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SPIRAL j.
OVEN TECNOPOOL

A REAL
EVOLUTION
FOR BAKING

A REAL
REVOLUTION IN
TERMS OF SPACE

LINE FOR SLICED BREAD 2500 Kg/h

« THERMAL OIL BAKING

« DIFFERENT TEMPERATURE ZONES

* UNIFORM BAKING

* BAKING ON BELT OR TRAY

* MAXIMUM FLEXIBILITY AND RELIABILITY
* SIMPLIFIED LINES

* SPACE-SAVING

* SIGNIFICANT ENERGY SAVING

* LOW MAINTENANCE COSTS

COME AND TRY OUT YOUR PRODUCTS IN OUR TEST PLANT

TECNOPOOL S.p.A. | ViaBuonarroti, 81 | S. Giorgio in Bosco (PD) | Italy T.+39 0499453111 | F.+39 0499453100 | info@tecnopool.it
www.tecnopool.it




Bakery Equipment that saves resources, ovens that
guarantee perfect baking results or an intelligent
diagnostic system - the WP treasures are versatile.

The high standards of quality we set for our
machines, lines and concepts can be seen at a

WP TREASURES -

CleanTec // the WP hygiene concept

GreenEnergy // minimal energy,
maximal efficiency

SmartControl // easy and
standardized operation

BakingQuality // baking with
unique quality

Discover our WP treasures:

www.wpbakerygroup.com
www.facebook.com/wpbakerygroup
www.wp-iba.com

WP Kemper WP Bakery Technologies WPHaton WP Industrial Bakery Technologies WPfood WP Green




the Industrial Mixer

technology for mixing

ESCHER

www.eschermixers.com mixers
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MODERN BAKERY

IBL SRL - INDUSTRIAL BAKERY LINE

CTp. 22/26

PA3BVBAIN CBOW BU3HEC C MOMOLLbIO
MPOMN3BOACTBEHHbLIX IMHUN ONA NEKAPHA

YNAKOBKA

TERMOPLAST SRL

CTp. 62/64

CNEUMAITINCTbI NO NONUMEPHbBIM
MEHKAM 0119 TMBEKON YNAKOBKM
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Passion, expertise and innovation are the keys to the success of
SAP ltalia. Since 1983, the company has been offering highly
technological plants for the food industry.

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

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

The wide range of SAP lItalia services includes in-depth feasibility studies, com-
prehensive and detailed estimates, customized design according to specific requi-
rements, software development, installation and testing, personnel training and
preventive maintenance.

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

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

CIP Cleaning Plants

Syrup Rooms

deds, solufions and plants for 1

UHT




Steriization Plants

Aseptic Tanks

he food ana beverage industry

N

Mixing and Carbonating Units

Pasteurization Plants

Confinuous Sugar Dissolvers

-00d Processing Plants

SAP [TALIA SRL
via S. Allende, 1
Xz 20077 Melegnano (MI) Italy
: A: Tel. +3902 983 867 9

Fax +3902 9823 17 67
info@sapitalia.it

WwWw.saplitalia. it



UWOEW, PELLEHWUA, LEXA - OJ1A
MHAYCTPUMN NMPOOYKTOB
MMTAHUN U HANMUTKOB

1983 ropa SAP ltalia
ycnewHo paboTaeT Ha
MeXOyHapoOHOM YPOBHeE
B 0611aCTU NPOEKTUPOBa-
HMA NnepepabaTbiBalOLLMX LEEXOB
[NA NULLEBON NPOMbILLNEHHOCTN.

CnekTp ycnyr, kotopble SAP
Italia npepnaraet cBOUM K-
eHTam, BK/Ho4aeT yrnybneHHoe
TEXHNKO-3KOHOMMYECKOe 060-
CHOBaHve, NoApo6HYIo CMeTy
pacxofoB, UHANBUAYaTbHbI
[OV3aliH Mo KOHKPETHbIE HYX b,
NMPOV3BOACTBO, MOHTAX, TECTU-
poBaHue, 0byyeHne nepcoHana,
NPOGUIAKTUKY, MOMOLLb Crieuu-
aNIM3NPOBAHHBIX TEXHMKOB U
MOCTaBKy 3anacHbIX YacTen.

Hawe nopTdonno BkYaeT B

cebn:

» Cuctembl cMewnBaHnA 1 Kap-
OOHU3aLNM;

« HTST nactepusartopsl u UHT
cTepunmsaTop;

+ SIP n CIP ycTaHoBKM;

+ KoMHaTbl NoAroToBKM cupona
N COKa;

+ [OucconbBepbl caxapa nakeTHo-
ro 1 HeNpPepbIBHOroO TUNa;

+ AcenTnyeckana 0o3npoBKa U
acenTu4eckume pesepsyapsbl;

* [MpoeKTbl NoA KoY.

BnaropgapA nocToAHHbIM yeunu-
AM B MOWCKE HOBbIX PELIEHNI
1 MHOrONeTHEMyY OB6LLIMPHOMY
COTPYOHWYECTBY C BedyLUMMU

3akasuymkamu otpacnu, SAP ltalia
nprobpena O6LWNPHLIN ONbIT B
pasnunyHbIx 06nacTAx paboTbl.
OHa ¢ roppocTbio NpeacTaena-
€T HOBYIO CEpPUIO CneLmnansHo
Ona acenTnyeckmnx obpaboTok,
POXOEHHYHO OT MNOLOTBOPHO-

ro cotpyaoHunyectsa ¢ Refresco
ltalia.KomnaHna Refresco, eBpo-
nenckui nuaep B cdepe posnu-
Ba 6e3a5KorosibHbIX HaNNTKOB,
pacLumpan acCoOPTUMEHT 1 CTpe-
MACb K Bce 601ee BbICOKMM CTaH-
JapTam AnA CBoero notpebute-
nAa, nopyynno SAP ltalia oauH n3
camblX aMOULIMO3HBIX MPOEKTOB B
NpPOn3BOACTBE acenTUYeCcKMX Ha-
NUTKOB. MpoeKT oxBaTbIBAET LUK-
POKWIA CMEKTP NPOAYKTOB, TaKnX

IDEAS, SOLUTIONS AND PLANTS FOR
THE FOOD AND BEVERAGE INDUSTRY

ince 1983, SAP ltalia has
operated successfully on
an international level in
the field of construction of
processing plants for the food
industry.
The range of services that SAP
Italia offers its customers in-
cludes indepth feasibility studies,
comprehensive and detailed cost
estimates, custom design for
specific needs, production, instal-
lation, testing, staff training, pre-
ventive maintenance, assistance
with specialized technicians and
a spare parts service.
Our portfolio includes:
+ Mixing and carbonating units,
« HTST pasteurizers and UHT
sterilizer,
+ CIP and SIP plants,

+ Syrup and juice preparation
rooms,

+ Batch and continuous sugar
dissolvers,

+ Asepetic dosage and aseptic
storage tanks

* Turn key projects.

Thanks to constant efforts in the
search for new solutions and nu-
merous collaborations that have
taken place over the years with
leading customers in the industry,
SAP ltalia has gained extensive
know-how in the various fields
of operation and it’s proud to
present the new series of plants
specifically studied for aseptic
treatment born from a fruitful co-
operation with Refresco lItalia.
Refresco, European leader in

the business of subcontracted
soft drink bottling, engaged in the
expansion of its product range
and focused on ensuring the final
customer a consistently higher
guarantee on its products, has
commissioned SAP ltalia the
study and development of one of
the most ambitious projects ever
conceived in the aseptic drinks
production that covers a wide
range of products, such as fruit
juices, traditional drinks, tea and
milk.

The strategy developed by the
partnership, involving two of

the major market leaders, is to
achieve high goals if added value
such as:

- full automation to ensure ex-




KaK (PpyKTOBbIE COKW, Tpaguum-
OHHbI€ HaMnMTKK, Yai 1 MOJOKO.
Ctparterua, paspaboTaHHanA B
pamkKax napTHepcTBa C y4acTuem
[ABYX OCHOBHbIX INOEPOB PbIHKA
ANA OOCTMXKEHMA BbICOKUX Lie-
Nen, COCTOUT B CrieayHoLLeM:

- MoNHaA aBToMaTM3aunsa, 4YTo-
6bl 06eCNeYNTb UCKIKUYNTEND-
HYI0 TMOKOCTb M AeTaNbHbIN
KOHTPONb KaXaoro napameTtpa
npouecca;

- cokpatlleHne obbema 0TXo40B
B NpoLiecce Npov3BOACTBA;

- MPEeBOCXOAHOE BOCCTAHOB-
NeHne Heprum, B TOM YuC-
ne, bnarofgapa uHTerpaumm
Asepto-R Top ¢ koreHepaLoH-
HOW YCTaHOBKOW HOBOW KOH-
uenuun.

TexHu4yeckui nepcoHan SAP

Italia n Refresco ltalia pabotanu

treme flexibility and the detailed
control of every process param-
eter

reduction of waste during pro-
duction

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

The technical staff of SAP Italia
and Refresco ltalia have been
working together for several
months, sharing decades of
experience in research and
production, in order to achieve

BMECTE B T€YEHME HECKONbKUX
MecALeB, 0OMeHNBAACh MHO-
rofIETHUM OMbITOM B 06/1aCTH
nccnefoBaHnii U Npon3BoacTBa
paaun COBEPLUEHCTBA BCEro
npowecca, yaenas otaensHoe
BHUMaHWE On3aliHy 1 naeanbHOn
caHuTapun. PesynbtaTom ABna-
€TCA coveTaHme NPOBEPEHHbIX
TEXHONOrNIN N HOBOWM KOHLeNUmmn
nponseoacTea. Asepto-R Top mo-
XeT obpabaTbiBaTh 060N TUN
HanuTka 1 bnarogapA cneunans-
HOM KOHCTPYKLUMM TpybyaToro
TennoobmeHHUKa, naxke besan-
KOroJibHble, COAep Kallne TBep-
Oble BELLeCcTBa, U N30TOHMKM
C 0CO60 arpeccrBHbLIMU CONAMMN.
Kaxxablii KOMMOHEHT Ha ycTa-
HOBKe 3a60TMBO BblbpaH cpeam
NYYLUMX MUPOBbIX NMPOM3BOAU-
Tenen, Ytobbl rapaHTMpoBaTb

perfection of the whole process
and providing great attention to
aspects related to the design and
perfect sanitation.

The result is a combination of
tested technologies and new
production concepts.

Asepto-R Top can treat any type
of drink and thanks to the special
construction of the tubular heat
exchanger, even soft drinks con-
taining solids or isotonic drinks
with particularly aggressive salts.
Each component installed on the
plant has been selected with care

NPUBbLIYHYIO HAAEXHOCTb 0T SAP
Italia. Cuctema HabnoaeHus,
paspaboTaHHasa crneumnanbHO
[OJ1A 9TOr0 NPOEKTa, UHTYUTUB-
Ha, MpoCcTa B UCNOb30BaHUN

N HagexHa. Kaxpana nepemeH-
HaA xpaHuTcA B 6a3e gaHHbIX

1 0OCTynHa 4nA npocMoTpa B
noboe BpemA, obecne4vmsan
MOJSTHOE OTCMEeXUBaHue BCEro
npoussoacTea. ATK-R Top, Ton
ramma acentmyeckmnx 6akos SAP
Italia, nononHAeT noctasky. bak
npefHasHayeH oA XxpaHeHus
NPOAYyKTa Nocne TepMUYECKON
06paboTKM 1 nogaep>KaHnA ero
cTepunbHOCTU. Ero ocobana KoH-
CTPYKUMA 3alumLLaeT NpoayKT
OT BCEX BO3MOXHbIX KOHTAKTOB
€ aTMocdepoit napoBbIM 6apbe-
poM. VIHTerpaumsa ¢ yCTaHOBKOW
ctepunusaunn Asepto-R genaet
3TO pelleHne ngeanbHbIM Anq
COXpaHeHWA KayecTBa NPoayKTa
N ero CTepUNbHOCTM Nocne Tep-
MU4ecKom 06paboTkun, B oxxmnaa-
HMK Npouecca po3nuBea. i

among the best global manu-
facturers to ensure the reliability
that SAP ltalia installations are
accustomed to offering in Italy.
The supervision system, devel-
oped and produced specifically
for this system, is intuitive, easy-
to-use and reliable. Each variable
is stored in the database and can
be consulted at any time, ensur-
ing full traceability of all produc-
tion.

ATK-R Top, the top range of
aseptic tanks of SAP Italia com-
pletes the supply. The tank is
meant to store the product after
heat treatment and maintain its
sterility. Thanks to its particular
design, all possible contact with
the atmosphere is protected by
steam barriers. Perfect integra-
tion with the sterilisation plant of
Asepto-R makes this the ideal
solution to preserve product
quality and sterility after the heat
treatment, in stand-by for the
filling process. i




INDUSTRIE FRACCHIOLLA

NDUSTRIE FRAC-
CHIOLLA SPA
ABNAeTCA BeayLllen
MeXXOyHapoaHOMn
KOMMaHnen,
crneunannsnpytowencsa B
obnacTu NpoekTupoBaHuA,
M3roTOBNEHNA N MOHTaXa
pe3epByapoBs 13
HepXkaBelowen ctanm anAa
NULLEBON, XMMNYECKOW
1 thapmaueBTUHECKON,
noboro pasmepa, cpenaHbl
Ha mMecTe, N BUHOOENbHU
noA KoY.

Pe3epByapbl 1A XxpaHeHuA
M npouecca.

Mo 6poannbHbIE;
KpuctannuaaTtopsbl;
OuncconbBepbl; pesepByapsbl
OnAa cmewmBaHuma (c
Mellankomn), ¢ NogorpeBom
M oxnaxgaemble nobon
MOLLHOCTW ANA nacT,
XXNOKOCTEW, NONY>XXUOKUX,
NnoOpoOLLIKOOBpasHbIX
nPoOoyKTOB.

Ha npoTtaxeHuun 6onee
40 neT, CcTpacTb,
MeXXAYyHapOoAHbIA Noaxon,
Hay4Hoe uccneposaHue u
KOHKPETHOCTb ABMAKTCA

<«ITALIAN FOOD MACHINES »
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EMKOCTU Ha
Nnobble BKyCbI.
TBOM.

MuHu-nue3aBog 13 2.500 AT, cocToAawmin n3 2 LLKT 50 ra m 2 LLKT 150 ra.

Halwm mmnHm-nne3asoabl v LIKT —yHWKaNbHbI, BEAb OHW CNPOEKTUPOBaHbI
M MNOCTPOEHbl C y4eTOM Balmx TpeboBaHWI. MabapuTHble pa3mepsl,
E€MKOCTb, AM3aiiH — BCe MpeAHa3Ha4YeHO [ANA y/ydylleHusa Ballero
NPOAYKTa, BO3MOXHOCTW COXPaHUTb Ka4ecTBO NMBa M ONTUMM3MPOBATL
ero npou3BOACTBEHHble npoueccol. bonee 40 ner  cTpacTy,
WNHTEPHALMOHANBHOCTb, WCCNEeA0BAaHMA U KOHKPETHOCTb ABAAKOTCA
TeMu cTonnamu, Hnaronaps KOTOPbIM KOMMaHWMA AOCTUraeT yCrnexos.

HeKOTOpre U3 HAWUX NYYLWIUX KIUEHTOB:

*x

Heineken
open your world

-

Industrie Fracchiolla S.p.a.

| N D U S T R | E l?%l FRACCHIOLLA S.P.133 per Valengano km 1,200 - 70010 Adelfia (Ba)

T.+39 080 4596944 F. +39 080 4596810
— I wwuw.fracchiolla.it



cTonnamMmu, Ha KOTopbIX
KOMMaHUA CTPOUT CBOM
ycnex

INDUSTRIE FRACCHIOLLA
BaMOHO opraHn3oBaHa u
MOXeT paccynTbiBaTb Ha:
130 COTPYOHUKOB;
NMponssoncTBeHHanA
nnowanka na 20.000
KBagpaTHbIX METPOB;

40 aBTOMOOUNEn n 4
KpaHoB.

Bonblwiuve noctaBku
TEXHOI0rM4Yeckn nepenoBomn
TEeXHUKWU.

KomnaHua HaxogouTcA B
BeOeHNn Tpex bpaTbeB.,
Tenepb NPUCoenuHUNNCH
X OeTen, CUNbHO
MOTUBUPOBAHHbIX
npoao/XXaTb 1 pa3BmBaTb
ceMelnHbl BU3Hec.

Co cpepnoToyeHne BHUMaHUA
Ha TEXHOMNOormyeckue
MHHOBAaLMMN, HA MOCTOAHHOE
nccnenoBaHme U Ha
COPOKO/ETHbIN ONbIT B
obnacTtu BUHa, “Industrie
Fracchiolla” opyeHTnpoBaHa
Ha NPoOM3BOACTBO
KayeCTBEHHOro BMHa c
MOMOLLBIO 3(PPEKTUBHbLIX
aBTOMaTUYECKUX
hepmeHTEpPOB.

KomnaHuAa peanusyet
ropu3oHTasnbHbIE
MOBOPOTHbIE PEPMEHTEPHDI,
TpaguuNOHHbIE
BUHUUKATOPHI,
BepTMKalibHbl€ C MJIOCKUM
OHOM, Ha Horax nnu tobkax
N3 Hep>KaBetoLen ctanm

C 3aMeHbIM HAacoCoM ”
aBTOMaTMYECKOMN BbIFPY3KOU
BbIXXMMOK.

Mbl cneumnannsnpyemca B
yCcTaHOBKe obopynoBaHuA
N3 Hep>kaBetoLen ctanm
ONA KOHTPONA BUHOAENUNA U
BUHHOW cTabunusauun.

ABnAtoTCcA 0OOHUM U3
NPUOPUTETHBIX ONA

H. 16 nuBHbIx hepmeHTepoB oT 45.000 1., HepxxaBerLyasa
ctanb AlSI 304. Hanpasnenne BEHVH

KomnaHun: cobnogeHne
BPEMEHWU U CBOEBPEMEHHbIV
OTBET Ha BCeX
noTpebHOCTEN CBOUX
KJIMEHTOB CO 3h(PEKTUBHOM
1 NpodeCcCcmnoHanbHOM
CNY>X60N TEXHNYECKOWN
nognepXxkun, obecneyeHunnA
OEeATeNbHOCTY gaxe no
npasgHuKam.

CoBpeMeHHble MeTOAHI,
BHUMaHWe K getanam

N HaOEe>XHOCTU

Hawewn npoaykumm,

<«ITALIAN FOOD MACHINES »
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KOHKYPEHTOCMNOCOOHbIE
LeHbl, CBOEBPEMEHHOCTb

B 06paboTke 3aKa30B,
nopoepxuesaeTtca
npodeccruoHanbHoOn
TEXHNYECKON NOAOEPXKKMN,
ABNAOTCA OOHUMU U3
dakTopoB, KOTOPbIE
coenanun komnaHuto “INDUS-
TRIE FRACCHIOLLA SpA”
KOHKYPEHTOCMNOCOBHYIO Ha
MeXOyHapoOHOM YPOBHE U
KOTOpble Noaaep>XusatoT
MOCTOAHHbIV POCT ee
akcrnopTa. filt



BOSS

MINIMUN OVERALL SIZE
MAXIMUN POWER

www.realforni.com 50.70 60.80 R 60.80 60.100 80.100




MAKCUMYM SOPEKTUBHOCTW,
KOMMAKTHOCTb, UAEAJIbHAA
BbINEYKA U MUHUMYM 3ATPAT

xe 50 net Real
Forni peannayet
neym n gpyroe
obopynoBaHue
ona xneboneveHus,
OPUEHTUPYACb HA MMPOBOM
YPOBEHbL B 9TOM Ba>XHOM
cekTope. NNlHHoBauuu,
Hay4Hble UCCneaoBaHuA,
onbIT 1 6onbLIoEe
yBaXkeHue K Tpagmunm
— BOT UCTOKW CO30aHMA
HOBOW pPOTaUMOHHON neyn
Boss. OHa co4veTaeT
B cebe yHUKasnbHble
XapakKTepUCTUKKN, YTO
nenaet ee ob6pasuom
B OAaHHOW KaTeropuu.
Makcumym adppekTUBHOCTU
N KOMNaKTHOCTb,
noeanbHanA Bbineyka u
MUHUMYM 3aTparT - Boss
ABNAETCA MHCTPYMEHTOM,
KOTOpPbIN CHUXKaeT
3aTpaTbl HA SHEPruio,
Texobcny>xmsaHue,
3KOHOMUT MECTO 1"
ynydliaeT Ka4yecTBo
npooykTa.

KayecTBO BbINe4yku B
pPOTaLUMOHHOW Nne4vn 3aBnUCUT
He TONbKO OT NMpPaBWJIbHOIO
pacnpeneneHma Tenna,

HO 1 OT OOUBbHOIO U
MArKOro NoToka Bo3ayxa.
TonbkO Npm 3TOM YClI0BUN
BEHTU/IMPYyEManA Bbineyka
COOTBETCTBYET BbINe4yke
cTaTuyeckom neyn. Ewe
OOHVM Ba>XHbIM MOMEHTOM
ABMAeTCcA cnocobHOCTb
neym 6bICTPO NPOM3BOAUTDL
60/blLIOE KONMMYECTBO
napa n ogHOBPEMEHHO
pereHepupoBaTb Os1A
cnenyoLwen BbiNneyKu.

BnaropapAa naporeHepatopy,
pasmelleHHOMY B cepeanHe
noTtoka Bo3ayxa, rneyvo Boss
obecneymBaeT ObICTPOTY U
MOLLHOCTb, FrapaHTupyeT Ha
BbIXO4Ee MArKYyIo BbIMEYKy C
XPYCTALLEN KOPOYKOW.

MNpwn npoekTmMpoBaHnn
60s1bLIOE BHMMaHWEe
yaenAaeTcA noTpebneHuio,

<«ITALIAN FOOD MACHINES »
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M pe3ynbTaTbl HANULO.
Mpwn 6biICTPOM pocTe
TemnepaTypbl Nne4vb Boss
60.80 noTpebnAeT TONbKO
50000 kkan/4ac. Bce

aTo 6narogapAa cucteme
BbIMeYKu, OCHaLLEeHHOW
OBYMA MOLLHbIMU
BEHTUNATOPaAMU N OOHUM
TENnI006MEHHNKOM C



TPOMNHLIM 060POTOM

Obiva. Bce adodhekTnBHO
N30/1MpOBaHO TpemA
cnoAmMu naHenemn
npeccoBaHHOW MUHBATbI.
MNMomMnmMo YpesBbIYanHOM

A PEeKTUBHOCTM NO
notpebneHuto, Nneyvb MveeTt
MWUHUMasbHble rabapuTbl 1
3KOHOMUT MecTOo bnarogapA
BO3MO>XHOCTW NOAONTU K
HeW C TPeX CTOPOH. BTO

BOSS,
AN UNCOMPROMISING OVEN

Real Forni’s new rotary oven Boss combines innovation
and researches with the yearly experience and tradition

or more than 50 years

Real Forni has been work-

ing in the development

of ovens and equipment
for the baking sector support-
ing the professionals from all
over the world in this important
food sector. The new rotary
oven Boss combines innovation
and researches with the yearly
experience and tradition of the
company thus making Boss the

no3BONAIT MMeTb O0osblIe
cBOOOOHOro B KOMHaTe

Mo CpaBHEHUIO C STH0ObIM
OPYrMM OyXOBbIM LWKAdOM.

famma nevyenm Ha4ymHaeTcA C
«ManeHbkomn» moaenun 50.70.
OHa MOXeT «BblMeKaTb»
Tenexxky 40 x 60, 50 x 70,
40 x 80 nnn 18 “x 26”7, 16/18
NoTKOB. YpesBbl4aHO
Marnble pa3mMepbl NO3BOMAAOT

reference model of its category.

Maximum efficiency, reduced
overall dimensions and low con-
sumption are the key features
that allow the user to save en-
ergy and space, reduce the cost
of maintenance and improve the
result on the baked product.

A good ventilated baking for a
rotary oven consists in the cor-
rect distribution of the heat and

<«ITALIAN FOOD MACHINES »
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TPaHCMOPTUPOBKY Neyn
MOHOCTbIO B CO6paHHOM
Buae. [na notkoB 60 X

80 nmeeTca Boss 60.80
Kflaccmyeckana Ha 18/20
JIOTKOB unn 6onee HM3KanA
Ha 16/18 noTkoB (Boss

60.80 R) - noeanbHana onA
MOMeELLEHNN C HU3KUMU
notosikamu. B accopTnmMeHTe
ecTb Tak>ke mogenb 60.100
ona TeneXku Ha 60 x 90,

www.realforni.com

in the ability to bake the product
with a gentle and abundant flow
of air: this is the only way to
equal the baking of a static oven.
Another ultimate point is the
ability of the oven to produce a
great quantity of steam in a very
short time and to regenerate it
for the following baking. Thanks
to the steamer positioned in the
middle of the air flow, the oven
Boss guarantees quickness and




80 x 80 n 60 x 100 n caman
KpynHaa - Boss 80.100.
Bce mooenu oocTyrHbI C
KamMepow cropaHma Ha rasy,
ansene nnn anekTpuyecTse.
MNeun o6opynoBaHsbl
HV>KHEN nNnaTtdoopmom

O11A BpalleHUA TeNexKn
ona ypobcTea Bxoga B
neyb, MOTOPM30BaHHbIM
BbIMYCKHbIM KJflarnaHom napa
1 6OKOBbIMW NaHeNAMN N3
Hep>xaBetowen ctanu. B
KayecTBe onuuy MO>XXHO
MMEeTb ObIMOXOM, N3 3aHeEN
CTEHKN N COBPEMEHHbIN
nporpamMmmMmmpyembii NynsT
¢ lcd. Bnevatnawowen
ABMAETCA Tak>Xe caman
HOBaA MHHOBaLMOHHaA
BepcuAa «[laHopama»,
MMeroLan 3agHlo

CTEHKY 13 cTekna anAa
npAMoOro HabngeHnAa 3a
BbINEYKOMN BHYTPU Meun.
CTeHka peanmnsoBaHa 13
[OBOWVHOro BHYTPEHHEro

power to obtain crumbly products
with a crisp crust.

In the planning stage we have
worked hard on the consumption
and the results are real, indeed
the oven Boss 60.80 heats up
very quickly and it needs only
50.000 installed kcal/h! This is
possible thanks to a system of
baking endowed with two power-
ful fans and an heat exchanger
with triple turn of fumes and to a
system of insulation consisting in
three layers of rock wool com-
pressed panels. As for the con-
sumption, this system is extreme-
ly virtuous and with the addition of
reduced overall dimensions it is
possible to position the oven side
by side on its three sides. These
features give you the possibility
to save a huge quantity of space
inside your place in comparison
to any other oven in commerce.

The range starts from the
smallest 50.70 which is able to

CTekJla C BbICOKUM
N30INPYIOLLMM CBOWMCTBOM
M OOHUM BHELLHUM
M30rHyTbIM CTEKJIOM,
KOTOpoOe OTKpblBaeTcA
ONA MakcuMarbHoOMn
6€e30NacHOCTU, YNCTKU U
3CTETUKMN.

MpeanbHoe pelwieHne, 4Tobbl
oToennTb nabopaTopuito OT
ToproBoro 3ana. BeirogHo

contain a trolley of 40x60, 40x80,
50x70 or 18”x26”of 16/18 trays,

its reduced dimensions allow the
transportation of the oven com-
pletely assembled. For trays 60x80
we can offer the classic Boss 60.80
with 18/20 trays or the “reduced”
Boss with 16/18 trays (Boss 60.80
R) which is perfect for places not
so high.

The range includes also the 60.100
model for trolleys 60x90, 60x100
and 80x80 and the largest Boss
80.100. All models are available
with gas or gas-oil burner or electric
power supply.

The ovens are provided with a
lower platform for the rotative trol-
ley in order to have an easy entry
of the trolley, a motorised flue valve
and stainless steel side panels. You
can choose, as an optional feature,
the fume exhaust from the rear wall
of the oven or an advanced LCD
display programmer.

There is also the brand new

<«ITALIAN FOOD MACHINES »
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B TOProBbIX LLleHTpax 1 B
HeboNbLUNX NeKapHAx, T.K.
npuBneKkaeT BHUMaHMe

M O0AaeT BO3MOXXHOCTb
HabnooaTh 3a NpPoLEeCCOM
BbINe4yku. MimeeTcAa Takxe
3KpaH lcd, koTopbin
CTaBMUTCA B BEPXHEN YacTu
Ha o0603peHmne Nye6nnku u
MHGOPMUPYET O COCTOAHUU
rnpouecca 1 0 TOM, Kakon

=

NPOLYKT BblNeKaeTCA. i

innovative and spectacular “Pan-
orama” version which has a glass
on the back side that enable the
direct view of the baking process
inside the oven, which is realized
with a double inside glass with a
very high insulation and with an
external curved and openable
glass for maximum safety, cleaning
and beauty. This oven is perfect to
separate the laboratory from the
sale zone and it can be a great
attraction both in shopping centers
and in small bakeries because it
guarantees a privileged view on
the baking process, keeping a clear
division between laboratory and
commercial zone.

ALCD display inserted on the

top, exposed to the public, is also
available. This LCD display shows
the state and the type of product
which is baking (Baguette - ready
in 11 minutes) with photos in high

=

resolution.




True Champion in lab extrusion

The ideal solution for your laboratory applications

The KETSE 20/40 lab compounder’s versatility will appeal to you:

Do you wish to modify and texturize various materials under
laboratory conditions?

Do you wish to modify and texturize various materials under labora- Lab-Compounder
tory conditions? Unbeatable! This time- and materialsaving compact KETSE 20/40
twin-screw extruder with integrated motor eliminates your problems,

even where various application options are involved.

Still no offensive tactics?
We have the solution for you!

Brabender® GmbH & Co. KG
www.brabender.com

Bra

be\nd
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.. where quality is measured.



DEYIIAHAVIEO),
YGIIEAABIVIVIEE
PAGKRAGING

Tecno Pack

T pY KOMMaHuM U3 0bnacTu Ckro FP100
(Schio) 6blAM npeACTaBAEHbI
Ha Interpack 2017 B yHu-
KanbHOM MecCTe, rae mybAvka moraa
U3 NepBbIX PyK y3HaTb, kak pabortaeT
TEXHOAOTMYECKas MHTerpaums AAA aB-
TomMaTn3aumun packaging npoLeccos B
MHTEpecax KOMMaHUN-NMOAb30BaTENEN.

HoBble NPOAYKTbI U MHHOBaLMK ObIAK
MHOTFOYUCAEHHBI.

Tecno Pack mokasan MOAHOCTbIO aB-
TOMaTU3MPOBaHHYO NepBUYHYtO flow

16
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Tecno Pack is proud to introduce you the new electronic Flow-Pack packaging machine FP100 BOX MOTION.
Its equipment includes the BOX MOTION transversal sealing unit, which is known to be the fastest available on the market. This machine is the result of a demanding research in

order to guarantee great versatility and high working speeds, up to 230 packs per minute.
Airtight sealing, gas flushing in a modified atmosphere and the aesthetic perfection, even with
|ateral gusseting, are always ensured. Tecno Pack box motion sealing unit guarantees great
performances and versatility that cannot be compared to other long time sealing systems
provided. We are at your disposal to accompany you in the new world of high speed and

modified atmosphere Flow-Pack packaging.
ARE YOU READY FOR TAKEOFF?

Schio

tecnopack



pack AMHWIO U pobBOTH3UMPOBAHHbLIE
BTOPUYHbIE CUCTEMbI AAA  MEYEHbA
NPOU3BOAMUTEABHOCTBIO A0 72000
LUTYK/vac.

KomnaHuu, nocetTmBLINE CTEHA, CMOI-
AN OUEHUTb COBPEMEHHbIE TOMN-NMpU-

FV210

AOXEHMA UCKyCCTBA MPOMbILLAEHHOM
YNaKOBKMU.

B 3Ty ycTaHOBKY MHTErPUPOBAH HOBbIV
ropu3oHTanbHbIM flow pack ynakos-
wmrk FP 100 E - pesynstar MHOIOAET-
HEN TEXHOAOTMUYECKOW 3BOAKOLIMM B
Tecno Pack S.p.A. Pabotas ¢ raas-
HbIMWU WIPOKAMKW Ha MWPOBOM PbliH-
Ke, KOMNaHUAa 13 BVIl-IeHLI,bI HaKOoMunAa
OnNbIT, NO3BOAAIOLLUMIA NPEeAAaraTb Hau-
6onee MPOABUHYTbIE BapWaHTbl ropu-
30HTaAbHbIX flow pack ynakoBLIMKOB
CaMbIM B3bICKaTE€AbHbIM TMOAb30BaTe-
ASIML.

braropapsa ¢opmyAe  «OMbIT+3BOAIO-
UMs», Ha PbIHKWM BbIlEA MOAHOCTbIO
9NEKTPOHHbIN, abCOAKOTHO TFUTMEHWY-
Hbli, YNaKOBLUMK C KaHTMAEBEPHOM
pamMoMn, MOTOPU3UPOBAHHOM Pa3MOT-
KOW KanaHApa, OOKOBOM CUCTEMOM
3anaviku ¢ AByMsi OTAEAbHbIMU ABMra-
TEAIMW, YCTPOMCTBAMM MOMNEpPeYHOM
3anavikm, AOATOBEUHbIN (C MHHOBALW-

A GROUP OF GREAT
SUCCESS IN THE WORLD
OF PACKAGING

he three companies from the
TSchio area exhibited at the

2017 edition of Interpack in a
unique exposition area, where the pub-
lic could experience first-hand examples
of technological integration, applied to
automation needs in packaging of user
companies.
The new products and innovations were
numerous.
Tecno Pack presented a fully automated
line able to pack with primary flow pack
and secondary robotised pack ma-
chines up to 72000 biscuits/hour.
Companies visiting the stand were able
to appreciate an application at the top
of the current state-of-the-art, applied to
industrial packaging.

In this plant, we integrated the new FP
100 E horizontal flow pack machine, the
result of dozens of years of technologi-
cal evolution, used day after day by Tec-
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Fv210

Diamond Tunnel

no Pack S.p.A. The experience gained by
serving the major players in the global
market has enabled the Vicenza com-
pany to propose the most demanding




Diamond

OHHOM CUCTEMOW ObICTPOM CMEHbI) U
BbICOKOCKOPOCTHOM box motion.

Bepcua box motion aBasetca Ha ce-
FOAHSI CaMoi BbICTPOW B MUpPE Cpeau
CUCTEM AAHHOIO TUMa YAAMHEHHON 3a-
NanKkun ¢ MPSIMOYTOAbHbBIM ABWXEHUEM.
OHa couyeTaeT B cebe TUNUYHYKO CKO-
POCTb TPAAMLMOHHbIX D-NOAOBHbIX Ma-
LLIMH cpe3-3anaika, U3BECTHbIX CBOEN
AOATOBEYHOCTBIO, YHUBEPCAABHOCTbIO,

users an even more advanced variation
of horizontal flow pack machines.

This combination provides markets with
a fully electronic packaging machine
with highly-sanitised cantilever frame,
motorised film unwinding calender,
side-sealing unit with two separate mo-
tors, transversal sealing units, both long
dwell (with the innovative, fast changeo-
ver system) and high-speed box motion.

The box motion version is currently the

fastest prolonged sealing system with
square motion of this type in the world;
it combines the typical operating veloc-
ity of traditional D-like motion cut-seal
machines, also known as long dwell,
with the versatility of translating cut-seal
machines, aptly known as box motion.

Ultimate operational precision, design
and solutions studied for high sanitiza-
tion, ergonomics, mechanic and elec-
tronic stability, high-speed for prolonged
sealing, controlled atmosphere (MAP),

METKO Ha3BaHHbIX box motion.

MpeBoCXOAHAA TOYHOCTb, AM3AWH U
TMIMEHUYECKME PELLEHUS BbICOKOTO
YPOBHS, 3PrOHOMWKA, MExaHW4YecKas
N SAEKTPOHHAs YCTOMUYMBOCTb, BbICO-
Kasi CKOPOCTb AAMTEABHOM 3anamku,
KOHTpoAMpyemasi atmocdepa (MAP),
MaHOMETPUYECKOE AO3UPOBAHME XNA-
KOCTEN (CMUPT U NPOTUBOMAECHEBBIE),
WHTErpaumsa ¢ nepepoBbIMU CUCTEMA-
MU neyatu, Aobble MHTErPUPOBaAHHbIE

manometric dosing of liquids (alcohol
and anti-mould), integration into ad-
vanced print systems, upstream and
downstream interaction with any inte-
grated system, easy and user-friendly
touch screen, reliability and long ser-

GSP55EVO
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CUCTEMbI Ha BXOAE W Ha BbIXOAE, AEer-
KU 1 YAOBHBIV CEHCOPHbIM 3KPaH, Ha-
AEXHOCTb U AOATOBEUYHOCTb — BCE 3TO
AEeNaeT HOBbIM ynakoBLmk FP 100 aaq
ABTOMAaTUUYECKUX AMHWUM Ay4YlLEW aAb-
TEPHATUBOM TOM YPOBHSA AAA MPEANpU-
ATUA MULLEBON WMHAYCTPUK, KOTOPbIE
TpebyoT BbICOKMX CTAHAAPTOB Kaue-
CTBa 1 NPOU3BOAMTEANBHOCTH.

[ocTh TakXe CMOIAM YBMAETb BEPTH-
KaAbHYIO MallMHy AAS YNAaKOBKWU B

vice, make the new FP 100 packaging
machine, designed to be integrated
into automatic lines, the best top-of-the-
range alternative for food companies
that require the highest quality and per-
formance standards.




MakeT «MoAyllKa» Ha OCHOBE YMNaKoB-
wmka FV 210 - nOAHOCTbIO M3 HepXa-
BEILIEN CTaAM C HOBATOPCKWUM KaH-
TUAEPEHDBIM  KapKacoM, MOAHOCTbIO
ynpaBaseTca 6ecLIeTOYHbIMU ABUra-
TEAIMU U CNOCOOEH BbINOAHATh 4-CTO-
POHHWMI LLIOB C ABOMHOW BCTABKOW.

IFP Packaging nokasaav aBTomar 1ep-
moycaakn TWIN 75 T N 90, kotopbii
ObIA UHTErPUPOBaH B BEPTUKAABHYHO
cuctemy FV 210 ¢ 3apaueit aBTomatu-
YECKOW TpynmnMpPOBKKU BEPTUKAABHbIX
CYMOK ¥ 006epTblBaHUSI UX Tepmoyca-
AOYHOM NAEHKOW AASl TaK Ha3blBaeMOWM
BTOPUYHOW YNaKOBKM.

AVHUS  aBTOMAaTMYEeCKOM YNakoBKM
AFH 6ymaxHbIX pyAOHOB B TEpMOYcCa-
AOUHYHO NAEHKY Ha Ba3e 3AEKTPOHHOIo

GSP55EVO

Visitors were also able to see a verti-
cal pillow pack machine based on the
FV 210 model, a packaging machine
completely made in stainless steel,
equipped with an innovative cantilever
frame, completely driven by brushless
motors and able to produce 4-sided
sealing bags with double gusset.

IFP Packaging revealed the TWIN T 75 N
90 automatic shrink-wrapping machine,
which was integrated into the FV 210
vertical system with the task of automati-
cally grouping the vertical bags and wrap
them with shrink film, thus obtaining the
so-called “secondary” packaging.

FOPU30HTAABHOIO YNaKoBLUMKa Henpe-
pbiBHOrO AenctBusA — DIAMOND BOX -
3apaboTana OT NOCETUTEAEN BbICOKYHD
OLIEHKY 3a BbICOKOTEXHUUYECKME peLLle-
HUA AAS UHAYCTPUK TKAHEN.

General System Pack npeanoxuna
00LLECTBEHHOCTU TPU  INEKTPOHHbIX
ropu3oHTanbHbix flow pack malim-
Hbl, BKAOYaa GSP55EVO INOX L.D.,
CneupanbHO 3apyMaHHY0 AAA yna-
KOBKW Cbipa HEOOAbLUMX W CPEAHMX
pa3MepoB B U3MEHEHHOW aTMochepe
1 cnocobHyto paboTaTb B Hebaaronpu-
ATHOW cpeae.

GSPB5EVO AAA yNMaKOBKM MULLEBbIX
NPOAYKTOB B AOTKWM B KOHTPOAMPYEMOM
aTMocdepe B TePMOYCAAOUHYHO MAEH-
Ky AQ€T OTAMYHOWM pPEe3yAbTaT C TOUKM

A line for the automatic packaging of
AFH industrial paper rolls in high-speed
shrink film, based on the electronic con-
tinuous horizontal packaging machine
- DIAMOND BOX - has made the visitor
appreciate high technical profile solu-
tions for the tissue industry.

General System Pack offered the public
three electronic horizontal flow pack ma-
chines, including the GSP55EVO INOX
L.D., specifically designed for packaging
small and medium pieces of cheese in
a modified atmosphere and ready to be
positioned and to work in hostile envi-
ronments.
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3PEHUA 3CTETUUECKU W AOATOBEYHO-
CTW.

Mpe3eHTauma 3aKoHUYMAACb YHWBEP-
CaAbHbIM M 6bicTpbiM GSP50EVO -
3NEKTPOHHbIA TOPM3OHTaAbHbIN flow
pack ynakoBLUMK C OOAbLLUMM MOTEH-
LUMaAOM W TMPEBOCXOAHbIM COOTHO-
LUEHWEM LIEHA-KAY€eCTBO - OTAMYHOE
peLleHNE AN CPEAHMX W MEAKMX
NpeAnpuaTMn (Hanpumep, nekapeH)
no BCEMY MUPY.

Mocetutenn INTERPACK 2017 noay-
YMAU LeAeHalpaBAEHHblE OTBETbI MO
BOMPOCaM M3yYeHWs WM MNoucka Ton
pemeHMH OT KOMaHAbl U3 Tpex KOM-
naHWi, utobbl peluaTb BOMPOCHI C
YNaKOBKOM B CaMbIX pa3HOOOpasHbIX
obracTax. Tpynna KOMMaHWM BO TAa-
Be ¢ Tecno Pack S.p.A. noatBepavaa
cTaTyc MWpOBbLIX AMAEPOB B 06AACTU
NMPOM3BOACTBEHHOIO 060PYAOBaHWSA U
packaging cuctemM Ha 3akas AAA Tex,
KOro AOBEPUA UM cBOM ycnex B 3T0M
UYyAECHOM WTaAbSHCKOM 613Hece. il

The GSP65EVO for packaging food prod-
ucts in trays in a controlled atmosphere,
followed by heat shrinking and the
achievement of an excellent aesthetic
and shelf life result.

The presentation finished with the ver-
satile and quick GSP50EVO, an elec-
tronic horizontal flow pack machine with
great potential and excellent cost-quali-
ty- performance ratio; the excellent solu-
tion for worldwide medium-sized and ar-
tisan businesses - baking, for example.

INTERPACK 2017 visitors have received
targeted responses, dedicated stud-
ies and extremely top-level solutions
from the team of the three companies,
to solve all issues with packaging in
the most varied application fields. The
group of companies headed by Tecno
Pack S.p.A. is confirmed as worldwide
leader in the industry of machine manu-
facturers and packaging plants dedi-
cated as “tailor-made clothing” to com-
panies that entrust their success in this
excellent Italian business. fi



SHRINK PACKAGING SOLUTIONS

WE SERVE ALL!

DIAMOND 650 BOX MOTION

DIAMOND 650 2 BELTS

Via Lago di Alleghe, 19 - 36015 Schio (V1) - ITALY
Tel. +39 0445 605 772 - Fax +39 0445 580 344
sales@ifppackaging.it - www.ifppackaging.it




PA3BUBA CBOM

BU3SHEC C MOMOLLbIO
NMPOU3BOACTBEHHbIX

ilel

INDUSTRIAL BAKERY LINF

JIMHAN ONA NEKAPHW

BL aBnAaeTcA Benylen
KOMMaHMEN B CEKTOpPE
nuesoro obopynosa-
HUA, cneunannsnpyto-
Lenca Ha NPOEKTUPOBaHUN,
Npon3BOACTBE U MOHTaXe
BbICOKOMNPOM3BOANTESIbHbIX
aBTOMaTUYECKUNX YCTaHOBOK
1 obopynoBaHmA No nocnegn-
HEMY CTOBY TEXHUKM ANA
BbliNe4yku: oT xneba u cnoe-
HOro Tecta Ao ntoboro Bmaa
OVCKBUTOB 1 Ne4YeHbA.
IBL aBnaeTca mononomn,

pacTyLen, HO y>XKe COCTOo-
ABLIENCcA KOMMaHnew, Ko-
TopaaA 6narogapA rmbkomn
6unsHec-thopmyne, coyeTaeT
cTpaTernyeckoe BUAEHME U
TEXHUNYECKNE NHHOBALUW.

Ee «reHeTun4yeckoe Hacne-
aove» OCHOBaHO Ha COOCTBEH-
HOM HOY-Xay U MHOrosIeTHEM
onbiTe paboThbl C BeAyLWUMU
KoOMMnaHmnAMn BepoHbl, Mmnpo-
BOW CTONULIE JAHHOIo CEeKTO-

pa.

NPEBOCXOAHbLIE XJ1E-
BOBYJNOYHBIE LIEXA ONA9
NPEBOCXOAHbIX U3E-
nmn

Jlto60e Npon3BoaCTBEHHOE
peweHne 3aBUCUT OT Xapak-
Tepa KOHeYHOro npoaykra.

IBL nocTtaBnAeT yHMBepcarsb-
Hble MPOEeKTbl, KOTOPbIE Nerko
1 6bICTPO KOHBEPTUPYIOTCA
nopn, ntobon Bua, N BapuaHT
npoaykTa. IBL o6ecneuymBa-
eT MakCuManbHyo rmbKocTb

MAKE YOUR BUSINESS
RISE WITH INDUSTRIAL BAKERY
LINE TECHNOLOGY

BL is a leading Company

in the food plants industry,

specialized in the planning,

manufacturing
and on-site installation of highly
automated production layouts
and state-of-the-art machine-
ry for the making of bakery
products: from bread and puff
pastry to any kind of biscuits
and cookies.
IBL is a young and emerging
reality, yet already well accom-
plished and constantly growing,
thanks to an innovative and
flexible business formula which
combines together strategic

vision and technical innovation.
The Company inherits a gene-
tic legacy coming from multide-
cennial know-how and work ex-
perience in leading companies
from Verona, traditionally the
world’s capital in this very field.

EXCELLENT BAKERY
PLANTS FOLLOW GREAT
RECIPES

Any production solution can-
not part from some culture of
the end product. IBL provides
the Industry with very versatile
layouts, which are easily and
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rapidly convertible for any kind
and variant of product.

IBL allows for the utmost
versatility and flexibility in the
production layouts: from the
configurations that contemplate
manual labour to fully-automa-
ted lines and according to the
different production needs and
the desired product quantities.
IBL also offers maintenance
and assistance, upgradings
and modifications of pre-
existing production layouts:
always pursuing the most
advanced concept of service
and providing innovative solu-







NPON3BOACTBEHHbIX LIEXOB: OT
KOHcpurypaumii, npegnonara-
IOLLMX PYYHbIE Onepauun, 0o
100% aBTOMaTU3VPOBAHHbLIX
NVHWIA ANA pasfUYHbIX HY>X[],
1 NPON3BOANTENBHOCTMU.

IBL Tak>ke npepgnaraeTt Tex-
HUYECKYO NoaaepXKy, 06-
HOBNEeHMe n MoangukKaumm
CYLLECTBYIOLMX LLIEXOB, HEUS-
MEHHO crnefyA cambiM nepe-
[OBbIM KOHLENUMAM cepBuca
M NpPenocTaBnAA peLleHna Ha
MHOMBMOYaNbHOM OCHOBE.

NPUOANTE BALWWEMY BU3-
HECY «<APOMAT, BKYC "
BHELUH1X BUO»

tions on a case-by-case basis.

GIVE YOUR BUSINESS THE
BEST FRAGRANCE, TASTE
AND ASPECT

For the bakery segment biscu
its and cookies, IBL designs
and builds industrial layouts
and turnkey automated ma-
chinery for the complete-cycle
production of the product
genres:

- SOFT COOKIES
- HARD BISCUITS

[Ona cermeHTa BUCKBUTOB U
nedeHbA IBL npoekTmnpyeT n
peannsyeT MpoMbILIEHHbIE
uexa n asToMmaTu3npoBaHHoe
obopypnoBaHme nog Ky onAa
MOJIHOro UKMKJa Npons3Boa-
CTBa crnefyrowmnx NpoayKToB:
- MArKOE MEYEHBLE
CVYXOE lNEYEHbLE
KPEKEPbDI
MEYEHBLE C HAYMHKOW U
HAPESHOE
MArKOE NMEYEHBE
OTCAOHOE NEYEHBE
- TOPThHI

M OsAa cermeHTa xneba u cno-
€eHoro TecTa:

- AND CRACKERS

- FILLED AND WIRE CUT
- COOKIES

- DROPPED COOKIES

- CAKES

and for the bakery segment
bread and puff pastry:

- PUFF PASTRY
- CROISSANTS
- BRIOCHES

- TIN BREAD

- BAGUETTES

- BREADSTICKS
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- CIOEHOE TECTO
- KPYACCAHDbI

- BPMOLL

- DPOPMOBOW XJIEB
- BATEThI

- XJIEBHBIE MAJTOYKU
- CYXAPU

- XJIEB ®OKAYYA

- APABCKUI XJIEB
- XJIEB YABATTA

- TABALL

- MNUUA

CtpykTypbl OT IBL cnpoek-
TUPOBaHbI N N3rOTOBJSIEHbI
COBCTBEHHbIMWU CUamu, B
rnaBHom oduce n uexax
KoMMaHnu no6sm3ocTun oT
BepoHbi.

lNponsBoacTBEHHbIE Liexa U
TEXHMKA, peasin3oBaHHbIE U
ycTaHoBeHHble IBL, oTpa-
XKaKT COBPEMEHHbIN PbIHOK
M rapaHTupytoT Hamnbonee
nogxogAwune nHomeuayanb-
Hble pelleHmnA, Bceraa MHHO-

- RUSKS

- FOCACCIA BREAD
- ARABIC BREAD

- CIABATTA BREAD
- PITA

- PIZZA

The production layout built by
IBL are designed and manufac-
tured in-house, at the Com-
pany’s plant and headquarters
nearby Verona.

The production layouts and
machinery that are built and in-
stalled by IBL mirror the trade’s
state-of-the-art and guarantee
the most fitting tailor-made
solutions, always innovative
and cost-effective, in every in-
dustrial context and economic
situation.

IBL can offer the Clients the
planning, manufacturing and
installation of complete-cycle
production layouts: from the
stocking of raw materials, to




BaUVOHHbIE Y 9KOHOMUYECKN
3hheKTNBHbIE, B NHOOOM
NPOMBILLSIEHHOM KOHTEKCTE U
3KOHOMWNYECKOWN CUTyaLnun.

IBL npeonaraeTt cBOMM Kn-
€HTaM NpoeKTnpoBaHue, ns-
roToBfIEHVE U MOHTaX LeXOB
MOJIHOro NPOU3BOACTBEHHOIO
umkna: ot ckiagupoBaHua
CblpbA 00 Npon3BoACcTBa

dough making and moulding,
to baking, to the final product
wrapping.

Due also to the close technical
co-operation with the Partners
supplying components such
as SEWEURODRIVE, ALLEN
BRADLEY, SIEMENS, KOYO
SKEF, etc., our layouts for ba-
kery offer: total reliability and
long lasting durability, flexibility,
simplicity of maintenance and
multi-year warranty from the
maker.

TecTa 1 (popMOBKMU BbiNeYKU
M YNaKOBKWN KOHEYHOrO rnpo-
ayKTa.

Bbnaropapsa TecHomy co-
TPYAHUYECTBY C NapTHepa-
MW, NOCTaBAAKOLWNMN KOM-
NNeKTywme, TakMMn Kak
SEWEURODRIVE, ALLEN
BRADLEY, SIEMENS, KOYO
SKF u T.4., HaWwu npennoxe-

FRESHLY BAKED NEWS:
BIG CHANGES AT IBL

The Company moved to larger
Headquarters and sends a
message to the Market — CEO
Matteo Zumerle interview

MR ZUMERLE, YOU HAVE

MOVED TO NEW, FAR BIG-
GER PREMISES: A CLEAR

SIGN OF GROWTH ...

Our growth is the direct con-
sequence of the increasing
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HUA ON1A NeKapeH rapaHTmpy-
IOT HAOEXXHOCTb U A0NroBeY-
HOCTb, N’MO6KOCTb, MPOCTOTY
obcny>XXneaHmMA U MHoOroneT-
HMe rapaHTUK OT NPoOM3BOAU-
Tena.

«CBE>XEUCINEYEHHbIE»
HOBOCTWU: BOJIbLUUE U3-
MEHEHUA B IBL
KomnaHunAa nepeexana B

demand from the market. A fact
we welcome with enthusiasm
and proudly acknowledge, yet
it represents a challenge at the
same time, which calls for even
more commitment on our part.

HOW DO YOU COMMIT
YOURSELF TO THIS CHAL-
LENGE?

Well, to begin with, we are
massively reinvesting our bu-
siness profits in order to better
satisfy the increasing demand.




HOBYIO 60N1€€ MPOCTOPHYO
wTab-kBapTMpy 1 nocblnaeT
CBOW MeCcCayX PbIHKY — UH-
TEPBbBIO reHepasibHOro au-
pekTopa MaTtTeo [3ymepre.

r-H A3YMEPJIE, Bbl MEPE-
EXANN B HOBOE NMOMELLE-
HWE, HAMHOIO BOJIbLUEW
MJIOWAON, 3TO ABHbIN
MPUN3HAK POCTA...

Haw pocT ABnAeTcA npsA-
MbIM CNencTBuEeM pacTylue-
ro crnpoca Ha pbiHke. Mbl
3HTY31a3MOM U C ropaoCTbiO
npmuaHaem aToT (pakT, HO

B TO K& BPeEMA 3TO BbI30B,
KOTOpbI TpebyeT elle 60b-
wen oTaavu ¢ Hawewm cTopo-
Hbl.

3TOT BbI30OB, UTO OH
AanAa BAC O3HAYAET?

Ona Hayana Mmbl MacwTabHO
pPeEVHBECTUPYEM HaLly npu-
OblS1b AN1A TOro, 4ToObI Ny4yLle

Our recent moving to new,
larger premises based in Villa-
franca — where Verona’s airport
is located — comes as a natural
consequence, but it is not the
only step necessary to achieve
our market goals, of course.

WHAT OTHER INTERVEN-
TIONS WOULD YOU IMPLE-
MENT IN ORDER TO ACHIE-
VE YOUR MARKET GOALS?
Research and Development
are a fundamental aspect, yet
there is at least another factor
which plays a crucial role: |
mean the capability of coming
up with the proper solution at
the right time for our Clients,
reacting promptly and effecti-
vely, whenever and wherever
needed.

IN SHORT, IBL PROVIDES

THE CLIENTS WITH:

- HIGH GLOBAL QUALITY OF
THE LAYOUTS

- HIGH RELIABILITY AND DU-

yOOBNETBOPATb pacTyLmii
cnpoc. Haw HepgaBHUI Ne-
pees3n B HOBblE MPOCTOPHbIE
nomeweHna B Bunnadppanka
— pAaom c asponopTtom Be-
POHbl —BMOJSIHE ECTECTBEHEH,
HO 9TO, KOHEYHO, HE eauH-
CTBEHHbIN Lar, Heobxoau-
MbIIA ONA PeeHna Hawmx
3agau.

KAKUE OPYIr'ME MEPOMNPU-
ATNA Bbl NJIAHUPYETE
aonAa AOCTUXXEHUA BA-
LUMX LLEJIEN HA PbIHKE?
WccneposaHuAa v passutume
ABJIAIOTCA OCHOBOMoOMarato-
LWUMM acrnekTamu, HO eCTb,
no KpanHen mepe, eLle oauH
K/H0YEBOV (haKTop: BO3MOX-
HOCTb HaxoOuUTb ANnA Kin-
€HTOB HY>XHO€ peLleHne B
HY>XHOe BpeMA, pearnpoBaTtb
ObICTPO 1 3P PEKTNBHO Tam,
roe 9To Heobxoaumo.

RABILITY

- WIDE CHOICE OF TECHNI-
CAL SOLUTIONS

- FAST LAYOUT ASSEMBLY

- REMARKABLE COST-EF-
FECTIVENESS
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BKPATLE IBL NMPEOO-

CTABJIAET KJIIMEHTAM

CNEAVYIOLUEE:

- BbICOKOE HA MMPOBOM
YPOBHE KAYECTBO LIEXOB

- BbICOKAA HAOEXXHOCTb
" AOJTTOBEYHOCTb

- LUIMPOKWNI BbIBOP TEX-
HNYECKNX PELLEHUN

- BbICTPbIA MOHTAX

- BbICOKVYIO PEHTABE/J1b-
HOCTb

- MNAHOBOE TEXHUNYE-
CKOE OBCJTY>XMBAHUNE

- TEXHUYECKAA NMOMOLb,
YOANEHHAA UM C Bbl-
E3OOM HA MECTO. i

www.bakervline.com

- PLANNED MAINTENANCE
BY PROTOCOL

- REMOTE OR ON-SITE
TECHNICAL ASSISTANCE.

www.bakeryline.com




UCTOPUA KOMMNAHUU TECNOPOOL
HAYANACb C AMBMLIMO3HOW

naeun NPoeKTUpPoBaHUA, NPOU3BOACTBA U YCTAaHOBKHU
obopynoBaHuUA AnA NULLEBOWN NPOMbILLJIEHHOCTH

1980 roay 6bina

3anaTeHToBaHa

nepBan KOHBeepHas

cuctema “AHakoHaa”,
CMPOEKTUPOBaHHaA
OCHOBaTeNieM KOMMaHUm r-HOM
Jleononbpo Jlaro. YaauHbIv
MPOEKT, YHUBEPCASIbHOCTb
KOTOPOro No3BonAeT
MPYMEHATb ero BO BCEX TeX
MPON3BOACTBEHHbIX MpoLeccax,
roe TpebyeTca Tennosan
06paboTka NPOAYKTOB MUTaHWA.
KoHBerepHana cuctema
“AHakoHaa” nonoxwna
Ha4aso UCTOPUM NOCTOAHHOrO
ycrnexa KoMnaHuu,
Yemy CBMOETENLCTBYIOT
[OCTUXKEHWNA NocneaHnX
35-TV neT AeATENbHOCTU:
MOCTOAHHbBIM POCT MNPOAAX,
BbIXOZ, M MPUCYTCTBUE Ha
BHELUHWX PbIHKaX 1 3BOIOLMA
NpOoyKUMW. VicTopmA KOMNaHnm
Tecnopool 6bina HanvcaHa
B Nagye, HO 04eHb BbICTPO
nepecekna rpaHuupl Vitanum
N TeNepb ee MOXHO YCrbllaTb
BO BCEM Mupe. OT LLOKOBOW
3aMOpPO3KM 40 MPOLIECCOB
OX/TXOEHUA, OT nacTepmsaumm
[0 PacCTONKM 1 KOHBENEPHbIX
cUCTeM, OT BbINEKaHWA 0
»KapKu, TEPMUH “rTMbKoCTb”
Hanbonee ApYe oTpaxkaeT
BCE TEXHNYECKUNE peLLeHnA
Tecnopool. B nctoke no6om
pa3paboTky NexuT 3abota o
KOHEYHOM noTpebuTene, NoToMy
YTO MMBKOCTb XapakTepuayeT
HEe TOMbKO YeI0BEeYECKUIA
hakTop, HO 1 NPaBUIbHLIN
nogxop K pabote. imeHHO
MO3TOMY AN3aNHEPCKUIA
oTAen komnaHum Tecnopool

CTPEMUTCA YCTAHOBUTb
3KCKJTHO3MBHbIE OTHOLLEHWA

C K/TMEHTOM, OCHOBaHHbIE Ha
YECTHOCTM, MPO3PaYHOCTU U
komneTeHTHocTu. C camoro
Hayana NPoeKTMPOBaHMA U

[0 YCTaHOBKM 060pyo0BaHNA,
B3aMMOOTHOLLEHMA C KITMEHTOM
OCHOBaHbl Ha TECHOM
COTPYAHNYECTBE 1 MOCTOAHHOM
obmeHe naeAamun. VIMEHHO Takou
noaxo4 No3BoAET KOMMaHUn
Tecnopool paspabatbiBaTtb
obopynoBaHue “rof KnMeHTa”

1 AnA NobbIX NPOCTPAHCTB;
0bopynoBaHve, rapaHTupytoLee
MakCMasibHYHO OTAavy B

nnaHe NPOV3BOAUTENBHOCTH

N MYHMMaSTbHbIE 3aTpaThbl Ha

<«ITALIAN FOOD MACHINES »

27

copep>aHune. YHMBepcanbHOCTb
ycTaHoBOK Tecnopool
NoATBepXXAaeTcA caMuMm
¢hakToM UX NCNONBb30BaHNA B
MULLIEBO MPOMBbILLIEHHOCTW.
MoaTomy He cnyyanHo

3a KaxabIM MPoayKTOM
MUTaHNA MOXKHO HANTW Hally
TEXHOMOTUIIO.

LLlokoBaa 3amopo3ka

Hoy-xay komnaHumn Tecnopool
ABNAETCA NepefoBbIM METOAO0M
06paboTKM ynakoBaHHOM 60
LUTYYHOM MULLEBO NPOAYKLINN,
KOTOpaA no KoHBerepy
MoCTaB/AETCA A/1A 3aMOPO3KU
B Kamepy € 130/IMpoBaHHbLIMA
CTEHKaMM PasfiMyHON TOMNLMHBI.



OxnaxpeHue

CucTema npegnonaraeT osa
TUNa OXNIXKAEHNA: B LIEXY U

B Kamepax NpuHyanNTeIbHOro
oxnaxxaeHua. Takaa rmbkocTb
Mo3BONAET NPUMEHATD
TEXHOJOMMIIO OX/TaXXAEHVA B
nto6oM NPON3BOACTBEHHOM
npovuecce 1 gna noboro Bnaa
yNnaKoBaHHOW NGO LUTYYHON
MALLEBON NPOOYKLUMN.

Pacctouka

[NpoLecc pacCTONKM CNOXEH
1 TpebyeT 0co60ro BHUMaHUA.
WmeHHo noatomy Tecnopool
BbInyckaeT obopynoBaHme
BbiCOYaMLLEro Ka4ecTsa,

HEe U3MEHAIoLLIEe CBONCTBA
NpOyKUMK 1 OTBeYatoLLee
BCEM TPebOBaHNAM KOHEYHOrO
noTpebuTens 1 caMmoro
npopyKTa.

MacTepusauma

[na Toro, 4TobbI
obpabaTbiBaemMbl NPOAYKT
LOCTU HYXXHOW TemnepaTypbl B

THE STORY OF TECNOPOOL IS
ONE BORN OUT FROM A BIG IDEA

Design, manufacture and installation of machinery
for the treatment and processing of food products

story that began in
1980 with the patent-
ing of Anaconda: the

first conveyor belt
conceived by the company’s
founder, Leopoldo Lago. A
winning and above all ver-
satile product, suitable for
all manufacturing processes
where food products need to
be thermally treated.
It was the beginning of a
success story that has never
stopped, as the results
achieved in the last 35 years
have been testifying: growth
of sales, an increasingly

widespread presence on for-
eign markets, and an ongoing
evolution of the products. The
story of Tecnopool began in
Padua, but today that story
has crossed domestic bound-
aries to be told all over the
world. From deep-freezing to
cooling, from pasteurizing to
proofing, from product han-
dling all the way to baking
and frying, the term flexibility
goes hand in hand with all
Tecnopool solutions.

Before developing a plant,
Tecnopool thinks of those
who will use it, because flex-

<«ITALIAN FOOD MACHINES »
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ibility for it is not only a men-
tal factor, it’'s above all a work
approach.

This is precisely the purpose
of its design office: it helps to
establish an exclusive rela-
tionship with the customers,
based on straightforward-
ness, clarity and competence.
A relationship built on the
meeting and exchanging of
ideas that starts early in the
planning phase and ends
with the construction of the
system. This is how Tec-
nopool develops plants that
are truly customized for each




YCTaHOBJIEHHbIE CPOKU, O4EHb
Ba)KHO y4eCTb BCE AeTanm
npoLecca nacTepu3aumm.

He cnyyainHo Tecnopool
NPOEKTUPYET CIIOXHOE
obopynoBaHue, CoCToALLEE
13 pa3penbHbIX Kamep ¢
MOCTOAHHbLIM KOHTPOIEM
napameTpoB nacTepusaumnm.

CnupanbHan neyb Ha
Auatepmuyeckom macne
dunocodua komnaHmm Tec-
nopool, 3akstovaroLancA

B MEXaHWN4YECKOM U
3KOHOMMYECKOM YrPOLLEHNN
NPON3BOACTBEHHbIX TMHUIA,
npueena K paspadboTke
HOBOW CMMpasIbHON neyu,
KOHpUrypauma KoTopoun
MO3BOSIAET COKOHOMUTb

customer and for every type
of space, plants that guaran-
tee the maximum in terms of
productivity and the minimum
in terms of maintenance.
The versatility of Tecnopool
plants is proven by the sec-
tors in which it is applied: it’s
no coincidence that its tech-
nology is often behind the
processing of a food product.

Freezing

The know-how Tecnopool
has acquired allows it to
guarantee a method that is
absolutely avant-garde for
the treatment of packaged or
bulk food products, which are
conveyed on belt and deep-

3aHMMaeMyto nnoLanp,
COXpaHAA JINHENHOCTb
npouecca. KoHdpurypaumna
neyn No3BonAeT n3bexarb
NCNONb30BaHNE CUCTEMbI
MYNbTUNMKATOPOB/
AEMyNbTUNANKATOPOB PALOB,
CBOWCTBEHHbIX /1A JINHWM C
MPOTUBHAMM B TYHHESTbHbIX
neyax. \oeA He HoBaA, HO, B TO
e BpemA, Takan cnmpasnbHas
KOHbUrypauma no3sonAaeT
Hanbonee ahpeKTUBHO
MCNONL30BaTh CUCTEMY
OTOM/IEHNA, pa3paboTaHHyo
Tecnopool cneupansHo anA
[AAHHOrO TMna neyn.

B oTnnumne OT TyHHENBHOW Neyun,
OTCYTCTBUE NPUHYOUTENBHON
BEHTUIALMKN 1 NpaBusibHOe
COOTHOLUEHNE 06BEMOB

frozen in cabinets that have
insulated walls with variable
thickness.

Cooling

A system designed for two
types of cooling: Ambient
and with forced air in room.

It is precisely this flexibility
that makes it suitable for any
manufacturing line and any
kind of packaged or bulk food
product.

Proofing

Such a delicate process
deserves all attention. This

is why Tecnopool has always
developed plants that are
perfectly calibrated that do not
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BO3/yXa M NpoayKTa B Kamepe
No3BOMAKOT paboTaTb Npu
60nee HU3KKX TemnepaTypax
BHellHero Bo3ayxa oT 10 po 15°
C, coxpaHAA BPEMEHHOWN PeXXUM
BbINEYKM.

B 0cobbIx cny4vasx, cornacHo
HaLuemy onbITy, 3TN
TemnepaTypHble pas3nnymA
moryT goxoauTb o 30 ° C.

[Npn Heo6x0aAMMOCTM BO3MOXKHA
yCTaHOBKa NPUHYANTENbHOM
BEHTUNALMKN ON1A YBETUYEHWA
KOHBEKTMBHOMO ahpexTa.
MHoroneTHve ucnblTaHuA rno
BbINeyke pasnnyHbIX BUOOB
NPOOYKTOB B PasHbIX YCOBUAX
paboTbl NPUBENY HaC K BblGopy
pagmaTopHOW CnpanbHoM
CUCTEMbI BbIMEYKN, C LIENbO
OOCTUKEHUA MaKCUMasIbHOM
TennooTAaum no CPaBHEHUIO C
CyLLECTBYIOLLMMU CUCTEMAMM.

B neuun ncnonb3syetcA
AnaTepmmyecKoe mMacno,
BblGpaHHOE 3a ee BbICOKYIO
TennoByo 3OPEKTUBHOCTb U

alter the properties of the food
products and which therefore
respect both the end product
and the consumer.

Pasteurizing

To make the treated products
reach the right temperature
within the required time, it is
essential to carefully cover
every detail: it is no coinci-
dence Tecnopool designs
complex plants that use insu-
lated rooms to treat the food
products in accordance with
parameters that are constant-
ly monitored.

Diathermic Qil Spiral Oven
Tecnopool, faithful to its phi-
losophy of simplifying produc-
tion lines for mechanical and
economic reasons, has com-
pleted its range of plants with
a spiral cooking system which,
thanks to its configuration,
allows for space saving and

a smooth production process.




HM3KYHO CTEMEHb OMAaCHOCTW.
KI[ neyn Ha opuaTtepMn4eckom
Macre HaxoauTcA B AvanasoHe
oT 95% 00 97%, B 0TNn4ne

0T 65% KI1[, knaccnyeckom
BO3[YLUHOW CUCTEMbI OTOMSEHMA
nmnéo ot 30% KL, cuctembl
OTOM/IEHNA NMPAMbIM MIAMEHEM.
Hawa cnupanbHasa neys
MO3BOJIAET COKOHOMUTb
MPOCTPaHCTBO, YMPOCTUTb
NMOTOK NMPOV3BOACTBEHHOM
JIMHUWN N COKPaTUTb Pacxos
3MTEKTPOIHEPIUN.

®dpuTiopHULIA Ha
AvaTtepMMYecKom Macne

B npouecce nocToAHHOrO
pas3BuTUA 1 pocTa, Tecnopool
pacLwmpAET CBOM aCCOPTUMEHT
0bopynoBaHnA, BHeOPAA HOBYIO
YCTaHOBKY, OOMOHAIOLLYIO
Y>Xe UMeroLLmecs

CYCTEMbI NPON3BOACTBA U
YAOBNETBOPAOLLYHO N1H00ble
noTpebHocTn KnneHta

B OTPacnAX MACHOMO U1

Tecnopool spiral oven makes it
possible to save space, sim-
plify the flow of the production
line and save energy.

Thermal Oil Fryer
Tecnopool increases its prod-
uct range with another pro-
cessing machine that allows

it to complete new produc-
tion lines that meet customer
requirements in the areas of
meat, fish, bread and sweets,
snacks, peanuts and even pet
food: Tecnopool fryer.
Tecnopool provides its cus-
tomers of a test facility com-
plete with makeup line, proof-
ing chamber, spiral oven and
deep-freezing room; by ap-
pointment, the facility is at the
customers’ complete disposal
to test the functionality and the
quality of Tecnopool systems,
as well as to evaluate the
results of each step of the pro-
duction on their own product.
Everyone is invited. i

PbIGHOrO, XN1EBGHOro U My4HOrO
NMPOU3BOACTB, a TaKXe
NOTPEBHOCTM NPOU3BOAMTENEN
3aKyCOK, apaxuca 1 gaxe
KOpMa O/1A XXMBOTHbIX:
¢puTiopHuLly Tecnopool.
MNoyemy BbIGOP AOMKEH NACTb
Ha dopuTopHULY Tecnopool?
Tens1000MeHHUK,
pa6oTatowmm Ha
AvatepmMuyeckom macne,
NOrpy>xeH B BaHHY AJ1A XXapKu
OnA Toro, YToo6bl:

CHU3WTb 4O MUHUMYMa
TemnepaTypHyto pasHuLy

MEeX [y MUCTOYHMKOM Tensa u
TemnepaTypom Xapkun Macna;
yBENYUTL BPEMA 0TAaYN

1 BpeMA TemnepaTypHom
ajanTauuvu;

COXPaHWUTb CTATUYHOCTb Macna
LA YKapKW.

BbiTA)KKa CO crieumanbHbIMK
»XupopacLiennaowmmm
¢unbTpamm, BbICOKO
achpekTUBHAA TypOGUHA U
nepucepuinHoe orpaxxaeHue
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13 BeTpa No3BOJIAIOT:
YNPOCTUTb BbITAXKKY AbIMa U
napa, a Takxe npeaoTepaTuTb
nonagaHvie obpasoBaBsLLerocA
KOHOeHcaTa B Macno ana
Xapkw, 1 nocnegyoLlee ero
3arpAsHeHe;

NMOCTOAHHOE BU3yasibHOE
HabnoaeHve 3a NpPoLEeccom
KapKu;

pasfaenenHve n 3a0epxky
KOHOEHCAToB Macra B napax
ONA NpefoTBpaLleHrA 3anaxa.
BaHHa chpuTiopHULbI
NMOJSIHOCTbIO CHUMAETCA

DJ1A TOro, YToObI: JIErko U
6bICTPO €€ BbIMbITb BO BpEMA
OpOVHAPHOrO 06CNYXXMBaHNA
YCTaHOBKW;

Nerko 1 6bICTPO yoanuTb
TBEpAOble OCTaTKM NULLK;

a TaKke VCrnonb3yeTcA B
KayecTBe ounbTpa Ana
JeKaHTauum macna.

Hawa cppuTiopHMLa cTaHeT
HavnyyLwnm BbIGOpOM AnA
KnneHToB Tecnopool. i




Bakery China 2018

Date: May 9-12, 2018

Venue: Shanghai New International Expo Center

Asia Pacific’s leading event serving the entire value chain

Bakery China for the bakery and confectionery market.

Bakery China Autumn 2018
China Home Baking Show 2018

Date: Nov. 1-3, 2018

Venue: Shanghai New International Expo Center

Only one B2B2C professional exhibition serving the entire value

Bakery China Autumn chain for bakery year—end festival and home-baking market.

Organizer: China Association of Bakery and Confectionery Industry
Bakery China Exhibitions Co., Ltd.

Tel: +86-10-8219 1892

Email: li.jiang@bakerychina.com www.bakerychina.com




WEIGHTPACK: UHHOBALIUA
NMPEXXAE BCEIO

a MMPOBOM PbIHKE, 4acTo
HenpeackasyemoMm, uLlb
HEeCKOsbKO npeanpua-
TWI MOTYT NoxBacTaTbCA

CBOEW UCTOpUEN, OCHOBAHHOM

Ha NOCTOAHHO, N30 OHA B OEHb,

NHHOBaLWW.

WcTtopua Weightpack Havanace
C ee ocHoBatenA, Kapno Kop-
HMaHu, KoTopbli B 1979 roay
COBEPLUWJT NMPOPLIB B TEXHUKE
po3nuBa: BMECTO AOCTUKEHNA
onpeneneHHoro NIMHeNHOro
o6bema OH CTasn onMpaTheA Ha
YNCTBIN BEC NPOAYKTA B KOHTEN-
Hepe, 6e3 Tapbl. Takum 0bpa-
30M, OH CMOT rapaHTMpoBaTb
NMOCTOAHHOE KONNYEeCTBO Mpo-
OyKTa, He3aBMCUMO OT nepena-

[OOB NIOTHOCTK U Temneparyp,
[OOMyCKOB Ha pa3mMep KOHTeN-
Hepa. KoHuenuua «Bec HeTTO»
He Oblnia NepBbIM NAaTEHTOM
KopHunaHu, Ho cTana K/o4eBoin
BEXOW B UICTOPUMN Pa3NINBOYHbIX
MalLVH-Ha 3ape HOBOW 3pbl.

Cnepnya aTon konuenumm,
Weightpack kaxkabin rog, nH-
BECTUPOBa/IN 3HAYUTESNbHbIE
cpencTea B UCCefoBaHnA U
pa3paboTku, YTOObI YBENNYNTD
KOJIMYECTBO U KayecTBO na-
TeHTOB. MogysibHbIE CUCTEMB,
pasbembl Direct Drive, anekTpo-
HVKa B3BELUNBaHWA 24-6UT 1

@WEIG HTPACK

i nn ovation

WEIGHTPACK:
INNOVATION FIRST

n a globalized market, in
constant, unexpected chan-
ge, few businesses can
truly boast a history based
on the principle of constant
innovation, day after day.

Weightpack’s roots lie in the
example of its founder, Carlo
Corniani who, in 1979, had
the vision to revolutionize the
coeval filling technique: rather
than focusing on achieving

a certain linear volume, he
instead based it on the net
weight of the product placed in
the container, net of the tare.
He was thus able to guarantee

consistent product quantity,
free from variations in den-

sity and temperature, while
bypassing the dimensional
tolerances of the containers.
The “Net Weight” concept was
not, in fact, the first patent filed
by Corniani, but it signified a
historical change in the history
of filling machines — the dawn
of a new era. In this context the
Weightpack philosophy began
to form, investing every year
considerable resources in rese-
arch and development in order
to increase the quantity and
quality of proprietary patents.
Modular Systems, Direct Drive
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camoperynmpyemMoe yrnpasieHus
nofayein — MHHOBALMOHHbIE
BEPLUMHbI, LOCTUrHYThIE TOSbKO
NWLWb B NPOLUIOM rofy - BCe 3Tu
TEXHOJIOrMM rOTOBbI K BbIXOAY Ha
PbIHOK.

MOAYJIbHbIE CUCTEMbI
Ceppuem cnucTemMbl ABNAETCA
MOHOB10K PO3NNBa-YKYMNOpPKM,
KOTOPbI MOXET ObITb 00be-
OVHEH C MOaynAMK BXo4a
BbiIxoga. Mogynu Bxoga moryT
OennTbCA Mo BUAY onepaunii
(BO3myxoayBKa, ononackuea-
Tenb, nepokcua v nap, PAA u
CTepwnbHaa BOAA) UMW BLICTY-

fir st

Plugs, 24-bit weighing electro-
nics and self-adaptive power
management represent the
top of the innovation process
reached by the company in the
last year alone — all technolo-
gies that are about to enter the
market.

MODULAR SYSTEMS

The heart of the system con-
sists of the filling-capping mo-
noblock, which can be coupled
to input and output modules.
The input modules can be as-
signed to the type of treatment
(blower, rinser, peroxide and
steam, PAA and sterile water)



naTb B KAYECTBE COEOUHEHNA
¢ hOpMOBLUMKOM pacTArnsa-
HMA-BbloyBaHWA. Bea cucTe-

Ma MOXKEeT, B CBOIO o4epefb,
coeauHATLCA ¢ 6NoKMpyoLLen
mawumHon unn (gnAa sepcuin NH),

or act as a connection with

the stretch-blow molder. The
whole system can, in turn, be
coupled to a locking machine
or, for the NH versions, to an
output module for elimination of
the output format change. The
stainless steel draining modu-
les have the same geometry
and components, regardless
of whether the machine is NH
or BH or independently of the
type of industry targeted by the
machine itself. The modularity

c mMoaynem BbiBOAA ANA ycTpa-
HEeHVA U3MeHeHUIA hopmaTa.

Mogaynu 13 HepxkaBetoLeii cTa-
N MEIOT OAUHAKOBYIO reome-
TPMIO U KOMMOHEHTbI, 6yab TO

principle, on which the design
is based, makes it possible
to produce independent and
extremely reliable systems.
Weightpack is able to pro-
duce the same monoblocks,
regardless of how they are
used, guaranteeing a signi-
ficant upgrade in the level of
industrialization and reliability,
together with a considerable
reduction in delivery times. In
addition, Weightpack is able
to design and manufacture
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BepcuA NH nnn BH, 1 He3aBu-
CYMO OT MHAYCTPWUN, AN KOTO-
pon MallnHa NpegHasHa4veHa.
MpuHUMN MOAYNBHOCTK, Ha
KOTOPOM OCHOBaH An3aiiH,
[aeT BO3MOXXHOCTb NPOn3Bo-
ONTb HE3aBUCUMbIE U YPE3BbI-
YarHO HafleXXHbI€ CUCTEMBI.
Weightpack cnocobeH nponsso-
ONTb MOHOBI0KW, HE3ABUCUMO
OT TOro, Kak OHU UCMOSb3YIOT-
€A, rapaHTupyA 3HaYNTENLHOE
NOBbILIEHNE YPOBHA NPOU3BO-
ONTENBbHOCTU U HAOEXHOCTN,
COKpaLLaA CPOKMU MNOCTaBKM.
Kpowme Toro, Weightpack nmeet
BO3MOXHOCTb MPOEKTMPOBaHUA
N N3roTOB/IEHNA cenapaTHbIX
acenTUYecKmnx MalluvH B OT-
OenbHbIX BOLOHENMPOHMLAEMbIX
MoAynAax.

POTALUMOHHOE ABUXXEHUE
C NPAMbIM NPUBOAOM
Bnaropgapa texHonorun DIRECT
DRIVE Weightpack cnocobeH

separable aseptic machines in
individual watertight modules.

DIRECT DRIVE ROTARY
TRANSFER DRIVE

Thanks to Direct Drive
technology, Weightpack is
able to guarantee a precise
and constant control of both
the delivered torque and the
vertical load, as well as perfect
electronic control in vertical
translation and rotation. Any
screwing strategy, including
the initial counter-rotation for
twist-off caps, can be easily
implemented, satisfying the cu-
stomer’s needs. There is also
the possibility, in combination
with vision systems, to orient
the cap, in order to obtain the
best possible result. The plug-
in capping units are extremely
compact, with very low inertia
and suitable for any applica-
tion, from corrosion proofing to
aseptic.




o6ecnevynTb TOYHbIA U NOCTO-
AHHbIA KOHTPO/b KPYTALLEro
MOMEHTa 1 BEPTUKANbHOM
3arpysku, a Takxe mgearnsHoe
3N1eKTPOHHOE ynpasneHne
BepTUKaNbHO-BpaLaTebHOro
OBWKEHUA.

JTiobble cuctembl 3aBNHYMBA-
HWA, BKOYAA KPbIWKK TBUCT
oo, MOryT 6bITb NIErKO pea-
NN30BaHbl C y4eTOM NoTpeb-
HocTeln knuneHTa. CylecTByeT
Tak>Xe BO3MOXHOCTb coyeTa-
HWA C cUcTEMaMn BU3yasibHOro
KOHTPONA, 4TOObI OPUEHTUPO-
BaTb KPbILWKY AS1A HAUy4yLWwero
pesynbTata. lNogkno4yaemsiin
MOAYINb YKYNOPKW Ype3Bblyain-
HO KOMMaKTEH, C O4EHb HN3-

24 BIT WEIGHING
ELECTRONICS
Next-generation electronics,
characterized by the use of the
EtherCat protocol, allow for the
optimization and modulariza-
tion of monoblock geometries
and the interchangeability of
free and plug-and-play tool
components.

KO UHepUMen, n nogxoanT
Ona NobblX NPUMEHEHUI: OT
KOPPO3MNHbIX A0 acenTuye-
CKUX.

QJIEKTPOHUKA B3BELLU-
BAHUA 24 BUT

HoBoe nokoneHue aneKTpo-
HUKU, XapakKTepusyoweeca
NnpMMEHeHNneM NpoTokona
EtherCat, nossonaeTt ontumm-
3aumo U MOAYNLHOCTb reo-
MeTpum MOHO610Ka, B3anMo-
3amMeHAeMocTb plug-and-play
KOMMOHEHTOB MHCTPYMEHTA.

CAMOPEIYJIMPYEMOE
YMPABNEHUE NOOAYEN
NMPOAOYKTA
Bes3pesepByapHble cUCTEMbI

SELF-ADAPTIVE PRODUCT
FEED MANAGEMENT
Tankless filling systems gua-
rantee absolute and certified
sterilization in the product loop
and favor the minimization of
production heads and tails.

In conclusion, Weightpack is a
driving force in the filling sector
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HanoNHEeHNA rapaHTMpyoT
CcepTMULMPOBaAHHYIO CTEPU-
nv3auuio npoaykKTa n cnocob-
CTBYIOT MUHMMMN3ALMM OTXO-
[0B.

B 3akntoyeHne, Weightpack
ABNAETCA OBMXYLLEN CUNION B
ceKTope po3nuea 6narogapA
CBOWM HOBOBBEAEHUAM N yMe-
HUIO BUAETb TEKYLLME N Npea-
BMUAeTb 6yaywme noTpebHoCTn
pbIHKA C LieNblo yrpoLweHns

Ha 6a3e KOHLEeNUMN HayyHbIX
nccnenosaHnm n paspaboTok.

=

Kak n xoten Kapno KopHuaHw. i

Weightpack:
MHHOBaLuK npexxae Bcero.

for the scope of its innovations
and for its intrinsic ability to
read the market’s current and
future needs, with a view to
simplification based on the
concept of research and deve-
lopment. Just as Carlo Corniani
had wanted.

Weightpack: Innovation First
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CUCIMIX

CARAMEL « SYRUPS « GLAZES
PRALINE « JELLIES CANDIED FRUIT
CARAMELIZED DRY FRUIT

More than
a small cooker

Safety, reliability, better quality

of the finished product, greater
availability of human resources,
savings in time and money can

be summed up in one word:
CUCIMIX. It is a gas or electric
mixing cooker with direct heating,
designed for big labs and industry.

Equipment with

electronic control

Cucimix is a truly versatile,
compact all-in-one multifunctional
industrial cooker that allows you
to work automatically, without
requiring constant control on

the part of staff and occupying
less than 2 cubic meters, with

30 or 70-litre capacity, in electric
and gas versions. Praline, sugar
cooking, caramel, custard, syrups
are just a few examples of the
potential of this machine. For
more information about the
Cucimix electric or gas cookers
contact us.

L}
Courtesy of Italian Gourmet, from the book “CROSTATE” by Gianluca Fusto, 2014 'F" EX WO rd CO m

Photo by Giovanni Panarotto



56ICORO 1 EXHOJIONMIFOE
UBOEYHOBARVEYUTH KORAVTEPCKON
|POMBILTIERHOCI MAKORLN TEPGKIX
VIALASVIHOB VI IABOPATOFMN

omnaHua Firex (fi-

rexworld.com), c

rnaBHbIM 0P1CcoM

B ropoae Ceauko,
nposuHUuA bennyHo,
Heganeko oT NpUpogHOro
napka «[JonomuThbl
BennyHo», Hakonuna
no4yTtn 40-NeTHUM ONbIT B
pa3paboTke n peanmsaumm
Bapo4HOro obopynoBaHuA
AnA obLWeCTBEHHOro
N NHOYCTPUAnbHOro
CEKTOpPOB.

HepasHO KOMNaHMA
pacwvpunia ceou
nomeLleHnA, BBeaA HOBbIE
NPON3BOACTBEHHbIE JIMHUN,
a TakXXe TexHu4yeckue u
KOMMepyecKue ogouchl.

Mbl nHBeCcTMpOBanu
3HauUTeNbHbIE cpeacTea

B NpuobpeTeHne
nabopaTtopHoro
obopyaoBaHWA NocnegHero
NMOKOJIEHUA B NOAAEPXKY
WHTEHCMBHbIX Hay4HbIX
nccnegoBaHn n
pas3paboTok.

MNpepno>keHua,
chopmynmpoBaHHble Ha
obopynoBaHnM pasnmnyHbIX
pasmepoB 1 emkocTu, oT 30
00 600 nuTpoB, BKNKOYAIOT
cTaTU4ecKne N HaKNOHHbIE
BapLWMKN C 9NEKTPOHHbIM
ynpasneHuem,
MHOroyHKLUMOHasbHbIE
BapLUMKKN CO CMecUTenem,
YHUBEpPCasbHble KOT/bI C
NOAHMMAEMOWN KOP3NHOM
VTN HAKJTOHHbIM
MEXaHM3MOM, BaKyyMHble
BapO4Hble annaparbl.

N3y4eHne noTpebHoCTEN
NULLEBOWN MPOMbILLNEHHOCTH
npuBesno Hac K peannaaumm
CUCTEM U aKceccyapos,
KOTOpble OOMONHAKT

Opyr opyra v BonaoLwatoT
peanbHbI npouecc

Ha OCHOBE BbICOKMX
TEXHOSIOrnm 1 rmbkocTn
PYHKLUNM B KQXXA0M
ycTtpouncTtee. [logxon

Firex kK nepepaboTke
CbIpbEBbIX MaTepunanos,
TakKuX Kak (ppyKTbl, 4TOObI

36

npou3BoaMTbL efy, FOTOBYIO
ON1A NpoaaXku - npoLecc,
KOTOpbIV 3aTparneaeT

KakK HebosbLloe
npon3BOACTBO, Tak n
CEJIbCKOXO03ANCTBEHHbIX
npousBoamnTenen, KotTopble
MOTYT BbITU Ha PbIHOK
NPAMbIX Npoaax.

Firex cnocobeH, Taknum
obpasom, conpoBoXkaanA Bac
war 3a warom, nogobpatb
cpean pasnnyHbIX NHUA
obopynoBaHune, Hanbonee
nogxogAwee onAa Hy>xa
BaLlero Nnpon3BoacTBa.

Hanpumep, B KOHKpeTHOM
clny4yae npou3BoACTBa
OXXEeMOB, KOMNaHUA nmeet
BO3MOXHOCTb NPeasioXuTb
obopynoBaHune Ona Bcex
aTanoB 06paboTKu: OT
obopynoBaHMA AJs1A MOVKN
M CYLLKN PPYKTOB 00
MHOroueneBbiX CTaHKOB
OJ1A Pe3KN U BaKyyMHOro
nNpUroToBJIeHNe, BKNOYasn
nacrepmnsaTtopbl 6aHOK.



Mpumep manoun
TeXHONOrm4ecKom NMHUU
ONA NnpousBoAcTBa
PYKTOBbIX J)KEMOB
WU KOHCEepPBUPOBaAHHbIX
OBOLLEN:

1. NpombIB PpyKTOB B

MOMLUUKE.
Bak ¢ oTcekamu

+=ir€Xx

NO3BONAET MbITb
OLHOBPEMEHHO
pasfnnyHble NPOAYKThI,
a NnoToK BOAbI
KOHTpOnMpyeTcA

B 3aBMCUMOCTU OT
noTpebHocTen. Kaxkapin
aTan - aBToMaTn4eCcKmi
N NporpaMMmpyembin.
Kop3uHa, npakTunyHanA

n nerkas, yoobHa

ANA BbIEMKN YNCTOro
npoayKTa.

2. Cywwka ¢ ueHTpudyrom.
MNepen npuroToBNeHNEM
yoanAaeT n3bbITOYHYIO
BOAY C MOMOLLbIO
creumnanbHou LUeHTpudyrn
01A OPYKTOB N OBOLLEMN,
obneryaa paboty
N 9KOHOMSA BpeMA.
CKopocTb perynupyeTca
B 3aBMCUMOCTU OT
npoayKTa, a Kop3uHa
Nerko U3BneKaeTcs.
CtanbHanA cTpykTypa

M Kay4yykoBaA OCHOBa
OnA cTabunbHOCTU U
crnaxkveaHma snbpauunm
AenarwT ueHTpudyry
Firex npocheccrnoHanbHom
TEXHUKOMW.

3. Yknagka rnpombITbiX

naogoB B BaKyyMHYHO
Bapo4Hyto MawmnHy High-P.
OTOT «HOBOPOXAEHHbLIN»
B cememncTBe Firex,
6narogapA cBoemy
3anaTeHToOBaHHOMY
MHOrouenesomMy
CMeCuUTento, MoXeT
paspesaTb nnoabl,
nepemeLwwmBaTtb UX u
CMeLWwmnBaThb NHIPEeOUNEHTbI.
High-P genaet pxem
TONbKO U3 (PPYKTOB

M caxapa: BakyyMHoe
npuroToBfneHme, 3a
NOSIOBMHY MPUBbLIYHOIO
BPEMEHU, COXPaHAET LUBeT,
apomart 1 BKYC CBEXUX
dpykTOB. 3a 15 MUHYT

HIGH TECH EQUIPMENT FOR
CONFECTIONERY INDUSTRIES,
PASTRY SHOPS AND LABS

irex (firexworld.com),
whose headquarters are
located in Sedico, Belluno
province, close to the Natu-
ral Park of the Belluno Dolomites,
has accumulated nearly forty
years of experience in the design
and construction of cooking equip-
ment dedicated to the foodservice
sector and large scale. Recently
the company has expanded their
premises, a new production lines
and as well new spaces dedicated
to new technical and commercial
offices, we have invested heavily
in acquiring laboratory equipment
of the latest generation in support
of the hard work of research and

development.

The offer, articulated on equip-
ment of various sizes and capac-
ity, from 30 to 600 liters, includes
cookers electronically controlled
static and tilting, multi-purpose
mixer cookers, universal kettles
with lifted baskett or tilting mecha-
nism, vacuum cookers.

The study of the needs of food
industries leaded us to realize
machines and accessories that
complement each other and
which realize a real process line
based on the high technology of
each device and on the flexibil-
ity of function. Firex think of the
transformation of raw materials,
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such as fruit, to produce food
ready-for-sale, a process that
affects the small food industries,
but also agricultural producers
who can jump into the direct sales
market.

Firex is able, therefore, to follow
you step by step, to find, among
the different lines produced, the
machinery most suitable for the
needs of the food industries. In
the specific case of the production
of jams, for example, the com-
pany is able to offer equipment
for all processing stages: from the
equipment for the washing and
the drying of the fruit to the multi-



Bbl npurotosuTte 20 Kr.
oxewma.

4. C nactepusatopoM Fixpan
CPOK XpaHeHunA npoaykTa
B 6aHKax gonbLue.
Mocne pacoBku

purpose machine for cutting and
vacuum cooking, until the pasteur-
izing machine for the jars.

Example of small process line
for the production of fruit jams
or canned vegetables:

1 Wash the fruit with Vegetable
washer.

The tank compartmented
allows you to wash different
products at the same time,
while the vortex of the water

is controlled depending on

the needs. Each phase is
automatic and programmable.
The basket, practical and light,
allows easy extraction of clean
product.

2 Drying with the centrifuge.
Before cooking it eliminates the
excess water with the centri-
fuge specification for fruits and
vegetables, which facilitates
the work and saves time. The
speed is adjustable depending

npucTynuTe K
nactepmaaumm 6aHoOK

C 0>XeMOM B BOfe C
nomoLubto Fixpan. Becero
4 wara — v BaLl NpoayKT
roTtoB AnA npopaku!

BakyymHana Bapka -

3TO0 6bICTPO, NAKOC OHa
MakCUManbHO coxpaHAeT
nUTaTEsNbHYI0 LEHHOCTb
npoagykTa. Metog
NPUroTOBNEHNA N0,
BaKyyMOM BbINOMHAET
nepepaboTKy npu 6onee
HU3KMX Temnepartypax, 4em
npw OTKPbITOM crioco6e.
Hanpumep, ppyKThbl

KMNAT y>ke npm 80°C, yT0
nos3sonfeT nsbexatb
06bI4HOrO OKMCNEHNA
npoaykTta. Takmm o6pasom,
LUBET 1 opraHonenTu4eckune
CBOWCTBA MULLEBbIX
NPOAYKTOB OCTalTCA
HernoBpeXAeHHbIM, a
pes3ynbTaT focTuraeTcA

on the product, while the bas-
ket is easily extractable. The
steel structure and the base
rubber for the stability and the
absorption of vibration, make
the centrifugal Firex a profes-
sional appliance.

3 Inserting the fruits washed still
whole in the vacuum cooking
machine “High-P”.

It's the new born at Firex that,
thanks to its patented multi-pur-
pose mixer, can cut the whole
fruit, mix it and mix all ingredi-
ents. High-P makes jam only
with ingredients such fruit and
sugar: with the vacuum cook-
ing, in halved cooking times,
maintaining color, fragrance
and taste of fresh fruit. In 15
minutes you can realize up to
20 kg of jam.

4 With the pasteurizing machine
Fixpan, the product into jars
lasts longer.

After packing proceed to pas-
teurization in water of jam jars
with Fixpan. In four moves your
product is ready for sale!
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6bICTPO 1 B 60BLLIOM
KonmyecTBe.

Ha camom gene, HOBUHKA
Firex, High-P - 3TO BapOo4HbIN
annapat, Cnoco6HbIN
NCcnonb30BaThb BakyyM

B CTaTn4yeckon nnm
OVHaMnyeckon gopme,

N NO3TOMY NPON3BOAMUTL

20 Kr. pyxema MeHblue,

Yyem 3a 15 MUHYT, unn 50

Kr. MACHOro coyca 3a 35
MWHYT, TO €CTb 3HAYNTENbHO
cokpallana BpemMa
06paboTKM N CoOXpaHAA
opraHonienTuyeckune
CBOWCTBA NPOOYKTOB.

C TexHukowm Firex Bbl MOXeTe
rOTOBUTb NPOAYKUMIO
BbICOKOIro Ka4ecTBa,
cokpalliana Lueno4vky noctaBok
1 ncnonb3ya 100% cbipbA co
CBOEWN TeppuTopun. i

www.firexworld.com

Vacuum cooking is also fast and
maintains maximum nutritional
value of foods .The cooking
technique under vacuum allows
to transform the foods at lower
temperatures than with the open
lid open. For example, fruit boil
already at 80 ° C avoiding so the
usual oxidation of the product.

In this way, the colors and the
organoleptic qualities of foods
are kept intact and the end result
is great and quick. In fact the last
born in Firex, High-P is a cooker
capable of using the vacuum in
static or dynamic form and so

to produce 20 kg of jam in less
than 15 minutes or 50 kg of meat
sauce in 35 minutes , consider-
ably reducing the processing
times and keeping unchanged
the organoleptic properties of
foods. Here with tools Firex you
can get high quality food, genu-
ine, shortening the supply chain
and making the 100% products
of our territory. i

www.firexworld.com




TexHonorma npona3seadeHa B Mtanmu,
MOAOEepPHU3NPYA MNPoOrnU3BOACTBO
MOPOXEHOI O, BbINEUK 1 LWWOKO/1aada.

KZ#EVU
K BECQvo

PARTNER
HEADQUARTERS - ITALY
Via della Tecnica, 5 - 36075
Montecchio Maggiore (VI) - Italy
Ph. +39 0444 707700 - info@bravo.it

A I OO ©)




TRITTICO® BRAVO: OOHA MALLUUHA,
BECKOHEYHbBIE BO3MOXXHOCTU

rittico® Executive Evo —
Torn-raMma KomMnaHum
Bravo S.p.a. ymeet
nenartb OTNINYHOE
MOPO>XEHOE, naeanbHO
TemMnepmpoBaTb LLIOKoaa u
MHOroe apyroe.
MocmoTpum, Kak Bce
3TO COYEeTaeTCA B O4HOM
arperare.
B uem cocToAT
eXXeHEBHble
onepauumn
nosapa? B Tom,
YTOObI pa3orpeTb,
cBapuTb B
KacTplofnie Ha OrHe,

cOUTh,

rittico® Executive Evo
— the best machine
realised by Bravo S.p.A
allows the customer
to make excellent gelato, to
temper chocolate and make
much more.
Below we explain how one
machine alone can make so
many things...

ox1aauTb B Kamepe
6bICTPOro OxXnaXkaeHua unm
B xonogunoHuke. Cuctema
Trittico®, noAaBmBLaAcA

B 1974 rony 6naropnapa
[>xeHesno bpaso, 6bina
co3gaHa UMEHHO nog,

3TN HY>Xapl. [1o cyTun

OHa COCTOUT N3 ABYX
BaHH: BepTMKanbHasa
BEPXHAA UrpaeT posib
KacTptonu, pasorpesaeT

W rOTOBUT Ha OrHe,

N ropu3oHTasnbHaA
HUXKHAA, OHa

oxnaxxgaet, conBaeTt

1 3amopaxmusaeT. [iBe
BaHHbI COENHEHDI

yepes BHYTPEHHUN
(3anaTeHTOBaHHbIN)

kaHan. OH rapaHTupyeT
MaKCUMasnbHYyo
rMIMEHNYHOCTb U
NPeBOCX0AHOe KayecTBO
NpoAayKTa UMEHHO NoTOMY,

TRITTICO® BRAVO:
ONE MACHINE,
ENDLESS POSSIBILITIES

Cooking and heating, pas-
teurizing and cooling are
among the daily needs of
any chef. Trittico®, the ma-
chine that has been invented
in 1974 by Genesio Bravo,
was realised to meet exactly
these needs. It is made of
two tanks: one vertical up-
per tank which heats, cooks
and pasteurizes like a pot
on stove, and one horizon-
tal lower tank, which cools
down and batch-freezes.
The two tanks are inde-
pendent yet connected by

a patented internal conduit
which guarantees products
high hygiene and the best
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quality as it prevents the
product from spoiling be-
tween the cooking process
and the batching process.
This mechanism — cooking
and cooling — is called Trit-
tico® and it applies to gelato
and pastry making as well as
in the catering industry.

For instance, during gelato
making, the mixture under-
goes heating in the upper
tank and cooling down in the
lower one. The transfer of
the product from one tank to
the other takes place simply
by opening a butterfly valve
which connects the two
tanks.




MOPO>XEHOro, B KyIMHapun
M pecTopaHHOM CEKTOpe B
Lenom.

Hanpumep, npu
NPUroTOBIEHUMN
MOPOXXEHHOro CMeCb
HarpeBaeTCA B BEpPXHEN
BaHHe 1 oxnaxpgaeTtce

B HWKHeW. Nepexon,
mMeXxay ABYMA BaHHbIMU
obecne4vnBaeT OTKpPbITME
ANCKOBOro 3aTBOpa,
KOTOpPbIN NX COEAUNHAET.
Ho aT0 He Bce. Kaxxabin
peuenT, ntobaa onepaunA
B KyNMHapum nnm
NPON3BOACTBE MOPOXXEHHOI0
MMeEeT CBOM OCOBEHHOCTMW.
Hy>HO Bbloep>kmBaTb
Temnepartypy v Bpems,

a Trittico® penaeT aTO C
MaKCUMasbHOW TOYHOCTbIO
LUMcppoBOro yrnpasneHua
nnAa noboro, 3apaHee
3aJaHHoro peuenTa.
Bcakomy npodpeccuoHany
HY>KHbl OnpeneneHHbIe

4YTO UCKOYaeT Nbyo
BO3MO>XHOCTb BCKPbITUA
BO BpewmA nepexoga
npoayKTa OT BapKu K
cbumBanuto. Trittico® n
roTOBUT, N OxlaXxaaeT.
YcTaHoBKa UCrnosnb3yeTcA
B 60MbLUMHCTBE onepaunii
AJ1A NPUroToB/IEHNA

There’s more, as each
recipe and process, be it
pastry or gelato making, has
its own characteristics, its
own cooking time and tem-
peratures. Trittico® is ca-
pable of following accurately
each recipe thanks to a
digital Al system. Moreover,
there are tools that every
professional needs which
are provided by Trittico® : the
shaker, the mixer and the
whisk are nothing more than
the spoon, the spatula and
the whisk of the chef. These
tools must work accurately
and at different speeds
according to the product’s
characteristics.

Trittico® technology and its
numerous patents guarantee
that temperatures and times
are scrupulously respected
during cooking, cooling, rest-
ing and mixing thanks to its
probes being sensitive up to
0.1°C.

The Inverter patented device
allows the chef to modulate
the mixing velocity both in
the upper and lower tank.
Technology really makes
professional life easier!
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WHCTPYMEHTbI, 1 Trit-

tico® umeeT nx B cCBOEM
OCHaLLEeHUWN: BCTPAXMBATENb,
cMecuTenb 1 B3buBanka.
o cyTn 3TO Te »e NoxkKa,
nonaTka v nosapckas
B36MBasika, KoTopble

B 3aBMCUMOCTU OT
NpUroTOBAAEMOro NpoayKTa
OOMKHbI paboTaTh C
pasnMYHON CKOPOCTbLIO U
CUION.

TexHonorua Trittico® u ee
MHOFOYMCIIEHHbIE MATEHTHI
rapaHTUpylT CTporoe
cobnogeHve Temneparypsl,
BPEMEHU rOTOBKMU,
OX/TaXXAEHUA U OTAbIXA,
CKOPOCTU CMeLLVBaHWA,

T.K. TOYHOCTb 30HO0B
coCTaBnAeT gecATble OoMu
rpagyca.

3anaTeHToBaHHOe
yCcTpoucTBo «/HBepTOp»
nossonAeT npodeccroHany
BapbMpoBaTb CKOPOCTb
BCTPAXMBaAHNA KakK B

Since the chef needs not
only tools but also accurate
recipes, Trittico® includes in
its database the instructions
for the perfect execution of
a large range of recipes of




BEPXHEWN BaHHe, TaK

M B H/DKHEN, 4YTOObI

1 BCTPAXUBaHME, U
CMeLUVIBaHWe BbINOSHAINCD
KOPPEKTHO AnA noboro
npopykTa. bnarogapnA
TEXHONOMMM Mbl AAeM
MacTepy BCe, YTO emy
HY>KHO.

A Hy>XHbl NnoBapy He
TOSIbKO MHCTPYMEHTbI, HO 1
npoaymaHHbie peuenTol. B
cBOeu unppoBom NnamAaTn

many products, which Bravo
translated into algorithms.
Bravo takes with Trittico® the
ability of gelato, chocolate,
macaroon, pastry cream, ga-
nache and many other prod-
ucts making directly in the
hands of the chef through
the digital memory of the
machine. Without exper-
tise steel is only steel, un-
less the know-how and the
experience of the greatest
gelato and pastry makers is
transferred to it. That’s how
the company transformed a
simple metal into intelligent
and easy-handled steel! This
transformation was possible
thanks to the great chefs
that travel the world to catch
the most advanced innova-
tions and processing tech-
nigues. Serving important
customers all over the world,
collaborating with important
partners, sponsoring the
most important events in the

Trittico® xpaHuT peuenTbl

1 npouenypbl peanusaumm
MHO>XeCTBa peLenToB,
KoTopble Bravo nepesena

B aBTOMaTM4ecKune
nporpamMmbl.

C Trittico® komnaHua

Bravo nepepaet B

PyK¥ npodpeccmoHanos
NpakTM4YecKne BO3MOXKHOCTH
WHOYCTPUN MOPOXKEHOTO,
LoKonaaa, NUPOXHbIX maca-
ron, KyJIMHapHOro Kpema,
Kpema ganache 1 MHormx
OpYrmx n3genum - yepes
UMPOBYIO NAaMATb MALLVHbI.
Bes onbiTa 1 3HaHWK

cTanb 6bina 6bl NPOCTO
MeTasnioM. BOoxHyB B Hee
HOY-Xay 1 ONbIT BEMYanLmnx
MacTepOB MOPOXEHOro 1
KynuHapvn, npeanpuAaTue
npeBpaTUio ero B yMHYHO

N nerkoynpasfAemyto
MawmnHy! 3to

CTano BO3MOXHbIM
6narogapA Tomy,

pastry and gelato
industry allow Bravo
to stay in touch with
this industry.

SOME EXAMPLES
OF TRITTICO®'S
FUNCTIONS

Chocolate temper-
ing

Trittico® dispose of
three programs to
temper white, dark
and milk chocolate
respecting up to
0.1°C the required
temperatures during
the whole process.
It's really easy, just
select the program
with a click and Trit-
tico® completes the
whole tempering
cycle in the upper
tank, allowing the
extraction of the
product from the
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yTOo Bravo coTpygHuyaeT

C Ny4LWNMU IKCnepTamu,
4TObbI ObITh B KypCe
npoayKTa 1 TeEXHOOrmn
obpaboTku. Nommmo
NoCTaBOK As1A CBOUX
yBa>KaeMblIX KIIMEHTOB,
KOHTaKTbl C CEepbe3HbIMU
napTHepamu,
CMOHCMPOBaHME Ba>kHbIX
MeponpuATUIA, CBA3AHHbIX C
KyfMHapuemn n MOpPOXXEeHbIM,
no3sonaT Bravo notm B
HOry co BpemMeHewMm, 6bITb B
nepBbIX pAgax.

HECKOJIbKO NPUMEPOB
®PYHKUMOHUPOBAHUA
TRITTICO®

TemnepupoBaHve
lwokonapa

Trittico® nmeeT Tpun
nporpamMmmbl onA




patented slide.

Mousse making

Trittico® helps the artisan
to make delicate mousses
with its special whisk.
The mousse will always
be perfectly whipped and
fluffy.

Gelato

Making gelato with Trittico®
is very easy.

Thanks to the lonico Sys-
tem® you will be able to
produce the driest gelato
you have ever seen. It’s

a scientific and patented
system which monitors the
exact temperature at the
core of the cream, detect-
ing the exact moment when
water turns into ice, making
gelato really dry and ready
to be served.

Furthermore, with Trittico
you can make macaroons,
bavarian cream, pate a

TemnepupoBaHmAa 6enoro,
YEPHOro N MONTOYHOrO
Lokonaga, roe Bo BpeMmA
npouecca TemnepaTypHbIi
pexxum cobniopaeTca

0O necATbix gonen. Bece
O4Y€eHb NPOCTO, OOCTATOYHO
BbIOpaTb Nporpammy.
Trittico® BbINONHUT

LMK TEMNEpMpPOBaHnA

B BEPXHEW BaHHOW U
[OCTaBUT BaM NPOAYKT C
NOMOLLbIO CreynanbHOro
»xenoba.

Mycc

C nomoLwblo crneynansHon
B36mBanku Trittico®
NPUrOTOBUT HEXHEMNLLNIA
mycc. Myccbl Bcerga
nosilyyaroTCA ngeansHo
MbILWHBbIMU N MATKUMWA.
MopoxeHoe

C Trittico® penatb
MOPO>XEHOE OYEHDb
npocto. C NoMOLLbIO
MOHHON CUCTEMbI Balle
MOPO>KEHOE Nnoay4YnTcA
CYXUM KaK HMKorga

choux, fruit jelly as well as
sweet and salty marma-
lades, meringues, pastry
cream, cheese cream, sauc-
es, paté and much more. i
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npexnae. 3anaTeHToBaHHaA
MeXaHN3M Hay4YHOoro
KOHTpPOJIA N03BONAET
oTCcneXxmBaTb TOYHYIO
TemrnepaTypy MOPO>XXEHOro,
nposepAA pas oT

pasa, CKONbKO BOAbI
TpaHchopMupoBanoch B
nepn. Bol poctaHeTe n3
MaLlWHbl ENCTBUTESTbHO
Cyxoe MOpPOXeHoe.

Tak>e ¢ nomoLpbto Trit-
tico® rotoBATCA Macarons,
nenaetcA 6aBapCcKn Kpem,
pate a choux, pyKTOBbIN
XXenaTuH, cnagkmm un
Hecnagkum KOHQUTIOP,
6e3e, KyNIMHapHbIA cnagknmn
N Hecnagkun Kpem,
CbIPHbIV KpeM, COYyCbl U
KOHLEHTpaThbl, Nope n
MHOrve apyrve nsgenuva i




t's time for natural yeast! Finally

artisan bakers, pizza chefs and

patisserie chefs can obtain

a liquid natural yeast that is
always ready to bake well-leavened,
tasty, fragrant and digestible prod-
ucts. This process allows bread
and pizza as well as other pastry
products such as sweet and sa-
voury cakes to meet the taste of an
increasingly sensitive and demand-
ing clientele. The many properties of
natural yeast in preventing the for-
mation of mould in baked products
are also well known, together with
the ability of liquid yeast to preserve
the final product for much longer.
This is a big step forward for the
bakery industry that now has the
possibility to make some real im-
provements to the production pro-
cess: the origin of the natural yeast
remains the same, but the way
of working it changes completely
thanks to Domino’s new creation.

Aturning point for the company
based in Schio, which after estab-
lishing its presence on the national
market has invested in this ambi-
tious project, using its resources
and know-how for the creation of a
unique and original machine with a
simple and eloquent name: “Mama”.
Mama is a machine with a strong
technological component capable of
generating and preserving yeast in
liquid form, featuring time and tem-

perature control programs. There
are riirrenths hwn varcinng gvailable:

®Domino

BAKERY AND PASTRY EQUIPMENT

Mama 15, capable of holding 14
liters of liquid yeast, available with
display or touch-screen; Mama 30
with a capacity of 25 liters, available
in two versions with manual or touch
display. The 120 version is also
coming in for much higher produc-
tion capacities.

What are the main advantages of

this machine?

First of all, the liquid yeast stored

at controlled temperature allows

obtaining a uniform product. In

fact, it is known how difficult it is to

practically and technically process

the sourdough and this machine is

precisely great in that respect. Fur-

thermore, Mama has been designed

to improve production times, reduc-
ing the effort of continu-
ous “refreshments” of
the yeast as required by
the traditional method.
The result is a greater
control of the dough
and an easier produc-
tion scheduling.
Mama was designed
and built according to
a number of important
solutions that facilitate
its use: a removable tap
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that makes it easier to perform yeast
removal operations; removable tools
that facilitate cleaning; dust filter to
protect the chiller unit and electronic
display to program the processing
phases.

A high performance machine for
liquid natural yeast, the result of
more than three years of research
and development in collaboration
with a team of technologists, experts
in electronics and the great experi-
ence of artisan bakers and patis-
serie chefs.

To complete this new project, Domi-
no has included a training package,
an important step to get to know the
machine and use it at its best. “As

a result of the first tests carried out
with great success”, says Domino’s
technical staff, “we thought of
aiming even higher. We wanted to
introduce on the market not only a
machine with great potential but also
include a ‘flesh and bone’ technician
to the package, able to help and
guide professionals on the spot dur-

T

ing the start-up phase”.

Further information can be found at
www.dominovi.it
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SM7
SM 12-20
TUFF
TWINTECH
MAMA15
MAMA30
ROLL



EUROSICMA: TPAOULIUA
U OlbIT B YINAKOBKE
KOH®ET C 1965 NIOA

urosicma - ntanbAHcKaA
rpynna KoMnaHu,
Ba>KHbI UMPOK Ha
PbIHKE aBTOMaTUYECKMX
yNaKoBO4HbIX MaLLVH. [podusib
KOMMaHum - obpabatbiBatoLume,
noJaroLye, ynakoBOYHbIE
MaLUMHbI U IMHWX oNA
neKapeH, KOHOUTEPCKMX, a
Tak>XXe O/1A KOCMETUYECKOM U
hapmaueBTNYECKON OTpacnen.
OcHoBaHnHana B 1965 rogy,
KOMNaHuA OXBaTbIBAET TPY
nokoneHua. Ha cerogHa eto
ycTaHoBneHo 6onee 4000 mMalumH
B 6onee, 4em 80 cTpaHax no Bcemy
mupy. CerofHA B LEHTPe BHUMaHNA
Eurosicma - uHguBupayasnbHble

peweHua anAa flow-pack u X-fold,
NepBUYHOW U MYNbTU- YAKOBKMN
[NA LUMPOKOro CrieKTpa NpoayKToB,
a MIMEHHO: COHABWYMN 1 NeYeHbe

C HaYVHKOW, Bathnn, Kpekepel,
CHIKM, XKeBaTeslbHaA Pe3nHKa,
XBauKa, LWokonag v KoHgeTb! B
Lies1oM.

Bnarogapa cnekTpy NpyMeHeHui

N ONbITY B Pa3nyHbIX

obnactax Eurosicma cuntaetca
LUMPOKONPOPUNIBHBIM
npoussoguTenem. OHO nocTasnAeT
NPOAYKLMIO MOMHOCTbLIO «made

in ltaly» n3 marepvanos

BbICOKOrO KayecTBa, KOTopoe
OTNINYAETCA HOBENMMPHOM

COOPKOIN MEXAHNYECKMX YacTen
1 HOBEMLIMMM NporpaMmamMu s
CUCTEM YyMpaBsieHNA.

M'M6KOCTb M MOAYNILHOCTb
06opyaoBaHUA CTaHOBATCA
KOYeBbIMU hakTopamu, ecinm
Bbl XOTWUTE NPON3BOANTL U
yNaKoBbIBaTb LWMPOKUIA CNEKTP
nponykToB. TpebyeTtcA ObicTpan
1 HECMNOXHAA HAaCTpOKa
0b0opynoBaHuA, obecneymBaroLan
O[MHaKOBO BbICOKOE Ka4ecTBO
1 3ahPEKTUBHOCTb BO BCEX
KOHMrypaumsax.

B koHauTepckom cekTope Euri-
osicma npegsaraeT Ase MOAeNm
ynaxosLumkos flow-pack: EURO

EUROSICMA: TRADITION AND
EXPERIENCE IN WRAPPING
SWEETS, SINCE 1965

urosicma is an ltalian
group of companies
playing an important role
in the automatic packa-
ging machines’ field. The por-
tfolio of the company includes
handling, feeding, wrapping
machines and integrated lines
for the bakery, confectionery,
cosmetic and pharmaceutical
sectors.
Founded in 1965, its activity
spread over three generations
and it is now present in more
than 80 countries worldwide
with over than 4000 machines
installed.

Today, Eurosicma’s core bu-
siness is represented by flow
and fold tailor-made wrapping
solutions for the horizontal
packaging both primary and
multipack of a wide range

of products such as plain,
sandwich and filled biscuits,
wafers, crackers, snacks,
candies, chewing gums, bubble
gums chocolate and sweets in
general.

Due to the wide range of
applications and the experti-
se acquired in so many fields
Eurosicma is today considered
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a Multi-Specialist Manufactu-
rer, able to grant a completely
‘handmade in ltaly production”
with the use of high quality row
materials, the most accurate
assembling of the mechanical
parts and the most up-to dated
software applications for the
control systems.

Machinery flexibility and mo-
dularity become key factors to
be satisfied in order to provide
wrappers able to handle and
pack a wide range of different
products with easy and quick
machinery adjustments, ensu-
ring the same features, quality




77 v EURO 88. EURO 77 eBpo
COBMECTUM C PasiiHbIMM
NOAALLMMI CUCTEMAMU, NOITOMY
B COCTOAHMM 0BpabaTbiBaTh
Kapamersb, Xene, nefeHLbl,
KeBaTesbHaA Pe3nHKa, XBavka,
»KeBaTebHbIe KOHETbI, NPUCKN,
na1Tkn. EURO 77 DS 900
“BepcuAa CANDY ” -3T10 nyuilee
npeanoxenune Eurosicma pnA
TBEPAbIX KOH(ET 1 CaMbIX LUMPOKINX
NPUMEHEHNI 06epThIBaHUA,
6narogapA TpagMumMAM 1 OnbITY,
NPMOBPETEHHBIM KOMMAHWEN

CO [IHA ee OCHOBaHWA.
Mpon3BoANTENBHOCTL YNaKOBLUMKA
6a30B0W KOHGhUrypaumm oocturaet
1350 WT/MWH, HO OH MOXET

and performance in all the
configurations available

To the confectionery indust-
ry, Euriosicma proposes two
models of flow wrapper: the
EURO 77 and the EURO 88.
The EURO 77 flow wrapper
can be connected to a wide
range of different feeding
systems, being therefore able
to handle hard candies, jel-
lies, lollipops, chewing gum,
bubble gums, chewy candy,
toffees, slabs. The EURO 77
DS 900 “CANDY Version” is

paboTaTb CO CKOpOCThtO A0 2000
LUT/MWH NP MCMOb30BaHN
COBPEMEHHOMO BbICOKOCKOPOCTHOMO
KomnnekTa vyactein. OgHa

13 nocnegHux paspaboTok
Mo3BOSIAET MMETb COBEPLIEHHO
HOBYHO KOHGOUIypaumio ¢ AByMsA
HEe3aBMCUMbIMI NMOLAOLLMU
Avckamy anAa AByXUBETHOro
NCNOJSTHEHMA YNaKOBKW.

EURO 77 DS 900 “Bepcun
Candy” nerko aganTupyeTcA

MO, XXene, NefeHLbl U Wapuku
MyTeM 3aMeHbl KOMMIEKTYHOLLMX
yacTei. Hanpumep, EURO 77 DS
900 “Bepcua LOLLY ” ocHalleHa
crieumanbHbIM LEEHTPOGEXHBLIM

Eurosicma’s best proposal for
hard candies and the widest
wrapping application develo-
ped, thanks to the long tradition
and expertise the company
acquired in the field from its
foundation.

The wrapper with the ba-

sic configuration can reach
1350pcs/min, but it is able to
run at a speed up to 2000 pcs/
min, employing an advanced
high-performance kit. One

of the latest successful de-
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[OMCKOM NoJaum 1 MOXeT paboTaTtb
€O CKOPOCTLIO A0 600 LWT/MUH.
OnHa v Ta ke MalumHa cnocobHa
peann3oBbIBaThb M OANHAPHYO
flow-pack ynakoeky 1 flow-pack
YMNAKOBKY U3 HECKOJIbKUX MOJIOCOK.
KonnyecTBo ynakoBoK B Leni
Nerko HacTpaveaeTca, bnarogapa
WNHHOBALWIOHHOMY YCTPOWCTBY C
cepsonpueogom. Eurosicma Candy
R&D vmeeT 3anaTeHTOBaHHYIO
ChYHKLMIIO «MYCTOro OTBEPCTUA»
[NA NoJaroLLero aycka Bo
n3bexxaHne nycTom ynakoBKu.
TakaA TeXHONorMA No3BoNAET
NPaBUBLHO U PABHOMEPHO
nofaBaTh YNakoBOYHYHO LieMb 1
n3bexxaTb BO3MOXHbIE 0TXOabI
YNaKOBOYHbIX MaTEPUAIOB.

[nA Bcex NpogyKToB B BUAE
XryTta Eurosicma cneumansHo
paspaboTtana asa pasnuyHbix Cut
& Wrap flow pack ynakosLumka:
EURO 77 TIV u EURO 77

TIR. MNepBan Mmopensb pexxeT

1 yNaKoBbIBaET KOPOTKUNE/

velopments allows to have a
completely new machine’s con-
figuration equipped with two
independent disc feeders for
the double colour application.

The EURO 77 DS 900 “Candy
Version” can be easily adapted
and used for jellies, lollipops
and pellets, changing a dedica-
ted kit of parts. For example,
the EURO 77 DS 900 “LOLLY
Version” is equipped with a
dedicated execution of the
centrifugal disc feeder and able
to run at a speed up to 600
pcs/min. The same machine is
able to realize both single flow
packs and strips of packs, with
the number of packs per chain
fully and tool-free customiza-
ble, thanks to an innovative
servo-driven device. Euro-
sicma Candy R&D developed
a patented empty hole reco-
very function for disc feeders
to avoid any eventual empty
pack. Such technology allows




CpeaHWe NpoayKThbl C MOMOLLbIO
HoXxa 1 Tonkatensa nog 90°.
BtopaA - ogHa 13 ny4iumx
KOHGoMrypaumi ana cpegHux/
LNMHHBIX NPOayKTOoB 6narofapA
BpaLLatoLLEMyCA pexxyLuemy 610Ky,
KOTOPbI NIMHEHO NepeaaeT yke
paspesaHHble NopLnm.

[na nnacta >xeBaTenbHON PE3VHKN,
nocTynaroLlen B Buae 60bLwmx
nnactuH, Euroscima npegnaraet
Ase KoHurypauvm: EURO 77

AP (vpeanbHo noaxoauT onAa
NPOAYKTOB NPAMOYrofbHOM hopMbl)
n EURO 77 DT (6onbLue noaxoamt
[AnA kBagpaTHov ¢hopmbl). Obe
MOZENM OCHALLEHbI 6/T0KOM
3arpy3ku 1 nogayu, pasmeLLeHHbIe
B nepsom cny4yae nog 90° K
YMNaKOoBLUMKY, a BO BTOPOM BCE
060pyoBaHNe pasmeLLaeTcA B
NHWIO. BbiaeneHHble CUCTEMBI
nofaymn Takxxe OOCTYMHbI

[NA YNakoBKM LLAPMKOB 13
XKEeBATENBHOM PE3VHKIN B 0OEPTKM
pasfMYHbIX LIBETOB.

to feed properly and steadily
the wrapper chain and avoid
any possible waste of wrapping
material.

For all the products coming
from rope, Eurosicma has
specifically designed two
different Cut & Wrap flow pack
machines, the EURO 77 TIV
and the EURO 77 TIR. The first
model is able to cut and pack
short/medium sized products
using a scissor cutter and a
90° pusher, while the second
one is the best configuration to
handle medium/long sized pro-
ducts thanks to a rotary cutting
unit that transfers “in line” the
portion already cut.

For laminated gums, coming
from the process line as big
slabs, Euroscima offers two
configurations: the EURO 77
AP, ideal for products with a
rectangular final shape, and
the EURO 77 DT, more suita-
ble for square products. Both

[na xnebonekapHol
NPOMbILLIEHHOCTY Eurosic-

ma npensiaraeT HECKObKO
NPWIOXeHUI Ha 6a3e OQHON
MaLLUVHbI 4718 CO30aHNA MOJTHON
CUCTEMbI 00EPTLIBaHUA COrNacHo
noTpebHocTAM. YTO KacaeTca
KOHCDET 1 XKEBATENBHOW PE3VHKM,
ecTb ogHa mogens flow-pack B
PasIMYHbIX KOHMIypaumax ana
pasHbIX NMPOOYKTOB 1 pa3MepoB:
EURO 88. [11A ne4eHbA B CTOMKE,
B TOM YMCNE TUNA «CIHOBUY»
Eurosicma npepnaraet EURO

88 UNIVERSAL, koTopaa MoXeT

the models are equipped with a
dedicated loading and feeding
unit, in the first case placed

at 90° compared to the wrap-
per, while in the second all the
equipment is “in line”.
Dedicated feeding systems are
also available for chewing gum
balls to be wrapped in assorted
colours.

To serve the bakery industry
and satisfy the most various
needs, Eurosicma offers seve-
ral applications from the single
machine to complete wrap-
ping systems according to the
needs.

As for the candies and gums
there is one flow wrapper mo-
del available in different con-
figurations to handle different
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6bITb NogktodeHa K “PW.F' n
“V.M.” - nBE MOLENN BEPTMKASILHON
rpaBUTaLMOHHON Nofa4un,
naeaneHble oA nedeHbA. [nA
YMNaKOBKW NeYeHbA Ha pebpe

B ctune flow pack Hanbonee
NOAXOOALLMM peLleHeM ABNAETCA
BepcvAa EURO 88/EDG, a oA
neyeHbA Ha pebpe B cTune X- fold
Eurosicma npegnaraet mogesns EU-
ROFOLD, nepsbiit 1 €AUHCTBEHHbI
NOMHOCTBHO 3NIEKTPOHHbIN
YNaKOBLUWK, AOCTYMHbIA Ha

pbiHke. O6e MalUVHbI MOTyT
coYeTaTbCA C aBTOMATUHECKMM

products and sizes: the EURO
88. For biscuits in stacks, both
plain and sandwich, Eurosicma
offers the EURO 88 UNIVER-
SAL which can be connected to
the “P.W.F” and “V.M.”, two mo-
dels of vertical gravity feeders
ideal for biscuits. For biscuits
on edgein flow pack style, the
most suitable solution is the
version EURO 88/EDG, while
for biscuits on edge in fold style
Eurosicma proposes the EU-
ROFOLD Machine Model, the
first and unique fully electronic
fold wrapper available on the
market. Both machines can be
combined with Automatic Por-
tion Feeders, Counting or Vo-
lumetric Version. A successful
combination widely developed
is the Eurofold Machine combi-




NOPLMOHHBIM YCTPONCTBOM
nogayu, Bepcum ¢ NoACcHETOMUN
no obvemy YoayHoe o6beamHeHne
- 370 Eurofold B coveTaHum ¢
aBTOMaTUYECKOW Nofaderi no
obbemy. Takaa cuctema nogayn
ahdheKTUBHA ANA Kpekepa 1
C3HABMWY-MEYEHbA; MOMHOCTHIO Ha
CEepPBONPVBOAE, ynpasnaeMasn u
KOHTpONMpyeman yNnakoBLUMKOM,

1 cnocobHasn BbINONHATBL A0 25
LIMKSI0B B MUHYTY. Bnaropapa
Crneum4eCKOn TEXHOMOTN

3TO NofatoLLee YCTPONCTBO
rapaHTVpyeT NpeaensHo
JennKaTHyo 06paboTKy NPOOYKTOB
1 OCHALLIEHO NPOCTOM (OYHKLIMEN
N3MEHEHVA pa3Mepa.

Y106k YKpENUTL NO3ULIMA B
xnebonexkapHom cekTope, Eurosic-
ma peLumna co3gatb KoMnaHuio Eu-
rotekna /19 aBTOHOMHbIX NMOCTABOK
MOSHBIX YNAKOBOYHBIX TMHAIN 1
peLleHni «mnop, Kntoy». Takoe
CUMBbHOE COBMECTHOE NpeanpuaTne
NOABWU/IOCH NOCNE AINTENBHOrO

ned with the Automatic Portion
Feeder Volumetric Version.
This kind of feeding system is
an efficient solution to handle
both dry and sandwich biscuits;
it is completely servo-motori-
zed, driven and controlled by
the wrapper and capable of
reaching a speed of 25 cycles
per minute. Thanks to the spe-
cific technology employed this
slugs feeder is able to grant an
extreme gentle handling of the
products with an easy and fast
change size.

To strengthen its commitment
to the bakery field, Eurosicma
decided to set up the com-
pany Eurotekna to be able to
supply, autonomously as the
only center of responsibility,
complete wrapping lines and
turnkey solutions. Such strong
joint-venture was born after

a long collaboration between
Eurosicma and Tekna. Thanks
to the accurate experience
gained by both Eurosicma and

CoTpyaHuYecTBa Mexay Eurosicma
n Tekna. Bnarogapa 20-neTHemy
onbITy Eurosicma u Eurotekna B
CEKTOPE YNaKOBLUMKOB NeYeHbA,
KOMMaH1m cnocobHbI NPeaIoKnTb
LUMPOKIMI CNEKTP 060pya0BaHMA
AnA neYveHbA 1 x1e600yN04HbIX
N30enuin, Kak MatimHa ons
CoHAOBUY-NEeYeHbA ¢ wire-cut
TexHonorven: SAMA 1, SAMA/2

n SAMA/4, v aBTOMaTN4eCKan
cucTema nogayv asa ynakoBkum
neYeHbA Ha pebdpe, No 0b6beMy U C
MOOCHETOM.

[nAa caHOBUY-NeYeHbA N KpekepoB
AvanasoH 0bopynoBaHuA
BK/THOYAET MOHYHO JIMHWIO A71A
opM1POBaHNA CIHOBUNYEN

1 yNakoBKW A/1A NeYeHbA 1
Kpekepos. MalmHa anA coHaBuyen
mopenb SAMA B codeTaHum ¢
ynakosLmkoM flow-pack EURO

88 ABNAETCA KOMMIEKCHOM
NHWEN 1 obecrneymBaeT BbICOKMIA
ypoBeHb 3pheKTUBHOCTA 1
npou3BoanTeNIbHOCTU. ByHKep ¢

Eurotekna staff in the biscuits
machine field in over twenty
years of activity, the compa-
nies are able to offer a wide
range of machines for biscuits
and bakery products, such as
sandwiching machines wire-cut
technology: SAMA 1, SAMA/2
and SAMA/4, and automatic
feeding systems for biscuits

to be wrapped on edge, both
Volumetric and Counting Ver-
sions.

For sandwich biscuits and
crackers, the machinery ran-
ge includes complete line for
sandwiching and packaging
for biscuits and crackers.

The sandwiching Machine
Model SAMA combined with
the EURO 88 flow wrapper is
an integrated line composed
of two machines which are
connected in real-time. Such
synchronization and control
system grant high levels of effi-
ciency and out-put. The cream
tank is designed to feed the
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KpemoM noJdaeT Kpem nopLmnAmMA
1 OCHaLLEH OBOVHOMN pybaLlKOn
ONA UMpKYAUmMn Bogbl AnA
TemnepaTypHOro KOHTPOnA,
BMGPaTOPOM 1 HacocoM. KaxxaaA
cucTeMa MMEeEeT He3aBUCHMbIN
cepsonpreod. CnoxxHaa
J03UpYIoLL@A crcTeMa rapaHTupyeT
KOPPEKTHOe pacrnpeaeneHve
Kpema faxke B crydae 06paboTkum
pasnMyHbIX HOPMAaTOB C Pa3HbLIMM
nopuvAMn Kpema. MawumHa
OCHallieHa aBToMaTN4eCcKon
CUCTEMOIA CaMOOUUCTKI Lienei.
MpAmoe coeauHerve c flow-
ynakosLumkoM flow-pack EURO

88 cTano Bo3MOXHbIM 6arogapA
YCTPOWCTBY NO3TarHom nepeaayn
NeYeHbA Kak NOLTYYHO, Tak 1
BHaXJ1ECT.

Kpome Toro, Eurosicma
npeanaraeT cneunanbHble
nutatenn onAa sadens: STF,

Side Transfer Feeder, cuctema c
NOMHBIM CEPBONPUBOLOM, KOTOPaA
NO3BONAET NepegasaTb Bachnu

C MHOIO/IEHTOYHOrO YCTPONCTBA

cream to portion and equipped
with a jacketed water circula-
tion system for temperature
control, a shaker and a pump.
Each system is independently
servo-driven. The sophistica-
ted dosing system employed,
grants the deposit of the cor-
rect quantity of cream also in
case the filling machine has to
manage many different formats
with very different portions of
cream. The machine is also
equipped with automatic self-
cleaning system for chains. Di-
rect connection with the EURO
88 flow wrapper is possible
thanks to a phasing transfer
device that can be employed
both for single and overlapped
biscuits.

To complete all the configura-
tions available for the EURO
88 flow wrapper, Eurosicma
has developed the EURO 88
HSF Noodles, a packaging sy-
stem for instant noodles, both




noJayn B LIENOYKY yNakoBLIMKa
flow-pack. [locTynHa camanA Hoas
Bepcua STF: SSTF, Soft Side
Transfer System, nvetoaa
[OMNOSHUTESNBHBIN CepBOaBUraTesb.
OHa cnocobHa nnaBHO 3arpy>katb
NEHTY, CrienynA ee ABUKEHMIO

Ha Bblcokom ckopocTun. Oba
YCTPOWCTBA MOryT MNOCTaBNATLCA
Takxxe B twin-Bepcum 1 ¢ 6710KoM
camooumcTku. Takoke onA
KOHGhMrypaumin ¢ ynakoBLLMKOM
flow-pack EURO 88 Eurosicma
paspaboTtana EURO 88 HSF Noo-
dles - ynakoBo4HanA cuctema osin
nanwm GuICTPOro NPUrOTOBNEHNA,
B TOM YumCrie pMcoBon. 3ta
BbICOKO3(pheKT1BHAA cuctema
MOXET ObITb OCHaLLeHa (PyHKLMEN
«HET MPOAYKTa, HET YNaKoBKW» U
3D kamepori AnA obHapyXeHnA

1 BbIGOPKW B pALY NpodyKTa

fried and riced. These high-
performance wrapping systems
can be equipped with “no cake
no seasoning bag” function and
with a 3D camera to detect and
select the single product in the
row with irregular shape.

To achieve high-performance
results, Eurosicma has studied
and entirely developed the
feeding system for the seaso-
ning bags, able to cut and place
them on the cakes, ready to be
wrapped. The Seasoning Bag
Feeder is completely integra-
ted in the control system of the
wrapper and configurations up
to three independent feeders

HenpasWbHOM (HOPMbI.

B uenAx obecneyeHnA
npoussoauTenibHocTy Eurosicma
paspaboTana cuctemy nogadv
NakeToB, KOTOPaA MX pa3pe3aeT
N KNageT Ha NPoAyKT , FOTOBbIN K
ynakoske. Seasoning Bag Feeder
NOSTHOCTBIO MHTErpUPOBaHa B
CUCTEMY KOHTPOJIA YNaKoBLLNKa

N MOXKET NOCTaBNATLCA B
KOHGoMrypaumm Tpex He3aBnUCUMbIX
noJaroLmx 6510ka oj1a 04HOro
YNakoBLUMKaA.

[na rna3vpoBaHHbIX NPOAYKTOB,
TAry4nx 6aTOHUYMKOB, HyrH,
OVCKBUTOB, XXerne, LLOKonaaa,
Badpesib 1 TOHKOCIIONHbBIX
npomykTos Eurosicma
paspaboTana pacnpenenmTesbHbIe
1 nopatoLLme CUCTeMb,
KOTOpbIE NIErKo HacTpanBaroTCA
Ha 6a3se nmetoLLeroca
MPOCTPaHCTBA M KONNYeCcTBa
NPOAYKLWMK, MOCTYNatoLLen oT
NPOV3BOACTBEHHOM JIMHUN.
OTU BbICOKOCKOPOCTHbIE

wrapping machine can be sup-
plied.

Regarding enrobed products,
healthy sticky bars, nougats,
sponge cakes, jellies, cho-
colate bars, buscuits, wafers
and thin products, Eurosicma
has developed appropria-

te distribution and feeding
systems, that can be highly
customized according to

the space available and the
quantity of products coming
from the production line. This
systems transfer products, at
a high speed and in a gentle
way, to the HSF8, High Speed
Feeder and Timing System, a
completely pressureless high-
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CUCTEMBI NEPEnAOT MPOAYKT
Ha HSF8, High Speed Feed-

er and Timing System Ha
BbICOKO3(PHEKTUBHYIO MOOAIOLLYIO
CUCTEMY MOMHOCTBIO 6e3 JaBneHuA
, CreuvanbHO NpeaHasHaYeHHyo
OnA 06paboTKU CNOXHbLIX
MPOAYKTOB, TaKNX Kak ManeHbKue
MUPOXKHbIE CITIOXHOM (DOPMBb,
6aTOHYMKN U Hyra. ITO YCTPONCTBO
rapaHTVpyeT AEeNNKaTHYIO
06paboTKy Npy HU3KOM
KOHTPONMPYEMOM OaBfeHnm

n, ecnv TpebyeTcA, nonHoe
OTCYTCTBUE KOHTaKTa Mexay
npoaykTamu. TakaA cuctema
MOAAYM OCHALLEHa CUCTEMO aBTo-
HaTAXXEHVA 1 aBTOLEHTPPOBaHNA
pemHein. apaHTUpoBaHa NpocTanA 1
6bIcTpanA oumcTka 6e3 MHCTpPYMeHTa
NacTUH, PEMHEN N POSIMKOB
nepegayn. OgHO 13 yCreLLHbIX
peLleHnin HeaaBHeN pa3paboTKu

- aBoviHaA HSF Feeding and

Timing System - ¢ 3, 6 unn 8
PEMHAMU HY>XXHOW KOHUrypaumu,
rapaHTupyeT 6e30nacHyto 1

performance feeding system,
specially designed to handle
difficult products such as small
cakes with irregular shapes,
sticky bars and nougats. This
feeder grants gentle handling
of products at an extremely
low and monitored pressure
and, if required or needed, can
also avoid any contact betwe-
en the products. Such sophisti-
cated feeding system is equip-
ped with auto-tensioning and
auto-centering belts’ system.
Extremely easy and fast tool-
free cleaning for plates, belts
and transmission rollers are
assured. One of the successful
applications recently develo-
ped, is the double HSF Fee-
ding and Timing System, with
3, 6 or 8 belts according to the
configuration needed, able to
grant a safe and continuous
feeding at high speed.

The EURO88/CF3 is designed
to receive long-side leading




HEeMpepbIBHYIO NoAaYy Ha BbICOKOWA
CKOPOCTMW.

EURO88/CF3 crpoekTumpoBaHa
ANA npremMa yaIMHEHHbIX
NPOAOYKTOB, MOYLUNX B OOHY TMHAIO
. OHa ocHallleHa cucTemoi nogaydm
C 3 peMHAMM, YCTaHOB/EHHBLIMU
nog 90° unm 110°. KaxkpaA neHta
ynpaBnAeTcA He3aBNCUMbIM
6€eCLLETOUHLIM ABUraTENEM.
EURQOB88/CF3 obpabaTbiBaeT
NPOAYKTbI C KpanHe HU3KNM,
KOHTPOSIMPYEMbIM AaBNEHNEM.
Bnok nogayn MoXeT nepekpbIBaTh
nycTble MecTa Ha BXofe NnoToka,
aBTOMAaTUYECKM HaKanmBaTb
NpoayKTbl Ha Bychepe npu
KOHTPOSIMPYEMOM JABNEHWM,
obecrneymBan 1x NporpeccrBHoOe
pasfenexHve, 4Tobbl caenatb

3Tan 3arpy3ku nogatoLLen Lienm
nsaBHbIM 1 3PEKTUBHBIM.
EURQOB88/CF3 moxeT gocturatb
ckopocTu o 400 yrnakoBoK /MVH B
3aBMCYMOCTM OT cneumndmkaumm
npoayKTa 1 Matepuana yrnakoBKu.

products, placed in single line.
It is equipped with a 3-belts
feeding system, placed at 90°
or 110°. Each belt is driven
by an independent brushless
motor. The EURO88/CF3
handles products with extre-
mely low and carefully mo-
nitored pressure. The feeder
is able to recover empty
spaces on upstream flow,
buffer products automatically
at controlled pressure, gran-
ting a progressive separation
of them to make gentle and
efficient the loading phase of
the wrapper’s infeed chain.
The EURO88/CF3 can reach
a speed up to 400 packs/min,
depending on product’s and
wrapping material’s specifica-
tions.

To satisfy a specific request
for biscuits’ wrapping, Euro-
sicma recently developed a
dedicated device that allow to
have a new pack configura-

[na nHoyvBmayanbHbIX 3anpocoB
nop, neveHbe Eurosicma HepaBHO
paspaboTana cneuvanbHoe
YCTPOMCTBO, KOTOPOE NO3BOMAET
WUMETb HOBYHO YMaKOBOYHYHO
KOHGpurypaumto: ctunb flow

pack ¢ 60KOBbLIMU LLIBaMU

KavkeTca noxoxxmm Ha X-fold, Ho
rapaHTMpyeT NyYLLYHO 3aluuTy

N yBENNYMBAET CPOK XPaHEHNA
npoaykTa. Takon HOBbIN AN3anH
peann3oBaH 6rarogapA Co34aHuo
[OMNOSHATENBHOrO MOAYNA,
KOTOPbIA MOXET ObITb [OOABMIEH KO
Bcem flow pack KoHmrypaumnam ot
Eurosicma.

YT06bl YyOOBNETBOPUTL CaMble
pasHble NOTPEBHOCTM B 06acTu
ynakoBku, Eurosicma Group MoxeT
MOCTaBNATb LUMPOKWUIA CEKTP
obopyaoBaHNA: OT CIHOBUY-
MaLLWHbI NN NeYM A0 YNakoBOYHOM
nHMKW. [1nAa ynakoBKy neveHbA Ha
pebpe ycTaHoBka Star Shape Stack-
€r Nno3BosIAET NepeBopaYnBaTh
neyYeHbe 1 nepenasarhb ero, yXe Ha
pebpe, o1A HakonneHua. Vinn, no

tion: a flow pack style with the
side parts fold, that seems to
be similar to the fold pack, but
able to grant the protection

of the flow pack and a better
shelf-life of the product. Such
new design has been realized
thanks to the development

of an additional module, that
can be added to all the Euro-
sicma’s flow pack configura-
tions.

In order to meet the most va-
rious packaging needs, Euro-
sicma Group can also provide
a wide range of equipment

to handle products from the
sandwiching machine or oven
end to the packaging line. For
biscuits on edge wrapping,
star shape stacker allows
biscuits turning and it tran-
sfers them, already placed on
edge, on belts in order to be
stored and if requested linked
to the automatic portion fee-
ders, available in Eurotekna’s
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3anpocy, OH MOXET COEAMHATLCA C
aBTOMAaTUYECKNMM MOPLMOHHBIMM
HakonMTenAMM NPON3BOACTBA
Eurotekna. CornacHo noTpebHocTH
KIIMEHTOB AOCTYMHbI pa3aenmTeni
PALOB Y CNeLvanM3poBaHHbIe
cucTembl coopa .

Eurosicma BmecTe ¢ Eurotekna
MPUMEHAET NapPTHEPCKMWIA MOOXOA,
K KIMEHTaM 1 MOXET NPeasioxXmnTb
LUIMPOKUIA CIEKTP MHOVBUAYaNbHbIX
peLLeHni AnA yooBneTBOpeHNA
3anpocoB pbiHKa. Eurosicma MHoro
VNHBECTVPYET B PasBuTVE PELUEHMI
«nofg KoY. MpegnpuAtue

nmeeT crneumasbHble OTAENbI

[NA ynpaBneHnA BCeMu aTanamm
NPOEKTMPOBaHNA Ha 6a3e
BbICOKOrO OMbITa ¥ COBCTBEHHOO
Hoy-xay.HaurHaBLwaA kak
HebonbLaa komnaHmAa n3 30
COTPYZAHUKOB, cerogHsa Eu-
rosicma HacuuTbiBaeT 160
paboTHMKOB 1 6onee 4000 MaLLnH,
YCTaHOBNEHHbIX B 6onee, 4em 85
CTpaHax mupa. fii

machinery range. According to
customers’ needs, rows multi-
pliers and customized collec-
ting systems are available.
Today, Eurosicma together
with Eurotekna, is able to
offer its clients a wide array of
customized solutions to satisfy
the requests of the market
and relate to its customers
with a partnership approach.
Eurosicma always invests a
lot in developing more and
more customized solutions
and it has in its internal orga-
nization dedicated divisions
able to manage every stage

of the designing and studying
phases with high expertise
and know how.

Starting as a small company
with 30 employees, nowa-
days Eurosicma counts 160
members with over than 4000
machines, sold and installed
in more than 85 countries

=

worldwide. i




OrbIT N 9HTY3WUA3M B [IEJIE
CO30AHWA XNEBOBYJIOHHOIO
N KOHOUTEPCKOIO ObOPYJOBAHUA

)

ALBA BAKERY AND PASTRY EQUIPMENT

OUR MANY YEARS OF KNOW-HOW AND EXPERTISE THROUGHOUT THE WORLD

LBA & Teknoser-
vice stl npoekTupyet
N NPOV3BOANT
obopynoBaHue
AnA xnebornekapHon
N KOHOUTEPCKOM
MPOMBbILLNIEHHOCTH, a
MMEHHO: MalUVHbl AnA
KpyaccaH, pabo4ne cTonbl,
CUCTEMbI 3aroTOBKW TECTA,
NaMUHUPOBAHMA, NIMHNM
anAa xneba «yabartta»,
MHOropasmepHoro
xneba, nasalla, Haam-
xneba, naBawl-nmMHUN,
KpeKepHble , cneumanbHble
N MHOMBMAOYaNbHblE
[AM3aNHepCcKMe MaLlMHbI.
Bbicokoe ka4ecTBo
obopynoBaHnA 06bACHAETCA
60NbLION YBNIEYEHHOCTBIO
CBOVM JefioM Ha (hoHe
30-neTHero onbiTa paboThl.
OcHoBaTenun komnaHum B 1982

rogy Havanu hopmmpoBaThb
CBOW OMbIT B OAHON N3BECTHOWN
komnaHun 1 B 1992 rogy
OTKpbINu Teknoservice

Snc, KoTopaA noHavany
3aHUMaETCA 06CNy>XXMBaAHMEM,
PEMOHTOM 1 OpYyriuM CEPBUCOM
CaMOCTOATENBHO UM OT UMEHW
KPYMNHbIX TPON3BOAMTENEN.
OnbIT, NPUOBPETEHHDIN

B KQ4eCTBe TEXHUKOB Ha

CIM v Teckn-matik (naBsHue
nnaepsl B 060pyaoBaHUN oA
KOHOMTEPCKMX N NEKApEH),
npvBen K Bce 6o5ee CNoXHbIM
npoekTam, a NpoaomKasLIeecA
COTPYAHNYECTBO C

KIMEHTaMM — K CO30aHUI0
nepBoro aBTOMaTU4eCKOro
obopynoBaHUA: rpynmbl
KpyaccaH, pabo4ne CTosbl,
NMHUK «4abaTTa», XxnebHaA 1
KpeKepHaa NMHUN 1 pasnnyHble
nepcoHasibHbIE CUCTEMDI.
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OTO NOCTOAHHOE BHUMaHMe
K NOTPEOHOCTAM 3aKasymka
1 OKa3aHue NoMOLLM B
pas3paboTKe NepcoHaibHON
aBTOMaTUKK 3acTaBnAeT
Teknoservice pacTu BnnoTbL
no 2005 roga, korga

6b1710 NPUHATO peLLeHne
npeobpa3oBaTb KOMMNaHMIO,
N3HavyasIbHO Kak CepPBMCHYIO,
B OQHY U3 BeayLuMx Ha
pbIHKe X1e606yN04HOro 1
KOHAMTEPCKOro 060pyaoBaHnA:
Tak noAsunace Anvba &
Teknoservice Srl.

ALBA & Teknoservice
NPUCYTCTBYET Ha BCEX
KOHTUHEHTax 6narogapa
CBOEN TEXHUKe, akceccyapam
1 3anacHbIM YacTaM. Hatum
cneumanuncTbl NpefocTaBnAlT
MOMOLLb, HANPAMYIO UK MO
TenedoHy, BO BCEM MUPE.



BHumaHue n
npodeccuoHanusm - ojia
OLIEHKM 1 BblBOpa NnyyLlero
peLleHuA.

ALBA & Teknoservice S.r.l.
BHMMaTENbHO U3yyaeT
NOTPEeBHOCTb KNNEHTA, YTOObI
NPensIoKUTL Ny4LlniA cnocob ee
yAOBNETBOPEHNA. TWwaTENbHbIN
aHann3 TEXHNKOB NMOMOXET
BbIOPATb ONTMMAaSIbHOM TUN
BMeLLaTeNbCTBa C y4eToM
cneuvguKm Npon3BoacTaa
3akasuvka. Cuna KomnaHum
OCHOBaHa Ha MHOro/IeTHEM
onbiTe paboTbl C KIMEHTOM.
Mbl nomoranu coBeTamu,
BbINOJTHANN NPOEKTbI U
MocTaBNANM TEXHONOrMM AnA
KOMMaHWin MMPOBOrO 3HAYEeHMA
Kak cpegw npoussoauTenen
obopynoBaHuAa, Tak

1 NpoM3BOaUTENEN
KOHOUTEPCKMX U
Xne60o6ynoYHbIX N30eNni.

ALBA & Teknoser-
vice paspabaTbiBaeT

NHAMBNAYaNbHbIE PELLEHNA
n obecrneymsaeT BbICTPLIN U
KayeCTBEHHbIN cepBuc. Mbl
Tak>)e cnocobHbl co3aaBaTtb
HOBbIE peuenTbl U NPOAYKThI
C MOMOLLbHO 3KCMEepTOB-
TEXHOJIOroB.

OTpeny npogaxk nomoraeT
opraHusaumsa, HanpasfieHHaA
Ha KIMeHTa 1 NOCTOAHHOE
TEXHNYECKOE pasBuUTUe,
NyHKTyanbHaA Kak B
noaroTOBKe NPeasIoXEeHNI, Tak
1 B peanu3aumm npogykTa.
MNpeanpoaaxHoe
obcny>xnBaHune

Halu kBanuunumpoBaHHbIN
TEXHUYECKWIA nepcoHan
BbINOMHAET NpeanpoaaXHbIN
cepBuc, 4ToObI y6eamTbeA

B TOM, 4YTO 9TO NyyLime
WHBECTUUMM ONA KNIWEeHTa.
MNocne odhuupmansHoro
3anpoca Hawm cneumanuncTbl
dhopmynupytoT pAL BONPOCOB,
YTOObI MOHATb TOYHbIN
XapakTep npeacToAwmx

paboT 1, ecnn HeobxoanMo,
BbIE3XAIOT K KNINEHTY anA
nHcnekuun, obcnenoBaHna n
BCEro TOro, 4To Heobxoammo,
4TOObI N3Y4MTb NPOEKT.

3aTeM opraHunsyroTCcA
MoceLLeHnA paHee caenaHHbIX

JIHWIA, YTOObI NOKa3aTb
BO3MOXHbIE PeLLEHUA.
HakoHeL, MOXXHO NpoBOANTb
NPOVM3BOACTBEHHbIE UCTbITAHNA

EXPERIENCE AND PASSION
IN THE BAKERY AND
PASTRY EQUIPMENT

Iba & Teknoservice srl
designs and produces
equipments for bakery
and pastry industry as:
croissant machines, make-up
tables, dough billets preparing
systems, laminating lines, cia-
batta bread lines, multisize bread
lines, pita, num bread, lavash
lines, cracker lines, special lines
and custom design machines.
The high quality of these equip-
ments is due to the great passion
developed in over 30 years of
experience. The founders of the
company begin in 1982 their ex-
perience at renowned company
in the industry and in 1992 open

Teknoservice Snc, which begin
dealing with servicing, repairs
and interventions on their own or
on behalf of major manufactur-
ers. The founders’s experience
gained as CIM and Teckno-matik
technicians, a long-time leader
companies in the field of machin-
ery for pastry and bakery, leads
them to develop projects increas-
ingly complex and technologi-
cally advanced, and thanks to
continued collaboration with their
customers, they realize the first
automatic groups for croissants,
make-up tables, ciabatta, bread
lines and crackers lines and a
variety of customized automa-
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tions. This ongoing attention to
the needs of the customer and
assistance in the development of
its automations brings Teknoser-
vice to grow more and more, until
making the decision in 2005 to
transform the company, originally
founded as service / intervention,
in a leading company in the mar-
ket of machinery for pastry and
bakery: so ALBA & Teknoservice
Srl is founded.

ALBA & Teknoservice is present
in all continents through its ma-
chinery, accessories and spare
parts. Our technicians provide
direct or phone assistance all
over the world.




B nabopaTopuu y Hac Ha MecTe.
MNocnenpopaxHoe
obcny>xmnBaHune

ALBA & Teknoser-

vice obecneymBaeT
6bICTpOE U 3hheKTUBHOE
nocnenpoaaxHoe
obcnyxxmsaHune. OHO
Ha4MHaeTCcA C YCTaHOBKM

N TECTMPOBAHMA, NPK
HeobX0AMMOCTK, HaLUMK
TEXHNYECKMM NEePCOHAsIOM,
KOTOpbIV NpoBepAeT
paboTOCnOCO6HOCTb U AaeT
WHCTPYKLMK, Kak Hanbornee
3(O(PEKTUBHO NCMONL30BATb
cOoenaHHble MHBECTULMN.

MNMocne ycTaHOBKM Hawwm
COTPYOHWKW BCerga rotosbl
OTBETUTb MO TeNeoHy nnu

MO 31EKTPOHHOW NOYTE Ha
noboin 3anpoc. XopoLuo
OpraHn30BaHHbIN apxmB
npenocTaBuT MHOPMaLKIO 1
3anyacTv B peaslbHOM BpEMEHM

Attention and professionality to
evaluate the best intervention.
ALBA & Teknoservice Sir.l. is
careful to understand the needs of
customers, to find the best way to
meet them in their interests and to
solve problems by careful analysis
of its technicians to assess the
best type of intervention according
to the production. The company’s
strength is based on many years
of experience serving our custom-
ers, offering advice, projects and
technology to companies of global
significance, both manufacturers
of machinery that manufacturers
of pastry and bakery.

ALBA & Teknoservice develops
customized solutions and pro-
vides a service of great experi-
ence and readiness. It is also able
to develop new recipes and new
products with the aid of expert
technologists. The sales depart-
ment is assisted by an organiza-
tion aimed at customization for
the customer and an adequate
technical development, able to

LK€ MHOro NeT CrycTA.
CeKoHpA, XaHA,

ALBA & Teknoservice, ¢ nx
OOLUMPHBIM OMbITOM, MPUHUMAET
TEXHWKY Pas3fnnyHbIX BUOOB
(TecTopackaTo4Hble MaLVHbI,
6MOKM KpyaccaH, CTONbI,
CUCTEMbI 3aroToBKW TECTa,
NTMHWN NAMUHNPOBAHWNA,
XnebHble, ANna «4mnabatTbl»,
KpeKepHble MHWN U T.4,.),
0BHOBNAET ee 1 NpeanaraeT Ha
BTOPWYHOM PbIHKE C rapaHTUEN.

OTpoen npogax rotos AaTb
NHhopmaLmio No AOCTYMHOMY
060py[0oBaHMIO.

B cBoto ovepenpb, ecnv y Bac
€CTb HOBOE WS NOAEPXKAHHOE
obopyaoBaHue, KOTOPOE Bbl
60sbLLE He UCTob3YeTe, Mbl
6ynem pagbl NpeaioXunTb Bam
€ro BbIBOf. fii

www.albaequipment.it

process the data on time for both
making the offer and to realizing
the product.

Pre-sale service

Our technically trained staff
provides a cared pre-sale service
to determine what is the best
investment for the customer. After
the formal request our technicians
formulate a series of questions to
understand the exact nature of the
intervention to realize, if needed
thet go personally by the custom-
er to make inspections, surveys
and what is necessary to study
the project. Then they organize
visits to previously made lines

to show the possible solutions.
Finally, it is possible to perform
production tests at the laboratory
of our seat.

After-sale service

ALBA & Teknoservice provides

a quick and efficient after-sales
service. This service begins with
installation and testing - if needed
- by our technical staff, who veri-
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fies the proper operation of the
machine providing instruction to
make the best use of the invest-
ment made. After installation, our
staff is always ready to respond
via telephone or e-mail to any
request. A well-organized archive
can provide real-time information
and spare parts even after years.

Second-hand

ALBA & Teknoservice with his
vast experience withdraws ma-
chinery of various kinds (sheeters,
croissants units, make-up tables,
dough billets preparing systems,
laminating lines, bread, ciabatta,
crackers lines, etc.), revises and
proposes them on the market with
warranty. The sales department
will be ready to explain time by
time the available machines.

In turn, if you have a new or used
equipment you no longer use, we
will be happy to propose you a

withdrawal on our part. i

www.albaequipment.it




“In our passage from the cultivation
of grain to the construction

OMNIALINE 500 |
we found in Storci an organization

THE MUL—HPRODUGT LINE that has always listened

to our questions and requests,

responding punctually, with skill and courtesy”

Y Srs,,

Short and long pasta, nested pasta, lasagna and any special .
formats: all this is possible with Omnia, the compact, &007%%3 Storci

multiformat line that is automatic and customizable. K 18
£ PASTA MACHINERY

UNIQUE COMPACT SIMPLE

T
oM

storci s.p.a. / via lemignano, 6 / 43044 collecchio / parma / italy / ph. +39 0521 543611 / fax +39 0521 543621 / sales-storci@storci.com / www.storci.com



HOBEWULLUE TEXHONOIMUKU
FARHAT B NPOU3BOOCTBE
MALUWH OJ18 MUTbI U NTABALLA

OCTOfAIHHaA

paboTa Hapg

yCOBEpLLEHCTBOBAHMEM

xnebonekapHoro
obopynoBaHuA No3BONAET
Farhat Bcerga 6b1Tb Ha
Lar Bnepean oT CBOUX
KOHKYpeHTOB. byay4u
nvaepom pbiHka, Farhat
nocTaBnAeT IMHUW MOSIHOMO
umMKna ana npons3BoacTBa
NUTbl N NeneLlek, HaumHana
C NPUroToB/IEHMA TecTa
[0 YyNakoBKW rOTOBOMO
npoaykTta. Farhat
npeanaraeT obopynoBaHue
ANA ABYX TUNOB NPOLECCOB:
TPaAVLMOHHYIO NIMHUIO ANA
MUTbI U
JIMHWIO HernpepbIBHOM
packaTKu.

MpuHUMN paboThl
TPaAULMOHHOW NINHUN
OCHOB@H Ha TOM, 4YTO TECTO
CHayana pasgenseTtca, a
3aTem packaTbiBaeTcA. Ha
Takoun NMHUM NPON3BOAMTCA
NPOOYKT NpPakTU4ecKun

(90%) kpyrnow chopmbl.

TpaouumoHHaA NnHWA

MOXXET MOCTaBATLCA B

KOMMaKTHOW WU CTaHOapTHOMN

KomnnekTaumm, nméo

N3roTaenmMBaeTcA Noa

NoTPEeBHOCTM 3aKasdumka. IATu

NVHUN UMEIOT HECKOSbKO

AONONHUTENbHBIX PYHKLNIA:

+ Obxopn, nnn cokpatleHve
CcTaanmn OKOHYaTeNbHOM
pacCTONKM;

* [NyaHcoH, pgenatowwmi
HebOobLUME NPOKOSIbl B
TecTe ANA NpeaoTBpaLleHnA
obpasoBaHuA Ny3blpen n
4Ype3MepHOro nogbLema
TecTa;

+ COpTMPOBLLVK, YOANALWMIA
OedeKTHble KYyCKM TecTa
nepe OTNPaBKOW B NeYb.

+ CneumanbHoe yCTPOUCTBO
ONA Hape3Kn 60bLNX
KYCKOB TecTa Ha MasieHbKne
KYCOYKMU.

OTW JONOMHUTESBbHbIE
KOMMAeKTyowme
yCcTaHaBnMBaloTCcA

Ha obopyaoBaHune

[ANA NOBbILLEHMA ero
NPON3BOANTENIBHOCTH,
YMEHbLUEHNA KONn4ecTBa
6pakoBaHHOM NPOAYKLUNN,
N3MeHeHMA anameTpa
npooykTa u T.4.

B nocnepnHee BpemA Bce
60/bLUMM CMIPOCOM MONb3yeTCA
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YKagyumk NpoayKumm
OJ1A IMHUK, TakK Kak OH
JoKasas CBO BbIr0QHOCTb

N HaOEeXXHOCTb. YCTPOMUCTBO
ONA yKnagku cymtaet
n3genuvA, yKnaabiBaeT ux B
CTOMNKW, NoAroTaBnMBasa ux K
YyMakoBKe 1 9KOHOMA, TakKuUMm
o6pa3om, BpemsA 1 AeHbrN
nekapA. MawwmHa MoXeT 6bITb
OOHO- UM MHOTOPALHOM U
NCNonNb30BaTbCA AS1A YKNaaKN
NOBbIX TUMOB NUTbI U
neneLuek.

Ecnv roBopuTb 0 NNMHMAX
HenpepbIBHOW packaTku Far-
hat, 370 nMHWK, cneunansHO
CO30aHHbIe 1A BbINeyku
xneba pasHoro Tmna n popmbl:
Hanpumep, npakckoro xneba



camyH, ermneTckoro xseba
6anagn, NUTbl, MUHWU-MATI,
YMMCOB M3 NUTbI, NlEneLeK
TOPTUNLAC, x1eba HaaH,
nasatua, camocsl 1 xneba
TaHgypw, 6narogapsa NpocTomn
3aMeHe BpaLLaoLLmMXCA
pasgenuTtenen. AToT TUn
NHUK BbIN cneuransHO

CNPOEKTUPOBaH AnA
N3roTOBNEHVA U3AENMNIA
0OVHaKoBOW hopMbl 63
noTepu KavecTsa py4HoOn
paboTbl. Kaxxaaa nmHuA
cosgaeTtcA onA 6epexxHon
06paboTKM TecTa 1 co3gaHuA
xneba OTNNYHON (POPMbI,

npu 3TOM CrieunanuncTbl

Farhat Bcerpa 6epyT B
pac4yeT OOCTyrnHoe AnA
JIMHWM NPOCTPaHCTBO U
ONTUMaSIbHO UCMONb3YIOT
ero. NMponssoonTensHOCTbL
JIMHAW 32BUCUT OT HECKOJTbKMNX
(hakTopoB. B OCHOBHOM 3TO
TVN TecTa, TUM U TOMLWMHA
roTOBOro NpoayKTa u
YCNOBUA OKPY>KatoLLen
cpenbl. JIMHUM HENpPepPbLIBHON
packaTku paspabaTbiBaloTcH,
NPON3BOAATCA M NOCTOAHHO
YCOBEpPLLEHCTBYHOTCA

He TOJIbKO, YTOObI
COOTBETCTBOBaTb
TpeboBaHNAM KIIMEHTOB, HO U
YTOObI ONepexXxaTb NOCTOAHHO
nosblWwatoLmeca TpebosaHnA
MEHAIOLLErocA pblHKa.

Kpome Toro, As1A BbiNeykun
xneba Farhat nponssoguT u
yCTaHaBNMBaET pasfiNyHble
TUMNbl NeYen: TYHHENbHble
neym ¢ OCHOBHOWN rOpPenKown,
KOMOVHMPOBaHHbIE
TYHHENbHbIE NEYM C OCHOBHOMN

FARHAT LATEST TECHNOLOGIES
IN PITA AND FLATBREAD MACHINES

he continuous im-
provement of Farhat
Bakery Equipment ma-
chines always keeps
the company a step ahead
of all the competitors. As a

leader in the mar- ket, Farhat
provide complete lines for
pita and flatbread and from
Mixing to Packaging. Two

type of processes are offered:

the traditional pita line and
the continuous sheeting line.
The traditional lines are
based on divider-flattener
concept where gen- erally the
almost 90% round shape is
produced. The traditional line
can be compact, standard

or a customized line. These

lines have several add on

features like:

* Bypass to skip or reduce
the final proofing stage.

* Dough Docker to create
small vents in dough in
order to pre- vent it from

blistering and rising in large.

* Dough Selector to remove
the de- fective pieces of
dough before en- tering the
oven.

+ Special cutters to cut the
main pieces into several
special pieces.

These add on options are
installed to increase produc-
tivity, reduce de- fect, change
product diameter...
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Recently the stacker has be-
come a main need for the line
as it has proven its profitabil-
ity and reliabil- ity. The Stacker
counts the bread pieces,
stacks them and prepares the
stacks for bagging saving the
baker’s time and money. The
ma- chine can be a single row
or multiple rows and used for
stacking all types of pita and
flatbread.

Then, Farhat Bakery Equip-
ment con- tinuous sheeting
lines are specially custom-
ized production lines where
different sizes and shapes of
breads can be made: Samoun
Iragi bread, Baladi Egyptian
bread, pocket pitta bread, mini




rOPENKON N NEHTOYHBLIMU
TpybKamm, OTXOOALLMMUN CHUSY,
WMH(bpaKpacHbIe TYHHESbHbIE
neym, TYHHeNbHbIE NeYn

C NNEHTOYHbIMU TPyOKamu,
6apabaHHble Neyn ¢
NEeHTOYHbIMM TPyOKamm 1 T.4.

Kpowme Toro, Farhat
NPOM3BOAMT MaLUMHbI 1A
Hape3Kn Y1rncoB 13 NUTHI,
Hape3ku byno4dek anq
6yprepos, MalnHbI oA
NPON3BOACTBA X/TEOHbIX
nanoyek rpUcCHN, MUHKU-
paspnenvrteny, TpaguuMOoHHbIe
neyr ona nuuLbl U MaHakmwa
N Apyrue MawlnHbl.

Tak Kak rnasHon 3apaden Far-
hat ABnAeTcA ynosneTsopeHne
K/TMEHTOB, CNeunanncTbl
KOMMaHu1 NpefocTaBnaloT

<M
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" FARHAT

bakery equipment

www.FarhatBakery.com

pitta bread, pitta chips, tortilla,
Naan bread, Lavash bread,
Sambosa rolls, and tandoori
bread, by simply changing

the rotary cut- ters. This type
of line is specially designed

to produce a 100% prod- uct
shape while the “hand-made”
quality is mostly preserved.
Each line is customized to
gently handle the dough and to
provide excellent bread shape
with the best optimal usage of
the avail- able space. The line
capacity de- pends on several
factors mainly: the dough type,
the fi- nal product type, the
final thickness and the produc-
tion environmen- tal conditions.
The continuous sheet- ing
lines have been developed,
manu factured, and con-
tinuously improved to keep up
and evenly try- ing to exceed
the increasingly de- manding
require-

CBOW OMbIT 1 HOY-Xay AnA
OKasaHWA KOMMIEKCHOM
NOAAEPXKKMN KITMEHTaM B
Te4yeHune Bcero npowecca

OT NpeaBapuUTENbHOMO
NPOEKTUPOBAHWUA JIUHWIA

[0 Npon3BOACTBA, NycKa B
JKcnyaTaumio n 06yyHeHus.
Ha Bcex nuHmax Farhat
NCMONb3YTCA COBPEMEHHbBIE
cucTembl KoHTpona ¢ APM, a
NMHUN TPeBYIOT NLLb NErkou
YUCTKM Y MUHUMaJTbHOrO
TEXHNYECKOro 06Cny>KmMBaHuA
N COOTBETCTBYIOT
rMMrMeHNYecKNM cTaHgapTam
xneboneyeHns, a Takxe
ctaHpaptam CE, UL n TSSA.
HakoHeu, 4Tobbl 0becneynTb
MOSIHOE yO0BNETBOPEHME
KnunenToB, Farhat nenaert Bce,
YTOObI HANbONEee TOYHO NOHATb
W BbINONHUTb NX TPeboBaHMA.
Mpv TOM, YTO YAOBNETBOPEHNE
K/IMEHTOB OCTaeTcA OHOM

N3 rNaBHbIX LIeNe CUCTEMbI
ynpaeneHua Farhat, komnaHuA

ments of the changing market.

Moreover, for Bread baking,
Farhat has been manufactur-
ing and install- ing several
types of ovens: Tunnel oven

- main burner, Combined

Tun- nel oven - main burner
with ribbon pipes from bottom,
Infrared tunnel oven, Ribbon
pipes tunnel oven, Wheel oven
with ribbon pipes ...

In addition, Farhat has been
manu- facturing pita chips slic-
ers, burgers and bun slicers,
breadsticks grissini machines,
mini dividers, manakish and
pizza traditional ovens... and
several other machines.

Because the client satisfaction
is Farhat’s main concern, the
client support, the client guid-
ance and Farhat expertise and
knowhow are provided through
the whole process from pre-
liminary layout till produc- tion,
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He oCTaHaBnMBaeTcA
Ha 3TOM, Bedb ee
cneumanncTbl CTpemMATCA
NpPOn3BOOUTb OT/INYHOE
obopyaoBaHMe U NOCTOAHHO
COBEpLLEHCTBOBATb €ro. fi

commissioning, and training.
All Farhat lines, use the state
of the art control system with
HMI, require a short cleaning
and maintenance time, and
finally meet the hygiene bak-
ery standards along with CE
standards, UL standards, and
TSSA standards. Finally, to
achieve total customer sat-
isfaction, Farhat will do the
maximum to understand the
customers’ requirements and
meet those requirements at alll
times. While customer satisfac-
tion is one of the main aspects
of Farhat man- agement sys-
tem, their commitment extends
beyond that, as they also strive
to do everything right the first
time and do their best for con-
tinu- ous improvement.




CHOCOLATE EQUIPMENT MANUFACTURER

Our technology is the key of your success

NEW DECORATING CHOCOLATE DEPOSITOR UPDeco SERIES

FULLY ASSISTED BY SERVOMOTOR
CLOSED CIRCUIT WATER HEATING

TOUCH PANEL
FROM 22 TO 66 DOSING PISTONS

X AXIS= 150mm
Y AXIS=150mm
Z AXIS= 300mm

PRODUCTION OVERVIEW:
ONE-SHOT MOULDING LINE
DROPS LINE

COOLING TUNNEL

EXISTING LINE UPGRADING
SHELL MOULDING LINE
STAND ALONE DEPOSITOR
TEMPERING MACHINE MELTING TANK

MOULDS DIMENSIONS FROM 275mm UP TO 650mm LOLLIPOPS ARTICLES
DECORATED AND PAINTED ARTICLES FOUR COLOURS SIMULTANEOUSLY

PMChocolate srl
Via Bernini 5/7 - 20094 Corsico (Ml) ITALY
phone +39 0236516388 - fax +39 0236516388

info@pmchocolate.com - www.pmchocolate.com



Barry Callebaut focuses on the BEUMER packaging line:

HIGH-QUALITY END-OF-LINE PACKAGING
SOLUTION PROTECTS COCOA POWDER

arry Callebaut, one of the
world’s leading manufactur-
ers of cocoa and chocolate
products, required a pack-
aging system at its Eddystone, PA
facility that ensured safe transport of
the cocoa powder filled in paper bags
and stacked on pallets. The packaging
of the bag stacks must combine low
packaging costs with sufficient weather
protection and high stack stability dur-
ing transport and storage especially
when the paper bags are stacked on
pallets of two different sizes. Barry Cal-
lebaut engaged BEUMER to develop
an end-of-line packaging system for
these specific requirements.Barry
Callebaut AG with headquarters in
Zurich, Switzerland is a fully integrated
company that masters nearly all steps
from the sourcing of cocoa beans right
up to the finished products sold on
store shelves. As supplier of industrial
and specialty chocolates, the company
serves industrial and artisanal custom-
ers. The American subsidiary in Ed-
dystone fills bags with cocoa powder,
palletises and packages them. The
bags are then loaded into containers
or trucks and transported to distributors
such as chocolatiers, pastry chefs or
bakeries in North America or Europe.

High requirements for the packag-
ing system

To ensure that the cocoa powder ar-
rives to customers in perfect condition,
it must be transported in a safe and
protected manner. For this reason, the
packaging system must work at a high
performance level. The goals for Barry
Callebaut were to increase automation
and thus process reliability, improve
the product presentation and use less
packaging material. In addition, the
packaging had to be able to protect the
cocoa powder against high tempera-
ture and air humidity. As both the Euro
pallet (800 mm x 1,200 mm) and the
GMA pallet (Grocery Manufacturers of

The BEUMER robotpac in use: the palletised stacks are characterised by an excellent stack quality.

America) (1,015 mm x 1,215 mm) are
used, the packaging system must be
customisable for different pallet sizes.
Barry Callebaut and BEUMER already
cooperated successfully for a French
facility. For this reason, the manufac-
turer of cocoa and chocolate products
once again engaged the intralogistic
specialist.

Modernisation of the packaging line
As general contractor, BEUMER Cor-
poration in Branchburg, New Jersey
(USA) installed a complete packaging
system, various conveying systems as
well as a bagging system. With partner
Behn + Bates America, a division of
Haver Filling System, Inc., BEUMER
equipped the line with the Integra
system, a fully automated, completely
premounted bagging system for bulk
materials in the food industry. This
system fills bags with cocoa powder
and seals them. As part of the qual-

ity control process, the BEUMER belt
conveyors transport the bags to a
metal detector and a checkweigher.
Here, bags containing metal or over-
and underweight bags are rejected.
After the palletising process, the stack
press removes residual air from the
bags, thus increasing the stack stabil-
ity. When designing the packaging
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line, the handling of different batches
on different-sized pallets was one of
the challenges. For this reason the
high-capacity BEUMER robotpac was
installed providing excellent stack qual-
ity and load stability.

Commissioning of the high-capacity
packaging system

The innovative BEUMER stretch hood
is also part of the scope of supply. This
high-capacity packaging system pulls

a stretch hood over the palletised bag
stack to protect the products against
wind, rain and dust while providing ulti-
mate safety during transport. The bag
stack is completely packaged and trans-
ported to the take-away post. Thanks to
the permanent tension force of the film
in vertical and horizontal direction, the
bag stack provides high stability - even
if the cocoa powder settles in the bags,
thus reducing the bag volume. Sensors
on the BEUMER stretch hood measure
the height of the pallet. This automation
allows for the calculation of different
stacking heights as well as the optimi-
sation of film consumption. The film is
then cut and sealed. The formed hood
is pulled over the complete bag stack
forming a stable unit. i

www.beumergroup.com
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YINAKOBKA

HaHeceHne 3TUKeTOK - B3BellnBaHne

CMNELMANIACTBI MO NOIUMEPHBIM
NNEHKAM ANA r’MBKON YNAKOBKM

>Xe TpW NOKOSeHUA
Termoplast
3aHMmaroTcA
NpPON3BOACTBOM
TEXHUYECKUNX
nonuoneuHOBbLIX NIEHOK
rMoKown ynakoBku anAa
NaMUHNPOBAHMA, rNaBHbIM
obpa3omM, MeOULIMHCKOro
M NPOMBbILINIEHHOIO
NPUMEHEHNA.

ABnAAacbL NuoHepom B
NPOV3BOACTBE NNEHKN ANnA
DaHHoro cektopa, Termo-
plast Ha4an yxe 50 net
Hasap paspabaTbiBaTb U

A
TERMOPLAST

Technical films for flexible packaging

NepcoHann3npoBaThb NAEHKY
non KnueHTa. B HacToAwee
BpemMA KoMMNaHuA
CKOHLUEHTpMpoBaHa

TOJIbKO Ha TEXHOsorum
CO3KCTPY3uun, rae gocturna
onpeaeneHHoro Npo4YHoOro
YPOBHA. Mbl B COCTOAHUMN

SPECIALISTS IN POLYMERIC FILMS
FOR FLEXIBLE PACKAGING

ince already 3 genera-

tions Termoplast has

been producing Tech-

nical polyolefinic films
for FLEXIBLE PACKAGING,
developed for lamination
process, mainly aimed at
the food, medical and indus-
trial applications.

Being a pioneer in the
manufacturing films sec-
tor, Termoplast has started
already 50 years ago devel-
oping and customizing films
according with the customer
needs; being focused only

in the blown film coextru-
sion technology, nowadays
has reached a solid and
defined level of expertise;
we are able to combine a
huge mix of resins suggest-
ing the customers with the
best tailor-made solution for
its need.

The strategy adopted by
the Barnini family has been
“answering and anticipating
the market’s requests”, be-
ing always concentrated on
the product innovation with
an endless attention to an

<«ITALIAN FOOD MACHINES »
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internal quality system BRC-
IOP and ISO certified since
already many years.

These goals can be reached
by cultivating skills and
adopting a policy of targeted
investments in research and
application of new technolo-
gies.

This line fits with our cor-
porate identity highlight-

ing the main features: high
specialization, flexibility and
orientation to technological
development.




YINAKOBKA

KOMOWHMPOBAaTbL OrPOMHOE
KONM4YeCTBO MOMMEpPOB,
npepnaraa KAneHTam
nyywne nHansmayasnbHble
pelweHun.

CtpaTterua, npuHATanA
cembeln bapHuHK: oTBEYaTb
1 NpeaBocxmwaTh 3anpochbl
pblHKa, cocpenoTo4veHa

Ha NHHOBALMOHHOW
NPOAYKLUMN C OCOBbLIM
BHMMaHNEM K BHYTPEHHEN
cucteme kadectsa BRC-10
n cepTuduumposana ISO
y>e MHOrume rofbil.

MopobHble uenu
OOCTuUratTcA nyTem
COBEPLUEHCTBOBaHUA
HaBbIKOB U
NPUHATUA NOMNTUKMN
LeneHanpaBfieHHbIX
MHBECTULUN B
ncecnegoBaHnAa m
NPMMEHEHUA HOBbIX
TexHosnornn. Bece aTto

HaHeceHne 3TUKeTOK - B3BellnBaHne

COOTBETCTBYET Hallemy
OMPMEHHOMY CTUJIO,
OCHOBHbIE YepTbl KOTOPOro
- BbICOKanA crneunanmaauma,
rMBKOCTb N OpMEeHTaunA

Ha TexHonorm4yeckoe
pasBuTume.

NopnobHanA
LeneycTpeMneHHoCTb
nomorna Termo-

plast ysenuuntb csomn
NPOAYKTOBbLIN NopTdenb
M BbITW Ha BbICOKUN
YpPOBEHb €BPONENCKOro
pbIHKA C OFPOMHbIM
KOMYECTBOM NpoAyKLUm
O1A NaMUHUPOBaHUA:
CTaHOapTHbIE U
cneuuanbHble repMeTUYHbIE
naeHKu, Bce BnAbI

Nerko oTcnamBarLmUneca
NaeHKW, cTaHgapTHbIe U
cneuunanbHble O2 n H20
6apbepsbl, CTPYKTYpPbI

C yBENNYEHNEM
COMpPOTUBIAEMOCTM

<«ITALIAN FOOD MACHINES »
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NpPoKony, BbiICOKanA
NPO3paYvYHOCTb MNNIEHKU
n MHOIMOKPATHO
ncrnosib3yemble nieHKu
npotns PE/PP/APET.

Bce st uspenuna
Nnosy4arTCcA C MOMOLLbIO
LUMPOKOro gmnanasoHa
nonvmepos PE, PP, PA,
EVOH, PET, TIE LAYERS,
AF noHOMepoB 1 MHOIMX
OpYrnx, B MHOrOKpaTHbIX
KoMbuHaumAx gpyr c
OpYrom, ¢ Tem, 4Tobbl
npennoXnTb noaxogAuwee
pelweHne Ana KaXxaoro
npuMeHeHua kak To TOP
LIDDING, BAGS, STAND-
UP-POUCHES, BAG in
BOX, PET FOOD n mHoroe
apyroe.

B HacToAwee BpemA
KoMnaHueun peannsosaHo
obopynoBaHue obuen
MOLLHOCTbIO 25000 TOHH

Thanks to this determina-
tion, Termoplast has been
able to enlarge its product
portfolio at high levels on
the European market with

a huge number of products
for lamination; standard and
special SEALABLE films,

all kind of PEELABLE films,
standard and special O2 and
H20O barrier, increased punc-
ture resistance structures,
high transparency films and

RECLOSABLE films against
PE/PP/APET.

All these products are ob-
tained using a wide range
of PE, PP, PA, EVOH, PET,
TIE LAYERS, AF, lonomers
and many others, in several
combinations between each
other, in order to can offer
always the suitable solution
for every kind of application
like TOP LIDDING, BAGS,
STAND-UP-POUCHES,




YINAKOBKA

BHYTPW 1 3a npegenamMm
EBponbl. B coyeTaHumn

C NOABNIEHNEM HOBbIX
9KCTPY3MNOHHbIX JTMHUI

9T0 no3sonAeT Termoplast
obcny>xusatb Converters u
He TOJNIbKO, OT HEB6ONbLUNX
KOMMNaHWn 0o KpynHeuLwmx,
npegnaraA cBOeBPEMEHHbIE
NnOCTaBKW M onepaTUBHbIE
TEXHUKO-KOMMepYecKue
KOHCynbTauuu.

BnarogapAa NosHOCTbLIO
obopynoBaHHOM
naéopatopun n ee
KBannnumpoBaHHbIM
COTpyAHMKaM KoMnaHuA
MOXXEeT NpenocTaBnTb
MOJIHBbIA XUMNYECKO-
MexaHN4YeCcKun aHanma gnAa
06pa3uoB NNEHKMW.

CemelnHble KOMMaHnn, Kak
Hawa, rnybokKo cBA3aHbI
CO CBOUM KOJINEKTUBOM.

BAG in BOX, PET FOOD
and many others.

With a nowadays capacity
of 25.000 tons sold all over
and outside Europe and
new extrusion lines coming,
Termoplast can be able to
serve Converters and not
only, from the smallest to the
biggest company with on-
time deliveries and immedi-
ate full technical/commercial
advices.

Thank also to its fully
equipped laboratory and a
skilled staff working in, can
provide full chemical and
mechanical analysis on film
samples.

A family-run company like
ours, profoundly linked to
its community, believes and
invests in the development
of human resources and

HaHeceHne 3TUKeTOK - B3BellnBaHne

OHW BEPAT B HErO U
WHBECTUPYIOT B pa3BuTme
NIOACKUX PECYPCOB U

Mbl KOHUEHTPUpyem
BHUMaHme Ha MonoabIX
nogAx, NoOToMy 4YTO BEPUM
B NoTeHuuan pocTta

HOBbIX NMOKOJIEHNW: Ha
cTpaTern4yeckmx no3nymax
KOMMNaHUM HaxoOATcA
TwaTtenbHO oTo6paHHbIe
ONNIOMUPOBAHHbIE

the surrounding territory.
We focus on young people
because we believe in the
growth capacity and poten-
tiality of new generations:
there are many graduated
young figures with us, accu-
rately selected to cover the
most strategic roles for the
company progress.

We do believe in people,
much more than machinery,
on which we invested a lot
as well during the recent
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oKpy>katoLume TeppuTopun.

cneunanmncTtbl. Mbl

BEpPUM B Ntogen ropasgo
6onblue, 4em B MalUunHbI. B
rnocnenHne roabl Mbl MHOIO
BKNagbiBaem B rnybokoe
npodeccrnoHanbHoe
oby4yeHune, 4To nos3sonAaeT
MOJIOAEXXWN YyBCTBOBATb
ceba HeoTbemMsIeMon
YacTblO pacTyLLEN
KomnaHun. OTnnyumAa -
co3patoT naun. i

www.termoplast.it

years, training them deeply,
making them feel integral
part of the company growth;
people do MAKE THE DIF-
FERENCE. @

www.termoplast.it




Bornemann SLH pumps are available with pump speeds
up to 3,600 rpm. This range makes process cycles as well
as CIP and SIP procedures possible with just one pump.
Furthermore the high speed range increases the flexibility
of use with varying viscosities, temperatures, operating
pressures or other important criteria where efficient and
profitable production are the objective.

Like all Bornemann SLH twin screw pumps the
4th generation is EHEDG and 3A certified.

YITT

ENGINEERED FOR LIFE

i:] Bornemann

ITT Bornemann GmbH
Industriestral3e 2
31683 Obernkirchen, Germany

Fon: +49 5724 390-0
Fax: +49 5724 390-290

info@bornemann.com
www.bornemann.com
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HIGH-SPEED SOLUTIONS
FOR CONFECTIONERY SECTOR

he increasing speed of pro-
T duction of process lines

and in primary packaging
machines (typically flow pack) in
the confectionery sector, is a con-
stant challenge that our company
has to deal with
A task made even more onerous
by the nature of the products,
which are often fragile and need
to be treated with extreme caution
to prevent them from reaching
damaged the final consumer, thus
creating an image damage to the
costumers companies.

Ready to respond to the needs of
the market, M.H. Material Han-
dling SpA has developed in recent
years advanced systems to man-
age the products output from the
primary packaging machines; in
order to unify them on a single
line, or split them on multiple
tracks, depending on the chosen
solution for secondary packaging.

Recently, MH has presented two
new systems, one sorter and one
merger, in order to overcome the
already high production rates
achieved in the past: the new de-
vices are able to handle produc-
tion capacities of up to 600 prod-
ucts per minute on single row,
150 mm long, corresponding to a
nominal speed of 90 m/min.

Merging groups

The unification groups are an es-
sential accessory when the sec-
ondary packaging machine is a
Racetrack type with a robotic arm
for multiple picking up. The best
machines available on the market
are currently able to manage over
400 pieces per minute.

The unification of the group pre-

sented by MH is designed
to be interposed between
two or more primary pack-
aging machines and a
secondary packaging ma-
chine.

Each track input is consti-
tuted by 2 or 3 conveyors
with medium friction belt
driven by brushless mo-
tors, the number varies
depending on the speed
required by the output line;
increasing the speed, can
be necessary the use of
vacuum aspiration systems
to avoid the slipping of the
products on the belts dur-
ing the acceleration phase.

The purpose of these
transporters is to ensure
the proper phasing of

Continued on page 72
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HEMNPEPbIBHbIA ACENTUYECKUN

[NPOLIECC YIAKOBKW

OCTOfHHbIV CNPOC Ha
roTOBblE YNAaKOBOYHbIE
nvHum npusen OMAS
TECNOSISTEMI k
paspaboTke LWMPOKOro crek-
Tpa obopynoBaHuA anAa cre-
punMsaumm, Ha4ymHaa OT MOW-
K1 BYTbINIOK 1 anMpOreHHbIX
TYHHenen oo MoHo610K0B
noLaroBOro Uan HenpepbIB-
HOro Tvna gnA 3anosiHeHunA,
3aKynopKn 1 3aKpbITUA anto-
MWHMEBBIX Kancyn onAa xua-
KMX NPOOYKTOB M NOPOLLKOB
cornacHo TpeboBaHuAM PbiH-
ka. AcentTnyeckum npowecc
HenpepbIBHOIO OBUXKEHAA
AaeT onpefeneHHble npenvy-
LwecTBa: Npouecc ABNAeTCA

CONTINUOUS ASEPTIC
PACKAGING PROCESS

he constant request of
complete packaging
lines led OMAS TEC-
NOSISTEMI to design a
range of machines suitable for
sterile products ranging from
the bottle washer machines
and the depyrogenation tun-
nels to the single pitch or
continuous motion monobloc
for filling, stoppering and clos-
ing the aluminium capsules
suitable for liquid products
and powders according to the
requirements given by the
market. The continuous mo-
tion aseptic process ensures
relevant advantages com-

aBTOMaTUYECKUM U rapaHTu-
pyeT o6e33zapaxuBaHuAa OT
MWKPOOPraHM3MOoB 1 YacTuy,
9HOOTOKCUHOB.

Cuctema, npeanoxxeHHana
OMAS, cocTouUT 13 MOIKMN
ana 6yteinok Mod.GRW,
pa3paboTaHHOMN U N3roToB-
neHHom cornacHo GMP n gna
TOro, YTO6bI NPEnIOXKNTb
MakKCUMasnbHyHO YHUBEpCasb-
HOCTb N 3(P(PEKTUBHOCTb.

Continued on page 70

@\
OMAS

TECNOSISTEMI

Successfull innovation

pared to the process in batch;
this is because the process is
automatic and it guarantees
the decontamination from
microorganisms and particles
of endotoxins.

The system proposed by
OMAS is composed by a
bottles washer Mod.GRW,
designed and manufactured
according to the GMP guide
lines and in order to offer
maximum versatility and ef-
ficiency.

The system uses filtered
water for the first stages and
pure water for the final phase.
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Cuctema ucnonbsyeT pusb-
TPOBaHHy0 BOAY ANA NepBbIX
3TanoB M YUCTYIO BOAOY ANA
3aK/IYNTENBHOro aTana.
OTO CHMXXaeT 0TXoAbl, B TO
BpeMA Kak NpepbIiBUCTOE
ABWXEHVE YMeHbLIaeT KOMu-
4eCTBO UCNOSIb3yeMOoK BOAbI

This reduces the waste, while
the intermittent motion re-
duces the quantity of water
used to not more than 3L. per
minute. The not penetrant
nozzles ensure the total
absence of breaking and the
perfect integrity of the glass;
the range of vials goes from

1 to 500ml. with a speed up
to 200 bpm according to the
format. All the contact parts
with the product are made of
stainless steel 316L. while
the frame is made of stainless
steel 304 (sanitary piping and

MpoaorxeHne Ha ctp. 70
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Continued from page 68

A0 3 n./MvH. HenpoHn3biBa-
owme conna obecneymsaioT
OTCYTCTBME pa3pyLUEHNA n
abCOoNMTHYIO LENOCTHOCTb
CTeKna; cnekTp doy1IakoHOB:
ot 1 no 500 mn. co ckopo-
cTbto 00 200 WwT./MUH. B 3a-
BUCUMOCTM OT hopmarTa.

Bce vactu, KoHTakTupyowme
C NPOAYKTOM, U3rOTOBEHDI
13 Hepxasetowen ctanm 316
L. B TO BpemA, Kak pama - n3
Hep>xasetoLen ctanu 304
(caHuTapHble Tpybonposoabl
N coefMHeHnA ABNAIOTCA
9NEeKTPONOSIMPOBAHHBIMM),
obecrneymBanA Becbma ag-
hEKTUBHYIO MOWKY (hrnako-
HoB. PeuenTbl MOryT BbIO®-
paTtbcA 13 MNJIK ¢ nomoLbto
yao6Horo ana nonb3oBartena
CEHCOPHOro aKpaHa.

Kpome TOro, 6eictpana cucte-
Ma nepekNioYeHNA KOHTaKT-

[poaonxeHune co cTp. 68

connections are electro-pol-
ished), thus ensuring a very
efficient process of washing
of the vials. The recipes of the
change over can be selected
from the PLC and can be
selected from a easy-friendly
touch screen.

Furthermore the quick re-
lease system of the change
over contact parts ensures a
fast change over time. The
whole system is controlled by
servo motors, the automatic
discharge system at the end
of the washing cycle directly

HbIX YacTen obecnevnsaeT
6bICTPOE NepeksyeHme
BpemeHu. BcAa cuctema KoH-
TponupyeTcA cepBoaBura-
TenAMKn, CUCTEMbl aBTOMa-
Tnyeckoro cépoca B KOHLEe
uuKa Morku obecnevnnu
CTepunNMU3aunio TyHHenA ¢
NoMOLLbIO ropAYven Boabl. B
annporeHHOM TYHHene aB-
TOMaTUYECKNA NpoLecc He
TpebyeT BMelwarenscTea
onepartopa u rapaHTupyeT
abconoTHoe obe3sapaxku-
BaHue: BbICTPLIN, MMOKNIA 1
3(pheKTUBHBIN, OH ONTCA
meHee 30 MUHYT.

TyHHENb CTepunM3aumm co-
CTOUT N3 TpeX Kamep (kame-
pa npenBapuTenbHOro Ha-
rpeea, CTepUIM3aLnMoOHHaAA U
Kamepa oxnaxaeHua), KoTo-
pble pa3neneHbl ¢ MOMOLLBHO
OBEpeNn, 1 BbicOTa aBTomaTu-

led to the sterilization tunnel
by means of hot water. In the
tunnel of depyrogenation the
automatic process does not
require the intervention of the
operator and guarantees the
absolute decontamination:
fast, flexible and efficient, it
lasts less than 30 minutes.

The sterilization tunnel is
composed by three rooms
(pre-heating room, steriliza-
tion room, and cooling room)
that are separated by doors
and the height is automati-
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yeckun perynupyetca ot 1K
B HacTpomkax peuenTa.
Paboyaa Temnepatypa B no-
MeLleHun coctasnaeT 320°
C, uTO rapaHTMpyeT YHN4TO-
>XeHne 6akTepuin.

BHyTpu kapkaca maluvHbl
yctaHosneH counstp HEPA.
Kaxxpaa kamepa TyHHenA
HageneHa BO3MOXHOCTbIO
NpOBECTU OEMOHCTPaLMOH-
HbI TecT punbTpa HEPA 1
cyeTyYMKa YacTuL.

OMAS paboTaeT Hap pas-
BUTUEM HOBOro otaena anA
npoussoanTenen apmaves-
Tn4yeckoro obopypoBaHuA,
BKJ/10O4aA BBEAEHME K KOHLY
roga 4000 KB.M. HOBbIX Mpo-
N3BOACTBEHHbIX Naowanen.

Takum o6pasom obuan nno-
waab pocturHeT 10.000 KB.M,
obecneuvvBan Bce 6onee
pacTtylwee npensioxXeHve. o

www.omastecnosistemi.it

cally adjustable from the PLC
as part of vial recipe.

The working temperature of
the room is 320°C and this
ensures the destruction of the
bacteria population. A HEPA
filter is installed inside of the
frame of the machine. Each
room of the tunnel is endowed
with the disposition to carry
out the test of the HEPA filter
demonstration and the parti-
cles counter.

Omas aims to develop a new
department for the manufatur-
ing of machines destined to
the pharmaceutical industry
also considering that a new
production area of 4000 sq.m.
will be ready by the end of the
year.

In this way, the total area

will reach 10.000 sg.m thus
ensuring a always wider and

=

more qualified offer.

www.omastecnosistemi.it
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incoming products so that they can-
not collide with each other on the
subsequent unification tape. The
unification conveyor is a further
conveyor belt where the products
are carried in a single row using one
or two guides posed like a funnel.
At the speeds provided it is neces-
sary to overcome the concept of
the fixed guide, as any slowdown of
products in contact with the guide
would result in a loss of timing and
risk of interlocking. Event that with
high production cadence that would
have catastrophic effects and
would lead to immediately block of
the upstream machines.

For this reason, the chosen solution
is to replace the fixed guides with
motorized vertical belt conveyors
that they can adapt the speed to

HaHeceHne 3TUKeTOK - B3BellnBaHne

that of the underlying tape.

The system is designed to unify
the incoming productions from two
lines into single row with products
about 150 mm long at a rate of 300
ppm for each row: the result is a fi-
nal output of 600 ppm on a single
row; the actual output speed of the
products by the system is between
110 and 140 m/min, depending on
the characteristics of the products
and the needs of the downstream
secondary packaging machine.

The machine is manufactured with
the highest construction standards,
the phaser conveyors are equipped
with easy-change system without
tools.

The standard control system is a
Siemens PLC with color
operator panel, as well
as inverters, brushless
and related drives are
Keb or Elau, gearbox-
es and asynchronous
are SEW. On request,
it is possible to install
Rockwell Allen-Bradley
electronic.

An important feature
that distinguishes the
MH compared to other
systems on the market
is the ability to control
the output step of the
products to obtain a
regular cadence. Con-
versely, many competi-
tors offer a manage-
ment of the products
in trains, in fact forcing
a complete re-phase
of the products before
entering the second-
ary machine, with con-
sequent increase of
costs.

MH has recently ac-
quired a major order
for a leading manu-
facturer in the confec-
tionery industry in the
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Middle East. The supply comprises
three merger systems 2 in 1 and a
merger system 3 in 1 accompanied
by all the connection conveyors with
the flowpack machines upstream of
the system.

Sorter groups

In the case where the solution cho-
sen for the secondary packaging is
the multi robot type with a vision
system, the need is to direct the
products on multiple lines from the
output of the primary packaging
machines.

MH offers a wide range of solutions,
from a mobile channel systems to
those multi paddle, all moved by
brushless motors.

The novelty is constituted by a dis-
continuous movable guide system.
The group consists of a battery of
two phasing blet conveyors con-
trolled by brushless motors, which
step in a regular manner the prod-
ucts directed to the conveyor on
which the sorting occurs.

The division from 1 to 2 lines is
performed using a motorized ver-
tical belt conveyor, superimposed
on the sorting conveyor, on which
are mounted some flights with the
required length that, on alternate
paces, accompany the products to-
wards the outside track. As the shift
occurs gradually and at the same
speed of the underlying belt, there
are no strong stresses on the prod-
uct and the system is particularly
suitable for fragile products.

Even in this case, as for the merg-
ers, the cadence of the products at
the exit of the machine it is guaran-
teed and does not require another
phase before the secondary pack-
aging machines.

The production speed reached are
identical to those already men-
tioned for the mergers fiim

Visit:
www.mhmaterialhandling.com






KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHoOE NMpPoncxoXxXgeHme - >KUBOTHOE NMpouncxoxxaeHme

JIYHLWEE U3 UTA

B OAHOM LIBETE - KPACHOM

HALWIE BUOEHUE, SAO0AYU U ®UTOCODUA NEPEOOBOIO OlbITA

«HALLA ®UJTOCODPUA OYEHDb NMPOCTA: AATb JIYHLIEE TEM, KTO ULLIET JTYYLUEE« (a.1)

cTpaHe ¢ 60MblWwnm
NOTEHUMANOM NuLLe-
BOW MHAOYCTPWUM Npo-
M3BOACTBO NPOAyK-
TOB NUTAHUA A0JIKHO ObITb
OOHOM N3 ONOp TEXHOSOMU-
YECKOro 1 3KOHOMUYECKOro
nporpecca.
KomnaHnua PIGO cTtpemuTca
cTaTb ABuUraTtenem nporpec-
ca B NULLEBOW MPOMBbILLSIEH-
HOCTW, HAUNOHAJTbHBIM W
MUPOBbIM NNAEPOM B Mpo-
n3soacTee obopynoBaHuA
nepepaboTKn NPOaAYyKTOB
nUTaHUA.
O6napana 601bLLINM OMNbITOM,
PIGO saHumaeT nnanpyto-
Lwme no3muum B Co3aHum
BbICOKOTEXHOIOrMYHOrO
obopynoBaHmA 3amopa-
XXUBaHUA, Nnnodmnnsaunm
W BbICYLUMBAHWA, a TakXe

obopynosaHuA onAa nepepa-
60TKN (PPYKTOB U OBOLLEN.

Cuctembl PIGO oTtnnya-
IOTCA NPEBOCXOAHbBIMU
aKcnayaTaumoHHbIMW Xa-
paKkTepucTuKaMmmn n aHep-
roapPeKTMBHOCTLIO, YTO
ABMAEeTCA NpegMeToM rop-
0ocTn KkomnaHun. BmecTe €
TEM OHM NMpPocCThbl B paboTe
M NpeaocTaBnAldT MHOXe-
CTBO NpeumyLecTB Ana
nokynaTtenem.

OcHoBHafA npoAyKuuA
PIGO cneunanusupyeTtcA B
peann3aumm MOpO3USbHbIX
Kamep C NCeBAOOXKMKEH-
HbIM cnoem, EASY Freeze,
YTO NyyLlle BCEro nogxoguTt
ana IQF-3amopa>kmsaHuA
BCEX COPTOB (PPYKTOB,
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OBOLLEN U MOPENPOAYKTOB,
pbI6bI, MACa 1 CbIpoB. [pn
aTtom IQF TexHonorma po-
NONHAETCA perynnpyembiMm
NOTOKOM BO3ayXxa.
TexHonoruAa EASY Freeze
obecneymBaeT BeJIMKO-
JNNernHbI BHELWHUN BUA,
npoaykTa n oTcyTcTBME
KOMOYKOB, bnarogapa KoH-
Tponupyemon cnongnsa-
UMK, KoTopaa yaep>xveaeT
NPOAYKT «MNOoABeELUIEHHbIM»
Hapj NeHTOMN Ha BO34YLHOMN
nogywke. MomeHTanbHO 06-
pasyeTcA mep3niaAd KoOpo4ku
n pocTturaeTcA apdeKkTns-
HaA BHYTPEHHAA 3aMopo3Ka
npoaykTta, He3aBMCcUMO OT
ero Tuna, pasHoobpasus
VNN COCTOAHWUA.
MakcumanbHaA agek-
TUBHOCTb 3aMOpa)xmBaHunA
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noboro npoaykTa, 6yab OH
TAXENbIM, NErkKnM, MArKNUM,
ANNKUM UNU OeJNTUKAaTHbIM,
obecneymnBaeTcA nepe-
MEHHOMN CKOPOCTbIO BCEX
BEHTUIATOPOB U NIEHT, YTO

HenpepbIBHO ONTUMU3NPYET
NOTOK BO34yXa.
BHyTpeHHUI BUOEO-MOHMK-
TOPUVIHI B peasibHOM Bpeme-
HW NO3BONAET OTCEeXuBaTb
yCnoBswA, rapaHTupyA nosn-

THE BEST OF ITALY
IN ONE COLOR - RED

OUR VISION, OUR MISSION AND PHILOSOPHY OF EXCELLENCE

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

facturing potentials, food

manufacturing has to be

set as one of the pillars of
technological and economical
progress.
PIGO set a goal to become an
initiating force in technological
and consequently economical
progress in food processing
industry, a leader in country and
in the world in manufacturing of
food processing machines from
its program. Today, PIGO has
established itself as a world-
class leader in the design and
manufacture of high technol-

I n a country with food manu-

ogy freezing, freeze drying and
drying equipment, as well as
fruit and vegetable processing
equipment, with an extensive
experience in both freezing and
fruit and vegetables processing.
PIGO can proudly say that its
machines achieve excellent
operating characteristics and
energy efficiency, while being
user friendly, thus guaranteeing
many advantages and privileg-
es to the company’s buyers.

Main products
PIGO has specialized in build-
ing fluidised bed freezers,
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HbI KOHTPOJb U yNpaBne-
HUe nNpoLleccoM n3BHe, 6e3
Heo6X0AMMOCTN BXOOAUTbL B
MOPO3WUSbHYIO Kamepy.
EASY Freeze cuutaetca
MOPO3UIbHUKOM BblCOYaum-
Lero caHUTapHOro ypoBHA,
NO3BOJIAA 3amMopaXmneaTb
OOVH 3a Opyrum pasnnyHble
npoaykTbl 6e3 pucka nepe-
KPEeCTHOro 3arpA3HeHunA.
EASY Freeze asnaetcA
OHEPIOCBEPETAIOLLMM
n BEBOTKA3HbIM pelue-
HMeM onA nbbix NoTpeb-
HOCTEN B 3aMOpa>xmMBaHun.

Cpean mopo3usnibHoro o6o-
pynoBaHua PIGO Takxe
NPoOn3BOAUT HOBATOPCKUM
EASY Freeze SPYRO - no-
cnepHee NokoneHue cnu-
pasibHbIX MOPO3WUITbHUKOB,
6onee BbIrofHOE C TOYKMU
3PEHMA AHeProapdeKkTnB-
HOCTW, TMMIrMEeHNYeCcKnx
yCnoBun 1 NnepeaoBbixX
TEXHOJIOrMYeCcKUX XxapakTe-

EASY Freeze, the most suitable
for IQF freezing all variety of
fruits, vegetables and numerous
sea, meat and cheese products,
redefining IQF Technology With
Adaptable Air Flow.

EASY Freeze technology is
providing perfect shape of IQF
product and no clumps - Full
controlled fluidisation method
keeps the product constantly
suspended above the belt in a
cushion of air. The result is the
immediate crust freezing and
efficient core freezing of individ-
ual pieces, regardless of type,
variety or condition of product.
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PUCTUK, & UMEHHO:

+ [IBuratenun pacnonoxe-
Hbl 32 NnpegenamMmy n3o-
NUPOBaHHON KabuHbl
(6es cmMasku BHYTpU MO-
PO3USIbHOM KamMmepbl) BO
nsbexxaHue nboro pucka
3arpAsHeHunA B criyyae
yTe4ykn macna;

» YcTaHoBKa He umeeTt
NPOMEXXYTOYHbIX MOSIOK Y
nnaTtopm, 4Tobbl HE cKa-
navmeanach rpAasb (Mx Ha-
nnymne CUNbHO 3aTpyaHAeT
O4YUCTKY) - BbICOYAWLIUIA
TMrmMeHNYecKNn ctaHpapT;

+ [In3amH MOpO3UbHOMN
Kamepbl obecneyvsaeT
MakKCUManbHy Tenno-
nepepady v MakCUmMym
NOBEPXHOCTU NEHTbI Nofa
pasfinyHble NPOAYKTHI;

* Huskune 3aTtpaTtbl Ha 06-
CNy>XMBaHWe 1 3anacHble
yacTu 6narogapA npume-
HEeHMIO BbICOKOKa4YeCTBEH-
HbIX KOMMOHEHTOB;

Maximized freezing efficiency
for each unique product, wheth-
er the product is heavy, light,
soft, sticky or fragile, thanks

to Variable speed control of all
fans and belts, allowing on-
the-fly optimization of air flow
conditions.

Interior video monitoring al-
lows for real-time supervising of
operating conditions, allowing
the complete control and adjust-
ments of the entire process
from outside, without necessity
to entering into the freezer.
EASY Freeze is considered as
the freezer with the most supe-
rior sanitation, giving the pos-
sibility to user to freeze different
products one after the other
without risk of cross — contami-
nation.

EASY Freeze is ENERGY
SAVING and TROUBLE FREE
solution for all your freezing
needs.

Within the freezing equip-

* BEeHTMNATOpPbLI HU3KOro
hasneHuvsa - onAa 6onee
BbICOKOW CKOPOCTU BO3-
nyxa. Ytobbl gocTnYb
6bICTPOro 3amopaxkmsa-
HuA EASY Freeze SPYRO
nmeeT 6onee BbICOKYIO
CKOPOCTb LMPKYALNN XO-
nogHoro sosayxa (4-10 m/
CeK), KOHTaKTuUpytoLero ¢
NPoOAYyKTOM MO BCeW AnvHe
CnNUpanbHOW NEHTHI;

* OYyeHb HM3KMe noTepu
Beca: B ABa pa3sa Huxe,
4YyeMm C BepTUKasbHbIM MO-
TOKOM BO34yXa;

* NpooykT Ha BXoae Mo-

ment product line, PIGO also
manufactures the innovative
EASY Freeze SPYRO, the
latest generation of spiral
freezers giving utmost advan-
tages to the users in terms
of energy efficiency, hygienic
conditions and advanced
technological caracteristics,
such as:
+ Belts gear motors are posi-
tioned outside the insulated
cabin (no lubrication inside

<«ITALIAN FOOD MACHINES »

76

MEHTasnbHO NonagaeT Nnoa
nencteune 6onee xonon-
HOro BO34yxa; No3Tomy
cpasy ke obpasyeTcA
XapakTepHaa KopoukKa,
4YTO CHMXKaeT obpasoBa-
HUe nHeA.

Mopo3unbHuku PIGO vve-
IOT MOAYJIbHYIO CTPYKTYPY,
BCE KOMMOHEHTbI - LEJSIMKOM
N3 Hep>KaBeloLWEeN cTanu,
4YTO gaeT npgeasnbHoe Kaye-
CTBO 3aMOPO3KW Aaxke AnA
TakuX OenmkKaTHbIX Npo-
OYKTOB KakK BapeHbIn puc,
ManvMHa u T.4.

the freezer) avoiding any
risks of contaminations due
to some oil leakages;

The unit doesn’t have any
mezzanine floor and or
intermediary platform, to
avoid any dirtiness accu-
mulation (presence of any
mezzanine floor or interme-
diary platform are making
more difficult the cleaning
operations) — the absolutely
highest hygienic standards;
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PIGO npoekTupyeT un npo-
M3BOAUT CNOXHbIE IMou-
nn3atopbl, EASY Freeze
DRYER —-LYOPHILIZER —
NNHWA, KOTOopasa BKA4YaeT
B cebA LWMPOKNKM CNeKTp
CTaHOAPTHbIX U NepcoHasnb-
HbIX peLeHni C NpuMeHe-
HUEM HU3KUX TemnepaTyp u
6onee KOPOTKOro umkna.
TexHonorua cybnmmaumnoH-
HOM CyWKN-gerngpartaumm
[aeT KayeCcTBO YPOBHA
npemmym. OHa coxpaHAeT
TOHKOCTb apomMaToB B Npo-
Lecce CyLWKN 3aMOPOXKEH-
HOro NpoaykTa B BaKyyMme.
Bbicoyanwme BkycoBble
XapakTepuCcTUKM He ycTyna-
10T CBEXEeMY NPOoAyKTY.
YcTaHoBKa MNofHOCTbIO
MU3roToBsieHa U3 HepXa-
Belowen ctanu (kamepa,
asepw, nonkn, u 7.4.). B
Hawemn KoHuenumn EASY
Freeze DRYER mopaynbHble
WwKadobl U KOHOEHcaTop

Freezer design is made ac-
cording to max. thermal load
and max. surface occupied on
the belt by the different prod-
ucts foreseen;

Low maintenance cost and low
spare parts cost due to utilisa-
tion of high quality commercial
components;

Low pressure fans to higher
air speed. In order to obtain a
quick freezing process EASY
Freeze SPYRO is designed for
high speed circulation (4 -10
m/sec) of cold air in contact
with the product, on the whole
length of the spiral conveyor;
Very low weight loss, which is
two times less then with verti-
cal air flow

Hitting the incoming product
with the coldest air; the prod-
uct is therefore immediately
“crusted” and snow formation
diminished;

PIGO freezers are built in mod-
ular sizes and all components

napa cogep>kaTcA BHYTpU
Kamepbl, 4TO genaet cybnu-
MaLMNOHHYIO CYLIKY HAMHOrO
bbicTpee, 4em B NO6OM
Apyrom nuodpunmaaTope.

[lBepn ocHalleHbl OKOLL-
KamMy HabngeHna Kak 3a
NOTKamu C NpoayKTOM, Tak
M 3a KOHOEeHcaTopoM napa
BO BpeMA UMKa CYLKN.
Kaxxpgaa yctaHoBKa nmeet
cneumunyeckyo cuctemy
OXNlaXXOEeHUA COOTBETCTBY-
IoLero pasmepa, kotopas
nmMmeeT 610K KOHOEHCaLNOoH-
HOro oxna)kgeHuda, cneuu-

are made entirely of stainless
steel, capable to provide per-
fectly frozen product even for
delicate products like cooked
rice, raspberries, etc.

PIGO also designs, fabricates
and assembles sophisticated
freeze dryers, EASY Freeze
DRYER - LYOPHILIZER, prod-
uct line which includes a broad
range of standard and custom
units, aplicating low tempera-
ture work and shorter cycle
time.

The freeze drying - dehydration
technology allows to save deli-
cate aromas while drying the
frozen product under vacuum,
producing premium quality
product. Premium sensorial
properties for finished product,
absolutely superimposable to
those of the fresh product.
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anbHO pa3paboTaHHbIN, C
BO3MOXHOCTbIO KOHTPONA
[NA 3KOHOMWUYHOrO UC-
Mosib30BaHMA XlagareHTa.
BkntoyaeTt xonoaubHbIN
610K.

Momumo EASY Freeze,
EASY Freeze SPYRO un
EASY Freeze DRYER-
LYOPHILIZER ogHum 13
¢haBoOpUTOB ABMAETCA aB-
ToMaTmyeckaa MalimHa no
yoaneHumio koctoyek PG
103, MOLLHOCTb KOTOPOW B
NATb pa3 Bbille NO CpaBHe-
HUIO C aHanoramm Ha pblH-

Machine execution is entirely
in stainless steel (Chamber,
doors, hinges, shelf modules,
etc). In the EASY Freeze Drying
concept Shelf modules and va-
pour condenser are contained
inside chamber, giving as final
result much shorter freeze dry-
ing time then any other freeze
drying technology.

Viewing ports are provided in
the doors, allowing observation
of both the vapour condenser
and product trays during the
drying cycle.

Each unit is equipped with
complete refrigeration plant of
corresponding size, including
also refrigeration condensing
unit is purpose-built with capac-
ity control to allow economical
use of refrigerant. Includes
condenser unit.

Besides EASY Freeze, EASY
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kKe. OnbIT kNUeHToB Pigo
nogTeepxpaet, yto PG 103
octasnAaeT 0.00% kocTo-
yek, ecnu nNnoapl NpaBwb-
HO NOArOTOBJIEHBI (YMCThIE,
oTKannbpoBaHHbIe Noabl
HY>XHOW 3pesiocTn).

MHoroAapycHaA neHTo4Han
cywunka EASY DRY PG
135 agmnabaTtHoro Tuna,
TemnepaTypon no Hesa-
BMCUMbIM 30HaM N KOHTPO-
nem BNaXKHOCTWU. ABNAeTCA
TEXHOJIOrMYHbIM peLleHnem
OCyLLeHMA BO3OYXOM gaxke
ON1A OeNnnKaTHbIX NPoayK-
TOB.

Freeze SPYRO, and EASY
Freeze DRYER — LYOPHILIZ-
ER, one of the company’s main
machines is automatic Pitting
machine PG103 having up to
five times higher capacity than
other pitting machines on the
market.

Experience of all PIGO’s clients
confirms work with 0,00% of
remained stones when ad-
equate quality and preparation
of the fruit (clean, calibrated
product with adequate ripeness)
is provided.

[nA BblgatowmxcA pesynbTa-
TOB 1 3(ppekTUBHOM HanaH-
LUIMPOBKWN pekomeHayeMm braH-
LUIMPOBOYHO-BapoyHbIi SUPER
STEAM Flow annapar.

Cuctembl PIGO npegHasHa-
YeHbl onA co3gaHnsA 3aBo-
Aa opyKToBOW NpoayKunmn
«BbICOKOI 006aBNEHHON
cTtoumocTu». KoHuenuua
BKJTHO4YAET MHOXXECTBO MeJl-
KWUX MHHOBALMM N KPYMHbIE
MoamMdumKaumm B 4acTtm
HaOeXHoCTU, ynydwarowme,
B CBOEM eOMHCTBE, Npu-
POAHbIE XapaKTepUCTUKU

PPYKTOB.

EASY DRY PG 135 multistage
belt adiabatyc dryer, with sepa-
rate zones temperature and
humidity control is sophisticated
solution for air drying, even for
delicate products.

For extraordinary blanching
results and efficiency is reco-
mended SUPER STEAM Flow
blancher-cooker.

PIGO systems are concepted
to create a “High Added Value
Fruit” production plant, which
contains dozens of small in-
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B obnactu cywmnbHbIX
TexHonorun PIGO Takxe
paspaboTana TexHos1I0rno
HEMPEPbLIBHON NHDY-
3MOHHOW CYLLKW 1 Hoy-
xay ANA CBOUX K/TMEHTOB,
npenocTaBnAA BO3MOX-
HOCTb YNyYLlNTb NPUPOA-
Hble KayecTBa U CoxpaH-
HOCTb (PPYKTOB.

[nAa nyywero npeacras-
NeHuA o0 TOM, 4YTOo Aenaet
PIGO, noceTnte www.pigo.
it N HannwmuTe Ha info@
pigo.it. Bam 6ynyT panbl oT-
npaBuTb geTanbHOe npea-
NOXEeHWe N Npe3eHTaumio ¢
MHOXEeCTBOM Buaeo obopy-
JoBaHuA B paboTe.

KopoTkue BUOeOpOVKHN
ycTaHoBOK Pigo B gencteumn
[OCTYrnHbI HA www.youtube.
com B noucke PIGOsrl. i

www.pigo.it

novations and a few large
improvements for a more reli-
able system, all together also
improving natural fruit charac-
teristics.

In the field of different drying
technologies, PIGO is aslo
providing CONTINUOUS IN-
FUSION TECHNOLOGY and
KNOW-HOW to it’s clients, giv-
ing possibility to improove also
natural furit properties, as well
as extended shelf life.

To get a better idea of what
PIGO does, please visit the
website www.pigo.it or just send
an e-mail to info@pigo.it, they
will be very glad to send their
detailed offer, and also a pres-
entation with plenty of videos
with its machines in the work.
Short video clips of PIGO ma-
chines in operation are avail-
able on www.youtube.com, look
for PIGOsrl.

www.pigo.it




embraco.com

STAY COOL

We’'ll solve it together.

inverter

Fullmotion Inverter
with R290.

Better. Greener. Smarter. The R290 is a natural refrigerant
applied on Embraco Fullmotion compressor, innovation that enhances
the efficiency and delivers low energy consumption. With this technology
the refrigerator can have 45% less energy consumption, and it has also
a lower CO2 emission. Choose Embraco Fullmotion compressor for a
smarter and environmentally-friendly refrigeration solution.

Upright Glass  Horizontal Solid Door Bottle Professional
Door freezers Ice Cream Freezers Coolers Kitchen

LESS ENERGY CONSUMPTION*

575 535 48« 50

*Than current standard.

embracn

whyadv.com
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JINHAW NEPEPABOTKH

OBOLLEW U ®PYKTOB

mnaHuA Navatta,
cosgaHHan [xysen-
ne Hasatta B 1983
ooy, NPON3BOOVT U
yCTaHaB/MBaeT NMHUN Nepe-
paboTKu oBOLLEN N (DPYKTOB,
N3BECTHbIE BO BCEM MUpE.
Navatta Group npencras-
nAeT cobon NPeBOCXOAHbIN
LEHTp Npon3BoacTea U
yCTaHOBKW 06opyaoBaHuA

1 3aBOOB Mo nepepaboTke
OYULLIEHHbIX MOMMOOPOB U NX
NPON3BOAHbIX.

Eto peannsoBaHo MHOXe-
CTBO NPOEKTOB NPOU3BO-

ouTenbHocTbio oT 20 no 120
TOHH/4aC CBEXEro CbipbA Ha
BXone.

Navatta Group cerogHAa — 31O
KpenkaA 1 TeXHOSIornyecku
adhpeKkTUBHAA KOMMaHWA,
6naropapA, B TOM 4Yucne,

MHOFOYMCIEHHbIM NPUO6-
peTeHuAM. B 2001 roaoy
6blna KynneHa KkomnaHmsa
Dall’ Argine e Ghiretti, 40
NeT Ha pbIHKE, U3BECTHbIN
BO BCEM MUpe Npon3BOAM-
Tenb NacTepu3aTopoB «C

SINGLE HEAD ASEPTIC FILLER FOR SMALL
BAGS WITHOUT SPOUT - MOD. AF1WS CALIPSO

PATENTED SYSTEM

3anarteHTOBaHHYHO CUCTEMY

EAMHOIO PYKOBOAWTEAS ACENTUYECKUM HaavBHble
MeLoyku 6e3 Hocuka - MOD. AF1IWS KAAUTMCO

FRUIT AND VEGETABLE
PROCESSING LINES

he company Nav-

atta, founded by Mr.

Giuseppe Navatta in

1983, produces and
installs fruit and vegetable
processing lines and boasts
references across the
globe.

Navatta Group is also centre
of excellence for the pro-

duction and installation of
processing machines and
plants for peeled tomato and
tomato by-products; it counts
many references all over the
world, with capacity ranging
from 20 to 120 t/h of incom-
ing fresh product.

Navatta Group is today a
well - established and tech-
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nologically efficient reality,
also thanks to the numer-
ous companies’ acquisitions
over the years, such as Dall’
Argine e Ghiretti in 2001, a
40-year-old company world
famous for rotary can pas-
teurizers and tomato pulping
lines.; Mova, in 2010, with
extensive experience in bins
handling, bins and drums
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BpaLlatoenca 6aHKon» n
NMHWIA TOMATHOM nacTbl. B
2010 rogy — Mova, akcnepT B
nepemeLLeHnm 6o4ek, ono-
PO>XHEHUM ALMKOB 1 60oYeEK,
naneTn3aTopos 1 genanetu-
3aTopOB, CUCTEM NMPOMbIBKN.
B 2012 - Metro International,
nnaep B nepepaboTke OBO-
e n ppykTos, obnagaTesb
MeXXAyHapoaHbIX NaTEeHTOB
AN1A 3KCTPaKLUMM COKOB U
nope, NPon3BoanTESNb CU-
CTEM KOHCEPBMPOBAHWA U
TepMmmnyeckon obpaboTkun. B

2012 roay - Ghizzoni Ettore,
cneumanuanpyroLancA Ha
nakeTHom obopyaoBaHun
ANA KeTyyna, COycoB 1 Map-
mMenaga.

NnPON3BOACTBEHHAA
rAMMA

Navatta Group nponssoguT u
nponaeT NPOV3BOACTBEHHbIE
NVHUN, CUCTEMbI U 060pY-
AoBaHWe ana nepepaboTku
hpyKTOB, MOMUAOPOB, OBO-
LLein, a UMEHHO:

DOUBLE HEAD ASEPTIC FILLER FOR PALLETIZED DRUMS 220 LT

AND BAG IN BIN 1000-1500 LT

ABYXTOAOBOYHASA ACENTUYECKMIA GUAAEP aAe nakeTUPOBaHHbIX
DRUMS 220 LT u Cymok B BMH 1000-1500 LT

emptying, palletizers and de-
palletizers, washing systems;
Metro International, in 2012,
leader in fruit and vegeta-
bles processing, boasting
international patents for juice

and puree extraction, con-

centration plants and thermal

treatment; Ghizzoni Ettore,
in 2012, specialized in spe-

cial batch plants for ketchup,

sauces and jams.
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- OYMLLEHHble noMuaopsbl /
Kybukamu/HapesaHHble,
COyChbl 1 Mope, ToMaTHasaA
nacrta gnA Bcex BUOOB yna-
KOBOK UM acenTnyeckum
MeTOA0M;

- PPYKTbI Kycovkamu, riope,
pyKTOBbIE COKM (HaTypasnb-
HOe Mope U KOHUEHTP) 13
Cpean3eMHOMOPCKUX PpyK-
TOB/TPOMUYECKMX, YNaKOBaH-
Hble BO BCE BUAbl YNAaKOBKU
NN acenTUYecKM METOAOM;
- IMHUA WNHKOBKMW (OPYKTOB
IQF, 3amMopo>KeHHbIX 6510KOB
NN 3aMOPOXXEHHbIX B 61A0-
He.

- BANTATEHTOBAHHAA
BbICOKO9(P(heKTUBHAA XO-
nopHas BbITAXKA, PPYKTO-
BO€e Ntope/PpyKTOBbIE COKMU,
CcTabunmsnpoBaHHble acen-
TUYECKNM METOAOM.

- LWMpoKasa ramma ncnapu-
Tenen onAa NnpoM3BOACTBa
TOMaTHOWM NnacTbl 1 HaTypanb-

MANUFACTURING RANGE
NAVATTA GROUP manu-
factures and commissions
Processing Lines, Systems,
Equipment for Fruit, Tomato,
Vegetables for:

- peeled / diced / crushed
tomatoes, tomato sauces
and purees, tomato paste,
all filled into any kind of
package or in aseptic.

- diced, puree, juices (single
strength or concentrated)
from Mediterranean /
tropical fruit, all filled into
any kind of package or in
aseptic.

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

- high yield PATENTED fruit
puree cold extraction, fruit
purees / juices equalized in
aseptic.
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HOro Mpe, KOHUeHTpaTa n3
Cpean3eMHOMOPCKUX N TPO-
NNYECKNX (PPYKTOB.

- ucnaputenun ona kode u
MOJIOKa: ncnapeHve nepeg
pacnbINALWUM ONpbICKMBa-
HUeM, NMonnn3aTops! NN
Apyrve ocywmTenu.

- cnapuTenu onAa KoreHepa-
LIMOHHOro cekTopa (nepepa-
60Tka 0TX0A0B)

- acenTunyeckue cTtepunnsa-
TOpbI

- acenTuyeckme HarnonHuTe-
NV ANfA ynakoBku bag-in-box
C KpaHoM nnu 6e3 KpaHa;
Bag-in-Drum Ha 220 nunTpos,
Bag in-Box / IBC 1.000 -
1.500 nnTpoB;

- cnunparnbHble oXxnagnutenn

- NPON3BOACTBO YOPMYNPO-

- Wide range of evaporators
to produce tomato paste
Mediterranean and tropical
fruit concentrate.

- Evaporators for coffee and
milk: evaporation before
spray atomizers, freeze
dryers or other dryers.

- Evaporators for cogeneration

industry (waste treatment).
- Aseptic sterilizers.

- Aseptic fillers for spout
bags/ spout-less Bag-in-
Box 3 — 20 liters, Bag-in-
Drum 220 liters, Bin-in-Box
/1BCs 1.000 — 1.500 liters.

- Spiral-cooler.

- formulated products produc-
tions (jam, ketchup, sauces,
drinks) starting from compo-
nents unloading to dosing,
mixing, mechanical / ther-

BaHHbIX NPOAYKTOB (Mapme-
nap, KeTyyr, coyc, HanuTku),
Ha4MHaA OT BbIFPY3KW CblpbA
00 0O031POBaHNA, CMeLn-
BaHWA, MEXaHNYECKON U
TepMuyeckon ctabunmaaumm
ONA po3nmea B Nobon Tun
yNakoBKM NN B HeBobLune
acenTunyeckne UMCTEpPHbI;

- MNNOTHbIE nepepa6aTb|Ba|o-
e 3aBonbl;

- 3aB0oAbl Mo nepepaboTKe
OBOLLEN, BK/IOYaA npuem,
perngpataumnio, roTOBKY,
rpusb 1 3aMmopa)kuBaHue.
YnpasneHve n gsa npo-
N3BOACTBEHHbIX Liexa
komnaHun Navatta Group

HaxopATcA B [unacTpo_an_
JlaHrvpaHo npoBuHumm Map-
ma. Obwaa nnowanb Npons-
BoacTBa cocTtasnAeT 10 ThbiC.
KB. METPOB.

KOHUENUWMA: YBneuen-
HOCTb

— OCHOBHaA ABWXXYyLLAaA cuna,
BedyLana K caMmbiM ambuum-
O3HbIM NMPOEKTaM C TOYKU
3peHNA TEXHOIOTUK, NPOAYK-
UMM 1 yCRIyr.

3AOAYA: lNocToAHHO noa-
HUMaTb CTENEHb YOOBNeT-
BOPEHHOCTU 1 NpefaHHOCTH
KnueHTa. 1L

www.navattagroup.com

DIFFERENT SIZE SINGLE BODY TURBO-EXTRACTORS

mal stabilizing, to filling into
any kind of package or into
aseptic mini-tanks.

- processing pilot plants.

- vegetable processing as re-
ceiving, rehydration, cook-
ing, grilling and freezing.

Navatta Group’s headquar-
ter and the two production
units are located in Pilastro
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Pa3anuHbIl pa3mep epnHUYHoe Teno TURBO-0TKMMHbIX

di Langhirano, Parma, with
a total production area of
10,000 square meters.

VISION: Passion is the fac-
tor that drives us to higher
targets, in terms of technol-
ogy, products and services.
MISSION: To constantly in-
crease Customers’ satisfac-
tion and fidelity. @

www.navattagroup.com
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KOMIMAHUA COOP.BILANCIAI U
ANUGA: BUHOM YCIEXA

omnanHna COOP
BILANCIAI (koonepaTus
“BrnanHyain”)

npuHANa y4actme

B MeXAyHapoaHOW
BbicTaBke-ApMapke ANUGA
Foodtec, koTopaa npoLuna

B KénbHe (FepmaHunA)

B MapTe, NpeacTasvB

LUIMPOKNIA aCCOPTUMEHT
BECOBOro 06opyaoBaHnA

N CUCTEM KOHTPOSA BeCa,
npegHasHavYeHHbIX A1A NULLEBOM
oTpacnw.

MNepBaa HOBUHKA,

6e3ycnosHo, aTo SELECTA

- MHHOBALMOHHaA 1 NnosiHaA
raMMa n3 ceMemncTea CUCTEM
KOHTPOJ/ILHOrO B3BELUMBAHWA,
BbIMyCKaeMbIX KOMMNaHNeN

Coop. Bilanciai, BocTynHbIX

B pasfM4HbIX BEPCUAX U C
rpysonogbemMHocTbio OT 500 r o
60 Kkr. B yacTHOCTU, Ha BbiCTaBKe
ANUGA BCcé BHUMaHMe 6bI510
obpaweHo Ha mogenn SELECTA
1200 n SELECTA 3000.
IMONHOCTBLIO CNPOEKTUPOBaHHbIE
1 U3roTOBJIEHHbIE KOMMNAHWEN
Bilanciai Group, cuctembl
Selecta 1200 n Selecta 3000
NO3BOJIAKT TOYHO M HAOEXHO
KOHTPONMpPOBAaTh NPaBUIbHOCTb
Beca pacgacoBaHHOro
NPOLYKTa, YTO ABNAETCA
doyHOaMeHTanbHbIM B
HacToALLee BpeMA Npu noctaBke
nNpoayKunn, Kak B CETb
CynepMapKeToB, Tak U B TOYKU
TPaoVUMOHHOM TOProBN.
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SELECTA: COBJIIOOATb
3AKOHbI, HET JIMILHEMY
BECY!

Bce npeumyuiectBa Selecta
Co6nioaeHue Tpe6oBaHU
3aKoHa

Mopenu Selecta nossonatoT
BbIMOSIHATL KOHTPO/1b
onpenenéxHHon napTum
pacdacoBaHHbIX MPOAYKTOB B
COOTBETCTBUN C TPEOGOBAHNAMMN
€BpOMnercKon ANPEKTMBDI
76/211/EEC » HaunoHanbHOro
3aKkoHogaTenscTea

nyTém aBTOMaTU4YECKOro
B3BELUMBaAHMA NOObIX
NpPoOAyKTOB N 0TOpakoBbIBaHNA
Tex, KOTOpble HE BXOAAT

B 3a[aHHble npenens,
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YCTaHOB/IEHHbIE 3aKOHOM
WY 3afaHHble KITMEHTOM,

C YKasaHneM BO3MOXHbIX
aHomasmn.

Kpowme aToro, rapaHTUpoBaHoO
Tak>Xe cocTaBfieHne
HeobXoaMMON OTYETHOCTU B
FOPUANYECKUX LIenAX U oo
CTaTUCTUKWN, Kacatolenca
BbIMyCcKaemMow napTuu.

CooTBeTcTBME BCEI NapTUU U
BbIABJIEHUE HECOOTBETCTBUI
BnaropapAa o6peTéHHOMY
Hay-Xxay U N3y4YeHunro
NPOV3BOACTBEHHbIX MPOLIECCOB,
komnaHwua Bilanciai Group,
NpYMeHAs cOBCTBEHHbIE
CUCTEMbI KOHTPOJIbHOMO
B3BewwmBaHuA Selecta, B
COCTOAHWN rapaHTUpoBaTh
CcoOTBETCTBME TPeboBaAHNAM
BCEW NapTun, a TakXXe AnA
Kakaou OTAENbHOM YNakoBKN
- MONCK HECOOTBETCTBYHOLLMX
TpeboBaHNAM.

Takum obpasom, Selecta - 3T0
naeasnbHbI UHCTPYMEHT A/1A
onpeneneHnAa 6pakoBaHHbIX
W HE COOTBETCTBYHOLUMX
TpeboBaHMAM Mo BeCY
YNaKOBOK, NPUMEHAEMbIIA

OJ1A KOHTPOSA
KadecTBa. Bo3MOXHOCTb
BbIMEPATL COOCTBEHHbIN
NPOM3BOACTBEHHbIM NPOLECC
BO BCEX €ro acnekTax, a Takxe
KOHTPOMIMPOBaTb BCIO NapTUIO
BbIMyCKaemMomn npoayKuunu,
NO3BOJIAET NPUMEHATbL BCE
Mepbl, Heobxoammble A
NoNy4YeHUA MakCMmMasnbHOro
KadecTBa.HenpepbiBHO
KOHTPONMpPYyA 3aeKTUBHOCTb
npouecca, Selecta B pexxume
peanbHOro BpeMeHu
CUTHANU3NPYET O BO3MOXXHbIX
Henonagkax B cuctemax
3anofiHeHNA Bbiwe MO JINHUM,
npenoTepaLlana Takum obpasom
BO3HMKHOBEHME OLWNOBOK 1
NPOV3BOACTBEHHbLIX OTXOAO0B, a
Tak>xe npegoctasnAa OTYETHbIE
OaHHble, Heobxoaumble anA
YNyYLEHNA CUCTEMbI KayecTBa,
VIMEIOLLENCA B KOMMaHUN.

Mouck 3arpA3HeHuin
[ocTynHbl TakXe Moaenu
Selecta, ocHalléHHble
cuctemamm HabnIaeHNA 1
KOHTPOA AnAa 3aHeKTUBHOrro
novcka MeTanIndeckmx 4acTul,
W Opyrux 3arpA3HAOLLMX
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BELLECTB (MeTa/I0aeTeKTOop,
cuctema Z-Ray v T.n.)

3HauuTenbHOE CoKpalieHue
3aTpaTt Ha Texobcny>XxusaHue
MexaHun4eckaa KOHCTPYKLMA

C OKPYrAbIMW JINHUAMU Y

Nerko CHMMaeMble NeHTbI
TpaHcnopTépa No3BoAT
OCYLLECTBNATb NPOCTYIO
UYNCTKY N CHKAKOT pacxodpl Ha
TexobecnyXmBaHue.
[NpoBepeHHanA 6bicTpas
OKYMaemoCTb UHBECTULNN
Ontnmmnzauma
NPOV3BOACTBEHHbIX MPOLLECCOB,
yCTpaHeHne Npon3BOACTBEHHbIX
OTXO[0B, YCKOPEHME npouecca
KOHTPOSA, HE06X0OUMOro And
onpeneneHa cOOTBETCTBMA
TpeboBaHNAM OENCTBYIOLUMX
CTaHOapToB - BCE 3TO
NO3BOJSIAET JOCTUYb BbICTPON
OKYMaemoCTW HavasbHbIX
KanuTasnoBrIOXeHUN.

SELECTA - 3TO Hy)XHO€e
KOJIN4eCTBO, Nnyyliee
KayecTBO, MaKCcUumMarsnbHas
9KOHOMMUA.

BakHaA BUTpUHA BbICTaBKM
ANUGA cTana npekpacHom
BO3MOXXHOCTbBIO A/1A KOMMNaHnK
Coop. Bilanciai nokasatb ewé
W OPyryro CBO NPOoAyKLUMIO,
npeoHasHayeHHyo onq
NULLEBON OTPacsu.
Hanpumep, HoBaA ramma
BECOBbIX TEPMUHAOB C
CEHCOpPHbIM ANCMNIEeeM

cepum Diade, B Bepcum

n3 ABC-nnactunka nnm n3
Hep>kaBeloLen ctanu, Kotopasn
6blna NpeacTaBneHa B camblX
pasnnyHbIX KOHUrypaumsx,
npegHasHayeHHbIX A
CeKTOopa TEXHONOMMYECKOro
obopygoBaHunA oA NUeBoin
NPOMBbILLISTIEHHOCTW. i



KOHCEPBHAA NPOMbILJIEHHOCTb

pacTunTesibHoOE NMpPoncCxoXxXgeHme - >KUBOTHOE NMpouncxoxxaeHme

TECNOMEC: MPOEKTUPOBAHUE

N MEXAHUHECKHUE

KOHCTPYKUUW NMOO 3AKA3

CHOBaHHaA B 1997
rogy, Tecnomec
cneumnannsupyeTtca
Ha KOHCTpyupoBa-
HUKX N Nnpomn3BoacTBe 060-
pyooBaHuA oNnA nuueBow,
dhapmaueBTNHECKON U
KOCMEeTNYeCKOW oTpacnu n
Cepbe3HOM NpPoM3BOACTBE
NMONHbIX JIMHUA TPAHCNOP-
TUPOBKMW.

OcHoBaHHaA Kak HebOob-
lWwaA KomnaHuA no obeny-
XXUBAHUIO, KOHTPOJIO U
PEMOHTY CTaHKOB U Nn-
Lwesoro obopynosaHuaA, ¢
rogamun Tecnomec pacwm-
puna ceon busHec 0o npo-
N3BOACTBAa BbICOKOMNEpPCO-
HaNM3npoBaHHbIX MalIUH
N, HaKoHeU, nepewia Ha
NpoeKTMpoBaHue crneuu-
aNbHbIX MaLUWH NMoA, HY>XXAbl
KOHKPETHOro KJIMeHTa.

CerogHa npon3BoaCcTBO
Tecnomec HacumnTbiBaeT
TpY NMHUKM 06opyaoBaHMA
ON1A Manoro n cpeaHero
npoM3BOACTBa B NULLEBOWN,
dhapmaueBTUHECKON N KOC-
MeTUYECKOWN MPOMbILLSIEH-
HOCTMW.

JInHMA NnogroToBKU N NU-
LeBOU pacdacoBKU BKJIHO-
yaeT B cebAa NNHEeNHbIe U
aBToOMaTUYeCckKne MalluHbI
HanonHeHunA, BUbpaumoH-
Hble N BOMIOMETPUYECKNE,
ON18 CTEKNAHHbIX 6aHOK ”
OyTbINOK, KOPOBOK U3 be-
JION XKeCTU 1 NIOTKOB; Nu-
HelHble, aBTOMaTn4eckKme

1 noslyaBToMaTnyeckune
YKYNOPO4HblE MaLLUHbI
AnA 6aHOK U BYTbINOK;
pas3fiMBOYHbIE MALUMHBI

— YKYMOPOYHbI€ MaLUVHBbI
twist-off, no3aTopbl 1 MOHO-
6noKn ¢ HanonHuTenem

N YKYNOPLLMKOM; CTOMbI U
NOTKW A COPTUPOBKMU,
noaroToBKU M NPUroToBs-
NEeHNA NULLN; MOWLLMKM
ONnA PPYKTOB U OBOLWEN U
BO34YyXOA4YyBKW, yCTAHOBKM
naposov n YO ctepunu-
3aumun; nacTepusaTopsl,
CyWWIKU N Nerknx Hapac-
TaHue end-of-line, gnckun
3arpy3ku 1 TPaHCMopTHbIE
CUCTEMBbI OJ1A YNakKoBKMU
TBEpPAbIX, XXUOKUX, NOsy-
XXNOKUX N KYCKOBbIX MpPO-
OYKTOB.

dapmaueBTUyeckan num-
HMA BKOYaeT B cebA CTo-
Nbl oA CHATUA CKOpAynbl,
TepmocTaThbl, OXnagutesnb-
Hble TYHHEeNnn onA MEeLWKOoB
nnasmbl 1 NOOABEMHUKN
014 NoaO0HOB C AWMKaMM
nnasmbl, B TO BPEMA KakK

NUHWA 4519 KocMeTuye-
CKOM NMPOMbILLNIEHHOCTM
BKJItOYaeT B cebA aBTOMA-
Tbl LO3NPOBaHUA Ha NEHTY
1 MOHOBIOKKM C cMCTEMaMU
po3nuBa n ykynopku. Ha-
pALY C HAMWU MHOTrOYMCEH-
Hble crneunanbHble Malln-
Hbl, KOTOpble BbiNycKaeT
Tecnomec UCKIOYNTENBHO
onA dapmayeBTU4ecKom

N KOCMETUYECKON UHAY-
CTpWUU B COTPyOHMNYECTBE
C VHXXEHepHbIM OTAENIOM
3aKas4uka.

Cpenu Bcero obopynoBa-
HMA 0COBEHHO BbIAENAITCA
HanoOJIHUTESIN U YKYynop-
LWMKKU: OHN YHUBEPCAIbHbI,
B3aMMO3aMeHAEMbI OpYr C
Opyrom v aganTumpyroTca
anAa papmaueBTUYECKOoro
M KOCMETUYECKOro NcnoJsib-
30BaHMA. KoOMNakTHbIE U
nerko ges3nHuumpyemblie
HanoO/HUTENN U NPOCTbIE B
NPUMEHEHUNN YKYMNOPLUUKN
MoryT obpabaTbiBaTb OT
400 po 4000 emkocTen B
yac.
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B noppep>xky cBoux ma-
wuH Tecnomec npegnaraeTt
pasfinyHble NOSIHbIE JIMHUN
TPaHCNOPTUPOBKM AN1A
NpPoOOoBONLCTBUA, OYTHINOK,
6aHOK, KOPOBOK U LiEeMHbIX
NVMHUW ONA TPaHCNOpPTUPOB-
K1 NOAO00HOB.

LLInpokunin cnekTp NeHTou-
HbIX KOHBENEPOB: NNHEN-
Hble, HaK/TIOHHble B hopme
nebeavHoOW Wewn, NOBOPOT-
Hble, C pabo4ynmu cTonamu,
nHeBMaTU4YeCcKmne KoHBeue-
pbl 1 6a3bl MAPKUPOBKMU.

Bo3mMoXxXHOCTb nepcoHanu-
3upoBaTb KaXXayo N3 9TUX
MaLUVH B 3aBUCUMOCTU OT
KOHKPETHbIX

noTpebHo-

cTen Knu-

eHTa nnun

nocTpouTb

C HyJNA 9KC-

KJTIO3UBHYHO

cucTemy

- 3TO NULWb

nBe 13 oT-

nmynTenb-

HbIX OCO-

6eHHoCcTEen

Tecnomec.

OcHalleHHas
cobCcTBEHHOMN
MacTepCcKomn
nnA npo-
N3BOACTBA

n cbopkun
MaLLVH n

KOHCTPYKTOPCKMM 60po
O1A OLEHKN BO3MOXKHOCTEN
Ka>kaoro atana npoekTa,
Tecnomec paspabaTbiBaeT
M Npon3BOaMT BCE Mallu-
Hbl NOSTHOCTbIO, yaenas
0coboe BHMMaHWe aTanam
ynpaBneHua v BbiIbopy
maTtepuanos (371IEKTPOH-
Hbl€ KOMIMOHEHTbI U cUCTe-
Mbl MPMBOAA - HEMELKKOro
NPOUCXOXAEHNA) ANA TOro,
4TOObLI 06ecnednTb PyHK-
LMOHasIbHOCTb, 3dpeKTmB-
HOCTb N BbICOKMNE CTaH-
hapTbl KayecTBa c nobon
TOYKM 3pEHMA.

Hapagy ¢ npoekTupo-
BaHMEeM 1 peanmnsayunen
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Tecnomec npepgnaraet
CBOVM K/IMEHTaM MOJIHbIN
cepBUC npenBapuUTenbHOro
TecTUPOBaHUA, MOHTaX)<a

M NOArOoTOBKW NnepcoHana
AnA paboTbl. Kpome Toro,
KOMMaHnA NpoBOAUT TEXHU-
YecKue KOHCynbTaumm, oka-
3blBaeT NOMOLLb, BbIMOHA-
eT 3anyck, TeCTupoBaHue

N PEMOHT, MOoandmnKaumio
CYLLECTBYHOLNX MALLUMH,
nocTaBKy (PypHUTYpPbI U
HecTaHgapTHOro obopyno-
BaHuA.

)Kenaa pactun, Tecnomec
pa3pabaTbiBaeT HOBUHKY:
BbICOKONPONU3BOANTENbHAA
cuctema go3mpoBku 6e3
MeXaHU4YeCcKnx YyacTewn,
noasiexawmx N3Hocy, KoTo-
paA fosmkHa 6biTb roToBa B
cnepywowem rogy. I

www.tecnomec.pr.it



tcb@costacurta.it
www.costacurta.it

Conveyor belts for the
food processing industry.

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

Thanks to the specific experience gained

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

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

MiCostacurta




HOBOCTHU

KpaTkmne HOBOCTU

MHHOBALIUA B
NMPON3BOAOCTBE

€erogHaA Bbl MOXeTe
HayaTb COBCTBEHHOE
NpPOV3BOACTBO
NUULA-TOMNMUHIOB, C
Lenbto n3bexartb umnoprta
OCHOBHOro NpoaykTa anqa
NPOV3BOACTBA NULLbI —
nuuua-celpa.

Bcé 3T0 BO3MOXXHO npu
MCMNONb30BAHMN HALLUNX
aBTOMaTU3NPOBAHHbIX TMHUA.
B wactHocTn onAa
npon3BOACTBa NuLLa-

cbipa, MilkyLAB npepgnaraet
roToBoOe peleHne
“ABTOMaTM3NPOBAHHAA NNHUA

NMALLA

01 npon3BoacTea
nuyua-coipa”
“ABTOMaTN3NPOBAHHAA
nVHWA onAa
npou3BoACTBa
nuuua-colpa” - aTo
MHHOBaTUBHOE
pelieHne,
ob6beanHAaroLwee
npoLecc Bapku npu
nomMoLy napa u
¢dOopMOBKIN B OOHO
uenoe. OTANYHO
noaxoamT OnsA
cpenHuX N KpYyrHbIX
npPon3BoOACTB (

po 2.500 kr/yac

[

INNOVATION
IN PIZZA CHEESE
PRODUCTION

o avoid the increas-
ingly more complex
importing of mozza-
rella, pizza cheese
and spreadable cheese you
can decide to produce them
directly in your own country.

Now it becomes easier
thanks to the new automat-
ic lines.In particular if you
would like to produce pizza

cheese, MilkyLAB offers
you an innovative solution:
“Automatic line for pizza
cheese”.

“Automatic line for pizza
cheese” is an innovative
line where you can find
the stretching and mould-
ing by steam in the same
production process. It’s
suitable for medium and
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high production capacity
(up to 2.500 kg/hour). Our
exclusive steam technology
is characterised by direct
steam injection or by steam
injection in the double
jacket at 4 bars, thanks to
the double walls made in
stainless steel AISI 316. By
completing the line with the
automatic moulding ma-
chine the production pro-




HOBOCTHU

roToBoOro npoaykTa). Hawa
3KCKJ/1H03MBHAA TEXHOMOrMA
no3BoJSIAET NPOBOANTL
BapKy Npu NoOMOLLM Nogayu
napa HanpAamyto B NPOAYKT,
nn6o B pyballky KoTna

13 HepXKaBetLen ctanu
AISI 316 non naBneHnem
0o 4 bar, 4to no3sonAeT
ropasgo bbicTpee HarpeTb
NPOAYKT MO CPaBHEHUIO C
py6alluKor 3anofIHEHHOM
Bogon. [lobaBumB K

NIMHUM aBTOMaTU4eCKoe
¢OpMOBOYHOE peLleHne
MO>XHO NepenTn K
HenpepbIBHOMY npoLeccy
BapKn 1 POPMOBKMU.

Hawmn goopmoBOYHbIE
MaLlnHbI NnpeanaratoT
npegBapuTenbHoe
oxnaxpgeHue 6710KOB BHYTpU
¢OpPMOBOYHOW FOSI0BKMU,
nocpeacTBOM XONI04HOM
BOAbI, C PErYIMPOBKOM

Beca 6/10KOB a TakXxe

cess becomes continuous.
In particular the mould-

ing machine has been
designed with a rotating
moulding head with direct
cooling time adjustment, as
well as with the innovative
automatic washing pro-
cess and pre-cooling in the
moulding head by means of
cold water circulation.
Thanks to it’s innovative
characteristics, “automat-

ic line for pizza cheese”
reduces manual working by
obtaining energy and costs
savings as well as high
yields of production in less
time.

MilkyLAB offers you its
Trial & Training Center®,
where you can experience
and learn to produce all our
products by using our lines
and different machines as

KpaTkmne HOBOCTU

BO3MOXHOCTb «3aKpbITOro»
MCNonHeHnA anA
nogknoyeHna Kk CUM morike.
“ABTOMaTN3NPOBAHHAA
NMHUA oA NpousBoacTBa
nuyua-celpa” 6naropgapAa
BblLLENepeYnCriEHHbIM
OCOOEHHOCTAM CBOAUT K
MUHUMYMY 3aTpaTbl Ha
NPOV3BOACTBO U yrpowaeT
npouecc Bapkm 1 (OOpMOBKMU
cbipa, yBenM4nBaa rnpm 9Tom
NPOV3BOANTENBHOCTb NNHUN
B LLesIoM.

MilkyLAB npepoctasnAaeT
CBOWUM K/IMeHTaM AOCTyn K
CO6CTBEHHOV NnabopaTtopum

Il Trial & Training Center® ,
rae MOXXHO Hay4YnTbCA BapuUTb
CbIp MO HALIMM TEXHOMOrNAM,
nnbo oTpaboTaTb M yAy4LLUTb
y>Xe cywecTByowWwmnn peuenTt
NCNONb3yA WMPOKYIO NIMHENKY
NPOV3BOACTBEHHbIX MalunH
MilkyLAB. JlabopaTtopwua Trial
& Training Center® 31O LEHTpP

well from the vast MilkyLAB
range. The Trial & Training
Center® is a center of tri-
als, tests and training with
high technological content
created and managed by
our technicians with proven
experience.

MilkyLAB has been a lead-
er in designing and pro-
ducing machines and auto-
matic systems to produce
mozzarella, pizza cheese
and cheeses since 1980.
Thanks to the experience
and know-how acquired
over the years in the ltal-
ian and international dairy
industry, MilkyLAB guaran-
tees clients the best assis-
tance and maximum pro-
fessionalism in the choice
of the right technologies for
the different manufacturing
structures.

Contact MilkyLAB straight
away and choose the best
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noaroToBku cneunannmcTos
npn y4actmm Halmx OnbITHbIX
TEXHOJ10roB N COBpPEMEeHHbIX
MaLlunH.

MilkyLAB aBnAaeTtcAa nngepom
B NPOEKTUPOBAHUN U

cbblTe MEXaHN3MOB U
aBTOMaTU3NPOBAHHbIX
NVHWIA oA MOTOYHON
NPOMbILUNEHHOCTU Ha4YnHaA
¢ 1980r. bnaropapn

OMbITY U «HOY-Xay»
NoslydeHHbIM B Xo4e neT

B NTanuun n 3a py6exkom,
nepcoHan komnaHuu Mil-
kyLAB rapaHTupyeTt

CBOWM K/IMEHTaM NyyLyto
NoAnEpP>XXKY N MaKCUMasbHbIN
ypOBeHb NpodeccrnoHanmama
npv BbIbOpe TEXHONOMN,
COOTBETCTBYIOLLEN
pasnnyHbIM
NPOV3BOACTBEHHbLIM
noTpe6HocTAM. il

www.milkylab.it

machine for your needs.

www.milkylab.it




HOBOCTU

KpaTKmne HOBOCTU

POBOTY KAWASAKI TOXE
HPABATCA HYAICbI!

HOBATOPCKUWE MAHUIMYJIATOPbI ANOHCKOIO NMMrAHTA HA CJ1Y)XBE
NUHUW YKNAOKW NAKETOB B KAPTOHHbIE KOPOBKW U JIOTKW - NJ10A4
COTPYOHWYECTBA TIESSE ROBOT U FUTURA ROBOTICA.

060Tbl KAWASAKI
3aB0EBbLIBAOT MUP
ynuncos. ABaHrapaHble
CTaHKK, CO3aHHble
AMNOHCKUM FMraHToM U
npoAaHHble napTHepoM Tiesse
Robot ns BusaHo (o6nactb
Bpewa, NTanua), MmpoBbIM
NNJEepoM MPOMbILLIEHHOM
aBTomMaTn3aLmm, C yCnexom
HaxogAT NPUMEHEHME
B NaneToyknagymkax v
ynakoBLUMKax, 3anyLeHHbIX
HepaBHO KomnaHuen Futura
Robotica S.p.A n3 AnbceHo
(MbAYeHua).

OTa KoMMaHWA MHorune roapl
NPUCYTCTBYET Ha pblHKE
aBTOMaTU3NPOBaAHHOIO
obopynoBaHuA AfAa KoHua
JINHUI N XOPOLLO U3BECTHA

B MUpPE POBOTOTEXHUKM
CBOVIMM MHHOBALIMOHHbIMM
NPUNOXeHnaMn onsa
MaHMNyNATOPOB U NTIMHWUI
yNaKoBKM B NULLEBON cdepe.

KomnaHuAa na ropoga

[bAYeHUa B pycre ycnewHoro
coTpyaHundecTsa ¢ 2009-ro roga
3aHoBO obpaTtunachk K Tiesse
OnA peanusauuu Ha 6ase
TexHonorun Kasawaki cuctem
ynpasneHna oA cBOUX JIMHUIA ¢
aBTOMaTUYECKOM U NPOCTON
CMeHon hopmaToB.

Po6oTusnpoBaHHaA cuctema
ANA yKNaaKu naketos €
yuncamm Uam NOTKOB.
3akasyuk B JaHHOM

cny4ae - n3BecTHasa
nTanbAHCKaA KOMMNaHuA,
crneumanmsnpyowanca Ha

NPOW3BOACTBE YMIMCOB U
COJIEHbIX CHOKOB, 3anpocuBLLASA
NpoeKTupoBaHne poboT-
CUCTeMbl 1A yKnagkm
NakeTUKOB C Ynncamu B T.H.
aMepuKaHCcKme Kopobku

nnu B GyMadkHbIE NIOTKN U3
Bblpe3aHHbIX NIOCKUX hopM.
YcTaHoBKa Oblna ocHalleHa
po6oToM Kawasaki Ha wecTb
ocen moga.

RS30N n opraHusoBaHa
cnenyowmm obpasom:
dopmoBKa aMepuKaHCKOM
KOPOGKHU

LLlectTnocHbIi po6oT MP/KW
ROBOT mog. RS30N 6epet
dhopMy ameprKaHCKON KOpobKun
N3 marasvHa n CTaBuT ee

Ha CTaHuMIo OTKPbLITUA, rae
OAHOBPEMEHHO 3akpbiBatoTCcA/
3armbaloTcA HMXKXHME KpaA ¢
MOMOLLbIO KNes.

O6Lwan ckopocTb BapbupyeTcaA
B 3aBMCUMOCTW OT dhopmata ot
10 0o 12 KOpO6OK B MUHYTY.
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dopmoBKa GyMaXKHOro sioTka
ToT »xe poboT 6epeT
HapesaHHble NOCKME WTammbl
N3 marasvHa u BCTaBNAET VX B
cneumanbHbii OPMOBOYHbIN
OyHKep AnA cos3gaHuA
KapTOHHOW KOPOOKWN/NoTKa.

Kak TonbKo NoToK coefiaH, OH
NocTynaeT B pacnopsXeHune
CTaHKa HanoNHeHnA B
3aBUCMMOCTU OT TuNa:

+ MpoayKT yKnaabiBaeTcA
ropusoHTasibHO (nexxa):
KOpobKa/noToK cTaBmUTCA Ha
KOHBeWep oA OOCTaBKu B
30HY HarnosIHEHUA.

* MpoaykT yknaabiBaeTcA
BepTUKanbHO (CTOA):
KopobKa/noToK cTaBuTCA
Ha KOHBeWep OnAa OOCTaBKuU
B 30HY HarnosIHeHUA.
CneuvanbHoe yCcTponcTBo
onpokuapiBaeT KOpobky/
noToK Ha 90° ¢ OTKpbITUEM
B 3aBMCUMOCTU OT ByHKepa
Hano/THEeHUA.



KaxxpaAa cuctema yrnakoBkum
UMeeT CreayoLme SNEMEHTDI:
BU3yasnbHaA cuctema ana
pacrnosHaBaHuA NpoayKTa u
€ro no3nLMoHMpPoBaHMA Ha
NIEHTE; MaHUNyNATOP BbICOKOMN
ckopocTn Kawasaki Mod
YFOO3N, KoTOopbI pacno3HaeT
NPoOyKTbl N yKNaablBaeT UX

B KOPOOKY/NOTOK COrnacHo
3a[aHHoON cxeme.

BbICOKOCKOPOCTHOM
MaHUNynATop 6epeT NPOaYKThI,
pacnos3HaeT nx BU3yasibHO U
yKnaabiBaeT néxa npoayKThl,
O1A KOTOPbIX NPeayCMOTPEHO
rOpPU30OHTaNIbHOE
pacnosioXXeHne, B KapTOHHbIN
NOTOK MO CXeme yKnagku.
lMocne 3anonHeHMA NOTOK
oTnpaBnAeTcA Ha MOAY/1b
3aKpbITUA, rOe BepxHue Kpan
NOTKa 3aKpbiBatOTCA NGO Ha
HUX, B CllyYae aMepuKaHCKom
KOPOOKMW, KPENUTCA NEHTA.

MpoAyKTbl BEPTUKATBHOIO
pacnosioXxxeHus
3aknapgbiBaroTcA B OyHKep
HanonHeHNA Kopobku/
N0TKa ropu3oHTasnbHO
CorniacHo cxeme yknagku.
Kak TonbKO AO0CTUTHYTO

HY>KHOE KONM4YecTBO, OyHKep
HanosHEHNA BCTaBNAeTCA
BHYTPb NpensapuTesisHO
YCTaHOB/IEHHON KapTOHHOM
ynakoBku. Bo Bpema Bbixoaa
OyHKepa NpoayKT 6y1o0KMpyeTCcA
BHYTPW (MPOAYKTbI HE
BbITa/KMBAKOTCA, a caM byHKep
NX BCTaB/IAET B KAPTOHHbIN
NOTOK).

Kak TonbKO ynakoBka
3anosfHeHa, YCTPOMCTBO
onpokunabiBaHMA obecneynBaeTt
npasubHOE NOJTIOXKEHNE
KapTOHHOrO 1I0TKa 1 CTaBUT ero
Ha BbIXOLHOWN KOHBEWeEp.

OTTyna oH nocTynaeT Ha
MOLY/b 3aKPbITUA, rAe BEpPXHUE
KpaA nnbo 3akpbliBatoT, NM60 Ha
BEPXHME KpaA aMepuKaHCKOoM
KOPOOKWN HAHOCUTCA NEeHTa.
Ecnn Heob6xoamMmo ynoXxXmnTb
HEKOTOpble NPOAYKTbI
rOPU30OHTANIBHO MOBEPX YXKe
YNIOXXEHHbIX BEPTUKASBHO,

3TO MOXXHO caenaTb B MOMEHT
ONPOKMAbIBAHNA, KOraa
YCTPOMCTBO CTaBUT KOPOOKY/
NOTOK Ha NIEHTY BbIX04a.
HepacnosHaHHble NpoayKTbI
BbIBOAATCA C MOMOLLIbIO
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crneumanbHOro KoHeevepa
3BaKyauumm.

YKpenuBLleecaA
COTpPyAHN4YecTBO C Ties-

se Robot nossonuno
komnanum Futura Robotica
pacwmpuTb CBOE HOY-Xay, B
TOM 4ucCre C NPUMEHEHMEM
BbICOKOCKOPOCTHbIX po60TOB
Kawasaki ¢ Bu3yanbHbIM
yrnpaBfeHneM, KoTopble
obecneumBaloT HEBEPOATHbIE
00 CerogHALWHero gHA
NpoOV3BOANTENBHOCTb N BPEMS
umnkna.

Mopo6HaA TexHonornA
nossonsaeT Futura Robotica
peannus3oBbiBaTb 60MbLUME
3aBopbl, Tpebyowme
CYLLECTBEHHOIO UHXUHUPUHTA.
970, B CBOIO 04epedb, co3gaeT
yCcnoBuA A Toro, 4Tobbl
NOCTOAHHO NpeanaraTb
Haunyylne TeXHMYeckme
peleHnAa ona nueBsoro
ceKTopa, rapaHTupyA
OXXnpaemblii pesynbtaT Ha
6ase Tpebyemon cneungunkn

B aBTOMaTm3auunun JINHNN,
MaKCVMaibHOM HAOEeXHOCTU U
rMOKOCTMW.



HOBOCTU

KpaTkmne HOBOCTU

XOJ10OUJTbHbIX YCTAHOBOK
1A OXJTAXAEHUA, XPAHEHUA U
NMEPEBO3KU NPOAYKTOB NMATAHUA

omnaHuAa Zanotti Spa ¢
1962 ropa 3aHumaeTcA
pa3paboTKom K
N3roTOBIEHNEM
XONOAUSBbHBIX YCTAHOBOK ANA
OXNAXOEHNA, XpaHEeHNsA n
NepeBo3KM MPOOYKTOB NUTaHUA.
Zanotti - mupoBol nnaep,
ycrnex KOTOporo 0CHoBaH Ha
MOCTOAHHbIX UCCNEAOBaHMAX
TEXHOMOMNIA, NO3BONAOLLMX
NOBbICUTb 3(PHEKTUBHOCTb
NCMOJIb30BaHNA SHEPrUM N HAATU
peLleHns, yaA0BNETBOPAIOLLMNE
NOTPEOHOCTAM KOHKPETHbIX
nokynaresnein.

MoTeHuman npespalleHna Za-
notti B MmpoBoro nuaepa no
NPOV3BOACTBY XONOANSbHBIX
YCTaHOBOK Obl/1 CO3[aH 3a c4eT
BHEAPEHUA PEBOSTIOLIMOHHDBIX
peLLEeHNIA, TaknX Kak “MOHO60K”
- MOSIHOCThIO aBTOHOMHaA

1 roToBaA K aKcnayaTauum
X0NoaunbHaa ycTaHoBka AnAa
HebonblUMx 06bemoB. 3a

rogbl paboTbl 6blna cosgaHa
Hanbosiee NonHaA NPoayKToBaA
JINHeNKa CUCTEM OXTaXKaeHNsA
N3 NPUCYTCTBYHOLLMX Ha

pbIHKE CerogHaA; oHa cnocobHa
MOMHOCTBIO YO0BIETBOPUTL

pacTywme TpeboBaHWA HalmX
nokynaresnemn.

Mon mapkon “King of Cold”
(Koponb Xonopa), Za-

notti npegnaraet nsgenuvs,
MOJSIHOCTBIO MOKPbIBaKOLLME
NoTPe6bHOCTM XONOANIBHOrO
cerMeHTa nuLLeBom
MPOMBILNEHHOCTI, Npeanaran
pelueHna, HacTpansaemble
noA, KOHKPETHOro nokynaTens,
1 HOBEWLINE TEXHOMOMMM MO
“BeneHbiM peleHnam”.Ceputo
X0noanneHoro obopynoBaHnA
3aBepLiaeT av3enbHas
yCTaHOBKa C pa3fenbHom

REFRIGERATING UNITS TO COOL,
PRESERVE AND TRANSPORT
FOOD STUFF

anotti Spa since 1962
designs and produ-
ces refrigerating units
to cool, preserve and
transport food stuff. Zanot-
ti is a world leader and the
company’s success is based
on the constant research
conducted to technologically
improve energy saving effi-
ciency and to find customized
solutions aimed at meeting
customer demands.

Zanotti has developed its
potential to become a leader

in the field of refrigeration by
introducing revolutionary solu-
tions such as the “uniblock™ a
complete, autonomous and
ready to use cooling device
for small necessities. Over the
years, the range of its coo-
ling systems has became the
most complete offer currently
available on the market; enti-
rely able to meet the growing
needs of its customers.

Under the name of King of
Cold, Zanatti offers products
developed to cover the whole
cold chain for food industry,
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with customisable solutions
and latest technologies for
“Green solutions”. The diesel
unit completes the cooling
series with its split battery
system or others, which were
specifically designed for the
short, medium and long di-
stance food transportation.

The products developed by
Zanotti cover the needs of
small to medium-sized co-
oling necessities, as well

as the needs of logistic and
storage centers: monoblocks,




A complete range of refrigerating units working with
NATURAL GAS for small, medium and big cold rooms

Zanotti Spa | M.L.King, 30 | Pegognaga - MN | T +39 0376 5551 | F +39 0376 536554 | info@zanotti.com | www.zanotti.com



aKKYMYNIATOPHOMN CUCTEMOW,

W pAag, Apyrux yCTPOWCTB,
cneumanbHo paspaboTaHHbIX 4nA
TPaHCMOPTUPOBKM MPOLYKTOB
NUTaHWA Ha KOPOTKNE, CPEQHME U
60nblUMe paccToAHMA.
PaspaboTaHHoe KoMnaHuen
Zanotti obopynosaHune
YOOBNETBOPAET NOTPEGHOCTY B
XONOAMIIbHbIX CUCTEMAX Masnoro
1 cpefHero o6bema, a Takxe
NOTPeBHOCTN NOrNCTUYECKUX
LIEHTPOB 1 CKMaaoB: MOHOBMOKN,
MYNbTU-KOMNPECCOPHbIE CTaHLMN,
KOHOEHCAUMOHHbIE YCTaHOBKM

N CMCTEMbI OXNaXKaeHna oA
MULLEBBIX NPOAYKTOB, ANA
BblAEPXMBaHUA X0ONOOHbIX
MACHbIX MPOAYKTOB U CbIPOB,

Ana padvHUPOBaHWA BUH UK
CYLLUKM 3epHa B CuUocax, a Takxe
[NA TPAHCMOPTUPOBKM MULLEBbIX
NPOJYKTOB B pedpudkepaTopax.
KomnaHwum, BXxogAwwe B rpynny
Zanotti, paspabatbiBatoT u

multi-compressor stations,
condensing units and cooling
systems for food, but also for
the aging of cold meats and
cheeses, to refine wines or
to dry grains in silos, and for
food transport refrigeration,
too.

Companies from the Zanot-
ti Group are designing and
manufacturing systems for
ice rinks, such as the ones in

HOBOCTU

KpaTKmne HOBOCTU

N3roTaB/MBalOT CUCTEMbI AN1A
NenoBbIX apeH, HanpuMep B T.
Kypmariop (Utanua) nnm “ApeHa”
B MuHcke.

CerogHa, Zanotti Spa - aTo
MeXayHapoaHaA rpynna ¢
MPOMbILLSIEHHBIMU 3aBOAaMM

B Vicnanuu, AHrnun,

Bbpasunum n Kutae; oHa

TaKXe MEET HafEXHYH0

ceTb CepTUNLMPOBaHHbIX
NOCTaBLUMKOB, KOTOpPbIE
0KasbIBaOT rpyrnne NoAAEPXXKY BO
BCEX perMoHax mMupa.

B wrab-ksapTmpe Zanotti
pabotaeT 300 Yenosek, HO BO
BCen rpynne Zanotti paboTtaet
6onee 650 Yyenosek, BK/O4an
BOCEMb 3aBOJO0B B Pa3HbIX
CTpaHax mupa. naBHON Lenbko
NPOV3BOACTBEHHbIX €ONHUL]
Zanotti ABnAeTcA obecneyeHne
BbICOKOr0 KayecTBa U3nenui.
CnepnyeT OTMETUTB, 4TO

npoayKunA KoMnaHm nony4mna

Courmayeur or in the Arena
of Minsk.

Today, Zanotti Spa is an Inter-
national Group with produc-
tion plants in Spain, England,
Brazil, and China and it
counts on a strong network of
certified suppliers who provi-
de expertise and assistance
worldwide.

Zanotti’s headquarter em-
ploys 300 people but in the
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ceptnchmkat ISO 9001 B Utanun,
EC-mapkupoeky B EBpone 1 UL

- B CLUA. laHHbIE MapKMPOBKM

1 cepTudmkauma OCHOBaHbI Ha
MECTHbIX CTaHOapTax kayecTsa.
MpepaHHOCTb CBOUM
rokynaTenam v rubkan
NPOAYKTOBaA NMHENKa n3aenui
ABNAIOTCA OTNINYUTENbHBIMM
xapakTepuctrkamm Zanotti:
WHBECTWLMMN B UCCNeO0BaHWA

1 pa3paboTKy HanpasneHbl B
nepBeyto o4epenb Ha 6onee nonHoe
YAOBNETBOPEHNE NOTpebHOCTEN
rokynaTenen nytem
npegocTasneHmA 6onee yaobHbIX
PELLUEHWI NO 3KOHOMUW SHEPTUN

1 06eCMeYEHNIO HAAEXXHOCTM B
akcnayaTauuu.

HakonneHHble Zanotti 3a

6onee 4yem 50 net “Hoy-

xay” TaKxe 3arparvsaioT
9KOJIOrMYecKmne acnekThbl,

Tak Kak paspabaTtbiBaemoe
obopyaoBaHue nomoraeT
YMEHbLUNTb 3HEepro3aTpathbl
MOHU3UTb YPOBEHb LLYMA, U TaKxXe

Zanotti Group are employed
more than 650 persons distri-
buted over eight plants loca-
ted all around the world.

The quality of the Zanotti
products is the primary con-
cern of the production unit.
Actually, the products have
been ISO 9001 certified in
Italy, they have received the
EC marking in Europe and the
UL in the US for several years
now. These markings and
certifications are based on the
local standards of quality.

The attention devoted to
customers and the flexibility
of the products are essential
characteristics for Zanotti:
investing in research and de-
velopment to better meet cu-
stomer demand by providing
more convenient solutions in
terms of energy savings and
reliability of use is a priority.
The know-how Zanotti ac-



COOTBETCTBYET COBPEMEHHbBIM
TEHOEHUMAM B TEXHOMIOMMN

MO YMEHBLLEHMWIO BblOENEHNA
NapHUKOBbIX ra3oB.

VIMeHHO Takum 06pa3om bbina
cosfaHa TexHonorvA BEST-
COP®. OHa npumMeHsaeTcA B
KOHZEHCaLMOHHBIX YyCTaHOBKaX
C MEXaHNYECKMM MPUBOLOM,
KOTOpble KOMNaHWA Za-

notti nsrotasnmeBaeT anA
ynyyweHna aPekTUBHOCTU 1
CHVKEHMA aHepronoTpebneHna
B XOJIOAU/TbHbIX YCTAHOBKAX.
Takum obpasom, B 06LLEM Cry4ae,
obecneymBaeTcA 3KOHOMMA
aHeprosaTtpar (oT 15 0o 20%

B 3aBUCUMOCTY OT PasfinyHbIX
YCNOBUWIA 3KCNyaTauum).
KomnaHuma Zanotti Spa
paspaboTana npoTOTUM NEPBOro
NTasIbAHCKOro YCTPOMCTBA
MarHWTHOrO OXNaXKAEHNA MpK
KOMHaTHOM TemnepaType,
aHanoroB KOTOPOMY HeT B
Mu1pe, B COTPYAHNYeCTBE

¢ nogpaspeneHvem TEC

quired over 50 years also
concerns the environmen-

tal aspects involved since
the products are developed
to provide low energy con-
sumptions and reduced noise
levels; as to meet the current
technological trends that aim
to contain greenhouse gas
emissions.

This is how the BESTCOP®
technology was created. It

is applied on the motorized
condensing units that are
manufactured by Zanotti to
improve the efficiency and
energy consumption levels of
the cooling equipment. This
basically can be translated
into energy savings (from

15 to 20% depending on the
different environmental condi-
tions).

Zanotti Spa developed the

first ltalian magnetic cooling
at room temperature protot-
ype, the only one of its kind

HOBOCTU

KpaTkmne HOBOCTU

JenapTaMmeHTa MallMHOCTPOEHWA,
3HepreTVKu, NPON3BOACTBA,
TPaHCMOPTUPOBKM U

Kadenpon maTemaTUyecKoro
mMoZenupoBaHvA YHuBepcuTeTa
leHyn. 3710 No3sonuno Za-
notti NoAy4nTL OCHOBHbIE
3N1eMEHTbI, He0bX0AMMbIE

ONA peanusaunm oaHHom
TEXHONOrNY 1 ee BHeapeHus
NPV CO3AaHWMN YHUKABbHOMO
XONOAMNBHOrO YCTPOMCTBA.
J[JaHHOe MHHOBALIMOHHOE
OOCTUKEHWE CITY>XUT OCHOBOWM
onA 6yaywero passntuna
NPOEKTPyeMoro obopyoBaHnA
NPV NOCTOAHHOM MOWCKE MyTewn
NoBbIWEHNA 3PHEKTUBHOCTM U
HOBbIX 06nacTen NPUMEHEHNA,
BOCTPE60BAHHbIX PbIHKOM.
Zanotti B xoge “Chillventa

2014” - eBPONECKOW BbICTABKMN
XONOAMNbLHOrO 060pYA0BaHUA,
npecTasmia HoBble U3genva

C MPUMEHEHNEM TEXHOSOMUN,
KOTOpble YAOBNETBOPAIOT

BCEM HOBbIM OXXWOAHUAM

worldwide, in collaboration
with the TEC division of the
Mechanical Engineering,
Energetic, Production, Tran-
sportation and Mathematical
Models Dept. (DIME) of the
University of Genoa. This
enabled Zanotti to acquire
the basic elements needed to
achieve this technology and
to apply it by implementing

a one of a kind cooling unit.
This innovative achievement
represents the foundation

for the potential engineering
development of the product
in the future; always seeking
better performances and ap-
plications that are competitive
on the market.

Zanotti during Chillventa
2014, the European expo for
refrigeration equipment, has
exhibited new products using
technologies that meet all of
the new expectations of the
market, that it to say, incre-
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pbIHKa, & UMEHHO, MOBbILLIEHNE
3P HEKTUBHOCTN, HOBbIE
HaTypasnbHble rasbl U 3KONMornyHaA
KOHCTPYKLUMA. SPDEKTUBHOCTb
MCNOJIb30BaHNA SHEPrn
ABNAETCA OT/INYMTENBHON YepTOoW
0060pyaoBaHNA, Ha KOTOPYIO
HaueneHbl Bce pblHKKU. YT0
KacaeTcA PTop-coaep KaLLmx
rasos, Zanotti , Hy>XHO OTMETUTD,
npounssoamT obopyaoBaHue, B
KOTOPOM BCE UCMONb3yeMble
rasbl - HaTypasbHble. Zanotti
npoun3soamT 060pyaoBaHme B
TedyeHve nocnegHux 4-5 net B
COOTBETCTBUY C MPOTOKOMaMM
“Ecodesign” (akonornyHaA
KOHCTPYKLWMA), 9TO 03HAYAET, YTO
BCE KOMMOHEHTbI 060pyaoBaHnA
MOTyT 6bITb MOTHOCTbLIO
nepepaboTaHbl Nocsie OKOHYaHWA
CBOEro cpoka cnyxobl 1 BbIBOAA
13 aKcnayartauum.

Zanotti npegnaraet CeMencTeo
MOHOGJ10KOB A1A KpenneHnA

Ha CTeHe Un Ha NoTOoJKe,

C XONOAWIbHBIMU areHTamu,

ased efficiency, new natural
gases and Ecodesign featu-
res. Energy efficiency is the
key equipment feature that
all markets are looking for. As
far as fluorinated gases are
concerned, Zanotti has, as a
matter of fact, been producing
products, which use all natu-
ral gases. Zanotti has been
manufacturing products for
the last 4-5 years in accor-
dance with Ecodesign pro-
tocols, which provide for the
total recyclability of machines
at the end of their lives and
production protocols.

Zanotti is offering a range of
monoblocs for wall or ceiling
applications with refrigerants
having very low environmen-
tal impacts (GWP = 3), such
as Propane R290 or Propyle-
ne R1270 for the use with me-
dium volume cells for fresh or
frozen product preservation.
The company has already




HOBOCTU

OKa3bIBaKOLLMMUN OYEHD
He3HauMTeNbHOE BO3OENCTBIE
Ha OKPY>XaloLLyo cpeny
(GWP=3), Takmmu Kak nponaH
R290 wnu nponunex R1270

[NA UCNONb30BaHMA B Kamepax
cpenHero pasvepa 4j1Aa XxpaHeHuna
CBEXMX UM 3aMOPOXKEHHbIX
NPOOYKTOB NuTaHuA. KoMnaHma
y>Xe NPOn3BOaUT Takme 6/1oKN Ha
NPOTAXEHWM pAfa NeT. B faHHbIX
MOHOO6J10KaxX MCNOMNb3yoTCA
repMeTMYHbIE KOMMPECCOpbI
(Tonbko ona mogenu R290)

WA NONy-repMeTUYHbIE
Komnpeccopbl (Mogenn R1270

1 R290), ¢ BO3OyLIHOM 1K
BOJAHOW KOHOeHcaLven,
KOMMNOHeHTbl ATEX 1 naHenu
AVNCTaHLMOHHOIO KOHTponA/
ynpaeneHus. MotpebnAaevas
MOLLHOCTb cocTasnAeT oT 1000
[0 4000 BT. Briepsble B uctopuu
PbIHKA XONOAUABHBIX YCTAaHOBOK
LNA NPOAYKTOB NUTaHWA, Za-
notti npegnaraeT MOHO6/10K,
paboTatowmii ¢ CO2 (R744) ona

been producing these blocks
for some years. These mono-
blocs use hermetic compres-

sors (only with R290) or semi-

hermetic compressors (both
R1270 as well as R290), air
or water condensation, ATEX

components, and remote type

control/ comand panel. The
duties of the current range
from 1000 to 4000 watts.

For the first time in the food
refrigeration market, Zanotti
is proposing the monobloc
running with CO2 (R744) for
medium and large volume
cells. This gas has a GWP1
value so it is totally “green”,
with ODP= 0, thus solving
the various problems caused
by the polluting gases used
in industrial refrigeration.

It is a compact-type group
and has all the features and
advantages of the “plug and
play’monobloc, i.e. quick in-
stallation and ready to use.

KpaTKmne HOBOCTU

XONOAMSBHbIX Kamep CpeaHero
1 605bLIOro pasmepa. ATOT

ras uveet sennumHy GWP1,

TO €CTb AB/AETCA NOMHOCTHIO
“3eneHbIM” (3KONMOrNYHbIM), NPy
ODP= 0, npu 3TOM yCTpaHAKOTCA
pasnunyHble Npobrembl, CBA3aHHbIE
C BbIOPOCOM 3arpA3HAOLLMX ra3os,
NCNONb3yeMbIX B MPOMbILLIEHHBIX
XONOAWNBHbIX YCTaHOBKaX.

OTO - rpynna KOMMakTHbIX
n3nenuii, obnagaroLmx BCemm
npeumMyLlecTsamm MOHOOI0Ka
“BKJIKOYM 1 paboTai”, TakuMm

Kak ObICTPbIA MOHTaXX 1 BBOL, B
aKcnyaraumio.

B naHHOM KOHKPETHOM

cnyyae, NpPOMbILLIEHHAA

cmcTema 6bl1a M3roToBeHa

[AnA paboTbl B KAMepax H13KOW
TemnepaTtypbl BO BHYTPEHHEM
MPOCTPaHCTBE, UCMONb30BaHNe
nosy- repMEeTUYHOro,
[BYXCTYMEH4aToro Komnpeccopa
C NPOMEXYTOYHbIM OXNaguTesieM,
B CBEPXKPUTUYECKOM LIKIE

- npegycmaTpuBaeTca.

In the specific case, the plant
system has been manufactu-
red for use on low temperatu-
re cells, in the interior, the use
of a semi-hermetic, dual-sta-
ge compressor with an inter-
cooler, in a transcritical cycle
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BblgaBaeman rpynmnov MOLWHOCTb
coctasnAeT 8500 BatT, npu
Temnepartype BHyTpM Kamepbl

-20 °C u + 30 °C BHeLHen
TemnepaTypon.

Ecnu xonogunbHble yCTaHOBKM
[ONA XpaHeHVA NULLEBbIX
NPOOYKTOB AOMKHbI paboTaTtb

B MeCTax, rae HeT 06bI4HOrO
CETEBOr0 3NEKTPONUTaHWA,
OJHVIM U3 BO3MOXHbIX

peLLeHnii ABNAETCA BbipaboTKa
3NEKTPOIHEPIMM NP MOMOLL
3Heprum conHua. [InA nofobHbIX
ycnosuin Zanotti npepnaraet
rOTOBbIN K 3KcnyaTaumm
MOHOBMOK - XONOANbHYIO
YCTaHOBKY AJ1A XpaHeHus

CBEXWX MULLEBBIX MPOAYKTOB,
paboTatoLLyto Ha MOCTOAHHOM
TOKe, KOTOPYIO MOXHO YCTaHOBUTb
Ha ManeHbLkoi kamepe (7-8 M3).
OTO- MOMHOCTLIO aBTOHOMHOE
YCTPONCTBO C 3N1EKTPOHHBLIM
ynpasneHnem. [JaHHbIi MOHOG/I0K
MOXET paboTaTb Aaxe B 06bIYHOM
pexvme aneKTponuTaHnaA

is foreseen. The duty supplied
by the group is 8500 Watts,
provided to a -20° C cell and
+ 30° C external environment.
When refrigeration units are
needed to preserve foodstuffs
where the traditional power




(Hanpvmep - OT reHepaTopos),
TaKXXe ero MOXKHO NOAK/OYNTb

K pOTO3NEKTPUYECKUM NAHENAM
N aKKyMyNIATOPHbIM 6aTapenm.
MoLLHOCTb OxnaxaeHna npu
Temnepatype 0°C BHyTpU Kamepbl
1 BHelLHel TemnepaTtype +30°C
coctaenAeT 1300 BT. 3710 -
COBEpLUEHHO HOBOE M3[EeNVe,
CO3[aHHOE B pe3ynbTarte
nccnefoBaHwin no yCTon4mBbIM
3KOJIOrMYHbBIM PELLEHNAM U
NPVYMEHEHNA TEXHNYECKNX
VHHOBALMI.

Zanotti Takxe npon3soauT
MYSIbTUKOMMPECCOPHYIO

ctomky CO2 (R744) pna
XONOOUTbHOW CUCTEMbI,
060pyA0BaHHYO 3 HE3aBUCMMbIMM
KOMMpeccopamu C ABOVHbIM
BO3yX03a00PHUKOM U 0BLLMM
BbIx/10nom. C nony-repmMeTnyHbIMM
Komnpeccopamu, paboTarowmmm
B CBEPXKPUTUYECKOM LMKIe

ANnA paboTbl MPU YMEPEHHbIX
TemnepaTypax A1A XpaHeHus
CBEXVX NULLEBbIX NPOAYKTOB,

grid is not present, one pos-
sible solution is to produce
the needed electricity through
solar energy. For applications
of this type, Zanotti offers a
ready-to-use, monoblock refri-
geration unit to preserve fresh
products that runs on direct
current and can be mounted
on a small cell (7-8 m3). The
unit is totally autonomous and
controlled electronically. This
monoblock unit is capable of
operating even in traditional
electric mode (possibly po-
wered by generators) as well
as connected to photovoltaic
panels and storage batteries.
The cooling capacity for a
0°C cell with a +30°C external
environment is 1300 Watts.

It is a brand new product that
is the result of totally envi-
ronmentally sustainable rese-
arch and technical innovation.
Zanotti also manufactures a
multicompressors rack CO2
(R744) refrigeration system

HOBOCTU

KpaTkmne HOBOCTU

yCTaHaBMBaeMbIX Ha OTKPbITOM
pame AnA MalUMHHBIX 3aJ10B,
060pyn0BaHHbIX cenapaTopom
macna, pesepByapom AnA
XXMAKOCTU, TENTO0OMEHHUKOM
[NA ApOCCENbHOro rasa,
NepeoxnaXXaeHneM XXMaKocTm

1 cucTemor 6e3onacHocTy ana
NoBbIWEeHNA 3PEKTUBHOCTMU
YCTaHOBKMW.

NaBHbIM OrpaHMyeHnemM npu
ncnonb3osaHun CO2 ABnAeTCA
ero H13KaA KpuTnyeckan
TemnepaTypa, No3sonAtoLLan
MPUMEHATb 3TOT ra3 6o B
60nee X0NoAHbIX KNMMaTU4ECKMNX
ycnoBmAx, nbo Tpebytowan
YCTaHOBKM CNOXHbIX KacKaaHbIX
KOHTYPOB. CBEPXKPUTUNHECKUNI
LMK peLlaeT AaHHyo npobnemy,
MOCKOJIbKY OH OTHOCUTCA K
TEXHOMOrMAM, NO3BONAIOLLMM
ncnonb3osatb CO2 B Ntoboin
TOYKE MUPA, Kak B XONIOAHOM TaK
W B )XKapKOM KnmmMare.

Mpy NPOM3BOACTBE CBOErO
060pya0BaHNA N HA CBOWX

equipped with 3 independent
double-intake compressors
and common exhaust. With
semi-hermetic compressors
for operating in a transcritical
cycle for medium temperature
applications for fresh product
preservation, mounted on

an open frame for machine
rooms, completed with oil
separator, liquid receiver, heat
exchanger for flash gas, liquid
subcooling and safety system
to increase plant efficiency.
The main limit to use CO2 is
that it has a low critical tem-
perature that limits its use

to either cooler climates or
requires the need for complex
cascade circuits.

The trancritical cycle solves
this problem, because it’'s a
type of technology that per-
mits the use of CO2 in any
area of the world, in both hot
or cold climates.

ZANOTTI Spa has always
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NPON3BOACTBEHHbIX MowWanKax
komnaHuAa ZANOTTI Spa Bcerga
OTK/MKAETCA Ha NPU3bIBbI
OrpaHn4nTbL BO3OENCTBIE

Ha OKPY>KatoLLyto cpeay U
CHW3WTb PACXOL, SHEPTUN.

Hosoe nokonexne “3eneHbix
MPOMBbILLNEHHbIX YCTAHOBOK” OT
ZANOTTI oTnnyaeT BbiCOKaA
3hheKTUBHOCTb 3a CHET
MCNOJb30BaHMA BUHTOBbBIX
KOMMPECCOPOB C perynmpyemoi
CKOPOCTHIO 1 U3MEHAEMbIM
BHYTPEHHUM OOBEMHBIM
COOTHOLLUEHVEM ANA NOBbILIEHUA
NPON3BOANTENBHOCTN.

Cuctema ynpasneHua “BEST-
COP” ot ZANOTTI obecneuymBaeT
MakcumMasbHyto 3dpheKTUBHOCTb
paboTbl KOMNPECCOPOB NpY
aKcnnyaraumm B no6oe Bpema
roga. [Moatomy “3eneHble
NMPOMbILLMEHHbIE YCTaHOBKW”

ot ZANOTTI Bcerga nmetoT
MakcumansHyto sennumHy COP
1 npekpacHoe 3HaveHne ES-
EER. Bepe>Hoe oTHoLleHne

been responsive to envi-
ronmental impact and energy
consumption of its products
and industrial plants.The new
generation of ZANOTTI “Gre-
en Industrial Plants” provides
high performance utilizing
screw compressors with
speed control and variable
internal volume ratio for high
efficiency.

The ZANOTTI “BESTCOP”
control system ensures the
maximum efficiency of the
compressors during the run-
ning period in all season.

As a result the ZANOTTI
“Green Industrial Plants” have
always the maximum COP
and an excellent ESEER
values.

The respect for the envi-
ronment is evidenced by the
new refrigeration units run-
ning with Ammonia and CO2.
This solution is, at the mo-




HOBOCTU

K OKpy>atoLen cpene
NOLATBEPXAAIOT HOBbIE
XONOAMNbHbIE YCTaHOBKW,
paboTatowme Ha ammmake n CO2.
Ha cerofHa 370 - eAMHCTBEHHOE
peLLeHve, YOOBNETBOPAIOLLEE
MexxayHapoaHbIM Npasuiam no
HOBbIM XONTOAMIBHBIM areHTam.
Ammunak (NH3) ncropuueckm
ABNAETCA OOHUM U3 NEPBbIX
XONOAMNBHBIX areHToB,
NPVMEHEHHBIX MPY CO34,aHNN
XONOAMNBHBIX YCTAHOBOK U
0060pyaoBaHNA, OH UMEET OYEHb
BbICOKYIO CKPbITYHO TENIOTY
ncnapeHva, ABNAETCA NPYPOLHbLIM
COeVHEHMEM, MoNyYmn
LUIMPOKOE pacrnpocTpaHeHne
6narogapA CBOVMM BbICOKUM
TepMOANHAMMNYECKNM
XapakTepucTuKam, npeKpacHom
CMOCOBHOCTY MEPEHOCUTL TENSO,
obecrneymBaroLLeri HanBbICLLNI
KOI(PPUUMEHT aPEKTUBHOCTM
(COP); npn 3TOM OH UMeEET
HM3KYI0 CTOUMOCTb (TaKxe

Ana Tpebyemoro Tvna macna).

ment, the only one that satisfy
the International rules regar-
ding new refrigerants.

Ammonia (NH3) was histori-
cally one of the first refrige-
rant used in the construction
of refrigeration plants and
equipment, it has a very high
latent heat of evaporation, it
is a natural compound and

it is widely known and used
because of its high characte-
ristics thermodynamic, the
excellent ability to thermal
transport heat, which allows
to obtain the highest coeffi-
cients of performance (COP)
and the low purchasing cost
(also for the necessary type
of oil).

ZANOTTI “Green solutions”
is the answer to obtain opti-
mal cooling solutions for all
requirements with maximum
sustainability, efficiency,
energy costs and reliability.

KpaTkmne HOBOCTU

“3eneHble pewenna” ot ZANOTTI -
3TO OTBET Ha 3agjayy obecneyveHuA
ONTUMasbHbIX XONOANBbHBIX
peLueHnin ona Bcex TpeboBaHui,
¢ obecneyeHeM yCToMYMBOCTH,
3P PEKTUBHOCTN, IKOHOMUU
3Hepro3aTpar 1 HageXHoOCTH.
HepaBHO KpynHble KOMMAaHWm 13
Apabckimx OmmpaToB Bblopanm
Zanotti B kKa4ecTBe U3roToBUTENA
XONOAMMbBHBIX CUCTEM AN1A
KenTepuHra B ABYX BaXKHbIX
HaLMOHaNbHbIX a3ponopTax.
KOHTpakT CTOMMOCTBIO OKOO

30 mnH. EBpo TpebyeT NocTaBKm
CUCTEM C MaKCUManbHOM
Ha4eXXHOCTbIO, NEePBOKIACCHBIM
OV3aNHOM W OTOENKON,
COOTBETCTBYIOLUMX CTPOXKANLINM
YCNOBWAM FUrMEHDI.

B uucne gpyrux “vctopmin ycnexa”
MOCTaBNEHHbIX HAAEXHbIX
cucTeM oT Zanotti, koTopble

6bINN N3rOTOBMEHBI B Pa3HbIX
CTpaHax mupa, - paspaboTka

1 NocTaBKa yCTaHOBKM AN1A
NPOOOMKUTENBHOTO, A0 7

www.zanotti.com

Recently Zanotti was cho-
sen by large companies

of the United Emirates for
manufacturing refrigerating
systems for catering in two
important local airports. The
contract of approximately 30
MI Euros requires systems
of the greatest reliability, first
class finishes, and rigorous
hygienic conditions.

Other successes ensure

the reliability of Zanotti’s
systems, which are manufac-
tured throughout the world,
such as that in the Republic
of Kabardino-Balkaria for
the design and provision of
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MecALEeB, XpaHeHVA ABMNOK B
KOHTpONMpyemon atMocchepe

ana Pecny6nukn KabapamHo-
Bankapwua. B naHHOM cnyyae,
Zanotti Bbirpana KoHKypc y
KOHKYPEHTOB 13 ['epmaHuu,
NPeanoXMB NPOEKThI C
nepenoBbIMA TEXHOOTUAMM, C
NCMOJb30BAHNEM MPOMEXKYTOUHBIX
XXMUOKOCTEN, HE TOKCUYHBIX

[NA NPOAYKTOB MUTAHWA.
TexHonornyeckmne nccnenoBaHus
0CTaloTCA rNaBHbIM HaNPaBIEHNEM
WHBECTULIIA, KOTOpbIE Za-

notti fenaet exerogHo,

4TOObI UMETb BO3MOXHOCTb
Havny4LwmM 06pasom oTBeYvaTb

Ha 3anpockl NoKynaTenemn n
TpeboBaHWA 3aKoHOAaTEeNbCTBA
MO YMEHbLUEHNIO BbIOPOCOB
NapHNKOBBIX ra3o.. VIHHoBaLmW,
9HeprocbepexeHune,

BbICOKOE Ka4eCTBO U
KOHKYPEHTOCMNOCOOHOCTb - BOT
K/oYeBble CNoBa No AeATeNbHOCTY
Zanotti Ha cerofHALWHWA OeHb 1 Ha
6yaywee. il

a facility for the storage of
apples in a controlled atmo-
sphere for extended periods,
up to 7 months. Here Zanotti
has outclassed the German
competition by submitting
projects with advanced
technologies that use non-
toxic intermediate fluid from
the foodstuff point of view.

Technological research
remains the basis of the
investments that Zanotti
allocates annually in order
to respond in the best way
possible to the needs of
customers, considering their
usage needs as well as the
regulations governing green-
house gas emissions.

Innovation, energy saving,
quality and competence are
the key words for the activi-
ties that Zanotti has carried
out to date and the promises
for the future. @




Process Analytical Technology

MATRIX-F

FT-NIR Process Spectrometer

The online spectrometer MATRIX-F
allows contact and non-contact
measurements in reactors, blenders,
pipes, bypasses and even over
conveyor belts.

MPA

FT-NIR Lab Spectrometer
Designed to provide maximum
flexibility, the Multi Purpose
Analyzer MPA is ideal for the at-line
method development and routine
QA/QC work in the laboratory.

Today, many companies are not only striving to manufacture high quality products,
but also increase production efficiency by installing the analytical systems directly
into their production plants. This improves process verifiability and process under-
standing and gives the company the opportunity to optimize material use, run-time
of machines and quality of the products up to real-time-release.

Bruker’s spectroscopical technology based on modern FT spectrometers can be
used at a lot of different process steps and offer high amount information to gain
better process knowledge. The robust design of all spectrometers enables usage Bruker Optik GmbH

in tough conditions in production plants with very low maintenance costs/times. Rudolf-Plank-Str. 27
76275 Ettlingen

Tel. +49 7243 504 2000
Fax. +49 7243 504 2050
Contact us for more details: www.bruker.com/optics E-Mail: info@brukeroptics.de

. . . FT-NIR
Innovation with Integrity
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KpaTkKmne HOBOCTU

FROM CONVEYOR BELTS TO
WEDGE WIRE SCREENS

Costacurta’s wide range of solutions for the Food & Beverage Industry

ostacurta S.p.A. - VICO is
an ltalian company special-
ised in the designing and
production of metal compo-
nents for industrial manufacturers
and architecture, serving markets
worldwide. The company, with its 95
years of consolidated experience
in the Made-in-ltaly production, is
based in Milan and has 2 production
facilities in the province of Lecco.
Since 1921 Costacurta has been in-
vesting and researching to be more
and more competitive on both the
ltalian and international market.
The company has a divisional struc-
ture allowing effective operations on
different markets, where Costacurta
works according to its mission and
values.
Its entire product portfolio originates
from wires and plates, and is made
of:
* Filtering elements
+ Conveyor belts
+ Products for the Oil & Gas, chemi-
cal and petrochemical sectors

Metal conveyor belts

Metal conveyor belts are used in
many industrial processes and
sectors, from metallurgical engineer-
ing, to the pharmaceutical and food
industry. These belts can be used
for applications that require temper-
atures ranging from approx. -150°C
to +1.150°C, even under mechani-
cal or chemical stress. The compa-
ny has gained a deep understanding
in the designing and manufacturing
of metal conveyor belts and is able
to support its customers in choosing
the most appropriate solution, help-
ing them in terms of materials and
type of belt to purchase on the basis
of operating conditions, shape, size
and weight of the products to be
conveyed. In the beverage sec-

tor, Costacurta’s products can be
used in different applications. In

particular, the belts are used for heat
shrink tunnels or shrink wrappers
where the final product needs to be
wrapped with a heat-shrinkable film.
The belts are designed to guarantee
an excellent stability of the prod-

uct during the whole process. The
constant speed operation of the belt,
reduced vibration levels and a high
functioning reliability really guar-
antee the perfect wrapping for any
pack, six-pack and others.

Wedge wire screens

Among the usual filtering systems,
Costacurta also offers the wedge
wire screens. This product allows an
effective separation while guaran-
teeing a high mechanical resistance.
The VICO-Screen® is designed for
retaining materials, filtering and siev-
ing. It has countless applications,
mainly in the chemical, mining,
pharmaceutical, plastic, paper and
food industries. Thanks to their me-
chanical and construction features,
which guarantee a high product
resistance, the wedge wire screens
can be considered in some cases

a more efficient alternative to metal
meshes and perforated plates, de-
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pending on the specific needs of the
customer. The wedge wire screen

is a filtering element made of V-sec-
tioned wires, arranged in a parallel
manner and welded to support bars
or rods. The V-section minimises the
risk of clogging, allowing an effec-
tive separation of solid elements
(smaller than 1 mm) from liquids,
both in coarse screening and finer
screening procedures, thanks to the
wide range of slots available.

The VICO-Screen® can also be
supplied as a flat panel, often used
during germination in the production
of beer. The VICO-Screen® can be
made with wires and supports of
different shapes, sizes and materials
in order to be able to resist to dif-
ferent temperatures, pressures and
corrosive or abrasive actions. Malt
houses, breweries and distilleries
can use Costacurta’s VICO-Screen®
in their clarification and filtration
plants. The slots (from the small-
est of 30 ym) are suitable for many
production processes, from the
smallest plants to industrial scale

o

productions. i

www.costacurta.it
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KpaTkmne HOBOCTU

TPAHCIMNOPTUPOBKA
NMPOAYKTOB: TMTMEHNYHOCTD,
HAOEXXHOCTb, MOAYJIbHOCTb

idiesse Engineer-

ing — utanbAHcKan

KOMMNaHuA, KoTopas B

3TOM rogy oTMeyaeT
40-neTune B chepe
NPOEKTMPOBAHMA U CO34aHnA
YalleYHbIX 3/1eBaTOPOB U
CMCTEM TPaHCMOPTUPOBKN
CbIMy4YnX NPOOYKTOB AS1A
NULLEBOro, XMMUY€ECKOrO,
dhapmaueBTUYECKOrO U
CTPOUTENBHOrO CEKTOPOB.
Cuctembl TpaHcnopTmposku Ci-
diesse npekpacHo BKKOYaTCA
B COCTaB NPON3BOACTBEHHbIN
JNIHWIA, 0COBEHHO NIMHUI
NPOn3BOACTBA NacTbl, CHIKOB,

CnafocTen, CyXohpyKToB 1
OBOLLEN.

BHMMaHWe K KNNeHTy —
yHAaMEHTaNbHbINA NPUHLMN
Cidiesse Engineering.
Bbicnywas 3akasunka, komaHgoa
WHXXEHEepOoB 1 TEXHWKOB
Cidiesse pa3pabaTbiBaeT
WHOMBMAYaNbHblE pelleHua,
CNOCOBHbIE BbIMOMHATL
NPOCTYIO N 3PIPEKTUBHYIO
TPaHCMOPTUPOBKY NPOAYKTOB
no Bcen NpoM3BOACTBEHHOMN
uenu. VimeHHo aTO AenatoT
3/1eBaTopbI-TpaHcnopTepbl
ETC n3 HepxaBetoLen
cTanu. 3agyMaHHble

FOOD TRANSPORT:
HEALTHY, SAFE, MODULAR

idiesse Engineereing is
an ltalian company that
has been engaged for
40 years in the design-
ing and construction of bucket
elevators and conveyor belts
for the food, chemical, pharma-
ceutical and housing sectors.
Cidiesse transporting systems
are perfectly fit for the food
sector automatic lines, with
particular regards to pasta,
snacks, dried fruit, grains,
legumes and candies.
Listening to the customer is
our everyday habit, enabling
our teams of engineers and
expert technicians to develop
customized solutions which
simplify the transporting of
products along the production

line. This is the case of our
stainless steel ETC bucket
elevators, which are spe-
cifically designed for the food
sector and built to optimize
transporting, while reducing
the encumbrance along the
production line. They optimize
the transporting of unpacked
products of different textures:
grainy, powdery or sticky.
Thanks to the multiple load-
ing/unloading stations, which
are perfectly sealed, it is pos-
sible to transport food safely
along horizontal, vertical and
diagonal traits, guaranteeing
the integrity of the product and
preserving its quality. The use
of ETC stainless steel bucket
elevators is an innovative
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crneumanbHO AnA NUWeBoro
ceKTopa, OHM ONTUMU3UPYIOT
TPaHCMOPTUPOBKY U
MUHUMU3UPYIOT rabapuThbl
NPON3BOACTBEHHbIX JIMHWIA.
Kpome 3TOro, OH1 No3BonAT
TPaHCMOPTUPOBKY ChIMy4YnX
NPOAYKTOB PasfIN4HoON
KOHCUCTEHUMM: rPaHynbl,
nopowku, xene. ivesa

OfHY Unn bonee cTaHuuMih
3arpy3Ku/BbIrpy3Kun OT/IMYHON

and efficient system designed
by Cidiesse, together with

the CIP (Cleaning In Place)
system. Specifically, they are
equipped with an air and/or
water washing system, with or
without detergent, as stated
by the present regulations in
the food sector. This system
makes cleaning operations a
lot easier: the machine-wash-
ing avoids the necessity to
hand wash the transport buck-




HOBOCTU

repMEeTUYHOCTU, OHW NO3BONAOT
TpaHcnopTUpoBaTb B MOJSTHON
6e30nacHOCTU NPOAYKTHI
NUTaHUA Ha FOPU3OHTANbHbIX,
BEPTUKASbHbIX M HAKJTOHHbIX
yyacTKax, rapaHTupys
LENOCTHOCTb, @ 3HAYUT, U
KayeCTBO MPOOYKTOB MO BCEMY
MapLupyTy.

HoBaTtopcTBO 1 OTNMYHaA
NPON3BOANTENBHOCTb — BOT

4YTO XapaKTepU3YyeT YalleyHble
anesaTopbl-TpaHcnopTepbl ETC
n3 HepxxasetoLlen ctanu Ci-
diesse ¢ cuctemon CIP- Clean-
ing In Place.

B yacTtHOCTU, OHU NMEIOT
PYHKLMIO MPOMbIBKMN

BO34YyXOM W/uUnun BoAoM n/vnm
MOIOLLMM CPEeACcTBOM, KOTOPOe
YUCTUT, 06e3XUPUBaAET

V Ooe3nHpuuupyeT B
COOTBETCTBUM C AEVCTBYIOLLMMU
HopmaTuBamu. TakaA cuctema
CWMbHO yrnpoLiaeT onepaumio

ets, reducing remarkably the
costs. The washing function
guarantees the best hygiene
and eliminates any deposition
and any flavor contamination
between different products

KpaTkmne HOBOCTU

YNCTKMW: NPOMbIBKA B MalunHe
yCTpaHAET HEOOXOANMOCTb
MbITb Yalun TPaHCNOPTMPOBKN
pykamu. V1 3KOHOMUA, C TOYKU
3peHna BpeMeHU 1 nepcoHana,
oKasblBaeTCcA 04eBUOHON.
®YHKUMA NPOMbIBKM,

Kpome TOoro, rapaHTupyeT
rMMrMeHNYHOCTb U OTCYTCTBUE
HanoXeHWN pasHbIX NPOAYKTOB,
nasberanA 3arpA3HeHNe apomaToB
nepeBo3nMbIX MPOAYKTOB.
Tako acnekT UCKIUYNTENBHO
BaXX€H, Tak Kak B MULLEBOM
ceKTope apomMaT ABNAeTCA
onpenenAoLmMM 31IEMEHTOM
npoaykTa.

Bnarogapa monynbHON
KOHCTPYKLMM 3neBaTopbl-
TpaHcnopTtepbl ETC Ci-

diesse 3aHMMalOT MUHUMYM
NPOCTPaHCTBa, rapaHTupys,
TeM He MeHee, 6onbLume
06bEMbI NEPEBO30K U BbICOKYIO
NPOMYCKHYHO CNIOCOBHOCTb.
[MoaTomy OHU moryT

along the line. Thanks to the
modular arrangement Cidiesse
ETC bucket elevators greatly
reduce the encumbrance,
allowing at the same time to
transport great quantities of
product. The flexibility of the
system allows its installation in
small spaces and in complete
production lines. The modular-
ity enables also the implemen-
tation of the elevator, which
can be equipped with even
more modules to increase the
volume. Our bucket elevators
can be equipped with one or
more loading and unloading
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NPUMEHATBLCA B HEOONbLUMX
NMOMELLEHMAX U B COCTaBe
NOMHBIX INHWIA. MoAYNbHOCTb
no3BoNAeT co3aaHne
anesaTopa, K KOTOPOMY Nerko
MOXXHO 6yneT nobaBnAaTb
LOMNONHUTESbHbIE MOAYNN ANA
yBENMYEeHNA pa3mepoB.

B 3aBucumocTu ot
NoTPebHOCTEN KNMEHTa
YalleyHble 3n1eBaTopbl
OCHaLLEeHbl OAHOW UNn
HECKONbKMMW CTaHUMAMMN
3arpy3Kku ¢ COeAMHUTENbHbIM
CUNOCHBIM BYHKEpOM,
YyNakoBLUMKOM U APYruMun
cucTeMamm.

MwnHMyM 06Cny>XmBaHnA

N HaOEe>XXHOCTb BO BPEMEHN
3aBepLualoT BOCXUTUTENbHbIN
KOHCTPYKTUBHbIN N TEXHUKO-
PYHKLUMOHAaNbHbIN Npodunb
npeanoxexun Cidiesse. i

www.cidiesse.com

stations and connected to
silos, packaging machines or
other systems, according to
the customer’s necessities.
Minimal maintenance and the
highest reliability contribute to
Cidiesse technical and func-
tional excellence. i

www.cidiesse.com
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KpaTKmne HOBOCTU

LA MOLISANA: BJIATOOAPA
KOrEHEPALUUUN OT KOMINAHUU AB
MACTA HA CTOJIAX BO BCEM MUPE
CTAHOBUTCA BCE BOJIEE «BUO»

omnaHuA AB n3
Kropo,u.a OpumHyoBu

yTBEepamnach B ka4ectse
NOSIHOMPaBHOro NapTHepa B
KOHCanTuHre, NPOEKTUPOBAHUM,
NPOU3BOACTBE, MOHTAaXE U
cepBuce C Lenbio onTumMmnsaumm
3HeproadheKTUBHOCTHU
obopynoBaHnA AnA nNacThbl,
MoBbILAA TEXHONOrMYECKII
W NpUKNagHoM noTeHuman
KOreHepaumm Ha NPUpPOLHOM
rase. Bolbop npecTmxHom
KomnaHmn 13 ropoga Monuse
Kamnob6acco, n3BecTHON
BHUMaHMEM K KQ4ecTBYy

XAPAKTEPUCTWKWU KOTEHEPATOPA

TennoTa cropanust IpUPOIHOTO rasa,

HV>KHUI Tpefiest

Pacxop npupopHoro rasa
BBefieHHasi MOLTHOCTh
MexaHunueckast MOIHOCTb
DeKTpudecKast MOITHOCTh
TennoBasi MOLHOCTb peKyNePALUN
DnekTpryeckasi 93¢hheKTUBHOCTh
Tennoon KII/T

O6uwit KT

NPOAYKLUNN U YBXKEHNEM K
COOCTBEHHON TEppUTOpPUM,
OCHOBaH Ha ymeHun AB B

CBOEW KOreHepauum codeTaTtb
ONTUMM3aLMIO IHEPro3aTpaT C
KOHKPETHBIMW 3KOI0rMYeCKMMU
3agjavamu.

OpumHyoBu, 29 oKTAGPA.

Ha dpabpuke La Molisa-

na, KoHTpaga—Konne-
nenne-Ann B Kamnobacco,
nH>XeHepbl AB ycTaHOBUN
BbICOKOI(DEKTMBHYIO CUCTEMY
KOreHepaumm co crneumnasnbHO
paspaboTaHHOWN KOHGUrypaumemn
NOA Hy>XXAbl NPeAnpuATUA onAa

kBTuy/HM3 9,5
HM3/4 478
kBT 4.544
kBT 2.058
KBT 2.002
kBT 1.762
% 44,1
% 388
%o 829

[MnaHoBoe hyHKLUMOHUPOBaHMeE rpynnsl - 8760 yacos/rog,

NpUBIN3NTENBHO
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YMPOLLEHNA MHTErpauumn ¢
CYLLECTBYIOLWUMN CUCTEMAMM.

C 1912 ropa La Molisana
ABNAETCA CMHOHMMOM Ka4yecTBa,
HacToAWMM aTeNlbe NacThbl,
CMMBOJIOM Cpean3eMHOMOPCKOro
BKyca. Bbibop koreHepaumm
NMpeKkpacHo BNUCLIBAETCA B 3Ty
dunocopumio, KoTopanA npmssaHa
rapaHTMpoBaTb NPEBOCXOACTBO
npoAdykTa ¢ BHUMaHNEM K
NOrNCTUYECKON LiernoYyKe
KOMMaHuu.

Peyb nget 06 yctaHoBke
KoreHepaumm ECOMAX ®

20HE: MmonynbHbIN KOHTENHEP

C NUTaHWeM OoT NPUPOLHOrO
rasa, MOLWHOCTb C NOSTHOM
Harpyskon 2002 KBT (311.) n

C pekynepauuen aHeprum ot
6110Ka anekTpoaBuraTena

yepes TennoobMeHHNK Ons
NpoV3BOACTBA ropAYein Boabl
MOLLHOCTbIO 856 KBT.
"a3006pasHble NPoayKThI
cropaHvA oTnpasnATCA

Ha TennoobmeHHuK (120

kBT), rae noctynatowas ot
Asurarensa Boa AOMNONHUTENBHO
HarpesaeTca. [ponsseneHHan
TakvMm 06pasom ropAvYas Boga
ncnonbadyetcA abCcopOLMOHHBIM
XONOANNBHUKOM HOMUHAIBHOM
XONI0A0MNPON3BOANTENIBHOCTY
1696 KBT nnbo notpebutenamm
ropAYer BOAbI Ha NpeanpuATun.

OneKTpn4ecTBO NOSTHOCTbLIO
noTpe6nAaeTcA npeanpuATMEM
C ynpaBnieHneM reHeparopa

B peXXume HyneBoro obmeHa

C CeTblo, YTOObI N3bexaTtb
nepenayvn 3Heprum B HOYHOE
BpemA, Korga dpabpuika He
paboTaeT Ha MOHYKO MOLLHOCTb.



TennoBaA aHeprnA Takxe
MOMHOCTbLIO MCNONbL3YeTCA Ha
habpuke: neperpeTas Boga
y4yacTByeT B NPOU3BOACTBE
nacTbl, B TO BPEMA Kak 4acTb
ropAYen BoAbl UCNOMb3yeTcA ona
OTOMNJIEHUA B 3UMHME MECALLbI.
TexHOMornyeckne BapmnaHThbl
NO3BONUN NOMYYUTb BbICOKMNE
pe3ynbTaTthbl BCeX paboymx
napameTpoB, 3HAYNTENBHO
cHwxaA Bbixon CO2, ybeperan
aTMocepy OT HECKOJSIbKUX TOHH
BbIOPOCOB.

O KOMMAHUAU AB
OcHoBaHHanA AHOKeno
Baporkennu B OpunHyoBu B
1981 roay, komnaHma AB (www.
gruppoab.com) paboTaeT B
06nacT BO306HOBNAEMbIX
WNCTOYHNKOB 3HEPTUN U
koreHepaumun. CerogHsa

AB ABnAeTCA MUPOBbLIM
aKcnepTom obnactn, bnarogapA
COBCTBEHHBIM MOAY/bHbIM
peLleHnaM O1A BHELLHEN

yctaHoBku ot 100 go 10000 kBT
(an). Ha cerogHA ycTaHOBNEHbI
6onee 900 cucTem obLuen
MOLLHOCTbIO CBbilwe 1300

MBT. B nocnegHve rogpl

o6beM NPOU3BOACTBA BbIPOC

B 4 pasa, a KOfM4ecTBo
COTPYOHNKOB NMPEBLICUIIO

500 yenosek. KomnanuAa AB
nmeeT unmansl B MNonbLue,
Cepbuun, Xopsatum, ABCTpUM,
PymbiHnn, Yexun n VichaHun,
Bpasunnnu, ®paHumm, 'epmaHun,
HuoepnaHpos, KaHagbl, CLUA,
BenukobputaHum, Poccun,
W3paune u Typumn, a HegasHO
OTKPbIT Takxe punnan B
Mekcuke.

O KOMIMAHUAX LA MOLISANA
La Molisana ocHoBaHa B

1912 rogy kak pemecneHHanA
mactepckana B Kamnobacco.
MpnobpeTéHHaa B 2011

rogy rpynnoni Gruppo Ferro
(Mykomonbl 6onee Beka),
KOMMNaHuA ynpaenaeT BCel
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LienoyKon Npon3BoACcTBa NacTbl,
OT 3epHa - K cTony, v genaet
CTaBKy Ha TpW pblyara: cbipbe,
mMeToa 06paboTKU M HOBATOPCTBO
TEXHONOrum1, camoro NpoayKTa u
yrnakoBku. VMinBecTnumm B 6onee
Yyem 15 MunnNnMoHoB nomornm
YKPEnuTb NPOMbILLIEHHbIE
aKTVBbI NPV paamKanbHOM
0BHOBNEHNN CaMbIX BaXKHbIX
obnacten. CerogHa y Hac ecTb
9 NPOM3BOACTBEHHbIX JIMHUI
3(PheKTUBHOCTLIO 470 TOHH
nacTbl B AieHb, 16 nuHWn pack-
aging, KoTopble NpeanaratoT
BCE BMAbl YNaKOBKK, U CUNbHaA
noructuyeckaa nnatdgopma
nocne BBeAeHNA HOBbIX
aBTOMaTU3NPOBAaHHbIX CK1aOoB.
Mbl npeacTaBneHbl B Hanbonee
BaXXHOW HaUMOHaNbHON
PO3HWYHON ceTn 1 B bonee

yem 50 cTpaHax. Npepnaraem
okoso 100 chopmaToB AnA
6pOH30BOI (hUnbepbl 1 NOSIHOE
NpPon3BOACTBO NacTbl C ANLIOM -
ropAoCTb KOMMNaHWUN.



BbICTABKU

BCTPEYn - CEMMHapbI

INTERPACK ALLIANCE
HOBbII 30HTUYHBIA BPEHL AN1A
BbICTABOK-APMAPOK, CBA3AHHbIX C
YMAKOBKO 1 O5PABOTKO

Oyaywiem Bce mexayHa-
poAHble MeponpuATUA

B pamKax BbICTaBK/ B
Oroccenbpopge, OTHO-
cAmMecA K 061acTn ynakoBkn n
06paboTku, ByayT NPOBOANTLCA
nop Mapkon interpack alliance®.

YyacTHVKM 1 noceTuTenn 6yoyT
y3HaBaTb COOTBETCTBYIOLMNE
BbICTaBKU-APMapKM no noro-
TUMNY C 30HTUYHBLIM OPEHOOM,
KOTOpbI ByAeT OPUEHTMPO-

BaH Ha y4aCTHUKOB BbICTaBKU
interpack. Nomumo aToro 3a-

nnaHMpoBaHo yHUnLumMposaTb
BHELLHIO COCTaBMNAOLLYIO
OTAENbHbBIX MEPOMNPUATU U
NPMBECTN UX B COOTBETCTBUE
C LUBETOBbIM O(POPMIEHNEM
interpack.

YacTeblo interpack alliance Ha-
pAagy ¢ donarMaHcKon BbiCTaB-
KON, KOTOpaA fana Ha3BaHue
HOBOMY asibAHCy, ABNAKTCA
Tak>Ke BbICTaBKU «YNakoBKa»
(Mockga), food pex (LUaHxan),
china pharm (LWaHxan), bulk
pex (LWaHxan), pacpro Asia

INTERPACK ALLIANCE
NEW UMBRELLA
BRAND FOR TRADE
FAIRS ALL ABOUT

PROCESSING AND
PACKAGING

he new label “inter-
pack alliance” will in
future span all interna-
tional events staged
by Messe Duisseldorf under
its Processing & Packaging
portfolio. Exhibitors and visi-
tors will recognize these trade

fairs by the umbrella logo
which has been designed to
echo that of interpack. Plans
are also underway to align
the visual appearance of the
individual events to the style
and colours of interpack.
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(Wanxan), packtech India/
food pex India (Mymban),
components (dioccensoopd),

Besides interpack itself — the
flagship trade fair that gives
this family its name — the
interpack alliance includes
upakovka (Moscow), food
pex (Shanghai), china pharm
(Shanghai), bulk pex (Shang-
hai), pacpro Asia (Shanghai),




food processing & packaging
exposyum Kenia (Hanpobw),
indopack ([)kakapTa), a Takxe
process expo (Yumkaro).

BbllweykasaHHble YeTbIpe Me-
ponpuAaTnA B Kutae Kaxable
OBa roga npoBogATCA COBECTHO
Kak «Mwup ynakosku B LLlaHxae»
(swop). BeicTaBka fppe B KeHuu
B Aekabpe 2016 roga, a Takxe
BbICTaBKa «YnakoBKa» B AHBa-
pe 2017 roga 6yoyT nepsbiMU

packtech India/food pex India
(Mumbai), components (Dus-
seldorf), food processing &
packaging exposyum Kenya
(Nairobi), indopack (Jakarta),
and process expo (Chicago).

The four Chinese trade fairs
take place every two years in
a combined event known as
Shanghai World of Packag-
ing (swop). The fppe Kenya
in December 2016 and the
upakovka in January 2017
will be the first two trade fairs
displaying the new visual
identity.

“The establishment of inter-
pack alliance as the umbrella
brand was a logical step un-

BbICTABKU

BCTPEYn - CEMMHapbI

MeponpUATUAMN, OPOPMIEHHbI-
MW B HOBOM CTUNE.

«Co3naHme 30HTUYHOro 6peHaa
interpack alliance — aTo noruny-
HbIA 1 NocnepoBaTesbHbIN war
B TOM, YTO KacaeTcA co3aaHua
€[VHON cTpaTernu.

OH cUMBONM3MPYET HaLly MeX-
OyHapOOHYIO KOMMETEHLMIO B
yNakoBOYHOW OTpacnu 1 poa-
CTBEHHOW e obpabaTbiBaloLlen

derlining our unified strategy.
It stands for our international
expertise in the packaging
sector and related process
industries while at the same
time communicating the lead-
ing role of interpack,” com-
ments Bernd Jablonowski,
Global Portfolio Director at
Messe Dusseldorf for the Pro-
cessing & Packaging sector.

The interpack alliance ad-
dresses the target groups

of food, beverages, confec-
tionery and baked goods,
pharmaceuticals, cosmetics,
non-food consumer goods
and industrial goods in key
emerging markets, focusing
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NPOMBILLSIEHHOCTU, a TakXe of-
HOBPEMEHHO coobLlaeT o Beay-
el ponu BbiCTaBkM interpack»,
— KOMMeHTUupyeT bepHpg A6no-
HOBCKMW, KOTOPbIN Kak rnobasnb-
HbI NOPTdEebHbIN OUPEKTOP
Ha BbicTaBke B [Jioccenbaopge
OTBeYaeT 3a 0TPac/v ynakoBKu
1 06paboTKM.

Ha Ba)kHbIX pacTyLmX pbiHKax
interpack alliance obpatleH kK
Takum LeneBblM rpynnam, Kak
NPOAYKTbI MUTaHUA, HANNTKW,
KoHOUTEpCcKue n xnebobynoy-
Hble n3genua, apmaueBTrKa,
KOCMETONOrnA, HenvLeBble
noTpebuTenbCcKmMe 1 NPOMBbILL-
NEeHHble ToBapbl — akUEeHT
MeHAeTCA B 3aBUCUMOCTN OT
MeponpuATUA.

Bbyay4n cdonarmaHckon BbicTaBs-
KOV MeXAyHapOL4HOro YPOBHH,
interpack obcny>xnsaeT Bce

CerMeHTbl, OHa ABMAETCA rNas-
HbIM MECTOM A/1A nNpeacTasne-
HWA TEHOEHUMI U MHHOBAUWIA B

on different areas in each
individual event. As the inter-
national flagship trade fair in
Dusseldorf, interpack itself
serves all segments, is a focal
point for industry trends and
innovations and brings to-
gether all leading minds in the
industry.

Messe Dusseldorf had al-
ready re-aligned itself last
year and regrouped both

the leadership and operative
responsibilities for trade fairs
inside and outside Germany
into four thematic portfolios.
This allows the implemen-
tation of a global strategy
and enables networking and
sharing of expertise between
the flagship trade fairs and
the related foreign events.
Based on this new landscape,
discussions are already be-
ing held with industry asso-
ciations and other trade fair




BbICTABKU

BCTPEYM - CEMUHAPbI

oTpacnu 1 NnpMBneKaeT BegyLwme ymbl B AaHHOMN
chepe.

Cama komnaHua-opraHm3aTop BbicTaBok “Mec-
ce [roccenboopd” npoLuna NpoLecc peopraHu-
3aummn y>ke B NPOLLSIOM rofy.

Ccpepbl 0OTBETCTBEHHOCTM B pamkax nposefe-
HWA HaUMOHANbHbIX U MEXOYHapPOOHbIX Bbl-
CTaBOK MO OOHOMY 1 TOMY € KOMMEKCY TEM
Ob1nn 06 beaMHEHbI B YeTbipe NopTeonmo — Kak
Ha ypOBHe ynpaBfieHnA, Tak 1 Ha onepaTuBHOM
YPOBHe.

OTO NO3BOMAET peannsoBaTb eauHyto rnobans-
HYO CTpaTeruo 1 Ucnosib3oBaTb CBA3W W ONbIT,
CBA3aHHble C AaHHOW (hnarMaHCcKom BbICTaB-
KOW, B TOM Yncne v AnA 3apybexxHbix Meponpu-
ATUIN. Ha paHHyto Temy yxe

NPOBOAATCA NeperoBopbl C 0OTpacneBbIMA
o6bedVHEeHNAMM, a Tak>Xe OpyruMm opraHusa-
Topamu BbICTaBOK B cchepe 06paboTkum 1 yna-
KOBKW. Kpome Toro, B 6yayluemM Ha BbICTaBKax B
pamkax interpack alliance 6ynyT npeacTasneHbl
Takue ycneluHble oTAeNbHble TEMbI, KaK, Ha-
npumep, SAVE FOOD. fii

www.interpackalliance.com

organisers in the Processing & Packaging
field. In addition, successful special topics
such as SAVE FOOD will also be represent-
ed at the trade fairs making up the interpack
alliance.

www.interpackalliance.com
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MADE FOR TOMORROW

process expo

SO0000 8OO ©

INTERPACKALLIANCE.COM

LEADING

TRADE FAIRS FOR THE
PROCESSING

AND PACKAGING INDUSTRIES

—~

swop
) /components
interpack SHANGHAI
/components
DUSSELDORF upakovka food pex

CHICAGO MOSCOW

MUMBAI
NEW DELHI

. indopack
f JAKARTA

pacprocess
/indiapack
MUMBAI/NEW DELHI

food processing &
packaging exposyum

NAIROBIL | pacprocess

/components
TEHRAN

interpack | 7 — 13 MAY 2020 | DUSSELDORF
€ components

upakovka | 23 - 26 JANUARY 2018 | MOSCOW
fpp exposyum | NAIROBI
indopack | 19 - 22 SEPTEMBER 2018 | JAKARTA

pacprocess | OCTOBER 2018 | TEHRAN
€ components

food pex | 24 — 26 OCTOBER 2018 | MUMBAI
pacprocess | 24 — 26 OCTOBER 2018 | MUMBAI
indiapack | 24 — 26 OCTOBER 2018 | MUMBAI
process expo | 8 — 11 OCTOBER 2019 | CHICAGO

swop | 25 — 28 NOVEMBER 2019 | SHANGHAI

® pacpro € bulk pex & food pex @ components

®

in

Messe
Diisseldorf




BbICTABKU

BCTPEYn - CEMMHapbI

IPACK-IMA U MEAT-TECH
HA INTERPACK U TUTTOFOOD

[1Be BbICTaBKM MNPUMYT y4acTUe Ha MEXAYHAPOAHbIX NiolagKkax B
Otoccenbpopde n MunaHe, roe npeactaBAT HOBUHKKM 2018 roaa.

PACK-IMA, BbicTaBka
TEXHOSIOTUIA U MaTepunanos
019 MULLIEBON N HEMULLEBOM
npombiwneHHocTn n MEAT-
TECH, BbicTaBka npoLeccoB
06paboTKKN MAca U pbibbl, C
Lenblo COAENCTBNA HOBLIM
BO3MOXHOCTAM MPUMYT y4acTme
B CNnefyloLeM rogy Ha oByx
NPeACTOALLMNX MEXAYHAPOAHBIX
MeponpuATuAx Ha Fiera Mi-

PROCESSING & PACKAGING

IPACK-IMA

lano ¢ 29 maa no 1 noHA
2018 B pamkax «AnbAHca
MHHOBAaLMW».

lMocne yyactua B Djazagro,
Hanbonee Ba)KHOM BbiCTaBKe
NULLEBOI NPOMBILLIEHHOCTH

B CeepHon Acpuke,
IPACK-IMA n MEAT-TECH
6ynyT npeacrasfieHbl HA
MeXXOYHapOLHOW BbiCTaBKe
TexHonorun ynakosku IN-
TERPACK c ogpuumanbHbiM
CTEHOOM W CafloHOM A/1A CBOUX
YYaCTHUKOB.

B Otoccenbpopde ¢ 4 no 11
masn IPACK-IMA n MEAT-TECH

AND MEAT-TECH
AT INTERPACK AND TUTTOFOOD

The two shows will be present at the international
events in Dusseldorf and Milan, where they will promote
the new features due to be introduced in 2018

tion of technologies and

materials for the food and

non-food industries, and
MEAT-TECH, the meat and
fish processing industry exhi-
bition, will be present at two
upcoming international events
with the aim of promoting the
new features of next year’s
show, to be held at Fiera
Milano from 29 May to 1 June

I PACK-IMA, the exhibi-

2018 as part of “The Innova-
tion Alliance”.

Following participation in
Djazagro, the most important
exhibition of food industry
supplies in North Africa,
IPACK-IMA and MEAT-TECH
will be present at the interna-
tional packaging technology
exhibition INTERPACK with
an institutional stand and a
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npeanoXxat MeXxxayHapoaHbIM
crneunanuctam 0630p HOBbIX
BO3MO>XHOCTEN, KOTOpble
noceTuTeNn yBuaAT Ha
BbicTaBke 2018 roga:

lounge for their exhibitors.

In Disseldorf from 4 to 11
May, IPACK-IMA and MEAT-
TECH will offer international
professionals an overview of
the new features to be intro-
duced at the 2018 show: a
new, optimised visitor experi-
ence thanks to an exhibition
layout divided into eight key
business communities; inno-




HOBYIO ONTMMU3NPOBAHHYHO
BbICTaBOYHYIO MSIAHNPOBKY,
pasneneHHyo Ha BOCEMb
KJTO4EBbIX 0EM0BbIX
€co00LWEeCcTB; MHHOBALVOHHbIE
peLueHnA Ana NpoMbILLSIEHHOCTH
1 PO3HNYHOWN TOProBJIN;
NPUCYTCTBME BEOYLLMX
KOMMaHWN 1 MeXXAyHapOLHbIX
Ton 6ariepoB; HOBATOPCKME
undposble ycnyru;
TemaTmdeckune nnowaakm no
OCHOBHbIM HanpaBfieHNAM,
npencTaBnAlLWLMM NHTEPEC

nnq cneuyanncToB

oTpacnu; COTPYLHMYECTBO

C Opyrumu BbiCTaBKamm B
«/IHHOBaUMOHHOM anbAHCEe».

vative solutions for industry
and retail; the presence of
leading companies and inter-
national top buyers; innova-
tive digital services; theme
areas on the main topics of
interest to industry profes-
sionals; joint scheduling with
the other exhibitions in The
Innovation Alliance.

The 2018 event will be pro-
moted in Dusseldorf through
an extensive campaign

BbICTABKU

BCTPEYn - CEMMHapbI

CobbiTne 2018 roga 6ynet
LUMPOKO aHOHCUPOBaHO B
[ioccenbpoopde, B TOM yncne
B MecTax 0OLEeCTBEHHOro
TpaHcnopTa, 30Hax BbleTa
B a3ponopTy ropoaa yepes
peknamy v ragxeTtbl,
pacnpocTpaHaemble BHyTpU
BbICTABOYHOIO LieHTpa.
JlosyHr kamnaHum -
«HasHavyeHnAa nHHoBaLMii:
He nponycTtuTe IPACK-IMA
2018” - oTpaxkaeT BaXXHytO
POJib UTANbAHCKOW BbICTaBKMN
Kak CrefyoLero OCHOBHOIoO
MecTa MeXXayHapoaHbIX
BCTPEY C TEXHONOMMYECKNM
HOBaTOPCTBOM.

MomMMMO y4acTHUKOB U
nocetutenen, IPACK-IMA n
MEAT-TECH noo6watoTca ¢
MeXOyHapoaHOM Npeccoin Ha
npecc-KoHpepeHuur 6 mana B
11:00 yTpa v Ha rana-y>xvHe
B IPPO (International Press
Packaging Organisation) Ha
CnepyoLwmnn AeHb.

covering public transport
venues such as the depar-
tures area of the city’s airport
and through advertising and
gadgets distributed inside the
exhibition centre.

The slogan chosen for the
campaign is “Destination
Innovation: don’t miss IPACK-
IMA 2018, reflecting the ltal-
ian show’s important role as
the next major international
appointment with technology
innovation.

As well as reaching out to
exhibitors and visitors, IP-
ACK-IMA and MEAT-TECH
will also be presented to
the international press at a
press conference to be held
on 6 May at 11:00 a.m. and
through participation at the
IPPO (International Press
Packaging Organisation) Gala
Dinner the following day.
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TUTTOFOOD, ogHa 13
BEAYLLMX MeXAYHapOaHbIX
BbICTABOK CeKkTopa
food&beverage, bynet
oTKpbITa B MunaHe 8 mas,
yepes HeCKONbKO AHen nocne
OKOH4YaHuA Interpack.

IPACK-IMA n MEAT-TECH
6ynyT NpefAcTaBNeHbl M HA 3TOM
BaXKHOM MEPOMNPUATUN.

B 30He npuema 3anos

5-7 passepHeTca IPACK-

IMA VILLAGE c 0630pom
TEXHONOrMYEeCKNX MHHOBALMI
ANA YyNakKoBKW NULLEBbIX
NpoAyKTOB, KOTOPbIE HANayT
oTpaxeHue Ha IPACK-IMA 2018.
B 3ane 2 pasmecTutCA
MEAT-TECH VILLAGE, rge
NPOV3BOANTENN TEXHVKN

n obopynosaHua onA
nepepaboTKM 1 ynakoBKU
MfAca CMOryT BCTPETUTb CBOUX

=

KIMNEHTOB. i

www.ipack-ima.com

TUTTOFOOD, one of the
leading international shows
for the food&beverage sector,
will open in Milan on 8 May, a
few days after Interpack has
ended.

IPACK-IMA and MEAT-TECH
will again be present at this
important event.

The reception area of halls
5-7 will host IPACK-IMA
VILLAGE, which will offer a
preview of the technology
innovations for food packag-
ing that will be on display at
IPACK-IMA 2018.

Hall 2 will host MEAT-TECH
VILLAGE, a place where
manufacturers of machinery
and equipment for meat pro-
cessing and packaging can

meet their customers. i

www.ipack-ima.com




BbICTABKU

BCTPEYn - CEMMHapbI

BEVIALE MOSCOW: K CBOEMY , TPETbEMY
U3OAHWIO* MO HAPACTAIOLLEN

» OXkuaaembin CyWecTBEHHbIX POCT MO BCeM TpeM rnokasaTesnamv
BbICTABOYHOMN AEATEIbHOCTH
- Copep)xaTtenibHaA Hay4HO-NpaKTU4YecKan nporpamma c yropom Ha
3n1060AHEBHbIE TEMbI OTPAC/IU
* LleHTpanbHaA KOMMYHUKaUMOHHaA nnatdopma MHAYCTPUK
HanuTKoB BocTo4Hoi EBponbI

OT YXe B TpeTui pas
Beviale Moscow 3anaB-
nAeT o cebe Kak O LeH-
TpanbHow KOMMYHWU-
KaLMOHHOM nnatgopme
BOCTOYHOEBPOMNENCKON NHAY-
cTpum HannTkoB. OpraHn3aTopbl
BbICTaBKW He 6e3 OCHOBaHMA OXU-
0aloT, 4YTO B nNepuog, ¢ 27 des-
panA no 1 mapTa c.r. B Mexxay-
HapOLHOM BbICTaBOYHOM LiEHTPE
,KPOKyC JKcno“ 6yneT HanmcaHa

ouyepefiHaA CTpaHuua B NCTopumn
ycnexa MockoBckol Beviale.
MopAnka 145 akcnoHeHToB (2017:
130) npegnoXaT CBOM peLLeHna
[NA BCEX 3BEHbEB TEXHOMOMM-
YeCcKOoW Lenv Npom3BoacTBa u
peanusaumm HanMTKoB. HbIMK
cnosamu, NocCeTUTENU-cneLmnani-
CTbl (2017: okono 4000) B nomnckax
HY>XHOIO UM CblpbA 6o achdex-
TMBHbIX TEXHOSIOTUIA UMEKOT BCE
LIaHChl Ha yenex. Kak, Bnpoyem,

BEVIALE MOSCOW:
FURTHER GROWTH EXPECTED
FOR THIRD EDITION

- Significant growth expected in all three

key trade show figures
- Attractive supporting programme

on industry topics of current interest
- Central platform for the beverage industry in eastern Europe

eviale Moscow is gear-
ing up for the third time
to be the central plat-

form for the beverage
industry in Eastern Europe.
The organisers expect its suc-
cess story to continue again
from 27 February to 1 March
this year, when the doors will

be open at the Crocus Expo
International Exhibition Center.
Some 145 exhibitors (2017:
130) will have solutions on
display covering the entire
beverage manufacture and
marketing process chain. Trade
visitors (2017: about 4,000)
looking for the right raw ma-
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1 Te, KTO NpucMaTpmBaeTcA K
ynakoBOYHbIM MO NOrncTNYe-
CKMM peLUeHNAM NHOMBUAYasb-
HOrO WUCMOSTHEHWA UMK XOTeNn bl
BLOOXHOBUTLCA HETPUBMASTbHBIMA
naeAMK rno NPoABYKEHNIO CBOe-
ro npogykra. BeicTasky Beviale
Moscow, Kak rnaBHoe cobbITue
oTpacnun, conpoBoXaaeT MHOro-
nnaHoBaA Hay4yHo- NpakTnyeckan
nporpammMa ¢ npeseHTaunamu,
ceMmHapamu 1 KoHKypcamu,

terials or efficient technology
will get results, just like those
with their eyes peeled for the
perfect packaging or seeking
inspiration from zappy market-
ing ideas. An extensive sup-
porting programme covering
wine, beer, PET and more will
accompany the main event




ChOoKyCMpPOBaHHBIMW Ha TeMax
-BrHO®, InBo“, ,Bcé o MNOT“ n
HekoTOopbIX apyrux. ,Mbl 6onee
YeM L,0BOJbHbI AUHAMUKOW pasBu-
TnAa Beviale Moscow*, - KoHcTaTh-
pyeT Tumo XonbcT (Thimo Holst),
pykosBoauTenb npoekTa Beviale
Moscow, B npenasepun OTKpPbITUA
TpeTben BbICTaBKW. ,,Bce roBoput
B MO/b3Y TOrO, YTO Mbl 1 B 3TOM
rogy BblAEM Ha CyLeCTBEHHbI
pOCT MO BCEM TPEM MoKasaTesnam
BbICTABOYHOW aKTMBHOCTM — MO
YMCIIEHHOCTM 3KCMNOHEHTOB 1 Noce-
TuTenen n no nnowaaam. C Hetep-
NEHNEM XOEM TPeX HaNOSHEHHbIX
KUMyYein XXM3HbIO JHeW BbiCTa-
BoyHoro geuncteal“ LienocTHbIn
noaxop, B opraHm3aumm Beviale
Moscow coxpaHuTcAa n B 2018
rogy. B ¢pokyce BHMMaHWA noce-
TUTENen — NPOU3BOANTENMN N30
BCEX CEMMEHTOB PbIHKA HaNUTKOB:
OT HaNMUTKOB aKOrosbHbIX, TakmX
Kak nvBeo, BUHO, CMUPTOBOOOYHbIE
n3goenusa, n 6e3anKoronbHbIX, B
YaCTHOCTW, NPOXNaanUTENbHbIX

with its presentations, semi-
nars and competitions. “We
are more than happy with how
Beviale Moscow has pro-

BbICTABKU

BCTPEYn - CEMUHApbI

HaNMTKOB, COKOB, MUHEPASIbHOM
BOZbI, Y BMOTb A0 XUAKUX MOMOY-
HbIX NPOJYKTOB. Pa3HOCTOPOHHAA
Hay4HO-MpaKTMYeckKan nporpavMma
BbICTABKMW C aKLEHTOM Ha aKTyasb-
HbIX 06LLE0TPacNeBbIX TEMaxX MMe-
€T CBOEW LieN1IeBON ayauTopuen py-
KOBOAALLMIA COCTaB NPeanpuATUiA
oTpacnun. HapAagy ¢ goknagamu un
KpYribIMM CTONaMu, NOCBALLEH-
HbIMM CrieLmMc4ecKUM BOmpocam
NPOV3BOACTBA 6€3a1KOrosbHbIX
HaNUTKOB N MMUHEpasibHOM BOABI,

a TaK>xe HopMaTUBHO-NPaBOBOMY
perynMpoBaHuio Npon3BoaCTBa

1 06opoTa HaNMTKOB, NoceTuTe-
N-cneumnanncTbl HanayT anA cebA
Hemaro nonesHoun nHgopMaumm

1 HOBbIX UAen no Temam ,B1UHO",
JmBo*, 19T,

Poccuiickoe BUHoaenune — npe-
MbepHasd npeseHTauma
Brepsble pasgen ,,BuHogenne”
(BMHOrpapapcTBo 1 nepepaboT-
Ka) 3aiMeT CBOe NOSHOMpPaBHOe
MEeCTO B TEMaTUYECKOM CreKTpe

gressed,” reports Thimo Holst,
Project Manager Beviale Mos-
cow, in the lead-up to the third
edition. “There are good signs
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Beviale Moscow. Cneuvnanuanpo-
BaHHaA akcnoauuma Pavilion for
Wine Production & Manufacturing,
06A3aHHaA CBOUM MOABIIEHNEM

Ha CBET B3aMMOLENCTBMIO C
MOYETHBIM CMIOHCOPOM, KpYMHen-
LUer pOCCUIMCKOM accoumaumen
npounssoguTenen BuHa — Coto-
30M BMHOrpagapen v BUHOLENOB
Poccun, oTpaxaeT anHammyHoe
pasBuTME 3TOrO CerMeHTa poc-
CUICKOro pbiHKa. Takum 06pasom,
6yneT NonoXeHo Hayano cosaa-
HUIO LieNeBor KOMMYHUKALMOHHOM
nnatopMbl 4NA pyKoBoauTenemn
BUHOZENbYECKMX NPeanpuUATUI

1 4NA cneumanncTos B 061acTm
Npoun3BOACTBa HaNMTKoB Poccum
n rocygapcte-yuneHos CHI'. Kpome
TOro, COBMECTHO C MeXAyHapon-
Hoi opraHunsauven Worldskills
6yayT npoBeaeHbl CopeBHOBaHUA
MOJI0AbIX POCCUMCKMX BUHOLENOB,
B X0, KOTOPbIX OHW NMPOAEMOH-
CTPUPYIOT CBOM NPOECCHMOHAb-
HbI€ YMEHUA 1 HaBbIKUN B TaKMX
obnacTax, Kak nabopaTopHbIi

that we will enjoy significant
growth in all three key trade
show figures again this year —
in other words, exhibitor and
visitor numbers and floor area.
We are looking forward to three
vibrant days at the trade fair!
The holistic approach to Bev-
iale Moscow will continue in
2018. The focus for visitors will
be on manufacturers from all
beverage segments, from alco-
holic drinks like beer, wine and
spirits to non-alcoholic drinks
such as soft drinks, juices and
mineral water, and also liquid
dairy products. The extensive
supporting programme on in-
dustry topics of current interest
is aimed at decision-makers

in the beverage industry. In
addition to presentations and
discussion rounds on specific
questions relating to non-alco-
holic drinks and mineral water
and regulations governing
beverage manufacture, trade
visitors will find a wealth of




aHanua, OUCTUNNALMA, KYNaXu-
poBaHue, punbTpoBaHue. 3a-
BEPLUEHHOCTb BUHOAENbYECKOM
TemaTuKe npuaacT cepus ookKna-
[00B 00LLENPU3HaHHbIX 3KCMEepPTOB
0 COBPEMEHHOM NPON3BOACTBE
BMHOZE/Ib4ECKON NPOAYKLUMM B
Poccuu.

MpousBoacTBO NUBa, Aerycra-
LuMA NuBa, CONepHUYECTBO N1Ba
Poccua nponssognt 78 MUIno-
HOB reKTONIUTPOB NBA, YTO Bbl-
BOOWT €€ Ha BTOPOE MECTO nocne
epmaHuK cpean eBpONENCKNX
NpoM3BOOMTENEN ITOr0 HaNUTKa.
[aBHO 1 NpoyHO yTBEpAMNAChH B
Poccuu n kynbTypa KpaToBoro
nusosapeHuA. Mpn BceMm 3TOM
nocetutenam Craft Drinks Corner
— O6beMHEHHOr0 AerycTaumoH-
HOro cTeHpa byneT npeanoXeHo
nonpoboBaTh He TOMBKO NMBO,

HO 1 MHOXXECTBO OPYrnX U3ro-
TOBJIEHHbIX PEMECNEHHBIM CMO-
COOOM HaNMUTKOB B NPUCYTCTBUU
N C NOACHEHMAMM X aBTOPOB.

information and suggestions
in the areas of wine, beer and
PET.

Premiere: an introduction from
the Russian wine industry
This is the first time that wine,
its cultivation and processing,
will be expressly included at
Beviale Moscow. The Pavil-
ion for Wine Production &
Manufacturing, established in
conjunction with the honor-
ary sponsor, Russia’s largest
wine-producers’ association
(the Union of Winegrowers
and Winemakers of Russia),
reflects the dynamic develop-
ment this segment is undergo-
ing in the Russian market. The
result is a targeted platform for
decision-makers from wineries
and beverage professionals
from Russia and the CIS coun-
tries. A competition for young
Russian vintners is also being
held in collaboration with the
Worldskills organisation, where

BbICTABKU

BCTPEYn - CEMMHapbI

MpoeKT aeryctaumoHHoOn nso-
WaaKu peannsyeTca BMeCTe C
naptHepom — O6beanHeHneM
Yy4YaCTHMKOB NMBOGE3aSIKOrosb-
HOro pbIiHKa. Tema KpadyToBOro
nvBa Mno-npexXHemy OCTaeTcA B
LieHTpe BHUMaHWA OBYXAHEBHOMO
VLB Seminar for Modern Brewing
Technologies — CemmHapa no Bo-
npocam COBPEMEHHBIX TEXHOMOrNIA
MMBOBapPEHUA, OPraHM30BaHHOrO
BepnvHckm Hay4Ho-MccnenoBa-
TENbCKUM U Y4EOHbIM MHCTUTYTOM
nMBOBapeHua — ogHUM 13 Mex-
nyHapoaHbix CrnoHcopoB Bevia- le
Family (,CemelicTBa Beviale").
Llenesas aygutopua cemmHapa —
BNagenbLbl 1 raBHbIE NMMBOBAPbI
ManbIX Y FOCTUHWUYHBIX NMBOBA-
peH, a TakXxe NMBOBapbI-Nto-

they can demonstrate their
craft skills, especially in labora-
tory analysis, distilling, blend-
ing and filtration. The wine
theme will be rounded out with
a number of top-level presenta-
tions on state-of-the-art wine
production in Russia.

Beer production, tasting and
competition

With a total of 78 million hec-
tolitres, Russia is second

only to Germany in European
beer production. The craft
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6utenn. CemmHap OTKpbIBaeT
LUMPOKME BO3MOXHOCTU B NiiaHe
MOBbILEHUA KBanuuKaumm,
CO3[aH1A CEeTEBbIX CTPYKTYP,
obmMeHa npotheccUoHasIbHbIM
onbIToM. LlepeMoHmA Harpax-
OeHua nobeguTenen KOHKypca
POCITIABIMBO nocne ceoer
yCneLHoW npemMbepbl Ha NPOLLIIo-
rofHen BbICTaBKe BHOBb OyaeT
nposefeHa Ha Beviale Moscow
2018 ropa B nepBbln AeHb ee
paboTbl. KOHKYPC, MHNLMMPOBAH-
HbI reHepanbHbIMU NapTHepamm
BbICTaBKM HaunoHanbHbIM Coto-
30M Mpomn3BoauTenen AYMeHA,
conopa, xmMenA u nusobesasnko-
ronbHom npogykumm 1 Coro3om
YyacTHbIX MMBOBapeH 'epmaHuy,
MMeeT CBOEN Lienbio NooLpeHne

beer movement is also well
established there. Visitors to
the trade fair can enjoy not
only beer but also other craft
beverages at the Craft Drinks
Corner in the presence of the
respective makers. The tasting
zone is a collaborative effort
with partner entity Association
of Beer and Beverage Market.
Craft beers are also the focus
of the two-day VLB Seminar for
Modern Brewing Technologies,
organised by the Versuchs-
und Lehranstalt fir Brauereien




aBTOPOB Jy4LIMX 06pas3L0oB NMBa
13 NopAaKa ABYXCOT 3aABNEHHbIX
Ha KOHKYpC B 23 KaTeropuax — oT
»aerman-Style Kellerbier Hell* n
,New Style Pale Ale“ no ,Special
Honey Beer” n 6e3ankorosisHoro
nvBea.

PETarena powered by
PETnology

Tema MN3T akT1BHO 06CYXOaeTCA
Ha POCCUNCKOM pPbIHKE, MO Npu-
YMHEe Yero oHa BHOBb BK/OYeHa
B MOBECTKY AHA paboThl Beviale
Moscow 2018, ansatoLlenica
LieHTpasibHOM KOMMYHMKALMOH-
HOWM NNaTgOpMON POCCUNCKON
NHOYCTPUK HanuTKoB. MNocne
ycnewHom npembepbl 2017 roga
crneunanuanpoBaHHan aKcmno-
3vumA ,PETarena powered by
PETnology” B aTOM rogly Takxe
NPensioxUT NoceTUTenAm npu-
BReKaTtesibHble peLleHnA no Bcew
Liernoyke co3naHnsa npubaBo4HON
cToumocTu B M3AT-uHAYCTPUN.
Tema OyneT ocBelaTbCA B MHO-

(VLB, Research and Teaching
Institute for Brewing, Berlin),
one of the international spon-
sors of the Beviale Family. The
seminar is aimed at owners
and master brewers from
small-scale and craft brewer-
ies, as well as hobbyists, and
offers many opportunities for
further training, networking
and professional discussion.
Following its successful debut
at Beviale Moscow 2017, the
Russian ROSGLAVPIVO beer
prize will be awarded again on
the first day of the fair in 2018.
Instituted by the honorary
sponsors, the Barley, Malt and
Beer Union and Private Brau-
ereien Deutschland e. V. (Pri-
vate Breweries Germany), this
prize is awarded to the best of
the approximately 200 beers
entered in 23 categories, from
“German-style light Kellerbier”
to “New Style Pale Ale” and
“Special Honey Beer”, and also
alcohol-free beers.

BbICTABKU

BCTPEYn - CEMMHapbI

FOYMCAEHHbIX NPe3eHTaumAxX oT
BeyLLMX O1pM- MPOU3BOAUTENEN
M3T-ynakoBku, B paBHOiA CTe-
MEHN MHTEPECHbLIX Kak MasioMy U
cpenHeMy 613Hecy, TaK 1 rno-
6anbHbIM UrpoKam.

NiirnbergMesse - yHuKanbHbI#
OMbIT NpeAcTaBNeHnA UHAY-
CTPUM HaNUTKOB Ha MeXAyHa-
ponHou apeHe

'pynna NirnbergMesse HenameH-
HO NOATBEPXAAET CBOKO BbICOKYIO
KOMMETEeHTHOCTb B BOMpocax npe-
3€HTauun MHAYCTPUM HaNUTKOB
Ha MeXAyHapOoAHbIX BbICTABOY-
HbIX Mowankax. 34ecb BbICTas-
KOW- poJoHavasibH1Len ABnAeTCA
HIopH6eprckana BrauBeviale - mex-
JyHapoJHaA cneunanvanposaH-
HanA BblcTaBka 060pya0BaHWA ANA
NHOYCTPUN HaNMTKOB, B paMKax
KOTOPOM OTPacsib Ha NPOTAXEHNM
BOT y>xe 6onee 40 neT AeMOH-
CTPMPYET CBOM JOCTMXEHUA BO
BCEX 3BEHbAX MpoLecca Npovs-
BOACTBA W peanusaunm HanuT-

PETarena powered by PET-
nology

PET is a very popular topic

in the Russian market, which

is why it is once again on the
agenda in 2018 at Beviale
Moscow, the central platform for
the Russian beverage industry.
Following its successful debut
in 2017, PETarena powered

by PETnology will once again
present attractive solutions cov-
ering the entire PET value chain
this year. This topic arises in
many presentations by leading
companies in the PET packag-
ing area aimed at both small
and medium-sized industries
and global players alike.

NirnbergMesse: interna-
tional skills in the beverage
industry

The NurnbergMesse Group
is demonstrating its skills in
the beverage industry on an
international stage. The “par-
ent” event is BrauBeviale, the
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KOB — OT CbIPbA U TEXHOMOMMN OO
NOTUCTUKM U MapkeTuHra. [pyrue
4neHbl Beviale Family HagexxHo
NpONMcannch Ha BbICTPOPACTYLUMX
pbIHKax 3apybexxbA, B YaCTHOCTH,
Beviale Moscow — nepBsan 1 Ha ce-
rofoHA eQVHCTBEHHaA cneumanm-
3MpOBaHHaA oTpacneBan BbICTaB-
Ka MHAYCTPUM HAaNUTKOB BCEro
BOCTOYHOEBPOMENCKOro pervoHa.
CRAFT BEER CHINA B LLlaHxae
no3nUMoHNpYeT cebA B KayecTse
MecTa BCTpeyun coobLiecTsa Ku-
Tanckmx npomssoauTenen kpag-
ToBOro nuea, munaHckaa CRAFT
BEER ITALY, B cBOlO o4epenpb, B
KayecTBe oTpacneson B2B-nnat-
(hOpMbI UTANBAHCKUX MPOU3BOAN-
Tenen. CerogHA npegcraBnTenu
Beviale Family pa6oTtatoT 1 B bpa-
3unumn — BbicTaska Feira Brasileira
da Cerveja B ropoge bnymeHay
NpOBOAUTCA NPV NOAAEPKKE
BrauBeviale®. lMpopabaTbiBatoTcA
W Opyrue npoeKTol. it

www.bakeryline.com

international capital goods
exhibition for the beverage
industry in Nuremberg, where
the industry has exhibited
every stage of the beverage
production process for more
than 40 years: raw materials,
technologies, logistics and
marketing. Other members

of the Family are at home in
key growth markets around
the world: Beviale Moscow is
the first and only trade fair for
the entire beverage industry

in eastern Europe. CRAFT
BEER CHINA in Shanghai is
the meeting place for China’s
Craft Beer Community, just as
CRAFT BEER ITALY in Milan is
the B2B platform for the indus-
try in Italy. The Beviale Family
is also represented in Brazil,
where the Feira Brasileira da
Cerveja in Blumenau is sup-
ported by BrauBeviale. Further

=

projects are in the pipeline. i

www.beviale-family.com




BbICTABKU

BCTPEYn - CEMUHApbI

24-A BbICTABKA MODERN BAKERY
MOSCOW 12-15 MAPTA 2018

BbictaBka CoBpemeHHoe Xne6oneuyeHune / Modern Bakery Moscow
— O[JHO U3 CaMbIX 3HA4YUMbIX AENOBbIX COOBITUIA XNIe6oneKapHoOu
W KOHAUTEPCKO OTpac/u BO BCEM MUpe 1, 6e3ycnoBHO, Beayllan
creuuannsupoBaHHan BbiCTaBKa B 3TOW O0Tpacnv B POCCUM 1 cTpaHax
onwxHero 3apy6exba. MexxayHapoaHaa 3KCMo3uLMA ke cenyac

BOE y4acTue y>e noa-
TBEpPAUNK BedyLimne
poccuincKmne n mexayHa-
poAHble NMAEPbl PbiHKA
n3 17 ctpaH mupa: ABCcTpuu,
Benbruun, N'epmannn, peunn,
Wtanuu, Kutaa, Jlntebl, Jln-
BaHa, HnoepnaHpos, NMonbwu,
CnoseHun, CLUA, Typuuwm,
®paHunn, Yexnu, NpaHa n

Bbipocna 6onee yem Ha 10%.

Poccun.

Cpenu poccnnckux yvacT-
HMKOB Takme KOMMNaHUn Kak:
<<BOCXOﬂ>>, <<HX}-|>>, <<CSM3»,
«Cadh-HeBa», «LLlebeknHckunin
MaLUMHOCTPOUTENbHbIN 3aBOS>,
«ConHe4Hble npoaykThl». Cpe-
OV MHOCTPAaHHbIX 3KCMOHEHTOB:
Backaldrin, Berner Ladenbau,
Debag, J4, Kénig Machinen,
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Diosna-Miwe, Revent, Rondo,
Tecnopool, Wachtel, n mHorne
opyrue.

Bac »payT nabopatopun naemn
M TEMaTUYECKUX PEeLLEeHNA Nno
HanpasneHuAM: VIHrpeguex-
Tbl, YNakoBka, JlabopaTopHoe
o6opynoBaHne, HOBUHKK OT
BeYyLMX NPON3BOANTENEN U
NOCTaBLUMKOB, BU3HEC-BCTPeun
C K/T0O4EBbIMU UrpoKamm oTpac-
11, HacblWeHHaA nporpamma
OenoBbIX MEPONPUATUIA, BKIHO-
Yarowan oby4daroLme ceMu-
Hapbl, Hay4YHO-NpPaKTUyeckne
KOH(hepPeHUNN, akTyasnbHble
KOHKYPCbl 1 MacTep-Knacchl
MHOrO Apyroe.

lMoyemy cTouT yyacTBOoBaThb B
MODERN BAKERY MOSCOW?

lpoaaxxun

* BbINTW HA HOBbIV PbIHOK

* NPUBEYb HOBbIX KITMEHTOB

* YBEMNYUTbL 06bEM NPOOAX

* yaep>xaTb MNOCTOAHHbIX KK-
EeHTOB

Peknama

* NPOLEMOHCTPUPOBATL HOBUH-
KK

* rokasaTb npemmyLiecTsa
Ballero npoaykra B AerCTBUN

+ OOMNONIHMTENbHAA peknama



KOMMaHWM B paccbliikax, Ha

canTe BbICTaBKM N B cOLU-

anbHbIX CeTAX
Poccuma — cTpaHa ¢ MHOromun-
JINOHHbIM HacesNeHneM, a 3Ha-
YWUT, C OFPOMHbIM NOTPEBUTENL-
CKMM noTeHumanom. Yyactue
B BbicTaBke Modern Bakery
Moscow — Ball LWaHC yKpenuTb
CBOM MO3NLNN HA POCCUIACKOM
pbiHKe!

Nmnpgrx komnaHuu
* MokasaTb NPeBOCXOACTBO Hafg,
KOHKypeHTamu
* MOBbICUTb Y3HABAEMOCTb
6peHpa
76 % noceTuTesnen BbiICTaBKMU
cumtaeT Modern Bakery og-
HON U3 Ba>KHEWLIMX BbICTABOK
oTpacnu onAa noceweHunda. 37 %
nocetutenen Modern Bakery
Moscow He nocelaroT gpyrmue
BbICTABKW OAHHOM TEMATUKMN.
OTNX KNMEHTOB Bbl MOXETEe
BCTPETUTb TONbKO Ha «CoBpe-
MeHHOM XnebonevyeHum».

O6meH OnbiTOM

* YBUOETb HOBMHKMW U TPEHIbI
oTpacnu

* MO3HAKOMMUTbLCA C NPOAYKLUMNEN
NyYWnNX MMPOBbLIX NPON3BOAM-
Tenen

* OLIEHMTb KOHKYPEHTOCMNOCO6-
HOCTb CBOEro NpoayKTa

* N3YYUTb OOCTUXKEHNA KOHKY-
pPEHTOB

YyacTume n noceleHve BbicTas-

KW — yYLwmii cnocob 6biTb B

Kypce nocnegHnx TeHAEHUNIA 1

HanpaBneHU pas3BUTUA Xne-

6onekapHOro n KOHANTEPCKOro

pbiHkoB B Poccum n CHI'.

TpeHabl Modern Bakery 2018
NEW! Modern Bakery Lab-370
nabopaTtopua ngen n nnowaaka
TEMaTMYECKNX PELIEHUI, KOTO-
paf 3anHTepecyeT Kak OrbITHO-
ro cneymnanucTa, Tak u HoBMYKa
pbiHka. bonee 100 kBagpaTHbIX
METPOB peLleHn ANnAa Npons-
BoauTenen xnebobynoYHbIX 1
KOHANTEPCKUX U30eNNNA.

PackLab oTtpaxkaeT BeCb LINKI
€034aHu1A yNakoBKN KOHEYHOrO

BbICTABKU

BCTpeyn - ceMmnHapbl

npoaykTta. oewn, matepuansi,
TEXHOMNOMNN Bbl CMOXETE YBU-
0eTb Ha cTeHae «JlabopaTopua
YnakoBKun».

IngredLab — nabopaTtopuA
WHIPEeOMEHTOB OEMOHCTPUPY-
€T CbIpbeBble peLleHna onq
xnebonekapHOro 1 KOHAN-
TepcKkoro poiHka. OT 6a30BbIX
WHIPeaoneHToB [0 ynyywunTe-
nen — notpebutens HangeT
BCE, YTO Heo6Xx0aAMMO AnA
npon3BOACTBa KA4ECTBEHHOIO
npoaykTa.

ProLab — lNpodeccnoHanbHoe
nabopaTtopHoe obopynosa-
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HMEe NOMOXET HaNTU peLleHnsa
obecneymBarowme ctabunbHO
BbICOKOE Ka4eCTBO KOHEYHOro
npoayKTa.

LUundpbl n haktbl 2017

lNMnowanb BbICTaBKM COCTaBuna
15 698 kB. M U 3aHANa 2 BbICTa-
BOYHbIX NaBuiboHa. B BbICTaBke
npuHANK yyactmne 205 komna-
HUW U3 22 cTpaH, NoceTUTeNAMU
ctanm 16 016 cneumannucTos U3
42 cTpaH.

Baw becnniaTHbIi 6UneTt yxe
AOCTyneH Ha calte
www.modern-bakery.ru

=



BbICTABKU

BCTPEYn - CEMUHApbI

NPUrNALLAEM BAC NMPUHATL YYACTUE
B NEPBOV MHOITOOTPACJIEBOU
BbICTABKE «BbETHAM- 3KCMO-CUBUPb>

HacToALLee BpeMA Halla
KOMMNaHuA 3aHMmMaeTcA
NoAroTOBKOW BbICTaBKU
«BbeTHam- Okcno-Cu-
6upb» B r. HoBOoCKMOUpPCKE,
3ajadva KoTopoun nNpeacTaBuTb
TOProBbIA N MPOMbILLIEHHbIN
noTeHuman CounanncTn4eckom
pecnybnukun BeeTHam n Poc-
cuiickon depepaumn, ¢ Lenbo
pasBUTUA U YKPENeHWA TOPro-
BbIX OTHOLLUEHUI MeX Ay OBYMA
rocynapcrtesamu. BeicTaBka
O6yneT NpoxoauTb B Nnepuop,
28.05.2018r. no 30.05.2018r B
Me>xayHapoaHOM BbICTaBOYHOM
Komnnekce «HoBocMbupckuii
OKcnoueHTp». Ha BoicTaBke
OynyT npencTasfieHbl TOBapbI
1 ycnyru Hanbosee nepcnek-
TUBHOW rpynnbl. B cBA3M ¢
nognucaHnem cornalleHna o
CcBOOOOHOWN TOProBe, Mexay
Poccuiickoin ®enepauven n
Coumanuctuyeckon Pecnybnu-
Kon BbeTHam, OTKpbiBaKOTCA
LUMPOKNE BO3MOXKHOCTW O/1A
YKPEneHna n pacmpeHmsa
9KOHOMWNYECKOro B3aMMOaen-
CcTBMA. Ha cerogHAWHWI AeHb
CYLLECTBYET BbICOKNN UHTEPEC
K TOBapam w1 yciyram poccuii-
CKMX 3KCMNOPTEPOB, a TakXe
no BeAEHMO COBMECTHOM aen-
TENbHOCTU B HanpasfeHum rno
pas3BUTUIO TOProBO-3KOHOMMU-
4YeCcKMX CBA3EN N peanmsaumn
COBMECTHbIX MHBECTULIMOHHbIX
NPOEKTOB Ha TEPPUTOPUN OBYX
CTpaH.
lNpoBeneHne gaHHOro mepo-
npmAaTnAa cornacosaHo Poccuin-
CKo-BbeTHamckon Mexxnpasu-
TeNIbCTBEHHOW KOMUCCUEN NO
TOProBOMY-3KOHOMUYECKOMY W
Hay4HO-TEXHNYECKOMY COTPYA-
HU4YecTBY.

O6pawato Bawe BHUMaHWe, 4TO

y4yacTtue B 4aHHOM Meponpu-

ATV Nno3BoNuT Bawwen kKom-

naHvmn NONy4nTh crieayowme

npenmMyLLiecTaa:

1. PacwupuTb reorpacuio
9KCMOPTHbIX NOCTaBOK MpPo-
Aykuum (pblHOK BbeTHama Ha
CerogHAWHNA AeHb ABNAETCA
OLHVM 13 CambIX Nepcrnek-
TUBHbIX B MUPE)

2. YCTaHOBUTb MpAMble KOH-
TakTbl C KOMM@HUAMM 3KC-
nopTtepamMmuv U MnopTepamm
BbeTHama onAa 3ako4eHnA
KOHTPaKTOB (Ha meponpua-
Tun 6ypeT paboTtaTtb 6uprka
KOHTaKTOB)

3. NpogemMoHCTpmpoBaTh CBOO
NPOAYKLMIO HA KOHCONUAN-
pOBaHHOW nfowankKe K-
YeBbIM y4aCTHUKAM pbIHKa
BbeTHama (LeneBasa peknamva
N MAPKETUHT)

4. Mony4nTb MakcuMasibHO
nogpo6Hyo nHopmaumio o
BeAeHun 6usHeca ¢ Bbet-
HamMoM (B paMKax Oef0BOW
nporpaMMbl NpeayCcMOTPEHbI
oTpacneBble Kpyrible CTOSbI,
MacTep Knaccbl, CEMUHapbI n
KOHbepeHLmm)

5. BbICTynuUTb B pamkKax fesno-
BOW Mporpammbl C KOHKpPET-
HbIMU NPeasIoXXEHNAMUN NO
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noanep>kke KoOMnaHum aKc-
noptepoB 1 cybbekToB MCI1,
a TakXxe pasBUTUIO aKcrnopTa
BO BbeTHaMm (Ha BbiCTaBKy
npurnaweHbl NpeacTaBnTeNmn
MUHUCTEPCTB 1 BEAOMCTB
drenepanbHoro yposHaA. Ha
CEerogHALWHNM aeHb Hanpas-
NeHHo npepioxenne B MAU[,
P® no opraHmsauum BCTpeun
rnaBe rocyaapcTs, B pamkax
NPOBOAMMOro MepPoNpUATHA).

Kpowme Toro, Hawa KomnaHuA
obecneyuT yyacTHMKam nogdbop
LeneBbIX KNWEHTOB, ANnA
KOMMaHWI-9KCNopTepOB 1
nposefeT 4O Havanamepo-
NpMATUA NPeanoroBOpPHLIE
neperoBopsbl, a Takxe npe-
3eHTaumo Bawen npoaykumn,
C Lenbio noanucaHuna corna-
LUEHN HENOCPEACTBEHHO Ha
CaMOM MeponpuUATUN.

YunTbiBaA BaXHOCTb NPOBOAU-
MOro MeponpuATUA ONA 06enx
CTpaH, a Takxe 60/blloe KOMn-
4eCTBO KOMMaHWIA XXenarLwmx
NPUHATL y4acTue B BbiCTaBKe,
NpoLLy HanpaBUTb NOATBEPXX-
[eHvie 06 y4acTun B BbICTaBKM,
C uenbto hopMmnpoBaHnA pesep-
Ba BbICTABOYHbIX Nyowanen oo
09.02.2018r. i



S EXMIBITION S =

2018

SIGEP - ABTECH
20-24/01/2018 @
RIMINI :
Fair for the artisan production of
icecream, pasfry,

confecionery and bakery.

PROSWEETS

28-31/01/2018 @

COLOGNE
Fair for the sweets and
snacks industry.

EUROPAIN
03-06/02/2018 @
PARIS

Infernational show for the bakery
and confectionery Indusiry.

FRUIT LOGISTICA
07-09/02/2018

BERLIN

Infernational fair for fruit and
vegefables.

ANUGA FOODTEC
20-23/03/2018 @
COLOGNE -~

Infernational food

and beverage technology exhibition.

mcT ALIMENTARE

05/04/2018 @

MILAN
Exhibition on technology for
the Food&Beverage industry.

VINITALY

15-18/04/2018 @
VERONA ’
International wine & spirifs exhibition.
mcTER

03/05/2018 @
ROME

Exhibition on fechnology for
the Food8Beverage industry.

CIBUS

07-10/05/2018 @
PARMA .
Infernational food exhibition.

HISPACK

08-11/05/2018 @
BARCELONA o
Exhibition for the packaging industry.

MACFRUT

09-11/05/2018
RIMINI @

Exhibition of machinery
and equipment for the fruit
and vegefable processing.

SPS/IPC

DRIVES/ITALIA
22-24/05/2018 @
PARMA

Fair for manufacturers and suppliers in
the industrial automation sector.

IPACK-IMA

29/05-01/06/2018 Ceud
MILAN ’
Exhibition for the packaging industry.

GLASS PACK
13-14/06/2018

BRESCIA

Fair on design and production
management of glass botile
and confainers.

FISPAL
26-29/06/2018 @
SAO PAULO

Exhibition for product
from packaging materials indusiry.

mcT COGENERAZIONE
28/06/2018

MILAN @

Conference and Exhibition
on applications of cogeneration.

IBA

15-20/09/2018 @

MONACO
Fair for the bakery and confectionery
industry.

FACHPACK
25-27/09/2018 @
NUREMBERG

International packaging frade fair.

PACK EXPO

14-17/10/2018 @
CHICAGO
International packaging trade fair.

BRAU BEVIALE
13-15/11/2018

NUREMBERG

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

and soft drinks.

EMBALLAGE
26-29/11/2018 @
PARIS

Exhibition about packaging technology.
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MEDIO ORIENTE

GULFOOD
26-02/02-03/2017

DUBAI

Fair for food and hospitality.

DUBAI DRINK
TECHNOLOGY EXPO
07-09/03/2017

DUBAI

Fair for the beverage industry.

WORLDFOOD
29-31/03/2017 eud
UZBEKISTAN

Fair for suppliers, manufacturers,
dealers and professionals.

DJAZAGRO
10-13/04/2017

ALGERS

Fair for companies operating
in the agrofood sector.

FOOD WEST AFRICA
17-19/05/2017

LAGOS

Fair for food, beverage&packaging
technology.

IRAN FOOD BEV TEC
23-26/05/2017

TEHRAN -
Fair for food, beverage&packaging
technology.

GULFOOD
MANUFACTURING
31-10-02/11/2017

&
DUBAI

Fair on processing and packaging

&

)

)

\

technology and Food8Beverage plants.

GULFOOD
18-22/02/2018

DUBAI

Fair for food and hospitality.

&
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DJAZAGRO
09-12/04/2018

ALGERS

Fair for companies operating in the
agrofood sector.

DINE

14.-15/04/2018 @
DUBAI MARINA -

Café & Restaurant show in Dubai.

IRAN FOOD BEV TEC @
L™

24-27/06/2018

TEHRAN

Fair for food, beverage&packaging technology.
GULFOOD
MANUFACTURING
06-08/11/2018

DUBAI

Fair for processing and packaging
technology and Food&Beverage plants.

&

Y

RUSSIAN-CHINA

24-27/01/2017 eus

International packaging machinery exhibition.

28/02-02/03/2017

\i)

Infernational trade fair for the beverage industry.

Vi)

13-16/03/2017

Fair for bakery equipment and food ingredients.

12-14/09/2017

\i)

Infernational packaging machinery exhibition.

23-26/01/2018

Vi)

Infernational packaging machinery exhibition.

N

()
[+
w

27/02-01/03/2018

International trade fair for the beverage industry.

12-15/03/2018

Vi)

Fair for bakery equipment and food ingredients.

09-12/05/2018

Vi)

Fair for the bakery and confectionery industry.



HI

- EXHIBITIONS

PROSWEETS
27-30/01/2019
COLOGNE

Fair for the sweets and
snacks indusfry.

INTERSICOP
23-26/02/2019
MADRID

Salone di panetteria,
pasicceria e affini.

POWTECH

9-11/4/2019
NUREMBERG @

The trade fair
for powder processing.

IFFA

04-09/05/2019

FRANKFURT @
Inernational frade fair

for the meat processing industry.

TUTTOFOOD
06-09/05/2019

MILAN @
Infernational B2B show fo

food & beverage.
ANUGA

05-09/10/2019 @

COLOGNE
International exhibition
of Food& Beverages.

SNACKEX

27-28/06/2019 @
BARCELLONA

Infernational savoury

snacks and nut trade fair.

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



AB ENERGY

103-104

Via Gabriele d’Annunzio, 16
25034 Orzinuovi - BS - ltaly

ADHESIVE RESEARCH

69

400 Seaks Run Road

PO Box 100

Glen Rock, PA 17327 - Usa

ALBA & TEKNOSERVICE SRL
52/54

Via delle Industrie, 26
35010 Villafranca Padovana
PD - ltaly

ARKEMA GMBH

67

420 Rue d'Estienne d'Orves
©2705F Colombes Cedex - France

BAKERY CHINA

31

Rm. 612, Zhongkun Building,
No. 59, Gaolianggiaoxie Street,
Haidian District,

100044 Beijing - China

BEUMER

60

Oelder Strasse 40

59269 Beckum - Germany

BRABENDER

15

Kulturstrasse 51-55

47055 Duisburg - Germany

BRAVO SPA

39/43

Via della Tecnica, 5

36075 Montecchio Maggiore - VI - lialy

BRUKER ITALIA

99

Viale Lancetti, 43
20158 Milano - ltaly

BS SRL

61

Via Minozzi, 3/A
43122 Parma - laly

CIDIESSE ENGINEERING SRL
101-102

Via dell'Artigianato, 3

36013 Piovene Rocchette - VI - ltaly

gz

L3 te

2

our guests jndex &

advertisers o Hal asTOpbl
01 n o
COSTACURTA S.P.A.-VICO M.H. MATERIAL HANDLING S.P.A.
87-100 66-72
Via Grazioli, 30 Via G. di Vittorio, 3

20161 Milano - ltaly

DOMINO SRL

44-45

Viale dell'Industria, 96/A
36010 Zané - VI - lialy

EMBRACO EUROPE SRL

79

Via Pietro Andriano, 12
10020 Riva Presso Chieri
TO - ltaly

ESCHER MIXERS SRL

1

Via Copemico, 62
36015 Malo - VI - ltaly

EXONDER SRL
65
Via Zanotti, 14

28040 Borgo Ticino - NO - ltaly

FIREX SRL

35/38

Z| Gresal, 28

32036 Sedico - BL - ltaly

IBL SRL - INDUSTRIAL BAKERY LINE
22/26

Via Spagna, TA

37069 Villafranca di Verona

VR - ltaly

IFP PACKAGING SRL
21-16-18/20

Via Llago di Alleghe, 19
36015 Schio - VI - lialy

IMPERIA & MONFERRINA SPA
IV cov

Via Statale, 27/A

14033 Castell'Alfero - AT
ltaly

INDUSTRIE FRACCHIOLLA SPA

8/10

S.P. per Valenzano km. 1,200
70010 Adelfia Canneto - BA

ltaly

IPACK-IMA SRL

108-109

S.S. del Sempione km 28
20017 Rho - M - ltaly

20826 Misinto - MB - ltaly

MESSE DUSSELDORF GMBH
105/107

Stockumer Kirchsir.6 1

40474 Dusseldorf - Germany

MESSE FRANKFURT RUS
110/115

Leningradsky prospekt, 39
building 80

125167 Moscow - Russia

MESSE STUTTGART ARES FUARCILIK
LTD.STI.

11 cov

Tekstilkent A-11 Blok No:51
34235 Esenler - istanbul

Turkey

MILKY LAB ITALY SRL

88-89

Via Raimondo della Costa, 670/A
41122 Modena - MO

ltaly

NAVATTA GROUP

FOOD PROCESSING SRL
80/82

Via Sandro Pertini, 7

43013 Pilostro di Langhirano
PR - Italy

OMAS TECNOSISTEMI SRL
68-70

Via Edison, 39

20023 Cerro Maggiore - M
ltaly

PIGO SRL

73/78

Via Visan, 46-48

36034 S. Tomio di Malo - VI
ltaly

PMC SRLS PMCHOCOLATE

59

Via Gian lorenzo Bernini, 5/7
20094 Corsico - MI - lialy

REAL FORNI SRL

11/14

Via Casalveghe, 34

37040 Gazzolo d'Arcole - VR
ltaly

SAP ITALIA SRL

4/7

Via S. Allende, 1
20077 Melegnano - MI
ltaly

SOCIETA COOP. BILANCIAI SCARL
83-84

Via Ferrari, 16

41011 Campogalliano - MO
ltaly

STORCI SPA

55

Via lemignano, 6

43044 lemignano di Collecchio - PR
ltaly

TECNO MEC SRL

85-86

Via Canale, 114
42013 Casalgrande - RE
ltaly

TECNO PACK SPA
16-/20

Via lago di Albano, 76
36015 Schio - VI - lialy

TECNOPOOL SPA

1COV-27/30

Via M. Buonarroti, 81

35010 S. Giorgio in Bosco - PD
ltaly

TERMOPLAST SRL

62/64

Via Magenta s.n.c.,

loc. Badia a Cerrefo
50050 Gambassi Terme - FI
ltaly

TIESSE ROBOT SPA

90-91

Via lsorella, 32

25010 Visano - BS - ltaly

WEIGHTPACK SPA
32/34

Str. Bardelletta, 10/b
46044 Goito - MN
ltaly

ZANOTTI SPA

92/98

Via Martin Luther King, 30
46020 Pegognaga - MN
ltaly
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Messe Stuttgart
OTKpbIBaeT ABEPU HA HOBbIE PbIHKM Ares Fuarcilik @

; iSTANBUL/
12-A MEX OYHAPOJHAA BbICTABKA
OBOPY IOBAHUA A1 XJIEBOBYJIOYHbIX
NKOHOUTEPCKNX U3OENNIA,
MOPO>EHOIO, LUIOKOJIAAHbIX

N30ENNN Y TEXHOJTOMMI
12-15 AMNPEIA 2018

& BbICTABOYHbI LIEHTP CNP EXPO c74.536
- B CTAMBYJIE, ELLNJIbKEW / -
CTAMBY/1 - TYPLWS | ua 114 crpan
\ Y/ B 2016
www.ibatech.com.tr /j rony 3
\ s
Fai

Ci

oo y [aBUMbOHbI
; ' : / 4 1-2-3-4-8°

| Ny’ 50.000 m?

o Mpn nogpaepxke

oy 4
ok A
' KOSGEB

°\ REPUBLIC OF TURKEY

SImy,
g )
) MINISTRY OF ECONOMY

EKMADER |

GIDABIL

...................................................

Messe Stuttgart Ares
Tel: +90 212284 11 10 - Fax

messe_stuttgart_ares @ ibatech_fuari

HAS BBICTABKA ITPOBOJUTCSI ITOJT KOHTPOJIEM TOBB (COIO3A TOPTOBBIX ITAJIAT W BUPXX TYPITUN).



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

PASTA MACHINES SINCE 1932





