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ltalion made heavy duty CASE ERECTORS,
CASE SEALERS & END-OF-LINE packaging systems.
The perfect solution for the FOOD INDUSTRY

GOLDSYSTEM STAINLESS STEEL

GOLDSYSTEM 56L TAPE - GOLDSYSTEM 4.0 READY

GOLDSYSTEM HOT-MELT
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XKYPHaUs1 Ha PYCCKOM U
aHrNMMNCKOM A3blKax O
MaLUMHAaX, TEXHOMOrnax,
yrakoBKe 1 aBTomMaTm3auum
npoLeccoB anA
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The B2B platform for buyers,

retailers, large-scale retall trade,
HO.RE.CA.

[ThaTtdpopma B2B onA
nokynaTtenen, putTennepos,

KPYMNHOW PO3HUYHOW TOProB/iu,
HO. RE.CA.

www.allfoodonline.com
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HORECA
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Best magazine
for the hospitality industry.

Jlyqwnnm >kypHan gnA
NHOYCTPUU rocTenpummcTaa.

www.horeca-online.com




! the italian art of the coffee roasting since 1960

- nUTasIbAHCKOE NCKYcCcTBO obxapku ¢ 1960 roga

VYWV CTIITORE N

LEAD GENERATION

It is exclusively oriented to the commercial objectives of
the customer and allows to enter into communication with
the target of companies which the customer is interested
in, generating contacts to use immediately. Editrice ZEUS’
editorial team creates the ad hoc online campaign to

get a very effective communication, the activity can be
modulated in various steps.

JIMAQOINEHEPALUUA

OpueHTnpoBaHa NUCKIYUTENBHO HA KOMMeEpYeCcKme
NHTEepEeCHI KNMeHTa 1 NO3BOJIAET YCTAaHOBUTb

CBA3b C KOMMaHUAMU, B KOTOPbIX 3anNHTEpEeCcoBaH
KNIMEHT, co3aaBaA KOHTaKTbl A4J1A4 onepaTuBHOIrO
ncnosnb3oBaHuA. PepgakuuoHHaA rpynna Editrice
ZEUS cospaeT cneumanbHyo OHNanH-KaMnaHuio anq
9(PPeKTUBHON KOMMYHMKALMK, yHaCcTMe B KOTOPOU
MOXXET MOOY/IMPOBaTLCA Pa3INYHbLIMU LLAramu.

www.editricezeus.com
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An international
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Me>xxayHapoaHbIv XypHan
Ha PYCCKOM U aHr JIMMCKOM
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Bi-annually magazine released in a
print and digital format dedicated
to the world of packaging

BbixogAawmn asa pasa B rof

B Ne4yaTHOM U UMdpOoBOM
doopmaTax >ypHan,
NOCBALLEHHbI MUPY YNaKOBKW
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NpUrogHbl AnA NPUroToBsieHNA Ha OrHe,

I/IH,E[yKLl,I/IOHHOVI nnnTe, B yxXoBKe N MI/IKpOBOJ'lHOBOIZ ne4n,

MO>XHO MbITb B MOCYJOMOEYHOI MalLMHe.

The Sapore & Benessere pots are made of Terra Sana®,
a high-quality fire-clay.

For cooking on the flame, induction hob, oven

and microwave, suitable for the dishwasher

WALD

domus vivendi

www.wald.it

Design €7 Innovation
ADE IN ITLY
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Ceramists since 1920

BCErO OQHA KACTPIONA!

[lnAa 300p0oBOro NPUroToBNEHUA U
OPUrMHaNbHON CEPBUPOBKN CTONA

JUST ONE POT! For healthy cooking and to serve

on the table in an original way

Kactptonu Sapore & Benessere caenaHbl 13 Terra Sana®,

BbICOKOKa4eCTBEHHOW OrHeyrnopHOW MnHbI

- OTNINYHbIE pe3yNibTaTbl KaK Npwu 06blYHOM NPUroToB€HNN, TakK N NO
TPagnUuMOHHbIM peuenTam

- COXpaHAT HaTypasbHbINA BKYC 1 apoMaT 6/1tof B NepBO34aHHOM BUAE.

- COXPaHAT ey Tennon A0 KOHUa Tpanes3bl

Learn more / Y3Hatb 6onbue: https://www.wald.it/sapore-benessere-wald/

Magazine in Russian and
English about machines,
technology, packaging
and automation for

the food and beverage
industry
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aHMMNCKOM A3blKax O
MaLLMHaX, TEXHOMOMMSAX,
yrnakoBKe 1 aBTomaTm3auum
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NPOAYKTOB NNUTaHUA U
HaNMUTKOB
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It is a catalogue of
machines, technology,
packaging lines and
automation for the food
and beverage industry

KaTanor mawuH,
TEXHONOMMIN, yNakoBOYHbIX
JIMHUW U CPELCTB
aBToMaTU3aumn ons
NPON3BOACTBA MNPOAYKTOB
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The online tv channel dedicated
to the food industry and the
HoReCa world.

TB-kaHan oHnarH, NocBALLEHHbIV
NUNLWEBOW MPOMbILLSIEHHOCTU U
mupy HoReCa.

www.editricezeus.tv




Al MHINUIY sustialnal@ Fuuere

COLUMN DRAWERS AND ALUMINUM

An important contribution in the diffusion of Made in Italy design in the world is also given by lcas
products. Drawers and furniture systems for sale areas are offered and used by the best interior designers and
architects. The aesthetics, functionality and modularity of Icas are really unique and very appreciated.
In fact, they can be found in a lot of stores worldwide: pharmacies, opticians, perfumeries, jewelers’ shops...
wherever a professional storage system and an aesthetic sense to display products are requested.

BaxHbIi BKNag B pacnpoctpaHeHne B mupe amsanHa Made in ltaly BHocuT Takxxke npogykuma
Icas. Wkadbl ¢ AwmKamm n mebenbHble CTeNNaXn ANA TOProBblX MMoWanen npegnaralTcA
N UCMOMb3YTCA NyYlWUMU  Ou3aiiHepaMyM WHTEPbEPOB U apxXMTekTopamu. JcTeTuka,
PYHKUMOHANBHOCTb M MOAY/IbHOCTb CUCTEeM lcas OeCTBUTENbHO YHWUKASIbHbl M BbICOKO
LeHATCA. VIX MOXXHO HarTu BO MHOMMX MecTax Nno BCEMY MUpPY: B anTekax, casioHax ONTUKW, B
napgroMepHbIX 1 I0BENMPHBIX MarasuHax - Besae, rae TpebyotcA npodeccrnoHasibHbie CUCTEMbI
XpaHeHNA 1 acTeTnYeckan NnpuBeKaTebHOCTb A1 AeMOHCTpauum NPOaAyKTOB.

.ICA Via Martiri delle Foibe, 61 | 26010 Vaiano Cremasco (CR) ltaly
Tel. +39 0373 278045 | Fax +39 0373 278107 | comm@icas.it
www.icas.it
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Machines, technology, packaging
and news for the beverage
iIndustry.

MaLwwnHbl, TEXHONOrNNY,

yrnakoBka N HOBOCTW AOJ1A
NMHOYCTPUN HANNTKOB.

www.drinktechnologymag.com




“Dio aveva fatto
soltanto lI'acqua.
ma I'uomo
ha fatto il vino™
Victor Hugo
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SOCIETA AGRICOLA VALPANERA
Via Trieste 5/A - 33059 Fiumicello Villa Vicentina (Ud)
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ESCHER MIXERS sl
36034 Malo - VI - Italy - Via Copernico, 62

34 T +390445576.692 - F +39 0445 577.280
! mail@eschermixers.com

ANNIVERSARY

ESCHER mixers
Robotic mixing and
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GUGLIELMI, UCTOPUYECKAA
UTAJIbAHCKAA CAHTEXHUKA

uglielmi - n3BeCTHbIN
NTaNbAHCKNIA MPON3BO-
OouTenb cMecuTenen,
OCHOBaHHbIN B Banb-
ayoxma B 1954 rogy. CerogHs,
BO rfiaBe Co BTOPbIM MOKONEHU-
eM cembl - Opaumo n Opdeo,
- ONIMLLETBOPAET 3BOSIHOLMIO
MUTaNbAHCKOWM KOMMaHun, OT
npeanpvHMMaTena-pemMecrieH-
HWKa 00 npeanpuaTna, KoTopoe
0o 1990-x rogos BO3rnaenaAn
nx otey, Apmango. Guglielmi
CMEJIO N PEeLUNTENBHO cyMena
COBMECTUTb ryboKme pemec-
NEeHHbIE HOY-Xay C npoueccamm
NPOMBbILLIEHHOIO NPOM3BOACTBA,
paclwmnpuB naeto npespaLleHna
cMecuTenna B AM3anHepcKoe

npou3BeneHne, coveTarLlee
3CTETUKY M (PYHKLMOHANBHOCTb,
no BCemy Mupy.

[MpnBEP>KEHHOCTD, YBIeYeH-
HOCTb M NPEeLaHHOCTb ABMAOTCA
LEHHOCTAMM KOMMaHUK, Ko-
TopaA pa3pabaTtbiBaeT 1 pea-
NV3YeT u3genuna AnA BaHHOM
KOMHaTbl, AYLIEBOW, KyXHU U
OTKPbITbIX MPOCTPAHCTB.

Konnekuunun paspaboTaHbl
N3roToBMEHbI MONHOCTLIO B UTa-
NN, N NPOXOAAT MOCTOAHHbIN
KOHTpOsb KayecTsa. Bbicokoe
Ka4ecTBO CbIpbfA 1 UCCNeao-
BaHWI NO3BOJIAIOT KOMMaHUu

YOOBNETBOPUTb LUMPOKUIA 1

GUGLIELMI,
HISTORICAL ITALIAN
SANITARY FITTINGS

OMPANY PROFILE

Guglielmi, historical

ltalian sanitary fittings

company headquar-
tered in Grignasco (NO), was
founded in Valduggia in 1954.

Today is led by the second
generation of the family -
Orazio and Orfeo - and repre-
sents the evolution of Italian
company built upon the figure
of entrepreneur-craftsman,
headed by the father Armando
until the nineties. The compa-
ny knew how to reconcile the

deeper artisanal know-how
with courage and determi-
nation and through industrial
production processes, expand-
ing in the world the idea of
making the tap a design work
that combines aesthetics and
functionality.

Commitment, passion and
dedication are the values of
the company, that develops
and realizes products for
bathroom, shower, kitchen
and outdoor spaces ambi-
ances since ever. The collec-

ansepcmuULMpPOBaHHbINA CNpoc
Ha rnobanbHOM PbIHKE - Kak
YaCTHbIW, TaK N KOHTPaKTHbIN
— C MHHOBALMOHHbBIMUM NPeso-
XeHnAmmM, nonHocTbio Made

in ltaly, Bceroa akonornyecku
6e3onacHbIMW.

tions are designed, drawn and
produced entirely in Italy and
submitted to constant quality
controls. High quality raw ma-
terial and advanced research
processes allow the company
to satisfy a wide and diversi-
fied offer for global market -
both private and contract - with
innovative proposals entirely
Made in Italy, always in re-
spect of the environment.

Always attentive to tech-
nological development and
environmental sustainability,

20



BHuMaTebHaA K TexHoso-
rMYecKOMy PasBUTUIO U KO-
NOrNYeCKOom YCTOMYNBOCTH,
KOMMaHnA peannayeT NpoeKThl,
OCHaLlLEeHHble TEXHOMOrMAMM,
HanpasfIEHHbIMU HA CHUXEHWE
noTpebneHna Boapbl, B CTPOroMm
COOTBETCTBUMN C MEeXAYyHapoAa-
HbIMW cTaHgapTamu, ¢ nepco-
HaM3UPOBAHHBIMU PELLEHNAMMU
OJ19 MUPOBOro pbIHKA.

Takoe >xe BHUMaHue yaensaeT-
€A KOHEYHOMY NoTpebuTento,

KOTOpbI NOMyYaeT Bbiroga ot
3HEepreTUYeCcKon 1 sKonornye-

the company realizes design
products equipped with tech-
nologies aimed at water con-
sumption reduction that meet
strict international standards

with tailor-made solutions for
the global market.

The same attention is ad-
dressed to the end customer
that will benefit from energetic
and environmental saving in
daily use.

Guglielmi developed PURA®
project, water microfiltration

CKOW 9KOHOMMUW B NOBCEOHEB-
HOM MCMOJSIb30BaHUN.

Guglielmi paspaboTana npo-
ekt PURA®, cuctemy Mukpo-

system and GZERO® project
that are combined with existing
systems for water reduction
consumption, as progressive
cartridge or CLICK-CLACK®
cartridge.

Nowadays, in digital era,
Guglielmi paves the way for a
new way of living the tap with
whom interact in direct, sim-
ple and intuitive way thanks
to new technologies that the
market offers, easily used
systems, designed to improve
life quality.

unbTpaLnmn BOAbI, U NPOEKT

GZERO®, koTopble coveTaroTcsA
C TaK/MK CYLLECTBYIOWUMUN CU-
CTEMaMu CHUXKEHUA noTpebne-
HWA BOAbI, KaK NPOrpecCcuBHbI

PURA COLLECTION

Tuttuno

PURA represents the latest
generation kitchen mixer, that
can contain up to 5 different
functions in a single model: the
supply of microfiltered water
that is still, chilled, sparkling,
100° boiling together with do-
mestic water.

PURA is a synonymous of
SUSTAINABILITY and EN-
VIRONMENTAL RESPECT,
because it completely sets to

< [T FOODMACHINES »



kapTpuax nnm CLICK-CLACK®
KapTpuoX.

B HaHeLwHo0 UnpoByo anoxy
Guglielmi npoknagbiBaeT nyTb
K HOBbIM >XM3HEHHbIM CTaHaap-
Tam: KpaH, KOTOpPbIM MOSb30-
BaTbCA UHTYUTUBHO MPOCTO,
6narogapa HOBbIM TEXHOMOMMAM
Ha pbIHKE U IErKO MPUMEHUMbIM
cucTemam, npegHasHauYeHHbIM
ONA yNy4dlleHnsa KayecTBa Xns-
HW.

KOJUJIEKLUUA PURA

Tuttuno

PURA - KyXOHHbIN cmecuTesnb
nocnegHero NOKOMEeHUA,
coBmMeLLarowmn o 5
pasnuyHbIX PYHKLUUI B
O[HOW MoAenu: nogaya
MUKPOOUIbTPOBaHHOMN
BOAbl, KOTOpPaA MOXeT 6bITb
HaTypanbHOW, OXNaXXAEHHON,
rasvpoBaHHOW, HarpeToun

00 100° n gnA 6bITOBLIX
Hy>a. PURA - 3TO CMHOHUM

zero the waste deriving from
plastic bottled water purchase.
It will be no more necessary to
buy bottled water with a signif-
icant reduction in CO2 releas-
es, because with PURA it is
enough to simply rotate the left
handle to get still microfiltered
water at room temperature
and chilled, but also sparkling,
slightly sparkling, hot.

By the simple rotation of the
left handle, you get cold still,
cold sparkling and boiling mi-

crofiltered water. It is supplies
also domestic water by the
right handle. TUTTUNO wiill
help you save effort, time and
money improving the quality of
your life.

PURA COLLECTION

Tuttuno Touch

PURA represents the latest
generation mixer, that can
contain up to 4 different func-
tions in a single model: the

22
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YCTONYNBOCTU

n YBAXEHNA K
OKPY>XXAIOLLEWN CPELE,
TakK Kak 0OHyniAeT oTxoapl B
BMAE NIACTMKOBBIX Oy ThIOK.
OTKas oT NoKynkKu
6yTUIMPOBaHHOM BOAbI
CcOoKpaLllaeT BbI6pOCHI

CO2. Co cmecuTenem

PURA pocTtaTo4HO
NOBEPHYTb NEBYIO

PY4KY, 4TOObI NOMY4YNTb
MUKPOMOUAbTPOBaHHYIO BOAY
KOMHaTHOM TemnepaTypbl,
OXJTaXOEHHYI0 NNn
rasvpoBaHHyo, crierka
rasvupoBaHHYI0, ropAYYIo.

Mpu npocToM BpaLLeHnn
NeBOW PyYKN Bbl
nony4yaeTte XON04HYHO
HaTypanbHYyO, XONOOHYIO
rasvpoBaHHY U ropAYvYo
MUKPOMPUIbTPOBAHHYIO
Boay. Booa onA 6b1ToBbIX

supply of microfiltered water
that is still, chilled, sparkling,
100° boiling together.

PURA is a synonymous of
SUSTAINABILITY and EN-
VIRONMENTAL RESPECT,
because it completely sets to
zero the waste deriving from
plastic bottled water purchase.
It will be no more necessary to
buy bottled water with a signif-
icant reduction in CO2 releas-
es, because with PURAI it is
enough to simply rotate the left
handle to get still microfiltered
water at room temperature
and chilled, but also sparkling,
slightly sparkling, hot

The TUTTUNO TOUCH can
provide 4 functions of micro-
filtered water: Still, Cold Still,
Cold Sparkling and Boiling
water.

Available in different finishes
and spouts: 05 Chrome, 53
Brushed Chrome, 55 Brushed
Steel, 57 Rose Gold, 60

HY>X[, N0JaeTCA C MOMOLLBIO
npasown pyykn. TUTTUNO
NMOMOXET BaM CIKOHOMUTb
yCUNnNA, BpEMA U AeHbIN U
MOBbICUTb Ka4eCTBO Ballen
XKU3HWN.

KOJIJIEKUUA PURA

Tuttuno Touch

PURA - KyXOHHbI cMecuTesb
nocnegHero NOKOMeHuA,
coBmeLLarowmin oo 4
pasnnyHbIX PYHKLMI B
OLHOW MOoAenu: nogaya
MUKPOUIbTPOBAHHOM
BOAbl, KOTOpPaA MOXeT ObITb
HaTypanbHOW, OXNTaXXAEHHOM,
rasnmpoBaHHON, HAarpeTon oo
100°.

PURA - cHoHMM
YCTONYMBOCTU

n YBAXXEHNA K
OKPYXAIOLWLEWN CPE[E,

Brushed Gold, 63 Matt White,
79 Matt Blac, PV58 PVD Satin
Rose Gold, PV70 PVD Black
Nickel.

KITCHEN COLLECTION

GZero

The Guglielmi GZero concept
widens the collection of high-
end products.

Elegant and minimal mixer
with customizable finishes,

its exclusivity derives from
the possibility of combining
shapes, accessories, ceram-
ics and tops. It allows the end
user to customize his product
matching it with the bathroom
and kitchen ambiance, creat-
ing an exclusive model.

The BODY finishes are:
Chrome, Brushed Steel,
PVD Brushed Chrome, PVD
Brushed Gold.

The CUSTOMIZABLE COV-
ER materials are made of:
Brushed Steel, Inox Super

< IT. FOOD MACHINES »
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Tak Kak oHa obHynAeT
OTXOAbl OT BOObI B
NnacTUKOBbIX BYyThINKax.
OTKas oT NoKynku
6yTUIMPOBaHHOM BOAbI
coKpaLllaeT BbI6pOCHI
CO2. Co cmecuTenem
PURA pocTtaTo4Ho
NOBEPHYTb JIEBYIO

PY4KY, 4TOObI MONYYNTb
MUKPOMOUABLTPOBAHHYO BOAY
KOMHaTHOM TemnepaTypbl,
OXJTaXAEHHYI0 NNK
rasvpoBaHHyo, crierka
rasvpoBaHHY0, ropAYYHo

Tuttuno Touch
obecneumBaeT 4 yHKUNN
MUKPOMOUIbTPOBAHHOW BOAbI:
HaTypanbHaA, xonogHaA
HaTypanbHaA, xonogHaA
rasvpoBaHHas U KUMNATOK.

[ocTynHa B pasnn4HbIxX
BapuaHTax OTAeNKu 1

Mirror, White Oxide, Moor
Oxide, White Corian, Cosmos
Corian, White Crystal, Black
Crystal, Carrara White Marble
and Marquinia Black Marble,
Emperador Marble, Savoia
Pearl Stone.

Guglielmi creates a total look
that allows GZero Concept to
be positioned in the world of
bathroom and kitchen ambi-
ances as the absolute main
character.

It is ECO - FRIENDLY for
excellence, since the GZero
models are based on inde-
pendent and isolated internal
channels: therefore, water
does not come into direct
contact with metal, with total
respect for both health and
environment.

The Company proves to be
once again attentive to the
eco-sustainability and focused
on the end user.

www.guglielmi.com




n3nmeos: 05 xpom, 53
MaTOBbIN XpoM, 55 maTtoBan
cTanb, 57 po3oBoe 30J10TO,
60 maToBOE 30/10TO,

63 maTtoBbI 6enbin, 79
MaToBbIN YepHbin, PV58 PVD
CaTUHMPOBAHHOE PO30BOE
3on0to, PV70 PVD uepHbi
HUKENb.

KOJINEKUMUA ANA KYXHU

GZero

KoHuenuma Guglielmi Gze-
ro pacwmpAeT KONNeKumio
BbICOKOK@Y€CTBEHHbIX
N3aenvi.

ONneraHTHbIN
MWUHUMANMCTCKNA CMecUTerb
C nepcoHann3vpoBaHHOM
OTOENKOW, 9KCKITHO3UBHbIN
6narogapA BO3MOXXHOCTU
coyeTaHunA opm,
akceccyapoB, KepaMuKu U1

guglielmi.com

M3NMBOB. OTO NMO3BOJSIAET
KOHEYHOMY NoJib30BaTenNto
c034aTb 9KCK/3NBHYIO
Mogaenb, nogobpas
noaxonALNK BapuaHT oA
CBOEW BaHHON KOMHATbl N
KYXHMW.

Otpenka BODY: xpowm,
maToBana cTtanb, PVD
mMaToBbIN X pom, PVD
MaToBOE 30/10TO.

MaTepwnanbl ona
NEPCOHAJTM3NPOBAHHOIO
NMOKPbITUA: maToBanA ctane,
Hep>xaBelowan cTasnb

cynep 3epkarno, 6enbii
oKcua, oKcua MaBpoB,
6enbln KopraH, KOCMOC
KopuaH, 6enbiin Kpuctann,
YepHbIN KpucTann, 6enbin
Mpamop Kappapa v YepHbI
MpamMop MapKUHUA, Mpamop
nMnepaTop, XeMYy>XXHbli

kKameHb caBovA. Guglielmi
co3paeT gu3anH, KOTopbIN
nenaet cmecutens GZero
rNaBHbIM repoeM B BAHHOW
KOMHaTe 1 Ha KyxHe.

GZero - B Bbllwen

cteneln SKOJIOITMYHAA
KOHLenuuA, Tak Kak
OCHOBaHa Ha He3aBMCUMbIX U
N30MPOBAHHbIX BHYTPEHHMX
KaHanax: Boga He BCTynaeT
B MPAMON KOHTAaKT C
mMeTannom, 3aboTAcb O
300pOBbE U OKPY>KatoLLEen
cpege.

KomnaHma Kak

BCeraga BHMMaTelbHa

K 9KOJIOrn4ecKom
YCTONYMBOCTU U
OPWEHTMpPOBaHa Ha
KOHEYHOro nonb3oBaTess.

www.guglielmi.com

GUGLIEELMI

MADE IN ITALY

Sound of PURA

TUTTUNO series.

Microfiltered Natural, Sparkling or Boiling

water directly from your kitchen tap.



HATYPAJIbHbIE TKAHW C U3bICKAHHbIM
AU3AMHOM C 1950 FOJA

omnaHuAa Manifatture
tessili Prete noABunacob
B 1950 roay 6naropapsa
KapmuHe lNpeTe 1 ero
>XxeHe BuHueHue. Nocne MHormx
neT Xn3Hu B LLiBeriuapum oHK
peLmnnun co3patb COOCTBEHHYIO
kKomnaHnuio B Ckadhatu, rae yxxe
¢ 1824 ropa cyuwiecTByeT BBe-
OeHHanA WBenuapcKom CeMbEN
BeHHep Tpagunumna >xakkapao-
BbIX TKaHew.

B npon3BoacTBe NbHAHbIX,
KOHOMMAHBIX, X/1on4yaTobymarx-
HbIX M CMECOBbIX TKaHel Mbl
3aHMMaeM nos3uuuio nuaepa.
MponsBoanm oA N3BECTHbIX
6peHaoB, HO co3naem n cob-

CTBeHHble, 100% HaTyparsbHble,
KoSneKuunu.

Mbl rapaHTUpyem peasbHble
100% made in Italy BbicOKoOKa-
YeCTBEHHOM NPOoayKLMUK, NOTO-
My 4YTO Kayk[bl 3Tan Hallero
NPoOn3BOACTBA OCYLLEeCTBNAETCA
B Ntanuu.

KayecTBO Hallen npoaykummn
cepTudMUMpoBaHO Mo ctaHaap-
Tam Masters of Linen n OEKO-
TEX.

Ceptudmkauma Masters of
Linen rapaHTupyeT, 4TO Cbipbe
ONA TKaHen KynbTUBUPYeTCA U
nepepabaTbiBaeTCA B 3anagHom
EBpone. Kpome TOro, rapaHTu-

SINCE 1950 NATURAL
FABRIC WITH A
SOPHISTICATED

DESIGN

ur company Manifat-

ture tessili Prete was

born in 1950 thanks to

Carmine Prete and his
wife Vincenza.

After many years in Switzer-
land, they decided to create
their own company in Scafati,
where since 1824 the Wenner
Swiss family introduced the
textile tradiction of Jacquard
fabrics.

We are leader in linen, hemp,
cotton and mixed fabrics
production. We produce for
famous brands but we also
create our 100% natural col-
lections.

Every step of our manufactur-
ing is done in ltaly, so we can
guarantee real 100 % Made
in Italy high quality products.
Our standard quality is certi-
fied by “Masters of Linen” and
OEKO-TEX.

PyeT BbICOKOE Ka4eCTBO, O0/ITro-
BE4YHOCTDb, yCTOVI‘-IVIBOCTb Kpa-
COK 1 pasmepa, 4OCTOBEPHOCTb
B onncaHmn coctaBa TKaHW.

OEKO-TEX Standard 100 aB-
nAeTcA eQnHON He3aBUCKMMOWN
MeXXAYHapOL4HOM CUCTEMOW
KOHTpONA 1 cepTudmkaumm
cbipbA, NonygadbpnkaTos U
roTOBOM NPOAYKLMM U rapaHTu-
pyeT BbICOKYO 3(p(heKTUBHOCTb
1 6e30NacHOCTb NPOaYKLNN.

OwvsaiiH

V>xe 6onee 70 neT mbl paspa-
6aTblBaEM TKaHWU pasnnyHbIX
CTUNEN 1 LBETOB.

Koko LWaHenb rosopuna: ecnu
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The “Master of linen” certifica-
tion guarantees that the fabric
is cultivated and transformed
in West Europe; it also guar-
antees high quality, durability,
color resistance and dimen-
sional stability, the transpar-
ency of description of fabric
composition.

The “OEKO-TEX Standard
100” is an independent and
uniform international control
and certification system for
raw materials, semi-finished
and finished products and
guarantees high and effective
product safety .

Design

For over 70 years we have
been designing fabrics of
various styles and colors
Coco Chanel said: if you
want to be original, be ready
to be copied. Each fabric

is the result of a work that
starts with an idea and then

is processed, once by hand
on graph paper and today on
the computer with software
for jacquard machines. Every
year at least two collections
alternate with new designs
and styles that add to the
precedents without ever
replacing themselves. This
work has been going on for
years and this is how there
are more than 2000 drawings
in the MTP archives and if

< [T FOODMACHINES »



Jn3anH

X04ellb ObITb OPUTMHANBbHBIM,
6yAb roToB K TOMY, 4TO TebA
6yanyT KonmpoBsaTb. Kaxxaasa
TKaHb ABNAETCA pe3ynbTaToM
paboTbl, KOTOpPaA Ha4YMHaeTCA C
naen. PaHblie mogenmpoBanm
BPYYHYIO Ha MUIIMMETPOBOM
bymare, a cerofHA Ha KOMIMbO-
Tepe ¢ nporpamMmmHbiM obecre-
YeHMeM ON1A XXaKKapaooBbIX
MaLuvH. Kaxxablin rof, Beinycka-
eTCcA MUHMMYM [BE KOJUIEKLUN
C HOBbIM AN3aNHOM N CTUNAMMU,
KOTopble 0o06aBnATCA, HO
HUKOraa He 3aMeHAlTcA. JTa
paboTa npogonmkaeTca y)ke
MHOro neT, B apxusax MTP

- 6onee 2000 pUCYHKOB, a C
Yy4E€TOM BCEX BapnaHTOB pa3me-
pa nx KONM4eCcTBO 3HAYNTENBHO
BO3pacTaeT.

Mol Bcerpa BbibrpaeM TOMbKO
100% HaTypasibHble BOSIOKHA

C HyNEeBbIM BO3ENCTBMEM HA
OKpY>KaloLLyto cpeny, Y4Tobbl
cosfaBsaTtb U3LenudA, KOTopble
OO0 CNy>kat 1 JapAaT yHU-
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you consider all the variants
of size the number grows
considerably.

We always choose 100%
natural yarns with zero en-
vironmental impact to realize
products that last over time
and that ensure unique luxury
feeling. We think that Nature

KanbHOE YyBCTBO POCKOLLN.
Mpupopa HUKorga He BoINOET
13 MOAbl, Mbl Moflaraem, No3To-
My Haw nesn3: HatypanbHbIi
- 3TO WHKK!

[HonroBeyHocTb, 3awWwmTa oT
»Kapbl U X0n04a, rMrmeHNYHOCTb
obecnevmBaroTCA NPUMEHEHNEM
100% HaTypasibHbIX BOSTOKOH.
Mbl He pobaBnAaem XMMUIO UIn
CUHTETUYECKNE MaTepuasbl B
Hawy ogexay!

Oplwamne n aHTnb6aKTepu-
anbHble TKaHW B HaTypasibHbIX
BOJIOKHaX NpOnycKawT BO34yX
W NornoLwatoT Bnary, He OCTaB-
NAA HENPUATHbIX 3anaxos.

BonblWMHCTBO n3genuin moryT
ObITb BbINOMHEHbI B Pa3HbIX
uBeTtax. OTTEHKU LBeTa OT-
pakatoT NPUHLMIN eCTECTBEH-
HOCTM - KpaeyrosbHbli KAMEHb
BCEr0 Hallero Npov3BoaCcTBa.
Mbl pacnonaraem pasfimyHbIMU

never goes out of fashion,
so our slogan is: Natural is
chic!

Durability, protection from
heat and cold, healthiness
are ensured by using 100%
natural yarns. We don’t add
chemical processes or syn-
thetic materials in our clothes!

TKaLKUMU CTaHKamu C pa3Hom
wupuHon: 180, 270, 320, 360
ona 100% nbHa n 180 1 360
0nAa NbHAHOro xnonka. Ona
cneumanbHOW KONNeKuum mbl
NCMONb3yeM CMeLLaHHblE TKaHU
C KOHOMJEN U LWEPCTHIO.

Haw HOBbIN MHTEpPHET-MarasuH
B2B n B2C nogonneT ana nto-
6oro 6musHeca.

Konnekuuto Horeca B 100%
6€enom NbHe Mbl Npegiaraem
nnA ckatepTten, candeTok, no-
CTeNbHOro 6esbe ¢ BbIVBKOMN
nnm 6ea. i

www.mtpitalia.com

Breathable and antibacterial,
the fabrics in natural fibers
are breathable and absorb
moisture without bad smells.
Most products can be made
in different colors. The
shades of color are inspired
by the principle of natural-
ness that represents the
cornerstone of our entire
production.

We have different looms with
different width: 180, 270, 320,
360 for 100% linen and 180
and 360 for linen cotton, we
use to produce mixed fabric
with hemp and wool to have a
special collection.

We have a new eshop B2B
and B2C for every business.
We offer a Horeca collection
in 100% linen white for ta-
bleclots, napkins, runners,
bedlinen with or without em-
broidery. fi

www.mtpitalia.com
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Jn3anH

WALD, TENJIOE CPEAU3EMHOMOPCKOE

TOCTENMPUUMCTBO
HA BALUEM CTOJIE

1920 ropa cembA Kepa-
muctoB Wald couetana
OnMbIT C MHHOBAUMAMM,
cosfasas u3genua, Ko-
TOpble B COBPEMEHHOM KJlHOYe

Bblpa)kaloT o4apoBaHue Tpaau-

LMW B NMYHON MHTepnpeTauun.

Be30Wn60o4HbIN CTUJb, Ne-
penalowmii LEHHOCTb Hallen
KYJNbTypbl U TEPpPUTOPUMN,
MOJIHOCTbIO UTANIbAHCKOMN
WOEHTUYHOCTM.

MHoroo6pasHble ngev nopap-
KOB, akceccyapbl oA mebenu,
CTOMA N KYXHA, KYXOHHbI WH-

CTPYMEHT, HEU3MEHHO BbIMNOJI-
HEHbl N3 BbICOKOKAYeCTBEHHbIX
maTepmasnos 1 ¢ 3ab0TOM O
petansx.

WALD® - 370 pesynbTaT cnu-
AHVA TPaAULUWIA, MeXayHa-
POAHBIX KOHTAKTOB, HOBbIX
TEXHOMOrM NPON3BOACTBA U
OmsariHa ona cospgaHvAa uspe-
T, YHUKanbHbIA CTUNb KOTO-
pblX OCTaeTCA BHE MOAbI.

Wald®, 4yto o3HavaeT «aepe-

BO», — OPUrMHaNbHOE JIOHIO-
6apackoe HassaHue lNyanbao
TapgwnHo, ropoaa B NPOBUHLMN

WALD, WARM
MEDITERRANEAN
HOSPITALITY ON
YOUR TABLE

amily of ceramists since

1920, Wald® have al-

ways combined expe-

rience with innovation
and research making objects
that express, in a modern
and functional key, the charm
of tradition with a personal
trends’ interpretation. An un-
mistakable style to convey
the value of our culture
and territory, a completely
Italian identity.

Many gift ideas, furnishing ac-
cessories, table and kitchen,
cooking instruments, always
made with high quality mate-
rials and care for details.

WALDE® is the result of a
blend of tradition, interna-
tionalisation, research in new
production technologies and
design to create objects, with
a unique style, that remain
beyond fashion.
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Mepyoxa, B YM6pun. Bece
ocHosaTenn Wald® pogmnnuce n
XNnun B YmMbpum.

YMOpuA ABNAETCA PErMOHOM
ueHTpanbHon Vtanuun, roe
KpacoTa npmpogpl, 6oratcTBo
WCKYCCTBA, LLleHHOCTb Tpaau-
LM, BHAMAHNE K rocTenpumnm-

CTBY OenatT ee HaCToALUM
cepouem Ntanun.

OHa ocTaeTca MecTowm, raoe
npasgHUKKN NiobuMbl 1 BOCTpe-
6oBaHbl. Halue ectecTtBeHHOE
BHMMaHMe K KpacuBOMY CTONy
npvaaeT 60MbWNIA BEC rOCTe-
NPUMMCTBY 1 CaMOMy NMpUeEMY.

WALD

domus vivendi

< [T FOODMACHINES »
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Jn3anH

Bonble, 4em NPoOCcTO Ka4e-
CTBO...

Kaxkgbin 06bekT Wald® nmeet
CaMOObITHBIN N 3KCKJTKO3UBHbIN
On3anH.

NTANbAHCKNA ON3AAH —
3TO NPOCTOWN N €CTECTBEHHDIN
06pas »XXn3Hum, otobpakeHue
BPOXXAEHHOrO TanaHTa; Xe-
naHve JoCTUYb rapMOHUN U
coBeplUeHCcTBa.

WALD®: npegmeTbl HENOBTO-
pUMOro CTuUJIA, BOMNJIOLWEH-
Hble B nognnHHom UTAJIbAH-
CKOM TBOPYECTBE.

Bkyc n o4apoBaHue cpenmsem-
HOMOPCKOro CTUNA OTNnYaroT-
€A caMOObITHOCTbIO 1 BHMUMa-
HMEeM K oeTanam.

MHo>)XecTBO KolleKuui gns
pasnunyHbIX CTUNEN cToN1Ia U
KYXHMU...

Wald® meaning “wood”, is the
original Longobard name of
Gualdo Tadino, a town in the
province of Perugia, in Umbria.
All Wald® founders were born
and lived in Umbria. Umbria

is a region of central Iltaly
where the beauty of nature,
the richness of art, the value of
traditions, the attention to hos-
pitality make of it the “Heart” of
ltaly. It has remained a place
where the occasions of conviv-
iality are deeply felt and sought
after. Our natural attention to a
beautiful table gives more val-
ue to welcome and hospitality.

More than just Quality...
Each object is created and
projected by Wald® with
original and exclusive de-
sign.

ITALIAN DESIGN is a simple
and natural way of being,
expression of innate talent;
desire to reach harmony and
excellency.
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WALD®: objects with an
unmistakable style offered
through original ITALIAN
CREATIVITY.

All the taste and charm of a
Mediterranean style to stand
out with originality and atten-
tion to detail.

Many collections for the
different table and kitchen
styles...

Exclusively hand-painted

objects undergo many quality
controls during each produc-
tion phase.

The decoration is under-glaze

and remains unaltered with
daily use and washing.

The material used is Ker-
gres®, one of Wald®’s excel-

lencies, registered trademark
of a formula that was studied

by its search and develop-
ment laboratory. It is a blend
of fine clays, fired at high

MICKNIOYNTENBHO PYyYHOM pPo-
cnmcuy NpoayKumnA NpoxoanT
Cepbe3HbIN KOHTPOSb KayecTBa
Ha KaXaoMm aTarne npons3son-
cTBa.

Jekop nop rnasypbto He nop-
TUTCA OT €XeOHEeBHOro nc-
NoJsIb30BaHWA U MbITbA.

Vicnonb3yembli maTepuan -
Kergres®, oqHO U3 JOCTOUHCTB
Wald®, 3apermctpmpoBaHHbIl
TOBapHbI 3HaK hopMynbl,
Nosly4eHHON B peaynbTarte
novcka v paspaboTok nabopa-
TOpUMW.

OTO cMeCb TOHKOW [JINHBbI,
06>Knraemom npu BbICOKOM
TemnepaTtype, C BbICOKMMU
XapakTepucTukamm TBepLocTu
N CTOMKOCTM.

Kergres® npurogeH ona tpa-
OULUMOHHOWM Neyn, MUKPOBO-
HOBOW NeYn 1 NoCyaOMOEYHOM

temperature, with character-
istics of hardness and resist-
ance reaching a high quality
level. Kergres® is suitable for
traditional oven, microwave
and dishwasher. Its natural
ivory colour gives the objects
a very particular “warmth”.

The table set up in this way
certainly captures the at-
tention for its originality and
thanks to its colours and

MalwuHbl.Ero ecTecTBeHHbIN
LBEeT C/IOHOBOW KOCTU Npuaa-
eT npegMeTam ocoboe Tenno.

CepBupoBka ctona, co3gaH-
HOro Takum obpasom, 6e3yc-
NOBHO, NPUBJIEKAET BHMMaHue
CBOEWN OPUrMHaNbLHOCTLIO, a
ero UBeT U yKpalleHusa co3na-
0T aTMmocdhepy 6narononyymsa
ON1A TeX, KTO CMauT 3a CTo-
nowm!

CTtonosble konnekunmn Wald®
YKOMMIEKTOBAHbI BCEMU aK-
ceccyapamu.

B pononHeHue K Tapenkam Bbl
MOXKeTe BblOpaTb YallKu, Noa-
HOCbI, MUCKW 1 BCe, YTO BaM
HeobXoaAMMOo 00 caMOW MeNKOoW
getanu. i

info@wald.it
www.wald.it

decorations, it gives a sense
of well-being to those who sit
around the table!
The Wald® collections for the
table are complete with every
accessory; in addition to the
plates you can choose cups,
serving trays, bowls and what
is needed to complete your

=

service with every detail. it

info@wald.it
www.wald.it
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KAYECTBO W IU3AH CTPOIO MADE
IN ITALY - SHAKU OTJZIMHUA ARIR

MeA 3a nneyamu 6onee
50 neTt peATenbHOCTYU
(komnaHuma bbina oc-
HoBaHa B 1968 roay),
mactepckanA ARIR B HacToAwee
BpeMsdA - OANH N3 OCHOBHbIX
WUrPOKOB Ha PbIHKE BMHHbLIX U
FOCTUHWNYHBLIX NPUHAASIEXHO-
cten. NpekpacHO coyeTaroLLme
B cebe Ka4yeCcTBO 1 An3anH
npegmeTbl NpeanpuATue n3 AH-
TUHBAHO NMPOEKTUPYET, paspa-
6aTbIBaET 1 peanunusyeT C SHTY-
31a3MOM U PaCTYLUMM YCNEXOM.
B orpomHOM KaTanore komna-
HUW Mbl HAXOAUM Beapa nog,
BWHO (B NnacTuke, Metanne u
KOMBVHMPOBaHHOM BapuaHTe),
Bepa noA wamMnaHckoe (Tak-
)Xe B pasinyHbIX MaTepuanax),
TepMoOByTbINKN pasHoro gnamMe-

Tpa 1 opMbl, CTONKM 1060ro
NPYMEeHeHWA, NOAHOCHI U Noa-
CTaBKW MO, Tapesiku, a Takxe
LUIMPOKNIA BbIGOP akceccyapos,
BK/H04anA nenenbHULbl, NpuHag-
NeXxHocTn anAa 6apmeHa v ana
cTona, Cocyabl 017 OCTaTKOB
BMHA U cyMKUW. Bea npoaykuma,
KOoTopas B 3HaYNTESIbHOM CTe-
NeHn MOXET BbITb NepcoHa-
JIN3NPOBAHHOM MO, KIINEHTA,
cTporo paspaboTaHa u usro-
TOBJIEHA MOA 3HAKOM MpPecTmxa
Made in Italy. Camo6bITHOCTE B
KOHTEKCTe HageXHOCTN, Xapak-
TepHowm AnA nobor NpoayKLmm
ARIR, nosBonunun komnanun

13 AHTUHBAHO CTaTb NoOCTaB-
LLMKOM HEKOTOPbIX BECbMa
NPECTMKHBIX N 3HAMEHUTbIX
NTanbAHCKUX U MeXAyHapona-

HblX BUHOAeneH. KomnaHna
HEM3MEHHO NPUCYTCTBYET Ha
NPECTUXHbIX BbICTaBKax 1
ApMapKax, BKto4Yasa ApMapKy
AMBIENTE B0 ®paHkdyp-
Te (Fepmanuna) n VINITALY,
Ha koTopor ARIR 6yneTt
npencTasneH B NaBUbOHE
ENOLITECH DESIGN. i

www.arir.com

"
AKIK

The /ﬂ//m % ng//? onee 1968

QUALITY AND DESIGN STRICTLY
“MADE IN ITALY” ARE THE
FLAGSHIP OF THE ARIR

ith more than 50
years of activity
behind it (the com-
pany was founded in
1968), the “ARIR” workshop is
now a fixed point as far as the
market of oenological and hotel
support items is concerned.
Objects, which magnificently
combine quality and design,
that the Antignano company
designs, develops, and manu-
factures with growing success
and enthusiasm. In the very
wide catalog of the company
we, therefore, find buckets
(made of plastic, metal, and

combined materials), sparkling
wine racks (also in this case
available in many materials),
bottle heaters of different diam-
eters and shapes, columns for
every need, trays and under
plates and a wide selection of
accessories such as ashtrays,
accessories for barmen and
the table, wine spittoons and
bags. Products - which, for the
most part, can also be custom-
ized according to the needs of
the customer - all rigorously
designed and manufactured
under the banner of the most
prestigious “Made in Italy”.

Peculiarities that, together with
the quality that characterizes
every “ARIR” production, have
allowed the Antignano compa-
ny to become the supplier of
some of the most prestigious
and well-known ltalian and in-
ternational wineries. In addition
to the unfailing protagonist of
prestigious exhibitions and fairs
including the AMBIENTE Fair
in Frankfurt (Germany) and the
VINITALY in which will see the
“ARIR” present at the pavilion
ENOLITECH DESIGN. i

www.arir.com
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obopynosaHue

CAPITANI, LLUPOKWUN CMNEKTP
MHOUBUAOYAJIbHbIX KO®EMALLIUH

CTb MECTO B NMPOBUHLINM
Kowmo, roe ctunb made in
ltaly oTBevaeT pyHKUM-
OHanbHocTW. MecTo, rae

OTAEeN uccnenoBaHnii 1 paspa-

60TOK (hokycupyeTca Ha crnpoce

PbIHKA, KOTOPbI CTAHOBUTCA BCE

6onee 1 6onee BHUMaTESbHbIM K

noTpebHOCTAM NIoOEN.

e, 6naronapA NPUBEP>KEHHO-
CTV CBOMX NapTHEPOB, NMMOHEP
HOBbIX MOEN CO30aeT BbICOKOKA-
YeCTBEHHble, 3PPEKTNBHbIE U
HOBAaTOPCKME NPOAYKThI, KOTOPbIE
MOMHOCTbLIO OTBEYaloT TpeboBaHU-
AM KOHEYHOro notpebutena. B 1o

»K€ BPEMA, OHW HACTOSbKO NPOCThI
N HaOEXHbI, YTO rapaHTUpyoT
CMOKONCTBMNE PO3HUYHBLIM NPOLAB-
Lam 1 guctpmbbtoTopam. Bee 310
1 MHoroe gpyroe - Capitani.

Capitani npegnaraeT LWXPOKWN
CMEKTP NePCOHaNM3NPOBaHHbIX
KodheMallmH, Kak ana 6bIToBOro,
Tak 1 ona npodeccroHasibHoro
1Cronb3oBaHmA. KodhemallmHel,
3ayMaHHble A1A BCeX: OT Hebomb-
LUMX MOZENeN ¢ NpuBneKaTenbHbIM
nm3ariHom 0o 6onee CnoXHbIX, ¢
akceccyapamuy Ans Yas v kanyuu-
HO, - Ha J10BOW BKYC - 1O UCKNTHO-
YMTENbHbIX NMPOECCHMOHANBHBIX

MaLllvH, KOTOPble COYETAIOT B cebe
[0/roBe4yHOCTb, HAAEXXHOCTb U
QNIeraHTHOCTb.

[na Tex nonb3oBarenen, KoTopble
CTaHoBATCA BCe Honee Tpebosa-
TENBHBIMU K 3KO-YCTONYMBOCTA U
OKpy>KatoLLer cpefe, B AOMOSHe-
HVe K CNEeKTpyY y3M0B pacnpenene-
HWA Kohe On1A KOMNOCTMPYEeMbIX
kancyn, Capitani HegasHO nepe-
3anycTun IMHWIO AnA 6yMaXxXHbIX
Kancyn.

,El,perM Ba>XHbIM BMOOM OeA-
TeNbHOCTU KOMMaHU1 ABNAETCA
npon3BoOACTBO KJTMHNHIOBbIX 1

CAPITANI A WIDE RANGE
OF INDIVIDUAL-SERVING
COFFEE MACHINES

here is a place in the

province of Como

where made in ltaly

style meets function-
ality. A place where the
Research & Development
function focuses and bases
its work on the demand of a
market that is becoming more
and more attentive to peo-
ple’s needs.

Where thanks to the constant
commitment of its partners a
pioneer in new ideas creates
high quality, performing and

innovative products that fully

meet the demands of the
final customers, but which
are also at the same time so
simple and reliable that they
guarantee peace of mind to
retailers and distributors. All
this and much more is Cap-
itani.

Capitani offers a wide range
of individual-serving coffee
machines, both for domestic
and professional use.

Coffee machines conceived
for everyone: from smaller
models with a captivating

design to the more complex
ones with tea and cappucci-
no accessories - catering for
all tastes -, to unmistakeable
professional machines that
combine durability, reliability
and elegance.

To meet the needs of those
users that are becoming
more attentive to sustaina-
bility and the environment, in
addition to the infuser ranges
for compostable capsules,
Capitani has also recently
relaunched a range for paper
pods.
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AE3VHULMPYIOLWLMX MALLNH Kak
AnA 6bITOBOro, Tak U AnA NpOMbILL-
NEHHOr0 NCMNOb30BaHNA.

B cBeTe HblHeLLHEl CUTyaummn B
MMpPE Mbl BCE 3HAaEM, HACKObKO

Heobxoammown ctana bonee rurve-
HMYECKM YncTan cpena.

Capitani npegnaraeT LWNPOKKI
CMEKTP MaLLWH, KOTOpble 0TBEYa-

tOT 3TOM BaXKHOW MOTPEBHOCTH,
1CMOoNb3yA CUIy napa v 030Ha.

Y0o6Hble MbINecochl, KOTOpbIE
paboTatoT TakxXe 1 Kak napooym-
CTUTENW, HOBblE Ae3UHDULMPYIO-
LuMe akceccyapbl U MawuHbl. Ecnn
3arnagbiBath B 6yayLiee, TO Hac
XXOYT HOBbIE BbI30BbI, 4TOObI YA0B-
NETBOPUTb KIIMEHTA W rapaHTK-
poBaTb CMOKOWCTBUE PO3HNYHbBIM
npofasLam 1 onucTpmbbtoTopam B
KayecTBe HaLNX OCHOBHbIX KOOP-
AVHALMOHHBIX LIEHTPOB. il

www.capitani.it

S caPITANI

Another important activity of
the company is the produc-
tion of cleaning and sanitizing
machines for both domestic
and industrial use.

In light of the current world
situation, we all know how
imperative a more hygienic
environment has become.

Capitani offers a wide range
of machines that meet this
important need by exploit-
ing the power of steam and
ozone.

Handy vacuum cleaners that
also work as steamers, new
sanitizing accessories and
new machines. Other chal-
lenges await us while looking
at the future, driven by cus-
tomer satisfaction and the
peace of mind of retailers and
distributors as our main focal
points. i

www.capitani.it
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KAER: MOJIHOCTbIO
MADE IN ITALY NMPOOYKT

MOMEHTa CBOEro cos-

naHua Kaer nocToaHHO

pas3BmMBaeTCA C TOYKM

3peHnnA npogax v pac-
LUMPEHNA Ha HauWOHaIbHOM,
HO, NpeXxae BCero, eBponemn-
CKOM 1 MEXAYHapPOLAHOM PhbIH-
Kax.

Bnaropapa nnowanam 6onee
18 TbIC. KB. METPOB KOMMNaHWA
npeanaraeT CBOMM K/IMEHTaM
nonHocteo Made in Italy npo-
AYKT: coenaHHoe no nepeno-
BbIM TEXHONIOrMAM 060pyanoBa-
HWe C rapaHTuen NpucyLLero
KOMMNaHW1 BbICOKOrO KavyecTBa.

CTpaTternyeckn pacnonoxeH-
HaA B [aBese B Jlombapann,

TUYECKOW 3arpy3kon getanen m
HECKOJbKMNX FTMBOYHbIX CTAHKOB
00 4 meTpoB rmba.

Kaer nponssoguT 1 npopaet
BbITAXHbIE WKabl, CUCTEMbI

pAOOM C BbIXOAOM Ha aBToMaru-
cTpanb, KOMNaHWA pasgeneHa
Ha ABa NPON3BOACTBEHHbIX
NPOCTPaHCTBAa, U3 KOTOpPbIX 8
ThbIC. KB. METPOB - MPON3BOA-
cTBO 1 cknag, n 10 ThiC. KB.
MEeTpPOB — MECTO AJ1A Norpy3Kun
ToBapa. HepaBHO Mbl coenanuv
NOJIHbIN pecTannvHr ohncos,
YTOObI NOAATL CUMBHbLIN CUrHAN
Hade>XXHOCTU M MOCTOAHCTBA Ha
pbIHKeE.

O6opynoBaHue, obecne4vnBato-
Lee Xn3He[eATeNbHOCTb KOM-
naHuW, BKNtOYaeT ABa CTaHKa
0J1A Na3epHo pesku ¢ aBToma-
TUYECKUM MarasmHOM UHCTPY-
MeHTa, BbICOKOCKOPOCTHOr0O
CTaHka AnAa naHenen ¢ aBToma-

KAER: A COMPLETELY
“MADE IN ITALY”

PRODUCT

ince its creation, Kaer
has seen a constant
development both in
terms of sales and
expansion on the national
market and above all Euro-
pean and international mar-
ket, and thanks to the more
than 18,000 square meters
of space it offers its custom-
ers a completely “Made in
Italy” product made through
cutting-edge technological
machinery, managing to
guarantee the quality that has
always distinguished it.

Strategically located in the
Pavese in Lombardy and
close to the motorway gates,
the company is divided into
two distinct production spac-
es of which 8,000 square
meters of production and
storage and 10,000 square
meters intended for loading
goods.

Recently we did a complete
restyling of the offices to give
a strong signal of reliability
and constancy on the mar-
kets.
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NPOMBbILLSIEHHOW BEHTUAALMN

1 Mebenb N3 Hep>KaBetoLLEN
CTanu Ha pblHKe 060pyAoBaHUA
0N1A 06LWEeCTBEHHOro NUTaHMA
bnarogapa cuctematmnyeckom
NpPOBEpPKE ChbIpbA 1 CTPOroMy
KOHTPOJIIO Ha KaXkaoM dTane
nepepaboTKn, KOMMNaHWA cro-
CcObHa rapaHTMpoBaTb LUMPOKUI
aCCOPTUMEHT NPOAYKLIMM BbICO-
KOro YpOBHA.

B nuHeinke BbiTAXEK Kaer
BblOenAeTcA Cepuern MHAYKUn-
OHHbIX Y MH(Y3NOHHbIX BbITA-
>KEK, MOJIHOCTbIO CBapPEeHHbIX
meTonom TIG-cBapku, B KOM-
naeKTe co CBETOBbLIM KOPOOOM,
obecne4ynBaoLWM JIErKOCTb
ounctkn, LED-nHgnkaTopamm
1 caMol MHHOBALIMOHHOW AeTa-
NbiO - perynmpyemMbiMm BXO4HbIM
HO>XOM.

ELe ogHoM HOBUHKOM ABNA-
eTcA BHeOpeHue ynpaBnato-
LLKMX BI0OKOB C O4E€Hb BbICOKOM
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3PPEKTUBHOCTbLIO, KOTOPbIE
6naropapAa cepun punNbTPOB C
3NEKTPOCTATUYECKNMUN AYEnKa-
MW, 030HATOpa 1 MoHM3aTopa
CMOCO6HbI YCTPaHATL 3anaxu,
macna, napbl 1 6akTepun ¢
3dppeKTUBHOCTLIO 99% 1 foe-
Knaccauuen sosgyxa ¢ EHA4
no EHA2.

B mebenbHoM cekTope Kaer,

B OOMNOJIHEHME K OBLIMPHOMY
CTaHOapTHOMY NMPOM3BOACTBRY,
MOXXeT NpefocTaBuUTb MHAMBU-
AyanbHbI Au3ariH No pasmvepam
1 No ocobomMy 3anpocy Ku-
eHTa.

MpecTux Kaer ocHoBaH Ha Ta-
KMX chyHAaMeHTanbHbIX NPUH-
umnax, Kak:

» BbICTPOE BbINMOJIHEHNE
3AKA3A: obLaa ontumm-
3aumna paboyero npouecca
Nno3BoJIAET rapaHTMpoBaTh
BPeMsA O0CTaBKMU;

The equipment, also defin-
able as the beating heart of
the company, consists of 2
LASER cutting machines with
automatic warehouse, high-
speed PANELING MACHINE
with automatic loading of
parts and several BENDING
MACHINES with folding up to
4 meters.

Kaer manufactures and
distributes exhaust hoods,
industrial ventilation items
and stainless steel furniture
for the catering equipment
market.

Thanks to a timely and sys-
tematic verification of the raw
materials used and rigorous
controls at every stage of pro-
cessing, it is able to guaran-
tee a wide range of high-level
products.

In the hood line it stands out
on the market for the series

of induction and infusion
hoods completely TIG-weld-
ed complete with light box to
ensure easy cleaning, LED
lights and in the most inno-
vative detail, the adjustable
input blade.

Another novelty is the intro-
duction of very high efficiency
control units that thanks to
the series of electrostatic cell
filters, ozonizer and ionizer,
are able to break down odors,
oils, fumes and bacteria with
99% effectiveness and air
downgrading from EHA4 to
EHA2.

In the furniture sector, Kaer,
in addition to the extensive
standard production, is able
to provide a tailor-made de-
sign service or on the specific
request of customers.

Kaer’s prestige is based on
fundamental pillars such as:

+ QUICK ORDER FULFILL-

MENT: The overall optimiza-
tion of the workflow allows
to guarantee certain delivery
times.

« FLEXIBILITY IN PROPOS-
ING TAILOR-MADE PROD-
UCTS: Every customer
request is processed and
studied in order to offer the
tailor-made solution

« COMPETITIVE PRICES :
The technology applied to
production makes it possi-
ble to maintain competitive
prices while meeting a high
quality standard

+ ACCESSORIES AND
SPARE PARTS ALWAYS
AVAILABLE: Always the
guarantee of being able to
find the spare part available
in the immediate future

Competent and dynamic,
it employs technical and
commercial staff with a long
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« TMBKOCTb B NMPEOJTOXE-
HUN MHOMBWLOYANBbHbIX
NMPOOYKTOB: kaxxabli 3a-
npoc KnneHTa obpabaTbiBa-
eTcA 1 n3yyaeTcaA AnA Toro,
4YTOObI NPEnIOXNTb UHONBU-
OyanbHOE PeLLEeHNE;

+ KOHKYPEHTHBbIE LIEHbI:
npUuMeHAeMan B NPOU3BOA-
CTBE TEXHOMOrA No3BonAeT
noaaepXmMBaTb KOHKYPEHT-
Hble LieHbI Npu COBMI0AEHN
BbICOKMX CTaHOAPTOB Kaye-
CTBa;

+ AKCECCVYAPbBI 1 3AM4YA-
CTW BCEIDA OOCTYIMHBbI:
HY>Hble 3anacHble 4Yactu by-
AyT rapaHTUPOBaHO AOCTYMHbI
B 6nmxxainLuee BpeMA.

B Kaer - KOMNEeTEHTHOWN U ONHa-
MWUYHOW KOMMNaHUW - TpyamTCA
TEXHNYECKUI 1 KOMMEPYECKUI
nepcoHasn ¢ 60MbLMM OMbITOM
paboTbl B CEKTOPE, YTOObI Obl-

CTPO 1 NYHKTYyasnbHO obecneyun-
BaTb BbICOKUI CEPBUC, BCeraa
OPWEHTUPOBAHHBIN Ha KNMEHTA.
Kpowme Toro, komnaHma oobeam-
Huna obbl4HOE NPON3BOACTBO

C ycnyramv npoeKTUpoBaHus,
cTponTenscTBa 1 c6opKn Nos-
HbIX BCACbIBAKOLMX CUCTEM,
Hanpas/ieHHbIX Ha peLleHne
caMblIX LWMPOKMX 3a4ad, NocTas-
NEHHbIX Ha pbIHKeE.

C kaTanorom npoayKummn u
TEXHUYECKUMU XapakTepucTu-
KaMi MOXHO 03HaKOMMUTLCA Ha
cawTe. fii

www.kaer.it

experience in the sector in
order to ensure a service that
is always targeted, fast and
punctual.

In addition, it has combined
normal production with a ser-
vice of design, construction
and assembly of complete
suction systems, aimed at
meeting the widest range of
objectives that the current
market presents. fi

www.kaer.it
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HANNAH & ELIA: TOPA300 BOJIbLUE,
YEM NMPOCTO KEUTEPUHI

Mbl BKNagbiBaem s1t000Bb,
4yTOObI AAPUTb PAAOCTb NIOAAM

orga 3axoguT peyb 06
opraHmsauum ceanbbbl,
nepBoe, YTO NPUXOONT
Ha YM - KENTEPUHT.
OpHako opraHmsauma Takoro
Ba)KHOrO MEpOonpuUATUA eCTb
[eno HamHoro 605ee CnoXKHoe
n TpebyeT TwaTeslbHOro Noaxo-
ha K petanam.

KomnaHua Hannah & Elia,
KoTopana paboTaeT B [Jonomu-
TOBbIX Anbnax, MMeeT 60J1bLLON
OnbIT B OpraHn3aumm npasg-
HUKOB. O6 9TOM MHTEPECHOM

NpeanpuATAN Mbl MOrOBOPUIIA C
€ro reHepasnbHbIM OUPEKTOPOM
PanmyHoom ®@péTtyepom.

FocnoauH ®pétuep, Ha4YHEM C
KpaTKOI npeseHTauum Ballemn
KomMnaHuu: Kak 6bl Bbl ee
onucanu?

Mbl - KeriTepmHroBaa KomMna-
HWA, HO MHE HE OYeHb HPaBUTCA
3TO CMOBO, A HAX0XY ero CnuL-
KOM y3KM. KOHE4YHO, eCcTb 1
KENTEPUHr, TaK Kak Mbl UMeeM
0eno ¢ NpUroToBneHem eabl
Ha caMOM BbICOKOM ypoBHe. B

NPOLUSIOM Y MeHA 6bl1 pecTo-
paH: ogHa 3Be3na Muwnen,
BOCEMHaguUaTb NyHKTOB Ha
rma- «3Cnpecco» N HECKOSbKO
Opyrux Harpag,.

A o4eHb BHMMATENEH K TOMY,
4TOObI NOAAEPXUBATDL BbICO-
KW ypOBEHb HALLEro CepBuca,
HO KYyXHA - BCEro NuLlb OOUH
acnekT fitoboro MeponpuATUA, B
YaCcTHOCTW, cBaabbbl, HA KOTO-
pbIX Mbl Creunann3npyemMcs.
Hannah & Elia npegnaraet kKom-
NAEKCHbIE YCyrn rno nnaHnpo-

HANNAH & ELIA: MUCH MORE
THAN JUST CATERING

The love we put into carrying out our mission is bringing joy to people

hen people think

about the organiza-

tion of a wedding,

often the first thing
that comes to mind is the
catering service.

However, the organization

of such an important event

is much more complex and
requires meticulous care of
several aspects. Hannah &
Elia is a company that oper-
ates among the Dolomites
and has many years of expe-
rience in the organization of

parties. We discussed about
this interesting reality with
Raimund Frétscher, CEO of
the company.

Mr. Frétscher, let’s start
with a simple presentation
of your company: how
would you describe it?
Our company is a catering
company, but | don't like this
word very much, as | find

it reductive. Of course, we
are also a caterer, since we
deal with the preparation of
food at the highest level. In

the past, | had a restaurant
with a Michelin star, eight-
een points on the Espresso
guide and several other
awards, and | am very care-
ful to maintain the high level
of our catering service, but
the food is only one of the
aspects that must be taken
care of when organizing an
event and in particular a wed-
ding, type of event for which
we are specialists. Hannah
& Elia offers complex event
planning services, taking
care of every aspect, from
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BaHMIO MepPONpPUATUA, OT BblOO-
pa mecta oo ohopmIIEHNA, OT
My3bIKM 0O CIY>)KUTENA.

Yro otnnuaet Hannah & Elia
OT ApPYrux KOMNaHumn B OT-
pacnu?

Y Hac, KOHe4Ho, cBOeobpas-
HbIW, 3N1eraHTHbIN, HO HEdOp-
ManbHbI cTUNb. Ecnu e Bbl
cnpocuTe, YTO OTNINYaeT Hac
6onblUe BCero, TO A CKaxy -
nto60oBb.

JTio6oBb, KOTOPYIO Mbl BKNaAbl-
BaeMm, 4Tobbl 4apuTb PaaocTb
nogAam. JnAa Hac HeT 605b-
LIEero yaoBMeTBOPEHWA, YEM
cnblWaTbh OT KNIMEHTOB nocrie
MepONpPUATKA, YTO 3TO BbINIO
Jaxke nydile, yem oHu cebe
npeacTaBnaAsn.

KTo Ball TUNWUYHbIA KITUEHT?
Te, KTO ObpaLLatoTCA K HaMm,
3aboTATCA O KayecTBe, cCTUNE

M roToBbl 3an/1aTuUTb aaekBaT-
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the choice of the location to
the setting up of the area,

from the music to the officiant.

What distinguishes Han-
nah & Elia from other
companies in the same
industry?

We undoubtedly have a
distinctive style, elegant but

at the same time informal. If,
however, | have to say what

distinguishes us most, | think
it is the love we put into car-

rying out our mission, which

is to give people joy.

For us, there is no greater
satisfaction than when our
clients tell us after the event

HYIO LIeHY, HO rfiaBHOM OCo-
OEHHOCTbIO HALLMX KITMEHTOB
ABMAETCA [OBEPUE K HAM: KTO
npuwen kK Hannah & Elia, ueHuT
Haw cTub. KaXkabin KNUEHT,
pasymeeTcA, UMeeT CBOW Mo-
TPebHOCTU, MHOrAa O4YeHb cnew-
nduryeckme, Kak, Hanpumep,
Skin 13 My3bikanbHOM rpynnbl
Skunk Anansie, KoTopbI ana
cBoen cBaabbbl 3aX0TeN UC-
KNKOYMTENBHO 30/10Tble CTOMO-
Bble npunbopbl. NMoMrUMOo Xe Ta-
KNX NHOVBUAYasbHbIX OeTanen,
Te, KTO obpallaoTca K Hawm,
yBEpEHbI B HalleM noaxone, B
HalleMm ymeHnn nenatb Bewy,
Kak C TOYKUN 3PEeHNA KYXHU, TaK
1 cosgaHma atmocdepsi. il

www.hannahelia.com

that it was even better than
they had imagined.

Who are your typical cus-
tomers?

Whoever addresses us cares
about quality, style, and for
these elements is willing to
pay an adequate price, but
the fundamental character-
istic of our customers is the
trust in us: whoever address-
es Hannah & Elia appreciates
our style.

Each client obviously has

its own needs, sometimes
very particular, such as Skin,
of the musical group Skunk
Anansie, who for his wed-
ding wanted all the cutlery in
gold, but beyond these cus-
tomizations, those who turn
to us have confidence in our
approach, in our way of doing
things, both as regards the

=

food and the setting. i

www.hannahelia.com
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MEBEJIbHAA CACTEMA,
KOTOPAA YNTYHWUT BALLU BU3SHEC

KayecTBO OKynaeTcA C Te4eHUnemM BpeMeHeM, KaK n CMOCOOHOCTb
BUAeTb CTUMYbl, U UBMEHEHUA Ha Pa3/INYHbIX PbIHKaX

1960 roga komnaHuA

Icas npepnaraet me-

6enbHble peleHna ona

PO3HUYHOM TOProBx,
B MepPBYHO 04epeab A/1A anTek,
CasIoHOB OMTUKW, Mara3nHoB
napadapmaueBTUKK 1 nap-
dromepun B ITanmum n Bo Bcem
Mupe.

Ee npogykuma oTnn4aeTcA oco-
6bIM AM3aHOM U KQ4YeCTBOM.
OHa nerko aganTtupyeTca,
3KONOrM4YHa Mo CBOEN CYyTU U

FURNISHING SYSTEM

NOOXOAMT Kak AJ1A BHYTPEHHEN
NNaHVPOBKM, TakK U ONA OKOH-
HbIX BUTPUH.

KayecTBO oKkynaeTcA ¢ Teye-
HUEeM BPEMEHMN, KakK 1 Crnocoob-
HOCTb OLleHMBATb CTUMYJIbI U
N3MEHEHNA Ha PbIHKE.

YMeHue npucnylmBaTbca KO
BCEM y4yacTHMKaM npowecca,
OT KOHEYHOro noTpebutena
[0 npopasua B MarasuHe,
XapakTepuayeT an3ariH u npo-

THAT IMPROVE ACTIVITIES

Quality pays over time, as does the ability to grasp the stimuli
and changes in the various markets

ince 1960 Icas has

been offering furnish-

ing solutions for

retail, especially for
pharmacies, opticians,para-
pharmacies and perfumeries-
in ltaly and around the world,
withproducts that stand out
for theirdesign, quality and
flexibility, withsustainability at
their core and aresuitable for
both interior layoutand win-
dow displays.

Quality have effects over time
aswell as the ability to grasp
the stimuli and the changes
of the market.

The ability to listen to there-
quirements of the operators
of the sectors from the final
consumer to the retailerwho
manages every day the store,
characterizes the design and
the manufacture of Icas,with
a great and real attention to

sustainability: quality display
systems are the suitablefit for
different situations.

The display structures can be
easily reused and changed
until disassembled and dis-
posed to be recycled. Icas
Company represents atrue ex-
ample of 100% Made inltaly.

The Company exports world-
widethanks to its headquarter
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n3BoacTBO Icas, roe ¢ 60/b-
UMM 1 peanbHbIM BHUMaHNEM
OTHOCATCA K 9KOYCTONYMBOCTH:
Ka4eCTBEHHble AeMOHCTpauUu-
OHHbl€ CUCTEMbI UaeasbHbl B
pas3nnYHbIX NPUMEHEHUSX.

[eMOHCTpauUnOHHbIE CUCTEMBI
MOFYT JIErKO U3MEHATbLCA U UC-
NnoJsib30BaThbCA NOBTOPHO A0 TEX
nop, noka He 6yayT pa3obpaHsl
1 yTUNN3MPOBaHbI 1A nepepa-
60TKW. Icas ABNAeTCA Npume-
pom 100% Made inltaly.

KomnaHua akcnopTtupyeT

no Bcemy mMupy 6narogapsa
wTab-kBapTMpe 1 3aBoOAM,
pacnonoXeHHbIM B NTanuw.
Ymb6epTo KabuHu, ynpasnsto-

andplants located in Italy.
Umberto Cabini, Managing-
Director of Icas and President
ofthe ADI Foundation, tells
the story ofthe company, its
evolution, thenews...“Icas
was born in 1980, but it hasits
roots in the previous Compa-
ny of myfather, who produced
office furnishing.

We choose a precise niche:
the pharmacies,where we

WM anpekTop lcas v npeau-
neHT ®oHpga ADI, pacckasbiBa-
€T 0 KOMMNaHuu1, ee UCTopuM,
3BOMOLUMN N HOBUHKAX...”lcas
cospnaHa B 1980 roay, HO cBOU-
MW KOPHAMUW YXOOUT B Npebl-
OYLY0 KOMMaHWKo MOEero oTua,
KOTOpbIM Npon3Boaun oprCcHy0
mebenb.

Mbl BbIOVUPaEM KOHKPETHYHO
HULWY: anTeku, Kyaa nerko
BMUCbIBAeMCA C HaLUMMN Ma-
Tepvanamu, UHHOBaUMAMN U
3HaHUAMN.

C 80x roioB B Hally KOHLeM-
LMIO BXOOAT Takue NoHATUA,
KaK 3TVKa, 9KOYCTONYNBOCTb,
KpyroBas 3KOHOMMKa, KOTOpble

quickly introduce with mate-
rials,innovation and knowl-
edge.

Since the eighties,ethic, sus-
tainability, circular economy
join ourmission characterizing
our products.

As an example the use of
aluminium, more expensive
but quite recyclable.

We achieved manyawards

CEerofHA xapakTepuayoT Hally
NpPO4yKUMIO.

B kauecTBe npvmepa MOXHO
NPYBECTW UCMONb30BaHMeE
anoMuHusA, 6onee 4OPOroro, HO
XOpPOLLO nepepabaTbiBaeMoro
maTepvana.

Mbl MeeM MHOXeCTBO npe-
CTVDKHBIX MeXAYHapOaHbIX
Harpapn, Takmx Kak “3o0noTon
umpkyns” ADI (Accounauma
NPOMBbILLSIEHHOrO An3ariHa) B
1989 ropy 3a cuctemy wkKa-
¢ 0B C BbIOBUXXHbIMW ALLN-
kamu Boomerang, 4be Terne-
CKOMMYeckKoe BblOBMXEHNE
onTuMusupyet paboTy dap-
MaueBTa.

from prestigious internation-
al associations such as The
Golden Compass by ADI
(Association for the Indus-
trial Design) in 1989, for the
Boomerang drawer cabinet
system, whose telescopic
extraction optimizes the phar-
macist’s work.

In 2018 we received the
DesignManagement Award
by the Cultural Association-
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B 2018 rogy Mbl nonyynnm
npemunio Design Management ot
Cultural Association Plana. Haw
OPUEHTUP - Ka4ecTBO, BbI6Op
3KONIOrMYECKN COBMECTUMbIX

Plana. We are focused on
quality: choice of ecocom-
patible materials, on creation
of patented, flexible and fully
ergonomic solutions to meet
ourcustomers’ requirements.

These are the keys to our
success closely to thisdynam-
ic and competitive market,

in fact the 65% of our output
is exported abroad granting
us awide vision on the retalil
changes. Our products are

characterized byeasy assem-
bling and custom mades-
olutions enable to create
different display solutions
and finishings (glass, wood,
metal, plexiglass), identifying
various uses inside the sales
point.

A wide range ofaccessories
enriches the furnishing sys-
tem: brand displays, blister
holders, dividers for phar-
macies, but also cuvettes for
eyewear and other models

6apbl / pectopaHbl / oTenn/knybbl

martepwuanos, co3gaHve 3ana-
TEHTOBAHHbIX, HACTpanBaeMbIX
M NOSIHOCTBIO SPrOHOMUYHbIX
peLleHnin B MHTepecax Halmx
KJINEHTOB.

B aTuXx opreHTMpax nexur ce-
KpeT Hallero ycrnexa Ha avHa-
MUYHOM N KOHKYPEHTHOM PbiH-
ke. dakTnyeckun 65% Haluen
npoayKUMn NOeT Ha 9KCropT,
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YTO OaeT YeTKOe BUOEHNE n3-
MEHEHUIN B PO3HNUYHOW TOProB-
ne. Jlerkoctb c6OpPKM N NHOMN-
BUOYaNbHOCTb, OTNInYaroLwme
Hally NpoayKuuio, NO3BONAKT
co3faBaTbh pasfiMyHble Bapu-
aHTbl 9KCMNO3NLN U OTAENKN
(cTekno, pepeso, meTann,
niekcurnac), B 3aBMCUMOCTH
OT KOHKPETHOro NpUMeHeHWA B
TOProBOW TOYKeE.

LLInpokunin acCopTUMEHT akcec-
cyapoB A0MNoSHAET MebesbHYIo
cucTemy: oUPMEHHbIE aucnneun,
aepxaTenn 6nmcTepHbIX ynako-
BOK, pasgenuTenu onAa anTek,
a TakXXe KIBETbl A1 04YKOB U
pasnuyHble Moaenu NonokK n
onop.

Bce 310 no3sonAeT npepgnaratb
KJIMEHTY NOJIHYIO, NOMNYHYIO U
WHTErpaTuBHYIO MebenbHyo
cucTemy, AnA NobblX NCXOAHbIX
OaHHbIX, Nomorana ansariHepam
N KOMMNaHWAM, C KOTOPbIMU Mbl
paboTaem.

Mopnynu MoryT ncnonb3oBaThb-
cA B GDO nnun B KOHKPETHOM
NPUMEHEHMM AN1A HE3aBUCUMO-
ro marasvHa v yaoBneTBopuTb
NoTPebHOCTN NMOBOro pbiHKa».

B anpene npowsioro roga Mol
3anycTunu 1 3anaTteHTosa-
nn cuctembl Axon LX Line B
OByx BepcmAax: 6,0 u 7,2. Axon
LX7.2 ABnAeTCcA NOSHbIM pe-
LweHneM ohopMAEHNA NHTe-
pbepa. YpesBblHanHO Nerkmmn,
NOMTHOCTbLIO U3 aNtOMUHUA C
KpecToobpasHon CTPYKTYpOn
HanpasfAoLWMX, YTO NO3BONAET
UMeTb HECKOJIbKO BapuaHToB
pasmelleHna nonok. MuHuma-
NUCTCKUIM NUHEVHbIN OU3aliH,

PHARMACY

of shelvesand supports.This
allows us tooffer a complete,
consistent andintegrable sys-
tem suitable forevery premise
aiding the designersand the
companies we work with.

The modules can be used

in the GDO or in the specific
use forindependent store and
meet everymarket’s need”.

Last April we launched and
patented the Axon LX Line,
with twosystems: 6.0 and 7.2.
Axon LX7.2 is a complete,
extremely light, all produced
inaluminium with a “cross”
structure on rails allowing
several different positions

for shelves. Theminimal and
linear design characterizing
our solutions meet every con-
cept for the pharmacy sector,
addressed to light and clear
areas, with neutral tones,
while enhancing the commu-

CBOWCTBEHHbIN HALLUMM peLle-
HWAM, CO3BYYEH OO0 KOH-
uenumn B hapmaueBTUHECKOM
cekTope. ObpallleH K CBETNbIM
NPOCTOPHbIM NMOMELLEHUNAM B
HenTpanbHbIX TOHAX, yny4la-
€T KOMMYHUKaTUBHOCTb WU/
rpacpn4eckmin On3arH CTEHbI.
Kpome Toro, Axon LX 6.0 nmeet
NPOCTON N 9N1eraHTHbIN AN3anH,
KOTOpbIV NOOHMUMET cTaTyc
nto6oro noMeLLeHun.

[aHHaA mopynbHaA cuctema
OonyckaeT pasfnyHble akcec-
cyapbl U faeT BO3MOXHOCTb
KpenneHnA KOHCTPYKLNN Ha
CTeHe unv noTonke. i

www.icas.it

DRAWERS

nication orthe graphic design
of a wall. Also Axon LX 6.0

hasan essential design suita-
ble to enhance variousareas
with simplicity and elegance.

This modularsystem allows
the use of different acces-
soriesand the possibility to
fix the structure at wall orat
ceiling. i

www.icas.it
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COENAHO B UTANTUA - B NOJIb3Y
YKPAMHCKOW NULLIEBOM
NMPOMbILLTIEHHOCTHU

KpaunHa - ogHa 13 CTpaH,
KoTopaAa ¢ Havana 2020
ropna 6onblue BCero
yBenuyuna o6bemMbl M-
nopta n3 Eeponeickoro Coto-
3a. O6 aTOM CcBMOETENbCTBYET
nocnegHnr OT4ET O TOPro.ie
CE/IbCKOX03ANCTBEHHON NpOo-
OYyKUMEN, NoaroToBNEHHbIN
EBponerickon komuccmen. Ha
NPOTAXEHNN BEKOB YKpanHy
onpeaenann Kak XXUTHULY
EBponbl, oHa cnaBuTcA Tewm,
YTO COCTaBMAET OOHY TPETb
camblx 6oraTbiXx 3emenb B MMpe
M BXOOMT B AECATKY KPYMNHEN-
LUMX NPON3BOANTENEN MArKO-
ro cbipbA. 3TN coobparkeHmsa

Hesnb3A HeJ00LEeHMBaTb, Koraa
Bbl HAYMHaeTe oymaTb 06 MH-
TepHauMoHanmsauuu.

BbI6op 3TOM CTpaHbl B KAa4ecTBe
nosly4yatens SKCNOpPTHOW aed-
TENbHOCTU B CEKTOPE MULLEBO
NPOMBILLSIEHHOCTY O3Ha4YaeT
copencTene B pa3BuTne obpa-
6OTKN TEPPUTOPUM C CUJTbHBIM
CENbCKOXO3ANCTBEHHBIM MOTEH-
umManom, B KOTOPO HaMeYeHbl
OonpeaeneHHo akTUBU3MPOBaH-
Hble CLeHapwuu, rae CyLlecTBy-
€T OrPOMHOE NPOCTPaAHCTBO ANA
pasMeLLeHNa NTanbAHCKOro
akcnopTa.

Mo cyTn, nuwesan NPOMbILL-
neHHocTb «CpaenaHo B Ntanum»

npegsiaraeT MHHOBALMOHHbIE
CUCTEMbI N HOBaTOpCcKoe 060-
pyooBaHue, C BO3MOXXHOCTbO
YOOBMETBOPUTbL NOTPEBHOCTU
YKPaNHCKUX ManbIX U CpegHuX
npeanpuATUIA, KOTOPbIE NOCTO-
AHHO HaxogATCcA B MOUCKE UTa-
NbAHCKUX OENOBLIX MAapTHEPOB,
4YTO Tak>xe 06yCrIOB/IEHO BaX-
HbIM N KOHCONNAWPOBAHHbIN
MMMOPTOM-3KCNOPTOM, KOTOpPbIN
MOCTOAHHO pacTeT.

HanomHum, 4To B YKpanHe
cywiecTtByeT 60siee copoka
TUNOB MNPOOYKUMWN NpefHasHa-
YEeHHOM 1A NULWEBOW NPOMBbILL-
JIEHHOCTW, BKNKOYaA CEKTOP
NPOM3BOACTBA PaCTUTESbHbIX

MADE IN ITALY IN FAVOUR
OF UKRAINIAN UFOOD
PROCESSING

Food Processing Ukraine 2021, the online event
that will be held from 25th to 28th May 2021

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
revealed by the latest report
on trade in agricultural prod-
ucts prepared by the Euro-
pean 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 pro-
ducers of soft commodities.
These are considerations not
to be underestimated when
you start thinking about inter-
nationalization.

EDITRICE
ZEUS'PARTNER

Choosing this country as the
recipient of an export action
in the food processing sector,
means contributing to the
development of the mecha-
nization of a territory with a
strong agricultural vocation,
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in which definitely stimulating
scenarios 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-

ment and machinery comes,
which some ltalian entrepre-
neurs have already begun to
fill, gaining benefits. Accord-
ing to data provided by the
Ukrainian Statistics Service,
Italy is in first place for the
supply of dryers.

Currently, most of those used
in the country are obsolete
and do not cover the needs
of Ukrainian users, so the
market will be increasingly re-
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macen, nepepaboTKn OBOLLEN
1 (OpyKTOB, C NPON3BOACTBOM
TOMaTHOro 1 AGNOYHOrO KOH-
LeHTpaTa, My4HbIX U3aenni,
KOHONTEPCKUX U MOSTOYHbIX
npoaykTos. V3 Bcero aToro
BO3HMKAaET BbICOKMUIA CMPOC

Ha nuweBoe obopynoBaHme 1
MaLUWHbI, KOTOPbIA HEKOTOPbLIE
nTanbAHCKME NpeanpuH1Ma-
TeNn y>xe Havyanu BOCMNONHATb,
n3Briekas U3 3Toro Bbiroay.

B cooTBeTCTBMM C AaHHbLIMU
Cny»x6bl cTaTUCTUKN YKpau-
Hbl, VITanuAa saHnmaeT nepsoe
MECTO Mo NOCTaBKaM CYLUNSIOK.
B HacToALee BpeMA 60/bLUNH-
CTBO U3 TEX, YTO UCMOMb3yHTCA
B CTpaHe, ycTapenu n He co-
OTBETCTBYIOT NOTPEOHOCTAM
YKPaVHCKUX Nonb3oBaTenen,
NnoaToMy pbIHOK ByaeT Bce 60-
nee OTKPbIT K TaKUM BO3MOX-
HOCTAM.

MNpaBgononobHana TakXXe UH-
dhopmauma rno OTHOLLEHUIO CEK-
Topa CenbCKOX03ANCTBEHHOM
TEXHUKN, B KOTOPOM MECTHbIE

ceptive to such facilities. This
is also true in the agricultural
machinery sector, in which
local producers point out the
lack of new technologies.

For this reason, the need for
these tools is met by imports,
in which ltaly ranks fourth as
a supplier.

The opportunities that arise
from this scenario are there-
fore several and push more

and more Italian 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
establishing business rela-
tionships with companies in
the country of destination and

promotes informed interna-
tionalization processes. For
2021, the Chamber Institu-
tion 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
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
participants will be engaged
in enjoying B2B meetings,
conferences, exhibitions and
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
conclusion of this rich pro-

=

gram. f
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npomn3BoanTesin yKasbiBatloT Ha

OTCYTCTBME HOBbIX TEXHOOTNIA.

Mo 31O NpUYMHE NOTPEBHOCTb
B 9TUX TEXHONOIMAX yOOBMNET-
BOpAETCA 3a CYeT MMMopTa,

B KOTOpOM WTanua 3aHnmaeT
YeTBEPTOE MECTO B Ka4ecTBe
nocTaBLUMKa.

CyuecTByeT 4MCI0 BO3MOX-
HOCTEN, KOTOPble BO3HUKAIOT
13 3TOro cueHapua, KoTopble
noaTankmearoT Bce 6osbLLe U
6onblle UTanbAHCKMX KoMMa-
HUI K CONMXKEHUIO C YKPanHOWM,
HO HeyJa4yHoe niaHMpoBaHue
noaxonfLlen ctparterum gen-
CTBWI He Bcerpa npuBoanT K
OOCTMXXEHMIO MOCTaB/IEeHHbIX
Luenemn.

Ha npoTAaxeHun MHormx net
ToproBo-npomMbilleHHaA nana-
Ta Ntanun B YKpauHe nognep-
»XXMBana KoMnaHum B yCTaHOB-
NEeHUn 0enoBbIX OTHOLLEHWUI C
napTHepamu B CTPaHe Ha3Ha-
YEHMA N NPOOOMKAET CrNoCcoob-
CTBOBaTb MHPOPMMPOBAHUIO O

npoueccax MHTepHaumoHanm-
3aunu.

Ha 2021 ropg NManata pas-
paboTana nporpammy Food
Processing Ukraine, koTopas,
NOMMMO OOYYEeHUA B pamkKax
Kypca no nHTepHauuoHanm-
3aumn Npoaax, npecnenyet
TPW OCHOBHbIE LieNu, KOTopble
onpepnenaT (asbl NnpoekTa:
npoaBuXeHne, Be6-KOHTaKTbl 1
onpeneneHue.

lNognuncka Ha oHnanH-nnaT-
hopMy BCEX yHaACTBYHOLLMNX
KOMMNaHWM CTaHeT OKHOM anA
NPOAyKUUN 1 YCAYT, KOTOpble
O6yayT HanpaBfeHbl HA UHTEpP-
HauVOoHamM3aumto.

910 pacT 6M3Hec MeHeaxepam
BO3MOXHOCTb CONPUKOCHYTbCA
C YKPauUHCKUMU peannamu, ¢
KOTOPbIMU OHW CMOTYT BECTHU
ananor, yMHoXaA BO3MOX-
HOCTW 3aKJIHOYEHNA COENOK,
6narogapA oHNamH-BbICTaBKe,
KoTopasa npongeT co 2 no 5
mapTta 2021 ropa.

YeTbipe AHA B npoLecce KoTo-
pbIX y4aCTHUKM BynyT BOBIE-
YeHbl OHNanH B B2B-BcTpeun,
KOHbepeHUMN, BbICTaBKN U
CeMMHapbl, TOYHO TaK e, Kak
OHW [enanuv 3TO paHee.

OTO MeponpuATME OTKPOET
ABepu ONna OTCneXxunBaHuA

UM POBbLIX COObLITUI C LIESbIO
npenocTaBnTb NpegnpuHMMaTe-
NAM NpaBuUbHbIE NHCTPYMEHTBI
ANA OOCTWKEHUA ycnexa.

C HacTynneHvem neta n OXu-
AaeMbIM CHUXXEHMEM Yncna
MHgeKuni, ToproBo-NpoMbILL-
NeHHaA nanarta 6ygeT pana
HanpaBWTb rnasHble PUrypbl

B 6usHec-mucemio B Ykpau-

He, YTOObl MPOBECTU SINYHbIE
BCTPEYN C KOMMAHUAMM, C KOTO-
PbIMW OHM BCTYNWUAN B KOHTaKT
Ha npeaBapuTesbHbIX dTanax
NpoeKTa, 3acny>XmB JOCTONHOE
3aBepLUeHne 3TON NIoA0TBOpP-
HOW nporpammbi. i
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GELMINI MACCHINE

OH npeanaraet 360-rpagycHyo0 TEXHONOrMIO 06PabOTKKU, HAPE3KU U
yNakoBKM CbIPOB, a TAK)XXe NocnenpogaxHoe o06cnyXuBaHme, KOTopoe
LONOJIHAETCA 3N1EKTPOHHOMN TOProsien 3anacHbIMM YacTAMM U BCe
6onee athcheKTMBHOMN yAaNIEHHON MOMOLLbIO.

pennaraeT TEXHOMOrIo

«360 rpagycos» Osd

06paboTKu, pe3kn un

yNakoBKM Cbipa, a Tak-
>Xe NoCnenpoaaXHbI CEPBUIC,
OOMOJTHEHHbBIV 3/1IEKTPOHHOMN
CUCTEMOI 3aKa3sa 3anacHbIX
yacTen u Bce 6onee ahdek-
TUBHOW ANCTaHUMOHHOW Nopa-
OEPXKKN.

Bcero 3a 30 net KomnaHuA
Gelmini Macchine 3aBoeBana
NNOupytoLme nosmumn Ha pbiH-
Ke CbIpodenna 1 yrnakoBo4HOro

obopynoBaHuA. 3a 3Tu roabl
KOMMaHMA cMorna paclmnpuTb
chepy cBoen npodeccmoHanb-
HOW KOMMETEHUNN 1, Kak cnen-
CTBME, PacnpOCTPaHUTb TEXHO-
JIOrM4ecKoe NPeasioXXeHne Ha
npoLecc 06paboTKM 1 YyNakoBKY
CbIPOB - CEKTOP, NPEeACTaBNALD-
LM cerogHA OCHOBY 6u3Heca
KOMMaHun.

TexHonorum pesku: dnarmaH
B obnactn 06paboTku chipa
npeanoxxeHne Gelmini Bapbumpy-
eTCcA OT MalnH ANCKOBOWN pes-

GELMINI MACCHINE

It offers 360° technology for the processing, cutting,

and packaging of cheeses as well as an after-sales service
that is now enhanced by e-commerce for spare parts

and increasingly efficient remote assistance

n little more than 30 years,
Gelmini Macchine has
gained a leading position
in the market of machines
for processing and packaging
cheese.
Over the years, the company
has been able to expand its
skills and consequently extend
its technological offer to the
processing and packaging of
cheese. A sector that today
represents the company’s core
business.

Cutting technologies: the
flagship

In the field of cheese pro-
cessing, Gelmini’s offer
extends from the discing
machine to die-cutters, pass-
ing through machines and
complete lines for cutting and
packaging, as well as un-
loading, loading, and trans-
port systems. In the case of
cutting technologies - wheth-
er slices, petals, julienne,
cubes, blocks, or grated - the

solutions offered by Gelmini
allow to obtain, from any type
of cheese, the most different
and customized formats.
“fixed-weight portioning lines,
including ultrasonic cutting on
soft cheeses, are probably
the most popular solutions in
the market.”

“Machines that have great
efficiency and robustness.”
After refining its expertise in
the field of hard or semi-hard
cheeses, the company has
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KN 00 YCTaHOBOK MOPLNOHHOM
HapesKu cbipa, HapAaay ¢ Maluu-
HaM1 1N KOMMIEKCHBIMW JIMHUAM
pe3Ku 1 yNnakoBKU, a Takxe
CMCTEMaMM BbIrpy3Ku, NOrpy3Ku
M TpaHCnopTMpoBKU. B cny4vae
TEXHOMOrNM Hape3ku - byab TO
KNMHbBA, NTOMTUKU, CTPYXKA,
CONOMKa, KybuKu, 6510KN Unimn
Tepka - peweHna ot Gelmini
No3BOMAT ANA Nboro Tnna

cblpa nonyyYnTb camble pa3Hoo-
6pasHble 1 NepcoHanM3npoBaH-
Hble popmaThl. «[MOPUNOHHLIE
NVHUX C PUKCUPOBAHHbLIM Be-
COM, B TOM YUCe yNbTPa3ByKoO-
BasA pe3ka anAa MArkux Cbipos,
BEPOATHO, ABNAOTCA Hanbonee
BOCTPEeOOBaHHbLIMU peLLeHNAMU
Ha pbIHKE»,

«MallUVHbI, KOTOpbIE OTINYAKOT-
cA 60bLLION 3PPEKTUBHOCTHIO

N HaOeXXHoCTbto». Hakonus
6onbLIon onbIT B 06n1acTn TBep-
LbIX U NoyTBEPObIX ChIPOB,
KOMMaHWA paclumpuia cBom
KaTasor ¢ NOMOLLbIO cneumanb-
HbIX peLleHnin ana MArkKux unm
NONYMArKMX CbIpoB. «B 3aTOM
CeKTope yNbTpa3BykoBanA JIMHUA
Arpa rapaHTUpyeT Npon3Boau-
TENbHOCTb, YHMBEPCASIBHOCTb
N, NpeXxx e BCEro, BbICOKYHO

expanded its product portfo-
lio with ad hoc solutions for
soft or semi-soft cheeses. “In
this sector, Arpa’s ultrasound
line guarantees productivity,
versatility and, above all, high
cutting precision obtained
with efficient vision systems,
including X-Ray.”

Today, the company is com-
mitted to the development of
new solutions, with a par-
ticular focus on production
efficiency and integration
between the process and
packaging phases.

Export: business volume
rises

The success achieved on
the domestic market, where
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Gelmini Macchine is a partner
of leading milk and dairy com-
panies, goes hand in hand
with a strong internationaliza-
tion process. Gelmini signed
solutions are widely distrib-
uted in key markets such as
France, Switzerland, and
Russia, for a foreign business
that generates 25% of the
company income. “Among the
most requested solutions in
these markets”, “undoubtedly
figure the fixed weight lines,

the ultrasonic cutting machine
model Arpa and the industrial
grater model Occhio di Tigre”.

Customer assistance: a
company priority

Gelmini Macchine follows the
customer in a personalized
way even after the installa-
tion and the starting up of the
plants, with scheduled main-
tenance and technical assis-
tance on-site, the supply of
spare parts and accessories,
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TOYHOCTb Pe3KK, KOTopaa no-
cTuraeTcA ¢ noMowbo adhdek-
TUBHbIX ONTUYECKMX CUCTEM,

B TOM YMC/IE€ PEHTITEHOBCKUX>.
CeropHAa KoMnaHuA 3aHMMaeTcA
pa3paboTKOW HOBbIX PELUEHWI,
C 0COObIM BHMMaHMEM K 3p-
(heKTUBHOCTW NPON3BOLCTBA U
WHTerpaumm Mexay npoLeccom
06paboTKN N YNaKOBKMU.

JKcnopT: ToBapooGopoT
pacTteTt

Ycnex Ha HaumMoHanbHOM PbiH-
ke, roe Gelmini Macchine aB-
nAeTCcA NapTHEPOM BeayLUMX
MOJIOYHbIX KOMMaHWW, naeT
pyka 06 pyKy C MUHTEHCUBHbIM
NpoL,eCccoM MHTepHaLMoHanm3a-
umn. encTemTeNbHO, pewweHna
oT Gelmini wmpoko pacnpocTpa-
HeHbl Ha KNOYEBbIX PbIHKAX,
Taknx kak ®paHuma, Lsenua-
pvAa n PoccnAa. VIHOCTpaHHbIN
6u3Hec cocTtaBnAaeT 25% obopo-
Ta koMmnaHumn. «Cpegun Hanbo-
nee BOCTPeOOBaHHbIX PELLUEHNI

Ha 3TUX pPbIHKax, HECOMHEHHO,
NHUA HUKCUPOBAHHOIO BeCa,
ybTpa3ByKOBaa pexyluan ma-
LWKnHa moaenu Arpa 1 HaycTpu-
anbHana Tepka mopenu Occhio di
Tigre («TWrpoBbIi rnas»)».

O6cny)XXxusaHue KJIMEHTOB:
npUoOpUTET KOMMNaHun

Gelmini Macchine pa6oTaeT ¢
3aKa34MKOM Ha NepcoHanmsamn-
pPOBaHHOM OCHOBE, flaXke nocrne
YCTaHOBKM M 3anycka 3aBoaa, C
naaHoBbIM NPOPUNAKTUHECKUM
06CNy>XMBaAHNEM U TEXHUYECKOM
MOMOLLIbIO HA MECTE, NOCTaBKOW
3anacHbIX YacTen 1 akceccya-
poB, NPeAIOXKEHNEM MOAEPHN-
3aumm 1 yCOBEPLUEHCTBOBaHNA
NCcnonb3yemMbix MawmH. B yacT-
HOCTW, Yy KOMMaHUN eCTb CBOA
nabopaTopua ona Kkanutanb-
HOro PEMOHTA U TEXHMYECKOrO
06Cny>XKMBaHNA MaLLWH; CKNaza
3anyacTein onA onepaTnBHON
NOCTaBKU KNIMEHTaM Ha BCel
TEppPUTOPUN CTPaHbl 1 3a py-

6eX; KomaHga crneumanmanpo-
BaHHbIX TEXHMUKOB, KOTOpbIE,
NOMUMO OMNepaTUBHOrO BMeLLa-
TEeNbCTBa ANA YPe3BblHaNHbIX
MeponpuATUN, NPOBOAAT pabo-
yne BU3NTbI U NIAHOBYIO MPO-
dpunakTuky. KomnaHua Takxe
UMeeT crneumnasnbHyo KoMaHay
MO TEXHNYECKOMY OBYYEHUIO
K/TIMEHTOB.

JIMHNA ®PUKCUPOBAHHOIO
BECA

Hawa nnHua gmkcmpoBaHHOro
Beca COCTOUT 13 OMCKOBOW pesa-
TenbHon mawnHel A419 Gea-09

1 MaLUNHbI MOPLMOHHONM Pe3Kiu
A158 mopnenb Athena Big it

www.gelminimacchine.com

the proposal of upgrades,
and improvements to the ma-
chines in use.

In detail, the company has a
laboratory dedicated to the
review and maintenance of
the machines; a spare parts
warehouse to promptly sup-
ply customers throughout the
country and abroad; a team
of specialized technicians
who, in addition to being op-
erational for extraordinary ac-
tions, perform routine checks
and scheduled maintenance.
The company also includes a
team dedicated to the techni-
cal training of customers.

FIXED WEIGHT LINE

Our fixed weight line is com-
posed of the discing ma-
chine A419 Gea-09 and the
wedging machine A158 Mod.
Athena Big.

www.gelminimacchine.com
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HATYPAJIbHAA MWHEPAJIbHAA BOAA
SMERALDINA - APATOLIEHHbIU AP

NMPUPObI

B ueHTpe BHMMaHUA komnaHuv Smeraldina Bcerpa nexana sabora
006 okpyxatouien cpeae. OT UCTOKOB CBOEN AEATENIbHOCTU OHa
NpPUBEpIKEHa 3KOSI0rmyecku 6esonacHbIM BUgam ynakoBKu

aTypasnbHaa Mu-
HepanbHaA Boga
Smeraldina - ueHHen-
Wni pap NnpMpoabl.
Ee nctoyHmk 6beT Ha ce-
Bepe CapauiHun, B YUCTbIX
Hegpax rop n3 ctapemnwmnx
(300.000.000 neT) Ha nnaHeTe
rpaHnUTOB.

KamHu punbeTpytoT 1 obora-
LatoT BOAY B OAJINTENBHOM
€CTEeCTBEHHOM rnpouecce,
npuaoasanA en UCKYUTENb-
Hble cBoncTBa. Smeraldina
pasnuBaeTcA B OYTbIIKN Y
NCTOYHMKA.

VimeeT MHOXeCTBO cepTudu-
kaTos: UNI EN ISO 9001, UNI

EN ISO 14001, UNI EN ISO
45001, Ceptudmkar Ma-
ctepcTtBa, BRC, FDA, E'M 1
Kosher.

Kaxkaoblii AeHb Boga NpoxoanT
COTHM onepaumi cneumanbHo-
ro KOHTposA B nabopaTtopuu
KoMMnaHun — Bce, 4YToObI ra-

SMERALDINA NATURAL MINERAL
WATER IS A VERY PRECIOUS
GIFT FROM NATURE

Smeraldina always cares about the protection of the environment and
since its origins has been dedicated to the development of environmen-

tally sustainable packaging and solutions

he natural oligomineral
water Smeraldina is a
precious gift of nature.

It flows in the north of
Sardinia, in the uncontam-
inated depths of the most
ancient granites of the planet
(300.000.000 years old) and it
is filtered and enriched by the
rock, in a very long natural

process, which gives it excep-
tional properties.

Smeraldina is bottled at the
source, it is certified UNI

EN ISO 9001, UNI EN ISO
14001, UNI EN ISO 45001, it
has received the Certificate
of Excellence, the BRC, FDA,
EQM, and Kosher certificates,

and it is subjected to hun-
dreds of specific checks every
day by the company’s inter-
nal laboratory, to verify that
everything always conforms
to the very high-quality stand-
ards.

For these reasons it was
elected best mineral water
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paHTUpoOBaTb COOTBETCTBME
cambIM BbICOKUM CcTaHaap-
Tam KayecTea.

Bnaropapa aTum ctaHgap-
Tam 6blna npmMaHaHa nyu-
Len MmHeparsnbHO BOOOW B
Mupe Ha MexxayHapoaHOM
KOHKYypcCe gerycrtauum Boabl
B bepknun-CnpuHrec, camom
MPEecTMIXKHOM B MUPE CO-
peBHOBaHNN MUHEpPAbHOM
BOAbl, rOe ABa roga nogpan
3aBoeBbIBasia cepebpaAHyto
1 30/10TYyHO0 Mefanu.

B ueHTpe BHUMaHWA KOM-
naHum Smeraldina Bcerga
nexana 3aboTta 06 okpyxa-
loLen cpege.

OT nctokoB cBoen aen-
TeNbHOCTW OHa npuBepxe-
Ha aKoJsiorn4yeckm 6esonac-

in the world at the Berkeley
Springs International Water
Tasting Competition, the most
important and prestigious
competition for mineral water
in the world, winning the silver
medal and the gold medal for
two consecutive years.

Smeraldina has always been
dedicated to the protection of
the environment and since its
origins has been working on
the development of eco-sus-
tainable packaging and solu-
tions: since 1985, it has been
using returnable glass, and
today it is one of the very few
in ltaly to serve mineral water
in 0.51, 0.751 and 1l returnable
glass in restaurants. It is also
the only ltalian water bottled
in 0.51 tetrapak, a recyclable
and sustainable paper pack-

age. Smeraldina is also ap-
preciated and acknowledged
all over the world for the great
care it takes over its packag-
ing and for its wide range of
products: the PET line, with
its unmistakable emerald
green bottle; the Glass line,
synonymous with prestige ca-
tering; the above-mentioned
0.5-liter tetrapak line; and the
brand new and very elegant
Smeraldina Griffe, dedicated
to high-class catering.

The creator of the success

of Smeraldina is the Soli-

nas family, which works with
passion to offer consumers
the goodness and natural and
intact qualities of an extraordi-
nary water.

www.acquasmeraldina.it
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HbIM Buaam ynakosku: ¢ 1985
roga ucnosb3yeTcA BO3BpaT-
Hoe CTeKJIO.

CerogHA 3TO ogHa M3 He-
MHormx B ITannm Bnoos
MUHepasnbHOW BoAbl, KOTOpasn
nogaeTcA B pecTopaHax B
6yTbinkax 0.5, 0.75n 1n uns
BO3BpaTHOro ctekna. Kpome
TOro, 3TO eANHCTBEHHAanA nTta-
NbAHCKaA BoAa B TeTpanak
0.5n - nepepabaTtbiBaeMom
6yMa>kHOM yNaKoBKe.

Smeraldina ueHnTcAa BO
BCEM MUpe 3a 60/blIOE BHU-
MaHMe K NnpoLeccy ynakoBku
M LWMPOKMNIA CNEKTP NPOayK-
umn: nnama PET, ¢ 6e3owun-

2

SMERALDINA

Natural Mineral Water

604YHON N3YMpPYLOHO-3EJIEHON
OyTblIKON; NnuHnA Vetro,
CUHOHUM MPECTUXXHOIo
obLennTa; BblleyrnoMAHY-
TaAa nnMHmA TeTpanak 0,5

N; N COBEpLUEHHO HOBaA,
OYeHb aieraHTHaA NUHMA
Smeraldina Griffe, npegHa-
3HayeHHaA OsAa pecTopaHoB
BbICOKOro KJiacca.

ApPXNTEKTOPOM ycrnexa KoM-
naHum Smeraldina ABnAeTcA
cembA ConunHac, koTopasa
paboTaeT C fo6OBbIO U IHTY-
31Ma3Mom, JOoCTaBNAA NoTpe-
6uTento [O6pPOTY N NPUPOA-
Hble HETPOHYTbIE KavyecTBa
HEeObObIKHOBEHHOW BOAbI. il

www.acquasmeraldina.it
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PACBRO NMPOU3BOAUT U NPOOAET
MALLVHbI 117 BTOPUYHOW YNAKOBKM

[nuHHaA cemenHaA n NPOU3BOACTBEHHAA UCTOPUA, KOTOPOM A
ropXycb, MOTOMY YTO YHacneaoBana HaKOMIEHHbIW OMbIT U LIEHHOCTH,
TaKue Kak yBa)XKeHue K KJIMEHTY U CTpacTb K cBoeun paboTe

omnaHunAa PACBRO npo-
M3BOOUT U NpoaaeT mMa-
LWMHbI 19 BTOPUYHOWN
ynakoBKu nog 6peHaom
Elena Marchetti.

CospaHa B 2012 rogy, Ho yxe

B 1929m mon npapen dpaHye-
CckO AHTOHMO MapkeTTu Havan
paspabaTbiBaTb U NPON3BOAUTb
HOBaTOPCKNE MexaHN4eckmne
KOHCTPYKLMK, OT ceKTopa
NoXXapoTyLIeHNA (NaTeHThbl

1 NPON3BOACTBO KOJIECHbIX

OTHeTylWnTenen n rmgpopac-
nbIINTENEN, B TOM Yncne, ans
BM®) 0o [OpOXKHOro cTpou-
Tenbctea (BUTYMHbIE MaLUUHbI
N OpOobUNbHbIE YCTAHOBKW ANA
KomnaHum Loro e Parisini B
Mwunane).

B nocneBoeHHble roabl 6bina
CNpoeKTMpOBaHa 1 npoaa-
Basiacb C 60MbLUNM YCrEXOM
«CTabun» - "HHOBaLMOHHanA
Tenexkka as1a MOTOPHbIX JIOA0K
1N MOTOLMKIIOB, - @ HEKOTOpOE

PACBRO BUILDS
AND SELLS SECONDARY

PACKAGING MACHINES

BpeMA CnycTA NOABWUJICA aBTo-
MOOUNBHBIN Npuuen «TeHaoep».
U BOT MbI y>xe B 70-x rogax,
Korga mouv gef n oteu Hadyanm
JenaTb MaluHbl AnA 3ananku
KapTOHHbIX KOPOBOK.

[OnvHHaA cemeriHaa 1 NPOMBbILL-
JIeHHaA NCTopuA, KOTOPOWN A
rop>yCb, MOTOMY 4TO yHacne-
JoBana HakoMMEeHHbIN OnbIT

M LLEHHOCTW, TaKne Kak yBa-
YKEHME K KIIMEHTY M CTpacTb K
Moen paboTe

A long family and industrial history of which | am proud be-
cause it has transmitted acquired experiences and values
such as respect for the customer and passion for my work

ACBRO builds and sells
secondary packaging
machines under the
brand Elena Marchetti
and was founded in Legnano
in 2012, but it was in 1929
when my great-grandfather
Francesco Antonio Marchetti
began to develop and produce

innovative and functional
mechanical constructions,
from the fire-fighting sector
(patents and production of
wheeled extinguishers and
hydro jets also for the Italian

Navy) to the road construction

sector (bitumen-sprayer and
road crushing plants for Loro

and Parisini of Milan).

The post-war years are the
years in which it is designed
and marketed with great suc-
cess the “Stabil”, the innova-
tive trailer for scooters and
motorcycles, which will follow
sometime later, the trailer for
cars “Tender”.
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KakoBbl Bawm npoayKTbl U
ANIA KaKoro pbiHKa, univ 3apa-
4Yn, OHU NpegHasHavarTcA?
Mbl npoekTUpyem 1 co3gaem
obopynoBaHue O/1a BTOPUYHOWN
YyNaKoBKW: (hOPMOBLLMKMK KOPO-
60K (aMmepukaHcKui goopmart)

N 3aKNenLmKn Kopobok, Kak
CKOTYEM, TaK U KN1eem, pasnmy-
HbIX TUMOB: aBTOMaTU4YeCKME,
nonyaBTomMaTuyeckme ¢ hukcu-
POBaHHbLIM 1 C aBTOMATUYECKU
HacTpavBaeMmblli hopMaTomMm,
TakxXe [Aa KoHua IMHUW.

Halum MalmnHbl MOXHO HaNTW
Be3ne, roe ecTb KapTOHHanA
Kopobka AnA XpaHeHnA unm
oTnpaBku. A B KAPTOHHYO
KOPOHKY MOXHO MOMOXUTb BCE:
OT aBTOMOOWSIbHbIX 6aTapen oo
KOpPOOKM (hpyKTOBOrO coKa U
BCe, YTO MeXay HUMKU. To ecTb
Mbl paboTaem A Nobbix cek-
TOPOB, OT NPOAYKTOB NUTaHUA
00 KOCMETUKU, OT JTOTUCTUKI

And we come to the Seven-
ties when my grandfather and
father began to make ma-
chines for sealing cardboard
boxes. A long family and
industrial history of which | am
proud because it has transmit-
ted to me acquired experience
and values such as respect for
the customer and passion for
my work.

00 TOBapoB AJINTEeNIbHOro NoJib-
30BaHMA.

Balwa komnaHuAa aKcrnopTu-
pyet? Ecnu ga, To Ha Kakue
9KCMOPTHbIE PbIHKU U CKOJlb-
KO B NMpoLueHTax?

Mebl akcnopTupyem okono 90%
Hallen NpoayKLMn B CTPaHbl
EC, cTpaHbl EBponebl, He BxoaA-
wue B EC, Ha BnmxHui Boc-
TOK, A3uio, CeBepHyto AMepuky
n OkeaHuio.

Ba)kHaA 4yacTb 3TOro akcnopTa
npoxoamtcA Ha Poccun, roe
mmAa PACBRO/Elena Marchetti
XOPOLIO N3BECTHO U BOCTpe-
60BaHO TEMU, KTO XOTeN OC-
HacTUTb cebAa TEXHMKOW Bbl-
COKOHae>XHOW N OTNINYHOro
KayecTBa.

EcTb nu y Bac cBou uccne-

OoBaTeNbCKUI oTAen, YTo6bI
COOTBETCTBOBaTb Tpe6oBaHu-
AIM pbiHKa, KOTOPbIA B HacTo-

What are your products and
to which market/target are
they addressed?

We design and build machin-
ery for secondary packaging:
carton formers (American
format) and sealers, both tape
and glue, of various types: au-
tomatic, semi-automatic with
fixed format and self-sizing,
as well as end-of-line.

Our machines can be found
wherever there is a cardboard
box to be stored or shipped.
And in a cardboard box, you
can put anything: from auto-
motive batteries to cartons

of fruit juice with everything

Alllee BpeMA CTaHOBUTCA BCe
6os1ee rno6asibHbIM?

Haw TexHunyeckuin otaen
Bcerpa B Kypce notpebHocTen
pblHKA W HOBbIX TEXHOOMNM,
BbIMyLEHHbIX HalIM Beay-
LWMM ocTasLwmnkam B CBOEM
CeKTope, KoTopble MOryT BbITb
WHTErpvpoBaHbl B Halle o6opy-
AoBaHuve AnA NoBbIWeHNA ero
NPOn3BOANTENBHOCTM.

Kpome Toro, Mbl MOCTOAHHO B
NMOMCKEe NHHOBaLWiA 1 cneum-
anbHbIX PeLleHniA, KoTopble
MOXXHO 6bI/10 6bl NPEANOXNTb
HaWnM KNWeHTam no ux KOoH-
KpPeTHbIM 3anpocam.

Kak Bbl no6buBaeTecb Kaye-

crtBa?

- KayecTBO ABNAeTCA Hallen
CWUJTbHOW CTOPOHOWN, 1 3TO TO,
YTO NO3BOSIAET HaM Bblae-
NATbCA HA 0YEHb KOHKYPEHT-
HOM pbIHKE.

in between. So we touch all
sectors, from food to cosmet-
ics, from logistics to durable
goods.

Does your company export?
If yes, which are the export
markets and in which per-
centages?

We export about 90% of our
production to EU countries,
non-EU European countries,
the Middle East, Asia, North
America, and Oceania. An im-
portant part of this export goes
to Russia, where the name
PACBRO/Elena Marchetti

is well known and desired
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by those who want to equip
themselves with durable and
high-quality machinery.

Do you have an in-house
Research & Development
department to meet the de-
mands of today’s increas-

- KOMMOHEHTbI OT Nyywmnx
€BpOnercKnx nocTas-
LLMKOB, NPON3BOANTENN
METasIIOKOHCTPYKLUMIA - B
HECKObKUX KNoMeTpax
OT KOMMNaHU1, Nx TexHmn4e-
CKune opucbl NOCTOAHHO B
KOHTaKTe C Halwnmu ana
HenpepbIBHOIO cornacoBa-
HUA.

- Cbopka NonHOCTbHO Bbl-
NOJSIHAETCA Ha HalleMm
3aBoje ANnA NOCTOAHHOro
KOHTPO/A BCEX YacTen n
CBOEBPEMEHHOI0 TECTUPO-
BaHWA, 4Tobbl 06ecnevnTb
naeanbHylo paboTy mMawm-
Hbl / INHN.

KpynHenwme ntanbAHCKne
npon3BoaMTENN MaLUUH
BTOPWUYHOM yNakOBKW NoA-
Bunmck B 1970-x n 1980-x
rogax. (OcobeHHo B JTom-
6apaoun n Ammnna-PomMaHbA,
Tak HasblBaemas Packaging
Valley).

ingly global market?

Our technical department is
always up to date on new
market needs and is constant-
ly informed about new tech-
nologies that are made avail-
able by our suppliers, leaders
in their field, which can be

Bbonee menkue npeanpuATuA
BO3HUKN B 1990-x rogax

B pe3ynbTaTe «yTeuyku»
COTPYAHMKOB N3 KOMMNaHWU
KPYMNHbIX NPOU3BOAUTENEN.

2000-e roabl xapakTepuso-
BanMCb CHayana rnobanu-
3aumen, a 3aTem 3KOHOMU-
YEeCKUM KPU3MNCOM, KOTOPbIN
npuBes K noucky 3a pybe-
XXOM KakK npon3BoguTens,
Tak 1 roTOBOW NpOoAyKUUKM rno
6onee HN3KUM LieHaMm.

MpoekTMpoBaHne 1 NpPouns-
BOACTBO, KOTOPblE He Bceraa
CO6CTBEHHbIE, 4aCcTO NPUBO-
AMNN K NoTepe Hoy-xay.

WTanbAHCKME nponssoanTe-

NN CTanKuBaltTCA CO cnepy-

IOWUMU TPYOHOCTAMMU:

1. KOHTPaKTHbIN PbIHOK;

2. NoTepu OO0 PbiHKa,
noyTn BCerga B nonb3y
a3naTCKNX KOHKYPEHTOB.

integrated into our machines
to improve their performance.

We are also constantly look-
ing for innovation and ad hoc
solutions to propose to our
customers according to their
specific needs.

How do you pursue quality

for your production?

+ Quality is our strength and
it is what allows us to stand
out in this very crowded and
competitive market.
Components from the best
European suppliers, carpen-
tries within a few kilometers
from the company and with
technical offices constantly
in contact with ours for a
continuous and constant
alignment.

Entirely assembled in our
factory to have a constant
control on the conformity of
all the pieces and punctual
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OHun coenanv Bbl6oOp B NOAb3Yy
NOSIUTUKN CHMKEHUA LIEH, KO-
TOpaA He Bcerpa cornacyeTca ¢
cebecToMMOCTbIO, N Kak cnej-
CTBUE, C NPUOLINBIO.
Mpounsowno obLee «ncToLle-
HWe» NPoAyKTa, KOTOPbI pen-
KO nopBeprasnca 06HOBNEHNAM
W UHHOBaUMAM.

[Nonb3oBaTenAmM 4YacTo Npuxo-
ouTtcAa npmberaTb K cTaHOapT-
HbIM MPOAYKTaM, HEOOPOrnM,
4acTo a3maTCKMUM, LLEHHOCTb 1
OOJIrTOBEYHOCTb KOTOPbIX Mpo-
NopLMOHasbHbI LEHe.

OcCHOBHbIMK XapakKTepucTtmka-
MU Hawnx MallnH ABJTAKOTCA:

- ONVTENbHbIA NMPOEKTHbIN
cpok cnyxo6sbl (heavy duty);

- cobnoaeHne OencTByoWmnX
npasu TEXHUKK 6e30nacHo-
ctn (EC);

- BbICOKOK24eCTBEHHbIE KOM-
MOHEHTbI, CepTUMLNPOBaH-

and precise testing to guar-
antee the perfect functioning
of the machine/line.

The major Italian manufactur-
ers of secondary packaging
machines were born in the
70s and 80s. (Mainly in Lom-
bardy and Emilia Romagna,
today is known as “Packaging
Valley”).

Smaller companies emerged

in the 90s following the de-
parture of employees from the
historical producers.

The 2000s were character-
ized first by globalization

and then by the economic
crisis, which led to the search
abroad for both production
and finished products at a
lower cost.

Design and production not
always proper have often

Hble 1 C 3aABNEHHbIM
NPOUCXOXXOEHNEM;

- HW3KOe 3/IeKTpuYe-
CKO€ 1 NHeBMaTu4de-
CKOe noTpebreHue;

- BO3MOXXHOCTb nep-
COHaNM31POBaHHbIX
peLlleHnin B 3aBnCU-
MOCTW OT NOTpebHo-
CTU KNNeHTa

MpenmywecTso, Ko-
TOPbIM Mbl KakK He-
6onblanA KOMNaHuA,
6e3ycnoBHoO, obnanaem
- TMBKOCTb U ocoboe
BHMMaHMe K HalluMm
KnueHTam.
OTnun4HbI cepBuC
00 1 nocne npoaax,
M HenpepbiBHaA Tex-
Hu4eckKas noanepXx-
Ka. Bcerga 6bicTpan
[l0CTaBKa 3anacHbIX
yacTten.

www.elenamarchetti.it

caused the loss of “know-
how”.

Italian producers are facing:

1. a contracted market;

2. loss of market share,
almost always in favor of
Asian competitors.

They have decided to imple-
ment a policy of price reduc-
tion, not always coincident
with that of costs, and there-
fore often also of profits.

There has been a general
downgrading of the product,
which has rarely undergone
renewal or innovation.

Users must often fall back

on standard products, whose
convenience falls on low-cost
items, often Asian, whose val-
ue and durability are propor-
tional to the price.

The main features of our ma-
chines are

- designed to last over time
(heavy duty);

- respect of the anti-injury
regulations in force (CE);

- use of high-quality com-
ponents, certified and of
declared origin;

- low electrical and pneumatic
consumption;

- possibility of customization
according to the customer’s
needs.

A plus that we have as a
small company is definite-

ly the flexibility and special
care and attention to our
customers. Excellent pre and
post-sales and continuous
technical support. The deliv-
ery times of spare parts are
always fast.

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

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

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

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

positioning.

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

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

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

With the company filling a

wide range of bottle sizes

(330ml, 500ml and 750mi

in glass and seven sizes

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

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

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

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

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

www.linxglobal.com



WE SERVE

DIAMOND 650 2 NASTRI
continuous servo side sealer

DIAMOND 850
high-performance packaging machines

@ +39 0445 605 772

Via Lago di Albano, 70 - 36015 Schio (VI) - ITALY

sales@ifppackaging.it - www.ifppackaging.it




YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

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.

< [T FOODMACHINES »



YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

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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CANTINA SANTADI: UICTOPUA,
TEPPUTOPUA, KYJIbTYPA,
BKYC U TPAOULUUUN HALLEIO
NMPEANPUATUA

a B bacco-Cynbunc-
rne3ueHTe, Ha toro-
3anage CapauHuu,

B HECKOJIbKMX
KuUnomeTpax oT NpeKpacHbIX
nnsxxen n 6enbix groH MopTo-
[MuHo.

CospaHHana B 1960 roay,
npeonosieB TPYOHOCTU NepBbIX
NeT, C NPUXOAOM HOBOM
KOMaHAbl, MONIHOW 3HTy3nasma
N YBNEYEHHOCTU, KOMMAHWA
NPUHNMAET HOBYHO CTPaTEruio,

4YTO NpuaaeT en HOBOE NNLO,
¢ 6onee nocnenoBaTebHbIMU
Kputepuamun onn
npoun3BoanTenen.

Lenn ambuumosHbl:
COCpPenoToUnNTLCA Ha PO3NnBe
MECTHbIX KPacCHbIX BUH,

4YTOOLI NONYNAPU3NPOBATH
rMaBHbIA COPT TEPPUTOPUN -
KapuHbAHO, He npeHebperan
TPaANLMOHHBIMI copTamMum
6enoro BuHorpana CapouHun,
TakMu Kak BepMeHTUHO,

CANTINA SANTADI:
HISTORY, TERRITORY, CULTURE,
TASTE AND TRADITIONS OF OUR
RURAL REALITY

antina di Santadi is
located in the Bas-
so-Sulcis-Iglesiente,
the south-western
area of Sardinia; as the crow
flies, it is only a few kilome-
ters away from the wonderful
beaches and white dunes
of Porto Pino. Born in 1960,
after overcoming the difficul-
ties of the first years, with the
arrival of a new management
team, animated by the de-
termination that generates

enthusiasm and passion, the
company adopts new strate-
gies that give it a new look,
with more coherent directives
for the producing members.
The goal is ambitious, to
focus on bottled wine “typical
red wines in particular” to
give visibility and identity to
the main cultivar of the territo-
ry: Carignano, without how-
ever neglecting the traditional
white grapes of Sardinia,
such as Vermentino, Nura-

Hyparyc n Hacko. C
3HOJIOMMYECKOM TOYKM
3peHunn, Mbl CTPEMUMCA O4YEHb
BbICOKO, KOHCYNIbTUPYACH

Yy BCEMUPHO U3BECTHOIO
BMHogena [Ixakomo Takuca,
COTPYAHNYECTBO C KOTOPbIM
[aeT NOBOPOTHbLIN UMMYJIbC
nona KantuHbl CaHTagw.

W3 BnHOrpapa ansbepenno
(naTUHCKMI BUHOrpafHuWK)
nonyyarT BMHA Tuna
KapuHbAHO, C CUSbHBIM

gus, and Nasco. From an
enological point of view, the
winery is definitely looking up,
by asking for the advice of
the internationally renowned
enologist Giacomo Tachis,
whose arrival gives a turning
point to Cantina di Santadi.
From the grapes of the vine-
yards planted with sapling
(vigna latina) are obtained
wines based on Carignano,
with an exuberant extractive
content, a noble tannic frame-
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3KCTPaKTUBHbLIM COAEPXKAHNEM,
6naropoaHor TaHMHHOWN
CTPYKTYPOW 1 naeanbHbIM
6anaHcoM opraHM4ecKonm
KNCNOTbI, COOep>XaHnem
ankorona 1 NoaNgEHONIEHOM
LEHHOCTHIHO.

®paHuy3ckne nyboBble 604KU
rapMOHMYHO crnocobCTByEeT
3BOJTOUMOHHOMY LINKIY
noTpAcalLWmxX BblAep>XaHHbIX
BUH, Taknx Kak Terre Brune,
Rocca Rubia, Noras v Araja.

ManuTpy KpacHbIX BUH
pononHaeT Grotta Rossa u

work, and a perfect balance
between organic acid com-
ponent, alcohol content, and
polyphenolic value.

The careful use of French
oak barrique harmoniously
contributes to favor the evo-
lution cycle of these exciting
wines for aging such as Terre
Brune, Rocca Rubia, Noras,
and Araja. The range of red

Antigua, pososoe Tre Torri,
Knaccu4yeckoe urpuctoe Solais
1 nabickaHHoe b6enoe Villa di
Chiesa, Cala Silente, Pedraia

n Villa Solais 1, HakoHel,
necepTHble BMHa Latinia n
Festa Noria.

BepHOCTb Halmx
NPON3BOANTENEN MECTHbIM
Tpaguumam Hapagy ¢
WHHOBALMOHHBIM OYXOM
HanpaBfeHbl HA aBTOpPUTET
KaHTWHbI 1 coxpaHeHue
WCTUHHOrO HacneauAa NcTopum,
KynbTypbl, CTUNA U BKYCa,
KOTOpble ABNAOTCA XXNUBOWN

wines is completed with Grot-
ta Rossa and Antigua, with
the rose wine Tre Torri, the
sparkling wine Metodo Clas-
sico Solais and the refined
white wines Villa di Chiesa,
Cala Silente, Pedraia, and
Villa Solais as well as the
dessert wines Latinia and
Festa Noria. The assiduous
and constant dedication of

CYLLUHOCTbIO Hallero cenbCKoro
X03AncTBa. im

www.cantinadisantadi.it

our producers together with
the innovative spirit and

the respect of the territorial
tradition, aim at honoring the
winery and preserving a real
heritage of history, culture,
style, and taste, which are the
real essence of our farming
reality. m

www.cantinadisantadi.it
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PERLINO, MPOU3BOACTBO UTPUCTBIX
BUH U BEPMYTA

ce Havanocb B 1905

rogy B ropone Kacrern-

no [J’AHHOHe, Hepganeko

ot Actu, roe [kysen-
ne MNepnnHo npuwnia B rosioBy
naeA HavyaTb TOProB/o Nyylmn-
MU BUHaMK ACTW.

BusHec xysenne 6bii0 He-
CNOXXHbIM, HO COBPEMEHHbIM.
Ero peanbHbIM KanuTanom
6blna xopolana TpyaoBanA aTu-
Ka, Ayx cembu [epanHo n nx
Konner.

OHTY31asMm 1 yrnopHbIA TPYLA
cembm lNepnnHo K 30M rogam
coenanm nx OgHUM N3 OCHOB-
HbIX OMepaTopoB B CEKTOPE,
YTO NO3BONUSIO MM MepeexaTthb B
60n1ee NPOCTOPHbIE MNOMELLEHNA
B ropoae Actu.

PERLINO,
PRODUCTION

OF SPARKLING WINES
AND VERMOUTH

t all started in 1905, in
Castello D’Annone, a
town near Asti, where
Giuseppe Perlino had the
idea to begin trading in the
finest Asti wines.
Giuseppe’s business was
simple, but also modern. Its
real capital was the good
work ethic and spirit of the
Perlino family and their col-
leagues.
By the time the business

VimeHHO B 3TOT nepuon, 6naro-
AapsA A0MOSHUTE bHbIM UHBE-
CTULMAM, Ha4anocb UCTopUYe-
CKO€ NPOon3BOACTBO UMPUCTbIX
BVH 1 BEPMYTOB, NPUCOEANHB-
LLMXCA K NMbEMOHTCKUM BUHaM U
CTaBLUNX CO BPEMEHEM pearib-
HOW CUIOW KOMMaHUN.

Perlino Vermouth 6bIcTpo BbIpoC
Kak Ha BHYTPEeHHeM, TaK 1 Ha
MeXAyHapoaHOM pbiHKax 6na-
rogapA cBoemy YHUKanbHOMYy
peuenTy.

Tenepb 37O 3TANOH KNaccu-
YecKOoro, TPaaNLNOHHOrO Mbe-
MOHTCKOrO anepuTumaa.

B 1932 roay 6b1n1 co3gaH Kow-
copumym cogenctama AcTu c
LleNnbto 3aWuThl, COAencTBuA

reached the 1930’s the Per-
lino family’s passion and te-
nacity had made it one of the
major operators in the sector
— a situation that allowed
them to move to larger prem-
ises in the city of Asti.

It was during this period,
thanks also to additional
investments, that the historic
production of sparkling wines
and vermouths began, joining
the Piedmontese wines and

1 NOBbIWEHNA npecTmka Asti
DOCG n Moscato d’Asti B Uta-
nnun 1 BO BCceM Mmupe. Perlino
cTan OgHUM 13 NepBbIX ero
YYaCTHUKOB, Ha4YaB yy4ylaTb
NPOV3BOACTBEHHbIE MOLLHO-
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CTW B CENMEHTE UTPUCTLIX BUH.
[losoHee acCOPTUMEHT Urpu-
CThbIX BUH fononHuno Prosecco
Spumante n gpyrue Kynaxw.

Bo BTOpOIi NnonosmHe ggan-
LaToro Beka nocnegytowme
NoKoseHnA cembm MNepnnHo
npopomKanu ceon 6usHec B
COOTBETCTBUU C (hunococmeri n
LIeHHOCTAMW KOMMaHWMW.

PERLINO

FONDATA IN ASTI 1905

B koHue 90-x ronos, Ha BOJiHE CTpouna HOBbIE MOMELLEHNA B
ycnexa v yKpenneHua no3mumin | cocegHeMm Mmecteydke MoHTUMbO
Ha HauMOHaNbHOM N MeXxyHa- MoHdeppaTo. VIMeHHO 3aech
POLAHOM pbiHKaX, KOMMaHWA rno- | 6bln yCTaHOBMEH cneuyanbHbIn
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norpe6 AnA BblAEPXKN BUHA B
60o4kax ana ynydweHusa Kade-
CcTBa NpPooyKLM1W.

B Hayane 2016 roga Perlino pe-
LWaeT NOAYEPKHYTb CBA3b KOM-
naHUn ¢ KyNbTYPHbIM U UCTO-
puyeckmum Hacnegmem Actu,
CcTaB APKNM NpeacTaBuTenem
TeppuTopuu U Tpaguumn Actu.
CerogHa 310 B3ATOE 06A3a-
TENbCTBO OTPAXKEHO B SIOroTUnNe
HOBOW KOMMNaHUW.

O6napanA yHMKanbHbIMWU HO-
y-xay u onbiTom, Perlino ce-

becoming, over time, the real
strength of the company.
Perlino Vermouth rapidly
grew in both domestic and in-
ternational markets because
of its unique recipe. It is now
a benchmark for this clas-
sic, traditional Piedmontese
aperitif.

In 1932, the Consortium for
the Promotion of Asti was
created to protect, promote

rofHA COBEPLUEHCTBYET CBOIO
NPOAYKLUMM Ha KaXKOOM aTarne,
OT BMHOrpagHuKa oo noTpedu-
TenA.

VcTopuAa, conpoBoxxaaemas
60/bWNMK yCriexamu.

[MbeMOHT — pervoH Ha cese-
po-3anane Mtanun, coctoAwmmn
B OCHOBHOM W13 rop 1 XOJSIMOB.
[MbeMOHT O3Ha4aeT «3emnay
NoaoHOXMA rop». B cpegHue
Beka noam Tak HasbiBanu lNbe-

and enhance the value of Asti
DOCG and Moscato d’Asti, in
Italy and the world. Perlino
was one of its first members
and started to improve its pro-
duction capacity in the spar-
kling segment. The range of
sparkling wines was succes-
sively completed by Prosecco
Spumante and other blends.
The second half of the twen-
tieth century saw successive

MOHT, MOTOMY YTO B TO BpeMA
370 b6blN1a HebonbLUaA YacTb
TeppuTopum, KoTopasa npo-
cTupanacbh y NOOHOXbA CamMbIX
BbICOKWNX FOPHbIX BEPLUNH.

Taknm obpasom, bonee 45

000 rekTapos BMHOrpagHu-

KOB pacnofioXXeHbl Ha XosiMax

W NpearopbAx, rae Knumat 1
Tpagnuun BUHOOENNA NO3BOMA-
IOT HaMm NPOM3BOANTb BbICOKO-
Ka4yeCTBEHHbIE BUHA, boraTble
apomaTamm 1 HacCbILEHHbIM
BKYCOM.

Bonee 20000 BuHOOENEH NO
BCEMY pernoHy NbeMoHT npo-
M3BOOAT B OOLLLEN CITOXXHOCTU
okoso 300 MUNJIMOHOB JINTPOB
BMHa B rof, 6onbliaa 4acTb U3
KOTOPbIX MOSy4YEHbl U3 MECTHbIX
COpPTOB BMHOrpaga.

OTa 0COGEHHOCTb  MOCHYXM-
na Tomy, 4TOo € rogamu 17 BUH
DOCG wu 42 DOC 6binn npwu-

generations of Perlino’s
family continue the business
according to the philosophy
and values of the company.
In the late 90s, the compa-
ny, now at the height of its
activity and consolidation on
the national and international
markets, built a new site in
the nearby village of Montiglio
Monferrato. It was here that a
special cellar for barrel-aging
was installed with the goal of
guaranteeing and perfecting
the production quality.

At the beginning of 2016,
Perlino decides to emphasize
the relationship of the compa-
ny with Asti’s cultural heritage
and history, and becomes
strongly representative of the
territory and Asti’s traditions.
A commitment today repre-
sented in the new company’s
logo.

After having developed a

78



3HaHbl Ha MWPOBOM YPOBHE.
OnuTtHaa 3emna Mockato o’A-
CTW, BHECEHHAA B CNNCOK Bce-
MupHoro Hacneamna FOHECKO,
370 9700 rekTapoB BUHOrpas-
HWKOB, NpeaHa3Ha4YeHHbIX B
OCHOBHOM [AJ1A NPOV3BOACTBA
Asti DOCG.

MbeMOHT Tak>xe U3BECTEH apy-
M TPaAUUMOHHBLIM UTasnbAH-

CKMM HanUTKOM, TUMUYHbIM 1A
[AaHHON MECTHOCTU: BEPMYTOM.

BepmyT - 3TO KpenneHoe BUHO,
KOTopoe 6epeT cBOE UMA OT
HEeMeLKOro Ha3BaHuA MOJIbIHU:
Wermut. 310 ocHOBHaA TpaBa
(apTemmsna abCuHTNYM), UC-
nosib3yemMan B ero npuroToBsie-
HUW.

MecTHble Xutenu Hay4ynnncb
NCKYCHO CcMelmnBaTb BUHO,
CyCJ10 1 Caxap C TwaTtesibHO
|'|O,D,O6paHHbIMVI MeCTHbIMWU Tpa-
BaMun 1 cneunAamMm, co3gaBsan

unique know-how and exper-
tise, Perlino masters today
the quality of its products at
each step of their develop-
ment, from the vineyard to the
consumer.

A story marked by great suc-
cesses.

Piedmont is a region locat-
ed in the North-West of Italy
mainly composed of hills and
mountains.

The word Piedmont means
“‘land at the foot of the moun-
tains “. In the Middle Ages,
people named Piedmont in
this way because, at the time,
it was a small part of territory
that stretched beneath the
foot of the highest mountain
peaks.

Over 45,000 hectares of vine-
yards are therefore located

in the hills and pre-alpine
foothills where the climate
and our wine-making tradition
allows us to produce high

YHUK@sbHbIN HANMUTOK, KOTOPbI
Jaxke cerogHAa LLleHUTCA BO BCEeM
MUpe.

Perlino cuntaetca ogHum 13
CcaMblX N3BECTHbIX NPON3BOAN-
Tenen BepmyTa.

ACTN 6EPEXHO XPaHUT CBOKO
NCTOPMIO, O YEM CBUOETENb-
CTBYIOT NamMATHUKN, FOPOACKNE
CTeHbI, 6aLllHN, CUMBOJbI U Me-
ponpuATKA, Takne Kak ectun-
Basb Manno am AcTu, nbiwHoe
npasgHoBaHME YNCTbIX UCTOKOB
3TOro ropoga.

Camble paHHWe cBMaeTenLCTBa
o cka4kax Palio patupyeTtca
1275 ropom.

HecMoTpA Ha pasnunyHble NCcTo-
puyeckme NoTpPACeHWA, KOTo-
pble NepeXxxusn ropo, cKaukm
COXPaHWM CoumanbHO-KyIbTyp-
HYIO NPEEeMCTBEHHOCTb 1 MO ceil
[EHb.

quality wines, rich in aromas
and intense fragrances.
There are over 20,000 win-
eries located throughout the
Piedmont region, producing a
combined total of about 300
million liters of wine per year,
the majority of which is ob-
tained from the processing of
native grape varietals.

This peculiarity has meant
that as many as 17 DOCG
and 42 DOC globally re-
nowned wines have been
recognized over the years.
The prestigious land of Mos-
cato d’Asti, inscribed in the
UNESCO World Heritage,
represents 9700 hectares of
vineyard mainly dedicated for
the production of Asti DOCG.
Piedmont is also known for
another ltalian traditional
product, typical of the local
region: vermouth.

Vermouth is a fortified wine
that takes its name from the

OTnenbHble anemeHTbl Palio
komnaHuA Perlino ncnonssyet
B HOBOM JIOrOTUMNE Kak CUMBON
CBA3M C CBOMM rOPOLOM 1 €ero
TpagnumAamn. 3Hak HepaspblB-
HOro COK3a MeXAy MPOLUbIM,
HaCTOALLMM 1 ByayLMM pa3Bu-
Tem busHeca.

KomnaHua nponssoguT OTAnY-
HbI, BbICOKOKa4e€CTBEHHbIV
BEPMYT Ha npoTAXeHun 6onee
100 ner.

B HacToALLee BpemA OH npoaa-
etcA B 6onee yem 60 cTpaHax
Mupa.

lMpouecc mauepaunm 1 HacTau-
BaHWA BKNOYaeT B cebna bonee
20 TpaBs, N3BECTHbIX CBOUMU
6naronpMATHbLIMKY NULEeBapu-
TenbHbIMM cBOMCTBaMW. [InA
M3B/eYEHMA NX apomaTmye-
CKOro KOMMNOHEHTa roToBUTCA
BOOHO-CNUPTOBON HAaCcTOW, roe
Tpasbl «OTObIXatoT» 60nee 30
OHewn.

German name for mugwort:
Wermut. This is the main
herb (Artemisia absinthium)
used in its preparation.

Local residents began mixing
wine, must, and sugar ever
more skillfully with careful-

ly selected local herbs and
spices, creating a unique
drink that, even today, is
recognized and appreciated
worldwide. Perlino is regard-
ed as one of the best-known
producers.

Asti still preserves the mem-
ories of all its history, as ev-
idenced by the monuments,
walls, towers, symbols and
festivals like the Palio di Asti,
a full celebration of the pure
essence of the origins of this
city.

The earliest evidence of the
Palio Horse Race dates to
1275. Despite the various
historical shifts the city has
experienced, the race has
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maintained a socio-cultural

continuity to the present day.
Perlino uses some elements
of the Palio in its new corpo-

rate logo to maintain the bond
with our city and its traditions.
It is a sign of indissoluble un-
ion relevant to past, present

[Mony4YeHHbI 3KCTPaKT CMeLUn-
BaeTCcA C BbIOpaHHbIM MYCTOM U1
BMHOM, Nocfie Yyero gobasnaeT-
cA CnupT.

EBponenckuii napnameHT
HeJaBHO NPUCBOWS BEPMYTY U3
TypuHa mapkuposky IGP (3a-
LWMLLEHHOE reorpaduyeckoe
yKasaHue), opuumanbHo npu-
3HaBasA NoAJ/IMHHOCTL peuenTa
1 cBA3b ¢ [beMOHTOM, 3eMnen,
KoTopasa 6bina gomom Perlino ¢
MOMEHTa OCHOBaHMUA.

Mmen 6onee yem 50-neTHUN
ONbIT B NOCTaBKax BbICOKOKa-
YeCTBEHHbIX UFPUCTbLIX BMH NO
Bcemy mupy, Perlino npouns-
BOOWUT BUHA, CO3BY4YHbIE MU-
POBbLIM TEHOEHUMAM N BKYCaMm
notpebnurens.

CeropgHa xo3anH norpeba
BKJlaOblBaeT BCE CBOE HOY-Xay
B KYMaXXn UFPUCTbIX BUH, KOTO-
pble oTpaxkatoT 6e3ynpeyHbIn

and future business develop-
ments.

The company has produced
an excellent, high quality
Vermouth for over 100 years.
This is now distributed in over
60 countries worldwide.

The process of maceration
and infusion involves over

20 herbs, all known for their
digestive properties. For the
extraction of their aromatic
component, a hydro-alcoholic
infusion is prepared where
the herbs are left to rest for
over 30 days.

The resultant extracts are
then blended to the selected
must and wine, followed by
the addition of alcohol.

The European Parliament re-
cently conferred IGP (protect-
ed geographical indication)
status to Turin Vermouth, offi-
cially recognizing the authen-
ticity of the recipe and its link
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nTanbAHCKU cTunb. MNocne
TwartenbHOro otbopa mycta 1
OPOXOKEN HaWKMMK SHONOramu,
BCE HallX BMHA CMeLLUMBatOT-
CA B COOTBETCTBMW C HALLMMMU
TEXHUYECKMMN 3HAHUAMU U
npoussoaATcA no metoay Map-
TUHOTTW.

OT0 No3BonAeT Ham npon3Bo-
OUTb UTPNCTble KIOBE BbICOKOIo
Ka4yecTBa.

Perlino moxeT noxeacrtaTtbcA
ncTopuyeckmumm bpeHgamu B
CcBOEM nopTdonno, cpean Ko-
Topbix Scanavino, Filipetti, Casa
Martelletti.

SCANAVINO, cemelHbIn 6u3-
Hec, OCHOBaHHbIN B 1920-x
rogax B mecteyke lNpurok-
ka-o’Anbba, mexay JlaHre n
Poepo, cerogHa npepnaraet
LUMPOKNIA KBaNMGOUKALNOHHbIN
ACCOPTMMEHT TUXUX N UTPUCTbIX
BUH [NbeMoHTeE.

with Piedmont, a land which
has been the home of Perlino
since it was established.
With over 50 years’ experi-
ence in supplying high quality
sparkling wines globally, Per-
lino produces wines that are
perfectly in tune with world
consumer tastes and trends.
Today the cellar master is
pouring all of his know-how
into the blends of sparkling
wines that characterize the
perfect Italian style.

After a conscientious selec-
tion of the musts and yeasts
by our oenologists, all our
wines are blended according
to our technical expertise,
and produced with the Mar-
tinotti method. This enables
us to produce high quality
sparkling cuvees.

Perlino boasts historical
brands in its portfolio, among
which Scanavino, Filipetti,

Perlino, ¢ nx onbITom 1 MacTep-
CTBOM, NPOJoMKaeT NPon3BOLa-
CTBO 3TUX KAYECTBEHHbIX BUH,
BKJIOYaA UrpuUcCTble, ¢ rnyboyan-
LWMM yBaXXEHUEM K X NPOUCXO-
XXOEHUIO U Tpaguumam.

OTOT 3HaMeHNTLIN BpeHp, Obin
npuobpeTteH Perlino B 2001
rogy.

Hom FILIPETTI, ocHoBaH B
1922 rogy B MmasieHbKOM ropopa-
ke KaHennu cuHbopom [xo-
BaHHW [xy3enne OununeTTtn,
BEJIMKNM 3HOJSI0rom 13 lNbemoH-
Ta.

Perlino nprno6pen ero B 2001
rogy, B TOM e rogy, B KOTOPOM
66111 NprobpeTeH Scanavino.

CeropgHa 6peHg nponomkaet
YKpennATb CBOe NpUcyTCcTBUNE B
MUPE BMECTE C aCCOPTUMEHTOM
BbICOKOKA4Y€CTBEHHbIX Urpn-
CTbIX BUH 1 BepMmyTa. Hapagy

Casa Martelletti.
SCANAVINO, a family-run
business founded in the
1920s in the village of Prioc-
ca d’Alba, between Langhe
and Roero, today offers a
wide and qualified range of
Piemonte still wines and spar-
kling wines. Perlino, with its
experience and ability, con-
tinues the production of these
quality wines and sparkling
wines with the deepest re-
spect for their origin and tradi-
tion. This historical brand was
acquired by Perlino in 2001.
FILIPETTI, a House found-
ed in 1922 in the small town
of Canelli by Giovanni Gi-
useppe Filipetti, a great enol-
ogist from Piedmont. Perlino
purchased it in 2001, the
same year in which Scanavi-
no was also acquired. Today
it continues to strengthen its
presence in the world, with

C OCHOBHbIMU UTaNbAHCKUMM
WUrpUCTbIMM BUHAMK NepenoBoro
onbITa, MMeeTcA ncTopuye-
CKUI BEPMYT - UTANbAHCKUI
anepuTmB, NPON3BELEHHbIN N0
CTapVHHbIM TPaANLMOHHbIM
peuenTam.

CASA MARTELLETTI Hanomu-
HaeT O BMHHbIX norpebax ¢ Tem
>Xe Ha3BaHWeM, NOCTPOEHHbIX
B 1970-x rogax B XOSIMUCTOMN
BMHOOEMbYeCKON 30He ANbTO
MoHdpeppaTo, XX1BonucHon ne-
peBYLUKE B HECKOSIbKNX MUMAX
K ceBepy OT ACTu, roe B anTteke
Casa Martelletti B Hauane XIX
BeKa Obls1 co30aH HeobbIYHbIN
peLenT BepmyTa.

AccopTtumeHT Casa Martelletti
npencTtaBnAeT pasfinyHble

OTTEHKM NbEMOHTCKON AyLIn,
CUMBOJ TPaguLMn 1, B TO Xe
BPeMs, BbI30B MHHOBALMIA. il

www.perlino.com

a range of high quality Spar-
kling Wines and Vermouth.
Alongside the main ltalian
sparkling wines of excellence,
is the historic Vermouth, the
Italian aperitif produced ac-
cording to age-old traditional
recipes.

CASA MARTELLETTI evokes
the wine cellars bearing the
same name built in the 1970s
in the hilly wine area of Alto
Monferrato, a spectacular
hamlet located a few miles
north of Asti, where in the
Casa Martelletti pharmacy an
extraordinary vermouth recipe
was created in the early XIX
century. The Casa Martellet-
ti Selection represents the
various souls of Piedmontese
origin, a symbol of tradition
and, at the same time, a chal-

=

lenge to innovation. i

www.perlino.com
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BWUHO, COAEPXALLEE
CYTb UCTOPUUA U CEMbW

alpanera - cemelHan
Tpaguuma NOKOJIEHUN,
B MECTe Maslon3BecT-
HOM, HO UrparoLLnMm
LeHTpasibHyt0 posib B UICTOPUN
ropoga AkBunen, 3KOHOMUYe-
CKOro 1 coumasnbHOro LeHTpa
MeX Ay BOCTOKOM 1 3anafom.

Pervion ®puynu BeHeuna Oxy-
nnAa, Ha cesepe Wtanuu, Bcer-
Aa npepcTasnan cobor ToYKy
COeNHEHNA KYNbTYp, HAPOAOB
M Tpaamumin, KOTOpble nepece-
KasIMCb Ha NPOTAXKEHUU MHOMUX
BEKOB.

3T0 pasHoobpasne oTpaXkeHo
B MPOOYKLMN PErnoHa, a ero

NpPoOn3BOACTBO B1UHA BOCXO-
ONT K PUMCKUM BPEMEHaM,
korga tOnuin Llesapb ocHoBan
AKBUeo, NpeBpaTMB roponq,

B CTpaTermyeckyl TOYKY Ha
CeBepo-BOCTOKE UMMEpPUN, C
KOHTakTaMun, obMeHamMu 1 Mu-
rpaumen mexxay repMaHckum m
CNaBAHCKUM HacesleHneM.

M3bickaHHOEe BUHO, Npon3Be-
OEeHHOoe B pernoHe, gocTurasno
Oaxke MMMNepaTopcKoro ABopa,
YbM rypMaHbl BbICOKO LIEHWN
ero (pacckasbiBatoT, 4To JIn-
BWA, XXeHa nmnepartopa ABry-
cTa, 0cobeHHO ero nwbuna n B
Bo3pacTe 86 fieT npuHuMana B
KayecTBe fiekapcTaa).

THE WINE THAT
EXPRESSES THE
ESSENCE OF HISTORY
AND FAMILY

alpanera has been

a family tradition

for generations, in a

place that is mostly un-
known but that holds a central
role in History with Aquileia
serving as an economic and
social hub between east and
west. Friuli Veneiza Giulia, lo-
cated in the north of Italy, has
always represented a melting
point of cultures, popula-
tions and traditions that have

engaged with one another for
many centuries. The region
reflects this diversity into its
products and its wine produc-
tion goes back to the Roman
times, when Julius Cesar
founded Aquileia and convert-
ed it into a strategic point in
the north-east of the Empire,
benefitting from the contacts,
exchanges and migrations
between the Germanic and
Slavic population. The pre-
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BuHo 661510 cMBOIOM 6aH-
KeToB 1 Benm4yna Pumckon
VIMMEepMn, a cambiM JTHOOUMbIM
ctano Refosco, 3a BKycoBble
Ka4yecTBa 1 0cobblli LBET BUHO-
rpapa. Pumnade HasbiBanu ero
racimulus fuscus, B npocTope-

yYunm r’pen fosc (TEMHbIN BUHO-
rpag). Nocnepytowme nokone-
HWA, NpoXkmBatwLme B AKBunee,
npoaoKann LeHNTb 3TO BMHO,
a KasaHoBa, utanbAHCKUM
nucatenb U3 BeHeuyaHckon
Pecny6nuku, ewe 605bLue nNpo-

cnaeun Refosco, ynomaHyn ero
B 0[HOW 13 cBOMX paboT.

HeCMOTpFl Ha TO, YTO Bblpalln-
BaHMe 3TOro BnHorpaga Boc-
X0OuUT K ApPEeBHNM BpeMeHaMm,
nepBble yNOMUHaHNA O0aTUPy-
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totcA 1347 rogom, Korga ropoa-
CKOW coBeT YauHe OTHeC ero

K O0HMM N3 caMblX peaKux n
LOpPOrmx copToB.

KynbTuBMpOBaHME BUHHOIO
BMHOrpaga npoaoKanoch Ha
NPOTAXEHNM BEKOB, a caM pe-
MMOH oKasaricA naeanbHbIM 4nA
pa3BefeHNs ero pasnnyHbIX
COpTOB.

TeppuTtopua, roe npom3BogAT
BuHa Doc Friuli Aquileia, Bkto-
YyaeT Nonocy 3emMnn C BUAOM
Ha JlaryHa-an-F'papo v nget Ha
ceBep B HanpasneHun AKBunen
n YepBurHbAHO-AeNb-Opurynn,
00 NCTOPUYECKOWM KpenocTun
[NanbmaHoBa. NMo4YBeHHO-KNU-
MaTU4ecKne oco6eHHOCTH
obnacTtu 6naronpuATCTBYIOT
onTUManbHOMY Pa3BUTUIO
BMHOrpagHou no3bl, obecne-
ymBanA 6anaHc pacTeHus,- K-
YeBOro 3/51eMeHTa Aana nony-
YEeHMA BbICOKOKA4YeCTBEHHOI0

cious wine made in this re-
gion was able to reach even
the Imperial Court, where

fine palates appreciated it (it
is said that Livia, Emperor Au-
gust’s wife, particularly liked

it and used it as a medicine
when she reached 86 years
of age).

Wine became then the sym-
bol of banquets and repre-
sented the greatness of the
Roman Empire. Amongst all,
Refosco became the most
loved one for its taste qual-
ities and the peculiar colour
of the grapes; the Romans
called it racimulus fuscus,
expression that was translat-
ed as rap fosc (dark grape) in
the vulgar language. The fol-
lowing populations that estab-
lished in Aquileia continued
appreciating this type of wine
and Casanova, an ltalian au-

thor from the Republic of Ven-
ice, attributed a great value to
Refosco, mentioning it in one
of his works. Even though the
cultivation of this grapevine
goes back to ancient times,
the first documents referring
to IT are dated to are dat-

ed 1347, when Udine’s city
council considered it one of
the most precious and expen-
sive vines available.

BuHorpaga. C 0gHOW CTOPOHDI,
rno4ysa, B OCHOBHOM, FNTIMHMUCTaA
C eCTECTBEHHbIM COoAepP>KaHNEM
necka, NPoLEeHT KOTOpOoro Ba-
pbUpyeTCA OT MecTa K MecTy.

HaBogHeH1A B TedeHue He-
CKOJIbKMX ThicAYeneTnin dop-
MUpOBas NoYBY, NPUHOCA C
HaBMcaroLMX XOIMOB Bce 60/b-
L€ FNWHbI, Necka U MUHeparsb-
HbIX nopoa.

C ppyrori cTopoHbl, 6narogapsa
6/1M30CTN K MOPIO, MECTO MPO-
BeTpMBaeMoe, Mo3TOMy BO34yX
30€eCb He BfIaXXKHbI N1ETOM 1
MArKUN 3MMOWN.

HakoHeu, B 1972 rogy 6bina
ocHoBaHa Valpanera Bo3sne Ak-
BUen, Heganeko oT BeHeuun n
CnoBeHun. HasBaHume npouncxo-
ouT oT Valle Panera, ppesHero
OCTPOBKa, PacrnofioXeHHOro B
6nusnexawmx naryHax 'pago n
MapaHo.

Vine cultivation continued be-
ing practised through the cen-
turies and the area turned out
to be perfect for the growth of
different types of grapes.

The zone where Doc Friuli
Aquileia wines are produced
is made of a strip of land that
overlooks the Laguna di Gra-
do and goes north towards
Aquileia and Cervignano del
Friuli, finally reaching the his-
toric Palmanova fortress. The
pedoclimatic features of
the area favour the optimal
development of the grape-
vines, ensuring the balance
of the plant, a key element

to achieve high-quality vines.
On the one hand, the soll

is mostly made of clay with

a natural sand content that
varies in percentage from one
place to another; flood events
have generated the land on
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[ByMA OCHOBHbIMW BMOaMMN
0EeATENbHOCTM B 3TOM panoHe
Bcerna 6b1nm pbl60N0BCTBO U
CeNbCKOEe X03AMNCTBO, MO3TOMY,
Korga npeaploywuvi sBnagened,
Kynun 60/bLLoe KOTMYeCTBO
rekTapos, U3 KoTopbix 80 -
BUHOrpagHuKn 1 poibaukan
OONVHa, Ka3anocb npaBusib-
HbIM cregoBaThb TPagULUMnN U
HayaTb BblpaliMBaTb BUHOrpag,
cneunanusnpysacb Ha Refosco
dal Peduncolo Rosso. CnmBo-
NINYECKNI KPECT Ha IoroTu-

ne Valpanera n Ha aTUKeTKe

the course of several millen-
nia, taking more and more
clay, sand and mineral debris
from the overhanging hills.
On the other hand, thanks to
the nearby sea, temperatures
are ventilated and not humid
in summer and mild in winter.

Lastly, in 1972 Valpanera

was founded near Aquileia,
not distant from Venice and
next to Slovenia. The name

BUHHbIX OYTbINIOK NOBTOPAET
MKOHOrpadouyecKmin 3IEMEHT
Ha dopeckax N Mmo3amkax LepkK-
BW AKBUNEA, N 0NnLeTBopAeT
CBA3b MeXAy HACTOALLMM 1
NpPOoLUbIM, KOrga nonnutmnyeckas
W PENUIrMo3Han XXn3Hb nepe-
nneTanncb ¢ NPOU3BOLACTBOM
BWHOrpaga.

HbiHelWwHne BnapenbLbl
Valpanera, Naono n Aneccak-
Opo, obecneymBatoT cerogHaA
yBEPEHHOE N KOMMETEHTHOE
PYKOBOACTBO, Ha Tpaanuuax

comes from “Valle Panera’,
an ancient islet located in the
nearby Grado and Marano
lagoon.

The two main activities of
the area have always been
fishing and farming so, when
the previous owner bought a
large number of hectares, of
which eighty of vines and a
fishing valley, it only seemed
right to follow the tradition,

KyNbTYpbl BEOEHNA CENIbCKOro
X03ANCTBA; TEM HE MEHee, Nnpu-
HAB Ha BOOPY>XEHVe HoBaTop-
CKME MeToAbl BUHOAENNA, OHU
CMOCO6HbI YNYULINTb KYNIbTUBK-
poBaHme 1 NoBbICUTb 3P deK-
TUBHOCTb 3emenb. Refosco ona
6paTbeB O3Ha4YaeT BOMOTUTL
MeYTy CBOero otua ButtopuHo:
co34aTtb BUHO, KOTOPOE Bblpa-
>XaeT 60MbLUYIO YacTb CYLLHOCTU
€ero camoro, 3emnm u cembun. B
Valpanera oHu HaxopAT Aonors-
HUTENbHYO MOTMBALMIO U CTU-
Myn O npodyecCnoHanbHoro

start vine cultivation and
specialize on the Refosco
dal Peduncolo Rosso. The
emblematic cross located in
Valpanera’s logo and in the
label of the wine bottles cor-
responds to the iconographic
element painted in the fres-
coes and in the mosaics in-
side the Aquileia Church and
represent the link between
the present and the past,
when political and religious
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life were intertwined with vine | Valpanera and provide a con- | adopting innovative vinifica-
production. fident and competent leader- | tion techniques, they are able
Today, Paolo and Ales- ship based on the traditional to enhance the cultivation
sandro are the owners of rural culture; nevertheless, by | and bring the most out of the
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territory. For the brothers, Re-
fosco means make the dream
that their father Vittorino per-
ceived, wanted and wished

N KyJIbTYPHOro pocTa, 1 crno-
COBHbI MPOEKTNPOBATL HOBbIE
amMbULMO3HbIE MPOEKTHI.

KomnaHuA cneumanuaupyeTca
Ha Refosco, HO npon3BoaAMT K
Apyrve BuHa, Takme Kak Kpac-
HbI Cabernet Sauvignon, Bu-
Horpag Atrum u Alma n 6enble
Malvasia, Traminer, Sauvignon u
Chardonnay.

Kpowme Toro, Valpanera npo-
M3BOAUT B TEYEHUE MHOTUX
ner Elisir di Refosco, ocobbii
6anb3aMmnyecKuii yKcyc U3 Ba-
pPEHOro cycna v BblAep>XXaHHbIN
B TEYEHME TPEX, LUECTU NN
AseHaguatn net. Jlyka Map-
KOJIMHW, BUHOLEN KOMMaHUN,
CneguT 3a NPOM3BOACTBEHHbIM
npoueccom, nMmena 6oMbLLOW
OnbIT paboTbl HA U3BECTHOM
YyKCyCHON habpuke B YOUHe.

A Kak HacueT byaywiero?
BesycnosHO 6yayT cropnpu-

come true: creating a wine
that expresses the most of
his essence, land, and family.
By working in Valpanera, they
find an additional motivation
and boost to professional and
cultural growth and are able
to conceive new and ambi-
tious projects.

We have seen that the com-
pany is specialized in Re-
fosco, but other wines are

produced, such as the red
Cabernet Sauvignon, the
grapes Atrum and Alma and
the whites Malvasia, Tramin-
er, Sauvignon and Chardon-
nay.

Furthermore, Valpanera has
been producing for years
Elisir di Refosco, a special
balsamic vinegar made from
cooked must and seasoned
for three, six or twelve years.

3bl: Le/1blo YCTOMYMBOrO Npo-
eKTa ABMAeTCcA Makcumm3aaumna
KayecTBa pas/inyHbIX COPTOB
Refosco 1 Malvasia, a Takxe
co34aHne HOBbIX OPUrMHaNbHbIX
BUH.

B LIEHHOCTAX CeMbM - yBaXKeHne
K 3eM/V 1 pasBuTUE YCTONUU-
BOro XO3ANCTBa, MEeTOA0B U
MOAroTOBKW, 1 OHW ByayT Npo-
[omKaTb NpecnenosBath aTu
Lenu C 9HTY3Ma3MoM U Nto60o-
BblO K paboTe. il

www.vinivalpanera.it

Luca Marcolini, the compa-
ny’s wine maker, follows the
manufacturing process and
boasts a long experience
developed by working in a
famous vinegar factory in
Udine.

What about the future?
Surprises will definitely
come: the aim of the sustain-
able project is maximizing the
quality of the different Refos-
co and Malvasia varieties, as
well as creating new original
bubbles.

The family’s values are re-
specting the land and devel-
oping sustainable agricul-
tures, techniques

and preparations and they
will continue pursuing their
goals with passion and love

=

for their job. i

www.vinivalpanera.it
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NPOAOBOJIbCTBEHHLIE TOBAPbI

BVHO

GIRARDI - UTPUCTOE BMHO

UckyccTBo Valdobbiadene

rpmuctoe BuHO Girardi

- OpEeBHAA ceMenHana
Tpaomuma, yxogawasa
KOPHAMW B cpeaHeBe-
KOBbe, Korga cemba [kmupapau,
KOTOpble nepBoHa4yasibHO 6binn
6oHOapAMK, Havana passuBaThb
3HONOrMYECKY0 AeATENbHOCTbD.

CtoneTtuna cnyctA, B 1925 rogy
MapTuHo Oxupapan, npanen,
Jlykn, yBneKLmcb BUHOrpaaom
1 BUHOOENNeM, Ha4yan npoms-
BOOWTb 1 COBEPLLEHCTBOBATb
BUHOrpag oA npocekKo, Tak-
>Xe N3BECTHbI KaK BUHOrpas
Glera, B camom cepaue Banb-
nobbAaneHe, Ha CONMHEeYHbIX
CK/TOHax B NpoBuHUMK Pappa
v Conuro.

OH yHacnepoBan onbIT CBOMX
OanbHOBUOHbIX NPeaKoB, POao-

HaYasIbHMKOB 3TON CEeNbCKOXO-
3ANCTBEHHOW OeATeNbHOCTH,
KOTopan no3x<e cTasna npeob-
naparoLlen.

PaboTana B cambIX CMOXHbIX
YCNOBUAX, Ha KPYTbIX CKIIOHax
N TPYAHOAOCTYMHbIX MecTax, B
AyLle OHM XOpPOLUO OCO3HaBa-
N BbICOKYIO LIEHHOCTb 3TOro
copTa.

3a nrpnuctoe BUHO N3 3TOro
BUHOrpaga, ero apomart u BKYC,
COo34aHHbI codeTaHnem npu-
POOHbIX 31IEMEHTOB, TaKMX KaK
no4ysa, CONMHLUE U O0XAb, CTOU-
no 6opoTbCeA.

C Tex nop N3MeHMNCb Tex-
HOJOIrnn, CenbXo3TexXHNKa,
BO3HUKJIN COBPEMEHHbIe KOH-

uenuumn cbopa BnHorpana. B
nepeble rogsl nocne Bropon
MVUPOBOW BOWHbI Ha4an paboTty
B norpebe Buoykunmo [xupap-
Om, cblH MapTuHo, a ero nne-
MAHHUWK JlyKa npogonxun geno
Kak HacnegHylo Tpaanumio
CeMbM.

Jlyka Hauan passumBaTb U Kyslb-
TUBMPOBAaTb CBOKO CTPACTb K
BUHOrpagapcTey 6naronapa
npageny MapTuHo n neny
Buoxxunmo — oba mactepa Bu-
HOOenuA, - yHacneaoBas reHbl
no6BKU K CBOEMY Oeny.

Mo3>e OH NpoaoMKUI 0byye-
Hue B Istituto of Conegliano,
oboralian cBoe 3HON0OrMyeckoe
N KynbTypHOe obpasoBaHue,
OOCTUraA HEOXXNOAHHO BbICO-

GIRARDI SPARKLING WINE

The art of Valdobbiadene

ecnopool is a worldwide

leader in the design,

manufacturing and in-

stallation of tailor-made
food-processing equipment and
implementation of complete
lines for processing of any food,
from -40° to +300°C. Under the
leadership of Michela Lago,
Tecnopool, founded in the late
1980s by Leopoldo

This sparkling wine is an ancient
family tradition dating from the
Middle Ages, when the Girardi
family who were originally coop-
ers, begun to develop enolog-
ical activities. Centuries later

in 1925 when Martino Girardi,
Luca’s great grandfather, a man

who was passionate about both
vines themselves and winemak-
ing, he started to produce and
improve the prosecco grape-
vine, also traditionally known
as Glera grape, in the heart of
Valdobbiadene on the hill sides
exposed to direct sunlight, in
Farra di Soligo area.

He inherited his experience of
his forward-looking forebears,
who were the precursors of
this agricultural activity which
later became predominant.
Although working hard in the
most difficult, steep and inac-
cessible places, in their heart
they well understood the high
value of this grapevine. The
sparkling wine was produced

from this grape, and the aroma
and taste that this wine had
was generated by the combina-
tion of natural elements such
as soil, sun and rain that was
worth to struggle for. Since
those times the techniques,
agricultural equipment, modern
concepts of wine harvesting
have changed.

In the early years after World
War Il Vigilio Girardi, Martino’s
son, began a cellar activity and
his nephew, Luca has contin-
ued the production as a natural
family generation inheritance.
He began to develop and culti-
vate his passion for viticulture
thanks to his great grandfather
Martino and grandfather Vigilio,
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www.cantinagirardi.com

both winemaking masters, in-
heriting their passionate genes
which flow in his every vein.

Later he continued to study at
Istituto of Conegliano enriching
his wine and cultural educa-

Winemakers from 1925

Since 1925, the Girardi Family
has owned and cultivated vineyards
in the hills of Farra di Soligo
in Valdobbiadene region
Girardi has been the essence for more than half a century
of traditions and passions.

The art of Valdobbiadene

tion, obtaining unexpected
high goals in line with a large
modern viticultural transfor-
mation which has taken place
in the whole Valdobbiadene
area. And this achievement
has brought the Prosecco Val-

dobbiadene DOCG production
to its highest peak.

The grape vines are an aver-
age 40 years old and most of
them are still the same that
were cultivated with adora-

< [T FOODMACHINES »



NPOAOBOJIbCTBEHHLIE TOBAPbI

BVHO

KnX uenen Ha goHe 60bLInX
npeobpasoBaHnii B BUHOAENNM,
KOTOpble UMESI MECTO BO BCEM
obnactu BanbaoobbAaneHe.

OTU OOCTUXEHNA NPUBENU K
nuky npoussoncTea Prosecco
Valdobbiadene DOCG.

BosapacT BuMHOrpagHoi no3bl B
cpenHeM coctaBnaeT 40 net, n
B 60/bLUNHCTBE CBOEM - 3TO BCE
TOT >Ke BMHOrpap, 4to 3aboT-

tion by his great grandfather
Martino.

Nowadays Luca Girardi has
led a production of high class
grapes by following the tradi-
tional sylvoz cultivation.

The selected mature grapes
are cryomacerated for about
10-12 hours at a low tempera-
ture in order to obtain a cuvée
sparkling base.

Luca Girardi is not a common
cellarman, he is more than a
viticulturist. Not content with
bottling his best success-

ful wine, he also desires to
achieve the top production and
he wants to bring together the
top local wine producers and
unify them to create something
even more striking... achiev-
ing excellence from a style of
production that competes with
the best Champagnes, both in
quality and price. And if Luca

nnBo 6biN BbipalleH Npagenom
MapTuHo. B HacToALwee BpemA
Jlyka [xupapan Bo3rnaensa-
€T NPOV3BOACTBO BUHOrpana
BbICOKOIO Kjiacca no Tpaguum-
OHHOW Sylvoz TexHonoruu.

CobpaHHbIN 3penbir BUHOrpag,
NPOXOAMT NpoLenypy Kpmo-
mMauepauum B TedeHmne 10-12
4acoB MNPV HU3KOW TemnepaTy-
pe AnA NonyYeHus UrpucTom
OCHOBbI KIOBE.

makes a promise, soon or
later he will keep it, we should
be expecting some nice news
from this young amicable man,
and who knows in a few years
it will be the French to come to
Valdobbiadene to learn some-
thing new.

www.cantinagirardi.com
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Jlyka [>xupapam He NpocTo
BUHOAOEN, 6oMblUe, YEM BUTU-
KYNbTYPUCT.

He noBonbLCTBYACH PO3NBOM
CBOEro camoro ycneLwHoro
BWHA, OH CTPEMUTCA JOCTUYb
BEpLUMH rnpom3BoacTea. Xo4eT
00bEeANHNUTD BEOYLUNX MECTHbIX
nNpon3BoaNTENEN BUHA, YTOObI
co3paTtb YTo-TO ele bonee
ApKoe ... bonee coBepLUEHHOE
3a cyeT CTU/A NPOM3BOACTBA,
KOTOpbIN ByaeT KOHKYpUpoBaTb
C Ny4LWIMM copTamMu wamnaH-
CKOro Kak o KayecTBy, Tak u
no ueHe.

W ecnu Jlyka obellaeT, TO paHo
WM NO3LHO OH COEPXWUT C/I0BO.
CnepyeT oXXmaaTb XOPOLUNX
HOBOCTEN OT 3TOr0 MOSI0L0ro
OpY>KentobHOoro 4Yenoseka, 1
KTO 3HaeT, BO3MOXKHO, Yepes
HECKO/bKO NeT gopaHLy3bl Npu-
enyT B BanpgobuaneHe, 4Tobbl
y3HaTb YTO-TO HOBOE. fill

www.cantinagirardi.com

Winemakers from 1925

VALDOBBIADENE
PROSECCO




N, 4

J/2 Way

THE SECRET FOR A
PERFECT COFFEE

Water temperature: R4 valve is made
in PPSU capable of working up to 140°C
(284 F°), this allows the water not to
undergo thermal changes and to
mantain the taste and flavor of the drink.

Pressure: a quality Espresso needs a
pressure of between 9-10 bar (130 - 140
psi), however modern coffee machines
often require higher pressures to
ensure that other functions are
performed.

Water quality: this valve is equipped
with a self-cleaning system that
mechanically removes limestone
residues accumulated in the orifice,
ensuring a longer life and less
maintenance on the machines.

&> www.rpesrl.com

[ rRPE SRL

RPE srl clettrovalvole 11

SELF CLEANING
SYSTEM

FLUID SEPARATION SYSTEM

—)
OPEN
CLOSE
DRAIN COFFEE
PRESSURE t l

™ customercare@rpesrl.it



NPOAYKTbI MUTAHUA

Kodghe

PE npoekTtupyer,
paspabaTbiBaeT n
NPOM3BOAMT BbICOKOKA-
YeCTBEHHbIE 31EKTPO-
MarHUTHblE KnaHarbl, pacxoao-
Mepbl, peAyKTOpbl AaBNeHUA,
PUILTPLI U PUTUHTM ANA
LUIMPOKOro CNekTpa oTpacnemn u
NPUIOXKEHWNI.

Moyt 50 neT MbI NpeanaraemM
M npoJaem Hauly npoayKumio B
WTanun n Bo Bcem mupe.

Haww npvHUmMnbl NpoCThbI: He-
npepbIiBHOE NccnegoBaHue u
paspaboTKn, rmbkana HacTporka
NpPoayKLMN B COOTBETCTBUM C
TpeboBaHMAMU U cneunduka-
UMAMM 3aKasymka.

Cdpepbl npuMeHeHns, B KOTOPbIX

ncnonsadyetca npoaykumA RPE:

- NpodheccrnoHanbHoe nuLeBoe
obopynoBaHue

- JlbporeHepatopsl

- MpOoMbIWNEHHbIE CTMPasbHbIE
MaLLVHbI

- Koghe-yan malmHbl

- OucneHcepbl onAa BOAbI U Ha
NUTKOB

- MapoBble MawnHbI

- CucTteMbl punbTpaumm HanmT-
KOB 1 BOAbl

- MeguumHckoe 1 ctoMaTono-
rmyeckoe obopynoBaHmne

- CaHuTapHble NpUMEHeHNA

MpodeccmnoHanbHoe 06opyno-

BaHue AnA yoopku

Mopckune npuMeHeHna

- VppuraumoHHbie cuctembl

RPE npepnaraet LWMpoKuia
aCCOPTUMEHT NPOAYKLUMM ANA
KOENHOM MHAYCTPUN, C KOH-
KPETHbIMU peLLleHNAMU Kak ana
npoceccrnoHanbHOro KoemHo-
ro obopynoBaHuAa - aBToMaTnye-
CKOro 1 cynepaBTOMaTUYECKO-
ro, - a TaKXKe AnAa KoemalumH
1 NMMBOBApPEH O1A AOMaLUHEro

N HEOONBLLOrO KOMMEPHYECKOro
NCNOJIb30BaHUA.

CoBpeMeHHble KodheMallnHbl,
KOTOopble Kpome Kodbe MoryT fe-
naTtb 1 Opyrve HanuTKu, Takme
Kak Kany4uHo, naTrte MakkumaTo,
yam 1 ropAYnin Wokonapn, ABNA-
tOTCA YPE3BbIYANHO CMIOXHBIMU
peLueHnAMU, TPeOYOLWMMM Bbl-
COKOKa4eCTBEHHOro am3ariHa,

RPE — PROFESSIONAL SOLUTIONS
FOR COFFEE APPLICATIONS

PE designs, develops
and manufactures
high quality Solenoid
Valves, Flow Meters,
Pressure Reducers, Filters
and Fittings for a wide array
of industries and applications.

With almost 50 years’ expe-
rience we offer and distribute
our products in Italy and all
over the world.

Our fundamentals are simple;
continuous Research & De-
velopment with the flexibility
to customize products ac-
cording to customer’s require-
ments and specifications.

Applications where RPE’s
products are installed:

* Professional Food equip-
ment

* lce machines

* Industrial laundry machines

+ Coffee & Tea Machines

+ Water & Beverage dispens-
ers

+ Steam machines

+ Beverage & Water filtration
systems

* Medical & dental egipment

+ Sanitary applications

+ Commercial cleaning equip-
ment

* Marine applications

* Irrigation systems

RPE dedicates a wide range
of products to the coffee in-
dustry, with specific solutions
both for professional coffee

equipment like the automatic
and superautomatic ma-
chines and also for coffee
machines and brewers for
residential and light commer-
cial use.

The modern coffee machines
that can dispense both coffee
and other beverages, such as
cappuccino, latte macchiato,
tea and hot chocolate, are ex-
tremely complex applications
that require highend design,
high quality components

and materials, long testing
processes and industriali-
zation, to guarantee the life
expectancy and the correct
and precise operation of the
equipment.
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KOMIMOHEHTOB N MaTepurasnos,
ONNTENbHOro TeCTUPOBAHUA

W UHOyCTpManmsaumm, 4Tobbi
rapaHTMpoBaTb OONITOBEYHYIO,
KOPPEKTHYIO 1 TOYHYHO paboTy
obopynosaHuA. Mbl paspaboTa-
N HoBbIN R4, 4TOOLI yOOBNET-
BOPUTb BCE NOTPEBHOCTM pbiHKA
Kodpe.

OneKTpoMarHUTHbIN KnanaH

R4 3/2, npegHasHa4eHHbIN onsa
npoceccroHanbHbIX 1 Noynpo-
dreccrmoHanbHbIX KOeMaLLVH,
n3rotoeneH ns PPSU - maTte-
puana, KOTopbl Bbloep>XnBaeT
Temnepatypy 0o 140°C n mo-
»XeT paboTaTb Kak ¢ BOOOW, Tak
1 C Napom.

Paboyee paBneHne ot 0 oo 18
6ap nossonAeT KnanaHy 6biTb
ypesBblyariHo rmbkum, obecne-
4YmBaA OTNIMYHbIE XapaKTepu-
CTUKMW.

HoBbin R4 pocTyneH B ABYX
KOHUrypaumax: ¢ MUHTerpmpo-

We have designed the new
R4 in order to meet all the
needs of the coffee market.

The R4 3/2-way solenoid
valve, developed for suiting
professional and semi-pro-
fessional coffee machines,
is made by PPSU, material
that sustains temperatures
up to 140° C and can work
with both water and steam. A
working pressure rate from 0
to 18 bars allows this valve
to be extremely flexible,
ensuring excellent perfor-
mances.

The new R4 is available

in two configurations: with
integrated PWM board, which
provides non-stop opera-
tions, and without PWM, if the
contact is installed into the
machine circuit.

Compared to the traditional
3/2 ways, the new R4 has two

BaHHoW nnaton PWM, koTopas
obecneynBaeT 6€30CTaHOBOY-
Hyto paboTy, n 6e3 PWM, ecnu
KOHTaKT YCTaHOBJIEH B MaLUVH-
HOM KOHTYpe.

o cpaBHEHMIO C TPAAULMNOH-
HbIMW 3/2-X00,0BbIMU, HOBbI

R4 nveeT nBe NHHOBALUMWOHHbIE
YHKLUMM, Y>Ke 3anaTeHTOBaH-
Hble B napoBon nunHenke RPE:
MEXaHN3M CaMOOYNCTKN U CU-
cTema pasfeneHna XXMOKOCTEMN.

O6e 3T1 hyHKUMM rapaHTUpyoT
NPeBOCXOAHbIE XapaKTepucTun-
KW, OCOBEHHO C TOYKN 3peHnA
YXM3HEHHOro LMKia MallvHbl.

innovative features, already
patented in the RPE steam
range: the self-cleaning
mechanism and fluid separa-
tion system.

Both these characteristics
guarantee superior perfor-
mances, especially in terms
of machine’s life cycle.

The fluid separation technol-
ogy prevents the liquid from
getting in contact with the

TexHonorua pasgeneHna npe-
JoTBpallaeT KOHTaKT XWUOKO-
CTW C CepAEYHNKOM KnarnaHa
BO BpeMA (hasbl 4O3MPOBaHUA
n cbpoca pasneHnna, nsberan
BO3MOXHbIX OT/TIOXKEHUN.

Kpowme Toro, 6narogapa cucTte-
Me CaMOOYNLLEHNA BO BHYTPEH-
Hee OTBEpPCTUE BXOAUT crneuu-
asnbHbIV WTUMT 1 yaanaet
nobble N3BECTKOBbIE OCTATKMU
npv KaXXaoMm uukse oo3npoBa-
HUA.

[NoceTnTe Haw Beb-canT, YTOObI
OTKPbITb AN1A cebA BCO Hally
npoayKumo: www.rpesrl.com it

valve’s core during the dis-
pensing and pressure release
phase, avoiding possible
deposits.

In addition, thanks to the
self-cleaning system the special
pin works into the internal orifice,
removing any residual limestone
at each dispensing.

Visit our website to discover all
our products:
www.rpesrl.com i
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NPOAYKTbI MUTAHUA

Koohe

FELMOKA:
UTAJTbAHCKOE UCKYCCTBO
OBXAPKHU C 1960 FrOQA

elmoka nponssoanT 1

npogaet kodge ¢ 1960

rona. Cama npoaoyk-

uMA 1 okasblBaemas
KNIMEHTaM MOMOLLUb - CUbHbIE
CTOPOHbI KOMMAaHUN - NO3BO-
NN en paclIMPUTBLCA U 3KC-
NopTUPOBaTbL CBOK NPOAYKLMIO
no BCEMY MUPY, HE OCTaB/AA
6e3 BHUMaHWA TEPPUTOPUIO,
Ha KOTOPOW OHa HaxoouTcA, .
ManbHaTe, B npoBuHUMK Bape-
3e. YTo6b! 60nbLue y3HaTb 06
3TOM UHTEPECHOM npennpua-
TUK, noeanbHO BOMOWAKOLWEM
NTanbAHCKOE MacTepCTBO, Mbl
nobeceposanu ¢ Tannen Muye-
NN, MEHELYKEPOM MO MapKeTUH-
ry n napTHEPOM KOMMaHUN.

HauyHem ¢ KpaTKoW npeseH-
Tauuu Ballel KOMMaHUU: KaK
noAasunacb Felmoka?
KomnaHua 6binia ocHoBaHa B
1960 roaoy B ManHate moum
nenom ®ennye Bonbne, Ko-
TOpPbIN O4YeHb N6UN Koge.
M3HavanoHO Felmoka paboTana
UCKITIOYNTENBHO B nNpodheccuo-
HasfIbHOM CEKTOpPE, HO B nocnea-
HWe roabl Mbl TakXXe Havanm
obpalyaTbea K cekTopy b2c.

Y10 KacaeTcAa nocsiegHux
pa3paboToK, KaKoBa OCHOB-
HaA NPoAyKUMA KOMMNaHUU Ha
pbiHKe?

Momumo Kodhe ecTb, B NepByto
oyepenb, cepyAa OONONHUTENb-
HbIX TOBapOB, TaKMX KakK caxap,
NVHNA TPaBAHbIX YaeB, XXEHb-
LIEeHA 1 Opyror NpoayKLumm,
CBA3aHHOM ¢ Kodhe, HO B MPUH-
uune Mol npegnovmtaem oky-
cmpoBaTbCA Ha Kodoe.
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KTo Bawwu TUNUYHbIE KITUEH-
Tbl, Kak B cekTope HORECA,
TaK U cpean KOHeYHbIX NOKY-
nateneun?

Y10 KacaeTcA npodeccruoHanb-
HOro CEKTOopa, TO Mbl B OCHOB-
HOM paboTaeM ¢ NpeanpuATU-
AMM 06LWEeCTBEHHOrO NUTaHUA
pasfinyHbIX pa3mepoB: OT
HeboNbLNX 6apOB A0 KPYMHbIX
oTenen. Haw nogxopn, Tem He

MeHee, Bcerga 0NUHaKoB: Mbl
CTPeMUMCA, C OIHON CTOPOHbI,
MoBbIWATb KA4YEeCTBO NPOoAyKTa,
a c Opyrom - CoBepLeHCTBOBAaTb
CepBUC, OTHOLLEHWA, KOTOpbIe
Mbl YCTaHaBMBaeM C HaWMMmu
KnueHtamun. C 3ToN Lenbio,
Hanpumep, Mbl 3anycTuan
CUCTeMy BHYTPEHHEero cepauca
No 06CNY>XXNBAHUIO N PEMOHTY,
paboTatoLLyro KPYrI0CyTOUHO.

YT0 KacaeTca 3apybexKHbIX
CTpaH, TO Mbl 3KCNOPTUPYEM B
OCHOBHOM B FOXKHY0 Abpuky,
Caynosckyto Apasuto, KaTap,
CoepguiHeHHble LTaThl 1 gaxke
Bpasunuio. HakoHew, ecnn
rOBOPUTb O KOHEYHbIX MOKyna-
TensAx, Hawa uenb - npenmy-
LLIECTBEHHO >XEHLLMHBbI, rOe Mbl
npeacTaBfeHbl NMHUEN Nof,
HasBaHmem Donna Felice.

< [T FOODMACHINES »




NPOAYKTbI MUTAHUA

Kodghe

He mornu 661 Bbl pacckasaTb
Ham no6oJsiblie 06 3TOM GpeH-
ne?

JInHNA HasbiBaeTcA Tak no
OBYM MpUYMHaM: C OQHOW
CTOPOHBbI, 3TO, KOHEYHO, AaHb
®enunye Bonbne, ocHoBaTento
KOMMaHuMm.

C ppyrovi cTopoHbI, Npoaasan
Kogoe, Mbl CTPEMMMCA 3aLm-
TUTb PaboTy XXEHLUMH B CTpa-
Hax Npon3BOACTBA, Co3AaBas
BO3MOXXHOCTW p1a 06yyeHus,
NIMYHOCTHOrO pocTa 1 paxe anA
HacToALero cyacTbA. Ha Haw
B3rNA[4, XXEHLLMHA cyacTnea

B NepByto o4epeab, Koraa oHa

FELMOKA:

THE ITALIAN ART OF THE COFFEE
ROASTING SINCE 1960

elmoka is a company

that produces and sells

coffee since 1960, mak-

ing the product care and
assistance to its customers the
strengths that have allowed it
to expand and export its prod-
ucts around the world, without
abandoning the relationship
with the territory where the
com-pany is located, Malnate,
in the province of Varese.

To know more about this inter-
esting reality, a perfect expres-
sion of Italian craftsmanship,

we had a chat with Talia Miceli,

Marketing Man-ager, and part-
ner of the company.

Let’s start with a brief
presentation of your com-
pany: how was Felmoka
born?

The company was born in
1960 in Malnate thanks to
the curiosity of my grandfa-
ther, Felice Volpe, for cof-
fee.

Initially, Felmoka operated
exclusively in the professional
sector, but in re-cent years we
have begun to address the
B2C sector as well.

Speaking of these latest
developments, what are the
main products commercial-
ized by the company?

In addition to coffee, there

is, first of all, a line of com-
plementary products such as
sugar, a line of herbal teas,
ginseng, and other coffee-re-
lated products, but in principle,
we prefer to focus on coffee.

What are your typical cus-
tomers, both HORECA and
end customers?

As regards the professional
sector, we mainly address
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companies in the catering
world of vary-ing sizes: from

the small bar to the large hotel.

Our approach, however, is
always the same: we seek on
the one hand the quality of the
product and on the other the
excellence of the service, of
the relationship that we estab-
lish with our customers. With
this objective, for example,

we have activated an inter-
nal maintenance and repair
service active twenty-four
hours a day. Regarding foreign

countries, we mainly export
to South Africa, Saudi Arabia,
Qatar, the United States, and
also Brazil. Finally, regarding
the final customer, our target
is mainly female be-cause we
have introduced a line called
Donna Felice.

Can you tell us more about
this brand?

The line is called this way for
two reasons: on the one hand,
it is of course a tribute to Fe-
lice Volpe, the founder of the
company. Secondly, by selling

OKOHOMUMYECKU He3aBUCUMa n
MOXXET ObITb TEM, YEM XO4ET.

MoykeT NpeanoXuTb CBOUM
AetAm obpasoBaHMe No CBoeMy
YCMOTPEHUIO, UCMONb30BaTh
BCE BO3MOYXHOCTU, KOTOPbIE

=

npenocTaBnAeT el XXN3Hb. il

www.felmoka.it

-

FELMOKA

esperimento, esperienza, espressione

coffee, we are also working to
protect women’s work in the
countries where it is produced,
creating opportunities for
personal growth, training, and
even real happiness, because
in our opinion a woman is
happy first and foremost when
she is economically inde-
pendent and can be what she
wants, offer her children the
education she believes in, and
welcome all the opportunities
that life presents her. i

www.felmoka.it
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NPOAYKTbI MUTAHUA
MACO

yAOBOJIbCTBUE BKYCA

oniraA UCTopuA KOM-
naHum COPPIELLO
GIOVANNI aBnaeTca
BblpaXXeHNem NocTo-
AHHOrO BHMMaHWA K BbIGOpy
nyyuiero MAca, noucka Kave-
cTBa 1 ayTeHTUYHOCTW. Bce
3TO OenaeT ee NpoayKUMIO Ha-
CTOJIbKO BKYCHOM, YTO OOHaX-
Obl nonpo6osas, BNOOGNAELWbCA
Ha BCHO XXU3Hb.

C 1980 roga komnaHua npe-
Tepnena YeThbipe paclMpeHns.
Hawnbonee cyliecTtBeHHOE UMe-
no mecto B 2012 rogy, korga
obLLme nnoLwaam KomnaHmm
Bblpocnu o 36000 KB. METPOB.

Hawwum Begywmm npooyKTom
ABMAETCA «CPUIa4Y40» U3 KO-
HWHbI U TOBAAMHbI - CaMbli aK-

| THE PLEASURE OF TASTE

he long history of the com-

pany coppiello giovanni is

the expression of the con-

tinuous care to select the
best meat, the constant search
for quality and authenticity wich
make their products so good so
as to fall in love with those who
taste them.

Since 1980 the company has
carried out four extensions, the
most important of wich, in 2012,
raised the total area used for
processing and packaging of the
products to 36000 mq., Obteining
the ifs certification.

Our leading product is the “sfilac-
cio” of horsemeat and beef, an
only topical product that offers
genuineness and, at the same
time, the convenience of a very

simple dish suitable for any occa-
sion.

Our product range has recent-

ly been expanded with wurstel
100% horsemeat, a real delicacy
to try.

The “sfilaccio” equine, histori-

cal product of our company, is
produced on an industrial scale
reaching 20 tons for month,
while the “bresaola” production is
around 6 tons for month.
Regarding the beef, the produc-
tion is much lower, as it refers to
a product created for the client
that does not consume horse-
meat.We talk about 5 tons for
month for “bresaola” and 3,5 tons

=

of “sfilaccio”. i

www.coppiello.it
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TyanbHbIA NPOAYKT, N3bICKaHHbIN
1 NPOCTON OQHOBPEMEHHO, NOA-
XOAALWMI ana nioboro cryyas.

ACCOPTMMEHT Hallen npooyKumm
HefaBHO OblN paclUMpeH 3a cyeT
cocucok n3 100% KOHUHbI - Ha-
CTOALWNN AenvkaTec, KOTopbll
cTOUT nonpoboBaThb.

«Chunavyo» 13 KOHMHbI - 3HaKO-
Bblli MPOAYKT HaLIen KOMMaHUW.
MponsBoanTcA B MPOMbILLNIEHHbIX
MacwTabax oo 20 TOHH B MecAL,
B TO BpemA Kak Npon3BoacTBo
«Bpesaonbl» cocTaBnAeT OKOMo 6
TOHH B MecAL.

YTo KacaeTcA roBAONHbI, TO ee
NPOV3BOACTBO HAMHOIO HUXeE,
T.K. 9TOT NPOAYKT NpeaHasHa-
YeH onA Tex, KTO He noTpebnaeTt
KOHWHY. Peyb ngeT o 5 ToHHax

B MecAl anA «bpesaosnbl» 1 3.5.
TOHHbI A1A «chunayvyo». i

www.coppiello.it

/
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HOBOCTU

KpaTKmne HOBOCTU

KAYECTBO BMHA
HALLA 3A0AYA

onsoli — 310 6peHa, pac-
CKas3bIBaKOLWMI UCTOPUIO
CEeMbM B KOHTEKCTE 0CO-
601 NtobBM K BUHAM U
HEBEPOATHOMO YBaXXEHWA K Mpo-
WwiomMy. 3a Jonrve rofbl CeEMbe
y4anocb co3natb pa3HOCTOPOH-
HIOK AVHAMUYHYIO KOMMAHWIO,
KoTopasn cerogHa AenAeTcA
N3BECTHbIM W YCMELUHbIM Npea-
cTaBUTENEeM BUHOLENbYECKOM
oTpacnu. BuHopenbyeckme
Tpaamumm ceMbi, cUnbHasa
CBA3b C 3emMsienn KoMMyHbl One-
HaHO PomaHo, nepepaetca ns
NOKONEeHNA B NokoneHne. Bece
Had4anocb B 1920 rogy, korga
cvHbop CaHTe KoHCconm ocHo-
Ban COOCTBEHHYO BUHOLESb-
YeCKOlM KOMMNaHWIo 1 Ha3Bas ee
KoHconu (Consoli). Hebonbliana
BUHOAENbHA AepXanach Ha

0cobom CTpacTu K 3eMne, Ko
BCEMY XOpOLLEMY U 300POBOMY,
a Tak>Xxe Ha CUSIbHOM YyBCTBE
[onra n caMmonoXepTBoBaHuA, -
Ha BceM TOM, 4YTO obecrne4ymBaeT
BbICOKOE Ka4eCTBO NPOAyKLUmn
N 04YeHb 3PPEKTMBHbBIN CEPBUC.
Mocne ero cmepTu, B 1973 roay,
CblHOBbA PobepTo 1 PeHaTto
06HOBMM NPOLLECC PO3MBa

1 nocTaBun 6peHp Ha HoBble
penscbl pocta. B 2008 roay K
KOMMNaHU1 NpucoeamHUNnCh
Aneccua n JaHnana KoHconu,
noyepun PobepTo, HayaB HOBBIN
npouecc mogepHusaumn. 2018
rog cTan HacToALMM NOBOPOT-
HbIM MOMEHTOM. VIHHOBauun,
cTpaTernvyeckmii MapKeTuHr 1
ncecnegoBaHne HOBbIX PbIHKOB -
BOT KJIOYEBbIE 3/1IEMEHTbI 06-
HoBIeHHOoM KoMmnaHuu Consoli,

&
CONSOLI

VINI DAL 1920

www.consolivini.it

KOoTOpasA No-npexxHemy rapaHTu-
pyeT BbICOKOE KayecTBO npo-
OyKUMW 1 NpeBocxogHoe 06-
cny>xxusaHue. CerogHa Consoli
B COCTOAHWM YOOBNETBOPUTL
MHOIOYMCNEHHbIE 3anpochl
CBOWX KNWEHTOB, Npeanaraa
LUIMPOKNIA aCCOPTUMEHT
TWaTenbHO OTo-

6paHHON NpoayK-

Lunn 1 ycnyr Tpe-

TbUM NULAM, Takume

Kak: po3nus, Bbl6op

1 nepcoHanmsa-

LUMA NPOayKLMN,
TpaHCnopTUpPOBKa U
oTrpyska. Consoli,
BuHogenbl ¢ 1920

ropa... 6esynpey-

HOe KayecTBO U

npectmx Made

in Italy! i

THE QUALITY OF THE WINE
IS OUR COMMITMENT

onsoli is a brand that

tells the story of a family

with a special passion for

wine and an incredible
respect of the past; over the
years this family has managed
to create a dynamic and versa-
tile company that is today a well-
known and successful presence
in the wine-making industry.

The family’s viticultural tradi-
tion, paired with a strong con-
nection to the land of Olevano
Romano, has been passed
down from generation to gen-
eration. It all began in 1920,
when Sante Consoli founded
his own wine-making compa-
ny and named it Consoli. His
small winery revolved around

a special passion for the land
and for everything that is good
and healthy and also around a
strong sense of duty and sac-
rifice — which provides for the
high quality of the products and
a very effective service. After his
death, in 1973, his sons Roberto
and Renato upgraded the bot-
tling process and put their brand
on a new growth path. In 2008,
Alessia and Daniela Consoli,
Roberto’s daughters, joined the
company, so a new moderni-
sation process got underway.
The year 2018 will be remem-
bered as a real turning point.
Innovation, strategic marketing
and exploration of new markets:
these are the key elements of
the renovated Consoli company,

< [T FOODMACHINES »
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which still guar-
antees the top
quality of the
products and a
superb cus-
tomer service.

Today Consoli

is able to sat-

isfy the many

requests of its

clients offering

a wide range of

carefully selected

products and services to

third parties, such as: bottling,
choice and personalization of
products, transportation and
shipping. Consoli, making wines
since 1920... the excellence of
the “Made in ltaly”! @







KpaTkmne HOBOCTU

NPON3BOACTBO M YCTAHOBKA
JIMHWN NEPEPABOTKW OBOLLEN
N OPYKTOB

avatta Group BbIiCTyna- | TOB, MOMUOOPOB, OBOLLEN, KakK
€T Ha pblHKE B Kaye- Hanpumep:
CTBE MMPOBOro ypoBHA | - OuuLleHHble / Hape3aHHbIe
Ha[le>XHOro nocTaBLwu- Kybukamu / TepTble NOMnao-
Ka 06opyaoBaHNA N NNHWUIA onA pbl, COYCbIl 1 MOpe, TOMaTHbIN
KOMMIEKCHON nepepaboTKun KOHUEHTpAaT, pasnutbie B
PPYKTOB 1 OBOLLEN, NOCTaBNAA Tapy BCEX TUMNOB WX acenTu-
NPOBEPEHHbIE NHHOBALVOHHbIE YeCKYI0 YrakoBKY;
pelleHna anAa NosHoro cnekTpa | - MpyKTbl Kycovkamu, niope,
NHWIA NepepabaTbiBatoLWLmMX OT PpYyKTOBbIE COKW (HATypasib-
3 no 120 T/4 cBeXxero npoaykra HO€ UNU KOHLUEHTPUPOBaHHOE
Ha BXoge. niope) n3 cpenm3emMHoOMop-
CKUX / TpONMUYeCcKnx hpyKToB,
ACCOPTUMEHT NpoayKLUUK pacdacoBaHHble BO BCE BUAbI
Navatta Group npon3soguT n Tapbl UKW acenTUYECKYHO yna-
npopaeT nepepabarbiBaroLme KOBKY;
NVHWN, CUCTEMBI, 060pPYyaOBa- - JInHumn namensyenna IQF
HWe onA nepepaboTkn Ppyk- PPYKTOB N3 3aMOPO>XKEHHbIX B

PRODUCTION
AND INSTALLATION

OF FRUIT _—
AND VEGETABLES | v

+ Diced, puree, juices (single

PROCESSING LINES | fomtiedirancan eopia

fruit, all filled into any kind of
package or in aseptic;
» Fruit crushing lines from IQF,
avatta Group emerg- Manufacturing range frozen blocks and frozen
es on the market as a drums;
valid global partner of NAVATTA GROUP manu- + High yield patented fruit
equipment and lines factures and commissions puree cold extraction, fruit
for the integrated processing processing lines, systems, purees / juices equalized in
of fruit and vegetables, pro- equipment for fruit, tomato, asepitic;
viding proven and innovative vegetables such as: + Wide range of evaporators
solutions for a complete range to produce tomato paste,
of lines with capacities rang- * Peeled / diced / crushed Mediterranean and tropical
ing from 3 to 120 t / h of fresh tomatoes, tomato sauces fruit concentrates puree, mul-
incoming product. and purees, tomato paste, all | ti-function evaporator, falling
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6nokax n B 6boukax;

- 3anaTeHToBaHHaA BbICOKO-
npous3BoauTEeNbHaA XonogHas
3KCTpaKuma, PPyKTOBbLIE

ntope / (ppyKTOBbIE COKM,

ypaBHOBELLUEHHbIe B acenTuke;

- Wnpokuii accopTUMEHT
BbIMapHbIX YCTAHOBOK ANA

npon3BoacTBa TOMaTHOro

KOHLEHTpaTa 1 cpeamnsem-
HOMOPCKMX U TPOMUYECKUX
(hPYKTOBbIX KOHLEHTPATOB,

JInHus o nepepaboTke TPONMYECKUX 1 CPeAN3EeMHOMOPCKUX (hPYKTOB AF MHTErPUPOBaHHOM nepepaboTKn Kak
TPOMUYECKMX, TaK 1 CPEAN3EMHOMOPCKUX GOPYKTOB: MbITbE, (hUbTPALMA MPOMbIBOYHON BOAbI, PyYHAsA COPTUPOBKA,
YUCTKa, Pa3orpeB v U3BJeYeHNe MAKOTU MaHIo, U3ME/IbYEHNE TPOMUYECKUX U CPEeaNn3eMHOMOPCKUX GhpyKTOB,
OKCTpaKums rope. HernpepsiBHas NpoMbIBKa CUCTEMbI

Tropical and Mediterranean fruit processing line for the integrated processing of both tropical and Mediterranean fruit:
washing, filtration of washing water, manual sorting, brushing, preheating and de-pulping of the mango, shredding tropical

and Mediterranean fruit, extraction of the puree. Continuous washing of the system.

film and forced circulation;

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

other dryers

+ Evaporators for cogeneration
industry (waste treatment);

* Aseptic sterilizers;

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

+ Spiral pasteurizer and cooler;

* Formulated products produc-
tions (jam, ketchup, sauces,
drinks) starting from compo-
nents unloading to dosing,
mixing, mechanical / thermal
stabilizing, to filling into any
kind of package or into asep-
tic mini-tanks;

* Processing pilot plants;

* Vegetables processing as re-

ceiving, rehydration, cooking,

grilling and freezing.

Navatta Group’s headquar-

ters and the two production

units are located in Pilastro

di Langhirano, Parma, with a
total production area of 10,000
square meters.

Navatta Group’s VISION (Pas-
sion drives us towards higher
targets in terms of technolo-
gies, products, services) and
MISSION (To constantly in-
crease Client’s levels of satis-
faction and fidelity) summarize

=

Navatta Group’s roadmap. i

www.navattagroup.com
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KpaTkmne HOBOCTU

BbINMapHbIX annapaTos ¢
nagaroLLern NIeHKon, npu-
HYANTENbHOW 1N CMELLaHHOMN
LMPKYNALMK;

- BbinapHble ycTaHOBKM Ona
Koche 1 Monoka: Bbinapvea-
HWe nepes cywmnikamu, Imo-
dmnmnsatopamu;

- BbinapHble ycTaHOBKM ANfA KO-
reHepaLVNOHHONM NPOMbILLIEH-
HOCTM (06paboTka OTXOAO0B);

- AcenTuyeckune ctepunmsaTo
pbl;

- AcenTmn4yeckune HamnosnHuTe-
NV OJ19 NakeToB C HacagKom
n 6e3 Hacagku, oT 3 oo 20
nnTpos; 220 nnTpoB Bag-in-
Drum, Bin-in-Box / IBC 1000
- 1500 nuTpoB;

- TyHHENbHbIE UNKN CNNPabHbIE
nactepmus3aTtopbl 1 oxnaguTe-
n;

- MNMponseoacTBO CMeLaHHbIX
NPOAYKTOB (IXKEM, KETYYM,
COYChbl, HANUTKW), Ha4YMHaA
OT BbIFPY3KU CbipbA 00 O0-
31pOBaHUA, CMELLIMBaHWA,
MEeXaHW4eCKOM / TEpMUYECKON
ctabunmnsauuun, 0o po3nvea B
nobyto Tapy UM B acenTuye-
cKue 604Ku;

- OnbITHbIE NepepabaTbiBato-
LMe 3aBoAbl;

MHor Od)yHKLlMOHaﬂbelﬁ BblﬂapHOﬁ annapar c rnaparoLLes niieHKou Ans KOHLIeHTpunpoBaHnA COKOB,
COBpeMeHHbIﬁ An3asiH 4 MakcumalsibHou Sd)d)eKTMBHOCTM n J1ydLlero ka4ectBa KOHe4YHoro ripoaykra

Multi effect falling film evaporator for the concentration of juices, state-of-the-art design
for maximum efficiency and best quality of final product.
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- OBoLHbIE NepepabaTbiBato-
LuMe 3aBOoAbl, BK/OYanA npu-
em, pervapaTaumio, roToBKY,
rPUb 1 3aMopaXkMBaHue.

LLITab-kBapTupa 1 gsa npons-
BOACTBEHHbIX NoApasaeneHns
Navatta Group pacnonoxeHbl B

MunacTtpo-an-anrmupaHo, MNap-
Ma, obuwen nnowaabo 10 000
KBagapaTHbIX METPOB.

dUNNOCODUA Navatta Group
(yBNE€YEeHHOCTb CBOUM O,Ee/10M
noaTankmeaeT Hac K 6onee Bbl-
COKMM LieNAM C TOYKM 3peHunA

TEXHONOrNiN, NPOAYKTOB, YCNYr)
n SAJAYA (nocToAHHOE NOBbI-
LIeHVe YO0BNEeTBOPEHHOCTN U
NOANBHOCTU KITMEHTOB) hopmMu-
pytoT nopoXxkHyto kapTy Navatta
Group. il

www.navattagroup.com

AcenTn4eckuit HarnoJsIHUTE b C [BOVMHOM rO/I0BKOM MO/.
AF2PD pnsa 6o4ek Ha nogaoHax n 6o4ek Ha 1.000 / 1.500 nnTpoB c aBTOMNOrPy34nMKoM A8 MeLukoB 5-10-20-220 nuTpoB

Double head aseptic filler mod. AF2PD for palletized drums and 1.000 / 1.500 liters bins
with automatic loader for 5-10-20-220 liters bags.
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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

 oliXelmki



KpaTkmne HOBOCTU

MPOMbILWWJTEHHbBIE CMECUTENN
KAYECTBA TOIN

scher Mixers cneumna-

NIN3NPYETCA Ha NpPon3-

BOACTBE CMECUTESIBHOIO

obopynoBaHua gna xne-
60onexKapHON N KOHANTEPCKOM
oTpacnemn.

Ha npoTaXeHun MHorux net

Mbl HaKanaMBanu cnewuuanu-
31POBAHHbIE 3HAHWUA, KOTOpPblE
no3Bonunun Ham paspabatbiBaTb
MaLUWHbI N peLleHna AnA yaoB-
NeTBOPEeHNA NOTPebHOCTEN
pasnnYHbIX KITIMEHTOB W PbiH-
KOB.

Hawum mawmHbl cnaBATCcA CBOEWN
NPOYHOCTLIO, AO/ITOBEYHOCThIO,
YMCTOTOWM OTAENIKM N Kaye-
CTBOM MPON3BOAMMOroO TecTa.

XJIEBOMNEKAPHOE OBOPY-
ONOBAHUE

Mbl npepnaraem cnupasnbHble U
BEHAeNbHble KOHLenuun save-
ca.

O6e KoHuenumm MoryT 6bITb CO
CbeMHON aexon, 6narogapAa 3a-
naTeHToBaHHOM cucteme 6510-
KVPOBKM 1 NepemMeLLeHnA Oexm
MR-MW Line, nnu c cuctemom
HUXXHeW Bbirpy3ku MD-MDW
Line ¢ KoHBeNepHbIMKY NeHTamu
N1 NogbEMHUKaMn gexu. Mo-
ryT AONOSIHATLCA aBTOMaTnye-
CKVIMU PELUEHVNAMU C JIMHENHOWN
CUCTEMOW 1 XpPaHEHNEM OEX B
BEPTUKAbHbIX NN JINHENHBIX
XpaHunmwax, aBTomaTumye-
CKMMW cucTemamu BpaLleHuA
KapycenbHoro Tuna, cuctemamm

THE TOP QUALITY
INDUSTRIAL MIXERS

scher Mixers specializ-
es in the production of
mixing machinery for
the bread and pas-
try-making sectors.

Over the years we have
gained specialized knowl-
edge that has allowed us to
develop machines and solu-
tions to meet the needs of a
variety of clients and different
types of markets.

Our machines are renowned
for their sturdiness, durabili-
ty, accurate finishes, and for
the quality of the dough they
produce.

BAKERY Equipment
We propose Spiral and Wen-
del mixing concepts.

Both solutions can be with
removable bowl through a
Patented® bowl locking and
motion system MR-MW Line
or bottom discharge system
MD-MDW Line with con-
veyors belts or bowl lifters
which can be matched with
automatic solutions with
linear system and storage of
the resting bowls in vertical
or linear storages, rotating
automatic systems-carousel,
scraps recovery systems,
transverse hopper systems

cbopa 0TX040B, CUCTEMAMM
nonepeyHbix 6YHKepoB 1 3BE3-
[,006pa3HbIMU/TUIBOTUHHBIMW/
KaTKOBbIMW CUCTEMaMU C -
NbOTVHOW 1 APYrMMN NHAVBU-
OyanbHbIMW peLleHnaMHN.

KOHOUTEPCKOE o6opyno-
BaHue

ACCOPTMMEHT MiiaHeTapHbIX
cmecuTenen ¢ ABOWHbIM UH-
CTPYMEHTOM A/ KOHAMTEPCKOM
NMPOMbILLSIEHHOCTU XapakTepu-
3yeTcA OTCYTCTBMEM CUCTEM
MacnfAHON cMasKK, 4YTO yny4Lia-
€T MMrMeHy 1 CHMXXaeT noTped-
HOCTb B TEXHWUYECKOM OBCMYXXM-
BaHMe MaLUUHBbI.

LLInpoknin acCopTUMEHT CMEH-
HOrO MHCTPYMEeHTa 4OCTYNeH

and star-cutting / guillotine /
roller with guillotine and other
customized solutions.

PASTRY Equipment

The range of Planetary Mix-
ers with double tool for the
pastry industry is character-
ized by the lack of oil lubrica-
tion systems, improving hy-
giene and reducing machine
maintenance.

A wide range of interchange-
able tools is available for
different uses and doughs.
For industrial productions, we
have developed the PM-D
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ONA pasnnyHbIX NPUMEHEHWI 1 BUAOB
TecTa. [1n1A NPOMbILLNIEHHbIX MPOU3BOACTE
Mbl padpaboTtanu nuHuio PM-D ¢ He3aBu-
CUMbIM ABMXKEHUEM UHCTPYMEHTA, C UH-
OMBNOyanbHOW perynmpoBKON CKOPOCTH |
BO3MOXHOCTbIO PEBEPCHOr0 ABMXEHUA.

Jlnnma PM-DB, B cBoto o4yepenb, C MOCTO:
BOW CTPYKTYPOM NO3BONAET BbINOSHATH
006aBKY MHIPeaNEHTOB B aBTOMATU-
YECKOM peXxkume, nogadvy Bo3ayxa Aanq
YMEHbLLEHNA BPEMEHN CMELLVNBAHWA Y
yBenuyeHna obbema, 06paboTky TecTa
oTpuUUATENbHbIM / MONTOXUTENbHBIM OaB-
NEHNEM U OYUCTKY Yepes CUCTEMY MOWKM
CIP. JocTynHbl pasfiMyHble BapuaHTbl
BbIFPY3KM AeXW. il

www.eschermixers.com

Line with independent tool
movement, with individual
speed regulation and the
possibility to reverse the
motion.

While the PM-DB Line with
the bridge structure allows
automatic insertion of the
ingredients, air insufflation
to reduce mixing times and
increase volume, dough
processing with negative

/ positive pressure and
cleaning through CIP
washing system. Various
bowl discharge options are
available. i

www.eschermixers.com
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KpaTkmne HOBOCTU

MADE IN ITALY & YCTOMYNBOE
XO3ANCTBO C 1892 FOOA

Rago Group - uTanbAHCKaA KOMMaHMA-MPON3BOAUTENTb CBEXMUX
NMPOAYKTOB NUTaHWUA, CreLmanm3upylowanca Ha Npon3BOACTBE,
nepepaboTKe u pacnpocTpaHeHUn canatHou cmecu baby leaves, kak B
KayecTBe Konakepa, Tak U B Ka4ecTBe YaCTHOM TOProBoron MapkKu

1892 roga Rago Group

Hayana Bo3aenbiBaTb

COOCTBEHHbIE 3eM/n

B KpacvBOM panoHe
MNunana-penb-Cene, 3eneHom
cepaue permoHa KamnaHuma
Ha tore Ntanun. B HacToAwee
BpeMsA KOMMaHMIo BO3rnaBnaeT
YeTBEPTOE NOKOJIeHME: BpaTbA
AHTOHMO, MapuaHo n Po3apwo.

B napTHepckuii nopTdens
BXOAAT HECKOMNbKO KPYMHbIX
urpokos FMCG v putennepos,

a TaKXe gucTpubbIoTOpBI K
OMNTOBUKMN.

CeronHAa Rago Group moxeT
o6ecneynTb LMPOKME NOCTaBKM
NpoayKLuMN B COOTBETCTBUM C
YCNOBUAMMN, CITOXMBLUUMUCA BO
Bcewn EBpone n ctpaHax Cpea-
Hero BOCTOKa.

N3 Utanuum ¢ no60BbLIO

Rago Group - npumep KayecTtsa
Made in Italy, 4To LeHuTCA 3a
npegenamMm HaumoHanbHbIX

rpaHuy. CekpeT 3TOM yCrneLHom
NCTOPUM B TOM, 4TOObI CMO-
TpeTb B 6GyayLuee 1 B HOBble
TEXHOMOrMN, NCNONb3YA cTapble
CUNbHblE METOAbI, KOTOPbIE
nepenalTcA U3 NOKOJIEHNA B
NnoKoseHue.

OpnHOM U3 HaLWMX caMbiX CUSb-
HbIX CTOPOH ABMAETCA MoYBa,
rAe Mbl BblpalyMBaem BCHO HaLly
3eneHb. Piana del Sele pac-
MosoXeHa B 04HON U3 caMbIX
Yy[ECHbIX 1 0COBbIX 3KOCUCTEM,

MADE IN ITALY & SUSTAINABLE
AGRICULTURE SINCE 1892

Rago Group is an ltalian fresh food producer company specialized
in producing, processing and distributing of baby leaves,
both as a copacker and as a private label

ince 1892 Rago Group
has begun to cultivate
in own lands situated
in the beautiful area
of Piana del Sele, the green
heart of Campania Region in
southern Italy. Nowadays the
company is led by the fourth
generation: Mr. Antonio, Mr.
Mariano and Mr. Rosario.

Its partner portfolio includes
several big players of FMCG
and retailers as well as dis-
tributors and wholesalers. To-

day Rago Group can ensure
a widespread distribution of
the products in compliance
with the terms set-in all-over
Europe and Middle Est.

From Italy With Love

Rago Group is the true ex-
ample of made in ltaly that

is appreciated and chosen
beyond national borders. The
secret of this successful story
is to look to the future and to
the new technologies using
old and strong methods that

has been handed down from
one generation to another.

One of strongest part is the
soil where we grow all our
baby leaves. The Piana del
Sele is located in one of the
most incredible and special
ecosystems thanks to its stra-
tegic position between Amalfi
and Cilento coasts.
Surrounded by the Picentini
and Alburni mountains and on
the other side caresses from
Tyrrhenian Sea. The cultiva-
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6naropapA cTpaTerMiyeckomy
NOMOXEHMIO Mexay nobepexb-
AaMn Amansgu 1 YuneHTo.
Okpy>keHHaA ropamu MNuyeH-
TUHU 1 ANbBYpPHW, C ApYron
CTOPOHbI OMbIBAETCA JIACKOBbLIM
TuppeHckM MopeM. Boipawm-
BaHve 1 0bpaboTka Baby Leaf,
ABeHaauaTb MeCcALEB B roay,
ABnAeTCcA dpnarmaHcKom nen-
TENbHOCTBLIO KOMMNAHUN.

CanaTHan cmecb Rago npons-
BOAUTCA Ha 6onee Yyem 270 1

tion and processing of Baby
Leaf, for twelve months a
year, is the company’s flag-
ship.

The Rago’s Baby leaves are
grown and produced in over
270 hectares of fields in full
respect of the environment and
only with the electric machines.

These results are possible
thanks to the six company’s
structures, to the production
area where products are trans-

nosnen B NOSIHOM YBa>KEHUN K
OKpYy>KatoLLel cpeae v ToNbKO
C NOMOLLbIO 3NIEKTPUYECKINX
MalLLVH.

Takuve pesynbTaTbl BO3MOXHbI
6narogapA WecTn CTPyKTypam
KOMMNaHu1, Npon3BoACTBEHHOMY
yyacTKy, roe npogykuma npeob-
pasyeTtcA u nepepabaTbiBaeTcA,
a Takxe ycunmamm 6onee 230
paboTHMKOB.

Bca npogykumna Rago Group
KOHTpONMpyeTcA cneumnanmsu-

formed and processed and to
the efforts of over 230 em-
ployers. All the products of the
Rago Group are controlled by
a specialized team of agrono-
mists and food technologists,
to bring only guaranteed and
certified foods to the shelves
and to the tables.

Our production chains

The harvest process is com-
pletely automated and allows
to reduce the time from field

to acceptance point. In this

000
RAGO

—SINCE 1892—

pOBaHHOW KOMaHAOW arpoHo-
MOB M NULLEBbLIX TEXHOJIOrOB,
KOTOpble HanpasnAlT Ha Npu-
NaBKW 1 CTONbl TONbKO rapaH-

way Rago Group can guar-
antee a longer shelf life and
better product quality.

When the product is accept-
ed, documents are drawn up
which form an identity card
for the product. The intent is
to make product traceability
simpler and more effective.
The entire production process
is computerized thanks to the
use of mobile systems, smart-
phones or tablets, and the
reading of the QR-CODE.
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TUPOBAHHbIV U cepTumLmnpo-
BaHHbIN NPOOYKT.

Hawwu npousBoacTBeHHble
Lieno4YkKu

Mpouecc c6opa NOAHOCTLIO
aBTOMATM3MPOBaH 1 NO3BOJIAET
COKpaTuTb BPeEMA OT NoMA o
MecTa npuemkun. Takmm obpa-
30M Rago Group moxeT rapaH-
TupoBaTb 605ee OIMTENbHbIN
CPOK rOLHOCTU U Nyyllee Kade-
CTBO MPOAyKUMN.

Mpwu npueme coctaenAlTCA
LOKYMEHTbI, KOTOpbIE cny>aT
yOOCTOBEPEHMEM JINYHOCTU
npoaykTa.

Llenb - caenatb npouecc oT-
CNeXXnBaHuA NpoayKTa npoLle
1 appekTnBHee. Becb npouns-
BOACTBEHHbIV LMK/ KOMMbIOTE-
puanpoBaH bnarogapa UCnosb-
30BaHNO MOBUSIBHBIX CUCTEM,
CMapT¢OHOB MM MNAHLIETOB, a
Takxe cucteme QR-kooB.

B ynakoBO4YHOM Liexe yCTaHOB-
NeHa NHHOBALMOHHaA cuctema

CYLLKW 1 OXNaXXAEHMA NpoayK-
Ta.

[nAa obHapy>XeHnA NHopoa-
HbIX Tes UCMONb3YyIOTCA LWECTb
ONTMYECKNX COPTUPOBLLMKOB.
Ha npoTtaxeHumn Bcero nytu
NPOAyKT XpaHUTCA Npu NoCTo-
AHHOW TemnepaType, YTobbI
rapaHTMpoBaTb Nogaep)KaHue
X0/1040B0OM Lenun, 6narogapA
BaKyyMHOMY OXI2XKAEHMIO U
XPaHEeHWIo, C BbICTPbIM CHUXe-
HVMem Temneparypsbl.

Hawa npooykuma rapaHTupy-
€TCA MHOTrOYUCIIEHHBIMU CEPTU-
dukaTtamu, Takmmm kak Global
Gap, BRC, IFS Food, Tesco
Nurture, GRASP, BIO n COC,
KOTOpble ABNAKTCA foKasa-
TeNbCTBOM BbICOKOIO Ka4yecTBa
NPOoAyKLUUN 1N BCEro NPOU3BOA-
CTBEHHOrO npoLiecca.

3eneHoe 6yayllee
CepbesHoe BHUMaHMe K 3KO-
NOrNYECKON YCTONYMBOCTH

ABNAETCA OOHMM U3 KIIOYEBbIX
3/1eMEHTOB KOPMOpaTUBHbIX
ueHHocTen Rago. 3agaya Rago
group — 9TO NOSTHOCTLIO UHHOBA-
LUMOHHbBIN noaxoA. MiHeecTmumm
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B 3eJIEHYI0 SHEepreTuKy yBe-
nuumBanuck novTtn 10 net, Ha

ceronHA Bce NpoLecchbl NCronb-
3YI0T SHEPruo N3 BO306HOBNA-
€eMbIX UCTOYHMKOB. PeannsoBa-

In the packhouse features
an innovative product drying
and cooling system. Six op-
tical sorters are used for the
detection of foreign bodies.
Throughout the journey, the
product is kept at a constant
temperature to guarantee
the maintenance of the cold
chain, thanks also to the
presence of the Vacuum
Cooling and storage with a
rapid temperature reducer.

Our products are guaranteed
from the numerous certifica-
tions such as Global Gap,
BRC, IFS Food, Tesco Nur-
ture, GRASP, BIO e COC that
are the proof of excellent and
high quality of the products
and of the entire manufactur-
ing process.

A green future

A serious attention to environ-
mental sustainability is one

of the key elements in Ra-

Hbl MHOTME WHHOBaLMW, Takne
KaK 3NeKTpuyeckme MallvHbl,
COJTHEYHbIE NaHenu, onTuye-
CKME COPTUPOBLUNKI, YOaNeHne
6akTepmanbHOro 3apana c
NPYIMEHEHMEM 030Ha 1 BOApl,
CTEPUTN30BAHHOWN C MOMOLLbHO
Y®-30H0a. [na komneHcauum
C02 6bIn co3paH 3eneHblin napk
nnowanbio 15 ThicAY KBagpaT-
HbIX METPOB, NOJIE3HbIN TakKXe
01A coxpaHeHna 61opas3HOo0-
6pasuA.

Cpenon nocnegHUX NPOEKTOB -
BepTukanbHaA dpepma, 0oHO U3
nepBbIX UTaNbAHCKUX dhepmep-
CKMX XO3ANCTB.

Bnaropapa 3TOM MHHOBAUM-
OHHoW cucteme Rago Group
nony4aeT HECKONbKO Npenmy-
WeCTB, TAKUX Kak: 9KOHOMMA
BOAbI, yAANIeHNEe XMMNKATOB U
CWUNbHOE COKpaLLeHMe NCMoSb-
3yemon nNoyBbl. 3afaya B TOM,
4yTO6bI CAENaTb BECb NPON3BOA-

go’s corporate values. Rago
group’s challenge is a totally
innovation-oriented approach.
Investments in green energy
have increased for almost 10
years, indeed today all pro-
cesses work with energy from
renewable sources.

Many innovations have been
implemented such as elec-
tric machines, solar panels,
optical sorters, removal of
bacterial charge using ozone
and water sterilized with UV
probe. To compensate the
C02 production has been
created a green park of 15
thousand square meters, also
useful to preserve biodiver-
sity.

One of the latest projects is
the Vertical Farm, one of the
first Italian verting farming.
Thanks to this innovative
system Rago Group can have
several benefits such as: wa-

CTBEHHbIN LMK 3KONOrMYeCcKn
YCTONYMBbLIM, MYyTEM NOCTOAH-
HbIX 1 HENpepbIBHbIX MHBECTU-
LM B NPOAYMAaHHYIO KanuTanm-
3aumio pecypcoB, OT BoAbl A0
3eM/IN N COSTHEYHOW SHEpPruun.

PaboTa Hag co3pnaHnem ycTom-
4YMBOro rpouecca Anq AocTu-
YKEHWA OJHOWN N3 OCHOBHbIX
€BPONENCKNX KNUMaTU4eCcKmnx
HOPM - HyNeBOro BO3AENCTBUA
Ha oKpy»>katoLyto cpefy K 2050
rogy.

Rago Group npoaomkaeT cBou
OpeBHME Tpaamumn, a Takxe
pas3BuBaeT HOBEWLUNE TEXHO-
norun, 4To B6bINI0 03BYYEHO B
[eBn3e KOMMNaHnm, KoTopbli
COMpoBOXOaeT BCe BUAbI Ae-
ATenbHocTn ¢ 1892 ropa: «Mbl
Takue e, Kak 6blnn Bcerpa...
Mbl MO-NPEXXHEMY UOEM B HOTY
co BpemeHem!» il

www.ragogroup.com

ter saving, removal of chem-
ical products and a strong
reduction soil use. The aim

is to make the entire produc-
tion process environmentally
sustainable, through constant
and continuous investments
with the goal of an enlightened
capitalization of resources,
from water to land to solar en-
ergy. Working to create a sus-
tainable process to achieve
one of the European climate
fundamentals, zero environ-
mental impact within 2050.

Then Rago Group carries on
its ancient traditions as well
as the latest technologies
innovation as declared from
the company’s motto that ac-
companies all activities since
1892 “we are the same as
we always have been yet...
we still keep pace with the
times!”. m

www.ragogroup.com
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WHHOBALIUA U TUBKOCTb
®OPMUPYIOT PELLEHNA TECNOPOOL

ecnopool - MMpoBoO Nn-

nep B 06nacTu NpoeKkTun-

poBaHuA, NPOM3BOACTBA

M MOHTaX<a NHanBMAay-
anbHoro nuLesoro o6opyao-
BaHWA N BHEOPEHUA MOMHbIX
NMHUIA anAa 06paboTKK Ntobbix
NPOAYKTOB NUTaHunA oT -40°C
no +300°C.

Mop pykosoacteoM Mukenbl
Jlaro, komnaHma Tecnopool,
OCHOBaHHaA B KoHue 1980-x
rofoB NMUOHEPOM TEXHOMOMMK

1 npeanpuHuvaTenem Jleo-
nonbao Jlaro, NOCTOAHHO Npu-
obpeTaeT HOBbIX KIMEHTOB 1
YKpEennAeT y>XXe cylecTByowme
OTHOLLEHNA NPy OAHOBPEMEH-

HOM pOCTe A0NN HA BHYTPEHHEM
N 3apy6eXXHbIX PbIHKAX.

B ocHoBe cuctem Tecnopool
nexunTt koHsenep T-Worth,
YHMBEepcanbHoe 1 3anaTeHTo-
BaHHOE peLueHne, NoNHOCTbIO
COBCTBEHHOMO NPOM3BOACTBA.

OH nogxoauT onA noboro Tuna
NYLLEBbIX MPOAYKTOB U NpoLec-
COB, OT rny6oKon 3aMopo3KN 00
OXNaXXAeHud, OT nactepusaumnm
0o yxona, oT obLen o6paboT-
K1 NpoayKTa Ao BbINeYkn 1
»Xapku. KoHBeriepHaa neHTa
T-Worth npenctaenaet cobon
HOBYIO KOHLIENUMIO TPaHCNOPTU-
POBKM NPOAYKTOB Ha BCEX 3Ta-

INNOVATION

AND FLEXIBILITY
SHAPE TECNOPOOL
SOLUTIONS

ecnopool is a worldwide
leader in the design,
manufacturing and in-
stallation of tailor-made
food-processing equipment
and implementation of com-
plete lines for processing of
any food, from -40° to +300°C.
Under the leadership of Miche-
la Lago, Tecnopool, founded
in the late 1980s by Leopoldo
Lago, a technology pioneer
and entrepreneur, is constantly
acquiring new customers and

strengthening existing rela-
tionships while growing share
on domestic as well as foreign
markets.

At the heart of the Tecnopool
systems, we have the T-Worth
conveyor belt, a versatile and
patented solution, entirely
manufactured in house. It is
suitable for any type of food
products and processes, from
deep-freezing to cooling, from
pasteurization to leaving, from
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nax Npov3BOACTBa NyTeM yyu-
LIEHNA MMrMEeHNYECKNX YCNOBUI
1 obecrneyeHnA 3Ha4YUTENbHbIX
NPENMYLLECTB C TOYKUN 3peHnA
YHUBEPCANbHOCTN, CKOPOCTU U
onepaumoHHON 3PHEKTUBHO-
cTI.

B Tecnopool Mbl 3Haem, kak
BaXKHO OJ1A HaLLUX KINEHTOB
MaKCUMU3MPOBaTb NPON3BOAN-
TenbHOCTb. [locTUraem 3TOro
nyTeM MoBbILEHWA NPOM3BOAU-
TENbHOCTU U CHUXKEHUA Harpys-
KN Ha TEXHNYECKOEe 06CNyXK-

BaHMe, a Takxke obecneyeHuns
Nerkoro goctyna oA nobon
npouenypbl O4UCTKM, COXPaHAA
npy 3ToM 6€30MacHOCTb B Kaye-
CTBEe NepBooYepeHOn 3adadn.
'MBKOCTb, HAAEXHOCTb, 3¢)-
EKTMBHOCTb, MHHOBaLU U
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KpaTkmne HOBOCTU

product overall handling to
baking and frying. The T-Worth
conveyor belt represents a
new concept for transporting
food throughout all production
stages by improving hygienic
conditions and ensuring signif-
icant advantages in terms of
versatility, speed and opera-
tional efficiency.

At Tecnopool, we know how
important it is for our custom-
ers to maximize productivity.
We address that through
increased machinery perfor-
mance and by reducing main-
tenance burden as well as
guaranteeing easy access for
any cleaning procedure, while
keeping safety of operations at
as top priority.

Flexibility, reliability, efficiency,
innovation, and customer-fo-
cus are the pillars that allow
Tecnopool to design and
manufacture tailor made solu-

tion for food-processing lines,
capable of meeting any market
requirements. Our custom-
er-oriented approach, coupled
with superior engineering de-
sign capabilities, has allowed
our customers to benefit from
completely customized pro-
duction lines.

With our technology, we aim at
achieving the highest quality
standards for any products.
Our customers can experience
it directly in our Test Room
facility: a 3,000 square meters
area located at our headquar-
ters in San Giorgio in Bosco
(PD), where customers can
use our equipment to prepare
their products, taking benefit
from the assistance of our
food experts and technolo-
gist, throughout all production
phases.

Our Customer Service depart-
ment is available around the
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OPUEHTMPOBAHHOCTb Ha KJ/K-
€HTa - CTOJINbI, HA KOTOpbIe
onupaetca Tecnhopool B paspa-
60TKEe 1 NPoM3BOACTBE UHAMNBU-
AyanbHbIX peweHnin onAa MMHUN
NULLEBOWN NHOYCTPUN, CNOCO6-
HbIX OTBeYaTb to6bIM TpeboBa-
HUAM pbIHKa.

Halw opneHTMpOBaHHbIN Ha
KNIMeHTa noaxon, B CoHeTaHnn
C NPEBOCXOAHbLIMU BO3MOXXHO-
CTAMU NPOEKTMPOBAHUA, Mo-
MOraeT K/IMeHTam 1U3BfiekaTb
BbIrO4Y M3 MOSIHOCTBLI HACTPO-
€HHbIX MPON3BOACTBEHHbIX
NVHWIA.

C Hallen TexHonornemn, Mbi
CTPEMUMCA K AOCTUMKEHMIO
cambIX BbICOKUX CTaHOApTOB
KayecTBa ana nobor npoayk-
Lmn.

YOocToBepnTbCA B 3TOM MO-
KynaTenu moryT Henocpea-
CTBEHHO B HalleM ucnbiTa-

TenbHoMm 3ane: 3000 M2 B
Hawewn wTab-kBapTupe B CaH-
I>xopoxxo B bocko (PD), roe
KJIMEHTbI MOTYT UCMONb30BaTb
Halwe obopyaoBaHue OiAa nog-
roTOBKW CBOEW NpOoAyKLuUK, C
MOMOLLLbIO HALUMX 9KCMEPTOB U
TEXHOJOora, Ha Bcex aTanax npo-
N3BOACTBA.

Haw otaen o6cny>kmBaHuA fo-
CTYNeH KPYrnocyTO4YHO 1 rOTOB
okasaTb JlyuLyto NocT-npo-
A2XKHY0 NOAAEPXKKY Ha OCHO-
BE NOTPEBHOCTEN KNNEHTa n
CBOEBPEMEHHbIX PELUEHUIA.

Kaxpana yctaHoska Tecnopool
NoCTaBNAETCA C BO3MOXKHOCTbIO
yOaneHHoro ynpasneHus, 4To
NO3BONAET HaWMM 3KCnepTam

ObICTPO pearnpoBaTh Ha Ntobomn
3anpoc 1 okasbiBaTb MOCTOAH-
HYIO NOMOLLb B TEYEHME BCEro
BPEMEHN TEXHNYECKOro BMeLLa-
TenbcTBa.

Hakoneu, B 2019 rogy Kowm-
naHua cospana Tecnopool TP
Food Group, rno6anbHOro no-
CTaBLIMKa NOMHbIX IMHUIA ONA
NPOMBILLIEHHBIX 1 MOMYNpPOo-
MbILLIEHHBIX NMPOLLECCOB MuLLe-
BOM 06paboTKn, 06 beANHNB
BeyLuMe KOMNaHun, Takme Kak
Gostol, Tecnofryer, LoGiudice,
Mecateck n Mimac ¢ uenbto
yOOBIETBOPEHNA LUNPOKOM

=

uenn KNnmeHTos. it

www.techopool.it
www.tpfoodgroup.com

clock, 24/7, ready to provide
the best after-sale support,
addressing customer require-
ments and delivering timely
solutions. Every Tecnopool’s
installation is delivered with
the option of being remote-

ly supervised, allowing our
experts to quicky review any
support request and pro-
vide continuous assistance
throughout the entire duration
of the intervention.

Finally, in 2019 the company
established Tecnopool TP
Food Group, creating a global
provider for complete lines for
industrial and semi-industri-

al food processing, merging
leading companies like Gostol,
Tecnofryer, LoGiudice, Me-
cateck and Mimac with the aim
of satisfying a wide target of

=

customers. i

www.techopool.it
www.tpfoodgroup.com
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C&G DEPURAZIONE INDUSTRIALE
SRL: OYUCTHBIE COOPYXEHWUA AJ1A
MPOMbILWJIEHHbLIX CTOYHbIX BOA

&G Depurazione

Industriale Srl - nta-

NbAHCKAA UHXUHUPWH-

roBasa KOMMaHusa, KOTo-
paa 6onee 45 neT 3aHMMmaeTcA
NPOEKTMPOBAHNEM U MPON3BOA-
CTBOM YCTaHOBOK /1A OYUCTKMU
MPOMBbILLSTEHHBIX CTOYHbIX BO4,
no BCcemy Mupy, NpeaocTaBnas
KNMEeHTaM MOJIHbINA, NepcoHanu-
31POBaHHbI CEPBUC C MOJTHBIM
yBa>KEHUM OKPY>XKatoLLen cpe-
Obl.

B komnaHuun TpyauTca KomaHaa
WNH>XEHepOB 1 CneumanncToB
BbICOKOr0, KOTOpan COMNpoBO-
XAAeT KIMeHTa oT cTaamm npo-

eKTUpOBaHWA 00 NPOu3BOACTBA
N MOHTa)xa 06opyaoBaHUA,
BKJItOYaA NOMOLLb U NOCNenpo-
DaXKHOe 06Ccny>XuBaHue.

C&G noctaBnaeT obopynosa-
HWe 1 BCrioMoraTesibHble Tex-
HOMOrMY B CaMble pasfnyHble
CeKTopa NPOMbILLIEHHOCTHU C
€NHON Lenbio: 0bpaboTka n
ynyylleHne KayecTsa nobom
KOHKPETHOW XWUAKOCTU Ha
BOAHOWN ocHoBe. OCHOBHbIMM
ceKkTopamu NpMMeHeHnA Ha-
e NpooyKumnn ABNAOTCA
ranbBaHNU4eckue oTpacnu
NPOMBILLSIEHHOCTU, FAEe MOX-
HO BOCcCcTaHaBnmeaTb xpom VI,

C&G DEPURAZIONE
INDUSTRIALE SRL: PLANTS
FOR THE TREATMENT

OF INDUSTRIAL
WASTEWATER

&G Depurazione Indus-
triale Srl is an ltalian
engineering company
which has been design-
ing and manufacturing plants
for the treatment of industrial
wastewater around the world
for over 45 years, with the
aim of providing clients with a
complete, personalized ser-

vice which fully respects the
environment around us.

The company has a team of
engineers and highly special-
ized personnel that follows
each client from the design to
the construction and installa-
tion of the machine, including
assistance and post-sales
maintenance.
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HWKENb, NaTyHb, MeAb U Apyrve
AparoLueHHble MeTan bl 0gHO-
BPEMEHHO C OYNCTKOW CTOYHbIX
BOZ, NPOV3BOAMMbIX 3TUMMU
oTpacnamu. K gpyrum obna-
CTAM NPUMEHEHNA OTHOCATCA

C&G supplies machinery

and support technologies to
a wide variety of production
sectors with one common ob-
jective: to treat and improve
the quality of a particular
water-based liquid. The main
sectors where our products
are applied include galvanic
industries, where it is also
possible to recover Chrome
VI, Nickel, Brass, Copper and

nMLieBan NPOMbILLSIEHHOCTb,
nonurpaduma, MexaHmyeckas,
XvMmu4yeckan n HedpTexmMmmye-
ckanA nHaycTpun, hapmaueBTu-

Ka 1 npon3BoacTBO KOCMETUKN.

KnneHt nony4vyaeT yHMKalbHOe,

other precious metals, while
treating the wastewater pro-
duced by these industries.

Other fields of application in-
clude food industries, graphic
arts, mechanical, chemical
and petrochemical industries,
pharmaceutical and cosmetic
industries.

Customers have a unique,
complete and customized

NOJTHOE W MHAMBUAOYaNbHOE
peLleHNEe OYNCTKN OJ1A CBOUX
Npo6nemM CTOYHbIX BOA,

lMroHep B TEXHONOMMN BaKyyM-
Horo ncnapenua, C&G npea-

treatment solution for their
wastewater problems.

C&G is a true pioneer in
vacuum evaporation technol-
ogy, and offers a wide range
of evaporator models all of
which are characterized by
low electrical consumption,
the possible use of alternative
energy sources, automatic 24
hour functioning, compact,
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naraeTt WNPOKUIA aCCOPTUMEHT
MOZEeNen ncnaputena, kaxagasa
N3 KOTOPbIX XapaKTepuayTcA
HU3KUM NOTPeBNEeHNEM 3NeK-
TPO3HEPrnn, BO3MOXKHOCThLIO
NCMNoJIb30BaTb aflbTepPHATUBHbIE

WNCTOYHUKN 3Hepruu, paboTta

B aBTOMaTM4YECKOM PeXnme
24 yaca B CyTKWN, KOMMaKTHbIN
HaOeXHbI An3aiH, NOCTOAH-
CTBO 1 Ka4eCTBO pe3ynbTaToB,

OTCYTCTBME 3anaxa 1jin napos.

MpousBoacTBeHHAA NUHUA
BKJIOYaET B cebA TakXKe MOHO-
0OMEHHbIE YCTaHOBKM, XUMU-
KO-hunamnyeckyro 06paboTky,
0bpaTHbI 0OCMOC, YbTpa-
unbTpaumio, hmnbTp-npeccsbl
1 AeMuHepanm3aTopsl, - BCA
npoayKumMA COOTBETCTBYIOT
aencreytowmm gupekTtueam EC.

OcHoBHble 3apayn C&G cne-
AyloLMe: CHUXXEHWe 3aTpaT Ha
yTUAN3aumio U Ha NoTpebneHne
BoAbl 0 90%, nepepaboTka uc-
NoJsIb3YEMOW B MPOMbILLIIEHHOM
NMHUW BOAbl, BOCCTAHOBMEHME
AparoLeHHbIX MeTannos, co3aa-
HWe yCrnoBuUn HyneBoro cbpoca,
ycTpaHeHue noboro pucka Bo3s-
MOXHbIX CaHKLMIA CO CTOPOHbI
OpraHoB 3KOI0rMYeCKOoro KOH-
TponA, MOAepHN3aUmMA Npons-
BOACTBA M yNyylleHne nMmoyxa
KoMMaHum. i

www.cgdepur.it

robust design, constancy and
quality in the results obtained,
and absence of smell or va-
pours.

The production line also
includes ion exchange plants,
chemical-physical treatment,
reverse osmosis, ultrafil-
tration, filter presses and
demineralizers, all products
that comply with current EU
directives.

The principal objectives of the
C&G are to reduce the dis-
posal costs and water con-
sumption costs of a company
up to 90%, to recycle the wa-
ter used in an industrial line,
to recover precious metals,

to create a situation of zero
discharge, to eliminate any
possible risk of sanctions by
environmental control author-
ities, to modernize production
and to improve the image of a
company. fi

www.cgdepur.it
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2021-2022

SIGEP

15-17/03/2021 @
RIMINI

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

12/04/2021 @
ROME

Exhibition on energy efficiency.
mcT COGENERAZIONE
12/04/2021

MILAN

&

Exhibition for applications
of cogeneration.

BEER&FOOD
ATTRACTION
12-13/04/2021
RIMINI

Fair for beers, drinks,
food and trends.

MECSPE
10-12/06/2021
BOLOGNA

Fair for innovations

for the manufacturing industry.

FISPAL

22-25/06/2021

SAO PAULO @
Fair for product from packaging.
SPS/IPC
DRIVES/ITALIA
06-08/07/2021
PARMA

Fair for industrial
automation secfor.

LATINPACK
28-30/07/2021 @
SANTIAGO CHILE

Infernational packaging trade fair.

CIBUS
&

&

&

31/08-03/09/2021
PARMA
Fair of food product.

MACFRUT
07-09/09/2021

RIMINI

Fair of machinery and equipment for
the fruit and vegetable processing.

COSMOPROF

09-12/09/2021 @
BOLOGNA

Fair for the cosmetic production chain.
FACHPACK @

28-30/09/2021
NUREMBERG
International packaging trade fair.

MIDDLE EAST 2021/22

GASTROPAN
11-13/03/2021

ARAD ;

Fair for the bakery and confectionery industry.

PROPAK ASIA

16-19/06/2021 @
BANGKOK

Fair for packaging, bakery, pastry
PROPAK

VIETNAM

28-30/07/2021

SAIGON =
Fair for packaging, bakery, pastry.”

IRAN
FOOD BEVTEC
01-05/09/2021

TEHRAN .

Fair for food, beverage&packaging technology.

ANUTEC

15-17/09/2021 @
NEW DELHI

Fair for the food&beverage industry.
GULFOOD
MANUFACTURING @&
07-09/11/2021 -

DUBAI
Fair for packaging and plants.

HISPACK

19-22/10/2021 @
BARCELLONA

Technology fair for packaging.
MEAT-TECH @

22-26/10/2021
MILANO

Fair for the meat and ready meals indusfry.
HOST

22-26/10/2021 @
MILANO /

Fair for bakery production
and for the hospitality.

GULFHOST
07-09/11/2021
DUBAI

Fair of hospitality.

HOSPITALITY
QATAR
09-11/11/2021

DOHA

Fair of Hospitality and HORECA

WOP DUBAI
22-24/11/2021 @
DUBAI

Fair for for fruits and vegetables.
DJAZAGRO
22-25/11/2021

ALGERS

Fair for companies
of the agrofood secfor.

PACPROCESS
FOOD PEX
09-11/12/2021

&
MUMBAI

Fair for product from packaging.

GULFOOD @

13-17/02/2022
Fair for food and hospitality.

&

DUBAI

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




2021-2022-2023

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 @

RIMINI
Fair of icecream, pastry, confectionery, bakery.

PROSWEETS
31/01-02/02/2022 @
COLOGNE

Fair for the sweets and snacks industry.

INTERSICOP

02/2022 &

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

FRUIT LOGISTICA
09-11/02/2022

BERLIN

Fair for fruit and vegetables.

ProWein
27-29/03/2022 @
DUSSELDORF

International wine & spirits exhibition.

VINITALY @
10-13/04/2022

VERONA

Infernational 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.

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

POWTECH @
30-08/01-09/2022

NUREMBERG

The trade fair for powder processing.

DRINKTEC

12-16/09/2022 @
MONACO

Fair for the beverage

and liquid food industry.

SIAL

15-19/10/2022 &
PARIS

Fair on food products.

SUDBACK
22-25/10/2022
STUTTGART

Fair for bakery

and confectionery industry.

BRAU BEVIALE
08-10/11/2022

NUREMBERG @
Fair of production

of beer and soft drinks.

SIMEI
15-18/11/2022

MILANO @

Fair for vine-growing,
wine-producing
and botiling industry.

ALL4PACK

11/2022

PARIS @
Exhibition about

packaging fechnology.

INTERPACK
04-10/03/2023 @
DUSSELDORF

Fair for packaging, bakery, pastry.

IBA

22-26/10/2023

MONACO

Fair for the bakery

and confectionery industry.

RUSSIA

CHINA

23-36/03/2021

Fair for bakery equipment
and food ingredients.

14-26/09/2021

Infernational packaging
machinery exhibition.

04-08/10/2021

Fair of machinery

and equipment

for agroindusfrial industry.

25-28/01/2022

Infernational packaging
machinery exhibition.

08-10/11/2022

Infernational frade

fair for the beverage industry.

eus
&

eus
o]

eus
o]
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o]
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&




A.L.B. SPA

6 - 58/61

Loc. Monti Di Deu

07029 Tempio Pausania - SS
Italy

ARIR

4 - 34-35

Strada Montrucchio, 23
14010 Anfignano - AT - ltaly

C&G DEPURAZIONE
INDUSTRIALE SRL

118/121

Via I° Maggio, 53

50067 Rignano S. Amo - Fl
Italy

CAMERA COMMERCIO
ITALO-UKRAINA
50/53

Via San Pio V, 30
10125 Torino - ltaly

CANTINA GIRARDI

88-89

Via Monchera, 17
31010 Fallo di Soligo - TR
Italy

CANTINA SANTADI
2-72/75

Via Giacomo Tachis, 14
09010 Santadi - SU - lialy

CAPITANI SRL
| COV - 36-37
Piazza IV Novembre, 1

22070 Solbiate - CO - ltaly

COPPIELLO

GIOVANNI SNC

16 - 98-99

Via S.g.barbarigo, 26
35010 Vigonza - PD - ltaly

ESCHER MIXERS SRL
17 - 108-109

Via Copernico, 62
36034 Malo - VI - ltaly

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

oNety,

our guests index
advertisers o

‘Ino

FELMOKA SRL

5-94/97

Via P. lazzari, 24

21046 Malnate - VA - lialy

GELMINI SRL

15 - 54/57

Via Moruzzi, 3A
43122 Parma - PR - lialy

GUGLIELMI SPA

20/25

Via Arturo Biella, 27

28075 Grignasco - No - ltaly

HANNA & ELIA
3-42/45

6A Via Voitsberg |
39040 Varna - BZ - lialy

ICAS SRL

13 - 46/49

Via Martiri delle Foibe, 61

26010 Vaiano Cremasco - CR - ltaly

IFP PACKAGING SRL

67

Via lago di Albano, 70
36015 Schio - VI - ltaly

KAER SRL

12 - 38/41

Via Verdi, 43

27045 Casteggio - PV - ltaly

MANIFATTURE TESSILI PRETE
9-26/29

Via Oberdan, 54

84018 Scafati - SA - ltaly

NAVATTA GROUP FOOD PROCESSING SRL
101/105

Via Sandro Pertini, 7

43013 Pilastro di Langhirano - PR - lialy

PACBRO SRL

62/65

Palazzo Cosmo Centurionevia
Lomellini, 8

16124 Genova - laly

0? Halln aBTOpbLI

PERLINO

11-76/81

Via Valgera, 94
14100 Asti - AT - ltaly

RAGO SOCIETA COOPERATIVA
AGRICOLA

8-110/113

Strada Provinciale, 312
84091 Battipaglia - SA - ltaly

RPE SRL SOLENOID VALVES
92-93

Via Sant’Ambrogio, 3

22070 Carbonate - CO - ltaly

SAP ITALIA SRL

106-107

Via S. Allende, 1

20077 Melegnano - Ml - lialy

SOCIETA AGRICOLA

VALPANERA SAS

14 - 82/87

Via Trieste 5/A

33059 Fiumicello Villa Vicentina
UD - ltaly

TECNO PACK SPA
68/71

Via Llago Di Albano, 76
36015 Schio - VI - ltaly

TECNOPOOL SPA

IV COV - 114/117

Via M. Buonarroti, 81

35010 S. Giorgio in Bosco - PD
ltaly

VINICOLA CONSOLI SNC

7-100

Viale Vittorio Veneto, 92

00035 Olevano Romano - RM - ltaly

WALD & CO. SOCIETA
COOPERATIVA

10-30/33

Via Eugubina, 40

06022 Fossato di Vico - PG
ltaly




www.anutecindia.com

NETWORK WITH

POTENTIAL BUYERS AT A GLOBAL STAGE
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BOOK YOUR STAND NOW!

AND GET EARLY BIRD RATES

ANUTEC - International FoodTec India
15-17 September 2021 | IECC, Pragati Maidan, New Delhi

Co-located with: Organiser:

For more informatio ’

T d ANUTEC Loglstlcs o
o@koelnmesse-india.com INGREDIENTS
1919262044800 I N D | ABMI N D | A koelnmesse



tpfoodgroup.com tecnopool.it

Our Customer have unique needs and our drive is providing them Tailor Made Solutions.

That’s why, for every Customer we develop a Customized System Designed,
Engineered, Produced and Installed around their needs.

The only Iimit is our customer’s

IMAGINATION
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\\ TECNOPOOL W 23 - 26 March 2021

\ TP FOOD GROUP }5‘&3 Visit us at Pav. 2.1, C20
\\ TOTAL PROCESSING |






