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The future of luxury, perfume, cosmetics & personal care packaging
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Find out more >
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~ the Industrial Mixer

technology for mixing

www.eschermixers.com
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SELI029, UCKYCCTBO KEPAMUKW
BCTPEYAETCA C BEJIMKMMU
UTAJIbAHCKUMU BUHAMMU

WUcTopuA nckyccTBa, BUHA U TpaaULMM ©

Tepputopun KaHasese B [lbeMOHTe

CKYCCTBO, pe-
Mecna, racTpo-
HOMWA U BUHHbIE
Tpaanuuu,
XpaHUMble B By TbISIKE -
Ayywnin pap npekpacHom
3emnun. SELIO29 — Bce
3TO BMeCTe: aparoLeH-
Hble BYTbINIKN PYYHOW
paboTbl U3 KEpPaMUKN
Castellamonte, HanonHew-
Hble Erbaluce di Caluso,
caMbIM NpeacTaBUTENb-
HbIM BMHOM KaHaBese.

Peub 0 reorpacgnyeckom
panoHe Ha ceBepo-3ana-
e pernoHa lNeemoHT, B
OByX LWarax OT ropoaos
TypuH n MunaH. BoraTtbie
MUHepasnbHbIMU CONAMMU
3emnun genatot KaHaBese
noeanbHbIM MECTOM O1A
BblpalLMBaHNA BUHOrpaa-
HOM NO3bl.

Cpenn cambIx N3BECTHbIX
MeCTHbIX BUH - Erbaluce
di Caluso, 6enoe B1HO

SELIO29, THE ART OF CERAMICS
MEETS THE GREAT WINES OF ITALY

A Story of Art, Wine, and Tradition
from Piedmont’s Canavese Region

rt, craftsmanship, and
oenological tradition all
wrapped up in a single
product, exemplifying
the excellence of a marvel-
lous region. SELIO29 is all
of this and more: precious
handcrafted bottles made
from Castellamonte ceramic
filled with Erbaluce di Caluso,
the most representative wine
of the Canavese region .
Canavese is a geographical
region located in the north-

west of Piedmont, just a
stone’s throw from the cities
of Turin and Milan. lts miner-
al-rich terrain makes it an ide-
al place for cultivating grapes.
One of the most well-known
local wines is the Erbaluce di
Caluso, a DOCG white wine
which, according to regula-
tions, can only be produced
in the provinces of Turin,
Biella, and Vercelli, from
native grapes of the Erbaluce
varietal.
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Another deeply-rooted prac-
tice within the Canavese
region is the art of sculpting
ceramics.

The area’s plateaus and hills
are rich in refractory clays
used to create this material.

The first populations of the
Canavese region began
working with the clay, leaving
an indelible mark on the local
history and tradition.

It’s on this very tradition that
the creation of SELIO29’s
artisan bottles is based.
Knowledge of this ceramic
art has been passed down
from father to son in the
Savio family, which for gen-

erations has been producing
handcrafted stoves, a leader
among Castellamonte’s pot-
ters from the early 1800s to

the present day.

With the objective of giving
ceramics a new look, Ceram-
iche Savio has created the
SELIO29 bottles, an impor-
tant historical legacy to be
carried into the future.

Two types of “porcelain”
bottles, characterised by two
different drawings reproduced
in “relief”, are currently in
production:

+ Filari [rows of grape vines]
for bottles of Passito di
Erbaluce from the Castello
d’Azeglio winery

< T FOODMACHINES »

« Tralcio [grape vines] for the
bottles of Distillato di Pas-
sito di Erbaluce from the
Revel Chion di Chiaverano
distillery.

For SELIO 29, the unique-
ness of these handcrafted
bottles is a distinctive trait
and a source of pride, the
true added value of this
entirely artisan Made in ltaly
product which makes an ex-
traordinary gift and collector’s
item for those who appreciate
beautiful and long-lasting

=

objects. i

For more information please
visit www.selio29.it or send
an e-mail to info@selio29.it




DOCG, nponsBoacTeo
KOTOPOro paspeLleHo Tosb-
KO B NPOBMHUMAX TYpPUH,
beenna v Bepuennun ns
MECTHOro BMHorpaga nossbl
Erbaluce.

Elle ogHOM NpakTUKOWN,
yX0OALEeNn KOPHAMW B Tep-
putopuio KaHaBse3se, fAiB-
NAeTCA NCKYCCTBO Nenku
KepaMukin. Beicokoropbe 1
XONMbI 30ecb 60oraThbl OrHe-
YNOPHbLIMMW FMIMHAMU, NONes-
HbIMW OJ1A CO30aHMA 9TOro
maTepuana.

V>ke nepsble Hapoabl Ka-
HaBe3e Havanu paboTaTth C
rMWHON, NpuaaBsana Heuarna-
OMbI 0OTNEeYaToK UCTOoPUN
N MECTHbIX TPaaMLWA.

VIMeHHO 13 aTon Tpagnumm
pOXXAEHbI BYTbINIKW PYYHOM
paboTbl SELIO29. 3HaHmA 06
NCKYCCTBE KepaMuKun nepe-

JaBanuncb OT 0TUA K CbiHY B
cembe CaBno, KoTopana Ha
NPOTAXXEHMN NOKOSIEHNIA
npousBoania PEMeCreHHbIe
ne4u, ABNAACHL C Ha4ana
800-x rogoB No ceroaHALL-
HWI OeHb TIMOepOoM roH4apoB
KacTtennamoHTe.

C uenbto NpupaTb Kepammke
HoBbIn Bug Ceramiche Savio
cospana 6yTbinkm SELIO29,
Ba>XHOE Hacnegme npoLuso-
ro, Ha KOTOPOM MOXXHO MNK-
caTb byaoyuiee.

CywecTtByeT oBa Tuna
«(hapcthopoBbIX» BYTHINOK
TEeKyLlero NnpoM3BOACTBa, OT-
nnyaromxca MakCumasibHO
BO3MOXXHbIM KOJIN4ECTBOM
PUCYHKOB, BOCMPON3BEaEH-
HbIX B penbege:

+ Ctenaxu onA 6yTbInoK
Passito di Erbaluce ns
noasanoB Kactenno o’An-
3€e/b0

+ OTpenenve ana 6yTbl-
nok Distillato Passito di
Erbaluce nukepo-BogoyHo-
ro 3asoga Revel Chion B
KbAsepaHo.

YHUKanNbHOCTb Py4YHOM
paboTbl ABNAeTcA oA
SELIO 29 otnnumnTtensHomn
YEepTOW U UCTOYHNKOM
ropoocTu, peasnbHOn [o-
6aB/1eHHON CTOUMOCTbLIO
NpPoOoyKUMMN NOHOCTbIO
py4How paboTbl n Made

in ltaly, KoTOpBLIN MOXET
cTaTb 3KCTpaopanHapHbIM
nooapkoM uan npeamMmeTom
KONMeKUNOHMPOBaHNA
ONA TeX, KTO 3HaeT LeHy
KpacuBbIM U O4ONTOBEYHbIM
Bewam. i

[na nonyyeHnAa ponon-
HUTeNbHON MHGOpPMaLMK
noceTuTe

www.selio29.it nnu Hanu-
wuTte Ha info@selio29.it

Selio29.it - info@selio29.it



KJIACCUKA U COBPEMEHHOCTDb
MURANO CRYSTAL CHANDELIERS

ristalleria Murano®

ABNAETCA BeOyLLMM

npoun3BoanTesNiem

XYLLOXKECTBEHHbIX JIIOCTP
N3 MypaHCKOro cTekna.

O6napan 6onee yem
40-NeTHUM ONbITOM, CEMbA
TuHU NpogomKaeT NpoasuraTb
UTasIbAHCKOE NPEBOCX0OCTBO
MHOrOBEKOBbIX TpaoVLWIA.

KpacoTta v kayecTBO
co30aBaeMbIX JTOCTP NpUBENn
3TY KOMMAHWIO K NPU3HAHUIO

B tannn n B mmpe, 4To
CrnocobCcTBOBASIO €€ POCTY Ha
MHOIOYMNCIIEHHBIX HOBbIX PbIHKAX.

JllocTpbl U3 MypaHCKOro

CTeK/a LUeHATCA 3a UX
YHUKANbHOCTb M KNAacCUYeCKyro
3M1eraHTHOCTb. BbioyBaemble

N N3roTaBMBaeMble BPY4HYHO
mMacTepamMy MypaHCKOro ctekna,
OHM BHECN CBOW BK/af, B TO,
yTO BeHeuna ctana ogHUM 13
caMblx 04apoBaTesbHbIX FOPOAOB
B MMpe.

Bynb TO Npe3naeHTCKNin
OBoOpeL, 0TeNb, POCKOLUHaA
BUIa UNK 3a pecTopaHa,
nocTpbl Cristalleria Murano®
CMOCOBHbI BOCXUTUTb 3pUTENH,
OCBETUTb U yKpacuTb fitoboe
nomeLleHue.

Bnaropapa karasory,

B KOTOpOM 60s1ee 400

TIOCTP, aganTmpyembix

nof, 3akas4yvka ro LBeTy U
KONMMYECTBY flamn, a Takxke
BO3MOXHOCTU pa3paboTku
HOBbIX MHOMBUOYaTbHbIX
Mopoenen Ha 3akas, Cristalleria
Murano® yooBneTBopAeT Nobble
NOTPeBbHOCTN B OCBELLEHWN.

CocToAwee n3 komaHapl
9KCMEPTOB, KOHTPaKTHOE
noppasnenenue Cristalleria
Murano® cnocobHo obecneunTb
BCIO HEOOXOOMMYIO MOAAEPIKKY
Ana noboro Tvna npoekTa:
rOCTVHWLbI, PECTOPaHBI,

CLASSIC AND CONTEMPORARY
MURANO CRYSTAL CHANDELIERS

ristalleria Murano®

is the leading

manufacturer of

artistic Murano Glass
chandeliers.

With over 40 years of
experience, the Tini family
carries on the ltalian
excellence of a centuries-old
tradition.

The beauty and quality of

its chandeliers have led this
company to be recognized in
Italy and in the world, making
it grow in numerous new
markets.

Murano glass chandeliers are
appreciated for their classic

elegance and uniqueness.
Being handblown and
handcrafted by Murano
glasswork masters, they
have contributed with their
suggestive shapes to make
Venice one of the most
fascinating cities in the world.

Whether it is a presidential
palace, a hotel lobby, a
luxury villa or a restaurant
hall, Cristalleria Murano®’s
chandeliers are able to
enrapture the viewer as well
as illuminate and embellish
any environment.

Thanks to a catalog with
more than 400 chandeliers

completely customizable in
terms of colors and number
of lights and the possibility of
designing new customized
models upon request,
Cristalleria Murano® satisfies
every lighting need.

Constituted by a team of
experts, the Contract division
of Cristalleria Murano® is able
to provide all the necessary
support for any type of
project: hotels, restaurants,
public and residential.

Cristalleria Murano® works
jointly with Architects, Interior
Designers and final clients
with the aim of surprising




O0OLLIECTBEHHbIE U XXUnble
rMoMeLLeHuA.

YT106bI YAMBNATL HAC CBETOM,
Cristalleria Murano® pa6oTtaeT
BMECTE C apXmUTeKTopamu,
Omn3anHepamm nHTepbepa u
KOHEYHbIMW 3aKa34mKaMu.

CoTpyaHN4eCcTBO C napTHepamm
noseonneT Cristalleria Murano®
3HAYMTENBHO COKPaTUTb BpeMs
Ha peanunsauuio NpoekTa 1
yOOBNETBOPUTL NOTPEBHOCTU
K/IMEeHTa B COOTBETCTBMM C
3apaHee 3afaHHbIM OI0>KETOM.
CnocobHoCcTW 1 TanaHT

<
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with light. Through a
synergic work with partners,
Cristalleria Murano® is able
to drastically abate project
definition times and to fulfill
in a practical and concrete
way the customer’s needs,
in compliance with the pre-
established budgets.

10

The ability and talent

of Cristalleria Murano’s
glasswork masters allows
to create custom-made
chandeliers and customized
advanced lighting solutions.

Through hundreds of projects
and satisfied customers,

<« T FOODMACHINES »

Cristalleria Murano® has
developed an extraordinary
ability to transform client’s
requests into reality.

From this spirit were born
many series of design
products conceived for
contract, with a contemporary
style, which combine Murano
glass with modern metals and
finishes.

Each Cristalleria Murano®
chandelier carries with it
the charm of a piece of
Italian history of luxury
manufacturing.

Choosing to illuminate

and enhance your rooms
with Cristalleria Murano®
chandeliers contributes to
perpetuating a centuries-old
tradition.

www.cristalleriamurano.com




macTepoB xpycTana Cristalleria Murano
NO3BONAIOT CO3AaBaTh JIIOCTPbI HA 3aKas3 1
HaxoOMTb NepenoBble NEPCOHaNTN3MPOBaHHbIE
CBETOBbIE PeLLEeHNA.

COTHU peann3oBaHHbIX MPOEKTOB,
OparogapHble K/INEHTbI - BCE 3TO

nomorno Cristalleria Murano® pa3sutb
9KCTPaopaMHaPHYHO CrOCOBHOCTL BOM/IOWATb
3anpochl KMEHTOB B peasibHOCTb.

OTOT TBOPYENKUIM OyX NOPaAn/ MHOMmMe
cepun oU3anHepPCKUX U3Oenun, 3agymMaHHbIX
019 KOHTPaKTa, C COBPEMEHHbIM CTUMEM,
coyeTaroLmx B cebe MypaHCcKoe CTEKSIO C
COBPEMEHHbIMY OTAESIKaMU U METASISIOM.

Kaxxpana ntoctpa Cristalleria Murano® HeceT
B cebe o4apoBaHMe UCTOPUN UTANTLAHCKOrO
NPON3BOACTBA POCKOLLN.

Bbi6op ntocTp Cristalleria Murano® gna
OCBeLLEeHMA 1 0hOPMIIEHNA BaLLKX KOMHAT
NMOMOraeT COXpaHUTb MHOrOBEKOBYIO
Tpaguumio. i

www.cristalleriamurano.com




MEXAY PASOEJIEHUEM U
COEOUHEHUEM: CTEKJIAHHBIE
ABEPU GAROFOLI

CreknAHHble aBepu U okHa Garofoli o6ecrneunsaroT COBPEeMEHHYIO
OpraH13aLuio NPOCTPAHCTB M Ype3Bbl4auHy cBO6GOAY ANA NPOABEHUA

MHANBUAYaAJIbHOCTHU

T OBepen oo mebenu:
BceneHHaa Garofoli
Group

OtpenAaTtb, He n3onupya,
CMOTPETb, HO He KacaTbCH,
OTKpbIBaTb 1 3aKpbIBaTb
O[HOBPEMEHHO.

[nAa coBpeMeHHbIX MOMELLEHNIA,
Bce 6onee ANHaMM4HbIX U
rMOKMX, BaXXHO UCMONb30BaTh
Mebenb 1 3NIEMEHTHI,

KOTOpbIE MHTEPNPETUPYIOT
CEroaHALLHION >XN3Hb, COYeTan
(hYHKUMOHANBHOCTb U 3CTETUKY.
MpoaykTbl Garofoli oTBevaroT
3T1M noTpebHocTAM. MimeA
MHOMOSIETHWUI OMbIT B 06N1acTn

Omn3anHa, utanbaHcKasa
KOMMaHWA NPON3BOAUT U
npoaaeT CTEK/AHHbIE OBEPU

1 MEXKOMHAaTHbIE OKHa,
KOTOpbIE MO3BONAIT CO34aBaTb
BM3YyasIbHO rapMOHUYHbIE U

GARG@FOLI

SPATIAL DIVISION AND
INTERCONNECTION SOLUTIONS:
GAROFOLI GLASS DOORS

Garofoli glass doors and windows enable advanced spatial
organization and unlimited customization

rom doors to
furnishings: the Garofoli
Group universe

Division without isolation,
seeing without touching,
opening and closing at the
same time.

For increasingly dynamic

and flexible contemporary
spaces, , it is essential to use
furnishings and elements that

interpret today’s lifestyle, by
combining functionality and
aesthetics.

Garofoli products are
designed to meet these
needs. Thanks to decades of
experience acquired in the
world of design, the Italian
company manufactures and
markets glass doors and
interior glazing enabling the
creation of visually consistent

and functional spaces,
to define living spaces
and preserve their visual
continuity.

A stand-out feature of
Garofoli products is their

vast offering of decorative
motifs and surface effects:
frosted, smoked, glittered,
super reflective, engravedand
etched glass, with metal
mesh, marble effect, or

12



JoyHKLMOHasIbHbIE MPOCTPAHCTBA,
cosfaBaTb onpeneneHHyo
aTtmocpepy cpenbl U B TO Xe
BPEMA COXPaHATb ee BUOVMYHO
HenpepbIBHOCTb.
®OyHoameHTarnbHOM
0CobeHHOCTLIO n3nenuin Garofoli
ABnAeTcA 6onbluas ceobona

Bbl6opa aekopa n 3chdeKToB:
CaTUHOBOE, AbIMYaTOoE,
6necTALlee, cynep oTpaxaroLlee,
rpaBupOBaHHOE, TPaBieHoe
CTEK/10, C METAIINYECKON
CETKOW, MpaMOpHbIM 3hheKTOM
WY NPOCTO NPO3pavHoeE.
Pa3nnyHble peluennsa Bceroa

NO3BONAIOT ObITb CO3BY4YHLIMU
WHTEpbLEpY.

B aToli ranepee: HekoTOpbIE
N3006pa>KeHNA CTEKITAHHbBIX
nsepei n sutpaxen Garofoli

CteknanHble asepu Garofoli
MOryT AOCTUraTh 3HAYUTENBHbIX

13
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simply clear. The various solutions available
allow Garofoli doors to perfectly interpret the
character of any interior.

Gallery images: some examples of glass doors
and partitions by Garofoli

Garofoli glass doors can be produced in
considerable dimensions, to transform any
interior into a highly impacting open plan space.
Such an example is the Total Biglass door, which
can be produced in heights of up to 3000 mm
and is characterized by a door with an off-center
pivot hinge, allowing for it to be opened on either
side. Its frame is flush to the installation surface
and may be painted in the same color as the
walls, making it almost invisible.

The Tuttovetro solutions free doors of their
frames to highlight their true essence and

put the accent on materials, textures and
visual contacts between the rooms, which are
separate yet interconnected. Available solutions
comprise pivot doors or combinations of fixed/
sliding doors. Our aim is to create fluid and
highly customizable systems, which offer visual

=

lightness and brightness. i

www.garofoli.com
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pa3mMepos, npespatias ABNAIOTCA OTAESbHbIMM, COCTOMT B TOM, YTOObI CO30aTb

nobyto cpeny B OTKPbITOE HO B3aMMOCBA3aHHbIMW. nnaBHbIE CUCTEMBI, C BbICOKON

1 cueHorpacduyeckoe VimetoTcA npeasioxkeHuA CTerneHbo NepCcoHaNM3npoBaHnA,

NPOCTPaHCTBO. Kak C NoBOPOTHbIMU, TaK KOTOpble NpeasiaratoT BUSYasbHYO
N C KOMOUHNPOBaHHBLIMU NErkoCTb W APKOCT. il

[MprMepoM MOXET CNY>X1Tb PUKCUPOBAHHBLIMU U

nBepsb Total Biglass, koTopas pasoBuxHbIMU aABepamn. Llenb www.garofoli.com

MOXXeT gocTturaTtb 3000 MM B
BbICOTY U XapakTepuayeTca
pacnallHoWn OBEpPbIO C
OeLeHTpanIM3oBaHHON
LIAPHUPHOW NeTnen,
NO3BONAIOLLEN OTKPbIBATb
OBepb ¢ 0benx cTopoH. Ee pama
KorniaHapHa NoBEePXHOCTAM, Ha
KOTOpbIX YCTaHOBMIEHA OBEpPb, U
MOXeT OblTb OKpaLleHa B TOT Xe
LIBET, YTO M CTEHbI, YTOObI CTaTb
NpPaKTUYeCKN HEBUAMMOW.

C peweHnamm Tuttovetro asepu
n36aBnATCA OT KOCAKOB

Y MOSIHOCTbIO pacKpbiBatoT
CBOIO CYLLUHOCTb, MaKCMMas1bHO
ucnonb3dyA marepuan, ero
TEKCTYPY 1 BU3yasibHYHO CBA3b
MeXxay cpejamu, KoTopble




HATYPAJIbHbIE TKAHW C U3bICKAHHbIM
AU3AMHOM C 1950 FOJA

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

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

CTBeHHble, 100% HaTyparsbHble,
KoSneKuunu.

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

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

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

SINCE 1950 NATURAL
FABRIC WITH A
SOPHISTICATED

DESIGN

ur company Manifat-

ture tessili Prete was

born in 1950 thanks to

Carmine Prete and his
wife Vincenza.

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

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

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

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

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

OwvsaiiH

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

Koko LWaHenb rosopuna: ecnu

16



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

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

Design

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

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

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

17
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Jn3anH

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

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

Mol Bcerpa BbibrpaeM TOMbKO
100% HaTypasibHble BOSIOKHA

C HyNEeBbIM BO3ENCTBMEM HA
OKpY>KaloLLyto cpeny, Y4Tobbl
cosfaBsaTtb U3LenudA, KOTopble
OO0 CNy>kat 1 JapAaT yHU-

18



you consider all the variants
of size the number grows
considerably.

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

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

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

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

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

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

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

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

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

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

www.mtpitalia.com

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

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

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

www.mtpitalia.com
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COENAHO C AYLIOW

.P.L. Eredi Ghidini
P.Luigi SRL,
pacrnonoxeHHasa

B JlymeuuaHe B
nposuHUMK Bpeluna, ABnaeTcA
npon3BoamuTenem cneumasnbHbIX
KomnoHeHToB Made in Italy Ha
3aKas.

KomnaHua ocHoBaHa B 1965
rogy Nbepom Jlynoxuv 'manHum,
a cerogHA el pykoBoaAT
npeacTaBuUTeNu BTOPOro
NnoKoneHus.

Pa6oTaeT ¢ npeanpmAaTnAMn
0OLWEeCcTBEHHOrO NUTaHUA,
nocTtaenAsa Hanbonee
3HauMMble B cekTope 6peHabl,
KogheMalLMHbl, 60MbLINE KYXHU,
X0noaunsHoe o6opyaoBaHue,
BbICOKOKA4Y€CTBEHHbIE
CMEecuTenn, a Takxe B

NPOMBILLSIEHHOM CEKTOope
crneumanbHble KnanaHsbl,
paspabaTbiBan nobble
KOMMOHEHTbI BbICOKOI0
TEXHUKO-3CTETUYECKOro
KayecTBa.

Haw TexHnyecknin n
NpPOV3BOACTBEHHbIE OTOESbI
COMPOBOXAAIOT 3aKasynka

Ha aTane NPoOeKTMPOBaHUA 1
€03[4aH1A NPOTOTUMOB HOBbIX
NPOAYKTOB, HAYMHanA ¢ npecc-
hopM 1 CONyTCTBYIOLLErO
obopypoBaHuA, Npon3BoacTBa
NaTyHHbIX KOMMOHEHTOB
ropAYen WTammnoBKn n
06paboTkM Ha cTaHkax Yy —
no BCeMy Npon3BOACTBEHHOMY
UMKy A0 3aK0YMUTENbHOro
aTana oTrpysku, obecne4dvsan,
Takum obpasoM, cepBuUC Ha
360°.

| MADE WITH PASSION

.P.L. Eredi Ghidini
P.Luigi SRL, based
in Lumezzane in
the province of
Brescia, is a Made in
Italy manufacturer of
special, made-to-order
components, founded in

1965 by Pier Luigi Ghidini
and today led by the
second generation.

It supports companies that
operate in the restaurant
industry by supplying some
of the most important
brands in the sector,

coffee machines, industrial
kitchens, refrigeration, and

high-end taps and fittings
also with special valves

for industrial sectors,
developing any component
with high technical/
aesthetic quality.

Our technical office

and the production
departments help clients
to design and prototype
new products, starting with
the creation of moulds
and related equipment,
producing brass products
that have been hot forged
and machined on CNC
machines, overseeing the
entire manufacturing cycle
all the way to shipping,

B pnononHeHune k ctaHgapTHOMY
acCopTMMEHTY cekTopa
3anacHblx YacTen Mbl
BbINOSIHAEM OCOBEHHO
CNO>XXHble 3aKasbl, OT CambIX
TpeboBaTeNbHbIX K/TMEHTOB, YTO
AenaeT NepcoHann3npoBaHHbIN
ON3aliH n3penvin Halem
CUNbHOW CTOPOHON, MPUHOCA
CYLLECTBEHHYIO [06aBNEHHYIO
CTOUMOCTb.

B nocnenHee pnecATuneTue
MUPOBOWN PbIHOK, OCOBEHHO
B CEKTOpE 06LLECTBEHHOMO
NUTaHWA, CTAHOBATCA BCe
6onee TpeboBaTenibHbIM C
TOYKWN 3PEHNA COOTBETCTBUA
MULLEBBLIM N 9KOTOTMYECKNM
HOpMaMm, U3-3a Yero OHu
cTann HeOTbEMIEMON YacTblO
Hallero npoM3BOACTBEHHOIO
npotiecca, ¢ NpMBIeyYeHnem

thus providing a complete
service.

In addition to the range
of standard products, for
the replacement parts
sector, we also develop
particularly complex
requests to satisfy even
the most demanding
clients, for whom the
customisation and
design of their articles is
a strength, giving them
an important added
value.

In the last decade the
requests of the world
market, especially in the

20



restaurant industry,

have become more
and more demanding,
requiring products
that adhere to food
and environmental
standards, which
have become an
integral part of our
production process,
taking advantage of
expert suppliers and
consultants.

21
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Continuous
investments in human
resources and in new
machinery that’s in line
with industry 4.0, have
allowed the company
to demonstrate that

it’'s prepared and
ready to face today’s
continuous changes.

Ouir historic clients and
the acquisition of new
ones have ensured
that our work has
become a passion, to
be passed down to the
next generation. i

www.gplghidini.com
info@gplghidini.com




OMbITHbIX MOCTaBLUMKOB U
KOHCYJ/IbTAHTOB.

lMocToAHHbIE MHBECTULN

B HOBOe 060pynoBaHveE B
cooTBeTcTBUM C IHaycTpuen
4.0 1 KBanMUMpoOBaHHbIe
YenoBeyecKne pecypcol
NO3BOININ KOMMaHUK
NpoABUTb CBOW
npodeccnoHannam n
rOTOBHOCTb K HEMPEPbLIBHLIM
N3MEHEHNAM.

Halwm paBHMe KIMeHTbI

1 NProbprTEHME HOBbIX
[oKasblBatoT, 4TO paboTa
CTaHOBUTCA CMbIC/IOM
>XN3HW, KOTOPLIN NnepepaeTca
6yaytoLemy nokosieHuto. il

www.gplghidini.com
info@gplghidini.com

/\ Stampaggio a Caldo

& Lavorazioni C.N.C.
G . . Hot Forging Brass and C.N.C. Machining

Lumezzane (BS) Italy
W
Tel. +39 030 871257 www.gplghidini.com




e

mm HO.RE.CA 4

obopynosaHue

NPOMbILLIEHHOE OBOPYOBAHUE U
PELLEHWA 1A CYXOWU NAPOBOW OUYUCTKM

.CTECHNOLOGY:
WNTanbAHCcKaA KoMnaHuA
C MHOrOMIETHUM
ONbITOM B pa3paboTke,
Npon3BOACTBE U AUCTPUOYLUN
crneumanmsnpoBaHHOro
KOMMEpPYECKOro n
NPOMBbILLSIEHHOrO
060pynoBaHMA U peLLeHni
O1A CyXOlr NapooynUCTKK, B
TOM 4umcCe nof COBCTBEHHON
TOProBoWM MapKow. Hage>xHblin
napTHep, CNOCOBHbIN
adppeKTUBHO pearmpoBaTb
Ha PbIHOK 1 06LWECTBO, YbM
noTpebHOCTN N TpeboBaHmA
OblNIN N3MEHEHbI NaHaemMmen
Covid-19. dneepcucurkauma
NpeanoXXeHnA 1 NOUCK HOBbIX
KJIMEHTOB, MPU COXPaHEHN

JIOANIbHOCTU MOCTOAHHbIX
KJ/IMEHTOB, OCTalOTCA
OCHOBHbIMM MpUoOpUTETaMU U
3agadvamu C.CTECHNOLOGY.

ACCOPTUMEHT Hallen
NPOAYKLMN OXBaTbiBaeT
Nobble NPOMbILLSIEHHbIE,
KOMMep4yecKue n
npodreccroHasbHble 3anpochl.
Kakumu 6bl HM 6blnn BaLn
noTpebHOCTH, Hala KoMaHaa
MO>XET NMOMOYb HATK fydLlee
peLueHue.

QuucTka n 06esBpexxnsaHme
napoM BbICOKOro AaBsieHnA

1, B OCHOBHOM, 6e3
XMMNKaTOB ABNAETCA
maeanbHbIM CNOCOO0M
[e3nHdeKLMN NOMELLEHWIA,

NPOAYKTOBbLIX CK1aa0B,
MELMLMHCKUX YUPEXOEHNI,

a Takxxe cnocobom 60pbLObI

C annepreHamu, TakMMmn Kak
HacekoMmble 1 Kneww. MNMap
ABNAeTCA HaTypasibHbIM
CPEeLCTBOM, €C/i BaM Hy>KHa
rny6okasa, Ho 6e3onacHan
ouuncTKa.

Hawww BbicOKOTEMMEPATYPHbIE
peLleHnAa oA O4MCTKN Napom
ABNAKOTCA UaeanbHbIMU
MHCTPYMeHTamMu anAa
0Ee3NHMEKLIMN TaKOoM
YYBCTBUTENBHON Cpeabl Kak
MeOMULMHCKNE LIEHTPbI, XXWSble
Joma, goma npecrapenbix,
LLUKOJbl, O6LLECTBEHHbIE MECTA,
NPOnN3BOACTBEHHbIE Liexa U
MHOroe gpyroe. Beicokne

INDUSTRIAL DRY VAPOR STEAM

CLEANING EQUIPMENT

AND SOLUTIONS

.CTECHNOLOGY:

Italian company

with a long-standing

expertise in the design,
manufacture and distribution
of specialist, commercial
and industrial dry vapor
steam cleaning equipment
and solutions, including own
label. A reliable partner able
to respond effectively to a
market and a community
whose needs and demands
have been modified by
the Covid-19 pandemic.
Diversification of the offer
and searching for new

customers while keeping
regular customers loyalty
remain C.CTECHNOLOGY
main efforts and mission.

Our product range covers all
industrial, commercial, and
professional requirements.
No matter your need, our
team can help find the best
solution for you.

Cleaning and sanitizing with
high pressure steam and
mainly without chemicals is
the perfect way to sanitize
rooms and places where food

and health facilities are kept
and to fight allergens like
bugs and mites. Steam is the
natural answer if you require
a deep yet safe cleaning.
The high-temperature steam
cleaning solutions of our
production are the ideal
tools to sanitize sensible
environments like healthcare
centers, residential and
nursing homes, schools,
public places, production
environments and more.
High temperatures Kill
bacteria, molds, germs,
mildew, microbes, and other
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Billy, Steam,
Injection &
Vacuum

TemnepaTypbl yomBaoT 6aKkTepum, nieceHs,
MUKPOGbI 1 Apyrue anneprexbi.
OTnnunTensHble 0CO6EHHOCTU HaLLEro
obopynoBaHMa BKNOYaOT B cebaA

MPOYHbIN KOPMYC N3 HEPXXAaBEIOLLEN cTanu,
BbICOKOKA4Y€CTBEHHbIE NApPOBbIe KOT/bI C
HenpepbIBHbIM 3aN0JIHEHNEM, CBEPXMOLLHbIE
napoBble LWaHrv, KOHTPO/b NOTOKa napa,
BMPbICKMBaHWE MOIOLLEro cpencTea u
BaKyyMHbI€ OMLMM HA OCHOBE KOHKPETHbIX
mopoenen.

KoMmepyecknm napooumncTuTenemM Halero
npoussoacTtea AsnAaeTcA Cenerentola Inox,
naeanbHO nogxogAawmMn onaa nobdoro Tuna
KOMMEPYECKOro NPUMEHEHMUA, OT OYUCTKN
NANTKA U LWIBOB A0 MPA3HOr0 KYXOHHOMO
060pYyA0BaHMA U XXNPHBIX BbITAXEK
pecTtopaHa, 6e3 NCMoNb30BaHNA XMMNKATOB.
[MPOYHBIN N HAAEXKHDIN, C KOPMYCOM N3
Hep>XaBeroLLen CTanun, KOMMNakTHbIN,
yOOOHbIV A1A NEPEHOCKN N 0OCY>XXUBaHNA,
NPOCTON B paboTe 1 npegHa3HavYeHHbIN
OJ1A MIHTEHCUBHOIO MCNONb30BaHNA

- 3

allergens. Features include
robust stainless-steel body,
high quality steam boilers
with continuous refill, heavy
duty steam hoses, steam flow
control, detergent injection
and vacuum options based
on specific models.

The commercial steam vapor
cleaner of our production

is the Cenerentola Inox
equipment, ideal for

every type of commercial
application, from cleaning tile
and grout to dirty restaurant
kitchen equipment and
greasy restaurant hoods, with
no use of chemical. Robust
and reliable with its stainless-
steel body, compact, easy

to carry and handle, user-
friendly and designed for an
intensive use to treat all kinds

of surfaces. Recommended
in hotels, catering, small-
medium premises shops, car
valeting and more.

Our professional line
consists of the Billy range
with its different models,

all electronically controlled,
designed to clean and
sanitize food facilities like
restaurants, bakeries,

pubs and lounges, grocery
stores, butcher shops, delis
as well as hotels, mean of
transportation (interiors of
trains, planes and related
fittings). The Billy range is
available in different models
combining steam, detergent,
and vacuum systems.

The CYCLONE Maxi range
is our first-class steam

Cenerentola
Inox
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0nAa 06paboTKM BCEX BUOOB
nosepxHocTen. PekomeHoyeTca

B rOCTUHMLIAX, KEUTEPUHTE,
HebO/bLUMX U CPEAHNX MarasuHax,
aBTOMOOMIECTPOEHMM N MHOrOM
OpYrom.

Hawa npodeccroHansHaa
nvHuAa Billy npepcTtasneHa B
pasnuyHbiX MOAENsAx, BCe C
3JIEKTPOHHbIM YNpaBfeHNEM,
npeaHasHa4YeHHbIX AJ1A O4YNCTKU
N 0e3nHMEKLMN TaKnX NULLEBbIX
006BEKTOB Kak pecTopaHbl,
nekapHu, Nnabbl N NayHOKU,
NPOLYKTOBbIE MarasuHbl,
MACHbIE NaBKW, rACTPOHOMbI, &
Tak>e OTenu, TPaHCNOpPTHbIE
cpencTsa (MHTepbepbl NOE3N0B,
CaMO/IeTOB 1 CONYTCTBYOLLAA
dypHUTYpPA). JInHmnAa Billy
LOCTYMNHA B PasnnyHbIX
MOLEeNAX, CoYeTatoLLMX
napoBble, MOKOLLME N BaKyyMHble
CUCTEMBbI.

JInina CYCLONE

Maxi — nepsoknaccHoe

cleaning equipment for
industrial cleaning operations:
an essential and powerful
10-bar pressure system
proposed in 3 versions, in
terms of rating and steam
supply, conceived to tackle
the highly demanding
industrial cleaning processes.
A factual professional
alternative to traditional
cleaning equipment, with

an emphasis on cleaning
effectiveness combined with
low environmental impact. Its
dry superheated steam (that
is, steam with a moisture
level < 5%) penetrates

deep into the cleaning
surfaces, such as industrial
equipment, conveyor belts,
food processing machinery,
utility vehicles, and wherever
surface cleaning and
degreasing are mandatorily
required.

www.cctechnology.it
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napooynCTUTENbHOE
obopynoBaHue gna
NPOMbILLIEHHON OYUCTKMU:
MolHaA 6a3oBan cucTema
nasnexusa 10 6ap, B 3 BepcusAx
no MOLLHOCTW 1 nopade napa,
npepHasHayeHHanA ona peleHnn
OY€eHb CTOXHbIX NPOMbILLAEHHbIX
NpOLEeCCOB OYNCTKMN.

®dakTnyeckan npocpeccroHanbHana
anbTepHaTVBa TPAAWLMOHHOMY
060pyO0BaHMIO O4YUCTKM C
aKLEeHTOM Ha 3(peKTUBHOCTb

B COYETAHUM C HU3KMM
BO3[EVCTBMEM Ha OKPY>KAIOLLYIO
cpeny. Cyxon neperpeTbii nap
(nap ¢ ypoBHEM BMaXKHOCTU < 5%)
MPOHMKAET ry6oKO B OYMLLIAEMbIE
MOBEPXHOCTM MPOMBILLIIEHHOTO
060pyaoBaHMA, KOHBEEPHDBIX
NEHT, NMLLEBOrO 060pyaoBaHME,
TPaHCMOPTHbIX CPEACTBA U BE3aE,
raoe HeoH6xoaoMMbl O4MCTKA U
06e3XXMprBaHme NoBepxXHOCTeN. il

www.cctechnology:.it
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Billy Basic,
«Steam only»
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IMAR: XPYCTALLWE U
PASHOOBPA3HbIE ®OPMbI AJ1A
MOPOXEHOI'O

1947 ropa .LM.A.R,,
WTanua, nponssogmt

BblCOKOABTOMaTU3MPOBAHHbIE
ne4yn onA sadenbHbIX
PO>XXKOB, CTAKaH4YMKOB "
OPYrux WTamMnoBaHHbIX
BadhenbHbIX N3gennin
pas3nuyHbIX hopm n
pa3mepoB; buopasnaraembie
1 cbenobHble CTaKaHYMKM,
KOHTelrHepbl AnA NpoayKToB
NMATaHMUA N HaNUTKOB
(MopoXxeHoe, pyKTOBbIE
canatbl, NOrypThbl, MMPOXHbIE,

ropAaYne 4Ynncel, ega Ha
BblHOC, KOthe n 1. [1.),
6oKasbl, KOP3NHKN U
NULLEBbIE KOHTENHEPBI.

Meun IMAR moryT
npoussoanTb BadenbHble

M30enna N KOHTenHepbl Ha
BbIHOC CaMbIX pPasHbIX POpPM:
Hanpumep, B Buae pbibbl Un
KYKYPY3HOro noyaTka, upeTka
U gaxke megsend, B TOM
yucne n3 6e3rnTeHoBOro
WX BeraHckoro TecTa.

| IMAR CRUNCHY AND MULTIFORM
BASES TO ICE CREAM

ince 1947 |.M.A.R.

in Italy, manufacture

highly-automated

ovens for ice-
cream cones, cups and
wafer based molded
products, with any size and
dimension; biodegradable
and edible cups and
containers for food and
beverages (ice cream,
fruit salads, yogurt, cakes,
hot chips, take away food,
coffee etc) goblets, baskets
and food containers.

IMAR ovens can produce

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 biodegradable

and edible at the same
time.

AML Series automatic
machines, five models
with advanced technology,
simple operation, first
quality finished product,
food hygiene guaranteed;
I.M.A.R technical
experience and constant
technical assistance are at
customer’s disposal.

We want you to know
that we can assist
our Customers for
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OyeHb BKYCHbIE POXKN U
CTakaH4YMKM O1A MOPOXKEHOrO,
MHOVBMAOyasbHO Ha 3aKas, B
TOM 4YuncClie BeraHckue n 6es
rnoTeHa.

MoryT 3amMeHuTb n3nenua

13 NaacTmka, NOCKOSbKY
NOJSIHOCTLIO BrMopasnaraemMbl U,
BMECTe C TeM, Cbe00bHbI.

ABTOMaTUYECKME MALLUHBI
cepuvn AML, nATb Mogenemn c
nepenoBbIMU TEXHOMOMMAMMU,
npocToTa ynpaBneHus,
NepBOKNACCHbLIN FOTOBbIN
NpoayKT, rapaHTUpoBaHHanA
rmrmeHa nULLEeBbIX NPOAYKTOB;
K ycnyram knmeHToB
TexHu4eckumn onbiT I.M.A.R
N NOCTOAHHAA TeXHNYeckan
NMoMOLLb.

XOTM OOHEeCTU A0 Bac, YTo
MOMOraeM HalluM KJSIMeHTaMm
BO BCEM, YTO KacaeTcA

mawmH AML: KoMNoHOBKA,;
pasmMelleHne mawmH AML Ha
npeanpuATUN; HeobxoamMmMan
TexHuyeckanA nHpopmauma
Takasf Kak ras v aneKTpu4ecTso
Ha mecTe; MNonHbI Kypc

06yyeHna no pabote Ha AML.
Mbl, 6€3yCcnoOBHO, MOMOraem
HalLMM KJIMeHTaM B OTHOLUEHUN
JmnsarHa cTakaH4YMKOoB,
peuenToB 1 Bblbopa
WHIPEeaNEHTOB.
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Pacckaxnute HaMm 0 cBoOeM
npoeKkTe.

BoT kak mbl pa6oTaem, LUAT
3A LWWATOM:

anything regarding the
AML machines: layout;
placement of the AML
machine at their factory;
technical necessary
information for the factory
such as gas and electricity
on site; AML machine
complete training.

We surely assist our
Customers regarding

30

(1) BmecTe ¢ 3aKa34ynKom
Bbl6upaem copmy 1
pasmepbl POXKa;

(2) IMAR rotoBuUT YepTex;

designs, cups recipes and
ingredients choice.

Just tell us about your
project.
This is the way we work,

STEP BY STEP:

(1) together with the
customer we decide
shape and dimensions
of the cone.

< [T FOODMACHINES »

(3) Ecnu knueHT ogobpaeT
yepTex, Mbl oenaem
HECKOJ1bkO 06pasLoB
C NMOMOLLIbIO HaLLEero
3D-npuHTepa n
OTnpaBnAeM KJINEHTY;

(4) Kak TonbkKo KIneHT
pasMellaeT 3akas, Mbl
henaem HeCcKONbKo
peanbHbix 06pasuoB 1
OTNpPaB/IAEM UX KIINEHTY.
KnueHT nposepsaeTt
obpasupbl. Ha aTom aTane
eLle BO3MOXHbI fitobble
N3MeHeHuA opmbl
poxka.

(5) Tonbko nocne opobpeHna
CO CTOPOHbI KITMEHTA Mbl
Ha4YMHaem NpPon3BOACTBO
dopm, MOTOMY 4UTO
3a60TMMCA O TOM, YTOObI
KMEHT NOJYYnS UMEHHO
TOT NPOAYKT, YTO eMy
HpasuTcA. il

www.imaritaly.com

IMAR prepare a
drawing.

If the customer likes
the drawing, we make
a few samples with our
3D printer and we send
them to the Customer.

(4) Once the Customer
places the order,
we make some real
samples and we send
them to the Customer.
Customer checks the
samples. At this stage
any variation on the
cone is still possible.

only after Customer’s
approval we start
manufacturing the
Molds, cause we want
our Customers to have
exactly the product they

=

like. mi

www.imaritaly.com
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SOLUTIONS FOR THE BEAUTY INDUSTRY

Heads Collective

IL PIU IMPORTANTE SALONE
INTERNAZIONALE DEDICATO
ALLA FILIERA PRODUTTIVA
DELLA COSMETICA IN TUTTE

LE SUE COMPONENTI:
INGREDIENTS & RAW
MATERIALS, PRIVATE LABEL

& CONTRACT MANUFACTURING,
MACHINERY, PACKAGING

COSMOPROF.COM

BOLOGNA
QUARTIERE FIERISTICO

10 - 13 MARZ0 2022

ORGANIZZATO DA COMPANY OF IN COLLABORAZIONE CON CON IL SUPPORTO DI

BolognaFiere Cosmoprof S.p.a.
Milano Bologna COSMETICA ITALIA

13302196 420 WgEologna  (fifcOSMeT A
info@cosmoprof.it

A NEW WORLD FOR BEAUTY BOLOGNA, HONG KONG, LAS VEGAS, MUMBAI, BANGKOK
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CAPITANI, LLUPOKWUN CMNEKTP
MHOUBUAOYAJIbHbIX KO®EMALLIUH

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

OTAEeN uccnenoBaHnii 1 paspa-

60TOK (hokycupyeTca Ha crnpoce

PbIHKA, KOTOPbI CTAHOBUTCA BCE

6onee 1 6onee BHUMaTESbHbIM K

noTpebHOCTAM NIoOEN.

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

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

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

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

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

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

CAPITANI A WIDE RANGE
OF INDIVIDUAL-SERVING
COFFEE MACHINES

here is a place in the

province of Como

where made in ltaly

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

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

innovative products that fully

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

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

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

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

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

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

Heobxoammown ctana bonee rurve-
HMYECKM YncTan cpena.

Capitani npegnaraeT LWNPOKKI
CMEKTP MaLLWH, KOTOpble 0TBEYa-

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

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

www.capitani.it

S caPITANI

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

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

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

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

www.capitani.it
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WH)XEHEPUA, OrbIT, 3HAHUA,
YBJIEMEHHOCTb U NPEOAHHOCTb AEJTY

ompe Cucchi -
KOMMaHuA, KoTopasn
paspabaTbiBaeT

N Npon3BOANT
LecTepeHyaTble n
L03UpYHOLLME HACOChI.

KomnaHua 6onee 60 net
paboTaeT B CEKTOpE
0031POBaHNA N NepPeKadkmn
>XXWOKOCTU, N ABNAETCA
ancTpubbtoTopom B tanum
NPOMbILWIEHHbIX Hacocos ITT
Jabsco, nHeBMaTn4eckoro
membpaHHoro Hacoca GRACO
n 6apabaHHbIx HacocoB Grun-
Pumpen.

lNpegHasHavYeHe KomnaHmaA
cocTouT B paspaboTke un
Npon3BoACTBE A03UPYHOLLNX
N nepekaynBaroLLmMx

HaCcOCOB MO KpUTEPUAM
NPOEKTUPOBAHUA NPOOYKLNN,
oTBeYvatoLWmM NOTPe6bHOCTAM
HalnX KIIMEHTOB: Ka4eCTBO,
DONrOBEYHOCTb, NpOCTOoTa

POMPE

OCMOTpa, TEXHNYECKOro
06Ccny>XMBaHNA U YNCTKM,

a Tak>Xe KOMNeTeHTHanA
TexHnyeckanA NnomMoLlb oT
KOMaHAbl 9KCNepToB C

LLesibio MomcKa peLueHunin

ANA Pas3nNnNYHbIX CEKTOPOB

3a cYyeT UCnonb3oBaHUA
WHHOBALMOHHbIX MaTepuasnos.

B

o | o |

ENGINEERING, EXPERIENCE,
EXPERTISE, PASSION AND
DEDICATION

ompe Cucchi is a
com-pany that designs
and manufactures gear
and metering pumps,
that has been operating in the
sec—tor of metering and fluid
transfer for over 60 years,
and it is the distributor in Italy
of the industrial pumps ITT
Jabsco, GRACO pneu-matic
diaphragm pump, and drum
pumps Grun-Pumpen.
The corporate mission is
to design and manufacture
metering and transfer pumps
following criteria of product
engineering that meet out

customers’ needs: quality,
reliability in time, simple
inspection, mainte-nance
and cleaning and also to
offer a competent technical
assistance based on a team
of experts in order to find
solutions for multiple sectors
through the use of innovative
materials.

Engineering, experience,
competence, passion and
commitment: this is the
for-mula that Pompe Cucchi
follows in its everyday work to
offer you the best.

Pompe Cucchi offers to its

customers:

- 60 years of experience

in the sector. Born as a
manu-facturing company

for standard gear pumps for
lubricating and viscous liquid
products, in time, through

the realization of innovative
projects, it now offers
prod-ucts that allow pumping
and metering non-lubricat-ing
fluids with extremely low
viscosity at high pressures.

- A qualified staff. Pompe
Cucchi offers its customers

a competent technical
assist-ance based on a

34



< [T FOODMACHINES »

35



e

mm HO.RE.CA

obopynosaHue

skilled team of experts
that includes engineers
with 40 years of
experience in the sector
and younger engineers
who contribute with
innovative ideas.

This allows Pompe
Cucchi to find the best
application solution of
the products in several
industrial sectors.

36

- Quality and
innovation. Design is
assigned to a staff of
engineers equipped
with last-generation
CAD sta-tions,
continuously updated
on the program’s
evolution. Production is
assigned to a numerical
control center with 18
pallets in line, robotized

warehouse with 400
tools and management
software for unmanned
machining.

Testing performed on all
assigned to a test stand
where all parameters

of the pump and motor

=

can be displayed. i

www.pompecucchi.it
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NH>xeHepua, onbIT, 3HaHWA,
YBJIEYEHHOCTb N NPeAaHHOCTb
neny - BoT oopmyna,
npumMmeHaemaa Pompe Cucchi B
cBOel noscegHeBHOW paboTe,
4YTO6bI MPEANIOXKNTL BaM
nyJulee.

Pompe Cucchi npegnaraet
CBOUM KJIMEHTAM crefytoLlee:
- 60-neTHUI oNbIT paboThbl B
oTpacnu.

OcHoBaHHas Kak KoMMnaHus-
Npon3BoAMTENb CTaHAAPTHbLIX
LecTepeH4yaThbiX HacoCoB
ANA cMasblBaloWmMX U Opyrnx
BASKUX XNOKMX NPOAYKTOB,
6narogaps peanusaumm
WHHOBALMOHHbIX NPOEKTOB
npepnaraeT ceroaHa
npoayKumio, KoTopas
No3BONAIOT NepekavmBathb U
[031poBaTh HECMA30Y4Hble
>KMAKOCTU C Ype3BblHaiHO
HU3KOWN BA3KOCTbIO NpW
BbICOKOM [AaBfieHUM.

- KBanudunumnpoBaHHbIn
nepcoHarn.

Pompe Cucchi

npepsiaraet CBOUM
K/IMEeHTaM KOMMNETEHTHYIO
TEXHUNYECKY NOMOLLb

OT KBannuunLMpoOBaHHON
KOMaHbl 3KCNepToB, B
KOTOPYIO BXOOAT NHXXEHEPDI
¢ 40-NeTHUM ONbITOM paboThl
B CEKTOpE 1 Monoable
cneumanucTbl, BHOCALLME
CBOW BKNag B MHHOBALNOHHbIE
naewn.

Bce a10 no3sonaeT Pompe
Cucchi HaxoguTb Hamny4wune
pelleHnA B NnaHe NpuMeHeHnA
cBOeN NpPoAyKUMN BO MHOTMX
oTpacnAx NPOMbILLIEHHOCTMW.

- KauectBO 1 nHHOBaLMK.

MpoekTupoBaHune
BbINOJIHAETCA WTATOM
VMH>KEHEPOB, OCHALLEHHbIX
ctaHumamu CAIP nocnepHero

NOKONEHWA, C NOCTOAHHbIM
06HOBAEMbIM MPOrpamMmmMHOro
obecneyeHunA. NponssoacTeo
BO3/I0XKEHO Ha LEeHTpP
LMpoBOro ynpasneHma Ha
18 nogo0OHOB B NMHUN, C
po60TM3MPOBaHHbLIM CK1aA0M
Ha 400 eanHUL, MHCTPYMEHTA U
nporpaMmMmHbiM obecneyeHnemM
ONA aBTOMaTU4eCcKomn
06paboTKu.

McnbiTaHna npoBogATCA Ha
ucnbiTaTenbHOM CTeHAe, rae
MOryT 6bITb OTOBPaXKeHbI
BCE napameTpbl Hacoca 1
nsuratens. i

www.pompecucchi.it

Rassegna alimentare
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ORANFRESH: ABTOMATbI MO NMPOAAXE
CBE)XXEBBIDKATbIX ®PPYKTOBbIX
COKOB 1 NMPO®ECCUOHAJIbHBIE
COKOBbDKUMAIJIKU

ranfresh —

MUPOBOW Nnaep,
creumanmanpyroLmninca
Ha nepepaboTke
CBEXUX (PpyKTOB,

aBToMaTax no npogaxe
CBEeXXeBbKaTbIX PPYKTOBbIX
COKOB 1 NPOgeCCMOHaNbHbIX
COKOBbIKMMAasIOK.

Mol pa3pabaTtbiBaeM n
npou3BOAMM aBToOMaThl MO
npoaaxe CBEeXXeBbHKaTbIX
PPYKTOBbIX COKOB C
MCMNoNb30BaHMEM NepenoBbiX

TEXHOJIOMUIM U MHHOBALMOHHbIX
npoueccos. Hawa npoaykuma
9KCMopTUPYyeTCA Ha BCE
KOHTMHEHTBI.

CerogHa 6peHa Oranfresh
NpUCYTCTBYET 6oee Yem
B 60 cTpaHax mupa: ycnex,

OCHOBaHHbIM Ha Ka4yecTBe n
APPEKTUBHOCTN.

Made in Italy ¢ 1987 ropa
PacTtywwmni cnpoc Ha
340pOBYIO MKLLY BO BCEM MUpEe
NPOANKTOBA PEBOJIIOLMIO

B BEHAMHIOBOW MHAYCTPUW,

ORANFRESH: FRESH
FRUIT JUICE VENDING
MACHINES AND
PROFESSIONAL

JUICERS

ranfresh is the Italian

benchmark in the

world specialized

in the development
of fresh fruit juice vending
machines and professional
juicers.
We develop and manufacture
fresh fruits juice vending
machines using advanced
technologies and highly
innovative processes. Our

products are exported to all
continents.

Today the Oranfresh brand
is present in more than 60
countries: a success based
on quality and efficiency.

Made in Italy since 1987.
As matter of fact, the growing
demand of healthy food all
over the world has dictated
a revolution in the vending
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a Tak>xe B NPOAYKTOBOM
acCOPTMMEHTE B MarasmHax.
Mol B Oranfresh cumtaem,
YTO BEHOWHIOBbI BU3HEC
NPOAYKTOB 30,0POBOr0
nUTaHWA ABNAeTCA

HOBbIM py6e>koM anA

3TOM TeHaeHuuw. o aTon
npuyrHe Mbl paspaboTanu

M Npoao/mHkKaem pas3smBaTbh
LUMPOKNIA CNEKTP
COBPEMEHHbIX TOProBbIX
aBTOMAaTOB, NpeanararLwmx
CBeXWe HaTypasibHble COKU
OnA camblx TpeboBaTeNbHbIX
PbIHKOB.

Mpepnaraem
npegnpuHUMaTenam,
nogpAAYMKam, TOproBbIM
onepaTtopam BO3MOXHOCTb
passmBaTb HE3aBUCKMYIO

M yCnewHyt 6usHec-
BO3MOXHOCTb C

HaWWMKN YHUKanbHbIMU
TOProBbIMM aBTOMaTaMMU,
crnocobecTByOWMMN 6onee
30,0POBOMY 06pasy XM3HW.

industry as well the range of
products offered in the stores.
We at Oranfresh believe that

the healthy vending business

is the new frontier for this well-
being trend.For this reason, we
have developed, and continue to
evolve, a wide range of state-of-
the-art healthy vending machines
offering fresh and natural juices
to satisfy the most demanding
markets.

We offer to entrepreneurs,
contractors, vending operators
the opportunity to develop an
independent and successful
business opportunity with our
unigue vending machines
promoting an healthier life style.

Advantages of Vending
Machine Business

Scalability

You can start with a few machines
and expand your business as time
and finances permit.

Flexibility

The vending machine business
can be a part-time or a full-time
job.

Simplicity

Once the machines are in place
your only duties are to maintain
and restock the machines as
needed and collect the money.
Low Startup Cost

Aside from purchasing the
machines your capital costs are
relatively low. Other than a vehicle
to service your route, a small
office and a little warehouse to
keep stocks, no other equipment
or machinery is required

The Vending segment was
designed to satisfy a high
concentration of users in key
locations such as schools,
hospitals, stations and airports,
gyms, shopping centers and
offices.

Freshly squeezed orange or
apple juice, also take away, to
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MpeumylecTsa 6usHeca
TOProBbiX aBTOMaTOB

MacwTtabupyemocTb

Bbl Mo>keTe HavaTb C
HECKOJIbKUX MaLUUH U
pacwmpuTb CBOI BU3HEC,
€Cnn No3BONIAT BpeMA u
dunHaHChbI.

offer customers a healthy
alternative to the usual high-
calorie, carbonated and
pasteurized drinks. A healthy
product, even away from
home or away from bars.

A tasty, good and healthy
break. Much appreciated

by customers who are
increasingly attentive to diet
and quality.

Our Horeca machines
represent the ideal solution
for bars, restaurants, clubs,
fast food restaurants,
places where small snacks

40

MM6kocTb

Bu3Hec TOprosbIX aBTOMATOB
MOXXET ObITb C HEMOJSTHbIM N
NOJSIHbIM PaboynM OHEM.

MpocToTa

Kak Tonbko maluuHbl 6yayT Ha
MecTe, Balla efMHCTBEHHanA
3apada - obcny>kmeathb U

are consumed that can be
enriched in a healthy and
healthy way.

A healthy, good, commercially
very palatable product and
prepare it in a few seconds
with a practical and compact
countertop machine. This
way, you will have time to
focus on other customers and
other tasks.

The Self Service, designed
for the GDO segment,
mobile solutions, for do-it-

< [T FOODMACHINES »

NOMNOJSTHATb NapK MaLUWH No
Mepe HeobxoanmMoCTu, 1
cobupaTb OEHbIN.

Huskaa ctoumocTb 3anycka
MOMMMO MOKYMKW MaLLVH,
BallN KanuTanbHble 3aTpaThl
6ynyT OTHOCUTENBHO HU3KN.
Kpome TpaHCnopTHOro

yourself juices, even to take
away. Simple practical and
space-saving, designed for
supermarkets, hotels and any
type of destination.

Very easy to use, practical to
move, perfect in any context.
You can place your self-
service machine wherever
there is need and offer your
customers the opportunity to
cool off with an instant and
very fast juice, refrigerated
and ready for take away.

oranfresh.com




cpenctBa AnAa o6Cny>XxXuBaHua
Ballero mapLipyTa,
HebonbLworo oguca n
HebobLOro cknaga

ON1A XpaHeHuna CToka, He
TpebyeTcA HMKaKoro opyroro
060pyaoBaHMA NN TEXHUKMN.
CermeHT TOpProBbiXx aBTOMATOB
Obin pa3paboTaH onAa MecT

C BbICOKOW KOHLIeHTpauuen
nonb3oBaTesien Takmnx Kak
LUKOJbl, 6ONbHULBI, BOK3anbl,
a’ponopThbl, TPEHAXKEPHbIE
3asbl, TOProBble LEHTPbI U
ochucel.

CBeXxeBbhXaTblIn
anenbCUHOBbIN NN AGNOYHbIN
COKM, B TOM 4uncCre Ha

BbIHOC, 4TOObI NPEANOXNTb
nokynatenAm 300pPOBYIO
anbTepHaTUBY NPUBbLIYHBIM
BbICOKOKaTOPUIMHBIM,
rasnpoBaHHbIM U
nacTepnsoBaHHbIM HanUTKam.
300poBbIN NPOAYKT, Aaxe
BOANW OT Ooma Uin ot

6apa. BKyCHbIN, XOpOLInA 1
nonesHbI nepekyc. BoiCoko
LeHNTCA NoTpebuTenamm,
KOTOpble BCe BHMMAaTENbHEE
OTHOCATCA K ANETUYHOCTU U
KadecTBy.

Hawwn mawmnHbl Horeca
npeacTaBnAalnT cob0oin
noeanbHOE pelleHne

nnAa 6apo., pecTopaHoB,
KnyboB, pecTopaHoB
ObICTPOro NMTaHuA,

MECT, rae notpebnawTcaA
HebobLUME 3aKYCKN, KOTOpPbIE
MO>XHO MOXXHO oboraTuTb
€CTECTBEHHbIM U NOME3HbIM
01A 300pOBbA CNOCO60M.
300pOoBbIf, KAYECTBEHHbDIN,
OYEeHb BKYCHbIV MPOAYKT,
roToBbIM K ynioTpebneHuto 3a
HECKOJIbKO CEKYH[, C MOMOLLbIO
NPakTUYHON N KOMMNaKTHOW
cToNnewHnupbl. Takmm
obpasom, y Bac byaeT BpemA
COCpefoTo4MNTbCA Ha APYrux
KNMeHTax 1 opyrux 3agadax.

Camoobcny>xmBaHue,
npegHasHadeHHoe AnA
cermeHTa GDO, MobunbHble
pelleHnA, oA COKOB
«cpenamnm cam», B TOM

yucne Ha BbIHOC. [pocTon
NPaKTUYHbIA N KOMMNAKTHbIWN,
npegHasHayYeHHbIn onAa
cynepmapkeToB, OTenen u
ntoboro Apyroro noMeLLeHuA.

OueHb NpocT B
MCMNONb30BaHNK, MPaKTUYeEH
B NepemeLleHnn, ngeaneH

B NNOOOM KOHTEeKcCTe. Bbli
MOXXEeTe pa3MecTUTb CBOM
aBTOMaT camoobCny>XKmBaHmA
Be3ne, roe 9To Heobxogmmo,
M NpeaioXXnTb CBOUM
KNMeHTam BO3MOXXHOCTb
OXN1aANTbCA C MOMOLLIbIO COKa
ObICTPOro NPUroTOBJIEHMA,
OX/IX/[AEHHOTO 1 FOTOBOTO Ha
BbIHOC. il

oranfresh.com




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-
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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 »
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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
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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
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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
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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 OCHOBE
HaTypasnbHbIX 9KCTPaKTOB,
PPYKTOBLIX COKOB U Yas;

» OpraHundeckue n Tpaguum-
OHHbI€ CUPOMbI: N3 NYYLLINX
LUBEeKrLapcKux ppyKToB,
100% opraHu4eckunx, OOCTyn-
HbIX B [1OT 1 cTeKNAHHbIX
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 BATaMUHaMM (0OCOOEHHO
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
CTEK/IAHHBIX OYThINKax;

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

BatoT Cblpbe, HEO6X0AMMOEe
Holderhof Produkte AG ona
cBoel npoayKumn. GpykKToBble
CYpOMbI N3roTaBAMBalOTCA U3
OpraHNYecKnx HaTypasbHbIX
(PPYKTOBBIX COKOB, 13 NI0L0B
C NnaHTaummn, pacnonOXKEHHbIX
me>xay booeHckum 03epoM u
parioHom TorreHbypr, roe pabo-
TalT AecATKM hepMepoB.

C60p Bpy4HyO ypoxkaa LIBETOB
W Arog ABMAETCA OYEHb TPY-
[oemKon paboTomn, HO B TO XKe
BpemA obecrneynBaeT BbICOKOE
Ka4yecTBO CblIpbA.

Mexxay c6opom ypokaa u ne-
pepaboTKOM NPOXOANT BCEro
HECKOJbKO 4acoB, YTO ABNAETCA
dyHoaMeHTalbHbIM acneKkToM,
rapaHTUpYOLWUM HaTyparb-
HOCTb, CBEXXECTb, OTMEHHbIV
BKYC 1 KQ4eCTBO NpoayKTa.
Ha npoTaAxeHnn Bekos 6y3u-
Ha BMeCTe C poMallKon bbina
OLHMM M3 OCHOBHbIX CPEACTB
duToTEpPaAnUN, LEHUMbIM 32

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,
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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
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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



https://www.smigroup.it/profilo/smigroup-profilo

WE SERVE ALL!

DIAMOND 650 2 NASTRI
continuous servo side sealer

DIAMOND 850
high-performance packaging machines

e
+39 0445 605 772 I F

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

sales@ifppackaging.it - www.ifppackaging.it PACKAGING
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PACKAGING MMPOBOI'O YPOBHA

otpeaakTupoBan S.V. Maffizzoni

MpoayKuuio NULeBO UHAYCTPUM HEOOXOAUMO COXPaHATb: yNakKoBKa
ABNAETCA Ba)XHbIM 3aKJ/IIOYMTE/IbHbIM LIAaromMm NPonM3BoACTBEHHOIO
npouecca, No3BoNALWMUM COXPaHATb KA4eCTBO NPOAYKLIUM

MVPe NPO/YKTOB MUTAHWA, MO PasHbIM MPUYNHaM
Te c n o p u c k (Hapnex<allee XpaHeHne 1 CPOK roAHOCTM, 3CTEeTU-

Ka npoayKTa v T.4.), OOHUM 13 Hanbonee aenukar-
HbIX 1 BaXKHbIX 3TArNOB ABMNAETCA YNakoBKa.

MNuwesaa nHaoyctpua (Byab To xneboneveHre, OBOLWM-
dpyKTbI, MACO, NacTa, unmn nobon Apyron U3 NPOLYKTOB
NUTaHNA) AO/MKHA UMETb BO3MOXHOCTb JOBEPUTL CBOIO
NPoaYKLUMIO YNakoBOYHOM CUCTEME, KOTOpaA rapaHTupyeT
6e30MacHOCTb, HENPEPbLIBHOCTb NpoLecca, Ka4ecTso 1 rmb-
KOCTb.

Taknm 06pas3om, NpaBubHbIN BbIGOP NPOU3BOANTENA ABNA-
eTCA OCHOBOMOaratoLLmMm.

B0O3MOXHOCTb [OBEPUTLCA HAAEXHOMY, CEPbE3HOMY U
OMbITHOMY MapTHepY rapaHTUpyeT nepcnekTusy 6e3 Henpu-
ATHBIX CIOPNPU30B, KaK N B XXN3HMW...

PACKAGING AROUND
THE GLOBE

edited by S.V. Maffizzoni

Food preservation is the primary objective of the
food industry: packaging is the final stage of the
production process, a key factor in ensuring the
product quality and safety

n the world of food, packaging is one of the most deli-
cate and essential steps in the production process for
a number of reasons (food preservation and shelf life,
visual appearance of the finished product, etc.).

A food company - whatever its sector: bakery, fruit and
vegetables, pasta, meat or anything else - needs to rely
on a packaging system able to ensure safety, continuity of
preservation, quality and flexibility.

Therefore, it is very important to choose the right partner.
Relying on a trusted, serious and experienced partner
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TECNO PACK y>xe paBHo cna-
BMTCA KNIMEHTaMN MUPOBOrO
YPOBHA, NOAAEP>XMBAA C HAMU
MHOrOfIETHNE OTHOLLEHMA B
TOM 4uncne bnarogapA KOMaH-
e npodpeccrnoHanos, roe K
KaXXO0oMy KIIMEHTY OTHOCATCA
Kak K napTHepy, C KOTOPbIM
Haao 6bITb PAOOM.

Mo 3TMM 1 MHOTUM ApPYrM
npyynHam Menkme, cpegHme

N KPYMHbIE KOMMNaHUn Takue,
kak Barilla, Granarolo, Kraft,
Nestlé, noBepwnn ynakosky
CBOEeW npoayKumm rpynne
TECNO PACK, koTopasa
npeaocTaBnAeT MOMHbIN KOM-
nsekc ycnyr, ot npyema npo-
AyKTa C Npou3BOACTBEHHOMN
NVHUM [0 YKNaaKu Ha NOAAOH,
rapaHTMpyA NOMHYO U Henpe-
PbIBHYIO MOAAEPXKKY, BKOYAA
3anyck obopyaoBaHuA.
HakonneHHbIN onbIT N03BO-
nAeT Ham 06CNy>KMBaTh Jto-
6ble HanpaBeHVA NULLEBOro
ceKTopa 1 yooBneTBoOpATb

guarantees a fruitful relation-
ship, without nasty surprises,
just like in life...

Thanks to a great team of
reliable and experienced
professionals, who closely
follow each client all the
way through, TECNO PACK
can boast of long-standing
relationships with clients all
around the globe.

For all these reasons, small,
medium and big food compa-
nies, such as Barilla, Grana-
rolo, Kraft and Nestlé, have
entrusted TECNO PACK with
the packaging of their produc-
tion.

The Group provides a com-
plete service dealing with

the product from the process
line to the pallet, ensuring a
complete and constant assis-
tance, also during the start-up
of a plant.
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camble CroXKHble TpeboBaHmA
npeanpuATUA, KOTOPble YacTo
CTasIK1BalOTCA C HENPOCTbI-
MM BOMpocamu npoLiecca unm
HY>XOAOTCA B AM3aiiHe Ha
3aKas.

TECNO PACK aBnaeTca tem
cambiM NAPTHEPOM, KOTOPbIN
crnocobeH pewnTb Ntobble Tex-
HUYeckne 3adaydm 1 BONpochl
C MaKCMMasibHOM rOTOBHOCTbIO
1 BHUMaAHNEM.

CooTHoLeHne LeHa/kavyecTBo,
NOCTNPOAAXHBIN CEPBUC,
nosiHoe obecrneyeHne 3anya-
CTAMMN - NNLLb HEKOTOPbIE N3
CUNbHbIX CTOPOH KOMMaHWM,
OT/IMYaIOLLNX ee B KaXXO0M
3/1EMEHTE, Ha4MHanA ¢ pyKo-
BOLCTBA, BbICOKOKBaIMuUum-
POBaHHbIX 1 MOTUBMPOBAHHbIX
nopen.

HenpepbiBHbIE NCCNenoBaHnA
N, Kak pesynbTaT, TEXHONOMU-
yecKas 3BOJIIOUMA POXKOAKT
BbICOKOMPON3BOONTENbHbIE
yNakoBOYHbIE NINHWW, TNMOKNe

Its extensive experience al-
lows TECNO PACK to oper-
ate in any type of food sector
as well as to satisfy even the
most demanding requests
coming from companies in
need of complex solutions or
tailor-made designs.

Being able to solve compli-
cated technical issues and to
handle difficult situations with
attention and determination,
TECNO PACK is the ideal
partner.

The price-quality ratio, the
after-sales service and the
spare parts service are just
some of the strengths of the
Group, which boasts highly
qualified and committed staff
in every department, begin-
ning with the management.

The constant research and
the technological evolution

<« IT FOODMACHINES »

N HageXHble.
CooTBeTcTBYA BCe 6onee
BbICOKWUM CTaHOAPTHbIM Ka-
yectBa, TECNOPACK no-
CTaBnAET IMHUN YaKOBKU B
MOAMOULMPOBAHHON aTMOC-
depe He ToNbKO AnA npo-
OYKTOB NUTAHWA, HO U ANA
APYrux CEeKTOpPOB, Hanpuvep,
6romeonuUMHbI U hapmaLes-
TUKW; BEPTUKasbHbIE U ropu-
30HTasIbHbIE JINHUW; CUCTEMBI
BaKyyMHOW yrnakoBKW, 3anos-
HUTENM NOTKOB U3 NnacTuka
N KapToHa, B Ka4ecTee end-
of-line, ynakoBLUMKN B KapTOH-
Hble Kopobkw, pick-and-place
NIMHWK, CUCTEMbI NaNNEeTMpPo-
BaHWA.

Pestomunpys - Besfe, roe ectb
ynakoBka, ectb TECNO PACK.

Cpeav pasnnyHbIX NNHUIA
ogHa 13 nocnegHux - FP100E,
BbICOKOCKOPOCTHaA ropn30H-
TarnbHaA ynakoBoYHaA MaLly-
Ha. o

have helped creating highly
flexible and long-lasting
packaging lines.

TECNO PACK offers ex-
tremely high-quality packag-
ing lines, modified atmos-
phere packaging solutions

- suitable for the food indus-
try as well as for other sec-
tors such as the biomedical
and pharmaceutical indus-
tries -, vertical and horizontal
packaging lines, vacuum
packing, plastic or cardboard
trays filling, end of line sys-
tems, case packing, pick-
and-place lines and palletiz-
ing systems.

One of the latest line is
FP100E, a high-speed hori-
zontal wrapping machine.

Whenever there is a need for
packaging, there is TECNO
PACK. &
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HATYPAJIbHAA MWHEPAJIbHAA BOAA
SMERALDINA - APATOLIEHHbIU AP

NMPUPObI

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

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

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

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

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

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

SMERALDINA NATURAL MINERAL
WATER IS A VERY PRECIOUS
GIFT FROM NATURE

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

tally sustainable packaging and solutions

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

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

process, which gives it excep-
tional properties.

Smeraldina is bottled at the
source, it is certified UNI

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

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

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

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

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

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

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

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

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

The creator of the success

of Smeraldina is the Soli-

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

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

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

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

2

SMERALDINA

Natural Mineral Water

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

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

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

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

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

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

CospaHa B 2012 rogy, Ho yxe

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

1 NPON3BOACTBO KOJIECHbIX

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

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

PACBRO BUILDS
AND SELLS SECONDARY

PACKAGING MACHINES

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

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

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

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

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

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

Navy) to the road construction

sector (bitumen-sprayer and
road crushing plants for Loro

and Parisini of Milan).

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

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

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

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

00 TOBapoB AJINTEeNIbHOro NoJib-
30BaHMA.

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

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

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

EcTb nu y Bac cBou uccne-

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

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

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

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

of fruit juice with everything

Alllee BpeMA CTaHOBUTCA BCe
6os1ee rno6asibHbIM?

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

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

Kak Bbl no6buBaeTecb Kaye-

crtBa?

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

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

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

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

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

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

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

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

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

ingly global market?

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

Bbonee menkue npeanpuATuA
BO3HUKN B 1990-x rogax

B pe3ynbTaTe «yTeuyku»
COTPYAHMKOB N3 KOMMNaHWU
KPYMNHbIX NPOU3BOAUTENEN.

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

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

WTanbAHCKME nponssoanTe-

NN CTanKuBaltTCA CO cnepy-

IOWUMU TPYOHOCTAMMU:

1. KOHTPaKTHbIN PbIHOK;

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

integrated into our machines
to improve their performance.

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

How do you pursue quality

for your production?

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

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

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

OcCHOBHbIMK XapakKTepucTtmka-
MU Hawnx MallnH ABJTAKOTCA:

- ONVTENbHbIA NMPOEKTHbIN
cpok cnyxo6sbl (heavy duty);

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

- BbICOKOK24eCTBEHHbIE KOM-
MOHEHTbI, CepTUMLNPOBaH-

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

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

Smaller companies emerged

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

The 2000s were character-
ized first by globalization

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

Design and production not
always proper have often

Hble 1 C 3aABNEHHbIM
NPOUCXOXXOEHNEM;

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

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

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

www.elenamarchetti.it

caused the loss of “know-
how”.

Italian producers are facing:

1. a contracted market;

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

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

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

Users must often fall back

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

The main features of our ma-
chines are

- designed to last over time
(heavy duty);

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

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

- low electrical and pneumatic
consumption;

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

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

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

www.elenamarchetti.it
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NPOAYKTbI MUTAHUA

KOHOUTEPCKWE N3JENNA

BERNARDI: ABTOPCKWUW LLOKOJIAA
MADE IN ITALY C 1974 TOOA

CTOPUA KOMMaHWn
Bernardi Ha4anacb B
1974 rony B HEOOMb-
LLIOM KOHONTEPCKOMN,
roe, NnpoJomKanA AeATENbHOCTb
oTua, 6patba Mummo, [kysen-
ne v Yupo bepHapan coenanu
CBOV MepBbIe Warn B KOHOUTEpP-
CKOM Mpon3BoacCTBeE.

YBNEYEeHHOCTb, AyX MHMUnaTu-
Bbl, BbIHY>XXOEHHbIE JMLLEHNA
paauv nobumoro aena 3actas-
NANN TPEX KOHONTEPOB MHOMO
YyUMTbCA, NoceLlan pasnmyHble
crneundmryeckme Kypchbl, noka
ofHaXnpl, MOYTU Cry4YanmHo, He
OTKpbIIM nAa ceba MUp LLOKO-
napa v 6blnn o4apoBaHbl Ha-

CTOJIbKO, YTO pewwnnu caenatb
ero ceppLem coero busHeca.
PeuenT wokonana, nsrotos-
NEHHOro B KOHANTEPCKOMN,
ocTasncA NPeXXHUM, HO TpU
6paTta HeycTaHHO paboTaloT
Ha[, ero COBEpLUEHCTBOBAHMEM,
afanTmpya K NOCTOAHHO pacTy-
LLLeMy aCCOPTUMEHTY MPOayK-
L.

OHW OpMEeHTUPYITCA HE TOSb-
KO Ha HOBble U 3K30TUYECKME
BKYCbl, HO NpexXae Bcero Ha
apomaTbl anynminckorn Tpagu-
LMn, KOTopble, CMELLUMBAACH C
LIOKONAO0M BHYTPWY HAYNHKK
npannHe U KOH(eT, cosgaroT
ocobble 1 TPygHO BOCMPON3BO-

OMMble KOMOMHaLMN, npegHa-
3Ha4YeHHble Os1Aa rypMaHoB.

Tak B 2001 rogy 6bina OCHO-
BaHa Bernardi srl, komnaHua,
KOTOpOW yaaeTcA npespaliaTb
MacCTEepPCTBO W 3HAHWA, HaKO-
nneHHble 3a 30 neT paboTbl B
TECHOM KOHTaKTe C 06LeCcTBOM,
B LIEHHbIN Jap A CBOUX KNn-
€HTOB.

Tun kKnueHTa u pedepeHTHbIN
PbIHOK

KomnaHua B OCHOBHOM HaLene-
Ha Ha nTanbAHcKyo B2B-knun-
eHTypy B cekTope HORECA.
CeTb puTelinepoB BKIKOYaeT

B cebA KoHauTepckue, 6apsbl,

BERNARDI: MADE IN ITALY
ARTISAN CHOCOLATE SINCE

1974

he history of the Ber-
nardi company began
in 1974, in a small
pastry shop where
brothers Mimmo, Giuseppe,
and Ciro Bernardi, continu-
ing their father’s business,
took their first steps in con-
fectionery production.
Thanks to their passion,
spirit of initiative, and many
sacrifices, the three pastry
chefs grew up attending
increasingly specific cours-
es in the sector, until one
day, almost by chance, they
discovered the world of

chocolate and were fasci-
nated by it, so much so that
they transformed it into their
core-business.

While the recipe for the
chocolate made in the
pastry shop remained the
same, the three brothers
worked tirelessly to hone it
and adapt it to a range of
products that, little by little,
was constantly expanding.
Their research focused
not only on new and exotic
flavours, but above all on
those of Apulian tradition,

which, blending with the
chocolatey filling of pralines
and bite-size chocolates,
created unique combina-
tions that were difficult to
replicate, dedicated to con-
noisseurs of gourmet food.
Thus, in 2001, Bernardi Srl
was established: a compa-
ny that successfully trans-
formed the skills and exper-
tise that it acquired over 30
years of working in close
contact with the public, into
value that could be given to
and shared directly with its
customers.
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crneumanmsnpoBaHHble KynuHa- | KomnaHua npuHumana y4act- Fepmanuio, O6beANHEHHbIE
puvn, BUHHBbIE 6apbl, pecTopaHbl | HME B BbICTaBKax M CO BpeMe- Apabckue dvmpaTthbl, Poccuto,

M oTenu, TwarenbHO 0TO6paH- HeM BblILLa Ha 3apybeXkHbIN PyMbIHMIO 1 AnbaHuio.

HbIbIX TOPrOBOW CETLIO C LieNbio | PbIHOK, HAa4YaB MHoroneTHee co- | LLokonapn Bernardi BbICOKO
rapaHTUpOBaTb 3KCK/IIO3MBHYIO | TPYOHUYECTBO C KJIMEHTAMU N3 | LLEHUTCA 3a py6exkoMm, Kak 3a
ONCcTpmbyumio B pedhepeHTHbIX | pasHbIX CTpaH, Bkoyasa Lse- Ka4yeCcTBO CblpbA U OpUrMHasb-
30Hax. uuio, LLsenuapuio, AHrAMO, HOCTb peuenToB, TaK 1 3a UHTe-

Typical Customers and Reference Market
The company primarily targets an ltalian
B2B clientele, in the HORECA industry.

The retailer network includes pastry shops,

coffee bars, wine bars, specialized delica-
tessens, restaurants, and hotels that have
been carefully selected by the sales network
with the objective of guaranteeing exclusive
distribution in the reference areas.

In time, thanks to industry trade fairs, it has
also successfully entered foreign markets,
collaborating over the years with customers
in various countries, including Sweden, Swit-
zerland, England, Germany, the United Arab
Emirates, Russia, Romania, and Albania.
The company’s chocolate is highly esteemed

o < ITFOODMACHINES >



NPOAYKTbI MUTAHUA

KOHOUTEPCKWE N3JENNA

abroad, not only for the
quality of its raw ingredients
and the originality of its rec-
ipes, but also for its sophis-
ticated packaging, which
makes it a perfect gift idea.

Best-Sellers and
Strengths

Its best-sellers are certain-
ly the products inspired by
Apulian tradition, which set
the company apart from its
competitors on the Italian
market.

In ltaly, the Piedmont re-
gion is famous for its choc-
olate. In fact, most Italian
chocolate producers (both
industrial and artisan) are
concentrated in the area
around the city and province
of Turin. These companies
primarily produce choco-
late with hazelnuts for the
production of the traditional
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gianduiotto.

The Bernardi company, on
the other hand, remains
proudly connected to Apulia,
promoting the culinary and
artistic excellence of the
region through its products.
An example is its line of
wine chocolates, a tribute to
Apulia’s ancient winemaking
tradition. Moscato di Trani,
Primitivo, and Negramaro,
typical local wines from
select wineries, are blended
with white chocolate and
cocoa butter to create a del-
icate filling. The final result
is a sensory explosion that
harmoniously combines the
authentic flavour of Apulia’s
wines with the exotic taste
of chocolate.

Another best-seller is its
almond figs covered with
chocolate: dried figs stuffed
with almond, a traditional

<« T FOODMACHINES »

local product, which are
covered with a layer of 70%
extra dark chocolate.

The company’s connection
to the region is more than
just culinary and extends to
the world of craftsmanship
as well, in particular when

it comes to the art of ce-
ramics, for which Apulia is
known throughout Italy and
the world.

Bernardi produces a line of
chocolate bars dedicated to
the Apulian art of majolica,
as well as gift boxes that
include artisan ceramics
and chocolates, which are
some of their most popular
products, both in Italy and
abroad, due to their unique-
ness and to the union, at an
artistic and culinary level,
between two crafts. i

www.bernardicioccolato.it




PECHYI0 YNaKoBKY, YTO aenaet
ero naeasibHbIM NoaapKOM.

BecTcennepbl U CUNbHbIE
CTOPOHbDI

BecTtcennepamun, 6€3yCcrnoBHo,
ABMAOTCA U3aennA, BOOX-
HOBJIEHHbIE anyMNCKNMn
TpagvumAmMU, YTO OTnYaeT
KOMMaHWIO OT KOHKYPEHTOB Ha
UTasrIbAHCKOM pPbIHKeE.

B Wtanun, Hanpumep, parioH
[MbeMOHT cnaBuTCA NPOM3BOa-
CcTBOM LWoKonapa. B TypuHe v
€ro npoBMHUMN COCPESOTOYEHO
6GONbLUMHCTBO UTANBbAHCKNX
Npon3BOANTENEN LLIOKONaAa,
Kak NPOMbILWIEHHOro, TakK 1
py4HOM paboThbl, B OCHOBHOM
3TO WOKOMa B COMEeTaHUM C
NecHbIMW opexamu A1Aa Npons-
BOACTBA TUMUYHOrO OyKaHOym-
OTTO.

Komnanua Bernardi, B cBotO
o4yepenb, ocTaeTcA ropno

CBA3aHHOW C anynumncKom
TeppuTOopmen, nogvyepknBan
B CBOEM LUOKONa[e racTpoHo-
MUYECKOE N XYA0XXECTBEHHOE
coBepLUeHcTBO Anyninun.

MprMepomM MOXET CNY>XUTb
NINHMA WOKONAAHbIX KOH-

deT ¢ BUHOM, AaHb OPEBHEN
anysnmncKom 3HOTOrM4YecKom
Tpaguumn. Moscato di Trani,
Primitivo n Negramaro - Tu-
NUYHbIE BUHA TEPPUTOPUN OT
NyYLWNX BUHOOENEH - CMELUU-
BaloTCA C 6eNbIM LLOKOaa0oM
M MacsoMm Kakao, 4Tobbl co-
30aTb HEXKHYK HAuYMHKY. B pe-
3ynbTaTe — HaCTOALWMN B3PbIB
BKYCa, rapMOHWNA ayTEHTUY-
HOro apomarta anysamnckmnx
BUH C 9K30TUYECKMM BKYCOM
Lwokonaaa.

Ewe ooHum 6ectcennepom
ABMAETCA MUHOAbHbBIA UHXNP
B LLOKOMaAe: CyLWeHbIn H-

XUP, hapLUMpoBaHHbIA MUH-
Janem, TUNUYHbIA NPOAYKT
TeppuTOpUK, NOKPbLIBAETCA
CNoemM TEMHOro wokonana
akcTpa 70%. CBA3b ¢ Teppu-
TOpuen cywecTByeT He TOosb-
KO B raCTPOHOMWM, HO M Ha
YPOBHE PEMECIEHHOIO UCKYC-
CTBa, B HaCTHOCTU, KepaMnKu,
KOTOpbIM AnynnA N3BeCcTHa BO
Bceu Vtanun n B mupe.

BepHapou BbinyckaeT nu-

HUIO CYBEHUPHbIX Tabnnyex,
NOCBALLEHHbIX anyNNCKON
XyO0OXECTBEHHON Manonuke,
1 NOAApPOYHbIE KOPOOKU C
pemMecneHHon KepamMmmkomn u
LOKOTaA0M, KOTOpPble OYeHb
nonynApHbl Kak B ITanuun, Tak
1 3a py6exkom, 3a Ux ocobeH-
HOCTb 1 COKO3 C MacTepPCTBOM
Ha XyO0>XeCTBEHHOM W racTpo-
HOMUYECKOM YPOBHAX. Ml

www.bernardicioccolato.it




NPOAOBOJIbCTBEHHLIE TOBAPbI

npomn3sBoncTeo xneba - KOHOUTepCKune nagenua

TPAOWLUUNOHHBIE N OCOBbLIE

PELENTDbI

erofHA Halwla KomnaHuA

nmeet 6onee 4yem

50-neTHUM onbIT

paboTbl B MLLEBOWA
NPOMbILLNIEHHOCTU, ABNAACH
OOHUM N3 CTapenLunx
NPOV3BOACTB B 3anajHown
yacTu Jlurypum.

Bbicokoe kayecTBO NpoayKuuu
rapaHTUpyeTcA NOCTOAHHbLIM
nccnefoBaHNEM MHIPeaneHToB
«km 0» 1 UTanbAHCKMUX.

Hawa npoaykumA o4eHb
LeHnTCcA 1 3a npegenamMmu
NTanun, 6narogapa

CTPOromMy KOHTPOJIO BCEro
NPoOuU3BOACTBEHHOro
umKna.

KomnaHua nponssoant 6onee
70 BUOOB TPaguUUOHHOM
nacTbl, HO Halla HacToALwanA
ropaocCTb - permoHasnbHble
NPOAYKTbI, Takme Kak Tpodu,
paBnonn C OrvbevyHowm ToaBown

SPECIAL OR
TRADITIONAL
RECIPES

oday our company has more than
50 years of experience in the food
industry, being one of the most
long-standing production realities in

the western part of Liguria.

The high quality of our products is guar-
anteed by the constant research of 0-km
and ltalian ingredients. Our products are
very appreciated even beyond the Italian
borders, thanks to the strict control in all
the production process. Our pasta factory
makes more than 70 different types of
artisan pasta, but the real pride of our pro-
duction is our regional products such as

N KOPOJIMKOM, a TakK>e
MaHCOTTHU.

Ecnn Bbl nweTe ocobble
nmbo TpaauUNOHHbIE
peuenTbl U3 NPoOoYyKTOB
BbICOKOro Ka4yecTBa
Hallero accopTUMEHTa, Bbl
HaxoauTecb B NpaBUIbHOM
mMecTe.
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NPOAOBOJIbCTBEHHLIE TOBAPbI

npomn3sBoncTeo xneba - KOHOUTepCKune nagenua

trofie, borage and rabbit
ravioli, and pansotti.

If you are looking for spe-
cial or traditional recipes
with top quality products
from our laboratory, you
are in the right place.

Every day, you'll find the
ingredients to cook some
pasta dishes, easily and
quickly, both in our shop
and in the covered mar-
ket of Ventimiglia. Pasta
Fresca Morena can be
found in Via Aprosio,

21 in Ventimiglia or the
covered market at box
no. 15. @

For further information
please visit our website:
pastafrescamorena.it
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B nobon geHb onn
NPUrOTOBNIEHUA Pa3NNYHbIX
6nto4 N3 nacTbl Bbl

Nerko HampeTe Hy>XKHble
VMHrpeOueHTbl Kak B HalleMm
MarasmHe, Tak U Ha KPbITOM
pblHKe ropona BeHTumunbA.

Pasta Fresca Morena
MO>XHO HamTu no agpecy Via
Aprosio, 21 Ventimiglia nnu
Ha KPbITOM pbiHKEe B 6/10Ke
No 15.

Ona nonyyenuA
[OMNONHUTENTbHOM
nHdopmaumm, noXkanymcra,
noceTmTe Haw Beb-canT:
www.pastafrescamorena.it

One passion for
over 50 years in
Ventimiglia

Pasta Fresca Morena is one of the most important reality
productions in western of Liguria (ltaly).

The high quality of the product is guaranteed for raw
material, all zero kilometer and made in Italy. This pasta
factory produces over 70 artisanal different types of pasta,
but their speciality is represented by artisanal products like
“trofie’, “ravioli of borage”, the rabbit and finally the'pansotti”.
You can discover special recipes with the main course of
fresh pasta, and you can go to explore on the recipe-book
on our website. You will find our advice, all ingredients, and
the methods of preparation of some first courses, easy and
fast, but mostly very simple to prepare with our pasta of
Ventimiglial

Store and production: Via Aprosio, 21 a Ventimiglia
Covered market at Box 15 - Tel. + 39 0184 33461

www.pastafrescamorena.it



NPOAOBOJIbCTBEHHLIE TOBAPbI

BVHO

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

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

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

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

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

Lenn ambuumosHbl:
COCpPenoToUnNTLCA Ha PO3NnBe
MECTHbIX KPacCHbIX BUH,

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

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

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

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

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

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

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

gus, and Nasco. From an
enological point of view, the
winery is definitely looking up,
by asking for the advice of
the internationally renowned
enologist Giacomo Tachis,
whose arrival gives a turning
point to Cantina di Santadi.
From the grapes of the vine-
yards planted with sapling
(vigna latina) are obtained
wines based on Carignano,
with an exuberant extractive
content, a noble tannic frame-
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NPOAOBOJIbCTBEHHLIE TOBAPbI

BVHO

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

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

74

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

< T FOODMACHINES »

our producers together with
the innovative spirit and

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

www.cantinadisantadi.it




SKCTPaAKTUBHbIM COLEPXXAHNEM,
6naropoaHor TaHMHHOWN
CTPYKTYPOW 1 naeanbHbIM
6anaHcoM opraHM4ecKonm
KNCNOTbI, COOEpP>XaHNEM
ankorona 1 NoaNgEHONIEHOM
LEHHOCTHIO.

®paHuy3ckne nyboBble 604KU
rapMOHMYHO CrnocobCTByET
3BOJTOLUMOHHOMY LINKIY
noTpAcalLWmX BblAep>XaHHbIX
BUH, Taknx Kak Terre Brune,
Rocca Rubia, Noras v Araja.

ManuTpy KpacHbIX BUH
pononHaeT Grotta Rossa u

Antigua, posooe Tre Torri,
Knaccu4yeckoe urpuctoe Solais
1 nsbickaHHoe b6enoe Villa di
Chiesa, Cala Silente, Pedraia

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

BepHoCTb Halmx
NPON3BOANTENEN MECTHbIM
Tpaguumam Hapagy ¢
WHHOBALMOHHBIM OYXOM
HanpasfeHbl HA aBTOPUTET
KaHTVHbI 1 coxpaHeHue
WCTUHHOrO HacneauAa NcTopum,
KynbTypbl, CTUNA U BKYyCa,
KOTOpble ABNAOTCA XXNUBOWN

CYLLUHOCTbIO Hallero cenbCKoro
X03AncTBa. im

www.cantinadisantadi.it




NPOAOBOJIbCTBEHHLIE TOBAPbI

BVHO

YCTAHOBKW U3 HEPXXABEIOLLEEN CTAJU

Ibrigi Technologies npo-
N3BOOUT YCTaHOBKU U3
HepyKaBeroLLen cTanm,

B KOMMNJIEKTE C TEXHO-
NOrNYECKUMUN NN CKNaOCKUMA
pesepByapamu, OCHaLLEHHbIe
cucTemMamm, KOTopble MO3BONAIT
nepefaeaTb, CMeLMBaTh 1 0bpa-
60TbIBaTb Pa3NYHbIE MULLEBbLIE
NPOAYKTbI, AaXKe CaMble CKOPO-
nopTALMECA U AeNNKaTHbIE.
KomnaHua nocTasnaeT nuLLeBble
YCTaHOBKW B KOMMJIEKTE C Tpybamm
N3 HEPXKABEIOLLEN CTann B U30/1A-
LMK 1 6€3, 1 TEPMOKOHANLIMOHMPO-
BaHHbIMM KfianaHamu, Hacocamu,
30HOAMU U 3NIEKTPUYECKMMN
naHenamu.

Cuctema «<APXVME[» no3sonaeT
yNpaBnATb KOHKPETHLIMM NPOLLEC-
camu Yepes HacTpavBaeMbleMble
MPUNOXEHNA C OUCTaHUMOHHBIM
ynpasfieHMeM CO CMapTOoHa.
OnHUM 13 OCHOBHbIX MPUOPUTETOB
Albrigi Technologies ABnAeTcA oT-
CNEXMBaHME HOBbIX TEXHOOrNYe-

ISTAINLESS STEEL INSTALLATIONS

lbrigi Technologies
produces stainless steel
installations complete
with process or storage
tanks with systems which allow
the transfer, mixing and condi-
tioning of various food products,
even the most perishable and
delicate ones. It supplies food
installations complete with na-
cked or insulated stainless steel
pipes and thermo-conditioned
with valves, pumps, probes and
electrical panels.
With “ARCHIMEDE” system it
manages specific processes
with customized programs, with
remote control by smartphone.
One of the primary objectives of
Albrigi Technologies is to always
keep an eye on technological
developments with experimen-
tation of new installations, and to
respect the environment and to

76

CKUX pa3paboTok, UccnepoBaHue
HOBbIX CUCTEM, a TaKXXe yBaXXeHue
K OKpy>catoLLer cpefe, onTuMmnsa-
LA 3aTpart 1 pecypcos.
YcTaHOBKM € pesepByapavu n3
HepXXaBeroLLe CTasIv BbICOKOro
KayecTBa CNpoeKT1POBaHbI 1
N3roToBEHbI KBaIMULIMPOBaH-
HbIM MEPCOHANIOM, U TECTUPYIOTCA
B COOTBETCTBUM C €BPOMENCKUMM
cTaHgapTamu.

YBaxatb Tpaguumm NpoLuioro,
COXPaHAA Npy 3TOM ayTEHTUYHOCTb
N OPUrMHasIBHOCTb MPOAYKTA.
VYBaxkaTb TPy CBOMX COTPYOHU-
KOB, rapaHTMpyA nx 6e30MacHOCTb,
paboyee 6naronosyyme U TexHnYe-
CKMe 3HaHuA.

YBaxkaTb TEPPUTOPUIO, HA KOTOPOW
Mbl HAX0AMMCA, OblTb HEOTHEMITE-
MO YaCTblO ee pa3BUTMA U Coxpa-
HeHuA.

310 chunocodua Albrigi
Technologies. i

Technologies. albrigi.com

optimize costs and resources.
The installations, with stainless
steel tanks made of high quality,
are designed and produced by
trained personnel, and they are
tested according to European
standards.Respect the traditions

< IT.FOOD MACHINES »

Food Industry Master Plants Conditioning

Technologies

of the past, while maintaining the
authenticity and originality of the
product. Respect their custom-
ers, their requests and needs.
Respect the work of its em-
ployees, guarantee their safety,
working well-being and technical
knowledge.
Respect the
territory that
hosts us, be
an integral
part of its
development
and conser-
vation.

This is the
philosophy of
Albrigi Tech-
nologies. i

albrigi.com

Technologies
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NPOAOBOJIbCTBEHHLIE TOBAPbI

BVHO

BYJIKAHUHECKAA 3O0J1IA U
NANKIJIN CMELLMBAIOTCA C
NMAHNCTO-U3BECTHAKOBbBIMUA
OTJIOXXEHUAMU

rpapHaa ycagbba «I
GELSI» ocHoBaHa B
2003 rogy. Mectom

€e OCHOBaHuA cTan
KpacusenLnin yronok obnacTtu
Basilicata. lNpeonpuatne
€03[0aH0 YTOObl COXPaHUTb

N NPUYMHOXUTb CEMEHOE
LOCTOAHNE.

Kak BCAKOMY HOBOPOXXOEHHOMY
ycagbbe panun uma. «l

GELSI» - «lHIENKOBUWLbI>»
Tak Ha3bIBaAKOTCA BEKOBLIE
LepeBbA pacTyLme BAOSb

anneu y Bbesfa B ycaab6y. B
60-e roZibl NPOLLIOro CTONETUSA
3TN AepeBbA CAYXUIN AnA
pasBeneHNaA WeTKOBUYHbIX
ryCceHuu.

[nA TorpawHero npeanpuATmaA
3TOo 6blf1a cTaThA goxona.

<7

TENUTA

Mbl Haxogumca B Rionero

B Vulture npoBnHUUA

Potenza mecteuko

Monticchio Bagni 4To coBcem
Henaneko OT 3HAMEHUTbIX
03ep BYJIKAHNYECKOro
NPOUCXOXXAEHNA U LeHHeNLWnX
MUHepanbHbIX UCTOYHMKOB

I GELSI

VOLCANIC ASH AND LAPILLI
ARE MIXED WITH CALCAREOUS
CLAY RESIDUES

enuta i Gelsi was start-
ed in 2003 to enhance
the family’s viticultural
heritage in one of the
most enchanting corners of
Basilicata for the beauty of its
nature and landscapes.
It is named after the centu-
ries-old mulberries plants (in
Italian “Gelsi”) that run along
the estate entrance path,
planted for the collection of
the fruits, but especially of
their leaves, used to feed
the silkworm which was bred
there in the sixties.
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[NpekpacHoro Kpaa. Ha BbicoTe
npumepHo 450 meTpoB Hapg
YPOBHEM MOpA Haj, AONHOMN
Valle dell’Ofanto Bo3BbiwatoTcA
CkNoHbI Vulture.

MNoyBa 3gecb obpasoBaHa
BY/IKAHWYECKMMU LLENTOYHbIMIN
OT/IOXXEHUAMU B Nepuoa,

nnencrtoueHa; 6orata
cogep>kaHnem HaTpuma n Kannma.

MupoknacTuyeckne BecbMa
NOABW>XHbIE CTPYKTYPbI
NaBOBOro NPOUCXOXAEHNE

B COMETaHUM C 0cafo4HbIMU
nopogamu rmMHUCTO-NEeCOYHOro
XapakTepa CyLecTBOBaBLUMMM

30ecb paHee cchopmmpoBanu
TeMHble CMeLlaHHble NoYBbl.
Ruggiero Patito,
noanep>XMBaemMbli CBOEN
ceMbel, TBepao noBepusn B
CNOCOBHOCTL CBOEN 3eM/n
poxaaTb 6ecueHHble NIoAabl.
BuHoOrpagHukun v Bce 4To

C HMMU CBA3aHO UCMOKOH

We are in Rionero in Vulture,
in the province of Potenza,
Monticchio Bagni area, close
to the famous volcanic lakes
and the springs where some
of the most appreciated
Italian mineral and oligomin-
eral waters originate. This is
the side of the Vulture that
overlooks the Ofanto Valley at
about 450 meters above sea
level, where the Pleistocene
al-kaline (sodium-potassic)
volcanic deposits, made of
easily alterable pyroclastites
and lavas, originated dark
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NPOAOBOJIbCTBEHHLIE TOBAPbI

BVHO

colluvial deposits mixed with
pre-existing clay-sandy sedi-
men-tary soils.

Here is where Ruggiero
Potito, along with his family,
firmly believed in the power
of his land to give incredibly
precious fruits. The vineyard,
which has always been the
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king of these lands, has been
his passion since his teenage
years, bringing to life a com-
pany whose main purpose is
to properly value this great
and ancient viticulture.

“We identify with our most
important grape, Aglianico del
Vulture, introverted, rough,

< T FOODMACHINES »

harsh but as well able to
show great sweetness and
delicacy as time passes”.
With these words Ruggiero
Potito describes his relation-
ship with his history and the
viticul-ture of his land.

www.tenutaigelsi.com




BEKOB Oblfi1 FNaBHbLIMU repou
B 9TuX KpaAx. C 1oHbIX neT
BMHOrpagapcTBo cTano anA
Potito npeameTom cTpacTtHoOro
yBfle4YeHVA 0aB poXAeHNEe
npennpuATUIO rnaBHas Lenb
KOTOPOro XpaHnTb UCTUHHbIE
LEeHHOCTN BUHOOENNA KOTOpbIE
KOPHAMW YXOOAT B @HTUYHbIE
BpemeHa.

«Mbl HECOMHEHHO BEPUM

B CBOWCTBa OCHOBHOW
KYNbTUBMPYEMON HaMU J103bl
«I’Aglianico del Vulture», oHa

B CBOEM POJE UHTPOBEPTHA,
NpoTUBOPEYMBA He Tak Cnaaka,
HO, CO BPEMEHeM CnocobHa
nepenasaTb CBONCTBA APKOWA
CnapocTu N AennMKaTHOCTU»

- Takumu crniosamun Ruggiero
Potito onucbiBaeT BneyatneHua
06 ncTopmn n 0COBEHHOCTN
BMHOrpafapcTBa Ha
npuHagnexaiimx emy 3emnsx.. i

www.tenutaigelsi.com

TeNUTA | GELSI S.rls.
TENUTA I GELSI C.da Paduli Monticchio Bagni | 85028 Rionero in Vulture (PZ) | BASILICATA | ITALY EE
Tel +39 0972 080289 | Fax +39 0972080288 | info@tenutaigelsicom | wwwienutaigelsicom =



NPOAYKTbI MUTAHUA

Kodghe

ik Finelli Café cospaHo
Kak Hebosbluana pemec-
NeHHaA macTepckas,
yrnpasnAemas ee oc-
HOBaTenAMMU C YBaXKEHNEM K
KohenHbIM Tpaanumam. BHum-
MaHWMe K pacnpocTpaHeHmto
KO(helrHoM KynbTypbl 1 NPOU3-
BOJCTBY BbICOKOKQ4YeCTBEHHOIO
Kochbe No3BoaMIO pacnpocTpa-
HUTb 3TOT UCTOPUYECKUIA, B
OPEBHUX UTANBbAHCKNX Tpaau-
umAx, bpeHa nyTem Npom3Boa-
CTBa 06>apeHHbIX KOOErHbIX
cMecen 1 TwaTenbHOro otéopa
cbipbA, 6narogapa cepTuduum-
pPOBaHHbIM LIenoYKamM nocTaBoK
no BCEMY MUPY.

Nik Finelli Café, puHammn4ynas n
MosioganA KohenHa, ¢ NHHoBa-
LMOHHBIMU OCOBEHHOCTAMU B

ITALY IN HOT

AND FROZEN COFFEE

his is Nik Finelli Cafe,
which was born as
workshop run by its
founders respecting
coffee tradition. Attention
paid in disseminating coffee
culture and producing high
quality blends made possi-

ble the spread of its historic
brand according the old
Italian tradition trough the
production of roasted coffee
blends and the most atten-
tive selection of starting ma-
terials from certified chains
throughout the world.

Nik Finelli Café is a young
and dynamic coffee, with
innovative featurings which
allow to satisfy all the tastes
in the world maintaining its
strong Italian identity.
Traditional extractions such
as the famous espresso
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pa3Hoobpa3unn apomaTos, yaoB-
neTBopuUT ntobble BKYCOBbIe
npeanoyYTeHns BO BCEM MUpe,
COXpaHAA NP1 3TOM TUMUYHbIN
apomMart UTaNbAHCKOro Koge.
OT KNaccu4eckunx aKCTPaKTOB,

TakuX Kak TpaguLUMOHHbIN
3CMNPecCco Ny4LNX UTasnbaH-
CKMx 6apoB, A0 TPaaULNOHHOM
BbITAXKM C MOKKO, KaK B [0-
MallHen Tpaguumm, o Kancyn,
COBMECTMMbIX C CUCTEMOW

nespresso *, ¢ MONOTbIM B ONTU-
MasibHOM cTeneHn kode, YToObI
co3gaTb He3abbliBaeMbIli BKYC.
Kpome Toro, koge XonogHom
BbITAXKM C HALLKM CBeXXeobxka-
PEHHbIM 1 MOSOTbIM Kodoe. bna-
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NPOAYKTbI MUTAHUA

Kodghe

served in the best bars in
Italy, Moka extraction in
accordance with the ltal-
ian homemade tradition,
compatible capsules with
Nespresso System made
with the ideal grain size in
order to achieve an unfor-
gettable taste, our special
frozen extraction method,
in which coffee just roasted
and grounded is obtained
drop by drop (upto 18 h)
provides a rich and full-bod-
ied taste due to the long
extraction resulting in a
complexe aromatic profile
of chocolate notes and an
intense and persistent cof-
fee aftertaste.
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Nik Cafe follows its coffee
beans in the whole process,
choosing attentively its
providers and planning the
roasting programs once the
beans have gone through
accurate assessments

and controls, ensuring full
respect of its organoleptic
properties.

Our blends are the result
of continuous attempts
and tastings, ensuring to
our consumers the real old
Italian tradition espresso
taste, symbol of made in
Italy.

www.nikcafe.it
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rogapA cneuymnansHOMy mMeTony AnnTenb-
HOW XO/10QHOM KanesbHOM 3KCTpaKLmnn
(oo 18 yacos HacToA) Kohe npmnobpeTaeT
60raTblil HACbILWEHHbIN BKYC, YTO CO3Aa-
€T CNOXHbIN apoMaTn4eckuii npocusbs ¢
OTTEeHKaMu LWoKofaaa n CTOMKUM NOCeB-
Kycuem Kodpe.

Nik Café oTcnexxumBaeT cBom KohenHble
3epHa oT habpurKuM 40 YallKun, TWaTeNbHO
BblbMpan NoCTaBLUMKOB U NIaHUPYA Npo-
rpaMMbl 06XKapKKW TOSIbKO NOCSIE TOYHOMN
OLEHKMU, KNaccugunkaLmm n KOHTponsa 3e-
PeH, YTOObI OHU NOSIHOCTBLIO COOTBETCTBO-
BasiM OpPraHoNeNTUYECKMM CBOMCTBAaM
Ka>kaoro Tvna unv naptmm kode.

OkoHyaTenbHble cMecu ABNAOTCA pe-
3yNbTaTOM HENPEPbIBHbLIX UCMbITAHUI U
Aerycrtaumin, HaleneHHbIX Ha TO, YTOoObI
NPeaIoXNTb KOHEYHOMY NOTPEOUTENIO
NOAOJIMHHBIN, UCTOPUYECKUIA BKYC Tpaau-
LIMOHHOrO acnpecco, cmmsosia Made in
ltaly. @

www.nikcafe.it

FINELLI GROUP S.R.L.
Via Montenapoleone 8 « 20121 « Milano
+390282958697 « info@nikcafe
www.nikcafe.it

TRADITIOIN

& crearecreativita.it



NPOAYKTbI MUTAHUA

Koohe

FELMOKA:
UTAJTbAHCKOE UCKYCCTBO
OBXAPKHU C 1960 FrOQA

elmoka nponssoanT 1

npogaet kodge ¢ 1960

rona. Cama npoaoyk-

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

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

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

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

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

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

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

< [T FOODMACHINES »
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NPOAYKTbI MUTAHUA

Kodghe

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

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

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

B NepByto o4epeab, Koraa oHa

FELMOKA:

THE ITALIAN ART OF THE COFFEE
ROASTING SINCE 1960

elmoka is a company

that produces and sells

coffee since 1960, mak-

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

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

we had a chat with Talia Miceli,

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

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

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

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

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

In addition to coffee, there

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

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

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

the small bar to the large hotel.

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

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

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

Can you tell us more about
this brand?

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

OKOHOMUMYECKU He3aBUCUMa n
MOXXET ObITb TEM, YEM XO4ET.

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

=

npenocTaBnAeT el XXN3Hb. il

www.felmoka.it

-

FELMOKA

esperimento, esperienza, espressione

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

www.felmoka.it
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KpaTkmne HOBOCTU

3AMOPO)XEHHbIA MPOAYKT KAK
CBE)XXWUW: TECNOPOOL NPOTUB
NMULLEBbIX OTXOOOB

blbpacbiBaHMe Npoayk-
TOB NUTaHWUA - 3TUYe-
ckaa npobnema, ona
KOTOpOW BCe 6onblue
CTPpaH ULLET peLleHme.

B uncne Takux cTpaH - Poccua,
roe pblHOK NPOAYKTOB NUTaHUA,
B YaCTHOCTU X/1€606YN0O4HbIX
n3aennin, NblTaeTcA BHEOPUTb
cTpaTernn paumoHanbHOro
MCMNO/Ib30BaHMA. Y>XXe 0KOJ0
OBYX NET PO3HUYHbIE CETU B
cTpaHax CHI ctapatoTca cHU-
3UTb KONNYECTBO MULLEBLIX
OTXO[0B, B YaCTHOCTM XN1ieba

N KOHOUTEPCKUX U3OeNni.
CynepmapkeTbl, MarasuHel,

Kadbe, pecTopaHbl U FOCTUHN-
Lbl 3HAYMTENbHO Yalle cTanm
NCNoNb30BaTb 3aMOPOXKEHHbIE
nonydabpukaThbl (KpyaccaHbl,
nMporun n Boo6LLe nsgenua

N3 CNIOEHOrO UM JPOXOKEBO-
ro TecTa) 1 HefomneyYeHHbIN K
3aMOpPOXKEHHbIV xNneb. Manenua
BbINEeKaloTCA HEMOCPEACTBEHHO
B MecTe NpoAaXku, YTo No3Bo-
NnAeT onepaTMBHO pearnpoBaTb
Ha NOTPebUTENLCKUIA CNPOC U
MWHUMN3NPOBATb KONNYECTBO
N3/MLLIKOB (@ 3HaYUT OTXOAO0B).
Ha 3anane 3amopoxxeHHanA
nNpoAyKLUMA Noayyunna Wmpokoe
pacnpocTpaHeHue. 3aMOpPOXKEH-

FROZEN PRODUCTS
ON A PAR WITH FRESH:
TECNOPOOL AGAINST
FOOD WASTE

ood waste is an ethical
problem that countries
are increasingly trying to
address.
Russia is no exception; here
the food market and, in par-
ticular, the bakery industry, is
committed to promoting food
saving strategies. For about
two years now, mass retailers
in the Commonwealth of In-
dependent States (CIS) have
been striving to reduce their
food waste, particularly bread

and pastry products. Super-
markets, shops, bars, restau-
rants and hotels are making
decidedly more use of frozen
pastries (croissants, éclairs
and pastries in general) and
of pre-cooked, frozen bread.
These products can be cooked
directly in store, enabling shop
keepers to respond promptly
to consumer demand while
minimising surplus (and there-
fore waste).

In the Western countries,

HbI xNeb y>xe nokpbiBaeT 70%
noTpebHOCTM B 3TOM NPOAYyKTeE.
Bonee Toro, Ha 3anage npu
cob6MIoAEeHNMN TOYHOTO TEXHOSO-
rMyecKoro npoecca 06paboTkum
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NPOoAYyKUMA N3 3aMOPOXKEHHBIX
nonygabprkaToB NpakTUYECKN
HEOTNIYMMA OT CBEXXEN.
Ka4yecTBO, yooBneTBopAtoLLee
3anpocbl Npon3sBoanTensd, a
rnaBHoe noTpebuTena, MOXHO
Nosly4YnTb €Cfiv ONUpaTbCA Ha
BbICOKUI TEXHOIOTMYECKUI
YPOBEHb U OMbIT BCEV NPOUN3-
BOLCTBEHHOW Lenoyku. [na
TOro, 4Ytobbl x51ed 13 3amMo-
po>xXeHHOro nonyctabprkara
MakCuMasnibHO HanoMmHan
cBeXkencrne4vyeHHbI 1 Oosblie
COXpaHAN CBOW opraHonenTuye-

CKUNe XxapaKTepUCTMKM, NpoLecc
ero N3roToBfeHNA OOMKEH
ObITb BbICOKO3((EKTUBHBIM.
«HepocTtaTo4yHO NpOCTO BbIMy-
CKaTb BbICOKOKAYeCTBEHHOE
obopynoBaHue, - 06 bACHAET
MeHexep KomnaHuu Tecnopool
no ctpaHam CHI" Cro3aHHa
Baeccarto. - [Nepen cospaHnem
obopynoBaHua HeobxooMmMo
TWaTenbHO N3y4nTb NpoLecc.
TonbKo Tak MOXHO 6bICTPO pac-
Nno3HaTb, a 3HaYNT N PELLNTb
NOBYI0 KPUTUYHYIO CUTYaLMIO».
VIMeHHO noaTomMy oTaen uccne-

[0BaHui 1 pa3paboTok nrpaet
KNtoYeByto posb. «Mbl npo-
Aaem He NpocTo cnuparnbHble
TpaHcnopTepsbl, ABMXYLLMEeCA
BHYTpUY Kamepbl. Mbl npogaem
KOMMMEKCHbIN NpoLece Tep-
MOO6pPaboTKN, TO ECTb TOYHbIE
TemnepaTypbl, TWAaTENbHO
NpoAyMaHHble MOTOKM BO3AyXxa
B Kamepe, ngeasnbHylo Tenso-
nsonAaumto. 3a gonrme rogbl
paboTbl Mbl HE TOSIbKO Hay4u-
NMCb CO34aBaTb BbICOKOMPOU3-
BOAMTENbHOE 060pYyA0BaHue,
Mbl HAKOMNWAW ONbIT B 06/1aCTH
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npoueccoB TepmoobpaboTKu
NPOLYKTOB MUTaHWUA, KOTOPbIN
Nno3BoJSIAET HaMm OcTaBaTbCA
rnaBHbIM pecbepeHTOM oA
KJINEHTOB, - noayepkuneaeT ba-
eccato. - O6as3aTenbHbIr yyeT

frozen products have become
extremely widespread, with
pre-cooked, frozen bread
covering more than 70% of
demand. Moreover, in these
countries, products that are
frozen and cooked in store -
when handled properly - are
difficult to distinguish from
fresh products.

However, in order to offer the
level of quality required by
producers, and even more so
by consumers, it is important
to be able to rely on the ad-
vanced technology and expe-
rience of the entire production
chain. It is only with a highly
efficient processes that we can
hope to achieve pre-cooked,
frozen bread that looks like
fresh bread and retains all its
organoleptic characteristics.
“It is not enough to build
high-quality plants,” says
Susanna Baessato, CIS

Area Manager at Tecnopo-

0COBEeHHOCTEN NpoLecca npu
NpoeKTMpoBaHnn obopyaoBsa-
HUA — 3TO rapaHTuA Nosy4nTb
NPOLYKLMIO BbICLLIErO Ka4ecTBa
1 npun Tpebyemon TemnepaTty-
pe».

ol. “Before building the plant

it is important to acquire a
thorough understanding of
the process. Only in this way
can we hope to intercept

and solve any problems that
should arise.” In this respect,
Research and Development
plays a key role. “We don’t
merely sell spiral conveyor
belts in a cell; we sell complete
processes comprehensive of
heat treatment, which means
precise temperatures, well-de-
vised air flows inside the cell,
and perfect thermal insulation.
Our long-standing experience
has taught us to build efficient
machines; but even more so,
it has allowed us to acquire
extensive expertise in food
heat treatment processes,
making us a benchmark for
our customers today,” says
Ms Baessato. “Centring the
design phase around a study
of the process is necessary

Ha npoTaxeHun 40 net komna-
Hu1A Tecnopool narotasnveaeT
obopynoBaHue A 06paboTku
NULWEBbIX MPOAYKTOB, 3aHN-
MasAcCb npoLeccamn 3amopos-
KW, OXNaXXOEeHNA, pacCTOMKM,
BbINEYKN 1 nacTepmsaumm.
3HaHve pbiHKa 1 9BoouUmA
NPOV3BOACTBEHHbIX MPOLLECCOB
B nocnegHue rofbl 3acTaBuiv
KOMMNaHU1IO yaenuTb 601bLuoe
BHVMMaHWe 1CCnefoBaHMAM U
HOBbIM pa3paboTkam, co3gasan
WHHOBALIMOHHbIE BbICOKOMPO-
N3BOAUTENbHbIE TEXHONOrNYe-
CKUe peLLeHus.

«Hawwn cnvpanu ¢ BHeWHUM
NpMBOAOM CTann NOBOPOTHOWN
TOYKOW B MPOU3BOACTBE CMNKn-
panbHbIX TPaHCNOPTEPOB, OHU
No3BONUAN NPEOIOXNTb Bbl-
COKOMNpOn3BOAnTENBHOE 060-
pyooBaHue, BNucbiBatoLweecs
B Ntobble NPOCTPaHCTBa, - NoA-
YyepkuaeT baeccaTo. — Hawwu
crnvpanu No3BoaNAN Hallen
drpme 0CBOMNTb HEMAsyo 4YacTb

and, indeed, essential in order
to guarantee optimal results in
terms of the quality and tem-
perature of food products.”

Tecnopool has been producing
food processing systems, such
as freezing, cooling, proofing,
cooking and pasteurization
plants, for 40 years. Over this
period, its understanding of the
market and the evolution of its
production processes have led
the company to strengthen its
research and development to
develop increasingly innova-
tive and efficient technological
solutions.

“Our spirals, driven by an
external drive, were a real
breakthrough in the spiral
conveyor belt industry, deliver-
ing high-performing solutions
capable of satisfying every
space requirement,” Ms Baes-
sato points out. “Our spiral has
earned us a significant slice
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pbiHKa. KnneHTbl nonyunnm
NOJTHOCTBIO NEPCOHANN3NPOBaH-
Hoe obopyaoBaHve, KOTopoe
no cpaBHeHWto 6apabaHHbIM
BapuaHTOM TpebyeT NpoCcToro

1 BbICTPOro 06CNyX1BaHUA K
obecneumBaeT 60s1€€ HU3KME
pacxobl, Ny4Llyo rMrneHy, a
rnasHoe - 6e3 n3Hoca MeTannu-
YecKux oeTasien TpaHcnopTepa.
OTO BaXXHble MOMEHTbI, KOTO-
pble NO3BOJIAKT CYLLECTBEHHO
3KOHOMUTb, ECTb FOBOPUTL 06
WNHBECTULMAX>.
MpoussoanTenn Bce valle mc-
Nosb3ytoT CnnpasbHble CUCTE-
Mbl, MOTOMY YTO OHW HAMHOrO
60nee KOMNaKTHbI NPY pasme-
LLeHN, NP1 3TOM He HapyluaeT-
CA JIMHENHOCTb NpoLecca.
CTtpaHbl CHI - ogmH 13 BaXx-
HelLWWX PbIHKOB ANA KOMNaHum
Tecnopool.

«CeronHA B cTpaHax CHI
NPUCYTCTBYIOT MHOCTPaHHbIE
M MEeCTHble KOHKYpPeHTbI. [0nA

of the market, with customers
benefiting from entirely per-
sonalised systems that - com-
pared to drum spiral conveyors
- ensure lower consumption,
easier and faster maintenance,
improved plant hygiene, and

- above all - no wear and tear
of metal parts. These are very
important aspects offering sig-
nificant investment savings.”

Spiral systems are increas-
ingly being used by producers
because they offer a huge re-
duction in plant footprint, while
maintaining process linearity.
“To us, CIS countries are one
of the most important markets.
As Tecnopool, we hold long
standing relationships with
local partners and we have
established offices in the area,
shared with TP Food Group
company Gostol. In the CIS,
we have to deal with both
foreign and local competitors.

MHOIMX KIIMEHTOB MpuBeYeHne
MECTHbIX NOCTaBLLMKOB — 3TO
9KOHOMMA Ha TpaHcrnopTe n
TaMOXXEHHbIX MOLUNINHAX, -
yTBepxpaaeT baeccaTo, - ogHa-
KO cuMTyaumA MmeHAeTCcA, Koraa
N3-3a HernpaBWIbHbIX NapamMe-
TPOB npoLecca Tepmoobpa-
60TKM UM HU3KOrO KayecTsa
NCNo/b3yeMbIX MaTepuanos
3a4acTyto BO3HMKAKOT npobne-
Mbl C 0O0PYyAOBaHNEM.

VIMEHHO B Takux criyyasx
60/1bLUYI0 POSb UrpaeT Hoy-xay
Tecnopool. KomnaHua ¢ MHo-
rofeTHMM OMbITOM paboThl
XOpOLLO 3HaeT Bce cneumgukin
pbiHka. CnyyaeTca, 4To nocne
HeraTMBHOro onbiTa paboTbl €
ApYrMMn napTHepamm KNNeHThbl
OMNATb BO3BPALLAIOTCA K HaMm,
MOCKOJbKY YBEPEHbI, YTO Halla
KOMMNaHWA B COCTOAHUN rapaH-
TUPOBATb MM BbICOKOMPON3BO-
ONTENbHYIO NTMHUIO, KOTopasa
6yneT paboTaTb KPYrioCyTOYHO

For many customers, having
local suppliers means saving
on transport and customs
clearance costs,” says Ms
Baessato, “but the situation
changes when problems occur
resulting from incorrect heat
treatment process parame-
ters or from using low quality
materials. This is where the
know-how of Tecnopool, with
its long-standing experience
and advanced understanding
of market needs, comes into
play. Customers often return to
us after having had a negative
experience; they realise that
we can offer them the peace
of mind of long-lasting, high-

ly efficient systems capable

n 6ecnepebonHO B TeYeHne
MHOMMX NeT. BaXkHO HanoOMHUTb,
4YTO ocTaHoBKa 060pyaoBaHNA
O3Ha4vaeT npekpaLleHme npo-
N3BOACTBA, 3HAYNUT - N3OEPXKKMN
ANA NPOV3BOANTENA».

Tecnopool — 9TO CMHOHUM
cnmpasnbHbIX CUCTEM BbICOKO-
r0 TEXHONOrMYECKOro ypoBHA,
HaumHaA ¢ 1980 roga n no cen
OEeHb, C MepBOro TpaHcnopTepa
«AHakoHpa» [o rnobasibHOro
pbIHKa CO 3HAMEHUTbIM 3a-
NnaTeHTOBaHHbIM JIEHTOYHbIM
TpaHcrnopTepoM «TW», KoTo-
pbli MHOTME MbITaNNCb CKOMU-
poBaTh N KOTOPbIN NOCTOAHHO
COBepLUeHCTBYeTCA, 40 TOro,
4YTO ceilyac y>ke oownm oo
5-0ro NOKONEHNA NEHTHI.
KomnaHuA gencTByeT Ha pbiHKE
Yepes3 cobCTBEHHOE NpeacTaBu-
TENbCTBO M Yepes ANnepoB. i

www.techopool.it
www.tpfoodgroup.com

of working 24/7. Don't forget
that every downtime disrupts
production, therefore resulting
in significant lost earnings for
the producer”.

Tecnopool, part of TP Food
Group, has long been synon-
ymous with advanced spiral
system technology, from its
first conveyor belt, the “Ana-
conda”, developed in 1980,
through to the patented “TW”,
which many have tried to copy
and which, now at its 5th gen-
eration, has been continuously
|mproved over the years. i

www.techopool.it
www.tpfoodgroup.com
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LAMINATI CAVANNA: TAMWHUPOBAHUE
MNACTUKOBOW MNEHKW ANA MArKOW

YNAKOBKW

1969 roga mbl
NpoV3BOOUM
namMuHMpoBaHue
NacTUKOBOW MNEHKN
OJ1A CeKTopa ynakoBKUW A1A
nuLLeBON, hapmaueBTUYECKON,
KOCMETUYECKON, TEXHNYECKOWM,
3NIEKTPOTEXHNYECKON U
NPOMBILLSIEHHOW OTpacnen.
Mbl paboTaeM Ha ayTCOpPCUHre
[OJ17 OCHOBHbIX UTaNbAHCKUX
nepepaboTYNKOB, 1N B MOUCKE
WHHOBALMOHHbIX PeLIeHni
CneauM 3a pPbiHKOM B €ro
ONHaMUKe U HEMpPepPbIBHON
TEXHOOrMYECKOW 3BOSHOLMN.
OKCNepMMEHTMPYA C HOBbLIMU
mMaTepuanamm n Kneem, n
6narogapA cCO6CTBEHHbIM

HOy-xay, 060pyLOBaHNIO U
CUNbHOW crieuyanmaauuu,
MO>EM BbINOSIHATE 06paboTKYy,
HeobX0aNMYHO Hallemy
KIVEHTY.

Mo nceneposaHnamM 1
paspaboTkaM Mbl TECHO
COTpyAHMYAEM C MHOTUMU
NTanNbAHCKUMN KOMNAHUAMN,
NPOBOANM UCMbITAHWUA HOBbIX
packaging peLueHuin Kak no
COeAMHEHMIO NNEHOK, TakK 1 No
NX NaKMpOBaHUIO M MoKpacke.
MuweBon cekTop cocTasnAaeT
6onee NONOBUHBI OT 06LLEro
ob6bema nepepaboTku, NO3ITOMY
Mbl cepTudmumpoBaHbl no 1ISO
9001:2015 n BRC PACKAGING.
Hawe nponssoacTso

LAMINATI CAVANNA:
PLASTIC LAMINATING FILMS
FOR FLEXIBLE PACKAGING

ince 1969 we have
been producing
plastic coatings and

laminating films for
flexible packaging used in
the food, pharmaceutical,
cosmetic, technical, electrical,
and industrial industries.

We are subcontracted by
Italy’s primary converting
companies and, thanks to our
unwavering commitment and
constant search for innovative
solutions, have been able to
keep up with a tumultuous
market that is undergoing

continuous technological
evolution.

We experiment with new
materials and adhesives
and, thanks to our expertise,
machinery, and profound
specialization, are able able
to perform the machining
operations required by the
customers who rely on us.
We work closely with the
research and development
teams of many ltalian
companies and often conduct
tests and experiments on
new packaging solutions,

nnowanko B 15500
KBagpaTHbIX METPOB,

13 KOTOpbIX okosio 8000
KPbITbIX, PACnonoXeHo

B MPOMBbILLNIEHHON 30HE
KaneHpacko (MbAayveHua).

B nponssoacTBEHHOM
OoTAene Mbl UMEeM LWecCTb
coeguHUTEnNen/naMmmHaTopos;
2 pynnekcHble IMHUN Ha
6a3se pacteopuTtena BOBST,
1 TpunnekcHaa aMHUA

Ha 6ase pacTBopuTenA
NORDMECCANICA un

3 oynnekcHble NMMHUK

6e3 pacTBopuTenAa
NORDMECCANICA.

Y Hac TakXe ecTb 2
pesanbHble MawuHbl (DEL

Anna Paola Cavanna

based on both coating films
and lacquering and painting.
The food industry accounts
for more than half of the total
volume of our operations,
and for this reason we are
ISO 9001: 2015 and BRC
PACKAGING certified.

Our production site
(measuring 15,500 square
meters, approximately

8,000 of which are covered)
is located in the industrial
district of Calendasco
(Piacenza).

Our production area includes
six coating/laminating
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MAGLIO n BIMEC), koTopble
No3BONAIT YOOBETBOPUTL
BCE BO3MOXXHble NOTPebHOCTH
B pe3Ke pysiIoHOB: 06a

pes3aka ocHalleHbl

OfHO- N OBYXCTOPOHHEN
WHCNEKLMNOHHBIMW CUCTEMaMM
FUTEC pna obHapy>keHunA
neekToB 1 NnpuMecen.

C anBapa 2019 roga mbl
Tak>xe npepocTasnifaem ycnyru
WrMgoBaHA 06PE3NHEHHBIX
UWAVMHAPOB: Npuobpenu y

ROSSINI S.p.A. aneKTpoHHo-
yrnpaBnfaemyto cuctemy
wnundosaHmA oA BTYNO0K U
PONMKOB, NOKPbLITLIX PE3UHON W/
WNKn TeXHononMMepamm
Cknap matepuanos

MOXeT BMecTUTb Ao 4000
noAnoHOB, AOCTYN K
KOTOPbIM OCYLLEeCTBNAETCA

C MOMOLLLbKO KOMMBIOTEPHOWN
CUCTEMbI, rapaHTupyeLlen
OTCNEXNBAEMOCTb NapTUN.
Kpome Toro nmeetcA

LAMINATI
CAVANNA

machines: 2 “BOBST”
solvent-based duplex lines,

1 “NORDMECCANICA”
solvent-based triplex line,
and 3 “NORDMECCANICA”
solvent-less duplex lines .
We also have 2 cutters (“DEL
MAGLIO” and “BIMEC”)
which allow us to provide all
possible reel-cutting services.

Both cutters include single
and double-sided “FUTEC”
inspection machines for
detecting defects and
impurities.

Since January 2019 we
have also been providing
a rectification service for
rubber-coated cylinders.

In fact, we purchased an

pereHepaTMBHanA ycTaHOBKa
TEPMUYECKOWN OUNCTKN
pacTBopuTenemn - Bceraa
cTapaemca yaenats ocoboe
BHMMaHMe 9KON0rn4yecKom
YCTOMYNBOCTM.

OcHOBHbIMM 3aga4amu
KOMNaHuu ABNAKOTCA
obecneveHne oxpaHbl
OoKpy>KaroLLern cpeabl 1
NPVPOAHbLIX PECYPCOB,
npenoTBpaLleHne 3arpAsHeHnA.
MbI rapaHTUpyem He

TOMbKO COBMIOAEHNE BCEX
OEVCTBYIOWNX N MPUMEHUMbIX K
Halen [eATeNbHOCTM 3aKOHOB
Mo OXpaHe oKpy><atoLLen
cpenpl, HO, NpeXkae BCero,

Mbl CTPEMUMCA NOCTOAHHO
yAyylwaTb Hawm 3KONorn4yeckune
nokasartenwu.

LAMINATI CAVANNA

cTana nepsoui B EBpone
YacTHOWM KOMMaHuewn,
NPUCOeAMHUBLLENCA K MPOEKTY
«KunsHb» B 2001 rogy v
3akynuBLien nednbpunnaTop

electronically controlled
rectifier for rubber and/

or techno-polymer coated
sleeves and spools from
ROSSINI SpA.

The materials warehouse
can store up to 4,000 pallets
which can be easily tracked
through a sophisticated
computer system that
guarantees the traceability of
all lots.

We have a regenerative
thermal purification system
for solvents and have always
tried to pay close attention to
environmental sustainability.
The company’s primary
objectives are to safeguard
the environment and its
natural resources and to
prevent pollution. For this
reason we not only guarantee
compliance with all current
environmental laws which
apply to our activities,

but above all pursue the
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OJ1A NPOMBbILLSIEHHON 30HbI
KaneHpgacko.

Mbl cchopmmpoBanm

KoMaHay 0o6poBosibLEB

cpenv Hawux COTPYAHMKOB,

a Haw gednbpunnaTop
HaxoamTCA B PacrnopaA>XXeHUn
BCEW NPOMbILLIEHHOW 30HbI
KaneHpacko B NoHTe Tpebbua
N BKJIFOYEH B YNCIO OOCTYMHbIX
B 9TOM panoHe.

Opyrvumu npoektamu B
coumanbHou chepe ABNAKTCA
«KpacHaA ckamenka» B cagy
KOMMaHu1 Kak cumeona 6opbbbl
C Hacunmem B OTHOLLEHUN
YKEHLLUMH 1 nocaXeHHanA

B TOM XXe cafy AGNOHA B
pamkax npoekTa 60/bLoro
neca, NnpogsmMraemMoro
MYHULMNANNTETOM
Kanenpacko.

CnoHcmpoBaHne HEKOTOPbIX
CMOPTMBHbIX KNy60B

B lNbAyeHue (dyTo0nN,
Bonenbosn, 6acketbos) — yacTb
coumanbHOM Nporpammei.

continuous improvement

of our environmental
performance levels.
LAMINATI CAVANNA was
the first European private
company to join the “Life
Project” in 2001 and to
purchase a defibrillator which
is available to the Calendasco
industrial district.

We have put together a
team of volunteers among
our employees and our
defibrillator (included

among those available in

the area) is available to the
entire industrial district of
Calendasco in Ponte Trebbia.
Other social projects are the
installation of the “red bench”
in the company garden as a
symbol of the fight against,
and prevention of, violence
against women and the
planting of an apple tree in
the same garden as part of
the project for the creation

of a widespread forest
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Mbl XOTUM KOHKPETHBLIMU
Lenamv noaaepXusatb
CMOPT, MOMOAEXb U Hawly
TEppPUTOPHUIO.

B 2021 rogy mbl cTanm
nepsbIMK Nocnamu hoHaa
Carta Etica del packaging,
4YTOObI MPOABUraTb MO3UTUBHYIO
KynbTypy yNakoBKW, NOBbILAA
HaBbIKW U cnieuMannsaumio B
Lenoyvke NocTaBokK, a Takxe
KOHEYHOro notpeburena.

B 2022 rogy BO3HUK
amMbULMO3HbIN NPOEKT MO

promoted by the Municipality
of Calendasco.

We are also a sponsor of
several of Piacenza’s sports
clubs (football, volleyball, and
basketball) because we want
to tangibly support athletics,
the region, and the younger
generation.

In 2021 we became the

first Ambassadors of the
Carta Etica Packaging
Foundation because we
believe in promoting a
positive packaging culture
by developing skills and
specializations in the supply

< [T FOODMACHINES »

COCTaBMEHNIO OTNYECKOro
Kogekca Kak MaHudecta
Hallero OTHOLEHNA K
COTPYyAHUKaM, KIMeHTam,
NocTaBLLMKaM U OKPY>KatoLLen
cpene, a B 2023 rogy bypet
npeacTaBneH NepsbI OTYET
06 yCTONYMBOM pPas3BUTUN C
aHanM30M JaHHbIX MO yXe
Nony4YeHHbIM NokasaTenam
yAyYLeHna 1 Tex, Hag
KOTOpPbIMM eLle npeacTonT
paboTaTb. i

www.laminaticavanna.com

chain, as well as those of the
end consumer.

In 2022 we introduced

the ambitious project of
drafting a Code of Ethics

as a manifesto of our

actions towards employees,
customers, suppliers, and the
environment, which in 2023
will be followed by our first
Sustainability Report featuring
a detailed analysis of data
regarding improvements in
performance, both obtained
and yet to be pursued.

www.laminaticavanna.com




(0,8
O
LAMINATI jsa
CAVANNA

Siamo specializzati

nell'accoppiamento, laminazione

e laccatura degli imballaggi
flessibili per il settore alimentare,
farmaceutico, cosmetico ed industriale.
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BYAYLWEE COXPAHEHUA NMULLEEBBLIX MPOAYKTOB
KOTOPOE Y)XE CYLWECTBYET U AOCTYMNHO

«EAUHCTBEHHbIN CNOCO0 npefcKasaTh Gyayuiee - 9T0 UMETb
BO3MOXXHOCTb hopmmupoBatb ero.» (E.H.)

IGO srl - aTo cemeliHoe
npeonpuAaTue,
ocHoBaHHoe B 1991
rogy U OCHOBaHHOE Ha
MOCTOAHHBIX UCCNEAOBaHNAX U
pa3paboTKe HOBbIX TEXHOJIOTWI,
a TakKe COBEpPLUEHCTBOBaHUM
caMbIX NepeaoBbIX TEXHOMOMUN,
CYLLECTBYIOLIMX B MULLEBOWA
MPOMBbILLIIEHHOCTW.

PIGO srl cneunanuaunpyetca

Ha 3aMopaXKMUBaHMK, KOTOpoe
Ha NPOTAXEHUN [ECATUNETUIA
6bIS10 M OCTaeTCA NyHLLIMM
CrocoboM XpaHeHWUsA MPOOYKTOB.
Mpw rny6okoi 3amMmopo3ke
coxpaHAeTca oo 100%

BCEX NPUPOLHbLIX CBOUCTB

W NUTaTesbHbIX LEHHOCTEN
CBEXXero npoaykTa, Ho
3aMOPOXKEHHbBIN MPOAYKT
TpebyeT X0NoO0BOM Lienu.
Bynoyuiee KoHcepBaumu- 3To
BO3MO>XHOCTb COXPaHUTb
NPOAYKT cambIM NPOCTbIM
crnoco6om. ViIMeHHO noaTomy
OynoyLee HacTynuso. VipeansHoe
coYeTaHne BbICOKNX TEXHOOMMM,
npocToTa AnA nonb3osaTena

N 9KOHOMMYECKanA BbIroaa -

BCE 9TO CKOHLIEHTPVPOBaHO B
EFD Easy Freeze Dryer. B3sas
3aMOPOXKEHHBIN NPOOYKT,
BbICYLLUMB €ro C NMOMOLLbIO

npoLiecca cybnmmaumm
(cybnMmMaLmoHHON CyLLKN),

Mbl NofyYaem NpoayKT

CO BCEMM CBOMCTBAMA U
XapakTeprCTUKaMUN CBEXETO
NpPoayKTa, HO C MOMHbLIM
oTcyTCcTBMEM BoAbl. [pue

3TOM CPOK rOAHOCTU NPoayKTa
BO3pacTeT 6e3 Kaknx-To
OCOBEHHbI YCNOBUIA XPaHEHWA.
CerogHA MOXXHO Cy6nMMMpoBaThb
He TONbKO OTAENbHbIE
KOMMOHEHTbI, HO U NOSHOLIEHHbIE
6nopa. Y Hac 6biBna
BO3MOXHOCTb YBUAETb U
NpoAerycTupoBaTh roToBble
6noaa, KoTopble MOryT

FUTURE OF FOOD PRESERVATION
ALREADY PRESENT AND AVAILABLE

“The only way to predict the future is to have power to shape the future.” (E.H.)

IGO srl is a family-runed
company, founded in
1991, and based on
continuous research
and development of new
technologies, and improvement
of the most cutting-edge
technologies existing in the food
processing.
PIGO srl is specialized in
freezing that for decades was
the best way to store the food,
and still is. With deep freezing,
up to 100% of all the natural
characteristics and nutritional
values of the fresh product
are preserved, but the frozen
product requires the cold chain.
The future of the conservation
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BKJOHATb B CBOW PaLMOH 1
Onabetnkun. bntoga He TepAoT
CBOVX BKYCOBbIX Ka4€CTB, O

YeM roBOPUT OAMH M3 HaLUMX
K/TMEHTOB, KOTOPbIN Y>Ke Ha
NPOTAXEHUN MHOTUX NEeT
NCMONb3yeT 3Ty TEXHONOIMIO ANA
NPOV3BOACTBA CBOEro NpoaykTa
B MeanKo-ghapMaL,eBTUHECKON
obnactu.

is in the possibility to conserve
the product in the easiest way
possible. That is why the future
is now. The perfect complicity of
the high technology, simplicity
for the user and economical
advantage are all concentrated
in EFD Easy Freeze Dryer.
Taking the frozen product,
drying it with the sublimation
process (freeze drying), we
obtain a product with all the
characteristics of the fresh
product, but completely without
water, with a “shelf life” of many
years, which does not require
any particular conditions for the
storage.

Today it is possible to freeze-dry
not only individual components,

MpoaykTbl, 06paboTaHHbIe
Takum obpasom, Bcerna
MCMONb30BaIMCb aCTPOHABTaMM,
a cerogHA TV NPOAYKThI
ABNAKOTCA caMbIMU
VHHOBAaLMOHHbIMW 1 Hanbonee
nonynAPHbIMA BO BCEX CEKTOPAX
MULLEBON NMPOMBILLNIEHHOCTU MO
BCEMY MUPY.

CeropgHsa PIGO srl - ogHa u3

but also whole meals. All we
had the pleasure of seeing and
trying complete meals, also for
celiacs, who do not lose their
taste or natural characteristics,
thanks to one of our customers
who with decades of experience
in the medical-pharmaceutical
field uses these methods for its
product.

Foods processed in this way
have always been used by
astronauts but today these
products are the most innovative
and most popular in all sectors
of the food industry worldwide.
Today, PIGO stl is one of the
very few companies in the

world that offers all three main
methods of preserving food:

HEeMHOrux KOMrnaHuiu B Mupe,
KOTOpas npeanaraet Bce TpU
OCHOBHbIX MeToAa coxpaHeHUA
NpoAyKTOB: 3aMOpa)kuBaHue,
cylieHue 1 cybnmmaumun.
YMeHVe CoBepLLIEHCTBOBATb
CYLLECTBYIOLLME TEXHOMOMMIN
MO3BOMAET NOyYaTb KOHEYHbIN
NPOAYyKT NPEBOCXOAHOMO
kadectBa. CneayA NpyHUMY

freezing, drying, and freeze
drying.

Managing to improve existing
technologies, obtaining the
final product of clearly superior
quality.

Following guideline “our raw
material is gray matter”, PIGO
srl is focused on research,
development and continuous
improvement, thanks to
engagement of entire team and
collaborators.

PIGO srl long term experience in
fruit and vegetables processing
brought also to develop the
high tech freeze-dryer that
allows to save delicate aromas
while drying the frozen product
under vacuum, producing a
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KpaTkmne HOBOCTU

«HalLle CbIpbe - CYXO€e BELLECTBO»,
BCA KOMaHaa KOMMNaHum

PIGO srl cocpenoToyeHa

Ha nccnenoBaHuAX,

pa3paboTkax 1 NOCTOAHHOM
COBEpPLLEHCTBOBaHMM.

MuoronetHuin onbiT PIGO srl B
obnacTu nepepaboTkm hpyKToB
1 OBOLLEV MO3BOWN pasdpaboTaTb
BbICOKOTEXHOJTOrMYHYHO
CYONTMMALIMOHHYIO CYLLIKY,
KOTOpasn NO3BONAET COXPaHUTb
TOHKME apoMaThbl Mpu CyLLIKe
3aMOPOXKEHHOTO NPOAyKTa Nof,
BaKyyMOM, Mosty4anA NnpoaykT
BbicLero kadectsa. CeHCopHble
CBOWCTBa roTOBOro NpoayKTa
abCoNOTHO OEHTUYHBI
CBOMCTBaM CBEXEro npoayKTa.
Nocne npouecca npoaoyKT
COXpaHAeT cBoto hopMy, 06 bEM
1 NepBOHaYaIbHYIO CTPYKTYPY,
a TaKkxxe BCe CBOMU (pmsnyeckue,
XMIMUYECKUNE N B1onornyeckme
cBorcTea. MockosbKy npoayKT
NOPUCTbLINA, OH MOXKET ObITb
NOBTOPHO BOCTAHOBJIEH NMPOCTbLIM

premium quality product. The
sensorial properties of the
finished product are absolutely
superimposable to those of
the fresh product. After the
process, product will have
retained its form, volume and
original structure, as well as

all its physical, chemical and
biological properties. As the
product is porous, it can be re
dissolved by the simple addition
of a proper solvent (water).

As mentioned PIGO srl is
specialized also in freezing,
and for the perfect IQF freezing
process we raccomend EASY
Freeze IQF Freezer, PIGO

srl avantguarde in freezing
technology.

Fully controlled fluidisation
method keeps the product
constantly suspended above the
belt in a cushion of air. The result
is the immediate crust freezing
and efficient core freezing of

[06aBneHEM COOTBETCTBYHOLLEN
XMOKOCTU (K MpUMepy, BOAbI).
Kak y>xe ynomuHanocs, PIGO st
cneuvannanpyeTca Takke Ha
3amMOopo3Ke, 1 A51A naeansHOro
npouecca 3amopo3ku IQF mbl
pekomeHaoyem EASY Freeze
IQF Freezer, PIGO srl 3aH1maeT
nepenoByrO NO3MLMIO B 0611aCTH
TEXHOMOrMN 3aMOpaXKUBaHNA.
[MoOAHOCTBIO KOHTPOAMPYEMbIN
mMeToA dhonamsaumnm
noonep>KMBaeT NPooyKT
MOCTOAHHO NOABELLEHHbIM Ha[,
NEHTON Ha TakK Ha3blBaeMomn
«BO3OYLLUHON NOAYLLIKE».
Pesynbtatom ABnAeTCA
MFHOBEHHOE 3aMopaXknuBaHmne
KOpKUM 1 athdhekTrBHOE
3amoparkmBaHue Aagpa

KaxK40ro OTAENbHOro Kyco4Ka,

individual pieces, regardless
of type, variety or condition of
product.

Maximized freezing efficiency
is guaranteed for each unique
product, whether the product
is heavy, light, soft, sticky or
fragile, thanks to Variable speed
control of all fans and all other
build-inn drives, allowing on-
the-fly optimization of air flow
conditions.

He3aBMCUMO OT Tuna, copTa
WM COCTOAHNA NMPoayKTa.
MakcumansHaa a¢hekTBHOCTb
3aMOpaKMBaHUA rapaHTUpyeTcA
ANA KaXO0r0 YHNKaTbHOro
npoaykTa, 6yab TO TAXENbIN,
NErkunin, MArknia, NMANKUA Nnu
XPYNKWiA NpoayKT, 6narogapa
nepemMeHHON CKOPOCTUW BpaLLEeHWA
BCEX BEHTUIATOPOB U BCEX
ApYryx BCTPOEHHbIX NPUBOAOB,
YTO NO3BOSIAET ONTMMM3NPOBATL
BO3AYLUHbIA MOTOK Ha NETY.

PIGO srl cneumanuanpyetca u Ha
Apyrvx Buaax 0bopynoBaHMAX
CYLLUKM 1 3aMOpO3Ku. MNMommmo
Easy Freeze Dryer EFD,
OCHOBHbIMW MaLIMHaMW /1A CYLLKW
AsnatoTcA Adiabatic Multistage
Belt Dryer PG135 1 Tunnel

Dryer PG128. [1na 3amMopo3ku,

PIGO srl is also specialized

in other drying and freezing
tecnologies. Besides Easy
Freeze Dryer EFD, main
machines for drying are Adiabatic
Multistage Belt Dryer PG135
and Tunnel Dryer PG128.

For freezing, besided the IQF
Freezers EASY Freeze, PIGO
also produces Spiral Freezers
EASY Freeze SPYRO.

PIGO srl experience also in
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nomumo IQF TyHHenen EASY
Freeze, komnanma PIGO Takoke
npon3soauT CnvpasbHble
TyHHenu EASY Freeze SPYRO.
PIGO srl Takxe npon3soant
KOMIMIEKCHbBIE JTMHUM MO
nepepaboTKe KOCTOYKOBbIX
nnoaoB, OOHON 13

OCHOBHbIX MaLLUWH ABNAETCA
BbICOKOMPOWN3BOaUTESIbHAA
aBTOMaTU4yecKanA mMalumHa

ONA yoaneHna KOCTOYeK
BuricokonponssoauTessHaaA
KocToukoBbIOuBHaA MalumHa - PG
103. KntoueBble npemmyLuecTsa
TexHonorun PIGO u
KOHKYPEHTHbIX TEXHO/OMIA:
BOJIEE BbICTPbI/ NMPOLIECC
C MEHbLUMW SATPATAMA
OHEPI'N — Haw meTop
CoKpaLlaeT BpeMA npoLiecca
00 25%, noTpebnana npu 3ToMm
MeHbLUEe SHeprum.

PABOTA C HA3KUMU
TEMMEPATYPAMU —
YHUKasbHbIE KOHCTPYKTUBHbIE
0COBEHHOCTM MO3BOMAKOT
OCYLLECTBNATL

complete stone fruit processing
lines is perfectly proven and

incorporated in the High Capacity

Pitting machine - PG 103.

The key advantages of PIGO
Technology and competitive
technologies:

FASTER PROCESS WITH
LESS ENERGY — Our method
reduces process time up to 25%
while consuming less energy.
LOW TEMPERATURE
OPERATION — Uniquely
designed features allow the low
temperature operation cycles
which are crucially important for
preserving the natural integrity of
the product.

NO PRODUCT WEIGHT LOSS
/ ZERO DEHYDRATION -
Uniquely designed features
allow air flow which are crucially
important for preserving the
natural integrity of your product,
almost immediate crust freezing
and preventing product weight
loss.

HU3KOTEMMePaTypHbIE LIMKIIbI
paboThbl, YTO KpanHe BaXKHO
[NA COXPaHeHWA HaTypasibHOM
LIeNTIOCTHOCTU NpoayKTa.

BE3 NMOTEPW BECA NMPOAOYKTA
/HYNEBAA OETUTPAOALUNA

- YHUKasibHaA KOHCTPYKLUMA
obecneyrBaeT NPUTOK BO3OyXa,
YTO OYeHb BaXKHO /1A COXPaHEeHUA
€CTeCTBEHHOW LieNIOCTHOCTM
NpoayKTa, MTHOBEHHOE
3aMopaXkMBaHMe KOPKM 1
npefoTBpaLLeHre NoTepun Beca
npoaykTa.

BbICOKAA
NPON3BOONTESIBHOCTb n
ObICTPbIN BO3BPAT MHBECTULINIA.
PABOTA BE3 NIMCTEPUIN
MATOIEHOB - CerogHALHAA
«must have» gnA 6esonacHoCT

HIGHER YIELD and faster
investment return.

LISTERIA AND PATHOGEN
FREE OPERATION - Todays
“must” for food safety, provided
by open design of all machinery
parts by unique PIGO design.
OPERATOR FRIENDLY - All
steps in the freezing process
are designed to facilitate simple,
fast and efficient operation

MULLEBbIX NPOAYKTOB,
obecreyriBaeman OTKPbITON
KOHCTPYKLIMEN BCEX YacTen
obopynosaHmA 6naroaapa
yHVKansHoMy ansariHy PIGO.

MPOCTOTA B YINPABJIEHUA

- Bce aTanbl npouecca
3aMOopOo3KM paspaboTaHbl AnA
obecneyeHnA NPOCToN, HbICTPON
1 3chPeKTMBHON 3KCrnyaTaumm
obcny>kmaHuna, BE3 NMPOCTOA.
[na nonyyeHnAa JOMONHUTENBHOM
nHhopmaLmm Mbl NpUrnallaem Bac
MoCeTUTb HaLl canT

www.pigo.it v HanncaTb Ha
e-mail ana info@pigo.it.

PIGO srl Bcerpa cnegyet
NpVHUMNY «gaBaTb Nydllee
MoAAM, KOTOpbIE OXMAA0T
nysdwero (D.Z.)». i

and maintenance, with NO
DOWNTIME.

For more information we invite
you to visit our website
www.pigo.it or simply send an
e-mail to info@pigo.it.

Recalling philosophy “give the
best to people who expect the
best. (D.Z.)” PIGO sl invite you
to give us a try. i

< [T FOODMACHINES »
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HOBOCTU

KpaTkmne HOBOCTU

MPOMbILWWJTEHHbBIE CMECUTENN
KAYECTBA TOIN

scher Mixers cneumna-

NIN3NPYETCA Ha NpPon3-

BOACTBE CMECUTESIBHOIO

obopynoBaHua gna xne-
60onexKapHON N KOHANTEPCKOM
oTpacnemn.

Ha npoTaXeHun MHorux net

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

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

THE TOP QUALITY

XJIEBOMNEKAPHOE OBOPY-
ONOBAHUE

Mbl npepnaraem cnupasnbHble U
BEHAeNbHble KOHLenuun save-
ca.

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

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

KOHOUTEPCKOE o6opyno-
BaHue

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

LLInpoknin acCopTUMEHT CMEH-
HOrO MHCTPYMEeHTa 4OCTYNeH

ESCHER

INDUSTRIAL MIXERS

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

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

Our machines are renowned
for their sturdiness, durabili-
ty, accurate finishes, and for
the quality of the dough they
produce.
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BAKERY Equipment
We propose Spiral and Wen-
del mixing concepts.

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

< [T FOODMACHINES »

mixers

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

PASTRY Equipment

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

A wide range of interchange-
able tools is available for
different uses and doughs.
For industrial productions, we
have developed the PM-D







HOBOCTU

KpaTkKne HOBOCTU

ONA pasnnyHbIX NPUMEHEHWI 1 BUAOB
TecTa. [1n1A NPOMbILLNIEHHbIX MPOU3BOACTE
Mbl padpaboTtanu nuHuio PM-D ¢ He3aBu-
CUMbIM ABMXKEHUEM UHCTPYMEHTA, C UH-
OMBNOyanbHOW perynmpoBKON CKOPOCTH |
BO3MOXHOCTbIO PEBEPCHOr0 ABMXEHUA.

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

www.eschermixers.com

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

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

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

www.eschermixers.com

104 « IT. FOOD MACHINES »



Your turning and
milling partner,
from more

than 50

years.

From prototype
to series production.
Turning and milling;

Machining on automatic lathes,
CNC and machining centers;

Wide range of diameters:
from 3 to 150 mm;




KpaTkmne HOBOCTU

TORNERIA NICOLETTI: TAPTHEP OJ14
ONbITA U UHHOBALIUA

MoBopoT 6e3 orpaHM4eHni

omnaHuA Torneria
Nicoletti, Ha koTOpYytO
paBHAOTCA B MUpe
MeXaHM4YecKoro npo-
M3BOACTBa, 6basnpyrowaaca

B TpuccuHO, cnenyeT CBOEMY
NpPU3BaHu1IO: co3aaBaTh BbICO-
KOTEXHOJIOrM4YHble 13nenmsa
nopa camble cneumdunyeckmne
NOTPe6HOCTN CBOUX KNIMEHTOB.
3a 50 ¢ nMwHMM NeT cBoewn ae-
ATenbHocTn Torneria Nicoletti
npuobpena onbIT U cOXpaHuna
NPBA3aHHOCTb K TEXHOMOMM-
YeCcKMM nccnenoBaHnAM.
OcHalueHHaa ona paboTbl €
no6bbiM TUNOM MeTanna (na-
TYyHb, Me[b, 6POH3a, CTanb n

TORNERIA

Hep>kaBetoLanA cTanb) B LWNpo-
KOM AmanasoHe AMaMeTpoB -
oT 3 go 150 MM - KOMNaHuA N3
BuyeHupl BO rnase ¢ Aneccumo
n Jlyno>xun HukoneTtn gocTur-
na abContTHOro NMAepCTBa,
yCnewHo 3apeKoMeHa0BaB
cebA 1 Ha MeXayHapoOHbIX
pblHKax. BoT, 4To roBopAT
camu Bragenbubl: «Hawa ge-
ATENbHOCTb aJpecoBaHa pas-
JNINYHBIM OTPacnAM NPOMbILL-
NIEHHOCTU: aBTOMOGUIIbHAA,
rngpasnuyeckan, 3eMnepomn-
HadA, cTpouTenbHanA, ANeKTpu-
YecKne CUCTEeMbI yrpaBneHns,
cenbCckoe X03AUCTBO, BOOO- U
rasopacnpegenutesibHble

CUCTEMbI, a TaKXKe NuweBan,
MeanUMHCKaA N HedpTAHaA
oTpacnu.

Momnmo obpalleHHOCTU K
pas3nnyHbIM CEKTOPaM, Mbl CHK-
Taem, YTO BbICOKMI CTaHoapT
npon3BoACTBa, MHHOBALWN B
TOKapHOM 1 hpesepHon obna-
CTAX, HO MpeXxae Bcero Hawa
CMOCOBHOCTb pearnpoBaThb

Ha 3anpochbl, NpegocTasnAA
afeKBaTHble peLUeHNA N KOH-
cynbTauuu, ABNAIOTCA HALLIMM
KO3bIpeM, OT MPOEKTMPOBaHNA
A0 NocnenpoaaxHoro obcny-
XXMBaHUA». il

www.nicoletti.it

NICOLETTI: PARTNER

FOR EXPERIENCE AND INNOVATION

A turning without limits

he point of reference

for the mechanical pro-

duction world, Torne-

ria Nicoletti based in
Trissino pursues its vocation:
to create high-tech items to
meet its customers’ most
specific needs.

During its more than 50
years of activity, Torneria
Nicoletti has gained expe-
rience and preserved the
passion for technological
research.

Equipped to work any type
of metal (brass, copper,
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controls, agriculture, water
and gas distribution systems
and also the food, medical
and oil sectors.

Besides addressing to these
various sectors, we believe
that the high production
standard, the innovation in

bronze, steel and stainless
steel) in a wide range of
diameters - from 3 to 150
mm - the Vicenza-based
company led by Alessio and
Luigi Nicoletti has achieved
absolute leadership levels,
successfully establishing it-
self on international markets
as well.

As the owners themselves
explain to us: “Our compa-
ny is addressed to various
industrial sectors: automo-
tive, hydraulic, earthmov-

ing, construction, electrical

the turning and milling fields,
but above all our ability to
respond to the requests
providing adequate solutions
and continuous consultan-
cy are our trump card, from
design to after-sales”.

www.nicoletti.it
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EXHIBITIONS 2022-2023

PROSWEETS COSMOPROF MACFRUT
31/01-02/02/2022 i 28/04-01/05/2022 04-06/05/2022
COLOGNE BOLOGNA RIMINI
Fair for the sweefs Fair for the cosmetic production chain. Fair of machinery and equipment for
and snacks industry. the fruit and vegetable processing.
CIBUS

mcTER 03-06/05/2022 i SPS/IPC DRIVES/ITALIA
24/02/2022 i PARMA 24-26/05/2022 it
Exhibition on energy efficiency. Fair of food product. PARMA

Fair for industrial automation sector.
INTERSICOP IPACK-IMA
19-22/02/2022 fii 03-06/05/2022 il HISPACK
MADRID MILAN 24-27/05/2022 il
Fair for bakery, pastry, ice cream, coffee.  Exhibition for the packaging industry. BARCELLONA

Technology fair for packaging.

BEER&FOOD ATTRACTION IW ST VAN PY.

RIMINI
Fair for beers, drinks, food and trends. WOP DUBAI PROPAK ASIA
22-24/11/2021 i 15-18/06/2022 i
DUBAI BANGKOK
SIGEP ; . ) .
12-16/03/2022 i Fair for for fruits and vegetfables. Fair for packaging, bakery, pasiry.
RIMINI
Fair for bakery, pastry, ice cream, coffee. GULFOOD ANUTEC
13-17/02/2022 il 14-16/09/2022 i
DUBAI MUMBAI
Qf(;l;/eol'zle@ENTARE Fair for food and hospitality. Fair for the food&beverage industry.
VERONA
Fair on technology for the food&bev industry. GASTROPAN PACPROCESS
03-05/04/2022 i FOOD PEX _
ARAD 23-25/11/2022
(F,Rgul;“l;ggl%TICA Fair for the bakery and confectionery. MUMBAI
3 o Fair for product from packaging.
BERLIN
Fair for fruit and vegetables. HOSPITALITY QATAR
21-23/06//2022 fit PROPAK VIETNAM
DOHA 09-11/11/2022 it
VINITALY & Fair of Hospitality and HORECA. SAIGON

10-13/04/2022 1l Fair for packaging, bakery, pastry.

VERONA
International wine & spirits exhibition. DJAZAGRO

30/05-02/06/2022 il GULFOOD
ANUGA FOODTEC ALGERS MANUFACTURING
26-29/04/2022 i Fair for companies 08-10/11/2022 i
COLOGNE o of the agrofood sector. DUBAI

Fair for packaging and plants.

Fair on food and beverage fechnology.

IRAN FOOD BEV TEC

07-10/06/2022 fiii GULFHOST _
rslﬁg‘gf;gz . TEHRAN 08-10/11/2022 i
o Fair for food, DUBAI

DUSSELDORF

International wine & spirits exhibition. beveragepackaging technology. Fair of hospitality.

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




EXHIBITIONS 2022-2023

MECSPE

09-11/06/2022 i
BOLOGNA
Fair for the manufacturing industry.

P

LATINPACK

29-30/06/2022 il
SANTIAGO CHILE

International packaging frade fair.

FISPAL
21-24/06/2022
SAO PAULO

Fair for product from
packaging.

FACHPACK

27-29/09/2022 i
NUREMBERG
International packaging trade fair.

P

POWTECH

27-29/-09/2022 i
NUREMBERG
The trade fair for powder processing.

DRINKTEC
12-16/09/2022 i
MONACO

Fair for the beverage
and liquid food industry.

P

MEAT-TECH
22-26/10/2021 M
MILAN

Fair for the meat and ready meals
indlusry.

P

SAVE
26-27/10/2022 i
VERONA

Fair for aufomation, instrumentation,
SENSOrs.

MCT COGENERAZIONE

26/10/2022 i
MILAN

Exhibition for cogeneration.

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

SIAL

15-19/10/2022 i
PARIS
Fair on food products.

P

SUDBACK
22-25/10/2022

STUTTGART

Fair for bakery and confectionery
indusfry.

BRAU BEVIALE
14-16/11/2022 i
NUREMBERG

Fair of production

of beer and soft drinks.

SIMEI
15-18/11/2022 m
MILAN

Fair for vine-growing, wine-producing
and botiling industry.

ALL4APACK

21-24/11/2022 m
PARIS

P

Exhibition about packaging technology.

MODERN BAKERY
22-25/03/2022
MOSCOW

Fair for bakery equipment

and food ingredients.

BEVIALE MOSCOW
29-31/03/2022
MOSCOW

International trade

fair for the beverage industry.

INPRODMAS
13-15/09/2022 it
KIEV

International packaging

machinery exhibition.

INTERPACK

04-10/03/2023 fii
DUSSELDORF
Fair for packaging, bakery, pastry.

P

TUTTOFOOD
08-11/05/2023 !t
MILAN

Infernational B2B show to food &
beverage.

IBA
22-26/10/2023
MONACO

Fair for the bakery and confectionery
industry.

HOST
13-17/10/2023
MILAN

Fair for bakery production
and for the hospitality.

=p

EAST MARKETS 2022/23

AGROPRODMASH
10-14/10/2022 it
MOSCOW

Fair of machinery and equipment
for agroindustrial industry.

UPAKOVKA
24-27/01/2023
MOSCOW
International packaging
machinery exhibifion.

www.itfoodonline.com
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ALBRIGI TECNOLOGIE SRL FABERN SRL ORANFRESH SRL
76-77 64/67 38/41
Via Tessare, 6/A Viale Jonio, 18 Z.1. Blocco Palma, 1

37023 loc. Stallavena di
Grezzana - VR - lialy

AZIENDA

AGRICOLA OFANTO SRL
78/81

C.da Paduli snc Fraz.
Monticchio Bagni
85028 Rionero in Vulture
P/ - |To|\/

CANTINA SANTADI
72/75

Via Giacomo Tachis, 14
09010 Santadi - SU
|To|y

CCTECHNOLOGY

24/27

Via A. Costa, 4

21012 Cassano Magnago - VA
ltaly

CERAMICHE SAVIO SAS

DI SAVIO MASSIMO

417

Strada Preie 35/A

10010 Torre Canavese - TO
|To|y

CRISTALLERIA MURANO®

BY LUX GLASS TINI SRLS®
8/11

Via Tavoni 3/B

31021 Mogliano Veneto - TV
Italy

ESCHER MIXERS SRL
1-102-104

Via Copernico, 62
36034 Malo - VI
Italy

74023 Groftaglie - TA - ltaly

FINELLI GROUP SRL
82/85
Via Montenapoleone, 8

20121 Milano - ltaly

G.P.L. EREDI DI GHIDINI
P.LUIGI SRL

20/23

Via Santello (loc. Rango) 33

25066 lumezzane Gazzolo
BS - lially

GAROFOLI SPA
12/15

Via Recanatese, 37/
60022 Castelfidardo - AN - ltaly

I.M.A.R.SRL
28/30
Via Catania 21

00041 Albano Laziale - RM
lraly

IFP PACKAGING SRL
49/51

Via lago di Albano, 70
36015 Schio - VI - lialy

LAMINATI CAVANNA SPA
94/97

Via Bologna, @

29010 Calendasco - PC
ltaly

NVC - NEDERLANDS
PACKAGING CENTRE

56/59

Stationsplein 9k - PO BOX 164
2801 AK - Gouda

The Netherland

Via Vincenzo lancia, 1

95121 Catania - ltaly

PACBRO SRL
60/63
Palazzo Cosmo Centurionevia

Lomellini 8
16124 Genova - ltaly

PASTA FRESCA MORENA
68/71

Via Aprosio, 21/C

18039 Ventimiglia - IM - ltaly

PIGO SRL
98/101-103

Via dell'Edilizia, 142
36100 Vicenza - ltaly

POMPE CUCCHI

34/37

Via dei Pioppi, 39
20090 Opera - MI - Italy

SMI SPA

SMI GROUP

42/48

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

TECNOPOOL SPA

IV COV-90/93

Via M. Buonarroti, 81

35010 S. Giorgio In Bosco - PD
ltaly

TORNERIA NICOLETTI SRL
105/107

Via Rovigo, /

36070 Trissino - VI

ltaly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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THE EATING OUT EXPERIENCE SHOW CENTRE

PROFESSIONAL ONLY

beerandfoodattraction.it

in contemporanea c
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organizzato da




* Energy savings

N
¢ Easy to clean thanks to
N\~ TECNOPOOL

¢ Hygienic design for

% PART OF TP FOOD GROUP enhanced food safety
~N

¢ Fast and easy maintenance

® Space saving and
flexible layout definition

. e Sequential defrosting for
* D e e p F re ez I n g 24/7 continuous production

Our customers have unique needs and our drive is providing them Tailor Made Solutions.

That’s why, for every Customer we develop a Customized System
designed, engineered, produced and installed around their needs.

The only limit Is our customer’s

IMAGINATION

tpfoodgroup.com tecnopool.it






