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the Industrial Mixer

technology for mixing
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ldeas, solutions and plonts for the food and
Deverage industry

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

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

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

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

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

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

UHT Steriization Plants



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers

Syrup Rooms

Aseptic Tanks ' ~~
~000 Processing-Flonts
\ ‘ o N SAP TALIA SRL &
— -, via S. pllende, 1
A4 20077 Melegnano (MI) Italy

A Tel. +39 02 983 867 9
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UWOEW, PELLEHWUA, LEXA - OJ1A
MHAYCTPUMN NMPOOYKTOB
MMTAHUN U HANMUTKOB

1983 roga SAP ltalia
ycnewHo paboTaeT Ha
MeXOyHapOOHOM YPOBHe
B 0651aCTU NPOEKTNPOBA-
HMA NnepepabaTbiBalOLMX LEEXOB
ANA NULLEBOW NPOMbILLIEHHOCTN.

CnekTp ycnyr, kotopble SAP
Italia npepnaraeT cBoMM KNn-
eHTam, BK/IHo4aeT yrnybneHHoe
TEXHNKO-3KOHOMMYeCcKoe 060-
CHOBaHwue, Noapo6HY0 CMETY
pacxofoB, UHOUBUAOYaTbHbIV
[AV3aliH Mo KOHKPETHbIE HYX b,
NPOV3BOACTBO, MOHTaX, TECTU-
poBaHue, oby4yeHne nepcoHana,
NPOGUIAKTUKY, MOMOLLb Creuu-
aM3UPOBAHHBIX TEXHMKOB U
NnocTaBKy 3arnacHbIX YacTen.

Hawe nopTdonno Bk4aeT B

cebn:

» Cuctembl cMeLMBaHNA 1 Kap-
60oHM3auum;

« HTST nactepusatopbl n UHT
CcTepunnaaTop;

+ SIP n CIP ycTaHoBKWY;

+ KomMHaTbl NoAroToBKM cnpona
1 COKa;

+ [OucconbBepbl caxapa nakeTHo-
ro 1N HENPEPbLIBHOrO TMNa;

+ AcenTunyeckana no3npoBKa U
acenTu4eckune pesepayapsl;

* [MpoeKTbl NoA KIIoY.

Bnarogapa noCcToAHHLIM yCUn-
AM B MOMCKE HOBbIX PeLleHWiA
1 MHOroNIeTHEMY O6LUMPHOMY
COTPYZAHMYECTBY C BeOyLLIMMM

3akasuyvkamm otpacnu, SAP ltalia
nprobpena o6LWNPHLIA ONbIT B
pasnuyHbix 06nacTax paboTbl.
OHa ¢ roppocTbio NpeacTasna-
€T HOBYIO CEPUIO CneLmnansHo
ANA acenTnyeckmx obpaboTok,
POXAOEHHYIO OT MIOAOTBOPHO-

ro cotpygHuyectsa ¢ Refresco
ltalia.KomnaHna Refresco, eBpo-
nenckui nuaep B chepe posnu-
Ba 6e3a/IKOrosibHbIX HANUTKOB,
pacwmpan acCOPTUMEHT U CTpe-
MACb K BCe 60/1e€ BbICOKMM CTaH-
JapTam gnAa cBoero notpebure-
nAa, nopyunno SAP ltalia ogyH n3
CaMbIX aMOULIMO3HbIX MPOEKTOB B
NPOV3BOACTBE aCENTUYECKUX Ha-
nMTKOB. [POEKT 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 (OpyKTOBbIE COKW, Tpaanum-
OHHbI€ HaMnUTKK, Yali U MOJOKO.
Ctparterua, paspaboTaHHanA B
pamkax napTHEPCTBA C y4acTUEM
[ABYX OCHOBHbIX NNOEPOB PbIHKA
ANA OOCTUXXEHMA BbICOKUX Lie-
nein, COCTOUT B CNeayHoLEeM:

- MOsHaA aBToMaTmM3auma, YTo-
6bl 06eCneYnTb NCKIKUYNTEND-
HYIO M’MOKOCTb 1 AeTaNbHbIN
KOHTPO/b KaXXAO0ro napameTpa
npovecca;

- cokpaleHne obbema 0TX040B
B NpoLiecce NpoV3BOACTBA,;

- NMPEeBOCXOHOE BOCCTaHOB-
NeHne 3Heprum, B TOM YuC-
ne, bnarogapa vHTerpaumm
Asepto-R Top ¢ koreHepaLMoH-
HOW YyCTAHOBKOW 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 HECKOBbKMX
mecALeB, 0OMeHMBaACb MHO-
roneTHMM onbiTOM B 06n1acTum
nccnenoBaHnii U Npon3BoacTBa
paan CoOBEpPLUEHCTBA BCEro
npowecca, yaenas oTaensHoe
BHMMaHWe On3ariHy u naeanbHOn
caHuTapun. Peaynbtatom ABNA-
€TCcA coveTaHne NPOBEPEHHbIX
TEXHOJTOTUN U HOBOW KOHLLEeNuUmmn
npoussogcTea. Asepto-R Top mo-
XXeT obpabaTtbiBaTh 0O0N TUN
HanuTka n 6narogapa cneuvanb-
HOM KOHCTPYKLUMK TpybyaToro
TennoobMeHHuKa, faaxe 6esan-
KOronbHble, cogepyxalime TBep-
Oble BelecTBa, Ui N30TOHMKM
€ 0c060 arpeccuBHbLIMU COMAMMN.
Kaxkablh KOMMNOHEHT Ha ycTa-
HOBKe 3a60T/IMBO BblbpaH cpeam
JYYLNX MUPOBbIX MPON3BOON-
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

SRECIAL 2018

NPUBBIYHYIO HAOEXHOCTb OT SAP
Italia. Cuctema HabnogeHun,
paspaboTaHHas cneumanbHo
ON1A 9TOro NPOEKTa, MHTYUTUB-
Ha, NpocTa B MCMOMb30BaHNK

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

1 JOCTyNHa AnA npocMoTpa B
noboe Bpems, obecneymBasn
MOJIHOE OTCNEXUBaHME BCEro
npoussoacTea. ATK-R Top, Ton
ramma acentmyeckmx 6akos SAP
Italia, nononHAeT noctasky. bak
npegHasHayeH anAa xpaHeHna
npoAayKTa nocne TepMMYeCcKomn
06paboTKu 1 nogaep>kaHnA ero
cTepunbHOCTU. Ero ocobanA KoH-
CTPYKUMA 3alumLLiaeT NpoayKT
OT BCEX BO3MOXHbIX KOHTaKTOB
¢ aTMocdpepor napoBbIM bapbe-
poMm. NHTerpauma ¢ yCTaHOBKOW
ctepunuaauum Asepto-R penaet
3TO pelleHne ngeanbHbIM AnA
COXpaHeHnA KayecTBa NpPoayKTa
N ero CTepUNbHOCTM Nnocne Tep-
MU4ecKom 06paboTkun, B oXxxmaa-
HMW NpoLecca po3nuBea. it

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
ABMAETCA BeayLlen
MeXOyHapoaHOwn
KOMMNaHnen,
cneuyvanmnsvpylowenca B
obnacTu NpoekTupoBaHuA,
M3roTOBIEHMA N MOHTaXa
pesepByapoBs 13
Hep>kaBsetowen ctann onq
NULWEBON, XMMNYECKON
1 doapmaueBTUYECKON,
nioboro pasmepa, cgenaHsbl
Ha MecTe, N BUHOOENbHU
Mo KJIOY.

PesepByapbl oA xpaHeHuA
M npouecca.

NMnBo 6poanSIbHbIE;
KpuUcTannmaaTopsbl;
OncconbBepbl; pesepByapsbl
anAa cmewmBaHuAa (c
Mellankon), ¢ NogorpeBoMm
N oxnakpaemble nobon
MOLLHOCTW AJiA nacT,
XXNOKOCTEN, NONY>XXUOKUX,
MOpPoOLLKOOBpasHbIX
NPoOoyKTOB.

Ha npoTaxeHuun 6onee
40 neT, CTpacTb,
Me>XXAYyHapOLHbIA NOAXOA,
Hay4HoOe uccneposaHue U
KOHKPETHOCTb ABMAKOTCA




EMKOCTM Ha
Nnobble BKyCbI.
TBOM.

MuHu-nue3aBog 13 2.500 AT, cocToAwmin us 2 LIKT 50 ra m 2 LKT 150 ra.

Halwm mmnHm-nne3asoabl v LIKT —yHMKanbHbI, BEAb OHW CNPOEKTUPOBaHbI
M MNOCTPOEHbl C y4eTOM Balwmx TpeboBaHW. abapuTHble pasmeps,
E€MKOCTb, AM3aiiH — BCe MpeAHa3Ha4yeHo [ANA yaydylleHusa Ballero
NPOAYKTa, BO3MOXHOCTU COXPAaHWUTb Ka4ecTBO MMBA M ONTUMM3MPOBATL
ero NpoW3BOACTBEHHble npouecchl. bonee 40 neTr  cTpacTy,
WNHTEPHALMOHANbHOCTb, WCCNEeA0BaHWMA W KOHKPETHOCTb ABAAKOTCA
TemMu cTonnamu, HGnaronaps KOTOPbIM KOMMaHWA [OCTMraeT yCrnexos.

HekoTopble U3 HaWKUX NYyYLWUX KAUEHTOB:

*

Heineken
open your world

-

| N D U S '|' R | E l‘?g‘ FR ACCHIOLL A !sr.llg.uls?glge);r\t/l:‘l::r:;;l:osk;rr;al.,200-70010Adelﬁa (Ba)

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



cTonnamMmm, Ha KOTopbIX
KOMMNaHUA CTPOUT CBOM
ycnex

INDUSTRIE FRACCHIOLLA
BanMOHO opraHn3oBaHa u
MO>XeT paccynTbiBaTb Ha:
130 cOTpYyQHUKOB;
NMpousBoacTBeHHanA
naowanka ns 20.000
KBagpaTHbIX METPOB;

40 aBTOMOBUNEn n 4
KpPaHoB.

Bonbwuve noctaBku
TEXHOIOrMYeckKu nepenoBomn
TEXHUKMN.

KomnaHuAa HaxoauTcAa B
BeOeHun Tpex bpaTbes,
Tenepb NPMcoenuHUINCh
UX OeTen, CUbHO
MOTUBUPOBAHHbIX
npoaosXaTb 1 pa3BmBaTb
ceMeliHbIn 6u3Hec.

Co cpepnoToyeHne BHUMaHUA
Ha TEXHONOormyeckue
MHHOBAaLMMN, Ha MOCTOAHHOE
nccnenoBaHme U Ha
COPOKOMETHbLIN ONbIT B
obnactu BUHA, “Industrie
Fracchiolla” opneHTnpoBaHa
Ha NpPon3BOACTBO
KayeCTBEHHOro BMHa C
MOMOLLBIO 3(PPEKTUBHbBIX
aBTOMaTUYECKUX
dhepmeHTEpPOB.

KomnaHuAa peanusyet
ropusoHTalnbHbIE
MOBOPOTHbLIE (hePMEHTEPHDI,
TpaouLMNOHHbIE
BUHUUNKATOPHI,
BepTUKaNbHbIE C MJIOCKUM
OHOM, Ha Horax unm robkax
N3 Hep>kaBewLlen cTanm

C 3aMeHbIM HACcOCOM U
aBTOMaTMYECKON BbIrPy3KOM
BbI>KVIMOK.

Mbl cneymanmanpyemca B
yCcTaHOBKe 060opynoBaHUA
M3 HepXxasetoLen ctanm
ONA KOHTPOMA BUHOAENNA n
BMHHON cTabunnsaymn.

ABnAloTCcA O QHUM U3
NMPUNOPUTETHbLIX ONA

SPECIAL ___ 2018

H. 16 nuBHbIX hepmeHTepoB oT 45.000 1., HepxxaBerLyasa
ctanb AlSI 304. Hanpasnexnne BEHVH

KoMnaHun: cobntogeHne
BPEMEHUN U CBOEBPEMEHHbIV
OTBET Ha BCex
NoTpPeBbHOCTEN CBOUX
KJIMEHTOB CO ah(peKTUBHOM
1 npodeccmoHasnibHOM
CNYy>K60MN TEXHNYECKON
noooepXxku, obecrnevyeHuma
DEeATENbHOCTU Aaxke rno
npasgHukam.

CoBpeMeHHble MeToAbl,
BHUMaHue K getanam

N Hage>XHOCTU

Hawen NpoayKLUnm,
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KOHKYPEHTOCNOCOOHbIE
LLeHbl, CBOEBPEMEHHOCTb

B o6bpaboTke 3aKasos,
nopaepxunesaeTtca
npodeccruoHanbHOW
TEXHNYECKON NOAAEPXKKMU,
ABNAOTCA OOHUMU U3
thakTOpOB, KOTOpPLIE
coenanu komnaHuto “INDUS-
TRIE FRACCHIOLLA SpA”
KOHKYPEHTOCMNOCOBHYIO Ha
MeXOyHapoOHOM YyPOBHE ”
KOTOpble Noaaep>XxmsaroT
NMOCTOAHHbIV POCT ee
akcrnopTa. fil
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G is one of the leading fresh
produce importer/exporter
company dedicated to pro-
vide high quality produce to

consumers. With over 50 years of

experience grown into a group of

14 companies committed towards

supplying the demand of high
quality fresh produce. Imports of
fresh produce is the core activ-
ity. Promoter and Chairman Mr.
Gian Chand Arora first imported
fruits in containers from Australia
in 2000. Since then, IGIPL has
started investing in infrastructure
and has become a leader in the
Imported Fresh Fruit Industry and
are now handling volumes to the
tune of 2000 - 40 feet refrigerated
containers from over 22 countries
across the globe.

IGIPL also manages the distribu-
tion of the goods through its 28
wholesale outlets across India.
With over 5 decades of experi-
ence in the industry, IGIPL has
become a leading marketer and
distributor of nutritious, high-qual-
ity fresh fruits across India and
brand IG is trusted symbol of
product quality, freshness and
reliability. Turnover for FY 2016
stood at Rs. 400 crores.

Along with imports, IGIPL has in-
terests in exports as well as third
party logistics and temperature
controlled warehousing. We are
primarily exporting Potatoes and
Grapes to Russia, Europe and
South East Asia and have invest-
ed in developing packing lines
and warehousing facility to cater
to the expanding business.
IGIPL, is also in the business of
Third party Logistics and tem-
perature controlled warehousing.
With present capacity of 40000
MT and facilities in Mumbai,
Chennai, Bangalore, Jaipur,
Chandigarh. Theog and Amravati.

We presently have a fleet of 50
refrigerated trucks and 20 refrig-
erated trailers equipped with 40’
reefer Containers.

Promoter Profile

Mr. Gian Chand Arora — Chair-

man and Managing Director

+ 5 decades of experience in the
Industry

+ Pioneered the imports of fresh
Fruits in India

* Invested in temperature con-
trolled warehouse in 1999

Mr. Sanjay Arora — Director —

Marketing and Sales

« Visionary behind expanding I1G
network on Pan India Basis

+ IG has expanded its clientele
and customer base because of
his People Skills and Relation-
ship Management

+ Responsible for sales and
marketing across 28 wholesale
outlets across India

Mr. Tarun Arora — Director —

Finance and Operations

+ The younger scion of the Arora
family leads the young corpo-
rate team with his innovative
and modern outlook

* He manages the Financials
of the group with his superior
Analytical skills

12
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IG International Pvt. Ltd.
An Indian Group With Global Outlook

+ Completed MBA from MIT &
also attended Private Equity &
venture Capital from Harvard
Business School

Trade Experience

Our heaviest asset is our wide
experience which gives us edge
over others in the industry. 50
Years of experience in fresh
produce industry. Importing &
Exporting fresh produce from
over 30 countries and handling
32 varieties of fruits.

Way Ahead
With the ever rising purchasing
power of Indian middle class seg-
ment, the demand of good quality
and hygienic fruits is increasing
and IG, with its long history and
vast experience has positioned
itself to serve to the burgeoning
demand. IG, in association with
many global suppliers, is able

to source high quality and con-
sistent fresh fruits from all over
the world and make it available
to the Indian consumer. We also
look forward to expand our tem-
perature controlled warehousing
business to 50000 Pallets and
fleet of refrigerated trucks/trailers
from70t0 120. i

iginternational.net
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CNEKTP OBOPYOOBAHUA

KOMMAHUA MoT

KOMMNEKTHBIE JINHAX U TEXHOJIOTMYECKUE PELLEHWA ON1A
NMEPEPABOTKN ®PYKTOB 1 OBOLLEH

omnaHa MORRONE

FOOD TECH (M.F.T.

Ltd.) npoekTupyeT n
TPOUT ANHUN MO nepe-

paboTke PpyKTOB, B HAaCTHOCTU

OnA cnepywowmx obnacrten:
« CBEXXAA HAPE3KA

+ CYXOODPYKThI

« BAPEHbBE N I)KEM

« ®PYKTbI B CUPOIE

« COKU N MIOPE

« NOArOTOBKA ®PYKTOB
0nAa 3AMOPO3KN

Mommmo nepepaboTku hpyk-
ToB, M.F.T. Takxxe paspaboTan

AnanasoH ana nepepaboTku
OBOLLEN, BK/IIOYAA KOMMEKT-
Hble IMHWUK ONA:

- MEPEPABOTKN TOMATOB
+ OBOLWIHbIX KOHCEPB, B

MAC/IE U B PACCOJNE
- MOOrOTOBKE OBOLWEN K
3AMOPO3KMN
« OErMOPUPOBAHHbBIX U
OBOLLEW HA TPUNE

FRUIT PROCESSING RANGE BY MFT

Complete technological solutions
for fruit and vegetables processing lines

ORRONE FOOD
TECH (M.E.T. Ltd.)
designs and produce

fruit processing lines,

in particular for the following

food areas:

+ FRESH-CUT

+ DEHYDRATED / CRISPY
FRUIT

+ JAMS & MARMALADES

+ FRUIT IN SYRUP AND
FRUIT PRESERVES

+ JUICES, PULP & PUREES
+ PREPARATION OF FRUIT
FOR FREEZING

Besides the FRUIT PRO-
CESSING M.E.T. has also
developed the VEGETABLE
PROCESSING range includ-
ing complete lines for:

+ TOMATO PROCESSING

+ VEGETABLE PRESERVES,

OIL AND VINEGAR PRE-

14

SERVES
+ PREPARATION OF VEG-
ETABLES FOR FREEZING
- DEHYDRATED AND
GRILLED VEGETABLES

M.F.T. introduces NEW AU-
TOMATIC FRUIT CUTTERS
Morrone Food Tech has
recently developed two new
models of AUTOMATIC
FRUIT CUTTERS for VARI-




M.F.T. npeactaBnaetr HOBbIE
ABTOMATUYECKUE ®PYK-
TOBbIE PE3KU

Morrone Food Tech HepaBHO
paspaboTana AgBe HOBble MOAe-
nm ABTOMATUYECKNX DPYK-
TOBbIE PE3KW ona PA3JTINY-
HbIX TMNOB ®PYKTOB.

Bnarogapa 60/bWOMY OMbITY,
HaKOMMEeHHOMY 3a 3Tu roga B
NPOEKTMPOBaHME 1 peanuisaumm
nvHWiA ona CBEXEN HAPES3-
KN ®PYKTOB n NMPON3BOL-
CTBA CYXO®DPYKTOB, M.F.T.
HeJaBHO yyylinaa CBOU OYEHb
nonynapHole ABTOMATUNYE-
CKME ®PYKTOBbBIE PE3KA

C HOBbIMW MHTErpMpOBaHHbLIMU
YHKUMAMN, YTO AenaeT nx
NPUrogHbLIMW A HAPEe3KUN He-
CKONbKNX BUAOB OPYKTOB.
MHoronetHuii onbiT M.E.T. B

OUS TYPES OF FRUITS
Thanks to the large experi-
ence gained over the years
in FRESH-CUT FRUIT and
DEHYDRATED FRUIT pro-
cessing lines, M.F.T. has re-
cently implemented their very
popular AUTOMATIC FRUIT
CUTTERS with new inte-
grated functions making them
suitable for slicing several
types of fruit.

The long experience of M.F.T.
in the dehydrated fruit sector
has resulted in the develop-
ment of the AUTOMATIC
RING SLICER mod. MW-R
which has now new appli-

CeKTope CYyXo(pyKTOB npusen
K passutmio ABTOMATUYE-
CKOW PE3KW O1A ®PYKTOB
Mogenb MW-R, koTopan Te-
nepb MMeeT HOBOE MPUMEHeHNe
B NPOM3BOACTBE CBEXEN Ha-
pe3Kn N KoHcepBauun. ABTo-
MaTUYeCKNIA cnancep Tenepb
ncnonb3oBaH ana PE3KW HA
CITAACBI v, npu Heobxoam-
MOCTW yoanaeT cepaueBuHy
ABJIOK, NPYLU, MEPCUKOB,
HEKTAPVHOB, XYPMb,
KMBW, AMENBCUHOB, TMMO-
HOB, N AHAHACA, ¢ BO3MOX-
HOCTbIO NPOM3BOACTBA rNafKomn
Hape3KK (TOMLWNHON A0 2 MM) U
anA Abnoka MoXHo A06aBnTb
rpynny HOXeW AA BOTHUCTOMN
HapesKMu.

ABTOMATNYECKAA PE3KA
HA OOJIbKN N KYCKW Mopenb

cation to the fresh-cut and
preserves fruit sectors. The
automatic ring-slicer has now
been implemented for CUT-
TING into RINGS and eventu-
ally coring APPLES, PEARS,
PEACHES, NECTARINES,
PERSIMMONS, KIWIS, OR-
ANGES, LEMONS and PINE-
APPLES with the possibility of
producing smooth ring slices
(down to 2mm- thickness) and
crinkle-cut apple slices.

Particularly dedicated not
only to the dehydrated fruit
business but also to the
fresh-cut business, the AUTO-
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MW, koTopaa 6bino paspabo-
TaHo ToXe ANA NPUMeHeHnA B
NPON3BOACTBE CBEXNX CanaToB
a TakXXe CyxohpyKTOoB, TeNepb
MOXXHO NPUMEHUTb HE TONbKO
ona abnok, Ho n anAa MPYLL,
MEPCNKOB N HEKTAPHOB
OnA TOro 4Tobbl NOAYYNTH
CEermMeHTbl, KyCKU WU/ NManoYvkm.
Ta e MallnHa MoXeT BbITb UC-
nonb3oBaHa anAa pesku XYP-
Mbl, ANEJIbCNHOB, JIMMO-
HOB 1 TOMATOB.

HoBble npunoXxeHna genarTt
3TOT YHMBepcasibHbI 650K ce-
rogHA ewe 60nee NOOXOAALLNM
[0J1A NPOM3BOACTBA CBEXMX
PPYKTOB B MasIOM U KPYNHOM
6nsHece 6narogapAa cBOen Mo-
OYNbHOCTN.

O6a mopgenn MW n MW-R aB-
NATCA KOMMNAKTHBIMU peLLeHu-
AMK, BKIKOYAA MOWKY, No4ayum u
pe3ku 1 moryT 66T ABTOMA-
TU3NPOBAHbI, 4TO noBbllaeT
6e30nacHoCTb 1 peHTabenb-
HOCTb Ballero 6usHeca. fii

MATIC FRUIT WEDGER AND
CHUNKER mod. MW is now
available for coring and cut-
ting not only APPLES but also
PEARS, PEACHES and NEC-
TARINES into SEGMENTS,
CHUNKS and STICKS. The
same machine may also be
used for slicing PERSIM-
MONS, ORANGES, LEMONS
and TOMATOES. The new
applications make this versa-
tile piece of equipment today
even more suitable to fresh-
cut fruit production in small
and large business thanks to
its modularity.

Both the MW and the MW-R
model are compact solution
including the washing, feeding
and cutting sections and can
be AUTOMATICALLY OPER-
ATED which increases the
safety and profitability of your
business.

www.navattagroup.com
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NPOW3BOACTBE W NPOOAXE
OBOPYIOBAHWA 1 ABTOMATU3UPOBAHHbIX
JIMHWA ONA MONTOYHOW NPOMBILINEHHOCTH

ilkyLAB nosasnAetcsa
Ha pbiHke B 1980 roay,
Kak npoun3BoanTenb
obopynoBaHuA ana
MOJIOYHON MPOMBILLIIEHHOCTH.
Pacnono>xeHHas B ogHOM
13 BakHenwmx B Ntanun
NMPOMBILLSIEHHbIX 30H, Ha
CEeroHALHNA MOMEHT,
KOMMaHuA ABNAETCA NNAEepOM B
NPOEKTUPOBaHWM, MPOVN3BOACTBE
1 npoaaxe obopyaoBaHmA n
aBTOMAaTU3NPOBAHHbIX JIMHWUIA ONnA
MOJIOYHOM MPOMBILLIIEHHOCTH.
Hawa komnaHuA
cneunanmanpyeTca Ha
nponssoacTee o6opynoBaHmsA
ONA pasnnyHbIX TUMOB
NPOAYKTOB.
CbipoB Tuna MNMacta cunata
(Mouapenna, Ka4yokasanno,
MpoBonoHe, MNMuuua — cbip,
Yeunn, Cynyrynn n t.4.),
lMnaBneHbIX CbIPOB 1 KPeM
cblpoB, [ponssoacTea chipa
PrnkoTTa 13 cbiBOPOTKY,
TBEPObIX U NOAYTBEPALIX CbIPOB (
KauyoTTa, lNekopurHo, 1 T.4.).
Tak>xxe komnanva MilkyLAB
nNpoun3BOaNT cneuunanbHoe
obopynoBaHue, K npumepy
KabuHbl AnA HaHeceHWA
NMOKPbITMA Ha CbIpbl, @ TaKXe
Apyroe obopynoBaHue no
VHAMBUAOYaNbHBIM 3aKaK3am.
Ha cerogHALWHMIA OeHb Cbipbl
Tuna «MNacta ®Gunara»
ABNAKTCA Hanbonee AMHAMUYHO
pa3BMBaloLLMMCA CErMEHTOM
VHIPEANEHTHbIX CbIPOB.
Kpome Toro gaHHbI BUg,
CbIPOB ABNAETCA BbIrOAHbLIM B
NpPomn3BOACTBE C TOYKN 3PEHNA
cooepXkaHua Bnarv u oTcyTCcTBuA
HeobX0OUMOCTU B CO3PEBAHMMN.
Bcé aTo nossonsaeT 6bICTPO
OKYNUTb MHBECTULIMM B HOBOE
obopynosaHue B TeyeHne 1,5 -2
ner.

Mbl MPEOANATAEM:
O6opynosaHve anAa
npon3BoACTBa CbIPOB TUMNA
«[MacTa chmnata» (Mouapenna,
nuiuua — cbip, Yeunn, CynyryHm
1 Op), KOTOpOe No3BOMAET
nepepabaTtbiBaTb Kak CBEXYHO
CbIpHyto Maccy (KanbAaTTy),

Tak 1 3aMOPOXKEHHbIE BIOKM,

a Tak>Xe NopoLLKM (KasenH)

017 NPOM3BOACTBA aHanora
MoLapensibl C HA3KOW
€ce6eCTOMMOCTbIO.
lMpon3BOACTBO CbIPOB

Tnna «lacta ounata»
NO3BOSIAET HAMHOrO

YyCKOpUTb 060pa4nMBaemMocTb
Kanutanna, Tak kak nponagaet
HeobX0AMMOCTb CO3peBaHnA
cblpa, 1, Kak cnencreve,
YMEeHbLIAITCA 3aTpaThbl Ha
npoun3BoacTBO. Kpome Toro
HayaB NPOV3BOACTBO HOBOMO
BMAa NPOAYKUMM Bbl paclumpute
CBOW acCOPTUMEHT N CMOXEeTe
yOOBNETBOPUTL PaCTYLLMIA CNPOC
Ha TPaaVUMOHHbIE UTaNbAHCKNE
CbIpbl.
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Mpennaraemoe Hamu
obopyaoBaHue yHMBEPCabHO.
Ha ogHOM 1 TOM >Xe BapO4HOM
KOTS1e BO3MOXXHO NPOn3BOACTBO
pasHbIX BUOOB CbIPOB C
nokasartenAMu BaXxKHOCTU OT

45 0o 65%, a Tak>Xe nnaBfiEHbIX
CbIPOB 1 KpPeM CbIpoB, 6e3 Kakon-
mbo MoamuKaumn.

TEXHOJNOIrmA
NMPON3BOACTBA

Komnanua MilkyLAB npepnaraet
He ToNbKo obopynoBaHue,

HO 1 BCIO TEXHONOMNYECKYHO
noggep>xky. Hawwm cneupanvcTel
obnagatoT OrpOMHbLIM OMbITOM
paboTbl ¢ 060pyOoBaHMNEM,
KpOMe TOro Mbl MPEeAoCTaBNAeM
npogeccrnoHanbHoe yyacTune
TexHonora — celpogena,
KOTOPbIV CMOXET MOCTaBUThb
NPON3BOACTBEHHbIN NPOLIECC

Ha BalLeM Cbipbe OT NMPUEMKM

1 0o BbIpaboTKM OUHANBHOrO
npoayKTa.

Mbl BeOEM MOCTOAHHYIO
pas3paboTKy HOBbIX TEXHONIOMNIA U



UTANNbAHCKWUE TEXHOJTIOTU
NMPON3BOACTBA

MOUAPEbI U NMALULUA CbIPA

B BALLEW CTPAHE

BOJIEE 35 JIET ONMbITA

N UHHOBALUWW ONA BALLETO BU3HECA

MilkyLAB srl
Via Raimondo della Costa 670/A - 41122 Modena ITALY
tel. +39 059 260723 - email: info@milkylab.it - www.milkylab.it
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TeppuTopun Poccurinckon pasfnn4YHbIX BKYCOBbIX U
®depepaumn. BUTaMMHU3UPYOLLMX J06aBOK,
ABTOMATU3NPOBAHHAA | apomatmnsaTopoB, KpacuTtenemn
JIMHNA NPOU3BOLCTBA | n ap. CneumanbHblil 3KCTpyAep

CbIPHbIX MANOYEK NO3BOMAET LOOUTLCA HY>XHOWN
KomnaHna MilkyLAB BOJTOKHUCTOCTIW MpogyKTa
npeacTaBnAeT NOMHOCTLIO | W OTMPAaBNAET NPOAYKT Ha
aBTOMaTU3MPOBAHHYIO 3akpenneHve opMbl B 0CObbIN
NVHWIO ANA Npomn3sBoacTea 6acceiH ona oxnaxapeHus.
CbIPHbIX NasioYek. BHyTpu 6acceiiHa CblpHbIE HUTU
Ha cerofHALWHWI OeHb ChIpHble NPOABMraloTCA MO CneunanbHbIM
nanoykn STRING CHEESE KaHanam, 6narogapA Yemy BO
BXOOAT B AECATKY Hanbonee BPEMA OXNaXOEeHNA Cblp He
obnagaem NOMyNAPHbLIX U NONE3HbIX gecopmmpyeTca 1 coxpaHaeT
onpeaenéHHbIMN OCTVXKEHUAMK, | CHEKOB COrf1acHO CTaTUCTUKeE npasubHytO hopmy Ha paspese.
HeLOoCTYMNHbIMK ANA »xypHana FORBES, Tak kak Mocne oxnaxaeHuAa cuctema
HaLUMX KOHKYPEeHTOoB. B npoayKT 6orat 6enKom npu HapesKun No3BONAET paspesarb
[AOMOSIHEHVE KOMMaHWA 3TOM C OTHOCUTESIBHO HU3KUM OSTUHHBIV XXIYT Ha Nasioyvkm
MilkyLAB opraHusoBana coaepXXaHvem Xupos. Takxe 3a[,aHHOW ANVHbI.
COOCTBEHHbIN TPEVHUHT LIEHTP, 3TOT NPOAYKT MOJIb3yeTcA Bca nuHMA NONHOCTBIO
PacroOXEHHbIV Ha Hallem MOMYyNATHOCTHIO U Y AETEN, aBTOMaTU3MpoBaHa u
npounssoacTee B Vtanun. 6naropapsa ceoen nbpo3HOCTN, | CKOHCTpympoBaHa B CUI
Ha 6a3e 3Toro ueHTpa Hawm YTO NO3BOJIAET HE TOMbKO eCTb ncrnonHeHnn. Bcé obopynosaHme
CYLLECTBYIOLLME U HOBbIE CbIp Kak TakoBOWN HO 1 [o6aBnAeT | MOETCA B aBTOHOMHOM peXxume,
K/IMEHTbI MOTYT He TONbKO 3M1EMEHT Urpbl NPV €ro NoefaHnA. | Takxe BO3MOXHO NOOKIOYEHME
Hay4YnTbCA NOSIb30BaTLCA Hawa komnaHuA paspaboTana K cywecTsytowen CUIN molike.
obopynoBaHUEM, HO TaKXe aBTOMaTU3MPOBAHHYIO TUHUIO JlnHna no3sonAeT BbipabaTbiBaTh
paspaboTaTtb HOBbIE peLenTypbl ANA NPON3BOACTBA CbIPHbIX CbIpPHbIE NaIoYKM Npur
NGO yNyyLWnTb CYyLLIECTBYOLWWME. nanoyek, 6narogapAa KOTopou MWHUMasIbHOM UCMONb30BaHNM
OTO NO3BOMUT BaM NOSYYNUTb MO>HO MOMy4nTb NPOAYKT C nepcoHana. 1o cyTu BCIO NMHMIO
He3aMeHUMbIV OnbIT PaboThl 3a[laHHbIMU XapakKTepucTKamu, moryT obcny>xmBaTb BCEro 2
1 COBETbI OT 3HAIOLLMX CBOE BbICOKOW CTEMNEHbIO yenoseka.
[eno nogen, n, Kak cneacTtsue, BOJIOKHUCTOCTW, WAeanbHOM
MONYYNTb HACTOALLNIA opMbl U TOYHOMO Beca. MoceTuTe Haw cant
NTanNbAHCKNA NPOOYKT. JIMHMA cocTonT M3 NapoBoro www.milkylab.it 1 o3HakombTECH
BapOYHOro KoTna, Cnoco6HOro no6amke ¢ pasnnyHbIMK
TEXHUWYECKOE nepepabaTbiBaTb HE TOSIbKO TEXHOJIOrMYECKMMIN PeLLeHNAMU,
OBCJTY)XXMUBAHUE U CBEXEee ChIpHOE Kanbe, HO U npeanaraeMbIMy HaLen
NOOAEP>XKA 3aMOpPOXXEHHOE CbIPbE, a Takxe KOMnaHuen. Hawm meHepxepsbl ¢
TexHukn komnaHum MilkyLAB MOPOLLKOBbIE UHTPEANEHTbI. pafocTbio MOMOryT BaM Bbi6paTh
BCerga rotoBbl [aTtb K/IMEHTaM Takoke cylecTByeT BO3MOXHOCTb | Hambonee nooxogsLlee nog Balum
MOHATHBIA N CBOEBPEMEHHBIIA n06aBneHna Npu Heo6xoaAMMOCTN | 3anpockl 060pyaoBaHMe. i

OTBET Ha Nobble BONPOCHI,

W NPenoCcTaBuTb peLleHne
npobnem, KacatoLmxca
TEXHMYECKOro 00CNY>XMBaHMA
obopynoBaHMAK, a TakXe
TEXHOOrNM NPON3BOACTBA.
KeannumumpoBaHHbIi nepcoHan
NN TEXHUK KOMNaHUW roToBbI
HernocpeacTBEHHO BblexaTtb

Ha NpoM3BOACTBO ANA
rapaHTUpPOBaHWA NOSHOMO U
ny4wero cepsuca. Kpome Toro
Milkylab nmeeT pag cornaweHunin
¢ Poccuiicknmmn  kKomnaHmAammn Ha
OCYLLECTB/IEHNE 0BCNY>XXMBaHNA
Haluero obopynosaHuA Ha
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ICF:WELKO

FOOD

Kodbe-bpeuk

FMOBAJIbHbIA MAPTHEP OJ1 MULLEBOX MPOMbBIWAEHHOCTU

Yaweyka apomaTHOro kode mnonyyaeTcs MNpu COOTBETCTBYylOWEN
TexHonornyeckon nepepabdoTtke coipba. KomnaHug ICF & Welko asnsetcs
MUPOBbLIM MOCTABLMKOM, MPOM3BOAALLMM KOMMNNIEKCHbIe TUMHUN, TMHUN «NOo4
Ko4Y>» 1N o6opygosaHme, BbIMO/IHEHHOE NO MHAMBUAYA/IbHOMY 3aKasy, 414
NULEBOM MPOMbIWNEHHOCTHU. Bnarogaps HawuM cneunann3npoBaHHbIM
HOy-xay, MPUMEHSEMbIM Ha KaXK[OM 3Tane npouecca, Mbl npegnaraem
Niydline  aBTOMAaTM3MPOBAHHbIE MPOW3BOACTBEHHbBIE  pelleHus  Ans
nepepaboTkn TakMxX MNULEBbLIX MPOAYKTOB, KakK MOJIOKO W MONOYHblE
NPOAYKTbI, Kode, Yar, apoMaTn3aToOPbl N PAaCTUTENbHbIE SKCTPAKTbI.

ICF & WELKO S.p.A. - Via Sicilia, 10 - 41053 Maranello (MO) - ITALY
www.icf-welko.it/food

exprimo®
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.C.F. & WELKO NAPTHEP B
OBJIACTU MHHOBALUI

.C.F. & Welko, ntanbaHckasa

KOMMaHWA, pacnosioXXeH-

HaA B NPOMbILLIEHHON 30HE

r.MapaHenno, ¢ 1961 rona
paspabaTbiBaeT, NpoOMU3BOANT U
yCTaHaBnMBaeT Mo BCEMY MUPY
o6opyaoBaHue U MalnHbl ana
NULLIEBON, XMUYecKon, hapma-
LEeBTUYECKOM U C/X MPOMbILLSIEH-
HOCTW.

I.C.F. & Welko npegnaraet
aBaHrapgHble pelleHua ansa
BbICYLUMBAHWA C BMPbICKOM, Bbl-
CYLUMBaHWA B NCEBOOOXNKEH-
HOM CJl0€e, BbinapuBaHNA, 3KC-
Tpakuun, pekynepaumm sanaxa,
arfiomepauunmn; COTHU Hawmx
KNIMEHTOB yCrneLwHo nepepaba-
TbiBAOT OOLIMPHYLO raMMy npo-
OYKUM Ha NocTaBNAEeMbIX Mof,

koY yctaHoBkax ICF & Welko
SpA: CbIPOMOJIOYHYIO NPOAYK-
LMo, Kodpe, HaNUTKN U NPOAYK-
Thl 4NA 3aBTpaka (LWoKonaaHble
HanuUTKK, Kogoe 1 ero cyppora-
Thbl, PaCTBOPUMbIA KOhe, Ka-
Ny4Y4rHO, TpaBAHbIE Yau, Yal,
OyNbOHbI, OBOLLHbIE

cynbl 1 np.).Kaxgana
yCTaHOBKa U3roTas-

nvBaeTcA No MHAMBU-
AyanbHOMy 3akasy c

y4yeTom TpeboBaHui

KJINeHTa 1 rapaHTu-

pyeT NpeBOCXOOHbIE
3KCMyaTaumoOHHbIE

KayecTBa, BbICOKUM

YpOBEHb aBTOMaTN3A-

unK, 60MbLLYIO YHUBEP-
CasnbHOCTb, 3Heprocbe-
peXxeHue, 1 Bce 3T0 — C

l.C.F. & WELKO
PARTNER
FOR INNOVATION

ince 1961, I.C.F. &

Welko S.p.A., an ltalian

company based in the

mechanical-engineering
district of Maranello, has been
planning, manufacturing and
installing plants, machines and
equipment worldwide for food,
chemical, pharmaceutical and
agro industries.

I.C.F. & Welko S.p.A. provides
cutting-edge solutions for spray
drying, fluidized bed drying,
evaporation, extraction, aroma
recovery, agglomeration; hun-

dreds of our custom-

ers successfully pro-

cess a wide range of

products with I.C.F.

& Welko S.p.A.

complete “turn-key”

plants, such as dairy products,
coffee, breakfast and bever-
ages (chocolate beverages,
coffee extracts and surrogates,
instant coffee, cappuccino, tea,
herb teas, broths, soups, etc.).

Each plant is tailor-made to the

customer’s requirements and
provides outstanding perfor-
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cobnoaeHnemM caMbiX XeCTKNX
TpeboBaHuii No 6€30NacHOCTA U
3alumMTe OKpy>KatoLLen cpenpl.

I.C.F. & Welko SpA Bceraa ce-
pbe3HO MOAXOAMT K BOMpOCY Mo-
MCKa HOBbIX TEXHOMOMMYECKMX

mance, high automation levels,
great flexibility and energy
saving, in total compliance with
the highest safety, security and
environmental standards.

I.C.F. & Welko S.p.A. has al-
ways been strongly committed
to Researching and developing
new technological solutions to




peLleHunii 1 BbINOHAET paspa-
60TKMN, OTBEYaroLwme NOCTOAHHO
MEHAIOLWMMCA 3anpocam pblHKa.
Hawa komnaHuA oco3Haer,

YTO KaXkabl GPOLLIEHHbIN Bbl-
30B ABMAETCA CTpaTermMyeckomn
BO3MOXXHOCTbIO, U npegnaraet
CBOW yC/yrn B Ka4ecTBe nap-
THepa B 061aCTU UHHOBaUWiA, TO
€CTb, KNKOYEBOro napTHepa Ana
Ballero ycrnexa.

Ha Hawewm npeanpuAaTun pa-
6oTaeT coBpemMeHHan, 060-

pyooBaHHaA no nocnegHemy
CNOBY TEXHWUKWN, UCCnenoBa-

cater to constantly-changing
industry needs; our company
knows that challenges are
strategic opportunities and
offers itself as the partner for
your innovation, meaning a
key partner for your success.

Our company has an inno-
vated and fully equipped
research-testing laboratory,
which allows our customers to

- simulate and test product
behavior under processing
conditions

TenbcKo-ucnbiTaTenbHaa nado-
paTopuA, KoTopana npeanaraeT
HaLWKM KJIMeHTaM:

- CuMynAunio N TeCcTMpoBaHme
noBefeHNA NPoAyKTa B yCrio-
BNAX 06paboTKM

- Bo3aMOXHOCTb NpaBumnbHOro
Bbl6opa obopyanoBaHuA, ycta-
HOBOK N CUCTEM

- MNomoup B TwaTelbHOM M3Y-
YEeHUN XapaKTepUCTUK obpa-
60TKM NpoayKTa

- OnpepneneHne nepeMeHHbIX
3Ha4eHuWI npolecca 1 ane-
MEHTOB, HEOOXOANMbBIX OS1A

- make the proper plant, ma-
chine and equipment choic-
es

- fully understand product
treatment characteristics

- identify process variables
and necessary dimensioning
and planning elements

- provide technological assis
tance for new solutions
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nnaHMpoBaHuA 1 onpepene-
HMA pa3mepoB.

- TexHn4ecKyo NoAaep>KKY npu
BHEAPEHUN HOBbIX PELLUEHWI

B Hawen nabopatopun R & S
paboTaloT Bcerga rotoBble no-
MOYb OMbITHbIE U KBANMMULMPO-
BaHHblE COTPYAHUKMK, NX paboTa
3aKJ/lo4yaeTcA B HEMPEpPbIBHOM
MOMCKE JTyYLNX PELLEHUI 1
yO0BMETBOPEHUM XKENAHNN
K/TMEHTOB 1 BnagenbLeB Npoms-
BOACTBA. fi

www.icf-welko.it

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

www.icf-welko.it




OBOPYI0BAHME OT FBF ITALIA PEAHASHAYEHO
[11A OBPABOTKI MHOXECTBA MPOAYKTOB

1987 ropa FBF lItalia
NpPoeKTnpyeT N Us-
roToBNAET romore-
HM3aTopbl, HACOCHI
BbICOKOro gaBrieHuA, nabo-
paTopHble rOMOreHn3aTopbl.
Bnaropapsa 6onblomy, Ha-
KOMJIEHHOMY B 9Tou obnactu
OnbITY, KOMMaHA ABNAETCA
cerogHA OpueHTUpomM AnA
npoussoamnTenen, nocTas-
LMKoB 0b6opyaoBaHUA «nof,
KJHOY» N KOHEYHbIX NOJS1b30-
BaTesier B NMLLEBON, XUMU-
Yyeckou n hapmaueBTunye-
CKOW NPOMbILLITIEHHOCTW.
HenpepbiBHaa nHHoBauus,

TOYHOE TecTMpoBaHue cne-
umanbHbIX MaTepmanos,
CTPOrvi KOHTPOJIb KayecTBa
M TecTbl Ha OONTOBEYHOCTb
nossonAtoT FBF Italia ob6e-

cneynBaTb MakCUMasibHYO
NnPoOn3BOOMNTENbHOCTb, Ha-

JEe>XXHOCTb 1 6e30NacHOCTb.
Mwuccuna KkomnaHum 3akKnto-
yaeTcA B TOM, 4TObbI nNpea-

FBF ITALIA’S MACHINES
ARE SUITABLE TO PROCESS
A LOT OF PRODUCTS

BF ltalia, established
in 1987, is one of the
leading manufactur-

ers of homogenizers,
high-pressure displacement
pumps and laboratory ho-
mogenizers.

Thanks to its wide exper-
tise in this industry, the
company is now a key
point-of-reference for plant
manufacturers, suppliers
and end-users in the food,
chemical and pharmaceuti-

cal sectors. On-going in-
novation, exacting develop-
ment of special materials,
strict quality controls and
endurance tests allow FBF
ITALIA to guarantee maxi-
mum performance durabili-
ty, reliability and safety. The
mission of FBF ITALIA is to
offer to all customers not
only an excellent sale ser-
vice, but also to continue
this relationship with con-
stant and direct post-sale
technical assistance. The
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company aims to build a
friendly relationship with its
customers, based on mutu-
al evolution and innovation.
The machines produced

by FBF ltalia are suitable
for processing many prod-
ucts and can be installed in
processing and production
plants, both with a sanitary
or aseptic designs.

Here’s a list of fields of ap-
plication where FBF ltalia
machines can be used:

+ dairy industry (milk,







NOXUTb BCEM CBOUM KJIU-
€HTaMm He TOJIbKO OT/INYHbIE
MapKeTUHroBble YCNyru, HO
N HenpepbiBHbIE NPAMbIE
OTHOLLEHMA nocnenpogax-
Horo o6cny>xmeanua. Llenb B
TOM, 4TOObI NOAOEPXMBATb
OPpY>KeCKne OTHOLIEHUA C
KJIMEHTOM, MOCTPOEHHbIE Ha
B3aMIMHOM POCTE U MHHOBaA-
umAx.

O6opynosaHune FBF ltalia
noaxoamT AnA o6paboTku
MHOMMX NPOAYKTOB U MOXeET
ObITb YaCTbIO CITOXKHbBIX NPO-
M3BOACTBEHHbIX CUCTEM KakK
acenTUYecKoro, Tak N caHu-
TapHOro NPUMEHEHMA.

OcHOBHbIMM obnacTaAmMK, roe
NCMONb3YTCA YCTAHOBKMN
KOMMaHumn, ABNAOTCA:

* Mono4Hble NpoayKTbI
(monoko, cnuekw, cblp,
NorypT, coeBoe MOJIOKO,
KaseunHaTbl, 6eNKoBble
NPOAYKTbI U T.4.);

cream, cheese, yoghurt,
caseinates, proteins, soy
milk, etc...);

* MPON3BOACTBO MOPOXEHO-
ro;

* [nwesan NpoMbILLIEH-
HOCTb, NepepaboTka, KOH-
CEepBUPOBaHME N HANUTKMN
(cokun, TOmMaTHbIN coyc,
mMacno, KkeTyyn, Anua, pac-
TUTENbHOE Macsio, AMy/b-
CUWN, KOHUEHTpaThbl, AeT-
CKOe nuTaHune n T1.4.);

+ KocmeTuka, thapmaues-
TNKa, Xmmmnyeckaa u
HedpTexnmMmmyeckan npo-
MbILUNEHHOCTb (Kpaxman,
Lennnios3bl, BOCK, Kpa-
cuTenn, Kpembl, 3ybHasn
nacrta, MoloLue CpeacTsaa,
hes3vHuumpyowme cpen-
CTBa, dMYy/IbCUN, YepHUNa,
naTekc, NOCbOHbI, Macna,
CMOJbl, MUIMEHTbI, NpoTe-
WHbI, 9My/braTopbl, BUTa-
MUWHbI, U T.4.).

B 4yem e cocTouT npuHUMN
romoreHmsauun? [na Toro,
4yTOObI CMEeLaTb OAHO NN

* ice cream industry;
+ food industry, including
food processing, preser-
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[Ba BeLwecTBa B XXNOKOCTN,
rOMOreHM3aTop OO/HKEH MU-
KPOHM3MPOBaTb N pa3orHaTb
B3BELLEHHbIE B XXNOKOCTU
YyacTuvubl, YTO AenaeT ux
BeCcbMa CTabunbHbIMU axe
BO BpemA nocneayowen o0b-
paboTKM N XpaHEeHNA.

MNpoayKT nocTynaeT Ha
rOMOreHU3NpYyoLWNn KnanaH
Ha HU3KOW CKOPOCTU, HO Npu
BbICOKOM [JaBJIEHUN.

lNpoxonA 4Yepes knanaH, oH
noaBsepraeTcA BO3OENCTBUIO
pPas3nNYHbIX CU, KOTOPbIE
onpenenaAlnT MUKPOHU-
3aumto YacTuu,: MOLHoe
yCKOpEeHMe cpasy nocrne 3a-
MeaSieHVA Bbi3blBaeT KaBu-
Tauuto ¢ paspbiBOM rnobyn,
cunbHaA TypOyneHTHOCTb

C BbICOKOW 4acTOTOMN Kose-
6aHu, NnaMnHapHbIA NpPo-
X0[4, Mexay NoBEePXHOCTAMMU
KflanaHoB romoreHnsartopa

vation and beverage (fruit
juices, tomato sauce, veg-
etable oil, ketchup, eggs,
vegetable fats, emulsions,
concentrates, baby food,
etc...);

cosmetic, pharmaceuti-
cal, chemical and pet-
rochemical industries
(starch, cellulose, wax,
colorants, beauty creams,
toothpastes, detergents,
emulsifying disinfectants,
emulsions, inks, latex,
lotions, emulsifiable oils,
pigments, proteins, res-
ins, vitamins, etc...).

What is important to say
about the homogenizing
principle? In order to per-
manently mix one or more
substances in a liquid, a
homogenizer must micro-
nize and disperse the sus-
pended particles in a fluid,
making them highly stable
even after subsequent
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M nocnenywuwmne CTosiIKkHoBe-
HWe C KOJ1bLOM.

"lomoreHnsaumAa MoxxeT
NPOVUCXOANTb C UCMOSb30-
BaHMEM OOHOCTYMNeH4YaToro
rOMOreHuU3upyoLero Knana-
Ha (noeanbHO ANnA npouec-
COB OuCneprnpoBaHuna), Um
OBYXCTyneH4yaToro knanaHa
(pekomeHpyeTcA ANA aMyIb-
CUM N KOHTPOA BA3KOCTH,
korpa TpebyeTtcA).

CnekTtp mawwvH FBF ltalia
MOXeT BbITb Knaccuguum-
poBaH cnegyowmm obpa-
30M:

+ FlomoreHusaTopbl BbICO-
KOro gaBneHuA. [lomore-
HMU3aToOp YacTo HeObXo-
OVM, 4TOObI CMeLnBaThb
B XXMOKOCTU OOHO 1N
HeckonbKo BellecTB. Ma-
LUMHA BbINOIHAET MUKPO-
HU3aUUIO N ANCNEPCUIO

4yacTuu, B3BELUEeHHbIX B

treatments and storage.
The product reaches the
homogenizing valve at low
speed and high pressure.
As it goes through the

valve, it is subject to vari-
ous forces causing the
particles micronization: a
violent acceleration fol-
lowed by an immediate de-
celeration causes cavitation
with explosion of the glob-
ules, intense turbulence to-
gether with high-frequency
vibrations, impact deriving
from the laminar passage
between the homogenizing
valve surfaces and conse-
quent collision with the ring.
Homogenization can occur
with the use of a single ho-
mogenizing valve (suitable
for a dispersion treatment)
or a double homogeniz-

ing valve (recommended
when using emulsions and
for viscosity controls when
requested).

XXUOKOCTW, TakK 4YTO Npo-
OYKT CTaHOBUTCA OYEeHb
cTabusibHbIM, HE3aBUCUMO
OT pganbHeunwen obpaboT-
KW N XpaHeHMA, KOTOPbIM
OH nopgsepraetcAa. [omo-
reHmM3aTopbl N3 cepun
Buffalo cospaHbl B coOT-
BETCTBUM C €BPONENCKUMMN
OVpeKTUBaMnN U UMEIOT
NPONU3BOAMNTENTIbHOCTb OT
50 po 50000 nnTpoB B 4ac.
Kpowme TOro, naBsneHve
MOXeT MeHATbCA 0o 2000
6ap (29000 psi) B 3aBUCU-
MOCTM OT NPOAyKTa.

* MnyH>XepHble HaAcocChblI.

OTM Hacocbl NCNOMb3YHOT-
cA ONnA nepegayun npoayk-
Ta U3 CUCTEMbI CKNaampo-
BaHWA UM 06paboTKn K
OPYron 4yacTu yCTaHOBKU
NPV BbICOKOM OaBfIEHUN.
OTN MaLUMHbI 0O6bIYHO UC-
Nosb3yrTCA ANA 3anUTbl-
BaHMA pacnblINTENbHbIX

The range of the machines
produced by FBF ltalia
includes:

* High-pressure homoge-
nizers — the homogenizer
mixes one or more sub-
stances in a liquid. The
machine allows the micro-
nization and dispersion of
the suspended particles in
a liquid so that the prod-
uct becomes highly stable
even after subsequent
treatments and storage.
The homogenizers of the
Buffalo Series are con-
formed to CE standards
and are available with
output capacities ranging
from 50 to 50,000 liters
per hour. Furthermore,
the homogenization pres-
sures can go up to 2,000
bar per second.

* Volumetric piston

pumps — these pumps

25

CyLUIMIOK, CUCTEM TOMAT-
HOI NacTbl, OCMOTUYECKUX
YCTaHOBOK U T.A.

* JlabopaTtopHble romore-

Hu3aTopbl. Co3aaHbl AnA
BOCMpoOn3BeaeHns ycrno-
BUN rOMOreHn3aumm, KoTo-
pble MOryT MEeTb MeCTO B
peasibHOM NPOU3BOACTBE;
OTn MawwvHbI NpeanaratT
BO3MOXHOCTb TECTUPO-
BaHWA BM/0Tb OO OYEHb
BblCOKOro gasnenua (1500
6apa) n He TpebytoT Oo-
NOJSTHUTESIbHbIX 3/1IEMEHTOB
nnAa paboTbl.

OHW NpoCTbI B UCMONBL30-
BaHUM N NepemMeLLeHnm,
obecne4vnBaloT BbICO-
YaunLyo HaOe>XXHOCTb U
ABMATCA HAWUYYLLUM
pelueHnem, 4Tobbl oep-
»aTb Npon3BoACTBa Moj,
KOHTposiem. I

www.fbfitalia.it

are used to displace the
product from a storage
or processing system to
another part of the high-
pressure plant. These

machines are mainly used
in spray driers, tomato
sauce systems, osmosis
systems, etc...

Laboratory homog-
enizers — they are built to
replicate the same ho-
mogenization conditions
as it can be expected in a
real production process.
These machines can carry
on tests up to a very high
pressure (1,500 bar) with-
out extra units to function.
They are very easy to use
and move, they are ex-
tremely safe and represent
the best choice in terms

of keeping the production
controlled. @

www.fbfitalia.it
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PND: 18 IET UCTOPUN
MHHOBALIUW

peav cambiX MHHOBa-
LIMOHHbBIX KOMMNaHui B
CEKTOpe NpoeKTUpoBa-
HMA 1 peanusaunmn obo-
pyooBaHua nepepaboTku hpyk-
ToB PND srl npogonxaet cBoii
nyTb 3KOHOMMYECKOro pocTa 1
crneunanunsaumm, Bce 60sblue
YKpennasa Nuaepckme nos3vnumm
Ha MeXAyHapOo4HbIX PbIHKaX.

Bcerpa HaueneHHanA Ha peanu-
3aumo HOBOro obopyaoBaHua,
PND Bcerga HaxoguT npaBusib-
HO€e pelleHne AN1A CBOUX KNTNEH-
TOB, 3aHMMmaroLwmxcA obpaboT-
KO (OpyKTOB, OTCNEXMBAHNA

1 NpeaBocxmLas TeHAEHUNN
pblHKa.

[pocToTa ncnonbL3oBaHuA 1
WHTErpnpoBaHnA B NpOM3BOL-

PND:
18 YEARS

s one of the most

innovative companies

in the manufacturing

and marketing of fruit
processing machines, PND
Srl continues growing and
specializing, consolidating its
leadership in the international
market.

The company's main focus
has always been the design
and manufacture of new
machineries, being able to
provide the right solution to
its customers in the fruit pro-
cessing sector, anticipating

CTBEHHbIE NpoLecchl, 60sbLIan
rmMbKoCTb B paboTe n Texobeny-
>XMBaHWM, NOCTOAHHAA 1 Obl-
CTpana TexHu4eckan NoaaepXX-
Ka No3BOJIAT BaM COKpaTUTb
N3OEP>XKKU N ONTUMU3NPOBATD
pesynbTarthl.

—~~
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OF HISTORY AND INNOVATION

and supporting the market
trends.

PND machines are easy to
use and to fit into any pro-
duction line; they offer a wide
range of operations; they are
provided with a continuous
maintenance and fast assis-
tance, which help to reduce
costs and optimize results.

The company’s success has
not diverted its attention from
its goals: to build machines
with essential lines, capable
to carry out their tasks in the
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Ycnex He 3acTtaBun PND oTka-
3aTbCA OT CBOMUX LIeNent: co3-
JaBaTb MalUMHbI C Heobxoau-
MbIMW JIMHUAMMW, CIIOCOOHbLIMU
BbIMOJIHATL CBOW 3agadu onA
NOCTOAHHOrO Yy4LlleHnA Npo-
LLeCCOB.

best possible way, with the
aim of constantly improving
the procedures.

“Anyone who chooses a PND
machine knows that they are
choosing an innovative and
competitive product.

The development of our new
solutions, in fact, follows the
logic of a healthy market
competition through in-depth
benchmark surveys that
allow us to have the most
effective solutions and the
most advanced machines”,
explains Vincenzo Di Prisco,



«Te, KTo BblbnpaeT obopynosa-
Hne PND, BblbrpaeT nHHosawu-
OHHbIM 1 KOHKYPEHTOCMOCOOHbIN
NpoayKT. PasBnTme HOBbIX
KOHLenuuin, Ha camom gene, co-
OTBETCTBYET NIOrMKe 340p0BOM
PbIHOYHON KOHKYPEHLMM Yepes
06LWKMpHbIE UCcNenoBaHNA KOH-
TPOJIbHbIX NOKasaTtesien, YTo no-
3BOSIAET co3aaBaTtb Hanbonee
aphekTnBHOE 060PYAOBaAHME»,
- roeopuT BuHueHuo am Mpucko,
eHepanbHbIn MeHekep PND.

K coxaneHuto, HoBaTOpPCTBO
PND cospaeT ona komnaHun
PUCKW, YTO ee MaluuHbl ByayT
ckonuposaHbl. Ho aTo okynaeT-
CA TEM, YTO UX KJSIMEHTbI 3HalOT,
yTO NpooykumA PND HenoBTO-

General Manager of PND.
However, the innovative
capacity of PND risks to be
copied and its machines
plagiarised. The only thing
that pays the company off is
to know that its customers
know that PND products
are original, and reward the

)

~
S ND
L FRUIT PROCESSING MACHINERY

puma 1 obecneyeHa HaoexHo-
CTbIO U CEPbEe3HOCTLIO TeX, KTO
yMeEeT HanTWn peLleHna, aganTn-
POBaHHbIE K UX MOTPEBHOCTAM,
rapaHTpya TOYHYIO TEXHUNYe-
CKYIO MOAAEPXKKY, ObICTPYIO U
A(ppeKTUBHY!HO.

HeB0O3MOXXHO npeaMeToM nna-
rvarta coenatb 3HaHWA, HaBblKK
n onbIT PND. OHu npucyTcTBY-
0T BO BCEM B OT/INYME OT KOH-
KYPEHTOB.

Oco3HaHue 3Toro He No3BonAeT
PND oTknukaTbCA Ha NpU3bIBbI
HEKOTOpPbIX KIIMEHTOB, KOTOpPbIE
Takxe xoTenun 6bl NOCTaBOK
obopynoBaHue A opyrux npo-
OYKTOB, TaKNUX Kak OBOLUM.

PND ropanTca cBOewr CUNbHOMN

reliability of those who know
how to find solutions suitable
for their needs and the ability
to have an efficient technical
support service.

No one will be able to plagia-
rize the knowledge, skills and
experience of PND. All these
elements make the company
stand out everywhere in com-
parison to its competitors.
This awareness allows PND
not to give in to the solicita-
tions of some customers who
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WHAMBUOYaTbHOCTbIO, KOTOpan
Nno3BOSIAET e HE MOHATLCA 3a
JNIerknm ycrnexom nnm 3aHuMaTb-
cA HencToBon aneepcudurka-
unein. EQMHCTBEHHOE, K Yemy
ctpemutcAa PND, aTo ynoos-
NleTBOpPEHME CBOUX KJINEHTOB,
KOTOpble BbIGMPAOT MaLUVHbI
PND no cywecTBy npeanoxeH-
HbIX PeLUEHNIA.

KT0 BblbnpaeT PND, BbibupaeT
TEXHOSIOMUIO MOA K04, O YeMm
roBOPUT KOprnopaTueHbIn payoff
C y4EeTOM TeXHONOrnn. NHHO-
BaUMOHHbIM NOTeHUmMan, B TOM
yucne B UMUOXE U B TOM, Kak
KOMMaHuA cnenyeT 3a pPblHKOM,
ctasuT PND, yepes HoBYIO
KOMMYHUKaUWNOHHYIO cTpaTe-
r1o, BKIIKOYaA U pecTannHr
fioroTuna KomnaHmn, B OuH
pAL C cambIM COBPEMEHHbLIMU
npennpuATUAMU CeKTopa.

PND cnocobHa npegnaratb
BbIVIPbILWHbIE peLleHnA, YToObI
coenatb nepepaboTKy fierkon u
9KOHOMMYECKU A(PPEKTNBHOMN,

would also like to be supplied
with machines for process-
ing other products, such as
vegetables.

PND is proud of its strong
identity, which allows it not to
pursue success through prize
competitions or frantic diver-
sification. The only recog-
nition PND aspires to is the
satisfaction of its customers,
who choose PND machines
for the substantial solutions
proposed. Whoever chooses
PND choose a tailor-made
technology, as stated in the
company’s tailored payoff
technologies. The company
has the ability to be innova-
tive also in terms of image
and communication, start-
ing with the restyling of the
company logo, which makes
it one of the most modern
companies in the sector.

PND’s ability is to provide
successful solutions to make




KOMMNEeKTyA COBCTBEHHbIE N~
HWMW, HanNpUMep, MOPO3UIbHbIMMU
TYHHENAMUN WU CYLUNTbHBIMM
ne4yamu, KOTopble NOCTaBNAIOT
cneunanna3npoBaHHble Komna-
HWK, HaLWW NapTHepbI.

OnbiT 181K net no3sonun PND
NPOBOANTb HEMpPEPbIBHbIE
yCOBEpPLUEHCTBOBAHNA MEXAHN3-
MOB €€ 0OLIMPHOro KaTarora.
Tam Bbl HaigeTe COBPEMEHHbIE
pellennA ona rpyw, A60K,
KWBW, anesibCMHOB, rpenn-
dpyTOB, IMMOHOB, aHaHAaCOB,
MaHro, KNnybHNKN 1 NepcrKos

- CO BCEMW BO3MOXXHbIMWU Bapu-
aHTamu OnA NnpomnsBoouTenen
ceexen npoaykuum IV rammel,
KOHCEPBHOM MPOMbILLIIEHHOCTU
(O>XeMbl U Nepcrku B cuporne), a

{&ND

FRUIT PROCESSING MACHINERY

processing easy and eco-
nomically convenient, com-
pleting the lines with freezing
tunnels or drying furnaces,
supplied in partnership with
other specialized companies.

In 18 years of activity, PND
has always been improving
its machines with advanced
solutions for processing
pears, apples, kiwis, orang-
es, grapefruits, lemons, pine-
apples, lemons, mangoes,
strawberries and peaches,
with all possible options to
meet the needs of companies

Tak>Xe CyXmX 1 3aMOPOXEHHbIX
PpPYyKTOB.

O6opynoBaHme A O4YNCTKM,
yOaneHna KOCTOYeEK, pe3ku

C aBTOMaTUYECKON U Py4HOMN
nopaden osia MHOIMMX pasHo-
BUOHOCTEN (PPYKTOB, a TakxKe
TaHKepbl 06paboTKM 1 Npensa-
PUTENBHOM MOMKW, ABMAKOTCA
BeAyLlen Nnpoaykumen Komna-
HUW.

Bbibupaa oamH 13 15 nonyas-
TOMaTOB, PYYHOW NN aBTOMa-
Tu4yeckumn, na katanora PND,
Bbl BblbnpaeTe cTaHOapTHbIe
MaLUMHbl, KOTOpble MOryT ObiTb
aganTMpoBaHbl Nof Bac.
Muwesaa NPOMbILLNIEHHOCTb
BCcerga Hy>aaeTcA B MHHOBa-

producing fresh 4th range of
food products, the canning
industry (jams and peaches
in syrup) as well as the dried
and frozen food sector.

Among the company’s top
products there are peeling,
coring and cutting machines
with automatic or manual
feeder for many typologies of
fruit, as well as treatment and
pre-washing tanks.

Whoever chooses one of the
15 semi-automatic, manual
or automatic machines avail-
able in the PND catalogue
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LuMAx, c ee pasHoobpasHbIMK
Hy>XOamMn 1 0COBEHHOCTAMM
B 3aBUCMMOCTW OT LeN1IeBOro
pbIHKa.

Hanpumep, B CLLUA IV TAMMA
ABNAETCA OOHUM 13 OCHOB-
HbIX CEKTOPOB, B OT/IN4ME OT
Typuwnn, rae ocHoBHaA pabota
OpueHTUpoBaHa Ha 06e3B0-
>XEHHbIE UN CyX1e NPOAYKTHI.
TeHpeHumnA okasanacb BeCb-
Ma ycnewHon B EBpone, roe
CyXOOpYyKTbl MOKa3bIBaOT B
NPOoLEHTax Tpex3HayHble Noka-
3aTenu oT pocta PPYKTOBbLIX
3aKYyCOK.

PND B cocTOAHUM HE TOJIbKO
YOOBMETBOPATL, HO U Npea-
BUOETb TEHOEHLMN MUPOBOrO

choose a machine that is
suitable for their needs.

The food industry is always
looking for innovation and
has different needs and
peculiarities depending on
the market. For example, in
the United States, the 4th
range of food product is one
of the main production sec-
tors, unlike Turkey, where the
main production is oriented
towards dehydrated or dried
products. This trend is also
proving very successful in
Europe, where dried fruit is
registering triple digit num-




pblHKa. B ee o6wmpHOM KaTta-
nore ectb yctaHoBka DRR, ¢
HU3KMM 3HepronoTpebneHnem,
cnocobHaAa ynanAaTb cepauesu-
HY 1 Hape3aTb AGOKU 1 nep-
CUKWN TOHKUMUW NTIOMTUKaMMW.

3arpysoyHana nnatdopma
BpaLLaeTcA NoLwaroBo C UH-
TepBasioM N CKOPOCTbIO, Bbl-
OpaHHbIMK KnneHTom. Korpa
nnaTtcopma octTaHaBMBaeTcA,
OHOBPEMEHHO BbIMNOJIHAOTCA
Tpw pabo4dnx onepauum: onepa-
TOp 3arpy>aeT (ppyKThl, a ABa
MeXaH3Ma BbIMOSIHAIOT PEe3Ky
N yoanawT cepaueBUHy.

MawwmnHa nmeet Kkapkac 13
Hep>kasetowen ctann. CocTo-
WT U3 CUCTEMbI CBapHbIX TPy6

bers in the growth rates of
dehydrated fruit snacks.
PND has always been

able to anticipate trends

in the global market and,
for instance, has in its ex-
tensive catalog the DRR
coring-chunking machine
which is capable of ejecting

separately from the fruit the
core, and cut apples and
peaches into thin slices, with
low energy consumption.The
load plate rotates in spaced

)
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N pacnonoXkeHa Ha Kornecax
(c TopMO30M) ANA Nerkoro
nepemetlteHua. Npu >xenaHmn
MOXHO 3aMeHUTb Koreca Ha
perynmpyemMble HOXKMU.

Tpy6bl yoaneHma cepaueBunHbl
ABNAOTCA B3anMO3aMeHAEMbI-
MM B COOTBETCTBMW C BallMMM

3anpocamu.

Mooundukaumm BbINOSTHEHDI
6naronapA onbITY MHXEHepPOB
PND, koTopble paspaboTanu
01A MallnH cneunarnbHble
MexaHU4ecKume yCTpoOmnCTBa,
aganTupya nx K KOHKPETHOMY
Buay o6paboTKu.

Ewe ogHUM NpyMepoM yHU-
BepcanbHoCcTU MawmnH PND

steps and the speed can

be chosen by the customer.
When the plate stops, three
operations are carried out
simultaneously: the oper-
ator loads the fruit and the
two mechanisms carry out
the operations of coring and
cutting.

The machine has a stainless
steel structure.

The structure is composed of
welded tubular parts and has
wheels (with brake) for easy

movement. If desired, adjust-
able feet can be requested to
replace the wheels.

The same coring tubes are
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ABNAKOTCA MoanuKauunm,
KOTOpble NO3BONUM afanTu-
poBaTb OUMUCTUTENDb AGMOK NOA
FO>KHOKOpPENCKNE KOMNaHuu,
3aHnmaroLmeca obpaboTkom
a3MaTCKOM rpyLn «HaLm».
®OpyKT, KOTOPLIN UMEET KOH-
CUCTEHLMIO FpyLUU, FNanKyto
topmy Abnoka u guameTp
MasieHbKOW AbIHN.

3Ty 3apayy 6necTAwe pewmna
PND.

Opyrov npumep yHMUBepcasibHo-
cTn paet PL6M, nonyaBTomMa-
TU4yecKaa MmalunHa gaa CHATUA
KOXYPbI C LLECTbIO rOSI0BKaMMU,
nepBoHayanbHO pa3paboTaH-
HaA No4 MaHro, n KkotTopaa bna-
rogapAa Moangmkaumam MOXXeT

interchangeable according to
the customer’s needs.

The adjustments have been
made thanks to the great
competence of PND tech-
nicians, who make these
mechanical devices possible,
adapting them to the needs
of any type of production.
Another example of versa-
tility of the machinery made
by PND is the changes that
have allowed the apple
peeler to adapt to the needs
of South Korean companies
working on the pear-apple
nashi - a fruit that has the
consistency of a pear, the
smooth shape of an apple
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YUCTUTb TaKXXe KNBMW.
HoBlecTBO, KOTOPOE Nomora-
eT npousBoanTenAam obpaba-
TbiBaTb ABa Buaa npoaoykra Ha
O[HOM MalLMHe Npu 0gHOBpe-
MEHHOM CHMXXEHUW 3aTpaT U
onTUMM3aLNN BPEMEHWN.

lNpeumywectea PLE6M: pe-
rynvpoBKa TOJLWLMHbBI KOPKMN

M CKOPOCTU NPOon3BOACTBA,
BpaLleHue (OpyKTOB C NOMO-
LLbIO MHBEPTOPA B COMETaHUN C
NPOCTON ynpasneHua n obcny-
XXUBaHWA, Tenepb TakxXe oA
MaHro v KNBW.

Bce o6opynosaHne PND npeg-
HasHa4eHo onAa 6onee nerkoro
KOHTPONA, TEXHNYECKOrO 06-
cny>xmBaHusa, ybopKn 1 3ame-
Hbl MOBPEXXOEHHbIX AeTanewn,
6narogapA NpocToTe OocTyna

—~

K pasnnyHbiM YacTAM.
KonnekTtne n3 30 4enosek,
BKJIOMAA aAMUHMUCTpaUMIO,
KOMMEPYECKUIN OTOEN, TEXHU-
KOB U MHXXEHEPOB, U3 ropoga
Ckadphatu, obnactb CanepHo
Ha tore VItanmm oKpy>XeH ce-
TbO areHToOB U TEXHNYECKNX
LeHTpoB no Bcemy mupy (EB-
pona, CLWA, KaHapa, bpasu-
nna, Ynnu MNepy, ApreHTuHa,
Erunet, IOxHana Kopen, As-
cTpanua, Kntanm, TaHsaHua,
Typuma, O6beanHeHHble Apab-
ckne dmupatbl n KaTtap).

HecmoTpAa Ha wmpokoe npu-
cytctBue PND Ha pasninyHbIxX
KOHTUHEeHTax, korga neno
A0XOANT [0 YCTaHOBKM HOBOM
MaLUMHbI, 9KCNEePT roI0BHOM
KoMMaHnuy Bcerga KoOHTpou-
pyeT npolecc A0 ero nosiHoro

. NU

and the diameter of a baby
melon. A challenge that was
brilliantly solved by PND.
Another example of versa-
tility is given by the PL6M
machine, a semi-automat-
ic peeler with six working
heads initially designed for
peeling mango that, after
some adjustments, has also
become suitable for peel-
ing kiwis. An adjustment
that helps manufacturers to
process two products with
a single machine, reducing
costs and optimizing time.
All PND machines are de-
signed to ease the inspec-
tion, maintenance, cleaning
and the replacement of
damaged parts, thanks to
the easy access to the rele-
vant parts.

PND Srl can count on a
group of 30 people, in-

FRUIT PROCESSING MACHINERY

cluding the administration
and sales department, the
technicians and engineers.
It is based in Scafati, in
the province of Salerno,

in southern ltaly, and is
supported by agents and
technical offices around
the world (Europe, United
States, Canada, Brazil,
Chile, Argentina, Peru,
South Korea, Egypt, Tanza-
nia, Australia, China, Tur-
key, United Arab Emirates
and Qatar).

Despite the widespread
presence of PND repre-
sentatives on the various
continents, when it comes
to installing a new machine,
there is always an expert
coming from the headquar-
ters to follow the process
until it is completed.

This assumption of respon-
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3aBepLleHnn.
Halua oTBeTCTBEHHOCTb ABMA-
eTCcA rapaHTuMen ana KnneHTa.
OH 3HaeT, uTo 6yaeT MMeTb
nooAaep>XKy ¢ camoro nepeoro
MOMEHTa NPOoeKTUPOBaHMA 00
coaym obopynoBaHMA B 9KC-
nnyataumio.

YrnybuTb CBOW 3HAHWUA O LWK-
POKOM CMEKTPEe peLleHnia,
npennaraemblix PND srl, MOX-
HO, noceTmB canT www.pndsrl.
it, roe, nommumo kaTtanora
MaLUVH U NIMHUA, MOXXHO HanUTWn
NOJSIHbIN KaneHaapb MexayHa-
POAHbLIX BbICTABOK C y4acTMeM
PND.

Bnvxanwme meponpmAaTuA,
roe mbl 6ynem npeacTaBneHbl:
Anuga FoodTec 20-23 mapTta
KénbH (F'epmanuna); Macfrut
9-11 maAa Pumnun (Utanna);
Expo Pack 5-8 nioHAa Mexnko
(Mekcuka); United Fresh 25-27
noHA - Yukaro (CLUA). i

sibility is a great guaran-
tee for the customer, who
knows from the very first
moment that he will be
constantly assisted from the
initial design to the start-up
of the system.

For more information on
the wide range of solutions
offered by PND Srl please
visit the website www.
pndsrl.it

In addition to the catalogue,
you can consult the busy
calendar of international
trade fairs in which PND
takes part. In the next few
events, we would like to
highlight the participation

in: Anuga FoodTec 20-23
March in Cologne (GERMA-
NY); Macfrut 9-11 May in Ri-
mini (ITALY); Expo Pack 5-8
June in Mexico City (MEX-
ICO); United Fresh 25-27
June in Chicago (USA). @



he passion that has
accompanied L’Insalata
dell’Orto right since its
foundation and the con-
stant trend focusing on innova-
tion has enabled us to go even
further by making the most of
consumers’ creativity and culi-
nary experience, by proposing
modern, 1V-range products that
can be used as they are or revis-
ited as required.
The new “Tisane dell’Orto”,
“Condimento al momento” and
“Spaghetti di verdure” product
lines rightfully enter through the
main door of every kitchen, as a
valid help and to inspire every-
one’s culinary flair.
Alongside the classic | and
IV-product range that has, by
now, become well-established
and recognised by the primary
players of the Large-scale retalil
sector both in Italy and abroad,
L’Insalata dell’Orto is proud to
present “THE CREATIVE CUI-
SINE WORKSHOP”, a culinary
idea incubator that has a positive
impact on the creation of prod-
ucts that encourage the experi-
mentation of tastes and needs.

OUR COMPANY

L’Insalata dell’'Orto was founded
based on the combination of
passion with an idea.

The passion for the

land, that for

gener-

ations has driven our family to
devote itself to the cultivation of
vegetables.
The idea refers to the one we
had in 1990 that has led us to
extend our production to the cul-
tivation of greenhouse crops and
to devote ourselves to the pro-
duction, processing and packag-
ing of IV-range products.
After taking this first step, as a
natural evolution of the business,
L'Insalata dell’Orto Srl was es-
tablished in 2000.
A company that we immediately
wanted to be absolutely impec-
cable in terms of compliance
with regulations and legislation
in general, with both a tasteful
corporate image reflecting its
strong bond with its territory of
origin: from this latter, we have
gradually broadened our cus-
tomer portfolio, starting from the
Veneto region, up to covering
Italy as a whole then moving
overseas, and orienting
our products to fulfil
the requirements
of the large-scale
retail, hypermarket
and supermarket
chains, collective and
commercial catering
sectors.
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!
Insalata
dell ORTO

CERTIFICATIONS

L'Insalata dell’Orto boasts the
achievement of significant qual-
itative targets: IFS and BRC
certifications relating to the pack-
aging of | and IV-range ORGAN-
ICALLY-GROWN PRODUCTS,
the ISO 22005:2008 certification
regarding traceability in the feed
and food chain as well as the
VEGANOK ethical certification.

THE PRODUCTS

We propose adult and baby sal-
ad greens as well as vegetables,
to be eaten raw or to be cooked,
with weight options to suit the
requirements of all family types,
from the single customer to large
communities. In addition to the
wide variety of ingredients, we
also provide a vast selection of
packages: maxi or single-portion
bags, film-sealed and flow-pack
trays, heat-sealed bowls, poly-
propylene or polystyrene boxes
that ensure the most suitable
method of preservation for each
product assortment. fii

www.linsalatadellorto.it
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INGREDIENTS FOR MEAT
& SAVOURY APPLICATIONS

CLEARLY NATURAL SOLUTIONS
FOR PERFECT FLAVOUR AND TEXTURE

A white paper by Lycored

eyond clean label
Clean label has been a
major trend in the food
industry for the past
decade, with food and beverage
manufacturers keen to highlight
that their products are free from
synthetic ingredients and addi-
tives.But today’s consumers are
looking for more. They want to
know what is in their food, not
just what isn’t.

They want their food to be made
of recognisable natural ingre-
dients and they want to know
where those ingredients came
from.

This desire for more transpar-
ency is leading to a massive
upsurge in clearer labelling. So,
while Innova Market Insights
found in 2014 that a quarter of
all food and beverage launches
featured clean label claims, it
also identifi ed greater trans-
parency — a shift from ‘clean to
clear’ - as the top labelling trend
for 2015.

In tune with this trend, Lycored
offers Real Food Ingredients
made from 100% tomato, ena-
bling formulators to label prod-
ucts with reassuringly simple
food declarations that all con-
sumers will recognise. What'’s
more, its vertically-integrated
business model guarantees
farm-to-fork transparency and
traceability.

Lycored uses its own special-
ly bred non-GMO tomatoes,

carefully grown on farms in
California and Israel. Once
the tomatoes are harvested, a
proprietary extraction process
is used to remove the delicate
pigments, fi bres and serum

from their pulp as effi ciently as
possible.

Honest goodness
The unique non-GMO tomatoes
bred by Lycored are naturally
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four times higher in lycopene
than standard tomatoes.

They are also rich in naturally
occurring taste compounds,
including glutamate, which is

an amino acid. Lycored’s Real
Food Ingredients range builds
on the goodness of these to-
matoes to enhance the taste,
colour and texture of food, while
also providing an inherent nutri-
tional advantage.

There are four product types
available from Lycored, as
follows:

« SANTE - this taste enhancer
provides a high concentra-
tion of the naturalcompounds
that produce umami (the fi fth
taste) and kokumi (the Japa-
nese word for deliciousness).
SANTE accentuates existing
fl avour characteristics while
remaining taste neutral.

Clear Tomato Concentrate
(CTC) - a concentrated serum
with a savoury character that
offers balanced sweetness
from 60 brix combined with
higher acidty than SANTE,
which creates a smooth bal-
ancing taste effect. In toma-
to-based products, it also
increases tomato taste inten-
sity.

Lyco-Fibers - these modify
the pulpiness, viscosity and
mouthfeel of sauces, soups
and meat products.

The unique, authentic tex-
ture they provide cannot be
achieved reliably using other
texturisers.

They lend products a pleasant
pulpy fi bre mouthfeel, without
the slimy consistency of for-
mulations that rely on alterna-
tive stabilisers such as gums
and starches.

Dry Tomato Pulp - this com-
bines a fresh, vibrant and

consistent red colour with a
stable texture for red sauces,
ketchups and soups. Its fi bre
content can add to the health
credentials of a naturally-po-
sitioned product. It also works
well as a natural colourant
and texture improver in meat-
based products such as sau-
sages, in which many food
colourants or starches are not
permitted.

4 dimensions of goodness,
from our tomato

SANTE - natural delicious-
ness

Available as a liquid or pow-
der, SANTE provides naturally
occurring umami and kokumi
tastes with a low sodium con-
tent. Umami, meaning ‘delicious
taste’, is also known as the fi

fth taste — after bitter, sweet,
salty and sour — and its savoury,
meaty character is detected

via the taste receptors for glu-
tamate. Kokumi, meaning ‘rich
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taste’, provides balance and a
hearty mouthfeel.

Kokumi is delivered by foods
with the right combination

of amino acids. Importantly,
SANTE manages to combine
both of these attributes with a
clean and clear label.

Manufacturers may declare
SANTE as ‘tomato concentrate’
or ‘natural fl avour’, according
to local regulations. SANTE

is taste-neutral, with no overt
tomato taste, so it can be used
to boost the fl avour of both
sweet and savoury products. It
is ideal for use in soups, sauc-
es and marinades and in its
powdered form it can also be
applied as part of a seasoning
mix for products such as potato
chips and extruded snacks, and
in spice blends for meat prod-
ucts. Low dosages of between
0.15 and 0.7% are suffi cient

to deliver a highly accentuated
taste experience, and SANTE
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is stable across a wide range of
temperatures and pH. As well
as providing all these positive
attributes, SANTE enables
formulators to reduce or elimi-
nate a range of ingredients with
negative labelling connotations,
such as MSG, ribonucleotides,
yeast extracts and hydrolysed
vegetable proteins. In addition,
thanks to its ability to enhance
the salty fl avour of products,
SANTE allows a reduction in
sodium from salt by 30 to 50%
in some applications. The secret
of SANTE lies in the high levels
of naturally occurring glutamate
in Lycored’s specially bred
tomatoes.

Glutamate occurs naturally at
high levels in many delicious
foods, such as ham and Em-
mental cheese, Nori seaweed
and scallops. Lycored’s special
breed of tomato is also a rich
source of natural glutamate. It
has an amino acid concentra-
tion of almost 9%, of which 32%
is natural glutamate.

Clear Tomato Concentrate -
smooth fl avour

CTC is a clear liquid that acts
as a natural taste improver for
food, bringing a smoother char-
acter to savoury products such
as soups, condiments and sauc-
es. It can also intensify the to-
mato character of tomato-based
foods and act as an extender for
tomato paste, which can be ex-
pensive. CTC can be declared
as consumer-friendly ‘tomato
concentrate’ and, like SANTE,

it gives formulators a way to
reduce or eliminate their use of
less attractive ingredients. It is
stable across a range of pH and
temperatures. It is colour-neu-
tral and besides delivering a
better taste and cleaner label,

it can also produce a browning
effect for a more appetising ap-
pearance in foods such as pies
and pastries.

Lyco-Fibers - authentic tex-
ture

Formulators can modify the
pulpiness, viscosity and mouth-
feel of sauces, soups and

meat products naturally using
Lyco-Fibers. Not only do they
deliver a cleaner label, but they
also carry the positive benefi t
of fi bre content.

Their high stability means that
Lyco-Fibers do not undergo
syneresis when used in sauces.
In addition, while alternative
stabilisers such as gums and
starches can lead to a slimy
consistency, Lyco-Fibers deliver
an authentic vegetable fi bre
texture.

Lyco-Fibers also improve the
juiciness of meat products and
prevent burning of the meat
when barbecuing.

Dry Tomato Pulp - visual ap-
peal with fibre

Lycored’s Dry Tomato Pulp is
perfect for formulators looking
to produce tomato-based sauc-
es, soups and dips with a fresh
and vibrant ‘made from scratch’
look, taste and texture that re-
mains stable throughout a prod-
uct’s shelf-life. It also suits meat
products such as sausages.
The pulp delivers a fresh,
consistent, natural red colour
thanks to its high lycopene con-
tent, combined with an authentic
pulpy texture.

It also contains fi bre and

can carry a consumerfriendly
‘crushed tomatoes’ or ‘tomato
concentrate’ label within the EU.
Conventional tomato pastes can
be inconsistent, which may lead
to formulation challenges. In
contrast, Lycored’s Dry Tomato
Pulp provides reliable, consist-
ent, repeatable results. It also
permits the removal of starches
from sauces, leading to a short-
er ingredients list.

Benefi ts of Lycored’s Real
Food Ingredients at a glance:

+ Foodstuff label declaration

+ Cleaner label and a shorter
ingredient list in many applica-
tions

+ Stable across a range of pH
and temperatures

+ Allergen-free

+ Kosher and Halal

+ Fibre content

+ No added glutamates

* Non-GMO

* Vegan

Inherent goodness — naturally
Lycored is an international
company committed to ‘Culti-
vating Wellness’ by harnessing
the nutritional potential of nature
using cutting edge science.

The result is a growing portfolio
of natural ingredients and prod-
ucts that formulators and — just
as importantly - consumers can
recognise and trust. Lycored’s

fi rst ‘hero ingredient’ was lyco-
pene, which has been clinically
proven to help support general
health and, more specifi cally,
heart, skin, prostate and female
reproductive health, among
others.

As global leaders in natural
carotenoids for food, beverage
and dietary supplement prod-
ucts, Lycored’s experts are
constantly developing new fortifi
cation blends using lycopene to
support relevant health claims.
Beyond this, simply including
Lycored’s natural tomato in-
gredients allows customers to
provide an ‘inherent goodness’
or better-for-you positioning for
their products.

Established in 1995, Lycored

is based based in Israel, with
sales and production operations
in the UK, Switzerland, the US,
Ukraine and China. fii

www.lycored.com

G Lycored
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ANDRITZ extractor screens
Get a fruitful yield from your extraction process

Get the highest fruit extraction
yield and improved profitability with
ANDRITZ screen baskets. They are
available for all leading extractors and
finishers. ANDRITZ extractor screens are
performance driven: accurate, wear-resis-
tant, long life, optimized open area, excel-
lent value for money. Designed for trouble-

free operation, we maintain an inventory of
all common types of drilled and punched
baskets in stock. Quick delivery, high per-
formance, high quality, at a reasonable
price. All backed by exceptional service.
You will appreciate the difference. Contact
us today for a quotation!
andritz-fiedler@andritz.com

ANDRITL

www.andritz.com




ra.Va. Srl was born from

the expertise of Mr Va-

lenzano and has been

proudly carried out by his
children. The company is located
in Rutigliano (Ba), in the heart of
the main production area of table
grapes and cherries.

Puglia, in fact, is known in the
world as a leading region for the
production of these products,
which are qualitatively superi-
or to national and international
standards.

For more than 50 years, the Va-
lenzano family has been working
in the fruit and vegetable sector
in Puglia, dealing with the selec-
tion, packaging, refrigeration and
distribution of fruit and vegeta-
bles, with the aim of supplying a
first quality product to the most
demanding markets.

The factory covers an area of
26,000 square meters, 11,000

of which are indoor and fully
air-conditioned, where there is
room for advanced machinery for
processing and preserving the
product, which allows the fruit to
reach its destination as fresh and
genuine as just harvested.

CERTIFICATIONS

The company is equipped with
an Internal Quality Control Sys-
tem developed according to UNI
EN ISO 9001/2008, based on
the following standards:

+ IFS (INTERNATIONAL FOOD
STANDARD)
Fra.Va. Srl production organi-
zation has developed an in-
tegrated quality management
system based on the Standard
Ifs Food that is applied to all
phases of production: from the
supplier qualification to the pro-
duction and processing cycle
of the entire supply chain up to

the customer deliveries, with
special attention to a thorough
quality control.

+ GLOBAL GAP
The protocol identifies and
defines the good agricultural
practices to be applied in the
primary production process.
The company, also responding
to the demands of European
distribution, has always recog-
nized the Global Gap require-
ments as a standard to be ap-
plied in its business processes
and it transmits the culture of
GAP (Good Agricultural Prac-
tices) to the supplying compa-
nies, especially to the family
farms.

- SA 8000
Another important goal
achieved by the company was
getting the certification for the
Social Responsibility Manage-
ment System, which demon-
strates the commitment of Fra.
Va. Srl for ethically correct
behaviour towards workers,
and a responsible production.
Working in accordance with
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this certification standards
helps to: reduce risks, meet
the customer’s needs, improve
relationships with the sup-
pliers, create better working
conditions and a safer working
environment, provide clear and
reliable guarantees in making
responsible purchasing deci-
sions.

DISTRIBUTION

The efficient organization of the
company guarantees the dis-
tribution of its products in very
short time to the main national
and international markets (Aus-
tria, Belgium, Canada, France,
Germany, Holland, Poland, Por-
tugal, United Kingdom, Spain,
Sweden, Switzerland, ) and to
the most important ltalian and
foreign retail stores.

INNOVATION

Thanks to the use of advanced
machinery, Fra.Va. Srl is able

to preserve the freshness and
authenticity of the fruit, offering a
competitive, high-quality product.
The factory is equipped with the
latest generation refrigeration
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systems, a Hydrocooler for rapid
temperature cooling and an
optical calibrator for processing
cherries, a microwave that, to-
gether with an innovative pack-
aging, lengthens the shelf life of
the grapes, without altering the
physical and organoleptic char-
acteristics of the fruit.

ADVANCED TECHNOLOGY
FOR A SUSTAINABLE PRO-
DUCTION

All investments in innovation

are directed towards a policy of
sustainable production, which
allows to produce in the most
environmentally friendly way and
to reduce resource consumption
as much as possible.

An advanced 100 kWh photo-
voltaic plant produces clean and
renewable energy; the machin-
ery for the treatment of water
used to process and sanitize fruit
allows to better manage water
resources, preserving a precious
resource such as water.

AN INNOVATIVE TECHNOLOGY:
THE OPTICAL CALIBRATOR
Fra.Va. Srl has decided to further
improve its production through
the installation of a new plant

for processing and packaging
cherries, which improves the
already efficient organization of
the company.

The plant, realized by ICOEL of
Fondi (LT), in collaboration with
the New Zealand company Com-
pac Sorting Equipment, allows
working in a highly automated
way about 6 tons of cherries per
hour.

The most innovative part of the
machinery is certainly Compac’s
InVision system, which creates

a real identity for each individual
cherry tree: while rotating inside
a transport cart, each fruit is sub-
jected to about 60 photographs,
30 in colour and 30 in infrared,
which analyse each berry in
every single aspect.

The InVision software, through
algorithms, determines the
softness of each cherry, which is
useful to have a skimming of the
product from the first category to
mature, and its brightness, which
is useful to have a skimming
based on colour.

At the end of this phase, each
cherry is divided according to its
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size, softness and colour. Finally,
each type of imperfection is iden-
tified and the specific berry can
then be addressed to an output
for non-commercialisation.

Thanks to this system, Fra.Va.
Srl is able to deliver a uniform
product of excellent quality, tai-
lored to the needs of customers.

MICROWAVE TECHNOLOGY
Packaging using FIT’s micro-
wave technology (Food&Inno-
vative Technologies) preserves
grapes and cherries for much
longer in a natural way, without
the use of sulphites, leaving
unchanged the physical and or-
ganoleptic characteristics of the
fruit and, above all, their taste.

The use of microwaves is very
functional to the management
of the product during transport
and exposure at the point of
sale, breaking down pathogenic
microorganisms and preserving
the antagonist ones, which are
useful in controlling and defend-
ing the product.

This system, in fact, guaran-
tees the shelf life of the product
for the entire supply chain,
even after long interruptions in
the cold chain (over 24 hours),
thus contributing to drastical-

ly reducing waste both in the
warehouse and at the point of
sale as well as in the consum-
ers’ house.

THE NEW WATER PLANT
Another innovative process is
the treatment of fruit processing
water: a system that produces
dematerialised water and sanitiz-
es the product through the dos-
age of an appropriate sanitizer,
allowing you to have a product
with zero bacterial values and
very low values of yeasts and
moulds.

This process allows extending
the shelf life of the product, pre-
serving its organoleptic charac-



teristics and giving a cleaner and
brighter image of the fruit.

RESEARCH

FARMING TECHNOLOGIES
For several years, Fra.Va. Srl
has been working on a process
of continuous evolution that has
led it to become a reference
point for fruit and vegetable com-
panies in the south-east of Bari.
The use of integrated production
techniques associated with GAP
(GoodAgriculturalPractices) is
the starting point for guarantee-
ing high standards of food safety
and environmental protection.
The company, to fight Lobesia,
uses the technique of mating
disruption, a technique that
allows reducing the number of
phytosanitary treatments for
insect control, one of the most
dangerous pathogens for table
grapes.

Micro-dose fertilisers are used

to optimise the absorption by the
plants, reduce leaks and ground-
water pollution. The fertigation
system optimizes fertilizer ad-
ministration, without leaks of
nutrients and water, thanks to
their better distribution to the soil
and their precise location near
the root system of the crops;
Fra.Va. Srl works with the Uni-
versity of Bari in the study of new
methods of land management,
through the use of spontaneous
or controlled grassland with an-
nual or perennial meadows.

Through this system, soil man-
agement has been optimised,
almost eliminating the soil
treatment, obtaining a better
response from the plant in terms
of stress and reducing diesel
consumption, with important
repercussions on carbon dioxide
production.

LUISA, FIAMMETTA AND
APULIA - THE NEW VARIE-
TIES MADE IN PUGLIA
Fra.Va. Srl, together with some
important companies in the

grape sector, has joined two
“business networks” called
Grape&Grape Group Srl and
Italian Club Variety, companies
that are active in research and
varietal innovations.

On the one hand, the collabo-
ration with the Italian Club Va-
riety started in 2015 will lead to
the introduction in 2018 of new
varieties of seed grapes with
medium/late ripening thanks to a
genetic improvement project that
involves some of the scientific
and entrepreneurial excellence
of the whole southern Italy; on
the other hand, the partnership
with Grape&Grape Group Srl
has allowed Fra.Va. to create,
patent and register 3 varieties
from an all-ltalian chain:

- Luisa is a seedless variety of
table grapes (with herbaceous
seed, soft and not sensitive to
chewing), characterized by an
intense yellow colour, bright
and uniform, with an excellent
preservability before and after
harvesting, and a unique taste.
In addition to the charm of the
yellow colour, this variety has
a very particular, tasty and
pleasant flavour. The presence
of a small herbaceous seed
also guarantees all the benefits
and beneficial properties of the
seeds while leaving the con-
sumer the perception of eating
a seedless grape.

- Fiammetta Seedless is a seed-
less variety of table grapes,
obtained in Puglia using the
natural technique of con-
trolled pollination and thanks
to the collaboration with Dr
Stefano Somma, breeder of
Grape&Grape Group Srl.
Fiammetta is a grape that rip-
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ens between the last decade of
August and the first of Septem-
ber, characterized by berries of
a bright red and uniform colour,
thin and resistant skin, firm
pulp, with a sweet and pleas-
ant taste.

- Apulia Seedless is the third
seedless variety of table
grapes made in Puglia using
natural crossbreeding meth-
ods.

The name “Apulia” evokes the
history of Puglia, a region that
has always been dedicated to
the cultivation of grapes and
that, thanks to the passion of
farmers, excels in the production
of table grapes.

The Apulia variety is a late ripen-
ing grape with harvesting period
between the 1st and the 2nd
decade of October.

It is characterized by grapes

of a uniform violet red colour,
thin and resistant skin, firm and
crunchy pulp, with a sweet taste.
The berries are rounded and uni-
form in shape and have shown
high development potential in
response to appropriate cultiva-
tion techniques.

The continuous commitment

to varietal innovation and the
search for increasingly advanced
agronomic techniques, without
neglecting the attention paid to
the environment and company
welfare, make Fra. Va. Srl a
well-established reality of the
Italian fruit and vegetable indus-
try. i

www.fravafruit.it
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TECNOMEC: MPOEKTUPOBAHUE

U MEXAHUYECKUE

KOHCTPYKUWW NOO 3AKA3

cHoBaHHaA B 1997
rogy, Tecnomec
cneunannsnpyeTtca
Ha KOHCTpyupoBa-
HUK 1 Npon3BoacTee 060-
pyooBaHuA oNnA nuueBowu,
dhapmaueBTUHECKON U
KOCMeTU4YecKomn oTpacnu u
Cepbe3HOM NPOM3BOACTBE
NMOJSIHbIX JIMHUIA TPaHCNOopP-
TUPOBKMW.

OcHoBaHHaA Kak HeboNb-
LwaA KoMnaHuA rno obcny-
XXVUBAHUIO, KOHTPOJIO U
PEMOHTY CTaHKOB U1 Nn-
LweBoro obopynosaHuA, ¢
rogammn Tecnomec pacLum-
pvna cson 6usHec Ao npo-
M3BOACTBA BbICOKOMNEpPCO-
HanM3npoBaHHbIX MalUH
W, HaKOHeL, nepeLuna Ha
NpoeKTUpoBaHue cneum-
anbHbIX MaLIWH NOA HY>XAbI
KOHKPETHOro KfneHTa.

CerogHa npom3BoacCTBO
Tecnomec HacuynTbiBaeT
TP NMHUM obopyaoBaHUA
ONA Manoro n cpegHero
npoms3BoACcTBa B NULLEBOWN,
hapmaneBTNYECKON N KOC-
MEeTUYEeCKOW MPOMbILLIEH-
HOCTW.

JIHMA NoAroToBKU U NU-
LWeBOW pacdacoBKM BKJIHO-
yaeT B cebA NIMHENHbIEe U
aBToMaTU4YecKme MallUvHbl
HanosiHeHnA, BMGpaLNOH-
Hble N BOIIOMETPUYECKUE,
ONA CTeKNAHHbIX 6aHOK U
OyTbINOK, KOPOBOK N3 be-
JION XXeCTU 1 NIOTKOB; Nu-
HelHble, aBTOMaTNYeCcKune

M noslyaBToMaTUyeckme
YKYMOPOYHbIE MALUUHBI
onA 6aHOK 1 6y TbINOK;
pasnmMBOYHbIE MaLLUVHDI

— YKYMNOPOYHbl€ MaLUUHbI
twist-off, nozaTopbl U MOHO-
6510K1 C HanoNHUTeNeMm

M YKYMNOPLLMKOM; CTOJIbI U
NOTKW ON1A COPTUPOBKMU,
noaroTOBKU U NPUroToB-
NEHUA NULLN; MOMLLUUKUN
ONnA PPYKTOB U OBOLWEN U
BO34yX04YBKW, YCTAHOBKU
naposov n YO ctepunm-
3aumun; nacrtepmsaTopsbl,
CYLUMITKN N NErkmnx Hapac-
TaHune end-of-line, gnckn
3arpy3ku U TpaHCNoOpTHbIE
CUCTEeMbI A71A YNaKoBKN
TBEPAbIX, XXUOKUX, NOy-
XXNOKUX N KYCKOBbIX MpPO-
OYKTOB.

dapmaueBTUyeckKan nu-
HUA BKJtoYaeT B cebA cTo-
Nbl ANA CHATUA CKOpAynbl,
TepmocTaTbl, OXnagutesnb-
Hble TYHHENN ONA MELIKOB
naasmbl U MOOBEMHUKU
018 NoaOoHOB C AWMKaMM
nnasmbl, B TO BPpEMA Kak

NVHWA 017 KocMeTuye-
CKOW MpPOMBbILLIEHHOCTU
BKto4aeT B cebA aBToMa-
Tbl JO3NPOBAHWNA Ha NEHTY
U MOHOBNOKM C cucTemMamu
po3nuea n ykynopku. Ha-
pAaay C HUMU MHOFOYUCNEH-
Hble cneunasnibHble Mawn-
Hbl, KOTOpbIE BbiNyCcKaeT
Tecnomec UCKITIOYNTESNIBHO
onAa chapmaueBTUYeCcKomn

N KOCMETUYECKOW UHAY-
CTpUM B COTPyOHNYECTBE
C VIH)XEHEPHbIM OTAESIOM
3akas4uka.

Cpenu Bcero obopynoBa-
HUA 0COBEHHO BbIAENAITCA
HanoOJNIHUTESIU U YKYynop-
LWMKKU: OHN YHMBEPCalbHbl,
B3aMMO3aMeHAEMbI OpYr C
OpPYyrom v aganTupyroTca
anAa papmaueBTUYEeCKOoro
M KOCMETUYECKOro ncnoJsb-
30BaHMA. KoMnakTHbIE U
nerko gesnHuumpyemble
HanoO/HUTENN U NPOCTbIE B
NPUMEHEHUN YKYMOPLUUKN
MoryT obpabaTbiBaTb OT
400 po 4000 emkocTen B
yac.
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B noppep>xky cBoux ma-
wuH Tecnomec npennaraeTt
pasfinyHble NOSIHbIE JIMHUN
TPaHCNOPTUPOBKMU ANA
NpPoOOoOBOILCTBUA, OYTbINOK,
6aHOK, KOPOBOK U LernHbIX
NVMHUW ONA TPaHCNOpPTUPOB-
KV NOA00HOB.

LLInpoknin cnekTp NeHTou-
HbIX KOHBEWNEPOB: NNHEN-
Hble, HaKJ/TIOHHble B hopme
nebeavHoOWM Wewn, NOBOPOT-
Hble, C pabo4ynmu cTonamu,
nHeBMaTUYeCKNE KoHBeNe-
pbl 1 6a3bl MAPKUPOBKMU.

Bo3moxxHOCTb nepcoHanu-
3MpoBaTb KaXayl N3 aTuUxX
MaLlMH B 3aBUCUMOCTU OT
KOHKPETHbIX

noTpe6bHo-

CcTen KNmn-

eHTa nnun

NOCTPOUTHL

C HyJNA 9KC-

KJTIO3UBHYIO

cucTemy

- 3TO NNWb

nBe n3 oT-

nnynTenb-

HbIX OCO-

6eHHoCcTEN

Tecnomec.

OcHaueHHan
COBCTBEHHOMN
MacTepcKomn
nnAa npo-
M3BOACTBA

1 coopku
MaLUMH U

KOHCTPYKTOPCKUM 6OpO
O1A OLEHKU BO3MOXKHOCTEN
Ka>k[oro atana npoekTa,
Tecnomec paspabaTbiBaeT
1 Npon3BOaMT BCE Mallu-
Hbl MONIHOCTbIO, yaenAsn
0cob0e BHMMaHue aTanam
ynpaBneHua v Bbibopy
MaTepuanos (3/IEKTPOH-
Hble KOMMOHEHTbI N CUCTe-
Mbl NPMBOAA - HEMELKOro
NPOUCXOXAEHMA) ANA Toro,
4TOObLI 06ecnevnTb PyHK-
LMOHAaNbHOCTb, 3(pdeKkTnB-
HOCTb N BbICOKMNE CTaH-
hapTbl KayecTBa ¢ fitobon
TOYKWN 3pEHUA.

HapAagy ¢ npoekTupo-
BaHMeM N peanmsayuen
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Tecnomec npegnaraet
CBOUM K/IMEHTAM MOJIHbIU
cepBUC NnpenBapuTesbHOro
TeCTMPOBaHUA, MOHTaXka

M NOArOTOBKM NMepcoHana
onA paboTbl. Kpome Toro,
KOMMaHMA NpoBOANT TEXHU-
yecKue KOHCynbTaumm, oka-
3blBa€T MNOMOLLb, BbINOJHA-
eT 3anyck, TeCTupoBaHue

N PEMOHT, Moaudukaumo
CYLLECTBYHOLWNX MALLUVH,
nocTaBKy (PypHUTYpPbI U
HecTaHgapTHOro obopyno-
BaHuA.

XXenaa pacTtu, Tecnomec
pa3pabaTbiBaeT HOBUHKY:
BbICOKONPOU3BOANTENbHAA
cuctema go3nmpoBku 6e3
MeXaHU4YeCKnX YyacTewn,
noasiexalmx N3Hocy, KoTo-
paA nomkHa 6bITb roToBa B
cnepywouwem rogy. L

www.techomec.pr.it
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MHHOBALIMOHHbIN NOAXO0 K
OUNbTPALMU C VLS TECHNOLOGIES

bIHOK BMHa, NBa, CNNpT-
HbIX HAMNTKOB, COKOB U
6e3aKorosibHbIX HaNUT-
KOB MOCTOAHHO pa3Bu-
BaeTcA, U TEXHONOrnyeckme
pelleHua ana punbTpaumnm
XXNOKOCTEN OOJIKHbI MOTU B
HOry C MHHOBaLUMAMM N POCTOM.

KomnaHua VLS Technologies
crnocobHa paboTaTtb B pasnmy-
HbIX o6nacTtax, obecneymBan
rMOKOCTb, MOJIHbIN CANEKTP Mpo-
OYyKUUU — BCE B COOTBETCTBUM
C TEXHOMOMNYECKNM NPOLECCOM
M C y4eToM cobeperkeHna NHBe-
CTULINI.

Pacnonaraa onbIToM 1 npoms-
BOOCTBEHHbLIMW MOLLHOCTAMU B

A INNOVATIVE APPROACH
TO FILTRATION WITH VLS
TECHNOLOGIES

he markets of wine,
beer, spirits, juices and
soft drinks are con-
stantly evolving, and
the technological solutions
adopted for the filtration of
liquids must keep up with
innovation and growth.

VLS Technologies is a re-
liable partner able to work
across several various tech-
nological fields of application
while offering flexibility, a

full range of products, all

matched with process knowl-
edge and moneysaving con-
sultancy. With the expertise
and facilities of its production
unit at San Zenone degli
Ezzelini in the Province of
Treviso in Italy, and thanks
to a worldwide network, VLS
Technologies is the right
technology partner when it
comes to liquids processing.

Starting from the multidisci-

plinary expertise available
on its production site, and
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relying on an international
network of agents, author-
ized resellers and support,
customers can rely on its
truly turn-key service. From
consulting and careful de-
sign to the needs of the
various sectors served by
VLS Technologies, through
to testing, after-sales sup-
port and spare-parts man-
agement.

In addition to traditional
applications, as sheet filters




CaH [13eHoHe genbu Suuenuimn
B npoBuHUun Tpesunso, Nta-
nnA, a Takxke 6narogapAa Mupo-
BOW CETU NPeACTaBUTENLCTB,
VLS Technologies AaBnAaeTcaA
He3aMeHVMbIM NapTHEPOM B
obnacTtn 06paboTKKM XNAOKO-
cTen.

KnneHTbl MOryT NONOXMNTbLCA
Ha OEeNCTBUTENbHO NEepCcoHa-
NN3NPOBaHHbI CEPBUC «MOA,
KJ1H04»: OT BCECTOPOHHEN
3KCMNepPTU3bl HA CBOEM NPOU3-
BOACTBE [0 MeXayHaponHom
CeTn areHToB, aBTOPN30BaH-

HbIX PECENNEPOB U CNY>X6
NoaAEpP>XKWU; OT KOHCaNTUHra

M OeTanbHOro NpoeKTnpoBa-
HMA C Y4eTOM NOTPebHOCTEN B
pasnnyHbIX cekTopax cgepsl
VLS Technologies oo tectu-
poBaHuA, NOCNENPOLAaKHOM
NoaAep>XXKN MU NOCTaBKM 3anya-
cTen.

MoMnMO TpaanLMOHHBIX
NPWUIOXEHNN TaKNX, Kak
KapTOHHbIE NN NINCTOBbLIE
bunbTp-Npeccol, B chepy
BHUMaHuA VLS Technologies
BXOOUT pa3paboTka MHHOBaUu-

42

SRECIAL 2018

OHHbIX CUCTEM TaHreHumanb-
HOW chunbTpauum n obpaTHOro
ocmoca.

MHHOBALMOHHBbIE TEXHOOMM
rapaHTUpyloT pag npenmy-
wects. Hanpumep, B TaH-
reHumanbHon chunbTpaunm
YXMAKOCTb NpoTasnikmBaeTcA
non, AasfieHNEM 4Yepes creum-
anbHYIO MOPUCTYIO MEMOpPaHYy.
bnarogapa aTon cucteme Bbl
MOXXETE YBENNYNTb KOSINYe-
CTBO NOSIy4aemMoro npoayKTa,
CHMXKaA U30ep>XKn Npom3Boa-
CTBa W NOTpebneHna 3Hepruu,
Hanpumep, 3a CYET oTKasa
NCNoNb30BaHNA OTCTOMHMKOB
1 BCOMOraTesibHbIX BELLECTB.

TaHreHumanbHaAa punbTpa-
uuA AnA noo6biX NOTPEeGHOo-
cteit: bunbTp Unico

®unbTp Unico — HOBOE pelue-
Hue oT VLS Technologies ona
MEeNKnX N cCpefHUX NPonN3Boaun-
Tenen. B oTnnymne ot Opyrux

or pressure leaf filters, the
focus of VLS Technologies is
the development of innova-
tive solutions as cross-flow
filtration systems and re-
verse osmosis.

Innovative technologies
guarantee a number of ad-
vantages.

For example in cross-flow
filtration the liquid is pushed
by means of pressure
through the particular pores
of a membrane: thanks to
this system the clients are
able to improve the obtained
quantity of product, decreas-
ing energy consumption and
production costs, for exam-
ple avoiding the usage of
clarifiers and adjuvants.

Cross-flow filtration for
every need: Unico filter
Unico filter is the new solu-




TEXHONOrmin Ha pbiHke Unico
ABMIAETCA peLleHnem «Bce-B-
OOHOM», KOTOpPOE NOo3BOAEeT
punbTpOBaTb OCAAKM N MYCT
BMecCTe 3a oaviH war. Pesynb-
TaToM ABMAETCA OTPUILTPO-
BaHHbIA NPOAYKT OT/INYHOIO
KayecTBa C MyTHOCTbIO HUXe 1
NTU. bnarogapa Unico ctanu
BO3MOXXHbI Xopowiaa unsTpa-
LMA N CHUKEHNE MNKPOBKMOSOo-
rmyeckomn nopbl Npu coxpaHe-
HUM BCEX OPraHoNenTUYECKMX
XapakTepucTukK Nnpoaykra.
®OunbTpyowmin matepuan
MOXET BOCCTaHaBMBaTbCA C
NOMOLLbIO TEMOW BOObI U MO-
IOLWMX CPencTB, YTO O3HaYaeT
6onee ONNTENbHbLIA CPOK CITyX-
6bl. B KOHUE npoLlecca ocTas-
LIMACA B pe3epsByape NpoayKT
He Hy>KHO nepepabaTbiBaThb.

C uenbio onTUMmM3aumm Bpe-
MeHW, NPOLAYKTOB 1 PECYPCOB
OH MOXeT 6bITb OTMNpPaB/eH
HENOCPeACTBEHHO HA BMHHbIN

tion by VLS Technologies
dedicated to small and medi-
um producers.

Differently from the other
technologies available on the
market, Unico is an all-in-
one solution that enables to
filter lees and musts together
perfectly filtering them in a
single step.

The result is a filtered prod-
uct of excellent quality with a
turbidity below 1 NTU.

Thanks to Unico it becomes
possible to get a good fil-
tration of the product and to
reduce the microbiological
flora; all of this by saving all
the organoleptic characteris-
tic of the product.

The filtering media can stand
repeated regenerations with
warm water and detergents:
this means a longer lifespan.
At the end of the process,

3aBoa. ®unbTpbl Unico po-
CTYMHbI B pa3fiNdHbIX pasmepax
C MoaynAamuv hunbTpaunmn B
konunyectee 1, 4, 7 n 10 npouns-
BOOUTENbHOCTbIO A0 60 [N/v.
Ha cdounnbTpe npumeHAeTcA oBa
Tuna membpaH: KanunniapHble
MembpaHbl N3 NoMachnpcyb-
boHa, KOTOpble rapaHTUpyoT
naeanbHO YACTBIA NPOAYKT, U
MeMObpaHbl N3 Hep>KaBetoLLEN
cTann. Bce unbTpbl BbIMOSHE-
Hbl U3 HEep>KaBetoLLEen NMLLEBON
cTanun v yctaHaB/MBatloTCA, B
3aBMCUMOCTW OT pasmepa, Ha

the remaining product in

the tank does not have to
be reprocessed and can be
sent directly to the distillery
in order to optimize time,
product and resources.Unico
filter is available in different
sizes with 1, 4, 7 and 10
filtering modules up to 60
hi/h. It implements two types
of membranes: the capillary
membranes made of poly-
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nofo3bA Ha Konecax Takxe 13
Hep>xasetoLlen ctann. GunbTp
KOMMMIEKTYeTCA HacocaMmu,
Koprnycamu 1 BceMu npubo-
pamu, HeobxoAMMbIMU ANA
npaBubHON paboTbl U KOH-
TponA napameTpos 6e3onac-
HoCTU. PelwweHne punbTpaumnm
«BCe-B-0aHOoM» Unico oT VLS
Technologies oTme4eHo Harpa-
non New Technology SIMEI
2017 Innovation Challenge
SIMEl@drinktec 2017.

dunbTpbl Lees-stop: «Tpya-

ethersulfone that guarantee
a perfectly clean product
and the stainless steel mem-
branes.

All the filters are realized

in stainless steel with food
degree polishing and they
are placed, depending on the
size, on stainless steel skids
on wheels. The filter is com-
pleted with pumps, housings




Hble» MPOAYKTbl 60/blUe He
npo6nema

Lees-stop, naypeaT npemumn
New Technology Award Ha
SIMEI 2015, npeaHa3Ha4veH
AnAa cunbTpaunm NpoayKToB
C BbICOKMM COAEP>XXaHNEM
TBepAbIX YyacTuy,. 3ameHAeT
TpaguUMOHHbIE NOSIMMEpPHbIE
MeMbpaHbl TaHreHLUManbHbIX
MNBbTPOB Ha CreYeHHble
MeMbpaHbl N3 Hep KaBetoLLEN
cTann. MHoro4ncneHHole
ncnoltaHma yéeamnn VLS, uto
3TOT BMA Matepmana naeanbHo
noaxoauT OAa TaHreHuuasb-
HoM, cross flow, punbTpaunn
«TPYAHbIX» NPOOYKTOB C CO-
Oep>XaHneM TBepabIX YacTuL
npuMmepHo 70%.

Lees-stop no3esonAeT ocsBo-
6041Tb NONb30BaTENEN OT
€>XXeHEBHOro UCnob30BaHUA
POTaLMOHHbIX BaKyyM-usib-
TpoB 6apabaHHoOro Tuna u
npennaraet aBTOMaTUYECKYIO
3KOHOMUYHYIO oUNbTpaLmIo

and all the instrumentation
necessary for correct opera-
tion and check of the safety
parameters.. The all-in-one
filtration solution Unico by
VLS Technologies has been
awarded the New Technolo-
gy SIMEI 2017 in the Inno-
vation Challenge SIMEI@
drinktec 2017.

Lees-stop filter: “difficult”
products are no longer a
problem

Lees-stop, winner of the New
Technology Award at SIMEI
2015, is a solution meant for
filtering products with high
content in solids that replac-
es the traditional polymeric
membranes of the cross flow
filters with sinterized stain-
less steel membranes.

Thanks to several tests, VLS
has verified that this kind

of material perfectly fits the
cross flow filtration of “dif-

6€e3 1cnonb3oBaHMA 3EMIN.
OTdmnbTpoOBaHHbIE BUHO UMe-
€T APKWUI HACbILLEHHbIN LUBET
M npo3payHocTb < 1 HTYVY. bes
KaKuX-1nmbo AoNoSTHUTENbHbIX
06paboToK (padmHauum n
mnbTpaummn) OHO HaNPAMYHO
MO>XeT ObITb OTNPaBIEHO B
OT(MNBTPOBAHHYIO NAPTUIO.
BoccTtaHoBneHue, B 3aBUCU-
MOCTW OT Harpy3ku otcunb-
TPOBaHHbIX NPOAYKTOB fyyLle,
YeM y pOTauUMOHHbIX 6apa-
6aHHbIX BaKyyM-(UIbTPOB.
Kpome TOro, Bbllle Ka4eCTBO
OT(MNBTPOBAHHOIO NPOAYK-
Ta (BUHO COXpaHAeT opraHo-
nentuyeckme napameTpbl U
nmeeT KayecTBo prebottling).
CneyeHHble cTanbHble Membpa-
Hbl JONITOBEYHbI N YCTONYUBLI
K 0aBfieHUto, Temnepartype u
XUMUYECKMM NPoayKTaMm. ITun
0COBEHHOCTU ABMAKTCA pecyp-
COM Hage>XHOCTN omunbTpauum
1 cnocobHOCTN MeMbpaH K
BOCCTaHOBJIEHUIO.

ficult” products with about
70% of content in solids.

Lees-stop enables to free
users from the daily use of
rotary drum vacuum filters
and offers an automatic,
economical filtration without
using earth. The filtered wine
is perfectly brilliant and clear
(< 1 NTU). It can directly be
added into the filtered batch
without undergoing any ad-
ditional treatment (fining and
filtration).

The recovery, depending on
the load of the filtered prod-
ucts, is higher than the one
obtained with rotary drum
vacuum filters. In addition,
the filtered product is of bet-
ter quality (analytic parame-
ters are maintained and wine
is in a “prebottling” quality).

The sinterized steel mem-

brane has the characteristics
to be long lasting and resist-
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3acopAowmin matepuan oce-
[aeT Ha NOBEPXHOCTU MeMbpa-
Hbl, CNOCOBCTBYA perynapHoOMy
yhaneHuo TBepabiX BELLECTB
13 punbTpyemom obnacTu.
OTO0 NO3BONAET Aenath LUKIIbI
GunbTpaummn 6onee paMTenb-
HbIMWN N NPOAYKTUBHbIMW. [aH-
HbIN PUNbLTP ahhekTMBHEE,
YEM KJlacCUYECKUIA BpaLlato-
LWMINCA BaKyyMHbIN (PUNbTP
6apabaHHoro Tuna, 6e3 notepu
KayecTBa U cogep>kaHua an-
KoronA. Kpome TOro, octaTtku,
no-npe>kHemy coaep katime
CAnpT, MOTYT Nerko obpecTun
HOBOE KayeCcTBO Ha BMHHOM
3aBofge. Lees — Stop hunbTpbl
cywecTtByloTCc 2, 3,4,5,6,7 1
810 membpaHamu.

TynukoBaa punbTpauma:
®dunbTp Pluma

®unbTpbl Pluma npencraesna-
0T B cebe TEXHONOrnio Kap-
TpraXXa MMKpoUnbTpaLmm,
Korga npoaykT MoXeT obpaba-

ant to pressure, tempera-
ture and chemical products.
Those features are as many
assets for the reliability of
the filtration and the capac-
ity of regeneration of the
membranes. Clogging is
contained on the surface of
the membrane which allows
for more consistent removal
of solids from filterable area,
thus allowing for longer,
more productive filter cycles.
The filter is more productive
than a classical rotary drum
vaccum filter, and will not
lose quality or alcohol. More-
over, residues, still contain-
ing alcohol, can easily be
valorized in a distillery. Lees
— Stop Filter exists with 2, 3,
4,5, 6, 7 and 8 membranes.

Dead-end filtration: Pluma
filter

Pluma filters are micro-filtra-
tion cartridge technologies
that can treat the product




ThiBaTbcA 6€3 NCNosb30BaHUA
apbioBaHToB. CrucTema nosiHo-
CTbIO peanna3yeTcA U3 HepXKa-
Betowwen ctanu (AISI 304 nnu
AISI 316), ocHaweHa MNJIK ona
ynpaBfieHNA U MOHUTOPUHTa
a3TanoB paboTbl N NPOMbIBKU,
Kopnyc anA unbTPyOLWmMX
KapTpuUaXKen, HacoCbl N UH-
CTPYMEHTbI O/1A KOPPEKTHOMN
pa6oTbl. DunbTpbl Pluma
ObiBalOT aBTOMaTUYECKNE U
nosiyaBToMaTmU4ecKue.

OpHO 13 nx NpenmyLecTs —
3TO BO3MOXXHOCTb UCMOJIb30-
BaTb KapTPUAXU C pasnnyHoOmn
NOPUCTOCTbIO, YTO NO3BONAET
BbINOJSIHATb NowaroByto hunb-
Tpaumo ana OoCTUXKEeHUA
HY>XHOW NNOTHOCTW. [dnanasoH
- 0T 3 0o 30 KapTpuoKen, HO
no 3anpocy AOCTYMHbl pasnuy-
Hble pa3mepsbl. Bce punbTpbl

avoiding the usage of adju-
vant substances.

The technology is completely
realized with stainless steel
(AISI 304 or AISI 316), is
equipped with PLC for the
management and monitoring
of the operation and washing
stages, housing for filtering
cartridges, pumps and tools
for the correct operation.

Pluma filters are available
both automatic and semi-au-
tomatic.

One of their advantages is
represented by the possibility
to use cartridges with differ-
ent porousness that make
possible to filter in various
steps to obtained the re-
quested density.

Pluma nsrotoBneHsbl n3 nu-
LLLEBOM HEPXKaBEKLLEN cTanm

M NOMELLEHbI HA NOM03bA N3
Hep>xaBetoLLen cTanum ¢ pe-
ryMpyeMbIiMUA HOXXKaMn U
Konecamu. YCTaHOBKU UMEOT
B KOMMJIEKTE HACOChl, Kopnyca
1 Npubopsbl, Heo6XxoANMbIE O1A
npaBunIbLHOro (hyHKLMOHMPOBa-
HWA U KOHTPOSA BCEX Napame-
TpoB 6e3onacHocTn. Kaxkgana
yCTaHOBKa KOMMEKTyeTcA
npeobpasoBaTenAaMn gasne-
HWA, 3N1EKTPUYECKMMU PaACXO-
Aomepamu, TeMnepaTypHbIMU
30HOaMU, KOHTPONIEM NOTOKA
nuTaroLero Hacoca, 6akom onsa
BOAbI N NPOMbIBOYHbLIM HACO-
COM.

VLS Technologies pa6oTaeTt
6onee 35 net, 4TO6BLI HAUNYY-
Wwnm obpasom obcnyxmBaTb

The range goes from 3 to
30 cartridges but on request
different sizes are available.

All Pluma filters are made of
food-grade stainless steel
and placed on a stainless
steel skid with adjustable
feet or wheels. Plants are
completed with pumps,
housings and instrumenta-
tion necessary for correct
functioning and control of all
security parameters.

Each plant is completed with
pressure transducers, elec-
trical flow meter, temperature
sensing probe, control of the
flow of the feeding pump,
tank for water and pump for
washing.

VLS Technologies has been
working for over 35 years to
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KaK KPYMHbIX KITMEHTOB, TakK
1N ceMeliHble NPon3BOOCTBEH-
Hble KOMMaHuK, a Tak>Xe Bcex
Tex, KTo Mexnay, He 3abbiBan
O LLeHHOCTAX, KOTOopble [>Ko-
BaHHW Beno 3anoXun B OCHO-
By komnaHuu B 1980 roay u
KOTOpble CAy>aT OPUEHTUPOM
n cerogHA. Bce nyyuwee B

HMX CBA3aHO C PEMECIIEHHbI-
MW HAYMHAHUAMU: TMOKOCTb,
BHMMaHWe K geTtanam v yBne-
YEHHOCTb, KOTOpPble KOMaHga
VLS TexHonornm BknagbiBaeT
B pa3paboTkn BMECTE C KIn-
eHTamu.

VLS Technologies rapaHTu-
pyeT HOBATOPCKWUIM Nogxon,
peanns3ysa JosroCPOYHble
napTHEPCKNE OTHOLIEHUA KakK
C KPYMHbIMU, CPeOHUMU, TaK
M ManbiMU NpegnpuaTMAMNK, a
Tak>Xe C OCHOBHbIMU BpeHaa-
MW BO BCEM MUpE. i

www.vistechnologies.it

best serve both large cli-
ents as well as and family
run-production companies,
along with all those in be-
tween, without forgetting the
values which Giovanni Velo
laid down as the foundations
of the company in 1980, and
which continue today.

Its best characteristics in-
deed stem from its craft-
based beginnings: flexibility,
attention to detail and the
passion that VLS Technolo-
gies’ team puts into develop-
ing projects with its clients.

VLS Technologies can
guarantee a that innovative
approach realizing long-term

=

partnerships with both. @

www.veloacciai.com




JINHAW NEPEPABOTKW
OBOLLEN N ®PYKTOB

omnaHunA Navatta,
co3gaHHan [xysen-
ne Hasatta B 1983
rogy, NPon3BOaUT U
yCTaHaBMMBaeT NMMHUN Nepe-
paboTku oBoLLeN U PPYKTOB,
N3BECTHbIE BO BCEM MUpE.
Navatta Group npencrtas-
nAeT cobon NPeBOCXOAHbIN
LEHTp Npon3BoacTea u
yCTaHOBKW 06opyaoBaHusA

1 3aBOOB Mo nepepaboTke
OYULLEHHbIX MOMUAOPOB U UX
NPOV3BOAHbIX.

Eto peannsoBaHo MHOXe-
CTBO NPOEKTOB NPOU3BO-

autenbHocTbio oT 20 no 120
TOHH/4aC CBEXXEro CblpbA Ha
BXo[e.

Navatta Group cerogHA — 370
Kpenkas 1 TEXHONOrM4YecKu
adrhekTMBHAA KOMMaHWA,
6naropgapA, B TOM yucne,

MHOFOYMCEHHbIM NPUO6-
peTeHnAam. B 2001 rogy
6blna KynneHa KomnaHmsa
Dall’ Argine e Ghiretti, 40
NeT Ha pblHKE, N3BECTHbIN
BO BCEM MUpE NPON3BOAU-
TeSlb NacTepm3aTopoB «C

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

PATENTED SYSTEM

3anaTeHTOBaHHY CUCTEMY

EAMHOIO PYKOBOAWTEASA ACENTUYECKMM HaavBHble
MeLoukm 6e3 Hocuka - MOD. AF1IWS KAAUTNCO

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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BpaLLaroenca 6aHKomn» un
NMHNIA TOMaTHOM NacTbl. B
2010 rogy — Mova, akcnepT B
nepemeLLeHnm 6o4ek, orno-
POXHEHUM ALMKOB N BOoYeK,
naneTn3aTopoB 1 genaneTu-
3aTopoB, CUCTEM MPOMbIBKM.
B 2012 - Metro International,
nnpep B nepepaboTke 0BO-
wen n ppykTos, obnagaTesnb
MeXAyHapoaHbIX NaTEeHTOoB
O1A 9KCTpaKLMM COKOB U
niope, Npon3soanTesb Cu-
CTEeM KOHCEepBMPOBaHUA 1
TepmMunyeckon obpaboTkn. B

2012 rogy - Ghizzoni Ettore,
cneumanuampyroLanca Ha
nakeTHoOM 060pya0BaHUM
ANA KeTyyna, CoycoB 1 Map-
menaga.

nPON3BOACTBEHHAA
rAMMA

Navatta Group nponssoguT u
nponaeT NPOV3BOACTBEHHbIE
NIVHN, CUCTEMbI N 060pY-
AoBaHve ana nepepaboTku
hpyKTOB, MOMUOOPOB, OBO-
LLein, a UIMEHHO:

DOUBLE HEAD ASEPTIC FILLER FOR PALLETIZED DRUMS 220 LT

AND BAG IN BIN 1000-1500 LT

ABYXTOAOBOYHASA ACENTUYECKMIA GUANEP aAf nakeTUPOBaHHbIX
DRUMS 220 LT n 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 noMmuaopsbl /
Kybukamu/HapesaHHble,
COyChbl 1 Mope, ToMaTHasa
nacrta gnA Bcex BUOOB yna-
KOBOK MK acenTnyeckum
MeTon0M;

- PPYKTbI Kycovkamu, niope,
pyKTOBbIE COKM (HaTypasb-
HO€ Mope U KOHUEHTP) 13
Cpenn3eMHOMOPCKUX PpyK-
TOB/TPONUYECKMX, YNakoBaH-
Hble BO BCE BUAbI YNaKOBKU
NN acenTUYecKM METOAO0M;
- IMHUA LWWMHKOBKMN (DPYKTOB
IQF, 3amMopo>XeHHbIX 6510K0B
NN 3aMOPOXXEHHbIX B 61UA0-
He.

- SBANTATEHTOBAHHAA
BbICOKO3(hheKTUBHAA XO-
NogHaA BbITAXKA, PPYKTO-
BO€e Mope/PpyKTOBbIE COKMU,
cTabnnnampoBaHHble acen-
TUYECKMM METOO0M.

- LWIMPOKaA ramma ucnapu-
Tenewn anAa Nnpon3BoAcTBa
TOMaTHOM NacTbl U HaTypasib-

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 13
Ccpean3eMHOMOPCKUX N TPO-
NNYECKNX (PPYKTOB.

- ncnaputenun ona Kkode u
MOsioKa: ucrnapeHvie nepeg,
pacnbINALWUM ONpbICKMBa-
HWem, NnomnnnsaTopsl Nn
Apyrve ocywmTenu.

- cnapuTenun onAa KoreHepa-
LMOHHOro cekTopa (nepepa-
60Tka 0TX0A0B)

- acenTu4eckune cTepunmnsa-
TOpbI

- acenTuyeckKme HanonHnTe-
nv anA ynakosku bag-in-box
C KpaHOM mnnu 6e3 KpaHa;
Bag-in-Drum Ha 220 nuTpos,
Bag in-Box / IBC 1.000 -
1.500 nuTpoB;

- cnupanbHble oxnagnutenn

- NPON3BOACTBO POPMYNPO-

- 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
/ I1BCs 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-
nag, KeTyyn, coyc, HanuTkm),
Ha4yMHaA OT BbIFPY3KW CbIpbA
A0 003MPOBaHWA, CMeLun-
BaHWA, MeXaHN4ecKom 1
TepMuyeckon ctabunmaaumm
On1A po3nmea B Nto6on Tun
yNakoBKM NN B HebonbLume
acenTuyeckne UMCTEpPHbI;

- NUNOTHbIE nepepabaTbiBato-
e 3aBoabl;

- 3aBOAbl No nepepaboTke
OBOLLEN, BK/IOYAA NpUemMm,
perngpartaumio, roToBKY,
rpub 1 3aMopaXknBaHue.
YnpasneHve n gBa npo-
N3BOACTBEHHbIX Liexa
komnaHuu Navatta Group

HaxogATcA B [MunacTpo_auv_
JlaHrupaHo nposuHumm lMap-
ma. Obuwaa nnowaab Npons-
BoacTtea coctaBnAeT 10 Thic.
KB. METPOB.

KOHLUENUWA: YBneueH-
HOCTb

— OCHOBHaA OBwyLlaa cuna,
BeOyLwanA K caMbiM ambumum-
O3HbIM NPOEKTaM C TOYKU
3pEHNA TEXHONOrNU, NPOAYK-
LUnn 1 ycnyr.

3ALOAYA: MocToAHHO noa-
HUMaTb CTENEHb YAOBNET-
BOPEHHOCTU 1 NpedaHHOCT
KnnenTta. m

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



HALLE BUOEHUE, HALLIA
MHUCCNA U PUNTOCODUA
NMPEBOCXOACTBA

«HALLA ®UJT0CODPUA OYEHDb NMPOCTA: AATb JIYHLIEE TEM, KTO ULLIET JTYYLUEE« (A1)

nepya csoeun uno-

codpumn PIGO srl no-

cTaBun Uenb 1 ctan

MHNLUNATUBHON CUNOU
B TEXHOJIOTMYECKOM W, cne-
AoBaTesibHO, 9KOHOMUYe-
CKOM nporpecce B NuLLeBomn
NPOMbILLNEHHOCTH, Nnae-
pOM MUPOBOro Knacca B
obnacTtv NpPoeKTUpPoBaHUA n
npounssoacTea obopynosa-
HWA ONA 3amopaknBaHus,
CYLUKM N CYLIKMN B YCNOBUAX
BbICOKMX TEXHOOIUN, a
Takxxe ppykToB n obopy-
noBaHue anAa nepepaboTku
OBOLLEWN.

PIGO srl moxerT ¢ ropgo-
CTblO CKasaTb, YTO ero
MaLUVHbl 4OCTUraloT npe-
BOCXOACTBA, Kak OT pabo-
YNX XapaKTEPUCTUK, TaK n

OT TOYKN 3pEHUA IHEProad-
dekTnBHOCTU. Kpome Toro,
OHW yOo6HbI ANA NOMAb30-
BaTenA, pyHKuMA, KoTopana
BMECTE C NpuUBELEHHbIM
Bblle JaeT MHOro npas
nonb3oBaTeNAM.

OcHoBHble NpenmyLlecTBa
TexHonorum PIGO, koTopsble
No3BONAKT NONb30BATESIO
SKOHOMWTb OEHbIN:
BbICTPbIV NMPOLIECC C
MEHBLWEW SHEPTUVEW -
Hal cO6CTBEHHbIN METOoL,
cokpalaeT BpemA npoLec-
ca oo 15-20% npw noTtpe-
671eHUN MeHbLLIe aHeprum
PABOTA HN3KOU TEM-
MEPATYPbI - YHukanbHo
paspaboTaHHble (PyHKLUNU
No3BONAIT NUCMONb30BaTh
HMU3KOoTemnepaTypHble pa-
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6o4mne UnKIbl, KOTOpble
MMEIOT pelwlatoLlee 3Ha-
YeHue Osia CoXpaHeHuA
€CTEeCTBEHHOM LUesIOCTHOCTU
npoaykTa
BE3OMNACHOCTb MNMULLE-
BbIX MPOAYKTOB - 60nb-
LWaA OCTOPOXXHOCTb M peLuu-
TENbHOCTb ObISIN BBEAEHDI

B pa3paboTKy CUCTEMBbI,
KoTopasa ynpowiaeT ao-
CTYN U OYUCTKY KaXKaooro
KOMMOHEHTA, rapaHTupya,
4YTO GaKTepum Unm ocTaTkm
He nonagyT B JIOBYLWIKY Ha
ntoboe obopynoBaHue nnuv
nuLLEBbIE MOBEPXHOCTM.

PIGO paspabaTtbiBaeT TONb-
Ko ob6opyaoBaHue C NOsHO-
CTbIO AOCTYMHbIM U YACTbIM
BHYTPEHHUM KOPryCcoM
MalLUWHBbI.
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OPERATOR FRIENDLY -
BCE Laru B 3TOM npouecce
npenHa3HayeHbl onAa obner-
YeHuA npocToro. beicTpan
n acpdpekTruBHaA paboTa n
obcny>xxmBaHue.

Cnepnya npnBeeHHbIM
Bbiwe HanpasneHnam, PIGO
srl nponsBoanT MOPO3UIb-
Hble Kamepbl EASY Freeze

- IQF ¢ nceBOOOXM>KEHHbBIM
cnoem (nepecmatpuBan

AL 2018

TexHonoruto IQF ¢ apganTtu-
pyemMbiM BO34YLWHbIM NOTO-
kom), EASY Freeze SPYRO
- cnuparsnbHble MOPO3USIbHU-
Ku / Tepmobymarn / oxna-
ontenn, EFD - cemencTBO
MOPO3WUSbHbIX CYLUNIOK /
nuounusatopos (BHe-
OpPeHVEe MHHOBALMOHHOIO
On3anHa v co3gaHne HoBbIN
YPOBEHb KayecTBa KOHeuY-
HOro npoaykTa), agnabatu-
YyecKme MHOrocTyrneH4yaTble
cywunkun ana pemHen PG
135 (c oTAenbHbIM KOH-
Tponem TemnepaTypbl U
BnaxkHocTtun), PG 103 / PG
104 MNuTatrowme MmalunHbl U
NHUM 06paboTKn PPYKTOB
1 OBOLLEN.

EASY Freeze - npeanbHoe
pelweHne onAa 3aMmopaxm-
BaHuA |IQF 6onblioro Konum-
yecTBa (PpyKTOB, OBOLLEN,
MOPENPOAYKTOB, MACHbIX

M CbIPHbIX NPOAYKTOB, B TO
BpPEMA KaK MOPO3UJTIbHUKN

OUR VISION, OUR MISSION AND
PHILOSOPHY OF EXCELLENCE

Our philosophy is very simple: “give the best to people who expect the best. (D.Z.)”

became an initiating

force in technological
and consequently economical
progress in food processing
industry, a world-class leader
in the design and manufactur-
ing of high technology freez-
ing, freeze drying and drying
equipment, as well as fruit
and vegetable processing
machinery.

ollowing its philosophy
F PIGO srl set a goal and

PIGO srl can proudly say that
its machines achieve excel-
lence, both from operating
characteristics and energy ef-
ficiency point of view. Further-

more, they are user friendly,

feature that together with the
above gives many privileges
to the Users.

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

FASTER PROCESS WITH
LESS ENERGY — Our propri-
etary method reduces pro-
cess time up to 15-20% while
consuming less energy

LOW TEMPERATURE OP-
ERATION — Uniquely de-
signed features allow the low
temperature operation cycles
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which are crucially important
for preserving the natural
integrity of the product

FOOD SAFETY FRIENDLY
— great care and determina-
tion was put into designing a
system that makes accessing
and cleaning every compo-
nent very easy, ensuring that
bacteria or residue will not
get entrapped on any equip-
ment or food surfaces. PIGO
designs only machinery with
fully accessible and cleanable
machine interior.

OPERATOR FRIENDLY - all
steps in the process are de-




EASY Freeze SPYRO Hau-
6onee NooxonAT AnA 3amMo-
pa>kmBaHMA TecToobpasHbIX
NpPoOAyKTOB, MACA, Pblbbl,
nUuULbl 1 MHOTUX OPYrunX.
Mopo3unbHukun PIGO srl
NOCTPOEHbI B MOOYbHbIX
pasmepax co BCEMU KOMIMO-
HeHTaMmn, NOTHOCTbIO Bbl-
NOSTHEHHbLIMWN U3 HepXXaBe-
Iowen ctanmn, ¢ NOSIHOCTbIO
KOHTPOSIMpYEMbIM METO40M
donomgmsaunm, KoTopblni
yaep>XusaeT NpoayKT ro-
CTOAHHO NMOABELLEH Haf,
NeHTON B nNoaywke ¢ BO3-
Ayxom, obecne4vnsan nae-
anbHbIA NpoaykT IQF paxe
npu paboTe C HEXHbIMU
npoayKTaMmn, Taknmmn Kak
NPUroTOBJIEHHbIE PUC, Ma-
AMHaA U T. 4.

EFD Freeze Dryer nosso-
NAET COXPaHATb HEeXHble
apomMartbl Npu CyLlKe 3a-
MOPOXXEHHOro NpoayKTa

signed to facilitate the simple.
Fast and efficient operations
and maintenance.

Following the above guide
lines PIGO srl manufactures
EASY Freeze - IQF Fluidized
bed freezers (Redefining IQF
Technology with adaptable air
flow), EASY Freeze SPYRO -
spiral freezers/proofers/cool-
ers, EFD — family of Freeze
Dryers/Lyophilizers (introduc-
ing innovative design and
establishing a new level of
final product quality), Adiaba-
tic Multistage Belt Dryers PG
135 (with separate tempera-
ture and humidity zones con-
trol), PG 103 / PG 104 Pitting
Machines and complete fruit
and vegetables processing
lines.

EASY Freeze family is a
perfect solution for IQF freez-
ing of great variety of fruits,
vegetables, sea, meat and
cheese products while EASY

nopg, Bakyymom, Nnpon3BoaA
BbICOKOKA4YeCTBEHHbIN MPo-
AyKT. TexHonorua cybnmma-
LMOHHOW CYLWIKW NO3BONAET
MMeTb CEHCOpPHble CBOUCTBA
roToBOro NpoaykTa, nae-
anbHO NoAXO4ALME K CBOMN-
CTBaM CBEXero npoaykTa.
AnnabaTnyecknin MHOro-
CTYNeHYaTbl CyLNbHbIN
wkadg PG 135 c perynu-
pyeMmon nHgmeuayanbHom
CYLUKOW 30Hbl NO3BONAET
BbICYLUMTb MPOAYKT C OYEHb
HU3KNMWU TeMNepaTypamu B
2-3 pasa Kopo4ye BpeMeHU
BbICbIXaHMA, COXpPaHAA LBET

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

PIGO srl Freezers are built
in modular sizes with all
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M Ka4yecTBO npoaykTa. Kak
n Bce mawnHbl PIGO srl,
BCA MallMHa peanma3oBaHa
N3 Hep>kaBeoLwen ctanm u
MaTepuanos, naeasbHbIX U
0000pEHHbIX As1A UCNOoSb30-
BaHMA B NULLEBON MPOMbILL-
NEeHHOCTN.

MomMMMO BbiEeyNOMAHYThIX
mMawmH PIGO srl Takxe
NPOM3BOOMT MalUMHbI ONA
nutTuHra PG 103 n PG 104.
PG 103 Hac BbicoKONpons-
BOAUTESbHbIM aBTOMAT, KO-
TopbI MeeT Ha 50-100%
6onble, yem nobaA gpy-

components entirely realized
of stainless steel, with fully
controlled fluidization method
that keeps the product con-
stantly suspended above the
belt in a cushion of air, pro-
viding the perfect IQF prod-




raAd NUTTUHroBaA MalumMHa
Ha pblHKE, AOCTUranA 3Toun
MOLLHOCTW C ONTUMasbHbIM
TakToM 60 UMKIIOB B MUHY-

TYy.

Cwuctembl PIGO srl npeg-
Ha3Ha4yeHbl ANA Co3aaHuA
peweHun «High Tech»,
cogep kawmx AecATKN UH-
HOBaLM, NO3BONAOLLNX
OCYLLECTBMAATb HeBONbLUNE
1 6onbLume ynyyleHua.
YT06bl Ny4ywle NoHATb, YTO
nenaet PIGO srl, nocetute
Beb6-canT www.pigo.it unm
NPOCTO OTNpaBbTe 3NeK-
TPOHHOE NUCbLMO MO agpecy
info@pigo.it. HekoTopeble
KOpPOTKME BUAEOKINMbI Ha
mawmnHax PIGO B akcnnya-
Taumm OOCTYNHbI Tak>XXe Ha:
www.youtube.com, HanguTe
PIGOsrl nnu cnepyite um
B coumanbHbIX ceTAx ana
HosocTen. K

www.pigo.it

uct even when dealing with
delicate products like cooked
rice, raspberries, etc.

EFD Freeze Dryer allows to
save delicate aromas while
drying the frozen product un-
der vacuum producing a pre-
mium quality product. Freeze
Drying technology allows to
have the sensorial proper-
ties of the finished product
perfectly superimposable to
those of the fresh product.

Adiabatic Multistage Belt
Dryer PG 135, with adjust-
able individual zone drying
allows to dry the product with
very low temperatures with
up to 2-3 times shorter drying
time, preserving the prod-
uct color and quality. As all
PIGO srl machinery the entire
machine is realized of stain-
less steel and materials ideal
and approved for use in food
industry.

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

PIGO srl systems are de-
signed to create a “High
Tech” solutions that contain
dozens of innovations allow-

52

SRECIAL 2018

ing small and large improve-
ments.

To get a better idea of what
PIGO srl does please visit the
website www.pigo.it or just
send an e-mail to
info@pigo.it.

Some short video clips of
PIGO machines in operation
are available also on:
www.youtube.com, look for
PIGOsrl or follow them on
social media for news.

www.pigo.it







MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

ERREPAN S.R.L. METANIIMYECKUE NOTKM
W NPOTWBHW ANA NPOWM3BOACTBA
KOHOWTEPCKMNX U XTEBOBYJIO4HbIX
W3OENWN C 1987 FOMIA

UTanbAHCKOE KayecTBO, BbICOKAA NPOM3BOACTBEHHAA NTMOKOCTD,
TeCHble OTHOLEHMWA C BeAYLMMU NPOU3BOAUTENAMU B MUPE.
Ceptudukar ISO ¢ 1998 ropa

apauyu

Nomo4b KnneHTam
BblOpaTb NPOAyKLUMUIO,
Hanny4wnm obpasom

YO0BETBOPAIOLLYIO NX HYX-
Obl B COOTBETCTBUU C YPOB-
HEM NX MPOM3BOACTBEHHOIO
npouecca u yéeanTscA, 4To
OHU yA0BNETBOPEHbLI - BOT

3apayun Errepan, komnaHum,

ERREPAN S.R.L. METAL BAKING
PANS AND TRAYS FOR INDUSTRIAL
CONFECTIONERY AND BAKERY
PRODUCTION SINCE 1987

ltalian quality, high production flexibility and close relationships with the
most important plant manufacturers in the world. ISO certified since 1998

o help our customers to
choose the products that
best meet their needs,

according to the auto-
mation level of their production
process, making sure they are
satisfied. This is the mission

statement of Errepan, a com-
pany that has been designing
and manufacturing baking trays
and pans for over 30 years.

Investments
During its activity, this small
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artisanal business has be-
come a real large company
thanks to constant and target-
ed investments.

The new arrivals include an
automated laser welding
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KOTOpanA NpoeKTUpPyeT U Npo-
M3BOOUT NOTKU U NPOTUBHU
OnAa Bbineykn 6onee 30 ner.

NHBecTULMN

3a BpemA cBOen neATesbHO-
CTW HebO/bLLIOWN KYCTapHOM
6usHec cTan KpyrnHon Komna-
HMen 6narogapA NOCTOAHHbBIM
M LeneHanpaBfieHHbIM UHBE-
CTULMAM.

HoBble npnobpeTeHna BKJIIO-
YalT aBTOMaTU3NPOBAHHYIO
CTaHUMIO NasepHon CBapKM,
0COB6eHHO ahhEKTUBHYIO
OnA onpegeneHHoro Bmaga
npoanykToB. CTaHuMA NO3BO-
nAaeT paboTaTb akKypaTHO,

station, particularly suitable
for specific products, which
allows a neat work, slag and
burr-free, without sacrificing
the performance levels of the
classic systems.

Products
Thanks to a flexible production

6e3 LWNakoB 1 HEPOBHOCTEMN,
6e3 noTepu ypoBHA Npo-
M3BOAUTENIbLHOCTU, Xapak-
TEepPHOro ANnA KNacCcnyeckux
cuUcTEeM.

Mpoaykuua

Bnaronapa rmbkoi npomnssoa-
CTBEHHOW CTpYyKType Errepan
MMeeT BO3MOXXHOCTb Npen-
naratb 1 paspabaTtbiBaTb
VHOVBUMAYaNbHbIE PELLEHNA.
CuHepreTnyeckoe coTpya-
HMYeCcTBO C Hanbonee BNUA-
TeNbHbIMU NPON3BOANTENAMM
cucTem 1 obopynosaHuA
ABnAeTcA OONONHUTENbHOMN
rapaHTuen onAa KANEeHTOoB.

structure, Errepan is able to
offer and design customised
solutions. The synergic collab-
oration with the most important
manufacturers of machinery
and systems is an extra guar-
antee for their customers.

Errepan offers two main lines:

- standard line: the catalogue
is dedicated to bakery retail-
ers;

- industrial line: customised
products for the food indus-

try.

On its brand-new website, the
company shows its products
providing technical details and

=

a wide range of pictures.

Visit the website
www.errepan.it
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Errepan npepnaraet gBa oc-

HOBHbIX HanpaBneHuA:

- CTaHpapTHanA NMHUA: KaTa-
nor npoaykummn onA neka-
PEH PO3HMYHOW TOProB/u;

- NpounsBoacTBeHHaA NNHUA:
npoaykumaA nog 3akas onqA
MULWEBOIN MPOMBbILLITIEHHO-
CcTun.

Ha HoBOoM Beb-canTe KOM-
naHun npeacTasfieHa ee
NPOAYKLUNA, C TEXHNYECKNMU
NnoaopobHOCTAMU U MHOXE-
CTBOM U306pa>KeHnI. iii

MNoceTtuTe BeG-canT
www.errepan.it

ERREPAN

Visit the
website

Download the
catalogue for the
standard line




JloToK ons Kekca co
LUTAMNOBaHHbIMU (hopMamm
pedpuctbiMmmn npochunamm

Loaf pan with ridged
containers

Monyccepunyeckas opma
¢ TethnoHOM BbICOKOr0
AHTUNPUrapHOro CBOMCTBA

Semi-spheric form with highly
non-stick Teflon.

MepchopupoBaHHas naacTMHa ¢
OymaXKHbIMW CaMOHeCyLLMMM (hopmamm

JloTok ang KpyaccaH Ha
nacTUHe U3 aniOMUHNS UK
AJIIOMUHU3UPOBAHHOr0 NINCTA

Pan for croissants on a single
aluminium tray or sheet

PeLueTyarbiii 10TOK ¢
ABTOMAaTUYECKON CUCTEMOMN
3aKpenJieHna KpbILWKW

Slotted loaf pan with
automatic cover lock

JIOTOK Ans KEKCOB C LUIMPOKUM
BbiOOpoMm thopm 1 guameTpa

Tray with self-carrying
paper cup holders

Pan for muffins with a large

selection of shapes and diameters
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Mnockuit NOTOK M3 NNCTOBOr0
MeTanna ang yCtaHoBOK BbICOKOM
Npou3BOAUTENIbHOCTH

Flat sheet for high
output machines

Makcu chopma ansi ramoyprepa
avameTpom 125 mm

Sheet for hamburgers for up
to 125mm in diameter

BcTaBnsemble Apyr B Apyra noTku
Inga OyXxaHoK

Stackable pan for panbauletto




TexHonorma npomasegeHa B Utanmm,
MOAEPHUBUPYH MPOU3BOACTBO
MOPOXEHOrO, BbIMEUKKM M LLOKO1aaa.

K i3
K24fvr
KB

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

www.bravo.it & ®) ®
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TRITTICO® BRAVO: OAHA MALLUHA,
BECKOHEYHbIE BOSMOXXHOCTH

rittico® Executive Evo —
Ton-ramMmma KomrnaHuu
Bravo S.p.a. ymeet
nenaTtb OTNINYHOE
MOPOXXEHOe, naeanbHoO
TemnepupoBaThb WOKoNaa v
MHOroe gpyroe.
MocmoTpuMm, Kak Bce
3TO coyeTaeTcA B OHOM
arperare.
B yem coctoAT
eXXe[HeBHble
onepaummn
nosapa? B Tom,
4YTOObI pa3orpeThb,
cBapuTb B
KacTptosie Ha OorHe,

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...

ox1aguTb B Kamepe
ObICTPOro oxnaxaeHua nnu
B XonoguneHuke. Cuctema
Trittico®, noABmBLIaAcA

B 1974 rogy 6narogapn
[>xeHesno bpaso, 6bina
co3faHa UMEHHO nog,

3TW HY>Xapl. [1o cyTn

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

N rOTOBUT Ha OrHe,

N ropu3oHTanbHaA
HUXKHAA, OHa

oxnaxpgaet, cousaeTt

1 3amopaxmusaeT. [1Be
BaHHbl COeANHEHDI

yepes BHYTPEHHUN
(3anaTeHTOBaHHbIN)

kaHan. OH rapaHTupyeT
MaKCUManbHyto
TMIMEHNYHOCTb U
NPeBOCXOAHOE Ka4yeCTBO
NPOAYKTa MMEHHO 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.
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MOPO>XEHOrO, B Ky/IMHapuu
N PeCTOPaHHOM CEKTOpPE B
Lenom.

Hanpumep, npu
NPUroTOBNEHUN
MOPO>KEHHOIO CMECb
HarpeBaeTCA B BEPXHEN
BaHHEe N oxnaxpaeTcaA

B HWKHeW. Nepexop,
mMeXxay ABYMA BaHHbIMU
obecneynBaeT OTKpPbITME
ONCKOBOro 3aTBopa,
KOTOPbIN UX COeAMHAET.
Ho aTo He Bce. Kaxxapbin
peuenT, ntobana onepaunA
B KyNMHapum nnm
NPOV3BOACTBE MOPOXEHHOIO
“MeeT CBOM OCOBEHHOCTM.
Hy>Ho BbloepXxmBaTtb
Temnepartypy v Bpems,

a Trittico® penaeTt aTO C
MaKCUMasibHOW TOYHOCTbIO
UMdOPOBOIro yrnpasneHnA
ona noboro, 3apaHee
3a4aHHOro peuenTa.
BcAakomy npodpeccronany
HY>XHbI OnpeneneHHble

YTO UCKITKOYaET Ny
BO3MO>XHOCTb BCKPbITUA
BO BpemA nepexona
npoayKTa OT BapKu K
cobumBaHuto. Trittico® n
roTOBUT, N OXNaXaaeT.
YcTaHoBKa ncnonb3yeTcaA
B 60/bLUMHCTBE 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!

<«ITALIAN FOOD MACHINES »

59

WHCTPYMEHTbI, 1 Trit-

tico® nmeet nx B cBOEM
OCHaLLEeHNWN: BCTPAXMBaTENb,
cmecuTenb 1 B3buBaska.
Mo cyTn 3TO Te e NOXKa,
nonarka mn nosapckas
B36MBasika, KoTopble

B 3aBUCMMOCTU OT
NPUroTOBAEMOro NpoaykKTa
DOSKHbI paboTaTb C
pasnMYHON CKOPOCTbLIO U
CUNon.

TexHonorua Trittico® n ee
MHOIOYNCEHHbIE NATEHThI
rapaHTUpYIOT CTporoe
cobnofeHne Temneparypsl,
BPEMEHN rOTOBKMW,
OXJTXKAEHMA N OTObIXa,
CKOPOCTU CMeLumnBaHumA,

T.K. TOYHOCTb 30HA0B
COCTaBJIAET AeCATble 00NN
rpagyca.

3anateHToBaHHOE
YyCTPONCTBO «WHBEpTOpP»
no3sonAeT npodeccmnoHany
BapbMpoBaTb CKOPOCTb
BCTPAXMBAHNA KaK 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
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BEPXHEWN BaHHe, TaK

M B H/DKHEN, 4YTOObI

1 BCTPAXMBaHME, U
CMeLUVBaHne BbINO/HAINCD
KOPPEKTHO AnA noboro
npoaykta. bnarogapa
TEXHONOMMM Mbl 4aeMm
MacTepy BCe, 4YTO eMy
HY>KHO.

A Hy>XHbl NnoBapy He
TOSIbKO MHCTPYMEHTbI, HO 1
npoaymaHHbie peuenTol. B
cBOeu umposomn 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 npoueaypbl peanmsaumm
MHO>XeCTBa peLenToB,
KoTopble Bravo nepesena

B aBTOMaTM4ecKune
nporpamMmmbl.

C Trittico® komnaHuA

Bravo nepepaet B

PyKuM npogeccrnoHanos
NpakTMyYecKne BO3MOXKHOCTU
WHOYCTPUN MOPOXKEHOTO,
LoKonaaa, NUPOXHbIX maca-
ron, KyJIMHapHOro Kpema,
Kpema ganache 1 MHormx
Opyrnx nsgenum - Yepes
UMPOBYIO NaMATb MaLLMHBbI.
Bes onbITa 1 3HaHUK

cTasnb 6bin1a 6bl NPOCTO
meTannom. BooxHyB B Hee
HOy-Xay 1 ONbIT BEMYanLmnx
MacTepoB MOPOXXEHOro 1
KynuHapvn, npeanpuAaTue
npeBpaTuio ero B yMHYHO

1 nerkoynpasnaemyo
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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yTO Bravo coTpyoHuyaeTt

C Ny4LWIVMKN 3KCnepTamm,
4TO6bI O6bITh B Kypce
npoayKTa 1 TEXHONOrin
06paboTku. Nomrmo
NOCTaBOK A1 CBOUX
yBaXKaeMbIX KJINEHTOB,
KOHTaKTbl C CEPbe3HbIMU
napTHepamu,
CMOHCUPOBaHME BaXKHbIX
MeponpuATUINA, CBA3AHHBIX C
KyJSIMHapuen n MOPOXXEHbIM,
nos3sonAwT Bravo ugtn B
HOry CO BpeMeHeM, ObITb B
nepBbIX pAgax.

HECKOJ1IbKO NPUMEPOB
OYHKUNOHNUPOBAHUA
TRITTICO®

TemnepupoBaHue
Lwokonaga

Trittico® nmeet Tpun
nporpamMmmbl onA
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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,
YEepHOro N MOJIOYHOTrO
Lokonaga, roe Bo Bpema
npouecca TemnepaTypHbI
pexxum cobnopaertca

0O pnecATblx ponen. Bece
OY€eHb NMPOCTO, AOCTATOYHO
BblOpaTb Nporpammy.
Trittico® BbINONHUT

UMK TeMNEepMpoBaHnA

B BEPXHEW BaHHOW U
[OCTaBuUT BaM NPOAYKT C
NMOMOLLbIO CNEeLnanbHOro
xenoba.

Mycc

C nomoupbto cneumanbHoOm
B36mBanku Trittico®
NPUrOTOBUT HEXHEMNLLNIA
mycc. Myccol Bcerga
nosyyaroTcA ngeanbHo
NbILWHBIMY N MATKUMWA.
Mopo>xeHoe

C Trittico® penatb
MOPO>XXEHOE 04YeHb
npocTo. C NomMoLLblO
WOHHON CUCTEMbI Balle
MOPO>XXEHOEe NnonyyunTcA
CYXUM KaK HuMKorpa

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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npexxae. 3anaTeHToBaHHanA
MEXaHM3M Hay4HOro
KOHTPO/A NO3BOSIAET
oTCcneXxmBaTb TOYHYIO
TemnepaTypy MOPOXXEHOrO,
nposepAA pas oT

pasa, CKOJIbKO BOAbI
TpaHchopMMpoBanoch B
nepn. Bel poctaHeTe 13
MaLUWHbl EeNCTBUTENBHO
CyXx0e MOpPOXKEHOe.

Tak>e ¢ nomoLybto Trit-
tico® rotoBATCcA macarons,
henaetcA 6aBapCcKn Kpem,
pate a choux, (opyKTOBbIV
XXenaTtuH, cnagkum n
Hecnagkum KoHMUTIOP,
6e3e, KyNIMHapHbIA cnagknm
M Hecnagkum Kpew,
CbIPHbIN KpeM, COyChbl 1
KOHLIEeHTpaThbl, MNope u
MHOrme gpyrue uagenua. i
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PA3BVBAU CBOU

BU3SHEC C MOMOLLbIO
NMPOU3BOACTBEHHbIX
JNIMHWA ONA NEKAPHU

BL aBnAaeTcA Benyuen
KOMMaHMEN B CEKTOpPE
nuwesoro obopynosa-
HUA, cneunannsnpyto-
LencAa Ha NPOEKTUPOBaHUN,
NPoOn3BOACTBE N MOHTaXe
BbICOKOMNPOM3BOANTESIbHbIX
aBTOMATUYECKUNX YCTAHOBOK
1 obopynoBaHmA No nocneg-
HEMY CIOBY TEXHUKMW ANA
BbiNeyku: oT xseba u cnoe-
HOro TecTa Ao nboro Bmaa
OVICKBUTOB 1 Ne4eHbA.
IBL aBnaeTca mononom,

pacTyLen, HO y>Xe COCTO-
ABLIercA KOMMaHnew, Ko-
TopaaA 6narogapa rmbkomn
6unsHec-thopmyne, coyeTtaeT
cTpaTernyeckoe BUAEHUE U
TEXHUNYECKNE MHHOBALNW.

Ee «reHeTunyeckoe Hacne-
ane» OCHOBAHO Ha COOCTBEH-
HOM HOY-Xay M MHOTFOJIETHEM
onbiTe paboTbl C BeAyLWNMHN
KoMnaHnaAMU BepoHbl, Mypo-
BOW CTONUMLE OAHHOIo CEeKTO-

pa.

INDUSTRIAL BAKERY LINE

NMPEBOCXOAOHbIE XJE-
BOBYJIOYHbIE LIEXA ON1A
NMPEBOCXOOHbIX U3OE-
nun

Jlto60e Npon3BoaCTBEHHOE
pelleHVe 3aBUCUT OT Xapak-
Tepa KOHeYHOro npoaykTa.

IBL nocTtaBnAeT yHMBepcarsb-
Hble MPOEeKTbl, KOTOPbIE Nerko
1 BbICTPO KOHBEPTUPYHOTCA
nopn, ntobor BUa, N BapuaHT
npoaykTa. IBL o6ecneuymBa-
eT MakCcuManbHyto 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-
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MPON3BOACTBEHHbIX LIEXOB: OT
KOHcpurypaumii, npegnonara-
IOLWMX pYYHbIE onepauun, 0o
100% aBTOMaTU3NPOBAHHbIX
NVHWIA ANA pasnuUYHbIX HY>X[,
M NPOUN3BOAUTENbHOCTMW.

IBL Tak>ke npepnaraeT Tex-
HUYECKY0 NoanepxKy, 06-
HOBJiIEHME N MogmndmnKaumm
CYLLECTBYIOLMX LIeX0B, HEU3-
MEHHO crefyA cambiM nepe-
0OBbIM KOHLIeNnuuAmM cepeuca
M NpeaocTaBnAA peleHna Ha
MHOMBMAOYaNbHOM OCHOBE.

NPUOAWUTE BALEMY BU3-
HECY «APOMAT, BKYC "
BHELWWHWWX 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

[0na cermeHTa OUCKBUTOB U
neyeHbA IBL npoekTmpyeT n
peanuayeT NPOMBbILUNIEHHbIE
Lexa n aBTomMaTu3npoBaHHOE
obopyaoBaHue nog Ky onAa
NOSIHOrO LKMKa npousBoa-
CcTBa cnenyrLwmx NpoayKTOB:
- MAKOE NMEYEHbBE
CYXOE lNEYEHbBE
KPEKEPbI
MEYEHBLE C HAUYNHKOW U
HAPE3HOE
MArKOE NMEYEHbLE
- OTCAOHOE MNMEYEHBE
- TOPTHI

M Osa cermeHTa xneba v 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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- CJIOEHOE TECTO
- KPYACCAHDI

- BPMOLL

- DOPMOBOW XNEB
- BATEThHI

- XJIEBHbIE MAJTOYKA
- CYXAPA

- XJIEB ®OKAYYA

- APABCKWUIA XJEB
- XJIEB HABATTA

- IABALL

- MMUUA

CTtpykTypbl OT IBL cnpoek-
TUPOBaHbI U N3rOTOBJEHbI
COBCTBEHHbIMU cuUiamu, B
rnaBHOM odpmce 1 Lexax
KomMMaHmn nobsnm3ocTu oT
BepoHbl.

MNpounsBoacTBEHHbIE LEXa U
TEXHUKA, peasnn3oBaHHbIE U
ycTaHoBneHHble IBL, oTpa-
>XXaKT COBPEMEHHbBIN PbIHOK
M rapaHTupyroT Hanbonee
nogxoaAwune nHameuayanb-
Hble pelleHunA, 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
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BAUVOHHbIE N 9KOHOMUYECKN
3 eKTNBHbIE, B NHOOOM
NPOMBILLSIEHHOM KOHTEKCTE M
3KOHOMWNYECKOWN CUTyaLnW.

IBL npegniaraet cBOUM KNu-
€HTaM NPoeKTMpoBaHne, N3-
roTOBJIEHME U MOHTAaX L,EexXoB
MOJIHOroO NPON3BOACTBEHHOIO
umkna: oT cknagupoBaHua
CblpbA 40 Npon3BOACTBa

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 popMOBKM BbINEYKU
M YyNakoBKM KOHEYHOro npo-
aykTa.

BnaronapAa TecHoMy co-
TPYOHMYECTBY C NapTHepa-
MU, NOCTaBNAOLWVMN KOM-
NIeKTyLWNe, TaKUMN Kak
SEWEURODRIVE, ALLEN
BRADLEY, SIEMENS, KOYO
SKF » T.4., Haww npeanoxe-

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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HVA ONA NeKapeH rapaHTupy-
IOT HAOEXXHOCTb U O0NroBeY-
HOCTb, M’M6KOCTb, MPOCTOTY
obcny>XXmneaHmA U MHoroneT-
HMe rapaHTMK OT NPoM3BOAU-
Tens.

«CBEXXEUCMNE4YEHHbIE»
HOBOCTWU: BOJIbLUUE U3-
MEHEHWA B IBL
KomnaHmna 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.
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HOBYIO 60/1€€ NPOCTOPHYIO
wTab-kBapTUpy 1 nocblnaeT
CBOMN MeccaaX PbIHKY — UH-
TEPBbIO reHepasibHOro auv-
pekTopa MatTeo [O3ymeprne.

r-H A3YMEPIJIE, Bbl NEPE-
EXAJIN B HOBOE MNMOMELLE-
HWE, HAMHOIO BOJIbLUEN
MAOLWALN, TO ABHbLIN
MPN3HAK POCTA...

Haw pocT ABnAeTcA npaA-
MbIM CNEOCTBUEM pacTyLue-
ro cnpoca Ha pblHke. Mbl ¢
3HTY3Ma3MOM U C ropaoCTblO
npuU3Haem 3ToT (PakT, HO

B TO >X€ BpeMdA 3TO BbI3OB,
KOTOpbIN TpebyeT eLle 60sb-
wen oTaavn ¢ Hawenm cTopo-
Hbl.

3TOT BbI30B, UTO OH
anAa BAC O3HAYAET?

Ona Hayana Mmbl MacwTabHO
pPeEVHBECTMPYEM HaLly Mnpu-
OblS1b Af1A TOro, 4ToObI fyylle

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-

yOOBETBOPATL PacTyLUUI
cnpoc. Haw HepaBHWK ne-
pee3n B HOBblE MPOCTOPHbIE
nomeweHmna B Bunnadgpanka
— pAgoom ¢ asponopTtom Be-
POHbl —BMOJIHE ECTECTBEHEH,
HO 3TO, KOHEYHO, HE eOWH-
CTBEHHbIV War, Heobxoamn-
MblA ONA peleHna Hawmnx
3apau.

KAKUWE OPYIME MEPOINPU-
ATUA Bbl NTAHUPYETE
OonAa OOCTUXXEHWNA BA-
LUMX LLEJIEA HA PbIHKE?
ViccnepoBaHunAa n passutue
ABMAKOTCA OCHOBOMOIarar-
LWMMM acnekTaMu, HO ecTb,
no KpanHemn mepe, eLle oauH
KH04YEBOW (haKTop: BO3MOX-
HOCTb HaxoOouUTb ANA Kn-
€HTOB HY>XHOE pelleHne B
HY>XHO€E BpeMs, pearmpoBaTb
6bICTPO N 3PDEKTUBHO Tam,
roe aTo Heobxoaumo.

RABILITY

- WIDE CHOICE OF TECHNI-
CAL SOLUTIONS

- FAST LAYOUT ASSEMBLY

- REMARKABLE COST-EF-
FECTIVENESS
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BKPATLE IBL MPEAO-

CTABJIAET KJIMEHTAM

CNEAVYIOLUEE:

- BbICOKOE HA MMPOBOM
YPOBHE KAYECTBO LIEXOB

BbICOKAA HAOEXXHOCTb
1 OOJTTOBEYHOCTb

LUMPOKWIA BbIBOP TEX-
HUYECKNX PELLEHNN

BbICTPbI MOHTAX

BbICOKYIO PEHTABE/1b-
HOCTb

- MNAHOBOE TEXHUNYE-
CKOE OBCNY>XNBAHUE

- TEXHNYECKAA NOMOLLb,
YOANEHHAA U1 C Bbl-
E3OOM HA MECTO. i

www.bakervline.com

- PLANNED MAINTENANCE
BY PROTOCOL

- REMOTE OR ON-SITE
TECHNICAL ASSISTANCE.

www.bakeryline.com




SPIRAL
OVEN e

A REAL
EVOLUTION
FOR BAKING

A REAL
REVOLUTION IN
TERMS OF SPACE

* THERMAL OIL BAKING LINE FOR SLICED BREAD 2500 Kg/h

* DIFFERENT TEMPERATURE
ZONES

* UNIFORM BAKING
* BAKING ON BELT OR TRAY

* MAXIMUM FLEXIBILITY
AND RELIABILITY

* SIMPLIFIED LINES

* SPACE-SAVING

e SIGNIFICANT ENERGY SAVING
 LOW MAINTENANCE COSTS

COME AND TRY OUT YOUR PRODUCTS IN OUR TEST PLANT

TECNOPOOL S.p.A. | ViaBuonarroti, 81 | S. Giorgioin Bosco (PD) | Italy
T.+39 049 9453111 | F.+39 0499453100 | info@tecnopool.it | www.tecnopool.it



NCTOPUA KOMMNAHUU TECNOPOOL
HAYANIACb C AMBULUMO3HOU

naeun NpoeKTUPOBaHUA, NPOU3BOACTBA U YCTAHOBKM
o6opyaoBaHuA ANA NULLEBON NPOMbILLJIEHHOCTH

1980 roay 6bina

3anaTeHToBaHa

nepBan KOHBeVepHasn

cuctema “AHakoHaa”,
CMPOEKTUPOBaHHaA
ocHoBaTesnieM KOMNaHum r-HoM
Jleononbpo Jlaro. YaauHbIv
MPOEKT, YHUBEPCASIbHOCTb
KOTOPOro no3BonAeT
MPYMEHATb ero BO BCEX TeX
NPON3BOACTBEHHbIX MpoLeccax,
roe TpebyeTcA TennosaA
0bpaboTka NPOAYyKTOB NMUTaHWA.
KoHBeliepHana cuctema
“AHakoHaa” nonoxwna
Hayaso MCTOPUM NOCTOAHHOIO
ycrnexa KoMnaHum,
Yyemy CBMOETENLCTBYIOT
LOCTUXKEHWNA NOCNEAHNX
35-T NeT feATeNbHOCTU:
MOCTOAHHDBIV POCT NPOAAX,
BbIXOZ, M MPUCYTCTBUE Ha
BHELUHWX PbIHKaX 1 3BOIOLMA
NpooyKUMW. VicTopmA KOMNaHnm
Tecnopool 6bina HanncaHa
B Nagye, HO 04eHb ObICTPO
nepecekna rpaHvupbl tanum
1 Tenepb ee MOXXHO YCrbIlaTh
BO BCeM Mupe. OT LLOKOBOWA
3aMOpPO3KM [0 MpoLLEeccoB
OXJIXOEHWA, OT nacTepm3aumm
[0 PaCcCTOMKUN N KOHBENEPHbIX
CUCTEM, OT BbINEKaHUA 0
»XapKu, TEPMUH “rbKoCTb”
Hanbornee Ap4Ye oTpakaeT
BCE TEXHNYECKUNE peLLeHnA
Tecnopool. B nctoke nobom
pa3paboTky NexuT 3abota o
KOHEYHOM noTpebuTene, NoToMy
YTO MMOKOCTb XapakTepuayeT
HEe TOMNbKO YeIoBEeYECKUI
hakTop, HO M NPaBUIbHLIN
nooxop K pabote. MimeHHo
MO3TOMY AN3aNHEPCKUI
oTAen komnaHum Tecnopool

CTPEMUTCA YCTAHOBUTb
9KCKJTHO3MBHbIE OTHOLLEHWA

C KTMEHTOM, OCHOBaHHbIe Ha
YECTHOCTM, MPO3PaYHOCTU U
komneTeHTHocTK. C camoro
Hayana NPOeKTMPOBaHMA U

[10 YCTaHOBKM 060pyaAOBaHMA,
B3aMMOOTHOLLEHMA C KITMEHTOM
OCHOBaHbl Ha TECHOM
COTPYLHWYECTBE 1 MOCTOAHHOM
obmeHe noeAammn. VIMEHHO Takou
noaxof4 NO3BOAET KOMMaHUM
Tecnopool paspabatbiBaTtb
obopynosaHue “nog, knmeHTa”

1 oA No6bIX NPOCTPAHCTB;
060opynoBaHWe, rapaHTupytoLLee
MakCUMasibHYHO OTAavy B

nnaHe NPON3BOAUTENBHOCTH

N MYHMMaSTbHbIE 3aTpaThbl Ha
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copepxaHune. YHMBepcanibHOCTb
ycTaHoBOK Tecnopool
noATBepXaaeTcA caMum
¢hakToM UX NCNONbL30BaHNA B
MULLEBOM MPOMbILLSIEHHOCTN.
MoaTomy He cnyyanHo

3a KaKapliM NpoayKTOM
MUTaHMA MOXXHO HaMTU HaLly
TEXHOSIOMMIO.

LLlokoBaa 3amopo3ka

Hoy-xay komnaHum Tecnopool
ABNAETCA NepefoBbiM METOA0M
006paboTKM ynakoBaHHOM 160
LUTYYHOWM NULLEBO NPOAYKLINN,
KOTOpaA no KoHBerepy
nocTaBnAETCA 41 3aMOPO3KM
B Kamepy € 130/IMpoBaHHbIMA
CTEHKaMW Pa3fnINYHOM TOSLLMHDI.
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OxnaxxaeHue

Cuctema npegnionaraeT aga
TUNa OXNAXAEHVA: B LIEXY U

B Kamepax npuHyauTenbHOro
oxnaxaeHuA. TakaAa rmbkocTb
Mo3BONAET NPUMEHATD
TEXHOMOMMIO OXJIXKAEHNA B
nto6oM NPON3BOACTBEHHOM
npouecce 1 anA noboro Bnja
ynaxkoBaHHOW NGO LUTYYHON
MULLEBOV MPOaYKLIAN.

PaccTomka

lMpouecc pacCTONKKU CNOXeEH
1 TpebyeT 0co60ro BHUMaHUA.
MmeHHo noatomy Tecnopool
BbinyckaeT obopynoBaHve
BbICOYaMLLEro Ka4ecTsa,

He U3MeHsoLLIee CBOMCTBA
NPOoYKLUMM 1 OTBEYatoLLee
BCEM TpeboBaHNAM KOHEYHOrO
noTpebuTensa 1 camoro
npooyKTa.

MacTtepusaumna

[na Toro, 4TobbI
obpabaTtbiBaeMblil MPOAYKT
LOCTU HY>XKHOWM 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-
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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




MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

YCTaHOBJIEHHBIE CPOKU, O4EHb
BaXKHO y4eCTb BCE AeTanu
npovecca nactepusaumm.

He cnyyanHo Tecnopool
MPOEKTUPYET CIOXHOE
obopynoBaHune, CoCToALLee
13 pasferbHbIX Kavep C
NOCTOAHHbLIM KOHTPOIEM
napameTpoB nactepusauunm.

CnupanbHan neyb Ha
AvaTtepMUYecKom mMacne
®dunocodmAa komnaHum Tec-
nopool, 3akntovatoLanAcA

B MEXaHN4YEeCKOM U
9KOHOMMNYECKOM YrPOLLEHNN
NPOV3BOACTBEHHbIX JIMHUIA,
npueena K paspaboTke
HOBOW CMVpasIbHON neyu,
KOHGoMrypaums KOTopown
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 JIMHENHOCTb
npotiecca. KoHdmrypauma
neyn No3BoNAET n3bexarb
MCNONb30BaHNE CUCTEMBI
MYNbTUMMKATOPOB/
OeMynbTUNIMKATOPOB PALOB,
CBOWCTBEHHbIX O71A NINHU C
MPOTUBHAMM B TYHHESTbHbIX
neyax. lgpena He HOBadA, HO, B TO
Xe BpemA, TakaA cnnpasibHaA
KOH(pMrypaumA no3sosnAeT
Hanbonee ahHeKTUBHO
MCNOML30BaTb CUCTEMY
OTOMNEHNA, pa3paboTaHHyo
Tecnopool cneumansHo anA
[JaHHOro TUMa neyn.

B oTnnyme OT TyHHENLHOM neyu,
OTCYTCTBME NPUHYONTENBHOM
BEHTUNALMN U NPaBUIIbHOE
COOTHOLLEHME 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 HNU3KKX TemnepaTypax
BHeLHero Bo3ayxa oT 10 0o 15°
C, coxpaHAA BPEMEHHOWN PEXM
BbINEYKM.

B ocobblIx cryvasx, cornacHo
HaLuemy onbITy, 3Tn
TemnepaTypHble pasnnymA
moryT goxoauTb 0o 30 ° C.

[Npn Heo6x0aAMMOCTM BO3MOXKHA
yCTaHOBKa NPUHYANTENbHON
BEHTUNALMWN AN1A YBENIMYEHNA
KOHBEKTMBHOrO ahhexTa.
MHoroneTHve ucnblTaHuA rno
BbINEYKE Pa3nNYHbIX BUOOB
NPOOYKTOB B PasHbIX YCOBUAX
paboTbl NpUBENN HAC K BbIGOpyY
paguaTopHoK CnvpasibHom
CUCTEMbI BbIMEYKW, C LENbIO
JOCTUXKEHUA MaKCUMasibHOM
TEnnooTAa4m Nno CPaBHEHUIO C
CyLLECTBYIOLLMMM CUCTEMAMW.

B neun ncnonbayetca
AvarepMuyecKoe Macro,
BblGpaHHOE 3a ee BbICOKYIO
TennoByo 3PPEKTUBHOCTb 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 Oil 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.
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HM3KYIO CTEMEHb OMAaCHOCTW.
KM neun Ha gnaTepMn4ecKom
Macre HaxoauTcA B Avana3oHe
0T 95% 00 97%, B 0TNn4ne

0T 65% KI1[ knaccuyeckom
BO3[YLUHON CUCTEMbI OTOMNIEHNA
nm6o ot 30% KI cuctembl
OTOMNIEHNA NMPAMbBIM MSIAMEHEM.
Hawwa cnmpanbHaa neyb
NMo3BONAET COKOHOMUTb
MPOCTPaHCTBO, YNPOCTUTb
MOTOK NMPOM3BOACTBEHHOM
JMHAM 1 COKPATUTb PaCcXos
3MTEKTPOIHEPrUN.

®dpuTiopHULA Ha
AvaTepMuyecKom macne

B npouecce NocToAHHOO
pasBuTUA 1 pocTa, Tecnopool
pacLIMpAET CBOW aCCOPTUMEHT
0bopynoBaHnA, BHEOPAA HOBYIO
YCTaHOBKY, AOMOJTHAIOLLYIO
y>Xe uMeroLmecs

CYCTEMbI NPOU3BOACTBA U
YAOBETBOPAIOLLYHO NI06ble
noTpebHocTu KnneHTa

B OTPACNAX MACHOrO U

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

PbLIGHOrO, XNEBHOro 1 My4HOro
MPOM3BOACTB, a TaKXe
NOTPEOHOCTM NpoM3BOANTENEN
3aKyCOK, apaxvca 1 gaxe
KopMa [AnfA XMBOTHbIX:
¢puTiopHULy Tecnopool.
Mo4emy BbIGOP AOMKEH NacTb
Ha cppuTiopHULY Tecnopool?
Tennoo6MeHHUK,
pa6oTatowwmm Ha
AvaTtepMuyYecKom macne,
NOrpy>XeH B BaHHY A/1A )XapKu
OnA Toro, YToo6bl:

CHU3WTb 0 MYHUMYMA
TemnepaTypHyto pasHuLy
MeXay NCTOYHUKOM Ternna u
TemnepaTypou Xapku Macna;
YBENNYMTb BPEMA OTAAYM

1 BpEMA TemnepaTypHoOm
agantaumu;

COXpaHWTb CTAaTUYHOCTb Macna
LNA XKapKu.

BbiTAXKa CO cneuuanbHbIMU
»XUpopacLLennAaowmmmn
dunbTpPamMm, BbICOKO
appekTMBHAA TypOUHaA U
nepucepuinHoe orpaxxaeHue
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U3 BETpa NO3BOJIAIOT:
YNPOCTUTb BbITAXKY AblMa U
napa, a TakXe NpeaoTBpaTUTbL
nonagaHvie obpa3oBasLLerocA
KOHOeHcara B Macno ana
»apku, 1 nocnepyroLlee ero
3arpAsHeHE;

NOCTOAHHOE BU3yaNibHOe
HabntofeHve 3a NpoLIeccom
Xapku;

pasfeneHvie v 3a0epXxKy
KOHOEHCAaToB Macra B rnapax
ANA NpefoTBpaLLeHna 3anaxa.
BaHHa ppuTiOpHULIbI
NONMTHOCTbIO CHUMaeTCcA

OJ1A TOro, YTOObI: NIETKO U
6bICTPO €€ BbIMbITb BO BPEMA
OpOVHaPHOrO 06CYXXMBaHWA
YCTaHOBKM;

Nerko v bbICTPO yaanunTb
TBEpAblE OCTaTKW NULLY;

a TaK>xe 1Cronb3yeTcA B
KadecTBe unbTpa oA
JAeKaHTauum mMacna.

Hawa dputiopH1ua ctaHeT
Hanny4LWwmM BbIGOPOM AJ1A
KnmeHToB Tecnopool. i




OnbIT U SHTY3WA3M B [EJIE
CO30AHUA XJIEBOBYJIOHHOIO
N KOHOUTEPCKOIO ObOPYJOBAHUA

)

ALBA BAKERY AND PASTRY EQUIPMENT

OUR MANY YEARS OF KNOW-HOW AND EXPERTISE THROUGHOUT THE

LBA & Teknoser-
vice srl npoekTupyet
1 NPON3BOONT
obopynoBaHue
AnA xnebonekapHomn
N KOHOUTEPCKOM
NPOMBILLNIEHHOCTH, a
VMEHHO: MaLUWHbI An1A
KpyaccaH, paboyne CTonsbl,
CUCTEMbI 3aroToBKM TeCTa,
NamMUHNPOBaHWA, TMHAN
anAa xneba «yabatTa»,
MHOropasmepHoro
xneba, naeawa, Haam-
xneba, naBall-nmMHUN,
KpEeKepHble , crieumanbHble
1 UHOMBMAYasbHbIe
AN3aiHepCKne MalUMHbI.
Bbicokoe kKayecTBo
obopynoBaHnA 06bACHAETCA
60NbLION YBIEYEHHOCTHIO
CBOVM JefIoM Ha (hoHe
30-neTHero onbiTa paboThl.
OcHoBatenu komnaHuy B 1982

rogy Havanu popmmpoBatb
CBOW OMbIT B OAHON N3BECTHOM
komnaHun 1 B 1992 rogy
oTKpbIn Teknoservice

Snc, koTopaA noHavany
3aHVMaeTcA 06CnyXBaHNeM,
PEMOHTOM 1 ApYrMM CEpBUCOM
CaMOCTOATENbHO UM OT UMEHU
KPYMHbIX NPON3BOANTENEN.
OnbIT, NPUOBPETEHHBIN

B KQ4eCTBEe TEXHWKOB Ha

CIM v Teckn-matik (naBHue
nmaepbl B 060pyaoBaH1m anAa
KOHOUTEPCKMX U NeKapeH),
npvBen K Bce 6onee CNoXHbIM
NpoeKTam, a NPOAoKaBLLeecH
COTPYAHNYECTBO C

KNIMEHTaMW — K CO34aHWNI0
NepBOro aBTOMaTUYECKOro
obopynoBaHUA: rpynmbl
KpyaccaH, pabo4ne cTonbl,
NNHUK «4abaTTa», x1ebHaA n
KpeKepHaA NMHUM 1 pasfinyHble
NepCcOHasbHbIE CUCTEMBI.
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WORLD

JTO NOCTOAHHOE BHUMaHMe
K NOTPEOHOCTAM 3aKas3uymka
1 OKa3aHne NoMoLLM B
pas3paboTKe NnepcoHasibHON
aBTOMaTWUKK 3acTaBnAeT
Teknoservice pacTu BnnoTb
no 2005 roga, korga

6b1/10 NPUHATO peLLeHne
npeobpasoBaTb KOMMNaHWIO,
N3HaYasibHO Kak CEPBUCHYIO,
B OQHY U3 BeOyLuMX Ha
pbIHKe XN1e606yno4YHOro 1
KOHAMTEPCKOro 06opynoBaHUA:
Tak noAsunace Anvba &
Teknoservice Srl.

ALBA & Teknoservice
NPUCYTCTBYET Ha BCEX
KOHTWMHeHTax 6narogapa
CBOEW TEXHUKe, akceccyapam
1 3anacHbIM YacTAM. Hawm
crneumanncTbl NpeaocTaBnAlT
MOMOLLb, HANPAMYIO UK MO
TenegoHy, BO BCEM MUpe.
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BHumaHue n
npodeccrmoHanusm - ona
OLIeHKM 1 Bbl6Opa nyyLlero
peLleHmnA.

ALBA & Teknoservice S.r.l.
BHMMAaTENbHO U3y4aeT
NOTPE6HOCTb KNNEHTA, YTOObI
NPeaIoXNTb Ny4yLuniA cnocob ee
YAOBNETBOPEHNA. TwaTeNbHbIN
aHanmn3 TEXHNKOB NMOMOXET
BblbpaTb ONTUMaIbHOW TN
BMeLLaTeNbCTBa C y4eTOM
cneumdgurKm Npon3BoacTBa
3akasyvka. Cuna komnaHum
OCHOBaHa Ha MHOrONIETHEM
onbiTe paboTbl C KNIMEHTOM.
Mbl momoranm coBeTamu,
BbINOMHAN NPOEKTbI U
MOCTaBNANMN TEXHONOMNW ANA
KOMMNaHW MMPOBOrO 3HAYeHNA
Kak cpev npovssoauTenem
obopynoBaHuA, Tak

1 Npou3BoanTEnen
KOHOUTEPCKMX U
XNeb06yNoYHbIX U3LENUNA.

ALBA & Teknoser-
vice paspabatbiBaeT

VHOMBUAYaNbHbIE peLleHnA
1 obecneymsaeT BbICTPbIN U
KayeCTBEHHbIV cepsuc. Mebl
Tak>xe crnocobHbl co3aaBaTb
HOBbIE peLenTbl N NPOAYKThI
C NMOMOLLbIO 3KCMEPTOB-
TEXHOMOr0B.

OToeny npogaxk nomoraeT
opraHu3aums, HanpasneHHanA
Ha KNMeHTa 1 NoCTOAHHOe
TEXHUYEeCcKoe passuTue,
NyHKTyasnbHaA Kak B
noaroTOBKe NPeaIoXEeHUN, Tak
1 B peann3aumm npogykTra.
MpennponaxHoe
obcnyxwuBaHue

Haw kBanMguumpoBaHHbI
TEXHUYECKWI nepcoHan
BbINOSHAET NPEANPOAAXKHbIN
cepBuc, 4TobbI y6eamTbeA

B TOM, YTO 9TO Nyyime
WHBECTULMM ONA KIIEHTA.
Mocne othmumansHoro
3anpoca Halwm cneumanmcTbl
dhopmynupytoT pag BONPOCOB,
4TOObI NOHATb TOYHbIN
XapakTep npeacToAwmx

paboT n, ecnn Heobxoonmo,
BbIE3XAIOT K KIIMEHTY AnA
NHcnekuun, obcnenoBaHna n
BCEro Toro, YTo HeobXxoaMMo,
4TOObI N3Y4nTb NPOEKT.

3aTem opraHusytoTcA
noceLeHnA paHee CaenaHHbIX

JIMHWIA, 4YTOObI NOKa3aTb
BO3MOXHbIE PELUEeHMA.
HakoHeL, MOXXHO NpoBOAUTb
NPOV3BOACTBEHHbLIE 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.
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B nabopaTtopun y Hac Ha MecTe.
MocnenpogaxHoe
obcnyxunBaHue

ALBA & Teknoser-

vice obecneynsaeT
6bICTPOE 1 3AhheKTUBHOE
nocnenpoaaxHoe
obcnyxusanue. OHO
HaYMHaeTCA C YCTaHOBKM

N TECTUPOBAHMA, NPK
HeobX0AMMOCTI, HaLNMK
TEXHNYECKMM NEePCOHAsOM,
KOTOpbIV NpoBepAeT
paboToCnoCO6HOCTb U AaeT
WHCTPYKLMK, Kak Hanbornee
3P PEKTUBHO NCMONBL30BATb
COENaHHbIe MHBECTULINN.

Mocne ycTaHOBKM HaLLK
COTPYAHMKW BCeraa rotosbl
OTBETUTbL NO TenedoHy nnu

MO 3NIEKTPOHHOMN NOYTe Ha
nobor 3anpoc. XopoLlo
OpraHV30BaHHbIN apXvB
npenocTasnT nHdopmaumio 1
3anyacTu B peasibHOM 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

[JaXxe MHOro fieT CnycTA.
CekoHf x3HA

ALBA & Teknoservice, ¢ nx
O6LUMPHBIM OMbITOM, MPUHUMAET
TEXHMKY PasfiMyHbIX BULOB
(TecTopackaTo4HblE MaLIMHBI,
610K KpyaccaH, CTObl,
CMCTEMbI 3aroTOBKW TECTa,
JMHUN NaMUHNPOBaHMA,
XnebHble, ANnA «4nabatTbl»,
KPEKEepHbIE NTMHUN U T.4,.),
O0BHOBNAET €€ W npepnaraeT Ha
BTOPUYHOM PbIHKE C rapaHTUEN.

OTpen npogax rotoe Aatb
MHGOPMaLMIO MO AOCTYMHOMY
0bopyOoBaHuio.

B cBoto oyepenp, ecnu y Bac
€CTb HOBOE W NOAEP>KaHHOE
obopynoBaHue, KOTOPOE Bbl
60sblle He UCMOosb3yeTe, Mbl
6ynem pagbl NPeaIoXunTb Bam
€ero BbIBOA, i

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
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EUROSICMA: TPAOVULIAA
W OMNbIT B YINAKOBKE
KOH®ET C 1965 TO4A

urosicma - uTanbAHckaaA

rpynna KomnaHum,

Ba KHbIN UIPOK Ha

PbIHKE aBTOMaTU4YECKMX
yNaKoBOYHbIX MaLLWH. MNpodhuns
KoMMaHuu - obpabatbiBatoLume,
nogaroLiye, ynakoBoYHbIe
MaLWHbI M TMHAW ansA
neKapeH, KOHOAMTEPCKMX, a
TaKXXe O/1A KOCMETUYECKON U
(hapmaLeBTMYECKON OTpacnen.
OcHoBaHHan B 1965 roay,
KOMMaHNA 0XBaTbIBAET TPU
nokoneHusa. Ha cerogHA eto
ycTaHoBneHo 6onee 4000 mMalumH
B 6onee, 4yem 80 cTpaHax no Bcemy
mupy. CerofHA B LEHTPE BHUMaHUA
Eurosicma - uHauBuAayasnbHble

peweHun anA flow-pack u X-fold,
NepBUYHON U MYNbTH- YIAKOBKMN
LA LUMPOKOro CrieKTpa NpoayKToB,
a IMEHHO: COHABWYMN U NeYeHbe

C HAYMHKOW, Bachnn, Kpekepsl,
CHIKW, XKeBaTenbHanA pe3nHKa,
XBayKa, LWokonag v KoHdeTb! B
Lenom.

Bnarogapsa cnekTpy NpyMeHeHNi

W OMbITY B Pa3nNYHbIX

obnactax Eurosicma cuutaetca
LUMPOKOMNPOPUIBHBIM
npoussoguTenem. OHo noctaenAeTt
NPOAYKLMIO NOHOCTLIO «made

in Italy» n3 maTepunanos

BbICOKOro KayecTBa, KOTopoe
OTNNYAETCA LOBESIMPHON

COOPKOIN MEXaHNYECKMX YacTen
1 HOBEMLIMMM NporpaMmamMu onia
CUCTEM YrpaBfiEHA.

'M6KocTb U MOAYNbHOCTb
0o6opynoBaHUA CTaHOBATCA
KoYeBbIMU hakTopamu, ecnm
Bbl XOTWUTE NPOU3BOAUTL U
yNaKoBbIBaTb LWMPOKUIA CNEKTP
npoaoykToB. TpebyeTtcA GbicTpan
N HECNOXKHAA HacTponka
obopynoBaHuA, obecneyvBaroLan
O[MHaKOBO BbICOKOE Ka4ecTBO
1 3hPEKTUBHOCTb BO BCEX
KOHMrypaumsax.

B koHaouTepckom cekTope Euri-
osicma npepgnaraet Ase Moaenu
ynaxosLmkos 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
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77 n EURO 88. EURO 77 eBpo
COBMECTUM C Pas3nnyHbIMM
NOAAOLLMMI CUCTEMAMU, NOITOMY
B COCTOAHMM 06pabaTbiBaTh
Kapamerb, Xerne, nefeHupl,
KeBaTesbHaA Pe3nHKa, XBayka,
»KeBaTebHbIe KOH(ETbI, UPUCKN,
nnmtkn. EURO 77 DS 900
“Bepcua CANDY ” -310 nyuwee
npensioXkeHne Eurosicma gna
TBEPAbIX KOH(ET 1 CaMbIX LUMPOKUNX
NPUMEHEHNI 06epThIBaHUA,
6narogapA TpaguLvAM U onbITy,
NPMOBPETEHHLIM KOMMAHWEN

CO OHA ee OCHOBaHWA.
Mpon3BoANTENBEHOCTL YNaKOoBLLMKA
623080 KOHhMrypaLwmm ocTmraeT
1350 WT/MMH, HO OH MOXKET

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 CKOpOCThio Ao 2000
LUT/MUH NPX MCNOSb30BaHUA
COBPEMEHHOIO BbICOKOCKOPOCTHOIO
KomnniekTa vyactein. OgHa

13 nocneaHnx pa3paboTok
MO3BOJIAET MMETb COBEPLLEHHO
HOBYO KOH(OMIypaLmio ¢ AByMA
He3aBMCKMbIMM NMOOAIOLLMMM
JucKammn oA ABYXUBETHOMO
WCMOSHEHNA YNAKOBKMU.

EURO 77 DS 900 “Bepcun
Candy” nerko aganTupyeTtcA

oA, >Kene, NefeHLbl U Wapuku
nyTem 3amMeHbl KOMMIEKTYHOLNX
yacren. Hanpmvep, EURO 77 DS
900 “Bepcua LOLLY ” ocHalleHa
crieuvasibHbIM LEHTPOOEXKHBIM

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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JOVCKOM Modaym U MOXeT paboTaTtb
CO CKOPOCTbH0 A0 600 LWT/MUH.
OpHa 1 Ta ke MalumHa crocobHa
peanv30BbIBaTh Y OAMHAPHYHO
flow-pack ynakoeky 1 flow-pack
YNaKOBKY M3 HECKOMbKIMX MOMOCOK.
KonnyecTtso ynakoBoK B Lienu
Nerko HacTpavsaeTcA, bnarogapa
WHHOBaLUMOHHOMY YCTPOWCTBY C
cepsonpusogoM. Eurosicma Candy
R&D vnmeeT 3anaTteHToBaHHyO
(hYHKUMIO «MyCTOro OTBEPCTUA»
[ANA nogatoLero amcka Bo
n36exxkaHme NycTon ynakoBKm.
TakaA TexHonornA no3sonAeT
MpaBuWIbHO N PABHOMEPHO
nofaBaThb YNakoBOYHYIO LieMb U
n3bexartb BO3MOXHbIE OTXOAb!
YNaKOBOYHbIX MaTepUasioB.

[inA BCcex NpoayKToB B BUAE
XryTa Eurosicma crneuunansHo
paspaboTana gsa pasnuuHbix Cut
& Wrap flow pack ynakosLumka:
EURO 77 TIV u EURO 77

TIR. lNepBaA mogens pexeT

1 ynakoBbIBaeT KOpPOTKme/

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
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CpefHWe NpoayKTbl C MOMOLLbIO
HOXKa 1 Tonkatena nog 90°.
Brtopana - ogHa 13 nyyiumx
KOHGpMrypaumii ana cpegHux/
LONIMHHBIX NPOAYKTOB 6narofapA
BpaLLatoLLeMyca pexxyLLemy 610Ky,
KOTOPbIN JIMHENHO NepefaeT yxe
paspesaHHble Nopuum.

[nA nnacta >xeBaTenbHON PE3UHKM,
nocTynarowen B Buae 60mbLUmX
nnacTuH, Euroscima npegnaraet
nBe KoHdurypaumm: EURO 77

AP (vpeanbHo nogxoouT anAa
NPOAYKTOB NPAMOYrofbHOM hopMbl)
n EURO 77 DT (6onbLue noaxoamt
ona keagpaTHon chopmbl). Obe
MOZENM OCHALLEHbI 6/I0KOM
3arpy3ku 1 nogayu, pasveLLeHHbIe
B epsom cry4ae nog, 90° K
YMNaKOoBLUMKY, a BO BTOPOM BCE
obopynoBaHne pa3mMeLLaeTcA B
NMHWIO. BblaeneHHble cUcTembl
No4auM Takxke OOCTYMHbI

[NA YyNakoBKU LIAPUKOB U3
XKEeBaTENLHOM PE3VHKIN B 0BEPTKM
Pas/INYHbIX 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
NPOMbILLNEHHOCTY Eurosic-

ma npeanaraeT HeCKOJbKO
MPUIOXEHWA Ha 6a3e OfHON
MaLLMHbI 4J1A CO34aHWA NMOJTHON
cvicTeMbl 06epTbIBaHKA COrNaCcHO
noTpebHocTAM. YT0 KacaeTcA
KOHGET 1 >XEBATENBHON PE3UNHKN,
ecTb ogHa moaens flow-pack B
pasnn4HbIX KOHpMrypaumax ona
pasHbIX NPOAYKTOB M Pa3MepoB:
EURO 88. [1na ne4eHbA B CTOMKeE,
B TOM YUCNE TVNA «CIHABUY»
Eurosicma npegnaraet 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

<«ITALIAN FOOD MACHINES »

77

6bITb NoakodeHa K “P.W.F’ n
“V.M.” - nBe Mofenv BEPTUKAsLHOM
rpaBMTaLMOHHON Nodaum,
naeanbHble AA neveHbA. [nAa
YNaKoBKW NeyeHbA Ha pebpe

B cTune flow pack Hanbonee
MOAXOAALLMM peLLeHneM ABNAETCA
Bepcua EURO 88/EDG, a oA
neyeHbA Ha pebpe B cTune X- fold
Eurosicma npegnaraet mogens EU-
ROFOLD, nepBblIii N €ANHCTBEHHbIN
MOSTHOCTBIO 3MIEKTPOHHbIN
YNaKOBLUWK, JOCTYMHbIA Ha

pbiHKe. O6€e MalUVHbI MOTyT
coyeTaThbCA C aBTOMATUYECKUM

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-
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MOPLMOHHBIM YCTPONCTBOM
nofayu, Bepcum ¢ NoACHETOMUIN
no o6bemMy YaayHoe o6beanHeHne
- 370 Eurofold B coveTaHum ¢
aBTOMaTNYECKOW Nofadyeri no
obbemy. Takaa cuctema nogaym
adhdhekTMBHA 4N1A Kpekepa u
COHOBWY-NEYEHBA; MOSTHOCTHIO Ha
cepBonpuBoae, yrpasnsaemasn un
KOHTpONMpyemMan YNakoBLUMKOM,

1 CnocobHasA BbINOMHATL 00 25
LMKII0B B MUHYTY. Bnaropapa
cneumdgn4ecKon TEXHONOrK

3TO NnogatoLLee YCTPONCTBO
rapaHTUpyeT NpemensHo
JenvkaTtHyto 06paboTKy NPOAYKTOB
1 OCHaLLEHO NPOCTON (OyHKLWEN
N3MEHEHNA pa3Mepa.

YT0o6b! YKpENuUTL NO3ULINK B
xnebonexkapHom cekTope, Eurosic-
ma peLumna co3faTtb KomnaHuio Eu-
rotekna [O/17 aBTOHOMHbIX MOCTABOK
MOJSHBIX YNAKOBOYHbBIX JIMHWNA 1
peLUeHnin «nog, KNo4». Takoe
CUNbHOE COBMECTHOe NpeanpuaTue
NOABWSIOCH NOCSE O/INTENBHOMO

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 mexxay Eurosicma
n Tekna. Bnarogapa 20-neTHemy
onbITy Eurosicma n Eurotekna B
CEKTOPE YNaKOBLUMKOB NeYeHbs,
KOMMaHuM cnocobHbl NPeOyIOXMTb
LUMPOKWMIA CNIEKTP 060pya0BaHMA
1A neYeHbA U X71e606yN04HbIX
MU3Oennin, Kak mMallvHa onsa
CAOHABMY-NEYEHBA C Wire-cut
TexHonorven: SAMA 1, SAMA/2

n SAMA/4, v aBTomMaTn4eckan
cvcTema nogaym s yrnakoBkum
neyeHbA Ha pebpe, Mo 06beMy 1 C
NOACYETOM.

[InA caHaBUY-NeYeHbA U KPeKepoB
[AvanasoH 060pynoBaHmA
BKJIOYAET MOSHYIO JIMHUIO AN1A
(hOpPMMPOBaHNA CIHOBUYEN

1 yNaKoBKMN AS1A NeYeHbA 1
Kpekepos. MalumHa anA caHasuyen
mogens SAMA B coveTaHum ¢
ynaxosLumkom flow-pack EURO

88 ABnAETCA KOMMSIEKCHOW
NVHVEN 1 06ecneymBaeT BbICOKUIA
ypoBeHb 3HEKTUBHOCTM U
npov3BoamTensHOCTU. 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 nogaeT Kpem nopumaMm
1 OCHALLIEH ABONHON pybaLLKomn
ONA UMPKYALMK Bogbl AnA
TemnepaTypHOro KOHTPOsA,
BMOPATOPOM 1 HAcOCOM. Kaxkaasa
cucTeMa MMeeT He3aBUCHMbIN
cepsonpveog. CrnoxHan
JO3UpYIOLLAaA crcTeMa rapaHTupyeT
KOppPEKTHOe pacnpegeneHue
Kpema gaxe B cryyae 06paboTkum
pasnnyHbIX HOPMaTOB C Pa3HLIMM
nopumAmMy Kpema. MaumHa
OCHalLeHa aBTOMaTU4ECKON
CUCTEMOW CaMOOYUCTKM Lienen.
Mpamoe coeguHeHme ¢ flow-
ynakoBLmkom flow-pack EURO
88 cTano Bo3amMoXHbIM 6riarogaps
YCTPOCTBY NO3TaNHOM Nepefaym
MeyeHbA Kak NOLWTYYHO, Tak 1
BHax/ECT.

Kpome Toro, Eurosicma
npegnaraet cneumasnbHble
nutatenu anAa sacpens: STF,

Side Transfer Feeder, cictema ¢
MOHLIM CEPBOMPUBOAOM, KOTOpaA
no3BonAeT nepegasatb Bagn

C MHOIOMIEHTOYHOrO YCTPOMCTBA

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




MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

NoAAaYM B LIEMOYKY YrakoBLLyKA
flow-pack. [loctynHa caman HoBaA
Bepcua STF: SSTF, Soft Side
Transfer System, nmetowan
[LONOMHUTENBHBIN CEPBOABUraTe b.
OHa criocobHa nnaBHoO 3arpyxarb
NEHTY, Cnefya ee OBVXEHNIO

Ha Bblcokom ckopocTun. Oba
YCTPOMCTBA MOryT NOCTaBNATLCA
Takxe B twin-Bepcum 1 ¢ 6710KoM
camooumcTku. Takxke anA
KOHGhMrypaumin ¢ ynakoBLUMKOM
flow-pack EURO 88 Eurosicma
pa3pabotana EURO 88 HSF Noo-
dles - ynakoBo4Has cuctema anA
nanium 6bICTPOro NPUrOTOBNEHUA,
B TOM YK1Crie pUCOBOW. 3Ta
BbICOKO3(hhEKTMBHAA crcTema
MOXeT BbITb OcHaLLEeHa yHKLMEN
«HET NPOJYKTa, HET YNMaKOBKU» U
3D kamepoi AnA obHapyXeHnA

1 BbIBOPKM B pAdY NpooyKTa

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

HenpaBWbHOM (DOPMbI.

B uenax obecneyeHnA
npoun3BoaMTeNLHOCTY Eurosicma
paspaboTana cuctemy nogaydmn
MakeToB, KOTOPaA UX pa3pe3aeT
W KNageT Ha NpoayKT , roTOBbIN K
ynakoBke. Seasoning Bag Feeder
MOJTHOCTBO MHTEMPYPOBaHa B
CUCTEMY KOHTPOJA YMaKoBLLMKA

1 MOXXET NOCTaBNATLCA B
KOHGhMIrypaLmm Tpex He3aBUCUMbIX
nogaroLmx 61oka anAa oaHoro
YNaKOoBLLMKA.

[InA rnasvpoBaHHbIX MPOAYKTOB,
TAry4Mx 6aTOHYNKOB, HYW,
OUCKBUTOB, YKene, LoKonaaa,
Bagyesib M TOHKOCIOMHbIX
npoaykToB Eurosicma
paspaboTana pacrnpegenuTenbHble
1 NOJaIoLLme CUCTEMDI,
KOTOpbIE NTErko HacTpanBatoTCA
Ha 6a3e nvetoLLeroca
MPOCTPaHCTBAa U KonmM4yecTsa
NPOoYKLM, NOCTyNatoLLen OT
MPOV3BOACTBEHHOMN JIMHUM.
3TW BLICOKOCKOPOCTHbIE

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-

<«ITALIAN FOOD MACHINES »

79

CUCTEMbI NepefatoT NPOAYKT
Ha HSF8, High Speed Feed-

er and Timing System Ha
BbICOKO3(h(hEKTUBHYIO MOOAIOLLYIO
CUCTEeMy MOMHOCTLIO 6e3 JaBneHnA
, CNeumansHo npegHasHayYeHHyo
AnAa 06paboTKM CNOXHbBIX
MPOAYKTOB, TaKNX Kak ManeHbKue
MMUPOXKHBIE CIIOXHON hOPMBbl,
6aTOHYMKN U Hyra. TO YCTPONCTBO
rapaHTUpyeT AenMKaTHYIo
006paboTKy NPV HA3KOM
KOHTPONMPYEMOM [aBfieHUN

n, ecnu TpebyeTcA, NonHoe
OTCYTCTBUE KOHTaKTa Mexay
npogykTamu. TakaA cuctema
nofayun ocHalleHa CMCTEMON aBTo-
HaTAXEHWA 1 aBTOLIEHTPUPOBaHNA
pemHeit. [apaHTupoBaHa npocTan u
6bICTpan o4McTKa 6e3 MHCTPYMEHTA
NNacTuH, PEMHEN 1 PONKOB
nepegayn. OQHO 13 YCreLLHbIX
PEeLLEHVIN HeaBHEN pa3paboTKM

- nBoHaA HSF Feeding and

Timing System -¢ 3, 6 unn 8
PEMHAMU HY>KHOW KOHChMrypaumu,
rapaHTMpyeT 6e30macHyto un

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




MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

HEenpepbIBHYHO NoAady Ha BbICOKOA
CKOPOCTMW.

EUROB88/CF3 cnpoekTrpoBaHa
ONA NprYema yaNMHEHHbIX
NPOLYKTOB, MOYLLMX B OAHY JIMHUIO
. OHa ocHalleHa cmMcTeMoin nogaym
€ 3 PEMHAMMU, YCTAHOBEHHBIMM
nog 90° nnm 110°. KaxxgaA neHta
YNPaBIAETCA HE3aBUCUMBIM
6eCLLETOYHbIM OBUraTesniem.
EURQOB88/CF3 obpabatbiBaeT
NPOAYKTbI C KpaHe HU3KUM,
KOHTPONMPYEMbIM JaBNEHNEM.
Bnok nofaun MoXeT nepekpbiBaTh
MyCTble MeCTa Ha BXO[E MOTOKa,
aBTOMATUYECKM HaKanmBaTb
NpoayKThbl Ha Bychepe npu
KOHTPONMPYEMOM OaBNIEHNN,
obecneyrBan Ux NPOrpecCUBHOE
pasgeneHue, 4Tobbl caenatb

3Tan 3arpy3ku nogatoLLen Lenm
nnaBHbIM U 3PPEKTUBHBIM.
EURQOB88/CF3 moxeT gocturaTb
ckopocTy 8o 400 ynakoBoOK /MUH B
3aBMCYMOCTM OT cneumndmkaumm
NPOAYKTa 1 MaTepuana yrnakoBKy.

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-

[InA nHaMBMAaYaneHbIX 3anpocoB
nopa, neyeHbe Eurosicma HeagasHO
paspaboTana crieupasnibHoe
YCTPOWCTBO, KOTOPOE MO3BONAET
MMETb HOBYH) YNaKOBOYHYHO
KOHcpurypauwmo: ctunb flow

pack ¢ 60KOBbIMU LLBaMU

KapkeTca noxoxxum Ha X-fold, Ho
rapaHTUpyeT Ny4Llyto 3almTy

1 yBENMYMBAET CPOK XpaHEeHUA
nponykTa. Takoi HOBbIM An3ariH
peanunsosaH 6narogapA CoO3AaHNIo
OOMNOMHUTENBHOrO MOAYNA,
KOTOPbIA MOXET ObITb f06aBMIEH KO
BceM flow pack KoHgmrypaumam ot
Eurosicma.

YT106bI YOOBNETBOPUTL Camble
pasHble NOTPEOHOCTH B 06NacTu
ynaxkoBku, Eurosicma Group MoxeT
MOCTaBNATb LUMPOKUIA CNEKTP
060py80BaHWA: OT CAHABMNY-
MaLLVHBI U NeYn A0 YNaKOBOYHOM
MHAN. 1NA yNakoBKW NeveHbA Ha
pebpe ycTaHoBka Star Shape Stack-
€er No3BOJIAET NepeBopaYvBaTh
reyeHbe 1 NepenaBathb ero, yXe Ha
pebpe, Ana HakonneHvA. Minu, 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 MOXXET COeAMHATLCA C
aBTOMaTMYECKUMM NMOPLIMOHHBIMU
HaKonMTenAMM NPOM3BOACTBA
Eurotekna. CornacHo noTpebHocTH
KJIMEHTOB AOCTYMHbI pa3aenurenm
PALOB U CNeLMannanpoBaHHble
cucTembl coopa .

Eurosicma BmecTe ¢ Eurotekna
NpPYMEHAET NapTHEPCKMIA NOOX0L
K KJIMEHTaM W MOXET MPEANOXMNTb
LUMPOKMIA CNEKTP UHOMBMOYANbHbBIX
PEeLLUEHVn 01A yO0BNETBOPEHMA
3anpocoB pblHKa. Eurosicma MHoro
WHBECTVPYET B Pa3BUTUE PELLEHWI
«nop, KnoY». MpepnpuAatie

1MMeeT creunanbHble oTaesbl

LA ynpaBneHna BCeMn stanamm
NPOeKTUPOBaHMA Ha 6ase
BbICOKOrO OrbITa 1 COBCTBEHHOMO
Hoy-xay.HauvHaBLwana kak
HebonbLlaa komnaHua ns 30
COTPYOHWUKOB, ceroaHA Eu-
rosicma HacuMTbiBaeT 160
paboTHUKOB 1 6onee 4000 MaLLmH,
YCTaHOB/EHHbIX B 60ee, Yem 85
cTpaHax mvpa. i

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.




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

KpaTkmne HOBOCTU

XOJ10OUITbHbIX YCTAHOBOK
A OXJTAXAEHAA, XPAHEHUA U
NMEPEBO3KU NPOAYKTOB NMATAHUA

omnanHua Zanotti Spa ¢
1962 roga 3aHumaeTcA
pa3paboTKom n
N3roTOBIEHNEM
XONOAUSIbHBIX YCTaHOBOK ANA
OXN2XOEHNA, XPaHEHUA U
NepeBO3KM NPOAYKTOB NUTaHWA.
Zanotti - mmpoBoli nngep,
ycnex KOTOPOro OCHOBaH Ha
MOCTOAHHbIX UCCNEA0BaHUAX
TEXHOSIOMNIA, MO3BONAOLLMX
NOBbICUTb 3(PHEKTUBHOCTb
NCMOIb30BaHNA SHEPIM N HATU
peLleHns, yooBNeTBOPAOLLME
NOTPEBHOCTAM KOHKPETHbIX
nokynartenen.

[MoTeHunan npespalleHna Za-
notti B MmpoBoro nnaepa no
NPON3BOACTBY XONOAUbHBIX
YCTaHOBOK Obl/1 CO3AaH 3a c4eT
BHELPEHNA PEBOIOLIMOHHBIX
peLleHniA, Takmnx Kak “MOHO60K”
- MOJSIHOCTBIO aBTOHOMHAA

1 roToBan K aKcrnyataumm
XonogwneHanA ycTaHoBKa oJiA
HeboNbLMX 06beEMOB. 3a

rogbl paboTbl 6blna co3faHa
Hanbosnee nNonHaA NPoayKToBanA
NMHENKa CUCTEM OXNaXKaeHWA
N3 NPUCYTCTBYIOLLMX Ha

pbIHKE CerogHaA; oHa cnocobHa
MOJSIHOCTbBIO YOOBNETBOPUTD

pacTywme TpeboBaHMA HaLLNX
nokynaresnemn.

Mog mapkoin “King of Cold”
(Koponb Xonopa), Za-

notti npepnaraet nspenuA,
MOSTHOCTBIO MOKpPbIBAKOLLME
noTPe6bHOCTM XONOANIBHOrO
CerMeHTa nuLLEeBon
MPOMBILNEHHOCTI, Npeanaran
pelleHna, HacTpansaemble
noA, KOHKPETHOro nokynaTens,
N HOBEeWLLIWE TEXHOMOMMM Mo
“BeneHbiM peleHnam”.Ceputo
XonoannsHoro obopynosaHnA
3aBepLuaeT amsenbHanA
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, Zanotti 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,




aKKYMYNATOPHONW CUCTEMON,

W pAag, Apyrux yCTPoWCTB,
cneumnansbHo paspaboTaHHbIX Ana
TPaHCMOPTUPOBKY MPOAYKTOB
NUTaHWA Ha KOPOTKUE, cpeaHue u
60onbluMe pacCcToAHMA.
PaspaboTaHHoe KoMnaHunen
Zanotti obopynoBaHve
YOOBNETBOPAET NOTPEGHOCTY B
XONOAMSBbHBIX CUCTEMAX Manoro
1 cpegHero obbema, a Takxe
NOTPeBHOCTN NOrNCTUYECKUX
LIEHTPOB 1 CKNaaoB: MOHOBMOKN,
MYNbTU-KOMNPECCOPHbIE CTaHLMN,
KOHO,EHCaLUMOHHbIE YCTaHOBKM

N CUCTEMbI OXNaXAeHUA onA
MULLEBBIX NPOAYKTOB, ANA
BblOEPXKMBAHNA XONOOHbIX
MACHBIX MPOAYKTOB U ChIPOB,

LNA pachrHMPOBaHMA BUH WX
CYLLUKM 3epHa B CU/OCaXx, a Takxe
LA TPAHCMOPTUPOBKY MULLEBBIX
NPOLYKTOB B pedhpukepaTopax.
KomnaHwuu, BxogAwme B rpynny
Zanotti, paspabarbiBaroT 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

N3roTaBnMBalOT CUCTEMbI OJ1A
NenoBbIX apeH, HanpuMep B T.
Kypmariop (Utanua) unm “ApeHa”
B MuHcKe.

CerogHa, Zanotti Spa - ato
MeXayHapoaHaA rpynna ¢
MPOMbILLSIEHHBIMY 3aBOAAMM

B VicnaHuu, AHrnun,

Bpasunum n Kutae; oHa

TaKXe MEET HafeXHYH0

CETb CEPTUPMLMPOBAHHBIX
MOCTaBLLUMKOB, KOTOPble
0KasbIBaOT rpynne NoAAEPXXKY BO
BCEX permoHax mmpa.

B wrab-kBapTupe Zanotti
paboTaeT 300 4enoBek, HO BO
Bcen rpynne Zanotti pa6otaeT
6onee 650 4YenoBek, BKOYan

BOCEMb 3aBOJ0B B Pa3HbIX
cTpaHax mypa. [naBHON Lenbio
MPOU3BOACTBEHHbIX eOUHUL,
Zanotti ABnAeTcA obecneyeHve
BbICOKOIO Ka4yecTBa U3aenuii.
CnepnyeT OTMETUTB, YTO
NPOYyKLMA KOMMaHMM nosyYumna

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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ceptuchmkat ISO 9001 B Utanun,
EC-mapkupoeky B EBpone 1 UL

- B CLUA. laHHbIE MapKMPOBKM

1 cepTndhmKaLmA OCHOBaHbI Ha
MECTHbIX CTaHOapTax KayecTsa.
MpefaHHOCTbL CBOUM
nokynarenam n rubkas
NPOAYKTOBaA NIMHENKa N3aenui
ABNAOTCA OTNNYUTENBHBIMM
xapakTepuctukamu Zanotti:
WHBECTMUMM B UCCNeA0BaHNA

1 pa3paboTKy HanpasneHbl B
nepByto o4epeb Ha 6onee NonHoe
yAOBNETBOPEHME NOTPEOHOCTEN
rokynaTenen nytem
npegocTaeneHna 6onee yoobHbIX
PELLUEHWI NO 3KOHOMMUW SHEPTN

1 06eCneyYeHnto HaAEeXHOCTM B
aKcnnyaTauuu.

HakonneHHble Zanotti 3a

6onee yem 50 neT “Hoy-

xay” TaKxe saTparvsaroT
9KOJOrMYecKmne acnekThbl,

TaK Kak paspabaTtbiBaemoe
obopyaoBaHve noMmoraeT
YMEHbLUNTb 3Heprosatpatbl 1
MOHN3UTb YPOBEHb LLYMAa, 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 COBPEMEHHBIM
TEHOEHUMAM B TEXHOSIOMMN

MO YMEHBLLEHWIO BblOENEHNA
NapHUKOBbIX ra3os.

VIMeHHO Takum 06pa3om bbina
cospaHa TexHonorma BEST-
COP®. OHa npumMeHsaeTcA B
KOHZEHCALMOHHBIX YyCTaHOBKaX
C MEXaHNYECKMM MPUBOLOM,
KOTOpbIE KOMMNaHWA Za-

notti nsrotaesnmeaet anA
ynyyweHna aPeKTUBHOCTU 1
CHVKEHMA aHepronoTpebneHma
B XOJIOAUSTbHBIX YCTAHOBKAX.
Takunm 06pa3om, B 06LLEM Cryyae,
obecneymBaeTcA 3KOHOMMA
sHeprosaTtpar (oT 15 0o 20%

B 3aBYCUMOCTY OT PasfiNyHbIX
YCNOBUWIA 3KCNyaTauum).
Komnanua Zanotti Spa
paspaboTana NpoTOTUM NEPBOro
NTasIbAHCKOro YCTPOMCTBA
MarHUTHOrO OXNIAXKAEHWA NPU
KOMHaTHOM TemnepaType,
aHasioroB KOTOPOMY HET B
MUpPE, B COTPYOHNYECTBE

¢ noppaspeneHnem 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 Italian magnetic cooling
at room temperature protot-
ype, the only one of its kind

HOBOCTU

KpaTkmne HOBOCTU

JenapTameHTa MalUMHOCTPOEHWA,
3HepreTVKM, NPON3BOACTBA,
TPaHCMOPTUPOBKM U

Kadpegpon maTeMaTnyecKoro
MopenupoBaHua YHuBepcuteTa
leHywn. 3T0 nossonuno Za-
notti NoNy4nTb OCHOBHBLIE
3N1eMEeHTbI, He0bX0aMMble

ON1A peanusaumm gaHHom
TEXHONIOMUM U ee BHEAPEHUA
npy CO34aHNM YHUKANbHOTO
XONOAMNBHOrO YCTPOMCTBA.
[laHHO€ MHHOBALIMOHHOEe
JOCTUXKEHWE CITY>XKUT OCHOBOW
ana byaoywero passutuA
npoeKTupyemoro o6opyaoBaHvA
npv MOCTOAHHOM MOWCKE MyTew
noBbIWeHVA 3PDEKTUBHOCTU U
HOBbIX 06n1acTen NPUMEHEHNA,
BOCTPe60BaHHbLIX PbIHKOM.
Zanotti B xoge “Chillventa

2014” - eBPONEMCKOW BbICTABKMU
XONOAMNLHOro 060pyA0BaHUA,
npepcTaeuna HoBble U3envA

C MPUMEHEHNEM TEXHOSIOMUN,
KOTOpble YAOBNETBOPAIOT

BCEM HOBbIM OXMWAAHWAM

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, NOBbILLEHWE

3 HEKTUBHOCTN, HOBbIE
HaTypasbHble rasbl 1 9KONOrnMyHanA
KOHCTPYKLUMA. PEeKTUBHOCTb
MCNOSIb30BaHNA SHEPrN
ABNAETCA OT/INYMTENBHON YepTOoN
0bopynoBaHNA, Ha KOTOPYHO
HaueneHbl Bce pblHKKU. YT0
KacaeTcaA (pTop-cogep ratmx
rasos, Zanotti , Hy>XHO OTMETUTD,
npounssoamT o6opyaoBaHve, B
KOTOPOM BCE UCMOMNb3yeMble
rasbl - HaTypasbHble. Zanotti
npounssoamT 060pyaoBaHye B
TeyeHue nocnegHux 4-5 neT B
COOTBETCTBUY C MPOTOKONaMM
“Ecodesign” (akonornyHaA
KOHCTPYKLWMA), 9TO 03HAYAET, YTO
BCE KOMMOHEHTbI 060pyA0BaHMA
MOFYT 6bITb MOMHOCTbLIO
nepepaboTaHbl NOCNe OKOHYaHNA
CBOEro CpokKa cny><obl 1 BblBOAA
13 aKcnnyaraumm.

Zanotti npepnaraet ceMencTeo
MOHO60KOB ANA KpenneHma

Ha CTEeHe U Ha MOTOJKe,

C XONOAU/IbHBIMN 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




OKas3bIBaOLLMMM O4EHD
He3HauMTeNbHOe BO3OencTBme
Ha OKPY>XaloLLyo cpeny
(GWP=3), Takmmu Kak nponaH
R290 vnn nponunex R1270

[NA UCNOMb30BaHMA B Kamepax
cpenHero pasmepa Afa XxpaHeHua
CBEXMX U 3aMOPOXKEHHBIX
NPOOYKTOB NuTaHuA. KoMnaHma
y>Xe Npon3BoamT Takme 650K Ha
NPOTAXEHWUN pAda neT. B gaHHbIX
MOHOGS10Kax MCNOMb3ytoTCA
repMeTNYHbIE KOMMPECCOopbI
(Tonbko ana mogenu R290)

WA Nony-repMeTUYHbIE
Komnpeccopsbl (Mogenn R1270

1 R290), ¢ BO3OyLUHOM UK
BOOAHOW KOHOEeHcaLUunen,
KOMMOHeHTbl ATEX 1 nanenu
ANCTaHLMOHHOIO KOHTponaA/
ynpaeneHus. MotpebnAaevasn
MOLLHOCTb cocTasnAeT oT 1000
[0 4000 BT. Briepsble B nctopuu
PbIHKA XONOAMNSIbHBIX YCTaHOBOK
LA NPOAYKTOB NUTaHWA, Za-

notti npeanaraeT MOHO610K,
paboTatowmin ¢ CO2 (R744) pna

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.

HOBOCTU

KpaTkmne HOBOCTU

XONOAUSIbHBIX KaMep CpeaHero
1 605bLIOro pasmepa. ATOT

ras uveet sennumHy GWP1,

TO eCTb ABMAETCA NOMIHOCTbIO
“3eN1eHbIM” (3KONOMMYHbLIM), NpY
ODP= 0, npu 3TOM yCTpaHAOTCA
pasnMyHble NpobieMbl, CBA3AHHbIE
C BbIBPOCOM 3arpA3HAOLLMX rasos,
NCMONb3YEMbIX B MPOMbILLAEHHBIX
XONOAMNBHBIX YCTAHOBKAX.

370 - rpynna KOMMakTHbIX
n3genuin, obnagarowmx Bcemm
npevmyLLecTBamm MoHO610Ka
“BKNOYM 1 paboTant”, TaKumm

Kak ObICTPbIN MOHTaX 1 BBOS, B
aKcnsyaraumio.

B 4aHHOM KOHKPETHOM

cnyyae, NPOMbILLIEHHAA

cucTema 6bln1a 3roToBneHa

OnA paboTbl B KaMepax HU3KOM
TEMMepaTypbl BO BHYTPEHHEM
MPOCTPaHCTBE, UCMONb30BaHNe
nony- repMeTUYHOro,
[OBYXCTYNEH4aToro Komnpeccopa
C MPOMEXYTOYHbIM OXNaaUTENEM,
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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BblpaBaeman rpynnovi MOLWHOCTb
coctasnAeT 8500 BartT, npu
Temnepartype BHYTpU Kamepbl

-20 °C n + 30 °C BHeluHen
TemnepaTypoil.

Ecnn xonogunbHble yCTaHOBKM
[NA XpaHEHNA NULLEBBIX
NPOAYKTOB LO/MKHbI paboTaTtb

B MeCTax, rae HeT 06bl4HOro
CETEBOro 3NeKTPONMTaH1A,
OOHMM M3 BO3MOXKHbIX

peLueHnin ABNAETCA BbipaboTka
3NEKTPOSHEPTUM NPY NMOMOLLIN
3Heprnm conHua. 1A noao6HbIX
ycnosuin Zanotti npegnaraet
roTOBbIN K 3KCMNyaTauum
MOHOBJIOK - XONOAWNbHYIO
YCTaHOBKY AJ1A XpaHeHnA

CBEXMX NULLEBbLIX NPOAYKTOB,
paboTatoLLyto Ha NOCTOAHHOM
TOKeE, KOTOPYH MOXKHO YCTaHOBUTb
Ha ManeHbkon kamepe (7-8 m3).
OTO- NO/THOCTbIO aBTOHOMHOE
YCTPOWCTBO C 31EKTPOHHBIM
ynpasneHneM. [JaHHbI MOHO610K
MOXeT paboTaTb gaxe B 06bIYHHOM
pPeX1Me 3MEKTPONUTaHNA

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 MoOXKHO NOAK/OYNTb

K hOTO3NEKTPUYECKUM NAHENAM
1 aKKyMyNIATOPHbIM 6aTapenm.
MoLLHOCTb OxnaxaeHua npu
Temnepatype 0°C BHyTpU Kamepbl
1 BHewwHew Temnepatype +30°C
coctasnsaet 1300 Br. 370 -
COBEpLUEHHO HOBOE U3aEeNve,
C030aHHOe B pe3ynbTarte
ncecnenoBaHWin No yCToMYMBbLIM
3KOJTOrNYHbBIM PELLEHVAM U
NPVMEHEHNA TEXHNYECKINX
VMHHOBALMIA.

Zanotti Tak>xe npon3BoauT
MYJIbTUKOMIPECCOPHYHO

ctoriky CO2 (R744) ona
XOOANIBHOM CUCTEMBbI,
060pyO0BaHHYHO 3 HE3ABUCUMBIMU
KomMnpeccopamm ¢ OBOVIHbIM
BO3[yX03a00PHUKOM U 06LLMM
BbIx/10noM. C nony-repmMeTnyHbIMM
Komnpeccopamn, paboTatoLmmm
B CBEPXKPUTUYECKOM LIKIIE

AnA paboTbl NpY YMEPEHHbIX
TemnepaTypax As1a XpaHeHus
CBEXUX MULLEBBIX MPOLYKTOB,

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 OTKPbITON
pamMe O71A MaLUHHbIX 3aJ10B,
060pynoBaHHbBIX CENaPaTOPOM
macna, pesepeyapom 4sia
XUOKOCTU, TEMIO0OMEHHNKOM
[ONA OpOCCeNbHOro rasa,
nepeoxnaxaeHeM XnaKocTu

1 cuctemon 6esonacHocTy ana
noBbILLEHMA 3PEKTUBHOCTU
yCTaHOBKMU.

[NaBHbIM OrpaHUYeHeM npu
ncnonb3osaHnm CO2 ABnAeTcA
€ro HM3KanA KpuTnyeckan
Temnepartypa, No3BOosAoLLanA
NPVYMEHATL 3TOT ras 1mbo B
60nee XonoaHbIX KNMMaTUYECKNX
ycnosumAx, nmbo Tpebytowan
YCTaHOBKMW CMOXHbIX KacKaAHbIX
KOHTYpOB. CBEPXKPUTUYECKUIA
LMKN pewaeTt AaHHyto npobnemy,
MOCKOSbKY OH OTHOCUTCA K
TEXHONOrNAM, NO3BONAIOLLMM
ucnonbs3osatb CO2 B ntobow
TOYKE MMPa, KaK B XONI0OHOM TaK
1 B XXapKOM Knnmare.

[Mpy NnponsBoacTBeE CBOEro
060opyn0oBaHNA 1 Ha CBOUX

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 oll
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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NPOM3BOACTBEHHbIX MioLwanKax
komnaHuAa ZANOTTI Spa Bcerga
OTKNMKAETCA Ha MPU3bIBbI
OrpaHn4nTbL BO3OENCTBYE

Ha OKPY>KatoLLyto cpeay U
CHW3WTb PACXOL, AHEPTUN.

Hosoe nokonexune “3eneHbix
MPOMBbILLIEHHbIX YCTAHOBOK” OT
ZANOTTI oTnnyaeT BbICOKaA

3 hEKTUBHOCTb 3a CHET
MCNOb30BaHNA BUHTOBbLIX
KOMMPECCOPOB C perynmpyemoi
CKOPOCTBIO U M3MEHAEMbIM
BHYTPEHHUM 06 BEMHBIM
COOTHOLLUEHVEM [NA NOBbILIEHNA
NpOn3BOANTENBHOCTH.

Cuctema ynpasneHua “BEST-
COP” ot ZANOTTI obecneuvBaeTt
MaKCMasnbHY0 3(pheKTUBHOCTb
paboTbl KOMNPECCOPOB NP
aKcnnyaTauuy B ntoboe Bpema
roga. lMoatomy “3eneHble
MPOMBbILLSIEHHbIE YCTaHOBKMW”

ot ZANOTTI Bcerpa nmetot
MakcvmanbHyto senndmHy COP
1 npekpacHoe 3HaveHue ES-
EER. BepexHoe OTHOLLEeHVEe

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-




K OKpy>atoLLen cpene
NOLATBEPXAAIOT HOBbIE
XONMOAMNbHbIE YCTaHOBKY,
paboTatolme Ha ammmake n CO2.
Ha cerofHsa 370 - eAMHCTBEHHOE
peLLeHVe, YOOBNETBOPAIOLLEE
Me>xayHapoaHbIM npasuiam no
HOBbIM XONOAUSIbHLIM areHTaM.
Ammunak (NH3) ncropuueckm
ABNAETCA O4HMM 13 NepPBbIX
XONTOAMIbHBIX areHTOoB,
MPUMEHEHHBIX NPV CO3aaHNM
XONOAWBHBIX YCTAHOBOK U
0bopyaoBaHUA, OH UMEET OYeHb
BbICOKYO CKPbITYHO TENIOTY
ncnapeHus, ABNAETCA NPUPOLAHBLIM
COEOVHEHVEM, NOJTYYUN
LUMPOKOE pacnpocTpaHeHme
6narogapsa CBOMM BbICOKUM
TepMOOMHAMMNYECKIM
XapakTepucTMKam, MPeKpacHom
€nocobHOCTN NEPEHOCUTL TEMJIO,
obecneyvnBaroLLEen HanBbICLLWIA
KO3 PULMEHT 3hHEKTUBHOCTM
(COP); npn 3TOM OH NUMEET
HU3KYIO CTOUMOCTb (TaKkxe

anAa Tpebyemoro Tvna mMacna).

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 ail).

ZANOTTI “Green solutions”
is the answer to obtain opti-
mal cooling solutions for all
requirements with maximum
sustainability, efficiency,
energy costs and reliability.

HOBOCTU

KpaTkmne HOBOCTU

“BeneHble pewenna” o1 ZANOTTI -
3TO OTBET Ha 3aaadvy obecrneyeHmA
ONTUMasIbHbIX XONOAMBHBIX
peLueHnn ana Bcex TpeboBaHuii,
¢ obecrneyeHnem ycTon4nBoCTH,
3hheKTUBHOCTI, SKOHOMUM
3Hepro3aTpar v HageXHoOCTW.
HepaBHO KpynHble KoMNaHum 13
Apabckunx OmmpaToB Bbibpanm
Zanotti B kKa4ecTBe U3roToBUTENA
XONOAMMbHBIX CUCTEM A1A
KenTepuHra B ABYX BaXKHbIX
HaLMOHabHbIX adaponopTax.
KOHTpaKT CTOMMOCTLIO OKOJO

30 mnH. EBpo TpebyeT nocTaBKm
CUCTEM C MaKCUManbHOM
HaOEXHOCTbIO, NePBOKIIACCHBIM
ON3aNHOM U OTOENKON,
COOTBETCTBYIOLMX CTPOXKANLINM
YCNOBUAM FUIMEHBI.

B uuncne gpyrux “uctopmin ycnexa”
NOCTaBNEHHbIX HAAEXHbIX
cucTeM oT Zanotti, koTopble

6bINN N3rOTOBMEHBI B Pa3HbIX
CTpaHax mupa, - paspaboTka

1 NOCTaBKa YCTaHOBKM AN1A
NPOOO/MKUTENbHOrO, 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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MecALEB, XpaHeHnA AGNOK B
KOHTpONMpyemMon atMoccepe

ana Pecny6nunkn KabapamnHo-
BankapuA. B naHHOM cnyyae,
Zanotti Bbirpana KoHKypc y
KOHKYPEHTOB 13 ['epmaHuu,
NPeaN0oXUB NPOEKThI C
nepenoBbIM/ TEXHOIOTUAMM, C
UCMOJb30BaHNEM MPOMEXXYTOUHBIX
XKUOKOCTEN, HE TOKCUYHBIX

[NA NPOOyKTOB MUTAHWA.
TexHonornyeckume nccnenoBaHva
OCTal0TCA rNaBHbLIM Hanpas/ieHneM
WHBECTULMIA, KOTOpble Za-

notti nenaet exxeroaHo,

YTOObI METb BO3MOXHOCTb
HavnyywumM 06pa3om oTBeYaTb

Ha 3anpockl nokynaTenemn n
TpeboBaHUA 3aKoHOOaTENbCTBA
M0 YMEHbLUEHWIO BbIGPOCOB
NapHMKOBBIX ra3oB. VIHHOBaLWN,
3HeprocbepexxeHue,

BbICOKOE Ka4eCTBO U
KOHKYPEHTOCMNOCOBHOCTb - BOT
K/OYEeBble CNoBa N0 OEATENBHOCTU
Zanotti Ha cerogHALIHWIA OeHb U Ha
6ynywee. i

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. @




HOBOCTU

KpaTkmne HOBOCTU

FILLBER: BbICOKOE KAYECTBO B
OBOPYOBAHWM BbICOKNX TEXHOJOMA

ILLBER npoekTtupyer,
npou3BoauT
n npopaet
obopynoBaHue onA
NPOMbIBKU 1 NpoayBa
Oy TbINOK, pa3fiMBOYHbIE
N YKYNOPOYHbIE MALUUHBbI,
MOHO610KN By TUNMPOBAHUA
M roTOBbIE JIMHUN PO3NKMBa
AN NnuBa, NUKepoB, Macna,
CMNPTHbIX HANNUTKOB, COKOB,
BoAabl, CSD, rasmpoBaHHbIX
HaNUTKOB N BCEX APYrnx
XXVUOKOCTEN B LIENIOM.

Hawwn nocToAHHbIE
nccnenoBaHus,
KOHCTpyMpOBaHue,
NPOW3BOACTBO 1

Fillber

Neck-Handling system for PET bottles

FILLBER: HIGH-QUALITY
AND HIGH-TECHNOLOGY MACHINES

ILLBER designs,
manufactures and sells
rinsing and blowing
machines, filling ma-

chines, capping machines,
monoblocks bottling ma-
chines and complete bottling
lines for beer, liquors, oil,
spirits, juices, water, CSD,
foamy products and all the
other liquids in general.

Our constant and accurate
research, design, manufac-
ture and testing, as well as
more than 30 years of expe-
rience in the field of bottling,

NEW MODEL Rotating Movement without Feed-Screw
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Applications Company

Oil FILLBER designs, manufactures
Wine and sells rinsing and blowing
Spirits machines, filling machines,
Juices capping machines, monoblocks
Water and triblock bottling machines
Beer and complete bottling lines for
Carbonated Soft-drinks wine, liquors, oil, spirits, juices,
Detergents and chemical water, sparkling products,
products foamy products and all the other
Milk and Yoghurt liquids in general.

Fillber
Piazzale 6. Mazzini, 2 - 25036 Palazzolo Sull'0glio (BS)
infoC@fillber.it - sales@fillber.it



6onee 4yem 30-neTHUN
onbiTa B 06n1actn po3nmea,
NO3BOJIAKOT BbiNyCcKaTb
BbICOKOKA4YeCTBEHHbIE U
BbICOKOTEXHOIOMNYHbIE
MaLlVHbl, KOTOpble yO00HbI
1 0ONrOBEYHbI.

Bce ycTtaHoBku
npon3BOAATCA B
COOTBETCTBMUU C

Hopmamn EC un
obopynoBaHbl cpeacTesamm
npenoTBpaLLEeHNA aBapui.

Bce MoHO6n0KNM
paspaboTaHbl AnA
yAOBNETBOPEHNA BCEX
NPOM3BOACTBEHHbBIX HYXA, U
No3BONAKT obpabaTbiBaTb
OYTbINKN 1 KPbILWKN N060ro
BMAa ¢ 9pPeKTUBHOCTbLIO
o1 500 oo 15.000 wrT./vac.

®dunocodusa FILLBER

COCTOUT B TOM, YTOObI
NPOEKTMPOBAaTL U NPON3BOAUTL

e
E
.

HOBOCTU

KpaTkmne HOBOCTU

BbICOKOKAYECTBEHHbIE U
BbICOKOTEXHOSIOMMYHbIE

MaLLWHbI, COXpaHAA BecbMa
KOHKYPEHTOCMOCOBHbIE LieHbl. it

[MoceweHune:
www.fillber.it
info@fillber.it

sales @fillber.it

Rotary Filler with 12 valves, counter-pressure electro pneumatic

technology. With Double Pre-Evacuation system suitable for Beer

allow us to manufacture
high-quality and high-tech-
nology machines, which are
user-friendly and very reli-
able over the time.

All our machines are pro-
duced according to CE rules
and accident prevention
equipment are included.

All the Monoblock machines

have been designed to satis-
fy every production require-
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ment and to process every
kind of bottle and cap, with a
production speed range from
500 to 15.000 BPH .

FILLBER'’s philosophy is to
design and produce high-

quality and high-technology
machines, keeping very
competitive prices.

Visit: www.fillber.it
info @fillber.it
sales @fillber.it




HOBOCTU

KpaTKmne HOBOCTU

POBOTY KAWASAKI TOXE
HPABATCA HYUMCDbI!

HOBATOPCKUWE MAHUMNYJIATOPbI ANOHCKOI'O NMMrAHTA HA CJ1Y)XBE
NIMHUU YKNAOKW NAKETOB B KAPTOHHbIE KOPOBKW U JIOTKW - NJ10A4
COTPYOHWYECTBA TIESSE ROBOT U FUTURA ROBOTICA.

060Tbl KAWASAKI
3aB0EBbIBAOT MUP
yuncoB. ABaHrapgHble
CTaHKW, CO3JaHHble
ANOHCKUM FMraHToM U
npofaHHble napTHepoM Tiesse
Robot ns BusaHo (o6nactb
Bpewa, NTanuAa), MmpoBbIM
nMJepoM rMPOMbILLIEHHOM
aBToMaTU3aLuMm, C yCrnexom
HaxogAT NPUMEHEHNEe
B NaneToyknagymkax v
ynakoBLuMKax, 3anyLeHHbIX
HefaBHO KomnaHuen Futura
Robotica S.p.A ns AnbceHo
(MbAYeHua).

OTa KoMnaHuA MHorune rogpl
NPUCYTCTBYET Ha PbIHKE
aBTOMaTU3MPOBAHHOIO
obopynoBaHuMA oA KoHua
NIVHWIA N XOPOLLO U3BECTHA

B MMpPE POBOTOTEXHUKM
CBOVIMW MHHOBALMOHHbLIMM
NPUIOXKEHNAMIN AnA
MaHUMyATOPOB N NIMHUI
ynakoBKM B nuLLeBoi cdepe.

KomnaHuAa na ropoga

[NbAYeHUa B pycrie ycnewHoro
coTpyaHudecTsa ¢ 2009-ro roga
3aHoBO obpaTtunack K Tiesse
AnA peanusaumm Ha 6ase
TexHonorunn Kasawaki cuctem
ynpaBneHna oA CBOUX JIMHUN C
aBTOMaTUYECKOW M NPOCTOM
CMeHon hopmaToB.

Po6oTusmpoBaHHaA cuctema
ANA yKNaaKu NakeToB ¢
Yyurnicamu Unu NIOTKOB.
3akasyuk B JaHHOM

cnyyae - N3BecTHanA
nTanbAHCKaA KOMMaHuA,
cneumanuampyrollanca Ha

NPON3BOACTBE YMIMCOB U
COJIEHbIX CHIKOB, 3anpocuBLLAA
NpPoeKTUpoBaHne poboT-
CUCTEeMbl 1A yKnagkm
NakeTUKOB C Ynncamu B T.H.
aMepuKaHCKmne Kopobku

nnu B GyMadkHbIE NTOTKN U3
Bblpe3aHHbIX NIOCKUX hopM.
YcTaHoBKa 6blna ocHalleHa
poboTtom Kawasaki Ha wecTb
ocew mon.

RS30N u opraHnsoBaHa
cneaylowmm obpasom:
dopmoBKa aMepuKaHCKOM
KOpPOGKU

LLlectTnocHbIi po6oT MP/KW
ROBOT mopn. RS30N 6epeTt
dhopMy amMeprKaHCKON KOpPOBKIN
13 MarasmHa 1 CTaBuT ee

Ha CTaHUMIO OTKPbITUA, rae
OLlHOBPEMEHHO 3aKpblBatoTCA/
3arnbaroTcA HUXXHUE KpaA ¢
NMOMOLLBIO KNeA.

O6Lwan ckopocTb BapbupyeTcaA
B 3aBUCMMOCTU OT chopmata oT
10 0o 12 KOpOBOK B MUHYTY.
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dopmoBKa 6ymaXKHOro sioTka
ToT »xe poboT 6epeT
HapesaHHble MIoCKue WTamnbl
13 MarasviHa 1 BCTaBnAeT uUx B
crneumanbHbIi OPMOBOYHbLIN
OyHKep AnA co3gaHuA
KapTOHHOW KOPOBKN/NoTKa.

Kak TonbKo NoTokK caenaH, oH
NnocTynaeT B pacnopaXeHne
CTaHKa HanosfHeHnA B
3aBUCUMOCTU OT TUNa:

+ MpoayKT yKnaabiBaeTcA
ropu3oHTaNbHO (nexa):
KOpobKa/noToK CTaBmUTCA Ha
KOHBeWep OnA OOCTaBKu B
30HY HanosIHEeHUA.

+ MpoayKT yKnaabiBaeTcA
BepTUKaJibHO (CTOA):
KopobKa/noToK cTaBuTCA
Ha KOHBeWep OnA A0CTaBKu
B 30HY HaMoMHEHUA.
CneumanbHoe yCTPOMCTBO
onpoKuapiBaeT KOpobky/
noToK Ha 90° ¢ OTKpbITUEM
B 3aBMCUMOCTU OT ByHKepa
HarnosHeHWA.



KaxxgaA cuctema ynakoBKu
VUMEET CreayoLlme 31EMEHThI:
BMU3yasibHaA cuctema and
pacrno3HaBaHuA NPoayKTa U
€ro No31LUMOoHNPOBaHWA Ha
NEHTE; MaHNMYATOP BbICOKOM
ckopocTu Kawasaki Mod
YFOO3N, KoTopbI pacno3HaeT
NPOLYKThI N YKNaabiBaeT Nx

B KOPOOKY/NOTOK COrnacHo
3aJaHHOM Cxewme.

BbicoKOCKOpOCTHOM
MaHunynATop 6epeT NPoayKThI,
pacno3HaeT nx BU3yasibHO U
yknagbiBaeT fiéxka npoayKThbl,
ANA KOTOPbIX NPeayCcMOTPEHO
rOpPU30OHTaNbHOE
pacnosioXXeHne, B KapTOHHbIN
NOTOK MO CXeme yKnagku.
[Nocne 3anonHeHnA NOToOK
oTnpaBnAeTcA Ha MOAY b
3aKpbITUA, FAe BEpXHME KpaA
NOTKa 3aKpbiBalOTCA MO0 Ha
HWUX, B Cllyyae aMepukaHCKom
KOPOOKMW, KPENUTCA NEHTA.

MpoayKTbl BEpTUKAIbHOMO
pacrnonoxeHua
3aknagbiBaloTcA B OyHKep
HanosTHEHNA KOPOOKIN/
NOTKa ropu3oHTanbHO
COrnacHoO cxeme yKnagku.
Kak TonbKO AOCTUTHYTO

HY>XHOE KONMYecTBO, OYHKep
HanosHEHNA BCTaBNAETCA
BHYTPb NpeaBapuTenibHO
YCTaHOB/IEHHON KapTOHHOM
ynakoBku. Bo Bpemsa BbIxoga
6yHKepa npoayKT 6rioKupyeTcA
BHYTPM (MPOOyKTbI He
BbITa/IKMBaKOTCA, a caMm ByHKep
NX BCTaB/AET B KAPTOHHbIN
NOTOK).

Kak TonbKo ynakoBka
3anosiHeHa, yCTPONCTBO
onpoKuabiBaHnA obecneymBaeT
npaBuUIbHOE MOJIOXKEHNE
KapTOHHOrO JI0TKa 1 CTaBuUT ero
Ha BbIXO[HOW KOHBEEP.

OTTyna oH nocTynaeT Ha
MOLY/b 3aKPbITUA, FAe BEPXHUE
KpadA nmbo 3akpbliBatoT, NM60 Ha
BEPXHME KpaA aMepuKaHCKOoM
KOPOOKWN HAHOCUTCA NEeHTA.
Ecnv Heo6xoouMO ynoXuTb
HEKOTOpble NPOAYKTbI
rOPU30OHTANbHO NOBEPX YXKe
YJIOXKEHHbIX BEPTUKASBHO,

3TO MOXHO coenaTtb B MOMEHT
ONPOKMAbIBAHWNA, KOraa
YCTPOMCTBO CTaBUT KOPOOKY/
NOTOK Ha JIEHTY BbIX0Aa.
HepacnosHaHHble NPOAyKTbI
BbIBOLATCA C MOMOLLbIO
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crneumansbHoro KoHBerepa
aBakyauuu.

YKpenuBLleecA
COTpPyAHN4YecTBO C Ties-

se Robot nossonuno
komnaHuu Futura Robotica
pacwuvpuTb CBOE HOy-xay, B
TOM YunCre C NPUMEeHeHneM
BbICOKOCKOPOCTHbIX po60TOB
Kawasaki ¢ Bu3yanbHbIM
ynpasneHnem, KoTopble
obecneymBaloT HEBEPOATHbIE
00 CerogHALHero oHA
NPOV3BOANTENBHOCTb N BpemA
umkna.

Mopo6HaA TexHonornA
nossonsaeT Futura Robotica
peannsoBbiBaTb 60bLUME
3aBopl, Tpebyowme
CYLLECTBEHHOI0 UHXUHUPUHTA.
970, B CBOIO o4epedb, co3gaeT
yCcnoBuA gna Toro, 4Tobbl
NOCTOAHHO NpeanaraTb
Haunyylne TexHmyeckme
peLeHnAa ana nuLeBoro
ceKTopa, rapaHTupyA
oOXXnpaembl pesynbtaT Ha
6a3e Tpebyemoin cneunpunkn

B aBTOMaTM3aLun INHUN,
MaKCMManbHOM HAOEXHOCTU U
rMOKOCTMW.



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



HOBOCTU

KpaTkmne HOBOCTU

AESVNHOULIMPOBATD
SHAYUT YNPOLLATD

Cidiesse Engineering npepnaraet Ham6onee ru6kue peleHua
no aesnHgeKkumn o060pyaoBaHUA ANA ChiNy4uX MPOAYKTOB B
cocTaBe NPOU3BOACTBEHHbIX NIMHUN

T NOCTAHOBKW 3ada-
UM — K NPOEKTY U pe-
lweHuto. BoT cTagun,
otnuyaowwme Cidiesse
Engineering, komnaHuto nepe-
0OBbIX TEXHONOMMI, Npepara-
oLLyto ahphbekTnBHbIE, rIMOKNE
N MOAYJIbHbIE peLleHuA.

Famma npoayKumMm KoMnaHum
BKJ/TIOYaET YalleyHble Noab-
©MHWKN, KOHBENepHbIe NIeHThI,
MOBOPOTHbIE CTOJbI, OMyCKato-
LMe crvparnbHble KOHBelepbl
N NOOBEMHUKN HEMPEPbIBHOMO

0encTBUA - BEHEL, COBPEMEH-
HOMN MexXaHWUKK1, oTnu4arouwenca
NPOCTbIMU, HO TEXHUYECKM
PEBOJIIOLMOHHBLIMKY YCTPOMCTBA-
M.

YTo KacaeTcAa OYUCTKU U ca-
HUTapHOM 06paboTKM NOOb-
€MHUKOB, TO Ntoban nuuieBan
KOMMaHnA CTPeEMUTCA ynpo-
CTUTb 3TN onepaunmn, 4Tobbl
COKOHOMWUTb BPEMA U CHU3NTb
3aTparbl, obecnevnsan npu
3TOM BbICOKUNE TUIrMeHn4YecKme
cTaHOapThl.

SANITIZING MEANS
SIMPLIFYING

Cidiesse Engineering offers the most
flexible solutions to sanitize the ma-
chines that handle bulk products
along processing lines

rom the problem, to
design and to solution.
These are the phases
that qualify Cidiesse
Engineering, a company at
the cutting edge of technology
that offers efficient, flexible
and modular product handling
solutions.
The range of machines con-
sists of bucket elevators, con-
veyor belts, revolving tables,
helicoidal lowering machines

and continuous elevators:
crown products of contempo-
rary mechanics standing out
for their simple albeit revolu-
tionary technical devices.

As for the cleaning and sani-
tization of the elevators, any
food company needs to sim-
plify cleaning operations to
save time and reduce costs,
while guaranteeing high hy-
giene standards. Cidiesse
offers the most flexible an-
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Cidiesse npegnaraet onTu-
MasibHble peLleHns Noa 3T
TpeboBaHuA.

MepBbIVi OTBET AaeT cuctema
CIP-Cleaning In Place — moika
C NPUMeHeHreM BO3ayxa, BoAbl
n/mnn MoroLLero cpeacTaa anA

swers to this requirement.
The first answer to this issue
is “CIP-Cleaning In Place”, a
washing system with air and/
or water and/ or detergent to
clean, degrease or sanitise, in
full compliance with the norms
in force in the food sector.
Such system makes clean-
ing simpler and safer, in short
time, and with less personnel;
in fact, thanks to CIP-Cleaning
In Place, it is no longer neces-




OUYMCTKMN, 06E3XKMPUBAHMA NN
Oe3NHMEeKLMN B NOSTHOM CO-
OTBETCTBUN C AENCTBYIOLLNMU
HOpMamu NPOAOBOSIbCTBEHHOIO
cekTopa.

OTa cuctema genaet yo6opky
6biCcTpee, npole n 6esonac-
Hee, C MEHbLUMM MEPCOHANIOM.
Bnaropapa CIP-Cleaning In
Place 605blue He HY>XHO CHU-
MaTb U MbITb BPYYHYO YaLLKMU.
Kpome TOro, oHa rapaHTupyeTt
rMrmeHy n OTCyTCTBUE HaneTa
OT pasHbIX UUKIIOB, NpenaT-
CTBYA 3arpA3HEHNIO CaMmX
NPOAyKTOB N NX apOMaToB.

C TOYKM 3peHNA TrmeHbl Kom-
nnekt TAC-Top Air Cleaning
0N1A aBTOMaTUYECKOM OYUCTKN
ABNAEeTCA NONCTMHE PEBOJIIO-

sary to dismount and wash by
hand the buckets. Moreover,
it also guarantees hygiene
and zero deposit between the
cycles, thus avoiding food and
flavour contamination.

As regards hygienization,
“TAC-Top Air Cleaning” kit for
automatic cleaning stands out
as Cidiesse’s simply revolu-
tionizing solution; ideal to fast
remove dust or light deposit

HOBOCTU

KpaTkmne HOBOCTU

LMOHHbIM peLleHneM KoOMMnaHum
Cidiesse.

OH ngeanbHO NnogxoguT onsa
ObICTPOro yaaneHua nbisiv Unm
Nerkoro HaseTa Ha 4yallkax B
KOHLIe KaXaoro umkna u pa-
60TaeT Ha cXXaTom BO3ayXxe,
noJaBaeMoOM B BEPXHIOK TOUKY
noobeMHNKA HEMPEPbLIBHO UK
C nepepbiBamMuM MpU Ka)aom
NpoXoe YaLlKu.

Mo>keT NpMMeHATbLCA Ha Noab-
eMHukax Cidiesse.

lapaHTUpyeT noeanbHyo
04MCTKY, 6narogapa sBpatye-
HWIO YalleK NPOTMB YacoBOM
CTpenku n cneunduryeckomy
HaKIOHHOMY OBW>KEHWIO: OABE
OTNINYUTENbHbIE YepThbl, KOTO-
pble XapakTepuayloT Nogbem-
Huku Cidiesse.

from the buckets at the end of
each cycle, this system runs
by air blow at the elevator
head, in continuous or inter-
mittently at any bucket pas-
sage.

It can be applied to Cidiesse
elevators, grants perfect
cleaning, thanks to the buck-
ets’ anticlockwise rotation and
particular tilting motion: two
distinctive features that char-
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B 3akntoyeHne, ¢ To4KU 3pe-
HWA YUCTKN N yNpaBfieHNA CTo-
WT NOAYEPKHYTb, YTO BCE Na-
Henu Ha yctaHoBkax Cidiesse
Nerko AeMOHTUpPYIOTCA, Korga
obopyaoBaHmMe BbIK/THOYEHO.

[laHenn ocHaleHbl 3aWuT-
HbIMW 3aTBOpPaMu, KOTOpble
OTKpPbIBaOTCA NPOCTbIM ABU-
XXEHneM, He TpebyA HUKaKoro
MHCTpymeHTa. [Nocne yoanexma
naHenem Bbl MoOXeTe Nerko Bbl-
NONHUTb TEX0BCNY)XMBaHME.

MHHoBauma Ha Cidiesse ABnA-
€eTCA NOCTOAHHbIM eXXeaHeB-
HbIM MPOLLECCOM, CNOCOOOM
MbILLSTIEHUA KOMMaHUM 1 ee
COTPYAHWNKOB - TEM, 4YTO MO3BO-
NAeT KNNEHTY OUEHNTb NPeBOC-
xofcTBo made in ltaly. il

www.cidiesse.com

acterize Cidiesse elevators.

In conclusion, in terms of
cleaning and controls, it is
worth highlighting that all the
panels on Cidiesse plants can
be easily dismounted when
the machine is off. They fea-
ture safety closures that can
be released by simple ges-
tures, without any screwdriver
or tool; once the panels are
removed, the machines can
be easily checked.

Innovation is a constant, daily
process to Cidiesse. A way of
thinking that permeates the
company and its people. A
value to the customers who
can recognize the excellence
made in ltaly. @

www.cidiesse.com




HOBOCTU

KpaTKmne HOBOCTU

LA MOLISANA: BJIATOOAPA
KOreEHEPALUUU OT KOMINAHUU AB
MACTA HA CTOJIAX BO BCEM MUPE
CTAHOBUTCA BCE BOJIEE «BUO»

omnaHmAa AB 13
Kropop.a OpuuHyoBmu

yTBepamnach B Ka4ectse
MosIHOMpPaBHOro NapTHepa B
KOHCaNTWHre, MPOeKTUPOBaHUN,
NPON3BOACTBE, MOHTaXE U
cepBuCe C LeNblo ONTMMU3aumm
3HEProadheKTMBHOCTH
obopyaoBaHnA onAa nacThbl,
MoBbILLAA TEXHONIOMMYECKNIA
W NpUKNagHom noTeHumnan
KoreHepaumm Ha NpMpPoLaHOM
rase. Bolbop npecTmxHom
KomnaHun na ropoga Monunae
Kamnobacco, n3eecTHom
BHUMaHMEM K KQ4ecTBYy

XAPAKTEPUCTWKWU KOTEHEPATOPA

TemnmoTa cropanuisi IPUPOJHOTO ras3a,

HV>KHUI TIpefiest

Pacxop npupopHoro rasa
BBepeHHast MOIHOCTD
Mexannueckasi MOIIHOCTb
DnieKTpryecKasi MOITHOCTh
TenoBast MOLIHOCTb peKyNepanuu
OnexTpryeckas 93pheKTUBHOCTh
Tennosoi KIIT

O6uwit KT

NPOAYKUMN 1N yBaXKEHNEM K
COOCTBEHHON TeppuTopUHn,
OCHOBaH Ha ymeHun AB B

CBOEW KOreHepauum codetaTtb
ONTMMM3aLMIO dHeprosaTpaT C
KOHKPETHBLIMW 3KONOrMyYeCcKMU
3apavamu.

OpumHyoBu, 29 oKTABPA.

Ha dpabpuke La Molisa-

na, KoHTpaga—Konne-
nenne-Ann B Kamno6acco,
nH>xeHepbl AB ycTaHoBum
BbICOKOI(P(DEKTMBHYIO CUCTEMY
KoreHepaumm co cneuuansHo
paspaboTaHHOWN KOHGUrypaLmein
noA, HY>XAbl NpeanpuATvMA AnA

kBTu/HM3 9.5
HM3/4 478
kBt 4.544
KBT 2.058
KBT 2.002
kBT 1.762
% 44,1
% 38,8
% 82,9

lMnaHoBoe hyHKUMOHMPOBaHWeE rpynmbl - 8760 yacos/rog,

NpUBAN3NTENBHO
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YNPOLLEHNA MHTErPaLUn ¢
CYLLECTBYIOLUMY CUCTEMAMM.

C 1912 ropa La Molisana
ABMAETCA CMHOHMMOM Ka4ecTBa,
HacTOALLMM aTesbe NacThbl,
CVYMBOJIOM CPean3eMHOMOPCKOro
BKyca. Bbibop koreHepaLumm
MPEeKpPacHo BNUCbIBAETCA B 3Ty
dounocoumio, KoTopasa npussaHa
rapaHTMpoBaTb NPEBOCXOACTBO
NpoayKTa ¢ BHUMaHUEM K
NOTNCTUYECKON LienoyKe
KOMMaHuu.

Peub npet 06 yctaHoBke
koreHepaumm ECOMAX ®
20HE: MoaynbHbI KOHTEMHEP

C NTaHMEM OT NPUPOLHOIO
rasa, MOLHOCTb C NOJIHOM
Harpy3skor 2002 KBT (311.) n

C pekynepaumer aHeprum ot
6noka anekTpogBuraTena

yepes TennoobMeHHVK AnA
NMPOM3BOACTBA ropAYei Boabl
MOLLHOCTbIO 856 KBT.
a3oobpasHble NPOoayKThI
CropaHva oTnpasnAlTCA

Ha TennoobmeHHuK (120

kBT), rae noctynarowan ot
ABurartens BoAa AOMNONHUTENBHO
HarpesaeTcA. lNponsseaeHHanA
Takvm 06pasom ropAvas Boga
ncnonb3yeTcA abCopOLNOHHbBIM
XONOANNBHUKOM HOMUHAIBHOM
XONI0A0MNPOM3BOANTENIBHOCTY
1696 KBT nnbo notpebutenamm
ropAYeri BOAbI Ha NpeanpuATUn.

OneKTpn4ecTBO NOSTHOCTbIO
notpe6nAaeTcA npeanpuATMeM
C ynpasneHneM reHepaTopa

B PeXUMe HyneBoro obmeHa

C CeTblo, YTOObI n3bexaTtb
nepenavun 3Heprum B HOYHOE
BpemA, Koraa dpabpuka He
paboTaeT Ha MOMHYKO MOLLHOCTb.



TennoBaA aHeprna Takxe
MOMHOCTbLIO MCNOMbL3YeTCA Ha
habpuke: neperpeTas Boga
y4yacTByeT B NPOU3BOACTBE
nacThbl, B TO BPEMA KaK YacTb
ropa4yer BoAbl MCNonb3yeTcAa ansa
OTOM/EHNA B 3IMHNE MeCcALlbI.
TexHonornyeckune BapuaHTbl
MO3BONNY NONYYUTb BbICOKME
pes3ynbTaTtbl BCeX paboymx
napameTpoB, 3HAYNTENBHO
cHmxaA Bbixon, CO2, ybeperan
aTMocepy OT HECKOSIbKNX TOHH
BbIGPOCOB.

O KOMMNAHUAU AB
OcHoBaHHaA AHOKeno
BapoHkennu B OpumrHyoBu B
1981 roay, komnaHma AB (www.
gruppoab.com) paboTaeT B
0611acT BO306HOBNAEMbIX
NCTOYHMKOB 3HEPIUN 1
KoreHepauun. CerogHa

AB ABnAeTCA MUPOBbLIM
3KCrnepToMm obnacTtu, bnarogapa
COB6CTBEHHBLIM MOAY bHbIM
peLLeHnAM Of BHELWHeN

ycTaHosku oT 100 oo 10000 kBT
(an). Ha cerogHa ycTaHoBNEHbI
6onee 900 cuctem obuien
MOLLIHOCTbIO cBbiwe 1300

MBT. B nocnenHue roapl

06beM NPON3BOACTBA BbIPOC

B 4 pasa, a KonM4ecTBo
COTPYAHUKOB NPEBLICUNMO

500 yenosek. Komnanuna AB
nmeetT punuansl B NonbLue,
Cepbuun, Xopsatuu, ABCTpUM,
PymbiH1n, Yexnn v Vicnanun,
bpasunuun, ®paHumu, NepmaHmn,
HuoepnaHvgos, Kanagbl, CLUA,
BenukobputaHum, Poccun,
Wspaune n Typumn, a HegasHO
OTKPbIT Takxe doununan B
Mekcuke.

O KOMIMAHUA LA MOLISANA
La Molisana ocHoBaHa B

1912 rogy kak pemecneHHanA
mactepckana B Kamnobacco.
MpnobpeTéHHaa B 2011

rogy rpynnow Gruppo Ferro
(Mykomonbl 6onee Beka),
KOMMaHuA ynpaenaeT Bcen
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LienoyKom Npon3BoacTBa NacThbl,
OT 3epHa - K CTony, 1 genaet
CTaBKy Ha TpW pblyara: cbipbe,
MeTopn, 06paboTKnM N HOBATOPCTBO
TEXHONOrMI, Camoro NpoayKTa u
ynakoBku. IHBecTnumm B 60nee
Yyem 15 mmunIMoHOB nomornu
YKPENUTb NPOMBILLIEHHbIE
aKTMBbI MNPV paamKanbHOM
OBGHOBMIEHNM CaMbIX BaXKHbIX
obnacten. CerogHA y Hac ecTb
9 NPOM3BOLACTBEHHbIX INHUI

3P hEKTUBHOCTLIO 470 TOHH
nacTbl B AieHb, 16 nuHWn pack-
aging, KoTopble npeanaraloT
BCE BUAbl YNAKOBKM, U CUSIbHAA
noructuyeckaa nnatdgopmMa
nocne BeedeHNA HOBbIX
aBTOMaTU3NPOBAaHHbIX CK1aO0B.
Mbl npencTasneHbl B Hanbonee
BaXXHOWN HaUMOHaNbHON
PO3HUYHOWN ceTn 1 B bonee

yeMm 50 cTpaHax. Npepnaraem
okoso 100 chopmaToB gnA
6pOH30BOW (hUnbepbl 1 NOSIHOE
NPOV3BOACTBO NacTbl C ANLIOM -
ropAoCTb KOMMNaHWN.



HOBOCTU
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ALBRIGI SRL

omnaHua Albrigi
obnagaet MHOroONeTHUM
OnbITOM B cchepe
n3y4yeHus,
NPOEKTMPOBAHWA, BbIMOTHEHNS,
cbopku, cepTudmkaummn,
ncnblTaHui 1 BBOAA B
aKcnayarTaumio pasHoobpasHoro
obopynoBaHuA oA KpynHemwmnx
NpoV3BOAMTENEN Pa3HbIX
BWOOB U3OENNN, Npexae
BCero B 061acTu NULLEBON
NpoayKUMK, OTNmyaroLwenca
NOBbILLEHHbIMW TPpebOBaHNAMMN
K MPOYHOCTU, NPaKTUYHOCTH,
CTEPUNBHOCTU, Maniomy
TEXHN4EeCKOMY 06CNY>KUBAHMIO,
1, B OCOOEHHOCTWN, COBIOAEHNIO
HOPM TEXHUKKN 6e30MacHOCTU No
OTHOLLEHUIO K MONb30BaTENAM;
noaTomy ctaHgapTel Cuctemol
ynpasneHua 6e30nacHOCTbIo
nuwesbix npoaykToB (HACCP)

1 YnpaBneHua no KOHTPOSIO
KayecTBa NULLEBLIX NPOAYKTOB
N NeKapCTBEHHbIX NpenapaToB
(FDA) nexxat B ocHOBE
OCHOBHbIX XapaKTePUCTUK
npoaykumn Albrigi.

Mpn paspaboTke Kaxxaoro
annapara y41TbiBaeTca
BO3MOXHOCTb MPOCTOro
pacLmpeHna, MOAEPHM3aUNN,
yno6cTBa 06Cny>XnBaHmsa 1
TEXHUYECKOro yxoaa.

MpennpuAaTne nveet BCe
HeobxoaMmoe as1Aa BbINONHEeHNA
NPOEKTOB «MOA KMoY», a
TakXXe CO3[aHNA pe3epByapoB
M annapaToB MoA AaBfIEHNEM
noboro Tmna. CknanmooBaHue.

| ALBRIGI SRL

ver the years Albrigi

has gained great ex-

perience in research,

design,manufacture, in-
stallation, certification, testing
and commissioning of many
food plants for the most pres-
tigious producers of a great
variety of products, above all
for the demanding market of
the food industry.

This sector required sturdi-
ness, practicality, sterility,
low maintenance and, above
all,compliance with safety
regulations for all

people involved. For this rea-
son HACCP (Hazard Analysis
Critical Control Point) and
FDA (Food and Drug Admin-
istration) standards are the
essential rules that dictate

the basic requirements of
Albrigi products.

Each plant is designed and
built to be easily expanded,
renewed and to permit simple
maintenance. The company
is equipped to supply turn-key
systems and any type of tank
and pressure equipment.

Store, transfer, weigh, iner-
tize, mix, cool, heat or shake
any type of food liquid, even
under high pressures or in the
presence of absolute vacuum:
these are the operations car-
ried out by Albrigi plants and
tanks which, if necessary, can
be equipped with electric or
computerized panels to moni-
tor the different processes.

www.albrigi.com
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nepemMeLleHne, B3BELUMBAHNE,
WHepTU3aumaA, CMeLLBaHue,
oxnaxkaeHue, Harpes,
B36anTbiBaHMe fitobomn

MULLLEBOW XXWUOKOCTWU, B

TOM Yumcne noja BbICOKUM
naBfieHnemM 1 B abCONMOTHOM
BaKyyme, - onepaumu, ona
BbINO/IHEHNA KOTOPbIX
npeonpuATHe NpenocTaBnaAeT
cBoe obopynoBaHue 1

CBOW pe3epByapbl, Npu
Heob6X0aMMOCTH, OCHaLLIEHHbIE
3NEKTPUHECKMMU U LIMHPOBLIMIA
naHenAMKU ona ynpaeneHua
pasnuMYHbIMK Npoleccamu. i

www.albrigi.com




embraco.com

STAY COOL

We’'ll solve it together.

2,

embraco
fullmotion

inverter

Fullmotion Inverter
with R290.

Better. Greener. Smarter. The R290is 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*
v v

575 535 48« 50

*Than current standard.

embracn

whyadv.com
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HOBEMLLMWE TEXHOJTOMMW C HATYPAJIbHbIM XJTABATEHTOM

“PLUG IN” - JTYHLLEE PELLUEHWE [J1A
CYNEPMAPKETOB

3noxy, korga 6usHec
cTpaTerum KpoAaTcA nog
notpedbutena, Embraco
npepnaraeT peasibHble,
3HeproaheKTUBHbLIE U TEX-
HOJIOTMYECKM NPoAyMaHHbIe
pelieHuA AnAa XonoanIbHOro
060pyaoBaHUA CO BCTPOEHHbIM
arperaTtom - Jiy4lumnia BbIGOP ANnA
cynepmapKeToB.

Bonblume po3HUYHBIE CETU
afanTUpyoTCA oA NokynaTtenemn
1 NepexonAT OT (hopmata KpyrHbIX
CynepmMapKeToB K HEOOMbLLINM
marasvHam Bo3ne goma (oo 1500
KBaJpaTHbIX METPOB TOProBOW
nnowaam).

embracn

Yalue Bcero pacnonoXeHbl Takue
MarasuHbl B 60/11ee KOMMEPYECKI
NPUBNEKaTenbHbIX panoHax ¢ Ya-
CTOW MPOXOAVMOCTBIO, TEM CaMbIM
NEePEHOCA TOYUKY NPOAaX 6rmxe K
TOuKe NoTpebneHna, OHU Npeao-
CTaBNAOT NOKynaTeAM CoBepLIaTh
MOKyYMNKK Yatle 1 yaobHee. ObA3a-
TENbHOV XapaKTePCTMKON Takoro
marasuHa aenaetca TMBKOCTb

1 MOBUJTbHOCTb BHyTpeHHeN
NIaHUPOBKU 1 (HOKYC Ha 3HEproc-
6eperatoLme peLLeHna. «3To N1Llb
HEKOTOPbIE U3 NPUYKH, NOYEMY
«BCTPOEHHbIN X0N04» ABNAETCA Jyu-
LUMM PELLEHEM ONA HOBON KOHLen-
Lmn cynepMapkeTa» - yTBepXxaaeT
Dbxunbmap MNuposaHo, Pykoso-
OnTenNb 0TAeNna NpoaaX cermeHTa
Kommepuma Embraco EMEA.

e

Daily energy consumption for Supermarket Vertical Freezer
@

Source: Eurostal

LATEST TECHNOLOGY COMBINED WITH GREEN REFRIGERANT

PLUG IN: THE BEST SOLUTION IN
SUPERMARKET EQUIPMENT

n an era when business
strategies are tailor-made
to the market with the user
experience focus, Embra-

co offers a real, energy-effi-
cient and technology-minded
answer for plug-in cabinets as
the best solution for supermar-
ket.

Big retail chains are translating
the customer experience idea
with a movement from maxi
stores to smaller neighborhood
supermarkets (up to 1,500 sq.
metres of sales area). These are
often found in more commercial
and attractive locations, bring-

ing the point of sales closer to
the point of consumption and
allowing consumers an easier
and more frequent access to the
goods.

Mandatory characteristic of this
kind of shops is the FLEXIBILITY
for internal layout, together with a
strong focus on ENERGY SAV-
ING solutions. “These are only

a couple of reasons why plug-in
cabinets are the best solution for
this new supermarket concept”
states Gilmar Pirovano, Com-
mercial Senior Sales Manager for
Embraco EMEA.

Failure in big system are com-

<«ITALIAN FOOD MACHINES »

100

monly more complex to be
solved, which puts a large
quantity of goods under risk, on
the other hand modular plug-in
cabinets, have individual refrig-
eration system that minimize the
risk of goods losses.

Moreover the impact of Europe-
an F-gas and future EcoDesign
regulations is leading the market
towards environmental friendly
and energy efficient solutions:

to cope with this legislations
manufacturers are adapting their
applications closing the doors

in all cabinets to reduce energy
consumption, allowing them to
reduce also the size of the com-




Bbixop 13 cTpoa KpynHoro o6opyao-
BaHVA YCTPaHUTb 06bIYHO HAMHOTO
CNOXHee, a 9T CTaBMIT MoA, yrposy

nopuym 60/1bLLIOE KONMYECTBO TOBapa.

C ppyroi CTOpOHbI, MOy bHbIE
BUTPUHBI 1 LKAl IMEOT aBTO-
HOMHYO XOJIOAMUIBHYIO CUCTEMY, YTO
CBOOMWT K MUHMYMY PUCK NOTEPU
ToBapoB. Kpome Toro, BAMAHUE
EBponerickoro 3akoHooaTenscTea
B perynmpoBaHuu F-gas n GyayLumx
npaBun 3KO-aM3anHa BeAEeT PbIHOK
B CTOPOHY 9KOMOrM4eckmx 6es-
BPEOHbIX 1 SHEProadpeKTMBHBIX
peLueHuin. YTobbl He ATV Bpa3pes
C 3aKOHOAATENLCTBOM, NPOV3BOAM-
TeNM afanTupyoTCA, 3aKpbiBaA BCe
LKadobl CTEKNAHHBIMM ABEPbMU A11A
CHWKEHVA NOTPebNeHNA 3Heprm,
YTO NO3BOSAET TAKXKE YMEHBLINTD
pa3mep KOMMpeccopa 1 NepenTy Ha
npYpoaHble xnagareHTbl. B obnactu
NPUPOAHbBIX XN1aareHToB AJ1A KOM-
MEPYECKOro NPUMEHEHNA Hanbonee
NOOXOAALIMM ABNAOTCA NPOnaH
nnm CO2: pna aBTOHOMHbIX CUCTEM
MPOMaH cYMTaeTcA Hanbonee KoH-
KYPEHTOCMOCOBHBIM U HAOEeXHbIM

pressor, and converting to natural
refrigerant solutions.

In the field of natural refrigerants
for commercial application the
most suitable options are Pro-
pane or CO2: for self contained
systems propane is considered
the most competitive and relia-
ble solution because of higher
efficiency and lower level of
investment.

On the other hand Propane, as
flamable refrigerant, present
some constrains: compressor
electricals to be adapted, restric-
tion on refrigerant charge (up to
150gr the application is consid-
ered “free installation”, without
constraints on occupancy and
ambient volume) that require
adequate design of the systems,
and training for service handling.
All these aspects are finding
more and more a solution and
even major supermarket chains
are moving in order to make
propane usage safer and well
perceived.

HOBOCTU

KpaTkmne HOBOCTU

peLLeHVeM 13-3a 60/1e€ BbICOKONA
3(PHEKTMBHOCTM U HASKUX NHBE-
cTmumi. C apyroi CTOPOHI, NponaH
KaK roproymii XnafgareHT UMeeT
HEKOTOPbIE OrPaHMYEHA: KOMMPec-
COp BOMKeH ObITb aanTUpoBaH
ANEKTPUYECKN, ECTb OrpaHnydeHme
Mo 3anpaBKe XnafareHTa B cMcTemy
(o 150rp), TpebytoTcA Hagnexawan
pa3paboTka cUCTeMbI M NMOArOTOBKA
KappoB 4J1A CEPBUCHOO 06CYXU-
BaHvA. Bce 3TV acnekTbl HaxopAT
60nbLUe 1 BOsbLLE NPUMEHEHMA, U
[axe KpyrHble CETW CynepmMapKeToB
NepexoaAT K TOMy, YToBbI caenatb
1cnonb3oBaHWe nponaxa 6onee
6e30nacHbIM 1 yAOGHBIM.

MpumeHeHue MponaHa u TexHono-
ruv Fullmotion

YuuTbIBaA, 4TO 3aTpaThl Ha ANeK-
TPO3HEPIUIO AN1A XONOANIIbHBIX
CYCTEM B CynepMapKeTe cocTaena-
toT 0kono 50% OT obuero noTpebne-
HWA, 3HEProadHEKTUBHOCTb XOSO-
OUNBHOrO 060PYA0BaHWA ABNAETCA
obA3arenbHbIM TpebosaHueM. B
COYeTaH1M C NPonaHoM TEXHONOMMA

Propane and Fullmotion appli-
cable

Considering that the impact of
energy consumption of refrig-
eration systems in supermarket
is approximately 50% of the
energy bill, energy efficiency
of the refrigerating cabinet is a
mandatory requirement.
Together with propane, varia-
ble speed technology Embraco
Fullmotion can lead to signifi-
cant energy saving:

“Main European OEMs are
more and more implementing
Fullmotion inverter technology,
that combined with Propane
solution is allowing them to
reach the highest level of en-
ergy efficiency”, adds Pirovano.

“At Chillventa 2016 Embraco
lauched the newest platform of
FM-FT that allows to reach al-
most 50% reduction of energy
consumption from the previous
R404A solution, with an esti-
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nepeMeHHo ckopocTy Embraco
Fullmotion moxeT patb 3HaumTenNb-
Hoe aHeprocoepexxeHne: «InaBHbIe
esponeickre OEM nponssogutenu
BCe 6onbLue 1 60MbLUe BHEAPAIOT WH-
BEPTOPHYLO TexHonoruo Fullmotion,
KOTOpaA B COYETAHWM C NPONaHOM
MO3BONAET AOCTUYb BbICOKOrO
YPOBHA 3HEProadhpekTUBHOCTU» -
nob6aensaet '-H MNMuposaHo. «Ha
BbicTaBke Chillventa 2016 Embraco
NpeacTaBni HOBEVLLYIO NnaTgopmy
FM-FT, 4yTo no3sonAeT JoCTUYb NoY-
TV 50%-T0 CHKEHNA NOTpebneHnA
3HEPrvY Mo CPaBHEHWIO C CUCTEMON
Ha R404A. o oueHKkam aKcrnepToB
3TO NPUHECET 9KOHOMMIO A0 600€ /
rog *.»

Ho peno He TonbKo B a¢hchekTvBHO-
CTU 1CMONb30BaHNA SHEprn: U3-3a
MeHbLLEro konebaHma Temneparypei
TexHonorvA Fullmotion no3sonaeT
NyyLLe COXPaHATb NULLEBbIE NPO-
IYKTbl, COXPaHAA UX NPEBOCXOOHbIE
BKYCOBbI€ Ka4ecTBa Ha BeChb CPOK

XpaHeHnA 1 gaxke oonblue. i

www.embraco.com

mated energy cost saving up to
600€/Year™.”

But it’s not only about the
energy efficiency: due to the
less temperature fluctuation
provided by Fullmotion tech-
nology, it allows a better food
preservation, keeping the best
organoleptic qualities of the
food for the entire shelf life and
even extending it. @

www.embraco.com




HOBOCTU

PLANTS CONCEIVED TO AID HU

KOMIMAHNIA
MecToHaxoxaeHue: MoHTa-
Ha30 Jlomb6apao, B 30 KM K
tory oT Munana. Mo, ocHoBa-
HuA: 1881 OcHOBHOM BUA, [EATENBHO-
CTu: TexHonornyeckoe obopyaosa-
HWe 0117 MOMOYHON M CbipOBapEHHO
MPOMBILLIEHHOCTK, MPOU3BOACTBA
(PpPYKTOBBIX COKOB, HAMMTKOB U pac-
TWUTESBHBIX HAMUTKOB.
MpumeHeHwe: MNMuiwesana NPOMbILL-
NEHHOCTb
Mnowaap: 3.500 kB.M
OcHoBHble pbiHKW: EBpona, Pocecua,
Avepvika, Adprka
CepTtudhmkauma B npoecce
ocbopmneHna: ISO 9001:2015
ISO 3834 TpeboBaHMA K KAYECTBY
cBapku CrCTEMbI MPOEKTUPOBAHUA:
CAD 3D.

UCTOPUA
OcHoBaHHaAa B 1881r. komnaHuA

OMPANY

DATA

Location: Monta-

naso Lombardo (LO), 30
Km south of Milan.

Date of establishment: 1881
Main business: Process plants
for dairy, juices, drinks and vege-
table beverages sectors

Applications: Food industry
Surface: 3.500 square meters.
Main markets: Europe, Russia,
America, Africa

Certifications in progress: ISO
9001:2015 and ISO 3834 weld-
ing quality requirements
Design Systems CAD 3 D

HISTORY
Founded in 1881, Sordi has
played ever since its inception

KpaTkmne HOBOCTU

Sordi, ¢ camoro cBoero 3apoxxae-
HWA, Cbirpasa rnaBHyLo pPosb B
MOJI04HOM MKMpe, BnarogapA nocTo-
AHHOMY NMOWCKY NHHOBALIOHHbIX
peLueHniA. Sordi 0THOCUTCA K OOHNM
13 NepBbIX KOMMaHWii B M1pe, pas-
paboTaBLUMX YCTAHOBKM KOCBEHHO-
ro TennoobmMeHa BbICOKOTEMMEPa-
TYpHOM 06paboTKN MOsoKa (nepsas
yctaHoBka UHT Steriplak B 1970

r.) ¥ NepBble MEXaHN3MPOBaHHbIE
JMHMN NPOM3BOACTBA CbIPoB B 70-
ble rr. HapaboTaHHbI B MOMIOYHOM
1 CbIPOBAPEHHON NPOMBILLIEHHOCTU
KomnaHuen Sordi onbIT GbIn Npu-
MEHEH TaK>Xe 1 Npu peannsaumm
nepenoBbIX TMHUN CMEXHBIX OTpac-
Nen, TaknX KaK NOAroToBKa U Tep-
Mmnyeckan 06paboTka ppyKTOBbIX
COKOB, MOPOXXEHOr0, KOHANTEP-
CKUX KPEMOB W XXUOKON MULLEBOWA
NPOAYKLUMA B Lenom. 3a
nocnepn-

@

a leading role in the milk
world, thanks to the constant
search of innovative solutions.

Sordi has been among the first
companies in the world to de-
velop plants for the high temper-
ature indirect heat exchangers
of milk (the first UHT Steriplak
dates back to the 1960’s) and to
develop the first lines of mecha-
nization for cheeses production
in the 1970’s.

Sordi has used its expertise in
dairy industry to develop and
produce state-of-the-art plants
in similar fields as the prepara-
tion and treatment of fruit juices,
ice creams, pastry creams

and food liquids in general. In
the last few years, Sordi has
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MAN NUTRITION

HWe roapl komnaHwa Sordi yaenu-
1la MHOro 0CO6EHHOTO BHUMaHMA
0TpacAun pacTUTesbHbIX HAMUTKOB
13 con, puca, 0Bca 1 Opyrux 3epHo-
BbIX Ky/bTYP, NyTeM pa3paboTku 1
BHEPEHNA rMBKMX 1 3OHEKTMB-
HbIX JIMHWIA 3KCTPaKLMN U YCTaHo-
BOK Y/IbTPaBbICOKOTEMMepaTypHOl
(UHT) 06paboTku, a Takxe 0bopy-
[oBaHvA onA npoussoactsea Tody
1 Opyron pacTUTeNsLHOM NPoayK-
Lmm.

JIMHAM MOJIOKA U MOJIOYHOM

nPoOAYKLUUA

SORDI npoekTupyeT 1 NPOn3Bo-

OunT:

* JINHUM NPUEMKI U XPaHEHWA

* JINHMM BOCCTAHOBIIEHMA CYXOro
MOJI0Ka, CNIa[KOr0 CryLLEHHOro
MOSIOKa 1 T.M.

+ [NacTepnsaunmoHHO-oxnaanTesb-

Hble YCTaHOBKM

nna-

devoted a spe-

cial commitment to

the beverage industry of soy,
rice, oats and other cereals by
designing and implementing
efficient and flexible lines for
beverage extraction, UHT treat-
ment, production of tofu and
by-products.

MILK AND BY-PRODUCTS

LINES

SORDI designs and manufac-

tures:

* Reception and storage lines

+ Powders recombining lines for
evaporated milk, sweetened
condensed milk, etc.

+ Pasteurizing lines both plate
(standard or free-flow) and
tubular (corrugated pipes)

+ Thermal processing lines




HOBOCTU

KpaTkmne HOBOCTU

CTVHYaTbIe (CTaHOapTHbIE NN JINHUU CbIPOB + JInHnm npon3BoACTBa TBOpOra
free-flow) n Tpybuatbie (rocppupo- | SORDI npoekTupyeT 1 Npon3Bo- Kpemoobpa3HOro, KpynmH4aToro
BaHHbIE) onT: 1 B chopmax

* JInHnmn TepMmyeckoin 06paboTkm + JIH1M Npom3BOACTBa MATKUX + JInHnm nponssoacTBa PUKOTThI

HTST, ESL v UHT (nnactnHyatble
n Tpyb4aTsle)

JInHnm gna norypTa (cmeLLaHHo-
ro, rycToro v MMTLEBOrO)

JIvHn gnAa cnneok u gpyrom
KNCNOMOSIO4HOM NPoayKLmm
JInHMM noaroToBKU 1 06paboTKM
KPeMoB, NyauHros, CMecu ona
MOPOXKEHOrO

JInHWM npor3BoaCTBa MackaproHe
YCTaHOBKYM ynbTpadunbTpaumm
YctaHoBky CUMM-monku 1
LiEHTPa/IM30BaHHbIe CTaHLmM
CUMM-momkn

ABTOMaTM3aAUMA

HTST, ESL and UHT (both
plates and tubulars)

Yoghurt lines (stirred, set, drink)
Lines for creams and by-products
Preparation and processing
lines for creams, puddings, ice-
cream mix

Mascarpone production lines
Ultrafiltration plants

CIP cleaning units and central-
ized CIP units

Automation

CHEESE LINES

SORDI designs and manufac-
tures:

* Process lines for high-moisture

soft cheeses (crescenza, feta,
caciotta and similar)

* Process lines for pressed and

hard cheeses (gouda, em-
menthal, pecorino, grana and
similars)

* Process lines for kneaded-curd

CbIPOB C BbICOKVM COOEP>XKAHVEM
snarun (KpeweHua, ®eta, KayoT-
Ta 1 NoA006HbIX)

+ JInHuM nponssoacTBa AnA

MpeccoBaHHbIX U TBEPAbIX CbIPOB
(Fayna, OmmeHTanb, MNekopuHo,
'paHa 1 Nofo6HbIX)

* JIMHMM ons Npov3BOACTBA CbIPOB

Tmna MNacta ®unara (Mouapen-
na, Kawkasan n nogo6HbIX)

* JIHWK MPOon3BOACTBA CBEXUX

cbipoB (KBapk, J1labHex n nono6-
HbIX)

+ JInHnm nponssoacTBa cbipa KoT-

Teox

cheeses (mozzarella, kashkav-
all and similars)

* Process lines for fresh cheeses
(quark, labneh etc)

* Process lines for cottage
cheese

* Lines for creamy tvorog, granu-
lar and shaped type

* Process lines for ricotta, from
whey and from proteic concen-
trates

+ CIP cleaning units and central-
ized CIP units

* Automation

FRUIT JUICES

AND DRINKS LINES

SORDI designs and manufac-

tures:

+ Syrop rooms and blending
systems

+ Continuous sugar dissolving
lines

+ Thermal processing lines
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N3 CbIBOPOTKM U N3 BENKOBbIX
KOHLIEHTpaToB

 YctaHoBku CUIM-morikn n
LiEHTpann3oBaHHble CTaHLMM
CUMM-morkm

« ABTOMaTM3aUMA

JINHUN ®PYKTOBbBIX

COKOB MHANMUTKOB

SORDI npoeKTVpyeT 1 NPOU3BOAMT:

+ KynaxxHble OTOeNeHnA 1 CUCTEMbI
CMeLUMBaHNA

* JInHum pacTBOpeHna caxapa
HenpepbIBHOro AENCTBMA

+ JInHMM TepMmyeckon 06paboTkm

+ YctaHosku CUMM-morkm n
LieHTPasI30BaHHbIE CTaHLMN
CUIM-moikn

+ ABTOMaTU3aunA

JINHUN PACTUTENbHbIX HA-
NMUTKOB N NPOOYKLUU

SORDI npoeKTVpyeT 1 NPOU3BOAMT:
+ JInHnn npor3soacTBa MaprapuHa

+ CIP cleaning units and central-
ized CIP units
+ Automation

VEGETABLE DRINKS AND

BY-PRODUCTS LINES

SORDI designs and produces:

+ Margarine production lines

+ Extraction and processing lines
for vegetale drinks (soy drink,
rice drink, almond drink, etc.)

* Vegetable cream processing
lines

+ Production lines for tofu (soy
cheese)

+ CIP cleaning units and central-
ized CIP units

+ Automation

LIQUID PRODUCTS PROCESS

LINES

* Reception lines for raw milk
and by-products

+ Blending and preparation lines
for pastry creams, desserts,
puddings, vegetable cream

* Ice cream mixing lines

* Reception and transportation




* JINHUM 3KCTpakumm 1 Npuro-
TOBJIEHNA HANMUTKOB Ha pacTu-
TeNbHOM OCHOBE (HanUTKM 13
cou, puca, MMHgansa, osca u
T.M.)

+ JInHumn npomssoacTBa pacTu-
TenbHbIX CIMBOK

* JlnHnn gna nponssoacTea
Todpy (coeBoro cbipa)

+ YctaHoBku CUMM-Moinkn n
LlEeHTPaNIM30BaHHbIE CTaHLMM
CUI-momkn

« ABTOMaTM3auuA

TEXHOJTIOT'MYECKUE NIMHUN

XUAKOW NPOAYKLUUN

* JInHUM Npremkm Cblporo Mosno-
Ka 1 MOJTOYHBIX NPOOYKTOB

* JINHUM NPUrOTOBNEHNA W
CMELUMBaHNA KOHONTEPCKMX
KpPemoB, JeCEPTOB, NYOVHIOB,
pacTUTENbHBLIX CIMBOK

* JInHMM NOArOTOBKM CMecen
[OJ171 MOPOXXEHOro

« CUCTeMbl NPUEMKN 1 nepeme-

systems for food liquids such
as oils and greases.

THERMAL PROCESSING

LINES

Lines include:

* Pasteurizing lines (HTST),

* Super-pasteurizing lines (ESL)

» Sterilizing lines UHT STERI-
PLAK.

The lines are pre-assembled on

platforms with

automatic or semi-automatic

control.

Heat exchangers can be:

HOBOCTU

KpaTkmne HOBOCTU

LLIEHMA XNOKON NPOAyKLUMN,
Takom Kak Macna v >upbl

JNIMHUX TEPMUYECKOW OB-

PABOTKU

BktoyatoT:

* JlnHnn nactepunsaumn (HTST),

* JInHWM cynep-nactepusaumm
(ESL)

* JInHum ctepunnzaumm UHT
STERIPLAK

ObopynoBaHne aBTOMaTNYECKO-

ro Unn Nony-aBToOMaTUYeCKoro

ynpasfeHvA npeaBapuUTensHO

CMOHTUPOBaHHOE Ha pame.

TennoobMeHHUKM MOTyT 6bITb:

+ MnactmH4aToro TMNa (CTaH-
napTHble nnu free-flow)

+ Tpy64yaToro Tmna (¢ rocppupo-
BaHHbIMW TpyH6amu)

B cocTaB NMHUM MOXXET BXOAUTb
nerasep, roMoreHM3aTop, ce-
naparop, 6akTodyra n apyroe

* Plate type (standard or free-flow)
* Tubulars type (corrugated
pipes).
It is possible to include in-line the
degaser, the homogeneizer, the
separator, the bactofuge or other
machines necessary for specific
processings.

LINES AND MACHINES FOR

YOGURTH PRODUCTION

The main types of yogurt are:

« Stirred yoghurt: the ripening
takes place in special ripening
tanks. Yoghurt can be added
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obopynoBaHme, Heobxooumoe
01A cneuyanbHbiX 06paboTok
npoaykTa.

JIMHUN U OBOPYOOBAHUE
NMPOU3BOACTBA UOIYPTA
OcHoBHbIMW BUOamu morypra
ABMAIOTCA:

+ CMeLLaHHbIN MorypT: co3pe-
BaHWe NpoucxoamT B cneun-
anbHbIX hepMeHTepax ¢ BO3-
MO>XHbIM [062aBIEHNEM B HErO
OPYKTOB.

+ ['ycTom norypT: co3peBaHne
NPOUCXOONT B KOHEYHOW yna-
KOBKe 6e3 nepemMeLuBaHuA

* NnTbeBON MOrypT: CO3pEeBaHmne
NPOUCXOOUT B CreumasibHbIX
drepmeHTEpax B pexkxmme 0co-
60ro MHTEHCUBHOrO NEpemMeLLn-
BaHuA

+ KOHLEHTpMpOBaHHbI NorypT
C UCMNOMb30BaHNEM CUCTEM
ynbTpacunsTpaumm

Mpn HeobxoouMOCTU, NOTrYPT MO-

XKET BblTb MOOBEPrHYT NPOLECCY

TepMmU3aLmn.

with fruits.

+ Set yoghurt: ripening takes place
in the final container without
breakage of the curd.

* Liquid yoghurt: ripening takes
place in special ripening tanks
with a special breakage phase.

+ Concentrate yoghurt with the
use of specific ultrafiltration
systems.

If requested, yoghurt can also

undergo a thermization process.

CHEESE LINES

SORDI has designed the mul-
tifunctional vat CASEUS (for
kneaded-curd cheeses, hard and
semi-hard dough cheeses) with
capacity starting from 2.000 liters
and the vat POLISOFT (for high
moisture cheeses) starting from a
capacity of 1.000 liters. For soft-
dough cheeses the line includes:
STP: a pneumatic transfer system
of the curd.

POLIFORM: a continuous filling
system.




HOBOCTU

JINHWN NPON3BOOCTBA Cbl-
POB

SORDI paspaboTana CblpousroTo-
BUTENbHbIe emkocT CASEUS
(ona coipo Twna Macta ®unara,
TBEPAbIX U NOSy-TBEPAbIX) NPO-
M3BOANTENBHOCTLIO OT 2.000 1. n
POLISOFT (ana CbipoB C BLICOKMM
conepykaHnem Bnarv) npon3eo-
amtenbHocTbio oT 1.000 n. AnAa
MArKMX CbIPOB TMHNA BKJIHOYAET:
STP: nHeBMaTn4eckan cuctema
nepemeLleHna cryctka

POLIFORM: cuctema HanonHeHnA
HenpepbIBHOro AeNCTBMA

[na TBepabIX 1 NONy-TBEPAbIX
CbIPOB JIMHWNA BKIKOYAET:
Cuctembl NpeasapuTensHOro
NpeccoBaHVA C pa3HbIMU YPOBHA-
mu asTomaTmdaumm (POLICURD,
ALPHA n MINICURD).

JIMHAN ®PYKTOBbLIX COKOB U
NPUrOTOBJIEHUA HANMUTKOB
JIvHum npon3BoacTBa (hpyKTOBbIX
COKOB W HaN1TKOB METOA0M BOC-
CTaHOBJIEHUA BKJIHOYAIOT:

For hard and semi-hard cheeses,
the line includes

Pre-press systems with different
levels of automation (POLI-
CURD, ALPHA and MINICURD).

FRUIT JUICES AND DRINKS
PREPARING LINES
The recombining lines for fruit

KpaTkmne HOBOCTU

+ [NpuroToBneHne caxapHoro cupo-
na

+ CmelumBaHue Bogbl C (OpYKTOBbI-
MU KOHLEHTpaTamu, apomatusaTo-
pamu 1 opyrviMin MHrPeVEHTaMm

JIHm MoryT 6bITb ABYX TUMOB:

+ [Neproanyeckoro oencTemA:
KOMMOHEHTbI CMELLMBAIOTCA B
pesepByapax

* HenpepbIBHOro AencTBmA: ¢
pethpakTOMETPUYECKON CUCTEMOM
KOHTPOSIA B NMOTOKE 1 CUCTEMON
perynaumm ¢ aBToMaTn4eCcKUM
peLenTom.

JIMHUN PACTUTENBbHBIX HAMUT-

KOB 1 NPOOYKLUA

SORDI nponssoanT MnHMM oA

0Tpacnu anbTEPHATUBHON MOMOKY

MPOOYKLWN:

PaCTUTENbHbIE HAMWUTKW, PaCTUTESb

Hble (hePMEHTUPOBAaHHbIE HAMUTKN,

[ecepTbl 1 Tody.

JInHum BKNIOYAKOT cnegytolme

aTanbl:

+ [NepemarnbiBaHune 3epeH (cou,
0BCa, pu1ca, nonbbl)

+ OH3MmMaTuyeckan obpaboTka

juices and different drinks
include:

* Preparation of sugar
syrup

+ Water mixing with fruit
concentrates, flavours or
other ingredients.

The lines can be of two
different types:

» discontinuous mixing: the
components are mixed in
tanks.

» continuous mixing: with
an in-line refractometric
control and regulating
system and the automatic
receipt.

VEGETABLE DRINKS
AND BY-PRODUCTS LINES
SORDI produces lines in the sec-
tor of milk-replaced products:
vegetable drinks, fermented veg-
etable drinks, vegetable desserts
and tofu. The lines include the
steps of:
+ Seed milling (soya, oats, rice,
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(ecnn HeobxoaMMO)

+ Cenapauvia TBEpAO YacTn OT
XXUOKON

+ Heobxogumble Tennosble obpa-
60TKM

+ Koarynauua (Togy)

+ ®epmeHTauma (Morypr)

CUCTEMbI CUM-MOVKMU

SORDI NpoeKTUpYeT 1 NPOM3BO-
OWT cTaHum onA 6e3pa3bopHoi
CUM-mowiku (CIP - Cleaning In Place)
NHUIA 1 060pYaOBaHNA Nocpen-
CTBOM LWIPKYNALMW MOIOLLWX PacTBo-
poB.

CUIM-moiiku MoryT 6bITb ABYX TUMOB:
+ [Nony-aBTOMaTM4eCKME CMOHTU-
pOBaHHbIE C KOHTPOSIEM TeMMepa-
TYP U NPOQOMKUTENBHOCTU (ha3
MOVIKM

MonHoCTHIO aBTOMATUYECKME
YKOMMIEKTOBAHHbIE MHEBMATMYE-
CKVMW KanaHamm 1 KOHTPOJTbHOM
NaHesblo C MPorpamMM1pyeMbIM
KOHTpOsem has MoK Nocpes-
cteom MJIK. it

www.sordi.com

spelt)

+ Enzymatic treatment (if neces-
)

« Separation of the solid part from
the beverage

* Necessary heat treatments

« Coagulation treatment (Tofu)

* Fermentation treatment (Yo-
ghurt)

CIP CLEANING SYSTEMS
SORDI designs and manufac-
tures CIP (Cleaning In Place)
lines for washing lines and food
machines through the

circulation of detergent solutions.

CIP lines can be:

* Pre-assembled semi-automatic
units with control of the tem-
perature and timing of cleaning
phases

+ Automatic units with automatic
pneumatic valves. And control
panel for the programmed
control by PLC of the cleaning

www.sordi.com




BbICTABKU

BCTPEYN - CEMUHApbI

«ArPOMPOAMALL - 2018»: CAJIOH YNAKOBOYHbIX

PELLEHWA HABWUPAET OEOPOTD!

ovepenHoOn pas canoH
YMaKOBOYHbIX PeLLEHNIA
KpynHenwen B Poccun
BbICTaBKM 060pyaoBa-
HWA, TEXHONOTWIA N UHIPEANEH-
TOB OJ1A nuuienpoma cobepeTt
BeCbMa NpeacTaBUTENbHbIN
MeXayHapOaHbIN COCTaB yyacT-
HWKOB. Ha cerogHALWHNA MOMEHT
KONMYeCcTBO aKcnoHeHToB Ca-
NOHA Y>Ke NPEBbIWAET COTHIO U
oxBatbiBaeT 12 cTpaH: benapyce,
epmanuto, amto, Vicnanuto,
Utanuio, Kutai, Jintsey, MNMonbLuy,
Poccuto, CoegnHeHHoe Kopones-
cTBO, Typumto, YkpanHy. B pam-
kax «Arponpogmai-2018» Ha
nnowaan 195 kB. meTpoB byaeT
npeacrtasneHa obwmpHaa Haum-
OHasnbHaA akcno3uuma tanuu,

KOTOpaA Bbibpana MMEHHO 1-1
[MaBWnbOH ANnA AeMOHCTpaumm
CBOWX peLLleHNiA. NoBbILLEHHbIN
WHTEPEC K y4aCTUIO B BbICTaBKE
N COOTBETCTBEHHO POCCUICKOMY
PbIHKY B 3TOM rofly EMOHCTPU-
pytoT KoMnaHum us Typumn.
CnepyeT OTMETUTb, YTO yNaKo-
BOYHbIV CaNioH «ArponpoamMatu»
cobupaeT BeayLmMX NocTaBLUu-
KOB YMaKOBOYHbIX PELLEHNI Ha
POCCUIACKNIA PBIHOK, B YMCTEe
KoTopbIx: «AmaTta Ckenn», Air
Liquide, «bectpom», Bizerba,
«['eopr Monumep», «OMNMO- MNna-

ctuk», ECI Limited, «Mnanak»,
Ima Industries, «MHTerpan +»,
Ishida Europe, «3oHp, NMak»,
G.Mondini, «Jlen6bn pynn»,
Mespack, «MynbTnBak», «Ho-
Tuc», Schur Flexibles Rus,
Sealed Air, «CurHan-MNak», «Tay-
pac-®eHukce», Tavil, Theegarten-
Pactec, «®pewwnak ContoLHe»,
Ulma Packaging, Wipak v gpy-
rme.

BTopow rog noapAn ynakoBou-
Hblli pa3gen BbiCTaBKKN «Ar-
ponpogmall» pasmMecTuTcA B
NPOCTOPHOM NEPBOM MaBUSIbOHE.

AGROPRODMASH 2018: SALON OF

PACKAGING SOLUTIONS IS ON THE RISE

he Salon of Packaging
Solutions is part of Rus-
sia’s largest trade show
of equipment, technolo-
gies and ingredients for the
food and food processing
industry Agroprodmash 2018.
The show will run October
8 — 12, 2018, at Expocentre

Fairgrounds, Moscow, Rus-
sia. As of today there are
more than 100 companies
from 12 countries — Belarus,
China, Germany, India, Italy,
Lithuania, Poland, Russia,
Spain, Turkey, the UK, and
Ukraine — which are going to
showcase at the salon. The
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Italy national pavilion will be
accommodated in Pavilion
No.1 to demonstrate products
and solutions of 12 compa-
nies. The increased interest to
the trade show and the Rus-
sian market is also shown by
companies from Turkey. The
salon’s participants are well-




Kak nokasan onbIT npeablayLue-
ro roga, CanoH 6ykBasnbHO 3au-
rpasn HOBbIMW Kpackamu, obpeTA
npenmMyLLecTsa B nnaHe Boc-
npuATMA 1 Hasuraumn. CTeHabl
3KCMOHEHTOB ABHO Npunbasuav B
nnaHe NPe3eHTaTUBHOCTU, KOM-
hopTa BOCMPUATUA IKCMO3NLUN
1 NOCTPOEHMA hYHKLIMOHATb-
HbIX 30H. O4YeBMAHO, YTO HOBaA
noKaumsa ynakoBOYHOM TeMaTUKN
MOeT Ha nosb3y Kak noceTute-
NAM BbICTaBKW (NOCKOSbKY Mia-
HMpOBKa yNpoLLaeT OCMOTP BCeW
3KCNO3MLMUN 1 TOKANN3aLmnio
LeneBbiX 0ObEKTOB NOCELLEHMA),
Tak N y4aCTHMKaM BbICTaBKM
BBUAY 60M1ee paumMoHasbHOro 1
BbIMIPbILLHOrO pacrnpeaeneHma
BbICTABOYHOr0 MPOCTPAHCTBA.
MpodheccrnoHansHoM ayauTopum
BbICTaBKV 6yOeT npeacTas/ieH
Camblil LUMPOKWIA CNEKTP peLle-
HWIA NHOYCTPUKN YMaKOBKM: 060-
pyooBaHue, MaTtepuarbl, HOBble
NpUKNagHble KOHLEnUUn 1
TEXHONOMN, CUCTEMbI ONA A0-

known providers of packag-
ing solutions to the Russian
market such as Amata Scale,
Air Liquide, Bestrom, Biz-
erba, Georg Polymer, DPO-
Plastik, ECI Limited, llapak,
Ima Industries, Integral+,
Ishida Europe, Zond Pak,
G.Mondini, Label Group, Mes-
pack, Multivac, Notis, Schur
Flexibles Rus, Sealed Air,
Signal-Pack, Tauras-Fenix,
Tavil, Theegarten-Pactec,
Freshpack Solutions, Uima
Packaging, Wipak, etc.

The packaging salon will
occupy the spacious Pa-
vilion No.1 of Expocentre
Fairgrounds for the second
year in a row. The previous
year showed that this pavilion
was perfect for the salon as

it helped to make navigation
and zoning easier.

Stands were more visible,
comfortable, and their loca-

BbICTABKU

BCTPEYN - CEMUHApbI

31POBaHNA NPOAYKTA, KOHTPONA
Macchbl yNakoBOK, MapK1POBKM U
HaHeceHUA 3TUKETKM, BCNoMora-
TenbHOe 06opynoBaHME U, KO-
HEYHO e, pasfiMyHble CpeacTea
aBTOMaTM3aLUMM YNaKOBOYHbIX
y4yacTkoB. bnaro HomeHknaTypa
3KCMOHATOB Y4aCTHMKOB BCer-
Aa n3o6mnyeT akTyasbHbIMM
npenoKeHNAMN, Kak Hanbonee
LOCTYMHbIMU, TaK U BbICOKO-
TEXHOMOMNYHbIMM BapaHTamm
OCHALLEHMA YMaKOBOYHbIX y4acT-
KOB, Ha4MHaA OT NPOCTEMLUNX
PYYHbIX 1 MOyaBTOMaTUYECKNX
MaLLMH 1 3aKaH4YMBanA KOMMJIEKC-
HbIMM YNAKOBOYHBLIMW JINHUAMN,
BKJTOHAIOLLMMMN MOPLMOHEPI,
cnericepbl UM BECOBbIE CUCTEMbI
hopMMpOBaHMA CTaHAAPTHbIX
MOPLIMIA, TPAHCMOPTHbIE CUCTEMBI
nopayn u poboTbl-yKnagumkm,
aBTOMATU3MPOBaHHbIE YNaKOBOY-
Hble MallVHbI C MapKmMpaTopamm
UM STUKETUPOBLUMKAMU, OeTeK-
TOPbI NOCTOPOHHWNX BKIHOYEHUIA
M KayecTBa CBapHOro LWBa yna-

tions were more advanta-
geous. The salon’s new loca-
tion benefits both visitors and
exhibitors.

The salon’s exhibitors will
demonstrate a wide range of
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KOBOK, aBTOMaTtn4eckKme Moaynim
ONA YKNaaKy roToBbIX YNakoBOK
B Kopoba u T.A.

B ouepenHon pa3 nocetuTenu
BbICTaBKM «Arponpogmatu»
cMoryT y6eaomTbCa, YTO ee 3KC-
no3numMA B MNOSTHOW Mepe WNto-
CTPYpYeT aKkTyasibHble MMPOBbIe
TpeHAbl pasBUTUA YNaKOBOYHON
nHaycTpum. Npryem yH1Kans-
HOCTb 3KCMO3ULMM 3aKo4aeTcA
B TOM, YTO B KayecTBe OTBETA
Ha MHorue rinobanbHble TPeHabI
6yOyT NnpensioXKeHbl HoBenwme
MalLWHHble BOMN/OLEHMA nepe-
OOBbIX KOHLEMNUWA 1 TEXHONOrK
ONA MHOXECTBa HanpasneHni
NnMLLEBON 1 NepepabaTbiBatoLLEeN
MPOMBILLNIEHHOCTH, BKIKOYaA
nepepaboTKy MOMoKa 1 Npouns-
BOACTBO MOJSIOYHOM MPOAYKLMN,
CbIPOB; NPON3BOACTBO CbIPbA
>KMBOTHOMO NMPOVCXOXAEHNA,
MACO-, NTuLe-, pplbonepepaboT-
Ky; 3aroToBKYy 1 nepepaboTky
oBoLen 1 PpPyKTOB, Arod, rpu-
60B, NPOM3BOACTBO CHEKOBOW

solutions for the packaging
industry such as equipment,
materials, new applications,
technologies and systems
for batching, filling, weight
control, marking and labeling,




npoayKumm; xnebonekapHyto n
KOHOUTEPCKYI0 OTPacnu; NHAy-
CTPUIO HANUTKOB 1 T.A.

B uncne rnaBHbIX TPEHOOB:
BCEMEPHOE MOBbILLEHVE NULLE-
BOW 6€30MacHOCTUN, KOHTPOJIb
KayeCcTBa, CH/XKEHNE N3OepXKeK
Npy COXpaHeHWM BbICOKMX NOTPe-
BUTENBbCKMX KAYECTB YNaKOBKM U
ee (hyHKUNOHANBHOCTH, a Tak-
ke obecneveHne 6onee BbiCO-
KOro ypoBHA aBTOMaTmM3aumnm
NPOLLECCOB AN1A CaMbIX PasHbIX
npon3BoacTs (0T KpadhToBbIX
(pemecneHHbIX) LexXoB A0 UHAY-
CTpUanbHbIX TMraHToB).
Bonpekwn HenpocTon NHBECTU-
LIMOHHON CUTyaumm, 3agaym rno
aBTOMaTM3aLMM YNAKOBOYHbIX
NpOoLLeCCoB ocTarTCA Hanbonee
aKTyanbHbIMW A51A abCOMTHO-
ro 60/1bLUMHCTBA POCCUNCKINX
npeanpuATniA. 3TO CBA3AHO, B
nepByto o4vepenp, C annivka-
TUBHOW MHOTOBEKTOPHOCTbIO
aBTOMaTM3aLMM YNAKOBKMY,

Tak Kak rnocnegHAA no3sonaeT

auxiliary equipment, and of
course packaging automa-
tion. The list of exhibits has
plenty of relevant offers both
very affordable and high-tech
from basic manual and semi-
automatic devices to sophisti-
cated packaging lines, includ-
ing portioners, slicers and
weighing systems for making
standard servings, feeding
systems, robot loaders, auto-
mated packaging machines
with markers and labelers,

foreign matter detectors,
welding defects detectors, au-
tomated carton packers, and
many more.

Agroprodmash attendees will
once again see that its show-
case covers all current trends
in the packaging industry. The
exhibitors respond to many
global trends offering the lat-
est machinery and technolo-
gies for a multitude of food
processing sectors including

BbICTABKU

BCTPEYN - CEMUHApbI

O[HOBpPEMeEHHO obmBaTbCA
KapAVHanbHbIX YNy4LEeHUA Ha
BCEX KPUTUYECKNX Hanpase-
HMAX YNpaBfieHnA Ka4eCcTBOM
Ha NMLL,EeBOM NpPon3BoACTBE, a
MMEHHO: coKpalllaTb NepeKpecT-
Hoe 06CeMeHeHMe 3a CHET Bbl-
TECHEHMA Py4HbIX NPOLECCOB,
cTabunnavpoBaTb Ka4ecTBO
yNakoBKM NPOAYKLUMM OT UmKa
K UMKy M OT NapTumM K napTuu,
obecneynBaTb HEOOXO4MMbIN
pesepB Npon3BoOaNTENBHOCTH

C YYETOM Pa3/IMYHON CTENEHN
3arpysKu IMHWIA, NIAHOMEPHO U
KOHTPONIMPYEMO coKpallaTb 13-
LEPXKKN YNaKOBOYHbIX y4aCTKOB.

milk processing and dairy pro-
duction, cheese production,
animal based raw materials,
meat, poultry fish process-
ing, processing of vegetables,
fruit, berries and mushrooms,
production of various snacks,
bakery and confectionery,
beverage production, etc.

The main current trends are
improvement of food safety,
quality control, reducing costs
while maintaining consumer
properties of packaging and
its functionality, packaging
automation in various sectors
from small craft factories to
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[No aTol npuyrHe Ha cTeHgax
BeOyLMX NOCTaBLUMKOB YNaKo-
BOYHbIX PELUEHWI Ha BbiCTaBKe
«Arponpogmatu» ocoboe Mecto
6yneT OTBeAEHO No4 aBToMaTu-
31POBaHHbIE PELLEHWNA, OPUEHTU-
pOBaHHbIe Ha pa3Hble OTpac/v
NULLEBOM NMPOMbILLNIEHHOCTU U
macLuTabbl IPOM3BOACTRA.
KomMmeHTapum y4acTHUKOB
BbICTaBKM.

Hatanba MenBsepnesa, oupek-
TOp no mapkeTuHry OO0 «Ynb-
ma MakapXuHr

MbI oTBOAMM 60O/bLLOE 3HAYeE-
HVe y4acTuIO B BbICTaBKe «Ar-
ponpogmMatu», MOCKOMbKY 3TO

industrial giants.

Despite the difficult invest-
ment situation, packaging
automation is still the most
relevant for the majority of
Russian enterprises. It is
primarily related to the appli-
cative variativity of packaging
automation as it allows mak-
ing significant improvements
in food quality management
such as reducing cross con-
tamination due to removal of
manual processes, stabiliz-
ing quality of packaging from
cycle to cycle and from batch
to batch, ensuring the reserve
of production capacity taking




camas nocelaemas BbiCTaBka

B Poccmm no Hawen TemaTtumke.
Mpn 3TOM He MOXET He Bneyar-
NATb 1 reorpadumA noceTuTte-
Nen: TpagnUMOHHO NHTEpPEC K
BbICTaBKe NPOABAET OrPOMHOE
yncno npodpeccmoHanos, npea-
CTaBMALLMX NPEANPUATHA N3
BCEX permoHoB Poccun, a Takxe
ctpaH CHI'. Henb3A He oTMEeTUTb
1 NpodheCccnoHanmam ayantopum
- BbICTaBKY MoceLlaeT MHOXe-
CTBO NpeacTaBUTENEN NPon3s-
BOLCTB — OT pyKOBOAUTENEN
npeanpuATUA 00 TEXHUYECKNX
cneunanncToB. M 60/bWNHCTBO
N3 HUX NPenBKYLIAOT HOBUHKM.
[nA Hac y4acTue B BbICTaBKe
«Arponpoamatl» cnocobcTeyeT
YKPEMMEHNIO MUXKA KOMMaHWK,
LEMOHCTPUPYA ee CTabunbHOCTb
N ycnex, 1, KOHEYHO e, naet
eLle oaHy OT/INYHYIO BO3MOX-
HOCTb BCTPETUTLCA C BOMbLUNH-
CTBOM HaLUMX KPYMHbIX KIIMEHTOB
1 HOBbIMW, NOTEHUMaIbHbIMM
KnueHTamu. Takke noAenAeT-

into account different load ca-
pacity of production lines, and
gradually reducing costs of
packaging. That is why lead-
ing suppliers of packaging
solutions will be focused on
showing automated solutions
for different sectors of the
food processing industry and
any scale of production.

Exhibitor feedback
Natalia Medvedeva, Market-
ing Director, Uima Packag-

ing

“We believe that participa-
tion in Agroprodmash is very
important because it is the
most attended event related
to our industry sector in Rus-
sia. The visitors’ geography is
also very impressive. A large
number of professionals from
all over Russia and the CIS
are traditionally interested in
this show. The audience is
very professional. The show
is attended by many repre-

BbICTABKU

BCTPEYN - CEMUHApbI

€A npekpacHan BO3MOXKHOCTb
npencTaBuTb LUMPOKON Npodec-
CVOHaNbHON OBLLECTBEHHOCTH
HOBble TexHosornm. Ha BbicTas-
Ke Halla KOMMNaHuA nnaHupyeT
NPOAEMOHCTPUPOBATh MHHOBA-
LIMOHHYIO TeXHOMorno B 0bnactum
YNaKOBOYHbIX PELUEHUIA, TEPMO-
hopmoBOYHYO MawmHy TFS 407
R £1A n3roToBneHMA ynakoBKu
Tuna «Ckun-Darfresh». [laHHaA
TEXHOJIOrNA NO3BOSAET OCYLLECT-
BNIATb NPOLIECC BaKyyMMPOBaHMA
NOKanbHO, Yepes OTBEPCTUA,
COeNnaHHble BHYTPY Kaxaon yna-
KOBKM, Bnarogapa yemy obecre-
YMBaeTCA YMEHbLUEHNE OTXOL0B
NIeHKN N yBENNYMBAETCA NPO-
N3BOOUTENBHOCTb YNaKOBOYHOIO
obopynoBaHMA. YnakoBka obne-
raet NpoayKT, co3aasan apdexT
BTOPOW KOXW, 1 obecneynsaeT
repmeTuU4HoCTb. [nAa aTon yna-
KOBKW MCMOMb3YTCA NIEHKMN,
KOTOpbIE YNy4LUakT BHELIHUIA
BWA NPOAYyKTa, a NpuMeHAemMoe
obopynoBaHue obecrevmsaeT

sentatives of manufacturing
companies from CEOs to en-
gineers. Most of them expect
to see new products.
Agroprodmahs is our tool to
strengthen our image and
demonstrate its stability and
success. It also gives us one
more opportunity to meet the
majority of our large clients as
well as new potential clients.
Besides, it is a great opportu-
nity to show industry profes-
sionals our new technologies.

This year we plan to demon-
strate our innovative technol-
ogy for packaging solutions,
the TFS 407 R thermoformer
for production of Skin-Dar-
fresh packaging. This technol-
ogy allows to perform vacuum
through the bottom tool. This
way it generates less skeleton
scrap and speeds up output.
The packaging fits the product
creating the effect of a second
skin and air-tightness. The
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yBenM4eHne cpoka rogHoCTU
yrnakoBaHHbIX NPOoOyKToB. Tak-
»Xe ynakoBka «CkuH-Darfresh»
ynyJlwaeT penpes3eHTaTnBHOCTb
NpoAdyKTa 3a CYET BO3MOXXHOCTU
OCYLLECTBMEHNA BEPTUKANbHOM
BbIKNaaKW, Npy KOTOPOA Npo-
OYKT HE MEHAET CBOEro nonoxe-
HMA BHYTPU YNaKoBKMU.

B HacToALee BpeMA cnpoc Ha
pbIHKE YyNaKOBOYHbIX PELLEHWA
onpeaensaloT NPenMyLLeCTBEHHO
KpYyrHble NpeanpuaTUA MACHON
WHOYCTPWX, B OCHOBHOM MOCTaB-
LMK OXNaXAEHHOMO ChIpbA,
nTuuenepepaboTku, a Takxe
Tennu4yHble Xo3AancTea. M Hawm
OXMAaHVA B OCHOBHOM CBA3aHbI
C peanusaumen KpynHbIX npo-
€KTOB ¥ NOAB/IEHNEM HOBBbIX.
[MoaTOMy OCHOBHbIE TEHAEHLUUN
pblHKa onpenenAlT Kypc Ha BHE
OpPeHne KOMMNEKCHbIX PELLEHNI
1 aBTOMaTU3aumio NPon3BOA-
ctBa. My Hac eCcTb COOTBETCTBY-
towme appekTUBHbIE peLLEeHWA:
Hanpumep, cuctema Flow-vac®,

used films enhance the prod-
uct’s appearance and extend
its shelf life. Skin-Darfresh
also improves presentation

of products because it al-
lows retailers to display them
vertically. The products do not
move inside the packaging.

Today the market of packag-
ing solutions is largely influ-
enced by large enterprises
of the meat industry, mainly
by suppliers of chilled raw
materials, poultry process-
ing industry, and greenhouse
farms. Our expectations are
based on the implementation
of large projects and launch of
new ones. That is why main
market trends set the course
to introduction of integrated
solutions and automation of
production. We offer effective
solutions such as the Flow-
vac® system which auto-
matically feeds product thus
preventing it from getting into




KOTOpaA npu3BaHa obecneynBatb
aBTOMaTUYECKYHO Nogayy npoaykK-
Ta 1 Npv 3TOM NpefoTBpallaTh
nonagaHue nNpoaykTa B CBapHOM
LIOB, TEM CambIM CBOAA K MUHU-
MYMy pUCK NOCNeayoLLeln pasrep-
MeTM3auum ynakoeku. Cuctema
Bbl3blBaeT 60NbLUON UHTEPEC

Ha pbIHKE OXNIaXXOEHHOro MACA,
OCOBGEHHO CO CTOPOHbI KPYNHER-
LUIMX MAconepepabaTbiBaloLLmMX
npeanpuATUA. TakXe OHa O4YeHb
WHTepecHa cbipoaenam.

MaBsen OrpgaHed, Cneunanuct
no o6opynosaHu1Io AJia Hapes-
Ku 1 ynakoBku GEA B Poccuu
[nAa Hac yyacTue B BbicTaBke
«ArponpoamMatl» umeeT 6onbLuoe
3HayeHue, NOCKOSbKY OEMOH-
CTpUPYeT CTabubHOCTb pas-
BMTUA KamnaHuu 1 no3sonaeT
Haxo4WTb HOBbIX K/TMEHTOB.
Ecnun aHannavpoBaTb TEKYLLYHO
CUTyaumio, TO U3 MOSIOXKUTESb-
HbIX MOMEHTOB MPEXAe BCEro
crnepyeT OTMETUTb POCT B Cer-

the seal. It minimizes loss of
sealing. This system gener-
ates interest in the market

of chilled meat, especially
among major meat process-
ing enterprises. It can also be
of interest to cheese makers.”
Pavel Ogdanets, Cutting
and Packaging Equipment
Expert, GEA in Russia

“We believe that participa-
tion in Agroprodmash is very
important as it shows the
company’s sustainable perfor-
mance and allows finding new
clients.

When analyzing the current
market, we see a positive
trend for thermoforming ma-
chines. It is propelled by an
increased number of requests
for thermoformers with new
packaging formats due to
global trends to reduce weight
of portions. In this situation
the demand for the number
of packages per each kilo of

BbICTABKU

BCTPEYN - CEMUHApbI

MEHTE TePMOGOPMOBOYHbIX
MawmH. 3710 obycnasnmeaeTcA
yBeIMYEHNEM YMCa 3anpocoB
Ha TepMochbopMepbl C HOBbLIMU
hopmaTamm ynakoBKU BBUAOY
rno6anbHOro TpeHaa Ha yMeHb-
LeHVe Beca nopuui. B aton cu-
Tyaumm Bo3pacTaeT noTpebHOCTb
B KO/IMYECTBE YNakoBOK Ha
KaXKAbI KNOrpaMm NpoayKLuin.
Ho B TO e BpemA ecTb onpe-
[LeNeHHble MOMEHTbI, KOTOpbIe
OropyaroT — Hanpumep, Cokpa-
LLLleHMe Ccrpoca Ha yNakoBOYHbIE
peLLeHnA CO CTOPOHBI MasbIX
npeanpuAaTUi.

Ha TekyLLyto pbIHOYHYIO CUTYya-
LU0 OKa3bIBaoT BNAHNE Takune
(hakTopbl, Kak ycunmsaroLwancs
KOHKYpPEeHLMA Ha Kon6acHOM
pbiHKe B Poccun 1 cokpalleHue
Map>XUHaNbHOCTX NPomn3BoACTBa
3TOro BMaa U3noenun, 4YTo B CBOKO
ouvepenb NPMBOAUT K aKTyanmaa-
unn TpeboBaHUM B OTHOLLEHWMN
NPON3BOACTBEHHOM 3PEKTMB-
HOCTM N KOHKPETHO YNakoBOY-

product is growing. But at the
same time there are some
disappointing moments such
as a reduced demand for
packaging solutions on the
part of small enterprises.

The current market situation
is influenced by a growing
competition in the Russia
sausage market and reduc-
tion of marginality of produc-
tion of this type of products. In
its turn, it leads to an update
of requirements to produc-
tion efficiency in general

and packaging equipment in
particular such as high output,
fast change of formats, reduc-
tion of film waste (recycling).
Requirements to marking and
labeling also become more
demanding.

In the long run we expect

a growing demand for our
automated solutions, quality
control systems, and integra-
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HOro 060pyaOBaHNA B YaCTu:
ob6ecneyeHnA BbICOKOW NPon3-
BOAMTENBHOCTY, BO3MOXHOCTU
6bICTPOM CMEHbI (HOPMATOB,
YMEHbLUEHNA OTXOA0B MNEHKN
(yTvnusauma). OgHOBPEMEHHO
NoBbILLATCA TPEOOBaHMA K Map-
KNPOBKE N 9TUKETUPOBAHUIO.

B nepcnekTrBe Mbl BUAMM POCT
cnpoca Ha npeanaraemble Hamm
aBTOMaTM3MPOBAHHbIE peLleHunA,
CUCTEMbI KOHTPOMA KayecTsa,
WHTErpaumoHHble peLleHns.
KoTopble B TOM yncne 6ygem
npeacTaBnATb Ha NPeaCTOoALLEN
BbICTaBke «Arponpogmatu».

23-A meXxgyHapoaHaA BbICTaB-
Ka 060pynoBaHUA, TEXHOJIOTUM,
CbIpbA U UHrPeaneHToB ANA Nu-
LeBOM M nepepabaTtbiBatowwen
NPOMbILLSIEHHOCTU «Arponpop-
maw-2018» coctoutcA 8-12
okKTAGpA 2018 rona B MockBe B
LUBK «3kcnoueHTp». i

www.agroprodmash-expo.ru

tion solutions. We are going
to show them at Agroprod-
mash.”

The 23rd edition of the
Agroprodmash Internation-
al Exhibition for Equipment,
Technologies, Raw Materi-
als and Ingredients for the
Food Processing Industry
will run October 12, 2018,

at Expocentre Fairgrounds,
Moscow, Russia. i

www.agroprodmash-expo.ru
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NMPUMU YHACTU B SNACKEX
EAWHCTBEHHAA EBPOINENCKASA
BbICTABKA NMMKAHTHbLIX CHOKOB

axable ABa roga
BbICTaBKa OpraHu3yeTca
EBponerickon
accoumaimer CH3KoB
(EKA). Cnepgytouiee Mecto
nposeneHuns - B bapcenoxe,
27-28 nioHAa 2019. BeicTaBka
NOCBALLEHA UCKITIOYNTESTBHO
CEeKTOPY NMUKAHTHbIX
(coneHbIX) CH3KOB 1 ABNAETCA
€0VWHCTBEHHOWM B CBOEM POAE.
OpraHusaTophbl CTpemATcA
rapaHTMpoBaThb yyacTune
TONbKO KBaNMOULMPOBAHHbIX
cneumanucToB TOProBn 1
613Hec-NpodeccnoHanos 1
€034aTb NPOOYKTUBHYIO AEN0BYHO
cpeny AnA noceTuTenen un
YYaCTHMKOB.

SNACKEX aBnsaeTca M1poBbIM
cobbiTrem. OHO 06beanHAET

BCE 3BEHbA Lienu crnpoc-
npeanoXxeHune, NpesocTasnAnA
YHMKaNbHYI0 BO3MOXHOCTb
KYnuTb, NPOAATL 1 NOo6LATLCA C

TOM-MEHEOXXMEHTOM, OMNbITHbIMU
nokynaTenaMn 1 KoyeBbIMU
nmuamm, NPYHUMaKLWUMK
peLleHns.

OkcnoHeHTbl SNACKEX - 310
KOMMNaHuK, 3aHMMatoLmecs

o

TAKE PART IN EUROPE’S ONLY
TRADE FAIR FOR SAVOURY

SNACKS

rganized in every two
years by the European
Snacks Association
(ESA) and next taking
place in Barcelona, 27-28
June 2019, this fair is fully
dedicated to the savoury
(salty) snacks sector and is
the only one of its kind. The
organisers strive to ensure

that only qualified trade

and business professionals
attend to deliver a productive
business environment for both
visitors and exhibitors.

SNACKEX is a global event
which brings together all
stages of the demand and
supply chain providing a
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unique opportunity to buy,

sell and network with top
management, qualified buyers
and key decision-makers.

SNACKEX exhibitors are
companies engaged in the
production and marketing

of potato chips, corn chips,
potato sticks, peanuts, other




NPOV3BOACTBOM N MaPKETMHIOM
KapTogenbHbIX 1 KYKYPY3HbIX
4MNcoB, KapTodhesNbHbIX Nanoyex,
apaxwuca, opyrux CHOKOB Kak
opexu, MUHAaNb 1 UCTaLLKM,
nenewku, KpeHaenu, nonkopH,
pVCOBbIE NPOOYKTbI, KPEKEPHI,
CO/eHble NneYveHbs, XnebHble
YUNCbl, MACHbIE 3aKYCKMW,
NpeccoBaHHbIe 1 NeNNeTHbIe
CH3KM, N1LLEBOe 060pynoBaHWe,
WHrpeaneHTbl 1 apoMaTn3aTopbl,
yrnakoBo4YHOe 060pya0OBaHuE,
maTtepuvasbl 1 T.4.

Hosbii ona 2019 EKA
NaBW/bOH, CMOHCMPOBAHHbIN
IFFCO / «YucTtbii BKYyC» Bynet
BK/IO4aTb 6 permoHasbHbIX
CTaHUMin, OTpa>karoLLmX

LLUECTb YacTen cBeTa, C
rpadonKon, NoKasbiBaloLLEN
MECTOMOJIOXEHME U
COOTBETCTBYIOLLME KYNTMHAPHbIE
BKycbl. LLledb-nosap 6ynet
roTOBUTb MO peuenTamM oT
KaXK[0ro MexayHapoaHoro
pervoHa, Bblaenas Tpu

snack nuts such as almonds
and pistachios, tortillas,
pretzels, popcorn, rice
products, crackers, savoury
biscuits, bread chips, meat
snacks, extruded and pellet
snacks, food processing
equipment, food ingredients
and flavourings, food
packaging equipment and
materials, etc.

New for 2019 the ESA
Pavilion sponsored by IFFCO

/ Pristine Taste will feature 6
regional stations,

each highlighting a region of
the world, with graphics to
show location and appropriate
culinary tastes.

A chef will prepare recipes
from each international region
for sampling and to highlight
three market trends - health,
wellness and nutrition; texture
and sensory; trading up and
indulgence. Each station will

BbICTABKU
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TeHOeHUMN pblHKa: 300pOBbe,
Xopoulee camo4yBcTBME U
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nUTaHWe; TEKCTYPY N CEHCOPHbIE
XapakTePUCTUKIN; KOMMEPYECKYHO
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1 cbrvHaHCOBYO NpuBrekaTenbHOCTb. Kaxkaan
cTaHumAa byaeT Takxke BKYaTh B ceba gucnnen
CH3KOB Ka)k[I0ro pernoHa n gasaTtb BO3MOXXHOCTb
0TBeAaTb 3aKyCKW, COOTBETCTBEHHO.

O6LanA Tema BbICTaBKU 1 KOHhepeHLun
3aK/H4aeTCA B TOM, YTOObLI MOMOYb CEKTOPY
BbIAIBNATL BO3MOXHOCTU U Nony4aTb BU3Hec-
NperMyLLECTBA B CEKTOPE CHIKOB. [lonynAapHOCTb
CH3KOB CTasia O4HUM 13 KPYMHENLNX (DaKkTopoB
nepemMeH 1 BO3MOXXHOCTEN B NMULLEBONA
NMPOMbILLSIEHHOCTU, NPEACTaBAA OFPOMHbIE
BO3MOXHOCTM pa3paboTymkam CHIKoB. /1
OrpomHbIe Npobnembl ToXxe. PacnpocTpaHeHune
HOBbIX 6PEHO0B 1 BUAOB NPOAYKLMW cOenano
TpaauLNOHHbIE NAaKETUKM C 3aKyCKamu O4eHb
KOHKYPEHTOCNOCOOHbIMK, 1 Bopbba 3a MECTO

Ha MoJiKe cenYac XecTtye, 4Yem Koraa-nmobo.
SNACKEX npusBaHa noMoyb y4acTHMKam
MOHATb, Kak ByayT MEHATLCA NOTPeOUTENU
MMKaHTHBIX CHIKOB B Bnmxanwime 3-5 net un

Kak OLEeHUNTb BU3HEC-BO3MOXHOCTU, KOTOPbIE

=

npepnaraeTt 3TOT CEKTOP.

[nAa nonyyeHna [onoSHUTENBHON MHAOpMaLmm
CBAXMTECH C OpraHM3aTopamu
esa@esasnacks.eu

also include a display of snacks from that
region and provide an opportunity to sample
the snacks accordingly.

The overall theme of the fair and
accompanying conference is to help the
sector identify opportunities and gain a
business advantage from snackification.
Snackification has become one of the
biggest drivers of change and opportunity
in the food industry, presenting huge
opportunities for snack makers - and huge
challenges too.

The proliferation of new snack product
types and brands has made the traditional
bagged snacks snacking space intensely
competitive and the fight for shelf-space is
tougher than ever.

SNACKEX aims to help participants
understand how savoury snack consumers
will develop in the next 3-5 years and how to
grasp the business opportunities this sector
offers. i

For more information contact the organisers
esa@esasnacks.eu
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EANHCTBEHHASA
BbICTABKA,
NMOAHOCTbIO

MOCBSALEHHASA
CHOKAM U
OPEXAM

XVIIMEMAYHAPOAHASA BEICTABKA

27-28 UIOHA 2019
BAPCEAOHA

NMOAYYU
NMPEUMYLLECTBO
B BU3HECE

HA 3HAMEHATEABHOM
COBbITUX B MUPE
AMMETUTHBLIX CH3KOB

> UCMBITAVTE HOBEMWWNE TEHAEHLWN,
BKYCbl I TEXHOAOTNW;

» NOAHUMUTE CBOVI BU3HEC HA
HOBBIV YPOBEHb C BEAYWIIMU
MOCTABWWKAMW OTPACAN;

» MO3HAKOMbBTECH C AUAEPAMN
NHAYCTPUI, HAMAWNTE MAPTHEPOB
MEXAYHAPOAHOW TOPTOBAW U
ANCTPUBBIOTOPOB;

» MOBCTPEYANTECH C YXKE
CYWECTBYIOWNMN N HOBLIMU
KANEHTAMU CO BCEIO CBETA;

» HAMAWUTE NOKYMNATEAEN AAS CBOEW
MPOAYKLWNWN CPEAWN TEX, KTO TOTOB
EE KYMANTb.

NO-HACTOSALWEMY
3HAKOBOE COBbITUE B
CEKTOPE SAVOURY SNACKS

www.snackex.com

European
Snacks

Rue de Deux Eglises 26, BES1000 Brussels; Belgi
Tel +32 (0)2 538 20 39 Fax +321(0)2:2181213

Association esa@esasnacks.el www.esasnacks.eu
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ITALIAN GELATO
CONQUERS AMERICA

SIGEP’S ‘DEBUT’ AT NEW YORK’S RECENT FANCY FOOD SHOW
WAS A GREAT SUCCESS. ARTISAN GELATO AND COFFEE PLAYED
STAR ROLES AT AN EXPERIENTIAL STAND THAT INTERCEPTED
AMERICAN BUYERS, DISTRIBUTORS AND IMPORTERS

the States meeting with

immediate success. The

experiential stand organ-
ized by Italian Exhibition
Group’s Sigep at the recently
closed Summer Fancy Food
Show 2018 in New York, saw
traders and enthusiasts lin-
ing up every day to taste the
delicious flavors of gelato
and real espresso coffee
from renowned Made in ltaly
tradition, together with crois-
sants and fantastic pastries.
Numerous American buy-
ers, distributors, importers
and top sector experts were
eager to try the products of
Italian companies for them-
selves.
The seminar entitled “Market
Trends for Artisan Gelato in
the United States”, opened
by Phil Kafarakis, President
of the Specialty Food Asso-
ciation, also aroused great in-
terest with interventions from
Flavia Morelli, Group Brand
Manager of Italian Exhibition
Group, and representatives
from some of the sector’s
leading companies: from
John McCabe, Eastern Re-
gional Director for Carpigiani
USA to Pierpaolo Colombo,
General Manager of Babbi,
Rodrigo Florim, Vp Sales
at MEC3 USA, Anna Pata,
Director of Sales & Market-
ing for Pregel America and

I talian gelato landed in
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Gelato | Pastry | Chocolate | Bakery | Coffee

Gelato | KOH,EI,MTepCKVIe w3pgenus | Lokonag | XnebobynoyHbie nsgenus | Kode

Ui

Approved
Event

S/gep

19|23. 01. 2019

RIMINI ITALY - PUMARW -UTATTAA
Expo Centre / BbiCTaBOYHbIM KOMM/IEKC

40t International Trade Show of Artisan
Gelato, Pastry, Bakery and the Coffee World

40- MeXXayHapoAHbIN CaNoH HEMPOMBILLIEHHOTO
NPOW3BOACTBA MOPOXKEHOTO, KOHAUTEPCKMX U
XN1eH606YN0UHbIX 34NN N Kode

wWWWw.sigep.it

[ Flin] w1 o] iRElTute]
IN COLLABORATION WITH SPECIAL EVENTS
B COTPYAHWYECTBE C CMEUMNANBHBIE MEPOMPUATUA

BY SIGEP

® BAKERY
LA Svents

For info and requests for free VIP CARDS please contact / Fur jegliche Information oder Anfragen zu
Eintrittskarten aus den deutschsprachigen Landern wenden Sie Sich an: mrkgestero.rn@iegexpo.it

ORGANISED BY
OPTAHN3ATOP

TALIAN
XHIBITION
ROUP

Gambarini&Muti
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Domenico Piscioneri, Area
Manager at IFI USA.
Innumerable quality contacts
and business meetings were
held during the three days of
the Show, particularly with
entrepreneurs from the food-
service channel, interested
in widening their range in the
gelato sector, and with retail-
ers attracted by the idea of
opening a gelato parlor.

The companies involved also
expressed their satisfaction.
For artisan gelato: Carpi-
giani (machinery for produc-
ing gelato), Ifi (refrigerated
displays), Babbi, Pregel and
Mec3 (gelato ingredients), for
coffee: Hausbrandt (selected
blends), La Spaziale (es-
presso machines) and Forno
d’Asolo for pastries and
croissants.

And so, a tasty preview of
the 40th Sigep, the Interna-
tional Trade Show of Arti-
san Gelato, Pastry, Bakery
and the Coffee World, to be
held at Rimini Expo Centre
from 19th to 23rd January
2019, confirming the Show’s
increasingly international
inclination. Moreover, thanks
to its historical collabora-
tion with ITA - Italian Trade
Agency, an important delega-
tion of qualified US buyers is
also expected to attend the
Show in 2019.

The promotion of artisan
gelato at the Summer Fancy
Food Show was the result of
collaboration between IEG
and the Specialty Food As-
sociation (SFA). i

www.sigep.it
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SIGEP - ABTECH
20-24/01/2018

RIMINI

Fair for the arfisan production of
icecream, pastry,
confecfionery and bakery.

PROSWEETS
28-31/01/2018
COLOGNE

Fair for the sweets and
snacks indusfry.

EUROPAIN
03-06/02/2018 @
PARIS

Infernational show for the bakery
and confectionery Indusfry.

FRUIT LOGISTICA
07-09/02/2018

BERLIN

International fair for fruit and
vegetables.

ANUGA FOODTEC
20-23/03/2018

COLOGNE

Infernational food

&

-

&

and beverage technology exhibifion.

mcT ALIMENTARE
05/04/2018

MILAN

Exhibition on technology for
the Food&Beverage industry.

VINITALY
15-18/04/2018
VERONA

&

&

International wine & spirits exhibition.

mcTER

03/05/2018

ROME

Exhibition on fechnology for
the Food8Beverage industry.

&

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

CIBUS

07-10/05/2018

PARMA

Infernational food exhibition.

HISPACK
08-11/05/2018

BARCELONA

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 &
Exhibition for the packaging industry.

MILAN
GLASS PACK
13-14/06/2018

BRESCIA
management of glass botile

and containers.

FISPAL @
SAO PAULO

Exhibition for product

from packaging materials indusfry.
28/06/2018

MILAN

Conference and Exhibition

Fair on design and production
26-29/06/2018

mcT COGENERAZIONE
on applications of cogeneration.

2018-2019

IBA

15-20/09/2018

MONACO

Fair for the bakery and confectionery
indlustry.

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.

ALL4PACK-EMBALLAGE
26-29/11/2018

PARIS

Exhibition about

packaging technology.

SIGEP

19-23/01/2019

RIMINI

Fair for the arfisan production of
icecream, pasiry,
confectionery and bakery.

PROSWEETS
27-30/01/2019
COLOGNE

Fair for the sweets and
snacks indusfry.

FRUIT LOGISTICA
06-08/02/2019

BERLIN

Infernational fair for fruit and
vegetables.

&

&

&

&

&

&



2018-2019

ENOLIEXPO
21-23/02/2019
BARI

Infernational wine & spirits exhibition.

INTERSICOP
23-26/02/2019
MADRID

&

&

Bread baking, confectionery

and related industries show.

ENOMAQ
26/02-01/03/2019
ZARAGOZA

Fair of wine and ail,

for innovation

and internationalization.

VINITALY
07-10/04/2019
VERONA

&

&

Infernational wine & spirits exhibition.

POWTECH
9-11/4/2019
NUREMBERG

The trade fair

for powder processing.

CIBUS CONNECT
10-11/04/2019

PARMA

International food exhibition.

IFFA
04-09/05/2019
FRANKFURT
International trade fair

&

&

for the meat processing industry.

TUTTOFOOD
06-09/05/2019

MILAN

International B2B show to
food & beverage.

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

&

MACFRUT
08-10/05/2019 @
RIMINI

Exhibition of machinery

and equipment for the fruit

and vegetable processing.

PULIRE
21-23/05/2019 @
VERONA

International exhibition for professional
cleaning

SPS/IPC

DRIVES/ITALIA @
28-30/05/2018 -~
PARMA

Fair for manufacturers and suppliers in
the industrial automation sector.

FISPAL

25-28/06/2019

SAO PAULO @
Exhibition for product

from packaging materials industry.

SNACKEX

27-28/06/2019 Ceud
BARCELLONA

International savoury

snacks and nut frade fair.

IBIE
8-11/09/2019 @
LAS VEGAS

Fair for bread, patisserie machinery, ice
cream, chocolate and fechnologies.

ANUGA

05-09/10/2019 @
COLOGNE -
International exhibition

of Food& Beverages.

HOST
18-22/10/2019 @
MILAN

Show for bakery,
fresh pasta, pizza industry.

CIBUSTEC @
22-25/10/2019
PARMA

Infernational exhibifion for processing
technologies, from packaging fo
logistics.

SIMEI

19-22/11/2019

MUNICH @
International exhibition

for vinegrowing,
wine-producing and botiling industry.




EA VA LY

GULFOOD

18-22/02/2018 @
DUBAI

Fair for food and hospitality.

DJAZAGRO
09-12/04/2018
ALGERS @

Fair for companies operafing
in the agrofood secfor.

DINE

14 -15/04/2018 @
DUBAI MARINA

Café & Restaurant show in Dubai.

IRAN FOOD BEV TEC
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.

MEDIO ORIENTE 2018-19

RUSSIAN-CHINA

GULFOOD
17-21/02/2019

DUBAI

Fair for food and hospitality.

DJAZAGRO
25-29/02/2019

ALGERS

Fair for companies operating
in the agrofood secfor.

DUBAI DRINK
TECHNOLOGY EXPO
26-29/03/2019

DUBAI

Fair for the beverage indusfry.

GASTROPAN
28-30/03/2019

ARAD

Fair for the bakery and confectionery
indusiry.

23-26/01/2018

International packaging
machinery exhibition.

27/02-01/03/2018

Infernational trade fair
for the beverage industry.

12-15/03/2018

Fair for bakery equipment
and food ingredients.

09-12/05/2018

Fair for the bakery
and confectionery industry.

29/01-01/02/2019

Infernational packaging
machinery exhibition.

19-21/02/2019

Infernational trade fair
for the beverage industry.

12-15/03/2019

Fair for bakery equipment
and food ingredients.

eus
&

eus
&

eus
&

eus
&

eus
&
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AB ENERGY

96-97

Via Gabriele D'Annunzio, 16
25034 Orzinuovi - BS - lialy

EXPOCENTRE FAIRGROUNDS
106/110

14, Krasnopresnenskaya Nab
123100 Moscow - Russia

ALBA & TEKNOSERVICE SRL
72/74

Via delle Industrie, 26
35010 Villafranca Padovana
PD - Italy

ALBRIGI SRL

IV COV - 98

Via Tessare, 6/A

37023 loc. Stallavena di
Grezzana - VR

|to|y

BRAVO SPA

57/61

Via della Tecnica, 5

36075 Montecchio Maggiore
VI - lraly

CIDIESSE ENGINEERING SRL
94-95

Via dell'Artigianato, 3
36013 Piovene Rocchette - VI
|to|y

EMBRACO EUROPE SRL

99/101

Via Pietro Andriano, 12
10020 Riva Presso Chieri - TO
|to|y

ERREPAN SRL
53/56
Via Terracini, 4

24047 Treviglio - BG - laly

-
our guests jndex &
advertisers (& Hav asTopb!
01 n o
ESCHER MIXERS SRL ICF & WELKO SPA
1 19/21
Via Copemico, 62 Via Sicilia, 10
36034 Malo - VI 41053 Maranello - MO - lialy
ltaly
INDUSTRIE

EUROPEAN SNACKS FRACCHIOLLA SPA
ASSOCIATION 8/10
111/113 S.p. per Valenzano Km. 1,200
10 Bloomsbury Way 70010 Adelfia Canneto - BA
Wela 28 ltaly
Llondon

United Kingdom

EUROSICMA SPA

75/80

Via Michelangelo Buonarrofi, 4,/6
20090 Segrate - Mi

ltaly

FBF ITALIA SRL

23/25

Via Are, 2

43038 Sala Baganza - PR
ltaly

FILLBER

88/90

Piazzale G. Mazzini, 2
25036 Palazzolo sull' Oglio
BR - ltaly

FRA.VA. SRL

36/38

Via Adelfia s.n.

Zona Industriale
70018 Rutigliano - BA
ltaly

IBL SRL

INDUSTRIAL BAKERY LINE
62/66

Via Spagna, TA

37069 Villafranca di Verona
VR - ltaly

e tQ

ITALIAN EXHIBITION
GROUP SPA
114/116

Via Emilia, 155
47921 Rimini - ltaly

L'INSALATA DELL'ORTO SRL
31

Via Giare, 144/A
30034 Mira - VE - ltaly

MFT SRL

13/15

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

MILKY LAB ITALY SRL

16/18

Via Raimondo della Costa, 670/A
41122 Modena - lialy

NAVATTA GROUP FOOD
PROCESSING SRL

IICOV - 46/48

Via Sandro Pertini, 7

43013 Pilastro di Langhirano
PR - ltaly

PIGO SRL

1COV - 49/52

Via dell'Edilizia, 142
36100 Vicenza

ltaly

PND SRL
26/30
Via Brancaccio, 11

84018 Scafafi - SA - Iialy

SAP ITALIA SRL

4/7

Via S. Allende, 1

20077 Melegnano - M| - lialy

SORDI IMPIANTI SRL

102/105

Via Paolo Gorini, @

26836 Montanaso Lombardo
LO - lialy

TECNOMEC SNC

39-40

Via O. Boni, 35
43029 Traversetolo - PR
ltaly

TECNOPOOL SPA

67/71

Via M. Buonarroti, 81
35010 S. Giorgio In Bosco
PD - Italy

TIESSE ROBOT SPA

91-92

Via Isorella, 32

25010 Visano - BS - ltaly

VELO ACCIAI SRL

41/45

Via S. lorenzo, 42

Ca Rainati

31020 S. Zenone degli
Ezzelini - TV - Italy

ZANOTTI SPA

81/87

Via Martin Luther King, 30
46020 Pegognaga - MN
ltaly

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




WorldFood
Ukraine

@
pREMCER /8
Premier Expo
Ksenia Gavrylenko
Tel:  +380 (44) 496 86 45 (ext. 210)
E-mail: K. Gavrylenko@pe.com.ua

www.worldfood.com.ua



BRIGI 15

TECNOLOGIE
k WE STUDY - DESIGN -REALIZE -TEST -CERTIFY

ALL PLANTS FROM THE MOST SIMPLE TO THE MOST COMPLEX

Vaccum plant for mixing and processing of very dense liquid products, it's
equipped with turbo emulsifier on the bottom, anchor-mixer with combined
counter-rotating interna mixer

Tel. +39 045 907411 Fax +39 045 907427 - www.albrigi.it - info@albrigi.it






