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€6 CHEMICAL-PHARMACEUTICAL PACKAGING
IS THE NEW NORMAL 44

In a changing world, with unexpected roads having opened

up due to the pandemic, the packaging sector — for both food

and nonfood products — proposes its solutions, seeking new
opportunities for development.

ith health and safety as dominant themes
both in the recent past and in the future,
the sector presents its newest products af

the IPACKIMA trade show (3-6 May), with a global
vision: from the packaging process to the design and
study of innovative materials, and from end-ofline lo-
belling all the way to automation and digitalisation.

This time the focus is the nonfood sector, in particular
in the chemicalpharmaceutical industry, in light of its
fundamental role during the health emergency and gi-
ven the forecast for 2022, which predicts the search

by
Flisa Crofti

| continued on page 11
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PEOPLE + TECHNOLOGY =
CONFECTIONERY SUCGESS

Mindset & approach are just as important as technology when
it comes to dealing across global markets. Trust underpins

so many relationships, which can then be reinforced

with class-leading secondary packaging technology

s a global supplier, Cama Group
A knows that there are two primary

elements to any successful ma-
chine order. Technology and people!
Simply delivering powerful yet easy-to-use
machines and helping companies to mod-
ernise their infrastructure - especially in
emerging and growing markets - is just
half the story. Understanding local cus-
toms, cultures and business practices is
just as vital!

And it is this deep appreciation of local de-
mands and nuances that has helped Cama
to grow and reinforce its share in many of
the world’s markets, be they established,
growing or emerging.

A case in point is a recent project in Mid-
dle East, which saw CAMA deliver three
secondary packaging machines to a con-
fectionery manufacturer. In this instance,
according to Renato Dell’oro, Cama’s Area
Sales Manager for the Middle East: “We
had to have a personal mindset and ap-
proach that was just as flexible as our ma-
chines!”

Cama is fortunate to have a team that has
been working with the region for a number
of years. “We have a sales and engineer-
ing team that is used to the market dynam-
ics and the ways of doing business. And
our personnel + technology combination
is obviously paying off, as we already had
already four machines installed there and
are currently negotiating a fifth. | particu-
larly enjoy working in this region, as it is

canna

GROUP
Innovation meets Experience
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all down to gaining confidence and
building close and very open and
honest relationships.”

The market itself is also in a state
of flux, seeing rapid expansion of ex-
isting home-grown companies and
huge investment from many leading
multi-nationals looking to gain share.
The influx of global companies is
forcing many local companies to “up
their game” in terms of packaging, to
at least match the shelf appeal and
larger-scale economies of foreign
companies.

According to the Manufacturing
Director “The Middle East region
is rapidly evolving, especially over
the last five years, and is becoming
highly influenced by global trends. In

fact, the Middle East is rising as one
of the fastest-growing markets. While
some countries in the region are fac-
ing economic instability, the market
still offers low taxation compared to
the European market.

“In mature markets, such as Europe,
specifications are high on the list of
considerations in order to compare
services & machines before making
a decision. The Middle East, as an
emerging market, is less concerned
with specifications and instead is in-
terested more in machine suppliers
that offer high standards in terms
of people, technology and machine
building.”

For this project Cama supplied three
machines. The first, for the compa-

ny’s Kraky cracker line, is an IF315
top-loading monobloc packaging
machine, which delivers box form-
ing, product loading and box closing.
“This is a very compact machine,”
Dell'oro explains, “which uses an
in-house developed delta-type robot
which can deliver fast and efficient
product loading based on any num-
ber of different packaging recipes.
In this case the machine has to ca-
ter for four different product formats
and six different box formats.

“Extra flexibility was a key considera-
tion too,” Dell’oro adds, “as the robot
in the IF315 is capable of loading
products onto the infeed conveyor
of a downstream flowpacker, which
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creates flexible multipacks. From an
upstream perspective, our IF315 in-
tegrates very favourably with other
machines, including in this instance
a machine from a company we have
worked with in the past.”

The second line saw the installation
of two IF296 top-loading monobloc
packaging machines, both of which
accept two in-feeds and package
sandwich-style biscuits/cookies. In
this application there is even greater
variety, with seven flow-packed prod-
uct formats and 11 box formats.

The Cama IF series - based on the
company’s award-winning modular
Monobloc architecture - offers users
a unique combination of integrated
packaging machines and robotic
loading units. Through tight integra-
tion of each of the primary modules
(forming, loading and closing), Cama
has developed a machine that deliv-

ers the incredible flexibility demand-
ed by the confectionary industry, but
within a reduced footprint.

Both machines are part of Cama’s
Breakthrough  Generation (BTG),
which is setting the standard in sec-
ondary packaging. They comprise
modular, scalable frameworks that
offer easy entry and access, cou-
pled to a hygienic machine design.
Within this framework, contempo-
rary automation solutions, including
advanced rotary and linear servo
technology, is tightly coupled to in-
house-developed robotics, to deliver
the all-important flexibility and adapt-
ability required by modern packaging
operations.

According to Dell’Oro: “Servo technol-
ogy is used throughout the machine,
which is what gives it its excellent
flexibility for format and packaging-
count changes. The robot solution

10

used has been developed in house
by Cama, which means we can de-
liver perfect robot/machine synergy.
We are unique in the market in this
respect. By removing third-party ro-
botic controllers, we can also side-
step any potential communication
conflicts that can affect output. The
robot technology has been specifical-
ly perceived for secondary packaging
applications and, due to this in-house
development, when our technicians
install the machines or troubleshoot
any issues, they are 100% capable of
servicing the robot technology, too.

CAMA also closely coordinates with
other reputable primary machine
suppliers and, as a result, complete
integrated packaging solutions and
lines can be provided, from ingredi-
ents in the pallet out.

For further information visit Cama
website www.camagroup.com fii
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for new development opportunities, especially in this
context.

Whether we're talking about personal protfective
equipment, drugs, medical devices, food supplements,
vaccines, products for sanitising environments and the
skin, or simply beauty and personal care products, the
sector is on the front line and in the spotlight.

The objective is clear: respond to emerging and incre-
asingly present consumption demands, demands that
will certainly be dictated by hygiene and health related
aspects which are a consequence of the new normal.
Without neglecting (though this goes without say and
has by now become a mantra of which there’s no doubt)
the increasing demand for environmental sustainability
and the evergrowing attention which companies in all
sectors are dedicating fo it.

The competitive battle in the chemicalpharmaceutical
sector is fought in different fields, with increasingly effi-
cient and advanced packaging systems and a search
for innovative and environmentally friendly materials,
inspired or guided by the concept of circular economy.
Without overlooking production, encapsulation, packa-
ging, serialisation, and quality control technologies,
with reference to the second big theme of the moment
as well: digifalisation and the evolution towards indu-
stry 4.0.

And while it's true that “cross-contamination” is a me-
dical term associated with unpleasant events, it's also

1"

frue that in this case it's enormously valuable and refers
fo the successful synergy between the consumer goods
and the durable goods industries, with major inferac-
tion between the various production secfors.

This refers also to cross-industry solutions that apply to
all sectors, like end-ofine, palletisation, coding, bran-
ding, labelling, and intralogistics systems.

A series of exciting challenges, which operators in the
industry are ready fo accept.
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IMA STRATEGIC PARTNER FOR
CONFECTIONERY COMPANIES

hanks to its wide
technological offer, ranging
from processing to primary,

secondary and end of line packaging
solutions, IMA is a strategic partner
for confectionery companies, able to
design and manufacture complete
and customized lines. A knowhow
recognized around the globe, which
is enriched today by new solutions,
ensuring higher sustainability, easy
to use and production flexibility. We
deepened this topic with Daria Lolli
and Fabio Tozzi, who follow sales
respectively at IMA Active division,
processing side, and at IMA GIMA
division, packaging side.

The world of technologies is
constantly evolving. According
to your experience, which are the
new must in this sector?

Fabio: Without any doubts,
sustainability is becoming a central
factor; and, in some cases, even
influential in purchasing decisions.
Today consumers are more and more
informed and aware: they select
products whose packaging is easily
disposable. This leads manufacturing
companies to look for solutions able
to reply to this new requirement,
while preserving the quality of their
products.

Daria: Not only is this trend valid
for the packaging: also the product
itself must respect the environment.
Let’s think about chewing gums case.
The downward sales trend recorded
in the last few years may be due
to the fact that the raw material,
they are made of, requires almost 5
years to biodegrade. Nevertheless,
some confectionery producers have
found a solution to overcome this:
they have replaced synthetic rubber
with organic one, which makes the
chewing gums 100% biodegradable in

a few months. Besides protecting the
environment, another central topic for
this sector is the personal well-being.
Just think about the increasing use
of food supplements. Confectionery
products, when enriched with
functional ingredients, like vitamins,
minerals, ginseng or hyaluronic acid,
become an alternative way to take
these elements in a shape different

from pharmaceutical tablets and

capsules.

Which packaging solutions do
you offer to customers looking for
more eco-friendly technologies?
Fabio: IMA GIMA has always worked
with their customers in the design
of specific packaging, finding the
right combination of marketing and

12
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applicability on technologies. In
collaboration with  manufacturing
companies, our technicians test
each new material on the machines,
identifying those that best adapt to
the different technologies. In this
way, we assist our customers with our
experience, to help them in creating
sustainable packaging made with
recycled, recyclable or biodegradable
material.

Can you make us a few

examples?
Fabio: As far as primary packaging
is concerned, we propose

containers with different shapes
and functionalities made of carton,
PET or hybrid materials, all of them
achievable on our vertical platforms.
These types of packaging help in
renovating the image of the product
on the shelf or in replacing injection
molded containers,  significantly
reducing packaging ecological
impact. IMA GIMA range of vertical
fillers includes several models able
to reach a speed of up to 500 ppm.

Accordingto the productto be handled
(dragées, candies, mints, liquorices,
jellies, dried fruit, chocolate, chewing
gums and others), our machines can
be equipped with dedicated feeders
such as mechanical or electric
counting systems, volumetric dosing
systems and multi-head scales.
News also in the difficult field of over
wrapping.

A pack of chewing gum, candies,
dried fruit or other, needs to be over
wrapped for protection, preservation
of the aroma and/or for multi pack.
On the basis of the level of the barrier
effect that we want to reach, different
types of material can be used. We
have already tested successfully
on our over wrapping machines
alternative materials like biopolimer,
compostable transparent material,
paper based material which can be
recycled together with paper, and
mono-material easily recyclable.

Going back to chewing gums,
which are the new processing

technologies proposed by IMA
Active division?

Daria: Chewing gums are traditionally
produced by preparing a dought,
which is then extruded or flattened
with rollers, cut in single units, cooled
and eventually coated. Such an
equipment needs space and it may
require a huge investment for who
is willing to start from zero. Besides,
a lot of functional ingredients, which
more and more often are added to
recipes, are vulnerable to thermo-
mechanical stresses: their beneficial
effects risk to fade away before the
product reaches the mouth of the
consumer. Therefore, IMA Active
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proposes an alternative solution
for the manufacturing of these new
generation of chewing gums, which is
cheaper, more compact and flexible:
PREXIMA tablet presses, for the direct
compression of powders.

How does PREXIMA work?

Daria: The different ingredients,
after being mixed, are fed into
the PREXIMA, where the direct
compression occurs. The process
is quick and the mechanical stress
of the product is minimal, so that
the effect of functional ingredients
is not activated unless it is the right
moment, that is while chewing.

Also ingredients which are vulnerable
to high temperatures are safely
treated, thanks to PREXIMA high yield
motorization. The ventilation system
alone is enough to keep under control
the motors temperature and heat is
not transferred to the process area.

Which level of flexibility does this
tablet press ensure?

Daria: Huge flexibility. The shape
of the final product depends on the
shape of the punches tip and of the
die hole. It can be simple, round or
rectangular, but it can become more
complex, like the shape of the heart
or of the teddy bear face, just to
mention a few. It is easy and fast for
the operator to change the tooling on
PREXIMA.

Furthermore, it is possible to obtain
bilayer chewing gums with PREXIMA
800, using powders with different
colors and consistency, each one with
its own specific function. A technology
which ensures maximum reliability,
process repeatability and minimal
waste of raw material and energies.

Very innovative technologies.
Are they also easy to use?
Daria: “High” innovation does not

s i glogdne
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mean “more complicated”. In fact,
our machines aim to be simple to use
and quick to clean. Without forgetting
that we have a laboratory with
technologists expert on processes
and raw materials, and equipment
available to carry out tests with our
clients: we are ready to support them
in the development of new products
or in the optimization of current
processes.

It is not rare to see customers willing
to proceed with a technology transfer,
making some manual phases of the
manufacturing process automatic.

| think Fabio agrees with me, our
experts in processing and packaging
are looking forward to having the
chance to work side by side with our
clients to make their dreams come
true. fm

ima.it

| FOOL) |

processing
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WRAPPING UP QUALITY
WITH TAILORED PACKAGING
SOLUTIONS

olcezze Savini is a com-
D pany based in Tuscany

that for three generations
has passionately been working in the
art of bread and pastry making, us-
ing old processing techniques and
carefully selected ingredients. From
its factories in Valdarno, for over

fifty years Dolcezze Savini has been
baking high-quality products such as
the famous bread cooked in a wood-
burning oven, made with Tuscan
wheat.

In addition to the different varieties
of bread and pizza made with differ-

ent types of flour, the Valdarno brand
boasts a rich pastry production that
also includes the typical traditional
pastries from Siena produced by the
historic company Fiore 1827, ac-
quired by Dolcezze Savini in 2017.
Among these specialities there are
three important IGP products: two
of them are from Siena and they are
Panforte and Ricciarelli, while the al-
mond biscuits named Cantuccini are
linked to the Tuscan territory.

For a long time, Dolcezze Savini has
focused its activity on a production
that pays particular attention to the
importance of some elements such
as natural ingredients, reduced glu-

16
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Dolcezze Savini’s artisanship meets
Tecno Pack’s technological innovation

- fecno Pack I

ten products, palm oil-free products
and a clearer labelling system.

The current size of the company,
which counts more than a hundred
employees in total, has not affected
the original characteristics of Dol-
cezze Savini, confirming its vocation
for craftsmanship, its dedication to

quality and its desire to be at the
forefront of the technology used in
its factories.

In this regard, in 2019 the company
built a new production plant of over
4,000 meters with the clear inten-
tion of investing in technological in-
novation. Alongside the integration

of two new semi-automatic lines for
the production of partially baked
bread, the new investment has
opened more space for artisanal
production with the strengthening of
the production of handmade pizza
dough. The company has also devel-
oped a complete electronic manage-
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ment system, making it part of the
world of industry 4.0. This innovation
process has found full achievement
in the strengthening of its packaging
sector, for which Dolcezze Savini has
called upon the group Tecno Pack,
a leading company in the supply of
packaging technologies.

For over 30 years Tecno Pack has
been designing, manufacturing and
distributing horizontal packaging
machines and automatic packaging
systems for the food industry and
other sectors.

Tecno Pack is a group of companies
including Tecno Pack, IFP and GSP.
Based in Schio, in the province of
Vicenza, Tecno Pack stands out for
being a pioneer and innovator in
the packaging industry, developing
cutting-edge solutions, increasing
the digitalization of machines and
plants, offering its customers excel-
lent results with limited investments.
The partnership between Tecno Pack
and Dolcezze Savini has resulted in
the development of three packag-
ing lines, specifically designed by

the group for the bread sector of the

Tuscan company. These, in detail,

are the new packaging lines imple-

mented in the production system of

Dolcezze Savini:

* Monopiega Diamond 650 wrap-
per. This is an innovative and

18
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high-performance shrink wrapping
machine, designed to wrap small,
medium and large-sized items as
well as thin solid products;

Flow pack ATM FP 025 line suit-
able for pizza dough and ideal for
“pinsa” (a traditional pizza made
with an ancient Roman recipe).
This horizontal packaging machine
is specific for modified atmos-
phere packaging thanks to the
tight packs granted by the sealing
system. It is the most suitable flow-
wrapper when aesthetically good-
looking packages with high-quality
side gussets and thick wrapping
materials are required;

* The FP 015 line for sandwiches.

This horizontal pillow pack wrap-
per has a particular cantilevered
frame with easy accessibility that
helps sanitation, both for hygienic
and maintenance reasons, guaran-
teeing full safety at work.

At the same time, the historical pro-
duction carried out by Fiore 1827
was also implemented with the
purchase of a vertical + multi-head
packaging machine to improve the
type of packaging and achieve great-
er production efficiency.

With the selection of these tailor-
made solutions, designed according
to the production needs of Dolcezze

Savini, the Tecno Pack group not only
proves to be a leading manufacturer
in the sector of packaging machines
and systems but also confirms to
be the ideal partner to integrate
new technologies created as “tailor-
made” solutions according to spe-
cific automation requirements.

The precious and fruitful collabora-
tion between the Tecno Pack group
and Dolcezze Savini represents the
utmost expression of the most recent
technological innovation combined
with traditional working procedures
for the production of a great variety
of quality products with an authentic
artisanal flavour. fiii
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DUETTI PACKAGING FIRST
AND FOREMOST, INNOVATION

uetti packaging was found-
ed in 2008 in Galliera Ven-
eta (PD) with the aim of

designing and building end-of-line
packaging systems.

Through its young and professional
sales network, Duetti Packaging
has gradually and constantly grown
throughout Italy and abroad.

The production range includes depal-
letisers, carton formers and closers
with adhesive tape &/or hot-melt
glue, vertical & horizontal packers
(pick & place or wrap-around ma-

Layer robotic depalletization of jars

chines) traditional Sweep, anthropo-
morphic and cartesian axis robotic
palletizers, logistic equipment and
supervision systems.

Each project is developed through
study of the best possible solutions
in terms of flexibility, productivity,
and floor space.

The careful attention at every stage
of the production process combined
with exclusive know-how have en-
sured the success of Duetti packag-
ing’s installations around the world.

This success is also the result of a
high technology present in each
department; from design to con-
struction, from electromechanical
assembly to programming, further
strengthening Duetti packaging’s
presence on the world market for
secondary packaging automation.

Duetti packaging’s commitment to
research and development allows us
to offer increasingly advanced solu-
tions, not only from a technological
point of view, but also in terms of
service.

22
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The range of products is aimed at
achieving performance and long-last-
ing reliability, with easy maintenance
and cleaning that ensure maximum
performance.

Duetti Packaging makes use of many
years of experience especially in the
beverage and canning industry, with
strong references in, soft drinks, fruit
juices, water, ready sauces, vegeta-
bles in oil/vinegar amongst others.

Consulting, collaboration and trust
are the key words on which the
company’s success is based. The
after-sales service is one of the main
strengths of the company.

The rapid and continuous growth
and expansion, has always been

accompanied by careful and astute
production and marketing planning,
which has allowed Duetti to estab-
lish as one of the most dynamic and

innovative companies in the market,
an essential condition for becoming
one of the most recognized part-
ners.

To ensure the quality of production
and service, Duetti Packaging oper-
ates to Industry 4.0 standards and is
ISO 9001 certified. fii

www.duettipackaging.com

Multiple packing of cartooning of milk powder jars
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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

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,

30



LABELLING - WEIGHING

S di PACKAGING

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

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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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

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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YOUR EXPERIENCE.
OUR TECHNOLOGY.

Steam and superheated water boilers for food industry

Whatever your specific sector in the food and beverage industry, your treasure is the recipe

and results you've achieved after years of research and innovation, searching for the best

ingredients and processes. Considering the way you transfer heat to your product, how you

clean, how you sterilize, will all make the difference and contribute to achieve the result you CAI.DAIE
are looking for. For 60 years we have worked to innovate and develop our solutions for the

food and beverage industry, with an holistic approach which includes the knowledge of your .. .

specific requirements. Your experience. Our technology. Amazing results. icicaldaie.com



ICI CALDAIE, SINCE 60 YEARS YOUR
EXPERTS IN SOLUTIONS OF EXGELLENGE

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;
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- 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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TP FOOD GROUP:
A SUCCESSFUL BUSINESS MODEL
WITH A GLOBAL FOOTPRINT

Innovative spirit, attention to

customer needs and forty years

of experience in the food pro-
cessing sector. With these prem-
ises, Tecnopool S.p.A. embarked in
2015 on a development and growth
path which, in 2019, led to the for-
mation of TP FOOD GROUP.

The acquisitions. Over the past few
years, a series of companies joined
Tecnopool Group: Alit (Italy, 2015),
the Gostol (Slovenia, 2016), the
Tecnofryer (Spain, 2017) as well
as Logiudice Forni, Mimac and
Mecateck (ltaly, 2018). The com-
bined expertise of the Group has en-
abled a well-rounded Total Process-
ing solution offering. To constantly
pursue technological development
and provide customers increasingly
high-performing equipment, the

group has set one main Mission:
to become a global leading supplier
of machinery and complete lines for
industrial, semi-industrial and artisa-
nal food processing.

Today, TP Food Group is a market
leader and key supplier in over 80
countries around the world, for the
design, production and installation
of food processing equipment, with
a strong orientation towards “Tailor
Made” solutions. As a unique, world-
wide player, with a leading role in the
Bakery Products sector, TP Food
Group can satisfy every customer
request, thanks to a wide range of
ovens: from the small artisan to the

FOOD

semi-industrial laboratory, up to the
most complete industrial line, cov-
ering all manufacturing processes:
from dough preparation to packag-
ing.

From the small baker to the large
food industry. The idea behind this
relentless development is simple and
ambitious: to provide customers with
the best solutions for their needs,
by designing complete and tailor
made lines. Customized structures
and processes leave customer’s im-
agination as the only limit. That is
why, for each buyer, TP Food Group
studies and implements customized
and flexible systems, meeting every
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specific need. Experience, Re-
search and the Knowledge, gained
over decades of activity, allowed the
group to develop an analytical and
dedicated approach. After evaluat-
ing any critical aspect together with
the customer, the company can offer
innovative products and improved
solution compared any existing one.
Strong ties with company values
are leading the Group to focus on
meeting high quality for its products
and delivering excellent level of sup-
port services before and after sales.
The Group companies are proud of
the timely and accurate support that
can be provided 24 hours a day, 7
days a week, which represents a
strong competitive advantage in the
market. Periodic check-ups and di-
rect remote support allow customers
to prevent critical interruptions and
downtime, ensuring continuity in the
plant production process.

The Research and Development ef-
forts, focused on introduction of in-
novative technological solutions, aim
at continuously improving manufac-
turing processes to further optimize
customer production rates and
costs. Of course, the quality of the
product is paramount as well as a
considering “energy saving” and
environmental aspects.

Having the possibility to test every
type of product, with the supervi-
sion and assistance of experienced
technologists and specialized techni-
cians, represents an important add-
ed value.

TP Food Group customers can ben-

efit from this opportunity, thanks to

a fully equipped Test Room, where

key users can take advantage from

a wide range of equipment made

available to them.

e Tecnopool: World leader in the
design, manufacturing and instal-
lation of equipment for complete
production lines, covering food
industry heat treatments during
all stages of processing: proofing,
baking, cooling, freezing and pas-
teurization, from - 40 C ° to + 300
° C, with infinite fully customizable
layout configurations.

e Gostol: Provider of integrated
industrial solutions for bakeries.
Offering both thermal cycle and
convection as well as diathermic
oil deck ovens, including inte-
grations services for the bakery
equipment. Addressing medium
and large industries, while cover-
ing make-up, molding and leaven-
ing processes.

e Tecnofryer. manufacturer and
supplier of innovative industrial,

FOOD

semi-industrial and semi-artisan
fryers, for various food sectors:
from bakery to meat, from bread-
ed products to snacks and pea-
nuts, also covering pet food prod-
ucts.

¢ Logiudice Forni: Leading manu-
facturer producing professional
steam tube deck ovens, electric
ovens, rotary ovens and profes-
sional spiral mixers for bakeries,
pastry shops and pizzerias.

¢ Mimac: Leading manufacturer of
dropping machines for the confec-
tionary industry: he best solutions
to concretely satisfy the produc-
tion needs of artisan shops, semi-
industrial producers and the large
retail sector.

* Mecateck: builder of tunnel and
multi-level lines and ovens for the
industrial and semi-industrial sec-
tor.

TP Food Group is positive and deter-
minate about its future, driven by the
strength of six leading worldwide rec-
oghized companies. Constant commit-
ment and ambition will be the leitmotif
for continuous growth, to remain on
the leading edge of a constantly evolv-
ing market.

www.tecnopool.it
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THE TOP QUALITY
INDUSTRIAL MIXERS

scher Mixers specializes in the pro-

duction of mixing machinery for the

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

BAKERY Equipment

We propose Spiral and Wendel mixing con-
cepts. Both solutions can be with removable
bowl through a Patented® bowl locking and
motion system MR-MW Line or bottom dis-
charge system MD-MDW Line with conveyors
belts or bowl lifters which can be matched
with automatic solutions with linear system
and storage of the resting bowls in verti-
cal or linear storages, rotating automatic
systems-carousel, scraps recovery systems,
transverse hopper systems and star-cutting
/ guillotine / roller with guillotine 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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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,

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
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MINI MOTOR WIRELESS

TECHNOLOGY: COA - CAN OVER AR

New patented technology named COA
IS bound to become a reference in the sector

ini Motor was estab-

lished in 1965 and took

its present company
setup in 1974 strongly orienting its
production to electric motors for
industrial sector. Starting with metal
and electricity, its know-how was fur-
ther extended to electronics and IT
technology, and between the end
of the 70s and the beginning of the
80s, its background was further de-
veloped with industrial automation
and mechatronics, strategic traits
and inherent part of Mini Motor’s
DNA since its foundation.

Research, development, and in-
novation: COA - Can Over Air,
Mini Motor new wireless tech-
nology.

In 2012, Mini Motor started new
design renewal and R&D path by in-
troducing drives on gear motors and
servomotors, followed by design and
development of an extensive prod-
uct range that would continue for
many years to come.

At the same time, the company was
also committed to different types of
fieldbus, analogic firstly (Canopen
and Modbus), and the evolved bus
Ethernet secondly (Profinet, Ether-
cat, Powerlink and Ethernet IP).

All that let to considerable sav-
ing in terms of wires and support
chains, and especially to more effi-
cient control boards by delocalizing
drives directly on the motors. After
this phase, in 2018 the company fo-
cused on a new, ambitious, and ex-
citing project: doing something more
for machinery overall saving.

From this work COA —= Can Over Air
was created.

Mini Motor has studied a proprietary
wireless bus on ZIGBEE technology
on 2.4 Mhz, which enables driving
a motor wirelessly by simply send-
ing information through a coordina-
tor provided by Mini Motor, which
creates a real transparent wire to
remotely control all changeover or
speed variations, and torque. This
new patented technology named
COA is bound to become a reference

FOOD

in the sector, as wires used to be.
The code number of the new range
will have the prefix “W” and this let-
ter can be applied to all Mini Motor
integrated drives of Series DBS, DR
and FC-Fast Change for highspeed
changeover. Mini Motor has always
a step into the future. Let’s join in
this innovation path!.

www.minimotor.com
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Al TRENDS

IN THE FOOD PROCESSING INDUSTRY o4

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

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

Deep Learning

Deep learning is where machines are able to learn and
adapt fo be able to complete new tasks. It utilises data,
stafistics and predictive modelling to, in a way, mimic
the way in which human cognitive function is able to
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work out fasks critically. Rather than a linear code struc-
ture deep learning code is much more complex and
ambiguous. In a way, deep leamning is a way of aufo-
mating predictive analysis. With the recent uptake of Al
over the last several years deep learning is sef to have
a larger and larger role in how Al Is used on the factory
floor in the future.

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

Robotics

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

Marketing and Reduced Admin
Al is also to help businesses away from the factory flo-
or. It also able to promote the company and streamline

their marketing processes. Al is able to interpret data
effectively to work out exactly what the end user’s requi-
rements are. This helps businesses to effectively market
themselves to new customers improving their sales and
increasing profifs.

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

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

e 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

edgis e plog dae

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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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:

e 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

edgis e plog dae
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or synthetlc film, and have extremely
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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€6 ENERGY CONSUMPTION IN MEAT PROCESSING:
LESS IS MORE o4

Energy efficiency in meat production and processing is a key junction
towards sustainability. There's no shortage of solutions and, from
government to business, the goal is ecologically oriented production.

he meat sector is under intense public scrutiny
T and is one of the crucial junctions in the move-

ment fowards sustainability in the food industry.
Animal health and welfare, the production of CO2,
and, above all, energy consumption are all being lo-
oked at under a magnifying glass. When it comes fo
the last of these, there are numerous opportunities for
optimisation and the investments are significant.

In fact, the European Union is promoting efforts to impro-
ve energy management, for example through projects

like ICCEE (Improving Cold Chain Energy Efficiency).

The objective of the project is, as its name suggests,
fo improve the efficiency of the entire cold chain of the
food and beverage sector for small and medium-sized
enterprises.

But there are many more aspects that need to be loo-

ked at.

60

by Elisa Croti

The topic of energy efficiency in the meat industry will,
therefore, also be a focus of IFFA, the primary inferno-
tional trade show for meat technology and alfernative
proteins, which will take place in Frankfurt from 14-19
May.

Meat: a High Energy Consumption Sector
The meat processing industry is an energy intensive sec-
for. The heating and cooling processes of the foods alo-
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ne require an enormous amount of energy. Refrigeration
is necessary to keep the meat cold in order to ensure,
among other things, food safety. Heat is necessary to
cook, steam, sterilize, and clean. This last operation is
one that also involves a generous expenditure of water.

Solutions? Yes, please.

Many solutions for making the food sector in general,
and the meat sector in particular, more energy efficient
are being studied. For example, solutions involving re-
frigeration and extremely energy efficient heat pumps
could redefine the energy consumption of heating and
cooling, reducing it by up to 70%.

Even waste heat, which would otherwise be left to dis-
sipate, can be reused and deviated fo other processes
like the heating of water and brine, drying, cooking,
searing, pickling, pasteurisation, sterilisation, dehydra-
fion, and cleaning.

In terms of refrigeration, getting back to tangible exam-
ples for guaranteeing a sustainable cold chain, cooling
systems based on compressors are used fo create op-
fimal thermal production environments, not just for the
food itself, but also for storage and distribution areas.
Savings can also be obtained through modern drive
technologies, like servomotors. Energy efficient drives
that control frequency make it possible to cut energy
consumption by 25% and to reduce spikes in activation
and switching energy. Furthermore, motors are cooled
with water and therefore offer the possibility of directly
using or recovering heat waste.

Another step towards sustainability and energy effi-
ciency is represented by machines with durable compo-
nents and a modern hygienic design, like soldered and
rounded edges and recessed coverings. In addition to
being more durable, they have a smaller contact surfa-
ce for dirt and germs, requiring less water and energy
fo be cleaned.

When it comes fo water consumption for food safety,
the motto is. “As much as is needed, as litfle as possi-
ble.” To keep water consumption fo a minimum, various
options must be considered, like the recycling of waste
water within companies or water treatment plants for
municipal waste water. Innovative monitoring and me-
asuring systems which analyse water consumption and
identify parameters for further waste reduction are also
extremely helpful.

Renewable Energy Sources

What energy sources are the most indicated for the sec-
tore What solutions should investments focus on? In the
first place there's solar thermal energy, in which major
investments have been made, followed by heat pumps,
biogas, and biomass, as most processes require tempe-
ratures below 100-120°C. Finally, cogeneration, elec-
fricity, and heat can be efficiently provided by biogas
or biomass from residual materials.
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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,

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
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ZANIN F.LLI SRL IS
SYNONYMOUS WITH
QUALITY, RESEARCH AND
CUTTING-EDGE PRODUCTS

lexibility, customisation and
Fad hoc services complete

the qualities of this all-Italian
excellence.

They specialise in:

- Cereal maltings

(beers and malted flours),

- Flour mixing silos,

- double suction stainless steel sieve
cleaners for food use

- air filtering systems

- DUST STOP, the patented ZANIN
hopper for product loading without
dust dispersion and without suc-
tion.

- innovative sieve and drum cleaners
complete with new generation suc-
tion systems for cereals

- seed sorting lines,

- energy saving and low environmen-
tal impact dryers,

- refrigeration systems

- silos for controlled grain cooling.

In the industrial sector

they are specialised in the handling

and storage of fertilisers, they design

and produce made-to-measure COAT-

ING, they are experts in cleaning
and control during the rail and ship
unloading phases, they design and
produce port hoppers, belt and chain
conveyors, large bucket elevators for
port handling.

Founded in 1956 by Giuseppe and
Arcangelo Zanin, it is now run by Os-
car and Nicodemo who continue to re-
search and develop new solutions for
the market. Among their proposals are
machines for the food sector, given
the ever-increasing demand, thanks
also to this extensive experience in
different fields, it is considered an im-
portant company in both the industrial
and agro-industrial sectors.

In recent years there has been a lot
of talk about malting

The art of malting is no longer rel-
egated to large-scale industrial pro-
duction. Now it is possible, thanks
to Zanin f.lli srl, to produce excellent
and customised malts starting from
500kg batches. The 60 years of ex-
perience in drying combined with 60

ZANIN MALTING SYSTEM

years of experience in air handling
completely satisfy the need to pro-
duce large varieties of malted seeds.
and thus offer millers special flours,
new bases for bakery products, prep-
arations for the intolerant or allergic.
In beverage, master maltsters can
customise malts and distillers can
improve their secret recipes.

flour’s solutions, The Zanin broth-
ers have developed a system that re-
ceives, weighs and mixes the different
flours homogeneously to allow users
to guarantee better products and cus-
tomisable recipes. Offering a tailor-
made product is no longer a problem.
With an 1SO 9001 TUV SUD certified
production process, Zanin F.lli sup-
plies quality machines and systems,
designed with the best 3D graphics
programs, created with the latest
generation of laser cutting, bending
and punching machines, tested and
produced by Zanin’s modern work-
shops under the careful supervision
of Oscar and Nicodemo.and their ex-
ceptional knowledge of the industry
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that over 60 years of experience can
guarantee.

Zanin f.lli srl is also environmental
quality; machines are designed to re-
duce electrical and burner consump-
tions and above all to reduce impu-
rities in the air. The patented DUST
STOP is the flagship of this more
eco-sustainable vision of the world,
no dust during the delicate phases of
product unloadings.

Food sector

* CEREAL MALTING plants

e Flour treatment, mixing and weigh-
ing plants

(GJL"‘@ S) L;bﬁé S PRESERVING INDUSTRIES

* Stainless steel machines for the
treatment of products for human use

Agro-Industrial sector

e Cleaning

e Drying

* Mechanisation

e Storage and Ventilation

e Customised Solutions

¢ Accessories and Components

* Turnkey Solutions for Cleaning, Dry-
ing, Cooling and Storage

Industrial sector

* FERTILIZERS, cereals and minerals
treatment plants

e Logistics and intermodal conveyors

for port and rail facilities

Their solutions:

e Bucket elevators, with capacities
up to 650 t/h

e Belt and chain conveyors, with ca-
pacities up to 1000 t/h

¢ Ship unloading plants, 1000 t/h

* Weighing hoppers for wagon and
truck, and hydraulic tipper for
trucks unloading

¢ Receiving systems with rapid dis-
patch to warehouse

* DRUM COATING

* Rotary pre-cleaning drum for un-
loading from ship, 1000 t/h. fii
www.zanin-italia.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.

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

69



(6}@’9 ‘S) ubss ERCIRT PRESERVING INDUSTRIES

odiS St el Gl Ygame b (dilo
he (spray driers) ¢ aldl s
Sl gl (S08 dzsS Oy W
Lsdeoolizadonts(0SMOsisplant)

ikl glo ouiS o3ijsen ©
:(laboratory homogenizers)
ol & OW10,Sp ¢y Gl oud udgs
Whd o 5 8 Oy s o3sisen
Oedle gl 09y o HAL) =Bly wds
YU slad Geoil lyz!l 0BG o
a2 4 5 S e 41yl (1500 bar)
DI glasl L8 Glp 6 Ll
o CSy 5 odlatul @l Olel Slews
DA Olebl Sl 0 5L L sl
bl e ddel JAS has gl Olsal

Sl Cudo Rl > gl Gy @
TO1yd oWyl Jgasw

Jpame sl bies Lo oy o)
G olu) pidw L Ohd gsls
wsSe Wbk 15x15x15 mm
Olewjew sl &5 (N3 4255 slo
Colo Wgh e oolatwl oge b
Wl Gudle gumen SO jlw 9
O 4L e Lo ouS o3igen
Slays L oS Hlid oKiwd v o
ol odd jame oig @b IS

www.fbfitalia.it

VEGETABLE - MEAT

Cus Sl wl> glb s @
:(Positive displacement pumps)
S5 3 Wgame il dilz sl b ey o
5500 Gikdo 40 a3 b 9 il 0y s
Ol WLigd o oslaiwl YU HLid b udgs Jas

O

‘ 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
.

‘ 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
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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
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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

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
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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

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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FRUIT PROGESSING MACHINERY FOR
20 YEARS, PND HAS BEEN TAKING
ITALIAN INNOVATION TO THE WORLD

ow in the year of its twen-
tieth anniversary, PND,
ltalian leader company in

manufacturing of fruit processing
machinery in the world, continues to
invest in quality and innovation and
to present its tailor-made solutions
for food companies at the main trade
fairs worldwide.

After formally kicking off its 20th an-
niversary year at Fruit Logistica in
Berlin, where it gathered together its
dedicated sales agents from all over
the world, the PND will continue to
exhibit at other trade fairs through-
out 2020 on all 5 continents. It will
be present at the following fairs:
EXPO PACK in Mexico City, UNITED
FRESH in San Diego and PROPACK
ASIA in Bangkok.

These events will provide an oppor-
tunity to personally evaluate the ad-
vanced solutions for Fresh-Cut (fruit
ready-to-eat) companies, as well as
for the canned, frozen and dehy-
drated food industries, but also to
present its new machinery. The lat-
est addition to the PND family is the
pineapple cylinder machine mod.
PINCYLS. It is a highly versatile ma-
chine able to perform different cuts
for pineapple processing: cylinders,
fingers, chunks and rings. With its in-
novative design and compact shape,
it is an ideal partner for this process-
ing. Born 6 months ago, 3 units have
been already sold in Europe.

Alongside it we find the other 18 ma-
chines in our catalogue which can
process a large range of fruit, such
as: apples, pears, pineapples, kiwis,

peaches, oranges, lemons, followed
by melons, pineapples, mangoes
and strawberries. These are indus-
trial machines with manual and au-
tomatic feeding, mostly mechanical,
easy to understand and maintain.
They are user-friendly machines that
first make the technicians fall in love
and then the operators!

Tenacity and innovation have led
PND to become a company capable
of operating on a global scale. With
an export turnover of 95%, today it

has a strong presence in Europe,
South America, United States, Can-
ada, Mexico, Australia, Africa and
Asia.

Visit our website to be always updat-
ed on latest news or write to us at
info@pndsrl.it i

) D®
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L FRUIT PROCESSING MACHINERY
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GEA HIGH PRESSURE
HOMOGENIZATION TECHNOLOGY
IN FOOD & BEVERAGE APPLICATIONS

EA is the technological

leader for dynamic high

pressure  homogenizers
and plungers pump, suitable for all
industries and applications. This is
the result of specific know-how and a
spirit of innovation that is constant-
ly focused on innovation and high
standard process performances.

How homogenization enriches
food products?

The benefit of high pressure homog-
enization is well known in dairy, food
& beverage industries for subdivid-
ing particles or droplets present in
fluids, and reduce them to the small-
est possible size, down to nanometer
range.

Enhanced stability, shelf life, viscos-
ity, color and taste are the essential
characteristics that the emulsion
gains through this process. Homog-
enization contribute in increasing di-
gestibleness and, as consequence,
facilitating assimilation of the nutri-
tional principles as well.

The use of high dynamic pressure
and homogenizing valves specifically
designed by GEA experts for differ-
ent applications, allow to subdivided
particles at the required size and ef-
ficiently mix ingredients at the lowest
possible pressure, ensuring energy
and cost savings.

What makes GEA your ideal part-
ner?

The most important key of success
consists in the close collaboration
with customers. The connection of
common efforts enable to implement
innovative and tailor-made solutions,
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to maintain continuous product de-
velopment and to guarantee efficient
operations with excellent results on
the final products. The latest set-up
and continuous improvements on
production technologies allow the
company to offer a complete range
of homogenizers, from laboratory up
to the industrial scale.

Thanks to a strategy of development
of both established and potential ap-
plications, often based on coopera-
tion with our customers’ Research
and Development Centers, GEA can
offer highly specific and customized
process solutions to always meet,
ensure and repeat over time product
quality excellence.

All GEA homogenizers are designed
CIP and SIP, they are available with
c¢GMP documentation and approved
FDA and 3-A certification; GEA is also
able to support clients for the 1Q/0Q
qualifications and product test (FAT-
SAT).

Ariete Series. The state-of-the-
art technology for power, reli-
ability and flexibility.

These machines are easily imple-
mentable in remote controlled sys-
tems and complete process lines.
GEA homogenizers are available in
different configurations, conceived
with specific liquid end design that
allows to reach up to 1500 bar with
premium homogenization perfor-
mances warranty.

Main advantages:
e Easy to use

(6)[.«/3 S) U‘b$§ S PRESERVING INDUSTRIES

* Highest reliability on continuous
production (24/7)

* Reduced operational costs (water,
lubrication oil, energy)

¢ Low environmental impact

e High capacity at ultra-high pres-
sure

One Series.

The combination of convenience and

quality to deliver unmatched ben-

efits. These 3-piston homogenizers

are simple and versatile machines

manufactured to ensure easy main-

tenance and simple installation.

Available in five versions, the series

can meet any production need (from

300 I/h up to 10.000 I/h - 250 bar).

Main advantages:

¢ Ready-to-use

e |[deal for small-medium dairy &
beverage industries

* High versatility and smart installa-
tion

* Long lasting core components

¢ Reduced maintenance cost
e Safe sanitary design

Find the perfect homogenizer for
your product

The Laboratory and the Innovation
Center, just refurbished in November
2019, represent a unique resource
for customers to directly test homog-
enization technology on their prod-
uct samples, refine receipts, develop
high efficiency homogenizing valves
and evaluate the performance of
installed machines. Highly qualified
staff can support customers in the
development of new products, to test
maximum process efficiency condi-
tions and product scalability to in-
dustrial production processes.

The quality and the reliability of GEA
homogenizers are well known all
around the world, find out all the
information on the website WWW.
gea.com/homogenizers fii
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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-

edgis e plog dae

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 i

www.iftitalia.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

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-
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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.

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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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

| FOOUL) |
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“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
water (charged with nitrogen in order to
increase the mechanical resistance of
the bottle). The required quantity of ingre-
dients (water, syrup, and CO2) is carefully
measured and dosed in an electronically
controlled continuous process. The whole
system, realized to guarantee the highest
qualitative standards and a qualitatively
constant production, also running in con-
ditions of considerable format change,
is completely preassembled on stainless
steel circular-section skid for an easy and
efficacious cleaning. It usually includes
the following subsystems:

* inlet water deaeration: a vacuum pump
removes incondensable gases; the
pump is conceived to maintain the dis-
solved oxygen level below 1 ppm values;

e carbon dioxide dosing (or nitrogen in
case of still mineral water production):
a modulating valve and a mass flow
rate transmitter inject carbon dioxide
in quantity that is proportional to water
quantity loaded to the deaeration tank;
the water flow rate is usually measured
by a magnetic flow rate transmitter,
which may be replaced with a mass
flow rate transmitter in case water pre-
sents a very low electrical conductivity
level. A special gas injecting and mix-
ing system - specifically developed by
WS performs a careful mixing with the
water to be treated and, hence, best

b DRINKS & WATER
PROCESSING

results in terms of product perlage; the
carbon dioxide contents is maintained
constant in the product receiving
tank by a supervising software, which
checks possible fluctuations in feeding
water temperature and product buffer
temperature; the effective dissolved
carbon dioxide contents in the product
is checked using a carbometric unit, in-
stalled in by-pass on the filling machine
feeding ling;

syrup dosing and mixing; at first syrup
is stored in a small buffer tank, whose
atmosphere is modified and enriched
with carbon dioxide, in order to avoid
oxidation occurrence. Syrup injection is
made by a sanitary design modulating
valve and a mass flow rate transmitter
in a quantity which is proportional to the
water amount fed from the deaeration
tank; furthermore using the mass flow
rate transmitter, it is possible to check
constantly the effective density of the
inlet syrup and therefore to compen-
sate immediately for the dosing and
to stabilize the sugary concentration
in the end product within established
bounds (usually 0,05 °Bx). A spe-
cific refractometer installed in by-pass
on the filling machine feeding line, al-
lows the constant check of the product
and, if necessary, its adjustment; simi-

(g 9 IS oo g dlzxa

Blendsystem 250 M DD

larly the instruments minimize waste of
both syrup and product during transi-
tory phases of production, such as start
and stop.

Furthermore, customized solutions for
product cooling are available, depending
on the environmental conditions of the
system installation.

The supervising software loaded on the
mass premix unit - BLENDSYSTEM M - is
conceived to guarantee the best results
in terms of dosing, offering at the same
time an easy control by a friendly user
interface; this software enables on one
hand to set the main production param-
eters and visualize their state graphically
and on the other hand to set the statistics
parameters (ca, cp e cpk) connected to
that kind of production. Using a more ad-
vanced version of this software, associat-
ed with specific instruments, it is also pos-
sible to control automatically saccharose
inversion, so that the need of intervention
by laboratory technicians is reduced.

The equipment is equipped with field
buses (MPI, PROFIBUS or ETHERNET) for
a complete integration in the bottling line
and the control of production, cleaning
and sanitizing processes. it

www.watersystems.it
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EXHIBITIONS 2022-2023

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

Fair for the sweefs

and snacks industry.

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

INTERSICOP

19-22/02/2022 fii
MADRID

Fair for bakery, pastry, ice cream, coffee.

SIGEP

12-16/03/2022 il
RIMINI

Fair for bakery, pastry, ice cream, coffee.

BEER&FOOD ATTRACTION

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

mcT ALIMENTARE
31/03/2022 it

VERONA

Fair on fechnology for the food&bev industry.

FRUIT LOGISTICA

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

VINITALY

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

P

ANUGA FOODTEC

26-29/04/2022 il
COLOGNE

Fair on food and beverage fechnology.

PROWEIN _

15-17/05/2022
DUSSELDORF

International wine & spirits exhibifion.

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

COSMOPROF

28/04-02/05/2022 il
BOLOGNA

Fair for the cosmetic production chain.

CIBUS

03-06/05/2022
PARMA

Fair of food product.

P

MIDDLE EAST 2022/23

GULFOOD

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

P

GASTROPAN
03-05/04/2022 !t
ARAD

Fair for the bakery
and confectionery.

HOSPITALITY
QATAR
21-23/06//2022
DOHA

Fair of Hospitality

and HORECA.

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

Fair for companies

of the agrofood sector.

P

IRAN

FOOD BEV TEC
07-10/06/2022
TEHRAN

Fair for food,
beverage&packaging
technology.

PROPAK ASIA
15-18/06/2022 i
BANGKOK

Fair for packaging,
bakery, pasry.

ANUTEC

14-16/09/2022 i
MUMBAI

Fair for the food&beverage industry.

P

PACPROCESS

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

Fair for product from packaging.

WOP DUBAI

22-24/11/2022
DUBAI

Fair for for fruits and vegefables.

PROPAK VIETNAM

09-11/11/2022 i
SAIGON

Fair for packaging, bakery, pastry.

GULFOOD
MANUFACTURING
08-10/11/2022 im

DUBAI

Fair for packaging and plants.

GULFHOST

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

GULFOOD

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

P




EXHIBITIONS 2022-2023

IPACK-IMA

=

03-06/05/2022 1
MILAN

Exhibition for the packaging industry.

MACFRUT

04-06/05/2022 fiil
RIMINI

Fair of machinery and equipment for

the fruit and vegetable processing.

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

Fair for industrial
automation sector.

HISPACK

24-27/05/2022
BARCELLONA

Technology fair for packaging.

P

MECSPE

09-11/06/2022 it
BOLOGNA

Fair for the manufacturing industry.

P

FISPAL

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

P

LATINPACK

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

DRINKTEC
12-16/09/2022
MONACO

Fair for the beverage,
liquid food industry.

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

FACHPACK

27-29/09/2022 it
NUREMBERG

International packaging frade fair.

POWTECH

27-29/-09/2022
NUREMBERG

P

The trade fair for powder processing.

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

Exhibition for cogeneration.

SIAL _

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

SUDBACK

22-25/10/2022
STUTTGART

Fair for bakery and confectionery.

CIBUS TEC FORUM
25-26/10/2022
PARMA

Fair for food & beverage
technologies trends.

SAVE
26-27/10/2022 !t
VERONA

Fair for automation,
instrumentation, sensors.

SIMEI

15-18/11/2022 il
MILAN

Fair for vine-growing, wine-producing

and botiling industry.

ALLAPACK _
21-24/11/2022 !
PARIS

Exhibition about

packaging fechnology.

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

P

TUTTOFOOD
08-11/05/2023 i
MILAN

Fair B2B show

fo food & beverage.

HOST
13-17/10/2023 i
MILAN

Fair for bakery production
and for the hospitality.

P

IBA
22-26/10/2023 i
MONACO

Fair for the bakery

and confectionery indusfry.

CIBUS TEC
24-27/10/2023
PARMA

Fair for food & beverage
fechnologies trends.

P

BRAU BEVIALE
14-16/11/2023 i
NUREMBERG

Fair of production

of beer and soft drinks.




ALBRIGI SRL

90-91

Via Tessare, 6/A

37023 loc. Stallavena di
Grezzana - VR - ltaly

BERTUZZI FOOD
PROCESSING SRL
68-69

Corso Sempione, 212BIS
21052 Busto Arsizio - VA
Italy

CAMA GROUP

1-4/6-8/10

Via Como, @

23846 Garbagnate Monastero
LC - ltaly

DUETTI PACKAGING SRL
20/23

Via leonardo da Vinci, 43
35015 Galliera Veneta - PD
Italy

ESCHER MIXERS SRL
42/45

Via Copernico, 62
36034 Malo - VI - ltaly

FBF ITALIA SRL

70/73

Via Are, 2

43038 Sala Baganza - PR
Italy

GEA MECHANICAL
EQUIPMENT ITALIA SPA
78/80

Via A. M. Da Erba Edoari, 29/A
43123 Parma

Italy

ICF & WELKO SPA
74-75

Via Sicilia, 10

41053 Maranello - MO
Italy

ICI CALDAIE SPA

34/36

Via G. Pascoli, 38

37059 Frazione Campagnola di
Zevio - VR - laly

IMA SPA - IMA ACTIVE DIVISION
12/14

Via 1 Maggio, 14

40064  Ozzano dellEmilia - BO - Italy

IMPERIA & MONFERRINA SPA
46-47

Via Statale, 27/A

14033 Castell'Alfero - AT - ltaly

INOX FOOD TECHNOLOGY SRL
81/83

Strada Marchesana, 5

29020 Gossolengo - PC - ltaly

LAMINAZIONE SOTTILE SPA
32-33

S.S. 87 KM 21,200

81020 San Marco Evangelista - CE
lially

MAKRO LABELLING SRL
28/31

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

MILK ITALY SRL

15

Via Copernico, 62
36034 Malo - VI - ltaly

MINI MOTOR SPA

| COV-48-49

Via E. Fermi, 5

4201 1Bagnolo in Piano - RE - ltaly

NAVATTA GROUP FOOD
PROCESSING SRL

62-63

Via Sandro Pertini, 7

43013 Pilastro di Langhirano - PR
Italy

OROGRAF SRL
56-58

Viale Industria, 78
27025 Gambolo - PV
ltaly

PND SRL

76-77

Via Brancaccio, 11
84018 Scafati - SA
ltaly

ROCKWELL

84/89

Via Ludovico di Breme 13°
20156 Milano

ltaly

SAP ITALIA SRL
52-54

Via S. Allende, 1
20077 Melegnano - M
ltaly

TECNO PACK SPA
16/19

Via lago di Albano, 76
36015 Schio - VI

ltaly

TECNOPOOL SPA

37/41

Via M. Buonarroti, 81

35010 S. Giorgio In Bosco - PD
Italy

WATER
SYSTEMS SRL
92-93

C.so Piave, 4
12051 Alba - CN
Italy

ZANIN F.LLI SRL
64/67

Viale delle Industrie, 1
31032 Casale sul Sile - TV
Italy

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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CHILE 2022
29 Y 30 DE JUNIO, 1° DE JULIO

ESPACIO RIESCO - SANTIAGO
CREANDO UN MUNDO SUSTENTABLE

ENLA GRAN CITA
DE NEGOCIOS
DEL PACKAGING

80%
STANDS
VENDIDOS

LATINOAMERICANO,
SU EMPRESA

.-C‘"bono Teuy, -
o "
No I UEDE FALAR EXPO
SUSTENTABLE
%Ibu"s a rellen® S‘A‘\\

MAS INFORMACION RUATAAENT oF:T&el Organiza % Produce  [JFAYRINIA

CCCCC

f expolatinpack expolatinpack Y expolatinpack info@latinpack.cl
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