetic diversifica-
tion. The only recognition to which
PND aspires is the satisfaction of its
customers, who choose PND ma-
chines based on the substance of
the proposed solutions.

By selecting PND as a business part-
ner, the customer chooses a made-
to-measure technology.

PND’s ability to renovate its image
and the new communication strat-
egy (including the restyling of the
company logo) make it among the
most modern companies in the sec-
tor.

The company continues to search
out and partner with specialized

companies that complement the
range of equipment currently of-
fered with the end goal of provid-
ing our customer with a success-
ful solution. The company has
recently partnered with a manufac-
turer of freezing tunnels and drying
ovens to further give our customers
an economical advantage.

The experience that we have
gained in the last 19 years of activ-
ity has allowed PND to make con-
tinuous innovation on machinery
design and creating an extensive
catalogue of machinery. This in-
cludes advanced solutions for the
processing of pears, apples, kiwis,
oranges, grapefruits, lemons,
pineapples, lemons, mangoes,
strawberries and peaches, with
all possible variations in order to
meet the needs of companies pro-
cessing fresh products in Fruit-Fresh-
Cut, the canning industry (fruit in

edgis e plog dae
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syrup), and dried and frozen sectors.
Among our company’s top products
are Automatic and manual peel-
ing, coring and cutting machines
as well as treatment and prewash
tanks for many varieties of fruits.
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In the United States, the Fresh
Cut sector is a fast growing and im-
portant sector of the food industry.
But in other countries like Turkey,
the main operations are focused on
dehydrated or dried products. This
trend is also proving a great suc-
cess in Europe where dried fruit
is racking up triple-digit figures in
the percentage growth of dried fruit
snacks.

The food industry has always had a
need for innovation, with differ-
ent requirements and uniqueness
depending on the different target
markets. By choosing one of the 15
semi-automatic, manual or auto-
matic machines manufactured by
PND, customers re choosing a stand-
ard machine that can be tailored to
your needs. All of PND’s machines
are designed to facilitate inspec-
tion, maintenance and cleaning
tasks, and possible replacement
of damaged items, thanks to the
easy access to the corresponding
parts.

Our team consists of 42 people, in-
cluding administrative and sales
staff, technicians and engineers,
based at its headquarters in Sca-
fati, Salerno in the south of Italy.
We work alongside our agents and
technical offices all around the
world (Europe, United States, Can-

(&)L"“ﬁ S) ubﬁé S PRESERVING INDUSTRIES

ada, Brazil, Chile, Argentina, Peru,
South Korea, Egypt, Tanzania, Aus-
tralia, China, Turkey, India, United
Arab Emirates and Qatar).

Despite the widespread presence of
PND representatives on the various
continents, when it comes to install-
ing a new machine, there is always
an expert who travels from the
parent company and follows the
process through to completion.

Those wishing to learn more about
the wide range of solutions offered
by PND srl can visit the website at
www.pndsrl.it At the website, visi-
tors can view the full range of ma-
chines and lines on offer. Visitors

dighg e @olio g dlme

can also see our full calendar of in-
ternational trade events.

The upcoming events at which we
will be participating include the fol-
lowing: Asia Fruit Logistica 4-6
September 2019 (Hong Kong);
Anutec international FoodTec 13-
15 September 2019 (New Delhi - In-
dia); Polagra Tech 30 Sept. -3 Oct.
2019 (Poznan, Poland) PMA 17-19
October 2019 (Anaheim, California
USA); Fruit Attraction 22-24 Octo-
ber 2019 (Madrid, Spain) Gulfood
Manufacturing 29-31  October
(Dubai). i

PND

FRUIT PROCESSING MACHINERY
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ICF&WELKO, PARTNER
FOR INNOVATION
FOR FOOD INDUSTRIES

ince 1961, I.C.F. & Welko

S.p.A., an ltalian company

based in the mechanical-
engineering district of Maranello,
has been planning, manufactur-
ing and installing plants, machines
and equipment worldwide for food,
chemical, pharmaceutical and agro
industries.
I.C.F. & Welko S.p.A. provides cut-
ting-edge solutions for spray drying,
fluidized bed drying, evaporation,

extraction, aroma recovery, agglom-
eration; hundreds of our customers
successfully process a wide range
of products with I.C.F. & Welko S.p.A.
complete “turn-key” plants, such as
dairy products, coffee, breakfast and
beverages (chocolate beverages, cof-
fee extracts and surrogates, instant
coffee, cappuccino, tea, herb teas,
broths, soups, etc.).

Each plant is tailor-made to the cus-
tomer’s requirements and provides

g g S pilo gz

outstanding performance, high au-
tomation levels, great flexibility and
energy saving, in total compliance
with the highest safety and environ-
mental standards.

I.C.F. & Welko S.p.A. has always
been strongly committed to Re-
searching and developing new tech-
nological solutions to cater to con-
stantly-changing industry needs;
our company knows that challenges
are strategic opportunities and of-
fers itself as the partner for your in-
novation, meaning a key partner for
your success.

Our company has an innovated and

fully equipped research-testing labo-

ratory, which allows our customers to:

e simulate and test product behav-
ior under processing conditions

* make the proper plant, machine
and equipment choices,

e fully understand product treat-
ment characteristics,

e identify process variables and
necessary dimensioning and
planning elements,

* provide technological assistance
for new solutions.

Our R&D lab is staffed by the most
experienced and trained personnel
available, whose work consists in
ongoing research aimed at continu-
ous upgrading and the increasingly
better satisfaction of customers and
stakeholders. fii

www.icf-welko.it/food
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OUR VISION, OUR MISSION AND
PHILOSOPHY OF EXCELLENCE

“Our philosophy is very simple: Give our best
for people who expect the best” (D.z)

ollowing its  philosophy
PIGO srl set a goal and
became an initiating force

in technological and consequently
economical progress in food pro-
cessing industry, a world-class
leader in the design and manufac-
turing of high technology freezing,
freeze drying and drying equip-
ment, as well as fruit and vegetable
processing machinery.

PIGO srl can proudly say that its
machines achieve excellence, both
from operating characteristics and
energy efficiency point of view.
Furthermore, they are user friend-
ly, feature that together with the
above gives many privileges to the
Users.

The key advantages of PIGO Tech-
nologies that allow to the user a
money saving process are:

* FASTER PROCESS WITH LESS EN-
ERGY - Our proprietary method
reduces process time up to 15-
20% while consuming less ener-
gy

LOW TEMPERATURE OPERATION
- Uniquely designed features al-
low the low temperature opera-
tion cycles which are crucially im-
portant for preserving the natural
integrity of the product

FOOD SAFETY FRIENDLY - great
care and determination was put
into designing a system that
makes accessing and cleaning
every component very easy, en-
suring that bacteria or residue
will not get entrapped on any

equipment or food surfaces.
PIGO designs only machinery
with fully accessible and clean-
able machine interior.

* OPERATOR FRIENDLY - all steps
in the process are designed to
facilitate the simple. Fast and
efficient operations and mainte-
nance.

Following the above guide lines
PIGO srl manufactures EASY Freeze
- IQF Fluidized bed freezers (Rede-
fining IQF Technology with adapt-
able air flow), EASY Freeze SPYRO

(g 9 NS oo g dlzxa

- spiral freezers/proofers/coolers,
EFD - family of Freeze Dryers/
Lyophilizers (introducing innovative
design and establishing a new level
of final product quality), Adiaba-
tic Multistage Belt Dryers PG 135
(with separate temperature and
humidity zones control), PG 103 /
PG 104 Pitting Machines and com-
plete fruit and vegetables process-
ing lines.

EASY Freeze family is a perfect solu-
tion for IQF freezing of great variety
of fruits, vegetables, sea, meat and
cheese products while EASY Freeze

54
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SPYRO freezers are most suitable
for the freezing of doughy products,
meat, fish, pizza and much more.

PIGO srl Freezers are built in modu-
lar sizes with all components en-
tirely realized of stainless steel,
with fully controlled fluidization
method that keeps the product
constantly suspended above the
belt in a cushion of air, providing
the perfect IQF product even when
dealing with delicate products like
cooked rice, raspberries, etc.

EFD Freeze Dryer allows to save
delicate aromas while drying the
frozen product under vacuum pro-
ducing a premium quality product.
Freeze Drying technology allows to
have the sensorial properties of the
finished product perfectly superim-
posable to those of the fresh prod-
uct.

Adiabatic Multistage Belt Dryer
PG 135, with adjustable individual
zone drying allows to dry the prod-
uct with very low temperatures with
up to 2-3 times shorter drying time,
preserving the product color and
quality.

As all PIGO srl machinery the en-
tire machine is realized of stainless
steel and materials ideal and ap-

(G)L‘*’ﬁ S) Ubsé S PRESERVING INDUSTRIES

proved for use in food industry.

Besides the above mentioned ma-
chines PIGO srl also manufactures
the PG 103 and PG 104 pitting ma-
chines. The PG 103 us the high-ca-
pacity automatic machine that has
at least 50-100% higher capacity
than any other pitting machine on
the market, achieving this capacity
with the optimal tact of 60 cycles
per min.

PIGO srl systems are designed to

create a “High Tech” solutions that
contain dozens of innovations al-

g g S pilo gz

lowing small and large improve-
ments.

To get a better idea of what PIGO srl
does please visit the website
www.pigo.it or just send an e-mail
to info@pigo.it. Some short video
clips of PIGO machines in opera-
tion are available also on:
www.youtube.com, look for
PIGOsrl or follow them on social

media for news. iiii
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COMPLETE PLANT FOR TOMATO PULP
PRODUCTION WITH ITALIAN TECHNOLOGY

he IFT plant is composite of
T a serie of machinery and ac-
cesories needed for tomato
pulp production. The raw tomatoes
go to first step of selection, in this
phase the product is sorted by shape
with IFT SIZER machine, the small or
crushed tomatoes go in the chopper
hopper. The big tomatoes go to sec-
ond step of selection, in this phase
the product is sorted by color with
an optical sorter, the green or black
tomatoes go in the chopper hopper.
The good tomatoes go in a washing
tank and then at pulp line. A cups
elevator divides the tomatoes from
water and uploads the sorting table.
In this section the operator controls
the product and takes out defective
tomatoes. The good product goes in
IFT POLPATRICE, here is the extru-
sion of the heart of the tomato: the
pulp. The waste is composite of the
peels, seeds and internal liquid and
they are conveyed in the hopper and
they are pumped by a volumetric
pump to the juice line.
The diced pulp goes in a small hop-
per where a volumetric pump convey
it at IFT MIXFOOD system. The IFT
DRAINER divides the solid pieces
from liquids, a adjustable system
retrieves a part of liquids and put it
in the mix tank together of the pulp,
the waste product is conveyed to the
juice line. Is possible to control the
drained weight, of the final product,
with setting of the drainer or/and
with setting the recipe of pulp and
tomato juice. The tomato cubes and
the tomato juice concentrate are
mixed in the mix tank IFT MIXFOOD,
the system control allows the setting
of the °Brix of the final product with
addition of the juice concentrate.
The finished product goes to a mag-
netic filter and then an electronic
metal detector for a safety control, it
is ready to the next phases. Energy

saving is guaranteed by the use of
inverters for all motors.

The heart of the line: the IFT POL-

PATRICE machine

This machine transforms the raw

unpeeled tomato in pulp, using the

extrusion method.

Tomato pulper

following parts:

- heating screw (conveying and
warming of the product);

- compression and cut group (slic-
ing and light compression);

- draining conveyor (separation of
liquids, seeds and skins);

- extrusion group (pulp production
and separation of the tomato skins);

- mono pump (to convey the waste
product);

- volumetric pump (to convey the
good product);

- electrical panel.

is made of the

The whole structure is made of AISI 304
steel stainless and all parts of the ma-
chine in contact with tomato are made
of material for food according to the
EU laws. All the movement parts are
protected by have got a key block and
micro. All discards production are con-

(g 9 NS oo g dlzxa
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veyed to a evaporator line by a pump.
A control panel allows the automatic
operation of motors following a logical
sequential; while it's also possible to
operate each single motor by pressing a
button into the touch screen. All the or-
gans of movement are drived by invert-
ers. You can see a sample movie at link:
https://youtu.be/TTjXei-5MgA

Technical Features:

Production with unpeeled tomato:

15 ton/h (raw tomatoes)

Yield:  with 6mm sieve : 60%
with 8mm sieve : 65%
with 10mm sieve : 70%

Production with peeled tomato: 15-

22 ton/h (raw tomatoes)

Yield:  with 6mm sieve : 70% (15 ton/h)
with 8mm sieve : 70% (15 ton/h)
with 10mm sieve : 75% (15 ton/h
with 12mm sieve : 78% (18 ton/h
with 14mm sieve : 83% (20 ton/h
with 16mm sieve : 90% (22 ton/h

= o = =

Energy Consumption:

Power supply: 16 kW - 400V - 50Hz - 3P
Steam supply: 400 kg/h at 6 bar
Air supply : 2,5 Nsm/min it

www.iftitalia.com
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THE TRADE FAIR OF MEAT/INDUSTRY IN GREECE:

Processing
Packaging
Ingredients and raw materials

i . Th .
oz | 0.Mindcreatives oeerse | MEATPLACE
ADVERTISING >> PUBLICATIONS >> TRADE SHOWS >> PRODUCTIONS SUPPORT OF

Book your stand: info@omind.gr +30 210 9010040 | www.meatdays.gr
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MFT: THIRD GENERATION
MANUFACTURERS OF FRUIT AND
VEGETABLE PROCESSING PLANTS

M.F.T. designs, manufactures and supplies all over the world
complete and customized fruit and vegetable processing solutions

he roots of MORRONE FOOD
TTECH (M.F.T. srl) date back
to 1946 when Mr Giulio
Raiola, Maurizio Morrone’s grand-
father, started manufacturing food-
processing machinery. During his
first 40 years of activity, Giulio Raio-
la’s company establishes itself as
leader manufacturer of processing
equipment for the canning industry,
namely tomato and peach process-
ing. In the early 90’s Mr Raiola de-
velops the first models of his peeler
for apples, pears, citrus and kiwis,
besides fruit cutters and other piec-
es of equipment that allow him to ex-
pand the company’s core business
to the whole fruit-processing indus-
try, including the then-emerging sec-
tor of fresh-cut fruit products.
In 2009, Maurizio Morrone takes
over his grandfather’s business
and, besides developing the exist-
ing production range, he enhances
research and designing activities
with the aim of applying his own and
his staff’s know-how to vegetable
processing as well. In so doing, the
company won a large number of ma-
jor customers in the vegetable can-
ning industry: “From small concerns,
which we support in achieving their
growing aims by designing versatile
and multipurpose solutions, to large
companies, which challenge us to
keep developing equipment with
ever-increasing productivity”.

COMPLETE FRUIT AND VEGETABLE
PROCESSING PLANTS AND EQUIP-
MENT: Today M.F.T. specializes in

engineering and manufacturing a
wide range of fruit and vegetable
processing equipment including fruit
peelers, pitter and cutters, flagship
products in the company’s range,
cookers, pasteurizers and fillers. The
company has also long experience
in designing and supplying complete
plants and solutions for fruit and
vegetable processing, from infeed to
packaging, with special application
to the following sectors:

e Fruit fresh-cut products

* Fruit preserves

e Jams and marmalades

e Fruit and vegetable preparation
for freezing

e Limoncello

¢ Dehydrated fruit and vegetables

¢ Fruit juices and purees

 Fruit juices

* Vegetable preserves

g g S pilo gz

e Tomato processing and canning
for producing peeled tomatoes,
tomato passata, chopped toma-
toes, tomato juice, tomato paste,
ketchup, ready-sauces

All project stages, for the plants
that M.F.T. is honoured to supply to
customers all over the world, are
followed internally: designing, manu-
facturing, installation, commission-
ing and mostly after-sales service,
for which M.F.T. is supported by local
technicians around the globe. fii

www.mftitalia.com
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ertuzzi Food Processing
S.r.l. is active since 1936 in
the design and manufactur-

ing of equipment and plants for fruits
and vegetables processing for the
production of juices, concentrates,
puree, basis for yoghurt, baby food,
jam, tomato paste and sauces etc.

Bertuzzi is engaged in the continu-
ous development of equipments in
order to better satisfy the most strin-
gent requirements in terms of qual-
ity and yield.

Few very recent achievements are
described in the following notes:

* Improvement of the pomegran-

ate processing for the production
of cloud y and clear concentrates
and NFC.
Improvements have concerned
the arils extraction system (more
efficiency in recovery and less
contamination by skin), the juice
extraction system carried out by a
dedicated press.

Improvement of the citrus juice
extractors for the production of
high quality NFC juice, pasteurized
at low temperature to maintain

intact the organolectic character-
istics. The design of the extrac-
tor has further developed by our
R&D Dept. in order to maximize
the quality of the juice and to in-
crease the speed of operation.

Development of cold extraction
system for apples, pears and
other fruits in order to achieve a
better quality puree free from res-
idues of agrochemicals and skin
color. The cold extraction system
can be also coupled with inert gas
protection in the whole process of
extraction in order to decrease
the risk of oxidation even decreas-
ing the consumption of expensive
chemicals used as antioxidants.

Development of state of the art
sauces production lines both con-
tinuous and batch type. Bertuzzi
has recently successfully com-
missioned a very large (13 t/h)
ketchup and sauces plant in Rus-
sia.

Improvement of the juice and milk

UHT recombination process tech-
nology.

Fhedigh s RS pale g dlze

Bertuzzi Food Processing S.r.l. has
been gaining a wide experience in
Iran by supplying several complete
plants and equipment to process
fruits like pomegranate, citrus, stone
fruits etc and is very glad to be back
in this Country. fit
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THE TOP QUALITY
INDUSTRIAL MIXERS

scher Mixers specializes in the

production of mixing machinery

for the bread and pastry-making
sectors. Over the years we have gained spe-
cialized knowledge that has allowed us to
develop machines and solutions to meet
the needs of a variety of clients and dif-
ferent types of markets. Our machines are
renowned for their sturdiness, durability,
accurate finishes, and for the quality of the
dough they produce.

BAKERY Equipment

We propose Spiral and Wendel mixing con-
cepts. Both solutions can be with remova-
ble bowl through a Patented® bowl locking
and motion system MR-MW Line or bottom
discharge system MD-MDW Line with con-
veyors belts or bowl lifters which can be
matched with automatic solutions with lin-
ear system and storage of the resting bowls
in vertical or linear storages, rotating auto-
matic systems-carousel, scraps recovery
systems, transverse hopper systems and
star-cutting / guillotine / roller with guillo-
tine and other customized solutions.

PASTRY Equipment

The range of Planetary Mixers with double
tool for the pastry industry is character-
ized by the lack of oil lubrication systems,
improving hygiene and reducing machine
maintenance. A wide range of interchange-
able tools is available for different uses and
doughs. For industrial productions, we have
developed the PM-D Line with independent
tool movement, with individual speed regu-
lation and the possibility to reverse the mo-
tion. While the PM-DB Line with the bridge
structure allows automatic insertion of the
ingredients, air insufflation to reduce mixing
times and increase volume, dough process-
ing with negative / positive pressure and
cleaning through CIP washing system. Vari-
ous bowl discharge options are available.

www.eschermixers.com
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THE REVOLUTION OF STEAM GENERATION SYSTEMS

b6 = =

-20% -15% 30 mg/kWh -30%

ELECTRICAL FUEL NOXx DIMENSIONS
CONSUMPTION CONSUMPTION EMISSIONS

icicaldaie.com
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ICI CALDAIE, SINCE 60 YEARS YOUR
EXPERTS IN SOLUTIONS OF EXCELLENCE

ClI CALDAIE is a company with 60

years of history and experience

in energy management and heat
production, a reference point among com-
panies operating in the sector of steam
generator for industrial processes and
heating. Our company stands out for its
spirit of innovation, which lead us to invest
through research and development in pro-
jects aimed to create new energy systems
with low environmental impact, exploring
new technologies and typologies of renew-
able energy sources. Among these, we are
investing huge resources in the produc-
tion of electricity and heat from hydrogen
for the housing construction market. Our
headquarters and representation offices
in Russia, Belarus, Kazakhstan, Romania,
Poland, UK, USA, China and Singapore
and our longstanding official dealers in
many other countries of the world en-
able us to be close to the customers who
choose our solutions and to accompany
them with competence through the study,
dimensioning or renewal of their plant.

Our generators are appreciated in
the world because they have demon-
strated:

- Performances superior to 100% also
for steam generators, thanks to the ex-
ploitation of technologies of condensa-
tion of gases, deriving from our know-
how in the commercial sector, with a
yearly reduction of fuel consumption up
to 22%;

- Reduction of yearly electricity consump-
tion up to 90% thanks to the internal
design of integrated systems and to
the competence in our proposals of
revamping and optimisation of existing
plans;

- Nox emissions < 18 mg/Nm due to sev-
eral R&D projects and to the coopera-
tion with international partners;

- The possibility to work automatically
and safely with no need of supervision;

- User friendly use and control;

- The option of remote monitoring in or-
der to optimize the service operation
with no need of on-location technical
interventions.

We have developed specific products
for dedicated applications in the food in-
dustry, integrated systems able to satisfy
even the largest demand for steam, with
solutions complete and tailored to this
sector.

CASE STUDY
A company in North Italy.

Use of direct saturated steam and for
production of process hot water.
Delivered technology:

nr. 2 steam generators each 8000

kg/h, furnished with:

- economizer first stage for the pre-
heating of feed water;

- condensing economizer second
stage for the preheating of waters for
bathings;

- modulation system of supply with
double effect in order to reduce the
electricity consumption of supply
pumps and to optimize the quantity
of water at the generator entry;

(g 9 NS oo g dlzxa

- integrated burner with inverter regu-
lation systems, oxygen control and
efficiency control;

- condensate collector tank with heat
recovery;

- management of generator functions
(load spreader) aimed to maximize
performance

Obtained results:

Performance plant: +8%

Electric power absorbed: -90%

Steam unit cost: -20%

Yearly revenues from white certificates:
15000 €/year

What our customer say about us:

“ICI CALDAIE has proved to be the win-
ning choice, as a young and dynamic
company, characterized by a high level
of technical know-how in the industrial
field, great productive capacity, cus-
tomer assistance during the the design
phase and total flexibility regarding the
production of out-of-standard genera-
tors, entirely customized along the spe-
cific requests of the customer®”.

Follow us on LinkedIn or on
www.icicaldaie.com
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SINCE 1932 MANUFACTURES
OF PASTA MACHINES

mperia e Monferrina was born

in 2010 when Imperia, estab-

lished in 1932, bought La Mon-
ferrina established in 1978. The joint
of these 2 companies created a com-
pany that answers all the requests
with a range of products for pasta
production.

e Long Pasta: Bigoti, Capellini,
Fidelini, Fusilli lunghi, Pici, Spa-
ghetti, Spaghettoni, Spaghet-
tini, Spilloncini, Troccoli, Vermi-
celloni, Vermicelli, Spaghetti alla
chitarra, Tonnarelli, Scialatielli,
Ciriole, Manfricoli Bavette, Bavet-
tine, Linguine, Linguettine, Ma-
falde, Mafaldine, Reginette, Tren-
ette, Tripoline, Barbine, Capelli
d’angelo, Capelvenere, Fettucce,
Fettuccine, Fregnacce, Lasagne,
Lasagnette, Lasagnotte, Pap-
pardelle, Pizzoccheri, Scialatelli o
Scialatielli, Stringozzi, Strangozzi,

Trongozzi, Tagliatelle, Tagliolini,
Taglierini, Bucatini, Calamarata,
Calamaretti.

» Short Pasta: Garganelli, Maccher-
oni, Maniche da frate, Maccheron-
cini, Maccheroncelli, Manicotti,
Mezze Penne, Mezzi Bombardoni,
Paccheri, Penne, Penne Zita, Pen-
nette, Pennoni, Perciatelli, Rigat-
oncini, Rigatoni, Sedani, Sedanini,
Chiocciolini, Torchietti, Tortiglioni,
Tuffoli, Ziti, Campanelle, Casarec-
ce, Castellane, Cataneselle, Cava-
telli, Cechetti, Cencioni, Conchiglie,
Conchiglioni, Creste di gallo, Far-
falle, Fusilli, Fusilli bucati, Gemelli,
Gigli, Girandole, Gnocchi, Gnoc-
chetti sardi, Gnocchetti romani,
Gramigna, Lanterne, Lumache, Lu-
maconi, Maltagliati, Malfatti, Man-
iche, Mezze maniche, Orecchiette,
Passatelli, Pipe, Radiatori, Riccioli,
Ruote, Spighe, Strozzapreti, Trofie.

¢ Filled Pasta: Agnolotti, Anolini,
Cannelloni, Cappelletti, Casoncelli,

Fdigd 9 NS Rolo g dlmo

Mezzelune, Pelmeni, Pierogi, Ra-
violi, Tortelli, Tortellini, Tortelloni &
Tortellacci.

¢ Others: Crepes, Gnoccehi.

Actually, the company exports in over
130 Countries worldwide.

The 2 brands referres to different
targets: Imperia is specialized in
home and small restaurants pasta
machines, while La Monferrina pro-
duces machines for bigger restau-
rants, laboratories and industry.

Infact La Monferrina even produces
gnocchi machines, crepes machines
and ravioli machines. All products
are 100% Made in Italy.

www.imperia.com
www.la-monferrina.com

| FOOLY |

processing

73



Jlo 3 o Lo Ologe
3,8 4o paoin sladsoly olb
ol disy J-8 )l WVgame ¢l
3950 (s pdS ygb ke
o)l L O¥smame ol edlbe
Qo 00lg3l> yo |y 095 Cvgumn
=Ysb g3lwosll Hley J—Jo 4
slaanld L wolesls Cews 3 of
oyl Hh ool do Lads La s
2 L obs Obiie 5 oS
SLalze 028] Cwd 4 Cmdge
Oz A Il b
il oslal glwy Ly 3Yguame

20 )l 3 ol3gS

Sder 5 Glol S sdgtal
Pl Jo 5 Silie glalss
dos IS0 saslualsS &b
sl 5 Gl (olb S
syl A3 wlwl p
PED, :Caul oub plosl QUL

.ASME, EN, DIN GOST-R

www.stappiani.com

(R&D) d=wgd 9 3uloS yido
sladooly  wgymdy Bl
Sl dmwgd 9 3dind sl
Olpm8 DB 9 Sl Gialdl
Lo slhm 45 adbie srus
2% Ozl 55 Cddgn S
G310,y OV il 9 Olwcls

Sl 03, S a8 1) iy

Lo (oilidbos glaoldoleyl o
Slooisy dewgd 4 Jdp=ie
il Gle ol L dyli
3 slesiwsS ab o doen Le
B 3 9 Gty Sl )9l s
Ay LB 5l S0 OMLE g iy
=230 L L Ol g 00 s
28l Oluwwge b g)8an o
5 Cso glauanld Lo iy
d=wg |y Jabw o E v

.H|oalo

dB35 0 d uBlg e Ladnl,s
oslal Olwy dads Vo L 4 ads A
Ly e—hs Sl gl

9 W2 ;500 Gl Guizen

edgis e plog dae

w60 sl oM

L oM gulu)l )9l -8 -GAT
Olew] = (:L? dg-s 3 ool wl
04S Cwgy pip Ly 00,5
GO9S i wd g)sl—8 -VBT
(Vertical Batch Technology)
89— polio gylié -VCT
(Vertical Continuous Technology)
=) 28 polds y9lid -HCT
(55 OMLe 5 gl 0543

oleyl Hlg3lY-LAB

S dS Sl Jw S ¢l
S b Sliwl olSwe Lo
S o Uk S
sleys S_dis d o 9 4 ds
hs Jals Coblop il as O
Gas L YU 550555 s udys
e J o8 1e50 3 Hliwebl
O glaShe dwn Bds g
Ol . Cwl 0310 dzwgd |y
L e oSS OV oguileg
M pols glaShs 4 4oy
o3Il s dyg—e wdes byl
il ely g o lb LUlsHS Colw

Oloud

74

| FOOULY |

processing



:(TECNICO APPIANI) (Sl 6583 930 gl

-Gty dgd) O Jleyigyiee
Dsb e (parboiled
Olsdlhe 5 8 9 SLSS YSl-
iz slacal gl e
sla sz 5 uds $lwdig -
doded g Jaol B g0)lgd () -
e glaanls

VT dle olyb g OLsllas -
(—i=uo

b Gz O8 sl 5 —=lb -
83 =L sh—

Sl Il Lo Oal 5 o lyb -
Sleodgl Cewn) 9 pin diwy
.(biomasses) ,Ss>

o Lo alize gloagyslyd
S 9 g Jlayiayde (il
9k ao - Gl gl Hles1Y

.

Oy 30 dloiel 9 Hog ldd,>
) 00 S Blua] 4o

O ol S sosil
LagigleSs g5l o
Ao dg=ie 5 S0 3ydely
S Jg—ame CdS (piedl
$dlas 5 )y wsd oud
Sizie  JLodge O¥same
Soglie  WIlgioe  Able
LS el [ e was
s ) gioet 4S5 4SSl
29 O duloe i Ly 3L
ot il Ol e L Ll
Lo &S ol glacdlsd
w9 Sl wds (—=lb
So9ld Olul  ad s

g g S pilo gz

*

i |y Giuz 4z @0 pldl 655
0209 190 Gz dzr o ot

d> Lo

0‘:

OMw o (Carugate) 4355,S 4o
=Wl ade gtn B o
SIS @0 gt wl (Caw) 00 &3ls
»> (www.stappiani.com) (5l
Sy 3 35105 osals S
S S gho wabee
JLss 4o Sl sdioo > 45
Slg— (319, Gl Oluwls
YU €S U Jlaisrien (olis
(High Quality Hydrothermal)
iz SlagidelSS awa
ile Lo slopiuge des 5o
Vacuum) )& gulo )8 g5l -3
oolawl (Gariboldi Technology

LA gl (0

Voo dlw 5o 3B a5 5l s
Sl y 095 9 0ud gilulely
Vo gals Ly olwlidylS 3 o3
GlwS 5 Gt ol 50 4,8 Jla
CeSpo ) mddo dsdS yo 4 S
Gariboldi) guLo)8 L —waige
—4ow J5¢ (Engineering SpA
Soup Le &S ol Bun 094
5 Ws—ame daunld Ol
A dS Cwl oSS ol
Slo—te) IS d Jowy ¢l L
leoluwl wgsd uSled,S 4S5 g
OB Glegl 8555 sad90wl gl &S
Ol 03,5 =8yl LS
CMo Gl plaais) howgs

| FOOUL) |

processing

75



9B Y5 4y 455 g gjluosle
s b 295 ladils S diald (gola]
4 S Sl 035 JuoSS 1y Ulpsenl iy
9740 Ol 0g au Sy ah
eebd b Oloy sidss anld 9 Lad
bé 4 Tecnopool Jlyewl 8 WS 0
Oy (9580 Lad 10 ud e S
S 053 1y @l 5 ook | s s

> 5893 OSE v
L |y 592 Jsgaxe diwld Tecnopool
W3 il 50 @98 olus
Sz Wi bghs JuoS5 gl &S
» Gie glails & WSe eals |y
s iz 5 0 pale usS i
Ollgas glis i 9 (iue) <=|alg ©Isg
Tecnopool oS¢ ke Bby |y

L e 4 ialail 3550 SG Tecnopool
Jiyd S8l «uSy3 Jas b oS wad e )
Sl dazxio BBl 9 Jlyaewl 3 uns 03,5
Cdy 095 pasice b <l 0dls JuaSS
o > ol Cgo 4y 558 Gl (LS
S 9 38las B 3,80 8 Obide
2l 9 wyy |y Tecnopool glaetuw
395 Wgame ddgs 3l dlos yo yd dlol>

Sl D980 doad S bl b

www.stappiani.com

ol o 5 TECNOPOOL

TecnopoolgladilslS g iy gushs
Iyas Bgie S Loyl » &S
Jsame S 63908 Sy O 9l
e (A dog g 4y IS

C)bj < A\ Q. o M Q

03)8] Cawd 4y TecnopooldS als

a9y dad e o)l O b (Caul
CNgaamms 91,8 sl 1 9 i SalS

Gob 3 & ldld b ouds saidiug (e
g o dazinlodladon ) 9 Jitie doud
SLGle laollss & U5 (ped )
doly alise glalwlxs yo oui
998 S

Pl 00,5 S ¢ 5593 ) &S atuner
.80 )2 03,448 g b g s il 00d
Casly oS ol gpdocilhs] uen Tads
Jpameg s 10 9 ddsi s 0.6l 358
Jib Cawlin @ldS b ooud guindius
555

dorgs CaLB olusl ol b sulymes
> gaed 4 aSe b 1y 93)
h dls)S diws Tecnopool
Wlokds sz WolS &S Caul aislas
5 ) e Nsame glaShs 9
Jyame & oo JS& () 0 5 dimo4
AHS e plid oAS S pas ds 0 9 U
0,5 03 yguly

Ole) 33 odd G35l8 Ngame &Sl gl
el Sl Y iy Ceanyd glod @ Y
Gohb Wigd odld gy L85 L Ol
Tecnopool Jawss gloduz gladils)S
&3hd Gl oud gau@le gla@ll i &S
bl 4 degi b (2l Clsame
odlitel Witws w5 o s Léls &
e Bl dog s 4 S0
Sy 3 9y Il 8
Cpo 30 395 dawld s L (Tecnopool

edgis e plog dae

76

Syp odnl So ) Tecnopool bl
R R
e CNgame 693 6lp cMlaile
2lsS Cd b VA Jle o &S bl
I3 A& dewd (yuJgl :Anaconda gl
SV 5llgt) (S e Jrusd oA
O 3 Seas 3 9w Jeame ab B
» &S adg gloun]d olé gly celi
5 oobizal b wb lie CVgame Lag)
SQ lals LT ool Wgd @ysld e
CiBgia 3S)0 S0 & 39y S)iy Culide
23 0dal Cwsd 43 gl &S yobled Wi
i §adge ol olgS drisdS Jlu YO
Sl o 0933h9) Gr9as (s 3 il
e Ngams yatune JolS3 5 Lols
il s Wgie Byl y> Tecnopool Gl
axdy 31,5 LI sl e 3 il ol 39,
deazxie Jl D90 0k Olgz olé 10 9
B 035 egialy 3 03,5 Sis b (8)S
5y B dolye plé plexdl 9 yuas 00,5 (33
<=L§ » gsjgig:gélbxﬂ o3l 33,5 T 9
b Jl=d éds Tecnopool glaJ=ol
4 Tecnopool >SS dswgs 3 i
dalgs oolil O 31 45 wiodl e HluS
Ll S5 5 85 (el s oS
SNTECEW SESIC-WEN TR IEEN
GPhb 580 B 55458 Lgwse &I
5yl 5] g 5 g
Colpo ol bsde b gylass!
S @bl 43S SaS Sl 5 Codlis
Ol 3l 9 48, U Clybas 9 T Jols g
Colu by 9 39850 ST ol 318 s luw
4 Tecnopool.vusy - Obl 4 ptucsw o
QS WS e olzal |y (RladilslS JS ol
Sladg ¢ 5 9§ e y 8l (Blg Slisea
dilsHlS (Cawl 00 G5l doliw g5
53 s S gys0 Bld 4 &S
S ey Lo Bluo 5y 9 s

| FOOULY |

processing



LEADER
ON FOOD

PROCESSING
LINES

€D peep-FREEZING () BAKING @) COOLING & PROOFING  ([) PASTEURIZING @) PRODUCT HANDLING

TECNOPOOLS.p.A. | Via Buonarroti, 81 | S. Giorgio in Bosco (PD) | Italy
T.+39 049 9453111 | F. +39 049 9453100 | info@tecnopool.it T Ec N o Poo L

www.tecnopool.it FOOD PROCESSING EQUIPMENT



TECNOPOOL, THE BEST CHOICE

he story of Tecnopool is one

born out from a big idea: de-

sign, manufacture and instal-
lation of machinery for the treatment
and processing of food products.
A story that began in 1980 with the
patenting of Anaconda: the first con-
veyor belt conceived by the company’s
founder, Leopoldo Lago. A winning
and above all versatile product, suit-
able for all manufacturing processes
where food products need to be ther-
mally treated. It was the beginning of a
success story that has never stopped,
as the results achieved in the last 35
years have been testifying: growth
of sales, an increasingly widespread
presence on foreign markets, and an
ongoing evolution of the products. The
story of Tecnopool began in Padua,
but today that story has crossed do-
mestic boundaries to be told all over
the world. From deep-freezing to cool-
ing, from pasteurizing to proofing,
from product handling all the way to
baking and frying, the term flexibility
goes hand in hand with all Tecnopool
solutions. Before developing a plant,
Tecnopool thinks of those who will use
it, because flexibility for it is not only a
mental factor, it's above all a work ap-
proach. This is precisely the purpose
of its design office: it helps to establish
an exclusive relationship with the cus-
tomers, based on straightforwardness,
clarity and competence. A relationship
built on the meeting and exchanging of
ideas that starts early in the planning
phase and ends with the construction
of the system. This is how Tecnopool
develops plants that are truly custom-
ized for each customer and for every
type of space, plants that guarantee
the maximum in terms of productivity
and the minimum in terms of main-
tenance. The versatility of Tecnopool
plants is proven by the sectors in
which it is applied: it’s no coincidence
that its technology is often behind the
processing of a food product.

Freezing

The know-how Tecnopool has acquired
allows it to guarantee a method that is
absolutely avant-garde for the treat-
ment of packaged or bulk food prod-
ucts, which are conveyed on belt and
deep-frozen in cabinets that have in-
sulated walls with variable thickness.

Cooling

A system designed for two types of cool-
ing: Ambient and with forced air in room.
It is precisely this flexibility that makes it
suitable for any manufacturing line and
any kind of packaged or bulk food product.

Proofing

Such a delicate process deserves all
attention. This is why Tecnopool has
always developed plants that are per-
fectly calibrated that do not alter the
properties of the food products and
which therefore respect both the end
product and the consumer.

Pasteurizing

To make the treated products reach
the right temperature within the re-
quired time, it is essential to carefully
cover every detail: it is no coincidence
Tecnopool designs complex plants that
use insulated rooms to treat the food
products in accordance with param-
eters that are constantly monitored.
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Diathermic Oil Spiral Oven
Tecnopool, faithful to its philosophy
of simplifying production lines for me-
chanical and economic reasons, has
completed its range of plants with a
spiral cooking system which, thanks to
its configuration, allows for space sav-
ing and a smooth production process.
Tecnopool spiral oven makes it possi-
ble to save space, simplify the flow of
the production line and save energy.

Thermal Oil Fryer

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

Tecnopool provides its customers of
a test facility complete with makeup
line, proofing chamber, spiral oven
and deep-freezing room; by appoint-
ment, the facility is at the customers’
complete disposal to test the func-
tionality and the quality of Tecnopool
systems, as well as to evaluate the
results of each step of the production
on their own product. Everyone is in-
vited.

www.tecnopool.it
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DRINKS & WATER
PROCESSING

refreshing taste
of technology

WATER PURFICATION
SUGAR AND SWEETENERS DISSOLVING
CONCENTRATES PREPARING
SYRUP STORAGE
PASTEURISING

DOSING AND BLENDING
PRODUCT CARBONATING
WATER OZONISNG

FLUDS HANDLING

CLEANING AND RINSING
HOMOGENIZING

TURNKEY PROJECTS

Tel. +39 0172 470235
Fax +39 0173 615633

info@watersystems.it
Www . watersystems.it

A, WATER SYSTEMS sr
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12051 Alba CN - [TALY
CF. 7 PIVA 03045410044

Operational Headquarters:
Localitd Piana 55/
12060 Verduno N - ITALY

Authorized Integrator



BOTTLING

PLANTS - EQUIPMENT
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Olole (Ui diww BOTTLING PLANTS - EQUIPMENT

“BLENDSYSTEM M” PREMIX UNIT

he growing market’s confidence
Tgained by process plants manu-
factured by WS, allowed a contin-
uous development of blending technology
for carbonated soft drinks (CSD) produc-
tion to such an extent that We reached a
very high level of specialisation in manu-
facturing mass controlled blending sys-
tems, named BLENDSYSTEM M.

The BLENDSYSTEM M is an equipment
for preparing beverages, completely pre-
assembled on a skid for an easy and
quick shipment and installation, con-
ceived mostly for the production of car-

bonated soft drinks (CSD), but also car-
bonated mineral water (CMW) and still Blendsystem 250 M DD

water (charged with nitrogen in order to

increase the mechanical resistance of results in terms of product perlage; the larly the instruments minimize waste of
the bottle). The required quantity of ingre- carbon dioxide contents is maintained both syrup and product during transi-
dients (water, syrup, and CO2) is carefully constant in the product receiving tory phases of production, such as start
measured and dosed in an electronically tank by a supervising software, which and stop.

controlled continuous process. The whole checks possible fluctuations in feeding

system, realized to guarantee the highest water temperature and product buffer  Furthermore, customized solutions for
qualitative standards and a qualitatively temperature; the effective dissolved product cooling are available, depending

constant production, also running in con- carbon dioxide contents in the product  on the environmental conditions of the
ditions of considerable format change, is checked using a carbometric unit, in-  system installation.

is completely preassembled on stainless stalled in by-pass on the filling machine  The supervising software loaded on the
steel circular-section skid for an easy and feeding ling; mass premix unit - BLENDSYSTEM M - is
efficacious cleaning. It usually includes e syrup dosing and mixing: at first syrup  conceived to guarantee the best results
the following subsystems: is stored in a small buffer tank, whose in terms of dosing, offering at the same

* inlet water deaeration: a vacuum pump atmosphere is modified and enriched time an easy control by a friendly user
removes incondensable gases; the with carbon dioxide, in order to avoid interface; this software enables on one

pump is conceived to maintain the dis- oxidation occurrence. Syrup injectionis  hand to set the main production param-
solved oxygen level below 1 ppm values; made by a sanitary design modulating  eters and visualize their state graphically
e carbon dioxide dosing (or nitrogen in valve and a mass flow rate transmitter ~ and on the other hand to set the statistics
case of still mineral water production): in a quantity which is proportionaltothe  parameters (ca, cp e cpk) connected to

a modulating valve and a mass flow water amount fed from the deaeration  that kind of production. Using a more ad-
rate transmitter inject carbon dioxide tank; furthermore using the mass flow  vanced version of this software, associat-
in quantity that is proportional to water rate transmitter, it is possible to check  ed with specific instruments, it is also pos-

quantity loaded to the deaeration tank; constantly the effective density of the sible to control automatically saccharose
the water flow rate is usually measured inlet syrup and therefore to compen-  inversion, so that the need of intervention
by a magnetic flow rate transmitter, sate immediately for the dosing and by laboratory technicians is reduced.
which may be replaced with a mass to stabilize the sugary concentration The equipment is equipped with field
flow rate transmitter in case water pre- in the end product within established  buses (MPI, PROFIBUS or ETHERNET) for
sents a very low electrical conductivity bounds (usually 0,05 °Bx). A spe- acomplete integration in the bottling line
level. A special gas injecting and mix- cific refractometer installed in by-pass and the control of production, cleaning
ing system - specifically developed by on the filling machine feeding line, al-  and sanitizing processes. i

WS performs a careful mixing with the lows the constant check of the product

water to be treated and, hence, best and, if necessary, its adjustment; simi- www.watersystems.it
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ALBRIGI SRL

ver the years Albrigi has
gained great experience
in research, design, man-

ufacture, installation, certification,
testing and commissioning of many
food plants for the most prestigious
producers of a great variety of prod-
ucts, above all for the demanding
market of the food industry.

This sector required sturdiness,
practicality, sterility, low mainte-
nance and, above all, compliance
with safety regulations for all peo-
ple involved. For this reason HACCP
Hazard Analysis Critical Control
Point) and FDA (Food and Drug Ad-
ministration) standards are the es-
sential rules that dictate he basic
requirements of Albrigi products.
Each plant is designed and built to
be easily expanded, renewed and to
permit simple maintenance.

The company is equipped to sup-
ply turn-key systems and any type
of tank and pressure equipment.

Store, transfer, weigh, inertize, mix,
cool, heat or shake any type of food
liquid, even under high pressures
or in the presence of absolute
vacuum: these are the operations
carried out by Albrigi plants and

tanks which, if necessary, can be
equipped with electric or computer-
ized panels to monitor the different
processes. fii

www.albrigi.com

IN SHORT

)L«?I NEWS

SYSTEM PROVIDES SEAMLESS
TRACEABILTY INCLUDING VIA SMARTPHONE

onsumers can now use a
smartphone to easily access
detailed product information

at the point of sale for leading German
meat and sausage manufacturer Wolf's
ranges of pre-packed products. The IT so-
lution from CSB-System enables Wolf to
ensure seamless traceability throughout
its operation from the initial receipt of
raw materials to the final pack on-shelf.

Incoming raw materials receive a goods

entry label that records detailed infor-

mation, including item number and
description, entry date, quantity, stor-
age location, vendor and lot number. In

subsequent batch processing within the
production process, this lot nhumber is
then captured by a mobile terminal de-
vice. From then on, the supply data of
all processed raw materials are inextri-
cably linked to their original production
batches. This means that finished goods
can be clearly allocated to a particular
production. By allocating the raw mate-
rial batches to the recipes stored in the
CSB-System, and by seamlessly track-
ing the production batch throughout the
manufacturing process up to the final
packaged product, traceability is ensured
both downstream and upstream - at the

g g S pilo gz

push of a button vendors of the raw ma-
terials used as well as the end users can
be identified. In addition, as the materials
pass through the process, the weigh la-
bellers and labelling devices also receive
this information, allowing the traceability
data to be coded onto the packs as 2D
barcodes. This data is then transmitted
to an internet platform - “’mynetfair” -
from which consumers can quickly gath-
er information on the particular product,
simply by scanning or photographing its
code with their smartphone or PC. fiii

www.csh.com
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VREUGDENHIL DAIRY FOODS
AUTOMATES AND CONTROLS
ENTIRE MILK POWDER PLANT

with Rockwell Automation Integrated Architecture

he PLC platform and com-
ponents choice was made
by Vreugdenhil in coopera-

tion with Rockwell Automation in the
Netherlands.

Challenge

The automation and control of a new
milk powder production plant, with a
processing capacity of 1,600,000 Ili-
tres of raw milk per day.

Solutions

A Rockwell Automation solution was

implemented, including:

e Motor Control with Allen-Bradley
PowerFlex drives

¢ Allen-Bradley E300 electronic over-
load relays

e Allen-Bradley FLEX I/0 modules

¢ Allen-Bradley ControlLogix 1756 pro-
grammable automation controllers

* EtherNet/IP network

e FactoryTalk View SE, FactoryTalk
Historian, FactoryTalk AssetCentre,
FactoryTalk Transaction Manager
and FactoryTalk VantagePoint

¢ Allen-Bradley PanelView Plus 6 HMIs

Results

» Coordination of an international and
multidisciplinary team with support
in different countries.

e Easy interconnection of all Rockwell
Automation® components.

e Ability to scale the deployed infra-
structure according to production
needs.

* Customer independence to manage
Rockwell Automation products

* Chance for the customers to gener-

ate their own customized production
reports according to their needs.

Background

GEA is a leading technology provider
to the food industry, which represents
70% of its income. With 17,000 em-
ployees in more than 50 countries, the
company specializes in the construc-
tion of food processing plants, par-
ticularly in the dairy industry. Accord-
ing to Alejandro Nectali, Automation
Engineer at GEA Spain: “We deliver
comprehensive solutions, from design
to process development, engineering
and technology to the supply, installa-
tion and commissioning of the plant.”

The company specializes in creating
plants that are designed to operate

g g S pilo gz

24/7. “This helps the manufacturers
to maximize the capacity usage,”
says Nectali. “Indeed, our plants are
designed to cover the specific re-
quirements of each customer, in ac-
cordance with the standards of the
dairy industry, and we always strive
to deploy the most recent technol-

ogy.”

One of their customers is Vreugden-
hil Dairy Foods, a company with
head quarters in Nijkerk and three
production plants in the Nether-
lands, which has been present in the
market since 1954.

It is the largest producer of full
cream milk powder in Europe. With
three factories and 900 Dutch farm-
ers who deliver the raw product, it
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produces milk powders for the food
industry and for millions of consum-
ers worldwide.

Challenge

The Dutch subsidiary of GEA was
challenged with the creation -
from scratch - of a new 13,000
m2 milk powder production plant
in Gorinchem for Vreugdenhil Dairy
Foods.

This required several processes to
be combined, from the separation
of raw milk into skimmed milk and
cream, through evaporation and dry-
ing by atomization, on to milk pow-
der handling and packaging.

Before such a huge challenge, the
Dutch subsidiary of GEA turned to
several GEA subsidiaries in other
countries since, being a global cor-
poration, its know-how is decentral-
ized. In this sense, GEA Netherlands
provided the general management
of the project and the engineering
team for milk powder processing;
GEA Spain supplied the automation
engineering; GEA France, the evapo-
ration engineering; GEA Denmark,
the drying engineering; GEA New
Zealand, powder handling engineer-
ing; and GEA Germany, the sepa-

ration engineering. Therefore, the
project became international and
multidisciplinary, and required also
several working teams from several
companies to be coordinated in dif-
ferent countries to ensure the suc-
cess of the project.

However, they shared a common
ground: Control Systems and Auto-
mation. This area was performed and
overseen by the GEA Spain team. “In
this context, one of the challenges
was to implement a single solution
for the whole plant, including hard-
ware, software and control networks
for all areas in the plant, from mate-
rial reception to packaging,” states
Nectali. “A common platform, based
on products and solutions from the
Rockwell Automation® Integrated
Architecture® platform, was chosen
since the Rockwell Automation solu-
tion had already proven highly suc-
cessful in another Vreugdenhil Dairy
Foods plant.”

This decision is confirmed by Hans
van der Heijden, project engineer at
the dairy company: “Our existing fac-
tory includes 17 Allen-Bradley® PLC
5® (25E, 40E and 80E, and 80 SLC
5/04) controllers from Rockwell Au-
tomation and our engineers were al-

Pyl 9 I gilio s e
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ready familiar with the programming
environment. In fact, some of our
technicians are trained at Rockwell
Automation to improve their exper-
tise.”

Solution

GEA was able to take the project for-
ward thanks to its experience in pre-
vious implementations, its acquired
skills, its previous joint work with
Rockwell Automation and its abil-
ity to deliver a global support to the
project, contributing locally in Spain
and the Netherlands.

According to van der Heijden: “Both
subsidiaries were extremely helpful
in establishing the first definitions
of the architectures, and we were
offered good support during the im-
plementation process at all times.”
After the initial study, GEA imple-
mented Rockwell Automation solu-
tions. From field devices to the re-
porting system, all the elements are
connected via EtherNet/IP, which
greatly simplifies communications
and data flow. Allen-Bradley Pow-
erFlex® drives and E300 electronic
overload relays, are integrated in the
system, easing motor configuration
and diagnostics, with Allen-Bradley
FLEX™ 1/0 handling signal distribu-
tion. All the field elementsare con-
nected by means of Stratix 5700
and 1783-ETap switches to Allen-
Bradley ControlLogix® programma-
ble automation controllers (PAC)
and Allen-Bradley PanelView™ Plus
6 graphic terminals, and to the dif-
ferent system PCs.

The control system software was
implemented within a VMWare vir-
tualization infrastructure using two
physical servers. FactoryTalk soft-
ware, a service-oriented application
(SOA) platform, was used for this
purpose since it allows elements
to be shared as permissions and
user roles, communications, logs,
etc. among the different software
packages that comprise it. SCADA
supervision and control was deliv-
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ered by FactoryTalk View SE, with
data collection and historization by
FactoryTalk Transaction Manager
and FactoryTalk Historian. Reporting
is through FactoryTalk Vantagepoint
and asset management - including
version control, audits and disaster
recovery — by FactoryTalk AssetCen-
tre. All this, in the opinion of Van
der Heijden, “allows the company to
set up the parameters in its own in-
struments; simplifying the manage-
ment.”

“The benefit of using a single
platform for the whole plant
with Rockwell Automation is
that everything can work concur-
rently. All these elements are
easily interconnected.”

Results

Thanks to the system design per-
formed by the engineers from GEA
using Rockwell Automation systems,
the new Vreugdenhil Dairy Foods
milk powder factory can produce 8
tons of milk powder per hour, and
can process 1,600,000 litres of raw
milk per day, with the advantage that
these parameters are fully scalable.

This is one of the big advantages of
working with Rockwell Automation,
according to Nectali: “The benefit of
using a single platform for the whole
plant with Rockwell Automation is
that everything can work concur-
rently.. All these elements are eas-
ily interconnected, and we had no
problems in integrating them with
each other. A new component can
be added and the system instantly
recognizes it. A single Rockwell Auto-
mation solution is friendlier to work
with,” he comments.

This impacts on the customer too,
Nectali explains. “When we finish
the project and leave the factory,
we are no longer required since
the customer can talk directly with
Rockwell Automation experts for
the staff training, to make enquir-

ies or to solve any incident. This is
beneficial for the customer, because
the availability of local support by
the manufacturer and the chance
of being part of its own team, does
not depend of an integrator for fu-
ture modifications; and for us, as we
can close the project and handover
the factory maintenance to our col-
leagues from the GEA local Service.”
Thanks to Rockwell Automation
software, Vreugdenhil Dairy Foods
operators can generate its own cus-
tomized production reports using
common and widely used software,
such as Microsoft Excel. These re-
ports can be checked via a web
browser and using mobile terminals,
such as smartphones or tablets.

On the other hand, the implementa-
tion of a single control solution for
the whole plant helps with asset
optimization improvements, a re-
duction of ownership costs and low-
ered spares counts. Production and
maintenance staff training is simpli-
fied too.

The Rockwell Automation control
system provides multidisciplinary
controllers that can be used in dif-
ferent areas of the plant combined
on a single Ethernet-based commu-
nications network, which delivers
real-time information flow between
several areas and departments in
the factory.

Pyl 9 I gilio s e

An additional benefit is the direct
connection with the other Vreugden-
hil Dairy Foods factory, which are
close to each other. “All communica-
tions are much easier and compat-
ible, since they are made through
standard communication protocols
and networks,” states Nectali, who
recognizes the advantages provided
to his company along the project:
“For us, the development work un-
dertaken in this project with Rock-
well Automation technology has ena-
bled us to strengthen links with the
global automation and information
systems company for future projects.
Indeed, we are taking advantage of
the efforts made and the experience
gained in new smaller- scale pro-
jects currently in progress in Mexico,
Puerto Rico, Spain and France, all of
them based exclusively on Rockwell
Automation technology.”

For his part, van der Heijden confirms
that he is very satisfied, not only with
Rockwell Automation®, but also with
the work carried out during the imple-
mentation process by GEA. i

www.rockwellautomation.com

Rockwell
Automation
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ldeas, solutions and plonts for the food and
Deverage industry

Passion, expertise and innovation are the keys to the success of SAP ltalia. Since 1983, the company has been offering highly
technological plants for the food industry.

Over the years, SAP Italia has developed a deep know-how in different fields of application and today it plays an important role in
its sector as an international leader.

Thanks to constant research and various fruitful collaborations, the company is able to meet its costumers’ specific needs and
provide them with tailored high-tech solutions.

The wide range of SAP Italia services includes in-depth feasibility studies, comprehensive and detailed estimates, customized
design according to specific requirements, software development, installation and testing, personnel training and preventive
maintenance.

Furthermore, SAP Italia ‘s customers can always count on the support of a team of experts.

What really makes SAP Italia different from its competitors, is its personalized approach to every single project, which is designed
upon the specific needs of different customers. By modeling and adjusting its technology, SAP Italia can contribute to its
customers’success and to maximizing the results of their investment.

UHT Steriization Plonts



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers

Syrup Rooms

=T Food Processing-Plonts

™S\ ¢ PN SAP ITALIA SRL
. AN via S. Allende, 1
- A4 20077 Melegnano (MI) Italy
A: Tel. +39 02 983 867 9
ST = f Fax +3902 9823 17 67
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IDEAS, SOLUTIONS AND PLANTS
FOR THE FOOD AND BEVERAGE

INDUSTRY

ince 1983, SAP Italia has

operated successfully on an

international level in the field
of construction of processing plants
for the food industry.
The range of services that SAP ltalia
offers its customers includes indepth
feasibility studies, comprehensive
and detailed cost estimates, custom
design for specific needs, production,
installation, testing, staff training, pre-
ventive maintenance, assistance with
specialized technicians and a spare
parts service.

Our portfolio includes:

e Mixing and carbonating units,

* HTST pasteurizers and UHT sterilizer,

¢ CIP and SIP plants,

* Syrup and juice preparation rooms,

* Batch and continuous sugar dissolv-
ers,

* Asepetic dosage and aseptic stor-
age tanks

e Turn key projects.

Thanks to constant efforts in the
search for new solutions and numer-
ous collaborations that have taken
place over the years with leading cus-
tomers in the industry, SAP ltalia has
gained extensive know-how in the vari-
ous fields of operation and it's proud
to present the new series of plants
specifically studied for aseptic treat-
ment born from a fruitful cooperation
with Refresco Italia.

Refresco, European leader in the busi-
ness of subcontracted soft drink bot-
tling, engaged in the expansion of its
product range and focused on ensur-
ing the final customer a consistently
higher guarantee on its products, has
commissioned SAP ltalia the study and
development of one of the most ambi-
tious projects ever conceived in the

aseptic  drinks
production that
covers a wide
range of prod-
ucts, such as
fruit juices, tradi-
tional drinks, tea
and milk.

The strategy de-

veloped by the

partnership, in-

volving two of

the major mar-

ket leaders, is

to achieve high

goals if added

value such as:

- full automation to ensure extreme
flexibility and the detailed control of
every process parameter

- reduction of waste during produc-
tion

- excellent energy recovery thanks
also to the integration of Asepto-R
Top with a Co-generation Plant of
brand new conception.

The technical staff of SAP ltalia and
Refresco Italia have been working
together for several months, sharing
decades of experience in research and
production, in order to achieve perfec-
tion of the whole process and provid-
ing great attention to aspects related
to the design and perfect sanitation.
The result is a combination of tested
technologies and new production con-
cepts.

Asepto-R Top can treat any type of drink
and thanks to the special construction
of the tubular heat exchanger, even
soft drinks containing solids or isoton-
ic drinks with particularly aggressive
salts. Each component installed on

g g S pilo gz

the plant has been selected with care
among the best global manufacturers
to ensure the reliability that SAP Italia
installations are accustomed to offer-
ing in Italy.

The supervision system, developed
and produced specifically for this sys-
tem, is intuitive, easy-to-use and reli-
able. Each variable is stored in the
database and can be consulted at any
time, ensuring full traceability of all
production.

ATK-R Top, the top range of aseptic
tanks of SAP ltalia completes the
supply. The tank is meant to store
the product after heat treatment and
maintain its sterility. Thanks to its par-
ticular design, all possible contact with
the atmosphere is protected by steam
barriers. Perfect integration with the
sterilisation plant of Asepto-R makes
this the ideal solution to preserve
product quality and sterility after the
heat treatment, in stand-by for the fill-
ing process. i

www.sapitalia.it
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FOOD REFRIGERATION SYSTEMS:

SAFE, EFFIGIENT AND
ENVIRONMENTALLY FRIENDLY

anotti Spa, an ltalian com-
pany, has been a point of
reference for the design

and implementation of cooling sys-
tems since 1962.In the cold chain
since more than 50 years, its name
echoes above all, in every field of ap-
plication. Zanotti, as we were saying,
has developed each component of
the cold chain.

From the storage of raw materials
(such as cereals in silos), all the
way up to supermarket, stores and
restaurant distribution, including
the processing of foods, transport
with special units to handle and
store food safely, Zanotti is always
present, accurately and expertly re-

sponding to every need with a wide
range of products, which actually is
the most complete on the market.

Zanotti is now an international group
with production sites in Spain and
England and with a capillary distribu-
tion network to ensure reliability and
assistance anywhere. Furthermore,
its name is recognized at interna-
tional level. In the Middle East area
and Far East, Zanotti has been cho-
sen by top class catering companies,
Emirates Flight Catering and Oman
Air, to realize the largest refrigera-
tion systems for important airports.
The total value of these projects
rises approximately to 30 million eu-
ros and the plants are designed to

Fhdgi g lio s dlze

comply with the highest hygienic and
reliability standards.

Talking of ‘turn-key plants’ in the Re-
public of Kabardino-Balkaria (Rus-
sian Federation), Zanotti has been
awarded of a contract for the sup-
ply of a complete storage system for
apples and fruits, beating the most
important European competitors.
The state-of-the-art technologies de-
signed by Zanotti, allow to store ap-
ples at controlled temperature and
atmosphere for long periods of time,
up to 7 months, using nontoxic food
grade secondary coolants.

Zanotti realizes big plants also in
other sectors and countries like,

96
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for instance, cooling systems for
meat in Russia, cooling and freez-
ing systems for chickens in Lebanon
and Ethiopia, refrigeration units for
yogurt and ice cream production in
Greece, logistic refrigerated ware-
houses in Middle East and Italy.

Zanotti is also active in the design
and implementation of refrigeration
systems for the ice rinks and the
names included in its portfolio don’t
leave any doubt. It has designed and
supplied the Olympic rinks of Turin,
the World Championship Arena of
Minsk (the biggest one in Europe),
the Barys National Ice Rink in Asta-
na and the new Dynamo Arena in
Moscow.

The key of its success?

The absolute research of the solu-
tions able to respect the organolep-
tic qualities of foods, the care for the
environment and, for its customers,
the best energetic efficiency with the
lowest running costs.

Zanotti’'s cooling units do indeed
make use of technologies that are in
line with its customers’ expectations
and, able to reduce the environmen-
tal impact: new natural gases and
Ecodesign protocols for the total re-
cycling of the equipment at the end
of its life. Energy efficiency offers ad-
vantages for the environment, cus-

tomers and foods. Recently Zanotti
is joining the Daikin Group. This spe-
cial event symbolizes the 3rd phase
of evolution of Zanotti and can now
be truly considered to be one of the
largest, if not THE largest refrigera-
tion Company in the world today,

Pyl 9 I gilio s e

with certainly the most diverse prod-
uct range imaginable.

Zanotti is still the head office for the
refrigeration field, but is now strong-
er with a great partner like Daikin.

Zanotti is innovation, green con-
science, quality and expertise: these
great premises for the future are
based on its past experience. fii

www.zanotti.com
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B PORTFOLIO IS ¢ EXPANDING
29-310CT 2019

DUBAI WORLD TRADE CENTRE

Showcase your food and non-food services at the
region’s only event for private label and licensing.
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Make priceless Increase Spotlight your
FMCG sales through ) Manufacturing

connections Private Label services

Be personally introduced Penetrate new Gain exposure utilizing
to the world's most markets with your one of the most powerful
prominent HORECA, retail existing products trade event databases in
and FMCG giants. and services. the industry.

ENQUIRE TODAY T0
EXHIBIT AT PRIME

KABIR AHMED

Project Manager
+971 50 545 2924
/ Kabir.Ahmed@dwtc.com

% ZAHRA AMIR .

Sales Manager

+971 56 355 8557
Zahra.Amir@dwtc.com

The new product of Organi y Powerful co-locati i Retail Excellence Partner
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King of Cold

Refrigeration Excellence since 1962

The most complete range of refrigeration units for food industry and more

Stationary Refrigeration Transport Refrigeration
for small, medium and large cold rooms capacities. a large range of mobile transport refrigeration products
These equipment are used in restaurants, super and suitable from small to big volume capacity vans, for
hypermarkets, grocery stores, distribution centers and short, medium to long distance food transportation.

fresh food processing plants.

Industrial Refrigeration
Very large plants like refrigerated stores for the preservation of fruits, vegetables, meat, fish, milk, yogurt,
ice-cream and sausages, logistical centers, clean rooms, catering and other special applications like ice rinks and
hockey rinks.

Zanotti Spa - Italy - T +39 0376 5551 - info@zanotti.comwww.zanotti.com




sk

NEWS

IN SHORT

Sl S5y GAS JAS Copde etusw
350 9 0] bawg’ (SIS 51,8 dugd
siSly 9 (mixing station) Jbglsxe
Slogsly 5 Cow ) oud S o0
4 P31 Le g dBl deq wde
el 03,5 Cusly dy ol o s
Oshie 4y S5 5B Cesd ydgily
Ol a3 Syo 9 O FhodSS Olg ¢ Jlsd
S0 485 Wie sladud 4 Lo
33 4y pasis zis Ol doup 9 Uiyl
5500 Oyles o .Cewl Ls DNA o

=

o Cal "6).3;\.3 Blasil" C—‘-’)BAL‘

www.cartotecnicaveneta.com

(34 05 9 o) hamie gaudiws gYE
(FLEXIBLE PACKAGING)

Cartotecnica «y/ d.SbgTss Olyepos 9
Oleds gytive Glp Cawl OB Veneta
0528 S SRS $lply oo Sl
S dl) Calise glogiole)] 5 Judos g
0329 9 lde Gaudiw Sl b
lge Sy 4 di Lo SUsS Sy
ol st e o2l 5 Qe g o)
Clz gl Lo c¥lpile Cygo yo 3
e 9l S 4w 9 G8l,SeyeusSl
UiS9) ik (rotogravure printing)
095 @z 9 Uiy Sdwy 9 OI9fwS]
Jsbe (sliting and rewinding)
dge SIS b ols slatylgs
Qlaz 0 odgl s uiuli.u bl

(g 9 NS oo g dlzxa

100

&hyl> Cartotecnica Veneta SpA S &
1208 Jlw 31 9 Sl b yo3 S £+ ) s
DY ygas Chlasio gludiu Caziuo 33
o3 Cudybs Wiy il gdmws’ 9 GiiuS
&S Y pudle sdiald Sdsewgs (puizean
s ¢<=3|J.A ng §)|\l§4.3lnﬂ bl G
b Cawl 0093 CSpb dexso )l 50 ol
I s s v Lgysls SwS 4
Cihsie gludius glaySely 03,5
i) 4o pie O Gile 9 oh9
2 ddz Sisdiag lp (A1 Olddos
polss o Slegil Gandiny Cuio
a2 Al ) WVguame 3l (=ewy cads
by Blhasi] guidiug GousS (34U Lo
oSy dls glsde el 3l oud il
Lo 38 oudly oo alize sl )il )0
el o s S ol Liplin LJguame
Bleo @l dlsly slaySely gl
5 Claile G dtuy (NS i (e
A3 0] (converters) slge s moluo
b piledis gdan b gandiu gyl L
Cahsie guudiu wile guad e plodl
Caio (gl «(gol8) (lds dlge Iy
50y 5 SEOlgumr (2NieSlga )
(ot 9 razd Slaudlye pils) oSl
degazme Wygo 4) Olmale glipdiun
(G5l ely) 9 (flowpack) diws <l
Slge s mlio @l plé das CNg.ame
I (glY diz CVgasw ( converter)
CewgalSen CNgama 9lsha 9 510459,
Gl sRie Wle lsen b CS5
Sdzwg’ 9 Olidsd 290 ) polie yob
5 OV guile lagiol)] W Slge
5 Sl alinll Julod 5 ap3e0
SAsls oiuleil Cala) 4y S il

| FOOUL) |

processing



IN SHORT

)Lu.'?'] NEWS

FLEXIBLE PACKAGING
MATERIALS

artotecnica Veneta SpA has

more than 60 years of expe-

rience and it is present on
the flexible packaging industry since
1956.

The market expansion, the growth of
our production capacity, as well as
the development of the machines
range have been a constant element
of the company history, thanks to con-
tinuous investments.

We promote and keep up with innova-
tion and we enjoy finding customized
flexible packaging solutions. Thanks
to a constant research for new pack-
aging destinated to the automatic
packing industry, we can offer a re-
markable range of products.

We are supplier of flexible packaging
made of paper, cardboard and plas-
tic materials intended for to different
markets. Our strength is the custom-
made product that allows us to offer
innovative solutions for food, non-
food, liquid packaging and converter
business.

We produce packaging in all its as-
pects as flexible packaging for food
(confectionary, bakery, dairy industry,
pet food etc.) and non-food market
(stickers envelope, tobacco, personal
care etc.), liquid packaging (complex,
flowpack and accessories), Semi-
finished products for converter, multi-
layer barrier products, coated paper
and cardboard and biocompostable
products.

Our company also can always provide
the client a continuous and renewed
support concerning the new materi-
als research and development, ma-
chinery tests and laboratory analysis.
Thanks to our internal laboratory and

its innovative equipments Cartotecni-
ca Veneta is able to provide the client
with an important support for quality
control, analysis and various tests.

Creating custom-made packaging
our productive process diversifies de-
pending on the composition, materi-
als, printing type and final use. In any
case our machinery park boasts of:
flexographic and rotogravure printing,
lamination, extrusion coating, slitting
and rewinding process.

Printing skills meet material’s tech-
nology. The first in the world qual-

(g 9 NS oo g dlzxa

ity control management system of
colours for rotogravure, improved
by a mixing station and an impor-
tant knowledge of both traditional
and innovative supports, makes
us able to transform every idea in
reality.

In order to understand changings and
stay young in spite of our long history,
we rely on the new generations: en-
hancing this unique resource is part
of our DNA. In other words our mis-
sion is to be “flexible”. fii

www.cartotecnicaveneta.com
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PERSONALIZED SLEEVES
AND SELF-ADHESIVE LABELS

fter over thirty years of con-
A stant endeavour, which have

allowed the company to in-
troduce new production, operational,
management and organisational pro-
cesses for its quality system, Orograf is
a well-known nome in the sticky label
sector. Orograf has received I1ISO 9002
certification, maintaining the utmost
versatility throughout all the process-
ing stages, from label graphics to in-
house system production, a competi-
tive advantage for its customers, who
see complete process management,
from the design stage to production,
as the best guarantee of maximum
quality. Orograf is on all-round partner,
with the expertise to meet your every
requirement. Innovation and research
have always been our priorities, allow-
ing us to create products that offer
more than traditional sticky label solu-
tions.

FORGERY-PROOF AND SECURITY

LABELS:

e Labels in ultradestructible materi-
als.

e Labels on holographic film printed in
various colours and with ink in relief.

¢ VOID labels: if removed these la-
bels leave part of their colour on the
product.

* Two- and three-dimensional security
holograms.

TWIN:

e This is a label, which opens out,
is made up of two labels one
superimi;>0sed on the other and in
which there is the possibility of print-
ing 4/ 5 colours per page.

PROMOTIONAL LABELS:

* Fabric labels.

e Sticky labels containing perfumed
microcapsules, activated by rub-
bing.

* Rubberised sticky labels in foam of
up to 2 mm thickness.

SKI 10 0% PLASTIC:

Definitive decorations for y:our articles
in PVC, high-resolution writing and
é:lesigns, and no-limits graphics.

Our typographical, silk-screen, offset
and hot printing systems allow us to
print on any type of adhesive material
such as striped, embossed, metallic and
synthetic film. Our particolar strength is
our capacity to combine different print-
ing systems on a single production line
(high-resolution typographical printing,
offset, high definition flexo printing, silk-
screen printing and hot printing with
embossing) and this means that there
need be no limits to your creativity. A
quality, label not only speaks volumes
about your f)rocluct, but also contrioutes
to your corporate ima ge. Our rotary ma-
chines print up to six colours contempo-
raneously, UV varnish any type of paper
or synthetlc film, and have extremely

g g S pilo gz

igh output rates. This allows us to offer
you an excellent price-quality ratio.

SHRINK SLEEVES

After an extended period of preparation
the recent addition of a new printing
machine has ailowed us to start pro-
duction of shrink slee ves . Our sleeves
(produced in PET, PVC or PLA) can be
printed in more and even metallised
colours, in order to effectively previde
new look and design to all your prod
ucts . An important characteristic is the
option of providing every sleeve with
a “tear off” system, essential or easy
opening after pur chase. fii

www.orograf.it
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NICEM, SINCE 1970
INNOVATION SERVICES MADE
IN ITALY FOR COMPANIES

ICEM, an lItalian company
established in 1970, de-
signs and manufactures

cutting-edge machines and systems,
be they serial or customized, dedi-
cated to respond to the users’ spe-
cific requirements.

The company headquarters are in
Senago (in the Milan area) and oc-
cupy a 12.000 sgm area 8.000 of
which are covered.
Production takes place from the de-
sign in transforma-

tion departments
equipped with hi-
tech machinery

and a mirror-like
quality assurance
complying with set
regulations.

A test and final in-
spection room al-
lows for testing all
outgoing products.
An area dedicated
to a test lab is al-
ways available for
the customer to de-
velop solutions for
specific needs.

NICEM SpA business is not limited
to machinery: the offer to the cus-
tomer for each sector is complete
and includes consumables and the
required know-how.

Briefly, “the global solution to the
production need”.

RESTAURANT AND CATERING
BUSINESS

e Kitchen equipment: glass and cut-
lery polisher, decarbonizer, etc.

SURFACE TREATMENTS
* Vibrofinishing: deburring,
ing, drying.

polish-

EQUIPMENT AND CONSUMABLES

AND TECNOLOGIES

e by goldsmith with high-tempera-
ture alloys, silver, gold, etc

* Jewellery, goldsmith, watches and
other applications with investment
casting.

* By spin casting with low tempera-
ture alloys: tin, zinc. eutectic alloys,
resins, elastomers.

g g S pilo gz

e Custom jewellery, accessories for
leather goods, promotional items

* Traditional quick prototyping.

* Innovative quick 3D prototyping. i

Visit:
www.nicem.it
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DEBEM, INDUSTRIAL PUMPS

ebem has been operating
in the field of transfer and
fluid handling for more than

30 years. It is a cutting-edge company,
specialized in pumps for the industry
and for other complicated environ-
ments. The company, which has found
its place in a highly competitive mar-
ket, was founded thanks to the bril-
liant intuition and will to grow of its
founder: Marco De Bernardi.

Debem’s growth has been significant:
from a small, almost artisanal, reality
the company has become one of the
world’s leaders in the manufacturing
of industrial pumps.

The whole range of Debem’s pumps is
entirely designed, developed and pro-
duced by the company’s technical staff
which holds all the relevant patents.
The company’s flagship is a modular
system of pumps that allows a tailor-
made assemblage using components
and materials suitable for the client’s
needs. Debem guarantees a real-time
assistance service based on an inven-
tory control of every component and
preassembled parts in our catalogue.
All the diaphragm pumps are delivered
already assembled - they take only a
few minutes to configure according to
the client’'s needs. Similarly, we keep
a full stock of spare parts, ready for
the client to be purchased singularly
or as part of a kit. Quality certification
procedures are carried out on each
pump, both during the dry assembling
phase and while the machine is func-
tioning. The resulting data are used to
verify that all the required parameters
are observed. One of the company’s
strengths is the R&D department, con-
stantly working to enhance the existing
products (research of new materials,
rationalization of space, optimization
of existing technology) and controlling
the price while keeping stable its al-
ready high standards. The company’s
research developed unique and highly
innovative products, such as the FULL-

FLOW pump. This pump has been spe-
cifically thought and designed for the
food industry and it differs from classic
diaphragm pumps since it disposes of
check valves rather than usual ball
valves. Check valves allow the flow of
fluids containing solid bits uptoa 4 cm
diameter, making it the ideal system
for diced tomato sauce, fruit juice with
bits, pickled vegetables, boiled eggs,
etc... This procedure will not spoil the
solid bits contained in the fluids, guar-
anteeing an appropriate preservation
of the product characteristics. The
FULLFLOW pump is made of electro-
polished AISI 316 stainless steel with
PTFE diaphragm and gaskets.
FOODBOXER diaphragm pumps are
the special product for the food-
processing industry. Electro-polished
stainless steel pumps are designed
to be applied in food, brewing and
cosmetic industry, in accordance
with the FDA requirements.

Close collaboration and continuous
feedback with our clients has char-
acterized the company’s approach
which has generated a successful
system of research and the techno-
logical development of our products
and services, recognised by leading
companies in a variety of sectors.
Debem offers innovative and efficient

GPedghg A glo gl

solutions providing the client with
commercial and technological infor-
mation in order to ease the choice
of the best product able to satisfy
any specific need. Our clients can
contact our call-centre for any ques-
tions concerning the product and
its chemical compatibility. We also
offer a customer care service that
provides assistance for enquiries
regarding technical requests, instal-
lation, pumps’ optimization or prob-
lems connected to the fluid pumping.

For further information, please visit our
website HYPERLINK “www.debem.
it/”www.debem.it or send an email
to HYPERLINK “mailto:info@debem.
it"info@debem.it i
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SAUDI ARABIA’S LEADING
INTERNATIONAL FOOD & DRINK
TRADE EXHIBITION

oodex Saudi is Saudi Arabia’s Lead-
ing International Trade Exhibition . .
100% dedicateci to the food and Exhibitor Profile

drink industry. Professional Saudi buyers

from the mass distribution, retail, manufac- T Drinks & Specialty
ture, and hospitality industry will have the Beverages Products
opportunity to source products from over 50
ies, ith exhibi isplay- .
F:ountngs and trade with ex !bItOI’S display =) Chilled, Fresh Canned &
ing a wide range of global offering of food and jﬁ & Frozen Preserved
drink products and solutions.
It is our first participation in Foodex Saudi. 'Fl'gé)r?nology ivxéeaekt;ySnacks

The Exhibition is great. It is well organized
and we can see a large number of countries
participating. We met with our target visitors Dairy (I;(/IeGaE;c;nPeoultry
and we are very happy to be part of this suc-

cessful international platform. )
§ Food Grains &
Services Cereals

Eng. Abdullah bin Abdul Aziz Ababtin,
CEO.
First Milling Company, Saudi Arabia

This is our second participation in Foodex
Saudi. PROVACUNO promotes 26 companies
which export high quality meat from Spain.

This year we met our objectives at Foodex
Saudi as many Saudi companies show high
interest in our products. We expect to partici-
pate next year as well.

José Ram6n Godoy, International

=

Manager, Provacuno, Spain iii
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The largest food and drink
market in the GCC with an

annual growth of 18%

/@\ More than 8000

trade visitors from the
Food & Drink sectors

' 200 gourmet specialists
at Saudi Arabia’s leading
. International chef competition

7th Edifion

Organised by

Q Reed Sunaidi Exhibitions

BOOK YOUR STAND

Mohamed Talaat Mohamed /
Show Manager

+966 55 5811 765
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BAKING AND PASTRIES
ARE ON-TREND
IN HOSTMILANO

esign, fashion and visual.
Merit to changes of con-
sumer habits and new in-

fluences from social media and TV,
bread and pastry making has changed
at the dawn of the Third Millennium.
The bakery and pastry industries are
now at the centre of a continuous evo-
lution in a world where bread (includ-
ing pizza) and pastries are exploring
new formats, new technologies and
new trends to become more gourmet.
This is what visitors to the booths of
HostMilano (fieramilano from Octo-
ber 18 to 22, 2019) will be invited to
discover. With seven months to go be-
fore opening, the leading event in the
HORECA sector can already count on
the presence of 50 countries, for a to-
tal of 1,653 companies, of which 949
(57.41 % of the total) are Italian and
704 (42.59 %) international.

Exports and production are on
the rise worldwide

According to the Ulisse Information
System, theworld trade of “machinery
for bakeries, pastry and biscuit mak-
ing” totalled EUR 2.5 billion in 2017.
Despite having slowed down over the
last few years (+4% in the period 2009-
2018 vs. the +5% yearly average re-
corded between 2000 and 2008), the
increase is confirmed, with favourable
dynamics also for the 2019-2021
scenario (+3.8% yearly average val-
ues in Euro). Experiencing the strong-
est growth will be the Premium-Price
segments that in 2018 accounted for
about 30% of the world total alone (vs.
22.4% compared to the previous ten-
year period). In terms of imports, the
United States, China, Germany, Rus-
sia and Canada are the “richest” main
markets for the sector, with a particu-

lar growth recorded in the last five
years in the USA and Russia, mainly in
the high range segments. As regards
exports, the leadership of Italian sales
in the world is confirmed and will also
continue in the scenario until 2021,

with a market share at a global level
of 30.6%. Despite these numbers, the
leadership of Italy was undermined by
the growth of Austria, mainly special-
ised in premium-price segments, over
the past five years.
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Respecting traditions and
new consumer habits

The bread

among chefs
A variety of processes and formats
unique in the world. Also thanks to
more sedentary lifestyles and the ad-
vent of social media, a “new wave” of

is on-trend, even

bakery has also reached Italy foster-
ing cross-contaminations between ar-
eas which were once strictly separate.
An example? Chefs have also started
to take an interest in bread, the same
applies to pastry chefs, while the

news of the past few years is that
even supermarkets are seeking skills
of artisan bakers.

So, craftsmanship, synonymous with
slow processing and recipes capa-
ble of innovating tradition, is being
rewarded in bread making. Pizza, for
instance, is another everyday dish
that is being re-interpreted in gourmet
perspective. The trend is the addition
of new ingredients, from grains with
lower gluten content and sourdough,
to the use of special salts, to make
products which are healthier, more
digestible and naturally tasty.

And there is more. The new “status”
of bread as gourmet food has boost-
ed the opening of points of sales in-
cluding cafés and pastry shops, and
extended its consumption for lunch
and apéritifs. In terms of exposure,
it is always more important to have
products which can enhance the val-
ue of a shop display because today as
never before the law of Instagram has
also impacted the bakery world.

Patisserie - Luxury, fashion and
design while respecting tradition
Diversifying supply and know-how to
transform a venue during the day and
build customer retention. In the bak-
ery as in pastry sector alike, however,
serving good products is no longer
enough to win consumer loyalty:
Luxury, fashion and food design have
become the new must of gourmet pa-
tisserie.

“The improvised or alleged pastry pro-
fessionals will disappear. High quality
and fusion of cultures will prevail. But
more importantly pastries must be
delicious”, say some of the most fa-
mous contemporary pastry masters,
stressing that innovation is not possi-
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ble without knowing traditions and the
characteristics of ingredients. In other
words, although the trend in pastries
is in the direction of elegance, sharp-
ness and beauty, quality is always the
underlying factor, also driven by cus-
tomers who are increasingly better
informed and who ask for local prod-
ucts. Pastries in bakeries must always
please the eye. This trend capitalises
on transparent showcases, ad hoc
lighting and boutique-like furnishings
to enhance products and create dif-
ferentiated spaces for traditional pas-
try take-away and also for on-site en-
joyment, from breakfast to apéritifs.

Host rewards innovation with the
SMART Label Host Innovation
Award

Hospitality and innovation. A bino-
mial that confirms Hostmilano as the
place-to-be when in search of solu-
tions able to shape the future of hos-
pitality. Merit for this also goes to the
Smart Label, Host Innovation Award.
The competition organised by Fiera
Milano and HostMilano, in partner-
ship with POLI.Design (Milan Poly-
technic Consortium) and sponsored
by ADI (the ltalian Association for In-
dustrial Design), which over the past
three editions has handed out more
than 150 awards and 20 special
awards to prime players in the Italian
and international hospitality industry.
Again this year, the five-member in-
ternational jury of university profes-
sors, professionals and international
experts with enormous experience in
design, hospitality and energy saving
will be voting the degree of innovation
and the smartest solutions. The panel
will assess the candidate products,
services and projects in light of the
following criteria: efficient functions
of products and services, efficacy of
products and ease of use of services,
and innovative usability, technologies
and benefits for users.

The Pizza, Cake Designers and Pastry,
Ice Cream and Chocolate Champion-
ships will also be in the spotlight
More than just business and one-to-

one meetings. In addition to the pos-
sibility of meeting the most important
national and international companies
in the HORECA sector, the booths of
the next edition of Hostmilano will
also include focus seminars, training
on the hottest topics of the day and
contests capable of attracting the
most important names of the hospi-
tality industry. For instant, the Euro-
pean Pizza Championship, organised
by Pizza e Pasta Italiana and by Scu-
ola Italiana Pizzaioli once every two
year brings together European pizza
makers to challenge each other in an
exciting contest.

The spotlight will also be on the 2019
edition of the Cake Designers World
Championship and of the World Tro-
phy of Pastry, Ice Cream and Choco-
late, organized by the Federazione
Internazionale Pasticceria Gelateria

ey egliosdne

Cioccolateria. Organised once every
two years, the championships will be
held for the third time during Host-
milano, respectively on October 19
and 20, 2019 and on October 21 and
22, 2019. The theme for both compe-
titions will be the art and tradition of
each participants’ country. As usual,
points will be given to appearance
and to taste.

Many names from the Pizza, Bakery
& Pastry industry have already signed
up for the 2019 edition of HostMilano:
Alfa Refrattari, Bake Off, Daub Ma-
chiney (new), Forni Fiorini, Italforni
Pesaro, Italmill, Morello Forni, Piz-
zaMaster, Rollmatic, Sigma, Starmix,
Tagliavini, Valoriani, Zanolli, Wiesheu,
Konomac, Z.Matik, Ciam, Frigomec-
canica, Clabo Group, IFl, Selmi, ICB
Tecnologie, Pomati (new), Chocolate
World (new), Mussana. fiii
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SIGEP
19-23/01/2019 @

RIMINI

Fair for the artisan production of
icecream, pasfry,
confectionery and bakery.

PROSWEETS
27-30/01/2019
COLOGNE

Fair for the sweets and
snacks industry.

FRUIT LOGISTICA
06-08/02/2019

BERLIN

Infernational fair for fruit and
vegetables.

ENOLIEXPO

21-23/02/2019 &

BARI
International
wine & spirifs exhibition.

INTERSICOP

23-26/02/2019 @

MADRID

Bread baking,
confectionery
and related industries show.

ENOMAQ

26/02-01/03/2019 @

ZARAGOZA

Fair of wine and oil,

for innovation

and internationalization.

GASTROPAN @

28-30/03/2019

ARAD

Fair for the artisan production of
pastry, confectionery and bakery.

AFRICA FOOD @
MANUFACTURING
07-09/04/2019

CAIRO

International packaging trade fair.

VINITALY

07-10/04/2019 @
VERONA

Inernational wine & spirits exhibition.

POWTECH

9-11/4/2019

NUREMBERG @
The trade fair for

powder processing.

CIBUS CONNECT
10-11/04/2019

PARMA @
International food exhibition.

mcT ALIMENTARE
18/04/2019

MILAN

Exhibition on technology for @
the food&beverage industry. ’

IFFA

04-09/05/2019 @
FRANKFURT

Fair for the meat processing industry.

TUTTOFOOD
06-09/05/2019

MILAN

B2B show fo food & beverage.

MACFRUT

08-10/05/2019

RIMINI

Fair of machinery

and equipment for the fruit and
vegetable processing.

mcTER

09/05/2019 @
ROME

Exhibition on Energy efficiency.

PULIRE

21-23/05/2019

VERONA

Fair for professional cleaning.

SPS/IPC
DRIVES/ITALIA @
28-30/05/2018

PARMA

Fair for manufacturers and suppliers in
the industrial automation sector.

FISPAL
25-28/06/2019 @

SAO PAULO
Exhibition for product from packaging
materials industry.

mcT COGENERAZIONE
27/06/2019

MILAN

Exhibition for applications of cogeneration.

SNACKEX

27-28/06/2019 @
BARCELLONA .
Fair of savoury snacks, nut frade.

IBIE

8-11/09/2019

LAS VEGAS @
Fair for bread, patisserie

machinery, icecream, chocolate
and technologies.

FACHPACK &
24-26/09/2019

NUREMBERG

International packaging trade fair.

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




ANUGA

05-09/10/2019

COLOGNE

Exhibition of food&beverages.

RESTAURANTS, CAFES
AND LOUNGES
07-08/10/2019

RODA AL BUSTAN (DUBAI)

&

Restaurants, cafés and lounges’ event.

4P EAST MED
15-18/10/2019 e
BEIRUT

International exhibition for Packaging,
Processing, Prinfing and Paper.

HOST
18-22/10/2019 @
MILANO ’
Technological exhibition for bakery and
pasta and pizza production and for the
hospitality world.

CIBUSTEC
22-25/10/2019

PARMA

International exhibition

for processing technologies,
from packaging fo logistics.

SAVE
23-24/10/2019
VERONA &
Exhibition on solutions

and applications for automation,
instrumentation, sensors.

&

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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BRAU BEVIALE
12-14/11/2019

NUREMBERG

Fair of raw materials, fechnologies,
logistics for production of beer

and soft drinks.

SIMEI
19-22/11/2019
MILANO
International exhibition for vinegrowing,
wine-producing and botfling industry.

MAROCCO FOODEXPO
06-08/12/2019

CASABLANCA

Infernational food, processing,
packaging and machinery exhibifion.

SIEMA MAROCCO EXPO
06-08/12/2019
CASABLANCA

Infernational food, processing,
packaging and machinery exhibifion.

SIGEP

18-22/01/2020

RIMINI

Fair for the artisan production
of icecream, pastry,
confectionery and bakery.

PROSWEETS
02-05/02/2020
COLOGNE

Fair for the sweetfs and
snacks indusfry.

&

&

&

&

&

FRUIT LOGISTICA @
05-07/02/2020 -
BERLIN

Infernational fair for fruit and
vegetables.

INTERPACK
07-13/05/2020

DUSSELDORF

Technology fair for packaging,
packing, bakery, pastry.

CIBUS

11-14/05/2020

PARMA

Infernational food exhibition.

SIAL
18-22/10/2020
PARIS

International exhibition
on food products.

ALL4PACK
23-26/11/2020

PARIS

Exhibition about
packaging technology.

&

&



MEDIO ORIENTE 2019

GULFOOD
17-21/02/2019

DUBAI

Fair for food and hospitality.

DJAZAGRO
25-28/02/2019

&
ALGERS

Fair for companies operating in the agro-

food sector.

PROPAKVIETNAM
19-21/03/2019

SAIGON

Technology fair for packaging,
packing, bakery, pasry.

DUBAI DRINK
TECHNOLOGY EXPO
26-29/03/2019

DUBAI

Fair for the beverage industry.

GASTROPAN
28-30/03/2019

ARAD

Fair for the bakery

and confectionery industry.

PROPAK ASIA
12-15/06/2019
BANGKOK
Technology fair for packaging,
packing, bakery, pasry.

&

IRAN FOOD BEV TEC
18-21/06/2019

TEHRAN

Fair for food, @
beverage&packaging
fechnology.

GULFOOD
MANUFACTURING
29-31/10/2019

DUBAI

Fair for processing

and packaging fechnology
and food&beverage plants.
gy
12-14/11/2019 @
DOHA

Fair of Hospitality
and HORECA

WOP DUBAI
DUBAI

12-14/11/2019

Fair dedicated fo the region’s fresh
produce indusfry

GULFHOST
06-08/04/2020

DUBAI

GulHost is the new home
of hospitality for the

Middle East, Africa and Asia.

RUSSIAN-CHINA
@

Infernational packaging machinery exhibition.

29/01-01/02/2019

19-21/02/2019

International trade fair for the beverage industry.

N
[\v]

\c

[

12-15/03/2019

Fair for bakery equipment and food ingredients.

06-09/05/2019

N

©
[+
1)

Fair for the bakery and confectionery industry.

10-12/09/2019

Infernational packaging machinery exhibition.

07-11/10/2019

Fair of machinery and equipment for agroindustrial indusiry.

28-31/01/2020

)

Infernational packaging machinery exhibition.

17-20/03/2020

N
[\v]

\c

[

Fair for bakery equipment and food ingredients.

24-26/03/2020

International trade fair for the beverage industry.

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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FOOD + TECH
PAKISTAN

The 15th International
Food, Equipment & Technology

Exhibition and Conference

22nd - 24th
October 2019

Expo Centre, Lahore

EASY WAYS
TO CONTACT

enquiry@foodntechnology.com

Wak
Q +92 21 35810637-39

& www.foodntechnology.com
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ALBRIGI SRL

82-83

Via Tessare, 6/a

37023 loc. Stallavena di Grezzana - VR
ltaly

BERTUZZI FOOD PROCESSING SRL
62-63

Corso Sempione, 212bis

21052 Busto Arsizio - VA - ltaly

CAMA GROUP

IV COV - 20/27

Via Como, 9

23846 Garbagnate Monastero - LC
Italy

CARTOTECNICA VENETA SPA
100-101

Via Rebecca, 2

35010 San Pietro in Gu - PD - Italy

CNR EXPO

115

Yesilkdy-Bakirkdy
34149 Istanbul - Turkey

COSTACURTA SPA - VICO
Il cov

Via Grazioli, 30

20161 Milano - Italy

DEBEM SRL

108-109

Via del Bosco, 41

21052 Busto Arsizio VA - Italy

DUBAI WORLD TRADE CENTRE
DWTC

98-105

P.O. Box 9292

Duabi - UAE

ELBA SPA

28-29

Via Canova, 22
20020 Magnago - Ml
[taly

ESCHER MIXERS SRL
1-64/67

Via Copernico, 62
36034 Malo - VI - ltaly

FAIRTRADE

MESSE GMBH & CO.KG
42

Kurfuersten-Anlage 36
D-69115 Heidelberg
Germany

FAKT EXHIBITIONS PVT LTD.
119

304, 3rd Floor,

Clifton Centre,

Block - 5, Clifton 75600 - Karachi
Pakistan

FBF ITALIA SRL

33/37

Via Are, 2

43038 Sala Baganza - PR - Italy

FBL FOOD MACHINERY SRL
40-41-50-51

Via Rosa Augusto, 4

43038 Sala baganza - PR - Italy

ICF & WELKO SPA
48-49

Via Sicilia, 10

41053 Maranello - MO
Iltaly

ICI CALDAIE SPA

69/71

Via G. Pascoli, 38

37059 Fraz. Campagnola di Zevio - VR
Iltaly

ILAPAK ITALIA SPA
SYSTEM DIVISION
14/16

Via Berlinguer, 20 ZI
20054 Nova Milanese - M|
Italy

IMPERIA & MONFERRINA SPA
72-73

Via Statale, 27/a

14033 Castell’Alfero - AT - Italy

INOX FOOD TECHNOLOGY SRL
56/58

Strada Marchesana, 5

29020 Gossolengo - PC - ltaly

IPS INDUSTRIAL PACKAGING
SOLUTION SRL

17/19

Viale della Valletta, 29,

Fraz. Spinetta Marengo

15122 Alessandria - AL

Italy

ITALPAN SAS

Il COV

Via Braglio, 68

36015 Schio - VI - Italy

MAKRO LABELLING SRL
5/9

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

MFT SRL

60-61

Via Madonna di Fatima, 35
84016 Pagani - SA - Italy

NAVATTA GROUP

FOOD PROCESSING SRL

38-39

Via Sandro Pertini, 7

43013 Pilastro di Langhirano - PR - ltaly

NICEM SPA

106-107

Via Palmiro Togliatti, 38
20030 Senago - Ml
[taly

OMS OFFICINA
MECCANICA SESTESE SPA
31-32

Via Borgomanero, 44

28040 Panizzaro - NO

Italy

OROGRAF SRL
102-103

Viale Industria,78
27025 Gambolo - PV
Italy

PIGO SRL

I COV-52/55

Via dell'Edilizia, 142
36100 Vicenza - Italy

PLANETFAIR DUBAILLC

104

Office No. 5086,

Crown Plaza Hotel Sh.Zayed Road P.O.
Box 29278

Dubai - UAE

PND SRL

43/47

Via Brancaccio, 11
84018 Scafati - SA - ltaly

ROCKWELL
AUTOMATION SRL
84/89

Via Ludovico di Breme 13°
20156 Milano

Italy

SAP ITALIA SRL
90/93

Via S. Allende, 1
20077 Melegnano - Ml
Italy

SEFA ACCIAI SRL

10/13

Via Stelloni, 39/A

40010 Sala Bolognese - BO
Italy

TECNOPOOL SRL
UNIPERSONALE

76/78

Via M. Buonarroti, 81

35010 S. Giorgio in bosco - PD
[taly

WATER SYSTEMS SRL
79/81

C.so Piave, 4

12051 Alba - CN

[taly

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




Conveyor belts for the
food processing industry.

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

Thanks to the specific experience gained

over more than 60 years, Costacurta can assist
the client in the selection of the most suitable
type of belt for the specific application.
Costacurta conveyor belts are suitable

for applications with temperatures ranging
from -150°C to +1150°C.

chacosscur MiCostacurta
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Cama Group is a leading supplier of advanced secondary packaging systems in the bakery industry, continuously
investing in innovative solutions. www.camagroup.com
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