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Technology inspired by human talent
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VIMCO as partner

for monoblock solutions

imco is an ltalian company
specialized in secondary
and end-ofline packaging

solutions in cardboard. For more than
four decades, Vimco has been pro-
viding high quality and fechnologic
customized solutions.  Vimco's  port-
folio includes forming and closing
machines, cartoning and  sleeving
machines, and case packers or wrap
around solufions.

Vimco has long served the market as
a turnkey partner with complete, in-
fegrated packaging equipment that
includes box forming, product filling,
and closing machines.

These lines are equipped with robotic
solutions that have been developed
and implemented by Vimco's engine-
ering feam for years now.

One of the main characteristics of the
group is the ability to study cusfomi-
zed solutions by following customer
requirements as closely as possible.

Space sometimes represents the big-
gest challenge for positioning ma-
chines and lines within a customer’s
plant.

For this reason, more and more offen
Vimco develops monobloc solutions,
within which all the secondary packo-
ging steps are included.

But that's not all: for a large multina-
tional company, Vimco has also re-
cently developed infegrated solutions
in which, in addition to traditional
secondary packaging, the created
packages are placed in American
cases ready for pallefizing; all in one
compact sfructure.

This shows how closely Vimco works
with the customer to study and opti-

FOOD
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mize packaging solutions that can
be implemented in the various food
sectors. Vimeo's strength lies in being
able to customize its solutions accor-
ding to the type of product and the
needs of the end user.

Vimco supports the customer’s project
from the beginning fo the end,

Since 1980

&

Innovative
Packaging systems

studying it in every defail and gui-

ding the customer through the fransi-
fion from the “manual” to the automa-
tized process.

The advantages of monoblock lines
are certainly compaciness and versati-
lity. Versatility is an equally important
requirement, as packaging is con-

FOOD

stantly undergoing changes in mar-
ket trends and responding more and
more fo marketing needs.

As always, the challenge is to meet
all our customers’ needs by provi-
ding flexible and userfriendly machi-

=

nes.

www.vimco.it

| DDrocessimag |



OUR

PAPER DIVISION

\®
A

Security and flexibility

« The patent of the exclusive continuous flange guarantees a perfect weld integrity.

« |t does not need a mold change if compared to a traditional plastic trays.

Sustainability

« Up to 80% less plastic than traditional trays.

< It can be recycled in paper thanks to the Aticelca B certification
(according to the Italian Law).

« Easy separation of the film from the tray

Full customization

* Inside and outside of the tray, with a print up to 5+5 colors

Innovation

« Our paper-based packaging solutions meet functionality
and performance of plastic trays.

Applications

« Refrigerated and frozen meals, with re-heating in the microwave
or in a traditional oven.

Customization

« Externally customizable with offset printing up to 5+5 colors.

ﬁ @ FRESHNESS
Q@ ECO-SUSTAINABILITY
< MULTIFUNCTIONAL

{3 Bernucci J ﬁ_f
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MAKRO: modularity, flexibility.

everaging 30 years of ex-

Always.
perience from its founders,

L Makro was born in 2009

and rapidly grew to become an infer-
national market leader. Our mission is
clear: to design cutting-edge labellers
that withstand the tests of time, satisfy
every customer’s evolving production
needs and offer maximum benefit

and reliability.

With a meticulous ‘made-initaly’ pro-
duction, we combine technological,
mechanical and  electronic  innovo-
fions with environmentally friendly
production  processes, based on
energy savings and knowing how to
effectively implement a more sustaina-
ble economic development model.
We begin with a deep knowled-
ge of every aspect of labelling and
work with passion, professionalism,
compefence, and a commitment
fo always be near our customer for
prompt service throughout the lifetime
of your labeller.

A range of labellers for pro-
duction speeds of 1,500 to
50,000 b/h

The range includes labellers able
fo process from 1,500 to 50,000
bottles per hour, applying up fo five
labels per bottle and available in
wet glue, hot melt, selfadhesive and
combined versions. For companies
with limited production requirements,
the MAK O1, 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
fo cope with production speeds of up
fo 50,000 b/h, the MAK 2, 3, 4,
5, 6, 7 and 8 labellers, on the other
hand, satisfy the needs of medium to
large companies. The range includes
a high speed selfadhesive labeller
with reel winders and non-stop sy-
stem enabling production to continue
at maximum speed even during reel
changes and a combined labeller
fo apply the fiscal guarantee seal.

FOOD

10

Thanks to a special, patented paper
delivery system, the MAK AHS? self-
adhesive labelling module responds
to the need for faster, more precise
machines. It guarantees a linear
speed of 100 mefres a minute at a
label pitch of 20 mm.

For the high volume PET market, such
as the water and soft drinks sector,
Makro Labelling has developed the
MAK Roll Feed series of rotary label-
lers: The 6,000 b/h to 40,000 b/h
production speed and use of wrap-
round plastic labels on a reel with hot
melt application guarantee maximum
economic benefits in the production
process. The modularity of the machi-
ne also allows the roll feed unit to be
replaced with a hot melt unit for pre-
cut, wet glue or selfFadhesive labels.

In common with the entire Makro ran-
ge with the Vision Control system to
verify the quality and correciness of
the packaging and manage rejects:

DProcessing



Quality is‘an Attitude

Our mission is clear: to design cutting-edge
labellers that withstand the tests of time,
satisfy every customer's evolving production
needs and offer maximum benefit and reliability.
With a meticulous ‘made-in-Italy’ production,
we combine technological, mechanical and
electronic innovations with environmentally
friendly production processes; based on
energy savings and knowing how to
effectively implement a more sustainable
economic developmentsmodel.

We begin with a deep knowledge of every
aspect of labelling and work with passion,
professionalism, competence, and a
commitment to always be near our customer
for prompt seryice throughout the lifetime

MAK machine configuration with HS2 adhesive units
of your labellér.

|
Example of configuration with cold glue stations Example of configuration with roll-feed stations
ADH (new CP trolley) Adhesive stations (SLIM) Cold glue stations Roll-Feed stations Hot-melt stations
makrorg
abell

Via S. Giovanna d'Arco, 9 - 46044 Goito (MN) - Italia Tel.: + 39 0376 1872203 - Fax: +39 0376 1872197 - info@makrolabelling.com - www.makrolabelling.com
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fwo new inspection systems - RAPTOR
(Rapide to Orientate) and A.L.I.C.E.
(Advanced label Inspection and

Control Environment), which guaran-
fee high performance, less produc-

fion rejects and the highest finished
product quality.

CLeap (Concept Leap)

Makro has created and presented a
new labelling machine concept using
longstator linear motor technology,
the Cleap InLine.

Thanks to the rofation of the plates, it
is the only linear labeller with centring
which, in addition fo high labelling
accuracy and speed, also offers the
advantage of not having fo change

moakKro

|la bel
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format: within minutes, the operator is
ready fo start production again. lis ver-
satility and production flexibility make
it ideal due to its small footprint. i
www.makrolabelling.it
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€6 - ARTON BEVERAGE PACKAGING: AN ECOLOGICAL
CHOICE OR A CONVENIENT SOLUTIONZ o9

In recent years, the food industry has seen a significant
increase in the use of carton packaging for beverages.

reness and consumer pressure, has led many

companies to reconsider traditional materials.
However, the question remains: is carfon packaging
truly an ecological solution, or is it simply a convenient
and practical choice?

T his frend, driven by growing environmental awa-

Carton packaging has undeniable advantages. It is

lightweight, easy fo transport, and often recyclable, by Hhe editorial stofe
making it appealing fo beverage producers. Moreo-
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ver, modern fechnologies allow carton to be freafed so
that it becomes liquid-resistant and capable of adequa-
tely preserving the confents, extending their shelf life
without compromising product quality. However, the
main advantage frequently highlighted is its supposed
environmental sustainability. Carton, derived from rene-
wable sources such as cellulose extracted from trees,
is recyclable, presenting it as a more ecological alter-
native fo plastic or glass, both of which have a more
significant environmental impact in terms of production
and disposal.

But behind this image of sustainability lies a more com-
plex reality. While it's true that carton is recyclable, its
production requires enormous resources. The process
of extracting cellulose and processing paper consumes
large amounts of water and energy, and the forests

14

from which the raw material is sourced are not always
managed susfainably. Certainly, certifications like FSC
(Forest Stewardship Council) ensure responsible forest
management, but not all producers subject themselves
fo such scrutiny. Additionally, once carfon is combined
with layers of plasfic or aluminum, as is often the case
with beverage containers, its recyclability drastically de-
creases. Separating these materials once they are fused
together is a complex and costly process, and not all
recycling facilities are equipped to handle it.

Another aspect to consider is transportation. Carfon,
being lighter than glass and less bulky than rigid plo-
stic, helps reduce CO2 emissions during the distribu-
fion of beverages. This aspect is particularly important
when considering the overall environmental impact
since logistics represent a significant portion of a pro-
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duct's lifecycle. Reducing the weight and volume
of packaging means fewer trips are needed fo
fransport the same amount of product, with tangi-
ble benefits in terms of greenhouse gas emissions.
However, even in this case, the benefits only ma-
ferialize if the entire lifecycle of the packaging,
from its production to disposal or recycling, is mo-
naged efficiently and sustainably.

There is also the economic factor, which plays
a crucial role in companies’ decisions. Carfon is
generally cheaper to produce than glass or rigid
plastic, making it an affractive solution not only
from an ecological standpoint but also from an
economic perspective. For many companies, cho-
osing carfon means being able to reduce costs
without sacrificing product quality while presen-
ting themselves to consumers as environmentally
conscious brands. This marketing strategy, often
supported by slogans that emphasize the “green”
nature of the packaging, has strong appeal for
modern consumers, who are increasingly concer-
ned about the sustainability of the products they
purchase. But if's fair to question how much of
this choice is truly driven by the desire to reduce
environmental impact and how much is simply a
response o market frends.

Finally, we cannot ignore the behavior of the end
consumer. Even the most ecofriendly packaging
becomes useless if not disposed of correctly.
Despite awareness campaigns, recycling rates
remain low in many countries, and a large por-
fion of packaging ends up in landfills or, worse,
littered in the environment. Therefore, it is crucial
that companies not only invest in more sustainable
packaging but also commit to educating consu-
mers on how to properly dispose of these mate-
rials.

In conclusion, carton packaging for beverages
represents a solution that, at first glance, seems
fo meet environmental sustainability needs. Ho-
wever, the reality is more nuanced. While car-
ton has undeniable advantages over other forms
of packaging, its benefits largely depend on the
confext in which it is produced, used, and dispo-
sed of. It is a choice that, if well managed, can
contribute fo reducing the environmental impact
of the beverage industry, but it should not be con-
sidered the definitive solution. Real change will
only occur when the entire lifecycle of packaging
is designed with sustainability in mind, from the
sourcing of raw materials to the recycling or di-
sposal phase.
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Space, speed and simplicity:
the ultimate solution for secondary

packaging

Cama Group develops a multi-machine replacement

programme that will see competitor’s overly

complicated machines replaced by state-of-the-art,

quick-changeover packaging technology

canna

ptime is one of the most im-
U portant metrics a packag-

ing fechnology OEM can
offer. With operational equipment ef-
fectiveness (OEE) maximised, end-user
cusfomers can get the best possible
refurn on investment thanks fo high lev-
els of high efficiency throughput, with
minimal interruptions.

Maximum uptime is a primary feature
of machines developed by the Cama
Group, even those designed fo han-
dle multiple product sizes and counts.

GROUP
Innovation meets Experience

Through clever design and highly flex-
ible architectures, the ltalian packag-
ing technology expert can completely
remove some changeover routines,
and for those that are unavoidable

FOOD

complexity and time are kept to an
absolute minimum thanks toolless fas-
teners, RFID-coded parts and intuitive
AR/VR interfaces, which create unam-
biguous easyfofollow instructions.

16
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This capability was recently highlight-

ed in a packaging solution developed

fo package four different sizes of bak-
ery products, in seven different pack-

aging counts, Cama’s technology is
replacing older packaging machines
from a competitor that are overly com-
plex, inefficient to changeover and de-
mand a lof of maintenance.

"The confract is to replace all 15 mo-

chines,” explains Davide Di lorenzo,
Sales Engineer Manager at Cama

Group.

"We are confident that the initial de-

signs are as close fo spec as we can
get them, but we have built o frame-
work into the contract where we will

FOOD

regularly licise with the customer to
ascertain if any improvements can be
made for the next bafch of machines.

Our highly flexible automation, ro-
botics, and mechanical architecture
means we can keep our designs and
their method of operation highly ag-
ile.”

pProcessing
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In operation products are oriented by
lineside personal on an infeed con-
veyor.

A vision system is used fo ascertain
locations before delta robots — devel-
oped in house by Cama specifically
for packaging operations — pick them
and place them info boxes, which
are formed in pairs and placed into
a rofary phasing unit.

All boxes receive a leaflet, which is
put in place using a directional in-
serfer and, depending on the prod-
uct size and count, an inferlayer is
also inserted for extra profection be-
tween layers.

Once filled, the boxes are sealed,
weighed and labelled before being
checked with an advanced vision
system.

The only changeover required be-
tween batches is for the forming and
closing system. This is in stark con-
frast to the machines they are replac-
ing, where virtually every module
had to be replaced when the size or
product count was changed.

"Our machines have also been de-
signed fo offer maximum accessibili-

" . . "
ty," explains Di lorenzo, “so change-
overs and scheduled maintenance
are as easy as possible.

This openness is even more impres-
sive when you consider the real es-
tate we had to work with. The pro-
duction floor is very fight on space,
but we were able to create a mo-
chine just 7.5 m long (9 m with in-
feed conveyor).

This compact design is due to the flex-
ibility of our modular sectfions where
we can fit six operations into three
modules, which, when combined
with a rotary box phaser keeps size
fo an absolute minimum.”

Compared to the machines they
are replacing the Cama technology
makes effective use of more mod-
ern technology and does so without
complicating operator inferactions
and operations.

"The customer had realised that its
existing machines were overly com-
plicated and, if anything, too ar-
ficulated, and they required far too
much time and effort for changeovers
between batches,” Di Llorenzo adds.
"Although our machines are fechno-
logically more capable, our incor-

FOOD
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poration of RFID, AR and VR systems
means that what litlle changeover
and maintenance steps there are,
can all be achieved much more eas-
ily and quickly.

Aside from the technology angle, the
customer had also created a very
strong relationship with Cama”

This is another example of Cama's
forward-thinking approach fo pack-
aging technology.

By understanding ifs customers’ pain
points and then designing simple
and fast ways to overcome them,
Caoma has developed yet another
solution that set the pace in ferms of
operability, real estate use, ease of
use/access and throughput. it

www.camagroup.com

pProcessing
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TOMOLPACK SRL: protecting value
through innovation and expertise

where the protection of sensitive

goods is increasingly strategic,
protecting means creating value. To-
molpack Srl operates with a clear mis-
sion: to develop tailormade solutions
for the safe transport and storage of
delicate items by offering high-perfor-
mance fechnical materials, designed
and manufactured with care, preci-
sion, and deep expertise.

I n today's industrial landscape,

Founded with a strong focus on inno-
vation, the company has become a
frusted partner in highly specialized
sectors such as aerospace, automoti-
ve, electronics, medical, and precision
mechanics. Tomolpack designs custo-
mized packaging o shield goods from
impact, humidity, vibrations, corrosion,
and thermal variation.

At the core of its operations is the pro-
duction and transformation of techni-
cal materials: barrierlaminated films,
plastic film extrusion, VCI films and
products, desiccants, and load stabi-
lization and safety solutions. The goal
is to deliver packaging that is high-per-

forming, lightweight,

recyclable, and  tai-

lored to the specific

needs of each cusfo-

mer, through a pro-

cess that combines

fechnical consulting,

rapid  prototyping,

and colloborative de-

sign (codesign).

The company is struc-

tured to manage both

small  batches and

largescale  produc-

fion with the same

level of atfention and

precision. But Tomol-

pack goes beyond

packaging  supply:

it analyzes critical is-

sues, evaluates logistics cycles, and
proposes lighter, more susfainable,
and easierfohandle altfernatives.
Thanks to a dynamic R&D department,
the company constantly explores new
materials and fechnologies fo impro-
ve performance while reducing envi-
ronmental impact.

FOOD

TOMOLPACK

L% sotuzione al lio inballo
R —

Service is another key strength: fast
response fimes, bafch flexibility, conti-
nuous support, and the ability to adapt
fo complex production environments
make Tomolpack much more than just
a supplier.

While maintaining strong roots in ltaly,
Tomolpack has built an international
commercial and logistics  network,
exporting its knowhow and products
across Europe and beyond.

lts reliability, quality, and ability to re-
spond effectively to complex needs
have made Tomolpack a trusted part
ner for multinationals, industrial groups,
and high-tech companies that require
the highest standards and meticulous
supply chain management.

Tomolpack is not just a provider of mo-
ferials, it is a strategic partner in indu-
strial value protection. A true example
of ltalian excellence that continues fo
grow, innovate, and look toward the

=

future.

www.tomolpack.com

DProcessing
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INVEST to satis

fy a growing market

SMI solutions for Empresas Polar

o meet the demands of an ever-
T growing market, increasingly

demanding in terms of quality
and safety, Empresas Polar, one of the
leading food companies in Venezuela
invests in extremely versatile and inno-
vative production processes and sys-
tems. To keep up with changing con-
sumer demands, the Caracasbased
company must in fact equip itself with
machinery that ensures operational
flexibility of the plants and advanced
automation of production processes.
The €CSK 40 T ERGON automatic
packaging machine supplied by SMI

is the ideal solution for packaging
Pampero brand glass fomato paste
bottles, in practical bundles with tray
and shrink film, a practical, appealing
"packaging” that is highly appreciated
by consumers.

Quality, practicality and flex-
ibility

Empresas Polar is particularly attentive
fo the level of quality of its products,
eco-sustainability, sofety and efficien-
cy of the systems and the reduction of
management and maintenance costs
of the operating structures. Starting

from these needs and from the request
of the Caracas company to package
the glass ketchup bottles in practical
and resistant bundles with tray and
shrink film, SMI's designers proposed
a shrink wrapper from the CSK ER-
GON series, a versatile and efficient
packaging solution, together with the
handling systems for incoming bulk
bottles and outgoing packs.

The CSK ERGON series is the ideal
solution for the automatic packaging
of food products in different formats
and methods; the model installed at

20



the Valencia plant packs 198 g and
397 g glass containers in Ox4 tray +
film bundles and is prepared for the
future packaging of the 567 g and
1000 g botiles in 4x3 and 3x2 for-
mats respectively, always with tray
+ film. The fray support is the most
suitable choice for glass bottles, as it
ensures greafer robusiness and prac-
ficality of the package both during
palletizing and during handling and
stforage in stores.

Empresas Polar's decision to invest
in the purchase of a new packaging

L AN

machine revolves around the need
fo increase the performance of the
current Pampero kefchup production
line; the machine model supplied
by SMI ensures high flexibility and
automation of production processes,
fundamental factors for responding
promptly to market demands. In ad-
dition, the compactness of the CSK
series ensures optimal use of exisfing
logistics space and easy use by op-
erators during plant operation and
mainfenance activities.

These characteristics have already
been widely tested and appreciated

smi
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by the Venezuelan company since
2009, the year in which SMI sup-
plied Empresas Polar with a shrink
wrapper from the LSK ERGON series,
together with @ DV 500 ERGON
model divider.

SMI solutions for Empresas
Polar

For the packaging process of Pam-
pero brand bottles, Empresas Polar
relied on the experience of SMI, with
which it had already collaborated in
2009 for the supply of a packaging
machine.

The CSK 40 T ERGON series shrink
wrapper, recently installed in the Ven-
ezuelan company’s Valencia plant, is
the ideal solution for fray + film pack-
aging of glass kefchup bottles and
stands out for its operational flexibility
and ease of format changeover. The
choice of this model appeared to be
the most suitable solution to optimize
the end-ofine secondary packaging
process, thanks to specific features
such as advanced automation, versa-
fility of use, low energy consumption
and respect for the environment.

PACKER CSK 40 T ERGON

Key features:

e Compact and ergonomic design

e Carfon magazine positioned un-
der the infeed belt, from where the
cardboard blanks are picked up
by means of an alfernating move-
ment sheefer consisting of a group
of suction cups with a vacuum suc-
tion system

e Curvilinear cardboard climbing in
the initial and final section, to facili-
fafe the inserfion of the cardboard
pad

® \ery smooth product infeed system
for easy channeling of loose bottles
on the conveyor belt equipped with

FOOD

pProcessing



O FOCUS ON

PLANTS - LINES - TECHNOLOGY

PACKAGING PROCESSING
PROCESS - LABELLUNG - FILLNG

thermoplastic chains with low fric-
fion coefficient

e Grouping of bulk confainers in the
desired format continuously

e Film cutting unit with a compact de-
sign, with high-precision film cutting
operations thanks to the brushless
"directdrive” direct drive motor

e Simplified maintenance operations
thanks to the ergonomic design of
the machine

e Smitec ICOS motors equipped with
infegrated digital servodrive (driv-
er), able fo simplify the wiring of the

machine and ensure greater energy
efficiency, less noise and reduced
wear of the components

e The model insfalled af Empresas
Polar mounts an optional additional
1,150mm belt, positioned at the
exit of the tunnel, for rapid cooling
of the packages and better aesthet-
ic quality of the package itself

® Machine supplied with other op-
fional devices, such as the output
product stabiliser and the bottle
presence verification  system in-
stalled upstream.

FOOD
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CONVEYORS

Key features:

® Smooth handling of loose bottles
and fray+film packs

e Simple and intuitive human-machine
inferface

e Simplified mainfenance

® Reduced format changeover times
for the fransition from one produc-
fion to another.

e Efficient accumulation system be-
tween the shrink-wrapper outlet and
the palletiser inlet. i

www.smigroup.it
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VERIMEC:

tinplate packaging solutions

ERIMEC has been active
V in laly since 1985 and

is part of the MASSILLY
Group, a European leader in tinplate
packaging, particularly twistoff caps.
Thanks fo its close synergy with the
French parent company, the Abbiate-
grassobased firm (near Milan) offers
a unique and comprehensive service
for the packaging of glass and tinpla-
fe containers for the food industry.

Verimec provides expert support in
selecting the most suitable jar based
on design and capacity, the appro-
priate cap, the adhesive compound
depending on the thermal process
used (posfeurizoﬂon or sterilization),
the customization or lithography of
the cap, the most suitable capping
machine for current and future produc-
fion needs, and vacuum inspection sy-
stems fo verify sealing precision.

The Verimec technical team is always
available to support users of twistoff
caps, helping analyze and resolve all
aspects of food packaging in glass
confainers and optimizing the process
for maximum performance.

Massilly Group is the European leader
in finplate packaging and operates
production sites worldwide, manufac-
furing cans for preserves, twist caps,
aerosol confainers, lithographed cans
for general line, trays, and capping
machines. Massilly Holding oversees
production plants, service and sup-

mMA.i.u.LI%VERIMEC

ITALIA

port centers, and its entire global di-

stribution network.

The quality of its production facili-

fies is cerfified 1SO 9001 and 1SO
22000. Verimec offers all twist cap
types from diameter 38 to 1
dition to standard gold and white, its

FOOD

10. In ad-

warehouses are always stocked with
green, gold with honeycomb pattern,
gold/red, gingham, fruit designs,
and safety caps with flip or button fe-
afures in various colors.

Verimec also boasts an advanced
graphic design center capable of
producing high-quality mock-ups on
paper, mefal, or Cromalin in short
lead times for new lithographic desi-
gns. Furthermore, its technical support
center advises on the best sealing
compound fo use based on the ther-
mal packaging process selected. it

www.verimec.it
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VIMACOR: Italian excellence in
packaging machinery manufacturing

ur company boasts @

long-standing tradition in
fion of packaging machinery, produ-
cing efficient, cusfom-made systems
sold worldwide.

Made in Italy excellence

e High-quality materials: we use top-
grade materials to ensure robust
ness and longlasting performance

e Technological innovation: cutting-
edge solutions to optimize packa-
ging processes

e Customization: each machine can
be tailored to meet specific custo-
mer needs

e Functional design: with attention to
aesthetics and practicality

Application sectors

® Food: packaging of fresh, proces-
sed, and ready-o-eat food products

e Pharmaceutical: safe and hygienic
packaging of pharmaceuticals and
medical products

the design and construc-

e Cosmetics: packaging of perfumes
and cosmetic products

e Chemical: packaging of chemicals
and detergents

e Industrial: packaging of various in-
dustrial products

Our shrink wrappers, skinpack ma-

chines, and L-sealers are designed for

low energy consumption and high ef-
ficiency:

e Fnergy savings: reducing envi-
ronmental impact and improving
costeffectiveness

® lower emissions: helping achieve
more sustainable production

e Production efficiency: machines bu-
ilt to boost productivity

24

e Technological innovation: susfaina-
ble solutions for forward-looking in-
dustries

With reliable aftersales service, glo-
bal support, and customer satisfac-
tion at the core of our mission, VIMA-
COR continues to develop machines
that are increasingly compact, cost-
effective, and ecofriendly, inclu-
ding:

® Automatic L-sealer and side-sealer
packaging lines

® Semiautomatic and  largeformat
angular packaging lines

® Manual angular and hood machi-
nes




e Automatic shrinkwrapping lines, with
front or 90° side infeed and carton in-
serter systems

® Semiaufomatic and manual  shrink-
wrapping machines

e High-efficiency shrink tunnels

e Skin-pack and largeformat skin-pack
packaging lines

e Cutting die machines (cutters)

® Paollet wrappers

® End-ofine stackers and loaders

e Stainless sfeel packaging lines. i

Visit our new website
www.vimacor.it
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B.M. GROUP: excellence in aluminum

processing and treatment

for the industry

With over fifty years of experience, the Venetian company stands
out for its cutting-edge solutions in CNC machining, surface
treatments, and aluminum anodizing, ensuring quality, speed,
and international certifications.

ounded over fifty years ago,
F B.M. Group S.r.l. has es-

tablished itself as a leader in
aluminum machining and freatment,
offering complete and certified solu-
tions for the food industry and other
industrial sectors.

The company, based in the province
of Vicenza, operates two strategical-
ly located production hubs in Thiene

and Zané, both easily accessible
from major highways.

This prime location enhances logis-
fics efficiency and ensures rapid re-
sponse fimes fo customer needs.

At the helm of B.M. Group is Sil-
vano Busin, the company’s Pres-
ident and a key industry figure with
deep sector expertise, who person-

ally oversees the technical depart-
ment.

Alongside him, Vice President Ma-
rina Vitacca manages communi-
cation strategies and research de-
parfments, ensuring an innovative
and forward-thinking approach.

The company's team consists of
young, skilled professionals commit-
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ted fo continuous improvement and
professional development.

One of the company's main strengths
is its ability to perform CNC ma-
chining on large aluminum
plates, utilizing machinery capo-
ble of processing pieces up to 13
meters in length and 2.5 meters in

width.

This expertise has allowed B.M.
Croup to establish itself in key Euro-
pean markets, catering fo the needs
of a niche sector with high-quality
standards.

In addition to mechanical process-
ing, the company provides a com-
prehensive range of preliminary
treatments, including mechan-
ical brushing with various finishes,
chemical pre-treatments, and alumi-
num anodizing.

These integrated services ensure tai-
lored solutions and a high level of
customization for clients.

The company’s efficiency is further
enhanced by a large warehouse
that stocks materials in various al-
loys (such as 5083, 6082, 7075)
and different thicknesses. This eno-
bles B.M. Group to promptly meet
customer demands, reducing lead
fimes and opfimizing production ef-
ficiency.

The quality of its processes and
products is cerfified by the 19O
9001:2015 standard, demon-
strating a firm commitment fo excel-
lence. Upon request, B.M. Group
can provide order compliance dec-
larations, MOCA certifications (for
materials and objects in contact
with food), measurement repors,

FOOD
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anodizing certificates, and material
certificates, all in accordance with
the UNI EN 10204 European

standard.
By combining experience, know-
how, and passion, B.M. Group

positions itself as a reliable and
innovative partner for companies
seeking cuttingedge solutions in
aluminum processing and freatment.

lts dedication to continuous improve-
ment and focus on specific customer
needs make it a key reference point
in the sector, capable of making a
difference in the global market. fil

www.bmgroupsrl.com
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6| ABOR IN THE PACKAGING SECTOR?
A REAL LUXURY o9

Finding qualified workers is becoming more and more exhausting.
With demographic changes, the changing needs of new
generations, and jobs becoming more or less affractive,

the “skilled labor shortage” is a certainty worldwide. To handle this,

strategies and a good dose of creativity are needed.

ou don't need deep insights to understand that
Y the lack of workers in manufacturing has beco-
me a real emergency. In the packaging sector,
two factors make companies less affractive: it is less
appealing compared to other fields, like the IT sector,
and environmental issues related to the strong impact of

packaging on sustainability. Whatever the cause, the
shortage is very real and it's a global trend.

Some alarming data

The Global Talent Crunch report by the American com-
pany Ko Ferry talks about a shortage of 85 million
workers worldwide by 2030. The deficit is almost

oy Elisa Crofti

everywhere: in the United States, there are nearly 11
million job vacancies, Europe is struggling fo fill over
1.2 million open positions, and employers in Australia
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are frying fo fill 400,000 jobs. In Singapore, there are
163 job offers for every 100 available candidates.
The manufacturing and supply chain sectors are hit har-
dest by the shortage. In the United States, there could
be over 2 million unfilled manufacturing jobs by 2030,
while manufacturers in the United Kingdom are facing
the biggest labor shortage in the last 30 years. The re-
asons vary by region, including gaps in fechnological
skills, an aging population, low wages, and changes
in migration patterns. It's a real challenge.

Automation: a possible first response
Automation is certainly a response to the lack of wor-
kers; however, the packaging sector still has a long way
fo go. Although there have been good advancements
in aufomation and the use of digital technologies in pre-
press and printing stages, there is still a lot to improve,
especially in postprinting operations. As a result, the
pressure is greater in these areas, and the shortage of
workers is felt more acutely. This is also because people
today are less willing to do physically demanding tasks
and work in shifts.

This trend is evident, for example, with packaging
technologists who, once qualified, prefer roles related
fo packaging development, design, or quality control
rather than production, and they are also moving to-
wards sales.

30

Some tools to be more attractive

While good pay is definitely important o affract quo-
lified workers, it's also true that it's no longer the only
factor that matters. New generations also value other
factors, such as a pleasant and fulfilling work envi-
ronment, flexibility, and opportunities for learning and
professional growth. Additionally, smart, easy-to-use di-
gital tools that make work more enjoyable are highly
appreciated. Offering a stimulating and technologically
advanced environment can make a difference. Therefo-
re, investing in cutting-edge digital tools, like machines
with touchscreens, Albased automation, and intuitive
software, makes work more pleasant and engaging,
better meeting the expectations of new generations.

Training employees to fill multiple roles
within the company

Although crossraining does not directly increase the
number of employees, having a group of qualified wor-
kers within the company makes a difference. Changing
customer demands can cause temporary fluctuations in
production. Thanks to crossraining, qualified employe-
es can be moved from one line to another or from one
department to another to handle these production chan-
ges. This type of fraining helps ensure that the company
can quickly adapt to changes in production or demand
by shifting staff as needed.
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Collaboration with universities, colleges,
and vocational schools

Another way to grow and attract current and future em-
ployees is to establish professional relationships with lo-
cal universities, schools, and fraining centers. Programs
can be designed to set up infernships for young peo-
ple interested in specific careers; additionally, parttime
jobs can be created for students. This is an immediate
advantage, but also opens up new possibilities becau-
se, over fime, many of these temporary workers gain
experience and skills, potentially becoming longterm
resources.

Being open-minded

There are many alternatives to find more resources,
ranging from internal efficiency to unconventional op-
proaches and creative thinking. For example, employer
branding involves promoting the image of a company
that cares about employee wellbeing and is commit-
ted to sustainable practices. This helps attract workers
who value these things. Targeted marketing campaigns
on social media can tell an engaging company sto-

ry, highlighting values, technological innovations, and
growth opportunities. Creative paths are endless and
offer that unique and aftractive element that can make
a difference.

In the short and medium term
In the short term, the need is for recruiting, while in the
medium term, a falent acquisition strategy is needed.

This strategy should include several steps, from
analyzing company needs to defining roles and their
requirements, from searching and affracting falents to
selecting candidates and onboarding them. The last
step, onboarding, is very important because compa-
nies don't get a second chance to welcome new wor-
kers properly: this is frue for small, medium, and large
companies alike. As the saying goes, you never get a
second chance fo make a good first impression.

Looking to the future, tactics and strategies are needed

because there’s no turning back: by 2030, the scenario
is clear.

31



O FOCUS ON

PLANTS - LINES - TECHNOLOGY

PACKAGING PROCESSING
PROCESS - LABELLUNG - FILLNG

Total h

ygiene and food safety:

CAVANNA'’s wash-down solutions

ne is no longer optional — it

is a fundamental requirement.
The growing awareness around al-
lergens and consumer safety has dri-
ven Cavanna fo develop a range of
fully washable (WD = wash-down)
packaging solutions, designed for the
most demanding applications.

I n today’s food industry, hygie-

Cavanna’s flow packers, along with
conveyors, pullnose accumulators,
and electrical components, are engi-
neered for thorough and fast sanito-
fion without compromise.

The WD machine range goes beyond
just the flow wrapper and pullnose:
we offer a full array of loaders and
application-specific devices.

Thanks to stainless steel construction
and the reduction of hollow elements,
the machines are fully accessible,

CAVANNA

Turn-key Packaging Systems

easy fo inspect, and can be cleaned
without tools.

Cavanna’s wash-down lines support
cleaning with hot water, detergents,
and caustic agents, complying with
the highest global food safety stan-
dards:

3A Sanitary Standards, EHEDG gui-
delines, and regulations from meat
and dairy secfor authorities.

Cavanna solutions apply Poka Yoke
design principles to prevent human
error and reduce the risk of crosscon-
famination between products.

FOOD

This is especially relevant for frequent
product  changeovers, particularly
with fresh and frozen foods.

The innovation of the pull-
nose feeding system

Among the most appreciated inno-
vations, the pullnose feeding sysfem
allows a pressuredree accumulation
flow, ensuring maximum  delicacy
and safety even for single-porfion
products.

Entirely built in stainless steel with

a sanitary design (AISI 304, 316,
431, 630 stainless steel), this solu-
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tion supports CIP (Cleaning In Plo-

ce) operations and high-pressure
washing with pressurized water and
caustic foams.

ZEROA4: the new generation
of Cavanna flow wrappers

An evolution of the previous model,
the new ZERO4 is available in three

versions: painfed, sfainless steel, and
wash-down. Key features include:

e Cantilevered groups for improved
accessibility

® Brushless motors and intuitive touch
interface

® Up to 400 packs per minute with
heat-sealable film

FOOD
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The ZEROAWD is the ideal solu-
fion for food manufacturers seeking
high performance, safety, and
ease of sanitation — striking the
perfect balance between cost and
efficiency. fin

Visit:
www.cavanna-usd.com
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€6 REVOLUTIONIZING PACKAGING:

THE TRENDS SHAPING A SUSTAINABLE FUTURE 9

In recent years, the packaging industry has undergone
a radical tfransformation, driven by efforts in sustainability
and regulatory changes.

technologies ranging from mechanical enginee-
ring to recycling, redefining the very concept of
packaging and the materials used.

T hese factors are pushing the adoption of new

The focus on sustainability has highlighted the urgency
fo reduce the environmental impact of packaging.
Companies are investing in research and development
fo create biodegradable, compostable, or recyclable by \W/alfer Konraa
materials that can replace traditional plastics. Among
these, bioplastics and fiberbased packaging are gai-
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ning traction. These new materials, in addition to being
less harmful to the environment, must ensure the same
functionality and product protfection as conventional
materials.

Regulations play a crucial role in this transition. The Eu-
ropean Union, for instance, has set ambitious targets to
reduce plastic waste and increase recycling.

These regulations are forcing companies to rethink their
production processes and seek innovative solutions to
comply with the new standards. It is not just @ mandato-
ry adjustment but an opportunity to demonstrate leader-
ship in sustainability.

Smart designs are becoming profagonists in this con-
fext. Technological innovations allow for the creation
of packaging that not only protects and preserves the
product but also interacts with consumers in an inferac-
tive way.

QR codes, smart labels, and integrated sensors provide
information about the product, its origin, and recycling
methods, promoting transparency and consumer awa-
reness. These advanced designs not only improve the
user experience but also help reduce waste and opti-
mize logistics.

Startups are playing a fundamental role in this packa-
ging revolution. Thanks to their agility and ability to
innovate, these young companies are infroducing di-

sruptive ideas that are rapidly changing the landscape
of the sector. From reusable packaging solutions to tro-
cking technologies for recycling, startups are creating a
fertile ecosystem for sustainable innovations.

Collaborations between large companies and startups
are becoming increasingly common, as the former seek
to quickly infegrate the new fechnologies developed by
the lafter.

It is clear that the transition in packaging is not just a
matter of materials but involves a broader change that
encompasses the entire production chain.

Companies must adopt a holistic approach, conside-
ring not only the final packaging but also the entire
product lifecycle, from production to postconsumption.
This entails investments in new technologies, staff trai-
ning, and closer collaboration among all stakeholders
in the value chain.

The trends in packaging are marking an epochal shift,
driven by the need for sustainability and new regulo-
tions. The combination of new materials, smart designs,
and the innovative energy of startups is reshaping the
future of packaging.

To never miss a trend, companies must be ready to

continuously innovate and collaborate for a more su-
stainable future.
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Where tradition meets the future:
PREO unveils the new Vela series

s it approaches the presti-
A gious milestone of Q0 ye-

ars in business, PREO in-
troduces its latest innovation to the
market: the Vela series of hot melt
applicators. A blend of innovative
design, modularity,  sustainability,
compatibility, and advanced intercon-
nectivity makes Vela the ideal choice
for companies seeking sfate-ofthe-art
adhesive solufions.

With Vela, PREO redffirms its lea-
dership in the adhesive applica-
tion market by offering high-quality
technological tools that meet the most
demanding expectations. The new
line supports industrial innovation and
growth, promotes sustainable practi-

ces, and ensures efficient integration
with existing technologies.

A legacy of innovation

PREO's history dates back to 1938,
when Anfonio Preo founded Officine
Meccaniche PREO, specializing in
precision instruments and measuring
fools. Thanks to the hard work of its
early years, by the 1960s the com-
pany had expanded and become a
European reference in the production
of high-precision components for va-
rious industries, including medical,
optical, cerospace, and defense.

By the late 1980s, PREO leveraged
its extensive experience and technical
know-how to specialize in the design,

FOOD
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manufacturing, and sales of hot melt
adhesive systems, with the goal of
becoming one of the world’s leading
producers.

Within a few years, PREO had firmly
established ifself internationally, dra-
wing from its aerospace heritage and
continuous R&D efforts—to deliver hi-
ghly reliable and innovative products.
The company eamed global recogni-
tion not only for its standard machines
but also for its ability to design and
engineer customized systfems and so-
lutions.

Located just outside Milan, PREO ope-
rates on a 4,000 m? site divided into
two large buildings. In recent years,
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the company has significantly expan-
ded its production and global presen-
ce through acquisitions and interna-
tional partnerships.

Recent milestones include record-bre-
aking growth in both revenue and ex-
ports. For the first time, PREO surpas-
sed 1,000 systems sold and installed
in a single year, underscoring its sta-
tus as one of the world's most reliable
and respected adhesive system ma-
nufacturers.

A hallmark of Italian excel-
lence

PREQ is a classic example of a highly
specialized ltalian SME, 1SO Q001
cerfified, equipped with a team of
qualified technicians and a cutting-
edge machinery fleet.

The company has developed a ro-
bust, entirely ltalian fechnical, com-
mercial, and manufacturing structure
in the hot melt adhesive machinery
sector, further enhancing the global

FOOD

reputation of Made in ltaly. With a
widespread sales network in  ltaly
and distribution in over 50 countries,
a winning commercial strategy, and
an efficient sales and affersales ser
vice, PREO is able to deliver optimal
adhesive solutions across multiple in-
dustries: packaging, printing, bott-
ling, automotive, paper converting,
fextiles, pharmaceuticals, and many
more. fill

www.preo.it
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FLOW PACK, pouches, cups, capsules
and doypacks: every food product
has its ideal packaging

he food packaging industry is
T constantly seeking innovative

solutions that offer consumers
safe and userfriendly formats, capa-
ble of preserving product fexture and
flavor over time, using sustainable
materials, and meeting the demands
of a highly compefitive and diverse
market.

Today, a wide variety of packaging
formats are available to ensure opti-
mal performance in terms of safety,
ease of transport, preservation, and
convenience.

These solutions are particularly va-
lued for single-serve portions and mul-
fipack presentations of loose or bulk
products.

Among the most popular
food packaging types are:

* Flow packs: versatile and du-
rable, these flexible packages are
made from plastic films, somefimes
laminated with aluminum, which
wrap the product and are heatsea-
led. Ideal for dry goods like snacks,
bars, biscuits, and dried fruit, flow
packs can also be customized with
zippers or adhesive labels for ad-
ded convenience.

* Pouches: flexible and practical,
pouches are made of heatsealed
plastic films and are especially sui-
ted for liquids and semiliquids such
as fruit juices, yogurt, and baby

FOOD
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food. A plastic cap can be infegra-
fed for easy consumption and rese-
aling, making them ideal for onthe-
go use.

* Doypacks: o variant of the
pouch, the doypack features a flat
bottom that allows the product to
stand upright. This design, combi-
ned with its lightweight and com-
pact format, makes it ideal for cere-
als, legumes, and snacks.

e Capsules: designed fo protect
sensifive products such as coffee
and other soluble items from humidi-
ty and oxygen, capsules are made
from rigid materials such as plastic,
aluminum, or biodegradable com-
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pounds. Their airtight seal preser
ves freshness and aroma.

® Cups: rigid confainers perfect for
liquid or ready-o-eat products such
as yogurt, soups, and desserts.
Made from plastic, cardboard, or
compostable materials, cups can
be sealed with films or lids, offering
practicality and product safety.

All of these packaging types offer bro-

ad customization options and can be
produced in a wide range of shapes
and sizes fo meet the specific needs
of food manufacturers.

However, careful and customized de-
sign is essential, ensuring that packa-
ging choices align with both product
safety requirements and the efficiency
of automated packaging lines.

With extensive experience in food

packaging, GPI GROUP provides

G
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tailored consulting services to help
each client identify the most suitable
packaging type and industrial auto-
mation solutions for their unique pro-
duction needs. i

Visit:
www.gpigroup.eu

GROUP

GEO PROJECT INDUSTRIES

FOOD
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€6 5INGLE-USE PACKAGING: ENVIRONMENTAL
PROBLEM OR UNAVOIDABLE NECESSITYZ o9

n recent years, the issue of single-use packaging
has been at the center of heated debate. On one

side, there are growing concerns about the envi-
ronmental impact of these materials, often made of non-

recyclable plastic and destined to end up in landfills or,

worse, in the oceans. On the other side, many compa-

nies and consumers defend their utility and practicality,
highlighting how single-use packaging offers quick,

economical, and hygienic solutions, especially in sec-
fors like food and healthcare. This tension between su-

stainability and practicality raises a crucial question: is
single-use packaging an insurmountable environmental
problem or still an unavoidable necessity?

One of the main arguments in favor of single-use packao-
ging is its ability to ensure safety and hygiene. This
aspect is particularly relevant in areas such as catering,
healthcare, and the food indusiry, where protection
against contamination is a fop priority. During the CO-
VID-19 pandemic, for example, the use of single-use
packaging increased significantly to meet the growing

40

oy Fhe edirorial sfaff

demand for takeout food and the need to contain the
spread of the virus. The convenience of single-use allo-
wed many businesses to continue operating safely, pro-
viding consumers with the reassurance of purchasing
profected and risk-free products.

At the same time, the production of single-use packa-
ging is deeply rooted in market logic. Their relatively
low cost and ease of production make them an aftracti-
ve choice for businesses, especially in sectors with nar-
row profit margins where cost optimization is key. Fast
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food chains, food industries, and even consumer goods
manufacturers have relied on this type of packaging for
decades to ensure fast, accessible service to a broad
audience. Moreover, the lightweight nature of these ma-
terials helps reduce transportation and storage costs, a
crucial factor in a globalized economy that demands
rapid and efficient movement of goods.

However, the environmental damage caused by single-
use packaging cannot be ignored. According fo the
latest data, a significant portion of plastic waste found
in the oceans comes from single-use packaging, with
devastating effects on marine ecosystems. Every year,
millions of tons of plastic end up in the seas, suffoca-
ting marine life and compromising water quality. The

problem is not just aesthetic or related to biodiversity:
this waste degrades slowly, releasing microplastics that
enter the food chain and, eventually, our bodies. The
longterm effects of this confamination are not yet fully
understood, but early research suggests potentially se-
rious consequences for human health.

In an effort to address this problem, many companies
are exploring alternative solutions, focusing on recycla-
ble or biodegradable materials. Paper, cardboard,
bioplastics, and other compostable materials are gro-
dually replacing conventional plastic in various sectors.
International regulations are also trying to encourage
this transition: for example, the European Union has
infroduced a series of restrictions on the use of single-
use plastics, aiming to drastically reduce the produc-
fion and consumption of these materials in the coming
years. These measures, along with growing consumer
awareness, are leading fo a slow but significant tran-
sformation in the packaging industry.

Despite these trends, the shift to a system entirely free of
single-use packaging is neither simple nor immediate.
Alternative solutions still present various limitations. For
example, biodegradable materials, while promising,
require specific disposal conditions to be truly effective.
If not properly managed, they can end up in landfills
or the ocean, where they do not decompose as ex-
pected. Additionally, the production and distribution
cosfs of these new materials are currently higher than
those of traditional single-use plastic packaging, ma-
king widespread adoption less economically viable for
many companies.

Moreover, consumer behavior poses another challen-
ge. The convenience of single-use packaging is hard
fo replace: it is lightweight, easy to use, and does not
require special disposal measures. Habits that have
been ingrained over the years are difficult to break,
and the shift towards more responsible consumption
will require not only technological innovation but also
a profound cultural transformation. In this sense, educa-
ting consumers will be crucial: raising public awareness
about the environmental damage caused by single-use
packaging and promoting sustainable alternatives is a
fundamental step in fostering more conscious demand.

The future of single-use packaging will therefore de-
pend on the ability to balance sustainability needs with
those of practicality and costeffectiveness. While it is
clear that the packaging industry will have to adapt to
a reality increasingly orienfed towards environmental
respect, it will be necessary to find solutions that do not
sacrifice efficiency and convenience.
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AMC, Burrata from milk

to packaging

urrata is a prime example of
ltalian gastronomic excellen-
ce that, in recent years, has

rapidly become one of the most po-
pular dairy products in the world.
Thanks to its versatility and quality, it
has reached an increasingly wide au-
dience, confirming ltaly’s leadership
in the global dairy sectfor.

Many ltalian companies have chosen
fo invest in technologies for the pro-
duction of this fresh cheese.

However, due fo its delicate nature,
burrata has traditionally suffered from
a limited shelf life, making long-di-
stance exports and large-scale refail
distribution difficult. This limitation is
largely due to production phases that
still rely on manual handling.

AMC, a company long dedicated
to developing cutting-edge solutions
for the dairy industry, has designed

FOCUS ON

PLANTS -

LINES - TECHNOLOGY

PACKAGING SOLUTIONS

and patented a fully automated sy-

stem for the transport and packaging
of burrata, entirely free from human
contact.

Adaptable to any shape and weight,

the system guarantees moximum pro-

duct quality, extended shelf life, and
a significant reduction in production
costs. i

For more information,

confact us atf
info@amcpackaging.com
www.amcpackaging.com

FOOD
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COLUSSI ERMES

Advanced Washing Systems

THE SMARTEST

WASHING SYSTEM
YOU GAN HAVE!

EXPERIENCE TOMORROW’S
TECHNOLOGY, TODAY.

CRATE WASHERS HIGHLIGHTS
DBEA M-LIKE ©® Washing capacity up to 10.000 crate/hour.

® Possibility of washing crate of different shapes and types,
INNU VA TIUN, including: collapsible, rigid and stackable crates and baskets.
BEAL ©® Perfect drying with the compact single or double-rotor spin-
dryers; from 2100 to 4200 units/hour capacity.
END- Ta-END Col i E the best t hi luti t ti d
OlUSSI Ermes propose e pest crate wasning solutions, automatic an
SOLUTIONS.

highly versatile, for washing and sanitizing crates and baskets, suitable
for all sectors of production, ensuring impeccable results in terms of
hygiene. The production range includes cabin or tunnel systems with

the possibility of selecting various options: one, two or three tracks,
horizontal or vertical.

HERE’S OUR RECIPE FOR SUCCESS
o HANMZE SANTATION @ ACCELERATE PROCESSING (73 PRACTICE SUSTAINABILITY

% MAINTAIN CONSISTENCY
$ INCREASE YIELDS 4 ﬂ EXPAND CAPACITY

Qy, REDUCE COSTS

www.colussiermes.com  www.colussiaws.com

/‘M’DDLEBY Casarsa della Delizia ltaly 75074 Plano USA
FOOD PROCESSING Tel +39 0434 86309 Tel +1 858 384 2222
info@colussiermes.com info@colussiaws.com
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Colussi Ermes Advanced
Washing Systems

the washing, sanitizing, and drying machines
that make a real difference in your everyday life

or over 50 years, Colussi
Ermes has been synonymous
with innovation and quality,

but at the heart of the success lies ‘MIDDLEBY

the dedication of the people behind FOOD PROCESSING
the brand. Engineers, tfechnicians,

designers, and cusfomer support spe-
cialists work with passion every day
fo safisfy all customers' needs and to
develop solutions that fruly make a dif-
ference.

Compact machine design, energy
consumption reduction, minimal con-
sumption in water and defergent use,
automatic cycles, loading/offloading
automation, and analytical and moni-
foring tools are just a few of Colussi
Ermes sustainability benefits. Hygienic
design, rounded shapes, impeccable
water draining, and easy access fo
any zone, guarantee absolute hygie-
ne.

Clobal leader in the design and pro-
duction of advanced washing and
drying systems for the food industry,
Colussi Ermes has become speciali-
zed not only in the bakery, confectio-
nery, fruit & vegetables, meat, dairy,
pouliry, and fishery sectors, but also in
more complex fields such as the phar-
maceutical, hospital, logistics and au-
fomotive sectors.

Colussi Ermes is a globally recogni-
zed company with over 7,000 wo-
shing systems installed worldwide.
Since July 2022, it has been a proud
division of Middleby Food Proces-
sing, a leader in the industry that
brings together a portfolio of world-
class brands with cuttingedge, com-
plementary fechnologies. As part of

FOOD
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Middleby, Colussi Ermes contributes

fo delivering bestinclass, fullline so-

lutions for food production, ensuring

the highest standards of quality, effi-

ciency, and innovation for cusfomers
worldwide.

Here's an exclusive preview of the
Colussi Ermes innovative systems.

Crate Washers

Automatic and highly versatile sy-

stems for washing and  sanifizing
crates and baskets, suitable for all

sectors of production, ensuring impec-

cable washing for any type of crafe,

and providing the best results in terms
of hygiene. The production range
includes cabin or tunnel systems for
washing trays with the possibility of
selecting various options: one, two,
or three tracks, horizontal or vertical.
Advanced aufomation and infelligent
handling systems improve workflow,
maximizing productivity. Cusfomiza-
fion of hourly wash cycles, from just
a few pieces up to 10,000 crates/
hour, allows for maximum flexibility to
meet diverse production needs.

Spin Drying Systems
High capacities — up to 4200 crates/

FOOD

hour with the double-rotor spin-dryer
and up to 2100 crates/hour with the
single-rofor spin-dryer — speed and
perfect drying result are the key featu-
res that set apart this new generation
of Colussi Ermes spindryers along
with the possibility to dry different type
of crates, foldable or rigid. this machi-
ne can dry a high number of crafes
with @ minimum footprint. In just a few
seconds the Colussi Ermes spin-dryer
can achieve excellent drying with
low electrical energy consumption,
making this both an efficient and cost-
effective solution.

Pan Washers

Automatic systems designed fo wash
and sanitize pans - stand-alone or inli-
ne - are available in tunnel or cabin
versions, with variable capacities,
up fo over 30 items/minute, bottom-
down loading and infeed heights of
up fo 4". They offer the flexibility to
wash pans of various shapes, types,
heights, and sizes.

In the cabin version, the frays are pla-
ced on special trolleys that are per-
fectly washed thanks to the slow ro-
fation of the loading platform, which
allows the washing solution to reach
the entire surfoce of the trays and
components: ifs unique and innovati-
ve centrifugal system allows a signifi-
cant reduction of energy consumption
and space while guaranteeing the
maximum efficiency on washing and
drying. The cabin can be equipped
with one or two doors, available in
manual, automatic, or passthrough
options.

With manual or automatic loading
and unloading options, these pan
washer machines can be fully custo-
mized to seamlessly integrate info the
production line. They ensure maxi-
mum hygiene and impeccable micro-
bioclogical results while preserving the
infegrity of the pans and opfimizing
water consumption. il

Visit:
www.colussiermes.com
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€6 |NINOVATION AND SUSTAINABILITY IN MILK
PROCESSING: A JOURNEY FROM FARM TO TABLE

The journey of milk from its source to the consumer,
featuring advanced technologies and standards that ensure
the product’s quality and sustainability

oy Our Edirorial Teom

innovation and adherence to environmental

and food safety regulations play a pivotal
role in shaping milk production and processing
practices.

I n the European dairy industry, technological

From Milking to Pasteurization: Cutting-
Edge Technologies

The milk’s journey begins at modern farms, whe-
re robotic milking systems ensure efficiency and
hygiene, minimizing human contact and guaran-
feeing consistent quality. These technologies, in
addifion to improving animal welfare, enable he-
alth monitoring of the livestock, providing valuable
data for disease prevention.

Subsequently, the milk undergoes heat treatment
processes like pasteurization, crucial for elimina-
ting pathogens while preserving nutritional pro-
perties. Modern heat recovery pasfeurizers not
only ensure food safety but also energy efficiency,
aligning with European directives on eco-sustaina-

bility.
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Filtration and Homogenization:

ensuring quality

Microbial filtration and homogenization are key steps
in milk freatment. The former removes any residues, whi-
le the latter ensures a uniform consistency, enhancing
milk digestibility. These processes are regulated by strict
Furopean standards that define safety and quality para-
meters, ensuring that the milk reaching consumers is not
only safe but also of high quality.

Packaging and Logistics: Innovations and
Regulations

Packaging is another area where innovation plays a
vital role. Ecofriendly materials and techniques like
aseptic packaging extend the shelf life of milk without

preservatives, in line with European policies for waste
reduction and sustainability promotion.

In transportation, the cold chain is sfrictly maintained
through reaHime monitoring systems, ensuring the milk
refains its freshness and quality up to the point of sale.
European regulations on the transportation of refrigero-
ted foods set rigorous standards that companies must
comply with, promoting practices that protect both the
consumer and the environment.

Towards the Future: Sustainability and Tra-
ceability

The European dairy industry is swiftly moving towards
greater sustainability and traceability, adopting techno-
logies like blockchain to ensure transparency throughout
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the supply chain. This not only boosts consumer
frust but also contributes to optimizing production
practices, reducing waste and improving effi-
ciency.

The journey of milk, from farm to table, is a prime
example of how technology, innovation, and re-
gulations can converge to produce safe, quality,
and sustainable foods.

The European dairy industry continues to be a
global benchmark, committed to constantly im-
proving milk production and processing practices
fo meet the growing demands of increasingly in-
formed and conscious consumers.”
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DAIRY DERIVATIVES:

Diversity and innovation in processing
Beyond milk in its purest form, the European dairy indu-
stry produces a wide array of derivatives, ranging from
cheeses to yogurts, creams fo ice creams.

The production of these derivatives requires specialized
technologies and processes that reflect the diversity and
richness of the European food heritage, always in full
compliance with EU regulations that ensure quality and

safety.

Cheeses: art and science

The production of cheese is perhaps the oldest example
of milk transformation and remains a fusion of art and
science. The coagulation of milk, fermentation, and
maturation are processes that vary greatly depending
on the desired type of cheese. Modem technologies
support tradition, allowing precise control of production
and maturation conditions, which, along with microbio-
logical knowledge, ensure the safety and consistency
of the products.

Yogurts and fermented products: benefits
and innovation

The growing interest in fermented products like yogurt is
driven by their wellknown health benefits, particularly
for the digestive system. The production of yogurt and
other fermented dairy products utilizes specific bacterial
cultures that must be carefully managed to ensure the
quality of the final product. Innovations in this sector
include the development of new probiotfic strains and
fermentation techniques that improve flavor, texture, and
nufritional benefits.

Creams and butter: versatility in the kitchen
Creams and butter, essentials in European cuisine, are
produced through separation and chuming processes
that modify their texture and fat content. Technology
plays a key role in making these processes efficient and
sustainable, with systems that minimize waste and opti-
mize energy use. Here too, regulations ensure that the
products maintain high standards of quality and safety.

Ice creams and desserts: innovation in cold
The ice cream and frozen dessert sector utilizes advan-
ced quick-freezing techniques to preserve flavor, texture,
and nutritional value. Innovation in this field includes the
development of new flavors and formats, as well as so-
lutions to reduce sugars and fats without compromising
taste. European regulations on additives and labeling
play a crucial role in ensuring that these products are
not only delicious but also fransparent for consumers.
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INOX MECCANICA: innovation
and tradition serving
the Food Industry

uring the 2024 edition of
D Anuga FoodTec, the Ger-

man event dedicated o
food indusiry technologies, we had
the opportunity fo interview Pietro Do-
negd, Sales Manager of Inox Mecca-
nica. Since 1983, Inox Meccanica
has been designing and manufactu-
ring machinery for automation in the
processing and packaging of meats
and cured meats, as well as systems
for washing and sanitizing equipment

and food.

im - INOX MECCANICA

TECHNOLOGY FOR THE FOOD PROCESSING INDUSTRY

Pietro, could you tell us about
the solution that Inox Mecca-
nica presented at Anuga Fo-
odTec?

Inox Meccanica infroduces an evolu-

fion of the PICO9B clipping and pres-

sing machine. This machine, proudly
launched on the market in 1999, has
been developed to meet the growing
market demands, which require in-
creasingly longer products, high pro-
duction performance, and infegration
info aufomatic systems for the food
industry.

A machine in line with Italian
tradition and the needs of in-
dustry sectors. What products
are handled by this line?

The line is specifically designed for
whole muscles, following the tradi-
fions of the Italian market.

It mainly deals with products such
as coppa, pancetfta, bresaola, and
other boneless raw products, which
need fo be stuffed info casing or ca-
sing and netting for hanging during
the seasoning phase.

Could you provide some de-
tails about the technical cha-
racteristics of this line? Espe-
cially from the perspective of
technological innovation and
sustainability.

We are adopting an increasingly
electric approach, abandoning the
fraditional use of pneumatics.

This allows us to ensure greater per-
formance and consistency in work,
meeting the needs of our customers

50
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AUTOMATIC PRESSING, STUFFING
AND CLIPPING MACHINE

PIC 99 BCE

A fully automatic and high-productivity stuffing line, ideal for packaging
anatomical products such as hams, bresaola, pancetta, coppa, loin, and
muscles in general, either in casing alone or in casing and net.

Electric pusher with adjustable stroke Loop insertion system
Automatic tube change system Speeded-up clipping head
Automatic product loading conveyor Integrated connectivity system

in vV O inoxmeccanica.com
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who are primarily seeking regularity
in production processes.

What materials are used for
stuffing?

The materials used for stuffing inclu-
de synthetic casings and nets, such
as plastic casings, culici, collagen
casings, and calibrated elastic
nets.

Furthermore, with the ability to pro-
duce Q0% of the machine internal-
ly, we can adapt our production fo
the specific requests of customers.

How much does export im-
pact Inox Meccanica’s activi-
ties?

Currently, exports represent approxi-
mately 30-40% of our activities, but
we aim to reverse this proportion in
the short term.

We want fo take our products and
our ltalian identity beyond national
borders, adapting fo the needs of fo-
reign markets.

An especially interesting
Anuga FoodTec for Inox Mec-
canica.

Yes, at Anuga FoodTec, enthusiasm
and inferest in the solutions we offer
fo the industries continued to grow.

With a wide and diversified range of
products, we are ready to meet the
needs of an increasingly demanding
and global clientele.

Inox Meccanica's presence at Anuga
FoodTec exemplifies the company's
commitment to infegrating innovation
and fradition in serving the food in-
dustry.

With growing enthusiasm for their so-
lutions, they stand prepared fo meet
the evolving demands of their global
clientele with their diverse range of
products. i

www.inoxmeccanica.com
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SATINOX. Knowledge, technical
expertise and quality: product identity

atinox has been manufac-
S turing perfectly welded

stainless steel bowls
for more than 30 years.
They are made by hands to fit the mo-
chines used to knead and mix dough
for the bakery and pastry sector
as well as for the chemical and
pharmaceutical sector.

The company was founded in 1982
and since then it has been a strong
believer in the value of manual
metalwork fabrication.

All bowls are made by expert and
specialized workers, able to
manufacture  robust, versatile
and long-lasting tailor-made
products.

Safinox can count on a team that
works together with passion and
professional expertise, uses
high-quality materials and is
continuously finetuning its metal fabri-
cation and welding fechniques.

In fact technical expertise and knowl-
edge go hand in hand with the
quality of the materials ond the
ability to turn traditional artisan met-
alwork fabrication into expert joining
fechnique.

From project development fo product
manufacturing careful examination of
any special production needs is defi-
nitely essential to find the ideal solu-

FOOD
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fion to optimize bowl! performance,
and consequently machine perfor-
mance.

Strict compliance with the drawings,
the painstaking attention to folerances
along with machining precision guar-
antee tailormade products of any
shape and size. fiii

www.satinox.com
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LAWER: precision and efficiency

in food production

> LAWER

manufacturing, precision, quali-

ty, and efficiency are paramount.
The weighing process of micro-ingre-
dients, which form the backbone of
many food recipes, needs to guaran-
fee precision, quality, repeatability,
and fraceability. This is where Lawer's
automatic  weighing systems come
info play, offering o multitude of ad-
vantages and benefits to food manu-
facturers.

I n the competitive world of food

Precision and quality

One of the primary advantages of
lawer's systems is the unparalleled
precision of weighing they offer. They
ensure the exact measurement of mi-
croingredients, maintaining the high-
est quality of the finished product.
This precision is crucial in the food
industry, where even slight deviations
can affect the texture, flavor, and safe-
ty of the product. Lawer's systems offer
different levels of accuracy, ranging
from 1gto 0.01g, cafering fo diverse
production needs.

Repeatability and consistency
By eliminating human error, these sys-
fems ensure that every batch produced
is consistent in quality and tasfe.

This consistency is vital for building
consumer trust and brand reputation.
The systems are designed to maintain
the right balance of raw materials,
ensuring that each product meets the
same high standards, and granting
the perfect repeatability of the recipes.

Efficiency and cost reduction

Efficiency is another significant benefit
of Lawer’s systems: they streamline the
production process, reducing the time
required for weighing micro-ingre-
dients with high precision. This opti-
mization leads to higher productivity

FOOD
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and lower operational costs. Lawer's
systems, such as SUPERSINCRO and
UNICA, are designed fo cater o both
large-scale and small-medium produc-
tions, offering solutions that fit various
production scales and needs.

Traceability and safety
Traceability is a critical aspect of the
food industry, ensuring that every
step of the production process can
be fracked and verified. Both SU-
PERSINCRO and UNICA systems are
equipped with advanced control soft-
ware that guarantees effective cross-
checks and traceability.

This software generates sophisticated
reports and allows seamless integro-
fion with external systems (MES),
aligning with Industry 4.0 standards.

Additionally, these systems maintain

perfect hygiene and safety in han-

dling, using stainless steel silos and
efficient suctiondiltering devices to
ensure a clean working environment.

Confidentiality and know-
how

Maintaining confidentiality of propri-
efary recipes and processes is essen-
fial for food manufacturers. SUPERS-

INCRO and UNICA can safeguard
this confidential information, ensuring
that know-how remains profected.

This protection is crucial for maintain-

ing a competitive edge in the market.

Customization and flexibility

Flexibility is a standout feature of auto-

matic weighing systems.

They can be customized to meet

specific  production  requirements,
whether it's storing products in fixed
and inferchangeable silos, hoppers,

or big bags.

Systems like SUPERSINCRO offer cus-
fomizable solutions for various prod-
ucts and production scales, enhanc-
ing the versatility and adaptability of

the manufacturing process.

Lawer’s systems in pills

SUPERSINCRO

* Totally customizable

* Modular system

e Silos (fixed and interchangeable),
hoppers, big bags for the storage
of products (from 380 to 1800 |)

e Automatic generation of bags of
variable size (from 9 to 36 )

® One bag with a recipe every 30
seconds

® loading of the products by gravity
or vacuum

® Double dosing screw and anticlog-
ging devices

e Efficient suctiondiltering device

e Control software integrated with ex-
fernal systems

® |deal for large productions

UNICA TWIN
12, 24 or 36 stainlesssteel silos,
capacity 100 |

® One or two scales, with a precision
ofO0,1g

® loading of the products by gravity
or vacuum

® Dosing screw (Lawer pafented) and
anticlogging devices

e Efficient suctiondiltering device

e Control software integrated with ex-
fernal systems

® |deal for smallmedium productions

UNICA HD
® 8-16 or 24 silos, capacity 50 |

e Stainlesssteel screws

FOOD

® One electronic  scale,
30kg and resolution Tg

® loading of the products by gravity

* Confrol software infegrated with ex-
ternal systems

® |deal for small-medium productions

capacity

Advanced technology and in-
novation

Lawer, an ltalian company founded in
1970, has developed advanced fech-
nologies and know-how in the auto-
matic weighing of powder and liquid
products.

Their expertise in single- or multiweigh-
ing systems has made them a trusted
pariner in the food industry. Continuous
investments in safety and improvement
of the working environment further en-
hance the reliability and efficiency of
their sysfems.In conclusion, the benefits
and advanfages of automatic weigh-
ing systems are manifold. From preci-
sion and quality to efficiency and trace-
ability, these sysfems revolutionize the
food manufocturing process, ensuring
consistent, high-quality products while
opfimizing production and reducing
costs. As the food industry continues
fo evolve, the infegration of advanced
automatic weighing systems will only
become more critical in maintaining
competitive advantage and meeting
consumer demands. il

www.lawer.com
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An ERGOSTRAP system
for every warehouse!

ack pain, who does not
B know it. Complaints in the

musculoskelefal system are
stressful, profracted and above all
painful. The common disease occurs
with poor posture, heavy work and in-
sufficient ergonomic work equipment.
Especially in the logistics industry,
back disease is a wellknown prob-
lem.

Due to the manual handling involved
in pallet strapping and frequent re-
petitive motion, employees in logistics
can quickly suffer from back pain.

A problem that ErgoStrap Inc., based
in Waukesha, Wisconsin, has recog-

a
[ ErgoStrap

nized and solved. With the mobile
and ergonomic ErgoStrap strapping

system, packaged goods are ergo-
nomically and safely strapped on pal-
lefs. VWithout bending over and with-

out having to walk around the pallet.
This is proven to avoid backache.

In the nearly 25-year history of Er-

goStrap and their Germany-based

FOOD

parent company ErgoPack, they have
delivered over 20,000 machines to
more than 60 counfries. * We have
by far not yet reached the full poten-
fial.

We want an ErgoStrap to be used in
every warehouse and shipping hall in
the world,” says Managing Direcfor
Witali Neumann.
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However, ErgoStrap not only focuses
on the health factor, but also fully cov-
ers the topic of process reliability and
efficiency.

ErgoStrap guarantees safe strapping
for both the user and the packaged
goods.

This is because with ErgoStrap, the
user remains standing upright and
is thus easily recognized by passing
forklift traffic. In addition, unlike with
manual strapping, the strap cannot
twist with ErgoStrap.

A possible loss of tearing force of up
to 30% is thus eliminated. “In addition
fo the ergonomic advantages, the im-
proved efficiency our customers expe-
rience is unrivaled in the market. Our
systfems improve strapping efficiency
by a minimum of 50-60% throughout
our indusfry”, knows Jason Rowe,
Vice President of Sales.

For inquisitive companies, ErgoStrap
offers an exceptionally accommodat-

FOOD

ing opportunity fo experience their
systems firsthand. All inferested par-
ties are cordially invited to a live dem-
onsfration of ErgoStrap’s one-of-akind
strapping solution.

The system will be showcased directly
at the potential customer’s warehouse,
using their own packaging. This gives
aftendees a clear and practical in-
sight into how easily the system can
be integrated into their existing work-
flows. i

Visit:
www.ergostrap.com
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Stainless steel pallet trucks
and stackers by BADA: quality,
reliability, and safety

hy choose BADA
stainless steel pallet
trucks and stackers®

BADA, a leading company in the
production of high-quality pallet
trucks and stackers, offers a com-
prehensive range of stainless steel
models designed to meet the spe-
cific needs of the food industries.
Stainless  steel provides unpa-
ralleled resistance to corrosion,
stains, and wear, making it the
ideal choice for heavy-duty use
in aggressive environments with
high hygiene standards. BA-
DA's stainless steel pallet trucks
and stackers ensure significantly
longer service life compared to
standard steel models, offering a
secure and profitable investment
over time. The smooth, non-po-

ERWER

rous surface of stainless steel faci-
litates cleaning and sanitization,
making BADA pallet trucks and
stackers perfect for environments
with strict hygiene protocols. The
ability to thoroughly wash with
water and aggressive detergents

without risking damage to the ma-

chinery allows for high standards
of cleanliness and prevents the

proliferation of bacteria and pa-

thogens.

FOOD

BADA places maximum empha-
sis on the reliability and safety
of its products. The stainless ste-
el pallet trucks and stackers are
built with high-quality components
and subjected to rigorous festing
to ensure flawless operation even
under intense working conditions.
BADA designs its stainless steel
pallet trucks and stackers with
great attention to ergonomics to
minimize operator fatigue and
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maximize productivity. The ergo-
nomic handle, intuitive control
levers, and optimal component
layout reduce physical effort and
improve posture during use, pro-
moting safer and more comforta-
ble work.

In a context where hygiene and
safety are of primary importance,

the use of equipment made of
stainless steel represents a strate-
gic and necessary choice. BADA
Material Handling, with its pro-
ven experience and dedication
to quality, stands out as a relia-
ble leader in this field. Thanks to
stainless steel, BADA pallet trucks
and stackers not only last longer
but also maintain an optimal level

FOOD

of performance over time. This re-
sistance to corrosion ensures that
surfaces remain intact and uncon-
taminated, thus protfecting food
products from any risk.

The quality of BADA Material
Handling's stainless steel products
represents a winning combination
of corrosion resistance, ease of
cleaning and robustness.

These characteristics make them
ideal for the food industry, whe-
re reliability and compliance
with hygiene standards are of
vital importance. BADA Material
Handling is committed to provi-
ding solutions that not only meet
but exceed the sector's expecta-
tions, guaranteeing products that
confribute to the safety and effi-
ciency of food operations. Cho-
ose BADA stainless steel pallet
trucks and stackers for maximum
reliability, safety, and durability
over time. Confact us now by
emailing info@badamh.com or
visiting our new website at
badamh.com i

pDrocessing
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SILOS REVOLUTION: storage,
conveying and dosing
solutions for food industries

ilos Revolution is a company
s specializing in the design,

development and customiza-
fion of Raw Material Storage, Con-
veying and dosing systems for the
food, chemical and pharmaceutical
industries. Silos Revolution puts the
customer’s needs at the first level and
then tailors on them what will be the
customer’s failormade system.

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

This technical conception of work
combined with the availability and
flexibility of the company's engineers
and technicians has initiated impor-
fant collaborations with large ltalian
and foreign groups.

The silos most demanded by

industries are:

-The antistatic Trevira Fabric Silo
model STT. This particular silo is the
most economical version of the varie-
fies of silos for storing food, chemi-
cal and pharmaceutical powders
and granules. It is failormade, so it
fits well in any interior space infend-
ed for storage, with the advantage
of utilizing all available height. The
sack can be washed and sanitized
in any industrial laundry.

- The Monolithic Outdoor  Stainless-
Steel Silo model SAl or Painted Steel
Silo model SAV. This particular silo is
mostly used when there is insufficient
interior space for sforing raw materi-
als. There is an insulated version in
case the sfored ingredients are sensi-
tive to high summer temperatures or
relative humidity of outside air.

-The Modular Cylindrical Segment
Silo made of stainlesssteel or Paint-

FOOD
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ed Steel outdoor model SMC. This
particular silo is the natural variant of
the monolithic silo, when the storage
exceeds 100 m3 or the silos have to
be fransported in containers by ship.

Bag emplying systems for bags up fo
1 ton or bag emptying systems of 25-
50 kg conclude the range of products
dedicated fo powder storage.

On the company website you can find
all storage solutions for powders, gran-
ules and liquids suitable for all needs,
from the most economical fabric silos
to monolithic stainlesssteel outdoor si-
los to thermo-conditioned tanks.

Indicate the precision in the dosages
of individual ingredients you would
like to have, and Silos Revolution will
build the appropriate system to guar-
antee those accuracies.

Silos Revolution micro-dosing systems
guarantee accuracy of +/- 5 grams
per individual ingredient.

| DDrocessimag |
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Special production processes such as:

-Flour disinfestation: \We pre-

vent the problem of flour infestation
upstream of the silo.

- Flour cooling: \\e solve the sum-

mer problem of hot flour for leav-
ened baked goods. Our cooling
systems lower the femperature of
flour by 20°C, during the automatic
dosage sfage. Stop dry ice.

- Powder mixing stations: \\Ve

make powder and granule mixing
systems with or without fat additions.
Ideal systems for all those who want
fo prepare automatic pre-mix of pow-
ders ready for a wide variety of uses.

- Powdered sugar: \We help con-

fectionery industries produce their
own powdered sugar and manipu-
late it as needed.

- Inverted sugar systems: They

are designed and sized adhoc so
that they can be infegrated into clas-
sic storage facilities.

=

FOOD

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

If you already own a raw material
storage transport and dosing system,
but you are not safisfied with its per-
formance, Silos Revolution can safely
solve your problems and guarantee
you the production you sef out fo
achieve.

“Choose to be free” is Silos Revolu-
fion’s slogan, come and find out how. i

You can visit our website on the fol-
lowing address:
www.silosrevolution.com

SILOS

R=VOLUTION

optimal system solution

| DPDrocessing |
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Crunchin

into the future:

why tortilla chips are the next
big thing in the Middle East

SG-ltaly: your partner
E in snack manufacturing

At ESGHtaly, we design and
supply high-performance snack pro-
duction lines, helping manufacturers
build efficient, high-quality, and sus-
tainable facilities. VWith headquarters
in ltaly and a regional office in Dubai
(ESG-Middle East], we bring dec-
ades of expertise in manufacturing
equipment for tortilla chips, potato
chips, popcorn, pretzels, extruded
snacks, and more.

As tortilla chips continue fo gain pop-
ularity, we provide custom solutions to
help manufacturers set up or opfimize
production lines, ensuring efficiency,
profitability, and sustainability. Many
leading snack producers in the Mid-
dle East are already investing in this
fastgrowing market.

Why invest in tortilla chips?
Originally a staple of Mexican cui-
sine, tortilla chips have become a
global snack phenomenon, loved
for their crunch, versatility, and share-
ability. The global tortilla chip market,
valued at $27.3 billion in 2023, is
projected to reach $48.7 billion
by 2030, growing at a CAGR of
8.8% (Tortilla Chips Market Size,
Share and Growth Report, 2024).
This surge is driven by increasing de-
mand for healthier, plantbased, and
glutenfree snacks. In the Middle East,
where the snack industry is booming,
fortilla chips present a significant op-
portunity for local manufacturers.

Traditionally dominated by a single
global brand, the market is now ripe
for expansion. Unlike other snacks,
tortilla chips rely on widely available
raw materials, simplifying produc-

fion. A key factor for manufacturers
is water consumption, which varies
significantly. Using corn flour requires
just 0.5 liters per kg, while whole
comn cooking can use up fo 8 liters
per kg. This makes forfilla chips an
ideal product for regions prioritizing
water conservation.

Additionally, tortilla chips offer one
of the highest production efficiencies
in the snack industry. Unlike potato
chips, which vyield only 250g per
kg of raw potatoes, torfilla chips
maintain a 1:1 production rafio—1
kg of raw material produces 1 kg of
chips. This eliminates food waste and

FOOD
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increases  profitability, while lower
water consumption makes them a
more sustainable option, particularly
in water-scarce regions.

Choosing the right produc-
tion method

The tortilla chip production process
includes masa preparation, sheeting,
cutting, baking, frying, seasoning,
and packaging, with the key differ-
ence in dough preparation.

The Corn Cook Method starts with
whole dry corn, which is cooked,
soaked, and ground into fresh masa.
While it requires more processing, it
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can be costeffective where raw corn
is cheaper than corn flour. The Masa
Flour Method uses pre-ground com
flour, eliminating cooking for faster
processing and lower equipment
costs. The Continuous Masa Produc-
fion Unit is a cutting-edge system that
produces fresh masa in minutes, re-
ducing water consumption and pro-
duction costs.

The best method depends on local
raw material costs and production
priorities.

Tortilla chips vs. potato chips:
the competitive edge

Tortilla chips are increasingly popular,
especially among younger consumers
and families, thanks fo their crunchier
fexture and lower oil absorption, mak-
ing them lighter than potato chips.
They are also ideal for dipping and
sharing, pairing perfectly with salsas,
guacamole, and cheese dips. Ad-
ditionally, they are perceived as a
healthier option, with many consum-
ers favoring whole grain, baked, and
glutendree varieties.

Middle East: a Fast-Growing
Market

The Middle East's snack industry
is expanding rapidly, driven by a
young and growing population, an
higher disposable income and a shift
toward premium, healthy, and con-
venient snacks

Countries like Saudi Arabia, the
UAE, and Irag are heavily investing
in food processing, making this the
perfect time for manufacturers fo enter
the tortilla chip market.

FOOD

With the right production setup, this is
a golden opportunity—and ESGrialy
is here to help you seize itl i

www.esg-italy.com

ESG
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DRINKTEC at its best

Global summit of the beverage and liquid food
industry concludes with outstanding results

® More than 58,000 visitors explore innovations and trends at drinktec 2025

® drinktec reaffirms its position as the world’s leading trade fair for the

beverage and liquid food industry

* Delegations from all major international players gather fresh insights

or five days, Munich once
F again became the global

hub of the beverage and lig-
uid food industry: drinktec 2025, the
world's leading trade fair, concluded
with an impressive fotal of 58,281
visitors. From 15 to 19 Sepfember
2025, the city served as the meet-
ing point for dialogue, innovation,
and forwardlooking projects in the
sector. With excellent feedback from
affendees, the frade fair once again
underscored its position as the world's
leading event for industry.
58,281 Visitors from 164 countries

gothered inspiration for future prod-
uct concepts, business strategies, and
fechnical solutions. With 70 per cent
of aftendees coming from interna-
tional markets, drinktec 2025 once
again lived up fo its reputation as the
industry’s premier global platform.
Approximately 30 per cent of visitors
came from Germany, around 40 per
cent from the rest of Europe, and the
remaining 30 per cent from other re-
gions worldwide.

Decision-makers from the world’s top
20 beverage corporations were once

FOOD
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again in attendance, bringing large
delegations to explore the future of
beverage and liquid food production.
At the same time, countless small and
medium-sized enterprises from around
the globe also used drinktec as a key
platform for investment decisions. The
event thus represents the full spectrum
of industry players.

Presence of international ex-
hibitors

A total of 1,117 exhibitors from 68
countries showcased solutions cover-
ing the entire value chain of beverage

pProcessing
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and liquid food production across a
net exhibition area of 74,000 m2.
This year, particular focus was placed
on modernisation projects, process
opfimisation, digitalisation, and strat-
egies for developing new beverage
concepts based on novel ingredients,
formulations, and production meth-
ods. For many exhibitors, drinktec
once again provided the stage fo
present their latest product innova-
fions. Visitors could use the Innovation
Cuide to locate innovation hotspots
within the exhibition halls; the guide
will also be available online at drink-
tec.com from early October.

Highly visited
hub Liquidrome
New to the porifolio was the Lig-
uidrome, an inferactive networking
and discussion area. Through its di-
verse offerings, drinkfec infroduced a
new dialogue format featuring expert

networking

{:‘r

"
[

presentations, panel discussions, and
keynote speeches on the industry's
future fopics, offering visitors fresh in-
spiration.

"The level of inferest in the indusiry's
future topics has never been higher.
The Liquidrome, with its programme of
presentations and panel discussions,
proved to be the perfect platform for
expert exchange. It was exiremely well
aftended and undoubtedly a highlight
of this year's event,” emphasised Rich-
ard Clemens, Managing Direcfor of
the VDMA Food Processing and Pack-
aging Machinery Association,  the
event's conceptual partner.

The liquidrome area was comple-
mented by a Health Bar, offering tast-
ings of health- focused product inno-
vations, which attracted great interest
among visitors. The expanded Startup
Area with 20 national and inferna-

FOOD

tional sfartups once again highlighted
drinktec as a fertile ground for innova-
five product and solution approaches.
“This year's drinktec has once again
impressively demonstrated that Mu-
nich provides the perfect platform
for the global beverage and liquid
food industry. The exhibitor and visi-
for numbers underscore the impor-
fance of highlevel exchanges and
deep insights info technology and
innovation. With ifs innovations and
live demonstrations, drinktec  has
as always won over a great many
visitors,"summarised Markus Kosak,
Executive Director of drinktec.

"We look forward to the next drinkfec

from 11 to 15 September 20281

Testimonials from drinktec
2025

"For five days, our exhibitors engaged
infensively with their international cus-

=~ A4 BC |
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tomers. There was particularly strong
inferest in intelligent circular systems as
well as digital and Albased technolo-
gies. Everyone is highly satisfied with
the results. drinktec 2025 has once
again proven ifself as the world's lead-
ing frade fair for the beverage and ligr
uid food industry.”

Richard Clemens, Managing Director,
VDMA Food Processing and Packag-
ing Machinery Association

"drinktec 2025 has once again
shown itself o be the platform where
the industry discusses ifs key priorifies:
efficiency gains, digitalisation, and
susfainable solutions. VWe fook the op-
portunity fo present our approaches
fo a wide professional audience. The
high level of interational participo-
fion and the presence of key decision-
makers made the fair a highly valuable
forum for us.”

Dr Reimar Gutte, Senior Vice President
BU EMEA liquid & Powder Technolo-
gies, GEA

"For us, drinklec 2025 was a highly
successful trade fair. The infernational
profile of visitors was once again con-
firmed — we welcomed numerous play-
ers from Central Europe, overseas,
and the southern hemisphere. Despite
some uncertainty related fo ongoing
tariff discussions, we were able to con-

clude several deals directly at the fair,
which makes us particularly pleased.”
Bastian  Heuft, Managing  Direcior,
Heuft Systemtechnik GmbH

"drinktec is simply the hotspot of the
beverage and liquid food industry. The
outstanding quality of visitors in 2025
confirmed this once again. We wel-
comed a highly infernational audience
and look back on an extremely suc-
cessful event. Visitors were especially
focused on our sustainable products
across various packaging formats and
coating fechnologies. VWe were able
fo present our solutions

and services in great detail fo numer
ous industry professionals.”

Florian lerche, Head of Corporate
Communications, KHS Group

"For Krones, drinktec is more than just a
frade fair — it marks a milesfone on the
path towards connected, sustainable,
and efficient production of the future.
We look back on five exciting days
with excellent custfomer discussions,
fascinating presentations at the Krones
Forum, and a great deal of visitor infer-
est. Topics ranged from advanced pro-
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cess technologies and energy-efficient
filling and packaging solutions to fully
automated infralogistics concepts.”
Christoph Klenk, CEO, Krones AG

"This year, we chose drinktec as the
platform fo launch our innovation. We
aligned our activities specifically with
this event. For us, drinktec offers the
ideal stage fo combine emotion with
technology, ensuring that our machines
and solutions remain memorable. This
year once again, numerous delego-
tions and a remarkable number of visi-
fors came to our stand.”

Marcello Ferrozzi, VP Corporate Com-
munications, Portfolio, Innovation &

Marketing, Sidel S.p.A.

"drinktec 2025 was a very active and
inferesting frade fair. Our focused visi-
fors who were really looking for solu-
tions, spreliminary discussions on a
number of projects have drawn a thor-
oughly positive summary of this drink-
fec. Also, our customers are making a
clear commitment to drinktec.”

The Team from SIPA S.p.A. it

www.drinktec.com
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¢ ENERGY EFFICIENCY AND DECARBONIZATION

RETHINKING FOOD PROCESSING PLANTS o

The future of beverages is not just about taste, but about relationships,
data, and sensations. Between ferments and algorithms, new drinks
learn, listen, and adapt. Personalized, intelligent, sensorial - they are

designed to be liked even before they are chosen.

oy
Sonia V. Maffizzoni

food processing. Thermal processes such as pa-

steurization and sterilization, refrigeration and
freezing systems, drying and handling lines: every sto-
ge of food transformation is energy-intensive.

E nergy has always been the hidden backbone of

But today, the equation is changing.

What was once considered a simple operating cost
has become a decisive competitive factor.

Efficiency and decarbonization are no longer optional
goals, but they represent the framework within which
the industry will move in the coming decades.

Why does energy weigh so heavily in this
sector?

Food processing plants are, by definition, energy-hun-
gry systems.

Pasteurizers, sterilizers, refrigerotion units, and com-

pressed air lines operate continuously, offen without
the possibility of inferruption.
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This is why companies are investing in fechnologies that
reduce dependence on fossil fuels while ensuring pro-
duction stability and product quality.

One of the first strategies is heat recovery.
Instead of dispersing energy into the environment, new
systems capture residual heat from thermal processes
and reuse it to preheat water or air.

This not only reduces fuel consumption but also stabi-
lizes plant performance. According to several studies,
such sysfems can cut total energy demand by 10-15%
in medium-sized facilities.

Another pathway is electrification.

Replacing thermal processes powered by gas or steam
with electric solutions makes it easier to infegrate rene-
wable sources.

Flectric boilers, induction heating, and high-efficiency
heat pumps are increasingly being adopted.

The transition requires investment and time, but the di-
rection is clear: the more processes become electrified,
the more plants can benefit from a low-emission energy
mix.
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There are also microgrids and energy ma-
nagement systems.

These are not futuristic scenarios but tools already in use
at advanced facilities.

By combining on-site renewable generation (solar, bio-
gas, wind) with storage systems and intelligent control
software, factories can balance demand, optimize pe-
aks, and even feed excess energy back into the grid. It
is a model that fransforms the plant into a nexi-genero-
fion energy hub.

What role does digitalization play in all
this?

A crucial one. Monitoring platforms collect realtime
data, identifying inefficiencies invisible to the naked
eye.

Predictive algorithms can anticipate when a line will
increase consumption or when a motor is likely fo fail,
preventing breakdowns and waste.

Digital twins, virtual replicas of production systems,
make it possible to simulate different scenarios—from
process changes fo the infegration of new energy
sources—calculating their impact on costs and emis-
sions before implementation.
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Decarbonization also involves fuel substitu-
tion.

In several contexts, companies are experimenting with
hydrogen blends for thermal processes or biogas gene-
rated from production by-products.

The closed-loop model, in which food waste becomes
energy to power the same facility, is no longer theore-
fical but a concrete solution already implemented in
dairies, breweries, and large-scale plants.

Is this only a matter of regulation?

Certainly, rules play a key role: from the ESG fro-
mework fo emission reduction policies, companies are
being pushed to measure and report results. But market
pressure is just as strong.

Retailers and consumers reward suppliers able to show
fangible progress toward decarbonization. Energy

choices are no longer invisible: they directly affect re-
putation, competitive positioning, and access to new
business opportunities.

The future of food processing plants, therefore, does
not lie solely in automation or digitalization but in their
integration with fargeted energy strategies. Tomorrow’s
factories will be cleaner, more resilient, and less depen-
dent on fossil fuels.

Efficiency is no longer just about saving—it is about
redesigning the industrial ecosystem in line with global
climate goals.

For the food industry, the challenge is clear: transform
an operational necessity info a competitive advantage.
Those who succeed will not only produce food but will
do so responsibly, proving that sustainability and effi-
ciency are not parallel paths but the same road toward
growth.
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OMIP offers quality, innovation
and technology for fruit processing

Avocado Pitter mod. KAV2: a revolutionary machine

that minimizes operating costs

MIP SRL, founded in
O 1971, is targeted at all

the canning companies
which need to have a more reliable
equipment, built with quality materi-
als and great robustness, where the
cost of production, as well as that of
the workforce, is minimized.

For this reason, it is focused on the
design and construction of machin-
ery characterized by simplicity of
operation, versatility and reduction
of costs.

"Thanks to research, development
and innovation, we have been able
to infroduce, on the world market,
the most modern technologies in the
field of pitting and hence becoming
a global reference for fruit process-
ing" said the company managers
Francesco  Pannullo and  Alfonso
Califano.

“In addition to continuously improv-
ing the products already on the
market, our objective of expanding
our manufacturing horizons through
the design of machinery capable of
fransforming  fruits and vegetables
other than those that it is already
able to process — added sales man-
ager Timothy Ahiagba - Examples
of such achievement include the apri-
cot pitters mod. KA3 and KAb, the
peach Repitter and the Avocado Pit
fer mod. KAV2."

Avocado Pitter mod. KAV2

"The KAV2 pre-cuts the Avocado sep-
arating it info two halves and thereby
facilitating its pitting — continued the

managers - The machine, available
on the market over 8 years, is suit-
able to pit the avocado fruit even if it
is not perfectly graded.”

All parts having contact with the fruit
are for alimentary and hygienic pur-
poses and the structure is complefely
made of stainless steel.

The avocados, appropriately un-
loaded into the Feeder, are dis-
charged into the channels of the
Orientation station that orientates the

fruits and positions them at the ideal
cut through suitable and particular
devices.

The flexibility of the orientation ele-
ments allow the machine to automati-
cally compensate for the differences
in the fruits that are not perfectly
graded.
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The Cutting Station is made up of three
parficular circular blades. “The innovated
mechanisms have, almost all, eliminated
the machine lubrication and have hence
reduced operation costs to their minimum.”
OMIP’s organizational skills and the qual-
ity of their products have enabled them to
establish themselves on all markets: from
the ltalian to European, from the South
American and Californian ones to those of
South Africa and Australia up to the Asian
and New Zealand markes.

Today, the use of the latest mechatronic
applications, places OMIP a step ahead,
hence revolutionizing once again, the sec-
for of fruit pitting. it

www.omip.net
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Avocado Pitter mod. KAV2

FOOD
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PROSEAL’S FAST AND FLEXIBLE
SOLUTIONS prove invaluable
for soft fruit growers

roseal’s advanced tray seal-
P ing machines are helping

growers meet everincreas:
ing demand for soft fruit - which has
been particularly strong during the
current pandemic - by providing high
quality, flexible sealing solutions that
also deliver on sustainability.

As soft fruit volumes continue to climb,
and with the market for fruit grown in
the UK now estimated to be worth
over £670 million a year, manufac-
turers are looking for flexible solutions
that can meet the demanding high-
speed requirements driven by the sea-
sons. Equally important is the need to

minimise the use of packaging mate-
rials without impacting on the effec-
fiveness of the pack, in particular its
ability to provide product protection
fo help reduce food waste.

Proseal offers an extensive range of
high-quality manual, semi-automatic
and fully automatic fray sealers, de-
signed fo be flexible and incorpe-
rafing a number of unique design
features that maximise speeds and
efficiencies.

In addition, Proseal machines’ two-
minute rapidtoolchange means end-
less varieties of fray formats, materi-
als and sizes can be sealed on one

FOOD

machine, allowing users to quickly
switch from one tray type to another.

"Our tray sealing machines offer fruit
growers greater flexibility to seal dif-
ferent designs and sizes of trays with
efficiency and accuracy,” explains
Proseal sales director Tony Burgess.
"This, combined with our innovative
fechnologies and production  lead
times, make us a world leader in tray
sealing soft fruits.

"ProMotion™ our continuous  infeed
fechnology, for example, has the po-
fential fo increase the speed of a tray
sealer by up to 30%, while creating

DProcessing
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calm machine operations which en-
sure a smoother, more stable journey
fo the sealing sfation.

This is particularly beneficial fo deli-
cate produce, such as soft fruit.”

Proseal also manufactures a diverse
and customisable line of intelligent
conveyor systems, designed fo create
ultimate line control and opfimisation
and therefore perfect for the fastmov-
ing soft fruit industry.

The company has pioneered  sev-
eral important sustainability initiatives

throughout its 23 vyears. Proseal was
the driving force behind the replace-
ment of traditional clam-shell punnets
with top film sealed variefies, which
has now become commonplace in
soft fruit markets across Europe and
now North America, helping to mini-
mise plastic usage by around 45% in
most cases.

More recently, the company has been
at the forefront of the infroduction of
new recyclable and compostable
trays and film for fruit that can further

reduce plastic usage by as much as
Q6%.

FOOD
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"Proseal continues fo sfrive fo develop
the most effective and susfainable
sealing solufions for its customers,”
concludes Tony Burgess.

"We are proud of the many innova-
tions we have developed for the ef-
fective and efficient tray sealing of
soft fruit. And we will continue fo de-
velop the appropriate technologies to
help support sustainable solutions that
deliver quality.”

Proseal is part of the JBT Corporation
family, a leading global technology
solutions provider to high-value seg-
ments of the food processing industry,
committed fo providing a service that
surpasses customer expectations. i

www.proseal.com
wwwi.jbtc.com

DProcessing
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MILKITA: PASSION FOR MILK.
Experience, technology and Italian

quality.

il
Mi
Group

(©)frautech

separators

new player has emerged in
A the dynamic landscape of

the dairy secfor that is set
fo redefine the indusiry’s prospects:
Milkita Group.

Milkita Group aims to become a
"Made in ltaly” reference point in the
world of Dairy products.

Three historical companies, Piefribiasi
Michelangelo, Frautech Separators

dairy solutions since 1960

and MilkylAB, capable of covering
all processing operations.

Milkita is a frue benchmark, offering
a wide range of innovative and in-
fegrated solutions for milk and bever-
age processing.

Milkita's vision is clear and ambitious:
fo become a point of reference in the
dairy industry, bringing together ex-
pertise, technology and experience to
provide customers with the most com-
prehensive range of milk processing

FOOD

DMiIkyl.AB®

it's mozzarella time

machinery. And not only that. The aim
is to follow the path of milk from the
moment it enfers the plant to the pro-
duction of finished products, including
cheese, dairy products, and yoghurt.
However, Milkita's ambition does not
stop there: the group also aspires to
be a reference point for the fruit juice,
ice cream, beer and wine sectors,
paving the way for new synergies
and opportunities.

Milkita's value proposition translates

DProcessing
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DMiIkyl.AB®

it's mozzareffa fime

info complefe plants and allround
service.

Cusfomers have the option of relying
on a single partner for the construc-
fion of their production planfs or raw
material processing lines.

This simplifies the decision-making
process and enables customers fo fo-
cus on their core business, knowing
that they can count on a reliable and
experienced partner.

Milkita aims to combine the best of
ltalian industrial traditions, technologi-
cal expertise and quality with experi-
ence and passion, offering integrated
machinery and complefe treatment
solutions.

Pietribiasi Michelangelo pro-

duces machines and  complefe

lines for the dairy industry (milk and

cheese, butter, yoghurt and fermented

products, ice cream and cream), and

for the production of fruit juices and

soft drinks, ice cream and beer.

e UHT and pasteurisation plants

® plate and tubular heat exchangers

e CIP washing plants

® milk receiving and refrigeration
units

e reconstitution mixing plants

e complete dairies

www.pietribiasi.it
Frautech

The FRAUTECH brand is present in
the milk and beverage industry with
over 100 years of experience and is
synonymous with long experience in
the design and production of centrifu-
gal separators.

® The full range of separators includes
clarifiers, bacteria removing clarifi-
ers, milk and whey skimmers and
automatic milk standardisation sys-
tems.

e Our self-cleaning, solid bowl sepa-
rators cater for a range of flow rates
from 1,000 to 60,000l/h. Over
5,000 process separators are in-
stalled worldwide with customised
solutions.

frautechseparators.com
MilkyLAB
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has been a leader in the design and
production of machines and automat-
ic plants for the production of Pasta
Filala Cheese (Mozzarella, Pizza
cheese, Sting cheese , Analogue
Mozzarella, Spread  cheese] and
Ricotta since 1980.

MilkyLAB's objective has always been
to export the ltalian mozzarella tradi-
fion worldwide.

Once MilkylAB has installed  the
equipment  at the cusfomers’ prem-
ises, fraining and assistance is pro-
vided to ensure that best production
performance.  fit

www.milkylab.it
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PELLACINI:

food tech in Food Valley

Skills gained over time
for food processing technologies

he Pellacini family began
T their operations at the end of

the 19th century in Parma, in
what is today known as the Food Val-
ley. Pellacini Engineering has been a
key player in all the growth phases
of this sector, focusing its production
activities exclusively on the canning
industry for over a century.

Only authentic, specific, and in-depth
know-how enables the offering of ef-
fective solutions for productivity, safe-
ty, and economic and environmental
sustainability.

Pellacini  Engineering has always
been focused on the canning sector,
the client, and the project, thanks to
its new exclusive production method:
the "Pellacini Tayloring System.” This
system eliminates costly production
constraints and allows for the cre-
afion of failormade equipment that
perfectly suits each customer. Produc-
fion is enfrusted to carefully selected
laboratories  specializing in indivi-
dual processes.

If we want fruit to have a long life,
we must preserve and respect the
earth that produces it.

That's why Pellacini Engineering is
now directing its research towards
sustainability, as evidenced by ifs
wellestablished projects for the re-
covery of production wasfe and the
production of pulpers and refiners
with rofafing sieves.

With its specific experience, gained
over more than a century, Pellacini
Engineering  effectively  responds

to the global food processing sec-

pellacin;

OOD TECH IN FOOD VALLEY

N

NCE 22

for, which demands fechnologies
aftentive fo energy and production
efficiency, as well as environmental
aspects.

The historic Pellacini technology is
extremely flexible, reliable, easy to
maintain, updated, and present in
the major international markets: Euro-
pe, South America, North Africa, the
Middle East, and the Far East.

Pellacini’s production ranges across
many fields of the process industry,

FOOD

- Tomato paste,

designing and manufacturing machi-
nes and plants for:

- Fruit single-strength purees and pulps,

nectars, natural fruit juices, flat drinks,

jams, and concentrates made from

fruits grown in both femperate and
fropical climates;

"Passata”, pizza sau-
ce, tomato pulp and cubes;

- Other fomato derivatives,
such as  kefchup, spicy sau-
ce, and various other sauces;

- Vegefable sauces, pepper sauces,

DProcessing
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baby food, canned legumes, harissa
sauce;

- Production lines for both clear and
cloudy juices, starting from fresh pro-
ducts or puree.

Aseptic Packaging

Machines:

- Aseptic fillers in various models
featuring one or two heads, suita-
ble for liquid, dense, semi-dense
products, products  containing
pieces, and fruit and tomatoes cut
up to 25 mm. These are compa-

FOOD
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fible with flexible aseptic bags of
200 kg (Bag-in-drum) or 1000 kg
(Bag-in-bin).

Machines and Plants

for Defrosting and Cooking:
- Vacuum cookers for jams with a
double bottom and rotating coil;

- Rofating coil defrosters for IQF
and products in pieces;

- Blanchers with rotating drums for
legumes;

- Cooking groups;

- Continuous multi-effect evapora-
fors for heatsensitive products,
even with high viscosity.

Machines and Plants

for Extraction, Milling,

and Pitting, specifically:
- Centrifugal and turbo extractors
for fruits, tomatoes, and vegeta-
bles:

- Mills and crushers for fruits and
vegetables;

- De-pulpers for peach stones, apri-
cofs, cherries, plums;

- Roller pitting machines.

Machines and Plants

for Enzymatic Treatments,

specifically:

- Specific enzymatic inactivators
for fruits and tomatoes;

- Enzyme treatment and dosage
groups. i

For more information, visit:
www.pellacini.com

DProcessing
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PND introduces the new cutters
MOD. MPC and APC

one solution, two functions, endless possibilities
for pineapple processing

here is o growing interest in
T the ultimate exofic fruit: pine-
apple. It is ideal for fresh
consumption and various types of
processing, and it is a fundamental

ingredient in a balanced diet due fo
its high vitamin content.

PND oddresses the needs of this
market segment, leading the way
in the production of fruit processing
machinery and advanced systems for
the fresh-cut, canned, frozen and de-
hydrated food industries.

Driving  international  growth  has
always been a core objective for
our company, which operates on a
global scale with a strong presence
in Europe, South America, the United
States, Asia, Australia and Africa.
Our  exportoriented  business  ac-
counts for 5% of total turnover, sup-
ported by highly skilled multilingual

feams.

PND has thus unveiled the cutters
mod. MPC and APC, two cutting-
edge machines designed to meet
the evolving demands of the modem
pineapple processing industry.

Identical functionality, but twice the
choice. The MPC is manual model,
and the APC is automated.

Consfructed entirely of AISI 304
stainless steel and featuring a food-
grade plastic platform, these are
sturdy counterfop machines are ideal
for slicing, wedging and cubing.
The processed product can be used
fresh, frozen or dehydrated, making
it incredibly versatile.

FOOD
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Both bomn from specific requests,
they are perfect o be affached to
production lines.

In what ways do they differe They
vary in terms of production capacity
and speed.

Both machines require only one op-
erator for loading; however, they
differ in terms of automation. The
MPC cutter is manual, and its pro-
duction capacity is dependent on the
operafor's speed and constancy. In
contrast, the APC is semi-automatic,
enabling confinuous operation and
achieving a throughput of up to 40
fruits per minute.

Both machines can cut fruits info 2 to
12 wedges and adjust slice thickness
from 10 to 30 mm, accommodating
various customer requirements. The
design process for both machines
took six months, from initial motion
studies to the creation of the first pro-
fotype. Additionally, the machines
can process pineapple info tidbit fri-
angles, a format highly sought after
in global markets.

As for the APC model, the production
process begins with loading the fruits
onfo a conveyor belt, which then
fransfers the product to a slicing sys-
fem for cutting into rings. The prod-
uct is subsequently cut into wedges,
rings, or cubes, fo meet specific cus-
tomer requirements.

The APC is fully mechanical, mak-
ing it easy to use [its components
are interchangeable, ideal for main-
tenance and sanitation), safe, since
the cutting dies are encased, and
also easily accessible, thanks fo its
interlocked safety doors. Moreover,
it is highly resistant to wear and fear,
built to last.

Celebrating 25 years of operation,
PND has consistently earned the trust
of industry fechnicians and cusfom-
ers, who recognize its machinery as
reliable partners. This ease of use
and infegration into production pro-

FOOD

cesses, combined with the machines’
versatility, have significantly contrib-
uted to reducing costs and improving
outcomes. To date, over 1,600 mao-
chines have been sold worldwide.

By actively listening to its customers,
the company is able to create fai-
lored processing lines that are effec-
five and competitive.

This has earned the company a repu-
fation as a trusted partner in multiple
fields, recognized for its technologi-
cal advancements, innovation, and
exceptional postsales support.

With a strong frack record and a
feam of highly skilled professionals,
the company provides rapid and ef-
ficient customer care globally.

Visit our website at www.pndsrl.it
fo explore our machinery catalogue
and view the available product lines.

Stay informed about our participa-
fion in upcoming national and infer-
national frade shows. i

For more information or inquiries,
please confact us at

info@pndsrl.it.
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LINBO® MANDARIN:
setting new standards in quality
and sustainability

he distribution of the
T LUNBO® branded mandarin

has begun and it will
be a qualitatively exceptional
campaign:  the  medium-late

linbo® branded mandarin  has
starfed the 2024 season and
the expectations are the best, as
explained by Francesco Paoclo
Callo, president of the Consortium
who expresses the premium brand.
"At a qualitative and quantitative
level the prospects are excellent
and we will reach the consumer
with our 3 lines: conventional,
zero residue and organic.

The latter two together are worth
40% but the objective year
after year will be to significantly
increase the share linked to the
zero residue.

To reach the fargefs we have
worked and are working hard
in our cilrus groves with our
fechnicians”.

The consortium, which is based in
Massafra (Taranto), was created
fo create a club that includes
llalian  producers of  premium
mandarin variefies, including the
Tang Gold variety, with the aim
of guaranteeing consumers a
premium, sustainable and 100%
product Made in laly.

linbo® is  synonymous  with
quality and  sustainability, it
represents @ premium  product
which, on the basis of the rigid
production regulations to which
all the producers of the consortium
adhere, will offer a fresh fruit
with a very high shelHife to our

consumers, in fofal respect of
environment.  The enfire Linbo®
product is fofally traceable from
the consumption table to the tree,
in this way the consumer can be
certain of the origin and specific

agronomic  fechniques adopted
for the production of the single
mandarin he purchases.

The product will be distributed
by commercial pariners Carpe
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Naturam, Giacovelli, Orchidea
Frutta and Zuccarella Cooperativa.
The numbers are growing: “This
year the consortium has expanded
- Francesco Gallo points out - with
the entry of 11 other companies
which bring the total number of
associated producers to 36. The
club is proceeding quickly: we
expect to reach a harvest of over
4,000,000 kg".

In short, creating a system in
the citrus sector in Southern ltaly

is possible: “linbo is a unique
independent aggregation reality
in Southern ltaly and is ensuring
good results also in economic
ferms. Speaking of prices, we are
recording better prices than last
year due fo the high quality and
size of the calibres, which will
be decidedly higher, with great
product uniformity”. A uniformity
favored by the climate which, unlike
other crops, has not compromised
the normal development of the

fruit: “No damage from hail or
other weatherrelated problems”,
from a phytosanitary point of
view the technical coordination
has achieved excellent results,
he notes Francesco Paolo Gallo
again. “All of us members are
very happy that our project is
becoming an important reality, we
are optimistic that we are going in

=

the right direction”. fi

www.linbo.it

FOOD

| DProcessing



PRESERVING INDUSTRY | vegetable - meat

All about food:
MAXIMUM EFFICIENCY
for all production lines!

ffective planning and con-
E frolling of processes are one

of the most important things
when it comes to fresh food. Howe-
ver, the reality is different: Many pro-
ducers, importers or packing houses
still work with manual entries in confu-
sing Excel tables.

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

Smart, individual, digital:
Food production 4.0. with
30% efficiency increase
Although Industry 4.0 is a hot topic
for decision-makers, there are only
a few software providers dedicated
to Food Production 4.0. An example
of this digitalization offensive is the
"PECS" tool.

The Production Efficiency Control Sys-
fem covers the complefe production
confrol and networks plants and ma-
chines - regardless of the maker. Pro-
duction lines are set up in just a few
clicks, personnel planning is carried
out in no time, and the performance
dafa of the respective production is
made available in a clear manner.

Future orders and octivities can be
forecast to the minute. An average
30% increase in production efficiency
can be expected.

Import & maturity planning:
Preventing sources of error
that often cannot be taken into
in the daily business routine

Especially in the case of perishables,
it's necessary fo know exactly af
which time which quantity is available
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Effective planning and controlling of processes
are one of the most important things when it
comes fo fresh food.

FOOD
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at which location. This is the only way
fo minimize over- or underdeliveries
and the spoilage of goods. Planning
is usually based on Excel lists, which
then have to be manually converted
info orders in the ERP system. The fact
that errors happen here can hardly
be avoided. The changeover to a
database-based solution opens new
pofential.

The Fruit Import Planning  System
"FIPS" generates orders based on a

planning quantity and considers live
data such as sales quantities, spoil
age, lead times, fransport times and
ripening cycles.

This guarantees supply chain trace-
ability and defailed planning of ripen-
ing chamber utilization. Underdeliv-
eries are immediafely apparent and
appropriate  replacements can  be
provided at an early stoge.

ERP: Making yields visible
even before the harvest

In many ERP systems, a comprehen-
sive dafa exchange and thus a con-
finuous, clear planning and control is
only possible to a limited extent. The
step fowards an industry-specific solu-
tion such as “traceNET”, which can
map the processes of food-producing

companies, is therefore obvious and
necessary. Instead of manual enfries,
it works with automatisms that make
everyday production easier. The com-
plex processes of food producers
are mapped and opfimised in defail.
Crop and harvest reporting, ordering,
packaging material planning, batch
fracing and certificate management
are just some of the comprehensive
functions.

Individual software solutions
for food producing compa-
nies, mobile solutions, real-
time overview & business in-
telligence tools can be found
at “activelT-Software & Con-
sulting GmbH”. i

www.active-it.at

active|] HE

Software & Consulting GmbH

FOOD

© Photos: activelT, SH Pratt, Depositphotos
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NICOFRUIT: past, present and future
FRAGOLA MATERA®

ICOFRUIT is a registered
trademark, owned and
distributed by  Frutthera

Growers, an lialian company located
in the Basilicata region, in the south of
the Country.

This area is well known and is ideally
suited to the growing of strawberries,
grapes, kiwi and citrus. These fruifs
find their natural habitat here and are
included in the most representative ma-
de-in-ltaly productions.

Adopting the integrated production
quality system means employing envi-
ronmentally friendly production meth-
ods, protecting the health of both
workers and consumers, making use of
technical and economic features of the
most modern production sysfems.

Special care fo the environmental is-
sues led the company to achieve an
important result: the drastic reduction of
pesticides, implementing specific natu-
ral technics and recurring fo a massive
use of antagonistic insects.

Natural protection of the plants gave
a large contribution to get a “zero resi-
dues” pesticides for a lot of the fruit we
produce.

Packaging represents another way
fo respect Earth. A fofally brand
new composfable packaging has
been implemented in our production
lines, nicofriendly, being entirely degra-
dable and used as a natural fertilizer.
Great help for the environment!

Frutthera adopts the infegrated produc-
fion quality system that consists of a
combination of ecofriendly production
methods, the protection of both workers
and consumers’ health, and technical

NICOFRUIT

ITALIAN FRUIT & VEGETABLE PRODUCERS

Full o} Vitality

FOOD
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and economic requirements of the
most modern production sysfems.

Storage and conditioning are con-
frolled by a software cell that pro-
vides constant monitoring of the
products’ temperature and humidity,
from the countryside until their final
destination info fargefed markes.

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

Thanks to a computerized system, the
product will be followed through all
the stages of processing, packaging
and sforage fo the sale moment so
that the consumer can frace back the

FOOD

soil where the fruits and vegetables
have grown.

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

land.

On average, 160 seasonal workers
are employed with a max of 350 in
the most infense harvest periods.

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

Sustainable development is the only
possible model for NICOFRUIT - so
lar panels are located on the storage
and on the processing plants, and
they are sufficient to feed most of the
company’s energy needs.

pProcessing
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From the very beginning, dynamism and
longterm outlook have allowed the com-
pany to reach infernal large-scale retail-
ers and important market spaces from
South America to the Middle East.
Analysing percentage shares, the prod-
ucts are sold 50% in the foreign market,
30% in the internal retail and 20% in the
general market.

Since commercial aggregation is a very
important target fo achieve, Frutthera
joined one of the biggest Producers
Organization in south ltaly, with a tofal
turnover > 70 miln €, Asso Fruit ltalia,
that is also a partner of ltalia Ortofrutia,
the biggest ltalian National Union.

As a natural consequence of environmen-
tal awareness, Frutthera takes part in a lof
of projects to achieve this farget, organ-
ized by Universities, Research Institutions
and many other reliable partners. i

=

www.nicofruit.it

NICOFRUIT

FRAGOLA

MATERA"

FOOD
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INNOVATIVE AUTOMATIC DOSING
SYSTEM: fast, accurate and eco friendly

Color Service is an Italian excellence and since 1987
has positioned itself as a leading supplier

of automatic dosing systems for any kind of powder
and liquid product.

ith a sfart in the textile
W field and thanks to

years of experience
and know-how, Color Service in-
troduced its unique technology into
many markefs segments (rubber, fire,
cosmetfics, plastics| before orienting
his innovation info the food industry,
where the dosing of powders and lig-
uids requires considerable precision,
speed and fraceability.

Why dosing is so important
in food processing?

Weighing is a key element of the
food production process for quali-
ty compliance: dosing the proper
amount of ingredients is extremely im-
portant to fulfill recipe specifications
and constant quality requirements.

In most cases, the food indusiry’s

AUTOMATION | components - industrial electronics

weighing department employs op-
erators who manually dose raw in-
gredients, resulting in difficult and
complicated management in terms of
weighing accuracy.

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

According fo customer’s requirements,
Color Sevice offers to the market two
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solutions of automation: a complete
full automatic and a semi automatic
weighing system.

Full automatic dosing system
With the full automatic dosing sys-
tem, all processes are automatically
monitored and data are recorded
in the software integrated with the
customer’s management system. The
activity of the operator is exclusively
confined in the loading of products
into sforage silos of various capaci-
ties through high-performance vacu-

um for powders and pump for liquids
that guarantee fast loading with low
air consumption.

During the dosing, a multi-scale con-
veyor complefely aspirated  through
a dedicated dust extraction system
allows high dosing accuracy of rec-
ipes that can be dosed directly info
a bucket or in identified bags creat-
ed in a completely automatic way:
this is a fundamental characteristic
that allows each individual recipe to
be traced. The full automatic system,
guarantees High Dosing Accuracy,

Batch Traceability and  Modularity
of storage stations and according
fo product consumption and produc-
fion requirements, the system offers
several storage modules of different
capacities that could be interchange-
able or expanded in the future.

Semi-automatic dosing sys-
tem

On the other hand, the semi-automat-
ic weighing system can offer a good
compromise: the robofic storage of
powder products with the manual

FOOD
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weighing assisted by a PC. In this
way, according fo the recipe, the sys-
fem drops the right box and transfer
it to the weighing position, where the
operator, guided by the PC can dose
the product.

Key benefits of our automatic
dispensing system

By investing in an automatic dosing
system, the customer will be able to
benefit from a repeatable production
process that runs 24 hours a day, is
reliable and fast, in which human
error is definitively eliminated and
which allows leading to high-quality

end products with uniformity features
throughout time.

Systems are userfriendly and software
is intuitive and easy to use, allowing
a quick and easy understanding.
,Dosing right the first time” as a con-
sequence of accurate and exact dos-
ing of powders and liquids, results in
a reduction of product waste, ener-
gy/water consumption, processing
times and, as a consequence, cost.
From the ecological point of view,
our technology reduces to zero the
exposure for operafors to dangerous
substances or foxic ingredients and
provides absolute control of the dust

FOOD
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emitted during the weighing with the
use of special suction devices, ensur-
ing total operator safety and environ-
mental protection.

Another significant advantage is the
fraceability of recipes. Indeed with a
manual weighing, in case of non-con-
formity, it is impossible to identify all
the products that are affected by this
problem downstream and it is difficult
fo frace the causes upstream that can
be represented for example by an
incorrect mixing proportion or from
a non-conformity of a specific ingre-
dient. Without expensive labor costs
due to manual batch processing and
profit loss due fo recipe formulation
mistakes, companies can begin fo
boost profits, while offering a supe-
rior and uniform product to their cus-
fomers. i

www.colorservice.eu

JL'olarSerwce

Designed &
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Efficiency, sustainability, and wireless
innovation: the future of motion control

according to MINI MOTOR SPA

DBS Motors and Gearmotors:
our flagship technology

rushless  motors  with inte-
grated drives have become
the benchmark for manufac-

turers of high-performance, hightech
machinery. Mini Motor's DBS series
stands at the forefront of this trend,
making motion control its defining fea-
ture. From forque output fo logical func-
tions, every aspect of the DBS can be
failored to the customer’s needs-without
compromising the quality standards
that define the Mini Motor brand.

The concept of “allinone” defines
the DBS line. In addition to deliver-
ing reliability and highlevel perfor-
mance, each motor and gearmotor
is equipped with a 32-bit multi4urn
absolute encoder for precise control

over positioning, homing, speed, and
forque. Infegration is builkin, with a
fieldbusready architecture supporting
all major industrial communication pro-
tocols-including Ethernet/IP, EtherCAT,
Modbus, CANopen, and Profinet.

DBS Power Meets Wireless
Flexibility

The next evolution in motion control is
wireless-and for Mini Motor, this trans-

FOOD

MECHATRONIC SOLUTIONS

lates to greater flexibility and faster
deployment. At the heart of this inno-
vation is Can Over Air 2.0, a propri-
etary fieldbus protocol enabling wire-
less communication between PLCs and
motors via a dedicated Gateway.

With Can Over Air 2.0, servomotors
can be controlled without the need for
traditional communication cables. The
Gateway connects to the PLC using in-
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dustrial fieldbuses and transmits data
wirelessly to multiple motors, support-
ing scalable and decentralized system
architectures. Designed for robust per-
formance, Can Over Air 2.0 supports
Ethernet and CAN inputs, ensuring se-
cure, low-interference communication-
ideal for today’s interconnected and
automated industrial environments.

Applications for Industry 5.0
Mini Motor’s R&D strategy is grounded
in maximizing performance, minimiz-
ing space requirements, and improv-
ing energy efficiency. In the framework
of Industry 5.0, the DBS line is a foun-
dational enabler for intelligent, adap-
five, and human-centered production
systems.

Noafive compatibility with leading
industrial fieldbuses, combined with
realime diagnostics and wireless in-
tegration, makes the DBS series ideal
for designing flexible, scalable, and
reconfigurable systems.

With features such as infegrated
drives, functional safety (STO), energy
opfimization, and predictive mainte-
nance readiness, DBS motors align
perfectly with modern manufacturing
demands-where sustainability, perva-
sive digitalization, and operator em-
powerment are no longer optional, but

=

essential. i

www.minimotor.com

FOOD
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PROXAUT, tailor-made AGVs
for unique solutions

roxaut is specialized in the de=
P sign and development

of automatically guided
vehicles for a wide range of secfors.
Since 1996, we have designed
unique AGVs following the same pi-
oneering spirit that has always character-
ized our work.

Headquartered in lialy between the Mo-=
tor Valley ond Packaging Val-
ley, two disfricts renowned worldwide
for their recognized for its passion for
engines, mechanical expertise,
Proxaut represents a reliable partner with
an additional value.

Responding to the specific needs of
customers offering targeted exper-
fise which leads fo tailor-made
solutions is the mission of
Proxaut. Caring about the aes-
thetics and design of the machine
and the workplace and employ-

ee safety, is always o priority.
Proxaut provides sales and ser-
vice globally. \ith hundreds of instal-
lotions, we support our customers
with the right equipment, solutions and
software systems to increase their
level of automation. Further pro-
duction support is available through the
Middleby worldwide network of brands
and representatives affer ifs acquisifion in
June 2022 by the Middleby Corporation
(NASDAQ: MIDD) www.middleby.com

Our AGVs offer concrete solutions to
serve more than 30 different sec-
tors (food & beverage, automotive,
mefal indusry, paper & fissue, texiile &
nonwovens, glass, biomedical & phar
maceutical, packaging, aerospace, pef
food, efc... .

With more than 600 AGVs de-
signed, manufactured and de-
livered for indoor and outdoor

FOOD

use (no ATEX), with femperatures even be-
low O°C., our vehicles are fully equipped
with the highest safety standards
and EU-certified (UL/CSA on request)
and they can move easily on many differ-
ent types of floors.

\We meet the requirements of dif-
ferent markets and sectors with
our loserguided or combined driving
AGV vehiches. Typically used to lift
pallets, our AGVs are the ideal so-
lution o meet cusiomers' handling
and storage needs. \\e make
standard models with front, bilateral
and frilateral forks, which can be used
in even the fightest spaces (VNA]. We
make special models, including side-
up models, with bucket or forks, AGVs
with single rod, double rod, clamp, or a
variefy of custom designed features.

We increase productivity by au-
tomating our customers’ plants

DProcessing
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with indoor and outdoor AGV' Shut-
tles. These vehicles are the ideal solu-
fion to replace traditional fixed
transport sysiems, gaining in flex-
ibility and configuration of the
entire production cycle. Equipped with
an adaptable and customizable
loading platform ond different
types of covers, they connect seam-
lessly to production lines, robotic islands
or packaging lines, dllowing different
types of products o be handled. i

www.proxaut.com

FOOD
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We turn your vision

into reality

iat has been active in various
industrial secfors for over 80
years and it is in confinuous
development with the automation of
production processes and an increas-
ingly innovative production technology.

In the fruit and vegetable sector we
offer a wide range of standard and
customized brushes, made with certi-
fied materials for the food industry.
For the Siat company food safety is
very important.

One of the many goals of the team
is the realization of solutions that can
guarantee maximum efficiency on the

AUTOMATION | components - industrial electronics

fruit and vegetable processing lines
minimizing waste and enhancing
every resource, achieving the desired
quality that the market requires.

MISSION:
The Siat team aims to be more and
more efficient and to reach out to

FOOD

countries where it has not yet arrived
with increasingly innovative solutions.
With a complete customisation ser-
vice and a very fast mainfenance ser-
vice, the company guarantees maxi-
mum efficiency for its customers and
fruit and vegetable processing plant
owners.

DProcessing
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INNOVATIVE SOLUTIONS:
Siaf's proffessional team provides cus-
fomised solutions for all stages of fruit
processing, from harvesting machines,
bins unloading systems, brushing ma-
chines, polishing machines, grading
machines, fo packaging and bins fill-
ing. Siat's competitiveness is high, all
production processes take place in-
house and the search for new materials
for the production of stateofthe-art in-
dustrial brushes is continuous. The Siat
team listens to custfomers’ needs and,
affer an indepth technical analysis,
begins prototyping solutions designed
in relation to the mechanical character-
isfics of the customer’s processing lines
and individual machines. fiit

For more information: wwwe.siat.it

FOOD
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VISION INSPECTION SYSTEMS

to automate quality control, support process
improvement with data analytics,
and optimize pick & place

ENSURE, a company based
s in ltaly, has been design-
ing and developing, since
2007, complete vision inspection

systems equipped with the innovative
SENSURE SYNAPSE software suite.

With SENSURE SYNAPSE, it is pos-
sible to measure numerous product
features (a wide set is included in
the system), such as shape, size, and
colour, using 2D technology (indus-
frial camera) and perform a full 3D
product profile using 3D technology
(laser profilometer).

Thanks to the use of thermal imaging
and infrared cameras, it is also pos-
sible fo identify features in addition to
the visible ones. SENSURE SYNAPSE
can also be configured fo analyse
features thought to be impossible to
manage, such as pattern variations,
fopping conformity, average colour,
slope, and much more, even on the
bottom parts of the products.

With SYNAPSE, all the measure-
ments are reliable, repeatable, and
accurate, even at high line speed.

With the use of innovative artificial
intelligence algorithms and o self-
learning mode, SENSURE SYNAPSE
identifies the features fo be controlled
in the products and optfimizes the
folerances of the controlled measure-
ments, eliminating the complicated
part of sefup typical of tradifional
systems.

Thanks to the ability to work in self-
learning, SYNAPSE presents a quick
and easy installation and  setup
phase.

4
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INNOVATION IN COMPUTER VISION

SENSURE SYNAPSE software  suite
also offers a complete set of data
analytics modules that can provide
realtime display and monitoring of
measured values, customized reports
and sfafistical analysis, supporting

FOOD

continuous  improvement — activities,
and improving the quality of the fin-
ished products.

Thanks to the SENSURE SYNAPSE
software suite with the modular and

pProcessing
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customized hardware of SENSURE
STARGATE, it is possible fo configure
a complete vision inspection sysfem
that fulfils any operational require-
ments, even on already existing lines.

The SENSURE STARGATE can be
tailored to suit the specific applica-
fion and production line with a com-
pact and solid mechanical frame,
an electrical cabinet with a state-of-
the-art operator interface, dedicated
hardware for vision inspection, and
customized single or multiple rejec-
fion mechanisms (air nozzles, fraps,
refractable belts, pushers, etc.).

The STARGATE solutions are de-
signed to be quickly installed info any
new or existing production line, can
be fully food grade, and ready for @
harsh wash-down environment.

The system also has the possibility of
exchanging signals and information
with conveyors and/or other mo-
chines/sysfems in the line.

Additional conveyors before or affer
the STARGATE systems can be de-
signed and installed by SENSURE to
make the overall solution a perfect fit.

SENSURE STARGATE solutions are
easy fo install, calibrate, and oper-
ate.

The SENSURE technology is used
on highly variable products, such as
biscuits, crackers, rusks, bread, crois-
sants, cakes, pizzas, bars, chocolate,
sweets, chewing gum, ice cream,
and other food products (meat and

=

chicken, cheese, fish, etc.). i

Visit:
www.sensure.it/en

and contact us at:
sales@sensure.it

FOOD
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ANGELUS: can seaming equipment
manufacturer

1900's, the invention of the

double seam — a means of fol-
ding 5 layers of material in a way
that interlocks a can end with a can
body — transformed Food and Beve-
rage packaging by eliminating the
need for soldered seams to achieve
a hermetic seal. By 1910, Henry L.
Guenther had taken this advance-
ment fo the next level by designing
and patenting the first machinery to
create these double seams on cans.
With that invention, the Angelus Sa-
nitary Can Machine company was
founded, with a vision of creating the
finest machines of their kind, anywhe-
re in the world.

I n the late 1800s and early

Today, more than a century lafer, and
with more than 16,000 seamers sold

in 132 countries across the globe,
Henry’s vision has been realized, and
the Angelus name is still recognized
as the standard for excellence in se-
aming fechnology and equipment.
Joined with Pneumatic Scale Corpo-
rafion in 2007, the combined com-
pany of Pneumatic Scale Angelus is @
global leader in the design and ma-
nufacture of packaging machinery for
liquid and dry filling, capping, can
seaming, and labelling applications
as well as stateoftheart confainer
handling solutions. The company is @
division of BW Packaging under the
Barry-Wehmiller umbrella of compo-
nies.

In recent years, the company has in-

froduced the Angelus V-Series line, de-
signed fo meet the specific needs of

FOOD

the Food and Beverage markefs. The
same fechnology used for high-speed
seaming applications has also been
scaled for the needs of the craft be-
verage space. Angelus has manufactu-
ring facilities in Ohio in the United Sto-
tes, as well as its Parma, ltaly location.

In nearly all markets Angelus serves,
concerns for sustainability and incre-
ased, pandemic-driven demand for
shelf-stable products created a surge
in can demand and a subsequent
shortage of them. Though pressures
have eased somewhat, with can ma-
kers working aggressively fo increase
production, it will still take time for
supply fo cafch up with demand.

In addition, the lightweighting of
cans brings challenges to seaming

DProcessing
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equipment, as lighter cans can often
lead to an increased risk for can da-
mage during production and even fran-
sportation. Seamer suppliers like Ange-
lus are responding with innovations to
seamer design and container handling.

For Pneumatic Scale Angelus, consi-
stent communication with can makers
helps drive not only future product
design, but also current partnerships
with customers to analyze produc-

tion and mitigate potential areas for
damage, not only at the seamer, but
also upstream and downstream from
the seaming process. Angelus curren-
fly has patents pending for several
new developments in seamer design
and confainer handling that it belie-
ves will provide superior solutions for
its customers, as well as a competitive
advantage for the company.

When asked about the future of sea-

FOOD

AUTOMATION | components - industrial electronics

mers for Food and Non-food cans,
Thomas Thiel, Product Line Leader for
Can Seaming replied, “Angelus con-
tinues serving the Food and Beverage
markets with seamers specially desi-
gned to address their unique needs.
We have a long history of innovation
in seaming, and we are excited about
our plans to continue that legacy well

=

into the future.”

www.psangelus.com
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SITEC, state-of-the art timers
and temperature controllers

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

or more than 25 years, Sitec
hos been the ideal pariner
for professional timers and

femperature controllers for baking in-
dustry.

Handy (thanks to a big and ergonom-
ic dial featuring renewed design),
practical and extremely userfriendly,
Sitec timers and femperature control-
lers for ovens and mixers stand out as
the perfect solution that meets bakery
and confectionery professional re-
quirements, since they can be highly
userfriendly and reliable also in par
ficularly difficult environments.
Electronic dial timers for mixers en-
able fost and clear time setting by
means of an ergonomic dial that is
exiremely handy even though opera-
fors wear gloves.

FOOD
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Multifunction, sefting to comply with
UL certification, they can be also pro-
vided with the innovative motor fast
gear change function. Sitec offers a
comprehensive range of dial fimers
for mixers, timers and temperature
controllers for civil and industrial fur-
naces, as follows:

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

e Timer 96x96 (4 displays and
red led lights for fime display)

e Timer 72x144 (control on both
cycle times; led light and double
display|

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

Sitec electronic  fimers for mixers
can be supplied with the electronic
module AC motor brake unit, which
allows controlled engine “decelera-
tion”, with power adjustment, and
braking time.

Timers and electronic dial tempera-
ture controllers for ovens enable con-
trolling cooking and steam time, and
femperature in the oven.

* Timer, Series TFO (3 displays
and red led lights to display cook-
ing and steam fimes).

* Temperature controllers, Se-
ries TRG (set point through transpar-
ent dial) All Sitec timers and tfempera-

FOOD
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fure confrollers for ovens and mixers
feature high protection degree that
grants an excellent seal from pow-
ders and liquid sprays. " fii

www.sitecsrl.it/en/timer
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EXHIBITIONS 2025-2026

PROSWEETS

02-05/02/2025 @
COLOGNE

Trade fair on technologies for the
confectionery and snack industry.

FRUIT LOGISTICA
05-07/02/2025 fi
BERLIN

Trade fair on technologies
for the fruit

and vegetable industry.

BEER&FOOD
ATTRACTION

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

food & beverage world.

SANA FOOD

23-25/02/2025 @
BOLOGNA

International exhibition
of healthy eating out.

SLOW WINE FAIR

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

good, clean, and fair wine.

MECSPE

05-07/03/2025 i
BOLOGNA

International trade fair for the
manufacturing industry.

PROWEIN

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

for wine and spirits.

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

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

on packaging and packing
fechnologies.

TUTTOFOOD
05-08/05/2025 i
MILAN

B2B trade fair

for the entire agrifood ecosystem.

MACFRUT
06-08/05/2025 fi
RIMINI

Trade fair for

the fruit and vegetable industry.

SPS/IPC/
DRIVES ITALIA

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

and software for the industry.

IBA

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

indusfry.

IPACK-IMA

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

and nonfood processing and packaging.

MIDDLE EAST 2025/26

GULFOOD

17-21/02/2025 @
DUBAI

DJAZAGRO
07-10/04/2025 i

ALGIERS

Salon for companies of the agrifood
secfor.

IRAN FOOD+BEV TEC

19-22/05/2025
TEHRAN

Fair on packaging technologies.

PROPACK ASIA

11-14/06/2025 f
BANGKOK

GULFOOD
MANUFACTURING

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

and food & beverage industries.

Fair on hospitality and food products.

International exhibition for packaging.

GULFHOST
2025 @

DUBAI

Hospitality fair

for the Middle East,
Africa, and Asia.

HOSPITALITY
QATAR

2025 i
DOHA
Fair on hospitality

and HORECA.

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




EXHIBITIONS 2025-2026

FISPAL

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

fechnologies.

DRINKTEC

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

beverage industry.

SUDBACK
20-23/09/2025
STUTTGART

Trade fair for baking technologies.

POWTECH

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

product processing.

FACHPACK

23-25/09/2025 @
NUREMBERG

Trade fair for the packaging industry.

MCTER EXPO
08-09/10/2025 fi

VERONA

Exhibition on energy efficiency and

renewable sources.

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

SAVE

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

instrumentation.

HOST
17-21/10/2025 i
MILAN

Trade fair for the hospitality

and HORECA sectors.

CIBUS TEC FORUM-
LABOTEC

28-29/10/2025

PARMA

Conference-exhibition on production

lines and technologies for the food
industry.

Salon for the laboratory and analysis

sector.

MARCA

15-16/01/2026 i

BOLOGNA

European frade fairs for the private
label industry and the International

supermarket label exhibition.

INTERPACK
07-13/05/2026 i
DUSSELDORF

Fair on production lines, solutions,

and materials for packaging.

SIAL

17-21/10/2026 i
PARIS

Trade fair on food products.

CIBUS TEC

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

for the food and beverage industry.

BRAU BEVIALE

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

for beer and beverage production.

SIMEI

17-20/11/2026 fi
MILAN
International exhibition

on enology and bottling.

ALLAPACK

23-26/11/2026 i
PARIS
International exhibition

for packaging.




AMC SRL

42

Via Farina

Zona Industriale ASI Sud
81025 Marcianise - CE - ltaly

B.M. GROUP SRL
26/28

Via Garziere, 36
36010 Zané - VI
ltaly

BADA

MATERIAL HANDLING
58-59

Via Albere, 3/Q

36060 Romano D'ezzelino - VI
ltaly

CAMA GROUP
2-16/18

Via Verdi, 13
23847 Molteno - LC
ltaly

CAVANNA SPA
32-33

Via Matteotti, 104
28077/ Prato Sesia - NO
ltaly

COLOR SERVICE SRL
90/92

Via Divisione Julia, 15
36031 Dueville - VI
ltaly

COLUSSI ERMES SRL

43/45

Via Valcunsat, 9

33072 Casarsa della Delizia - PN
ltaly

ERGOSTRAP INC.

| COV-56-57

21925 Doral Rd.

WI 53186 Waukesha
USA

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

ESG SRL

62-63

Corso Genova, 28
27029 Vigevano - PV
ltaly

FRUTTHERA GROWERS
SOC. COOP. AGR.

87/89

Via Provinciale, 15

75020 Scanzano Jonico - MT
Italy

GB BERNUCCI SRL
9

Via Canova, 19/A
20154 Milano

Italy

INOX MECCANICA SPA
50/52

Strada Solarolo, 20/B-C-D
46044 Solarolo di Goito - MIN
Italy

LAWER SPA

1-54-55

Via Amendola, 12/14
13836 Cossato - Bl - Italy

LINBO S.C.A R.L.

82-83

S.P.103 C.da Furnoli Massafra (TA)
74016 Massafra - TA

ltaly

MAKRO

LABELLING SRL

10/12

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

Italy

MILKY LAB ITALY SRL

75-76

Via Raimondo della Costa, 670/A
41122 Modena

Italy



MINI MOTOR SPA VERIMEC SRL

IV COV-93-94 23

Via E. Fermi, 5 Via M. Serao, 2/

42011 Bagnolo in Piano - RE 20081 Abbiategrasso - Ml

ltaly ltaly

OMIP SRL VIMACOR SRL

3-70/72 24-25

Via Ponte, 21 Via G. Puccini, 10

84086 Roccapiemonte - SA 20028 San Vittore Olona - M

ltaly ltaly

PND SRL VIMCO SRL

Il COV-79-80 6/8

Via Brancaccio, 11 Via Piazzetta Osvaldo de Bortoli 1

84018 Scafafi - SA Ang. Via N. Bixio 6

ltaly 22073 Fino Mornasco - CO
Italy

PROXAUT SRL

95-96

Via della Tecnica, 4
41013 Piumazzo - MO
ltaly

SATINOX SRL

53

Via Progresso, 20

36035 Marano Vicentino - VI
ltaly

SENSURE SRL
99-100

Via Autostrada, 23
24126 Bergamo
ltaly

SITEC SRL

103-104

Via A. Tomba, 15
36078 Valdagno - VI
ltaly

SMI SPA

SMI GROUP

20/22

Via Carlo Ceresa, 10

24015 San Giovanni Bianco - BG
ltaly

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




paperworld

MIDDLE EAST

11 -— 13 November 2025
Dubai World Trade Centre

Visit the Middle East's
largest paper, stationery,
office, and school
supplies hub to meet
500+ exhibitors from
140 countries

REGI

STER TO VISIT








