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HaHeCceHne 3TUKeTOK - B3BeLlMBaHne

YNAKOBbIBAA KAHECTBO
C NOMOLWbIO MHOUBUAYATIbHbIX
YNAKOBOYHbIX PELLEHUA

Tam, rge mactepctBo Dolcezze Savini coyetaerca ¢
TexHonoruyeckumv nHHosaumamu Tecno Pack

olcezze Savini — ato
KOMMNaHuA, pacroso-
>XeHHaA B TockaHe, Ko-
TOpasa Ha NPOTAXEHUU
Tpex NOKONEHNI CO BCEW AYLLION
3aHUMaeTcA UCKYCCTBOM Bbl-
neyku xneba n KOHONTEPCKNX
n3nenuin, NCNosb3yA CTapuH-
Hble TeXHoIornm 06paboTKn 1
TWaTenbHO 0TOOPaHHbIE NHIpe-
OneHTbl. Ha cBonx ghabpukax

B BanbaapHo Dolcezze Savini
y>xe 6onee NATMOECATU NneT
BblNeKaeT BbICOKOKAYeCTBEH-

HYIO MPOAYKLMIO, TaKyH Kak
3HAMEHUTBLIN X11e6 U3 TOCKaH-
CKOW MLUEHNLbl, UCMIEYEHHbIN B
neyu Ha gpoBsax.

MoMMMO pas3nnyHbIX COPTOB
xneba 1 nuuLbl N3 pasHbiX
BMOOB MyKU, 6peHp Valdarno
MOXKET noxBacTaTbcA boraTomn
BbINEYKON, KOTopan Takxe
BK/IHOY2ET TUMMNYHYIO Tpaau-
LIMOHHYO BbiNeyky 13 CueHbl,
KOTOpPYIO MPON3BOaUT UCTOPU-
yeckaa komnaHuA Fiore 1827,

npuobpeTeHHaA Dolcezze Savini
B 2017 rony.

Cpean 31X UPMEHHbIX
6n104 €CTb TPY BaXKHbIX NPO-
oykTta IGP: oBa 13 H1UX pooom
13 CueHbl — 310 Panforte n
Ricciarelli, a MuHpoanbHOe ne4ve-
Hbe Cantuccini nponcxoguT 13
TockaHbl.

B TeueHune gonroro BpemeHu
Dolcezze Savini cocpenoTtaym-
BaJsia CBOKO OEATENbHOCTb Ha
NPOV3BOACTBE, YAENALWEM

WRAPPING UP QUALITY WITH
TAILORED PACKAGING SOLUTIONS

Dolcezze Savini’s artisanship meets Tecno Pack’s
technological innovation

olcezze Savini is

a company based

in Tuscany that for

three generations has
passionately been working
in the art of bread and pastry
making, using old process-
ing techniques and carefully
selected ingredients. From
its factories in Valdarno,
for over fifty years Dolcez-
ze Savini has been baking
high-quality products such as
the famous bread cooked in
a wood-burning oven, made

with Tuscan wheat. In addi-
tion to the different varieties
of bread and pizza made with
different types of flour, the
Valdarno brand boasts a rich
pastry production that also
includes the typical traditional
pastries from Siena produced
by the historic company Fiore
1827, acquired by Dolcezze
Savini in 2017.

Among these specialities
there are three important
IGP products: two of them

are from Siena and they are
Panforte and Ricciarelli, while
the almond biscuits named
Cantuccini are linked to the
Tuscan territory.

For a long time, Dolcezze
Savini has focused its activ-
ity on a production that pays
particular attention to the
importance of some elements
such as natural ingredients,
reduced gluten products,
palm oil-free products and a
clearer labelling system.




The current size of the
company, which counts
more than a hundred
employees in total, has

not affected the original
characteristics of Dolcezze
Savini, confirming its voca-
tion for craftsmanship, its
dedication to quality and its
desire to be at the forefront
of the technology used in
its factories.

In this regard, in 2019

the company built a new
production plant of over
4,000 meters with the clear
intention of investing in
technological innovation.
Alongside the integration
of two new semi-automat-
ic lines for the production
of partially baked bread,
the new investment has
opened more space for ar-

- Tecne Pack i_

tisanal production with the
strengthening of the pro-
duction of handmade pizza
dough. The company has
also developed a complete
electronic management
system, making it part of
the world of industry 4.0.
This innovation process
has found full achievement
in the strengthening of its
packaging sector, for which
Dolcezze Savini has called
upon the group Tecno
Pack, a leading company
in the supply of packaging
technologies.

For over 30 years Tecno
Pack has been designing,
manufacturing and distrib-
uting horizontal packaging
machines and automatic
packaging systems for the
food industry and other
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0cob0e BHMMaHne BaXKHOCTU
HEKOTOPbIX 3/IEMEHTOB, TaKNX
Kak HaTypasibHble UHIPEeANEHTbI,
NPOAYKTbI C MOHUXKEHHbIM CO-
Oep>kaHneM rnoTeHa, NPoayKThI
6e3 nanbMoBOro macna u 6onee

sectors. Tecno Pack is a
group of companies includ-
ing Tecno Pack, IFP and
GSP. Based in Schio, in the
province of Vicenza, Tecno
Pack stands out for being a
pioneer and innovator in the

YyeTKaA cMcTeMa MapKMpPOBKM.
HbIHeWHWA WTaT KOMNaHuu, Ha-
CUMTLIBAIOLLEN B O6LLEN CNOXK-
HOCTK 6osiee cTa COTPYAHUKOB,
He MoBNWNAN Ha NepBoHaYasb-
Hble xapakTepucTukun Dolcezze

packaging industry, develop-
ing cutting-edge solutions,
increasing the digitalization
of machines and plants, of-
fering its customers excellent
results with limited invest-
ments.

Savini, yTo NnoaTBepXXaaeT
CTpemMfIeHne KOMMNaHm K Ma-
CTEPCTBY, NPUBEPXKEHHOCTb
KayeCTBY U XenaHune 6bITb B
aBaHrapae TeXHONOrin, NCNosb-
3yeMbIX Ha ee (habpurkax.




B cBAsun ¢ atnm B 2019 roay
KOMMaHnA NOCTpouia HoBoe
NPOV3BOACTBEHHOE Npennpu-
ATMe nnowanso 6onee 4 000
KBagpaTHbIX METPOB C YETKNM
HamMepeHnem NHBECTMPOBAaThL B
TEeXHOOorM4YecKmne NHHoBaL.
Hapany ¢ nHTerpaumen opyx
HOBbIX NOJlyaBTOMAaTUYECKNX NN-
HWIM 0NA NPOM3BOACTBA YacTUY-
HO BbINEYEeHHOro xsieda, HoBble
VHBECTULMN OTKPbINX 60/1bLUe
BO3MOXXHOCTEN ON1A peMeceH-
HOro NPOV3BOACTBA C yBENUYe-
HMeM Npon3BoACTBa TecTa O/iA
NLLbI PYYHOM paboThbl.

KomnaHua Takxke paspaboTtana
MOMHYHO SNEKTPOHHYHO CUCTEMY
ynpaBsieHnA, 4TO AefaeT ee Ya-

CTbO Mupa nHaycTpum 4.0. IT0T
WHHOBALMOHHbIV NPOLLECC Hallen
CBOE MOJTHOE BOMJOLEHVE B
YKPENEeHNN CeKTOpa YNakoBKMY,
ona yero Dolcezze Savini 06-
paTtunacs K rpynne Tecno Pack,
BeayLlelr KoMnaHmm B 061actu
NOCTaBOK YNaKOBOYHbIX TEXHO-
NOrnn.

Bonee 30 net Tecno Pack pas-
pabaTtbiBaeT, NPON3BOANT U
pacnpocTpaHAeT ropu3oHTasb-
Hble YNaKOBOYHbIE MaLLVHbI U
aBTOMaTUYECKMNE YNAKOBOYHbIE
cucTeMbl AN NULLEBOW Npo-
MbILLSIEHHOCTW 1 OpYyrnx oTpac-
nen. Tecno Pack — aTto rpynna
KoMMaHui, BKtovatowana Tecno
Pack, IFP n GSP. KomnaHua

Tecno Pack, 6asupytowianca B
Ckuo, npoBuHUMA BuyeHua, 3Ha-
MeHUTa TeMm, YTo ABMAEeTCA Nno-
HepoM 1 HoBaTOPOM B obnacTtu
YNaKOBOYHOM NPOMBILLSIEHHOCTH,
OHa paspabaTbiBaeT nNepenoBble
pelleHns, yBenmumaaeT umd-
pOBM3aLMIO MaLLVH 1 3aBOAOB,
npegnarasa CBOUM K/MeHTam
OT/INYHbIE Pe3ybTaTbl Npu
OrpaHNYeHHbIX UHBECTULMAX.

CoTpyaHudecTBo mexay Tecno
Pack n Dolcezze Savini npu-
BesO K paspaboTke Tpex yna-
KOBOYHbIX NIMHWIA, cneumanbHo
pa3paboTaHHbIX rpynnon ana
XNebHOro cekTopa TOCKaHCKOM
KomnaHuu. BoT, B yacTHOCTY,
HOBbl€ YNaKOBOYHbIE NINHUN,

< [T FOODMACHINES »




BHeJpPEHHbIE B MPON3BOACTBEH-
Hyto cuctemy Dolcezze Savini:

+ ObepToYHaA MawmHa
Monopiega Diamond 650. 3To
WHHOBAaLMOHHAA 1 BbICOKOMNPO-
M3BOAMTENbHAA TepMoycanoy-
HaA MallMHa, NpeaHa3HayYeH-
HaA oA YyNakoBKM MesKuX,
CpenHuX 1 KPYrnHbIX U3OeNnia,
a TakxXke TOHKUX TBepablX
NPOAYKTOB;

* Jlnnua Flow pack ATM FP 025
noaxoouT AnAa Tecta anAa nu-
Lbl, a TaKXXe naeasnbHO Nnoaxo-
ONT ONA «MUHCbI» (TpaguumnoH-
HOW NMULbI, MPUrOTOBNEHHOM
Mo OPEBHEPUMCKOMY peLenTy).
OTa ropusoHTanbHanA ynako-
BOYHaA MallVHa npeaHasHave-
Ha OA ynakoBku B Moamdu-
LMpOBaHHON ra3oBoi cpene
6narogapa nJoTHOW YNakoBKe,
obecneynBaemMon CUCTEMOWN
3anankun. 3to Hambonee noa-
X0[ALanA ynakoBoYHan Matum-
Ha 0,17 MOTOKOBOW YNaKOBKM,

The partnership between
Tecno Pack and Dolcezze
Savini has resulted in the de-
velopment of three packaging
lines, specifically designed by
the group for the bread sector
of the Tuscan company.

These, in detail, are the new
packaging lines implemented
in the production system of
Dolcezze Savini:

* Monopiega Diamond 650

wrapper. This is an innova-
tive and high-performance
shrink wrapping machine,
designed to wrap small,
medium and large-sized
items as well as thin solid
products;

* Flow pack ATM FP 025 line
suitable for pizza dough and
ideal for “pinsa” (a tradi-
tional pizza made with an
ancient Roman recipe). This
horizontal packaging ma-

YINAKOBKA
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Korga TpebyloTcA aCTeTUYECKMN
npuBneKaTesbHbIE YNaKoBKN C
BbICOKOK@4eCTBEHHbIMM HOKO-
BbIMW CKNlagKamm 1 TONCTbIMU
yrNakOoBOYHbIMW MaTepuanamu;

* - Jlnuna FP 015 ona coHoBu-
yen. dTa ropmsoHTanbHanA
MaluvHa as1a ynakoBku MMeeT
0COBYH KOHCOJBHYIO pamy C
NlerkMmM gocTynom, 4yTo obner-
yaeT caHUTapHyto 06paboTKy,
Kak B MMrMeHN4Yeckux Lenax,
Tak 1 oA TEXHNYECKOro
06CNy>X1BaHWA, rapaHTupya
nosHyto 6e30MacHOCTb Ha
paboyem MecTe.

B T0 >xe Bpemsa nctopuyeckoe
NpoV3BOACTBO, OCYLLECTBNA-
emoe KomnaHuen Fiore 1827,
6bINI0 TakXe peanMsoBaHo C
nprobpeTeHnem BepTUKaribHOM
+ MHOMOr0SI0OBOYHOM YNakoBOY-
HOV MalUMHbI 1A ynydeHna
BMAA YNakoOBKM N OOCTUXKEHNA
6onbLer ahpeKTUBHOCTN MPo-
n3BOACTBA.

chine is specific for modi-
fied atmosphere packaging
thanks to the tight packs
granted by the sealing sys-
tem. It is the most suitable
flow-wrapper when aesthet-
ically good-looking pack-
ages with high-quality side
gussets and thick wrapping
materials are required;

* The FP 015 line for sand-
wiches. This horizontal
pillow pack wrapper has
a particular cantilevered
frame with easy accessibili-
ty that helps sanitation, both
for hygienic and mainte-
nance reasons, guarantee-
ing full safety at work.

At the same time, the histori-
cal production carried out by
Fiore 1827 was also imple-
mented with the purchase of
a vertical + multi-head pack-
aging machine to improve
the type of packaging and

< IT.FOOD MACHINES »

Bnaropapsa BblIbopy 9TUX WH-
AVBUOyanbHbIX peLweHnii, pas-
paboTaHHbIX B COOTBETCTBUN C
Npon3BOACTBEHHbIMW MNOTPEBHO-
ctAamn Dolcezze Savini, rpynna
Tecno Pack He TonbKo OeMOoH-
CTpUpyeT CBOE NMAOEPCTBO B
CEeKTOpe YNakOBOYHbIX MALLUH W
CUCTEM, HO 1 NOATBEPXAAET TO,
4YTO ABNAETCA naeanbHbIM Nap-
THEPOM AA MHTEerpaLum HoBbIX
TEXHOMOIMI, CO3AaHHbIX Kak
«MHOMBUAYaANbHbIE» PELLEHUA B
COOTBETCTBUN C KOHKPETHbLIMMU
TpeboBaHVAMM aBTOMaTU3ALNN.

LleHHOe 1 NNoJoTBOPHOE COTPYA-
HMYECTBO MeXxay rpynnon Tecno
Pack n Dolcezze Savini npeacrtas-
nAeT coboit BbiCLIEE NPOABEHNE
cambIX MocnegHMxX TexHoornye-
CKMX MHHOBALIMA B COYETAHUN C
TpagMUMOHHBIMU MeTogamn pabo-
Tbl A71A MPOV3BOACTBA LUMPOKOro
pasHoobpasmA Ka4eCTBEHHbIX
NPOAYKTOB C NOAMMHHBLIM JOMALL-
HVIM BKYCOM. il

achieve greater production ef-
ficiency. With the selection of
these tailor-made solutions,
designed according to the
production needs of Dolcezze
Savini, the Tecno Pack group
not only proves to be a lead-
ing manufacturer in the sector
of packaging machines and
systems but also confirms to
be the ideal partner to inte-
grate new technologies creat-
ed as “tailor-made” solutions
according to specific automa-
tion requirements.

The precious and fruitful col-
laboration between the Tecno
Pack group and Dolcezze
Savini represents the utmost
expression of the most recent
technological innovation com-
bined with traditional working
procedures for the production
of a great variety of quality
products with an authentic
artisanal flavour.




WE SERVE ALL!

IP67 stainless steel
Automatic plant

DIAMOND X
Stainless steel box motion
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DIAMOND 850
High-performance
packaging machine
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+39 0445 605 772
Via Lago di Albano, 70
36015 Schio (VI) - Italy
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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
ecTecTBEHHOM npouecce,
npuaoasanA en UCKYUTENb-
Hble cBoncTBa. Smeraldina
pasnuBaeTcA B OYTbIIKN Y
NCTOYHMKA.

VimeeT MHOXeCTBO cepTudu-

kaTtoB: 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

10
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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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GELMINI MACCHINE

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

pennaraeT TEXHOMOrIo

«360 rpagycos» Osd

06paboTKu, pe3kn un

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

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

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

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

GELMINI MACCHINE

It offers 360° technology for the processing, cutting,

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

and increasingly efficient remote assistance

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

Cutting technologies: the
flagship

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

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

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

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

«MallUVHbI, KOTOpbIE OTINYAKOT-
cA 60bLLION 3PPEKTUBHOCTHIO

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

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

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

Export: business volume
rises

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

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

Customer assistance: a
company priority

Gelmini Macchine follows the
customer in a personalized
way even after the installa-
tion and the starting up of the
plants, with scheduled main-
tenance and technical assis-
tance on-site, the supply of
spare parts and accessories,

16



TOYHOCTb Pe3KK, KOTopaa no-
cTuraeTcA ¢ noMowbo adhdek-
TUBHbIX ONTUYECKMX CUCTEM,

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

JKcnopT: ToBapooGopoT
pacTteTt

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

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

O6cny)XXxusaHue KJIMEHTOB:
npUoOpUTET KOMMNaHun

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

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

JIMHNA ®PUKCUPOBAHHOIO
BECA

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

1 MaLUNHbI MOPLMOHHONM Pe3Kiu
A158 mopnenb Athena Big it

www.gelminimacchine.com

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

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

FIXED WEIGHT LINE

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

www.gelminimacchine.com
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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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NMOPLUHEBOW HAMOJIHUTENb ANA
NMIOBbIX COYCOB B EMKOCTH
NMOBOIr0 PA3SMEPA

Bnaropgapa BHeapeHUIo nepeaoBbIX TEXHOSIOrMU B COYETaHUM C
ONTUMU3MPOBAHHON KOHCTPYKLUMEN MalLmnH, pelueHna ZACMI ana
po3nMBa ¥ YKYNopKu 3aAaroT TemMn Ha pbiHKEe COYCOB.

TasibAHCKAA KOMMaHusA
ZACMI aBnAeTcA 3KC-
nepToMm, NOMOratoLLMM
CBOVIM K/IMeHTaMm ngTtum
B HOry CO BpeMeHeM 1 nnampo-
BaTb Ha PbIHKE C TOYKU 3PEHMUA
¢hopmMaTOB YrakoBKN N pa3HOo-
6pasnA NPoOAYKTOB NUTAHMUA.

Hurge a10 He npoABAETCA TaK
o4yeBMOHO, KakK B TEXHOJI0TNN

HanosIHeHMA, 0CoOeHHO Koraa
peyb nOeT o coycax, rycTbixX
NN XXNOKUX, FOPAYUX UMK
XOnoAHbIX, ¢ Ao6aBKaMu Un
6e3 HUX, TaKMX KaK ryakamore,
COYyC YMMoT/Ie, MaoHE3, KeT-
4yn, Mope 1 nacThbl.

ZACMI npepnaraeT LWMPOKUIA
CMEeKTP peLleHnin onAa posnmea
3TUX NPOAYKTOB, Kak Ans cTe-

KNIAHHON, TaK U ANnA NNacTuKo-
BOW Tapsbl.

OpHon n3 Hambornee BocTpebo-
BaHHbIX 1 YCMELHbIX BO BCEM
MUpEe TEXHONOrMin ABNAETCA
NOPLUHEBON HarMosHUTESb,
KOTOPbIA NCNOMb3yeT BbICOKUI
YpPOBEHb aBTOMaTU3aUUN A1A
obecrneyeHne CTpoXKanLlero
KOHTPONA BCEX NapameTpoB

PISTON FILLER TAKES
ON ALL SAUCES IN ALL SIZES

Thanks to the deployment of advanced technology coupled
to optimised machine design, ZACMTI’s filling and sealing so-
lutions are setting the pace in the sauce market

talian company ZACMI

is an expert in helping its

customers adapt, keep

pace with and lead the
market in terms of packaging
formats and foodstuff variety.
Nowhere is this more evident
than in its filing technology,
especially when it comes to
sauces, both thick or thin and
hot or cold, with or without in-
clusions, such as guacamole,
chipotle sauce, mayonnaise,

ketchup, purées and pastes.
ZACMI offers a comprehen-
sive range of filling solutions
for these foods, for both glass
and plastic containers.

With multiple success across
the globe, one of its most
in-demand technology is its
Piston Filler, which uses high
levels of automation to main-
tain precise control over all
process parameters. Further

flexibility is delivered by the
container in-feed screw,
which can be independently
driven and very tightly con-
trolled using a servomotor. A
special valve design prevents
dripping, especially with oil-
based sauces.

Although piston filling is a
common technology, ZACMI
has differentiated itself with
the development of its patent-
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npouecca. [JJonoNHUTENLHYIO
rmbkKocTb obecnevmBaeT LWHEK
nogayn KoHTeriHepa, KOTopbIn
MOXXET HE3ABMCUMO yrnpaBnATb-
CA 1 04EHb CTPOro KOHTPOMPO-
BaTbCA C NMOMOLLbIO CEPBOABU-
ratens.

CneumnanbHaa KOHCTPyKLMA
KnanaHa npefoTepaliaeT npo-
TeKaHne, 0COBEHHO ANA COYCOB
Ha MacnAHO OCHOBE.

XoTA nopwHeBaA cuctema
po3nvBa ABNAETCA pacnpocTpa-
HEeHHoW TexHonoruen, ZACMI
paspaboTana n 3anaTeHToBana
CBOVi MOPLUHEBbIN HANOMHUTENb
C BEPTUKasbHbIM KianaHom,
KOTOPbI NpeanaraeT UCKJIO-
YNTENBbHO BbICOKYH TOYHOCTb
HamnoJIHeHWA, YTO AenaeT ero
NPUrogHbIM 418 OrPOMHOro
accopTMMEHTa NPOAYKTOB,
BKJ/IK04aA COK, 3anpaskKy, COYCbl,
mMapmenan, KeTyyr, ManoHes,
CryLLeHHOEe MOJIOKO, Macno,

ed Vertical Valve Piston Filler,
which offers exceptionally
high filling accuracy, making
it suitable for a huge range

of products, including Juice,
dressing, sauces, marma-
lade, ketchup, mayonnaise,
condensed/evaporated milk,
edible oil, pet food, baby food
& purée, soups, paté.

In-process cleanliness can
be further assured with a
cleanroom enclosure that
offers tight contamination
control, while a rapid CIP
wash system keeps down-
time to an absolute minimum
by allowing quick and easy
product changeover and this
is backed by external WIP.

In parallel — on every cycle
— the dosing system’s spe-
cial software automatically

KOpPpM anAa agoMalHUX XXNBOT-
HbIX, OeTCKOe nnTaHne u niope,
Cynbl, NaWTeTbl.

CTepunbHOCTb NpoLecca Mo-
XXeT ObITb AOMOMHUTENBHO
obecne4veHa C NMOMOLLbIO KO-
XKyXa YNCTOM KOMHaTbI, KOTO-
pbii 0becneymBaeT CTPOrnin
KOHTPOJIb 3arpA3HeHnd, B TO
BpemA Kak bbICcTpan cucTe-

ma monkn CIP cBoguT Bpema
NpocToA K abCO/IIOTHOMY MUHU-
MyMy, obecneymBan GbICTPYIO
M NEerkyo CMeHy NpoaykTa, u
3TO NOAAEPXKUBAETCA BHELIHUM
WIP.

[MapannenbHO — Ha KaXkgoM Ln-
KNne — cneunanbHoe nporpaMm-
Hoe obecneyeHne 0Oo3npyoLLEn
CUCTEeMbl aBTOMaTUYECKN U3Me-
pAeT o6beM, AaBfieHME 1 BpemA
3arnosiHEHNA, CpaBHUBAET UX

C onTUManbHbIMM 3a0aHHBIMN
3HayYeHMAMK, a 3aTeM perynu-
pyeT cnepytoliee 3HavyeHue,

CBOAA K MMHUMYMY CTaHOapT-
HOE OTKJIOHEHME.

B pononHeHve K Bneyatnaio-
e TOYHOCTU U NPOMYCKHOW
CcrnocobHOCTK, cncTema Hanon-
HeHnA MoxeT obpabaTbiBaTb
LUMPOKWUI CAEKTP pasmMepoB
KOHTENHepoB 6e3 Heo6XoANMO-
CTW 3aMeHbl KNnanaHoB, nMeeT
O4YeHb HEBbICOKME TpeboBaHuWA
no o6Cny>XKMBaHWIO 1 3aTpaThbl.

KrnneHTbl Tak)Ke MoryT noakJito-
4YNTbCA K CUCTEME YL aneHHoM
nomowum ZACMI, koTopas AB-
NIAeTCA HEeOTbEMIIEMOIN YacTbio
KaXkaoi MalnHbl — C MOMEHTa
YCTaHOBKMW [0 OKOHYaHUA XWN3-
HEHHOro LMKJsa MallnHbl.

MOMMMO MOHUTOPUHIa K
NOAAEPXKKM MO YCTPaHEHWIO
Henonagok, cMcTema MoXxeT
nomoraTtb onepaTtopam yepes
HMI (B3anmopencTeume yeno-
BEK-MaLLMHA), pewaa npobremsl

< [T FOODMACHINES »
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C NporpaMMHbIM obecneyvyeHnem
1 0bHOBMNEHUAMN 6e3 Heobxo-
OMMOCTU B TEXHNYECKOM crneuu-
anvcre.

CucTtema Tak>xe noBblliaeT
ApPeKTMBHOCTb, CoKpaLlaA Kak
BpeMA 3anycka, Tak u Bpema
NpPOCTOA.

[nAa KomnaHui, BbINOMHAOLLMX
po3nmB B 6aHKM, Zacmi TakxKe
npepnaraeT cBoe Beayllee Ha
PbIHKE pelleHne ana 3aKaTku.

measures the fill volume, the
fill pressure and the fill time,
compares these to optimum
target values and then ad-
justs the next dosed value,
minimising the standard
deviation.

In addition to its impressive
accuracy and throughput,
the filling solution can handle
a wide variety of container
sizes without the need to
change the valves and it has

YINAKOBKA

HaHeCceHne 3TUKeTOK - B3BellnBaHne

Ynpasnaemasa [,eCMOAPOMHbIM
Kynaykom, cuctema AocTyrnHa
B KOH(burypaumax c 3, 4, 6, 8,
10 unwn 12 MynbTUronoBkKamu,
obecrneymBan MakCUMarnbHYyHO
npounssoanTensHocTb 1600
6aHOK B MUHYTY.

PeweHne komnaHn Double
Seam Monitoring (DSM) npo-
BepAeT NPOM3BOAUTENBHOCTb
3aKaTku 6aHOK B pexxume
peasnbHOro BPEMEHN C MOMOLLLIO
cneumanbHbiX 4aTYMKOB.

very low maintenance de-
mands and costs. Customers
can also connect with ZAC-
MI’'s Remote Assistance Sys-
tem, which is integral part of
every machine — from Instal-
lation all the way through the
machine’s life cycle. As well
as monitoring and supporting
troubleshooting activities, it
can guide operators through
HMI interaction and address-
ing software issues and
upgrades without the need

< IT.FOOD MACHINES »

Mx BbIXOQHOM cUrHan Takxe
MOXET ObITb UCMOJSIb30BaH

LANA perynMpoBaHna HacTpoek
MaLUWUHbI, YTO B KOHEYHOM UTOre
nomoraeT NPoA/IMTb CPOK CIy>XX-
6bl MATPOHOB U BanKoB. i

www.zacmi.com

for a technician. The system
boosts efficiency too, by
reducing both start-up times
and downtime.

For companies packaging
into cans, Zacmi also offers
its market-leading seam-

ing solution. Controlled by

a desmodromic cam, it is
available in 3, 4, 6, 8, 10 or
12 multi-head configurations,
delivering a maximum output
of 1,600 cans per minute.

The company’s Double Seam
Monitoring (DSM) solution
checks the cans’ seaming
performance in real time
using special sensors. Its
output can also be used for
machine-settings regulation,
ultimately helping to extend
the service life of chucks and

=

rolls. imi

www.zacmi.com
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€€ THE ART OF BEVERAGE PACKAGING: COMPARING
GLASS, PLASTIC, CARDBOARD, AND CANS o4

In the beverage industry, packaging plays
a crucial role in preserving the freshness and quality of products
while providing a convenient and safe means of distribution.

everage packaging is available in a variety of
materials, including glass, plastic, cardboard,
and cans. Each of them presents distinct advan-

tages and disadvantages, which we will examine in
detail in this article.

The Timeless Charm of Glass

Class is a classic choice for beverage packaging. It is
widely appreciated for ifs fransparency, allowing con-
sumers to admire the color and consistency of the pro-

by \Walfer Konrad
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duct. Moreover, glass is inert and does not chemically
react with beverages, preserving the flavor and quality
of the liquid inside. This characteristic makes it ideal for
beverages like wine and craft beers. However, glass is
fragile and can break easily, increasing the risks during
transportation and handling.

The Versatility of Plastic

Plastic has gained popularity as a beverage packaging
material due fo its lightweight nature, impact resistance,
and ease of molding. Plastic also offers a wide range
of shapes and sizes, allowing for the creation of cusfo-
mized bottles and containers. Another advantage s its
ability to preserve beverages from external influences
such as light and oxygen. However, plastic can release
chemicals info the environment and food, raising con-
cemns about health and the environment. Additionally,
plastic takes a long time to degrade, contributing to the
issue of plastic pollution.

The Environmental Respect of Cardboard
Cardboard, often used for confaining fruit juices and
milk, offers numerous advantages. It is primarily made
from recyclable materials, reducing the environmental
impact compared to plastic.

Furthermore, cardboard can be printed with eye-
cafching graphics and can be folded compactly, op-
timizing space during fransportation and storage. Ho-
wever, cardboard is vulnerable to moisture and liquid
permeability, requiring coatings or inner layers to pre-
serve the quality of the packaged beverages.

The Convenience of Cans

Cans are often associated with carbonated beverages
such as soda and beer. Cans offer several practical
advanfages, including ease of storage, lightweight na-
ture, protection from light, and quick chillability. They
are also easily recyclable and can be recycled indefini-
tely without losing quality.

In conclusion, the choice of beverage container depen-
ds on a range of facfors, including the nature of the
product, consumer experience, environmental conside-
rations, and food safety. The current challenges in the
beverage indusiry involve seeking innovative solutions
that combine convenience, sustainability, and quality.
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PELLEHWAA SMI /17 AQUA GEO

CTPAHA MNMATUA TOCTOB,

KAK MUHAMYM!

py3uun, B camom cepa-

Le KaBkasa, mbl noa-

HMUMaeM TOCT C BOOOW

Kobi n SNO, koTopble
Npov3BOAMT KOMNaHua Aqua
Geo Ha coBpeMEHHbIX, MOJSTHO-
CTbi0O aBTOMATU3MPOBAHHbIX
cYCcTeMax possnvmBa 1 ynakoBKu
CTeKNAHHBbIX 1 M3T-6yThINOK,
noctasnAaembix SMI B pamkax
COTPYAHMYECTBa, HayaBLLerocq
B 2011 rogy.

['py3uA, pacnonoxeHHanA B
camom cepjue KaBkasckoro
pervoHa, ABNAeTCA O4HOM 13
boraTenwmnx cTpaH no 3anacam
MUHepasibHbIX 1 TEPMasibHbIX

BOA, NPV 9TOM ee LUMpoKoMac-
LWTaOHbIN MaPKETUHT

NPOXoOMUT Nepmno CTaHOBIEHWA
W peanunsyeTtcA pALOM BeAyLIMM
KomnaHuin, n Aqua Geo — ogHa
N3 HUX.

Bbnarogapa 3Ha4YNTENbHLIM
VHBECTMLMAM KOMMaHWI, npo-
M3BOOALLMX NPOAYKTbI MUTaHUA
1 HanuTKK, py3na cerogHA
MOXXET NoXBacTaTbCA OT/INYHbIM
NpPon3BOACTBOM NMMOHaOa v
nnea, a CeKTop M1UHepasibHOW
BOAObl MOCTOAHHO paclumpAeTcs.

[nA ynoBneTBOpeHUA 3Toro
cnpoca TpebytoTcA Bce 6onee

nepenoBble TEXHONOrMM PO3Nn-
Ba W YyNaKoBKMU, TaKNX KaK Te,
KOTOpble NCMONb3yeT KOMMaHusA
Aqua Geo Ltd Ha cBomx 3aBogax
no NPOW3BOACTBY ra3vpoBaH-
Hou Boabl nof, 6peHaom Kobi n
nNpupogHON BoAbl nNog 6peHaoM
SNO. [na aBTomaTusaumm
npouecca po3nvBa 1 ynakoBKU
rpy3nHcKanA KomnaHmAa obpatu-
nacb kK SMI ¢ npennoxeHnem
NnocTaBuUTb PAA rOTOBbLIX 3a-
BOLOB, BK/THOYAIOLLMX JINHNIO
onAa MNaT-6yTbINOK U CcTe-
KNAHHBbIX BYThINOK AnA 3aBoja
Kobi, a Tak>xe oBe nuHuu onsa
BTOPUYHOW N TPETUYHOM yna-
KOBKW npupogHon Boabl SNO

SMI SOLUTIONS FOR AQUA GEO
THE COUNTRY OF THE FIVE TOASTS.
AT LEAST!

n Georgia, in the heart of
the Caucasus, you toast
with “Kobi” and “SNO”
waters, produced by the
Aqua Geo company in mod-
ern, fully automated, bottling
and packaging systems for
glass and PET bottles sup-
plied by SMI through collabo-
ration that began in 2011.

In the heart of the Caucasus
region, Georgia is one of the
richest nations in mineral
and thermal waters, even if
its large-scale marketing is a

L AN

fairly recent activity, entrusted
to leading companies such as
Aqua Geo. Thanks to con-
siderable investments made
by the “food & beverage”
companies, Georgia today
boasts excellent production

smi

of lemonade and beer, while
the mineral water sector is
constantly expanding. This
phenomenon requires the
use of increasingly advanced
bottling and packaging tech-
nologies, such as those used
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Ha 3aBoae «Mucakumenn»,
pacnonoXeHHOM HeJaneko ot
cena HataxTtapu, B HECKONbKUX
KnnomeTpax oT Tounucu.

Kobi u SNO - nBa Beaywmx
OpeHpa B oTpacnu

[Be mapku MUHepasnbHOM BOApl,
npoaasaemMble KoMnaHnen Aqua
Geo, SNO un Kobi, o6a3aHbl
CBOMM Ha3BaHueM reorpadu-
YECKOMY PacnosIoXKEHUIO ABYX
WCTOYHMKOB, N3 KOTOPbIX Aqua
Geo bepeT BOAY.

["asupoBaHHaa Boga Kobi npo-
NCXOOUT N3 OKPECTHOCTEN
OLHOWMEHHOrOo cena, a Boaa
SNO nmeeT 0cobyto UCTopuo:
MOCKOJIbKY CO3[,aHME KOMMaHuu
Aqua Geo npovcxoguno npu
NMOKPOBUTENLCTBE PY3NHCKOW
npaBoCNaBHOM LIEPKBU, ObIN10
peLeHo HasBaTb NPUPOLHYHO
Boay umeHem cena SNO, B Ko-
TOPOM poAuNcA naTpmapx 3Ton
LepKBU, OOHOWN N3 CTapenLlnx B

XpucTtuaHcTse. Ecnv nponssoga-
¢80 SNO (OyHKLMOHMPYET yKe
OKONO JeCATW NeT, TO 3aBof, B
Kobi — 370 HegaBHMIN NPOEKT,
ohmumansbHO 3anyLeHHbIN B
2018 rogy. MNyTb Mexay ncTou-
Hukamu Kobi n SNO nponeraet
Yyepes HernoBTOPMMbIE MO Kpa-
COTe KaBKasCcKue [0/MHbI, C
noTpAcaoLWMMN Nernsaxamu,
rMraHTCKMUMK ropamu, riny6o-
KVMM YLLeNIbAMU, CTPEMUTESb-
HbIMW peKamu, BbICeYEHHbIMW B
cKarnax ropogamm v CKpbITbIMU
CpenHeBEKOBbIMU [epPeBHAMMU,
Tenepb ABMAOLWMMACA 00b-
eKTOM BCEMUPHOro Hacneans
IOHECKO.

O komnaHuu Aqua Geo

Agua Geo onpegenAeT ceba
kak 100% rpy3nHCKYIO KOM-
naHuio, B TOM YMC/E C TOYKU
3peHunA pabo4vero nepcoHana.
KomnaHuA 6blna ocHoBaHa B
2009 roay c uenbio Npoasuxe-
HWA HA MECTHOM U 3apy6exxHOM

pbIHKaX BbICOKOKa4Ye€CTBEHHOM
MUHepanbHOW BoAbl U3 rPy3uH-
CKUX UCTOYHNKOB, YeM Takxe
crnocob6cTBOBana pacnpocTpa-
HEHMIO Mo BCEMY MUPY 3HaHUN
06 9TON yAMBUTENBHOW CTpaHe
N pasBUTUIO €€ SKOHOMUKMU.

Ha aTtanax npoekTupoBaHuA n
cTpouTenbcTBa 3aBogoB Acqua
Geo coTpygHuyana Kak ¢ MecT-
HbIMW KOMMaHWAMUN, Tak U C
€eBpOonencKnmMn napTHepamu,
crneunannanpyrowmMMmca Ha
TEXHOMOrMAX po3nunea 1 yna-
KOBKW NOCNeAHEero nokKoneHus.
CerogHA MUNANOHBLI BYThINOK
MWHepanbHOW BOAbl BbIXOAAT U3
HOBbIX 3aBOA0B, PaCMONOXeH-
HbIX B ropoge Mucakunenu, n
npogaroTcA Nof ABYMA OCHOB-
HbIMU BpeHaaMm KoOMNaHuu:
npvpoaHaA MMHepansHaA Boga
SNO, npon3BoACTBO KOTOPOWN
Havanocb B 2012 rogy, v rasu-
poBaHHaA MUHepanbHaA Boaa
Kobi, nponssoguman v pasnu-
Baemas ¢ 2018 roga.

< [T FOODMACHINES »
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by the company Aqua Geo
Ltd in its carbonated water
production plants under the
“Kobi” brand and natural
water under the “SNO” brand.
To automate the bottling and
packaging process, the Geor-
gian company turned to SMI
for the supply of numerous
turnkey plants, which include
a line for PET bottles and one
for glass bottles in the Kobi
plant and two end-of-lines for

the secondary and tertiary
packaging of SNO natural
water at the Misaktsieli plant,
near the village of Natakhtari,
a few kilometers from the
capital Tbilisi.

Kobi and SNO, the two lead-
ing brands in the sector

The two brands of mineral
water marketed by Aqua Geo,
SNO and Kobi, owe their
name to the geographical
position of the two springs

from which the product flows.
The carbonated water Kobi,
originates in the vicinity of the
village with the same name,
while SNO water has a more
particular history: since the
foundation of the Aqua Geo
company took place under
the auspices of the Georgian
Orthodox Church, it was
decided to call the natural
water produced from it, with
the name of the village, SNO
in fact, is where the Patriarch
of this religious confession,
one of the oldest in Christiani-
ty, was born.

While the production of SNO
has been in operation for a
decade or so, the Kobi plant
is a recent project, officially
launched in 2018.

The journey between the
springs of Kobi and SNO,
winds through the inexhaust-
ible beauty of the Caucasian

valleys, with astounding
views, gigantic mountains,
deep gorges, rushing rivers,
cities carved into the rock
and hidden medieval villages,
now a UNESCO World Herit-
age Site.

About Aqua Geo

Aqua Geo defines itself as

a 100% Georgian company,
also from the point of view

of the workforce it employs.
The company was founded in
2009 with the aim of market-
ing, locally and abroad, the
high- quality mineral water
that flows from Georgian
springs, thus also contribut-
ing to spreading around the
world, the knowledge of this
extraordinary country and
enhancing the progress of its
economy. In the design and
construction phases of the
production plants, Acqua Geo
collaborated with both local

30



MuHepanbHaa Boga SNO anAa
KpacoTbl

Bopa ABnAeTCcA HEOTHEMAEMbBIM
¢hakTOpOM AS1A XOPOoLIEero camo-
YYBCTBMA KaX0ro YenoBeka,
Kak AnA KOXW, Tak U ANA BCEro
opraHmama, NocKoJIbKy OHa
TpaHcnopTupyeT NUTaTenbHble
BELLECTBA B KaXKAYI0 KNETKY
opraHn3ma, BbIBOAUT TOKCUHbI,
yny4laeT KpoBoobpalleHue n
CMas3blBaeT CyCTaBbl.

Bona SNO — 3T0 cBexuin, BKyC-
HbIi NPOOYKT, KOTOPbLIN 6epeT
CBOE Hayasno B ropax, Ha toXx-
HOM CKJIOHE LieHTpasibHON YacTu
KaBkaasa, Ha BbicoTe 1700
MEeTPOB Hapg, ypoBHEM MOpA, a
3aTeM CryckaeTcA B AONVHY,
0b6pasyA NoaA3eMHbIN pe3epBy-
ap, U3 KoToporo un gobbiBaeTcaA
Ha rnybuHe 150 meTpoB Ana
pasnuBa KomnaHuen Aqua

Geo. VIHTepecHO OTMETUTb, YTO
dabpuka SNO B Mucakumenm

companies and European
partners specialized in the
latest generation of bottling
and packaging technologies.
Today, millions of bottles of
mineral water come out of
the new plants located in the
town of Misaktsieli, marketed
through the two main brands
of the company: SNO natural
mineral water, whose produc-
tion began in 2012, and Kobi
carbonated mineral water,

produced and bottled starting
from 2018.

SNO mineral water for
beauty

Water is essential for the
well-being of every human
being, both for the skin and
for the body, because it trans-
ports nutrients to every cell of
the body, eliminates toxins,
improves blood circulation
and lubricates the joints. SNO
water is a fresh, tasty prod-

HaxoOoMTCA Hepaneko oT Hace-
NEeHHOro NyHKTa, HaTakxTapu,
NMA KOTOPOrO MCNOsb3yeTcs
ONA MapKeTuHra nMMoHaaa
«HaTakxTapu», lWWIMPOKO pac-
NPOCTPaHEHHOrO B POCCUIACKNX
N BOCTOYHOEBPOMEWNCKMX CY-
nepmapkeTax. QTOT NpUropos
Téunucun, aBnaloLWKUNCca BaXHbIM
NPOMbILUIEHHBLIM PAilOHOM, rae
Haxo4ATCA NPON3BOACTBEHHbIE
NpeanpuATMA KOMMaHnn pas-
HbIX OTpacnen NPOMbILLIEHHO-
CTW.

PeweHua SMI pna SNO
PacTtywmin cnpoc Ha NpupoaHyto
Boay SNO noTtpeboBasn HOBbIX
WHBECTULMIA ANA pacluMpeHna n
MoZepHM3aLmmn oByx Npon3Boa-
CTBEHHbIX JIMHWUIA Ha 3aBoAe B
Mwucakuuenu. B TecHom coTpya-
HMyecTBe ¢ KomaHgon Aqua
Geo nHxxeHepbl SMI paspaboTta-
N1 aBTOMaTUYeCKOe peLleHne
OJ1A BTOPUYHON N TPETUYHOMN

uct, which originates in the
mountains, on the southern
slope of the central part of the
Caucasus, at 1700 meters
above sea level, and then
descends to the valley form-
ing an underground reservoir,
from which it is extracted at

a depth of 150 meters to be
bottled and distributed by the
Aqua Geo company. It is curi-
ous to discover that the SNO
factory in Misaktsieli is locat-
ed near the inhabited center
called “Natakhtari’, whose
name is used to market the
“Natakhtari” lemonade which
is widespread in various
Russian and Eastern Europe-
an supermarkets. This town,
practically a suburb of Thilisi
(capital of Georgia), is in fact
an important industrial area
where the production plants
of companies belonging to
different product sectors are
located.

yrNakoBKMW, ONTMMU3NPOBaH-
HOoe O1A NPOM3BOACTBEHHbIX
NoTpebHOCTEN rPY3MHCKOro
npeanpmAaTnA. OCHOBHOW LIeNbio
HOBOro BMelLaTenbCTBa cTano
yBennyeHme appekTnBHOCTH
NPON3BOACTBA Ha NMNMHMAX ANA
pasnuea 1 ynakosku M3T-6y-
Tbinok ana SNO o6bemom 0,5 n
ni5n.

NOJIHAA NNHUA 3ABEPLLE-
HWA - 24 000 N3T-6yT./uac,
BKJIIOYAA:

- YnakoBLUUK B TepmMmoyca-
OOo4HYI0 nneHky CSK 50F
ERGON - npousBogutenn-
HOCTb A0 50 ynakoBok/mu-
HYTY
Paboune nsgenua: NoT-6y-
TbIKM o6bemom 0,5 nmn 1,5 n
CospaBaeMble yNakoBKU:
nake Tbl TONbKO U3 NIEHKMN
B chopmaTtax 6x4 n 4x3 (6y-
TbINkK 06bemom 0,5 i) n 3x2
(6yTbINKM 06BEMOM 1,5 1)

SMI solutions for SNO

The growing demand for
SNO natural water has re-
quired new investments, for
the expansion and moderni-
zation of two end-of-lines at
the Misaktsieli plant. Working
in close collaboration with the
Aqua Geo team, SMI engi-
neers designed an automatic
solution for secondary and
tertiary packaging optimized
for the production needs of
the Georgian company’s
plant; the primary objective
of the new intervention was
to increase the production
efficiency of the lines for the
bottling and packaging of 0.5
L and 1.5 L PET bottles of
SNO water.

COMPLETE END OF LINE

- PET 24.000 BPH, INCLUD-

ING:

- CSK 50F ERGON shrink-
wrapper — production up
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- KoHBeepbl ana nepeve
LeHMA NpoayKTa OT Bbixo4a
MOHOO/10Ka HanoNHUTenNA,
KOHBeWepbl /1A HaKoMneHun
nepea v nocrne aTMKeTUpoB-
LMKa, a Tak)Ke KOHBeNepbl
OJ1A NepemMeLLeHnsa ynakoBoK
MeXay YyNakoBLUUKOM W nasn-
NEeTOYKNaaynKoMm

- Annnukarop pydek HA 60

- Nannetoyknaaumk APS 1550

ERGON c Bpaluatoulerica
06MOTKOM

Paboure ynakoBKu: nakeThbl,
nocTynaroLme ¢ ynakosLmka
CSK 50F ERGON Co3paBa-
emble nanneTbl: eBponoano-
Hbl pa3mepom 800x1200 n
1000x1200

OcHoBHble NpeumylLecTBa:

- YnakoBuwmk CSK ERGON
OCHalLeH MOTOPU30BaHHOWN
CUCTEMOW KonebaTesbHbIX
HanpasNALWMX Ha BXOAE
B MaLlUWHy, 4TO obneryaet
npasubHOE HanpaBfeHve

to 50 packs/minute
Products worked: 0.5L and
1.5l bottles in PET

Packs created: bundles in
film only in 6x4 and 4x3
(0.51 bottles) and 3x2 (1.5L
bottles) formats
Conveyors to carry the
loose product from the out
feed of the filler monobloc,
accumulation conveyors

before and after the labeller

and conveyors to carry the
packs between the packer
and the palletiser

Handle Applicator HA 60
APS 1550 ERGON pal-
letiser with rotating arm
wrapper

Packs worked: bundles
arriving from the CSK 50F
ERGON packer

Pallets created: europallet
800x1200 and 1000x1200

Main advantages:
+ CSK ERGON packer

noparLwmnx KOHTENHEPOB Ha
KOHBeWep ¢ uenamn n3 Tep-
MOMaCTUYECKOro MmaTtepuana
C HU3KNM KO3I(hPpULMEHTOM
TPeHuA.

'pynnupoBka nogaroLwmx
KOHTENHepoB B HEOOXOAMMOM
dhopmaTe ocyLecTBnAeTcA
HenpepbIBHO.

KomnakTHOe yCTpOrCTBO ANA
pesKu NieHKn ¢ 6ecLleTou-
HbIM OBUraTenem, 4Yto obecne-
ymBaeT H6osiee TOYHYIO ornepa-
LIMIO Pe3KMN.

MoTopbl ICOS ocHalleHbl
VMHTErpnpoBaHHbIM LMpoBbIM
CepBOApanBoM (opariBepom),
CMOCOBHBIM YNPOCTUTL NPO-
BOAKY MallVHbl 1 o6ecneynTb
60NbLUYO 3HEProathhekTnB-
HOCTb, MEHbLUNA YPOBEHb
LyMa W CHUXEHMNe n3Hoca
KOMTMOHEHTOB.

Yno6bHoe o6cny>xxnsaHue.
OnTumansHoe ynpasneHve
NOTOKOM NpOAyKuMn 6naro-
OapaA TWwaTeslbHOMY U3Y4YeHuto

equipped with a motorized
system of oscillating guides
at the entrance to the ma-
chine, which facilitates the
correct channeling of loose
containers on a conveyor
belt equipped with chains
in thermoplastic material
with a low coefficient of fric-
tion

Grouping of loose contain-
ers in the desired format
carried out continuously
Compact design film cutting
unit with brushless motor
run blade, which makes
the cutting operation more
precise

ICOS motors equipped

with integrated digital
servo-drive (driver), able

to simplify the wiring of the
machine and ensure great-
er energy efficiency, less
noise and reduced wear of
components

+ Easy maintenance

ONHAMVKN HaKOMNeHWA, pac-
npegeneHna n o6paboTKu.
MwuHMmansHoe BpemA ne-
pekntoyeHnAa popmata anAa
ObICTPOro nepexona OT O4HON
NPOAYKLMN K APYrOMn.
BbicokaAa HageXHOCTb paboThl
6narogapA KOHCTPYKLUMKU U
KOMMOHEHTaM 13 HepXXaBeto-
wewn ctanu AISI 304.

OpavH 13 cambix HA3KUX YPOB-
Hel WymMa 1 TPeHMA B OTPac/u.
UncTtka n obcny>kmsaHue
OrpaHnYeHbl HECKONbKMMU
TOUYKaMMU.

OaHOCTOEUHbIN NanjeToy-
knapuuk APS 1550 ¢ aBymsa
TENEeCKOMMYECKUMIN OCAMU C
TexHonornen SCARA, upes-
Bbl4aMHO rMBKMI K NOrncTmnye-
CKMM TPeboBaHNAM KOHEYHOIO
y4acTka NMHUN.

KomnakTHaa KOHCTpYKUMA C
LleHTpasibHOM CTONKOW, B KO-
TOPOWN MHTErpnpoBaHbl (PyHK-
L1n nogayum nycTbix naner,
BCTaBKMW Neperopoaok Mexay

Optimal management of
product flow, through an
accurate study of the accu-
mulation, distribution and
handling dynamics

Format changeover times
reduced to a minimum for
the rapid transition from one
production to another

High operational reliability,
thanks to the structure and
components made of AlSI
304 stainless steel

Some of the lowest noise
and friction levels in the
industry

Cleaning and maintenance
interventions limited to a
few points

APS 1550 palletiser sin-
gle-column with two car-
tesian axes with SCARA
technology, extremely
flexible to the logistical
requirements of the end of
line area.

+ Compact structure with




CNoAMK 1 NanneTnsaumu.

+ CHWMXXeHHble 3aTpaTbl Ha 06-
CNy>KMBaHWe M 3KCnyaTauuio
6narogapa NpoCcTon MexaHuke
MaLUVHbl M UCMOMb30BaHUIO
KOMMOHEHTOB PO60TM3NPO-
BaHHOI0 NMPOUCXOXOEHMA.

* VicknounTensHo npocTan a.-
ToMaTmM3auma 1 ynpaeneHme
6narogapa MHTYUTUBHOMY Y
NErKOMy B MCMOJSIb30BaHUMN UH-
Tepdency YenoBek-MalumHa.

KoHeuHaA nuHuA anAa TpeTuy-
HOMW YyNakoBKMU

SMI Tak>ke nocTasmna HOBYHO
aBTOMaTUYECKYIO CUCTEMY
nanneTnpoBaHuA, KoTopas pa-

central column that inte-
grates the functions of
feeding the empty pallets,
inserting the interlayers
between one layer and
another and the palletizing
operations

Reduced maintenance
costs and low running
costs, thanks to the ma-
chine’s simple mechanics
and the use of components
of robotic derivation
Extremely simple automa-
tion and management con-
trol, thanks to the intuitive
and easy-to-use man-ma-
chine interface.

6oTaeT ¢ NnakeTamu, NocTynato-
WmMKM OT ynakosLmka LSK 35T,
ycTaHosneHHoro B 2011 roay.
MHTerpauma ¢ cyLlecTByloLLein
NVHWEN BKIOYaEeT B cebA:

- Mannetusatop APS 1550
ERGON c BpawatoLerica
06MOTKOW. YnakoBaHHble
KOHTEWMHEepbI: NakeThbl, MOCTY-
narwowme ot ynakoswmka LSK
35T B popmaTax 4x3 n 6x4
(M3T-6yTbINKM 06BEMOM 0,33
nwn0,5n) ne dopmarax 3x2

(M3T-6yTbINKM 06bEMOM 1 11K

1,5 n). Co3paBaemble nanne-
Thbl: €BPOMNOA00HbI Pa3MepoM
800x1200 n 1000x1200.

End of line for tertiary
packaging

SMI has also supplied a new
automatic palletising system
that works bundles arriving
from the LSK 35T installed in
2011; this integration to the
existing line comprises:

- APS 1550 ERGON palletis-

er with rotating arm wrap-
per

Containers packed: bundles
arriving from the LSK 35T
packer in 4x3 and 6x4 (0.33L
and 0.5L bottles in PET) for-
mats and in 3x2 (1L and 1.5L
bottles in PET) formats
Pallets created: europallet

KoHBeliepbl

®yHKUMA: TPaHCNOPTUPOBKA
yrNakoBaHHOro nNpopykKTa ¢ Bbl-
X0 ynakoBLuMKa.

OcHoBHbIe NpeumylLLecTBa:

+ [naBHOE OBWXXEHMEe yNakoBOK
C BbIX0Aa CyLWeCTBYIOLLEro
ynakoBumka LSK.

+ [pocToi N MHTYUTUBHO MNo-
HATHbIN HTepenc Yeno-
BEK-MalumHa.

* YnpolueHHoe 06cny>xXnsaHue.

+ CHWXeHVe BpeMeHU nepe-
K/0YEHVA MeXAay Npon3Boa-
CcTBaMW.

www.smigroup.it

800x1200 and 1000x1200

Conveyors

Function: carry the packed
product from the outfeed of
the packer

Main advantages:

* Fluid pack movement from
the outfees of the existing
LSK packer

+ Simple, intuitive interface
man-machine

+ Simplified maintenance

* Reduced changeover times
from one production to an-

=

other. mi

www.smigroup.it
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€6 EXPLORING TRACEABILITY IN THE BEVERAGE
INDUSTRY: FROM PRODUCTION TO CONSUMER

A journey through technologies and practices ensuring safety
and transparency in beverage products

29

cept in the beverage industry. Consumers are incre-

asingly interested in knowing the origin and quality
of the products they purchase, prompting companies to
implement increasingly sophisticated systems to ensure
safety and transparency throughout the entire produc-
tion chain. In this article, we will explore the technolo-
gies and practices that are revolutionizing the concept
of traceability in the world of beverages.

I n recent years, fraceability has become a key con-

One of the primary tools used for traceability is radio
frequency identification (RFID) technology. This techno-
logy allows for the application of small RFID tags to
bottles, containing unique digital information. RFID tags

Our Ediforial OFffice

can be read and recorded during each stage of the
production and distribution process, enabling compo-
nies fo monitor and trace the journey of each indivi-
dual bottle. This means that product authenticity can be
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verified, potential security issues can be identified, and
defailed information about the entire supply chain can
be obtained.

In addition to RFID, another technology that is gaining
increasing importance is blockchain. Blockchain is a di-
stributed and immutable digital ledger that securely and
transparently records transactions. In the beverage indust-
ry, blockchain can be used fo create reliable and tamper-
proof traceability. Every transaction, from the purchase of
raw materials to beverage production, can be recorded
on the blockchain, allowing companies and consumers to
access defailed information about the origin, ingredients
used, and production practices. This ensures high food
safety standards and promotes consumer frust in the pro-
duct. However, fraceability is not just about fechnology.
Sustainable practices and collaboration among the va-
rious parties involved in beverage production are equally
important. Many companies are committed to working in
parinership with raw material suppliers, manufacturers,
and distributors o ensure accurate fraceability of beve-
rage products while adhering to sustainability standards.
This active involvement of all stakeholders contributes to
creating a responsible and transparent supply chain.

Furthermore, the use of labels and warranty seals is ano-
ther common tfool fo guarantee fraceability in the beve-
rage industry. labels can provide information about the
place of production, expiration dates, and quality certifi-
cations. Warranty seals, on the other hand, indicate that
the product has not been opened or tampered with. The-
se elements provide additional guarantees to consumers
regarding the safety and authenticity of the products they
are purchasing.
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SCANNY3D: GEOMETRIC
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DEFORMATION CONTROL
ON GLASS BOTTLES

canny3D has designed
and developed a double
laser spot rotating 3D
scanner. It is a patented
device, 100% “Made in ltaly”
that performs a 360 ° scan
without contact, at high speed,
at very high resolution and in a
completely automatic way.

The 3D scanner allows you to
digitize and analyze bottles,
plastic bottles, containers of any
material and shape and various
accessories.

The device returns a high fidelity
3D model and the supplied

36

software offers numerous
functions designed specifically
for the beverage, packaging and
bottling sector, among which the
possibility of exporting the 3D
model as a “solid”, thus ensuring
maximum compatibility with the
main CAD-CAM software.

The scanner management
software contains many features,
including: section analysis and
measurement; assessment of
the centers of gravity; automatic
alignment; symmetry calculation;
quality check; evaluation of
inclination and stability etc.

One of these functions, for
example, allows you to obtain

< IT.FOOD MACHINES »

and analyze all the sections of
the bottle, easily carry out all
measurements, evaluate the
centroids of the sections, align
the 3D model based on the
center of gravity or the symmetry
of a section and more.

Among these numerous
features, one is of particular
importance for quality control on
bottles.

This function allows you to
geometrically and numerically
evaluate the deformations of

a bottle with respect to the
“theoretical” model or with
respect to a reference bottle.
With this function, the software



automatically calculates and
displays the ovality of a section
of the bottle, the accuracy of the
bottleneck screw, the symmetry
of the neck, the inclination
(slope) of the bottle with respect
to the plane, any deformations

in the lateral surface of the
bottle. , and much more. The
automatic screw control of the
bottleneck, among other things,
is very important to ensure a
perfect closure of the cap. These
geometric evaluations are carried
out automatically by the software,
which generates both a graphical
and numerical report, and it is
possible to export the results in
various formats (eg Excel) for
statistical purposes.

The constant mission of the R&D
department is to design systems
that are increasingly accurate,
reliable but at the same time
easy to use for the end customer,
thanks to the use of cutting-edge
technologies. i

www.scanny3d.com

<
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NEW SUCCESS FOR AKOMAG

n recent years there has

been a strong growth in

the market of gallon water

bottles, both in Italy and
worldwide.

Dispensers showed a positive
trend, apart from the temporary
setback caused by the
Covid-19, mainly involving
offices, factories, warehouses
and various communities.
The success of gallon
bottles, in particular those of
reusable PET or PC bottles,
obviously involves the need to
guarantee the safety of water,
and consequently the cleaning
of containers and dispensers.
Which must be accurately and
periodically sanitized. The
water used to fill the gallon
bottles, which can be natural
spring water or water from other
sources, must comply with the
quality parameters defined

in Community legislation on
water intended for human

38

consumption.

Used empty gallon bottles, if
still intact, can be reused. But
before being inserted in a
new filling cycle, they must be
inspected for integrity, absence
of discoloration and possible
odours.

After that, they must be

washed with water and specific
detergents and rinsed thoroughly
with special machines.

Like those built by Akomag, for
example, an ltalian company
specialized in the design and
production of machines and
plants for the bottling industry.

Washing, rinsing, filling,
capping The Monobloc washer
for gallon bottles Sira has

been designed by Akomag for
washing and sterilizing PET or
PC gallon bottles or other bottles
of various sizes, to be filled with
still water.

< IT.FOOD MACHINES »

The washing cycle adapts to

the various production needs

of the end customer and is

very effective. For this machine
Akomag has designed and
produced a special spraying and
brushing device for gallon bottles
that ensures total cleanliness.

Through the use of special
mobile nozzles furniture
(penetrating and rotating), the
machine washes the bottle
internally at high pressure

(5 bar). While the outside is
brushed by means of nylon
brushes.

The machine can be quickly
adapted to the different bottle
formats by simply setting the
type of container to be handled
on the control keyboard.

The stainless steel control
board installed next to the
monobloc is easily accessible
for the operator. The panel is
equipped with a touch-screen
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means of special inverter-
controlled pumps.

A valve designed by Akomag
guarantees a laminar flow and
no contact between the valve
and the bottle.

The filling is carried out by
means of a special metering
device that ensures extreme
filling accuracy.

The capper consists of
soundproof vibrating hopper, a
descent channel, and a tear-off
pick-up head.

The closure of the bottle is
guaranteed by an inclined

for the complete management grips the bottle neck while pressure belt characterized with

of all line functions, and the ejecting the cap. adjustable pressure.

display of operating parameters | The system is safe, but it can

and alarms. be equipped with a system for All adjustments are automatic
the selection and ejection of and managed from the control

The Monobloc features an gallon bottles that have not been | panel fi

automatic de-capper in stainless | properly de-capped.

steel: a pneumatic system The bottles are then filled by www.akomag.com

always LEADER
in MAJOR projects

»
.

[w]

aAllomAG

Frazione Diolo, 15/D - 43019 Soragna (PR), Italy
Telefono: 0524.599097 | Email: info@akomag.com | www.akomag.com
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CRAFT BEER BRANDING: THE KEY
TO STANDING OUT IN A GROWING MARKET

ncreasingly popular in
recent years, resulting
in a crowded and
competitive market. To
stand out and build a strong
brand presence, craft beer
breweries can employ several
effective branding strategies.
Here are some key branding
strategies to consider:

Authentic Storytelling

Craft beer enthusiasts
appreciate the story behind a
brand. Share the unique history,
inspiration, or brewing process
that sets your beer apart.

Use compelling narratives on
your packaging, website, and
social media platforms to create
an emotional connection with
consumers.

Unique Brand Identity
Develop a distinct brand identity

40

that reflects your brewery’s
values, personality, and target
audience. This includes creating
a memorable logo, eye-catching
labels, and consistent visual
elements that differentiate your
brand from others.

Creative Label Designs
Craft beer labels are an excellent
canvas for creativity and self-
expression. Engage talented
artists or graphic designers
to create visually striking and
distinctive labels that catch
consumers’ attention on store
shelves. Consider innovative
printing techniques or special
finishes to enhance the visual
appeal.

Engage with the Community
Craft beer enthusiasts
appreciate local and community-
driven initiatives. Participate in
local events, sponsor community

< IT.FOOD MACHINES »

activities, or collaborate

with other local businesses

to showcase your brand’s
commitment to the community.
Engaging with the local
community fosters loyalty and
word-of-mouth marketing.

Consistent Quality
Maintaining consistent quality is
crucial to building a strong brand
reputation. Craft beer drinkers
value the unique flavours and
quality of the product.

Ensure that your brewing
process, ingredients, and
quality control measures are
consistently delivering a high-
quality product.

Innovative Flavours and Styles
Experiment with unique and
innovative flavours and beer
styles to pique the interest of
beer enthusiasts. Offer limited-
edition or seasonal brews to



create a sense of exclusivity and
anticipation among consumers.

Engaging Social Media
Presence

Utilise social media platforms
to engage with your audience,
share behind-the-scenes
content, and build a community
around your brand. Encourage
user-generated content and
actively respond to customer
feedback and inquiries.

Brewery Tours and Tastings
Inviting consumers to experience
your brewery firsthand through
tours and tastings can create a
lasting impression. It allows them
to connect with your brand and
gain insights into the brewing
process while developing brand
loyalty.

Collaborations and
Partnerships

Collaborate with other breweries,
local businesses, music bands,
or food brands to create unique
products or events. These
partnerships can expand your
reach, attract new customers,
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and generate buzz around your
brand.

Earlier this year, Bira 91
partnered with 5 IPL teams

this season serving as an
official partner for Mumbai
Indians, Delhi Capitals, Royal
Challengers Bangalore,
Sunrisers Hyderabad, and
Kolkata Knight Riders. Similarly,
BLR Brewing Co. collaborated
with Great State Aleworks

to create a unique beer to
celebrate the rich flavours

of South India and Brewdog
collaborated with Paul and Mike
to create Flavourful Mango IPA
beer-inspired chocolate.

Environmental Sustainability
Showcasing your commitment to
environmental sustainability can
resonate with environmentally
conscious consumers. Use eco-
friendly packaging materials,
minimise waste, and support
local sustainability initiatives to
differentiate your brand in the
market.

Bira 91, Gateway Brewing Co,
Simba, Geist & Arbor Brewing
Company are actively working

< ITLFOODMACHINES »

toward sustainability by focusing
on energy conservation, water
management, waste reduction,
and sourcing practices. By
integrating these sustainable
practices into their operations,
they demonstrate their
commitment to environmental
responsibility and inspire other
breweries to follow suit.

Conclusion

Always keep in mind that
building a successful brand

in the craft beer sector
necessitates a blend of sincerity,
originality, consistency, and
in-depth market knowledge. By
implementing these strategies,
you can differentiate your craft
beer brand and stand out in the
market. il

www.brewer-world.com
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AIR MOTORS: INTEGRATION
WITHIN CAPPING MACHINES

IN THE FOOD INDUSTRY

Iso in the Food Industry,
Air Motors are excellent
solutions, exploiting the
use of compressed air,
that can be used as integrable
components on machinery
or to hand tools, and can be
therefore effective in numerous
applications.

Their use in the Food Sector is,
in fact, really heterogeneous,
being incorporated into
machinery to stir substances or
liquids, to mix, to drive clipping
machines in meat processing or
to cap recipients.

The Case Study described by
Mr. Nicola Pellizzari, Fiam

FidMm

PEOPLE AND SOLUTIONS

Group’s Product Manager for
Air Motors, and related to a
company in the Food Industry
producing synthetic casings,
refers to this specific function.

In fact, the above-mentioned
synthetic casings, used to cover
cured meats, have to be kept in
appropriate jars, immersed in a
25 % saltwater solution for their
perfect/proper preservation. The

customer was looking for an
effective technology that could
eliminate the manual work of
closing the lids of plastic jars

in the production line, thus
optimizing production operations
even at this stage.

For this purpose, Fiam has
designed and produced a
customized air motor to be
combined with a capping head,
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with the function of rotating it to
tighten the plastic lid of casing
jars.

The capping is done by taking
advantage of the stall torque of
the air motor.

Considering the highly humid
and corrosive environment, the
customer discarded from the
beginning the idea of installing
an electric motor, to avoid short
circuits that would be created
due to the presence of a high
percentage of humidity, and
secondly, to avoid corrosive
phenomena resulting from the
presence of water and salt in the
solution contained inside the jars
containers.

The application involved an air
motor made with an outer casing
of plastic material of the type of
POM C Ertacetal, a material that
gives high mechanical strength
as well as excellent dimensional

stability. In addition, stainless
steel AISI316 has been used
for the output shaft in order
to definitively avert the risk of
corrosive phenomena.

From this Case Study we can
see the main advantages of an
Air Motor for Food machinery, an
industry characterized by high
humidity and with strict cleaning
and sterilization requirements,
for which Motors have all the
necessary features:

« IP67 degree of protection that
prevents water/steam/dust
from entering the motor and
damaging it

« Safe and reliable operation
even at high temperatures

* High corrosion resistance due
to galvanic treatments that
make them highly resistant to
aggressive agents

* Fabrication with high-quality

stainless steel according to
ISO standards

» Gears lubricated with food-
grade lubricant

« Cavity-free outer surfaces
that prevent dust and dirt
accumulation and ensure ease
of cleaning and sterilization

Not only Fiam offers a wide
catalog range of models in

the stainless steel version

with IP67 Protection and with
ATEX Certification, perfect for
application in the Food industry,
but there are also numerous
“unique” customized solutions,
often designed together with
the customer in co-engineering
mode.

A truly important aspect of
distinction of Fiam and our R&D.

www.fiamgroup.com
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PELLACINI - THE FUTURE-PROOF,
FOOD-TECH INDUSTRY

t all started with the aim of company specialized in the experience gained in the
enhancing and preserving design and construction of fruit international field, is now
all the flavour of tomatoes, and tomato processing plants, able to respond to a market
one of the symbols of became the protagonist of that is increasingly attentive
Made in Italy excellence and various innovations, through the | to productivity, safety and
of the Parma area. From then creation of numerous industrial environmental sustainability.
on, it was 1896, the year the patents, and the expansion of its
company was founded, the commercial prospects abroad. What are your peculiarities
synergy between industry Pellacini Engineering has and operating philosophy?
and agriculture became experienced all the stages of Our peculiarity is that of being
increasingly consolidated, growth in the food processing able to transfer into the present
and Pellacini Engineering, a sector, and, thanks to its the great wealth of knowledge
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Transforming food in a smart, sustainable way.
Talking about it is engineer Francesco Pellacini,
owner of Pellacini Engineering.

acquired over a century of work,
and that of adopting a production
methodology in line with the
needs of economy and technical
effectiveness demanded by

the current market. Indeed, our
production philosophy is based
on an innovative methodology:
the Tailoring System. We design
solutions based on the specific
needs of the customer, and,
free from our own production
constraints, choose the most

suitable workshops for each
project, managing the tailored
production process, and directly
controlling each phase to
guarantee the best quality to
price ratio.

In a global context in which

it is increasingly difficult

to stand out, how have you
achieved it? It is well-known
that the Pellacini brand is a
strength ...

Our story began with a first
workshop in 1896, entirely
dedicated to tomato processing,
helped by our location in the
Parma area. In 1925, we
registered our first patent: the
“Reviati System Mixer” was the
first prototype of the current
continuous pasteurizer. Among
our firsts was that of having been

among the very few in Italy to
experiment with an aseptic filling
system in pre-sterilized bags,
respecting strict international
standards.

he Pellacini brand is known all
over the world. On the market
for several generations, it has
created a network of customers,
in both strategic countries
and markets where it has
presented itself as a first
mover. This diversification has
ensured territorial coverage and
an excellent brand reputation.
Interest and trust have

always grown, and customers
associate Pellacini with a highly
competitive quality to price ratio.
Today more than ever, with

the affirmation of the principles
of sustainability and energy
efficiency, a space is opening up

< [T FOODMACHINES »



for the evolution of production
processes that particularly
concern the food sector. And it
is precisely in this direction that
Pellacini is directing its R&D,

as evidenced by some already
consolidated projects that aim to
optimize resources, in terms of
both energy and raw materials,
for example, by creating plants
aimed at recovering up to 95%
of production waste.

What commercial strategy
and goal does Pellacini
Engineering have? What are
the results of the Pellacini
Engineering — Co.Mark
collaboration?

Pellacini’'s commercial strategy
has always been based on its
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PA3JINB

MaLUWHbI - NPUBoPbI

excellent reputation, acquired
and consolidated over 125 years
of history. The good references
of previous customers have
made it possible to acquire
new ones, while relations with
returning customers have been
consolidated by a prompt and
efficient after-sales assistance
and spare parts service.

That said, competition, new
technologies and the new
production model have made

it necessary to take action to

generate more contacts and,
above all, ensure continuity.

On this basis, a fruitful
collaboration came into being
with Co.Mark, a consultancy
company specialized in
internationalization, with the

aim of constant growth and an
organic coverage of the markets
in which Pellacini Engineering
operates

www.pellacini.com

ellacini

FOOD TECH IN FOOD VALLEY

© o,
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Gulfood Manufacturing offers innovative solutions
to connect the global food manufacturing industry,
providing platforms to unveil new products,
services and technologies, connect with industry
leaders, address key challenges, create new
business opportunities, and gain valuable insights
into emerging market trends.
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

PA3BUBAI CBOM

BU3HEC C MOMOLLBbIO
NMPON3BOACTBEHHbIX
NMHUN ONA NEKAPHU

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

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

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

pa.

INDUSTRIAL BAKERY LINE

NMPEBOCXOQOHLIE XJ1E-
BOBYJIOYHbIE LIEXA ANA
NMPEBOCXOOHbIX U3OE-
nun

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

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

MAKE YOUR BUSINESS
RISE WITH INDUSTRIAL BAKERY
LINE TECHNOLOGY

BL is a leading Company

in the food plants industry,

specialized in the planning,

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

EXCELLENT BAKERY
PLANTS FOLLOW GREAT
RECIPES

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

< IT.FOOD MACHINES »

rapidly convertible for any kind
and variant of product.

IBL allows for the utmost
versatility and flexibility in the
production layouts: from the
configurations that contemplate
manual labour to fully-automa-
ted lines and according to the
different production needs and
the desired product quantities.
IBL also offers maintenance
and assistance, upgradings
and modifications of pre-
existing production layouts:
always pursuing the most
advanced concept of service
and providing innovative solu-
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npomn3soncTeo xneba - KOHOWUTEepCKune nagenna

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

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

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

tions on a case-by-case basis.

GIVE YOUR BUSINESS THE
BEST FRAGRANCE, TASTE
AND ASPECT

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

- SOFT COOKIES
- HARD BISCUITS

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

M OsAa cermeHTa xneba u cno-
€eHoro TecTa:

- AND CRACKERS

- FILLED AND WIRE CUT
- COOKIES

- DROPPED COOKIES

- CAKES

and for the bakery segment
bread and puff pastry:

- PUFF PASTRY
- CROISSANTS
- BRIOCHES

- TIN BREAD

- BAGUETTES

- BREADSTICKS

< IT.FOOD MACHINES »

- C/IOEHOE TECTO
- KPYACCAHDI

- BPUOLL

- ®DOPMOBOW XJIEB
- BATETHI

- XJIEBHbIE MAJIOYKU
- CYXAPU

- XJIEB ®OKAYYA

- APABCKWIA XJEB
- XJIEB HABATTA

- NABALL

- MUUA

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

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

- RUSKS

- FOCACCIA BREAD
- ARABIC BREAD

- CIABATTA BREAD
- PITA

- PIZZA

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

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

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

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

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

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

50

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

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

FRESHLY BAKED NEWS:
BIG CHANGES AT IBL

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

MR ZUMERLE, YOU HAVE

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

SIGN OF GROWTH ...

Our growth is the direct con-
sequence of the increasing

< IT.FOOD MACHINES »

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

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

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

HOW DO YOU COMMIT
YOURSELF TO THIS CHAL-
LENGE?

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

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

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

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

3TOT BbI30OB, UTO OH
oA BAC OBHAYAET?

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

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

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

IN SHORT, IBL PROVIDES

THE CLIENTS WITH:

- HIGH GLOBAL QUALITY OF
THE LAYOUTS

- HIGH RELIABILITY AND DU-

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

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

RABILITY

- WIDE CHOICE OF TECHNI-
CAL SOLUTIONS

- FAST LAYOUT ASSEMBLY

- REMARKABLE COST-EF-
FECTIVENESS

< IT.FOOD MACHINES »

BKPATLE IBL NPEOO-

CTABJIAET KJIMEHTAM

CNEAVYIOLUEE:

- BbICOKOE HA MMPOBOM
YPOBHE KAYECTBO LIEXOB

- BbICOKAA HAOEXHOCTb
1 OOJITOBEYHOCTb

- LLWPOKW BbIBEOP TEX-
HNYECKNX PELLEHUN

- BbICTPbLIN MOHTAX

- BbICOKYIO PEHTABE/1b-
HOCTb

- MNTAHOBOE TEXHUNYE-
CKOE OBCIJTY>XBAHUE

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

www.bakervline.com

- PLANNED MAINTENANCE
BY PROTOCOL

- REMOTE OR ON-SITE
TECHNICAL ASSISTANCE.

www.bakeryline.com
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FOOD MACHINERY INDUSTRY ROME

acrnosioXeHHana B Wta-

num komnanma |.M.AR.

crneumanmsnpyeTca Ha

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

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

C 1947 roga Mbl NPON3BOAUM
obopypoBaHue 1 hopmbl onA

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

B nomeweHnax IMAR paboTtaeTt
11 4yenosek.

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

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

N3BOACTBA HEKOTOPbIX Y3/10B
MaLlvH.

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

[ocTynHbl NATb MOAEeNen:

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

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

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

| FOOD MACHINERY INDUSTRY ROME

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

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

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

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

Our machinery fulfill any pro-

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

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

3.600 pcs/h,

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

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

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

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

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

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

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

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

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

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

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

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

<«ITALIAN FOOD MACHINES »
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€€ THE WINE INDUSTRY IS RENEWING ITSELF:
INNOVATION AND ADAPTATION TO ECONOMIC
AND CLIMATIC CHALLENGES 44

Despite the challenges of rising costs and climate change, the wine
industry embraces innovation and adapts for a sustainable future.

xicating scents and flavors, increasingly complex

challenges await producers. The wine industry is
facing a dual threat: rising costs and climate change.
These factors, combined, are putting significant strain
on companies’ efforts to produce quality wines and
maintain their economic sustainability.

I n the enchanting world of wine, filled with into-

Our Edirorial Office On one hand, wine production costs are increasing
due fo various factors. Rising energy prices, packo-
ging materials, agricultural equipment, and fuels are
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significantly impacting the budgets of wineries. In many
cases, producers are forced to raise prices on their pro-
ducts to compensate for these additional costs, but this
can jeopardize competitiveness in global markets and
consumer loyalty.

On the other hand, climate change poses a direct th-
reat fo the wine industry. Alterations in climate patterns
affect grape ripening, water availability, and the onset
of plant diseases. Temperature variations and extreme
weather events can cause damage fo vineyards and
winemaking structures, compromising the quality and
quantity of the harvest. Traditional wine regions are ex-
periencing reduced grape yields, while some emerging
new regions are seeking fo adapt to the new climatic
conditions.

To tackle these challenges, wine producers are adopting
various strategies. Firstly, they are investing in advan-
ced technologies to improve production efficiency and
reduce energy costs. The use of drip irrigation systems,
implementation of sustainable farming practices, and
adoption of renewable energy are just some of the so-
lutions that companies are employing to mitigate the
financial impact of rising costs.

Additionally, wine producers are seeking to adapt to
climate change through the diversification of grape
varieties cultivated. Many vineyard owners are expe-
rimenting with new heat- and droughtresistant varieties
fo ensure continuous production despite changing envi-
ronmental conditions. At the same time, some compa-
nies are sfriving to reduce their carbon footprint through
sustainable emissions management and the adoption of
ecofriendly farming practices.
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KpaTkmne HOBOCTU

YHUKAJIbHAA BO3SMOXHOCTb
CO30ABATb BMECTE
MHHOBALIMOHHbLIE U YCTONYUBBLIE

MPOEKTDI

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

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

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

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

A UNIQUE OPPORTUNITY TO
CREATE INNOVATIVE AND
SUSTAINABLE PROJECTS

e ongoing health emer-

gency worldwide has

seen, as an effect on

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

keep our body strong and in
shape.

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

The UN General Assembly
has declared 2021 the In-

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

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

education—toward a healthy

58



< [T FOODMACHINES »



KpaTkmne HOBOCTU

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

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

MoTpebutenn nepexomAaT K
6onee cbanaHcMpoBaHHOMY
NMATAHWIO; OHW BHUMATENbHbI
K MPOMCXOXXAEHMIO NPOAYKTOB
nMTaHWA, OTKyaa oHn 6epyTcA
N Kak Npon3BoOAATCA.

Tak>xe nogyepkmBaeTcA Heob-
XOAMMOCTb TOr0, YTOObI CEKTOP
OBOLLEN N (hpyKTOB NPOJOS-
»Kan ABuratbCA B HanpaBneHnn
6onee yCTon4YMBOro npom3Bos-
cTBa, 60511ee ahHEKTUBHOIO

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

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

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

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

NCNoNb30BaHNA NPUPOLHbIX
pPecypcoB, BHEAPEHMA Hayy-
HO 0OOCHOBAHHbIX METO0B U
HOBbIX TexHonorum ansa obe-
crneyeHna NpocexXMBaemMocTu
1 6€30MacHOCTU NPOAYKLUUMN.

Takum 06pa3omM NULLEBBLIM KOM-
naHWAM NpuaeTcA aKkTUBU3U-
poBaTb CBOM ycunuA B 6opbbe
3a cokpalleHue notpebneHma
3HEepPrumn n peKoHBEPCUIO OTXO-
[0B.

BeraHckue n BeretapmaHckue
NPOAyKTbI CTann ocobbim
PbIHKOM, B KOTOPbI/ MOXXHO
WHBECTUPOBATb C MOCTOAHHON
oTpaven.

B 10 ke BpemA Bce 6onee
nonysspHa Tak HasblBaemas
efia Ha XxoLy Unn «roToBas K
ynoTpebneHunto» (Hanpumep,
cbanaHcupoBaHHoe 61040 13
yrneBoaoB, OBOLLEN N 6ENKOB),

sistent return on earnings.

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

ing.

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

Having ascertained that
this production segment will

cBeXasn, C KOPOTKMM CPOKOM
XpaHeHuA, (B TOM Yncne ansa
NOBbILWEHNA KavyecTBa 1 pasHo-
06pasua), npurogHanA Kak ega
Ha BbIHOC Af1A Tex, KTo paboTta-
€T W y4nTCA yaaneHHo, unn na
AOMa; 4acTo ynakoBbiBaeTCcA B
HOBYIO 3KOJIOTMYECKN YUCTYIO
yNakoBKYy.

Takum o6pasom mccnenosa-
HMA NONYYUNN U NPOAOIKAIOT
nosly4aTb CUSbHbIN UMMYbC
pblHKa.

YyuTbiBas, YTO OaHHbIV cer-
MEHT npou3soacTea byner
ocTaBaTbCA B pacTyLem TPeH-
[e, UHBeCTULIMM B Hero ce-
rogHA ctTaHoBATCA ele bonee
BbIFOAHBbIMU.

Tecnoceam cnocobHa npea-
JNIOXUTb NepenoBble TEXHO-
JIorMyecKre pelleHmnsa; Kak

OTOeNbHbIK MaLUWHbI, TaK K

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

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

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

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

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

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

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

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

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

< ITFOOD MACHINES »

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

- COKpaLLeHu1o noTpebneHna
BOApbI.

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

hygienic design, safety food

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

tion.

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

< ITFOOD MACHINES »

63



HOBOCTHU

64

KpaTkmne HOBOCTU

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

< ITFOOD MACHINES »

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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ALBRIGI: ©ISOBPETATEJIbHOCTD,
CTWUJ1b U TEXHOJIOTUI

paHeHune, CMeLLVBaHmE,
B3BELLMBaAHWE, N3Mepe-
HMe, 0O3MPOBaHNE XXNa-
KOCTEN, NX HarpesaHne
N OXnaXaeHue, Bakyym 1 oas-
NeHune, nepekayka >XmaKocTem —
3TO Halla cneumanusauus.

AlbrigiTecnologie MoXeT Ha-
3Batb ce6A MMPOBbLIM TNOEPOM

B NMPOV3BOACTBE YCTaHOBOK U3
HepXXaBeroLen cTanu ona nuie-
BOW NPOMbILLNIEHHOCTU, B1O-HaHO
TEeXHONornin u HedpTeno6bLI4M.

Ha npoTa)xeHnn MHorux net
AlbrigiTecnologie nayyaer, uc-
cnepyeT 1 9KCNepUMEHTUPYET C
HOBbIMW PELUEHUNAMN C FNTaBHOM
LieSIblo — MPON3BOACTBO KOM-
NNEKCHbIX YCTAHOBOK CO BCEMM
TEeXHONOorMAMK ANA nepegaym

ALBRIGI: INGENUITY,

1 06paboTKU XMOKOCTEN «Mox,
K/0Y», BMOTb A0 NOCTaBKM
TEXHOSOMMYECKNX pesepByapoB
CamMoro BbICOKOrO Ka4ecTBsa,
YTOObI NPEAIOXKUTL CBOUM
KMEHTaM yCryrn v TEXHOMOMnK,
HanpaBsfieHHbIe Ha 3KOHOMUIO
[eHer, cCokpalleHne pacxoaos,
BpPEMeHU, 3arpA3HEHUA U Hey-
[O6CTB, a TaKXe Ha yBenmyeHne
NPOV3BOACTBA, MOMOranA KiveH-
Tam Takum o6pasom nonyvnTb
NPECTMXHbIA NPOAYKT Camoro
BbICOKOrO KayecTBsa.

Cnepnyn aBonOLMM pPbiHKa 1
NoTpebHOCTAMM NPOM3BOACTBA,
Albrigi co3gaeT Kak Hapy>XHble,
Tak 1 BHYTPEHHWE YCTaHOBKN
ANA XpaHeHNA 1 CMeLIMBaHuA
NULLEBbLIX XXNOKOCTEN B COOTBET-
CTBWM C npasunamm 6e3onacHo-
CTW ONA TeX, KTO UX UCTONb3YeT,

noatomy npasuna HACCP, FDA,
PED, ATEX, ANTISISMICI faB-
NAOTCA OCHOBOMONAratoLwmmm
npasunamu, yctaHaBnmBato-
UMMM OCHOBHbIe TpeboBaHUA K
pesepsyapam AlbrigiTecnologie.
Bce cnctembl KOMMNIEKTYIOTCA
Hacocamu, Tpybonposogamu,
JaTymKamy Beca 1 ypoBHH,
cyeTUYMKaMm NINTPOB, PYYHBIMA 1
NMHEBMaTUYECKUMM KranaHamu,
HacCbILLEeHNEM NHEPTHBLIM rasom,
asotom, CO2, aproHom, BbICOKO-
NPOV3BOAMTENbBHBIMY Cieumanm-
3MPOBaHHbIMW 3MIEKTPUYECKMN
naHenAMK ynpasneHunsa, Hesa-
MEHVMbIM MHCTPYMEHTOM AnA
ynpaBneHuna nobon cucTeMom
MK v MNMJIK ana ynpaenenna npo-
LeccaMm nepexkaykm, Kotopble
paboTaloT Kak B Py4HOM, Tak U B
aBTOMAaTUYECKOM pPeXMME C auc-

STYLE AND TECHNOLOGY

toring liquids, mix-

ing liquids, weighing,

measuring, dosing

liquids, heating and
cooling liquids, vacuum or
pressure, transferring liquids
is our speciality.

Albrigi Tecnologie can define
itself as a world leader in the
production of stainless steel

plants for the food, bio-nano

technologies and oil produc-
tion.

For years Albrigi Tecnologie
has been studying, research-
ing and experimenting new
solutions with the main ob-
jective of producing complete
plants with all the technolo-

gies for transferring and pro-
cessing liquids on a turn-key
basis up to supplying process
tanks of the highest quality in
order to offer its customers
services and technologies
aimed at saving money, re-
ducing costs, time, pollution
and inconveniences, as well
as increasing production and
above all helping its custom-
ers to obtain a prestigious
product of the highest quality.

Following the evolution of the
market and the production
needs, Albrigi creates both
outdoor and indoor plants

for the storage and mixing

of food liquids in compliance
with the safety regulations for

< [T FOODMACHINES »

those who use them, there-
fore the HACCP, FDA, PED,
ATEX, ANTISISMICI regu-
lations are the fundamental
rules that dictate the basic
requirements of Albrigi Tec-
nologie tanks.

All systems are complete
with pumps, piping, weight
and level sensors, liter coun-
ters, manual and pneumatic
valves, saturation with inert
gas, nitrogen, CO2, argon,
high performance dedicated
electrical control panels, an
indispensable tool to operate
any P.C. system and PLC for
the management of transfer
processes that operate in
both manual and automatic

65



HOBOCTHU

66

TaHUWOHHbLIM KOHTPOJIEM npoLiec-
ca, ynpasnfaemMbIM C NOMOLLbIO
creumnanmsnpoBaHHbIX NporpamMm
C anropyTMamu, cokpatiaroLwmmm
TpygosartpaThbl Ha 70%.

LLInpokuni cnekTp cuctem no3eo-
NAET KOHAMLMOHMPOBATb HOBbIE
N CyLLECTBYIOLLME pe3epByaphbl: C
MosIOCTAMU, TEMNI0O0OMEHHUKAMMU,
TepmonnacTvHamm, N3onaumnen
Tpybonposogos, TAL, napo- n
TepMoMacnAHbIMK reHepaTopa-
mu. MaporeHepaTopsl Albrigi Mo-
ryT UCMONb30BATHLCA NPU HU3KOM,
CpenHEM 1 BbICOKOM AaBNEHUN;
NX OT/IMYHAA NPON3BOANTESb-
HOCTb ABIAETCA Pe3yNbTaToM

mode with remote control
process, managed by cus-
tomised programs with algo-
rithms reducing manpower by
70%.

A wide range of systems
allows to condition new and
existing tanks: with cavities,
heat exchangers, thermo-
plates, pipe insulation, ther-
mal power stations, steam
and thermal oil generators.
Albrigi steam generators
can be used with low, medi-
um and high pressure; their
excellent performance is the

KpaTkmne HOBOCTU

pa3paboTKM N KOHCTPYKLMK, pas-
paboTaHHbIX Ana obecneyeHns
MaKCMMasnbHON HaJEeXHOCTU 1
ponroseyHocTU. OHKM OTBEYAOT
caMblM BbICOKUM TpeboBaHMAM
CpenHuX 1 KpynHbIX npeanpua-
TUIA 1 rapaHTUPYIOT 3HAYNTENb-
HYIO 9KOHOMMIO SHEPruun.

MpombiBKa ABNAETCA OYEHb BaXK-
HbIM 3TanoM B fit060M oTpacnu,
MOCKOJSIbKY OHa Heobxoamma ons
NOAroToBKM BCero obopynosa-
HMA 1 YCTaHOBOK K Mpoueccam,
ANA KOTOPbIX OHW NpefHa3Ha-
yeHsbl. AlbrigiTecnologie cneun-
anu3upyeTcA Ha N3yyYeHnu un
NPUMEHEHWN PYYHbIX N aBTO-

result of a design and con-
struction conceived to en-
sure maximum reliability and
durability.

They meet the requirements,
even high ones, of medium
and large plants and guar-
antee a considerable energy
saving.

Washing is a very important
phase in any sector, in order
to prepare all equipment and
plants for the processes for
which they are designed. Al-
brigi Tecnologie is specialized
in the study and application of

< [T FOODMACHINES »

MaTU4eCKUX CTaLMoHapHbIX
MOIOLLMX YCTAHOBOK, NOSTHOCTHIO
nporpaMmmpyemMblx, ynpasna-
embIx MNJ1K, ¢ HacTpanBaeMbIm
nporpaMmHbIM obecrneyeHem n
CMCTEMaMM CaMOTeCTUPOBaHNA
npowecca BnioTb 40 NOSHON
CaHUTapHOM 06paboTKKM 1 CTEPU-
NM3aumn B KaXKO0W BHYTPEHHEN
NN BHELLUHEN TOYKe, Bcerga ¢
cobnoaeHnemM TpeboBaHnn K
OKpY>KatoLLern cpefe v CHUXEHW-
em 3arpAsHeHnA Ha 80%.

Albrigi: n306peTaTenbHOCTb,
CTWNb U TEXHOMOrMKN Ha cryxbe
MLLEBOIN MPOMbILLNIEHHOCTU. il

www.albrigi.it

manual and automatic fixed
washing plants completely
programmable, managed

by PLC, with customizable
software and self-testing
systems of the process up to
the complete sanitization and
sterilization in every internal
or external point, always re-
specting the environment and
reducing pollution by 80%.

Albrigi: ingenuity, style and
technology at the service of

=

the food industry.

www.albrigi.it
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KpaTkmne HOBOCTU

.C.F. & WELKO NAPTHEP
B OBJIACTU NHHOBALUA

.C.F. & Welko, utanbaHckasn

KOMMNaHWA, pacnosioXeH-

HaA B NPOOOBO/IbCTBEHHOM

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

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

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

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

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

.C.F. & WELKO PARTNER
FOR INNOVATION

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

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

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

Hundreds of our customers
successfully produce a wide

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

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

< ITFOOD MACHINES »

yuumTbiBatoLLEeMy TpeboBaHUA
HaLMX KIIMEHTOB.

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

requirements and in full re-
spect for the environment.

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

67



HOBOCTU

68

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

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

innovation. This means the

key partner for your suc-

cess.

Our company has an inno-

vated and fully equipped

research-testing laboratory,

which allows our customers

to:

+ simulate and test product
behavior under processing
conditions

KpaTkmne HOBOCTU

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

Ha Hawem npegnpuatumn pabo-

TaeT coBpeMeHHas, 06opyno-

BaHHas no nocnegHemMy crioBy

TEXHVKW, NccnepoBaTesib-

CKO-UcnblTatenoHanA nabopa-

TopuA, KoTopanA npeaaraeT

HaWuM KJIMeHTaMm:

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

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

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

* make the proper plant,
machine and equipment
choices

« fully understand product
treatment characteristics

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

* provide technological assis-
tance for new solutions.

< ITFOOD MACHINES »

+ OnpepeneHne NepeMeHHbIX
3HayeHuin npouecca n ane-
MEHTOB, HEO6XOAUMbIX A/1A
nnaHMpoBaHuA 1 onpepene-
HUA pa3MepoB.

* TeXHMYECKYO NOOAEPXKKY Npu
BHELPEHNN HOBbIX PELLEHWNI

B Hawemn nabopatopum R &

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

www.icf-welko.it

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

www.icf-welko.it
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KpaTkmne HOBOCTU

LAMINATI CAVANNA: MNACTUKOBAA
NIAMWHWPOBAHHAA NMNEHKA 1A TMBKOW

YNAKOBKW

1969 roga mbl

3aHnmaemcA

NaMUHNPOBaHNEM

1 NOKPbITUEM
MIacCTUKOBOW MMEHKM Oia
ceKTopa rmbkon ynakoBKuU ans
nuesoro, hapmaueBTUYECKoro,
KOCMETUYECKOro, TEXHNYECKOTO,
3NEKTPUYECKOrO 1
NPOMBbILLNIEHHOIO CEKTOPOB.

Hale nponsBoacTBO NoLwaabio
15500 kBagpaTHbIX METPOB, U3
KOTOpbIX 0Kos10 8000 - KPbITbIX,
pacrnonoXeHo B NPOMbILLIEHHOM
3o0He Kanenpacko (MbAadeHua).
Mbl paboTaem OT MMEHU

TPETbMX CTOPOH [51A OCHOBHbIX
NTanbAHCKUX NepepaboTyMKOB,
n 6narogapA ceoen
HEN3MEHHOWN NPUBEPXKEHHOCTU
1 MONCKY WHHOBALMOHHbIX
peLleHnin, cnegmm 3a
MEHAIOLLMMCA pacTyLwmmM
PbIHKOM B HENPEPbLIBHOM
TEXHOMOrMYeCKON 3BONOLIMN.

OKCNepUMEHTUPYA C HOBbIMU
mMaTepvanamu n Kneamm, u
6naropapA CO6CTBEHHbIM
HOy-xay, 060pyLOBaHNIO U
CWNbHOM cneunanmsaumm, Mol
B COCTOAHWUW peann3oBbiBaTb
npoLecchl No 3anpocy

LAMINATI CAVANNA:
PLASTIC LAMINATING FILMS
FOR FLEXIBLE PACKAGING

ince 1969 we have

been laminating

and coating plastic

film for the flexible
packaging sector for the
food, pharmaceutical,
cosmetic, technical, electrical
and industrial sectors. Our
production site of 15,500
square meters, of which
about 8,000 are covered, is
located in the industrial area
of Calendasco (Piacenza).
We work on behalf of third
parties for the main lItalian
converters and thanks to our
constant commitment and

the search for innovative
solutions we have followed a
changing and growing market
in continuous technological
evolution. We experiment
with new materials and
adhesives and thanks to our
know-how, our machinery
and our strong specialization
we are able to carry out the
processes requested by

the customers who rely on
us. We work closely with

the R&D departments of
many ltalian companies,

and we often carry out tests
and experiments on new

< [T FOODMACHINES »

KIIMEHTOB, KOTOPbIE HaM
JoBepAtoT. B coTpyagHuyecTBe
C Hay4HO-MCCNeaoBaTenbCKMMU
oTAenamm MHOrmx
UTaNbAHCKMX KOMMaHWi

4acTo NPOBOAVM UCTbITAHNA

W 9KCNEPUMEHTbI MO HOBbIM

LAMINATI
CAVANNA

Anna Paola Cavanna

packaging solutions both

in laminating films and in
lacquering and varnishing.
The food sector accounts
for more than half of our
total volume of processing
for this reason we are

ISO 9001: 2015 and BRC
PACKAGING certified. In
the production department
we have six laminating
machines; the solvent
technology, with two solvent-
based duplex lines “BOBST”
and a solvent-based triplex
line “NORDMECCANICA”,
allows us to produce double,
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YNaKOBOYHbIM PELUEHNAM KaK
B TaMMHMPOBaHMN NNEHKOK,
Tak 1 B NakMpoBaHUK, 1
oKpawwmBaHnn. Ha nuweson
CEKTOp NpuxoamTcA

60nee NnosoBUHBGI

Hawero obuero obbema
Npon3BOACTBa, NO3TOMY Mbl
cepTudguumpoBaHbl ISO 9001:
2015 n BRC PACKAGING.

triple in-line or quadruple
laminates, with or without
aluminum with corona
tractors on all the unwinding
stations. The structures
produced are made on

the basis of our customer
requests and technologies:
barrier, pasteurizable,
sterilizable, retort. The
solvent-less technology, with
three “NORDMECCANICA”
solvent-less duplex lines,
allows us to create double or

HOBOCTHU

KpaTkmne HOBOCTU

B npon3BoACTBEHHOM Liexe

y Hac WeCTb MalvH AnA
NaMUHMPOBaHWA; CONbBEHTHAA
TEXHONorunaA, npeacTaBneHHan
OBYMA OYNAEKCHBIMU IMHUAMN
Ha COSIbBEHTHOM OCHOBE
BOBST 1 TpNAeKCcHON NnUHnen
Ha COSIbBEHTHOM OCHOBE
NORDMECCANICA, nossonseTt
HaM NPoM3BOAUTb ABOWNHbIE,

triple laminates with corona
tractors on all unwinding
stations. We have different
mixers that are able to use
different adhesives, even
single-components for paper.
We carry out the cutting
phase of plastic materials
for third parties, with the
possibility of customized
formats; in fact, we have
two cutters to cover all
possible reel cutting needs
and both cutters have single

< [T FOODMACHINES »

TPOWHbIE NN YETBEPTHbIE
namuHartbl, C aNtoMUHUEM U
6e3 Hero, ¢ KOpOHO0B6PaboTKOW
Ha BCEeX CTaHUMAX Pa3MOTKMW.

KoHcTpyKuumn
N3roTaBnMBatoTCA Ha
OCHOBe TpeboBaHUN HaLINX
3aKa34MKoB 1N TEXHONMOMMIA:
6apbepHble, NnacTepusyemble,

and double-sided “FUTEC”
inspection machines for
detecting defects and
impurities. We also provide
the grinding service of
cylinders / sleeves and
rollers coated in rubber and
/ or technopolymers through
Rossini’s electronically
controlled grinding. In the
testing phase, a new solvent-
based BOBST VISION D
850 line that can use both
solvent-based and water-
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CTEPUNNIYEMbIE, PETOPTHBIE.
BecconbBeHTHaA TexHoMorva, ¢
Tpema OynaeKCHbIMU JIMHUAMU
«NORDMECCANICA» 6e3
pacTBopuTENnen, No3BonAeT
Ham co3paBaTb OBOVIHbIE WA
TPOVHbIE CNOUCTLIE MaTepuarnsl
C KOPOHOO6PaboTKOM Ha BCEX
CTaHUMAX PasMOTKM.

Pacnonaraem cmecutenamm,
KOTOpble CNOCO6HbI
NCMNoJIb30BaTb pasHble Kew,
La>Ke OOHOKOMMOHEHTHbIE
ana éymarn. OcylecTensaem
3Tan pesku NnacTUKOBbIX

based adhesives can also be
used as a lacquer machine.

The coating band is 1350
mm, equipped with an
interchangeable rotogravure
and flexographic trolley,
corona treatment systems are

KpaTkmne HOBOCTU

mMaTepuanoB AnA TPeTbUx
N1, C BO3MOXHOCTbBIO
NMHAMBUAYanbHbIX HOPMaTOB;
haKTUYeCKM, Y HAC MMEKOTCA
ABe pe3asibHble MallnHbI

ANA NOKPbITUA BCEX
BO3MOXHbIX MOTPEBHOCTEN

B KaTyLLe4yHOM pesku, n obe
OHW UMEIOT OOHOCTOPOHHME U
[ABYCTOPOHHME MHCMNEKUMOHHbIE
cuctembl FUTEC gnA
0bHapy>XeHna aeeKToB n
npumecen.

Tak>xe Mbl NpegocTaBnAem
ycnyrv wnndoBaHmnA

installed on both unwinders;
diameter 1000 mm in input
and output, maximum
production speed 450 mtl /
min. This configuration allows
us to apply a primer before
printing and use heat-sealing
lacquers on paper or PET /

< [T FOODMACHINES »

LMNMHOPOB/PYKaBOB 1 POSMKOB,
NOKPbITbIX PE3VNHOM U/1nu
TexXHONonMMmepamm ¢ NOMOLLbIO
LWMGOBaNbHOM CUCTEMBI
ROSSINI ¢ 9neKTpOHHbIM
ynpaBfieHnem.

Ha aTane TectnpoBaHuA HoBasA
conbBeHTHaA nuHmAa BOBST
VISION D 850, koTopaAa MoxeT
MCMNOMb30BaTh K/en Kak Ha
OCHOBE pacTBOpPUTENA, Tak U Ha
BOJHOW OCHOBE, Tak>XXe MOXeT
MCMNOb30BaThCA B Ka4ecTBe
NaKMpPOBOYHOWN MaLUUHBI.
Monoca nokpbITnA 1350 MM,

PVC with a barrier or anti-
fog effect and print in one
color on any substrate with
a thickness from 12 to 900
microns and an application
capacity of the adhesive /
paint from 1 to 35 g / m2.
“We decided to continue
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OCHalleHa B3anMO3aMeHAEMOWn
pOTOrpaBlopHON U
donekcorpadunyeckom
Tenexkkamm, Ha obounx
pasmMoTyMKax yCTaHOBIEHbI
CUCTEMbl KOPOHOO6PaboTKM;
avameTtp 1000 mm Ha Bxoge

1 BbIXOAe, MakcumarbHana
CKOpoCTb NpounssoacTea 450
MT/I/MUH.

TakaA KoHurypaumsa
No3BOSIAET HAHOCUTb FPYHTOBKY
nepes nevyaTtbio 1 NCMNOMb30BaTb
TepMOyNAOTHAKLWNE

nakun Ha 6ymare unu MaT/

investing in new machinery
because we strongly believe
in innovation and as a
subcontractor, we guarantee
our services thanks to our
experience along with today’s
technology and this new line
will allow us to strengthen our

KpaTkmne HOBOCTU

MBX ¢ 6apbepHbIM Nn
NPOTMBOTYMaHHbLIM 3OHEKTOM
M neyaTaTb B OOUH LBET Ha
no60or NOAN0XKE TOSMLUMHON
oT 12 0o 900 MKM 1 eMKOCTbIO
HaHeceHnA KneA/Kpacku oT

1 0o 35 r/m2. «Mbl peumnn
NpoLoMKaTh NHBECTMPOBATDL B
HOBOe 06opyaoBaHMe, MOTOMY
4YTO TBEPOO BEPMM B MHHOBALMMN
1, Kak cybrnoaopAanyvk,
rapaHTuUpyem Halluu ycnyru
6naropapA onbITy HapAZdy ¢
CEroaHALWHNMN TEXHONOTNAMU,
N 3Ta HOBasA SIMHUA NO3BOUT
HaM yKpenuTb Ham no3nuun

position in the rapidly growing
market of photovoltaic panels,
electrical cable coatings and
paper / label processing,
polylaminate in mono material
of PE / PP / PET, and also
coupled for sterilization and
pasteurization. We plan to put

< [T FOODMACHINES »

Ha 6bICTPO pPacTyLLEM PbIHKE
hOTO3NEKTPMNYECKNX NAHENEN,
NOKPbITU 3NTEKTPUYECKMX
kabenein 1 obpaboTku Bymarun/
3TUKETOK, NoinfiamMmmHaTta B
moHomatepuane MNA/MMN/MIST,
a Takxe A4nA CTepUMsaunn
nactepusaumu. Mbl nnaHnpyem
BEPHYTb B MPON3BOACTBO Hally
npeablaoylwyto nuHuio BOBST
CL850 pna nammHupoBaHuA
KneAMU Ha BOLHOW OCHOBE U
yBENNYNTb NPON3BOACTBO Honee
YCTOMYMBOW YNAKOBKM.» il

www.laminaticavanna.com

our previous BOBST CL850
line back into production for
laminating with water-based
adhesives and increase

the production of more
sustainable packaging. i

www.laminaticavanna.com
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KpaTkmne HOBOCTU

NPON3BOACTBO M YCTAHOBKA
JIMHWN NEPEPABOTKW OBOLLEN

N ®PYKTOB

avatta Group BbiCcTyna-

€T Ha pblHKE B Kaye-

CTBE MMPOBOI0 YPOBHA

HaOe>XHoro nocTasLm-
Ka 06opyaoBaHNA N NNHWUIA onA
KOMMIEKCHON nepepaboTKun
PPYKTOB 1 OBOLLEN, NOCTaBNAA
NPOBEPEHHbIE NHHOBALVOHHbIE
peLueHna anAa NosIHOro cnekTpa
NHWIA NepepabaTbiBatoLWLmMX OT
3 no 120 T/4 cBeXxero npoaykra
Ha BXofJe.

AcCCOpPTMMEHT NpoayKumnn
Navatta Group nponssoauT n
npopaet nepepabaTbiBaroLme
NNHWK, CUCTEeMbI, 060pyaoBa-
HWe onA nepepaboTkn Ppyk-

TOB, NOMNOOPOB, OBOLLEN, KaK

Hanpumep:

- OuneHHble / Hape3aHHbIe
Kybvkamu / TepTble noMuao-
pbl, COYCbIl 1 MOpe, TOMaTHbIN
KOHLIEHTpAT, pa3nuTblie B
Tapy BCEX TUMNOB WX acenTu-
YeCKYI0 YrakoBKY;

- ®OpyKTbl Kyco4Kamu, niope,
PpYyKTOBbIE COKW (HATypasib-
HOE N KOHLUEHTPUPOBaHHOE
niope) U3 cpean3emMHoOMop-
CKUX / TpONMUYeCcKnx hpyKToB,
pacdacoBaHHble BO BCe BUAbI
Tapbl UKW acenTUYECKYHO yna-
KOBKY;

- JInHum nameneyenna IQF
PPYKTOB N3 3aMOPO>XKEHHbIX B

PRODUCTION

AND INSTALLATION
OF FRUIT
AND VEGETABLES
PROCESSING LINES

avatta Group emerg-

es on the market as a

valid global partner of

equipment and lines
for the integrated processing
of fruit and vegetables, pro-
viding proven and innovative
solutions for a complete range
of lines with capacities rang-
ing from 3 to 120 t / h of fresh
incoming product.

Manufacturing range

NAVATTA GROUP manu-
factures and commissions
processing lines, systems,
equipment for fruit, tomato,
vegetables such as:

* Peeled / diced / crushed
tomatoes, tomato sauces
and purees, tomato paste, all

filled into any kind of pack-
age or in aseptic;

+ Diced, puree, juices (single
strength or concentrated)
from Mediterranean / tropical
fruit, all filled into any kind of
package or in aseptic;

» Fruit crushing lines from IQF,
frozen blocks and frozen
drums;

* High yield patented fruit
puree cold extraction, fruit
purees / juices equalized in
aseptic;

+ Wide range of evaporators
to produce tomato paste,
Mediterranean and tropical
fruit concentrates puree, mul-
ti-function evaporator, falling
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- 3anaTeHToBaHHaA BbICOKO-
npous3BoauTEeNbHaA XonogHas
3KCTpaKuma, PPyKTOBbLIE

ntope / (ppyKTOBbIE COKM,

ypaBHOBELLUEHHbIe B acenTuke;

- Wnpokuii accopTUMEHT
BbIMapHbIX YCTAHOBOK ANA

npon3BoacTBa TOMaTHOro

KOHLEHTpaTa 1 cpeamnsem-
HOMOPCKMX U TPOMUYECKUX
(hPYKTOBbIX KOHLEHTPATOB,

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

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

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

film and forced circulation;

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

other dryers

+ Evaporators for cogeneration
industry (waste treatment);

* Aseptic sterilizers;

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

+ Spiral pasteurizer and cooler;

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

* Processing pilot plants;

* Vegetables processing as re-

ceiving, rehydration, cooking,

grilling and freezing.

Navatta Group’s headquar-

ters and the two production

units are located in Pilastro

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

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

=

Navatta Group’s roadmap. fii

www.navattagroup.com

< [T FOODMACHINES »
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BbINMapHbIX annapaTos ¢
nagaroLLern NIeHKon, npu-
HYANTENbHOW 1N CMELLaHHOMN
LMPKYNALMK;

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

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

- AcenTuyeckune ctepunmsaTo
pbl;

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

- TyHHENbHbIE UNKN CNNPabHbIE
nactepmus3aTtopbl 1 oxnaguTe-
n;

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

- OnbITHbIE NepepabaTbiBato-
LMe 3aBoAbl;

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

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

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

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

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

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

www.navattagroup.com

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

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

< [T FOODMACHINES »

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, TemnepaTypbl y6UBAIOT 6aKTepuM, NIECEHD,
Injection & MUKPOObI 1 Apyrue annepreHso.
Vacuum OTnnunTenbHble 0CO6EHHOCTM 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
npounssoacTea AsnAaeTcA Cenerentola Inox,
naeanbHO NoOXoAAWmMn ona noboro Tmna
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

< [T FOODMACHINES »

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

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

< [T FOODMACHINES »
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Cyclone Maxi

Billy Basic,
«steam only»
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KAER: MOJIHOCTbIO
MADE IN ITALY NMPOOYKT

MOMEHTa CBOEro cos-

naHua Kaer nocToaHHO

pas3BmMBaeTCA C TOYKM

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

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

CTpaTternyeckn pacnonoxeH-
HaA B [aBese B Jlombapann,

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

Kaer nponssoguT 1 npopaet
BbITAXHbIE WKabl, CUCTEMbI

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

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

KAER: A COMPLETELY
“MADE IN ITALY”

PRODUCT

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

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

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

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

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

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

B mebenbHoM cekTope Kaer,

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

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

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

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

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

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

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

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

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

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

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

+ QUICK ORDER FULFILL-

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

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

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

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

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

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

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

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

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

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

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

www.kaer.it

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

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

www.kaer.it
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KAYECTBO W IU3AH CTPOIO MADE
IN ITALY - SHAKU OTJZIMHUA ARIR

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

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

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

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

www.arir.com

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

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

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

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

www.arir.com
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GUGLIELMI, UCTOPUYECKAA
UTAJIbAHCKAA CAHTEXHUKA

uglielmi - n3BeCTHbIN
NTaNbAHCKNIA MPON3BO-
OouTenb cMecuTenen,
OCHOBaHHbIN B Banb-
ayoxma B 1954 rony. CerogHs,
BO rfiaBe Co BTOPbIM MOKONEHU-
eM cembl - Opaumo n Opdeo,
- ONIMLIETBOPAET 3BOSIIOLMIO
WTaNbAHCKOM KOMMaHun, OT
npeanpvHMMaTena-pemMecsieH-
HWKa 00 npeanpuaTua, KOTopoe
0o 1990-x rogos BO3rnasnan
nx otey, Apmango. Guglielmi
CMEJIO N PELUNTENBHO cyMena
COBMECTUTb rybokme pemec-
NeHHbIE HOY-Xay C npoueccamm
NPOMBbILLIEHHOrO NPOM3BOACTBA,
paclwmnpuB naeto npespaLleHna
cMecuTenna B AM3anHepcKoe

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

[MprnBEP>KEHHOCTD, YBIIeYeH-
HOCTb W NPeAaHHOCTb ABNAKOTCA
LEHHOCTAMM KOMMaHUK, Ko-
Topas paspabaTbiBaeT v pea-
N3YEeT n3nenua AnAa BaHHOM
KOMHaTbl, AYLIEBOW, KyXHU U
OTKpPbITbIX MPOCTPAHCTB.

Konnekuuun paspaboTaHbl 1
M3roTOBMEHbI MOTHOCTLIO B VTa-
NN, U NPOXOOAT NOCTOAHHbIN
KOHTpOJb KavecTBa. Boicokoe
KayecTBO CblpbA U Uccneno-
BaHWI NO3BONAKT KOMMaHUM
yOOBNETBOPUTD LUMPOKUIA U

GUGLIELMI,
HISTORICAL ITALIAN
SANITARY FITTINGS

OMPANY PROFILE
Guglielmi, historical
ltalian sanitary fittings
company headquar-
tered in Grignasco (NO), was
founded in Valduggia in 1954.

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

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

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

OMBepCcnULNPOBaHHbI CNpoc
Ha rnobanbHOM pPbIHKE - Kak
YaCTHbIW, TaK N KOHTPaKTHbIN
— C VHHOBALMOHHbIMM NPeao-
XXEeHUAMK, NoSTHOCTLIO Made

in ltaly, Bcerga akonornyeckm
6e3onacHbIMN.

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

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

Takoe >xe BHUMaHue yaensaeT-
€A KOHEYHOMY NoTpebuTento,

KOTOpbI NOMyYaeT Bbiroga ot
3HEepreTUYeCcKon 1 sKonornye-

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

with tailor-made solutions for
the global market.

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

Guglielmi developed PURA®
project, water microfiltration

CKOW 9KOHOMMUW B NOBCEOHEB-
HOM MCMOJSIb30BaHUN.

Guglielmi paspaboTana npo-
ekt PURA®, cuctemy Mukpo-

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

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

unbTpaLnmn BOAbI, U NPOEKT

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

PURA COLLECTION

Tuttuno

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

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

< [T FOODMACHINES »



kapTpuax nnm CLICK-CLACK®
KapTpuoX.

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

KOJUJIEKLUUA PURA

Tuttuno

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

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

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

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

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

PURA COLLECTION

Tuttuno Touch

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

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

CO2. Co cmecuTenem

PURA pocTtaTo4HO
NOBEPHYTb NEBYIO

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

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

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

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

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

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

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

KOJIJIEKUUA PURA

Tuttuno Touch

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

PURA - cHoHMM
YCTONYMBOCTU

n YBAXXEHNA K
OKPYXAIOLWLEWN CPE[E,

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

KITCHEN COLLECTION

GZero

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

Elegant and minimal mixer
with customizable finishes,

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

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

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

< T FOODMACHINES »

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

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

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

[ocTynHa B pasnn4HbIxX
BapuaHTax OTAeNKu 1

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

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

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

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

www.guglielmi.com




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

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

KOJINEKUMUA ANA KYXHU

GZero

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

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

guglielmi.com

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

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

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

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

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

GZero - B Bbllwen

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

KomnaHma Kak

BCeraga BHMMaTelbHa

K 9KOJIOrn4ecKom
YCTONYMBOCTU U
OPWEHTMpPOBaHa Ha
KOHEYHOro nonb3oBaTess.

www.guglielmi.com

GUGLIEELMI

MADE IN ITALY

Sound of PURA

TUTTUNO series.

Microfiltered Natural, Sparkling or Boiling

water directly from your kitchen tap.



HATYPAJIbHbIE TKAHW C U3bICKAHHbIM
AU3AMHOM C 1950 FOJA

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

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

CTBeHHble, 100% HaTyparsbHble,
KoSneKuunu.

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

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

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

SINCE 1950 NATURAL
FABRIC WITH A
SOPHISTICATED

DESIGN

ur company Manifat-

ture tessili Prete was

born in 1950 thanks to

Carmine Prete and his
wife Vincenza.

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

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

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

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

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

OwvsaiiH

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

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

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

Design

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

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

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

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

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

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

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

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

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

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

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

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

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

www.mtpitalia.com

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

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

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

www.mtpitalia.com
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WALD, TENJIOE CPEAU3EMHOMOPCKOE

TOCTENMPUUMCTBO
HA BALUEM CTOJIE

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

Bblpa)kaloT o4apoBaHue Tpaau-

LMW B NMYHON MHTepnpeTauun.

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

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

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

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

Wald®, 4yto o3HavaeT «aepe-

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

WALD, WARM
MEDITERRANEAN
HOSPITALITY ON
YOUR TABLE

amily of ceramists since

1920, Wald® have al-

ways combined expe-

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

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

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

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

CTBY OenatT ee HaCToALUM
cepouem Ntanun.

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

WALD

domus vivendi
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Jn3anH

Bonble, 4em NPoOCcTO Ka4e-
CTBO...

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

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

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

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

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

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

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

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

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

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

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

Exclusively hand-painted

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

The decoration is under-glaze

and remains unaltered with
daily use and washing.

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

lencies, registered trademark
of a formula that was studied

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

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

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

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

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

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

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

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

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

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

CTtonosble konnekunmn Wald®
YKOMMIEKTOBAHbI BCEMU aK-
ceccyapamu.

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

info@wald.it
www.wald.it

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

=

service with every detail. it

info@wald.it
www.wald.it
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HANNAH & ELIA: TOPA300 BOJIbLUE,
YEM NMPOCTO KEUTEPUHI

Mbl BKNagbiBaem s1t000Bb,
4yTOObI AAPUTb PAAOCTb NIOAAM

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

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

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

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

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

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

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

HANNAH & ELIA: MUCH MORE
THAN JUST CATERING

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

hen people think

about the organiza-

tion of a wedding,

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

However, the organization

of such an important event

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

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

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

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

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

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

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

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

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

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

from the music to the officiant.

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

We undoubtedly have a
distinctive style, elegant but

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

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

rying out our mission, which

is to give people joy.

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

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

www.hannahelia.com

that it was even better than
they had imagined.

Who are your typical cus-
tomers?

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

Each client obviously has

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

=

food and the setting. i

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

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

1960 roga komnaHuA

Icas npepnaraet me-

6enbHble peleHna ona

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

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

FURNISHING SYSTEM

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

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

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

THAT IMPROVE ACTIVITIES

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

ince 1960 Icas has

been offering furnish-

ing solutions for

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

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

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

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

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

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

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

KomnaHua akcnopTtupyeT

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

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

We choose a precise niche:
the pharmacies,where we

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

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

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

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

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

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

We achieved manyawards

CEerofHA xapakTepuayoT Hally
NpPO4yKUMIO.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

PHARMACY

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

The modules can be used

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

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

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

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

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

www.icas.it

DRAWERS

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

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

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

www.icas.it
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EXHIBITIONS 2023-2024-2025

PROWEIN
19-21/03/2023
DUSSELDORF
International wine & spirits exhibifion.

b

MECSPE
29-31/03/2023 il
BOLOGNA

Fair for the manufacturing industry.

P

VINITALY
02-05/04/2023
VERONA
International

wine & spirits exhibition.

P

PROSWEETS

23-25/04/2023 il
COLOGNE
Fair for the sweefs and snacks indusiry.

MACFRUT
03-05/05/2023 !t
RIMINI

Fair of machinery and equipment for

the fruit and vegetable processing.

CIBUS

03-06/05/2023
PARMA

Fair of food product.

P

INTERPACK

04-10/05/2023 it

DUSSELDORF

Technology focused

on packaging, bakery, pasry technology.

TUTTOFOOD

08-11/05/2023
MILAN

Fair B2B show fo food & beverage.

SPS/IPC/DRIVES
ITAL{A / /

23-25/05/2023
PARMA

Fair for industrial
automation sector.

P

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

BEER&FOOD
ATTRACTION
19-22/06/2023 it
RIMINI

Fair for beers, drinks, food and trends.

FISPAL

27-30/06/2023 fii
SAO PAULO
Fair for product from packaging.

P

MCTER

29/06/23
ROMA

Exhibition on energy efficiency.

P

POWTECH
26/29/10/2023 i
NUREMBERG

The trade fair for powder processing.

P

HOST
13-17/10/2023
MILAN

Fair for bakery production
and for the hospitality.

P

[

SIAL
19-23/10/2023 il
PARIS

Fair on food products.

P

MIDDLE EAST 2023/24

GULFHOST
2023 i
DUBAI

Fair of hospitality.

GULFOOD
20-24/02/2023
DUBAI

Fair for food

and hospitality.

P

GASTROPAN
17-19/03/2023 i
ARAD

Fair for the bakery
and confectionery.

DJAZAGRO

05-08/06/2023 i
ALGERI Fair for companies
of the agrofood sector.

IRAN

FOOD+BEV TEC
10-20/06/2023

TEHRAN

Fair for food, beverage&packaging
fechnology.

PROPACK ASIA
14-17/06/2023 i
BANGKOK

Fair for packaging,
bakery, pastry.

PACPROCESS
FOOD PEX _
07-09/09/2023
MUMBAI

Fair for product from packaging.

=

ANUTEC
07-09/09/2023 im
NEW DELHI
Fair for the food&beverage industry.

HOSPITALITY QATAR
06-08/11/2023 im

DOHA

Fair of Hospitality

and HORECA.

GULFOOD
MANUFACTURING
07-09/11/2023 i

DUBAI

Fair for packaging and plants.




EXHIBITIONS 2023-2024-2025

IBA R
22-26/10/2023 i
MONACO

Fair for the bakery
and confectionery indusry.

CIBUS TEC
24-27/10/2023 m
PARMA

Fair for food & beverage
technologies trends.

P

SUDBACK
26-29/10/2023
STUTTGART

Fair for bakery and confectionery.

BRAU BEVIALE
28-30/11/2023 mm
NUREMBERG

Fair of production

of beer and soft drinks.

PROSWEETS
28-31/01/2024 m
COLOGNE

Fair for the sweets
and snacks industry.

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

SIMEI

2024

MILAN

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

ANUGA
FOODTEC
19-22/03/2024
COLOGNE

Fair on food

and beverage technology.

LATINPACK

16-18/04/2024 it
SANTIAGO CHILE

International packaging frade fair.

HISPACK

07-10/05/2024 !
BARCELLONA

Technology fair for packaging.

P

|

FACHPACK _
24-26/09/2024 i
NUREMBERG
International

packaging frade fair.

ALL4APACK
04-07/11/2024
PARIS

Exhibition about

packaging fechnology.

IPACK-IMA

27-30/05/2025 il
MILAN

Exhibition about food and nonfood
processing and packaging.

DRINKTEC
2025
MONACO it

Fair for the beverage,
liquid food industry.

SAVE

2026 _
VERONA i

Fair for automation,
instrumentation, sensors.




FFO0OD MACHINES

38-39
Frazione Diolo, 15/D
43019 Soragna - PR - ltaly

65-66
Via Tessare, 6/A
37023 loc. Stallavena di Grezzana - VR - ltaly

79/81

Via A. Costa, 4

21012 Cassano Magnago - VA
Italy

47
PO. Box 9292
Dubai - United Arab Emirates

88/93
Via Arturo Biella, 27
28075 Grignasco - NO - laly

102/105
OA Via Voitsberg
39040 Varna - BZ - laly

48/51
Via Spagna, 1A
37069 Villafranca di Verona - VR - lialy

106/109
Via Martiri delle Foibe, 61
26010 Vaiano Cremasco - CR - ltaly

67-68
Via Sicilia ,10
41053 Maranello - MO - lialy

4/9
Via lago di Albano, 70
36015 Schio - VI - Italy

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

82/85
Via Verdi, 43
27045 Casteggio - PV - ltaly

69/72
Via Bologna, @
29010 Calendasco - PC - ltaly

74/77
Via Sandro Pertini, 7
43013 Pilastro di Langhirano - PR - ltaly

44/46
Via Calestano, 20
43035 Felino - PR - ltaly

36-37

Via Archetti

Zona Artigianale, 15

63831 Rapagnano - FM - Italy

27/33

Via Carlo Ceresa, 10

24015 San Giovanni Bianco - BG
Italy

I1COV-4/8
Via lago di Albano, 76
36015 Schio - VI - Italy

63-64
Via Rovigo, /
36070 Trissino - VI - ltaly

22/24

Via Mantova, 65
43122 Parma
ltaly



26.-28.9.2023

Nurnberg, Germany

POWTECH

International Processing Trade Fair for

POWDER

BULK SOLIDS
FLUIDS
. LIQUIDS

Die Zukunft der Pulver- und Schuttguttechnologie
erleben: Entdecken Sie auf der POWTECH die neuesten
Entwicklungen und Innovationen rund um Prozesse,
die aus Pulver, Granulat, Schittgut und den bei der
Herstellung beteiligten Flussigkeiten Qualitatsprodukte
herstellen und verarbeiten — auch im Bereich Umwelt,
Recycling und Batterien.

Ideelle Trager

VDI apv

Tragen Sie sich
den Termin
gleich in lhrem

Kalender ein.

Im Verbund mit

.'Q- 'PARTEC

International Congress
on Particle Technology

NURNBERG # MESSE
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