/ n.1

FOODWWMM
MACHINES

TexHonorua gnAa npoun3soacTtBa HaNMNTKOB, NPOAYKTOB NMUTaAHUA
N ynakoBKnu: CTaHKW, YCTAHOBKU U KOMMOHEHTbI

EMKOCTU
Ha n1obou
TBOM BKYC

HekoTopble U3 Hawunx Kakabli TaHK YHMKaneH. MoTomy 4To OH pa3paboTaH MCXo4A U3 BaLlLMX 3aMnpoCoB.

NYYLINX K/IUEHTOB: Pasmepbl, eMKOCTb, AW3aiH: BCe NpeAHa3HayeHO AN YyAy4yleHUs NpoayKTa

M AnAa onTMmMusauuu 6usHec-npoueccbl. Y Hac COAMAHAA M yHUBEpCasibHas

T @% CTPYKTypa. Mbl conuaHan, yHMBepcanbHasa CTPYKTYypa M CMOCOOHbI BbIMONHATb

parmalat C/IOKHble 33Z,a4N: BOT MOYEMY Mbl ABAAEMCA NAapTHePOM B TeveHue 40 1eT MHOTUX
* KomnaHwi 8 UTanum n B mupe.

Heineken

open your world
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THINK BIG. THINK GLOBAL. THINK IBIE.

_| '
IBIE is where the next generation of baking technology is .il BI E

launched, new innovations are unveiled and new trends INTERNATIONAL BAKING
begin. For this reason, a growing number of professionals |NDUSTRY EXPUSITIUN
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




the Industrial Mixer

technology for mixing

ESCHER
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ESCHER MIXERS srl

36034 Malo - VI - Italy - Via Copernico, 62
T +39 0445 576.692 - F +39 0445 577.280
mail@eschermixers.com
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www.eschermixers.com
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T H E C HE F s’ C H O C E
www.hotmixpro.com - info@hotmixpro.com -e-n-

CNELUWANUCTbI B AMHAMUYECKOM NOATOTOBKE
C IMATMIA30HOM 13 YCTPOWCTB, BK/TKOYASA 4 C BAKYYMHOW TEXHOMIOTVIEW, OT 21 10 50, 0T -24° C 10 + 190 ° C 1 10 16.000 OB. / MUH.

HOTMIXPRO:
BbIBOP LUE®-INTOBAPA

otmixPRO - ntanbaH-
cKaf KomnaHusa, ropon,
MopneHa, ¢ onbITOM
paboTbl Ha pbIHKE
npoteccnoHanbHOro KYXOHHO-
ro o60opynoBaHMA N LWMPOKUM
accopTMmeHToM 13 19 mope-
Nein, NpoJaloLLMXcA CeroaHsa B
6onee, yem 70 cTpaHax.
Kaxxgoe nsgenve paspaborta-
HO [OJ/1A peLleHnA BaXKHEeNLWnX
3a4a4 Ha KyXHAX BCero mmpa,
yO0BIETBOPAA cambix TpeboBa-
TeslbHbIX NOBapOB.

BcA TexHunka nponsBoanTcA B
WTanuu n npegHasHayeHa ona
paboTbl C camoi TpeboBaTenb-
HOM MUPOBOW KynuHapuen. o

37O NpudnHe Maccumo BoTTy-
pa (3 3Be3abl MuwwneH) BbI6U-
paeT HotmixPRO gna ceoero
pectopaHa Osteria Francescana
(Ne 1 B KOHKYpCe «50 nyyLmx
pectopaHoB 2018»).

He TONbKO NpoayKT, HO N HO-
Bbln cnocob paboThl: coBpe-
MEeHHbIN, 3 (PeKTUBHbBIN U
npoceccroHanbHbIX, NONy-
yYmBLLMI Ha BbicTaBke IHMRS
B Hbto-Mopke (2010) Harpaay
3a «Jlyywee woy» & «Jlyy-
LUNIA HOBbI NPOAYKT» M HA
GULFOOD-2011 B [ly6ae 3a
«JlyyLyo MHHOBaUWIO B CBETO-
BOM 060opyaoBaHun».

<«ITALIAN FOOD MACHINES »

PeanbHble MHHOBaUUK ABNA-
HOTCA Lesblo BCEM KOMaHAbI.
C rammon HotmixPRO noTtpe-
61TEeNb UMEET BO3MOXHOCTb
BbIOpaTb TO, YTO EMY HY>XXHO,
VIMEHHO B 3TOM ee npegHasHa-
YeHne.

B nononHeHuve K Haweit npo-
AYKUMM Mbl yaenaem 60/bluoe
BHMMaHWe cepBucy 00 1 nocne
npoaaxu, KOTopbIA rapaHTu-
pyeT NOMOLLb 1 NOAAEPXKY Ha
cTaauy NPUHATUA peLleHna n
BO BpeMA aKcnyaTauumn.

JlnHnAa npegHasHaveHa onAa co-
BMECTHOW paboTbl, OHA COCTOUT

Ha ctpaHuuy 27



»Ttech BAKERY AND

% @XPO TECHNOLOGIES

6" INTERNATIONAL EXHIBITION OF TECHNOLOGY & PRODUCTS
FOR BAKERY, PASTRY AND CONFECTIONERY

JANUARY
18(22 2020

RIMINI

Expo Centre

ITALY

000000

CONTEMP%RV WITH P ORGANISED BY
ITALIAN

S, gep I'1A® EXHIBITION

41 International Trade Show RN TRADE AGENCY GROUP

of Artisan Gelato, Pas astry, Bakery CONSORZIO

PAN Providing the future
and the Coffee World S



Ha6op nocmenbHo20 6ebs

Jsiumglgni

Danési’

bouubbo

Ymo6bbl 06HOBUMDb CE010 CNAJIbHIO, 8bl MoOX(eme u3ydums Hawu HOBUHKU

CALL US

+3906 900 15538

info@piuminidanesi.com
www.piuminidanesi.com
MiLANO - ROMA - MENTANA - FIRENZE — TORINO — BOLOGNA
PALERMO — BARI - NAPOLI — BIELLA — UDINE — VERONA — AOSTA




HOBWHKA IN 0219 POCCUUCKOIO PbIHKA

Mbl Xomum no3HAGKOMUMb 8AC C HACMOAUWUM UMAsbAHCKUM CMUsEM CEP8UPOBKU CMosia

KomnaHwus Salvinelli nponssoaut
CTONOBbIE npubopbl Ha AH@HC Mﬂ BAC

NPOTAMKEHNN TPEX MOKONEHWUI U

3aHVMMaeT XOPOLUYIO MO3ULMIO Ha
Kak B cektope HO.RE.CA.
(Xopeka), Tak U B PO3HUYHOM
npoaaxe. Hawa KomnaHua c 7-10 okrabpa 2019
rOpAOCTbIO  AEMOHCTPUPYeT, Xonn 14 Crenp C2136
B CBOMX CTO/I0BbIX npubopax, Zi_ll?lacgsbec; 52126

a an

YMEHUe coyeTaTb IProHOMUKY

M  CTUAb;, 3TO OAHa U3

HEMHOTUX UTA/IbAHCKUX “Mbi conposoxdaem KaueHmos
8 8bibope camoao Mooxodauje2o
0na ux nompebHocmeli
npodykma, u, He omcmasas om
MOOHbIX meHOeHyuli, cCoxpaHsaem
npu 3mom umaneaHcKuli ousaliH

KOMMNaHWIA, KOTOpas MOKeT
NnoxBacTaTbCsl COBCTBEHHbIM
OTAENOM MPOEKTUPOBaAHUA,
roe paspabaTtbiBaloTCA Kak

npecc-Gopmbl, Tak W Bce o
oTAeNbHble  KOMMOHEHTHI HD‘ u  cmune, Xapakmepusyrowuu
. HaWw accopmumeHm Cmososbix
Konnekuymnun CTONOBbIX TPE o
6 ‘\/\ \D‘ npubopos. Mmems cmososolli
npruodopos. b \NOX 18-10 npubop Salvinelli  amo 3Hayum
Hep®. .crane o st depxams 8 pyKax pesysabsmam
TOI\\M\V‘Ha 4, ND uccnedosaHul, couemarowjuli
E 6 0
oQ. 8 cebe mpaduyuu U Hosble
810 4 mm meHOeHyuu.”

. 18- ’

inox WWW.SALVINELLI.IT

HALLUA LIESTb - COEJIATb Y3HABAEMbIM

UTANBAHCKUA CTU/b B
N3rOTOBJIEHWMU CTOJIOBbIX MPUBOPOB

nccuA

CekTtop HO.RE.CA
(Xopeka) NoCcTOAHHO
pacwwupsaeTca. Pecto-
paHbl CTPEMATCA K NPaKTUYHO-
CTW, FOCTUHWLbI ULLYT N3bICKaH-
HOCTb, @ 6aHKeTHble CNy>KObl

— BCeraa B NnovcKe HOBMHOK.
Mbl conpoBoXAaeM KITIMEHTOB B
BbI6Ope caMoro NoaxonALero
ANA nx NoTpebHOCTEN NpoaykK-
Ta, U, He oTCTaBaA OT MOAHbIX
TEHAEHUWI, coOXpaHAeM npu
3TOM UTANbAHCKUIA AN3alH 1
CTUSb, XapaKTepu3ayoLLme Hall
aCCOPTUMMEHT CTOMOBbIX NPUBO-
poB. VMIMeTb CTONOBbLIN NpUGop
Salvinelli — 910 3HaUMT gepxxatb

Ha cTtpaHnuuy 39
<ITALIAN FOOD MACHINES >






P.D.SERVICE

PROTECTION DEVELOPMENT

Service

Obina

cospaHa B

[ | M 1979 roay

C ngeen npepnaraTb TONbKO
camble MHHOBALIMOHHbIE TeX-
HOMOrMK ANA NPOMbILLSTEHHbIX
NOKpPbITUIA. Ka)abl AeHb 0XK-
BaeT W pacTeT OeATEeSIbHOCTb,
HanpaBneHHaaA Ha co3gaHue
TEeXHUYECKNX MNOKPbITUI Bbl-
cokon agpdekTuBHOCTU. P.D.
SERVICE nmeeT cepTuduka-
umto 1SO 9001 ot RINA ona
NpPoM3BOACTBEHHOMO Npouecca.

P.D. SERVICE S.r.l.
Via Enzo Ferrari, 9 - 36033 Isola Vicentina (VI) - Italy
T. +39 0444 976363 - F. +39 0444 975953
info@pdservicesrl.com - www.pdservicesrl.com

P.D. SERVICE - EQJUHCTBEH-
HbIE, KTO MOXXET COOTBE-
CTBOBATb TPEBOBAHUAM
BbICOKOW UJIN YPE3BbI-
YANHOW CEPLE3HOCTM.

Korpa oT nokpbITUA XAyT nep-
BOKJ1ACCHbIX XapakTepucTuk, B
nrpy BcTynaeT MakCMMasnbHbIr
npodeccnoHann3m 1 MHOro-
NEeTHUIN ONbIT COTPYAHNKOB
P.D. SERVICE v yHunBepcasnb-
HOCTb €ro NOKpPbITUNM: MPOMbILL-
NEeHHble NOKPbITUA HA OCHOBE
yrnepogucTon ctanu, anomm-

<«ITALIAN FOOD MACHINES

40 YEARS
OF EXPERIENCE

HUA, Hep>kaBelowen cTanu,
CTasibHbIX CMAaBOB, NaTyHN U
MarHuAa, a Tak)ke HemeTanau-
YeCKMX MaTepmanos, Takmx
Kak CTeks0, CTeKNonnacTuk,
yrnepogHoe BOSIOKHO U HEKO-
TOpble BUObl PE3UHBI.

KOHOUTEPCKAA U XJIEBO-
NMEKAPHAA NMPOMBbBILWUJIEH-
HOCTMW.

[MokpbITNe, HaHeCeHHoOe Ha
NPOTUBHM, hopMbl onAa xneba
NO3BOMAKT YYYLWMNTb CTaH-
0apTbl BbiNne4vyku n obecne-

Ha cTtpaHuuy 30

www.fas-net.com



RUCHE D.0O.C.G. 2017

THE BEST ITALIAN RED WINE 2019

Sensorialista

100% AUTOCHTHONOUS

www.montalbera.it

MONTALBERA

Proprieta Famiglia Morando

CELLARS IN: CASTAGNOLE MONFERRATO (AT) - PIEDMONT - ITALY

nHooenbHA Montalbera
6blna ocHoBaHa B Ha-
yane 20 Beka B obna-
CTu roponos [paHa,
KacTaHbone MoHdeppaTto 1
MoHTemMaHbO.

Hauano

B cepenunHe 80-x ronos ce-
MbA MopaHgo Havana pacwm-
peHune nyTem rnoKynkm 3emnm
B Npuaerarowmx TeppuTopmnax
M nocanok HOBbIX BUHOrpaa-
HUKOB, rnaBHbiM 06pasom
Ruché. CerogHa BuHooenb-
HIO OKPY>XaeT HEMNPEpPbIBHbIV
y4acTOK 3eMJI1, NOKPbITbIN
BUHOrpagHMuKamu.

Mx BbicaXXmBatoT NOSTHOCTLIO
Ha CKJ1IOHax XOoJIMOB, 4YTO OaeTt
J103€e pa3/iIN4Hyo 3KCNo3nunto
1 No4BY, OT INNHbI OO0 N3BECT-
HAKaA.

JlaHre u MoHdeppaTo
YHuUKanbHbI acnekT, Bcerpa
Bbloenaswmnn Montalbera Ha
BMUHOOE/IbYEeCKOM NnaHalla-
bTe NbemoHTa, cocTonT B
TOM, YTO coeanHAeT cobown
nOBe Hanbonee BaXkHble 30HbI
BMHOOENNA B pernoHe: MoH-
theppaTto n JlaHre.

Uctokun
CembAa MopaHao npoucxo-

<«ITALIAN FOOD MACHINES

AuT n3 JlaHre, 1 3TN NCTOKMU
Hen36e>XXHO OCTaBuNu cneg B
MX BUHOrpagHuUKax n BMHax.
KactunboHe TuHenna, poa-
HOW ropopg, QHpuko Pukappo
MopaHao, ocHoBaTenA BUHO-
OenbHU, umeeT okosio 15 ra
BUHOrpagHukos ¢ Moscato
d’Asti. C 3Tux BMHOrpagHMKOB
Montalbera npon3soanT BUHO
Moscato d’Asti DOCG San
Carlo, Ha3BaB ero B 4yecTb
uepksu CaH Kapno, pacnoso-
>XEHHOW BCErO B HECKOJIbKUNX
MeTpax OT BUHOLENbHU.

Mnoabl BuHa
NokoneHnamu cemba Mopan-

Ha ctpaHuuy 25



Pizza 9 THEPUWER

e 0F GOODNESS

Thanks to the experience of four gen-
erations, Molino Magri is an expert in
the production of flours, mixes and
concentrated mixes to make the most
beloved product of the Italian cuisine:
PIZZA. PizzaPlus is the top quality line
of mixes for all types of pizzas, from
the classic Neapolitan, to deep pan
and on peel, for short and long rising.

Ny A - : { %
o @ @ \[VV‘ molinomagri Ty

www.molinomagri.com LA TUA FARINA DAL 1929 A

DO YOU NEED BAKERY
AND PASTRY LINES AND EQUIPMENT?
CLICK ON: www.itioodonline.com

in10 languages

The interational portal
on food technology
by Editrice Zeus- ltaly



COOEP)XAHUE

fop 2019, nspaHme 1

UPAKOVKA

ITALPAN SAS

cTp. 19/21
OBOPYOOBAHWE 014 NEKAPEH,

KOHONTEPCKNX
N NMULLEPUIA

mEZDgRlI]CSE The reproduction of the articles and/

Via Cesare Cantu, 16 L. .
20831 - SEREGNO (MB) - ITALY zine is reserved (the manuscripts and/

Tel. +39 0362 244182 - 0362 244186 or photos sent to the Publisher will
not be returned).

or pictures published by this maga-

web site: www.editricezeus.com
e-mail: redazione@editricezeus.com
portale: www.itfoodonline.com
e-mail: marketing@itfoodonline.com
skype™: editricezeus any magazine by EDITRICE ZEUS.

The Editor declines all responsibilities
for any mistake of photocomposition
contained in the published papers of




Managing Editor: Enrico Maffizzoni
Editorial Manager: S.V. Maffizzoni
Editorial Production: Sonia Bennati

Account Dep. Manager: Elena Costanzo

Translations:
Axis Agency
Filatova Galina

Graphic and Paging: Zeus Agency
Printing: Zeus Agency

It. Food Machines

Annual (three issues): Euro 90,00

Annual (three issues): US $ 100,00
Subscription payment can be made by bank
money transfer or bank cheque in the name

of Editrice Zeus Sas. It. Food Machines is an
outline of the suppliers of machines, plants,
products and equipment for the food and
beverage industry.

Registration: Court of Monza no.11 of
05.09.2018

Published: Quarterly

Shipment by air mail art. 2

comma 20/b law 662/96 - Milan
Panorama dei fornitori di macchine,
impianti, prodotti e attrezzature
per I'industria alimentare.
Autorizzazione del Tribunale

di Monza, 11 del 05.09.2018
Periodicita: quadrimestrale.
Spedizione in a. p. 45% art. 2 comma
20/b legge 662/96 Filiale di Milano




ODERN BAKERY, pramss

| MODERN BAKERY MOSCON

INDUSTRIE FRACCHIOLLA SPA,
PESEPBYAPbBI /1 XPAHEHWA U MPOLIECCA

NDUSTRIE FRACCHIOLLA
SPA aBnAeTcA BenyLlen
MeXOyHapoOHOW KOMMaHu-
e, cneumannsnpyoLlenca B
06nacTn NPOEKTUPOBAHWA, U3ro-
TOBMIEHUA U MOHTaXKa pe3epBy-
apoB N3 HepXKaBeHoLLEN cTanm
ONA NUWEBON, XUMNYECKON 1
hapmaueBTuyeckon, noboro
pa3vepa, choenaHbl Ha MecTe, U
BMHOLENbHN MO, KoY.

PesepByapbl 4na xpaHeHuA n
npoLecca;KpucTannn3aTopsi;
[OVCCONbBEPhI; pe3epByapbl AnA
CMeLLnBaHuA (C MeLwankomn), ¢
NMoaOrpPeBOM U OXNaXkaaemble
nobon MOLWHOCTW A1A nacT,
YKNOKOCTEN, NONYXXUAKUX, No-
pOLLIKOOBpa3HbIX NPOAYKTOB.

INDUSTRIE FRACCHIOLLA SPA, STORAGE
AND PROCESS TANKS

NDUSTRIE FRACCHI-

OLLA SPA, certified ISO

9001, is a leader company

on the international mar-
ket, specialized in the design,
production and installation of
stainless steel tanks of any
capacity.

Tanks can be realized in our
workshop and on site (by the
Customer), for FOOD, CHEM-
ICAL AND PHARMA industry.

Storage and process tanks.
Beer fermenters ; crystallizers;
dissolvers; mixing tanks (with
agitator), heated and cooled
of any capacity for daughy,

<ITALIAN FOOD MACHINES »
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MODERNBAKERY MOSCOW

BapouHble uexu, LKT u dopda-
Cbl ANA NPOM3BOACTBA N1Ba

Ha npoTaxeHunn 6onee 40 ner,
CTpacTb, MeXAYHAPOAHbIN NoA-
X0[, Hay4yHOe uccneaoBaHue un
KOHKPETHOCTb ABAAKTCA CTON-
namu, Ha KOTOPbIX KOMMaHWA
CTPOUT CBOM yCrex.

INDUSTRIE FRACCHIOLLA
Ba/IMQHO OpraHM3oBaHa n MOXeT
paccunTbiBaTb Ha:

180 COTPYLAHVKOB;
[Mpon3soacTBeHHaA naowanka 13

liquids, semi-liquids, powdery
products.

Since over 40 years, passion,
internationality, solidity and
research are the pillars on
which the company builds its
own successes.

Seriously organized, Industrie
Fracchiolla can rely on:

a workforce composed of 110
employees;

40.000 kBagpaTHbIX METPOB;

40 aBTOMObGMNEN N 4 KPAHOB.
Bonblume NocTaBKU TEXHOMOMMYe-
CKM NepenoBOit TEXHUKMN.
ABnAlTCA OQHUM M3 NPUOPUTET-
HbIX A51A KOMNaHuW: cobnoaeHve
BPEMEHMN 1 CBOEBPEMEHHbIN OTBET
Ha Bcex NOTPebHOCTEN CBOMX
KNMEHTOB CO 3WDEKTUBHOM U
npocheccroHanbHoM CrnyXxooi
TEXHUYECKOM Noaaepku, obe-
CneYeHnA AeATENbHOCTM Aaxe
no npaspHukam. CoBpemMeHHble
METO[b!, BHUMAHWE K AeTanam U

an industrial building based
on 20.000 mz;

a fleet composed of 40 vehi-
cles and 4 cranes;

a wide range of technological-
ly advanced machinery.

The company is managed
by three brothers, with the
cooperation of their sons,
strongly motivated to con-
tinue and grow the family
business. Modern manufac-
turing techniques ,attention to

<ITALIAN FOOD MACHINES »

13

ODERNBAKERY, poos

HaOEeXHOCTW HaLEen NPoayKLnK,
KOHKYPEHTOCMOCOBHbIE LiEHBI,
CBOEBPEMEHHOCTb B 06paboTke
3aKa30B, NOAAEPXKMBAETCA NPO-
(heccroHanbHoOM TEXHNYECKOM
noaaep XKn, ABNAKTCA OSHUMU

13 (hakTopOB, KOTOPbLIE CaE-

nanu komnanuio «INDUSTRIE
FRACCHIOLLA SpA» KOHKYpeH-
TOCNOCOBHYIO Ha MEXAYyHaPO4HOM
YPOBHE M KOTOpPbIE NOAAEPKUBAIOT
MOCTOAHHBIV POCT ee 3KcnopTa. i

www.fracchiolla.it

details, reliability of products,
competitive prices, punctu-
ality in the delivery of orders
supported by professional
and timely technical sup-
port are some of the factors
that made the “INDUSTRIE
FRACCHIOLLA SPA” an
international leader company
continuously increasing their

=

exports. i

www.fracchiolla.it

i
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\'a MODERNBAKERY MOSCOU\

MPOMBILWJIEHHBIE MUKCEPBDI
MAKCUMYM KAYHECTBA

scher Mixers cneuu-

anuamnpyeTca Ha

npon3BOACTBE CMECU-

TeNbHbIX MalVH ANnA
Xnebo6ynoYHOro n KoHONTep-
CKOro CEKTOpPOB.

3a npouwlepgumne rogbl Mol
nosy4Ymnu cneynanmuanpo-
BaHHble 3HAHWA, KOTOpPbIE
no3BoNnMIN Ham paspabaTthbl-
BaTb MalUWHbl N TEXHNYECKUE
pelweHna anAa caMblX pasHbIX
K/TMEHTOB U PbIHKOB.

CerogHAa Mbl MOXeEM ropanTb-
CA NOJIHbIM aCCOPTUMEHTOM C
MHOrovmcneHHbiMmn moaoena-
MW, OOMNOJIHEHHBIMU O6L1JI/Ip-

HbIM CMMCKOM aKCeccyapoB,
CMOCOOGHbLIX YO0BNETBOPUTL
ntobble NOTPebHOCTU Kak
HeBONbLUMX, TAK N MHAYCTPU-
anbHbIX MPOU3BOAUTENEN.

Hawu malmHbl N3BECTHBbI
CBOEW NPOYHOCTbIO, O0J1-
roBe4YHOCTbIO, TOYHOCThIO
MCMNOJSTHEHMA N Ka4eCTBOM
TecTa, KOTOpPOE OHW NPOU3BO-
nAaT. i

www.eschermixers.com

THE TOP QUALITY
INDUSTRIAL MIXERS

n the production of
mixing machinery for
the bread and pastry-
making sectors.

Over the years we have
gained specialised knowledge
that has allowed us to deve-
lop machines and solutions to
meet the needs of a variety

of clients and different types
of markets.

Today we boast a complete
range, with numerous models
enhanced by an extensive list
of accessories capable of
covering all the needs of both
artisans and industry.

Moreover, our machines are
renowned for their sturdiness,
durability, accurate finishes,
and for the quality of the
dough they produce. fi

www.eschermixers.com

<ITALIAN FOOD MACHINES »
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UCTOPUA KOMMAHUN TECNOPOOL
HAYANACb C AMBMLIMO3HOW

naeu NpoeKTupoBaHuA, MPOU3BOACTBA U YCTAaHOBKMU
o6opyaoBaHuA ANA NULLEBOW NPOMbILLIEHHOCTH

1980 roay 6bina

3anaTteHToBaHa

nepBan KOHBeepHas

cuctema “AHakoHaa”,
CMPOEKTMPOBaHHaA
OCHOBaTeIeM KOMMaHWU r-HOM
Jleononbpo Jlaro. YaauHbIv
NPOEKT, YHUBEPCASTbHOCTb
KOTOPOro No3BOSIAET
NPUMEHATb €r0 BO BCEX TEX
NPOV3BOACTBEHHbIX NpoLeccax,
roe TpebyeTca Tennosan
06paboTka NPOAYKTOB MUTaHWA.
KoHBerepHana cuctema
“AHakoHaa” nonoxwna
Ha4ano NCTOPUM NOCTOAHHOIO
ycriexa KoMnaHum,
4yemy CBUAETENLCTBYIOT
LOCTVIXXEHWNA NOCNEOHNX
35-TV neT AeATENbHOCTU:
MOCTOAHHBIV POCT MPOAAX,
BbIXO4, W NMPUCYTCTBME Ha
BHELLHWX PbIHKaX 1 3BOSIHOLMA
NpOoyKUMW. VicTopmA KOMNaHnm
Tecnopool 6bina HanvcaHa
B Nagye, HO 04eHb BbICTPO
nepecekna rpaHuupl Vitanum
N TeNepb ee MOXHO YCrbllaTb
BO BCEM Mupe. OT LLOKOBOW
3aMOpPO3KM 40 MPOLIECCOB
OX/TXOEHUA, OT nacTepmsaumm
[0 PacCTOMKM 1 KOHBENEPHbIX
cUCTeM, OT BbINEKaHWA 0
YKapKK, TEPMUH “TMOKOCTL”
Hanbonee ApYe OTpaKkaeT
BCE TEXHUYECKME PELLEHMA
Tecnopool. B nctoke no6om
pa3paboTky NexuT 3abota o
KOHEYHOM noTpebuTene, NoToMy
YTO MMBKOCTb XapakTepuayeT
HEe TOMbKO YeI0BEeYECKUIA
hakTop, HO 1 NPaBUIbHLIN
nogxop K pabote. imeHHO
MO3TOMY AN3aNHEPCKUIA
oTAen komnaHum Tecnopool

CTPEMUTCA YCTAHOBUTb
3KCKJTHO3MBHbIE OTHOLLEHWA

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

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

1 oNA NtobbIX NPOCTPAHCTB;
obopynosaHue, rapaHTUpytoLLee
MakCMasibHYHO OTAavy B

nnaHe NPOV3BOAUTENBHOCTH

N MYHMMaSTbHbIE 3aTpaThbl Ha
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copepxaHune. YHMBepcanbHOCTb
ycTaHoBOK Tecnopool
NoATBepXXAaeTcA caMuMm
¢hakToM UX NCNONBb30BaHNA B
MULLIEBO MPOMBbILLIEHHOCTW.
MoaTomy He cnyyanHo

3a KaxabIM MPoayKTOM
MUTaHNA MOXKHO HANTW Hally
TEXHOMOTUIIO.

LLlokoBaA 3amopo3ka

Hoy-xay komnaHumn Tecnopool
ABMAETCA NepefoBbIM METOAOM
06paboTKK ynakoBaHHOM MO0
LUTYYHOW MULLEBOM NPOAYKLMM,
KOTOpaA no KoHBerepy
nocTaBnAeTCA /1A 3aMOPO3KM
B Kamepy C 130MMpOBaHHbIMM
CTEeHKaMV Pas3IYHON TOSLLUMHBI.
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OxnaxpeHue

CucTema npegnonaraeT osa
TUNa OXNIXKAEHNA: B LIEXY U

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

Pacctouka

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

HEe U3MEHAIoLLIEe CBONCTBA
NPOayKLUMU 1 OTBeYaroLee
BCEM TPebOBaHNAM KOHEYHOrO
noTpebuTens 1 caMmoro
npoayKTa.

MacTtepusauma

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

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

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

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

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

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

Before developing a plant,
Tecnopool thinks of those
who will use it, because flex-
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ibility for it is not only a men-
tal factor, it's above all a work
approach.

This is precisely the purpose
of its design office: it helps to
establish an exclusive rela-
tionship with the customers,
based on straightforward-

ness, clarity and competence.

A relationship built on the
meeting and exchanging of
ideas that starts early in the
planning phase and ends
with the construction of the
system. This is how Tec-
nopool develops plants that
are truly customized for each

i

V. MODERN BAKERY MOSCON
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YCTaHOBJIEHHbIE CPOKU, O4EHb
Ba)KHO y4eCTb BCE AeTanm
npoLecca nactepmsaumm.

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

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

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

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

Freezing

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

3aHMMaeMyto nnoLanp,
COXPaHAA JINHENHOCTb
npouecca. KoHdmrypauma
ne4yun No3BosAET nsbexarb
NConb30BaHME CUCTEMBI
MYNbTUNMKATOPOB/
AEMyNbTUNANKATOPOB PALOB,
CBOWCTBEHHbIX /1A NMHWIA C
MPOTUBHAMM B TYHHESTbHbIX
neyax. lgpen He HOBasdA, HO, B TO
e BpemA, TakaA cnnpasibHanA
KOHJpMrypaumA no3sosnAeT
Hanbonee ahpeKTUBHO
MCNONL30BaTh CUCTEMY
oTonsieHns, pa3paboTaHHyo
Tecnopool cneupansHo anA
[AAHHOro TuNa neyu.

B oTnnume OT TyHHENLHONM neyn,
OTCYTCTBMWE MPUHYANTENTBHON
BEHTUNALMN U NPaBUIIbHOE
COOTHOLLEHWE 06 bEMOB

frozen in cabinets that have
insulated walls with variable
thickness.

Cooling

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

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

Proofing

Such a delicate process
deserves all attention. This

is why Tecnopool has always
developed plants that are
perfectly calibrated that do not
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BO3/yXa M NpoayKTa B Kamepe
No3BOMAKOT paboTaTb Npu
60nee HU3KKX TemnepaTypax
BHeLHero Bo3ayxa oT 10 0o 15°
C, coxpaHAA BPEMEHHOWN PeXXUM
BbINEYKN.

B ocobblIx cryvasx, cornacHo
HaLuemy onbITy, 3TN
TemnepaTypHble pa3nnyna
moryT noxoauTb 0o 30 ° C.

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

B neuun ncnonb3syetcA
AvarepMmyecKoe Macro,
BblGpaHHOE 3a ee BbICOKYHO
TennoByo aPEKTUBHOCTL U

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

Pasteurizing

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

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

a smooth production process.

i
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HM3KYHO CTEMEHb OMAaCHOCTW.
KI[ neun Ha oyaTepMmn4eckom
Macre HaxoauTcA B AvanasoHe
oT 95% 00 97%, B 0TNn4ne

oT 65% KI1[ knaccuyeckon
BO3[YLUHOW CUCTEMbI OTOMSEHMA
nm6o ot 30% KI cuctembl
OTOM/IEHNA NMPAMbIM MIAMEHEM.
Hawa cnupanbHasa neys
MO3BOJIAET COKOHOMUTb
MPOCTPaHCTBO, YMPOCTUTb
NMOTOK NMPOV3BOACTBEHHOM
JIMHUWN N COKPaTUTb Pacxos
3MTEKTPOIHEPIUN.

®dpuTiopHULa Ha
AvaTepMuyecKom macne

B npouecce nocToAHHOrO
pas3BuTUA 1 pocTa, Tecnopool
pacLUMpAeT CBOW aCCOPTUMEHT
060pynoBaHnA, BHeAPAA HOBYHO
YCTaHOBKY, AOMOHAIOLLYO
Y>Xe UMeroLLmecs

CYCTEMbI NPON3BOACTBA U
YOOBMETBOPAIOLLY!IO /tobble
noTpebHocTu KnueHta

B OTPacnAX MACHOrO 1

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

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

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

P

Everyone is invited. fii

PbIGHOrO, XN1EBHOro 1 My4HOro
MPOM3BOACTB, a TaKXe
noTpebHOCTW Npon3BoanTenemn
3aKyCOK, apaxuca n gaxe
KopMa AnfA XMBOTHbIX:
¢puTiopHuLly Techopool.
Moyemy BbIGOP JOMHKEH NacTb
Ha chpuTiopHULY Tecnopool?
Tennoo6MeHHUK,
pa6oTatowmm Ha
AvaTtepMuyYecKom macne,
NOrpy>XeH B BaHHY A/1A YXapKun
OJ1A TOro, 4YTOOb!I:

CHU3UTb A0 MUHUMYMA
TemnepaTypHyto pasHuLy
MeXay MCTOYHUKOM Ternna u
TemnepaTypom Xapkun Macna;
YBENNYMTb BPEMA OTAAYM

1 BpeMA TemnepaTypHom
agantaumu;

COXPaHWTb CTaTUYHOCTb Macna
LA XKapKu.

BbiTA)XXKa €O cneumanbHbIMU
XupopacLuennaowmumm
¢hunbTpamm, BLICOKO
acpcpekTUBHAA TypOUHaA 1
nepucepumnHoe orpaxxaeHue

<ITALIAN FOOD MACHINES »

18

13 BeTpa No3BOJIAIOT:
YNPOCTUTb BbITAXKY AbiMa U
napa, a TaKxe npegoTspaTUTb
nonagaHvie obpasoBaBsLLerocA
KOHOeHcaTa B Macno ana
Xapkw, 1 nocnegyoLlee ero
3arpAsHeHve;

NOCTOAHHOE BU3yaslibHOe
HabnoaeHve 3a NpPoLEeccom
Xapku;

pasfeneHvie N 3a0epxxky
KOHOEHCAToB Macra B napax
LA NpefoTBpalleHnA 3anaxa.
BaHHa ppuTiOpHULIbI
NOJSIHOCTbIO CHUMAaEeTCA

ANA TOro, YTo6bI: NErko n
6bICTPO €€ BbIMbITb BO BpEMA
opAavHapHoro obenyXvBaHnA
YCTaHOBKW;

Nerko 1 6bICTPO yaanuTb
TBEPAbIE OCTaTKW NULLY;

a TaK>xe UCronb3yeTcA B
KayecTBe mnbTpa oA
JeKaHTauum macna.

Hawa dpuTiopH1ua ctaHeT
Hamny4LWwmm BbIGOPOM AJ1A
KnveHToB Tecnopool. it
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OBOPYOOBAHUE AJ1A NEKAPEH,
KOHOUTEPCKUX U NULILEPUN

omnanuA ITALPAN 6bina
ocHoBsaHa B 1988 rogay,
HayaB CBO AeATeSb-
HOCTb B CEKTOpe nekap-
HOro obopyaoBaHuA. [NaBHbIn
ocpmc HaxoguTcA B CKuMo, B
NPOBUHUMM BrnyeHubl.

C camoro Ha4ana KoMmnaHua
cneumannavpyeTca Ha npoms-
BOLCTBE creaytoLlero obopyno-
BaHMWA:

MYKOMOJIbHbIE CUTa, MaLLUHbI
AnA Xne6HbIX nanoyek, popMoB-
LKW, BareTHble (POPMOBOYHbIE
MallVHbIl, MoJorpesaTenu anq
Tapannu, TectopackaToyHas
TexHuKa.

OTN MalMHbI OTNIMYAKOTCA NPO-
CTOTOW B COYETaHUU C BbICOKOW
HaOE>XXHOCTbIO N KaYeCTBOM.

KomnaHua nocTtasnAeT onAa men-
KMX 1 CPeLHUX NPOU3BOANTENEN
obopynoBaHne, KOTOpPOoe MOXeT
COBMELLATLCA C y>Ke paboTatowm-
MW ycTaHoBKamu. Cpean Knnex-
ToB ltalpa Hanbonee 3HauMMbIe
Npon3BOOUTENM MALLWH U NeYen
Ha BHYTPEHHEM N MEXOYHaPOL-
HOM pbIHKaX.

Ha BHyTpeHHEM pbiHKe GpeHs
ITALPAN BbICOKO LieHUTCA He
TOJIbKO 3a Hafle)KHOCTb CBOEN
NpooyKLMK, HO U 32 CEPbE3HbIN
KOMMEpPYEeCKMIA NOAX0A, Hanpas-

BAKERY, CONFECTIONERY,
PIZZA MACHINES

he firm ITALPAN was
established in 1988 and
its activity spread into
the sector of artisan
bakery machinery. The firm’s

headquarter is in Schio, in the
province of Vicenza.

The firm soon specialized in
the production of:

Flour sieves, Bread-sticks
making machines, Moulding
machines, Baguette moulding
machines, Taralli warmers,
Sheeters.

These machinery stand out
thanks to their simplicity com-
bined with high reliability and

quality. The firm can supply
small artisans to medium
industry with machines suita-
ble for already working plants;
in fact, Italpan counts among
its clients the most important
producers of machinery and
ovens present on both the
domestic and international
markets.

In the domestic market the
brand is highly regarded, not
only for the reliability of its pro-
duction, but especially for the
seriousness of its commercial
approach focused on custom-
er satisfaction as a primary
goal.
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NEHHbIA Ha YA0BETBOPEHME
KNMeHTa B Ka4ecTBe rNaBHON
uenu.

I'-H Jlyka PnasaTo fMYHO 3aHu-
MaeTCA HauMOHaIbHbIM PbIHKOM

MIXER ITP F

Mr. Luca Rizzato takes per-
sonally care of domestic
market, in collaboration of spe-
cialized agents team working
professionally since several
years in these particular sec-
tors.

The foreign market is devel-
oped both electronically and
through foreign agents look-
ing for customers that suits
the characteristics of Italpan
production.

The company’s strategy aims
to consolidate and strengthen
its image both in Europe and
in other continents. Italpan’s
point of strength is represent-
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B COTPYOHMNYECTBE C rpynmnomn
cneumanm3mpoBaHHbIX areHToB
C MHOIO/IETHUM OMbITOM MpPO-
heccroHansHon paboThl B 3TUX
KOHKPETHbIX CEerMeHTax.

BHeLwHWI pbIHOK pa3BuBaeTcA
Kak 3M1eKTPOHHOM BUAE, TaK u
Yyepes MHOCTPaHHbIX areHToB,
3aHATbIX MONCKOM KJINEHTOB,
COOTBETCTBYIOLIMX XapakTepu-
CTVKam npounsBoacTBa ltalpan.

CTtpaTterva KkomnaHvum Hanpas-
NleHa Ha KOHCOoNMMaaumio n
YKpenneHne CBOero uMmaxa
Kak B EBpone, Tak 1 Ha opyrux
KOHTUHEHTaxX. CUSbHYIO CTOPOHY

MOULEUSE ITP 500-600 E

ed by its sieves for flour and
bread-sticks machines; the
latter range from bench, ba-
guette moulding machines and

home bread-sticks machines
up to automatic machines with
capacity of 60/70 kg/hour.

In addition to this, these
machines can be also used

to produce Taralli, which is a
production typical of the South
of Italy, where Italpan is very

Italpan npepcTaenAlT cuta gnA
MYKM 1 MalWHbI AN1A XNeOHbIX
nanoyek; NocneaHVe Bapbupy-
IOTCA OT HACTOJMbHbIX 6areTHbIX
(HOPMOBLUMKOB U OOMALLHNX
MawuH onA xnebHblx nanoyek oo
aBTOMATMYECKMX MaLUNH C MOLL-
HOCTbIO 60/70 Kr/yac.

B pononHeHne 3TK MallWHbI MO-
ryT NCMONb30BaTbCA TaKXKe ANA
npou3BoAcTBa Tapanam, TUnuy-
HbIX ona KOxHon Vtanuu, roe
Italpan o4yeHb xopoLo n3BecTHa
N MEET XOPOLLYIO penyTaLmio.

Mo Tpaauumm Ha ltalpan 6onbLioe
BHMMaHWe yaenAeTcA 6esonac-

well-known and appreciated.
As ltalpan’s tradition says,
great attention has been paid
to safety and to the respect of
all norms referring to EC certi-
fication. The production ltalpan
combines aesthetic and func-
tional skills in order to provide
the end user an excellent and

=

effective working tool. i

www.italpan.com
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HOCTM 1 COBMIOAEHMIO BCEX HOPM
EC-cepTndmkaumm.

MponssoacTeo ltalpan coveTaeT
B cebe acTeTnyeckme n PyHk-
LMOHasIbHblE HaBbIKW AN1A TOro,
4TO6bI NPEeAOCTaBUTb KOHEYHOMY
nosib30BaTeNto NPEBOCXOAHbBIN 1
3pheKTMBHBIN paboymnin UHCTPY-

=

MEHT.

www.italpan.com

per panifici pasticcerie pizzerie

macchine

BAGUETTATRICE ITP 700

i
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MOLINO MAGRI THE POWER
OF GOODNESS

olino Magri is a family

business company

that produces flours

since 1929 thanks to
the experience of five genera-
tions.

MOLINO MAGRI has been taking
care of the production of special
flours and mixes for bakery, con-
fectionery and pizza-making.
Flours produced are the result

of the processing of selected

soft wheat, that with the specific
customers’ requests has allowed
MAGRI to ultimate the following
product lines:

» PIZZAPLUS - flours, mixes and
improvers for pizza

« DOLCEPLUS - flours, mixes
and improvers for confectionery

+ PANEPLUS - traditional flours,
mixes and improvers for bakery

+ NUCLEOPLUS - concentrates
for any use Furthermore, our
flours are available in the new
Modified Atmosphere Packag-
ing (MAP) of 1 kg, that will be
perfect to avoid any moisture
problem where temperature is
really high:

- BENESSERE line - flours and
mixes rich in fibers, omega 3,
protein for our daily well-be-
ing, ideal to prepare any kind
of bakery product.

- BENESSERE Chef line -
flours, mixes, concentrated
mixes and improvers for
professional use

- ITALIA, QUIVICINO, MANTO-
GRANO - flours milled from
cereals cultivated respectively
in the territory of Italy, Lom-
bardy and Mantova to pro-
mote products more sustaina-
ble and km0




230 = . ﬁ%
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LA TUA FARINA DAL 1929 — ™ \\\\\w
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MOLINO MAGRI has always

stood out not only for the pro-

duction of finest flours but also
for its efficiency, its punctuality
in delivering and the technical

assistance.

HEADQUARTER

The headquarter of MOLINO

MAGRI is situated in Marmirolo,

near Mantua, and it lies in a broad

area where you can find:

+ Silos for storing raw materials
and finished products;

+ Sales and administration offices,
control and research laborato-
ries;

+ MagriLab: training center for
professionals, test laboratory
for research and development
of new products, conference
room for events and business
meetings;

MOLINO MAGRI has recently
rebuilt its warehouse, which is
now even more efficient and
practical, thanks to new provid-
ed tools. The modern packaging
system, integrated with the man-
agement software, reduces at its
full potential possible mistakes of
the operators which could happen
from the order to the shipping and
it simplifies the traceability.
MOLINO MAGRI has also provid-
ed four warehouses, equipped to
support the store of goods for the
distribution on the ltalian territory.

PRODUCTION AND CERTIFICA-
TIONS

The company is supplied with a
computerised system, monitoring

the whole production cycle from
the reception of raw materials to
the loading-into-the-truck phase.
Thanks to a mixing plant, MOLI-
NO MAGRI can offer a complete
range of flours that can even be
customised to satisfy the needs
of every client, from the single
craftsman to the big company.

In May 1999 MOLINO MAGRI ob-
tained quality-system certification
according to UNI EN 1SO 9002
regulations, including the HAC-
CP system. Today the company
is aligned itself with UNI EN ISO
9001:2008 regulations.

As well as a complete traceabil-
ity of the working process which
controls right up to the finished
product, our grains are non
GMOs, absent of toxins and ant
parasites, selected to guarantee a
flour conformed to the current nor-
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mative regarding microbiological
and sanitary hygiene.

MOLINO MAGRI’s quality is also
certified by the highest interna-
tional standards. In 2011 the com-
pany achieved BRC Certification
(British Retail Consortium),
which attests the packaging
quality, and IFS Certification
(International Food Standard),
which confirms the safety of its
products. In 2012 its flours have
been certificated KOSHER and
some of its items were recognised
as organic flours.

CUSTOMERS AND DISTRIBU-

TION

Thanks to its organization, the

company caters for:

- small bakeries, pastry shops
and pizza restaurants;

- big foodstuff companies;

- wholesalers, distributors and
importers;

- Ho.Re.Ca channel.

Moreover, during the years, it
gained customers throughout
the national territory thanks to an
efficient salesman staff.
Worldwide, MOLINO MAGRI is
present in around 10 countries
with its customers and sales
representatives all over Europe,

P

Africa and South America. i

www.molinomagri.com
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Co cTpaHuubl 8

[0 cembA Bepuia n MHBeCTu-
poBana B BUHOrpagapcTBO
NbemoHTa. PassBuTuio cob-
cTBeHHoro copta Ruché oHun
CTpPacTHO noceALanu ceba
MHOrme rogpl.

CeropgHA 13-3a X HEU3MEH-
HOW MPUBEPXXEHHOCTU aoeny
Montalbera npenctaet ogHUM
13 cambix 60/bLLUNX BUHO-
henbyecknx npennpuaTunii
pavioHa NbeMoHT.

OcHOBBbI 1X ycnexa nexart B
TBepablX, 06LlJ,eI'IpI/I3HaHHbIX
LLeHHOCTAX, KOTOpble O4eHb
4YeTKO B OTpa>kartTcA B BU-

HaX, KOTOopble OHU MPON3BO-
oAaT.

CTporocTb 1 nnaHMpoBaHue,
MHTepnpeTauma n Teppyap -
BOT 6a3a Npon3BOACTBEHHOM

AN AMPHITHEATER
OF HILLS AND VINEYARDS

he Montalbera Winery

was founded at the

beginning of the 20th

century in an area locat-
ed in the townships of Grana,
Castagnole Monferrato, and
Montemagno.

The beginning

In the mid-1980s, the Moran-
do family began expanding
their property by purchasing
land in adjacent territories and
planting it with new grape-
vines, prevalently Ruché; they
continue to grow their land-
holdings. Today, a continuous
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dmnococdpun Montalbera.
Wpeanbl, KOTOpble CTaBAT
nnogbl BUHOOENNA B LIEHTPE
BCEro 1 Npu 3TOM MPeBO3HO-
CAT YHUKaNbHOCTb BUHOrpaa-
HUKOB. Ka)kaoe BUHO UHTep-
npeTupyeTcA No-pasHoMy, OT

stretch of vineyard-covered
land encircles the winery. The
vineyards are planted entirely
on hillsides, giving the vines
different expositions and soil,
from clay to limestone.

In the Monferrato

and Langhe

A unique aspect that has
always distinguished Montal-
bera in the Piedmontese win-
emaking landscape is that the
winery sits astride two of the
region’s most important wine-
making zones: the Monferrato
and the Langhe.

Origins

The Morando family’s origins
are from the Langhe, and this
connection inevitably found
its way into their vineyards

Hep>xaBelLLen cTanm ao gpe-
BECUHbI, OT Nepes3peBaHnnA

00 yBAfdaHue, 4Tobbl ny4ylle
pacKpbITb MHOFOrPaHHOCTb
Kaxkaoro copTa.

www.montalbera.it

and wines. Castiglione Tinel-
la, hometown of the winery’s
founder Enrico Riccardo Mo-
rando, has about 15 hectares
of the winery’s vineyards,
planted with Moscato d’Asti.
Montalbera produces Moscato
d’Asti DOCG San Carlo from
these vineyards, naming it
after the Church of San Carlo
located just a few meters from
the winery.

Fruit of the Wine

For generations, the Morando
family has believed and invest-
ed in Piedmontese viticulture.
For years, they have passion-
ately dedicated themselves to
the development of the native
variety Ruche.

Because of their ongoing com-
mitment, today Montalbera
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MONTALBERA

Proprieta Famiglia Morando

arises as one of the great win-
eries of Piedmont. The foun-
dations of their success lies in
solid, recognizable values that
translate very clearly in the
wines they produce.

Rigor and planning. Interpre-
tation and terroir. These are
the basis for Montalbera’s
productive philcsophy. They
are ideals that put the fruit

of the wine at the center of
everything, and in doing so
exalt the uniqueness of the
vineyards. Each wine is inter-
preted in different ways, from
stainless steel to wood, from
overripe to withering, in order
to best develop the multifacet-
ed personality of each variety.

www.montalbera.it

i
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Co cTpaHuubl 2

M3 B3anmogonosiHArLWmnx ma-
LWMH, YTOObI CO3aaBaTb HEMbIC-
JIMMble paHee TBOPEHUA.

JInHna HotmixPRO cocTouT na:

1) TENJIOBbIE MUKCEPDI
(FOPAYME, XOJIOOHDIE,
BAKYYMHBbIE)
Wnpoyanwnin cnekTp Tenno-
BbIX MUKcepoB: 13 npodec-
CUOHasbHbIX MOodenen, ot
2 0o 5 n. emkocTu, 4 npeg-
Ha3Ha4eHbl oA paboThl B
yCroBUAX BaKyyMma.
YHuBepcasibHble N C MHO-
>XE€CTBOM WHHOBALMOHHbIX
PYHKLMIA, OHM CNOCOBHDI
HarpeBaTtb 8o 190° C u oxna-
»xaaTb A0 -24° C, ¢ KOHTPO-
nem TemnepaTypbl rpagyc 3a
rpagycom.
BpaweHne Hoxein - 16000
060pOTOB B MUHYTY, 400
y>Xe 3anucaHHbIX NporpaMm

1 BO3MOXXHOCTb COXPaHATb
BallN COBCTBEHHbIE peLier-
Tbl: Bce 3T ocobeHHOCTH
OenatT TennoBble MUKCepDI
HotmixPRO npeBocxoaHbIMuM

HOTMIXPRO:
THE CHEFS’ CHOICE

otmixPRO is an Ita-
lian company based in
Modena, operating with
experience in the pro-
fessional kitchen equipment’s
market with a wide range of
19 models currently sold in
more than 70 countries.
Each product is designed to
solve the biggest problems in
kitchens all over the world and
to satisfy the most particular
needs of the chefs.

Our machines are all produ-
ced in ltaly and designed to
work even in the most deman-
ding kitchens in the world. For
this reason, Massimo Bottu-

ra (3 Michelin stars) chose
HotmixPRO for his Osteria
Francescana (No. 1 in the
“50 Best Restaurants 2018”
ranking).

Not just a product, but a new
way of working: modern,
efficient and professional,
awarded at the IHMRS fair

in NEW YORK (2010) as
“Best of Show” & “Best New
Product” and in 2011 GUL-
FOOQOD in Dubai as “Best Light
Equipment Innovation”.

Bringing real innovation is
the goal of the whole team;
allowing the customer to cho-
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C MEXaHWU4eCKOW N TeXHOoOo-
rMYeCcKom TOYEK 3peHnA.

2) BbICTPbIV XONOAHbIN
OKYPUBATE/b

ose what he needs, without
compromise, is the aim of the
whole HotmixPRO range.

In addition to our products,
we also focus in the pre/post
sales service that must gua-
rantee the best support in the
decision-making phase and
eventually a help in the use
phase.

The range is designed to work
together because it consists of
complementary machines to
allow creations never thought
before.

The HotmixPRO range is
composed of:

i
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SMOKE - 370 6bICTpbIl XO-
NOAHbIA OKypuBaTenb, KOTO-
pbli NO3BONAET KONTUTbL eay
6€e3 roToBKMW.

ObIM npoxoguT Yepes BHY-
TPEHHIOK Kamepy 21, KOTO-
paA MoXxeT ObITb 3anosiHeHa
XXNOKOCThIO.

OHa BnuTbiBaEeT apomMartbl

ObIMa, MO3TOMY MOXET umc-
nofnb30BaTbCA AS1A HOBbIX
NPUroTOBNEHUN.
MpepHa3HayeHHbIV ANA noa-
KJ1I0YeHuUAa K ftobomy Halle-
My Tennomukcepy, SMOKE

1) THERMAL MIXERS (HOT,
COLD, VACUUM)

The widest range of thermal
mixers on the market.

13 professional models
from 2 to 5 Its of capacity, 4
designed to work in vacuum
conditions.

Versatile and with many

Nno3BoJIAET OKypmnBaTh Npo-
AyKTbl BHY TP HotmixPRO
MUKcepa AJs1e apomMaTUyHOro
HEXHOro KoMn4eHuA.

3) NTIPO®ECCUOHAIJIbHbIE
OCYLWAUTENAN
Tpw npodeccroHanbHbIX
OCYyLWIMTENA C pasnndHbIMn
BO3MOXXHOCTAMU A/1A YA0B-
NeTBOPEHUA pacTyLLero
crpoca Ha cylleHble NpoayK-
Thbl, BCE Yalle NpucyTCTBYIO-
LLMX B MEHIO PECTOPaHOB.
O6opypoBaHHble 9, 19 1 29
1/1 KynuHapHbIMU NOTKa-
MM, HalLX OCYLUMTENN NO3BO-
NAIOT 3ajaTtb ABe Temnepa-
TYpbl 41A CYLWKN pas3fnNyHbIX
NPOAYKTOB OOHOBPEMEHHO.
[NpodreccmnoHanbHaa n KOH-
Tponupyemas germgpartauma
ONA noTpAcalowmx sadens,
nyapbl, CYXon NacTbl C APKUM

innovative functions, they
heat up to 190° C or cool
down to -24° C, with degree
by degree temperature con-
trol.

16,000 blades rpm, 400 pre-
stored programs and the
possibility to save your own
recipes: all these features
make HotmixPRO thermal
mixers an excellence from a
mechanical and technologi-
cal point of view.

2)FAST COLD SMOKER
SMOKE is the fast-cold smo-
ker that allows you to smoke
a food without cooking it.
The smoke, in addition to
leaking from the tube, it runs
through the inner chamber
of 2It. That chamber can
be filled with a liquid, which
collects the aromas of the
smoke so it can be used for
other preparations.
Designed to be connected
with each our thermal mi-
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HEMnoBTOPMMbIM BKYCOM U
yOMBUTENBbHON TEKCTYPON.

4) MOPOXXEHOE
[Be cucTembl, ABa pasHbIX
MeToa, HO uenb obwan:
OT/INYHOE MOPOXKEHOE.

GIAZ, obnapaTtenb Harpagbl
FSE Tomorrow cpenmn «HoBa-
TOPCKUX PeLLEHNn B CeKTope
HORECA 2018», - peBontouu-
OHHaA BepcmAa oT HotmixPRO,
MOSTHOCTbLIO OBHOBMBLUAA YXXe
CYLLECTBYIOLLYIO TEXHUKY - Npe-
BpaLleHne 3aMOpPOXXEHHOIO
npoaykKTa B nope.

Giaz onTumMmn3npyeT KynunHap-
HY0 3PPEKTUBHOCTb, NO3BO-
NAA 3anacTucb NobbIM BUOOM
3aMOpPOXXEHHOro nNpenapara

N 3MyNbrmpoBaTh €ro 3a He-
CKOJIbKO CeKyHf,.

xers, Smoke allows you to
smoke a preparation inside
a HotmixPRO mixer, for an

aromatic and gentle smoking.

3) PROFESSIONAL
DEHYDRATORS
3 professional dehydrators
with different capacities to
satisfy the growing demand
of dried foods, more and
more present in the menus
of the restaurants.
Equipped with 9, 19 or 29
1/1 Gastronorm trays, our
dehydrators allow the user
to set even 2 different
temperatures to dry diffe-

rent foods at the same time.

The professional and con-
trolled dehydration for
stunning creations such as
wafers, powders or dried
pastes with strong flavours
and surprising textures.

4) ICE CREAM
2 machines with different

i
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MpoeaneH pnAa MrHOBEHHOro
NPUroTOBIEHNA MOPOXXEHOIO ”
WwepbeToB, a Tak)Ke KPeEMOB U
AMYILCUR.

HosaTopckuin, 6narogapsa
cucTeme aBToMaTU3NpPO-
BaHHOrO yrnpasfieH1A Yepes
nporpaMmmHoe obecrneyeHne n
cMapToH-npunoxerna, GIAZ
Nno3BoNAET NOJIHOCTbIO cocpe-
OOTOYNTBLCA Ha TOM, YTO Oeit-
CTBUTENbHO MMEET 3Ha4YeHue:
ynpaefieHne KyXHeN 1 BaLUMm
TBOPYECTBOM.

methods of preparation but

with a common goal: an
excellent ice cream

GIAZ, winner of the FSE
Tomorrow Award as “Pionee-
ring solution in the HORECA
sector 2018”, is the latest
revolution brought by the
HotmixPRO, renoving comple-
tely an already existing techni-
que - the reduction to puree of
a frozen product.

Giaz optimizes the efficiency
of any kitchen, allowing to

ACCOPTUMEHT MOPOXXEHOro A0-
nonHaet Crio, NHHOBALMOHHbIE
nnacTuHbl 3aMopaXkKuBaHuA,
CcrnocobHble oxnaguTb 0o-25 °C,
NOCTENEHHO, rpagyc 3a rpaay-
COM.

OTkpownTe onA ceba yaooBosb-
CTBWE OT MOPOXKEHOIO PyYHOM
paboThbl: cambili CTapbii METOA
NPOM3BOACTBA MOPOXEHOrO,
CTaBLUNIM COBPEMEHHbIM 6aro-
napa HotmixPRO.
MpeBpalLaeT Tak>xe CoycChbl,
nope Unm Kpembl B TBepable

stock up any kind of frozen
preparation and scrape/emul-
sify it in few seconds.

It is ideal for instant prepara-
tion of ice cream and sor-
bets, as well as creams and
emulsions, Innovative thanks
to the automated manage-
ment production system via
software and smartphone app,
GIAZ allows you to completely
focus on what really mat-

ters: the management of the
kitchen and your creativity.The
ice cream range is completed
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WNKn NonyTBepable TBOPEHUA
6naropapsa 6bICTPOMY U KOH-
TPONMpyemMoMy 3aMopaXku-
BaHMIO, NN faxke B U3nenua
C ABOWNHOW KOHCUCTEHLMEN

- HEXXHble BHYTPU M XpycTA-
LLLME CHapY>XW - HENOBTOPUMOE
ouwyuieHwue!

ACCOPTMMEHT ANnA NtobbIX No-
TpebHOCTeN, passmBaroLLmMiica
13 roga B rog u nognep>xvea-
eMblil paboToN BCEN KOMaHAbI,
OT NPOU3BOACTBEHHOW INHUM
[0 oTaena obecnyxmBaHusa
K/IMEHTOB.

C nepBOro gHA pAgoM C TeEMMU,
KTO paboTae Ha KyxHe. i
www.hotmixpro.com
info@hotmixpro.com

OVL%/L,XE RO

T H E CHEFSsS’® CHOICE
www.hotmixpro.com - info@hotmixpro.com I in

by Crio, the innovative free-
zing plate able to cool down to
-25°C degree by degree.
Discover the pleasure of the
spatulated ice cream: the
oldest method to produce ice
cream, today made modern
by HotmixPRO. Transform
also sauces, purees or cre-
ams in solid or semi-solid
creations thanks to the quick
and controlled freezing, or
even preparations with a dou-
ble consistency - tender inside
and crunchy outside - for an
exciting experience!

A range designed for every
need, developed consistently
year after year and supported
by the work of the entire team,
from production line to custo-
mer care department.

From the very first day
alongside those whose job is
in the kitchen. @

www.hotmixpro.com
info@hotmixpro.com

i
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ymBaeT pAg NPEUMYLLECTB
NPOTMB TeX Xe npeameTos 6e3
NMOKPbITUA.

AHTUNpUrapHoe NoKpbITUE -
camana usBecTHaA U3 MHOIrux
XapakKTepuCTUK HaKnX NOKpPbI-
TUI.

OTnuyHaa N3HOCOyCTONYN-
BOCTb, AaXe Npu BbICOKNX
TemnepaTypax U arpecCuUBHbIX
XUMMKaTax, MOMUMO 3KOSI0Mn-
YeCKMX BO3OEeNCTBUIM (K OKUC-
NeHnto, CBeTY, pa3bpocy TeM-
nepatyp oT-200 ° C no 6onee
yem 500 ° C, K MMKPOOPraHmna-
MaM), K 3arpA3HEHNAM, SeK-
TPU4ECKOMY CONPOTUBEHNIO,
KOPPO31n, UCTUPAHMUIO U U3HO-
Cy, fenaeT 3Ty JIMHUIO NPoayB
YHUKanbHOW, YyHUBEepCanbHOn 1
C MHOr006pasHbIMU NPUIOXKe-
HUAMMN.

P.D. SERVICE: A NAME THAT CONTAINS
THE ESSENCE OF A COMPANY WITH
OVER 40 YEARS OF EXPERIENCE

SERVICE

P D was born in
1979, out

| .of a desire

to always and only offer the
most innovative techniques for
industrial coatings. Day after
day, the company’s business
branches out, focused on the
application on behalf of third
parties of technical coatings
with high added value. P.D.
SERVICE has received the
ISO 9001 certification for

the production process from
RINA.
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P.D. SERVICE. THE ONLY
COMPANY ABLE TO SAT-
ISFY HIGH OR EXTREME
SEVERITY APPLICATION
REQUIREMENTS.

When a coating with
world-leading properties is
required, that’s when the high
professionalism, the extensive
experience of P.D. SERVICE’s
staff and the versatility of its
range of coatings come into
play: the company’s industrial
coatings can be applied on
carbon steel, aluminium, stain-
less steel, steel alloys, brass
and magnesium, as well as on
non-metallic materials, such

as glass, glass fibre, carbon
fibre, and some rubbers.

CONFECTIONERY AND
BREAD-MAKING INDUSTRY
The coating applied on baking
trays, moulds and bread pans
allows the improvement of bak-
ing standards and guarantees
a series of advantages when
compared to non-coated bak-
ing trays. Non-stick properties
are just the most famous of
the many characteristics of our
coatings. Excellent resistance
to wear and tear due to use
over time, even at high tem-
peratures and with the use of
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OPYIT'ME AHTUNPUTIAPHbIE
MOKPLITUA B NPOOOBO/Jb-
CTBEHHOM CEKTOPE:
MokpbITne Ha BYHKEpPHbIX
BOPOHKax, 3B€3404Kax, Ha
MalUMHax AnA oKpyrneHua, 4to
obecneynT aHTMaaresmto K
CbIpOMY TECTY;

lMNokpbITne dopm ANA BbiNeYKn
6nnHOB, NneveHbA 1 Badens;
HaHeceHue nokpbITUiA Ha Me-
Tannmyeckne opmbl U rpunuv
ON1A NpUroToBAeHNA poibbl U

=

oBOLLen. i

f

www.pdservicesrl.com

T P.D.SERVICE

A PROTECTION DEVELOPMENT

aggressive chemicals, as well
as environmental resistance
(to oxidation, light, to temper-
atures that range from —200°C
to over 500°C, to attack from
micro-organisms), absence of
contaminants, electrical resist-
ance, to corrosion, to abrasion
and use, make it a uniquely
versatile line of products, with
many different applications.

NON-STICK COATINGS
HAVE MANY OTHER AP-
PLICATIONS IN THE FOOD
INDUSTRY:

Coating on hoppers, pastry
cutters, rounder machines

to grant non-stick properties
when used with raw dough;
Coating on cooking racks for
crépes, crackers and waffles;
Coating on metal moulds and
oven racks for cooking fish
and vegetables. i

www.pdservicesrl.com

i
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NMNEYU U OBOPYOOBAHUE
BbICOKOI'O KAHECTBA

eJ1bl0 KOMNaHun AB-
NnAeTCcA NPon3BOACTBO
neyen n obopynosa-
HMA BbICOKOr0 Kaye-
CTBa, BHUMAHNE K KOHKPETHbIM
noTpebHOCTAM B 061aCTU Bbiney-
KM 1 FOTOBHOCTb K NIt0ObIM n3Mme-
HEHWNAM Ha pbIHKE.
Bonbluoe BHUMaHWe yoenaeT-
CA KNIMEHTY, 4TOObI NOHATL €ro
NOTPEBHOCTM M AaTb Ha HUX
ObICTPbIN OTBET.
B uexax komnaHum Real Forni
npon3BoaATCA BCE TUMbl CUCTEM
[ANA BbiNevkn xneba, KOHAUTEP-
CKUX U3OENNIA 1 NALLBI, & TaKXXE
OJ1A OPYrux CEKTOpOoB Mpouns-
BOACTBA NDOAVKTOB MUTaHMWA.

HakonneHHbIV onbIT 1 COTPYA-
HWYeCTBO C APYrMMn KOMMaHu-
AMW CeKTopa No3BOMAIOT HAM
NnocTaBNATb NOSHbIE Uexa, oT
3aMecoB [0 YyNakOBKM roTOBOM
NpoAyKLMK.

Real Forni nponssoguT ApyCHble
W pOTaLWOoHHbIE NeYu, genas
60nblUMEe MHBECTULMN B UCCNE-
[OOBaHWA U TEXHNYECKOe pasBu-
TVe CBOeW NPoayKUnK.
Hosenwmnmm mogenamm ABNAKOT-
cAa MR2 n BOSS9.

MR2 - HoBeWLwan aneKTpmnyeckKan
ApycHaA MoAenb, CnocobHanA
pocturatb 500°C, cneumanbHo
CMpPOEKTUPOBaHHaA aA npo-
OYKTOB, KOTOPble HY>OalTCA B
OYeHb BbICOKMX TemnepaTypax,

OVENS AND EQUIPMENT
OF HIGH QUALITY

he aim of the company
is to produce ovens and
equipment of high qual-
ity, it is always very care-
ful to listen to specific needs in
the field of baking, so always
be ready for any change in the
market.
A great attention is given to
the customer in order to give
fast answers and to under-
stand the needs of the cus-
tomers.
In the Real Forni workshops,
all types of systems for baking
bread, pastry and pizza are
produced, but other sectors
are also used for the produc-
tion of food products. The

experience gained and the
collaboration with other com-
panies in the sector allow us to
to be able to supply complete
plants, from the mixture to

the packaging of the finished
product.

Real Forni produces both deck
and rotary ovens, with great
investment in research and
technical development of its
products.

The newest models are MR2
and BOSS9.

MR2 is the newest electric
deck model, it can arrive at
500°c and is designed special-
ly for products that need very
high temperatures, like pizza
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TakuX Kak nuuua uam nasaiu.
MNeyb o4eHb rnbkan, MoXxeT
MUMEeTb OT OAHOrO A0 NATK ApY-
COB, W NpepanaraeT MHOXeCTBO
BO3MOXXHOCTM AJ1A COBMELLEHNA
C KaMepoWn paspbIxneHna, npo-
CTOW ONOPOW UM BbITAXKOMN.

or pita bread. It’s conceived

to be very flexible, it can have
from 1 to 5 decks and many
possibilities to combine the
oven with leavening chamber,
simple support or a hood. It
can also be integrated with the
furniture of the shop, it’s possi-
ble to have it in any color you
desire. This feature allows
you to make show-baking and
your customers to see with
their eyes the naturalness and
freshness of the products.
Another innovation is the
BOSS 9 rotary convection
oven, which maintains the
technology of the histor-

ic BOSS model, but with a




ODERNBAKERY, poos

BbibpaB no »kenaHuto UBeT, Bbl
MOXKeTe MHTEerpupoBaTh ee B
NHTEepbep CBOEro MarasuHa. JTa
Nno3BOSIUT BaM CAeNaTh U3 Mpo-
Liecca Bbineyky cBoeobpasHoe
LIOY, @ KNTMEHTaM - OLEHUTb Ha-
TYpanbHOCTb U CBEXECTb BbIMNeuy-
ku. Ewle ogHMM HOBOBBEOEHNEM
asnaetcA BOSS 9 — poTtaumok-

capacity of nine trays, for
operators who have small

and differentiated production.
It’s suitable for baking bread
and pastries, especially for
delicate products thanks to
the significant low speed air
flow through the baking cham-
ber. Various configurations
are available, for example it’s
possible to add a static MR2
baking chamber, a proofer or a
trays holder.

BOSS is an electric rotary
oven that combines maximum
efficiency, reduced overall
dimentions and low consump-
tions. All components requiring
maintenance are in the front
side and are easy reachable,
this way it’s possible to place
different ovens side by side
with back side against the
wall, thus avoiding waste of
space. It’s available in differ-

HaA KOHBEKLMOHHAaA neyb, KOTo-
panA nogaep>XMBaeT TEXHONOMMIO
ctapon mogenu BOSS, Ho ¢ ge-
BATLIO NoTKamu. MoaxoamT onAa
Tex, KTO MeeT HebonbLuoe 1
cpefHee Npons3BoacTBO. Xopowa
AnA xneba 1 BbINeYKN B LIENIOM,
0COOEHHO O1A OennMKaTHON,
6narogapsa CUMbHOMY BO3AYLL-

ent sizes, from 40x60 until
80x100.

Panorama is the ideal BOSS
version for laboratories or
shopping malls, one side is
inside the laboratory and the
other opposite side is de-
signed to face on the shop. It
has a wide glass allowing the
customer to have a “panoram-
ic” direct view on the baking
process, but also keeping the
working area private.

Rotoreal SP is a rotary oven,
it has an exclusive concept of
heat exchanger with a new air
circulation system, this feature
guarantees an high saving of
money and an optimal baking
of bakery or pastry. It’s avail-
able in different sizes, from
40x60 to 80x120.

All rotors are completely in
304 stainless steel and can
be electric or with gas or oil
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HOMY MOTOKY, MPOXOAALLEMY Ha
HN3KOW CKOPOCTM Yepes nekap-
Hyt0 Kamepy. [OCTynHbI pasnny-
Hble KOHpurypauun. Hanpumep,
MOXHO [,06aBUTb CTaTUYeCKNe
nekapHble kamepbol MR2, pac-
CTOMHBIN WKag Nnu gepxaTtenb
NOTKOB.

OnekTpuyeckana poTaumoHHana
neyb BOSS coyeTaeT B cebe
MakcuMasnbHy0 a(pEeKTUBHOCTb,
MeHbLUME rabapuTbl U HU3KOE
noTpebneHne. Bce KOMMNOHEHTDI,
Tpebytowwme obCny>xXmMBaHmA,
pacnonioXeHbl B nepeaHen 4actu
N Nerko [OCTMXKMMbI. Takmum 06-
pasomM, MOXHO pasfinyHble neyn
nocTaBuTb 60K 0 HOK, 06paTHON
CTOPOHOW K CTEHE, 3KOHOMA
NpoCcTpaHcTBo. [Neyb AocTynHa B
pasnunyHblx pasmepax: ot 40 x 60
0o 80 x 100.

Panorama — npeansHan BepcuA
BOSS nna nekapeH wunm Topro-
BbIX LLEHTPOB, Korga ofgHa cTo-
pOHa HaxoA4MTCA BHYTPU Liexa,

a NpoTMBOMNOMOXHAA CMOTPUT

burner. Rotoreal SP can be
also with pellet burner.

Asso 5E is a static five decks
oven projected for the reduced
and different production of

a small bakery, with a split
function enabling to have two
baking processes at the same
time.

Elettroreal is an electric static
deck oven with fully inde-
pendent decks in stainless
steel and top/bottom and front
adjustment. Each deck is
fitted with a powerful steamer,
featuring temperature and
on/off control from the control
panel. The materials used and
the perfect insulation make the
oven very efficient even when
little power is available.
VapoReal is a deck steam
pipe oven with double @27
tube for top and bottom with

a triple lower fume loop made
of thick refractory bricks and
lateral and upper concrete

i
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B TOproB.bii 3an. [Neyb umeet
LUINPOKME CTEKNAHHBbIE CTEHbI,
NO3BOMAOLWNE KITMEHTY UMETb
«MaHopPaMHbI» BUA Ha NPOLECC
Bbineyku. [Npn aTom paboyan
YacTb OCTAeTCA CKPbITON OT
YyXXUX rnas.

Rotoreal SP - poTaumoHHas neyb,

OCHalLleHHaA Tenno006MEeHHNKOM
9KCKJTH03MBHOWM KOHLENLUUN ¢
HOBOW CMCTEMOW LMPKYNALUN

BO34yxa. ITO rapaHTupyeT onTu-
MasibHYHO Bbineyky xne6obynoy-
HbIX 1 KOHOUTEPCKUX U3LENUIA

1 BbICOKYIO 9KOHOMUIO CPEACTB.
HocTynHa B pa3mepax oT 40 x 60
n0 80 x 100.

Bce poTopbl BbINOSHEHbI MOJSTHO-
CTbIO U3 HEPI)KaBEIOLLEN cTanm
304 1 MOryT BbITb 3NEKTPUYHECKU-
MM, Fa30BbIMU U MACAHbIMU.
Rotoreal SP moxeT 6bITb Takxe ¢
NenneTHoW ropesnkomn.

Asso 5E - cTatnyHaA 5-ApycHaA
neyb, CO3AaHHAA AnA nekapeH
MeJIKUX 1 cpedHUX 06beMOB
NMPOU3BOACTBA; CNANT- PYHKLMA

NO3BOJIAET BbIMNOHATL ABa Npo-
Liecca BbINeYkn OJAHOBPEMEHHO.
Elettroreal - anekTpuyeckaa cTa-
TMYHaA Neyb C NOMHOCTbLIO aBTo-
HOMHbIMU ApyCaMUn U3 HEPXKaBEHD-
Len CTanm N C BEPXHEN/HKHEN
1 (OPOHTAsILHOWN PEryIMpoBKamMu.
Kaxablin ApyC MMEET MOLUHbLIN Na-
POBVK C KOHTPOSIEM TemnepaTypbl
1 KOMaHOamm BKIKOYEHNA/BLIKIIIO-
YeHWA OT NaHenn ynpasneHua.
WNcnonb3yemble maTepuansl 1
NpeBOCXo4HaA U30NAaumna genawT
neyb 04eHb APPEKTUBHOM Aaxe
npv MasnbIX 3aTpaTax 3Hepruu.
VapoReal — napoBas ApycHaA
neyb ¢ ABONHONW Tpy6on B27
CBEPXY W CHN3Y C TPOMHOMN HWX-
Hel neTnen napa. MisrotoBneHa
13 TONCTOro OrHEYNOPHOro KMp-
nmMya, nMeeT HOKOBbIE 1 BEPXHUNE
6EeTOHHbIE OTANBKW ANA Uaeasb-
HOro yaep>kaHvA napa v Tenna.
OTa mMofenb ABNAETCA ONTUManb-
HOWM peanu3auuneint HakonaIeHHOro
C TEYEHNEM BPEMEHU ONbITa B
coveTaHun ¢ NepefoBbIMU TEX-

HMYecKumMm peleHnamn. CospaH-
HaA C NPYMEHEHVEM BbICOKOKA-
YECTBEHHbIX MaTepVasioB, OHa
rapaHTMpyeT 0cobyto MPOYHOCTb
B COYETaHWM C CUMbHbIM TEMMOo-
BbIM «MaXOBMKOM>» AJ1A BbICO-
KO3KOHOMWUYHOW 3KcnyaTaumm.
MoxkeT 6bITb C ra3oBoM U Mac-
NAHON ropesnkor unmn ¢ 6oKoBoMn
neybto Npu paboTe Ha TBEPAOM
TonnMBe.

Vapotech - coueTaeT B cebe
ONTMMasbHblE XapaKTEPUCTUKM
ne4yn VapoReal ¢ HacyLHbIMK
NoTPeBHOCTAMY B KOMMAKTHOCTH,
MOBKOCTBIO HarpeBa U HU3KUM
noTpebneHnem, Kak Toro TpebyoT
HOBbIE TEXHOIOMMN U Pa3HOO-
6pasme KOHOUTEPCKUX N3OENNN.
Bnaropgapa onpoboBaHHOM 1
MCMbITAHHON KOHLENLUMN NapoBOro
TPY6HOro HarpeBaHus, HoBaA neyb
VT2, nocnepHein 3BonoLmMN cepumm
VapoTech, - naeanbHoli napTHep B

=

COBPEMEHHOI NeKapHe. i

www.realforni.com

castings for a perfect steam
and heat seal.

This model is the optimal
realization of experiences
gained over time, combined
with cutting-edge technical
solutions. Built with top quality
materials, it guarantees a par-
ticular strength combined with
a strong thermal flywheel for a

high economy of operation. It
can be with gas or oil burner
or with a lateral furnace for
solid fuel functioning.

Vapotech combines the op-
timal performances of the
VapoReal oven with the
current needs of compact-
ness, heating elasticity and
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low consumption that the new
technologies and types of bak-
ery require. Thanks to the tried
and tested concept of steam
tube heating, the new VT2
latest evolution of the Vapo-
Tech series is an ideal partner
in modern bakery. i

www.realforni.com
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MODERNBAKERY MOSCOW

6-A MEXQYHAPOJHAA BbICTABKA TEXHONOrAV
U NPOOYKLUWWA AnA NPOU3BOACTBA MYYHBIX U
KOHLOWTEPCKIX U3AENMIA

18-22 AHBAPA 2020 TOAA PUMMUHU Expo Centre UTANTUA

€006bIKHOBEHHOE LUOY,
npegsocxuwiaroLlee
TEHOEHLMN N HOBUHKM
5 Lenoyek nocTaBoK:

xnebobynoyHbIe, KOHAUTEPCKME
n3nenusa, Bbinedka v WokKonag,
MOpPOXeHoe 1 Koge.

BbicTaBo4yHaa nnowanb 129 000
KB. M., Ha KOTOpoW ByaeT npea-
CTaB/IEHO BCE CaMoe Nnyullee
MUPOBOrO pbIHKA CbIpbs, UHIPe-
AVEHTOB, TEXHOMOMMIA 1 060pY-
[OBaHWA, OCHALLEHWA 1 YCNyT.

$ tech BAKERY AND
€XPO TECHNOLOGIES

& INTERNATIONAL EXHIBITION OF TECHNOLOGY & PRODUCTS
FOR BAKERY, PASTRY AND CONFECTIONERY

6™ INTERNATIONAL EXHIBITION
OF TECHNOLOGY & PRODUCTS FOR
BAKERY, PASTRY AND CONFECTIONERY

18122 JANUARY 2020 RIMINI Expo Centre ITALY

n extraordinary show
which anticipates the
trends and novelties

of the 5 supply chains:
bakery, confectionery, pas-
try & chocolate, gelato and
coffee.

An exhibiting area of 129,000
sgm showcasing the very best
of the global scene of raw
materials, ingredients, tech-
nology and equipment, fur-
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Loy, npu3aBaHHOE NOOHATbL Ha
HOBbIN YPOBEHb M NO OOCTO-
VWHCTBY OLEHUTb rnobansHble
OOCTMXKEHUA, NpeacTaBuTb
HOBble (hopmaTsl, nogaep-
XaTb rrnobanbHble ceTn U
CTUMYNMpPOBaTb POCT KOMNa-
HU 1 NPOdEeCCUOHANbHbIX
onepaTopos.

5 NPUYMH TOXXe NPUHATH yya-

cTue

« BECCIMOPHbIN NNOEP B
OPTAHN3ALUMW TPEHOOB,

BbICTaBOYHbIX N0WAAO0K,
MeponpuaTui n hoopmaTon
KOHKYPCOB MUPOBOr0 YpOB-
HA.

+ BCTPEYA, KOTOPVYIO HEJb-

3AMPOMNYCTUTb, pna npe-
3eHTauMn HOBOW NPoayKLUN
M TEXHOJTOTMYECKNX A0CTUXKE-
HUN.

+ MECTO, I'IE BCE KOMTI1O-

HEHTbI LIENEW NMOCTABOK
COBPAHbI BMECTE: meHep-
Xepbl, ANCTPUOLIOTOPCKME
CeTu, Npon3BOANTENN, TOPro-
Bble accoumauunu, CMW.

+ OCOBO NPMBNEKATEJIbHOE

MEPOMNPUATWE onAa KpynHbIx
WHBECTOPOB.

nishings and services. A show | 5 Reasons to be there

that enhances and rewards
global excellence, presents
new formats, supports glob-
al networking and promotes
the growth of companies and
professional operators.
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+ UNDISPUTED LEADER

IN LAUNCHING TRENDS,
premises, events and com-
petition formats all marked
by world excellence.

+ ANOT-TO-BE-MISSED AP-

i
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* MPNBUNETMMPOBAHHAA
CPELOA O11A TOPIroBbIX
KOMMAHWI nna kpyrnoro-
AVYHOTO OBLLEHVA CO CBOMMM
PbIHKaMMU.

BcTpeuya Bcex onepaTopoB xJie-
6oneKapHbIX U KOHAUTEPCKUX
NPOU3BOACTB C 5 KOHTUHEHTOB,
B Pumunu (UTAJIUA) 18-22
AHBapA 2020 ropa.

POINTMENT for the pres-
entation of new products
and technological break-
throughs.

THE PLACE WHERE ALL
SUPPLY CHAIN COMPO-
NENTS COME TOGETH-
ER: managers, distribution
chains, manufacturers,
trade associations, media.

GREAT ATTRACTION for
big investors.

THE PRIVILEGED MEDI-
UM FOR TRADE COMPA-
NIES to communicate all
year round with their mar-
kets.

Bnarogapa A.B. Tech Expo B

2020 rogy TexHosorum npesa-

CTaBfeHbl B BbIFOAHOM CBETE

+ Oxupaetca 6onee 200 000
onepaTopoB (K3 Hux - 32 828
MeXAyHapOoOHbIX NoKynaTenemn
13 185 cTpaH)

+ 129 000 KB.M BbICTABOYHbIX
nnowanen

+ 28 3anos

+ 1250 y4acTHMKOB

HoBble hopmaTbl U TpeHAbI
Bce 6usHec-TeHaeHunn B xnebo-
NneKapHOWn oTpacnun, CoO MHOXe-
CTBOM WHHOBALMOHHbIX TEXHO-
NOrWiA, TPEHAOB NPOM3BOACTBA U
noTpebneHna, HOBbIX hopMaToB
pabounx 3a50B U MaPKETUHIO-
BbIX KOHLEMNLWA.

Akcno-akagemuna A.B.Tech
OTOT NPOEKT BKJIOHAET B cebA
BCe 6ecnnaTHble oby4atoLime 1
NH(OPMaLMOHHbIE MEepPONpPUATUSA
Ha CTeHAax y4aCTHWUKOB U Ha
pasnuyHbIX hopymax, npoBOAU-
MbIX BO BpeEMA MeponpuATHs.
Bce uenoykn nocTasBok, npes-
CTaBJ/ieHHble 6onee, 4em 1250
KomMnaHnamm Ha 129 000 KB.M
BbICTaBOYHbIX NSoOWaaen. i

ru.sigep.it/a.b.tech/presentation

wtech BAKERY AND

6 INTERNATIONAL EXHIBITION OF TECHNOLOGY & PRODUCTS

€XPO TECHNOLOGIES

FOR BAKERY, PASTRY AND CONFECTIONERY

The appointment, for all
bakery and pastry opera-
tors from 5 continents, is
in Rimini (ITALY) on 18-22
January 2020.

With A.B. Tech Expo in 2020

technology is in pole position

+ Over 200,000 operators
expected (of witch 32,828
International buyers from
185 countries)

+ 129,000 sgm of show area

+ 28 halls

+ 1,250 exhibitors

New formats and trends

All the business trends in the
baking industry, with lots of
innovative technologies, pro-
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duction and consumer trends,
new premises formats and
marketing concepts.

A.B.Tech expo academy
This project encompasses
all the free training and in-
formation events inside the
exhibitors’ standsand in the
various forums staged during
the event.

All the supply chains in
129,000 sq.m of exhibiting
space with more than 1,250
companies. i

en.sigep.it/a.b.tech/presentation
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Co cTpaHuubl 5

B pyKax pesynbTaTt UccnenoBa-
HWI, coyeTarowmn B cebe Tpa-
ONLUNN N HOBble TEHAEHLNN.

dUNO0COPUA KOMNAHUUN
Mogenu 6binv 3agymaHsb! 1
pa3paboTaHbl, COrnacHo uUc-
CnefoBaHMAM NPeanoyYTEeHNI
W NOCNeaHNM TEHAEHUMAM,

B ITanuu, BHYyTpU KOMMNaHUn
Salvinelli, koTopaa 3a6oTutcA
He TONIbKO O MOAepHU3aunn
TEXHONOrWI NPOMU3BOACTBA, HO
W crnenyeT CTUO N MOAe, ANK-
TYEMbIM PbIHKOM.

UCTOPUA

VMcTopua KomnaHum no npous-
BOACTBY CTOJI0BbIX Np1bopoB
Salvinelli — aT0 uctopua passu-
TWA, pocTa 1 nporpecca, u, B
nepByto o4epenb,3T0 UCTOPUA
nepefayn onbiTa N3 NOKOSIEHUA
B nokosneHue. Komnanma bbina

OUR GOAL IS TO MAKE KNOWN
THE ITALIAN STYLE OF CUTLERY

ISSION

The HO.RE.CA

sector is an ever

expanding sector.
Restaurants are looking for
practicality, hotels are looking
for refinement and catering,
the novelty of the moment. We
accompany our customers in
choosing the product that best
suits their needs and while
keeping up with the trends of
the moment, we do not lose
the ltalian design and style
that characterizes our range
of cutlery. Holding a cutlery
Salvinelli is synonymous with
research, tradition and renew-
al of taste.

COMPANY PHILOSOPHY
The models are projected and
designed in-house according
to studies of taste and trends
and all produced by Salvinelli
in Italy, which is concerned
not only with modernizing pro-
duction techniques, but also
to meet the needs of style and
fashion that the market de-
mands.

HISTORY

It is a history of developments
and progress that of Salvinelli
cutlery company, but above
all it is a history of experienc-
es handed down through the
generations. It was founded in
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1964 as a mechanical compa-
ny for the production of molds
for third parties.

The great demand for molds
and the satisfaction in pro-
gress with this work, encour-
aged them to produce cut-
lery on their own, starting to
design simple lines that were
appreciated by the market at
the time. In the 90s the com-
pany expanded by uniting the
entire cutlery production cycle
from the design and creation
of the molds, to the various
stages of processing of the
cutlery, including the anneal-
ing of high quality models, up
to packaging.

i
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ocHoBaHa B 1964 rogy v usro-
TaBnmMBana rnpecc-opmbl onA
TPeTbUX NN,

BonbLon cnpoc Ha npecc-gop-
Mbl U ycnexu B paboTe noa-
BUIIM KOMMAHMWIO Ha OTKPbITUE
COBCTBEHHOr0 NPOM3BOACTBA
CTONOBbLIX NPUOOPOB, HavyaB

C peanusaumm NakKoOHNYHbIX
dopm, KOTOpble ObINN OLEHEHbI
B TO BPEMA Ha pPblIHKE.

B 90-x rogax npoLsioro Beka
KOMMaHmA paclumpunach, 06b-
€[MH1B NPOU3BOACTBEHHbIN
LMK CTONIOBLIX NprOOPOB,
HauyMHaA C NPOEKTUPOBaHNA U

<ITALIAN FOOD MACHINES »
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M3roToBMEHNA npecc-opm, ¢
pasnMyHbIMK 3Tanamm obpaboT-
KW CTONOBbIX NPU60POB, BKIIHO-
yanA 06XKUr moaenen BbICOKOro
KayecTBa, A0 3Tana yrnakoBKM.

nepnog VHHOBALIN B
CEKTOPE HO.RE.CA (Xopeka)
PbIHOK, HaxoOALWMIACA B MOCTO-
AHHOM MOWUCKE HOBMHOK, Noa-
TankueaeT KomnaHuto Salvinelli
HaxoauTb U NpegnaraTb CBOUM
KNMeHTam camoe nepenoBsoe
06Cny>KMBaHMe N caMble aBaH-
rapaHble UHoVBMAOyanbHble
peleHua, cnegyA NocneaHnm
TeHOEeHUNAM.

“[nA Hac cTosioBble NPUGOPbLI
— 9TO He NPOCTO AONOJIHe-
HUA K Tapenkam u 6okanam,
a HacTofllee yKpaleHue
cTona, cosparowiee NoaxoAaA-
wyto atmocepy anA ao60oro

=

cny4yana” . i

www.salvinelli.it

alvinelli

jtalian cutlery concept

THE YEARS OF INNOVA-
TION IN THE HO.RE.CA

A market always looking for
news can not help but encour-
age Salvinelli to try and offer
its customers treatments and
customizations.

“For us, the cutlery is not
just accessories that ac-
company dishes and glass-
es, but they are a real piece
of furniture that creates the
right atmosphere for every

=

occasion”. fi

www.salvinelli.it
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NOHYMUKW OOHAT NO TEXHOJIOTK
PACKATKW OT RADEMAKER: 'MBKO,
JOOEKTUBHO, TMI'MEHUYHO

3BECTHbIA NPOAYKT
Kpyrnown hopmbl €
OTBEPCTMEM nocepenu-
He, BKYCHaA HauMHKa,
pa3Hoobpasune uBeToB. KoHeYHO,
peyb - 0 NOH4YMKe goHaTt (donut).
OH ctan 3HamenuT B CLLUA, n B
HacToALLee BpeMA NonynApeH
BO BCem Mupe. OgHako, amepu-
KaHckuin [JoHaT, ckopee Bcero,
UMeeT HUOEepPNaHACKNE KOPHW.
CBoW «MacnAHUCTLIV NUPOTr»
B BMAE KOMbLa rofinaHackue
KOJTOHNCTbI NepeHecnn Yyepes
ATnaHTUYeCKnn okeaH K 3emne
obeToBaHHoW B Havane XVIII

Beka. [MpnmepHo Yepes nonTo-
pa cToneTuA goHaT UmMen BKYC

W BHELUHWN BUA, KOTOPbIV OH
coxpaHun o cux nop. K tomy
BPEMEHM AoHAT cunTanca TUnuY-
HbIM «amepukaHuem». C Havana
XX Beka nsHavyanoHoe HasBaHue
doughnut nocTeneHHo cokpa-
Tunock fo donut — goHart. Tak
3TOT BMA MOHYMKA Ha3bIBAOT U
cerogHs.

[NepBOHa4anbHO goHat 6bin
MPOCTO BbINEYKOM K 3aBTPaKy,
HO CerofHA K HeMy opyroe oT-
HoleHme. CerogHsa aT1 NMOHYMKMK

npoparTcA B cynepmapkeTax,
6yNOYHbIX 1 KOHOuTEpCcKnx. OT-
pacnb pearnpyeT Ha Takyto nony-
NAPHOCTb 1 NOABNAKTCA AOHAThI
C HOBbIMW BKyCaMmu, NpuBneKa-
TeNbHbIMU KakK Ha NMOMOHUK, TaK
N Ha Y>KVH B KayecTBe fecepTa.

CoyeTaHue yH1KanbHbIX BKYCO-
BbIX XapakTepUCTUK NprBeso

K NOABMEHNIO JOHATOB C HEO-
6bIYHON HAYMHKOW. M1POBbLIM
6ecTcennepom cTann foHaThbl
CO BKYCOM CHUMKepca, 3aBapHO-
ro kpema, 6aHaHOBOro conoaa,
acnpecco-kapaamoHa 1 reo3au-

MAKING A DONUT WITH RADEMAKER’S
SHEETING TECHNOLOGY: EFFICIENT,
HYGIENIC, FLEXIBLE

t is a famous, circu-
lar-shaped baking product
with a hole in the central
part, with a tasty stuffing
and often decorated with a
topping of a seducing col-
our. Surely, we are talking
of the donut, which became
famous in the United States
and has now become popular
in the whole world. However
American the donut may be,
it is more than likely that the
product has its origins in the
Netherlands. It was Dutch col-
onists who brought their ring-
shaped ‘oily cake’ when they

went to settle in the promised
land across the Atlantic Ocean
at the beginning of the 18th
century. Approximately one
and a half centuries later, the
‘doughnut’ had about the taste
and appearance it still has
today. By then, this delicacy
was seen as typically Ameri-
can food. From the beginning
of the 20th century on, ‘dough-
nut’ is gradually simplified into
the name which is still used for
this roll: donut.

Even if the donut was origi-
nally something like a break-
fast pastry, consumers do no

longer see it like this. Nowa-
days, donuts are sold around
the day in supermarkets, bak-
eries or donut specialty shops.
The industry’s responds to
this by introducing donuts with
new taste profiles, for example
intended to seduce consum-
ers into eating a tasty donut
as an afternoon snack or an
after-dinner indulgence. The
combination of unique taste
profiles has resulted in donuts
with non-traditional stuffing.
Worldwide best-selling exam-
ples of this are donuts with
flavours like Snickers, custard,




K ¢ rpywen-nawoT. Kpome T0ro,
noTpebuTeNM NWYT [OHATbI,
OTBEYaLNE UX ANETUYECKUM
TpeboBaHmAM. Hanpumep, 6e3
rNOTEHa, BeraH-g4oHaThl UK

C 3ameHuTeNnem caxapa. Ecnu
TPEHA Ha 340pOBOE NUTaHMe
3acTaBnAeT noTpebuTena ecTb
OnpeneneHHyo MNuLLy, oHa J0K-
Ha OblTb BbICOYAMLLErO KayecTBa,
a He NPOCTO 3anOoSHATL Xeny-
OOK.

OpHako, He3aBUCKMMO OT TpeHaa
NOAM NoKynanu 1 6yayT NoKy-
naTb [OHaTbIl, FaBHbIM 06pa-
30M, MOTOMY, YTO 3TO BKYCHO.
YKpalueHue, hopma 1 ynakos-
Ka - BTOPUYHbI. B TO e Bpema
BCe H60nee BaXKHbIM (hakTOPOM
CTAHOBUTCA CBEXECTb. YTO6bI

05

NMPOV3BECTUN CBEXYHO BbINEYKY C
[OCTaTOYHbIM CPOKOM FrOOHOCTY
O4Y€Hb BaXKEH BbIBOP KA4YECTBEH-
HbIX UHIPEANEHTOB C YCTOM-
YMBBIMWN XapakKTepucTMKamu,
He3aBUCKMMO OT TaKmx akTOpOoB,
Kak Temneparypa 1 metop, obpa-
60TKN.

CBexecTb BaxKHa A71A BCEX.
Bbineyka BbICOKOro kayectsa
nmeeT 6onee ANUTENbHbIA CPOK
rogHoCcTK, oHa 6onee NpubbinbHa
W NPVHOCAT 6ornblue yaoBneT-
BOPEHMA KaK NpoaaBLy, Tak u
noTpebuTento.

[Ba Tuna poHaToB

Mo cyTn cyulecTByeT ABa TMNa
[OHaToB, BUCKBUTHbIE U OPO-
»XeBble. [1nA GUCKBUTHbBIX UC-

on

NOSIb3YIOTCA XUMUYECKMI NO4-
HUMaIOLMIA SNEMEHT, Hanpumep,
nuLeBan coabl UM paspbIXiun-
Tenb. MNpenmyLecTso B TOM, 4TO
6a30BOW CMECU N3 MyKU, MOJIOKa
nnv Bodpl, CONW, caxapa, MHoraa
ANL, 1 codbl UMK paspbIXNUTeNs,
He TpebyeTcA MHOro BPEMEHM,
YTOObI NOAHATLCA.

Mo><HO 3amMecuTb TecTo, Hane-
MWUTb MOHYMKN 1 CPasy XapuTb.
Kak npaBuno, goHaTbl roTOBAT
13 XXngKoro Tecta. BaxHo ak-
KypaTHO onycTuTb UX B ropAyee
macno. Tak)ke MOXHO NpuUroTo-
BWTb OOHaTbl U3 6onee rycToro
Tecta. CBepHyTb B KOMbLA 1K
packaTaTb NJ0CKO U HapesaTb
HY>XHOM popmbl. Mo cpaBHEHMIO
C OPOXOKEBbIM JOHATOM, XXapka
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OVCKBUTHOIO HE 3aMeT MHOIo
BpemeHn. HegoctaTkom ABNAET-
CA TO, YTO OHU TpebytoT 6onbLLe
macna, 4em gpoxokeble. KoHeu-
HbI pe3ynbTart - paccbinyaThblii
W NNOTHBIA AOHAT, C XPYCTALLEN
Kopoykon. EgAT ux, Kak npasu-
N0, cpasy nocne XapKku.

BonbLWMHCTBO OHATOB B amepu-
KaHCKMX MarasuHax ABnATCA
LPOXOKEBBIMU.

[nA HMX xapakTepeH 6a30BbIl
peuenT U3 MyKK, caxapa, Conw,
BOAbI UM MOJIOKA, BO3MOXHO,
AWL, CIMBOYHOrO MAN pacTUTENb-
HOro macna u gpoxken. baso-
BOE TECTO 3amMeLmnBatoT 1 fatoT
eMy NoOHATLCA BPEMA B Teve-
HVe HECKONbKKMX YacoB. MHoraa
[o6aBnAeTCcA KYKYypY3HbIiA Unn
KapToenbHbIA KpaxMarl, 4YTo

banana malt, espresso-car-
damom and clove poached
pear. In addition, consumers
are looking for donuts which fit
in their diet requirements, for
example gluten-free or vegan
donuts or donuts with sugar
substitutes. If, as a result of
the increasing worldwide focus
on healthier food, consumers
wish to eat comfort food, this
must be of the highest quality.
It must be more than a ‘stom-
ach filler’. Whatever the pre-
vailing trend: the golden rule
is and remains that people will
buy donuts mainly because of
their taste. The topping, the

JenaeT [oHaT CBETNEE BHYTPU.
3aTem TecTO packaTbiBaloT U
PeXyT, U CHOBa [at0T BpeEMA
MOAHATLCA, NMPeXae Yem Kaxnoe
npenBapuTenbHO chopMMPOBaH-
HOE KOJbLIO OCTOPOXKHO Mome-
CTAT B ropA4ee Macso.

['oTOBbIE XXapeHble KosbLa nMe-
0T MArKYIO TEKCTYPY U TOHKYIO,
MATKYHO 30/10TUCTO-KOPUYHEBYHO
KOPOUKY.

Mpouecc nponssoacTsea Ao-
HaToB

Ecnun npucMoTpeTbeA K Npouns-
BOLCTBEHHOMY MpoLieccy, ecTb
HeCKOJIbKO cnocob0B NPon3Bo-
CTBa [OHATOB.

+ MyTtem yknapgku (6UCKBUTHbIN
poHar). [1na aToro npouecca
NCMonb3yeTcA cneumasbHbIv
Tvn Tecta. Nocne opmu-
pOBaHWA KOJIbLIO cpasy e
»xaputca. Nocne oxnaxaeHua
OOHaTbl MOXHO rnasvpoBarthb,
[eKopupoBaTb U BBOAUTb

donut type and the packing
are secondary. At the same
time, freshness is increasingly
important for consumers. For
the production of fresh donuts
with a great taste with suffi-
cient shelf life for consumers,
the selection of sound ingre-
dients, with a constant perfor-
mance, irrespective of factors
like temperature and handling
method, is increasingly impor-
tant. ‘Fresh’ works for every-
body, because high-quality
donuts have a longer shelf life,
are more profitable and bring
more satisfaction for both sell-
er and consumer.

Two types of donuts
Roughly speaking, there are
two types of donuts. For the
cake donut, a chemical rising
agent is used, for example
baking soda or baking pow-
der. This has the advantage
that the base mix of flour,
milk or water, salt, sugar,

S MODFRNBRAKFRY

Ha4MHKy. [pyroin nonynapHbIn
MeTo[ yKpalleHnA — 06BanATb
B caxapHou nyape unv cmecu
KopuUbl 1 caxapa.

* U3 wapukos TecTa (apoxoxe-
BOI poHar). B aTom npouecce
NCnonb3yeTcAa MeTon AefeHns
N OKpYrneHua, 4Tobbl N3 TecTa
NONy4nncA Wapuk, KOTopbIr
TecTa packaTaH B NioCKui
Kpyr. 3aTem y faetca Bpems
ONnA oTablXa 1 pacCTOMKN.
Mocne aToro KOHycoM B LieHTpe
Kpyra genaeTtcA oTBepcTue,
KOTOpOE NpuAaaeT NOHYNKY
xapakTepHyto cpopmy. Ternepb
OH roToB A/1A Xapku. Nocne
OXNaXKAEHNA NOHYMKN MOXXHO
rnasvpoBarb, AeKOPUpoBaTh U
3anonHATb HAYNHKOMN.

+ MeTtop 3aKcTpy3uu (Apoxoke-
BOI poHar). B atom meTone
TECTO 3arpy>xaeTtcA B ByHKep
MalUWHbl 104, Ha3BaHNeEM
3KCTpyOep (MawwmHa, Kotopaa

sometimes eggs and baking
soda or baking powder, will
not take time to rise. It can

be mixed, formed and fried at
once. Mostly, cake donuts are
prepared as batter. It is then
important to drop them careful-
ly into hot oil. It is also pos-
sible to prepare cake donuts
as dough. Then they can be
rolled and shaped into rings

or rolled out flat and cut into
the desired shape. In addition,
compared with the yeast do-
nut, frying a cake donut does
not take long. The drawback is
that they absorb more oil than
yeast donuts. The final result
is crumbly and dense, with

a crispy surface. After frying,
they are mostly consumed
immediately.

Most donuts available in Amer-
ican shops are yeast donuts. It
is characteristic for this donut
that the base dough consists
of flour, sugar, salt, water or
milk, possibly eggs, possibly




opmMupyeT NOHYMKU C NOMO-
LWblo pe3aka). MakeT TecTa
NOMeLLaeTCA B BEPXHEN 4YacTu
OTKPbITON MalmHbl. 3aTeM Ha
MalLnHy, KOTopaA HaxoamuTca
nof AasrfieHveM, nomMeLlaeTca

KpbILWKa, B pe3ynbTraTe Yero
TECTO npeccyeTcA B TpyObl

[MpensapuTenbHO OTMEPEHHOE
KOJIMYECTBO TeCTa BbDKMMAKOT
B KOJbLia HY>XHOWN chopMmbl AnA

0ObIYHbIX MOHYMKOB U O0-
HaToB. [locne 3TOro NOHYMKKU
OTObIXalT U NOOHUMAOTCA, U
3aTeM OHM rOTOBbI OJ1A XXapKu.
[Mocne »apku v oxnaxaeHusa
X MOXXHO rnas3upoBaTb, OEKO-
pvpoBaTh N BBOOUTb HAYMHKY.

MeTtopn Rademaker: npous-
BOACTBO AOHATOB C Npu Mo-
MOLLUM TEXHOJIOUM pacKaTKu
Rademaker

Rademaker paspaboTtana nmHuto
717 MOHYMKOB, KOTOpPanA Kapau-
HanbHO OT/IMYAETCA OT BbILLEYMNO-
MAHYTbIX METOOOB. OTOT JIMHMA

butter or oil, and yeast. This
base dough is mixed, some-
times kneaded, and will be
given the time to rise for a few
hours. Sometimes, corn starch
or potato starch is added,
which makes the inside of

the donut lighter. The dough

is then rolled out and cut and
again given time to rise before
every preshaped ring is care-
fully put into the hot oil. The
finished, fried donut rings have
a fluffy texture and a thin, soft
golden-brown crust.

The donut production pro-
cess

Looking more closely at the
production process, there are
a few processes for producing
donuts.

+ Making a donut by depos-
iting (cake donut). For this
process, a special type of
batter is used. After being
spotted, the ring is imme-

COCTOUT 13 CEeKLUn 6eccTpecco-
BOM packaTku 1 cekumm ogpopm-
neHnA.

Cunctema nuMCToBOM packaTku
Rademaker nonyyaet Tecto B
KYCKax OT HaKIOHHOro KOHBEW-
epa. 3aTem TecTopackaTo4yHoe
yCTpOMCTBA TLATENbHO packa-
TbIBaeT 3TW KYCKN B 3M1aCTUYHbIE
nnCTbl TecTa. TonwmHa nucTa
YMEHbLUAETCA C MOMOLLbIO pe-
OYyKUMOHHbIX cucteM Rademaker,
COCTOALLUMX U3 BbICTPOro peayK-
TOpa Y U3MEpPUTENBHOIO YCTPOR-
cTBa.

Mocne Toro, Kak NMNCT [OCTUM
HY>KHOW TOMNLMHBI, OH HanpaBnA-
€TCA B CEKLMIO ochopmeHus, rae
PEXYLUMIA BaNUK UMK TUNBOTUHA
paspesaeT JIMCT Ha OTAESbHbIE
NOHYMKW. XapakTepHoe oTBep-
CTVE MOXHO caenatb ABYMA Cro-
cobamu: C NOMOLLBIO YCTPOWCTB
BblEMKM: NIM60 BbIHAMATb LieH-
TpasibHy0 YacTb MOHYMKA, NGO
BblayBaTb. OCTaBLMecA TECTO

diately fried. After cooling,
the donuts can be glazed,
decorated and filled. Another
popular finishing technique is
to roll in powdered sugar or
a cinnamon/sugar mixture.

+ Making a donut from a
dough ball (yeast donut).
In this process, a rounding
and dividing method is used
to make a round dough ball.
The round dough ball will be
formed (rolled out) into a flat
round dough slice. Then it
will have the time for rest-
ing and proofing. After this
a cone will make a hole in
the centre part of the dough
circle which results in the
characteristic donut shape
and now the donuts are
ready for frying. After frying
and cooling, the donuts can
be glazed, decorated and
filled.

+ Making a donut by extru-

cobupaeTca B cneunasnbHbiX ByH-
Kepax B 6G0KOBOM YacTu VHU.

OTO TECTO MOXET MUCMNOob30BaTb-
cA B crnenyoLlen napTum, unm
OaXe MPOXOANTb PELMPKYNALMIO
B C/lydae MosIHOCTbIO aBTOMa-
TUYECKOW BepcUn. ATO Npons-
BOJICTBEHHasA cucTema O4YeHb
acbhekTMBHA. B 3aBMCMMOCTM OT
npoLecca AoHaThbl nepemeLLatoT-
€A B CMCTEMY 3arpy3ku JIOTKOB
[OJ1A pacCTONKM UM CHUMAKTCA C
KOHBEWEPHOW NEeHTbI U nomMeLla-
0TCA B IOTKM BPYYHYIHO.

Tenepb foHaTbl FOTOBbLI A4
paccTorkn. ATO NpUAACT UM
»Xenaemblin BKyC U o6beMm. NMocne
paccTorikn foHaTbl aBToMaTuye-
CKM 3arpy><atoTcA Bo (PpUTIOpHU-
uy. Mocne »apku n oxnaxgeHna
OOHaTbl MOTYT BbITb 3aNO/HEHbI
C 0)KEMOM, LLIOKOMaAoM U
KpemMoM. OTO MPOUCXOAMT C
MOMOLLIO CUCTEMbI YKNAAKN
Rademaker. B kayecTBe nocnepg-

sion (yeast donut). In this
method, the dough is loaded
into the hopper of a machine
called an extruder (a ma-
chine that forms the indi-
vidual donuts using a pres-
sure-cutter). A batch of donut
dough is placed in the top of
the open machine. Then a
lid is placed on the machine
and the machine is pressur-
ised, whereby the dough is
pressed into tubes. A pre-
scaled amount of dough is
extruded into the desired
mould rings for conventional
donuts or donut circles. After
this, the ‘rings’ rest and proof
and then the donuts are
ready to be fried. After frying
and cooling, the donuts can
be glazed, decorated and
filled.

Rademaker’s method: mak-
ing a donut with sheeting
technology (yeast donut)
Rademaker has developed

<ITALIAN FOOD MACHINES »
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Hero Luara AoHaTbl MOXHO rnasu-
poBaTb, yKpalaTtb 1 o06aBNATb
pPasnyHbIe HAYNHKN.

JononHuTtesnibHble NJilOCa
npouecca flaMmMHUPOBaHUA C
Rademaker

OTOT npouecc AnAeTcA ag-
(hEKTUBHbBIM 1 BbICOKOCKOPOCT-

a donut line which is clearly
different from the above-men-
tioned methods. This donut
line consists out of a low-
stress sheeting section and

a make-up section. The
Rademaker sheeting system
receives dough chunks from
the incline conveyor. Then the
sheeter shapes these chunks
carefully in a continuous low
stress dough sheet. The thick-
ness of this sheet is reduced
by Rademaker reduction
systems, consisting out of the
quick reductor and gauging
unit.

After the dough sheet has
reached its desired thickness,
it is guided to the make-up
section. The cutting roller or a
guillotine then cuts the sheet
in separate donuts. The char-
acteristic hole can be removed

HbIM, YTO MPUBOAUT K YCTONYN-
BOCTW NPOAYKTA C TOYKU 3pEHUA
Ka4vectBa, hopMbl 1 Beca.
Kpome Toro, aToT npouecc nog-
XoOuT OnA nboro Tmna TecTa,
nocne paccTtomku unu Het. C
nomoupto cuctembl Rademaker
npenpaBnTENbHON MATKOM
packaTKn XxapakTepuCTUKKN Te-

in two ways: by using a hole
picking unit which removes the
centre part of the donut or a
blowing system which blows
the centre part away from the
donut. The remaining dough
will find its way to the side part
of the line, where it is collected
in collection bins. This dough
can be used in a next batch, or
even being recycled optionally
fully automatic. This making

it a very efficient production
system. Depending on the
production process, the donuts
are moved to a proofer tray
loading system or taken from
the conveyor belt and put into
proofer trays by hand.

The donuts are now ready for
proofing. This will give them
the desired taste and volume.
After proofing, the donuts are
loaded automatically into a

CTa OCTaHyTCA 3aMeyvaTesbHbIM
06pa3oM HETPOHYTLIMU, YTO
chenaert Bbineyvky 6onee o6bem-
HOW 1 annNeTUTHOM.

Kpome Toro, TexHonoruna low-
stress packaTku obecrneymBaeT
6onee oNTENbHbIA CPOK FOOHO-
CTW NpoayKTa: Bbineyka bynet

fryer. After frying and cooling,
the donuts can be filled with
jam, chocolate or creme. This
happens with a Rademaker
depositor. As a last step, the
donuts can be glazed and
covered with various types of
topping and decorations.

The added-values of the
Rademaker sheeting pro-
cess

Characteristic for the sheeting
process is that it’s an efficient
high-speed process which
results in a consistent product
in terms of quality, shape and
weight. In addition, the pro-
cess is suited for any dough
type, pre-proofed or not. By
using a Rademaker’s low-
stress pre-sheeter the dough
characteristics will remain
beautifully intact, which results




ocTaBaTbCA CBEXEN N HEeXHOMN
00 ABYX OHEN.

ELle ogHMM CUnbHBIM NpermyLle-
CTBOM ABNAETCA TO, YTO BbiNeyka
6yneT nornowaTs MeHbLLEe Xupa

npw XapKe, 1n3-3a XopoLLo npopa-
OOTaHHOW CeTu rMTeHa B TeCTe.

[MpuymHa B TOM, 4YTO CTPYKTypa
TecTa nospexxaaeTcA HaMHOro
MeHbLLIe N0 CPaBHEHWIO C ApYyru-
MW MeTodamu.

3aknyeHune

JNlvuuna poHaToB Rademaker
Donut npeanbHo nogxoauT Ansa
nekapeH, KOTOpbIE HY>AarTcA B
BbICOKOKa4YeCTBEHHOM, 3dhdhek-
TVMBHOM 060pyOOBaHWK, COenaH-
HOM M3 Ka4eCTBEHHbIX MaTepu-
anos.

Kpowme TOro, 6narogapa ocobomy
OM3aiHy NMHUA OTBEYAET caMbiM
CTPOrUM TPeOOBaHMAM MMIUEHBI
N BO3MOXXHOCTAM YMCTKM.

in a softer donut with more vol-
ume and a fluffy bite. The low-
stress technology will moreo-
ver result in a longer shelf life:
the donut will remain fresh and
tender for up to two days.
Another strong advantage is
that the donut will absorb less
fat when frying, because of the
well-developed gluten network
in the dough. For the reason
that the dough structure has
been less damaged when

compared to other methods.

Conclusion

Rademaker’s Donut line is
ideally suited for bakeries that
need a high-quality an efficient
production machine made of
food graded materials. Moreo-
ver, thanks to the hygienic de-
sign, the donut line fulfils the
strictest requirements of hy-
giene and the ability to clean
the machine. The donut line

is also easy to maintain and

OHa npocTa B 06CnyXvBaHUn 1
akcnnyaTtaumn. bnarogapa ee
rMOKOCTN, HA HEWN MOTYT ObITb
N3roTOBMEHbI BCE BUAbI LOHATOB
1 MOHYMKOB.

C nomoLLbio AONOMHUTENBHBIX
WNHCTPYMEHTOB BO3MOXHO TaKXe
NPOV3BOAMTL Pa3fiMyHble BULbI
n3nenui 13 Tecta Takue, Kak
NOHT IXKOHC, pyneThbl C KopuLen,
Me[oBble 6ynoyKu, GUCMapKn n

operate. Flexibility is offered,
as all types of donuts can be
produced with this produc-
tion line. By adding additional
tooling, it is also possible to
produce various other types
of dough products, like Long
Johns, Cinnamon Rolls, Hon-
eybuns, Bismarks, and many
other shapes. If so desired,
Rademaker can take care of

MHorve apyrue opmel. o 3aka-
3y Rademaker moxeT npogymaTb
MOMHBIA NPOV3BOACTBEHHbIN NPO-
Liecc, NpenocTaBnB KOMMNIEKCHoe
cmcTeMHoe peleHne. CoBMECTHO
C 3aKa34/KOM OTAEN CUCTEMHOM
nHTerpauun Rademaker pas-
paboTaeT pelLeHne, Hanbonee
nopxodAllee AnA KNMeHTa, ot

=

3amMeca TecCTa 00 YNnakKOBKW. i

www.rademaker.com

the complete production pro-
cess by delivering a complete
system integrated production
solution. Together with the
customer the Rademaker sys-
tem integration department will
develop a solution that suits
the customer best, from mixing
through packaging.

www.rademaker.com
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COMPLETE PROCESSING LINES,
MACHINES AND “TURN-KEY” SOLUTIONS
FOR THE CONFECTIONERY INDUSTRIES

ake Know-how,
experience and
innovation. Add them to
the most high-tech and
innovative production solutions
and place them together in the
center of the Italian Tech Valley,
where machineries for the
production and transformation
of food are born and developed.
There Gorreri Food Processing
Technology® Company engineers
and manufactures complete
production lines and machineries
for the confectionary sector. An
historical firm that thanks to the
trust of its customers is quickly
growing and that in 2019 will
inaugurate its new and innovative
Company Site.

MATCHLESS MIXING
SYSTEMS. Gorreri Company is
worldwide known for its ability
to manufacture customized and
designed turn-key solutions
and to produce machines and
technologies unequaled for
performance and results.

GORRERI TURBOMIXER®,

the famous and unique
turboemulsifier with vertical

head that is conquering the main
confectionary producers all over
the world is an innovative in-
continuous mixing system, fruit
of many years of experience
that through a bright solution like
VERTIMIX TECHNOLOGY® is
able in few minutes to emulsify
batters, creams, mousses,
sponge-cake with a final density
impossible to reach with any
other mixing equipment on the
market. TURBOMIXER Range
is a wide and complete set




MULTIMATIC 400R CUTTERSONIC GCS-SA 400 DOUBLE HEAD

Sponge cake line

<ITALIAN FOOD MACHINES »
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of turboemulsifiers of many
capability and dimension.

But GORRERI experience in
mixing equipment does not
stop here. With PLANETMIXER
SERIES®, a range of
indestructible pressurized
planetary mixers available in 6
different capacities (from 120 to
800 It ) with a complete range
of optionals and devices, the
company satisfies each single
production need.

COMPLETE PRODUCTION
LINES. More than 50 years of

experience in the confectionary
sector process make Gorreri
Company able to design turn-
key and tailored solutions for
the production of Sponge Cake
based products, Layer-cakes,
Pies and Tarts, Muffins and
each kind of dosed product. It

is only when you perfectly know
the production process and the
technological characteristics of
different batters and doughs that
you can manage every step of a
production process, avoiding loss
of production and guarantee the
maximum of optimization.

“Because when you buy a

TURBOMIXER GMG300

production line and when you
evaluate an investment, one of
the most important items to take
into account is the reliability of
the machinery and the speed

of the installation and the waste
of production that with Gorreri
technologies are reduced to the
minimum.” says Mr Luca Gorreri,
General Manager and owner.

And it is always thanks to the
mastery and the great knowledge
of the production process of
products such as sponge cake
that Gorreri manufactures

unique technologies, such as




G-Roll Technology and G-Tube
Technology to realize rich and
perfect rolled layer cakes that no
other competitor on the market is
able to do.

A PHILOSOPHY THAT MAKES
GORRERI’'S MACHINERIES
UNMISTAKABLE. Gorreri’s
lines and machineries are all
designed with a specific and
unique philosophy that makes
each product highly recognizable
and optimized for the use for
which it has been studied.
Simple and fast maintenance,
Assembly and dismount

without using keys or tools,

High technologic touch screen
panels and interconnectable
with the business management,
Installation of the best

M(

components on the market, High
flexibility, Entirely sanificable;
High performance with reduction
to minimum of the waste,
Installation of the most recent and
innovative technologies, Clean,
simple and essential design to
avoid contamination and dust.

A UNIQUE AND COMPLETE
HIGH-TECH WORLD.
GORRERI’s range of machineries
is very wide.

The company offers to its
customers innovative and high
performing solutions for many
different applications and each
of them ensures performance of
the highest technological level
because every single device is
designed to give the best and to

O v J |

put the customer in a position to
produce beautiful, perfect and
unique products.

GORRERI’s range offers compact
and semi-automatic lines for

the production of round and
rectangular layer-cakes and
each kind of dosed products, like
muffins, eclairs and cakes; both
vertical and horizontal injection
devices, CUTTERSONIC, the
ultrasonic cutting systems for
any need, depositors, enrobing
and decorating devices, different
solutions of depanning systems,
robotic arms to decorate and
printing systems with edible inks
and customizable machineries
made on request. iii

www.gorreri.com

PLANETMIXER UNPL 400 It
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«ATANbAHCKOE KAYECTBO ANA UCTVHHOM TOUHOCTA
-C 1970 FOM1A» ABTOMATUHECKME CUCTEMDb
B3BELIWBAHWA MOPOLLKOBbIX MHIPEAUEHTOB

awer noctaenAeT AnA
NPOMBbILLSIEHHOCTU 060-
pyLoOBaHue, TEXHUYe-
CKWE pELLIEHNA 1 yCryrn
HageXXHoro, 6e3onacHoro un
3a(pheKTUBHOro 403MpoBaHUA
1 pacnpeneneHva NopoLLKOB 1
»xunpkocten. CTaTyc BeayLero
MMPOBOrO NOCTaBLUMKa B CO-
BOKYMHOCTU C XECTKUMMW CTaH-
napTtamu Bcex cdoep Hawero
6usHeca, Halen OTpaXkeHne B
[LEeBN3e KOMMNaHWU - «/IcTUHHaA
TOYHOCTb>.
Mbl o6napgaem 50-neTHUM Onbl-
TOM B 06ecneyeHnmn NpoMbiILL-

JIEHHOCTU I'IpO,EI,yKLl,I/IGI7I BbICOKO-
ro KayecTBa.

Cnoco6HocTb pelwaTtb nocTas-
NeHHble 3aJa4n ocHoBaHa Ha
NTaNbAHCKOM Ka4ecTBe B coye-
TaHUW C NOCTOAHHLIMU UHBECTU-
uMAMK B pa3paboTKy nepenoBbixX
TEXHONOornin. 3a BCO NCTOPUIO
Haller KoMnaHuM Mbl NOCTaBUIN
6onee 2500 KNMeHTaM ThbiCAYN
CUCTEM U NMPOEKTOB.

Bnarogapa npucyTcTBMIO BO
BCEM MMpPE Mbl PALOM C HALLUMM
K/IMEHTaMu B Te4eHMe BCero

YKMBHEHHOrO LMKNa npoayKumu,
OT Bblbopa Heo6xo0anMOoro o6o-
pyOoBaHWA, NPOEKTMPOBaHUA,
MOHTaXa 1 [0 NoCnenpoaaXkHo-
ro o6cny>KmBaHus.

KomnaHuA Lawer, pacnonoxex-
HaA B obnactu ropopa buenna,
ABMAETCA MUPOBbLIM MPON3BOAM-
Tenem CMcTemM aBToMaTuyecKoro
[031poBaHvA 1 pacnpeneneHns
B pasnnNYHbIX CEKTOPax rnpo-
MbILLSTEHHOCTU: TEKCTUIb, KOC-
MeTUKa, XXMBOMUCb, OTAEN0YHbIe
martepvanbl, MULLEBON CEKTOP,
nnacTuk, pesnHa.

“SINCE 1970 THE ITALIAN QUALITY FOR THE
TRUE ACCURACY” AUTOMATIC POWDER
INGREDIENTS WEIGHING SYSTEMS

awer provides products,

solutions and servic-

es to the industry to

increase the reliabil-
ity, safety and efficiency of
dosing and dispensing opera-
tions for powders and liquids.
Our core market position,
that of a leading global
product and solution provider
together with our aim to set
strong standards in all areas
of our business, are both re-
flected in our company motto:
“the true accuracy*.
We have almost 50 years’
experience in supporting the

industry to ensure the high-
est quality of the products.

Our ability to do this is based
on the “Italian Quality” of
our products and services
combined with our continu-
ous investment in developing
leading technology.

As a result, more than 2500
customers put their trust in
our company having allowed
us to supply them with thou-
sands of systems and solu-
tions during our long history.
Via our world-wide presence,

we stand beside our custom-
ers around the globe and
through the whole life cycle
of our products, from the
assistance with selecting the
right equipment, design-in
support, installation and after
sale service.

Lawer is a global automatic
dosing and dispensing sys-
tems manufacturer based in
BIELLA area, providing prod-
ucts for various industries as
Textile — Cosmetics — Paint-
ing/Coating — Food — Plastic
— Rubber.




Quality and Excellence
expressed since the prelimi-
nary analysis to the commis-
sioning of the equipment, to
ensure safe and automated
systems operated by high-
class software, able to adapt
themselves to the changing
needs of manufacturing com-
panies.

The true Accuracy itis

in every small detail that is
measured the great value of
a Company. Lawer has made
a hallmark of accuracy. In
research, in the production
cycle, in the technical sup-
port, every minimum detail
is evaluated by the stricter
controls. Service via our
world-wide presence, we

stand beside our custom-
ers around the globe from
assistance for selecting the
right equipment up to the
best after sale support.

Engineering Support

» consultancy assistance
for the optimal selection of
the right system and the
most innovative technical
solutions

+ desing.in support for inte-
grating our products and
solutions into your produc-
tion line

» customisation to suit your
individual needs.

After sale service and
assistance
+ Flexibility, professionalism,

capillarity of the interna-
tional network with 45
highly qualified Agents.

Ability to analyse, identify,
translate the client’s needs
in a personalized project.
Short time in the project-
ing, manufacture and
installation of the systems.

A timeliness after-sales
service, able to respond to
every request and prob-
lem-solving, with qualified
technicians, 4 Service
Centres, a Web on-line
remote assistance. Sup-
port services program
designed to optimize the
interventions and reduce
costs.
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KayecTBO U COBEpPLUEHCTBO, OT
npeaBapuTeNbLHOrO aHanmsa oo
BBOAA B 3KCnayaTaumo 060-
pyLoOBaHWA, rapaHTUPYIOT, Nof,
yrnpaBfieHNEM BbICOKOK1aCCHOro
nporpaMmMHoro obecrneyeHums,
6e3onacHyto aKcnnyataumio
ABTOMAaTM3MPOBAHHbLIX CUCTEM,
CMNocobHbIX afanTupoBaTheA K
noTpebHOCTAM Npon3BoanNTE-
nen.

McTUHHAA TOYHOCTb — B Ka-
XXO0W MeNKoW aeTtanu, BHocA-
WM BKMag, B O6LLYH LEHHOCTb
KomnaHuu. Lawer ctan obpas-
LLOM TOYHOCTMW.

B nccneposaHmax, B Npons-
BOLCTBE, B TEXHMYECKOW noa-
nepxke. MuHnmanobHas getanb
npoBepAeTCA NyTEM CTPOroro
KOHTpOnA.

CepBuUc 06ecneyeH Yepes Mmu-
poBoe npucyTtcTaue. C Hawmmm
KNMeHTamu Mbl PALOM Bceraa,

OT Bblbopa 0bopynoBaHnA Ao
3pPEKTUBHOIrO NOCTNPOLAXKHO-
ro cepsuca.

UH)xeHepHOe obecneyeHune

+ KoHcynbTaTuBHaA NoMoLLlb
OnA onTumasnbHoro Belibopa cu-
CTeMbI 1 Hanbonee MHHOBaLWU-
OHHbIX TEXHUYECKUX PELLEHWIA;
[Mopoepyxkka B NpoeKkTMpoBa-
HUW ONA MHTEerpaummn Hawemn
NpoayKUMM 1 pelleHnin B BaLle
npo13BOACTBO;
Apantauua K BawyM UHOMBU-
AyanbHbIM NOTPEBHOCTAM.

MocTnpoaaXkHbIN CEPBUC U

nopaepXxka

» [MbkocTb, NpodheccnoHanmsam,
45 BbICOKOKIACCHbIX areHToB
MeXOyHapoaHOW CeTW.

+ CNocoBHOCTb K aHanunay,
VMAEHTUMKaUUKY, NepeHocy
noTpebHOCTEN KNMEHTA B
VHAMBUAYasbHbIA NPOEKT. He-
6onbLIOe BpeMA NPOEKTUPOBA-

HWA, N3rOTOBJIEHMA N MOHTaXa
cucteMm. CBOEBPEMEHHOCTb
NOCTNPOOAXHOro cepBuca,
CNOCOBHOCTbL pearMpoBaTth Ha
Kaxxapbln 3anpoc n npobnemy,
KBanMnLMpOBaHHbIE TEX-
HVKW, 4 CEPBUCHbIX LIEHTPA,
yoaneHHanA on-line nomoLup.
CepsuricHana nporpamMmmMa Have-
JleHa Ha oNTMMM3aunio Te-
X06CNY>KMBAHUA U CHDKEHNE
3arpar.

NHHOBaumn. Mbl akTUBHO MHBE-
CTUPYEM B pas3BuUTUE NEPELOBbIX
TEXHOJIOTMIA 1 HOBOWM NPOAYK-
uunn. MNoowpAem 1 CTUMYIUPYEM
B KOMMaHUWN KybTypy NOCTOAH-
HOro TBOPYECTBa U MHHOBALMIA.

MopTdonmo npoaykummn

+ ABTOMaTtumyeckume [os3aTopbl
nopoLuka:
TEXHONIOrNA eQUHOro B3BELUU-
BaHuA
TEXHONOrnA ABONHOro B3BE-
LimBaHuA

Innovation

We strongly invest in devel-
oping leading technology and
new products. We encourage
and facilitate a company
culture of systematic and
sustainable creativity and
innovation.

Product portfolio

* Automatic Powder Dosing
Systems with:
single scale technology
double scale technology
multi scale technology

CONCEPT : Automatic
Powder Ingredients Weigh-
ing Systems

The different models of UNI-
CA have been designed and
patented to organize produc-
tion in an innovative way by
automatically weighing the
powder ingredient compo-
nents of recipes and batches
in different processes of the
food preparation industry.




TexXHonormAa MynbTu- B3BeLln-
BaHMA

KOHLUENUWMA: ABTOmMaTn4e-
CKOe cucTemMa B3BelUMBaHUA
NMOPOLLUKOBbIX UHIPEANEHTOB
PasnnyHbie mogenn UNICA

The ingredients are stored

in stainless steel silos and
the products are dosed using
stainless steel screws. The
ingredients are dosed into
buckets, either manually

or automatically placed on
the weighing trolley which
has an electronic scale. The
weighing trolley automatically
positions the bucket under
the silo from which the ingre-
dients are to be dosed.

The management software
allows collects all information
about the operation reports
and statistics. The pc can be
interfaced with external sys-
tems to export the data.

6b1nn pa3paboTaHbl 1 3anaTeH-
TOBaHbI, YTOObI HAaNPaBUTb NPO-
M3BOACTBO MO MHHOBALMOHHOMY
nyTy aBTOMATUYECKOro B3BELIU-
BaHWA UHIPEOMEHTOB B pasnny-
HbIX MpoLeccax NULLEBON NHAY-
cTpun. VIHrpeaneHThbl XpaHAaTeA

ADVANTAGES

and BENEFITS

+ ACCURACY

- REPEATABILITY

- TRACEABILITY

+ SECURITY

« EFFICENCY

« SAVING

+ KNOW-HOW
PROTECTION

for application in small-medi-

um size laboratory we offer

differents models of UNICA

systems

UNICA TWIN

* 100 L. capacity silos

* single or double scale

+ 12-24 or 36 silos configuration

~M0SCoW

B OyHKepax 13 HepxxaBetoLLein
cTanu, a [O3MPYIOTCA LHeKamu
N3 HepXKaBeKLLEN cTanu.
NHrpeaveHTbl fo3mpytoTea,
BPYYHYIO MM @aBTOMaTUYECKM,
B BeAEpPKM, yCTaHOB/NEHHbIE HA
Tenexke B3BELMBaHWA C NeK-

* scale 30 kg capacity, 0.1
gr resolution

* loading operation by grav-
ity from a rear platform

* manual or automatic
bucket loading/unloading

UNICA HD

* 50 L capacity silos

* single scale

* 8-16 or 24 silos configu-
ration

» scale 30 kg capacity, 1 gr
resolution

* loading operation by grav-
ity from a front platform

* manual or automatic
bucket loading/unload-

ing
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TPOHHbLIMM Becamu. Tenexka
B3BELIMBaHMNA aBTOMaTUYECKHU
CTaBuUT BeAPO Nof 6yHKep C WH-

rpeaneHTamm onAa no3npoBaHUA.

lMporpammHoe obecneyveHune no-
3BONAET CObUpaThb BCHO UHPOP-
MaLmio O NpoLiecce B OTHEThI U

CTaTUCTUKY.

MK Mo)eT 6bITb COeAMHEH C
BHELLHUMK cucTemamu ond
3KCrnopTa AaHHbIX.

NMPEMMYLLECTBA u BbIrOA
* TOYHOCTb

- MOBTOPAEMOCTb

+ OTCNEXXMBAEMOCTb

+ BESOMNACHOCTDb

* QODEKTUBHOCTb

+ QKOHOMMUA

+ BALLNTA HOY-XAY

[nAa npumeHeHnA B He6ONbLINX
N cpedHuX Lexax Mbl npegna-

raem pasHble MOOENN CUCTEM

UNICA

UNICA TWIN

* 100 n emKOCTb OYHKEPOB;

* OOMHapHOE NN OBOWHOE B3BE
LuMBaHue;
KOHpurypaumsa us 12-24 nnm
36 6yHKepOoB;
Becbl Ha 30 Kr, ToyHocTb 0,1
rp.;
onepauun 3arpy3ku camoTe-
KOM 13 3agHen nnaTgopmbl;
py4HaA nnv aBTomMaTmyeckan
3arpyska/pasrpyska segpa.

UNICA HD

* 50 n eMKOCTb BYHKEpPOB;

* TEXHONOrMA e4uHOro B3BeLV-
BaHuA;

* KOHurypauua n3 8-16 nnu 24
6YyHKepoB;

» Becbl Ha 30 Kr, ToyHocTb 0,1
rp.;

* ornepaumn 3arpy3ku camoTe-
KOM 13 3agHer nnatopmbl;

* pyyHaA unm aBToMaTmyeckan
3arpyska/pasrpyska KosLua.

UNICA MD - SD

+ 18-36 n emKoCTb OyHKEPOB
ona mopgenn MD, 12-24 n em-
KocTb ByHkepoB ana SD

* TEXHOJIOrA eQUHOro B3BeLU-
BaHuA;

* Makcumym 13 HebosbLMX BYH-
KepoB;

+ BecA Ha 30 Kr, To4HOCTb 0,1
rp.

* ornepaumm 3arpy3ku camoTe-
KOM C (OpOHTaNbHOW CTOPOHbI;

* pyyHaA unm aBToMaTmyeckan
3arpyska/pasrpyska segpa.
[nA npombIWeHHOro npu-
MeHeHua Lawer nocTaBnaAwT
CUCTEMbI BbICOKOW MPON3BOAU-
TeNbHOCTU U 3PPEKTUBHOCTN.




SUPERUNICA

Superunica - 3T0 NONHOCTbIO
aBTOMaTM3MpPOBaHHaA cuctTema
B3BelUMBaHuA, obecnevnBa-
lowan ToyHoe, 6e3onacHoe 1
4YNCTOE NPUrOTOBJIEHME MO-

POLLKOBbIX CMECEN NO peuenTam.

Cuncrema cocTouT U3 paga He-
3aBUCUMbIX BYHKEPOB, YCTaHOB-
NEHHBIX B IMHUIO HA MOLY/bHYHO
CTPYKTypYy.

Tenexka B3BeLIMBaAHWA C 3MEK-
TPOHHbLIMM BECAMX aBTOMAaTK-
YeCKM BCTAeT TOYHO B MO3MLMIO
6yHKepa.

Kaxkablin Moayfnb MOXET UMEeTb
OGYyHKepbI pa3N4yHON BMECTU-
mocTu (300, 150, 100 1 50 n),
KOTOpbIE 3arpy>arTcA camoTe-
KOM WX C NMOMOLLLIO BaKyyMHOM
CUCTEMBDI.

lMpouecc 3arpy3ku / BbIrpy3ku
BeJpa NponcxoaouT aBToMaTmye-
CKW, N KaXKa0e Beapo NAEHTU-
dpuumpyetca cuctemon ID-TAG.
YcTponcTBo achheKTUBHO-

ro BcacblBaHUA/punbTpaumm

UNICA MD - SD

+ 18-36 L capacity silos on
MD, 12-24 L capacity silos
on SD

* single scale

* max 13 small silos posi-
tions

+ scale 30 kg capacity, 1 gr
resolution

* loading operation by gravity
from the front side

* manual or automatic bucket
loading/unloading

For application in industrial
production Lawer provide
systems with high productivi-
ty and efficiency.

SUPERUNICA

Superunica is a fully au-
tomatic weighing system,
allowing accurate safe and
clean powder recipes prepa-
ration. The system consists
of a number of independent
storage silos, installed in
line on a modular structure.

rapaHTupyeT MakCUMasibHYH
6e30nacHoOCTb paboTbl U YMUCTO-
Ty paboyen cpenpbl.

Cuctema paboTaeT nopg ynpas-
NeHvem nporpaMMHoro obecne-
YyeHuA Lawer.

SUPERSINCRO

Supersincro BbINOMHAET TOYHO
1 6e30MacHO aBTOMaTU4eCcKoe
[031pOBaHNE UHIPEAMEHTOB,
Tpebyemoe B NULLEBON NPO-
MbILSIEHHOCTW, B TEPMOCHOPMO-
BaHHble CYMKWN 13 TpybyaTbix
NIEHOK.

MogaynbHaA KoHguUrypauma

OCHOBaHa Ha Konm4yecTse npu-
MEHAEMbIX NPOAYKTOB, UX K-
3MYECKNX XapaKTepucTuKax un

A weighing trolley incorpo-
rating the electronic scale is
automatically transported to
the correct silo position. Each
module can accommodate
silos with different capacities
(300, 150, 100 and 50 L)
which are loaded by gravity
or by means of a vacuum
system.

The bucket loading / unload-
ing process takes place au-
tomatically and each bucket
is identified by an ID-TAG
system.

An efficient suction / filtering
device guarantees the maxi-
mum safety of operation and
a clean working environment.
The system operates by
means of dedicated Lawer
Software.

SUPERSINCRO
Supersincro allows precise
and safe automatic dosing
operations of the ingredients

VICI'IOJ'Ib3yeMOVI ynakoBKe.

B Ka>xaom umKe KOHTerHep ¢
nakeToM CTaBUTCA Ha ABUXKY-
LercA N0TOK 1N TpaHCnopTupy-
etcA no U-obpasHomy mapLipy-
TY, Ha NPOTAXKEHNM KOTOPOro
nakeT nomMeLlaeTcA nog pasnmy-
Hble [03aTopbl.

Korpa KOHTenHep BCTaeT B
npaBWIbHOE NOIOXKEHWM, BECHI
NogHUMAtOT ero BBEPX U Haun-
HaeTCcA NpoLuecc A031poBaHUA.
B KOHUEe uukna nakeTbl 3a-
KpblBalOTCA U aBTOMATUYECKMU
nomMeLLaTcA B KOPOOKM nn Ha
NnoaaoHbl. i

www.lawer.com

required for the food industry
preparations in automatic
thermoformed bags consist-
ing of tubular films.

The modular configuration

is based on the number of
products used, and the phys-
ical characteristics and the
packaging used.

At each cycle the package
container is placed on a mov-
ing tray and transported on a
U route placing the package
under the different dosing
units.

When the container is in the
correct position for the prod-
uct, the scale lifts up the con-
tainer and starts the dosing
procedure.

At the end of the loop the
bags are closed and placed
automatically in boxes or

=

pallets. i

www.lawer.com
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GRAM EQUIPMENT CREATES AGILE,
FLEXIBLE, MULTI-AXIS

packaging solution using integrated automation, motion and safety
suite from Rockwell Automation Leading machinery supplier to the
ice cream industry designs state-ofthe-art packaging solution for

demanding production environments

Challenge

Gram Equipment has to keep
pace with industry and consumer
demands in the development of
its machine and line solutions

Solutions

A Rockwell Automation solution

was installed, which included:

* Allen-Bradley ControlLogix
programmable automation
controller (PAC)

* Allen-Bradley Kinetix 5700
servo drives

* Allen-Bradley PowerFlex 525
variable-speed drives

e Allen-Bradley Guard
ControlLogix machine safety
solution

¢ Allen-Bradley Safety POINT 1/0

» Automation, motion and safety
on single network

* OEM Partner support including
training, export support and
global technical support

Results

* The GCS is capable of
processing up to 660 products
per minute with up to four
different product flavours in
each layer

e Multi-product/multi-carton
capabilities

* Small footprint

* Flexible design to fit existing
manufacturing facilities

* Single-protocol infrastructure
reduces wiring

ocated in the south

of Denmark, Gram
Equipment is one of

the world’s leading
manufacturers of equipment for
the industrial production of ice
cream; a position strengthened
by the merger of Gram
Equipment and WCB Ice Cream
in 2014,

With more than 300 employees
worldwide and offices in
Denmark and the USA, the
company delivers complete,
tailor-made production lines to
ice cream producers and other
food-processing firms looking
for flexible integrated solutions.

These specially designed
solutions cover applications
from individual assembly lines
all the way up to complete
production plants and comprise
equipment for moulding,
extrusion, filling, wrapping and
packing as well as freezers,
ingredient feeders and
remanufacturing and

upgrade

kits.

Product

formats

handled

include

stick ice,

cone,

sandwich,

bulk &

cup and

dessert/

cake.
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With more of its customers
looking to deploy increasingly
agile and more flexible storage,
production and packaging
solutions, Gram Equipment

is always looking for ways to
enhance and evolve its product
range, to help these customers
keep up with the very latest
production demands from
industry and product demands
from consumers.

One such machine designed
to offer flexibility and agility

is the company’s GCS. The
newest addition to its line-up of
automated packing solutions,
the GCS uses flex picker robots
to deliver products into cartons
with astonishing flexibility and
speed. At the heart of this new
machine is an Allen-Bradley®
automation, motion and

safety solution from Rockwell
Automation.



Gram Equipment is a member
of the Rockwell Automation
PartnerNetwork™ program as
an OEM Program Participant.
Members of the Rockwell
Automation OEM Program
demonstrate a commitment to
offer high-quality, innovative
machines and equipment that
help manufacturers improve
business agility, optimise
productivity, and increase
business performance.
Through the use of Rockwell
Automation products,
technology and industry
expertise, these PartnerNetwork
members also help end users
achieve sustainability and
safety-compliance objectives.

Challenge:

The GCS machine has been
developed specifically for the
packaging of ice creams. In
operation it takes individually
wrapped ice creams fed on

The automation solution has to control a number of features

a conveyor from a preceding
Gram production machine
and then places a predefined
number and pattern (colour/
flavour mix) into cardboard

This type of product/packaging variety and speed demands extremely
tight integration of all facets of the automation and motion infrastructure

<«ITALIAN FOOD MACHINES »
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boxes. The automation solution
has to control a number

of features, including the
automatic balancing of different
product flavours, simultaneous
production of different multi-
flavour packs, simultaneous
production of different pack
patterns and easy changeover
between different pack/carton
sizes and pattern formats, with
minimal intervention.

All of which has to be done
at a speed that does not
cause a bottleneck to up and
downstream processes.

Packing formats can include
one flavour/two layer, two
flavour/two layer, four flavour/
single layer, four flavour/

two layer and vertically or
horizontally interleaved
products of different flavours.

This type of product/packaging
variety and speed demands
extremely tight integration of
all facets of the automation
and motion infrastructure, as
well as effective interoperability
with the safety system, other
automation assets within the
line and the enterprise solution
at the plant.



Three servo drives are used for each delta robot
(XYZ movement) with an additional drive used to rotate the tool

Solution:

According to Anders G.
Torbensen, Vice President
Sales & Marketing at Gram
Equipment: “This machine has
been designed to integrate as
effectively as possible with other
Gram Equipment machines

in production lines, so we
made the decision to develop
an automation and motion
solution based on Allen-Bradley
products.

We saw many advantages

to having the same control
system as those on the rest

of line, especially in terms of
operational integration, spares
and maintenance.”

The GCS has an Allen-Bradley
ControlLogix® programmable
automation controller (PAC) at
the core of the control solution.
Depending on how many robots
the GCS system is equipped
with (two or four), the number
of controlled axes varies, but
the biggest GCS system has

31 Allen-Bradley Kinetix® 5700
servo-drive-controlled axes and
six Allen-Bradley PowerFlex®
525 variable-frequency drive-
controlled axes.

Three servo drives are used

for each delta robot (XYZ
movement) with an additional
drive used to rotate the tool.
Two servo drives are used for
the carton carrier, two for the
carton outlet and two for the

box stop. Four servo drives
provide the product movement
on the pocket conveyor,

another four are used for the
product infeed and four for the
pullnose (product drop). The six
PowerFlex variable-frequency
drives are used for carton infeed
and product receiving.
Completing the control
infrastructure is a safety solution
running on EtherNet/IP™ that
leverages Guard ControlLogix
with Allen-Bradley Safety POINT
I/0™ which can be placed
locally where it’s needed to
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achieve maximum flexibility and
modularity in production lines.
Both the PowerFlex and Kinetix
drives also communicate over
EtherNet/IP and leverage CIP
Safety™ functionality.

Safety data is transmitted

using the same wires and IP
addresses as the motion and
control data, an infrastructure
which helps to reduce overall
system wiring.

Results:

As a result of its industry
knowledge, technical expertise
and in-depth machine design
capabilities coupled to the
deployment of an advanced
automation, motion and

safety solution from Rockwell
Automation, Gram equipment
has developed a high-
performance machine capable
of processing up to 660
products per minute with up to
four different product flavours in
each layer.

Capable of handling stick, bars
and sandwich formats, the line
design is flexible enough to fit
existing production facilities
and its small footprint efficiently
exploits limited and valuable
plant real estate.

Gram Equipment is a Rockwell
Automation OEM Partner. “The
most important advantage we
have with respect to our partner
status is access to relevant
specialists within the Rockwell
Automation organisation,”
explains Torbensen. “Access
to special training is also
important, and we have certainly
used this in the past. We enjoy
a good experience working
with Rockwell Automation and
its export support is essential;
indeed its global support has
certainly enabled us to create
a competitive advantage. We
also enjoy positive cooperation
with the Rockwell Automation
specialists during programming

o

and product development.” i

www.rockwellautomation.com
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EASYMAC IMPROVES QUALITY
AND EFFICIENCY

ith its technologically
innovative lines,
Easymac improves
the quality and
efficiency in the bakery world.
Easymac is proud to introduce
its new injecting line for
muffins, croissants and all
products that you need to fill.
Easymac does tailor made
line with adjustable weight
and speed of production.
In addition to this, it also
introduces its new bread line:
it is now possible to decide to
have products by laminating
system, by dough ball or both.

Easymac is specialized to
create new products and
develop new technologies to
improve quality and efficiency

=

in the world of bakers. i

www.easymac.it

@asymac
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COSTACURTA’S WIDE RANGE
OF SOLUTIONS FOR
THE FOOD&BEVERAGE INDUSTRY

ostacurta S.p.A.-

VICO is an ltalian

company specialised

in the designing and
production of metal components
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
investing and researching to be
more and more competitive on
both the Italian and international
markets.

The company has a divisional
structure 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 Qil & Gas,
chemical and petrochemical
sectors

Metal conveyor belts

Metal conveyor belts are

used in many industrial
processes and sectors, from
metallurgical engineering, to the
pharmaceutical and food industry.

These belts can be used
for applications that require
temperatures ranging from




MiCostacurta
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approx. -150°C to +1.150°C,
even under mechanical
or chemical stress. The
company 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, helping 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 sector,
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 product during the whole
process. The constant speed
operation of the belt, reduced
vibration levels and a high
functioning reliability really
guarantee the perfect wrapping
for any pack, six-pack and
others.

In the food sector, conveyor
belts are used for example in the
baking process. Baking takes
place inside continuous ovens
with temperatures between
approximately 180°C and 280°C,
according to the product to be
baked. The products are moved
inside these continuous ovens
on metal conveyor belts.

Costacurta’s conveyor belts
resist the temperatures inside
the oven and are made with
high-quality materials in order
to guarantee maximum hygiene
and ease of cleaning after use.
The surface of the conveyor
belts is designed in such way
that it can adequately support
the product to be baked.

Technicians and engineers are
available to assist clients in the
selection of the most suitable type
of belt for their baking lines. i

www.costacurta.it
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SOTTORIVA, MEXXOQY TPAOULMAMM
N UHHOBALIMAMU «HYJIEBOW

CTPECC»

ottoriva, ntanbAHckan

KOMMaHuA, KoTopana Ha

npoTAXeHun 6onee 70

neT BblnyckaeT o6opy-
[OBaHve AnA NeKapeH, KoHau-
TEPCKNX U MULLEPUIA, N3BECTHA
BO BCEM MVPE LUMPOKNM CEKTO-
pPOM NpeanoXXeHuin: oT Hebonb-
LUINX CMeCUTENEN 00 CIOXHbIX
NPOV3BOACTBEHHbIX JIMHWIA, BCE
made in Italy n o4eHb KOHKY-
PEHTOCMNOCOBHO C TOYKM 3pEHNA
KayecTBa.

OTnnynTenbHom 0CoOBEHHOCTbIO
KOMMaHuM ABNAETCA yMeHne

NMOHMMaTb NOTPEBHOCTM PbIHKA,
OCOOEHHO B CEKTOpE NUTaHKWA,
roe noTpebHOCTM MeHATCA
CTPEMUTESBHO.

CerogHa notpebutenn 6o-

nee BHUMATENbHbI K KayecTBy
NPOAYKLMM 1 UCMONb3YEMbIM
WHrpegmeHTam. Npu npons-
BOACTBe xfieba 3TO CBA3aHO C
HEOOXOAMMOCTBLIO HE MPUMEHATL
XVIMUYECKNE 3/IEMEHTbI 1 YCKO-
pVTb NMPOM3BOACTBO, COXPaHAA
npu 9TOM eCTECTBEHHYIO 3aKBa-
cky. o aTon npuymHe Sottoriva
3afymanack 0 6ecCTpeccoBbIX
pasfenutenAx ¢ MHHOBaLWOHHOM

cvcTemon ona obpaboTKM OPOX-
»KEBOro Tecta. Yto o3HavaeT
«HOJIb CTpecca»? JTO 03Hava-
€T, YTO MalrHa obpallaeTcs ¢
TECTOM OYeHb OCTOPOXKHO, YTOObI
yaep>xaTb BHyTpY BO3oyX, obpa-
3ylowpmica npm 6poXKeHnn TecTa,
1 Takmm 06pasom crnocobCcTBo-
BaTb NpoLeccy, Nony4yand B UTore
NPOAYKT NPeAenbHO Nerkmumn un
apoMaTHbIN.

N3yyeHHanA n paspaboTaHHas B
nocsrieiHMe HeCKosbKO NneT, 3Ta
cucTema NogaepXXnBaeT Bpems
€eCTeCTBEHHOW 3aKBacku xneba,

SOTTORIVA, BETWEEN TRADITION
AND ZERO-STRESS INNOVATION

ottoriva, an Italian com-
pany that for over 70
years has been manu-
facturing machines for
bakeries, pastry shops and
pizzerias, is known worldwide

for the wide range of its offer:
from small mixers to complex
industrial lines, all made in
Italy, very competitive in terms
of quality.

The company’s distinctive
feature is to be able to under-
stand the market needs, espe-
cially in the food sector, where
needs change quickly.
Nowadays, in fact, consumers
are more and more careful
about the quality of products

and therefore to the ingredi-
ents used to make them.

As far as bread making is
concerned, this involves the
need to make quality bread,
without chemical preparations
or shortcuts, while maintaining
the natural leavening of the
product.

For this reason, Sottoriva has
conceived zero stress divid-
ers, with an innovative system
to process leavened dough.
What does zero stress mean?
It means that the dough is
treated by the machine with
great care, in order to keep
inside the air produced by
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leavening and in this way
facilitate its development, thus
obtaining a product of extreme
lightness and fragrance.
Studied and developed in the
last few years, this system
maintains the natural leaven-
ing time of bread, respecting
the true Italian gastronomic
tradition.

The company has developed
various dividers with this tech-
nology.

The MR8 2.0 model, designed
for the industry, a laminating
machine that cuts and shapes
in a practical and precise

way, without ever stressing
the dough. The result is a
high-quality bread, very similar




ODERN BAKERY,

yBa)kaA UTalbAHCKUE raCTPOHO-
Munyeckmne Tpagnunn.

KomnaHua paspaboTtana pas-
JINYHbIE pa3aenuTenn No 3Ton
TEXHOMOrnN.

MR8 2.0 — mogesnb ana NpoMbiL-
NEHHOCTN, NaMMHaTOP, KOTOPbIN
pexeT 1 npugaeTt opMy npak-
TWUYHO N TOYHO, 6e3 KaKoro-nmobo
cTpecca anA tecta. B pesynbTa-
T€ Noy4aeM BbICOKOKAYECTBEH-
HbI XNeb, O4EHb MOXOXXNIA Ha
LEePEBEHCKNIA, HO NPOMbILLSIEHHO-
ro npovseoacTea. Pasgenurens
OCHalLeH 0aTYMKOM, KOTOPbIN
CUNTBIBAET XapaKTEePUCTUKM
TecTa, YToObl 0bpallaThes ¢

HUM genvkaTHo. VipeaneH ana

MArKOro 1 APOXOKeBOro TecTa,
Hanpvmep, AnA YyabaTTbl, paH-
Lly3cKoro xneba u Bcex BMaOB
nonynAPHOro cerofHA xneba,
Kak Hanpumep, TPeyronbHUK n
«anvas». Kpome Toro, 310 04eHb
YH/MBepcanbHaA MalluvHa, nerko
1 6bICTPO HacTpansBaemas rno
NoTPe6bHOCTAM KNMEHTa.

[axe Athena Plus, Bblcokonpo-
N3BOAUTESbHbIN pas3aenuTesb-o-
KpyrnuTesb, UMEeeT cUcTemy
«HYNeBOW CTpPecc». ATa MallmHa,
KoTopanA genaeT 6eccTpeccoBoe
TECTO, MeET O4eHb BbICOKYIO
BECOBYO TOYHOCTb, MaKcu-
MaJsibHy0 FTMOKOCTb W LWMPOKM
cnekTp Beca, oT 25 no 600 rp.
OHa nogxoaunT AnA geneHnsa un

MODERNBAKERY MOSCOW

OKpYrneHvA Tecta afa Kpyrmioro
W WwTamMnoBaHHoro xneba, 6yno-
Yyek OnAa rambyprepos, 6aTOHOB,
naealua, NMuLbl, TOPTWUIBU 1
MHOrux apyrux coptos. Athena
Plus Tak>e MO)eT ObITb OCHa-
LeHa nof obpaboTKy TecTa ana
xneba 6e3s rnoTeHa, cnpoc Ha
KOTOpbIV pacTeT. ATO No3BONAET
Haunyywum obpasom paboTaTb
[axke ¢ caMbIM KNEMKUM TeCTOM
6e3 rnioTeHa.

Mopenb Dinamica Takxxe ABnA-
€TCA YacCTblO acCopTUMeEHTa. JTO
DennTeNb-OKPYrnTenNb, Ybe NMA
roBopuT camo 3a ceba. MawuHa
naet 60sbLyto MMOKOCTb Beca,
obecneunBan BbICOKYH TOYHOCTb
Ha Bbixoge. 30ecb TOXe Mbl Ha-
XOAMM CUCTEMY HYNIEBOrO CTPEC-

MR8 2.0, automatic divider for industrial production
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ca: oHa paboTaeT AenvKaTtHo,
Kak C MArK1UM, Tak 1 ¢ NonyTeep-
ObIM TECTOM.

W, HakoHeL, Lyra, AByXpAaHbIV
pasfnennTenb-oKpyrnnTenb, Npu-
3BaHHbIN yOOBNETBOPUTb AAXE
camoe HebonbLIoe NPon3BoaCTBO
C Ype3BblHaNHON TOYHOCTLHO.
[ocTynHaA B MeEXaHUYECKOM U
3N1EKTPOHHOW BEPCUAX, aganbHO
NOAXOOUT ONa Kpyrnoro xneba ¢
naeanbHON 3aKBaCKOMN.

YeTbipe pasgenuTena ¢ pas-
NIMYHBIMU XapakKTepUCTMKaMU n
MOLLHOCTAMW, paspaboTaHHble
[ANA TOro, 4Tobbl NO3BONTD, KakK
MeNKMM, TaK 1 NPOMbILLIEHHBIM
xnebonekapHAM NONy4NTb BbIrO-
[y OT HOBOW TEXHOMOINN «Hyre-
BOW CTpecc». i

www.sottoriva.com

Dinamica, divider rounder suitable
for medium production

to the artisan bread but with
an industrial production. This
divider is equipped with a sen-
sor that can detect the charac-
teristics of the dough, to treat it
in a delicate way. It is ideal for
soft and leavened dough, such
as ciabatta, French bread and

Athena Plus, divider rounder suitable
for industrial production

all the types of bread fash-
ionable today, such as the
triangle and the diamond, for
example. It is also a very ver-
satile machine that can be set
quickly and easily according to
the customer’s needs.

Even Athena Plus, a high
production divider rounder,
has a zero stress system.
This machine, that does not
stress the dough, has a very
high weight accuracy, maxi-
mum flexibility and a range of
weight range from 25 to 600
g. It is a machine suitable to
divide and round dough to
make round and stamped
bread, hamburger bun, long-
loaf bread, pita, pizza, tortilla
and many others. Athena
Plus can also be equipped for
the treatment of gluten-free
dough, whose demand is
growing strongly, managing to
work in the best way even the
stickiest gluten-free dough.
The Dinamica model is also
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part of the production range,
divider rounder whose name
already announces its intrinsic
characteristics. It is indeed a
machine that allows a great
flexibility of weight, always
ensuring a great accuracy in
the final result. Here too we
find the zero-stress system: it
works in a delicate way both
soft and semi-hard dough.
And finally Lyra, a two-row
divider rounder designed

to satisfy even the smallest
production with extraordinary
precision. Available in both
mechanical and electronic ver-
sions, it is ideal for the produc-
tion of round bread perfectly
leavened.

Four dividers with different
characteristics and production
capacities, designed to allow
both small and industrial bak-
eries to benefit from the new
zero-stress technology.

www.sottoriva.com

i
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ODERNBAKERY.

MODERN BAKERY

MOSCOW

OnbIT N SHTY3UA3M HA PbIHKE
KOHOWUTEPCKOIO U XNEBOBYNIO4YHOIO
OBOPYOOBAHUA

nuba & Teknoservice
stl npoekTnpyeT 1
npoun3soaunT obopy-
[OBaHue anA xne-
6onexKapHoOM 1 KOHONTEPCKON
MPOMBILLSIEHHOCTU, @ UMEHHO:
MalUWHbl 48 KpyaccaHos, pabo-
yme CTOSbl, CUCTEMbI 3arOTOBKMU
TecTa, IMHUM NaMUHUPOBaHMA,
nmHUK xneba YnabatTa, MMHUK
xneba, MMHUN «MynbTU-x1eb»
AnA xneba pasnnyHbIX pasMe-
poB, HyNn-xneba, NMMHUM nasaty,
KpeKep, cneumnancHbie TMHAA 1
obopynoBaHne NepcoHann3npo-
BaHHOIO MPOEKTUPOBAHMA.

AA

ALBA BAKERY AND PASTRY EQUIPMENT

Bbicokoe kayecTBO 060pynoBa-
HMA 06A3aHO 6ONbLLIOKA NHOOBM
K CBOeMy feny, ¢ 6onee yem 30
neTHUM ctaxxem. OcHoBaTenu
KOMMaHuM Havanu npuobpeTatb

cBovi onbIT B 1982 rogy B 0gHOWN
M3BECTHOM KoMnaHum, a B 1992
rofdy oHu co3patoT Teknoservice
Snc, KoTopaA cTana 3aHumaTbcA
PEMOHTOM 1 CEPBUCOM CaMOCTO-

EXPERIENCE AND PASSION IN THE MARKET
OF MACHINERY FOR PASTRY AND BAKERY

Iba & Teknoservice srl

designs and produces

equipment for bakery

and pastry industry as
croissant machines, make-up
tables, dough billets prepar-
ing systems, laminating lines,
ciabatta bread lines, multisize
bread lines, pita, num bread,
lavash lines, cracker lines,
special lines and custom de-
sign machines.

The high quality of this equip-
ment is due to the great
passion developed in over
30 years of experience. The

founders of the company be-
gan in 1982 their experience
at a renowned company in

the industry and in 1992 open
Teknoservice Snc, which begin
dealing with servicing, repairs
and interventions on their own
or on behalf of major manufac-
turers.

The founders’ experience
gained as CIM and Tec-
kno-matik technicians, a long-
time leader companies in the
field of machinery for pastry
and bakery, leads them to
develop projects increasingly
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complex and technological-

ly advanced, and thanks to
continued collaboration with
their customers, they realize
the first automatic groups for
croissants, make-up tables,
ciabatta, bread lines and
crackers lines and a variety of
customized automation.

This ongoing attention to the
needs of the customer and
assistance in the development
of its automation brings Te-
knoservice to grow more and
more, until making the deci-
sion in 2005 to transform the
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ATENbHO UMW OT UMEHU KPYTHbIX
npoussoanTenen.

OnbIT, HAKONNEHHbLIV BO BpemsA
paboTbl TEXHUKAMM B TaKMX KOM-
naHmAx kak CIM n Teckno-matik
- KOMNaHUN-NMaepbl B obnacTtu
obopynoBaHMA ANnA KOHAUTEp-
CKMX U NMEKAPEH - MPUBOAMUT K
paspaboTkam Bce H6onee Crnox-
HbIX 1 TEXHOMOrMYHbIX MPOEK-
ToB. bnarogapa HenpepbIBHOMY
COTPYOHMYECTBY C KNIMEHTaMK,
OHM CO3[al0T NepBble aBToOMa-
THUYecKMe rpynnbl ANnA Kpyac-
caHoB, pabo4ne CTonNbl, MIMHUA
yYnabatThbl, xneba N Kpekepos, n
pasnnyHble NoNb30BaTENIbCKNE
CUCTEeMbl aBTOMaTU3aLuN.

[MocToAHHOE BHMMaHKE K Mo-
TpebHOCTAM 3aKasumnka 1 no-
MoLLb B pa3paboTke co6CTBEH-
HOM aBTOMaTM3auun BeaeT
Teknoservice K eLle 6onbLiemMy
pocTy, 1 B 2005 rogy KomnaHuaA,
HauMHaBLLAA KakK CepBuCHanA,

company, originally founded
as service / intervention, in a
leading company in the market
of machinery for pastry and
bakery: so ALBA & Teknoser-
vice Srl is founded.

Experience, passion, innova-
tion and satisfaction are the
cornerstones on which the
philosophy of ALBA & Teknos-
ervice is focused on.

Experience over decades of
work in the bakery equipment,
from simply technical assis-
tance to the realization of
industrial plants.

Passion in the development
of each product while keeping
its essence and improving its
quality.

Innovation in the ongoing
search for the best, as well as
in the study of how to solve
the problems of each client

npeobpasyeTcA B OOHY U3 Beay-
LUMX Ha pblHKe 060pyA0oBaHMA
LANA KOHOUTEPCKUX U neka-

peH - Tak noAsnAeTcA Anbba &
Teknoservice Srl.

OnbIT, 3HTY3Ma3M, MHHOBALMU U
YOOBNETBOPEHHOCTb— BOT Kpa-
€yronbHble KAMHW, Ha KOTOPbIX
aepxuntea punococma Anbba &
Teknoservice.

OnbIT - pecAaTMneTA paboThl B
obnacTtu xnebonekapHoro 06o-
PYLOBaHWA, OT NPOCTON TEXHW-
YeCKOW NoOMOLLM [0 peann3aumnn
MPOMbILLSIEHHbIX NPEANPUATUIA.
OHTY31asMm - Npu CO30aHUN Kax-
[Oro NpoaykTa, pocTa KavyecTsa
MpY COXPaHEeHMMN CYLLHOCTH.

WNHHOBaLun - B HENPEPbIBHbIX
MOMCKax nyyLlero, B U3y4eHuu
crnocoboB peLueHna npobnem
KaXxaoro KnvMeHTa ¢ nomoLLbio
NosIb30BaTENbCKOrO NPOEKTMPO-
BaHMA.

with a custom design solution.

Satisfaction: the purpose is
customer satisfaction in seeing
his product taking shape, his
problem solved, new ideas
coming to life.

All these factors have led
ALBA & Teknoservice to
produce extremely performing
and customizable Pizza Lines,
which are enjoying great suc-
cess worldwide.

From a simple cutting table
to a complete line, ALBA can
compose and draw with you
the most suitable machine,
from lamination or from balls,
with or without the topping.

ALBA PIZZA LINES: Choose
the best

Laminating Lines employ sat-
ellites and gauging units which
gently reduce the pastry sheet
to the final thickness, then
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Y[0oBNEeTBOPEHHOCTb — B TOM,
Korga KveHT JOBOSIEH pesyib-
TaToM MO Mepe TOoro, Kak ero
NPoAyKT obpeTaeT hopmy, Kak
peliaeTca ero npobnema, kak
HOBbIE MAen BONOWAOTCA B
XXU3Hb.

Bce atu thakTopbl npusenv ALBA
& Teknoservice K Npon3BoACTBY
Yypes3Bbl4aNHO 3WPEKTUBHBIX U
HacTpavBaembIX IMHWA NULLbI,
KOTOpble NONb3YyTCA 60MbLUNM
yCnexom BO BCEM MMpPE.

OT npocTbIx pabounx CTON0B
0117 NonHbIX NMHKIA ALBA moxeT
CrpOeKTMpoBaTh BMECTE C BaMu
Hanbonee NOAXO[ALLYIO CUCTEMY
0J1A NaMUHMPOBAHHOIO TecTa
WS LIAPUKOB, C HAYUHKOW M
bes.

JINHUU ALBA PIZZA: BbiGupau-
Te nyyuwee!

JINHWM namuHMpoBaHua mc-
NOSb3YIOT BCrOMOraTesbHbIe
YyCTPONCTBA U KOHTPOSbHO-M13Me-

cut it into the desired shapes,
remove scraps for reuse and

collect the product by hand or
feed panning systems, proof-
ers, freezers.

Cold-pressing Lines provide
synchronized devices that
ensure accuracy and consist-
ency in the processing, as well
as really innovative systems of
pressing the balls, always with
the possibility of collecting by
hand or automation of the next
process.

i
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puTenbHbIe NPMOOPBbI, KOTOPbIE
aKKypaTHO YMEHbLUIAIOT TOMLUMHY
TecTa [0 KOHEYHOro 3HaYeHun, a
3aTeM paspesatoT ero Ha HyX-
Hble POpPMbI, yAANAKT 06peskun
[nA NOBTOPHOrO NCMOJb30Ba-
HMA, cobMpaloT NPOAOYKT BPYyY-
HYIO WX NOJAIOT HA CUCTEMBI
BbINEYKN, B PACCTOEYHbIE LLKa-
¢hbl, MOPO3WNbHBLIE KaMepbl.

JInHnm xonogHoOro npeccosaHnsA
NpenocTaBNAT CUHXPOHN3NPO-
BaHHbIE YCTPOWCTBA, KOTOpbIe
ob6ecneymBarOT TOHYHOCTb U MO-
cnepoBaTesIbHOCTb 06paboTKN,
N KPOME TOrO MHHOBALMOHHbIE
CUCTEMbI NPECCOBaHNA Lapu-
KOB, TaKXXe C BO3MOXHOCTbIO
cbopa Bpy4HYIO UM aBToMaTK-
Yecku ANA crnegyoLlero npowec-
ca.

HoBbli1 cnekTp JIMHUI NULLbI

ANnA Bce 6onee nonynApHbIX Npo-
OYKTOB TaKuXx, Kak Bbineyka 6e3s
rNoTeHa, KamyT, nonba n Takme

e Kpekepbl 1 xeb. PacTywmi
CMNpOC HaWWNX KIMEHTOB W BCErO
pblHKa NpUBENM Hac K paspaboT-
Ke crneunann3npoBaHHbIX JIMHUIA
O1A 9TON TeHOEHUUN, UMEetoLLEen
BCe 60/bLUMI yCnexX BO BCEM
MUpe. ATO OYEHb NPOCThIE N3Le-
NMA N0 Habopy MHIPEAMNEHTOB U
BHELUHEMY BMAay, HO ¢ 6oratbim
BKYCOM 1 OT/IMYHOrO KayecTea.
MpenHasHayeHbl oaa niogen ¢
HenepeHOCMMOCTbIO F0TEHA U
TeX, KTO CTPEMUTCA K 340POBO-
MYy MUTaHNIO, & TAKUX CTAHOBUT-
cA Bce 6onbLue.

JIMHUA XJNEBA: Jlunua gna
npov3BoOACTBa pPa3fMyHbIX
BMAOB Xxse6a.

«MynbTn-xneb» ABnAeTCA peLle-
HVYeM A4nA NPou3BOACTBa pas-
NNYHbIX BUAOB X1eba BbICOKOro
KadvecTBa.

OTa MawmHa MoXeT cTaTb
OfHVM 13 KOMMOHEHTOB AN1A
MPOMBbILLSIEHHOrO NPEANPUATHUA,
BeOb ee NPOM3BOANTENBHOCTb

A new range of pizza lines
for products in a high rise, as
gluten-free, Kamut, spelt and
similar crackers and bread.
The increasing demands from
our customers and the market
have led us to develop spe-
cialized lines to produce this
brand of products which are
having a greater and great-
er success worldwide. Very
simple products in terms of
ingredients and appearance,
but with a rich taste and

great quality, dedicated to the
increasingly large number of
gluten intolerant and those
who want to enjoy healthy
nourishment.

BREAD LINE: Line to pro-
duce different types of
bread

Multi-bread is the solution
to produce different types of
high-quality bread.

This machine can become
a component for an industri-
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nocturaeT 1000 kr Tecta/v.

Kak n Dough Former oHa no3so-
nAaeT obpabaTbiBaTb BCE BUAObI
XnebHoro TecTa.

Kak Chunker no3sonaet Bbinosn-
HATb Pe3KY PasnnyHbIX Nporpam-
MUpyeMbIX pasmepos 6e3 60Ko-
BOW pesKu.

Kak Weigher rapaHTupyeT BbICO-
KYI0 TOYHOCTb A/1A BCEX BUOOB
xneba: B3BeWMBaET N pexeT To,
YTO HEBO3MOXHO caenaTtb Bpyy-
Hyl0, nogaepXxunBas U3blCKaH-
HOCTb py4HOW paboThl.

CHwKeHne 0o HynAa 60KOBbIX
OTXO[J0B U1 ONuuA B3BELLUMBaHWA
No3BONAKT UMETb NPOM3BOA-
CTBO, €ellie BYepa KasaBlueecs
HEMbICNIUMBIM - C 3YheKTUBHO-
CTbto, 65m3Kon K 100%, ¢ 3aKBa-
LUEHHbIM 1 CUSTBHO FMOpPaTMpPo-
BaHHbIM TecToM 10 80%

P
LTI

www.albaequipment.it

al plant; in fact, it reaches a
production of 1.000 kg/h of
dough.

As a Dough Former, it allows
you to work all types of bread
dough

As a Chunker it allows cutting
different programmable sizes
without lateral trimming.

As a Weigher it allows great

precision for all types of bread:

it weighs and cuts what is im-
possible to do by hand, main-
taining the delicacy of manual
work.

The reduction to 0 of the
lateral waste and the weighing
option allow to make produc-
tions until yesterday unthink-
able, achieving performance
close to 100% with leavened
and highly hydrated dough up
to 80%. i

www.albaequipment.it

i
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ERREPAN S.R.L. METANIMYECKUE NOTKK
W NPOTUBHW /1A MPOU3BOACTBA
KOHOWTEPCKMNX U XTEBOBYIO4HbIX
W3OENWN C 1987 TOMIA

UTanbAHCKOE Ka4yecTBO, BbICOKAA NPpOU3BOACTBEHHAA TMOKOCTD,
TeCHble OTHOLEHUA C BeAyLMMU NPOU3BOANTENAMMN B MUPE.
Ceptudmkar ISO ¢ 1998 ropa

apauu

[Nomouyb KfineHTam
BblOpaTb NPoAyKLUMUIO,
Hamny4wmnmMm obpasom

YO0BETBOPAOLLYIO NX HYX-
Obl B COOTBETCTBUU C YPOB-
HEM NX NMPOM3BOOCTBEHHOIO
npouecca u yéeonTsca, 4YTo
OHW YO0BMETBOPEHbDI - BOT

3apgayu Errepan, komnaHum,

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

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

choose the products that  pany that has been designing come a real large company

o help our customers to statement of Errepan, a com- artisanal business has be-
I best meet their needs, and manufacturing baking trays thanks to constant and target-

according to the auto- and pans for over 30 years. ed investments.
mation level of their production
process, making sure they are  Investments The new arrivals include an
satisfied. This is the mission During its activity, this small automated laser welding
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KOTOpanA NPOeKTMpPyEeT U Npo-
M3BOOUT NOTKM U NPOTUBHU
08 Bbineykn 6onee 30 neT.

NHBecTUUUMN

3a BpemA cBoen oeATesnbHO-
CTV HebOJbLUOWN KYyCTapHOM
6usHec cTan KpyrnHon Komna-
Huen 6naropapA NOCTOAHHLIM
M LeneHanpasBfeHHbIM UHBEe-
CTLUMAM.

HoBble npuobpeTeHna BKJIO-
YalT aBTOMaTU3NPOBAHHYIO
CTaHUMIO NasepHon CBapKM,
0CO0B6eHHO ah(hEKTUBHYIO
OnA onpepeneHHoro smpa
npoanykToB. CTaHuMA No3Bo-
nAaeT paboTaTb akKypaTHO,

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

Products
Thanks to a flexible production

6e3 WNakoB U HEPOBHOCTEWN,
6e3 noTepu ypoBHA Npo-
M3BOAUTENIbHOCTU, Xapak-
TEePHOro ANnA KNaccnyeckunx
cucTewm.

Mpoaykuua

Bbnaropapa rmébkon nponseoa-
CTBEHHOWN CTPyKType Errepan
MmMeeT BO3MOXXHOCTb Npen-
naratb 1 paspabaTtbiBaTb
VHOMBUAYaNbHbIE PELLEHNA.
CuviHepreTuyeckoe coTpya-
HMYecTBO C Hanbonee BNUA-
TeNbHbIMU MPOM3BOANTENAMUN
cucTtem n obopyaoBaHumA
ABnAeTcA [ONONHUTENbHOMN
rapaHTuen anAa KJANEeHTOoB.

structure, Errepan is able to
offer and design customised
solutions. The synergic collab-

oration with the most important

manufacturers of machinery
and systems is an extra guar-
antee for their customers.

Errepan offers two main lines:

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

- industrial line: customised
products for the food indus-

try.

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

=

a wide range of pictures.

Visit the website
www.errepan.it

<ITALIAN FOOD MACHINES »

72

ODERNBAKERY, poos

Errepan npepgnaraet gBa oc-

HOBHbIX HanpaBneHuA:

- CTaHpapTHaA NUHUA: KaTa-
nor npoaykumm anA neka-
PEH PO3HMYHOW TOProBU;

- NpounsBoacTBeHHAA NUHMUA:
npoaykuma nog 3akas anqa
MULWEBOIN MPOMBbILLITIEHHO-
CcTW.

Ha HoBOM Beb-cariTe KOM-
naHvy NnpencrtaBfieHa ee
NPOAYKLUNA, C TEXHNYECKNMU
noaopoOHOCTAMU U MHOXE-
CTBOM U306pa>KeHnIA. ii
MoceTute Beb6-canT
www.errepan.it

ERREPAN

Visit the
website

Download the
catalogue for the
standard line

i




JIoTOK onst Kekca co
LUTAMNOBaHHbIMU (hopMamm
pedpucTbiMmn npochunamm

Loaf pan with ridged
containers

Monycdtepnueckas hopma
¢ Te)JIOHOM BbICOKOr0
AHTUNPUIapHOro CBOWCTBA

Semi-spheric form with highly
non-stick Teflon.

MepchopupoBaHHas nnacTuHa ¢
OymaXKHbIMW CaMOHeCyLLMMM (hopmamm

JloToK pns KpyaccaH Ha
NAacTUHE U3 aJIIOMUHUS UK
aJIlOMVUHU3NPOBAHHOIO JINCTA

Pan for croissants on a single
aluminium tray or sheet

PewueTyatbiii 1OTOK C
ABTOMaTUYECKOW CMCTEMOW
3aKpenjieHUs KPbILWKHU

Slotted loaf pan with
automatic cover lock

JloTOK Ans KEKCOB C LMPOKUM
BblGopom chopm 1 auamertpa

Tray with self-carrying
paper cup holders

Pan for muffins with a large

selection of shapes and diameters
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Mnockuit NOTOK U3 NINCTOBOrO
MeTania Ans YyCTaHOBOK BbICOKOW
Npou3BOAUTENIbHOCTH

Flat sheet for high
output machines

Makcu chopma ans ramoyprepa
auametpom 125 mm

Sheet for hamburgers for up
to 125mm in diameter

BcTaBnsiemblie Apyr B Apyra JIOTKU

AN OyXaHoK

Stackable pan for panbauletto
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MODERN BAKERY MOSCOWN

ACMA: NINETY-FIVE YEARS
OF MECHANICAL INNOVATION
AND TRADITION

or more than a century

ACMA, a Coesia

Group company has

been a leading player
in the design and marketing
of confectionery packaging
solutions.

At the last edition of ProSweets
the company presented a blend
of historical and contemporary
technologies, enabling visitors
to try out the functions of the
new operator interface and

to immerse themselves in an
interactive experience.

Also on show was an original
“749”, a machine with nearly
eighty years’ history behind

it that contributed to ACMA’s
success on the global market.

Knowledge

There are many companies

that can boast a long-standing
tradition, but few that can exhibit
a “genetic heritage” stretching
back 95 years: in Cologne
ACMA presented a working
specimen of the “749”, a sweet
packaging machine launched at
the end of the 1930s.

Designed by Bruto Carpigiani —
a renowned engineer working
in Bologna’s packaging valley

- to perfect preceding models,
the machine was successfully
manufactured for many
decades, also in variants that
made it possible to perform
different types of wrapping.

A set of kinematic actions
transform the motor’s rotary
movement into an alternating
movement, while the machine’s
pincers almost seem to imitate
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the movement of a human hand

while wrapping. Lying at the
centre of these movements is
the most important innovation:
a z- shaped double wheel that
enables great flexibility.

For the era, it was a
revolutionary invention, one
that was able to propel ACMA
machines to a position of pre-
eminence and to guarantee
the company’s success on the
international market.

Innovation

The guiding principle of
innovation has never been
broken and has led the
company to span the decades
by consistently offering cutting-
edge solutions.

This has positioned it in the
confectionery and other markets
as a leading player and an
expert partner in the quest for
solutions to meet the needs of
customers.

At Cologne ACMA presented
its new operator panel (Web
HMI), a revolutionary approach
to machine interaction and
Mmanagement.

The new panel guides the
user through all operations in
an intuitive and user-friendly
way, from day-to-day machine
operation to maintenance and
format changeover.

It allows for real-time
intervention (Advanced Remote
Assistance) by ACMA’s team of
experts to perform diagnostics
and fast troubleshooting. In
addition, it constantly monitors
the machine’s operational
parameters to optimize the
production flow settings,
ensuring maximum efficiency
and keeping downtimes to a
minimum.

Sustainability

For ACMA, “innovation” means
not only “performance” but also
the pursuit of efficiency. One

of its fundamental rules is to
develop cost-effective solutions
in terms of both energy
consumption and environmental
impact. For this reason, special
attention will be paid during

the event to developments
within the world of packaging
that relate to materials and
sustainability.

Through its synergy with the
Coesia Group, particularly in
the research and testing of
innovative technologies and
materials, ACMA positions

itself as a leading partner in the
creation and handling of special
shapes to distinguish products

on the market. Perfect, cutting-
edge technological integration
to ensure maximum market
success.

In Cologne ACMA co-exhibited
alongside XPack, a company
specialised in the development
of wrapping machines mainly for
the confectionery sector. XPack
offers solutions that respond

to differing production and
financial needs in the market,
handling.

Products with a combination of
flexibility and quality. As well as
chocolate wrapping machines
XPack has also, over the years,
developed individual projects for
the soap and coffee markets,
thus highlighting the company’s
engineering versatility. i
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\'a MODERNBAKERY MOSCOU\

THE PERFECT COLORS
FOR PLANT-BASED SWEETS

Colors from fruit, vegetables and edible plants
are driving innovation in the confectionery market

one are the days of

uninhibited delight:

confectionery completely

based on plants is now a
major trend among consumers.
These days, people who love
sweets prefer their treats to
contain clean, clear and ethical
ingredients. Consequently,
manufacturers are reformulating
their products: vegan product
launches have more than
doubled since 2013.

Producers are supported

in fulfilling their customers’
demands by suppliers of
completely natural ingredients.
That’s why EXBERRY® by
GNT, the leading global brand of
Coloring Foods, focused on the
potential of all-natural colors for
sweets and snacks at ProSweets
Cologne, in January 2019. The
brand’s experts inspired visitors
by presenting visually appealing
color solutions for all types of
confectionery, bakery and snack
products.

Natural in every detail
“Consumers today like to

enjoy sweets and snacks more
consciously”, says Petra Thiele,
Managing Director of GNT
Europa. “A growing number

of people are moving away

from animal-derived or artificial
ingredients as they want to focus
on a lifestyle of fair sustainability.

By positioning vegan products
as being both delicious and
natural, manufacturers can make
a stronger link to indulgence and
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healthiness.” This movement
offers huge potential for
innovation as customers want
more of a choice in plant-based
confectionery.

Coloring Foods enable
manufacturers to create products
that can be described as natural.
On product labels, natural food
colors can be listed simply by
naming the original ingredients,
e.g. ‘Coloring Food (concentrate
of carrot, elderberry)’. This
means that consumers see
ingredients that convince them
of a product’s naturalness at a
glance.

Thanks to the vertical integration
of EXBERRY®’s supply chain,
manufacturers can rely on high
quality in terms of stability,
brilliance, shelf life and fully
traceable ingredients.

From selecting seed varieties
and ensuring optimal cultivation
conditions to producing the
final concentrates, all steps

are monitored and controlled
meticulously by the brand’s
specialists.

Meeting the needs of different
applications

EXBERRY® Coloring Foods
bring the power of the colorful
natural world to a broad range
of applications. These totally
natural colors are available as
liquids, powders, micronized
powders and oil-dispersible
solutions.

This makes them ideal for
meeting the requirements for

a wide spectrum of products
including hard- and soft-panned
confectionery, gummies,
chocolates, aerated sweets,
extruded snacks, cereal bars
and seasonings.

This means that manufacturers
who are innovating their product
portfolio can rely on a limitless
range of colors for almost every
product. What’s more, they will
be supported by application
experts in perfectly integrating

these solutions.

This support provided ranges
from market-driven insights that
inspire product development

to help with creative concepts,
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advice on natural requirements,
support in color matching

and process integration, and
consultancy on regulatory and
legal issues. fii
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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 Plonts



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Confinuous Sugar Dissolvers

Syrup Rooms

Asepfic Tanks FOOd PrOCeSSiﬂg PO”TS

\ < P SAP [TALIA SRL
INEmR via S. Allende, 1

1]
W 20077 Melegnano (MI) Italy

A Tel. +39 02 983 867 9




HOBOCTHU

KpaTkmne HOBOCTU

UWOEW, PELLEHWUA, LEXA - OJ1A
UHOAYCTPUU NPOOYKTOB
MNTAHAN N HATIUTKOB

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

CnekTp ycnyr, koTopble SAP
Italia npegnaraeT cBOMM Knn-
eHTaM, BK/o4aeT yriybneHHoe
TEXHUKO-3KOHOMMYECKOEe 060-
CHOBaHWe, NoApPo6HYI0 CMETY
pacxofoB, UHANBUAYaTbHbI
[OV3aliH Mo KOHKPETHbIE HYX b,
NMPOV3BOACTBO, MOHTAX, TECTU-
poBaHwue, oby4eHne nepcoHana,
NpPohnNaKkT1Ky, NOMOLLb Creum-
ann3MpOBaHHbIX TEXHWKOB U
MOCTaBKy 3anacHbIX YacTen.

Halwe nopTdonmo BKIOYaeT B

cebA:

+ CMcTeMbl cMeLlMBaHNA 1 Kap-
60oHM3auum;

« HTST nactepusartopsl u UHT
cTepunmnsaTop;

+ SIP n CIP ycTaHoBKY;

+ KomMHaTbl oAroToBKM cupona
N COKa;

+ OucconbBepbl caxapa NakeTHo-
ro U HEMPepPbLIBHOIO TUNa,;

+ AcenTmnyeckasa 0O3MpOBKa U
acenTnyeckne pesepsyapsbl;

* [NpoeKTbl Nog, K.

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

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

ro cotTpynHuyectaa ¢ Refresco
Italia.KomnaHua Refresco, espo-
nencknni nuaep B cgepe pos3nu-
Ba 6€3aKOorofbHbIX HaNMTKOB,
pacwmpAA acCOPTUMEHT U CTpe-
MACb K BCe 60/1ee BbICOKMM CTaH-
JapTam gnAa cBoero notpebure-
nAa, nopyynno SAP ltalia oauH n3
CamMbIX aMOBULIMO3HbBIX MPOEKTOB B
NPOV3BOACTBE acenTUYECKUX Ha-
nUTKOB. [POEKT OXBaTbIBaET LUK-
POKMWI CNEKTP NPOAYKTOB, TaknX

IDEAS, SOLUTIONS AND PLANTS FOR
THE FOOD AND BEVERAGE INDUSTRY

ince 1983, SAP ltalia has
operated successfully on
an international level in
the field of construction of
processing plants for the food
industry.
The range of services that SAP

Italia offers its customers in-

cludes indepth feasibility studies,

comprehensive and detailed cost

estimates, custom design for

specific needs, production, instal-

lation, testing, staff training, pre-

ventive maintenance, assistance

with specialized technicians and

a spare parts service.

Our portfolio includes:

+ Mixing and carbonating units,

« HTST pasteurizers and UHT
sterilizer,

+ CIP and SIP plants,

+ Syrup and juice preparation
rooms,

+ Batch and continuous sugar
dissolvers,

+ Asepetic dosage and aseptic
storage tanks

* Turn key projects.

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




HOBOCTHU

Kak (ppyKTOBbIE COKW, TpaaMuu-
OHHble HaNMTKW, Yai 1 MOSIOKO.
Ctparterua, paspaboTaHHanA B
pamkax napTHEPCTBA C y4acTUEM
[BYX OCHOBHbIX IMOEPOB pPbIHKA
ANA JOCTMXKEHWA BbICOKMX Lie-
nen, COCTOUT B CNEAYHOLLEM:

- MosHaA aBToMaTU3auma, YTo-
6bl 06eCNeYNTb UCKIKUYNTEND-
HYI0 TMOKOCTb U AeTaNbHbIN
KOHTPO/Ib KaXXAO0ro napameTpa
npotecca;

- cokpatlleHne obbema 0TXo40B
B NpoLiecce Npov3BOACTBA;

- MPEeBOCXOAHOE BOCCTAHOB-
NEHNe 3Heprum, B TOM Ymnc-
ne, bnarogapa vHTerpaumm
Asepto-R Top ¢ koreHepaLmnoH-
HOW YCTaHOBKON HOBOW KOH-
uenumm.

TexHu4yeckui nepcoHan SAP

Italia n Refresco ltalia pabotanu

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

reduction of waste during pro-
duction

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

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

KpaTkmne HOBOCTU

BMECTE B TE€YEHME HECKOMbKMX
mMecALeB, 06MeHMBaAChb MHO-
rONIETHUM OMbITOM B 0611aCTK
nccnefoBaHnii U Npon3esoacTea
panu COBEPLUEHCTBA BCErO
npouecca, yaenaa oTaensHoe
BHUMaHWe On3aliHy 1 naeanbHOn
caHuTapun. PesynbtaTom ABNA-
eTcA codeTaHne NPoBEPEHHbIX
TEXHOMOMMI N HOBOW KOHLenummn
npoussogcTea. Asepto-R Top mo-
XeT obpabatbiBaTh IO60M TIN
HanuTKa 1 6narogaps crneumvans-
HOM KOHCTPYKLUMM TpybyaToro
TennoobmeHHUKa, naxke besan-
KOronbHble, cogepxaluue Teep-
Oble BewecTsa, N U30TOHUKN
€ 0C000 arpecCyBHbLIMU COMAMMN.
Kaxblin KOMMOHEHT Ha ycTa-
HOBKe 3a60TNMBO BblbpaH cpeamn
NYYLWMX MUPOBBIX NPON3BOAM-
Tenewn, 4Tobbl rapaHTUPOBaTb

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
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NPUBBIYHYIO HAOEXHOCTb 0T SAP
Italia. Cuctema HabnoaeHus,
paspaboTaHHaA cneumansHoO
[ON1A 3TOro NPoeKTa, UHTYUTUB-
Ha, NpocTa B UCMOSIb30BaHWUN

N HapgexXHa. KaxpaA nepemen-
HaA XpaHWTCA B 6a3e AaHHbIX

1 JOOCTYMHa AnAa npocmoTpa B
noboe BpemA, obecneunsan
MOJSIHOE OTCNEeXnBaHUE BCEro
npoussoncTtea. ATK-R Top, Ton
ramma acentuyeckux 6akos SAP
Italia, nononHAeT noctasky. bak
npefHasHayeH AnA XpaHeHuaA
NpoayKTa nocrne TepMUYecKoi
06paboTKM 1 NOAAEPXKAHNA ero
cTepunbHocTW. Ero ocobas KoH-
CTPYKUMA 3almiaeT NpoaykT
OT BCEX BO3MOXHbIX KOHTaKTOB
¢ aTmocdhepori napoBbIM HGapbe-
pom. IHTerpauma ¢ yCTaHOBKOM
cTtepunusaumm Asepto-R penaet
3TO pelleHne naeanbHbIM A
COXpaHeHWA KayecTsa npoayKTa
1 ero CTepUILHOCTU Nocne Tep-
MUyeckon 06paboTKuy, B OXXunaa-
HWKW Npouecca posnuBea. 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




JPOEKT...CIOPTIPU3A

HOBOCTHU

KpaTkmne HOBOCTU

PYROGIOCHI. Urpa cBeTa 1 UTalbAHCKOMN 3/71€raHTHOCTH
ANA CaMbIX KpacuBbIX TBOPEHUA

bIpasnTb Mup Pyrogiochi
MOXXHO [OBYMA C/TIOBaMU:
achbdpekT cropnpmaal
CseToBble adhheKThl,
LBeTa, OrHM - BCe, YTOObI KaykJoe
cobbITMe Bceraa ABMANOCH NpUAT-
HbIM CIOPMPU30M.

Pyrogiochi npegnaraet koHguTe-
pam camblii LUIMPOKMIA B EBpone
aCCOPTMMEHT Masion NUPOTEXHN-
K/ B KaQ4eCTBe «APKOWN» anbTep-
HaTUBbI TPAAMLNOHHON BOCKO-
BOM CBEYN.

OTO cBeUYN-HOHTaHbI UTAsbAH-
CKOro mM3anHa, KoTophble ykpa-
CAT 1 OCBETAT TOPT, U Marnye-
CKMe 3BE3004KMN, He3aMeHNMblE
Ha ntob0oKn AeHb POXOEHUA,

SURPRISE!

PYROGIOCHI helps decorating in the best way your cake
creations adding some sparkle and a touch of Italian elegance

wo words are just

enough to describe the

world of Pyrogiochi: ef-

fect and surprise! Light,
colour and firework EFFECTS
will ensure that your event
will be welcomed as a SUR-
PRISE.

Pyrogiochi offers pastry chefs
a wide range of fireworks
as a “pbrighter” alternative to

traditional wax candles. Our
fountain candles with Italian
design decorate and light up
cakes, and our sparklers are
absolutely essential for any
birthday, anniversary or other
special event.

In the 2019 collection, among
the most important products
there are: number candles
with rhinestones; LED multi-
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coloured number candles, and
classic number candles availa-
ble in a wide range of colours.
Ideal for professional use, they
are available in packages of
36 pieces or for display.

Hand held sparklers are
available in pink, blue, yellow,
green, red and in a variety

of shapes such as numbers,
hearts and stars.




HOBOCTHU

tobunern nnu gpyroe BaxkHoe
cobbiTLE.

B konnekunn 2019 roga cpeamn
HOBVHOK BbIAENAKTCA CBEYN

C uncppamm co cTpasamu, U3bl-
CKaHHbIE U 3N1eraHTHble, CBEYM C
MHOrOLBETHBIMW CBETOANOLHbI-
MW LUmMdpammn 1 Knaccuka ¢ umg-
pamy MHOFOYUCIIEHHbIX LiBETOB.
[na npocheccrmoHansHoOro uc-
Nonb30BaHUA naeanbHbl NakeThl
no 36 WTYyK Unn gemMoHcTpaum-
OHHbIE HACTOJbHbIE YNAKOBKM.
Marunuyeckue 3Be3fbl, KOTOpbIE
Ha[o fepkaTb B pykax, [OCTyn-
Hbl B PO30BOM, CUHEM, >XETOM,
3€e/1eHOM, KpacHOM UBeTe, U B
pasnuyHbIX hopmax, Takmx Kak
uncppsbl, cepaLe 1 3se3fbl.
Pyorgiochi aBnAaeTca nuaepom
WHHOBaLW B nHOycTpun. B
aKTMBE KOMMaHUN HECKOSIbKO
naTeHTOoB, BK/OYaA Wenkep Ana
KOKTennA ¢ poHTaHOM GeHranb-
CKWNX OrHEen, KoTopble Ha hoHe
LIaMMaHCKOro NpekpacHo ocee-
TAT 6ap UNN ONCKOTEKY.

Pyrogiochi guarantees its
customers not only beautiful
and sparkling effects but also
maximum safety.

Pyrogiochi has been operating
in this industry since 1985 and
was one of the first companies
in Europe to obtain the CE
quality certification. The BAM

KpaTkmne HOBOCTU

B nononHeHne K ahdheKTHOCTH
npeoMeToB Mason NMPOTEX-
HuKKn Pyrogiochi rapaHTupyet
CBOVIM 1 BalLUM KIIMEHTaMm uX
MakcumasbHyto 6€30nacHOCTb.
KomnaHua B nHayctpum ¢ 1985
roga v 0oHOM 13 NepBbIX B
Espone nony4dnna CE ceptudn-
Kauuio KadecTsa npoayKumm u
NPOV3BOACTBEHHbIX OO bEKTOB.
YNOAHOMOYEHHbIN opraH BAM
B BepnvHe nposoguT perynap-
Hble NPOBEepPKN 6e30MacHOCTU U
KavecTBa.

Notified Body in Berlin carries
out regular safety and quality
controls for this purpose.

Our cake candles and spar-
klers are certified for indoor
use thanks to their low level of
smoke.
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Haluum cBeun 1 38e3004Kkn onA
TopTa cepTUULMPOBaHbI oA
NCMOSIb30BaHNA BHYTPY 3aKpbl-
ThIX MOMeLLeHNn, GnarogapA
CMECAIM C OrpaHMYeHHbIM BbIGPO-
COM bIMma.

Pyrogiochi. Ctopnpus! Jlio6oi
npasgHuK, bunen nnm cobbl-
THe 3aCny>XMBatOT TOro, YTo6bI
6bITb UX YKpaLlana NpoayKuma

=

Pyrogiochi. it

www.pyrogiochi.com
info@pyrogiochi.com

Surprise! There’s no party,
anniversary or birthday that
does’t deserve to be bright-
ened up by Pyrogiochi prod-
ucts. i

www.pyrogiochi.com
info@pyrogiochi.com




HOBOCTU

KpaTkmne HOBOCTU

PACKAGING MUPOBOI'O YPOBHA

otpeaakTupoBan S.V. Maffizzoni

MpoayKuuio NULeBO MHAYCTPUM HEOOXOAUMO COXPaHATb: yNnakoBKa
ABNAETCA Ba)XHbIM 3aKJIIOYMTE/IbHbIM LIAaromMm NPonM3BoACTBEHHOIO
npouecca, No3BOoNAWUM COXPaHATb KA4eCTBO NPOAYKLIUM

MMpPEe NPOAYKTOB NMUTaHWA, MO PasHbIM NpUYnHaM

Te c n ° p u c k (Hapnexatlee XpaHeHve 1 CPOK rofHOCTU, 3CTETH-
Ka npoAykKTa v T.4.), OAHUM 13 Hanbonee genvkat-
N E NN HbIX 1 BaXKHbIX 3TanoB ABMAETCA yNakoBKa.
— O Muwesana nHpycTpmAa (6yab To xnebonevyeHne, OBOLLM-
Jr dpyKTbI, MACO, NacTa, unu ntoboin Apyrov N3 NPOAYKTOB
- general system pack MUTaHNA) OOMKHA UMETb BO3MOXHOCTb OBEPUTH CBOIO

NPOAYKLMIO YNaKOBOYHOW CUCTEME, KOTopas rapaHTupyeT
6e30MnacHOCTb, HENPEPLIBHOCTb MPOoLIecca, Ka4ecTBO U rb-
KOCTb.

Taknm 06pasom, NpaBuibHbIN BbIGOP NPOM3BOANTENA ABNA-
eTCA OCHOBOMOararoLmM.
BO3MOXHOCTb [OBEPUTLCA HAOEXXHOMY, CEPbE3HOMY U

OMNbITHOMY NMapTHEPY rapaHTUpyeT nepcrnekTuBy 6e3 Henpu-
ATHbIX CIOPMPU30B, KaK 1 B XXWU3HW...

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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. INNOVATION IS
OUR MISSION

Are you ready?
The future of innovation in the
world of packaging waiting for you!

Tecno Pack SpA - Via Lago di Albano, 76 - 36015 - Schio (Vi) Italy

+39 0445 575661 - comm@tecnopackspa.it- www.tecnopackspa.it _



TECNO PACK y>e paBHo cna-
BMTCA KNINEHTamM1 MUPOBOrO
YPOBHA, NOAAEPXKMBAA C HAMU
MHOrOfIETHNE OTHOLLEHMA B
TOM 4vncne 6narogapA KOMaH-
e npodeccrnoHanos, rae K
KaXXO0oMy KIIMEHTY OTHOCATCA
Kak K napTHepy, C KOTOPbIM
Hafo 6bITb pAOOM.

Mo 3TMM 1 MHOTUM OPYrM
npuyMHam Menkue, cpegHue

N KPYrMHble KOMMNaHUn Takume,
Kak Barilla, Granarolo, Kraft,
Nestlé, noBepnnm ynakoBky
CBOEW NpoayKumm rpynne
TECNO PACK, koTopas
npenocTaBnAeT NOMHbIN KOM-
nnekc ycnyr, ot npuema npo-
AYKTa C NPOM3BOACTBEHHOMN
NIMHUW 00 YKNaaKn Ha NOOA0H,
rapaHTMpyA NOSHYO 1 Henpe-
PbIBHYIO MOAAEPXKKY, BKOYAA
3anyck obopynoBaHus.
HakonneHHbI onbIT N03BO-
nAeT HaMm 06CNy>KMBaTh Jto-
6ble HanpaBeHWA NULLEBOro
ceKTopa 1 yooBneTBopATb

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.

HOBOCTU

KpaTkmne HOBOCTU

camble CroXHble TpeboBaHWA
npeanpuATUA, KOTOPbIE YacTo
CTaNKMBaKTCA C HENPOCTbI-
MM BOMpocamu npouecca unm
HY>XOaloTcA B AM3anHe Ha
3akaas.

TECNO PACK aBnfaeTca Tem
cambiM NAPTHEPOM, KOTOPbIN
CNOCOBEH peLunTb Ntobble Tex-
HMYeckune 3a4a4qv 1 BONpoch!
C MaKCHMasibHOM rOTOBHOCTbIO
1 BHUMaHueM.

CooTHoleHne LeHa/kadyecTBo,
NOCTNPOAAXHbIV CEPBUC,
nosiHoe obecrneyeHne 3anya-
CTAMM - NINLLb HEKOTOPbIE N3
CUNbHbIX CTOPOH KOMMaHWM,
OT/IMYaOLLNX ee B KaXXa0M
3/IEMEHTE, Ha4YnHaA C pyKo-
BOLCTBA, BbICOKOKBaIMuUum-
POBaHHbIX 1 MOTUBMPOBAHHbIX
nopen.

HenpepbiBHbIE UCCnenoBaHuA
N, Kak pesynbTaT, TEXHONOrn-
yecKkas 3BOJIIOUMA POXKOAKT
BbICOKOMPON3BOOUTENbHbIE
yrNakoBOYHbIE NINHWW, TNMOKNe

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 HaJEXHbIE.
CooTtBeTcTBYA BCe b6onee
BbICOKMM CTaHOAPTHbIM Ka-
yectBa, TECNOPACK no-
CTaBNAET IMHM YNaKOBKN B
MOAMULMPOBAHHON aTMOC-
depe He ToNbKO ANndA npo-
AYKTOB NMUTaHWUA, HO U ANA
APYrnX CEKTOPOB, Hanpuwvep,
6romeonUMHLI U hapmaLes-
TUKW; BEPTUKa/bHbIE N rOpu-
30HTasIbHbIE IMHUW; CUCTEMDI
BaKyyMHOW yrnakoBKW, 3anos-
HUTENM NOTKOB U3 NnacTuka
N KapToHa, B Ka4ecTee end-
of-line, ynakoBLUMKYM B KapTOH-
Hble Kopobku, pick-and-place
NIMHWK, CUCTEMbI NaNNEeTMPO-
BaHWA.

Pestomnpys - Beape, roe ectb
ynakoBka, ectb TECNO PACK.

Cpeou pasnunyHbIX NMHUN
oaHa 13 nocnegHux - FP100E,
BbICOKOCKOPOCTHasA ropu30oH-
TasbHaA yrnakoBoYHaA Malm-
Ha. It

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. &




HOBOCTHU

KpaTkmne HOBOCTU

FILLBER: BbICOKOE KAYECTBO B
OBOPYOBAHWM BbICOKNX TEXHONOMU

ILLBER npoekTtupyer,
npou3BoauT
n npogaet
obopynoBaHue onA
NPOMbIBKU 1 NpoayBa
Oy TbINOK, Pas3fiMBOYHbIE
N YKYNOPOYHbIE MALUWHBI,
MOHO610KM By TUNMPOBaHMA
M roTOBbIE JIMHUN PO3NMBa
ANA NMBa, NNKEpPOB, Macna,
CMNPTHbIX HANUTKOB, COKOB,
BoAabl, CSD, rasampoBaHHbIX
HaNUTKOB N BCEX APYrnx
>XXUOKOCTEN B LIENIOM.

Haww nocToAHHbIE
ncecnenoBaHnmA,
KOHCTpyunpoBaHue,
npon3eBoncTBO U

fillber

Neck-Handling system for PET bottles

FILLBER: HIGH-QUALITY
AND HIGH-TECHNOLOGY MACHINES

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

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

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

NEW MODEL Rotating Movement without Feed-Screw
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6onee 4yem 30-neTHUN
onbiTa B 0651aCTN pO3NmMBa,
NO3BONAIOT BbiNyCKaTb
BbICOKOKAYeCTBEHHbIE U
BbICOKOTEXHO/IOTNYHbIE
MallVHbl, KOTOpble yO00HbI
M 0ONrOBEYHbI.

Bce ycTtaHoBku
npou3BOAATCA B
COOTBETCTBUU C

Hopmamn EC un
obopynoBaHbl cpeacTesamm
npeanoTBpaLLEHNA aBapuil.

Bce moHO6n0KM
paspaboTaHbl oNnA
yO0BNETBOPEHUA BCEX
NPOM3BOACTBEHHbIX HYXXA, U
Nno3BONAKT obpabaTbiBaTb
OYTbINKN 1 KPbILWKN N060ro
BMAa € 9PPEeKTUBHOCTbLIO
o1 500 oo 15.000 wT./vac.

®wunocodma FILLBER

COCTOUT B TOM, YTOObI
NPOEKTMPOBAaTL 1 NPON3BOONTb

e
E
.

HOBOCTHU

KpaTkmne HOBOCTU

BbICOKOKAYECTBEHHbIE 1
BbICOKOTEXHOSIOMMYHbIE

MaLLWHbI, COXpaHAA BecbMa
KOHKYPEHTOCMOCOBHbIE LieHbl. it

MocelleHune:
www.fillber.it
info@fillber.it

sales @fillber.it

Rotary Filler with 12 valves, counter-pressure electro pneumatic

technology. With Double Pre-Evacuation system suitable for Beer

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

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

All the Monoblock machines

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

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

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

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




THE SHRINK PACKAGING
REVOLUTION IS HERE!

WE SERVE ALL!

DIAMOND 650 BOX MOTION

DIAMOND 650 2 BELTS

IFP Packaging Srl - Via Lago di Albano, 70 - 36015 Schio (VI) - ITALY
Tel. +390445605772-sales@ifppackaging.it-www.ifppackaging.it PACKAGING




HOBOCTHU

KpaTkmne HOBOCTU

noa CNOBAMU «OATCKUIA MY X
NOOPA3YMEBAETCA POCKOLIHOE
NMOCTENbHOE BEJIbE

oMMaHuA, HaxoaALAAcA

B Be4eHUW napTHepa-oc-

HoBaTenA r-xu JMb3bl

Kannenb WmnaT, pabo-
TaeT yxxe 60onee copoka neT u
MMeeT TpMHaauaTb ouLmManbHbIX
mMara3uHOB Nno Bcen Ntanun, a
TaK>Xe Npoaaxwu no BCcemy Mupy
yepes VIHTepHerT.

Korga patckui onbIT Npouns-
BOACTBA CamMbIX NErkux oaenAn
B MUpe BCTpeYaeTcA ¢ Tpaau-
LIMAMM N3roTOBNEHWA UTaNbAH-
cKoro 6enbA Ha OCHOBE MyYLLNX
TKaHen, pe3ynbTar Hem3MeHHO
nobyxnaeT noaen roBopuTb 0

“DANISH PIUMINI” STANDS FOR,
LUXURY BEDDING

he company has been

operating for over for-

ty years and has thir-

teen direct retail stores
throughout ltaly, as well as a
worldwide sales network via
www.piuminidanesi.com
When the Danish craftsman-
ship of producing the lightest
duvets in the world meets the
tradition of Italian linen based
on the finest fabrics, the result
is simply the optimum of natu-
ral bedding.

This entrepreneurial initiative
has been going on for more
than forty years in the field of
luxury bedroom linens (and
the company is still still run by
the founding partner, Mrs Else
Kappel Schmidt), with thirteen
direct stores throughout Italy
(not aseptic franchises stores
) and has worldwide sales
network via the Internet.

The heart of the production
are the duvets. No other natu-
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ral fiber, like the “goose down”
cluster, holds many qualities:
lightness, volume, compre-
hensibility, elasticity, softness,
insulation, breath-ability and
durability.

The feather collection do also
includes cushions (for the bed
and not, from the softer to

the most structured) and the
“feather cloud”, the mattress
topper that some people are
likened to, literally, “sleeping
on a cloud”.




cebe. CoueTaHme 3TMX Ka4ecTB C
CONMAHbLIM COPOKaNeTHMUM Onbl-
TOM BefdeHuA brnaHeca B obnacTtu
POCKOLLHOrO NOCTENbHOro 6esbA,
C TpMHapUaTbio ouumanbHbIMm
marasuHamu no Bcen Ntanum

(He dopaHyan3nHr) 1 Npogakamm
yepes BCeEMUPHYIO ceTb NIHTepHeT
npeacTasnAeT cobor cxemy aen-
TenbHOCTM KoMnaHun «Denmark
Srl Piumini Danesi».

Ceppoue Nnpon3BoACTBa - ofeana.
Hukakoe gopyroe HaTypanbHoe
BOJIOKHO, B OT/INYME OT IYCUHOIO
nyxa, He MOXeT obnafatb cpasy
BCEMM HEOOXOAMMbIMM Kave-
CTBaMW: NErkoCTbio, 06 EMOM,
CXXMMaEMOCTbHO, 3/TaCTUYHOCTbIO,
MArKOCTbHO, N30NALNEN, BO3OYXO-
MPOHULIAEMOCTLIO 1 [0NITOBEYHO-
cTbto. Konnekuma Piumini Danesi
TaK>Xe BK/OYAET NOAYLLKM
(pa3Horo HazHa4eHuA 1 cnocobos
MCNoMb30BaHuA, OT 6osee MArkux
[0 CTPYKTYPUPOBAHHKIX) M MyXO-
BaA nepviHa «Feather Cloud», ko-

Products developed knowing
that correct way of sleeping
helps to get a relaxing and
restoring sleep, which make
us wake up refreshed, giving
help and cure (in the case of
cushions) to problems such as
the cervical pain. The feath-
erbed mattress topper, cradle
the body’s support points,
such as hip and shoulder,

HOBOCTHU

KpaTkKmne HOBOCTU

TOPYHO HallN KNTNMEHTbI 6yKBaJ'IbHO
CpaBHMBAKOT CO CHOM Ha obnake.

Bce ToBapbl komnaHum paspabo-
TaHbl, ICXO4A U3 Npeanonoxe-
HWA, YTO NPaBUSILHOE MOSIOXEHWE
Tena BO BpPeMA CHa MoMoraeT
paccnabuTbca 1 NpockinaTbeA
CBEXVMU N OTLOXHYBLUMMW,
naBaA obneryeHuve (B cnyyae
nopyLek) npobnemam, Hanpu-
Mep, C LWeHbIM OTAeSIOM NO3BO-
HoYHMKa. MpaBusibHaA neprHa
MOXET YAEepXXMBaTb OMOPHbIE
TOYKW Tena, Takme Kak 6eapo un
nneymr, cnocobCTBYA MbILLEYHOMY
paccrnabneHuio 1 Hopmanmaa-
Lmmn KposoobpatueHua. CeroaHa
Hayka pacckasblBaeT HaM, Kak
HOYHOW OTAbIX MOXET NMOMOYb
(hOPMMPOBaHMIO HOBbIX KNETOK,
YMEHBLUNTb CTPECC N OXKUBUTb
Teno v pasym. [ina atoro B mara-
31He B AOCTe Bbl MOXETe NpoTe-
CTUPOBAaTb NOAYLLKW, MOCMOTPETb
1 noTporaTh Apyrve ToBapbl U3
HaLlen Kofnekuuu.

promoting muscular relaxation
and blood circulation. Today
science tells us how nighttime
rest and sleep can help the
formation of new cells, reduce
stress and reinvigorate body
and mind. For this, in all the
shops from Palermo to Aosta
you can try and test the pillows
and and touch the products.
Your hands will make you
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Kak y>xe ynommvHanocb, npovs-
BOACTBO NyXOBbIX OAefAN npo-
nexopuT B [laHnu: nogknanka
coctouT 13 100% rycuHoro nyxa,
BbIpaLLEHHOro Ha OTKPbITOM BO3-
nyxe B CeBepHon EBpone, cTepu-
IM30BaHHOrO Napom npwv Temne-
patype 120 °. [lnana3oH Beca v
Mep OrpoMeH, 4YToObl yaoBMeT-
BOPUTH NtoBble NOTPebHOCTY B
NobbIX pasmepax n gopmax (Ha-
npumMep, cTeraHble ogeaAna ona
NoJoK). Hawwm nbHAHbIE n3genna
poannuck B VItanun: kaxxabli
npeaMeT YHVKarneH, ynakosaH
BPYYHYIO, C KOM(pOPTOM, aN1eraHT-
HOCTbIO, OTAENKOW 1 Tpaamumamm
MHOrOBEKOBOro MactepcTtsa. Bcé
3TO O1A TOro, Ytobbl «Denmark
Srl Piumini Danesi» mornu go-
6UTbCA TONBbKO OAHOrO: YO0BNET-
BOPEHHOCTb K/IMEHTOB. il

[na nHpopmaumm:
Denmark srl - Danish duvets
info@piuminidanesi.com
piuminidanesi.com

understand what it will be like
for all your body to sleep in the
luxury nest of Piumini Danesi
bedding.

As mentioned, the production
of duvets takes place in Den-
mark: the filling is exclusively
100% of goose down clusters
from animals kept outdoors in
northern Europe.

The filling is sterilized with
steam at 120°.

The range of weights and
measures is vast, to meet
any need, even for sizes and
shapes (producing, for exam-
ple, quilts for boats). The linen
parts, on the other hand, are
born in ltaly: each piece is
unique, confectioned by hand,
with elegance, finish and
strength of the traditional. @

For information:

Denmark srl - Danish duvets
info@piuminidanesi.com
piuminidanesi.com




HOBOCTU

KpaTKmne HOBOCTU

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

omnaHuA AB n3
Kropo,u.a OpumHyoBu

yTBEepamnach B ka4ectse
NOSIHOMPaBHOro NapTHepa B
KOHCanTuHre, NPOEKTUPOBAHUM,
NPOU3BOACTBE, MOHTAaXE U
cepBuce C Lenbio onTumMmnsaumm
3HeproadheKTUBHOCTHU
obopynoBaHnA AnA nNacThbl,
MoBbILAA TEXHONOrMYECKII
W NpUKNagHoM noTeHuman
KOreHepaumm Ha NPUpPOLHOM
rase. Bolbop npecTmxHom
KomnaHmn 13 ropoga Monuse
Kamnob6acco, n3BecTHON
BHUMaHMEM K KQ4ecTBYy

XAPAKTEPUCTWKWU KOTEHEPATOPA

TennoTa cropanust IpUPOIHOTO rasa,

HV>KHUI Tpefiest

Pacxop npupopHoro rasa
BBefieHHasi MOLTHOCTh
MexaHunueckast MOIHOCTb
DeKTpudecKast MOITHOCTh
TennoBasi MOLHOCTb peKyNePALUN
DnekTpryeckasi 93¢hheKTUBHOCTh
Tennoon KII/T

O6uwit KT

NPOAYKLUNN U YBXKEHNEM K
COOCTBEHHON TEppUTOpPUM,
OCHOBaH Ha ymeHun AB B

CBOEW KOreHepauum codeTaTtb
ONTUMM3aLMIO IHEPro3aTpaT C
KOHKPETHBIMW 3KOI0rMYeCKMMU
3agjavamu.

OpumHyoBu, 29 oKTAGPA.

Ha dpabpuke La Molisa-

na, KoHTpaga—Konne-
nenne-Ann B Kamnobacco,
nH>XeHepbl AB ycTaHOBUN
BbICOKOI(DEKTMBHYIO CUCTEMY
KOreHepaumm co crneumnasnbHO
paspaboTaHHOWN KOHGUrypaumemn
NOA Hy>XXAbl NPeAnpuATUA onAa

kBTuy/HM3 9,5
HM3/4 478
kBT 4.544
kBT 2.058
KBT 2.002
kBT 1.762
% 44,1
% 388
%o 829

[MnaHoBoe hyHKLUMOHUPOBaHMeE rpynnsl - 8760 yacos/rog,

NpUBIN3NTENBHO

<«ITALIAN FOOD MACHINES »

92

YMPOLLEHNA MHTErpauumn ¢
CYLLECTBYIOLWUMN CUCTEMAMM.

C 1912 ropa La Molisana
ABNAETCA CMHOHMMOM Ka4yecTBa,
HacToAWMM aTeNlbe NacThbl,
CMMBOJIOM Cpean3eMHOMOPCKOro
BKyca. Bbibop koreHepaumm
NMpeKkpacHo BNUCLIBAETCA B 3Ty
dunocopumio, KoTopanA npmssaHa
rapaHTMpoBaTb NPEBOCXOACTBO
npoAdykTa ¢ BHUMaHNEM K
NOrNCTUYECKON LiernoYyKe
KOMMaHuu.

Peyb nget 06 yctaHoBke
KoreHepaumm ECOMAX ®

20HE: MmonynbHbIN KOHTENHEP

C NUTaHWeM OoT NPUPOLHOrO
rasa, MOLWHOCTb C NOSTHOM
Harpyskon 2002 KBT (311.) n

C pekynepauuen aHeprum ot
6110Ka anekTpoaBuraTena

yepes TennoobMeHHNK Ons
NpoV3BOACTBA ropAYein Boabl
MOLLHOCTbIO 856 KBT.
"a3006pasHble NPoayKThI
cropaHvA oTnpasnATCA

Ha TennoobmeHHuK (120

kBT), rae noctynatowas ot
Asurarensa Boa AOMNONHUTENBHO
HarpesaeTca. [ponsseneHHan
TakvMm 06pasom ropAvYas Boga
ncnonbadyetcA abCcopOLMOHHBIM
XONOANNBHUKOM HOMUHAIBHOM
XONI0A0MNPON3BOANTENIBHOCTY
1696 KBT nnbo notpebutenamm
ropAYer BOAbI Ha NpeanpuATun.

OneKTpn4ecTBO NOSTHOCTbLIO
noTpe6nAaeTcA npeanpuATMEM
C ynpaBnieHneM reHeparopa

B peXXume HyneBoro obmeHa

C CeTblo, YTOObI N3bexaTtb
nepenayvn 3Heprum B HOYHOE
BpemA, Korga dpabpuika He
paboTaeT Ha MOHYKO MOLLHOCTb.



TennoBaA aHeprnA Takxe
MOMHOCTbLIO MCNONbL3YeTCA Ha
habpuke: neperpeTas Boga
y4yacTByeT B NPOU3BOACTBE
nacTbl, B TO BPEMA Kak 4acTb
ropAYen BoAbl UCNOMb3yeTcA ona
OTOMNJIEHUA B 3UMHME MECALLbI.
TexHOMornyeckne BapmnaHThbl
NO3BONUN NOMYYUTb BbICOKMNE
pe3ynbTaTthbl BCeX paboymx
napameTpoB, 3HAYNTENBHO
cHwxaA Bbixon CO2, ybeperan
aTMocepy OT HECKOJSIbKUX TOHH
BbIOPOCOB.

O KOMMAHUAU AB
OcHoBaHHanA AHOKeno
Baporkennu B OpunHyoBu B
1981 roay, komnaHma AB (www.
gruppoab.com) paboTaeT B
06nacT BO306HOBNAEMbIX
WNCTOYHNKOB 3HEPTUN U
koreHepaumun. CerogHsa

AB ABnAeTCA MUPOBbLIM
aKcnepTom obnactn, bnarogapA
COBCTBEHHBIM MOAY/bHbIM
peLleHnaM O1A BHELLHEN

yctaHoBku ot 100 go 10000 kBT
(an). Ha cerogHA ycTaHOBNEHbI
6onee 900 cucTem obLuen
MOLLHOCTbIO CBbilwe 1300

MBT. B nocnegHve rogpl

o6beM NPOU3BOACTBA BbIPOC

B 4 pasa, a KOfM4ecTBo
COTPYOHNKOB NMPEBLICUIIO

500 yenosek. KomnanuAa AB
nmeeT unmansl B MNonbLue,
Cepbuun, Xopsatum, ABCTpUM,
PymbiHnn, Yexun n VichaHun,
Bpasunnnu, ®paHumm, 'epmaHun,
HuoepnaHpos, KaHagbl, CLUA,
BenukobputaHum, Poccun,
W3paune u Typumn, a HegasHO
OTKPbIT Takxe punnan B
Mekcuke.

O KOMIMAHUAX LA MOLISANA
La Molisana ocHoBaHa B

1912 rogy kak pemecneHHanA
mactepckana B Kamnobacco.
MpnobpeTéHHaa B 2011

rogy rpynnoni Gruppo Ferro
(Mykomonbl 6onee Beka),
KOMMNaHuA ynpaenaeT BCel
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LienoyKon Npon3BoACcTBa NacTbl,
OT 3epHa - K cTony, v genaet
CTaBKy Ha TpW pblyara: cbipbe,
mMeToa 06paboTKU M HOBATOPCTBO
TEXHONOrum1, camoro NpoayKTa u
yrnakoBku. VMinBecTnumm B 6onee
Yyem 15 MunnNnMoHoB nomornm
YKPEnuTb NPOMbILLIEHHbIE
aKTVBbI NPV paamKanbHOM
0BHOBNEHNN CaMbIX BaXKHbIX
obnacten. CerogHa y Hac ecTb
9 NPOM3BOACTBEHHbIX JIMHUI
3(PheKTUBHOCTLIO 470 TOHH
nacTbl B AieHb, 16 nuHWn pack-
aging, KoTopble NpeanaratoT
BCE BMAbl YNaKOBKK, U CUNbHaA
noructuyeckaa nnatdgopma
nocne BBeAeHNA HOBbIX
aBTOMaTU3NPOBAaHHbIX CK1aOoB.
Mbl npeacTaBneHbl B Hanbonee
BaXXHOW HaUMOHaNbHON
PO3HWYHON ceTn 1 B bonee

yem 50 cTpaHax. Npepnaraem
okoso 100 chopmaToB AnA
6pOH30BOI (hUnbepbl 1 NOSIHOE
NpPon3BOACTBO NacTbl C ANLIOM -
ropAoCTb KOMMNaHWUN.



HOBOCTHU

KpaTkmne HOBOCTU

HOBEMLLMWE TEXHOJIOrMU C HATYPAJIbHbIM XJTABATEHTOM

“PLUG IN” - NYYLLIEE PELLIEHVIE [NA
CYMEPMAPKETOB

3noxy, koraa 6usHec
cTpaTerum KpoATcA nop
notpedbutena, Embraco
npeanaraeT peasibHble,
3HeproadheKTUBHbIE U TEX-
HOJIOTMYECKM NPOAYyMaHHbIe
pelieHuA AnA Xoo0auIIbHOro
o6opyaoBaHUA CO BCTPOEHHbIM
arperaTom - Jiy4LumiA BbIGOP AnA
cynepmapKeToB.

Bonblume po3HUYHBIE CETU
afanTUpyoTCA NoA NokynaTenemn
1 NepexonAT oT dhopmata KpyrHbIX
CynepmapKeToB K HEOOSbLLNM
marasvHam Bo3ne goma (go 1500
KBagpaTHbIX METPOB TOProBOM
nnowaau).

embracon

Yalue Bcero pacrnonoXeHbl Takue
MarasuHbl B 60/1ee KOMMEPYECKI
NPUBNeKaTenbHbIX panoHax ¢ Ya-
CTOI MPOXOAVMOCTHIO, TEM CaMbIM
NEPEHOCA TOYUKY NPOAAX Grvxe K
TOuKe NOTpebneHnaA, OHU NPeno-
CTaBNAOT NoKynaTesiAM CoBepLIaTh
MOKyYMNKK Yatle 1 yaobHee. ObA3sa-
TENbHOW XapaKTepPUCTMKON Takoro
marasuHa aenaetca TMBKOCTb

1 MOBUJIbHOCTb BHyTpeHHe
MMIaHUPOBKM 1 (HOKYC Ha SHEProc-
6eperatoLume peLLeHns. «3ATo Nnilb
HEKOTOPbIE U3 MPUYUH, MOYeMy
«BCTPOEHHbI X0N04» ABNAETCA Nyy-
LUMM PELLEHVEM AJ1A HOBOW KOHLen-
LM CynepMapKeTa» - yTBepXXaaeT
Dbxunemap MNuposaHo, Pykoso-
AMTenb 0TAena npofax cerMeHTa
Kommepuwma Embraco EMEA.

Daily energy consumption for Supermarket Vertical Freezer
@25°C Ambient Tem)

FMFTR290
2016

uuuuuuuuuuuu

LATEST TECHNOLOGY COMBINED WITH GREEN REFRIGERANT

PLUG IN: THE BEST SOLUTION IN
SUPERMARKET EQUIPMENT

n an era when business

strategies are tailor-made

to the market with the user

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

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

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

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

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

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

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

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

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




embraco.com

STAY COOL

We’'ll solve it together.

inverter

Fullmotion Inverter
with R290.

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

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

LESS ENERGY CONSUMPTION*

575 535 48« 50

*Than current standard.

embracn

whyadv.com



Bbixoz 13 CTpoA KpynHoro 060pyao-
BaHVA YCTPaHUTb 06bIYHO HAMHOTO
CNOXKHee, a 3T CTaBuT MoA, yrposy

nopum 60sbLLIOE KONMYECTBO TOBapa.

C ppyroi CTOpOHbI, MOy bHbIE
BUTPUHbI U1 LUKabl UMEIOT aBTo-
HOMHYIO XOOAMIIBHYIO CUCTEMY, YTO
CBOAMT K MMHVMYMY PUCK NOTEPU
TOBapoB. Kpome Toro, BAMAHME
EBponerickoro 3akoHofaTenscTea
B perynmposaHuy F-gas v GyayLumx
npaBwn 3K0-AmM3aiHa BefeT PbIHOK
B CTOPOHY 9KOMOrM4eckmx 6es-
BPeOHbIX M 9HeproathdeKTUBHLIX
peLeHnin. YTobbl He MATY Bpa3pes
C 3aKOHOLATEeNbLCTBOM, NPOV3BOAM-
Tenn aganTupyloTCA, 3aKpblBan BCe
LIKabl CTEKNAHHLIMI ABEPbMM AN1A
CHVXEHNA NOTPeBIeHNA 3Hepriu,
YTO MO3BONAET TaKXKe YMEHbLUNTb
pa3mep KoMnpeccopa v nepenTu Ha
NPVYPOAHbIE XNapareHTbl. B obnactu
MPYPOAHBIX XNaAareHToB A1A KOM-
MepYeCcKoro npyMeHeHnA Havbonee
noaxo4ALLMM ABNAIOTCA NponaH
nnm CO2: piA aBTOHOMHBIX CUCTEM
MpomnaH cYMTaeTCA Hambonee KoH-
KYPEHTOCMOCOBHBLIM 1 HAAEXHbIM

pressor, and converting to natural
refrigerant solutions.

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

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

HOBOCTHU

KpaTkmne HOBOCTU

peLLeHVeM 13-3a 6051e€ BbICOKOM
3pheKTUBHOCTU N HUSKNX NHBE-
cTmumi. C aopyrovi CTOPOHI, NponaH
KaK roproymii xnagareHT UMeeT
HEKOTOPbIE OrPaHNYEHNA: KOMNpec-
COp BOMKeH ObITb aanTUpoBaH
3NEKTPUYECKN, ECTb OrpaHnyeHne
Mo 3anpaBKe XnafareHTa B CUCTEMY
(oo 150rp), TpebytoTcA Hagnexawan
pa3paboTka CUCTEMbI M NMOArOTOBKA
KappoB AJ1A CEPBMCHOrO 06CYXU-
BaHvA. Bce 3Tn acnekTbl HaxogAT
6051bLLE 1 BOSbLIE NPUMEHEHMA, U
[aXe KPYrHbIe CETU CyrnepMapKeToB
NepexoaAT K TOMy, YTobbl caenatb
1Ccronb30BaHWe nponaxHa 6onee
6e30nacHbIM 1 YOOOHBIM.

MpumeHeHue MponaHa u TexHono-
ruu Fullmotion

YuunTblBaA, 4To 3aTpaThbl Ha NeK-
TPO3HEPIUIO AN1A XONOAWIIbHBIX
CYCTEM B CynepMapKeTe cocTaena-
t0T 0K0s10 50% OT 0bLLero noTpebne-
HWA, 3HEProahHEKTUBHOCTb XOS0-
AMIbHOro 060pYO0BaHUA ABNAETCA
ob6na3arenbHbIM TpebosaHneM. B
CoYeTaHumM C NPonaHoM TEXHONOTMA

Propane and Fullmotion appli-
cable

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

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

“At Chillventa 2016 Embraco
lauched the newest platform of
FM-FT that allows to reach al-
most 50% reduction of energy
consumption from the previous
R404A solution, with an esti-
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nepemeHHo ckopocTv Embraco
Fullmotion moXeT oaTb 3HauMTENb-
Hoe 3HeprocbepexxeHmne: «[naBHble
esponeiickme OEM npoussogutenu
BCe 60sblue 1 60MbLLe BHEOPAOT UH-
BEpPTOpHYto TexHonoruio Fullmotion,
KOTOpaa B CO4ETaHUM C MPONaHOM
NO3BOSIAET AOCTUYb BLICOKOrO
YPOBHA 3HEProadhpeKTUBHOCTU» -
nobaensaeT I'-H MNuposaHo. «Ha
BbicTaeke Chillventa 2016 Embraco
npeacTaBun HOBENLLYIO MnaTdopmy
FM-FT, 4To no3BONAET AOCTMYb MOY-
T 50%-r0 CHUXEHWA NoTpebneHnA
SHEPrvY Mo CPaBHEHMIO C CUCTEMON
Ha R404A. Mo oueHkam 3KcnepToB
3TO NPUHECET 3KOHOMMIO 10 600€ /
rog *.»

Ho peno He Tonbko B athdheKTUBHO-
CTM MCMONb30BaHNA 3Hepru: 13-3a
MeHbLUero konebaHnA Temnepartypsbl
TexHonormA Fullmotion nossonAeT
JlydLLe COXPaHATb NULLEBbLIE NPo-
[YKTbl, COXpaHAA 1X NPEBOCXOOHbIE
BKYCOBble Ka4yecTBa Ha BECb CPOK
XpaHeHVA 1 Aaxe fonbiue. i

www.embraco.com

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

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

=

even extending it. i

www.embraco.com
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BbICTABKU

BCTPEYn - CEMMHapbI

POCCUUCKWUIN PbIHOK CEFOOHA
NPEOCTABNAETCA OYEHb
WHTEPECHbIM

occuickas nuiesan
WHAYCTPUA nonyymna
HOBble TOYKM pOCTa.
Poccuinckunin peiHOK
no-npexxHemy ocTaeTcA
€MKVM 1 NepPCneKTMBHbIM 1A
npov3BoanTENen NULLEBOrO
obopyposaHua. Cambli

3ppeKTMBHbIN 1 NPOCTON
nyTb HA POCCUNCKUI PbIHOK
[NA BbICOKOTEXHOMOMYHOMO
060pya0BaHnA - BbiICTaBKa
«Arponpogmatu».

BoT y>e noytu yetsepTb
BeKa poccuinckas BbiCTaBKa
060pya0BaHNA, TEXHONOMMI 1

WHIPEONEHTOB «Arponpoamali»
OEMOHCTPUPYET YCTONUMBBIA
pocT. I3HavanbHo, B 1990-

€ 1 Havane 2000-x rogos,

CMPOC Ha KayeCcTBEHHOE
BbICOKOTEXHOJIOMMYHOE
obopypoBaHve 6b1n 06ycnoBneH
OCTPOM HEOOXOOUMOCThIO

RUSSIAN MARKET IS CURRENTLY
VERY INTERESTING

he Russian food
industry has generated
new growth. The
Russian food market
is still very receptive and
promising for manufacturers
of food processing equipment.
The most efficient and easy
gateway to this market is the
Agroprodmash international
exhibition.
The Russian exhibition for
food processing equipment,

technology and ingredients,
Agroprodmash, has been
steadily growing for almost
25 years. At first, in the
1990s and early 2000s, the
demand for state-of-the-art
equipment was dictated by
an urgent need to upgrade
food processing enterprises
across all former Soviet
republics. Today, the aims
of the Russian food industry
are no less ambitious. The
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main goal is to produce highly
competitive foodstuffs and
beverages, and enter new
export markets.

According to Minister of
Agriculture and Food of the
Moscow Region Andrey
Razin, not less than 38
billion rubles will be invested
in the region’s agriculture
industry in the coming year.
The money will be used to




MOZepHM3aLMM NpeanpuaTUn
NULLEBON MHOYCTPUN HA BCEM
NMOCTCOBETCKOM MPOCTPaHCTBE.
CerogHAa nepen poCCUNCKOM
NULLEBON OTPaC/IbiO CTOAT
ambuLMO3HbIe 3a0a4n —
€030aBaTb BbICOKOKOHKYPEHTHbIE
NPOAYKTbI MATAHUA U HANUTKN

C Tem, 4Tobbl HapawmBaTb
3KCMOPTHbIA NOTeHUMan.

Mo cnoBam MMHUCTpPaA CENbCKOro
X03ANCTBa 1 NPOAOBONbCTBUA
MockoBckon obnactu AHapen
PasuHa, B 6nvkanwni rog B
pasBuUTUE arpornpoMbILLIIEHHOrO
komnnekca MockoBckor obnacTu
6yOeT MHBECTMPOBAHO HE MEHeE
38 mnpa py6. OHu nonayT Ha
€030aHune, PEKOHCTPYKLMIO

1 MogepHusaumio 6onee 65
npeanpuATUi, B Y1CTie KOTOPbIX
TEN/IMYHbIE KOMMJIEKChI, ONTOBO-
pacrnpenennTenbHble LEHTPbI,
MOJIOYHOE YXMBOTHOBOACTBO.
Cnenyet 0TMETUTB, YTO

3T0 06LLEPOCCUNCKINIA

TpeHa: npe3ngeHT Poccnn

build, rebuild and revamp
more than 65 enterprises
including greenhouses, retail
distribution centres and dairy
farming enterprises.

It is important that it is a
Russia-wide trend: Russian
president Vladimir Putin

has set an objective before
the Russian government

to reach 250 billion USD of
non-resource export a year
by 2024. It is expected that
by this time the agriculture
industry of the Moscow region
will have over 1.7 billion of
export which is about 1% of
the total agriculture volume of
this country.

It is obvious that the aims
are high. To reach them,

the industry needs not only
enormous resources but also
state-of-the-art high quality
machinery and equipment.
Experts have already
recognized this trend.

BbICTABKU

BCTPEYn - CEMMHapbI

B.B.[yTnH noctasun nepes
npaBuTEIbCTBOM 3aJavy K
2024 rofy pocturHyTb $250
MNPA HECbIPLEBOrO 3KCnopTa

B roa. K cnosy, nnaHupyeTca,
yTo AINK MockoBckown obnactu
K yKasaHHoMy pybexxy bynet
obecneunBaTh 6onee $1,7 mnpa
3KCMopTa, TO eCTb OKOMO 1% OT
obLuero nupora.

[MOHATHO, YTO Uenn cToAT
rpaHamosHele, ona peanusaumm
3apay noTpebyoTeA He

TOJIbKO KOJl0cCarnbHble
pecypchbl, HO N Ka4eCTBEHHOE
BbICOKOTEXHOJIOrMYHOE
obopyoBaHme. JKCnepThbl

“Agroprodmash is Russia’s
leading trade show in this
field.

As Germany has gained

a great experience in this
sector and in production of
processing equipment, the
Russian market seems very
interesting for us. | think all
companies participate in the
show to meet well-informed
customers attending certain
stands and to generate
business leads which will
later develop into good deals.
We should maintain contacts
established at the trade show
to successfully develop the
food industry in Russia,” said
representative of the German
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oTpacnu 3TOT TPEHS, yXe
0CO3Hanu.

«Arponpogmatu» - 370
BefyLan BbicTaBka Poccum

B 3TON 0bnacTu. Tak Kak

y l'epmaHnm HakonuncA
60/bLLON OMbIT B 06/1aCTH
npov3BoacTBa 060pynoBaHMA
ANnA nepepaboTKn, POCCUNCKINI
PbIHOK NpeAcTaBnAeTCA

Ham OYEeHb MHTEPECHbIM.
KomnaHum npyHumMatoT
yyacTue B «Arponpoamatie»,
4YT06bI NOAYYNTb BOMbLLYIO
nocewaemMocTb, KITMEHTOB,
KOTOpbIE MPUXOOAT CO 3HAHNEM
Aena v K onpeaeneHHbIM

Agricultural Society Reinhard
Rossberg.

Pier Paolo Celeste, Director
of Moscow branch of ICE
(Italian Institute for Foreign
Trade), Head of ICE branches
in Russia, Armenia and
Belarus also shared his
views, “Agroprodmash is a
very important trade show
for us. We participated in it
many years ago and now
Italian companies come back
with great pleasure. Russia
becomes more and more
industrialized and developed
country. We would like to be
around it at this time.”
Agroprodmash is the perfect
indicator of the Russian




KOMMaHUAM, a TakKXXe KOHTaKThl,
KOTOpbIe No3aHee nepepacTtyT
B BbIFrOOHbIE COENKWU», -

rosopuTt PanHxapg Pocbepr,
npeacrasntesis Hemewukoro
Ce/TbCKOX03ANCTBEHHOIrO
obLLecTBa, BOT Kak OT3blBaeTCA.
CBovM ONbITOM y4acTua
nenntca Nbep Maono Yenecre,
OVPEKTOP MOCKOBCKOIro
npeactasutensctea N4YE
(MHCTUTYTa BHELIHEWN TOProB/u

food and food processing
industry. Since the very
beginning, one of the key
and substantial sectors of the
show has been the salon of
equipment for meat, poultry,
fish and seafood processing.
In 2018 it featured equipment
of 156 manufacturers. The
most significant growth

was seen in sectors of
equipment and ingredients
for cheese and dairy
production, confectionery
and bakery. Quality control
and occupational safety also
generate a lot of interest
among professional visitors.
For the most part, the
success of Agroprodmash

is built on its perfect format.
Here one can find equipment
and technology for all steps of
food and beverage production

BbICTABKU

BCTPEYn - CEMMHapbI

WTtanuum), pykoBoguTenb CeTU
kopryHkToB VYE B Poccuu,
ApmeHnn n benopyccuu:
«Arponpogmall» O4eHb
Ba)kHaA BbICTaBKa 4J1Aa Hac.
MbI npyHUManu B Hel y4acTune
MHOrO JIeT Has3af, 1 cenyac
UTaNbAHCKME KOMMNaHUN
BO3BpalLLatoTcA ¢ 60bWNM
yOoBsosibcTBMEM. PoccuA
CTaHoBUTCA BCE Bonee
WHAYCTPUanbHON N PasBuTom

from raw material processing,
production and packaging to
storage (cooling and freezing
equipment) and logistics.
Agroprodmash is organised
by Expocentre with support
from the Russian Ministry

of Industry and Trade,

the Russian Ministry of
Agriculture, and under
auspices of the Russian
Chamber of Commerce and
Industry. The show bears
approved event logos of the
Global Association of the
Exhibition Industry (UFI)

and the Russian Union of

Exhibitions and Fairs (RUEF).

According to the Russian
National Exhibition Rating,
approved by the Russian
Chamber of Commerce and
Industry and the Russian
Union of Exhibitions and
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cTpaHoi. Mbl XoTUM BbITb pALOM
C Hel B 3TOT Nepuoa».
«Arponpogmaltu» - ngeanbHo
paboTaroLwmii 6apomeTp NULLEBON
nHaycTpumn Poccun. OgHUM

N3 KJK0YEBbIX U Hanbonee
npeacTaBUTENbHBIX CO AHA
€03[aHVA BbICTaBKM 0CTaeTcA
pasnen obopynoBaHua ona
nepepaboTkn MAca, NT1Ub,
pbIObl 1 MOPeNpPOayKTOB, B 2018
rogy AEMOHCTPMPOBaBLUMI
obopynoBaHue 156
npovssoauTenen. 3HaunTensHoe
pasBuTUe B NocregHne

rogbl NOAy4YnM pasgesol
060pyOoBaHNA, a Takxe
WHrpPeaneHToB B cipepe
NPON3BOACTBA CbIPOB U
MOJIOYHON NPOAYKLMM,
KOHOWUTEPCKOro 1
xnebonekapHoOro NPon3BoACTBa.
bonbLon nHtepec
nNpoeCcCMOHaNsLHOM ayauTopun
BbI3bIBAOT pas3aesibl KOHTPOsA
KayecTBa 1 6e30macHoOCTU
nponssoacTea. B uenom xe,

Fairs, Agroprodmash was
recognised as the best
Russian exhibition in all
nominations in the category
Food Industry: Equipment
and Ingredients. In 2018
Agroprodmash brought
together 870 companies
from 37 countries of Europe,
Asia and America and 24533
visitors. The exhibition space
exceeded 61,000 sq m.
Visitors to the trade show
were professionals from over
1,000 cities and towns from
all federal districts of Russia
and 76 countries.

According to the participant
survey, 92% of exhibitors
were satisfied with the quality
of sales leads and results
from exhibiting, and 88% of
exhibitors confirmed their
intention to participate in
Agroprodmash next year.
The visitors’ top goals were
to find new partners and
suppliers, sign contracts,




BbICTABKU

ycrex BbICTaBKuW onpeaesneH
ngeansHo Nogo6paHHbLIM
hopmaToM: Ha «Arponpogmatie»
npencTaBfieH BECb LMK
Npon3BOACTBA, OT NepepaboTKm
CbIpbA, NPON3BOACTBA FOTOBOrO
npoayKTa u ero ynakoBku Ao
XpaHeH1A (XonoannLHoe n
MOPO3U1bHOE 060PYA0BaHME) U
NOMUCTUKMN.

BeicTaBka nposoautca AO
«OKCMOLEHTP» NpU NoaaepxKe
MuHnpomTopra n MuHucenbxosa
P®, nog natpoHaToM Toproso-
NPOMbILLNEHHOM nanatbl PO.
OTmeyeHa 3Hakamy BcemupHoi
accoumaLlmnmn BbICTaBOYHOM
nuayctpum (UFI) n Poccuiickoro
CO032a BbICTaBOK M APMapoK
(PCBA).

Mo paHHbIM O6LEpPOCCUINCKOro
PenTuHra, yTBEPXKAEHHOMO
ToproBo-NPOMbILLIEHHOW
nanarton Poccuinckon

monitor the market and
maintain relationship with
long-standing partners.
According to 2018 results,
96% of the visitors were
satisfied with the trade show,
and 67% said they visited
Agroprodmash exclusively.
The 24th edition of the
Agroprodmash International
Exhibition for Equipment,

BCTpeyn - ceMmnHapbl

®epnepaunn n Poccninckmnm
COKO30M BbICTABOK U APMAapOK,
«Arponpogmaltu» npuaHaHa
«Jlyywen BoicTaBkon Poccumn» BO
BCEX HOMMHALMAX NO TEMaTUKeE
«[nLeBanA NPOMBbILLIEHHOCTb:
0060pYyA0BaHME N MHIPEONEHTbI».
B 2018 rogy «Arponpogmalwu»
06beguHun 870 KOMNaHum

13 37 ctpaH EBponebl, A3un n
Amepurkun n 24533 noceTutens.
lMnowanp 3KCno3numn BbICTaBKM
npesbicuna 61 ThICAYY KB.

M. [eorpadunyeckmnin oxesat
noceTuTenemn — cneunanucTa

13 6onee 1000 roponos 13 Bcex
henepanbHbIx Okpyros Poccumn n
76 cTpaH.

Mo pmaHHbIM onpoca, 92%
9KCMOHEHTOB OCTaNMCh
[OBOJbHbI KAYECTBOM OE/0BbIX
KOHTaKTOB 1 pe3ynbTaTtamm
paboTbl Ha BbICTaBKE U

88% 3aABuIM O HaMepeHUn
y4yacTBOBaTb B CreayoLLen

Technologies, Raw Materials
and Ingredients for the Food
Processing Industry will run
on 7—11 October 2019 at
Expocentre Fairgrounds,

=

Moscow. it

Book a stand at:
www.agroprodmash-
expo.ru/en/participants/
application/
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BbicTaBke. K cnosy, B TOlM
OCHOBHbIX Lienen noceTuTenen
BXOOAT MOUCK HOBbIX
napTHEpPOB, MOCTaBLUNKOB C
Lenblo 3aKYMOoK, 3aK/oyeHne
KOHTPaKTOB, MOHUTOPUHI PbIHKa
N noaaep>XaHne OTHOLEHWI C
NOCTOAHHbLIMK NapTHepamu. 1o
pesynstatam 2018 roga, 96%
NnoceTmUTeNA OCTaNIUCh AOBOJIbHbI
BbICTaBKOW, a 67% 3aABUIN

0 TOM, YTO NMoceLwatoT TO/bKO
BbICTaBKy «Arponpoamaly».

24-A MexxayHapogHas BbiCTaBka
060pyaoBaHNA, MaLLNH n
WHIPEeANEHTOB AS1A NULLEBOWA

1 nepepabaTbiBatoLLen
MPOMBbILUEHHOCTH
«Arponpogmalu-2019» coctontea
7-11 okTA6GpA 2019 ropa B
«QKCrMoueHTpe» Ha KpacHon
MpecHe. i
3a6poHupoBaTb CTEHA:
www.agroprodmash-expo.ru/en/
participants/application/
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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. i

Full details about IFFA and
tickets at www.iffa.com.
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MPUMU YHACTU B SNACKEX
EAWHCTBEHHAA EBPOMENCKASA
BbICTABKA NMMKAHTHbLIX CHOKOB

axable ABa roga
BbICTaBKa OpraHmayeTcA
EBponerickon
accoumaLynen CHIKOB,
(ESA). Cnepnytoliee Mecto
nposefeHus - B bapcenoHe,
27-28 nioHA 2019. BeicTaBka
MoCBALLEHA NCKITIOYNTENBHO
CEKTOPY NMUKaHTHbIX
(coneHbIX) CHAKOB 1 ABNAETCA
€0VHCTBEHHOWM B CBOEM pOLE.
OpraHusaTophbl cTpemATcA
rapaHTMpoBaTh yyacTune
TONbKO KBaNMOULMPOBAHHbIX
CrneunanmMcToB TOProBx U
6n3Hec-npoceccroHanos v
€030atb NPOOYKTMBHYHO OEMOBYHO
cpeny onA noceTuTenemn n
Y4YaCTHMKOB.

SNACKEX aBnaeTca M1poBbIM
cobbiTrem. OHO 06beanHAET

BCE 3BEHbA Lienu crnpoc-
npepsoXeHne, NpeaocTasnAnA
YHVKaNbHYI0 BO3MOXHOCTb
KYnNuTb, NPOAATb 1 NOOBLATLCA C

TOMN-MEHeOXXMEHTOM, OMNbITHbIMU
nokynaTenaMmn 1 KoyeBbIMy
Auamm, NPUHUMaoLWUMK
peLleHun.

OkcnoHeHTbl SNACKEX - 310
KOMMNaHuK, 3aHMMatoLwmecs

e

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
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NPOV3BOACTBOM W MaPKETMHIOM
KapTogenbHbIX 1 KYKYPY3HbIX
4YMNCcoB, KapTOMeNbHbIX Nanoyex,
apaxuca, opyrmx CH3KOB Kak
opexu, MuHaanb 1 pucTawku,
neneLkun, KpeHaenu, NonkopH,
pVICOBbIE NMPOAYKTbI, KPEKEPDI,
COJNEHbIe NeYeHbA, XebHble
YMNChbI, MACHbIE 3aKYCKMU,
NnpeccoBaHHbIe 1 NeNNeTHbIe
CHOKM, NULLEBOE 000PYyAOBaHME,
WHrpeaneHTbl 1 apoMaTn3aTopbl,
yrnakoBo4YHOEe 060pyaOBaHNE,
maTtepuvanbl 1 T.04.

ESA npenctaeut 6
[AEerycTauMoHHbIX permoHasnbHbIX
CTaHLMA, NO OOHOWN Ha KaXKAyH
yacTb CBeTa, ¢ rpadonkon,
oTobpakaroLLen MecTo un
COOTBETCTBYIOLLME KYNNHAPHbIE
BKycbl. LLledb-nosap 6ynet
roToBWTb MO peLenTamM oT
Ka)k[10ro pervuoHa, Bblaenana Tpu
TEHOEHLUMMN PbiHKA: 300POBbE,
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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CEHCOpPHbIE XapaKTEePUCTUKN;
KOMMEPYECKYI0 1 (OMHAHCOBYHO
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npmeriekaTesibHOCTb. Kaxpan
cTaHumA 6y,qu TakK>Xe BKKo4YaTb
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B cebA ancnner CHIKOB Kaxaoro pernoHa
1 faBaTb BO3MOXHOCTb OTBEAATb 3aKYCKMY,
COOTBETCTBEHHO.

O6LanA Tema BbICTaBKU 1 KOHbepeHLun
3aK/i4aeTcA B TOM, YTOObI MOMOYb CEKTOPY
BbIAIBIATL BO3MOXHOCTU 1 Nony4aTb B1U3HecC-
nperMyLLECTBA B CEKTOPE CHIKOB. [lonynapHOCTb
CHOKOB CTasia OfHUM N3 KPYMHENLLNX (DaKkTOpoB
nepemMeH 1 BO3MOXXHOCTEN B NULLEBON
NPOMbILLSIEHHOCTW, NPEACTaBNAA OrPOMHbIE
BO3MOXHOCTM pa3paboTymkam CHIKoB. /1
OrpoMHble Npobnembl ToXe. PacnpocTpaHeHne
HOBbIX 6PeHO0B 1 BUAOB NPOAYKLMW cOenano
TpaauLMOHHbIE NAKETUKN C 3aKyCKamu O4eHb
KOHKYPEHTOCNOCOOHbLIMK, 1 Bopbba 3a MECTO

Ha MoJiKe cemyac XecTtye, 4Yem Korga-nmbo.
SNACKEX npvsBaHa noMoYb y4acTHUKaM
MOHATb, Kak ByayT MEHATLCA NOTPeOUTENN
MUKaHTHbIX CHAKOB B bnvykanwme 3-5 neT un

Kak OLEeHUTb BU3HEC-BO3MOXXHOCTM, KOTOPblE

=

npepnaraeTt 3TOT CEKTOP. il

[nAa nonyyeHna [ONOSHUTENBHON MHAOpMaLmm
CBAXXKUTECH C OpraHmM3aTopamu.

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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EAUHCTBEHHAS
BbICTABKA,
TTOAHOCTbIO

NMOCBALWEHHASA
CH3KAM 1
OPEXAM

XVII MEMAYHAPOAHASA BbICTABKA

27-28 UIOHA 2019
BAPCEAOHA

NMOAYYU
NMPEUMYLLECTBO
B BU3HECE

HA 3HAMEHATEAbHOM
COBbITUKN B MUPE
AMNMNETUTHBLIX CHOKOB

b NCMNbITAUTE HOBEWNWWE TEHAEHLAK,
BKYChI I TEXHOAOTUN;

> NMOAHUMWTE CBOW BU3HEC HA
HOBbIVI YPOBEHb C BEAYLLNMN
MOCTABWMNKAMW OTPACAN;

» MO3HAKOMBTECH C AUAEPAMU
NHAYCTPUW, HAMANTE MAPTHEPOB
MEMAYHAPOAHOW TOPTOBAL 1
ANCTPUBELIOTOPOB;

» MOBCTPEYAMTECH C YXKE
CYWECTBYIOWNMN N HOBLIMU
KANEHTAMU CO BCEIO CBETA;

» HANAWTE MOKYMATEAEN AASt CBOEW
MPOAYKLWN CPEAWN TEX, KTO FOTOB
EE KYMUTb.

NO-HACTOSLLEMY
3HAKOBOE COBbITUE B
CEKTOPE SAVOURY SNACKS

www.snackex.com

European
Snacks

Rue de Deux Eglises 26, BES1000 Brussels; Belgi
Tel +32(0)2 538 2039 Fax +321(0)2: 218523

Association esa@esasnacks.el www.esasnacksiell
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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

by Industrial Modernization
Center (IMC) which is High-
Ranking Governmental Official
association in Egypt.

Throughout business
communications we worked to
pre-profile, pre-match and pre-
schedule meetings between our
exhibitors and Buyers.

Our business matchmaking
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program offered a fantastic
networking opportunity for
visitors and exhibitors to
interact in a global market
place.

Print 2 Pack & PAPER-ME
2018 IN NUMBERS

EXHIBITORS’ SUMMERY
Total number of exhibitors 314
International exhibitors 199
Egyptian exhibitors 115
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Exhibiting countries 24
Gross Exhibiting Area 10800
SQM

EXHIBITORS SURVEY

* 91% of exhibitors stated that
they met or surpassed their
objectives in terms of sales
and signed deals made during
the exhibition.
94% of exhibitors were
satisfied qualitatively and
quantitatively with the visitors



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.
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- 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. i



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

.0
B messe frankfurt
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INPRODMASH & UPAKOVKA

rnaBHble BbICTaBKU NULLEBON NMPOMBILLNIEHHOCTU YKPauHbl, KOTOPble
coctoATcA 10-12 ceHTAGPA 2019 B Kuese, YKpaunHa

nwesas
NPOMBbILLSIEHHOCTb -
Hambonee AMHaAMUYHO
pasBuBaroLLanAca
oTpacsib 9KOHOMUKM
VKpavHbl. JansHenwee
pasBuTME 3TON OTPacIn n
KOHKYPEHTOCNOCOBHOCTb
YKPaUHCKOW NMLLEBON NPOAYKLUMM
HEeOTbEMSIEMO CBA3aHbI C
MOLEepHU3aLmner Npon3BoaCTBa
N BHEAPEHNEM COBPEMEHHbIX
TEXHONOrnM.
PeLueHno MMeHHO aTuX
3a4a4 NOCBALLEHbI BbICTaBKU
INPRODMASH & UPAKOVKA,
a Tak>xe ConyTCTBYyHOLLMNE
MeponpuATUA, MPOBOAMMbIE
B paMKax BbICTaBOK. VIMEHHO
30eCb 60MbLWNHCTBO YKPaNHCKNX
npov3BoanTENEN NMEIOT

BO3MO>XHOCTb O3HaKOMUTbLCA

C HOBMHKaMU OﬁOpy,D,OBaHMFI,
MHHOBALIMOHHbBIMWX TEXHONOIMAMU
1 nepenoBbiM OMbITOM

3apy6eXKHbIX KOMNEr, a TakXe
HaMTW NOCTAaBLUMKOB.

BbicTaBky INPRODMASH &

INPRODMASH & UPAKOVKA

are the major food industry trade fairs that will be

held on 10-12 September 2019 in Kiev, Ukraine

ood processing is
the most dynamic
sector of Ukraine’s

economy. Further
development of this sector
and competitiveness of foods
manufactured in Ukraine are
inherently connected with
modernization of production
processes and introduction
of high technologies. These
are the very issues that
INPRODMASH & UPAKOVKA
and associate events are
intended to address. When
visiting them, Ukrainian
manufacturers can see

innovative equipment and
technologies, learn from the
advanced experience of their
foreign colleagues, and find
suppliers.

INPRODMASH & UPAKOVKA
are UFI Approved Events

and undergo regular audits of
exhibition statistics.

Due to their special
significance and international
reputation, INPRODMASH

& UPAKOVKA are included
in the list of trade fairs
supported by the Ministry of
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Agrarian Policy and Food of
Ukraine.

Equipment and technologies
for meat, dairy, oil-and-fat,
canning, fish, sugar, baking
and confectionery industries,
fruit and vegetable processing
lines are showcased at
INPRODMASH. Ingredients
and additional materials used
in manufacture of various
foods are exhibited as well.

Modern packaging
materials, technologies and
equipment for manufacturing,
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UPAKOVKA cepTugmumpoBaHbl
BcemunpHol accoumaumen
BbICTaBOYHOW MHAOYCTPUU

UFI n exxerogHo npoxonAT
BbICTaBOYHbIV ayauT. YunTbiBaa
3HaYeHne MeponpUATUIA

N aBTOPUTETHOCTb UX
yyacTHukos, INPRODMASH

& UPAKOVKA BKntoYeHbI

B [NepeyeHb BbICTaBOYHbIX
MeponpUATUIA, NOLAAEPKNBAEMbIX
MuHMCTEPCTBOM arpapHoi
NONUTUKN 1 NPOOOBO/LCTBUA
YKpauHbl.

B akcnoanumm BbiICTaBKM
INPRODMASH pnemoHcTpupyeTca
0b6opyaoBaHMe, MHBEHTAapb,
maTtepuvanbl AnA pas3nnyHblX
oTpacnen nuLiesomn
NMPOMBbILLSIEHHOCTM: MACHOA,
MOJIO4HOW, MaCNOXXMPOBOWA,
PbIGHOM, KOHANTEPCKOM

1 xnebonekapHowm,
6aKkanenHom, KOHCEPBHOM,
a TakXXe IMHUM 3aMOpPO3KM
1 nepepaboTKn OBOLLEWN,

commercial and HoReCa
enterprises are showcased at
UPAKOVKA.

The leading companies from
Ukraine, the Netherlands,
Turkey, Poland, Belgium,
Sweden, ltaly, Spain,
Germany and China
participated in the latest 2018
edition.

Exhibiting companies of

the Holland Pavilion offered
state-of-the art technologies
for meat, milk and bread
factories, and the most
promising food industry
innovations.

INPRODMASH & UPAKOVKA
provide the best opportunities
for B2B communications,
understanding customer
needs and establishing
trusted partnerships. i

www.inprodmash.ua
www.upakovka.ua

BCTPEYn - CEMMHapbI

pyKTOB 1 Arod. Takxe 3aecb
npeacTaBfeHbl UHIPeANEHTbI U
BCroOMoOraTesibHble MaTepuanbl
OJ17 NPON3BOACTBA Pa3/INYHbIX
NPOAYKTOB NUTaHMA.

B akcno3uuum BbiCTaBKM
yMaKoBOYHON MHAYCTPUA
UPAKOVKA npenctasneHbl
COBPEMEHHbIE YNaKOBOYHbIEe
TEXHONOrMM 1 060pyaoBaHNe Kak
ANA KPYMHbIX NPeanpuATUA, Tak
1 onA HeboNbLWMX NPOU3BOACTB,
a TaKxxe ona npeanpuAaTUin
TOProB/AM 1 0BLLECTBEHHOMO
nuTaHuA.

B BbicTaBkax 2018 roga npuHAnm
yyacTue BefyLime KoMnaHum

13 YkpavHbl, HnoepnaHgoos,
Typumu, Monblun, Benbrun,
LLseunn, Ntanuu, Ncnanun,
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epmaHun, Kntas.

TpaamumoHHo 6bin NnpeacTasneH
roNNaHACKuiA NaBUIbOH C
HOBEWLLINMMW TEXHONOrNAMU

AnA MAconepepabaTbiBaoLLMX

W MOJOYHbIX MPEANPUATUIA,
xnebonekapeH, ¢
WHHOBALMOHHBbIMX paspaboTkamu
ONA NHOYCTPUN.

BbictaBkn INPRODMASH

& UPAKOVKA — 3710

NyydLwme BO3MOXHOCTU AN1A
B3aUMOLENCTBUA C YKPaMHCKMMM
noTpedmuTenAMu, BbIACHEHMA KX
noTpebHOCTEN N HanaXXueBaHuA

=

[oBepuUTeNnbHbIX OTHOLIEHWI. it

www.inprodmash.ua
www.upakovka.ua




BbICTABKU

BCTPEYn - CEMUHApbI

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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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

BbICTABKU

BCTpeyn - ceMmnHapbl

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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SIGEP
19-23/01/2019 @

RIMINI

Fair for the artisan production of
icecream, pasfry,
confectionery and bakery.

PROSWEETS
27-30/01/2019
COLOGNE

Fair for the sweets and
snacks industry.

FRUIT LOGISTICA
06-08/02/2019

BERLIN

Infernational fair for fruit and
vegetables.

ENOLIEXPO

21-23/02/2019 &

BARI
International
wine & spirifs exhibition.

INTERSICOP

23-26/02/2019 @

MADRID

Bread baking,
confectionery
and related industries show.

ENOMAQ

26/02-01/03/2019 @

ZARAGOZA

Fair of wine and oil,

for innovation

and internationalization.

GASTROPAN @

28-30/03/2019

ARAD

Fair for the artisan production of
pastry, confectionery and bakery.

AFRICA FOOD @
MANUFACTURING
07-09/04/2019

CAIRO

International packaging trade fair.

VINITALY

07-10/04/2019 @
VERONA

Inernational wine & spirits exhibition.

POWTECH

9-11/4/2019

NUREMBERG @
The trade fair for

powder processing.

CIBUS CONNECT
10-11/04/2019

PARMA @
International food exhibition.

mcT ALIMENTARE
18/04/2019

MILAN

Exhibition on technology for @
the food&beverage industry. ’

IFFA

04-09/05/2019 @
FRANKFURT

Fair for the meat processing industry.

TUTTOFOOD
06-09/05/2019

MILAN

B2B show fo food & beverage.

MACFRUT

08-10/05/2019

RIMINI

Fair of machinery

and equipment for the fruit and
vegetable processing.

mcTER

09/05/2019 @
ROME

Exhibition on Energy efficiency.

PULIRE

21-23/05/2019

VERONA

Fair for professional cleaning.

SPS/IPC
DRIVES/ITALIA @
28-30/05/2018

PARMA

Fair for manufacturers and suppliers in
the industrial automation sector.

FISPAL
25-28/06/2019 @

SAO PAULO
Exhibition for product from packaging
materials industry.

mcT COGENERAZIONE
27/06/2019

MILAN

Exhibition for applications of cogeneration.

SNACKEX

27-28/06/2019 @
BARCELLONA .
Fair of savoury snacks, nut frade.

IBIE

8-11/09/2019

LAS VEGAS @
Fair for bread, patisserie

machinery, icecream, chocolate
and technologies.

FACHPACK &
24-26/09/2019

NUREMBERG

International packaging trade fair.

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




2019-2020

ANUGA @ FRUIT LOGISTICA @

05-09/10/2019 / 05-07/02/2020
COLOGNE BERLIN

Exhibition of food&beverages. Infernational fair for fruit and
HOST vegefables.
18-22/10/2019 & INTERPACK &
MILANO 07-13/05/2020 .
Technological exhibition for bakery and DUSSELDORF
pasta and pizza production and for the Technology fair for packaging,
hospitality world. packing, bakery, pastry.
CIBUSTEC SIAL &
22-25/10/2019 @ 18-22/10/2020
PARMA PARIS
International exhibition Infernational exhibition on food products.
for processing technologies,
from packaging fo logistics. SIMEI

19-22/11/2019 @
SAVE MUNICH
23-24/10/2019 Infemnational exhibition for vinegrowing,
VERONA @ wine-producing and bottling industry.
Exhibition on solutions
and applications ALL4PACK
for automation, instrumentation, 23-26/11/2020
SENsors. PARIS

Exhibition about @
BRAU BEVIALE packaging technology.
12-14/11/2019 @
NUREMBERG

Fair of raw materials, fechnologies,
logistics for production of beer

and soft drinks.

SIGEP e

18-22/01/2020

RIMINI

Fair for the arfisan production of

ice-cream, pastry, confectionery and bakery.

PROSWEETS

02-05/02/2020

COLOGNE &
Fair for the sweets and

snacks indusfry.

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




MEDIO ORIENTE 2019

GULFOOD
17-21/02/2019

DUBAI

Fair for food and hospitality.

DJAZAGRO o3
25-28/02/2019 ~
ALGERS

Fair for companies operating in the agro-
food secfor.

PROPAKVIETNAM
19-21/03/2019 @
SAIGON

Technology fair for packaging,
packing, bakery, pasry.

DUBAI DRINK
TECHNOLOGY EXPO
26-29/03/2019

DUBAI

Fair for the beverage industry.

GASTROPAN
28-30/03/2019

ARAD

Fair for the bakery

and confectionery industry.

PROPAK ASIA @
12-15/06/2019

BANGKOK

Technology fair for packaging,
packing, bakery, pastry.

IRAN FOOD BEV TEC
29-06-02/07/2019

TEHRAN

Fair for food,
beverage&packaging
fechnology.

GULFOOD
MANUFACTURING
29-31/10/2019

DUBAI
Fair for processing @
and packaging

technology
and food&beverage plants.

HOSPITALITY
QATAR

12-14/11/2019
DOHA @

Fair of Hospitality
and HORECA

GULFHOST

06-08/04/2020

DUBAI @
GulfHost is the new home

of hospitality for the

Middle East, Africa and Asia.

RUSSIAN-CHINA

29/01-01/02/2019 @

Infernational packaging machinery exhibition.

19-21/02/2019

International trade fair for the beverage industry.

12-15/03/2019

Fair for bakery equipment and food ingredients.

06-09/05/2019

Fair for the bakery and confectionery industry.

eus

10-12/09/2019

Infernational packaging machinery exhibition.

07-11/10/2019 2

Fair of machinery and equipment for agroindustrial industry.

28-31-01/2020 @

Infernational packaging machinery exhibition.

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




AB ENERGY

93-92

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

ACCO INTERNATIONAL LTD
112-113

40-B Peremogy Ave.
03057 Kiev - Ukraine

ACMA SPA

74-75

Via C. Colombo, 1
40131 Bologna - ltaly

ALBA & TEKNOSERVICE SRL
68/70

Via delle Industrie, 26

35010 Villafranca Padovana - PD
ltaly

COSTACURTA SPA-VICO
62/64

Via Grazioli, 30

20161 Milano - ltaly

DANIMARCA SRL

PIUMINI DANESI

4-90-91

Via delle Molette, 40

00013 Mentana - Roma - ltaly

EASYMAC SRL

61

Via Frivli, 7

36015 Schio - VI - ltaly

EMBRACO EUROSALES SRL
94/96

Via Principe Amedeo, 11
10123 Torino - lialy

ERREPAN SRL
71/73
Via Terracini, 4

24047 Treviglio - BG - laly

ESCHER MIXERS SRL
1-14

Via Copernico, 62
36034 Malo - VI - ltaly

gz

L3 te

2

our guests jndex &

advertisers (& Halv asTopb!
Ino
EUROPEAN SNACKS ITALPAN SAS
ASSOCIATION ASBL 19/21
105/107 Via Braglio, 68
Rue des Deux Eglises 26 36015 Schio - VI - ltaly
1000 Brussels - Belgium
LAWER SPA
EXPOCENTRE FAIRGROUNDS 52/57

98/101
14, Krasnopresnenskaya nab

123100 Moscow - Russia

FIERA MILANO SPA

97

Strada Statale del Sempione, 28
20017 Rho - MI - faly

FILLBER

87-88

Piazzale G. Mazzini, 2

25036 Palazzolo sul'Oglio - BS
ltaly

GIRISIM MAKINA

41

Basin Ekspres Yolu, Mahmutbey
Mah. Tas Ocagl Yolu Cad.
Agaoglu 212 My Office
No:3/261

Gunesli - Istanbul - Turkey

GORRERI SRL
48/51
Via Cisa, 172

42041 Sorbolo Levante di
Brescello - RE - ltaly

IFP PACKAGING SRL
84-86-89

Via lago di Albano, 70
36015 Schio - VI - ltaly

INDUSTRIE FRACCHIOLLA SPA

I1COV-12-13

S.P. per Valenzano km. 1,200
70010 Adelfia Canneto - BA

ltaly

ITALIAN EXHIBITION GROUP SPA
3-36/38

Via Emilia, 155

47921 Rimini - ltaly

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

MESSE FRANKFURT ITALIA SRL
102/104-111

Corso Sempione, 68

20154 Milano

ltaly

MOLINO MAGRI SRL
9-22/24

Strada Mantova, 13
46045 Marmirolo - MN
ltaly

MORANDO SPA
8-25-26

Via Chieri, 61

10020 Andezeno - TO
ltaly

NILE TRADE FAIRS
108/110-120

19 Abdel Hameed Lotfy St.,
8th Floor, Nasr City,

Cairo - Egypt

NUERNBERG MESSE GMBH
114-115

Messezentrum

D-90471 Numberg

Germany

P.D. SERVICE SRL

7-30-31

Via E. Ferrari, @

36033 Isola Vicentina - VI
ltaly

PYROGIOCHI ITALIA SRL
6-82-83

Via Llombardia 38, ZI di Gello
56025 Pontedera - Pl

ltaly

RADEMAKER BV

42/47

Plantijinweg 23 P.O. Box 416
4100 AK Culemborg

The Netherlands

REAL FORNI SRL

32/35

Via Casalveghe, 34

37040 Gazzolo d'Arcole - VR
ltaly

ROCKWELL AUTOMATION SRL
58/60

Via Lludovico di Breme 13°
20156 Milano

ltaly

SALVINELLI SRL
5-39-40

Via Repubblica, 28
25066 lumezzane - BS
ltaly

SAP ITALIA SRL

78/81

Via S. Allende, 1
20077 Melegnano - MI
ltaly

SOTTORIVA SPA

65/67

Via Vittorio Veneto, 63
36035 Marano Vicentino - VI
ltaly

TECNO PACK SPA
84/86

Via lago Di Albano, 76
36015 Schio - VI - ltaly

TECNOPOOL SPA

IV COV-15/18

Via M. Buonarroti, 81

35010 S. Giorgio in Bosco - PD
ltaly

VITAECO SRL

2-27/29

Via Bazzini, 241
41122 Modena - ltaly

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




N 'R e
Print 2 Pack 2019

The 8th International Exhibition for

Printing & Packaging
Industries

9,6,7
SEPTEMBER

2019

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/




MODERN International Trade Fair E
for Bakery
rBdlals(cEOR‘m and Confectionery a

% 12-15 March 2019

Moscow, IEC “Expocentre”

I messe frankfurt

%

FOOD REFRIGERATION HORECA PACKAGING INGREDIENTS CLEANING SERVICES
PROCESSING TECHNOLOGIES & RAW MATERIALS & HYGIENE




MAKE YOUR PRODUCTS
IN OUR TESTING PLANT!

Makeup line, proofing
spiral, spiral oven, tunnel
oven, deep-freezing room.

Tecnopool has been in business for
over 30 years and continues to be a
leader in the business of designing,
manufacturing and installing machinery
to deep-freezing, cooling, pasteurizing,
proofing and baking food industry
products.

The systems’ versatility means they can
be fitted to existing production lines,
even at a later date.

N\
TECNOPOOL

FOOD PROCESSING EQUIPMENT

TECNOPOOL S.p.A. | Via Buonarroti, 81
San Giorgio in Bosco (PD) | Italia | T +39 049 9453111
F +39 049 9453100 | info@tecnopool.it

www.tecnopool.it






