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UP TO 230 PACKS PER MINUTE:
THE FASTEST

BOX MOTION SYSTEM

IN THE WORLD

Tecno Pack is proud to introduce you
the new electronic Flow-Pack packaging machine FP200 BOX MOTION. -

Its equipment includes the BOX MOTION transversal sealing unit, which is known to be the fastest available on the market.

This machine is the result of a demanding research in order to guarantee great versatility and high working speeds, up to 230 packs per minute.
Airtight sealing, gas flushing in a modified atmosphere and the aesthetic perfection, even

with lateral gusseting, are always ensured. Tecno Pack box motion sealing unit guarantees

great performances and versatility that cannot be compared to other long time sealing

systems provided. We are at your disposal to accompany you in the new world of high speed

and modified atmosphere Flow-Pack packaging.

ARE YOU READY FOR TAKEOFF? PACKAGING MACHINES

Schio tecnopack
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THE 14TH INTERNATIONAL PROCESSING & PACKAGING EXHIBITION FOR VIETNAM

FEATURING:

PROPAK &

19 - 21 MARCH 2019 | HO CHI MINH CITY

The Premier

Processing & Packaging
Event for Vietham & Indochina

Visit Us Online:

For further information & latest updates contact: u YOUTube

propak@ubm.com
www.ubm.com @OES_ProPak UBM




SMART INNOVATION
IN MOTION CONTROL
FOR INDUSTRY 4.0

HAVE YOU EVER THOUGHT ABOUT THE PERFECT
WAY TO CONTROL YOUR PACKAGING MACHINES?

TRY OUR READY-TO-USE SOLUTIONS

FOR SINGLE LABELLING DISPENSER, LINEAR
AND ROTATIVE LABELLING MACHINES

EVER ELETTRONICA SRL V I,
VIA DEL CoMMERCIO, 9/1 1

Z.l. SAN GRATO - 26900 - LaDI - ITALY

+39 371 412318

MARKETING-SM@EVERELETTRONICA.IT he cl dri
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eKOTOopble KPYMHbIe

MUPOBbIE KOMMNAHUN NO

nNpon3BoACTBY NULLEBO-

ro macna obpatmnuce K
SIPA 3a KOMMNAEKCHBIMW NHN-
AMU po3nmea B [1OT-0yTbIIKN.
SIPA coTpygHuyaeT ¢ BeayLwu-
MW NocTaBLMKaMu cneyunans-
HbIX Y4aCTKOB JIMHUI, KOTOPbLIE
OHa He NPoM3BOAUT CaMOCTOA-
TesbHO, A1 NOCTaBKU CUCTEM
nog, KoYy no BCeEMy Mupy.

Cpean ee napTHEPOB - Ny4-
LMe Npon3BOANTENN CTaHLUUN
po3nunBa, 3STUKETUPOBOYHOIO U
yNnakoBOYHOro o6opynoBaHunA,
YTO NO3BONAET aganTMpoBaTb
CBOW CMCTEMbI MPON3BOACTBA
Oy TbINOK, NOCTaBUTb U MOHTU-
poBaTb KOMMIEKCHbIE JIMHUM,

PROCESSING & PACKAGING

KOTOpble TOYHO COOTBETCTBYIOT
Tpe6OBaHI/IFIM 3aKasyuka.

SIPA obnapaet rnyboKnumm 3Ha-
HMAMK B ob6nacTu paspaboTku
obopynoBaHuA. NokynaTtenu
MOrYyT NPOKOHCYNbTUPOBATbLCA
C X 9KcnepTamu OnA Bolbopa
ONTMManbHbIX PELEeHNn, KOTO-
pble COKOHOMAT UM AEHbIN U
nnowanm, obecneynsan Heob-

XOAMMOE Ka4yeCcTBO, a 3HAUUT U
BeC Ha pbiHKe. PaKTbl rOBOPAT
camu 3a cebAa: SIPA ycTtaHoBu-
na 6onee 100 nuHWM ona nu-
LLLeBOro Macna BO BCEM MUpE.

BbicTpble u rMGKue pelieHus
BblAYBHOro popMmoBaHuA
MokynaTtenu, Boibpaswne SIPA
3a nx BblAyBHOE 0bopyaoBa-
HWA, TepAlTCcA nepen Bbli6o-

SIPA HAS DESIGNS ON
EDIBLE OIL BOTTLING LINES

ome big names in

the edible oil business

around the world have

turned to SIPA for
complete filling lines for PET
bottles. SIPA partners with top
suppliers of individual sec-
tions of the line that it does
not make itself, to supply
turnkey systems around the
world.
It cooperates with the best
names in weight filling sta-
tions, labeling and bundling
equipment, to match its bottle
production systems and pro-

vide and install complete lines
that meet the exact require-
ments of the customer.

SIPA has strength in depth in
plant engineering.

Customers can consult with
its experts to obtain optimum
solutions that save them mon-
ey and space while delivering
the quality they need to be
strong in the market.

The evidence of these unique
strengths speaks for itself:
SIPA has installed over 100
lines for edible oil all around
the world.

<«ITALIAN FOOD MACHINES »
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Fast and flexible choices in
blow molding

Customers choosing SIPA
for their blowing equipment
are almost spoilt for choice,
depending on whether they
favor very high outputs or
they are looking for greater
versatility to produce contain-
ers in diverse shapes and
sizes. SIPA recommends its
rotary blowing equipments
(XTRA and SFR EVOQ) for
high speed production and
for lightweight products. The
machineries are good for
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pom, 6yab TO MOUCK BbICOKOW
Npon3BOaUTENBHOCTU NN
60nbLUe MOBUTBHOCTY ONA
NpPon3BOACTBA KOHTENHEPOB
pasHoobpasHbIX GopM 1 pas-
MepOoB.

[lnA BbICOKOW CKOPOCTW NPOmn3-
BOOCTBA M Nerkmnx NpoaykKToB
SIPA pekomeHayeT poTauunoH-
Hoe BbloyBHOe obopyaoBaHme
(XTRA u SFR EVO3).

OHo xopoLo nogxoguT anAa
KOHTENHEPOB A0 TPeX NNTPOB
M MOLLHOCTW NPOM3BOACTBA A0
54000 eguHML, B Yac.

Ona 6onee KpynHbIX chopma-
TOB, OBasIbHbIX OYTbISTIOK U
KOHTENHEPOB C pyvKamu, fyy-
W1 pesynbtaT obecneunBaeT
NnHerHoe obopynosaHme SFL
C NPOU3BOANTENBHOCTLIO A0
9000 eguHmu B 4ac. C SFL
nonb3oBaTeslb UMeeT naeasb-
Hble BO3MOX>XHOCTW C TOYKW 3pe-
HWA pa3BUTUA pbiHKa, 3a60TACb
TOJNIbKO O TOM, YTOObI cOoenaTb

containers up to three liters
and an output of up to 54,000
units per hour. For larger for-
mats, for oval bottles and for
containers with handles, linear
SFL equipment provides the
best solution, yielding out-
puts of up to 9,000 units per
hour. With an SFL, the user is
ideally placed to follow market
developments, needing only to
make a modest investment in
molds rather than a complete
new machine to equip them-
selves for the latest trend.

A unique expertise in preform
design & manufacturing
SIPAis also the only company
in the market that is capable,
not only of configuring com-
plete lines for blowing and
filling edible oil bottles, but
also of designing the preforms
and provide the systems to
produce them. It can create
special preform designs, for
lightweight bottles, bottles with

PROCESSING & PACKAGING

CKPOMHbIe MHBECTULUK B hop-
Mbl, @ HE B NMOJTHOCTbI HOBYHO
MaLUWHY NocnegHnx TeHOeH-
M.

YHUuKanbHbIA ONbIT B pa3pa-
60TKe 1 NpousBoAcCTBeE npe-
chopm

SIPA aBnAaeTcA eOMHCTBEHHOMN
KOMMaHMen Ha pblHKe, crnocob-
HOW He TONbKO KOHMUrypupo-
BaTb NOJIHbIE NMMHNN BblayBa U
HanoNHeHWA BYTbINIOK pacTu-
TeNbHbIM MacJiIOM, HO 1 co3aa-
BaTb npedopmMbl, NocTaenAaA
Tak>Xe cucTeMbl ofAa Ux npomns-
BoacTea. OHa moxeT paspaba-
TblBaTb cneumasbHble npedop-
Mbl A1A o6nervyeHHbIX 6y ThISIOK,
6yTbINIOK C 0COOO0M rOPAOBMHOM,
60/bLWKX BYTLINOK, U MHOrOe
apyroe. Jinnma XFORM ymeeT
npou3BoguTb Ntobon TN npe-
dopM MO >XXenaHuto.

SIPA pnocTturna o4eBUaOHOroO
nporpecca B 0651aCTV HanoJsHe-
HWA, YKYNOPKN N 3TUKETUPOBA-

special necks, large bottles,
and more. The XFORM line of
preform machines can produce
any type of preform desired.
SIPA has also been making
important progress in filling,
capping and labeling solu-
tions. Customers get the opti-
mal solution for their particular
application, thanks to SIPA’s

<«ITALIAN FOOD MACHINES »
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HuWA. Nonb3oBaTenu nony4varT
ONTMMasbHOE pelleHne ana
KOHKPETHOro NpUMeHeHuA,
6narognapa COTpyaoHMYECTBY
SIPA ¢ napTHepamu, nuaepamm
B CBOMX KOHKpPETHbIX 0bna-
cTAx. BecoBoe, chacoBo4yHoe
obopynoBaHue TOMy OT/INYHbIN
npumep.

BecoBoe HanoJsIHEHUA - NYTb,
KOTOpbIi HAAO NPOUTU: MO-
Ho6nok po3nusa Flextroni W
TexHonorvua BeCoBOro Ha-
NOJSIHEHMA cYMTaeTCA caMom
HageXHou, YncTomn n adpdek-
TUBHOW ONA po3nuBea pacTu-
TeflbHOro macna. 9ToT Tvn
HanoJSIHEHMA OCOBEHHO LleHnTCA
3a TO, YTO NMo3BonAeT n3be-
»XXaTb NepenoniHeHnA: n3mepasn
BEC HenocpeacTBEHHO B KOH-
TelHepe (Bec HETTO), cucTema
BECOBOr0 HaMOSIHEHUA YYNUTbI-
BaeT M3MEHEHMA NaBieHnA,
TemnepaTypbl UK xapakTepa
mMacna, u npucnocabnumsaeTcaA

cooperation with partners
who are leaders in their own
specific fields. Weight filling
equipment provides an excel-
lent example.

Weight filling is the way to go:
Flextroni W filling monobloc
Weight filling technology is
considered the most reliable,
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K BHYTPEHHMM U3MEHEHMAM
npoayKTa BO BpeMA Npoun3Boa-
CTBEHHOrO UMKna

Flextronic W ocobeHHO noa-
XOAuT anA obnervyeHHbix 6y-
TbINOK, TaK Kak B npoLecce
06paboTKM MOHOBMOK MX yOep-
XXNBAET TOJIbKO 3a rOpP/IOBUHY.
[NocTaBnaeTcAa Tak>XXe ¢ onuuen
HarHeTaHuA a3oTa, YToObl Mac-
110 HE OKNCAANOCH N HE TepAno
CBOW BKYC.

MeHbLe, Yyuwe, IKOHOMUYHee
— oTBeYaem BceM TpeboBaHu-
AMm

VIHTerpmnpysa nponssBoacTBO
KOHTENHEPOB C HanosIHEHNEM,
YKYMNOPKOM 1 AanbHenwmmm
onepaumAamn nNo nepepaboTke
B OOHY JIMHMIO, MOXXHO C3KO-
HOMWUTb Ha MHBECTULMNAX B
CUCTEMbI TPAHCNOPTUPOBKN U
XpaHeHua By TbINoK, obecne-
YNTb 60NE€E BLICOKNA YPOBEHD
YNCTOTbI MPOAYKTA, a TakXe

clean and efficient for the
filling of edible oil. This type of
filling is particularly appreci-
ated for the fact that it avoids
overfills: by measuring the
weight directly in the contain-
er (net weight), the weight
filling system takes into ac-
count the changes in pres-
sure, temperature or nature of
the oil, and adapts to intrinsic
changes of the product during
production cycle

The Flextronic W is highly
suited to lightweight bottles,
as it handles them only by
the neck. It also comes with
the option of pressurizing the
bottles with nitrogen in order
to prevent the oil inside from
oxidizing and losing its fla-
vour.

Smaller, cleaner, more eco-
nomic — unit integration fits
the bill

By integrating production of
the containers with filling, cap-

PROCESSING & PACKAGING

YMEHbLNTb niowanb B 3a-
BOACKOM Lexy. Kpome Toro,
VHTerpauma onepauuii BblayBa-
HMA 1 HanoJIHeHNA No3BoNAEeT
1Ccnonb3oBaTh 6onee nerkme
6yTbINKN. MHOrMe N3 aTmx
MOHOGJ10KOB Yy>kKe paboTaloT B
HECKOJTbKNX CTpaHax, Takmnx
Kak YkpauHa u tOxHaa Amepu-
Ka, rae Bunge, mexayHapoa-
HaA NPOAOBOJIbCTBEHHAA KOM-
naHwvA, Bbibpana nx ana JaMHUn
poanuBea.

BuweHkKa Ha TOPT — OnbIT
SIPA B au3ainHe GyTbINIOK.
O6opypoBaHMe BbICOKOro Knac-
ca — He eOMHCTBEHHOE, YTO
noctaenaeT SIPA B aTom cek-
Tope. Ele oauH KN4 K ycnexy
- cny>k6a gusariHa, oonosHA-
oLan IMHENKY KOMMIEKCHOro
obopynosaHuA. SIPA paspabo-
Tana MHOroYMcneHHble MHHOBA-
LUVOHHbIE BYTbIKM ON1A TakKnux
KomnaHuin, kak Savola Group

B Cayposckon Apasun, JRD

ping and further downstream
operations into one line,
edible oil producers can save
on investments in bottle con-
veyor and storage systems,
and ensure a higher level of
product cleanliness as well as
a low footprint on the factory
floor. In addition, integration of
the blowing and filling opera-
tions makes it possible to use
lighter bottles. Many of these
monoblocs are already in op-
eration in several countries as
Ukraine and South America,
where Bunge, the internation-
al food company chose them
for this filling lines.

SIPA’s expertise in bottle de-
sign is the icing on the cake
It’s not just the top-line equip-
ment it supplies that makes
SIPA special in this sector.
One of the keys to its success
is the design service that com-
plements the comprehensive
hardware line-up. SIPA has

<«ITALIAN FOOD MACHINES »
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International B O6beamnHEHHbIX
Apabckunx Ommpatax u Yihai
Kerry Group B Kutae.

3a npowepwwne rogsl SIPA
paspaboTana MHOroYMUC/IEHHbIE
VHHOBALMOHHbIE An3aHepcKne
pelleHna KOHTelHepoB aA
Macna, He TONbKO CTaHOapT-
Hble€, HO U MOLENN C pyYKaMu,
3axBaTaMu, CO CMeLleHHbIMU OT
LeHTpa ropsioBMHaMu, 4Tobbl
6bI1S10 NpoLle HaNnUTb Macno, Ha-
palimBaemble KOHTENHepbI, KO-
TOpble NO3BOMAT ONTUMAJIbHO
1CNoNb30BaTb MECTO Ha Noaao-
He O/1A yny4lweHna TPaHCrnopT-
HOM U CKNaACKOW NOFNCTUKMN.
Jlerkne macnaHble KOHTENHepsbI
Tak>xe ABMATCA PUPMEHHOMN
OCOBEHHOCTbLIO KOMMNaHnn. B
caMmom gene, B 9TOM CermeHTe
pbiHka SIPA BblgenaeTca Tewm,
YTO paspaboTana camble fer-
KNe KOHTENHepsbl, OOCTYMHbIe
roe yrogHo. i

www.sipa.it

designed numerous innovative
bottles for such companies

as the Savola Group based

in Saudi Arabia, JRD Inter-
national in the United Arab
Emirates, and Yihai Kerry
Group in China. Over the
years, SIPA has developed
numerous innovative design
solutions for oil containers, not
only standard types, but also
designs incorporating handles,
or with integrated grips, with
off-center necks that make

it easier to pour the oil, and
stackable containers that
make the best use of space on
the pallet to improve transport
and warehousing logistics.
Lightweight oil containers are
also a specialty of the com-
pany. In fact, in this particular
market segment, SIPA stands
out as having developed the
lightest containers available,
anywhere. i

www.sipa.it
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CODING QUALITY AND RELIABILITY
A CLEAR WINNER FOR MINERAL
WATER COMPANY

inted code quality and
machine reliability are
the major benefits of two
Linx 8920 Continuous
Ink Jet (CIJ) printers installed

at Decantae Mineral Water, one
of the UK’s leading suppliers of
premium bottled waters.

Using specialist Linx Black
bottling ink 1058, the Linx 8920s
print batch and best-before
information onto both glass and
PET bottles. Importantly, the
ink is able to print through any
condensation on the bottles
with a fast drying time, avoiding
the danger of smudging and
ensuring a high clarity, quality
code in keeping with Decantae
Mineral Water’s premium brand

positioning.

The reliable operation of the two
Linx ClJ printers, handling up to
11,000 bottles per hour on lines
that run from around eight to

11 hours each day, is in direct
contrast to the printers they
have replaced. These were so
unreliable that an engineer was
in almost constant attendance
and spare printers were kept on-
hand to act as a back-up when
one failed on the line.

The consistent, trouble-free
operation of the Linx 8920s
with minimal intervention
has therefore been of huge
benefit to Decantae Mineral
Water, enabling the company
to maintain output and meet
demand, particularly vital during
the busy summer months,
as well as freeing up the
engineer to carry out his
regular duties.

With the company filling a

wide range of bottle sizes

(330ml, 500ml and 750mi

in glass and seven sizes

in PET from 250ml
to 2 litres) there are
frequent changeovers
on the lines. The
Linx 8920s’ intuitive
interface enables
setup to be carried out
quickly and easily by
any operator.

The printers provide
service intervals of
18,000 hours or 24
months. In addition,
the unique Advanced
System Monitoring
provides a continual

check of their operation
in terms of ink system

<«ITALIAN FOOD MACHINES »
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running parameters and
environmental conditions.

This enables the Linx 8920s to
identify simple actions that users
can take to prevent unscheduled
stoppages, helping to ensure
continuous reliable operation
and avoid unplanned downtime.

“We are delighted with the Linx
8920s,” comments Decantae
Mineral Water’s factory manager
Mark Maberly.

“In terms of code quality, this is
exactly in keeping with our brand
values as a premium product,
while the reliability of the printers
helps to ensure that production
throughput is consistently
maintained.”

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

CnekTp ycnyr, kotopble SAP
Italia npepnaraeT cBoMM KNn-
eHTam, BK/IHo4aeT yrnybneHHoe
TEXHNKO-3KOHOMMYeCcKoe 060-
CHOBaHwue, NogpobHyto cMeTy
pacxofoB, UHOUBUAOYaTbHbIV
[AV3aliH Mo KOHKPETHbIE HYX b,
NPOV3BOACTBO, MOHTaX, TECTU-
poBaHue, oby4yeHne nepcoHana,
NPOGUIAKTUKY, MOMOLLb Creuu-
aIM3UPOBaHHbIX TEXHWKOB U
NnocTaBKy 3arnacHbIX YacTen.

PROCESSING & PACKAGING

Hawe nopTdonno Bk4aeT B

cebn:

» Cuctembl cMeLMBaHNA 1 Kap-
60oHM3auum;

« HTST nactepusatopbl n UHT
CcTepunnaaTop;

+ SIP n CIP ycTaHoBKWY;

+ KomMHaTbl NoAroToBKM cnpona
N COKa;

+ [OucconbBepbl caxapa nakeTHo-
ro 1 HeMNpPepbIBHOroO TUNa;

+ AcenTunyeckana no3npoBKa U
acenTnyecKne pesepsyapbl;

* [MpoeKTbl NoA KIIoY.

Bnarogapa noCcToAHHLIM yCUn-
AM B MOVCKE HOBbIX PeLIeHWA
1 MHOroNIeTHEMY O6LUMPHOMY
COTPYZAHMYECTBY C BeOyLLIMMM

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

ro cotpygHuyectsa ¢ Refresco
ltalia.KomnaHuna Refresco, eBpo-
nenckui nuaep B chepe posnu-
Ba 6e3a/IKOrosibHbIX HANUTKOB,
pacwmpan acCOPTUMEHT U CTpe-
MACb K BCe 60/1e€ BbICOKMM CTaH-
JapTtam AnA CBOero notpebute-
nAa, nopyunno SAP ltalia ogyH n3
CaMbIX aMOULIMO3HbIX MPOEKTOB B
NPOV3BOACTBE aCENTUYECKUX Ha-
NUTKOB. MNPOeKT oXxBaTbIBAET 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 ltalia.
Refresco, European leader in

<«ITALIAN FOOD MACHINES »
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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-

iJ
il
I
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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 06eCnevnTb NCKMKUYNTEND-
HYIO M’MOKOCTb 1 AeTaNbHbIN
KOHTPO/b KaXXAO0ro napameTpa
npovecca;

- cokpaleHne obbema 0TX040B
B NpoLiecce NpoV3BOACTBA,;

- NMPEeBOCXOHOE BOCCTaHOB-
NeHne 3Heprum, B TOM YuC-
ne, bnarogapsa UHTerpaumm
Asepto-R Top ¢ koreHepaLMoH-
HOWM YCTaHOBKOW HOBOW KOH-
uenuun.

TexHu4yeckui nepcoHan SAP

Italia n Refresco ltalia paboTtanu

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

PROCESSING & PACKAGING

BMECTE B TEYEHNE HECKOSIbKUX
mecALeB, 0OMeHMBaACb MHO-
rONEeTHUM OMbITOM B 0651aCTH
nccnenoBaHnii U Npon3BoacTBa
pafun COBEPLUEHCTBA BCEro
npowecca, yaenas oTaensHoe
BHUMaHWe An3anHy 1 ngeansbHon
caHuTapuu. PesynbtaTom ABNnA-
eTcA coveTaHne NPOBEPEHHbIX
TEXHOJTOTUN U HOBOW KOHLLEeNuUmmn
npoussogcTea. Asepto-R Top mo-
XXeT obpabaTtbiBaTh 0O0N TUN
HanuTka n 6narogapa cneuvanb-
HOM KOHCTPYKLUMK TpyB4aToro
TennoobMeHHuKa, faaxe 6esan-
KOroJibHble, Coaepkallme Teep-
Able BellecTBa, UM U30TOHNKM
C 0CO60 arpeccrBHbLIMU CONAMMN.
KaxkabIhi KOMNOHEHT Ha ycTa-
HOBKe 3a60T/IMBO BblbpaH cpeaun
NYYLWNX MUPOBbLIX NPON3BOAM-
Tenewn, 4Tobbl rapaHTMPOBaTh

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

<«ITALIAN FOOD MACHINES »
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NPUBBIYHYIO HAOEXHOCTb OT SAP
Italia. Cuctema HabnogeHun,
paspaboTaHHas cneumanbHo
ONA 3TOro NpoeKkTa, 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
06paboTKM N Nogaep>XXaHna 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. i

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

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

MEHT NpPoAyKLUMM

LABELPACK® Bkto-

yaeT B cebA cepuio
HaOeXXHbIX 3TUKETUPOBLUNKOB
LABELX®, umetowmnx rubpuaHble
LIaroBble ABUraTenn BbICOKOW
3(ppeKTUBHOCTU 1 onepaTop-
CKWIA nHTEpgEenc, cnocobHbIN
HaHOCUTb 3TUKETKN LUMPUHOW 00
140-250-350 Mm.

[InA BbICOKOCKOPOCTHbIX Npu-
MEHEHWIn O0CTynHa cepusa
LABELX® RM ¢ gBOWMHOM MOTO-
pr3aumen co ckopocTbio Ao 80

PROCESSING & PACKAGING

M/MWH 1 YacToTon oo 900 wT./
MWH. ACCOPTUMEHT peLleHui
LABELX® gpononHaeT Mogenb
LABELX® JR - aBTOMaTnyeckas
STUKETMPOBOYHAA MalunHa ana
NPOMBILLUSIEHHOrO NPUMEHEHUA

C HaUy4LMM COOTHOLLEHNEM
LeHbl 1 kavecTtBa. Bce cepuin-
Hble 3TUKETUPOBOYHbIE MALLMHbI
WHTErpupyoTCA C YCTPONCTBaMu
TepMoTpaHcepHor nevaTu
W KNaccuyecKMMm KoanpoB-
LMKaMu1 ANA ropayen nevaTu.
NmeeTca Takxxe WnpoKuia
aCCOPTUMEHT NIErko HacTpa-
MBaeMbIX MHEBMATUYECKUNX

LABEL YOUR WORLD,
LABEL YOUR LIFE

ABELPACK® extensive

product range includes

LABELX® labellers,

quipped with highly effi-

cient hybrid step-motors and
operator interface to apply
labels up to 140- 250-350 mm
width. For high-speed applica-
tions, there is series LABELX®
RM equipped with double
motors, with speed up to 80m/
min and frequency up to 900p/
min.
The range of LABELX® solu-
tions also includes LABELX®
JR, the automatic labelling
machines for industrial appli-
cations at the best price/qual-
ity ratio. Any labeller of this
series is built to be integrated
with a thermal-transfer print

unit or traditional hot- foil cod-
ing units. Moreover, the range
also includes a comprehen-
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annnukatopos. [na npunoxe-
HWIA HAYasIbHOrO YPOBHA €CTb
mogenb X-STICKER, nHHoBaum-
OHHbI 10y KOCT 9TUKETUPOBOB-
WK paspabotkn LABELPACK
C PEBOJIIOLMOHHON KOHLENUm-
en, coyeTatoLwen HECNOXHYIO
KOHCTPYKLMIO, MPEBOCXOAHbIN
An3aniH 1 NPOCTOTY UCMONb30Ba-
HMA C OYEHb NPUBJIEKaTENLHON
LeHon.

LABELX® n LABELX® JR Haxo-
AATCA B LEHTPEe MHTEerpnpoBaH-
HbIX CUCTEM 3TUKETMPOBaHMA

cepuiit MODULAR n COMPACT,

sive range of easily custom-
izable pneumatic applicators.
X.STICKER is the innovative
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pa3paboTaHHbIX C MOMOLLBIO
3PrOHOMUYHBIX, HAOEXHbIX U
NPOCTbIX B MCNOJIb30BaHN
peLleHnin.

Cuctembl cepyn MODULAR
MOCTPOEHbI HA OCHOBE CTPYK-
TYpbl C «OTKPbITON paMoin» 13
Hep>kaBeroLLen cTann, Kotopas
06beANHAET passiMyHble MOAY-
nv cepumn LABELX® gna HaHe-
CEHVA 3TUKETOK Ha BEPXHIOKD

N HUXKHIOK CTOPOHBI JIOTKOB C
npooyKTamu.

CuncTema ocHalleHa 311eKTPOH-
HOW CUCTEMOW ynpaBfeHnA C
MJ1IK n ceHcopHbIM aKpaHoM, Bce
CKOpPOCTU pabOoTbl CUHXPOHU-
31pOBaHbI 1 BCE PETY/IMPOBKY
BKJIIOYAOT YNCIIEHHbIE NMOKa3a-
Tenm, obneryatowme cMeHy gop-

“low-cost” labeller designed
by LABELPACK that revolu-
tionizes the building concepts
of a labeller combining simple
construction, excellent design,
user-friendliness, with a defi-
nitely interesting price.
LABELX® and LABELX® JR
are the core of MODULAR
and COMPACT integrated
labelling systems, studied to
meet labelling requirements
with ergonomic, reliable and
user-friendly solutions.
MODULAR systems feature
an “open frame” structure

in stainless steel, in which

PROCESSING & PACKAGING

mata. B cuctemol MODULAR
MO>XHO UHTErpMpoBaTb pasnuny-
Hble CUCTEeMbl TPAHCMOPTUPOBKM
NpO4yKTa B COOTBETCTBUN C
pa3mepomM, BECOM 1 hopmon
KOHTEenHepa, Ha KOTOPbI HAHO-
cuTCA aTukeTKa. Bee cuctemsl
TPaHCNOPTMPOBKN UHTErPUpPO-
BaHbl NO MPUHLMNY «OanKoH»,
Nno3B0oSAA NPOCTOTY MPOMbIBKU
HVDKHUX YacTen MaLlnHbI 1
npegoTsBpallan cutyaumm, korga
Npv NPOSIMBAHUM XXUAKOCTU NN
camoro npoayKTa OHuM OocTura-
0T AeTanemn, KoTopble TPYLAHO
OYUCTUTb N NPOAE3NHDULMPO-
BaTb. BHyTpeHHAA MOOYMbHOCTL
3TUX CUCTEM NO3BOMAA YCneL-
HO peanu3oBaTb NPOEKTbI 3TU-
KeTMpoBaHWA BO BCEX OTpacnAx

LABELX® labelling units are
integrated to apply labels

on the top and bottom sides
of the trays that contain the
products. The system features
electric control board with
PLC and touch screen opera-
tor panel, electronic synchro-
nisation of all the speeds and
fast regulation with numerical
indicators to facilitate the
change of format. MODULAR
systems can integrate various
product transport systems
built upon size, weight and
shape of the container to be
labelled. These systems are
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MPOMBILLISIEHHOCTU, B YaCTHOCTH,
6b1N10 paspaboTaHo N N3roToB-
JIEHO HECKOJ1bKO CrneLumanmanpo-
BaHHbIX CUCTEM A/1A NULLEBONA,
KOCMETUYECKOM, XUMNYECKON U
drapmaLeBTMYECKON OTpacnen.
COMPACT - aTo cepuna aBTO-
MaTUYECKNX CUCTEM ITUKETU-
pOBaHUA «HayanbHOro ypoBHA»
npounssoacTea LABELPACK. Ac-
coptumeHT cuctem COMPACT
BK/O4YaeT B cebAa 8 ctaHOapT-
HbIX MOAenen n 6ecuncrneHHoe
MHO>XECTBO MOJIb30BaTENTbCKMNX
peLueHuni.

Cuctembl COMPACT B cTah-

OAPTHOM KOMMIeKTaunmn ocHa-
LeHbl 6nokom LABELX JR 140
ER, Ho moryT BKNto4aTb B cebs

assembled in a “balcony”
structure for easy cleaning of
the area under the machine
and to avoid that possible
leakage of liquids or products
would reach parts difficult to
be cleaned and sanitised.
These systems’ intrinsic mod-
ularity has enabled tacking
labelling projects in any indus-
trial sector, in particular, the
company designed, built and
personalized systems for the
food, cosmetic, chemical and
pharmaceutical sectors.
COMPACT is LABELPACK
series of automatic entry level
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mMonenu 6o5ee BbICOKOro ypoB-
HA B 3aBMCMMOCTM OT CKOPOCTU
HaHeceHua 1 pasmepa 3Tu-
KeTKW. TpaHCnopTHblE MOAY N
MOryT HacTpamBaTbCA C y4eTOM
noTpebHOCTEN NPON3BOLACTBEH-
HOW NINHNI.

OnAa noeHTudunkaumm npoayk-
LM 1 YNakKoBKN NMEKOTCA Ha-
AeXHble YCTPONCTBA nevaTu 1

labelling systems consisting
in 8 standard models and
countless personalised solu-
tions. COMPACT systems
are equipped with LABELX
JR 140 ER labelling units, but
they can also be integrated
with more advanced models
depending on application
speed and label size. Trans-
port modules can be personal-

PROCESSING & PACKAGING

HaHeceHusa cepun PandA, npeg-
CTaBMALWME NyYLLNE PELIEHNA
ANA naeHTumrKaummn B KoHUe
nmHnn. PandA - 3T0 yCTPOMNCTBO
ANA neYaTn N HaHeCeHWA 3Tu-
KeTKW, OCHaLLleHHOe 6a30BbIM
MoAynemM, CNoCOOHbIM MHTErpu-
poBaTb BCe MOAYy/IM TepMone-
peHocHou nedatn ot Datamax,
Zebra, Sato, Avery, Carl Valentin

ised upon the requirements of
the production line.

For product and package
identification, LABELPACK
proposes its reliable Pan-

dA print & apply units which
stand out as the best solution
for end-of-line identification.
PandA is a print & apply unit
consisting of a basic module
to integrate all Datamax, Ze-

<«ITALIAN FOOD MACHINES »

16

n Cab. Mogynu nedatun moryT
neyataTb NEPEMeEHHbIE OAaHHbIE
ManeHbKnNX pas3mepoB, OAHOMEp-
Hbl€ 1 ABYMEpPHbIE LUTPUX-KOAbI
C BblCOYaANLUNM Ka4yeCTBOM
neyatn. OTnpaBka gaHHbIX ne-
yaTu ferko ynpasnAeTcA Yepes
nporpaMMHoe obecneyeHne
BarTender, koTopoe no3sonAeT
3anuncbiBaTb U COXPaHATL pas-
NINYHblE 3TUKETKN N [06aBNATb
B HMX OaHHble N3 CUCTEM ynpas-
NleHnA, B3BELMBaHNA N OpYyrux
cpencTs aBTomaTmaaumm. Ho-
BaA PandA® ynpaenaetca MJ1K
yepes nHTepderic onepaTtopa

C CEHCOpPHbIM 3KpaHoM. bnaro-
OapA WMPOKOMY aCCOPTUMEHTY
y>Xe OOCTYMHbIX anniMKaTopoB,
PandA nerko nHterpupyeTcAa B
CUCTEMbI aBTOMaTM3aLMmM Npo-
LileCCOB, YNaKoBKU N YKNaAKN Ha
NoAOOHbI, @ TakXXe No3BonAeT
HaHOCUTb 3TUKETKM Ha OOHY WUn
HECKOJIbKO CTOPOH MpOoAyKTa. il

www.labelpack.it

bra, Sato, Avery, Carl Valentin
and Cab thermal-application
modules. The print modules
can print small-size variable
data, top-quality 1D and 2D
bar code, data entry easi-

ly controlled by BarTender
software that enables creating
and storing various labels and
integrate them with the data
provided by management sys-
tems, weighing systems and
other automation operations.
The electronic management of
PandA® print & apply system
is operated by a PLC with
touch screen operator inter-
face. Thanks to the extensive
range of applicators already
available, PandA can be
easily integrated in process,
packaging, packing and auto-
matic palletization automation,
and it also enables applying
Iabelsin one or more product
size. fi

www.labelpack.it
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YINMAKOBKA

HaHeCceHne 3TUKeTOK - B3BellnBaHne

CUCTEMbI YITAKOBKHU

onadani Srl - cuctembl
yrnakoBKW, KOMMNaHWA
Obls1a ocHoBaHa B 1994
rogy HblHELWHNM eau-
HbIM ynpasnaowmm bpyHo
BoHgaHw. Ero onbIT 11 TEXHU-
Yyeckmne 3HaHWA, HaKOMIeHHbIe
B Te4eHune gecATuneTuin pabo-
Tbl B c(pepe co3gaHmA MaLLnH
ANA NULLEBOW NPOMbILLSIEHHO-
CTW BMECTE C KOMMETEHLIMEN
CblHa Aneccuo, reHepanbHOro
ANpeKTopa KoMnaHmm, no-
3BONUN JOBUTLCA HOBbIX
ycrnexoB B cpepe nepeme-
LLIEHNA 1 KOHLLA NMULLLEBON
NHUW. BbicOKOE KayecTBo,
CBA3aHHOe C MaKCUMasbHOM
nepcoHanun3aumnen NPoeKToB,
BCE B COYETAHMM C KOHKY-
PEHTOCNOCOBOHBLIMU LIeHaMMU,
nenatoT Bondani acpchbekms-
HbIM NAapTHEPOM A/1A NULLEBOW
MPOMBILLIEHHOCTW. [pucyT-

CTBWME Ha HaUMOHaIbHOM
PbIHKE CBUAETENLCTBYET O
TOM, Kak CeMeNHbI BU3HEC
MasibIX pa3mMepoB MOXET
AOCTOVHO KOHKYpUpOBaTh
¢ 6onee CTpPyKTypupOBaH-
HOW peanbHOCTbIO, HUKOraa
He CTaBA Ha BTOPOE MeCTO
nocnenpoaaxxHoe obcny-
YXMBaHWe 1 KayecTBO Mpo-
OYKTOB.

'MBKOCTb B NPOEKTUPOBA-
HUW, pa3paboTka HOBbIX
peLIeHWI, HanpaBieHHbIX
Ha ONTMMU3aUMIO COOTHO-
LweHnA 3PPEKTMBHOCTA U
9KOHOMWYHOCTM B pamKax
YKECTKMX CTaHOapToB Kaye-
CTBa, -KpuUTEpUn, nogaep-
XKMBAKOLLME KaxXayto HO-
BYIO MOEK UM NOTPEOBHOCTb

=

KNMeHTa. %t

www.bondani.it

| PACKING SYSTEMS

ondani srl — Pack-

ing Systems, was

founded in 1994 by its

sole director, Bruno
Bondani. His experience and
technical expertise, acquired
in decades of manufacturing

of machines for the agro-food
sector, combining with his son
Alessio, general manager of
the company, have enabled
to hit remarkable targets in
terms of food handling and
end-of-line process.

Multipack machines
YnakoBka B KJ1acTepbl
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Shrink wrapping machines

YnakoBka B TEpMOYCAJJOYHYIO TUIEHKY

High quality combining with
absolute project customiza-
tion and competitive prices,
have made Bondani Srl a
sound partner for producers
of the food industries.

Its presence in domestic
marketplace evidences

how a small sized familyrun
company, can outstandingly
compete with bigger realities
without ever compromising
after-sales service and the
quality of products.
Reliability of the projects,
realization of new solutions in
order to optimize efficiency
and cheapness according to
quality standard, are the prin-
ciples that support new
ideas or customer’s enquir-

www.bondani.it




WHAWBUAYAJIbHBIE CUCTEMbI
ANA YNAKOBKW, NEPEMELLEHUA
U NANNETU3ALIUN

CUSTOMIZED
PACKAGING AND
PALLETIZATION
SYSTEMS

BONDANI S.r.l. - Via Romanina, 3 - 43015 - NOCETO (PR) Italy

Tel. +39 0521 621100 - Fax +39 0521 621101 - www.bondani.it
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narogapA o6LWMpPHO-

My ONbITY B 06nactu

3TUKETUPOBAHNA

N KOANPOBaHWA,
ALTECH npennaraet uh-
AyCTpuanbHble 3TUKETUPO-
BOYHbI€ MaLUWHbI AN1A BCEX
CEKTOpPOB C BbICTPON 1 ah-
heKTUBHOM oTAa4ven npu
BbICOKOKOHKYPEHTHbIX 3a-
TpaTax.

[nAa cooTBeTCTBMA TpE-
6oBaHMAM KOOMpoBaHWA

N HaHEeCEeHNA 3TUKETOK B
NPOAOBOSIbCTBEHHOM CEK-
Tope ALTECH paspa6oTtana
JIMHUIO 3TUKETUPOBLLMKOB
cneunanbHO ANA NA0CKUX
n3genvin (rnasHbiM 06pasom,

PROCESSING & PACKAGING

NULWEBLIX JTOTKOB), UCMOMb-
3yeMbIX o517 WNPOKOro cnek-
Tpa NPOoAYKTOB NNTaHUA.

JInHna HasbiBaeTcA Albelt,

N C ycnexom npopaetcA
ALTECH B Ntanun n 3a
py6e>kom. KoMmnakTHaA v
NMOSIHOCTbIO aBTOMaTU4ecKan
NVHerHaA cucTeMa ocHalle-
Ha OHON UNN HECKONbKUMMN
ne4yaTarowmMmm roioBKaMmm
cepumn ALstep nnn ALritma,

B 3aBUCUMOCTM OT OMTU-
MasibHOW KOHpurypaumm nog,
KOHKPETHOE NMpPUMEHEHNE.

Hanbonee knaccuyeckune
KOH(pUrypaumm moXKHO HanTu
B cucTemax oA Ton aTu-

ALTECH LABELING
SOLUTIONS FOR
FOOD TRAYS

n the back of its

extensive experience

in the labeling

and coding sector,
ALTECH offers industrial
labeling machines for all
sectors featuring rapid and
efficient application at highly
competitive costs.

To meet the coding and
labeling requirements of the
food sector, ALTECH has
produced a line of labeling
machines purposely designed

for flat products (food trays
mainly) used to preserve an
extensive variety of foodstuff.

This line is called ALbelt,
successfully traded in Italy
and abroad by ALTECH.

It is a compact and
completely automatic linear
system equipped with one or
more labeling heads of the
series ALstep or ALritma,
depending on the best
configuration required by the
application.
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KeTUpOBaHMA, BEPXHErO 1
HUXKHEro 3TUKEeTMPOBaHUA,
yrnosoro n U-obpasHoro, Tu-
MUYHOroO OJ/1A JIOTKOB, 06bIY-
HO MCNoNb3yembIX A1A Xpa-
HEHMNA CBEXWUX NPOAYKTOB
TakKMX Kak MakapoHbl, MACO,
canaT U MHOroe gpyroe.

[nA HWXXHEero aTMKeTupoBa-
HWA cucTema MMeeT ABYX-
CEKLMOHHbIN KOHBEWEp C
ne3BUEM /1A Hape3aHuA
3TUKETOK, YCTaHOB/IEHHbIM
MeXxay OByMA CeKUuMAMN,
NN CUCTEMY PEMHEN C Bbl-
COKMM CLienyieHnem, 4Tobsbl
yKnagbiBaTb NPOAYKT HUX-
HEen YyacTblo 419 HaHeceHuA
3TUKETKMN.

The most classic
configurations can be found
in the systems for top
labeling, top and bottom
labeling, angle and U-
labeling, typical of the seals
of the trays commonly used
to preserve fresh products
such as pasta, meat, salad,
and more.

For bottom labeling, the
system is provided with a
two-section conveyor with
a label dispenser blade

iJ
il
I
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OueHb rnbkan, pacwmpae-
MaA 1 C NOSIHOCTbIO HacTpa-
MBaeMblMU KOMMOHEHTaMM
cuctema AlLbelt moxeT 6bITb
CKOHUrypupoBsaHa nop
TpeboBaHMA NOOON MapKu-
POBKMW.

Momnmo nNpuknensaHuaA
9TMKETOK B pa3HbIX 4acTAX
npoaykTa, ALbelt moxeT
ncnonb3osaTtbcA AnA 6o-

installed between the two

sections, or a high-adhesion
side belts system to lay the

lower part of the product for
labeling.

Highly flexible and with
expandable and totally
customizable components,
ALbelt can also be configured
as to meet any labeling
requirement.

As well as applying one or
more labels on various parts
of the product, ALbelt can

PROCESSING & PACKAGING

nee CNOXHbIX NPUIOXEHUI,
Taknx Kak Haknemku (Ha-
npumep, CKNOKU Unun crneum-
anbHoe npennoXeHue) unm
chenaTtb CUCTEMY HaHECeHUA
3TUKETOK B PEXMME HOH-
cTon.

OTUKETUPOBOYHbIE rONOB-
kun ALstep/ALritma moryT
6bITb 06bEeANHEHBI C TEPMO-
TpaHcepHbIMU NPUHTEPaAMM

be used for more complex
applications, such as
applying overlapping labels
(to propose a discount or
special offer) or making

a non-stop system for
continuous labeling.

The ALstep/ALritma labeling
heads can also be equipped
with thermal transfer printers
to apply variable data,

such as best before dates,
barcodes, and other useful
information.
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ANA nevyaTn NnepeMeHHbIX
OaHHbIX, HaNpumep, AaTbl,
WTPUX-KOOa 1 Apyrom no-
nesHon nHdopmauunn.

ALTECH Srl aBnaeTcA Beay-
e UTanbAHCKON KOMMaHu-
eun, crneunanmanpyroemnca
B MPOM3BOACTBE 3TUKETU-
POBOYHbIX MaLUMH, CUCTEM
KOOMPOBaHUA N naeHTudu-
Kauuu matepuanos.
PacnonoxeHHana B bapen-
X0, 65im3 MunaHa, oHa
nmeeT omnuansl B Bennko-
6puTaHmn, CLLUA n KO>kHOM
Amepuke, a Takxe 6onee
80 ancTpmbbiOTOPOB, KOTO-
pble npegnaratT NPoaaxy 1
noaAaep>XKy Ha NATU KOHTU-
HeHTax. @

[na nonoNHNUTENbHOW UH-
dhopmaumu:
www.altech.it
info@altech.it

ALTECH Srl is a leading
Italian company specialising
in the production of labeling
machines and material coding
and identification systems.

Based in Bareggio, near
Milan, it counts subsidiaries
in the UK, the USA and
South America, as well as
over 80 distributors who offer
sales and support in five
continents. &

For more informations:
www.altech.it
info@altech.it

iJ
il
I




D 'R e
Print 2 Pack 2019

The 8! International Exhibition for

Printing & Packaging
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Egypt International Exhibition Center
(EIEC), Cairo - Egypt

Nile Trade Fairs

Tel: (+202) 2671 2287 / 2670 5239

(+2) 01001755321 - Fax : (+202) 2275 3634

Email: info@nilefairs.com

Website: www.print2packexpo.com

3 FB: https://www.facebook.com/print2packexpo
Twitter: https://twitter.com/print2packexpo

@ https://www.linkedin.com/company/print2packexpo/
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PRINT 2 PACK EXHIBITION

10, 11, 12 SEPTEMBER 2018 - CAIRO - EGYPT

he 7th Edition of the

Leading International

Exhibition for Printing,

Packing and Packaging
Industry in Egypt, Africa&
MENA Region.

Print 2 Pack is the most
growing, developing and
successful exhibition in Egypt
and Africa gathering under one
roof all professionals specialty’s
in all packaging and printing
industry with all potential buyers
in 3 days business networking
and face to face sales &
marketing.

Building on the success of
2018 edition Print 2 Pack

2019 will strive to stay always
ahead of the curve and will
feature more range of world
leading manufacturers and
suppliers. It will provide a fruitful
and transparent interaction
between the suppliers and
industry specialists to introduce
themselves to the rapidly-
developing markets.

The majority of participants
agree that Print 2 Pack

2018 is the most growing,
developing and successful
exhibition in Egypt and Africa
gathering under one roof all
professionals in printing and
packaging industry in 3 days
business networking and face
to face sales & marketing
with all potential buyers and
trade visitors coming from 32
countries.

If you aim to increasing your
company’s profits, developing
business relationships, joining
the printing, packing and
packaging industry elite, and
enhancing your company’s
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image, Print 2 Pack 2019
should become an integral part
of your marketing strategy.

Print 2 Pack 2018 WAS THE
MOST SUCCESSFUL EDITION
Among was prominent
achievement at 2018 edition
was the trade missions came
from different countries who
were decision makers highly
sought after higher board and
senior management members
from all major sectors of the
printing, packing and packaging
industry.

Trade missions were invited
by Print 2 Pack 2018 and
we’re so keen on attending
the event and had shown
interest in visiting some of
the Egyptian companies and
factories and meeting with
the numerous exhibitors who
were participating in the event
from all over the world which
had ended by generating and
closing up many business
deals.

Exhibitors both the international
and Egyptian were impressed
by the high Egyptian visitors
traffic as well as different
nationalities of the overseas
visitors.

BUSINESS MATCHMAKING
The dynamic Unlimited
Possibilities Business
Matchmaking Program was
opened to all companies

— free of charge. Business
match making program was

sponsored and organized program offered a fantastic Exhibiting countries 24
by Industrial Modernization networking opportunity for Gross Exhibiting Area 10800
Center (IMC) which is High- visitors and exhibitors to SQM
Ranking Governmental Official interact in a global market
association in Egypt. place. EXHIBITORS SURVEY

* 91% of exhibitors stated that
Throughout business Print 2 Pack & PAPER-ME they met or surpassed their
communications we worked to 2018 IN NUMBERS objectives in terms of sales
pre-profile, pre-match and pre- and signed deals made during
schedule meetings between our | EXHIBITORS’ SUMMERY the exhibition.
exhibitors and Buyers. Total number of exhibitors 314 94% of exhibitors were

International exhibitors 199 satisfied qualitatively and

Our business matchmaking Egyptian exhibitors 115 quantitatively with the visitors
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who had surpassed their
expectations.

* 87% of exhibitors stated that
their return on investment
were met and surpassed their
expectations.

* 86% of exhibitors had
expressed their interest in
rebooking the next year with
bigger booth.

* 7% of exhibitors had
suggestions to better improve
the show for the upcoming
edition.

VISITORS SUMMERY

Total number of visitors 9455
Visiting countries 32 Top
countries Egypt, Algeria,
Tunisia, Morocco, Libya, The
Sudan, Germany, France,
Cyprus, Greece, Turkey,

Italy, Zambia, Uganda,
Nigeria, Kenya, India, Syria,
Lebanon, Jordan, Yemen
Bangladesh Saudi Arabia,
And Much More. A total of
nearly 9455 professional trade
visitors representing leading
companies attended the event
compared with 7259 visitors
who attended PAPER-ME 2017
this demonstrates an increase
in interest across the region’s
Paper industry.

VISITORS SURVEY

*92% of visitors were satisfied
with the products range that
met their interest and needs.

*88% of visitors expected to do
business with the exhibitors.

TOP REASONS TO EXHIBIT

IN Print 2 Pack 2019

- Fast convenient access to
new, alternative and emerging
markets in Africa and MENA
region.

- Networking opportunities with
thousands of new customers.

- Total market awareness about
Africa and MENA region.

- To review your business
strategy in Africa and MENA
region.

- To monitor your competitors in
this regions.

PROCESSING & PACKAGING

- To identify business growth
opportunities in Africa and
MENA region.

- To meet face to face with
agent that you are looking for
and set suppliers with better
conditions and qualities.

- To support your overseas
agents and distributers in
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these regions and neighboring
states.

To understand the impact of
macroeconomic development
on your business I. Africa and
MENA region.

To evaluate risk and
opportunities in Africa and
MENA region.
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INTERCONNECTED INTELLIGENCE ; HO m
BETWEEN YOU AND YOUR FACTORY LT )

...scan & discover it!

R

SMI is specialized in designing, producing and installing
complete lines for food & beverage bottling & packaging.

SMI turn-key systems feature Industry 4.0 and loT technologies
and an output rate from 1,000 to 33,600 bottles/hour.

THE FACTORY OF THE FUTURE IS ALREADY A REALITY

| COMPLETE LINES | ROTARY STRETCH-BLOW MOULDERS & FILLERS |

| PACKERS | PALLETISERS | www.smigroup.it
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erogHA SMI Group
ABNAETCA OQHUM N3
BeOyLUMX MUPOBbIX
npounssoantTenen o60o-
pyooBaHvA OsiAa posnuea u
yNakoBKU, CNOCOGHbIN yO0B-
neTBOPUTb NOTPEOHOCTN B
npounssoacTtee Ao 33600 by-
TbIIOK B Yac, NnpegHasHayeH-
HOro OnA NULLEBbLIX NPOAYK-
TOB M HanNUTKOB, MPOAYKTOB
AnAa ybopku goma v JIM4HOW
FUrMeHbl, a TakXXe XumMmye-
CKUX 1 (hapmaueBTUYECKNX.

C 3anyckom TexHonormm
ERGON komnaHua SMI
Aana ctapT NPOEKTHOMY U
KOHCTPYKLUNOHHOMY NepeBo-
poTy, 0606LWeHHOMY B Tpex
HOBbIX KOHLEMUMAX: «HOBbIN

PROCESSING & PACKAGING

BeK ynakKoBKW», «HOBbIV BEK
po3nmBa» N «HOBbIN BEK
YMHOIo npomn3sonctea».

Bnaropapa nHHoBaumAm,
BHEOPEHHbIM Ha cucTemMax
ERGON, SMI ewwe pa3 npo-
AEeMOHCTpMpoBana cBoo
WUCKIIOYNTENBbHYIO CNOCO6-
HOCTb nNpeanaraTb PbliHKY
camble nepeaoBble peleHnsa
ANA po35MBa N yNakoBKM,
BOOXHOB/IEHHbIE KOHLEenum-
AMU Industry 4.0 n Internet
of Things (loT), Bce 6onee
ahheKkTnBHbIE, rTMBKUE,
9KOJSIOMMYECKU YNUCTbIE, Ip-
rOHOMMWYHbIE, NPOCTbIE B
ynpaBneHnn U MOHUTOPUHre,
BCe 6onee.

SMI npepnnaraet TeXHONO-

rMyeckune peLleHns HOBOro
NOKOMEHNA A1A KOHTPONA

N aBTOMaTU3aLMM MOJSTHbIX
JIMHWUIA, MOHUTOPMHIa Npouns-
BOACTBEHHbIX LMKNOB, cbopa
OaHHbIX W yripaBieHnAa npo-
N3BOACTBEHHbLIM NPOLECCOM
6onee 3apPEKTUBHBLIM U
9KOJSI0MMYECKN YCTONUYNBLIM
obpasom.

HenpepblBHbIE MHHOBALUMU
- 9TO ABuUraTtenb, KOTOPbIA
6onee 30 net nognuTbiBa-
eT ycnex npogykTos SMI u

X smi

SMI: THE NEW AGE OF SMART
MANUFACTURING

he SMI Group is to-
day one of the world’s
largest manufacturers
of bottling and pack-
aging plants, able to meet
production requirements up
to 33.600 bottles/hour, de-

voted to food and beverage,
household cleaning, personal
hygiene, chemical and phar-
maceutical products.

With the launch of the ER-
GON technology, SMI has
initiated a design and engi-
neering revolution, which can
be summarized through three
new concepts: “new age of
packaging”, “new age of bot-
tling” and “new age of smart
manufacturing”; with the inno-
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no3sonAeT paspabartbiBaThb,
Npov3BOANTb M Npeanaratb
TbiCAYaM KIMEHTOB MO BCEMY
MUPY TEXHONOMMYECKMN nepe-
[AOBble MalWHbl U CUCTEMBI,
crnocobHble nerko n agpek-
TUBHO afanTMpoBaTbCA K
NOoTPe6HOCTAM NOCTOAHHO
pas3BMBaloLLErocA pbiHKa.

Bonee 4em 6300 maiuvH, no-
CTaBfIEHHbIX NO BCEMY MUPY,
SMI ropanTcA MHOrONETHUM
OnbITOM paboTbl B 3TOW Che-
pe v npegnaraeT WUPOKUI
accopTUMeT peLleHu onq
yOOBNETBOPEHMA LUNPOKO-

vations applied to the ERGON
systems, SMI has showed
again its new extraordinary
capability of proposing on the
market new advanced solu-
tions for the bottling and pack-
aging industries inspired by
the Industry 4.0 and Internet
of Things (loT) principles, with
improved efficiency, flexibility,
eco-friendliness, ergonomics
and with easier management
and control. SMI produces the
latest technological solutions

PROCESSING & PACKAGING

ro cnekTpa notpebHocTen
KaXgoro Tvna KnveHTa.

BaxHOCTb MHBECTUpPOBa-
HUA B UCCNlefOBaHUA U
pa3paboTku
NHBecTupoBaHue B nepe-
[0BbI€ TEXHONOMMN U UHHO-
BaUWM ABNAETCA OCHOBHbIM
hakTOpPOM rapaHTum ycnexa
SML.

YT0o6blI NnogaepXxmsaThb U
pasBMBaTb COOGCTBEHHOE
AOCTOAHNE TEXHUYECKNX
HaBblkoB, SMI exxerogHo
WHBECTUPYET 3HAYUTENbHYIO
YacTb CBOMX AOXOO0B B UC-

for the supervision and auto-
mation of complete lines, the
production cycles monitoring,
the data collection and the
management of the industrial
process in a more efficient
and environmentally sustain-
able way.

For over 30 years, continu-
ous innovation has been the
driving force of SMI success
as it has allowed to design,
manufacture and provide
thousands of customers all
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cnepoBaHunA 1 pa3paboTky.

OTn MHBECTMLUMM NO3BONA-
0T KOMNaHuu npegnaraTtb
PbIHKY BCe 6onee pasHoo-
6pasHbI 1 NUHHOBALMOHHbIW
aCCOPTUMEHT MalluH 1 060-
pyOoBaHMA C O4EHb BbICOKMM
TEXHOJIOMMYECKMM coaepiKa-
HMEM.

ABTOMaTU4eckue obe-
PTO4YHbIE U KAPTOHaXHbIE
MalUHbI AnA nrbou no-
Tpe6HOCTHU

B cekTope BTOpUYHOM yna-
koBku SMI npeonaraet
LUMPOKUIM CNEKTP BbICOKO-
NPON3BOANTESIbHLIX aBTO-
MaTUYECKNX YNaKOBOYHbIX
MalLUWH, CNOCOBHbIX yOO0BMET-
BOPUTb Nto6ble TpeboBaHUA
K NPOM3BOACTBY.

Cepua LSK ERGON, CSK
ERGON, AFW ERGON u

SK ERGON npegctaBnaeTt
nyyuwee, YTO CerogHA MoOXxeT

over the world technologically
advanced machines and sys-
tems, able to meet easily and
efficiently the requirements of
a constantly evolving market.
With over 6.300 machines de-
livered in the world, SMI has
a long experience in this sec-
tor and offers a wide range

of solutions able to meet all
customer needs.

The importance of investing

in R&D

Investments in advanced
technologies and innovations
are the main driver of SMI
success. In order to maintain
and develop its technical
skills, every year SMI is used
to investing a considerable
part of its income in Research
and Development activities.
These investments have al-
lowed the company to launch
on the market an even more
diversified and innovative
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npeasioXXnTb TEXHONOMNA
ynakoBKMW B TepMoycagoy-
HYIO MNEHKY ONA WNUPOKOo-
ro cnekTtpa Tapbl n3 MNaT

N Opyrux BUAOB NNacTuka,
cTekna, antoMUHNA U Kap-
TOHA B TOJIbKO M/IEHOYHbIE
ynakoBku (BepcuA F), B
NMOCKYI0 NPOKNaaKy KapToH
+ nneHka (Bepcua P) nnn

B JTOTKWN 13 roppokapToHa
+ nneHka (Bepcua T). Jo-
CTYMNHbIE MOAENN NO3BONAIOT
aBTOMaTn3npoBaThb rnpoLecc
BTOPWUYHOW YNakOBKM B Mpo-
N3BOACTBEHHbIX CUCTEeMax
oT 30 no 450 ynakoBOK B
MUHYTY (nocnegHAA und-
pa oTHocuTCA K 06paboTke
TOJSIbKO B MNEHKY B TPW Mo-
nocobl).

Kpome Toro, SMI npegnara-
eT LWMPOKNIA aCCOPTUMEHT
06epPTOYHbIX KapTOHaXHbIX
mawmnH cepum LWP ERGON,
CWP ERGON n WP ERGON,
a Tak>XXe KOMOUHMPOBAHHbIX

range of plants and machines
featuring a very high-techno-
logical content.

Automatic shrink wrappers
and case packers for every
need

In the secondary packaging
industry, SMI provides a wide
range of high-performance
automatic packaging ma-
chines able to satisfy every
production need.

The LSK ERGON, CSK
ERGON, AFW ERGON and
SK ERGON series represent
the best that shrink wrap

film technology can offer for
packaging a wide range of
PET and other types of plas-
tic, glass,metal and cardboard
containers in packs in film
only (F version), in cardboard
pad + film (P version) or in
corrugated cardboard tray +
film (T version). The available

YyNaKOBOYHbIX MaLUWH ce-
pun ERGON, ERGON, CM
ERGON n CM FP ERGON
AnAa obepTbiBaHMA Tapbl N3
M3T, cTekna, antoMUHMA K
KapToHa B KAPTOHHbIE KO-
pO6KN UK B NOTOK (Cepun
LWP n WP), ona obepTbiBa-
HWA B KAPTOHHbIE KOPOOKMN,
TOJSIbKO B JTOTOK UM B JIOTOK
+ nnexka (cepuun LCM n CM)
WX B NakeTbl TObKO MNJeH-
KOW, Npoknaaka + nfeHka,
NOTOK + MNJIeHKa, TONbKO N10-
TOK 1 06epTbiBaHNE KOPOOKIN
(cepua CM FP). docTynHble
MoZenn Nno3BoSAT aBToMa-
TN3MpoBaThb Npouecc BTO-
PUYHOWN YNakOBKW Ha Npous-
BOOCTBEHHOM 060pya0BaHUN
o1 30 go 80 ynakoBOK B
MUHYTY (B 3aBUCUMOCTU OT
cepun n eMKocTn obpabaTbl-

models permit to automate
the secondary packaging pro-
cess within production plants
from 30 up to 45 packs/min-
ute (the second figure refers
to film only in triple lane).

Moreover, SMI offers a wide
range of case packers ( LWP
ERGON, CWP ERGON AND
WP ERGON series) and
combined packers ( LCM ER-
GON, CM EGON and CM FP
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Baemown Tapbl).

HoBasa Bo3ayxoayBHaA ma-
wwuHa EBS K ERGON: pe-
weHune SMI, npeaHa3Ha4yeH-
HOe ANnA «yMHOW abpukn»
B obnacTtn TexHonornu npo-
ayBku n pos3nuea SMI He-
AaBHO NpegcTasuia HOBYIO
CBEPXKOMMaKTHYIO poTop-
HYIO BblYBHYIO (POPMOBOY-
Hyto mawunHy EBS K ERGON
OOCTYMHYIO Kak B aBTOHOM-
HOW KOHpurypaumm, Tak v B
kombuHaumm ECOBLOC® B
coyeTaHun C ANEeKTPOHHOU
HaNOJTHAIOLEN 1 YKYNOPOY-
HOW MaLUMHaMW. OTO NOJSIHO-
CTbIO 3NEKTPOHHAA CUCTemMa,
KOoTopaA 3HaMmeHyeT cobomn
elle OOHy BaXkHYIO BEXY B
«HOBOMW 3Moxe posnunea» u
peleHna, COBMECTUMbIE C

ERGON) to pack PET, glass,
metal and cardboard contain-
ers in wrap-around cases, in
tray only or in tray+film (LCM
and CM series) or in packs in
film only, pad+film, tray+film,
tray only and wrap-around
cases (CM FP series).

The available models allow
to automate the secondary
packaging process within
production plants from 30 up
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NPOMBbILWIEHHOCTLIO 4.0, AnA
«YMHOWN (habpuKkun».

HauunHana ¢ 6ecyncneHHbix
TEXHNYECKMX HOBLLECTB,
BHEAPEHHbIX HA BblAYBHbIX
POPMOBOYHbBIX MallnHax
cepun EBS (Electronic
Blowing System) ERGON,
SMI paspaboTana HOBYO
ceputo EBS K ERGON ou4eHb
KOMMaKTHbIX POTOPHbIX
MaLnH, NOAXOAALUMNX ANA
yOOBETBOPEHUA NPOU3-
BOOCTBEHHbIX NOTpebHOoCTEN
oT 1000 po 8800 6yTbINOK B
yac. HoBble mogenu pocTyn-

to 80 packs/minute (depend-
ing on the the series and the
capacity of the container to
pack).

New EBS K ERGON blow
moulder: the SMI solution
devoted to the “smart fac-
tory”

Among the solutions for the
blowing and bottling solutions,
SMI has recently introduced
the new ultra-compact rotary
stretch-blow moulder EBS

K ERGON, available both in
stand-alone and in combined
version, combined with an
electronic filler and a capper;
itis a fully electronic system,
which represents another im-
portant landmark in the “new
age of bottling” and the In-

Hbl B BEPCUAX C 2-MA, 3-MA U
4-mMA NONOCTAMU M NO3BONA-
0T BOCMOJIb30BaTbCA BCEMMU
npenmyLecTsaMmm poTOpPHOW
TEXHONOIrMN B CKOPOCTHOM
«ananasoHe», Tpaguum-
OHHO KOHTPOSIMPYEMOM
NIMHENHbIMW BblOYBHbIMU
hOpMOBOYHbBIMU MaLLUUHAMM.
Bnaropapa ncnonb3osaHuio
nepenoBbIX TEXHONOrNYe-
CKMX peLieHnn acCoOPTUMEHT
EBS K ERGON cnocobeH
obpabaTbiBaTb Tapy 3 MN3T
00 3 N1 ¢ MakCuMasibHOM
ckopocTbio 2200 6y ThISIOK B
yac Ha nosioCcTb B popmaTte

dustry 4.0-compliant solutions
devoted to the smart factory.

Starting from the countless
technical innovations applied
to the EBS (Electronic Blow-
ing System) ERGON, SMI
has developed the new EBS

K ERGON series of very com-
pact rotary machines, able to
meet production requirements
from 1.000 up to 8.800 bot-
tles/hour.

The new models are available
in 2, 3 and 4-cavity versions
and exploit all advantages

of the rotary technology in

a speed range, traditionally
served by linear blowers;
indeed, thanks to the employ-
ment of advanced solutions,
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0,5 n.

F'mMbkaAa u opueHTUpOBaH-
HaA Ha PbIHOK OpraHmn3auma
Ha Bce 60nee KOHKYPEHTHOM
n TpeboBaTeNIbHOM PbIHKE
Ba)kHO obecneynTb NpAMOoe
NPUCYTCTBUE HA OCHOBHbIX
MeXAyHapOoAHbIX PblHKAX,
4yTO6bl NPEenoCTaBNATb CBO-
UM KSIMEeHTaMm BbICOKOMpPO-
doeccroHanbHY 1 XOpOoLo
OpraHM30BaHHYI0 KOMMepYe-
CKYIO U TEXHUYECKYIO Nnoa-
OEPXKY.

C aTon uenbto SMI paboTtaeT
B Poccun yepes punnan B
MockBe OOO SMI RUSSIA,
rae MecTHbI nepcoHan,
npoweawnn npeasapuTesb-
HYIO NoAroToBky B Mtanuu,
MOXET 3PPEKTUBHO NOMOYb
KNneHTam no nobbiM X Tpe-

6oBaHMAM, I

www.smigroup.it

the EBS K ERGON range

is able to manufacture PET
containers up to 3 L with an
output up to 2.200 bottles/
hour per cavity from the 0,5 L
capacity.

Flexible market-driven or-
ganization

In an even more competi-
tive and demanding market,
ensuring a direct presence on
the main international mar-
kets is essential to provide
customers a high-profile well
organized commercial and
technical support.

For this aim, SMI operates in
Russia through the OO0 SMI
RUSSIA branch in Moscow,
where local staff, who has
been previously trained in
Italy, is able to assist custom-
ers efficiently responding to
their requests. m

www.smigroup.it
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VISITOR REGISTRATION
FOR UPAKOVKA 2019 STARTS

PROCESS, PACKAGING AND BEVERAGE TECHNOLOGY ARE THE
MAIN FOCUSES OF THE RUSSIAN TRADE FAIR; CONSIDERABLE
GROWTH IN THE PACKAGING SECTOR

tarting immediately,

visitors can register

for upkovka 2019 free

of cost under www.
upakovka-tradefair.com.
The most important Russian
trade fair of the packaging
industry and the related
processing industry takes place
at the AO Expocentre Krasnaja
Presnja exhibition centre in
Moscow from 29 January to 1
February, 2019.

After a positive trend with a
corresponding increase in
visitors to last year’s fair was
already noted at the beginning
of this year, early signs for 2019
are promising once more: After
cautious consumption during
the years of recession, Russian
consumers are now increasingly
reaching for high-quality
packaged foods again.

The sale of soft drinks is also
rising. At the same time, Russia
is resolutely continuing its policy
of import substitution. Thanks to
state support and subsidies, the
percentage of locally produced
products has increased. For

the further processing of

these products, Russian and
international companies are
unabatedly investing in the
development and expansion of
their local production capacities,
boosting the demand for
packaging, processing and
bottling/filling technology in the
process.

Wide range from technology to
packaging
The upakovka trade fair exhibits
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promising products and solutions
from the entire value chain for the
target groups of food, beverages,
confectionery products and
baked goods, pharmaceuticals,
cosmetics, processing and
packaging technology, whereby
the packaging part of the
upcoming event is once again
considerably expanding in scope.
The increased alignment towards
the pharmaceutical sector due

to the partnership with the
Association of Pharmaceutical
Packaging Manufacturers
(APFU) is also new in 2019.
APFU represents the interests of
leading Russian manufacturers
of pharmaceutical packaging.

At upakovka, pharmaceutical
companies not only find solutions
for solid products, but also for
liquid medications. In addition

to beverage bottling technology,
filling technology for cosmetics
and chemicals is part of the
offerings of exhibitors such as
KHS, Krones, Sidel and SMI.
Companies that are taking part
within the scope of the official
German delegation also include
global players such as Fawema,
KBA, Theegarten-Pactec, Sollich
and Thyssenkrupp Rasselstein.
Added to this group are individual
exhibitors such as Rovema,
AUER Packaging, OMAG Srl,
SIPA, CFT Group and OMAS
Tecnosistemi. Various companies
of the “Processing & Packaging
— The High Tech ltalian Way”

PROCESSING & PACKAGING

network and members of the
[talian mechanical engineering
association UCIMA will also be
represented at upakovka 2019.
The Russian exhibitors include
Danaflex- Nano, Zolotoy Shar
Group, Russkaya Trapeza and
Robotek Production Company.

“Innovationparc” special topic
considerably expanded

Since upakovka has been
organised under the aegis

of the interpack alliance,

the “innovationparc” special
topic adapted by interpack

in DUsseldorf will play an
important role in Moscow. After
the lively interest of the last two
years, the forum programme

of innovationparc will take
placein parallel on two stages
at upakovka 2019. In this way,
visitors can obtain even more
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information on the trending topics
of the industry throughout the
duration of the trade fair. Focuses
will include “Digital Innovation
for Packaging & Labelling,”
“Packaging Design,” “Recycling
and Packaging Waste” and, for
the first time, “Pharmaceutical
Packaging and Labelling.” The
latter is of particular interest to
affected companies due to new
legal regulations. In addition, a
block will once again be provided
on the topic of SAVE FOOD in
cooperation with the Food and
Agriculture Organization (FAO).
The partners of innovationparc
are the National Packaging
Confederation (NCPack), the
Verband Deutscher Maschinen
und Anlagenbau (VDMA), the
Global Association for Marketing
at Retail (POPAI), the Russian
Branding Companies Association
(RBCA) and the Russian trade
journal Tara i Upakovka.

In total, about 850 companies will
have exhibits at upakovka and
the parallel trade fair interplastica
— International Trade Fair
Plastics and Rubber. upakovka
will once again take place in the
Forum hall, one of the largest on
the trade fair grounds. i
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otpeaakTtupoBan S.V. Maffizzoni

Mpoaykuuio NuLeBow MHAYCTPMM HEO6X0AUMO COXPaHATL: YNaKoBKa
ABNAETCA Ba)XHbIM 3aK/IHOYMTENIbHbIM LUAaroM NPou3BOACTBEHHOIO
npouecca, No3BOJIAILMUM COXPaHATb Ka4eCTBO NPOoAyKLUK

MVPE NPOMYKTOB MUTAHWA, MO Pa3HbIM MPUYNHAM

Te c n o p u c k (Hapnex<allee XpaHeHe 1 CPOK roOAHOCTM, 3CTEeTU-
Ka npoayKTa v T.[4.), OOHUM 13 Hanbornee aenukar-
HbIX 1 BaXKHbIX 3TarOB ABMAETCA YNaKoBKa.

MNuwesaa nHaycTpuA (Byab To xneborneveHve, OBOLWM-
dpyKTbI, MACO, NacTa, unn nobon Apyron U3 NPOLYKTOB
NUTaHNA) JOMXHA UMETb BO3MOXHOCTb [JOBEPUTL CBOHO
NPoayKLUMIO YNakoBOYHOM CUCTEME, KOTOpaA rapaHTupyeT
6e30MacHOCTb, HENPEpPbLIBHOCTb MpoLecca, Ka4ecTBo U rmb-
KOCTb.

Taknm 06pas3om, NpaBunbHbIN BbIGOP NPOU3BOANTENA ABNA-
€TCA OCHOBOMoNaratoLWwmm.

B0O3MOXXHOCTb [OBEPUTLCA HAAEXHOMY, CEPbE3HOMY U
OMbITHOMY MapTHepY rapaHTUpyeT nepcnekTuBy 6e3 Hernpu-
ATHBIX CIOPNPU30B, KaK N B XXN3HM...

PACKAGING AROUND
THE GLOBE

edited by S.V. Maffizzoni

Food preservation is the primary objective of the
food industry: packaging is the final stage of the
production process, a key factor in ensuring the
product quality and safety

n the world of food, packaging is one of the most deli-
cate and essential steps in the production process for
a number of reasons (food preservation and shelf life,
visual appearance of the finished product, etc.).

A food company - whatever its sector: bakery, fruit and
vegetables, pasta, meat or anything else - needs to rely
on a packaging system able to ensure safety, continuity of
preservation, quality and flexibility.

Therefore, it is very important to choose the right partner.
Relying on a trusted, serious and experienced partner
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TECNO PACK yxe naBHo cna-
BUTCA K/TMEHTaMN MMPOBOro
YPOBHA, Noaaep>XneanA ¢ HAMK
MHOrOMIeTHNE OTHOLLEHWA B
TOM 4ncne bnarogapa KOMaH-
e npodeccrnoHanos, rae K
Ka)>K4OMY KIIMEHTY OTHOCATCA
Kak K napTHepy, C KOTOPbIM
Hazo 6bITb PAOOM.

Mo 3TUM 1 MHOTMM ApPYrM
npyynHaMm Menkue, cpegHme

N KPYMHbIE KOMNaHUn Takue,
Kak Barilla, Granarolo, Kraft,
Nestlé, noBepwnn ynakosky
CBOEeW npodyKumu rpynne
TECNO PACK, koTopas
npenocTaBnAeT NOMHbIN KOM-
nnekc ycnyr, ot npuemMa npo-
AYKTa C NPOM3BOACTBEHHOW
JIMHAW OO YKNaAKWM Ha NOOA0H,
rapaHTMpyA NOJSHYHO 1 Henpe-
PbIBHYIO MOAAEPXKKY, BKOYAA
3anyck o6opynoBaHuA.
HakonneHHbIn onbIT N03BO-
NnAeT HaMm 06CNy>KMBaTh Jt0-
6ble HanpaBNeHNA NULLEBOro
ceKTopa 1 yooBneTBoOpATb

guarantees a fruitful relation-
ship, without nasty surprises,
just like in life...

Thanks to a great team of
reliable and experienced
professionals, who closely
follow each client all the
way through, TECNO PACK
can boast of long-standing
relationships with clients all
around the globe.

For all these reasons, small,
medium and big food compa-
nies, such as Barilla, Grana-
rolo, Kraft and Nestlé, have
entrusted TECNO PACK with
the packaging of their produc-
tion.

The Group provides a com-
plete service dealing with

the product from the process
line to the pallet, ensuring a
complete and constant assis-
tance, also during the start-up
of a plant.

PROCESSING & PACKAGING

camble CNoXHble TpeboBaHWA
npeanpuATUiA, KOTOPbIE YacTo
CTaJIKMBAKOTCA C HENPOCTbI-
MW BOMpoOcamu npouecca unm
HY>XOaloTcA B AM3anHe Ha
3aKas.

TECNO PACK aBnsaeTca Tem
camblM NAPTHEPOM, KOTOPbIM
cnocobeH pewmnTb Nobble Tex-
HMYeckne 3a4aqv 1 BONpochl
C MaKCUMasibHON rOTOBHOCTbLIO
N BHUMaHNEM.

CooTHoleHne LeHa/ka4yecTBo,
NOCTNPOAAXHBIN CEPBUC,
nosiHoe obecneveHne 3anya-
CTAMW - NT1LLb HEKOTOPbIE N3
CUINbHbIX CTOPOH KOMMaHWM,
OT/INYaOLWNX €€ B KaXKAOM
3/1eMEHTE, HaYMHanA ¢ pyKo-
BOLCTBA, BbICOKOKBaIMuULm-
POBaHHbIX 1 MOTUBMPOBAHHbIX
nogen.

HenpepbiBHbIE NcCnenoBaHnaA
N, Kak pesynbTaT, TEXHONIOMU-
YyeckanA 3BOMIOUMA poXaaroT
BbICOKOMPON3BOOUTENbHbIE
yrNakoBOYHbIE NNHUW, TMOKNe

Its extensive experience al-
lows TECNO PACK to oper-
ate in any type of food sector
as well as to satisfy even the
most demanding requests
coming from companies in
need of complex solutions or
tailor-made designs.

Being able to solve compli-
cated technical issues and to
handle difficult situations with
attention and determination,
TECNO PACK is the ideal
partner.

The price-quality ratio, the
after-sales service and the
spare parts service are just
some of the strengths of the
Group, which boasts highly
qualified and committed staff
in every department, begin-
ning with the management.

The constant research and
the technological evolution
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N HageXHble.
CooTtBeTcTBYA BCe 6onee
BbICOKWUM CTaHOAPTHbIM Ka-
yectBa, TECNOPACK no-
CTaBnAET JIMHUWN YaKOBKU B
MOAMPULMPOBAHHON aTMOC-
depe He ToNbKO ANA Npo-
AYKTOB NMUTaHWA, HO U ANA
APYrnX CEKTOPOB, Hanpuvep,
6uomeanumHbI 1 hapmaLes-
TUKW; BEPTUKabHbIE N ropu-
30HTasIbHbIE IMHUW; CUCTEMDI
BaKyyMHOW yrnakoBKM, 3anon-
HUTENM NOTKOB U3 NnacTuka
N KapToHa, B kayecTse end-
of-line, ynakoBLMKN B KapTOH-
Hble KOopobku, pick-and-place
NMHWK, CUCTEMbI NaNNeTMpo-
BaHuA.

Pesiomunpysa - Be3ae, roe ectb

ynakoBka, ectb TECNO PACK.

Cpeav pasnuyHbIX INHUIA
ogHa n3 nocnegHux - FP100E,
BbICOKOCKOPOCTHasA ropu30H-
TasbHan ynakoBoYHan MaLuv-
Ha. I

have helped creating highly
flexible and long-lasting
packaging lines.

TECNO PACK offers ex-
tremely high-quality packag-
ing lines, modified atmos-
phere packaging solutions

- suitable for the food indus-
try as well as for other sec-
tors such as the biomedical
and pharmaceutical indus-
tries -, vertical and horizontal
packaging lines, vacuum
packing, plastic or cardboard
trays filling, end of line sys-
tems, case packing, pick-
and-place lines and palletiz-
ing systems.

One of the latest line is
FP100E, a high-speed hori-
zontal wrapping machine.

Whenever there is a need for
packaging, there is TECNO

=

PACK. @
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roPak Asia is the largest
and most important
industry event of its kind

in Asia. It is Asia’s best
platform to connect to the regions
which are rapidly expanding in
the processing and packaging
industries. Going from strength to
strength each year, ProPak Asia
has a proven track record over 26
years. ProPak Asia has a history
of delivering the highest quality
and quantity of trade buyers, the
greatest number and selection

of international suppliers, and

the best showcase of latest
technology and innovations. As
industry continues to expand
across Asia due to growing
consumer demand, new trends,
strong growth rates, increasing
exports and intra-ASEAN trade,
ProPak Asia is the must-attend
annual meeting place for the
industry. ProPak Asia 2019 is
once again expanding in line with
demand as more companies join
the show, increase their size,
exhibit machines and target Asian
business by choosing to exhibit at
ProPak Asia.

ProPak Asia 2019 will present
over 1,900 exhibitors from

more than 50 countries, with

18 pavilions from 13 countries
including leading producers

of packaging and processing
machinery from Germany,

Italy, Japan and China. ProPak
Asia showcases over 20,000
machines, products, and services
from across the world over 60,000
sgm at BITEC, Bangkok. ProPak
Asia connects an estimated
50,000 industry professional
visitors over its 4-day show and
is a fundamental event for the
industry.

ProPak Asia 2019 includes 9
Industry Zones making it easier

PROCESSING & PACKAGING

for buyers and sellers to meet and

develop great business together.

+ ProcessingTechAsia - The
27th International Processing
Technology Exhibition

+ PackagingTechAsia - The
27th International Packaging
Technology Exhibition

* DrinkTechAsia - The 18th
International Beverage
& Brewing Processing &
Packaging Technology
Exhibition

+ PharmaTechAsia - The 26th
International Pharmaceutical
& Cosmetics Processing
& Packaging Technology
Exhibition

+ Lab&TestAsia - The 13th
International Laboratory
Equipment, Instrument, Test
& Measurement and Quality
Control Exhibition

+ MaterialsAsia - The 7th
International Packaging
Materials Exhibitions

+ Coding,Marking&LabellingAsia -
The 8th International Coding,
Marking & Labelling Technology
Exhibition

+ Coldchain,Logistics&
WarehousingAsia - The
3rd International Coldchain,
Logisitics & Warehousing
Technology Exhibition
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* Printech Asia - The 3rd
International Converting,
Package Printing and Labelling
Exhibition

ProPak Asia truly is the essential
industry event in Asia for Asia.
The quality and variety of
products continues to increase
and expand, and productivity of
operations and manufacturing
standards are consistently driven
higher by consumer demands.
Additionally, new automation
and technological advances are
evolving the industry — all of which
will be presented at the show.
ProPak Asia 2019 will be held
from 12 to 15 June 2019 at Halls
98-106 of BITEC, Bangkok,
Thailand. Opening hours are
10am to 6pm every day.

For more information, please visit
www.propakasia.com

Please also like our Facebook
Page www.facebook.com/
ProPakAsia

PROPAK
ASIA

12 - 15 JUNE 2019 | BANGKOK
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THE 27TH INTERNATIONAL PROCESSING & PACKAGING TECHNOLOGY EVENT FOR ASIA

PROPHK
ASIA

12 - 15 JUNE 2019 | BANGKOK

FEATURING:

CODING, MARKING DRINKTECHASIA  PACKAGINGTECHASIA uEd
ABELLINGASIA LAB & TESTASIA PHARMATECHASIA ,_’-5
COLDCHAIN, LOGISTICS MATERIAL SASIA e
& WAREHOUSINGASIA PROCESSINGTECHASIA . .

The Premier
Processing & Packaging
Event for Asia

Visit Us Online: T
For further information & latest updates contact: °YOUTU|JE g: ::
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OCTOfHHbIV CNPOC Ha
roTOBblE€ YNakOBOYHbIE
nvHun npusen OMAS
TECNOSISTEMI k
paspaboTke LWMPOKOro cnek-
Tpa obopynoBaHuA anA cTte-
punusauumu, HadnHas oT Mou-
KM BYTbINIOK 1 anvpOoreHHbIX
TYHHenen 4o MOHO6M0KOB
noaroBoro Uan Herpepsbis-
HOro Tuna gnA 3anosiHeHWs,
3aKyrnopKu 1 3aKpbITUA anto-
MWHMEBBIX Kancyn onAa xua-
KMX MPOOYKTOB M NOPOLLKOB
cornacHo TpeboBaHMAM pbliH-
ka. AcentTuyeckum npouecc
HenpepbIBHOIO OBMXXEHUA
AaeT onpefeneHHble npenvy-
WwecTBa: Npouecc ABNAeTCA

CONTINUOUS ASEPTIC
PACKAGING PROCESS

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

PROCESSING & PACKAGING

aBTOMaTU4eCKUM U rapaHTun-
pyet obes3zapakmsaHmA OT
MUKPOOPraHn3moB 1N 4aCcTuL,
OQHOOTOKCHUHOB.

Cuctema, npeanoxxeHHanA
OMAS, cocTouT N3 Monkmn
ana 6yteinok Mod.GRW,
pa3paboTaHHOMN U N3roToB-
neHHou cornacHo GMP n ona
TOro, YTO6bI NPEnSIOXKNTb
MakKCUMasbHYyH YHUBEpcasb-
HOCTb U 3(PPEKTUBHOCTb.

Cuctema ncnonbayeT pusb-
TPOBaHHYIO BOAY ANA NEepPBbIX

G
OMAS

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

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

The system uses filtered
water for the first stages and
pure water for the final phase.
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3TanoB 1 YUCTYIO BOAY ANA
3aK/IIYUTENBHOro 3Tana.
OTO CHMXXaeT 0TXoObl, B TO
BPEMA Kak MnpepbiBUCTOE
OBWXEHWE YMeHbLIaeT KOMu-
4eCTBO UCMNOSIb3YEMOM BOAbI
A0 3 n./MvH. HenpoHn3biBa-
towme conna obecneymsaioT
OTCYTCTBME paspyLLUeHnA n

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

1 to 500ml. with a speed up
to 200 bpm according to the
format. All the contact parts
with the product are made of
stainless steel 316L. while
the frame is made of stainless
steel 304 (sanitary piping and
connections are electro-pol-
ished), thus ensuring a very
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abCOoMTHYIO LENOCTHOCTb
CTeKna; cnekTp qo1akoHOB:
ot 1 no 500 mn. co ckopo-
cTbto oo 200 wT./MUH. B 3a-
BUCMMOCTM OT hopmarTa.

Bce yactu, KoHTakTmpyowme
C NPOAYKTOM, U3rOTOBJEHDI
n3 Hepxxasetowen ctanm 316
L. B TO BpemA, Kak pama - n3
Hep>xasetoLen ctann 304
(caHuTapHble Tpybonposoabl
N coeAMHEeHnA ABNAIOTCA
3/1EKTPONONNPOBAHHBIMN),
obecneymBan Becbma ag-
hEKTUBHYIO MOVKY (hriako-
HoB. PeuenTbl MoryT BbIG®-
paTtbcA 13 MNJIK ¢ nomoLbo
yao6Horo ana nonb3oBartena
CEHCOPHOro aKpaHa.

Kpome TOro, 6eictpana cucTte-
Ma nepektoYeHna KOHTaKT-
HbIX YacTen obecnevynBaeTt
6bICTPOE NepeKknveHmne

efficient process of washing
of the vials. The recipes of the
change over can be selected
from the PLC and can be
selected from a easy-friendly
touch screen.

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

PROCESSING & PACKAGING

BpemeHu. BcAa cuctema KoH-
TponupyeTcA cepBoaBura-
TenAMKn, CUCTeEMbl aBToMa-
Tnyeckoro cépoca B KOHLe
umkKna Morku obecnevnnu
CTepUIM3aumio TyHHenA ¢
NoMOLLbIO ropAaYven soabl. B
annporeHHOM TYHHene aB-
TOMaTUYECKNA MPOLLECC He
TpebyeT BMelaTenscTea
onepartopa u rapaHTupyeTt
abcontoTHoe 0be33aparku-
BaHue: BbICTPbIN, MMOKNIA 1
3(pheKTUBHBIN, OH ONTCA
meHee 30 MUHYT.

TyHHenb cTepunmnaaumm co-
CTOUT U3 TPeX Kamep (Kame-
pa npeaBapuTeNbHOro Ha-
rpesa, CTEpUIN3aLNOHHasA 1
Kamepa oxnaxaeHuaA), KoTo-
pble pasaeneHbl C MOMOLLbIO
OBEpPEN, 1 BbicOTa aBTomMaTu-
yecku perynupyetca ot [JIK
B HacTpomkax peuenTa.

tunnel of depyrogenation the
automatic process does not
require the intervention of the
operator and guarantees the
absolute decontamination:
fast, flexible and efficient, it
lasts less than 30 minutes.

The sterilization tunnel is
composed by three rooms
(pre-heating room, steriliza-
tion room, and cooling room)
that are separated by doors
and the height is automati-
cally adjustable from the PLC
as part of vial recipe.
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PaboyaAa TemnepaTypa B no-
MelLeHun coctasnaeT 320°
C, 4TO rapaHTUpyeT yHNYTO-
XeHue b6akTepuii.

BHyTpn kapkaca maluvHbl
yctaHosneH ounstp HEPA.
Kaxxpaa kamepa TyHHend
HagesneHa BO3MOXXHOCTbIO
NpOBECTU OEeMOHCTPaLNOH-
HbI TecT punbTpa HEPA 1
cyeTyMKa YyacTul.

OMAS paboTaeT Hap pas-
BMTMEM HOBOro oTaena and
npoussoanTenen apmaves-
Tnyeckoro obopynosaHuAa,
BK/OYaA BBEAEHNE K KOHLY
roga 4000 KB.M. HOBbIX Mpo-
N3BOACTBEHHbIX NioLwanen.

Taknm obpasom obLan nno-
waab gocturHet 10.000 KB.M,
obecneunBad Bce 6bonee
pacTywiee npensioxXeHve. mw

www.omastecnosistemi.it

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

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

In this way, the total area
will reach 10.000 sg.m thus
ensuring a always wider and
more qualified offer.

www.omastecnosistemi.it
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Are you still manually sorting?

Try ALBERT® and automatically monitor the quality
of your products reliably 24 hours a day

Sortieren Sie immer noch per Hand aus?

Probieren Sie ALBERT und automatisieren
Sie zuverlassig das Quealitatsmonitoring
Ihrer Produkte 24 Stunden am Tag.

Contact Us immediately:

our technicians will test ALBERT®
directly on your samples.

Kontaktieren Sie uns umgehend:

Unsere Techniker werden Ihre Produkte
direkt mit ALBERT testen.

SAwards

summm® OPTO ENGINEERING

< OPTICAL IMAGING TECHNOLOGIES

To get in contact with Us fill the online form
at www.oe-albert.com or send an email
to albert@opto-engineering.com
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INNOVATION IS BREWING
IN THE BEER INDUSTRY

CHANGES IN CONSUMER TASTES CAN BE A CHALLENGE
FOR CRAFT BREWERIES AS WELL AS LARGE
BREWING GROUPS - BUT SOLUTIONS EXIST

igitalization is having

a dramatic impact on
many industry segments
— but brewing faces a
number of additional challenges.
Large brewing groups are facing
issues such as quality, strict cost
management, and changing
customer tastes, while micro-
breweries and craft brands need
to manage their rapid growth
efficiently.

The global trend of the rising
popularity of craft beers has
shaken up the industry over the
last few years. Consumers who
used to be happy with lower-
priced, mass-produced beer are
turning to what they see as a
more authentic product, possibly
made in their area by local
people. With significant growth
in the number of craft breweries,
the trend has lost its association
with hipsters and has become a
growth industry in its own right.

Growth challenges for micro-
breweries

However, as in most growth
sectors, rapid expansion

can generate its own set of
challenges. Many craft brewers
are self-taught and may face
production or quality difficulties
once their product starts selling
well. The addition of new
equipment may pose a problem
if the brewer lacks the necessary
technical and engineering
resources. If a brewer decides
to implement new equipment,
the learning curve can be steep
— not just for maintenance,

but for controlling day-to-day
processes and production. This
is particularly the case for small

breweries producing a variety of
brands or seasonal products.

Adaptation challenges for
large groups

Larger brewing companies

have been around for much
longer and are usually adept at
managing growth. However, the
disruption to the industry caused
by new consumer trends — along
with changing environmental
regulations — is challenging them
to revise their processes. They
are often equipped with older,
“black box” legacy systems

that are difficult to adapt to

new recipes and expensive

to maintain, hampering their
flexibility and capacity for
innovation. Some larger groups
have also outsourced parts

of their production processes,
such as mash filtration, to
external skid providers that

may not use the same control
systems. This makes it difficult
to harmonize and modernize
the production process, while
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generating unnecessary costs. A
major equipment overhaul is not
usually viable either, as it is too
disruptive and costly.

Intelligent automation
Implementing an intelligent
distributed control system (DCS)
can give both craft and large-
scale brewers the foundation for
a common automation platform
that interconnects different
processes and brewhouse
systems. If the system is
equipped with an easy-to-

use interface, users can view
information about processes,
power consumption and machine
activity. In addition, it enables
brewers to manage their recipes
with more fexibility. In this way,
craft brewers can repeat popular
products while maintaining
quality and consistency. And
large brewing groups can use
the DCS to optimize production
and connect their systems to the
rest of their plants or enterprise
information systems.
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Rockwell Automation:
industry-specific solutions for
brewers

To help large and small
breweries run their businesses
more efficiently, Rockwell
Automation recently announced
two new modular solutions

that will be launched officially
at the BrauBeviale trade

show in Nuremberg (13-15
November). Both are based on
the company’s PlantPAx DCS
system, which is in widespread
use in the food and consumer
goods industries.

FactoryTalk CraftBrew

For micro-breweries, the
FactoryTalk Craft Brew is a
cost-effective way to introduce
entry-level automation with
minimal technical expertise

and instrumentation required.

It is designed for craft brewers
producing between five and 100
barrels (BBL) and enables them
to manage the growth of their
business by increasing capacity.
Each part of the production
process is documented and
visible, so that brewers can
repeat or adapt each step,

from grain handling to bottling.
Craft brewers need to maintain
product quality when they
expand production, and this
application provides them with
the temperature and other data
they need to monitor quality and
consistency.

They can also scale their
production up or down, giving
them the flexibility to respond
quickly to consumer demand.
The application can be
integrated with brewhouse and
cellar equipment, including mash
tuns, lauter tuns, brew kettles,
and whirlpools. Perhaps most
importantly, the fact that all the
process information is logged
lets brewers be more creative

— testing new recipes, tweaking
them as necessary, then storing
them for repeat production. The
solution will be demonstrated

at BrauBeviale and available

PROCESSING & PACKAGING

globally from selected Rockwell
Automation partner OEMs and
systems integrators.

FactoryTalk Brew

Large brewing groups have a
different set of challenges to
solve and FactoryTalk Brew has
a broader set of functions than
FactoryTalk Craft Brew, allowing
large groups to use it as part of
an enterprise-wide automation
and information approach — the
concept Rockwell Automation
refers to as The Connected
Enterprise. It comprises a
standardized solution for
interlinking and fine-tuning every
part of the brewing process.

As a connected application,
operators can configure
automation sequences and
reports, reducing startup time.
For large groups with several
global or regional breweries, the
solution can be deployed across
multiple sites and adapted to
any equipment setup, even if
different locations are using a
variety of tank, tun and grain-
handling systems. It has been
designed with an emphasis on
ease of use, enabling users to
access production information
at any time from any device —
they can now start and monitor
fermentations via their mobile
phones. It also minimizes project
risk by allowing operators to
design within the software and
test before executing. This
solution is also available from
specialized Rockwell Automation
OEMs and systems integrators.

Sleeman: 50 per cent
production increase in 2
weeks

The Canadian firm Sleeman
Breweries is a large beverage
group that also produces craft
beers. With an antiquated
control system, changes to
recipes or production runs had
to be programmed manually.
Its craft beers were so popular
that its dedicated plant was
running at full capacity, so
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Sleeman outsourced some
extra production to partners,
generating extra cost and risk.

It thought about building a new
plant, but this would require
significant capital investment.
Working with a Rockwell
Automation partner, McRae
Integration, the company
selected and implemented
FactoryTalk Brew. Within two
weeks, the brewery was able to
increase production from eight
to 12 brews a day. The system
includes reporting and historian
software that records key
process data to pinpoint brew
cycle trends, allowing operators
to proactively make changes as
needed. “Craft brewing involves
a lot of small changes in recipes
— based on water, incoming
malt and other variables — plus
adding new recipes,” said Stefan
Tobler, brewmaster at Sleeman’s
craft beer facility. “The PlantPAx
system with FactoryTalk Brew
software allows us to maintain
brew quality, while also providing
the flexibility we need to quickly
respond to changing consumer
tastes and market trends.”

Conclusion

When the craft beer trend really
took off, many micro-breweries
ended up closing down due to
issues managing growth, such
as maintaining consistent quality
while increasing production.

The technology available today
reduces this risk because it gives
small firms much more control
over their brew processes and
more time to invent delicious
new recipes. And for large
brewing companies, advanced
automation and control
technology opens up new
opportunities for cutting cost and
waste while improving yield and

=

efficiency. i

Rockwell
Automation
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stablished in 1976, TMG
has been able to stand
out in global markets
thanks to continuous
research and professional
experience, through which it
gained a qualified technological
know-how, acquired from the
countless end-of-line systems it
has installed all over the world.
Direct contact with clients led
to a constant innovation of
its packing machines range,
which progressively managed
to meet all needs and different
applications.
Innovation, dedication, expertise,
reliability and an international
vocation are TMG Impianti’s core
values. The very logo, representing
a stylized carton, expresses the
passion the company feels for its
work.
TMG Impianti’s strength is rooted
in tradition which is as important as
designing and developing reliable
solutions. It is the ground on
which the skills of the company’s
engineers are based, to ensure top
quality service.
The products range includes carton
erectors, carton packers, carton
sealers, palletisers, depalletisers
and robots. These machines are
often combined to supply complete
turnkey solutions of automated
end-of-line packing systems.
Nowadays, TMG Impianti produces
around 250 solutions a year and
has installed more than 7000
automated packaging systems
all over the world in more than 40
years.
Such relevant goal underlines the
company’s strong global presence
in the end-of-line packaging
machine industry.
Not only does it count on a solid
experience through which it meets
the requirements of prominent
international clients, but it also
relies on the great passion and
devotion of its people who are the
backbone of this well-established
Italian company. Thanks to the
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know-how developed in forty years
of business, TMG’s product range
is the perfect solution to meet end-
of-line packaging requirements.
TMG Impianti specializes in
handling bottles and containers,
both glass and plastic (like PVC
and PET) for the food sector,
beverage (wine, juices, beer, etc.),
chemical, home and care industry
(shampoo, detergents, washing
powders), and special applications
such as mineral oil and edible oil.
Moreover “Big bags and sacks” is

PROCESSING & PACKAGING

another important industry where
TMG Impianti is present. Expertise
and advanced technical skills are
the main features of TMG Impianti’s
engineers who study, design and
develop customized solutions
aiming at meeting even the most
demanding needs. Each unit is
accurately examined.
Advanced modular lines and
complex systems are designed.
Day by day, the ambitions and
aspirations of the company’s
engineers contribute to TMG
Impianti’s constant
evolution.

Focus on:
FLEXPACK
Flex-pack systems
have recently grown
as the best solution
for solid food
packing and are the
latest trend in the
market.

TMG Impianti

does not want
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to miss this new challenge and
therefore planned an update of
its range, which now includes a
new solution for palletizing new
products such as bags, pillows,

pouches, doypacks and flowpacks.

In addition TMG Impianti’s new
system will use American cartons;
it will meet client’s requests and
product features. The technical
office will analyze the project
evaluating the best options for
the lot preformation. In particular
it offers two solutions for packing
bags: stand-up or lay-down.

TMG aims at being a leading
company in this new challenge,
ready to follow this market trend
and confident in meeting all future
requests.. i

www.tmgimpianti.com

D
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We

have the
solution

BUERGO.FOL

ey sy s OUR QUALITY — YOUR SUCCESS

The best of rigid and flexible films!
Ottimi film rigidi e flessibili!

We offer a diverse and advanced product catalogue comprising shrink-
wrap films, skin films and reclosable films for the food industry, medical
products, pet food, the chemical industry as well as special customized
applications.

With more than 40 years of experience, BUERGO.FOL provides unique
know-how in the development of modern packaging solutions.

OUR PRODUCTS

TUBULAR POUCHES
W BUERGO.FLEX FLOW/TOP

POUCHES
W BUERGO .BAG

TOP AND BOTTOM FILMS
W BUERGO.FLEX TOP / BOTTOM

LAMINATES / RECLOSABLE
W BUERGO.FLEX SPECIAL

RIGID FILMS / FOAMED RIGID FILMS
W BUERGO.PET / BUERGO.PET EXPANDED

SKIN FILMS
W BUERGO.SKIN

SHRINK FILMS
B BUERGO.SHRINK

SPECIALISED FILMS

W BFCR

PREMIUM PRINTS ON FILM
W BUERGO.PRINT

FILM EXTRUSION - PRINTING - LAMINATING - CONVERTING

www.buergofol.de

contact@buergofol.de - Tel. +49 (0) 94 44/97 91-110
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PROPAK VIETNAM 2019

UNLOCKING THE OPPORTUNITIES AND POTENTIAL
FOR THE PROCESSING AND PACKAGING INDUSTRY

he 14th edition of ProPak
Vietnam, the largest
international processing
and packaging exhibition
in Vietnam, will return from
the 19th — 21st March 2019 at
Saigon Exhibition & Convention
Center (SECC). ProPak Vietnam
2019 will bring together a
strong line-up of products and
exhibitors, along with engaging
seminars and presentations.

ProPak Vietnam 2019 - Bigger
and better year by year

Across the total exhibition

area of 10,000 square meters,
ProPak Vietham 2019 will
attract the attendance of more
than 540 exhibitors from 31
countries and regions — of which
81% represent international
businesses. The event
continues to receive enthusiastic
cooperation from 8 international
pavilions hailing from Taiwan,
Germany, Korea, Singapore,
Thailand, China and two from
Italy. These countries are market
leaders in the processing and
packaging industry. ProPak
Vietnam garners strong support
and meets the demands of
equipment, processing and
packaging services, beverage
and pharmaceutical technology
in Vietham.

This year’s event promises

to showcase a strong line

up of practical products

and technologies for the
Vietnamese processing and
packaging market. These
include packaging, bottling
technology, brewing, beverage
technology, pharmaceutical
processing & packaging,
printing materials & technology,
packaging accessories &

IN VIETNAM
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machinery, food safety &
hygiene technology, quality
control, waste management and
environmental technology. As
evidence of ProPak Vietham’s
quality and reputation, the event

also welcomes back many senior

partners including Dai Chinh
Quang, Fuji Machinery, NPC
VINA, My Lan Group, Huynh
Long, Phuc Loc, Song Song,
Tam Duong, Thien An Loc,
Turatti, VMS and others.

Learning from ProPak
Vietnam’s Educational
Seminars

ProPak Vietham 2019 will
feature several seminars

from both international and
domestic associations such as
Active & Intelligent Packaging
Industry Association (AIPIA),
The Vietnam Association of
Food Science and Technology
(VAFOST), Multi Engineering -
Solution Laboratory (MESLAB),
and the Vietnam Association of
Testing Laboratories (VINALAB).
In addition, there will be a
ProPak Technical Seminar jointly
organised with presenters from
participating companies.

At the ProPak Technical
Seminar, visitors will have

the opportunity to take a
comprehensive look at this
year’s innovative products and
enjoy presentations by industry
experts and leaders.

ProPak Vietnam 2018 — A flash
back to a successful year
ProPak Vietnam 2018 garnered
the attention of more than 9,000
trade visitors and 407 exhibitors
from 31 countries/regions.
Additionally, ProPak Vietham
received a wealth of positive
feedback further reflecting the
significance of the manufacturing
industry in Vietnam.

“For future editions of ProPak
Vietnam we hope to further
expand the scope of the event,
to feature stronger printing

and converting sectors and to
increase the profile of beverage

PROCESSING & PACKAGING

technologies alongside the
current product range. So please
save the dates next year where
we hope to continue to serve
your packaging and plastic
technology needs” said Mr. BT
Tee — General Manager of UBM
VES, organiser of the exhibition
ProPak Vietnam 2019.

For more information, please
visit our website:
www.propakvietham.com

ProPak Vietnam is organised

by UBM, which in June 2018
combined with Informa PLC

to become a leading B2B
information services group and
the largest B2B Events organiser
in the world.

Please visit
www.ubm.com/asia
for more information about our

=

presence in Asia. im

PROPAK

19 - 21 MARCH 2019 | HO CHI MINH CITY
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MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

MPOMbBILUJTIEHHBIE MUKCEPBDI
TOMN-KAYHECTBA

scher Mixers cneuwu-
annsmpyeTca Ha
NpPon3BOACTBE CMe-
CUTEJbHbIX MaLUWH
onAa xnebobynoYHOro 1 KoH-
OUTEpPCKOro cekTopos. 3a
npoweplwuve rogbl Mbl Nosny-
YU cneumanm3mpoBaHHbIe
3HaHMA, KOTOpbIE MO3BONUN
Ham pa3paboTaTb MallMHbI U
pelweHva ona yooBneTBope-
HMA NOTPEeBHOCTEN MHOXE-
CTBa KJ/IMEHTOB U Pa3/INYHbIX
TUMOB PbIHKOB.
Hawwn mawvHbl n3BeCTHbI

CBOEW NPOYHOCTbIO, OO0N-
roB€4YHOCTbIO, TOYHOCTbIO
MCMOJTHEHMA N Ka4eCTBOM
TecTa, KOTOpOe OHU NPOn3BO-
OAaT.

O6opynoBaHue

AnAa nekapeH

Mbl npegnaraem KoHuen-
UMM TECTOMECOB, B KOTOPbIX
MUCMONb3yeTCcA MECUSbHbIN
opraH Tuna cnupanb unu
Benpenb (oBe BOCbMepKU).
Ob6a pelweHna npeacTasne-
Hbl B cneaylowmx Mogenax:

THE TOP QUALITY
INDUSTRIAL MIXERS

scher Mixers speciali-
zes in the production
of mixing machinery for
the bread and pastry-
making sectors. Over the
years we have gained spe-
cialized knowledge that has
allowed us to develop machi-
nes and solutions to meet the
needs of a variety of clients

and different types of markets.

Our machines are renowned
for their sturdiness, durabili-
ty, accurate finishes, and for
the quality of the dough they
produce.

BAKERY Equipment
We propose Spiral and Wen-

del mixing concepts.

Both solutions can be with
removable bowl| through a
Patented® bowl locking and
motion system MR-MW Line
or bottom discharge system
MD-MDW Line with conveyors
belts or bowl lifters which can
be matched with automatic
solutions with linear system
and storage of the resting
bowls in vertical or linear
storages, rotating automatic
systems-carousel, scraps
recovery systems, transverse
hopper systems and star-
cutting / guillotine / roller with
guillotine and other customi-
zed solutions.
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B TeCTOMecax C OTKaTHbIMU
heXxxamu ¢ 3anaTeHTOBaHHOM
cuctemon omkcaumm n Bpa-
weHua aexu — moaenn MR un
MW un B TecTomecax ¢ chukcu-
POBaHHOW O,EXO0N N HUXXHEN
BbIrpy3kow - mogenn MD un
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npomn3soncTeo xneba - KOHOWUTepCKue nagenna

MDW c nocnegaytoweri nepe-
hayen TecTta Ha TpaHcnop-
TepHbIVi KOHBENep Unn Yyepes
nexxeonpokungbiBaTtens. Kpo-
M€ TOro CyLecTBYIOT aBToMa-
TUYECKME peLLeHnA Kak anqa
DanbHenLwen HenocpencTBeH-
HOM NpAMON 06paboTKM TecTa,
TakK 1 Yepes oTAbIX TecTta Ha
cTennaxax, Ha O4HOM YPOBHe,
B aBTOMaTU4YEeCKON CUCTEME
KapycenbHoro Tvna. Becnomo-
ratesibHble y3/bl: CUCTEMBI
aBTOMaTMYeCKOro Bo3spara
TECTOBbIX 06pe3KoB, CUCTEMbI
C NPOMEXYTOYHbIMU OyHKepa-
MU, y3Nbl NpeaBapuUTeNbLHOro
NOpPLMOHNPOBaHNA TecTa

C MMJIbOTUHOWN Pas3fINyHOro
WCNOJTHEHMA, a TakXXe apyrne
VHOMBUAYASIbHbIE PELLEHNA.

PASTRY Equipment

The range of Planetary Mixers
with double tool for the pastry
industry is characterized by the
lack of oil lubrication systems,
improving hygiene and redu-
cing machine maintenance. A
wide range of interchangeable
tools is available for different
uses and doughs.

For industrial productions, we
have developed the PM-D Line
with independent tool move-
ment, with individual speed

KoHgutepckoe o6opyanosa-
Hue

ACCOPTUMEHT NnaHeTapHbIX
MWKCEPOB C ABOWHbIM Me-
CUJSIbHBIM OPraHoM AJ1A KOH-
ONTEPCKOM NPOMBILLNIEHHOCTM
XapakTepuayeTcAa OTCYyTCTBU-
€M CUCTEM MacnAHOW cMas-
KW, YNy4lleHNem rurmeHsl v
coKpalleHnem obcny>xmBaHusa
MalmnHbl. LLUWpokuin cnekTp
CMEHHbIX UHCTPYMEHTOB A0-
CTYNeH As1a pa3HbiX NpUMeHe-
HUI 1 TUMNOB TecTa.

[nAa NpoMbILNEHHbIX NPO-
M3BOACTB Mbl paspaboTanu
mMoaensHoeivi pag PM-D ¢ He-
3aBUCUMbIM OBUXXEHUEM Me-
CW/IbHOrO opraHa ¢ UHOVBK-
OyanbHbIM pPerynpoBaHneM

regulation and the possibility

to reverse the motion. While
the PM-DB Line with the bridge
structure allows automatic
insertion of the ingredients, air
insufflation to reduce mixing ti-
mes and increase volume, dou-
gh processing with negative /
positive pressure and cleaning
through CIP washing system.

Various bowl discharge options
are available.

www.eschermixers.com
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CKOPOCTU U BO3MO>KHOCTBIO
pesepca.

B 1O BpemAa kak moaens-
HbI pag PM-DB ¢ mocToBo
KOHCTpYKUMEN No3BonAeT
aBTOMaTUYECKYO A03MPOBKY
WHrpegvueHToB, BoyBaHne
BO3A4yxa O/1A yMeHbLUeHUA
BPEMEHWN CMeLLVBaHMA U yBe-
nnyeHnA obbema, o6paboTKy
TecTa c oTpuuaTefibHbIM/
NOMOXUTENbHbLIM JaB/IEHNEM
N OYUCTKY Yepes cucTemy
momku CIP.

Tak>ke OOCTYMHbI pasfnyHble
BapuaHTbl BbIFPYy3KN TecTa n3

=

Oe>XXW. i

www.eschermixers.com
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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!
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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




MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

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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MPO®ECCUOHATIN3M,
KAYECTBO U BECINEPEBOVHAA
PABOTA NPUBENU

MAPKY F.B.L. KUISBBECTHOCTU U NPU3HAHNIO BO BCEM MUPE

narogapda 30-netHemy

onbITy KomnaHua F.B.L

ABMAETCA CErogHA

nuaepom B ccpepe
pacgacoBKu B EMKOCTU U3
cTekna v metanna (6aHku,
6YTbIIKM) NPOOYKTOB NUTaHUA
TaKux, Kak BapeHbe, Me[,
noMuaopbI U MX NPON3BOAHbIE
(coku, coychbl, nacThl,
KOHLEHTpAaTbl U KETHYNbI),
NPOAYKThbl B OJ/IMBKOBOM Macre,
MapuHagbl, PpyKTOBbIE COKY,
ManoHe3bl 1 T.A.

B vacTtHocTM chupma F.B.L
creumManunanpyeTca B
Npou3BOACTBE CrneayoLwmx
BMOOB 060pyA0BaHUA:

v aBTOMATUYECKUIA YKNaAUunNK
NoAa0HOB, BbIMOMHEHHbIN
W3HYTPY NOSTHOCTLIO 13
Hep)kaBetoLlen ctanm
mapku AlSI 304,
NPUroAHbIN ANA YKNaaku
NYCTbIX KOHTENHEPOB
TNa ny>eHblX 6aHOK,
6aHOK n/mnun ByTbINOK 13
cTekna.

v BosgyxopyBHasa
MalimHa (yHuBepcanbHaa
unun Tuna twist),
BbINOJSIHEHHAA

W3HYTPY NOSIHOCTLIO

N3 Hep>xaBetoLlen

ctann mapku AlSI 304,
npurogHaa aAna YUCTKU
nyTeMm HarHeTaHusa
BO3A4yxa, BoAbl u/

unv napa B nyctble
KOHTENHEpbI Kak To:
ny>KeHble 6aHKK, 6aHKK
n/vnu 6yTbINKN N3
cTekna n/unn nnacTunka.
v Hanonnutenb
NVHENHbIN
BMOPALMOHHOTO

TNa, BbIMNOMTHEHHbIN U3HYTPK
MOSTHOCTLIO U3 HEpXKaBEHOLLEN
ctanu mapku AISI 304,
npenHasHa4yeHHbIn ansa
3anofIHEHNA CTEKNAHHbIX U
>KEeCTAHbIX 6aHOK NpoayKTamu B
BNAE KYCOYKOB, Kak, Hanpuvep,
ONMMBKU, MENKUI NYK, OTYPHUKN,
rpunbbl, YepeLLHA, CMeLLaHHble
3aKyCKN 1 T.A4.

v/ HanonHutenb BakyyMHbIN
POTALMOHHbIW, BbINOMHEHHbIN
N3 Hep>kaBetoLlen ctanm

mapku AISI 304 nnn AlSI

316 B MecTax KOHTaKTa c
NPOAYKTOM, NpeAHa3HayYeHHbIN
[ANA BaKyyMHOro 3anosiHeHuA
XXUOKOCTEN Tnna ofiMBKOBOro

N pacTUTENbHOro Macern,
pacconos, ykcyca, CMporos 1
T.0.

v' [1031POBLUMK 06 BEMHbIN
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pOTaLMOHHOro TUNa,
BbINOSTHEHHbIA N3HYTPN U3
Hep>kaBeroLLen cTanm mapku
AISI 304 nnn AISI 316 B mecTax
KOHTaKTa € NpoayKTOM,
npeAHasHa4YeHHbIM AnA
BbICOKOTOYHON AO3NPOBKM
rycTbIX U/Mnun NONyrycTbixX
NPOAYKTOB TakmnX, Kak
KOH(UTIOP, TOMaTHbIV
KOHUEHTpAT, Mef, COYC, KPeM,
nawTeT, KeT4yn, ropyunua,
ManoHe3 1 T.A.
v YKynopoyHasa
aBTOMaTU4ecKanA nMHenHaa
MallrHa, BbIMNONIHEHHAA U3HY TP
13 Hep>xasetowen ctanu AlSI
304, npurogHas AnA BakyyMHON
YKYMOPKMW NyTEM HarHeTaHua
napa B 06nacTb rofioBKu
6aHOK 1 ByTbINOK N3 CTeKnNa,
CHabXXEHHbIX MeTasIIMYeCcKon
Kancynon twist paznuyHoro
avameTtpa.
v MNacTtepusaTop-
oxnaguTenb TYHHENbHOro
Tvna, BbIMNONIHEHHbIN
N3HYTPU U3 HepXKaBetoLLEeN
ctanu mapkum AlSI
304, cny>kawmin ana
TepManbHon 06paboTKu
XKECTAHbIX KOHTENHEPOB,
6aHOK 1 BYThINOK 13
CTeKNa, HamnoMHEHHbIX
(PPYKTOBBIMK COKaMu,
NMBOM, BapeHbEM,
TOMaTHbIM KOHLEHTPaTOM,
OBOLLHbIMW COycamu 1
noasvMeKamu, oBoLiamm B
macrne, mapvHagamum u T.4.
v [leTekTOp BakyyMHOro
KOHTPOSA NPaBUIbHOCTH
3aKpbITUA CTEKIAHHBIX
6yTbINOK 1 6aHOK,
UMEIOLLMX METaNNMYECKYyHo
kancyny Tuna twist-off ¢
“safety-button”. fii
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INDUSTRIE FRACCHIOLLA

NDUSTRIE FRAC-
CHIOLLA SPA
ABMAETCA BeayLlen
MeXXAYyHapOoHOWN
KOMMNaHnen,
cneuyvanmnsvpylowenca B
o6nacTu NpPoOeKTUpPOBaHMA,
M3roTOBNEHNA N MOHTaXxa
pesepByapoBs 13
Hep>xaBetoLlen ctanum gna
NULWEBON, XMMNYECKON
1 doapmaueBTUYECKON,
nioboro pasmepa, cgenaHsbl
Ha MecTe, 1 BUHOOENbHU
nopn, Ksou.

PesepByapbl 4nAa xpaHeHUsA
M npouecca.

Mo 6popunbHbIE;
KpucTtannusaTopbl;
OVCCONbBEpPDI; pe3epByapbl
ona cMmewmnBaHua (c
MeLlankow), C NOOOrpPeBOM
M oxna)xgaemble o601
MOLLLHOCTW AOJ1A nacT,
XXUOKOCTEN, MONY>XUOKNX,
NOpoLIKOOBpPasHbIX
NPOAYKTOB.

Ha npoTaxeHuun 6onee
40 neT, cTpacTb,
MeXAyHapogHbI nogxon,
Hay4HoOe uccneposaHue U
KOHKPETHOCTb ABMAKOTCA
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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 obopynoBaHuA
M3 HepXxasetoLen ctanm
ONA KOHTPOMA BUHOAENNA n
BMHHON cTabunnsaymn.

ABnAloTCcA O QHUM U3
NMPUNOPUTETHbLIX ONA

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. il
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HALLUA UWOEOJIOIUA,
SAOAYHYU N PUTTOCOPUA
COBEPLWEHCTBA

HALLA ®UTOCOPUA NPOCTA: «OATb JIYYLLEE MOAAM, KOTOPbIE OXXUAAIOT JIYYLLErO» (p.z)

nenyA aTown unoco-

dnn 1 HaMeTUB Lenu,

PIGO srl ctana oBu-

XXYLLEeN CUITON TEXHO-
NOrn4yeckoro n, cnegosa-
TenbHO, 3KOHOMNYECKOIro
nporpecca B NULeBomn npo-
MbILUNEHHOCTWN, MUPOBbIM
nnpepom B paspaboTke n
NPoOn3BOACTBE BbICOKOTEX-
HONOrM4YHOro obopyaoBaHUA
3aMopaXkmBaHmA, CyLUKN 1
cy6nmMMaunoOHHON CYLLKN, a
Tak)xe obopyaoBaHuA nepe-
paboTKu oBoLLEen N PpyK-
TOB.

PIGO srl moxeT ropant-

CA TEeM, YTO UX MaLLVHbI
AOCTUTIN NPEBOCXOAHbIX
aKcnnyaTaunmoHHbIX NoKasa-
Tenewn, B TOM 4Yncne, ¢ To4-
KN 3peHNA 3HepreTUYecKom

adppekTUBHOCTN. Kpome
TOro, OHU NPOCThbI B paboTe,
4YTO, C Y4€TOM CKasaHHOro
Bbllle, AaeT MHOXEeCTBO
npuBMNErvin nosib3oBaTe-
NnAM.

KntoyeBbiMy rnpevmylLue-
ctBamu PIGO TexHonorun,
KOTOpble NO3BONAIOT CIKO-
HOMUTb OEHbIN, ABAITCA:
BEbICTPbI/ MPOLIECC C
HN3KVMWN SHEPTO3A-
TPATAMW — Haw cobCcTBEH-
HbI MeTo4, KOTOPbIA CO-
KpawaeT BpeMAa npolecca
Ha 15-20% npu MeHbLLEM
noTpebreHnn aHepruu.

HN3KAA TEMIMEPATYPA
— 0Cobble NPOEKTHbIE Na-
pamMeTpbl NO3BOAKOT Bbl-
NMOJSTHATb LUMKJIbl MPUY HU3KOMN
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TemneparType, 4TO KpawnHe
Ba>KHO AN1A COXpaHeHuA
€CTEeCTBEHHOMN LIENTOCTHOCTH
npoaykTa.

BE3OINACHOCTb MULLE-
BbIX MPOAYKTOB — npo-
eKTUPOBaHNE CUCTEMBDI
onMparsnocb Ha KOHKPETUKY
N BHMMaHWe K geTtanam,
3TO obneryaeT JoCTyn KO
BCEM KOMMOHeHTaM n gena-
€T MOVKY OYeHb MPOCTOMN,
rapaHTupya, 4to 6akTepuun
WM OCTaTOK He OCTaHyTCA
raoe-nmbo Ha NOBEepPXHOCTU
obopyanoBaHMA v NPoayK-
Ta NMTaHuA.

PIGO npoekTupyeT TONbKO
Takne MaluHbl, ¢ [OCTyn-
HbIMW 1 NIEerko MOKLMMMUCA
BHYTPEHHUMMW HacTAMWN.
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yOOBCTBO OlNEPATO-
PA— kaxkgbin war B paboTte
OOoMmKeH 6bITb NpeaenbHo
NPOCTbIM, T.€. BbICTpan ad-
drekTUBHaAA aKcnnyartauma
N TeXHn4yeckoe ob6Cnyxu-

BaHue. Cnenyna BblbpaH-
HbIM opueHTupam, PIGO srl
npouseoanT EASY Freeze

- hnrongmsaumonHble IQF
Mopo3uibHUKKU (BepcnAa IQF
TEXHONOormm ¢ aganTupy-

€MbIM NOTOKOM BO3ayxa),
EASY Freeze SPYRO - cnu-
panbHble X0No4NNbHUKN/
paccTounHble wkKadbl/oxna-
ontenun, EFD — cemencTtBo
MOPO3USbHbIX CYLUUIOK/
nnopunusatopos (MHHOBA-
LUMOHHbIN OM3anH 1N HOBbIN
YPOBEHb KayecTBa KOHeY-
HOro npoaykTa), agnabaTu-
YecKne MHorocTyneH4aTble
NeHTOo4YHble cywunnkm PG
135 (Cc oTAeNbHbIMM 30HaAMU
KOHTPOSA TemnepaTypbl
BnaxxHoctun), PG 103 / PG
104 pnAa ypaneHua KocTo-
YeK M NOSHble TEXHOOMn-
Yyeckue NMHUK oA oBoLen

" PpyKTOB.

CewmeinctBo EASY Freeze
ABNAETCA naeanbHbIM pe-
weHmem ona IQF 3amopos-
K1 60MbLLOro pasHoobpasua
PYKTOB, OBOLLEN, MOpEe-
NPOAYKTOB, MACA 1 MOJIOY-
HOM npoaykuun. Mopo3sune-
Hble kamepbl EASY Freeze

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-
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SPYRO mnpeanbHbl onAa
3aMopaxxmBaHMA NacToo-
6pasHbIX NPOOYKTOB, MACA,
pbi6bl, NMULA U MHOIFOro
apyroro. Mopo3unbHUKM
PIGO srl BbinyckatoTca mo-
OYJbHbIX pa3MepoB CO BCe-
MU KOMMNoHeHTamun, 100%
N3 Hep>xaBeloLlen ctanu, ¢
NONIHOCTbIO KOHTpONnpye-
MbIM MeTOLOM hritongmnsa-
umun, Korga npoaykT yaep-
>XXMBaeTcA Hafd NeHToW Ha
BO34YLIHOW nogyuike, obe-
cneymBan naeanbHbin IQF
NPOAYKT Aaxke ANnA Takunx
OennKaTHbIX NPOAYKTOB
Kak BapeHbIn puc, MmanuHa
nT.0.

EFD Freeze Dryer coxpaHa-
€T TOHKOCTb apoMaToB BO
BPEMA CYLUKN 3aMOPOXKEH-
HbIX MPOAYKTOB B BaKyyme,
npou3BoAA NPoayKLUUIO
npemnym kKnacca. TexHono-
rnA Freeze Drying, cywka

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

yepes 3amopaxkmBaHue, no-
3BONAET UMETb CEHCOPHbIE
CBOWCTBA rOTOBOro NPOAyK-
Ta, MakcMmanbHoO Npubnm-
YXEHHbIE K TeM, YTO nmeeT
CBEXWUN NPOaYKT.

AnnabaTnyeckana MHOro-
cTyneH4yaTanA IeHTo4YHaA
cywunka PG 135, ¢ KOHTpoO-
NMPYEMbIMN 30HaAMU CyLU-
KW, cnocobHa BbICylWMBaTb
NPOAYKT MPU O4YEHb HN3KUX
TemnepaTtypax B ABa-Tpu
pa3sa bbicTpee, coxpaHAan
UBET N Ka4ecTBO NpoayKTa.
Kak u Bce obopynoBaHue

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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PIGO srl - ns Hep>xaBeto-
Wen cTann n NIMUEH3NOoH-
HbIX MaTepuanos, ngeanb-
HbIX O/1A UCNOSb30BaHMA B
NULWEBON NPOMBbILLIEHHO-
CTW.

Kpome ynomMAHyTbIX Bbille
mawwuH PIGO srl nponseo-
OVT Tak)Ke yCTaHOBKW OJ1A
yaoaneHuna koctoyek PG 103
n 104 PG. PG 103, 6yayumn
aBTOMaTU4eCKOM MaLUNHON
BbICOKOWN a(pPEKTUBHOCTH,
no KpamHen mepe, Ha 50-
100% npomnsBoguTenbHee,
yeMm nobanA gpyraA malimHa

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-
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Ha pblHKe, 3a cYeT onTu-
MarsbHbIX 60 LMKIOB B MU-

HYTY.

Cuctembl PIGO srl npea-
Ha3HayeHbl AsAa co3gaHua
High Tech pelwexuin, oHun
copep>at OecATKN UHHO-
BaLUMi, NO3BONAIOWMX BHe-
OPpATb Kak Hebonblune, Tak
M KPYrHble yCOBEPLUEHCTBO-
BaHMWA.

YT106bl Nyywe y3Hatb PIGO
srl, no>kanyncra, noceTute
Beb6-cant www.pigo.it nnm
NPOCTO OTNpaBbTe COObLLE-
Hue Ha info@pigo.it. Heko-
Topble Buaeo mawuvH PIGO
B 9KCnyaTaumm AOCTYMHbI
TakXxe Ha
www.youtube.com.
BbinonHute nouck PIGOsrl
Wnn oTcnexmeamTe nx B Co-
uManbHbIX ceTax. i

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-
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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




KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHOE NMpPponcxoXxXgeHme - >KBOTHOE NpouncxoxxaeHme

OBOPYOBAHWE OT FBF ITALIA MPEAHASHAYEHO
[117 OBPABOTKI MHOXECTBA MPOAYKTOB

1987 rona FBF ltalia
NPOEKTUPYET N U3-
roToBAAET romore-
HM3aTopbl, HACOCHI
BbICOKOro gaBneHuva, nabo-
paTopHbIE FOMOreHM3aTopbl.
Bnaropapsa 6onblomy, Ha-
KOMJIEHHOMY B 9Tou obnactu
OnbITy, KOMMaHmA ABNAETCA
cerogHA OpueHTMpoM gonA
npounssoguTeneun, nocrtas-
LWMKoB 060pynoBaHUA «MNoL,
KJHOY» N KOHEYHbIX NOJSb30-
BaTesier B NMLLEBON, XUMU-
Yyeckomn n hapmauesTmye-
CKOW NPOMbILLUNIEHHOCTW.
HenpepbiBHaAa nHHoBaumA,

TOYHOE TecTMpoBaHue crne-
umanbHbIX MaTepuanos,
CTPOrvin KOHTPOJIb KayecTBa
M TeCTbl HA O0TOBEYHOCTb
nossonAtoT FBF Italia ob6e-

cneymBaTb MakKCMMasbHYHO
NPOV3BOAMNTENBHOCTb, Ha-

JEe>XXHOCTb 1 6e30NacHOCTb.
Mwncema KomnaHum 3akJnito-
yaeTcA B TOM, 4TOb6bI npea-

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,




KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHOE NMpPponcxoXxXgeHme - >KBOTHOE NpouncxoxxaeHme

NOXUTb BCEM CBOUM KJIU-
€HTaMm He TOJIbKO OT/INYHbIE
MapKeTUHroBble YCIyru, HO
N HenpepbIBHbIE NPAMbIE
OTHOLLEHMA nocnenpogax-
Horo o6cny>xmeanua. Llenb B
TOM, YTOObI NOJAEPXMBATb
OPpY>KeCKne OTHOLIEHUA C
KJIMEHTOM, MOCTPOEHHbIE Ha
B3aMIMHOM POCTE U MHHOBaA-
UMAX.

O6opynosaHune FBF ltalia
noaxoamT AnA o6paboTku
MHOMMX NPOAYKTOB U MOXeET
ObITb YaCTbIO CITOXKHbIX NPO-
M3BOACTBEHHbIX CUCTEM Kak
acenTn4yeckoro, Tak 1 caHu-
TapHOro NPUMeHeHunA.

OcHoBHbIMK 0bnacTamu, roe
NCMONb3YTCA YCTAHOBKMN
KOMMaHun, ABNAKOTCA:

* Mono4Hble NpoayKThl
(Monoko, cnneku, cbip,
NorypT, coeBoe MOJIOKO,
KasenHaTbl, 6enKoBble
NPOAYKTbI U T.4.);

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

* MPOM3BOACTBO MOPOXKEHO-
ro;

* NyweBana NpoMbILWIEeH-
HOCTb, NepepaboTKa, KOH-
CepBMpOBaHVE U HanUTKN
(cokun, TOmMaTHbIN coyc,
mMacno, KeTtyyn, Anua, pac-
TUTENbHOE Macsio, 3Myb-
CUWN, KOHLIEHTpATbI, OeT-
CKOe nuTaHune n T.4.);

* KocmeTuka, papmauen-
TUKa, XMUYeckan u
HedpTexnmMmmyeckan npo-
MbILUNEHHOCTb (Kpaxman,
Lennnios3bl, BOCK, Kpa-
cuTenn, Kpembl, 3ybHasn
nacrta, MoloLue CpeacTsaa,
Ae3nHpuumpyrowme cpea-
CTBa, dMYy/IbCUN, YepHUNa,
naTekc, NOCbOHbI, Macna,
CMOJ1bl, MUrMEHTBI, NPOTE-
WHbI, 3MYNbraTopbl, BUTa-
MUHbI, U T.4.).

B yem >xe cocTouUT NnpuHUMN
romoreHmsauunn? [na toro,
4yTOObI CMEeLlaTb OAHO UK

* ice cream industry;
+ food industry, including
food processing, preser-
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OBa BelecTBa B XXUOKOCTH,
rOMOreHn3aTop A0SIKEH MU-
KPOHM3MpOoBaTb 1 pa3orHaTb
B3BELLEHHbIE B XXNOKOCTH
YyacTuvubl, YTO genaeT ux
BecbMa CcTabuibHbIMU Aaxe
BO BpemA nocneayowen o0b-
paboTKM N XpaHEeHUA.

MNpoayKT nocTynaeT Ha
rOMOreHU3NPYIOLWMIA KnanaH
Ha HU3KOW CKOPOCTM, HO NMpwu
BbICOKOM AOaBJIEHUN.

MpoxopA Yepes knanaH, oH
noaBepraeTcA BO3OENCTBUIO
pasnnYHbIX CUN, KOTOpble
onpenenalT MUKPOHU-
3aumio YacTuu: MoLWHoe
yCKOpeHue cpasy nocne 3a-
MeaJ1IeHVA Bbi3blBaeT Kasu-
Taumto ¢ paspbIiBOM robyn,
cunbHaA TypbyneHTHOCTb

C BbICOKOW 4acTOTOW Kosie-
6aHnin, NaMUHapPHbIN NpPo-
X0, Mexxay NoBEepXHOCTAMU
KnanaHoB romMmoreHnsartopa

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




KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHOE NMpPponcxoXxXgeHme - >KBOTHOE NpouncxoxxaeHme

M nocnenywuwmne CTosiIKkHoBe-
HWe C KOJ1bLOM.

omMoreHusauua MoxeTt
NPOVUCXOANTb C UCMOSb30-
BaHMWEM OOHOCTYNeH4YaToro
rOMOreHuU3upyoLero Knana-
Ha (noeanbHO ANnA npouec-
COB OuCneprnpoBaHuna), Um
OBYXCTyneH4yaToro knanaHa
(pekomeHpyeTcA ANA aMyIb-
CUM N KOHTPOA BA3KOCTH,
korpa TpebyeTcAa).

CnekTtp mawwvH FBF ltalia
MOXXeT ObITb Knaccunum-
poBaH cnegyowum obpa-
30M:

* FlomoreHusaTopsbl BbiCO-
Koro pasneHwuA. [omore-
HMU3aTop YacTo HEOOXO-
AWM, 4TOBbI CMeLumBaTh
B )XUAOKOCTU OAHO 1K
HecKonbko BelecTs. Ma-
LUMHA BbINOIHAET MUKPO-
HU3aLMIo U ANCNEepCcuto
4YacTuLu, B3BELIEHHbIX 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).

XXNUAKOCTU, Tak 4TO Npo-
OYKT CTAHOBUTCA OYEHb
CTabunbHbIM, HE3aBUCUMO
OT ganbHenwen obpaboT-
KW 1 XpaHEeHUA, KOTOPbIM
OH nopgsepraetcAa. [omo-
reHn3aTopbl N3 cepum
Buffalo cospaHbl B coOT-
BETCTBUM C EBPONENCKNMM
OVPEKTUBAMU N UMEIOT
NPOV3BOANTENBHOCTb OT
50 po 50000 nuTpoB B 4ac.
Kpowme TOro, naBsneHve
MOXeT MmeHATbcA o 2000
6ap (29000 psi) B 3aBUCU-
MOCTM OT NPOAyKTa.

« MnyH>XepHble Hacocbl.

OTM Hacocbl NCNOMb3YHOT-
cA ONnA nepegayun npoayk-
Ta U3 CUCTEMbI CKNaampo-
BaHWA nnu o6paboTku K
OPYron 4yacTu yCTaHOBKU
NPV BbICOKOM OaBfIEHUN.
OTN MaLUMHbI 0O6bIYHO UC-
Nonb3yKTCA ANA 3annTbl-
BaHMA pacnbl/INTENbHbIX

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

+ JlabopaTopHble romore-

Husatopbl. Co3gaHbl onAa
BOCMpoOn3BeaeHns ycrno-
BUN rOMOreHn3aumm, KoTo-
pble MOryT MEeTb MECTO B
peasibHOM NPOU3BOACTBE;
OTn MawwvHbI NpeanaratT
BO3MOXHOCTb TECTUPO-
BaHWA BMNOTb A0 OYEHb
BblCOKOro gasnenua (1500
6apa) n He TpebytoT Oo-
NOSIHNUTENbHbBIX 3NIEMEHTOB
AnA paboTbl.

OHW NpoCTbI B UCMONBL30-
BaHUN 1 NepemMeLLeHnn,
obecne4vnBaloT BbICO-
YanLwyro HAOEXHOCTb U
ABNAKOTCA HAUNYYLLUNM
pelueHnem, 4Tobbl oep-
XaTb NPon3BoACTBa Nof,
KOHTposiem. M

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




tcb@costacurta.it
www.costacurta.it

Conveyor belts
for the packaging
iIndustry

Costacurta conveyor belts are used in packaging
as well as in many other industrial processes.
Thanks to the specific experience gained over
more than 60 years, Costacurta can assist the
client in the selection of the most suitable type
of belt for the specific application.

Costacurta conveyor belts are suitable

for applications with temperatures ranging

from -150°C to +1150°C.

M Costacurta




HOBOCTU

KpaTKmne HOBOCTU

FROM CONVEYOR BELTS TO
WEDGE WIRE SCREENS

Costacurta’s wide range of solutions for the Food & Beverage Industry

ostacurta S.p.A. - VICO is
an ltalian company special-
ised in the designing and
production of metal compo-
nents for industrial manufacturers
and architecture, serving markets
worldwide. The company, with its 95
years of consolidated experience
in the Made-in-Italy production, is
based in Milan and has 2 production
facilities in the province of Lecco.
Since 1921 Costacurta has been in-
vesting and researching to be more
and more competitive on both the
ltalian and international market.
The company has a divisional struc-
ture allowing effective operations on
different markets, where Costacurta
works according to its mission and
values.
Its entire product portfolio originates
from wires and plates, and is made
of:
* Filtering elements
+ Conveyor belts
+ Products for the Oil & Gas, chemi-
cal and petrochemical sectors

Metal conveyor belts

Metal conveyor belts are used in
many industrial processes and
sectors, from metallurgical engineer-
ing, to the pharmaceutical and food
industry. These belts can be used
for applications that require temper-
atures ranging from approx. -150°C
to +1.150°C, even under mechani-
cal or chemical stress. The compa-
ny has gained a deep understanding
in the designing and manufacturing
of metal conveyor belts and is able
to support its customers in choosing
the most appropriate solution, help-
ing them in terms of materials and
type of belt to purchase on the basis
of operating conditions, shape, size
and weight of the products to be
conveyed. In the beverage sec-

tor, Costacurta’s products can be
used in different applications. In

particular, the belts are used for heat
shrink tunnels or shrink wrappers
where the final product needs to be
wrapped with a heat-shrinkable film.
The belts are designed to guarantee
an excellent stability of the prod-

uct during the whole process. The
constant speed operation of the bel,
reduced vibration levels and a high
functioning reliability really guar-
antee the perfect wrapping for any
pack, six-pack and others.

Wedge wire screens

Among the usual filtering systems,
Costacurta also offers the wedge
wire screens. This product allows an
effective separation while guaran-
teeing a high mechanical resistance.
The VICO-Screen® is designed for
retaining materials, filtering and siev-
ing. It has countless applications,
mainly in the chemical, mining,
pharmaceutical, plastic, paper and
food industries. Thanks to their me-
chanical and construction features,
which guarantee a high product
resistance, the wedge wire screens
can be considered in some cases

a more efficient alternative to metal
meshes and perforated plates, de-
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pending on the specific needs of the
customer. The wedge wire screen

is a filtering element made of V-sec-
tioned wires, arranged in a parallel
manner and welded to support bars
or rods. The V-section minimises the
risk of clogging, allowing an effec-
tive separation of solid elements
(smaller than 1 mm) from liquids,
both in coarse screening and finer
screening procedures, thanks to the
wide range of slots available.

The VICO-Screen® can also be
supplied as a flat panel, often used
during germination in the production
of beer. The VICO-Screen® can be
made with wires and supports of
different shapes, sizes and materials
in order to be able to resist to dif-
ferent temperatures, pressures and
corrosive or abrasive actions. Malt
houses, breweries and distilleries
can use Costacurta’s VICO-Screen®
in their clarification and filtration
plants. The slots (from the small-
est of 30 um) are suitable for many
production processes, from the
smallest plants to industrial scale
productions. i

www.costacurta.it



HOBOCTU

KpaTkmne HOBOCTU

MHHOBALIMOHHbIN NOOX04 K
OUNBbTPALWU C VLS TECHNOLOGIES

bIHOK BMWHa, nmBa, CnmpT-

HbIX HAMUTKOB, COKOB U
6e3a/1KorosibHbIX HanNuT-
KOB MOCTOAHHO pa3Bu-
BaeTcA, U TEXHONOrnyeckme
pelleHua ana punbTpaunumn
XXNOKOCTEN OOJIKHbI MOTU B
HOry C MHHOBaUMAMMW U POCTOM.

KomnaHua VLS Technologies
cnocobHa paboTaTb B pasniny-
HbIX obnacTax, obecrneymBasn
rMOKOCTb, MOJHLINA CAEKTP MNpPO-
OYyKLUMN — BCE B COOTBETCTBUM
C TEXHONOrMYEeCKNM MpPoLLECCOM
N C y4eToM cObepeXkeHusa nHBe-
CTULMIA.

Pacnonaraa onbITOM 1 Npons-
BOACTBEHHbIMM MOLLHOCTAMM 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 npoBuHUnn TpeBnso, Nta-
nnA, a Takxke bnarogapAa Mupo-
BOW CETU NPeACTaBUTENBbCTB,
VLS Technologies AaBnAaeTca
He3aMeHVMbIM NapTHEPOM B
obnacTtn 06paboTKKM XNAOKO-
cTen.

KnneHTbl MOryT NONOXMNTbLCA
Ha OEeNCTBUTENbHO NEepCcoHa-
NN3NPOBaHHbI CEPBUC «MOA,
KJ1H04»: OT BCECTOPOHHEN
3KCMNepPTU3bl HA CBOEM NPOMN3-
BOACTBE 00 MeXOYyHapOaHOM
CeTn areHToB, aBTOPN30BaH-

HOBOCTU

KpaTkmne HOBOCTU

HbIX PecesnnepoB u cny>o6
NoaAEpP>XKWU; OT KOHCaNTUHra

M OeTanbHOro NpoeKTnpoBa-
HWA C y4eTOM NOTPEeObHOCTEN B
pasnnyHbIX cekTopax cgepsl
VLS Technologies oo tectu-
poBaHuA, NOCNENPOLAaKHOM
NoaAep>XXKN MU NOCTaBKM 3anya-
CcTen.

MoMnMO TpaanLMOHHBIX
NPWUIOXEHNN TaKNX, Kak
KapTOHHbIE NN NINCTOBbLIE
hunbTp-Npeccol, B chepy
BHUMaHuA VLS Technologies
BXOOAUT pa3paboTka MHHOBAaLM-
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OHHbIX CUCTEM TaHreHumanb-
HOW chunbTpauum n obpaTHOro
ocmoca.

MHHOBALMOHHBbIE TEXHOOMM
rapaHTUpyloT pag npenmy-
wecTB. 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-
cten: punbTp Unico

®unbTp Unico — HoBOe pelue-
Hue oT VLS Technologies ona
MeSIKUX 1 cpegHnX Npons3soau-
Tenen. B otnnumne oT apyrnx

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
nnbTpOoBaTb OCAAKM N MYCT
BMeCTe 3a oauH war. Pesynb-
TaToM ABMAETCA OTPUILTPO-
BaHHbIA NPOAYKT OT/INYHOIO
KayecTBa C MyTHOCTbIO HuXXe 1
NTU. bnarogapa Unico cTtanm
BO3MOXXHbI Xopowiaa unsTpa-
LMA N CHUKEHNE MNKPOBKMOSOo-
rmyeckomn nopbl Npu coxpaHe-
HUM BCEX OPraHoNenTUYECKMX
XapakTepucTUK NpoayKTa.
®OunbTpyoWmMin MaTepuan
MOXET BOCCTaHaBMBaTbCA C
NOMOLLIbIO TEMIOMN BOAbI N MO-
IOLWMX CPencTB, YTO O3HaYaeT
6onee ONNTENbHbLIA CPOK CITyX-
6bl. B KOHUE npoLlecca ocTas-
LIMACA B pe3epsByape NpoayKT
He Hy>KHO nepepabaTbiBaThb.

C uenbio onTumMM3auunm Bpe-
MEeHU, NPOAYKTOB U pecypcos
OH MOXXET BbITb OTNpaB/ieH
HenocpeacTBEHHO Ha BUHHbIN

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,

HOBOCTU

KpaTkmne HOBOCTU

3aBoa. ®unbTpbl Unico po-
CTYMHbI B pasfinyHbIX pa3mepax
C MoaynAmMn hunbTpauuu B
konuyectee 1, 4, 7 n 10 npouns-
BOOMTENBHOCTLIO A0 60 M/y.
Ha chunbTpe npumeHaeTca aBa
Tnna MembpaH: KanunnapHble
MembpaHbl N3 NoMachnpcyb-
hoHa, KOTOpbIe rapaHTUPYOT
naeanbHO YUCTbIN NPOAYKT, U
MeMbpaHbl N3 HepXKaBekoLEen
cTann. Bce unbTpbl BbIMOSHE-
Hbl N3 HEPXKaBEKLEN NULLLEBON
cTanu n yctaHaenmearoTcA, B
3aBMCUMOCTU 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-

<«ITALIAN FOOD MACHINES »

73

nosio3bA Ha Konecax Takxe u3
Hep>kaBetwowen ctann. dunbTp
KOMMMEKTYeTCA Hacocamu,
Kopnycamm 1 Bcemu npmbo-
pamu, HeobxoAMMbIMU ANA
npasuibHON paboTbl N KOH-
TponA napameTpos 6e3onac-
HOCTUW. PeweHne ouneTpauumn
«BCe-B-0aHOoM» Unico oT VLS
Technologies oTmMe4eHO Harpa-
non New Technology SIMEI
2017 Innovation Challenge
SIMEI@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/blIE He
npo6nema

Lees-stop, naypeat npemunu
New Technology Award Ha
SIMEI 2015, npeaHa3Ha4veH
AnAa omnbTpaummn NpoayKToB
C BbICOKUM cofep>kaHnem
TBepObIX YacTul,. 3ameHAeT
TpaguUMOHHbIE NMONIMMEpPHbIE
MeMbpaHbl TaHreHUManbHbIX
nNbLTPOB Ha CNeYeHHbIe
MeMbpaHbl N3 Hep KaBetoLLEN
cTann. MHorouncneHHole
ncnoltaHma yéeamnn VLS, uto
3TOT BUA Matepuana naeasnbHo
noaxoauT onA TaHreHuuanb-
HoW, cross flow, chunbTpaunm
«TPYOHbIX» NPOAYKTOB C CO-
Oep>XaHneM TBepablX YacTuLy
npuMmepHo 70%.

Lees-stop no3BonAeT 0CBO-
604UTb Nonb3oBaTeNen oT
€>XeHEBHOro Mcnonb3oBaHnA
pPOTaUMOHHBIX BaKyyM-OuIb-
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-

HOBOCTU

KpaTkmne HOBOCTU

6€e3 NcnonbL30BaHNA 3EMJIN.
OThunbTpoBaHHbIE BUHO UMe-
€T APKUI HaCbIWEHHbIN LUBeT
1 npo3payHocTb < 1 HTVY. bes
Kakux-nmbo [onosIHUTESNbHbIX
06paboToK (pachuHauum n
mnbTpaummn) OHO HanpPAMYo
MOXeT ObITb OTNPaBIEHO B
OT(MNBTPOBAHHYIO NAPTUIO.
BoccTtaHoBneHue, B 3aBUCU-
MOCTM OT Harpy3ku oTusb-
TPOBaHHbIX MPOAYKTOB Ny4Lue,
YeM y pOTauUMOHHbIX 6apa-
6aHHbIX BaKyyM-(punbTpoB.
Kpome TOro, Bbllle Ka4eCcTBO
OTUILTPOBAHHOIO NPOAYK-
Ta (BMHO COXpaHAET OpraHo-
nentunyeckme napameTpbl U
nMeeT KayecTBo prebottling).
CneyeHHble cTanbHble Membpa-
Hbl 4ONrOBEYHbl U YCTONYMBDI
K OaBneHuto, TemnepaTtype v
XUMUYECKUM MpoAyKTaMm. OTu
0COBEHHOCTU ABMAKTCA pecyp-
COM HafeXXHOCTU hmnbTpaumn
M CNOCOBHOCTM MeMbpaH K
BOCCTaHOB/EHMIO.

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 perynapHomy
yoaneHuo TBepablX BELECTB
13 hunbTpyemon obnacTu.
OT0 No3BOMAET AenaTb LUMKb
dunbTpaumm 6onee pavTenb-
HbIMW 1 NPOAYKTUBHbIMW. [aH-
HbIN PUnbTp 3P eKTBHEE,
4YeM KacCu4eckuii Bpatiato-
LMIACA BaKyyMHbIA hunbTp
6apabaHHoro Tuna, 6e3 notepu
KavecTBa 1 cogep>kaHua an-
koronA. Kpome Toro, octaTtku,
no-npexxHemy copepxatime
CAVPT, MOTYT Nnerko obpectun
HOBOE Ka4yeCTBO Ha BUMHHOM
3aBope. Lees — Stop punbTpbl
cywectBytoTC2,3,4,5,6,7 1
8t0 MembpaHamum.

TynukoBaa punbTpauma:
®dunbTp Pluma

®unbTpbl Pluma npeacrtasna-
10T B cebe TeXHONOrnio Kap-
TpraXXa MMKpoUnbTpaLmm,
Korpa 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




TbiBaTbCA 6€3 NCNOoMb30BaHNA
apbloBaHToB. CucTema nosHo-
CTblO peannayeTcaA U3 Hepxa-
Betowwen ctanu (AISI 304 nnu
AISI 316), ocHaweHa IMNJIK gna
ynpaBAeHna n MOHUTOPUHra
3TanoB paboTbl N NPOMbIBKMU,
Kopnyc anAa punbTpyroLwmnx
KapTpuaxen, HacoCbl N NH-
CTPYMEHTbI AN1A KOPPEKTHOMN
pa6oTbl. DunbTpbl Pluma
6bIBAlOT aBTOMaTnyeckue u
nonyaBToMaTnyeckue.

OpHO 13 nx NpenmyLecTs —
3TO BO3MO>XHOCTb UCMOb30-
BaTb KapTPUOXKN C Pa3NYHOMN
NOPUCTOCTbIO, YTO NO3BOMAET
BbIMO/IHATH NOLIAroByk hnib-
Tpauuio AnA 4OCTUXKEHNA
HY>KHOW NNoTHOCTWU. dnanasoH
- oT 3 0o 30 kapTpuoyKen, HO
Nno 3anpocy OOCTYMHbI pasnny-
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.

HOBOCTU

KpaTkmne HOBOCTU

Pluma nsrotoBneHbl U3 nu-
LLLEBOW HEpP>KaBeoLWen cTanm

N NOMeLLEeHbl Ha NOMo3bA U3
Hep>xaBetoLLen cTanum ¢ pe-
rynMpyeMbIMU HOXKaMn Un
Konecamu. YCTaHOBKU UMEOT
B KOMMJIEKTE HACOCkl, Koprnyca
1 Npubopsbl, Heo6XxoANMbIE O1A
NpPaBUIbHOrO PYHKLNOHNPOBA-
HWA N KOHTPONA BCEX Napame-
TpoB 6e3onacHocTn. Kaxxpana
YCTaHOBKA KOMMJIEKTyeTCA
npeobpasoBaTenAaMn gasne-
HWA, ANEeKTPUYECKMMMU Pacxo-
Jomepamu, TemnepaTypHbIMU
30HAaMK1, KOHTpONeM NOToKa
nuTaroLLLero Hacoca, 6akom g8
BOAb! M MPOMbBIBOYHbLIM HACO-
COM.

VLS Technologies pa6oTaeTt
6onee 35 neT, 4TOObLI HAUNYY-
WM o6pasom obeny>xmsaTb

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 KINEHTOB, Tak
1 CEMENHbIe NMPON3BOACTBEH-
Hble KOMMaHuK, a Tak>Xe Bcex
Tex, KTO Mmexay, He 3abbiBasn
O UEeHHOCTAX, KoTopble [>Xo-
BaHHW Beno 3anoxwun B 0CHO-
By KomnaHuu B 1980 roay m
KOTOpble Cy>aT OPUEHTUPOM
n cerogHA. Bce nydwee B

HUX CBA3AHO C peMeCfeHHblI-
MU HaYMHaHUAMUN: TMOKOCTb,
BHUMaHve K getanam v yene-
YEeHHOCTb, KOTOpble KOMaHaa
VLS TexHonorui Bknagbisaet
B pa3paboTKu BMecTe C K-
eHTamu.

VLS Technologies rapaHTu-
pyeT HOBaATOPCKWNIN NOAXOA,
peanusya AONroCpoYHbIe
napTHEPCKMEe OTHOLWEHNA KakK
C KPYMNHbIMWU, CpeaHUMHN, Tak
1 ManbiMn NPeanpuATUAMHN, a
Tak>e ¢ OCHOBHbIMW 6peHAaa-
MW BO BCEM Mupe. il

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
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SYSTEMS AND MACHINERIES
FOR THE FOOD INDUSTRY
AND THE FOOD AUTOMATION

srl was

founded

in 1980

n = in Parma,

at the heart of the Italian Food
Valley, and since then its core
business has been the produc-
tion of systems and machineries
for the food industry and the
food automation.

The company’s growing desire
for innovation, its established
professionalism and reliability
allowed B.S. to gain and devel-
op an up-to-date and advanced
know-how in the food-tech trade.

Creating a partnership with

its clients and making precise
market analysis, B.S. is able to
efficiently determine the needs
of the industry in order to de-
sign and offer specific custom
solutions reaching high-quality
performances.

B.S.’s reaction to the extremely
fast technological development
is to produce modern and high-
tech machineries that are able
to anticipate the trends of the
future.

The latest B.S.’s new product is
the updated version of one of his
historical machineries: the reel
for portioning sliced meats — this
version offers better perfor-
mances thanks to the significant
increase of production and its
precision and versatility.

With a footprint area of approx-
imately 1.5 square meters, B.S.
reel is capable of working at 30
rounds per minute for each of
the four independently motorized
channels, guaranteeing a total
production of 120 pcs/min.

Entirely built in stainless steel
and food plastic, with PLC op-
erator panel and touch screen,
this machine can wind any type
of sliced food: salami, sliceable
hard cheese, carpaccios, filled
meat. The size of the slices goes
from 80x80mm up to 150mm

in width by 200mm in length,
obtaining rolls with a diame-
ter ranging from 15 to 45 mm,
through the automatic adjust-
ment.

B.S. reel is not a standard ma-
chine: it can be manufactured in
single or multiple line, adjusting
the operational width according
to the customer’s needs. This
machine can also be equipped
with a single motor or an inde-
pendent motorization for each
raw. Moreover, it can be installed
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into any production line.

In the world of food industry,
where the technological de-
velopment is nowadays at its
highest level, B.S.’s mission is
to produce machines that are
not only guarantee of quality
and safety — they are also an
opportunity to sell “stylish” food
products, hygienically clean and
aesthetically appealing, since
the image is playing an increas-
ingly important role. Bt

www.bsparma.it
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AR120
Automatic Rolling Machine

SOLUTIONS:

www.bsparma.it
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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.



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 —

Marketmg and Sales
+ Visionary behind expanding 1G
network on Pan India Basis

+ 1G 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
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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
from 70 to 120.

iginternational.net



IG International Pvt. Ltd.
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MHHOBALIUA B
NMPON3BOAOCTBE

€erogHaA Bbl MOXeTe
HayaTb COBCTBEHHOE
NPOV3BOACTBO
NUULA-TOMMUHIOB, C
Luenbto nsbexartb umnoprta
OCHOBHOro NpoaykTa A
NPOV3BOACTBA NULLbI —
nuuua-ceipa.

Bcé 3T0 BO3MOXXHO npun
MCNOMb30BaHNU HaLINX
aBTOMATU3NPOBAHHbLIX JIMHWUIA.
B yactHocTM anA
npomnsBoACcTBa nuuua-

cbipa, MilkyLAB npepnaraet
roTOBOE pelleHne
“ABTOMATN3NPOBAHHAA NNHUA

NMALLA

OnA npom3BoacTea
numuua-cbipa”
“ABTOMaTN3NPOBAHHAA
NIMHUA onA
nponssoacTea
numuua-cbipa” - 3To
MHHOBaATNBHOE
pelueHue,
ob6beauHaAoLLee
npoLecc Bapku npu
nomoLm napa u
thopmoBKKM B 0gHO
uenoe. OTNNYHO
noaxogauT OnA
CcpenHuX N KPYrHbIX
nponsBoacTs (

0o 2.500 kr/4yac

[

INNOVATION
IN PIZZA CHEESE
PRODUCTION

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

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

cheese, MilkyLAB offers

you an innovative solution:

“Automatic line for pizza
cheese”.

“Automatic line for pizza
cheese” is an innovative
line where you can find
the stretching and mould-
ing by steam in the same
production process. It’s
suitable for medium and

<«ITALIAN FOOD MACHINES »
82

high production capacity
(up to 2.500 kg/hour). Our
exclusive steam technology
is characterised by direct
steam injection or by steam
injection in the double
jacket at 4 bars, thanks to
the double walls made in
stainless steel AISI 316. By
completing the line with the
automatic moulding ma-
chine the production pro-




roToBOro NpoaykTta). Hawa
3KCKJ/1H03MBHAA TEXHOMOrUA
Nno3BOJSIAET NPOBOANTL
BapKy Npuv NoOMOLM Nogayu
napa HanpAamyto B NPOAYKT,
nn6o B pyballuky KoTna

13 HepXKaBetLen ctanm
AISI 316 non naBneHnem
0o 4 bar, 4yto no3sonAeT
ropasgo bbicTpee HarpeTb
NPOAYKT MO CPaBHEHUIO C
py6alluKor 3anofIHEHHOM
Bogow. [lobaBuB K

NIMHUM aBTOMaTU4YECKOe
dOpMOBOYHOE peLleHne
MO>XHO NepenTun K
HenpepbIBHOMY NpoLieccy
BapKn 1 hOPMOBKMU.

Hawwn goopmoBOYHbIE
MalluHbI NpegnaratT
npeaBapuTenbHoe
oxnaxpgeHue 6710KoB BHYTpU
¢ OpPMOBOYHOI rOSI0BKMU,
MocpeacTBOM XO/104HOW
BOAbI, C PErYyIMPOBKOM

Beca 6/10KOB a Takxxe

cess becomes continuous.
In particular the mould-

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

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

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

HOBOCTU

KpaTkmne HOBOCTU

BO3MOXHOCTb «3aKpbITOro»
MCMNONHEeHWA onA
noaknoyeHna Kk CUM morike.
“ABTOMaTN3NpPOBAHHAA
NIMHMA 0NAA NPou3BOACTBA
nuyua-colpa” 6narogapAa
BblLLENepeYmCrieHHbIM
0COBEHHOCTAM CBOAMUT K
MUHUMYMY 3aTpaThbl Ha
NPOV3BOACTBO U yrpowaeT
npouecc Bapkm 1 (OOpMOBKU
cbipa, yBenm4nBeaa rnpm aTom
NPOV3BOANTENBHOCTb NNHUN
B LLesIOM.

MilkyLAB npepoctaBsnaeTt
CBOWUM K/IMEHTaM AOCTYyn K
Ccob6CTBEHHOV NnabopaTtopum

Il Trial & Training Center® ,
rae MOXXHO Hay4YnTbCA BapuTb
CbIp MO HALIMM TEXHOMOrUAM,
nnbo oTpaboTaTb N YAYULWNTb
y>Ke CyLecTBYOLWMA peuenTt
NCNONb3YA WMPOKYIO NINHENKY
NPOV3BOACTBEHHbBIX MaluuH
MilkyLAB. JlabopaTtopwua Trial
& Training Center® 3TO LEHTP

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

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

Contact MilkyLAB straight
away and choose the best
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noaroToBkKu cneumanncToB
npn y4acTtum Haunx onbITHbIX
TEeXHOJI0roB N COBPEMEHHDbIX
MallunH.

MilkyLAB asnAaeTtca nugepom
B NPOEKTUPOBAHUN U

cObITE MEXAHM3MOB U1
aBTOMaTN3NPOBAHHbIX
NVHWIA ANA MOIOYHOWN
NPOMbILUNEHHOCTU Ha4YNHaA
c 1980r. bnaropapsa

OonbITY N «HOY-Xay»
Nosly4YeHHbIM B Xoge neT

B VITannun n 3a py6exom,
nepcoHan komnaHuu Mil-
kyLAB rapaHTupyeTt

CBOUM KJIMEHTaM Jy4LUyto
NoAOEPXKKY N MaKCUMaSIbHbIN
ypoBeHb nNpogeccnoHannama
npuv BbIBOpE TEXHONOMN,
COOTBETCTBYIOLLEN
pasnnyHbIM
NPOV3BOACTBEHHbBIM
noTpe6HoCTAM. il

www.milkylab.it
machine for your needs.

www.milkylab.it
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TPAHCINOPTUPOBKA
NMPOAYKTOB: TMTMEHNYHOCTD,
HAOEXXHOCTb, MOAYJIbHOCTb

idiesse Engineer-

ing — ntanbAHcKan

KOMMNaHuA, KoTopas B

3TOM rogy oTMeyvaeT
40-neTune B cpepe
NPOEKTMPOBAHWA N CO34aHNA
YalleYHbIX 3/1eBaTOPOB U
CUCTEM TPaHCMOPTMPOBKN
ChIMy4MX NPOAYKTOB A/A
NMLLEBOro, XMMUYECKOrO,
thapmaLeBTUYECKOro 1
CTPOUTENIBHOIO CEKTOPOB.
Cuctembl TpaHcnopTuposky Ci-
diesse npekpacHo BKHo4aroTcA
B COCTaB NPON3BOACTBEHHbIN
JIHWIA, OCOOEHHO NMNHUI
NPON3BOACTBA NaCThbl, CHIKOB,

CcNapocTein, CyxoppyKTOB K
OBOLLEN.

BHMMaHWe K KNeHTy —
pyHOAMEHTasbHbIVA NPUHLUMN
Cidiesse Engineering.
BbicnywaB 3aka34ymka, KoMaHga
WNHXXEHEPOB U TEXHMKOB
Cidiesse paspabatbiBaeT
WHOMBUAYaNbHblE pelleHuna,
CMNocobHbIe BbINOHATb
NPOCTYIO N 3OPEKTUBHYIO
TPaHCMOPTUPOBKY NPOLAYKTOB
no BCewn Npon3BOLCTBEHHOM
uenn. MIMeHHo 3TO oenatoT
3/1eBaTOPbI-TPAHCMOPTEPDI
ETC un3 HepykaBetoLlen
cTtanu. 3agyMaHHble

FOOD TRANSPORT:
HEALTHY, SAFE, MODULAR

idiesse Engineereing is
an ltalian company that
has been engaged for
40 years in the design-
ing and construction of bucket
elevators and conveyor belts
for the food, chemical, pharma-
ceutical and housing sectors.
Cidiesse transporting systems
are perfectly fit for the food
sector automatic lines, with
particular regards to pasta,
snacks, dried fruit, grains,
legumes and candies.
Listening to the customer is
our everyday habit, enabling
our teams of engineers and
expert technicians to develop
customized solutions which
simplify the transporting of
products along the production

line. This is the case of our
stainless steel ETC bucket
elevators, which are spe-
cifically designed for the food
sector and built to optimize
transporting, while reducing
the encumbrance along the
production line. They optimize
the transporting of unpacked
products of different textures:
grainy, powdery or sticky.
Thanks to the multiple load-
ing/unloading stations, which
are perfectly sealed, it is pos-
sible to transport food safely
along horizontal, vertical and
diagonal traits, guaranteeing
the integrity of the product and
preserving its quality. The use
of ETC stainless steel bucket
elevators is an innovative
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crneumanbHoO AnA NULWeBOro
CEKTOpPa, OHU ONTUMUIUPYIOT
TPaHCMOPTUPOBKY U
MUHUMU3VPYIOT rabapuThbl
NPOU3BOACTBEHHbIX JIMHUIA.
Kpome aToro, oHv No3BoNAT
TPaHCMNOPTUPOBKY CbIMy4mX
NPOAYKTOB PasfiN4yHoOn
KOHCUCTEHLMN: rpaHybl,
nopoLuku, xxene. MimeA

OfHY 1nn 6onee cTaHuMin
3arpy3Ku/BbIrpy3kun OT/IMYHOM

and efficient system designed
by Cidiesse, together with

the CIP (Cleaning In Place)
system. Specifically, they are
equipped with an air and/or
water washing system, with or
without detergent, as stated
by the present regulations in
the food sector. This system
makes cleaning operations a
lot easier: the machine-wash-
ing avoids the necessity to
hand wash the transport buck-




repMeTU4HOCTU, OHM NO3BONAIOT
TpaHcnopTUpoBaTb B MOJSTHON
6e30MacHOCTM NPOAYKThI
NUTaHNA Ha FOPU30OHTAasIbHbIX,
BEPTUKANbHbIX N HAKJTOHHbIX
y4yacTkax, rapaHTmpysa
LEeNIOCTHOCTb, @ 3Ha4YnT, U
KayeCcTBO NPOOYKTOB MO BCEMY
MapLupyTy.

HosaTtopcTBO 1 OTNMYHaA
NPOV3BOAMTENBLHOCTb — BOT
YTO XapaKTepmnayeT YalleyHble
anesaTopbl-TpaHcnopTepbl ETC
n3 Hepxkaetowen ctanm Ci-
diesse ¢ cuctemon CIP- Clean-
ing In Place.

B yacTHOCTU, OHU NMEIOT
PYHKLUNIO MPOMBIBKU

BO34yXOM W/uUnun BOAOW U/vnu
MOIOLLUM CPencTBOM, KOTOPOEe
YMCTUT, 06e3KMPMBAET

1 nesvHduumpyeT B
COOTBETCTBUU C OENCTBYIOLLMMU
HopMaTumBamu. TakaAa cuctema
CUJIBHO YNpoLLaeT onepaumio

ets, reducing remarkably the
costs. The washing function
guarantees the best hygiene
and eliminates any deposition
and any flavor contamination
between different products

HOBOCTU

KpaTkmne HOBOCTU

YNCTKU: NPOMbIBKA B MalUMHE
yCTpaHAeT HEOOXOANMOCTb
MbITb Yalun TPAHCMOPTUPOBKN
pykamu. 1 3koHOMUA, ¢ TOYKK
3peHnA BPEMEHUN 1 NepcoHana,
OKa3sblBaeTCA O4EBUOHON.
®yHKLUMA NPOMbIBKMU,

KpoMe TOro, rapaHTupyeT
MMrMeHNYHOCTb U OTCYTCTBUE
HaNoXXeHWN pasHbIX NPOAYKTOB,
nasberanA 3arpA3HeHNe apomaToB
nepeBO3UMbIX NPOLYKTOB.
Takoi acnekT UCKYNTENbHO
BaXX€H, Tak Kak B MULLEBOM
CceKTope apomaT ABMAEeTCA
onpenenALmMM 31eMEHTOM
npoaykTa.

Bnarogapa moaynbHoON
KOHCTPYKLMWN 3neBaTopbl-
TpaHcnopTtepbl ETC Ci-

diesse 3aHUMAOT MUHUMYM
NPOCTPaHCTBa, rapaHTuUpysA,
TeM He MeHee, bonblune
06beMbI MEPEBO30K Y BLICOKYIO
NPOMYCKHYH CNOCOBHOCTb.
[MoaToMy OHM MOTyT

along the line. Thanks to the
modular arrangement Cidiesse
ETC bucket elevators greatly
reduce the encumbrance,
allowing at the same time to
transport great quantities of
product. The flexibility of the
system allows its installation in
small spaces and in complete
production lines. The modular-
ity enables also the implemen-
tation of the elevator, which
can be equipped with even
more modules to increase the
volume. Our bucket elevators
can be equipped with one or
more loading and unloading
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NPUMEHATBLCA B HEOObLUNX
NMoMeLLeHnAX N B cocTaBe
NOMHbIX NNHWIA. MoagynbHOCTb
no3BosAeT co3faHne
anesaTopa, K KOTOPOMY Nerko
MOXHO 6yneT nobasnAaTb
OOMONHUTENbHbIE MOAYN ANA
yBennyeHnA pasmepos.

B 3aBucmmocTu OT
NOTPEOHOCTEN KNMEHTa
YalleyHble aneBaTopbl
OCHaLLEeHbl OOHOWN Nnn
HECKOJIbKMMW CTaHLUMAMM
3arpysku ¢ COegUHNTENbHbBIM
CWMOCHBbIM BYHKEPOM,
yNakoBLUMKOM WUn APYTrUMn
cucTeMamu.

MuHUMYM 06CnyXXunBaHnA

N HaAEXHOCTb BO BPEMEHU
3aBepLualoT BOCXUTUTESbHbIN
KOHCTPYKTUBHbBIN 1N TEXHUKO-
PYHKLUMOHANbHbIA NPohrb
npeanoxexun Cidiesse. i

www.cidiesse.com

stations and connected to
silos, packaging machines or
other systems, according to
the customer’s necessities.
Minimal maintenance and the
highest reliability contribute to
Cidiesse technical and func-

=

tional excellence. i

www.cidiesse.com




True Champion in lab extrusion

The ideal solution for your laboratory applications

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

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

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

even where various application options are involved.

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

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

Bra

be\nd

er

.. where quality is measured.
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TECNOMEC: MPOEKTUPOBAHUE
N MEXAHUYHECKUE
KOHCTPYKLUUU NOLO SAKAS3

cHoBaHHaA B 1997

rogy, Tecnomec

cneunanusupyeTtca

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-
weBoro obopynoBaHuA, ¢
rogammn Tecnomec pacLum-
pvna cson 6usHec o npo-
M3BOACTBA BbICOKOMNEpPCO-
HanM3npoBaHHbIX MalUH
W, HaKOHeL, nepeLuna Ha
NpoeKTUpoBaHue cneum-
anbHbIX MaLWH NOA HY>XAbI
KOHKPETHOro KfneHTa.

CerogHA Npon3BOACTBO
Tecnomec HacuuTbiBaeT
Tp¥ NHUM o6opyaoBaHMA
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 BONKOMETPUYECKME,
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
BO34yXO4YBKMN, YyCTAHOBKU
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.

dapmaueBTUyeckKkan num-
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
3aKasyuka.

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 KAy U3 3TUX
MaLlnH B 3aBUCUMOCTW OT
KOHKPETHbIX

noTpe6bHo-

cTen Knn-

eHTa um

nocTpouUTb

C HYNnA 9KC-

KJTHO3MBHYIO

cuctemy

- 9TO NUWb

OBe N3 oT-

nnynTenb-

HbIX OCO-

6eHHoCTEN

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 paboTtbl. 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 oo3vpoBku 6e3
MeXaHU4YeCKnX YyacTewn,
noasiexalmx N3Hocy, KoTo-
paA nosmkHa 6biTb rOTOBA B
cnepytowiem roay.

www.techomec.pr.it
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he company, based in Chi-

ari, near Milan in the north-

ern of ltaly, commenced

manufacturing packaging
machines in 1973! Nowadays the
historical brand Colimatic has be-
come COLIGROUP SPA, thanks
to the successful collaboration
with the leading companies Alfa
Service & 10 Trading, the sister
company COLIMATIC USA Inc.
based in California and the sub-
sidiary COLIMATIC ARGENTINA
in Buenos Aires.

With thousands of packaging
machines installed in more than
50 countries, COLIGROUP SPA
is a leading company in the
packaging industry. lts unrivalled
reputation comes after a 40- year
experience in designing and
manufacturing innovative machin-
ery systems. Thanks to the know-
how achieved with its packaging

turn-key project management,
with the most renowned compa-
nies in the foodstuff and medical
field, Coligroup is sure to meet all
the most challenging packaging
expectations for the retail and
food industries as well.

THE COLIGROUP packaging
machinery range includes: ther-
moforming machines, which are
the Coligroup’s core business,
tray sealing machines, vacuum
chamber machines and flow-
pack&vacuum combined sys-
tems. Any brand and technology
for labeling, printing & product
loading systems together with
the most modern robotic feeding
applications are the accesso-
ries, which make the packaging
systems offer complete, efficient
and unique! The lasagna&ready
meals processing and packaging
lines, together with several other
medical & food turn-key
projects managed by
COLIGROUP SPAis a
step forward to higher
reputation, reliability & a
new standard of quality!

Designed in every
details, THERA series
thermoforming ma-
chine represent the
highest level of Italian
technology, experience
and reliability. The re-
nowned models Thera
250, Thera 450 and
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Thera 650 are used to pack a
wide range of foodstuffs products,
to meet various customer layout
needs - enabling customers to
select the machine size that best
suits them. Additionally within
each version there are a number
of options available to provide
pack size flexibility and different
output levels.

The main machine’s features are:
High production speed; Brushless
motorization allows energy saving
and controls the engine for the
handling of the entire production;
Extreme rationalization in film
using, with a considerable scraps
reduction: due to a different vacu-
um and MAP technology, THERA
thermoforming machines have
10mm lateral scrap only on the
bottom film!!; Top security of vac-
uum level and oxygen residual in-
side the packaging. Upon request
these levels can be controlled in
every packaging trough a linear
electronic analyzer; Automatic
control of possible anomalies in
machine automatization through
a micro-controller, permitting the
complete machinery blocking in
case of an incorrect packaging
process or a rational discharge of
non-conforming packs.

Total sterilization of loading area
is possible ,according to last
European directives concerning
foodstuff; A set of specific safety
covers and warning alarms are
installed on THERA 650, in order



to assure the total control of dan-
gerous process.

Colimatic packaging machines
can work with any kind of pack-
aging material (laminated, plastic,
paper or shrinking film) and can
be equipped with any sort of
automatic loader, dosing system
or printing device.

The high quality features of COLI-
MATIC packaging machine allow
the company to propose ma-
chines which are more reliable,
versatile and functional than any
other packaging machine. The
accurate hygiene level (thanks

to rounded shapes and sloping
surfaces for water draining during
machine washing), their easy
functioning and cheap managing
allowed COLIMATIC to become
market-leader in the packaging
industry.

The competence in extending
the product shelf life, presented
with a nice and modern pack, is
one of the winning features of
COLIMATIC thermoforming and
traysealer machines. In this area,
considering the close contact of
the pack with the foodstuff, it is
essential to ensure the highest
quality and prevent any external
contamination.

Recently Coligroup R&D dept
has developed a brand new and
revolutionary range of trayseal-
ing machines, the TDF series.
Machines’ frames are completely
realized in stainless steel with
metal sheets obtained by laser
cutting and electrically welded
holding components. The high
packaging flexibility is guaranteed
by the Brushless servomotor
management which optimize the
functioning cycle according to
the product exigencies. It creates
an interconnection between the
various elements in motion by
means of electronic cam and the
energy recovery system generat-
ed by the machine motor during
braking is used to drive other
motors installed in the system
(KERS - Kinetic Energy Recovery
System).

The high level of hygiene is
guaranteed by the realization

of sloping surfaces and easy
dismantling system of the inlet
conveyor.

Worthy to be mentioned, among
the numerous packaging solu-
tions proposed by COLIGROUP
is the innovative packaging
system mod. OMEGA 800 1C
1200 composed by flowpack
machine&vacuum chamber,
suitable for long products such as
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salami, ham or processed meat:
OMEGA series machines are
conceived for the packaging of
products with long dimensions
(up to 1.200 mm) and heavy
weight. The machine folds the
products in a tubular film and
realizes the vacuum into the
sealing chamber, only by using a
unique film reel which is sealed
on 3 different sides (2 transversal
sealing and 1 longitudinal sealing
in the middle).

The product loading can be done
by an operator (which manual-

ly charges the products on the
loading belt) or the machine can
automatically receive the prod-
ucts coming from the production
facilities. The photocell, posi-
tioned on the belt, automatically
reads the length of the products
and adjusts the belt movement
for product introduction into the
vacuum chamber. This solution
does Not produce any film
waste because the “packs”
always fit perfectly to any product
lengths!

Moreover Coligroup’s commit-
ment to preserve our environment
by reducing Co2 emissions, is
highlighted by the machines
features & peculiarities (standard
spare parts). The R&D Depart-
ment is always striving to develop
more environmentally friendly
packaging solutions, by using
components that require less
energy consumption and work-
ing on new packaging materials.
Result of this continuous effort
are the paper forming machines
& our carton MAP packaging
systems.

All Colimatic machines are de-
signed and exclusively personal-
ized according to customers ex-
act requirements. The extensive
lists of our satisfied customers
represent a great number of large
and small organizations, which
completely rely on COLIMATIC to
fulfill their packaging needs! .

www.colimatic.it
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IFFA 2019 — FOCUS ON PACKAGING

ackaging for foodstuffs,

especially perishable

products such as meat

and sausages, calls for
the highest standards in terms of
packaging materials, machines
and systems. In addition to
traditional purposes, such as
protection, transport, storage,
handling and information,
packaging must also provide
for food safety, hygiene, waste
prevention, sustainability,
resource efficiency and
traceability.

Leading companies from the
international packaging sector
are set to present their latest
technologies and offer insights
into the latest trends in the meat
industry at IFFA in Frankfurt am
Main from 4 to 9 May 2019.

Less is more and protects the
environment

Reducing the amount of
packaging materials and the
use of recyclable materials have
been the subject of attention of
consumers, manufacturers and
the packaging industry since the
publication of the EU Plastics
Strategy in January 2018 and
the German Packaging Law,
which came into force this
month. Light packaging with

the same or better properties
and superior stability make an
important contribution to greater
sustainability and resource
conservation. Low weight means
savings on raw material, energy
and transport costs, as well as
easier handling. Decisive for
sustainable packaging is not
only the film material used but
also how it is processed. Thus,
modern packaging machines
permit the parameters of the
film to be set exactly and thus
keep down processing costs.
Additionally, highly efficient
feeding systems reduce the

amount of film waste in the form
of edge strips and punching
scrap.

In other words, significantly more
packages can be produced from
any given amount of film.
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Skin packaging — sustainable
and attractive

Innovative skin packaging with
cardboard backing permits
attractive product presentations
and lower material consumption.
The thin cardboard backing has
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a protective polymer coating as
barrier against fat, moisture and
oxygen, which lends additional
stability to the packaging. A
transparent film is used to cover
the product and backing like

a second skin. This fixes the
product to the cardboard and
provides reliable protection.
Skin packaging of this kind can
cut film consumption by up to
75 percent. The coating on the
cardboard can be separated
easily and both recycled without
difficulty. Thanks to the printing
and lack of design constraints,
the cardboard backing attracts
a high degree of attention at the
point-of-sale, thus aiding brand
differentiation. With product
information printed on the
cardboard, no additional labels
are required, which also reduces
material usage.

Modified atmosphere
packaging extends shelf life
Modified atmosphere packaging
(MAP) is evolving into the
standard form of packaging for
meat and sausage products. To
this end, the air in the packaging
is replaced by a mixture of gas
suitable for the product, which
can significantly retard the
oxidative degradation process
or the growth of microbes and
mould. MAP can also reduce
the breathability of the product,
which results in an extended life
in terms of freshness, taste and
appealing appearance. Thus, the
shelf-life of sausage products
can be extended from two to
four days, when packed in air,
to two to five weeks in modified
atmosphere packaging. Gas-
proof barrier film with properties
matching the product are used
for this type of packaging.

influences to which the product
has been subjected along

the value chain after the
packaging stage. Integrated
time-temperature indicators
reveal the current quality
status, degree of freshness,
any breaches of the cool chain
and whether the product is still
suitable for consumption. Active
packaging plays an ‘active’ role

Smart packaging
Multifunctional, active and
intelligent packaging opens up
completely new perspectives
for the meat industry. Such
packaging can monitor and
record the environmental
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in any physical, biological and
chemical changes taking place.
It regulates the moisture in the
packaging, absorbs oxygen or
carbon dioxide and thus extends
product shelf life. Bio-chemically
active versions prevent the
spread of microbes. Other smart
packaging protects products
from manipulation and hinders
shoplifting.



Brand differentiation at the
point-of-sale

Packaging not only provides
information about ingredients,
quality or environmental labels
and product origins but also
gives the contents a face and
generates purchasing impulses.

Which products land in

the consumer’s shopping
basket is mostly the result

of a spontaneous consumer
decision in which the appeal of
the packaging and information
contained thereon play an
important role. When there

is hardly any difference in
product quality, a better
package design can make

the emotional difference.
Investments in innovative, high-
grade packaging strengthens
the brand image and soon
offer a substantial return for
manufacturers of branded
goods.

Optimum packaging solutions
at IFFA

IFFA — The No. 1 for the meat
industry — in Frankfurt am Main
from 4 to 9 May 2019 presents
innovations for all stages of
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the meat-processing chain.
Trade visitors can see modern
packaging technology for meat
and sausage products, as well
as poultry and fish, on both
floors of Hall 11.

Leading packaging companies,
including Multivac, Sealpac,
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Tavil, Ulma, Variovac and
VC999, will be represented
there. Exhibitors from the
packaging-materials sector,
such as Flexopack, Krehalon
und Schur Flexibles, will also be
making presentations in Hall 11.

The run-up to IFFA 2019 is
characterised by positive signs:
more than 1,000 exhibitors
from approx. 50 countries
have already registered for

the highlight of the sector and
will occupy 120,000 square
metres of exhibition space —
eight percent more than at the
previous event. The integration
of the new Hall 12 gives IFFA
the chance to expand.

Additionally, the fair is being
concentrated for the first time in
the western section of Frankfurt
Fair and Exhibition Centre,
offering a comprehensive
overview and a future-oriented
trade-fair experience. iii

Full details about IFFA and
tickets at www.iffa.com.



IFFR

4-9.5.2019
Frankfurt am Main

Meet the Best

IFFA. Una fiera leader a livello mondiale, un
focus: la carne. Dalle produzioni manifattu-
riere alle soluzioni high-tech, questa piatta-
forma delle innovazioni presenta le tendenze
del settore per i prossimi tre anni. Qui si
riuniscono gli esperti del mondo dell'indu-

stria, del commercio e dell'artigianato — per
la prima volta anche nel nuovo padiglione 12!

www.iffa.com

visitatori@italy.messefrankfurt.com

.‘
B messe frankfurt
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POWTECH 2019 - MECHANICAL
PROCESSING TECHNOLOGY
FOR TOMORROW’S MEGATRENDS

he next POWTECH will
take place from 9 to 11
April 2019 at Exhibition
Centre Nuremberg,
where innovations and new
approaches for the processing
industries take centre-stage in
six exhibition halls. Powder and
bulk solids experts from around
the world are invited to see the
technology and solutions offered
by exhibitors live in action.
Two forums and an interactive
knowledge zone provide
expert knowledge for the food,
pharmaceuticals and chemicals,
glass and ceramics, non-
metallic minerals and recycling
segments.
Here, and in the course of
professional-level dialogue at
the trade fair stands, visitors
will get reliable answers to the
challenges they face. PARTEC,
the international congress for
particle technology, will run
parallel to POWTECH 2019
under the theme “Particles for a
better life”.
At POWTECH 2019, exhibitors
will showcase their latest
developments for mechanical
processes like size reduction,
agglomeration, separation,
screening, mixing, storage and
conveying. The equipment
and machinery on display are
fundamental to the production
processes of numerous
industries.
“Current industry megatrends
such as energy storage or
additive manufacturing (3D
printing) are inconceivable
without mechanical processing
technology. At POWTECH 2019,
we will be exploring these new
application scenarios among
others,” says Beate Fischer,
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WORLD-LEADING TRADE FAIR

PROCESSING, ANALYSIS, AND HANDLING
OF POWDER AND BULK SOLIDS

o e ApV



Exhibition Director POWTECH.
She draws a positive

interim conclusion from the
preparations so far: “Currently,
around eight months before
the start of the trade fair, more
than 80 percent of the display
area has already been booked.
Companies who would like to
take part in 2019 should contact
us now.”

Exhibitors and visitors from
around the world

Once again, visitors to
POWTECH will encounter
market leaders and innovative
companies from all over the
world. Registrations have been
received from 27 different
countries to date, and pavilions
from Japan, China and Spain
have already been announced.
No less than 29 percent of
exhibitors and 40 percent of
visitors travelled to POWTECH
2017 in Nuremberg from other
countries. The internationally
renowned PARTEC Congress
will also once again attract
particle scientists and
researchers from universities,
institutes and companies
worldwide to Nuremberg.

More than 500 delegates are
expected at the congress,
which takes place every three
years in the spring parallel
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M POWTECH 2019

to POWTECH. PARTEC

is sponsored by VDI-GVC
(Association of Process and
Chemical Engineering).

Preview: new hall
configuration, packed
programme of presentations
At POWTECH 2019, Hall 5 will
provide an extra display area
alongside the usual halls 1, 2, 3,
4 and 4A. In Hall 2, the Expert
Forum provides the venue for
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presentations and a supporting
programme focusing on food
and chemicals. Hall 3 will
accommodate the Pharma.
Manufacturing. Excellence
Forum, where, as the name
suggests, pharmaceutical
production processes will be put
under the spotlight.

The presentations in this forum
are put together by the APV
(International Association for
Pharmaceutical Technology).
APV members will once again
have access to the APV Lounge
at POWTECH 2019.

In addition, all trade visitors can
look forward to new, interactive
presentation formats as part of
the Networking Campus. Daily
live explosion demonstrations
in the exhibition centre’s park
will yet again draw attention to
the important issue of explosion
protection.

For registration documents and
more information on POWTECH
please go to:

www.powtech.de fii
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NMPUMU YHACTU B SNACKEX
EAWHCTBEHHAA EBPOINENCKASA
BbICTABKA NMMKAHTHbLIX CHOKOB

axable ABa roga
BbICTaBKa OpraHu3yeTcA
EBponerickon
accoumaumer CHIKOB,
(ESA). Cnepnytoliee mecto
nposeneHuns - B bapcenoxe,
27-28 nioHAa 2019. BeicTaBka
NOCBALLEHA UCKITIOYNTESTBHO
CEeKTOpY NMUKAHTHbIX
(coneHbIX) CH3KOB 1 ABNAETCA
€0VHCTBEHHOWM B CBOEM POLE.
OpraHusaTophbl CTpemATcA
rapaHTMpoBaTh yyacTune
TONbKO KBaNMOULMPOBAHHBIX
cneumanucToB TOProBn 1
613Hec-NpodeccnoHanos 1
€034aTb NPOOYKTUBHYIO AEN0BYIO
cpeny AnA noceTuTenen u
YYaCTHMKOB.

SNACKEX aBnsaeTca M1npoBbIM
cobbiTrem. OHO 06beanHAET

BCE 3BEHbA Lienu crnpoc-
npepsoXxeHne, NpesocTasnAnA
YHVKaNbHYI0 BO3MOXHOCTb
KYnuTb, NPOAATh 1 Noo6LAaTLCA C

TOM-MEHEOXXMEHTOM, OMNbITHbIMU
nokynaTenaMmn 1 KoyYeBbIMU
Amuamm, NPUHUMaKoLWUMM
peLleHna.

OkcnoHeHTbl SNACKEX - 310
KOMMNaHuK, 3aHuMatomecs

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.

ESA npenctasut 6
[AerycTauMoHHbIX permoHasbHbIX
CTaHUMRN, N0 OOHON Ha KaXKayHo
yacTb CBeTa, C rpadonkon,
oTobpaxkaroLlern MecTo 1
COOTBETCTBYIOLWNE KY/TMHAPHbIE
BKycbl. LLledb-nosap 6ynet
roToBUTb MO peLenTtam oT
Ka)k[oro pervuoHa, Bblaenana Tpu
TEHOEHLUMM PbIHKA: 300P0BbE,
XOpoLLee caMoyyBCTBUE

N NUTaHWE; TEKCTYPY M

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.

The ESA will feature 6
regional tasting 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 also include a display of
snacks from that region and
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CEHCOPHbIE XapaKTepUCTUKU;
KOMMEPYECKYIO 1 (DUHAHCOBYO
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npuBfiekaTesibHOCTb. KaxpanA
cTaHumA 6y,u,eT TakK>Xe BKNo4YaTb
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B ce6A ancCnen CH3KOB KaXkaoro permoHa
N 0aBaTb BO3MOXHOCTb OTBeAaTb 3aKYyCKM,
COOTBETCTBEHHO.

O6LanA Tema BbICTaBKU 1 KOHhepeHLun
3aK/1H4aeTCA B TOM, YTOObI MOMOYb CEKTOPY
BbIAIBNATL BO3MOXHOCTU U Nony4aTb BU3HecC-
nperMyLLECTBA B CEKTOPE CHIKOB. [lonynAapHOCTb
CH3KOB CTasia O4HUM 13 KPYMHENLNX (hakTopoB
nepemMeH 1 BO3MOXXHOCTEN B NMULLEBONA
NMPOMBbILLSIEHHOCTU, NPEACTaBAA OFPOMHbIE
BO3MOXHOCTM pa3paboTymkam CHIKoB. /1
OrpomHbIe Npobnembl ToXxe. PacnpocTpaHeHune
HOBbIX 6PEHO0B 1 BUAOB NPOAYKLMW cOenano
TpaguLNOHHbIE NAaKETMKM C 3aKyCKamy O4eHb
KOHKYPEHTOCNOCOOHbIMK, 1 Bopbba 3a MECTO

Ha MoJiKe cenYac XXecTtye, 4YeM Koraa-nmoo.
SNACKEX npusBaHa noMoyb y4acTHMKam
MOHATb, Kak ByayT MEHATLCA NOTPeOUTENN
MMKaHTHBIX CHIKOB B bnmxanwme 3-5 net un

Kak OLEeHNTb BU3HEC-BO3MOXHOCTU, KOTOPbIE
npepnaraeT 3TOT CEKTOP. fiil

[nAa nonyyeHna [onoSHUTENBHON MHAOpMaLmm
CBAXMTECH C OpraHM3aTopamu.

esa@esasnacks.eu

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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SIGEP 2018: MMPOBOW YPOBEHb
BbICTABKW, YEMMUOHATbI 1 NOBLILLEHUE
NMPODECCUOHANBHOIO MACTEPCTBA

3TOM rogy B nporpammy
BbICTaBKW BKJIHOYEHO
ele 6osblue Meponpu-
ATUA N COPEBHOBAHWM
BbICOKOIO YPOBHA
“MNoCTOAHHBIN CTUMYN K COBEp-
LUEHCTBOBAHUIO”, - cCHMTaeT
MoxxunHno Maccapum

MHOroYMcneHHble UHULMATUBI,
HanpaB/eHHble Ha npodheccuno-
HasbHbIA POCT MOMOALIX TanaHT-
NMBbIX KOHOUTEPOB

BbicTaBka PumuHu, 20-24 aHBa-
pAa 2018
www.sigep.it

naBHOW XapakTepuCTUKOMN
ouYepenHon BbICTaBku Sigep,
KOTOpaA COCTOMTCA B BbICTa-

BOYHOM Kommnnekce Rimini 20-24
AHBapA 2018, cTaHeT ycunexHve
ee MexxayHapogHom ponu. Kpyn-
HEeNLWNiA canoH, onpeaenAoLLmnn
OCHOBHble HanpasfeHna onAa
0TPac/v HENPOMbILLSIEHHOMO
NPOU3BOACTBA MOPOXEHOIO U
KOHOUTEPCKUX U3LeNnNiA BO BCEM
MUpe, OpraHnU3yeTcA UTanbaH-
CKUM BbICTaBOYHbLIM ONeEpPaTopoMm
Italian Exhibition Group, B0o3-
HUKLUWM B pe3ynbTaTte CAnaHua
Rimini Fiera n Fiera di Vicenza.
BbicTaBka nponget B 39-bli1 pas
N CTaHEeT WMpOKOMacCLITaOHbIM
cobbITnem, bnarogapsa HacblLLEeH-
HOM NporpaMmMe YemnmoHaToB

1 opyrnx meponpuaTtui. B npo-
rpammy Pastry Events, B pam-
Kax TemaTuyeckoro pasgnena,
NOCBALLEHHOr0 KOHOUTEPCKOMY
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aeny, 6yayT BKIIIOYEHbl HOBbIE
MPECTUMXKHbIE KOHKYPCbI.

CBOe aBTOPUTETHOE MHEHWE
BbICKa3asn N3BECTHbI KOHOUTEP
MoxunHno Maccapu. OH nogyep-
KHyn MacwTabHOCTb U 3Ha4YeHne
3anaHMpOBaHHbIX MEPOMPUATUIA
N MeXAYHaPOOHbIX U UTanbAH-
CKUX KOHKYPCOB, KOTOpble Sigep
NPOABUraeT Ha NPOTAXEHUN
MHOIUX NeT.

“Bce, 4TO NpomcxXoauT Ha Sigep,
—yTBepxaaeT VioxuHno Mac-
capw, — 9T0 BbI30B cebe 1 607b-
wmM mactepam 13 Ntanum n na
APYrux cTpaH. OTO NOCTOAHHbIN
CTMMYI K COBEPLUEHCTBOBAHMIO.
WHbIMK cnoBamu, A gymaio, 4To
CMBbIC/ BCEX KOHKYPCOB, MPOABU-
raembix Sigep, 3aknoyaeTca B
TOM, 4YTOObI MNOOLLPATL U Npyaa-



Gelato | Pastry | Chocolate | Bakery | Coffee

Gelato | Konditorenhandwerk | Schokolade | Backerhandwerk | Kaffee

Ui

Approved
Event

gep

19|23. 01. 2019
RIMINI ITALY - ITALIEN

Expo Centre / Messegelande

Sy

40t International Trade Show of Artisan
Gelato, Pastry, Bakery and the Coffee World

40. Internationale Fachmesse
fur Gelato-, Konditoren- und
Backerhandwerk und Kaffee

wWwWw.sigep.it
GHORG D

IN COLLABORATION WITH SPECIAL EVENTS
IN ZUSAMMENARBEIT MIT
BY SIGEP

@ BAKERY

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
VERANSTALTER

TALIAN
XHIBITION
ROUP

Gambarini&Muti



BaTb HEOHXOOUMOE YCKOpEHMe
NpoLecCcy COBEPLUEHCTBOBAHMA
BCel NpodeccroHanbHoOM KaTte-
ropuun. Yyactume B CTONMb Mnpe-
CTMDKHbBIX KOHKYpCcax o3Ha4aeT
YMeHWe NpUnoXnTb BCE YCUINA,
YCTPaHUTb OLWMOKM, CNpaBUTbLCA
C COOCTBEHHbBIM BOJTHEHNEM U
He ynyckaTb 13 Buay akTtop
BpeMeHn. HepocTaTouHO 6bITh
TexXHNYeckn 6e3yKOPU3HEHHbI-
MW, HEO6XOOMMO TaKXXe YMETb
YIOXKNTBCA B YCTAHOB/IEHHOE
BpemA. /I B KOHeYHOM mnTore,
nobena He MoXeT ObITb N06enow
OLHOr0 YesioBeKa Un 0gHoMm
KomaHgpl, 3T0 nobena Bcen
CTpaHbl, KOTOPYIO NpeacTaBnAeT
nobeoutens. Bcem monm cooT-
€4eCTBEHHNKAM, y4acTBYOLLMM
B KOHKYpcax, A Bcerna rosopio,
yTo nobena Bcen Mtanum - B nx
pykax”.

PASTRY QUEEN 2018: 12 )XEH-
WNH-KOHOUTEPOB CO BCE-
ro MMPA bYAYT BOPOTbLCA
3A TUTYJ1 PASTRY QUEEN
CambIM 0XxmpaembiM Meponpu-
ATUEM CTaHeT ovepeHon Mu-
POBOM YEMMUOHAT dXXEHLLNH-KOH-
anTepoB (22 n 23 aHBapA). K
yyacTuo B KOHKYpCe, KOTOpbIi
npongeT B 4-bii pas, npurnala-
IOTCA NydLUNE XKEHLNHBI-KOHON-
Tepbl CO BCEro mupa. 3a Tutyn
Pastry Queen B aTom rogy 6yayT
60poTbCA yHaCTHULBI N3 AB-
cTpanun, bpasunuun, Konyméuw,
dununnuH, @paHumm, AnoHuwK,
WHoun, Mapokko, Mekcuku,
Poccun, Tannanga n CLUA.
KoHkypcaHToK 6yaeTt otbupaTtb
XKIopK, B cocTase KoToporo 12
TpeHepos. [Npeacenatenem
XXIOpU ABNAETCA OCHOBATEb
KOHKYpCa 1 N3BECTHbIN KOH-
antep PobepTo PuHanbaonHu,
[MoyeTHbIM NpencenaTenem —
WoyxnHmno Maccapw.

“'MaBHbIN CMbIC KOHKYpCa, —
cuntaeT CunbemA bonbaeTTy,
[OENCTBYIOLLMNA YEMMWOH,— 3a-
KMo4aeTcA B TOM, YTO y4yacTue
B HEM ABNAETCA KY/TbMUHALMOH-
HbIM MOMEHTOM LieNoro NoaroTo-
BMTENbHOrO nepuopa. B TeyeHne

BbICTABKU

BCTPeYn - ceMUHapbl

roga, OTBEAEHHOro Ha NOAro-
TOBKY, A MpoLia caMble pasHble
UCMbITaHMA 1 NONy4Ymnia BO3-
MO>XHOCTb y3HaTb MHOrO HOBOIrO
N BbIpacTn NpohecCMoHanbHO.
VIMeHHO onnTenbHaAa NoaroToB-
Ka no3Bosinia MHe NoNy4YnTb
npoyHyto 6a3y, bnarogapA
KOTOpoW A cmorna nobeanTb Ha
yemnumoHaTte. BTOpbIM Ba>KHbIM
MOMEHTOM KOHKYypca ABNAeTCA
TO, YTO OCHOBHOE

BHMMaHMe COCpenoTO4EHO Ha
»KeHwmHax. KoHKypc nomoxeT
nm ybeanTb, Npexxae Becero, ca-
MUX Ce6A, YTO OHWN B COCTOAHUN
co3paBaTb HacToALWME LWeaeB-
pbl. Bnarogapsa Pastry Queen, A
Hayyunacb peann3oBaTb UMELO-
LMINCA BHYTPY MEHA noTeHuman,
KOTOpPbIA 0O 3TOro ocTaBasncaA
CKPbITbIM: YMEHNe MakcManbHO
CKOHLeHTpUpoBaTbCA, NPoAB-
NATb pPeLnTenbHOCTL U TBep-
[OCTb, BKMaabiBaTh B 4eN0 BCO
3Hepruo. BmecTte ¢ peliMMocTbio
N YMEHNEeM KOHTPONMpoBaTh
BOSTHEHWE HACTOALLEeN cocTasnA-
loLwen ycrnexa ABNAeTCA NOAro-
TOBKa”.

“Pastry Queen, — roBOpuT HacTo-
AWM npocheccrnoHan PobepTo
PuHanbguHn, — 3TO € AMHCTBEH-
HbIl B MUPE KOHKYPC, KOTOPbIN
CTaBWT B LEHTPe BHUMaHWA
YKEHLUMH, OTKPbIBAET ANA HUX
BO3MOXHOCTW 1 NoavepkmBaeT
nx npogeccrnoHanmam. imeHHo
NMO3TOMY YMCNO KOHKYPCAHTOK
yBenunymnocb ¢ 10 go 12, n Ha
NPOTAXXEHUN MHOMUX NeT BO
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®paHumn n B iHann npoxopAT
HaumoHanbHble 0TOOpPbI y4acT-
HWL, Ha KOHKYPC, KOTOpbIE B
3TOM rogy nporayT n Ha dunmn-
nnHax. 55% CTyOeHTOB KOH-
ANTEPCKNX LIKOS COCTaBNAKT
npencTaBmUTENbHNLLbI XXEHCKOrO
nona, Ho, K COXasneHuto, TONbKO
35% ypaeTtcAa HanTK NoCTOAH-
Hyt0 paboTy B KOHOAUTEPCKUX
uexax. Bot noyemy ctatb Pastry
Queen — 310 MeYTa BCceX Ae-
BYLLUEK, KOTOPbIE NOCTYNaloT B
npogpeccroHanbHble yunnmwa. A
HaCcTOALLEN OCHOBOW aNnA ycne-
xa 6yaeT 0CO3HaHme Toro, 4YTo
Thbl ABNAELWLCA NPEBOCXOOHBIM
KOHANTEPOM”.

UTANTbAHCKUA YEMMUOHAT
OMbITHbIX KOHOAUTEPOB:
COPEBHYIKOTCA TOP PLAYER
BakHenwm meponpuATnemM
KoHOuTepckon oTpacnu Made

in ltaly, opraH13oBaHHbIM MO
nHnumaTuse Sigep n KoHdpene-
paunn NTanbAHCKUX KOHAUTEPOB
(Conpait), cTaHeT npecTnx-

Hbl TansAHcKuniA YemnmoHaT
OMbITHBIX KOHOUTEPOB, KOTOPbIN
nponget 21 (B cy660TYy) 1 22 (B
BOCKpeceHbe). B copeBHOBaHMN
npUMyT ydacTtue 17 KOHKYp-
CaHTOB N3 Pa3HbIX PErMOHOB
Wtanun. Mactepa 6yayT copes-
HOBaTbCA B TPEX KaTEropusaXx:
CKynbnATYypa 13 Wwokonaga u
[ecepT Ha Tapesike; CKynbnTypa
N3 caxapa 1 LWoKoNaaHblin TOPT;
CKynbnTYypa 130 fbaa u TopT-Mo-
poxeHoe. 3a nobeny 6yaoyT



60pOTbCA: B KATErOpUM «fen»

- PobepTo PvHanbamHun, AHopea
Pecty4ya, Jlyka bepHapouHu,
[JomeHunko [In KnemeHTte n
Banepwo Bynno; B kateropuu
«caxap» - dasnge Manuuua,
AneccaHgpo lNetnto, Mapko
TaTteo, Aneccanapo Komacku,
JlopeHuo lNyka, Po6epto Mu-
paHTn, AneccaHgpo beptyuum n
Mwukene [J3eonna; B kateropuu
«lwokonag» - Maccumo KapHuo,
CebacTtmaHo BuHumryappa,
Mattna KoptuHosuc n Kapmeno
LLlamnaHbA. N3 3 nobeputenen
B Ka)kaou kaTteropum 6yaoet
chopMMpoBaHa KoMaHaa, KoTo-
pas BbICTYNUT No4 TPUKONOPOM
Wtanum B Kybke Mypa no KoHau-
TEPCKOMY UCKYCCTBY B JIMOHe B
2019 roay.

“Peyb noet 0 KOHKypce BbICO-
Yyallero ypoBHA, — pacckasbl-
BaeT AneccaHgpo [Janbmacco,
MpeanaeHT Club Coupe du
Monde ltalia n lNpeacenatens
Xopn. — Bo3amMoXXHOCTb y4a-
CTBOBaTb B TAKOM KOHKYpCe,
6e3yCcnoBHO, 03Ha4YaeT A/1A

BbICTABKU

BCTPeYn - ceMUHapbl

NpocheccrMoHanLHOro KoHamMTepa
npu3HaHue ero npodeccrmoHanb-
HbIX OCTUXeHUI. [poABUTb
CMESIOCTb M UCNbITaTb cebA n
CBOV NPOhECCUOHANTbHbIE HaBbl-
K1, KOTOpble (hOpMMPOBaNCh
Ha NPOTAXEHUWN BCEN TPYO0BOW
YKMU3HU, - ITO TOXKE CBUOETENb-
CTBO npogeccunoHanuamva. Nta-
NbAHCKMIA YeMnunoHaT OnbITHbIX
KOHOUTEpOB ABNAETCA OT/INY-
HbIM CTUMYIOM OJ18 NPOLOIKE-
HMA POCTa N HE TOJSIbKO JINYHOrO,
HO W KONNEKTUBHOIO, NOTOMY
4YTO peyb naeT o paboTe B KO-
mMaHge”.

UTANIbAHCKUA YEMMUOHAT
KOHOUTEPOB CPEAU IOHU-
OPOB: KOHKYPC HA TEMY
«3BE30bl U NIETEHObI»
MTanbaHckui YemnmoHaTt KOH-
ONTEPOB U WOKONaTbe cpeam
IOHMOpPOB (cocTomTeA 20 AHBapA,
B Cy660TY), OpraHn30BaHHbIN
no nHuumatmee KoHdgenepa-
UMM UTANbAHCKNX KOHOUTEPOB
(Conpait) n Sigep, B coTpya-
Hu4ecTBe ¢ Akagemmen nta-
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NbAHCKMX KOHAMTEPOB (Ampi),
npenocTaenAeT MOSIOAbIM UTa-
NbAHCKMM TanaHTam B KOHON-
TEPCKOM UCKYCCTBE NPeKpacHyHo
BO3MOXHOCTb NPOABUTL CEOA.
Mopatowme Hapexxabl KoHaUTe-
pbl 6yayT COpeBHOBATLCA B TPEX
KOHKYypcax Ha Temy «3Be3fbl

W nereHapl» N OOMXKHbI 6yayT
NPUroTOBUTb: KOHOUTEPCKOE
napenve U3 caxapa v wokonaga,
COBPEMEHHbIN TOPT U3 LLOKO-
naga v opexos, NOPLIMOHHDBIN
necept tiramisu. MNobeantens
6yneT npencrtasnATe Vitanuo Ha
MwupoBom YemnunoHaTe KoHANUTE-
pOB Cpeau IOHMOPOB B PUMUHYM B
2019 ropy.

BbICLUEE MPO®ECCCUO-
HAJIbHOE OBPA30BAHUE HA
SIGEP

IMpodeccunoHanbHaA NOAroToBKa
Bcerga 6blna 6a3oBbIM NEeMeH-
Tom Sigep, HO B 2018 roay oHa
CTaHeT K/oYEeBbIM HanpaBeHu-
€M BCEN BbICTaBKWN U pacLLunMpuT
CBOW rpaHunLp.

[eeHapuaTb npodeccrnoHanb-



HbIX LUKON N3 pasHblX pervo-
HOB VTanun — ot BeHeuuu oo
Meckapbl — 6pocAT apyr apyry
BbI30B 24 AHBapA (BO BTOPHMK)
1 NOMepATCA CUNamn B HOBOM
yBieKaTeNbHOM KOHKYPCE KOH-
ANTEPOB, KOTOPbIN NPONAET B
Pastry Arena, HacToALweMm xpa-
Me KOHAMTEPCKOro NCKYCCTBa.
KOHKypC, BK/THOYEHHBIN B Npo-
rpammy Sigep Monogasle, npea-
naraet NpUroTOBUTb CaxapHyto
W LOKONAOHY0 CKYNbNTYPY

C MUHMMasbHOM BbICOTOM 60

CM, B Ka4eCTBe OCHOBaHuA AA
CNOEHOro TOPTa, COCTOALLEro

N3 XpyCTALLEN OCHOBbI, pac-
CbINYaToro CnoA U KPeEMOBOM
npocnoriku. Kpomke T0ro, cTy-
[AEHTbI, NPYHUMAalOLLME y4acTume
B KOHKYpCe, OOKHbI OyayT
NPUroTOBUTb LIECTb NMOPLMOHHBIX
TOPTOB OOHOrO BKYCa, KOTOpbIE
6yayT oueHmBaTbCcA Npodieccuno-
HasbHbIM XXIOpW BO rfase ¢ wed-
KOHOUTEPOM INn3e0 TOHTN.

SIGEP MOJ10ObIE: BbICTAB-
KA, 'AE MO>XHO BCTPE-
YATbCA, YYUTBCA U PACTU
Bo3obHoBNAETCA HanpasneHne
Sigep Monogele, 6narogapsa
KOTOPOMY y4alumeca, npv nog-
OEPXXKe CBOMX NpenogasaTtenen,
CMOTyT UCMbITaTb ce6A B MMpe
Tpyaoa, Nponas CTaXXMPOBKY B
KPYrMHbIX KOMMaHMAX BO BpeMsA
paboTbl BbICTABKMN.

“MpoekT Sigep Monoaple, — cuu-
TaeT Camyane Kanbuapu, Koop-

BbICTABKU

BCTPeYn - ceMUHapbl

AVHaTop, — NOATaNIKUBAET ce-
Pbe3HblE KOMMNaHUW NpurnawaTtb
K aKTUBHOMY COTPYLAHUYECTBY
yyalumxca v npenogasartenen,
KOTOpbIE, CO CBOEN CTOPOHHI,
OXOTHO NMPUHMMAIOT 3TO Npurna-
weHne. HoBbI KOHKYPC KOHAU-
TEpOB C CaMOro Hayana oTKpbi
01A npoeccmoHanbHbIX LWKON
BO3MOXXHOCTb MCMbITaTb ce6A 1
[06UTLCA NPOtHECCMOHANTBHOIO
pocTa: YMCMO XenawLwmx yya-
CTBOBaTb B HEM ObISI0 OrPOM-
HbIM 1 3a YeTblpe AHA [OCTUMIO
YCTaHOBIEHHOro NumMuTa. «Bo
BpeMA Kpuauca Bug nmbo ncye-
3aeT, NMMbo BbIAENAeTCA cpeam
LpYrnX>.

C Takummn cnosammn AneccaHgpo
Ay Kapno, HacToAwWwmiA macTep
CBOEro aena, 0bpaTunnca K cTy-
LEeHTaM — y4acTHMKaM NnpoeKTa.
C Tex nop 3T0 BbiCKa3biBaHNE
CTano MOUM JINYHBIM LEBU3OM U
NO3YHroM, Hanbosiee TOYHO OT-
paxkarowmum CyTb npoekTa Sigep
Monopgple 1 HOBOro KOHKypca:
3TO NyTb K NPOheccnoHanbHOMy
POCTY, YrNy6fIEHHOMY U3Y4EHWIO
CBOEW cneunansHOCTM 1 Nprob-
peTeHUIo onbiTa paboThbl”.

SIGEP BECb rofl: PASTRY
CAMP B KOHLEE CEHTABPE
O6yueHne B UeHTpe Pastry Event
BKJIlOHaeT yvactue B Pastry
Camp (Cast Alimenti, 25-29 ceH-
TAGPA 2017), KpynHenwem exe-
rogHOM MeponpuATUM, KOTOPOEe
npegHasHa4yeHo A1A NofatoLWmMx
HafeXabl KOHOAUTEPOB U BCE
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TeX, KTO NOCTOAHHO CTPEMUTCA
K COBEpLLEHCTBOBAHMIO CBOEr0
KOHAMTEPCKOro NCKYCCTBa U
mMeyTaeT 06 y4yacTum B MexayHa-
POAHbIX KOHKypcax. [MATb aHen
3aHATUN 1 NPaKTUKK C cCambIMi
aBTOPUTETHBLIMK cneumanmcTamm
KOHOWTEPCKOro aena, Kotopble
opraHusytoT ltalian Exhibition
Group Sigep, Pobepto PuHans-
ovHn, Akapemunsa «Pasticceria
Internazionale», Ampi, Conpait

1 KynuHapHasa wkona Cast
Alimenti. “Hegena Pastry Camp,
Lenb KOTOPOW NpoABUraTb MOJSIO-
Oble TanaHTbl, — OTMETUN ONPEK-
TOp wWKosbl Buttopno CaHTopo,
— npoBoauTcA, 6narogapA y4ya-
CTUIO B HEWN NpodheccnoHanos

¢ 60nbLLIOoN BYKBbI, KOTOPLIE
[enATCA C MONIOAEXbI0 CBOUM
npogeccroHanbHbIM OMbITOM Y
CBOEW YBIEYEHHOCTbLIO, COCTaB-
NAKLWMMN OCHOBY 3TOWM npodec-

cun-.

CnoHcopbl Pastry Events:
MapTHepbl: Debic, Besozzi Oro n
Valrhona Golden Sponsor: Monte
Bianco

Silver Sponsors: La Spaziale,
Hausbrandt, Agrimontana,
Technical Sponsors: Artecarta,
Bragard, Bravo, Cascina ltalia,
Dito Sama, Laped, Irinox, Lainox.

B LUEHTPE BHUMAHWA -
SIGEP 2018

Hata: 20 - 24 anBapa 2018;
OpraHusaTop: Italian Exhibition
Group SpA; Ne BbicTaBku: 39°
SIGEP; nepuogmnyHocTb: 1 pa3 B
rog;

KBanudukauma: MexxayHaposa-
HaA; BXoA: [OJ1A CneuManncTos;
pacnucanue: 9.30 —18.00, B
nocnegHuin aeHo 9.30 — 15.00
(15.00 — 17.00 TONbKO MO BUNE-
Ty online); Italian show director:
MaTtpuuma Yekkn; Group brand
manager: ®nasua Mopennu;
Brand manager: abpuranna

ae [bxuponamo (MOpoXKeHoe),
[bxopoxxa Maronu (koHguTep-
ckue, xnebobynoyHble n3nenua,
Kodhe); nHchopmauma ana noce-
Tntenen: Ten.0541/744111; cant:
www.sigep.it - #Sigep2018. i



THINK BIG. THINK GLOBAL. THINK IBIE.

_| )
IBIE is where the next generation of baking technology is .i

launched, new innovations are unveiled and new trends INTERNATIONAL BAKING
begin. For this reason, a growing number of professionals |NDUSTRY EXPUSITION
from all around the globe make the trip to the U.S. every

three years. It’s the biggest opportunity to explore the

newest baking technology, ingredients, packaging and

trends—and it’s the best investment you can make to

keep your competitive edge in the global marketplace.

REGISTER NOW AT WWW.IBIE2019.COM




BbICTABKU

BCTPEYN - CEMUHApbI

COBbITUE, KOTOPOE HEJIb3A
MPOMYCTUTD!

epywan
MeXayHapoaHasn
BbICTaBka ansa
xnebonekapHoro

N KOHOUTEPCKOro PbIHKOB
CoBpemeHHoe XneboneyeHune/
Modern Bakery Moscow
OTMETUT cBOM tobunen: 25 net
CO [HA OCHOBaHWA.

Ha BbicTaBke 6yaoyT
NPOAEMOHCTPUPOBAHbI Takne
TeMaTMYECKME HaMnpaB/ieHnA
Kak: NULWEeBbIE TEXHOMOMNMN U
obopynoBaHue, UHrPeaUEHThI
N CbIpbe, YNAaKOBKa, XpaHeHue
N TPaHCMOPTMPOBKA MULLEBbIX
NPOAYKTOB, OCHALLEHNE
nekapeH, KOHANTEPCKMX,
xonoaunsHoe obopyanoBaHue
N TEXHONOTUN, TUrneHa
NpoV3BOACTBA.

3a 25 neT B BbICTaBKE
npuvHANKW yyacTtue 6onee 5600
3KCMNOHEHTOB 13 53 cTpaH, a
noceTutenamn ctanu 6onee
229 500 npodheccmoHana
oTpacnu.

LUundpbl u chakTbl 2018
3KCno3numa BbiICTaBKMU
coctaBuna 17 110 kB. M. B
BbICTABKE NpUHANA yyactme
231 KoMnaHuA 13 25 cTpaH,

16 048 cneunanncToB 13 48
cTpaH noceTunm CoBpeMeHHoe
Xnebone4veHne /Modern Bakery
Moscow 2018.

YyacTtHuku 2019
OKCMOHEHTaMu CTaHyT
Takune nmaepbl pbiHKa Kak:
ANP-BAIK, Bocxoa, OMBo,
KoneecT, Huxeroponckui
Xneb, Pycckaa Tpaneaa,
Pycxneb, Pycckuin npoekT,
Cadp-Hesa, COMS3,
TBepcKon 3aBof, NULLEBOO
obopynoBaHuA, TOproebIn
[OwnsainH, TexHodnoT.

Co CTOPOHbI MHOCTPAHHbIX
akcnoHeHToB: AMF Bakery
Systems, Backaldrin, Berner
Ladenbau, Debag, Diosna-
Miwe, J4, Kbnig, Leipurien
Tukku, Machinen, Martellato,
Pomati Group, Reading Bakery
Systems, Revent, Rondo, Sveba
Dahlen, Tecnopool, Tromp
group B.V., Wachtel, n mHorue
apyrue.
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E>xerogHo BbICTaBKy
CoBpeMeHHOoe XneboneyeHne/
Modern Bakery Moscow
CONpoBOXAaeT akTyasbHanA
nporpamma MeponpuATUn,
BKJ/IlOMAOLWAA: CUMMO3NYMbI,
CeMUHapbl, MacTep-knacchl,
KOHKypCbl. Bcero nnaHnpyetca
6onee 50 obpasoBaTesibHbIX

N NpaKTUYEeCKnX MacTep-
KNaccoB.



Mouyemy cTOMT y4acTBOBaTb B
CoBpemeHHoe XneboneyeHue
/Modern Bakery Moscow?
CoBpemeHHoe XneboneyeHune /
Modern Bakery Moscow aT0:

» BbicTaBka Nel1 oA
xnebonekapHom n
KOHOWTEPCKOM oTpacnen B
Poccum n ctpaHax 65mxHero
3apybexxbAa

+ BCA NPOM3BOACTBEHHanA
Lenoyvyka B 0GHOM MecTe
(cblpbe, 06opynoBaHue,
ynakoBka v T.4.

+ camoe 60bLIoe KONMMYeCcTBO
npoeccrnoHanbHbIX
noceTuTenemn

66 % noceTuTenen BbICTaBKMU-
3TO TOMN-MeHeaXepbl, KOTOpble
NPUHUMAIOT cTpaTermyeckme
pelleHnn.

35% noceTuTenen He
nocewalT gpyrue oTpacreBble
BbICTaBKW, a 9TO 3HAYUT,

YTO 3TUX KITMEHTOB Bbl

MOXEeTe BCTPETUTb TONIbKO Ha
CoBpemeHHOM XneboneveHunn /
Modern Bakery Moscow.

Mo6unbHoe npunoxxeHue

BbicTaBKU CoBpemeHHoe

Xne6oneyeHue/Modern

Bakery Moscow

Ewe onHa HOBMHKA BbICTaBKM

- 3TO BO3MOXHOCTb 3arpysuTb

N UCNONb30BaTb MOOBULHOE

npunoxexHune. C NOMOLLbIO

NPUNOXEHNA ya0OHO:

* CKaTb Y4ACTHMKOB 1 6peHbl

* MJIaHNPOBAaTb NOCeLLeHNE
[enoBon NporpaMmbl

» 006aBNATb OTAOE/bHbIE
meponpuAaTuA B «/36paHHoe»
M OTNPaBNATb KOJ/Ieram

* permcTpmpoBaTtbca Ha
BbICTaBKY

HoBuHku Modern Bakery
Moscow/CoBpemMeHHOoe
Xne6oneuyeHue 2019
KOHCYyNbTauMOHHbBIN LIEHTP
«Cnpocu akcnepTta»

B 2019 rogy y kaxgoro
noceTnTena eCTb BO3MOXHOCTb

BbICTABKU

BCTPEYN - CEMUHApbI

3a4aTb KOHKPETHbI BONPOC,
OTBET Ha KOTOPbIN MOXHO
6yneT nonyynTb y cneumanucTa
KOHCY/bTALMOHHOrO LieHTpa B
OHW paboTbl BbICTaBKM.

Bonpocbl MOXHO npucbinaTthb
3apaHee opraHusaTopam (npu
pernucTpaumm Ha BbiCTaBKy), a
Takyke 3agaBaTtb aKcnepTam
y>Ke BO Bpems MeponpuaTua.

Typbl N0 BbiCTaBKe C
aKcnepramu oTpacnu
Bnepsble 6yayT opraHn3oBaHbl
TYpbl NO BbICTaBKe MO ABYM
HanpasfeHVAM:
+ OonA xnebonexkapHbIX U
KOHAMUTEPCKUX NpeanpuATUi
* OJ1A NeKapeH, MUHU-NeKapeH
N KOHOUTEPCKUX.

B pamkax Typa akcrnepTbl
oTpacnu CMOryT OTBETUTb

Ha BCE CaMbl€ CITOXHbIE
BOMPOCHI, PACKPbITb CEKPETHI
Bbl6opa obopyanoBaHmA,
WHIPEeaNEHTOB U NOAENUTLCA
ONbITOM OpraHmnsauun 6usHec
npoL,eccoB.

OcHoBHaA 3agava
CoBpemeHHoro XneboneyeHuna
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/Modern Bakery Moscow 2019-
970 co3paHne ahheKTUBHOM
naaTgopMbl ANA pasBuUTUA
6u3Heca, NnpegocTaBneHne
y4yacTHUKaM 1 noceTutenam
aKTyanbHOW MHopmMaLmm

O PbIHKE 1 €ro U3MeHeHUAX

N, KOHEYHO Xe, YBeNm4YeHune
npogax.

Baw BecnnartHblil 6UneT yxe
OOCTYMNEeH Ha canTe Www.
modern-bakery.ru
UHpopmauma o Mecce
dpaHkdypT

KoHuepH Messe Frankfurt
— KpYMHenwnn B mupe
opraHmM3aTop BbICTaBOK,
KOHIPEeCCoB 1 MepOonpuUATUIA
CO CBOVMW BbICTABOYHbIMM
naowagkamu.

KonnyecTBo COTPYOHNKOB
coctasnAet 6onee 2500
yenosek B 30 ochmcax no scemy

MUpy.

«Mecce ®pankdypT PYC» —
O0YepHAA KOMMNaHMA KOHLUEepHa,
paboTtaeTt B Poccum ¢ 2002
roga.

www.messefrankfurt.ru i
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UTOIM BbICTABKI
«ArPOMPOOMALL-2018>»

8 no 12 oktAbpA 2018
roga B NaBUIbOHax
LleHTpansHoro
BbICTaBOYHOMO
KoMmniekca «JQKCMoLUEeHTP» C
yCMexom npoLLen KpyrnHenLwmin
B Poccum n ctpaHax BocTouHom
EBponbl oTpacneson cMOTP
060pyaoBaHNA M KOMNOHEHTOB
[ANA NPOM3BOACTBA NPOAYKTOB
nuTaHmnAa — 23-A MexxayHapoaHan
BbicTaBka «ObopyaoBaHue,
TEXHOMOrnK, Chlpbe "
WHIPeOueHTbl AA NULEBON
1 nepepabaTbiBaloLLEN
NPOMBbILLSIEHHOCTM —
«Arponpogmari-2018».
BoicTaBka, opraHM3oBaHHasn
«OKCMOLEHTPOM», MPOBOAMIACH
npu nogaepxke MuHuctepcTea
cenbcKoro xo3amnctea PO,
MuHMCTEpCTBA NPOMBILLAEHHOCTH
n Toproenu P®, nog natpoHaToM
ToproBo-NpOMbILLIIEHHON NanaThbl
P®, npu yyactum BepyLmx
HaumMOHasbHbIX OTPacneBbIX
accoumaumin.

BbICTABKA B LUUDOPAX U
DAKTAX

OKCMOHEHTbI:

870 KoMnaHwii (+ 8% no
cpaBHeHuto ¢ 2017 T.)

CTpaHbi: 37: ABcTpanus,
AscTtpua, benbrua, bonrapus,
Bbpaaunua, BennkobpuTtanua,
BeHrpua, Nepmanua, peuna,
Hanua, Unoua, NpnaHawmsa,
Wcnangua, Vicnanua, Utanua,
Kunprusua, Kutan, Nlateua,
Jntea, HupepnaHael, MonbLua,
Pecny6nuka Benapycs,
Pecny6nuka Kopea, Poccua,
Cepbua, Cnosakua, CLLA,
TapxuknctaH, Typuma, YkpanHa,
®uHnangna, GpaHuma, Yexums,
LWsenuapwua, LLiBeuma, ScToHUA,
AnoHnA

Poccuinckune y4acTHUKK:

470 KomMnaHumn

BbicTaBoyHaA nnowanb: 61 655
KB. M
[NoceTuTtenu-cneynanmncThbl:
6onee 24 TbiC. CNEUMANNCTOB U3
76 cTpaH n 85 cybbekToB PO
[enosana nporpamma: 52
MeponpuATKA

BbicTaBka TpagnUMOHHO

npoLunia Ha BbICOKOM YPOBHE

N 03HaKoMWa CNeumnanncToB

C nocnegHMK paspaboTkamm
POCCUMCKNX N 3aPYOEXKHBIX
npovsBoauTENen ona Bcewn
L,enoyKun Npon3BoacTaa
Pa3NINYHbIX MULLEBBIX NPOAYKTOB,
a TaKe Npon3eBoacTea
HanMTKOB.

3amecTtuTtens MuHmcTpa
MPOMBILLMEHHOCTWN 1 Toprosnn PO
AnekcaHgp Mopo30B:

- «Arponpogmatl» ABnAeTcA
LeHTpasnbHONM nsowanKon ona

JemMOoHcTpaumn obopyaoBaHuA,
TEXHONOrNA U ycnyr ona

BCEX OTpacnen nuLiesomn

1 nepepabaTtbiBaroLLEN
MPOMbILLNIEHHOCTM, UMEIOLLEN
BbICOKYIO penyTaumio Kak B
Poccuu, Tak n 3a py6exxom.
OKcno3numaA 1 MeponpuaTnA
[enoBON Nporpammbl
«Arponpoamatl» Bbl3Banu
60MbLUON NHTEPEC Y YHACTHNKOB
1 NpodheccnoHanbHbIX
nocetutenen, CMU,
npeacTaBuTenen
3aKoHofaTeNbHOM 1
WCMONHNTENbHOM BNacTu.
Bupoeosanucb OTKpbITUAS>.

dKCno3nuuA

B aToM roay BbicTaBka
«Arponpogmarl» BHOBb nokasana
yBEepeHHbIN pocT. Mo cpaBHEHMUIO
C NPOLLbIM rOA0M KOJIMYECTBO
YYaCTHMKOB YBEINYNIIOCH Ha

8% n coctaBmno 870 KOMNaHWN.
BbicTaBky noceTtnnu 6onee 24
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TbIC. CNELManMCToB N3 76 CTpaH U
85 cybbekToB PO.

B pamkax HauMoHasnbHbIX
3KCMO3nLMA ObINn NpeacTaBneHsbl
KoMmnaHum ['epmaHnn, tanuu,
Kutaa, daHun, benbrum, KoTopsle
B 9TOM rofly 3Ha4MTebHO
yBENNYUIN CBOE NPUCYTCTBHE.
PervoHansHeIMu hoHaamm
NOAAEPXKKM Manoro
npeanpvH1UMaTenscTaa 6blam
OpraHM3o0BaHbl pernoHasbHbIe
3Kcno3numn BopoHexxckon,
YenabuHckon, Teepckon,
Tynbckon, Knposckon obnactem
n CTaBpononbLCKOro Kpas.
Csbiwe 160 cTeHooB
npencTaBunn HoBenwme
NepcneKkTUBHbIE OTEYECTBEHHbIE
paspaboTku pnAa MACOo-, NTuLe-,
MorsiokonepepabaTbIBaloLLmMX

1 pbibonepepabaTbiBarOLLMX
NMPOM3BOACTB, a TakxXe A
CbIpoAenoB, NPov3BoanTeNen
COKOB W HanmnTKOB,
nepepaboT4MKOB OBOLLEMN,
pPyKTOB 1 Ap.

CornacHo NoCTaHOBNEHWIO
MpaBuTtensctea PO AO
«POCCMINCKININ 3KCMOPTHBIN
ueHTp» (POLL) koMneHcupyeT
3HAYUTESIBHYIO YacTb Pacxoa4oB
OTEeYeCTBEHHbIX NPeanpuATUN,
OCYLLECTBNAKOLLMX BbINYCK
MaLumH 1 obopynoBaHuA ona
NULLEBON U NepepabaTbiBatoLLe
MPOMBILLIEHHOCTHW, B TOM YnCne
3aTpaTbl HA apeHay BbICTaBOYHbIX
nnowanen n 3acTponky CTEHAO0B.
B aTom rogy 59 komnaHui
nopanu 3aABKy Ha NoslyyeHne
cybcuamii AnAa y4actuA B
BbICTaBke «Arponpogmatu».
Bcero B BbiCcTaBke
«Arponpoamatu-2018» npuHaIm
yyacTtue 870 komnaHum ns 37
CTpaH.

MHorve BenyLne NpomM3BoanTENN
coenany akLUeHT B CBOMX
9KCMO3NLIMAX Ha TONOBbIE
TEXHMUYECKME NPEeMbePbI, paHee
He JEeMOHCTpMPOBaBLUMECA B
Poccuu.

ELle ogHMM 3aMeTHBIM TPEHOOM
CTan NOBbILWEHHbIN NHTEPEC

K aBTOMaTM3MPOBaHHbLIM 1

BbICTABKU
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pPO60TU3NPOBAHHBIM CUCTEMAM,
NpeacTaBEHHbIM B Pa3NYHbIX
paspenax: TEXHOMOrmm

yboA 1 nepepaboTkun MAca,
NPOM3BOACTBO MOJSIOKa

N MOSTIOYHOW MPOLYKLIMN,
KOHOMTEPCKOe NPON3BOACTBO,
ynakoBKa, CKaacknue cucTembl
W T.4., YTO CBUOETENLCTBYET

0 LeneHanpaBfeHHOM
MOLEPHM3aLMN OTEHECTBEHHbIX
NMPOV3BOACTB.

B akcnosnumu
«Arponpoamarua-2018» Takxe
HaLLIM OTpaXKeHUe BEKTOPbI
pasBMTUA Ha SKOSIOMMYHOCTb U
30,0p0BbIN 06pa3 >XU3HW.

19 TemaTnyeckmnx pasaesnos
Janu nonHoe npepcrasneHne

0 COCTOAHMU NULLEBON

1 nepepabaTbiBaroLLen
npoMbILLNeHHocTH B Poccuu n
mupe. MHorne 3 Hux nokasanu
XOPOLUYIO ANHAMKKY POCTa,
03HaKOMUN C HOBENLLMMM
WHHOBaLMOHHbLIMW TEXHOMOMMAMMN
N HOBbIMW y4aCTHUKaMU pbIHKA.
B kpynHenwem pasgene
«ObopynoBaHne AnA MACHOM
NPOMBbILLNEHHOCTU» MPUHANA
yyacTtue 181 komnaHmAa na

19 cTpaH. TpagnuMOHHO Ha
BbICTaBKe Hambonee LWNpoKo
npeacTasfeHbl KOMnaHum 13

lepmaHuun, ABCTpuK, 3aMETHO
aKTUBN3MPOBAUCL B 9TOM rogy
ronnaHacKme nponssoamTeni

1 NOCTaBLLMKIM 060pYA0BaHMA.
YBEenuunnm cBoe npucyTcTane
Komnanum n3 Leseunn, tanun,
Benapycu.

Cpeou nebioTaHTOB BbICTaBKM
2018 roga — Takune poccuickmne
KOMMNaHnn, Kak «Kany>KCKui
NPON3BOACTBEHHbIN OOM>,
«MacTtepa mAcHOro gena»,
«Mgacopy6», «MacHorn Onumn»,
HUNO®DA nm. Ecbpemosa,
«CapaToBCKMN 3aBOS, MULLEBOrO
MaLUNHOCTPOEHMA», «KonuTep».
Bnepsble npuHAnm yyactme B
BbICTaBKE NAepbl pbiHKA Mo
BblpalLMBaHuo 1 nepepaboTke
nT1uUbl 3 HuoepnaHaoos
(CHORE-Time Europe B.V.)

n benbrun (ROXELL). Takxe
BMepBble y4acTBOBaa KOMNaHmA
13 YkpauvHbl («MACHON TEXHWK»).

OcobbIli akLEHT B

3KCNo3uuUmMm 60MbLUMHCTBA
nponssoauTenen obopynoBaHna
1 NOCTAaBLUMKOB PeLleHNnin

AnA ybos, NPUHUMAIOLLNX
yyacTve B BbICTaBKe
«Arponpogmatu-2018», 6bin
cOenaH Ha BbICOKOA(PeKTMBHbIE
KOHLenuun nepepaboTku u
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HoBewLwme po6oTM3NPOBaHHbIE
TEXHONOrNN pasfenku.
XopoLuyto AMHamuKy nokasan
pasgen «ObopynoBaHme

AnA xnebonekapHon u
KOHAMTEPCKON NPOMBILLIEHHOCTH.
O6opynosaHve ona
NPOM3BOACTBA MaKapOH.
MNepepaboTku 3epHa», No YnUcny
YYaCTHMKOB YBENNYMBLLNIACA
MOYTM HA TPETH MO CPABHEHWIO C
npowibiM rogoM. CBou peLleHns
npogemoHcTpuposana 131
KomMmnaHua us N'epmandmun, Utanuu,
Poccun, Typumn, Yexun, Kntas,
LLseriuapum n BenmkobputaHuu.
[MonynApHOCTb aKTUBHO
pasBuMBatoLLeroca pasgena
«[MuwweBan 6e30NacHOCTb.
KoHTponb kavecTBa. CaHuTapua
W rurneHa npousBOACTBa»
06ycnoBneHa Ka4ecTBEHHbIM
COCTaBOM 3KCMOHEHTOB.

Paspen oTpa)kaeT OCHOBHOWM
TPeHn, COBPEMEHHOIO
Npon3BOACTBA - cOepeyb
nnaHeTy 1 npeobpasoBarb
NPOM3BOACTBO. JKCMNO3nLMA
«Arponpogmaru-2018»
npeanoXxuna peLleHna,
3KOHOMALLME CpeacTBa
6naropapAa 6onee athheKTUBHLIM
npoueaypam MOVKu v
obecneyeHna ypoBHA MrimeHbl
Ha NpPeanpuATWK, YTO B

CBOIO O4epenb No3BonAeT
COKPaTUTb KONIMYECTBO OTXOO0B,
CHM3UTb NoTpebneHne Bogpl

N 3N1EKTPO3HEPrmn. BaxkHbiMm
Temamu pasgena ctanm
obe33apaxkuBaHne CTOYHbIX BOA, U
yTunmnsauma otxonos. MNMosasmnacb
HOBaA NepcrneKTuBHaA Tema

- aHTUMUKpPOBHaA obpaboTka
NPOAYKTOB YCKOPEHHbIMMU
3NIEKTPOHaMN.

®dakTnyeckn pasgen cran
LEHTPOM MPUTAXKEHNA OJ1A
6r3Heca MHOYCTPUN YACTOTHI.

B pasgene «VHrpeaneHTsl,
nobasku, cneuumn» 110
KOMMaHu 13 26 cTpaH
[EMOHCTPUPOBANN UHIPEONEHTbI
N TEXHOSIOrMYecKmne [obaBkm
ANA pasfNYHbIX 0Tpacnen
NULLEBON N NepepabaTbiBatoLLe

BbICTABKU
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NPOMbILLNIEHHOCTW. 3aMeTHO
pacwmpunca NpeacTaBeHHbIN
Ha BbICTaBKe aCCOPTUMEHT
WHIPEeanNEHTOB: 55 KoMnaHnin
npegnaranv peweHna oA
npeanpuATAIA MOSIOYHON
NPOMBILLIEHHOCTN,

Mpembepoin
«Arponpoamat-2018» ctan
pasgen «VHrpegmeHTcTex»,
npeacTasmBLIMi 060pydoBaHue
ANA Npon3BoacTBa
WHIPEeaNEHTOB, 4006aBOK,
cneumin, NPAHOCTEN 1 NpUNpas.
HoBbI pa3gen npeacrasunv 24
KOMMaHuw.

B cthepe npomssoacTea
MOTOYHOW NPOAYKLUMU N CbIPOB
aKTyasnbHbIMK OCTatOTCA BOMPOCHI
CHV>KeHMA cebeCToMMOoCTH
KOHEYHOro npoaykTa u

pocT ahheKTUBHOCTU
npon3soAcTs. Ha nosBectke oHA
60nbWMHCTBA OTEYECTBEHHbIX
npeanpuATAA — MOAepHU3auma
o6opynoBaHMA N TEXHOMOMNI,
W, Kak CneacTene, MoBbllLeHVe
KOHKYPEHTOCMOCOBHOCTN.
OTBeTOM Ha aKTyasibHble
3anpockl oTpacnu cnyxar
paspenbl «ObopynoBaHmne

ANA NPON3BOACTBA MONOYHbIX
NPOOYKTOB U CbIPOB»,

«ObopygoBaHue 1 TEXHONOrnn
ANA NPOU3BOACTBA XUIOKNX,
BA3KMX 1 NacToobpasHbIX
NPOAYKTOB NMUTaHMA U
HanUTKoB», «Po3nMB "
€MKOCTHOe 060pynoBaHme»,
OeMOoHCTpupytowwme peleHna 130
KOMMNaHuin U3 21 cTpaHsbl.

B cBA3u ¢ passutnem
TENNNYHBIX KOMMNEKCOB U
co3paHnem OpyKTOBbIX CafoB
WHTEPECOM NPOdECCUOHATTBHOM
ayavTopum Nonb30BanmcCh
pelleHns, npeacTasneHHble

B pasgenax «ObopynoBaHue
AnA NPON3BOACTBA U
nepepaboTKn OBOLLEN U
hpykTOB>», «ObOPYAOBaHME
AnA NPoM3BOACTBA KOHCEPBOB»,
3KCMO3ULIMN KOTOPbIX
06beanHUAN 69 KOMNaHWA.
PelweHna B obnacTtu nobbiun,
nepepaboTKun, yNakoBKy,
OOCTaBKW pblGHOM NPOAYKLUMA
npeacTaswn pasgen
«Pbibnpompecypc». Cpean

€ro y4yacTHuKOB — cBbiwe 100
KomnaHuin u3 Poccuu, NepmaHmu,
Hwaepnangos, Yexvn, UcnaHamm,
Oanun, BeHrpun, Knutas,
Lseumn, LLBeriuapumn, ScToHUN,
Monblwmn. B 3oHe npe3eHTaumii
«Pblbnpompecypc» nocetutenm
BbICTaBKM O3HaKOMUNCH C
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COBPEMEHHbLIMWN TEXHOOMNAMMN
AnA nepepaboTku pbibbl,
KOMMEKCHbIMU PELLEHVAMN B
06nacTn caHNTapumn 1 M’MrneHbl
B pbibonepepabaTbiBatoLler
MPOMBILLIEHHOCTMU,
npevmyLlecTBamm
0TeYeCTBEHHOro 060pyA0BaHMA
AnA poibonepepaboTKu.

Bonee 3penuiHbIM 1 YAOOHbBIM
ANnA BOCNPUATMA cTan pasgen
yNakoBOYHbIX pelleHnid. OH
o06beamHun 130 KomnaHui

13 18 cTpaH, npencrasms
COBPEMEHHbIE YMAaKOBOYHbIE
MaTepuasibl, MalWWHbI, a TaKxe
Lesnble ynakoBOYHbIE JIMHUN.
Paspnen 6bin 60orat Ha HOBUHKM
13 BenukobpuTtanuu, Ntanmu,
AnoHnn n Poccun. MNMocTaBLumKm
YyNakoBOYHbIX PeLleHNi i OTMeYau
NHTEpPeC NPogeccroHanbHOM
cpefbl K HOBbIM MaTepuanam
13 BO306HOBNAEMbIX PECYPCOB,
6riopasnaraembix NOIMMEPOB

N BTOPUYHbBIX MNaCTUKOB,
TepmodopmyemMont 6ymarkHOM
YMNakoBKW U T.4.

Paspen «XonoauneHoe n
KMmaTu4eckoe 06opynoBaHme»,
06beaAHNBLLMIM 41 KOMMNAHWIO
13 6 cTpaH, 3aMeTHO 06HOBUSICA.
BnepBsble B BbiCTaBKe NPUHAMN
yyacTtue 11 HOBbIX POCCUNCKINX
NPOV3BOAUTENEN XONOANBHBIX
arperaTos, YANNEPOB,
MPOMBbILLIEHHBIX BEHTUIATOPOB,
caHaBuy-naHenen. Cpeau
[eOTaHTOB Takne N3BECTHbIN
KOMMaHun, Kak «TexHonormm
xonopa» (Pecnybnuka

BbICTABKU
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TartapcTtaH), «PedTek»,
«QHeprua xonoga», «Kpnortek
MTK» (CaHkT-lMeTepbypr),
«TexHogpocT», «TeXHOX0oa-
macTep», «[1podxonon»
(MockoBckana 06nacThb).
OcHoBHOI KOCTAK

pasnena chopMmpoBan
WHXXVHUPVHIOBbIE N CEPBUCHbIE
KoMMaHuw, npeanaratoLme
MOSHbIA KOMMNIEKC YCNyr no
BbIMOJTHEHWNIO OOBEKTOB MOS,
KoY. bbin npeacTasneH 1 Becb
cnekTp 0b6opynoBaHvA ansa
NPOM3BOACTBA W NOAAEP)KAHNA
WCKYCCTBEHHOr0 X0NoAaa,

a TaKXXe HOBUHKM B TEME
3HeprocbepexeHns.
[anbHenwee passutune
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nonyymn pasgen
«ArponpoamaluKomniekT».

Ocob0oe BHYMaHve 6bI10 YaeneHo
NPOM3BOACTBY 1 NpoJaXe
HacoCOB 1 KOMMNEKTYHOLKX,
KOHCYIbTUPOBAHWIO MO BOMPOCam
aKcnnyaraumu, sbibopa n
MOHTa>ka cneumanu3npoBaHHOro
obopynoBaHuA, a Takxe
WHXXWHVPWHIOBbLIM YCnyram.
[MoMMMO nepeydnCieHHbIX
pa3nenoB Ha BbICTaBke

6bIV NpeacTaBfeHbl

peLleHns, NOCBALLEHHbIE
asToMaTM3aumm NULLEBbLIX
NPOV3BOACTB, CKNaaMpoBaHuIo,
NOrNCTUKE, TPAHCMOPTMPOBKE,
NPOMBbILLNEHHBLIM

HanonbHbIM MOKPbLITUAM,
NH(OPMAaLMOHHbLIM TEXHONOMMAM
1 NporpamMmMHoOMy 06ecrneyeHuto.
[eMoHcTpupoBanocb
obopynosaHue afa nepepaboTkm
CbIpbA W MPON3BOACTBA
NPOAYKTOB NUTaHWA A1A MasbIX
hopM XO3ANCTBOBAHWA U A
OBOLLEXPaHUULL,

Cnepytowasn, 24-a
MeXXayHapoaHas BbiCTaBka
«Arponpoamatl-2019», nponget
B LIBK «3kcnoueHTp» ¢ 7 no 11
okTAbpA 2019 roga. fii
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THE 25TH IRAN AGROFOOD
A GREAT SHOW!

40,000+

visitors from all over Iran and
the entire region discussed
business with 1,225 exhibi-
tors from 29 countries includ-
ing 25 national pavilions

(Heidelberg / Tehran) Organ-
ized by the German trade
show specialists fairtrade and
their Iranian partners Palar
Samaneh, the 25th iran agro-
food took place on 29 June
to 2 July 2018 at the Tehran
International Fairgrounds.

Exhibitors, visitors and or-
ganisers were unanimous in
their assessment: iran agro-
food 2018 has been a great
show. Consisting of iran food
+ bev tec, iran bakery + con-
fectionery, iran food ingredi-
ents, iran food + hospitality
and iran agro, more than
40,000 visitors from all over
Iran and the entire region
discussed their business
with 1,225 exhibitors from 29
countries including 25 na-
tional pavilions.

The 25th anniversary edition
of iran agrofood occupied the
entire Tehran International
Fairgrounds and kicked-off
on 29 June 2018 in the pres-
ence of the Deputy Minister
of Agriculture-dahad, Mr Ali
Akbar Mehrfard, the Am-
bassadors of India and the
Netherlands and many other
dignitaries.

iran food + bev tec & iran
bakery + confectionery 2018
495 exhibitors from 20 coun-

tries took part in iran food +
bev tec & iran bakery + con-
fectionery, a who-is-who of
the international elite of food,
bakery + confectionery, bev-
erage and packaging tech-
nology, including 8 national
pavilions from Austria, China,
Denmark, France, Germany,
Italy, the Netherlands and
Turkey. 81% of the exhibitors
would recommend the event.

Amir Ghaffari, Area Sales
Manager Middle East at
KHS pointed out: “We’ve
had many visitors from the
beverage industry like Pepsi
/ Coca Cola / Heineken and
also Iranian companies.

The quality of visitors was
better than last year.”
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iran food ingredients 2018
145 exhibitors from 18 coun-
tries participated at iran food
ingredients 2018, including
almost all the world’s leading
suppliers, as well as 4 coun-
try pavilions, supported by
adepta French Agrofood As-
sociation, Advantage Austria,
China and ITPO India Trade
Promotion Organisation.

86% of the exhibitors would
recommend the event, 85%
were satisfied with the event
as a whole and 79% with the
quality of the visitors.

“This year, we met a lot of
professionals and all kind of
food business”, so Mr Alain
Roubaud, Sales Director Fla-
vours North Africa and Iran
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namely from Brazil, China,
India, Italy, Lithuania, Spain,
Thailand and Turkey. 83% of
the exhibitors would recom-
mend the event, 83% were
satisfied with the event as a
whole and 82% with the num-
ber of visitors.

“At iran food + hospital-

ity 2018 we met all kind of
visitors from distributors to
trading companies”, so Mr
Thomas Oderich, Managing
Director at Oderich. “High-
light at this show is the num-
ber of visitors from all differ-
ent cultures and the variety
of exhibitors.”

iran agro 2018: The agri-
cultural event within iran
agrofood

At iran agro 2018, 70 exhibi-
tors from 8 countries pre-
sented adapted technologies
and solutions for the Iranian
market, among them many
well-known global leaders in
the fields of crop production,
agricultural technology and
animal husbandry.

Highlights at the show were
the Spanish and Turkish Pa-
vilion. 81% of the exhibitors
would recommend the fair,
78% were satisfied with the
quality of visitors and 78%
with the fair as a whole. Mr
Massimo Digitali, Quality and
Tech.

Director at Viale Sistemi Srl
pointed out: “Especially farm-
ers and greenhouse builders
have visited our booth at iran
agro 2018. The amount of
visitors has grown with pro-

at Mane. “iran food ingredi- tries presented all of their gression of the exhibition.” i

ents 2018 shows us that the | latest Food & Beverage

customers are still looking for | products and food service www.iran-agro.com

high qualified products.” equipment at Iran’s leading www.iran-foodbevtec.com
trade show. www.iran-bakery.com

iran food + hospitality 2018 @ And no less than 8 national www.iran-foodingredients.com

515 exhibitors from 12 coun- | pavilions were present, www.iran-foodhospitality.com
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#fruitlog2019

FRUIT

LOGIS o.
TICA: =

6|7|8 FEBRUARY BERLIN Tel +39.02 83402131

messeberlin@pg-mktg.it

FRUITNET

NN Messe Berlin

fruitlogistica.com

O P&G EXHIBITIONS
N MARKETING MEDIA
Via A. Costa, 2



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 MACFRUT ANUGA
21-23/02/2019 @ 08-10/05/2019 @ 05-09/10/2019 @
BARI RIMINI COLOGNE
Infernational wine & spirits exhibition. Exhibition of machinery International exhibition
and equipment for the fruit of Food& Beverages.
INTERSICOP and vegetable processing.
23-26/02/2019 @ HOST
MADRID PULIRE 18-22/10/2019 @
Bread baking, confectionery 21-23/05/2019 @ MILAN /
and related industries show. VERONA Show for bakery,
International exhibition fresh pasta, pizza industry.
ENOMAQ for professional cleaning. CIBUSTEC
26/02-01/03/2019
ZARAGOZA @ SDFI’R%I EEIITALIA 22-25/10/2019 @
Fair of wine and ail, / @ PARMA
for innovation 28-30/05/2018 Infernational exhibifion for processing
and intemationalization. PARMA technologies, from packaging fo
Fair for manufacturers logistics.
VINITALY @ and suppliers in the indusfrial
07-10/04/2019 ” aufomation sector. BRAU BEVIALE @
VERONA 12-14/11/2019
International wine & spirits exhibition. FISPAL NUREMBERG
PO ECH 25-28/06/2019 @ Fair of raw materials, technologies,
W1 SAO PAULO logistics for production of beer
9-11/4/2019 Exhibition for product and soft drinks.
NUREMBERG @ from packaging
The frade fair materials industry. SIMEI
for powder processing. 19-22/11/2019 @
AR SNACKEX MUNICH <
27-28/06/2019 Infernational exhibifion
10-11/04/2019 @ BARCELLONA for vinegrowing,
PARMA International savoury wine-producing and botfling industry.
International food exhibition. snacks and nut frade fair.
IFFA IBIE
04-09/05/2019 @ 8-11/09/2019 @
FRANKFURT LAS VEGAS
Infernational frade fair Fair for bread, patisserie
for the meat processing industry. machinery, icecream, chocolate
and fechnologies.
TUTTOFOOD
06-09/05/2019 FACHPACK
MILAN @ 24-26/09/2019 @
Infernational B2B show fo NUREMBERG
food & beverage. International packaging trade fair.

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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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
25-28/02/2019

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
&

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



AB ENERGY

78-79

Via Gabriele d'Annunzio, 16
25034 Orzinuovi - BS - ltaly

ALTECH SRL

20/22

V.le a. De Gasperi, 72
20010 Bareggio MI - ltaly

BONDANI SRL

18-19

Via Romanina, 3
43015 Noceto PR - ltaly

BRAVO SPA

52/55

Via della Tecnica, 5

36075 Montecchio Maggiore VI

ltaly

BS SRL

76-77

Via Minozzi, 3/A
43122 Parma - ltaly

BUERGOFOL
47
Jahnstr. 10-14

93354 Siegenburg - Germany

CIDIESSE ENGINEERING SRL

84-85

Via dell'Artigianato, 3

36013 Piovene Rocchette VI - ltaly

COLIGROUP SPA - COLIMATIC
90-91

Viale del Lavoro Artigiano, @
25032 Chiari BS - ltaly

COSTACURTA S.PA.-VICO
69-70

Via Grazioli, 30

20161 Milano - ltaly

ESCHER MIXERS SRL
50-51

Via Copernico, 62
36034 Malo VI - ltaly

gz

e tQ

2

our guests jndex &

advertisers
..1 n o

EUROPEAN SNACKS ASSOCIATION

99/101
Rue des Deux Eglises 26
1000 Brussels - Belgium

EVER ELETTRONICA SRL

3

Via del Commercio, 9/11
Z.1. San Grato

26900 Llodi - ltaly

EXPOCENTRE FAIRGROUNDS
110/113

14, Krasnopresnenskaya nab
123100 Moscow - Russia

FAIRTRADE MESSE GMBH & CO.KG

114-115
Kurfuersten-Anlage 36

D-69115 Heidelberg - Germany

FBF ITALIA SRL

66/68

Via Are, 2

43038 Sala Baganza PR - lialy

FBL FOOD MACHINERY SRL
56/58

Via Rosa Augusto, 4

43038 Sala Baganza PR - lialy

FIERE DI PARMA SPA

89

Viale delle Esposizioni, 393A
43126 Parma - ltaly

INDUSTRIE FRACCHIOLLA SPA
59-60
S.P. per Valenzano km. 1,200

70010 Adelfia Canneto BA - ltaly

INFORMA
17

Rua Bela Cintra, 967, 112 andar

Séo Paulo/SP - Brazil

ITALIAN EXHIBITION GROUP SPA
102/106

Via Emilia, 155

47921 Rimini - ltaly

LABELPACK TRADE SRL
14/16

Via Monte Cervino, 51/F
20861 Brugherio MB - ltaly

MESSE BERLIN

116

Messedamm 22

14055 Berlin - Germany

MESSE DUSSELDORF GMBH
11COV-32-33
Stockumer Kirchstr61 40474

Dusseldorf - Germany

MESSE FRANKFURT
92/95

Corso Sempione, 68
20154 Milano - ltaly

MESSE FRANKFURT RUS
108-109

Leningradsky prospekt, 39,
building 80

125167 Moscow - Russia

MESSE NURNBERG

96/98

Messezentrum

D-90471 Numnberg- Germany

MILKY LAB ITALY SRL

82-83

via R. Della Costa, 670/A
41122 Modena - lialy

NILE TRADE FAIRS
23/26
19 Abdel Hameed Lotfy St.,

8th Floor Nasr City Cairo - Egypt

OMAS TECNOSISTEMI SRL
38/40
Via Edison, 39

20023 Cerro Maggiore MI- lialy

OPTO ENGINEERING SRL

41

Str. Circonvallazione Sud, 15
46100 Manfova - ltaly

0? Hall aBTOPbI

PIGO SRL

61/65

Via dell'Edilizia, 142
36100 Vicenza - ltaly

ROCKWELL AUTOMATION SRL
IV COV-42-43
Via Ludovico di Breme 13°

20156 Milano - lialy

SAP ITALIA SRL

10/13

Via S. Allende, 1

20077 Melegnano Ml - lialy

SIPA SPA

1-6/8

Via Caduti del Llavoro, 3
31029 Vittorio Veneto TV - lialy

SMI SPA - SMI GROUP

27/31

Via Carlo Ceresa, 10

24015 S. Giovanni Bianco BG - lialy

TECNO PACK SPA

1 COV-34-35

Via Llago Di Albano, 76
36015 Schio VI - ltaly

TECNOMEC SNC

87-88

Via O. Boni, 35

43029 Traversetolo PR - ltaly

TMG IMPIANTI SPA

44/46

Via Regia, 5

35018 S. Martino Lupari PD - ltaly

UBM PLC
36-37-48-49

240 Blackfriars Road
London UK

VELO ACCIAI SRL

71/75

Via S. lorenzo, 42 - Ca& Rainati
31020 S. Zenone degli Ezzelini TV
ltaly

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







LISTEN.
THINK.

SOLVE.

Why smart

manufacturing

should be on

everyone's menu Cut unplannec

| downtime by

40
@

increase in speed of operations with
the use of digital technologies

(0) improvement in
d 1 5 O overall operating
efficiency

/R&

_ 25"

improvement in
energy efficiency

N

7

Rockwell

For further information, visit our website: A“'I'oma'l'lﬂn

www.rockwellautomation.com/en_UK @ Allen-Bradley - Rockwell Software





