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omnaHmAa ALTECH
npepnaraeT WUPOKUM
CMEKTP MOJTHOCThLIO
HacTpanBaeMbIX
aBTOMaTUYECKMX
3TUKETMPOBOYHbBIX MaLUUH
M CUCTEM MApPKNUPOBKU
OJ1A yOOBIETBOPEHUA
noTpebHOCTEern MHOrMX
NPOMbILLUNIEHHBIX CEKTOPOB,
TaKuX Kak NpoayKTbl MUTaHWA
M HannTKMW,

PROCESSING
& PACKAGING

XUMUA, KOCMETUKA,
dapmaueBTuka u
NMpPoOn3BOACTBO KOMMNOHEHTOB.
[Ona neyaTtn n HaHeceHnA
3TnketTok ALTECH
paszpaboTana cuctemy AL-
code, KoTOpaA NO3BOMAKOT
rneyaTtaTb U HAHOCUTb
3TUKETKU B NI0OOM
MOJIOXKEHUN, KakK Ha
cTaumoHapHbIX, Tak 1 Ha
OBVOKYLUMXCA MPOoAyKTax.

B 3aBucuMocCTU OT
Tna npogykKrta un
HaHeceHunA cucTema
ALcode moxeT b6bITb

ALTECH SOLUTIONS
FOR PRINTING AND
APPLICATION

OF SELF-ADHESIVE
LABELS

LTECH offers a wide

range of completely

customised automatic

labellers and labelling
systems to meet the needs
of many industrial sectors
such as food & beverage,
chemicals, cosmetics, phar-
ma and the component
industry.

For printing and applying
labels, ALTECH has de-
signed the ALcode systems,
which enable customers to
print and apply labels, in any
position, on both stationary
and moving products.

Depending on the type of
product and application, the

« [T. FOODMACHINES »
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OCHalleHa crnenyrowmmm

annnukaTopamm:

- Annnmkatop Air-jet onAa
OBVXKYLIMXCA NPOAYKTOB

- AnnnukaTtop onA
KOHTaKTHOW MapKMpPOBKU
CTauuoHapHbIX NPOOYKTOB

- AnnnmkaTop € KavaloLwmmea
PONMKOM AJ1A KOHTaKTHOM
MapKUPOBKW NMPOAYKTOB,
OBUXXYLUNXCA HA BbICOKOMN
CKOpOCTHU

- MHOrogopmaTHaa cuctema

ALcode systems can be fit-

ted with the following appli-

cators:

* Air-jet applicator for moving
products

+ Tamp applicator for con-
tact labelling of stationary
products

+ Swinging roller applica-
tor for contact labelling of

iJ
il
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http://en.altech.it/

C Kayvarwolenca nnacTuHom
ON1A HaHEeCeHNA 3TUKETOK
pa3sHbiX pa3mepoB

- AnnnmkaTop ¢ NOBOPOTHOW
pyKol ANnA MapKUpoBKU
crepegu/csann unn yrnos
KaK CTauMOHapHbIX, Tak U
OBVKYLLMXCA MPOOYKTOB

Bepcua Print&Apply ¢
NOBOPOTHOW PYKOW ANA
nepenHen MapKMpPOBKU
6aHoOK

3OTa KOHKpeTHanA
KOHpUrypauma nogxoauT
019 MapKUPOBKKN KOPOBOK

products moving at high
speed

+ Multi-format swinging-plate
application system, for
applying labels of different
sizes

* Rotary arm applicator for
front/back and/or corner
labelling of both stationary
and moving products

PROCESSING
& PACKAGING

M NakeToB, KOTOpbIe

00bI4YHO HY>X[alTCcA B
nepenHem aTUKETKE C
MOEHTUPUKALNOHHBIM LUITPUX-
KOAOM N TaKUMU OaHHbIMU,
Kak HOMep noTa, CpoK
rogHoOCTV U MHOroe gpyroe.

B TnnyHOM NpMeEHeHUn Ha
TEepPMOyCaA0yHbIX ynakoBKax
6aHoK, coaep kaLmx

coyc, cuctema AlLcode
NnocTaBNAeTCA C NPUHTEPOM
SATO (mna nevaTtn
MOEHTUPUKALNOHHBIX LUTPUX-
KOAO0B) 1 NMOBOPOTHOW PYyKOM
annnukaropa.

Print&Apply version with
rotary arm for front label-
ling of jar packs

This specific configuration is
suitable for labelling boxes
and packs which normally
need a front label with an
identification bar code and
variable data such as lot
number, expiry date, and

<« IT. FOOD MACHINES »
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Cuctema AlLcode
ycTaHaBnmBaeTcA
HenocpenCcTBEHHO Ha
YyNaKOBOYHYO JIMHUIO

n, 6narogapa cBoemn

Nerkowm noBopOTHOM pyKe

M NPUIOXeEHMIO air-jet,
[ocTuraeT ckopocTu 6onee
25 ynakoBOK B MUHYTY,
obecneunBan nNpu 3ToM
CTabubHO BbICOKUI YPOBEHb
TOYHOCTW MO3ULIMOHNPOBAHNA
3TUKETKM.

Bce napameTpbl MalWnHbI
MOryT oTO6pakaTbCA U
ynpaBnATLCA B 3aBMCMMOCTU
OT annankaTopa ¢ NMoMOLLbIO
LIBETHOrO CEHCOPHOrO
aucnnen. i

Bbonee nogpobHo Ha
www.altech.it
info@altech.itinfo@altech.it

more.In a typical application
on thermo-shrinked packs

of jars containing sauce, the
ALcode system is supplied
with a SATO printer (for print-
ing identification barcodes)
and a rotary arm applicator.

The ALcode is installed di-
rectly on the packaging line
and, thanks to its light rota-
ry arm and application pad
air-jet, it reaches a speed of
over 25 packs per minute,
while ensuring consistently
high levels of label position-
ing accuracy.

Finally, all machine param-
eters can be displayed and
managed according to the
applicator using a colour
touchscreen display.

For further information
www.altech.it
info@altech.it
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ACKPACT - ato

ceTb BeayLmx

KomnaHunin B obnacTtu

npon3BOACTBA U
yNakoBKW, KOTOpaA MOXeT
NPensioXnNTb KITUEHTY
nosiHble, nepenosble U
nepcoHann3npoBaHHble
peLleHnA, rapaHTupytoLwme
TexHonornyeckoe
coBepLUeHCTBO made in ltaly.

PROCESSING
& PACKAGING

cBOen obnactu; BMecTe

OHV 06BEAMHAIOT HOY-

xay u cneumduryeckmne
HaBbIKWN B LieNIAX PasBnUTmA
6un3Heca v NOBbILLEHWA
KOHKYPEHTOCNOCOBHOCTUN Ha
MEXOYyHapOAHbIX PbIHKaX.

CospgaHHaA NnoaoTBOPHbLIM
COTPYAHNYECTBOM CUHEPTUA
[aeT nokynatenam
npenmyLLecTBa eauHOro

CCTEeMbl, MHTEerpmMpoBaHHbIE B
npon3BoACTBEHHYIO LIeNnO4Ky.

Tonbko B 2018 rogy
komnaHuum cetn PACKPACT
3admkcmpoBanu obLwmi
o6opoT B 300 MSH €BpO,

N3 KOTOPbIX OKOJS10 85%
NpULLICL Ha aKcnopT. Beero
B KOMMaHuu paboTtaeT 6onee
1050 4enosek, a 3a nocnegHue
[Ba roga 3aHATOCTb Bblpocna

KaxxgaAa koMmnaHuA cama
no cebe npencrasnaeT
nepenoBou OnbIT B

LeHTpa 1 BO3MOXHOCTb
obLwaTbecAa ¢ 0oHNM
cobecegHMKOM, YTOObI UMETb

euwe Ha 20%.

www.packpact.it

PACKPACT - THE ITALIAN LEADING
NETWORK IN PROCESSING&PACKAGING

ACKPACT is the ltalian
network of leading com-
panies in the packaging
and processing sector
able to offer customers com-
plete, customized and ad-
vanced solutions, backed by
the assurance of made-in-Italy
technological excellence.
Individually, each company
represents the excellence in
its specific business; together,

they integrate specific skills
and know-how in order to
optimise their business and
increase their competitive-
ness in the global market. The
synergy generated through
this proactive collaboration
offers buyers the opportunity
to benefit from a one-stop-
shop and to be able to liaise
with a single partner to have
integrated systems covering

the entire production chain.
Only in 2018, the companies
belonging to the Network
recorded a total turnover of
300 million Euros, of which
approximately 85% came from
exports. The Network employs
over 1,050 people, with a 20%
increase in employment in the
last two years.

www.packpact.it

Confirmed appointments for 2020:

Mexico (Expo Pack), Thailand (Propak Asia),
China (Propak China), United Arab Emirates
(Gulfood Manufacturing)

Markets approached so far by Packpact
+ Algeria, Alger - Djazagro 2019
* Australia, Melbourne - Auspack 2019
+ China, Guangzhou e Shanghai - Sinopack 2019 e

Propak China 2019 K‘féﬁﬁ‘éﬁ? %goexhtir?i't wividual stands:
+ Emirati Arabi Uniti, Dubai - Gulfood Manufacturing » Cama Group wi Iga:iv; SU?BSA?S] s:
201_9 _ _ * Clevertech Spa pad 14, 14D39
* India, Mumbai - Pacprocess Foodpex India 2018 * llpra Spa pad 5, 5D05

* Iran, Tehran - Pacprocess 2018
* Russia, Mosca - Upakovka 2019
+ Thailand, Bangkok - Propak Asia 2019

+ Makro Labelling Srl
* Ronchi Mario Spa
* Tosa Group

* Universal-Pack Srl

pad 8B, 8BC65
pad 16, 16D55
pad 13, 13B89
pad 15, 15B19
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PACKPACT

YOUR PARTNER IN ADVANCED PROCESSING & PACKAGING
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il
e

The companies belonging to Packpact and their sectors
KomnaHuu, npuHapgnexawme Packpact u ux cektopa

Cama Group, founded in 1981, is a world
leader in the engineering and manufacturing
of automatic packaging systems, secondary

packaging lines and robotics for integrated
and complete packaging lines.

canna

GROUP

Innovation meets Experience

Secondary Packaging

Cama Group, ocHoBaHHaA B 1981 rogy, ABnAeTCcA
MUPOBbLIM NINOEPOM B 061aCTV NPOEKTMPOBAHNA Y
npon3esoacTBa aBToMaT4eCKMX ynakoBOYHbIX CUCTEM,
BTOPUYHbIX YNakKOBOYHbIX JIMHUIA N p060TOTeXHI/IKI/I anAa
MHTErpmpoBaHHbIX U NOJTHbIX YNaKOBOYHbIX JNINHWIA.

Since 1987 Clevertech Spa manufactures and
sells machines and plants for the end-of-line
automation, such as palletizers, winders and

depalletizers for the food&beverage, home
care, pet-food and personal care sectors.

CLEVERTECH

AN RS
NOUR SUCCESS

Front&End of line systems

C 1987 rona Clevertech Spa nponssoguT 1 npogaeT
obopynoBaHue 1 3aBoabl ona end-of-line aBToma-
TU3aumMn, a UMEHHO: NanneTM3aTopbl, HAMOTYMKM U
LenanneTmnsaTopbl 4/1A NPOayKTOB NUTaHMA, paboT no
LOMy, 0J1A CEKTOPOB KOpMa AJ1A LOMALUHUX XXUBOTHbIX
W NTMYHOWN TUrMEHDI.

llpra Spa is an innovative company operating
in the packaging sector since 1955,
producing a wide range of machines and
technological solutions for the packaging

of food, cosmetic and medical products. Its
60 years of activity make it an undisputed
market leader both in Italy and worldwide.

AILPRA
‘ PACKAGING SOLUTIONS

Tray Sealers,
Fill Seal And Form Fill
Seal Machines

llpra Spa ABNAETCA MHHOBALMOHHOW KOMNaHuen, pabo-
TaroLLeln B yNakoBOYHOM cekTope ¢ 1955 roaa, npous-
BOOALLEN LUMPOKMWIA CNEKTP CUCTEM U TEXHONOMMYECKINX
peLweHnii AnA ynakoBKU NPOAYKTOB MUTaHUA, KOCMETH-
K1 Y MEOVLMHCKUX 3Lennin. 60-neTHAA OeATENbHOCTb
nenaet ero 6eccnopHbIM MOEPOM pbiHKa Kak B MTa-
MK, Tak 1 BO BCEM MUpE.

Makro Labelling Srl is a leading company

in the production of industrial labelling
machines for the food, beverage, home,
personal care and pharmaceutical sectors,
committed to giving its production a decisive
turn in terms of environmental sustainability.

moakrora:

Iabellil—\gk

Labelling

Makro Labelling Srl - BegyLiana koMnaHnA B Npovn3Boa-
CTBE MHAYCTPUanbHOrO 060pyA0BaHNA MApPKMPOBKM
ONA NULWEBOK 1 (hapMaLeBTUYECKON NPOMbILLIEH-
HOCTW, CeKTopa HanuTKOB, AOMa, IMYHON MIUeHb,
NpyBEPXXEHHaA Lenn 0aTb CBOEMY MPOV3BOACTBY
peLUatoLLMiA MOBOPOT € TOUKM 3PEHNA SKOOrMYECKOM
YCTONYNBOCTU.

Ronchi Mario Spa is a manufacturer of
machines for packing liquid products, founded
in 1966. It is an international leader in the
packaging of pharmaceuticals, cosmetics,
personal care and home care products.

|~ RONCHI

PACKAGING MACHINERY

Filling & capping

Ronchi Mario Spa, ocHoBaHHanA B 1966 rogy, Npov3so-
OUT cucTeM pacacoBKM XNOKUX NPoayKToB. Mex-
OyHapoaHbI nuaep B 06n1acTu ynakoBkM hapmaLeB-
TUYECKUX NPenapaToB, KOCMETUKW, CPEACTB JINYHON
rUrMeHbl 1 CPencTs AOMaLUHero obuxona.

Tosa Group is one of the most important
companies in ltaly in the production of end-
of-line technologies. Owner of TOSA Group,
MIMI and CMR, it is a fundamental point of
reference for the stabilization and safety of
palletized loads.

QP ress

Wrapping

Tosa Group - ogHa U3 camblX BIMATESNbHbIX KOMMa-
Hui B UTanum B nponssoacTae end-of-line TexHono-
run. Bnapeney TOSA Group, MIMI u CMR aBnAaetcA
BbICOKOK/1aCCHbIM 3KCNEePTOM B 06n1acTu ctabuniu-
3aumm 1 6e30nacHOCTY NepPEMELLEHNA FPY30B Ha
noaaoHax.

Universal-Pack Srl is a world leader in the
production of vertical automatic packaging
machines. Since 1965 it has been designing
and manufacturing packaging machines
and complete lines for primary and
secondary packaging for all sectors: food,
pharmaceutical, cosmetics and chemical.

NIVERSAL- PAT

i

Stick Pack & Sachet Fill
And Seal

Universal-Pack Srl ABnAeTcA MMpOBbIM NMMAEPOM B
NMPOV3BOACTBE BEPTUKASIbHBIX aBTOMATUYECKMX YNaKo-
BOYHbIX cuctem. C 1965 roga 3aHMMaeTcA NPOeKTUPO-
BaHVEM 1 MPOM3BOACTBOM YMaKOBOYHbIX YCTAHOBOK U
KOMMMEKTHBIX IMHUIA NEPBUYHON 1 BTOPUYHOKN YNakoB-
KU1 ONA BCEX CEKTOPOB: MULLEBOTO, hapMaLeBTN4eCcKo-
ro, KOCMETUYECKOro 1 XMMNYECKOro.

< IT. FOODMACHINES »



PROCESSING
& PACKAGING

HekoTopbie UHHOBALMOHHbIE CUCTEMbI UHTErPUPYIOT HECKOJIbKO (PYHKLIMKA B OAHOM
YCTPOWCTBE B pe3ysibTaTe COTPyAHUYECTBa MeXAy KoMmnaHuamu cetu. Hanpumep,
cuctembl ot Cama Group u Clevertech ona cektopa KopmoB AnA AOMaLIHUX XXUBOTHbIX
n Clevertech u Tosa Group AnA MOJSIOYHOrO CeKTopa.

The Cama-Clevertech line offers a complete end-
of-line packaging solution for pet-food boxes with 4
outfeed lines, and a robotic unloading and feeding
system. The line receives pouches in 4 flavors, which
are then conveyed by a Clevertech depalletizer on 10
lanes to the Cama feeding conveyors. The pouches
are scanned by cameras that send the relevant in-
formation to Delta robots for loading using a specific
software. The input speed for each flavor is 135 car-
tons/min, for a total of 540 pouches/min for the entire
line. The products are divided into groups of 8, 12 or
24 in interlaved configuration into boxes or in groups
of 4 in flow-wrap trays. Once the boxes have been
filled or the trays have been packaged in flow-wraps,
everything is conveyed to the wrap-around system for
packaging in the shipping crate. Finally, a palletizer
carries out the final operations of loading and prepar-
ing the pallets. The fully automatic Clevertech system
guarantees the handling of trays and cases, including
the re-entry of empty trays to the stacking station and
their inspection through a vision system that detects
the presence of residual products in the trays and
activates the ejection function. The “custom” system,
developed by Cama as a unique solution with an iden-
tical mechanical design and software architecture, is
integrated with the TPM solution, ensuring minimum
maintenance levels. The “Toll - less” format change-
over is compliant with the TPM system and is pro-
grammed in a PLC hardware-software environment
for the handling of cartons. Moreover, it is the ideal
solution for the management of products’ layered con-
figurations after the processing phase.

This system fully meets the needs of the market with
multi-flavor, high-speed lines and allows changing fla-
vors with a 50% reduction in time compared to the
competitors. The flexibility, multi-packing capability
and the perfect integration of the two lines offer a 30%
more compact footprint than ever before.

CQMNQ CLEVERTECH
A N

Innovation meets Experience

JInuma Cama-Clevertech npegnaraet Kowm-
MIEKCHOE YMNakOBOYHOE pelleHue AnA Ko-
poboK C KOPMOM B 4X BapuaHTax ¢ poboTu-
3MPOBAHHOM CUCTEMOW MOJAYN U BbIrPY3KU.
JIvHnA npuHUMaeT nakeTbl 4X pasfnyHbIX
BKYCOB, MepemeLlaemblx genanneransepom
Clevertech no 10T nopoXxxkam K nogaroLmnm
kKoHBenepam Cama. 3aTtem nakeTbl CKaHu-
pyloTCA BuAeokKamepamu, WHgopmaumA c
KOTOPbIX C MOMOLLIO MporpamMMHoro obecne-
4yeHnA noctynaet poboTy Delta gnAa 3arpys-
Kn. CKOpoCTb BXOAa ANA KaXAoro BKyca
paBHa 135 WwT/MWH, B 06LLei CnoxxHOCTN 540
nakeToB/MUH An1A BCe nuHUK. MpoaykumnA
fenutca Ha rpynnbl no 8, 12 unn 24 wryk
B KOHpMrypaumm 4yepenoBaHnA B KOpobKax
W1 No 4 B N0TKax ¢ 06epTbIBaHNEM B MNEH-
Ky. Mocne Toro, Kak KOpO6KM 3amnofiHEHbI
WNn NOTKM 3aMOTaHbl B NSIEHKY, OHW nopa-
I0TCA Ha cucTemy nonHoro obepTbiBaHUA
wrap-around OnA ynakoBku B ALWMKW OSA
TPaHCMopTMPOBKWU. HakoHeL, nanneTmusaTop
BbINOMHAET NOCNefHMe Waru no 3arpyske u
noaroToBke NoaaoHoB. PaboTa MOMHOCTLIO
aBTomatumyeckon cuctemol Clevertech obe-
cne4ymBaeT 06paboTKy NIOTKOB U KOPOOOK,
BKJIlOYaA BO3BpAT MyCTbIX JIOTKOB Ha CTaH-
LMIO YKNaAKM 1 OCMOTpPa C MOMOLLBIO CUCTe-
MOW, KoTopasa Ob6Hapy>XunBaeT ocTaTku npo-
OYKUMW B I0TKax U akTUBMPYET (OYHKLMIO
BbITa/IKMBaHWA.

Cuctema Cama custom, paspaboTaHHanA
KaK YHWKanbHOe pelleHune ¢ MAEHTUYHbIMU
MEeXaHN4YeCKUM OU3ANHOM N apXUTEKTYPOW
nporpamMHoOro obecnedyeHuns, [OOMNofHeHa
peweHnem TPM, koTopoe obecneunBaeT
MVHUMasbHbIN  YPOBEHb  OBCNYXUBaHWUA.
CwmeHa copmata “Toll - less” coBmecTuma ¢
KoHuenumen TPM n HanucaHa B nporpamm-
Ho-annapaTHou cpege [MJIK onAa nepeme-
LeHnA KOpoboK ¢ nomowbio Bakyyma. OHa
ngeanbHO noaxoauT AnA  MHOMOCIONHBLIX
KOH(Urypauuin npogykumm nocne obpabort-
KW.

3JTa cuctema oTBeyaeT NoTpebHOCTAM PbiH-
Ka B MY/bTMBKYCOBbIX MOCTaBKax C MoMo-
LLibt0 BbICOKOCKOPOCTHbIX JIMHWIA 1 MO3BONA-
eT MeHATb BKYCbl, coKpawiasa spemMA Ha 50%
MO CPaBHEHWIO C KOHKYypeHTaMu. MOKOCTb,
MynbTUNAKeTHaA ynakoBka W MOSiHaA Cco-
BMECTUMOCTb ABYX JIMHWWA npeanaratlT Ha
30% 6onee KOMNaKTHYIO nowaab no cpas-
HEHWIO C y>Ke YCTaHOBNEHHON CUCTEMON.




Some innovative systems that can perform multiple functions in a single unit — practical
examples of the collaboration between the companies belonging to PACKPACT - are

the solution developed by Cama Group and Clevertech for the pet-food sector and the
complete line made by Clevertech and Tosa Group for the dairy sector.

Another successful project is the milk sealing
system designed by Clevertech and Tosa for
Aurora Dairy, an organic milk producer in North
America. From the spiral lifter to the pallet stack-
er, the end-of-line system minimizes the trans-
fer cycle to the forklift and has been designed
and assembled by Clevertech integrating the
stretch film wrapping solution from Tosa Group.

The system consists of 2 palletizers that con-
vey entire pallets to 2 stretch film wrappers with
rotating ring. The wrappers are equipped with
a device for the application of dust sheets and
pallet lift for the wrapping cycle, including the
covering of the wooden part. The automatic re-
placement of the stretch film and the automatic
sealing of the dust protection complete the ex-
traordinary features of this system, which can
handle up to 80 crates per minute.

Clevertech and Tosa’s perfect mechanical and
electrical design ensures the same materials
and components for both supplies, as well as
the same documentation, the same interface
and an identical software structure developed in
accordance with PACKML guidelines. The inte-
grated design of the system gives the end-user
the unique opportunity to take advantage of a
complex and articulated solution in a single unit.

CLEVERTECH = (A 700

[pyrum ycnewHsiM NpUMEPOM ABMAETCA CU-
ctema Clevertech-Tosa onAa nonHoro ynnoT-
HeHVA MosoKa, caenaHHaa ana Aurora Dairy,
BeayLero npoussoautena 6uomonoka B Ce-
BepHon Amepuke. OT cnupanbHOro NogbLeEM-
HVKa [0 yKnagyvka nogaoHoB cucTemMa KOoH-
Ua JIMHAM CBOAMT K MUHUMYMY LMK/ NOAaYM
Ha norpys3ynk u 6eina paspaboTtaHa u cobpa-
Ha Clevertech nytem uHTerpaumm peleHua
06epTbiBaHNA B CTPenY-nneHKy pmpmbl Tosa.

Cuctema cocTouT 13 2X yKNaayvMkoB Noaao-
HOB, KOTOpblE MepenaroT VX Ha ABa MNeHoY-
HbIX 0OMOTYMKa C BpaLaoWMMCA KOJbLIOM.
O6MOTYMKM OCHaLlEeHbl YCTPOMCTBOM YCTa-
HOBKW MblNe3almTHbIX IMCTOB U NOABEMHbIX
noaaoHOB ANA UMKna 06BepTbiBaHWA, BKIIO-
YyaA KpblWKy u3 fgepesa. ABTOMaTnyeckue
3aMeHa CTpeny-MneHKn 1 3anevartbiBaHue
MblNe3awmTHOro MaTtepuana gOMnosHAKT He-
BEPOATHbIE BO3MOXHOCTU CUCTEMbI, MO3BO-
nAawouwen nepemelyatb Ao 80 AWMKOB B MU-

HYTY.

NpoeanbHana MeXaHMKO-3NeKTpnyecKan
rapmoHuna Clevertech n Tosa rapaHTupyeT
KOHEYHOMY MOSb30BaTeNto OOHU U Te Xe
marepuanbl U KOMMOHEHTbIl, OOWUHAKOBYHO
JOKYMEHTALMIO, Te XK€ NHTepencobl N naeH-
TUYHYIO CTPYKTYpPY MporpammHoro obecne-
YeHMA B COOTBETCTBUM C HanpaBnALMMU
nHnamMn PACKML. LlenocTHbin an3anH cu-
CTEeMbl MPefoCTaBAAET KOHEYHOMY MO0J1b30-
BaTeNMO HEeOoOblYaNHYI0 BO3MOXHOCTb BOC-
Nnonb30BaTbCA  KOMMEKCHBIM  PELLEHNEM,
cobpaHHbIM B eQuHOe Lienoe.

< IT. FOODMACHINES »
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PROCESSING
& PACKAGING

.B.L. FOOD
MACHINERY S.R.L. Ha-
xoguntca B ropoge Ca-
na-baransa (PR). Csoto
0eATeNlbHOCTb Mbl Ha4Yanu B
1970 roaoy n Tenepsb, ¢ 6onee
4yem 40-11eTHUM OMNbITOM, AB-
nAemMcA Befyllen KoMmnaHuemn
B CEKTOpE YNakKOBKW NpoaykK-
TOB NUTaHWA, cneumanmanpy-
ACb Ha 3anosIHEHUN BYTbINOK,
6aHOK 13 cTekna n metanna.
Mol npegnaraem WMPOKUn
CMNEKTP CTaHKOB U3 Hep>xaBe-
OLLIEeV CTanu ¢ BbICOKOTEXHO-
NIOTMYHBLIM 1 MPOU3BOACTBEH-

F.B.L. - MACHINES AND EQUIPMENTS
FOR THE FOOD INDUSTRY

.B.L. FOOD MACHIN- | filling bottles, cans and jars. | the following  machines:
ERY S.R.L. is located We offer a wide range of « Complete packaging lines;
in Sala Baganza (PR). | stainless steel machines with
We have started our high technological and man- | « Automatic and semi-auto-
activity in 1970 and now, ufacturing know-how and matic depalletizers;
with over forty years of ex- are able to meet our multiple
perience, we are a leading customers’ needs. + Blower machines driven by
company in the food pack- We are specialized in| compressed air, steam or
aging sector specializing in the manufacturing of | water;

<« IT. FOOD MACHINES )
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HbIMW HOY-Xay, COCOBHbIX
yOOBMETBOPUTbL NOTPEBHOCTMU
HaLWnX MHOMOYUCNEHHbIX KNK-
€HTOB.

MbI cneumanusnpyemca Ha
npou3BoACTBe cnenyloLlero
ob6opynoBaHuA:

* [MofiHble NMHUM YNaKOBKWU;

« ABTOMaTUYECKME U NoSyaBs-
TomaTuyeckue genannetum-
3aTopbl;

- Bo3gyxonyBeku, ynpasna-
€Mbl€ CXXaTbIM BO34YXOM,
napom unv BoAoMn;

* BubpaumoHHble NHeHble
pas3nMBOYHbIE CUCTEMBI ONA

+ Vibrating linear filling ma-
chines to fill containers with
olives, onions, cucumbers,
artichokes, capers, mush-
rooms, cherries, mixed
vegetables, etc;

* Rotative lowerator ma-
chines for vegetables;

PROCESSING
& PACKAGING

HanoSIHEHNA KOHTENHEPOB
onmMBKamm, NyKoMm, orypua-
MU, apTuLLIOKaMu1, Kanepca-
MK, rpyubamun, BULLHEN, CMe-
LWaHHbIMWX OBOLWAMU U T.4.;

* PoTaTtuBHblE MalLUWHbI C HU3-
KO pamMon O/1A OBOLEN;

« PoTaTuBHbIE BaKyyMHble
HanoNHUTEeNu anA posnvea
B KOHTEMHepbl XXMOKNX Npo-
OYKTOB, TaKUX KaK OJIMBKO-
BO€ Macso, pacco’, yKcyc,
CUpOMbI, COYCbl U T.4.;

* JlInHerHble 1 POTOPHLIE
NOpPLHEBbIE HAMONHUTENN
KOHTerHepoB OA rycTbix
WAN NONYrycThbIX NPOAYKTOB,

* Rotative vacuum fillers to
fill containers with liquid
products such as as olive
oil, brine, vinegar, syrups,
sauces, efc;

+ Linear and rotative pis-
ton fillers to fill containers
with dense or semi-dense

<« IT. FOOD MACHINES »
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TakKnx Kak BapeHbe, coyc,
Me[n, CNIMBKMW, KETYyr, rop-
ymua, MmamoHe3 1 T.4,;

+ ABTOMAaTU4YECKUE JINHEN-
Hbl€ YKYMNOPOYHbIE MaLUMHDbI,
noeanbHO NpUrogHbie AnA
CTEKNAHHbIX KOHTENHEPOB
C TBUCT-0hh Konnayvykamu
pasnnyHbIX pa3MepoB;

* MNactepusaTtopsl 1 Kynep
MallWHbl;

+ BakyymHble OeTeKTOopbl;

* JlInHerHble N KPUBONUHEN-
Hble KOHBEWEPHbIE NEeHTHI;

« ABTOMaTmn4yeckune n nonyas-
TomaTun4eckue nanneTnsa-
TOpbI;

* PoboT pgnAa nannetu3aumm m
genanneTtmsaauuny.

www.fbl-it.it

food products such as
jam, sauce, honey, cream,
ketchup, mustard, mayon-
naise, etc;

Automatic linear capping
machines ideal to close
glass containers with twist-
off caps of different dimen-
sions;

Pasteuriser and cooler ma-
chines;

Vacuum detectors;

Linear and curvilinear con-
veyor belts;

Automatic and semi-auto-
matic palletizers;

Robot pal-depal.

www.fbl-it.it
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a npoLunon BbiCTaBke
Cibus Tec 2019 kom-
naHmAa Tecno Pack,
BEOYLMIA NPON3BOAN-
Tesnb YyNakoBOYHbIX CUCTEM,
npencrasuna BbICOKOTEX-
HOMOMMYHbIA HOBATOPCKUN
NPOEKT, KOTOPbIA ynpoLwiaeT
npouecc noeHTndukaumm
1 NpuobpeTeHna 3anacHbIX
yacten. VMicnonbaya npo-

PROCESSING
& PACKAGING

rpammHoe obecneveHmne oT
Sygest, napmckoin KomnaHnu
MHJOPMaLMOHHbBIX TEXHO-
NOrnin, Hay4YyHo-nccnepoBa-
Tenbckun otoen Tecno Pack
paspaboTan MHTEPaKTUBHYIO
cCUCTEMY, KOTopanA No3BoNA-
eT rpadmyeckyro Busyanumsaa-
umnto 3D Bcex KOMMNOHEHTOB
MalUVHbI N ee 3anacHbIX
yacTten.

Cucrtema ncnonb3yeT pe-
LeHne nog HasBaHneM
«UndgppoBan pacwmpeHHana
BM3yanunsauma» (DAV),
NPOABUHYTbIN LcpoBON
aucnnemn, KoTopbIn NHTe-
rpyupyeT AaHHble N UHAOP-
Mauuo OT TEXHUYECKOrO U
yrnpasBfiEHYeCKOro nporpamMmm-
Horo obecneyeHua Pack

THE NEW TECNO PACK INTERACTIVE
SOLUTION OPTIMIZES THE SPARE
PARTS MANAGEMENT SERVICE

With over twenty years of experience, Tecno Pack has created
a revolutionary system for the packaging machinery industry

t the last edition of

Cibus Tec 2019, Tecno

Pack, leading company

in the packaging ma-
chinery sector, launched an in-
novative and high-tech project
that simplifies the spare parts
identification and purchasing
process.

Thanks to a software devel-
oped by Sygest, an Informa-

tion Technology company
based in Parma, Tecno Pack’s
R&D department has creat-
ed an interactive system that
allows a 3D graphic visualiza-
tion of all the components of a

machine and of its spare parts.

The system is based on a sys-
tem called “Digital Advanced
Visualization” (DAV) that inte-
grates all data and information

coming from Tecno Pack’s
technical and management
software, creating an interac-
tive spare parts manual. This
manual provides the customer
with a virtual 3D model of all
the machine components and
the possibility to add the spare
parts to the cart with just a
simple click.

The passage from paper to
interactive 3D contents makes

14



M co3faeT MHTEPaKTMBHOE
pPyKOBOAOCTBO MO 3anyacTtawm,
4TOObl JaTb KNMEHTY BUPTY-
anbHyto 3D-Mofenb Bcex KoMm-
MOHEHTOB MaLlUMHbI, YTOObI
MOJTIOXXNTb HY>KHble 3an4acTu
B KOP3MHY OOHUM LLETYKOM
MbILLW.

MNepexoq oT 6ymMa>kHOro cnu-
cka K 3D nHTepakTuBHOMY
KOHTEHTY AenaeT 4Ype3Bbl-
YaMHO NPOCTbIMU NOUCK HYX-
HOW peTtanun n opopmMmneHne
3akasa, nosblwan apdheKTuB-
HOCTb NPOM3BOACTBA U CO-
KpaliaAa BpemA Ha 3aMeHy, TO
€CTb ONTUMU3NPYA CEPBUC.
Kpome Toro, ata TexHonorua

it extremely easy to identify
the part to be replaced and to
order it, improving productivity
and reducing the replacement
time.

Moreover, this technology
allows to reduce drastically the
possibility of making mistakes
while placing the order, limiting
the costs and time of supply.

In addition, this system can
also be used remotely or via

Mo3BOJIAET PEe3KO CHU3UTb
BEPOATHOCTb OLLIMOBOK KINEH-
Ta Npu cocTaBfIeHUW 3aKasa,
elle 6onblle cokpallana 3a-
TpaTbl U BpeMA 3aKyrnok. Bbi
Tak>Xe MoXeTe UCMosib3oBaTb
3Ty CUCTEMY yaasieHHO Un
yepes niaHweTbl, cMapTgo-
Hbl, iPad n iPhone.

Bnaropapsa BHegpeHuto
3D-pykoBoacTBa no 3anya-
CTAM Kak ANA CBOUX CTaH-
KOB, Tak 1 AsA CTOPOHHUX,

M NCrnonb3yAa MmakeT camoro
3aBopa, Tecnopack yny4ywaeTt
cepBuUC 1 BOBOE cokpawaeT
CPOKW 06Cny>XnBaHuA.
Bbnaropgapsa umgposomMy nake-

tablet, smartphone, iPad and
iPhone.

Thanks to the 3D spare parts
manuals, for the machines
produced internally as well as
for those produced by third
parties, Tecno Pack enhanc-
es the services and halves
the timing.

With the Digital Advanced
Visualization, Tecno Pack
improves the level of effi-
ciency related to the spare

!
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Ty Busyanmnsauum Tecno Pack
nogHMMaeT ypoBeHb adh-
(hEeKTUBHOCTU, CBA3AHHbLIN C
obcny>XuBaHMUeM 1 3an4yacTA-
MW, noaTeBep>Xpana cebA Kak
KOMnaHuA, KoTopana nenaet
MHHOBaLUWN N UccnenoBaHmA
KpaeyronbHbIMU KaMHAMN
cBoero 6busHeca.

[aHHoe pellueHne cooTBET-
CTBYeT OTpacnieBbiM HOpMaM
Industry 4.0, noCKonbKy
oTBeYaeT NoTpebHoCTAM
KOMMaHM B MHHOBaLMAX U
obnerdyaeT ouNdPOBKY NpPo-
M3BOOCTBEHHbIX MPOLLECCOB.

www.tecnhopackspa.it

parts management service
and proves to be a company
that makes innovation and
research two pillars of its
activity.

This solution already com-
plies with the requirements of
Industry 4.0 as it meets the
companies’ needs to innovate
and facilitate the digitization
of their production processes.

www.techopackspa.it
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bl YBEPEHDI,

4YTO Hawa
“ nuuua Bcer-

na éypet
Ham BepHa», - ckasasn Tu-
umaHo [13aHyTo B MHTEPBLIO
nenosomy >xypHany Mondo B
1990-x rogax. OTo OOHUM U3
ocHoBaTeneun, n B HacTofAllee
BPEMA reHepasnbHbl gUpeK-
Top KomnaHwum Prodal Srl,

PROCESSING
& PACKAGING

KoTopasa Npou3BoanT 3amo-
PO>XEHHYO NULILY U 3aKYCKM,
pacnono>eHHon B CaH-[lo-
He-an-lbABe, B NPOBUHLNN
BeHneuun.

[deAaTtenbHOCTb KOMMaHnUn
Ha4yanacb B 1994 roay, korpa
cembA [13aHyTO, y>ke pabo-
Tatowana B o6s1acT NUULbI,
Ha4dana HOBbIN B3Hec bnaro-

fapaA pewmmMoctn 20-neTHero
TunumaHo, KOTOpbIN YMENO nUC-
Nnosb30Bas rocyaapCTBEHHYIO
nooaep XKy ONA MOSiogbIxX
npeaonpuHuMaTenemn.

Bpema gokasano ero npa-
BoTy. Cnycta 25 net, npu-
KJIIOYEHVE, HaYaBLleecA B
HebonbLwon nabopaTopun,
npeBpaTUIOCh B peasibHbIN

A FANCY AND ADVANCED
PACKAGING TO PROTECT THE
QUALITY OF YOUR PRODUCTS

The famous frozen pizza brand, Prodal Srl, celebrates its 25th anniversary
and chooses the know-how of Tecno Pack S.p.A. to re-think and automa-
tize its packaging department

e’re sure that
‘ ‘ our pizza will

always be true

to us”, said Ti-

ziano Zanuto in an interview to
the business magazine “Mon-
do” in the 1990s. He is one of
the founders and current CEO
of Prodal Srl, a company that
produces frozen pizza and
snacks based in San Dona di
Piave, in the province of Ven-

ice. The activity was founded
in 1994 when the Zanuto fam-
ily, already working in the field
of pizza making, started up a
new business thanks to the
courage of a twenty-year-old
Tiziano who made good use
of the governmental support
given to young entrepreneurs.

Time seems to have proved
him right considering that to-

day, after twenty-five years of
activity, the adventure that be-
gan in a small laboratory has
turned into a real business,
going from about ten employ-
ees to a double shift work on
two lines, with a production
capacity of 100,000 pizzas per
day against a few thousand

in the first years. At the begin-
ning of its activity, the Venetian
company decided to focus on

16



6nsHec, nepenana ot gecATka
COTPYOHUKOB K paboTe B ABe
CMeHbI Ha ABYX JIMHUAX, C MpPo-
n3ssogcteom 100 000 nnuy B
OEeHb NPOTUB HECKOJIbKUX Thl-
cAY B nepsble roabl. BHavane
BEHeLMaHCcKaA KoMnaHua pe-
Lwnna cocpeaoTounTbCA TOMb-
KO Ha UTaNbAHCKOM pPbIHKE, B
OCHOBHOM MO ABYM NPUYUHAM:
C OQHOI CTOPOHbI, HEO6XO0 M-
MO NproBpecTn JOCTATOYUHbIN
OMbIT PaboThbl HA PbIHKE; C
OpYrori CTOPOHbI, BaXHO Nosy-
YMTb NOSIOXKMUTESIbHbIE OT3bIBbI
0 Ka4yecTBe NMpoayKuun.

Bcnepn 3a oTnn4HbIMK pe-
3yneTatamu B Itanumn, Prodal
pelwaeT BbINTN Ha BHELUHWN

the Italian market only, mainly
for two reasons: on the one
hand, it was necessary to
gain sufficient experience to
deal with the market; on the
other hand, it was important to
receive a positive feedback on
the quality of the product.

In the wake of the excellent re-
sults achieved in Italy, Prodal
decided to enter the foreign
market, which was very de-
manding in terms of product

PbLIHOK, O4YeHb TpeboBaTesb-
HbIM C TOYKM 3pEeHMA cTaHaap-
Tusauum npoaykumn. Beckope
KomMMep4eckuin ycnex Prodal,
€€ MOCTOAHHbIN POCT U pacLun-
peHne accopTUMeHTa, 3acTa-
BUAN KOMMaHWIO yOenATb BCE
60/blle BHAMaHMA 9KCMNOPTY.
B cTpemneHum K noCTOAHHO-
MYy COBEPLUEHCTBOBAHMIO U
MHBECTULUUAM B TEXHONOMNYe-
cKue nHHosauuu, B 2011 roay
komnanuAa Prodal nocTpouna
HOBbINM 3aBoA nnowanbo 5000
M2.

BHenpeHne nepenoBon cucTte-
Mbl aBTOMaTU3aUNK NPUBENO
K 3HA4YNTENbHOMY COKpalLle-
HUIO 3aTpaT, a TakXKe K NoBbl-

standardisation. Soon after,
Prodal’s commercial success,
its constant growth and the
development of its range of
food products led the compa-
ny to focus more and more
on the exports. Intending to
constantly improve and invest
in process innovations, in 2011
Prodal built a new plant of
around 5,000 m2.

The implementation of a cut-
ting-edge automation system
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il
e

LeHNIO Ka4vecTBa 1 pe3KoMy
COKpaLleHUIO 4Yncna HeCcooT-
BETCTBYHOLWMNX NPOAYKTOB.

CTonT ynomMAHyTb MHHOBA-
LMOHHOE pelueHne, npea-
ctasnieHHoe B 2018 roay:
COBEpLLEHHO HOBaA cuctema
LLIOKOBOIro OX1aXaeHua n
XpaHeHuA, ¢ KaMepamu Ox-
naxkaeHua nocrnenHero noko-
neHnA, cnocobHaA yTpouTb
€MKOCTb XpaHeHnA NpoaykKTa.
OTn CTPYKTYpPHbIE N Onepaum-
OHHbIE€ YCOBEPLLEHCTBOBAHMA
BbIBOLAAT KOMMaHWIO B MUP
Industry 4.0.

B 2014 rogy Prodal Havana
COTpyaHMYecTBO ¢ Techo
Pack S.p.A. ona pa3paboTku

has meant a significant re-
duction in costs as well as an
improvement in quality and a
drastic reduction in the num-
ber of non-compliant products,
too.

Here, it is worth mentioning
an innovative solution in-
troduced in 2018: a brand
new blast chilling and storing
system, with latest-generation
cool stores, able to triplicate
the product storing capacity.

< [T FOOD MACHINES »




BbICOKOI0 YPOBHA TEXHOMOMMN-
YyecKuX MHHOBAaLUWI B oTaene
YNakoBKM.

[NoooTBOPHBIN COK3 ABYX
KOMMaHunin npmBen K AByM OT-
JNINYHBbIM pe3ynbTaTaMm: UHHO-
BaLMOHHAA ynakoBkKa B MOAU-
rnumpoBaHHon aTtmocepe u
B TEPMOYCaOO4HYIO MIEHKY.

C nepBon xe BCTpeuun ¢ AH-
apea MoTTa, perMoHasnbHbIM
MeHenxepoM Tecno Pack,
Prodal pana noHATb, YTO OHMU

These structural and opera-

tional improvements project
the company towards the
world of Industry 4.0.

In 2014 Prodal started a
collaboration with Tecno Pack
S.p.A. to develop a high level
of technological innovation

in its packaging department.
The fruitful union between the
two companies has led to two
great results: the innovative
modified atmosphere flow
pack packing and the heat

PROCESSING
& PACKAGING

WLLYT He MpOCTO MOCTaBLUMKa,
a HafJekTCcA Ha OoNrocpoyHoe
M KOHCTPYKTUBHOE NnapTHep-
CTBO C BeoyLUM Npon3Boaun-
Tenem, cnocobHbIM obecne-
YMNTb rapaHTuM K, Npexkae
BCcero, 6bITb rOTOBbIM PacTu
BMECTE, C 06LLen Lenbio Co3-
DaHNA nepenoBbiX TEXHOSO-
r, 4Tobbl 06ECNEYNTD «JyY-
wee nnaTbe A9 KOpPosieBbl»
NUTaNbAHCKOWN KYXHW: NMULLbI.
Tecno Pack npepoctaenaet
Prodal Bbicokonpoussoau-
TenbHble, rMbkmne n addek-

shrink film packaging.

Since the very first meeting
with Andrea Motta, area man-
ager of Tecno Pack, Prodal
made it clear that they weren’t
just looking for a simple sup-
plier, but were looking forward
to establishing a long-term and
constructive partnership with
a leading manufacturer able
to provide guarantees and,
above all, to be willing to grow
together, with the common
aim of creating an advanced
technology to ensure the best

TUBHbIE CUCTEMbI B TEYEHNE
nocnegHux 5tu net. lNpea-
CTOALWAA NOCTaBka TpeTben
NNHUN ABNAETCA YacCTbio
DanbHelnwero ycnexa.

«bonbwaa komaHgHaA pabo-
Ta ¢ Tecno Pack, — rosoput
[3aHyTO, — NnpnBena K oT/iny-
HbIM pe3ynbTaTaMm, KOTopble,
6e3yCnoBHO, 3acTaBfAT Hac
ropouTbCcA, HO B TO XK€ BpeMmnA
HarnoMMHalOT O TON OrPOMHOW
OTBETCTBEHHOCTU, KOTOPYIO
Mbl HECEM 3a Hall NPOaYKT.

dress for the queen of Italian
food: pizza.

This is how Tecno Pack has
been providing Prodal with
high-performance, flexible

and efficient systems for the
past 5 years. The forthcoming
delivery of a third line is part of
further success.

“The great teamwork with
Tecno Pack”, says Zanuto,
“has led to great results that
certainly make us proud, but
at the same time remind us

18



YBaxkeHue TpaanuUMOHHbIX
MEeTOAOB N NOAXOA0B A0IKHO
ObITb NYTEBOOHOW 3BE300M
OJ1A Halero Nnpon3BoaCTBa».
"eHepanbHbI OMpeKTop
Prodal npogomkaet: «OgHum
13 OCHOBHbIX aCrneKTOB Hallewn
mMuccuun, 6e3yCcnoBHO, ABAAET-
cA TWwaTeNbHbI OTOOP UH-
rpeoueHToB U CKPYnynésHoe
cobnoageHe HauMoHanbHbIX
M MeXayHapoaHbIX cTaHaap-
TOB, PEryMPYIOLLMX LIENOYKN
NOCTaBOK MNPOOOBOSLCTBUA>.
KomnaHuAa Prodal cooTtBeT-
CTBYET €BPOMNENCKM U MEX-
OyHapoaHbIM cTaHaapTam
OJ1A ynNpaBfeHnA U NULLEBOW
6e30nacHOCTM B NPOM3BOA-
CTBE, YNakoBKe U XpaHeHUN, U

of the great responsibility we

have for our product. Re-
specting traditional methods
and approaches must be the
guiding light for our produc-
tion”. Prodal’s CEO continues:
“One of the primary aspects
of our mission is certainly the
careful selection of the in-
gredients and the meticulous
compliance with national and
international standards regu-
lating the food supply chains”.
In fact, Prodal complies with
European and international

cepTucmumposaHa iSO 22000,
IFS Food n BRC Food. 3toT
acnekT, HapAay C aKTUBHbIM
yyacTMeM B OCHOBHbIX HaLW-
OHasbHbIX N MeXXayHapoaHbIX
BblCTaBkax, no3sosiAaeT Prodal
BbINTU HA MUPOBOW PbIHOK,
3KCNOPTUPYA CBOIO NPOAYK-
LMIO BO MHOTMX HanpaBneHu-
Ax, oT Tupona go NepmaHuu,
ot Oy6nuHa oo Amctepoama,
oT Hbto- Mopka oo CugHen
BNOTb A0 [y6an, FoHKOHra u
MoraHHec6ypra.

M ecnu TnumnaHo [O3aHyToO
NPU3HaeT, YTO OH BMOJIHE
[0BOJIEH paboTON, KOTOPYIO
OH npopenan, oH TeM He Me-
Hee NMpu3bIBaeT He TepATb

standards for both manage-
ment and food safety in the
production, packaging and
storage, and is certified to ISO
22000, IFS Food and BRC
Food. This aspect, together
with the active participation in
the main national and interna-
tional trade fairs, allows Prodal
to make its way in the global
market, exporting its products
in a lot of territories, from Tyrol
to Germany, from Dublin to
Amsterdam, from New York

to Sydney, up to Dubai, Hong
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6aonTtenbHocTU. «B npoTus-
HOM cry4yae», roBOPUT OH C
ynblbKo: «HA 6bln 6bl HEBEPEH
cBoen nuuue».

CoTpyaHW4ecTBO Mexay OBy-
MA KPYNHbLIMW KOMNAaHUAMMU,
nnaepamMun pbiHKa B COOTBET-
CTBYIOLLUX CEKTOpax, MOXeT
NpPUBECTN NULLb K HOBOMY
6onbluomMy ycrexy.

www.tecnopackspa.it

Tecno Pack

Kong and Johannesburg..
And if Tiziano Zanuto admits
that he is quite happy with the
work he has done so far, he
nevertheless insists on not
lowering his guard. “Other-
wise”, he says with a smile, “I
wouldn’t be true to my pizza”.
The collaboration between two
large companies, both mar-
ket leaders in their respective
sector, could only lead to new,
great success.

www.tecnhopackspa.it
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TUBITEX: PELLEHUA ON1A
NMPOU3BOAUTEJIEUN NMULLEBOW
NMNEHKWU

ubitex - uTanbAHckana
KomnaHuA, cneyuanm-
3upyowanca Ha pas-
paboTke 1 npogake
NPOMBILLIIEHHBIX KAPTOHHbIX
rmne3. OcHoBaHHasA B 1976
rony, Tubitex ABnAeTCcA ogHUM
13 BeayLMX EBPONENCKNX
npoussoamnTenen runba, 60-
OVIH 1 cepaevYHNKOB U3 CNu-
pasibHOro 1 WANGOBAHHOIO
KapToHa nonAa npon3BoauTenemn
NJacTUKOBOW MULLIEBON MNSIEH-
Ku, 6ymaru, gna nonurpa-
domn, TEKCTUIBHOIO CeKTopa
1 ynakoBku. Ee npogykuua
ueHuntcAa B I'tannun n Bo Bcem
MUpe 3a Ka4yeCTBO U rapaHTuio
BbICOKMX MokasaTenen gnAa ta-
XKeJlbIX N BbICOKOCKOPOCTHbIX
606uH onAa 6ymaru, nnacTuko-
BOW MJIEHKWN NN CUHTETUYE-
CKOW MPAXWN.

MpoaykuuA anAa nuwesomn
MPOMBbILJIEHHOCTHU

Tubitex npegnaraeT WNPOKYIO
raMMmy naacTUKOBbIX MJie-
HOYHbIX Mb3 AS1A YNaKoBKU
CBEXWX MPOAYKTOB NUTAHUA.
lNpoaykumA narotosneHa n3
100% nepepabaTbiBaeMoro
KapToHa 1 MOXXEeT NPUMEHATb-
CA NOBTOPHO OOMH WU He-
CKOJbKO pas, B 3aBUCMMOCTU
OT NPUMEHEHUA.

KapTOHHbIV cepaeYHnK COCTO-
nT Ha 90-95% n3 nepepabo-
TaHHbIX BOJIOKOH 1 Ha 5-10%
M3 HaTypasibHbIX pacTUTENb-
HbIX M MHEPTHbIX BELWECTB, YTO
NO3BOJSIAET €ro yTunan3aumo
BMecCTe ¢ 6ymaron, B COOTBET-
CTBUU C JIOFMKON ONTUMK3A-
UMM NPOMbILLSIEHHON YNaKoBKM
NPOLYKTOB NUTAHUA 1 Oel-
CTBYHOLMMM HOpMATUBaMMU.
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KapToHHble cepaeyHUKN
Tubitex anAa nonMnponuneHo-
BbiX, NBX, NONN3TUNEHOBBLIX U
MONINAMPUPHBIX NSIEHOK, coeau-
HEHHbIX N NeYaTHbIX NJIEHOK
XapakTepusyrTcA BbICOKOM
CKOPOCTbIO YMNakOBKMU N BbICO-
KON MEeXaHNYeCKOW NPOYHO-
CTblO.

3OTn KayecTBa genarT ux
NPUrogHbIMU 1 ONA 3KCTpe-
MasibHoM obpaboTkun. Cepaey-
HUKK Tubitex paspaboTaHbl

C y4eTOM crneumgpuyeckmnx
noTpebHOCTEN NULLEBOW U
HenuLeBon NHAYCTPUN, B
NOSIHOM COOTBETCTBUU C TEX-
HUYECKUMU cTaHOoapTamMm
CeKTopa, HaunoHasbHbIMU K
€BpOonencknmmn TpeboBaHnAMU
B 06/1aCTV 3apaBoOXpaHeHns
W TUTNEHBDI.

MpuBep>XeHHOCTb 3KONOru-
YeCKOM YyCTOMYUBOCTU
Ha npoTa)xxeHnn mHormx net

PROCESSING
& PACKAGING

npuBep>XeHHOCTb Tubitex Tex-
HOJTOrNYECKUM MHHOBaUMAM U
BHMMaHNE K 3KOJIOMMYeCcKom
YCTOMYMBOCTU NO3BONUAN
KOMMNaHMN JOCTNYb BaXKHbIX
pesynbTaToB C TOYKU 3PEHUA
3HeproadPeKTNBHOCTU.

B 2016 roay 3asop Tubitex B
Bap6apaHo BuuyeHTuHO (Bu-
yeHua) 6bI1 ocHalleH oTo-
3NEKTPUYECKOIN CUCTEMOW,
CNoco6HOM NPoOn3BOAUTb

0o 785,000 kBT1/4 B roa, 4to
3KBMBANEHTHO 68% NoTpe6-
HOCTEN KOMMaHNN B SHEPTUN.
Mcnonb3oBaHne ¢oTo3nEK-
TPUYECKOWN CUCTEMbI NPEaOoT-
BpaLLaeT eXXerogHoe BbI6poChI
B aTMocdepy 256,933 kr CO2
M npeacTtaBnAeT cobon dyH-
OaMeHTasnbHbIN Wwar KoMnaHum
Ha NyTWN K 3KOSTOrMYEeCKOMN
YCTONYMBOCTM.

Kpome Toro, Tubitex B HacTo-
Allee BpeMAa HaxoauTcA Ha

3aBepLuaroem atane nyTu,
KOTOpbIA 3a nocnepHee necaA-
TUneTne No3BoSINA passmBaTb
CBOU COBCTBEHHbIE NPOM3BOa-
CTBEHHbIE U yrpaBrieHYecKne
npouecchbl B HanpasneHnu
6onee aTUYECKMX N IKOSOrn-
YECKN YNCTbIX CTaHOAPTOB,
KoTopble B 6rvkaniive me-
cAubl byayT NPOTECTUPOBAaHDI
M cepTMuUUMpoBaHbI B COOT-
BeTcTBUM ¢ ISO 14001:2015, ¢
Lesiblo MpUHATKUA ewe bonee
3KOJTIOrMYecKn yCTONYNBOM U
MHopMaTnBHOMN Omnocouin.
Kpome Toro, 66171 Ha4aT npo-
uecc Life Cycle Assessment ¢
LeNblo KONIMYECTBEHHOW OLEeH-
KW BO3OENCTBUA NPOAYKLUN
Ha OKpYy>XaloLLyto cpeay Ha
NPOTAXEHNN BCEro >XN3HEHHO-
ro umMKsa, Ha4mHaA ¢ Ncrosb-
30BaHVA B Ka4eCTBE CbIpbA U
00 yTunusauum.

B xope aToro aHannsa B pam-
Kax onepaTuBHbIX MOAenen,

TUBITEX SOLUTIONS
FOR FOOD FILM PRODUCERS

ubitex is an ltalian

company specializing

in the design and sale

of industrial cardboard
tubes. Established in 1976,
Tubitex is among the leading
European manufacturers of
tubes, coils and cores in spiral
and rectified cardboard for
the producers of plastic food
film, the paper and graphic
industry, the textile sector and
packaging.

Its products are appreciated
in Italy and throughout the
world for their quality and
the guarantee of high per-
formances in the heavy and

high speed windings of paper,
plastic film or synthetic yarns.

Products for the food pack-
aging sector

Tubitex addresses the food
packaging sector with a wide
range of plastic film tubes for
fresh food packaging. The
products are made of 100%
recyclable cardboard and can
be reused one or more times,
depending on the type of use.
The cardboard core material
consists of 90-95% recycled
fibers and 5-10% natural veg-
etable and inert substances,
to allow their disposal togeth-
er with the paper, in compli-

ance with the optimization

logic of industrial food pack-
aging and the regulations in
force concerning packaging.

Tubitex cardboard cores for
polypropylene, PVC, poly-
thene and polyester films,
coupled films and printed
films are characterized by
high wrapping speed and high
mechanical resistance.
These qualities make them
suitable also for extreme
processing. Tubitex cores
are designed respecting the
specific needs of the food
and non-food industry, in full
compliance with the sector’s
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onpepneneHHbIX MeXxxayHa-
pOOHOW opraHmsaumen no
ctanHpgaptmnsaumn (1ISO), 6yoeTt
paccunTaHo noTpebneHne
npoayKTa 3a BeCb >XU3HEHHbI
LMKI C TOYKW 3pEHUA CblpbA,
BObl N 9HEPrun, a TakxXe Ko-
NINYECTBO OTX040B, 06pasyto-
LMXCA B OKpY>XatoLlen cpene,
B BMAe BbIOPOCOB B BO34YX,
BOAY M MO4BY.

Ha ocHoBe cobpaHHON UH-
cdopmauumm Tubitex npumeTt
BCe Heob6XxoauMble Mepbl ANnA

technical standards and the
national and European health
and hygiene standards.

The commitment to envi-
ronmental sustainability
Over the years, Tubitex’
constant commitment to
technological innovation and
attention to environmental
sustainability have allowed it
to achieve important goals in
terms of energy efficiency. In

YyMEHbLLEeHNA BO30eNCTBMA Ha
OKpY>KaloLLyto cpeny, co3na-
BaeMoro 61M3Hec-npoLeccamu.

OpueHTUpPOBaHHbINA Ha KJK-
eHTa noaxopn,

No pesynbTaTtam onpoca, nNpo-
BegeHHoro B 2017 rogy Hayu4-
HO-uUccnenoBaTesIbCKUM UH-
ctutytom Cerved gna Tubitex,
BbIACHUNOCH, YTO 95% HaLunx
KOMMaHNN-KNIMEHTOB MOJTHO-
CTblO YO0B/I€TBOPEHbLI NPO-
OyKUMEN N cepBUCOM, a 72%
nopekomMeHaoBanu 6bl Haly

2016, the Tubitex production
plant in Barbarano Vicentino
(Vicenza) was equipped with
a photovoltaic system capable
of producing up to 785,000
kWh/year, equivalent to 68%
of the company’s energy
needs. The use of the photo-
voltaic system prevents emit-
ting 256,933 Kg of CO2 into
the atmosphere every year,
and represents a fundamental
step in the environmental sus-

!
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KOMMaHuio apyrum niogam.
K uncny Hanbonee ueHHbIX
acnekToB OTHOCATCA BbICOKaA
NPOV3BOANTENBHOCTb NPOAYK-
umn, yoobcTeo Moamukaumm
3aKas30B, COOMAEHNE TeX-
HUYeCKNX crneumncurkaunm n
ObICTPOTY AOCTaBKN.

YHuBepcasnbHaA npoayKumaA
A8 pa3J/IudHbIX NPoOU3BOA-
CTBEHHbIX CEKTOpPOB
KapToHHble runb3bl Tubitex
noaxo4AT AJ1A MHOTMX Npu-
MEHEHWI: OT Pa3/INYHbIX BU-

tainability journey undertaken
by the company.

Furthermore, Tubitex is now
in the final stages of a jour-
ney that has taken it, over the
last decade, to evolve its own
production and management
processes towards more
ethical and environmentally
friendly standards, which will
be checked and certified in
the coming months according
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[oB 6ymaru onAa 6ymMmaxkxHom
NPOMbILWIEHHOCTW OO0 MMb3
O/ XMMNYECKMX BOSTOKOH

B TEKCTUNILHOM CEKTOpE, OT
NPOM3BOACTBA 3TUKETOK U
aare3nBHbIX NIEHT 00 KapTOH-
HbIX KOHTEMHEPOB AN1A yrnako-
BOYHOMW, rpacdhmnyeckon n by-
Ma>XHOW MPOMBILLIEHHOCTEN.
B pnonosiHeHme K 06bIYHBIM
cnupasbHbIM rMnb3am Tubitex
NPOV3BOAUT CEPAEYHUKMN C
rnagKorn NoBepPXHOCTbIO, 6e3
BOSTHUCTOCTU B pe3ynbTate
coBnafeHnA OTAEeN04YHbIX
oymar.

3OTOT TMN NpoayKUMM NOaOXO-
OWT ONA NIEHOK OrpaHnyeH-
HOM TONLWWHbI, U BO BCEX
NpPUNoOXeHnAxX, roe TpebyeTcA
ObIiCTpaA NnepeMoTKa Kak nna-
CTUKOBOW, TaK 1 crneuunasnbHOm

="

MNNeHKK. m

www.tubitex.com

to 1ISO 14001:2015, with a
view to embracing an increas-
ingly eco-sustainable and
informative philosophy.

In addition to that, a Life
Cycle Assessment process
was launched, with the aim of
quantifying the environmental
impact of products through-
out their entire lifecycle, from
their use as raw material to
their disposal. During this
analysis, through the opera-
tional models defined by the
International Organization for
Standardization (ISO), the
consumption of the entire life
cycle of the product in terms
of raw material, water and en-
ergy and of the waste gener-
ated in the environment in the
form of emissions into the air,
water and soil will be calculat-
ed. Based on the information
collected, Tubitex will take

all the necessary measures
to reduce the environmental

PROCESSING
& PACKAGING

impact generated by business
processes.

A customer-focused ap-
proach

From a qualitative survey con-
ducted in 2017 by the Cerved
research institute on behalf of
Tubitex, it emerged that 95%
of our client companies are
fully satisfied with the product
and service received and 72%
of them would recommend
our company to other people.
Among the most appreciated
aspects are the high perfor-
mance of the products, the
flexibility in managing order
changes, compliance with
technical specifications and
speed of delivery times.

Versatile products for differ-
ent production sectors
Tubitex cardboard tubes are

suitable for many uses, from
the wrapping of various types
of paper for the paper industry
to the spools for the spinning
of chemical fibers for the tex-
tile sector, from the produc-
tion of labels and adhesive
tapes to that of cardboard
containers for the packaging
industry, the graphic and pa-
per industry. In addition to the
normal spiral tubes, Tubitex
produces ground cores with

a smooth surface, without the
undulations resulting from

the matching of the finishing
papers.

This type of product is suit-
able for films with limited
thickness, or in all the applica-
tions that make it necessary
to rewind quickly both plastic
and special films.

www.tubitex.com
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erogHAa SMI Group
ABNAeTCA OOHUM U3
BeayLUMX MUPOBbIX
nponsBoanTenen
obopynoBaHuMAa anAa posnu-
Ba M yNakoBKMW, CNOCOBHbIN
yOOBNEeTBOPUTL NOTPEBHOCTN
B npomnsBoacTee 0o 36800 6y-
TbINOK B Yac, npeaHa3HayeH-
HOro O/ NULLEBbLIX NPOAYK-
TOB M HANNTKOB, NPOAYKTOB
ona ybopkn gomMma v IM4Hom
rMrveHbl, a TakXKe XMMmmye-
CKUX N dhapMaueBTUYECKUX.
C 3anyckom TexHosnormm
ERGON komnaHua SMI gana
CTapT NPOEKTHOMY U KOH-
CTPYKUMOHHOMY NEepeBopoTY,
0606LLEHHOMY B TPEX HOBbIX

PROCESSING
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KOHUENUUAX: «HOBbIN BEK
YNakoBKU», «HOBbIN BEK
po3n1Ba» N «HOBbLIN BEK YM-
HOro npoussofcTtea». bnaro-
[apA MHHOBaLUMAM, BHEOPEH-
HbIM Ha cuctemax ERGON,
SMI elle pas npoaeMOHCTpuU-
poBasia CBOK UCKUUTESb-
HYIO CNOCOOHOCTL Npeanaratb
PbIHKY camble NepenoBbie
pelleHnAa anAa posnuea u yna-
KOBKW, BOOXHOBJIEHHbIE
KoHuenumnAamun Industry 4.0 n
Internet of Things (loT), Bce
6onee adphekTnBHbIE, TNO-
Kune, 3KONOrMyeckun YncTole,
3ProHOMUYHbIE, MPOCThIE B
ynpaBfieHNN 1 MOHUTOPUVHrE,
BCce 6onee.

SMI npepnaraeT TexXHosO-
rmyeckme peLLeHmAa HOBOro
NOKONEHNA AN1A KOHTPOSA

1 aBToMaTu3auum noJsiHbIX
NNHUIA, MOHUTOPWHra npo-
M3BOLACTBEHHbIX LMKII0B,
cbopa OaHHbIX 1 yrpasnieHna
NPOM3BOACTBEHHbIM MPOLLEC-
coMm 6osiee a(pheKTUBHBIM U
3KOJIOrMYECKN YCTONYNBBIM
obpasom. HenpepbIBHbIE
MHHOBAUWM - 3TO OoBuUraTe/b,
KoTopbIn 6onee 30 neT noga-
NUTbIBaET yCrnex NpoayKToB
SMI n nossonAeT paspabaTbl-
BaTb, NPOM3BOANTb U Npesa-

> smi

SMI: THE NEW AGE OF SMART
MANUFACTURING

he SMI Group is to-
day one of the world’s
largest manufacturers
of bottling and pack-
aging plants, able to meet

production requirements up
to 36.800 bottles/hour, de-
voted to food and beverage,
household cleaning, personal
hygiene, chemical and phar-
maceutical products.

With the launch of the ER-
GON technology, SMI has
initiated a design and engi-
neering revolution, which can
be summarized through three
new concepts: “new age of

packaging”, “new age of bot-

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

SMI produces the latest
technological solutions for the
supervision and automation of

complete lines, the production
cycles monitoring, the data
collection and the manage-
ment of the industrial process
in a more efficient and envi-
ronmentally sustainable way.

For over 30 years, continu-
ous innovation has been the
driving force of SMI success
as it has allowed to design,
manufacture and provide
thousands of customers all
over the world technologically
advanced machines and sys-
tems, able to meet easily and
efficiently the requirements of
a constantly evolving market.
With over 6.500 machines de-
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naratb TbicAYaM K/IMEHTOB MO
BCEMY MUPY TEXHOIOTMYECKUN
nepenoBble MalINHbI N CUCTE-
Mbl, CTIOCOOHbIE NIErKo

M 3(pdheKTUBHO aganTUpo-
BaTbCA K NOTPebHOCTAM no-
CTOAHHO pas3BMBaoLleroca
pbiHKA.

Bonee yem 6500 maLumH, no-
CTaBNEHHbIX MO BCEMY MUPY,
SMI ropanTcAa MHOroONeTHUM
OnbITOM paboThbl B 9TON Cche-
pe n npennaraeT LWMPOKUIA
accopTUMET peLueHnii ona

livered in the world, SMI has a
long experience in this sector
and offers a wide range of
solutions able to meet all cus-
tomer needs.

The importance of investing
in R&D

Investments in advanced
technologies and innovations
are the main driver of SMI

YOOBMETBOPEHMA LNPOKOrO
cnekTpa noTpebHOCTEN Kax-
[Oro Tuna KnmeHTa.

BaxxHOCTb MHBECTUPOBAHVA B
nccnenoBaHmA 1 pa3paboTku
MHBecTnpoBaHve B rnepeno-
Bble TEXHOSIOMMU N UHHOBaLMKN
AIBNAETCA OCHOBHbLIM (paKTO-
pom rapaHTum ycnexa SMiI.
YTo6bl Nnoanep>XnBaTh 1 pas-
BMBaTb COGCTBEHHOE A0CTO-
AHNE TEXHNYECKNX HaBbIKOB,
SMI exxerogHo nHBecTupyeT

success. In order to maintain
and develop its technical
skills, every year SMI is used
to investing a considerable
part of its income in Research
and Development activities.
These investments have al-
lowed the company to launch
on the market an even more
diversified and innovative
range of plants and machines

3HAYNTENBbHYIO YacTb CBOUX
[OXO[0B B MCCreaoBaHmnA U
pa3paboTky. OTN MHBECTU-
LM NO3BOAKT KOMMaHUN
npegnaraTb pblHKY Bce 6onee
pa3HoobpasHbIf N MHHOBaLW-
OHHbI aCCOPTUMEHT MaLUUH U
0bopynoBaHUA C OYEHb BbICO-
KM TEXHOJIOMMYECKMM COaEep-
>KaHWEM.

ABTOMaTn4yeckme ob6epToUHbIE
M KapTOHaXKHble MalUWHbI AnAa
nobor NoTpebHOCTH

B cekTope BTOPMYHOIM ynakoB-

featuring a very high-techno-
logical content.

Automatic shrink wrappers
and case packers for every
need

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

< IT.FOOD MACHINES »
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kn SMI npegnaraeT WMPOKNIA
CNeKTpP BbICOKONPOM3BOAN-
TeJlbHbIX aBTOMaTUYECKMX
YyNakoBOYHbIX MALLUVH, Cro-
COOHbIX YAOBNETBOPUTb J1tO-
Oble TpeboBaHMA K NPOM3BOa-
ctBy. Cepua LSK ERGON,
CSK ERGON, AFW ERGON
n SK ERGON npeacrtasnaet
nydulee, YTO CErogHA MOXeT
NpPeanoXmnTb TEXHOOMMA
yNnakoBKU B TEPMOYCaO0uHYIO
NSEHKY AN1A WMPOKOro Cnek-
Tpa Tapbl n3 MN3T n gpyrux

production need. The LSK
ERGON, CSK ERGON, AFW
ERGON and SK ERGON
series represent the best that
shrink wrap film technology
can offer for packaging a
wide range of PET and other
types of plastic, glass,metal
and cardboard containers in
packs in film only (F version),
in cardboard pad + film (P
version) or in corrugated card-

PROCESSING
& PACKAGING

BMAOOB NfacTmka, CTekna,
antoMUHUA N KapToHa B
TOJSIbKO MSIEHOYHbIE YNaKOoB-
ku (Bepcua F), B nnockyto
NPoKIanKy KapToH + nieHka
(Bepcua P) nnm B NoTkn ns
rogopokapToHa + nyeHka
(Bepcua T). docTynHble Moae-
1 NO3BONAKOT aBTOMATU3N-
poBaTb NPOLLECC BTOPUYHOMN
yNakoBKU B NPON3BOACTBEH-
HbIX cuctemax ot 30 go 450
yNnakoBOK B MUHYTY (nocnen-
HAA UMdpa oTHOCUTCA K

board tray + film (T version).
The available models

permit to automate the sec-
ondary packaging process
within production plants from
30 up to 45 packs/minute (the
second figure refers to film
only in triple lane).

Moreover, SMI offers a wide
range of case packers ( LWP
ERGON, CWP ERGON AND

06paboTKe TONLKO B MNIEHKY
B Tpw nonocsl). Kpome Toro,
SMI npegnaraet LWMPOKNA
aCcCOpPTUMEHT 0OEPTOYHbIX
KapTOHaXXHbIX MaLUnH cepumn
LWP ERGON, CWP ERGON
n WP ERGON, a Tak>xe KOM-
OMHNPOBaHHbIX YNaKOBOY-
HbIX MawwmnH cepnn ERGON,
ERGON, CM ERGON n CM
FP ERGON nna o6epTbiBa-
HuA Tapbl 13 MN3T, cTekna,
antoMUHUA N KapToHa B
KapTOHHbIE KOPOOKU 1SN B

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

The available models allow
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notok (cepum LWP n WP), ona
06epTbiBaHUA B KAPTOHHbIE
KOpPOOKU, TONIbKO B JTIOTOK WA
B JIOTOK + NreHka (cepun
LCM n CM) nnn B nakeThbl
TOSIbKO MSIEHKON, NpoKiagka
+ NNeHKa, NOTOK + NSeHKa,
TOJSIbKO JIOTOK 1 0bepTbiBaHue
Kopobku (cepua CM FP). Oo-
CTYMHblEe MOAENU NO3BOMAKT
aBToOMaTM3npoBaTb NPoLecc
BTOPUYHOM YNaKOBKU Ha Mpo-
M3BOACTBEHHOM 0b6opynoBa-
HuM oT 30 0o 80 ynakoBOK B

to automate the secondary
packaging process within
production plants from 30 up
to 80 packs/minute (depend-
ing on the the series and the
capacity of the container to
pack).

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

MUHYTY (B 3aBMCUMOCTU OT
cepumn n eMKocTu obpabaThbl-
BaeMoun Tapbl).

HoBaAa Bo3gyxooyBHaA malum-
Ha EBS K ERGON: peleHue
SMI, npegHasHa4YeHHOe AnA
«YMHOWN habpunKn»

B obnacTtn TexHonorum npo-
nyBku n poanmnea SMI He-
[AaBHO npeacTasuia HOBYHO
CBEPXKOMMAKTHYI POTOPHYIO
BblAYBHYO (hOPMOBOYHYIO

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

K ERGON, available both in
stand-alone and in combined
version, combined with an
electronic filler and a capper;
itis a fully electronic system,
which represents another
important landmark in the “new

!
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mawwnHy EBS K ERGON po-
CTYMHYIO Kak B aBTOHOMHOM
KOHpurypaumm, Tak v B KOM-
6uHaumn ECOBLOC® B coye-
TaHUWN C 3NEKTPOHHON
HaMOJIHAOLLEN N YKYNOPOY-
HOM MaluMHaMU. JTO NOJSTHO-
CTblO 3NIEKTPOHHAA CUCTEMA,
KOoTOpaA 3HaMeHyeT cobomn
elle OHY Ba)kHYO BeXy B
«HOBOW 3MOXe po3nnBa» u
peLLeHns, COBMECTMMbIE C
NpoMmbILWeHHOCThO 4.0, AnA
«yMHOW habpukn». HaunHaa

age of bottling” and the In-
dustry 4.0-compliant solutions
devoted to the smart factory.
Starting from the countless
technical innovations applied
to the EBS (Electronic Blowing
System) ERGON, SMI has
developed the new EBS K ER-
GON series of very compact
rotary machines, able to meet
production requirements from
1.000 up to 9.200 bottles/hour.

< IT. FOODMACHINES »



C 6eCUYMCNEHHbIX TEXHUYE-
CKUMX HOBLLECTB, BHEOPEHHbIX
Ha BblAYBHbIX (OOPMOBOY-
HbIX MawwunHax cepun EBS
(Electronic Blowing System)
ERGON, SMI paspaboTana
HoByto cepuio EBS K ERGON
OYeHb KOMMAaKTHbIX POTOp-
HbIX aluH, nogxoaAwmux ana
YAOBETBOPEHMA NPON3BOA-
CTBEHHbIX NOTPebHOCTEN OT
1000 oo 9200 6yTbUIOK B Yac.
HoBbie mogenn oocTynHbl

B BepcuAx ¢ 2-mMA, 3-MA n
4-MA NONOCTAMU M NMNO3BOSA-
IOT BOCMOJIb30BaTbCA BCEMU
npevMyLecTBamMmm pOTOPHOMN
TEXHONIOIMMN B CKOPOCTHOM
«ananasoHe», TpaguLMOHHO
KOHTPONNPYEMOM NIMHENHbBIMU
BblOYBHbIMU (OOPMOBOYHbI-
M1 MalnHamu. bnaropapA
MCMONb30BaHNIO NEPEnOBbIX
TEXHONOMMYECKNX peLleHnn
aCCOPTUMEHT

EBS K ERGON crnocobeH 06-
pabaTbiBaTb Tapy n3 NaT oo

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

of the rotary technology in

a speed range, traditionally
served by linear blowers;
indeed, thanks to the employ-
ment of advanced solutions,
the EBS K ERGON range

is able to manufacture PET
containers up to 3 L with an
output up to 2.300 bottles/
hour per cavity from the 0,5 L
capacity.

Flexible market-driven or-
ganization

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

For this aim, SMI operates in
Russia through the OOO SMI

PROCESSING
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3 N ¢ MakcMMmasibHOW CKOpO-
CTbto 2300 6yThISIOK B Yac Ha
nonoctb B oopmaTe 0,5 n.

'mbkaA n opmeHTMpoBaHHaA
Ha PbIHOK OpraHn3auuA

Ha Bce 60nee KOHKYPEHTHOM
n TpeboBaTeNbHOM pbIHKE
Ba>XKHO ob6ecneyumTb npaMoe
NPUCYTCTBNE HA OCHOBHbIX
MeXAYHapOAHbIX pblHKaXx,
4TO6bI NPEOCTaBNATL CBOUM
KNneHTam
BbICOKONPOdECCUNOHANBHYIO

RUSSIA branch in Moscow,
where local staff, who has

been previously trained in lta-
ly, is able to assist customers
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1 XOPOLLO OPraHM30BaHHY
KOMMEPYECKYIO U TEXHUNYE-
CKyto noanepxky. C aton
uenoto SMI paboTtaet B Poc-
cumn Yepes unman B Mockse
OO0 SMI RUSSIA,

raoe MecTHbI nepcoHan, npo-
wenwni NnpeaBapuTenbHYO
NOAroToBKYy B NTanum, moxeT
3 PEKTNBHO MOMOYb KIINEH-
Tam no nobbim Ux TpeboBa-
HUAM.

www.smigroup.it

efficiently responding to their
requests.

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

SMI  turn-key systems feature Industry 4.0 and loT
technologies and an output rate up to 36,800 bottles/hour.

THE FACTORY OF THE FUTURE IS ALREADY A REALITY
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AN e 4(!)"% | COMPLETE LINES | ROTARY STRETCH-BLOW MOULDERS & FILLERS |
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.C.F. & Welko, nta-
NbAHCKAaA KOMMNaHus,
pacnonoXeHHan B
NPOMbILLIEHHON 30HE
r.MapaHenno, ¢ 1961 roga
paspabaTbiBaeT, NPoOMU3BOANT U
yCcTaHaBnMBaeT Mo BCEMY MUPY
o6opyaoBaHue 1 MalnHbl anA
NULLIEBON, XMUYeCKon, hapma-
LEeBTUYECKOW U C/X MPOMbILLSIEH-
HOCTW.

BaxHbIn py6exk OCTUTHYT
komnaHuen P.E. Labellers: 45
NeT AeATENbHOCTM KOMMaHuu,
CTaBLLen BeayLlein KoMnaHnemn
Ha MMPOBOM YPOBHE MO MNpo-
N3BOACTBY 3TUKETUPOBOYHOMO
obopynoBaHuvA, npegnarasa nos-
Hblli 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-
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€TCA TEXHONOMMN N TUNOSIOTUN.
Pa3BuTne komnaHum, xapak-
TepusytoLLeecA HenpepbIBHbI-
MW MHBECTULNAMUN B Hay4YHbIE
nccnenoBaHnA, YesioBeyeckne
pecypcbl, NPON3BOACTBEHHbIE
TEXHOMOMMU U MHAPPaACTPYKTY-
pbl, KOTOPOE MPUBESIO K TOMY,
YTO CEerogHA 3TO KOMNaHWA ¢
450 cnyxawmmm, 8 3aBogamu
Ha TeppuUTOPUN NPOBUHLINN
MaHTOBbI, NOCTPOEHHbIE MO Pu-
nocodmn UCKIIOUYUTENBHOCTU
LeHTpa: KaXxabl U3 HUX BbINOS-
HAET KOHKPETHYIO Liefb.

B nocnenHee BpemA komnaHuA
Bowna 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 amepmuKaHCKOro KoH-
LuepHa B 0611aCTM YNakOBOYHbIX
peweHuii. P.E. Labellers Bcero
HECKOJIbKO MecCALEB Ha3az
OTKpblfla CBOW HOBbI FO/I0BHOM
odhuc, wrab-keapTmpy pynnbl,
Headquarter del Gruppo, ino
appecy: via dell’Industria 56,
Porto Mantovano (B lNopTo MaH-
TOBaHo), nnowagpto 4000 KB.M,
C HOBbIMM ochbrcamm B 3-aTax-
HOM 30aHuKW, rae HaxopATcA
Kommepueckuin otaen, otoen
R&D - TexHunyeckui oTaen
(MexaHuKa 1 3NeKTPOHMKA),
Cnyxb6a nopnepxku, 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

iJ
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ApomuHucTpauua. Beerga obpa-
LwanA ocoboe BHMMaHMe Ha no-
TPeBbHOCTUN pbiHKA M KITMEHTOB,
KomnaHuen bbina cosgaHa «P.E.
Academy” - nepBbIn 06y4yatoLmin
LEeHTP, NOSIHOCTbIO HaLEeNEeHHbIN
Ha 3TUKETUPOBOYHOE 060pY-
OoBaHue. BBmay nocTOAHHOroO
pasBuUTUA KOMMaHuK, ¢ gekabpsa
2018 roga Hayanocb CTpoOUTENb-
CTBO HOBOrO NPOM3BOACTBEH-
HOro NpennpuUATUA NIOLWAaAbIO

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

[MPROMACH
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15 000 KB. KM, 3aBepLieHne
KOTOPOro naaHupyeTca K KOHLY
aToro roga.

WNTak, KoMnaHmAa npogosmKaeT
pacwmpATbCcA B LenAx npenso-
YKeHUA BCe 60nee COBPEMEHHbIX
TexHosnorvm B obnactun aTuke-
TUPOBaHMA 1 NpeaocTaBneHna
nyylen TeXHUYecKon noa-
OEP>XKN B PasnnyHbIX oTpacnax
NPOMbILLIEHHOCTU, TaKMX 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,

il
I

nuwesasn, NPOM3BOACTBO HAMUT-
KOB, BMHAa W KPenkKmnx ankorosib-
HbIX HANMMTKOB, KOCMETUKM 1
MOIOLUMX CPeacTB, XMMMyeckKasn
MPOMbILLNIEHHOCTb M Npo4ne
oTpacnv NPOMbILLNEHHOCTM Ha
MUPOBOM ypOBHe, bnarogapA
cBOWM chunmanam, naptTHepam u

=

TOProebIiM NpenctaBUTENTAM. 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.

www.pelabellers.it
www.packlab.it

QUALITY AND CONVENIENCE
THE SECRET LIES IN THE GROUP

LABELLING SOLUTIONS
FOR EVERY NEED.

COLD GLUE

» P.E. LABELLERS

SELF-ADHESIVE ROLL-FED

o— 00—

ROTARY

pelabellers@pelabellers.it
info@packlab.it | PackLab.com

HOT MELT

PELabellers.com

PRINT & APPLY
SYSTEMS
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INTERPACK 2020 COMPLETELY
BOOKED OUT

e New structure for a more efficient visit to the trade fair
e components — parallel event - also fully booked out
e SAVE FOOD with new impetus

he interpack 2020 trade fair
is totally booked out. By the
time the official registration
deadline for the most
important international event for
the packaging industry and related
process industries had arrived,
businesses had inquired about far
more space than was available at
the Dusseldorf Exhibition Centre —
as had already been the case with
the previous editions. The around
3,000 exhibitors expected from
approximately 60 countries will
therefore again be occupying all
18 of the available halls as well as
large parts of the outdoor facilities
when the fair takes place from 7
to 13 May 2020. ‘components —
special trade fair by interpack’ with
offerings from the industry that
supplies packaging technologies,
is in its third edition and will again
be staged entirely concurrently
with interpack in the temporary
Hall 18, is also totally booked
out. One ticket entitles holders to
admission to both fairs.

More efficient trade fair visit
Interpack focuses on packaging
solutions and related process
technology, addresses target
groups in the fields of food, drinks,
confectionery, bakery products,
pharmaceuticals, cosmetics,
non-food consumer goods and
industrial goods. Exhibitors have
now also been brought together
to create more focused segments
with corresponding offerings in
order to prevent visitors from
these industries from having to
cover long distances. That is

why suppliers of processes and
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machines for the packaging of
pharmaceuticals and cosmetics
have gathered together in

Halls 15 to 17 while interpack
2020 visitors from the fields of
machines for labelling and

OoUVDy &6

15TUPAKOVKA:

1976

+1.3%
ANNUALLY
WESTERN
EUROPE

ANNUALLY

EASTERN
EUROPE
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identification technology,
packaging- materials production
and integrated packaging
printing will find what they are
looking for in Halls 8a and 8b.
The offerings in these halls
have also been more clearly
structured so that it will be
easier for visitors to find the
exhibitors that are of interest

to them here. Offerings that
focus on specific process steps
have also been grouped closer
together. This applies not only
to the fields already mentioned
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above but also to the segment
for processes and machinery
employed in the packaging of
food, drinks, consumer and
industrial goods that will now be
located in Halls 5, 6 and 11 to
15 as well as to the segment for
processes and machinery for the
packaging of confectionery and




baked goods that will now be
located in Halls 1, 3 and 4.
Companies presenting
packaging materials and
supplies have been positioned
centrally around the
Haupteingang Nord (Main North
Entrance) in Halls 7a, 7, 8a,

9 and 10. Hall 8a offers great
potential for synergies. That

is where machine suppliers
from the fields of packaging
production, converting,
packaging printing and labelling
will be able to find the relevant
suppliers of corresponding
packaging and materials. The
packaging / packaging materials
area alone has attracted more
than 900 exhibitors.

New: Hall 1 and Eingang Sid
(South Entrance)

Halls 1 and 2 — which had

first been built in the 1970s —
were demolished shortly after
interpack 2017 to create space
for the Messe Dusseldorf’s
architectural flagship: The ‘Neue
Messe Siud’ (‘New South Trade
Fair Centre’) is now home to
the new Hall 1 and an entrance
area with a foyer directly in front
of it, which boasts a 17-metre-
high pointed canopy that has
been realised in translucent
glass-fibre fabric and integrated
LED lighting. It will be providing
exhibitors at interpack 2020
with state-of-the-art architecture
and technology as well as
around 500 square metres of
more space. The building also
includes six conference rooms
and is directly connected to the
Congress Center Sud (South).

‘components’ to run entirely
concurrently with interpack
The concept of ‘components —
special trade fair by interpack’
is to be continued in its tried-
and-tested iteration following
the success it enjoyed at the
last interpack. Visitors will once
again find the supplier trade fair
in the temporary lightweight Hall

PROCESSING
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18, which is centrally located
within the Diisseldorf exhibition
centre and offers around 5,000
square metres of space. This hall
is located between Halls 10 and
16 and will be complementing
interpack’s portfolio for the
entire duration of the trade

fair with presentations from

the areas of drive, control and
sensor technologies, products
for industrial image processing,
handling technologies and
other (machine) components.
All visitors and exhibitors at
interpack are entitled to free
admission to components. For
more information, please visit
www.packaging-components.
com

New impetus for SAVE FOOD
During interpack, the topic of
SAVE FOOD is going to be
brought to the city of Disseldorf
for the first time in with several
different campaigns to reduce
food losses and waste and will
accordingly get the public directly
involved. The programme
details are currently still being
developed in consultation with
the official bodies.
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‘Life without Packaging?’
conference

Sustainability has been a
subject that has been shaping
the industry for years and that
has recently become a hotly
debated issue as a result of

the discussion about plastic
packaging in particular. The
new ‘Life without Packaging?’
conference will be examining
the contentious issue of
packaging, sustainability

and the environment from
various aspects to enable

both critics and advocates to
have their say and explore
what is essential and what is
avoidable. The event will be
focusing on sustainability and
environmental impact, hygiene
and the reduction of food
waste. The top-class speakers
include such representatives
from the industry as Prof. Dr.
Thomas Miuller-Kirschbaum,
Head of R&D and Sustainability
at Henkel; Louis Lindenberg,
Global Packaging Sustainability
Director at Unilever; and Xavier
Caro, Head of Packaging for the
Food Category, Nestlé; as well
as Alexander Baumgartner, CEO
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at Constantia Flexibles. Dr. Marina Beermann
from the WWF as well as representatives from
environmental organisations will further be
joining the line-up of speakers. Prominent voices
from science along with sustainability consultants
will also be joining the bill: Prof. Dr. Martin
Stuchtey, Founder of and Managing Partner

at Systemiq, Frank Wellenreither from the ifeu
Institute and Sophie Kesselbach from Thinkstep
will be introducing their analyses and solutions.
The one-day conference will be taking place at
the CCD Sud from 10.30 a.m. to 4.30

p.m. on 12 May, the penultimate day of the fair.
Tickets cost € 299.00 and are available from the
interpack online shop at

www.interpack.com.

Startup Week in Diisseldorf

The Startup Week is going to be staged
concurrently for the first time in the city with
interpack — it is an event that will be bringing
visionaries, fighters and high-flyers together with
innovative companies, services and products
of the future. A total of around 150 events,
workshops and pitches will be taking place in
Dusseldorf. More information is available at
www.startupwoche-dus.de.

Online services to help you with your trip to
the trade fair

Visitors will find useful tools to help them
efficiently plan their visit to the trade fair at
www.interpack.com. These tools include the
exhibitor database that allows visitors to create
their own personal hall plans and a completely
revised matchmaking function for initiating
meetings with exhibitors along with details about
the latest developments being presented by the
companies at the fair. An iPhone and Android
app are also available for visitors. The apps
provide, among other things, the daily updated
exhibitor and event database, graphically
optimised hall plans and exhibitor details,
including contact details, product information,
forms for arranging appointments as well as

the option to save notes about the respective
exhibitors. All individual edits will be available
on all platforms — regardless of where they were
created. interpack’s homepage also provides
information about the ‘Life without Packaging?’
conference, hotel-booking options and tips for
the city’s cultural programme to help you plan
your stay in Dlsseldorf. Articles from interpack’s
‘Tightly Packed’ magazine with news and trends
from the industry are also available through the
apps. You fill find a summary of the services

to help you prepare your trip to the trade fair at
www.interpack.com/tradefairplanner. iii
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BevialeMoscow 2020

Trade fair for beverage production.
Beer | Juices | Water | Wine | Spirits | Dairy
Sokolniki, Moscow, Russia | 24-26 March

beviale-moscow.com

Global solutions.

Local success.

.. Beviale Family

Member of

Beverages — from production to marketing

Very exciting markets, tremendous potential and all the right

contacts: Beviale Moscow is probably the only place you can

find this kind of access to the beverage industry in Russia and
Eastern Europe. Meet the key players and the most important
decision-makers and benefit from this unique event!

Enquiries/Learn more: .
T +49 9118606-86 84 | beviale-moscow@nuernbergmesse.de NURNBERG MESSE



TO PEEL, SLICE, SQUEEZE, COOK,
PASTEURIZE, FILL, AND PACKAGE.
BUT DOWNSTREAM?

FOR 25 YEARS, WE HAVE BEEN WRAPPING,
HANDLING, PALLETIZING, AND ORGANIZING
WAREHOUSE STORAGE.

PACKING SYSTEMS

SINGLE MACHINES AND COMPLETE LINES
FOR PACKAGE MECHANIZATION, TURNKEY.
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OBMOTYUK HEMNPEPBLIBHOIO
TUMNA 014 KOHTEMHEPOB

eATenbHocTb Bondani
Havanacb B 1994
rony, korga bpyHo
BoHpgaHu pewwmnn npo-
OOJDKUTb Oeno, HavyaTtoe cHa-
yana ¢ komnanuen Pnelmec,
3aTtem ¢ Parmasei, n co3gan
komMmnaHuto Bondani srl.

B 2019 roay 25 neT ynopHow
paboTbl 6bInM BO3Harpaxkae-
Hbl TeM, 4TO Bondani ctana
OJHOW N3 BeOyLLMX KOMNaHUM
B YNakKOBOYHOM CEKTOpE,
6narogapA Hoy-xay M Hako-
NJEHHOMY 3a 3TW rogbl ONbITY
B COYETaHMN C CUNTbHON npen-
NPUHUMATENBCKON NHTYNLN-
el pyKoBOACTBa U JOBEPUIO
KJIMEHTOB, YTO obecne4vnsio
NMOCTENEHHbIN, HO HEMPEPbIB-
HbIM POCT C TOYKM 3pEHMA
accopTUMeHTa NPoayKLUMN,
TOoBapHOro obopoTa 1 nepco-
Hana.

MpucyTcTBME B KOMMNAHUN
BTOPOro NMOKOJIEHNA B NNLE
Aneccuo, cbiHa bpyHo, gano
MOLUHBIV MMNYbC ANA peanu-
3aunmn HOBbIX NPOEKTOB boree
ObICTPbIX MaLIVH ¢ 60NbLLMM
¢oKyCcoM Ha aIPPEKTUBHOCTb
1 BO3OENCTBUE Ha OKpY>Kato-
LLYIO Cpeay - 9BONOUMA Yepes
TexHonorndeckne obHoBne-
HUA N NOCTOAHHOE CoBep-
LUEHCTBOBAHME NpeabloyLmx
NPOEKTOB.

CerogHa Bondani nonHOCTbIO
NPOEKTUPYET NPOLEeCChl,
KOTOpble NPUBOAAT K co3aa-
HMe cTaHka unu 3aBopja: oT
NPOEKTUPOBaHMA [0 OKOHYa-
TeNbHOM YyCTaHOBKM, Bcerga
B conpoBoXkaeHnn npodec-
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https://www.bondani.it/

CUOHasIbHbIX KOHCYbTauumn
CBOMM KNIMeHTaM u1 adopek-
TUBHOIO MoC/IeNpPoaAaXkHoro
cepsuca.

B yecTb cBoOero 25-netua,
KOMMNaHunA NpeacTaBuUT HO-
Bbin WA30 Continuous Wrap

PROCESSING
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Around Ha cnepytoLlen Bbl-
ctaBke Cibus Tec B Napwme:
ynakoBoOYHasaA MalluHa, Crno-
cobHanA BbIMONHATbL pasnny-
Hble YNaKOBOYHbIE peLLeHNA
1 obpabaTbiBaTb pasnnyHble
KOHTENHEpPbI, OT NPAMOYrOJib-
HbIX 00 OyTbISIOK.

Co CTpYKTYypOW NOJSTHOCTHLIO N3
Hep>kaBelowen ctanu n gpy-
rmx Hep>kaBelowux MmaTepma-
OB CTAHOK MMeeT HebonbLune
pa3mMmepbl 1 OCHaLLEH KPMBO-
NIMHENHBIM MHOTOCTOPOHHUM
BXOOOM C pasgenmTenem
6noka.

Takana KoHdurypauua obner-
yaeT paboTy onepaTtopa, obe-
cne4ymBan NPOCTOTY OOCTyna K
CTaHKy Kak BO BpemaA pyHKLUN-
OHMPOBaHUA, TaK U BO Bpems
Nn1aHOBOro 1 BHEOYEpPEeaHOoro
obcny>xmBaHuA.

O6moTunk WA30 Continuous
Wrap Around case packer
OCHalleH ANCNNIEEM C CEHCOp-
HOW NMaHesbto Os1A HECNOX-
HOro N He3ameaJ /INTEeSNIbHOro
KOHTPOJIA BCEX NapamMeTpoB.
OCHOBHble XapaKTepPUCTUKN:
ObicTpana cMeHa popmaTa,
yBenu4veHue aHeproadek-
TUBHOCTU U CHU>KEHNE YPOBHA
wyma. JencTBUTEeNbHO, 3TOT
CTaHOK cHabXeH NpAMbIMUA

CONTINUOUS WRAP-AROUND
CASE PACKER

ondani’s activity began

in 1994 when Bruno

Bondani decided to

carry on the activity
started with Pnelmec first and
then with Parmasei, giving
birth to Bondani srl.

The year 2019 has reward-
ed the 25 years of strong
commitment that have made
Bondani one of the leading
companies in the packaging
sector, thanks to its know-
how and experience gained
over the years, together with
its owners’ strong entrepre-
neurial intuition and the trust
shown by its client, which has
made it possible to gradually

but constantly grow in terms
of range of products, turnover
and staff.

The presence in the company
of the second generation, in
the figure of his son Alessio,
has given strong impetus to
the realisation of new projects
for faster machines with a
greater focus on the efficiency
and environmental impact. An
evolution that passes through
technological renewals and
the ongoing improvement of
previous projects.

Today Bondani internally
develops all the different
processes that lead to the

construction of a machine or
a plant: from the designing
project to the final installation,
always providing professional
advice to its clients and an
effective after-sales service.

To celebrate its 25th anniver-
sary, the company will present
the new WAS30 Continuous
Wrap Around case packer at
the next edition of Cibus Tec
in Parma: a packing machine
able to satisfy different pack-
aging solutions and to pro-
cess different containers, from
bricks to bottles.

With a structure entirely
made of stainless steel and
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npuBogamu, roe MexaHuye-
CKaA CUHXPOHU3aumMA O0CTU-
raeTcA nyTeMm NoakKNOYeHnsA
npMBOAOB (MPUBOAHOM 60K C
MOTOPEnyKTOPOM) K MHOI0O-
CeBOMY MHBEPTOPY (9N1EKTPOH-
HbIi KOHTPONEP).

other stainless materials, it
has small dimensions and is
equipped with a curvilinear
multi-way entry with divid-

er block. This configuration
makes the operator’s work
easier, ensuring ease of
access to the machine both
during its functioning and dur-
ing ordinary and extraordinary
maintenance.

The WA30 Continuous

Wrap Around case packer is

CamomoTopu3oBaHHbIe rpyn-
Nbl B 3/IEKTPUYECKUX OCAX
cnepyowme: nogarouan KoH-
BelriepHanA NeHTa; BepXHui
LLeNHOM TpaHnopTep; rnas-
HbI LLENHON KOHBENep oA
dopMUpPOBaHNA KAPTOHHbIX

equipped with a touch screen
panel for easy and immediate
control of all parameters. Its
main features are: fast format
changeover, increased energy
efficiency and reduced noise
levels. In fact, this machine

is provided with direct drives
where the mechanical syn-
chronisms are obtained by
connecting the drives (drive
unit with gearmotor) to a
multi-axis inverter (electronic

KOPOOOK 1 MX NPOABUMXEHNA
00 onepauum NoJIHOro 3aKpbl-
TUA; BEPXHUI LLEMHON Lenu
KOHBenep, roe 3akpbiBaeTcA
BEPXHAA 4acTb KOPOOKM.

www.bondani.it

controller).

Self-motorized groups in
electric axes are the follow-
ing: feeding conveyor belt;
upwards die-cut feeding chain
conveyor; main chain con-
veyor for carton forming and
advancing for complete clos-
ing operation; upwards chain
conveyor to close the upper
part of the carton @

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

inted code quality and
machine reliability are
the major benefits of
two Linx 8920 Con-
tinuous Ink Jet (ClJ) printers
installed at Decantae Mineral

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

Using specialist Linx Black bot-
tling ink 1058, the Linx 8920s
print batch and best-before
information onto
both
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glass and PET bottles. Impor-
tantly, 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 CIJ 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 there-
fore been of huge benefit to De-
cantae 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 750ml in glass and
seven sizes in PET from 250ml
to 2 litres) there are frequent
changeovers on the lines.

The Linx 8920s’ intuitive inter-
face enables setup to be carried

continued on page 48



amma, npegHasHayeHHaA

ANA peannin NPOMbILNIEH-

HOro cekTopa, KaTanor

COCTOMT U3 KOT/IOB, N3ro-
TOBJIEHHbIX B Tanuu BbICOKO-
KBanMnuMpoBaHHbIMU Cneun-
anuctamu, ¢ yHUKanbHbIMU,
3anaTeHTOBaHbIMW KOMMaHuen
Unical TexHonorn4HbiMu pe-
LWEeHNAMMW, TaKUMWN KaK: creum-
albHble AblMOrapHble Tpy6bl,
KOTOpble 3HAYNTESNIBHOrO yBe-
nnumsatoT KN koTna, wkad
yrnpasfieHna pa3paboTaHHbIN
onAa 6e3onacHon paboTbl KOTNA
6e3 npucyTCTBMA onepaTopa
KOTENbHOW, B TeYEeHUN 0 72
4YacoB 1 C BO3MOXHOCTb yaa-
NEHHOro ynpassieHuA.
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[MpoeKkTupoBaHME Kaxxaoro
KOT/1a No3BOAET KOMMaHum
Unical co3paBaTtb cneunarsnbHble
YCTPOWCTBA, KOTOPbIE OTBEYarT
BCEM TpeboBaHMAM KIMeHTA.

MpowmbiwneHHaa ramma Unical

NnAP

Map ABNAETCA BaXXHbIM U He-
3aMeHVMbIM 3/1IEMEHTOM /1A
MHOTMX NMPOMBbILLSIEHHbIX CEK-
TOPOB: hapMaLeBTUYEeCKOro,
NULLEBOro, HePTEXNMMNYECKO-
ro, NPOM3BOACTBA PE3VHbI,

INDUSTRIAL GENERATORS.
UNICAL POWER

range aimed at large

Industrial businesses, a

complete catalogue of

boilers manufactured in
Italy by highly skilled person-
nel, with unique technological
details, some covered by
Unical Patent, like the special
smoke pipes which significant-
ly increase the boiler efficien-
cy and control panels devel-
oped to ensure operator-free
control, in total safety, up to
72 hours and with possible

remote control.

The design of each boiler
allows Unical to build special
appliances, fulfilling any cus-
tomer need.

The Unical industrial range

Steam

Steam is fundamental and
irreplaceable in many indus-
trial sectors such as: pharma-
ceutical, food, petrochemical,
chemical, paper industry,
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canning for storage purposes,
production of rubber, plastic,
etc., for which it represents
the so-called raw material.

It is equally essential in the
civil sector for sterilization:
hospitals, canteens, laundries,
etc. It is also extensively used
in large ground heating instal-
lations and on ships for the
production of energy through
turbines, pumps and alterna-
tors. Wherever there is the
need to produce and manage
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nnacTMaccol 1 T.4. Takxke nap
ABNAETCA HE3aMEeHMMbIM 014
rpaXk4aHCKon oTpacnu, Takom
Kak, ctepynmaauma; 60/bHUL,
CTOJIOBbIX, MPayeyHbIX U T.[,.

A TakoKe, LWMPOKO NCMNOSb3Y-
eTcA B 60/1blIMX CTPYKTYpax
Ha3eMHOro 1 MOPCKOro oTo-
nneHnsa, AnAa npon3sBoacTea
3HEeprmm ¢ NOMOLLbIO TYPOUH,
HacocoB 1 reHepaTopoB. Besge,
roe Heo6xoOoMMo NPOM3BOANTL
TENMOBYIO 3HEPrUIO NOA Aasne-
HWewm, nap ABNAETCA ngeano-

pressure thermal energy,

steam is the ideal solution.

What benefits does it offer

and why it is so popular?

- Let’s start from the basics:
steam comes from water, an
element available in nature
in large amounts and at a
low cost. Moreover, contin-
uous recirculation is applied
in installations as much as
possible — to the point that in
some steam-based systems
almost all the condensate is
recovered.

- Steam is safe and easy to
handle: indeed it circulates

PROCESSING
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HbIM peLueHneM. KakoBbl ero

npenmyLLecTsa U NPUYMHLI, No

KOTOpPbIM €ro NpUMeHeHne Tak

LUMPOKO pacnpocTpaHeHo?

- HayHém ¢ ocHoB: nap nony-
YaeTcA U3 BOAbI - A/IEMEHTA,
HaxopaAlleroca B Nnpupoae
B 60/1bLLOM KONIMYEeCTBE Ha
BbIrOHbIX 3KOHOMNYECKNX
ycrnosuAx. Kpome aToro, npu
yCTaHOBKe 060pynoBaHuA
NCNOJb3yeTCA MaKCUMasibHO
BO3MOXKHaA HenpepbIBHaA pe-
UMPKYNALMA, TaknM 06pasom,

naturally without the need
for accelerators and guar-
anteeing high temperatures
while operating with medium
to low pressure values.

- The temperatures and flow
rates are easily controlled
through two-way valves.

- It circulates between the
utility units quickly and with
a light load.

Superheated water

Systems with this technology
are particularly suitable for the
following sectors:

- District heating
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B HEKOTOpbIX NApOBbIX yCTa-
HOBKax NMPOUCXOOUT NOYTH
100% pekynepauua KOHOEH-
cata.

- [Mapom nerko v NpocTo ynpas-
NATb: NPOUCXOONT ecTe-
CTBEHHAA LMPKYIAUnA, He
TpebytoTca ycKopuTenu, ra-
paHTUpyeTCcA BbiCOKaA TeMne-
paTtypa npu cpeaHeM-HU3KOM
OaBneHnu.

- TemnepaTypa 1 pacxof, Nerko
PErynvpytoTca 1 ynpaenaTca
OBYXXO[0BbIMU KnanaHamu.

- BbICTPO UMpkynupyeT Mexay
noTpebuTenAamMmu 1 ¢ Hebosb-
LLIOW Harpy3Kom.

NEPEFPETAA BOOA

Cucrtembl ¢ Takon TeXHONOrMen

B OCHOBHOM WCMOMb3YyKOTCA ANA:

- LLeHTpanbHOro OTonMeHns,

- obopynoBaHue An1A KOHAUTEp-
CKUNX

- 6onblwme 60MbHUYHbIE CTPYK-
TYpbl C pa3fiNyHbIMU CTaHUMA-
MV 06MeHa, rae Heobxoanmo

- Pasta factory machinery

- Large hospitals with different
exchange stations where it
is essential to maintain high
temperatures in the entire
system.

Diathermic oil

In cases where high operating
temperatures are required,
diathermic oil systems are
recommended compared to
steam or superheated water
systems, allowing the system
to work with temperatures up
to 350°C.

Other important features of
the diathermic oil systems
are guaranteeing they can
constantly maintain the re-
quired temperatures, as well
as safety (non-flammable and
low explosion-risk fluid).

This is why diathermic oil is
widely used, for example, in

=

the petrochemical field. i

www.unicalag.it
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Noaaep>XnBaTb BbICOKYHO
Temnepartypy B cucteme.

OVNATEPMNYECKOE MACNO
B cnyyae, ecnu TpebyeTcA Bbl-
cokanA paboyana TemnepaTypa,
pekoMeHayeTcA NCNONb30BaTb
CUCTEMbI Ha anaTepMmye-
CKOM MacJsie BMECTO CUCTEM

C NapoBbIMM KOTNamMn U Ha
neperpeTon Boae, NOCKONbKY
OHW NO3BONAKT paboTaTthb C
TemnepaTtypon TennoHocuTensa
B cucteme no 350°C. [pyron
Ba>KHOW XapaKTepPUCTUKON CK-
CTEM C KOT/NlaMu Ha omuaTtepmMum-
YeCcKOM macrie ABNAeTA rapaH-
TNA nopaep>XaHna NOCTOAHHBLIX
Temnepartyp n 6e3onacHoOCTb
(>knaokocTb HeBOCNNameHAemasn
N C HU3KNM PUCKOM B3pbiBa). o
OaHHbIM NpUYNHaM gnaTepmu-
YecKoe Macso LWMPOKO UCMOSb-
3yeTcA B He(pTEXMMNYECKOM

=

oTpacnu. fi

www.unicalag.it
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www.unical.eu
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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
running parameters
and environmental
conditions.

This enables the Linx
8920s to identify sim-
ple actions that users
can take to prevent
unscheduled stoppag-
es, 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 Maber-

ly.

“In terms of code qual-
ity, 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 main-

tained.”

www.linxglobal.com
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HIGH-SPEED SOLUTIONS
FOR CONFECTIONERY SECTOR

he increasing speed of pro-
T duction of process lines

and in primary packaging
machines (typically flow pack) in
the confectionery sector, is a con-
stant challenge that our company
has to deal with a task made even
more onerous by the nature of the
products, which are often frag-
ile 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 compa-
nies.

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 designhed to be

PROCESSING
& PACKAGING

interposed between two or
more primary packaging
machines and a secondary
packaging machine.

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 trans-
porters is to ensure the
proper phasing of incoming
products so that they can-
not collide with each other
on the subsequent unifica-
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tion 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 necessary to overcome the con-
cept of the fixed guide, as any slow-
down of products in contact with the
guide would result in a loss of tim-
ing and risk of interlocking. Event
that with high production cadence
that would have catastrophic ef-

PROCESSING
& PACKAGING

fects and would lead to immediately
block of the upstream machines.

For this reason, the chosen solu-
tion is to replace the fixed guides
with motorized vertical belt convey-
ors that they can adapt the speed
to 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
final output of 600 ppm
on a single row; the ac-
tual 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 down-
stream secondary pack-
aging machine.
The machine is man-
ufactured  with  the
highest construction
standards, the phaser
conveyors are equipped
with easy-change sys-
tem without tools.
The standard control
system is a Siemens
PLC with color opera-
tor panel, as well as in-
verters, brushless and
related drives are Keb
or Elau, gearboxes and
asynchronous are SEW.
On request, it is possi-
ble 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 en-
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tering the secondary machine, with
consequent increase of costs.

MH has recently acquired a major
order for a leading manufacturer
in the confectionery industry in the
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 fiin

Visit:
www.mhmaterialhandling.com
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THE FUTURE OF FOODSERVICE
IS NOW. AND IT’S AT SIGEP

talian Exhibition Group’s
International Trade
Show of Artisan Gelato,
Pastry and Bakery
Production and the Coffee
world is hosting the debut
of Vision Plaza. A location,
but also a think tank, at
which to outline international
business trajectories for the
development of the entire
confectionery product chain

Rimini Expo Centre, 18-22
January 2020

The 2020 edition will be the
richest SIGEP ever. Not only full

of business, internationality and
competitions, which it already
is, but also of professional
updates, looking to the

future, attention focussed on
places of consumption and
networking between the various
professional communities.

The throbbing heat of this
innovative boost will be the
Vision Plaza, a location, but also
a think tank which, from 18th

to 22nd January, will animate
Italian Exhibition Group’s Rimini
Expo Centre, the only true
development hub of the entire
sweet food service sector.
Positioned strategically at the
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centre of the South Foyer,
Vision Plaza will be a venue full
of meetings summing up the
trends of the sweet sectors of
Out of Home eating, starting
with the characteristic one of
artisan gelato.

The format of the contents

of the Vision Plaza will be
streamlined and consecutive,
with speeches by a single
speaker on a specific topic, or
organized as a real “talk show”
with the participation of several
personalities. The Vision Plaza’s
contents will be developed with
the contribution of authoritative
partners (including trade



associations, trade press and

digital specialists).

Four key thematic issues will be

covered in the Vision Plaza:

1. the sector’s macro trends
(evolutions and changes
in consumption methods
when eating out and places
of consumption, trade data
and figures from the various
sectors, international case
histories);

2. sustainability in the agri-
food chain, with focuses on
SIGEP’s sectors

3. digital technologies as a
business driving force for
enterprises

4.individual chains’ trends with
specific talk shows on gelato,
pastry, coffee and bakery

Proceedings will get under way
on Saturday 18th January at
11 am with the Opening Talk
focussed on “Future is now!

The new global values of sweet
food service: experience, quality
and sustainability. This will be

a real face-off between experts
of the global eating out market,
consumer and brand dynamics
to understand the challenges of
sweet food service and identify
future opportunities of growth
and development.

The speakers will discuss the
“values” of consumers eating
out, such as experience, food
and environment quality and
sustainability.

Consumers’ increasingly
eco-friendly choices will set
the agenda of the strategic
decisions of companies trading
in this sector in order to satisfy
the needs of tomorrow’s
consumer. Data and reports
on emerging trends will be
proposed at the meetings.
Among the eagerly awaited
speeches, those by Bob
O’Brien, Global Senior Vice
President Foodservice of

the NPD Group, Caterina
Schiavon, Socio-semiologist

and partner of KKienn Torino
and Francesco Buschi - strategy
director of Future Brand.

But in the other event areas of
SIGEP 2020, i.e. the vertical
ones dedicated to individual
product chains, there also will
be numerous meetings and
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opportunities for reflection: in
the Gelato Arena (located under
the cupola of the South Foyer),
the Pastry Arena (Hall B5), the
Coffee Arena (Hall D1) and

the Bakery Arena (Hall D4).
Detailed up-to-date info on the
Web site: www.sigep.it



MAKAPOHHbIE U3OEJINA

npon3sBoncTeo xneba - KOHOUTEepCKune nagenua

MOHYNKK OOHAT NO TEXHOJTOMUN
PACKATKW OT RADEMAKER: T'MBKO,
JOOEKTUBHO, TMTMEHUYHO

3BECTHbIA NPOAYKT
Kpyrnown ¢oopmbl ¢
OTBEPCTMEM nocepean-
He, BKYCHanA HaumMHKa,
pa3Hoobpasme LUBeToB. KOHEYHO,
peyb - 0 NoH4YMKe goHaTt (donut).
OH ctan 3HamenuT B CLLUA, n B
HacToALlee BpeMA NonynApeH
BO BCcem Mupe. OgHako, amepu-
KaHckuin [JoHaT, ckopee Bcero,
UMeeT HUOEPNaHACKNE KOPHW.
CBoW «MacnAHUCTbIV NUPOr»
B BMAE KOMbLA rofinaHackue
KONTOHWNCTbI NEPEHeECN Yepes
ATNaHTUYECKUIN OKeaH K 3emre
obeToBaHHon B Havane XVIII

Beka. [pnmepHo Yepes nonTo-
pa cToneTuA foHAT MMEN BKYC

N BHELUHWI BUA, KOTOPbIV OH
coxpaHun o cux nop. K Tomy
BPEMEeHW JoHaT cumMTanca Tunny-
HbIM «amepukaHuemM». C Havana
XX Beka nsHavanbHoe Ha3BaHue
doughnut nocteneHHo cokpa-
Tnnocb go donut — goHat. Tak
3TOT BMJ NOHYMKA Ha3bIBAOT U
cerogHA.

[MepBOHa4anbHO goHat 6bin
MPOCTO BbINEYKOM K 3aBTPaKy,
HO CerofHA K HeMy nopyroe oT-
HoweHmne. CerogHsa aTX NMOHYMKMK

npoJjatoTcA B cynepMmapkeTax,
6yNoYHbIX U KoHOuTEpcKux. OT-
pacrnb pearvpyeT Ha Takyto nony-
NAPHOCTb U NOABAAKOTCA AOHAThI
C HOBbIMW BKyCaMmu, NpuBneKa-
TeNbHbIMW Kak Ha NongHuK, Tak
W Ha Y)XXWH B KavecTBe JecepTa.

CoyeTaHue yHuKanbHbIX BKYCO-
BbIX XapakTepUCTUK NprBeso

K NOABMNEHNIO AOHATOB C HEO-
6bI4HOWN HAYMHKOW. MPOBLIM
6ecTcennepom ctanu foHaThbl
CO BKYCOM CHUMKepca, 3aBapHO-
ro kpema, 6aHaHOBOro conoaa,
3cnpecco-KapaamoHa 1 reo3au-

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

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

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

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

longer see it like this. Nowa-
days, donuts are sold around
the day in supermarkets, bak-
eries or donut specialty shops.
The industry’s responds to
this by introducing donuts with
new taste profiles, for example
intended to seduce consum-
ers into eating a tasty donut
as an afternoon snack or an
after-dinner indulgence. The
combination of unique taste
profiles has resulted in donuts
with non-traditional stuffing.
Worldwide best-selling exam-
ples of this are donuts with
flavours like Snickers, custard,
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KW ¢ rpywen-nawoT. Kpome T0ro,
NnoTpebUTENM NLLYT [OHATDI,
OTBEYaLLNE UX ANETUYECKNM
TpebosaHuaM. Hanpumep, 6e3
rNOTEHa, BeraH-g4oHaThl Un

C 3ameHuTenem caxapa. Ecnm
TPEeHA Ha 340POBOE NUTaHNE
3acTaBnAeT noTpebuTena ecTb
onpeneneHHyo MuLLy, oHa AOK-
Ha ObITb BbiICOYANLLEro Ka4yecTsa,
a He MPOCTO 3anoSIHATL Xery-
[OK.

OpHako, He3aBUCKMO OT TpeHaa
noam nokynanu n 6yayT Noky-
naTb AOHaTbI, FaBHbIM 06pa-
30M, NMOTOMY, YTO 3TO BKYCHO.
YKpalleHue, hopma 1 ynakos-
Ka - BTOpU4HbI. B TO e Bpema
BCe 60nee BaXKHbIM (hakTOPOM
CTaHOBMWTCA CBEXECTb. YTO6bI

NPOV3BECTUN CBEXXYHO BbINEYKY C
[OCTaTOYHbIM CPOKOM rOOHOCTY
OYEHb BaXKEH BbIOOP KAYECTBEH-
HbIX UHIPEANEHTOB C YCTOM-
UYMBbLIMUK XapaKTepPUCTMKaMMU,
He3aBMCMMO OT Takux (hakTopos,
Kak Temneparypa 1 metop, obpa-
60TKN.

CexecTb BaXkHa [/1A BCEX.
Bbineyka BbICOKOro KayecTsa
nmeeT 6onee ANUTENbHbINA CPOK
rooHoCTK, OHa 6onee NpubbINbHA
W NPUHOCAT 60nblue yaoBneT-
BOPEHUA Kak nNpoasLy, Tak 1
noTpebuTento.

[OBa Tuna noHatoB

Mo cyTu cywecTByeT ABa TMNa
[OHaTOB, BUCKBUTHBIE U APO-
XeBble. [1A 6UCKBUTHBIX UC-

NoMb3YHTCA XMMUYECKNIA NOA-
HUMAIOLMIA SNIEMEHT, HanpumMep,
nueBan coabl UK paspbixin-
Tenb. [NpenmyLecTso B TOM, Y4TO
6a30B0OI CMeCH U3 MyKK, MOJiIoKa
1N BOAbl, CONK, caxapa, nHorga
ANLL U Coabl NN PaspbIXNNTenA,
He TpebyeTcA MHOIO BPEMEHM,
4YTOObI NOAHATHLCA.

Mo>kHO 3amecuTb TECTO, Hane-
NMNTb MOHYNKWN N CPpasy >KapuTb.
Kak npaBuno, goHaTbl rOTOBAT
M3 XKOKoro TecTa. BaxkHo ak-
KypaTHO OMyCTUTb UX B ropAdvee
mMacno. Takxe MOXHO NpuroTo-
BUTb A0OHaTbI U3 60osee rycTtoro
TecTa. CBEpHYTb B KOMbLA UK
packartaTb Nj0cKO U Hape3aTb
HY>KHOW ¢oopMbl. 10 cpaBHEHWIO
C LPOXOKEBbLIM [LOHATOM, Xapka
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MAKAPOHHbIE U3OEJINA

npon3sBoncTeo xneba - KOHOUTEepCKune nagenua

OVCKBUTHOIO HE 3alMET MHOro
BpemeHn. HegoctaTkom ABNAET-
€A TO, YTO OHM TPebyIoT BosbLe
macna, 4em opoxokeBble. KoHeu-
HbIA pe3ynbTarT - paccbinyaThblii
W MNOTHBIA AOHAT, C XPYCTALLEN
KOpouYKon. EQAT nx, Kak npasu-
10, cpasy nocne Xapku.

BonbLlWMHCTBO OHATOB B amepu-
KaHCKMX MarasuHax ABnAaTCA
OPOMOKEBBIMU.

[nA HUX xapakTepeH 6a30BbIl
peuenT 13 MyKu, caxapa, Conu,
BOOb! U/IN MOJIOKA, BO3MOXHO,
AWL, CIMBOYHOrO UM pacTUTENb-
HOro macna u gpoxoken. baso-
BOE TEeCTO 3aMeLuMBaloT 1 faioT
eMy NOOHATLCA BPeEMA B Teve-
HVe HECKONbKKMX YacoB. VIHorpa
[o6aBnAeTcA KyKypy3HbIN 1iu
KapToenbHbIN KpaxMar, Yyto

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

[JenaeT noHaT CBeTiee BHYTPW.
3aTem TecTo packaTbIBaloT U
PEeXyT, 1 CHOBa JalT BpeEMA
NOLHATLCA, NPEXAe YeM Kaxaoe
npenBapuTensHO chopMmMpoBaH-
HOE KOJIbLIO OCTOPOXHO NoMe-
CTAT B ropAYee Macso.

[oTOBbIE YXXapeHble KosbLa nme-
IOT MAMKY TEKCTYPY U TOHKYHO,
MATKYIO 30/10TUCTO-KOPUYHEBYHO

KOPOUKY.

Mpouecc npoussoacTBa Ao-
HaToB

Ecnu npucmoTpeThea K Npons-
BOACTBEHHOMY npoLeccy, ecTb
HeCKOJIbKO cnocob0B Npon3Bof-
CTBa LOHATOB.

+ MNytem yKnagku (6MCKBUTHbIN
[oHar). [1nAa atoro npouecca
MCMonb3yeTcA cneumasnbHbIv
Tmn TecTa. Nocne gopmu-
pOBaHUA KOMbLO Cpasy e
>xaputca. Nocne oxnaxaeHuna
OOHaTbl MOXHO rnasvpoBarthb,
[eKopupoBaTb U BBOAUTL

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

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

HauuHKy. [Jpyror nonynApHbIn
MeTo[ yKpalleHuA — 06BanATb
B CaxapHow nygpe unm cMecu
KopuLbl 1 caxapa.

* U3 wapukos TecTa (ApoxoKe-
BOW poHar). B aTom npouecce
MCMonb3yeTcA MeToq AeneHns
1 OKpYrneHus, 4Tobbl N3 TecTa
NosyYnncA Wapuk, KOTopbIr
TecTa packaTaH B NfoCKui
Kpyr. 3atem y faetca Bpems
ONA oTAblXa U pacCTOMKMW.
Mocne aToro KOHYCOM B LIEHTpe
Kpyra genaetca oTBepcTue,
KOTOpOe NpuaaeT NOHYUKY
XapakTepHyto copmy. Tenepb
OH roToB A1Aa Xapku. MNocne
OXNaXKAEHNA NOHYMKN MOXXHO
rnasupoBaTb, AEKOPUPOBATb U
3anonHATb HAYNHKOMN.

+ MeTop aKCTpy3uu (ApoxoKe-
BOW poHar). B atom meTone
TECTO 3arpy>xaeTtcA B ByHKep
MaLllWHbl N0A, Ha3BaHNEM
3KCTpyOep (MawmrHa, koTopaa

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

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

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

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

Most donuts available in Amer-
ican shops are yeast donuts. It
is characteristic for this donut
that the base dough consists
of flour, sugar, salt, water or
milk, possibly eggs, possibly
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dopmmpyeT NOHYUKM C MOMO-
LWbto pe3aka). MNMakeT TecTa
NoMeLLaeTCca B BEPXHel 4acTu
OTKPbITON MalMHbl. 3aTeM Ha
MalUnHy, KOTopaA HaxoauTca
noA AasfieHneM, nomMeLlaeTca
KpbllLKa, B pesynbTaTe Yero
TECTO npeccyeTcA B TpyObl
MpenBapuTenbHO OTMEPEHHOE
KONMYeCTBO TeCTa BbDXMMAIOT
B KOJbLiA HY>XHON hopMbl AnA
00bIYHbIX MOHYMKOB NU [0-
HaToB. [locne 3TOro NOHYNKK
OTAbIXaT 1 NOOAHMMAIOTCA, U
3aTeM OHM roTOBbI /1A XapKW.
Mocne >xapkn 1 oxnaxneHusa
NX MOXHO rnasmpoBatb, AEeKO-
pvpoBaThb U BBOOAUTb HAYMHKY.

MeTtop Rademaker: npous-
BOACTBO AOHATOB C Npu No-
MOLLUM TEXHOJIOTUM pacKaTKu
Rademaker

Rademaker paspaboTtana nmHuto
[ONA NMOHYMKOB, KOTOpPanA Kapau-
HaslbHO OT/IMYAETCA OT BbILLEYMNO-
MAHYTbIX METOOOB. OTOT JIMHMA

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

the donut lighter. The dough

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

The donut production pro-
cess

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

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

COCTOUT M3 cekumm beccTpecco-
BOM packaTku 1 cekumm ogpopm-
neHuA.

CucTtema NUCTOBON packaTku
Rademaker nonyyaet TecTo B
KyCKax OT Hak/TOHHOro KOHBEW-
epa. 3aTtem TecTopackaToyHoe
YyCTPONCTBA TLWATENBHO packa-
TbIBAET 3TU KYCK/ B 3M1aCTUYHbIE
nncTbl TecTa. TonwmHa nucTa
YMEHbLUAeTCA C MOMOLLbIO pe-
OYKLUNOHHBIX cucteMm Rademaker,
COCTOALLUMX U3 BbICTPOro peayk-
TOpa N N3MEPUTENBHOMO YCTPOR-
cTBa.

Nocne ToOro, Kak nNCT OOCTUM
HY>XHOWM TOMNLWMHBI, OH HanpasnA-
eTCA B CEKLUMIO 0hOpMEeHNA, rae
pexyLmii BanvK Unn runboTuHa
paspesaeT IMCT Ha OTAeNbHble
NMOHYMKU. XapaKTepHoe OTBep-
CTWe MOXHO caenatb ABYMA Crno-
cob6amu: ¢ NOMOLLBH YCTPONCTB
BbleMKW: MO0 BbIHAMATb LieH-
TpanbHYI0 YacTb NOHYUKA, 6O
BblayBaTb. OcTaBLIMecA TecTo

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

Making a donut from a
dough ball (yeast donut).
In this process, a rounding
and dividing method is used
to make a round dough ball.
The round dough ball will be
formed (rolled out) into a flat
round dough slice. Then it
will have the time for rest-
ing and proofing. After this

a cone will make a hole in
the centre part of the dough
circle which results in the
characteristic donut shape
and now the donuts are
ready for frying. After frying
and cooling, the donuts can
be glazed, decorated and
filled.

+ Making a donut by extru-

cobupaeTcA B cneunanbHbIX OyH-
Kepax B OOKOBOWN HaCTW JIMHUN.

OTO TeCTO MOXET UCMOob30BaTh-
€A B cnegytoLien napTum, Unm
Oaxke NPoXoAanTb PeLMpKYIALMIO
B CNy4ae MOSIHOCTbIO aBTOMa-
TUYECKOW Bepcun. 31O Npons-
BOACTBEHHAA CMCTEMA O4EeHb
acbdhekTMBHA. B 3aBMCMMOCTM OT
npowecca AoHaTbl nepemeLLaoT-
CA B CUCTEMY 3arpysku I0TKOB
ONA pacCTONKU MW CHUMAIOTCA C
KOHBEWEPHOWN NeHTbI 1 nomMeLla-
I0TCA B NTOTKN BPYYHYHO.

Tenepb AOHATbI FOTOBbI ANA
paccTorkn. ATO NpUAACcT UM
»Xenaemblin BKyC 1 06bem. Nocne
paccToVKM [OHaTbl aBTOMaTnye-
CKM 3arpy»atoTcA BO (PPUTIOPHU-
uy. MNocne >apku 1 oxnaxageHvA
[OHATbI MOTyT ObITb 3aNOSHEHbI
C O>KEMOM, LLOKONaAoM nn
KpemMoM. 3TO NPOMCXOaUT C
MOMOLLIO CUCTEMbI YKNAAKM
Rademaker. B kavecTBe nocneg-

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

Rademaker’s method: mak-
ing a donut with sheeting
technology (yeast donut)
Rademaker has developed
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MAKAPOHHbIE U3OEJINA

npon3sBoncTeo xneba - KOHOUTEepCKune nagenua

Hero Luara JAoHaTbl MOXHO rnasu-
poBaTb, ykpawartb 1 [o6aBNATb
pasnnyHbie HAYNHKN.

[OononHuTtenbHbIE NJOca
npouecca JJaMMHUPOBAHUA C
Rademaker

OTOT npouecc ABnAeTcA ag-
(PEKTUBHBIM 1 BbICOKOCKOPOCT-

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

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

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

HbIM, YTO MPUBOAUT K YCTONYN-
BOCTW NPOAYKTA C TOYKU 3pEHUA
KayecTBa, opMbl 1 Beca.
Kpome TOro, aToT npouecc nog-
XoouT OnAa nboro Tvna TecTa,
nocne paccTtonku nnun Het. C
nomoupto cuctembl Rademaker
npenpaBnTENbHON MATKOM
packaTKn XxapakTepUCTUKKN Te-

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

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

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

CTa OCTaHyTCA 3aMeyvaTesbHbIM
06pasoM HETPOHYTLIMU, YTO
chenaert Bbineyky 6osnee o6bem-
HOW N anneTUTHOM.

Kpome ToOro, TexHonorma low-
stress packaTku obecrneyvBaeT
6onee ANNTENbHbINA CPOK FOOHO-
CTV NPOAYKTA: Bbineyka byneT

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

The added-values of the
Rademaker sheeting pro-
cess

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

Elle ogHMM cynbHBIM NpermyLe-
CTBOM AIBMIAETCA TO, YTO BbiNeyka
6yneT nornowaTb MeHbLLe Xupa

Npu XapKe, 1n3-3a XopoLLo npopa-
60TaHHON CETU IMIoTeHa B TecTe.

MpuyrHa B TOM, 4YTO CTPYKTYypa
TecTa NoBpeXAaeTCA HaMHOro
MEHbLLE MO CPABHEHMIO C ApYrU-
MU MeTOAaMK.

3aknyeHune

JNlvHna poHaTtoB Rademaker
Donut npgeanbHo noaxoomT A
neKapeH, KOTopble HY>XAATCA B
BbICOKOKA4Y€CTBEHHOM, adhdhek-
TVBHOM 060pYyLAOBaHWW, coenaH-
HOM 13 KQ4YeCTBEHHbIX MaTepu-
anos.

Kpome Toro, 6narogapAa ocobomy
OM3aiHy NTMHWA OTBEYAET CaMbiM
CTPOrUM TPeHOBaAHMAM MMIUEHBI
N BO3MOXXHOCTAM YMUCTKM.

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

compared to other methods.

Conclusion

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

is also easy to maintain and

OHa npocTa B 06CnyXvBaHUn 1
akcnnyaTtaumu. bnarogapa ee
rMHKOCTN, HA HEW MOTYT ObITb
N3roTOBEHbI BCE BUAbI LOHATOB
1 MOHYMKOB.

C nomoLLbio AOMNONHUTENbHbBIX
WHCTPYMEHTOB BO3MOXHO TaKXe
NPOV3BOAMTL Pa3/IMYHble BUIbI
Mn30enuin 3 Tecta Takme, Kak
TOHT 0)KOHC, PYNeThbl C KOPULEN,
Me[oBble 6yNoYKu, BUCMapKn 1

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

MHoOrve apyrve dopmel. o 3aka-
3y Rademaker moxkeT npogymaTb
MOJSHbIN NPOU3BOACTBEHHbIN NPO-
Lecc, NpefocTaBmB KOMMIIEKCHOE
cucTeMHoe pelueHne. CoBMEeCTHO
C 3aKa34/KOM OTAEN CUCTEMHOM
nHTerpaumm Rademaker pas-
paboTaeT pelleHune, Hanbonee
nogxodsliee AnA KNWeHTa, ot

=

3amMmeca TeCTa A0 ynakKoBKW. il

www.rademaker.com

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

www.rademaker.com
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NpPOu3BOACTBO Xfeba - KOHOUTEPCKME U3aenms

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 Oil & 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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MiCostacurta
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approx. -150°C to +1.150°C,
even under mechanical
or chemical stress. The
company has gained a deep

understanding in the designing
and manufacturing of metal
conveyor belts and is able

to support its customers in

<« IT.FOOD MACHINES »
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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
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NpPOM3BOACTBO Xneba - KOHOAUTepCcKMe usnennsa

OBBABIIEHVE OT TP FOOD GROUP, MUPOBOTO JIWAEPA
B OB/TACTI NPOU3BOACTBA NOMHIX JIMHWA ANA
XNIEBOBYJIOYHbIX U3AENAW U NPOOYKTOB

Hosas rpynna, o6wun o6opoT koTopou coctaBnsaet 100
MWITMOHOB €BpOo, NpeacTaBuna cedA Ha IBIE 2019 B Jlac-Berace

APPEKTUBHOCTb

N YeTKMe Lenu:
yCrnbllWaTh KIIMEHTA,
4YTOObI NPEANOXUTb eEMY
WHANBUAYANbHOE PELUEHNE.

NOKOCTb, TEXHUYECKME
I MHHOBAaLUMN,

He6ioT Tp Food Group,
HOBOIr0 MMUPOBOIro

nnpepa B obnacTtu
NPOM3BOACTBEHHbIX
NIMHWA 008 NULWEeBON
NPOMbILLNEHHOCTH

1 xNebobynoYHbIX
n3nenunii, ctan BO3MOXKEH
6narogapA KoHrnomeparty
HEeCKOJIbKNX KOMMNaHUn ¢

CUJTbHBbIM MEXXAYHaPOAHbIM
npusBaHuem,
cneuvann3npoBaHHbIM
OMbITOM MPOEKTUPOBAHNA
M npon3soacTea CUCTEM
W NIMHUIA ANA pasnnyHbIX
3TanoB NPou3BOACTBA
x11e606ynoYHbIX N3nenumn
N NPOAYKTOB, KakK
NMPOMBILLNIEHHbIX, TaK U
KyCTapHbIX.

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

lia S.r.l., Mecateck Group
S.r.l. n Tecnofryer S.L.U.
COCTaBNAOT AQPO 3TOMN
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HOBOW peasibHOCTN,
KoTopaa umeeT obLwmnmn
o6opoT cBbiwe 100 MAH
€BpPO N HacYUTbiBaeT

8 Npon3BOACTBEHHbIX
06BbEKTOB B 4X CTpaHax n
6onee 500 coTpyaAHNKOB,

C NNaHMpyeMbIM
AanbHeNWnM paclunpeHmem
N HOBbIMW COTPYOHUKAMM

B 6nv>kanwme mecAubl.
BblweykasaHHble

KoMnaHnn npencTaBnaoT
cobou pasHble peanuu,
06beANHEHHbIE OCO3HAHNEM
TOro, 4TO Nyywime
WHHOBaLWNM BO3HMKAIOT
TONbKO Npu 06beguHEHUN



MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

MacTepCcTBa N MHTYNLMN,

M 4YTO Ha Bce bonee
rno6anbHOM pbiHKE camble
amMmbuumMOo3Hble 3ada4n
MO>XHO NpPeononeTb TONbKO
nyTemM COBMECTHOM paboThl.
KpaeyronbHble KaMmHu - Te
>X€e camble, YTO onpeaenmnm

POCT Ka)k[,OM KOMMaHU B
nocnegHue oecATuneTuaA:
rMOKOCTb, HAOEXXHOCTb

N 3PPEKTUBHOCTb,
MHHOBauun 1 3aboTa

O K/SIMeHTax, KoTopble
NPMBOAAT K pasdpaboTke
1 NPON3BOACTBY MOJIHbIX

NVHUW ONA NMULWEeBON
NPOMbILUNIEHHOCTMU,
naeanbHo
COOTBETCTBYIOLMX
3apaHHbIM TpeboBaHUAM
KakK BbICOKOKa4eCTBEHHbIN
nepcoHanM3npoBaHHbIN
NPOAYKT.

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 - KOHOWUTepCKue nagenna

HaseaHue rpynnbl He
cnyyanHo: abbpesunatypa
TP (Total process-

ing) oTpakaeT KOOEKC
LEHHOCTEN KOMMaHUW.

910 abbpeBunartypa, Ha
KOTOPOW Obls1 MOCTPOEH
CWJIbHbIN, OTNIMYUTENbHbIN
3HaK, CUMBOTN3NPYOLLNIA
WOEHTUYHOCTb rpynnbl.

«Tp Food Group
npoeuupyeT Kaxayto
KOMMNaHUIO B HOBOE
n3MepeHune», - FoBOpuUT
Mwkena Jlaro,
ynpaBnaoLWnin ANpeKTop
rpynnsbl, 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,” -
pobasnAert Jlaro,- “Mbl
MO>KEM MpensioxXunTb
HaLWNM KMeHTam

elle 6onee WNPOKUIA
CNeKTp TexHonornm ona
y0OBNEeTBOPEHNA MOObIX
NPOV3BOACTBEHHbIX
TpeboBaHuN.

OTOT KOHrnomepar genaet
BCEX Hac cusbHee, 1

B KOHTEKCTe 60/IbLLION
Me>XXOYyHapO4HOW 3KcnaHcum
Hallero cekTopa mbl
OXXNaaem OTINYHbIX
pe3ynbTaToB C TOYKM
3peHuna pocTax. 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
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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

=

terms of growth.” i

www.tpfoodgroup.com




MAKAPOHHbBIE U3OENNA

NpPOu3BOACTBO Xfeba - KOHOUTEPCKME U3aenms

EXPERIENCE & QUALITY IN THE BAKERY,
PASTRY & FOOD INDUSTRY

reated in 1994,

Maé Innovation is

specialized in the

engineering and the
manufacturing of high-precision
silicone moulds, fermentation
and baking trays as well as non-
stick coatings for intensive uses
of the food industry.

Diversity, creativity,
customization? Be Silmaé!
Silmaé, 100% premium silicone
moulds for industrials and
professionals, are suitable for
both baking and deep freezing
and adapted for pastries, fruit
cakes, ice creams, chocolates,
sweets, starters, sauces,
seafood and meat product,
brioches, Viennese pastries,
bread and buns.

The silicone used, SIL035, has
been selected for its mechanical
properties and its resistance to
high temperatures (+280°C) and
deep freezing by mechanical
cold or cryogenics respecting
the recommendations for use.
Silmaé is commonly used on
automated production lines

and complies with the highest
French (NF 1186 & 25/11/1992
order), European (Regulation
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Mae

Creates your Mould
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EC n°1935/2004 & EU n°10/2011)

and American food standards.
The system provides complete
traceability for each item,
reinforcing the Maé’s strong
reputation in the food industry.

Maé offers a wide range of
standard Silmaé moulds with
more than 250 references in
its catalogue but is also able to
customize your mould.

Thanks to its dedicated
organization, 3D CAD and
prototypes, its designers create

the shapes and moulds according

to its clients’ constraints and
production environment.

Many firms are automating their
production and call upon Maé to
comply with certain dispensing

spacings and to insert systems for

mould stripping and/or washing.

Over 300 tailor-made projects
are developed each year, in large
or small production runs, with
unrivalled value for money on the
market.

Many formats are available:
pastry format (400x600mm),
GN1/1 (400x300mm), individual
format and other dimensions to
several meters of baking mats.

The largest food companies trust
Maé’s know-how from all over the
world!

Specially designed for
baking LOAVES, BRIOCHES,
HAMBURGER BUNS,
CIABATTA, HOT DOG ROLLS
OR SANDWICHES, CHOUX
PASTRY, TARTS, PUFFS and
ECLAIRS.

Fibermaé are easy to use, and
suitable for all types of fresh or
frozen dough, for salty and sweet
cooking. They are made using an
open glass fiber mesh and a non-
stick silicone coating. They stand
up to temperatures ranging from
-35°C to 260°C.

Fibermaé
give the
bread a fine
golden crust.

Fibermaé

ensure

homogeneous cooking

thanks to their open mesh,
which facilitates hot air
circulation. The pastry is
crunchy and golden.

Maé’s philosophy has placed
Innovation, Quality & Reactivity
at the heart of its action.

The company involved in

a process of continuous
improvement, has always
invested in research and
development and participates
in many national and European
research programs. Every year,
the company designs and creates
new innovative products.

Make your bread your best
messenger!

The SIL'TIP is a unique marker
mat invented by Gilles Sicart,
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Baker Expert and Director of the
Technical Institute of the Trades
of Bread. It gives the opportunity
to identify the breads with a
permanent marking. 6 standard
designs are currently available,
but it can be customized with the
client’s logo, name, brand, etc.

www.mae-innovation.com



MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

P.D. SERVICE: UMA, KOTOPOE
OTPAXAET CYTb KOMMNAHWA C
BOJIEE, HEM 40-JIETHMM OMNbITOM

Service

obina

co3gaHa B
[ | 7 1979 rogy

C npeen npegnaratb TOMbKO
camble MHHOBALUWOHHbIE TEX-
HONOrMKM ANA NPOMbILLIEHHbIX
NOKPbITMA. Kaxkabl AeHb OXXW-
BaeT N pacTeT OeATeNbHOCTb,
HanpaB/fieHHaA Ha co3gaHne
TEXHNYECKNX MOKPbITUN Bbl-
cokon acppekTmsHocTH. P.D.
SERVICE nmeeT cepTudhmka-
umto ISO 9001 ot RINA onAa
NPoOn3BOACTBEHHOrO npouecca.

P.D. SERVICE - EJUHCTBEH-
HbIE, KTO MOXET COOTBE-
CTBOBATb TPEBOBAHUAM
BbICOKOW UNN YPE3BbI-
YANHOWN CEPLE3HOCTM.

Korpa oT nokpbITWA XAy T nep-
BOKJ1ACCHbIX XapaKTepucTuk, B
Urpy BCTynaeT MakCMMarbHbIN
npocheccrnoHann3m n MHOro-
NeTHWI onbIT coTpyaHnkos P.D.
SERVICE n yHBepcanbHoOCTb
€ro NoKpbITUA: MPOMbILIIEHHbIE
NMOKPbLITUA HA OCHOBE Yriepo-
ONCTOWN cTanun, antoMMHUA, He-

p>KaBetoLLUen cTann, ctanbHbIX
CMMaBOB, NaTyHU U MarHus, a
TakXXe HeMeTannnmyecknx mMa-
TepunanoB, TakMUX Kak CTEKJ10,
CTEKONNAacTUK, yrinepoaHoe
BOJIOKHO 1 HEKOTOPbIE BUObI
pes3uHbl.

KOHOUTEPCKAA U XJIEBO-
NMEKAPHAA NPOMBbILWJIEH-
HOCTW.

MokpbITWE, HAHECEHHOE Ha
NPOTUBHK, hopMbl AnAa xneba
NO3BONAIOT YNy4yLWMTb CTaHAap-
Thbl BbINEeYKN 1 obecneynsaeT

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

SERVICE

was born in

1979, out
| B of a desire

to always and only offer the

most innovative techniques for

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

the production process from
RINA.
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MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTepCKue nagenna

pAg NpeuMyLLEeCTB NPOTUB TEX
e npegmeToB 6e3 NOKPbITUA.
AHTUNpUrapHoe NokpbITUE -
camanA n3BecTHas U3 MHOMMX Xxa-
PakTEPUCTUK HALIMX NMOKPLITUIA.

OTnunyHaa N3HOCOyCTONYN-
BOCTb, AaXXe Mpu BbICOKNX
TemnepaTtypax 1 arpecCuBHbIX
XMMuKaTax, MOMUMO SKOJ10-
rMYecknx BO3OencTBuUmM (K
OKUCJIEHMIO, CBETY, pasbpocy
Temnepatyp oT-200 ° C go
6onee 4em 500 ° C, K MUKpO-
opraHmamam), K 3arpA3HeHNAM,
3NEKTPUYECKOMY COMPOTUBIIE-
HUIO, KOPPO3UU, UCTUPAHUIO

M U3HOCY, OENaeT 3Ty JIMHUIO
npoayB YHUKasNbHOW, YHUBEP-
caslbHOM U C MHOroo6pasHbIMK
NPWUNOXEHUAMMU.

OPYIME AHTUMPUTAPHbIE
NMOKPbLITUA B NPOAOOBO/JIb-
CTBEHHOM CEKTOPE:
MokpbITME Ha BYHKEPHbIX
BOpPOHKax, 3Bé3fo4Kax, Ha

P.D. SERVICE. THE ONLY
COMPANY ABLE TO SAT-
ISFY HIGH OR EXTREME
SEVERITY APPLICATION
REQUIREMENTS.

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

CONFECTIONERY AND
BREAD-MAKING INDUSTRY
The coating applied on bak-
ing trays, moulds and bread
pans allows the improvement

MalUMHaxX AAa OKPYrfeHna, YTto
obecneynT aHTUaaresno K
CbIpOMY TECTY;

lNokpbITHE hopM O/1A BbiNeyKn
6n1HOB, NeYeHbA 1 Badesb;
HaHeceHne nokpbITUiA Ha Me-

\-_‘_____/

VR

of baking standards and
guarantees a series of ad-
vantages when compared to
non-coated baking trays.

Non-stick properties are just
the most famous of the many
characteristics of our coat-
ings.

Excellent resistance to wear
and tear due to use over time,
even at high temperatures
and with the use of aggres-
sive chemicals, as well as
environmental resistance (to
oxidation, light, to tempera-
tures that range from —200°C
to over 500°C, to attack from
micro-organisms), absence
of contaminants, electrical

< [T FOODMACHINES »
70

Tannm4eckne gopMbl U rpunm
01 NpUroToBeHNA pbibbl N
oBOLLEN. il

www.pdservicesrl.com

P.D.SERVICE

PROTECTION DEVELOPMENT

resistance, to corrosion, to
abrasion and use, make it

a uniquely versatile line of
products, with many different
applications.

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

Coating on hoppers, pastry
cutters, rounder machines

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

www.pdservicesrl.com
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NpPOM3BOACTBO Xneba - KOHOAUTepCcKMe usnennsa

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
management.

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.






HOBOCTU

KpaTkKne HOBOCTU

«ATANbAHCKOE KAYECTBO ANA UCTVHHOM TOUHOCTA
-C 1970 FOA» ABTOMATWYECKWUE CUCTEMbI
B3BELIWBAHUA MOPOLIKOBbIX UHIPEOUEHTOB

awer noctasnfeT ona
NPOMBbILLSIEHHOCTU 060-
pyooBaHue, TeXHUYe-
CKWNE peLIeHnA 1 ycnyru
HageXHoro, 6e3omnacHoro un
3ahbheKTUBHOro 403nMpoBaHnA
N pacnpeneneHnsa NopoLLKOB U
»unpkocten. CTaTyc BegyLwero
MUPOBOro NocTaBLUMKa B CO-
BOKYMHOCTY C XECTKUMMW CTaH-
JapTamu Bcex cgep Hawero
6un3Heca, Halen oTpaxxeHne B
neBun3e KomnaHun - «IcTuHHana
TOYHOCTb».
Mbl o6napgaem 50-neTHMUM Onbl-
TOM B 06ecrneyeHnmn NpombilLL-

JIEHHOCTU I'IpO,D,yKLl,VIGI7I BbICOKO-
ro KayecTBa.

CnocobHocTb pelwaTtb nocTas-
NeHHble 3aJa4n ocHOBaHa Ha
NTanbAHCKOM Ka4ecTBe B co4e-
TaHUK C NOCTOAHHLIMW UHBECTU-
uMAMKM B pa3paboTky nepenoBbixX
TEXHonorunn. 3a BClo NCTOPUIO
Hallern KoMnaHMM Mbl NOCTaBUN
6onee 2500 KnMeHTaM ThiCAYN
CUCTEM U NMPOEKTOB.

Bnarogapa npucyTcTBMIO BO
BCEM MMpPE Mbl PAAOM C HaWMMU
K/IMEHTaMM B TeYEHNE BCEro

YKM3HEHHOTO LMKNa NpoayKLumm,
OT Bbl6opa Heo6xo0aAnMOoro 06o-
pyLoBaHWA, NPOEKTMPOBaHUA,
MOHTaXa 1 A0 NOCNenpoaaXkHo-
ro o6cny>xmBaHuA.

KomnaHua Lawer, pacnonoxeH-
HaA B obnactu ropopa bruenna,
ABNAETCA MUPOBbLIM NPON3BOOU-
TesieM CUCTEeM aBTOMaTU4YEeCKOro
[03MpOoBaHUA 1 pacnpeneneHns
B Pa3fIMyHbIX CEKTOpax npo-
MbILLNIEHHOCTU: TEKCTUMb, KOC-
MeTUKa, XXNBOMUCb, OTAENOYHbIE
martepuarsbl, NMILLEBON CEKTOP,
nnacTuk, pesuHa.

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

awer provides products,

solutions and servic-

es to the industry to

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

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

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

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

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

Lawer is a global automatic
dosing and dispensing sys-
tems manufacturer based in
BIELLA area, providing prod-
ucts for various industries as
Textile — Cosmetics — Paint-
ing/Coating — Food — Plastic
— Rubber.
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Quality and Excellence
expressed since the prelimi-
nary analysis to the commis-
sioning of the equipment, to
ensure safe and automated
systems operated by high-
class software, able to adapt
themselves to the changing
needs of manufacturing com-
panies.

The true Accuracy itis

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

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

Engineering Support

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

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

* customisation to suit your
individual needs.

After sale service and
assistance
+ Flexibility, professionalism,

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

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

A timeliness after-sales
service, able to respond to
every request and prob-
lem-solving, with qualified
technicians, 4 Service
Centres, a Web on-line
remote assistance. Sup-
port services program
designed to optimize the
interventions and reduce
costs.
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HOBOCTU

KpaTkKne HOBOCTU

KayecTBO 1 coBepLIeHCTBO, OT
npeaBapuTenbLHOro aHanusa oo
BBOAA B 3KCnnyataumo 060-
PyLOBaHUA, rapaHTUPYIOT, NOA,
ynpaBfiEHNEM BbICOKOK1ACCHOrO
nporpaMMHoro obecrneyeHuna,
6e3onacHyto aKcnyaraumio
aBTOMaTM3MPOBAHHbBIX CUCTEM,
CMOCcOBHbIX afanTmMpoBaTbeA K
noTpebHOCTAM Npon3BoAnNTE-
nen.

McTUHHaAA TOYHOCTDb — B Ka-
XXO0W MeNIKoW aeTanu, BHocA-
WM BKNag, B O6LLYH LEHHOCTb
KomnaHuu. Lawer ctan obpas-
LLOM TOYHOCTW.

B nccneposaHuAx, B Npons-
BOACTBE, B TEXHNYECKOW noa-
nepxke. MnHnvanebHaa getanb
npoBepAEeTCA NyTEM CTPOroro
KOHTpOnA.

CepBuUc o6ecneyeH Yyepes mu-
poBsoe npucyTtcTeue. C Hawmmm
KNIMeHTamy Mbl PALOM BCeraa,

OT Bblbopa 0bopynoBaHnA Ao
3hheKTMBHOro NOCTNPOAAXKHO-
ro cepsuca.

NH>xeHepHoe o6ecneyeHue

+ KoHcynbTaTnBHaA NomoLb
OnA onTumasnbHOro Boibopa cu-
CTeMbI 1 Hanbonee MHHOBaLWU-
OHHbIX TEXHNYECKUNX PELLEHWIA;

+ MNMopoep)xka B NpOeKTMpoBa-
HUW ONA MHTerpaumm Hawemn
NpooyKUMM N PeLleHnii B BaLle
NpPOM3BOACTBO;

« AganTtauua K BalwvM UHOVBU-
OyanbHbIM NOTPEBHOCTAM.

MocTnpoaaXkHbln cepBUC U

nopaepxka

+ [mbkocTb, NpodheccnoHanmsam,
45 BbICOKOK/TaCCHbIX areHToB
MeXOyHapoaoHOW CETW.

+ CNocoBHOCTb K aHanunay,
naeHTUrKaumm, nepeHocy
noTpebHOCTEN KNMEHTA B
MHOVBMAYyanbHbIN NPoOeKT. He-
6onblLIoe BpeEMA NPOEKTUPOBA-

HWA, N3rOTOBNEHMA N MOHTaXa
cucteM. CBOEBPEMEHHOCTb
NOCTNPOAAXHOro cepBuca,
CNOCOBGHOCTb pearMpoBaTth Ha
Kaxkablii 3anpoc v npobnemy,
KBaNIMPULMPOBAHHbIE TEX-
HUKW, 4 CEPBUCHbIX LEEHTPA,
yoaneHHas on-line nomoLup.
CepBucHana nporpammMa Hae-
NeHa Ha onTMMMU3aumio Te-
X06CNY>XMBAHUA U CHYDKEHNE
3aTpar.

MHHOBauMK. Mbl aKTUBHO MHBE-
CTUPYEM B pas3BuUTUE NEPEeOBbIX
TEXHONOMMIA N HOBOW NPOAYK-
uun. MNoowpAem 1 CTUMYyMpyem
B KOMM@HUWN KyNbTypy NOCTOAH-
HOro TBOPYECTBa U MHHOBALMIA.

MopTdonuo npogyKkuumn

+ ABTOMaTmMyeckme fo3aTopsl
nopoLuKa:
TEXHOJSI0rnA eQuHOro B3BeLm-
BaHuWA
TEXHON0rnA ABONHOro B3BeE-
LumBaHuA

Innovation

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

Product portfolio

+ Automatic Powder Dosing
Systems with:
single scale technology
double scale technology

multi scale technology

CONCEPT : Automatic
Powder Ingredients Weigh-
ing Systems

The different models of UNI-
CA have been designed and
patented to organize produc-
tion in an innovative way by
automatically weighing the
powder ingredient compo-
nents of recipes and batches
in different processes of the
food preparation industry.
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TexXHONormA MynbTu- B3BELIN-
BaHMA

KOHLUENUWMA: ABTOomaTn4e-
CKOe cuctema B3BeLLUMBaHUA
NMOPOLKOBbIX UHIPEANEHTOB
PaanunyHbie mogenu UNICA

The ingredients are stored

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

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

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

6b1nn pa3paboTaHbl 1 3anaTeH-
TOBaHbI, YTOObLI HaNPaBUTb NPO-
W3BOACTBO MO MHHOBALMOHHOMY
nyTn aBTOMaTUYECKOro B3BEL-
BaHWA UHIPEeOMEHTOB B pasnny-
HbIX MpoLeccax NULLEBOWN NHAY-
CcTpuKn. MIHrpeoueHThbl XxpaHATcA

ADVANTAGES

and BENEFITS

+ ACCURACY

* REPEATABILITY

- TRACEABILITY

+ SECURITY

+ EFFICENCY

+ SAVING

+ KNOW-HOW
PROTECTION

for application in small-medi-

um size laboratory we offer

differents models of UNICA

systems

UNICA TWIN

* 100 L. capacity silos

* single or double scale

+ 12-24 or 36 silos configuration

B OyHKepax U3 HepyKaBeroLLen
cTanu, a oo3npyloTCA LHEKaMK
13 HEPXKaBELWEN CTanu.
WHrpegmneHTbl 0o3npytoTca,
BPYYHYIO UM @BTOMATUYECKN,
B BEEPKW, YCTAHOB/EHHbIE HA
Tenexke B3BeLUVBaHWA C deK-

* scale 30 kg capacity, 0.1
gr resolution

* loading operation by grav-
ity from a rear platform

* manual or automatic
bucket loading/unloading

UNICA HD

* 50 L capacity silos

* single scale

* 8-16 or 24 silos configu-
ration

+ scale 30 kg capacity, 1 gr
resolution

* loading operation by grav-
ity from a front platform

* manual or automatic
bucket loading/unload-

[g[e]
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KpaTkKne HOBOCTU

TPOHHbIMM BecaMu. Tenexka
B3BELUMBaAHMA aBTOMATUYECKN
CTaBUT BeApO nofd OyHKep C UH-

rpegneHTamm onAa no3npoBaHUA.

lMporpammHoe obecneveHne no-
3BONIAET cobmMpaThb BCHO UHKPOP-
MaLuio O NpoLecce B OTHETHI U

CTaTUCTUKY.

MK mMoxeT 6bITb COeOMNHEH C
BHELLHUMK cucTemamm gnd
3KCMopTa AaHHbIX.

NMPEMMYLWECTBA v BbIFrOOA
+ TOYHOCTb

- MOBTOPAEMOCTb

+ OTCJNIEXXMBAEMOCTb

+ BESOMNACHOCTb

+ QOOEKTUBHOCTDb

- 9KOHOMUA

+ SALLUTA HOY-XAY

[na npyMeHeHnA B HEGONbLUNX
N CpefHuX Lexax Mbl npeana-

raem pasHble MOAEeNu CUCTeM
UNICA

U

U

NICA TWIN

100 n eMKOCTb 6YHKEpPOB;
OAMHapHOE NN OBONHOE B3BE
LuMBaHue;

KOHpurypauma na 12-24 nnu
36 6yHKepoB;

Bechbl Ha 30 Kr, ToyHocTb 0,1
rp.;

onepaumn 3arpy3ku camoTe-
KOM 13 3agHen nnatgopmbl;
py4HaA nnv aBTomMaTmyeckan
3arpyska/pasrpyska segpa.

NICA HD

50 n eMKOCTb 6YHKEpPOB;
TEeXHONornaA eanHOro B3BeLUN-
BaHWA;

KOHdurypauma na 8-16 nnu 24
6yHKepoB;

Bechbl Ha 30 Kr, ToyHocTb 0,1
rp.;

+ onepauuu 3arpyskm camoTe-
KOM 13 3agHen nnatgopmbl;

* pyyHaa unm aBTomMaTmyeckasn
3arpyska/pasrpyska KosLa.

UNICA MD - SD

+ 18-36 N1 emMKOCTb ByHKEpPOB
ona mogenu MD, 12-24 n em-
KOoCTb ByHkepoB onAa SD

* TEXHONOrMA e4uHOro B3BeLu-
BaHuA;

* Makcumym 13 HebonbLnX ByH-
KepoB;

» BecA Ha 30 kr, ToyHoCTb 0,1
rp.

+ onepauuu 3arpyskm camoTe-
KOM C (ppOHTaNbHOM CTOPOHbI;

* pyyHaa unm aBTomMaTmyeckasn
3arpyska/pasrpyska segpa.
[nAa npoMbIWAEHHOrO Npu-
MeHeHunA Lawer nocTaBnaAlT
CUCTEMbI BbICOKOW MPON3BOAN-
TENbHOCTU N 3PPEKTUBHOCTN.
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SUPERUNICA

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

POLLKOBbIX CMECel No peuenTtam.

Cunctema cocTouT U3 paga He-
3aBUCUMbIX BYHKEPOB, yCTaHOB-
NEHHBIX B JIMHUIO HA MOAY/bHYLO
CTPYKTYpY.

Tenexkka B3BeLUMBAHUA C ANeK-
TPOHHbLIMW BECaMX aBTOMaTK-
YeCKW BCTaeT TOYHO B MO3ULIMIO
6yHKepa.

Kaxxabii Mogyib MOXET UMETb
6yHKepbl pas3nnyYHoOn BMeCTU-
mocTu (300, 150, 100 1 50 n),
KOTOpbIe 3arpy>katoTcA camoTe-
KOM M C MOMOLLbIO BaKyyMHOW
CUCTEMbI.

Mpouecc 3arpy3ku / BbIrPY3KU
Befpa NpoucxoamT aBTomaTmye-
CKW, N KaXxpoe Bepo MAEHTU-
duumpyetca cuctemon ID-TAG.
YcTponcTBo achheKTUBHO-

ro BcacblBaHNA/punbTpaumm

UNICA MD - SD

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

* single scale

* max 13 small silos posi-
tions

+ scale 30 kg capacity, 1 gr
resolution

* loading operation by gravity
from the front side

* manual or automatic bucket
loading/unloading

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

SUPERUNICA

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

rapaHTUpyeT MakCMasbHYH
6e30nacHOCTb paboTbl U YACTO-
Ty paboyen cpefpbl.

Cuctema paboTaeT nopa, ynpas-
NeHnemM nporpammHoro obecne-
YeHuA Lawer.

SUPERSINCRO

Supersincro BbINOMHAET TOYHO
1 6e30nacHO aBTOMaTU4eCcKoe
[031POBaHNE UHIPEANEHTOB,
Tpebyemoe B NULLEBON NPO-
MbILLINIEHHOCTN, B TEPMOCHOPMO-
BaHHblE CYMKW 13 TpybyaTbix
NIEHOK.

MogaynbHaA KoHguUrypauma

OCHOBaHa Ha Konm4yecTse npu-
MeHAEMbIX NPOJYKTOB, UX K-
3MYECKNX XapaKTepucTukax un

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

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

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

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

MCNoJIb3yeMON ynakoBKe.

B KaxxooM UMKne KOHTerHep ¢
nakeToM CTaBMTCA Ha ABUXY-
Lenca N0TOoK N TpaHCNopTMpY-
etcA no U-o6pasHomy MapLupy-
Ty, HA NPOTAXXEHUN KOTOPOro
nakeT NoMeLlaeTcA noa pasnuy-
Hble [o3aTopbl.

Korpa KoHTeliHep BCTaeT B
npaBunIbHOE NOMTOXXEHWW, BEChI
NOAHMMAIOT ero BBEPX U Haun-
HaeTcA Npouecc A03MPOBaHMA.
B koHUe umkna nakeTsbl 3a-
KpblBalOTCA 1 aBTOMaTUYECKN
nomeLlaloTcA B KOPOOKMN UK Ha
NOAOHbI. il

www.lawer.com

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

The modular configuration

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

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

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

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

www.lawer.com
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KpaTkKne HOBOCTU

TEXHOJIOM OBPABOTKI
NMPOOYKTOB CFT GROUP U NADDEO

FT Group Product
Treatment npepnaraet
KOMMJIEKCHbIE PELLEHNA
ONA CBEXUX U nNpea-
BapuTenbHO 06paboTaHHbIX
OBOLUEN, N TEPMUYECKYIO
06paboTKy AnA Kak Heynako-
BaHHbIX, TaK N yNakKoBaHHbIX
npoaykTos. HoBoe nogpas-
nenenne Product Treatment
noctaBnAeT 06opynoBaHne
N KOMMMEKCHbIE pelleHna 3a
CYeT NPUMEHEHNA TEXHOMO-
rin 1 onblTa, NPefocTasnA-
eMbIX HaWnMnN JOYEePHUMMN
6penpammn LABS, LEVATI n
MECPARMA, npv nogaepxke
cneumanbHON KOMaHAabl C KOH-
CONNAMPOBaHHbLIM OMbITOM, C

wNADD

TECHNOLOGIES

LEADERS TOGETHER.

NPaKTUYECKUM NOAXOA0M K
KakaoMy KOHKPEeTHOMY npu-
MEHEHWIO.

AccopTUMEHT HOBOro noapas-
nenexnvA CFT Group Product
Treatment no obpaboTke
NPOAyKUMM, pa3neneHHoro
Ha ABa OCHOBHbIX OTAEna _
(PELLEHMA 0183 OBOLWEWN n
TEPMWYECKAA OBPABOT-
KA), oxBaTblBaeT crnegyowme
3aBoAbl 1 NPON3BOACTBEHHbIE
NNHWN.

PELLEHWA A1 OBOLLEN
IV puana3oH

MonHoe pelweHne anAa npuro-
TOBJIEHMA CBEXNX N MUKC-Ca-

naroB (canat, canat ancbepr,
POM3H, 3cKapone, AeTCKUI
NNCT, PAAMKKNO U T.4.) N Kap-
Todhenb, MOPKOBb 1 CBEKNA
KaK CBeXue, TakK 1 roToBble K
yrnoTpebneHuto.

['oBopAa 06 aTom obnacTtu,
cywwmnka C-600 cnvH ot CFT
Group NONHOCTbI N3MEHM-
na KOHLEeNuMo 3Toro Tuna
MaLlVH, COXpPaHAA NPy 3TOM
TEXHONIOrMYeCcKme 1 aKcnnya-
TaLMOHHbIE XapaKTEPUCTUKM
npoaykTa. HoBble TexHMYe-
CKWNe peLueHnsa OpUeHTNpoBa-
Hbl HA BO3MOXXHOCTb A0CTyna
K Ka)K[O0W 4acTu CYLUMNIIKM,
4TO obneryaeT O4YNCTKY 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.

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
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TexXHn4eckoe obcny>xmBaHue.
BbicoTa 3arpysku nossonseT
KOHTPONMPOBaTb KaXkabli
3Tan NpoM3BOACTBA.

lll amanasoH
[MonHble NHUKM aNA 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.

Il 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’

XEHHbIX (OPYKTOB 1 OBOLLENA
(cppykThl 1 oBOWM IQF).

V ananasoH

KoMnnekcHble peweHna ona
LNMHaTa U 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

Yuncobl n KapTodenb hpu
MonHble NMHWMM 4NA NONHOrOo
cnekTpa NpoM3BOACTBa Ymn-
COB 1 KapTodhena dpu.

OBowwn/6060BbIe

MonHble NuHMK ana pernppa-
Tauuu, NpuroToBnexHnsa, gap-
LUMPOBKMN, YNaKOBKN U CTe-
punuaaumm 6060BbIX (606bI,
ropox, acorb, HyT 1 T.4.)

B XXECTAHbIX U CTEKNAHHbIX
6aHKax, n mellkKax.

ConeHbA

MonHble NHWUM oNA Npuro-
TOBNEHWA, (hbapumpoBKu, yna-
KOBKM 1 nacTepusaunm anq
coneHbeB (orypeu, neped,
LYKKWUHW, MOPKOBb U T.A4.) in
cans and jars.

Cyn nrotosan eaa
MHTerpmpoBaHHaA ycTaHOB-
Ka NpuroToBneHna onqa cy-
noB., 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
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BbhkumKa cokoB

JINHUN 3KCTpakuum pyKTOoB
1 OBOLEN OnA NpUroToBne-
HWA CBEXEro CoKa, Nnope u
CMy3W.

OaHMM 13 Hawmx nocnea-
HUX pelleHnr B 3Ton obna-
CTW ABNAETCA KOHUenuuA
the Zenith Chrono Concept,
KOTOpaA ABMAETCA 3BONIOUM-
el NepBoro NOKONEHNA Cn-
ctem geakTtmsaummn ZENITH
CHRONO v npenctasnaeTt
MHO>XECTBO NOTPACaoLLMX
HOBbIX (DYHKLMI NO cpaBHe-
HWUIO C NpeaLecTBEHHNKAMU;
Cpean HMUX MOSTHOCTLIO TUrK-
€HMYEeCKNN an3ainH, YpesBbl-
YamHaA NerkocTb 06CNy>Xun-
BaHWA, UHTENNeKTyanbHaaA
CBAS3b BblLIE- N HMKECTOALLM-
MW MawwmHaMm (KoHUenumA
Giubileo xonogHoOro akcTpak-
Topa u nepepaboTymnka),
O4YeHb BbICOKaA MOAYNbHOCTb
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.bnaropapA KOpoTKOMY
BpemMeHu 06paboTKu 1 aHas-
pobHON cpene, aTa MmalwnHa
YypesBblvalnHO ahheKTMBHA
ANA HaKTuBauun epmeH-
ToB. [locTynHa B pasnnyHbIX
BepcuAx, paspaboTaHa u
N3roToBfieHa anAa o6paboTkum
PPYKTOB C KOCTOYKAMU U
6es.

TEPMWYECKAA OBPABOT-
KA

MacTepusartop

[MoNHbIM CNEKTp TepMarsibHbIX
TYHHEenen anqa nacrepmsaumm
N OXNXXOEHUA KOHTEeNHepoB
NULWEBbIX MPOAYKTOB U HaMNUT-
KOB.

Cnupanu

[MonHbIM cnekTp cnvpasbHbIX
peLeHnin oA TepMUYeCcKom
06paboTKK, TEXHONOrMN BO3-
AYLWHOro 1 BOAAHOMO NOTOKA,
ANA nactepusaumm, oxnaxage-
HWA, 3aMOPO3KK, MpUroTosne-

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.rl (“Naddeo”) have entered
into a partnership agreement
for the commercialization and
distribution of machinery and/
or plants for the processing of

HUA, paCCTOVIKVI M CywKwn onAa
HeynaKOBaHHbIX N ynakoBaH-
HbIX NULLEBbIX MPOOYKTOB.

Cyuwka

MonHaA cepua CyLwMNoOK na-
KETHOro 1 JIEHTOYHOro TUna
ONA LWMPOKOro cnekTpa npu-
MEHEHWUI.

Crepunusyouwme peTopTbl
CFT Group, 6naropapsa csoem
napTHepckon mapke Levati
Food Tech, npegnaraet
LWIMPOKWIA CNEKTP Moaenen
pPeToOpPTOB CTEPUNN3aLUN,
KOTOpPbIE UMEIOT OJHY U Ty Xe
TEXHONIOrn4YecKyto nnatgop-
MYy W NPUroAHbl Ana byayuien
MOAEepHM3aLnK.

OHu NpegHa3HayeHbl onAa
yAOBIETBOPEHMA CaMbIX
BbICOKWNX NMoKasaTeneun nu-
LLLEBOW MPOMbILLIIEHHOCTW C
TOYKM 3PEHNA LLeNIOCTHOCTH
yNakoBKWN N COXpPaHEHWA

fresh products for end-users
(so-called “fourth range”).
Naddeo Technologies, an
ltalian 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
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OpraHofeNnTUYECKMNX CBONCTB
NpOOYKTOB.

ELLE BOJIbLWE PELIEHUNA:
NMAPTHEPCTBO C NADDEO
TECHNOLOGIES

CFT Group HepaBHO 06bABK-
na o 3aKJ4YeHnn ¢ Komna-
Hven Naddeo Technologies
S.r.l («Naddeo») cornaweHnua
0 NapTHepCcTBe ANA KOMMep-
umanusaumm n pacnpoctpa-
HeHnA obopynoBaHuA n/mnm
3aB0AoB Mo nepepaboTke
CBEXMX NPOAYKTOB Af1A KO-
He4YHbIX nonb3oBaTenein (Tak

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.

Ha3blBaeMbI YETBEPTLIN
AManasoH).

Naddeo Technologies, nta-
NBbAHCKUIN UrPoK € 6onee Yyem
13neTHen nctopmen B cek-
TOope nepepaboTKy OBOLLEN,
NPOEKTUPYET U NPON3BOAUT
WHHOBALMOHHbIE U UHANBUAY-
anbHble peleHna ona npea-
NPUATUA B CEKTOPE CBEXUX
osowen. MopTonuno Naddeo
BK/tOYaeT B Ce6A LUMPOKUIA
CNEeKTP MaLUnH 1 CUCTEM C
BbICOKUMW CTaHgapTamu ru-
rmeHbl, obecneymnBan ny4ee
Ka4yeCTBO KOHEYHOro NpoayK-

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 bonee OJNTENbHbIN
CPOK FOAHOCTW.

OTO NapTHEPCTBO NO3BOAUT
CFT Group n Naddeo pa6o-
TaTb BMeCTe, YTobbl Npes-
naraTb MaluHbl anAa otéopa,
N3MenbyYeHNA, MOMKU U CyLU-
KW CBEXMX OBOLLEN Ha PbIHKE
4YeTBEPTOro acCopTUMEHTA.
CornaweHne ¢ Naddeo aBns-
€TCA HEOTBHEMIEMOM HYaCTbIO
ctpaterun CFT Group, Ha-
npaBfieHHON Ha yKpeneHve
KOHKYPEHTHbIX no3uuun pyn-
Mbl Ha pbIHKe NepepaboTKu
CBEXMX NPOAYKTOB.

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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AneccaHgpo Mepycu, re-
HepanbHbli gupekTop CFT
Group, 3aaBun:
«[MapTHepcTBO ¢ Naddeo
ABMAETCA BaXXHbIM LLArom
anA passutna CFT Group Ha
PbIHKE CBEXWX OBOLLEN.

PbIHOK 4YeTBepTOro ana-
nasoHa KOHeYHbIX NoJb-
30BaTefnien pacTeT OYeEHb
6bICTpbIMK Temnamu (5,2%
B 2017 rogy n 5,9% B 2018
rogy rno gaHHbIM uccneno-
BaHui Nielsen Market); aToT
TUN NPOAYKUMN OTBeYaeT
notpebHoCTAM NoTpebu-
Tenen nokynaTb BbICOKO-
KavyeCTBEHHbIE, FOTOBbIE

K ynoTpebneHunio ceexuve
NPOAYKTbI.

Byayuu nocTasLwmkom npo-
MblLwNeHHoro obopynosa-
HWA, Mbl yaenAaem npucTab-
HOe BHMMaHune TeHAEHUMAM

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

HOBOCTU

KpaTkmne HOBOCTU

6a30BblX PbIHKOB, NOCKO/J1b-
KY OHU npenBoCcxXmiaroT
I'IOTpeﬁHOCTI/I Hawnx KnneH-
TOB.

Mbl pewmnnu NHBECTMPOBAaTb,
4YTOObI CYLLECTBEHHO Bblpa-
CTW Ha pblHKE nepepaboTku
CBEXXNX OBOLLEN, KOTOPbIN
BXOOUT B 60nee WMPOKYHO
kaTteropmio «ObpaboTka
NpoAyKunn», BKIKOYaA Nos-
Hble peLleHnA ANnA CBEXMUX
oBoLen n nonygabpukaTos,
a TakXxe TexHonormuu anAa
Tepmuyeckon 06paboTkum
ynakOBaHHbIX 1 HeynakoBaH-
HbIX NPOAYKTOB.

MapTHepcTBO ¢ Naddeo B
pamkax 3Toro npoekTa rno-
3BOINT 06BbEAMHNTbL Hal
ONbIT U TEXHOMOrMN ANA
TOro, YTO6bI YKPEenUTb KOM-
Mep4yeckoe npucyTcTene

applied to the fresh products,
which, together with the most
advanced vision systems, will
allow a significant increase of
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Ha pblHKE Npou3BoauTenemn
OBOLLEeM, cneunanmaupyto-
LLMXCA Ha CBEXNX NPOaYyK-
Tax, rAe y Hac y>e MHOro
nmeeTcA, B YaCTHOCTU, B
HanpasneHun “CopTnpoBs-
Ka”, bnarogapa govepHen
komnaHuu Raytec Vision.
[anbHenwana cnHeprmna Ha
39TOM pblHKe 6yaeT Kak oT
«MepeKpeCcTHbIX MPOoAaXK»
nepepabartbiBalOLWMX 3aBO-
[0B Mo NPO3BOACTBY CYrMoOB,
COYyCOB, roToBbIX 65104 U
COKOB, Tak 1 OT UCMOJb30-
BaHMA po60TU3NPOBAHHOMN
TEXHONOrNN 1A CBEXMX
NpoOAyKTOB, YTO BMECTE C
caMbIMW NepesoBbIMU CU-
CTEM MO3BOMUT 3HAYUTESTBHO
NOBbICUTb YPOBEHb aBTOMa-
TM3auumn B NPOMbILLIEHHbIX
npoueccax». fi

www.cft-group.com

automation level in industrial
processes”. fii

www.cft-group.com
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ldeas, solutions and plonts for the food and
Deverage industry

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

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

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

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

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

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

UHT Steriization Plants



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers
Syrup Rooms
Asepfic Tanks |: d P ! P
0od Processing-Flonts

20077 Melegnano (MI) Italy

A: Tel. +39 02 983 867 9
— Fax +39.02 9823 17 67

italia, it
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KpaTkmne HOBOCTU

UWOEW, PEWLEHWUA, LUEXA - )14
UHAYCTPUU NPOAYKTOB
MUTAHUA U HANTUTKOB

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

CnekTp ycnyr, koTopble SAP
Italia npepnaraet cBomM Knn-
eHTaM, BK/to4aeT yriybneHHoe
TEXHUKO-3KOHOMMYECKOEe 060-
CHOBaHve, NogpobHYLo CMeTy
pacxofoB, UHOUBUAOYaTbHbIV
[AV3aliH Mo KOHKPETHbIE HYX b,
NMPOV3BOACTBO, MOHTaX, TECTU-
poBaHune, obyyeHne nepcoHana,
NPOMIaKTUKY, MOMOLLb Creuu-
aM3UPOBAHHBIX TEXHMKOB U
NOCTaBKy 3anacHbIX YacTen.

Halwe nopTdonmo BKOYaET B

cebs:

+ CncTembl CMeLLMBaHNA U Kap-
OOHU3aUNK;

« HTST nactepusartopbsl u UHT
cTepunmsaTop;

+ SIP n CIP ycTaHoBKY;

+ KomHaTbl NOAroTOBKM cupona
N COKa;

+ OucconbBepbl caxapa NakeTHo-
ro 1 HeNnpepbIBHOMO TMNA;

+ AcenTmnyeckas 0O3MpoBKa U
acenTnyeckne pesepyapsbl;

* [NpoeKTbl Nog, K.

BnaropgapA nocToAHHbIM yeunu-
AM B NMOWCKE HOBbIX PELIEHNI
1 MHOrONIeTHEMyY OBLLUMPHOMY
COTPYOHUYECTBY C BedyLUMMU

3akas4ymkamu otpacnu, SAP ltalia
nprobpena o6LWNPHLIA ONbIT B
pasnuyHbix 06nacTax paboTbl.
OHa ¢ roppocTbio NpeacTasna-
€T HOBYIO CEPUIO CneLmnansHo
ONnAa acenTnyeckmnx obpaboTok,
POXAOEHHYIO OT MIOAOTBOPHO-

ro coTpynHuyectaa ¢ Refresco
Italia.Komnanua Refresco, eBpo-
nenckui nuaep B chepe posnu-
Ba 6e3a5Koro/ibHbIX HaNNTKOB,
pacwmpan acCOPTUMEHT U CTpe-
MACb K BCe 60/1e€ BbICOKMM CTaH-
JapTam gnAa cBoero notpebure-
nAa, nopyynno SAP ltalia oauH n3
CaMbIX aMOULIMO3HbIX MPOEKTOB B
NPOV3BOACTBE aCENTUYECKUX Ha-
nMTKOB. [POEKT OxBaTbIBaET LUK-
POKWIA CMEKTP NPOAYKTOB, TaknX

IDEAS, SOLUTIONS AND PLANTS FOR
THE FOOD AND BEVERAGE INDUSTRY

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

+ Syrup and juice preparation
rooms,

+ Batch and continuous sugar
dissolvers,

* Asepetic dosage and aseptic
storage tanks

* Turn key projects.

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




HOBOCTU

Kak (ppyKTOBbIE COKW, TPaAMUU-
OHHbIE HanMUTKK, Yai 1 MOJIOKO.
Ctparterua, paspaboTaHHanA B
pamkax napTHEPCTBA C y4acTUEM
[BYX OCHOBHbIX JIMOEPOB PbiHKA
ANA OOCTUXXEHMA BbICOKUX Lie-
Nen, COCTOUT B CReayoLem:

- MoNnHaA aBTomMaTmM3auusa, 4YTo-
6bl 06eCneYnTb NCKIKUYNTEND-
HYIO TMBKOCTb U AeTaNbHbIN
KOHTPO/b KaX4oro napameTtpa
npovecca;

- cokpaleHne obbema 0TX040B
B NnpoLecce Npon3BoacTBa;

- MPEBOCXOAHOE BOCCTaHOB-
NeHne 3Heprum, B TOM YuC-
ne, bnarogapa vHTerpaumm
Asepto-R Top ¢ koreHepaumoH-
HOWM 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

KpaTkmne HOBOCTU

BMECTe B T€YEHNE HECKOJIbKNX
MecALeB, 0OMeHMBaAChb MHO-
rofIeTHUM OMbITOM B 06s1acTu
nccnenoBaHnii U Npon3esoacTea
paau COBEPLUEHCTBA BCErO
npowecca, yaenas otaensHoe
BHYMaHWE OU3aliHy 1 naeanbHOn
caHuTapun. PesynbtaTom ABnA-
€TCA coYeTaHne NPoBEPEHHbIX
TEXHOJTOTUN U HOBOW KOHLLEeNuUmmn
npoussoacTea. Asepto-R Top mo-
XXeT obpabaTtbiBaTh 0O0N TUN
HanuTka n 6narogapa cneuvanb-
HOM KOHCTPYKLUMK TpybyaToro
TennoobmeHHnKa, naxke besan-
KOronbHbIE, CooepXXaLLne TBep-
Oble BelecTBa, U N30TOHUKM
€ 0c060 arpeccuBHbLIMK COMAMN.
KaxkabIhi KOMNOHEHT Ha ycTa-
HOBKe 3a60T/IMBO BblbpaH cpeam
NYYLWMX MUPOBBIX NPON3BOAM-
Tenewn, 4Tobbl rapaHTMPOBaTh

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

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

Asepto-R Top can treat any type
of drink and thanks to the special
construction of the tubular heat
exchanger, even soft drinks con-
taining solids or isotonic drinks
with particularly aggressive salts.
Each component installed on the
plant has been selected with care
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NPVBbLIYHYIO HAAEXHOCTb 0T SAP
Italia. Cuctema HabnoaeHus,
paspaboTaHHas crneumanbHO
[ONA 3TOro NPoeKTa, UHTYUTUB-
Ha, NpocTa B MUCMOSIb30BaHWN

1 HapexHa. Kaxxaana nepemes-
HaA xpaHuTcA B 6a3e AaHHbIX

W OCTyMNHa AnA NpocMoTpa B
noboe BpemA, obecneunsan
MONHOE OTCNEeXMBaHME BCEro
npoussoactea. ATK-R Top, Ton
ramMmma acentmyeckux bakos SAP
Italia, nononHAeT noctasky. bak
npegHasHayeH AnA XxpaHeHna
npoayKTa nocne TepMMYecKomn
06paboTKM 1 NOAAEPXKAHMA ero
CcTepunbHOCTU. Ero ocobas KOH-
CTPYKUMA 3almiaeTt NnpoaykT
OT BCEX BO3MOXHbIX KOHTaKTOB
¢ aTmocdhepori napoBbIM 6apbe-
poMm. NHTerpauma ¢ yCTaHOBKOW
ctepunusaumn Asepto-R genaet
3TO pelleHne naeanbHbIM AnA
COXpaHeHUA Ka4ecTsa npoaykTa
W ero CTepUSIbHOCTM Nocne Tep-
MUYECKON 06paboTKK, B OXXMAA-
HWK npouecca po3nuea. il

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

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

ateHT Nr. 1401347
Bonee 40 net
komnaHmA Agriflex Srl
ABNAETCA NNOEPOM
B NPOV3BOACTBE YCTAHOBOK
AnA 06paboTKK CbIpbA.
BnarogapA cobcTBEHHOMY
Hay4HO-UccnenoBaTenbCKoOMy
oTaeny Mbl paspaboTanu
1 3anaTeHToBanu
WMHHOBALMOHHYIO CUCTEMY
OXNaXOEHNA MYKWN.

KoHTponb TemnepaTypbl
TecTa ABNAETCA K/OYEBbIM
(hakTOpOM AS1A NOSyHeHNA
YCTONYMBO BbICOKOrO
KayecTBa B Npon3BOACTBE
XxNe606ynoYHbIX U34ennn Ha
MPOMBILLIEHHOM YPOBHE U ANA

masnoro 6uaHeca. TexHonornA
OXNaKAEHNA MyKM NO3BONAET
3amepnIATb NpoLecc NoAHATUA
TecTa u HacTpameaTb ero

nop, BpeMA KOHKPETHOM
NPON3BOACTBEHHOM NINHUN.

Cpeav ucnonb3yembix B
HacToALlee BpeMA MeToO0B,
4acTO BbICOKO 3aTpaTHbIX

1 Mano apPeKTUBHbIX,
0OHUM 13 Hanbonee
pacnpocTpaHeHHbIX ABNAETCA
CHVD>KEHMe Temneparypbl
TecTa nytem gobasneHuA
nbaa.

HepocTartok aToro

MeToAa 3aKyaeTcA B
SMNMPUYECKOM Noaxoae,
NCMosIb3yemMoM Kak anf

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

onpeneneHns Konmyectea
nbAa B 3aBYCMMOCTM OT
06HapYy>XeHHOW TeMnepaTypbl,
Tak 1 ANA CoKpalleHns
KONM4ecTBa BOAbl A1A
B/IMBAHMA B TECTO, NMOCKOJIbKY
OHa obpasyeTca OT TaAHMWA
nbaa.

HekoTopble oxnaxgatoT
TeCTo, NooMeLLnBan

XXNOKWIA a30T, XOTA 3TO
[OBOJSBHO A0POro U NoToOMy
HenpaKkTU4HO.

Opyrve nepemewwmsaroTt
MYKY C UCMONb30BaHNEM
NamMnHapPHbIX MOTOKOB
XOJI04HOro BO3yxa, HO 3TO
Masio aphEKTUBHbBIA METOL,
N3-3a CHW)KEHWA yaenbHON

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
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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
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.
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

< [T FOODMACHINES »



KpaTkmne HOBOCTHU

TENJ1I0EMKOCTM BO3OyXa
N pucka n3ameHeHunA ero
BNa>XHOCTW.

HakoHel, elle oavH meToq
OXNaXOEHWNA NCMNOoNb3yeT
LUHEKOBbIE TENSI00OMEHHUKN:
NX ABWKEHWE Mpu
TPaHCMOPTMPOBKE MYKMN

B MUKCep cnocobCcTByeT
CMELLNBAHMIO €€ C XXNOKUM
asotom unm C02, koTopbie
BBOAATCA C LiENbto
oxnaxgeHua. K coxxanenuio,
HECMOTPA Ha TO, YTO LUHEK
OT/IMYHO NOAXOOMUT ANA
TPaHCMOPTUPOBKU MYKWN, OH
He 0aMHaKoBO ahpeKkTBEH
npu ee CMeLMBaHNN.

B pesynbTarte, umeet

MeCTO nepepacxon, MyKn 1
yBENMYMBaET Kak 3aBOACKME,
Tak 1 3KcnyaTaumoHHbIe
pacxodbl U3-3a TPyAHOCTEN
OYUCTKM 1 0BCNYXXMBaHWA

TaknX rPOMO3LKNX
Tennoo0OMEHHNKOB.

MHHOBauuWoHHanA cuctema
OXNaXOEHNA MYKW,
3anaTeHToBaHHaA Ag-

riflex, npepnaraet

ApYyrue CywecTBeHHbIe

npevmyLlecTsa:

- BblCOKas
SHEProahheKTUBHOCTb
6narogapsa npAMoOMy 06MeHy
W, CNnepoBaTenbHO, MEHbLUNE
3KCnyaTaumoHHbIe
pacxonbl;

- BbICOKaA a(pheKTUBHOCTb
6narogapsa 3Ha4YNTENbHOMY
CHVDKEHMIO TemnepaTypbl;

- NonHaA aBTOMaTM3aumA
CUCTEMbI, KOTOpaA,
6narogapsa yMeHbLUEHHON
TennoBOW NHePLMU U
OTCYTCTBUIO OT/TIOXXEHUIA,
obecneynBaeT NpaBUSIbHYIO
Temneparypy TecTa,

KOMMeHcunpya KonebaHma
Temneparypbl 4pyrmx
KOMTMOHEHTOB U
TemnepaTypy oKpy>aroLlemn
cpenpl;

- NpocToTa 06CNy>XXnBaHUA,
Tak Kak Bce 061acTu nerko
OOCTYMHbI 0J1A O4YMUCTKMN.

Cuctema oxnaxxgeHuA

Myku Agriflex nerko
moauduumpyeTca nog,
CYLLECTBYIOLME YCTAHOBKM

N 0COBEHHO peKOMEHAOBaHa
ANA Pas/INYHbIX MPOV3BOACTB.

Agriflex nony4una
npu3HaHve Takxe Ha

pbIHKE NMPOV3BOACTBA
MUKPOO03MPYIOLLMX
CTaHUM: tHAUBUAYanbHble
pelwieHUA AnA XpaHeHus,
B3BelUnBaHUA

1 AO3MpOBaHUA
MUKPOUHIPEeANEHTOB.
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CTaHumm MMKpooo03npoBaHna
Agriflex paspaboTaHbl 1
N3roTOB/IEHbI B COOTBETCTBUM
¢ TpeboBaHMAMM 3aKasymnka.
OHu 0cobeHHo noaxonAT onA
1CMoIb30BaHMA B OICKBUTHON,
X11e6HOMN N KOHANTEPCKOMN
MPOMBILLNIEHHOCTM U oNA
NMLLEBbIX MPOOYKTOB B LIESIOM.
YnpasneHne
MUKPOVHIPeANEHTaMU, Kak
npaBwo, BbINOHAETCA

B TpW 3Tana: 3arpyska
WHrpeoueHToB B

KOHTElHep, [O31POBaHME U
TPaHCMNOPTMPOBKA A0 TOYKM
NCNOJIb30BaHNA, rae OHN
006aBnATCA K OCHOBHbBIM
KOMMOHEHTam TecTa Ui
cmecwn. BobilweynomaAHyTble
warm MoryT 6bITb MNOSIHOCTHIO
aBTOMaTM3MPOBAHDI,
BbINOMHATLCA BPYYHYHO Un
coyeTaTbCcA. B 3aBucnmocTu
OT NPOM3BOACTBEHHOMO
npouecca Agriflex

MOXET NPensioKnTb

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.
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.

Hambonee agpeKTNBHOE
WHAMBMAYANIbHOE peLleHune.
CTaHumA MMKPOA03NPOBaHMA
MOXXET COCTOATb M3
Pa3MYHbIX KOHTENHEPOB,
Kaxxabli N3 KOTOPbIX UMeeT
BHYTPEHHNE MeXaHn4ecKme
Aetanu, onTumasbHble

ANA XapaKTepUCTUK
WNHIPEeaMEHTOB.

KonnyecTtBo nobaBnaemblix
MUKPOVHIPEANEHTOB MOXET
BapbUpOBaTbLCA OT AECATKOB
rPaMMOB [0 HECKOJIbKMX
KWTOrpaMmoB.

CTaHuumn MMKpoa03npoBaHmA

Agriflex rapaHTUpytOT:

- TOYHOE 0O3MpOBaHNe
NPOAyKTOB MO peuenTam u,
Kak CneacTeue, CoKpalleHme
OTXOL0B CbIpbA

- ngeasnbHOE BKJIKOYEHNE B
OCHOBHYO JIMHUIO

- BbICOKYIO aBTOMaTM3aumio,
a cnepoBaTenbHoO - BbICTpoe
[031poBaHme

The micro dosing station can
consist of different contain-
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-
antees quick dosing

- lower management costs

- CHW)XEHue 3aTtpaT Ha
obcnyxuBaHue

- TOYHOE OTCNEeXNBaHNE
N CHUXXEHMA NPOLEeHTa
OWNBOK MO BMHE YenoBeKa

Agriflex paspaboTtan
cneumasnbHyo Moaernb
CTaHUMM MUKPOA03MPOBaHMWA
ANA TPYOHOro B NepemMeLLeHnm
CbIpbA, TaKOro Kak:

- U3IOM

- NeUnTUH

- MUHO@NbHaA Myka

- Le/IbHbIM ANYHBIN MOPOLLIOK
- LyKaTbl OpPyKTOB

- KeJpOBbIA Opex

- ucTalkm

-1 ap.

CucTtema 0o3vpoBaHuA
rapaHTvpyeT naeasbHyto
LIeSIOCTHOCTb 403MPOBAHHbBIX
WHIPEeOMNEHTOB U TOYHYIO

=

[03MPOBKY. il

MoceTtuTe: www.agriflex.it

- 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
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KpaTkmne HOBOCTHU

RPE SRL: 40 + YEARS’ EXPERIENCE
IN THE INDUSTRY

PE Srl is a worldwide
reference in the
solenoid valve,
pressure restrictor,
filter and flow meter industry,
thanks in great part to the
technology we have developed
and the continuous evolution of
international food and electrical
certifications.
Founded in 1972 through
the conception of our current
President (Mr. Giuliano
Ravazzani), who had the vision
and drive to create one of the
most successful and reputable
solenoid valve manufacturers in
the world.
Today RPE designs and
develops every component
for all the solenoid valves we
manufacture and offer. RPE
products have been sold and
distributed in Italy and around
the world for over 40 years.

+ Quality comes first: RPE is
ISO 9001:2015 certified

+ Each product family complies
with food and electrical
quality certification such as:
UL, EN60335, WRAS, ACS,
NSF, KTW, D.M.174/2001

+ RPE’s products are 100%
made in ltaly.

« All our produtcs are designed
and manufactured in our
state-of-the-art factory in
Carbonate (Milan) ltaly.

RESEARCH &
DEVELOPMENT

We are committed to the
design, creation and production
of new products. We have the
experience and infrastructure
to create solutions for a wide
variety of applications.

It is an added value that

RPE offers providing reliable,
affordable and unique results to
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A standard of excellence in the
international market for Solenoid Valves
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our customers.Our lab performs
and provides practical tests, that
provide solutions required by the
industry and to our customers,
utilizing innovative and creative
solutions. This is how RPE offers

a direct and personalized service.

QUALITY CONTROL POLICY
RPE recognizes quality control
management as a top priority.
Managing and improving quality
standards are essential in
achieving the objectives the
market requires and for the
positive development of our
products. This is why RPE

has implemented the Quality
Management System, a UNI EN
ISO standard 9001:2015. This
system controls the organizing
structure, process, resources
and documentation required

to maintain the excellence
established by RPE’s Business
Policy.

NOTHING GREAT HAS EVER
BEEN DONE WITHOUT
PASSION

www.rpesrl.it
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bespoke packaging solutions

WE, AT TSW INDUSTRIES, ARE TRYING HARD TO KEEP UP WITH THE EVER CHANGING
DYNAMICS IN FMCS PACKAGING AND STRIVING TO PROPOSE ALWAYS NEW,
FLEXIBLE AND COST EFFECTIVE SOLUTIONS

PASSION for TECHNOLOGY

With in-house research, development and engineering, TSW offers completely infegra-
ted packaging solutions including primary, secondary and tertiary equipment. TSW
offers multiple styles of rigid packaging equipment including a wide range of carto-
ners, case packers and relevant infeed and collating systems in food and non-food
sectors. In addition TSW has a wealth of experience supplying chocolate moulding
lines and chocolate depositors, both in-line and stand-alone, to chocolate industry.

) T 8, Via Industriar4015 San Damiano d’Asti IT
’:‘:‘ sw WWWAESW-industries.com
{2

INDUSTRIES

scles@bw-indus’rries.com
Vo
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KpaTkKne HOBOCTU

YCTAHOBKA /1A BOCCTAHOBJ/IEHUA
APOMATUHECKUX NMULLIEBBIX MPOAYKTOB

np apomMaTU4ecKmnx
3CCEeHUUN CINOXKEH U1

MMLLEBOro npoaykKTa

WM HanMTKa 4acTo ABNAITCA
KJIOYOM K €ro ycrexy Ha pblH-

Ke. MonbITka UMMTUPOBATL

YONBUTENbHYIO CMOCOBHOCTb
npuponbl co3aaBaTb NOYTH

6eckoHe4YHoe pasHoobpasne
3anaxoB 1 BKYCOB Y& cama
no ce6e ABNAETCA OrPOMHON
npobnemon. M ycyrybnaetca
Tem hakToM, 4TO Heobxoaun-

MbI apomMaT POPMUPYETCA He
N3 eAVHCTBEHHOrO BeLecTBa.

O6bI4HO 3TO HO/bLLOE KONK-
YeCTBO pa3fINyHbIX CybCTaH-
LW - OHW 1 CO3Jal0T Xapak-

TROPICALFOOD

MACHINERY

6oraT. BKkyc 1 apomat

TepHbI apomat Unmn BKYC,
KOTOPbIA Mbl LIEHWM.

MpepHasHayeHHaa ana
N3BMeYeHnsa apomaTos 1
3CCEHUMI U3 NOTOKA HaTy-
panbHOro coka ycTaHoBKa
Aroma Recovery Unit pomxHa
obecrneymBaTb HaNAyYLWNI
pesynbTaTt 6bICTPO U NPOCTO.
Ha cocToALyto n3 ogHom
KOHOEHCaUMOHHON KOMOH-
Hbl M0A, BaKyyMOM, KOTopan
KOHOEHCMpyeT apomatbl C
MOMOLLbIO OXTaXKAaK0LLMX
XXUOKOCTEN Npu pasfinyHbIX
TemnepaTypax (Hanpvmep,
N3 KONOAEe3HOW BOAbI Unn
OXNaXXOeHHON BOAbl) ycTa-

HoBky Aroma Recovery Unit
nopaeTcA NOTOK MapoB COKa,
KOTOPbIV XpaHUTCA B cneun-
anbHOM BakyyMHOM pe3epBy-
ape (OoCTynHO No 3anpocy),
nosyyaroLem CoK BO BpeMA
npouecca 04UCTKU. ApomaTbl
3aTeM U3BNeKatTCcA NyTem
MFHOBEHHOr0 UCnapeHuna u,

B 3aBUCMMOCTU OT CTeNeHu
KayecTBa, OTNPaBAATCA B
OOMH UM HECKOJIbKO COOPHbIX
pe3epByapoB, U1 JOCTaB-
NAITCA HENOCPEACTBEHHO B
nUTaloLWMIA pesepByap cTepu-
nusatopa anA pnobasneHnA B
NPOL4YKT.

MepBbIN y4acTOK KOHAEHCca-
uMn napa nepexsaTbiBaeT n

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.
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KOHAeHcupyeT nap. Ha aTtom
aTane cuctema nepexsata
BOOAHOro napa paboTtaeTt B
3aMKHYTOM LMKNE, HenpepbIB-
HO BHEOpPAA KOHOEHCUPOBaH-
HYIO BOAY B KOHTYP, YTOObI
MOJTHOCTbIO U3BNEYb apoma-
Tn4yeckyto pasy. Nocne Toro,
Kak BoAHaA (hasbl ocTaeTcA
€OMHCTBEHHOW B KOJbLE,
oHa ypanAaeTca. [NapameTpsbl,
perynupytowme cuctemy
nepexsara, NOSIHOCTbIO 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

cTpavBaeMbl, 4TOObI NyyLue
aganTmpoBaTb UX K YyCNOBUAM
BaKyyma 1 caMmoro npoaykTa.
Mpouecc naet Kak TAXenble,
Tak v nerkue apomatbl. TA-
Xenble apoMaTbl nepexsa-
TbIBaOTCA KOHAEHCATOPOM C
xonogHon sogon. Oxnaxaa-
toLwan XnoKocTb nonagaet

B TeN00O6MEHHUK, KOTOPbIN
nepexsaTtblBaeT MeHee NneTy-
yme TAXEeNble apomaThl, B TO
BpemMA 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

Xenble apomMaTbl, NepexoaAT
Ha panbHenwyo ctaauio. Jta
cucTema Takxke paboTtaet

B 3aMKHYTOM LKse, 4ToObbI
npaBubHO pasfenuTb ABe
(rasbl apomarta. Jlerkue apo-
MaTbl BMECTO 3TOro nepexsa-
TbIBatOTCA KOHAEHCaTOPOM C
rNNKONEBOW BOAOMN.

OTa (pasa nveet MecTo B
ABYX pa3HbIX ceKTopax, roe
OTAENEHME apoMaTUYECKOM
rasbl OT HEKOHOEHCUPYIO-
LMXCA ra3oB 3aBEPLUEHO

N NVLWIHWE radbl yaaneHsbl.
Kaxxayto hasy MOXHO nc-
nonb30BaTb HE3ABMCMMO UK
CMeLWmrBaTh B pa3HbIX NPOLEH-
Tax n1Aa nosly4yeHrA apoMaToB
pas3nnNYHOM MHTEHCUBHOCTW.
OTn apomatbl UMET LWNpPO-
KW CNEKTP NPUMEHEHUA, OT
MYLLLEBOro CEKTOpa 0 KOocMe-
TUKU U (hapmaLeBTUYECKON
NHAOYCTPUK. il

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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KpaTkmne HOBOCTU

KAHECTBO FBF ITALIA B MUPE

MawwuHbl FBF Italia nogxopnAaT anA o6paboTKu 601bLWOro KonnyecTsa
NMPOAYKTOB U MOTYT GbITb BKJ1HO4EHbI B MOJIHbIN Npouecc / NpousBoACTBO
KaK B TMITMEHUYECKOM, TaK U B acenTu4eCKOM UCMOSTHEHUN

BF lta-

lia paspabaTtbiBaeT

1 Npon3BoguT

c 1987 ropa
rOMOreHn3aTopbl BbICOKOrO
OABMEHNA, MNOPLIHEBbIE
Hacocbl, nabopaTopHble
rOMOreHm3aTopbl.

O6napan 60nbWNM
ONbITOM, HAKOM/1IEHHbIM
B 9TOMN obnacTtu,
KOMMaHWA B HacTofALLlee
BpemMA ABnAeTcA
rnaBHbIM OPUEHTUPOM
AnA nponssoanTenen

M NoCTaBLMNKOB

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

< [T FOODMACHINES »
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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 Italia’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 NoA4 KoY, n
KOHEYHbIX Mosib3oBaTesnien
B NMULLEBON, XUMNYECKOW

1 thapmaueBTUHECKON
oTpacnax.

HenpepblBHblE MHHOBaLUN,
3KCMEPUMEHTbI CO
cneuuanbHbIMM
MaTtepuanamm, CTporm
KOHTPO/b KayecTBa

M UCMbITaHUA Ha
DONrOBEYHOCTb NO3BONAKOT
FBF ltalia rapaHTupoBaTb
MakKCUManbHyto
NPOVU3BOANTENBHOCTD,
DONTOBEYHOCTb,
HaOeXHOCTb U
6e3onacHocTb. 3apava

- NPeasioXKnUTb CBOUM
KNMeHTaM He TOJIbKO
OT/INYHBIV NOCTNPOAAXKHbIN
CepBM1C, HO N NOCTOAHHYIO

HOBOCTU

KpaTkmne HOBOCTU

NPAMYIO CBA3b CO CITy>KOON
TEXHUYECKOWN NOAOEPXKKMN
C Uesibio COXpaHUTb
APY>KeCKne OTHOLLEHNA,
NOCTPOEHHbIE HA B3aUMHOM
pasBUTUN N MHHOBaLWAX.

MawwuHbl FBF ltalia
noaxonAT onA o6paboTkun
60nbLIOro Konn4yecTsa
NPOOYKTOB U MOryT ObITb
BKJ/THOYEHbI B MOJIHbIN
npouecc / npon3BoACTBO,
KaK B TMrMeHN4YecKomM,
Tak N B aceNTUYECKOM
VICMOJTHEHUW.

OcHoBHbIMK obnacTaMU
MCNONb30BaHUA
ob6opynoBaHVA KOMNaHUn
ABNAOTCA:

¥ MOono4HaA nHaycTpua
(MONoKo, cnuBKWU, cbip,

< [T FOODMACHINES »
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MorypT, KasenHaTtbl, 6enKu,
COEBOE MOJIOKO U T.4.);

¥ Nnpon3BOACTBO
MOPO>XEHOr0;

¥ nutaHune, o6paboTku,
KOHcepBaumAa 1 HanUTKK
(dppykTOBBIE COKMN,
TOMaTHbIE COYChbl,

mMacna, Ket4yyn, Anua,
pacTuTenbHOE CMasKu,
3MYNbCUUN, KOHLLEHTPATHI,
DEeTCKOoe nuTaHme n 1.4.);
¥ KOCMEeTUKa,
drapmaueBTuKa,
TOMNIMBHO-XUMUYECKNI
cekTop, (Kpaxman,
Lennnosa, BoCK,
Kpacutenu, uHaycTpuA
KpacoTbl, 3ybHaA nacTa,
MotoLwme cpeacTsaa,
Ae3nHdpunumpytowme
cpencTBa, dMyJibCcun,
YyepHua, naTekc, NOCbOHbI,
aMynbraTopbl Macna,
NMUrMeHTbl, 6eNKn, CMONbI,
BUTaAMMUHbI, U 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?

YT106bl MOCTOAHHO
cMelwmBaTb OJHO UK
HECKOJIbKO BELLLEeCTB B
XUOKOCTU, HE0OXO0OANMO
MCnosib3oBaTb
roMoreHm3aTop,

4yTOObI 06ECneYnTb
MUKPOHU3aLMIO 1
aucneprmposaHmne
B3BELUEHHbIX YacTuL,
npuaasaA UM BbICOKYHO
CTabunbHOCTb AaXke BO
BpemA nocnepoBaTesibHbIX
06paboTOK U XpaHeHUN.

MpoayKT nocTynaeT Ha
KflanaH romoreHnsauum ¢
HWU3KOWM CKOPOCThLIO U Npwu
BbICOKOM [aB/IEHUMN.

lNpoxopA 4yepes knana,
OH noaBepraeTcA
BO3OENCTBUIO 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

HOBOCTU

KpaTkmne HOBOCTU

CuUJ1, KOTOpble BbI3biBAOT
MUKPOHN3aUNIO YaCTULL:

CWUNbHOE YCKOPEHUEe
BCNepn 3a pe3kum
TOPMO>XEHNEM Bbi3blBaeT
KaBuTaumun ¢ B3pbIBOM
rnobyn, MHTEHCUBHAaA
TYpPOYNEHTHOCTb

B coYeTaHun ¢
BbICOKOYaACTOTHOM
BMbpauven, BoO3nencTene
namMmMHapHOro npoxopga
MEeXAy NOBEPXHOCTAMM
rOMOreHU3NPYIOLWErO
KflianaHa un nocnegytolulee
CTONIKHOBEHME C yOapHbIM
KOJ1bLIOM.

flomoreHmsauma
MOXXET NPONCXOOUNTb
C NCMONb30BaHNEM
0OHOCTYyneH4aToro
rOMOreHn3npytoLwero
KnanaHa (gnA
OMNCNEPCUOHHOM

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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0b6paboTkun) nunu
OBYXCTYNeH4YaToro
rOMOreHU3npyLWero
knanaHa (ana paboTbl

C SMyNbCUAMU U
KOHTPOSIA BA3KOCTU, €Cn
TpebyeTcA).

CnekTp MawwmH

FBF ltalia 06b14HO
KnaccuuumpyroTcA
cnepyowmmMm ob6pasom:
foMOreHn3aTopbl BbICOKOIO
OaBneHnsa

O6beMHble HacocChl
JlabopaTopHble
rOMOreHn3aTopsbl

Hacocbl npamoro
BbITECHEHNA ANA
NPOAYKTOB, coaep>XaLux

=

YyacTumubl.

www.fbfitalia.it

FBF ltalia’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_ i

www.fbfitalia.it
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KpaTKmne HOBOCTU

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

omnaHmAa AB 13
Kropop.a OpuuHyoBmu

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

XAPAKTEPUCTWKWU KOTEHEPATOPA

TemnmoTa cropanuisi IPUPOJHOTO ras3a,

HV>KHUI TIpefiest

Pacxop npupopHoro rasa
BBepeHHast MOIHOCTD
Mexannueckasi MOIIHOCTb
DnieKTpryecKasi MOITHOCTh
TensoBast MOIIHOCTb PeKyNepaLuu
DnexkTpryeckas 3ppeKTUBHOCTh
Tennosoi KIIT

O6uwit KT

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

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

OpumHyoBu, 29 oKTABPA.

Ha dpabpuke La Molisa-

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

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

lMnaHoBoe hyHKUMOHMPOBaHWeE rpynmbl - 8760 yacos/rog,

NpUBAN3NTENBHO
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YNPOLLEHNA MHTErPaLUn ¢
CYLLECTBYIOLUMY CUCTEMAMM.

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

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

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

C pekynepaumer aHeprum ot
6noka anekTpogBuraTena

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

Ha TennoobmeHHuK (120

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

OneKTpn4ecTBO NOSTHOCTbIO
notpe6nAaeTcA npeanpuATMeM
C ynpasneHneM reHepaTopa

B PeXUMe HyneBoro obmeHa

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



TennoBaA aHeprna Takxe
MOMHOCTbLIO MCNOMbL3YeTCA Ha
habpuke: neperpeTas Boga
y4yacTByeT B NPOU3BOACTBE
nacTbl, B TO BPEMA Kak 4acTb
ropa4yer BoAbl MCNonb3yeTcAa ansa
OTONSIEHNA B 3UMHME MECALbI.
TexHonornyeckune BapuaHTbl
MO3BONNY NONYYUTb BbICOKME
pes3ynbTaTtbl BCeX paboymx
napameTpoB, 3HAYNTENBHO
cHmxaA Bbixon, CO2, ybeperan
aTMocepy OT HECKOSIbKNX TOHH
BbIGPOCOB.

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

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

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

MBT. B nocnenHue roapl

06beM NPON3BOACTBA BbIPOC

B 4 pasa, a KonM4ecTBo
COTPYAHUKOB NPEBLICUNMO

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

O KOMIMAHUA LA MOLISANA
La Molisana ocHoBaHa B

1912 rogy kak pemecneHHanA
mactepckana B Kamnobacco.
MpnobpeTéHHaa B 2011

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

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

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



HOBOCTU

KpaTKmne HOBOCTU

CONCENTRATION MONITORING
WITH LIQUISONIC®

nalytical methods for

monitoring chemical

processes are often

handled manually and
hence discontinuously and
delayed. Process analytical
technology measuring inline and
online, is a perfect solution, not
only to optimize the quality and
effort, but also for eliminating non-
sensitive aspects.

For reasons of quality and safety
the control of industrial processes
is essential. In many areas of

the chemical industry different
parameters have to be considered
depending on the process.

Therefore, the concentration of
the raw material, intermediates
or the final product can be
monitored during the production
of chemical substances or
separation of phase transitions.
To achieve maximum efficiency
of the absorption, it is also
advantageous to monitor the
concentration in neutralization
processes or gas scrubbers.

Reducing the reject rate with
inline real-time analysis

In chemical processes, the
monitoring should be done directly
in the process, continuously and
on a real-time basis.

In this way, process analytical
technology provides reliable
methods that measure inline
and without a delay at any time.
Sampling becomes unnecessary,
time and costs are saved. Using
a real-time inline measurement,
it is possible to react very fast
on deviations from the desired
value and to control the process
in an optimal way. This results
in both quality and process
safety as well as cost savings
and increasing yields. By fast
reactions to process changes

max. process max. process

measuring method

temperature pressure

lifetime investment remark

sensitive to
refractive index 150 °C 25 bar limited average o
contamination
. ) only applicable in
conductivity 180 °C 40 bar unlimited low ) )
inorganic substances
continuous
pH-value 140 °C 15 bar limited low maintenance due to
calibration
bypass required,
density 150 °C 100 bar limited average sensitive to
contamination
) . . corrosion resistant due
sonic velocity 200 °C 250 bar unlimited average . .
to special material

Typical installation specifications of different measuring methods

under- and overdosing can

be avoided. This reduces the
consumption of energy as well as
the consumption of important raw
materials. Even defective batches
can be reduced what eliminates
costs for failure, correction and
lost manpower.

In order to perform a
concentration monitoring,

there exist different measuring
methods, which vary in their
suitability and user-friendliness.
Table 1 gives an overview
about typical specifications for
application.

The sonic velocity measurement
convinces beside the conductivity,
also regarding lifetime that

can be achieved. As most
measuring methods are restricted
to operation temperature or
pressure, the sonic velocity

is able to withstand tough
conditions.

Conductivity measurement
is usually limited to inorganic
substances. In addition, many
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measuring methods require high
efforts regarding maintenance or
complex installations. However,
the sonic velocity emerges as
adequate measuring method

for a high variety of chemical
processes.

Systems using this method
determine the sonic velocity as
a measured quantity to calculate
the concentration of process
liquids.

The LiquiSonic® system
manufactured by SensoTech
consists of a one forked sensor
with electronic housing and a
controller, the evaluation unit.
Depending on the process
conditions, there are different
sensor and controller types
available.

The sensor has a completely
enclosed design. At one side
of the sensor, a transmitter is
integrated that generates an
ultrasonic signal to the receiver
located at the other side of the
fork.
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The measuring principle is based
on a runtime measurement,

with which the signal velocity

is detected. Depending on the
substance characteristics, there
will be a change in the signal or
sonic velocity. Due to a functional
relation the concentration can be
calculated from the sonic velocity.
Detecting process problems
immediately

During the last 28 years
SensoTech’s sonic velocity
measurement systems convinced
many customers - regional
companies as well as global
players.

The systems are running reliably
and maintenance-free over
years. For many applications the
systems work maintenance-free
for more than 10 years. Usually
customers use them to automize
process control and optimize the
process efficiency.

For example, the device
measures the product
concentration in a plant compared
to the reference value. Directly
installed in the pipelines the
sensor collects precisely updated
measuring values within seconds
and transmits this data via digital
connections to the controller.

A warning signal will be displayed,
if the measured value leaves the
previously defined measuring
range. The controller can be

HOBOCTU

KpaTkmne HOBOCTU

The measuring principle of the sensor based on the measurement of sonic velocity

connected to the process control
system, where the warning and
other controller values can be
displayed too.

Individual solutions

If a process handles with
hazardous substances an inline
process control is recommended,
because of safety reasons
instead of manual sampling and
analysis.

Usually the sensor is made

SensoTech’s measuring system based on the sonic velocity consists of a forked

of stainless steel 1.4571, but
other materials or coatings are
available, what increases the
variety of feasible applications.
Even for hazardous or very clean
areas (food) special controller
housings and sensor designs
ensure a safe working.

In case of expanding the plant
with more measuring points, it is
possible to connect up to four to

=

one controller. i

sensor with electronic housing and a controller as evaluation unit
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BbICTABKU
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AGROPRODMASH

24th International Exhibition for Equipment, Technologies, Raw Materi-
als and Ingredients for the Food Processing Industry

groprodmash is a number
one trade show in the
food processing industry
in Russia. For visitors’
convenience and efficiency, the
trade show is divided into 19
salons featuring equipment and
ingredients for 30 sectors of the
food industry.

Last edition: 7—11 October 2019

Venue: Expocentre Fairgrounds,
Moscow, Russia

Organised by Expocentre AO

Supported by the Russian
Ministry of Agriculture

Auspices of the Russian
Chamber of Commerce and
Industry

Labels: UFI, RUEF, Russia’s

and EEU’s largest exhibition

in the category ‘Food Industry,
Equipment and Ingredients’
according to the Russian National
Exhibition Rating

Exhibition area: 62,000+ sq m
(+9% in comparison to 2018)

Visitors: 26,579 (+8.2% in
comparison to 2018) from 74
countries

Exhibitors: 939 companies (+8%
in comparison to 2018), including
502 Russian companies

Countries: 33 (including such
leaders of food machinery
manufacturing as Austria,
Belgium, Denmark, France,
Germany, ltaly, the Netherlands,
Spain, Switzerland and the USA)

International and regional
pavilions: 6 (Belgium, China,
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Denmark, Germany, ltaly, Taiwan)
Russian regional pavilions and
group stands: 17 (Belgorod,
Bryansk, Chelyabinsk, Vladimir,
Volgograd, Voronezh, Kaluga,
Kirov, Kursk, Novosibirsk, Omsk,
Saratov, Sverdlovsk, Tula, Tver
oblasts, Altai and Stavropol krais;
the number of Russian regional
pavilions grew from 6 to 17 in
comparison to 2018)

Types of products on display:
equipment and technologies

for processing of meat, poultry,
milk and fish and equipment for
cheese makers and producers
of juices and drinks, fruit and
vegetable processors, etc.

Denis Manturov, Russian
Minister of Industry and Trade
“Speaking of this Agroprodmash
exhibition, the best thing about
it is the large number of Russian
exhibitors. We can see the result
of joint work with enterprises.
New types of products are being
released, and quality Russian
goods are appearing on the
market. Hopefully, the exhibition
will continue to grow.”

Dmitry Patrushev, Russian
Minister of Agriculture
“Agroprodmash ranks in the

top ten of Europe’s largest

food processing shows

and promotes international
cooperation and upgrade of
food processing equipment

in Russia. | am positive that

a series of supporting events
will help to identify the growth
points of the Russian agriculture
industry, strengthen international
cooperation and establish
contacts among market players.”

Russian Minister of Industry
and Trade Denis Manturov
attended Agroprodmash 2019
on the first day of the event. The
minister paid special attention
to the stands of such Russian
companies as Integral Plus,
Tauras-Fenix, Bestrom, MMR,
Orelpishchemash, Shebekinsky

BbICTABKU
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Machine-Building Plant and other
manufacturers of food and food
processing equipment.

One more important event was
the visit of an Italian delegation
headed by ICE President Carlo
Ferro who drew attention to the
importance of Agroprodmash for
promotion of Italian equipment
manufacturers in the Russian
market.

Show Highlights

The visitors were particularly
interested in new products
and solutions. Handtmann
demonstrated, for the first time
in the Russian market, its new
equipment for a wide range

of production processes from
sausage making to production
of innovative products. New
ecofriendly packaging solutions
showcased by ULMA generated
a lot of interest among Russian
processing companies.
Agroprodmash 2019 welcomed
502 Russian companies:
manufacturers, importers and
dealers. Among them there were
290 manufacturers from almost
all regions of Russia. This year 54
Russian companies participated
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as part of the Russian Export
Center’s support programme.
Agroprodmash made it possible
not only to assess the situation

in the industry but also identify its
key trends. The focus of food and
beverage manufacturers was on
automation and robotization we
well as quality food raw materials
and ingredients. Today’s

trend is global digitalization

of machinery and technical
services and development of
telecom technologies. Special
attention was paid to ecology,

i.e. modern packaging solutions,
environmental protection and
rational use of natural resources.

The largest salons APM
MeatTech and APM PoultryTech
welcomed 175 companies from
19 countries including Austria,
Belarus, Denmark, Germany,
Iceland, Italy, the Netherlands,
Switzerland, the USA, etc.

The large-scale salon APM
Ingredients accommodated
about 100 companies, both key
regulars and newcomers, from 25
countries showcasing ingredients
and additives for the food and
food processing industry.



APM Packaging grew thanks to
the increased space of regular
exhibitors as well as new Russian
and foreign participants. The
salon welcomed 140 companies
from 19 countries.

APM Bakery and APM SweetTech
had more than 140 exhibitors
from Austria, Czechia, Germany,
Italy, the Netherlands, Russia,
Slovenia, Sweden, Switzerland,
Turkey and the UK.

One more increased salon is
APM Food Hygiene, which
offered products and solutions
from more than 40 companies
from Germany, ltaly, Poland and
Russia.

The demand for equipment

and solutions showcased

at APM FruitMash has also
increased. The salon’s exhibitors
represented nine countries.

APM DairyTech, APM Bottling,
APM DrinkMash, APM
Refrigeration and APM Waste
Treatment welcomed new
Russian and foreign exhibitors.
Other exhibited products included
interesting technological solutions
for fish and seafood production
and processing, ice cream
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production, automation of food
production, logistics, weighing
and measuring equipment,
industrial flooring, food safety and
quality management.

Supporting Events

The key topics of 2019 were
digital technologies, robotics

for food production, lean
manufacturing, innovative
technologies for the meat,

dairy, confectionery and bakery
industries, fruit and vegetable
processing, refrigeration solutions
for the food industry, safe working
environment and others.

Agroprodmash 2019 offered an
education programme which
included various workshops,
case studies, trainings and
professional development
courses. Russia’s leading
colleges and universities
demonstrated their developments
related to food technologies.

The Employment Centre had
more than 60 job offers from such
companies as Advanta, Rusbana,
Atlantis-Pak, Moguntia-Interrus,
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Profholod, Forintek, Unibright
Rus and many others.

Counselling Centres offered
advice for professionals of the
ingredient, refrigeration and
confectionery industries.

The Expocentre for Counterfeit-
Free Exhibitions project,

aimed at helping to minimize
counterfeit products showcased
at exhibitions and illegal copying
of new exhibits, worked on all
exhibition days.

The traditional competition of
meat boners was a great success
and had a lot of spectators.

Learn more about events in the
show’s video diary.

You can read exhibitor and visitor
feedback here>>.

The 25th edition of the
Agroprodmash International
Exhibition for Equipment,
Technologies, Raw Materials
and Ingredients for the Food
Processing Industry will run on
5-9 October 2019 at Expocentre

=
I

Fairgrounds, Moscow, Russia. i



BbICTABKU

BCTPEYN - CEMUHApbI

INPRODMASH

29-A Me)XXAayHapoaHaA BbiCTaBKa 060pyAOBaHMA U TEXHONOMUK ANA
nuwieBou u nepepabatbiBatowen npombiwieHHoctTn INPRODMASH

10 no 12 ceHTAGPA
2019 B Knese

NpoLUen exxeroaHbii
BceykpaunHckuin dopym

NULLEBBLIX TEXHONOMNIN —

BbICTaBOYHOE MeponpuAaTue,

KOTOpoe 06beaMHAET HECKOJTbKO

OTpacneBbIX BbICTABOK:

- MEXOyHapOOHYIO BbICTaBKY
obopynoBaHuA 1
TEXHONOrnM OJ1A NULLLEBOM
1 nepepabaTbiBaroLLEN
NPOMBbILLTIEHHOCTM
INPRODMASH,;

- MeXOYHapOAHYHO BbICTaBKY
VMHOYCTPUN YMaKOBKMN
UPAKOVKA;

- cneumann3vpoBaHHyo
BbICTaBKY KOHONTEPCKOW
npombliwneHHocTn SWEETS
UKRAINE;

- cneumann3vpoBaHHyo
BbICTaBKYy XxnebornekapHom
npombliwneHHocT BAKERY
UKRAINE.
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Ha uepeMoHnn TOpXXKeCTBEHHOro
OTKPbITUA NPUCYTCTBOBAIN:
Jlana Bnagnmup

MBaHoBwu - [Npegcepatens
FocnpoanoTpebeny kbbi
YKpaunHsbl

Xomuyak JTrogmuna
BnagmmmnposHa — u.0.
OupekTopa [enapTameHTa
NPOAOBONLCTBUA
MwHarpononnTkn YkpaviHbl
BacunbyeHko AnekcaHap
Hwvikonaesuny — 'eHepanbHbIN
onpektop O6beanHeHna
«YKpxnebnpom»

banpgbiHiOK AnekcaHap
BacunbeBud — NpeangeHT
Accoumaummn «YKpKOHAMPOM»
boHpapeHko Bacunuii
Mapkosuy — Npepncenatens
npaesnexHma Accoumaumm
«YKPMOJIIPOM»

JlaBpnHuyyk AnekcaHap
Bnagummnposuy —
Conpegcepnatens Cotoza
«Mykomorbl YKpanHbl»
PenHayn HayteH — CoBeTHUK
Nno BOMpOCaM CeNbCKOoro
xo3ancTtea NoconbcTBa
KoponescTtBa HugepnaHoos B
YkpaviHe

3agep Kupmmnsntaw —
OupekTop KomnaHum ZED

BbICTABKU

BCTPeYn - ceMUHapbl

EXPO, KonnekTuBHbIN
opraHmM3aTop TypeuKom
9KCMO31LMM BbICTABKM.
CeropgHa nuweBan
NPOMbILLIEHHOCTb ABNAETCA
CcBO€06pa3HbIM JTOKOMOTUBOM
arponpoOMbILLSIEHHOMO
Kommnekca YKpavHbl 1
obecneymBaeT BHYTPEHHUN
PbIHOK Ka4eCTBEHHOM MULLEBOW
npoaykumer novtn Ha 90
npoueHToB. [lonAa nuwesomn

1 nepepabatbiBaloLLen
npombILWeHHocTr B BBI
YKpaunHbl cocTaBnAeT 5%, B
ob6beme NPAMbIX MHOCTPaHHbIX
WHBECTULNIA B S3KOHOMUKY
Halero rocygapctesa — 6%,

B 06beme peannsoBaHHOM
NPOMbILLNIEHHON NPOAYKLMN —
6onee 20%, B 06beme aKcrnopTa
npoaykumn AMNK — 6onee 50%
1 B 06beMe NOCTYMNNEHNI B
rocynapCTBEHHbIN GIOOXET OT
AMNK — no4ytn 90%. Moatomy
BHEAPEHNE NHHOBALMOHHbIX
TEXHOMOrNI ABNAETCA 3a510roMm
YCMNELIHOro pas3BmTUA NMULLEBOW
MHOYCTPUN YKpanHbl.
CneumannampoBaHHble
BbICTaBKN, KOTOPbIE
NpoBOOATCA B paMKax
BceykpaunHckoro ®opyma
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NULLEBbLIX TEXHONOMNNA,
BCECTOPOHHE CMOCOOCTBYIOT
CO3[aHuIo Lienu
nob6aBneHHOM CTOUMOCTU U
yrnybneHmio nepepaboTku
CeNbCKOXO3ANCTBEHHOrO ChIPbA,
4yTO ByOeT cnocobcTBOBaTb
3a(phbekTMBHOMY pPasBUTUIO
arponpoMbILLIEHHOMO
KOMMiekca u aKenopTa
NULWEBbIX NPOAYKTOB Nog,
6peHaoom «Made in Ukraine».
YuunTbiBaA MeXAYHapOaHbIN
aBTOPUTET M 3HaYeHWe AnA
YKPanHCKOM 3KOHOMUKMN,
BbicTaBku Mopyma BKIHOYEHbI
B lNepeyeHb BbICTaBOYHO-
APMapOYHbIX MEPONPUATUIMN,
NPOBOAMMbIX MPW MOAAEPXKKE
MwunHucTepcTBa arpapHou
NONNUTUKN 1 NPOAOBOMLCTBUA
YKpauHsbl.

B akcnosunumm INPRODMASH
2019 6bIn0 NpeacTaBneHo
06opyaoBaHVe, UHBEHTapb,
martepuanbl 4aa pasnmyHbIX
oTpacnen NULLEBON
NPOMBILLSIEHHOCTWN: MACHOW,
MOJTOYHON, MaCNOXMPOBOWA,
PbIGHON, KOHANTEPCKON U
xnebonekapHon, 6akanemnHom,
KOHCEPBHON, a TakxXe

OnAa ntuuegabpuk n



>XMBOTHOBOAYECKUX pepM.
Kpowme Toro, B 3KCrnosunumm
NPUCYTCTBOBANN KOMMNaHUW,
nocTasfAloLWME Crneuunu,
VHrpeaNEHTbI, MaTepuanbl
O1A NpoM3BOACTBA PasNYHbIX
NPOOYKTOB NUTaHMWA.

B akcnosnunn UPAKOVKA
2019 6b1m NpencTaBneHbl
COBPEMEHHbIE YNAaKOBOYHbIE
TeXHOMorum n obopyaoBaHmne
Kak anAa 60nblumx, Tak n ona
HebOo/bLUMX NPOM3BOACTB, a
TakXXe MHUK 4NA NpeanpuaTnin
TOProB/AnN 1 06LLECTBEHHOIO
nnuTaHuA.

B BbICTaBKax NpuvHAAN y4acTtme
BeoyLime npoms3sBoguTenn n
NOCTaBLUMKN N3 YKPaWuHblI,
Hunpepnanpos, Typuun,
Bbenbrun, N'epmanunu, MNonbwm,
Wcnanun, Utanun, JIntebl,
Kutana, ®paHuuu, LLseuuu,
LLiBenuapun, n Kaxxabli U3 HAX
noaroToBM CBON HOBMHKM.
onnaHacKkuii NaBUbOH U

€ro y4acTHUKN 03HAKOMUN
YKPanHCKNX creumanmcToB

C HOBEMLIMMN TEXHOMOTNAMMN
OnA mAconepepabaTbiBaOLLNX

BbICTABKU

BCTPeYn - ceMUHapbl

N MOJTOYHbIX NPEeLANPUATUIN,
xnebonekapeH, ¢
WHHOBaLOHHBIMM
paspaboTkamu oA MHAYCTpUK
3aMOPOXKEHHbIX MPOAYKTOB
NUTaHUA, XpaHeHNa 1
nepepaboTKn OBOLLEN, (PPYKTOB
N AroA.

Typeukana akcnoanuma bbina
npeacTaefieHa KOMNaHuAMN,
KOTOpble npeanaranu
obopynoBaHue A1A YyNakoBKMY,
roTOBYHO YNakoBKy 13 KpagT-
6ymarun, obopynoBaHue

AnA nepepaboTku MAca,
OBOLLEN, FOTOBbIE DOPMbI

LA KOHOUTEPCKOW

1 xnebonekapHom
NPOMBILLNIEHHOCTU N MHOTO€
apyroe.

B pamkax nenoson nporpamMmmel
dopyma npoLunn KoHgepeHunn
OJ1A1 MOJTOYHbIX, KOHAMTEPCKMX U
xniebonekapHbIX NPeanpuATUi,
OpraHn3oBaHHble NPOUIBHBIMU
accoumaumnamm.

11 ceHTABPA cocToAnCcA
ceMuHap-npakTukym «HACCP
CBOVIMM PyKamu: MHHOBaLMW,
BbI30BbI, PELLEHNA», B XOO€
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KOTOPOro NpOLLIv ANCKYCCUN

C BeJyWwmMmun aKcnepTamm

OTPacnuv Ha akTyasbHble TEeMbI:

+ Benble nATHa B Bonpocax
cTaHgapTM3auun B NULLEBON
MPOMbILLNEHHOCTH

* HoBble TpeboBaHmMA K
6e30nacHOCTN N Ka4yecTBY
MOJI0Ka 1 MOJOYHbIX
NPOAYKTOB Kak OeNCTBEHHbIe
nporpamMmbl-nNpeanochiiku
Ona adhheKTUBHOIMO
dyHKumoHmposaHma HACCP

* TpeboBaHVA K ynakoBKe
nyLWeBbIX NPOAYKTOB B
pamkax cuctemol HACCP

* PaclumpeHHan
OTBETCTBEHHOCTb
Npon3BOAMTENA B YacTu
ncnonb3oBaHuA, céopa 1
nepepaboTKn YyNakoBKM

v ap.
Ha ®opyme nuieBbix
TexHonorum bbina cospgaHa
YHUKasibHaA BO3MOXXHOCTb

oA obuweHnAa cneunannucTos,
obmeHa onbITOM, MOMCKa HOBbIX
napTHEpPOB M YyCTaHOBNEHNA
[eNoBbIX KOHTaKTOB. fiil



2019-2020-20211

SIGEP

19-23/01/2019

RIMINI @
Fair for the arfisan production of
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 @
International fair

for fruit and vegetables.

ENOLIEXPO

21-23/02/2019
BARI @

Infernational wine & spirits exhibition.

INTERSICOP
23-26/02/2019

MADRID @
Bread baking,

confectionery

and related industries show.

ENOMAQ @

26/02-01/03/2019

ZARAGOZA

Fair of wine and ail, for innovation
and internationalization.

GASTROPAN
28-30/03/2019 @
ARAD

Fair for the arfisan production of
pastry, confectionery and bakery.

AFRICA FOOD
MANUFACTURING
07-09/04/2019

CAIRO @
Infernational packaging trade fair.

VINITALY

07-10/04/2019 @
VERONA

Infernational wine & spirits exhibition.
POWTECH

9-11/4/2019

NUREMBERG @

The trade fair for
powder processing.

CIBUS CONNECT
10-11/04/2019

PARMA @
International food exhibition.

mcT ALIMENTARE
18/04/2019

MILAN e
Exhibition on technology for

the food&beverage industry.

IFFA
04-09/05/2019 @
FRANKFURT

Fair for the meat processing industry.

TUTTOFOOD

06-09/05/2019

MILAN @
B2B show fo food & beverage.

MACFRUT

08-10/05/2019

RIMINI @
Fair of machinery

and equipment for the fruit and
vegetable processing.

mcTER

09/05/2019 @
ROME

Exhibition on Energy efficiency.

PULIRE

21-23/05/2019
VERONA @
Fair for professional cleaning.

SPS/IPC

DRIVES/ITALIA

28-30/05/2018 @
PARMA

Fair for manufacturers and suppliers in
the industrial automation secor.

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 indusiry.

FACHPACK

24-26/09/2019

NUREMBERG

International packaging trade fair.

ANUGA

05-09/10/2019

COLOGNE

Exhibition of food&beverages.

RESTAURANTS, CAFES
AND LOUNGES

07-08/10/2019 @
RODA AL BUSTAN (DUBAI)

Restaurants, cafés and lounges’ event.

4P EAST MED
15-18/10/2019 @
BEIRUT

Fair on packaging, processing, printing.
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2019-2020-2021

HOST

18-22/10/2019

MILANO

Technological exhibition @
for bakery and pasta and pizza
production and for the hospitality world.

CIBUSTEC

22-25/10/2019

PARMA @
Fair on processing technologies,
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

Infernational exhibition for vine-growing,
wineproducing and botfling industry.

SPS
26-28/11/2019

NUREMBERG @
Fair for manufacturers

and suppliers in the industrial
automation sector.

MAROCCO FOODEXPO
06-08/12/2019

CASABLANCA

Infernational food, processing, @
packaging and machinery exhibifion.

SIEMA MAROCCO EXPO
06-08/12/2019

CASABLANCA @
Infernational food, processing,

packaging and machinery exhibifion.

SIGEP

18-22/01/2020

RIMINI

Fair for the arfisan production @
of icecream, 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.

mcT ALIMENTARE
08/04/2020

MILAN @

Exhibition on technology for
the food&beverage industry.

MACFRUT
05-07/05/2020

RIMINI
Fair of machinery @

and equipment for
the fruit and vegetable processing.

mcTER

07/05/2020
ROME @

Exhibition on Energy efficiency.

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

PARMA

Fair for manufacturers

and suppliers in the indusrial
automation sector.

FISPAL

19-16/06/2020 @
SAO PAULO

Exhibition for product

from packaging.

mcT
COGENERAZIONE

25/06/2020 @

MILAN
Exhibition for applications
of cogeneration.

LATINPACK

12-14/08/2020 &
SANTIAGO CHILE

International packaging

frade fair.

SUDBACK
17-20/10/2020 @
STUTTGART

Fair for bakery and confectionery indusiry.

POWTECH
29/09-01/10/2020 @
NUREMBERG

The trade fair for powder processing.

SIAL

18-22/10/2020

PARIS @
Fair on food products.
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SAVE GULFOOD HOSPITALITY
21-22/10/2020 17-21/02/2019 @ QATAR @
VERONA DUBAI 12-14/11/2019
Exhibition on solutions @ Fair for food and hospitality. EOHAE i |
and applications air of Hospitality
i DJAZAGRO and HORECA
instrumentation, sensors. 25-28/02/2019 @ WOP DUBAI
ALGERS
BRAU BEVIALE Fair for companies DUBAI @
10-12/11/2020 @ operating in the agrofood secfor. ;2-13/31/20‘(;9 i
NUREMBERG air dedicated to the region's
Fair of raw materials, fechnologies, PROPAKVIETNAM fresh produce industry.
logistics for production of beer 19-21/03/2019 @ PACPROCESS
and soft drinks. SAIGON
Fair for packaging, bakery, pastry. 09-11/12/2019 @
ALL4PACK NEW DELHI
23-26/11/2020 DUBAI DRINK Fair for processing and packaging
PARIS @ TECHNOLOGY EXPO technology and food&beverage plants.
Exhibition about 26-29/03/2019 @ FOOD PEX
ackaging fechnology. DUBAI
PREEIT o Fair for the beverage indusiry. 12-14/12/2019 @
ANUGA FOODTEC NEW DELHI
23-26/03/2021 GASTROPAN Fair for processing and packaging
COLOGNE @ 28-30/03/2019 @ fechnology, food&beverage plants.
Fair on food and ARAD
beverage technology. Fair for the bakery GULFOOD
and confectionery industry. 16-20/02/2020 @
FACHPACK DUBAI
28-30/09/2021 @ PROPAK ASIA @ Fair for food and hospitality.
NUREMBERG 12-15/06/2019
Infernational packaging trade fair. BANGKOK GASTROPAN
Fair for packaging, bakery, pastry. 12-14/03/2020 @
IBA ARAD
24-28/10/2021 IRAN FOOD BEV TEC Fair for the bakery
MONACO @ 18-21/06/2019 and confectionery industry.
Fair for the bakery TEHRAN
ond confectionery Rl e el €  PROPAKVIETNAM
industry. be\;ero|ge&pockoging 24-26/03/2020 @
fechnology. SAIGON
SIMEI Fair for packaging, bakery, pastry.
16-19/11/2021 GULFOOD
MILANO @ MANUFACTURING GULFHOST
International exhibition for vinegrowing, 29-31/10/2019 06-08/04/2020 @
wine-producing and botfling industry. DUBAI ‘ @ DUBAI
Fair for processing GulfHost is the new home
and packaging technology of hospitality for the
and food8beverage plants. Middle East, Africa and Asia.
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MEDIO ORIENTE
2019-2020

DJAZAGRO
06-09/04/2020 @
ALGERS

Fair for companies operafing

in the agrofood secfor.

IRAN FOOD BEV TEC

RUSSIAN-CHINA

N

©
c
(1)

28-31/01/2020 @
29/01-01/02/2019
International packaging

International packaging machinery exhibition.
15-18/06/2020 machinery exhibition.
TEHRAN e
Fair for food, 17-20/03/2020
beverage&packaging 19-21/02/2019

technology.

PROPAK ASIA @
L

Fair for bakery equipment
and food ingredients.

N

()
c
(1)

Infernational trade fair
for the beverage indusry.
17-20/06/2020

BANGKOK . 24-26/03/2020
Fair for packaging, bakery, pastry. 12-15/03/2019

DUBAI DRINK
TECHNOLOGY EXPO
25-27/03/2020

DUBAI @ 06-09/05/2020

Fair for the beverage industry. 06-09/05/2019

)

International trade
Fair for bakery equipment fair for the beverage industry.
and food ingredients.

N

©
)
[0

Fair for the bakery
Fair for the bakery and confectionery industry.

and confectionery indusiry:
08-10/09/2020

Infernational packaging
International packaging machinery exhibition.

HOSPITALITY machinery exhibition.
QATAR 05-09/10/2020

10-12/11/2020 @
DOHA © 07-11/10/2019 @

Fair of machiner
Fair of Hospitality . . @ | y
and HORECA Fair of machinery and e and equipment

quipment for agroindustrial indusfry. for agroindustrial indusry.

GULFOOD
MANUFACTURING
03-05/11/2020

DUBAI @
Fair for processing -

and packaging technology
and food&beverage plants.

N

()
<
1)

10-12/09/2019

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



AB ENERGY
104-105

Via Gabriele d'Annunzio, 16

25034 Orzinuovi - BS
Italy

ACCO
INTERNATIONAL LTD
112/114

40-B Peremogy Ave.
03057 Kiev

Ukraine

ACMA SPA

71-72

Via C. Colombo, 1
40131 Bologna
Italy

AGRIFLEX SRL
90/93
Via Barsanti, 6/8

47122 Forli
Italy

ALTECH SRL

1-4-5

V.le A. De Gasperi, /2
20010 Bareggio - MI
Italy

advertisers

et

Q )
S ’v;
our guests jndex q_

“Ino

BONDANI SRL
39/43

Via Romanina, 3
43015 Nocefo - PR
ltaly

CFT SPA

80/84

Via Paradigna, 94/A
431272 Parma

ltaly

COSTACURTA SPA-VICO
60/62

Via Grazioli, 30

20161 Milano

ltaly

EXPOCENTRE
FAIRGROUNDS
109/111

14, Krasnopresnenskaya nab

123100 Moscow

Russia

FBF ITALIA SRL
100/102
Via Are, 2

43038 Sala Baganza - PR

Italy

& Halln aBTOpPbI

FBL FOOD MACHINERY SRL
10/13

Via Rosa Augusto, 4
43038 Sala Baganza - PR
ltaly

ITALIAN EXHIBITION
GROUP SPA

51/53

Via Emilia, 155
47921 Rimini

ltaly

LAWER SPA
74/79
Via Amendola, 12/14

13836 Cossato - Bl
ltaly

M.H. MATERIAL HANDLING SPA
49-50

Via G. di Vittorio, 3

20826 Misinto - MB

ltaly

MESSE DUSSELDORF GMBH
34/37

Messeplatz

40474 Dusseldorf

Germany
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P.D. SERVICE SRL

69-70

Via E. Ferrari, @

36033 Isola Vicentina - VI
ltaly

PACKLAB

32-33

Via A. Volta, 16

46030 S. Giorgio Di Mantova
MN - lialy

PACKPACT

BY HONEGGER
6/9

Via F. Carlini, 1
20146 Milan
Italy

PE LABELLERS SPA

32-33

Via Europa, 25

46047 Porto Mantovano
MN - ltaly

RADEMAKER

54/59

Plantijnweg 23
PO.Box 416 4100
AK Culemborg

The Netherlands

et
Q )
S ’v;
our guests jndex q_

advertisers
“Ino

RPE SRL

SOLENOID VALVES
94/96

Via S. Ambrogio 1/3/5
22070 Carbonate - CO
Italy

SAP ITALIA SRL

86/89

Via S. Allende, 1
20077 Melegnano - MI
Italy

SMI SPA

SMI GROUP

26/31

Via Carlo Ceresa, 10
24015 San Giovanni Bianco
BG - ltaly

TECNO PACK SPA
ICOV-14/19

Via lago di Albano, 76
36015 Schio - VI

Italy

TECNOPOOL SPA

63/65

Via M. Buonarroti, 81
35010 S. Giorgio In Bosco
PD - ltaly

& Halln aBTOpPbI

TROPICAL

FOOD MACHINERY SRL
98-99

Via Stradivari, 17
43011 Busseto - PR
ltaly

TUBITEX SPA

20/25

Viale del Llavoro, 31

36021 Barbarano Vicentino
VI - lraly

UNICALAG S.P.A

45/47

Via Roma, 123

46033 Castel d'Ario - MN
ltaly
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gll_(\)f()EE¥ International
MOSCOW Trade Fair

for Bakery

and Confectioner
VY 17-20 March 2020 __
Moscow, IEC “Expocentre”, pavilion 2 %
ot Sl PACKAGING

B |

HORECA

SERVICE

\ A

FOOD

RRRRRRRRR

L 7 L |
CLEANING ] S K3
& HYGIENE T ) B messe frankfurt

GET YOUR FREE TICKET BY SECRET CODE: MB20-CPOP3

ON WWW.MODERN-BAKERY.RU
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Diisseldorf






