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2% P.E. LABELLERS

SIMPL-CUT™

Simpl

Roll-fed Labelling
will never be the same.
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MINERAL WATER BEVERAGE CHEMICAL FOOD & DIARY

Labellers.com -Cut.com

Performance, Packaged

Simpl-Cut™ introduces the cutting-edge
next generation of automatic labelers.
Completely innovative cutting system and
gluing concept that revolutionizes the
traditional operating principle of the
Roll-fed world.

Change blade in 10” without adjustment
glue roller before label cutting

for three operations: gluing, cutting, label
application

3,4,5and even 6 different division drums on
the same station

Roll-fed cold glue and linerless pre-glued
technology
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YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

SMI SPA JTiOBOBb K NMPUPOJE U
KAYECTBO: HOLDERHOF PRODUKTE

3e/1eHOM KaHTOHe
CankT-lanneH B
LWBsenuapun, roe npu-
pona npepnnaraet Bce
Nnydllee: CNOKOMCTBUE 1 BUAbI
HeonMcyemMor KpacoThbl, Npouc-
XOOWUT yOMBUTENbHOE COCYyLe-
CTBOBaHMe C COBPEMEHHOCTbIO
n TexHonoruamu Holderhof
Produkte, BegyLwiemy nponsso-
OuTento PpyKToBbIX COKOB.

Komnanwua Holderhof o6pa-
Tunacb K SMI no noctaeke
HOBOW acenTU4YecKom NUHUN
Npon3BOACTBA KAYECTBEHHbIX
COKOB C MHO>XECTBOM Lieneb6-
HbIX CBOWCTB, pa3paboTaHHOW
Nno cambIM CTPOrMM HOpMam

6epPeXXHOro OTHOLLEHMA K OKPY-
Xarolen cpege.

Bca csexxecTb nyra B 6yTbli-
Ke

KpucTtodpy LeHky 6b1n10 20 nerT,
korga B 2000 rogy oH ocHoBar
komnaHuto Holderhof Produckte
AG pna npounssoacTsa v npo-
LXK NPOAYKTOB N3 LBETOB U
Aron 6y3uHbl. MNepBble caxeH-
Ubl 6y3MHbI ObISIN MOCaXEHbI

B 1998 rony, a nepsoe BMHO

13 6y3uHbl Elderwood ctano
TEMOW ero ounaoMHoun pabo-
Thbl MO CENbCKOMY XO3ANCTBY.
Ycnex 9Ton HOBUMHKM Nobyann
LUBENLLAPCKYHO KOMMaHWUIO
pacwmpuTb nnaHTaumm 6ysu-

Hbl 1 OOHOBPEMEHHO - CBOM
6usHec. CHavyana B KOMMaHuu
6bI1N10 BCEro ceMb COTPYLAHNKOB,
cerogHAa paboTaeT 25 4yenosek
1, Kpome By3UHbI, OHU TakXXe
BblpalmMBaloT CMOPOANHY,
MasinHy, Tpaebl U Aroabl. TO
Nno3BONAET NPOJOKAaTb KypC
Ha MHHOBaUMKW 1 guBepcudun-
KaLmio, YTO ABMAETCA OCHOBOW
VX OYEeHb LUMPOKOro U pasHoo-
6pas3Horo accopTumMeHTa npo-
OyKumn.

C 2012 ropa weeriLapckas
KOMMNaHnA Npon3BoOaUT CUpo-
Mnbl, CBEXWUEe PPYKTOBbLIE COKN
1 6e3anKorosfibHble HaMUTKN
B PET -Tape, nuHuu posnvea

SMI SPA LOVE FOR NATURE
AND QUALITY PRODUCTS:
HOLDERHOF PRODUKTE

n the green Canton of St.
Gallen in Switzerland,
where nature offers its
best and offers tranquility
and views of indescribable
beauty, there is the amazing
coexistence with modernity
and technology of Holder-
hof Produkte, a leading food
company in the production
of fruit juices. The company
turned to SMI for the supply
of a new aseptic line for the
production of quality juices
with a thousand therapeutic

virtues, designed according to
the most rigorous measures
to respect the environment.

In a bottle... All the fresh-
ness of a meadow

Christof Schenk was 20 years
old, when in 2000, he found-
ed Holderhof Produckte AG
with the aim to produce and
sell products made from El-
derberry flowers and berries.
The first Elderberry trees
were planted in 1998 and
the first product Elderwood

wine, became the object of
his graduate thesis in agri-
culture. The success of this
new product prompted the
Swiss company to expand the
Elderberry plantation and at
the same time expand their
business. At first there were
only seven employees, today
the company employs 25
people and, apart from Elder-
berry, they also cultivate cur-
rants, raspberries, herbs and
berries. This allows them to
continue their efforts of inno-




Ha cBoeM 3aBofje B XeHay, B
kaHToHe CaH-lanno, B TO Bpema
Kak Npov3BOACTBO CYPOMOB B
CTEKJIAHHBIX Oy ThbIIKax Hava-
noco B 2017 rogy.

Bonblioe BHMMaHWE K OKpyXa-
loLLen cpeae, XenaHve 3awm-
TWUTb U COXPaHUTbL ee oT Byay-
LMX 3arpA3HEHNIA, 3HAYNTESIBHO
MOBNMANM Ha BbIGOP NPOAYKLMA
KOMMaHuK.

PeweHuna SMI ana Holderhof
B ocHoBe ycnexa Holderhof
Produkte AG nexuT rny6okasn
no60Bb, BHUMaHWE K npupoge 1
KayecTBY KOHEYHOM NpoayKLUnn.
He BbI3bIBaeT COMHEHMA Kaye-
cTBO Ha 100% HaTypanbHoro
NpoAayKTa, Y4To ABNAETCA pe-
3yNbTaToOM MCMONb30BaHNA OT-

NINYHOIO OPraHM4YecKoro CbipbA,
nogniexawlero TwartenbHOMy
KOHTpOSto, OT cbopa [o npouns-
BOOCTBA M NOCTaBKM NOTPebun-
Tent. YTobbl yoOBNETBOPUTL
pasfnnyHble BKYCbl, KOMMNaHWUA,
6asupytowianAca B ['eHay, nocTo-
AHHO pa3pabaTbiBaeT 1 BHe-
OPAET HOBble MPOOYKTbI, MPO-
haBaemble rnog COOCTBEHHbIM
6peHaoM Unn oA CTOPOHHUX
opraHusaumin Kak B LLiBenua-
puwn, Tak 1 BO BCEM MUpE.

PeweHne ot SMI no acenTtu-
YecKOoK NMHUK 6asnpyeTca Ha
cnepyrowmx coobpaXkeHusax: Ha
Heob6X0OMMOCTMN UMETDL Ypes-
Bbl4anHO rMOKYI0 CUCTEMY ON1A
06paboTKM MHOMMX MPOAYKTOB,
npepnaraembix Holderhof, n Ha
Ba)KHOCTU HaNM4nA BbICOKOTEX-

HOMOMMYHbIX MPOV3BOACTBEH-
HbIX CUCTEM, KOTOPbIE COXPaHs-
0T OKPY>KatoLLYO MPUPOLHYIO
cpeny.

JInHna 8800 6yTbINok/yac
BK/toYaeT B cebA poTaLMOHHYHO
BblAYBHO-BbITAXHYI MalUMHYy
EBS 4 ERGON gna nponsson-
cTBa 17 pasnnyHbIX BYTbINOK 13
PET pasnnyHon BMECTUMOCTMU;
MOHOG6/10K pO35mMBa 1 yKynop-
KM MO BECY HETTO AN1A XXUOKUX
NpoAyKTOB; Tepmoycanoy-

Hbl o6epThiBaTenb LSK 30T
ERGON pna pasnuyHbiX TUNOB
YyMaKoBOK «TOJIbKO B M/IEHKE»,
«TOJbKO B JIOTKE» N «B NOT-
Ke+rnneHke»; agToMaTnyeckan
cucTema yknagblBaHuA Ha nan-
netbl oT APS 1550 P ERGON un
cynepsansepa nuHun SWM.

< [T FOODMACHINES »




YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

OcHOBHbIe NpeumMmyLlecTBa:

- Pelwenne gna nuHum acentu-
4YeCcKoro pos3nvea, B TOM
yucne: poTaunoHHanA Bblay-
BHO-BbITAXHAA MaliMHa onAa

vation and diversification that
is the basis of their very wide
and varied, current produc-
tion range. Since 2012 this
Swiss company has produced

syrups, fresh fruit juices and
“soft drinks” within the PET
container, bottling line at

their factory in Henau, in the
canton of San Gallo, while the

npov3BOACTBa 6OSbLLOMO KO-
nn4yecTBa 6y TbIIOK pasnny-
HOV €MKOCTW; HamnosTHUTENb
no Becy HeTTO; ABTOMaTUYe-
CKMI yrakoBLUME B TepMoyca-

production of syrups in glass
bottles dates back to 2017.

The great attention paid to
the surrounding environment
and the desire to protect and
preserve it from future con-
tamination, has considerably
influenced the company’s
production choices.

LOO04YHYKO NJIeHKY OnaAa npons-
BOACTBa pa3s/InvHbIX Ny4KOB
B KOHCbI/IpraLl,I/IFIX «TOJIbKO
nneHkKa», «ToJIbKO JIOTOK»
NN «N10TOK + NJieHKa» n aB-

SMI solutions for Holderhof
At the bottom of the success
of Holderhof Produkte AG
there is a deep love fo,r and
great attention paid to, nature
and to the quality of the final
products.

There is no reason to doubt
the quality of a product




Tomatuyeckaa cuctema nas-
neTnsaumm ona pasnmyHbIxX
CXeM yKnagku; 6510k po3nvea
N YKYNOPKW NO BECY HETTO
O1A XXNOKNX NPOLYKTOB;

- BbicokaAa HacTpanBaemMocTb
0nA 6bICTPOro NepektoYeHmns
C OQHOW BYTLIIKM Ha Opyryto.
B 3aBucmmocTn OT Npons-
BOOCTBA, 3aKa34mMK MOXET
BblOpaTh MeXay poTaLmoH-
HbIM U JIMHENHbBIM PELUEHNAMMN
01A BblAYBHOIO hOpMOBaHMA.
Komnanua Holderhof Produkte
BblOMpaeT pOTaUMOHHYHO Tex-
Honoruto SMI EBS E ERGON:
ee NPenMyLLECTBO B TOM, YTO
OHa ABnAeTcA 6onee rMbKomn
B MPOM3BOACTBE Pas/INyHbIX
TUNOB BYTbINIOK PasnyHoOM
€MKOCTHU, 4YTO TpebyeT vacTon
CMeHbI hopmarta.

- BbligyBHaa mawuvHa EBS E
ERGON mnmeeT yHmBepcarnb-
HYHO Meyb ANnA Harpesa npe-
dopm: moxkeT obpabaTbiBaTb
pasnuyHble Tnbl PET nnn

that is 100% natural, which
results from the use of excel-
lent, organic, raw materials,
subject to scrupulous con-
trols, from the gathering, to
the production, and the distri-
bution to the consumer.

To satisfy the various tastes
of the latter, the Henau-
based company continuously
develops and introduces new
products, marketed under its
own brand or for third par-
ties, both in Switzerland and
in the rest of the world.

The aseptic line solution
provided by SMI, starts
from these considerations:
from the need to have an
extremely flexible system,
to process the many prod-
ucts offered by Holderhof,
and from the importance of
having hi-tech production

systems, that preserve the
surrounding natural environ-
ment.

The 8,800 bottles/hour line
includes the EBS 4 ERGON
rotary stretch-blow mould-
er for the production of 17
different bottles in PET with
different capacities; the net
weight filling and capping
monobloc for liquid products;
the LSK 30T ERGON shrink
wrapper for manufacturing
different types of packs in
film only, tray only and tray+-
film; the palletizing automatic
system from the APS 1550

P ERGON and SWM line
supervisor.

Main advantages:
— Solution for an aseptic

bottling line including:
rotary stretch-blow molding
machine for the production
of a large number of bot-
tles of various capacities;
net weight filler; automatic
shrinkwrapper to produce
various bundles in film-on-
ly, tray-only or tray + film
configurations and an auto-
matic palletization system
to process different palleti-
sation schemes. Net weight
filling and capping block of
liquid products

— High flexibility to quick-
ly switch from one bottle
to another. Considering
the production speeds,
the customer could have
chosen between rotary or
linear stretch-blow molding

< [T FOODMACHINES »
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HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

rPET npecpopwm. LLsenuap-
CKaA KoOMNaHuA paclmpaeT
1cnosnb3oBaHme npedopm,
N3roTOB/IEHHbIX B OCHOBHOM
13 nepepaboTaHHOM CMOSbI.

- Pewenne SMI gna Bbioy-
BHO-BbITAXHOro oOpMOBaHusA
KOHTENHEepOB UCNONb3yeT
3KOJIOrMYeCcKn COBMECTUMbIE
TEXHOMOMMKU, Takne Kak AByX-
cTyneHyarTas cucTema peky-
nepauuun Bo3nyxa, Kotopaa
obecrneynBaeT 3HaYNTENbHOE
CHWKEHWe 3HepronoTpebne-
HWA N CBA3AHHbIX C 3TUM
3aTpar;

- HanonHeHwne ¢ nomoLLbio
TEXHOOrMM A031POBaHNA
Beca: ngeasnbHOe pelleHne
ON1A po3nvBa AeMKaTHbIX
NPOAYKTOB, TAKNX KaK COKU 1
CUpOnbI;

- CokpalleHune n ynpoLleHue
onepauunii N0 TEXHNYECKOMY
06CNy>XMBaHMIO, KOTOPbLIE
Tak>Xe No3BOMAIT ONTUMMU-
31poBaTh pacxon MOKLLMX

solutions. Holderhof Pro-
dukte opted for SMI’'s EBS
E ERGON rotary technol-
ogy, because it offers the
advantage of being more
flexible in the production of
various types of bottles, of
different capacities, which
require frequent format
changes.

—EBS E ERGON stretch-
blow molding machine with
extremely versatile pre-
form heating oven: it can
process different types of
PET or rPET preforms. In
fact, the Swiss company is
increasing its use of pre-
forms made largely with
recycled resin

—The SMI solution for
stretch-blow molding
of containers adopts
eco-compatible technolo-
gies, such as the two-stage
air recovery system, which

CPeOCTB Ha aTanax O4MCTKMU
CUCTEMbI;

- Bbicokana rmbkocTb Kak BO
BTOPUYHON yrakoBke 6onee
35 (popmaToB B nneHKy Tep-
MOYCa[0o4HbIM YNaKOoBLIW-
kom LSK 30T ERGON, Tak
1 B TPETMYHOI ynakoBKe,
BbINOJIHEHHOW NanneTmaa-
Topom APS 1550, 4yTo no-
3BOJIAET ObICTPO NepeKsto-
yaTbCA C o4HOro goopmarta
yNakoBKW Ha ApYyron n ¢
O[JHOW CXeMbl nanneTmnsa-
LMK Ha apyryto;

- MMpocToe n bbiCcTpoe ynpas-
NeHne paboynmuy nporpam-
Mamu CO CTOPOHbI onepaTopa
MalUNHbI U NNaHOBOE TEXHU-
yeckoe 0b6cnyXXmBaHue;

- CHMXeHne sHepronoTpe-
6neHua, obAa3aTeNbHbIM OJ1A
Holderhof Produkte AG, koTo-
paa ocobeHHO TpeboBaTesb-
Ha NpY NPUHATUM PELLEeHNIA,
3aMLLAOLWMX OKPY>KatoLLYO
cpeny;

ensures a significant reduc-

tion in energy consumption
and related costs

—Filling with weight dos-
ing technology: the ideal
solution for filling sensitive
products such as juices
and syrups

—Reduced and simplified
maintenance operations,
which also make it possible
to optimize the consump-
tion of washing liquids
during the cleaning phases
of the system

—High flexibility, both in the
secondary packaging of
the more than 35 formats
processed by the LSK 30T
ERGON shrinkwrapper and
in the tertiary packaging
created by the APS 1550
palletiser, which allows to
quickly switch from one
pack format to another
and from one palletisation

- MpocToe n NHTYNTUBHO
MOHATHOE ynpaBeHne n
KOHTPOJb NPOU3BOACTBEHHOW
NHUK 6narogapa cucTeme
POSYC® HMI, npegHasHa-
YEHHOW ANA MOHUTOPUHra
paboTbl IMHUW, KOHTPONA
NnoToKa NPOAYKLUMN U CKOPO-
CTW KOHBENEPA;

- HenpepbIBHbLIN KOHTPOSIb 3a
NIMHWEN PO3NnBa CUCTEMOM
cynepsansepa SWM, koTo-
paa obecneymBaeT ObICTPbIV
N 3h(PEKTUBHBIA MOHUTOPUIHT
paboTbl NINHWK, B TOM YMCTiEe
yOaneHHo Yyepes3 cMapToH 1
nnaHwerT;

- Cuctema ynpasneHna SWM
Supervisor, padpaboTaHHan B
COOTBETCTBUU C MPUHLMNAMMN
Industry 4.0 u 10T, coyeTaeTt
B cebe TUnNu4Hble hyHKLMM
cbopa 1 MOHUTOPUHra npo-
N3BOLACTBEHHbIX AaHHbIX C
PALOM UHCTPYMEHTOB A1A
YMPOLLEHNA KOHTPOSIA U
yrnpaBfieHna yCTaHOBKOW, Mo-

scheme to another

— Simple and quick manage-
ment of work programs by
the machine operator and
scheduled maintenance
interventions

—Reduced energy consump-
tion, which is a “must” for
Holderhof Produkte AG,
particularly demanding
in adopting solutions that
protect the surrounding
environment

—Simple and intuitive man-
agement and control of the
production line, thanks to
the POSYC®HMI system
dedicated to monitoring line
operation and controlling
product flow and conveyor
speed

— Continuous supervision of
the bottling line, thanks to
the SWM supervisor sys-
tem, which ensures rapid
and efficient monitoring of




BbILLUEHNA €€ NPOU3BOANTENb-
HOCTM, 6€30NacHOCTU N CHK-
YKeHUACOEepP>XXMBaHWA 3aTpaT;

MpoayKTbl Ha 11060 BKYC
ACCOPTUMEHT NpoayKLun
Holderhof Produkte noctoaHHO
pacwmpaeTca 1 BK/OYaeT B
cebn:

« OcBexarolme HannTKn: opra-
HUYeCKMe HanuTKK Ha OCHoBEe
HaTypasnbHbIX 9KCTPaKTOB,
PPYKTOBLIX COKOB U Yas;

» OpraHundeckue n Tpaguum-
OHHbI€ CUPOMbI: N3 NYYLLINX
LUBEeKrLapcKux ppyKToB,
100% opraHu4eckunx, OOCTyn-
HbIX B [1OT 1 cTEeKNAHHbIX
OyTbINKax;

+ CBexeBbhkaTble COKU, C
dpyKTaMmm nnn ¢ MAKOTbIO;

+ (DpyKTOBbIE BMHA: U3 CBEXMNX
(PPYKTOB 1 C cogep>aHuem
ankorona meHee 10%, 4To Oe-

line operation, even re-
motely via smartphone and
tablet

—The SWM Supervisor con-
trol system, developed ac-
cording to Industry 4.0 and
loT principles, combines
the typical production data
collection and monitoring
functions with a series of
tools to simplify the con-
trol and management of
the plant and improve its
productivity and safety and
cost containment.

Prodocts for every taste

The Holderhof Produkte

production range is constantly

expanding and includes:

* Refreshing drinks: organic
drinks based on natural
extracts, fruit juices and tea

+ Organic and conventional
syrups: produced with the

NaeT UX 0COBEHHO NPUATHBLIMA
B KayeCcTBe anepuTmnBa;

+ OpraHunyeckuin Energy Drink

+ Cupon 6y3uHbl, 6oraTbii
KneT4yaTkon, oyo6unbHbIMU
BeLeCTBaMu 1 KpacuTenamu,
6eCLeHHbI MOMOLWHUK AN
npocunnakTnkn 3abonesaHni
cepaua 1 KpoBoobpalleHus;
HaTypanbHbIN o4MCTUTEND, 6O-
raTbliln BATaMMHaMK (0OCO6EHHO
BuTammHoMm C) n cBo60aHbIMA
aMUHOKMCIOTaMu;

* [MpoayKumaA nog, co6CTBEHHOM
Toprosor mapkoi: Holderhof
ABNAETCA MaeasnbHbIM nap-
THEPOM AJ1A TPEeTbUX L ansa
NpPOV3BOACTBA HaMNMNTKOB,
pO3nMBa 1 yNnakoBKU B pas-
Nn4HbIN hopmar B MIAT nnm B
CTEKJIAHHBIX OYThINKAaX;

Mnaxtauum 6y3uHbl Holderhof
[epeBba 6y3nHbl 0becneym-

best Swiss fruit, 100% or-
ganic, available in PET and
glass bottles;

Fresh juices, both with fruit
and pulp

Fruit wines: with fresh fruit
and with an alcohol content
of less than 10%, which
makes them particularly
suitable as an aperitif

Organic Energy Drink

Elderberry syrup, rich in
fiber, tannins and dyes, a
valuable ally from a medi-
cal point of view to prevent
heart and circulatory diseas-
es; a natural purifier, rich in
vitamins (especially vitamin
C) and free amino acids

* Private label products:
Holderhof is an ideal partner

BatoOT Cblpbe, HEOHX0AMMOE
Holderhof Produkte AG ona
cBoen nNpoaykumn. OpyKToBbIe
CYpOMbI N3roTaBAMBaloTCA U3
OpraHMYyeCcKnx HaTypasbHbIX
(PPYKTOBBIX COKOB, 13 NI040B
C NnaHTauuin, pacnonoXXeHHbIX
mexxay booeHckum 03epoM u
parioHom TorreHbypr, roe pabo-
TalT AecATKM hepMepoB.

C60p Bpy4HYHO ypoxkan LBETOB
W Arof, ABNAETCA OYeHb TPY-
O0EMKOM paboTomn, HO B TO Xe
BpemA obecneyvmBaeT BbICOKOE
KayeCTBO CbipbA.

Me>xay c6opom ypoxkaa v rne-
pepaboTKOM NPOXOOUT BCErO
HECKOJIbKO 4acoB, YTO ABMAETCA
(PyHOAMEHTasIbHbIM acCNeKTOM,
rapaHTUPYOLWMM HaTypasb-
HOCTb, CBEXXECTb, OTMEHHbI
BKYC W Ka4yeCTBO NpoAyKTa.
Ha npoTaAxeHnn Bekos 6y3u-
Ha BMeCTe C poMallKon bbina
OLHUM 13 OCHOBHbIX CPEACTB
puToTEPANMM, LEHUMbIM 3a

for the production, filling and
packaging of various bever-
age formats for third parties
in PET or glass bottles.

The Holderhof elderberry
plantations

Elderberry trees provide the
raw materials that Holderhof
Produkte AG needs for its
products. The fruit syrups are
made with organic, natural,
fruit juices, made with fruits
from the plantations located
between Lake Constance and
the Toggenburg district and
in which dozens of farmers
work. The hand-picked har-
vest, of flowers and berries,
is the most time-consuming
work, but at the same time
ensures a high, quality raw
material. Only a few hours
pass between harvesting and
processing, a fundamental
aspect to guarantee natural,

< [T FOODMACHINES »



60raTcTBO MOME3HLIX CBONCTB,
0CO6EHHO aHTNbBaKTepunasbHbIX
N NPOTMBOBUPYCHbIX. Jleyeb-
Hble CBOMCTBA B OCHOBHOM CO-
OepxkaTca B Nofax v LBeTax.

M3 aTOro pacteHma nony4atoT
OAHOMMEHHbI cnpon 6y3u-
Hbl, OTBapbl, TPaBAHbIE Yan K
KOCMeTMYecKne npenaparbl.
LiBeTbl MOXKHO cobupaTb ¢ Man
Nno NIOHb, B TO BPEMA Kak ansa
Aropn, cnefyeT NoooXaaTb KOH-
ua aerycrta, korga npovcxoant
NoNHOBE CO3peBaHue.

Cnenble Aroapl CTaHOBTCA
NOYTU YepHOro uBeTa, O4eHb
NOXO>XN Ha YepHUKY, a Kpac-
Hbl€ - elle He3pesible U MOTyT
BbI3blBaTb pasnpaxeHune.

OrpomHbIf cag, Nop OTKPbITbIM
HeOGOoM CMOTpUT B Gyayliee

B wBenuapckomM KaHToHe
CaHkT-l'anneH, Hepaneko ot

fresh, tasty, quality products.
For centuries, elderberry,
together with chamomile, has
been one of the main reme-
dies of herbal medicine, ap-
preciated for its wealth of ben-
eficial properties, especially
with regards to its antibacteri-
al and antiviral functions. The
medicinal-herbal properties
are mainly contained in the
fruits and flowers. From the
processing of this plant, both
the elderberry syrup of the
same name and decoctions,
herbal teas and cosmetic
preparations are obtained.
The flowers can be harvested
between May and June, while
for the berries you have to
wait until the end of August
when they are fully ripe. Ripe
berries reach an almost black
colour, very similar to blueber-
ries, while if they are red, they

10
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>XmsonmcHoro bogeHckoro
03epa, oxBaTbiBatoLero 'epma-
Huto, AscTpuio, LLiBenuapuio n
KHAXXecTBO JIMXTEHLWITENH - BCE
OKPY>XEHO OrPOMHbIMW XOSIMa-
MU 1 OBLLUMPHBLIMY PPYKTOBLIMA
nnaHTaunAmMy.

KomnaHnuma Holderhof Produkte
AG pacnonoxwunacb B CaMOM
cepaLe 3TOro CKkaso4yHoro
nensaxa, roe rapMoHU4YHO
COCYyLLEeCTBYOT Npupoaa u co-
BPEMEHHOCTb, U rae noboBb K
NCKYCCTBY, rOCTENPUMMCTBO U
pPanocTb XKNU3HU 06beauHAITCA
B €QMHYI0 cpeay.

OT0T parioH Lsenuapun aB-
nAeTcA AOMOM AS1A MHOro4vmc-
NEHHbIX MUPOBbLIX KOMMaHWN,
MHOMMe U3 KOTOpPbIX, Takne

L AN

have an unripe taste and can
also be irritating.

An immense open-air gar-
den that looks to the future
In the Swiss canton of St.
Gallen, near the spectac-
ular Lake Constance, an
international area spanning
Germany, Austria, Switzer-
land and the Principality of
Liechtenstein, everything

is surrounded by immense,
rolling hills and extensive fruit
plantations.

The Holderhof Produkte AG
company is located in the
heart of this fairytale land-
scape, where nature and mo-
dernity coexist harmoniously
and where the love for art,
hospitality and “joie de vivre”
come together in a single
environment.

< IT.FOOD MACHINES »

Kak Holderhof, aBnAatoTcaA
nvgepamu B CBOeN oTpacsnu.
JomuHupytoLee Ha 3TOW He-
OBbIKHOBEHHOW LLIBENLLAPCKON
TEPPUTOPUN 3HAMEHUTOE
BopeHckoe 03epo - Bogoewm,
OOCTOMHbIV 3alNTbl, B OKPY>Xe-
HWW MbILHOW PacTUTENbHOCTH,
C nnaHTaumaMu PyKTOBbIX
OepeBbeB Y BUHOrPagHMKOB,
npocTuparwmMMmmncA ganeko 3a
npegens BUANMOCTU; Teppu-
TOpUA, KOTOPOM MOXHO Hacna-
XXOaTbCA B HECMNELWHOM nepeka-
Te ee BOJIWEeBHbIX XONIMOB, rae
crpATaHbl o4apoBaTesibHble
OepeByLUKK, cBuaeTenn gane-
KOW UCTOpPUN, B KOTOPOU Npu-
poaa v ee puTmbl Bcerga 6binm
rNaBHbIMU repoAMK. il

www.smigroup.it

smli

This area of Switzerland is
home to numerous compa-
nies operating on a global
scale, many of which, such as
Holderhof, are leaders in their
industry.

Dominating this extraordinary
Swiss territory, is the famous
Lake Constance, a body of
water worthy of protection,
surrounded by lush vegeta-
tion, with plantations of fruit
trees and vines that extend
as far as the eye can see; a
territory to be savored, in the
slow rolling of its sweet hills,
where villages with ancient
charm are hidden, withnesses
of a distant history. Glimpses
full of charm, in which nature
and its rhythms have always
been the protagonists.

www.smigroup.it
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DESIGN WA US

YOUR CIRCULAR PACKAGING

IMPROVING YOUR PRODUCTION
EFFICIENCY AND REDUCING
YOUR CARBON FOOTPRINT

IS EASY WITH SMI!

Our bottling and packaging
systems benefit from Industry
4.0 and loT technologies, can
process recyclable materials
such as rPET and allows for
considerable energy savings.

Find out our solutions for
packing a wide range of
containers up to 36,800
bottles/hour.
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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

12



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.

13
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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

14



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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OBMOTYUK HEMNPEPbLIBHOIO
TUMNA 014 KOHTEMHEPOB

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

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

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

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

16
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CUOHasbHbIX KOHCYbTauumn
CBOMM KNIMeHTaM 1 adopek-
TUBHOIO MocC/ienpoaaXHoro
cepsuca.

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

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

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

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

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

CONTINUOUS WRAP-AROUND
CASE PACKER

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

birth to Bondani srl.

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

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

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

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

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

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

With a structure entirely
made of stainless steel and

18



npuBo4amu, roe MexaHuye-
CKaA CUHXPOHU3aumMA O00CTU-
raeTcA NyTeM NOAKNHOYEHNA
npMBOAOB (MPUBOAHOM 610K C
MOTOPEAYKTOPOM) K MHOIOO-
CEeBOMY VHBEPTOPY (911EKTPOH-
HbIli KOHTPOIEP).

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

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

The WA30 Continuous

Wrap Around case packer is

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

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

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

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

www.bondani.it

controller).

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

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

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

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

CospaHa B 2012 rogy, Ho yxe

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

1 NPON3BOACTBO KOJIECHbIX

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

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

PACBRO BUILDS
AND SELLS SECONDARY

PACKAGING MACHINES

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

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

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

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

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

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

Navy) to the road construction

sector (bitumen-sprayer and
road crushing plants for Loro

and Parisini of Milan).

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

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

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

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

00 TOBapoB AJINTEeNIbHOro NoJib-
30BaHMA.

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

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

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

EcTb nu y Bac cBou uccne-

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

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

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

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

of fruit juice with everything

Alllee BpeMA CTaHOBUTCA BCe
6os1ee rno6asibHbIM?

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

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

Kak Bbl no6buBaeTecb Kaye-

crtBa?

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

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

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

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

is well known and desired

21

< [T FOODMACHINES »



YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

by those who want to equip
themselves with durable and
high-quality machinery.

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

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

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

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

ingly global market?

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

Bbonee menkue npeanpuATuA
BO3HUKN B 1990-x rogax

B pe3ynbTaTe «yTeuyku»
COTPYAHMKOB N3 KOMMNaHWU
KPYMNHbIX NPOU3BOAUTENEN.

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

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

WTanbAHCKME nponssoanTe-

NN CTanKuBaltTCA CO cnepy-

IOWUMU TPYOHOCTAMMU:

1. KOHTPaKTHbIN PbIHOK;

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

integrated into our machines
to improve their performance.

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

How do you pursue quality

for your production?

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

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

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

OcCHOBHbIMK XapakKTepucTtmka-
MU Hawnx MallnH ABJTAKOTCA:

- ONVTENbHbIA NMPOEKTHbIN
cpok cnyxo6sbl (heavy duty);

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

- BbICOKOK24eCTBEHHbIE KOM-
MOHEHTbI, CepTUMLNPOBaH-

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

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

Smaller companies emerged

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

The 2000s were character-
ized first by globalization

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

Design and production not
always proper have often

Hble 1 C 3aABNEHHbIM
NPOUCXOXXOEHNEM;

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

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

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

www.elenamarchetti.it

caused the loss of “know-
how”.

Italian producers are facing:

1. a contracted market;

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

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

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

Users must often fall back

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

The main features of our ma-
chines are

- designed to last over time
(heavy duty);

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

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

- low electrical and pneumatic
consumption;

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

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

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

www.elenamarchetti.it
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GELMINI MACCHINE

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

pennaraeT TEXHOMOrIo

«360 rpagycos» Osd

06paboTKu, pe3kn un

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

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

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

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

GELMINI MACCHINE

It offers 360° technology for the processing, cutting,

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

and increasingly efficient remote assistance

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

Cutting technologies: the
flagship

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

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

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

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

«MallUVHbI, KOTOpbIE OTINYAKOT-
cA 60bLLION 3PPEKTUBHOCTHIO

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

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

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

Export: business volume
rises

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

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

Customer assistance: a
company priority

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

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

JKcnopT: ToBapooGopoT
pacTteTt

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

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

O6cny)XXxusaHue KJIMEHTOB:
npUoOpUTET KOMMNaHun

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

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

JIMHNA ®PUKCUPOBAHHOIO
BECA

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

1 MaLUNHbI MOPLMOHHONM Pe3Kiu
A158 mopnenb Athena Big it

www.gelminimacchine.com

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

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

FIXED WEIGHT LINE

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

www.gelminimacchine.com
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YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

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
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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
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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

< ITFOOD MACHINES »

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




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.

< ITFOOD MACHINES »

+ 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
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2021 MEXXOYHAPO[HbIN rog ®PYKTOB U OBOLLEM:

YHUKAJIbHAA BO3SMOXHOCTb
CO30ABATb BMECTE
MHHOBALIMOHHbLIE U YCTONYUBBLIE

MPOEKTDI

poAosmKaroLwanca Bo
BCEM MUpe Ype3Bbl-
YamHaA cuTyaumsa B
obnacTtu 3gpaBooxpa-
HeHVA npvBena K yCUneHuto
OCO3HaHWA CBA3U Mexay
nMTaHMEM N 300POBbEM, K
pocTy noTpebneHna npoaykK-
TOB pacTUTENbHOro Npouc-
XOXXAEHMWA, B YACTHOCTM 610 1

CynepnpoayKToB, CNOCOOHbIX
YKpPennATb 3aWwunTHbIE CUSbI
WMMYHHOW CUCTEMBI, YTOObI MbI
ocTaBanucb B (hopMe 1 UMenu
Kpernkoe 300poBbe.

OTuM 06bACHAETCA BYM HOBbIX
pacTuTesibHbIX NPOOYKTOB
(3aKkycku, roToBble 6110403,
«Byprepbl» U T.4.) - pe3y/ib-

TaT YyCnewHbIX MHBECTULMIA B
nuLLeBbIE TEXHOMOMMYECKNE
MHHOBALNM CO CTOPOHbI OCHOB-
HbIX 6PEeHOOB Ha pbIHKE.
leHepanbHaa Accambnea OOH
o6bABuna 2021 rog MexxayHa-
poaHbIM rogoM hpyKTOB 1 OBO-
wen (AIFV) pna npocselleHnA
06LLEeCTBEHHOCTN O BaXXHOCTH
PPYKTOB 1 OBOLLEN ANA NuTa-

2021 INTERNATIONAL YEAR OF FRUIT AND VEGETABLES:

A UNIQUE OPPORTUNITY TO
CREATE INNOVATIVE AND
SUSTAINABLE PROJECTS

e ongoing health emer-

gency worldwide has

seen, as an effect on

food consumption, a
strengthening of awareness
of the link between nutrition
and health, with a surge in
the consumption of foods
of plant origin, in particu-
lar bio, and super foods,
which, combined, are able
to strengthen the defenses
of the immune system to

keep our body strong and in
shape.

This explains the boom in
appetizing new “plant-based”
products (snacks, ready
meals, “burgers”, etc.), the
result of a successful invest-
ment in food technological in-
novation by the major brands
on the market.

The UN General Assembly
has declared 2021 the In-

ternational Year of Fruit and
Vegetables (AIFV) to raise
public awareness on the im-
portance of fruit and vegeta-
bles for human nutrition, food
safety and health, as well as
to achieve the urgent sustain-
able development goals.

Today in light of the pandem-
ic, we have seen a shift—an
increase in awareness and

education—toward a healthy
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KpaTkmne HOBOCTU

HUA YyenioBeka, 6e30nacHoOCTun
NULLEBLIX NPOAYKTOB U 300pPO0-
BbA, a TakKXXe O/1A OOCTUXEeHUA
HEOT/OXHbIX Liefiein ycTonyu-
BOro pasBuTUA.

CeropgHsa, B cBeTe NnaHOeMuu,
Mbl Habnogaem coBur — no-
BblLWEHNE OCBEAOMIEHHOCTM
1 06pa3oBaHNA — B CTOPOHY
3[0pOBOro noTpebneHna n
obpasa >X13Hu.

MoTpebuTtenu nepexonAT K
6onee cbanaHcMpoBaHHOMY
MATAHWIO; OHW BHUMATEbHbI
K MPOMCXOXXAEHNIO NPOAYKTOB
nUTaHnA, OTKyaa oHn 6epyTcA
N Kak Npon3BoOaATCA.

Tak>xe nogyepknBaeTcA HeOO-
XOAMMOCTb TOro, YTO6bI CEKTOP
OBOLLEN N (hpYyKTOB NPOJOS-
»Kan ABuratbCA B HanpaBneHnn
6onee yCToN4YMBOro nNpom3Bos-
cTBa, 60511ee ahHEKTUBHOIO

consumption and lifestyle.
Consumers are moving
toward a more balanced diet;
they are concerned with the
origin of their foods, where
they come from and how they
are produced. They empha-
sized as well as the need

for the fruit and vegetable
sectors to continue moving
toward more sustainable
production, using natural
resources more efficiently,
implementing science-based
practices and adopting new
technology to ensure product
traceability and safety.

Food companies will there-
fore have to increase their
efforts in the fight against
energy waste and the recon-
version of waste.

Vegan and vegetarian foods
have become a market in
which to invest with a con-

NCNonb30BaHNA NPUPOLHbIX
pecypcoB, BHEAPEHUA Hayy-
HO 0GOCHOBAHHbIX METOA0B U
HOBbIX TexHonorum ansa obe-
crneyeHna NpoceXxXMBaemMocTu
1 6€30MacHOCTM NPOAYKLUUMN.

Takum o6pa3omM NULLEBBLIM KOM-
NaHWAM NpuaeTcA aKkTUBU3N-
poBaTb CBOM ycunuA B 6opbbe
3a cokpalleHue notpebnexHma
SHEpPrumn n peKoHBEPCUIO OTXO-
[0B.

BeraHckune 1 BeretapmaHckue
NPOAYKTbI CTanm ocobbim
PbIHKOM, B KOTOPbI/ MOXXHO
WHBECTUPOBATb C MOCTOAHHOM
oToayen.

B T0 e BpemA Bce 6onee
nonynspHa Tak HasblBaeMas
efia Ha Xo4y Unn «roToBas K
ynoTpebneHunto» (Hanpumep,
cbanaHcupoBaHHoe 61040 13
yrneBoaoB, OBOLLEN N 6ENKOB),

sistent return on earnings.

At the same time, the
so-called “food to go” or
“ready-to-eat” (for example
the single balanced dish of
carbohydrates, vegetables
and proteins), fresh, with a
short shelf life, is increasingly
popular (also for the increas-
ing quality and variety) and
lends itself to different modes
of consumption, such as
practical take-away food for
those who work and study
away from home and also
from home, often packaged
in new eco-friendly packag-

ing.

Research has therefore
received and continues to
receive an extraordinary im-
pulse from the market.

Having ascertained that
this production segment will

cBeXxan, C KOPOTKMM CPOKOM
XpaHeHuA, (B TOM Yncne ansa
NOBbILEHNA KavyecTBa 1 pasHo-
06pasuA), npurogHanA Kak ega
Ha BbIHOC O/1A Tex, KTo paboTta-
€T W y4nTCA yaaneHHo, unn na
[OMa; 4acTo ynakoBbiBaeTCcA B
HOBYIO 3KOJIOTMYECKM YUCTYIO
yNakoBKy.

Takum obpasom nccnegosa-
HWA NOMYYMIN U NPOLOKAOT
nofy4aTtb CUMbHbIN UMMNYbC
pbIHKa.

YunTbiBanA, YTO AaHHbIN Cer-
MEeHT npou3soacTea byner
ocTaBaTbCA B pacTyLeM TPeH-
0e, NHBeCcTULUMN B HEro ce-
rogHA cTaHOBATCA elle 6onee
BbIFOOHbIMU.

Tecnoceam cnocobHa npea-
JNIOXXUTb NepenoBble TEXHO-
JIorMyecKre pelleHnsa; Kak

OTOeNbHbIK MalUWUHbI, TaK U

remain in a growing trend,
investment in it is further ad-
vantageous in this period.

Tecnoceam is able to offer
cutting-edge technological
solutions - both single ma-
chines and complete systems
for medium and high produc-
tions - for the treatment of

a very wide variety of fresh
vegetables, in particular for
the preparation of ready-
made salads, pestos, grilled
vegetables, dishes. ready-
made - soups (also with
legumes and cereals) / veg-
etable soups, first courses
based on pasta / rice / grains
mixed with raw / cooked veg-
etables and legumes - recipe
bases for vegetable burgers.

Tecnoceam competitiveness
is measured by the quality of
construction materials, high
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KOMIMJIEKCHbIE CUCTEMBI ON1A
cpefHnX 1N 60nbLINX NPOUS3-
BOACTB — AJ1A 06paboTKu
OYEHb LUIMPOKOro pasHoo-
6pasnA CBEXMX OBOLLEN, B
YaCTHOCTU canaToB, NecTo,
OBOLLIEV Ha rpune, rotToBbIX
6noa — cynos (TakXe ¢ 6060-
BbIMU N Kpynamm)/OBOLLHbIX
cynoB, nepsbix 61104 Ha Oc-
HOBE nacTbl/puca/3epHoBbLIX C
CbipbiMU/BapeHbIMM OBOLLAMMU
1 6060BbIMU - peLenTypHble
OCHOBbI AJ1A 0BOLLHbIX Bypre-
poB.

KOHKYypeHTOCnoCOBHOCTb
Tecnoceam namepaeTcAa Kaye-
CTBOM UCMOJIbHYEMbIX MaTe-
puanos, BbICOKOW Npon3Boam-
TENbHOCTbBIO, HAAEXHOCTHIO,
NPOCTOTOWN 3KCnyaTauum n
obcny>xxueBaHmAa obopynosa-
HUA.

performance, reliability, ease
of operation and mainte-
nance of the equipment.
Above all, Customers rely
with total confidence on its
staff of designers and tech-
nicians, able to study, with
flexibility and high compe-
tence, the best technologi-
cal solution for their needs
according to the available
budget.

In the field of services,
Tecnoceam strength lies in
the always open dialogue
with the Customer and in
the provision of experienced
mechanical and electronic
specialists, ready to inter-
vene promptly, both in per-
son and with remote assis-
tance, thanks to the software
connection. and to the 4.0
interface, for monitoring the
operation of machinery - es-
sential for the prevention of
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MNpe>xae Bcero, KMNEeHTbI ¢
NOJSIHOM YBEPEHHOCTbLIO nona-
raloTcA Ha WTaTt agmM3arnHepos
M TEXHUKOB, CNOCOBHbIX C
rMOKOCTbIO N BbICOKOW KOM-
NEeTEHTHOCTbIO HANTU Ny4llee
TEXHONOrMYecKoe peLleHmne
OJ1A X HYXX[, B COOTBETCTBUN
C merwmmca 6oayKeToMm.

B obnactu ycnyr cuna
Tecnoceam 3akntoyaeTcA B OT-
KpbITOM Ouanore ¢ 3aKas4ymkoMm
1 B NpeanocTaBNeHn OMnbITHbIX
MEXaHMKOB U 3NEKTPOHHbIX
crneunannucToB, rOTOBLIX K
onepaTtMBHOMY BMelLaTeb-
CTBY, IMYHO WX yOANEHHO,
6narogapA nporpaMMHOMY
obecneyeHunto n nHTepgency
4.0 pnAa KOHTponA 3a paboTon
MalUVH U MexaHn3MoB, He0bXo-
OVMOro oA npeaoTBpalleHus
NOJSIOMOK U OCTaHOBa Npouns-

breakdowns and production
stops - and intervention in
the event of emergencies.
With more than 40 years of
know-how and recognized
international success, the
historic company in the prov-
ince of Parma is therefore
the ideal partner for inno-
vative producers, ready to
modernize their production
processes giving priority to

< ITFOOD MACHINES »

BOACTBA, W BMeLlaTebcTea
B C/ly4ae Ypes3BblYanHbIX CU-
Tyauui. Obnanan 6onee yem
40-neTHUM HOy-xay U Npu3HaH-
HbIM MeXAyHapoaHbIM ycre-
XOM, KOMNaHWA ¢ nctopuye-
CKMMMW KOPHAMU 13 NPOBUHLNN
Mapmbl ABNAETCA naeanbHbIM
napTHepoMm AfA MHHOBALMOH-
HbIX MPOW3BOAMTENEN, FOTO-
BbIX MOAEPHN3MPOBaTb CBOU
NPOV3BOACTBEHHbIE NPOLIECCHI,
yoenAA npMopuTeTHOE BHMMa-
HWe r’MrmeHnyecKomy gusan-
Hy, 6e30MacHOCTM NULLEBbIX
NPoAYyKTOB N 9KONOrMYeCcKOom
YCTOMYNBOCTU, B HACTHOCTHU

- COKpaLLeHu1o noTpebneHna
BOApbI.

Mpurnawaem Bac 03HAKOMUTb-
cA ¢ www.techoceam.com un
cneamTb 3a HalKWMK HOBOCTA-
MU B cOUManbHbIX ceTax. i

hygienic design, safety food

and environmental sustaina-
bility, with particular attention
to reducing water consump-

tion.

We therefore invite you to
consult our website
www.technoceam.com and
keep yourself constantly up-
dated on our news published
on social networks. i
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KpaTKmne HOBOCTU

KAYECTBO BMHA
HALLA 3A0AYA

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

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

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

&
CONSOLI

VINI DAL 1920

www.consolivini.it

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

6paHHON NpoayK-

Lunn 1 ycnyr Tpe-

TbUM NULAM, Takume

Kak: po3nus, Bbl6op

1 nepcoHanmsa-

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

ropa... 6esynpey-

HOe KayecTBO U

npectmx Made

in Italy! i

THE QUALITY OF THE WINE
IS OUR COMMITMENT

onsoli is a brand that

tells the story of a family

with a special passion for

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

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

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

< [T FOODMACHINES »

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”! @
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SCANNY3D: UHHOBALIMOHHbIE
PELWLEHWA OJ1A PO3JIMBA U

YINAKOBKU

canny3D S.r.l. ABnAaeT-
cA y3kocneumanuau-
pPOBaHHOMN KOMMNaHMEN,
KOTopanA 3aHMmaeTcA
NPOEKTMPOBAHMEM U NPON3-
BOACTBOM CUCTEM 06paTHOro
VHXXVHUPWUHTa, B YaCTHOCTM
3D-nasepHoro ckaHMpoBaHuaA
1 pa3paboTKown NporpaMMHOro
obecneyeHna CAD-CAM ona
NPOMBbILLNEHHOCTN.

KomnnekcHoe pelueHne oT
Scanny3D gnAa cektopa yna-
KOBKW/po3nuBa BKNOYaeT B
cebA nHTerpaumio BpawatoLLe-

rocA 3D-nasepHoro ckaHepa,
nnAa oumdpoBKN BYTHINOK U
KOHTEWHepPOB, C NPOrpamMMHbIM
obecneyeHneM anAa MOLENNPO-
BaHMA npochmnen nepenarowmx
Konec (3Be3f) 1 LWHeKOB, KOTO-
pble 6yayT BK/IOYEHbI B MaLLV-
Hbl PO3/1MBa B COCTaBEe JINHWIA
3TUKETMPOBAHNA U YNaKOBKMW.

Scanny3D cTpemuTCcA BOCNOS-
HUTb NOTPEBHOCTL B oLMpPOoB-
Ke OYTbINIOK U KOHTENHEPOB
pasHbix Tnos 1 3D- mogenu-
poBaHuA AnAa o6opynoBaHUA
cucTem posnuea.
Bpawatowunrica nasepHsoin 3D
CKaHep, 3anaTeHTOBaHHbIN U
100% Made in ltaly, BbinonHaeT

SCANNY3D: INNOVATIVE SOLUTIONS
FOR BOTTLING & PACKAGING

canny3D S.rl. is a
highly specialized
company that deals
with the design and
production of reverse engi-
neering systems, in particular
3D laser SCANNER, and the
development of CAD-CAM
software for the industry. The
complete solution proposed
by Scanny3D for packaging/
bottling sector involves the
integration of a rotative 3D
laser scanner for the digitiza-
tion of bottles and containers
with a simulation software
for the design of scars and
screws profiles to be includ-
ed in the machines of filling,
labeling and packaging lines.

Scanny3D wants to fill the
need for digitization of bot-
tles and containers of differ-
ent types and 3D design of
equipment for the machinery
of the bottling.

The 3D rotative laser scan-
ner, a patented device and
100% “Made in ltaly”, per-
forms a 360 ° scan without
contact, at high speed, at
very high resolution (also
with color) and in a complete-
ly automatic way. The device
returns a high fidelity 3D
model and the supplied soft-
ware offers numerous func-
tions including: analysis and
measurement of sections, as-
sessment of the barycentre,

automatic alignment, quality
control, etc.

The 3D model can be export-
ed as a solid and is compat-
ible with the main CAD-CAM
software.

Simulate the ENTIRE LINE
with the PACK-SIM soft-
ware

Furthermore, as an inte-
gration of the 3D scanner,
Scanny3D has developed the
PACK-SIM software plug-in,
which can be customized
according to specific custom-
er needs.

Pack-Sim is an innovative
software for the fast and
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6eCcKoHTakTHoe 360° ckaHMpo-
BaHME Ha BbICOKOW CKOPOCTU C
OYeHb BbICOKUM paspeLleHnem
(Tak>ke B UBETE), NOIHOCTHIO
aBToOMaTU4eckun. YcTpon-

CTBO BblAeT BbICOKOTOYHYHO
3D-mopenb, a noctaBnAaemMoe
nporpammMmHoe obecrneyeHne
npennaraeT MHOXECTBO (PYHK-
UM, B TOM YUChe: aHanms3 um
N3MEepeHMe CeYeHnin, oLeHKa
6apuLeHTpa, aBToMaTuyeckoe
BblpaBHMBaHMeE, KOHTPO/Ib Ka-
yecTtBa 1 1.4. 3D-Moaenb Mo-
>XXeT OblTb 3KCMOPTMPOBaHa Kak

completely automatic design
and simulation of SCREWS
and COUNTERSCREWS,

as well as for the creation of
STARS profiles. The main
functions allow to automati-
cally align the 3D model, to
define and simulate up to
three simulation quotes at the
same time and also to gener-
ate the complete star pro-
file in 3D. In addition to the

TBEPAOTENbHAA U COBMECTMMA
C OCHOBHbIM NPOrpaMMHbIM
obecnevyeHnem CAD-CAM.

Moaenuposanue BCEW NK-
HWUU c nomoLubio nporpamMmm-
Horo o6ecneyeHua PACK-SIM
Kpowme TOro, B Kayectse VHTe-
rpaunu K 3D-ckaHepy Komna-
HuA Scanny3D paspaboTana
nporpammHbIin nnarnmH PACK-
SIM, KOTOpbIN MOXET HacTpa-
MBaTbCA B COOTBETCTBUM C
KOHKPETHbIMU NOTPebHOCTAMN
KnneHTa.

realization of all the compart-
ments of the exchange stars
between input and output,
the software allows to design
screws of any type (transport,
turning, grouping, inversion,
separation etc.). The Pack-
Sim software can be used as
a plug-in of the rotating 3D
scanner and integrates the
numerous functions in it, in
order to provide a complete,

Pack-Sim - 9T0 MHHOBaLMOHHOE
nporpammMHoe obecrneyeHne
ANA 6bICTPOro 1 NONMHOCTbLIO
aBTOMaTUYECKOro NPoeKTU-
poBaHMA U MOAENMPOBaHNA
npocunen koHeenepHoix LLUHE-
KOB, KOHTPOLHEKOB u
3BE3[.

OcCHOBHbIE hYHKLMM NO3BONA-
IOT aBTOMATUYECKM BblpaBHU-
BaTb 3D-mopens, onpenenaTb
1N MOZenupoBaTb A0 Tpex
pasMepoB CUMYMALMN OOHO-
BPEMEHHO, a Tak>XXe reHepupo-

automatic and versatile solu-
tion.

It has been conceived and
developed entirely for the
rapid, fully automatic and
extremely accurate design of
equipment, such as STARS
and SCREEWS.

Using the data provided by
the 3D scanner, the software
performs a simulation of the
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BaTb MOJIHbIN NPOUNb 3BE3-
obl B 3D. Nomnmo peanunsaummn
BCEX OTCEKOB BHYTpMY 3BE34bl
obmMeHa, MmexXkay BXOAOM U
BbIXOA0M, NporpammMmHoe obe-
crneyvyeHune rno3BosiAeT NPoekK-
TUPOBaThb LWHEKU 60ro Tmna
(TpaHCcnopTHbIE, MOBOPOTHbIE,
rpynnNUpPOBOYHbIE, NHBEPCUOH-
Hble, cenapaunoHHble U T.4.).

[NporpammHoe obecneyeHmne
Pack-Sim moxeT ncnonb3so-
BaTbCA B Ka4yecTBe nnarvHa
Bpawatoweroca 3D-ckaHepa n
VMHTErpmpoBaTb B HEr0 MHOro-
YMCNEHHbIE PYHKLUWMN, YTOObI
obecne4ynTb NoOsIHOE, aBTOMA-
TUYECKOE N YHUBEpCcanbHoe
pelueHune.

Pack-Sim 6b1n1 3agymaH u pas-
paboTaH ona 6eicTporo, non-
HOCTbK aBTOMATMYECKOro U

movement of the bottle on
the machinery of the pack-
aging lines, for the automatic
generation of the full profile
of the star and the screw.
The main PACK-SIM func-
tions allow you to automati-
cally align the 3D model, to
manage the simulation of

Yypes3Bbl4aMHO TOYHOro NPOoEK-
TUPOBaHMA Takoro obopynosa-
HWA onA nepemeLLeHna 6y Tbl-
nok kak 3BE3[bl n LUIHEKN.

Mcnonb3yAa paHHble oT 3D-cka-
Hepa, nporpammHoe obecne-
YeHne MoLenupyeT ABUXEHNE
OYTbINKN BHYTPU YNakoBOYHbIX
NVUHMIA ANA aBTOMaTUYECKOMN
reHepauum nosHoro npoduna
3Be34bl U LWHeKa.

OcHoBHble pyHKUnMn PACK-SIM
NO3BOJIAKT aBTOMATUYECKN
BblpaBHMBaTb 3D-mopens,
ynpaenATb MOAENMPOBaHNEM
CYMMETPUYHbBIX 1 aCUMMETPUY-
HbIX 6y TbINIOK, CYNTbLIBATb U MO-
AenvpoBaTb A0 Tpex pa3mepos
O[HOBPEMEHHO, reHepMpoBaTb
npochuns FULL STAR (MHoOro-
nosiocTHomn) Takxxe B 3D, onAa
NyyLero npuneraHnA noBepx-

both symmetrical and asym-
metrical bottles, to define and
simulate up to 3 simulation
dimensions simultaneously
and to generate the profile of
the FULL STAR (multi- cavi-
ty) also in 3D, for a better ad-
aptation of the lateral surface
of the cavity to the surface of

HOCTM NONOCTU K Npochusito

Oy TbIIKN, 3HAYNTENBHO NOBbI-
LwaA TOYHOCTb BCEro npotecca.
HepnasHne o6HOBMEHNA NO3BO-
NAT CerogHA NpeacTaBUTb Ha
pbiHke moaynb MULTI-STAR,
NOCKOJIbKY OH MpeparaeT Bce
6onee NPoaABUHYTbIE PYHKLUNM
OnA 6bICTPOro N NOSIHOCThLIO
aBTOMaTUYeCKOro NPoeKTMpo-
BaHMA NVHNNA.

OnTummsauma pyHKUMM nna-
ruHa nossonaet MOOEJIN-
POBATbL MNOJIHOE pBuxkeHune
6yTbinku no BCEN JIMHNN
nyTem 3agaHvAa napaMmeTpoB
KOHKPETHOW MalUMHbl, obecre-
4YMBaA NOJIHYO COBMECTUMOCTb
CcreHepupoBaHHbIX Npodnnen ¢
BHewHMMM CAD. B yacTtHoCTH,
nporpaMmmMHoe obecrneyeHne
y>K€ HaCTPOEHO Ha aganTauunto
Hanbonee pacrnpocTpaHeHHbIX

the bottle, considerably in-
creasing the precision of the
entire handling process. Re-
cently released updates allow
the MULTI-STAR module to
be currently presented to the
market, because it offers in-
creasingly advanced features
for rapid and fully automatic
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reoMeTpuin, reHepupyembix
cam-cucTeMamm U CTaHkamu ¢
4rly, n obneryaeT reHepaunio
CNC TOOLPATH pna cospa-
HWA 3Be3[,.

Scanny3D S.R.L. paboTaeTt
y>e 6onee 15 net, cTpemMAchb
NPeB30MTN OXXNOAHNA CBOUX
KJINEHTOB, pa3bpocaHHbIX Mo
BCEMY MUPY, NEPCOHaNM3npynA
NPOAYKLMIO B COOTBETCTBUM
C NX NOTPeOGHOCTAMU U npea-
naran cneunanuampoBaHHyto
nomoLb. il

www.scanny3d.com

line design. The optimizations
of the plug-in functions allow
FULL SIMULATION of the
movement of the bottle on
the WHOLE LINE by setting
specific machine parameters,
ensuring full compatibility of
the generated profiles with
external CADs. In particular,

the software is already set
up to adapt the geometries
generated with the most
common CAM systems and
CNC machines and makes
it easier the generation of
the CNC TOOLPATH for the
creation of the stars.
Scanny3D S.R.L. has been

working for over 15 years to
exceed the expectations of
its customers distributed all
over the world, customizing
the products according to
their needs and offering dedi-
cated assistance. fi

www.scanny3d.com
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TARNOS BUBPALUUOHHAA

TEXHOJIOI'UA AnAd NnPOLECCOB
MULLEBOW NPOMBILLNEHHOCTH

6opynoBaHue anA
obpaboTkn maTepua-
nos cnoco6om Bubpa-
LuMM cTano Becbma
Ba)kHOW TexHonormvenm onda
NULLLEBON N YNaKOBOYHOM
NMPOMbILLSTIEHHOCTU HE TOJIbKO
6narogapA TOMY, YTO OHWU
obecrneymBaloT UX Nnepeme-
LeHne, HO N N3-3a BbICOKMX
rnokasarTesier rmrmeHbl B
COOTBETCTBUM CO CTPOrUMU
HopMaTMBaMu OTpacsu.

CooTBeTCTBUE CaHUTAPHbBIM
Hopmam fgenarT BUOpaumoH-

Hoe obopynoBaHMe 0CO6EHHO
noaxoAALMM A1A NULWEBON 1
hapmaLeBTNYECKON OTpacnen,
NMOCKOJIbKY HE TOJbKO obferya-
IOT OYUCTKY M CTEPUIN3ALNIO,
HO 1 NO3BOMAIT U3bexaTtb
cnepoB NpoaykTa Ha conpuka-
caroLLenca ¢ HAM NOBEPXHOCTM.

BubpavumoHHoe obopypoBaHme
0Ccob6eHHO 3ahheKTUBHO, Korga
peyb NOoeT 0 TPaHCNOPTUPOB-
Ke, nogaye, 0O3MPOBaHUMN,
CMeLlnBaHuK, B3busaHmu,
npocerBaHnK, pa3BenBaHnu,
rpynnMpoBaHnn, N3MenbyeHn,

ynakoBKe, LesyLeHnn, pas-
6pbI3rMBaHMK, BbIpaBHUBAHWUM,
3aMopaXxkvBaHWUK 1 npoLeccax
CYLUKW.

O6opynoBaHme NnponssoanTCA
C NMOMOLLbIO 9N1IEKTPOMEXaHNYe-
CKNX NMNBO 9NEKTPOMArHUTHbIX
TEXHOMOrnM, B 3aBUCMMOCTH
OT XapaKTepucTmk obpabaTbl-
BaeMoro nNpoaykta 1 KOHKpeT-
HbIX TpeboBaHWUI K npoueny-
pam.

Bonee 60 net TARNOS paspa-
6aTbiBaeT 1 NPON3BOOMUT BU-

TARNOS VIBRATION TECHNOLOGY
FOR FOOD INDUSTRY PROCESSES

Ibrating material equip-
ment has become a
very essential technol-
ogy for the food and
packaging industry not only

because of the handling pro-
cesses they can achieve, but
also for the high requisitions
they meet according to the
strict hygienic demands from
this industry.

These sanitary demands
make vibrating machinery
especially appropriate for
the Food and Pharma activ-
ities, as they not only easy
the cleansing and sterilizing
procedures, but they also

avoid product traces along
the surfaces in touch with the
material they handle.

Vibrating equipment is espe-
cially good when it comes to
conveying, feeding, dosing,
mixing, blending, sieving,
screening, batching, grinding,
packaging, flaking, sprinkling,
aligning, freezing and drying
processes.

Equipment will be executed
with either electro mechanic
or electromagnetic tech-
nologies, depending on the
characteristics of the product
to be handled, and concrete

demands for the procedures
to accomplish.

TARNOS has designed and
manufactured Vibrating
Material Handling Equipment
for more than 60 years with
the support and know-how of
a strong pioneer in this field;
Syntron.

The participation in many
projects and applications
through all these years, and
even in different industries,
provide the company with
experience to solve problems
in many critical handling pro-
cesses.
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6pauroHHOEe Norpy304HO-pas-
rpy3o4Hoe obopynoBaHue npu
noaaep>kKe 1 Hoy-xay nMoHepa
oTpacnu - KomnaHum Syntron.

YyacTtne Bo MHOIMX npoeKkTax B
pPasnn4yHbIX OTpacnAax Ha npo-

Among Tarnos equipment,
vibrating feeders and dis-
pensers, screens, convey-
ors, sieves, spiral elevators,
vibrating tables...

Some examples of the cus-
tomized equipment in the
food industry may be vibrat-
ing conveyors and cross
feeders, vibrating sieves,
vibrating dispensers, sea-
soning feeders, vibrating
sprinklers, vibrating aligners,
vibrating chargers to eleva-
tors, vibrating feeders to or
from freezing tunnels, vibrat-
ing screens, vibrating spiral
elevators, vibrating tables
for compacting or dispersing
product, horizontal lines for

TAXEHUU BCEX ITUX NET cop-
MUPOBas Y KOMMNaHUM OnbIT,
Heob6XoaMMbIN ONA peLleHna
3a4a4 BO MHOIMX KPUTUYECKUX
npoueccax 06paboTKu.
KaTanor o6opynosaHua Tarnos
BKJIOYaET BUOPALIMOHHbIE

Conveyor and cross feeders to multi head weighers

solids packing, etc.

When it comes to end users,
Tarnos cooperates with the
customer in the selection

of the optimal customized
solution for customers’ chal-
lenges, and according to their
installations and productions.
Also Tarnos cooperates with
integrators / engineering
companies to find these cus-
tomized solutions for each
project.

On the other hand, when it
comes to standard equip-
ment, Tarnos manufactures
and provides with ELECTRO-
MAGNETIC LINEAR VIBRA-
TORS to numerous Original
Equipment Manufacturers

nojaroLime ycTaHoBKN 1 [o-
3aTopbl, BEAKN, KOHBENEPOB,
CUTO, cnuparsbHble 31eBATOPHI,
BUOPALVOHHbLIE CTOSbL. ..

lNpumepamu nepcoHannau-
poBaHHOro 060pyaoBaHuA B

that include these vibrators
on their own machinery.

Electromagnetic vibrators
and feeders work at very high
frequencies with very little
amplitudes, which is very
good when it comes to prod-
uct care, and are capable to
be instantly regulated man-
ually or analogically through
a controller. They feed
smoothly with a uniform cape
of product.

Some examples of equip-
ment where manufacturers
include Tarnos vibrators on
their designs are simple and
multi head weighers, optical
selectors, vibrating dispens-
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NULLEBOW NPOMbILLIIEHHOCTHN
MOTyT ObITb BUOPALIMOHHbIE
KOHBeWepbl U NONepeYHbIe Nu-
TaTenu, BUbpaumoHHble cuTa,
[03aTOpbl, CUCTEMbI NOAAYN
npunpas, BU6paLMOHHbIE pas-
6pbl3rmBaTenu, BolpaBHMBaTE-
N1, BUOpaUMOHHbIe 3apAfHbIe
yCTponcTBa anAa NnugTos, BU-
OpauUnOHHbIE CUCTEMbI MO4AYN
B X0J10OQUNbHbIE Kamepbl Un
N3 HUX, BUOPaLMOHHbIE BeAS-
KW, BUOPALMOHHOro T!na cnum-
panbHble NN ThI, CTONbI ANA
YNIOTHEHWA NN paccenBaHuA
npoayKTa, ropnu3oHTanbHbIe
NVHAW ONA yNakoBKW TBepPAbIX
BELEeCTB U T. A.

Korpa peyb noeT o KOHEYHOM
nonb3osaTenu, Tarnos Bme-
CTe C KNMeHTOM nogbupaet
onTuManbHOe NHAVBUAYanb-
HO€e pelleHne, B COOTBET-
CTBUM C ero obopynoBaHnem
1 Npon3BoacTBoM. Kpome
Toro Tarnos coTpygHu4aeT

Volumetric vibrating dispenser

50

KpaTkmne HOBOCTU

C MHTEerpaTopamm - NHXMU-
HUPMHIOBbIMN KOMMNAHUAMM,
YTOObI HANTU HOMBUAOYASb-
Hble pelleHna ONnAa Kaxxgoro
npoekTa.

B kauyecTBe cTaHgapTHOro 060-
pyaoBaHua Tarnos nponssoauT
1 noctaBnaet QJIEKTPOMAT -
HUTHbIE IMHENHbIE BU-
BPATOPbI MHOro4ncneHHbiM
npounsBoanTenaM cneunanu-
31poBaHHOro o6opynoBaHus,
KOTOpble yCTaHaBINBAKT 3TU
BUOpaTOPbLI HA CBOKO COOCTBEH-
HYIO NPOOYKLUMIO.

OneKTpomMarHuTHble BUbpa-
TOpbl M InTaTenn paboTalT
Ha O4YeHb BbICOKUX YacToTax

C O4YeHb HebOONbLLOW aMnn-
TYOOW, YTO 3aMeyaTesibHO C
TOYKM 3peHnA yxoaa 3a npo-
OYKTOM, 1 NO3BOMAKT MIHO-
BEHHYIO PErynnMpoBKY BPY4YHYIO
nnn Yepes KoHTponnep. lNopa-
Yya NpoaykKTa ocylecTBnAeTCA

nnaBHO, C paBHOMEPHbIM Mo-
KpbITUEM.

HekoTopble npuMepbl 060py-
[OBaHWA, rae npomssoguTenu
BK/IOYaloT BUHpaTopbl Tarnos
B CBOW KOHCTPYKLUMW: MPOCTbIE
N MyNbTUIrONOBOYHbIE BECHI,
ONTUYECKNE CeNneKTopbl, BU-
O6paLMOHHbIE OMCNEHCEPDI,
BMOPaUMOHHbIE MaLUMHbI NoA-
cyeTa TabneTok, NMMHWUK neve-
HbA ...

Mockonbky 370 060pyAoBaHNE
MCMonb3yeTcA B OCHOBHOM B
NULLEBOWN NMPOMbILLSIEHHOCTH,
BUOPaLMOHHbIE MalnHbl Tarnos
VMIMEIOT BbICOKUIN YPOBEHDb 3alLUm-
Tbl IP, ocHalleHbl KOMMNOHEHTa-
MU U3 HEPXKABEIOLLEN CTanun 1
kpackamu FDA.

Tak>xe MOryT NnocTaBnATbLCA
cuctembl ATEX B cneuuanbHbIX
NCMOMHEHNAX. il

www.tarnos.com

ers, vibrating counting pill machines, lines of

biscuits...

As this machinery’s destination is mostly in
the food industry, Tarnos vibrators will be
also provided with high IP standards, stain-
less steel components and FDA paintings.
Also ATEX units under special executions
can be supplied.

www.tarnos.com

Vibrating plates and feeders for multi head weigher
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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
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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

< IT.FOOD MACHINES »

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

<« IT.FOOD MACHINES »

3500 kBT (c peBepcuBHbIM
pasBUTMEM NSIaMEHN B TOMKe
VN TPEXXoOo0Bble);

> 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.
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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);
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> 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.

=
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KpaTkmne HOBOCTU

MADE IN ITALY & YCTOMYNBOE
XO3ANCTBO C 1892 FOOA

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

1892 roga Rago Group

Hayana Bo3aenbiBaTb

COOCTBEHHbIE 3eM/n

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

B napTHepckuii nopTdens
BXOAAT HECKOMNbKO KPYMHbIX
urpokos FMCG v putennepos,

a TaKXe gucTpubbIoTOpBI K
OMNTOBUKMN.

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

N3 Utanuum ¢ no60BbLIO

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

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

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

MADE IN ITALY & SUSTAINABLE
AGRICULTURE SINCE 1892

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

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

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

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

From Italy With Love

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

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

has been handed down from
one generation to another.

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

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

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

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

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

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

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

Bca npogykumna Rago Group
KOHTpONMpyeTcA cneumnanmsu-

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

Our production chains

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

to acceptance point. In this

000
RAGO

—SINCE 1892—

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

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

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

TUPOBAHHbIV U cepTumLmnpo-
BaHHbIN NPOOYKT.

Hawwu npousBoacTBeHHble
Lieno4YkKu

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

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

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

B ynakoBO4YHOM Liexe yCTaHOB-
NeHa NHHOBALMOHHaA cuctema

CYLLKW 1 OXNaXXAEHMA NpoayK-
Ta.

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

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

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

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

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

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

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

A green future

A serious attention to environ-
mental sustainability is one

of the key elements in Ra-

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

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

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

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

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

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

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

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

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

www.ragogroup.com

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

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

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

www.ragogroup.com
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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.
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- 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 »

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




KpaTkmne HOBOCTU

C&G DEPURAZIONE INDUSTRIALE
SRL: OYUCTHBIE COOPYXEHWUA AJ1A
MPOMbILWJIEHHbLIX CTOYHbIX BOA

&G Depurazione

Industriale Srl - nta-

NbAHCKAA UHXUHUPWH-

roBasa KOMMaHusa, KOTo-
paa 6onee 45 neT 3aHMMmaeTcA
NPOEKTMPOBAHNEM U MPON3BOA-
CTBOM YCTaHOBOK /1A OYUCTKMU
MPOMBbILLSTEHHBIX CTOYHbIX BO4,
no BCcemy Mupy, NpeaocTaBnas
KNMEeHTaM MOJIHbINA, NepcoHanu-
31POBaHHbI CEPBUC C MOJTHBIM
yBa>KEHUM OKPY>XKatoLLen cpe-
Obl.

B komnaHuun TpyauTca KomaHaa
WNH>XEHepOB 1 CneumanncToB
BbICOKOr0, KOTOpan COMNpoBO-
XAAeT KIMeHTa oT cTaamm npo-

eKTUpOBaHWA 00 NPOu3BOACTBA
N MOHTa)xa 06opyaoBaHUA,
BKJItOYaA NOMOLLb U NOCNenpo-
DaXKHOe 06Ccny>XuBaHue.

C&G noctaBnaeT obopynosa-
HWe 1 BCrioMoraTesibHble Tex-
HOMOrMY B CaMble pasfnyHble
CeKTopa NPOMbILLIEHHOCTHU C
€NHON Lenbio: 0bpaboTka n
ynyylleHne KayecTsa nobom
KOHKPETHOW XWUAKOCTU Ha
BOAHOWN ocHoBe. OCHOBHbIMM
ceKkTopamu NpMMeHeHnA Ha-
e NpooyKumnn ABNAOTCA
ranbBaHNU4eckue oTpacnu
NPOMBILLSIEHHOCTU, FAEe MOX-
HO BOCcCcTaHaBnmeaTb xpom VI,

C&G DEPURAZIONE
INDUSTRIALE SRL: PLANTS
FOR THE TREATMENT

OF INDUSTRIAL
WASTEWATER

&G Depurazione Indus-
triale Srl is an ltalian
engineering company
which has been design-
ing and manufacturing plants
for the treatment of industrial
wastewater around the world
for over 45 years, with the
aim of providing clients with a
complete, personalized ser-

vice which fully respects the
environment around us.

The company has a team of
engineers and highly special-
ized personnel that follows
each client from the design to
the construction and installa-
tion of the machine, including
assistance and post-sales
maintenance.
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KpaTkmne HOBOCTU

HWKENb, NaTyHb, MeAb U Apyrve
AparoLueHHble MeTan bl 0gHO-
BPEMEHHO C OYNCTKOW CTOYHbIX
BOZ, NPOV3BOAMMbIX 3TUMMU
oTpacnamu. K gpyrum obna-
CTAM NPUMEHEHNA OTHOCATCA

C&G supplies machinery

and support technologies to
a wide variety of production
sectors with one common ob-
jective: to treat and improve
the quality of a particular
water-based liquid. The main
sectors where our products
are applied include galvanic
industries, where it is also
possible to recover Chrome
VI, Nickel, Brass, Copper and

nMLieBan NPOMbILLSIEHHOCTb,
nonurpaduma, MexaHmyeckas,
XvMmu4yeckan n HedpTexmMmmye-
ckanA nHaycTpun, hapmaueBTu-

Ka 1 npon3BoacTBO KOCMETUKN.

KnneHt nony4vyaeT yHMKalbHOe,

other precious metals, while
treating the wastewater pro-
duced by these industries.

Other fields of application in-
clude food industries, graphic
arts, mechanical, chemical
and petrochemical industries,
pharmaceutical and cosmetic
industries.

Customers have a unique,
complete and customized

NOJTHOE W MHAMBUAOYaNbHOE
peLleHNEe OYNCTKN OJ1A CBOUX
Npo6nemM CTOYHbIX BOA,

lMroHep B TEXHONOMMN BaKyyM-
Horo ncnapenua, C&G npea-

treatment solution for their
wastewater problems.

C&G is a true pioneer in
vacuum evaporation technol-
ogy, and offers a wide range
of evaporator models all of
which are characterized by
low electrical consumption,
the possible use of alternative
energy sources, automatic 24
hour functioning, compact,
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naraeTt WNPOKUIA aCCOPTUMEHT
MOZEeNen ncnaputena, kaxagasa
N3 KOTOPbIX XapaKTepuayTcA
HU3KUM NOTPeBNEeHNEM 3NeK-
TPO3HEPrnn, BO3MOXKHOCThLIO
NCMNoJIb30BaTb aflbTepPHATUBHbIE

WNCTOYHUKN 3Hepruu, paboTta

B aBTOMaTM4YECKOM PeXnme
24 yaca B CyTKWN, KOMMaKTHbIN
HaOeXHbI An3aiH, NOCTOAH-
CTBO 1 Ka4eCTBO pe3ynbTaToB,

OTCYTCTBME 3anaxa 1jin napos.

MpousBoacTBeHHAA NUHUA
BKJIOYaET B cebA TakXKe MOHO-
0OMEHHbIE YCTaHOBKM, XUMU-
KO-hunamnyeckyro 06paboTky,
0bpaTHbI 0OCMOC, YbTpa-
unbTpaumio, hmnbTp-npeccsbl
1 AeMuHepanm3aTopsl, - BCA
npoayKumMA COOTBETCTBYIOT
aencreytowmm gupekTtueam EC.

OcHoBHble 3apayn C&G cne-
AyloLMe: CHUXXEHWe 3aTpaT Ha
yTUAN3aumio U Ha NoTpebneHne
BoAbl 0 90%, nepepaboTka uc-
NoJsIb3YEMOW B MPOMbILLIIEHHOM
NMHUW BOAbl, BOCCTAHOBMEHME
AparoLeHHbIX MeTannos, co3aa-
HWe yCrnoBuUn HyneBoro cbpoca,
ycTpaHeHue noboro pucka Bo3s-
MOXHbIX CaHKLMIA CO CTOPOHbI
OpraHoB 3KOI0rMYeCKOoro KOH-
TponA, MOAepHN3aUmMA Npons-
BOACTBA M yNyylleHne nMmoyxa
KoMMaHum. i

www.cgdepur.it

robust design, constancy and
quality in the results obtained,
and absence of smell or va-
pours.

The production line also
includes ion exchange plants,
chemical-physical treatment,
reverse osmosis, ultrafil-
tration, filter presses and
demineralizers, all products
that comply with current EU
directives.

The principal objectives of the
C&G are to reduce the dis-
posal costs and water con-
sumption costs of a company
up to 90%, to recycle the wa-
ter used in an industrial line,
to recover precious metals,

to create a situation of zero
discharge, to eliminate any
possible risk of sanctions by
environmental control author-
ities, to modernize production
and to improve the image of a
company. fi

www.cgdepur.it
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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;

68



- 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
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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
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

FOOD MACHINERY INDUSTRY ROME

acrnosioXeHHana B Wta-

num komnanma |.M.AR.

crneumanmsnpyeTca Ha

nponssoacTee 060-
pyLoBaHuA A BbINeYkn Yy-
OECHbIX BadhesibHbIX POXXKOB U
CTaKaH4YMKOB OJ1A MOPOXXEHOrO
(B TOM Yncne n3 6e3rnTeHo-
BOrO UM BEraHCKOro TecTta), a
Tak)Ke KOHTeNHepoB AnA efbl
Ha BbIHOC CaMbIX pPa3HbIX (POPM:
B BUAE PblObl NN KYKYPY3HOMO
noyaTka, UBeTKa Uam gaxe
menBens.

MpoaykTbl Ha BathensHOM
OoCcHOBe 3Ko10rn4Hbl Ha 100%.
OHu MOryT 3aMeHNTb U3genua
N3 NnacTmka, MOCKOSIbKY MOJSHO-
CTbto BMopasnaraemol 1, K TOMy
Xe, cbeo0bHbI.

C 1947 roga Mbl NPON3BOAUM
obopypoBaHue 1 hopmbl onA

BbINeykyn Badenb, Nnpopasan
nX NO BCEMY MUPY, U NPOAON-
»XKaem pacTtu 6narogapa MHOro-
NeTHeMmy OnbITy paboThbl B 3TOM
obnacTu.

B nomeweHnax IMAR paboTtaeTt
11 4yenosek.

Y Hac ecTb CBOM OoTOen uccne-
[oBaHUM 1 pa3paboTok, rae
TPYAATCA ABaA NHXXeHepa U
OAWH MeHe[)Kep NpoekTa, bna-
rogapa 4emy Mbl MOXeM npej-
NOXWUTb AN3aH U UHXUHUPUHT
ON1A KaXXA0ro KnneHTa.

B IMAR Mmbl Tak>ke npou3Bo-
OUM POpPMbI 1 BbINONHAEM
cbopky obopynoBaHuAa. Kpome
TOro Mbl HANPAMYIO COTPYOHU-
yaem ¢ ABYMA 6AVKaANLWIUMK K
IMAR komnaHnamu oaa npo-

N3BOACTBA HEKOTOPbIX Y3/10B
MaLlvH.

Hawe obopynoBaHue obecne-
ynBaeT NPON3BOANTENBHOCTb
oT 2000 oo 8000 wT./Mac, a
BadenbHble U3Jenva mMoryT
nmeTb Nobyto hopmy 1 pasmep
(no 3anpocy 3akasuunka nnu
PUCYHKY).

[ocTynHbl NATb MOAEeNen:

- Tvn AML 14 B KOMNNeKTe ¢
Habopom 13 14 dpopm npomns-
BoguTenbHocTbo 2000 - 3600
lwT/yac,

- Tvn AML 18 B KOMNNeKTe ¢
Habopom 13 18 dhopm npomns-
BoguTenbHocTbLO 2600 - 4500
lwT/yac,

- Tvn AML 21 B KOMNNeKTe ¢
Habopom 13 21 oopm nNpomns-
BoguTenbHocTbio 3000 - 5300
lwT/yac,

| FOOD MACHINERY INDUSTRY ROME

ased in ltaly I.M.A.R.
company is special-
ized in manufacturing
ovens for the pro-
duction of molded ice cream
cones, cups, and wafer
products and take-away
containers in a wide variety of
shapes, from the shape of a
fish or a corncob to a flower
or even a bear, also using
gluten-free or vegan batter.
Delicious ice cream cones
and cups, custom-made, also
vegan and gluten-free
Waffle-based products are
100% eco-friendly. They can
replace plastic products, as
they are completely biode-
gradable and edible at the
same time.
We have been producing
wafer baking machines and

molds since 1947, selling
them all over the world and
we keep growing with our
long work experiences in this
field.

We are 11 people working
inside IMAR premises, where
we have our Research & De-
velopment division with two
engineers and one project
manager, so that we can offer
a design and engineering
dedicated to each client.

At IMAR we also manufacture
the molds and we assemble
the equipment; and then we
directly co-operate with two
companies nearby IMAR for
the manufacturing of some
parts of the machine .

Our machinery fulfill any pro-

duction rate (from 2000 pcs
up to 8.000 pcs/h) and wafer
products can have any shape
and dimension (upon custom-
er request and/or drawing).

Five models are available:
- type AML 14 complete with
a set of 14 moulds, pro-
duction rate from 2.000 to

3.600 pcs/h,

- type AML 18, complete with
a set of 18 moulds, pro-
duction rate from 2.600 to
4.500 pcs/h

- type AML 21, complete with
a set of 21 moulds, pro-
duction rate from 3.000 to
5.300 pcs/h

- type AML 28, complete with
a set of 28 moulds, pro-
duction rate from 4.000 to
7.000 pcs/h
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- Tvn AML 28 B KOMMNEKTe ¢
Habopom 13 28 bopM Npomns-
BogmTenbHocTbo 4000 - 7000
wT/4yac,

- Tn AML 36 B KOMMNEKTe ¢
Habopom 13 36 hopm Npoms-
BogmTenbHocTbo 5000 - 8000
wT/4yac,

- type AML 36, complete with
a set of 36 moulds, pro-
duction rate from 5.000 to
8.000 pcs/h

Production rate can be calcu-
lated according to the diame-
ter of the cone/cup.

Each machine has a Remote
Control Device installed, so
that we, from our office in
Italy, can connect to the oven,
to the PLC of the oven, in the
event of problems or malfunc-
tioning and help the customer
to solve any issue.

After-sale Service, with our
dedicated office, is also an-
other important issue that we
really care about.

Mpon3BoanTENbHOCTb MOXK-
HO paccyuTaTb MO AuameTpy
KOHyca poXKKa/cTakaH4mKa.
Ha kakgor malumHe ycTaHoB-
NEHO YCTPOMUCTBO ANCTaHLMOH-
HOro ynpasneHuA C TeM, YTOObI
Mbl, B C/lydae Kakomn-nmbo Heunc-
npaBHOCTM, N3 Hawero oduca B

WTtanum cMmornm noakniovmThLeA
K MJ1IK neyn n nomoyb KIMEHTY
pewnTb ntobyo Npobnemy.
MocnenpopaxHoe obcny>xxmnea-
HMEe HalnM crneumann3npoBaH-
HbIM 0OUCOM ABNAETCA eLle
O[HVNM BaXXHbIM BOMPOCOM, KO-
TOPbIM Mbl MHOTO 3aHMMaeMcH.
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npomn3sBoncTeo xneba - KOHOWUTepCKune nagenna

PACCKAXXWUTE HAM O CBO- 3D-npuHTepa 1 oTnpaBnAaem nponssoncTeo opM. Mbl
EM NMPOEKTE. WX KITUEHTY; XOTUM, YTOObI KITMEHT Mony-
BoT kak Mbl paboTtaem, LLUAT 3A | (4) Kak TONbKO KMEHT pasme- yan UMEHHO TOT NPOAYKT,
LLUATOM: LLaeT 3aKas, Mbl FOTOBUM He- KOTOpbI eMy HpaBUTCA.
KOTOpble peasbHble 06pasLbl
(1) BmecTe ¢ 3aka34nkoMm Bbl- N OTNPaBNAEM UX KITUEHTY; Ecnu xoTnte nony4nTb KOM-
6upaem opmy 1 pasmepsl KnueHT nposepAeT obpas- mMepyecKkoe npeanoXxeHne unm
POXKa; Lbl; HA 9TOM 3Tane eLle BO3- | Kakylo-nmbo AOMNONHUTENbHYIO
(2) IMAR roToBUT YepTeXx; MOXXHbI JTl00ble N3MEHEHNA MHopMaLmIo, NOXanymncTa, He
(3) Ecnu knuneHT ogobpAeT yep- KOHyCa poXXKa. cTencTenTech obpawlaTbca:
TeX, Mbl fieflaeM HECKOJ1b- (5) Tonbko nocne onobpeHnsa imar@imaritaly.com
KO 06pasLoB C MOMOLLbIO KSIMeHTa Mbl HA4YMHaem www.imaritaly.com i

JUST TELL US ABOUT (4) Once the Customer plac- | Should you need a quotation
YOUR PROJECT es the order, we make or any additional information,
some real samples and please do not hesitate to con-
This is the way we work, we send them to the Cus- | tact us:
STEP BY STEP: tomer. imar@imaritaly.com
Customer checks the www.imaritaly.com i
(1) together with the custom- samples. At this stage
er we decide shape and any variation on the cone
dimensions of the cone. is still possible.
(2) IMAR prepare a drawing. only after Customer’s ap-
(3) If the customer likes the proval we start manufac-
drawing, we make a few turing the Molds, cause
samples with our 3D we want our Customers
printer and we send them to have exactly the prod-
to the Customer. uct they like.

I <4 IT.FOOD MACHINES »
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

PA3BUBAI CBOM

BU3HEC C MOMOLLBbIO
NMPON3BOACTBEHHbIX
NMHUN ONA NEKAPHU

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

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

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

pa.

INDUSTRIAL BAKERY LINE

NMPEBOCXOQOHLIE XJ1E-
BOBYJIOYHbIE LIEXA ANA
NMPEBOCXOOHbIX U3OE-
nun

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

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

MAKE YOUR BUSINESS
RISE WITH INDUSTRIAL BAKERY
LINE TECHNOLOGY

BL is a leading Company

in the food plants industry,

specialized in the planning,

manufacturing
and on-site installation of highly
automated production layouts
and state-of-the-art machine-
ry for the making of bakery
products: from bread and puff
pastry to any kind of biscuits
and cookies.
IBL is a young and emerging
reality, yet already well accom-
plished and constantly growing,
thanks to an innovative and
flexible business formula which
combines together strategic
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vision and technical innovation.
The Company inherits a gene-
tic legacy coming from multide-
cennial know-how and work ex-
perience in leading companies
from Verona, traditionally the
world’s capital in this very field.

EXCELLENT BAKERY
PLANTS FOLLOW GREAT
RECIPES

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

< IT.FOOD MACHINES »

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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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

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

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

NPUOAWUTE 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

< IT.FOOD MACHINES »

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

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

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

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

3TOT 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 »

BKPATLE IBL NPEOO-

CTABJIAET KJIMEHTAM

CNEAVYIOLUEE:

- BbICOKOE HA MMPOBOM
YPOBHE KAYECTBO LIEXOB

BbICOKAA HAOEXXHOCTb
1 OOJITOBEYHOCTb

- LLWPOKW BbIBEOP TEX-
HNYECKNX PELLEHUN

BEbICTPbI MOHTAX

- BbICOKYIO PEHTABE/1b-
HOCTb

- MNTAHOBOE TEXHUNYE-
CKOE OBCIJTY>XBAHUE

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

www.bakervline.com

- PLANNED MAINTENANCE
BY PROTOCOL

- REMOTE OR ON-SITE
TECHNICAL ASSISTANCE.

www.bakeryline.com
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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

< IT.FOOD MACHINES
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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.
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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 »

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

Service

Obina

co3noaHa B
[ | % 1979 rongy

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

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

Korpa oT nokpbITWA XAy T nep-
BOKJ1ACCHbIX XapaKTepucTuK, B
Urpy BCTynaeT MakCMarbHbIN
npoceccruoHann3m n MHOro-
NeTHUI onbIT coTpyaHnkos P.D.
SERVICE n yHBepcanbHOCTb
€ro NOKpbITUA: MPOMbILIAEHHbIE
NOKPbLITUA HA OCHOBE Yriepo-
JONCTOW cTanun, antoMUHUA, He-

p>KaBetoLLUen cTann, ctanbHbIX
CMMaBoOB, NaTyHU U MarHus, a
TakXXe HemMeTannmyecknx Ma-
TepuasnoB, TakuUx Kak CTEKJIO,
CTEKONNacTuK, yrnepogHoe
BOJIOKHO M HEKOTOpPbIE BUAbI
pPe3uHbI.

KOHOUTEPCKAA U XJIEBO-
NEKAPHAA NPOMBbILUNEH-
HOCTW.

[MokpbITUE, HAHECEHHOE Ha
NPOTUBHK, hOopMbIl ANnAa xneba
NO3BONAIOT YNy4UlIUTb CTaHaap-
Thl BbiNe4ykn u obecrnednBaeTt

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

SERVICE

was born in

1979, out
| M of 2 desire

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

the production process from
RINA.

< [T FOODMACHINES »
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pALg NpeuMyLLecTB NPOTUB TEX
Xe npeagmeToB 6e3 NOKPbLITUA.
AHTUNpUrapHoe NokpbITUE -
camaA N3BecTHaA U3 MHOrmx xa-
PaKTEPUCTUK HALIMX NMOKPLITUNA.

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

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

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

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

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

CONFECTIONERY AND
BREAD-MAKING INDUSTRY
The coating applied on bak-
ing trays, moulds and bread
pans allows the improvement
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MalUMHax A OKPYrfeHnA, 4To
obecneynT aHTMaaresmio K
CbIpOMY TECTY;

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

\_______/

N

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

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

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

< [T FOODMACHINES »

Tannmyeckne opmbl U rpunn
LANA NPUrOTOBNEHUA PbIObl 1

=

OBOLLen. il

www.pdservicesrl.com

P.D.SERVICE

PROTECTION DEVELOPMENT

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

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

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

Coating on hoppers, pastry
cutters, rounder machines

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

www.pdservicesrl.com
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EASYMAC IMPROVES QUALITY
AND EFFICIENCY

P19

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

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

o=

in the world of bakers. i

www.easymac.it

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

rla Foods Ingredients is helping bak-
ers reduce their dependence on eggs
while creating cakes with consumer
appeal and long shelf-life.
Based on high-quality whey protein, the
company’s Nutrilac® is a natural alternative
to eggs, offering similar properties and sev-
eral advantages. Sensory evaluations show
that cakes made with Nutrilac® retain a
moister, fresher feel over their shelf life, and
have a less fragile, more resilient crumb.
With its new “Egg-reduced and beyond”
concept, Arla Foods Ingredients is highlight-
ing the business case for Nutrilac®. As well
as helping manufacturers meet consumer
demand for cage-free products, it is patho-
gen-free, ensuring food safety.
Nutrilac® also provides greater supply secu-
rity and helps manufacturers avoid the risk
that comes from fluctuations in egg prices.
It offers longer shelf life than fresh eggs
and does not require refrigeration, allowing
cost savings from ambient transportation.
Other benefits include lower storage space
requirements — a single bag of Nutrilac® can
replace around 4000 eggs.
Maria Olsen, Senior Category Manager,
Bakery, at Arla Foods Ingredients, said:
“Eggs can offer structure, stability and
richness, and there’s a reason they’ve
been used in cakes for centuries. However,
changing consumer demands mean many
manufacturers are now seeking to reduce
their dependence on them. Nutrilac® offers
similar properties to egg but also a range
of advantages. It can improve taste and
texture without any change to water activity,
even when egg content is reduced by 50%
or more.” Nikolaj Beck, Regional Account
Manager, North America, at Arla Foods
Ingredients, said “As well as helping bakers
respond to the needs of a new generation
of consumers, replacing eggs can bring
benefits such as price stability and supply
security. With Nutrilac®, baking high-quality
cakes with less egg is not only possible, but
also an excellent business strategy. It’s the
natural way to make the transition to cage-
free.”
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OnbIT N 9HTY3WUA3M HA PbIHKE
KOHOWTEPCKOIO U XNEBOBYJIOYHOIO
OBOPYOBAHUA

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

A@A

ALBA BAKERY AND PASTRY EQUIPMENT

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

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

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

Iba & Teknoservice srl

designs and produces

equipment for bakery

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

The high quality of this equip-
ment is due to the great
passion developed in over
30 years of experience. The
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founders of the company be-
gan in 1982 their experience
at a renowned company in

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

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

< [T. FOOD MACHINES »

complex and technological-

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

This ongoing attention to the
needs of the customer and
assistance in the development
of its automation brings Te-
knoservice to grow more and
more, until making the deci-
sion in 2005 to transform the
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ATENbHO UMW OT UMEHU KPYTHbIX
npoussoanTenen.

OnbIT, HAKONJIEHHbIM BO BPEMA
paboThbl TEXHUKAMU B TaKNX KOM-
naHmAx kak CIM n Teckno-matik
- KOMNaHUN-NMaepbl B obnacTtu
obopynoBaHMA ANA KOHOUTEp-
CKUX 1 NeKapeH - NPMBOANT K
paspaboTkam Bce H6onee crnox-
HbIX 1 TEXHOMOMMYHBIX NPOEeK-
ToB. bnarogapa HenpepbIBHOMY
COTPYLHMYECTBY C KIIMEHTaMU,
OHW CO3[at0T NepBble aBToOMa-
THYecKuMe rpynnbl 4nA Kpyac-
caHoB, pabo4me CTonNbl, MMHUA
yYnabatThbl, xneba N Kpekepos, u
pas3nnyHble NONb30BaTENbCKME
CMCTEeMbl aBTOMaTU3aLUN.

[MocToAHHOE BHMMaHKE K Mo-
TpebHOCTAM 3akasumka v no-
MoLLb B pa3paboTke co6CTBEH-
HOM aBTOMaTM3auun BegeT
Teknoservice K eLle 6onbLiemy
pocTy, 1 B 2005 rogy KomnaHuaA,
HauMHaBLLAA KakK cepBucHan,

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

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

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

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

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

npeobpasyeTcA B OfHY U3 Beay-
LUMX Ha pblHKE 060pyA0BaHMA
ONA KOHOUTEPCKUX U NeKa-

peH - Tak noAsnAeTcA Anbba &
Teknoservice Srl.

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

OnbIT - pecaTuneTna paboTsl B
obnacTtu xnebonekapHoro 06o-
pyAOBaHWA, OT NPOCTON TEXHU-
YeCKOKr NOMOLLM [0 peanv3aumm
NPOMBILLIEHHBIX NPEANPUATUNA.
OHTY31a3m - Npy CO30aHNN Kax-
[0ro NpopykTa, pocTa kavectsa
NpY COXPaHEHUN CYLLHOCTW.

NHHOBaUMM - B HENpepbIBHbIX
novcKax nyyLlero, B U3y4eHunm
Crnoco60oB peLleHnA Npobem
Ka>KAoro KnmMeHTa ¢ NoMOLLbLo
NoNb30BaTENbCKOro NPOEKTUPO-
BaHUA.

with a custom design solution.

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

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

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

ALBA PIZZA LINES: Choose
the best

Laminating Lines employ sat-
ellites and gauging units which
gently reduce the pastry sheet
to the final thickness, then

< [T. FOOD MACHINES »

YO0BNETBOPEHHOCTb — B TOM,
Korga KvueHT JOBOSIEH pesyib-
TaToOM MO Mepe TOoro, Kak ero
npoayKT obpeTaeT hopmy, Kak
pewaeTcaA ero npobnema, Kak
HOBbIE MAaen BONOWAOTCA B
XXU3Hb.

Bce atu thakTopbl npusenv ALBA
& Teknoservice K Npon3BoACTBY
ype3BblYanHO 3PPEKTUBHBIX U
HacTpavBaembIX TMHWUIA NULLbI,
KOTOpble NONb3YTCA 60MbLUNM
yCnexom BO BCEM MUPE.

OT npocTbIx pabo4mx CTONOB
OnAa nonHbix NuHMn ALBA moxeTt
CrpoeKTMpoBaTh BMECTE C BaMu
Hanbonee NOAXOAALLYIO CUCTEMY
0J1A NaMUHMPOBAHHOIO TecTa
WS LIAPWKOB, C HAYUHKOW NN
6es.

JINHUUN ALBA PIZZA: BbiGupau-
Te nyyuwee!

JINHWM namuHMpoBaHua mc-
NoMb3YIOT BCrOMOraTenbHbIe
YyCTPONCTBA U KOHTPOSbHO-M3Me-

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

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

Cold-pressing Lines provide
synchronized devices that
ensure accuracy and consist-
ency in the processing, as well
as really innovative systems of
pressing the balls, always with
the possibility of collecting by
hand or automation of the next
process.
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MAKAPOHHbIE U3OEJINA

npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

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

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

HoBbIli cNEKTP NUHUI NULLbI
Ansa Bce 6onee NonynApHbIX Npo-
LYKTOB TaKWMX, Kak Bbineyka 6e3
rnoTeHa, kamyT, nonba n Takue
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e Kpekepbl 1 xeb. PacTywmi
CNPOC HaLMX KTMEHTOB U BCErO
pbIHKa NPUBENM Hac K pa3paboT-
Ke cneumnanuanpoBaHHbIX JIMHWIA
0nA 3TOW TeHOeHUMN, UMEIOLLIEN
BCe 60/bLUMI yCnexX BO BCEM
MUpe. ATO OYEHb NPOCThIE N3Le-
NMA NO Habopy MHrPEeaNEHTOB 1
BHeLUHeMy BuAy, HO ¢ 6oraTbiM
BKYCOM W OT/INYHOIO KayecTsa.
MpenHasHayeHbl oaa niogen ¢
HEeNepeHOCMMOCTbIO F0TEHA U
TeX, KTO CTPEMUTCA K 340pOBO-
MY MUTaHWUIO, @ TaKNX CTAHOBUT-
cA Bce bornblue.

JINHUA XJNEBA: JluHua gna
NpPou3BOACTBa Pa3/INYHbIX
BUAOB xneb6a.

«MynbTn-xneb» ABNAETCA peLle-
HMeM OnA NpoM3BoACTBa pas-
JNINYHbIX BUOOB Xnieba BbICOKOro
KayecTBa.

OTa mMallmHa MOXKeT cTaTb
OAHUM N3 KOMMOHEHTOB AJ1A
MPOMbILLIEHHOrO NPeanpUATUA,
BeLb €€ NpPoM3BOANTENBHOCTb

A new range of pizza lines
for products in a high rise, as
gluten-free, Kamut, spelt and
similar crackers and bread.
The increasing demands from
our customers and the market
have led us to develop spe-
cialized lines to produce this
brand of products which are
having a greater and great-
er success worldwide. Very
simple products in terms of
ingredients and appearance,
but with a rich taste and

great quality, dedicated to the
increasingly large number of
gluten intolerant and those
who want to enjoy healthy
nourishment.

BREAD LINE: Line to pro-
duce different types of
bread

Multi-bread is the solution
to produce different types of
high-quality bread.

This machine can become
a component for an industri-

< [T. FOOD MACHINES »

nocturaeT 1000 kr Tecta/v.

Kak n Dough Former oHa no3so-
nAeT obpabaTbiBaTh BCE BUAbI
xnebHoro TecTa.

Kak Chunker nossonaeT BbINnos-
HATb PE3KY PasnnyHbIX Nporpam-
MUpyembix pasmepos 6e3 60Ko-
BOW pPe3Ku.

Kak Weigher rapaHTupyeT BbICO-
KYt0 TOYHOCTb A1 BCEX BUOOB
xneba: B3BELLUMBAET N PeXeT TO,
YTO HEBO3MOXHO caenaTb BpyY-
Hyt0, Nogaep>KMBas U3bICKaH-
HOCTb PY4HOW paboThbl.

CHwKeHne 0o HynAa 60KOBbIX
OTXOA0B W ONuMA B3BELUMBAHUA
NO3BONAKT MMETb NPON3BOA-
CTBO, elle BYepa KasaBLueecA
HEMbIC/TUMbIM - C 3EKTUBHO-
CTbto, 6m3kom K 100%, ¢ 3akBa-
LUEHHbIM WU CUMIBbHO FMApaTUpPoO-

=

BaHHbIM TecTom 0 80% il

www.albaequipment.it

al plant; in fact, it reaches a
production of 1.000 kg/h of
dough.

As a Dough Former, it allows
you to work all types of bread
dough

As a Chunker it allows cutting
different programmable sizes
without lateral trimming.

As a Weigher it allows great
precision for all types of bread:
it weighs and cuts what is im-
possible to do by hand, main-
taining the delicacy of manual
work.

The reduction to 0 of the
lateral waste and the weighing
option allow to make produc-
tions until yesterday unthink-
able, achieving performance
close to 100% with leavened
and highly hydrated dough up
to 80%. i

www.albaequipment.it




LET"S CUT!

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

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

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

WWW.SIBREAD.COM

SIBREAD Srl
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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

93

<« [T FOOD MACHINES »




MAKAPOHHbIE U3OEJINA

npon3BoncTeo xneba - KOHOUTEepCKune nagenua

no3BoNnAeT rmbko NCnosbL30-
BaTb MaLLMHy.

B kKomnnekTe ¢ npocToun

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

60M N3 HepXKaBEIOLEN CTalW.

B0o3MOXXHOCTb MMETb C OCHO-
BaHVEM.

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

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

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

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

SELF SERVICE BREAD
SLICER

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

innovation Sibread is able

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

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

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

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

BREAD SLICERS Bench

type or with the base:

* Mod.S4-S5 MANUAL
BREAD SLICER with

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

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

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

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

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

SELF SERVICE BREAD
SLICER

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

SEMI INDUSTRIAL BREAD
SLICER

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

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

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

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

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

SEMI INDUSTRIAL BREAD
SLICER

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

Adjustable speed of the

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

SANDWICHES SLICER
Mod.JUPITER is an
HORIZONTAL SLICER. It

MOJIHOCTbIO C3HABUY. BbICOTA
cpesa v perynvpyemas rny-
OunHa.

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

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

MOULDER

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

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

also the cutting depth are
adjustable.

2000 pieces per hour.
Possibility to have the base.

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

steel structure, ldeal

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

MOULDER

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

BREAD MILL

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

www.sibread.com

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

BREAD MILL

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

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

www.sibread.com

< [T FOODMACHINES »
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BITIONS

2021-2022

SIGEP

15-17/03/2021 @
RIMINI

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

12/04/2021 @
ROME

Exhibition on energy efficiency.
mcT COGENERAZIONE
21/09/2021

MILAN @
Exhibition for cogeneration.
FACHPACK

28-30/09/2021 @
NUREMBERG

International packaging frade fair.
MEAT-TECH

22-26/10/2021 @
MILANO

Fair for the meat and ready meals indusfry.
HOST

22-26/10/2021 &
MILANO .

Fair for bakery production
and for the hospitality.

SAVE
27-28/10/2021

VERONA

Fair for automation, instrumentation, sensors.

mcT ALIMENTARE @

28/10/2021
BERGAMO

Fair on technology for the food&bev indusiry.
MECSPE

23-25/11/2021 @
BOLOGNA .

Fair for the manufacturing industry.

SIGEP

22-26/01/2022

RIMINI

Fair of icecream, pastry,
confectionery, bakery.

PROSWEETS
31/01-02/02/2022
COLOGNE

Fair for the sweets
and snacks industry.

INTERSICOP
19-22/02/2022

MADRID

Fair for bakery, pastry, ice cream, coffee.

FRUIT LOGISTICA
09-11/02/2022
BERLIN

Fair for fruit and vegetables.

&

MIDDLE EAST 2021/22

GASTROPAN
21-23/09/2021

ARAD ;

Fair for the bakery and confectionery indusiry.

GULFOOD
MANUFACTURING @
07-09/11/2021 -
DUBAI

Fair for packaging and plants.

HOSPITALITY

QATAR &
09-11/11/2021

DOHA

Fair of Hospitality and HORECA
PROPAK

VIETNAM e
10-12/11/2021

SAIGON

Fair for packaging, bakery, pastry.
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 sector.

BEER&FOOD
ATTRACTION
20-23/04/2022

Rimini

Fair for beers, drinks, food and trends.
COSMOPROF @
10-14/03/2022
BOLOGNA

Fair for the cosmetic production chain.
ProWein @

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

ANUTEC
02-04/12/2021 @
NEW DELHI

Fair for the food8beverage industry.
PACPROCESS

FOOD PEX @
09-11/12/2021 2
MUMBAI

Fair for product from packaging.
GULFOOD

13-17/02/2022 &
DUBAI .

Fair for food and hospitality.
IRAN

FOOD BEV TEC
07-10/06/2022 @
TEHRAN

Fair for food,
beverage&packaging technology.
PROPAK ASIA @
15-18/06/2022 ~
BANGKOK

Fair for packaging, bakery, pastry.
GULFHOST

08-10/11/2022 @
DUBAI .

Fair of hospitality.

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




2021-2022-2023

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.

CIBUS

03-06/05/2022

PARMA @
Fair of food product.

IPACK-IMA
03-06/05/2022

MILANO

Exhibition

for the packaging industry.

MACFRUT

04-06/05/2022

RIMINI

Fair of machinery @
and equipment for

the fruit and vegetable processing.

SPS/IPC

DRIVES/ITALIA
24-26/05/2022

PARMA @
Fair for industrial

automation sector.

HISPACK
24-27/05/2022 @
BARCELLONA

Technology fair for packaging.

FISPAL

21-24/06/2022 @
SAO PAULO

Fair for product from packaging.

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 bottling industry.

ALL4PACK
21-24/11/2022

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

04-08/10/2021 O
zeus

Fair of machinery and equipment
for agroindusfrial indusfry.

25-28/01/2022 @

Infernational packaging
machinery exhibition.

22-25/03/2022 O
zeu>
,

Fair for bakery equipment
and food ingredients.

29-31/03/2022
Infernational frade 2

fair for the beverage industry.

13-15/09/2022 O
zeus
,

Infernational packaging
machinery exhibition.
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ALBA & TEKNOSERVICE SRL
88/90

Via delle Industrie, 26

35010 Villafranca Padovana
PD - ltaly

BONDANI SRL
16/19
Via Romanina, 3

43015 Noceto - PR - ltaly

C&G DEPURAZIONE
INDUSTRIALE SRL
64/67

Via I° Maggio, 53
50067/ Rignano S. Amo
FI - ltaly

GELMINI

28/31

Via Moruzzi, 3A
43122 Parma - Italy

I.M.A.R.SRL

71/74

Via Catania, 21

00041 Albano laziale - RM
ltaly

IBL SRL

INDUSTRIAL BAKERY LINE
75/79

Via Spagna, 1A

37069 Villafranca di Verona
VR - ltaly

ICF & WELKO SPA
36-37 Via Sicilia ,10
41053 Maranello - MO
ltaly

ICI CALDAIE SPA
51/55
Via G. Pascoli, 38

37059 Frazione Campagnola
di Zevio - VR - ltaly

“2no

NVC - NEDERLANDS
PACKAGING CENTRE
24/27

Stationsplein 9k

PO BOX 164

2801 AK Gouda
The Netherland

PACBRO SRL

20/23

Palazzo Cosmo Centurionevia
Lomellini 8

16124 Genova - ltaly
PE LABELLERS SPA

1

Via Industria, 56

46047 Porto Mantovano
MN - ltaly

RAGO SOCIETA COOPERATIVA
AGRICOLA

56/59

Strada Provinciale, 312
84091 Battipaglia - SA

ltaly

RPE S.R.L.

SOLENOID VALVES
60/63

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

SCANNY3D SRL

44/47

Via Archetti

Zona Artigianale, 15
63831 Rapagnano - FM
ltaly

SIBREAD SRL

91/95

Via dell'Industria, 14
36030 Caltrano - VI
ltaly

SMI SPA - SMI GROUP

4/11

Via Carlo Ceresa, 10
24015 San Giovanni Bianco
BG - Italy

TARNOS S.A.

48/50

Calle Sierra de Gata, 23
28830 San Fernando de

Henares - Spain

TECNO PACK SPA

I COV-12/15

Via Llago di Albano, 76
36015 Schio - VI

Italy

TECNOCEAM SRL

38/42

Strada Nazionale Est, 11
43044 Collecchio - PR - ltaly

TOMACE SRL

96

Via B. Buozzi, 47

40057 Granarolo dell'Emilia
BO - ltaly

VINICOLA CONSOLI

43

Viale Vittorio Veneto, 92
00035 Olevano Romano - RM
Italy

WATER SYSTEMS SRL
68/10

C.so Piave, 4

12051 Alba - CN
Italy

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




www.iism-expo.com

International g

Indonesia Indonesia
Cold Chain

Seafood & ¥ E

Meat Expo | i 0

Globalizing Indonesia’s
Food Cold Chain
Markets

23-26
March
2022

JIEXPO Kemayoran
Jakarta ¢ Indonesia

@iismexpo

BOOK YOUR
SPACE NOW! ﬂ indonesiacoldchainexpo
Organized by:
escet PT Wahana Kemalaniaga Makmur

Exhibition & Convention
WO ke n I Perkantoran Graha Kencana Blok CH-CI JI. Raya Pejuangan No. 88 Kebon Jeruk * Jakarta 11530 ¢ Indonesia
PT WAHANA KEMALANIAGA MAKMUR Tel: (62) 21 5366 0804 « Fax: (62) 215325 890/887 « Email: info@iism-expo.com



Save Now on...

INGPIRING
EXPERIENCES

What will you find at the largest trade event for the grain-based
foods industry in the Western Hemisphere? Everything you need to
help your ingenuity take flight. With the latest innovations, inspiring
demonstrations, career-accelerating insights and an unbeatable
sense of community, it’'s a one-stop shop for all baking professionals.
Join the global baking industry in Las Vegas to discover high-octane
opportunities for your business. But time is running out for exclusive
savings. Take advantage of early bird pricing for IBIE 2022 now
through March 8, 2022.

IT'S ALL BAKED IN

REGISTER NOW. BakingExpo.com

Savings End March 8

““IBIE

INTERNATIONAL BAKING
INDUSTRY EXPOSITION

EDUCATION: SEPT. 17-21, 2022
EXPO HALL: SEPT. 18-21, 2022

LAS VEGAS CONVENTION CENTER
WWW.BAKINGEXPO.COM

Retail,
@ @ L”alw:;m






