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NATURE PRESERVES ITS PRODUCTS,
FOR EVERYTHING ELSE THERE IS TECNO PACK

PACKAGING WACHINES
SUCCESSFULLY TOGETHER
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GLOBAL PRESENCE PRODUCTIVITY DIGITALIZATION INFORMATION
TECHNOLOGY

The represented plant has been supplied to a primary Italian company which works frozen meat
and includes: automatic feeding system at high speed of the bulk product, electronic horizontal
flow-pack FP100, shrinking tunnel, robotic feeding station for the cartoner machine, three feeders
with inclined stores allow to realize packages which contain mix of products of different origin.

Operative speed, reliability, great versatility, ease in format changes, complete automation, total
realization as per law regulations Industry 4.0, complete traceability of products. _

Schio tecnopack
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the Industrial Mixer

technology for mixing

www.eschermixers.com







HI-TECH MAGHINES
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®TOPUPOBAHHOE NOKPLITUE
And MAKCUMAJIbHOU SALLUTDbI

MpenmywiecTBa npoaykumn Tomace: fierye o4ncTKa
NMOBEPXHOCTE! C MOKPbITUEM, Bbillie MPOU3BOAUTENIbHOCTb,
MEeHbLLUEe OTXOA0B U Bbille Ka4eCTBO FOTOBOW NPOAYKLIUM.

omace Srl ABnaeTcA
cneunann3npoBaHHoOM
KomnaHuen, paboTato-
LLel B cekTope dpTopupo-
BaHHOro nokpbITUA. bnarogapsa
onbITYy, NpuobpeTeHHOMY Boree,
YeMm 3a ABaguaTtb neT, Tomace
MO>XET MOJIHOCThIO YA0BMNET-
BOPUTb NOTPEBHOCTN KIIMEHTA,

KOTOPbIA ULWET peLleHnaA npo-
TUB KOppOo3uun, npobnem npu-
NVINaHNA N TPEHNA KOHKPETHOM
NOBEPXHOCTM.

[MpmeHeHne camoe pasHo-
obpasHoe: OT KOMMOHEHTOB
yNaKoBOYHOro 060pyaoBaHnA
00 NULWEBON, (hapmaLeBTUYe-
CKOI, Kepammnyeckom obnacTu,
Kay4yyKOBOW LUTAMMOBKM, MaLUWH
OnA nepesoobpaboTkm 1 Mawm-
HOCTPOeHMA B Lenom. MNpenmy-
wecTea: 60nee nerkaa o4ncTKa

FLUORINATED
COATING FOR THE
HIGHEST PROTECTION

The benefits of Tomace’s products are: easier clean-
ing of coated surfaces, higher productivity, less waste

production and higher quality of the finished product.

lems of a given surface. The
applications are of the most
varied: from packaging ma-
chine components, to food,

omace Srl is a skilled coated surfaces, higher pro-

company working in ductivity, less waste production

fluorinated coating fields. and higher quality of the fin-
ished product. The categories

Thanks to the experience

acquired in more than twenty
years, Tomace is able to grant
complete satisfaction to its
customers who are looking for
solutions against corrosion,
stickiness and friction prob-

pharmaceutical, ceramics and
rubber moulding plastic indus-
tries, to the machines for wood
processing and mechanical
engineering in general. The
benefits are easier cleaning of

< T FOODMACHINES >
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of fluoropolymers are multiple:

PTFE, FEP and PFA com-
bined with other resins allow
obtaining an infinite variety of
products able to enhance their
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NOBEPXHOCTEN C NMOKPLITUEM,
6onee BbICOKaA Npon3Boau-
TeNbHOCTb, MeHbLLee Konn4ye-
CTBO OTXOA0B 1 H60/1ee BbICOKOE
Ka4yecTBO roTOBOW NPOAYKLUMN.

KaTteropum ptopnonmvepos
MHoroumcneHHol: PTFE, FEP

n PFA B coveTaHum ¢ gpyrmmm
cMoJ1aMy NOo3BOAT NONYYUTb
6eckoHe4vHoe pasHoobpasune
NPOOYKTOB, CMIOCOOHbLIX Yyy-
LWMTb COBCTBEHHbIE CBONCTBA
ONA Nr6oro KOHKPETHOro m1c-
Nonb30BaHUA.

PTFE Line - o4eHb HN3KNI
KO3(hPULMEHT TPEHMA U NO
stick koadhbdpmumeHT. OcHoBHOE
NPUMEHEHNE - B MPOMbILLSIEH-
HOCTW, C LUMPOKUM CMEKTPOM
NPUKNALAHbIX PELUEHWNIA.

PFA-FEP-SOLGEL Line Bknito-
YyaeT B cebHA LUMPOKUIN CNEKTP
NOKPbLITUIA, CrieumasnbHO pas-
paboTaHHbIX ANnA NpeaoTspa-

LLLEHMA NPUIMNaHnA K NoBepx-
HOCTAM MPOLYKTOB NUTaHMUA,
TaKNM Kak MaKapoHbl, X/1e6006y-
NOYHblE N3OenuAa n gpyrve, B
3aBUCUMOCTU OT UX OCOBEHHO-
CcTen.

< T FOODMACHINES >
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PTFE - VICOTE PEEK nuHuu
NOKpPbITNA GbINN paspaboTaHbl
0118 nosblweHnA 3aPEKTUBHO-
CTU MEXaHNYEeCKNX KOMMOHEH-
TOB 3a CYeT MaKCMMasibHOro
CHMXXEHWNA Ko3hdpurumeHTa

own particular feature for any
specific use.

PTFE Line - very low friction
and “no stick” coefficient. Its
main use is in the industrial
field with a wide range of appli-
cations.

PFA-FEP-SOLGEL Line in-
cludes a wide range of coat-
ings specifically developed to
prevent products from sticking
to surfaces such as pasta,
bakery products and others, on
account of their own nature.

PTFE - VICOTE PEEK Line
coatings have been developed
to improve the performance

of mechanical components
through the maximum reduc-
tion of friction coefficient, both
static or dynamic, even in
event of corrosive conditions.

MOLYCOTE Line —dry lu-
brification. Some of the main
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TPEeHUA, KaK CTaTU4ecKoro,
Tak U QMHAMUYECKOro, aaxe
B C/ly4ae KOPPO3UOHHbIX YCIl0-
BUMN.

MOLYCOTE Line - cyxana
cMaska. HekoTopble 13 OCHOB-
HbIX MPENMYLLECTB 3TUX MO-
KPbITUI: BO3MOXXHOCTb 06pa-
6aTbiBaTh METaN/bl U CNNaBbI,
noanexxawime TeNIOBOM ae-
hopmaunn, UM KOMMOHEHTbI
CO CTPOrvMM Jonyckamu, oT-
cyTcTBue adppekTa stick-slip,
3awmnTa OT KOPPO3uK, CHMXE-
HWe YypPOBHA LWyMa U Harpesa,
NpeBOCX0OHaA yCTONYMBOCTb
K Temnepartypam o1 -195°C no
+290°C.

TexHonornm ansa nyiLeBon NPOMbILLIIEHHOCTH

PFA - ETFE Line codeTaeTt
6011e€ BbICOKYIO MEXaHUYECKYHO
NPOYHOCTb C UCKIIOYNTENBHOM
XUMUYECKOWN MHEPTHOCTbIO.
Micro Shot Peening Line co
CTEKNAHHBIMU 1 KepamMunye-
CKMMN MUKpOCepamm Ha
Hep>KaBeloLen cTanu n anko-
MWHWM - YCTPAHAET NPUYNHbI
Koppo3auu, obecnednsan 6onee
npuBneKaTenbHYy 3CTETUKY,
YNyULIEHHbIE MEXAHNYECKME Xa-
PaKTEPUCTUKU, @ TaKXKE OE3UH-
hrUMpOBaHHbIE MOBEPXHOCTM.

Micro Shot Peening Line co
CTEKNAHHBIMU N Kepamnye-
CKUMU MUKpocdepamm Ha
Hep>xasetoLern cTanu n anto-

benefits of those coatings are:
we can treat metals and alloys
subject to thermal deforma-
tion or components with tight
dimensional tolerances, no
stick-slip, corrosion protection,
heat and friction noise reduc-
tion, excellent resistance to
temperatures between -195°C
a +290°C.

PFA - ETFE Line combines
higher mechanical strength
with exceptional chemical in-
ertia. Micro Shot Peening Line
with micro glass and ceramic
balls on stainless steel and
aluminum - eliminates causes

< T FOODMACHINES >
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MWHWM - YCTPAHAET NPUYMHbI
Koppo3uu, obecrnednsan 6onee
NpuBMEKATENbHYIO 3CTETUKY,
yNyudLIEHHbIE MEXaHNYECKME Xa-
PaKTEPUCTMKK, a TaKXKe 0e3UH-
(PULMPOBaHHbIE NOBEPXHOCTMU.

Tomac Srl, nuaoep 06paboTkn n
OTAENKW METaNINYECKON No-
BEPXHOCTMW. fiii

trattamentisuperficialimetalli.it

of corrosion, ensuring aesthetic
improvement, improved me-
chanical characteristics, as well
as sanitized surfaces.

Micro Shot Peening Line with
micro glass and ceramic balls
on stainless steel and alumi-
num - eliminates causes of
corrosion, ensuring aesthetic
improvement, improved me-
chanical characteristics, as well
as sanitized surfaces.

Tomace Srl, leader in metal sur-
face treatment and finishing. i

trattamentisuperficialimetalli.it
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Bbl SACJIY)KUBAETE JTYHLLEE:
BbIBUPAUTE FOMOIEHU3ATOPBI
BERTOLI BbICOKOI'O AABJIEHUA

ertoli — 6peHp Interpump
Group — ABNAeTCA Tex-
HOMOrMYECKMM INAEPOM
B NPOM3BOACTBE roMore-
HM3aTOPOB BbICOKOrO AaBfIEHNA
1 NOPLUHEBLIX HACOCOB C 6osee

yeM 40-NeTHMM ONbITOM PaboThl.

HOMOGENIZATION: HOW
WE ADD VALUE TO YOUR
PRODUCT?

FTOMOIrEHU3ALUA: KAK Mbl
YBEJINHNBAEM LLEHHOCTb
BALUEIO NPOOYKTA?

Bertoli o4eHb cepbe3HO OTHO-

CUTCA K TOMOreHm3aumm, KoTo-
pana ABnAeTcA pyHOaMeHTab-
HbIM NPOLLECCOM AnA Hanbornee
pacnpoCcTpaHEeHHbIX XUOKNX
npoayKToB. [omMoreHnsauma
obecneymBaeT camyto AnnTeNb-

HYIO COXPaHHOCTb MPOAYKTA,
ynydias Takume ero kavyecrtsa
Kak BKYC, LIBET, MAMKOCTb U
3anax.

Onupancek Ha cneumngunyeckoe
Hoy-xay Bertoli B coyeTaHum ¢

YOU DESERVE THE BEST:
CHOSE BERTOLI HIGH
PRESSURE HOMOGENIZERS

ertoli — a Brand of

Interpump Group- is

a technological lead-

er in manufacturing
high-pressure homogenizers
and plunger pumps with over
40 years of experience.

HOMOGENIZATION: HOW
WE ADD VALUE TO YOUR
PRODUCT?

Bertoli takes care seriously of
the homogenization process
because it’s a fundamental
step for most common liquid
products.

The homogenization grants

a longest conservation of the
products improving their quali-
ties in terms of taste, colour,
smoothness and smell.

<« T FOODMACHINES »
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Relying on a specific Bertoli
know-how combined with
attention to detail you can im-
prove your product and reach
the desired success.

Bertoli is specialized in Food
& Beverage, Dairy, Pharma,
Chemical and Cosmetics
applications offering high
pressure laboratory as well as
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BHUMaHMEeM K AeTansm, Bbl MO-
KEeTe ynyylnTb CBOM NPOOYKT U
LOCTMYb XENaemoro ycnexa.

Bertoli cneunannsupyetca Ha
NULLEBLIX NPOAYKTax N Ha-
nUTKax, MOIOYHbIX, hapma-
LEeBTUYECKUX, XUMNYECKNX U
KOCMETUYECKUX MPUOXKEHNAX,
npeanaraa nabopaTopuio BbICO-
KOro gaBfieHunA, a Takxxe npo-
MbILLIEHHbIE FOMOreHn3aTopbl U
NOpLUHEBbIE HACOCHI.

MUCCUA: CTATb BALLUM HA-
OEXXHbIM MAPTHEPOM!

industrial homogenizers and
plunger pumps.

THE MISSION: BECOME
YOUR TRUSTED PARTNER!

Bertoli brings you in the
homogenization’s technology
through a whole experience
where you are the protago-
nist.

You can rely on the entire
Bertoli’s Staff:

TexHonornm ans rnyLLeBo NPOMbILLIIEHHOCTH

Bertoli BBOoauT Bac B TeXHOJ0-
rM0 roMoreHn3aumm, NCnonb3yA
BECb CBOW OrMbIT, B KOTOPOM Bbl
ABMAETECH MaBHbIM repoem.

Mo>xeTe NonoXxunTbcA Ha BECb

nepcoHan Bertoli:

» PernonanbHbin MeHenyxep

* O4yeHb ahheKTUBHAA KOMaH-
na R&D ¢ nHHOBaLMOHHOMN
nabopatopuen

* BHMmaTenbHbIn nogxon K
KIINEHTY

+ TexHunyeckaA nogaep>xka Ha
mMecTe

* MunpoBas ceTb

* Dedicated Area Manager

* Very efficient R&D Team
with an innovative labora-
tory

+ Careful Customer Care

+ Technical Support on site

* Worldwide Network

From the study of the product
to the definition and manu-
facturing of the right solution,
Bertoli grants you the best
support and reliability to

<« T FOODMACHINES »
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OT M3y4eHnA NpoaykTa oo
NPaBUNbHOMO PeLIeHNA 1 NPon3s-
BOACTBAa, Bertoli obecneunBaet
BaM MaKCUMasibHY0 NOAOEepP>KKY
W HAAEeXXHOCTb AS1A JOCTUXKEHUA
»Kenaemblx pesybTaToB.

HOBAA CEPUA EVOLUTION:
TEXHOJ10I'MA Nopa KoY
Bertoli B coTpygHudecTBe C
Interpump Group - KpynHenwmnm
B MVpE NPOM3BOAMTENEM NPO-
heccroHasnbHbIX NOPLUHEBbIX
HaCOCOB BbICOKOrO AaBfeHusA

- paspabaTtbiBaeT HOBYIO JIMHMIO
rOMOreHM3aToOpPOB U MOPLUHEBLIX

achieve your desired results.

THE NEW EVOLUTION
SERIES: A TECHNOLOGY
TAILOR MADE FOR YOU
Bertoli in synergy with Inter-
pump group — the world’s
largest producer of profes-
sional high-pressure piston
pumps - develop a new range
of homogenizers and plung-
er pumps eco-friendly up to
50.000 I/h.
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HacoCOB, 9KOIOTMYECKUN Ymn-
cTble, 0o 50.000 n/u.

Moyemy EVOlution? MoTtomy uto
Bertoli Ha4an co cTapbIx MawwmvH
C LeNbIo UX YYyYLUEHUA.

Bce HoBble mogenu Bertoli
ocHalueHbl Interpump Group, ¢
BHYTPEHHUM 6/10KOM Nepeaav,

Why EVOlution series?
Because Bertoli started
from the old products with
the goal of improving them.
All Bertoli new models are
powered by Interpump Group,
with internal gear unit, reduc-
ing water and energy con-
sumption.

TexHonornm ans rnyLLeBo NPOMbILLIIEHHOCTH

CHMXXatoLWmMm noTpebnexHne
BOAbl U 3HEpruu.

KAYECTBO u TPAOULINUN
O6opynosaHue Bertoli otBevaeT
rMaBHbIM MMIIMEHNYECKUM Tpe-
60BaHNAM N CUCTEME KOHTPOSA
KayecTBa B COOTBETCTBUU C
MeXOyHapOoaHbIMU CTaHOapTa-
Mu. Bce romoreHnsaTops! Bertoli

SAFETY AND QUALITY
Bertoli machines meet the
most important hygienic re-
quirements and quality control
system in compliance with the
international standards.

All Bertoli homogenizers are
suitable for CIP and SIP,

<« T FOODMACHINES »
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nooxonAat ona CIP n SIP, kok-
durypauunn ATEX, ceptuduka-
umm 3-Au EAC. i

MopapuTte ce6e ny4wee, nNpu-
coeguHAnTechb K Bertoli!

OnAa pononHuTenbHOM UHGOP-
Mauumm:
bertoli-homogenizers.com

ATEX configuration, 3-A and
EAC Certification.

Treat yourself the best and
join Bertoli!

For more info:
bertoli-homogenizers.com
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ORION ENGINEERING SRL: CUCTEMbI
ArponPoOOOBOJIbCTBEHHbIX
MPOLIECCOB

€06X0aMMOCTb BHOCUTb
CBOW BK/aA B pelleHne
npo6nembl yaaneHua
OTXOA0B, 06pasyoLnX-
€A No BCEeW Lenovke nocTaBokK
NpPOAOBONLCTBMA, ABNAETCA
0J1A Hac ambuLIMO3HON Lenblo, K
KOTOpPOW Mbl CTPEMUMCA.
ORION ENGINEERING S.r.l.,
o6beaMHALLAA YCUNUA TEXHN-
4Yeckoro nepcoHana, 3aBepLiaeT
pa3paboTKy pAaaa NpoLeccoB ¢
aKLEHTOM He TOJIbKO Ha TpaHc-
hopMaumio CbipbA, HO 1 Ha BCHO
LLenoYKy NoCTaBOK arponpono-
BOMTbCTBEHHOW MPOAYKLMN.

ORION ENGINEERING SRL:

AGRI-FOOD PROCESSING SYSTEMS

e are aware of the
necessity to dispose
of waste produced
along the agri-food
supply chain, and our commit-
ment to solving this problem
is an ambitious goal that we
intend to take on.
Thanks to the fruitful coop-
eration of our technical staff,
ORION ENGINEERING S.r.l.
is developing a series of new
solutions that focus both on
the processing of raw materi-
als and the entire food supply
chain.

Our key to success is to build
these solutions for small and
medium companies because
we firmly believe that man and
the environment should be

at the heart of an ethical and
eco-sustainable business.

At the moment, we are devel-
oping solutions for cassava,
tomato, mango and whey.
We are developing this strat-
egy based on a circular econ-
omy: a production and con-
sumption model that involves
plant sharing, process reengi-

<« T FOODMACHINES »
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neering and the extensive
reuse of industrial waste from
the supply chain. Looking at
the agri-food supply chain, our
goal is to increase the value
of raw materials, reducing to

a minimum both waste and
the environmental resources
related to them.

This way, they may be used as
part of a new, parallel produc-
tion cycle, generating addition-
al value.

We shouldn’t forget the en-
vironmental impact: both the
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Kntoyom K ycnexy AsnaeTcA
BHEAPEHNE 3TUX pPeLleHni
cneumanbHO 1A ManbixX 1
cpenHux npeanpuAaTuin. Mol
TBEPOO BEPMM, YTO YEIOBEK U
oKpy>xarowaa cpefa A0MKHbI
0oCTaBaTbCA B LIEHTPE 3TUYECKO-
ro 1 3KONIOrnM4YeCcKn yCTOMYMBOro
6usHeca. B paHHbI nepuog oc-
HOBHbI€ NPOLLECChl B pa3BnTUM
KacalTcA MaHMoKa, TOMaToB,
MaHro 1 CbIBOPOTKMN.

Knto4eBon noeein, Ha KOTOPOW
Mbl paspabaTtbiBaeM 3Ty CTpa-
Tervio, ABNAETCA 3KOHOMMKA
3aMKHYTOro uukna: Mmogenb
NpOM3BOACTBA MU NOTPEONEHNA,
nogpasymeBaroLLan COBMECTHOE
NCnosb30BaHne 3aBOA0B, PEVIH-
>XUHUPUHT 1 NOBTOPHOE UC-
NoNb30BaHNE CaMbIM LLUMPOKUM
06pa3oM NPOMbILLIEHHbIX OTXO-
00B, 06pasyoLwmxca B LIenoyke
NnocTaBOK.

C TO4YKM 3peHna Lenoyku no-
CTaBOK arponpoaoBOSIbCTBEH-
HOM NPOOYKUUKN Leflb COCTOUT

waste disposal processes and
the constant use of raw ma-
terials have a great impact on
the environment and increase
energy consumption as well
as carbon dioxide (CO2) emis-
sions. More rational use of raw
materials can help to reduce
CO2 emissions.

Shifting to a more circular

economy could bring many

benefits, including:

* Reduced environmental
impact

+ Greater security on the avail-
ability of raw materials

* Increased competitiveness

+ The impulse to innovation
and economic growth

* Increased employment op-
portunities

Reuse of natural products
(Nutrients concentration)
Let’s see some examples,
such as the serum recovery
in a dense liquid with a solids

TexHonoruv onA NULWEeBON MPOMbILLNEHHOCTU

B TOM, 4YTOObI NOBbICUTb 3h-
heKTMBHOCTb CbIpbA, Nomoras
CBECTM K MUHUMYMY CBA3aHHbIE
C HAM OTXOAbl U 9KONOrn4yeckmne
pecypcbl. Takum 06pa3oM 3Tu
pecypcbl MOryT ObITb UCMOMNB30-
BaHbl B pamMmkKax HOBOro, napan-
NenbHOro Npomn3BoaCTBEHHOIO
unKna, cospasanA AonosHK-
TenbHYIO LIeHHOCTb. He cnepyeT
3abbiBaTb 1 0 BO3OENCTBUN Ha
oKpy>KaroLyto cpeny: YTunm-
3aumA 0TXOAO0B M NOCTOAHHOE
1Ccnonb3oBaHMe NepBUYHOIO
CblpbA HAHOCUT 3HAYUTENbHbIN
yOap oKpy>katoLlen cpene, yse-
nn4ymnBan noTpebneHne aHeprmm
1 BbIBPOCHI ABYOKNCK yriiepoa
(CO2). bonee paunoHanbHoe
MCMONb30BaHME CbipbA MOXET
CcrnocobCcTBOBaTL COKpALLEHMIO
Bbibpocos CO2.

I'Iepexo,u. K 9KOHOMUKE 3aMKHY-
TOro umnkKna MoXXeT oaTb MHO-
>KeCTBO npenmyLlecTB, B TOM
yucne:

<« T FOODMACHINES »
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« CHWXKeHMe OaBneHna Ha oKpy
>XaroLyto cpeay

» bonblue yBepeHHOCTM B Hanu-
YMK CbipbA

* [loBblWeHNe KOHKYPEHTOCMO-
COBHOCTH

+ CTMynmMpoBaHMe NMHHOBaLMI
1 SKOHOMUWYECKOro pocTa

* YBENMYEHNE 3aHATOCTU

MoBTOpPHOE UCNOJIb30BaHUe
HaTypanbHbIX MPOAYKTOB
(KOHUEeHTpauua nuTaTeNbHbIX
BellecTs)

PaccmoTprm HeCKObKO Npu-
MepoB, TakKMX Kak BOCCTaHOB-
JIeHMe CbIBOPOTKU B ryCTOMN
XXNOKOCTU C COAEP>XKaHNEM
TBEpAbIX BewecTB 6onee 30%:
HanprmMep, BeLecTBa, NOXoXxume
Ha NaToKy C caxapHbIX 3aBOAOB.
[Opyron npumep - CbIBOPOTOY-
Hble 6enKu, Nnony4yaemblie B
MOJI0YHOWM MPOMbILLSIEHHOCTN:
nocne KOHUEHTPUPOBAHUA U
BbICYLUMBaHNA CbIBOPOTOYHbIE
6enKkn MoryT Ucnosb3oBaTbCcA B




.
2020

TexHonoruv onA NULWEeBON MPOMbILLNEHHOCTU

Technology for the food&beverage industry -

XUMNYECKON 1 (hapmaueBTmye-
CKOW UHOYCTPUN.

BoccTaHoBieHue npoussoa-
CTBEHHOM LIeNoYKHU (CHMKEeHUe
NPOU3BOACTBEHHbIX 3aTpar)

B MON0OYHOM NPOMbILLSIEHHOCTH
CbIBOPOTOYHbIE BENKN UCMOSb-
3yl0TCA B JOMOSTHEHNE K MO-
JIOKY, NpeaHasHayeHHoMyY anA
CbIpOBapPEHUA, UM, Kak anb-
TepHaTuBa, 04 Npon3BoACTBa
crneynanbHbIX KOrypToOB 1n
npenaparos anAa geten. Hanpu-
mep, nobasneHne 3% KOHLEH-
TPUPOBAHHbIX CbIBOPOTOYHbIX
6enKoB B MOJIOKO, UCMONb3ye-
MO€ OJ1A NPOM3BOACTBA MArKOro
cblpa, 0aeT yBesIMYeHne BbIXO-
naHa 11,5%.

Ncnonb3oBaHue B )XKUBOTHO-
BOACTBE

VIHTepecHbIM NpuMepoM ABNA-
€TCA 1Cnonb3oBaHMe oTbpachl-
BaeMo BO Bpemsa nepepaboTkum
KOXYpbl 1 CEMAH TOMaTOB:

content greater than 30% for
molasses-like substances from
sugar mills. Another exam-

ple can be the whey proteins
produced in the dairy industry:
once concentrated and dried,
whey proteins can be used in
the chemical and pharmaceu-
tical sectors.

Reintegration in the supply
chain (Decrease in Produc-
tion Costs)

In the dairy industry, whey
proteins are used in addition
to milk for the production of
cheese, special yoghurts

or baby food products. For
instance, adding 3% of con-
centrated whey protein in the
production of soft cheese has
a yield increase of 11.5%.

Zootechnical use

An interesting case is repre-
sented by the tomato skins
and seeds discarded along its
production chain, which ac-

0K0/10 5% cblpbA Ha BXOOe
nepepabaTbiBaroLLEero 3asoaa.
[MocpeacTBOM CUCTEMBI HEXU-
MUYECKOM nepepaboTKn 3Tu
0TX0Abl MOTYT CTaTb A06ABKOM K
KOpMY OoMallHer NnTuubl. To e
camoe OTHOCUTCA W K LiernoYke
06paboTKN MaHNOKa, KOTOpPbIV

C NOMOLLBIO YCTAaHOBKM, OrpaHun-
YeHHY0 nNpocTpaHcTBOM 40-Atoin-
MOBOIO KOHTEMHepa (B cTaamm
N3y4eHnA), MOXET NPON3BOOUTL
TPpW pasnnUyHbIX TUMa rpaHyn:
TBEpAble, MArK1e 1 nnasaroLume.
lMnasatowme rpaHynbl UCNOJb-
3Yl0TCA ANA KOPMIEHNA pPblbbl,
TBEpAble AnA NTuubl U MArkmne
ON1A YXXBAYHbIX XXMBOTHBbIX.

count for about 5% of the raw
material entering the process-
ing plant.

Through a non-chemical re-
processing system, these food
scraps can be converted into a
supplement for poultry feed.

The same applies to the sup-
ply chain of cassava, which
can produce three different
types of pellets: hardwood,
softwood and floating.

Floating pellets are used to
feed fish, hard pellets are

<« T FOODMACHINES »
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LLinpoko pacnpocTpaHeHHbIM
cnyyaem ABnAeTcA obpaboTka
MaHro, npm KOTopom obpasyeT-
cA okono 40-50% oTxo[oB.: no-
BpeXXAeHHble PPYKThbl, CEMEHA
MaHro, Koxxypa v BOJIOKHUCTbIE
oTxonbl. Mo6oYHbIN NPOAYKT CO-
OEPXUT LeHHble KOMMOHEHThI,
Takue Kak knertyaTka, yrne-
BOAbl, & TaK>XXe ONTUMasbHbIN
YPOBEHb MaKpo- 1 MUKPO3sie-
MEHTOB.

Mpurnawaem Bac cBAsaTtbeA €
HaMn, 4ToObl BMECTE OLIEHUTb
npoLecc BO3MOXXHOIO UCMNOSb-
30BaHuA 06pasyoLLKMXCcA 0TXO-
[oB, Hanbonee noagxonALlen
[0J1A Ballero 3aBopa. fin

good for poultry and soft pel-
lets are used for ruminants.
Mango processing produc-
es about 40-50% of waste:
among them, there are dam-
aged fruits, seeds, skins
and fibrous waste. Mango
by-products contain valuable
components such as fibres,
carbohydrates, as well as
optimal levels of macro and
micronutrients.

Feel free to get in touch with
us to discuss the process of
waste management that best

=

suits your company. fi
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ldeas, solutions and plonts for the food and
Deverage industry

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

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

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

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

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

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

UHT Steriization Plonts



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers

Syrup Rooms

=T Food Processing-Plonts

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

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

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

Halwwe nopTdonmo BknoyaeT B

cebn:

» Cuctembl cMewnBaHnA 1 Kap-
60oHM3auum;

« HTST nactepusartopsl u UHT
cTepunmsaTop;

+ SIP n CIP ycTaHoBKWY;

+ KoMHaTbl NoAroToBKM cupona
N COKa;

+ [OucconbBepbl caxapa nakeTHo-
ro 1 HeNpPepbIBHOroO TUNa;

+ AcenTnyeckana 0o3npoBKa U
acenTu4eckume pesepsyapsbl;

* [MpoeKTbl NoA KoY.

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

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

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

IDEAS, SOLUTIONS AND PLANTS FOR
THE FOOD AND BEVERAGE INDUSTRY

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

+ Syrup and juice preparation
rooms,

+ Batch and continuous sugar
dissolvers,

+ Asepetic dosage and aseptic
storage tanks

* Turn key projects.

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

<« 1. FOOD MACHINES »
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the business of subcontracted
soft drink bottling, engaged in the
expansion of its product range
and focused on ensuring the final
customer a consistently higher
guarantee on its products, has
commissioned SAP ltalia the
study and development of one of
the most ambitious projects ever
conceived in the aseptic drinks
production that covers a wide
range of products, such as fruit
juices, traditional drinks, tea and
milk.

The strategy developed by the
partnership, involving two of

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

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

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

- cokpatlleHne obbema 0TXo40B
B npoLecce Npon3BoacTBa;

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

TexHu4yeckui nepcoHan SAP

Italia n Refresco ltalia pabotanu

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

reduction of waste during pro-
duction

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

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

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

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

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

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

<« 1. FOOD MACHINES »
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NPUBbLIYHYIO HAAEXHOCTb 0T SAP
Italia. Cuctema HabnoaeHus,
paspaboTaHHasa crneumnanbHO
[OJ1A 9TOr0 NPOEKTa, UHTYUTUB-
Ha, MpoCcTa B UCNOb30BaHUN

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

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

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

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

IT'S INCREASINGLY CATCHING ON
AROUND THE WORLD

omegranate arils
around the world
Juran’s ArilSystem,
the automated method
for extracting the attractive
juicy arils from pomegranates,
is increasingly a worldwide
phenomenon. ArilSystems are
operational on five continents,
with over 45 installations from
Australia to China, India to
Turkey, Azerbaijan to Chile,
and Israel to Japan, the UK,
and the USA, and many points
in between. Most recently,
two additional ArilSystems are
scheduled for installation in
Germany.

Previously, accessing arils was
a highly labor intensive process
with a high proportion of waste.
The ArilSystem process is totally
automated, yielding a high
quality hygienic product, washed
and packed, and all with minimal
manpower, and at a range of
industrial capacities to suit
customer needs.

Today’s heightened awareness
of health foods has made
pomegranates, one of nature’s
most remarkably health-
enhancing foods, a highly
sought after product. Juran helps
producers and distributors meet
today’s market demands, not
only for the fresh fruit market,
but also for the beverage

and cosmetics markets.
ArilSystem produces a superior
pomegranate juice without the
bitter taste of the fruit membrane
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From Germany to Mozambique, from lychees to pomegranates,
Juran systems enhance produce, markets, and bottom lines.
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tannins, and it accesses the
seeds used in the production
of increasingly popular lines of
natural cosmetics.

Lychees unleashed

Because lychees turn from
attractive red to yellow and
then brown in just a few days,
marketing has been time
challenged. Attempts to remedy
the situation by immersing the
fruit in sulfur, prohibited its entry
into some markets, and left an
unpleasant aftertaste. Enter
Juran and all that changes.

Juran’s now well-known Sulfur-
Free Lychee Treatment provides
a better tasting, healthier fruit,
and better still, a fruit whose
beautiful red color lasts far
longer. That means that while
previously lychees had to be
rushed to market considering
their very limited shelf life,

now lychees have a far longer
marketing window with a greatly
extended shelf life and can look
to distant markets.

Juran Sulfur-Free Treatment &
Packing Line plants have been
installed in Bac Giang, Vietnam,
and most recently Westfalia
Fruit in Mozambique will be
joining the ranks of producers of
improved lychees with extended
marketing time, with their newly
installed Juran Sulfur-Free
Treatment system. Suppliers of

Fresh Dej(rost“

Innovative pre-freezing technology

TexHonorum onA NULWEeBON MPOMbILLNEHHOCTU

fresh produce and related value-
added products to international
markets, Westfalia Fruit can now
add lychees to their offerings of
fresh fruit shipped worldwide.
Totally safe and natural, Juran’s
Sulfur-Free system maintains
lychees’ attractive color with a
4-5 week extension of shelf life.
Growers have breathing space,
distributors can address distant
markets, consumers get superior
fruit, and everyone wins!

Fresh Defrost

Another game changer from
Juran is its development of
a pre-freezing process that

<« 1. FOOD MACHINES »
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does not leave fruit and berries
soggy, watery or damaged.
Fresh Defrost yields defrosted
fruit that is closer in quality

to fresh produce than ever
before possible, now allowing
out of season marketing of

a range of fruit and berries.
Juran Technologies has been
impacting agro-technology and
the food industry worldwide,
developing new ideas for
streamlining traditional methods
of farming, harvesting, and
produce handling since 1966. i

Visit:
www.juran.co.il



Sharing nature’s wonder
from our garden to
your kitchen.

We put our hearts into getting
the very best from Mother Nature’s
wholesome treasure.

Real food ingredients, 100% tomato
for taste, texture and colour.

Natural food & beverage colours,
that look good and are good.

Interested in clean label, all-natural,
food ingredients for better colour,
flavour and texture?

Get in touch with us by emailing:
infos@lycored.com

www.lycored.com
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INGREDIENTS
FOR MEAT & SAVOURY APPLICATIONS

Clearly natural solutions
for perfect flavour and texture

eyond clean label
Clean label has been a
major trend in the food
industry for the past
decade, with food and beverage
manufacturers keen to highlight
that their products are free

from synthetic ingredients and
additives.But today’s consumers
are looking for more. They want
to know what is in their food, not
just what isn’t. They want their
food to be made of recognisable
natural ingredients and they
want to know where those
ingredients came from.

This desire for more
transparency is leading to a
massive upsurge in clearer
labelling. So, while Innova

Market Insights found in 2014
that a quarter of all food and
beverage launches featured
clean label claims, it also identifi
ed greater transparency — a shift
from ‘clean to clear’ - as the top
labelling trend for 2015.

In tune with this trend, Lycored
offers Real Food Ingredients
made from 100% tomato,
enabling formulators to label
products with reassuringly
simple food declarations that

all consumers will recognise.
What’s more, its vertically-
integrated business model
guarantees farm-to-fork
transparency and traceability.
Lycored uses its own specially
bred non-GMO tomatoes,

<« 1. FOOD MACHINES »
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G Lycored

carefully grown on farms in
California and Israel. Once

the tomatoes are harvested, a
proprietary extraction process
is used to remove the delicate
pigments, fi bres and serum
from their pulp as effi ciently as
possible.

Honest goodness

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

They are also rich in naturally
occurring taste compounds,
including glutamate, which is an
amino acid. Lycored’s Real Food
Ingredients range builds on the
goodness of these tomatoes

to enhance the taste, colour
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and texture of food, while also

providing an inherent nutritional

advantage. There are four
product types available from

Lycored, as follows:

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

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

* Lyco-Fibers - these modify
the pulpiness, viscosity and
mouthfeel of sauces, soups
and meat products. The
unique, authentic texture they
provide cannot be achieved
reliably using other texturisers.
They lend products a pleasant
pulpy fi bre mouthfeel, without
the slimy consistency of
formulations that rely on
alternative stabilisers such as
gums and starches.

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

4 dimensions of goodness,
from our tomato

SANTE - natural deliciousness
Available as a liquid or powder,

TexHonorum onA NULWEeBON MPOMbILLNEHHOCTU

SANTE provides naturally
occurring umami and kokumi
tastes with a low sodium
content. Umami, meaning
‘delicious taste’, is also known
as the fi fth taste — after bitter,
sweet, salty and sour — and

its savoury, meaty character is
detected via the taste receptors
for glutamate. Kokumi, meaning
‘rich taste’, provides balance
and a hearty mouthfeel. Kokumi
is delivered by foods with the
right combination of amino
acids. Importantly, SANTE
manages to combine both of
these attributes with a clean
and clear label. Manufacturers
may declare SANTE as ‘tomato
concentrate’ or ‘natural fl avour’,
according to local regulations.
SANTE is taste-neutral, with

no overt tomato taste, so it can
be used to boost the fl avour

of both sweet and savoury
products. It is ideal for use in
soups, sauces and marinades
and in its powdered form it can
also be applied as part of a
seasoning mix for products such
as potato chips and extruded
snacks, and in spice blends for
meat products. Low dosages

<« 1. FOOD MACHINES »
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of between 0.15 and 0.7% are
suffi cient to deliver a highly
accentuated taste experience,
and SANTE is stable across

a wide range of temperatures
and pH. As well as providing
all these positive attributes,
SANTE enables formulators

to reduce or eliminate a range
of ingredients with negative
labelling connotations, such
as MSG, ribonucleotides,
yeast extracts and hydrolysed
vegetable proteins. In addition,
thanks to its ability to enhance
the salty fl avour of products,
SANTE allows a reduction in
sodium from salt by 30 to 50% in
some applications.

The secret of SANTE lies in the
high levels of naturally occurring
glutamate in Lycored’s specially
bred tomatoes. Glutamate
occurs naturally at high levels in
many delicious foods, such as
ham and Emmental cheese, Nori
seaweed and scallops. Lycored’s
special breed of tomato is

also a rich source of natural
glutamate. It has an amino acid
concentration of almost 9%, of
which 32% is natural glutamate.
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Clear Tomato Concentrate -
smooth fl avour

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

it gives formulators a way to
reduce or eliminate their use

of less attractive ingredients. It
is stable across a range of pH
and temperatures. It is colour-
neutral and besides delivering

a better taste and cleaner label,
it can also produce a browning
effect for a more appetising
appearance in foods such as
pies and pastries.

Lyco-Fibers - authentic texture
Formulators can modify the
pulpiness, viscosity and
mouthfeel of sauces, soups and
meat products naturally using
Lyco-Fibers. Not only do they
deliver a cleaner label, but they
also carry the positive benefi t of
fi bre content. Their high stability
means that Lyco-Fibers do not
undergo syneresis when used

TexHonorum onA NULWEeBON MPOMbILLNEHHOCTU

in sauces. In addition, while
alternative stabilisers such as
gums and starches can lead to
a slimy consistency, Lyco-Fibers
deliver an authentic vegetable

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

Dry Tomato Pulp - visual
appeal with fibre

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

It also contains fi bre and can
carry a consumerfriendly ‘crushed
tomatoes’ or ‘tomato concentrate’
label within the EU. Conventional
tomato pastes can be inconsistent,
which may lead to formulation
challenges. In contrast, Lycored’s
Dry Tomato Pulp provides reliable,
consistent, repeatable results.

It also permits the removal of
starches from sauces, leading to a
shorter ingredients list.

<« 1. FOOD MACHINES »

26

Technology for the food&beverage industry -

Benefi ts of Lycored’s Real

Food Ingredients at a glance:

+ Foodstuff label declaration

+ Cleaner label and a shorter
ingredient list in many
applications

« Stable across a range of pH
and temperatures

* Allergen-free

» Kosher and Halal

* Fibre content

* No added glutamates

* Non-GMO

* Vegan

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

The result is a growing portfolio
of natural ingredients and
products that formulators and —
just as importantly - consumers
can recognise and trust.

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

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

for their products. Established
in 1995, Lycored is based

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

www.lycored.com
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www.icf-welko.it/food

exprimo®



.
2020

TexHonornm ans rnyLLeBo NPOMbILLIIEHHOCTH

Technology for the food&beverage industry -

.C.F. & WELKO NAPTHEP B
OBJIACTU UHHOBALIIA

.C.F. & Welko, ntanbaHckan

KOMMNaHmA, pacrnonoXXeH-

HaA B NPOMbILLIEHHON 30HE

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

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

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

cynbl 1 np.).Kaxxpaa
ycTaHoBKa n3roTas-

nvBaeTcA No UHANBU-
AyanbHOMy 3akasy C

y4yeTom TpeboBaHui

KNMEeHTa 1 rapaHTu-

pyeT NpeBOCXOAHble
3KCryaTaLnoHHble

KayecTBa, BbICOKWIA

ypOBeHb aBToOMaTn3a-

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

l.C.F. & WELKO

PARTNER

FOR INNOVATION

ince 1961, |.C.F. &

Welko S.p.A., an ltalian

company based in the

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

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

dreds of our custom-

ers successfully pro-

cess a wide range of

products with I.C.F.

& Welko S.p.A.

complete “turn-key”

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

Each plant is tailor-made to the
customer’s requirements and
provides outstanding perfor-

<« T FOODMACHINES »
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cobnoaeHnemM caMbiX XeCTKNX
TpeboBaHWI N0 6€30MacHOCTU K
3almMTe OKpy>KatoLLen cpenpl.

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

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

I.C.F. & Welko S.p.A. has al-
ways been strongly committed
to Researching and developing
new technological solutions to
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peLleHnii 1 BbINONHAET paspa-
60TKN, OTBEYarLWmMe NOCTOAHHO
MEHALWMMCA 3anpocam pbIHKa.
Hawa KomnaHuAa oco3Haer,

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

Ha Hawem npegnpuatin pa-
60TaeT coBpeMeHHan, 060-

pyLoBaHHaA no nocnegHemy
CNOBY TEXHWUKW, UCCrenoBa-

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

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

- simulate and test product
behavior under processing
conditions

TexHonornm ans rnyLLeBo NPOMbILLIIEHHOCTH

TeNbCKO-UCMbITaTeNnbHaA nabo-
paTopus, KoTopas npegsaraet
HaLVM KIMeHTaM:

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

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

- MomoLup B TLWATENBHOM U3Y-
YEHUWN XapaKTepPUCTUK obpa-
60TKM nNpoayKTa

- OnpepneneHne nepeMeHHbIxX
3Ha4deHuI npolecca 1 ane-
MEHTOB, HEOOXOANMbIX OS1A

Technology for the food&beverage industry -

nnaHNUpoBaHWA 1 onpepene-
HMA pa3mepoB.

- TexH4ecKyto NoAaepP>KKY Npu
BHEAPEHMN HOBbIX PELLIEHWIA

B Hawen nabopatopun R & S
paboTatoT Bcerga rotoeble no-
MOYb OMbITHbIE U KBATUULMPO-
BaHHble COTPYOHUKM, UX paboTta
3akKJ/lo4aeTcA B HeNpepbiBHOM
MOMCKE NYYLINX PeLLeHn 1
yOOBNETBOPEHNN XeNaHN
K/TMEHTOB 1 BnagenbLeB Npoms-
BOACTBA. fii

www.icf-welko.it

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

- fully understand product
treatment characteristics

- identify process variables
and necessary dimensioning
and planning elements

- provide technological assis
tance for new solutions

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

=

and stakeholders.

www.icf-welko.it
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NMPOU3BOAUTEJIb
OBbOPYAOBAHUA OJ1A
MOJIOYHOWU MPOMBILLTEHHOCTU

Technology for the food&beverage industry

awa KoMmnaHuaA
MilkyLAB nossnAeTtcA Ha
pbiHke B 1980 rogy, kak
npou3BoauTENb 060pY-
[0BaHMA OJ1A MONIOYHON Npo-
MbILWIEHHOCTN. PacnonoxeHHasa
B OOHON U3 Ba>kKHenwux B Nta-
N NPOMbILLSIEHHBIX 30H, Ha ce-
rOAHALWHNA MOMEHT KOMMNaHmA
ABNAETCA NMOEPOM B MPOEKTU-
poBaHn N cObITe OTAENbHbIX
MEXaHMU3MOB 1 KOMIMJIEKCHbIX
aBTOMAaTU3NPOBAHHbIX IMHNIA
OJ1A MONTOYHOW MPOMBbILLIEHHO-
cTu. KomnaHuAa npegcrasneHa
Ha MECTHOM N MeXOyHapOL4HOM
pbliHKE MoA COBCTBEHHOM Map-
ko MilkyLAB.

Bnarogapsa onbITy 1 «HOy-xay»
NnoJsly4eHHbIM B X04e NeT, nep-

coHan komnaxHmm MilkyLAB
rapaHTMpyeT CBOUM KJINEH-

Tam NyudLIyO NOSAEPXKKY U
MaKCMasibHbI YPOBEHb NPO-
dreccrmoHanmama npu Bolbope
TEXHOOrM1, COOTBETCTBYIOLLEN
pasnn4YHbIM NPON3BOACTBEHHBIM
NOTPEeBGHOCTAM.

Yem mbl 3aHMMaemca
Hawa komnanua cneunanu-
3upyeTcA Ha NPOU3BOACTBE

<« T FOODMACHINES »
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obopynoBaHNA AN1A PasNnNYHbIX
HanpaBneHnn

CbIPbl TUMA MACTA ®UJIATA
(Mouuapenna, Kaydokasansno,
MposonoHe, lNMuuua — cebip, Ye-
yun, CynyryHn n gpyrue)
MNABNEHHBIE CbIPbl U KPEM
CbIPbl, MACKAPTIOHE v agpy-
rme

PA3JINYHbIE BblIOEP>XXAH-
HbIE CbIPbI TBépPAbBIX 1 NoNyT-
Bépabix ( KauvoTTa, NekopuHo,
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A3naro, MoHTasno u gpyrue).
CBEXWME MATKWME 1 PAC-
COJIHbIE CbIPbl a Takxe
PUKOTTA 13 cbiBOPOTKM

Ha cerogHAWHMI OeHb Mbl Fop-
OucA TEM YTO OAHU U3 CaMblX
KPYMHbIX 1 yCMEeLHbIX MPOn3BO-
ontenen MNuuua coipa B Poccun
1 BO MHOIMX CTpaHax mupa Bbl-
61paroT MMEHHO Halle 06opyao-
BaHMe 1U3-3a ero Haaé>XHoCTun.
Kpome Toro noctoAHHoe co-
TPYOHNYECTBO C KJINEHTaMu co
BCEX YroNkoB Mnpa AaéT Ham
BO3MOXXHOCTb paspabaTbiBaTb U
NPUMEHATb HaLIM TEXHUYECKMNE
peLueHnA oA Nnpon3BoacTBa
OYeHb LLUMPOKON raMMbl NPOayK-
ToB. B yacTtHOCTM y Hac ecTb
OnbIT pa3paboTKM 1 YCMELLHOWN
peanusaumm o60pynoBaHunA
nop y3kocneumanmsmpoBaHHble
peLLeHNA He NMetoLLME aHaso-
roB B MUpeE.

Kak mbl paboTaem

[na poctumkeHnA onpenenén-
HbIX pe3ynbTaToB HeJoCTa-
TOYHO NMPOCTO paboTaTb, HaAo
BEPUTb B BO3MOXXHOCTb Yy4-
LeHnA cywecTsytoLlero. Ewé
Ha cTagun NPOeKTUPOBaHUA,
Haln TEXHNKK COTPYOHNYAIOT
C KNIMEHTOM, yCTaHaBnmeas
OTHOLLUEHWA, HE0OX0aMMble ONnA
BblABSIEHMA OCOBEHHOCTEN U
nepcoHann3aunn npoekTa, B
COOTBETCTBUM C 3anpocamMm.

B 6a3y kaxxgoro npoekra
3a/10XEHO U3YYEHNE CXEMb
paboTbl 060opyaoBaHvA, peanu-
3aumA nenayta v paspaboTka
TEXHOOMMYECKOM LLeNOYKN 1
OLEeHKa NpOon3BOOUTENBHOCTM

TexHonoruv onA NULWEeBON MPOMbILLNEHHOCTU

npouecca. Bce malmHbl npons-
BeAéHHble komnaHven MilkyLAB
M3roTOBJIEHbI U3 HEPXKABEIOLLEN
ctanmn AlSI 304 nnu AlSI 316,

a 4aCTu KOHTaKTupytoLme ¢
NPOOYKTOM UMEIOT aHTuae-
PEHTHOE MOKpbLITUE, B Cllyyae
Heo6xooMMOCTH.

Karkpaa mawvHa nmeet cep-
Tncpmkauunio CE, 1 cHabxxeHa
noapo6HON NHCTPYKUMEN AfiA
nosnb30BaTesNiA, B COOTBETCTBUN
¢ EBponenckummn Hopmamu.

TexHun4yeckoe o6cnyXXxusaHuve
M nopaepixkKa

TexHukun komnaHun MilkyLAB
BCerga roToBbl 4aTb KNMEHTaM
MOHATHBLIN N CBOEBPEMEHHbIN
OTBET Ha ftobble BONpOChl U
npenocTaB1Tb peLleHne npo-

Technology for the food&beverage industry -

6nem KacarowwmxcA TexHn4e-
cKoro obcnyxmBaHua o6opyao-
BaHWAW, a TakXXe TEXHONoru
npomnssoacTea. Ksanudpuumpo-
BaHHbI NepcoHan KoMnaHum ro-
TOB HEMNOCpPeACTBEHHO BblexaTb
Ha NPOW3BOACTBO OJ1A rapaH-
TMPOBAHWA NOJSTHOrO M NyYLIero
cepsuca.

Bcé 310 no3BonAeT HaMm yBeppe-
HO 4YyBCTBOBaTb CcebfA Ha pbIHKE
COBPEMEHHbIX NPOM3BOANTENEN,
n gBuratbca B byayuiee npe-
AOCTaB/AA HALUWM KIIMEHTam
camble nepegoBae TeXHOIornu,
MOMHO>XEHHbIE HA MHOTONETHWI
OMbIT U HEM3MEHHOE KayeCTBO

=

MCMNOJTHEeHUA. m

www.milkylab.it
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FRUIT AND VEGETABLE
PROCESSING LINES

he company Navatta,

founded by Mr.
Giuseppe Navatta
in 1983, produces

and installs fruit and vegetable
processing lines and boasts
references across the globe.

Navatta Group is center of
excellence for the production

and installation of processing
machines and turn keys with
capacity ranging from 3 to 120
t/h of incoming fresh product.

MANUFACTURING RANGE
NAVATTA GROUP manufactures
and commissions Processing
Lines, Systems, Equipment for
Fruit, Tomato, Vegetables for:

DOUBLE HEAD ASPTIC FILLER MOD. AF2PD
FOR PALLETIZED 220 L DRUM AND BIN IN BOX
1000 L WITH CIP SYSTEM. AUTOMATIC LODING

SYSTEM FOR BAGS 200 - 3L

e Peeled / diced / crushed
tomatoes, tomato sauces and
purees, tomato paste, all filled
into any kind of package or in
aseptic;

e Diced, puree, juices (single
strength or concentrated) from
Mediterranean / tropical fruit, all
filled into any kind of package
or in aseptic;

32



e Fruit crushing lines from IQF,
frozen blocks and frozen drums

e High vyield PATENTED fruit
puree cold extraction, fruit
purees / juices equalized in
aseptic.

e Wide range of evaporators
to produce tomato paste,
Mediterranean and tropical fruit
concentrates, multi-function
evaporator, falling film and
forced circulation

e Evaporators for coffee and
milk: evaporation before spray
driers, freeze dryers or other

ROTARY COIL MIXING - COOKING -

dryers

e Evaporators for cogeneration
industry (waste treatment)

* Aseptic sterilizers

e Aseptic fillers for spout bags/
spout-less bags from 3 to 20
liters, Bag-in-Drum 220 liters,
Bin-in-Box / IBCs 1.000 - 1.500
liters;

e Spiral pasteurizer and cooler

¢ Formulated products
productions (jam, ketchup,
sauces, drinks) starting from
components  unloading  to
dosing, mixing, mechanical

EVAPORATING - STERILIZING SYSTEM FOR
FOOD AND PHARMACEUTICAL INDUSTRY

/ thermal stabilizing, to filling
into any kind of package or into
aseptic mini-tanks;

¢ Processing pilot plants;

e \legetable  processing as
receiving, rehydration, cooking,
grilling and freezing

Navatta Group’s headquarter
and the two production units are
located in Pilastro di Langhirano,
Parma, with a total production

area of 10,000 square meters. fii
www.navattagroup.com

< [IT. FOOD MACHINES »
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NICOFRUIT
PAST, PRESENT AND FUTURE

ICOFRUIT is a
registered trademark,
owned and distributed
by Frutthera Growers,
an ltalian company located in a
town called Metapontino, in the
Basilicata region, in the south
of the Country. This area is well
known and is ideally suited to the
growing of strawberries, grapes,
kiwi and citrus. These fruits

find their natural habitat here
and are included in the most
representative made-in-Italy
productions.

Adopting the integrated
production quality system means
employing environmentally
friendly production methods,
protecting the health of both
workers and consumers, making
use of technical and economic
features of the most modern
production systems.

Special care to the
environmental issues led the
company to achieve an important
result: the drastic reduction of
pesticides, implementing specific
natural technics and recurring

to a massive use of antagonistic
insects. Natural protection of the
plants gave a large contribution
to get a “zero residues”
pesticides for a lot of the fruit we
produce.

Packaging represents another
way to respect Earth. A totally
brand new compostable
packaging has been
implemented in our production
lines, being entirely degradable
and used as a natural fertilizer.
Great help for the environment!

Frutthera adopts the integrated
production quality system that

34



ITALIAN FRUIT & VEGETABLE PRODUCERS

Full of Vitality
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consists of a combination of eco-
friendly production methods, the
protection of both workers and
consumers’ health, and technical
and economic requirements of
the most modern production
systems.

Storage and conditioning are
controlled by a software cell that
provides constant monitoring of
the products’ temperature and
humidity, from the countryside
until their final destination into
targeted markets.

Monitoring the correct
temperature during transport is
guaranteed by small electronic
recorders installed on the
means of transport. NICOFRUIT
products are traceable and
trackable.

Thanks to a computerized
system, the product will be

<« 1. FOOD MACHINES »
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followed through all the stages
of processing, packaging and
storage to the sale moment so
that the consumer can trace
back the soil where the fruits and
vegetables have grown.

Today FRUTTHERA Growers
can count on more than 40
partners that cultivate more than
500 hectares of land.

On average, 160 seasonal
workers are employed with a
max of 350 in the most intense
harvest periods.

The factory is 12.300 sqgm
(indoor and outdoor). It is newly
built and it has been designed
to guarantee the quality of the
products.

Sustainable development is

the only possible model for
NICOFRUIT - solar panels are
located on the storage and on
the processing plants, and they
are sufficient to feed most of the
company’s energy needs.

From the very beginning,
dynamism and long-term outlook
have allowed the company

to reach internal large-scale
retailers and important market
spaces from South America

to the Middle East. Analysing
percentage shares, the products
are sold 50% in the foreign
market, 30% in the internal retail
and 20% in the general market.

Since commercial aggregation

is a very important target to
achieve, Frutthera joined

one of the biggest Producers
Organization in south Italy, with
a total turnover > 70 min €, Asso
Fruit ltalia, that is also a partner
of ltalia Ortofrutta, the biggest
Italian National Union.

As a natural consequence of
environmental awareness,
Frutthera takes part in a lot of
projects to achieve this target,
organized by Universities,
Research Institutions and many
other reliable partners. fii

www.nicofruit.it
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USPA FRUIT. YOUR FRESH
UKRAINIAN PARTNER

SPA Fruit consolidates

Ukrainian producers of

products to scale the

volumes of supply offered
to our customers.

« USPA Fruit it is selected
premium fruits from Ukraine to
the world

« USPA Fruit it is reasonable
price for excellent quality

« USPA Fruit it is professional
team and support 24/7

Apples, that is what we
famous for!

Moderate continental climate

in Ukraine and its fertile soils
composition contribute to the
production of apples of high
commercial quality. Agro-climatic
condition surrounding our apple
farms is a key factor that impacts
growth and development of the
apples.

The apple trees are tedious

and require a specific number

of chilling hours below +7 °C

for the best growth and high
productivity. Sufficient sunshine
is required for healthy fruit to
gain an attractive color.

Due to the special climate
conditions in Ukraine our apples
have intense natural flavor, high
sugar content as well as rich
color and aroma.

Ukrainian apples are Tasty,
Crunchy, Juicy & Fresh!

Along with apples, we do other
fruits!

We create values for suppliers
and buyers. We do not just buy
and sell but do a lot of things in
order Ukrainian fruits and berries
to get the different markets all
around those 16 countries in the
main regions where we work on,
such as: South-East, GCC and
EU countries.

Ukrainian production of the

fruits is fragmented, so that it is
complex task for local growers
to export considerable volume of
any fruit during whole season.

However, USPA FRUIT is

those company which can do it,
aggregating huge volumes and
selecting the best from Ukraine
to our customers, offering long
term sales programs for different
types of our customers.

What is valued for our partners
abroad, that we cooperate with
them in mentioned countries
supplying different crops from
Ukraine or other origins in our
region all round year offering
the best quality for reasonable
price. USPA FRUIT company
presented as USPA FRUIT brand
name, so that we do not have
any chance to fail. Thus, we are
those bridge which work well
for all the parties, so Ukrainian

<« 1. FOOD MACHINES »
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crops get to the different
countries at the first historical
time with our help.

Indeed, Ukraine is one of the
world biggest producer of
different agricultural crops.

Fruits and berries are in a top

of interest of agribusiness
traditionally as Ukraine is unique
country for cultivating such crops
as: apples, pears, cherries,
plums, apricots, peaches,
blueberries, strawberries and a
lot of others. Asia, GCC and EU -

=

our priority markets. i

www.uspafruit.com



KpaTkmne HOBOCTU

HOBOCTU

PACKPACT - BALL IMAPTHEP B OBJIACTU
NEPELOBOW NMEPEPABOTKW U YITAKOBKM

cTpeuun n BebrHapbl B

pamMKax ABYyXOHEBHOro

BUPTYasIbHOro

meponpuATUa: 11 2
oKTAbpA 2020 1.

OHNaviH Ha canTe
www.hdigitalevents.it

7 UTaNbAHCKUX KOMMNaHWI,
ABNAOLLMXCA Nngepamun B
obnacTtu nepepaboTkn 1
ynakoBKM, MPEACTaBNAT
CBOW MPON3BOACTBEHHbIE
JIMHAM N MHHOBAUMOHHbIE

peLeHnA Ha pblHKax
BocTto4yHon EBponbl n Poccun.

KomnanuA Honegger, ¢ 1970
roga cneumannavpytoLianca
Ha MapkKeTuHre onAa
MeXOyHapOLHbIX TOProBbIX
ApPMapok, opraHn3oBana
OBYXOHEBHOE BUPTYyasibHOe
MeponpuATHe 4nA
NTaNbAHCKOW CETU KOMMNaHUM
Packpact. 3To meponpuaTtme
6yLeT NpoBOOUTLCA B
yeTBepr U NATHWUY, 1-ro n
2-ro okTAbpA 2020 roga, u

npegHasHa4veHo anA 6ariepos
n CMW cnepgytowmx cTpax:
Bonrapwua, MNonbluia, Yewckasa
Pecnybnvka, PymbiHUA,
Poccua, Cnosakuna n
YKpavHa.

Packpact - nepsas ceTb
BeOyLUMX UTaNbAHCKUX
KOMMaHuin B 06nacTtu
yrnakoBKW 1 nepepaboTku,
KOTOpanA BbllLNa Ha
MeXAyHapOAHbIA PbIHOK Kak
€0UHbIN NapTHEep, CNOCOOHbIN
NPeanoXnTb NOMHbIA CNEKTP

PACKPACT - YOUR PARTNER
IN ADVANCED PROCESSING & PACKAGING

-day virtual event meet-
ings and webinar: 1st
and 2nd October 2020
online on
www.hdigitalevents.it

7 Italian industry-leading
companies in processing and
packaging present their own
product lines and innovative
solutions to the Eastern Eu-
rope and Russia markets.

Honegger company, focused
on the international trade
show marketing since 1970,
has organized a two-day virtu-
al event for the Italian network
of companies Packpact. This
event will be held on Thurs-
day and Friday, 1st and 2nd
October, 2020, for the buyers
and the press of the following
countries: Bulgaria, Poland,
Czech Republic, Romania,
Russia, Slovakia and Ukraine.
Packpact is the first network

of Italian leading companies in
the packaging and processing
industry to enter the interna-
tional market as the only part-
ner able to offer a complete
range of integrated solutions
of advanced technology made
in ltaly.

The product sectors of the 7
manufacturers are:
Secondary packaging: CAMA
GROUP www.camagroup.com
Front & end of line system:
CLEVERTECH
www.clevertech-group.com
Tray sealers, fill seal and form
fill seal machines:

ILPRA www.ilpra.com

Labelling: MAKRO
www.makrolabelling.it
Filling & capping: RONCHI
www.ronchipackaging.com
Wrapping, strapping and
shrink packaging:

TOSA www.tosagroup.com

Stick pack & sachet fill and
seal: UNIVERSAL-PACK
www.universalpack.it

“With Packpact, consumers
can benefit from top techno-
logical solutions to worldwide
service support.

Our main goals have always
been to develop our business
by increasing the international
market and integrating each
company’s specific machine.
One of Packpact’s Network
benefits? A single partner

for all the packaging needs”
Annalisa Bellante, President
PACKPACT e CEO Cama
Group.

“Cama Group is a family com-
pany based in Garbagnate
Monastero. We are a second-
ary packaging machine builder
company specialized in lines
for packaging different prod-




WNHTErpupOBaHHbIX peLleHuni
Ha OCHOBE NepenoBbIX
UTaNbAHCKMX TEXHOSIOTUIA.

OTW 7 KOMMaHW paboTaloT B
cnepyoLmx cekTopax:

BropuyHaa ynakoska: CAMA
GROUP www.camagroup.co

CucTtema ynakoBku
npoayKuMm1 1 3asepLuatoLem
cTagum Npon3BoACTBa:
CLEVERTECH
www.clevertech-group.com
3ananLumkm noTKoB,

MaLluHbI ANA 3anoSIHEHUA-
3anevaTbiBaHMA 1 HOPMOBKU-
3anofiHeHMA-3aneyaTbiBaHUA:
ILPRA www.ilpra.com

OtnketnposaHune: MAKRO
www.makrolabelling.it
HanonHeHuve n ykynopka:
RONCHI
www.ronchipackaging.com
O6opaumsarowian, 06BA304Ha
N TepMOyCaf04HaA ynakoBKa:
TOSA www.tosagroup.com
®dacoBka 1 3anevyaTbiBaHNe
CTUK- 1 cawe-nakeTos: UNI-
VERSAL-PACK
www.universalpack.it

«bnaropapsa Packpact
noTpebuTeny UMeloT AoCTyn
K NYYLUNM TEXHONOMMYECKUM
peLeHnAM 1 CePBUCHOM
noanepxke rno Bcemy

MUpy. Halwmmm oCHOBHbIMK
uenAmm Bceraa 6oinm
pasBuTue Hawero busHeca
3a cYeT NoBbIWEHMA 40NN

Ha MeXAyHapOOHOM pPbIHKe

N HTErpauum KOHKPETHOM
MaLUMHbl KaXXa0M KOMMaHuu.
OpaHo 13 NpenmyLLecTs ceTn
Packpact? EgnHbin napTHep
OnAa Bcex notpebHocTen
ynakoBku» AHHanM3a
BennaHTe (Annalisa Bellante),
MpeanaoeHT PACKPACT n
leHepanbHbIM gupekTop Cama
Group.

«Cama Group - cemenHasa
KOMMaHWA, pacrnosioXXeHHan

ucts, both from food and non-
food industry (pet food, coffee,
confectionery, bakery, frozen/
ice cream and ready meals,
dairy and personal and home
and health care).” Daniele
Bellante, CEO Cama Group.
“Clevertech is the key sup-

plier for front of line and end
of line equipment. In 2020,
we will reach an additional
improvement in our turnover
showing a complete coun-
ter tendency in the market.”
Enrico Reggiani, CFO Clev-
ertech.

“lipra is an ltalian company
founded in 1955 and it is
specialized in manufacturing
packaging machines for food
and non-food applications.
What makes llpra unique is
our ability to keep the pro-
duction of each packaging

< IT.FOODMACHINES »



HOBOCTU
KpaTKune HOBOCTM

B [apbaHbATe-MoHacTepo
(Jlekko, NtanuA). Hawa
KOMMaHWA ABMIAETCA
npons3soauTenemM BTOPUYHOM
yrNakoBKW, KOTOPbIV
cneunannanpyeTca Ha
JIMHMAX ANA YNaKoBKK
Pa3NNYHbIX NULLEBBIX U
HenuLLEeBbIX NPOOYKTOB

(KopM oA XUBOTHBbIX,

Kocpe, KoHONTEPCKME U
xne6o6ynoyHble N3nenua,
3aMOPOXXEHHbIE NPOAYKTbI/
MOPO>XXEHOEe 1 roToBanA eaa,
MOJIOYHbIE NPOAYKTHI, & TaKXXe
yX0[oBble CpeacTBa, ObITOBblE
CPEeLACTBa N NEeKapCTBEHHbIE
npenapartbl)». [JaHnane
Bennante (Daniele Bellante),
leHepanbHbIn aupekTop Cama
Group.

«Clevertech - knoyeBon
nocTasLMK 0bopyaoBaHuA
ANA YNakoBKM NpoayKumm
1 3aBepLuatoLler ctagum
npounssoacTsea. B 2020
rogy Mbl ee 6onblue
yBenn4mMm 060poT B MOSTHOWN
NPOTMBOMNOIOXXHOCTU
PbIHOYHOW TEHAEHLNN».
OHpuiko PepkaHu (En-

rico Reggiani), ®uHaHcoBbIN
avpekTop Clevertech.

«|lpra - ocHoBaHHaA B 1955
rogy UtanbAHCKaA KOMNaHuA,
cneumanM3npyroLanca Ha
NPON3BOACTBE YNaKOBOYHbIX
MalUVH 18 NUWEeBOW U Opyrnx
oTpacnemn NPOMbILLIEHHOCTMW.
YHuKansHon komnanumio lipra
Aenaet Hawa cnocobHOCTb

MOJSIHOCTBIO BbIMOSHATD
NPOM3BOACTBO KaXXaom
yrNakoBOYHOW MaLUMHbI

Ha CBOEM MPeanpUATUN».
Maypuumo BepTtokko (Maurizio
Bertocco), 'eHepanbHbIn
avpekTop llipra.

«OcHoBHanA 3agadva

anAa Makro Labelling Ha
[AaHHbIA MOMEHT COCTOMUT B
COYETAHNN TEXHONOMMYECKUX,
MeXaHNYeCKMX 1
3MEKTPOHHbIX MHHOBALIMN
cBoero obopyaoBaHuA ¢
3HeprocbeperatowmmMm
NPOV3BOACTBaMM,
CNOCOBHBLIMY peann3oBaTb
noeto 6onee yCTon4mMBoro
9KOHOMUNYECKOr0 PasBmUTUA»
Maccumo MaHuoTTn (Massimo
Manzotti), Makro Labelling Srl




Managing Director.
«KomnaHuma Ronchi Mario Spa,
ocHoBaHHadA B 1966 roay,
NOCTOAHHO pa3BMBanacbh

n B 70-e rogpl obpaTtuna
BHMMaHMe Ha yrnakoBKy
KOCMETUKMU, XXUOKNX
XMIMUKaTOB M NMPOOYKTOB
nutanuAa. B 90-e roabl B
KOMMaH1M NPOM30LLSI0 MHOMO
3HaYMTESIbHbIX NEPEMEH, B
TOM 4YuCIe yCTaHOBKA NepBOm
CUCTEMbI U3MEPEHNA pacxoaa
Ha NpeaonpuATUN 3aKasuynka».

kaHmapmo PoHkn (Gianma-
rio Ronchi), 'eHepanbHbIn
anpekTtop Ronchi Mario.
«TOSA Group - ocHOBaHHaA
B 1979 rogy utanbaHckas
cemerHan KoMnaHus,

machine 100% in-house”.
Maurizio Bertocco, CEO llpra.

“Makro Labelling’s current
challenge is that of combining
the technological, mechani-
cal and electronic innovation
of its machines with energy
saving productions, able to
implement the idea of a more
sustainable economic devel-
opment” Massimo Manzotti,
Makro Labelling Srl Managing
Director.

“Founded in 1966, Ronchi
Mario Spa has continuously
evolved, and since the ‘70s
turned its focus to cosmetics
packaging, chemical liquids
and food. In the ’90s, the com-
pany saw many significant
changes, including installing
the first flow measurement
system in a customer’s plant.”
Gianmario Ronchi, CEO Ron-
chi Mario.

“TOSA Group is an ltal-

ian family-owned company
founded in 1979, and plays
an important role as an inter-
national market leader in the
end-of-line packaging auto-
mation. We have developed
a wide range of solutions to

NVAEpP Ha MeXayHapoaHOM
pblHKE aBTOMaTM3aumm
yrNakoBKMW Ha 3aBepLuaroLLmx
aTanax npoussoacTtea. Mol
paspaboTanu WNPOKNIA
CNEKTP peLLeHUni,
YAOBMETBOPAIOLLMX N06bIe
NOTPEBHOCTM YNakoBKN,
obecneveHnA yCTONYMBOCTH

1 6€30MacHOCTU rpy30B».
®abuo Tosa (Fabio Tosa),
leHepanbHbI gnpexkTop TOSA
Group.

«Komnanua Universal-

Pack 6bina ocHoBaHa B

1965 rogy v ¢ ropamu

ctana obpasuom B obnacTtu
o6opyaoBaHNA AnA ynakoBKu
B OOHOMOPLIMOHHYIO YNaKOBKY.
Hawe obopynoBaHue MoXeT

meet every need for packag-
ing, stabilization and safety of
loads.” Fabio Tosa, Managing
Director TOSA Group.
“Universal-Pack was founded
in 1965 and over the years
has become a reference
point in single-dose packag-
ing machinery. Our machines
can package liquids, powders,
granules, tablets, objects.”
Marco Nardini, Sales Director
Universal-Pack.

The company webinars are
the following:

Thursday October 1st, 2020

PACKPACT: your partner in
advanced processing & pack-
aging

at 9:00 a.m. CET (Russian
10:00 a.m.)

CLEVERTECH experiences
in FMCG producer in East
Europe and Russia

at 12:00 p.m. CET (Russian
1:00 p.m.)

CAMA GROUP - Digital
Manufacturing: simulation and
augmented reality

yrnakoBbIBaTb XWUAKOCTU,
MOPOLLKW, rpaHyibl, TabneTkw,
npeameTbl». Mapko HapanHu
(Marco Nardini), dupekTop no
npogaxam Universal-Pack.
ByoyT npoBoanTbCcA BEGUHAPHI
cneayowmx KOMNaHum:

YetBepr 1 okTAGpA 2020 r.

PACKPACT: Baw napTHep
B obnacTtu nepenosou
nepepaboTKn 1 ynakoBKn
B 9:00 CET (10:00 no
MOCKOBCKOMY BPEMEHN)

CLEVERTECH OnbiT
npoussoamTena FMCG B
BocTto4yHon EBpone 1 Poccumn
B 12:00 CET (13:00 no
MOCKOBCKOMY BPEMEHN)

at 3:00 p.m. CET (Russian
4:00 p.m.)

Friday October 2nd, 2020

RONCHI MARIO -Industry 4.0
evolution: new RSC system
integration for filling and cap-
ping monoblock machine

at 9:00 a.m. CET (Russian
10:00 a.m.)

UNIVERSAL-PACK - compa-
ny introduction, case studies,
Q&A

at 12:00 p.m. CET (Russian
01:00 p.m.)

ILPRA SpA - Form Fill Seal
packaging machine

at 3:00 p.m. CET (Russian
4:00 p.m.)

IN ORDER TO ATTEND THE
SCHEDULED COMPANY
WEBINARS, REGISTRATION
IS AT THE FOLLOWING
LINK:
hdigitalevents.it/registration

Packpact online event is orga-
nized by honegger
International trade show mar-
keting since 1970

< IT.FOODMACHINES »




KpaTkmne HOBOCTU

CAMA GROUP -
LindppoBoe npon3BoacTBo:
MoenvpoBaHue n
[0MOoSIHEHHaA peanbHOCTb
B 15:00 CET (16:00 no
MOCKOBCKOMY BPEMEHN)

MAaTHUUa 2-e oKTAGPA 2020 1.

RONCHI MARIO - aBontouuA
4YeTBEPTOWN MPOMbILLSIEHHOW
PEBONOLMN: MHTErpauma
HoBon cucTembl RSC
(npepoTBpaLLeHna
OMNPOKMAbIBAHWA) B
pPasIMBOYHO-YKYNOPOYHbIN
MOHO6/10K

B 9:00 CET (10:00 no
MOCKOBCKOMY BPEMEHN)

UNIVERSAL-PACK - kpaTkoe
BBEOEHME, KOHKPETHbIE
Cryyaun: HoBeMLKne peeHna
AnAa hapmaueBTNYecKnx
MOPOLLKOB, HEYMCTbIX
XKMOKUX N BA3KMX NPOOYKTOB,
obecneyeHne KadyecTBa

B 12:00 CET (13:00 no
MOCKOBCKOMY BpEMEHM)

ILPRA SpA - ®opMOBOYHO-
¢hacoBoyHO-3anevaTbiBaoLLee
ynakoBo4Hoe obopyaoBaHue

B 15:00 CET (16:00 no
MOCKOBCKOMY BPEMEHW)

)17 YHACTVA B
3AMNJTAHMPOBAHHbBIX

Honegger is an international
network service company
on the market since 1970,
with expertise in communi-
cation and marketing activi-
ties.

It realizes effective projects
for the exhibition marketing in

order to increase the business
of more than 5.000 clients,
either companies, institutions
or associations.

www.honegger.it
In media partnership with

BEBMHAPAX KOMIMAHWM
HEOBXOONMO
3APETMCTPUPOBATbLCA,
MO CNEOVYIOLWEW CChIJIKE:
hdigitalevents.it/registration

OnnanH-meponpuaTtme Pack-
pact opraH1soBaHo
honegger

MapkeTuHr gna
Me>XXAYHapOLHbIX TOProBbIX
Apmapok ¢ 1970 roga

Honegger - paboTatowian

Ha pbiHKe ¢ 1970 ropa
MeXayHapoaHasa ceTeBas
cepBUCHaA KOMMaHus,
obnagarowan 6obLWnm
OnbITOM B chepe pekrambl U
MapKeTuHra.

OHna peanuayet
3(pheKTMBHbIE MPOEKTHI

B 0611aCTN BbICTABOYHOrO
MapKeTUHra aaa paclmpeHma
6usHeca 6onee 5.000
KJ/TMEHTOB: KOMMaHWN,
yUYpeXXaeHuin 1 accoumaumin.
www.honegger.it

npyu mMeauMHOM
napTHepcTBe C

Editrice Zeus —
MeXXAYHaPOLAHbIM MeANAHBIM
napTHEPOM OH/anH-
meponpuAaTna Packpact.
Editrice Zeus -

Editrice Zeus — international
media partner of Packpact
online event.

Editrice Zeus is an ltal-

ian publisher of techni-

cal magazines for the
food&beverage industry,
focused on packaging tech-
nology and food&beverage
equipment.
www.editricezeus.com

FPIM - media partner of
Packpact online event for the
Bulgarian market.

NTaNbAHCKWIA U3paTernb
TEXHUYECKMX XXYPHaIoB,
ocBeLLatoLWwmin oTpacnb
NPOV3BOACTBA NPOAYKTOB
NATaHNA 1 HaNMTKOB,
cneuvanMsnpyrowmmnca Ha
TEXHOIOMNAX YNaKOBKW

n obopynoBaHu1 A
NPOV3BOACTBA NPOAYKTOB
NATaHNA 1 HaNUTKOB.
www.editricezeus.com

FPIM - meauiiHbIv napTHep
OHnanH-meponpuAaTuA Pack-
pact onA 601rapckoro pbiHKa.
Bonrapckuin exxemecAYHbIN
XypHan «[uwesan
NMPOMBILLIIEHHOCTb>» ABAETCA
HaLunoHasbHbIM U34aHNEM,
BbIXOAALMM yXe 70 ner.

YutaTtenm FPIM,
NpogeCccroHarbl NULLEBON
MPOMBILLIEHHOCTM,
npegnpuHUMaTenn u
yyeHble, MHhOPMUPYHOTCA

0 Hayu4HbIX pa3paboTkax,
camblX NOCNeaHmX
TEXHONOMNAX, TEHAEHUMAX,
3aKoHOJaTeNbCTBE, KavyecTse
n 6e30nacHOCTM NPOaYyKTOB
NUTaHWA, ynakoBke,
ANCTpubyumn, Toprosne,
TpebosaHunAax EC, 3gopoBbe
noTpeduTenemn, HOBbIX
npoayKTax v T.A.

www.packpact.it

The Bulgarian monthly Food
Processing Industry magazine
is a national edition with a
70-year history of publication.
FPIM’s readers - food profes-
sionals in business and sci-
ence - are informed about the
development of science, the
latest technologies, trends,
legislation, food quality and
safety, packaging, distribution,
trade, EU requirements, con-
sumer health, new products,
etc.

www.packpact.it




The companies belonging to Packpact and their sectors
KomnaHuu, npuHapgnexatue Packpact u ux cekropa

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 roay, ABNAeTCA
MMPOBbIM TMAEPOM B 06/1aCTV NPOEKTUPOBAHMA U
MPOM3BOACTBA aBTOMATUYECKMX YAaKOBOYHbIX CUCTEM,
BTOPUYHbBIX YNAKOBOYHbIX IMHUIA U POBOTOTEXHUKM ANA
WHTErPYPOBaHHBIX M MOMHbIX YNaKOBOYHbIX JIMHUIA.

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.

F‘LEVERTECH

AANDUNG
NOUR SUCCEsS

Front&End of line systems

C 1987 roga Clevertech Spa nponssoguT 1 npogaet
obopynoBaHue 1 3asoabl AnAa end-of-line aBToma-
TN3aumn, a UMEHHO: NanIeTM3aTopbl, HAMOTUYMKM U
[enannetnsatopbl 4/1A NPOAYKTOB NUTaHuA, paboT no
[IOMY, /1A CEKTOPOB KOpMa AJ1A AOMALLHNX XXUBOTHbIX
W JTNYHOW MMrUeHsbI.

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

lipra Spa ABNAETCA MHHOBALMOHHOW KOMMNaHWewn, pabo-
TatoLlen B yNakoBOYHOM cekTope ¢ 1955 roaa, npoms-
BOAALLEN LUMPOKUIA CNIEKTP CUCTEM U TEXHOMOTMYECKNX
PELUEHNIN ANA YNaKOBKW NPOLYKTOB MUTAHNA, KOCMETU-
KN 1 MEOULIMHCKUX U3LEeNnIA. 60-NeTHAA OeATENBHOCTb
Jenaet ero 6eccrnopHbIM IMAEPOM pbiHKA Kak B MTa-
K, Tak 1 BO BCEM MUpeE.

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.

makro )

labelling

Labelling

Makro Labelling Srl - BegyLlaa KoMnaHvA B NpON3BOA-
CTBE MHAYCTpManbHOro 060pyA0BaHNA MapPKUPOBKM
ONA NALLEBON 1 (hapMaLeBTUYECKON NPOMbILLIEH-
HOCTW, CEKTOPa HanMTKOB, fIOMA, JINYHON MrMeHbl,
NPVIBEPXXEHHAA LeNn [aTb CBOEMY NPOM3BOACTBY
peLuatoLLMi MOBOPOT € TOUKM 3PEHNA SKONTOrMYECKOM
YCTONYMBOCTM.

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, ocHoBaHHas B 1966 roay, npov3so-
ONT cncTeM pacdacoBKM XXUOKMX NPoayKToB. Mex-
[OyHapoaHbIA nnaep B 0611acTu ynakoBky hapmaLies-
TUYECKMX NpenaparTos, KOCMETVKW, CPeACTB NNYHOM
TMrveHbl 1 CPeacTB AoMallHero obrxoaa.

Tosa Group is one of the most important
companies in Italy 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.

&P o

Wrapping

Tosa Group - 0fiHa 13 camMbIX BAIMATENbHbLIX KOMMa-
HWIA B ITanun B nponssoacTsee end-of-line TexHono-
rvuin. Bnagenew, TOSA Group, MIMI n CMR aBnaeTtca
BbICOKOKJ1aCCHbIM 3KCNEPTOM B 06/1acTu cTabuniu-
3aumm 1 6e3onacHOCT NepemMeLLeHNA rpy30B 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: PAC

i

Stick Pack & Sachet Fill
And Seal

Universal-Pack Srl aABnAeTcA MMpoBbIM TMaepom B
Npon3BOACTBE BEPTUKaSIbHbIX aBTOMaTUYECKMX YnaKo-
BOYHbIX cucTeM. C 1965 roga 3aHMmaeTcA NpoeKTUPo-
BaHMEM Y MPON3BOACTBOM YMaKOBOYHbIX YCTAHOBOK U
KOMMNIEKTHBIX JIMHWIA MEPBUYHON 1 BTOPUYHOW YNaKoB-
KW ANA BCEX CEKTOPOB: NULLEBOro, (hapMaLeBTUHeCcKO-
ro, KOCMETUYECKOro N XMMUYECKOTO.
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KpaTkmne HOBOCTU

HOBOCTU

NMEPEPABOTKA MNMAULLIEBBLIX NMPOAYKTOB B
YKPAUHE: 3BOJTIOLXA OTPACIIN

HOyCTpUA
nepepaboTKu

NULLEBLIX NPOAYKTOB
npespartunnach B
KpanHe CNOXHbI CEKTOP,
HepaspbIBHO CBA3AHHbIN C
NOCTOAHHBIMW MHHOBALMAMN,
CTPOALNNCA HA HAOEXHbIX
mMeToAax v npoueaypax,
KOTOpble rapaHTUpyroT
[06aBfEeHHYI0 CTOMMOCTb
CblpbA 1 NonygabpnkaTos.
MpebbiBaa B NO3UTUBHOM
HanpAXXeHUW, oTpacsb
npuenekaeT Bce 60MbLLNIA

WHTEepec CO CTOPOHbI CTPaH-
nmaepoB no c6opy CbipbA.
BesycnosHo, 3T0 KacaeTcA

1 YKpauHbl, CTpaHbl,

KoTopaA 6narogaps CBOUM
KNMMaTUYeCKUM YCNOBUAM U
56% TeppuTOopUn, NPUroAHbLIM
K akcnnyaTauuu, B 2019

rogy yvicnunace cpean 5
OCHOBHbIX 3KCMOPTEPOB
CEeNbCKOXO3ANCTBEHHbIX
npoaykTos B EBpony. Tak,
CTpaHa ¢ YpesBblHanHO
CWJ/TbHbIM arpoceKTopoMm
npesparuna nuLeByto

NMPOMBILLIEHHOCTb B
HaZeXHYI0 1 MOCTOAHHO
pacTyLyto oTpacsnb. B 2018
rogy o6bem Npon3BoACTBa
06paboTaHHbIX MULLEBbIX
npoaykKToB coctasun 15
MUNMapaoB A0MNapos.,
nnn 20% ot obLero
NMPOMBILLIIEHHOrO
NPON3BOACTBA CTPaHbI.
OTpacnb passmuBaeTcA

B TOM ymncne u

6narofgapA HblHELWHeN
NOSINTUKE, HaNOSTHEHHOMN
3HaYMTENIbHLIMK pedopMmamm

FOOD PROCESSING IN UKRAINE:
A GROWING SECTOR

he Food processing
industry has become
an extremely articulate
sector, very close to a
constant innovation made up
of quality techniques and pro-
cedures which guarantee the
creation of added value, al-
ways higher, of raw materials
and semi-manufactured. This
is a growing sector, which big
countries, lead-in collect of
raw materials, are looking at
growing interest.
This is certainly the case of
Ukraine, a country that in
2019 was among the top five
exporters in Eu-rope of agri-
culture products, thanks to its
weather conditions and the
56% of the total of country
surface considered suitable
for particular agriculture activi-
ties.
It is a country extremely
bound to harvest activities
and procedures that, for these

reasons, has made Food
Processing a sturdy sector in
constant growth. In 2018, the
total food processing produc-
tion reached about 15 billion
dollars, the 20% of total coun-
try industrial production. This
is growing sector, thanks to a
political agenda rich of sig-
nificant structural adjustment
that contributed, from 2015, to
improve innovation in the food
processing field, as the Gov-
ernment promotes the local
production willing to increase
the overall amount of raw ma-
terials converted to manufac-
tured product. The investment
food processing capitals has
increased of 189 million dol-
lars compared to 2017 where
they amounted 846,9 million
dollars, more less the 12% of
the food processing total in-
vestments.

However, is not just a case
that the Ukraine, after leaving

the Russian market behind,
the has start-ed looking for
business opportunities into
the European Food Process-
ing realities. Europe, in fact,
manage the market providing
technologies and machineries
necessary to Processing &
packaging Ukraine’s industry
of food and beverage. Italy

is one of the top exporters in
Ukraine of machineries for
Food Processing, both for
the sugar production, where
it owns the 50% of the total
Europe’s ex-ports, and the
beverage and wine sector
where together with Poland
they rich the 58% of the total
exports. The same happens
for the equipment used for the
Pasta and similar Processing
both to Austria, they export
the 58% of the total export.
These and other conditions
made Ukraine one of the
most palatable country in this
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HOBOCTU
KpaTKune HOBOCTM

N CTPYKTYPHBIMU
npeobpasoBaHnamn. C

2015 ropga cTpaHa aKTUBHO
HaleneHa Ha MHHoBauuu,
0CO06eHHO B o6nacTtu
NULWEBON NPOMbILLIEHHOCTH,
a NpaBuUTENbLCTBO

CTPeMUTbCA NoanepXKaTb
MECTHO€e NpoM3BOACTBO

C LeNblo yBENIMYEHNA
npoueHTa TpaHcopmaumm
CeJIbCKOX03ANCTBEHHOr0

CblpbA B MPOAYKTbI
nepepaboTKn: KanuTasnbHble
BJIOXXEHMA B NpeanpuATUA
NULLEBOWN NPOMbILLIIEHHOCTU
yBenuuunmce Ha 189 miH
O0N71ap0B N0 CPaBHEHUIO C
2017 rogom, OHW cocTaBwun
846,9 mnH gonnapos,

nnn 12% ot obLero

particular sector; in Ukraine
the Food Processing heav-
ily relies on small/medium
enterprises and subsequently
there are la very few big Food
Processing enterprises re-
sponsible for the major part of
sales. So that, the market is
very easy to exploit and with
is reach business opportuni-
ties because there are many
en-terprises committed to

obbema MHBeCTULMIA B
MPOMBILUSIEHHBIA CEKTOP.

He cnyyanHo YkpauvHa
nocnepHwve 5 ner,
NIMLUNBLLNCH POCCUICKOrO
PbIHKa, C 0COBbIM UHTEPECOM
CMOTPUT B CTOPOHY NULLEBOM
NpOMbILLIEHHOCTM EBponbl.
®akTnyeckn, EBpona
KOHTPONMPYET PbIHOK, €CN
peyb naeT o0 NocTaBKax
TEXHONornin n 06opyaoBaHnA,
HEeobXoAMMbIX B MHOYCTPUN
nepepaboTKn N yNakoBKMN
MULLEBbLIX NPOOYKTOB U
HanMTKOB.

WTanuAa ABnAeTcA 0gHM

13 BeyLUMX 9KCNOpPTEPOB
obopynoBaHvA 4NA NULWEBON
MPOMBILUIEHHOCTM B YKpPaUHy,
Kak A1A Npon3BOACTBa

Food & Beverage Processing
business.

For this reason, the ltalian
Chamber of Commerce for
Ukraine created the Food-
Processing Ukraine 2020
Project. The CCIPU initiative
allows enterprises, to access
to in kind fund made available
di-rectly by the Chamber of
Commerce.

caxapa, rae Ha Utanuio
npuxoantca 50% obuero
akcnopTta EC, Tak n B
OTHOLUEHUW BMHA W HANUTKOB
B LeSIOM, rae BMeCTe C
Monbluen oH pocturaet 58%
akcnopTa. To e camoe
KacaeTcA obopynoBaHuA,
NCNonb3yemoro ansa
06paboTKM MakKapOHHbIX U
xNebobynoYHbIX N30enun, rae
akcnopT Ntanuu n Asctpun B
YKpauHy coctaenaeT 58% ot
obuero o6bema.

OTn 1 gpyrue
MHOIOYMCNEHHbIE (PaKTOPbI
aenaioT YkpavHy 6onee

4yeM npuBneKaTenbHON

ANA OAHHOro cekTopa:
nveBan NPOMbILLIEHHOCTb
B CTpaHe B 3HAYUTENbHOWN

The support initiative will
begin with the training com-
panies’ staff who will take
the chance to at-tend a free
Business Internationalization
course for associated enter-
prise which is just the first
step of the programme.

In addition to the Formative
part the companies will be
allowed to PROMOTE them-




CTeneHn 3aBUCUT OT MasblX
N CpeaHuX NpeanpuaTun,

1 NNLWb HEMHOrO OT
KPYMHbIX KOMMaHWM,
OTBeYatoLmMX B OCHOBHOM
3a npopaxu. Taknm
06pa3om, pbIHOK HE TOJIbKO

OOCTYMNEH, HO U LUMPOKO
npencTaBrieH, yYnTbiBaA
60/1bLLOE KONNYECTBO
KOMMNaHWM1, 3aHnmaroLwmxca
Npon3BOACTBOM NPOOYKTOB
NMUTaHNA N HANUTKOB.

Mo aTon npuymnHe Toproso-
NpOMbIWEeHHanA nanara
Wtanum B YkpanHe
3anyckaet npoekT Food
Processing YkpanHa 2020:
nHULMaTnBa, KoTopasa
npenocTaBnAeT BO3MOXXHOCTb
KOMnaHuAM, paboTarowmm

B chepe nepepaboTku
NULWEBbIX MPOAYKTOB,
noyyacTBoBaTb B NporpaMme
NOAAEP>XKKMW, MPOBOAUMOM
HenocpeacTseHHo [anaTton.
Moppepxka HavyHeTCA C
06y4YeHnA COTPYAHNKOB
KOMMNaHWi B pamKax Kypca
Mo MHTepHaUNOHanM3aunm
6usHeca, becnnaTHoOro

O1A KOMMNaHWN-4Y1EeHOB, U
NPOAOMKUTCA Ha APYrnx Tpex
aTanax npoekTa.

Momumo OBYYEHWA,
KOTOpOEe ABAAETCA NULLb
HayasibHbIM 3TaroM NpoeKkTa,
y4yacTByOLLME KOMNaHUU
nonyyaT BO3MOXHOCTb
MPOABVDKEHWNA Ha
crneunanbHON OHNaMH-
nnatgopme, OBLLEHUA

B pamKax Be6-BbICTaBKM

N COOTBETCTBYIOLNX
BCTpeY b2b, n, HakoHeu,
nnyHoe S3HAKOMCTBO
npeacTaBuUTeNnen KoMnaHum
BO BpeMA BM3NTa B YKpauHy.
YT106bI NONMYYNTHL O4OCTYN

K nporpamMme noanepXKu
BaM Heob6xoaMMo cTaTb
4yneHom Nanatbl 1 3angA Ha
CaWT ccipu.org Ha cTpaHuLe
npoekTa Food Process-

ing YkpauHa 2020 nogatb
3aABKY Ha y4acTue, 3anosiHuB
COOTBETCTBYIOLLYIO (hOpMY.
Mpw ntobbix BOonpocax
obpallanTech K nepcoHany
Toproeo-nNpoMbILLIIEHHON
nanatbl UTtanumn B YKpaunHe.
YcnewHoun
NHTepHaumoHannaaumm!

selves, to CON-TACT directly
through a webinar fair and
b2b meetings and last but
not least to DEFINE a list of
Ukrainians gathered during
the support programme.

In Order to access to support

program you will need to go to
Www.ccipu.org web site, and
to Pro-jects section where you
will find Ukraine Food Pro-
cessing 2020 send a request
to participate filling out the
form and receive any further

information but first you have
to be associated to CCIPU.

For any support or request
please contact us. We wish
you a good internationaliza-
tion!
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KpaTkmne HOBOCTU

«ATANbAHCKOE KAYECTBO ANA UCTVHHOM TOUHOCTA
-C 1970 FOQA» ABTOMATWYECKWE CUCTEMbI
B3BELLWMBAHWA NMOPOLIKOBbIX MHIPEAWEHTOB

awer noctaenAeT AnA
NPOMBbILLSIEHHOCTU 060-
pyLoOBaHue, TEXHUYe-
CKWE peLIeHnA 1 yCryrn
HageXXHoro, 6e3onacHoro un
3(PhEKTMBHOr0 A03MPOBaHNA
1 pacnpeneneHva NopoLLKOB 1
»xunpkocten. CTaTyc BeayLero
MMPOBOrO NOCTaBLUMKa B CO-
BOKYMHOCTU C XECTKUMMW CTaH-
hapTtamu Bcex cdpep Hallero
6usHeca, Halen OTpaXkeHne B
OeBu3e KoMnaHuu - «MctnHHas
TOYHOCTb>.
Mbl o6napgaem 50-neTHUM Onbl-
TOM B 06ecneyeHnmn NpoMbiILL-

NEHHOCTUN NPOAYKLUMEN BbICOKO-
ro KayecTBa.

Cnoco6bHOCTb pewartb NocTas-
NeHHble 3aJa4v OCHOBaHa Ha
UTanbAHCKOM KayecTBe B CoYe-
TaHWM ¢ NOCTOAHHBLIMW NHBECTU-
LumMAMKM B pa3paboTKy nepenoBbiX
TEXHONOrnn. 3a BCKO UCTOPUIO
Hallen KOMNaHUM Mbl NOCTaBUAN
6onee 2500 KNMEHTaM TbICAYM
CMCTEM M NPOEKTOB.

Bnaropapa npucyTCcTBUIO BO
BCEM MUpPE Mbl PAAOM C HaWMMU
KMeHTamu B Te4eHne BCcero

YKU3HEHHOrOo LMKa NpoayKumu,
OT Bblbopa Heo6xo0anMOoro o6o-
pyLOBaHWA, NPOEKTMPOBaHWA,
MOHTaXa 1 [0 NoCnenpoaaXkHo-
ro o6cny>KmBaHus.

KomnaHnuA Lawer, pacnonoxex-
HaA B obnacTu ropona brenna,
ABNAETCA MUPOBbLIM NPON3BOAN-
Tenem CUCTEM aBTOMaTUYECKOro
[031poBaHVA N pacnpeaeneHns
B Pa3/NYHbIX CEKTOPAXx npo-
MbILLJTEHHOCTWU: TEKCTUMb, KOC-
METUKA, XXWUBOMUCb, OTAENOYHbIE
maTtepuarnbl, NMALLEBON 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.

48



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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KpaTkmne HOBOCTU

KayecTBO 1 coBepLIeHCTBO, OT
npeaBapuTeNbLHOrO aHanmsa oo
BBOAA B 3KCnayaTaumo 060-
pyLoOBaHWA, rapaHTUPYIOT, Nof,
ynpaBfiEHNEM BbICOKOK1ACCHOrO
nporpaMmMHoro obecrneyeHums,
6e3onacHyto aKcnnyataumio
ABTOMAaTM3MPOBAHHbLIX CUCTEM,
CMNocobHbIX afanTupoBaTheA K
noTpebHOCTAM Npon3BoanNTE-
nen.

McTUHHaAA TOYHOCTDb — B Ka-
XXO0W MeNKoW aeTtanu, BHocA-
WM BKMag, B O6LLYH LEHHOCTb
KoMmnaHuu. Lawer ctan obpas-
LLOM TOYHOCTW.

B nccneposaHusax, B npons-
BOACTBE, B TEXHNYECKOW noa-
aepxxke. MnHumansHana getanb
npoBepAeTCA MNyTEM CTPOroro
KOHTpOnA.

CepBuUc 06ecneyeH Yepes Mmu-
posoe npucytcTeune. C Hawmmm
KMeHTamu Mbl pASOM BCeraa,

OT Bblbopa 0bopynoBaHnA Ao
3(pheKTMBHOrO NOCTNPOAANKHO-
ro cepsuca.

UH)xeHepHOe obecneyeHune

+ KoHcynbTaTuBHaA NOMOLLb
OnA onTumasnbHoro Belibopa cu-
CTeMbl 1 Hanbonee MHHOBaLN-
OHHbIX TEXHUYECKNX PELLEHWIA;

+ MNMopoep)xka B NpOeKTMpoBa-
HUW ONA MHTerpaumm Hawem
NpoayKUMM 1 pelleHnin B BaLle
NpPOn3BOACTBO;

« ApanTtauua K BalwuM UHOVBU-
OyanbHbIM NOTPEBHOCTAM.

MocTnpoaaXkHbIN CEPBUC U

noanepxka

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

+ CNocoBHOCTb K aHanunay,
naeHTUmKaumm, nepeHocy
noTpebHOCTEN KNMEHTA B
MHOVBMAyanbHbIN NpoeKT. He-
6onbLIOe BpeMA NPOEKTUPOBA-

HWA, N3rOTOBJIEHMA N MOHTaXa
cucteMm. CBOEBPEMEHHOCTb
NOCTMNPOAAXHOro CepBuca,
CNOCOBHOCTbL pearMpoBaTth Ha
Kaxxapbln 3anpoc n npobnemy,
KBanMuLMpOBaHHbIE TEX-
HVKW, 4 CEPBUCHbIX LIEHTPA,
yoaneHHas on-line nomoLup.
CepBucHana nporpamma Haue-
NeHa Ha onTuMmn3aumnio Te-
X06CAY>KMBAHUA U CHKEHNE
3aTpar.

NHHOBauMKn. Mbl aKTUBHO MHBE-
CTUPYEM B pas3BuUTUE NEPELOBbIX
TEXHONOMMIA N HOBOW NPOAYK-
uunn. MNoowpAem 1 CTUMYIUPYEM
B KOMMaHUWN KybTypy NOCTOAH-
HOro TBOpYECTBa M MHHOBALMIA.

MopTdonmo npoaykummn

+ ABTOMaTn4eckme go3aTopbl
nopoLuka:
TEXHONIOrNA eQUHOro B3BELUU-
BaHuA
TEXHONOrnA ABONHOro B3BE-
LimBaHuA

Innovation

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

Product portfolio

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

multi scale technology

CONCEPT : Automatic
Powder Ingredients Weigh-
ing Systems

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

50



TexHonormAa MynbTu- B3BeLln-
BaHMA

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

The ingredients are stored

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

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

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

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

ADVANTAGES

and BENEFITS

+ ACCURACY

- REPEATABILITY

« TRACEABILITY

+ SECURITY

« EFFICENCY

+ SAVING

+ KNOW-HOW
PROTECTION

for application in small-medi-

um size laboratory we offer

differents models of UNICA

systems

UNICA TWIN

* 100 L. capacity silos

* single or double scale

+ 12-24 or 36 silos configuration

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

* scale 30 kg capacity, 0.1
gr resolution

* loading operation by grav-
ity from a rear platform

* manual or automatic
bucket loading/unloading

UNICA HD

* 50 L capacity silos

* single scale

* 8-16 or 24 silos configu-
ration

» scale 30 kg capacity, 1 gr
resolution

* loading operation by grav-
ity from a front platform

* manual or automatic
bucket loading/unload-

ing

< [T FOODMACHINES »




KpaTkmne HOBOCTU

TPOHHbIMM Becamun. Tenexka
B3BELUMBAHMA aBTOMATUYECKN
CTaBuUT BeAPO Nof 6yHKep C WH-

rpeaneHTamm onAa no3npoBaHUA.

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

CTaTUCTUKY.

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

NMPEMMYLLECTBA u BbIrOA
* TOYHOCTb

- MOBTOPAEMOCTb

« OTCNEXXMBAEMOCTb

+ BESOMNACHOCTDb

s QODOEKTUBHOCTD

+ QKOHOMMUA

+ BALLNTA HOY-XAY

[nA npyMeHeHns B He6OMbLIMX
N CpeOHuX Luexax Mbl npegna-

raem pasHble MoOAEeNu CUcCTem
UNICA

U

U

NICA TWIN

100 n eMKOCTb 6YHKEpOB;
OAVHapHOE NN OBONHOE B3BE
LuMBaHue;

KOHdhurypauma na 12-24 nnu
36 6yHKepOoB;

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

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

NICA HD

50 n eMKOCTb BYHKEpPOB;
TEeXHONornaA eQnHOro B3BeELLN-
BaHWA;

KOHhurypauma na 8-16 nnu 24
6YyHKepoB;

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

+ onepauuu 3arpyskm camoTe-
KOM 13 3agHer nnatopmbl;

* pyyHaa unmn aBTomMaTmyeckasn
3arpyska/pasrpyska KosLa.

UNICA MD - SD

+ 18-36 N1 emKOCTb BYHKEPOB
ona mogenu MD, 12-24 n em-
KocTb ByHkepoB ana SD

* TEXHONOrMA e4MHOro B3BELU-
BaHuA;

* Makcumym 13 HebonbLmx GyH-
Kepos;

» BecA Ha 30 kr, ToyHocTb 0,1
rp.

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

* pyyHas unm aBTomaTmyeckasn
3arpyska/pasrpyska segpa.
[nA NpOMbILWNAEHHOrO Npu-
MeHeHua Lawer nocTaBnaAwT
CUCTEMbI BbICOKOW MPON3BOAU-
TENMbHOCTU N 3PEKTUBHOCTH.
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SUPERUNICA

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

POLLKOBbIX CMECEN NO peuenTam.

Cuctema cocTtomT 13 pana He-
3aBUCMMbIX BYHKEPOB, YyCTAHOB-
NEHHbIX B JIMHUIO HA MOAYJIbHYHO
CTPYKTypYy.

Tenexkka B3BELUNBAHWA C A1EK-
TPOHHbIMW BECaMK aBTOMaTu-
YeCKM BCTAET TOYHO B MO3NLMIO
6yHKepa.

Kaxkablin Moayfnb MOXET UMEeTb
OGYyHKepbI pa3N4yHON BMECTU-
mocTu (300, 150, 100 1 50 n),
KOTOpbIe 3arpy>katoTcA camoTe-
KOM W11 C NMOMOLLIO BaKyyMHOW
CUCTEMBI.

Mpouecc 3arpyskun / BbIrpy3ku
Be[pa npomcxoamT aBToMaTunye-
CKW, U KaXxpoe BeApo MAEHTU-
dpuumpyetca cuctemon ID-TAG.
YcTponcTeo a¢hheKTMBHO-

ro BcacblBaHUA/punbTpaumm

UNICA MD - SD

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

* single scale

* max 13 small silos posi-
tions

+ scale 30 kg capacity, 1 gr
resolution

* loading operation by gravity
from the front side

* manual or automatic bucket
loading/unloading

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

SUPERUNICA

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

rapaHTMpyeT MakCMMasbHYyIO
6e30MnacHOCTb paboTbl U YACTO-
Ty paboyen cpenpbl.

Cuctema paboTaet nop ynpas-
NeHnemM nporpammHoro obecne-
YyeHusA Lawer.

SUPERSINCRO

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

MogaynbHaA KoHdurypauua

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

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

The bucket loading / unload-
ing process takes place au-
tomatically and each bucket

is identified by an ID-TAG
system.

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

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

VICI'IOJ'Ib3yeMOI7I ynakoBKe.

B KaXoM LUMKIie KOHTENHEp ¢
NnakeToM CTaBUTCA Ha ABUXKY-
Lerica NIOTOK U TpaHcnopTupy-
eTcA no U-o6pasHomy MapLupy-
Ty, Ha NPOTAXEHUN KOTOPOro
nakeT NoMeLLaeTcA Noa pasnuny-
Hble [03aTOopbl.

Korpa KoHTeliHep BCTaeT B
npaBuIbHOE MOMOXXEHUW, BECHI
NOAHMMAtOT ero BBEPX N Haun-
HaeTcA Npouecc [o3npoBaHuA.
B KoHUe uukna nakeThbl 3a-
KpbIBaOTCA N aBTOMATUYECKN
nomMeLLaTcA B KOPOOKM Nn Ha
noadoHbl. i

www.lawer.com

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

The modular configuration

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

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

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

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

=

pallets. i

www.lawer.com
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KpaTkKmne HOBOCTU

BbICOKOABTOMATWU3WUPOBAHHbIE
MOPLUHEBbLIE HANONHUTENN
C ABTOMATUYECKOUW CUCTEMOU MOUKMU

omnanuma Zilli & Bellini
npegnaraet ycnyru no
NPOEKTUPOBAHMIO U
COOPY>XEHMIO LUMPOKOrO
CrnekTpa mawuvH 471A HanosHeHnA
NPOOYKTOB NMUTAHUA B XXECTKYHO
Tapy. Mbl paspaboTanu Takxe
HECKONbKO TEXHNYECKUNX peLle-
HWIA onA 0obaBneHna B HaNMUTKN
hPYKTOBBIX YaCTUYEK, TaKMX
Kak: anenbCuHoBaA nynbna,
HapesaHHble Kybukamm aHaHachl,
MAKOTb MaHro, nepcuka,... Kpome
Toro, Zilli & Bellini npeagnaraet
CBOV UHXXEHEPHbIE peLLIeHnA
ANA repmeTmsaumm Tapbl. Hawe

obopynosaHue paboTaeT
6yTblNnKamun, 6aHKaMu, ¢ Tapon
N3 NY>XXEHOM >XXEeCTW, antoMUHNA,
cTekna un nnactnka BMecTuMo-
CTblO 00 5 Kg.

ACCOPTUMEHT NPOAYKTOB NTa-
HMA JOBOJIBHO LUMPOK: MOPOLLKO-
Bble NPOAYKThI, PYKTOBbIN
canart, WoKofiaaHaA nacTa,
OBOLLM, TOMATHaA nacTa, coychbl
C Kycoykamu unun 6e3s, MACo,
pacTUTENbHOE Macso, TOMneHoe
macno, poiba, rotoeble 6ntoaa...
Mpon3BoaNTENBHOCTb HALLMNX
NVIHWIA ON1A HanosIHeHA 1 3a-

KaTKM MOXET BapbupoBaTbCA OT
10 oo 1200 ycnoBHbIX eamMHUL, B
MUHYTY.

3anorom ycnexa KomnaHum
ABNAIOTCA TEXHNYECKNE uccne-
[0BaHNA N KOHCTPYKTOPCKUNE
paspaboTKu.

Mbl paspabaTtbiBanu CBOU TEXHO-
normn, NOCTaBuB BO rNasy yrna
OCHOBHble 3afa4n Hawmx 3akas-
YMKOB: COKPaTUTb BPEMEHH ble
3aTpaTbl Npu cMeHe chopmarta

N 0obuTbeA cobNaeHNA Tpe-
6yemMbIx CaHUTapHbIX HOPM Mpw

PISTON FILLERS WITH HIGH LEVEL
OF AUOTMATION AND AUTOMATIC
CLEANING SYSTEM

Zilli & Bellini is present in 76 different countries;
about two thousand Zilli & Bellini machines are now working worldwide!

illi & Bellini provides the
design and the con-
struction of a wide range
of machines to fill food
products into rigid contain-
ers. We also supplied several
solutions to add fruits particles
in beverages, products like
for example: orange sacs,
diced pineapples, mango pulp,
peaches, ... Zilli & Bellini also
provides solutions for closing

the containers. The machines
can handle bottles, jars, cans,
made of tin plate, aluminium,
glass and plastic having a
capacity up to 5 Kg.

The food products range is
wide: powders, fruit cocktalil,
choco paste, vegetables,
tomato paste, sauces with
or without pieces, meat, oil,
ghee, fish, ready meals, ....

The speed of Zilli & Bellini
filling and seaming lines can
be from 10 to 1200 containers
per minute.

Zilli & Bellini research and
development is the focus of its
success.

We have developed our tech-
nologies having in mind the
main focus of our Customers:

54



KomnaHua Zilli & Bellini npeacraBneHa B 76 ctpaHax mupa;
Ha cerogHALWHUA AeHb OKOJ0 ABYX ThicAY MawuuH Zilli & Bellini
aKcnayaTupyetcA no scemy mupy!

1CNOJIb30BaHNN aBTOMaTMYECKOMN
MOWKMW HaNoONHNTENA Nocse npo-
M3BOACTBEHHOIO LMKNa.

B o6nacTtu nopLIHEBbLIX HaMoJs-
HUTEeNen BHeAPEHO OrPOMHOE
KOMNYECTBO HOBbIX TEXHUYECKMX
peLLeHnin N YyCOBEPLLEHCTBOBA-
HUIA. Heckonbko net Hasap, Zilli &
Bellini BbIBENa Ha pbIHOK HOBOE
NOKOJIEHME MOPLUHEBbLIX HANOJ-
HUTEnNen (NOpPLUHEBLIE HAMOMHY-
TENW C NAYHXEPHbIM KlanaHoMm),
KOTOpble Aat0T BO3MOXHOCTb
60nee TOYHOro 403MPOBaHMA
6narogapA HOBOW KOHLIeNLMK
KnanaHa.

B TexHonorum nuwesoro npo-
n3BOACTBA AnA paboThl C onpe-
AENéHHbIMWU NPOAYKTaMU NAYH-

to be fast in changing the con-
tainers sizes and to obtain the
requested sanitary standards
with the automatic cleaning of
the filler after the production.

Regarding the piston fillers the
innovations and improvements
are enormous.

Few years ago Zilli & Bellini
introduced on the market a
new generation of piston fillers

(Plunger valve piston fillers)
with a better filling accuracy
due to the new concept of the
valve.

The plunger piston filler for
some applications is the non-
plus ultra of the food technolo-
gy also because it is possible
to make a C.1.P. completely
controlled by the PLC and
without to dismantle any part
of the filler. The plunger piston
fillers C.1.P matches the higher

< ITFOOD MACHINES »



HOBOCTHU

YKEPHbIe HaMNONHUTENN ABMAKTCA
He3aMEHUMbI TaKXXe U MOTOMY,
4YTO MMEETCA BO3MOXHOCTb
BbIMNOJIHATL aBTOMATUYECKYIO
moriky CUTM (C.1.P.) nog nonHbIM
KOHTPOJIEM TOrMYECKOro KOH-
Tponnepa MNJIK 6e3 pasbopku
HanonHuTena. be3pasbopHaa
moinka CUIM nayHXepHbIX Hanon-
HUTENen cooTBETCTBYET bosee
BbICOKMM CTaHAapTam rurueHu-
YeCKMX HOPM 1 CBOOUT K MUHK-
MyMy Bpems 06Cy>KMBaHWA.

BonbLwon ycnex ¢ nayHXepHbIMU
HanoMHUTENAMM NOATONKHYN Zilli
& Bellini npopomkunTb ABMXXEHNE
no NyTW MHHOBaLUMIA B 06nacTu
MOPLUHEBBIX HANOMHUTENEN.

3apoamnack ngeA npUMMeHeHnA
6e3pasbopHoin Moviku CUIM ¢
KoHTponeM oT MNJIK Ha nopLuHe-
BbIX HANOMHWUTENAX CO CTaHJapT-
HbIM MOBOPOTHLIM KianaHoMm.
BnarogapA Takomy ycoBepLueH-
CTBOBaHMIO BO3MOXXHO BbI3BATb

KpaTkmne HOBOCTU

COOTBETCTBYIOLLYIO (PYHKLMIO
Yepes3 CEHCOPHbIN 3KpaH n
cneumanbHOe MexaHnyeckoe
YCTPOWCTBO BbIHUMAET MOPLUHU
N3 UMNNHOPOB.

C nomoLypbto 3TOKM onepaumm
0YeHb NMPOCTbIM CNOCOOOM MOXKHO
[06UTBCA BbICOKON 3hheKTUB-
HOCTM MOVIKW; KPOME TOro, MOX-
HO OY€Hb Nerko u HbICTPO BbINOS-
HWUTb NPOBEPKY YNIOTHEHUIA.

OCHOBHbIMY NpenMyLLecTBa-

MW aBTOMaTU4YECKOM CUCTEMbI
MOWKW ABNAIOTCA: OVNHAKOBbIN
pesynbTaT MOVKW, YMEHbLLIEHWE
B/IMAHUA YeS10Be4eCKoro ak-
TOpa, 06YCNOB/IEHHOrO pasHbIM
HaBbIKOM ONepaTopoB, 1 h1KCK-
poBaHHOEe BpPeMs Ha MOVIKY Mpu
nnaHMpoBaHuK rpadunka npouns-
BOJCTBEHHOro oTaena.

[na kaxxaoro Hosoro ¢hopmata
Tapbl 1 1OH60ro HOBOro NPOAYK-
Ta MOXKHO 3anporpamMMmMpoBaTh

hygienic standards and mini-
mizes the maintenance time.

The grate success of the
plunger piston fillers pushes
Zilli & Bellini to go on in the
way of the innovation in piston
filling machines.

The idea in the piston fillers
with standard rotary valve is
to make a C.1.P. controlled by
the PLC. With this upgrade it
is possible to press the touch
screen and a mechanical
device takes out the pistons
from the cylinders. With this
operation you can run an ex-
tremely efficient washing cycle
in a very easy way; also the
inspection of the seals is very
easy and quick.

The main advantages of the
automatic cleaning system
are: constant cleaning results,
less risks linked to the skill of
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COOTBETCTBYIOLLME NapaMeTpbl,
4yTO6bI ONepaTopbl MPOCTO CMOr-
NV BbI3bIBATb WX C NaHenn ynpas-
neHua, 4yto obecneymBaeT B
pesynbTaTe rmbKoCTb 1 BbICTPO-
Ty npouecca.

BnarogapA o6WNPHOMY Hako-
NAEHHOMY OMbITY CNELUManuncTbl
komnaruu Zilli & Bellini oka3sbiBa-
0T CBOMM 3aKasynkam LWMPOKYHo
KOHCYNbTaLWOHHY0 Noaaepx-
Ky.Y Hac umeeTcA BO3MOXXHOCTb
npoTecTUpoBaThb NPOAYKLMIO HA
OMbITHBLIX MPOTOTUNAaxX 060pyao-
BaHWA, YTOObl OLEHNTb BO3MOXX-
HOCTb MPaKTUYeCcKoW peanvsa-
UMM NpoeKToB 3akasymka.

Zilli & Bellini Bcerga pagom co
cBoMMKM 3akasuvkamu B paspa-
60TKe TEXHOMOrMin No yny4lle-
HUIO KayecTBa 1 aPeKTUBHO-
CTV NPON3BOACTBA NPOOYKTOB
nuTaHnA. i

www.zilli-bellini.com

the operators and fixed clean-
ing time for the production
department planning.

For each different container
size and for each different
product it is possible to fix the
parameters and the operators
just have to recall it by the
HMI. In this way it is possible
to be flexible and fast.

The deep experience of Zilli &
Bellini’s technical staff grants
to their Customers a great
consultant activity. It is avail-
able testing services with
prototypes in order to carry on
study of feasibility of Custom-
er’s projects.

Zilli & Bellini is beside its Cus-
tomers in developing technolo-
gies to improve the quality and
the efficiency in food industry. i

www.zilli-bellini.com




C&G DEPURAZIONE INDUSTRIALE SRL
Via I° Maggio, 53 - 50067 Rignano S.Arno - Firenze - Toscana - Italia
info@cgdepur.it - www.cgdepur.it - tel. +39 0558303450 - +39 0558303454 - Fax +39 0558303368




HOBOCTHU

KpaTkmne HOBOCTU

YMHbIA, UHOMBUAYANBbHbIN, TEXHONOTMYHbINA
CADALPE NMEPEOCMbICIMBAET MPOLIECC
MPON3BOACTBA HAMUTKOB

omnaHua Cadalpe 6bina
ocHoBaHa B Vtanuu B
1974 rogy B TpeBn30 -
obnacTtn, N3BECTHOW BO
BCEM MUpe NPON3BOACTBOM BUHA
Prosecco.
3a 3TV OecATUNeTUA KoMnaHusa
nprobpena o6LWNPHbLIN OMbIT B
NPOEKTUPOBaHMKN 060pyL0BaHUA
ON1A BUHOAENWA, AUCTUINALMN
1 NMBOBApPEHWA, OXBaTbIBaloLLE-
ro BCe acnekThbl NPON3BOACTBA
HannTKOB.

Mpeano)xeHue KOMMaHUM BKJItO-

Yyaert:

- Oxnaxgatome v TennoobmMeH-
Hble YCTaHOBKM

- CucTembl nactepusaumm

G cadalpe

FOOD & BEVERAGE TECHNOLOGIES

- ®unbTpbl ANA BMHA, NMBA, OUC-
TmnnAaTa

- C1abunmaaTopbl BUHHOrO KaMHA

- YCTaHOBKU KOHLEHTPUPOBAHWA U

CEepOooYUCTKM

- CucTeMbl pucTUNNALMA

- Ob6opynosaHue ana hepmeHTa-
LMW 1 XpaHeHWA

CUSTOMIZED, TECHNOLOGIC, SMART
CADALPE RE-THINKS BEVERAGE PROCESSING

adalpe was founded in
ltaly in 1974 in Treviso
territory, the area known
worldwide as the heart
of Prosecco production. In
these decades the company
developed a long and wide
experience in the design of
equipment for winemaking,
distillation and brewing,
covering all the aspects of
beverage production.

The offer includes:
- Cooling and heat exchange

units

- Pasteurization units

- Filters for wine, beer,
distillated

- Tartaric stabilization plant

- Concentration and
desulphurization units

- Distillation units

- Fermentation and storage
equipment

- Brewery plants and
fermenters

- Other equipment

The firm owns two production
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plants, one totally dedicated to
the machinery production and
the other to the production of
tanks and fermenters.

The recent partnership

with F.lli Volpato Srl, a
company specialized in
system management
solutions, brought an
important contribution to

the modernization of the
production and has enabled
the creation of machinery
equipped with remote control.




- nBOBapeHHbIe 3aBoab! U doep-
MEHTEpbI
- [pyroe obopynosaHue

KomnaHusa BnageeT ABymA Npouns-
BOACTBEHHbIMM NPEAnpUATUAMN,
O[HO 13 KOTOPbIX NOSIHOCTLIO
HaLenieHo Ha Npovn3BOACTBO 060-
pyooBaHuA, a Apyroe — Ha npouns-
BOAOCTBO pe3epByapos 1 hepMeH-
TepoB.

HepaBHee NapTHEPCTBO C KOM-
naHven Flli Volpato Srl, cneun-
ANN3MPYIOLLENCA Ha PeLLEHMAX
CUCTEMHOrO YrpaB/IEHNA, BHEC/O
Ba>KHbI BKNag, B MOAEPHM3ALMIO
npon3BoaCcTBa U NO3BONUMO CO-
30aTb 000pyAOBaHWE, OCHALLEHHOE

This technology advancement
gave new tools to the after-
sales department to monitor,
report, suggest preventive
interventions to the customers
and perfectly complemented
the deep knowledge of the
processes and the constant
dialogue with producers

and end users that have
characterized Cadalpe through
the years.

The roots in the past and
the look into the future allow
the company to provide
customized solutions that
address the real needs of

HOBOCTHU

KpaTkKmne HOBOCTU

CMCTEMOW ANCTAHLIMOHHOMO ynpas-
NEeHuA.

Takoe TEXHOSIOMMYECKOE pas3BuUTune
[Aano NocnenponaXHoMy cepBucy
HOBbIE MHCTPYMEHTbI MOHUTOPWH-
ra, COCTaBJ/IeHNA OTYETOB, NPEBEH-
TMBHbIX MEP AJ1A KITMEHTOB U CTas10
NpeKpacHbIM AOMOSTHEHNEM K TEM
rny6OKMM 3HAHUAM MPOLIECCOB Y
MOCTOAHHOMY ANasiory ¢ Npon3Bo-
ANTENAMUN N KOHEYHBIMM NOJL30-
BaTeNAMU, KOTOPbIE XapakTepu-
3oBanm Cadalpe Ha NpoTAXEHUM
MHOMUX NET.

MpoLunoe ¢ ero KopHAMK 1 B3rNAzg
B OyayLLee No3BONAKT KOMMNaHWN
npegnaratb MHAVBMOYaNbHbIE
peLLeHnA, oTBeYatoLme pearb-

customers and led to join
traditional knowledge and
industrial practices with the
latest technology, giving birth
to a new machines’ generation,
ready for Industry 4.0.

One example of this new
production is the innovative
C51 cross-flow filter for

lees with sintered steel
membranes. The tests carried
out have shown better quality
of the filtrated product and
excellent results with must and
lees, allowing the recovery

of important quantities of
product and respecting the
characteristics of the product.

<« IT. FOOD MACHINES »
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HbIM NOTPEOHOCTAM KSIMEHTOB U
CMocoBCTBYHOLLME 0ObEANHEHMIO
TPaOMUMOHHbBIX 3HAHWUIA U MPaKTW-
K1 NPOW3BOACTBA C HOBEMLLMM
TEXHOSIOrMAMM, YTO [AET UMMYSIbC
K NMOABJ/IEHNIO HA CBET HOBOIO
MOKOJMEHNA MaLLNH, FOTOBbIX K
MPOMBILLSIEHHON peBostoLmMn NHay-
ctpua 4.0.

OnHVM 13 NpYMEpPOB HOBOTO
MPOM3BOACTBA ABNAETCA UHHO-
BaLMOHHBIN GomnbTp ocaaka C51

C MembpaHamm 13 crie4eHHon
ctanu. MNpoBeaeHHbIe UCTbITaHNA
NPOAEMOHCTPUPOBASIN YITyHLLIEH-
HOEe KayeCTBO (IMSIbTPOBAHHOTO
NPOAyKTa 1 OTIYHbIE pe3ynbTaThl
[NA cycna n ocagka, YTo no3sonu-
10 CYLLECTBEHHO YBENNYNTb KOU-
YECTBO M3BIEKAEMOrO NPOAYKTA,
COXPaHAA ero XxapakTepuUCTUKK.
[MonepeyHblin punbTp ocanka
Cadalpe o4eHb CKOpO CTaHeT
06BEKTOM XenaHnA BUHoAenos. U

=

MHOroe gpyroe eile snepegun. i

www.cadalpe.com

Cadalpe’s cross-flow filter for
lees is destined to become
soon the winemakers’ object
of desire. And much more is
still to come. @i

www.cadalpe.com
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KpaTkKmne 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 -
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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60

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.




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

HOBOCTHU

KpaTkKmne 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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YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

GAHTACTUHECKAA

YCOBEPLWIEHCTBOBAHHAA YIMAKOBKA AOJ1A

SAWNTbI KAHECTBA BALWWUX MPOAYKTOB

3HaMeHUTbIN 6peHA 3aMOpoXKeHHOU nuuLbl, Prodal Srl, npasgHyeT
cBoe 25-neTtue u BbibupaeT Hoy-xay Tecno Pack S.p.A., 4ToObI
NepeocMbICNINTb U aBTOMATU3UPOBATb YNaKOBKY

bl YBEPEHbI,

4YTO Hawa
“ nuuua Bcer-

na éynet

HaMm BepHa», - ckasan Tu-
umaHo [13aHyTo B UHTEPBLIO
nenosomy XypHany Mondo B
1990-x rogax. 310 OgHUM 13
ocHoBaTenemn, u B HacToALlee
BPEMA reHepasnbHbl gupek-
Top KomnaHum Prodal Srl,

KoTopaa Npou3BoanUT 3amMo-
PO>KEHHYO NULILY U 3aKYCKW,
pacnono>eHHon B Can-[lo-
He-an-lNbABe, B NPOBUHLNN
BeHneuun.

JeATenbHOCTb KOMNaHNN
Hayvanacbk B 1994 roay, Korpa
cembaA [13aHyTO, y>Xe pabo-
Tarowana B o6nacT nuuLbl,
Hayana HoBbI 6U3Hec 6naro-

hapsa pewmmMocTn 20-neTHero
TuumnaHo, KOTopbIA YMEnNo uc-
nosib3oBas rocyaapCTBEHHYO
noaaep>kKy AnA MoOSoAbIX
npeanpuHMaTenei.

Bpema pokasano ero npa-
BoTy. CnycTAa 25 neT, npu-
K/IOYEHVE, 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
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6nsHec, nepenana oT gecATka
COTPYOHUKOB K paboTe B ABe
CMEHbI Ha OBYX IMHUAX, C NpPO-
nasoactesom 100 000 nuuy B
OEeHb NPOTUB HECKOJSIbKNX Thl-
CAY B nepBble roabl. BHavane
BEHeuuaHcKana KoMnaHma pe-
Lwnna cocpenoToymMTbeA TOSb-
KO Ha UTanbAHCKOM pbiHKE, B
OCHOBHOM MO ABYM NpUYNHaM:
C OQHOI CTOPOHbI, HEO6X0M-
MO NpPMOBPECTN AOCTaTOYHbIN
onbIT paboTbl HA PbIHKE; C
OpYror CTOPOHbI, BaXHO Nosy-
YNTb NOMOXXUTESIbHbIE OT3bIBbI
0 KayecTBe NpoayKuun.

Bcnep 3a oTnnYHbIMK pe-
3ynbtatamu B Ntanuu, Prodal
pelaeT 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

PbIHOK, OYeHb TpeboBaTesib-
HbIM C TOYKM 3pPEHMA cTaHOap-
TU3aumm npogykumn. Bekope
KoMMep4eckuin ycnex Prodal,
€€ NOCTOAHHbIN POCT U pacLn-
peHne accopTUMeEHTa, 3acTa-
BUM KOMMaHWUIO YyOENATb BCE
60nbLUe BHMMAHUA 9KCMOpPTY.
B cTpemneHun K noCcToAHHO-
MYy COBEPLUEHCTBOBAHMUIO U
VHBECTMUUAM B TEXHOMOrn4Ye-
ckune nHHosauuu, B 2011 rogy
komnanuAa Prodal noctpouna
HOBbIN 3aBof naowanbio 5000
M2.

BHenpeHuve nepenosou cucTte-
Mbl @aBTOMaTM3aLnn NpUBeENo
K 3Ha4YNTEeNbHOMY COKpaLle-
HUIO 3aTparT, a TakXXe 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

LeHNIO Ka4vecTBa 1 pe3KomMy
COKpaLlleHNKo 4Yncria HeCcooT-
BETCTBYHOLWMNX NPOAYKTOB.

CTouT yNnoMAHYTb MHHOBA-
LMOHHOE pelleHue, npea-
ctaBneHHoe B 2018 roay:
COBEpLUEHHO HOBaA cucTema
LLIOKOBOIO OXNaXAEHUA U
XpaHeHuA, C Kamepamm ox-
naxxaeHnA nocnegHero noko-
neHunA, cnocobHaA yTpouTb
€MKOCTb XpaHeH1A npoayKTa.
OTK CTPYKTYpPHbIE N onepauu-
OHHble YCOBEpPLUEHCTBOBaHMA
BbIBOAAT KOMM@HWIO B MUP
Industry 4.0.

B 2014 rogy Prodal Havana
COTpyAHMYecTBO € Tecno
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,
(o]0}

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 FOODMACHINES »
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BbICOKOIr0 YPOBHA TEXHOOMM-
YecKuX MHHOBAaLUWI B oTaOene
YMakoBKMW.

MnopoTBOPHBIN COK3 ABYX
KOMMaHun npmBen K ABymM OT-
JNINYHBbIM pe3ynbTaTam: UHHO-
BaLMOHHaA ynakoBka B MOAu-
chmnumpoBaHHom aTtmocepe 1
B TEPMOYCaLO4HYIO MJIEHKY.

C nepBon xe BCcTpeun ¢ Ax-
opea MoTtTa, pervoHasibHbIM
MeHepxepoMm 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

VYT HE NPOCTO NOCTaBLLMKA,
a HagewTcA Ha JONroCpoYHoe
M KOHCTPYKTUBHOE NapTHep-
CTBO C BeoyLUMM NMPOom3BOaN-
Tenem, crnocobHbim obecne-
YNTb rapaHTuUM K, Npexkae
BCero, 6bITb rOTOBbIM pacTu
BMecCTe, C 00LLeNn Lenbio co3-
DaHnA nepenoBbiX TEXHONO-
rmin, 4Tobbl 06ecneYnTb «yy-
Lwee nnaTbe OnAa KOponeBbl»
NUTaNbAHCKON KYXHW: NULLbI.
Tecno Pack npepoctaenAaet
Prodal Bbicokonpoussogu-
TenbHble, rMbkne un apgek-

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
nocnepHux 5tu net. lNpen-
CTOALLAA NocTaBKa TPETbEN
JIMHUKM ABNAETCA YacTbio
JanbHenwero ycnexa.

«bonbwana komaHgHaA pabo-
Ta ¢ Tecno Pack, — rosoput
[3aHyTO, — NpnBena K oT/iny-
HbIM pe3ynbTaTam, KOTopble,
6e3ycnoBHO, 3aCTaBAOT Hac
ropanTbCA, HO B TO >Ke BpeMmA
HanoMUHaT O TON OFPOMHOM
OTBETCTBEHHOCTU, KOTOPYIO
Mbl HECEM 3a Hall NPOoYKT.

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
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YBarkeHue TpaanUNOHHbIX
MEeTOLOB N NOAXOA0B A0SIHKHO
ObITb NyTEBOOHOW 3BE300M
[OJ1A Halero Nnpon3BoaCTBa».
eHepanbHbIN OMpeKTop
Prodal npogomkaet: «OgHum
13 OCHOBHbIX acMeKTOB Hallen
mMuccunmn, 6e3yCcnoBHO, ABNAET-
cA TWwaTeNbHbIN 0TOOP UH-
rpeoueHToB U CKPYNynésHoe
cobnoaeHne HauoHanbHbIX
M MeXayHapoaHbIX cTaHoap-
TOB, PETYMPYIOLLMX LIEMNOYKN
NOCTaBOK MPOAOBOSIbCTBUA».
KomnaHuAa Prodal cooTtBeT-
CTBYET €BPONENCKNM U MEX-
OyHapoaHbIM cTaHaapTam
014 ynpaBnieHnAa 1 NULLEBOWN
6e30nacHOCTN 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

ceptudumumpoBaHa iSO 22000,
IFS Food n BRC Food. 3TtoT
acnekT, HapAOy C aKTUBHbIM
y4acTUEM B OCHOBHbIX HaLM-
OHaslbHbIX N MEXAYHAPOAHbIX
BbiCTaBkax, no3sonaeT Prodal
BbIMTU HA MUPOBOW PbIHOK,
3KCMOpPTMPYA CBOO NPOOYK-
LMIO BO MHOTMX HanpaBeHun-
Ax, oT Tupona go N'epmaHnu,
ot Ody6nuHa 0o Amctepaama,
oT Hbto- Mopka oo CupHen
BNAoTb Ao Ay6aA, loHKOHra v
MoraHHecbypra.

N ecnn TnumnaHo [O3aHyToO
NPU3HaeT, YTO OH BMOJSHE
[OBONIEH paboTon, KOTOPYHO
OH Npogenars, OH TEM He Me-
Hee Npu3biBaeT 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

6aonTtenbHocTU. «B npoTus-
HOM cny4ae», roBOPUT OH C
ynblbkon: «A 6b1s1 6bl HEBEPEH
CBOEN nuuue».

COTpyaHNYECTBO MeXay ABY-
MA KPYMHbIMY KOMMaHWAMN,
nuaepamu pbiHKa B COOTBET-
CTBYIOLLMX CEKTOpaXx, MOXeT
NPVYBECTU NNLLb K HOBOMY
60nbLIOMY ycriexy. i

www.tecnopackspa.it

Teeno 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.techopackspa.it
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HOLYGRAIL 2.0 LAUNCHED: MONDI TRIALS
DIGITAL WATERMARKING TO SEPARATE
WASTE FOR A CIRCULAR ECONOMY

ondi, a global leader
in packaging and
paper, has joined
forces with AIM, the

European Brands Association,
and other partners across

the value chain to prove the
viability of digital watermarking
for sorting waste at scale. The
HolyGrail 2.0 initiative has the
ambitious goal of assessing
whether this pioneering digital
technology can enable better
sorting and higher-quality
recycling rates for packaging
in the EU, thereby driving a
truly circular economy.

Mondi was a founding member
of the original Pioneer Project
HolyGrail, facilitated by the
Ellen MacArthur foundation.
Now over 85 partners across
the value chain are working
together to refine and
commercialise this concept,
with Mondi continuing its
active role in trialling the
innovative technology.
Postage stamp sized
watermarks on packaging—
which are not visible to

the naked eye—make it
possible to effectively sort

the material into specific
waste streams. Conventional
sensor technologies (e.g.
near infrared spectroscopy)
are not able to reliably
identify multi-material
packaging, so they can end
up as contaminants when
recycling mono-materials.
With this new technology, it
becomes possible to separate
materials more accurately and
generate new waste streams,
which then can be recycled

again as a resource.

+ AIM, the European Brands Association, has
launched HolyGrail 2.0 with Mondi and other
partners across the value chain to prove the viability
of digital watermarking for sorting waste at scale.

- Digital watermarks have the potential to revolutionise
the way we sort and recycle waste, increasing the
commercial value of waste so that it can be reused

+ Mondi was a founding member of the Pioneer Project
HolyGrail and continues to play an active role to
validate the technology. This includes running trials
with partners across the value chain.

with enhanced recycling
technologies. These digital
watermarks also provide other
opportunities. For example,
consumers can use a
smartphone app to find details
about the packaging and how
to recycle it, and brand owners
can add product details as
well.

Mondi has played an important
role in this project since the
beginning. Graeme Smith,
Head of Product Sustainability
for Flexible Packaging

and Engineered Materials,
explained: “As members of the
Ellen MacArthur Foundation’s
New Plastics Economy,

we were part of the initial
team to bring the Pioneer
Project, HolyGrail, to life. At
Mondi, we believe packaging
should be sustainable by
design and we see the need
to improve the sorting and
separation of packaging
waste as part of a circular
economy. Digital watermarks
have the potential to make
this a reality. Improved
recycling will increase the

<« 1. FOOD MACHINES »
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value of packaging waste,
driving higher collection rates
and making it a valuable
commercial resource for the
future.”

As HolyGrail 2.0 progresses,
Mondi is well positioned to
contribute to its success by
validating digital watermarks
with partners along the

value chain. Mondi will be
conducting full-scale industrial
trials with key customers in the

www.mondigroup.com
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HEMPEPbIBHbIA ACENTUYECKUN
NMPOLECC YMAKOBKMW

OCTOfHHbIV CNPOC Ha

roTOBblE YNAaKOBOYHbIE

nvHum npusen OMAS

TECNOSISTEMI k
paspaboTke LWMPOKOro crek-
Tpa obopynoBaHuA anAa cre-
punMsaumm, Ha4ymHaa OT MOW-
K1 BYTbINIOK 1 anMpOreHHbIX
TYHHenen oo MoHo610K0B
noLaroBOro Uan HenpepbIB-
HOro Tvna gnA 3anosiHeHunA,
3aKynopKn 1 3aKpbITUA
antoM1HMEBbIX Kancyn ana
XXMOKMX NPOAYKTOB M NOPOLL-
KOB cornacHo TpeboBaHuAM
PbIHKA.

AcenTunyeckunin npouecc
HenpepbIBHOIO ABMXEHWA

CONTINUOUS ASEPTIC
PACKAGING PROCESS

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

Aaet onpeneneHHble npenvy-
LecTBa: npowecc ABNAETCA
aBTOMAaTUYECKUM U rapaHTu-
pyeT obe3zapaxuBaHuA OT
MWKPOOPraHM3MoB 1 YacTuy,
9HOOTOKCUHOB.

Cuctema, npennoxxeHHana
OMAS, cocTouUT 13 MOIKMN
ana 6yteinok Mod.GRW,
pa3paboTaHHOMN U N3roToB-
neHHow cornacHo GMP n gna
TOro, 4YTo6bI NPEnIOXKNTb

OMAS

TECNOSISTEMI

Successfull innovation

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

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

The system uses filtered
water for the first stages and
pure water for the final phase.

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

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



MaKCHMarnbHYO yHUBepcasib-
HOCTb U 3(PPEKTUBHOCTb.

Cuctema ncnonbsyet pusb-
TPOBaHHyO BOAY AN1A NepBbiX
3TanoB 1 YNCTYIO BoAy ANA
3aK/IOYMTENBHOMO aTana.
OTO CHMXXAaeT 0TXo4bl, B TO
BpeMA KaK npepbiBUCTOE

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

Furthermore the quick re-
lease system of the change
over contact parts ensures a
fast change over time. The
whole system is controlled by
servo motors, the automatic
discharge system at the end
of the washing cycle directly
led to the sterilization tunnel
by means of hot water. In the
tunnel of depyrogenation the
automatic process does not
require the intervention of the

YINAKOBKA
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OBVDKEHWEe yMeHbLaeT KOnu-
4eCTBO MCMONb3YyeMOn BOAbI
00 3 N./MUH.

HenpoHuabiBatowme conna
obecneymBatoT OTCYyTCTBME
paspyLleHna n abContoTHYO
LeNIOCTHOCTb CTEKNA; CNEKTP
onakoHos: oT 1 go 500 mn.

operator and guarantees the
absolute decontamination:
fast, flexible and efficient, it
lasts less than 30 minutes.

The sterilization tunnel is
composed by three rooms
(pre-heating room, steriliza-
tion room, and cooling room)
that are separated by doors
and the height is automati-
cally adjustable from the PLC
as part of vial recipe.

The working temperature of
the room is 320°C and this
ensures the destruction of the
bacteria population. A HEPA
filter is installed inside of the
frame of the machine. Each
room of the tunnel is endowed
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CO cKopocTbto oo 200 wT./
MWH. B 3aBUCUMOCTU OT ¢pop-
maTta.

Bce yactu, KoHTakTupyowme
C NPOAYKTOM, U3rOTOBJIEHDI
13 Hepxxasetowen ctanm 316
L. B TO BpemA, Kak pama - n3
Hep>xasetowen ctanm 304

with the disposition to carry
out the test of the HEPA filter
demonstration and the parti-
cles counter.

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

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

www.omastecnosistemi.it
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(caHuTapHble Tpybonposoab!
N coeAMHEeHUA ABNAIOTCA
3/1EKTPONONNPOBAHHbLIMN),
obecneymBanA Becbma ag-
hEKTUBHYIO MOMKY (hriako-
HOB.

PeuenTbl MoryT BbibupaTtbcA
13 MNJIK ¢ nomoLubto yoobHo-
ro ojA nonb3oBaTesiA CeH-
COPHOro 3KpaHa.

Kpowme Toro, 6bicTpanA cucte-
Ma NepeKtoYEeHNA KOHTaKT-
HbIX YacTeun obecnevnsaeT
ObICTPOE nepekYeHre
BPEMEHW.

Bca cuctema KoHTponupy-
eTcA cepBoaBuUraTenamu,
CMUCTEMbI aBTOMATN4ECKOro
cbpoca B KOHLE LMKIa MOMKN
obecneynnu cTepunusaumio
TYHHENA C MOMOLLbIO ropAYen

YINAKOBKA

BOAbl. B annporeHHoM TyHHe-
fle aBTOMaTUYeCKNin NpoLece
He TpebyeT BMeLwaTenbCcTBa
oneparopa v rapaHTupyeTt
abconoTHOoe ob6e33apaxku-
BaHue: 6bICTPbIN, TMMOKNN 1
3(ppeKTUBHBIN, OH OSINTCA
MeHee 30 MUHYT.

TyHHEnb cTepunuaaumm co-
CTOUT U3 Tpex Kkamep (Kame-
pa npegBapuTesibHOro Ha-
rpeea, cTepunn3aumoHHas
M Kamepa oxnaxngeHus),
KOTOpble pasgesieHsbl ¢ no-
MOLLbIO ABEPEN, U BbICOTA
aBTOMaTUYEeCKN perynmpy-
etcAa ot MNJIK B HacTpomnkax
peuenTa.

Pabouaa TemnepaTtypa B no-
MelleHun coctasnAaeT 320°
C, 4To rapaHTUpyeT yHU4TO-
XeHne 6akTepui.

VANCED FILLING
=3 & CAPPING

S\
o M

|

Cosmetics &
Make-up

OMAS TECNOSISTEMI SPA
Via Edison, 39 ¢ 20023 Cerro Maggiore ITALY

E-Vape &
E-Liquids

BHyTpu kapkaca maluvHbl
yctaHoBneH counstp HEPA.
KaxxpaA kamepa TyHHensa
HagesieHa BO3MOXXHOCTbIO
NpOBECTU OEeMOHCTPaLNOH-
HbI TecT punbTpa HEPA 1
cyeTymMKa yacTuu,.

OMAS paboTtaeT Hag pas-
BUTUEM HOBOro oTaena anA
npoussoanTenen apma-
LeBTUYeCKoro obopynosa-
HWA, BK/IOYaA BBEAEHME

K KOHUy roga 4000 KB.Mm.
HOBbIX NPON3BOACTBEHHbIX
nnowagen.

Takum obpasom obaa nno-
wanb gocturHet 10.000 KB. M,
obecne4vnBan Bce bonee
pacTyliee npeanoxeHve. m

5

www.omastecnosistemi.it

MACHINERY

i

Pharma &
Healthcare

ood &

\

Capsules

-

G
OMAS

TECNOSISTEMI

Successful innovation

Tel. +39 0331422767 « Fax.+39 0331 421896
info@omastecnosistemi.it

Social NET: 00@ www.omastecnosistemi.com

UNI EN ISO 9001
UNI EN ISO 14001
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CODING QUALITY AND RELIABILITY
A CLEAR WINNER FOR MINERAL
WATER COMPANY

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

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

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

positioning.

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

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

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

With the company filling a

wide range of bottle sizes

(330ml, 500ml and 750mi

in glass and seven sizes

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

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

in terms of ink system
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running parameters and
environmental conditions.

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

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

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

maintained.”

www.linxglobal.com



Are you still manually sorting?

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

Sortieren Sie immer noch per Hand aus?

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

Contact Us immediately:

our technicians will test ALBERT®
directly on your samples.

Kontaktieren Sie uns umgehend:

Unsere Techniker werden Ihre Produkte
direkt mit ALBERT testen.

SAwards

summm® OpPTO ENGINEERING

£
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OPTICAL IMAGING TECHNOLOGIES

To get in contact with Us fill the online form
at www.oe-albert.com or send an email
to albert@opto-engineering.com
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‘PACKAGING WITHOUT HARMING
PEOPLE OR THE ENVIRONMENT

e cannot
continue
“ down the
path we
are on, but we cannot turn
away from it either.” This
neatly sums up the packaging
dilemma that is explored in
The State of Sustainable
Packaging, published by
the Netherlands Institute for

Sustainable Packaging (KIDV).

In this publication, the KIDV
explores how the international
packaging chain can use
recycling and circularity to
ultimately achieve intrinsic
sustainability. KIDV director
Chris Bruijnes: “Intrinsically
sustainable packaging is
packaging without harming
people or the environment.

That is our ultimate goal.”

In The State of Sustainable
Packaging, the KIDV offers

a strategic perspective on
the necessary collaboration
and innovations with

regard to sustainable
packaging. “At the

moment, all we are doing is
chasing our tail and paying
the costs of processing,”
Bruijnes states. He calls the
publication a call to action

for the parties in the
packaging chain to ‘develop
a sustainable alternative

that critically satisfies our
packaging needs and entirely
eliminates the negative
impact of packaging.’ The
document analyses thirteen
bottlenecks that stand in the
way of sustainable packaging.
To tackle these bottlenecks,
the KIDV has developed a
strategy with three innovation
tracks that offer short-,
medium- and long-term

effects.

“Packaging is useful and
necessary: it helps prevent
damage and food waste.
We are working to improve
recycling during the waste
phase, but there is not
enough focus on the reuse
of recycled material. Since it
is impossible to completely
close the material cycle, we

the next step. With The State
of Sustainable Packaging, we
are paving the road towards
intrinsically sustainable
packaging.”

Bottlenecks
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“The bottlenecks that inhibit
sustainable packaging are
diverse,” Bruijnes says. “For

a long time, for example,
packaging materials were a
relatively minor concern or

the final piece of the puzzle
before putting a product on the
market. Demands regarding
marketing, sales, shelf-visibility
and turnover rate often conflict
with sustainability, although
we do see some gradual
changes. For example, Dutch
sector associations have
drawn up plans to make their
packaging materials more
sustainable, which they are



now putting into practice.
There are more and more
‘green’ marketers who opt for
sustainable alternatives. In
e-commerce, the realisation
that there is no need to use
additional packaging materials
if the product itself already
has a decent packaging is
dawning as well. However,
we also see many businesses
replace their plastic packaging
materials with alternatives
that only appear to be more
sustainable, such as plastic-
coated cardboard.”
According to Bruijnes,

the track of recycling and
circularity that our society is
currently on will partly solve
the packaging dilemma.
“There is still plenty of room
for improvement, but a fully-
closed system is a utopia.

A recent study conducted

by Wageningen University

& Research shows that the
maximum recycling rate of
plastic packaging materials

- if we make optimal use of
every step - is circa seventy
percent.”

Other issues include the
differences in price and
quality between recyclates
and virgin plastics, the large
diversity of plastics and
additives and the presence
of so-called potentially
hazardous interferants in
packaging materials and how
these behave during and
after recycling. Furthermore,
the social response against
litter and the plastic soup has
grown significantly stronger in
recent years, which has put
businesses under a lot more
pressure. Bruijnes: “l should
note that the latter is not
always justified: consumers
sometimes fail to realise that
it is better to buy a 400-gram
plastic bag of mixed lettuce
than buying three separate
heads of lettuce, only using
half of them and throwing the
rest in the trash.”
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The fact that it is virtually
impossible to make food-
grade packaging materials
out of recycled materials is
also seen as an obstacle.
“Although the question
remains if it is even desirable
to use food-grade packaging
materials to make new food-
grade packaging materials,”
Bruijnes says. In short, he
states that there are no easy
solutions to the packaging
dilemma. “What we need are
change and innovation. From
more and better recycling,
which some countries are
already doing, to state-of-
the-art innovation methods in
our production-consumption
systems. We should not be
afraid to completely overhaul
our production, logistics and
consumption.”

Three innovation tracks

The KIDV has developed a
three-track innovation strategy
to pave to road towards
intrinsically sustainable
packaging. Track 1 is about
more and better recycling

and increased efficiency in
product-packaging systems. It
has a short-term focus and the
primary responsibility lies with
producers, importers, waste
collectors, sorters, recyclers
and packaging specialists.
Bruijnes: “Think of improving
waste collection systems for
source separation, the use

of subsequent separation,
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sorting packaging waste into
streams of monomaterials
and improving the recycling
and recyclability of packaging
materials.”

Circularity and efficiency

in production-consumption
systems form the core of
innovation track 2, “Circular
economy,” which has a short-
to medium-term focus. “The
complete production-usage
system will offer many more
possibilities for closing loops
than merely the recycling

of waste at the end of the
packaging chain. The goal

is a fully circular economy,”
says the KIDV director. He
acknowledges that circularity
is already part of the strategies
that are currently being used
in Europe. “The time has
come, however, to go the
extra mile and ramp up our
efforts. Why are we not using
one-hundred-percent recycled
material for the production of
plastic packaging materials for
paint or soap?”

The necessary innovations
require the involvement of
more stakeholders in order
to turn linear systems into
circular systems. Bruijnes:
“These changes influence
and affect the methods and
behaviour of producers,
importers, retailers, logistic
actors, consumers, sorting
companies, recyclers and
many other parties. The entire
chain has to get involved.
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There must be a stronger
focus on principles such as
repair, reuse and reduce.
Think of packaging designs
that allow a packaging to

be used multiple times.

One example is the Repack
system, which lets users
return the packaging by

mail. There are also soap
products on the market that
are sold with a bare minimum
of packaging and which
consumers can mix with water
at home in a deluxe reusable
bottle. This is gradually
changing our production- and
consumption society: we are
using increasingly sustainable
methods. We need more
innovation and upscaling in
this area.”

Sustainable society

The third innovation track
leads towards the intrinsic
sustainability of product-
packaging combinations. It
seeks to answer the question
of how we intend to satisfy
our needs in the future. “We
cannot go down this track
with packaging solutions
alone; it requires a far more
comprehensive approach to
our ways of production and
consumption. That makes

it the most ambitious of the
three tracks. Material streams
must be both circular and
suitable for the biosphere.
When it comes to plastics, it
is about the combination of
recyclability, full usability of
the recyclate and ultimately
rapid degradability in nature
or the ability to turn the

used materials into pure raw
materials,” Bruijnes says.

At first, it will require the

use of ground-breaking
innovation methods; only
later will it require optimising
innovation methods. Bruijnes:
“This method of innovation

is incompatible with the
going concern in business
operations; instead, it requires
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a focus on the future. We
advocate the development

of new chains with
entrepreneurs, researchers,
policy makers and citizens/
consumers to substantiate and
realise the transition towards
an intrinsically sustainable
society.”

At the moment, it is unclear
what social innovations and
changes to material streams
and technologies track 3 will
bring about, although the first
concrete examples are already
popping up. “The future is
hard to predict,” Bruijnes
admits, “but our path towards
intrinsically sustainable
societies is inevitable if we
want to stay within the limits of
what our planet can take. Way
back in the 1970’s, the ‘Club
of Rome’ already predicted
this. That is why it is important
to go all-in on this innovation
track as soon as possible as
well.” The KIDV’s work is

not done with the publication
of The State of Sustainable
Packaging. Now it is time to
execute the strategy it has
devised. There will be an
international event this autumn
(September 17, 16.00-17.30
hrs). Afterwards, various
activities with the stakeholders
will be organised to inspire
them to get to work on the
three innovation tracks.

KIDV releases The State

of Sustainable Packaging:
packaging without harming
people or the environment

Today, the Netherlands
Institute for Sustainable
Packaging (KIDV) releases
The State of Sustainable
Packaging. In this publication,
the KIDV explores how the
international packaging
industry can use recycling and
circularity to ultimately achieve
intrinsic sustainability. “One
hundred percent circularity

is a utopia,” says KIDV
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director Chris Bruijnes. “We
should therefore be working
on packaging methods that

do not harm people or the
environment.” The State of
Sustainable Packaging offers
a strategic perspective on the
necessary collaboration and
innovations with regard to
sustainable packaging. The
publication identifies the social
and economic bottlenecks that
stand in the way of sustainable
packaging. The causes are
diverse; consequently, there is
no easy solution to be found.
To tackle these bottlenecks,
the KIDV has developed a
strategy with three innovation
tracks that offer short-,
medium- and long-term
effects. These range from
more and better recycling

- which has already been
achieved in some countries

- to increased circularity

and ultimately to intrinsic
sustainability. Chris Bruijnes:
“The entire chain has to get
involved. Parties should not be
afraid to completely overhaul
their production, logistics and
consumption. This method of
innovation is incompatible with
the going concern in business
operations; instead, it requires
a focus on the future. We
advocate the development

of new chains with
entrepreneurs, researchers,
policy makers and citizens/
consumers to substantiate and
realise the transition towards
an intrinsically sustainable
society.”

This autumn, the KIDV will
begin executing the strategy
outlined in The State of
Sustainable Packaging. An
online event with various
European organisations will
be held on September 17.
Following this event, activities
with and for these international
partners will be organised in
order to further concretise

the road towards intrinsically

=
i

sustainable packaging. &
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CMNELMANIACTBI MO NOIUMEPHBIM
NNEHKAM ANA r’MBKON YNAKOBKM

>Xe TpW NOKOSeHUA
Termoplast
3aHMmaroTcA
NpPON3BOACTBOM
TEXHUYECKUNX
nonuoneuHOBbLIX NIEHOK
rMoKown ynakoBku anAa
NaMUHNPOBAHMA, rNaBHbIM
obpa3omM, MeOULIMHCKOro
M NPOMBbILINIEHHOIO
NPUMEHEHNA.

ABnAAacbL NuoHepom B
NPOV3BOACTBE NNEHKN ANnA
DaHHoro cektopa, Termo-
plast Ha4an yxe 50 net
Hasap paspabaTbiBaTb U

A
TERMOPLAST

Technical films for flexible packaging

NepcoHann3npoBaThb NAEHKY
non KnueHTa. B HacToAwee
BpemMA KoMMNaHuA
CKOHLUEHTpMpoBaHa

TOJIbKO Ha TEXHOsorum
CO3KCTPY3uun, rae gocturna
onpeaeneHHoro Npo4YHoOro
YPOBHA. Mbl B COCTOAHUMN

SPECIALISTS IN POLYMERIC FILMS
FOR FLEXIBLE PACKAGING

ince already 3 genera-

tions Termoplast has

been producing Tech-

nical polyolefinic films
for FLEXIBLE PACKAGING,
developed for lamination
process, mainly aimed at
the food, medical and indus-
trial applications.

Being a pioneer in the
manufacturing films sec-
tor, Termoplast has started
already 50 years ago devel-
oping and customizing films
according with the customer
needs; being focused only

in the blown film coextru-
sion technology, nowadays
has reached a solid and
defined level of expertise;
we are able to combine a
huge mix of resins suggest-
ing the customers with the
best tailor-made solution for
its need.

The strategy adopted by
the Barnini family has been
“answering and anticipating
the market’s requests”, be-
ing always concentrated on
the product innovation with
an endless attention to an
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internal quality system BRC-
IOP and ISO certified since
already many years.

These goals can be reached
by cultivating skills and
adopting a policy of targeted
investments in research and
application of new technolo-
gies.

This line fits with our cor-
porate identity highlight-

ing the main features: high
specialization, flexibility and
orientation to technological
development.




KOMOWHMPOBAaTbL OrPOMHOE
KONM4YeCTBO MOMMEpPOB,
npepnaraa KAneHTam
nyywne nHansmayasnbHble
pelweHun.

CtpaTterua, npuHATanA
cembeln bapHuHK: oTBEYaTb
1 NpeaBocxmwaTh 3anpochbl
pblHKa, cocpenoTo4veHa

Ha NHHOBALMOHHOW
NPOAYKLUMN C OCOBbLIM
BHMMaHNEM K BHYTPEHHEN
cucteme kadectsa BRC-10
n cepTuduumposana ISO
y>e MHOrume rofbil.

MopobHble uenu
OOCTuUratTcA nyTem
COBEPLUEHCTBOBaHUA
HaBbIKOB U
NPUHATUA NOMNTUKMN
LeneHanpaBfieHHbIX
MHBECTULUN B
ncecnegoBaHnAa m
NPMMEHEHUA HOBbIX
TexHosnornn. Bece aTto
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COOTBETCTBYET Hallemy
OMPMEHHOMY CTUJIO,
OCHOBHbIE YepTbl KOTOPOro
- BbICOKanA crneunanmaauma,
rMBKOCTb N OpMEeHTaunA

Ha TexHonorm4yeckoe
pasBuTume.

NopnobHanA
LeneycTpeMneHHoCTb
nomorna Termo-

plast ysenuuntb csomn
NPOAYKTOBbLIN NopTdenb
M BbITW Ha BbICOKUN
YpPOBEHb €BPONENCKOro
pbIHKA C OFPOMHbIM
KOMYECTBOM NpoAyKLUm
O1A NaMUHUPOBaHUA:
CTaHOapTHbIE U
cneuuanbHble repMeTUYHbIE
naeHKu, Bce BnAbI

Nerko oTcnamBarLmUneca
NaeHKW, cTaHgapTHbIe U
cneuunanbHble O2 n H20
6apbepsbl, CTPYKTYpPbI

C yBENNYEHNEM
COMpPOTUBIAEMOCTM
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NpPoKony, BbiICOKanA
NPO3paYvYHOCTb MNNIEHKU
n MHOIMOKPATHO
ncrnosib3yemble nieHKu
npotns PE/PP/APET.

Bce st uspenuna
Nnosy4arTCcA C MOMOLLbIO
LUMPOKOro gmnanasoHa
nonvmepos PE, PP, PA,
EVOH, PET, TIE LAYERS,
AF noHOMepoB 1 MHOIMX
OpYrnx, B MHOrOKpaTHbIX
KoMbuHaumAx gpyr c
OpYrom, ¢ Tem, 4Tobbl
npennoXnTb noaxogAuwee
pelweHne Ana KaXxaoro
npuMeHeHua kak To TOP
LIDDING, BAGS, STAND-
UP-POUCHES, BAG in
BOX, PET FOOD n mHoroe
apyroe.

B HacToAwee BpemA
KoMnaHueun peannsosaHo
obopynoBaHue obuen
MOLLHOCTbIO 25000 TOHH

Thanks to this determina-
tion, Termoplast has been
able to enlarge its product
portfolio at high levels on
the European market with

a huge number of products
for lamination; standard and
special SEALABLE films,

all kind of PEELABLE films,
standard and special O2 and
H20O barrier, increased punc-
ture resistance structures,
high transparency films and

RECLOSABLE films against
PE/PP/APET.

All these products are ob-
tained using a wide range
of PE, PP, PA, EVOH, PET,
TIE LAYERS, AF, lonomers
and many others, in several
combinations between each
other, in order to can offer
always the suitable solution
for every kind of application
like TOP LIDDING, BAGS,
STAND-UP-POUCHES,
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BHYTPW 1 3a npegenamMm
EBponbl. B coyeTaHumn

C NOABNIEHNEM HOBbIX
9KCTPY3MNOHHbIX JTMHUI

9T0 no3sonAeT Termoplast
obcny>xusatb Converters u
He TOJNIbKO, OT HEB6ONbLUNX
KOMMNaHWn 0o KpynHeuLwmx,
npegnaraA cBOeBPEMEHHbIE
NnOCTaBKW M onepaTUBHbIE
TEXHUKO-KOMMepYecKue
KOHCynbTauuu.

BnarogapAa NosHOCTbLIO
obopynoBaHHOM
naéopatopun n ee
KBannnumpoBaHHbIM
COTpyAHMKaM KoMnaHuA
MOXXEeT NpenocTaBnTb
MOJIHBbIA XUMNYECKO-
MexaHN4YeCcKun aHanma gnAa
06pa3uoB NNEHKMW.

CemelnHble KOMMaHnn, Kak
Hawa, rnybokKo cBA3aHbI
CO CBOUM KOJINEKTUBOM.

BAG in BOX, PET FOOD
and many others.

With a nowadays capacity
of 25.000 tons sold all over
and outside Europe and
new extrusion lines coming,
Termoplast can be able to
serve Converters and not
only, from the smallest to the
biggest company with on-
time deliveries and immedi-
ate full technical/commercial
advices.

Thank also to its fully
equipped laboratory and a
skilled staff working in, can
provide full chemical and
mechanical analysis on film
samples.

A family-run company like
ours, profoundly linked to
its community, believes and
invests in the development
of human resources and

HaHeceHne 3TUKeTOK - B3BellnBaHne

OHW BEPAT B HErO U
WHBECTUPYIOT B pa3BuTme
NIOACKUX PECYPCOB U

Mbl KOHUEHTPUpyem
BHUMaHme Ha MonoabIX
nogAx, NoOToMy 4YTO BEPUM
B NoTeHuuan pocTta

HOBbIX NMOKOJIEHNW: Ha
cTpaTern4yeckmx no3nymax
KOMMNaHUM HaxoOATcA
TwaTtenbHO oTo6paHHbIe
ONNIOMUPOBAHHbIE

the surrounding territory.
We focus on young people
because we believe in the
growth capacity and poten-
tiality of new generations:
there are many graduated
young figures with us, accu-
rately selected to cover the
most strategic roles for the
company progress.

We do believe in people,
much more than machinery,
on which we invested a lot
as well during the recent
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oKpy>katoLume TeppuTopun.

cneunanmncTtbl. Mbl

BEpPUM B Ntogen ropasgo
6onblue, 4em B MalUunHbI. B
rnocnenHne roabl Mbl MHOIO
BKNagbiBaem B rnybokoe
npodeccrnoHanbHoe
oby4yeHune, 4To nos3sonAaeT
MOJIOAEXXWN YyBCTBOBATb
ceba HeoTbemMsIeMon
YacTblO pacTyLLEN
KomnaHun. OTnnyumAa -
co3patoT naun. i

www.termoplast.it

years, training them deeply,
making them feel integral
part of the company growth;
people do MAKE THE DIF-
FERENCE. @

www.termoplast.it
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CLOSED-LOOP: THE ALIPLAST “RECIPE”
FOR REUSING PLASTIC PACKAGING

circular system
that allows for the
introduction of plastic

materials in the
recycling cycle, reducing
costs and impact on the
environment. Its name is
“closed-loop” and it has
been developed by Aliplast,
a Gruppo Hera company
and European leader in the
production of flexible PE films,
PET sheets and regenerated
polymers. The closed-loop
system can be leveraged by
companies in industries such
as packaging (for food and
beverage) and ceramics

Cutting costs while giving
new life to plastic waste
There are two main benefits
of the recycling economics
achieved by Aliplast, a
Gruppo Hera company and
European leader in the
production of flexible PE films,
PET sheets and regenerated
polymers.

The first, more immediate
one, is about the ecosystem.

<
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The adoption of the

circular model offered by

the company leads to an
indefinite extension of the
lifespan of plastics, promoting
its recovery and limiting its
release into the environment.
This leads to a considerable
reduction of the potential
pollution caused by this
material, whose perception
is also transformed, from
problem to resource. The
second benefit is of an
economic nature and results
from the adoption of a
closed-loop process. Taking
advantage of a closed-loop
system allows to get the
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most of your plastic waste,
while also guaranteeing the
continuous availability of
quality-controlled material.

Closed-loop’s virtuous
circle

Designed for the treatment of
special waste, that is, waste
produced by companies,

the closed-loop system is

a vertical process for the
recovery and recycling of
plastics which consists

of several stages. First,

the waste is collected in

the customer company’s
production center, where the
most suitable equipment to
separate them and reduce
their volume is located by
Aliplast. The next stage
involves transport to one of
Aliplast’s processing centers
(the company has several
facilities in ltaly and branches
in France, Spain, and
Poland). Here the material
is selected, ground and
regenerated. The finished
product that comes out of
the process is a material
comparable to virgin plastic
in terms of quality and that
can then be processed to
obtain flexible PE films or can
be kept in granules in order
to be converted at a later
date, as necessary. Aliplast
offers a turnkey service,
taking care of the whole

HaHeCceHne 3TUKeTOK - B3BellnBaHne

waste material processing
cycle: from the collection of
the disposed product at the
customer company center to
the delivery of regenerated
material.

When flexibility rhymes
with quality: the example of
the ceramic district

The closed-loop processes
designed by Aliplast boast
great flexibility, to the point of
meeting not only the needs
of a single company, but of a
whole industrial district.

An example is that of the
Modena ceramic supply-
chain. For product types

and quality, this is a unique
area in the world, with a

high number of contractors
who cover different process,
such as the tile decoration
stages. During the different
phases of production, ceramic
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products are enclosed in
inner and outer packaging,
stored, and brought to the
sub-contractors, where they
are unpacked and, once
treated, packed once again.
This procedure leads to the
production of high quantities
of waste films that are
recovered and processed
by Aliplast in the region,

and they are then handled
by the Treviso plant. The
resulting films are returned
to the supply chain and used
again for the inner and outer
packaging of ceramics.

The benefit of working with
Herambiente

The closed-loop project fits
perfectly with the offering
aimed at companies from
Herambiente - a Gruppo
Hera company and the first
national provider of waste
treatment - and widens the
portfolio of “green” solutions
the company offers. In
addition to having a series of
technologically cutting-edge
plants for waste disposal

and recovery, Aliplast and
Herambiente work hand in
hand, sharing a unique wealth
of expertise in the industrial
waste industry. A wealth
which is made available to
our customers and offers real

=

added value. I

www.aliplastspa.com/
integrated-cycle
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ctopuAa pupmbl TEC-
NOPOOL Ha4anacb
B 1980 rogy c
nateHTa Anaconda:
nepBbIA JIEHTOYHbIA KOH-
Bevep, pa3paboTaHHbIN
ocHoBaTesieM KOMMNaHnuu
Jleononbpo Jlaro.

BbIMrpbIWHbIA NPOAYKT,
HO npex e BCero,
YHUBEpPCabHbIN,
nogxonAawmin ona
TepMmnyeckon ob6paboTKu
NULWEBBLIX NPOOYK-TOB.

OT0 6bISI0 HAaYasIoM UcTopumn

ycnexa, KoTopbIv HMKOraa
He ocTaHoBNMBarcA,

Kak noateep-xaawT
pe3ynbTaThl, MOyYEeHHble
3a nocnepHve 40 ner:

pPOCT npofax, yBesimyeHue
NPUCYTCTBUA Ha BHELIHNX
PbIHKax 1 3BOSIOLNN
npoaykuumn. ictopma
TECNOPOOL Havanocb

B [Nagye, 4TO6bI 3aTEM
nepeceyb HauVOHasnbHbIE
rpaHuubl 1 6bITb
pacckasaHHOM Mo Bcemy

Mupy.

Bcerpa noctaBnAA B LEHTP
cBOEW NOJSINTUKN TMOKOCTb
M NMOCTOAHHOE U3bIiCKaHne
CaMbIX COBPE-MEHHbIX
TEXHUYECKUNX peLleHni
dpupma TECNOPOOL
rnocTaBnAeT cUCTEeMbl OnAa
LLIOKOBOW 3aMO-pPO3KMU,
oxnaXkaeHuna, 3aKBacku,
nactepmsauum u paxke ana
BbINEYKM NN 06XKapKun
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npoaykuumn (scerpa
cnnpansHoro Tunal), n
CUCTEMBbI NepeMeLLeHnA
NPoOAYKUUN.

MNMepen pa3spaboTkomn
obopynosaHua Tecnopool
AyMaeT o Tex, KTo byaet
ncnonb3oBaThb ero, no-

TOMY 4YTO r’MOBKOCTb — 3TO

He TOJIbKO MbIC/TUTESbHbIN
dhakTop, HO TakXXe 1 npexae
BCEro nogxopn kK paéore.

ViIMeHHO ¢ aTON Lenbto
KOHCTPYKTOPCKUIA OTAen
TECNOPOOL nomoraet
yCTaHaB/MBaTb 3KCKJIO-
31BHbl€ OTHOLLEHUA C
K/TMEHTOM Ha OCHOBE
YECTHOCTU, ACHOCTN U
KOMMNETEHTHOCTM.



MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

OTHOLWeEHVA NOCTPOEHDI
Ha COTpyOHUYecTBe U
obmMeHe ngeAamun, HauymHana
C 3Tana NpoeKTUpoBaHUA
N 3aKaH-4ymBaA co3gaHneEM
CUCTEMBI.

BoT kak TECNOPOOL
paspabaTbiBaeT CUCTEMDI,
KOTOpble OENCTBUTENBHO
HaACTPOEHbI B 3aBU-CUMOCTU
oT TpeboBaHUI KaxXaoro
KnueHTa u noboro smaa
NPOCTPAaHCTBA; CUCTEMbI,
KOTOpbIE rapaHTUpyoT
MaKCHMYM C TOYKM 3peHunA
NPOV3BOANTENBHOCTH

N MUHUMYM C TOYKMN

3pEHNA TEX-HNYECKOrO
o6cny>XmBaHuA.

Fny6okana 3amopo3Ka
Hoy-xay, koTopoe
npuobpena TECNOPOOL,
NoO3BONAET rapaHTUpoBaTb
abconoTHOE nepeno-Bown
mMeTopn onAa o6paboTKum
NULLEBbLIX NPOAYKTOB B
yNakKoBKe N POCChIMNbIO,
nepeaBuratroLmxca Ha
NEHTE N 3aMOPOXKEHHbIX B
Kamepe ¢ U30MpOBaHHbIMU
CTEeHKaMu pasfinyHomn
TOSILUMHBI.

OxnaxpeHue

Cuctema npegHasHavyeHa
ANA OByX TUMOB
oxnaxaeHusa: cpepa u
3aKadaHHbI B Kamepy

TECNOPOOL.:
A SUCCESS STORY

he story of Tecnopool

that began in 1980

with the patenting of

Anaconda: the first
convey-or belt conceived by
the company’s founder, Leo-
poldo Lago. A winning and
above all versa-tile product,
suitable for all manufacturing
processes where food prod-
ucts need to be ther-mally
treated.

It was the beginning of a
success story that has never
stopped, as the results
achieved in the last 40 years
have been testifying: growth
of sales, an increasingly
widespread presence on for-
eign markets, and an ongo-

ing evolution of the products.

The story of Tecnopool be-
gan in Padua, but today that
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BO3ayX. IMeHHO

rmbKoCTb aenaet ee
NPUroaHoOM ANA KaXkaon
NPOV3BOACTBEHHOWN NNHUN
M ONA Kaxgoro tmna
NULWEBOro NpoaykTa B
yrnakoBKe U1 POCChINbIO.

3akBalumBaHue

OTOT AenuKaTHbIN npouecc
3acny>KMBaeT Hallero
NMOSIHOrO BHMMaHMA.

BoT no4emy Tecnopool
Bcerpa paspabaTbiBaeT
KanmbpoBaHHbIE CUCTEMBI,
KOTOpble HE N3MEHAT
CBOMCTBA MWW U y4un-
TbIBAlOT KOHEYHbI NPOAYKT
1 notpebutens.

story has crossed domestic
boundaries to be told all over
the world.

From deep-freezing to cool-
ing, from pasteurizing to
proofing, from product han-
dling all the way to baking
and frying, the term flexibility
goes hand in hand with all
Tecnopool solutions.

Before developing a plant,
Tecnopool thinks of those
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MactepusaumA

[na Toro, 4TobbI
obpabaTbiBaeMbli

NPOOYKT AOCTUI HY>KHOWN
TemnepaTypbl B HY>XHOE
BpeMA, BaXXHO BHMMaTENIbHO
paccmaTpuBaTb KaXayto
petanb. [MoaTomMy He
cny4yanHo, yto TEC-
NOPOOL paspabaTbiBaeT
CNOXHblE€ CUCTEMbI B
N30/IMPOBaHHbIX Kamepax
AnAa 06paboTkm NULLEBbLIX
Npo-AyKTOB B COOTBETCTBUN
C napameTpamu,

KOTOpble HENpPepPbIBHO
OTCNeXmBaroTcA.

CnupanbHanA neyb Ha
AvaTepMu4yecKom macne
Tecnopool BepHa cBoen
hunocoun ynpoeHua
NPOV3BOACTBEHHbIX IMHUIA
No MeXaHN4eCcKuM 1
3KOHOMWYECKUM MPUYHMHAM,
OHa JonosiHuna ceomn
accopTUMeHT 06opyaoBaHuA

who will use it, because
flexibility for it is not only a
mental factor, it’s above all a
work approach.

This is precisely the purpose
of its design office: it helps to
establish an exclusive rela-
tion-ship with the customers,
based on straightforward-
ness, clarity and compe-
tence.

A relation-ship built on the

meeting and exchanging of
ideas that starts early in the
planning phase and ends
with the construction of the
system.

This is how Tecnopool devel-
ops plants that are truly cus-
tomized for each customer
and for every type of space,
plants that guarantee the
maximum in terms of produc-
tivity and the mini-mum in
terms of maintenance.

cnmpanbHOM CU-CTEMON
NpUroToBNEHNA, KOTOpaA
Nno CBOEW KOHurypaumm
nmeeT BCe NpevmMyLlecTsa
9KOHOMWM NPOCTPAaHCTBA,
npw coxpaHeHnn
NIMHEMHOCTN npouecca.
Takum obpasom, He
TpebyeTcA Ucnonb-3oBaHmne
CUCTeM MynbTUNINKaTopos/
AEeMYyNbTUMNINKaTOPOB
pAOOB, OYEHb
pacnpoCcTpPaHeHHbIX

Ha MHNAX C ToTKamu,
NCNONb3YIOWMX TYHHEbHbIE
neyu.

OTO He YTO-TO HOBOE,
O[HaKO 3Ta crnvpasnbHasn
KOHpurypauma no3sonaeT
MakKCUManbHO UCMOSb-
30BaTb OTOMUTENBHYIO
cucTemy, paspaboTaHHYo
TECNOPOOL pgna atoro
Thna neyu.

OTcyTcTBUME
NPUHYANTENBbHON
BEHTUNALNN 1

The versatility of Tecnopool
plants is proven by the sec-
tors in which it is applied: it’s
no coin-cidence that its tech-
nology is often behind the
processing of a food product.

Freezing

The know-how Tecnopool
has acquired allows it to
guarantee a method that is
absolutely avant-garde for
the treatment of packaged
or bulk food products, which
are conveyed on belt and
deep-frozen in cabinets that
have insulated walls with
variable thickness.

Cooling

A system designed for two
types of cooling: Ambient
and with forced air in room.
It is pre-cisely this flexibility
that makes it suitable for any
manufacturing line and any
kind of pack-aged or bulk
food product.
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NONOXUTENbHBLIN 6anaHc
BO34yxa/npoaykra B
Kame-pe, N0 CpaBHEHUIO

C TYHHENbHOWN Neyblo,
no3esonAeT paboTatb Npu
Temnepartypax okpy>atoLen
cpeabl oT 10 go 15°C

, 6oniee HN3KMMN, YeMm

Te, YTO MUCMOMb3YHTCA

B TYHHESIbHbIX Neyax

npv paB-HOM BpEeMEHN
NPUroTOBNEHNA.

B ocobbix cnyyanAx B
COOTBETCTBUN C OMNbITOM
TECNOPOOL 311 pasnuuuna
moryT gocturatb 30°C.

B HekoTOpbIX
cneundunyeckmx

cny4vasx, korga aTo
Heo6xoaAMMO, MOXHO

TakXXe ycTaHaBnMBaTb
NPUHYOUTENbHYIO
BEHTUNALMIO C LLEeSbIo
MOBbILEHNA KOHBEKTUBHOIO
adppekTa.

TexHnyeckoe pelueHue,
nocne MHorux net

Proofing

Such a delicate process
deserves all attention. This
is why Tecnopool has always
developed plants that are
perfectly calibrated that do
not alter the properties of
the food products and which
therefore respect both the
end product and the con-
sumer.

Pasteurizing

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

Diathermic Oil Spiral Oven
Tecnopool, faithful to its phi-
losophy of simplifying pro-
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MCcNbliTaHNN CO BCEMMU
TUnamu NPoayKuumn n

B passimy-Hblx pabo4mnx
yCnoBusAx, NpuBeno

K BbIOOpY CUCTEMBI
pagouartopa, KoTopan
BMeCTe CO crnvparnb-
HOW KOHUrypauuem
no3BonAeT Nony4nTb 6onee
BbICOKYIO TEPMUYECKYHO
A(pPeKTUBHOCTb, YeM
Apyrue cUcTembl.

TennoHocuTenem, TeKyLWMM
no Tpybam, ABnAeTcA
avnartepMmyeckoe macno,
cuctema, BolbpaHHaA ns-

3a ee BbICOKOW TEMNI0BOM
NPON3BOANTENBHOCTU U
OYeHb HM3KOW ONaCHOCTW.
CnepnyeT y4ecTb, 4TO
NPON3BOANTENBHOCTb
KOT/na ¢ ouaMTepMnyeckmm
macnom konebnetca ot 87%
00 91% no cpaBHEHUIO C
60% B cucteme BO34YyLIHOMO
otonneHnAa unu ¢ 30% B

duction lines for mechanical

and eco-nomic reasons, has
completed its range of plants
with a spiral cooking system

which, thanks to its configu-

ration, allows for space sav-

ing and a smooth production
process.

In this way, it is possible to
avoid the use of row gear up/
gear down systems, which
are very common in the pan
lines used in tunnel ovens.

This is not something new;
however, this spiral configu-
ration makes it possible to
make the best of the heating
system designed by Tec-
nopool for this oven.

The absence of forced
ventilation and the favour-
able balance of air/product
volume in the cell, compared
to a tunnel oven, makes it
possible to work with room
temperatures between 10°

cucTeme OTOMMEHUA Ha
NPAMOM OrHe.

Hawa cnupanbHaA ne4vb
Nno3BONAET 3KOHOMUTb
NPOCTPAHCTBO, YyNPOCTUTb
NOTOK NPOU3BO4-CTBEHHOM
JIMHUN N 9KOHOMUTb
SHEpPruto.

PpUTIOPHULILI Ha
TepMMYeCKOM macrne

B cooTBeTCTBUN CO CBOEN
dhunocomen NOCTOAHHOIO
pasBuTmA 1 pocta Tec-
nopool pacwmpaAeT cBoOwn
aCCOPTUMEHT Apyromn
MaLUMHOK, KoTopasa
Nno3BOSIAET KOMMNaHNN
3aBepLnTb CBOU HOBbIE
NPON3BOACTBEHHbIE NIMHUN 1
yOooBneTBOpUThL TpeboBaHmA
KNIMEHTOB B cdhepe MAca,
pblbbl, Xneba, oecepTos,
3aKyCoOK, apaxuca n gaxe
KopMa AnAa AOMaLlHUX
YXMBOTHbIX, PPUTIOPHMLLA
Tecnopool.

and 15°C lower than those
used by tunnel ovens (cook-
ing times being equal).

In special cases, according
to Tecnopool’s experience,
these differences can reach
30°C.

Anyway, also in some spe-
cific cases in which it is
necessary, forced ventilation
is also in-stalled in order to
increase the convective ef-
fect.

The technical decision lead-
ing Tecnopool to choose a
radiator system, together
with the spe-cial configura-
tion afforded by the spiral,
comes from the results
obtained after years of trials
with all types of products and
in very different working con-
ditions, which show a higher
ther-mal performance, thus
improving the results com-
pared with other systems.
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lMoyemy BbiGMpatoT
ppuTiopHmny TECNOPOOL?

Tennoo6MeHHUK Ha
TepMMYeCKOM macre
norpy>xeH Bo (ppuUToOpHULYY
onAa:

- MyHUMKM3aumMmn pasHocTU
TemnepaTyp Mexay
WCTOYHUKOM Tenna u
TemnepaTypon macna gna
KapKu;

- YBenuyeHusa spemMeHu
pearMpoBaHua n
TemnepaTypHOM
agantauuu;

- Noppep>xaHma macna
OJ1A XXapKu MakCuMasibHO
BO3MOX>XHO CTaTUYECKUM.

Konnak gnAa BbITAXKKU
AbiMa ¢ punbTpamm
oTAeNeHUA XXupa, BbICOKO
adppekTMBHAA TypOUHaA U
CTEeKNAHHOe orpaxxaeHue
no nepumeTpy:

- [nAa obner4yeHmaA BbITAXKN

The thermal fluid that runs
through the tubes is diather-
mic oil, a system that has
been chosen on account of
its high thermal performance
and its very low risk.

It must be taken into consid-
eration that the performance
of a diathermic-oil boiler
ranges be-tween 87% and
91%, compared to 60% of an
air-heating system or 30% of
a direct-flame heating sys-
tem.

Tecnopool spiral oven makes
it possible to save space,
simplify the flow of the pro-
duction line and save energy.

Thermal Oil Fryer

True to its philosophy of con-
stant evolution and growth,
Tecnopool increases its
product range with another
processing machine that
allows it to complete new
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OblMa 1 napa, a Takxe
ONA npenoTBpalleHna
CTeKkaHuA KoHaeHcaTa
B Macno ANA XXapku,
Bbl3blBatoLlee
3arpAsHeHue;

- [1nA BO3MOXXHOCTH
BU3yasibHOro ocMoTpa
NpoayKuUnu;

- lnAa otoeneHna n
KOHOeHcauun macna,
copeprkalleroca B napax
ONA npenoTBpalleHna
3anaxa.

Bak cpuTiopHULbI

NOJIHOCTbIO CbEMHbIN:

- [AnA 6bicTpon n
npocTon y6opKu BO
BPEMA TEXHUYECKOro
06cnyXnBaHA MallVHbI;

- OnAa yoaneHnAa TBepablX
OTX0[A0B;

- icnonb3yeTcA B KavecTsBe
dumnbTpa gekaHTauum
macna.

B obwem, aTo nyywmnm

production lines that meet
customer requirements in the
areas of meat, fish, bread
and sweets, snacks, peanuts
and even pet food:

Tecnopool fryer.

Why choosing a Tecnopool

fryer?

Thermal oil exchanger sub-

merged in the frying pan

to:

- Reduce to a minimum the
difference in temperature
between the heat source
and the required frying
temperature of the oil;

- Increase the rate of re-
sponse and adjustment of
the temperature;

- Keep the frying oil as static
as possible.

Fume extraction hood

with fat separation filters,
high-efficiency turbine and
glazed perimeter fence:

- To facilitate the extrac-

Bbl6Op OonA knneHtos TEC-
NOPOOL.

C uenbio NnpencTaBnTb
cebA Ha pblHKE HE TOJbKO C
OTAENbHBIMU CMPasbHbIMU
cucTemMamm, HO 1 C LenbiMu
TEXHONOrNYECKUMM
nnHnAmMK, ¢ 2016 roga
dupma TECNOPOOL
Havana npouecc npuob-
peTeHnA KOMNaHuin,
KOTOpbIV NpuBen K
cospganuto rpynnel (TEC-
NOPOOL TP FOOD
GROUP), ko-Topan
CMerogHa npeacrasnaet
cebA Ha MMPOBOM pPbIHKE C
o6wmm 060poT cTo (100)
MunnnoHos EBpo.

pynna BkNo4aeT BOCEMb
(8) Nnpon3BOACTBEHHbIX
3aBO0B, pacnpeneneHHbIX
B YeTblpex cTpaHax, n 6onee
nATucoT (500) cOTPyOHUKOB.
TECNOPOOL nugupyet

tion of fumes and steam,
prevent any condensation
dripping back into the frying
oil causing contamination;

- To permit the visual inspec-
tion of the production;

- To separate and condense
the oil in suspension pres-
ent in the fumes, to avoid
odour.

Frying pan completely re-

movable:

- For easy and fast cleaning
during maintenance work
of the machine;

- To permit the elimination of
scrap as solids;

- To use the frying pan as a
decantation filter of the oil.

In short, the best choice for
Tecnopool’s customers.
With a view to presenting
on the market not only with
single spiral systems but
with complete process lines,
since 2016 Tecnopool has
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rpynny, Apyrmne Komna-Hum:
Gostol-Gopan (CnoseHus),
Logiudice Forni Srl, Mimac
Srl n Mecateck (UTanua).
Tecnofryer (Spagna)

E>xerogHo TECNOPOOL
NPUHUMaEeT yyacTune B
6onee 20 BbICTABOK,
pacnpefeneHHbIX BO BCEM
mMupe.

Ocoboe BHUMaHME Bcerga
yoenAaeTcA ctpaHam CHI,
roe TECNOPOOL, a Takxe
apyrve komnavum pynnol
XOPOLUO N3BECTHbI N O4YEHb
oLeHuMBaroTCA. il

www.tpfoodgroup.com

started an acquisition pro-
cess that has led it to cre-ate
a group (TECNOPOOL TP
FOOD GROUP) that pres-
ents itself on the market
overall with a total turnover
of 100 million euros. The
Group includes eight pro-
duction units distributed in
four countries and over 500
employees. Tecnopool leader
of the group, of the other
compa-nies Gostol-Gopan
(Slovenia), Logiudice Forni
Srl, Mimac Srl and Mecateck

(Italy).

Tecnopool is present every
year more than 20 fairs dis-
tributed all over the world.
Particular attention is always
paid to the ex-USSR market
where Tecnopool and also
the other Group companies
are well known and appreci-

=

ated. im

www.tpfoodgroup.com




True Champion in lab extrusion

The ideal solution for your laboratory applications

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

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

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

even where various application options are involved.

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

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

Bra
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.. where quality is measured.



CAGE-FREE, PRICE-STABLE: ARLA FOODS
INGREDIENTS MAKES THE BUSINESS
CASE FOR EGG REPLACEMENTS

rla Foods Ingredients is helping bak-
ers reduce their dependence on eggs
while creating cakes with consumer
appeal and long shelf-life.
Based on high-quality whey protein, the
company’s Nutrilac® is a natural alternative
to eggs, offering similar properties and sev-
eral advantages. Sensory evaluations show
that cakes made with Nutrilac® retain a
moister, fresher feel over their shelf life, and
have a less fragile, more resilient crumb.
With its new “Egg-reduced and beyond”
concept, Arla Foods Ingredients is highlight-
ing the business case for Nutrilac®. As well
as helping manufacturers meet consumer
demand for cage-free products, it is patho-
gen-free, ensuring food safety.
Nutrilac® also provides greater supply secu-
rity and helps manufacturers avoid the risk
that comes from fluctuations in egg prices.
It offers longer shelf life than fresh eggs
and does not require refrigeration, allowing
cost savings from ambient transportation.
Other benefits include lower storage space
requirements — a single bag of Nutrilac® can
replace around 4000 eggs.
Maria Olsen, Senior Category Manager,
Bakery, at Arla Foods Ingredients, said:
“Eggs can offer structure, stability and
richness, and there’s a reason they’ve
been used in cakes for centuries. However,
changing consumer demands mean many
manufacturers are now seeking to reduce
their dependence on them. Nutrilac® offers
similar properties to egg but also a range
of advantages. It can improve taste and
texture without any change to water activity,
even when egg content is reduced by 50%
or more.” Nikolaj Beck, Regional Account
Manager, North America, at Arla Foods
Ingredients, said “As well as helping bakers
respond to the needs of a new generation
of consumers, replacing eggs can bring
benefits such as price stability and supply
security. With Nutrilac®, baking high-quality
cakes with less egg is not only possible, but
also an excellent business strategy. It’s the
natural way to make the transition to cage-
free.”
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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
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MPOMbBILUJTIEHHBIE MUKCEPDI
MAKCUMYM KAHECTBA

scher Mixers cneuu-

anuaupyeTcAa Ha

Nnpon3BOACTBE CMECU-

TesNbHbIX MalVH AN1A
XNebo6ynoYHOro n KoHOnTep-
CKOro CEKTOpPOB.

3a npouwlepglme rogbl Mbl
nosy4Ymnu cneynanmuanpo-
BaHHble 3HAHWA, KOTOpblE
no3BoNnn Ham paspabaTthbl-
BaTb MaLUWHbl N TEXHUYECKUE
peleHna ana caMblX pasHbixX
K/TMEHTOB U PbIHKOB.

CerogHAa Mbl MOXeM ropounTb-
CA NOJIHbIM aCCOPTUMEHTOM C
MHOro4YncrieHHbiMm1 moaena-
MW, 0OMNOJIHEHHbIMWA 06LLIVIp-

HbIM CMMCKOM aKceccyapos,
CMOCO6HbIX yAOBNETBOPUTb
nobble NOTPebHOCTU Kak
HeboMbLWMNX, TaK N MHOYCTPU-
anbHbIX NPON3BOAUTENEN.

Halm malmHbl N3BeCTHbI
CBOEW NPOYHOCTbIO, O0N-
roBe4YHOCTbIO, TOYHOCTbIO
MCMNOJIHEHUNA U Ka4eCTBOM
TecTa, KOTOpPOE OHWU NPOU3BO-

=
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www.eschermixers.com

THE TOP QUALITY
INDUSTRIAL MIXERS

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

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

of clients and different types
of markets.

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

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

www.eschermixers.com
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OnbIT N 9HTY3WUA3M HA PbIHKE
KOHOWTEPCKOIO U XNEBOBYJIOYHOIO
OBOPYOBAHUA

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

A@A

ALBA BAKERY AND PASTRY EQUIPMENT

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

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

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

Iba & Teknoservice srl

designs and produces

equipment for bakery

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

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

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

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

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

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

This ongoing attention to the
needs of the customer and
assistance in the development
of its automation brings Te-
knoservice to grow more and
more, until making the deci-
sion in 2005 to transform the



MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

ATENbHO UMW OT UMEHU KPYTHbIX
npoussoanTenen.

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

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

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

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

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

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

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

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

peH - Tak noAsnAeTcA Anbba &
Teknoservice Srl.

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

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

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

with a custom design solution.

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

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

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

ALBA PIZZA LINES: Choose
the best

Laminating Lines employ sat-
ellites and gauging units which
gently reduce the pastry sheet
to the final thickness, then
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Y[0oBNEeTBOPEHHOCTb — B TOM,
KOrga KAMEeHT OOBOMEH pesyrib-
TaToM MO Mepe TOoro, Kak ero
npoayKT obpeTaeT hopmy, Kak
peliaeTca ero npobnema, kak
HOBbIE MAEen BOMOWAKTCA B
XXU3Hb.

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

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

JINHUUN ALBA PIZZA: BbiGupaii-
Te nyyuwee!

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

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

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

Cold-pressing Lines provide
synchronized devices that
ensure accuracy and consist-
ency in the processing, as well
as really innovative systems of
pressing the balls, always with
the possibility of collecting by
hand or automation of the next
process.
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

puTenbHbIe NPMOOPBbI, KOTOPbIE
aKKypaTHO YMEHbLUIAIOT TOMLUMHY
TecTa [0 KOHEYHOro 3HaYeHun, a
3aTeM paspesatoT ero Ha HyX-
Hble POpPMbI, yAANAKT 06peskun
[nA NOBTOPHOrO NCMOJb30Ba-
HMA, cobMpaloT NPOAOYKT BPYyY-
HYIO WX NOJAIOT HA CUCTEMBI
BbINEYKN, B PACCTOEYHbIE LLKa-
thbl, MOPO3WbHBLIE KaMepbl.

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

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

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

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

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

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

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

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

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

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

This machine can become
a component for an industri-

<4 IT. FOOD MACHINES »

96

nocturaeT 1000 kr Tecta/v.

Kak n Dough Former oHa no3so-
nAeT obpabaTbiBaTh BCE BUAbI
xnebHoro TecTa.

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

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

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

=

BaHHbIM TecTom 0 80% il

www.albaequipment.it

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

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

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

As a Weigher it allows great
precision for all types of bread:
it weighs and cuts what is im-
possible to do by hand, main-
taining the delicacy of manual
work.

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

www.albaequipment.it
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BCTpe4un - ceMmnHapbl

COCTOUTCA EXXErOQHbIIA
BCEYKPAUHCKUIA

08 no 10 ceHTAGPA
2020 B Knese
COCTOUTCA €XXEroaHbIn
BceykpaunHckuin

Dopym NuLLEBbLIX TEXHONOTNIA,

06BbEANHAOLWNI HECKOSIBKO

OTpacneBbIX MEPONPUATUIA:

— MeXAYHapOoLHYHo
BbICTaBKY 060pyAOBaHNA n
TEXHOOrMA ON1A NULLEBONA
1 nepepabaTbiBaloLEen
npomblwneHHocTn INPROD-
MASH,;

— MEeXAYHapOLHYIO BbICTaBKY
nHaycTpumn ynakosku UPAK-
OVKA,;

— cneunann3npoBaHHbIe
3KCMNO3ULNM KOHOUTEPCKOMN
npombiwneHHocTn SWEETS
UKRAINE n xnebonekapHoi

npowmbiwneHHocTn BAKERY
UKRAINE.

CerogHAa nuwesan
NPOMBILLSIEHHOCTb ABNAETCA
CcBOe0bpasHbIM JIOKOMOTVBOM
YKpauHbl 1 obecrednsaeT
BHYTPEHHUN PbIHOK
Ka4yeCTBEHHOW NULLEBON
npoaykuuein noytn Ha 90
npoueHToB. [onA nuwesom

1 nepepabdaTbiBaloLLEn
NPOMbILWIEHHOCTY B BBI
YKpauHbl cocTaBnaeTt 5%, B
o6bemMe NPAMbIX MHOCTPAaHHbIX
WHBECTULMI B 9KOHOMUKY
Haluero rocygapctea — 6%,

B 06beme peann3oBaHHOM
NPOMBILLSIEHHOW NPOAYKUNN —
6onee 20%, B 06beMe akcrnopTa

UKRAINIAN FOOD
TECHNOLOGY FORUM

rom 08 till 10 September
2020, the Ukrainian Food
Technology Forum will be
held in Kyiv, Ukraine. This
event comprises several trade fairs:
— INPRODMASH,
International trade
fair of equipment and
technologies for food
processing industry;
UPAKOVKA, International trade
fair of equipment and materials
for packaging industry;
SWEETS Ukraine and
BAKERY Ukraine, trade
fairs for confectionery and
baking industry.

Today Ukraine’s food
processing industry covers

almost 90% of the domestic
market demand in high-quality
food products.

The share of food processing
industry is 5% in GDP, 6% in
the amount of direct foreign
investments, over 20% in

the volume of sold agro-
industrial products, over 50%
in exported agro-industrial
products, and almost 90%

in the amount of budget
revenues from agro-industrial
sector.

Implementation of innovative
technologies is a key to
successful development of
Ukraine’s food processing
industry. Trade fairs within the
Ukrainian Food Technology

npoaykumun ArNK — 6onee 50%
1 B 06beme NOoCTynieHnin B
rocyapCTBEHHbIN O00KET OT
AMNK — noutn 90%. Moatomy
BHEOpPEHNE NHHOBAUMOHHbIX
TEXHOMOrM ABNAETCA 3a10rom
yCMeLwHoro pasBuTnA NULLEBOM
NHOYCTpUKN YKpauHbl.
CneunannanpoBaHHble
BbICTaBKMW, KOTOpblE NPOBOAATCA
B pamkax BceykpanHckoro
®dopyma NULLEBLIX TEXHOMOIUI,
BCECTOPOHHE CMOCOBCTBYIOT
CO30aHVI0 LenoyKkmu
[06aBNEHHON CTOMMOCTU U
yrnybneHunto nepepaboTkm
CeNbCKOXO3ANCTBEHHOIO
CblpbA, YTO, B CBOKO O4epeab,
crnoco6CcTBYyeT 3aPHEKTUBHOMY
pasBUTUIO arpoNpPOMbILLIIEHHOMO

Forum contribute to the
advanced processing of
agricultural raw materials
and development of agro-
food value chains, thus
promoting the growth of
agro-industrial sector and
export of food products made
in Ukraine as well. Exhibitors
at INPRODMASH 2020

will showcase machinery
and equipment for meat
processing, dairy, canning,
oil-and-fat, fish, baking,
confectionery and other food
industry sectors, for poultry
and cattle farms. Materials
used for food manufacturing,
food ingredients and food
additives will be offered
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WITH OPEN MINDS AND A WILLINGNESS
TO EXPERIMENT, PACKAGING SUPPLIERS
ARE MASTERING CHANGE

ackaging is one of the
most effective ways of
communicating with
customers. Not only
does it say something about the
content, but increasingly it also
speaks for itself and its environ-
mental impact.
Packaging has generally fallen
into disrepute with many con-
sumers. It is often perceived
as superfluous and harmful to
the environment, and for many
people it has become a sym-
bol of polluted landscapes and
oceans. While it may be obvious
to packaging manufacturers that
this negative image is not true,
there is still much to be done to
implement a universal disposal
and recycling system for pack-
aging.
The good news is that as one
of the most important market-
ing tools, packaging itself can
also do something to help im-
prove the situation. Packaging
doesn’t just help manufacturers
to sell their products, but also
to position themselves and their
products and create a positive
impression. In this context, it
functions as one of the most
effective media for brand com-
munication, providing information
and decision-making tools, and
creating trust. This can work
just through the design alone.
Minimalist packaging with few-
er design features can already
convey authenticity and intrinsic
value, while at the same time
paring down packaging material.
But packaging has yet another
wider responsibility, and that is to
more or less represent the entire
product and its intrinsic value.
The environmental compatibility

of a product is often judged by
its packaging. Inconsistencies
relating to its sustainability are
picked up by consumers very
quickly and can rapidly have the
opposite of the desired effect

if the packaging claims do not
match the reality.

Packaging as communicator
A key task for packaging manu-
facturers and their customers is
to create trust in the packaging

and provide information about

its important features. In addi-
tion, companies should provide
information about its packaging
in an understandable and hon-
est way. Why was this material
used? What is the best way for
the consumer to dispose of it?
This and other information must
be communicated clearly, so that
it can also be implemented and
to prevent the failure of a circular
economy because the recycling
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is too complex a task for the
consumer. If a new packaging is
being developed, for example,

it should be designed so that it
will easily end up in the correct
bin or bag, and in such a way
that it can be optimally utilised by
the recycling companies. This is
often not the case for compos-
ite materials, which should be
avoided wherever possible, as
the different materials cannot be
readily separated by consumers
and are often not identifiable as
composite material. That this can
work is demonstrated by the ex-
ample of Unilever’s soup pouch-
es, which are now made from a
mono-material and are therefore
easier to recycle.

Brand manufacturers best mas-
ter these tasks by collaborating
with packaging manufacturers,

as this example shows. This

is how to avoid mistakes and
reduce expensive development
costs. There are often technical
and technological hurdles to be
overcome, for example to make
packaging smaller or plastic film
thinner, without immediately hav-
ing to invest in a new machinery
park.

There is no question that for new
product packaging, sustaina-
bility and the many associated
aspects like recycling, ecological
footprint, and CO2 reduction,
need to play a key role. If only
because increasingly, retailers
are responding to demands for
more environmentally friendly
packaging and also want to have
this aspiration reflected in the
products they sell. After all, more
environmentally friendly products
are a good way of promoting
your company. There are plenty
of examples on supermarket
shelves meanwhile.

Good examples call for brave
decisions

Many commercial enterprises
have made the reduction of
packaging waste and greater
recyclability a priority. This may
take the form of dispensing with
packaging altogether, e.g. Aldi’s
organic cucumbers, which until
recently were shrink-wrapped in
plastic, or by replacing plastic
trays with cardboard trays, as
the Kaufland hypermarket chain
did with its Purland-brand mince.
Even if these are just isolated
measures, consumers do take
notice of them. The Rewe Group
has also set itself the ambitious
goal of using only environmental-
ly-friendly own-brand packaging
(in German only) by the end of
2030, and in doing so is setting
standards, for branded article
manufacturers in supermarkets
as well.

The development efforts that go
towards the new packaging are
often not visible to consumers.

However, the example of frozen

food producer Frosta shows
that these efforts ultimately do
pay off. After initially high de-
velopment costs and moderate
growth, the Hamburg-based
company is meanwhile ben-
efitting from its transparency
about ingredients and its cut-
ting-edge packaging. The trays
for the company’s gourmet fish
fillet range (in German only)
are made entirely of cardboard
meanwhile and can be disposed
of as waste paper.

Following trailblazers like Wer-
ner and Merz, manufacturers
like Henkel are also showing
meanwhile that plastic pack-
aging does not have to be less
environmentally compatible if it
can be completely recycled, for
example with its Pril concentrat-
ed washing-up liquid in recycled
plastic bottles (in German only).
Alb-Gold, a smaller company
that produces pasta, also took
the plunge and is now offering its
pasta products in paper bags in-
stead of the usual tubular plastic
bags.

For this innovation the compa-
ny was a worthy winner of the
German Packaging Award at
FACHPACK 2019. So it is often
smaller companies that show a
willingness to experiment and
risk new things. As a reward,
they gain the trust of consumers
and the “big players” follow their
example.

For many corporations mean-
while, sustainability goals have
also become part of their self-im-
posed obligations and are dis-
closed in regular sustainability
reports.

Transparency and a willingness
to deal openly with criticism

are a major part of successful
sustainability management and
the realisation of a functioning
circular economy. In this context,
packaging plays a special role as

o

a medium for communication. fii
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EXHIBITING AT SNACKEX

Means you can reach savoury snack
decision-makers you won’t find at other fairs

S INACKEX(

et focused on gener-
ating sales with deci-
sion-makers and get

your business moving.

SNACKEX is a unique opportu-
nity to launch or promote your
products into the sector and an
unrivalled opportunity to connect
with focused professional cus-
tomers and prospects.

Buyers come from over 90 coun-
tries looking for inspiration and
the latest technology to advance
their businesses.

Whether snack makers are
sourcing equipment, materials or
ideas, it is vital they feel confi-
dent about their decisions. The
best way to achieve that is to
see all the options together in

one place. That’s why they come
to SNACKEX and that’s why at
SNACKEX exhibitors can meet
and do business with everyone
who matters, right there and
then, in one convenient location,
over two days.

SNACKEX conveniently
brings together trade fair and
conference under one roof to
make it easier for everyone to
network and do business.

WHY EXHIBIT?
« Sell your products to an audi-
ence that is ready to buy
+ Show your innovations to the
decision-makers of the snacks
industry
* Meet existing customers
and new prospects
from around the
world

SNACKEX is
the industry-de-
fining event
for the sa-
voury snacks
sector - the
world’s only
trade event
dedicated to
the savoury
snacks indus-
try and the
best opportu-
nity to launch
or promote your
products to sector
buyers.
* You will be taking

part in an exhibition
that is dedicated to the
savoury shacks sector
so your booth will not be
lost against hundreds of oth-
ers as in general food shows

+ The only focused opportunity
to target snacks buyers, spec-
ifiers and influencers, under
one roof

+ Only qualified visitors/buyers
from the savoury snacks
and snack nut industry are
allowed access

+ Unrivalled opportunities to
network

+ A professional environment
to do business — world-class
venue, in a world-class city

* Meet leading decision makers
- over 70% of attendees at the
last event had a buying influ-
ence

+ Varied programme — industry
issue conference sessions
attract more snack makers

+ Gain international exposure
- meet buyers from over 40
countries

« Share expertise — with visitors
and other exhibitors

» Thank your best customers
- keeping existing custom-
ers happy is as important as
finding new ones. Many of
your best customers will be at
SNACKEX - you should be
too!

SNACKEX is excellent! Much
of the fair’s appeal lays in its
tightly defined focus - many
of the bigger shows are too
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SNACKEX

XIX International Trade Fair
for Savoury Snacks & Nuts

diverse, whereas 16-17 June 2021

SNACKEX is very Hamburg, Germany
much concentrated
on snacks.
Yves de Vinck,
CEO, Roger &
Roger — Croky

WHO EXHIB-
ITS?
Manufacturers
and suppliers of:
+ Savoury snacks
— potato & corn
chips, extruded
snacks, baked
snacks, pretzels,
popcorn, fruit snacks,
meat snacks, peanuts
and other snack nuts
+ Snack pellets
+ Snack pellets
+ Snack processing equipment
+ Weighing equipment
+ Packaging equipment & materials
+ Packaging materials
+ Extrusion systems
+ Nut processing equipment
* Ingredients
* Flavours / seasonings
+ Oils and fats
+ Laboratory equipment & services

- Materials handling at the worldwig

- Consulting Services for savoury s
WHO VISITS?
Your customers!
The only trade fair 100% focused
+ Senior directors from the world’s major on savoury snacks and nuts
snack makers, seeking inspiration and

insight

+ Senior marketing and NPD representa-
tives looking for new products and ideas

+ Engineers and production people looking
to source new equipment

+ Nut brokers and traders looking for new
contacts and supply sources

« Customers in search of product demon-
strations and one-to-one meetings with
new and existing suppliers

+ Retail representatives looking for new
product lines

+ Companies seeking solutions to individual
challenges.

The industry-defining fair for
L. the savoury snacks sector
Visit:

www.shackex.com

< IT. FOOD MAC!I > ﬁ
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KOMMJieKca 1 aKCnopTy
NPOOyKTOB NUTAHWA Nof,
6peHpom «Made in Ukraine».

B akcnosunumm INPRODMASH
2020 6ygeT npeactaBneHo
obopynoBaHve, MHBEHTapb OA
pasnuyHbIX OTpacnen NULLEBON
NPOMBILLIEHHOCTI: MACHON,
MOJIOYHOM, Mac10XXMpPOBOWA,
pbIGHOM, KOHAUTEPCKOW U
xnebonekapHou, bakanenHom,
KOHCEpPBHOW, a TakxXe

ana ntuuedabpuk n
>KMBOTHOBOOYECKMX hEPM.
Kpome Toro, B akcrnosuuuu 6yoyt
NPUCYTCTBOBATb KOMNaHUW,
noctasnAloLWwme cneunn,
WHrpeamneHTbl, MaTepuansl

OS1A NPOM3BOACTBA MULLEBbIX
NpPOOYKTOB.

B skcnosuumm UPAKOVKA
2020 6ynyT npeacTasneHbl:
COBpPEMEHHbIE YNaKOBOYHbIE
TexHonornm n obopynosaHve
Kak gnA 6onblunx, Tak 1 onA
HebonbLlUNX NPOU3BOACTB, a
TakXXe NMMHUKU na NpeanpuaTui

as well. Exhibitors at
UPAKOVKA 2020 will
showcase modern packaging
materials, technologies and
equipment for small and large
manufacturing, trading and
HoReCa enterprises.
Business program will include
several conferences organized
by sector associations for
representatives of meat and
milk processing, baking and
confectionery companies.
About 7,000 professionals
employed in various food
industry sectors and
agribusiness visit the Forum.
Most of them visit every
edition to learn about the
latest innovations and meet
their partners. The Ukrainian
Food Technology Forum is

a highly efficient platform for
communication of equipment
and solution providers with
their direct customers, i.e. food

=

manufacturers. i

TOProB/n 1 0BLLECTBEHHOMO
nUTaHuA.

B pamkax genoson
nporpammbl Gopyma
npochunbHbIE accoumaumm
npoBenyT KOHepeHLmm
ANA cneunannucToB
MAconepepabdaTbiBaloLLEN,
MOJIOYHOW, KOHANTEPCKOM
n xnebonekapHomn
MPOMBILLIEHHOCTH.
E>xerogHo BceykpaunHckuin
®opym NULLEBbLIX TEXHONOT NI
nocetaet okosno 7000
CneumanncToB, 3aHATLIX B

Pasnun4HbIX CEKTOPax MNULLEBON
MPOMBILLAEHHOCTY 1 arpapHoOM
cekTope. bonblWMHCTBO 13

HMX noceLLaT MeponpuATuA
perynapHo, YTo6bl 03HAKOMUTLCA
C TeXHONOrMYeCKUMMN HOBUHKaMM
N BCTPETUTLCA C MapTHepamu.
BceykpaunHckuin dopym
NULLEBbIX TEXHOMOMUIN — 3TO
OeNCcTBEeHHaA nnaTgopma

ANA o6LWeHNA NoCTaBLMKOB
060pyaoBaHNA U TEXHONOTNI

C HenocpeacTBEHHbIMU
notpebutenammn —
Npon3BOANTENAMU NULLEBON
NpoayKumm. fii
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2020-20211

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.

MECSPE
29-31/10/2020

PARMA

Fair for innovations for the manufaciuring indusiry

BRAU BEVIALE

10-12/11/2020

NUREMBERG

Fair of production of beer and soft drinks.

SPS/IPC/DRIVES @
28-30/11/2020

NUREMBERG

Fair for eleciric automation. @

SIGEP

16-20/01/2021

RIMINI

Fair of icecream, pastry, confectionery, bakery.

FRUIT LOGISTICA @
05-07/02/2021

BERLIN

Fair for fruit and vegetables.

INTERSICOP

20-23/02/2021

MADRID

Fair for bakery, pastry, ice creamcoffee.

ProWein 2020 @
21-23/03/2021

DUSSELDORF

Infernational wine & spirits exhibition.

mcT ALIMENTARE

date to be scheduled
BERGAMO
Fair on technology for the food&bev industry.

mcTER
date to be scheduled

ROME @

Exhibition on energy efficiency.

mcT
COGENERAZIONE
date to be scheduled

MILAN

Exhibition for applications of cogeneration.

PROSWEETS
31/01-03/02/2021

COLOGNE

Fair for the sweets and snacks industry.

INTERPACK
25/02-03/03/2021
DUSSELDORF

Technology fair for packaging,
bakery, pastry.

ANUGA FOODTEC
23-26/03/2021

COLOGNE

Fair on food and beverage technology.

MIDDLE EAST 2020/21

DUBAIDRINKTECHNOLOGY EXPO  ANUTEC

25-27/03/2020
DUBAI
Fair for the beverage industry.

PROPAK ASIA
17-20/06/2020

BANGKOK ! o

Fair for packaging, bakery, pastry

GASTROPAN

21-23/06/2020

ARAD

Fair for the bakery and confectionery industry.

DJAZAGRO
&

21-24/09/2020

ALGERS

Fair for companies of the agrofood sector.
PROPAKVIETNAM
09-11/09/2020 @
SAIGON

Fair for packaging, bakery, pastry.
IRAN FOOD BEV TEC
04-07/10/2020

TEHRAN
Fair for food, beveragedpackaging technology.

HOSPITALITY QATAR
10-12/11/2020

DOHA

Fair of Hospitality and HORECA

03-05/02/2021

MUMBAI I

Fair for the food&beverage industry.

GULFOOD
21-25/02/2021

DUBAI

Fair for food and hospitality.

WOP DUBAI
11/2021

DUBAI

Fair for for fruits
and vegetables.

GULFOOD
MANUFACTURING
07-09/11/2021

DUBAI

Fair for packaging and plants.

GULFHOST
07-09/11/2021 @
09-11/12/2021 @
MUMBAI

DUBAI
Fair for product from packaging.

&

Fair of hospitality.

PACPROCESS
FOOD PEX

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




2020-2021-2022

LATINPACK

14-16/04/2021 @
SANTIAGO CHILE

Infernational packaging trade fair.
VINITALY

18-21/04/2021

VERONA

International wine & spirits exhibition.
SPS/IPC DRIVES/ITALIA
05/2021

PARMA @

Fair for manufacturers and suppliers in the
industrial automation sector.

MACFRUT @
04-06/05/2021 o’
RIMINI

Fair of machinery and equipment for
the fruit and vegetable processing.

CIBUS

04-07/05/2021 @
PARMA

Fair of food product.

MEAT-TECH
17-20/05/2021 @
MILANO

Solutions for the meat

and ready meals industry.

HISPACK

18-21/05/2021
BARCELLONA

Technology fair for packaging.

FISPAL
06/2021
SAO PAULO
Fair for product from packaging.

FACHPACK
28-30/09/2021
NUREMBERG

Infernational packaging frade fair.

P

?

P

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

SAVE

10/2021 @
VERONA

Fair for automation, instrumentation, sensors.

DRINKTEC

04-08/10/2021

MONACO -

Fair for the beverage and liquid food indusiry

HOST
22-26/10/2021 @

MILANO
Fair for bakery production and for the hospitality.

IBA

23-28/10/2021 @
MONACO

Fair for the bakery and confectionery industry.

SIMEI

16-19/11/2021

MILANO

Fair for vinegrowing, wine-producing and
bottling industry.

POWTECH

26-28/04/2022

NUREMBERG

The trade fair for powder processing.

IPACK-IMA @
03-06/05/2022 -
MILANO

Exhibition for the packaging industry.

SIAL
15-19/10/2022
PARIS

Fair on food products.

SUDBACK

22-25/10/2022

STUTTGART

Fair for bakery and confectionery indusiry.

ALL4PACK
11/2022 @

PARIS

Exhibition about packaging technology.

RUSSIA-CHIN

28-31/01/2020

Infernational packaging
machinery exhibition.

06-09/05/2020

Fair for the bakery
and confectionery indusry.

30/06-03/07/2020

Fair for bakery equipment
and food ingredients.

08-10/09/2020

Infernational packaging
machinery exhibition.
05-09/10/2020

Fair of machinery

and equipment

for agroindusfrial industry.
26-29/01/2021
Infernational packaging
machinery exhibifion.

23-25/03/2021

Infernational frade
fair for the beverage industry.



ACCO INTERNATIONAL LTD
97-102

40-B Peremogy Ave.
03057 Kiev - Ukraine

ALBA & TEKNOSERVICE SRL
94/96

Via delle Industrie, 26
35010 Villafranca Padovana
PD - ltaly

ALIPLAST SPA

79-80

Via delle Fornaci, 14

31036 Ospedaletio d'Istrana - TV
Italy

C&G DEPURAZIONE
INDUSTRIALE SRL

57

Via I° Maggio, 53

50067 Rignano S.Amo - Fl
Italy

CADALPE SRL

58-59

Via C. Battisti, 87

31028 Vazzola - TV - ltaly

CAMA GROUP

PACKPACT

38/43

Via Como, @

23846 Garbagnate Monastero
LC - ltaly

0‘\|e te/‘
our guests jndex R

advertisers Q
“an0®

CAMERA DI COMMERCIO ITALO
ESTERE ED ESTERE ITALIA
44/47

Vul. Velyka Vasylkivska, 143/2
03150 Kiev - Ukraine

CLEVERTECH SRL

PACKPACT

38/43

Via Brodolini, 18/A

42023 Cadelbosco Sopra - RE
ltaly

ESCHER MIXERS SRL
1-93

Via Copernico, 62
36034 Malo - VI - ltaly

EUROPEAN SNACKS
ASSOCIATION ASBL
100-101

Rue des Deux Eglises 26
1000 Brussels - Belgium

EXPOCENTRE FAIRGROUNDS
IV Ccov
14, Krasnopresnenskaya nab

123100Moscow - Russia

F.LLI CUOMO SNC

3

Via Flli Buscetto, 76
Industrial Area

84014 Nocera Inferiore - SA
ltaly

Halln aBTOpPbLI

FRUTTHERA

GROWERS

SOC.COOP.AGR.

34/36

Via Provinciale, 15

75020 Scanzano Jonico - MT
ltaly

ICF & WELKO SPA
27/29

Via Sicilia, 10

41053 Maranello - MO
ltaly

ILPRA SPA

PACKPACT

38/43

Corso Pavia, 30
27029 Vigevano - PV
ltaly

INTERPUMP

GROUP SPA

9/12

Via Giambattista Vico, 2
[ingresso Via Pietro Micca, 2)
42124 Reggio Emilia

ltaly

JURAN
METALWORKS LTD
20/22

23 Shmotkin Street
7536326 Rishon Lezion

Israel

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




LAWER SPA

48/53

Via Amendola, 12/14
13836 Cossato - Bl - laly

MAKRO LABELLING SRL
PACKPACT

38/43

Via S. Giovanna d'Arco, @
46044 Goito - MN - ltaly

MILKY LAB ITALY SRL
30-31

Via Raimondo della Costa,
670/A

41122 Modena - ltaly

NAVATTA GROUP FOOD
PROCESSING SRL

2-32-33

Via Sandro Pertini, 7

43013 Pilastro di Langhirano
PR - ltaly

NUERNBERG MESSE GMBH
98-99

Messezentrum - D-Q047 1
Nurnberg - Germany

OMAS SPA

67/69

Via Edison, 39

20023 Cerro Maggiore - M - ltaly

0‘\|e te/‘
our guests jndex R

advertiser;
“1no®

OPTO ENGINEERING SRL
71
Strada Circonvallazione Sud, 15

46100 Mantova - ltaly

ORION ENGINEERING SRL
13/15

Via Pietro Gobetti, 6
43036 Fidenza - PR

ltaly

PACKPACT

BY HONEGGER
38/43

Via F.Carlini, 1
20146 Milano - ltaly

RONCHI MARIO SPA
PACKPACT

38/43

Via ltalia, 43
20060 CGessate - M|
ltaly

SAP ITALIA SRL

16/19

Via S. Allende, 1

20077 Melegnano - MI - lialy

TECNO PACK SPA

I COV-62/65

Via Llago Di Albano, 76
36015 Schio - VI - ltaly

o Hallx aBTOpbI

TECNOPOOL SPA

81/86

Via M. Buonarroti, 81
35010 S. Giorgio in Bosco
PD - ltaly

TOMACE SRL

6/8

Via B. Buozzi, 47

40057 Granarolo dell’ Emilia
BO - ltaly

TOSA GROUP

PACKPACT

38/43

C.so IV Novembre, 109/111
12058 S. Stefano Belbo - CN
ltaly

UNIVERSAL PACK SRL
PACKPACT

38/43

Via Vivare ,425

478472 San Giovanni in
Marignano - RN

ltaly

ZILLI & BELLINI SRL
54/56

Via Benedetta 85/A
43122 Parma

ltaly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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&
PRIMALBA

TASTY & HEALTHY

A NEW SELECTION CREATED BY THE CONSTANT BERRYPLANT’S
EFFORT IN THE RASPBERRY BREEDING DEVELOPMENT.

v’ The earliest ripening primocane among the varieties on the market;
v/ Remarkable reduction of production costs;
v’ Premium quality and excellent shelf life.

BERRYPLANT

RUBUS SPECIALISTS

www.berryplant.com
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Two facts about

the Russian market e hibition 5th ANNIVERSAR
you should know |\[eWF International

Growing interest in high-tech

equipment and ingredients

43,000 food processing enterprises
2/5 require upgrading

2/3 of equipment is imported

Agroprodmash is the Russia's 5 e

largest food processing exhibition* | ]
930+ companies from 33 countries  EXPOCENTRE Fairgrounds, Moscow, Russia
26,600+ professional visitors from

all over Russia and 74 countries
77% of visitors are decision makers
or influencers

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

www.agroprodmash-expo.ru/en

Organised by

5¢ EXPOCENTRE

*Source: Russian National Exhibition Rating.
See more at http://www.exporating.ru/en/






