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KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHoOE NMpPoncxoXxXgeHme - >KUBOTHOE NMpouncxoxxaeHme

ORION ENGINEERING SRL: CUCTEMBbI
ArpornPoOaOBOJIbCTBEHHbIX
MPOLIECCOB

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

ORION ENGINEERING SRL.:

AGRI-FOOD PROCESSING SYSTEMS

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

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

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

At the moment, we are devel-
oping solutions for cassava,
tomato, mango and whey.

We are developing this strat-
egy based on a circular econ-
omy: a production and con-
sumption model that involves
plant sharing, process reengi-
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neering and the extensive
reuse of industrial waste from
the supply chain. Looking at
the agri-food supply chain, our
goal is to increase the value
of raw materials, reducing to

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

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

We shouldn’t forget the en-
vironmental impact: both the



KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHoOE NMpPoncxoXxXgeHme - >KUBOTHOE NMpouncxoxxaeHme

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

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

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

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

Shifting to a more circular

economy could bring many

benefits, including:

* Reduced environmental
impact

+ Greater security on the avail-
ability of raw materials

* Increased competitiveness

+ The impulse to innovation
and economic growth

* Increased employment op-
portunities

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

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

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

+ Bonblue yBepeHHOCTU B Hanu-
YUK CbIpbA

* [loBbllLEeHNE KOHKYPEHTOCHMO-
COBHOCTU

+ CTUMynMpoBaHMe NHHOBaLMI
1N 9KOHOMMYECKOro pocTa

* YBenn4yeHue 3aHATOCTU

MoBTOpPHOE UCNOJIb30BaHUe
HaTypanbHbIX NMPOAYKTOB
(KOHUEeHTpauua nuTaTeNbHbIX
BeLlecTB)

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

BoccTaHoBieHMe npoussoa-
CTBEHHOM LIeNoYKHU (CHMKEeHUe
Npou3BOACTBEHHbIX 3aTpar)

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

Ucnosb3oBaHue B )KUBOTHO-
BOACTBE

MHTepecHbIM NpMepoM ABNA-
€TCcA NCNoNb3oBaHne oTépacol-
BaeMol BO BpemA rnepepaboTkun
KOXXYpbl 1 CEMAH TOMaTOB:

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

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

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

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

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

Zootechnical use

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

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

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

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

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

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

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

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

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

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

=

suits your company. i



ANDRITZ extractor screens
Get a fruitful yield from your extraction process

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

free operation, we maintain an inventory of
all common types of drilled and punched
baskets in stock. Quick delivery, high per-
formance, high quality, at a reasonable
price. All backed by exceptional service.
You will appreciate the difference. Contact
us today for a quotation!
andritz-fiedler@andritz.com
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MHHOBALIMOHHbIN NOOX04 K
OUNBbTPALMU C VLS TECHNOLOGIES

bIHOK BUWHa, nmBa, CNmpT-

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

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

Pacnonaraa onbITOM 1 npoms-
BOACTBEHHbLIMW MOLLHOCTAMU B

A INNOVATIVE APPROACH
TO FILTRATION WITH VLS
TECHNOLOGIES

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

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

full range of products, all

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

Starting from the multidisci-

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

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

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

HbIX PecesnnepoB u cny>xo6
NOAAEPXKWU; OT KOHCaNTUHra

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

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

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

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

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

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

Innovative technologies
guarantee a number of ad-
vantages.

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

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

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

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

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

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

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

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

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

the remaining product in

the tank does not have to
be reprocessed and can be
sent directly to the distillery
in order to optimize time,
product and resources.Unico
filter is available in different
sizes with 1, 4, 7 and 10
filtering modules up to 60
hi/h. It implements two types
of membranes: the capillary
membranes made of poly-
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NnosiIo3bA Ha Konecax Takxe 13
Hep>xasetoLen ctann. GunbTp
KOMMIEKTYeTCA Hacocamu,
Koprycamu n Bcemu npumoo-
pamu, HeobxoAMMbIMU ANA
npaBubHOM PaboTbl U KOH-
TponAa napameTpos 6e3onac-
HoCcTU. PewweHne punbTpaumnmn
«BCe-B-ogHOoM» Unico oT VLS
Technologies oTmMeueHoO Harpa-
non New Technology SIMEI
2017 Innovation Challenge
SIMEI@drinktec 2017.

dunbTpbl Lees-stop: «Tpya-

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

All the filters are realized

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

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

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

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

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

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

Thanks to several tests, VLS
has verified that this kind

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

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

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

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

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

The sinterized steel mem-

brane has the characteristics
to be long lasting and resist-

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

TynukoBasa punbTpauma:
®dunbTp Pluma

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

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

Dead-end filtration: Pluma
filter

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

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

avoiding the usage of adju-
vant substances.

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

cartridges, pumps and tools
for the correct operation.

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

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

Pluma nsrotosneHsbl 13 nu-
LLEBOV HEPXKaBEKLLEN cTanm

M NOMELLEHbI Ha NOM03bA U3
Hep>xaBeloLLen cTanum ¢ pe-
rynMpyeMbIMU HOXKaMn Un
Kosiecamu. YCTaHOBKU MeKT
B KOMMJIEKTE HAcOChl, Kopryca
1 Nnpubopsl, HeobxoaMMble AnA
NpPaBUIbHOrO PYHKLUNOHNPOBA-
HWA N KOHTPONA BCEX Napame-
TpoB 6e3onacHocTn. Kaxkgana
yCTaHOBKa KOMMJIEKTYeTCA
npeobpasoBaTenAaMn nasne-
HWUA, 3NEKTPUYECKMMM PACXO-
JomMepamu, TemnepaTypHbIMU
30HAAMU, KOHTPOJIEM NOTOKA
nuTaroLLLero Hacoca, 6akom g
BOJbl Y MPOMbIBOYHbBIM HACO-
COM.

VLS Technologies pa6oTaeT
6onee 35 neT, 4TOObLI HaUNyY-
WM 06pa3om obCny>XmsaTb

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

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

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

VLS Technologies has been
working for over 35 years to
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KaK KPYMHbIX KJIMEHTOB, TakK
N CeMEeNHbIe NPON3BOACTBEH-
Hble KOMMaHUN, a TakKXXe BCex
Tex, KTO Mexnay, He 3abbiBan
O LLeHHOCTAX, KOTopble [)Ko-
BaHHW Beno 3anoXxwun B OCHO-
By KomnaHun B 1980 rogy v
KOTOpble Cny>aT OPUEHTUPOM
n cerogHA. Bce nydwee B

HUX CBA3AHO C PEMECNEHHbI-
MU HAYMHAHUAMU: TMOKOCTb,
BHMMaHWE K netanam v yBrie-
YEHHOCTb, KOTOpPble KOMaHAa
VLS TexHonornm BknagbiBaeT
B pa3paboTKn BMeCTe C KNu-
eHTaMu.

VLS Technologies rapaHTu-
pyeT HOBaATOPCKWUI NOAXOA,
peanusya AONroCpoYHble
napTHeEPCKMe OTHOLEHNA Kak
C KPYMHbIMW, CPeAHNMHU, TaK
1 ManbiMy NpegnpuATUAMKU, a
Tak>Xe ¢ OCHOBHbIMW 6peHAaa-
MW BO BCEM MUpe. i

www.vistechnologies.it

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

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

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

=

partnerships with both. i

www.veloacciai.com
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NICOFRUIT
PAST, PRESENT AND FUTURE

ICOFRUIT is a registered
trademark, owned and
distributed by Frutthera
Growers, an ltalian
company located in a town called
Metapontino, in the Basilicata
region, in the south of the Country.
This area is well known and is
ideally suited to the growing of
strawberries, grapes, kiwi and
citrus. These fruits find their natural
habitat here and are included in the
most representative made-in-Italy
productions.

Adopting the integrated production
quality system means employing
environmentally friendly production
methods, protecting the health

of both workers and consumers,
making use of technical and
economic features of the most
modern production systems.

Special care to the environmental
issues led the company to

achieve an important result: the
drastic reduction of pesticides,
implementing specific natural
technics and recurring to a massive
use of antagonistic insects. Natural
protection of the plants gave a
large contribution to get a “zero
residues” pesticides for a lot of the
fruit we produce.

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

Frutthera adopts the integrated
production quality system that
consists of a combination of eco-
friendly production methods, the
protection of both workers and
consumers’ health, and technical

14
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and economic requirements of
the most modern production
systems. Storage and
conditioning are controlled by
a software cell that provides
constant monitoring of the
products’ temperature and
humidity, from the countryside
until their final destination into
targeted markets.

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

Thanks to a computerized
system, the product will be
followed through all the stages
of processing, packaging and
storage to the sale moment so
that the consumer can trace
back the soil where the fruits and
vegetables have grown.

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

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

is 12.300 sgm (indoor and
outdoor). It is newly built and it
has been designed to guarantee
the quality of the products.
Sustainable development is

the only possible model for
NICOFRUIT - solar panels are
located on the storage and on

< IT.FOOD MACHINES »
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the processing plants, and they
are sufficient to feed most of the
company’s energy needs.

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

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

to the Middle East. Analysing
percentage shares, the products
are sold 50% in the foreign
market, 30% in the internal retail
and 20% in the general market.
Since commercial aggregation
is a very important target to
achieve, Frutthera joined

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

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

=

other reliable partners. i

www.nicofruit.it
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GEA HIGH PRESSURE
HOMOGENIZATION TECHNOLOGY
IN FOOD & BEVERAGE APPLICATIONS

EA is the technological
leader for dynamic high
pressure homogenizers
and plungers pump,
suitable for all industries and
applications. This is the result of
specific know-how and a spirit
of innovation that is constantly
focused on innovation and high
standard process performances.

How homogenization enriches
food products?

The benefit of high pressure
homogenization is well known in
dairy, food & beverage industries
for subdividing particles or droplets
present in fluids, and reduce them
to the smallest possible size, down
to nanometer range.

Enhanced stability, shelf life,
viscosity, color and taste are

the essential characteristics

that the emulsion gains

through this process.
Homogenization contribute in
increasing digestibleness and,

as consequence, facilitating
assimilation of the nutritional
principles as well.

The use of high dynamic pressure
and homogenizing valves
specifically designed by GEA
experts for different applications,
allow to subdivided particles at the
required size and efficiently mix
ingredients at the lowest possible
pressure, ensuring energy and cost
savings.

What makes GEA your ideal
partner?

The most important key of
success consists in the close
collaboration with customers. The
connection of common efforts
enable to implement innovative
and tailor-made solutions, to

18



r engineering for
Q\ a better world
B

19

< [T FOODMACHINES »



KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHoOE NMpPoncxoXxXgeHme - >KUBOTHOE NMpouncxoxxaeHme

maintain continuous product
development and to guarantee
efficient operations with excellent
results on the final products. The
latest set-up and continuous
improvements on production
technologies allow the company
to offer a complete range of
homogenizers, from laboratory up
to the industrial scale.

Thanks to a strategy of
development of both established
and potential applications, often
based on cooperation with

our customers’ Research and
Development Centers, GEA

can offer highly specific and
customized process solutions

to always meet, ensure and
repeat over time product quality
excellence.All GEA homogenizers
are designed CIP and SIP,

they are available with cGMP
documentation and approved
FDA and 3-A certification; GEA is
also able to support clients for the
IQ/0Q qualifications and product
test (FAT-SAT).

Ariete Series. The state-of-
the-art technology for power,
reliability and flexibility.
These machines are easily
implementable in remote
controlled systems and
complete process lines. GEA
homogenizers are available

in different configurations,
conceived with specific liquid
end design that allows to reach
up to 1500 bar with premium
homogenization performances
warranty.

Main advantages:
» Easy to use

+ Highest reliability on continuous
production (24/7)

* Reduced operational costs
(water, lubrication oil, energy)

* Low environmental impact

* High capacity at ultra-high
pressure

One Series.

The combination of convenience
and quality to deliver unmatched
benefits.

These 3-piston homogenizers
are simple and versatile
machines manufactured to
ensure easy maintenance and
simple installation. Available

in five versions, the series can
meet any production need (from
300 I/h up to 10.000 I/h - 250
bar).

Main advantages:

» Ready-to-use

+ Ideal for small-medium dairy &
beverage industries

+ High versatility and smart
installation

* Long lasting core components

< ITFOOD MACHINES »
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» Reduced maintenance cost
+ Safe sanitary design

Find the perfect homogenizer
for your product

The Laboratory and the
Innovation Center, just
refurbished in November 2019,
represent a unique resource

for customers to directly test
homogenization technology on
their product samples, refine
receipts, develop high efficiency
homogenizing valves and
evaluate the performance of
installed machines.

Highly qualified staff can support
customers in the development of
new products, to test maximum
process efficiency conditions and
product scalability to industrial
production processes.

The quality and the reliability of
GEA homogenizers are well known
all around the world, find out all the
information on the website

www.gea.com/homogenizers fii
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JURAN INTRODUCES BETTER WAYS
OF HANDLING PRODUCE - AND IT’S
INCREASINGLY CATCHING

ON AROUND THE WORLD

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

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

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

and cosmetics markets.
ArilSystem produces a superior
pomegranate juice without the
bitter taste of the fruit membrane

22



From Germany to Mozambique, from lychees to pomegranates,
Juran systems enhance produce, markets, and bottom lines.
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tannins, and it accesses the
seeds used in the production
of increasingly popular lines of
natural cosmetics.

Lychees unleashed

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

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

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

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

Fresh Deonst*”

Innovative pre-freezing technology

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

Fresh Defrost

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

24

does not leave fruit and berries
soggy, watery or damaged.
Fresh Defrost yields defrosted
fruit that is closer in quality

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

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

Visit:
www.juran.co.il



YINAKOBKA

HaHeceHne 3TUKeTOK - B3BellnBaHne

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 750ml

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

<« IT. FOOD MACHINES »
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running parameters and
environmental conditions.

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

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

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

www.linxglobal.com
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DMC: MIPOEKTUPOBAHUE 1 NMPOU3BOACTBO
ITUKETUPOBOYHbIX MALLWH ANA
MALLEBOW NMPOMBILLTIEHHOCTU U
WHAYCTPUU HAMUTKOB

omnaHna DMC 6bina
ocHoBaHa B 2001 rogy
N B TEYEHME NEPBbIX
HECKObKNX NeT 3aHu-
mManacb, B OCHOBHOM, MEXaHW-
Yyeckon obpaboTKom onA Tpe-
ThUX JILL.

3aTtem 6bl10 co3gaHo nogpas-
nenexve Labeling no npoek-
TUPOBAHWUIO U CTPOUTESNLCTBY
3TUKETUPOBOYHbIX MaLIWH OnA
MULLEBOWN NPOMbILLIIEHHOCTU U
NPOV3BOACTBA HANMUTKOB.

Bce malnHbl MeroT MHHOBA-

LNOHHYHKO CNCTEMY HaHECEeHWA
OTUKETKWN, OCHOBaHHYKO Ha
MCrnosib3o0BaHUN Bpau.tarou.teﬁCH
nnacTuHbI KOHTeI‘ﬁHepa.

Takoe nNpuMeHeHne rapaHTu-
pyeT 3TUKETUPOBLLMKY 3Ha-
YUTESIbHYIO YHUBEPCasbHOCTb
MCMNOMb30BaHVA U BbICOKYIO
TOYHOCTb YNaKOBKU, a TakXe
NpPOCTOE N 3KOHOMUYHOE N3Me-
HeHune chopmarTa.

Bce mopenu nerko HactpauBa-
toTcA 6narogapA BO3MOXXHOCTU

VMHTErpmMpoBaTb HECKObKO
PYHKUNOHAsBHbBIX Fpynmn, Aaxe
paspaboTaHHbIx ad hoc — nog
KOHKpPETHble cneundguyeckme
3anpochbl Ha ynakoBky. To eCcTb
3TO He TONbKO HaAEeXHble U
3AhPEKTUBHBLIE MALUUHDBI, HO

1 MalwuHbl, pa3paboTaHHble B
COOTBETCTBUM C NOTPEOHOCTA-
MU KITMEHTa, KOTOPbIN MOXET
paccuynTbiBaTh Ha NOsIHOMAaC-
WwTabHble TEXHNYECKME KOH-
cynbTauum npu paspaboTke
COBCTBEHHOMO NEPCOHaNN3NPO-
BaHHOro obopynoBaHus.

DMC: DESIGN AND CONSTRUCTION
OF LABELING MACHINES FOR THE
FOOD AND BEVERAGE SECTORS

he DMC company was

founded in 2001 and

for the first few years

the main activity was
represented by mechanical
processing for third parties,
then the Labeling division
was created, dedicated to the
design and construction of la-
beling machines for the food
and beverage sectors.

All the machines are char-
acterized by an innovative
labeling system based on the
use of the container rotating

plate. This application guar-
antees the labeler consid-
erable versatility of use and
high precision in the finishing
of the package, as well as a
simple and economical format
change. All models are highly
customizable, thanks to the
possibility of integrating sev-
eral functional groups, even
designed ad hoc, to meet
specific packaging requests.

Therefor not only reliable and
performing machines but also
machines built to fit custom-

er’s needs: he can count on
a real 360 ° technical consul-
tancy service in the develop-
ment of the project of his own
customized machine.

The products by DMC are
innovative, by choice. In fact,
several patents have been
filed relating to the study and
design of high-performance
and cutting-edge labeling sys-
tems, relating to both bench
labeling machines and auto-
matic line equipment.
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Mpooykuma DMC asnaetcA
WHHOBAaLVOHHOM, 3TO BbIGOp
KOMMaHuMu.

dakTn4ecku, 6bIN10 NogaHo
HEeCKOJIbKO NaTeHTOoB, CBA-
3aHHbIX C U3Yy4YEeHNEM U NPOo-
eKTVpOBaHMEM NepenoBbIX
BbICOKOMPOU3BOANTENbHbIX

Recently solutions and strat-
egies have been adopted
within the workplace to aim
at the efficient use of energy,
the development of sustaina-
ble mobility and the reduction
of consumption and waste,
combining profit with environ-
mental protection and growth
of a green sensitivity in all the
company staff. At the same
time, a digital transformation
process has started thanks to

CUCTEM ITUKETUPOBAHNA, KakK
OJ1A HACTONbHbIX MOAENeEN, Tak
n ona obopynoBaHMA aBToma-
TUYECKMX NHWIA. B nocnepnHee
BpemA 6blIN NPUHATLI PeLLeHNs
W cTpaTerum, HanpasJiEHHbIE HA
3AhPEKTUBHOE UCMONBb30BaHNE
3Heprun, passuTme yCTONYNBOM
MOGUIBHOCTU, COKpaLLeHne

the adoption of solutions for
document archiving and the
introduction of new tools and
procedures in the production
department for the computer-
ized management of orders
and of the warehouse.

Today the range of products
by DMC includes innovative
labeling machines with hourly
production between 500 and
4000 bph and includes both

noTpebneHnA 1 0TXoA0B, COo-
YyeTawLwmx nonydeHne npnbbl-
NN C 3aLMTON OKpY>KatoLen
cpenbl 1 POCTOM BHUMaHUA K
9KONOrnn y BCero nepcoHana
KoMnaHmn. B To >xe Bpem~A
HayancA npouecc umMdpoBoro
TpaHcgopMmnpoBaHuA 6naro-
0apA BHEOPEHMIO PELUEHUI

bench models and semi-au-
tomatic and automatic line
models.

The flagship model among
manual labeling machines is
the ALPHA PRO, a bench
machine suitable for the
packaging of multiple types of
containers, from cylindrical to
conical, square and shaped,
which guarantees high la-
beling precision and a quick
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and economical format change
thanks to the use of the rotating
plate system.

This labeling machine is also
designed for the application of
a neck label or a small medal,
allowing the packaging of the
classic sparkling wine bottle

to be carried out with manual
bench equipment.

Among the automatic models,
the TECH SONIC stands out,
an automatic 4000 bph labeling
machine: it is a linear machine
suitable for the packaging of
cylindrical formats, which uses
an innovative labeling system
(patent pending) by means of
opposing rollers which makes
this model a valid alternative to
traditional vacuum-type labeling
machines.

The range in 2021 will be further
enriched by a new labeler, the
MHIRA model, a 1500 bph linear

IT. FOOD MACHINES »

Nno apX1BMPOBaHWIO [OKYMEHTOB,
HOBbIX MHCTPYMEHTOB U npouenyp
B NPOM3BOACTBEHHOM OTAENe ANA
KOMMbIOTEPU3NPOBAHHOIO yrpasse-
HWA 3aKasamMu 1 CKNaaom.

CerogHA acCoOpTUMEHT NPOAYKLUN
DMC npeacTtaBnaeT MHHOBALUMOH-
Hble 3TUKETUPOBOYHbIE MALUNHBbI
npoussoauTenbHOCTbIO OT 500 oo
4000 6yT/4, BKNtovatowme B cebna
Kak HacTOsbHble, Tak N INHENHbIE
nosiyaBTomMaTnyeckme n aBTomaTu-
Yyeckne Moaenu.

dnarmaHcKon Mogenblo cpean pyud-
HbIX 3TUKETMPOBLLMKOB ABAETCA
HacTtonbHaa ALPHA PRO, noaxo-
OALWAaA 0nA ynakoBKU HECKObKNX
TUMNOB KOHTENHEPOB, OT LINSINH-
OPUYECKUMX 00 KOHMYECKNX, KBa-
OpaTHbIX 1 NPOMOUIIbHBIX (OOPM, YTO
rapaHTUpyeT BbICOKY TOYHOCTb
HaHeceHWA 1 BbICTPOE 3KOHOMMY-
HOe n3meHeHune hopmarta bnarona-
pA NCNOIb30BaHMIO CUCTEMbI Bpa-
Lwarowmxea nnacTvH. 9T1a MalmHa
Tak>Ke npegHasHavyeHa oA HaHe-




CEHVA 3TUKETKMN Ha ropsbILLKO
nnu HeboNbLLYIO Mefarb, YTO
No3BONAET OCYLLECTBMATbL yna-
KOBKY KJ1aCCUYECKON By ThINKN
WUrpUCTOro BMHA Ha Py4HOM
HaCTONbHOM 060PYA0BaHUMN.
Cpenon aBTOMaTUYECKUX MOLE-
nen soigenAaetcA TECH SONIC
- 3TMKETMPOBOYHAA MaLlnHa C
nponssoanTenibHOCTLI0 4000

OyT/4. DTO NMHEerHaA MalnHa,
nogxoasAuwas anAa ynakoBku
UWAVHAPUYECKNX hOpMaToB,
KOTopasa Ucnonb3yeT NMHHOBaLUK-
OHHYIO CUCTEMY 3TUKETNPOBA-
HWA (NaTEeHT Ha pacCMOTPEHUN)
C MOMOLLIbIO MPOTMBOCTOALLNX
POSINKOB, YTO Aenaet 3Ty Mo-
Oenb 0encTBUTENIbHON anbTep-
HaTUBOW TPAOWLIMOHHBIM 3TUKE-

TUPOBLLMKaM BakKyyMHOrO Tuna.
B 2021 rogy accopTUMEHT
6yneT JONOHUTESNIBHO pacLun-
pPEeH HOBbIM 3TUKETUPOBLLMKOM
MHIRA - nuHenHaAa mawmnHa
1500 6yT/4, cneumansHoO onA
ynaKoBKM KNaccu4eckoro Bop-
[o. i

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

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

bl YBEPEHbI,

4YTO Hawa
“ nuuua Bcer-

na éynet

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

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

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

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

Bpema pokasano ero npa-
BoTy. CnycTAa 25 neT, npu-
K/IOYEHVE, HaYaBLleecA B
HebonbLwon nabopaTopun,
npeBpaTUIOCh B peasibHbIN

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

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

e’re sure that
‘ ‘ our pizza will

always be true

to us”, said Ti-

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

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

Time seems to have proved
him right considering that to-

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

in the first years. At the begin-
ning of its activity, the Venetian
company decided to focus on
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6nsHec, nepenana oT gecATka
COTPYOHUKOB K paboTe B ABe
CMEHbI Ha OBYX IMHUAX, C NpPO-
nasoactesom 100 000 nuuy B
OEeHb NPOTUB HECKOJSIbKNX Thl-
CAY B nepBble roabl. BHavane
BEHeuuaHcKana KoMnaHma pe-
Lwnna cocpenoToymMTbeA TOSb-
KO Ha UTanbAHCKOM pbiHKE, B
OCHOBHOM MO ABYM NpUYNHaM:
C OQHOI CTOPOHbI, HEO6X0M-
MO NpPMOBPECTN AOCTaTOYHbIN
onbIT paboTbl HA PbIHKE; C
OpYror CTOPOHbI, BaXHO Nosy-
YNTb NOMOXXUTESIbHbIE OT3bIBbI
0 KayecTBe NpoayKuun.

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

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

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

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

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

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

The implementation of a cut-
ting-edge automation system

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

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

B 2014 rogy Prodal Havana
COTpyAHMYecTBO € Tecno
Pack S.p.A. ona pa3paboTku

has meant a significant re-
duction in costs as well as an
improvement in quality and a
drastic reduction in the num-
ber of non-compliant products,
(o]0}

Here, it is worth mentioning
an innovative solution in-
troduced in 2018: a brand
new blast chilling and storing
system, with latest-generation
cool stores, able to triplicate
the product storing capacity.
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BbICOKOIr0 YPOBHA TEXHOOMM-
YecKuX MHHOBAaLUWI B oTaOene
YMakoBKMW.

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

C nepBon xe BCcTpeun ¢ Ax-
opea MoTtTa, pervoHasibHbIM
MeHepxepoMm Tecno Pack,
Prodal pana noHATb, YTO OHMU

These structural and opera-
tional improvements project
the company towards the
world of Industry 4.0.

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

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

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

shrink film packaging.

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

TUBHbIE CUCTEMbI B TEYEHNE
nocnepHux 5tu net. lNpen-
CTOALLAA NocTaBKa TPETbEN
JIMHUKM ABNAETCA YacTbio
JanbHenwero ycnexa.

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

dress for the queen of Italian
food: pizza.

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

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

“The great teamwork with
Tecno Pack”, says Zanuto,
“has led to great results that
certainly make us proud, but
at the same time remind us
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YBarkeHue TpaanUNOHHbIX
MEeTOLOB N NOAXOA0B A0SIHKHO
ObITb NyTEBOOHOW 3BE300M
[OJ1A Halero Nnpon3BoaCTBa».
eHepanbHbIN OMpeKTop
Prodal npogomkaet: «OgHum
13 OCHOBHbIX acMeKTOB Hallen
mMuccunmn, 6e3yCcnoBHO, ABNAET-
cA TWwaTeNbHbIN 0TOOP UH-
rpeoueHToB U CKPYNynésHoe
cobnoaeHne HauoHanbHbIX
M MeXayHapoaHbIX cTaHoap-
TOB, PETYMPYIOLLMX LIEMNOYKN
NOCTaBOK MPOAOBOSIbCTBUA».
KomnaHuAa Prodal cooTtBeT-
CTBYET €BPONENCKNM U MEX-
OyHapoaHbIM cTaHaapTam
014 ynpaBnieHnAa 1 NULLEBOWN
6e30nacHOCTN B NPOM3BOA-
CTBE, YNakoBKe U XpaHEHUN, U

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

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

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

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

to Sydney, up to Dubai, Hong

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

COTpyaHNYECTBO MeXay ABY-
MA KPYMHbIMY KOMMaHWAMN,
nuaepamu pbiHKa B COOTBET-
CTBYIOLLMX CEKTOpaXx, MOXeT
NPVYBECTU NILLb K HOBOMY
60MbLIOMY yCriexy. i

www.tecnopackspa.it

Teeno Pack

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

www.techopackspa.it
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COENAHO B 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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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 nop 6peHaom
Elena Marchetti.

CospaHa B 2012 rogy, HO yxe

B 1929m mon npapen dpaHye-
CcKO AHTOHMO MapkeTTu Havan
paspabaTtbiBaTb 1 NPON3BOANTb
HOBaTOPCKMNE MeXaHn4eckune
KOHCTPYKLMK, OT CEKTOpa
NoXXapoTyLueHNA (NaTeHThl

1 MPOM3BOACTBO KOJTIECHbIX
OrHETYyLWNTENEen 1 rmgpopac-
nblnuTENen, B TOM Yncne, onsa

BM®) 0o [OpOXKHOro cTpou-
TenbctBa (BUTYMHbIE MaLUUHbI
N OpOobUSbHbIE YCTAHOBKW AN1A
KomnaHum Loro e Parisini B
Mwunane).

B nocneBoeHHble roabl 6bina
CNpoeKTMpoOBaHa 1 npopa-
Banacb ¢ 60MbLUIMM YCMEXOM
«CTabwun» - "HHOBaLMOHHanA
Tenexkka as1a MOTOPHbIX JTOA0K
1N MOTOLMKIIOB, - @ HEKOTOpOE
BpeMA CnycTA NoABWUICA aBToO-
MOOUNBHBLIN Npuuen «TeHaep».
W BOT MblI y>xe B 70-x rogax,
Korga mMouv e v oTel, Havanu

PACBRO BUILDS
AND SELLS SECONDARY

PACKAGING MACHINES

JenaTtb MaluHbl ONA 3ananku
KapPTOHHbIX KOpO6OK.

[OnvnHHaAa cemeriHaa 1 NPOMBbILL-
JIeHHaA NcTopuA, KOTOPOWN A
rop>kyCb, MOTOMY YTO yHacne-
[oBasia HaKoMneHHbI OnbIT

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

KakoBbl Bawiu npoayKTbl U
OJ1A KaKoro pbiHKa, uav 3apa-
4Yu, OHM npegHa3Ha4varTcA?
Mbl IpoeKTUpyem 1 co3gaem
obopynoBaHue Os1a BTOPUYHON
yNakoBKKN: (hOPMOBLLNKN KOPO-

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”.

And we come to the Seven-
ties when my grandfather and
father began to make ma-
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60K (aMmepukaHcKui goopmart)

N 3aKNenLmnKn Kopobok, Kak
CKOTYEM, TaK U Kneewm, pasnuny-
HbIX TUMOB: aBTOMaTUYeCKME,
nonyaBTomMaTunyeckue ¢ PuKcu-
pPOBaHHbIM U C aBTOMaTUYECKMU
HacTpauBaembll hopMaTom,
Tak>Xe AnA KoHUa JIMHUN.

Halum MalmnHbl MOXHO HaNTW
Be3ae, rae ecTb KapTOHHaA
Kopobka AnA XpaHeHnA unm
oTnpaBku. A B KAPTOHHYLO
KOPOOKY MO>XHO NOMOXUTb BCE:
OT aBTOMOOWSIbHbLIX 6aTapen Ao
KOpPOOKM (hpyKTOBOrO coKa U
BCe, YTO MeXAy HUMW. TO ecTb
Mbl paboTaeM anAa nobbix cek-
TOPOB, OT NPOAYKTOB NUTaHUA
00 KOCMETUKU, OT JIOTNCTUKMU
00 TOBapOB AINTENbHOrO Mosib-
30BaHuA.

Bawa KomnaHuA 3KCNopTu-
pyet? Ecnu ga, T0 Ha Kakue
9KCMOPTHbIE PbIHKU U CKOJ1b-

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.

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

KO B NMpoLueHTax?

Mbl akcnopTupyem okono 90%
Halen NpoayKLMK B CTPaHbl
EC, cTpaHbl EBponbl, He BxoaA-
wue B EC, Ha BnmxHuin Boc-
ToK, A3uio, CeBepHyto AMepuky
n OkeaHuo.

BakHaA 4yacTb 3TOro akcnopTa
npoxogmuTtca Ha Poccuun, roe
nmAa PACBRO/Elena Marchetti
XOpOLUO N3BECTHO U BOCTpE-
60BaHO TEMU, KTO XOTES OC-
HacTUTb ce6A TEXHWKOM Bbl-
COKOHaOEe>XXHOM 1 OTINYHOrO
KayecTBaa.

EcTb nu y Bac csou uccne-
OoBaTeNbCKUI oTAenN, YTOGbI
COOTBETCTBOBaTb Tpe6oBaHu-
AIM pbIHKa, KOTOPbIA B HacTo-
flllee BpeMA CTaHOBUTCA BCe
6os1ee rno6asibHbIM?

Haw TexHunyeckuin otoen
Bcerpa B Kypce notpebHocTen
PbIHKa 1N HOBbIX TEXHOJIOTN,
BbIMYLLEHHbIX HALIMM Beay-

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

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

LWMM nocTaBLLMKaM B CBOEM
CeKTope, KOTopble MOryT 6bITb
WHTEerpupoBaHbl B Halle o6opy-
LOBaHWe A1F NOBbIWEHNsA ero
NPON3BOAMTENBHOCTMW.

Kpome Toro, Mbl MOCTOAHHO B
NMOMCKEe NHHOBAaLWiA 1 cneuu-
anbHbIX PeLIeHniA, KOTopble
MOXXHO 6bI/10 6bl MPEANOXNTb
HaWnM KNneHTam no ux KOoH-
KpPeTHbIM 3anpocam.

Kak Bbl no6buBaeTecb Kaye-

cTBa?

- KayecTBO ABNAeTCA Hallen
CWUJTbHOW CTOPOHOW, 1 3TO TO,
4YTO NO3BONIAET HaM Bblae-
NATbCA HA OYEHb KOHKYPEHT-
HOM pbIHKE.

- KOMMOHEHTbI OT Nyywnx
€BPOMNENCKNX NOCTaBLNKOB,
npou3BOgMUTENN METaNo-
KOHCTPYKLMI - B HECKOJTbKNX
KUnoMeTpax OT KOMMNaHum, nx
TexHn4yeckmne oducol nNocTo-

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

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-
ingly global market?

Our technical department is
always up to date on new
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AHHO B KOHTAKTE C HallK- Banucb cHavana rnobanu-
MU O1A HENpepbIBHOro 3aumen, a 3aTeM 9KOHOMMU-
cornacosaHuA. 4eCKMM KPU3NCOM, KOTOPbII
- C60pKa MoSIHOCTbIO Bbl- npvBen K noucky 3a pybe-
MOSMIHAETCA Ha Hallem »KOM Kak npoussoauTens,
3aBofe A/1A NOCTOAHHOro Tak 1 roTOBOW NPOAYKLMM MO
KOHTPOSIA BCEX YacTen u 6onee HU3KUM LieHaM.

CBOEBPEMEHHOIO TECTUPO-
BaHWA, YTOObI 06ecneunTb | [poekTupoBaHne 1 NPouns-
noeansHyto paboTy Mawmn- | BOACTBO, KOTOPbIE He Bceraa

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
integrated into our machines
to improve their performance.

We are also constantly look-

Hbl / MIMHUN.

KpynHeWniwime ntanbAHCKne
npoun3BoaMTeNN MaLUUH
BTOPWUYHOW yNakoBKW Nos-
Bunuck B 1970-x n 1980-x
rogax. (OcobeHHo B JTom-

6apann n AmMunua-PomaHbs,
Tak HasblBaemas Packaging

Valley).

Bonee menkue npeanpuATua

BO3HUKIN B 1990-x rogax
B pes3y/bTaTe «yTeuyku»
COTPYOHMKOB U3 KOMMNaHWN
KPYMNHbIX NPOM3BOAUTENEN.

2000-€e rogbl xapakTepuso-

alignment.

Entirely assembled in our
factory to have a constant
control on the conformity of
all the pieces and punctual
and precise testing to guar-
antee the perfect functioning
of the machine/line.

ing for innovation and ad hoc | The major Italian manufactur-
solutions to propose to our ers of secondary packaging
customers according to their machines were born in the
specific needs. 70s and 80s. (Mainly in Lom-

bardy and Emilia Romagna,
How do you pursue quality | today is known as “Packaging
for your production? Valley”).

+ Quality is our strength and

it is what allows us to stand | Smaller companies emerged

out in this very crowded and | in the 90s following the de-

competitive market. parture of employees from the
+ Components from the best historical producers.

European suppliers, carpen-

tries within a few kilometers | The 2000s were character-
from the company and with | ized first by globalization
technical offices constantly | and then by the economic

in contact with ours for a crisis, which led to the search
continuous and constant abroad for both production
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44

COBCTBEHHbIE, YacTO npnBo-
Oonnn K noTepe Hoy-xay.

MTanbAHCKME npon3BoanTe-
NN CTaNKnBalTCA CO cnepy-
IOLLUMMN TPYAHOCTAMM:

1. KOHTPAKTHbIA PbIHOK;

2. NoTepu OO0 pPbiHKa,
no4yTn BCerga B Nonb3y
a3naTCKNX KOHKYPEHTOB.

OHn coenanv Bbl6oOp B NMonb-

3y MONNTUKN CHUXKEHUA LIEH,

KoTopas He Bcerga corna-

cyeTcA ¢ ceb6ecTOMMOCTbIO,

M Kak cnencreuve, ¢ Nnpubbl-

nbto.

Mpounsowno obLee «UCTO-

and finished products at a
lower cost.

Design and production not
always proper have often
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




LeHne» NPOAYyKTa, KOTOPbIA penkKo nogsepranca
O0OHOBNEHMAM U MHHOBAaLMAM.

Monb3oBaTenAam 4YacTo npmuxoamTca npuberaTtb K CTaH-
OAapTHbIM NPoAyKTaMm, He4OPOruM, 4acTo asnaTCKuM,
LLEHHOCTb M 0ONTOBEYHOCTb KOTOPbIX MPOMNOPLNOHasb-
Hbl LieHe.

OCHOBHbIMW XapaKTepuCcTUKaMM HalnxX MallnH ABNA-

oTCA:

- ONVTENbHbIN NPOEKTHbIN CPOK cny>bbl (heavy duty);

- cobnogeHne OencTBYOWNX NpaBua TEXHUKK 6e30-
nacHocTu (EC);

- BbICOKOK@4YeCTBEHHbIE KOMMOHEHTbI, CEPTUPULINPO-
BaHHbIE 1 C 32ABJIEHHBIM NMPOUCXOXOEHNEM;

- HW3KOE 3JIEKTPUYECKOE N NMHEBMATUYECKOE NOTpe-
6neHve;

- BO3MOXXHOCTb MEPCOHANM3NPOBAHHbIX PELUEHUN B
3aBUCKMMOCTM OT NOTPEBHOCTU KINeHTa

MpenmyLecTBO, KOTOPbIM Mbl Kak HebOJbLIaA KOM-
naHmA, 6e3ycnoBHo, obnagaem - rmbkKocTb 1 ocoboe
BHVMMaHWE K HalUM KJTMEHTaM.

OTnn4HBIN cepBUC 00 U Nocne NPoaaXx, U HenpepbIB-
HaA TexHnyeckaa nognepxka. Becerpa 6eicTpasa go-
cTaBKa 3arnacHbIX YacTeil. il

www.elenamarchetti.it

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

The main features of our machines are

- designed to last over time (heavy
duty);

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

- use of high-quality components, certi-
fied and of declared origin;

- low electrical and pneumatic con-
sumption;

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

A plus that we have as a small compa-
ny is definitely the flexibility and special
care and attention to our customers.
Excellent pre and post-sales and con-
tinuous technical support. The delivery
times of spare parts are always fast. i

www.elenamarchetti.it

bianetwork.it

L£O0D & BEVERAGE PLANTE

Mpuraawaem NO3HaKOMUTLCA C
npeumMmywecreamm ZACMI

Ha BbicTaBke ATPOMPOAMALL!
Mb1 HaxoauMmca B [NlaBUAbOHE
DOPYM, crenp FG110

Ocob6ennoctu MNOPLWHEBOIO HAMOAHUTEAA C
BEPTUKAAbHbBIMU KAANMAHAMMW:

* MoAHOCTbIO MOlOLWWAACA KOHCTPpYyKUMA C cobalopeHuemM cTporunux
CaHUTAPHO-TUTUEHUYEeCKUX HOPM

* YHuBepcaAnbHas 6bicTpaa nepeHanapKa Ha Apyron ¢popmar Tapbl
* BbicoKas TOYHOCTb HaNnoOAHeHUsA
* OTCcyTCTBME NOATEKAHUM

www.zacmi.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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YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

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

49

< [T FOODMACHINES »



YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BellnBaHne

HOLYGRAIL 2.0 LAUNCHED: MONDI TRIALS
DIGITAL WATERMARKING TO SEPARATE
WASTE FOR A CIRCULAR ECONOMY

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

European Brands Association,
and other partners across

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

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

the naked eye—make it
possible to effectively sort

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

again as a resource.

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

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

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

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

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

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

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

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

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

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

www.mondigroup.com
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PROCESSING

refreshing taste
of technology
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KpaTkmne HOBOCTU

OBOPYAOBAHUE
anAa nPonM3BOACTBA HANMUTKOB

- KOMMaHuA,
KoTopana C
2005 roga
3aHMMaeTcA

noctaskamu o60pyaoBaHuA
ONA UHAYCTPUM HanUTKOB.

3a atn rogbl WS npuobpena
OY€EHb XOPOLLYHO penyTaumo

B CEKTOPE HaNUTKOB, COTPYA-
HUYaA C TaKUMU KPYMHbIMU
MUPOBbLIMU UIPOKaMN Kak
Coca Cola, Pepsi Cola, Nestlé
Waters n Orangina-Schweppes,
a TakXXe C YaCTHbIMU MHBECTO-
pamu, BOB3BOAALLMMU HOBblE
NPOV3BOACTBEHHbIE MOLLHOCTMU,
O0CTaTO4YHO yacTo green fields,
B Pa3BMBAOLLMXCA CTpaHax.
Mpoaykumna WS oTeseyvaet

HOBbIM CTaHOapTam KayecTBa,
3HeprocbepexxeHna n Makcu-
MasnbHOM NPON3BOANTENBHOCTHN
obopynoBaHua, cobnonan
camble CTpOrne KpuTepum rurun-
€Hbl 1 6e30MacHOCTN.

Bce ycTporicTBa cnpoeKTupo-
BaHbl Tak, 4TO6bl rapaHTUPO-
BaTb Hauny4lwue TpeboBaHnA
B 4aCTM MUKPOBNONOTrNYECKMX,
hU3NKO-XUMNYECKMX U Opra-
HONEenTUYEeCKNX CBOMCTB; BECb
NPOV3BOACTBEHHbIN NPOLLECC

1 paspaboTka NnporpaMMHo-

ro obecneyeHmnA NpomcxogAT
BHYTPW KOMNaHuu. YCTaHOBKa
1 BBOA B 3KCNJlyaTaumio Takxke
BbIMOSIHAIOTCA COOCTBEHHBIMU
cvnammn WS. Mpoaykuna WS

EQUIPMENT
FOR THE BEVERAGE INDUSTRY

S is a Company,
founded in 2005,
working as process
equipment supplier
for the beverage industry.

During these years WS has
achieved a very good reputa-
tion in the beverage industry
field, managing to cooperate
with the major global players,
such as Coca Cola, Pepsi
Cola, Nestlé Waters and Or-
angina-Schweppes, and with
private investors installing
new production facilities, quite
often green fields, in emerg-
ing Countries.

WS has met new standards
for product quality, energy
saving and maximum plant
output while complying with
the strictest criteria for hy-
giene and safety.

All the devices are entirely
conceived and designed to
guarantee the best require-
ments in terms of microbi-
ological, physical-chemical
and organoleptic properties;
the entire production process
and software development
are managed internally, as
well as installations and
commissionings which are

0J1A NPOM3BOACTBA HaNUTKOB

BKJIOYa€ET B cebA:

- CUCTEMbl O4YMUCTKM BOAbI
(MexaHnyeckana unbTpauus,
MUKpoUnbTpauma, obpart-
HbIn ocmoc, Yd-o6e33apa-
XXMBaHWe, cTepunmsauma),
CMPOEKTMPOBAHHbIE HA OCHO-
Be TpeboBaHWI 3aKas4vmka u
XUMUYECKOro aHannaa;

- CUCTEeMbl pacTBOPEHMA caxa-
pa (pa3oBasa napTuA, ABOKHaA
1 HenpepbiBHaA go 35000
n/y;

- MONyaBTOMATUYECKME N aBTO-
MaTU4eCKne CUCTEMbI MPOUN3-
BOACTBA CMPOMOB

- CUCTEeMbl MPEMUKCA;

- yCTaHOBKM OnA pnaw-nacre-
pu3aumu;

carried out with WS’s own
resources.

WS’ products for beverage

industry are:

- water purification plants
(mechanical filtration, micro-
filtration, reverse osmosis,
UV disinfection, sterilisation)
designed according to the
Customer’s exigencies and
the chemical analysis;

- sugar dissolving systems
(single batch, double batch
and continuous up to 35.000
I/h);

- semiautomatic and auto-
matic syrup rooms;
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- reHepaTopbl 030Ha; - NapoBble CUCTEMbI MUKPO(WIb- TBOPOB MPOMbIBKW N AE€3UH-

- obopypoBaHue oA ra3vposa- Tpauum (CoKu, NMBO, BMHO); dekumm By TLINOK (Hanpumep,
HWA (BOOa, BUHO, NMBO, 6e3- - obopypoBaHue MuHepanusa- 030HAa) U XMUYECKMX pacTBO-
aiKOrofibHble HanNUTKW); umu; poB (NepykcycHaA KucnoTa,

- JINHUM U3 CUCTEM CMELLMBaHNA | - obopynoBaHmMe AnAa npuroTos- nepekncb BOAOPOAA, XJ10p 1
CMPOMNOB W UHIPEAMEHTOB; NIeHNA HEXUMMYECKNX pac- ap.);

Mass control premix unit

BAOK NpeABapUTEABHOTO CMELLMBaAHWUSA C KOHTPOAEM Macchl

premix units; of non-chemical bottles

flash pasteurising units; rinsing and disinfecting solu-

ozone generators; tions (such as ozone) and

carbonating equipments chemical solutions prepar-

(water, wine, beer, soft ing devices (peracetic acid,

drinks); hydrogen peroxide, chlorine,
- in line syrup blending sys- etc.);

tems and ingredients mixing equipments for the prepara-
systems; tion of sterile water;
- steam sterilisable microfil- manual and automatic CIP
tering systems (juices, beer, systems.
wine);
- mineralising equipments; Thanks to its skill and process
- equipment for preparation expertise, today WS is widely

< [T FOODMACHINES »
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- obopynoBaHue ana npu-
rOTOBMEHNA CTEPUNIBHOMN
BOAbI;

- py4Hble N aBTOMaTU4ECKME
cuctemol CIP.

Bnarogapa cBouM HaBblkam

W oMbITY B 06nacTn Npons-
BOACTBEHHbIX npoueccos, WS
CerofHA WMpoKo npeacTas-
NeHa BO BCEM MUpPE roTOBbLIMU
peLleHnAMK, BKIKOYas BCro-
MoraTenbHoe 06opyaoBaHue
(oxnaxxgatoLiee obopyaoBaHue,
KoTnbl 1 T. [.).

dunocodma WS coctounT B
npou3BOACTBE BbICOKOKAaye-
CTBEHHOro Hage>XHoro obopy-
[OBaHNA, OCHALLEHHOIO KOM-
MOHEHTaMU UCKTIOYNTENBHO
Benywux 6peHaos: ALFA
LAVAL, ENDRESS+HAUSER,
PALL, ANTON PAAR,
SIEMENS, FESTO, SPIRAX
SARCO aBnaoTCA TUNNYHbI-
MU npuMepamu UpM, Ybio

present worldwide even with
turnkey solutions including
ancillary equipment (cooling
equipment, boilers, etc.).

WS’ philosophy is to man-
ufacture high quality and
reliable equipment, equipped
only with top brand com-
ponents: ALFA LAVAL, EN-
DRESS+HAUSER, PALL,
ANTON PAAR, SIEMENS,
FESTO, SPIRAX SARCO are
the typical components our
Customers will find on Their
plants.

The choice of providing only
state-of-the-art solutions has
brought us to be appointed as
officially authorized integrator
by ALFA LAVAL.

Between main technical refer-
ences, WS can list the supply
of two fruit juice tubular flash

pasteurizers for aseptic filling
to ORANGINA-SCHWEPPES

HOBOCTU

KpaTKmne HOBOCTU

NPOOYKLUMIO HALLN KITMEHTbI
HanayT Ha CBOUX YCTaHOB-
Kax.

HanpaBneHHOCTb Ha TO, YTO-
6bl NOCTaBNATb TOSIbKO Camble
COBpPEMEHHbIE peLleHna npu-
Besio K Tomy, 4yto ALFA LAVAL
Bblbpana Hac B ka4yecTBe ohu-
LManbHO aBTOPM30BaHHOMO
MHTerpaTopa.

Cpeny OCHOBHbIX TEXHUYECKMX
npoektoB WS MOXeT oTme-
TUTb NOCTaBKy ABYX TpybyaTtbixX
donaw-nactepusaTopos ppyk-
TOBOIMO COKa asAa acenTtuye-
CKOro po3nvBa oA KoMnaHum
ORANGINA-SCHWEPPES Bo
MpaHumm; BaXKHO TakXXe OT-
METUTb, 4To WS BKJtOYEHa B
CMMCOK aBTOPN30BaAHHbIX MO-
CTaBLLMKOB CUCTEM OYUCTKU
Boabl anAa NESTLE WATERS:
HepaBHO 6bI71 NOANMCAH BaXk-
Hbll KOHTPAKT Ha NOCTaBKy
BbICOKOTEXHOJIOMMYHOW BOO00-

in France; furthermore, it’s
significant to point out that
WS is included in NESTLE
WATERS’ authorized suppli-
ers list for water purification
systems: recently an impor-
tant contract for the supply of
a top-technology water treat-
ment plant in the far East has
been finalized.

Amongst last supplies (ear-
ly 2016), WS also boasts a
complete line for soft drinks
production in Las Vegas -
USA (Coca Cola co-packer):
from water treatment to hot
fill pasteurizer, through sugar
syrup preparation and ingre-
dients mixing, also including
CIP equipment. WS consider
Customer Service one of the
greatest keys to success:
entire business, marketing,
sales and profits depend on
Customers’ satisfaction so the
after sales team is constantly
trained to perform the sim-
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YNCTHOW CTaHuMM Ha [danbHem
BocToke.

Cpenm nocnenHux nocTaBok (c
Hadana 2016 roga) WS Takxe
MO>XET NoxBacTaTbCA MOSHOM
NVHVEeR No NPOU3BOACTBY
6e3aKorosibHbIX HaNMUTKOB B
JNac-Berace - CLUA (Coca Cola
co-packer): 0T 04UCTKN BOAbI
00 nactepmsartopa ropavero
po35vBa, NyTeM NpuUroToB-
NEeHVA caxapHoro cvpona u
CMeLUMBaHNA MHIPEAVNEHTOB,
BKo4aA obopynosaHue CIP.
WS cumTtaet paboTy C KNneHTa-
MW OOHUM U3 KITIOYEN K yCnexy:
BeCb 6U3HEC, MapKETUHT, NPo-
A2XXN 1 NpybbINb 3aBUCAT OT
yAOBETBOPEHHOCTM 3aKasuu-
KOB. VIMEHHO NO3TOMY KOMaHaa
nocnenpoaaxHoro cepsemca
MOCTOAHHO YYNTCA HAXOAUTb
npocTenlme peweHna B Kpart-
Yyanlime CPOKU ANA NOALEPXKKM
6uaHeca KnueHTa. i

www.watersystems.it

plest solution in the shortest
possible time to support the
Customer’s business.

www.watersystems.it




YOUR EXPERIENCE.
OUR TECHNOLOGY.

Steam and superheated water boilers for food industry

Whatever your specific sector in the food and beverage industry, your treasure is the recipe

and results you've achieved after years of research and innovation, searching for the best

ingredients and processes. Considering the way you transfer heat to your product, how you

clean, how you sterilize, will all make the difference and contribute to achieve the result you CAI.DAIE
are looking for. For 60 years we have worked to innovate and develop our solutions for the

food and beverage industry, with an holistic approach which includes the knowledge of your .. .

specific requirements. Your experience. Our technology. Amazing results. icicaldaie.com



HOBOCTHU

KpaTkKmne HOBOCTU

BOJIbLUE 50 JIET OMbITA
BbICOKOWU TEXHOJNIOMMU TENNA

Cl CALDAIE, komnaHus,
KoTopow 6onee 50 net
NCTOPWUN 1 ONbITa B
yrnpaBfieHNN SHEPreTUKON K
npon3BOACTBOM Tenna.
Bo3HukNa kak KomnaHmA
Nno NPOU3BOACTBY CTasIbHbIX
KOTNOB C 60/bLWNM
cofep>xaHmem Boabl oA
NPOMBbILLUIEHHBLIX NPOLIECCOB,
CEeKTOpa, B KOTOPOM KOMMaHWA
ABNAETCA NMAEPOM BO BCEM
MUpe, NPoM3BOAA KOT/bI
cpenHer 1 60/bLLION MOLLHOCTH,
KOTOpble NpeaHa3Ha4eHbl
01A NpoM3BOACTBa
BbICOKO3(hhEKTUBHOMN SHEPrnN
0nA 6bITOBON W NPOMbILLSIEHHOWN
obnacren.
OnbIT, KOTOpPbIV cO3peBan
B TEYEHME BCEX NIET B
NPOMBbILLSIEHHON 06nacTu,
nossonun pabprke nepenaTtb
HOy-xay B NMPOEKTUPOBAHNE U
peann3aumio NPOMbILLEHHbIX
naporeHepaTopoB, a TakXe

ObITOBbIX KOT/IOB A7
XXNIOr0 N KOMMEPYECKOro
PbIHKOB, CNEeLManm3npyaAch

B peanvsaumm
LeHTPaNIM30BaHHbIX CUCTEM.
ICI CALDAIE, aBnsaAck
CUNBbHBIMW B A@HHOW penKomn
cneunanusaummn, pewaet
06paTnTb BHUMaHWE Ha
Me>XXOYHAPOAHbIN PbIHOK,

YTO NPUBESIO K NOABMIEHMIO B
2003 rogy MeXxayHapoaHbIX
ceptudumkaros ISO 9001/94
n 1ISO 9002, w npmBeno K
NO3MLMOHNPOBAHMIO KOMMaHUn
Kak OpPUEHTUP B MUPOBOM
mMawiTabe.

CerogHna ICI CALDAIE
ABNAETCA TOYKON OTcYeTa
OJ1A KOMNaHWin, KoTopble
paboTatoT B 06,1aCTV NapOBbIX
KOTNOB O11A OTONUTENbHOIO U
NPOMBbILLIEHHOrO NPOLECCOB.
[yx nepBoOTKpbIBATENA U
HoBaTOpa, YTO BblAenAeT
KOMMNaHu o, TONKaeT ee
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NOCTOAHHO MHBECTUPOBATHL B
Hay4YHO-1CCnenoBaTeNbCKme

W OMbITHO-KOHCTPYKTUBHbIE
paboTbl, KOTOPbIEe HanpaeseHbl
Ha co3faHne HOBbIX
3HEepPreTUYEeCcKnX CUCTEM

C HU3KUM BO3[eNCTBMEM

Ha OKpY>KatoLLyto cpeay,
nccnenyna HoBble NMPUIIOXEHWA,
HOBbIE TEXHOMOMUN 1
TUMNONIOrMKN aNlbTePHATUBHbIX
NCTOYHUKOB 3HEPTUN.

Cpeam nocnepHvix, 6onbLine
pecypcbl MHBECTUPYHOTCA

B MPOU3BOACTBO Tenna, ¢
1cnonb3oBaHMEM BOOOPOAA,
AnA 6bITOBOro CekTopa,

C TexHosorvei, Kkotopas
no3BonAeT caenatb
MHOTOKBapPTUPHbIX B6/T0K
CaMOCTOATESbHbIM B
NPON3BOACTBE SHEPruu,
YMEHbLUNTb BbIGPOCHI B
OKpY>KatoLLyto cpefy A0 HynA 1
npoaaBaTh U3ObITKN SHEpPrn B
ceTb.



KomnaHwuAa npucyTcTByeT

BO BCEM MMpPE, MMEET NATb
dmnmanos, KOTOpble HaXoOATCA
B AHrnumn, cnanmmn, Poccun,
PymbiHnn n KasaxctaHe, u
npeacTaBuUTeNbCKME 0huUChI B
Pecnynunke benapycb, YkpaunHe,
Kutae n CLUA. 310 Takxke
MO3BOJIAET UCMNOJIb30BaTh
OOLUMPHYHO BCEMUPHYIO CETb
cTpaTerndeckunx napTHEpCTB,
DEeVCTBYIOLWMX KaK Ha MECTHOM,
TakK 1 Ha MeXayHapoaHOM
YPOBHAX, C KOTOPbIMUA
KOMMaHWA TECHO COTPyaHMNYaET
ONA fanbHenwero ysennyeHmsa
MeXXOYyHapO4HOro NPUCYTCTBUA,
n, bnarogapA gaHHOM ceTw,
y>Xe B COCTOAHUN 06ecneynTb
rnobasnbHbln OXBaT, Npeanaran
cebA Ha MeXxayHapogHOM
PbIHKE C NOSIHbIM HAbopOoM
TEXHOIOrNn 1 ycnyr oA
3HEpPreTuKN.

MpennoxeHune ICI CAL-

DAIE ona »>xunoro v
KOMMEpPYECKOro pbiHKa naet
OT NPon3BOACTBa Tenna
BbICOKOM 30 EKTUBHOCTU [0
NocTaBKW Tensa B OTAESNbHbIE
XWnble ooMa, B TO BpeMa Kak
NPOMbILLUIEHHOE MPUMEHEHNE
ABMAETCA NOSIHOKOMMMEKTHOM
M nageT oT naporeHepartopa

C rOPENKON 1 3NIEKTPOHHOrO
ynpaBfieHnA 00 KOTENbHbIX
“nop koY “, npegnoymnTan
peLleHnA ¢ BbICOKUM
3HeprocbepexeHnem.

ICI CALDAIE nto6or Tun
peleHnA CBA3bLIBAET C
cuctemamm ynpasneHus,
KOTOpble NO3BONAT
YMEHbLNTb NOTPebneHne,
onTUMU3upyA paboTy
reHepaTtopa 1 NoAKKYEHHbIX
3/IeMEHTOB, N npeanaraeT
VMHTErpaumio CoNTHeYHbIX
cuUcTem.

Ha 6bIToBOM pblHKE,
KOHAEHCALMOHHbIE KOT/bl
npencTaeBnAlT Haubonee
ahPEKTUBHYIO U NepenoByo
TEXHOMOrMIo cropaHmA ansa

OTOMNEeHUA NOMELLEHN.
MNpuHUMN oencTBMA OCHOBaH
Ha N3BIEYEHNUN CKPbITOM
TennoTbl yXO4ALWKNX ra3os
yepes Tenn000bMeHHbIe
NOBEPXHOCTWN, rOe OHU
KoHOeHcupytoTcA. Taknm
06pas3om, MOXXHO A0CTUYb
Bbicokue Kl po 109%,
pe3Ko cokpallaa BbIGpOChI.
CucTtembl MOryT 6bITb
YKOMJTIEKTOBaHbI CUCTEMOM
Eterm ™, koTopana
No3BOJIAET YNpasBATb MU N
BK/OYaET B cebA: NpoBepKY
CUrHasoB 4Yepes cauT C
LeneBbiM N CBOEBPEMEHHbIM
BMeLlaTenibCTBOM Ha
npobnemy, KotTopan
AvarHocTupyeTca,
BblpaBHMBaHME LM POBbIX
M aHanoroBbIX AaHHbIX
C cepTUMLMPOBAHHOWN
TOYHOCTbIO 3Ha4YeHuA
MHAVBMOYaNbHOro
notpebnenuna, perynmposka
TemnepaTtypbl Yepes VIHTepHeT
WY Npy Nnomowm cmapToHa
ONA KaXXA0Mn eanHULb,
CYMUTbIBaHMe NoTpebneHuvsa c
rpadpuyeckmm oTobpakeHnem
AN MOHUTOPWHra npouecca
M CpaBHEHUA N0 OTHOLIEHUIO
K TemnepaType Hapy>Horo
BO34yXa Unun cpegHen
TemnepaTtypbl MO BCEMY AOMY,
oTnpaBKa aHepreTn4eckoro
6anaHca ¢ oOKoH4YaTesbHbIM
pacyeTom AnA BCero
34aHuA 1 B pasbueke onA
MHAVBMOYaNbHON eANHULbI.
Kommepyeckoe
npegnoxxeHue ICl CAL-
DAIE ona 6biToBOro
pblHKa BKIlOYaEeT B
cebn:
> MoaynbHble

M HanosnbHble

KOHAEHCaLNOHHbIE

KOTNbl OT 32 00

3000 kBT;
> HanonbHble

CTasbHble

KOT/bl

oT 22 0o
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3500 kBT (c peBepcuBHbIM
pasBUTMEM NSIaMEHN B TOMKe
VNN TPEexXxonoBble);

> ConHeyHble CUCTEMDI;

> bonnepsl;

> pynnbl UMpKYyNAUnK;

> NaHenu ynpasneHus;

> Mogynu y4yeTta;

> CepBu3 onAa ynpasfieHna n
onTUMM3aunKn OTONIEHMA
yepes yaarneHHbIr KOHTPOSb.

Tak>ke AnAa NpoMbILIEHHOrO
pblHKA Halle NpeanoXeHne
ABNAETCA NOJIHOKOMMEKTHbBIM
N nOeT OT naporeHepartopa
C rOpenKon n 31EKTPOHHOroO
ynpasneHnsa Oo

KOTenNbHbIX “noa, Koy”,
BCcerga npegnoymnTan
peLleHnaA ¢ BbICOKUM
3Heprocbepe xeHnem.
MpoekTnpoBaHue,
peanusauma n BbI6op
KOMMIEKTYOWNX A
reHepaTtopos ICI Cal-

daie ABnAKTCA TaKOBbIMWU,
4TObbI 06EeCneUnTb
Nosb30BaTENO HAOEXKHOCTb
B paboTe 1 abCoONOTHbIN
YPOBHb 6€30MacHOCTU C
Hauny4Len No BO3MOXHOCTH
NPON3BOANTENBHOCTbIO
BCEN CUCTEMbI U OXPaHOWN
oKpy>KatoLen

cpenbl.



C o101 uensio 6b1n
3aBepLUeHbl cneumansHble
NPOEKTbI HAa NOCTaBKY
KOMMOHEHTOB,
npegHasHa4vyeHHbIX AnAa
KOHKPETHbIX NOTpebHoCcTen
KJIMEHTOB: cneuuasnbHble
NPOEKTbI TpaHcnopTabenbHbIX
KOTesNbHbIX, BOOOTPYOHbIE
KOT/bl, TENI0O0OMEHHVKN ONA
YXO4ALWNX ra30B, NONYHEHHbIX
npu cXXnraHmm 6uomaccsl.
MpepnoxeHune ICI CAL-

DAIE 3akpenunocb Ha
NPOTAXXEHUN MHOTUX NeT

C BbICOKVM OMbITOM B
noctaBkax reHepaTopoB,
NoAXO4ALMX ANA BHEOPEHMA B
NPOV3BOACTBEHHbIE NPOLECCHI
B NULLEBOV NPOMBILLSIEHHOCTN
1 NpOn3BOACTBA HANUTKOB,
OOCTUTHYB YPOBHA KayecTBa,
NPOV3BOANTENBHOCTU U
HaZeXXHOCTM abCONOTHOro
COBEepLLEHCTBA.

lNpennoxeHue BkAKOYaET B

cebA:

> MNapoBble KOTNbI OT 50
0o 25000 Kr/4 (HM3Koro
DaBNeHnA, C peBEPCUBHbIM
pas3BuUTMEM MaMeHN B TOMKe
NN TPEXXOOOBbIE);

> KoTnbl Ha neperpeTon Boae
oT 233 po 17000 kBT (c
peBEpPCUBHLIM Pa3BUTUEM
njaamMeHu B TOMKE Un
TPExXXo40BbIe);

> KoTnbl Ha anaTepMmyeckomM
macne ot 116 go 9300 kBT;

> BoporpeiHble KOT/bI OT
2500 po 20000 kBT (c
peBEPCUBHBLIM Pa3BUTUEM
niamMeHu B TOMKE Un
TPExxoaoBbIe);

> MoaynbHble KOTENbHbIE;

> TnobanbHble CUCTEMBI
6e3onacHoCTM Npu paboTte
6e3 o6cny>XnBaroLero
nepcoHana

> Cnctembl ynpaBneHua
1 onTMmn3aumn paboTsl
reHepaTopoB npu
OTOaNIleHHOM KOHTpOse.

> Cuctembl gnA yCTaHOBKN U
obcny>xmBaHuA

lNponsBoaCTBEHHbIE
nomewenmna ICI CALDAIE
Haxo4ATCA B NPOBUHLMMN
BepoHbl, B UICTOPMYECKOM
MecTe OJ17 KOMNaHuu,
KOTOopble NpocTMparoTcA
6onee 4em Ha 30 000
KBagpaTHbIX MeTpoB. MallnHbI
1 obopypoBaHue ABNAKOTCA
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Hanbonee nepenoBbIMbI,
cneunanusnpyroTca Ha
CEPUINHOM NPON3BOACTBE, ANA
06paboTKM cTanu, Takxe
cneumanbHbIX TUMNOB CTanw,
Takon Kak HepykasetoLan

C TUTaHOM, HEOOXOOVMbIX

0J1A Nnpon3BoacTBa
KOHOEHCALMOHHbIX KOT/OB,

a Tak>Xe 019 NpomM3BoaCcTBa
OTOENbHbIX KOTI0B 60/1bLLON
MOLLHOCTM Ha 3aKas.
MponseeneHHble

KOT/1bl MOSTHOCTHLIO
paspaboTaHbl Ha habpuke
BbICOKOKBaIMPULMPOBAHHBLIMU
VMH>KEHepaMmm C NOMOLLIbIO
CUCTEM aBTOMATMU3NPOBAHHOIO
npoekTupoBaHua CAD

M anropuTMOB TEPMO-
rMopoavHaMNKKN, KOTOpPbIE
3aTem oTpaykarTcA B
nabopartopun nccnenosaHna

1 paspaboTKun, rae BO3MOXHO
NpPoOBeCTU NccnenoBaHnA
reHepaTopoB 60MbLLON
MOLLHOCTM.

IClI CALDAIE B cocToAHUN
cneonTb 3a BCeMM

3Tanamu npom3BoacTBa
cucTtembl, obecneymBas and
NMPOMbILLIEHHbBIX CUCTEM
Tak>Xe MosiHoe pelweHne “nog,
KoY’ OnAa 3HepreTu4ecKux
CUCTEM.

MoNHLIM KOMMANEKC yCnyr,
BKJKOYaA KOHCYbTaLmmn
npodeccnoHanbHbIX TEXHUKOB,
KOTOpPbIE UMEIOT BbICOKUI
YPOBEHb AN1A N3y4YeHUA
Hawnbonee noaxonALlen
CUCTEMbI A1A KOHKPETHOro
MCMNOb30BaHWA Mo
Ha3Ha4YeHWIo, NCMOJTHEHWA,
MOHTa)ka 1 BBOAA B
aKcnnyartauuio, BNiaoTb A0
TeKyLero n aBapumHoro
obcny>kmBaHuA. Jta ycnyra
No3BOSIAET HaWNM KNueHTam
B3aMMOOencTBoBaTb C OOHUM
KOHTaKTHbIM JIMLIOM Ha BCeX
3Tanax paboT no peanmsaunu
cuctembl. O6cny>XuBaHme noa



HOBOCTHU

CEPTUDOUKATDI
CepTtughnKaTbli CUCTEMBI !

KpaTkKmne HOBOCTU

» Ceptudmkar kayectsa ISO 9001
+ CepTudpmkat oxpaHbl okpy>katoreinn cpeabl ISO 14001
+ CepTucpmkaT oxpaHbl 300poBbA 1 6e30MacHOCTU

paboTHmMkoB OHSAS 18001

Ceptuchukatbl nsgenmm:

+ Ceptudmkar ASME
Ceptudpmkar CE
CepTtudpmkar SELO ( Kutan)
Ceptudmkar GOST-R (PoccuA)
Ceptudmkat GOST-U (YkpaunHa)
Ceptudmkat GOSPROMNADZOR
(Pecnybnuka Benapycs)
Ceptudpmkar CoC RK (KasaxcTaH)

CepTtucpmkar

CooTtBeTcTBMATaMOXXEHHOro coro3sa

kntou ICI KOTJ1bl no3sBonaeTt

KSIMEHTY COKOHOMUTb MHOrO

BPEMEHN U SHEPTUU:

> EONHCTBEHHbIN KOHTAKT Mo
Kakom-mbo HeobXoanMocCTH;

> TexHu4yeckoe 06Cny>XnBaHNEe
1 NOJIHbIN CepBu3;

> KoopamHauuva BbINOSIHEHWA
paborT;

> BbicTpOTa UCNOJTHEHWA,

> CobntopeHne CpokoB
MOCTaBKMU

B 1993 ICIM (MHcTuTyT

No NPOMbILLIEHHON

cepTumkaLmm anAa MexaHukm)

Bblgan ceptudumkat Cuctemsl

kayecTtBa 3asogy ICI CAL-

DAIE cornacHo ntanbAHCKUM
€BPONencKnm m
mexxayHapoaHbim UNI
EN 29002 (IS0 9002);

B utone 2002 BVQI (Bureau
Veritas Quality Insurance)
Bbloan ceptudpmkat ICl CAL-
DAIE ISO 9001/94, B anpene
2004 ceptudcpukat ISO 9001/00
Vision n B 2014 Ceptucpumkar
Nno oxpaHe 340pOBbA U
6e30nacHOCTM paboOTHUKOB
OHSAS 18001.

Bce mogenu nanenvin ICI CAL-
DAIE nmetoT mapkuposky CE
COrflacHO COOTBETCTBYHOLLMNX
HOpMaTuMB, reHepaTopbl
BbICOKOro faBfieHnn
npown3BeaeHbl CornacHo
OunpekTnB ana ra3oBbixX
YCTPOWCTB 1 EMKOCTEN

nopn, oasfieHneM, KomnaHusa
nMeeT 60/bLLIOE YMCIO
HaUMOHasbHbIX CEPTU(MKATOB
[0J1A 3KcnopTa B pasfnyHble
CTpaHbl, roe Tpebytotca 6onee
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YKECTKNE MeXaHN4YecKue u
rmapaBfiMyeckue UcnbiTaHua,
Takue Kak ceptucukatel ASME
“American Society for Mechani-
cal Engineers.

ICI Caldaie Bnageet HoBOW
cepTudmkKalen cooTBeTCcTBMA
TpeboBaHUAM TEXHNYECKOro
pernameHTa O/1A BO3MOXXHOCTM
9KCMopTa KOT/I0B Ha PbIHKU
Poccun, Benapycu, KasaxcTaHa,
KOTOpbl€ YCTAHOB/IEHbI B
TamoxkeHHom cotose (ETC,
EanHbin TamoxkeHHbIn Coto3s).
B yactHocTu, ICI CAL-

DAIE nmeeT MHOroneTHWi
ONbIT B NPOEKTUPOBaHUN U
NpPon3BOACTBE TEMNI0BOro
obopynoBaHMA oA NMWEeBOr
MPOMBbILLIEHHOCTW, C

BbICOKOW cneunanusaumen
nnA xnebonekapHom
NPOMBbILLIEHHOCTW.
MaporeHepaTtop BX 6bin
3agymaH 1 paspaboTaH

Kak uageanbHoe pelueHne

ONA cnagknx N coneHbIX
XNebobynoYHbIX N3OENN,
6naropapsa ero naposomn
6alwHe, KoTopana B COCTOAHUMN
NPoOn3BEeCTU 1 BbloaTb

nap BbICOKOro Ka4ecTBa,
KOTOPbIA OTNINYHO NOAXOOUT
ONA BbINEYKN OPOXKEBbIX
NPOAYKTOB, NMPUrOTOBNEHNE
nULLK, KOTOpPOe TpebyeT
NMOCTOAHHbIA YPOBEHb
BN2YKHOCTU B YCNOBUAX
MOJTHOrO OTCYTCTBUA YacTULL
BOAbl, KOTOPbIE MOFYT coenatb
HeKpacuBbIM NPOOYKT BO
BPEMA NPUroTOBIEHNA MULLA U
HEeO4HOPOLHOWN MOBEPXHOCTb.
Maposana 6awHa BX

ABNAETCA €ANHCTBEHHbIM
TEXHUYECKUM peLLEHneM A
NapoBbIX KOT/IOB, KI/KOYEBbIM
KOMMOHEHTOM, KOTOPbI
CrnocobCcTByET OTOANEHMIO
TOuKM 3abopa napa oT
NOBEPXHOCTU UCNapeHna, 4YTO
obecneymBaeT naeasnbHoe
3CTETMYECKOE W KayeCTBEHHOE
peLleHve BO BpemA
NPUroTOBNEHNA NPOAYKTA.

=



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

60



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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HOBOCTU

KpaTkmne HOBOCTU

.C.F. & WELKO NAPTHEP
B OBJIACTU NHHOBALUA

.C.F. & Welko, utanbaHckasn

KOMMNaHWA, pacnosioXeH-

HaA B NPOOOBO/IbCTBEHHOM

nonuHe r.MapaHenno, ¢
1961 ropa paspabaTbiBaerT,
NPOV3BOAUT U yCTaHaBNMBaeT
no Bcemy Mmpy obopyposaHue
N OTAENbHblE YCTAHOBKM 417
NULLEBON, XMMUYECKON, thap-
MaLEeBTUYECKOM M C/X MPOMbILL-
NEHHOCTW.

I.C.F. & Welko npegnaraet
BbICOKOTEXHOOMMYHbIE pe-
LeHnA onA BbiCyLIMBAHUA
pacnblfieHVeM, BbiCyLIMBaHUA

B NCEBAOOXMKEHHOM CI0E,
nmounmsaunmn, CryleHmsa, aKc-
Tpakumu, pekynepawumm apoma-
Ta, arnomepauuun. COTHM Hawmx

K/IMEHTOB YCMELHO NPOM3BOAAT
OOLUMPHYIO ramMy NpoAYyKLUMK:
CbIPOMOJIOYHYIO NPOAYKLMIO,
apomaTuKy 1 nueBble Kpa-
cuTenun, 6eICTPOPaCcTBOPMMbINA
Kodbe n apyrve npoayKTbl

ANA BeHAMHra (LWoKonagHble
HanMTKK, 3KCTPaKTbl Kode 1
ero cypporaToB, pacTBOPUMbIIA
Kodhe, Kanyy4mHo, TpaBAHbIe
yau, Yyau, 6yfbOHbI, OBOLLHbIE
Cynbl 1 Np.), 9TO AocTuraeTca
6naropapA NHAMBUAOYanbHOMY
noaxony B NPOEKTMPOBAHUU U
npon3eoacTee 060pyaoBaHuA,

.C.F. & WELKO PARTNER
FOR INNOVATION

ince 1961, I.C.F. &
Welko S.p.A., an ltalian
company based in Ma-
ranello, in the food val-
ley of northern ltaly, has been
designing, manufacturing and

installing plants, machines
and equipment worldwide for
food, chemical, pharmaceuti-
cal and agro industries.

I.C.F. & Welko S.p.A. pro-
vides high-tech solutions for
spray drying, fluidized bed
drying, evaporation, extrac-
tion, aroma recovery and
agglomeration.

Hundreds of our customers
successfully produce a wide

range of products such as
milk and whey powders,
flavours and food colours,
drugs, instant coffee and
other vending products
(chocolate drinks, coffee
extracts and substitutes, sol-
uble coffee, cappuccino, tea,
herb teas, broths, soups,
etc.), thanks to complete
plants tailor-made to their
needs.

Each plant is custom-de-
signed to meet the custom-
er’s needs, assuring excellent
performance, a high level of
automation, great flexibility,
energy saving, in full compli-
ance with the highest safety
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yuumTbiBatoLLEeMy TpeboBaHUA
HaLMX KIIMEHTOB.

Kaykaana ycTaHOBKa U3roTae/nu-
BaeTcA Mo MHAMBUAYaNbHOMY
3aKasy C y4eToM 3anpocoB
K/IEHTa 1 rapaHTupyeT npe-
BOCXOLHbIE KCM/lyaTauMOHHbIe

requirements and in full re-
spect for the environment.

I.C.F. & Welko S.p.A. has
always been strongly com-
mitted to Researching and
developing new technolog-
ical solutions to meet the
constantly-changing industry
needs; our company knows
that challenges are strategic
opportunities and proposes
itself as the partner for your




FOOD

MneyHbIN

IMOBAJ/IbHbIA MAPTHEP 011 MULLEBOW MPOMbBIWAEHHOCTH

CTakaH nUTaTE/IbHOro MOJIOKa MoayYyaeTCcs Mpu COOTBETCTBYIOLWEN
TexHonornyeckon nepepaboTke coipba. Komnanug ICF & Welko aBnsetcs
MWUPOBbIM MOCTABLMKOM, MPOMU3BOAAWMNM KOMMNEKCHbIE TMHUU, TUHUN <[O[4
KNoY>» 1 060pyAOBaHWE, BbIMONHEHHOE NO MHAMBUAYANbHOMY 3aKasy, ANs
NMULWEBOM MPOMbIWNEHHOCTHN. Bnarogaps HawuM cneunanm3anpoBaHHbIM
HOy-Xay, MPUMEHSEMbIM Ha KaK[OM 3Tane npolecca, Mbl npegnaraem
Nyywme aBTOMATU3MPOBAHHbLIE MPOW3BOACTBEHHbIE pPelWeHus  Ang
nepepaboTkn TakMX MNULLEBLIX MPOAYKTOB, KakK MOJOKO W MONOYHbIE
NPOAYKTbI, Kode, Yar, apoMaTn3aToOpPbl U PaCTUTENIbHbIE SKCTPAKTHI.

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



HOBOCTU

KayecTBa, BbICOKUA YPOBEHb
aBToMaTM3auun, 6ONbLLYIO YHU-
BepcanbHOCTb, aHeprocbepexe-
HWe, N BCe 3TO — C cob0aeHN-
€M CaMbIX XEeCTKUX TpeboBaHui
no 6e30MacHOCTU 1 3aunTe
OoKpy>KatoLLer cpeabl.

I.C.F. & Welko SpA Bcerpa ce-
PbE3HO MOAXOAUT K BOMPOCY Mo-
NCKa HOBbIX TEXHOMOMMYECKNX pe-
LUEHWIA 1 BbINONHAET pa3paboTku,
OTBeYaroLLMe NOCTOAHHO MEHALD-
LmeA 3anpocam pbiHka. Hawa
KOMMaHWA OCO3HAET, YTO KaXkapIi
OGpOLLEHHbIN BbI3OB ABNAETCA
CTPaTErnyeckomn BO3MOXKHOCTbIO,
W npepnaraeT CBOW YCNyru B
KayecTBe napTHepa B 0b6nactu

innovation. This means the

key partner for your suc-

cess.

Our company has an inno-

vated and fully equipped

research-testing laboratory,

which allows our customers

to:

+ simulate and test product
behavior under processing
conditions

KpaTkmne HOBOCTU

VMHHOBALMIA, TO €CTb, KITFO4EeBOro
napTHepa AnA Bawero ycnexa.

Ha Hawem npegnpuatumn pabo-

TaeT coBpeMeHHas, 06opyno-

BaHHas no nocnegHemMy crioBy

TEXHVKW, NccnepoBaTesib-

CKO-UcnblTatenoHanA nabopa-

TopuA, KoTopanA npeaaraeT

HaWuM KJIMeHTaMm:

* MopenupoBaHue n TecTupo-
BaHVe NoBeAEHMA NPOAYyKTa B
ycnoBmAx 06paboTKu

* BoaMO>kHOCTb NpaBunbHOro
BblObOpa o6opypoBaHuA, ycta-
HOBOK 1 CUCTEM

* MomoLLb B TWATENIbHOM U3Y-
YEeHUM XxapakTepucTuk obpa-
60TKM NpoayKTa

* make the proper plant,
machine and equipment
choices

« fully understand product
treatment characteristics

+ identify process variables
and necessary dimension-
ing and planning elements

* provide technological assis-
tance for new solutions.
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+ OnpepeneHne NepeMeHHbIX
3HayeHuin npouecca n ane-
MEHTOB, HEO6XOAUMbIX A/1A
nnaHMpoBaHuA 1 onpepene-
HUA pa3MepoB.

* TeXHMYECKYO NOOAEPXKKY Npu
BHELPEHNN HOBbIX PELLEHWNI

B Hawemn nabopatopum R &

D paboTatoT Bcerga rotoBble
NMOMOYb, OMbITHbIE U KBaNNu-
LUMPOBaHHbIE COTPYAHUKN, UX
paboTa 3ak/oyaeTcA B Henpe-
PbIBHOM MOWCKE NyYLIMX peLle-
HWIA 1 yO0BNETBOPEHUM Xena-
HWIA KTMEHTOB N BNagenbLeB
npoussoacTea. il

www.icf-welko.it

Our R&D lab is staffed by the
most experienced and trained
personnel available, whose
work consists in ongoing
research aimed at continu-
ous improvement and the
satisfaction of customers and
stakeholders. i

www.icf-welko.it







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. fii

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

AcenTunyeckuii HarosIHNTe b C ABOMHOM rosioBkon mogd. AF2PD ans 6o4yek Ha nogaoHax n 6o4ek Ha 1.000 / 1.500 nutpos
C aBTOMNorpy34mKom AsiA meLukoB 5-10-20-220 nutpoB. 3anaTeHToBaHHasa cuctema.

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. Patented system.
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KpaTkmne HOBOCTU

RPE SRL 9JIEKTPOKIJIAMAHBI

MADE IN ITALY

1972 ropa RPE Srl pas-

pabaTblBaeT 1 NPON3BO-

OUT 9NEKTPOMarHUTHble

KnanaHbl, OrpaHNYnTeNn
OaBneHnsa, UbLTPbI, pacxoao-
Mepbl M PUTUHIN 418 UX KOMIMO-
HEHTOB.

BonbLuoe BHUMaHWE yaenaeTcA
KayecTBy NPOAyKLMM U NOony-
YEHUIO Taknx cepTUdMKaToB
kak ISO 9001: 2015, NSF n UL,
yTo coenano komnaHuio RPE
OPWEHTUPOM Ha MeXXAyHapoa-
HOM PbIHKE 3M1eKTPOMarHUTHbIX
KJianaHoB.

RPE Bcerpa otnmyanach nep-
COHanM3nMpoBaHHbIM NMOAXOAOM,
npepnarasa ycnyru, cnocobHble

RPE SRL
SOLENOID VALVE
MADE IN ITALY

ince 1972 RPE Srl has

been designing and

manufacturing sole-

noid valves, pressure
restrictors, filters, flow meters
and fittings in each of its com-
ponents.

The high attention paid to the
production of quality prod-
ucts and the achievement of
certifications such as: ISO
9001 : 2015, NSF and UL
have made RPE a mark point
in the international market of
sole-noid valves.

oTBeYaTb Ha Nobble NOTPEOHO-
CTM K/TMEHTOB, @ TakXe CBOMMM
nccnenoBaHMAMK U paspa-
60TKaMu, HanpaBfieHHbIMU Ha
€034aHne HOBbIX MPOAYKTOB U
NOBbILLEHME NX NPON3BOANTEb-
HOCTW.

OCHOBHbIMK 061aCTAMN NPU-
MEHEHMA ANEKTPOMArHNUTHBbIX
KnanaHoB v nsgenvin RPE
ABnAloTCA:

- MpodheccrnoHanbHoe NuLEBOE
obopynoBaHue, NbaoreHepa-
TOpbl, aBTOMAThI OJ1A MOPOXe-
HOro, oucneHcepbl 4isa BoAbl
1 6e3anKOorosibHbIX HaNMTKOB,
cucTeMbl hnbTpaumm Boapl
M HaNUTKOB, NpodeccnoHasb-
Hble neyu;

RPE has always stood out for
offering a customization ser-
vice able to respond to every
customer need and for its
Research and Development
activities, which aim to create
new products and to increase
their performances.

The main areas of application
of RPE’s solenoid valves and
products are:

* Professional food equip-
ment, ice machines, ice
cream machines, water
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HOBOCTU

- Kodhe- 1 yaiHble malmnHbl;
npoayunAa RPE aBnaeTcA
naeanbHbIM peleHnemM ansa
aBTOMaTUYECKUX M NOSyaBTO-
MaTUYECKMX KOheMallmH, Tak
1 ANA YaliHbIX 1 KohemallumH
6bLITOBOrO UCNOJIb30BaHUA;

- MpoaykumA onA pbiHKa caH-
TEXHMKW TaKasa Kak KpaHbl,
aBToMaTn4eckne [o3aTopbl
Mblfia 1 MHOroe Opyroe;

and soft drinks dispen-sers,
water and beverage filtra-
tion systems, professional
ovens.

» Coffee and tea machines,
RPE products are the ideal
solution both for automatic
and semi-automatic coffee
machines and for tea and
coffee machines for residen-
tial use.

KpaTkmne HOBOCTU

- MepuumHckoe 1 ctomaTo-
nornyeckoe obopynoBsaHue,
cToMaToorMyeckme Kpecna um
CTEPUIN3aTopbI;

- MNMpocdheccrnoHansHoe ybopoy-
Hoe obopyaoBaHue: YUCTALLMe
cpencTsa AnA nona, ckpyo-
6epHbIE CYLLUIIKM U NapoBble
MaLLUWNHBbI;

- VippuraumoHHble cucTemsl
OnA 6bITOBOro, CopTUBHOIO

* Products for the sanitary
market such as taps, auto-
matic soap dispensers and
much more.

+ Equipment for the medical
sector and dental units such
as dentists chairs and steri-
lizers.

* Professional cleaning equip-
ment such as floor cleaners,
scrubber dryers and steam

< ITFOOD MACHINES »
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M Ce/bCKOX03AMNCTBEHHOro
NPUMeHeHNs;

- Mopckoe npuMeHeHve, onsa
CUCTEM BOOOCHAOXeHMA B
JoKax 1 nopTax u ana Bcex
CaHUTapHbIX MPUMEHEHUI Ha
noakax.

[nAa nobbix noTpebHocTen RPE
npegnaraeT LWMPOKMIA accopTu-
MEHT NPoAyKUMn B obecrneyeHme
Ka4ecTBa, HaEe>KHOCTUN 1 BbICOKOW
npoun3BoauTENBHOCTU. CunbHan
CTOPOHA HALLIErO NPeaJIoXKeHWA -
cepvAa R: ee oTnnyaeT nonHoTa u
YHMBEPCaSIbHOCTb BCErO CMNEKTpa,
KOTOpbIV BK/IOHAET 31eKTpomar-
HUTHbIE KJlanaHbl, pacxonomepsl,
orpaHNYnTeNn faBneHna u usib-
TPbI; MPUMEHAETCA B Pa3/INYHbIX
obnacTAax 6narogapA HaNMumio
HECKOJIbKX BXOLOB U BbIXOJOB,
LUMPOKOMY OMana3oHy Hanpaxe-
HUI, SNEKTPUYECKUX COEONHEHNI
11 MOAYSIbHOCTH. il

www.rpesrl.com

machines.

* Irrigation systems for do-
mestic, sports and agricul-
tural applications.

+ Marine applications, for wa-
ter supply systems in docks
and ports and for all sanitary
applica-tions on boats.

RPE offers a wide range of
products suited for every
need, designed to offer qual-
ity, reliability and high perfor-
mance.

R Series is the strenght of our
offer: it stands out for being a
complete and versatile series,
including: solenoid valves,
flow meters, pressure restric-
tors and filters; application in
different areas thanks to the
presence of multiple inputs
and outputs, the wide range
of voltages and electrical con-

=

nections and modularity. i

www.rpesrl.com




QUALITY
RPE is
ISO 9001: 2015
certified

R ———

—— CERTIFICATIONS
Each product line is
subject to food and
electrical quality
certifications

PRODUCTION =-=—4
RPE solenoid valves are
100% Made in Italy

DESIGN

All of our products are
designed and
manufactured in the
modern facilities located in
Carbonate, ltaly




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,
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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”! @




ldeas, solutions and plants for the food and beverage industry

UHT Sterlization Plants

Syrup Rooms

ITALIA

www.sapitalia.if



HOBOCTU

KpaTKmne HOBOCTU

FOODLINE CO. INDUSTRIAL
BAKERY & CONFECTIONERY
PROJECTS AND INVESTMENTS

FOODLine -

Food Industry Engineering & Consulting

OODLine Co. is a Technol-

F ogy/Consulting and Engi-

neering company, based in

Athens, Greece.

We are active in the planning, de-

velopment & management of Indus-

trial Bakery & Confectionery pro-
jects and investments. Our history
background goes beyond 35years
in the food industry. Since then, the
company has appended skilled Pro-

ject Engineers accredited by the IM-

ECHE and registered with the Engi-

neering Council, as well as qualified

Food Technologists & Engineers

under the accreditation of IFST.

Based on FOODLine Co.’s signifi-

cant and diversified experience, the

services we provide are divided in
two main sectors:

1. Turn-key, design, project man-
agement and start-up for com-
plete food processing units

2. Product Amelioration, cost reduc-
tion, Research & Development,
and Quality Assurance of prod-
ucts (Either in our fully equipped
Laboratories or on-site at clients
location).

FOODLine Co. vast heritage, dedi-
cation and passion are proudly evi-
dent in the long (and growing) list of
references within the Food Industry.
FOODLine Co boasts successful
projects throughout Europe, Africa,

www.foodline.com.gr

M. East and Asia. Since its initial op-
eration, when FOODLine Co. was
primarily involved in technological
know-how, new product develop-
ment and existing product improve-
ment, the company has continuous-
ly extended and enriched the scope
of activities.

Today, FOODLine Co. covers all
variables and services for the de-
sign and development of industrial
food processing plants, encom-
passing the following main depart-
ments:

- ENGINEERING DEPARTMENT:
responsible for: Project Manage-
ment — Project Engineering. This
department is superintended and
organized by accredited Engi-
neers from the Institution of Me-
chanical Engineers, as well as the
Engineering Council.

- TECHNOLOGY DEPARTMENT:
The “heart” of the company where
every project “kicks-off”. A pilot lab-
oratory is fully equipped with state-
of the art equipment which has the
possibility to simulate each dedi-
cated production line in the food in-
dustry. We are able to successfully
convert the results we obtain from
the micro-scale to the industrial
scale. In cooperation with certified
analytical laboratories in Germany,
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Greece, Jordan, etc... FOODLine Co.
is fast emerging as the most reli-
able partner in the world-wide food
processing industry.

“We design industrial plants
from A to Z & guarantee their
performance ...with the Know-

o

How of 39 Years” iii



Meeting today's and tomorrow'’s requirements is our top priority. That is why we
invest in the creation of new solutions, keeping up with the market, and your needs.
Nearly 50 years' experience and a dynamic spirit, entirely made in Italy, have
enabled us to evolve with new expertise and technologies, and guarantee efficacious,
outstanding solutions at the service of professionals. www.sigmasrl.com

SIGMR:

Bakery Pastry Pizza equipment



MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

PERFECT MIX

erfect Mix - aT0 nnHeA

WHHOBALMOHHbIX Mna-

HeTapHbIX MUKCEPOB.

OnepaTtop MOXeT ycTa-
HOBUTb HY>KHOE KONIMYECTBO
060pOTOB MECUINBHOrO oparaHa
Ha y>ke npeayCTaHOBEHHbIX
cKopocTAX. [JOCTYMHbIN LWK-
POKUI AManasoH CKOPOCTeNn
yBEIMYNBAET KOJIMYECTBO
N3roTaBnMBaeMOW NPOAYKLUNN:
OH YBENNYMBAET CNOCOOHOCTb
npuaoasaTb 06BEM 3MYTbrpo-
BaHHbIM NPOAYKTaM 1 3ameLuu-
BaTb Hanbonee KpyToe TeCTO Ha
HN3KOW CKOPOCTMW.

BnaropgapA MHTYUTUBHO Mo-
HATHOM MHOrOA3bIYHOW NaHenu
ynpaBneHnA 1 CEHCOPHOMY
3KpaHy MO>XHO COXpPaHUTb A0 5
peuenToB C HECKONbKUMU (hasa-
MW 3ameca.

OcHoBHasA HOBMHKA JTIMHUN
PERFECT Mix - ato cuctema
ONA BBOAA WHrPEAMEHTOB Yepes
OTBEPCTUE B LIEHTPE BEPXHEN
KPbILUKW MaHeTapHOro MuKce-
pa. OTa 3anaTeHTOBaHHaA MHHO-
BaumA obecnevmBaeT OTIMYHOE
pacnpeneneHne NHrpeaneHToB
Ha aTane cMmelmBaHuA.

3alwmTa oexku, nerko cHumae-
MasA OJ1A O4YMUCTKMN, BbINOSIHEHA
N3 NPO3paYvYHOro NoNnaTUIEHTE-
pecbtanata. CeeT 1 cBETOAMO-
Obl BHYTpY Oexun obecnevmBaroT
OT/INYHYIO BUAMMOCTb NPOAYKTa
BO BPEM#fA ero CMeLIMBaHuA.

MHorue 4acTtu, KOHTaKTUpPYHO-
LMe C NULLEBLIMU MPOAYKTaMMU,
N3roTOBJIEHBI U3 HEPYXKABEHD-
LLen cTann, a 3ProHOMUYECKUI
On3aliH KOHCTPYKLMK, He nven

| PERFECT MIX

ERFECT Mix is the
name of these plane-
tary mixers with ex-
ceptionally innovative
features. A greater range of
speeds distinguishes them
from the other machines on
the market and gives the
possibility of increasing the
number of workable prod-
ucts, greatly increasing the
capacity to give volume to
emulsified products and to be
able to mix even the thickest
doughs at very low speeds.

The operator himself can
assign to the preset speeds
from the factory, the number
of revolutions of the tool that
most prefer thanks to a touch
screen panel installed on the
machine.

Other important new features
include: contact diagnostics,
the setting of the wished
language and the ability to
program and memorize 5
recipes with multiple mixing
steps. Great innovation of
the PERFECT Mix line is the
innovative system of pouring
the ingredients through a hole
in the center of the planetar-
ium.

This patented innovation
allows an excellent distribu-
tion of the ingredients during
the mixing phase. The power
of the motors coupled with
coaxial gearboxes gives the
machine the possibility of
working even in the most
critical situations, however
always respecting the use

BbICTYMOB, 06neryaeT YNCTKY
MaLLUWHbI.

Famva PERFECT Mix cocTo-

UT 13 2 Moaenen ¢ pyyYHbIM
nogbemMom gexu (40 n 60 n) n
Tpex mopenen (40-60 n 80 n) ¢
MOTOPW30BaHHbIM NMOABEMOM U
MOSHbIM ONyCKaHMeM AexXu AnA
obneryeHna CHATUA OeXWN He
CHMMasA MeCUJIbHbIE OpraHbl.

B nononHeHue K ctTaHpapTHO-
My obecneyveHuno, TaKoMy Kak
Aexa, nonata, BEHYVK 1 Cnu-
panb, MaLNHbI MOTYT BbITb OCHa-
LLEeHbl MHOrOYMCNEHHbIMN aKcec-
cyapamu, Takux Kak cKpebku,
cneumnanbHble BEHUYMKN, TENex-
KV onAa 0ex, peaykumoHHbIe
KOMMNEKTbI AEX N MECUIbHbIX
OpraHoB W1 AeXXeonpokuabiBaTte-
NV Pa3NNYHON BbICOTbI. il

www.sigmasrl.com

tables limits indicated in the
manuals. Under the plastic
protection in PETG, easily re-
movable for a more accurate
cleaning, there is a led light
that guarantees excellent
visibility of the product during
its mixing. Many parts, usual-
ly treated with chemical food
or painted nickel, have been
replaced with AISI 304 stain-
less steel ones, for greater
guarantees of hygiene and
durability. Particular attention
was paid to remove as many
as possible screws and pro-
trusions from the structure,
creating an ergonomic and
highly cleanable equipment.

The PERFECT Mix range
consists of 2 models (40 and
60It) with manual bowl lifting
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and three models (40-60 and
80It) with motorized bowl lift-
ing and lowering of the bowl

and total disengagement of
the tool for an easier removal
from the machine.

In addition to standard equip-
ment such as bowl, blade,
whisk and a spiral, the ma-
chines can be equipped with
a large number of accesso-
ries such as scrapers, special

SIGMR:=

Bakery Pastry Pizza equipment

whisks, bowl trolleys, reduc-
tion Kits for tank and tools
and bowl lifters of different
heights.

www.sigmasrl.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
NHWIA onAa o6paboTKK Nobbix
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
Nlerkoro gocTyna oA nobon
npouenypbl O4UCTKM, COXPaHAA
npy 3ToM 6€30MacHOCTb B Kaye-
CTBEe NepBooYepeHOn 3adadn.
'MBKOCTb, HAAEXHOCTb, 3¢)-
EKTMBHOCTb, MHHOBaLU U

<« [T FOOD MACHINES »

81



MAKAPOHHbBIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

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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OPWEHTUPOBAHHOCTb Ha KK-
€HTa - CTONMbl, HA KOTOpble
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 LOCTVIKEHNIO
CaMblIX BbICOKMX CTaHOAPTOB
KayecTBa ana nobor npoayk-
Lun.

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
TEXHONOora, Ha Bcex aranax npo-
N3BOACTBA.

Haw otaen o6cny>kmBaHuA fo-
CTYNeH KPYrnocyTO4YHO 1 rOTOB
okasaTb JlyuLyto NocT-npo-
A2XKHY0 NOAAEPXKKY Ha OCHO-
BE NOTPEBHOCTEN KNNEHTa n
CBOEBPEMEHHbIX PELIEHWI.

Kaxpana yctaHoska Tecnopool
NoCTaBNAETCA C BO3MOXKHOCTbIO
yOaneHHoro ynpasneHus, 4To
NO3BONAET HaWMM 3KCnepTam

ObICTPO pearnpoBaTb Ha NHO60oN
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 ¢ uenoto
yOOBIETBOPEHNA LUNPOKOM

=

uenn KnneHTos. 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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EXPERIENCE & QUALITY IN THE BAKERY,
PASTRY & FOOD INDUSTRY

reated in 1994,

Maé Innovation is

specialized in the

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

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

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

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

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

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

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

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

the shapes and moulds according

to its clients’ constraints and
production environment.

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

spacings and to insert systems for

mould stripping and/or washing.

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

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

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

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

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

Fibermaé
give the
bread a fine
golden crust.

Fibermaé

ensure

homogeneous cooking

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

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

The company involved in

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

Make your bread your best
messenger!

The SIL'TIP is a unique marker
mat invented by Gilles Sicart,

<« [T. FOOD MACHINES »
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Baker Expert and Director of the
Technical Institute of the Trades
of Bread. It gives the opportunity
to identify the breads with a
permanent marking. 6 standard
designs are currently available,
but it can be customized with the
client’s logo, name, brand, etc.

www.mae-innovation.com
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PA3BUBAI CBOM

BU3HEC C MOMOLLBbIO
NMPON3BOACTBEHHbIX
NMHUN ONA NEKAPHU

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

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

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

pa.

INDUSTRIAL BAKERY LINE

NMPEBOCXOQOHLIE XJ1E-
BOBYJIOYHbIE LIEXA ANA
NMPEBOCXOOHbIX U3OE-
nun

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

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

MAKE YOUR BUSINESS
RISE WITH INDUSTRIAL BAKERY
LINE TECHNOLOGY

BL is a leading Company

in the food plants industry,

specialized in the planning,

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

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

EXCELLENT BAKERY
PLANTS FOLLOW GREAT
RECIPES

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

IBL allows for the utmost
versatility and flexibility in the
production layouts: from the
configurations that contemplate
manual labour to fully-automa-
ted lines and according to the
different production needs and
the desired product quantities.
IBL also offers maintenance
and assistance, upgradings
and modifications of pre-
existing production layouts:
always pursuing the most
advanced concept of service
and providing innovative solu-
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NPON3BOACTBEHHbIX LIEXOB: OT
KOHpurypaumii, npegnonara-
IOLLMX PYYHbIE Onepauun, 0o
100% aBTOMaTU3NPOBAHHbIX
NVHWIA ANA pasfUYHbIX HY>X[],
1 NPON3BOANTENBHOCTMU.

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

NPUOAWUTE BALWEMY BU3-
HECY «APOMAT, BKYC "
BHELWHWWX BUO»

tions on a case-by-case basis.

GIVE YOUR BUSINESS THE
BEST FRAGRANCE, TASTE
AND ASPECT

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

- SOFT COOKIES
- HARD BISCUITS

[0na cermeHTa GUCKBUTOB U
neyeHba IBL npoekTmpyeT n
peanuayeT NPOMbILUNIEHHbIE
Lexa n aBTomMaTuU3npoBaHHOE
obopyanoBaHue noa Ky onAa
NOSIHOrO LKMKa Nnpou3Boa-
CcTBa cnenyroLwmx NpoayKTOB:
- MAKOE NMEYEHbBE
CYXOE NEYEHbBE
KPEKEPbI
MEYEHBE C HAYNHKOW U
HAPE3HOE
MArKOE NMEYEHbLE
- OTCAOHOE MNMEYEHBE
- TOPTHI

M OsAa cermeHTa xneba u cno-
€eHoro TecTa:

- AND CRACKERS

- FILLED AND WIRE CUT
- COOKIES

- DROPPED COOKIES

- CAKES

and for the bakery segment
bread and puff pastry:

- PUFF PASTRY
- CROISSANTS
- BRIOCHES

- TIN BREAD

- BAGUETTES

- BREADSTICKS
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- C/IOEHOE TECTO
- KPYACCAHDI

- BPUOLL

- DOPMOBOW XJIEB
- BATETHI

- XJIEBHbIE MAJIOYKU
- CYXAPU

- XJIEB ®OKAYYA

- APABCKUIA XJEB
- XJIEB HABATTA

- NABALL

- MUUA

CTtpykTypbl oT IBL cnpoek-
TUPOBaHbI U N3rOTOBIEHbI
COBCTBEHHbIMM cUiamu, B
rnaBHOM odhmce n Lexax
KOMMaHnu nobsmn3ocTu oT
BepoHbl.

MNpounsBoacTBEHHbIE LEexa u
TEXHMKA, peann3oBaHHbIE U
ycTaHoBeHHble IBL, oTpa-
>XXaKT COBPEMEHHbBIN PbIHOK
M rapaHTupyloT Hambonee
nogxogAwune nHameuayanb-
Hble pelleHnA, Bceraa MHHO-

- RUSKS

- FOCACCIA BREAD
- ARABIC BREAD

- CIABATTA BREAD
- PITA

- PIZZA

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

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

IBL can offer the Clients the
planning, manufacturing and
installation of complete-cycle
production layouts: from the
stocking of raw materials, to
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BaUVOHHbIE Y 9KOHOMUYECKN
3hheKTNBHbIE, B NHOOOM
NPOMBILLSIEHHOM KOHTEKCTE U
3KOHOMWNYECKOWN CUTyaLnun.

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

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

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

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

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

FRESHLY BAKED NEWS:
BIG CHANGES AT IBL

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

MR ZUMERLE, YOU HAVE

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

SIGN OF GROWTH ...

Our growth is the direct con-
sequence of the increasing
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HUA ONA NeKapeH rapaHTupy-
IOT HaAEeXXHOCTb U JonroBeYy-
HOCTb, N’MO6KOCTb, MPOCTOTY
obcny>knBaHmA U MHOroNeT-
HVe rapaHTuM OT NPOU3BOAN-
Tena.

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

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

HOW DO YOU COMMIT
YOURSELF TO THIS CHAL-
LENGE?

Well, to begin with, we are
massively reinvesting our bu-
siness profits in order to better
satisfy the increasing demand.




MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

HOBYO 6011€€ NPOCTOPHYIO
wTab-kBapTMpy 1 nocblnaeT
CBOMN MeccaiXX PbIHKY — UH-
TEPBbBIO reHepasibHOro au-
pekTopa MatTeo [3ymeprne.

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

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

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

3TOT BbI30OB, UTO OH
oA BAC OBHAYAET?

Ona Ha4yana Mmbl MacwTabHO
pPeEVHBECTUPYEM HaLly npu-
OblS1b AN1A TOro, YToObI Nyylle

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

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

IN SHORT, IBL PROVIDES

THE CLIENTS WITH:

- HIGH GLOBAL QUALITY OF
THE LAYOUTS

- HIGH RELIABILITY AND DU-

yOOBNETBOPATb pacTyLmi
cnpoc. Haw HepgaBHUI Ne-
pee3n B HOBblE MPOCTOPHbIE
nomeweHna B Bunnadparnka
— pAgom ¢ asponopTtom Be-
POHbl —BMOJSIHE ECTECTBEHEH,
HO 3TO, KOHEYHO, He eOWH-
CTBEHHbIN Lar, Heobxoau-
MbIA ONA peleHna Hawmnx
3apauv.

KAKHWE OPYIME MEPOINPU-
ATUA Bbl NTAHUPYETE
anAa OOCTUXXEHUA BA-
LUMX LLEJIEN HA PbIHKE?
WccneposaHunAa n passutue
ABNAKOTCA OCHOBOMOarar-
MMM acneKkTaMu, HO ecTb,
no KpamnHemn mepe, eLle oauH
KH0YEBOW (haKTop: BO3MOX-
HOCTb HaxoOouUTb ANA KIn-
€HTOB HY>XHOE peLleHnE B
HY>XHOE BpeMs, pearmpoBaTtb
6bICTPO N 3PDEKTUBHO TamMm,
roe aTo Heobxoaumo.

RABILITY

- WIDE CHOICE OF TECHNI-
CAL SOLUTIONS

- FAST LAYOUT ASSEMBLY

- REMARKABLE COST-EF-
FECTIVENESS

< IT. FOOD MACHINES »
o1

BKPATLE IBL NPEOO-

CTABJIAET KJIMEHTAM

CNEAVYIOLUEE:

- BbICOKOE HA MMPOBOM
YPOBHE KAYECTBO LIEXOB

- BbICOKAA HAOEXHOCTb
1 OOJITOBEYHOCTb

- LLWPOKW BbIBEOP TEX-
HNYECKNX PELLEHUN

- BbICTPbLIN MOHTAX

- BbICOKYIO PEHTABE/1b-
HOCTb

- MNTAHOBOE TEXHUNYE-
CKOE OBCIJTY>XBAHUE

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

www.bakervline.com

- PLANNED MAINTENANCE
BY PROTOCOL

- REMOTE OR ON-SITE
TECHNICAL ASSISTANCE.

www.bakeryline.com




MAKAPOHHbIE U3OEJINA

npon3BoncTeo xneba - KOHOUTEepCKune nagenua

SIBREAD: XJIEBOMEKAPHOIO
OBOPYJOBAHUA

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

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

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

SIBREAD:
BAKERY
EQUIPMENT

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

future.

Thanks to the experience
of the past, current passion
and attention to the
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SIBREAD

Bakery & Pastry equipiient
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MAKAPOHHbIE U3OEJINA

npon3BoncTeo xneba - KOHOUTEepCKune nagenua

no3BoNnAeT rmbko NCnosbL30-
BaTb MaLLMHy.

B kKomnnekTe ¢ npocToun

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

60M N3 HepXKaBEIOLEN CTalW.

B0o3MOXXHOCTb MMETb C OCHO-
BaHVEM.

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

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

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

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

SELF SERVICE BREAD
SLICER

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

innovation Sibread is able

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

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

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

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

BREAD SLICERS Bench

type or with the base:

* Mod.S4-S5 MANUAL
BREAD SLICER with

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

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

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

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

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

SELF SERVICE BREAD
SLICER

Mod.SS4B SELF
SERVICE SLICER for also
supermarkets and shops.

94



TO TO/bKO B KOHLE UMKIA,
pexxyLme nepeMeHHon CKopo-
CTbHO.

SEMI INDUSTRIAL BREAD
SLICER

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

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

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

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

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

SEMI INDUSTRIAL BREAD
SLICER

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

Adjustable speed of the

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

SANDWICHES SLICER
Mod.JUPITER is an
HORIZONTAL SLICER. It

MOJIHOCTbIO C3HABUY. BbICOTA
cpesa v perynvpyemas rny-
OunHa.

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

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

MOULDER

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

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

also the cutting depth are
adjustable.

2000 pieces per hour.
Possibility to have the base.

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

steel structure, Ideal

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

MOULDER

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

BREAD MILL

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

www.sibread.com

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

BREAD MILL

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

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

www.sibread.com

< [T FOODMACHINES »
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LET"S CUT!

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

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

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

WWW.SIBREAD.COM

SIBREAD Srl

XY
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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.

BEER&FOOD
ATTRACTION
12-13/04/2021
RIMINI

Fair for beers, drinks,
food and trends.

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 sector.

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.

mcT COGENERAZIONE
21/09/2021

MILAN

Exhibition for applications

of cogeneration.

FACHPACK

28-30/09/2021 @
NUREMBERG .
Infernational packaging trade fair.

HISPACK

19-22/10/2021 @
BARCELLONA

Technology fair for packaging.
MEAT-TECH
22-26/10/2021 @
MILANO ,
Fair for the meat and ready meals indusiry.
HOST

22-26/10/2021

MILANO @

Fair for bakery production
and for the hospitality.

MIDDLE EAST 2021/22

GASTROPAN
11-13/03/2021 @
ARAD

Fair for the bakery and confectionery industry.

PROPAK ASIA @
16-19/06/2021 2
BANGKOK

Fair for packaging, bakery, pastry

VIETNAM

28-30/07/2021 @
SAIGON

Fair for packaging, bakery, pastry.

IRAN

FOOD BEV TEC

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.

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.
MECSPE

23-25/11/2021

BOLOGNA e

Fair for innovations
for the manufacturing industry.

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
rooDPEx  &B
09-11/12/2021

MUMBAI

Fair for product from packaging.

GULFOOD
13-17/02/2022 @
DUBAI

Fair for food and hospitality.

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




2021-2022-2023

SIGEP

22-26/01/2022 @
RIMINI

Fair of icecream, pasry,

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.

COSMOPROF

10-14/03/2022

BOLOGNA

Fair for the cosmetic production chain.

ProWein
27-29/03/2022
DUSSELDORF
International wine & spirits exhibition.

VINITALY
10-13/04/2022
VERONA
Infernational wine & spirits exhibition.

LATINPACK
26-28/04/2022
SANTIAGO CHILE
Infernational packaging trade fair.

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.

P

P

P

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

14-26/09/2021 @

Infernational packaging
machinery exhibition.

04-08/10/2021 @

Fair of machinery and equipment
for agroindusfrial industry.

25-28/01/2022 O
zeu>
,

Infernational packaging
machinery exhibition.

22-25/03/2022

zeuS
Fair for bakery equipment ()

and food ingredients.

29-31/03/2022 O
zeus
,

Infernational frade
fair for the beverage industry.
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A.L.B. SPA

46/49

loc. Monti di Deu

07029 Tempio Pausania - SS
ltaly

ANDRITZ FIEDLER GMBH

7

Weidener Strabe @
93057 Regensburg
Germany

CAMERA COMMERCIO
ITALO-UKRAINA
38/41

Via San Pio V, 30
10125 Torino

|To1|y

DMC SRL

26/29

Via Camuncoli, 2

42018 San Martino in Rio - RE
|To1|y

DUBAIWORLD

TRADE CENTRE - DWTC

11 COV

P.O. Box

9292 Dubai

U.A.E - United Arab Emirates

ESCHER MIXERS SRL
1-60-61

Via Copernico, 62
36034 Malo - VI
ltaly

EXPOCENTRE FAIRGROUNDS
il cov

14, Krasnopresnenskaya Nab
123100 Moscow

Russia

FOODLINE BAIER

& KOPPEL GMBH + CO.
76

Beethovenstrasse 14
D-Q1257 - Pegnitz

Germany

FRUTTHERA GROWERS
SOC.COOP.AGR.

13/16

Via Provinciale, 15

/5020 Scanzano Jonico - MT
Italy

IBL SRL

INDUSTRIAL BAKERY LINE

87/91

Via Spagna, TA

37069 Villafranca di Verona - VR
Italy

ICF & WELKO SPA
62/64

Via Sicilia, 10

41053 Maranello - MO
Italy

ICI CALDAIE SPA

55/59

Via G. Pascoli, 38

37|O5Q Frazione Campagnola di Zevio - VR
ltaly

JURAN
22/24

23 Shmotkin Street
7536326 Rishon Lezion

Israel

NAVATTA GROUP FOOD PROCESSING SRL
65/69

Via Sandro Perfini, 7

43013 Pilastro di Langhirano - PR - ltaly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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NVC TECNO PACK SPA
NEDERLANDS PACKAGING CENTRE 34/37
30/33 Via lago Di Albano, 76
Stationsplein 9k 36015 Schio - VI
PO BOX 164 Italy
2801 AK - Gouda
The Netherland TECNOPOOL SPA

80/83
ORION ENGINEERING SRL Via M. Buonarroti, 81
4/6 35010 S. Giorgio in Bosco - PD
Via Pietro Gobetti, 6 Italy
43036 Fidenza - PR
|T0|y VELO ACCIAI SRL - VLS

8/12
PACBRO SRL Via S. lorenzo, 42
42/45 Ca Rainati
Palazzo Cosmo Centurionevia Lomellini, 8 31020 S. Zenone degli Ezzelini TV
16124 Genova Italy
ltaly

VINICOLA CONSOLI SNC
RPE SRL SOLENOID VALVES 74
70/73 Viale Vittorio Veneto,92
Via S. Ambrogio 1/3/5 00035 Olevano Romano - RM
22070 Carbonate - CO Italy
ltaly

WATER SYSTEMS SRL
SAP ITALIA SRL 52/54
75 C.so Piave, 4
Via S. Allende, 1 12051 Alba - CN
20077 Melegnano - M Italy
ltaly

ZANICHELLI MECCANICA SPA
SIBREAD SRL ZACMI
92/96 45
Via dell'Industria, 14 Via Mantova, 65
36030 Caltrano - VI 43122 Parma
ltaly ltaly
SIGMA SRL
77/79

Via Arfigianato, 85

25030 Torbole Casaglia - BS
ltaly

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




al Exhibition
Technologies,
and Ingredients
rocessing Industry

Fairgrounds, Moscow, Russia

No.1 4—-8.10.2021

www.agroprodmash-expo.ru/en

*Source: Russian National Exhibition Rating.
See more at www.exporating.ru/en
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