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NYYWWUX KIMEHTOB: Pasmepbl, EMKOCTb, AM3ailH: BCe MpeAHa3sHauyeHO ANA yAydylleHWA MpoAyKTa
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CFT Group and Naddeo Technologies work ;
together to offer a complete range of machines 0 @ Q

for the selection, chopping, washing and drying
of fresh fruits and vegetables. 0

www.naddeotech.com
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e e BELEEIS. Agroprodmash:

43,000 food processing enterprises

2/5 require upgradin_g You r Gateway

2/3 of elclquipment is |n?ported]c i
37.1 million USD —
inves?r%elr??s in 202(\)/0 i tO the RUSSIH“ Market

Russia's largest food processing

exhibition*

870+ companies from 37 countries (i
. .

24,500+ professional visitors from all ] )
over Russia and 67 countries Expocentre Fairgrounds, Moscow, Russia
77% of visitors are decision makers

or influencers

92% of exhibitors are satisfied with
the quality of sales leads and results
from exhibiting

www.agroprodmash-expo.ru/en

Organised by
Ks':% EXPOCENTRE

*Source: Russian National Exhibition Rating.
See more at http://www.exporating.ru/en/
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YCTAHOBKA J1A BOCCTAHOBJ/TEHUA
APOMATHUYECKUX NMULLIEBBIX MPOAYKTOB

np apoMaTU4eCKmX
9CCEHLMMN CMOXEH U
6oraT. Bkyc n apomat
NMLLEBOro NpoaykKTa
WM HaNMTKa 4acTo ABMATCA
KJTIO4OM K €ro ycrnexy Ha pbiH-
Ke. MNonbITKa UMUTMPOBaTb
YONBUTENbHYIO CNOCOBHOCTb
NpUpOabl CO34aBaTh NOYTU
6eckoHe4YHoe pasHoobpasne
3anaxoB M BKYCOB Y& cama
no ce6e ABNAETCA OrPOMHON
npo6nemon. U ycyrybnaetca
TeMm hakToM, 4TO Heobxoam-
MbIl apoMaT POPMUPYETCA He
N3 eAVHCTBEHHOrO BellecTBa.
O6bI4HO 3TO 60MbLLIOE KOMK-
4YeCTBO pasfNyHbIX CybCTaH-
LUK - OHM M CO3[al0T Xapak-

TROPICALFOOD

MACHINERY

TEpPHbIN apoMaTt Un BKYC,
KOTOpPbIN Mbl LLEHNM.

MNpenHasHadyeHHaa anq
N3BieYeHNAa apoMaToB 1
3CCEHLMI N3 NOTOKA HaTy-
panbHOro COKa yCcTaHoBKa
Aroma Recovery Unit gomkHa
obecneymBaTb HaUy4LINI
pesynbTaT 6bICTPO M NPOCTO.
Ha cocToALlyto n3 ogHom
KOHAEHCaLUNOHHOM KOJSTOH-
Hbl NO4 BaKyyMOM, KOTOpaA
KOHAEHCcUpyeT apomatbl ¢
NMOMOLLIbIO OX/TaXKAatoLLmMX
XKNOKOCTEN NP pasnmnyHbIX
Temnepatypax (Hanpvmep,
13 KONOoOEe3HOW BOAbl NNn
OXNaXXOeHHOW BOAbl) ycTa-

HoBKYy Aroma Recovery Unit
nogaeTcA NOTOK NapoB COKa,
KOTOPbIA XpPaHUTCA B Creum-
asflbHOM BakKyyMHOM pe3epBy-
ape (OoCTynHO no 3anpocy),
nosyyaroLLem COK BO BpPeMA
npouecca 04McTKN. ApomaThl
3aTeM U3BNeKaloTCcA NyTem
MIHOBEHHOIO MCMAapeHNA U,

B 3aBMCMMOCTW OT CTEMNEHN
KayecTBa, OTNPaB/IATCA B
OOMH U HECKONBbKO COOPHBIX
pesepByapoBs, U AoCTaB-
NAIOTCA HENOCPEACTBEHHO B
nUTaKLWMIA pe3epByap cTepu-
nunsartopa anAa nobasneHnA B
NpoayKT.

MNepBbln y4aCTOK KOHOEHCa-
LuMn napa nepexeaTtbiBaeT U

TROPICAL FOOD AROMA
RECOVERY UNIT

he world of aromatic
essences is a rich and
entangled one. The
taste and aroma of a
food product or beverage are
often the key to its success
in the market. Attempting
to imitate nature’s amazing
ability to create an almost
endless variety of smells and
tastes is already an immense
challenge in itself. And it is
compounded by the fact that
the truly essential aroma
doesn’t just come from one
single substance. It’s usually
a large number of different

substances that creates that
characteristic aroma or flavor
we come to appreciate.
Designed to extract aromas
and essences from a flow

of natural juice, the Aroma
Recovery Unit is projected

to achieve the best result
with rapidity and simplicity.
Consisting of a single under
vacuum condensation column
that condensates the aromas
by means of cooling fluids at
different temperatures (i.e.
well water or refrigerated
water), the Aroma Recovery
Unit machine is fed by a

stream of “juice vapor”, which
is stored in a dedicated
under-vacuum tank (available
on demand) receiving the
juice during the refinement
process. The aromas are then
extracted by flash evaporation
and, depending on the quality
grade, sent to one or more
collecting tanks or delivered
directly to the sterilizer
feeding tank in order to be
added to the product.

The first section of vapor
condensation intercepts
and condensates the vapor.




TexHonorMm ansa nuiLeBon NPOMbILLIEHHOCTHN

KoHOeHcupyeT nap. Ha atom
aTane cuctema nepexsata
BOOAHOro napa pabortaeT B
3aMKHYTOM LuKIe, Hernpepbls-
HO BHeApAA KOHAEHCUPOBaH-
HYIO BOOY B KOHTYp, YTOObI
MOJSTHOCTLIO U3BJEYb apomMa-
Tuyeckyto pasy. ocne Toro,
Kak BoAHaA hasbl ocTaeTcA
€[0MHCTBEHHOW B KOJbLIE,
oHa ypanAaetca. [NapameTpsbl,
perynupytowme cuctemy
nepexsara, NOMHOCTbIO Ha-

During this stage, the water
vapor interception system
works in a closed loop,
continuously re-introducing
the condensed water into the
circuit to completely extract
the aromatic phase. Once the
aqueous phase is the only
one left in the ring, the latter
is eliminated.

The parameters regulating
the interception system are
completely customizable,

to best adapt them to the
conditions of the vacuum and
the product.

The process yields both
heavy and light aromas.
Heavy aromas are intercepted
by the condenser with cold
water. The cooling liquid gets
into a heat exchanger that
intercepts the less volatile
heavy aromas, whereas more
volatile heavy aromas, go to

Technology for the food&beverage industry

cTpavBaeMmsbl, YTOObI y4lle
afjanTmpoBaTb MX K YCNOBUAM
Bakyyma 1 camoro npogykra.
[Mpouecc paeT Kak TAXenble,
Tak n nerkue apomarbl. TAa-
»Xenble apoMaTbl nepexsa-
TbIBaAtOTCA KOHOEHCATOPOM C
xonopgHon sopon. Oxnaxna-
olan XXUaKoCcTb nonagaeT

B TEMNI0OOOMEHHNK, KOTOPbIN
nepexsaTtbiBaeT MEHee neTy-
yne TAXEeNble apoMaThl, B TO
BpemA Kak bonee netyyune Ta-

a further stage. This system
works in a closed loop as
well, to properly separate the
two phases of the aroma.
Light aromas are instead
intercepted by the condenser
with glycol water. This phase
takes place in two different
sectors, where the separation
of the aromatic phase from
the non-condensable gases
is completed and extra gases

2019

>Kenble apoMaTbl, NepexoaAT
Ha ganbHenwyo ctaguio. Jta
cucTema Takxke paboTtaet

B 3aMKHYTOM LMKIE, Y4TOObI
npaBubHO pasnennTb ABe
(has3bl apomaTa. Jlerkue apo-
MaTbl BMECTO 3TOro nepexsa-
TbIBAOTCA KOHOEHCATOPOM C
rNMKONEBON BOLOMW.

OTa (hpasa nveet mMecTo B
ABYX pasHbIX CEKTopax, rae
OTAENeHne apoMaTU4eCcKom
hasbl OT HEKOHOEHCUPY!IO-
LUMXCA ra3oB 3aBepLIEHO

N NNLWHWE rasbl yoaneHsol.
Kaxxgyto a3y MOXHO uC-
nonbL30BaTbh HE3aBUCUMMO NN
CMeLUnBaTh B pa3HbIX NPOLEH-
Tax And nosly4eHnA apomaTtoB
pas3nnyYHOM MHTEHCUBHOCTW.
OTn apomatbl UMEIOT WNPO-
KU CNEeKTP NPUMEHEHUA, OT
NULWEBOro cekTopa 4o Kocme-
TUKU U (hapmMaLeBTUYECKON
NHAYCTPUW. i

www.tropicalfood.net

are expelled. Each phase can
be used either independently
or mixed in different
percentages to obtain aromas
of different intensity.

These aromas have a wide
range of application, from the
food sector to the cosmetics
and pharmaceutical industry.i

www.tropicalfood.net
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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 Continuous Sugar Dissolvers

Syrup Rooms

=T Food Processing-Plonts

™S\ ¢ PN SAP ITALIA SRL
. AN via S. Allende, 1
- A4 20077 Melegnano (MI) Italy
A: Tel. +39 02 983 867 9
ST = f Fax +3902 9823 17 67
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UWOEW, PELLEHWUA, LEXA - OJ1A
MHAYCTPUMN NMPOOYKTOB
MMTAHUN U HANMUTKOB

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

CnekTp ycnyr, kotopble SAP
Italia npepnaraet cBOUM K-
eHTam, BK/to4aeT yrnybneHHoe
TEXHMKO-3KOHOMNYECKOoe 060-
CHOBaHWe, NoapobHyo CMeTy
pacxofoB, UHANBUAYaTbHbI
[OV3aliH Mo KOHKPETHbIE HYX b,
Npoun3BOACTBO, MOHTaX, TECTU-
poBaHue, 0by4eHne nepcoHana,
NPOGUIAKTUKY, MOMOLLb Crieuu-
ann3npoBaHHbIX TEXHWUKOB U
MocTaBKy 3anacHblX YacTeil.

Halwwe nopTdonmo BknoyaeT B

cebn:

» Cuctembl cMewnBaHnA 1 Kap-
60oHM3auum;

« HTST nactepusartopsl u UHT
cTepunmsaTop;

+ SIP n CIP ycTaHoBKWY;

+ KoMHaTbl NoAroToBKM cupona
N COKa;

+ [OucconbBepbl caxapa nakeTHo-
ro 1 HeNpPepbIBHOroO TUNa;

+ AcenTnyeckana 0o3npoBKa U
acenTu4eckume pesepsyapsbl;

* [MpoeKTbl NoA KoY.

BnarogapAa noCTOAHHLIM yCUKn-
AM B MOMCKE HOBbIX pPeLleHWit
1 MHOrofieTHeMy O6LUIMPHOMY
COTPYAHMYECTBY C BeOyLLMMM

3akasuymkamu otpacnu, SAP ltalia
nprobpena O6LWNPHLIN ONbIT B
pasnunyHbIx 06nacTAx paboTbl.
OHa ¢ ropgocTblo npeacTasna-
€T HOBYIO Ceputo crneunasnbHo
Ona acenTnyeckmnx obpaboTok,
POXXAEHHYIO OT NJIOAOTBOPHO-

ro cotTpynHuyectaa ¢ Refresco
ltalia.KomnaHna Refresco, eBpo-
nenckui nuaep B cdepe posnu-
Ba 6e3a5KorosibHbIX HaNNTKOB,
paclwmpan acCCoOPTUMEHT U CTpe-
MACb K Bce 60r1ee BbICOKMM CTaH-
hapTtam ga cBoero notpebure-
nAa, nopyynno SAP ltalia oauH n3
caMbIX aMOULIMO3HbIX MPOEKTOB B
NpOM3BOACTBE acenTU4YeCcKnx Ha-
NUTKOB. NPOEKT oxBaTbIBaeT Wn-
POKWIA CNEKTP NPOAYKTOB, TAKUX

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

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

The strategy developed by the
partnership, involving two of

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

- full automation to ensure ex-




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

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

- cokpatlleHne obbema 0TXo40B
B npoLecce Npon3BoacTBa;

- MPEBOCXOAHOE BOCCTaHOB-
NeHne Heprum, B TOM YuC-
ne, bnarogapa vHTerpaumm
Asepto-R Top ¢ koreHepaLMoH-
HOW YCTaHOBKOW HOBOW KOH-
uenuun.

TexHu4yeckui nepcoHan SAP

Italia n Refresco ltalia pabotanu

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

reduction of waste during pro-
duction

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

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

TexHonorMm ansa nuiLeBon NPOMbILLIEHHOCTHN
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BMECTE B TEYEHNE HECKOSIbKUX
MecALeB, 0OMeHNBAACh MHO-
rofIETHUM OMbITOM B 06/1aCTH
nccnefoBaHnii U Npon3BoacTBa
paaun COBEPLUEHCTBA BCEro
npowecca, yaenas oTaensHoe
BHUMaHWE On3aliHy 1 naeanbHOn
caHuTapun. PesynbtaTom ABna-
eTcA coveTaHne NPOBEPEHHbIX
TEXHONOrNIN N HOBOWM KOHLeNUmmn
npoussogcTea. Asepto-R Top mo-
XeT obpabaTbiBaTh 060N TUN
HanuTka 1 bnarogapA cneunans-
HOM KOHCTPYKLUMM TpybyaToro
TennoobMeHHUKa, faaxe besan-
KOroJibHble, COAep Kallne TBep-
Able BeLLecTBa, UM N30TOHWUKM
C 0CO60 arpeccrBHbLIMU CONAMMN.
Kaxxablii KOMMOHEHT Ha ycTa-
HOBKe 3a60TMBO BblbpaH cpeam
NYYLUMX MUPOBbIX NMPOM3BOAU-
Tenewn, 4Tobbl rapaHTMPOBaTh

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

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

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

<«ITALIAN FOOD MACHINES »
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NPUBbLIYHYIO HAAEXHOCTb 0T SAP
Italia. Cuctema HabnoaeHus,
paspaboTaHHasa crneumnanbHO
[OJ1A 9TOr0 NPOEKTa, UHTYUTUB-
Ha, MpoCcTa B UCNOb30BaHUN

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

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

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

ATK-R Top, the top range of
aseptic tanks of SAP Italia com-
pletes the supply. The tank is
meant to store the product after
heat treatment and maintain its
sterility. Thanks to its particular
design, all possible contact with
the atmosphere is protected by
steam barriers. Perfect integra-
tion with the sterilisation plant of
Asepto-R makes this the ideal
solution to preserve product
quality and sterility after the heat
treatment, in stand-by for the
filling process. i
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OMIP C 1971 TO[IA, COBEPLLEHCTBO

MADE IN ITALY

Ka‘-IeCTBO, MHHOBaLUN U TeXHOJ1IOrMn anA FII/IlIJ,GBOI?I MNPOMDBILWIEHHOCTU

omnaHuAa O.M.1.P.

SRL, ocHoBaHHaA

B 1971 ropy,

crneunanuauvpyeTca
Ha NPon3BOACTBE CTaHKOB
anA nepepaboTkun
dopykTOB. ViccneposaHuA,
pas3paboTKu U MHHOBaLUUK
NO3BOJIU/N BbIBECTU Ha
MWUPOBOW PbIHOK Camble
COBPEMEHHbIE TEXHOOMNU B
CeKTope CUCTeM yaaneHua
KOCTOYeK OJ1A NepCcuKOB,
cnvB, abprKOoCoB, aBoKao,
AGNOK 1 rpyw. MatnHsbl,
coyeTtarowme B cebe Takune
XapaKTEPUCTUKN KakK

NPOYHOCTb, HAAEXHOCTb,
NpoCcTOTa NCMNOMb30BaHUA
N HU3KKMe pacxoabl Ha
06Cny>XUBaHME - CUHOHUMbI
KayecTBa U COBepLUEHCTBA
Made in Italy.

OMIP, SINCE 1971,
EXCELLENCE
OF MADE IN ITALY

Quality, Innovation and Technology for food processing

he company O.M.I.P.
SRL, established since
1971, specialized in
manufacturing ma-
chines for fruit processing.
The research, development
and innovation, have al-
lowed the introduction on
the world market, the most
modern technologies in the
sector of pitters for peaches,

plums, apricots, avocados,

apples and pears. Machines

combining characteristics
including strength and reli-
ability, ease of use and low
maintenance, synonymous
with quality and excellence
of Made in Italy.

Its organizational skills and
the quality of its products,
have allowed it to establish

12

OpI'aHM3aLlMOHHbIe HaBbIKUA
M KavyeCTBO NnpoaykKunmn
no3BO TN KOMNaHUN
yTBEpOnNTbCA Ha BCEX
PbIHKaxX: OT UTaJIbAHCKOIO
00 eBponencKoro, ot

itself on all markets: from the
Italian to European, from the
South American and Califor-
nian ones to those of South
Africa and Australia up to
the Asian and New Zealand
market.

Today, the use of the latest
mechatronic applications,
places OMIP a step ahead,
hence revolutionizing once




IOXXHOAMEPUKAaHCKOro
N KannopHNINCKOro

[0 pbIHKOB KOXHOM
Adbpukn n Asctpanuu, a
Tak>Xe [0 a3naTCcKoro u
HOBO3€e/1aHOCKOr0 PbIHKOB.
CerogHsa ncnonb3oBaHune
HOBEWLUMX MeXaTPOHHbIX
npunoxexun ctasut OMIP
Ha war Bnepean BCex,

YTO O3HayvaeT ewe OaHy
PEBONIOLMIO B CEKTOPE
yOaneHusa KOCTo4YeK 13

PPYKTOB.

K8-16 Peach Stoning
machine ona ynanexuvn
KOCTO4Y€eK N3 NepCcuKoB
ctabunbHa u obnapgaet
601bLION NPOYHOCTLIO,
N3roToB/I€Ha NOMHOCTLIO U3
Hep>xaBetoLLen cTanu.
Bonee 6bicTpoe n
ahbhekTMBHOE BpalLeHne
HO>Ken nossonaeT
obpabaTtbiBaTb 344 nepcuka

again, the sector of pitting
fruit.

The K8-16 Peach Stoning
machine is a stable one
and of a great robustness,
manufactured totally in
stainless steel. The rota-

TexHonorMm ansa nuiLeBon NPOMbILLIEHHOCTHN
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B MUHYTY, 060N CTENEHN
cnenoctu u copta (cling-
stone, freestone 1 HekTapwuH),
obecneynsan ewe bonee
TOYHbIA U YUCTbIN Cpes
KOHEYHOro npoaykTa.
MalumHa NoNHOCTLIO
nepenpoeKkTNpoBaHa,
MMEeeT COBEPLLUEHHO HOBYIO
CUCTEeMy 3almnTbl KOpnyca,
obneryarower O4MCTKY U
Texobcny>xnsaHue.

KA3 un KA6 Apricots Ston-
ing Machine paspe3saert
abpunKocChl Ha ABe NOSIOBUHKN
no wBy, 3TO NOAXOONT

ONA PpyKTOB Jaxke He
naeansHon kanmbposku. Bee
aeTtanu, conpukacaroLwmecs ¢
dpyKTamm, npegHasHa4YeHbl
ONA MULLEBLIX U
rMrmeHn4YecKmnx Lenen.
CTpykTypa NOAHOCTLIO N3
Hep>XaBetoLLEeN CTasnu.
MHHOBaLMOHHbIE MEXaHN3Mbl

tion of the stoning knives,
made even faster and more
efficient, allows to pit 344
peaches per minute with any
degree of ripeness and any
variety (clingstone, freestone
and nectarine) providing a
final product with a cut even

13
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NOYTM MONHOCTLIO
NCKNIoYNNM cmasky, cBoaA
K MUHUMYMY 3aTpaTtbl Ha
yrnpasneHue.

A ekTnBHOCTL: OT 550 A0
1.100 opyKTOB B MUHYTY

KR8 Peach Repitter Machine
ONA yaaneHna NnepcukoBbIX
KOCTOYeK cTabunbHa n
obnapaet 60MbWKMM 3anacom
NPOYHOCTW, N3roTOBMIEHA
NOJSIHOCTbIO N3 HEPXKaBeIoLLEN
crtanu.

O6TecbiBaHME KOCTOYKM C
NMOMOLLbIO BpaLlatoLLmMxcaA
HOXXeN No3BonAeT
obpabaTbiBaTbh NEPCUKU C
NPO6/IEMHBIMU KOCTOYKaMM.
O6pabaTtbiBaeT B MMHYTY 320
NOSIOBMHOK NEPCUKOB Nto60oM
CTeneHun cnenocTu n noboro
copra (clingstone, freestone

N HEKTapWH), 4TO NO3BONAET
He MCMNoNb30BaTh Tpy4,
onepartopa.

more accurate and clean.
The machine has been
completely redesigned with
a brand new casing protec-
tion system that make easier
cleaning and maintenance
operations.

The Apricots Stoning
Machine KA3 and KA6
pits apricots in two halves
along the suture line and it
is suitable to pit fruit even

if not perfectly graded. All
parts in touch with fruit are
for alimentary and hygienic
purposes.

The structure is completely
in stainless steel.

The innovated mechanisms
have “almost all of it” elimi-
nated the machine lubrica-
tion reducing to the minimum
the management costs.
Capacity: from 550 to 1.100
fruits per minute




MawwnHa pa3spaboTaHa Tak,
4TO6bLI 06NErYMTL Onepaunn
OYMCTKM N 0BCNY>KMBAHMA.

KAV2 Avocado Pitting
Machine npegsaputensHo
pexxeT aBokano, pasgensas
€ro Ha ABe NOJIOBMHKM,
4YTOObI BbIMNONHUTL
yoaneHve*. MawwvHa
noaxoauT AJ1A KOCTOYEK
Aaxke He naeanbHo
rpagyvpoBaHHbIX (PPYKTOB.
Bce netann B KOHTaKTe C
hbpyKTamMmn npegHasHavyeHbl
ANA NULWEBBIX U
TMIMEeHNYEeCcKnX Lienen,

a CTpyKTypa BbINonHeHa
NOSIHOCTbIO N3 HEPXKaBEIoLLEN
cTanw.

* yoaneHue 3aBUCUT OT copTa
dhpyKTa 1 ero crnenocTu
MpownssoguTenbHocTb 250
PPYKTOB B MUHYTY.

mogens KM8 npepgHasHayeHa
NCKIIIOYUTENBbHO ANA

The KR8 Peach Repitter
Machine is a stable one
and of a great robustness,
manufactured totally in
stainless steel. The rota-
tion of the stoning knives
permits to repit peaches
with stone problems.Repit
320 half peaches per minute
with any degree of ripeness
and any variety (clingstone,
freestone and nectarine) al-
lowing to eliminate labor for
this operation. The machine
has been designed to make
easier cleaning and mainte-
nance operations.

The KAV2 Avocado Pitting
Machine pre-cuts the Avo-
cado separating it into two
halves and allows its pitting*.
The machine is suitable to
pit fruit even if not perfectly
graded. All parts in touch
with fruit are for alimentary
and hygienic purposes and

TexHonorMm ansa nuiLeBon NPOMbILLIEHHOCTHN
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Hape3kn AGNOK anameTpoM
ot 10 go 105 mm. Pama 1
dounaep n3rotoBneHbl U3
Hep>kasetoLen ctanu (AlSI
304). Ponunkn n opykToBble
Tapenku - N3 NULLEBOro
nnacTuka.Komnnekrauma
BK/IIOYaET 3alMTHbIe
orpaxxaeHuA No ctaHaapTam
EC, nsrotosneHHble n3
Hep>xasetoLen ctanm AlSI
304, ¢ 6bICTPOCHEMHBIMU
6110KMpYyeMbIMU NETAAMMN
ANA nerkoro v 6esonacHoro
06Cny>X1BaHUA.

MawwwnHa ocHalleHa
LEeHTpanmM3oBaHHOM
CUCTEMOWN CMas3KMU.

B cocTtaB mMalmHbl BXOAAT
cnegytoLme y3nbi:
nHeBMaTMyecKas cmcTema
CBepfieHus; cuctema
BbIBpOCa KOCTOYEK U UX cOop
Ha LUHEKOBOM KOHBEWEpPE;
aBToMaTmnyeckana cuctema
OopuveHTaunn; NHaeKcaTop
KOHBENEepPHOro ABUXEHUA;

the structure is completely
in stainless steel. * pitting
depends on the fruit variety
and its ripeness Production
rate 250 fruits per minute

The Apple and Peaches
Coring Machine mod. KM8
is designed for the sole
purpose to core apples rang-
ing from 10 to 105 mm in
diameter. The frame and the
feeder are made of stainless
steel (AISI 304). The rollers
and fruit carrying plates are
made of food-grade plastic.
The machine features in-
clude EC-compliant safety
guards all made of AISI 304
stainless steel, with quickly
releasable interlocked hing-
es for easy and safe mainte-
nance.

The machine is equipped
with a centralized lubrica-
tion system. The machine is
equipped with: Pneumatic

14
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BO3AYLWHbIA TaHK; NINTbI U3
nnacTuka anAa rurmeHnYecknx
M NULLIEBbLIX LieNen.
MponssoguTtensHocTb: 300
AGNOK/MUH.

KomnaHna Omip npon3sBoauT:
MaLwwmHbl onA yoaneHna
KOCTOY€eK MNepCcuKOB, CNNB,
abpunKocoB 1 aBOKaao;
PonukoBbIn oToenutenb
KOCTOYKU A/1A NePCUKOB

n abpukocos; Kopep onAa
ABGNOK 1 nepcunkos; MNMunep;
Cuctembl Hape3aHuA
KybnkoB; CucTtembl
paspesaHnA Ha O0SbKW;
MexaHn3mbl 06TeCbIBaHUA;
CuncTembl NOBOPOTA;
NOOBEMHUKN N MHOrOe
Opyroe...

Mopoep>xmBanTe CBA3b,
nocetute:

website: www.omip.net
Vimeo: Omip
Facebook: Omip Srl
Twitter: Omip Srl
Google+: Omip Srl i

system for head coring;
System for the ejection of
the cores and their collec-
tion in the screw conveyor;
Automatic orienting system;
Indexer conveyor motion; Air
tank; Plates made of plastic
for hygienic and alimentary
purposes. Production rate:
300 apples/minute.

Omip Company manufac-
tures:

Pitter machines for Peaches,
Plums, Apricots and Avo-
cados; Peach and Apricot
Roller-Operated Stone
Remover; Apple and Peach
Corer; Peeler; Dicer; Slicer;
Brusher; Turn-Overs; Eleva-
tors and more...

Keep in touch, visit:
website: www.omip.net
Vimeo: Omip

Facebook: Omip Srl

Twitter: Omip Srl

Google+: Omip Srl.
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ABOUT IG INTERNATIONAL

PVT LTD.

G is one of the leading fresh

produce importer/exporter

company dedicated to pro-

vide high quality produce to
consumers. With over 50 years of
experience grown into a group of
14 companies committed towards
supplying the demand of high
quality fresh produce. Imports of
fresh produce is the core activ-
ity. Promoter and Chairman Mr.
Gian Chand Arora first imported
fruits in containers from Australia
in 2000. Since then, IGIPL has
started investing in infrastructure
and has become a leader in the
Imported Fresh Fruit Industry and
are now handling volumes to the
tune of 2000 - 40 feet refrigerated
containers from over 22 countries
across the globe.

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

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

(IGIPL)

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

Promoter Profile

Mr. Gian Chand Arora — Chair-

man and Managing Director
+ 5 decades of experience in the
Industry

+ Pioneered the imports of fresh
Fruits in India

* Invested in temperature con-
trolled warehouse in 1999

Mr. Sanjay Arora — Director —

Marketlng and Sales
+ Visionary behind expanding I1G
network on Pan India Basis

+ 1G has expanded its clientele
and customer base because of
his People Skills and Relation-
ship Management

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

Mr. Tarun Arora — Director —

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

* He manages the Financials
of the group with his superior
Analytical skills
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IG International Pvt. Ltd.
An Indian Group With Global Outlook

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

Trade Experience

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

Way Ahead

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

to source high quality and con-
sistent fresh fruits from all over
the world and make it available
to the Indian consumer. We also
look forward to expand our tem-
perature controlled warehousing
business to 50000 Pallets and
fleet of refrigerated trucksi/trailers
from70to 120.

iginternational.net
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GEA: TEXHONIOIMA rOMOreHU3ALIUN

BbICOKOI'O JABNEHWA AJ1A

MALLEEBBLIX MPOAYKTOB U HANUTKOB

EA AaBnAeTcA TexHo-
NOTMYECKUM NTIMAEPOM
B 0b6nacTn guHamuye-
CKNX rOMOreHm3aro-
POB BbICOKOr0O AaBfiEHNA U
HaCcoCoB O1A BCex oTpacnen
1 npumeHeHun. OT nepe-
paboTKMU MONIOKa A0 HamnuT-
KOB, OT TOMaTHOro coyca
[0 XMMUYECKNX OUCNEPCUNA,
OT BakUWH 0 HOBATOPCKUX
BUOTEXHOMOrMYeCKUX npume-
HEHWA, romoreHn3auuA naet
NPOAYKTaM MHOXXECTBO pas-
HOOBpPa3HbIX NPENMYLLECTB:
6onee oNUTENbHbIN CPOK

GEA HIGH

XpaHeHunA, cTabunnbHOCTb, Mo-
BblLWEHHAaA BA3KOCTb, Yy/y4-
LUEeHHaA TeKCTypa, ahdek-
TUBHOE paspyLleHne KNeTok
M MUKPOHM3aLUMA YyacTul.
JTO pe3ynbTaT 0co60ro
HOY-Xay N NHHOBaLMOHHOIO
AyXxa, KOTopbli MOCTOAHHO
OPWEHTMPOBaH Ha NPON3BO-
ANTENbHOCTb NPOLIECCOB.
Bnaropapa ctpaTterum passu-
TNA KakK Yy>Ke CYLLEeCTBYIOLLMX,
Tak 1 NoTeHUnanbHbIX Npu-
NOXXEHUW, 4aCTO OCHOBAHHOW
Ha COTPYAHMYECTBE C LieH-
TpamMu uccrnenoBaHMin 1 pas-

PRESSURE

paboTOK HaLUMX KITUEHTOB,
romoreHmsaTtopbl GEA moryT
npepgnaraTb camble cneuu-
dunyeckne n nHousuayarnb-
Hble TEeXHONIorn4yeckme petue-
HUA, YTOObLI obecneymBaTb U
BOCMPOU3BOANTb C TEYEHUEM
BPEMEHM NpPeBOCXoHoe Ka-
4YeCTBO NPOAYKLUNMN.

HoBewwwue pa3paboTku 1 He-
npepbIBHbIE YCOBEPLLEHCTBO-
BaHWA TEXHONOrMMN No3BoONA-
0T KOMMNaHUU npegnaraTb
MOJHbIA CNEKTP rOMOreHn3a-
TOpPOB, OT NnabopaTopHbIX A0

HOMOGENIZATION TECHNOLOGY IN
FOOD & BEVERAGE APPLICATIONS

EAis the technolog-
ical leader for dy-
namic high pressure
homogenizers and
plungers pump for all indus-
tries and applications. From
dairy processing to functional
drinks, from tomato sauce to
chemical dispersions, from
vaccines to innovative biotech
applications, homogenization
brings the products many and
diverse advantages: longer
shelf-life, stability, increased
viscosity, improved texture,

effective cell disruption and
micronization of particles.
This is the result of specif-

ic know-how and a spirit of
innovation that is constantly
focused on innovation and
process performances.
Thanks to a strategy of devel-
opment of both established
and potential applications, of-
ten based on cooperation with
our customers’ Research and
Development Centers, GEA
homogenizers can offer highly
specific and customized
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process solutions to always
meet, ensure and repeat over
time product quality excel-
lence.

The latest set-up and contin-
uous improvements on pro-
duction technologies allow the
company to offer a complete
range of homogenizers, from
laboratory up to the industrial
scale, with more than 300
options to satisfy customers
process requirements. All
GEA machines meet the most
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stringent hygienic require-
ments and quality control
systems, they are CIP and
SIP’able, FDA approved and
with 3-A certification.

The Ariete Series: a unique
concentration of technolo-

gy

Ariete Series homogenizers
are the state-of-the-art tech-
nology for powerful, reliable
and customized solutions and
they are suitable for all indus-
tries.

Easily implementable in
remote controlled systems
and complete process lines,
they are available in different
configurations: specific liquid
end design allows to reach
up to 1500 bar in order to be
suitable for dairy industry and
food & beverage, as well as
biotech and chemical appli-

cations, with premium ho-
mogenization performances
warranty.

Main advantages:

+ Easy to use

* Highest reliability on contin-
uous production (24/7)

* Reduced operational costs
(water, lubrication oil, ener-
)Y)

* Low environmental impact

* Fully automated and remote
controlled

+ High capacity at high pres-
sure

Multiple applications

The benefits of high pressure
homogenization is well known
in dairy, food & beverage
industries to subdivide par-
ticles or droplets present in
fluids to reduce them to the
smallest possible size, down
to nanometer range. Thus,

19
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NPOMbILWEHHbIX, 6onee 300
BapuaHTOB, ANA YO0BNEeTBO-
peHnA TpeboBaHNn K NpoLec-
Cy KnneHTOoB. Bce cuctemsl
GEA oTBeyvaloT caMbiM CTPO-
MM rmrmeHn4yecknm Tpebosa-
HUAM N CUCTEMaM KOHTPONA
KayecTtBa, ctaHgaptam CIP

n SIP, opobpeHbl FDA cepTu-
hukaumen 3-A.

CepunA Ariete: yHuKanbHana
KOHLEHTpaLMA TEXHOJI0ruim
[oMoreHn3aTopbl cepumn
Ariete ABNAOTCA COBPEMEH-
HOW TexHonorveun anA MoLy-
HbIX, HAAEXHbIX U MHONBUAY-
anbHbIX peLeHnin onA Bcex
oTpacnen.

Jlerko peanusyewmble B cu-
cTeMax OUCTaHUMOHHOro
yrnpaBneHnA 1 NOJIHbIX TeX-
HOSIOrMYECKUX JIMHNAX, OHN
AOCTYMHbI B Pa3nnNYHbIX
KOH(purypaumax: cneundunye-
ckuu liquid end gnsanH no-

the process creates a stable
emulsion, which improves the
product shelf life, viscosity,
colour, taste and consequent-
ly its performance. In addition,
the use of high dynamic pres-
sure in different homogenizing
valves designs, allows parti-
cles to be subdivided at the
required micronization at the
lowest possible pressure with
energy and cost savings.

GEA homogenizers provide

clear advantages on in the

food industry in terms of:

+ Longer shelf-life

+ Improved organoleptic prop-
erties

+ Enhanced texture and taste

* Improved viscosity

* Increased stability of the
suspension
Reduced oxidation process
and no alteration of the
product




3BonAeT goctnyb 1500 6ap,
YTOObI 6bITb NPUrOAHbLIM ANA
MOJSI04HOM NPOMbILLSIEHHO-
CTU M NMULLEBbLIX HAaNUTKOB, a
Tak)Xe 6MOTEXHONOrMYEeCKUX
N XUMUYECKUX NPUITOXKEHNIA,
C rapaHTuen npon3BoanTesb-
HOCTUM NepenoBoOn FOMOreHu-
3aumn.

OcHoBHbIe npeumyLlecTBa:

* [MpocToTa B npyMeHeHnn

* [NpeBocxogHaA Hapex-
HOCTb NPV HeNpepbIBHOM
npousBoacTse (24/7)

+ CHMXEHWe aKcnyaTaunoH-
HbIX pacxogoB (Boga, cMa-

GEA, your partner

The Process Technology
Center, based in Parma (ltaly)
next to the production site, is
a unique resource to test the
homogenization technology,
refine receipts, develop high
efficiency core components
and evaluate the performance
of installed machines.

Highly qualified staff can
support customers in the
development of new products,
to test maximum process effi-
ciency conditions and product
scalability to industrial produc-
tion processes.

304HbIE Macna, dHeprun)

* Hnskoe Bo3gencTeume Ha
OKpY>XatoLLyto cpeny

* [NonHaA aBTOMATU3AUMA U
OVNCTaHUMOHHOE ynpasne-
H1e

* BbicokaA nponssoaunTenb-
HOCTb NPV BbICOKOM faBre-
HUK

MHoro4ymMcneHHble npume-
HEeHUA

[MpenmyliecTBa roMoOreHu-
3aumm nop BbICOKUM [aB-
JIEHVEM XOPOLIO U3BECTHbI
B MOJIOYHOW U NMULLEBOW
NPOMBILLSIEHHOCTW, NPON3-

One Series: the charm of
simplicity

Homogenizers from the One
Series combine convenience
and absolute quality to deliver
unmatched benefits:
Simplicity: One machines
offer a simple design con-
struction, complete with all the
options needed to be easily
integrated into the system, as
ready-to-use and low mainte-
nance units.

Versatility: available in five
versions, One homogeniz-
ers can meet any production
need (from 300 I/h up to
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BOACTBE HaNMTKOB, ANnA
pasbueHna YacTuu nnn Ka-
nesb, NPUCYTCTBYHOLINX B
XXNOKOCTAX, 40 MUHUMASIbHO-
ro pasmepa, BnioTb 40 HaHO-
METPOB.

Takum obpasom, npouecc
cosgaeT CTabuiibHY0 aMysib-
CVI0, KOTOpaA ynyywaeT
CPOK roOQHOCTM NPOAYKTA,
BA3KOCTb, LBET, BKYC W, crie-
[0BaTesnbHO, ero Ka4yecTBo.
Kpome TOro, ncnosnb3oBaHue
BbICOKOr0 ANHaMMN4YeCKOro
AaBNeHnA B pasnnyHbIX ro-
MOrEeHU3NPYOLWMNX KnanaHax

10.000 I/h - 250 bar)
Reliability: constant engineer-
ing improvement, excellent
quality standard of production
and the competence of GEA
personnel are the winning
drivers to guarantee long last-
ing machines.

One Series homogenizers are
suitable for dairy products and
beverages, such as: pasteur-
ized flavoured milk, cream,
milk for yogurt, cheese, yogurt
drinks, dressings, fruit juice
and drinks. The high-efficien-
cy, abrasion-resistant homog-
enizing valve ensures correct
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nos3BoniAeT pa3busaTb Ya-
cTuubl Ao Tpebyemon MNKpO-
HU3auuu Npy MUHUMabLHO
BO3MOXXHOM OaBfIEHUN C KO-
HOMMWEN dHepruu 1 3aTpar.

FomoreHnsaTtopbl GEA obe-

creymnBaroT ABHbIE NPenMy-

LecTBa B NULLEBON NPOMbILL-

NEHHOCTU:

+ bonee onnTenbHbIN CPOK
rogHOCTU

* YnydlweHHble opraHonenTu-
Yyeckune CBOMCTBA

* YnydweHHaA TekcTypa u
BKYC

* YnydweHHaA BA3SKOCTb

* [NoBbIWeHHaA ycTon4mn-
BOCTb CYCMNEeH3UMn

+ CHMXeHue npoLecca oKuc-
NEeHWA 1 OTCYTCTBME U3Me-
HEeHWA NpoaykTa

GEA Baw naptHep
TexHONOrn4eckum LEHTp,
pacnonoxeHHbln B MNapme
(MTanna) pagom ¢ npomsBoa-

micronization for excellent
quality and long physical
stability.

Main features:

+ Easy operation

* Ready-to-use

+ High versatility and smart
installation
Small-medium production
High efficiency operation
Long lasting core compo-
nents
Reduced maintenance cost

Safe sanitary design

Technology for the food&beverage industry

CTBEHHOW NJioLanKon, ABnA-
€TCA YHUKalIbHbIM PECYPCOM
ANA TEXHONOMMU rOMOreHu-
3aumu, pa3paboTKn BbICOKO-
3(PPEKTUBHBLIX KOMMOHEHTOB
N OLEHKM NPon3BOAUNTENbHO-
CTWN YyCTAHOBMEHHbIX MaLUVH.
BbicokokBanugpuumpoBaH-
HbI NepcoHan okasbiBaeT
nogaepXKy KnveHTam no
TECTUPOBaHMUIO YCIIOBUN
MakcumanbHon adpeKTnB-
HOCTM npouecca B pa3paboT-
Ke HOBbIX NPOAYKTOB N pocTa
06beMOoB 4J1A NPOMbILLSIEHHO-
ro NpovM3BoaCcTBa.

One Series: oyapoBaHue
NPOCTOTbI

FomoreHmnsaTopbl One Series
coyeTalT yoobCTBO U BbICO-
yarllee Ka4yecTBo, obecne-
ymBan HeNPeB30NOEHHbIE
npenmMyLiecTaa:

MpocToTa: NnpocTon ansanH
KOHCTPYKUUN B KOMMEKTE
CO BCeMU BapuaHTamu oA

NanoVALVE™ homogeniz-
ing valve technology
NanoVALVE™, the high ef-
ficiency homogenizing valve
designed for high flow-rates
and moderate pressures, has
been engineered by means of
fluid-dynamics analysis and
CFD modelling.

The design ensures better
homogenization result by
improving up the reduction of
the particle size compared to
the standard homogenizing
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NPOCTOTbl NHTErPUPOBAHMA
B CUCTEMY B BUAE rOTOBbIX
6510K0B, He Tpebyowmx 06-
CNY>XUBaHWA.

YHuBepCcanbHOCTb: OOCTYM-
HbI B NATW BEpPCUAX, roMore-
Hu3aTtop cepuun One moxeT
yO0BeTBOPUTL Ntobble Npo-
M3BOACTBEHHbIE NOTPEBHO-
ctn (o1 300 n/4 oo 10.000 n/y
- 250 6ap).

HapeXXHoCTb: NoCTOAHHOE
TEXHMYECKOE COBEpPLUEH-
CTBOBaHWe, NMPEeBOCXOAHbIN
cTaHOapT KayecTBa U Komne-
TEHTHOCTb nepcoHana GEA
obecneynBaloT O0NrOBeY-
HOCTb MaLUWHBbI.

FomoreHnaaTtopbl One Series
NPUrogHbI 017 MONTOYHbIX
NPOOYKTOB N HANNTKOB,
TakuX KaK: nacTepn3oBaH-
HOe apoMaTU3MPOBaHHOE
MOJIOKO, CIMBKW, MOJIOKO ANA

valve under the same op-
erating conditions. The pat-
ented design enhances the
micronizing effect on liquid
emulsions, resulting in an
excellent product stabiliza-
tion with more efficient use of
product additives. Thanks to
the advanced NanoVALVE™
technology, it is possible to
minimize the use of the en-
ergy: NanoVALVE™ design
optimizes the use of pressure
with potential energy reduc-
tion. The same particle size




norypra, Cbip, NOrypToBble
HaNUTKW, 3anpaBku, PPyKTo-
BbIl COK 1 Ap.
BbicOk0a(hheKTUBHBIN, U3-
HOCOCTOMKUI rOMOreHn3npy-
IoWmMin KnanaH obecneymsaeT
HeobxoanMy0 MUKPOHU3a-
LMo AN1A NPeBOCXO4HOro
KayecTBa 1 AINTENbHOW
3(pPeKTUBHOCTMW.

OCHOBHble XapaKTepuUCTUKN:

* MpocToTa B paboTe

* [OTOBHOCTb K MCNOMb30Ba-
HWIO

* BbicokaA yHMBepcanbHOCTb
N yMHaA ycTaHOBKa

* Manoe n cpegHee nNpons-
BOACTBO

+ Bbicokana adppeKTMBHOCTb
paboTbl

+ [lonrocpoyHbie OCHOBHbIE
KOMMOHEHTbI

+ CHMXEHne pacxonos Ha
TeXHNYeckoe obcnyxxmea-
HVe

+ Be3onacHbI caHUTapHbIN
On3anH

NanoVALVE™ texHonoruna
roMoreHu3upyrowmx Kna-
naHos

NanoVALVE™, BbicOKO3(h-
PEKTMBHbIV FOMOreHN3U-
pylowmnin KnanaH, npegHa-
3HAYEHHbIN 019 BbICOKUX
CKOpOCTeNn noToka un yme-
PEHHOro gaBfieHudA, paspa-
60TaH Cc NOMOLLbIO aHannaa
rngpoanHammkn n CFD-mo-
OennpoBaHuA.
KoHcTpykuuAa obecneyun-
BaeT Nnyywunmn pesynbTar
romoreHm3aunm 3a cyeTt
onTuMu3aumm npouecca
YMEHbLUEHNA pasmepa 4a-
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CTWL, MO CPaBHEHUIO CO
cCTaHOapTHbIM rOMOreHu-
3MPYIOLWMM KJlanaHoM npu
Tex Xe ycrnoBuAx aKcnya-
Taumun. 3anaTeHToBaHHanA
KOHCTPYKUUA ycunueaeT
MUKPOHN3NpPYOLLLee BO3-
OEeNCTBUE Ha AMYJIbCUN, YTO
npueBoaAUT K cTabununsayum
npogykta c 6onee apdek-
TUBHbIM UCMONb30BAHUEM
nuwesbixX gobaBok. bnaro-
napA nepenoBowr TEXHONMO-
rum NanoVALVE™ MO>XHO
MWHUMN3NPOBATb pacxonbl
Ha 9HEepruio: KOHCTPYKLUMA
NanoVALVE™ onTtnmnau-
pyeT ucnosb3oBaHne aas-
NIEeHVA ¢ NOTEeHLUMaNbHbIM
CHUMXXEHNEM SHEPTUMN.

To e camoe ymMeHbLueHune
pasmMepa 4YacTuL, MOXeT
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ObITb LOCTUIHYTO FOMOrEHU3UPYHOLWNM OaB-
neHnem Ha 30% HMXXe No CpaBHEHUIO CO
CTaHOapTHOW CUCTEMOWN.

NanoVALVE™ pocTynHa B NOSIHOW ramme mn3
6 pa3mepoB, B 3aBUCMMOCTU OT CKOPOCTU
noToka, onA paboyero gasneHua no 250
6ap.

OCHOBHble XapaKTepUCTUKN:

+ bonee ahheKTMBHbLIN NPOLLECC rOMOreHuN-
3auum

+ [o 30% CHuxeHue aHepronoTpebneHma

+ CHMXeHne aKcnayaTaunoHHbIX pacxoaos
(3HepreTnyeckue n getanu, NogBEP>KEH-
Hbl€ N3HOCY)

+ CHMXXeHMe Harpy3ku Ha roMoreHm3aTop

* [MpoaneHHbIn Cpok cny>bbl KnanaHa

+ [JocTynHO B KayecTBe Moandukaumm Ha
CYLLECTBYIOLMX FOMOreHn3aTopax

KayecTBO 1 HaAeXXHOCTb FOMOreHn3aTopoB
GEA xopoLo n3BeCTHbl BO BCEM MUpe. Y3-
HanTe, KakafA MallMHa NoAxXoauT BaMm fy4lue
BCEro, Ha cante gea.com/homogenizers. i

www.gea.com

reduction can be reached with up to 30%
lower homogenizing pressure compared to
standard system.

NanoVALVE™ is available in a complete
family of 6 sizes to be selected according to
the flow rate, for working pressure up to 250
bar.

Main features:

+ Improved homogenization efficiency

+ Up to 30% reduction of energy consump-
tion

+ Reduced operating costs (energy and wear

parts)

* Reduced stress on the homogenizer

+ Extended valve lifetime

+ Available as retrofit on existing homogeniz-
ers

The quality and the reliability of GEA ho-
mogenizers are well known all around the
world, find out which machine suits you the
best on the website, gea.com/homogeniz-

=

ers. m

www.gea.com
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Constantly
uniform, particle
by particle

GEA offers highly customized
homogenizers to always
ensure excellent and safe
product quality.

The high pressure homogenization

technology is a key process in food

applications to achieve important benefits:

* Improved product stability

* Enhanced organoleptic properties

* Reduced process oxidation and taste
alteration

* Improved viscosity and texture

* Improved mouth feeling and taste

r’ engineering for
9‘\ a better world
[ =y 4

gea.com
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.C.F. & WELKO NAPTHEP B
OBJIACTU UHHOBALIIA

.C.F. & Welko, ntanbaHckan

KOMMNaHmA, pacrnonoXXeH-

HaA B NPOMbILLIEHHON 30HE

r.MapaHenno, ¢ 1961 roga
paspabaTbiBaeT, MPOM3BOANT U
yCTaHaBnMBaeT Mo BCEMY MUPY
obopyaoBaHue 1 MalnHbl ana
NULLLEBON, XMUYecKon, hapma-
LEeBTUYECKOM U C/X MPOMbILLSIEH-
HOCTW.

I.C.F. & Welko npegnaraet
aBaHrapgHble peweHna ona
BbICYLUMBaHWA C BNPbLICKOM, Bbl-
CYLUIMBaHUA B NCEBOOOXMKEH-
HOM crioe, BbinapyBaHuA, 3Kc-
Tpakuun, pekynepaumm sanaxa,
arniomepawmm; COTHU HaLunX
KJINEHTOB yCneLHo nepepaba-
ThiBaOT OBLUMPHYHO raMMy npo-
OyKUMN Ha NOCTaBNAEMbIX MOA,

kntoy yctaHoekax ICF & Welko
SpA: CbIPOMOIOYHYIO MPOAYK-
umto, Kodpe, HanUTKU 1 NpoayK-
Thbl 0NA 3aBTpaka (LWokonagHble
HanMTKW, Koe 1 ero cyppora-
Thl, paCTBOPUMbBIN KOe, Ka-
Ny4Y4”HO, TPaBAHbIE Yau, Yaln,
Oy1bOHbI, OBOLLHbIE

cynbl 1 np.).Kaxxpaa
ycTaHoBKa n3roTas-

nvBaeTcA No UHANBU-
AyanbHOMy 3akasy C

y4yeTom TpeboBaHui

KNMEeHTa 1 rapaHTu-

pyeT NpeBOCXOAHble
3KCryaTaLnoHHble

KayecTBa, BbICOKWIA

ypOBeHb aBToOMaTn3a-

LK, 6onbLUYy0 YHUBEP-
carnbHOCTb, 3Heprocte-
pexxeHue, 1 Bce 3To — C

l.C.F. & WELKO

PARTNER

FOR INNOVATION

ince 1961, |.C.F. &

Welko S.p.A., an ltalian

company based in the

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

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

dreds of our custom-

ers successfully pro-

cess a wide range of

products with I.C.F.

& Welko S.p.A.

complete “turn-key”

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

Each plant is tailor-made to the

customer’s requirements and
provides outstanding perfor-
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cobnoaeHnemM caMbiX XeCTKNX
TpeboBaHWI N0 6€30MacHOCTU K
3almMTe OKpy>KatoLLen cpenpl.

I.C.F. & Welko SpA Bcerpa ce-
pbe3HO MOAXOAUT K BOMPOCY Mo-
ncKa HOBbIX TEXHOMIOMMYECKNX

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

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




ICF:WELKO

FOOD

Kodbe-bpeuk

FMOBAJ/IbHbIA MAPTHEP 011 MULLEBOW MPOMbBIWAEHHOCTU

Yaweyka apoMaTHOro Kkodpe mnonyyaetcs Mpu COOTBETCTBYIOLWEN
TexHonornyeckon nepepaboTtke coipba. KomnaHug ICF & Welko aBnsetcs
MWPOBbLIM MOCTABLLNKOM, MPOU3BOAALLMM KOMMAEKCHBIE TMHUU, TMHUN «MOA,
KNo4>» 1 060pyAOBaHME, BBIMOIHEHHOE MO MHAMBUAYANbHOMY 3aKasy, Ans
NMULWEBOM MPOMbIWNEHHOCTN. Bnarogaps HawuM cneunanm3npoBaHHbIM
HOy-Xay, MPUMEHSEMbIM Ha KaK[OM 3Tane npoLuecca, Mbl npegnaraem
NyyWwue aBTOMATU3WPOBAHHbBIE MPOW3BOACTBEHHbBIE  PELleHus  ans
nepepaboTku TakuMxX MULLEBBIX MPOAYKTOB, KaK MOJIOKO U MOMOYHbIE
NpoayKTbl, Kode, Yal, apoMaTU3aTOPbl U PACTUTENbHbIE SKCTPAKTbI.

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

exprimo®



peLleHnii 1 BbINONHAET paspa-
60TKN, OTBEYarLWmMe NOCTOAHHO
MEHALWMMCA 3anpocam pbIHKa.
Hawa KomnaHuAa oco3Haer,

YTO KaXKabl1 OPOLLIEHHbIN Bbl-
30B ABNAETCA CTpaTEermMyeckom
BO3MOXHOCTbIO, U npeanaraet
CBOM YCNyrn B KayecTse nap-
THepa B 061aCTV UHHOBaUW, TO
€CTb, KJII04YEBOro napTHepa ansa
Ballero ycnexa.

Ha Hawem npegnpuatin pa-
60TaeT coBpeMeHHan, 060-

pyLoBaHHaA no nocnegHemy
CNOBY TEXHWUKW, UCCrenoBa-

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

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

- simulate and test product
behavior under processing
conditions

TexHonorMm ansa nuiLeBon NPOMbILLIEHHOCTHN
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TeNbCKO-UCMbITaTeNnbHaA nabo-
paTopus, KoTopas npegsaraet
HaLVM KIMeHTaM:

- CMynAuMo N TECTMPOBaHME
noBeAeHnA NpoayKTa B yCNo-
BUAX 06paboTKM

- BO3MO>XHOCTb NpPaBW/IbHOMO
Bbl6bopa 060pyaoBaHNA, yCTa-
HOBOK U CUCTEM

- MomoLup B TWATENBHOM U3Y-
YEHUN XxapaKTepPUCTUK obpa-
60TKM npoayKTa

- OnpepneneHne nepemMeHHbIX
3Ha4deHul npouecca 1 ane-
MEHTOB, HEOOXOANMbBIX OS1A

2019

nnaHUpPoBaHWA 1 onpepene-
HMA pa3mepoB.

- TexHnYecKyo NoAAepP>KKY npu
BHEAPEHMN HOBbIX PELLIEHWIA

B Hawen nabopatopun R & S
paboTaloT Bcerga rotoeble no-
MOYb OMbITHbIE U KBAUULMPO-
BaHHble COTPYOHUKM, UX paboTa
3aKJ/lo4aeTcA B HeNpepbiBHOM
MOMCKE NYYLINX PeLLeH 1
yOOBNETBOPEHNN XeNaHU
KITMEHTOB 1 BnagenbLeB Npons-
BOACTBA. fii

www.icf-welko.it

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

- fully understand product
treatment characteristics

- identify process variables
and necessary dimensioning
and planning elements

- provide technological assis
tance for new solutions

26

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

=

and stakeholders.

www.icf-welko.it
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TAILORED
apple TECHN 0 |. 0 G | ES strawberry

processing line de-calyx

machine

pineapple
processing line

apple chips
drying line

mango orange

peeling and
wedging line

peeling and
destoning line

come and visit us

13-15 Sep ber
. . 30 Sep - 03 Oct
a2 WL U Lk ~""'Poznan - Poland 18-19 October
\ Anaheim - California

22-24 October

Madrid - Spain 29-31 October
Dubai

info@pndsrlL.it www.pndsrl.it




OBOPY[IOBAHUE /1A OBPABOTKH

OPYKTOB

peov Hanbonee NHHO-
BaLMOHHbIX KOMMNaHWI
B 06nacTu npoms3Bos-
CTBa U MapKeTuHra
MaLLVH AnAa nepepaboTku
dpykToB, komnaHua PND
npogoskaeT cnenosaTth
CBOMM MyTeMm pocTa u cneuu-
anusaumn, npogoskasa ykpe-
NNATb CBOE NNOEPCTBO Ha
MeXOYHapPOOHbIX PbIHKaX.

MpocToTa ncnonb3oBaHUA
N VHTerpaumm B Nnpoms-
BOACTBEHHbIE MPOLECCHI
No3BOMAIOT CHU3NUTD 3a-
TpaTtbl M ONTUMU3NPOBATb
pesynbtaTbl. MawmHel PND
paboTatoT Ha MOJSIHYO MOLL-

HOCTb Ha BCEX KOHTUHEHTAX,
9TO NPUBESIO KOMMaHUIO K
CO34aHuIO MI0THOM CeTun
areHToB U ornepaTuBHOMU
cny>k6bl NocnenpoaaXHoro
cepsuca. KomnaHua cnocob-
Ha y4OBNETBOPUTL 3anpochl
N oKasaTb MOMOLLb Pa3HOo-
6pasHon u TpeboBaTeNbHON
KNMEeHType B Nobon ToUKe
Mupa - 0QHO U3 Npenmy-
wects, koTopoe PND npeg-
naraeTt CBOUM KJIMEHTaM.

C ceropHALIHEro AHA ecTb
eule oaHa HoBafA PyHK-
umAa anAa knueHtoB CLLUA.
BuppxuHua Kawenna, we-
Hep)xep no akcnopTy PND,

DeNIMTCA HOBOCTAMM:
Mbl oTkpbin ochuc B CLUA B
wTtaTte TeHHeccn. Mbl noHu-
Masin, Kak BaXXHO MMeTb nep-
COHan Ha OAHOM W3 HaLUMX
KPYNHENLLNX PbIHKOB. JTO
No3BONUT eLe bbICTpee oKa-
3blBaTb NOALEPXKKY HALUNM
knueHtam B CLUA. NMomnmo
odmca npogax, Mbl 6ynem
MMETb TaM LUMPOKUIA CNEKTP
3anacHbIx YacTeun, 4Tobbl
YCKOPUTb O0CTaBKYy BO BCE
wTaTtbl u KaHagy. Haw oTseT
Ha cnpoc obopynoBaHuA,
nocnenpoaaxHoro cepeuca
N 3aMeHbl 3anyacTeun Ha ce-
BepoamMepuKaHCKOM pbIHKE
6onble He ByayT 3aBUCETb

|[FRUIT PROCESSING MACHINERY

mong the most inno-
vative companies in
the field of construc-
tion and marketing of
machines for fruit processing,
PND is continuing to follow
its path of growth and spe-
cialisation. It continues to
further consolidate its leader-
ship in international markets.

The ease of use and integra-
tion in production processes
together with its continu-

ous assistance allow you to
reduce costs and optimise
results. PND machines work
at full capacity on all con-
tinents, which has led the
company to develop a dense
network of agents and a fast,
prompt and effective after-

sales customer care service.
The company is able to sat-
isfy and assist a varied and
demanding clientele at any
latitude. This is one of the
advantages that PND offers
to its customers.

Starting today there is an-
other new feature for US
customers. Virginia Cascella,
export manager of PND,
shares the news:

We have opened a US office
in the state of Tennessee.
We felt it was important to
have staff on the ground in
one of our biggest markets.
This will allow us to provide
an even faster support to
our U.S. customers. Besides
serving as a sales office, we
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will carry an extensive range
of spare parts to expedite a
faster delivery to all of the
States and Canada.

Our reply to sales inquiries,
after-sales service and parts
replacement in the North
American market will no lon-
ger be affected by the time
differences between ltaly and
North America.

The opening of an office in
the United States, however,
is not the only new feature
that PND has in store for the
market. PND’s engineers
have been able to further
improve the PL6M peeler. In
addition to peeling mangoes,
the machine will have the




capacity to also peel kiwis in
an original way. Here is more
information on our newest
innovation:

We are always working hard
to improve our machines.
Our engineers and techni-
cians have done a great job
in making the PL6M peeler
capable of processing both
mango and kiwi. And unlike
other peelers in the market
the machine does not pierce
the product. This develop-
ment designed by PND
allows the operator to hold
the fruit at the ends without
piercing it, which makes it
perfect for the Fresh Cut
Industry (aka IV Gamma). As
an end result, the fruit re-
sembles a fruit that has been
peeled by hand.

This is very much appreci-
ated by consumers and our

TexHonornn oA NULEBO NPOMbILLSIEHHOCTH 2 O ]Q
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customers have taken note.
The new PL6M peeler is
thus prepared to process
both kinds of fruit. For those
customers who already own
our PL6M peeler, we offer
an upgrade kit to allow the
peeling of both mangoes and
kiwis.

One of the big trends of
recent times has been dried
fruit chips, in particular
apples, an area in which
PND offers an advanced and
cost-effective solution. What
is it?

PND has always been able
not only to support, but also
to anticipate global market
trends.

Take a look at the case of
dried fruit which is racking
up impressive numbers in
the growth rates of dried fruit
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OT pa3HuLbl BO BPEMEHN
mexay Utanuen n CesepHon
AMepuUKON.

OTkpbiTHe ocpuca B Coeau-
HeHHbIX WTaTax, oaHako,
He eAMHCTBEHHOEe HOBOBBe-
AeHue ot PND. UH>xeHepbl
PND cmornu ycoBepLueH-
CTBOBaTb OYUCTUTESb
PL6M. B pononHeHue K
O4YMCTKE MaHro, mawimHa
6yaeT oumwaTtb KUBU HO-
BaTopcKum crnoco6om. Bot
6osiee noapo6HaA MHGoOp-
MaLMA O HalWKnX HOBEULUNX
MHHOBaLUMUN:

Mbl Bcerga npunaraem mak-
CYIMYM YCUNWUKA, YTOObI yryy-
WMTb HaLWW MaWwmnHbl. Hawwm
WNHXXEHEepbl N TEXHWKW Npo-
aenanv 6onblyto paboTy no
cospaHunio PL6M, cnocobHyto
obpabaTbiBaTbh Kak MaHro,
Tak n kmeu. NI B oTnnume ot
OPYrMX O4YNCTUTENEN HA PbiH-
Ke, MallnHa He NpokKanbiBaeT

snacks. Those choosing PND
can have the DRR coring -
round cutter machine which
is able to cut apples and
peaches into thinner slices
than the competition. The
advantage of thinner slices

is the crisp taste that ensues
after drying.

PND is able to provide the
ideal solution to its custom-
ers who are engaged in pro-
cessing fruit by anticipating
and supporting market trend,
continuously designing and
constructing new machinery.

The company’s success has
not distracted PND from its
own objectives: to design
machines capable of effi-
ciently fulfilling the required
task and continually improv-
ing processes.




npoaykT. JTa paspaboTka
PND nossonfAeT yoepxusaTtb
naopn 3a KOHLbI, He NpoKasibl-
BaA ero, 4YTo naeasnbHO AnA
CBeXeCcpe3aHHbIX MPOAyKTOB
(n3BecTHbIX Kak IV Gamma).
B pesynbTaTe nnopg Hano-
MUHaeT PPYKT, OUULLEHHbIN

PND is proud of its strong
identity. This philosophy
allows the company to only
focus on the singular task
of designing machines that

will complement our cus-
tomers’ goals. By focusing
on the customer, we avoid
the pitfalls of pursuing fre-
netic diversification. The only
recognition to which PND

BPY4YHY0. OTO O4YEHb BbICOKO
LeHUTCA noTpebutenem, n
HaLW KNWEHTbl NPUHANN 3TO
K cBegeHuto. Takmm obpa-
30M, HOBbI PL6M rotoB
obpabaTbiBaTh 06a BMOa
hbpyKTOB. [ANA TeX KNNEHTOB,
KOTOpbIE y>Xe UMEeloT Hally

aspires is the satisfaction of
its customers, who choose
PND machines based on the
substance of the proposed
solutions.

By selecting PND as a busi-
ness partner, the customer
chooses a made-to-measure
technology. PND’s ability to
renovate its image and the
new communication strat-

PL6M, mbl npegnaraem Kowm-
nnekT o6HOBNEHWUA, KakK AnA
MaHro, Tak v asid KUBW.

OpHoM U3 TeHAeHUun no-
cnepHero BpeMeHu ctanu
yuncbl U3 cyxoppyKToB,
B YaCTHOCTU AGJIOK - 06-

egy (including the restyling
of the company logo) make

it among the most modern
companies in the sector.

The company continues to
search out and partner with
specialized companies that
complement the range of
equipment currently offered
with the end goal of providing
our customer with a success-
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nactb, B Kotopou PND
npepnaraeT nepeaosoe

U 3KOHOMUYeCcKU ahpdek-
TUBHOeE pelueHue. Yto ato
Takoe?

PND Bcerga 6bina B cocTo-
AHUM HE TONbKO NoAAepPXun-
BaTb, HO U NpeaABMAETb rN0-
6anbHble TeHAEHUMN pbiHKa.
BarnAaHuTe Ha cyxopyKThl,
KOTOpble AEMOHCTPUPYIOT
BneyaTnawLwme Temnbl po-
cta. Kto Bblbupaet PND,
moxeT nmetb DRR coring
AnA o06paboTkm cepaLeBUHbI
- KpYrnblid pe3ak, CNnoCO6HbIN
HapesaTb ABGI0KM 1 NepCuKn
Ha NOMTUKMK Bornee TOHKMe,
YeM Yy KOHKYpeHTOB. peu-
MyLLEeCTBOM 6onee TOHKNX
NOMTUMKOB AABMIAETCA CBEXUN
BKYC, KOTOPbI/ NOABNAETCA
nocrne CyLKu.

Technology for the food&beverage industry

PND cnoco6Ha npeaocrTa-
BUTb UaeasibHoe pelueHue
KJINeHTam, KOTopble 3a-
HUMaKTCA 06paboTKom
¢dpyKTOB, Npeasocxuilasn
M noaaep>xuBan TeHAEH-
LUK pbIHKa, HENpepbIBHO
NpoeKTUpyA U npoussoan
HoBOe o6opyaoBaHue.

Ycnex KoMnaHum He oT-
BnekaeT PND oT rnaBHbIX
Lenen: NnpoekTnposaHne
MalLLWH, CrOCOBHbIX apdhek-
TUBHO BbINOJIHATb NOCTaB-
NeHHble 3a4a4ym 1 NoCcTo-
AHHO COBepLIeHCTBOBaTb
npouecchl.

PND ropamntcAa cBoen APKOun
WAEHTUYHOCTbIO. JTa no-
3BOJIAET KOMMNaHum cocpe-
[0OTOYUTBLCA Ha rNaBHOM:
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npoeKTUupoBaHUe MaLuuH,
KOTOpble 6yayT cOOTBeT-
CTBOBaTb YCTPEMJIEHUAM
Hawwux KnueHToB. Cocpe-
NOTOYUB BHUMaHUE Ha
KJIMeHTe, Mbl u3beraem no-
BYLIEK HEMCTOBOMW AUBeEp-
cucdukauun. EgnHcTeBeHHoe,
K Yemy ctpemutcA PND -
yOoBNEeTBOPEHNE CBOUX KU~
€HTOB, KOTOpble BblIGMpatoT
PND, ocHoBbIBaACb Ha CyTu
npegfaraemMbix peLueHun.

Bbibupaa PND B kayecTBe
[enoBoro napTHepa, Bbl
BblObMpaeTe TEXHOMOrUIO,
pa3paboTaHHyto Ha 3aKas.
Cnoco6HocTb PND 06HOB-
NATb CBOM MMUIX W HOBaA
KOMMYHMKaUNOHHaA cTpaTe-
rmA (BKNOYaA OroTmn Kom-
naHuun) genatT ee OgHON N3




CaMblX COBPEMEHHbIX KOMMa-
HUW B CEKTOope.

PND npopon>xaet coTpya-
HU4aTb CO cneuuanusm-
pOBaHHbIMU KOMNAHUAMM,
KOTOpble AOMNOJIHAIOT ac-
COpPTUMEHT ee ob6opyaoBa-
HUA, C LeNibio NPeANoXUTb
KNuMeHTaMm peLieHue, KoTo-
poe npuHeceT UM ycnex.
HepaBHee napTHepPCTBO C
npounssoauTenem TyHHeneun
3aMopaXknBaHuA 1 CyLWnsb-
HbIX NeYyen npegocTasnAeT

ful solution. The company
has recently partnered with

a manufacturer of freezing
tunnels and drying ovens to
further give our customers an
economical advantage.

HaWMM KnmeHTam ewe 60/b-
Lee 3KOHOMMYEeCKoe npeun-
MYLLLECTBO.

OnbIT, HAKOMNEHHbIN 3a Mo-
cnegHue 19 net, no3sonun
PND BHegpATb HenpepbiB-
Hble UHHOBaLUMK, CO34aBanA
O6LWIMPHBIN KaTanor 06o-
pynoBaHua. OH BKAoYaeT
nepenoBble peLeHna no
nepepaboTke rpyw, AGNOK,
KNBW, anenbCUHOB, Fpeun-
dpyTOB, TMMOHOB, aHAHaCOB,
JIMMOHOB, MaHro, KnyGHMKU 1

The experience that we have
gained in the last 19 years
of activity has allowed PND
to make continuous innova-
tion on machinery design
and creating an extensive
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NepcuKoB CO BCEMU BO3MOXK-
HbIMW Bapuaumamm, 4Tobbl
y00BNeTBOpUTb NOTPEBHO-
CTW KOMMNaHuin No nepepa-
60TKe CBEXMX NPOAYKTOB,
KOHCEPBHOM NPOMBbILLSIEHHO-
cTu (bpyKThbl B cMpone), a
Tak>Xe CeKTopa CyLUeHbIX U
3aMOPOXXEHHbIX PPYKTOB.

Cpeou ny4ywmnx obpasLos
Hawen npoayKuuu - asToma-
TUYECKUE U pYy4Hble MaLiu-
Hbl A4J1A OYUCTKMU, yaaneHuA
KOCTOYEK M pe3Ku, a Takxe
pe3epByapbl Ana 06paboTku
N npeaBapuUTesibHON MONKN
OJ1A MHOMMX COPTOB (ppyK-
TOB.

B CoeauHeHHbIx LWLTaTax
Fresh Cut aBnaeTca 6bI-
CTPOPacTYLUM N BaXXHbIM
CEKTOPOM NULLEBOM NpPo-
MbILWAEHHOCTN. HO B opyrmx
CTpaHax, Takux kak Typuus,
OCHOBHbI€ onepauuu cocpe-
[OTO4YeHbl Ha 06e3BOXXEHHOMN

catalogue of machinery. This
includes advanced solutions
for the processing of pears,
apples, kiwis, oranges,
grapefruits, lemons, pine-
apples, lemons, mangoes,
strawberries and peaches,
with all possible variations in
order to meet the needs of
companies processing fresh
products in Fruit-Fresh-Cut,
the canning industry (fruit in
syrup), and dried and frozen
sectors.

Among our company’s top
products are Automatic and
manual peeling, coring and
cutting machines as well as
treatment and prewash tanks
for many varieties of fruits.

In the United States, the
Fresh Cut sector is a fast
growing and important sec-
tor of the food industry. But
in other countries like Tur-




TexHonorMm ansa nuiLeBon NPOMbILLIEHHOCTHN

WA CYLLIEHOW NPOAYKLUNN.
JTa TeHaeHUMA MeeT Tak-
e 6onbLion ycnex B EBpo-
ne, roe CyxoppykTbl pacTyT
B TPEX3HauyHbIX ungpax B
NPOLEHTHOM OTHOLLEHUMW.

[MvweBanA NPOMbILLSIEHHOCTb
BCcerga Hy>zaanacb B UHHO-
BauuAXx, ¢ yuyeTtom Tpebo-
BaHWN 1 0OCOBEHHOCTEN B
3aBMCUMOCTU OT LeneBbiX
pbIHKOB. Bbibupaa ogHy 13
15 nonyaBsTomMaTu4eckux,
PYYHbIX UM aBTOMaTU4e-
CKMUX MalUUH 13 Katanora
PND, Bbl BbiGMpaeTe cTaHn-
AApTHYIO MalnHy, KoTopan
MOXeT ObITb aganTupoBaHa
nopg, sawu Hy>xnabl. Bce ma-
wuHbl PND npenHasHayeHsbl
anA obneryeHnA MHCNeK-
TUPOBaHUA, TeX06CNYXHu-
BaHUA U OYUCTKMU, a Takxe
BO3MO>XHOM 3aMeHbl NoBpe-
XXOEHHbIX YacTen, 6bnarogapA
Nerkomy AocTyny K COOTBET-
CTBYIOLWNUM geTanAam.

key, the main operations are
focused on dehydrated or
dried products. This trend is
also proving a great success
in Europe where dried fruit is
racking up triple-digit figures
in the percentage growth of
dried fruit snacks.

The food industry has always
had a need for innovation,
with different requirements
and uniqueness depending
on the different target mar-
kets. By choosing one of the
15 semi-automatic, manual
or automatic machines man-
ufactured by PND, custom-
ers re choosing a standard
machine that can be tailored
to your needs.

All of PND’s machines are
designed to facilitate inspec-
tion, maintenance and clean-
ing tasks, and possible re-
placement of damaged items,
thanks to the easy access to

Technology for the food&beverage industry

Hawa komaHga cocTouT 13
42 yenoBek, BKJOYaA an-
MUHUCTPATUBHbIA N TOPro-
BbI NepcoHasn, TEXHNKOB U
VH>XeHepoB, paboTaroLwmx B
rnaBHom ocpuce B Ckadatu,
CanepHo, Ha tore Ntanuw.

BmecTe ¢ areHTamMmu U Tex-
HU4YecKumu ocpucamm mol
paboTaem no Bcemy Mupy
(EBpona, CLUA, KaHapga,

Bpasunua, Yunu, ApreHTuHa,

Mepy, Kopesn, Ervner, TaH-
3aHunA, AscTtpanua, Kutawn,

Typuma, Mhoua, O6beanHeH-

Hble Apabckne AmupaTbl U
KaTtap).

HecmoTpA Ha wupokoe
npenctasnTenscTBo PND Ha
pasHbIX KOHTUHEHTax, Koraa
peyb NAeT O MOHTaXe HOBOM
MallVHbI, BCerpa Ha Mecto
Bble3)KaeT 3KCNepT U3 ro-
JIOBHOM KOMMaHWUKU, YTOObI
KOHTpONMpoBaTth npouecc oT
Havana v 0o KoHua.

the corresponding parts.

Our team consists of 42
people, including administra-
tive and sales staff, techni-
cians and engineers, based
at its headquarters in Sca-
fati, Salerno in the south of
Italy. We work alongside our
agents and technical offices
all around the world (Europe,
United States, Canada, Bra-
zil, Chile, Argentina, Peru,
South Korea, Egypt, Tanza-
nia, Australia, China, Turkey,
India, United Arab Emirates
and Qatar).

Despite the widespread
presence of PND repre-
sentatives on the various
continents, when it comes
to installing a new machine,
there is always an expert
who travels from the parent
company and follows the
process through to comple-
tion.
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Ha Hawewm cante (www.
pndsrl.it) noceTuTenu moryT
03HAKOMUTLCA C KaTano-
ramy AOCTYMHbIX MaLUWH Y
NVHUIA. Bbl Takxe MoXeTe
NPOCMOTPETb HaLl NOJHbLIV
KaneHaapb MeXayHapOaHbIX
TOProBbIX APMapPoK, B KOTO-
pbix PND 6yneT y4acTBo-
Batb. [pencroAwme mepo-
npuATKUA: Anutec international
FoodTec 13-15 ceHTAGpPA
2019 r. (Hbto-Oenu - NHounA);
Polagra Tech 30 ceHTA6pA -3
okTAa6pAa 2019 rop (MosHaHb,
Monbwa); ArpollpogMaru

7 - 11 okTAbpPA 2019 rog,
(MockBa, Poccua); PMA
17-19 okTA6pPA 2019 r. (AHa-
xarnm, CLLA); Fruit Attraction
22-24 okTAabpa 2019 r. (Ma-
apvg, Ncnanna) Gulfood
Manufacturing 29-31 okTAb6pA
(dy6an). m

On our website
(www.pndsrl.it) visi-

tors can view catalogues
of available machinery
and lines. You can also
view our full calendar of
international trade fairs

in which PND we will be
participating. Our upcom-
ing events include: Anutec
international FoodTec
13-15 September 2019
(New Delhi — India); Pola-
gra Tech 30 Sept. -3 Oct.
2019 (Poznan, Poland);
AgroProdMash 7 — 11
Oct. 2019 (Moscow, Rus-
sia); PMA 17-19 October
2019 (Anaheim, California
USA); Fruit Attraction 22-
24 October 2019 (Madrid,
Spain) Gulfood Manu-
facturing 29-31 October
(Dubai). m




TEXHOJIOMWU OBPABOTKH
NMPOOYKTOB CFT GROUP U NADDEO

FT Group Product
Treatment npegnaraet
KOMMJIEKCHbIE peLleHnA
AONA CBEXNX 1 Npen-
BapuTENbHO 06paboTaHHbIX
OBOLLEN, N TEPMUYECKYIO
06paboTKy ANA Kak Heynako-
BaHHbIX, TaK N yNaKoBaHHbIX
npoaykTos. HoBoe noapas-
nenenne Product Treatment
noctasnAet obopygosaHue
N KOMMNEKCHbIE peLleHna 3a
CYeT NPUMEHEHNA TEXHOJO-
rMn 1 onbiTa, NpeaocTaBnA-
€eMbIX HaWNMN JOYEPHUMMN
6peHpamun LABS, LEVATI n
MECPARMA, npu nopnepxke
cneumanbHON KOMaHabl C KOH-
CONNAMPOBaHHbLIM OMbITOM, C

wNADD

TECHNOLOGIES |

LEADERS TOGETHER.

npakTU4YeCKUM NoaxoaoM K
Ka)KLOMY KOHKPETHOMY npu-
MEHEHMIO.

AcCCOpTUMEHT HOBOrO noapas-
penenna CFT Group Product
Treatment no o6paboTke
NPOAYKLMW, pa3aenieHHoro
Ha [Ba OCHOBHbIX OTAeNna _
(PELLEHWMA O0J1A OBOLWEW n
TEPMUYECKAA OBPABOT-
KA), oxBaTbiBaeT cnegyrowime
3aB0oAbl M NPOV3BOACTBEHHbIE
NHUK.

PELLEHMA AJ1A OBOLWEN
IV ananasoH

[MonHoe peweHne ona npuro-
TOBJIEHMA CBEXWUX N MUKC-Ca-

nartos (canart, canat ancoepr,
POM3H, 3CcKapone, AeTCKUI
JINCT, PagVIKKMO U T.4.) 1 Kap-
Tohbenb, MOPKOBb U CBEKNA
KaK CBeXme, TakK 1 roToBbIe K
ynoTpe6neHunto.

FoBOpA 06 aTom obnacTtu,
cywwunka C-600 cnvH ot CFT
Group NOMHOCTbLI N3MEHU-
Nla KOHUEeNuMIo 3Toro Tmna
MaLlVH, COXpPaHAA NPy 3TOM
TEXHONIOrMYecKme 1 aKcnnya-
TaLMOHHbIE XapaKTEPUCTUKM
npoaykTa. HoBble TexHMYe-
CKWNe peLueHnsa OpnueHTnpoBa-
Hbl HA BO3MOXXHOCTb A0CTyna
K KaXX[O0W 4acTy CYLUNIIKM,
4TO obnervyaeT O4YUCTKY U

PRODUCT TREATMENT TECHNOLOGIES
BY CFT GROUP AND NADDEO

FT Group Product
Treatment division
provides complete
solutions for fresh
and pre-cooked vegetables
and thermal treatment
both for non-packaged and
packaged products. The
new Product Treatment
division provides machinery
and complete solutions
through the integration of
technologies and expertise
provided by our affiliate
brands LABS, LEVATI and

MECPARMA, supported by
a dedicated team of persons
with consolidated and proven
experience, with hands-on
approach for each specific
application.

The production’s range of the
new CFT Group’s Product
Treatment division, which

is divided in two main sub-
divisions (VEGETABLE
SOLUTIONS and THERMAL
TREATMENT) covers

the following plants and
production lines.

34

VEGETABLE SOLUTIONS
IV range

Complete solutions for
Fresh-cut and mix salads
preparation (lettuce, iceberg
salad, romaine, escarole,
baby-leaf, radicchio, etc.)
and potatoes, carrots, and
beetroots both fresh and
ready to eat.

Talking about this field,

the C-600 spin dryer
designed by CFT Group
has totally transformed

the concept of this type of




TeXHU4eckoe obCcny>XxmBaHue.
BbicoTa 3arpy3ku nossonseT
KOHTPONMPOBAaTb KaXkabli
3Tan NpoM3BOACTBA.

Il pnana3oH
[MonHble nMHMKM oA 3aMopo-

machine, while retaining the
technological and operational

characteristics of the product.

The new technical solutions
focus on the possibility to
access every part of the
machine, thereby making
cleaning and maintenance
operations easier. The load
height makes it possible to
monitor each production
stage.

lll range

Complete lines for frozen
fruits and vegetables (IQF
fruits and vegetables).

V range

Complete solutions for
spinach and cooked
vegetables.

Chips and French fries
Complete lines for complete
chips and French fries’
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XEHHbIX (OPYKTOB 1 OBOLLEA
(cppykTbl 1 oBOLLWM IQF).

V ananasoH

KomnnekcHble pelwenna ana
LNMHaTa 1 BapeHbIX OBO-
Len.

production.

Legumes/pulses
Complete lines for
rehydration, cooking, filling,
packaging and sterilization
for legumes (beans, peas,
fava beans, chickpeas etc.)
in cans, jars and pouches.

Pickles

Complete lines for cooking,
filling, packaging and
pasteurization for pickles
(cucumber, pepper, zucchini,

carrots etc.) in cans and jars.

Soup and ready meal
Integrated plant for soup,
sauce and ready meal
products preparation,
formulation and cooking.

Juice extraction
Fruit and vegetables
extraction and preparation
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Yuncol n KapTtocennb hpu
MonHble NMHUM ANA NOMTHOro
cnekTpa Nnpov3BoacTBa Yumn-
COB 1 KapTodpena dpw.

OBowwn/6060Bble

MonHble NMHWUK AnA perngpa-
Tauuu, NpuroToBnexHns, gap-
LUIMPOBKMN, YNaKOBKWN U CTe-
punusaumm 60608BbIX (606bI,
ropox, aconb, HyT 1 T.4.)

B XXECTAHbIX W CTEKJTAHHbIX
6aHKax, 1 MeLlKax.

ConeHbA

MonHbIe NHWUK gNAa Npuro-
TOBNEHWA, (hapumpoBKu, yna-
KOBKM U nacTepusaunm anq
CONEHbEB (orypeu, nepeu,
LYKKMHW, MOPKOBb 1 T.A4.) in
cans and jars.

Cyn u rotoBan eaa
NHTerpupoBaHHanA ycTaHOB-
Ka NnpuroToBfieHUA A cy-
nos, coyca 1 roToBbIX Npo-
OYKTOB.

line for fresh juice, puree and
smoothies preparation.

One of our last solution

in this field is the Zenith
Chrono Concept, which

is the evolution of the first
generation of ZENITH
CHRONO de-activation
systems and presents a lot
of stunning new features
compared to its predecessor;
among these, a complete
hygienic design, an extremely
easiness of maintenance,

a smart connection with
downstream and upstream
machines (Giubileo concept
cold extractor and refiner),

a very high modularity

and efficiency of the heat
exchange.

Thanks to its short processing
time and anaerobic
environment, this machine is
extremely efficient in enzyme
inactivation. It is available in




BbKMMKa COKOB

JINHUM aKCcTpakumm PpyKToB
1 OBOLLEN Of1A NpuUroToBne-
HWA CBEXXEro coka, niope u
CMy3W.

OaHnM 13 Hawmx nocnea-
HUX pelleHni B aTon obna-
CTW ABNAETCA KOHUenuuA
the Zenith Chrono Concept,
KoTopaA ABNAETCA 3BOMIOUN-
el NepBoro NOKoeHMA Cu-
ctem geaktmBauum ZENITH
CHRONO v npegctasnaet
MHOXECTBO MOTPACatoLLMX
HOBbIX (DYHKLMIA NO cpaBHe-
HWIO C NpeaLwecTBEHHUKaMU;
cpean HUX MOSTHOCTLIO M-
eHNYeCcKu an3ariH, Ypessbl-
YanHaA NerkocTb 06CNy>Xn-
BaHWA, UHTeNNeKTyanbHanaA
CBA3b Bblle- N HUXKXECTOALLM-
MW MaliMHaMu (KoHuenumA
Giubileo xonogHoro akcTpak-
Topa u nepepaboTynka),
O4YeHb BbICOKaA MOAY/bHOCTb
N a(ppeKTUBHOCTbL TENO06-

various versions designed,
engineered and manufactured
to process fruits with and
without stones.

THERMAL TREATMENT
Pasteurizer

Complete range of thermal
treatment tunnels for food and
beverage products containers
pasteurization and cooling.

Spirals

Complete range of thermal
treatment spiral solutions, air
and water flow technology,
for pasteurization, cooling,
refrigeration, cooking,
proofing and drying for non-
packaged and packaged food
products.

Drying

Complete series of dryers,
batch and continuous belt
type, to cover a wide range of
applications.

MeHa.bnarogapA KOpoTKOMY
BpemeHn 06paboTku 1 aHas-
pobHOW cpene, 3Ta MalimHa
ypesBblyanHO ahheKTMBHA
ANA HaKTuBauun pepmeH-
ToB. [locTynHa B pasfnyHbIX
BepcuAx, paspaboTaHa u
n3rotosnieHa anA o6paboTku
hPPYKTOB C KOCTOYKAMM 1
6es.

TEPMUYECKAA OBPABOT-
KA

Mactepusartop

MonHbIN CNEKTP TepMasibHbIX
TYHHEnen ana nacrepmsaumm
N OXN@XXOEHNA KOHTENHepPOoB
NULWEBbIX MPOAYKTOB U HaMNUT-
KOB.

Cnupanu

MonHbIN CNEKTP CNUpasnbHbIX
peLeHnin onA TepMUYECKON
06paboTKK, TEXHONOMMN BO3-
[OYLWHOro 1 BOAAHOMO NOTOKA,
ANA nacTepusaumm, oxnaxage-
HWA, 3aMOPO3KK, MPUroToBe-

Sterilization retorts

CFT Group, thanks to its
affiliate brand Levati Food
Tech, offers a wide range of
sterilization retort models that
share the same technological
platform and are suitable for
future upgrading.

They are designed to meet
the highest food industry
standard performances in
terms of package integrity and
respect of the organoleptic
properties of the products.

EVEN MORE SOLUTIONS:
THE PARTNERSHIP WITH
NADDEO TECHNOLOGIES

CFT Group has recently
announced that the Company
and Naddeo Technologies
S.r.l (“Naddeo”) have entered
into a partnership agreement
for the commercialization and
distribution of machinery and/
or plants for the processing of
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HWA, PACCTOMKWN W CYLUKX oA
HeyrnakoBaHHbIX U yNakoBaH-
HbIX MULLEBbLIX NPOOYKTOB.

Cyuwka

MNonHanA cepwa cywmnnok na-
KETHOro 1 NIEHTOYHOro Tuna
ANA LWMPOKOro cnekTpa npu-
MEHEHWI.

Crtepunusyouime peTopTbl
CFT Group, 6naropaps csoem
napTHepckon mapke Levati
Food Tech, npegnaraet
LUMPOKNIA CNEKTP MoJenen
peTopTOB CTEPUN3aLUN,
KOTOpbIE UMEIOT OOHY U Ty Xe
TEeXHOMorn4eckyo nnatgop-
MYy U NPUrogHbl AnA 6yayuien
MoAepHu3aunn.

OHu npegHa3HayeHbl AnA
YOOBIETBOPEHUA CaMbIX
BbICOKUX Nokasarenew nv-
LLLEBOM NMPOMbILLNIEHHOCTH C
TOYKM 3PEHNSA LIENOCTHOCTM
yNakoBKM N COXPaHEeHNA

fresh products for end-users
(so-called “fourth range”).
Naddeo Technologies, an
Italian player with over

thirty years of history in the
vegetable processing sector,
designs and manufactures
innovative and customized
solutions for producers
operating in the fresh
vegetables sector. Naddeo’s
portfolio includes a wide
range of machinery and
systems with high standards
of hygiene, providing the best
quality of the final product and
its longer shelf-life.

This partnership will allow
CFT Group and Naddeo to
work together in order to offer
machines for the selection,
chopping, washing and drying
of fresh vegetables on the
fourth range market. The
agreement with Naddeo is
integral part of CFT Group’s
strategy aimed to strengthen




OpraHonenTU4YECKMNX CBOUCTB
NpoOaYKTOB.

ELLE BOJIbLLE PELUEHUN:
NAPTHEPCTBO C NADDEO
TECHNOLOGIES

CFT Group HegaBHO 06bABU-
f1a 0 3aKJ/IKYEHNN C KoMna-
Huen Naddeo Technologies
S.r.l («Naddeo») cornaweHusa
0 MapTHepCTBe OnAa KOMMep-
umnanuaaumm n pacnpocTpa-
HeHnA obopynoBaHuA n/mnu
3aBO0B No nepepaboTke
CBEXMX NPOAYKTOB AJ1A KO-
HeYHbIX nosib3oBaTenen (Tax

the competitive position of
the Group in the market of
processing of fresh products.

Alessandro Merusi, CEO
of CFT Group, stated: “The
partnership with Naddeo is
an important step for CFT
Group’s development in the
fresh vegetables market.
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Has3blBaeMbl YHeTBEPTbIN
AnanasoH).

Naddeo Technologies, nta-
NbAHCKNIA UTPOK C Bonee 4yem
13neTHen nctopuemn B cek-
Tope nepepaboTKn OBOLLEN,
NPOEKTUPYET 1N NPON3BOAUT
WHHOBAUMOHHbIE U UHANBUAY-
anbHble peleHna onAa npea-
NPUATUN B CEKTOPE CBEXNX
osoLuen. MopTtdonmo Naddeo
BK/IOYaET B ce6A LWMPOKUI
CNEKTP MaLUNH U CUCTEM C
BbICOKUMW CTaHgapTamu ru-
rmeHbl, obecneynBan ny4dwee
KayeCTBO KOHEYHOro nNpoaykK-

The end-users fourth range
market is growing at a very
interesting pace (+5.2% in
2017 and +5.9% in 2018
according to Nielsen Market
researches); this type of
products responds to the
consumers’ need to buy high
quality, ready-to-eat fresh
products. Being an industrial

Ta n ero 6bonee ASNTENbHbIN
CPOK rOQHOCTMW.

OTO NapTHEPCTBO NO3BOAUT
CFT Group n Naddeo pa6o-
TaTb BMEcTe, 4TobObl npea-
naraTb MaWwWHbl gnAa otéopa,
N3MesnbYeHnA, MOMKW W CyLU-
KM CBEXWX OBOLLEN Ha pPbIHKE
4YeTBEepPTOro acCopTUMEHTA.
CornaweHwne ¢ Naddeo aBns-
€TCA HEOTBHEMIEMOM HYaCTbIO
ctpaterun CFT Group, Ha-
npaBfIEHHON Ha YKpenneHune
KOHKYPEHTHbIX no3uuui pyn-
Mbl HA pbIHKE NepepaboTKu
CBEXMWX NMPOAYKTOB.

machinery provider, we pay
close attention to the trends of
the underlying markets since
they anticipate the needs of
our clients.

For such reason, we decided
to invest in order to grow
strongly in the market of fresh
vegetables processing, which
is part of the wider “Product
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AneccaHpgpo Mepycn, re-
HepanbHbI aupekTop CFT
Group, 3aABun:
«[lapTHepcTBO ¢ Naddeo
ABNAETCA BaXKHbIM LLArom
ansa passutna CFT Group Ha
PbIHKE CBEXMWX OBOLLEN.

PbIHOK yeTBepTOro amna-
nasoHa KOHEeYHbIX NOSb-
30BaTeNen pacTeT O4YeHb
6bICTpbIMK Temnamu (5,2%
B 2017 rogy v 5,9% B 2018
roay rno gaHHbIM uccneno-
BaHui Nielsen Market); aToT
TUN NPOAYKUMN OTBeYaeT
notpebHocTAM noTpebu-
Tenew nokynaTb BbICOKO-
KayeCTBEHHble, rOTOBbIE

K yrnoTpebneHuio ceexue
NPOAYKTbI.

Byayuun nocTaBwmkom npo-
MblwNeHHoro obopynosa-
HWA, Mbl yaenAaem npucTanb-
HOe BHMMaHne TeHOEeHUMAM

Treatment” category including
complete solutions for fresh
and pre-cooked vegetables
as well as technologies

for thermic treatment of
packaged and non-packaged
products.

The partnership with Naddeo
is part of such framework
and will allow us to join our
expertise and technologies

in order to strengthen our
commercial presence in

the market of vegetable
producers specialized in

the fresh products, in which
we already have many
references, in particular in the
“Sorting” division, thanks to
our subsidiary Raytec Vision.
Further synergies in this
market will arise from both the
“cross selling” of processing
plants for the production of
soups, sauces, pre-cooked
dishes and juices and the

use of robotic technology

TexHoMorMm ansa nuLLeBor NPOMbILLIEHHOCTHN
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6a30BblX PbIHKOB, MOCKO/1b-
Ky OHW NpeaBoCXuLarT
NOTPEBHOCTN HaLWKUX KITNEH-
TOB.

Mbl pewnnu NHBECTUPOBATb,
4YTOObI CYLLECTBEHHO Bblpa-
CTW Ha pblHKE nepepaboTku
CBEXXNX OBOLLEN, KOTOPbIN
BXOOUT B 60OMee WMPOKYHO
kaTteroputo «ObpaboTka
NpoayKunun», BKAKOYaA Nnos-
Hble peLeHna OnA CBEXUX
oBoLen n nonygabpukaTos,
a Tak>xe TexHonormu gnAa
Tepmmyeckon 06paboTkun
ynakoOBaHHbIX N HeynakoBaH-
HbIX NPOAYKTOB.

MapTHepcTBO ¢ Naddeo B
pamMKax aToro npoekTa no-
3BO/IUT 0O bEOVHUTD HaLl
onbIT N TEXHONOrUN ONA
TOro, 4To6bl YKPENUTHL KOM-
MepyecKoe nNpucyTcTene

applied to the fresh products,
which, together with the most
advanced vision systems, will
allow a significant increase of
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Ha pblHKEe rnpou3soguTenen
OBOLLEe, cneunanmaupyto-
LLMXCA Ha CBEXWUX NpoayK-
Tax, rae y Hac y>e MHOro
UMeeTCA, B 4YaCTHOCTH, B
HanpaBneHun “CopTmpoBs-
Ka”, bnarogapA no4YepHen
komnaHuu Raytec Vision.
[anbHenwana cuHeprna Ha
3TOM pbiHKe ByaeT Kak oT
«MepeKpecTHbIX NPoAaXK»
nepepabaTtbiBaloLLMX 3aBO-
0B M0 NPON3BOACTBY CYroB,
COYyCOB, roToBbIX 61104 U
COKOB, Tak 1 OT UCMNONb30-
BaHUA poboTN3NPOBAHHOM
TEXHOMOMMN ANA CBEXMUX
NPoOOYKTOB, YTO BMECTE C
camMbIMV NepenoBbIMA CU-
CTEM NO3BOJSIUT 3HAYUTESIBHO
NOBbLICUTb YPOBEHb aBTOMa-
TN3aumn B NPOMBbILLIIEHHbIX
npoueccax». fi

www.cft-group.com

automation level in industrial
processes”.

www.cft-group.com
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HIGH PRESSURE HOMOGENIZERS

WHAT WE DO BETTER IS
HIGH PRESSURE HOMOGENISERS
& PISTON PUMPS. WE WILL BE PRESENT AT:

...and we’ll always do it better and better. DAIRY INDUSTRY CONFERENCE
Patna, Bihar, (India),
A complete range to suit a wide variety of applications and products February 7" - 9" 2019

MILK INDUSTRY

Moscow (Russia),

February 19 - 22 2019
Crocus Expo IEC, Pavilion 2

INDIA INTERNATIONAL DAIRY
EXPO 2019 (IIDE 2019)

Mumbai (India),

April 3¢ - 5 2019

PROPAK ASIA
Bangkok (Thailand),
June 12" -15" 2019

AGROPRODMASH
Moscow (Russia),
October 7t- 111 2019

CIBUS TEC

Parma (ltaly),

October 22 - 25t 2019
Hall 6 - Stand H030

GULFOOD MANUFACTURING
Dubai (UAE),
October 29 - 315t 2019

ANDINA PACK
Bogota (Colombia),
November 19 - 227 2019

FBF Italia S.r.l. ®
Via Are, 2 ¢ 43038 Sala Baganza (Parmal) ltaly

Phone: + 39 0521 548200 e Fax: +39 0521 835179
www.fbfitalia.it - info@fbfitalia.it
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KAHECTBO FBF ITALIA B MUPE

MawwuHbl FBF Italia nogxopnAaT anAa o6paboTKu 60bLWOro KonmyecTea
NPOAYKTOB U MOTYT ObITb BKJIHOYEHbI B MOJIHbIA npouecc / NpousBoACTBO
KaK B FTMTMEHUYECKOM, TaK U B acenTU4eCKOM UCMOSTHEHUN

BF lta-

lia paspabaTbiBaeT

N Npon3BOauUT

c 1987 ropa
rOMOreHM3aTopbl BbICOKOrO
OABEHNA, MOPLUHEBbIE
Hacocbl, TabopaTopHbIe
rOMOreHm3aTopbl.

O6napana 60nbWMM
ONbITOM, HAKOMJIEHHbIM
B 3TOM obnacTu,
KOMMaHuA B HacTofALlee
BpemA ABnAeTcA
rnaBHbIM OPUEHTUPOM
AnA nponssoanTenen

1 NOCTaBLUNKOB

FBF ITALIA’S QUALITY IN THE WORLD

FBF Italia’s machines are suitable to process

a lot of products and can be inserted into complete process/production,
both in sanitary and aseptic design

BF ltalia has designed
and manufactured
since 1987, high pres-
sure homogenizers,
positive displacement
pumps, laboratory homog-
enizers and, thanks to the
wide experience gained
in this field, is now a key
point-of-reference for plants
manufacturers, suppli-
ers of turn-key equipment
and end-users in the food,

chemical and pharmaceuti-
cal sectors.

On-going innovation, exact-
ing experimentation of spe-
cial materials, strict quality
controls and endurance tests
allow FBF ltalia to guaran-
tee maximum performance,
durability, reliability and
safety; its mission is to offer
to all its customers not only
excellent sales services but
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also continuous relationship
with constant, direct post-
sales technical assistance;
the target is to keep friendly
relationship built on mutual
evolution and innovation.

FBF ltalia’s machines are
suitable to process a lot of
products and can be insert-
ed into complete process/
production, both in sanitary
and aseptic design.




obopyaoBaHMA NoA, KoY, n
KOHEYHbIX Mosib3oBaTesnien
B NMULLEBON, XUMNYECKOW

1 (hapmaueBTUYECKON
oTpacnax.

HenpepbiBHbIE MHHOBaLMN,
9KCMNEePUMEHTbI CO
cneumanbHbIMK
MaTtepuanamMmu, CTPOrmi
KOHTPO/b KayecTBa

M UCMbITaHWA Ha
O0NrOBEYHOCTb MNO3BONAIOT
FBF ltalia rapaHTupoBaTb
MakKCuUMarsnbHYO
NPON3BOANTESIbHOCTb,
O0NrOBEYHOCTb,
HaOe>XHOCTb 1
6e3onacHocTb. 3apnava

- NPeANOXXNTb CBOUM
KJ/IMEHTaM He TONIbKO
OTJINYHbIV NOCTMNPOAAXKHbLIN
CEepBUC, HO 1 NMOCTOAHHYIO

TexHonornn onif NULEBO NPOMbILLSIEHHOCTH 2 O ]Q
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NPAMYIO CBA3b CO CITy>KOOW
TEXHNYECKON NOAOEPXKKUN
C Uesiblo COXpaHUTb
OPY>XeCKne OTHOLLIEHUA,
NOCTPOEHHbIE HA B3aUMHOM
pasBUTUN N MHHOBAaUUAX.

MawwuHbl FBF ltalia
noaxogAT onAa o6paboTku
60NbLIOro KonnyecTea
NPOOYKTOB U MOryT ObITb
BKJIKOYEHbI B NOJSIHbIN
npowecc / npon3BoACTBO,
Kak B rMrmeHn4YeCcKom,
Tak U B aCeENTUYECKOM
NCMNOJSTHEHUMN.

OcHOBHbIMK obnacTaMU
MCNONb30BaHUA
obopynoBaHmMA KOMMNaHUm
ABNAIOTCA:

¥ Mono4HaA nHaycTpua
(Mmonoko, cnnBeku, colp,

41

MorypT, KasenHaTbl, 6enKkn,
COEBOE MOJIOKO M T.4.);

¥ Nnpon3BOACTBO
MOPO>XEHOr0;

¥ nuTaHmne, o6paboTKu,
KOHCcepBaumAa 1 HanUTKK
(dbpyKTOBbBIE COKMU,
TOMaTHbIE COYChbl,

mMacna, Ketuyn, Aanua,
pacTuTenbHOE CMasKu,
3MYNbCUWN, KOHLLEHTPATHI,
DEeTCKOe nuTaHmne u 1.4.);
¥ KOCMEeTUKa,
drapmaueBTHKa,
TOMSINBHO-XMMUNYECKNIA
ceKTop, (Kpaxman,
Lensono3a, BOCK,
Kpacutenu, nHaycTpuA
KpacoThbl, 3ybHaA nacTa,
MoloLwme cpeacTsaa,
Aes3vHpuumpyrowmne
cpencTBa, dMyJibCcun,
YyepHua, naTekc, NOCbOHbI,
aMynbraTopbl Macna,
NUrMeHTbl, 6€1KK, CMONbI,
BUTaMUHbI, N T.4.).

The main utilization fields of
the company machineries
are:

+ dairy industries (milk,
cream, cheese, yoghurt,
caseinates, proteins, soya
milk, etc.);

* ice-cream industries;

+ food, processing, preserv-
ing and beverage indus-
tries (fruit juices, tomato
sauces, oil, ketchup, eggs,
vegetable greases, emul-
sions, concentrates, baby
food, etc.);

+ cosmetic, pharmaceuti-
cal, chemical and petrol-
chemical industries (starch,
cellulose, wax, colorants,
beauty creams, toothpaste,
detergents, disinfectants,
emulsions, inks, latex,
lotions, emulsifiers oils,
pigments, proteins, resins,
vitamins, etc.).




A Kak Hac4eT
romoreHmsaummn?

YT06bI MOCTOAHHO
cMewmBaTb OOHO U
HECKOJIbKO BeLleCcTB B
XUOKOCTU, HEobXooMMo
MCMoNb30BaThb
roMmoreHmsaTtop,

yTObbI 06EecnevunTb
MUKPOHU3aLMIO U
avcnepruposaHue
B3BELUEHHbIX YacTuL,
npuaaBsaA UM BbICOKYHO
cTabunnbHOCTb gaxke BO
BpemA nocnenoBaTesibHbIX
06paboTOK U XpaHEeHUN.

MpooyKT nocTtynaeT Ha
KnanaH romoreHmsaumm c
HU3KOW CKOPOCTbIO U Npu
BbICOKOM OaBNEHUN.

lNpoxoaA 4yepes knana,
OH noaBepraeTcA
BO3EMNCTBUIO Pa3/INYHbIX

But what about the homog-
enizing principle?

In order to permanently mix
one or more substances in a
liquid, a homogenizer must
be used in such a way as to
make it possible to micron-
ize and disperse the sus-
pended particles in the fluid,
rendering it highly stable
even during successive

treatments and storage.

The product reaches the
homogenizing valve at a low
speed and at high pressure.

As it passes through the
valve, it is subject to various
forces that cause the mi-
cronization of the particles:

violent acceleration followed
by immediate deceleration

TexHonorMm ansa nuiLeBon NPOMbILLIEHHOCTHN
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CWUN, KOTOpble BbI3blBAOT
MUKPOHMN3aLNIO YacTuL:

CWUNbHOE YCKOPEHnEe
BCNepn 3a peskum
TOPMO>XEHNEM Bbi3blBaeT
KaBuTaumm ¢ B3pbIBOM
rnobyn, MHTEHCUBHAaA
TYpOYNEHTHOCTb

B COYEeTaHumM C
BbICOKOYACTOTHOW
Bnbpaunen, Bo3gencTene
naMmmHapHOro npoxoaa
MeXay noBepxXHOCTAMM
rOMOreHN3npytoLero
KnanaHa v nocnegytouiee
CTONKHOBEHME C yOapHbIM
KOJ1bLIOM.

flomoreHnsauuA
MOXEeT NPoOnCXoanTb
C UCMONb30BaHNEM
0OHOCTYyneH4yaToro
rOMOreHN3npytoLero
KnanaHa (ana
ONCNepCUOHHOMN

causes cavitation with explo-
sion of the globules, intense
turbulence together with
high-frequency vibrations,
impact deriving from the
laminar passage between
the homogenizing valve
surfaces and consequent
collision with impact ring.

Homogenization can oc-
cur with the use of a single
stage homogenizing valve
(suitable for dispersion
treatment), or double stage
homogenizing valve (rec-
ommended for use with
emulsions and for viscosity
control when requested).
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06paboTkun) unu
OBYXCTYNeH4YaToro
rOMOreHU3NPYOLWEro
kKnanaHa (anAa paboTbl

C AMyNbCUAMU U
KOHTPOJSIA BA3KOCTU, €CNn
TpebyeTcA).

CnekTp MawwuH

FBF ltalia 06b14HO
Knaccuuumpyrotca
cnenyrowmmMm obpasom:
[flOMOreHmnsaTopbl BLICOKOIro
naBneHunsa

O6BbeMHble Hacochl
JlabopaTopHble
roMoreHmsaTopbl

Hacocbl npamoro
BbITECHEHNA ONA
NPOAYKTOB, coaep kaLmx
yacTuubl. i

www.fbfitalia.it

FBF Italia’s range of ma-
chines can be commonly
classified as follows:

High pressure homogeniz-
ers

Positive displacement
pumps

Laboratory homogenizers
Positive displacement
pumps for product con-
taining particles. @

www.fbfitalia.it
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HKWP NN MOCTHOE IQF U1 BJTIOKU

OEOPOCTALVA 3A MUHYTDI,
YBEJIMYEHWE BbIXOLA!

CmoTpuTe AeMoHCTpaumio B npaMmom 3¢umpe Ha CIBUSTEC !

stalam.com

CIBUSTEC HALL®
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OEOPOCTALIUA 3A MUHYTbI,

YBEJIMMEHUE BbIXO[A?

[a, 3T0 BO3MO)XHO!

omnaHua Stalam
paspaboTtana
HOBENLLYIO 1
camyto nepefoByto
pPaganoYacTOTHYHO
TEXHOSOrMIo 1A 6bICTPOro
pa3MopaXkmBaHmA MAca n
MOPENPOAYKTOB.
TexHonorna Stalam nossonAeT
ObICTPO reHepupoBaTb
Tenno B 06beme BHyTpU
npogykTa. [Npouecc Harpesa
ABNAETCA PaBHOMEPHbIM
N KOHTPOSIMPYEMbBIM, YTO
NPUBOAUT K 3HAYNTENBbHOMY
CHVKEHWIO KanesibHbIX MOTEpPb.
MeTop, paamo4acToOTHOro
HarpeBa obecne4ymBaeT

rMMOKOCTb B NNaHNPOBaHNN
npon3soacTBa U ABMAETCA
noeanbHbIM peLleHneM

ANA MHOMMX NPOLLeccoB
pasmMopa>kvBaHua,
pasmMAryeHnA 1 OTTanBaHuA.
MpoayKTbl pa3melLatoTca

Ha KOHBEWEPHON NEHTE
MalLWHbI 1 NepemMeLaroTeA
yepes paamoyacTOTHbIN

610K (TYHHENb), NPOX0oAA
MeXAay OBYMA BEPXHUMM
MeTanIMYecKnMm
nnacTMHamn. ST NAacTUHbI
(Takke HasblBaemMble
anekTpoaamun) obpasytoT
9NEeKTPUYECKIMIN KOHOEHCATOP,
N NPOOYKT MeXay nnactuHamm

CTaHOBUTCA ONINEKTPUYECKNM
3/1EMEHTOM 3TOrO
KOHOeHcaTopa. ANeKTpoaHble
NAacTMHbI NOOKMKYEHbI K
paamoyacTOTHOMY reHepaTopy,
KonebntLiemyca ¢ 4acToTomn
0KOJ10 27 MUIJIMOHOB LMKII0B
B CEKyHLy.

Koraa BbICOKOYaCTOTHbIN
reHeparop nogaet
BbICOKOYaCTOTHOE
nepeMeHHoe HanpAXeHne
MeXxay nnacTuHamm
(obknapgkamun) KoHAeHcaTopa,
AVNONbHbIE MONEKY/bI

BOAbI NpoayKTa 6yayT
BMOpUpOBaTh M BpaLLlaTbCA

B MOMbITKE BbIPOBHATLCA B

DEFROSTING IN MINUTES,
INCREASING THE YIELD?

Yes, you can!

talam has designed
the latest and most
advanced Radio
Frequency technology for
the rapid defrosting of meat and
seafood.
The Stalam technology
can rapidly generate heat
volumetrically within the
product. The heating process
is uniform and controlled,
resulting in a significant
reduction of drip losses. RF
heating method offers flexibility
in the production scheduling
and is the ideal solution for
many tempering, softening

and thawing processes. The
products are placed on the
machine’s conveyor belt and
are transferred through the RF
unit (tunnel) passing between
upper two metallic plates.
These plates (also called
electrodes) form an electrical
capacitor and the product in
between the plates becomes
the dielectric element of that
capacitor.

The electrode plates are
connected to a radio frequency
generator oscillating at a
frequency of about 27 million
cycles per second.
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When the RF generator
supplies high frequency
alternating voltage between
the capacitor plates, the dipolar
water molecules of the product
will vibrate and rotate in the
attempt to align themselves
according to the fast changing
opposite plates polarity. This
phenomenon causes the
intermolecular friction, which
will in turn generate heat rapidly
and uniformly within the whole
product mass regardless of

its size, weight, shape and
thermal conductivity. In this
way defrosting is achieved in
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COOTBETCTBUM C NONIAPHOCTBIO
6bICTPO MEHAKOLWMXCA
NPOTUBOMOSIOXHBIX MNACTUH.
OTO ABNEHNE BbI3blBaET
MEXMOSEKYNAPHOE TpeHue,
KOTOpOE, B CBOKO 0Yepesb,
6yneT reHepupoBaTb TENI0
6bICTPO 1 PAaBHOMEPHO MO BCEWN
macce npoaykTa He3aBMCMMO
OT ero pa3mepa, Beca, (hopmbl
1 TensonpoBOAHOCTMU.

Takum 06pasom,
pasmopa)kvBaHue
[OCTUraeTcA B TeYEHNe
HECKOJIbKMX MUHYT, a He
Yyacos / oHewn, paxxe onA
60nblunX 6110KOB NpoayKTa

1, Npn HeobxoaAMMOCTH,
HenocpeacTBEHHO BHYTpY
ynakoBKW, NCMOMb3yeMom

ANA XpaHeHWA (KapTOHHble
KOPOOKM, NONITUNEHOBbIE
nakeTbl U T. 4.).

CkopocTb 06paboTkn 1
OOHOPOLHOCTb CBOAAT

K MUHUMYMY YXyALleHne
KadecTsa NpoaykTa, a
WMEHHO: OTCYyTCTBME NOTEPb

minutes rather than hours/days,
even for large product blocks
and, if necessary, directly inside
packaging used for storage
(carton boxes, polyethylene
bags, etc.).

The processing speed and
uniformity minimize product
degradation: No drip loss; No
deterioration of organoleptic,
chemical or physical properties;
No bacterial growth; Thus the
very best product quality is
preserved.

Defrosting carried out
continuously, with significant
logistical advantages in product
handling and production
scheduling. Moreover it
requires much less floor space
compared to the traditional,
large defrosting rooms or
equipment; overall processing
costs can also be reduced

Technology for the food&beverage industry 2 O ]Q

npw 06pa3oBaHMKM Kanesnb;
OTCYTCTBME YXYALIEeHMA
opraHonenTU4ecKux,
XMMUYECKMX NN PUBNYECKMX
CBOWCTB; OTCYTCTBME
6akTepranbHOro pocta. Takum
06pas3omM, coxpaHAeTcA camoe
nyyluee Ka4yecTso NPOAYKLMN.
PasmopaxusaHue
NPOBOAMTCA HENPEPbIBHO,

CO 3HaYUTENbHbIMK
NOrUCTUYECKUMM
npevmyLiecTsamMm B
06paboTke NpPoayKuMmM 1
nJiaHUPOBaHUN NPON3BOACTBA.
Bonee Toro, Tpebyetca
ropasfo MeHblUe MecTa

Ha Mosy No CPaBHEHWIO

drastically compared to
conventional techniques.
STALAM RF defrosters have
become best-sellers in the
market in a very short span
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C TPaANLUMOHHBLIMMA
601bLWMMM NOMELLEHNAMN

ANA pa3MopaXXnUBaHNA Un
obopynoBaHuem; obme
3aTtpatbl Ha 06paboTKy Takxe
MOryT ObITb 3HAYUTESILHO
CHVKEHbI MO CPaBHEHUIO C
TPaaVLMOHHBIMN METOLAMM.
RF nedpoctepbl STALAM
ctanu 6ectcennepamm Ha
PbIHKE 32 04eHb KOPOTKUN
MPOMEXYTOK BPEMEHU
6narogapA OrpoOMHbIM
npenmMyLLecTBam, KOTOpble OHM
MPUHOCAT CBOMM KOHEYHbIM
nonb3oBartenAm. i

www.stalam.com

of time, thanks to the great
benefits they bring to their end-
users. fin

www.stalam.com




WHHOBALIWOHHAA CUCTEMA
OXNAXAEHUA MYKW OT AGRIFLEX SRL

aTeHT Nr. 1401347
Bonee 40 net
komnaHuA Agriflex Srl
ABNAETCA NNOEPOM
B NPOVN3BOACTBE YCTAHOBOK
AnA 06paboTKu CbIpbA.
Bnarogapa co6cTBEHHOMY
Hay4HO-MccnenoBaTesIbCKoMy
OTAEenNy Mbl paspaboTtanu
1 3anaTeHToBanu
WHHOBALMOHHYIO CUCTEMY
OXNaXOEHNA MYKWN.

KoHTponb TemnepaTypbl
TecTa ABNAETCA KOYEBbIM
hakTopoM AndA nonyyeHna
YCTONYMBO BbICOKOIO
KayecTBa B Npon3BoaCTBe
XNe606ynoYHbIX 34NN Ha

MPOMBILLIEHHOM YPOBHE U ANA
mManoro 6muasHeca. TexHonorva
OXNaXOeHNA MyKWN No3BonAeT
3amepnIATb NpoLecc NoaHATUA
TecTa u HacTpamBaTb ero

nop, BpeMA KOHKPETHOM
NPOM3BOACTBEHHON NUHUN.

Cpenou ncnonb3yembix B
HacToALlee BpeMA METOLO0B,
4acTO BbICOKO 3aTpaTHbIX

1 Mano aPEKTUBHDIX,
OOHUM N3 Hanbonee
pacnpocTpaHeHHbIX ABNAETCA
CHW)XEeHue TemnepaTypsbl
Tecta nytem nobasneHun
neaa.

HepocTtaTok aToro

MeToda 3aK/to4aeTcA B

INNOVATIVE FLOUR
COOLING SYSTEM BY AGRIFLEX SRL

atent Nr. 1401347

Since over 40 years,

Agriflex Srl is leader

manufacturer of instal-
lations for the handling of
raw materials. Thanks to our
in-house research depart-
ment, we have successfully
conceived, built a patented
our innovative system for the
flour cooling.

Let us introduce it to you as
follows: dough temperature
control is a key factor in
obtaining constant and ideal
quality in the production of
bakery products at industrial

and small business level.
Infact, the cooling process of
the flours allows the rising of
the dough to slow down and
adequately adjusting it to the
times of each production line.

Among the methods currently
used for this purpose, often
with high costs and poor
results, one of the most com-
mon and popular is lowering
the dough temperature by
adding ice.

The limitation of this method
is in the empirical approach
used both to determine the
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SMNMPUYECKOM NOAX0AE,
NCMosIb3yeMOM Kak anA
onpeaeneHna KonmyecTsa
NbAa B 3aBUCMMOCTM OT
oBHapy>KeHHON TeMnepaTypbl,
Tak 1 ANnA coKpalleHus
KONM4ecTBa BOAbl A1A
B/IMBaHWA B TECTO, NOCKOJbKY
OHa obpasyeTcaA OT TaAHWA
nbpa.

HekoTopble oxnaxxgatT
TecTo, NogmeLrBan
YXMOKWUA a30T, XOTA 3TO
[0BOJIbHO I0POro U NOTOMY
HernpaxkTU4HO.

[Opyrve nepemewnsarot
MYyKY C UCMO/Ib30BaHMEM

amount of ice to be used
relatively to the detected
temperature and the reduced
quantity of water to pour in
the dough since it is obtained
by the melting of the ice.

Some people cool the dough
by mixing liquid nitrogen,
although this method is quite
expensive and therefore
impractical.

Others mix the flours using
lamellar flows of cold air,
but this is a poorly efficient
method, due to the reduced
specific heat of the air and




the risk of changing its hu-
midity.

Finally, another cooling
method uses screw heat-
exchangers: while convey-
ing flours to the mixer, their
movement mixes them with
liquid nitrogen or CO2 that is

injected for cooling purposes.

Unfortunately, despite being
excellent for flour conveying,
the screw is not equally ef-
fective in mixing flour, which
consequently are used in
large quantities and increase
both plant and operating
costs due to the difficulty of
cleaning and maintaining
such cumbersome heat ex-
changers in efficient working
order.

The innovative flour cooling
system patented by Agriflex
offers different, significant
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advantages:

- high energy efficiency
thanks to the direct ex-
change and consequently
reduced operating costs;
high effectiveness thanks to
the considerable tempera-
ture reduction;
complete system automa-
tion that, thanks to the
reduced thermal inertia and
the absence of accumula-
tions, ensures the correct
temperature of the dough,
compensating the tempera-
ture variations of the other
components and ambient
temperature;
ease of maintenance since
all areas can be easily
cleaned.
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NaMVHAPHbIX NOTOKOB
XONOAHOro Bo3ayxa, HO 9TO
Masio A(PhEKTUBHBIV METOA
N3-3a CHW)KEHNA yaenbHON
Tens0emMKoCTN Bo3ayxa

N puUcKa U3MEHEHWA ero
BMAXHOCTMW.

HakoHeu, elle oonH meTon,
OXNaXXAeHNA Ucnonb3yeT
LUIHEKOBbIE TEN00OMEHHUKN:
NX ABWKEHME Mpu
TPaHCNoOpPTUPOBKE MYKU

B MMKCep cnocobcTByeT
CMELUMBAHUIO €€ C XXNOKUM
asotom unm C02, koTopbie
BBOOATCA C LENblo
oxnaxaeHusa. K coxaneHuto,
HECMOTpPSA Ha TO, YTO LUHEK
OT/INYHO NOAXOAMT ANA
TPaHCMNOPTMPOBKN MyKW, OH
He 0MHAaKOBO 3(PEKTMBEH
npu ee CMeLMBaHNN.

B pesynbTate, umeet

MeCTO nepepacxon, MyKn 1
yBENMYMBaET Kak 3aBOACKME,
Tak 1 aKcnnyaTaumoHHbIe
pacxodbl U3-3a TPyAHOCTEN

The Agriflex Flour Cooling
System is easily retrofitted on
existing installations and it is
particularly suggested in vari-
ous productions.

Agriflex is also recognized
on the market for the produc-
tion of micro dosing stations:
tailor-made solutions for
storing, weighing and dosing
micro ingredients.

Agriflex micro dosing stations
are designed and manufac-
tured according to the cus-
tomer’s requirements.

They are particularly ideal for
use in the biscuit, bread and
confectionery industries and
for food products in general.




OYMCTKM 1 06CNYXXMBaHUA
Takux rpOMO3aKMX
TennoobMeHHUKOB.

MHHOBaumoHHaA cuctema
OXNaXXAEHNA MYKMW,
3anaTeHToBaHHaA Ag-

riflex, npegnaraet

Apyrve CcyweCcTBeHHbIe

npenMyLlecTaa:

- BbICOKaA
9HepProapPeKTMBHOCTb
6narogapsa NnpAMOMY 0OMeHy
1, cnepoBaTesnibHO, MEHbLUME
9KCnyaTaumoHHble
pacxonbl;

- BbICOKaA a(ppeKTUBHOCTb

Micro ingredients are usu-
ally managed in three steps:
loading into the container,
dosing and conveying to the
point of use of the ingredi-
ents that are added to the
main ingredients of a dough
or mixture.

The aforesaid steps can be
fully automated, manual or
both. Depending on the pro-
duction process, Agriflex can
provide the best and most
efficient tailor-made solution.
The micro dosing station can
consist of different contain-

6narogapsa 3HaYNTENbHOMY
CHVDKEHMIO TemnepaTypbl;

- MonHaA aBToMaTM3aumA
CUCTEMBI, KOTOpaA,
6narogapsa yMEHbLUEHHOMN
TennoBON UHEPLMU U
OTCYTCTBUIO OT/IOXXEHUIA,
obecneynBaeT npaBUSbHYIO
Temneparypy TecTa,
KOMNeHcmpya KonebaHma
Temneparypbl Apyrmx
KOMMOHEHTOB U
TemnepaTypy OKpy>KaroLlemn
cpeabl;

- NpocToTa 06Cny>XXnBaHuA,
Tak Kak Bce 06nacTu ferko
OOCTYMHbI 0J1A O4YNCTKMN.

ers, each having internal me-

chanical parts suitable for the

characteristics of the ingre-
dients. The quantity of micro
ingredients to be added may
vary from dozens of grams to
several kilograms.

Agriflex micro dosing stations

guarantee:

- the accurate dosing of
products when preparing
the recipes and consequent
reduction of raw material
waste

- perfect incorporation into
the main system

- high automation that guar-

Cuctema oxnaxgeHuA

Myku Agriflex nerko
mMoamdrumpyeTca nog,
CyLLeCcTByOLWME YCTAaHOBKM

N 0COBEHHO peKOMEHAOBaHa
ANA Pas3nnNYHbIX NPOU3BOACTB.

Agriflex nony4mna
npu3HaHve Takxe Ha

pbIHKE NPOV3BOACTBA
MUKPOA03MPYIOLLMX
CTaHuW: tHAUBUAYanbHble
pelleHuA AnA XxpaHeHus,
B3BelUMBaHUA

1 AO3MpOBaHUA
MUKPOUHIPeANEeHTOB.

CTtaHumm MMKpooo3npoBaHna
Agriflex paspaboTaHbl 1
N3roTOBMEHbI B COOTBETCTBUN
¢ TpeboBaHMAMM 3aKasymnka.
OHwn 0cobeHHO NopoxonAT AnA
MCMNOMb30BaHNA B OICKBUTHOMN,
XNe6bHOM 1 KOHANTEPCKON
MPOMBILLNIEHHOCTM U oNnA
NMLLEBbIX MPOOYKTOB B LIESIOM.
YnpasneHue

antees quick dosing
- lower management costs
- accurate traceability and
reduction in human errors

Agriflex conceived one model
of micro dosing station for
difficult-to-flow raw materials
such as:
- raisins
- lecithin

almond flour

whole egg powder

candied fruit

pine nut
- pistachios
- etc

The dosing system guaran-
tees perfect integrity of the
dosed ingredients and accu-
rate dosing. i

Visit: www.agriflex.it

Visit us at GULFOOD Booth
C6-22




MUKPOUHIPeAMEHTaMM, Kak
npaBusIO, BbINOMHAETCA

B TPW 3Tana: 3arpyska
WHIPEaMEHTOB B

KOHTeNHep, 0O031POBaHNe U
TPaHCMOPTMPOBKA A0 TOYKM
NCMNONb30BaHWA, roe OHN
[06aBNATCA K OCHOBHbIM
KOMTMOHEeHTaMm TecTa nnu
cMmecu. BbiweynomaHyTbie
warm mMoryT 6ObITb NOMHOCTbHIO
aBTOMaTU3MPOBaHHI,
BbIMOSIHATLCA BPYYHYHO U
coveTartbeA. B 3aBucumocTtum
OT NPOM3BOACTBEHHOMO
npouecca Agriflex

MOXET NpensioXuTb
Hanbonee ahPeKTUBHOE
WHAMBMAYaNbHOE peLleHne.
CTaHumA MMKpPOA03NpOBaHMA
MOXET COCTOATb M3
pPasfINYHbIX KOHTENHEPOB,
Kaxxabli U3 KOTOPbIX UMeeT
BHYTPEHHNE MeXaHn4eckme
aetanu, onTuMasnbHble
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ON1A XapakKTepucTuk
MHIpeaneHTOoB.

KonnyectBo pobaBnAaemMbIxX
MUKPOUHIPEANEHTOB MOXET
BapbMpoBaTbCA OT AECATKOB
rpaMMoB [0 HECKOJbKUX
KN0rpammos.

CTaHumm MMKpoao3npoBaHna

Agriflex rapaHTupytoT:

- TOYHOE 0Oo3MpoBaHNe
NPOAYKTOB MO peLenTam u,
Kak crnencTseue, CoKpalleHne
OTXOL0B CbIpbf

- naeasnbHOe BKIIOYEHVE B
OCHOBHYO JIMHUIO

- BbICOKYIO aBTOMaTun3auuio,
a cneposaTesibHO - 6bICTpoe
[031poBaHue

- CHWXEHWe 3aTpart Ha
obcny>kuBaHme

- TOYHOE OTCNEeXuBaHue
N CHKEHMA MPOLEHTA
OLMBOK MO BUHE YenoBeka

Agriflex paspaboTtan
cneumanbHyo moaesb
CTaHUMM MUKPOA03MPOBaHMUA
ANA TPYOHOro B NepemMeLLeHnm
CbIpbA, TaKOro Kak:

- N3toM

- NeunTuH

- MUHO@/IbHaA MyKa

- Le/bHbIA ANYHBIN MOPOLLIOK
- LyKaTbl OpyKTOB

- KeJpOBbI Opex

- ucTaLkm

-1 ap.

Cuctema posmposaHuA
rapaHTupyeT naeasnbHyo
LIeNIOCTHOCTb 03MPOBaHHbIX
WHIPEAMEHTOB N TOYHYIO
LO3VPOBKY. it

MNMoceTtute: www.agriflex.it
MNoceTuTe Hac Ha

GULFOOD
CrteHp C6-22

Specialists in automatic systems for handling
of raw materials

Tailor-made solutions
for the food industry

Visit us

Booth C6-22 www.agriflex.it
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INGREDIENTS FOR MEAT
& SAVOURY APPLICATIONS

CLEARLY NATURAL SOLUTIONS
FOR PERFECT FLAVOUR AND TEXTURE

A white paper by Lycored

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

4 dimensions of goodness,
from our tomato

SANTE - natural delicious-
ness

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

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

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

Kokumi is delivered by foods
with the right combination

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

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

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

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

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

Clear Tomato Concentrate -
smooth fl avour

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

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

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

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

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

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

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

Dry Tomato Pulp - visual ap-
peal with fibre

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

It also contains fi bre and

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

Benefi ts of Lycored’s Real
Food Ingredients at a glance:
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+ Foodstuff label declaration

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

+ Stable across a range of pH
and temperatures

+ Allergen-free

» Kosher and Halal

* Fibre content

* No added glutamates

* Non-GMO

* Vegan

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

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

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

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

Established in 1995, Lycored

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

www.lycored.com

m Lycored



ANDRITZ extractor screens
Get a fruitful yield from your extraction process

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

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

ANDRITL

www.andritz.com
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INDUSTRIE FRACCHIOLLA SPA,
PESEPBYAPbBI /1 XPAHEHWA U MPOLIECCA

NDUSTRIE FRACCHIOLLA
SPA aBnaeTcA BegyLlien
MeXAyHapOOHON KOMMaHu-
e, cneumannsnpyoLlenca B
06nacTn NPOEKTUPOBAHWA, U3ro-
TOBMIEHUA U MOHTaXKa pe3epBy-
apoB N3 HepXKaBeHoLLEN cTanm
ONA NUWEBON, XUMNYECKON 1
hapmaueBTuyeckon, noboro
pasmepa, caenaHbl Ha MecTe, U
BMHOAE/bHU NOJ, KITHOY.

PesepByapbl oA xpaHeHnA 1
npoLecca;KpucTannn3aTopsi;
[OVCCONbBEPhI; pe3epByapbl AnA
CMeLLnBaHuA (C MeLwankomn), ¢
NMoaOrpPeBOM U OXNaXkaaemble
nobon MOLWHOCTW A1A nacT,
YKNOKOCTEN, NONYXXUAKUX, No-
pOLIKOOBHpa3HbIX MPOAYKTOB.

2019

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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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 CBOW YyCNeX.

INDUSTRIE FRACCHIOLLA
Ba/IMQHO OpraHM3oBaHa n MOXeT
paccunTbiBaTb Ha:

180 coTpyLHWKOB;
[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;
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40.000 kBafpaTHbIX METPOB;

40 aBTOMObGMNEN N 4 KPAHOB.
Bonblume NocTaBKU TEXHOMOMMYe-
CKM NepenoBOn TEXHUKMN.
ABnAlTCA OQHUM U3 NPUOPUTET-
HbIX A51A KOMNaHuW: cobnoaeHve
BPEMEHMN 1 CBOEBPEMEHHbIN OTBET
Ha Bcex NOTPebHOCTEN CBOMX
KNMEHTOB CO 3WDEKTUBHOM U
npocheccroHanbHoM CrnyXxooi
TEXHNYECKON NopaepXku, obe-
CNeYeHVA 0eATeNbHOCTN faxe
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 »
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HaOEeXXHOCTMW Halel NPoayKLUMK,
KOHKYPEHTOCMOCOOHbBIE LIEHBI,
CBOEBPEMEHHOCTb B 06paboTke
3aKa3oB, NoAAEPXKMBAETCA NPo-
(heccroHanbHoOM TEXHNYECKOM
NOALEPXKKM, ABNAOTCA OAHUMM

13 hakTopoB, KOTOpPbIE cae-

nanu komnanuo «INDUSTRIE
FRACCHIOLLA SpA» KOHKYpeH-
TOCMOCOBHYIO Ha MEXAyHapPOLHOM
YPOBHE 1 KOTOPbIE NOAAEPXKMBAIOT
NOCTOAHHBIV POCT ee 3KcropTa. 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




MEXAHWHECKAA TOYHOCTb
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MADE IN

ITALY

bnarogapAa coBpemMeHHbIM NMPON3BOACTBEHHbIM MOLHOCTAM,
MOCTOAHHO Pa3BUBalOLLEMYCA MacTePCTBY U BbICOKOM cnieLanusauuu,
Mediatec npousBogut usgenua no6oro Tuna u pasmepa

ediatec Srl
HernpepbIBHO

pacTtet ¢ 2001

roga n MOXeT

cTaTb IMOEPOM Ha pPbiHKE
NPOMBbILLNIEHHOW NPOAYKLNN 1
NPOM3BOACTBA TEXHNYECKUNX
n3aoenuin Ha 3akas. Komnanua
npepnaraeTt TeXHNYecKne
KOHCY/IbTauun, NpoAaXKn n
MeXaHn4yecky o6paboTky

B Te4yeHue 18 neT, Kaxxabln
OeHb.

[JnHaMmnyHaa KomnaHua,
KOTopas MOXET ropamTcA
KaTanorom npoayKumu,

[
MEDIATEC

B KOTOpOM 6ornee

3000 HamMeHOoBaHUN U
crneunduyeckue ycnyru no
06paboTKe NNacTUKOBbLIX
matepvanos gnA
nHOvBMAyanbHon paboThl,
C Lesbto yOoBneTBOPEHMUA
pasfinyHbIX TpeboBaHWi,

CPOKOB MPOEKTMPOBaHMA U
ynpaeneHuns npoleccamm
MPOMBbILLSIEHHbIX MPOEKTOB.
Bnarogapa coBpeMeHHbIM
NPOM3BOACTBEHHbLIM
MOLLHOCTAM, pa3BuBatoLLMMCA
TEXHUYECKUM HaBblKaM,

a Tak>XXe BbICOKOW

MECHANICAL PRECISION

Thanks to modern production facilities, continuously developing
skills, and high specialization, Mediatec produced tailor-made items,
of any kind and size

ontinuously and con-
stantly growing since
2001, Mediatec Srl has
been able to stand out
as a market leader in indus-
trial product sales and tailor-
made technical items produc-
tion. This way, the company
has been offering technical

advice, sales and mechanical
processing for 18 years, every
day.

A flexible company that
boasts a product catalogue
listing more than 3,000 items
and specific plastic mate-
rial processing services for
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customized work, to meet
different requirements and
timing in design and manage-
ment processes of industrial
projects.

Thanks to modern production
facilities, constantly develop-
ing and updating technical



cneunann3aumnm cBoero

MEeXaHW4YecKoro cknaga,
Mediate moxxeT npon3soanTb
n3nenma nboro Tmna

1 pasmMepa no nNpoeKkTy
3aKasuyuka.

Takown cepBuc MOXeT

6bITb MNOME3EH BO MHOMMX
CeKTopax, B 3aBUCUMOCTM
OT Lenun ncnosib3oBaHuA
nnacTUKOBOro matepuana:
OT MEXaHMKW 00 TKaHewn,
OT MPOAYKTOB NUTaHWUA

0o hapmaueBTukun. byab
TO OTAENbHbIA TOBap Un
LUIMPOKMI accopTUMeHT, Medi-
atec Srl paet onepaTnBHbIE
OTBETbI U PeLUEHNA,
ConpoBoOXAaanA Kaxabln

skills, and the high specializa-
tion of its mechanical ware-
house, Mediate can produce
tailor-made items, of any type
and size, upon customer’s
design.

Such service can be useful
in many sectors, depending
on the purpose the plastic
material is used for: from
mechanics to fabrics, from
food to pharmaceutical.
Whether it is a single item
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NPoAyKT cepTudukalmen,
3anpawmBaemMon KJIMEHTOM.
CoBpemeHHbIi

3aB0of, KOTOpbI

MOXeT NPOM3BOANTb
naacTUKOBbIE N30eNNA C
NMOMOLLbIO MEXaHUYECKOMN
06paboTKN, a UMEHHO:
dhpesepoBaHme, cBepieHME,
pesbba, popmMoBaHme,
npogunmpoBaHue, TokapHasa
obpaboTka, naHTorpadua n
peska.

Bnaropapa rpasvpoBke 1
pes3ke MOXHO 13roTasnmeaTh
npoknagkun noboro

pasmepa n hopmbl 1
nNpov3BOANTb AeTanu nu3
pasnn4YHbLIX MaTepuanos,

or extensive range of prod-
ucts, Mediatec Srl provides
prompt answers and solu-
tions, accompanying each
product with the certification
the customer asks for.

A state-of-the-art workshop
that can produce plastic items
through mechanical process-
ing, and in particular: milling,
drilling, threading, forming,
profiling, turning, pantograph-
ing and cut.
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Taknx Kak KOMMakTHanA
pes3nHoBaA CMeCb, KPEMHUN,
6e3acbecT, rpacouT u
apMUPOBaHHbIN rpacuT,
neHa, nonunypetaH, PTFE,
rnagkuin NMBX n mHoroe
apyroe. B pononHeHuve K
aTomy, bnarogapA cucteme
cTpynHon pesku Water Jet
Flow®, Mediatec moxeT
paspesaTb Ntoboin meTann
nnn pe3nHy go 150 mm, ¢
aonyckom o 0,04 mm.

MocToAHHaA
NpPUBEpP)XXEeHHOCTb

cBOEeMy fienly no3sosimna
Mediatec ctatb Ha
nepeaoBOW HenpepbIBHO
pa3BuBaloLErocA pbiHKa,
BblIOMpaA Hauny4ylmn Kypc
pa3sBUTUA BMECTe CO CBOMMU

KJINeHTaMM. fii

MADE IN

ITALY

www.mediatecsrl.it

Thanks to die cutting and
shearing, it is possible to
produce gaskets of any size
and shape, and drawing
details in various materials,
such as compact rubber com-
pound, silicon, asbestos free,
graphite and armed graphite,
foams, polyurethane, PTFE,
smooth PVC, and many more.

In addition to this, thanks to

the cutting system Water Jet
Flow®, Mediatec Srl can cut

any iron and rubber material
up to 150 mm, with cut toler-
ance to 0,04 mm.

Such constant commitment
has enabled Mediatec to be
ahead of the ever-evolving
market, to select the best
course to develop along with
its customers. i

www.mediatecsrl.it



TECNODOM

ECNODOM S.p.A., c

HbIHELWWHM Ha3BaHueM,

6bina ocHoBaHa B 2000

rogy, HO ABNAeTCA
pesynbTaTOM TEXHNYECKOro
1 npogoeccmoHanbHoro
onbITa, NPUOBPETEHHOIO C
KoHua 80-x rogos.

AKTMBHO 3aHMUManACb
npodecCrUoHasnbHbIM
X0100UbHbBIM
obopynosaHnem 6onee

25 net, aTa ceMenHan
KomnaHmA BbICTpO pacTeT
n cerogHA npuobpeTtaeT
BCe 60/bLUYIO N3BECTHOCTb
6narogapA CBOMM nevyam.

[MocToAHHbIE UCCNeaoBaHuA,
rnybokoe 3HaHne oTpacnu,

Ka4yeCTBO OPUEHTUPOBAHHOMN
Ha KNIMeHTa NpoayKumu,
YBJI@4EHHOCTb, KOTOPYHO
pasgenaAlT cemMbA U BCA
KomMaHaa, W, 4TO He MeHee
BaXXHO, LeHHbIe OT3blBbl
KJIMEHTOB U NapTHepoB
npuBenn K TOMy, 4TO
cerofHA Mbl 3KCNopTUpyem
B 6onee, 4yem 50 cTpaH
Mupa.

TECNODOM S.p.A.
ropanTCcA TeM, 4YTO ABMIAETCA
UTaNbAHCKON KOMMNAaHNEN,
Ybe NPOn3BOACTBO
pacronoxeHo
ncknuuTensHo B tanun.

Perfekt — 310, cnycTA 6onee
40 net, PEBOJTIOUNA 1
BYOVLIEE xonogunbHbIX

ITECNODOM

ECNODOM S.p.A. has

been founded with the

present name in 2000,

but it is the result of
both the technical and the
professional experiences
gained since the end of the
80’s.

Active in the professional
refrigeration for more than 25
years, this family business
company is growing faster
and faster and is now getting
more and more well-known
also for its ovens.

Thanks to a continuous
research of innovation, a
very deep knowledge of the
sector, its customer-oriented
products and their quality, the

passion the family and all the
team are sharing, and, last
but not least, the precious
feedback of all its customers
and partners we are exporting
in more than 50 countries all
around the world.

TECNODOM S.p.A. is proudly
an ltalian company with its
whole production exclusively
in ltaly.

Perfekt is the REVOLUTION
and the FUTURE of the cabi-
nets after more than 40 years
thanks to its new system:

the DOM SYSTEM. ltis a
truly innovative and incredible
worldwide patented system,
that change completely our
perception of a refrigerated
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wkadpos, bnarogapA cBoewn
HoBown cucteme: DOM SYS-
TEM. 310 3anateHTOBaHHanA
BO BCEM MUpe cUCTeMa,
NOUCTUHE HEBEPOATHAA U
WHHOBALUMOHHasA, KoTopan
NOSIHOCTbLIO MEHAET Halle
BOCMNPUATUE BEPTUKASIbHOIO
X0NoaunbHNKa n
MOPO3UJTIbHOWN Kamepbl.

OTa cuctema no3sonAaeT

B OO0 MOMEHT
nepcoHann3npoBaThb
BHYTPEHHUN Habop

B COOTBETCTBUM C

BaLUUM XenaHuem u
noTpebHOCTAMUN, NPOCTO
£06aByvB NpeanoyTUTENbHbIE
akceccyapsbl (CETKU, AWUKN,
CTennaxwu, TaHkKu, KProYKK

upright both chiller and freez-
er.

This system allows you to
personalize the internal set
up according to your desire
and needs at any moment by
simply adding the preferred
accessories (grids, drawers,
racks, tanks, hook meat rail,
ect.) without screws or silicon.

SO SIMPLE, BUT SO
SMART!!!

But what does it mean?

For the user it means to have
more products buying only
one.

It means to have a completely
versatile product, that you can
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AnA mAca u T.4.) 6e3 BUHTOB | OTO 03HAYaeT, YTo

NN CUNINKOHA. ALLNKOM BMECTO CETKU Bbl
. . MOXKEeTE NErko yBenuynTb

TAKOUN NPOCTOMN, HO rpy3onoabemMHOCTb

TAKOU YMHbIN!!! M NONTyYUTb OOCTYN K
npoaykKTam 6bicTpee, 4To

Ho 4TO 3TO 3HAUMT? COKOHOMUT BpPEMA.

[nA nonb3oBaTtenA 310

O3Ha4vaeT nmeTb 6onblue [na punepa 310 O3HavaeT

NPOAYKTOB, Kyrn1B OAUH. CHW)KEHME KaK CKaacKuXx,
Tak U TPaHCMOPTHbIX

OTO 3HAYUT UMETb pacxonoB, yBennyeHue

YHUBEpPCasbHbIN NPOOYKT, npoaax, Tak Kak Bbl Bcerga

KOTOpPbIN B J1l060M MOMEHT MOXEeTe MMETb Ha cknage

MOXXHO NMEePCOHaNM3npoBaTb | TO, YTO HY>XXHO KJIUEHTY,

ObICTPOM N NTErKON CMEHON He3aBMUCMMO OT MOLENM;

Kproyka. 9TO 0O3Ha4yaeT BO3MOXHOCTb
OOCTaBKM NpoaykKTa naxke

OTO gaeT BO3MOXXHOCTb B LEeHTpe ropoaa 6e3

NOJSTHON BHYTPEHHEN N3MEHEHMA rPy30BMKa N3-

OYMCTKWM BO BCEX HaACTAX 3a BbICOTbI, WX TOFO, YTO

He ToNbkO 6naropaps ero noAanoH He Hy>aaeTcA B

3aKpyrneHHbIM yriam, obpaToTke ispm 15. i

HO W KpbllLiKaM, KOTopble
BCTaBNAlTCA B oTBepcTMA. | www.tecnodomspa.com

CONVECTION
AND STEAM OVENS

Stainless steel.
4/5/6/7/10 pans or grids.

TECNODOM

www.tecnodomspa.com www.tecnodomspa.com

DOM SYSTEM
eqgipped
New innovative support
system “DOM SYSTEM”

for grids and shelves with
international patent.

@
(

Capacity 30 kgs per shelf.

NEW LINES OF REFRIGERATED
COUNTERS AND CABINETS




personalize in every moment
with a fast and easy change
of hook.

It means the possibility of
completely cleaning the inter-
nal upright in all the parts not
only thanks to the rounded
corners but also to the cov-
ers that can be positioned on
the holes. it means that with
a drawer instead of a grid you
can easily increase the load-
ing capacity and access the
products in a quicker manner,
allowing to save time. For the

TexHonornm ansa nuiLeBo NPOMbILLIIEHHOCTH

Technology for the food&beverage industry

dealer it means reduction of
both warehouse and transport
costs, increasing of sales as
you can have always avail-
able on stock the upright the
customer needs regardless
the model; it means the possi-
bility of delivering the product
even in the city centre without
changing the truck because
of its high, or the fact that its
pallet does not need ispm 15
treatment. I

ww.technodomspa.com
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JIMHWW NO NEPEPABOTKE
®PYKTOB 1 OBOLLEN

omnaHuA Navatta, obopynosaHve onA PpyKTos, BcAa npoaykuma MoxeT 6biTb
OCHOBaHHasdA r-Hom TOMaTOB, OBOLLEMW: pacdhacoBaHa B Nnto60M
Giuseppe Navatta B * OYMLLEHHbIE / Hape3aHHble B BM[, YNaKOBKW, BK/HOYaA
1983 roay, npon3soanT dropme KybrKoB / NpOTEPTLIE acenTU4ecKylo;

W ycTaHaBMBaeT JIMHUK MO TOMaTbl, TOMaTHbIE COYCbl * Nope, COKN (CBEXeBbKaTble

nepepaboTke PpyKTOB U n Nope, TOMaTHaA nacra. NN KOHUEHTPUPOBAHHbIE),

OBOLLEN 1 U3BECTHA BO BCEM

mupe. , , ,

Navatta Group, ABnAeTcA Triple effect forced circulation evaporator 600 ton/h fresh tomato

LUEeHTPOM nepenoBoro onbitTa BbinapHoi annapar ¢ MPUHYAUTEALHOMN LIMPKYAALIMEN TPOMHOTO
no Npon3BoAcCTBY N yCTaHOBKE Aenicteua 600 T/ 4 cBexXuit Tomar
nepepabaTbiBaloLLMX MALLWH,
B TOM YUCNE «NOg KOY», C
NpOV3BOAUTENBHOCTBIO OT 3
Ao 120 T /4 noctynatoLein
CBeXXen npoayKumu.
BbIlMYCKAEMAA
NMPOAYKLUUA: NAVATTA
GROUP npounssogut u
yCTaHaBNMBaeT NINHUN
nepepaboTKn, CUCTEMBI,

N G
NAVATTA GROUP

Food Processing S.nl.

FRUIT AND VEGETABLE
PROCESSING LINES

he company Navatta, ing machines and turn keys * peeled / diced / crushed to-
founded by Mr. Gi- with capacity ranging from 3 matoes, tomato sauces and
useppe Navatta in 1983, | to 120 t/h of incoming fresh purees, tomato paste, all
produces and installs product. filled into any kind of pack-
fruit and vegetable processing age or in aseptic;
lines and boasts references MANUFACTURING RANGE | - diced, puree, juices (single
across the globe. NAVATTA GROUP manu- strength or concentrated)
factures and commissions from Mediterranean / tropi-
Navatta Group is center of Processing Lines, Systems, cal fruit, all filled into any
excellence for the production | Equipment for Fruit, Tomato, kind of package or in asep-
and installation of process- Vegetables for: tic;
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KYCOUKMN
cpeamn3eMHOMOPCKNX 1N
Tponuyecknx PpykToB. BeA
MNPOAYKLUMA MOXET ObITb
pacdacoBaHa B nto60mn

BM[ YNaKOBKW, BKtOYanA
acenTunyeckyto;

NVHUM U3MeNbYeHnA
dppykToB IQF ana
3aMOpPO3KU;
3AMNATEHTOBAHHAA,
BbICOKO3(P(PEeKTNBHAA
XONOAHaA IKCTPaKumA,
dpykTOBbIE NIOpE/
PpyKTOBbIE COKM,
pacdgacoBaHHbIe B
acenTUYecKnx yCrnoBuAXx;
LUMPOKUIA aCCOPTUMEHT
MHOTOYHKLIMOHAbHbIX
BbINapHbIX annapaToB AnA
NpoOM3BOACTBA TOMATHOW
nacTbl, CPeAN3EMHOMOPCKMX
N TPONUYECKUX (PPYKTOBbIX
KOHLEHTPAaTOB;

BblNapHble annapatbl AnA
Kogbe 1 MosioKa: ucrnapeHue

Fruit crushing lines from

IQF, frozen blocks and fro-
zen drums

high yield PATENTED fruit
puree cold extraction, fruit
purees / juices equalized in
aseptic.

Wide range of evaporators
to produce tomato paste,
Mediterranean and tropical
fruit concentrates, multi-
function evaporator, falling
film and forced circulation
Evaporators for coffee and
milk: evaporation before
spray driers, freeze dryers
or other dryers

Evaporators for cogenera-
tion industry (waste treat-
ment)

Aseptic sterilizers

Asepitic fillers for spout bags/
spout-less bags from 3 to 20
liters, Bag-in-Drum 220 li-
ters, Bin-in-Box / IBCs 1.000
— 1.500 liters;
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nepen pacnbinTebHbIMU,
cy6MMaUMOHHbIMU U
APYrMU CyLUUSIKaMK;

* BbIiNapHble annaparhbl
AN1A KOoreHepaumMoHHOM
MPOMbILLIEHHOCTU
(nepepaboTku 0TX0O0B);

* acenTuyeckue
cTepunuaaTopsl;

* acenTnyeckue HanomHUTeNu
AN1A 3anofIHeHNA nakeTa B
KOpobKe C HOCMKOM nnn 6e3
Hocuka oT 3 fo 20 NUTpPOB;
Bag-in-Drum (“meluok/nakeT
B 604ke” 220 nuTpos, Bin-
in-Box (MeLllok/nakeT B
kopobke) IBC 1000-1500
NUTPOB;

* CNvpanbHbIA OX4anuTens;

* MPON3BOACTBO peLenTypHbIX
NPOOYKTOB (O)KEM, KeTuyn,
COYCbl, HANUTKW) HaYMHanA
OT BbI3rpy3KK CbipbA A0
[031pOBaHMA, CMELLNBaHNA,
MeXaHNYeCKon
/ Tepmunyeckomn

N G

NAVATTA GROUP

Food Processing S.rl.

+ Spiral pasteurizer and cooler

+ formulated products produc-
tions (jam, ketchup, sauces,
drinks) starting from compo-
nents unloading to dosing,
mixing, mechanical / ther-
mal stabilizing, to filling into
any kind of package or into
aseptic mini-tanks;

* processing pilot plants;

* vegetable processing as
receiving, rehydration, cook-
ing, grilling and freezing

Navatta Group’s headquar-
ter and the two production
units are located in Pilastro di
Langhirano, Parma, with a to-
tal production area of 10,000
square meters.

www.navattagroup.com
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cTabunusauun, pacdacosku
B /10601 BM YNaKOBKU 1NN
B acenTn4ecKne MUHUN —
éMKOCTW;

* NMUOTHbIE
nepepabaTtbiBarome
YyCTaHOBKWU;

+ obopynoBaHue
AnAa nepepaboTkn
OBOLLEN, BK/ItOYanA
NPUEMKY, NOOrOTOBKY
(pernppataumio),
NPUroTOBNIEHUNE, TPUSIb U
3aMOpO3KY.

onosHom ueHTp Na-

vatta Group v aBa
NPOV3BOACTBEHHbIX
nogpasgeneHna
pacnonoxetsbl B Pilastro

di Langhirano, Parma Ha
NPOM3BOACTBEHHOW NoLwann
B 10 000 kBagpaTHbIX
MEeTpOB. fii

www.navattagroup.com

Fresh fruit receiving de-stoning/
de-pulping line with modular
heat exchanger

AVHUA NepepaboTkn AAS YAGAEHUS KOCTOUEK/

YAAAEHUSA MSAKOTU M3 CBEXMX GPYKTOB C
MOAYAbHbBIM TEMAOOOMEHHWUKOM




ra.Va. Srl was born from

the expertise of Mr Va-

lenzano and has been

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

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

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

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

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

CERTIFICATIONS

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

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

+ GLOBAL GAP

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

+ SA 8000

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

DISTRIBUTION

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

INNOVATION

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

to preserve the freshness and
authenticity of the fruit, offering a
competitive, high-quality product.
The factory is equipped with the
latest generation refrigeration



systems, a Hydrocooler for rapid
temperature cooling and an
optical calibrator for processing
cherries, a microwave that, to-
gether with an innovative pack-
aging, lengthens the shelf life of
the grapes, without altering the
physical and organoleptic char-
acteristics of the fruit.

ADVANCED TECHNOLOGY
FOR A SUSTAINABLE PRO-
DUCTION

All investments in innovation

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

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

AN INNOVATIVE TECHNOLOGY:
THE OPTICAL CALIBRATOR
Fra.Va. Srl has decided to further
improve its production through
the installation of a new plant
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for processing and packaging
cherries, which improves the
already efficient organization of
the company.

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

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

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

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

At the end of this phase, each
cherry is divided according to its

64

2019

size, softness and colour. Finally,
each type of imperfection is iden-
tified and the specific berry can
then be addressed to an output
for non-commercialisation.

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

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

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

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

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

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

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



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

RESEARCH

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

Micro-dose fertilisers are used

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

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

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

TexHonornm onA nNULWeBon NPOMbILWIEHHOCTU

Technology for the food&beverage industry

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

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

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

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

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

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

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

It is characterized by grapes

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

The continuous commitment

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

www.fravafruit.it



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 ltaly, Lom-
bardy and Mantova to pro-
mote products more sustaina-
ble and kmO
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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,
Africa and South America.

www.molinomagri.com



WE GOT BIGGER TO MAKE

YOUR FOOD GREATER

Introducing the brand-new TP Food Group. We've combined our expertise
with one goal: to offer your company total food processing solutions.
We use our specific skills and the extensive experience we have developed
as industry leaders to provide you with the most efficient,
integrated solutions, tailored to your needs.
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MAKAPOHHbBIE U3ENNA

npomn3soncTeo xneba - KoHOUTepCKune nanenuna

OBbABJIEHWE OT TP FOOD GROUP, MUPOBOTO JIMAEPA
B OB/TACTI MPOU3BOACTBA NOMHLIX JIMHWA ANA
XJIEBOBY/JIOYHbIX U30ENWW U NPOOYKTOB

HoBas rpynna, o6wwmin 060poT koTopou coctaBnaet 100
MWJITMOHOB €BPO, NpeacTaBuna ceda Ha IBIE 2019 B Jlac-Berace

APPEKTUBHOCTb

N YeTKMe Lenu:
yCrbllWaTh KIIMEHTA,
4YTOObI NPEANOXUTb EMY
WHAMBUAYANbHOE pELUEHNE.

NOKOCTb, TEXHUYECKME
I MHHOBAaLMN,

[e6ioT Tp Food Group,
HOBOIr0 MMPOBOIro

nngepa B obnacTtu
NPOM3BOACTBEHHbIX
JIMHWIA 008 NULWEeBOoNn
NPOMbILLIEHHOCTN

n xnebobynoYHbIX
n3nenuin, ctan BO3MOXEH
6narogapA KoHrnomMmepary
HECKOJIbKMX KOMMNaHWn ¢

CUNbHBIM MEeXOyHapoaHbIM
npM3BaHuEM,
cneumann3npoBaHHbIM
OrnbITOM NPOEKTUPOBAHUA
M NpoM3BOACTBA CUCTEM
W IVHUIA ONA PasnyHbIX
3TanoB NPoV3BOACTBA
x11e606ynoYHbIX N3nenumn
M NPOAYKTOB, KaK
NPOMBILWSIEHHBIX, TaK U
KyCTapHbIX.

Tecnopool S.p.A., Gostol-
Gopan d.o.0., Logiudice
Forni S.r.l.,, Mimac lta-

lia S.r.l., Mecateck Group
S.r.l. n Tecnofryer S.L.U.
COCTaBNAKT AQPO 3TON
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HOBOW peasibHOCTHN,
KoTopaa umeeT obLwmmn
o06opoT cBbiwe 100 MNH
€BPO N HacUnTbiBaeT

8 Npomn3BoOOCTBEHHbIX
06BEKTOB B 4X CTpaHax n
6onee 500 cCOTpPYyAHNKOB,

C NNaHMpyemMbIM
AanbHenWnM pacmpeHmem
N HOBbIMU COTPYAHUKaMU

B 6nvxanwme mecaubl.
BbilweykasaHHble
KOMMaHnu npencTaBnawoT
cobon pasHble peanuu,
06beANHEHHbIE OCO3HaHNEM
TOro, 4YTO Nyywme
MHHOBaLWUM BO3HMKAOT
TONbKO Npu 06beANHEHUMN



MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

MacTepCTBa U NHTYNLUM,

N YTO Ha Bce bonee
rno6anbHOM pPbiHKE camble
ambuumno3Hble 3aga4n
MO>XHO NPeoaosieTb TOJIbKO
nyTem COBMECTHOM paboThbl.
KpaeyronbHble KaMHW - Te
)Xe camble, YTO onpeaenunm

POCT Ka)k[,OM KOMMaHu B
nocnegHue gecATuneTuA:
MOKOCTb, HAAEXHOCTb

N 3IPPEKTUBHOCTD,
MHHOBauUun 1 3aboTa

0 K/MeHTax, KoTopble
npMBOAAT K paspaboTke
1 NPON3BOACTBY MOJIHbIX

JIMHWIA 018 NULLEBON
NPOMBILNEHHOCTH,
naoeasnbHO
COOTBETCTBYHIOLNX
3afaHHbIM TpeboBaHUAM
KaK BbICOKOKAQ4Y€CTBEHHbIN
nepcoHanM3npoBaHHbIN
NPOOYKT.

ANNOUNCING TP FOOD GROUP,
A GLOBAL LEADER IN COMPLETE
LINES FOR THE PREPARATION OF
BAKERY FOODS AND PRODUCTS

The new group, which has an overall turnover of €100

million, presented itself at IBIE 2019 in Las Vegas

clear mission: listen to

the customer with the
goal of offering customised
solutions. Tp Food Group,
a new global leader in food
processing equipment lines
and bakery products, debuts
with this objective, made
possible by the conglomera-
tion of multiple companies

lexibility, technical inno-
F vation, efficiency and a

with a strong international
vocation, each one with
specific sector experience,
capable of designing and
manufacturing systems and
lines for the various stages
of preparation of bakery
foods and products, both
industrial and artisanal.

Tecnopool S.p.A., Gostol-
Gopan d.o.o., Logiudice
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Forni S.r.l., Mimac ltalia
S.r.l., Mecateck Group S.r.l.
and Tecnofryer S.L.U. form
the core of this new real-
ity, which counts an overall
turnover exceeding 100
million euros, 8 production
facilities in 4 countries and
over 500 employees, with
further expansions and new
hires planned in the coming
months. The above com-




MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

HassaHwue rpynnbl He
chnyyanHo: abbpesunatypa
TP (Total process-

ing) oTpakaeT KOOEKC
LEHHOCTEN KOMMaHUW.

9710 abbpeBmaTypa, Ha
KOTOpPOW Obls1 NOCTPOEH
CUJIbHbIN, OTNINYUTENbHbIN
3HaK, CUMBOMN3NPYIOLLNA
MOEHTUYHOCTb rpynmnbl.

«Tp Food Group
npoeuupyeT Kaxayto
KOMMNaHUIO B HOBOE
n3MepeHune», - FoBoOpuT
Mwukena Jlaro,
ynpasnawoLWnin ANpeKTop
rpynnsl, B KOTOpPOU Xe-
non Private Equity VI

panies are different reali-
ties brought together by the
awareness that the best
innovations only emerge by
uniting skills and intuitions,
and that in an increasingly
global market the most ambi-
tious challenges can only be
overcome by working to-
gether. The cornerstones are
the same that have defined
the growth of each company
in recent decades: flexibility,
reliability and efficiency, in-
novation, and customer care,
which result in the design
and manufacture of com-
plete food processing lines

MMeeT nakeT akuni.

“C aTOro momeHTa,” -
nobaenaet Jlaro,- “mbl
MO>KEM MpensioxXunTb
HaLWNM KneHTam

ele 6onee WMPOKNIA
CNEeKTP TEXHONOrMn AnA
YOOBIETBOPEHMUA JOObLIX
NPOM3BOACTBEHHbIX
TpeboBaHuN.

OTOT KOHrnomepar genaet
BCEX HAcC cubHee, U

B KOHTEKCTe 60/bLION
Me>XXOYyHapOAHOW 3KCnaHCun
Halero cekTopa mbl
oXXngaem OT/INYHbIX
pes3ynbTaToB C TOYKU
3peHnA pocTa». i

www.tpfoodgroup.com

that are perfectly suited to
requirements; customised,
like a high quality tailored
product.

The group’s name has been
carefully chosen, with the
acronym Tp standing for “To-
tal processing’, a summary
that expresses a promise, a
set of values intrinsic to the
company. It is an acronym
on which a strong, distinctive
sign has been built, symbolic
of the identity of the group.

“Tp Food Group projects
each company into a new

<ITALIAN FOOD MACHINES »
72

dimension,” says Michela
Lago, managing director

of the group, in which Xe-
non Private Equity VI has

a shareholding. “From this
point forward,” adds Lago,
“we can offer our custom-
ers an even wider range of
technologies to meet any
production requirement. This
conglomeration makes us
all stronger, and in the con-
text of great international
expansion for our sector, we
expect excellent results in

N =

terms of growth.”

www.tpfoodgroup.com




True Champion in lab extrusion

The ideal solution for your laboratory applications

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

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

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

even where various application options are involved.

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

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

Bra

be\nd

erj

.. where quality is measured.



MAKAPOHHbBIE U3OENNA

npon3BoacTBo xneba - KOHOUTEepPCKne nagenua

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
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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
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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.

www.costacurta.it






MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

OnbIT N 9HTY3WUA3M HA PbIHKE
KOHOWTEPCKOIO U XNEBOBYJIOYHOIO
OBOPYOBAHUA

nuba & Teknoservice
srl npoekTupyeT n
npoun3soaunT obopy-
[OBaHve anAa xne-
60oneKapHOn N KOHAUTEPCKOM
MPOMBILLSIEHHOCTU, @ UMEHHO:
MalUWHbl 48 KpyaccaHos, pabo-
yme CTOSbl, CUCTEMbI 3arOTOBKMU
TecTa, IMHUM NaMUHUPOBaHMA,
nmHUK xneba YnabatTa, MMHUK
xneba, MMHUN «MynbTU-x1eb»
AnA xneba pasnuyHbIX pasve-
poB, HyNn-xneba, NMMHUM nasaty,
KpeKep, cneumnancHbie TMHAA 1
obopynoBaHne NepcoHann3npo-
BaHHOro MPOEKTUPOBaHUA.

A@A

ALBA BAKERY AND PASTRY EQUIPMENT

Bbicokoe kayecTBO 060pynoBa-
HMA 06A3aHO 60NbLLION MNO6BK
K CBOeMy feny, ¢ 6onee yem 30
netHum ctaxem. OcHoBaTenu
KOMNaHum1 Havanu npmobpeTtaTtb

cBovi onbIT B 1982 rogy B 0gHOWN
M3BECTHOM KoMnaHum, a B 1992
rogy oHu cospatot Teknoservice
Snc, KoTopaA cTana 3aHMMaTbeA
PEMOHTOM U CEPBMCOM 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



MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

ATENbHO UMW OT UMEHU KPYTHbIX
npoussoanTenen.

OnbIT, HAKONJIEHHbIM BO BPEMA
paboThbl TEXHUKAMU B TaKNX KOM-
naHuax kak CIM n Teckno-matik
- KOMNaHUN-NMaepbl B obnacTtu
obopynoBaHMA ANnA KOHAUTEp-
CKUX 1 NeKapeH - NPUBOANT K
paspaboTkam Bce H6onee Crnox-
HbIX 1 TEXHOMOMMYHBIX NPOEeK-
ToB. bnaropgapa HenpepbIBHOMY
COTPYOHMYECTBY C KNIMEHTaMK,
OHM CO3[al0T MNepBble aBTOMA-
THUYecKMe rpynnbl ANnA Kpyac-
CaHoB, paboyune CTOosbl, TMHUN
yYnabatThbl, xneba N Kpekepos, n
pasnuyHbie Nosib30BaTeNbCKme
CUCTEeMbl aBTOMaTM3aLnN.

[MocToAHHOE BHMMAaHWE K Mo-
TpebHOCTAM 3aka3umka v no-
MOLLb B pa3paboTke cOBCTBEH-
HOW aBTOMaTM3auuu BegeT
Teknoservice K ele 6onbLIEMY
pocTy, 1 B 2005 rogy KomnaHuaA,
HaYMHaBLLAA KaK cepBUCHaA,

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 OHY 13 Beay-
LUMX Ha pblHKe 06opyAoBaHMA
ANA KOHAUTEPCKMX U neka-

peH - Tak noAsnAeTcA Anbba &
Teknoservice Srl.

OnbIT, 9HTY3Ma3M, MHHOBaLMU U
YOOBNETBOPEHHOCTb— BOT Kpa-
€yronbHble KAMHW, Ha KOTOPbIX
nepxuntca comnocodmna Ansba &
Teknoservice.

OnbIT - pecATMNeTNA paboThl B
obnacTtu xnebonekapHoro 06o-
PYAOBaHWA, OT NPOCTON TEXHU-
4eCKOI NoOMOLLM A0 peannsaumn
NPOMBILLIEHHbIX NPEANPUATUNA.
OHTY31a3m - Npy Co30aHNN Kax-
[0ro nNpoaykTa, pocTa kavectsa
NPV COXPaHEHUN CYLLHOCTW.

NHHOBaUMM - B HeNpepbIBHbIX
novcKax nyyLero, B U3y4eHnm
Crnoco60oB peLleHnA Npobiem
Ka>KAoro KmMeHTa ¢ NoMOLLbIO
NoNb30BaTENbCKOro NPOEKTUPO-
BaHUA.

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 KAMEeHT OOBOMEH pesyrib-
TaToM MO Mepe TOoro, Kak ero
npoayKT obpeTaeT hopmy, Kak
peliaeTca ero npobnema, kak
HOBbIE MAEen BOMOWAKTCA B
XXU3Hb.

Bce atu thakTopbl npusenv ALBA
& Teknoservice K Npon3BoACTBY
YypesBbl4anHO APPEKTUBHBIX 1
HacTpauBaeMblX MHWIA NMULUbI,
KOTOpble NOMb3yTcA 60bWUM
yCrnexoM BO BCEM MUpe.

OT npocTbIx pabounx CTON0B
018 NosHbIX nHKIA ALBA moxeT
CMPOEKTMPOBAaTb BMECTE C BaMu
Hanbonee NoaoxoOALLyio CUCTEMY
ON1A NaMUHMPOBAHHOroO Tecta
VI LIAPUKOB, C HAYMHKOWN 1IN
bes.

JINHUUN ALBA PIZZA: BbiGupaii-
Te nyyuwee!

JINHUM nammnHMpoBaHuA nc-
Nosb3yloT BCNOMOraTesibHble
YCTPOMNCTBA U KOHTPOJIbHO-N3MeE-

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.
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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-
thbl, MOPO3WbHBLIE KaMepbl.

JInHumn xonogHoOro npeccoBaHunA
npenocTaBAT CUHXPOHMU3NPO-
BaHHbIE YCTPOWCTBA, KOTOpbIe
obecneynmBatoT TOYHOCTb U MO-
cnepoBaTesIbHOCTb 06paboTKN,
N KPOME TOr0 MHHOBALMOHHbIE
CMCTEMbI NPECCOBaHNA Lapw-
KOB, TaK)Xe C BO3MOXHOCTbIO
cbopa Bpy4HYIO UM aBToMaTK-
YeCKW A crnepyroLLero npowec-
ca.

HoBbIli cNEKTP NUHUI NULLbI
Ansa Bce 6onee NonynApHbIX Npo-
LYKTOB TaKWMX, Kak Bbineyka 6e3
rnoTeHa, kamyT, nonba n Takue

e Kpekepbl 1 xeb. PacTywmi
CNPOC HaLMX KTMEHTOB U BCErO
pbIHKa NPUBENM Hac K pa3paboT-
Ke cneumnanuanpoBaHHbIX JIMHWIA
0nA 3TOW TeHOeHUMN, UMEIOLLIEN
BCe 60/bLUMI yCnexX BO BCEM
MUpe. ATO OYEHb NPOCThIE N3Le-
NMA NO Habopy MHrPEeaNEHTOB 1
BHeLUHeMy BuAy, HO ¢ 6oraTbiM
BKYCOM W OT/INYHOIO KayecTsa.
MpenHasHayeHbl oaa niogen ¢
HEeNepeHOCMMOCTbIO F0TEHA U
TeX, KTO CTPEMUTCA K 340pOBO-
MY MUTaHWUIO, @ TaKNX CTAHOBUT-
cA Bce bornblue.

JINHUA XJNEBA: JluHua gna
NpPou3BOACTBa Pa3/INYHbIX
BUAOB xneb6a.

«MynbTn-xneb» ABNAETCA peLle-
HMeM OnA NpoM3BoACTBa pas-
JNINYHbIX BUOOB Xnieba BbICOKOro
KayecTBa.

OTa mMallmHa MOXKeT cTaTb
OAHUM N3 KOMMOHEHTOB AJ1A
MPOMbILLIEHHOrO NPeanpUATUA,
BeLb €€ NpPoM3BOANTENBHOCTb

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-
nAeT obpabaTbiBaTh BCE BUAbI
xnebHoro TecTa.

Kak Chunker nossonaeT BbINnos-
HATb PE3KY PasnnyHbIX Nporpam-
MUpyembix pasmepos 6e3 60Ko-
BOW pPe3Ku.

Kak Weigher rapaHTupyeT BbICO-
KYt0 TOYHOCTb A1 BCEX BUOOB
xneba: B3BELLUMBAET N PeXeT TO,
YTO HEBO3MOXHO caenaTb BpyY-
Hyt0, Nogaep>KMBas U3bICKaH-
HOCTb PY4HOW paboThbl.

CHwKeHne 0o HynAa 60KOBbIX
OTXOA0B W ONuMA B3BELUMBAHUA
NO3BONAKT MMETb NPON3BOA-
CTBO, elle BYepa KasaBLueecA
HEMbIC/TUMbIM - C 3EKTUBHO-
CTbto, 6m3kom K 100%, ¢ 3akBa-
LUEHHbIM WU CUMIBbHO FMApaTUpPoO-

=

BaHHbIM TecTom 0 80% il

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
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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
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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.
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Schubert targets simple packaging tasks with new machine series

FOR LIFE'S ELEMENTARY CHALLENGES
THE SCHUBERT LIGHTLINE

onfectionery

manufacturers can

now rely on a new

machine series from
Gerhard Schubert GmbH for
simple, frequently sought-after
packaging tasks. The Schubert
lightline offers cost-effective
and highly efficient solutions for
elementary everyday packaging
assignments. The compact
lightline machine types cover the
entire range of most common
packaging requirements. They
automate a wide variety of
standard packaging tasks at an
attractively low investment cost.
The machines can be delivery
quickly and are ready for use
within a very short time.
With the Schubert lightline
series, the Crailsheim-based
packaging machine manufacturer
is addressing packaging tasks
that call for less flexibility, at
low investment and operating
costs. All lightline machine
types are preconfigured. This
means they are designed
for pre-defined product and

The space-saving lightline Cartonpacker consists of a single
module and packs bags, boxes, bottles or cans into cartons in

the smallest of spaces

packaging formats. The machine
series provides high-efficiency
automation solutions without any
compromises: the manufacturer
guarantees the same outstanding
Schubert quality for lightline
machines as it does for its freely

configured systems — without
sacrificing functionality, durability,
user-friendliness and service.

Three types of machines for
all tasks
With the lightline Cartonpacker,

The scalable lightline Pickerline features 3D image processing and can be equipped with individually

designed robot tools for product formats of all kinds.
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Another advantage of the new
machine series is scalability.

If additional modules are
required, the lightline Pickerline
and the lightline Flowpacker
can also be adapted to higher
output volumes. Customised
pick & place tools and four
different sealing technologies
for packaging in flowpacks
guarantee the best possible
adaptation to each product.
Entirely supported by the
Schubert Customer Services,
all lightline machines offer the
same scope of services in terms
of system availability and digital

About Gerhard Schubert GmbH

Gerhard Schubert GmbH is a globally recognised market leader in top-loading packaging machines
(TLM). For its digital, robot-based packaging machines, the family-owned company based in
Crailsheim (Baden-Wirttemberg, Germany) builds on an interplay of simple mechanics, intelligent
control technology and high modularity. With this philosophy and a highly developed culture of
innovation, the company has been pursuing an entirely independent technological path for more than
50 years. With its TLM technology, the machine manufacturer provides its customers with future-

connection as all other Schubert
machines. In the future, OEE
evaluations and preventive
service will also be possible
via the manufacturer’s GRIPS.
world digital machine platform.
Customers now have a choice
with Schubert: either freely
configurable machines that are
individually tailored to specific
customer requirements — or the
new attractively priced lightline
machines for simple packaging
tasks.

The exhibition machine packs
250 cookies per minute

At ProSweets, Schubert is
exhibiting a lightline flowpacker
that uses the state-of-the-art
heat-sealing technology to
process mixed packs containing
two different, heat-sensitive
products. A biscuit with white
chocolate and one with brown
chocolate are packed together
in a flowpack. The machine
achieves an output of 250
products or 125 flowpacks per
minute. The Flowpacker features
a 3D image processing system
which ensures that only flawless
products enter the Flowmodul’s

=

infeed system. i

proofed packaging machine solutions that are easy to operate, flexible in terms of format conversion,
high-performance and stable in function. The TLM packaging machines package products of all
types and from all sectors — from food, confectionery, beverages, pharmaceuticals and cosmetics to
technical products — in trays, cartons, boxes or in flow-wrap bags.
Well-known brands such as Ferrero, Nestlé, Unilever and Roche rely on Schubert’s automation
solutions, as do numerous small, medium-sized and family-owned companies. Founded in 1966, the
second generation of the company now employs 1,300 people.

The expandable lightline Flowpacker uses pick & place robots, so that almost any product format can

be packaged gently and efficiently in flowpacks
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CHOCOLATE EQUIPMENT MANUFACTURER

Our technology is the key of your success

NEW DECORATING CHOCOLATE DEPOSITOR UPDeco SERIES

FULLY ASSISTED BY SERVOMOTOR
CLOSED CIRCUIT WATER HEATING

TOUCH PANEL
FROM 22 TO 66 DOSING PISTONS

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

PRODUCTION OVERVIEW:
ONE-SHOT MOULDING LINE
DROPS LINE

COOLING TUNNEL

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

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

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

info@pmchocolate.com - www.pmchocolate.com
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NMEYU U OBOPYOOBAHMUE
BbICOKOI'O KAHECTBA

eJ1bl0 KOMNaHun AB-
nAeTcA NPoU3BOACTBO
neyen n obopynosa-
HMA BbICOKOr0 Kaye-
CTBa, BH/UMaHNE K KOHKPETHbIM
noTpebHOCTAM B 061aCTU Bbiney-
KM 1 FOTOBHOCTb K NIt0ObIM n3Mme-
HEHVAM Ha pPbIHKE.
Bonbluoe BHUMaHWe yoenaeT-
CA K/IMEHTY, YTOObI MOHATL €ro
NOTPEBHOCTM M AaTb Ha HUX
ObICTPbLIN OTBET.
B uexax komnaHuun Real Forni
npon3BoaATCA BCE TUMbl CUCTEM
[ANA BbiNevkn xneba, KOHAUTEP-
CKWX N3OENUA U NULLbI, a Takxe
ANA APYrnX CEKTOPOB MPouns-
BOACTBA NDOAVKTOB NUTaHUA.

HakonneHHbI onbIT 1 COTPYA-
HMYECTBO C APYrMMU KOMMaHu-
AMMW CeKTopa NO3BONAIOT Ham
nocTaenATb NOMHbIE Lexa, oT
3aMecoB [0 YyNakOBKM roTOBOM
NpoayKLUmK.

Real Forni nponssoguT ApyCHble
W poTauMOoHHble neyun, genan
60nblUMe MHBECTULNW B UCCIe-
[OBaHWA 1 TEXHNYECKoe pasBu-
TVe CBOEW NPOLYKLMN.
HoBenwmnmm MogenaMmn ABAAOT-
cAa MR2 n BOSS9.

MR2 - HoBeliWwaA anekTpuyeckan
ApycHaA MoAenb, CnocobHanA
pocturatb 500°C, cneumanbHo
CNpOeKTMPOBaHHaA AN npo-
OYKTOB, KOTOpbIE HY>XOaloTCA B
OYeHb BbICOKUX Temneparypax,

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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TaKuUX Kak nuuua uam nasatl.
[Neyb o4eHb rmbkan, MoXxeT
MUMEeTb OT OAHOrO A0 NATK ApY-
COB, W NpepanaraeT MHOXeCTBO
BO3MOXXHOCTM AJ1A COBMELLEHNA
C KaMepoi paspbIxX/IeHNA, 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
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BbibpaB no »kxenaHuto LUBeT, Bbl
MO>XXETE MHTErpMpoBaTh €€ B
WHTEPbEP CBOEro MarasuHa. 9Ta
no3BoNUT BaM caenatb 13 npo-
Lecca Bbineykn cBoeobpasHoe
LIOY, a KNIMEHTaM - OLEHUTb Ha-
TYpasibHOCTb N CBEXECTb BbIMNey-
Ku. Ewe ogHMmM 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-
pan noaaep)KmMBaeT TEXHONOMIO
ctapon mogenu BOSS, Ho ¢ ge-
BATLIO NoTKamu. MoaxoamT onAa
Tex, KTO MeeT HebonbLuoe 1
cpenHee NPoM3BOACTBO. Xopowa
onsa xne6a v BbiNeykun B LESIOM,
0COOEHHO O1A OennMKaTHON,
6narofapsa CUbHOMY BO34YLL-

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 NMOTOKY, MPOXOAALLEMY HA
HU3KOWN CKOPOCTM Yepes nekap-
Hyt0 Kamepy. [JOCTynHbI pasnny-
Hble KOHmrypaummn. Hanpumep,
MOXHO [06aBWTb cTaTn4yeckme
nexkapHble kamepbl MR2, pac-
CTOMHBIN WKag Nnu gepxaTtenb
NOTKOB.

OnekTpuyeckan poTaunmoHHanA
neyb BOSS coveTaeT B cebe
MakKCUManbHyt0 3pPeKTUBHOCTD,
MeHbLUMe rabapuTbl U HU3KOoe
notpebneHne. Bce KOMNOHEHTHI,
Tpebytowme 06Cny>KMBaHuA,
pacnonoXeHbl B NepeaHen 4yactu
W Nerko JOCTWXKUMbI. Takum o6-
pa3soM, MOXHO pasnnyHbIe neyun
nocTaBuUTb 60K 0 60K, 06paTHOM
CTOPOHOW K CTEHE, 3KOHOMA
npocTpaHcTBo. Meyb JocTynHa B
pasnunyHblx pasmepax: ot 40 x 60
0o 80 x 100.

Panorama — npeansHan BepcuA
BOSS gna nekapeH unu Topro-
BbIX LEHTPOB, KOrga ogHa 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
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B TOproB.bii 3an. [Neyb umeet
LUMPOKME CTEKNAHHBIE CTEHBI,
No3BONAIOLWME KIINEHTY UMETH
«MaHopPaMHbI» BUA Ha NPOLECC
Bbineyku. [Npn aTom paboyan
YacTb OCTAeTCA CKPbITON OT
YyXXUX rnas.

Rotoreal SP - poTaumoHHas neyb,
OcHaLlleHHaA Ten1006MeHHNKOM
9KCKJTH03MBHOWM KOHLENLUUN ¢
HOBOW CMCTEMOW LMPKYNALUN
BO34yxa. ITO rapaHTupyeT onTu-
MasibHYHO Bbineyky xne6obynoy-
HbIX 1 KOHOUTEPCKUX U3LENUIA

1 BbICOKYIO 3KOHOMUIO CPELCTB.
[HocTtynHa B pa3mepax oT 40 x 60
0o 80 x 100.

Bce poTopbl BbINOSHEHbI MOJSTHO-
CTbIO 13 HEPXKABEHOLLEN CTaNN
304 1 MOryT BbITb 3NEKTPUYHECKU-
MM, Fa30BbIMU U MACAHbIMU.
Rotoreal SP moxeT 6bITb Takxe ¢
NenneTHoW ropesnkomn.

Asso 5E - cTatnyHaa 5-ApycHaA
neyb, CO30aHHaA AnA nekapeH
MESIKUX 1 cpeaHMX 06beMOB
NPOM3BOACTBA; CNANT- PyHKUMA

MO3BONAET BbINOMHATL ABa Npo-
Liecca BbINeYKn 0OHOBPEMEHHO.
Elettroreal - anekTpnyeckas cta-
TWUYHaA Neyb C NOSIHOCTBIO aBTo-
HOMHBIMW ApyCammn 13 HepXxaseto-
Len CTanm N C BEPXHEN/HKHEN
1 OPOHTANILHOW perynmpoBKamMu.
Kaxablin ApyC MMEET MOLUHbLIN Na-
POBUK C KOHTPOSIeM TemnepaTypbl
1 KOMaHAAMW BKITIOYEHWA/BBIKITIO-
YeHWA OT NaHenu ynpasneHuA.
Wcnonb3yemble maTepuansl u
npeBoCXoAHanA U3onAumMA genawT
neyb 04YeHb 3PPEKTUBHON faxe
npv MasnbIX 3aTpaTax 3Hepruu.
VapoReal — naposaA ApycHaA
neyb ¢ ABONHONW Tpy6on B27
CBEPXY W CHN3Y C TPOMHOMN HWX-
Hel neTnen napa. MisrotoBneHa
13 TOJICTOrO OrHEYMOPHOrO KMp-
nmM4ya, nmeeT GOKOBbIE N BEPXHUE
6eTOHHbIE OTNIMBKU ANA naeanb-
HOrO yaep>kaHua napa v Tenna.
OTa mMofenb ABNAETCA ONTUManb-
HOWM peanu3auunert HakOomnJeHHOro
C TEYEHVEM BPEMEHM ONMbITa B
COYETaAHUN C NEPESOBbIMA TEX-

HMYeckummn peweHnamn. CospaH-
HaA ¢ NPYMEHEHNEM BbICOKOKA-
YeCTBEHHbIX MaTepuasnos, oHa
rapaHTupyeT ocobyto MPOYHOCTb
B COMETaHWUW C CUMbHBIM Temnno-
BbIM «MaxOBWKOM» AJ1A BbICO-
KO9KOHOMWYHOW aKcrnyaTaumm.
MoxxeT 6bITb C ra30BOKN UNKN Mac-
NAHON ropenkon nnm ¢ 6oKoBow
neybto Npu paboTe Ha TBEPOOM
Tonnvee.

Vapotech - coyeTaeT B cebe
ONTMMasbHblE XapaKTEPUCTUKM
neyn VapoReal ¢ HacyLHbIMU
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
COBPEMEHHON 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




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

O M N IAL‘ N E 6@@ of the pasta produotion plant,

we found in Storci an organization

THE M U LTI PRODUCT LINE that has always listened

to our questions and requests,
responding punctually, with skill and courtesy”

A

Short and long pasta, nested pasta, lasagna and any special

Ogmrlq,/
formats: all this is possible with Omnia, the compact, L™
multiformat line that is automatic and customizable. \

UNIQUE COMPACT SIMPLE

lSo

O\BP\L\TY Syg,

PASTA MACHINERY

storci s.p.a. / via lemignano, 6 / 43044 collecchio / parma / italy / ph. +39 0521 543611 / fax +39 0521 543621 / sales-storci@storci.com / www.storci.com
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MAKAPOHHbBIE U3OENNA

npomn3soncTeo xneba - KoHOUTepCcKune nanenua

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

o=

in the world of bakers. i

www.easymac.it

@asymac
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

HOBAA TAMMA NMPOAYKLUKX MIX
COOTBETCTBYET 1935/2004/EC O
MATEPUANAX N1 KOHTAKTA B MULLEBOW

MHOYCTPUU

1990 roga kKomnaHusA

MIX s.r.l. paspabatbi-

BaeT 1 NPOM3BOAMT

B Kaseuuo (MogaeHa)
CMEeCUTENbHbIE CUCTEMBI 1 MPO-
MbILLSIEHHbIE KOMMOHEHThI AN1A
06paboTKM Cbinyynx MaTepua-
noB. Bcerpa BHuMaTenbHaA K
nNoTpebHOCTAM KnneHToB, MIX
paspaboTana HOBbIA accopTu-
MEHT NMPOMbILLNIEHHbIX CMEecUTe-
Nnen B COOTBETCTBUN C ANPEKTU-
Bor 1935/2004/EC pna nuweBbIxX

NEW RANGE OF “MIX” PRODUCTS IN
COMPLIANCE WITH 1935/2004/EC FOR FOOD
CONTACT APPLICATIONS

ince 1990 MIX s.r.l. pro-

jects and manufactures

in Cavezzo (Modena)

mixing systems and
industrial components for bulk
solids handling.

Always attentive to the needs
of its Customers, MIX devel-
oped a new range of indus-
trial mixers in conformity with
1935/2004/EC for food appli-
cations. All parts in contact

with food products have its
own declaration of conformity,
for use in food application.

The design of the mixers
aims to avoid the deposit of
food products in hidden areas
and to facilitate the complete
cleaning of each part of the
mixer. In its mission, MIX
stands not merely as a sup-
plier, but as a reliable partner;
for this reason MIX focuses
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its research and development
activities on the needs of its
Customers. Recently, MIX
enhanced its internal Testing
Facility with brand new ma-
chineries and is now able to
execute trials with harder pa-
rameters as Temperature up to
+200°C; Pressure up to +5bar
or Vacuum.

Powders, Granules, Fibers,
Pastes can be tested in the



http://www.mixsrl.it/en/
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

npunoxkeHunin. Bce petanu,
conpukacaroLwmeca ¢ NULLEBbLIMU
npoayKTamu, UMeKT CBOKO COb-
CTBEHHYIO ieKnapaumio cooT-
BETCTBUA O71A UCMO/b30BaHUA B
NMLLEBOM MPUMEHEHUN.

KoHCTpyKLMA cmecutenen Ha-
LlesiIeH Ha TOo, 4YToObl n3bexaTb
OT/IOXXEHMA MULLEBbIX NPOJYKTOB
B CKPbITbIX 30Hax 1 06nerynTb
MOJTHYIO OYUCTKY KaXKO0MN YacTu
cmecuTena. B ceoen muccum
MIX BbICTynaeT He NPOCTO Kak
MOCTaBLUMK, HO N KaK Hagex-
HbIn NapTHep, (POKyCMpyA CBOKO
Hay4HO-MCCNenoBaTenbCKyto
AeATeNIbHOCTb Ha NOTPebHOCTAX
KNneHTa.

HepasHo MIX ycoBepLUeHCTBO-
Basia CBOK MCMbITATENBHYO
6a3y C NOMOLLIO COBEPLLIEHHO
HOBOro 060pyA0BaHNA 1 Tenepb
MOXET BbINOSIHATb UCMbITAHUA C
60onee XeCcTKMM NapameTpamu,
a UMEHHO: TemnepaTypa [o +

new laboratory, even in clas-
sified hazardous atmosphere
(ATEX). The handling of
chemical reactions, the meas-
urement of moisture content of
the products and the increase
or decrease of pressure and
temperature in the mixer is
now fully automated. MIX Lab-
oratory allows the control of all
parameters, during every step
of the process.

As usual, MIX guarantees the
confidentiality of the pro-
cessed information and that
the results obtained during
trials in the testing facility are
scalable and repeatable with
industrial mixers; Thanks to
the new laboratory, it is now
much easier to determine the
characteristics of each raw
material and, therefore, iden-
tify the most suitable mixing
techniques for obtaining the
desired final result. At MIX
every mixer is tailored and

200°C, paBneHune go + 5 6ap nnm
BaKyyM.

MopoLLKK, rpaHysibl, BONOKHA,
nacTbl MOryT 6bITb MPOTECTU-
poBaHbl B HOBOW nlabopatopum
[axke B oracHom atmocdepe
(ATEX). YnpaBneHue xummnye-
CKUMW peakLMaAMU, N3MepeHne
coOepXaHnA Bnaru B NpoayKrax,
YBENIMYEHNE UM MOHMXKEHNE
[OaBneHuA 1 TemnepaTypbl B
CMecuTenNe B HACcTOALLEE BpeEMA
MOJSIHOCTbIO aBTOMAaTU3NPOBaHbI.
Mix Laboratory nossonaeT KoH-
TponupoBsaTb BCe napameTpbl
Ha Ka>xgoMm aTane npouecca.
Kak 06b14HO, MIX rapaHTupyeT
KOH(bnaeHUManbHoCcTb 06pabo-
TaHHOW MHpopMaLmK, a TakXxe
yBennm4eHne 1 noBTOPAEMOCTb
pes3ynbTaToB UCMbITAHWUIA C MNO-
MOLLbIO NMPOMBbILLIEHHBIX CMEeCH-

custom manufactured, in order
to satisfy even the most de-
manding and specific require-
ments. Following this task,
MIX developed a new range of
industrial ploughshare mixers
equipped with fully extractable
rotor shaft. This innovative
solution enables the operator
to easily access any point
inside the mixing chamber and
allows to obtain the complete
cleaning of the mixing wall
and the rotor shaft, drastically
cutting the “non-productive
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Tenen. bnarogapAa HoBow nabo-
paTopun Tenepb ropasfo npoiye
onpenenvTb XapakTepucTuku
KaXk4oro cbipbA U, cnefoBaTeb-
HO, HaNTW Hanbonee noaxona-
Lpe MeToAbl CMeLUMBaHNA Ana
MOSyYEHNA XXenaeMoro KoHeuy-
Horo pesynbtata. Kaxagpsin MIX
cMecuTenb paspaboTaH 1 npo-
M3Be[eH Ha 3aKas C TeM, YTobbI
yOOBMNETBOPUTL AaXe camble
cTporue un cneunduydeckne Tpe-
6oBaHuA. CnenyA 3ToM 3agadye,
MIX paspaboTana HOBYtO MHEN-
KY NMPOMBbILLIEHHBIX MUKCEPOB C
NeMEexoM, OCHALLEHHbIX MOJTHO-
CTbIO N3BMeKaeMbiM BasioM. 310
HOBaTOPCKOE peLleHne No3Bo-
NAET onepaTopy Nerko nonyynTb
OOCTyn K Ntoboin TOUKEe BHYTpU
Kamepbl CMELUMBaHWA 1 BbINOS-
HWUTb MOJTHYIO OYUCTKY CTEHOK U
poTopa Bana, 3Ha4yuTesnbHO Co-

time”. The main possible
customizations are: double
jacket with heat exchanger;
side mounted intensifiers;
liquid injection system; ATEX
Certification. These features
make the new mixers appro-
priate for many uses in several
fields of application, where
cleaning of the equipment at
each change of recipe holds a
great importance. This series
of mixer with fully extractable
rotor shaft is positioned at top
range, intended for custom-
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KpawaA «HenpoayKTUBHOE Bpe-
MaA». OCHOBHbIE OMNuUMN: OBOMHAaA
obonoyka ¢ Ten00OMeHHNKOM;
60OKOBbIE YyCUNUTENN; cMcTeMa
BMpbICKA XWOKOCTN; cepTMdmnKa-
uma ATEX.

OTn hyHKUMM OeNnatoT HOBble
CMecuUTEeNn NoaxoaaLmMMn ansa
MHOMMX MPUMEHEHNIA B 06N1acTAX,
roe o4ynMcTka 060pynoBaHMA nNpu
Ka)k[0li CMeHe peLenTa nveer
60nblUOe 3HaYeHe.

Cepuia cmecuTensa ¢ NOMHOCTLIO
N3BNeKaeMbIiM BasioM 3aHMaeT
BbICLUME NO3ULUW, HALENEHHbIE
Ha KIMEHTOB, ANA KOTOPbIX Kaye-
CTBO CBOEro NpOAyKTa Ba>KHOM
XapakKTepuUCTUKON Ofa Toro,
YTO6bI ObITb 3aMETHBLIM UFPOKOM
Ha pblHKE.

ers who consider the quality
of their product an essential
characteristic to distinguish
themselves in the market.
Beside mixers, MIX developed
a new series of Dust collec-
tor equipped wth bag filtering
elements, in compliance with

Momumo cmecutenen, MIX
paspaboTasn HOBYHO CEPUIO Mbl-
NecHbOopHMKOB, 060PYA0BaHHbIX
pyKaBHbIMW OUSIbTPAMN B COOT-
BeTcTBUM ¢ 1935/2004/EC onnA
NPUMEHeHWA B NULLEBO Npo-
MbILLSTEHHOCTW, UMetoLLelt [eso ¢
MOPOLUKOBLIMU NMPOAYKTaMMU.

OCHOBHbIe XapaKTEPUCTUKMN:
MeTannnyeckme getanu onn
KOHTaKTa C NpoayKTOM 13 He-
p>xaBetolen ctanu AlSI 304;
HemeTanIM4yeckme getanm
017 KOHTaKTa COOTBETCTBY-
toT 1935/2004/EC; PykaBHble
PUNBTPYHOLLNE 3NTIEMEHTHI N3
aHTMCTaTUYECKOro nonmadup-
HOro NrnonpPo6bMBHOIO BOMIOKA,
cooTBeTCcTBYIOWMe 1935/2004
/ EC; BbicokoadhchekTnBHaA
CTPYMHO-MMMNYJIbCHAA cucTema

1935/2004/EC, suitable for ap-
plications in food industry, with
powder products. The main
features are: Metal parts in
contact with product in stain-
less steel AlSI 304; Non-metal
parts in contact with product
complying with 1935/2004/
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OYMCTKM C>XXaTblM BO34YXOM C
BO34YLUHbIM pe3epByapom BHY-
Tpu kopnyca punbtpa; Ocobbli
AnsanH B cooTBeTcTBUM ¢ Good
Manufacturing Practice.

dunbTpytoLmMe 3NEMEHTbI TErko
CHUMalOTCA ¢ 6OKOBON ABepu
nnu ceepxy 6narogapA HOBOW
cucteme KpenneHua 6e3 BUHTOB.

®UnbTPLI MOFYT UMETb CepTUdU-
kaumio ATEX gnAa ncnonb3osa-
HMA BO BHyTpeHHen 30He 20/21

1 BHELWHeN 30He 22. AhdekTms-
HaA CTPYMHO-MMMYNbCHAA OYNCT-
Ka UIbTPYIOLNX 3TEMEHTOB
KOHTPONMPYETCA HOBOW NMaHesbto
ynpasnenna MIX, koTopaA mMo-
XKET BK/IoYaTh Aatumk gudde-
peHumana gasneHus.

Cuctembl cepTucmkauum B
cootBeTtcTBuM ¢ ISO 9001 - ISO
140001 - ISO 45001. i

www.mixsrl.it

EC; Bag filtering elements in
antistatic polyester needle felt
complying with 1935/2004/EC;
High-efficiency compressed air
jet-pulse cleaning system with
air tank positioned inside the
filter housing; Specific design
following Good Manufacturing
Practice. Filtering elements
can be removed easily from
the side door or from the

top, thanks to the new fixing
system without screws. Filters
can have ATEX certification

to be suitable for use in inter-
nal zone 20/21 and external
zone 22. The efficient jet pulse
cleaning of filtering elements
is controlled by the new MIX
control panel, which can
include a pressure differential
gauge.

Certification Systems ac-
cording to ISO 9001 - ISO
140001 - ISO 45001. i

www.mixsrl.it
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stablished in 1976, TMG
has been able to stand
out in global markets
thanks to continuous
research and professional
experience, through which it
gained a qualified technological
know-how, acquired from the
countless end-of-line systems it
has installed all over the world.
Direct contact with clients led
to a constant innovation of
its packing machines range,
which progressively managed
to meet all needs and different
applications.
Innovation, dedication, expertise,
reliability and an international
vocation are TMG Impianti’s core
values. The very logo, representing
a stylized carton, expresses the
passion the company feels for its
work.
TMG Impianti’s strength is rooted
in tradition which is as important as
designing and developing reliable
solutions. It is the ground on
which the skills of the company’s
engineers are based, to ensure top
quality service.
The products range includes carton
erectors, carton packers, carton
sealers, palletisers, depalletisers
and robots. These machines are
often combined to supply complete
turnkey solutions of automated
end-of-line packing systems.
Nowadays, TMG Impianti produces
around 250 solutions a year and
has installed more than 7000
automated packaging systems
all over the world in more than 40
years.
Such relevant goal underlines the
company’s strong global presence
in the end-of-line packaging
machine industry.
Not only does it count on a solid
experience through which it meets
the requirements of prominent
international clients, but it also
relies on the great passion and
devotion of its people who are the
backbone of this well-established
Italian company. Thanks to the

94



<«ITALIAN FOOD MACHINES »



know-how developed in forty years
of business, TMG’s product range
is the perfect solution to meet end-
of-line packaging requirements.
TMG Impianti specializes in
handling bottles and containers,
both glass and plastic (like PVC
and PET) for the food sector,
beverage (wine, juices, beer, etc.),
chemical, home and care industry
(shampoo, detergents, washing
powders), and special applications
such as mineral oil and edible oil.
Moreover “Big bags and sacks” is

YINAKOBKA

HaHeceHne 3TUKeTOK - B3BellnBaHne

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

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

TMG Impianti

does not want
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to miss this new challenge and
therefore planned an update of

its range, which now includes a
new solution for palletizing new
products such as bags, pillows,
pouches, doypacks and flowpacks.
In addition TMG Impianti’s new
system will use American cartons;
it will meet client’s requests and
product features. The technical
office will analyze the project
evaluating the best options for
the lot preformation. In particular
it offers two solutions for packing
bags: stand-up or lay-down.

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

www.tmgimpianti.com

D

Automated Packaging
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ALFAN SRL: TMBKUE

YNAKOBOYHbIE PELLEHUA

Ifan Srl nponssoamnT
pasnuyHble TUMbl TMOKNX
YyNakOBOYHbIX PELIEHNI

A BCEX MPOAYKTOB,
Tpebyowmx ynakoBkun. bonbLuon
OnMbIT, HAKOMJIEHHbIN 3a 3TX roabl
paboTbl B pyKTOBO-OBOLLHOW
NPOMBbILLIIEHHOCTW (T.€. ynaKo-
BaHHble canaTbl), N03BONAET
KOMMaHun oTBeYaTb Ha ntobble
3anpockl KNMEHTOB, Npeanaraa
OopuUrvHasnbHble N UHHOBALMOH-
Hble pelweHunA. 3asoa Alfan Srl
3aHUMaeT niowaab okosno 13
000 m2. B ero nomMeLleHmnax Haxo-
nATcAa donekcorpadckme neyar-
Hbl€ MaLUWHbI, CNocobHble Neya-
TaTb 40 8 LBETOB, COMbBEHTHbIE
1 BOLHO-K/1EEBbIE TAMUHATOPbI,
NepemMoTynKn, dpesbl 1 repme-
TUKM ONA KOHBEPTOB, a TakXe

ALFAN SRL:

Opyroe cneunanbHoe o6opyno-
BaHue anA o6paboTkm 60/bLoro
KOnMyecTBa MaTepuasos.

YacTb npoaykumm npegHa-

3Ha4yeHa onA npon3eBoncrtea
NOJIN3TUJTIEHOBbIX CBETOOTpPa>Ka-

FLEXIBLE

PACKAGING SOLUTIONS

Ifan Srl manufactures
different types of flex-
ible packaging solu-
tions for any product
requiring packaging. The long
experience gained over the
years of activity in the fourth-

range products market (i.e.
packaged salad) allows the
company to respond to cus-
tomer needs with the privilege
to explore and offer original
and innovative solutions. The
Alfan Srl plant covers an area
of about 13,000 m2. Inside

its premises there are flex-
ographic printing machines
that can print up to 8 colours,
solvent and solventless lam-
inators, trim rewinders, bag
sealing machines, and other

special machinery for the
processing of a vast array of
materials.

Part of the production is
for polyethylene reflective
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HOLWMX NEHT OJ1A TPAHCMOPTHbIX
cpencTB B cooTBETCTBUM C [Jo-
poXkKHbIM KofiekcoMm, Noa3eMHble
CUrHanbHbIe NEHTLI N peknam-

=

Hbl€ JTIeHTbI. imn

www.alfan.com

flexible packaging solutions

marking tapes for vehicles in
compliance with the Highway
Code, underground tapes and
promotional tapes. i

www.alfan.com




alfan

flexible packaging solutions

Alfan, is the specialist in flexible packaging solutions
for any product requiring packaging.

The long experience gained over years of activity allows the company
to explore and offer original and innovative solutions.

The ALFAN plant covers an area of about 13,000 m2 (of
which 5,000 are covered). Inside its premises there are
flexographic printing machines that can print up to 8
colours, solvent and solventless laminators, trim
rewinders, bag sealing machines (vacuum bags,
doypack and other packaging solutions) for the
processing of a vast array of materials.

The excellent productive abilities of the company, together
with an exceptional commercial network, guarantee express

deliveries both in Italy and abroad. All the materials used are
tested within the company thanks to an advanced testing

laboratory and are suitable for any kind of flexible packaging.

> PRODUCTS
- dried products « bakery products « snacks
« confectionery products « fresh products

«vacuum bags - frozen products

« fourth-range products in anti-fog bags
> SERVICES
JI ® el - printing systems
« analysis laboratory « logistics
Alfan S.r.l. SECTORS
Ghedi (Brescia) | Via Industriale 35/37 | Traversa 1° . food « industria
T. +39 030 9030707 | F. +39 030 9030894 « fashion « flowers

alfan@alfan.com | www.alfan.com . pet food . gifts
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HEMNPEPbIBHbIA ACENTUYECKUN

[NPOLIECC YIAKOBKW

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

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

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

@
OMIAS

TECNOSISTEMI

Successfull innovation

CONTINUOUS ASEPTIC
PACKAGING PROCESS

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

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

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

The system uses filtered
water for the first stages and
pure water for the final phase.
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Cuctema ncnonbayet pusb-
TPOBaHHy0 BOAY A1A NepBbIX
3TanoB M YUCTYO BOAY ANA
3aKIYNTENBHOrO 3Tana.
OTO CHMXXaeT 0TXoAabl, B TO
BpemA Kak NpepbIBUCTOE
ABWKEHME YMeHbLuaeT KONn-
4eCTBO MCNOSIb3YEMOW BOAbI
00 3 n./MvH. HenpoHun3biBa-

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

1 to 500ml. with a speed up
to 200 bpm according to the
format. All the contact parts
with the product are made of
stainless steel 316L. while
the frame is made of stainless
steel 304 (sanitary piping and
connections are electro-pol-
ished), thus ensuring a very



owme conna obecneymBaroT
OTCYTCTBME pa3pyLIEHNA N
abCOoMTHYIO LENOCTHOCTb
CTeKna; cnekTp dpy1akoHOB:
ot 1 no 500 mn. co ckopo-
cTbto 00 200 WwT./MUH. B 3a-
BUCUMOCTM OT hopmarTa.

Bce yactu, KoHTakTMpyowme
C NPOAYKTOM, U3rOTOBEHDI
13 Hepxxasetowen ctanm 316
L. B TO BpemA, Kak pama - n3
Hep>xasetoLlen ctanu 304
(caHuTapHble Tpybonposoabl
N coeMHEeHUA ABNAIOTCA
9NEeKTPONONIMPOBAHHBIMM),
obecrneymBanA Becbma ag-
hEKTUBHYIO MOWKY (hrnako-
HoB. PeuenTbl MOryT BbIO®-
paTtbcA 13 MNJIK ¢ nomoLbto
ynoo6HOoro onA nonb3oBaTena
CEHCOPHOro 9KpaHa.

Kpome TOro, 6eictpana cucTe-
Ma nepektoYeHNA KOHTaKT-
HbIX YacTen obecnevnsaeT

efficient process of washing
of the vials. The recipes of the

change over can be selected
from the PLC and can be
selected from a easy-friendly
touch screen.

Furthermore the quick re-
lease system of the change
over contact parts ensures a
fast change over time. The
whole system is controlled by
servo motors, the automatic
discharge system at the end
of the washing cycle directly
led to the sterilization tunnel
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6bICTPOE NepekstyeHme
BpemeHu. BcAa cuctema KoH-
TponupyeTcA cepBoaBura-
TenAmKn, CUCTEMbl aBTOMa-
Tnyeckoro cépoca B KOHLe
unKna Morku obecnevnnu
CTepuNnU3aunio TyHHenA ¢
NoMOLLbIO ropAaYven Boabl. B
annporeHHOM TYHHene aB-
TOMaTUYECKNA NpoLecc He
TpebyeT BMelwarenscTea
onepartopa u rapaHTupyeTt
abcontTHoe obe33apaxku-
BaHue: BbICTPLIN, MMOKNIA 1
3(pheKTUBHBIN, OH OINTCA
meHee 30 MUHYT.

TyHHenb cTepunnaaumm co-
CTOUT N3 TpexX Kamep (kame-
pa npeaBapuTenbHOro Ha-
rpesa, CTEpUIN3aUNOHHasA 1
Kamepa oxnaxaeHua), KoTo-
pble pasfesneHsbl C NOMOLLbIO
ABepen, 1 BbiCoTa aBToMaTtu-
yecku perynupyetca ot 1K

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

The sterilization tunnel is
composed by three rooms
(pre-heating room, steriliza-
tion room, and cooling room)
that are separated by doors
and the height is automati-
cally adjustable from the PLC
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B HacTpomkax peuenTa.
Paboyaa TemnepaTypa B no-
MeLleHun coctasnaeT 320°
C, uTO rapaHTMpyeT YHU4TO-
»XeHne 6akTepui.

BHyTpu kapkaca maluvHbl
yctaHosneH counstp HEPA.
KaxxpaAa kamepa TyHHensa
HageneHa BO3MOXHOCTbIO
NpOBEeCTU OEMOHCTPaLMOH-
HbI TecT punbTpa HEPA 1
cyeTyMKa YacTuL.

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

Takum obpasom obLan nno-
wanb pocturHeT 10.000 KB.M,
obecneuvvBan Bce 6onee
pacTtywiee npensioxXeHve. o

www.omastecnosistemi.it

as part of vial recipe.

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

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

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

www.omastecnosistemi.it




YINAKOBKA

HaHeceHne 3TUKeTOK - B3BellnBaHne

2019 T.: KOMIMAHWUA P.E. LABELLERS
NMPASAOHYET CBOE 45-JIETUE

.C.F. & Welko, nta-
NbAHCKAA KOMMNaHus,
pacrnosioXkeHHaA B
NPOMbILLUIEHHON 30HE
r.MapaHenno, ¢ 1961 roga
paspabaTbiBaeT, NPOMU3BOANT U
yCcTaHaBnMBaeT Mo BCEMY MUPY
obopyaoBaHue 1 MalnHbl ana
NULLLEBON, XMUYecKon, hapma-
LEeBTUYECKOM U C/X MPOMbILLSIEH-
HOCTW.

Ba>kHbIVi py6exx 4OCTUTHYT
komnaHuwen P.E. Labellers: 45
neT [eATEeNbHOCTN KOMMaHuu,
cTasller BeayLler KoMnaHuemn
Ha MMPOBOM YPOBHE MO Mpo-
N3BOACTBY 9TUKETUPOBOYHOIO
obopynoBaHuA, npepnarana non-
Hbll aCCOPTUMEHT, YTO Kaca-

2019: P.E.

LABELLERS

TURNS 45

.E. LABELLERS has

reached an important

milestone: 45 years of

activity for a company
that carved out for itself a
leading role at global level in
the manufacture of labelling
machines, offering the most
complete range of types of
machinery and technologies
used.

The company’s growth has
been characterised by a
continuous investment in
research and development,
human resources, production
technologies, and infrastruc-

€TCA TEXHONOMMIN N TUNOSIOTUN.
Pa3BuTne komnaHmm, xapak-
TepuayroLeecA HenpepbIBHbI-
MW UHBECTULMAMM B Hay4HbIE
nuccnenoBaHunA, YenoBeyeckne
pecypcbl, NPON3BOACTBEHHbIE
TEXHOMOMMN U UHPPaACTPYKTY-
pbl, KOTOPOE NPUBENO K TOMY,
YTO CerogHA 3TO KOMMNaHWA ¢
450 cnyxawmmm, 8 3asogamu
Ha TeppuUTOPUN NPOBUHLINN
MaHTOBbI, NOCTPOEHHbIE MO u-
nocodmn NCKIIOUYUTENBHOCTU
LeHTpa: Kaxxabli U3 HUX BbINOS-
HAET KOHKPETHYIO Lefb.

B nocnenHee BpemMA KOMMaHWA
Bowa B coctaB ProMach Inc -

ture. The fruits of this constant
effort are its 450 employees
and 8 production plants in the
region of Mantua, conceived
in accordance with the philos-
ophy of centres of excellence:
each one with a specific
focus.

A newly-minted member of
ProMach Inc., the leading
American group in packaging
solutions, a few months ago
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BeyLLero amepruKaHCcKoro KoH-
LepHa B 06/1aCTM YNakOBOYHbIX
peweHun. P.E. Labellers Bcero
HECKOJTbKO MecCALEB Ha3az
OTKpbl/ia CBOM HOBbI FOSIOBHOM
oduc, wrab-kBapTupy pynnbl,
Headquarter del Gruppo, ino
appecy: via dell’Industria 56,
Porto Mantovano (B lNopTo Mak-
TOBaHo), nnowagpto 4000 KB.M,
C HOBbIMW odpucamm B 3-aTax-
HOM 34aHuN, roe HaxoaATcA
Kommepyeckuii oTaen, otaen
R&D - TexHunveckui otaen
(MexaHuka 1 aNeKTPOoHMKaA),
Cnyxb6a nopnepxxku, Otoen
3an4yacten, OTaen 3akynok n

P.E. Labellers inaugurated the
new Group Headquarters at
56 Via dell’Industria, in Porto
Mantovano: 4,000 sg.m. of
new offices on 3 floors that
house the Sales, R&D - Tech-
nical, mechanical and elec-
tronic, Support, Spare Parts,
Purchasing, and Administra-
tion departments.

P.E. Labellers, mindful of the
needs of the market and those




[MPROMACH

AomunHncTpauma. Becerpa obpa-
waA ocoboe BHMMaHMe Ha no-
TPeOHOCTU PbIHKA U KITMEHTOB,
KomnaHuen bbina cosgaHa «P.E.
Academy” - nepBbIn 06y4aroLmi
LEHTP, NOSIHOCTbIO HaLeNEeHHbIN
Ha 3TUKETUPOBOYHOE 060pPY-
nosaHue. Bemngy noctoaHHOro
pas3BUTMA KOMNaHuW, ¢ aexkabpa
2018 roga Havyanocb CTPOUTENb-
CTBO HOBOrO NPON3BOACTBEH-
HOro NPennNpPUATMA NoLWaabo

of customers, created “P.E.
Academy”, the first training
centre to be dedicated exclu-
sively to labelling machines.

The company’s goal is contin-
uous growth: in this context, in
December 2018 it started the
construction of a new pro-
duction plant that will cover a
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15 000 KkB. KM, 3aBepLueHne
KOTOPOro niaHnpyeTcA K KOHLUY
3TOro roga.

MTak, kKoMnaHuA npogoskaeT
pacwmpATbCcA B LenAx npenso-
>XeHnA Bce 60nee COBPEMEHHbIX
TEeXHOIornm B o6nacTu aTuke-
TUPOBaHMA 1 NpeaocTaBneHna
Nyyllen TEXHNYECKOM Noa-
OEP>XKN B pas3nnyHbIX oTpacnax
NPOMbILNIEHHOCTU, TaKUX KakK

surface area of 15,000 sq.m.
and which is expected to be
ready at the end of the year.

Thus continues the expansion
phase, with the same objec-
tive: to provide the best label-
ling technologies and the best
support to various industrial
sectors that include foodstuffs,

nuwesan, NPOM3BOACTBO HAMUT-
KOB, BMHA 1 KPEnkKunx ankorosib-
HbIX HANNTKOB, KOCMETUKMN 1
MOILLNX CPencTB, XMMMyecKasn
NPOMbILLIEHHOCTb M NpoYMe
oTpacnv NPOMbILLNEHHOCTM Ha
MUPOBOM YypoOBHe, 6rarogaps
CcBOUM (hunmanam, napTHepam 1

=

TOProebIM nNpenctTaBUTENTAM. it

www.pelabellers.it
www.packlab.it

water and beverages, wine
and spirits, detergents and
cosmetics, and the chemical
and industrial sector, at global
level, thanks to the company’s
network of Branches, Partners
and Agents. i
www.pelabellers.it
www.packlab.it

QUALITY AND CONVENIENCE
THE SECRET LIES IN THE GROUP

LABELLING SOLUTIONS

COLD GLUE

FOR EVERY NEED.

» P.E. LABELLERS

SELF-ADHESIVE ROLL-FED

o— 0—>

ROTARY

info@packlab.it | PackLab.com

HOT MELT

pelabellers@pelabellers.it | PELabellers.com

PRINT & APPLY
SYSTEMS

SLEEVER

@ PACKLAB
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CODING QUALITY AND RELIABILITY
A CLEAR WINNER FOR MINERAL
WATER COMPANY

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

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

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

positioning.

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

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

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

With the company filling a

wide range of bottle sizes

(330ml, 500ml and 750mi

in glass and seven sizes

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

The printers provide
service intervals of
18,000 hours or 24
months. In addition,
the unique Advanced
System Monitoring
provides a continual
check of their operation
in terms of ink system
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running parameters and
environmental conditions.

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

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

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

www.linxglobal.com



We

have the
solution

BUERGO.FOL

sy sy OUR QUALITY — YOUR SUCCESS

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

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

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

OUR PRODUCTS

TUBULAR POUCHES
W BUERGO.FLEX FLOW/TOP

POUCHES
W BUERGO .BAG

TOP AND BOTTOM FILMS
W BUERGO.FLEX TOP / BOTTOM

LAMINATES / RECLOSABLE
W BUERGO.FLEX SPECIAL

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

SKIN FILMS
W BUERGO.SKIN

SHRINK FILMS
W BUERGO.SHRINK

SPECIALISED FILMS
W BFCR

PREMIUM PRINTS ON FILM
W BUERGO.PRINT

FILM EXTRUSION - PRINTING - LAMINATING - CONVERTING

www.buergofol.de

contact@buergofol.de - Tel. +49 (0) 94 44/97 91-110
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HIGH-SPEED SOLUTIONS
FOR CONFECTIONERY SECTOR

he increasing speed of pro-
T duction of process lines

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

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

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

Merging groups

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

The unification of the group pre-

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

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

The purpose of these
transporters is to ensure
the proper phasing of
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Are you still manually sorting?

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

Sortieren Sie immer noch per Hand aus?

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

Contact Us immediately:

our technicians will test ALBERT®
directly on your samples.

Kontaktieren Sie uns umgehend:

Unsere Techniker werden Ihre Produkte
direkt mit ALBERT testen.

SAwards

summm® OpPTO ENGINEERING

£

<] —
@ AE
< 1 i

OPTICAL IMAGING TECHNOLOGIES

To get in contact with Us fill the online form
at www.oe-albert.com or send an email
to albert@opto-engineering.com
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incoming products so that they can-
not collide with each other on the
subsequent unification tape. The

unification conveyor is a further
conveyor belt where the products
are carried in a single row using one
or two guides posed like a funnel.
At the speeds provided it is neces-
sary to overcome the concept of
the fixed guide, as any slowdown of
products in contact with the guide
would result in a loss of timing and
risk of interlocking. Event that with
high production cadence that would
have catastrophic effects and
would lead to immediately block of
the upstream machines.

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

HaHeceHne 3TUKeTOK - B3BellnBaHne

that of the underlying tape.

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

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

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

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

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

Sorter groups

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

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

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

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

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

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

Visit:
www.mhmaterialhandling.com
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CMNELMANIACTBI MO NOIUMEPHBIM
NNEHKAM ANA r’MBKON YNAKOBKM

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

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

A
TERMOPLAST

Technical films for flexible packaging

NepcoHann3npoBaThb NAEHKY
non KnueHTa. B HacToAwee
BpemMA KoMMNaHuA
CKOHLUEHTpMpoBaHa

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

SPECIALISTS IN POLYMERIC FILMS
FOR FLEXIBLE PACKAGING

ince already 3 genera-

tions Termoplast has

been producing Tech-

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

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

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

The strategy adopted by
the Barnini family has been
“answering and anticipating
the market’s requests”, be-
ing always concentrated on
the product innovation with
an endless attention to an
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internal quality system BRC-
IOP and ISO certified since
already many years.

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

This line fits with our cor-
porate identity highlight-

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




KOMOWHMPOBAaTbL OrPOMHOE
KONM4YeCTBO MOMMEpPOB,
npepnaraa KAneHTam
nyywne nHansmayasnbHble
pelweHun.

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

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

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

YINAKOBKA

HaHeceHne 3TUKeTOK - B3BellnBaHne

COOTBETCTBYET Hallemy
OMPMEHHOMY CTUJIO,
OCHOBHbIE YepTbl KOTOPOro
- BblCOKanA crneuyuanmsauvsa,
rMOKOCTb N OpueHTaumA

Ha TexHonorm4yeckoe
passuTme.

NopnobHan
LLeNeyCTPEMITIEHHOCTb
rnomorna Termo-

plast ysenuuntb cBomn
NPOAYyKTOBbLIN NopTdenb
M BbINTU Ha BbICOKUW
YPOBEHb €BPONENCKOro
pblHKa C OFPOMHbIM
KOMYEeCTBOM NPOAYKLNM
ONA NnaMUHUPOBaHUA:
CTaHOapTHbIE U
cneumanbHble repMeTUYHbIe
NMNEeHKN, Bce BUabl

NErko oTcnanBaroLMnNCH
NAeHKW, cTaHoapTHbIe U
cneumanbHble O2 n H20
6apbepbl, CTPYKTYpPbI

C YBENIMYEHNEM
CONPOTMBNAEMOCTM
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npoKony, BbiCOKaA
NPO3paYHOCTb MNNEHKMU
n MHOIFOKPATHO
NCNOJSIb3yeMble MAEHKN
npotns PE/PP/APET.

Bce a3t usgenva
nonyyarTcA C MOMOLLbIO
LWMPOKOro gmanasoHa
nonnmepos PE, PP, PA,
EVOH, PET, TIE LAYERS,
AF noHomepoB 1 MHOTMX
OpYrnx, B MHOrOKpPaTHbIX
KoMbuHaumAax gpyr c
OPYrom, ¢ Tem, 4TobbI
npeanoXnTb nogxogAllee
pelleHne anAa Kaxnoro
npumMmeHeHua kak 1o TOP
LIDDING, BAGS, STAND-
UP-POUCHES, BAG in
BOX, PET FOOD u mHoroe
opyroe.

B HacToAwee BpemA
KOMMaHueun peanmsoBaHo
obopynoBaHue obuien
MoLWHOCTbIO 25000 TOHH

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

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

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

RECLOSABLE films against
PE/PP/APET.

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

Ha ctpaHnuuy 112

continued on page 112
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BHYTPW 1 3a npegenamMm
EBponbl. B coyeTaHumn

C NOABNIEHNEM HOBbIX
9KCTPY3MNOHHbIX JTMHUI

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

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

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

continue from page 110

BAG in BOX, PET FOOD
and many others.

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

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

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

OHW BEPAT B HErO U
WHBECTUPYIOT B pa3BuTme
NIOACKUX PECYPCOB U

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

HOBbIX NMOKOJIEHNW: Ha
cTpaTern4yeckmx no3nymax
KOMMNaHUM HaxoOATcA
TwaTtenbHO oTo6paHHbIe
ONNIOMUPOBAHHbIE

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

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

cneunanmncTtbl. Mbl

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

www.termoplast.it

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

www.termoplast.it
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CIBUS TEC 2019: MORE HALLS, MORE
BUYERS, MORE SECTORS THE SHOW IS
SOLD OUT 4 MONTHS FROM THE OPENING

Three thousand Top Buyers coming from 70 Countries
- Italian and international exhibitors in-creased by 30%
- Technological innovations for the Food and Beverage
sector and a rich agenda of workshops and demos

bus Tec 2019: 30%
more exhibitors and
25% more exhibition
area. Practically sold

out 4 months before the opening.

A total of 1,300 companies (+
30% compared to the previous
edi-tion) that, also thanks to
the support of ICE-Agenzia, the
Italian Trade and Investment

Agen-cy, will have access to the
largest Top Buyer program of all
FoodTec exhibitions, with over
3,000 international professionals
coming from 70 countries. Inter-
national brands such as Coca
Cola, Dean Foods, Del Mon-

te, Fonterra, Jbs, Kraft Heinz,
Lactalis, Nadec, PepsiCo, Pinar,
Schreiber Foods, Smithfield,
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Tiger Brands have already joined
the Top Buyer program.

Italy holds the undisputed lead-
ership position in food tech-
nology with its 32% production
among the European Union 28
member countries and employ-
ing about 30 thousand workers,
a growth of 1,812 units from
2013 to 2017. Overtaking Ger-



many (1,217) and France (550).
(source Prometeia)(1)

These were the topics present-
ed during the press conference
introducing Cibus Tec, one of the
most prominent global platforms
dedicated to Food and Beverage
technology. Cibus Tec will be
held at Fiere di Parma (Parma,
ltaly) from 22 to 25 October. The
press conference took place yes-
terday in Milan held by Thomas
Rosolia, Chairman of Koeln
Parma Exhibitions Srl -CEO of
Koelnmesse Srl, Antonio Cellie
CEO of Koeln Parma Exhibitions
Srl - CEO of Fiere di Parma SpA
and Maria Ines Aronadio, Man-
ager of the ICE-Agenzia Office
for the Co-ordination of Made in
Italy Promotion.

The 52nd edition of Cibus Tec is
born under the sign of interna-
tionalization. 400 food and bev-
erage technology foreign brands
from 25 countries will attend the
exhibition, 30% more compared
to 2016. Germany is represented
by a high number of exhibitors.
Followed by The Netherlands,
Denmark, Switzerland and
France. Exhibitors from China,
the USA and Tur-key are also
present with a large contingent.
These important results have
been achieved also thanks to
the strategic alliance with Koeln-
messe GmbH, which, since
2016, has allowed Cibus Tec to
be part of the largest permanent
platform worldwide for the food
and foodtec sectors.

Another indicator: the 2019 edi-
tion is sold out. Four months be-
fore the opening of the show, the
exhibition area available — with
an added hall from to the pre-
vious edition - is prac-tically all
booked. Consolidated exhibitors
return, such as Alpma, Bizerba,
Cft, Gea, Goglio, Grasselli, lpra,
Ima, Jbt, Multivac, Pfm, Risco,
Sacmi, and Treif and new entries
such as: Arol, Colussi Ermes,
Elopak, IPI/Flexlink (Coesia
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Group), Krones, Ocme, Provisur,
Smipack, Tecnopool and TNA,
only to name some.

Overall, 1,300 exhibitors (they
were 1,000 in 2016), technolo-
gies for all food and beverage
sectors (Fruits and Vegetables,
Milk and dairy products, Meat
and Seafood Prod-ucts, Ready
Meals) and introducing a new
area: Bakery and Grains Prod-
ucts, Snacks and Confectionery.
For the first time in its 80 years
of history, the show dedicates an
entire hall to the most in-novative
technologies for Juices, Milk,
Water, Soft Drinks, Beer, Spirits
and Wine, relying on the strength
of 150 among the biggest sup-
pliers in Italy and at the interna-
tional level — such as Adue, CFT,
Della Toffola, Krones and Sacmi.
In a year of important interna-
tional events, meat technology
area in Cibus Tec grows by 20%.
Moreover, the power of a district
with more than 500 food compa-
nies of this sector, best prac-tic-
es exported all over the world,
made Cibus Tec one of the
favorite platforms of the global
meat industry.

And a change of pace in the
packaging sector: from primary
to secondary packaging, from
end-of-line to logistics with 40%
growth compared to the previous
edition.

All sectors, all technologies.
Therefore, Cibus Tec will no
longer simply be an “event” dedi-
cat-ed to processing but a com-
plete and unique technological
“platform” on the market.

To support companies’ exports,
Cibus Tec will organize the
biggest Top Buyer Program of
all FoodTec shows, which will
bring to Parma more than 3,000
international professionals com-
ing from 70 Countries, and two
special initiatives regarding India
and Africa.

India is the 2nd largest producer
of agricultural goods in the world
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after China and it is the 6th food
market worldwide. However,
India’s food waste throughout
the agri-food supply chain nears
40% of primary production. The
ICE-Agenzia, in partnership with
the Confindustria Asso-ciation

of the Emilia-Romagna, Veneto
and Lombardia regions, has
launched the initia-tive “India Ed-
ucational & Business Program”.
A project of actions and services
focused on developing agree-
ments in India, aimed at ltalian
manufacturing companies of the
agri-industrial supply chain and
food processing operators. With-
in this context, Cibus Tec has
been selected as the platform for
B2B meetings between the most
prominent Food & Beverage
In-dian companies and Cibus
Tec’s exhibitors.

Growth forecast for Africa is +5%
of GDP on a yearly basis. By
2030 Africa’s GDP will be 5%

of GWP (source: African Devel-
opment Bank). Regarding this
matter, the fruit and vegetable
sector plays a key role, as key
element of economic growth for
Africa. This is the premise of
project Lab Innova, promoted
by ICE-Agenzia, which focuses
on the development of colla-
bo-ration between the European
Union 28 member countries and
Africa, by relying on technolo-
gi-cal transfer. The programme
involves Ethiopia, Mozambique,
Uganda, Tanzania and Angola
and offers B2B meeting during
the course of Cibus Tec. Today
Italy boasts an undisputed lead-
ership role in food technologies,
with 7.3 billion euro revenue,
which is 32% of EU-28 produc-
tion. Germany follows with 5.9
billion euro (25% of EU-28 total
production) and France with 1.8
billion (8%). (source Prometeia)
(1)

A sector little known to the pub-
lic - so called hidden champion
- but that represents the best
of Made in Italy manufacturing:



niche leadership, high value
added productions and strong
ex-ports propensity.

In 2017 Italian exports rose to
top exporters’ levels in many
food technology sectors: equip-
ment for beverages and hot
meals (924 min exports), ma-
chines, equipment and equip-
ment for bakery products (777
min), machines for fruit and
vegetable processing (141 min),
ma-chines and equipment for
oil and fat processing (113) and
machines for the wine industry
(74 min).

In 2018, in spite of having ab-
solute sole leadership in three
sectors, with 16.1% (2) market
share, Italy is still solidly posi-
tioned at first place among key
exporters worldwide.

Compared to the previous ten
years, the value of foreign sales
of machinery for food and bev-
erage has grown by 63%, and
in 2018 it exceeded the record
threshold of 4 billion euro.

The innovations that will be
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showed at Cibus Tec will wink

at the future, as they meet the
re-quirements for ever more
sustainable productions, offering
to consumers nutritious products
featuring high standards of safe-
ty. It is in this optics that IBS -
International Biofilm Sum-mit will
be hosted. The most important
conference worldwide dedicated
to issues related to biofilm in the
food industry. Every year around
the world over a billion tons of
food is wasted due to contam-
ination. Cibus Tec Industry is
geared towards technological
innovation. This project will re-
produce during the show 4 highly
automated and operational lines
dedicated to dairy, meat, ready
meals and bakery products.
Compilete cycle production lines
from raw material to finished
product up to advanced storing
solutions.

Other events on the schedule
are: Tomato Day, in collabora-
tion with Amitom and WPTC,
Logisticamente On Food 2019
created with Logisticamente,
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DIU Design for Intended Use
For Food Packaging Showcases
organized by the Netherlands
Packaging Center, and the
innovative workshops organized
by EHEDG (European Hygienic
Engineering and Design Group)
and by the Consiglio Nazionale
dell’Ordine dei Tecnologi Alimen-
tari (the Association of Italian
food technologists). Cibus Tec’s
presentation began with welcom-
ing remarks by Thomas Rosolia
Chairman of Koeln Parma Exhi-
bitions Srl - CEO of Koelnmesse
Srl who thanked the ICE-Agen-
zia and continued: “40 thousand
visitors expected of whom 25%
from abroad. 30% more foreign
ex-hibitors and 3,000 Top Buy-
ers. In this 52nd edition, we are
capitalizing on the results of

the partnership between Koeln-
messe and Fiere di Parma that
lead Cibus Tec to become part
of the largest permanent plat-
form worldwide for food and food
technology. With Anuga, Cibus,
ISM, Anuga FoodTec, Prosweets
Cologne and other twelve ex-



hibitions of our circuit, we have
indeed created a community of
11,000 businesses. A virtuous
circuit that on the one hand has
strengthened the internation-
alization process of Cibus Tec,
and, on the other hand, has
con-tributed to enhancing “Made
in Italy” technologies beyond the
borders: at Anuga FoodTec ltal-
ian exhibitors have increased by
11% and by 14% at Prosweets
Cologne”. Antonio Cellie, CEO
of Koeln Parma Exhibitions Srl

- CEO of Fiere di Parma SpA
added: “Fiere di Parma has been
the reference stage for the food
processing and the packag-
ing-bottling industries since the
thirties. Today, deservedly, we
are part of the international élite,
thanks to a central location, and,
through Cibus, a privileged rela-
tionship with the food indus-try
and the partnership with Koeln-
messe. A joint venture between
two world leaders in the food
sector that allows big groups as
well as SMEs operating in the
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“food and beverage pro-cessing
and packaging” sector to ac-
cess a unique, permanent and
global market platform. A driver
for exporting Made in Italy tech-
nologies perfectly in synch with
international request demanding
specialization and distinguishing
competence”.

Maria Ines Aronadio, Manager
of the ICE-Agenzia Office for
the Coordination of Made in
Ita-ly Promotion, has highlighted
the role of Cibus Tec within the
international stage: “The food
machinery sector is one of Italy’s
outstanding technology upon
which System ltaly relays ever
more, by increasing threefold in
the last three years promotional
investments for activities in Italy
and on foreign markets. Cibus
Tec is one of the most important
events and we will focus on a
high value added operation that
this year will bring in about 130
professional operators from 35
countries, in addition to delega-
tions from Angola, Ethiopia, and
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Mozambique all in-volved in the
Lab Innova project. A consider-
able commitment to support one
of the most dy-namic areas of
Italian technology, which contin-
ues also in the follow up to the
exhibition with services our offic-
es abroad can provide to enter-
prises in accessing and settling

o

on target mar-kets”. i

(1) A underestimation that does
not take into account producers
of technology for primary and
secondary packaging (1,100
businesses and 4.3 billion in
revenue) that dedicate a rele-
vant share of their products for
the food indus-try

(2) Prometeia export and produc-
tion data take into account also
the tobacco sector.

www.cibustec.it
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SIGEP
19-23/01/2019

RIMINI
Fair for the arfisan production Oi@

icecream, pasfry,
confecfionery and bakery.

PROSWEETS
27-30/01/2019

COLOGNE

Fair for the sweets and @

snacks indusfry.

FRUIT LOGISTICA
06-08/02/2019

BERLIN

Infernational fair for fruit ond@

vegetables.

ENOLIEXPO
21-23/02/2019
BARI

International wine & spirits e@ﬁon.

INTERSICOP
23-26/02/2019

MADRID

Bread baking,

confectionery

and related industries showe™

ENOMAQ
26/02-01/03/2019

ZARAGOZA

Fair of wine and ail, for innovation

and infernationalization. @

GASTROPAN
28-30/03/2019

ARAD

Fair for the artisan production of

pastry, confecfionery and boker@

AFRICA FOOD
MANUFACTURING
07-09/04/2019

CAIRO

Infernational packaging trade fair.

2019

VINITALY

07-10/04/2019

VERONA

Infernational wine & spirits exhibiﬁon@

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

vegelable 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 bakery and confectionery indl@

FACHPACK

24-26/09/2019

NUREMBERG

Infernational packaging frade fair. @

ANUGA

05-09/10/2019

COLOGNE

Exhibition of food&beverages.

RESTAURANTS, CAFES
AND LOUNGES

07-08/10/2019

RODA AL BUSTAN (DUBAl)

Restaurants, cafés and lounges' eve@

4P EAST MED

15-18/10/2019

BEIRUT

Fair on packaging, processing, prinfing.

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




2019-2020

HOST
18-22/10/2019
MILANO e
Technological exhibition

for bakery and pasta and pizza
production and for the hospitality world.

CIBUSTEC
&

22-25/10/2019
PARMA

Fair on processing fechnologies,
from packaging fo logistics.
SAVE
23-24/10/2019
VERONA

Exhibition on solutions
and applications

for automation,
instrumentation, sensors.

BRAU BEVIALE @
12-14/11/2019

NUREMBERG

Fair of raw materials, fechnologies,
logistics for production of beer

and soft drinks.

SIMEI
19-22/11/2019

MILANO

International exhibition for vinegrowing,
wine-producing and botfling industry.

SPS

26-28/11/2019
NUREMBERG

Fair for manufacturers

and suppliers in the indusfrial
automation secfor.

MAROCCO FOODEXPO
06-08/12/2019 @

CASABLANCA
packaging and machinery exhibition.

&

&

Infernational food, processing,

SIEMA MAROCCO EXPO
06-08/12/2019 @

CASABLANCA
Infernational food, processing,

packaging and machinery exhibition.
SIGEP

18-22/01/2020

RIMINI

Fair for the artisan production
of ice-cream, pastry,
confectionery and bakery.

PROSWEETS
02-05/02/2020
COLOGNE

Fair for the sweets
and snacks industry.

FRUIT LOGISTICA
05-07/02/2020

BERLIN

Fair for fruit and vegetables.

INTERPACK
07-13/05/2020
DUSSELDORF

Technology fair for packaging,
packing, bakery, pastry.

CIBUS

11-14/05/2020

PARMA

Infernational food exhibition.

SPS/IPC
DRIVES/ITALIA @
26-28/05/2020 g
PARMA

Fair for manufacturers and suppliers in
the industrial automation sector.

&

&

&

&

FISPAL
19-16/06/2020
SAO PAULO

Exhibition for product from packaging.

LATINPACK

12-14/08/2020 @
SANTIAGO CHILE (CHILE)
International packaging trade fair.

SIAL
18-22/10/2020
PARIS

Fair on food products.

ALL4PACK
23-26/11/2020

PARIS

Exhibition about
packaging technology.

ANUGA FOODTEC
23-26/03/2021

COLOGNE

Fair on food and beverage
technology.

IBA
24-28/10/2021

&
MONACO

Fair for the bakery and confectfionery
industry.

&

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
25-28/02/2019
ALGERS

Fair for companies operating in the
agrofood sector.

PROPAKVIETNAM

i

19-21/03/2019 &
SAIGON

Fair for packaging, bakery, pastry.
DUBAI DRINK
TECHNOLOGY EXPO
26-29/03/2019

DUBAI @
Fair for the beverage industry.
GASTROPAN

28-30/03/2019

ARAD @
2

Fair for the bakery
and confectionery industry.

PROPAK ASIA

12-15/06/2019 @
BANGKOK

Fair for packaging, bakery, pastry.

IRAN FOOD BEV TEC
18-21/06/2019

TEHRAN

Fair for food,
beverage&packaging @
technology.

GULFOOD
MANUFACTURING
29-31/10/2019

DUBAI &
Fair for processing

and packaging technology

and food&beverage plants.

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

HOSPITALITY
QATAR
12-14/11/2019
DOHA

Fair of Hospitality
and HORECA

WOP DUBAI

DUBAI @
12-14/11/2019

Fair dedicated fo the region’s
fresh produce industry.

PACPROCESS @
09-11/12/2019 -
NEW DELHI

Fair for processing

and packaging technology
and food&beverage plants.

FOOD PEX
12-14/12/2019

NEW DELHI

Fair for processing

and packaging technology
and food&beverage plants.

GULFOOD
16-20/02/2020 @
DUBAI

Fair for food and hospitality.

GULFHOST
06-08/04/2020

DUBAI -
GulfHost is the new home

of hospitality for the

Middle East, Africa and Asia.

IRAN FOOD BEV TEC
15-18/06/2020

TEHRAN
Fair for food, @

beverage&packaging
fechnology.

/

\

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.

10-12/09/2019

Y

Infernational packaging machinery exhibition.

Y

07-11/10/2019

Fair of machinery and equipment for agroindusfrial indusiry.

28-31/01/2020

)

Infernational packaging machinery exhibition.

Y

17-20/03/2020

Fair for bakery equipment and food ingredients.

\)

24-26/03/2020

Infernational trade fair for the beverage industry.
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8th Floor, Nasr City

Nasr City - Cairo

Egypt

OMAS

100-101

Via Edison, 39

20023 Cerro Maggiore - Ml
ltaly

OMIP SRL

12/15

Via Ponte, 21

84086 Roccapiemonte - SA
ltaly

OPTO ENGINEERING
107
Strada Circonvallazione Sud, 15

46100 Mantova - ltaly

PE LABELLERS SPA

102-103

Via Europa, 25

46047 Porto Mantovano - MN
ltaly

PMC SRLS PMCHOCOLATE

85

Via Gian lorenzo Bermnini, 5/7
20094 Corsico - MI

ltaly

PND SRL
27/33

Via Brancaccio, 11
84018 Scafati - SA - lialy

REAL FORNI SRL

86/88

Via Casalveghe, 34

37040 Gazzolo d'Arcole - VR
ltaly

SAP ITALIA SRL

8/11

Via S. Allende, 1
20077 Melegnano - Ml
ltaly

STALAM SPA

43/45

Via Dell'Olmo, 7 - ZI
36055 Nove - VI - lialy

STORCI

89

Via Llemignano, 6

43044 lemignano di Collecchio
PR - lialy

TECNODOM SPA
58/60
Via Isonzo, n. 3-5

35010 Vigodarzere PD - lialy

TECNOPOOL SRL
UNIPERSONALE

69/72

Via M. Buonarroti, 81

35010 S. Giorgio in Boaco - PD
ltaly

TERMOPLAST

109-110-112

Via Magenfa s.n.c.,

Lloc. Badia a Cerreto
50050 Gambassi Terme - Fl
ltaly

TMG IMPIANTI SPA

94/96

Via Regia, 5

35018 S. Martino Lupari - PD
- ltaly

TROPICAL FOOD
MACHINERY SRL

6-7

Via Stradivari, 17
43011 Busseto - PR - ltaly

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




Get FREE access

| www.yummexme.com/RegNow

An Event By

Guygod

Official Media Partners

Organised by
uiallel Sikaill yud 510
DUBAI WORLD TRADE CENTRE

CATERING
NEWS® Entrepreneur

ne sweetest
o S v
- (;(3(3 1()|

Powerful Co-Location With Official Saudi Arabia

Partner
’
} PRIVATE LABE _ .

< GULFOOD & LICENSING s EAFEX 6 COoUDCE

MANUFACTURING [orre———— Eye Of Riyadh

Supporting Media Official Airline

Partner Partner

Sl
OD Emifgnes

BUSINGE

HotelierMiddieEastcom e

Official
Publisher

CUSTOMER

Official Courier
Handler

s



'R 'R Bl
Print 2 Pack 2019

The 8th International Exhibition for

Printing & Packaging
Industries

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/





