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HaHeCceHne 3TUKeTOK - B3BellnBaHne

PELUEHWA ALTECH AN1A NEHATU U

HAHECEHUA

CAMOKNEALWMXCAH 3TUKETOK

omnaHmAa ALTECH
npepnaraeT WUPOKUN
CMEKTP MOJIHOCThLIO
HacTpamBaeMbIX
aBTOMATUYECKMX
3TMKETUPOBOYHbIX MALUUH

M CUCTEM MapPKUPOBKU

0J1A yOOBNEeTBOPEHNA
NOTpPebHOCTEN MHOMMX
NMPOMbILLUIEHHbIX CEKTOPOB,
TaKuX Kak NpoayKTbl MNTaHMA
M HannTKMW,

XUMUA, KOCMETUKA,
dhapmaueBTuka u
NPON3BOACTBO KOMMOHEHTOB.
[nAa neyaTtn n HaHeceHWnA
3TnKeToK ALTECH
paspaboTtana cuctemy AL-
code, KoTOpana No3BONAKT
neyatatb U HAHOCUTb
3TUKETKU B Nt060OM
NMOMOXEHUN, Kak Ha
CTauUMOHapHbIX, TaK 1 Ha
OBVDKYLLMXCA NMPoayKTax.

B 3aBucumMocTuM oT
Tuna npoaykTta v
HaHeceHusa cucTema
ALcode moxeT 6bITb

ALTECH SOLUTIONS
FOR PRINTING AND
APPLICATION

OF SELF-ADHESIVE

LABELS

LTECH offers a wide

range of completely

customised automatic

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

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

Depending on the type of
product and application, the

< IT.FIII]IH!IAI}HINES >

OoCHalleHa crnefyrowmmMm

annaukKaTopamu:

- AnnnmkaTtop Air-jet ona
OBVXKYLIMXCA NPOAYKTOB

- AnnnukaTtop onA
KOHTaKTHON MapKMpPOBKU
CTauuoHapHbIX NPOOYKTOB

- AnNnnmkaTop € KayarLwmmea
PONIMKOM AJ1A KOHTaKTHOM
MapKMUPOBKW NPOAYKTOB,
OBVXKYLINXCA HA BbICOKOMN
CKOpPOCTHU

- MHorogopmaTHanAa cuctema

ALcode systems can be fit-

ted with the following appli-

cators:

+ Air-jet applicator for moving
products

» Tamp applicator for con-
tact labelling of stationary
products

+ Swinging roller applica-
tor for contact labelling of




C Kavarwllenca nnacTuHom
O1A HaHEeCeHNA 3TUKETOK
pasHbiX pa3smMepoB

- AnNnamkaTop ¢ NOBOPOTHOW
pyKoOl ANnA MapKUpOBKU
crepegu/c3ann unn yrnos
KakK cTauuoHapHbIX, Tak U
OBUXYLLMXCA NPOOYKTOB

Bepcusa Print&Apply ¢
NOBOPOTHOW PYKOW ANA
nepenHen MapKUpPOBKU
6aHoOK

3OTa KOHKpeTHanA
KOHhUrypauma noaxoaunT
OJ1F MapKUPOBKU KOPOBHOK

products moving at high
speed

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

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

YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BellnBaHne

M NakeToB, KOTOpble
00bI4YHO HY>X[alTCA B
nepegHen aTUKeTKe C
MOEHTUMPUKALNOHHBIM LUITPUX-
KOOOM N TaKUMW OaHHbIMU,
Kak HOMep ioTa, CpoK
rooHoOCTU N MHOrO€e Opyroe.

B TMNMYHOM NpMMEHeHUn Ha
TEPMOYCaA0uHbIX YynakoBKax
6aHoK, cogepxaLumx

coyc, cuctema AlLcode
MocTaBNAETCA C NPUHTEPOM
SATO (mna nevatwn
MOEHTUMPUKALNOHHBIX LUTPUX-
KOOO0B) 1 NOBOPOTHOW PYyKON
annaukaTopa.

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

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

< IT.FIII]IH!IAI}HINES >

Cwuctema AlLcode
ycTaHaBnmBaeTcA
HenocpeacTBEHHO Ha
YNakKoBOYHYIO JIMHUIO

n, 6narogapna ceoemn

nerkori MoOBOPOTHOM pykKe

M NPUIOXeEHMIO air-jet,
pocTturaeT ckopocTu 6onee
25 ynakoBOK B MUHYTY,
obecneymBan rnpu 3Tom
CTabunbHO BbICOKWUI YPOBEHb
TOYHOCTW MNO3ULMOHNPOBAaHMA
ATUKETKMN.

Bce napameTpbl MaLvHbI
MOryT oTobpakaTbCA U
ynpaBnAaTbLCA B 3aBUCMMOCTH
OT annankKaTopa ¢ MOMOLLbIO
LIBETHOrO CEHCOPHOro
aucnnen. i

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

more.In a typical application
on thermo-shrinked packs

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

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

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

=

touchscreen display. fi

For further information
www.altech.it
info@altech.it
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P.E. LABELLERS A SANI TRASPORTI:
UCTOPUA NAPTHEPCTBA

Korpa noctaBluvK 3HaeT, Kak pelnTb npodnemy 6bICTPO U
3(p¢peKTMBHO, OH 3aBOEBbIBAET K/IUEHTA.
Korpa ymeet npeasuaetb u npepnaratb auddepeHumpoBaHHble

peLueHuA, CTaHOBUTCA NapTHEPOM, KOTOPOro crieAyeT AepXXaTbCA.
C PE 310 cTano noHATHO cpasy.

omMnaHuA Sani Trasporti

HepaspbIBHO CBA3aHa
Kc MTanbAHCKUM arpo-

NpPOOOBOSIbCTBEHHbIM
CEKTOPOM.

OcHoBaHHanA B 1950 roay, oHa
MMeeT CBOKO UCTOPUIO 1 pa3Bu-
Basacb CO CMEHOW NMOKOSIEHNIA.
C MomeHTa cBoero co3gaHuA
KoMnaHma paboTaeT ¢ KPYnHbI-

MW NPOU3BOAMTENAMN KOHCEP-
BOB, YOOBNETBOPAA UX J10TU-
CcTU4ecKune NoTpebHOCTY Npu
pacnpeneneHnn Npoaykumm, a
CO BpeMeHeM 1 TpeboBaHuA K
ynakoBKe.

Tak Sani Trasporti nosHa-
Komunacb ¢ kKomnaHmen PE
Labellers, nuoepom B npoms-
BOACTBe 060pynoBaHMA aBTo-

P.E. LABELLERS
AND SANI TRASPORTI:
THE HISTORY OF A PARTNERSHIP

MaTN4ecKoro aTUKeTMPOBaHUA
- Ba)KHbIM 3BEHOM B npoLiecce
yNaKkoBKMW.

«Kak 310 yacTo 6biBaeT,
BO3MOX>XHOCTb pPOXXAaeTcA oT
Heo6XxoAUuMOCTW» , - FOBOPUT
MBo CaHu, Bnagenew, KOM-
naHum, BMmecTte ¢ 6parbAMM
®dpaHKo 1 [HkamnbeTpo, a
TakK)Xe pykosoauTesib cek-

When a supplier knows how to solve a problem promptly and efficiently,
he wins the customer over. When he knows how to anticipate needs and
propose differentiated solutions, he becomes a partner to be kept close.

With PE it was easy to notice this right away.

ani Trasporti is inex-
tricably linked to the
ltalian agri-food sector.
It is a historical com-
pany established in 1950 and
that evolved in the various
generational transitions. Since
its inception, the company has
been working alongside impor-
tant producers of canned prod-

ucts, that have been respond-
ing to logistical needs for the
distribution of products and,
over time, also to packaging
requirements. This is how Sani
Trasporti met PE Labellers,

a leader in the production of
automatic labeling machines,
which are essential elements
in the packaging process.

<<As it often occurs, an
opportunity arose from a
need - says Ivo Sani, owner
of the company together
with the siblings Franco
and Giampietro, and head
of the Packaging section. In
2016, a well-known company
of preserves that had begun
its rise in the international food




uum ynakosku. B 2016 rogy
OfHa N3BECTHaA KOHCepBHan
KOMMaHuA, BbIXOAA Ha MeXay-
HapOLHbIN PbIHOK, 3aABMIA O
HeobxooMMOCTU NepBOKIace-
HOro 3TUKETUPOBAHMA CBOEM
npoaykumn. A nogyman o PE, n
ocTancAa o4YeHb OOBOJSIEH cae-
NaHHbIM BbIOOPOM.

Mpexxne Bcero notTomy, 4to

OHW CcnocobHbI pearnpoBaTth U
pewartb npobnemy Hesamennun-
TenbHO, 0TBEeYana CBOEBPEMEHHO
1 ¢ 6onbwnm npoceccrnoHanns-
MOM>».

910 6b11 NPOB6HbLIA NOSINIOH,
3a10>KUBLLMIA OCHOBbI MPOYHOr0O
OJNTENbHOro COTpyAHMYEeCTBa.
Tak Sani npnobpena nepsblii OT
P.E. Labellers cTaHOK aTukeTun-
poBaHMA C TEXHOMOrMen ropa-
Yyero KneA n onTUYeCcKom cucTe-

Mo LEHTPUpOBaHNA 3TUKETKN.

OT0 pelueHne oboraTuio yna-
KOBOYHbIE NMVHUM Ha 3aBoaax
KoMMaHuu.

«PE cpasy e Hawna pe-
weHue, - npoaomHkaet Uso
CaHum, - 3TO MMEHHO TO, Yero
)XXAelb, Korga ctajkusa-
ewbcA ¢ Npo6nemoi. Bbi-
ropa 6bi1a o4eBMAHOM AnA
KOHEYHbIX KJIMeHTOB U ANA
Hac. o cpaBHEHMIO C opyruMm
OMPOLLEHHbIMM NOCTaBLLMKaAMU
aBTOMATUYECKMX MaLUWH 3TU-
KeTuposaHua, PE npogemoH-
cTpupoBana geENCTBUTENBHO
NPEeBOCXOAHbIN YPOBEHb 3HAHWUM
1 npoceccrnoHanusma. Peyb He
TOJIbKO O TEXHNYECKOM YMEHWMU:
BO3HMKAET OLyLLEHNE NOSTHOro
[0BEepuA, Bac BbICMYLUMBAKOT C

HEN3MEHHbIM YPOBHA BHUMaHMA.
OTO CyLLeCTBEHHOE NpenMyLLe-
CTBO».

CeropHa Sani Trasporti AB-
nAeTcA KOMNaHnen, kotopas
noaTeepXaaeT CBOW POCT Ha
pbiHKE 1 NpeacTaBnAeT OanH
13 06pasLioB NepenoBoro onbi-
Ta Ntanun. C momeHTa cBoero
co3aaHnA napk obopyaoBaHuA
Bbipoc 0o 100 eanHuu, wrat
COTPYOHMKOB yBenuyeH go 150
npenaHHbIX Ntoaemn, Co6CTBEH-
HaA WwTab-kBapTmpa pacwmpu-
nacb 3a cYeT ABYX CKafoB n
ABYX YNakOBOYHbIX IMHUMN.

Kakoi Bec UMeKT 1 KaKyto
ponb urparoT mawuHbl PE B
NPou3BOACTBEHHbIX JIMHUAX
KoMnaHuu?

«f 6bl ckasan, OHW urparoT
KITIOYEBYIO POib», - IPOLOSI-

Example of P.E. Automatic Modular labelling machine for Food market

< [T FOODMACHINES »
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»aeT VIBo CaHu - CBA3aHHY0
BOBOMHE C BbIXOOOM KOHEYHOMN
NPOOYKLMM YyNakKOBKWU U Bbl-
X0O0M YMakoBKM NpoayKTa.
OcCHOBHbIe NOCHI A BUXY KakK
B BbICOKOM Ka4yecTBe MalluH
PE, rapaHTupytowmnx naeans-

market, expressed the need
for the excellent labelling of its
products. My thoughts went
to PE and | was very satisfied
with the choice made. First

of all this was because they
showed the ability to react and
solve the problem immediate-
ly, thus responding with great
timing and professionalism>>.
It was a first important test
bed, which laid the founda-
tions for a solid and lasting
collaborative relationship. Fol-
lowing this experience, Sani
purchased the first labelling
machine from P.E. Labellers,
one with hot glue technology
and an optical, label center-
ing system. This solution has
enriched the packaging lines
inside company plants.

<<PE found the solution, im-
mediately - continues Ivo Sani
- just as what you would like to

HOe 3TMKETMPOBaHME, Tak 1
B 6M3Hec-npoLeccax, Hanpas-
NEHHbIX Ha BbICTPOe peLueHne
npo6nemMbl NPON3BoOACTBA. »

Kakue aTukeTupyrouwume ma-
WWHbI 6b11K BbIGPaHbI AnA

always happen when you face
a problem. The benefit was
immediate for the end custom-
er and us. Compared to other
suppliers of automatic labelling
machines interviewed, PE has
demonstrated itself to be of

a truly superior level of pro-
fessionalism and knowledge.
However, this is not just about
technical skills: the feeling is
that of complete trust, and

of being listened to all the
time with the same level of
attention. This is a significant
advantage>>.

Today Sani Trasporti is a com-
pany that attests to its growth
in the market, one of those
excellences in ltaly. Since its
inception, it has reached a
fleet of 100 units, seen em-
ployees increase to 150 loyal
people, and expanded its own

NpoOu3BOACTBEHHbIX NOTPE6-
HOCTEW KoOMMnaHum?

B ouepenHomn pa3 0603Ha4eH-
Hble KNMeHTammn NoTpebHOCTH
B YNaKOBKe yKpenuam nap-
THepPCTBO Mexay Sani Trasporti
n P.E. Labellers. B 2019 rogy

P.E. LABELLERS S.P.A.
Headquarters - Mantua, ltaly

Headquarters with two stor-
age plants and two packaging
lines.

What weight do they have
and what role do PE ma-
chines play in the compa-
ny’s production lines?
<<They play a key role, |
would say - continued Ivo Sani
— one doubly connected to the
final output of the packaging
process and the yield of prod-
uct packaging. | identify the
main plus factors in both the
high quality of the PE labelling
machines that guarantee per-
fect labelling solutions, and in
the business processes aimed
at quickly solving the produc-
tion needs to be met>>.
Which labelling machines
were chosen to meet the
company’s production
needs?




OLHOWM N3 BaXKHbIX 3afa4y cTano
3TMKETMPOBAHNE B MOIOYHOM
CEKTOpPE YXECTAHbIX KOHTENHE-
poB BECOM B MOSIKW/IO B 60/1b-
Wwmx obbemax 1 3a pekopgHoe
BpeMA.

M B aTom cny4vae P.E. cmorna
pewunTb Npobnemy ¢ Takom
ObICTPOTOM N MACTEPCTBOM, YTO
3aKas4uK B pesdynbTaTe Kynun
MaLmrHy. «3TO 3TUKETUPOBOY-
HOe peLleHue, - NoACHAeT VIBo
CaHun, - ewle 6onee NPOABUHY-
TOe, YeM npeablaoyLian MallnHa,
UMEET TPW CTaHUUN HAHECEHNA
KNeA N MHHOBALMOHHYIO CUCTE-
MYy LLEHTPUPOBaHNA 3TUKETKMN
Ha KpblWKe 6aHKW.

Mbl 3acTaBnAem ee pabortaTtb
B [1BE CMEHbI, NPaKTUYECKN
6e30cTaHoBOYHO. Korga Hawm
KNMeHTbl BUOAT ee B paboTe U
nosy4aemble pesdynbTaTbl, OHU
BnobnA0TCA B 9Ty MawmnHy PE

Once again, the packaging
needs expressed by custom-
ers have sealed the partner-
ship between Sani Trasporti
and P.E. Labellers. In 2019
another important reality in the
Dairy sector was the labelling
of half-kilo tin containers, in
large volumes and with record
timing. Also in this case, P.E.
was able to solve the problem
with so much speed and skill
during the first collaboration,
that the company bought the
machine after that. <<This
labeling solution - lvo Sani
explained - is an even more
advanced machine than the
previous one, and features
three stations with adhesive
technology and the innovative
centering system of the label
on the jar cap. We make it
work in double shifts, practi-
cally with nonstop production.
When our clients see it in
operation and become aware

M NPOCAT Hac UCMonb30BaTh e,
YTOObI «OeTb» CBOIO MPOAYK-
UMIO Hany4wmnm obpasom».

Mpownble u Tekywue Tpe60o-
BaHWA: YTO CTOUT 3a BbIGOPOM
npoaykra?

C 2016 roga uenu n 3agaydn
Healthy Transport namennnuco
B COOTBETCTBMM C NPON3BOSA-
CTBEHHbIMU TpeboBaHNAMM
MHOIMX KOMMaHW, KOTopble
Mbl 06CNY>XKMBaEM €XXeLHEBHO.
«Ecnm KopoTko, To 605bLUe
BCEro CerofHA Ham Hy>kHa
«MMBKOCTb», - NpogomKkaeT ViBo
CaHw.

YT0 DEencTBUTENbHO MMeeT
3Ha4yeHne, Tak 9TO CNOCOOBHOCTb
Nerko aganTupoBaTtbeA K Mo-
TPEeBHOCTAM K/IMEHTOB U3 pas-
JNINYHBIX CEKTOPOB NPOLAOBOSIb-
CTBEHHOrO pblHKa.

Hawm, cnyyaeTtca, npuxogntca
oTBeYyaTb Ha BCe HOBblE 3a-

of the results it brings, they fall
in love with this PE machine
and ask us to use it to “dress
up” their products in the best
possible way>>.

Past and current demands:
what is behind the choice of
a product?

Since 2016 the expectations
and goals of Healthy Trans-
port have changed, in line
with production requirements
of many companies we serve
daily. <<In short, what we
need most today is “Flexibili-
ty”- continues Ivo Sani. What
really makes the difference is
the ability to readily adapt to
the needs of customers from
different sectors of the Food
market. We happen to have to
respond to ever new requests
from companies, which raise
the bar day after day and call
for ever higher standards of
excellence. The beauty of P.E.

MpOCbl OT KOMMaHWiA, KOTOpbIe
MOAHUMAIOT NNaHKy N30 OHA B
O€EHb 1 NPU3bIBaIOT K BCe 6onee
BbICOKMM CTaHAapTam CoBep-
weHcTtBa. P.E. npekpacHa Tewm,
YTO He MAOET Ha KOMNPOMUCC,

a BMeCTo 3Toro obecneunsaeT
KayeCTBEHHO MPeBOCXOAHblIe
peLLEHNA>».

MepBaA npnobpeTeHHaa Malum-
Ha P.E. yopoBneTtBopana notpeb-
HOCTY 3TUKETUPOBAHUA C Npu-
MeHeHnem ropadero kneq (15
000 6yTbINOK B Yac) 1 aaresuvs-
HbIX TexHonorun (12 000 6yTbI-
JI0K B yac). Ha BTopon maluvHe
YyABOEHO YMCMO 3TUKETUPOBOY-
HbIX CTaHUMI, 0O4HA C FOpAYUM
KNneem 1 TPy aare3mBHbIX, YTO
no3BONAET UMETb NPEBOCXOA-
HYI0 MPOM3BOANTENBHOCTb A0
26000 6yT/yac ¢ ropaYnm aTu-
KeTuposaHmem n 24000 6yT/
Yyac Ha aAre3nBHbIX CTaHUMAX.
Bonblioe npenmMyLecTBo HOH-

is that it does not compromise,
but instead provides qualita-
tively superior solutions>>.
The first P.E. machine pur-
chased met the need for hot
glue labeling (15,000 BpH)
and with adhesive technology
(12,000 BpH). The second
doubles the labeling stations,
a hot glue and three adhe-
sives, with a solution that
enables superior performance
reaching 26,000 BpH with hot
labeling and 24,000 BpH in
adhesive stations. In this way,
the great advantage of “non-
stop” processing is obtained
with the application of a label
and the simultaneous appli-
cation of the guarantee seal.
It is a powerful and efficient
machine, with easy access

to many format changes. It is
as if you can say that it has
“standardized efficiency.” The
results are so satisfying that
Sani is already nurturing the

< [T FOODMACHINES »
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cTon 06paboTKmM JocTuraeTca
3a C4YET OOHOBPEMEHHOCTH
HaHeceHnA 3TUKETKN 1 rapaH-
TUMAHOWN NNOMObI.

OTO MOLLHaA 1 adhhekTUBHaA
MalluHa, ¢ NerkMM OOCTYrnoM K
MHOIOYMCIEHHBIM U3MEHEHNAM
cdopmarta.

Ecnun MOXHO Tak Bblpa3nTbeA,
OHa UMeEeT «CTaHAapTU3MpPO-
BaHHY0 3EKTUBHOCTb».
PesynbTaThl HACTONLKO y6eau-

idea of having a third P.E.

machine like this one, to offer
its customers an increasingly
advanced packaging service.

The challenges to be faced
and the working solution

If timing is a key element in
giving decisive answers to
customers, it is clear how the
installation process of the la-
beling machine on the produc-
tion and packaging line should
be as fluid as possible.

How did it go with PE? <<All
the phases of selection,
production of the machine,
testing, trial run and installa-
tion did not have any hitches
or slowdowns on the schedule
we had set ourselves - con-
tinued Ivo Sani. Even today,
just pick up the phone and you
can be sure that the company
is ready to respond with great
efficiency. Expertise saves
time and solves problems, and

TenbHbl, YTO Sani yXe BblHaLWn-
BaeT uaeto npmuobpectu Tpe-
Tbto NOJ06HYt0 MalmnHy P.E.,
YTOObI NPEANOXUTb KIMEeHTaM
ele 6onee nepenosble ycnyru
yrnaKkoBKW.

Mpo6sieMbl, C KOTOPbIMU
NPUAETCA CTOJIKHYTbCH, U
pabouyee peweHue

Ecnu Bpema AaBnaeTcA Knto-
YeBbIM 3/IEMEHTOM B Npeno-
CTaB/IEHUN OKOHYaTESbHbIX
OTBETOB KJ/IMEHTAM, ACHO, 4YTO

personally | find that enor-
mously beneficial>>.

A changing market, the new
goals to reach

The new demands are im-
posed by a market that is
increasingly competitive and
requires today, for example,
the mixed automated lines to
label trays with various kinds
of products.

This requirement did not exist
years ago and today repre-
sents a new frontier. Automat-
ing this process and making

it available to companies,
means providing high quality
service and optimizing pro-
cesses, as Sani does for its
customers. And to do that, it
needs the right suppliers, that
is, really reliable and “su
per-flexible” partners.

The next steps: how to get
equipped and act in advance

< [T.FOOD I!I(IJ\GHINES >

NpoLLeCC YCTAaHOBKWN 3TUKe-
TUPYIOLWMX MaLUWH Ha NPouns-
BOACTBEHHOW 1 yNakOBO4YHOMN
JIVHUX JOJIKEH ObITb KakK
MOXXHO 6onee rmbkmnm. Kak
310 6b1510 ¢ PE? «Bce aTtansbl
otbopa, npon3BoacTBa Ma-
LUMHbI, TECTUPOBAHWUA, NPO6-
HOro 3anycka m yCTaHOBKMU He
UMENN HUKAKUX 3aMUHOK UK
3amenneHun B rpadomke, KOTo-
pbI Mbl IPUHANN ONna ceba»,

- npoposmkaeT Neo CaHn.
«Y>ke cerogHA NPOCTO CHUMU-

In 2021 the inauguration of
the third packaging line in
Sani Trasporti will probably be
seen. It will be one more step
that the company will take with
the aim of serving its custom-
ers with ever-greater efficien-
cy, in line with the continuous
evolution of the food market
itself, due to the fragmentation
of the production companies
that operate in the world of
preserves, dairy products,
pasta, sauces, pesto, food for
fitness, etc.

<<t is also thanks to the work
of companies like P.E. that we
have come this far - lvo Sani
concludes. We are confident
that the collaboration will con-
tinue to maintain the levels of
professionalism and flexibility
that PE has accustomed us to,
since day one. The future will
be full of opportunities that we

=

are ready to seize>>. i




Te TpybKy n ybeontechb, 4To
KOMMaHmA rotoBa OTBETUTb C
60nbLlwon 3pPEKTUBHOCTLIO.

KOMNeTEeHTHOCTb 3KOHOMUT
BpemA 1 pewwaeTt Nnpobnemsbl, 1
NINYHO A HaX0Xy 3TO YpPe3BbI-
YanHO NONE3HbIM».

MeHAWMUIACA PbIHOK, HOBbIlE
uenu pnAa OOCTUXXeHUA
PblHOK cTaBuT HOBbIE 3aaa-
4Yn, OH cCTaHOBUTCA Bce boree
KOHKYPEHTHbIM 1 TpebyeT ce-
rofHA, HanpMmMmep, cMeLLaHHbIX
aBTOMaTU3MPOBAaHHbIX JIMHUN
O1A 3TUKEeTMPOBAaHWA JIOTKOB C
pasnnyHbIMK BUOAMU NPOAYK-
LN,

Heckonbko neT Hasap 3T0ro
TpeboBaHWA He CyLLecTBOBasO,
a CerofHs OHO ABNAET HOBYHO
nnaHKy.

ABTOMaTU3NPOBATb 3TOT MNPO-
Luecc 1 gatb ero B pacnops-
YKEeHMe KOMMaHui osHavaeT
npenocTaBUTb BbICOKOKaYe-
CTBEHHbIA CEPBUC 1 ONTUMMU-
3aLMio NPOLLEeCcCoB Tak, Kak
3TO genaet Sani onAa cBoux
K/TNEHTOB.

[Ona aToro HY>XHbI NpaBuU/ibHbIE
NOCTaBLUNKW, OEACTBUTENBHO
Hage>XHble N AUHaAMNYHble
napTHepbl.

Cnepyowme waru: 6b6iTb

Z roToBbIM U AeNCTBOBaTb Ha
onepexeHue

B 2021 roay, BepoATHO, npou-
30M0eT 3anycK TpeTben ynako-
BOYHOW NnHWUKM Sani Trasporti.

OT0 6y[eT elle 0aviH Lwar,
KOTOPbI KOMNaHWA caenaeT
Ona obcny>XmBaHna CBOUX
KJIMEHTOB CO BCe 60sbLUIEN

AhPEeKTUBHOCTLIO, B pycne
HenpepbIBHOM 3BOMOLMEN
NPOOOBONIbCTBEHHOMO PbIHKA,
B CBA3U C hparmeHTaumnen
NPOU3BOACTBEHHbBIX KOMMaHUM,
paboTarowmx B chepe KoHcep-
BOB, MOJIOYHbIX MPOAYKTOB,
MaKapOHHbIX U30enni, COyCcoB,
necTo, NPOAYKTOB NMUTAHMA
onAa gutHeca u T.4.

«TeM, YTO Mbl TaK Oaneko
NPOOBUHYNCH, Mbl 06A3aHbI
Takxxe paboTe Takux Komna-
HUN, Kak P.E, - 3akntoyaeT VBO
CaHwn. YBepeHbl, 4TO COTpya-
HNUYeCcTBO ByOeT NoanepPXu-
BaTb BbICOKWI YPOBEHb NPO-
theccmoHanmama mn rmbkocTu,

K KoTopbiM PE npuyymna Hac ¢
nepBoro gHA.

Byayliee npenocTaBmUT MHOXe-
CTBO BO3MOXXHOCTEN, KOTOpPbIE
Mbl FOTOBbI UCMOMb30BaTb.» il

[IPROMACH

Performance, Packaged

BE Flexible

MODULARITY — DRIVEN INNOVATION

Flexible design makes the difference.

Our ergonomic machines offer modular interchangeable
independent stations that can each utilize different labeling
technologies for non-stop quality production.

25 P.E. LABELLERS

Labellers.com



YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

TUBITEX: PELLIEHWA AJ1A )
NMPOU3BOAUTEJIEN NMULLIEEBOW
MNJIEHKU

ubitex - nTanbAaHckan
KoMnaHua, cneyuanm-
3upyoLanca Ha pas-
paboTke 1 npogaxe
NPOMbILLIEHHbIX KAPTOHHbIX
rmne3. OcHoBaHHaA B 1976
rony, Tubitex ABnAeTCcA 0gHUM
13 BeOyLmMX eBpOnemncKmnx
npounssoamnTenen rnnbs, 60-
OVIH 1 cepaeYHNKOB U3 CMu-
panbHOro 1 WiandoBaHHOro
KapToHa onAa nponssoauTenen
NacTUKOBOW MULLIEBON MNSIEH-
Ku, 6ymaru, gna nonurpa-
donun, TEKCTUBHOIO CeKTopa
1 ynakosku. Ee npogykuma
ueHnTcAa B Itannm n Bo Bcem
MUpe 3a Ka4yeCTBO U rapaHTuio
BbICOKMX MokasaTenen gnAa ta-
XKeJlbIX N BbICOKOCKOPOCTHbIX
606uH onAa 6ymarun, nnacTuko-
BOW MJIEHKN NN CUHTETUYE-
CKOW MpPAXWU.

MpoaykuuA AnAa nuwesomn
MPOMbILUJIEHHOCTU

Tubitex npegnaraeT WKMPOKyto
ramMmmy naacTUKOBbIX Me-
HOYHbIX FNb3 A1 YNaKoBKU
CBEXMX NMPOAYKTOB NUTAHUA.
MpooyKunAa n3roTosreHa n3
100% nepepabaTbiBaemMoro
KapToHa 1 MOXXeT NPUMEHATb-
€A NOBTOPHO OOMH UM He-
CKOJIbKO pas, B 3aBUCUMOCTM
OT MPUMEHEHMA.

KapTOHHbIN cepaoeyHmK COCTO-
1T Ha 90-95% 13 nepepabo-
TaHHbIX BOJIOKOH 1 Ha 5-10%
M3 HaTypasbHbIX pacTUTesb-
HbIX U MHEPTHbIX BELLECTB, YTO
MO3BOJIAET ero yTunnsaumio
BMeCTe ¢ 6ymaron, B COOTBET-
CTBUU C IOFMKOWN ONTUMM3a-
LMW NPOMbILLIIEHHON YMaKOBKM
NPOAYKTOB NUTAHUA 1 Oen-
CTBYHOLLMMN HOpMaTUBaMMU.

12
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HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

KapToHHble cepaeyHnKN
Tubitex onAa nonunponuneHo-
BbiX, NBX, NONN3TUNEHOBbLIX
MnoNMaPUpPHBIX NSIEHOK, coeau-
HEHHbIX N NeYaTHbIX NMJIEHOK
XapaKTepusyrTcA BbICOKOM
CKOPOCTbIO YMNakOBKU U BbICO-
KON MEeXaHN4YeCKOoW NPOYHO-
CThblO.

OTun KadecTBa oenatT ux
NPUroaHbIMU U ONA 3KCTpe-
ManbHow obpaboTkun. Cepoey-
HMKKN Tubitex paspaboTaHbl

C y4eTOM crneumdpuyeckmx
noTpebHOCTEN NULLLEBOW 1
HEenuLEeBON MHAYCTPUN, B
NOSTHOM COOTBETCTBUN C TEX-
HUYECKUMUM cTaHoapTamMm
CeKTopa, HaunoHabHbIMU U
€BPONencknmmn TpeboBaHnAMU
B 061acTn 3apaBoOXpaHeHns
U TUTNEHBI.

MpuBep>XeHHOCTb 3KONOru-
YeCKOMN YCTOUYMBOCTHU
Ha npoTaxeHun mHormx net

npuBepP>XXeHHOCTb Tubitex Tex-
HOJTOrMYECKM MHHOBaLMAM U
BHMMaHNE K 3KOJIOrMYeCcKom
YCTOMYMBOCTM NO3BONIN
KOMMNaHNN JOCTNYb BaXKHbIX
pe3ynbTaToB C TOYKU 3pEeHNA
3HeproadPeKTUBHOCTN.

B 2016 roay 3aBop Tubitex B
Bap6apaHo BuueHTnHO (Bu-
YyeHua) 6bi1 ocHaleH doTo-
3NEKTPUNYECKON CUCTEMOWN,
CNOCOBHOW NMPOU3BOAUTL

0o 785,000 kBT/4 B roa, 4to
3KBUBANEHTHO 68% NoTpe6-
HOCTEN KOMMNaHUN B SHEPrmn.
Mcnonb3oBaHne hoTo31EK-
TPUYECKOW CUCTEMbI MPEenoT-
BpallaeT exxerogHoe BbibpocChI
B aTmocdepy 256,933 kr CO2
1 npeactaBnAeT coboun pyH-
JaMeHTasbHbIN LWar KoMnaHum
Ha MyTU K 3KOSIOMMY€ECKOWN
YCTONYMBOCTMW.

Kpome Toro, Tubitex B HacTo-
Allee BpeMA HaxoomTcA Ha

3aBepLuarolLem atane nyTu,
KOTOpbIN 3a nocnegHee necqa-
TUneTme NO3BONWA pasBMBaThb
CBOU COBCTBEHHbIE NPOU3BO4-
CTBEHHbIE 1 ynpaBneH4yecKne
npouecchbl B HanpasneHnn
6onee aTUYECKNX N IKOSOMU-
YeCKM YUCTbIX CTaHOAPTOB,
KOoTopble B 6nvkaniime me-
cAubl 6yoyT NpoTecTUpoBaHbI
1 cepTuurumpoBaHbl B COOT-
BeTcTBUM ¢ ISO 14001:2015, ¢
Lenblo NpuHATKA ewe 6onee
3KONOrMYECKN YCTONHNBON U
MHopMaTnBHOM Omniocooni.
Kpowme Toro, 6bi/1 HayaT npo-
uecc Life Cycle Assessment ¢
Lefiblo KONIMYECTBEHHOW OLEH-
KW BO3OENCTBMA NpoayKLmn
Ha OKpy>KatoLyto cpeny Ha
NPOTAXEHUN BCErO YXN3HEHHO-
ro uMKna, HaumHasa ¢ UCnosib-
30BaHNA B Ka4YeCTBEe CbIpbA U
00 yTunusaumm.

B xope aToro aHanusa B pam-
Kax onepaTuBHbIX MOAenen,

TUBITEX SOLUTIONS
FOR FOOD FILM PRODUCERS

ubitex is an ltalian

company specializing

in the design and sale

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

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

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

Products for the food pack-
aging sector

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

ance with the optimization

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

Tubitex cardboard cores for
polypropylene, PVC, poly-
thene and polyester films,
coupled films and printed
films are characterized by
high wrapping speed and high
mechanical resistance.
These qualities make them
suitable also for extreme
processing. Tubitex cores
are designed respecting the
specific needs of the food
and non-food industry, in full
compliance with the sector’s

14



onpeneneHHbIX MeXxxayHa-
pOOHOW opraHmnsaumen no
ctanpgaptmnsaumn (1SO), byoeTt
paccunTaHo noTpebneHne
npoayKTa 3a BeCb XXU3HEHHbIV
LMKI C TOYKW 3pEHUA CblpbA,
BObl N 9HEPrmn, a Takxe Ko-
NNYEeCTBO OTX0O0B, 0b6pasyto-
LMXCA B OKpY>KatoLlen cpene,
B BUAE BbIOPOCOB B BO3AYX,
BOAY M MOYBY.

Ha ocHoBe cobpaHHON UH-
copmaumm Tubitex npumeT
BCe HeobxogMmble Mepbl oA

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

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

YMEHbLUEeHUA BO34ENCTBMA Ha
OKpy>XarwLwlyro cpeny, cosaa-
BaemMoro 6|/13HeC-I'IpOLI,eCC&MI/I.

OpueHTUpPOBaHHbIN Ha KJu-
eHTa noaxon

No pesynbTaTtam onpoca, nNpo-
BefeHHoro B 2017 rogy Hayu-
HO-MccnepoBaTesIbCKUM UH-
ctutyTtom Cerved pna Tubitex,
BbIACHUOCb, YTO 95% Halunx
KOMMaHNN-KNIMEHTOB MOJTHO-
CTblO yO0B/eTBOPEHbI NPO-
OyKUNEN N cepBUCOM, a 72%
nopekomeHgosanu 6bl Haly

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

KOMMaHWIO Opyrum JK0SAM.
K uncny Hanbonee LeHHbIX
acrnekToB OTHOCATCA BbICOKaA
NPON3BOAUTESNTIBHOCTb NPOAYK-
umun, yoobcTeo Mogmdukaumm
3aKasoB, cobnaeHne Tex-
HUYeCcKKnX crneuncukauni n
ObICTPOTY OOCTaBKW.

YHuBepcanbHaA NnpoayKUuA
AJIA pa3fInyHbIX Npou3BoA-
CTBEHHbIX CEKTOpPOB
KapToHHble rnnb3bl Tubitex
noaxonAT AJS1A MHOTMX Npu-
MEHEeHWI: OT PasNNYHbIX BU-

tainability journey undertaken
by the company.

Furthermore, Tubitex is now
in the final stages of a jour-
ney that has taken it, over the
last decade, to evolve its own
production and management
processes towards more
ethical and environmentally
friendly standards, which will
be checked and certified in
the coming months according

< [T FOODMACHINES »
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noB 6ymaru ona 6ymaykHom
MPOMBbILLNEHHOCTU A0 MNb3
01A XMNYECKNX BOSTOKOH

B TEKCTUIIbHOM CEKTOpE, OT
NPON3BOACTBA 3TUKETOK U
anresnBHbIX JIEHT 00 KapTOH-
HbIX KOHTEMHEPOB ANA ynako-
BOYHOW, rpadmnyeckon n by-
Ma>kHOW MPOMbILLSTIEHHOCTEN.
B pononHeHmne K 06bI4HbIM
cnupasibHbIM rmnb3am Tubitex
NPON3BOANT CEPAEYHUKN C
rnagKomn NoBepxHOCTbIO, 6e3
BOSTHACTOCTU B pe3ynbTate
coBrnageHna OTAEeN0YHbIX
6ymar.

OTOT TMN NPOAYKLUMN NOOXO-
OWT 0NA NNEHOK OrpaHnyeH-
HOW TOMLWMHbI, U1K BO BCEX
NPUNOXeHNAX, roe TpebyeTcA
ObIiCTpanA NnepeMoTKa Kak nna-
CTUKOBOW, TaK 1 crneuuasnbHOm
MNEHKW. i

www.tubitex.com

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

In addition to that, a Life
Cycle Assessment process
was launched, with the aim of
quantifying the environmental
impact of products through-
out their entire lifecycle, from
their use as raw material to
their disposal. During this
analysis, through the opera-
tional models defined by the
International Organization for
Standardization (1SO), the
consumption of the entire life
cycle of the product in terms
of raw material, water and en-
ergy and of the waste gener-
ated in the environment in the
form of emissions into the air,
water and soil will be calculat-
ed. Based on the information
collected, Tubitex will take

all the necessary measures
to reduce the environmental

HaHeCeHne 3TUKETOK - B3BeLlMBaHNEe

impact generated by business
processes.

A customer-focused ap-
proach

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

Versatile products for differ-

ent production sectors
Tubitex cardboard tubes are

<1 Fllllll!gAGHINES >

suitable for many uses, from
the wrapping of various types
of paper for the paper industry
to the spools for the spinning
of chemical fibers for the tex-
tile sector, from the produc-
tion of labels and adhesive
tapes to that of cardboard
containers for the packaging
industry, the graphic and pa-
per industry. In addition to the
normal spiral tubes, Tubitex
produces ground cores with
a smooth surface, without the
undulations resulting from
the matching of the finishing
papers.

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

=

and special films. i

www.tubitex.com
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HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

SMI: HOBATOPCTBO, HAOE)XXHOCTb U
9KONOMMYHOCTb B LUMPKYNAPHOW
9KOHOMMUKE

nocnegHme HecKosbKo
NeT Mbl CTONKHYIUCL C
NOCTOAHHO PacTyLUM
BHUMaHWeM noTpebu-
Tenen K yCToONYnNBOCTU OKPY-
»Karoler cpeabl 1 ee 3awmTe.
SMI Group, 04MH 13 KPYMNHEe-
LUMX B MMPE Npou3BoanTENEn
3aBOJ0B PO3/MBa 1 YNakoBKM
NPoOmn3BOOMTENIBHOCTbLIO A0
36800 6yTblNnoOK/vac, Haxo-
OUTCA B MNOCTOAHHOM MOUCKe
HOBbIX TEXHNYECKNI peLLEHWNH,
KOTOpble afanTupyrTCA K
MeHALWMMCA NOTPebHOCTAM
pblHKa, obecnevnBasn KiMeH-
Tam aPPEKTUBHOCTb U 3aLLUTY

akonorun. Okpy>caroLasa cpena
ABNAeTCA OOWWM JOCTOAHME,
KOTOpOEe cneayeT 6epeub.
[ocTryb 3TOr0 MOXHO NyTEM
MHBECTUPOBaHNA B NPOM3BOA-
CTBO, OCHaLleHHoe 3es1eHOoM
TEexXHoornemn, No3BonAoLWen
3KOHOMUTb 9/1IEKTPOIHEP-

rMI0 1 YMEHbLIATb BPeLHOe
BO30ECTBME HA 9KONOTUIO.

CokpalyeHue 3aTpar, 3Hep-
roc6epe>keHue u nonb3a Ansa
OKpYy>katoLen cpeabl, NOBbI-
LIeHUe KOHKYpPEeHTOCnoco6-
HOCTU U NO3ULMOHMPOBaHUA
Ha pbIHKE - BOT LIeNIN, KOM-

naHumn, KoTopble, Kak 1 SMI,
paboTaloT B KOHTEKCTE LMPKY-
NAPHO 3KOHOMUKM.

MponssoauTeNnn NPOAYKTOB
NUTaHWA, HaNMMTKOB, MOIOLLIUX
cpencTB, 6bITOBOM XUMUK U
drapmaueBTUYECKUX Npena-
paToB NOCTOAHHO Nepecma-
TpUBatoT NPON3BOACTBEHHbIE
npoLecchbl, 4Tobbl caoenaTtb UX
KakK MOXXHO 60/1e€ 9KONOMMYHbI-
MW N KOHKYPEHTOCMOCOOHbBIMMU,
NCcnonb3yA CMapT- U 3eMeHble
TEXHOMOrMN MHAYCTPUanbHOM
aBToOMaTM3aLMn, a TakxKe
nepepabatbiBaemble 1 6ropas-

SMI: BEING INNOVATIVE,
RELIABLE AND ECO-FRIENDLY
IN CIRCULAR ECONOMY

n the last few yeas we

have experienced the

ever-increasing attention

paid by consumers to sus-
tainability and environmental
protection.

The SMI Group, one of the
world’s largest manufactur-
ers of bottling and packaging
plants for production require-
ments up to 36,800 bottles/
hour, has been continuously
looking for new technical
solutions that adapt to the
changing market needs and

that ensure customers pro-
duction performance and
ecosystem protection.
Environment has become

a common good everyone
has to take care of and this
objective can be achieved by
investing in industrial plants
equipped with green technol-
ogy that allow to save energy
and reduce the production
environmental footprint.

Cost reduction, energy
saving and benefits for the
environment, increase in

competitiveness and im-
provement of the market
positioning are all objectives
that are typical of the compa-
nies that, like SMI, operate

in the context of circular
economy.

Food, beverage, detergent,
household cleaning, chemical
and pharmaceutical manu-
facturers continuously review
production processes in order
to make them as eco-friendly
and competitive as possible,
by making use of smart and

18



naraemble ynakoBOYHble MaTe-
pvanbi.

B 2020 rogy naHgemuA
Covid-19 nameHmnna npuebly-
KN MUIMOHOB NOOEN, YTO
NPUBESO K N3MEHEHNAM B
noBefeHnn noTpebutenen n
peopraHn3aunm MHOrMx KOM-
naHui, KOTopble ObINN BbIHYX-
OeHbl CKOPPEKTNPOBAaThL CBOU
NPOV3BOACTBEHHbIE NPOLECCHI,
coenatb nx 6onee rM6KMMU

1 aganTupyemMbiMU K HOBbIM
NOTPEOGHOCTAM pPbIHKA B KpaT-
yanme CpoKu.

SMI, nvena 6800 akcnnyaTupy-
eMbIX YNaKOBOYHbIX MalUUH B
6onee yem 130 cTpaHax, npen-
naraet LUMPOKWUI cnekTp 060-
pynoBaHuA, KOTOpOe OTBeYaeT
NOTPEOGHOCTAM B rMOKOCTU U
YHMBEPCaNIbHOCTH, N CNIOCOBHO
coyeTaTb 6€30MacHOCTb, YCTOM-
YMBOCTb U MHHOBALMN.

ABTOMaTUYECKUE YNaKOBLUU-
KW AnA no6on Heo6xoaMmo-
cTn

B cchepe BTOPMYHOM 1 TpeTunY-
Hou ynakoBku SMI npegnaraet
nepenoBble TEXHONOMMYECKMEe
peLleHnA No KOHLEeNUUAM
Industry 4.0 u Internet of Things
(IoT), Bce 6onee aheKTUBHbI-
MW, TMOKMMU, SKOMOTMNYHBIMM,
3ProHOMUYHbLIMW, MPOCTLIMA B
ynpasfieHnun 1 o06Cny>XmBaHma-
Mu. Mpon3BoanTENN HAMUTKOB,
NPOAYKTOB NUTAaHWNA, MOKOLLMX
CpeacTB, 6bITOBOM XUMUA U
hapmaLeBTUYECKMX NPOOYKTOB
OOJMKHbI 6bITb BCe 60/1e€ KOH-
KYPEHTOCMOCOBHbLIMW B YCO-
BMAX MOCTOAHHO MEHAOLEerocA
pbiHka. bnaropgapa onbiTy SMI,
OHW MOryT BblbpaTh cpean wn-
POKOro cnekTpa BbiCOKO3hhek-
TUBHbIX aBTOMaTMYECKMX yna-
KOBLUMKOB B TEPMOYCaO04HYHO
NSEeHKY, CUCTEMbI 06epTbIBaHNA

wrap-around 1 KOMOGUHUPOBaH-
HbIX ynakosLwmkoB ana PET,
RPET, ctekna, antoMmHuA n
KapTOHHbIX KOHTENHEPOB.

B 3aBMCMMOCTM OT BbliGpaHHOM
MOLENU, MOXXHO obpabaTbiBaTb
LUIMPOKUK CAEKTpP hopmaTos B
HECKOMbKNX KOHJUrypaumnax
yNaKoBKW (TONbKO MNfieHKa,
KapTOHHaA KopobKa + niex-
Ka, TOTOK 13 rohprupoBaHHOro
KapToHa + nneHka, Kopobka B
0bepTke u T.4.).

C cerogHALWHEro gHA Takxe
OO0CTYyMHa HOBaA NMHenKa
ynakoBLMKOB B kapToH ACP
ERGON; OHna nogxoouT onA
amMepUKaHCKNX KapTOHHbIX KO-
pobok (RSC) ¢ cuctemon pick &
place onA pacdacoBku Cbiny4mx
NPOAYKTOB.

Kpome TOro, B COOTBETCTBUA
C HOBbIM 9KOJ1I0MMYHbIM BUOe-
HMEM MHAYCTpUasnbHOro Mupa,

X smi
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SMI 3anycTuna ynakoBLmK

B CTpeny-nneHky SFP 30
ERGON, koTopbIi NpekpacHo
coyeTaeT B cebe Heobxoau-
MOCTb COKpaLLeHMsA naacTMacc
N NOTpebneHna aHeprum B
YMakOBOYHbIX YCTAHOBKAX.

green industrial automation
technologies, as well as of
recyclable and biodegradable
packaging materials.

In 2020 the spread of Cov-
id-19 pandemic changed the
habits of billions of people,
causing further changes in the
consumers’ behaviour and the
consequent reorganization

of many companies that had
to readjust their production
processes in order to make
them more flexible and able
to adapt to the new market
needs in the shortest possible
time.

With 6,800 packaging
machines in operation in
more than 130 countries,
SMiI offers a wide range of
machines that meet these

OTW HOBbIE YNakoBLMKK 6e3
yCa[lOMHOro TYHHes1A NoKasbl-
BatOT, Kak MOXXHO ah(PpeKTUBHO
coyeTaTb NPON3BOOCTBEHHbIE
NOTPEBHOCTU C IKOHOMUYECKN
1 SHepreTndeckn apdekTns-
HbIMW peLleHNAMN.

needs in terms of flexibility
and versatility and are able to
combine safety, sustainability
and innovation.

Automatic packers for
every need

In the secondary and tertiary
packaging industry SMI offers
cutting-edge technological
solutions, inspired by Indus-
try 4.0 and Internet of Things
(loT) concepts, that are more
and more efficient, flexible,
eco-friendly, ergonomic, easy
to manage and control.

The producers of beverages,
food, detergents, chemical
and pharmaceutical prod-
ucts need to be more and
more competitive to meet a
demanding and continuously
changing market and, thanks

UHHOBaLMW, HaAEeXXHOCTb U
yCTOWYMBOCTb

Bce HoBble pa3paboTku SMI
6a3npyrOTCA Ha 3TUX TPEX KOH-
uenumax. Cpean nocnegHnx
WMHHOBauUun ynakoswukn EBS
ERGON cTpeiny—BblayBHOMO

to the experience of SMI, they
can choose among a wide
range of high-performance
automatic shrink wrappers,
wrap-around case packers
and combined packers for
packing PET, rPET, glass,
aluminium and cardboard
containers.

Depending on the model cho-
sen, it is possible to handle a
wide range of formats in sev-
eral pack configurations (film
only, cardboard pad+film, cor-
rugated cardboard tray+film,
wrap-around boxes, etc.).

From today the new range of
ACP ERGON case packer

is also available; this is suit-
able for producing American
cardboard boxes (RSC) with a
pick & place system for plac-
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TUnNa, KOMNakTHble, 3P eKTUB-
Hbl€ N 3KONOMMYECKN YNCTbIEe
CUCTeMbl AN1A KOHTelHepoB PET
n rPET (nepepaboTaHHbix PET).
B ocHoBe Ka)kgoro HoBOro
HanpasfieHMA CTOUT naenA
LUMPKYAPHON SKOHOMUWKU, TO

ing the loose product inside
the pack.

Furthermore, in compliance
with the in novative and green
vision of the industrial world,
SMI launched the SFP 30 ER-
GON stretch film packer, that
perfectly combines the need
to reduce the use of plastics
and energy consumption with-
in packaging plants.

These new packers without
shrink tunnel show how it is
possible to efficiently combine
production needs with cost-ef-
fective and energy-efficient
solutions.

Innovation, reliability and
sustainability

All new development projects
manufactured by SMI focus

€CTb 9KOHOMUYECKOWN CUCTEMBI,
CMOCOBHOM K CaMOBOCCTaHOB/e-
HUIO. DTO He yTonuA, a peasb-
HOCTb, CErofHA, Kak HMKorga,
aKTyanbHas.

Mcnonb3osanue rPET onAa
npouseoacTea 6yThIIOK AB-

on these concepts; among
the latest innovations inspired
by them there are the EBS
ERGON stretch-blow mould-
ers, compact, efficient and
eco-friendly systems for the
production of PET and rPET
(recycled PET) containers.

At the base of each new de-
velopment there is the idea of
circular economy, namely an
economic system designed to
regenerate itself.

This is not utopia, but con-
crete reality, today, more than
ever, topical.

The use of rPET for the
production of new bottles is
the core of the circular econ-
omy concept, that consists in
collecting used materials and
processing them, so that they

NIAETCA OCHOBOM KOHLEeNUuen
LUMPKYNAPHON 3KOHOMUKIN. OHa
3aknyaeTca B cbope 1 ne-
pepaboTKe MCMNoIb30BaHHbIX
mMaTepuanos, YToObl OHU MOrn
ncnosb3oBaTthcA U nepepaba-
TbiIBaTbCA MHOMOKpPaTHO. JTO

can be reused or recycled
more times, avoiding waste
and reducing the environ-
mental footprint of packag-
ing, provided that efficient
recycling and waste systems
exist.

For instance, the recent
project carried out by SMI

in collaboration with Societé
des Eaux de Volvic, company
belonging to Danone Group,
led to the installation of a
new bottling line for 8 L 100%
recycled plastic containers
(rPET), that ensures the user
to reach above-average per-
formances in terms of reliabil-
ity, bottle quality, protection of
the final product, eco-sustain-
ability and operating efficien-
cy of the whole production
process.
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Nno3BoNiIAeT coKpalaTb OTXOAbI
1 yMeHbLllaTb BpeoHoe BO3aen-
CTBME yNaKoBKM Ha OKpY>Kato-
LLYIO cpeny Npuv yCrioBUK, 4TO
CyLLeCTBYIOT ap(peKTUBHbIE
CUCTEMbI PELVIPKYIALMN N YyTU-
nmsauun.

Hanpwumep, HegaBHuWi npo-

ekT SMI B coTpyaoHu4ecTBe ¢
KomnaHmen Societ’'des Eaux

de Volvic, npuHagnexatuemn
Danone Group, npueen K ycta-
HOBKE HOBOW NMHUM PO3nBa
ona 8-nutposbix 100% nepe-
paboTaHHbIX N1aCTUKOBbIX
KoHTerHepoB (rPET), koTopan
obecneunBaeT 6051e€ BbICOKME
cpefHune nokasatenn ¢ TOYKK
3peHNA HAOEXHOCTU, KadecTBa
OyTbINKN, 3aNTbl KOHEYHOrO

Producing even lighter
bottles

Another strategy that contrib-
utes to safeguarding the envi-
ronment is based on the study
of even lighter PET containers
that allow to save considera-
bly on plastic, thus being fully
in line with the environmental
policy of the largest beverage
manufacturers.

HaHeCceHne 3TUKeTOK - B3BellnBaHne

NpoAyKTa, 3KO-yCTONYMBOCTU U
3ppeKTUBHOCTU BCErO NPouns-
BOOCTBEHHOrO UMKNa.

MpousBoacTBO 6osee nerkux
OGyTbINIOK

Opyraa ctparternsa, cnocobcTBy-
loLLanA 3amnTe OKpy>KaroLLen
cpenbl, OCHOBaHa Ha N3y4eHunmn
elwe 6onee nerkux PET KoH-
TEeNHepPOB, KOTOpble MO3BONAIT
3HaAYNTENIBHO COKOHOMUTL Ha
nnacTuke, B NOIHOM COOTBET-
CTBWM C 3KOOrMYECKOM Nonn-
TUKOW KPYMHENLIMX NPON3BOaN-
Tenen HanUTKOB.

OuHaMmu4yHaA, OPpUEHTUPOBaH-
HaA Ha PbIHOK OpraHu3aums

Bo Bce 60n1€e KOHKYPEHTHbIX

Flexible and
market-oriented
organization

In an even more competi-

tive and demanding market,
ensuring a direct presence on
the main international markets
is essential to provide cus-
tomers with a high profile, well
organized sales and technical
support.

< IT.I‘III]IH;IQI}IIINES >

N TpeboBaTebHbIX YCIOBUAX
CeKkTopa KJo4eBoe 3HayeHne
UMeeT HenocpeacTBEHHOE
NPUCYTCTBME HA OCHOBHbIX
MeXAyHapOoaHbIX pbIHKaX,
4TOGbI rapaHTUPOBAaTb K/TMEH-
TaM XOpPOLLO OpraHM30BaHHYH
KOMMEPYECKYIO U TeXHUYe-
CKYH0 Noanep KKy BbICOKOro
YPOBHSA.

B Poccmn komnanma SMI pa6o-
Taet yepes punman OO0 SMI
RUSSIA B Mockse, roe mecT-
HbI MepcoHan paHee npowen
o6yuyeHue B Vitannmn n cnocobeH
ahheKTUBHO OTBEYATb KIINEH-
TaMm Ha Kaxkaplil 3anpoc.. i

www.smigroup.it

For this purpose, SMI op-
erates in Russia through
OO0 SMI RUSSIA branch
in Moscow, where local
staff, who has previously
been trained in ltaly, is able
to assist customers effi-
ciently responding to every
request. i

www.smigroup.it
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GAHTACTUHECKAA
YCOBEPLWIEHCTBOBAHHAA YITAKOBKA AJ1A
SAWNTbI KAHECTBA BALLUX NMPOAYKTOB

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.
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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 NILLb K HOBOMY
60MbLIOMY 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. i

www.techopackspa.it
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COENAHO B UTAJIUA - B NONb3Y
YKPAUHCKOW NMULLEBOW
NMPOMbBILLTIEHHOCTU

KpauvHa - ogHa n3

CTpaH, KoTopasa C

Hayana 2020 rona

6onblue Bcero yBe-
nnyuna o6beEMbI MMNopTa U3
Esponeiickoro Coto3sa. O6
3TOM CBMAOETENLCTBYET MO-
CrnepHu OTYeT O Toproene
CeNbCKOX03ANCTBEHHOW Npo-
OyKUMen, NoAroTOBEHHbIN
EBponenckon komuccuen. Ha
NPOTAXEHNN BEKOB YKPaUHY
onpenenann Kak >XUTHULY
EBponbl, OHa cnaBuTCA TEM,
UYTO COCTaBnAEeT OOHY TPeTb
cambix 6oraTbIX 3emesb B
MUPE N BXOOUT B OECATKY
KpYMHEenLwnx Nnpon3soam-
Tenen MArkoro cblpbA. JTU
CoObpaXkeHnA Henb3A HeJoo-
LeHmBaTb, KOrga Bbl Ha4YMHae-
Te gymaTtb 06 MHTepHaunoHa-
nnsagum.

Bbi60p 3TOM CTpaHbl B Kade-
CTBE noslyyaTenAa 9KCNopTHOWN
DEeATEeNbHOCTUN B CEKTOPE
NULLEBON NPOMbILLNIEHHO-
CTM 03HAYaeT COAENCTBME B
pa3BuTme 06paboTKn Teppu-
TOPUU C CUSTbHBIM CEJTbCKOXO-
3ANCTBEHHbLIM NMOTEHLMASIOM,
B KOTOPOW HamMe4YeHbl onpe-
OeNeHHO aKTUBU3NPOBaHHbIE
cueHapuu, roe cylwecTsyeTt
OrPOMHOE MPOCTPAHCTBO ANA

EDITRICE
ZEUS'PARTNER
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pasMeLLeHNa UTasIbAHCKOro
akcrnopTa.

Mo cyTu, nuwesaa npo-
MbILNEeHHOCTb «CaenaHo B
Wtanun» npepnaraeT nHHoBa-
LIMOHHbIE CUCTEMbI U HOBATOP-
CKoe obopynoBaHue, ¢ BO3-
MO>XHOCTbIO Y0BIETBOPUTL
NOTPEOHOCTU YKPaAUHCKMX
ManblX 1 CpegHnX npeanpu-
ATUIN, KOTOPble NOCTOAHHO
Haxo4ATcA B NOMCKE UTasbAH-
CKUWX OenoBbiX NapTHEpPOB, YTO
Tak>e 06yCNoBfIEHO BaXHbIM
M KOHCONTMONPOBAHHLIN UM-
MOPTOM-3KCMNOPTOM, KOTOpPbIN
NOCTOAHHO pacTeT.
HanomHum, 4yTo B YKpaunHe
cylecTByeT 6oniee copoka
TUMNOB MNpOo4YyKUUW NpeaHa-
3HAYEHHOW O/1A NULLIEBOM
MPOMBbILLNEHHOCTU, BKIItOYanA
CEeKTOp Npomn3BoacTBa pac-
TUTENbHbIX Macen, nepepa-
00TKW OBOLWEN N OPYKTOB, C
NPOM3BOACTBOM TOMATHOIO U

ABGNOYHOr0 KOHLEHTpaTta, Myy-
HbIX N3OSN, KOHOANUTEPCKMX
M MOJIOYHbIX NpoayKTOB. U3
BCEro 9TOro BO3HMKAET BbICO-
KW CrpocC Ha nueBoe 06opy-
[OBaHMe 1N MallvHbl, KOTOPbIN
HEKOTOpble UTanbAHCKUE
npeanpuHuMaTenu y>e Hada-
N1 BOCMNOJIHATDL, N3BieKaaA n3
3TOro BbIrOAY.

B cooTBeTCTBUM C AaHHbI-

Mun Cny>k6bl CTaTUCTUKN
YKpauHbl, Tanua saHnmaeTt
rnepBoe MecTo No NocTae-
Kam cywmnok. B HacToAwee
BpemA BONbLUMHCTBO N3 TEX,
UYTO UCMOSBb3YHTCA B CTPaHe,
ycTapesv u He COOTBETCTBYIOT
NOTPe6HOCTAM YKPanHCKNX
nonb3oBaTesier, N03TOMY pPhbl-
HOK 6yneT Bce 6onee OTKPbIT
K TakuM BO3MOXXHOCTAM.
lNpaBpononobHaa Takxe
MHopMaLmA Mo OTHOLLEHUIO
CeKTopa CeflbCKOXO3ANCTBEH-
HOM TEXHNKU, B KOTOPOM

MECTHbIE€ NPON3BOAUTESNN YKa-
3bIBalOT Ha OTCYTCTBUE HOBbIX
TEeXHOMNOrMN.

Mo aTon npnyrHe noTpeb-
HOCTb B 3TUX TEXHONOMMAX
yOOBMETBOPAETCA 3a CYeT
nMmnopTa, B KoTopom Ntanua
3aHMMaeT YeTBEPTOE MECTO B
KadecTBe nocTaBLiVKa.
CyLuecTByeT YMCO BO3MOXK-
HOCTEWN, KOTOPble BO3HUKAIOT
M3 3TOro cueHapuA, KoTopble
noaTankmealroT Bce 60sb-

we 1 60nblue UTaNbAHCKMX
KOMMaHNM K CONMXXEHMIO C
YKpanHomn, HO HeygayHoe
nJaHMpoBaHWe NOAXOAALLEN
cTpaTerun OencTBuUin He BCer-
0a NpuBOAUT K OOCTUXKEHUIO
NocTaBlIeHHbIX Lenen.

Ha npoTAxxeHun mMHormx net
Toproso-nNpomMbILLIEHHAA
nanata Ntanun B YKkpaunHe
nopaep>kvBana KoMnaHum B
YyCTaHOBJIEHN OEMO0BbIX OTHO-
LEeHW C NnapTHeEpamMn B cTpa-

MADE IN ITALY IN FAVOUR OF
UKRAINIAN FOOD PROCESSING

kraine is one of the
countries that, since
the beginning of 2020,
has most increased the
volume of imports from the
European Union. This is re-

vealed by the latest report on
trade in agricultural products
prepared by the European
Commission.

Defined for centuries the
granary of Europe, Ukraine is
famous for having one-third
of the richest soil in the world
and for being among the top
ten major producers of soft
commodities.

These are considerations not
to be underestimated when

you start thinking about inter-
nationalization.

Choosing this country as the
recipient of an export action
in the food processing sector,
means contributing to the de-
velopment of the mechaniza-
tion of a territory with a strong
agricultural vocation, in which
definitely stimulating scenar-
ios are outlined and in which
there is huge space for Italian
exports’ placement.

In fact, the Made in ltaly of
food processing offers high-
ly innovative systems and
pioneering equipment, able
to meet the needs of Ukrain-

ian SMEs, always looking for
Italian business partners, also
facilitated by an important and
consolidated import-export,
which is constantly growing.

We recall that there are more
than forty types of products
meant for the food processing
industry in Ukraine, includ-
ing the sector of processed
vegetable oils, vegetable and
fruit processing, with the pro-
duction of tomato and apple
concentrate, flour products,
confectionery and dairy prod-
ucts.

From all this, a high demand
for food processing equip-
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He Ha3HadeHuA 1 npoaoskaeT
cnocobcTBOBaTh MHHOPMUPO-
BaHMIO O MpoLeccax MHTepHa-
LMoHanmsaaumn.

Ha 2021 rog MNanata pas-
paboTtana nporpammy Food
Processing Ukraine, koTopas,

ment and machinery comes,
which some ltalian entrepre-
neurs have already begun to
fill, gaining benefits.

According to data provided by
the Ukrainian Statistics Ser-
vice, Italy is in first place for
the supply of dryers.

Currently, most of those
used in the country are ob-
solete and do not cover the

MoOMKUMO 0By4eHnA B pamkax
Kypca no MHTepHaunoHanu-
3aumn npogax, npecnenyet
TPW OCHOBHbIE Lenn, KoTopble
onpenenAawT a3kl NpoekTa:
npoaBu>XeHne, Be6-KOHTaKThI
1 onpenenexHue.

needs of Ukrainian users,
so the market will be in-
creasingly receptive to such
facilities.

This is also true in the agri-
cultural machinery sector, in
which local producers point
out the lack of new technol-
ogies. For this reason, the
need for these tools is met by
imports, in which ltaly ranks
fourth as a supplier.

MNopnucka Ha oHNnanH-naT-
doopMy BCEX y4YaCTBYHOLMNX
KOMMaHUM cTaHeT OKHOM A1A
NPOAYKLMN U YCIYT, KOTOpble
6ynyT HanpasfeHbl HA UHTEp-
HauuoHanmMaauuio.

OT0 gacT busHec meHenke-

The opportunities that arise
from this scenario are there-
fore several and push more
and more ltalian companies to
approach Ukraine, but a failed
planning of a correct strate-
gy of action does not always
lead to the achievement of the
fixed goals.

For years, the Italian Cham-
ber of Commerce for Ukraine
has supported companies in
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paM BO3MOXXHOCTb COMPUKOC-
HYTbCA C YKPaUHCKUMW peanun-
AMU, C KOTOPbLIMU OHW CMOTYT
BeCTW guarnor, ymMHo>kaA BO3-
MO>XHOCTU 3aKJ/o4eHnA cae-
nok, 6narogapA OH1anH-BbI-
CTaBKe, KOTopaa nponaeT co 2
rno 5 mapta 2021 roga.

YeTbipe OHA B npoLuecce KOTo-
pbIX ydacTHUKK B6yayT BOBNe-
YeHbl OHNanH B B2B-BCcTpeun,

establishing business relation-
ships with companies in the
country of destination and
promotes informed interna-
tionalization processes.

For 2021, the Chamber Insti-
tution has designed the Food
Processing Ukraine program
which, in addition to training
through a course about inter-
nationalization of sales, aims
at three main goals, which
mark the phases of the pro-
ject: promotion, web contact
and definition.

Subscription to an online
platform by all participating

YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BellnBaHne

KOHCbepeHLI,I/II/I, BbICTaBKU A
CeMuHapbl, TOYHO TakK >Xe, KaK
OHW genann 3TO paHee.

OT0 MeponpuATUE OTKPOET
OBepu AnA oTcneXXmneaHma
LUMGOPOBbLIX COBLITUIA C LIEsbHo
npenocTaBuUTb NPennpUHU-
MaTenAaM NpaBuSibHbIE UH-
CTPYMEHTbI A1A OOCTUXKEHUA
ycnexa.

C HacTynneHmem neta n OXu-

companies will be a window
for the products and services
that will be internationalized.

It will give business manag-
ers the opportunity to get in
touch with Ukrainian realities
with whom they will be able
to dialogue, maximizing the
opportunities of concluding
business, thanks to the on-
line trade expo, which will be
held from 2nd to 5th March
2021.

Four days in which partic-
ipants will be engaged in
enjoying B2B meetings,
conferences, exhibitions and

< I[FIIIIIJQIIZAGIIINES >

JaeMbIM CH/UXKEHUEM Yncna
Hekunin, TOproBo-NpoMbILL-
NneHHaA nanarta byneT paga
HanpasuTb rnasHble purypsbl
B 6usHec-munccumo B Ykpau-
He, 4TO6bl NPOBECTU JINYHbIE
BCTPEYM C KOMMNaHMAMU, C
KOTOPbIMWY OHW BCTYMWU/IN B
KOHTaKT Ha npeaBapuTebHbIX
aTanax npoekTa, 3acny>XmB
[OCTOMHOE 3aBepLUeHne 3TON
N/1040TBOPHON NPOrpaMmsi. i

seminars, just like they did at
physical expositions.

This event will open doors to
following digital events with
the aim of providing entre-
preneurs with right tools for
achieving success. With the
arrival of summer and the
hoped decrease in infections,
the Chamber of Commerce
will be happy to guide the
protagonists on a business
mission in Ukraine, with
personal meetings with the
companies with which they
have come into contact in
the preliminary phases of the
project: the deserving conclu-

=

sion of this rich program. i@
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YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

OBMOTYUK HEMNPEPbLIBHOIO
TUMNA 014 KOHTEMHEPOB

eATeNnbHOCTb Bondani
Havanacb B 1994
roay, korga bpyHo
BoHpaHu pewwnn npo-
OO/MKUTb Oeno, HavyaToe CHa-
yana c komnaHuen Pnelmec,
3atem ¢ Parmasei, n cospan
KomnaHuto Bondani srl.

B 2019 roay 25 neT ynopHow
paboTbl 66111 BO3Harpaxkae-
Hbl TeM, YTO Bondani ctana
OAHOWN N3 BeAYyLUNX KOMMNaHWI
B YNakKoBOYHOM CEKTOpE,
6narogapA Hoy-xay M Hako-
MJEHHOMY 3a 3TU rogbl OnbITY
B COMETaHUM C CUJIbHOW npea-
NPUHUMATENBCKON NHTYNLN-
€ pyKoBOACTBa U JOBEPUIO
KJIMEHTOB, YTO obecnevnsio
NMOCTENEHHbIN, HO HEMPEPbIB-
HbIA POCT C TOYKWN 3PEHMUA
accopTMMeHTa NpoayKLUMK,
TOoBapHOro obopoTa 1 nNepco-
Hana.

MpucyTcTBME B KOMMNaHMK
BTOPOro MOKOJIEHNA B NULe
Aneccuo, cbiHa bpyHo, gano
MOLUHBIV MMNYbLC ON1A peanu-
3auum HOBbIX MPOEKTOB bonee
ObICTPbIX MaLUMH C 60JIbLUNM
OoKyCcoM Ha aPPEKTUBHOCTb
1 BO3OENCTBUE Ha OKpY>Kato-
LLYIO Cpeay - 9BONOLMA Yepes
TexHosornyeckmne obHosne-
HMA 1 NOCTOAHHOE COBEp-
LEHCTBOBAHWE NMpenblayLmnX
MPOEKTOB.

CeroaHsa Bondani nonHocTbIO
NPOEeKTUPYET NPOoLEeCcChl,
KOTopble NPUBOAAT K co3aa-
HMe cTaHkKa U 3aBopaa: oT
NPOEKTUPOBaHMA [0 OKOHYa-
TeNbHOI YyCTaHOBKM, Bcerga
B conpoBoXkaeHnn npodec-
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YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

CUOHasbHbIX KOHCYbTauumn
CBOMM KNIMeHTaM 1 adopek-
TUBHOIO MocC/ienpoaaXHoro
cepsuca.

B yecTb cBoero 25-netus,
KOMMNaHnA NpegcTaBuUT HO-
Bbin WA30 Continuous Wrap

Around Ha cnepytoLlen Bbl-
ctaBke Cibus Tec B Napwme:
ynakoBo4YHasaA mMallmHa, Ccro-
cobHan BbINOMHATbL pasnuny-
Hble YyNaKoBOYHblE peLleHnsA
1 obpabaTbiBaTb pasfiMyHble
KOHTENHEepPbI, OT NPAMOYrOJib-
HbIX 00 6YThINOK.

Co CTpYKTYpOM NOSTHOCTbLIO U3
Hep>xaBeloLLen cTann n opy-
rMX Hep>KaBeLWmx MaTepua-
NIOB CTAHOK MMeeT HebonbLune
pasmepbl 1 OCHALLEH KPUBO-
NIMHENHbIM MHOFOCTOPOHHNM
BXOOOM C pasgenmrenem
6noka.

Takaa KoHdurypauua obner-
yaeT paboTy onepaTtopa, obe-
cneymBaa NpPoCcTOTy AocTyna K
CTaHKy Kak BO BpeMsA (OyHKLUU-
OHMpPOBaHWA, Tak 1 BO BPeMA
naaHoBOro M BHEOYEPELHOro
obcny>xmBaHuA.

O6moTunk WAB0 Continuous
Wrap Around case packer
OCHalLeH ANCMNIEEM C CEHCOp-
HOW NaHenblo A1A HECNOX-
HOro 1 He3aMenUTENbHOro
KOHTPOJIA BCEX NapaMeTpoB.
OCHOBHble XapaKTepPUCTUKN:
6bicTpaAa cmeHa opmara,
yBenu4eHue aHeproagpdek-
TUBHOCTU U CHU>KEHNE YPOBHA
wyma. [1encTtBnTesIbHO, 9TOT
CTaHOK CHab>XeH NpAMbIMU

CONTINUOUS WRAP-AROUND
CASE PACKER

ondani’s activity began
in 1994 when Bruno
Bondani decided to
carry on the activity
started with Pnelmec first and
then with Parmasei, giving

birth to Bondani srl.

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

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

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

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

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

To celebrate its 25th anniver-
sary, the company will present
the new WA30 Continuous
Wrap Around case packer at
the next edition of Cibus Tec
in Parma: a packing machine
able to satisfy different pack-
aging solutions and to pro-
cess different containers, from
bricks to bottles.

With a structure entirely
made of stainless steel and
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npuBo4amu, roe MexaHuye-
CKaA CUHXPOHU3aumMA O00CTU-
raeTcA NyTeM NOAKNHOYEHNA
npMBOAOB (MPUBOAHOM 610K C
MOTOPEAYKTOPOM) K MHOIOO-
CEeBOMY VHBEPTOPY (911EKTPOH-
HbIli KOHTPOIEP).

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

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

The WA30 Continuous

Wrap Around case packer is

CamomoTopun3oBaHHbIe rpyn-
Mbl B 3N1IEKTPUYECKUX OCAX
cnepyowme: nogaroLlan KoH-
BeMepHana NneHTa; BepXHUi
LlenHOM TpaHnopTep; rnas-
HbI LLENHOWN KOHBENep OnA
dopMmnpoBaHmMA KapTOHHbIX

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

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

KOPOBOK 1 X NPOOBUXKEHMA
00 onepaumn NofHOro 3akpbl-
TUA; BEPXHUI LLEMHON Lienu
KOHBeWep, roe 3akpbiBaeTcA
BEPXHAA 4acTb KOPOOKK. [

www.bondani.it

controller).

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

www.bondani.it
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MAKAPOHHbIE U3OEJINA

npomn3sBoncTeo xneba - KOHOWUTepCKue nagenna

ERREPAN SRL, UTANTbAHCKUY
NMPOU3BOAUTEJIb JIOTKOB AJ1A
BbINEYKW MPOOOJIXAET PACTHU

rrepan NpoaoskaeT
pacTtun Y>xe 6onee
TpUauaTu neT KoMm-
naHna Npon3BoaNT
MeTanIMyeckmne noTKu
01A KOHONTEPCKUX n
nekapeH, 1 npogoskaeT
pacTu Kak Ha HauuoHasb-
HOM, TaK 1 Ha 3apybexx-
HOM pblHKax, NnpmobpeTan
HOBbIX KJTUEHTOB U YKpe-
nAAA cyllecTByowee
napTHepPCTBO.

Errepan Bcerga gokycu-
poBana cBOe NpPon3BOA-
CTBO Ha CTaHAAPTHbIX

n3gennax ana xnebo-
NneKapHOW NPOMbILL/IEH-
HOCTM N FTOCTUHUYHOIO
CeKTopa, a TakXe Ha
npoAayKumMu nop 3akas
ONA NULWEBOWN NPOMbILL-
neHHocTn. KomnaHuvaA
NOCTOAHHO UHBECTUPYET
B NpoOu3BOACTBO 060pYy-
[OBaHWA, 4YTO NO3BONAET
ONTMMU3NPOBATb NPOU3-
BOOCTBEHHbIN NMpoLecc
M ynydwaTtb Ka4ecTBo
obcny>xmBaHnA 3akas-
ymka. Cpegun nocnepHmnx
HOBOBBEEHMWIN — aBTo-
mMaTuyeckanA nasepHan

ERREPAN SRL THE ITALIAN
MANUFACTURER OF BAKING

PANS KEEPS GROWING

rrepan keeps growing.
The company has been
producing metal pans
for the confectionery
and bread industry for more
than thirty years now and
is continuing to grow both
on the national and foreign
markets, acquiring new
customers and strengthening
existing relationships.

Errepan has always focused
its production on standard
items for the bakery industry
and the hospitality sector

as well as on custom-made

products for the food indus-
try. Nowadays, the company
is constantly investing in the
production of machinery that
will optimise the manufactur-
ing process and improve the
customer’s experience.

Among the latest innova-
tions are the automatic laser
welding station and the new
punching machine with auto-
matic loading and unloading
system, with a doubled work-
ing range, which combines
high energy savings and
reduced processing times.

< IT.FOOD gﬂSM}IIIIIES >

Thanks to a flexible produc-
tion structure, the company
can offer its customers tai-
lor-made products, studying
and providing customized
solutions. A further guarantee
of the high-quality of Erre-
pan’s products is the fruitful
collaboration that the com-
pany has with manufacturers
of machinery and plants.
Errepan is fond of teamwork
and is a reliable partner in
turnkey projects.

Moreover, its range of prod-
ucts is growing with new




MAKAPOHHbIE U3OEJINA

npomn3sBoncTeo xneba - KOHOWUTepCKue nagenna

cBapoyYHanA cTaHuuA 1 HoBanA
nepgopaTopHan MallmHa ¢
aBTOMaTUYECKOWN CUCTEMOW
Nnorpys3Ku 1 pasrpysku, ¢
YABOEHHbIM pabouum gma-
NnasoHOM, KoTopasa coyeTaeT
BbICOKYH 3KOHOMUIO SHEpPruuv
M coKpalleHne BpeMeHu 06-
paboTKu.

Bnaropgapa rmébkon nponseoa-
CTBEHHOW CTPYKTYpe, KOM-
naHMA MOXXEeT NPeanioXXNTb
3aKas4ymkam NpoayKLMIo nop,
3aKas, u3y4as n npenocTas-
NAA NepCoHann3NpoBaHHbIe
peweHuna. Ewe ogHon rapaH-
TUEeN BbICOKOro KavyecTBa
npoaykuuu Errepan AsnAaeTcA
n000TBOPHOE COTPYOHU-
4eCcTBO C NPON3BOANTENAMU
MaLlnH 1 3aBOA0B. OpTenaH
npegnoymMTaeT KOMaHgHYo

shapes and models that are
designed to meet customers’
requirements.

Whether you need a flat tray
or a pan for muffins, crois-
sants, plum-cakes or a set
of moulds for white bread,
at Errepan you’ll find what
you’re looking for.

As for the confectionery sec-
tor, there’s a great demand
for twinky moulds, doughnut,
sponge cake and other spe-
cial shapes for single-portion
snacks, while the request for
hamburger buns and hot-
dog rolls in the bread sector
is always very high. On its
website, the company gives

paboTy n ABNAETCA HaaoeXx-
HbIM MapTHEPOM B MpoeKTax
noA, KIitou.

Kpome Toro, accopTMMeHT
npoayKuum pacTeT 3a cyeT
HOBbIX (hopM 1 Moaenen,
npegHasHaYeHHbIX AaAa yaos-
NeTBOpPEeHMA NOoTpebHOCTEN
KJ/INEHTOB.

Ecnn Bam Hy>keH nnockuin
npoTUBEHb UNK copma anqa
KeKCcoB, KpyaccaHoB, Mnio-
MKEWNKOB nnm Habop oopm
ona 6enoro xneba, B Errepan
Bbl HAMgeTe TOo, YTO UCKaNW.
YT0 KacaeTcA KOHOUTEPCKO-
ro ceKkTopa, ecTb 60/bLUON
cnpoc Ha POpMbIl AA TBUHKMU,
NMOHYMKN, BUCKBUT N gpyrue
cneumanbHble opMbl oA
OOHOMOPLUMOHHbIX 3aKYyCOK, B

plenty of space to the pres-
entation of all its products,
with technical details and lots
of pictures.

Now, it is also possible to
“visit the company” from the
comfort of your own home,
thanks to a virtual tour that
shows all the stages of the
company’s production pro-
cess.

For any other information,
Errepan’s staff is available at
all times to help you, explain-
ing its products and finding
the most suitable solution for

=

each customer. @

www.errepan.com
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TO BpeMA Kak crnpoc Ha 6ynku
nnA rambyprepos 1 XOT-00roB
B xJ1ebHOM oTpacnu Bcerpa
OY€eHb BbICOK.

Ha cBoem Beb-canTe komna-
HVA BblOenAeT OCTaTo4YHO
MecTa OiAa npeseHTauum Bcex
CBOUX U3OENUN, C TEXHUYE-
CKUMW geTanAaMm n 60nbLWnM
KonnyectsoM choTorpadouii.
Tenepb, 6narogapa Bup-
TyanbHOMY TYypy, KOTOPbIi
DEMOHCTpUpyeT BCe aTanbl
NPOM3BOACTBEHHOrO NMpo-
uecca, MOXKHO «MOCeTUTb»
KOMMaHuto, He BbIXxoAA 13
COBCTBEHHOIo Aoma.

Mo no6bIM BOnpocam co-
TPyoHWKK Errepan rotoBbl B
no6oe BpemA NoMoYb, AaTb
pa3bACHEHMA NO CBOEW npo-
OYyKUUA U HanTn Hamnbornee
nogxopAliee peweHve anAa

=

KaXXaoro KnmeHta. i

www.errepan.com

visit the
website

download the
catalogue




MAKAPOHHbBIE U3OENNA

npomn3sBoncTeo xneba - KoHOUTepCcKne nanenua

JloTok Ang Kekca co
LUTAMNOBaHHbIMU (hOpMamMK
pedpucTbiMu npounamu

Loaf pan with ridged
containers

Monyccepnyeckas popma
¢ TechnoHOM BbICOKOr0
AHTUNPUIapHOro CBOWCTBA

Semi-spheric form with highly
non-stick Teflon.

MepcopnpoBanHas nnacTHa ¢
OymaXKHbIMM CamMoHecyLyMU hopmamm

JloToK Ans KpyaccaH Ha
NNacTUHE U3 aNIOMUHNA U
aIlOMNHWU3NPOBAHHOTO JIUCTA

Pan for croissants on a single
aluminium tray or sheet

PelueTyatbiit IOTOK C
ABTOMAaTU4YECKON CMCTEMOMN
3aKPenJIEHNs KPbILWKK

Slotted loaf pan with
automatic cover lock

JIOTOK ANl KEKCOB C LUIMPOKUM
BblOopom chopm 1 auamertpa

Tray with self-carrying
paper cup holders

Pan for muffins with a large

selection of shapes and diameters
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MNocKuin NOTOK U3 INCTOBOrO
MeTanna Ansa ycTaHoBOK BbICOKOM
npoun3soanTesIbHOCTHU

Flat sheet for high
output machines

Makcu chopma ans ramoyprepa
avametpom 125 mm

Sheet for hamburgers for up
to 125mm in diameter

BcTaBnsiembie apyr B Apyra NoTKu

AN OyXaHoK

Stackable pan for panbauletto







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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MAKAPOHHbIE U3OEJINA

npon3BoncTeo xneba - KOHOUTEepCKune nagenua

SIBREAD: XJIEBOMEKAPHOIO
OBOPYJOBAHUA

ibread aTo 6peHp ¢
6onee yem 30-neTHUI
onbIT paboTbl B 06nacTu
xnebornekapHoro obopy-
[0BaHUA.

Mbl 06HOBMAY 1 yRYHLWINAN
npon3BoACTBO Xnebopesku n
XnebohopmMoBOYHbIE YTOObI
cTatb 6nnXe K KnmeHTam
3anpocsl.

VARIABLE BREAD SLICER
Pe3ak ¢ nepemMeHHbIM Larom,
KOTOpbI NO3BONAET BbIpe-
3aTb x11€6 TOYHO nornonam n
Ha KYCOYKMW HY>XHOWN TOMLUMHBbI
MopxoounT onA pasnuyHbIX
BnooB xneba 6narogapa ted-
NTOHOBOMY N1€3BU1I0, KOTOPbIN

SIBREAD:
BAKERY
EQUIPMENT

ibread is a company
capable of creating
a dialogue between
past, present and

future.

Thanks to the experience
of the past, current passion
and attention to the
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Bakery & Pastry equipiient
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MAKAPOHHbIE U3OEJINA

npon3BoncTeo xneba - KOHOUTEepCKune nagenua

no3BoNnAeT rmbko NCnosbL30-
BaTb MaLLMHy.

B kKomnnekTe ¢ npocToun

B MCNONb30BaHUN NaHeb
yrnpaBneHnAa n cuctemol 6e3-
OMacHOCTU, KOTOPbIE TaKXXe
NO3BOMAIOT NCMONb30BaTh
caMoo06Cny>XnBaHue.
BHewHAA cTpyKTypa u geta-
NN, KOHTaKTUpyoLwme ¢ xne-

60M N3 HepXKaBEIOLEN CTalW.

B0o3MOXXHOCTb MMETb C OCHO-
BaHVEM.

BREAD SLICERS
Xnebopeskn cTanu, U3rotas-
NMBaOTCA Kak HacTOMbHbIE
MOAEenn, Tak U Moaenu ¢
OCHOBaHWEM Ha Konecax C
TOPMO30M.

Pe>xxeT nocpeacTsom ABOW-
HbIX pam C HOXamu npu oce-
BOM NEPEMEHHOM OBVKEHUM.

MocTaBnAeTCA C ALMKOM
anAa cbéopa Kpowlek, ¢ rno-
BEPXHOCTAMW N TONKaTenem

ANnA xneba n3 Hep>xasetoLLen
ctanu. imeeT nepemeHHoe
TonKalolee ycunue
TonkaTens.

SELF SERVICE BREAD
SLICER

SS4B - “Self service” xnebo-
peska, paspaboTaHHaa AnA

innovation Sibread is able

to offer essential machinery
in the laboratories of
bakeries, pastry shops and
supermarkets, but also in the
restaurant business, industry
and Horeca.

VARIABLE BREAD SLICER
The mod.VENUS is Variable,
Efficient, Nice style,
Universal Slicer. It is a bread
slicer where is possible to

cut the bread in different
kinds and whit different slices
thickness from 4 to 30mm.

Is possible to have it bench
type or with a base, the blade
is a strong knife and in Teflon
for cut all bread that you
want.

BREAD SLICERS Bench

type or with the base:

* Mod.S4-S5 MANUAL
BREAD SLICER with

yCTaHOBKM B MarasuHax. aTa
xnebopeska He TpebyeT one-
paTopa,

N MOXET 6bITb 6e30NacHO
NCMNONb30BaH NoKynaTesAMN.
®pOoHTaNbLHON 3arpy3Kou,
Py4HO€e OTKpbITME 1 3aKpbl-
TVe ABepen Harpysku, xneb
BbIMYCKHOE OTBEPCTME OTKPbI-

inclined or horizontal
loading with the possibility
to have the base. The sizes
of the loaf are respectively
mm. 520 or 420, and height
up to 170 mm.”*

* M0d.S4S-S5S
SEMIAUTOMATIC BREAD
SLICER, with inclined or
horizontal loading with
semiautomatic bread-
pusher. Speed adjustable
through a potentiometer.

* Mod.S4A-S5A
AUTOMATIC BREAD
SLICER with inclined
loading, rear horizontal
loading complete of control
panel, with the option
to cut loaf by loaf or in
continuous.

SELF SERVICE BREAD
SLICER

Mod.SS4B SELF
SERVICE SLICER for also
supermarkets and shops.
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TO TO/bKO B KOHLE UMKIA,
pexxyLme nepeMeHHon CKopo-
CTbHO.

SEMI INDUSTRIAL BREAD
SLICER

ABTOMaTmyeckan xnebopes-
Ka, obnagatolan CTpyKTypom
N3 CTanu 1 yCTaHOBNEHHAA Ha
OCHOBaHWe Ha Konecax.

UMEEeT perynmpyemyto cko-
POCTb MOAAIOLLMX NTEHT,
perynmpyemMoe o wmnpuHe
HanpaBneHue xneba, pery-
NMPyeMyto BEPXHIOKO NIEHTY C
yKa3aHneM BbICOTbI, CTOJ1 Ha
BbIXO4€e 1 TonKaTesnb nocnen-
Hero 6aToHa. onuUUOHAsIbHO:
3arpyska rpaBMTaumoHHanA
norpy3oyHan noTka, BbIXop,
MOTOPM30BaHHbIE NEHTA.

SANDWICHES SLICER
UPITER xnebopeska ropu-
30HTasbHbI, KOTOPbLIV MO3BO-
NAET BbIpe3aTb YaCTUYHO NN

Complete with safety
systems that allow also an
independent use. Complete
of a base with frontal t
loading of loaves width

420 mm, height 60-170
mm. Speed adjustable by a
potentiometer.

SEMI INDUSTRIAL BREAD
SLICER

Mod.URANUS a fully
automatic bread slicer for
handicraft-industrial. Steel
structure mounted on a base
with wheels.

Adjustable speed of the

two carpets rear loading.
Possibility to make“crostini”.
Option: stainless steel gravity
chute and exit conveyor.

SANDWICHES SLICER
Mod.JUPITER is an
HORIZONTAL SLICER. It

MOJIHOCTbIO C3HABUY. BbICOTA
cpesa v perynvpyemas rny-
OunHa.

BAGUETTE SLICER
Xnebopeskn ngeansHo nog-
XOAUT ONA peskn bareTos u
6aTOHOB.

CTPYKTYpa 13 HepXkaBetoLlen
cTanu, ngeanbHO NOAXOOUT
ANA pecTopaHoB 1 60bLWNX
O6LMH, War ne3sBuA perynn-
pyeTcA, Harpy3ku A5A OJHOro
nnn aByx 6areT, CKOPOCTH
06paboTkn, CbeEMHbIN HOX.
HeobA3aTenbHbIN - onopa.

MOULDER

CTpyKTypa nsrotosneHa u3
OKpaLLEHHOW B neyn ctanu
N Ha Konecax CMOHTMPOBaH-
HbI, XpOMUPOBaHHbIE U
BbINPAMJIEHHOrO CTasbHbIX
6annoHoB, KOHBEWEP TECTO,
NaMUHMPOBaHUA HEOONbLUNX
KonunyecTBax TecTa.

allows the total or partial
slicing of loaves
(sandwiches, buns, ecc..).
The cutting height and

also the cutting depth are
adjustable.

2000 pieces per hour.
Possibility to have the base.

BAGUETTE SLICER
Mod.MERCURY Slicer
ideal for cutting baguettes
and loaves. Stainless

steel structure, ldeal

for restaurants and big
communities, cuts loaves of
bread in slices of variable
thickness, load capacity for
one or two loaves. Base as
an optional.

MOULDER

Mod.F500 - F600 moulders
for small shops, for make
different kinds of bread
shape. The cylinders length

BREAD MILL

MALUMHA n3 HepxkaBetoLen
cTanu AnA nepemosnku xneba.
PewweTo oguH rpaHyiomepom.
3almTa OT HECYACTHbIX CNy-
YyaeB BHyTpu Baka. i

www.sibread.com

is 500 or 600 mm, complete
of infeed belt and blocks
carpet. Optional: LONG
LOAF MOULDER (mod.
F500LL / F600LL) and
stainless steel version.

BREAD MILL

Mod.GRI131 Structure in
stainless steel, single sieve,
one granulometry at choice
between mm. 2/3/4/5/6 .

Let there be no doubt when it
is a question of Quality.
Sibread is what you expect
from a combination of
tradition, passion, technology
and quality. LET’S CUT! m

www.sibread.com
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MAKAPOHHbBIE U3OENNA

npomn3soncTeo xneba - KoHOUTepCcKune nanenua

EASYMAC IMPROVES QUALITY
AND EFFICIENCY

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

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

o=

in the world of bakers. i

www.easymac.it

@asymac
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LET"S CUT!

THE THICKNESS THAT YOU WANT WHEN YOU WANT
THE ONLY ONE MADE IN ITALY

Via dell’ Industria 14-36030 Caltrano (VI) Italy

Tel. / Fax.+39 0445 315304
info@sibread.com

WWW.SIBREAD.COM

SIBREAD Srl
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MAKAPOHHbBIE U3OENNA

npon3BoacTBo xneba - KOHOUTEepPCKne nagenua

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,

< Il I‘III]IISNZIAI}HINES >

Baker Expert and Director of the
Technical Institute of the Trades
of Bread. It gives the opportunity
to identify the breads with a
permanent marking. 6 standard
designs are currently available,
but it can be customized with the
client’s logo, name, brand, etc.

www.mae-innovation.com






MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

PA3BUBAI CBOM

BU3HEC C MOMOLLBbIO
NMPON3BOACTBEHHbIX
NMHUN ONA NEKAPHU

BL aBnAaeTcA Benylen
KOMMaHMEN B CEKTOpPE
nuesoro obopynosa-
HUA, cneunannsnpyto-
Lenca Ha NPOEKTUPOBaHUN,
Npon3BOACTBE U MOHTaXe
BbICOKOMNPOM3BOANTESIbHbIX
aBTOMaTUYECKUNX YCTaHOBOK
1 obopynoBaHmA No nocnegn-
HEMY CTOBY TEXHUKM ANA
BbIiNe4yku: oT xneba u cnoe-
HOro Tecta Ao ntoboro Bmaa
OVCKBUTOB 1 Ne4YeHbA.
IBL aBnaeTca mononomn,

pacTyLiein, HO y>Ke COCTO-
ABLLUEeNCcA KoMNaHnen, Ko-
TopaA 6narogapA rmbokomn
6unsHec-thopmyne, coyeTaeT
cTpaTernyeckoe BuaeHue u
TeXHUYEeCKNe MHHOBaLMN.

Ee «reHeTmnyeckoe Hacne-
aove» OCHOBaHO Ha COOCTBEH-
HOM HOY-Xay W MHOrofieTHeM
onbiTe paboThbl C BeAyLWUMU
KOMNaHnAMn BepoHbl, Mrpo-
BOW CTONULIE JAHHOIo CEeKTO-

pa.

INDUSTRIAL BAKERY LINE

NMPEBOCXOQOHLIE XJ1E-
BOBYJIOYHbIE LIEXA ANA
NMPEBOCXOOHbIX U3OE-
nun

Jlto60e Npon3BoaCTBEHHOE
pelleHne 3aBUCUT OT Xapak-
Tepa KOHeYHOro npoaykTa.

IBL nocTtaBnAeT yHMBepcarsb-
Hble MPOEeKTbl, KOTOPbIE Nerko
1 BbICTPO KOHBEPTUPYHOTCA
nopn, ntobon Bua, N BapuaHT
npoaykTa. IBL o6ecneuymBa-
eT MakCuManbHyo rmbKocTb

MAKE YOUR BUSINESS
RISE WITH INDUSTRIAL BAKERY
LINE TECHNOLOGY

BL is a leading Company

in the food plants industry,

specialized in the planning,

manufacturing
and on-site installation of highly
automated production layouts
and state-of-the-art machine-
ry for the making of bakery
products: from bread and puff
pastry to any kind of biscuits
and cookies.
IBL is a young and emerging
reality, yet already well accom-
plished and constantly growing,
thanks to an innovative and
flexible business formula which
combines together strategic

vision and technical innovation.
The Company inherits a gene-
tic legacy coming from multide-
cennial know-how and work ex-
perience in leading companies
from Verona, traditionally the
world’s capital in this very field.

EXCELLENT BAKERY
PLANTS FOLLOW GREAT
RECIPES

Any production solution can-
not part from some culture of
the end product. IBL provides
the Industry with very versatile
layouts, which are easily and

< IT.FOOD gl‘I‘AI}IIIIIES >

rapidly convertible for any kind
and variant of product.

IBL allows for the utmost
versatility and flexibility in the
production layouts: from the
configurations that contemplate
manual labour to fully-automa-
ted lines and according to the
different production needs and
the desired product quantities.
IBL also offers maintenance
and assistance, upgradings
and modifications of pre-
existing production layouts:
always pursuing the most
advanced concept of service
and providing innovative solu-




MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

NPON3BOACTBEHHbIX LIEXOB: OT
KOHpurypaumii, npegnonara-
IOLLMX PYYHbIE Onepauun, 0o
100% aBTOMaTU3NPOBAHHbIX
NVHWIA ANA pasfUYHbIX HY>X[],
1 NPON3BOANTENBHOCTMU.

IBL Tak>xe npepnaraeT Tex-
HUYECKYO Noanep>Xky, o0b-
HOBNEeHMe n MoangukKaumm
CYLLECTBYIOLMX LLIEXOB, HEUS-
MEHHO crnefyA cambiM nepe-
[OBbIM KOHLENUMAM cepBuca
M NpenocTaBnAaA peLeHna Ha
MHOMBMOYaNbHOM OCHOBE.

NPUOAWUTE BALLEMY BU3-
HECY «<APOMAT, BKYC "
BHELWWHWX BUO»

tions on a case-by-case basis.

GIVE YOUR BUSINESS THE
BEST FRAGRANCE, TASTE
AND ASPECT

For the bakery segment biscu
its and cookies, IBL designs
and builds industrial layouts
and turnkey automated ma-
chinery for the complete-cycle
production of the product
genres:

- SOFT COOKIES
- HARD BISCUITS

OnAa cermeHTa GUCKBUTOB U
neyeHbA IBL npoekTmpyeT n
peanu3yeT NPOMbILLIEHHbIE
uexa n aBToMaTn3MpoBaHHOEe
obopynoBaHue nopg, KoY onqa
NOJSIHOrO LMKNa NPon3Boa-
CTBa cnenyloWwmx NpoayKTOB:
- MAKOE NMEYEHbBE
CYXOE NEYEHbBE
KPEKEPbI
MEYEHBE C HAYNHKOW U
HAPE3HOE
MArKOE NMEYEHbLE
- OTCAOHOE MNMEYEHBE
- TOPTHI

M OnAa cermeHTa xneba u crno-
€eHoro TecTa:

- AND CRACKERS

- FILLED AND WIRE CUT
- COOKIES

- DROPPED COOKIES

- CAKES

and for the bakery segment
bread and puff pastry:

- PUFF PASTRY
- CROISSANTS
- BRIOCHES

- TIN BREAD

- BAGUETTES

- BREADSTICKS

< [T.FO0D !SISAI}IIIIIES >

- C/IOEHOE TECTO
- KPYACCAHDI

- BPUOLL

- DOPMOBOW XJIEB
- BATETHI

- XJIEBHbIE MAJIOYKU
- CYXAPU

- XJIEB ®OKAYYA

- APABCKUIA XJEB
- XJIEB HABATTA

- NABALL

- MUUA

CtpykTypbl OT IBL cnpoek-
TUPOBAHbI N N3rOTOBJIEHDI
COBCTBEHHbIMM cUiamu, B
rnaBHoOM odpuce n uexax
KOomMMaHmu nobsn3ocTu oT
BepoHbl.

lNponsBoacTBEHHbIE Liexa U
TexHnKa, peanm3oBaHHbIE U
ycTaHoBneHHble IBL, oTpa-
XKaKT COBPEMEHHbBIN PbIHOK
M rapaHTupyoT Hambonee
nogxogAlwune nHanesmayarnb-
Hble peleHuna, Bcerga MHHoO-

- RUSKS

- FOCACCIA BREAD
- ARABIC BREAD

- CIABATTA BREAD
- PITA

- PIZZA

The production layout built by
IBL are designed and manufac-
tured in-house, at the Com-
pany’s plant and headquarters
nearby Verona.

The production layouts and
machinery that are built and in-
stalled by IBL mirror the trade’s
state-of-the-art and guarantee
the most fitting tailor-made
solutions, always innovative
and cost-effective, in every in-
dustrial context and economic
situation.

IBL can offer the Clients the
planning, manufacturing and
installation of complete-cycle
production layouts: from the
stocking of raw materials, to
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

BaUVOHHbIE Y 9KOHOMUYECKN
3hheKTNBHbIE, B NHOOOM
NPOMBILLSIEHHOM KOHTEKCTE U
3KOHOMWNYECKOWN CUTyaLnun.

IBL npeonaraet cBOMM KNu-
€HTaMm NpoeKTupoBaHune, 13-
rOTOBJIEHNE N MOHTaX LIEXOB
NOJSIHOrO NPOU3BOACTBEHHOIO
uMKa: oT ckiagmpoBaHuA
CblpbA A0 NpPOM3BOACTBA

dough making and moulding,
to baking, to the final product
wrapping.

Due also to the close technical
co-operation with the Partners
supplying components such
as SEWEURODRIVE, ALLEN
BRADLEY, SIEMENS, KOYO
SKEF, etc., our layouts for ba-
kery offer: total reliability and
long lasting durability, flexibility,
simplicity of maintenance and
multi-year warranty from the
maker.

TecTa 1 (popMOBKM BbINEYKU
M yNakoBKN KOHEYHOro npo-
aykTa.

Bnaropnapa TecHoMy co-
TPYyOHUYECTBY C NapTHepa-
MW, NOCTaBNAWNMU KOM-
NieKTyLWmne, TaKMMn Kak
SEWEURODRIVE, ALLEN
BRADLEY, SIEMENS, KOYO
SKF u T.4., HaWwu npennoxe-

FRESHLY BAKED NEWS:
BIG CHANGES AT IBL

The Company moved to larger
Headquarters and sends a
message to the Market — CEO
Matteo Zumerle interview

MR ZUMERLE, YOU HAVE

MOVED TO NEW, FAR BIG-
GER PREMISES: A CLEAR

SIGN OF GROWTH ...

Our growth is the direct con-
sequence of the increasing

< IT.FOOD £JI6AI}IIIIIES >

HUA ONA NeKapeH rapaHTupy-
IOT HaAEeXXHOCTb U JonroBeYy-
HOCTb, N’MO6KOCTb, MPOCTOTY
obcny>knBaHmA U MHOroNeT-
HVe rapaHTuM OT NPOU3BOAN-
Tena.

«CBEXXEUCNEYEHHDbIE»
HOBOCTW: BOJIbLUNE U3-
MEHEHWA B IBL
KomnaHmnAa nepeexana B

demand from the market. A fact
we welcome with enthusiasm
and proudly acknowledge, yet
it represents a challenge at the
same time, which calls for even
more commitment on our part.

HOW DO YOU COMMIT
YOURSELF TO THIS CHAL-
LENGE?

Well, to begin with, we are
massively reinvesting our bu-
siness profits in order to better
satisfy the increasing demand.
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HOBYO 6011€€ NPOCTOPHYIO
wTab-kBapTMpy 1 nocblnaeT
CBOMN MeccaiXX PbIHKY — UH-
TEPBbBIO reHepasibHOro au-
pekTopa MatTeo [3ymeprne.

M-H A3YMEPIJIE, Bbl MNEPE-
EXANN B HOBOE MNMOMELLE-
HWE, HAMHOIO BOJIbLUEN
MAOLWAON, 9TO ABHbLIN
NMPN3HAK POCTA...

Haw pocT ABnAeTcA npa-
MbIM CNEOCTBUEM pacTyLe-
ro cnpoca Ha pblHke. Mbl ¢
3HTY3Ma3MOM U C ropaoCTbHO
npU3Haem 3TOT (PakT, HO

B TO )€ BpeMsA 3TO BbI30B,
KOTOpbI TpebyeT eLe 60sb-
wen oTaadun ¢ Halwewm cTopo-
Hbl.

3TOT BbI30B, UTO OH
oA BAC OBHAYAET?

Ona Hayana Mmbl MacwTabHO
pPEVHBECTUPYEM HaLly npu-
OblS1b AN1A TOro, YToObI Nyylle

Our recent moving to new,
larger premises based in Villa-
franca — where Verona’s airport
is located — comes as a natural
consequence, but it is not the
only step necessary to achieve
our market goals, of course.

WHAT OTHER INTERVEN-
TIONS WOULD YOU IMPLE-
MENT IN ORDER TO ACHIE-
VE YOUR MARKET GOALS?
Research and Development
are a fundamental aspect, yet
there is at least another factor
which plays a crucial role: |
mean the capability of coming
up with the proper solution at
the right time for our Clients,
reacting promptly and effecti-
vely, whenever and wherever
needed.

IN SHORT, IBL PROVIDES

THE CLIENTS WITH:

- HIGH GLOBAL QUALITY OF
THE LAYOUTS

- HIGH RELIABILITY AND DU-

yOOBAETBOPATbL pacTyLui
cnpoc. Haw HepaBHWMI ne-
peesn B HOBblE NPOCTOPHbIE
nomelleHna B BunnadgppaHka
— pAOoOM ¢ asponopTtom Be-
pPOHbI —BMONIHE €CTECTBEHEH,
HO 3TO, KOHEYHO, HE edVH-
CTBEHHbIN Lar, Heobxoau-
MbI A9 peLeHnA Hawwmnx
3apau.

KAKHWE OPYIME MEPOINPU-
ATUA Bbl NTAHUPYETE
anAa OOCTUXXEHWA BA-
LUMX LLEJIEMA HA PbIHKE?
WccnepoBaHuAa n passutue
ABMAIOTCA OCHOBOMOarar-
LWMMM acnekTaMu, HO ecTb,
no KpamnHen mepe, eLle oauH
K/H0YEBOV (haKTop: BO3MOX-
HOCTb HaxoOouUTb ANA KIn-
€HTOB HY>XHOE peLLeHnE B
HY>XHOE BpeMs, pearmpoBaTb
6bICTPO N 3PDPEKTUBHO TaM,
roe aTo Heobxoaumo.

RABILITY

- WIDE CHOICE OF TECHNI-
CAL SOLUTIONS

- FAST LAYOUT ASSEMBLY

- REMARKABLE COST-EF-
FECTIVENESS
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BKPATLE IBL NPEOO-

CTABJIAET KJIMEHTAM

CNEAVYIOLUEE:

- BbICOKOE HA MMPOBOM
YPOBHE KAYECTBO LIEXOB

- BbICOKAA HAOEXHOCTb
1 OOJITOBEYHOCTb

- LLWPOKW BbIBEOP TEX-
HNYECKNX PELLEHUN

- BbICTPbLIN MOHTAX

- BbICOKYIO PEHTABE/1b-
HOCTb

- MNTAHOBOE TEXHUNYE-
CKOE OBCIJTY>XBAHUE

- TEXHUYECKAA NMOMOLLb,
YOAJIEHHAAR TN C Bbl-
E3A0OM HA MECTO. ii

www.bakervline.com

- PLANNED MAINTENANCE
BY PROTOCOL

- REMOTE OR ON-SITE
TECHNICAL ASSISTANCE.

www.bakeryline.com
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EUROSICMA: TPAOULIAA
W OMMbIT B YINAKOBKE
KOH®ET C 1965 TOA

urosicma - UTanbAHcKaaA
rpynna KomnaHum,
Ba>KHbI UMPOK Ha
pbIHKE aBTOMATNYECKMX
YNaKoBOYHbIX MaLLMH. [Mpodmib
KOMMaHum - obpabatbiBatoLume,
noJaroLye, ynakoBOYHbIE
MaLUMHbI ¥ IMHAW 014
neKapeH, KOHAMTEPCKMX, a
TaKXXe AJ1A KOCMETUYECKON U1
(hapmMaLeBTNYECKON OTpacnen.
OcHoBaHHana B 1965 rogy,
KOMMaHWA OXBaTbIBAET TPU
nokoneHusa. Ha cerogHA eto
ycTaHoBneHo 6onee 4000 mMalumH
B 6onee, 4em 80 cTpaHax no Bcemy
mupy. CerofHA B LEHTpe BHUMaHUA
Eurosicma - uHguBupayasnbHble

peweHua anAa flow-pack u X-fold,
NepBUYHON U MYJIbTU- YNAaKOBKM
[NA LWMPOKOro CneKkTpa NpoayKToB,
a VIMEHHO: COHOBMYM U NeYeHbe

C Ha4YMHKOW, Badhnn, Kpekepsl,
CH3KMW, XXeBaTenbHaA pe3nHKa,
)KBaYKa, LLIOKOMag, U KOHeTbI B
LIEsIOM.

Bnarogapa cnekTpy NpUMeHeHWi

N OMbITY B Pas3nnyHbIX

obnactax Eurosicma cuntaetca
LUIMPOKONPOUIIbHBIM
npoussoguTenem. OHO nocTasnAeT
NPOAYKLMIO MOSIHOCTBIO «made

in ltaly» n3 matepranos

BbICOKOrO KayecTBa, KOTopoe
OTNINYAETCA HOBENMMPHOM

COOPKOIM MEXaHNYECKIMX YaCcTeN
1 HOBENLLMMW NporpaMmammn Ania
CVICTEM ynpaBneHuA.

M'M6KocTb M MOAYNbLHOCTb
06opyaoBaHUA CTaHOBATCA
K/HOYEBbIMU (hakTopamu, ecnv
Bbl XOTUTE MPON3BOANTb U
yNaKoBbIBaTb WWPOKUIA CNEKTP
nponykToB. TpebyeTtcA ObicTpan
N HECNOXKHAA HacTponKa
obopynoBaHuA, obecnedmsaroLan
O[MHaKOBO BbICOKOE Ka4ecTBO
1 3ahPEKTUBHOCTb BO BCEX
KOHMrypaumsax.

B koHauTepckom cekTope Euri-
osicma npegsaraeT Ase MOAeNm
ynakosLumkos flow-pack: EURO

EUROSICMA: TRADITION AND
EXPERIENCE IN WRAPPING
SWEETS, SINCE 1965

urosicma is an ltalian
group of companies
playing an important role
in the automatic packa-
ging machines’ field. The por-
tfolio of the company includes
handling, feeding, wrapping
machines and integrated lines
for the bakery, confectionery,
cosmetic and pharmaceutical
sectors.
Founded in 1965, its activity
spread over three generations
and it is now present in more
than 80 countries worldwide
with over than 4000 machines
installed.

Today, Eurosicma’s core bu-
siness is represented by flow
and fold tailor-made wrapping
solutions for the horizontal
packaging both primary and
multipack of a wide range

of products such as plain,
sandwich and filled biscuits,
wafers, crackers, snacks,
candies, chewing gums, bubble
gums chocolate and sweets in
general.

Due to the wide range of
applications and the experti-
se acquired in so many fields
Eurosicma is today considered
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a Multi-Specialist Manufactu-
rer, able to grant a completely
‘handmade in ltaly production”
with the use of high quality row
materials, the most accurate
assembling of the mechanical
parts and the most up-to dated
software applications for the
control systems.

Machinery flexibility and mo-
dularity become key factors to
be satisfied in order to provide
wrappers able to handle and
pack a wide range of different
products with easy and quick
machinery adjustments, ensu-
ring the same features, quality
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77 v EURO 88. EURO 77 eBpo
COBMECTUM C PasnnyHbIMU
NOAAMLLMMI CUCTEMAaMK, NOSTOMY
B COCTOAHMM 0BpabaTbiBaTh
Kapamerb, xene, negeHupl,
KeBaTesbHaA Pe3nHKa, XBavka,
»KeBaTebHbIe KOHETbI, NPUCKN,
nnmtkn. EURO 77 DS 900
“Bepcua CANDY 7 -310 nyuwiee
npensioXkeHve Eurosicma gna
TBEPAbIX KOH(ET M CambIX LLIMPOKMX
NPUMEHEHNI 06epThIBaHUA,
6narogapA TpaguUmAM U onbITy,
MPUOBPETEHHBLIM KOMMaHWen

CO [OHA ee OCHOBaHWA.
Mpon3BoanTEnbHOCTD YNakoBLLMKA
6a30B0W KOH(hMrypaLwmm ocTuraeT
1350 LWT/MWH, HO OH MOXeT

and performance in all the
configurations available

To the confectionery indust-
ry, Euriosicma proposes two
models of flow wrapper: the
EURO 77 and the EURO 88.
The EURO 77 flow wrapper
can be connected to a wide
range of different feeding
systems, being therefore able
to handle hard candies, jel-
lies, lollipops, chewing gum,
bubble gums, chewy candy,
toffees, slabs. The EURO 77
DS 900 “CANDY Version” is

paboTaTb CO CKOpOCTLIO A0 2000
LUT/MUH NPU UCMOMNb30BaHUN
COBPEMEHHOIO BbICOKOCKOPOCTHOIO
KomnnekTa vactein. OgHa

13 nocnegHnx paspaboTok
NO3BOSAET UMETb COBEPLUEHHO
HOBYIO KOHGOMIrypaLmio ¢ AByMA
HEe3aBVCYIMbIMU MOAAIOLLMMU
JucKammn ANA ABYXLBETHOMO
MCTIOSNHEHWA YNaKOBKM.

EURO 77 DS 900 “Bepcun
Candy” nerko aganTupyeTcA

nop, >xene, neaeHubl 1 Wapukm
MyTeM 3aMeHbl KOMMEKTYHOLLMX
yacTei. Hanpumep, EURO 77 DS
900 “Bepcua LOLLY ” ocHauleHa
crieuvaibHbIM LEHTPOOEXKHBIM

Eurosicma’s best proposal for
hard candies and the widest
wrapping application develo-
ped, thanks to the long tradition
and expertise the company
acquired in the field from its
foundation.

The wrapper with the ba-

sic configuration can reach
1350pcs/min, but it is able to
run at a speed up to 2000 pcs/
min, employing an advanced
high-performance kit. One

of the latest successful de-
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OUCKOM MoAaym U MOXeT paboTaTtb
CO CKOPOCTbO A0 600 LWT/MUH.
OpHa v Ta »ke MaLmHa crnocobHa
peanv3oBbIBaTh 1 OOMHAPHYIO
flow-pack ynakosky u flow-pack
YNaKOBKY W3 HECKOSbKMX MOMOCOK.
KonnuecTtso ynakoBoK B Lienu
Nerko HacTpavisaeTcA, bnarogapa
WHHOBALUMOHHOMY YCTPOWCTBY C
cepsonpueogoM. Eurosicma Candy
R&D nmeeT 3anaTteHToBaHHy0
ChYHKUMIO «MyCTOr0 OTBEPCTUA»
[ONA NogatoLero amcka Bo
n36exxaHne nyCcTon ynakoBKm.
TakanA TexHonorna no3sonAeT
NpaBWIbHO N PABHOMEPHO
nofaBaTh YNakoOBOYHYIO LiEMb U
n3bexartb BO3MOXHbIE OTXOAb!
yNakoBOYHbIX MaTEPUASIOB.

[InA BCex NpoayKToB B BUAE
XryTta Eurosicma cneuuansHo
paspaboTana gsa pasnm4Hbix Cut
& Wrap flow pack ynaxosLuyka:
EURO 77 TIV u EURO 77

TIR. MNepBaA mogens pexeT

1 yrnakoBbIBaeT KOpoTkume/

velopments allows to have a
completely new machine’s con-
figuration equipped with two
independent disc feeders for
the double colour application.

The EURO 77 DS 900 “Candy
Version” can be easily adapted
and used for jellies, lollipops
and pellets, changing a dedica-
ted kit of parts. For example,
the EURO 77 DS 900 “LOLLY
Version” is equipped with a
dedicated execution of the
centrifugal disc feeder and able
to run at a speed up to 600
pcs/min. The same machine is
able to realize both single flow
packs and strips of packs, with
the number of packs per chain
fully and tool-free customiza-
ble, thanks to an innovative
servo-driven device. Euro-
sicma Candy R&D developed
a patented empty hole reco-
very function for disc feeders
to avoid any eventual empty
pack. Such technology allows
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CpefHWe NpoayKThl C MOMOLLbIO
HoXxa 1 Tonkatensa nog 90°.
BTtopana - ogHa 13 nyydiumx
KOHGoMrypaumi ana cpegHux/
LNMHHBIX NPOayKTOoB 6narofapA
BpaLLaroLLeMyCa pexxyLLemy 610Ky,
KOTOPbIN JIMHENHO NEpenaeT yxe
paspesaHHble NopLnm.

[na nnacTa >xeBaTenbHON Pe3nHKK,
nocTynarowen B Buae 60mbLLnX
nnacTuH, Euroscima npegnaraet
IBe KoHgurypauvm: EURO 77

AP (vpeanbHo noaxoauT onAa
NPOAYKTOB NPAMOYronbHON hopMbl)
n EURO 77 DT (6onbLue noaxoamt
[AnA kBagpaTHov ¢hopmbl). Obe
MOAENN OCHaLLEHbI 6/T0KOM
3arpysku 1 nogaydu, pasmeLLeHHble
B nepsom cny4vae nopg, 90° K
yNakoBLLYKY, & BO BTOPOM BCe
060pynoBaH1e pa3veLaeTcs B
NVHWIO. BblaeneHHble cucTembl
NoAaYM TakxKe AOCTYMHbI

[N1A YyNaKoBKY LLapnKoB 13
XKEeBATENBHOM PE3VHKIN B 0OEPTKM
Pa3nYHbIX LIBETOB.

to feed properly and steadily
the wrapper chain and avoid
any possible waste of wrapping
material.

For all the products coming
from rope, Eurosicma has
specifically designed two
different Cut & Wrap flow pack
machines, the EURO 77 TIV
and the EURO 77 TIR. The first
model is able to cut and pack
short/medium sized products
using a scissor cutter and a
90° pusher, while the second
one is the best configuration to
handle medium/long sized pro-
ducts thanks to a rotary cutting
unit that transfers “in line” the
portion already cut.

For laminated gums, coming
from the process line as big
slabs, Euroscima offers two
configurations: the EURO 77
AP, ideal for products with a
rectangular final shape, and
the EURO 77 DT, more suita-
ble for square products. Both

[na xnebonexkapHoin
NpOMbILLIEHHOCTY Eurosic-

ma npegnaraeT HeCKObKO
NPWIOXeHUI Ha 6a3e OQHON
MaLLUWHbI A71A CO30aHNA NOMHOWM
cucTeMbl 06epTbIBaHWA COMMAacHO
noTpebHocTAM. YTO KacaeTcA
KOHEPeT 1 >keBaTeNbHON PE3NHKN,
€CTb 0gHa mogess flow-pack B
PasnnyHbIX KOHhUrypaumax anA
pasHbIX NPOOYKTOB 1 pa3MepoB:
EURO 88. [na neyeHbA B CTOMKeE,
B TOM YMChe TUMNa «CIHOBUY»
Eurosicma npegnaraet EURO

88 UNIVERSAL, koTopaa MoXeT

the models are equipped with a
dedicated loading and feeding
unit, in the first case placed

at 90° compared to the wrap-
per, while in the second all the
equipment is “in line”.
Dedicated feeding systems are
also available for chewing gum
balls to be wrapped in assorted
colours.

To serve the bakery industry
and satisfy the most various
needs, Eurosicma offers seve-
ral applications from the single
machine to complete wrap-
ping systems according to the
needs.

As for the candies and gums
there is one flow wrapper mo-
del available in different con-
figurations to handle different
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6bITb NogkmntodeHa K “P.W.F’ n
“V.M.” - nBe Mofenv BepTUKasbHON
rpaBMTaLMOHHOM noJauu,
naeanbHble AnA nevexbA. [nA
YNaKoBKM NeyeHbA Ha pebpe

B cTune flow pack Hambonee
MoAXOAALLMM peLLeHneM ABNAETCA
Bepcua EURO 88/EDG, a oA
neyeHbA Ha pebpe B cTune X- fold
Eurosicma npepgnaraet mogens EU-
ROFOLD, nepBbliii 1 €AUHCTBEHHbIN
MOSTHOCTBHO 3SIEKTPOHHbIN
YNaKOBLUMK, JOCTYMHbIA Ha

pbiHke. O6e MalUVHbI MOTyT
coyeTaThbCA C aBTOMATUYECKUM

products and sizes: the EURO
88. For biscuits in stacks, both
plain and sandwich, Eurosicma
offers the EURO 88 UNIVER-
SAL which can be connected to
the “P.W.F” and “V.M.”, two mo-
dels of vertical gravity feeders
ideal for biscuits. For biscuits
on edgein flow pack style, the
most suitable solution is the
version EURO 88/EDG, while
for biscuits on edge in fold style
Eurosicma proposes the EU-
ROFOLD Machine Model, the
first and unique fully electronic
fold wrapper available on the
market. Both machines can be
combined with Automatic Por-
tion Feeders, Counting or Vo-
lumetric Version. A successful
combination widely developed
is the Eurofold Machine combi-
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NOPLMOHHBIM YCTPONCTBOM
nogayu, Bepcum ¢ NoACcHETOMUN
no o6bemMy YaayHoe o6beanHeHne
- 370 Eurofold B coveTaHum ¢
aBTOMaTUYECKOW Nofaderi no
obbemy. Takaa cuctema nogaym
adhchekTMBHA 1A Kpekepa u
C3HABMWY-MEYEHbA; MOMHOCTHIO Ha
CEPBONPUBOLE, YNpaBAeman 1
KOHTpONMpyeman yNnakoBLUMKOM,

1 cnocobHasA BbINOMHATL 00 25
LMKOB B MUHYTY. Bnaropgapa
cneumdunyecKon TEXHOornm

3TO NofatoLLee YCTPONCTBO
rapaHTVpyeT NpeaensHo
JennKaTHyo 06paboTKy NPOOYKTOB
1 OCHALLIEHO NPOCTOM (OYHKLIMEN
N3MEHeHVA pasMepa.

YT106bI YKPEnUTL NO3MLMM B
xnebonexkapHom cekTope, Eurosic-
ma peLunna co3gatb Komnanuo Eu-
rotekna 4717 aBTOHOMHbIX MOCTaBOK
MOMHbIX YNAaKOBOYHbBIX JIMHWA 1
PELLEHW «Nog, KNoY». Takoe
CUNbHOE COBMECTHOE NpeanpuATye
NOABWIIOCH NOCIE O/INTENBLHOTO

ned with the Automatic Portion
Feeder Volumetric Version.
This kind of feeding system is
an efficient solution to handle
both dry and sandwich biscuits;
it is completely servo-motori-
zed, driven and controlled by
the wrapper and capable of
reaching a speed of 25 cycles
per minute. Thanks to the spe-
cific technology employed this
slugs feeder is able to grant an
extreme gentle handling of the
products with an easy and fast
change size.

To strengthen its commitment
to the bakery field, Eurosicma
decided to set up the com-
pany Eurotekna to be able to
supply, autonomously as the
only center of responsibility,
complete wrapping lines and
turnkey solutions. Such strong
joint-venture was born after

a long collaboration between
Eurosicma and Tekna. Thanks
to the accurate experience
gained by both Eurosicma and

COTpyOHMYecTBa Mexxay Eurosicma
n Tekna. Bnarogapa 20-neTHemy
onbITy Eurosicma u Eurotekna B
CEeKTOope YNaKOBLUMKOB NeYeHbs,
KOMMaHWN CrocoBHbI NMPeanoXuTb
LUMPOKIMI CNEKTP 060pya0BaHMA
[O1A neYeHbA U X1e606yN04HbIX
n3nenvn, Kak MatlmHa onsa
COHOBMY-NEYEHbA € wire-cut
TexHonorven: SAMA 1, SAMA/2

n SAMA/4, n aBToMaTn4eckas
cucTema nogaym AnA ynakosku
neyeHbA Ha pebpe, No 06bemy U c
MOACHETOM.

[nA caHOBUY-NeYeHbA N KPEKepoB
[vanasoH 060pynoBaHmA
BKJ/1OHAET MOSHYHO IMHWIO ANA
(hOpPMMPOBaHNA CIHOBUYEN

1 yNakoBKW A/1A NeYeHbA 1
Kpekepos. MalumHa oA CaHaBMYEN
mopenb SAMA B coyeTaHum ¢
ynakosLmkoM flow-pack EURO

88 ABnAETCA KOMMIEKCHOM
JIMHVEen 1 obecrneymBaeT BbICOKUI
ypoBeHb 3PHEKTUBHOCTU U
NPOV3BOAUTENBHOCTU. ByHKkep ¢

Eurotekna staff in the biscuits
machine field in over twenty
years of activity, the compa-
nies are able to offer a wide
range of machines for biscuits
and bakery products, such as
sandwiching machines wire-cut
technology: SAMA 1, SAMA/2
and SAMA/4, and automatic
feeding systems for biscuits

to be wrapped on edge, both
Volumetric and Counting Ver-
sions.

For sandwich biscuits and
crackers, the machinery ran-
ge includes complete line for
sandwiching and packaging
for biscuits and crackers.

The sandwiching Machine
Model SAMA combined with
the EURO 88 flow wrapper is
an integrated line composed
of two machines which are
connected in real-time. Such
synchronization and control
system grant high levels of effi-
ciency and out-put. The cream
tank is designed to feed the
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KpeMoM nogaet Kpem nopumamm
1 OCHALLEH ABOMHON pybaLLKom
ONA UMpKYAUmMn Bogbl AnA
TemnepaTypHOro KOHTPOnA,
BMOPATOPOM 1 Hacocom. Kaxkaaa
cucTeMa MMEeEeT He3aBUCHMbIN
cepsonpveog. CrnoxHan
J03UpYIoLL@A crcTeMa rapaHTupyeT
KOPPEKTHOe pacnpegeneHue
Kpema fgaxe B cryyae 06paboTku
pasnMyHbIX HOPMAaTOB C Pa3HbLIMM
nopumAmMy kKpema. MawumHa
OCHalLLeHa aBTOMaTU4ECKOW
CUCTEMOWN CaMOOYUCTKM LieMNen.
Mpamoe coegmHeHme ¢ flow-
ynakoBLmkom flow-pack EURO

88 cTano Bo3MOXHbIM 6riarofgapa
YCTPOICTBY NO3TANHOM Nepefaym
neyeHbA Kak NOLWTYYHO, Tak 1
BHax/ECT.

Kpowme Toro, Eurosicma
npegnaraet cneumasnbHbIe
nutatenu anAa sacpens: STF,

Side Transfer Feeder, cictema c
MOSHLIM CEPBOMPUBOAOM, KOTOpaA
no3BonAeT nepegasatb Bagu

C MHOIO/IEHTOYHOrO YCTPOMCTBA

cream to portion and equipped
with a jacketed water circula-
tion system for temperature
control, a shaker and a pump.
Each system is independently
servo-driven. The sophistica-
ted dosing system employed,
grants the deposit of the cor-
rect quantity of cream also in
case the filling machine has to
manage many different formats
with very different portions of
cream. The machine is also
equipped with automatic self-
cleaning system for chains. Di-
rect connection with the EURO
88 flow wrapper is possible
thanks to a phasing transfer
device that can be employed
both for single and overlapped
biscuits.

To complete all the configura-
tions available for the EURO
88 flow wrapper, Eurosicma
has developed the EURO 88
HSF Noodles, a packaging sy-
stem for instant noodles, both
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NofayYn B LIEMOYKY YNaKoBLUMKA
flow-pack. JocTynHa caman HoBasA
BepcuAa STF: SSTF, Soft Side
Transfer System, nmetowan
[LOMOJTHUTENBHBIN CepBOaBUraTESb.
OHa crnocobHa nnaeHo 3arpyxarb
NEHTY, Cneayn ee OBVKEHMIO

Ha Bblcoko ckopocTun. Oba
YCTPOMCTBA MOryT NOCTaBNATLCA
Takxxe B twin-Bepcum 1 ¢ 6710KoM
camooumncTku. Takxxe oA
KOHGhMrypaumin ¢ ynakoBLLMKOM
flow-pack EURO 88 Eurosicma
paspaboTtana EURO 88 HSF Noo-
dles - ynakoBo4Haa cuctema anA
nanwm 6bICTPOro MPUroTOBIEHNA,
B TOM 4MCNe pUcoBOi. 3Ta
BbICOKO3(h(hEKTMBHAA cncTEMa
MOXET ObITb OCHaLLEeHa (PyHKLMEN
«HET NPOJYKTa, HET YNaKoBKU» U
3D kamepori Ana obHapy>XeHma

1 BbIBOPKM B pAdY NpoayKTa

fried and riced. These high-
performance wrapping systems
can be equipped with “no cake
no seasoning bag” function and
with a 3D camera to detect and
select the single product in the
row with irregular shape.

To achieve high-performance
results, Eurosicma has studied
and entirely developed the
feeding system for the seaso-
ning bags, able to cut and place
them on the cakes, ready to be
wrapped. The Seasoning Bag
Feeder is completely integra-
ted in the control system of the
wrapper and configurations up
to three independent feeders

HenpasWbHOM (HOPMbI.

B uenAx obecneveHun
npoussoauTenibHocTy Eurosicma
paspaboTtana cucTeMy nogadn
nakeToB, KOTOpaA X paspesaeT
M KNageT Ha NPOAYKT , rOTOBbIN K
ynakoeke. Seasoning Bag Feeder
MOMHOCTBIO MHTErpMpoBaHa B
CUCTEMY KOHTPONA YMakoBLLYKa

1 MOXET MOCTaBNATLCA B
KOHJoUrypaumm Tpex He3aBnCUMbIX
nogatoLmx 6moka anAa ogHoro
yrNaKoBLLMKA.

[nA rnasypoBaHHbIX MPOAYKTOB,
TAry4Mx 6aTOHYNKOB, HYTW,
OUCKBUTOB, YKene, LoKonaaa,
Badheb N TOHKOCIONHbBIX
npomykTos Eurosicma
paspaboTtana pacrnpegenuTesnbHble
1 NopatoLLye CMCTeMb,
KOTOpbIe NErko HacTpavBatoTCA
Ha 6a3se nmetoLLeroca
MPOCTPaHCTBA 1 KONM4yecTsa
NPOAYKLMM, MOCTYMaoLLEN OT
MPOV3BOOCTBEHHON JIMHUM.
OTM BbICOKOCKOPOCTHbIE

wrapping machine can be sup-
plied.

Regarding enrobed products,
healthy sticky bars, nougats,
sponge cakes, jellies, cho-
colate bars, buscuits, wafers
and thin products, Eurosicma
has developed appropria-

te distribution and feeding
systems, that can be highly
customized according to

the space available and the
quantity of products coming
from the production line. This
systems transfer products, at
a high speed and in a gentle
way, to the HSF8, High Speed
Feeder and Timing System, a
completely pressureless high-
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CUCTEMbI NepedatoT NPOAYKT
Ha HSF8, High Speed Feed-

er and Timing System Ha
BbICOKO3(h(HEKTUBHYIO MOOAIOLLYIO
CUCTEMY MOMHOCTBIO 6e3 JaBneHuA
, CneumnansHO npegHasHaYeHHyo
AnA 06paboTKM CNOXHbBIX
NPOAYKTOB, TaKMX Kak MarieHbkue
MUPOXHBIE CIOXHON hOPMbI,
6aTOHUMKW 1 Hyra. OTO YCTPOMCTBO
rapaHTUpyeT AeNMKaTHYIO
06paboTKy NPy HA3KOM
KOHTPOMMPYEMOM AaBfieHNN

n, ecnu TpebyeTcA, NonHoe
OTCYTCTBUE KOHTaKTa Mexay
npogykTamu. TakaA cuctema
noJayun ocHalleHa CUCTEMON aBTo-
HaTAXEHWA 1 aBTOLIEHTPUPOBaHUA
pemHeit. [apaHTupoBaHa npocTan u
6bICTPan ouMcTKa 6e3 MHCTPYMEHTA
NNacTUH, PEMHEN 1 PONKOB
nepegaun. OgHO 13 yCreLUHbIX
peLLeHnii HegaBHeW pa3paboTku

- nBoHaA HSF Feeding and

Timing System - ¢ 3, 6 unn 8
PEMHAMM HY>KHOW KOHChMrypaumu,
rapaHTupyeT 6e30nacHyto u

performance feeding system,
specially designed to handle
difficult products such as small
cakes with irregular shapes,
sticky bars and nougats. This
feeder grants gentle handling
of products at an extremely
low and monitored pressure
and, if required or needed, can
also avoid any contact betwe-
en the products. Such sophisti-
cated feeding system is equip-
ped with auto-tensioning and
auto-centering belts’ system.
Extremely easy and fast tool-
free cleaning for plates, belts
and transmission rollers are
assured. One of the successful
applications recently develo-
ped, is the double HSF Fee-
ding and Timing System, with
3, 6 or 8 belts according to the
configuration needed, able to
grant a safe and continuous
feeding at high speed.

The EURO88/CF3 is designed
to receive long-side leading
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HEeNpPepbIBHYHO Noaayy Ha BbICOKOW
CKOPOCTMW.

EUROB88/CF3 cnpoekTupoBaHa
LNA NpremMa Yo IMHEHHbIX
NPOLYKTOB, MOYLUMX B OOHY JIMHUIO
. OHa ocHallleHa cucTemoi nogaydm
C 3 pEMHAMY, YCTaHOBEHHBIMU
nog 90° nnm 110°. KaxkgaA neHta
YNpaBnAeTCcA HE3aBUCUMBIM
6eCLLETOYHbIM OBUraTenem.
EURQOB88/CF3 obpabaTbiBaeT
NPOLYKTbI C KpaHe HU3KUM,
KOHTPONMPYEMbIM JaBNEHUEM.
Bnok nofaun MoXeT nepekpbiBaTh
MnycTble MecTa Ha BXO[e NMoToKa,
aBTOMAaTUYECKN HaKanmeaTtb
NpoayKTbl Ha Bychepe npu
KOHTPONMPYEMOM AaBrieHNN,
obecneurBan NX NPOrpecCMBHOE
pasfenexHve, 4Tobbl caenatb

3Tan 3arpy3ku nogatoLLen Lienm
nsaBHbIM 1 3PEKTUBHBIM.
EUROB88/CF3 moxeT gocturatb
ckopocTy 1o 400 ynakoBoK /MUH B
3aBMCMMOCTU OT crieumdmKaumm
NpoayKTa 1 MaTepuana yrnakoBKy.

products, placed in single line.
It is equipped with a 3-belts
feeding system, placed at 90°
or 110°. Each belt is driven
by an independent brushless
motor. The EURO88/CF3
handles products with extre-
mely low and carefully mo-
nitored pressure. The feeder
is able to recover empty
spaces on upstream flow,
buffer products automatically
at controlled pressure, gran-
ting a progressive separation
of them to make gentle and
efficient the loading phase of
the wrapper’s infeed chain.
The EURO88/CF3 can reach
a speed up to 400 packs/min,
depending on product’s and
wrapping material’s specifica-
tions.

To satisfy a specific request
for biscuits’ wrapping, Euro-
sicma recently developed a
dedicated device that allow to
have a new pack configura-

[nA nHavemayanbHbIX 3anpocoB
nof, neyeHbe Eurosicma HepasHO
paspaboTana creumansHoe
YCTPOWCTBO, KOTOPOE NO3BONAET
NMETb HOBYIO YMaKOBOYHYIO
KOHGpurypaumto: ctunb flow

pack ¢ 60KOBbIMU LLBaMK

KavkeTca noxoxxmm Ha X-fold, Ho
rapaHTVpyeT Ny4Luyto 3almTy

1 YBENNYMBAET CPOK XPaHeHWA
npoayKTa. Takow HOBbI An3ariH
peanunsosaH 6narogapA CO3AaHNI0
OONOMHNTENBHOrO MOAYA,
KOTOPbI MOXET ObITb [,OOABNEH KO
Bcem flow pack KoHmrypaumnam ot
Eurosicma.

YT06bI YOOBNETBOPUTL Camble
pasHble NOTPEGHOCTH B 06NacTu
ynakoBku, Eurosicma Group MoxeT
MOCTaBNATb LUMPOKUIA CEKTP
060py8oBaHVA: OT COHABWY-
MaLLUVHbI MW NeYN A0 YNaKOBOYHOM
MHAN. 1NA ynakoBKW NeYeHbA Ha
pebpe yctaHoBka Star Shape Stack-
er N03BONAET NepeBopaYvBaTh
neYeHbe 1 nepenasaTh €ro, yXxe Ha
pebpe, ona Hakonnenua. Unn, no

tion: a flow pack style with the
side parts fold, that seems to
be similar to the fold pack, but
able to grant the protection

of the flow pack and a better
shelf-life of the product. Such
new design has been realized
thanks to the development

of an additional module, that
can be added to all the Euro-
sicma’s flow pack configura-
tions.

In order to meet the most va-
rious packaging needs, Euro-
sicma Group can also provide
a wide range of equipment

to handle products from the
sandwiching machine or oven
end to the packaging line. For
biscuits on edge wrapping,
star shape stacker allows
biscuits turning and it tran-
sfers them, already placed on
edge, on belts in order to be
stored and if requested linked
to the automatic portion fee-
ders, available in Eurotekna’s
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3anpocy, OH MOXXET COeAMHATLCA C
aBTOMaTMYECKUMM NMOPLIMOHHBIMU
HaKonMTeNAMM NPOM3BOACTBA
Eurotekna. CornacHo noTpebHoCcTH
KJIMEHTOB AOCTYMHbI pa3aenuTenm
PALOB U CNeLMannanpoBaHHbIe
cucTembl cbopa .

Eurosicma BmecTe ¢ Eurotekna
NpYMEHAET NapTHEPCKMIA NOOX0L
K KIMEHTaM 1 MOXXET MPeasioUTb
LUMPOKWIA CNEKTP UHOMBMAOYNTbHBIX
PEeLLEHVI 4N1A yO0BNETBOPEHMA
3anpocoB pblHKa. Eurosicma MHoro
MHBECTVPYET B Pa3BUTHE PELLEHWI
«nofg KoY. MpegnpuAtue

MMEET crieunanbHble OTOeNbl

[ONA ynpaBneHvA BCeMM Tanamu
npoekTUpoBaHnA Ha 6ase
BbICOKOrO OnbiTa 1 COBCTBEHHOIO
Hoy-Xay.HaunHaBLanA Kak
HebonbLwaa komnaHma ns 30
COTPYZAHUKOB, cerogHsa Eu-
rosicma HacuuTbiBaeT 160
paboTHMKOB 1 6onee 4000 MaLLnH,
YCTaHOBMEHHbIX B 60nee, 4yem 85
CTpaHax mupa. i

machinery range. According to
customers’ needs, rows multi-
pliers and customized collec-
ting systems are available.
Today, Eurosicma together
with Eurotekna, is able to
offer its clients a wide array of
customized solutions to satisfy
the requests of the market
and relate to its customers
with a partnership approach.
Eurosicma always invests a
lot in developing more and
more customized solutions
and it has in its internal orga-
nization dedicated divisions
able to manage every stage

of the designing and studying
phases with high expertise
and know how.

Starting as a small company
with 30 employees, nowa-
days Eurosicma counts 160
members with over than 4000
machines, sold and installed
in more than 85 countries

=

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

Service

Obina

co3noaHa B
[ | % 1979 rongy

C npeen npepgnaratb TONbKO
caMble MHHOBAUMOHHbIE TeX-
HONOMMM ANA NPOMbILLIEHHbIX
NOKPbITMA. Kaxkabli AeHb OXXW-
BaeT M pacTeT AeATeNbHOCTb,
HanpaBfieHHanA Ha co3gaHune
TEXHUYECKNX MOKPbITUN Bbl-
cokomn achpchbekTnBHoCTU. P.D.
SERVICE nmeeT cepTtudmka-
umio 1SO 9001 ot RINA gnAa
NPoOV3BOACTBEHHOrO npoLiecca.

P.D. SERVICE - EJUHCTBEH-
HbIE, KTO MOXET COOTBE-
CTBOBATb TPEBOBAHUAM
BbICOKOW UNN YPE3BbI-
YANHOW CEPLE3HOCTMW.

Korpa oT nokpbITWA XAy T nep-
BOKJ1ACCHbIX XapaKTepucTuk, B
Urpy BCTynaeT MakCMarbHbIN
npoceccrnoHannam n MHOro-
NEeTHNN oNbIT COTPYAHMKOB P.D.
SERVICE v yHuBepcanbHOCTb
€ro NOKpbITUA: MPOMbILIIEHHbIE
NMOKPbLITUA HA OCHOBE Yriiepo-
ONCTOW cTanu, antoMUHNA, He-

p>kaBetoLeli cTanu, cTanbHbIX
CNMaBoB, NAaTyHN U MarHus, a
TakXXe HeMeTasl/IMYecKmnx ma-
TepuasnoB, TakMX Kak CTeK/o,
CTEeK/oNNacTuK, yrneponHoe
BOJIOKHO 1 HEKOTOPbIE BUADI
Pe3UHbI.

KOHOUTEPCKAA U XJIEBO-
NEKAPHAA NPOMBbILUNEH-
HOCTW.

[MokpbITUE, HAHECEHHOE Ha
NPOTUBHK, hOpMbI ANnAa xnebda
No3BONAIOT YNyULIUTb CTaHaap-
Thl BbiNe4ykn u obecrnednBaeTt

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

SERVICE

was born in

1979, out
| M of 2 desire

to always and only offer the

most innovative techniques for

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

the production process from
RINA.
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pALg NpeuMyLLecTB NPOTUB TEX
Xe npeagmeToB 6e3 NOKPbLITUA.
AHTUNpUrapHoe NokpbITUE -
camaA N3BecTHaA U3 MHOrmx xa-
PaKTEPUCTUK HALIMX NMOKPLITUNA.

OTnnyHaa ns3HocoycTonyu-
BOCTb, Aa)ke Npu BbICOKUX
TemnepaTypax 1 arpecCuUBHbIX
XMMMKaTax, MOMUMO 3KOS0-
rMYecknx BO3OencTeum (K
OKUWCNEHUIO, CBETY, pasbpocy
Temnepatyp oT-200 ° C fo
6onee yem 500 ° C, K MUKpO-
opraHmamam), K 3arpA3HeHnAM,
3NEKTPNYECKOMY CONPOTUBIE-
HUIO, KOPPO3UN, UCTUPAHMIO

M N3HOCY, AenaeT 3Ty JIMHUIO
npoayB YHUKaNbHOW, YHUBEpP-
canbHOM N C MHOrOO6Pa3HbLIMA
NPUIOXEHUAMM.

OPYI'ME AHTUNMPUT APHbIE
NMOKPbLITUA B NPOOOBO/JIb-
CTBEHHOM CEKTOPE:
[NokpbITUE Ha OYHKEPHbIX
BOpOHKax, 3Bé304Kax, Ha

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

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

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

MalUMHax A OKPYrfeHnA, 4To
obecneynT aHTMaaresmio K
CbIpOMY TECTY;

IMNokpbITne dopm ANA BbiNevkun
6/IMHOB, NeYeHbA 1 Badenb;
HaHeceHue nokpbITU Ha Me-

\_______/

N

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

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

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

<1 I‘DIIII(!I(ISABIIIHES >

Tannmyeckne opmbl U rpunn
LANA NPUrOTOBNEHUA PbIObl 1

=

OBOLLen. il

www.pdservicesrl.com

P.D.SERVICE

PROTECTION DEVELOPMENT

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

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

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

Coating on hoppers, pastry
cutters, rounder machines

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

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

omnaHuA AB n3
Kropo,u.a OpumHyoBu

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

XAPAKTEPUCTWKWU KOTEHEPATOPA

TennoTa cropanust IpUPOIHOTO rasa,

HV>KHUI Tpefiest

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

O6uwit KT

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

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

OpumHyoBu, 29 oKTAGPA.

Ha dpabpuke La Molisa-

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

kBTuy/HM3 9.5
HM3/4 478
kBT 4.544
kBT 2.058
KBT 2.002
kBT 1.762
% 44,1
% 388
%o 829

[MnaHoBoe hyHKLUMOHUPOBaHMeE rpynnsl - 8760 yacos/rog,

NpUBIN3NTENBHO

<« Il Fllllllgglll}lllllis >

YMPOLLEHNA MHTErpauumn ¢
CYLLECTBYIOLWUMN CUCTEMAMM.

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

Peyb nget 06 yctaHoBke
KoreHepaumm ECOMAX ®

20HE: MooynbHbIN KOHTENHEP

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

C pekynepauuen aHeprum ot
6110Ka anekTpoaBuraTena

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

Ha TennoobmeHHuK (120

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

OneKTpn4ecTBO NOSTHOCTbLIO
noTpe6nAaeTcA npeanpuATMEM
C ynpaBnieHneM reHeparopa

B peXXume HyneBoro obmeHa

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



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

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

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

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

MBT. B nocnegHve rogpl

o6beM NPOU3BOACTBA BbIPOC

B 4 pasa, a KOfM4ecTBo
COTPYOHNKOB NMPEBLICUIIO

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

O KOMIMAHUAX LA MOLISANA
La Molisana ocHoBaHa B

1912 rogy kak pemecneHHanA
mactepckana B Kamnobacco.
MpnobpeTéHHaa B 2011

rogy rpynnoni Gruppo Ferro
(Mykomonbl 6onee Beka),
KOMMNaHuA ynpaenaeT BCel

<« It rnnnggncmuis >

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

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



Process Analytical Technology

MATRIX-F

FT-NIR Process Spectrometer

The online spectrometer MATRIX-F
allows contact and non-contact
measurements in reactors, blenders,
pipes, bypasses and even over
conveyor belts.

MPA

FT-NIR Lab Spectrometer
Designed to provide maximum
flexibility, the Multi Purpose
Analyzer MPA is ideal for the at-line
method development and routine
QA/QC work in the laboratory.

Today, many companies are not only striving to manufacture high quality products,
but also increase production efficiency by installing the analytical systems directly
into their production plants. This improves process verifiability and process under-
standing and gives the company the opportunity to optimize material use, run-time
of machines and quality of the products up to real-time-release.

Bruker’s spectroscopical technology based on modern FT spectrometers can be
used at a lot of different process steps and offer high amount information to gain
better process knowledge. The robust design of all spectrometers enables usage Bruker Optik GmbH

in tough conditions in production plants with very low maintenance costs/times. Rudolf-Plank-Str. 27
76275 Ettlingen

Tel. +49 7243 504 2000
Fax. +49 7243 504 2050
Contact us for more details: www.bruker.com/optics E-Mail: info@brukeroptics.de

. . . FT-NIR
Innovation with Integrity
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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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RPE SRL: 40 + YEARS’ EXPERIENCE
IN THE INDUSTRY

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

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

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

* RPE’s products are 100%
made in Italy.

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

RESEARCH &
DEVELOPMENT

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

It is an added value that

RPE offers providing reliable,
affordable and unique results to
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A standard of excellence in the
international market for Solenoid Valves

< ITFOOD MACHINES »



our customers.Qur lab performs
and provides practical tests, that
provide solutions required by the
industry and to our customers,
utilizing innovative and creative
solutions. This is how RPE offers

a direct and personalized service.

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

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

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

NOTHING GREAT HAS EVER
BEEN DONE WITHOUT
PASSION

www.rpesrl.it
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embraco.com

STAY COOL

We’'ll solve it together.

inverter

Fullmotion Inverter
with R290.

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

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

LESS ENERGY CONSUMPTION*

575 535 48« 50

*Than current standard.

embracn

whyadv.com
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NMOYEMY TOMITALY?

3A HALLUMU NPOAYKTAMU CTOUT A/TMHHAA UCTOPUA NIOBBU K KAYECTBY

bl OTOMpaem npe-
BOCXOJHOE CbIpbe,
BblpalleHHoe Ha
NTanNbAHCKNX NONAX
1 nepepaboTaHHOEe B HaLlen
CTpaHe: OT BbIGopa Nyyilen
3eMnu1 [0 Nyywmnx ceMaH, Twa-
TEeNbHO BblpalleHHoe, yopaH-
Hoe 1 nepepaboTaHHoe, YTOObI
COXPaHWTb NepBoHaYvasibHyo
nuTaTesnbHyO LEHHOCTb U ra-

paHTupoBaTb NOASNHHOCTL. B
YaCTHOCTU, Mbl ULLEM NPOAYKTHI,
Npon3BeAEHHbIE KOPOTKMMU U
cepTnMULNPOBAHHBIMU Lienoy-
KaMu NocTaBOK, KOTOpbIe MOryT
Haunyywmnv ob6pasom npeacTas-
NATb MHOXECTBO BKYCOB pas-
HbIX pervoHos Vtanun.

Hawa npoaykuuna npegnaraetcA
KNMEeHTaM nog NpecT>XHbIM
6peHpom «Tomitaly © - 100%

WHY TOMITALY ?

BEHIND OUR PRODUCTS, THERE IS A LONG HISTORY OF PASSION FOR QUALITY

e search for the
excellence of raw
materials produced in
the Italian fields and
processed in our Country: from
the choice of the best land to
the selection of the best seeds,
through careful cultivation,
harvesting and processing, to
preserve the original nutrition-
al value and guarantee the
authenticity. In particular, we
are looking for all those niche
foods, produced with short and
certified supply chains, that
can best represent the many
regional flavors. Our products

are offered to our customers
with the prestigious “Tomitaly © -
100% ltalian quality” brand.

A part of our products can be
labeled in private labels, while
maintaining the quality stand-
ards that distinguish ourselves.
An advanced and efficient
logistics structure also allows
us the optimization of com-
mercialization towards foreign
markets.

PRIVATE LABEL

Tomitaly presents itself as a
key partner for the production
of international Private La-
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UTanbAHCKOE KavyecTBo». YacTb
Hallen NpoayKunm MoXeT BbiTb
MapKMpoBaHa YacTHbIMW Mapka-
MW, COXpaHAA Npu 3TOM CTaH-
[apTbl KA4ecTBa, KOTopble ee
oTMYaloT.

MepenoBana 1 ahhekTMBHAA NO-
rMcTUYecKan CTPyKTypa Takxe
no3BosfiAeT ONTMMU3NPOBATb MO-
CTaBKM Ha 3apybeXHble PbIHKN.

bels. Starting from a storage
warehouse, Tomitaly is able to
manage packaging activities
with a “just in time” policy on
the basis of different typologies
and quantitites requested by
large-scale retail trade.

The packaging service also
includes the check of cans
integrity through radioscopic
systems and vacuum control.

Packaging

With regards to the products in
tinplate it is possible to provide
the following configurations:




bespoke packaging solutions

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

PASSION for TECHNOLOGY

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

‘ T 8, Via Industriar4015 San Damiano d*Asti IT
0“‘0 sw WWWAESW -industries.com

’Q‘ INDUSTRIES sales@f§\-industries.com




YacTHaa mapka

Tomitaly nosuumoHupyeT ceba
Kak KJ1to4eBOW NapTHep anA
NPON3BOACTBA MEXAYHAPOAHbIX
YyacTHbIX Mapok. HaunHaa co
cknapga, Tomitaly moxkeT ynpas-
NATb YNaKoBOYHOW AeATesb-
HOCTbIO C NOSIUTUKOWN «TOYHO

B CPOK>» Ha OCHOBE pasfvyHbIX
TUNOMOornM n o6LEMOB, 3anpa-
LUMBaEMbIX KpynHOMacLTabHOM
PO3HNYHOWN TOProB/ien.

YNakoBOYHbIN CEPBUC BKIIHO-
yaeT B ceba Takxe NpoBepKy
LLeIOCTHOCTM BAHOK C MOMOLLBIO
PaAMOCKOMUYECKMX CUCTEM U
BaKYyMHOIO KOHTPOSIA.

YnakoBKa

YT0 KacaeTcA NPOAYKTOB B

XKEeCTAHbIX 6aHKax, BO3MOXXHb!

cneayowme KoHpurypauum:

- Cbinyyne NpoayKTbl, TONbKO
NOTOK W NOTOK + NNeHkKa

- KnacTepHbIn KapTOHHbIN Npo-
OYKT/TONbKO NneHka

- Bulk product only tray and
tray + film

- Clustered cardboard product /
only film

- Clustered product / pliofilm
Each package can also be
equipped with a sticker show-
ing the 50x110 mm bar-code,
necessary for reading with
automatic systems.

HOBOCTU

KpaTKmne HOBOCTU

- KnactepHbIi npogyKT/nano-
durnbm.

KaxxgaA ynakoBka Tak>xe Mo-
XKET UMeTb Haknenky 50x110
MM CO LUTPUX-KOAOM, HEOBXO-
ANMbIM A1 CYNTbIBAHNA aB-
TOMaTMYeCKNMnN cucTemamu.
YnakoBku yknagbiBaoTcA Ha
nopaoHbl 80x120 cm, 100x120
cM 1 60x80 cM; KaxkablA Noaa0H
obmaTbIBaeTCA Nble3awmnTHON
CTPenY-nneHKon n nMeeT Bepx-
Hee MoKpbITHe.

KauyectBO

Tomitaly npepnaraet NnpoayKThl,
npousBefeHHbIe KOPOTKUMN Y
cepTMULMpPOBaHHBIMU Lienoy-
KamMu NocTaBoOK, KOTOpble MOryT
Hauny4wmmM o6pasomM npeacTas-
NATb pernoHanbHble pa3Hoobpa-
31A BKYCOB.

TomaTbl - UTarbAHCKOrO npo-
NCXOXOEeHUA, OT NHTerpmpo-
BaHHOIo npomns3soacTea n n3

The packages are palletized on
80x120 cm pallets, on 100x120
cm pallets and on 60x80 cm
demipallets; each pallet is
wrapped with “ANTI-DUST”
mode stretched film and cover-
age top.

Quality

Tomitaly offers niche foods,
produced with short and certi-
fied supply chains, which can
best represent regional flavors.
Tomatoes are of Italian origin

coming from integrated pro-
duction and obtained from
non-GMO raw materials in
accordance with the region-
al regulations for integrated
production (Emilia Romagna

law N. 28/99 and Reg. 1829
and 1830/03 / CE) . Allergens
are absent (in compliance with
Legislative Decree no.114 of
08/02/06, Directive 2006/142 /
EC and EU Reg. 1169/2011).
Organic products are obtained
from tomatoes of Italian origin
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He copepykallero 'MO cbipba B
COOTBETCTBUUN C PErMoHasbHbl-
MW npaBunaMm KOMMJEKCHOro
NPON3BOACTBA (3aKOH MUK
PomaHbKn N. 28/99 1 per. 1829
n 1830/03/CE). AnnepreHsbl
OTCYTCTBYIOT (B COOTBETCTBUN
¢ Ykasom N 114 ot 08/02/06,
OupekTtnea 2006/142/EC n EC
per. 1169/2011).
OpraHuyeckue npogyKThbl
nonyyaroT U3 TOMaToB uTa-
NbAHCKOro 6nosemnenenva B
COOTBETCTBUU C pPErnamMeHToM
CE 834/2007 v nocnegyowmmm
N3MEHEHAMN, C AO6aBNEeHEM
CONMUN NTaNbAHCKOrO MPONCXOX-
OeHvsa (Npy HeobxoaAnMocTH).
Bce 6060Bble 1 KyKypy3a npo-
nssogAatcAa B itannm n cpasy
)K€ yrnakoBbIBalOTCA, YTOObI CO-
XPaHUTb CBEXWUIN BKYC 1 rapaH-
TMPOBaTb BbICOKOE Ka4eCTBO
npopykumn. Bce nHrpegneHThbl
He copepxat T'MO. il

www.tomitaly.com

coming from Organic Farming
in compliance with Reg. CE
834/2007 and s.m., with the
addition of salt of Italian origin
(when necessary).

All our legumes and maize are
produced in ltaly and packaged
immediately to preserve the
fresh taste and guarantee high
quality products. All ingredients

=

do not contain GMOs. i

www.tomitaly.com




HOBOCTHU

PLANTS CONCEIVED TO AID HU

KOMIMAHN
MecToHaxoxaeHue: MoHTa-
Ha30 Jlomb6apno, B 30 KM K
tory oT Munana. l'op, ocHoBa-
HuA; 1881 OcHOBHOW BUA, [EATENBHO-
CTu: TexHonornyeckoe obopyaosa-
HVE A1A MOMOYHON Y ChIPOBAPEHHOM
MPOMBILLIEHHOCTK, NMPOU3BOACTBA
(hpYKTOBBIX COKOB, HAMMNTKOB U pac-
TWUTENbHBIX HAMUTKOB.
MpumeHeHwe: MNMuiesana NPOMbILL-
NEHHOCTb
Mnowaap: 3.500 kB.M
OcHoBHble pbiHKK: EBpona, Poccua,
Awvepvika, Adprka
CepTtudpmkauma B npoLiecce
ochopmnenma; ISO 9001:2015 n
ISO 3834 TpeboBaHWA K Ka4ecTBy
cBapky CrcTeMbl NMPOEKTUPOBAHNA:
CAD 3D.

UCTOPUA
OcHoBaHHaAa B 1881r. komnaHuA

OMPANY

DATA

Location: Monta-

naso Lombardo (LO), 30
Km south of Milan.

Date of establishment: 1881
Main business: Process plants

for dairy, juices, drinks and vege-
table beverages sectors

Applications: Food industry
Surface: 3.500 square meters.
Main markets: Europe, Russia,
America, Africa

Certifications in progress: ISO
9001:2015 and ISO 3834 weld-
ing quality requirements
Design Systems CAD 3 D

HISTORY
Founded in 1881, Sordi has
played ever since its inception

KpaTkmne HOBOCTU

Sordi, ¢ camoro cBoero 3apox<ae-
HUA, Cbirpana rnasHyto posb B
MOJIO4HOM MU1pe, bnarogapa NocTo-
AHHOMY MOVCKY MHHOBALWIOHHBIX
peLueHuniA. Sordi OTHOCUTCA K OOHUM
3 NepBbIX KOMMNaHUM B M1pe, pas-
paboTaBLUMX YCTAHOBKM KOCBEHHO-
ro TennoobMeHa BbICOKOTEMNepa-
TYpHOM 06paboTKM MosoKa (nepsas
yctaHoBka UHT Steriplak B 1970

r.) N NepBble MEXaHN3MPOBaHHbIE
NIVHAV NPOV3BOACTBA ChIpoB B 70-
ble rr. HapaboTaHHbI B MOSIOYHOM
1 CbIPOBaPEHHOMN NPOMBILLIEHHOCTY
KomnaHuen Sordi onbIT Hbin Npu-
MEHEH Tark>Ke 1 Mpy peanvsaumm
nepenoBbIX IMHUIA CMEXHbIX OTpac-
Nel, Takux Kak NoaroToBka u Tep-
Mryeckana 06paboTka hpyKTOBbIX
COKOB, MOPOXXEHOr0, KOHAUTEp-
CKUX KPEMOB U XXMOKOWN NULLIEBON
NpoayKuWn B uenom. 3a
nocneq-

@

a leading role in the milk
world, thanks to the constant
search of innovative solutions.

Sordi has been among the first
companies in the world to de-
velop plants for the high temper-
ature indirect heat exchangers
of milk (the first UHT Steriplak
dates back to the 1960’s) and to
develop the first lines of mecha-
nization for cheeses production
in the 1970’s.

Sordi has used its expertise in
dairy industry to develop and
produce state-of-the-art plants
in similar fields as the prepara-
tion and treatment of fruit juices,
ice creams, pastry creams

and food liquids in general. In
the last few years, Sordi has
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MAN NUTRITION

HWe roapl komnanva Sordi yaenu-
na MHOro 0CO6EeHHOr0 BHUMaHWA
0Tpacnun pacTUTESbHbIX HAMUTKOB
13 con, puca, oBca 1 Apyrux 3epHo-
BbIX Ky/NbTYP, NyTeM pa3paboTku 1
BHEPEHNA rMBKMX 1 3OEKTMB-
HbIX IMHWIA 3KCTPaKLMK U YCTaHo-
BOK Y/IbTPaBbICOKOTEMMEPaTypHON
(UHT) 06paboTku, a Takke 06opy-
[oBaHvA oA nponssoacTtsa Tody
1 Opyromn pacTUTeNbLHOM NPoayK-
Lum.

JIMHU MOJIOKA U MOJIOYHOM

nPOAYKLUA

SORDI npoekTvpyeT 1 Npon3Bo-

ouT:

* JINHUM NPUEMKIN U XPaHEHWA

+ JINHMM BOCCTaHOBIIEHMA CYXOro
MOJI0Ka, CNaaKoro CryLLeHHOro
MOSIoKa 1 T.M.

+ [NacTepn3aunoHHO-oxnaauTesb-

Hble YCTaHOBKU

nna-

devoted a spe-

cial commitment to

the beverage industry of soy,
rice, oats and other cereals by
designing and implementing
efficient and flexible lines for
beverage extraction, UHT treat-
ment, production of tofu and
by-products.

MILK AND BY-PRODUCTS

LINES

SORDI designs and manufac-

tures:

* Reception and storage lines

+ Powders recombining lines for
evaporated milk, sweetened
condensed milk, etc.

+ Pasteurizing lines both plate
(standard or free-flow) and
tubular (corrugated pipes)

+ Thermal processing lines



HOBOCTHU

KpaTkmne HOBOCTU

CTVHYaTble (CTaHOapTHbIE NN JIMHUU CbIPOB + JInHnm npon3BoACTBa TBOpOra
free-flow) n Tpy6uateie (rodppmpo- | SORDI npoekTnpyeT 1 Nponsso- KPemMoobpasHoro, KpynuH4aToro
BaHHbIE) OuT: 1 B chopmax

+ JInHM TepMmyeckoin 06paboTkm + JInH1M Npom3BOACTBA MAKUX + JInHum nponssoacTea PUKOTThI

HTST, ESL v UHT (nnactuHyatble
n TpybyaTble)

JIvHnn pna norypTa (CmeLLaHHo-
ro, rycToro v NMTLEBOrO)

JIMH1M gnAa cnneok 1 gpyrom
KNCNOMOJIO4HOM NPOoayKLmK
JIMHMM NoaroToBKU 1 06pPaboTKM
KPeMOB, NyauHroB, CMecu oA
MOPO>KEHOTO

JInHWM Nnpon3BoaCTBa MackaproHe
YCTaHOBKM ynbTpachunbTpaumm
YctaHoBky CUMM-Morku n
LiEHTPa/IM30BaHHble CTaHLM
CUMM-monkn

ABTOMaTM3aALMA

HTST, ESL and UHT (both
plates and tubulars)

CbIPOB C BbICOKVM COLEPXKAHMEM
snaru (KpewweHua, ®eta, KayoT-
Ta 1 NoA006HbIX)

+ JInHun nponsBoacTBa anA

NMPECCOBAHHbIX 1 TBEPAbIX ChIPOB
(Fayna, OmmeHTans, MNekopuHo,
'paHa 1 Nofo6HbIX)

* JIMHMM ons NpoV3BOACTBA ChIPOB

Tvna Nacta ®unara (Mouapen-
na, Kawkasan n nogo6HbIX)

* JIHWK MPOn3BOACTBaA CBEXUX

coipoB (KBapk, JlabHex 1 nono6-
HbIX)

+ JInHnm nponssoacTBa cbipa KoT-

Teox

cheeses (mozzarella, kashkav-
all and similars)

13 CbIBOPOTKM U N3 BENKOBbIX
KOHLIEHTpaToB

 YctaHoBku CUIM-morikn n
LieHTpann30BaHHbIe CTaHLMM
CUM-morkm

« ABTOMaTM3aUMA

JIMHUN ®PYKTOBbBIX

COKOB U HAMUTKOB

SORDI npoekTUpyeT 1 NPOU3BOAUT:

+ KynaxHble 0TOEeNEeHVA 1 CUCTEMbI
CMeLuMBaHnA

* JIHWM pacTBOpeHnA caxapa
HenpepbIBHOro AENCTBMA

+ JInH1M TepMmyeckoin 06paboTkm

+ Yctanosku CUMM-morkun n
LieHTPasIM30BaHHbIE CTaHLMN
CUIM-moinkn

+ ABTOMaTU3aUMA

JINHUN PACTUTEJIbHbIX HA-
NMUTKOB N NPOOYKLNA

SORDI npoekTUpyeT 1 NPOU3BOAUT:
+ JInHvn npomssoacTea MaprapmHa

+ CIP cleaning units and central-
ized CIP units
+ Automation

VEGETABLE DRINKS AND
BY-PRODUCTS LINES

* Process lines for fresh cheeses
(quark, labneh etc)

* Process lines for cottage
cheese

» Lines for creamy tvorog, granu-
lar and shaped type

* Process lines for ricotta, from
whey and from proteic concen-
trates

+ CIP cleaning units and central-

SORDI designs and produces:

+ Margarine production lines

+ Extraction and processing lines
for vegetale drinks (soy drink,
rice drink, almond drink, etc.)

* Vegetable cream processing
lines

* Production lines for tofu (soy
cheese)

» CIP cleaning units and central-

* Yoghurt lines (stirred, set, drink)

+ Lines for creams and by-products

* Preparation and processing
lines for creams, puddings, ice-
cream mix

+ Mascarpone production lines

« Ultrafiltration plants

+ CIP cleaning units and central-
ized CIP units

* Automation

CHEESE LINES

SORDI designs and manufac-

tures:

* Process lines for high-moisture
soft cheeses (crescenza, feta,
caciotta and similar)

* Process lines for pressed and
hard cheeses (gouda, em-
menthal, pecorino, grana and

ized CIP units
» Automation

FRUIT JUICES

AND DRINKS LINES

SORDI designs and manufac-

tures:

+ Syrop rooms and blending
systems

+ Continuous sugar dissolving

ized CIP units
» Automation

LIQUID PRODUCTS PROCESS
LINES
* Reception lines for raw milk

and by-products

+ Blending and preparation lines

for pastry creams, desserts,
puddings, vegetable cream

lines
+ Thermal processing lines

* |ce cream mixing lines
* Reception and transportation

similars)
* Process lines for kneaded-curd
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* JINH1M 3KCTpaKumm 1 Npuro-
TOBJIEHMA HANMUTKOB Ha pacTu-
TENbHOW OCHOBE (HanuTKn 13
cow, puca, MMHgansa, osca u
T.M.)

+ JInHumn npomssoacTBa pacTu-
TENbHbIX CINBOK

* JlnHnn gna nponssoacTea
Todpy (coeBoro cbipa)

 YctaHoBkm CUMM-Monkn n
LlEHTPasIM30BaHHbIE CTaHLUMN
CUIM-momkn

+ ABTOMaTM3aumA

TEXHOJIOMNYECKUE JTMHUUN

XUOKOW NPOAYKUMU

* JInHUM Npremkm Cbiporo Mosno-
Ka 1 MOJTOYHBIX NPOOYKTOB

* JINHWM NPUrOTOBNEHNA U
CMeLUMBaHNA KOHOUTEPCKMX
KPemoB, LEeCEPTOB, NYOVHIOB,
pacTUTENbHBIX CIMBOK

* JINHMM NOArOTOBKM CMecen
0171 MOPOXXEHOro

« CUCTeMbl NPUEMKIN 1 NepemMe-

systems for food liquids such
as oils and greases.

THERMAL PROCESSING

LINES

Lines include:

* Pasteurizing lines (HTST),

* Super-pasteurizing lines (ESL)

» Sterilizing lines UHT STERI-
PLAK.

The lines are pre-assembled on

platforms with

automatic or semi-automatic

control.

Heat exchangers can be:

HOBOCTHU

KpaTkmne HOBOCTU

LLIEHWA XNOKON NPOAyKLN,
Takou Kak Macna v >upbl

JIMHUU TEPMUYECKOW OB-

PABOTKUA

BkritoyatoT:

* JlnHnm nactepusaumm (HTST),

+ JInHnuM cynep-nactepm3aumu
(ESL)

* JInHum ctepununzaumm UHT
STERIPLAK

ObopynoBaHne aBTOMaTNYECKO-

ro UM Nony-aBTOMaTUYECKOro

ynpasneHnA npegsapuTensHO

CMOHTMPOBAaHHOE Ha pame.

TennoobMeHHUKM MOTYT 6bITb:

+ MnactmnH4aToro TMNa (CTaH-
napTHble nnu free-flow)

« Tpy64yaToro Tuna (¢ rocppupo-
BaHHbIMW TpyH6amu)

B cocTaB NIMHUM MOXXET BXOAMTb
Jerasep, roMoreHMsaTop, ce-
naparop, 6aktodyra n apyroe

* Plate type (standard or free-flow)
* Tubulars type (corrugated
pipes).
It is possible to include in-line the
degaser, the homogeneizer, the
separator, the bactofuge or other
machines necessary for specific
processings.

LINES AND MACHINES FOR

YOGURTH PRODUCTION

The main types of yogurt are:

« Stirred yoghurt: the ripening
takes place in special ripening
tanks. Yoghurt can be added
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obopynoBaHme, Heobxoanmoe
Ona cneymanbHbiX 06paboTokK
npoaykTa.

JIMHUN U OBOPYOOBAHUE
NPOU3BOACTBA UOIYPTA
OcHoBHbIMK BUaamu roryprta
ABNAIOTCA:

+ CMeLLaHHbIN NorypT: co3pe-
BaHWe nponucxoamT B cneun-
anbHbIX hepMeHTepax ¢ BO3-
MOXXHbIM [062BIEHNEM B HErO
PPYKTOB.

« ['ycTom norypT: co3peBaHue
NPOUCXOONT B KOHEYHOW yna-
KOBKe 6e3 nepemMeLuBaHnA

+ MnTbeBON MOrypT: CO3pEBaHNE
NPOUCXOONT B CrieumasnbHbIX
dhepmeHTEpax B pexkMme 0co-
60ro MHTEHCUBHOIO NEpPeMeLLn-
BaHuA

* KOHLEHTPMPOBaHHbI NorypT
C UCMNOMb30BaHNEM CUCTEM
ynbTpacunsTpaumm

Mpn HeobxoonMOCTU, NOTYPT MO-

XKET OblTb MOABEPTHYT NPOLLECCY

TepMmM3aLmnn.

with fruits.

« Set yoghurt: ripening takes place
in the final container without
breakage of the curd.

» Liquid yoghurt: ripening takes
place in special ripening tanks
with a special breakage phase.

« Concentrate yoghurt with the
use of specific ultrafiltration
systems.

If requested, yoghurt can also

undergo a thermization process.

CHEESE LINES

SORDI has designed the mul-
tifunctional vat CASEUS (for
kneaded-curd cheeses, hard and
semi-hard dough cheeses) with
capacity starting from 2.000 liters
and the vat POLISOFT (for high
moisture cheeses) starting from a
capacity of 1.000 liters. For soft-
dough cheeses the line includes:
STP: a pneumatic transfer system
of the curd.

POLIFORM: a continuous filling
system.




HOBOCTHU

JIMHUA NPON3BOOCTBA Cbl-
POB

SORDI pa3paboTana Cblpom3roTo-
BuTENbHbIE emkocT CASEUS
(ona cbipo Twna Macta ®unara,
TBEPAbIX W NOsy-TBEPAbIX) NPo-
n3soguTensHOCTEIO OT 2.000 1. 1
POLISOFT (ana CbIpoB C BLICOKMM
cofepykaHnem Braru) nponseo-
amtenbHocTbio oT 1.000 n. Ana
MAFKNX CbIPOB TMHNA BKJIHOYAET:
STP: nHeBMaTN4ecKas cuctema
nepemeLleHna cryctka

POLIFORM: cuctema HanonHeHnsa
HenpepbIBHOro AENCTBYA

[na TBepabIX U NONy-TBEPAbIX
CbIPOB JIMHWNA BKKOYAET:
CucTembl NpeaBapUTensHOro
MpeccoBaHmA C pa3HbIMX YPOBHA-
mn asTomaTmsaumm (POLICURD,
ALPHA n MINICURD).

JINHUN ®PYKTOBbIX COKOB U
NPUroTOBJIEHNA HANMUTKOB
JIHWKM Nnpon3BoaCTBa (PPYKTOBbLIX
COKOB W HanNMTKOB METOOOM BOC-
CTaHOB/EHWNA BKIIOYAIOT:

For hard and semi-hard cheeses,
the line includes

Pre-press systems with different
levels of automation (POLI-
CURD, ALPHA and MINICURD).

FRUIT JUICES AND DRINKS
PREPARING LINES
The recombining lines for fruit

KpaTkKmne HOBOCTU

+ [NpuroToBneHne caxapHoro cupo-
na

+ CmeluvBaHue Bofbl C (OpYKTOBbI-
MU KOHLIEHTpaTamu, apoMaTmnsaTo-
pamu 1 SpYriMmn MHMPeaeEHTaMm

JInHm MoryT 6bITb ABYX TUMOB:

+ [Neproanyeckoro oencTemA:
KOMIMOHEHTbI CMELLMBAIOTCA B
pesepByapax

* HenpepbIBHOro AeNCTBMA: C
pedpakTOMETPUYECKON CUCTEMON
KOHTPOSIA B NMOTOKE M CUCTEMON
perynauum ¢ aBToMaTu4eCcKm
peLenTom.

JIMHUN PACTUTENbHBIX HAMNUT-

KOB 1 NPOAYKUUN

SORDI npon3soauT MMHUKM oA

0Tpacnu anbTEPHATUBHON MOJOKY

NPOOYKLWN:

PaCTUTENbHbIE HAMWUTKM, PaCTUTESb-

Hble PePMEHTUPOBAaHHbIE HAMUTKM,

LlecepTbl 1 TOdy.

JInHuM BKNKOYAKOT cneaytolme

aTanbl:

+ [NepemarnbiBaHue 3epeH (cow,
0BCa, purca, Nonbbl)

+ OH3MmaTuyeckan obpaboTka

juices and different drinks
include:

* Preparation of sugar
syrup

+ Water mixing with fruit
concentrates, flavours or
other ingredients.

The lines can be of two
different types:

» discontinuous mixing: the
components are mixed in
tanks.

+ continuous mixing: with
an in-line refractometric
control and regulating
system and the automatic
receipt.

VEGETABLE DRINKS
AND BY-PRODUCTS LINES
SORDI produces lines in the sec-
tor of milk-replaced products:
vegetable drinks, fermented veg-
etable drinks, vegetable desserts
and tofu. The lines include the
steps of:
+ Seed milling (soya, oats, rice,
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(ecnm HeobxoaMMO)

+ CenapauwvAa TBepaon Yactu oT
XUOKON

+ Heobxogmmble Tennosble obpa-
60TKM

+ Koarynauua (Togy)

+ ®epmeHTauua (Morypr)

CUCTEMbI CUM-MOVKMU

SORDI npoexkTvpyeT 1 Npor3Bo-
JUT cTaHummn ona 6e3pa3bopHoit
CUM-moiikum (CIP - Cleaning In Place)
NMHWIA 1 060pyLOBaHKA nocpes-
CTBOM LWPKYNALMN MOIOLLWX PacTBo-
poB.

CWIM-moiiky MoryT 6bITb ABYX TUMOB:
+ [Nony-aBTOMaTU4ECKME CMOHTU-
pOBaHHbIE C KOHTPOSIEM TeMMepa-
TYP U NPOQOMKUTENLHOCTM (ha3
MOVIKU

MonHOCTbLO aBTOMATUYECKME
YKOMMIEKTOBAHHbIE MHEBMATNYE-
CKVIMM KanaHamm 1 KOHTPOJTbHOM
naHesIbo C MporpamMMMpyeMblM
KOHTpPOseM chas MOVKU Nnocpes-
cteom MNJIK. it

www.sordi.com

spelt)

* Enzymatic treatment (if neces-
sary)

« Separation of the solid part from
the beverage

* Necessary heat treatments

+ Coagulation treatment (Tofu)

* Fermentation treatment (Yo-
ghurt)

CIP CLEANING SYSTEMS
SORDI designs and manufac-
tures CIP (Cleaning In Place)
lines for washing lines and food
machines through the

circulation of detergent solutions.

CIP lines can be:

* Pre-assembled semi-automatic
units with control of the tem-
perature and timing of cleaning
phases

+ Automatic units with automatic
pneumatic valves. And control
panel for the programmed
control by PLC of the cleaning
phases.

www.sordi.com
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KpaTkmne HOBOCTU

BEA TECHNOLOGIES SPA - ®UJIbTPbI U
CUCTEMbI ®UNbTPALUW, TAPAHTUPYIOLLUE
KAYECTBO BALLEW MPOAYKLAN

MHamuka 6rsHeca
NOCTOAHHO MEeHAETCA,
KOMMaHUM [OMMKHbI
paboTtatb bbicTpee U
ycepoHee, 4To6bl He OTCTaBaTh OT
CMnpoca, HO MPY 3TOM COXPaHATb
BbICOKIMI YPOBEHb KayecTsa 1
NPOV3BOAMTENBHOCTU. B HacTos-
LLiee BpeMsA HeonyCTUMO YTOObI
(hYHKLMOHAILHOCTb M HAAEXHOCTb
MOT/I BbITb CKOMMPOMETUPOBAHDI,
B TO BpeMA Kak OHW CTPeMATCA
[OCTWYb CBOVX NMPOV3BOACTBEHHbIX
uenen. BEA Technologies cTpemmnT-
CA rapaHTMpOBaTL KA4YECTBO BaLLMX
MPOOYKTOB W MNOCTOAHHYIO (DYHKLI-
OHasbHOCTb MpoLeccos 6narogapA
CBOWMM creupasibHbIM cucTeMam
hunbTpaumm, KoTopble TLLaTeNbHO

pa3paboTaHbl 1 cobpaHbl, YTOObI
obecneynTb NPOM3BOAUTENBHOCTb,
BbICOKYIO HAAEXHOCTb U afanTue-
HOCTb K MPOV3BOACTBEHHBIM TPEHO-
BaHVIAM.

NPE3EHTALMA HOBOW JIMHUU
CTEPUNN3YIOWMX MEMBPAH-
HbIX ®UNbTPOB

BEA Technologies npencrtasnAaeT
HOBYIO TMHEVIKY MeMOPaHHbIX -
Tpos PES, nony4usLUyto Ha3BaHue
BIOKLARIS, ona ocBeTneHus 1 cte-
pUnM3aumn HanUTKOB, Kak thapma-
LIEBTUYECKMX, TaK U BMONIOTMYECKNX
NpoayKToB. HoBble MemMbpaHHbie
chnnbTpel BIOKLARIS paspaboTtaHbl
B COOTBETCTBUM C BbICOKVMUN KPUTW-
YECKMMW TPEBOBAHNAMU K YMEHbLLIE-

HUIO B1OHArPY3KK, CTEpPUNM3aLIMA 1
hrnbTpaLMN XXMOKMX PacTBOPOB U
rasoB B MECTaX UX NMPUMEHEHNA.
OHu 6binn padpaboTaHbl C NpUMeEHe-
HUEM «aHarIM3a KOHEYHbIX dMeMeH-
TOB», YTOObI MPOTUBOCTOATH LLIMPO-
KOMY AManasoHy MexaHU4ecKrX 1
hr3nYECKMX HAarpy30K, OT JaB/EHNA
[0 TepMasibHbIX YAapOoB, YTObbI
rapaHTMpoBaTh BbICOKUI YPOBEHb
6e30MacHOCTM B aKCnyaTaumn.
OcHoBHble YacTu: AQPO 1 KneTka
NONMNPOMNIMIEHa BKOYAIOT MMCCH-
poBaHHyto MembpaHy PES, ¢ HomuK-
HanbHOCTBIO chrnbTpauum 0.2 nnm
0.45 nnmn 0.65 MMKpoHa, kKoTopasn
3awmLLeHa pasnnyHbIMKU CPeacTaa-
MU pe-chmnbTpa U NOAOEPXKKM B
3aBMCVMOCTU OT “TUna npoaykTa’.

BEA TECHNOLOGIES SPA - FILTERS
AND FILTRATION SYSTEMS TO GUARANTEE
THE QUALITY OF YOUR PRODUCTS

he dynamic for busi-
nesses has changed,
companies must work
faster and harder to
keep up with demand, yet still,
maintain a high level of quality
and productivity. Nowadays it is
unacceptable that functionality
and reliability can be compro-
mised while companies strive to
achieve their production goals.
BEA Technologies is commit-
ted to guaranteeing the quality
of your final products and the
constant functionality of your
processes through its specific
filtration systems, which are
carefully designed and assem-

bled to provide performances,
high reliability, and adaptability
to your production require-
ments.

PRESENTATION OF A NEW
LINE OF STERILIZING MEM-
BRANE FILTERS

BEA Technologies is presenting
a new line of PES MEMBRANE
FILTERS, named BIOKLARIS,
for clarification and sterilization
of beverages, pharmaceutical
and biological products.

The new BIOKLARIS mem-
brane filters are specified to
match the high critical require-
ments for Bioburden reduction,
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sterilization, and point-of-use
filtration

for liquid solutions and gases.
They have been designed ap-
plying the “Finite Element Anal-
yses” to resist a wide range of
mechanical and physical stress,
from the pressure to thermal
shocks, to guarantee the high-
est level of safety in operation.
The basic polypropylene core
and cage is including a pleated
PES membrane, with a filtration
rating of 0.2 or

0.45 or 0.65 micron, which is
protected by different pre-filter
and support media depending
on the type of “Product Grade”.




Kopnyc cobpaH ¢ UCcnons30BaHNeEM
HOBOrO MpoLecca TEpMOCBaprBa-
HUA, KOTOPbIN rapaHTUPYeT naeanb-
HYHO FEpMETM3aLMIO, YCTONYMBYIO

K MHOrOKpaTHbIM MEXaHNYECKUM
Harpy3skam Ha pas/iMBOYHbIX yCTa-
HOBKaX, @ Tak)Xe TepPMMUYECKON /
NapoBO CTEPUNN3ALINN.
OUNbTPYIOLLME SMEMEHTBI
BIOKLARIS npengapuTensHO npo-
MbIBatoTCA M Ha 100% NpoBepAtoTCA
Ha Lie/IOCTHOCTb MPpY NPOV3BOACTBE
nepen, ynakoBKOW 1 OTTPY3KOW.

Bce maTepuasnsl, UCNonb3yeMble

B CTPOMTESLCTBE, COOTBETCTBYHOT
TpebosaHunam FDA, asnatotca BUO-
BE3OMNACHBIMW 1 cooTBeTCTBYIOT
€BpOnencKumM TpeboBaHMAM Mo
KOHTaKTY C NWLLEBbLIMW MPOdyKTamm
W BbIOENEHNIO YaCTuLL.

KancynbHble (ounbTpbl
QUALIKAP-PES ¢ mem6paHoi PES
QUALIKAP-PES-aT0 KancynbHble
(hMNbTPbI, KOTOPbIE BKIOYAIOT
MAMCCUPOBAHHYIO rMOPOUIBHYIO
membpaHy PES ¢ PE-onopamu, ona
TOro 4T06bI rapaHTMPOBaTh CTEPU-

The body is assembled using a
new Thermo welding process
which guarantees a perfect
sealing resisting to repeated
mechanical stress on bottling
plants and thermal/steam steri-
lizations.

HOBOCTU

KpaTkmne HOBOCTU

M3aUN0 PacTBOPOB OT HakTepuii 1
MUKPOOPraHU3MOB.
AcnmmeTpuyHas membpaHa PES
XapaKTepn3yeTcA BbICOKOM TeKyYe-
CTbtO, OHa 0bnafjaeT 3aJepXmBato-
LLEen PyHKLMEN CO CNOCOBHOCTHIO

K XMIMUYECKO COBMECTUMOCTY C
LUIMPOKUM CMEKTPOM PacTBOPOB U
[E3UNHMLMPYIOLLINX CPEACTB.
OunbTpbl Kancynsl QUALIKAP
npep/iaratoT 04eHb HU3KME AKC-
Tparvpyemble BeLLecTBa 1 CoOT-
BETCTBYIOT orpaHuyeHnam CE ¢
a/IKOroSIbHbIMM U KUCMOTHBIMK
pacTeopamm AJif BTOPUYHOTO
ncnonb3oBaHWA.Kaxaas Karcy-

la NpoBepAETCA Ha LieNOCTHOCTb
nepea, BbINyCKOM 1 MPOU3BOAUTCA B
CTMPWIIBHOM MOMELLEHNN.

MpymeHeHWe mem6paHbI

BIOKLARIS-PES:

- Bopa 1 cBepx ounlLeHHanA Boaa
(xauecTBO BOAbI)

- AnkoronbHble npenapaTbl (CopT
HanMTKa)

- BuHo (copT HanuTKa)

- DHepreTnyeckme HanuTky (CopT

The BIOKLARIS filter elements
are pre-flushed and 100%
tested for integrity in production
before packing and release for
shipment.

All materials used in construc-
tion meet the FDA require-
ments, are BIO SAFE and in
compliance with European
requirements for FOOD CON-
TACT and particle release.

QUALIKAP-PES Capsule Fil-
ters with PES membrane
QUALIKAP-PES are capsule
filters that incorporate a pleat-
ed hydrophilic PES membrane
with PE supports to guarantee
the sterilization of solutions
from bacteria and microorgan-
isms.

The asymmetric PES mem-
brane is characterized by high
flow, absolute retention capac-
ity and chemical compatibility
with a wide range of solutions
and sanitizing agents.

The QUALIKAP capsule filters

4 It Fllllllgﬂlﬂlllllis >

HanMTKa)

- BakuwHa v coneBble pacTBopbI
(chapmanesTryeckaa Mapka)

- Bronornyeckre npopykThl (ap-
MaueBTuYeckaa Mapka)

- OuncTka HeboNbLLMX NapTuiA (chap-
MaueBTuYeckaa Mapka)

- OdpTanbmonormyeckmne pacTeopsbl

=

(dhapmaueBTHyeCKOro Knacca). fii

www.bea-italy.com

offer very low extractable and
comply with CE migration limits
with alcoholic and acid solu-
tions for repeated use.

Each capsule is integrity tested
before release and manufac-
tured in a cleanroom.

APPLICATIONS BIOKLARIS —
PES membrane:

-water and ultrapure water
(Water grade)

-Alcoholic preparations (Bever-
age grade)

-Wine

(Beverage grade)

-Energy drinks

(Beverage grade)

-Vaccine and Salted solutions (
Pharmaceutical grade)
-Biological products ( Pharma-
ceutical grade)

-Purification of small batches (
Pharmaceutical grade)
-Ophthalmic solutions ( Phar-

=

maceutical grade). im

www.bea-italy.com
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FILLBER: BbICOKOE KAYECTBO B
OBOPYOBAHWM BbICOKNX TEXHONOMU

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

Haww nocToAHHbIE
ncecnenoBaHnmA,
KOHCTpyunpoBaHue,
npon3eBoncTBO U

fillber

Neck-Handling system for PET bottles

FILLBER: HIGH-QUALITY
AND HIGH-TECHNOLOGY MACHINES

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

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

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

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

Bce ycTtaHoBku
npou3BOAATCA B
COOTBETCTBUU C

Hopmamn EC un
obopynoBaHbl cpeacTesamm
npeanoTBpaLLEHNA aBapuil.

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

®wunocodma FILLBER

COCTOUT B TOM, YTOObI
NPOEKTMPOBAaTL 1 NPON3BOONTb

e
E
.

HOBOCTHU

KpaTkmne HOBOCTU

BbICOKOKAYECTBEHHbIE 1
BbICOKOTEXHOSIOMMYHbIE

MaLLWHbI, COXpaHAA BecbMa
KOHKYPEHTOCMOCOBHbIE LieHbl. it

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

sales @fillber.it

Rotary Filler with 12 valves, counter-pressure electro pneumatic

technology. With Double Pre-Evacuation system suitable for Beer

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

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

All the Monoblock machines

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

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

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

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




LEYBOLD LAUNCHES TWO VACUUM
CALCULATION AND SIMULATION TOOLS

acuum technology
specialist, Leybold,
has developed two
new online tools to
assist customer’s pump choice
and layout of complete vacuum
systems: The Pump Finder and
the calculation tool LEYCALC.

With these new web-based
tools, users can select and build
their vacuum solutions online.
They are designed to be used
for two different use cases: The
homepage https://calc.leybold.
com/en/lp leads to both the
Pump Finder and LEYCALC, the
vacuum system calculation tool.
Users with vacuum know-how
can use LEYCALC to calculate
the behavior and performance
of vacuum systems in detail.
The Pump Finder guides even
beginners to suitable products
by a questionnaire.

Step by step to the right offer
The Pump Finder is designed to
navigate vacuum users step-by-
step to find the ideal pump for
their application.

Throughout the selection

tool, pumps can be refined by
entering values for chamber
size, target pressure and pipe
dimensions.

There are two calculation
options for modelling different
vacuum applications: process
flow and vacuum chamber pump
down. A process gas flow is a
continuous gas flow where the
constant pressure is conveyed.

A vacuum chamber pump down
is an application where the
chamber is pumped/evacuated
to a specific target pressure.
The result is a selection of
vacuum pumps that meet the
customer’s requirements.

Targeted product selection
LEYCALC can be used

for detailed engineering of
vacuum systems using the
same powerful algorithms as
Leybold’s application experts.

The tool allows customers

to calculate their vacuum
systems fully independently
and for complex scenarios, the
experts offer their full support.
«Previously, we had to adjust
parameters such as chamber
size, process gases, cycle
times, pipe length and pressure
values during the initial contact
with the customer.

With the help of the simulation
software, the user can
independently calculate
configurations and get an
initial idea of the vacuum
performance,» explains Dr.
Tom Kammermeier, Global
Application Manager, Industrial
Vacuum. «In the past, there
were often lengthy dialogues
about such details,» says
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Kammermeier. Now users
can perform their calculations
independently — with the
result that the entire process
leads to a more targeted and
faster selection of the right
solutions for the application.
«We expect LEYCALC to
improve the contact quality with
our customers,» summarizes
Kammermeier.

Efficient communication and
fast solutions

Once the user of the online

tool has defined the pump’s
chamber and the target
pressure, LEYCALC performs
the calculation of a pump down
curve: The result is immediately
displayed in a diagram.

This shows exactly how long it

takes to pump the air out of the
chamber to a defined pressure

and how the pressure develops
over time.

Alternatively, the user can
calculate the pumping speed



curve of a pump system. This
shows which pumping speed is
provided at a certain pressure.
All calculation data is stored
centrally and can be called up at
any time and from any device by
customers who have registered.
Calculation results can also

be shared with specialists at
Leybold.

This allows a detailed
discussion about the respective
vacuum application. Overall, the
platform leads to considerably
more efficient customer
communication and faster
solutions in complex projects.
Leybold’s vacuum experts

will be happy to answer any
questions regarding specific
calculations in a timely fashion.

Conductivity losses
immediately apparent

«In addition to the chambers
and pumps of a vacuum
system, the different influences
of pipelines are also taken into
account.

These include the conductance
effects in all pressure ranges

and flow regimes, blocking
and, of course, the volume of
the lines,» explains Hannes
Kamecke, the IT manager
responsible for the online
configurator.

In some cases, it then becomes
apparent that a pump with
higher individual performance
would not improve the overall
vacuum performance because
the reductions are caused by
an incorrectly dimensioned
pipeline.

«However, the diagram
immediately shows that the
pipe diameter needs to be
increased,» explains Hannes
Kamecke.

Further development planned
Navigation through the web-
based software solution is
conveniently possible on all
kind of devices like tablets,
smartphones. Sections in
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need of explanation are linked
to more detailed background
information on vacuum
technique. In future, LEYCALC
will comprise the whole Leybold
product portfolio, covering

also high vacuum applications.
«With the publication of the new
calculation tools, Leybold makes
its vacuum know-how collected
over decades available to its
customers and thus lays the
foundation for modern digital
customer communication.

The offer thus represents an
important building block in the
digital customer experience
strategy of the vacuum
specialist,» concludes Hannes
Kamecke.

Further Informations can be
obtained via the homepage:
calc.leybold.com/en/Ip
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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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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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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

92



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 Deonst*”

Innovative pre-freezing technology

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

< III‘00I154I4AI}HINES >

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
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ABOUT IG INTERNATIONAL

PVT LTD.

G is one of the leading fresh

produce importer/exporter

company dedicated to pro-

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

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

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

(IGIPL)

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

Promoter Profile

Mr. Gian Chand Arora — Chair-

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

+ Pioneered the imports of fresh
Fruits in India

* Invested in temperature con-
trolled warehouse in 1999

Mr. Sanjay Arora — Director —

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

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

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

Mr. Tarun Arora — Director —

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

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

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

Trade Experience

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

Way Ahead

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

to source high quality and con-
sistent fresh fruits from all over
the world and make it available
to the Indian consumer. We also
look forward to expand our tem-
perature controlled warehousing
business to 50000 Pallets and
fleet of refrigerated truckst/trailers
from70t0 120. i

iginternational.net
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ORION ENGINEERING SRL: CUCTEMBbI
ArpornPoOaOBOJIbCTBEHHbIX
MPOLIECCOB

€06X0QUMOCTb BHOCUTb
CBOW BK/af B peLleHne
npo6nembl yaaneHua
OTXOL0B, 06pasyoLmX-
CA NO BCE LilenoyKe nocTaBokK
NpPOAOBONBLCTBUA, ABNAETCA
ANA Hac ambuLMO3HOM Lenbio, K
KOTOPOW Mbl CTPEMUMCA.
ORION ENGINEERING S.r.l.,
o6beanHALWAA YCUINA TEXHW-
YecKOoro nepcoHana, 3asepLuaet
pa3paboTKy pAaaa NpoLeccoB ¢
aKLIEHTOM He TOJIbKO Ha TpaHc-
hopmaumio CbipbA, HO N Ha BCLO
LLenoYKy NoCTaBOK arponpoo-
BOMCTBEHHOW NMPOAyKLMK.

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-
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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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Kntouom K ycnexy asnaeTca
BHEAPEHNE 3TUX peLleHni
cneumanbHO AN1A ManblX U
cpenHuX npeanpuAaTuin. Mel
TBEPAO BEPUM, YTO YENOBEK U
OKpy>katowas cpefa LODKHbI
OCTaBaTbCA B LEHTPE 3TUYECKO-
ro N 3KOJIOrMYECKM YCTONYMBOrO
6usHeca. B paHHbI nepuog oc-
HOBHble MPOLIECChI B pa3BUTUN
KacatoTcA MaHMoKa, ToMaToB,
MaHro 1 CblIBOPOTKMU.

KntoyeBon noeein, Ha KOTOPOW
Mbl pa3pabaTtbiBaeM 3Ty CTpa-
TEruio, ABNAETCA 3KOHOMMKA
3aMKHYTOro uMKna: Moaenb
NpPoOn3BOACTBA M NOTpebneHua,
noapasymeBatolas COBMECTHOE
NCMNONb30BaHNe 3aBOAOB, PEUNH-
YXUHUPWIHT 1 NOBTOPHOE MC-
Nosb30BaHNE CambIM LUNPOKNM
06pa3omM NPOMBbILLNEHHbIX OTXO-
[00B, 06pasyloLMXCA B LIeNoyKke
NnoCTaBOK.

C TOYKM 3peHunA LIenoyKm no-
CTaBOK arponponoBOSIbCTBEH-
HOW NPOAYKUMN LiefNlb 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

B TOM, 4TOObI MOBbLICUTb 3¢h-
(PEKTMBHOCTb CbIpbf, MOMOran
CBECTU K MUHMMYMY CBA3aHHble
C HAM OTXOnbl M 3KONIOrn4ecKmne
pecypcbl. Takum 06pa3om 3Tu
pecypcbl MOryT 6bITb UCMO/b30-
BaHbl B pamkax HOBOro, napari-
NenbHOro MPon3BOACTBEHHOMO
uMKna, cosgasan gonoHu-
TenbHYo LeHHOCTb. He cnepyeT
3abbiBaTb 1 O BO3OENCTBUM Ha
OoKpy>atoLyto cpeay: YTunu-
3aumA 0TXOA0B M NOCTOAHHOE
NCMNoMb30BaHne nNepBUYHOMO
CbIpbA HAHOCUT 3HAYUTENbHBIN
yaap oKpyxaroLien cpege, yse-
nmumMBan noTpebneHne aHeprum
1 BbIBPOCHI ABYOKUCK yriepoa
(CO2). bonee paumoHanbHoe
NCMNOMb30BaHUe CblpbA MOXET
CNOCO6CTBOBATb COKPALLEHNIO
Bbl6pocos CO2.

I'Iepexo,u, K 9KOHOMUKE 3aMKHY-
TOro unkrna Mo>XXeT oatb MHO-
>KeCTBO npenmyLlecTB, B TOM
vucne:
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+ CHMXeHVe aaBneHnsa Ha OKpy
>KaroLyto cpeay

+ Bonblue yBepeHHOCTU B Hanu-
YUK CbIpbA

* [loBbllLEeHNE KOHKYPEHTOCHMO-
COBHOCTU

+ CTUMynMpoBaHMe NHHOBaLMI
1N 9KOHOMMYECKOro pocTa

* YBenn4yeHue 3aHATOCTU

MoBTOpPHOE UCNOJIb30BaHUe
HaTypanbHbIX NMPOAYKTOB
(KOHUEeHTpauua nuTaTeNbHbIX
BeLlecTB)

PaccmoTpum HECKObKO Npu-
MepOB, TaKMX Kak BOCCTaHOB-
NIeHNe CbIBOPOTKM B ryCTON
YXNOKOCTU C COOEp>KaHNEM
TBEpAbIX BewecTB 6onee 30%:
Hanpumep, BeLLecTBa, NOXoXue
Ha NaToKy C caxapHbIX 3aBOAOB.
[Opyron npumep - CbIBOPOTOY-
Hble 6enKu, Nony4Yyaemblie B
MOJI0YHOW MPOMbILLSIEHHOCTN:
nocie KOHLUEHTPUPOBAHNA U
BbICYLUMBaHNA CbIBOPOTOYHbIE
6enKkn MoryT Ucnosb3oBaTbCcA B
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XMIMUYECKOW 1 (hapMmaLeBTuYe-
CKOW MHAYCTPUU.

BoccTaHoBieHMe npoussoa-
CTBEHHOM LIeNoYKHU (CHMKEeHUe
Npou3BOACTBEHHbIX 3aTpar)

B MO104HOM NPOMbILLSIEHHOCTH
CbIBOPOTOYHbIE BENKN UCMOSb-
3Yl0TCA B JOMOJSTHEHNE K MO-
NOKY, NpeaHasHa4YeHHoOMyY OnA
CblpOBapeHUA, UNK, Kak asb-
TepHaTuBa, 418 NPON3BOACTBA
cneumanbHbIX NOrypToB Un
npenaparos AnA aeten. Hanpu-
mep, nobasneHne 3% KOHLIEH-
TPUPOBAHHbIX CbIBOPOTOYHbIX
6enKoB B MOJIOKO, UCMONb3ye-
Moe [OJ/1A NPON3BOACTBA MArKOro
cblpa, OAET YBENIMYEHNE BbIXO-
na Ha 11,5%.

Ucnosb3oBaHue B )KUBOTHO-
BOACTBE

MHTepecHbIM NpMepoM ABNA-
€TCcA NCNoNb3oBaHne oTépacol-
BaeMol BO BpemA rnepepaboTkun
KOXXYpbl 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-

0KO0J10 5% CblpbA Ha BxoOe
nepepabaTbiBatoLLEro 3aBoaa.
MocpencTBOM CUCTEMbI HEXW-
MUYeckor nepepaboTku aTn
OTXOAbl MOTYT CTaTb [OOABKOWN K
KOPMYy [oMaluHen NTuubl. To e
camoe OTHOCUTCA U K Liernoyke
06paboTKM MaHMOKa, KOTOpPbIN

C NMOMOLLIbKO YCTaHOBKMW, OrpaHu-
YEHHYO NPOCTpaHCcTBOM 40-aton-
MOBOIO KOHTEMHepa (B cTaamm
N3y4eHnA), MOXET NPOU3BOOUTL
TPV PasnMyHbIX TUMNA rpaHyn:
TBEpAble, MATKME 1 NnaBakoLLme.
lMnaBatowme rpaHynbl UCNOJb-
3yl0TCA ANA KOPMJIEHNA PbIObl,
TBepAble 4nAa NTULbl U MArKne
[DJ1A XKBaAYHbIX XXVUBOTHbIX.

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
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LLinpoko pacnpocTpaHeHHbIM
cnyyaem ABnAeTcA obpaboTka
MaHro, Npy KOTOpon obpasyeT-
cA okono 40-50% oTxoadoB: no-
BpeXOeHHble PPYKThbl, cCEMEHa
MaHro, Koxxypa 1 BOJIOKHUCTblEe
0TX0abl. MO60OYHbIN NPOAYKT CO-
OEepPXUT LLEeHHble KOMMOHEHTbI,
Takue Kak Knetyartka, yrne-
BOAbl, & TaK>XXe ONTUMasbHbIN
YPOBEHb Makpo- 1 MMKPO3ne-
MEHTOB.

Mpurnawaem Bac cBAsaTtbeA €
HaMu, 4Tobbl BMECTE OLIEHUTb
npoLecc BO3MOXHOIO UCMOSb-
30BaHuA 06pasyoLLKMXCA 0TXO-
[oB, Hanbonee nooxoanLlen
[0J1A Ballero 3aBopa. fii

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. i
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MHHOBALIMOHHbIN NOOX04 K
OUNBbTPALMU C VLS TECHNOLOGIES

bIHOK BUWHa, nmBa, CNmpT-

HbIX HAMUTKOB, COKOB U
6e3a5KorosibHbIX HaNUT-
KOB MOCTOAHHO pa3Bu-
BaeTcA, U TEXHOJIOrMYecKme
pelueHua ana punbTpauumn
XNOKOCTEN OOKHbI UOTU B
HOry C MHHOBaUMAMMW N POCTOM.

KomnaHua VLS Technologies
cnocobHa paboTaTtb B pasnmy-
HbIX obnacTAax, obecneymBasn
rMOKOCTb, MOJHbIV CAEKTP NpPO-
OyKLMN — BCE B COOTBETCTBUM
C TEXHOMOMNMYECKNM NPOLECCOM
N C y4eToM cbepeXkeHus nHBe-
CTULINIA.

Pacnonaraa onbITOM 1 npoms-
BOACTBEHHbLIMW MOLLHOCTAMU B

A INNOVATIVE APPROACH
TO FILTRATION WITH VLS
TECHNOLOGIES

he markets of wine,
beer, spirits, juices and
soft drinks are con-
stantly evolving, and
the technological solutions
adopted for the filtration of
liquids must keep up with
innovation and growth.

VLS Technologies is a re-
liable partner able to work
across several various tech-
nological fields of application
while offering flexibility, a

full range of products, all

matched with process knowl-
edge and moneysaving con-
sultancy. With the expertise
and facilities of its production
unit at San Zenone degli
Ezzelini in the Province of
Treviso in ltaly, and thanks
to a worldwide network, VLS
Technologies is the right
technology partner when it
comes to liquids processing.

Starting from the multidisci-

plinary expertise available
on its production site, and

< I'I'.FI]IIIIgIgAGHIHES >

relying on an international
network of agents, author-
ized resellers and support,
customers can rely on its
truly turn-key service. From
consulting and careful de-
sign to the needs of the
various sectors served by
VLS Technologies, through
to testing, after-sales sup-
port and spare-parts man-
agement.

In addition to traditional
applications, as sheet filters
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CaH [13eHoHe penbn Suuenmimn
B nposBuHUun Tpesunso, Nta-
nnA, a Takxke 6narogapAa Myupo-
BOW CETU NPeaCTaBUTENBLCTB,
VLS Technologies aBnAaeTcaA
He3aMeHVMbIM NapTHEPOM B
obnacTtn 06paboTKUM XNOKO-
cTen.

KnneHTbl MOryT NONOXUTbCA
Ha OEenCTBUTENbHO NepCcoHa-
NIN3NPOBAHHbI CEPBUC «MOA,
KJ1t04»: OT BCECTOPOHHEN
3KCMNepTU3bl HA CBOEM MPOMn3-
BOOCTBE 00 MEeXAYHapOaHOMN
CeTn areHToB, aBTOPN30BaH-

HbIX PecesnnepoB u cny>xo6
NOAAEPXKWU; OT KOHCaNTUHra

M OeTanbHOro NpoeKTnpoBa-
HWA C y4eTOM NOTPEOHOCTEN B
pasnnyHbIX cekTopax caepsl
VLS Technologies 0o tectu-
poBaHMA, NOCNenpPoaa>kHOM
NoaAep>XKN MU MNOCTaBKM 3anya-
cTen.

MoMnMO TpaanLMOHHBIX
NPUIOXEHNN TaKNX, Kak
KapTOHHbIE NN JINCTOBbLIE
thunbTp-npeccsl, B chepy
BHUMaHuA VLS Technologies
BXOAUT pa3paboTka MHHOBAaLM-
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OHHbIX CUCTEM TaHreHumanb-
HOW hunbTpauum n obpaTHOro
ocmoca.

MNHHOBaUMOHHbIE TEXHOMOTU
rapaHTUpYIT PAL Npenmvy-
wecTB. Hanpumep, B TaH-
reHumasnbHol unbTpaumm
YXNOKOCTb NPOTanKMBaeTcs
non AaBneHneM Yyepes cneuu-
asibHyO NMOPUCTYIO MEMOBPaHy.
Bnaropapa aToi cucTeme Bbl
MOXETe YBENNYNTb KoNn4ye-
CTBO MOJly4aemoro npoaykTa,
CHW>KaA U3OEP>XKKN NPON3BoA-
cTBa 1 NOTpebneHnA aHepruu,
HanpumMep, 3a c4eT oTKasa
MCMOSIb30BaHUA OTCTOMHMKOB
1 BCMOMOraTesibHbIX BELLECTB.

TaHreHumanbHaAa punbTpa-
umMA aaAa nob6biX NOTPe6GHOo-
cten: punbTp Unico

®unbTp Unico — HOBOE pelue-
Hue oT VLS Technologies ona
MeNKMX 1 cpegHuX Npon3soau-
Tenen. B otnnumve oT apyrux

or pressure leaf filters, the
focus of VLS Technologies is
the development of innova-
tive solutions as cross-flow
filtration systems and re-
verse 0sSmosis.

Innovative technologies
guarantee a number of ad-
vantages.

For example in cross-flow
filtration the liquid is pushed
by means of pressure
through the particular pores
of a membrane: thanks to
this system the clients are
able to improve the obtained
quantity of product, decreas-
ing energy consumption and
production costs, for exam-
ple avoiding the usage of
clarifiers and adjuvants.

Cross-flow filtration for
every need: Unico filter
Unico filter is the new solu-
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TEXHONOrmin Ha pbiHke Unico
ABIAETCA peLleHneM «BCce-B-
OOHOM», KOTOPOE NO3BOAEeT
unbTpOBaTb OCAAKM N MYCT
BMeCTe 3a oauH war. Pesynb-
TaToM ABMAETCA OTPUILTPO-
BaHHbIN NPOAYKT OT/INYHOIO
KayecTBa C MyTHOCTbIO HUXXe 1
NTU. bnarogapa Unico ctanu
BO3MOXXHbI Xopowaa hunstpa-
LMA N CHUXKEHNE MUKPOBUOSOo-
rmyeckom paopbl Npu coxpaHe-
HUM BCEX OPraHoONenTUYECKNX
XapaKTepucTUK NpoaykKTa.
dunbTpyoWMIA MaTepuan
MOXET BOCCTaHaBMBaTbCA C
NOMOLLIbIO TEMON BOAbI U MO-
IOLWNX CPencTB, YTO O3HaYaeT
6onee ANNTENbHbBIA CPOK CITYyX-
6bl. B KOHUe npoLlecca ocTas-
LIMACA B pe3epByape NpoayKT
He HY>KHO nepepabaTbiBaThb.

C uenbio onTuMM3auum Bpe-
MEHU, NPOAYKTOB N Pecypcos
OH MOXXeT ObITb OTNpPaB/ieH
HenocpeacTBEHHO Ha BUHHbIN

tion by VLS Technologies
dedicated to small and medi-
um producers.

Differently from the other
technologies available on the
market, Unico is an all-in-
one solution that enables to
filter lees and musts together
perfectly filtering them in a
single step.

The result is a filtered prod-
uct of excellent quality with a
turbidity below 1 NTU.

Thanks to Unico it becomes
possible to get a good fil-
tration of the product and to
reduce the microbiological
flora; all of this by saving all
the organoleptic characteris-
tic of the product.

The filtering media can stand
repeated regenerations with
warm water and detergents:
this means a longer lifespan.
At the end of the process,

3aBoa. @unbTpbl Unico go-
CTYMHbI B Pa3/fiM4HbIX pasmepax
C mogynAamun counbTpauum B
konunyectee 1, 4, 7 n 10 npouns-
BOOUTENbHOCTbIO A0 60 [N/v.
Ha cmnbTpe npumeHaeTca aBsa
TUna membpaH: KanunnAapHble
MembpaHbl N3 NonmMachnpcyb-
hboHa, KOTOopble rapaHTUPYIOT
naeasnbHO YACTBIA NPOAYKT, U
MeMbpaHbl N3 Hep>KaBeroLLEen
cTann. Bce unbTpbl BbINOSHE-
Hbl N3 HEPXKaBEKLEN NULLEBON
CTanu 1 ycTaHaB/MBalOTCA, B
3aBUCUMOCTM OT pasmMepa, Ha

the remaining product in

the tank does not have to
be reprocessed and can be
sent directly to the distillery
in order to optimize time,
product and resources.Unico
filter is available in different
sizes with 1, 4, 7 and 10
filtering modules up to 60
hi/h. It implements two types
of membranes: the capillary
membranes made of poly-

< III:IIIIII1I(‘)I1A[:HIHES >

NnosiIo3bA Ha Konecax Takxe 13
Hep>xasetoLen ctann. GunbTp
KOMMIEKTYeTCA Hacocamu,
Koprycamu n Bcemu npumoo-
pamu, HeobxoAMMbIMU ANA
npaBubHOM PaboTbl U KOH-
TponAa napameTpos 6e3onac-
HoCcTU. PewweHne punbTpaumnmn
«BCe-B-ogHOoM» Unico oT VLS
Technologies oTmMeueHoO Harpa-
non New Technology SIMEI
2017 Innovation Challenge
SIMEI@drinktec 2017.

dunbTpbl Lees-stop: «Tpya-

ethersulfone that guarantee
a perfectly clean product
and the stainless steel mem-
branes.

All the filters are realized

in stainless steel with food
degree polishing and they
are placed, depending on the
size, on stainless steel skids
on wheels. The filter is com-
pleted with pumps, housings
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Hble» NPOAYKTbI 60nblle He
npo6nema

Lees-stop, naypeat npemun
New Technology Award Ha
SIMEI 2015, npeaHa3Ha4veH
AnAa dunbTpaunmn NnpoayKToB
C BbICOKMM COLEP>XXaHNEM
TBepAbIX YacTuy,. 3ameHAeT
TpagouUMOHHbIE NOSIMMEpPHbIE
MeMOpaHbl TaHreHLManbHbIX
UNLTPOB Ha CNeYeHHble
MeMbpaHbl N3 Hep>KaBetoLLEN
cTann. MHoro4ncneHHole
ncnbiTaHma yoeomnn VLS, uto
3TOT BMA, Matepuana naeanbHo
NoaxoouT OnA TaHreHuuasb-
HoW, cross flow, hunbTpaunm
«TPYAOHbIX» NPOOYKTOB C CO-
Oep>XaHneM TBeppbIX YacTuLy
npuMepHo 70%.

Lees-stop no3sonAeT ocBo-
604MTb NONb30BaTENEN OT
€>XXeHEBHOro UCnob30BaHUA
pPOTaLMOHHbIX BaKyyMm-unsib-
TpoB 6apabaHHOro Tuna u
npennaraetT aBToOMaTUYECKYIO
3KOHOMUYHYIO oUIbTpaLmIo

and all the instrumentation
necessary for correct opera-
tion and check of the safety
parameters.. The all-in-one
filtration solution Unico by
VLS Technologies has been
awarded the New Technolo-
gy SIMEI 2017 in the Inno-
vation Challenge SIMEI@
drinktec 2017.

Lees-stop filter: “difficult”
products are no longer a
problem

Lees-stop, winner of the New
Technology Award at SIMEI
2015, is a solution meant for
filtering products with high
content in solids that replac-
es the traditional polymeric
membranes of the cross flow
filters with sinterized stain-
less steel membranes.

Thanks to several tests, VLS
has verified that this kind

of material perfectly fits the
cross flow filtration of “dif-

6€e3 NCcnonb3oBaHNA 3EMJIN.
OThunbTpOBaHHBLIE BUHO UME-
€T APKWUI HACbILEHHbIN LUBET
M npo3payHocTb < 1 HTYVY. bes
Kaknx-nmbo A0onOAHUTENbHbIX
06paboToK (pachuHauunm n
dnnbTpaummn) OHO HanpAMYo
MOXET ObITb OTMPAB/IEHO B
OT(OMNBTPOBaAHHYIO NAPTUIO.
BoccTaHoBneHune, B 3aB1CK-
MOCTW OT Harpy3ku otcunb-
TPOBaHHbIX MPOAYKTOB fyylle,
YeM y pOTauUMOHHbIX 6apa-
6aHHbIX BaKyyM-UIbTPOB.
Kpome TOoro, Bbille KayecTBO
OTMNBbTPOBAHHOIO NPOAYK-
Ta (BMHO COXpaHAET OpraHo-
nenTuyeckne napameTpbl 1
MMeeT KayecTBo prebottling).
CneyeHHble cTanbHble Membpa-
Hbl [OSTOBEYHbI U YCTONYMBLI
K 0aBfieHUIO, Temnepartype u
XUMUYECKMM NpoayKTam. ITn
0COBEHHOCTU ABMAKTCA pecyp-
COM Hane>XHOCTU omnbTpaumm
1 cnocobHOCTN MeMBpaH K
BOCCTaHOBJ/IEHUIO.

ficult” products with about
70% of content in solids.

Lees-stop enables to free
users from the daily use of
rotary drum vacuum filters
and offers an automatic,
economical filtration without
using earth. The filtered wine
is perfectly brilliant and clear
(<1 NTU). It can directly be
added into the filtered batch
without undergoing any ad-
ditional treatment (fining and
filtration).

The recovery, depending on
the load of the filtered prod-
ucts, is higher than the one
obtained with rotary drum
vacuum filters. In addition,
the filtered product is of bet-
ter quality (analytic parame-
ters are maintained and wine
is in a “prebottling” quality).

The sinterized steel mem-

brane has the characteristics
to be long lasting and resist-

< III:IIIIII1I(‘)I2A[:HIHES >

3acopAtowmin matepuan oce-
OaeT Ha nNoBepxHOCTN membpa-
Hbl, CMOCOBCTBYA perynapHoOMy
yOaneHuio TBepabiX BELECTB
13 punbTpyemomn obnacTu.
OT0 No3BOMAET AenaTb LNKbI
unbTpaummn bonee onnTenb-
HbIMU M NPOAYKTMBHbIMW. JaH-
HbI mNbTp ahbhekTrBHEE,
YeM K1acCu4ecKuii Bpatlato-
LWMNCA BaKyyMHbI hunbTp
6apabaHHoro Tuna, 6e3 notepu
KauecTBa 1 cogepyaHua an-
Korona. Kpome Toro, octaTku,
no-npexxHemy cogep>kaiimne
CAMpPT, MOTYT nerko obpectun
HOBOE KayeCcTBO Ha BMHHOM
3aBofe. Lees — Stop chunbTpbl
cywectByTCc 2, 3,4,5,6,7 1
810 membpaHamu.

TynukoBasa punbTpauma:
®dunbTp Pluma

®unbTpbl Pluma npeacrasna-
0T B cebe TEXHONOrnio Kap-
TpraXKa MMKpoUnbTpaLmm,
Korga npoaykT MoxeT obpaba-

ant to pressure, tempera-
ture and chemical products.
Those features are as many
assets for the reliability of
the filtration and the capac-
ity of regeneration of the
membranes. Clogging is
contained on the surface of
the membrane which allows
for more consistent removal
of solids from filterable area,
thus allowing for longer,
more productive filter cycles.
The filter is more productive
than a classical rotary drum
vaccum filter, and will not
lose quality or alcohol. More-
over, residues, still contain-
ing alcohol, can easily be
valorized in a distillery. Lees
— Stop Filter exists with 2, 3,
4,5, 6, 7 and 8 membranes.

Dead-end filtration: Pluma
filter

Pluma filters are micro-filtra-
tion cartridge technologies
that can treat the product
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TbiBaTbCcA 6€3 NCNofb30BaHNA
apbloBaHToB. CucTema nosHo-
CTblO peannayeTcaA U3 Hepxxa-
Betowen ctanu (AlSI 304 nnn
AISI 316), ocHaweHa MJIK gna
ynpaBAeHnAa N MOHUTOPUHra
3TanoB paboTbl N NPOMbIBKU,
Kopnyc anAa unbTpyroLwmx
KapTpuaXen, HacoChbl N NH-
CTPYMEHTbI A1A KOPPEKTHOMN
pab6oTbl. PunbTpbl Pluma
6bIBAlOT aBTOMaTnyeckue 1
nonyaBsToMaTnyeckue.

OpHO 13 nx NpenmyLLecTs —
3TO BO3MOXXHOCTb UCMOJb30-
BaTb KapTpUOKN C Pa3NYHON
NOPUCTOCTbIO, YTO NO3BOMAET
BbIMNOJSIHATH NOLUIAroByk husib-
Tpauuio 4nAa AOCTUMXKEHNA
HY>KHOW NAOTHOCTW. dnanasoH
- 0T 3 0o 30 KapTpuoyKen, Ho
no 3anpocy OOCTYMHbI pasnny-
Hble pa3mepsbl. Bce punbTpbl

avoiding the usage of adju-
vant substances.

The technology is completely
realized with stainless steel
(AISI 304 or AlISI 316), is
equipped with PLC for the
management and monitoring
of the operation and washing
stages, housing for filtering

cartridges, pumps and tools
for the correct operation.

Pluma filters are available
both automatic and semi-au-
tomatic.

One of their advantages is
represented by the possibility
to use cartridges with differ-
ent porousness that make
possible to filter in various
steps to obtained the re-
quested density.

Pluma nsrotosneHsbl 13 nu-
LLLEBOW HEpP>KaBeKLWen cTanm

M NOMELLEHbI HA NOM03bA N3
Hep>KaBetoLLen cTanum ¢ pe-
ryMpyeMbIMUA HOXKKaMn Uin
Kosiecamu. YCTaHOBKU MeKT
B KOMMJIEKTE HACOChI, Kopnyca
1 Npubopsbl, HeobxoaMmMble AnA
npaBuIbLHOro (hyHKLUNOHMPOBa-
HWA U KOHTPONA BCEX Nnapame-
TpoB 6e3onacHocTn. Kaxkgan
yCTaHOBKa KOMMEeKTyeTcA
npeobpasoBaTenAaMm nasne-
HWA, 3N1EKTPUYECKUMU PACXO-
aomepamu, TeMnepaTypHbIMA
30HOaMU, KOHTPO/IEM NOTOKA
nuTaroLLero Hacoca, 6akom ona
BOAObl M MPOMbIBOYHbIM HAaCO-
COM.

VLS Technologies pa6oTaeT
6onee 35 neT, 4TOObLI HAUNYyY-
LWwnm obpasom obCnyxmBaTb

The range goes from 3 to
30 cartridges but on request
different sizes are available.

All Pluma filters are made of
food-grade stainless steel
and placed on a stainless
steel skid with adjustable
feet or wheels. Plants are
completed with pumps,
housings and instrumenta-
tion necessary for correct
functioning and control of all
security parameters.

Each plant is completed with
pressure transducers, elec-
trical flow meter, temperature
sensing probe, control of the
flow of the feeding pump,
tank for water and pump for
washing.

VLS Technologies has been
working for over 35 years to
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KaK KPYMHbIX KJIMEHTOB, TakK
N CeMeNHble NPON3BOACTBEH-
Hble KOMMaHUKN, a TakKXXe Bcex
Tex, KTO Mexnay, He 3abbiBan
O LEeHHOCTAX, KoTopble [Ko-
BaHHM Beno 3anoXxun B OCHO-
By komnaHum B 1980 roay un
KOTOpble Cy>aT OPUEHTUPOM
n cerogHA. Bce nydwee B

HUX CBA3AHO C PEMEC/IEHHbI-
MW HAYMHAHUAMWU: TMOKOCTb,
BHMMaHWE K netanam v yBrie-
YEHHOCTb, KOTOpPble KOMaHAa
VLS TexHonornm BknagbiBaeT
B pa3paboTKn BMeCTe C KNu-
eHTaMWu.

VLS Technologies rapaHTu-
pyeT HOBaTOPCKWNI NOAXOA,
peanusya AONroCpoYHbIe
napTHEPCKMe OTHOLWEHNA Kak
C KPYMHbIMUW, CPEAHMMHU, TaK
N ManbiMy NpegnpuATUAMMU, a
Tak>Xe ¢ OCHOBHbIMY 6peHAaa-
MW BO BCEM MUpe. i

www.vistechnologies.it

best serve both large cli-
ents as well as and family
run-production companies,
along with all those in be-
tween, without forgetting the
values which Giovanni Velo
laid down as the foundations
of the company in 1980, and
which continue today.

Its best characteristics in-
deed stem from its craft-
based beginnings: flexibility,
attention to detail and the
passion that VLS Technolo-
gies’ team puts into develop-
ing projects with its clients.

VLS Technologies can
guarantee a that innovative
approach realizing long-term

=

partnerships with both. i

www.veloacciai.com
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TECNOMEC: MPOEKTUPOBAHUE

N MEXAHUHECKHUE

KOHCTPYKUUW NMOO 3AKA3

CHOBaHHaA B 1997
rogy, Tecnomec
cneumnannsupyeTtca
Ha KOHCTpyupoBa-
HUKX N Nnpomn3BoacTBe 060-
pyooBaHuA oNnA nuueBow,
dhapmaueBTNHECKON U
KOCMEeTNYeCKOW oTpacnu n
Cepbe3HOM NpPoM3BOACTBE
NMONHbIX JIMHUA TPAHCNOP-
TUPOBKMW.

OcHoBaHHaA Kak HebOob-
lWwaA KomnaHuA no obeny-
XXUBAHUIO, KOHTPOJIO U
PEMOHTY CTaHKOB U Nn-
Lwesoro obopynosaHuaA, ¢
rogamun Tecnomec pacwm-
puna ceon busHec 0o npo-
N3BOACTBAa BbICOKOMNEpPCO-
HaNM3npoBaHHbIX MalIUH
N, HaKoHeU, nepewia Ha
NpoeKTMpoBaHue crneuu-
aNbHbIX MaLUWH NMoA, HY>XXAbl
KOHKPETHOro KJIMeHTa.

CerogHa npon3BoaCcTBO
Tecnomec HacumnTbiBaeT
TpY NMHUKM 06opyaoBaHMA
ON1A Manoro n cpeaHero
npoM3BOACTBa B NULLEBOWN,
dhapmaueBTUHECKON N KOC-
MeTUYECKOWN MPOMbILLSIEH-
HOCTMW.

JInHMA NnogroToBKU N NU-
LeBOU pacdacoBKU BKJIHO-
yaeT B cebAa NNHEeNHbIe U
aBToOMaTUYeCckKne MalluHbI
HanonHeHunA, BUbpaumoH-
Hble N BOMIOMETPUYECKNE,
ON18 CTEKNAHHbIX 6aHOK ”
OyTbINOK, KOPOBOK U3 be-
JION XKeCTU 1 NIOTKOB; Nu-
HelHble, aBTOMaTn4eckKme

1 noslyaBToMaTnyeckune
YKYNOPO4HblE MaLLUHbI
AnA 6aHOK U BYTbINOK;
pas3fiMBOYHbIE MALUMHBI

— YKYMOPOYHbI€ MaLUVHBbI
twist-off, no3aTopbl 1 MOHO-
6noKn ¢ HanonHuTenem

N YKYNOPLLMKOM; CTOMbI U
NOTKW A COPTUPOBKMU,
noaroToBKU M NPUroToBs-
NEeHNA NULLN; MOWLLMKM
ONnA PPYKTOB U OBOLWEN U
BO34YyXOA4YyBKW, yCTAHOBKM
naposov n YO ctepunu-
3aumun; nacTepusaTopsl,
CyWWIKU N Nerknx Hapac-
TaHue end-of-line, gnckun
3arpy3ku 1 TPaHCMopTHbIE
CUCTEMBbI OJ1A YNakKoBKMU
TBEpPAbIX, XXUOKUX, NOsy-
XXNOKUX N KYCKOBbIX MpPO-
OYKTOB.

dapmaueBTUyeckan num-
HMA BKOYaeT B cebA CTo-
Nbl oA CHATUA CKOpAynbl,
TepmocTaThbl, OXnagutesnb-
Hble TYHHEeNnn onA MEeLWKOoB
nnasmbl 1 NOOABEMHUKN
014 NoaO0HOB C AWMKaMM
nnasmbl, B TO BPEMA KakK

NUHWA 4519 KocMeTuye-
CKOM NMPOMbILLNIEHHOCTM
BKJItOYaeT B cebA aBTOMA-
Tbl LO3NPOBaHUA Ha NEHTY
1 MOHOBIOKKM C cMCTEMaMU
po3nuBa n ykynopku. Ha-
pALY C HAMWU MHOTrOYMCEH-
Hble crneunanbHble Malln-
Hbl, KOTOpble BbiNycKaeT
Tecnomec UCKIOYNTENBHO
onA dapmayeBTU4ecKom

N KOCMETUYECKON UHAY-
CTpWUU B COTPyOHMNYECTBE
C VHXXEHepHbIM OTAENIOM
3aKas4uka.

Cpenu Bcero obopynoBa-
HMA 0COBEHHO BbIAENAITCA
HanoOJIHUTESIN U YKYynop-
LWMKKU: OHN YHUBEPCAIbHbI,
B3aMMO3aMeHAEMbI OpYr C
Opyrom v aganTumpyroTca
anAa papmaueBTUYECKOoro
M KOCMETUYECKOro NcnoJsib-
30BaHMA. KoOMNakTHbIE U
nerko ges3nHuumpyemblie
HanoO/HUTENN U NPOCTbIE B
NPUMEHEHUNN YKYMNOPLUUKN
MoryT obpabaTbiBaTb OT
400 po 4000 emkocTen B
yac.

<« Il Fllllllf(l)lfl}lllllis >
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B noppep>xky cBoux ma-
wuH Tecnomec npegnaraeTt
pasfinyHble NOSIHbIE JIMHUN
TPaHCNOPTUPOBKM AN1A
NpPoOOoBONLCTBUA, OYTHINOK,
6aHOK, KOPOBOK U LiEeMHbIX
NVMHUW ONA TPaHCNOpPTUPOB-
K1 NOAO00HOB.

LLInpokunin cnekTp NeHTou-
HbIX KOHBENEPOB: NNHEN-
Hble, HaK/TIOHHble B hopme
nebeavHoOW Wewn, NOBOPOT-
Hble, C pabo4ynmu cTonamu,
nHeBMaTUYECKNE KOHBENE-
pbl 1 6a3bl MAPKUPOBKMU.

Bo3mMoXxXHOCTb nepcoHanu-
3upoBaTb KaXXayo N3 9TUX
MaLUVH B 3aBUCUMOCTU OT
KOHKPETHbIX

noTpebHo-

cTen Knu-

eHTa nnun

nocTpouTb

C HyJNA 9KC-

KJTIO3UBHYHO

cucTemy

- 3TO NULWb

nBe 13 oT-

nmynTenb-

HbIX OCO-

6eHHoCcTEen

Tecnomec.

OcHalleHHas
cobCcTBEHHOMN
MacTepCcKomn
nnA npo-
N3BOACTBA

n cbopkun
MaLLVH n

KOHCTPYKTOPCKMM 60po
O1A OLEHKN BO3MOXKHOCTEN
Ka>kaoro atana npoekTa,
Tecnomec paspabaTbiBaeT
M Npon3BOaMT BCE Mallu-
Hbl NOSTHOCTbIO, yaenas
0coboe BHMMaHWe aTanam
ynpaBneHua v BbiIbopy
maTtepuanos (371IEKTPOH-
Hbl€ KOMIMOHEHTbI U cUCTe-
Mbl MPMBOAA - HEMELKKOro
NPOUCXOXAEHNA) ANA TOro,
4TOObLI 06ecnednTb PyHK-
LMOHasIbHOCTb, 3dpeKTmB-
HOCTb N BbICOKMNE CTaH-
hapTbl KayecTBa c nobon
TOYKM 3pEHMA.

Hapagy ¢ npoekTupo-
BaHMEeM 1 peanmnsayunen

<« Il FIIBIIJ(J)I!IBIIINES >

Tecnomec npepgnaraet
CBOVM K/IMEHTaM MOJIHbIN
cepBUC npenBapuUTenbHOro
TecTUPOBaHUA, MOHTaX)<a

M NOArOoTOBKW NnepcoHana
AnA paboTbl. Kpome Toro,
KOMMaHnA NpoBOAUT TEXHU-
YecKue KOHCynbTaumm, oka-
3blBaeT NOMOLLb, BbIMOHA-
eT 3anyck, TeCTupoBaHue

N PEMOHT, MOoandmnKaumio
CYLLECTBYHOLNX MALLUMH,
nocTaBKy (PypHUTYpPbI U
HecTaHgapTHOro obopyno-
BaHuA.

)Kenaa pactun, Tecnomec
pa3pabaTbiBaeT HOBUHKY:
BbICOKONPONU3BOANTENbHAA
cuctema go3mpoBku 6e3
MeXaHU4YeCcKnx YyacTewn,
noasiexawmx N3Hocy, KoTo-
paA fosmkHa 6biTb roToBa B
cnepywowem rogy. I

www.tecnomec.pr.it



JIN

2020-20211

SIGEP

15-17/03/2021 &
RIMINI .

Fair for bakery, pastry, ice cream, coffee.
INTERSICOP

01-28/03/2021 &
MADRID .

Fair for bakery, pastry, ice cream, coffee.
SPS/IPC/DRIVES

data da definirsi

NUREMBERG @
Fair for electric automation.
mcTER

date to be scheduled @
ROME

Exhibition on energy efficiency.
PROSWEETS
31/01-03/02/2021 @
COLOGNE

Fair for the sweets and snacks industry.
ProWein 2020
21-23/03/2021 &
DUSSELDORF :
Infernational wine & spirits exhibition.
BEER&FOOD
ATTRACTION @
11-13/04/2021 2
RIMINI

Fair for beers, drinks, food and trends.
MACFRUT e
04-06/05/2021 .
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

Fair for the meat and ready meals industry.

FRUIT LOGISTICA
18-20/05/2021

BERLIN

Fair for fruit and vegetables.

MECSPE
10-12/06/2021
PARMA

Fair for innovations

for the manufaciuring indusfry.

VINITALY
&

20-23/06/2021
International wine & spirits exhibition.

&

VERONA

FISPAL

22-25/06/2021 @
SAO PAULO /
Fair for product from packaging.
mcT COGENERAZIONE
30/06/2021

MILAN @
Exhibition for applications of cogeneration.
SPS/IPC DRIVES/ITALIA
06-08/07/2021 @
PARMA ~

Fair for manufacturers and suppliers in the
indusrial automation sector.

MIDDLE EAST 2020/21

DUBAI DRINK TECHNOLOGY EXPO
25-27/03/2020

DUBAI

Fair for the beverage industry.

GULFOOD
21-25/02/2021

DUBAI

Fair for food and hospitality.

GASTROPAN
03/2021

ARAD

Fair for the bakery and confectionery industry.
PROPAK ASIA @

17-20/06/2021
BANGKOK

Fair for packaging, bakery, pastry
PROPAK VIETNAM
28-30/07/2021 24

SAIGON
Fair for packaging, bakery, pastry.

IRAN FOOD BEV TEC
01-05/09/2021 S
TEHRAN -
Fair for food, beverage&packaging technology.

ANUTEC @

15-17/09/2021
Fair for the food&beverage industry.

&

NEW DELHI

HOSPITALITY
QATAR >
10-12/11/2021
DOHA

Fair of Hospitality and HORECA

DJAZAGRO
22-25/11/2021
ALGERS

Fair for companies

of the agrofood sector.

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
DUBAI

Fair of hospitality.

PACPROCESS
FOOD PEX
09-11/12/2021

MUMBAI

Fair for product from packaging.

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




2020-2021-2022

LATINPACK

28-30/07/2021 &
SANTIAGO CHILE

Infernational packaging trade fair.
COSMOPROF

09-13/09/2021 &
BOLOGNA

Fair for the cosmetic production chain.
FACHPACK

28-30/09/2021 @
NUREMBERG

Infernational packaging trade fair.
DRINKTEC

04-08/10/2021

MONACO @

Fair for the beverage
and liquid food industry.

HISPACK

19-22/10/2021

BARCELLONA @
Technology fair for packaging.

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.

SAVE
27-28/10/2021 @
VERONA

Fair for automation, instrumentation,
Sensors.

mcT ALIMENTARE
28/10/2021

BERGAMO @
Fair on technology for the food&bev
industry

SIGEP

22-26/01/2022 e
RIMINI

Fair of icecream, pastry, confectionery, bakery.

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

PROSWEETS @
31/01-03/02/2022

COLOGNE

Fair for the sweets and snacks industry.

ProWein 2020
27-29/03/2022 &
DUSSELDORF

Inernational wine & spirits exhibition.

ANUGA FOODTEC
26-29/04/2022

COLOGNE

Fair on food and beverage technology.

IPACK-IMA
03-06/05/2022 @
MILANO

Exhibition for the packaging industry.

POWTECH
30-08/01-09/2022 @
NUREMBERG

The trade fair for powder processing.

SIAL
15-19/10/2022 @
PARIS

Fair on food products.

SUDBACK
22-25/10/2022
STUTTGART

Fair for bakery and confectionery industry.

BRAU BEVIALE

08-10/11/2021

NUREMBERG

Fair of production of beer and soft drinks.

SIMEI
15-18/11/2022 @
MILANO

Fair for vine-growing, wine-producing and

bottling industry.

ALL4PACK
11/2022 @

PARIS

Exhibition about packaging technology.

INTERPACK

04-10/05/2023 @
DUSSELDORF

Fair for packaging, bakery, pastry.

RUSSIA
CHINA

26-29/01/2021 @

Infernational packaging
machinery exhibition.

23-25/03/2021
,

International trade
fair for the beverage industry.

23-26/03/2021 o
zeu3
,

Fair for bakery equipment
and food ingredients.
27-30/0'4/2021

Fair for the bakery

and confectionery indusiry.
14-26/09/2021
Infernational packaging
machinery exhibition.
04-08/10/2021

Fair of machinery

and equipment

for agroindustrial indusry.
25-28/01/2022/

Infernational packaging
machinery exhibition.



ALTECH SRL

1/5

Vle A. De Gasperi, 70
20008 Bareggio - M - ltaly

BEA TECHNOLOGIES SPA
83-84

Via Newton, 4

20016 Pero - MI - ltaly

BONDANI SRL
33/37

Via Romanina, 3
43015 Noceto - PR - ltaly

EASYMAC SRL
48
Via Friuli, 7

36015 Schio - VI - ltaly

EMBRACO EUROSALES SRL
75

Via Principe Amedeo, 11
10123 Torino - ltaly

ERREPAN SRL
38/41
Via Terracini, 4

24047 Treviglio - BG - Italy

EUROSICMA SPA

58/63

Via Michelangelo Buonarroti, 4/6
20090 Segrate - M - ltaly

FILLBER

85-86

Piazzale G. Mazzini, 2
25036 Palazzolo Sull'oglio - BS -
lraly

IBL SRL - INDUSTRIAL BAKERY LINE
53/57

Via Spagna, TA

37069 Villafranca di Verona - VR - lialy

et
Q )
S %
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advertisers Q
“an0®

ORION ENGINEERING SRL
96/98

Via leopardi, 26

43044 Collecchio - PR - Italy

P.D. SERVICE SRL

64-66

Via E. Ferrari, @

36033 Isola Vicentina - VI - ltaly

PE LABELLERS SPA

6/11

Via Europa, 25

46047 Porto Mantovano - MIN
lkaly

RPE SRL

SOLENOID VALVES

72174

Via S. Ambrogio, 1/3/5
22070 Carbonate - CO - laly

SAP ITALIA SRL

70-71

Via S. Allende, 1
20077 Melegnano - MI
ltaly

SIBREAD SRL

44/47-49

Via Dell'industria, 14
36030 Caltrano - VI - ltaly

SMI SPA

SMI GROUP

18/23

Via Carlo Ceresa, 10

24015 San Giovanni Bianco -
BG - ltaly

SORDI IMPIANTI SRL

79/82

Via Paolo Gorini, 9

26836 Montanaso Lombardo -
1O - Italy

Halln aBTOpPbI

TECNO PACK SPA

| Cov-24/27

Via lago di Albano, 76
36015 Schio - VI - ltaly

TECNOMEC SNC

104-105

Via O. Boni, 35

43029 Traversetolo - PR - ltaly

TOMITALY SRL

76-78

Via Ottone Mandello, 72
29012 Caorso - PC - ltaly

TSW INDUSTRIES SRL

77

Via Industria, 8

14015 San Damiano d'Asti - AT - lialy

TUBITEX SPA

12/17

Viale del Lavoro, 31

36021 Barbarano Vicentino - VI
ltaly

VELO ACCIAI SRL - VLS

99/103

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

JURAN
METALWORKS LTD
92/94

23 Shmotkin Street
7536326 Rishon Lezion

Israel

HIPERBARIC S.A.

65

Poligono Industrial
Villalonquéjar. C/ Condado De
Trevifo, 6.

Q@001 Burgos - Spain
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{(; GRACO

MAKE EVERY
DROP COUNT

SANIFORCE® 2.0
A COMPLETE SANITARY PUMP LINE
TO HELP YOU SAVE MONEY

+ SPEED UP YOUR PROCESS
REDUCE WASTE
IMPROVE SAFETY AND HYGIENE

MAXIMUM UNLOADING.
TRANSFER EFFICIENCY.

DISCOVER ALL ADVANTAGES

WWW.GRACO.COM/SANIFORCELINE



FOOD

TexHonorua anA npou3BOACTBa HAaNUTKOB, NPOAYKTOB NUTaAHUA
U YNaKOBKU: CTaHKW, YCTAHOBKWU U KOMMOHEHTbI

;\EDITRICE

nihzeus

www.editricezeus.com






