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Technology over time

There are machines designed for excellence in their performance, becoming a symbol 
of efficiency and reliability.

Since 1937, our technological solutions have continued to evolve, providing unique 
and original innovations. Our time has always been and continues to be dedicated 

exclusively to creating machines for pasta, successfully producing plants the world over.
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all the flexibility you’ve been waiting for
The creators of the innovative turnable head 

system,    the most imitated one, today give 

birth to  the new family PRESSTRAPEN, 

the revolutionary  automatic  cutting groups  

that utilize the columns of the press  as 

support,  avoiding any type of obstruction 

on the floor.  All of this for a system that is 

as flexible, easy  to clean and  efficient as 

never seen before.

PRESSTRAPEN/DS

Niccolai Trafile

W E  S H A P E
Y O U R

SUBSTANCE.

PRESSTRAPEN/GT

Niccolai Trafile S.r.l. 
Via Cardarelli, 19 - 51100 Pistoia - Italy - Tel +39 0573 92731 - Fax +39 0573 934394
niccolai@niccolaitrafile.it
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ASM srl
Via	del	Lavoro	10/12	-	40050	Argelato	(BO)	-	Tel.	051.6630419	-	Fax	051.897386

www.sortingasm.com	-	e-mail:	info@sortingasm.com

NEW
S

Futura HP Led Series introduces the 
LED lighting system

LED Lighting systEm 
vantagEs:

•	No	Spare	parts	(50.000	h/life);

•	No	overheating	due	to	lighting;

•	Same	intensity	in	all	
temperature;

•	Perfect	work	conditions	in	
every	season	and	every	latitude.

WORK IN SAFE… CHOOSE 
ASM ITALIAN TECHNOLOGY

after the introduction of 2048 pixel CCD digital technology 
and infrared camera

colour sorting machine 
Futura HP Led Series



5Dec600, these new wheat debbranning
 machines combine efficacy and robustness.

- Highest bran extraction rate, without
overheating the product.

- Automatic oil-pressure system
for self-control.

- Noiseless.

- Reliable.

S.S 96 Km 78,800
Via del Grano, 1 - Z.I.
70022 Altamura (BA) - Italy
Tel. +39 080 3101167
FAx +39 080 3101307
www.loporcaro.it
info@loporcaro.it
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Viale dell’Industria, 11
36016 THIENE (VI) - Italy
Tel. +39 0445 370993
Fax +39 0445 813114

www.ltaitalia.it - info@ltaitalia.it

USED MACHINERY OVERHAULING
NEW CONTINUOUS LINES WITH FRAMES FOR THE PRODUCTION
OF SPECIAL PASTA, NESTS, LASAGNE, COILS
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Short cut pasta storage system
875m³  Silos 2500 x 2500 x 7000

Italy

Via Monte Pelmo, 8 - 35018 San Martino di Lupari (PD) - ITALY
Tel. +39.049.9440146 - Fax. +39.049.9440174
www.cusinato.com

Short cut pasta storage system

2700m³  Silos 2250 x 2500 x 5340

Spain

Short cut pasta storage system
540m³  Silos 2000 x 2000 x 5500 Inox
Italy

Short cut pasta storage system

280m³  Silos 2000 x 2000 x 5800

Venezuela

we design 

produce and realize

taylor made 

solutions

Since 1964
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Pipe and component
construct ion for
mil l ing industry  

Ba.co. srl - Via Meucci, 14 - 30010 Liettoli di Campolongo Maggiore (VE) Italy
Tel. +39 049 5848955 - Fax +39 049 9744147               info@ba-co.it - www.ba-co.it
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HAMMERS

PLATE

SIEVES

VARIOUS ACCESSORIES FOR
FLOUR AND FEED MILLS
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MOLITECNICA SUD snc
di Giuseppe Pellicola & Figli
Sede legale e stabilimento: 

S.P. per Ruvo di Puglia, Km.1,300
C.da Torre La Macchia - 70022 Altamura (BA)
Tel.+39 080 3101016 - Fax +39 080 3146832

info@molitecnicasud.it

www.molitecnicasud.it

The Molitecnica Sud is a company specialized in the design, construction and maintenance
systems for mills, bakeries and pasta, storage, metalworking and auxiliary machine.

The long experience acquired with the realization of important plants and
the constant search allow us to find the right solutions and furnish,

with formula “turn key”, plants adapted to different needs.
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Filling, Closing & Palletising Systems
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Via Maestra Grande, 20 - 44045 XII Morelli - Cento - (Fe) - Italy
Tel. ++39 051 6842166 - Fax ++39 051 6842282

info@axor-italia.com - www.axor-italia.com

®

Quality and technology

 we join hands
    with your demands
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CONSERVATION, HANDLING
AND GRAIN STORAGE

SOLUTIONS & SYSTEMS

360°
in Your Service

08
61
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OFFICINE MINUTE srl - Via Roma, 139 - 31020 VILLORBA (TV) - ITALY
Tel. +39 0422 919178 - Fax +39 0422 911192 - e-mail: info@officineminute.it

GRAIN DRYERS
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ANSELMO S.p.A. Systems and Machines for Pasta Production    
Headquarters and establishment: Via Fossano 33  

12041 Bene Vagienna (CN)  
Tel +39 0172654755  Fax +39 0172654811 

anselmo@anselmoitalia.com   www.anselmoitalia.com

Innovative concept : 
- Low investment costs 
- High flexibility
- Short set up time 

 Short
      Cut Pasta

Combined  Line  for :     
- Special  Shapes  
- Pasta  Nests 
- Short  Cut  Pasta

Special Shapes

Pasta Nests
WITH REFERENCE TO PAGE: 
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Impianti per:
Plants for:

20045 Besana - Milano - Italy
moriondo@moriondo.com

tel +39.0362.995110 ra
fax +39.0362.996300

www.moriondo.com
www.moriondo.it

Paste precotte
Cooked pasta

Paste fresche
Fresh pasta

Piatti pronti
Ready-meals
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Food processing plants
27050 Codevilla (Pavia) Italy - Via Strada Nuova 37

Tel. +39.0383.373100 (8 linee r.a.) Fax +39.0383.373078 Fax Tecnico +39.0383.373114

Agencies: USA - CANADA - CENTRAL AMERICA - SOUTH AMERICA - AUSTRALIA - OCEANIA - JAPAN - ASIA - NORTH AFRICA - EUROPE

www.brambati.it info@brambati.it

BRAMBATI TECHNOLOGY RESPECTS AND ENHANCES THE 

QUALITY OF THE WORLD’S GREATEST FOODS: TURN-KEY 

SYSTEMS, TOTAL AUTOMATIC PROCESSES, RESPECT FOR THE 

STANDARDS AND RECIPE OF DIFFERENT CONSUMER CULTURES, 

ADVANCED STORAGE, FILTERING, WEIGHING, MIXING AND 

DOSING SYSTEMS, STATE-OF-THE-ART REPORTING TECHNOLOGY, 

DRASTIC REDUCTION IN ENVIRONMENTAL EMISSIONS. 

IN THE WORLD’S  
FOOD PROCESSING 

THERE IS OUR KNOW-HOW

TecnicheMolitorie_(172x242)ITA-ING.indd   2 2-12-2009   13:33:40
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GAMMA PRODUTTIVA

� Impianti completi di stoccaggio prodotti granulari e polverosi.
� Impianti completi di insilamento paste corte ed alimentazione

confezionatrici.
� Impianti completi di dosaggio e miscelazione.
� Impianti di presminuzzatura e macinazione sfridi ed archetti di pasta.
� Trasporti pneumatici in compressione ed aspirazione.
� Trasporti meccanici: trasporti a nastro, a catena ed a coclea.
� Elevatori a tazze: verticali, inclinati ed a zanca.
� Filtri autopulenti e statici.
� Quadri di comando con P.L.C. e computer.

PRODUCTION RANGE

� Systems complete with granular and dusty product stockings.
� Systems complete with short format pasta ensilage and packaging

machine feeding line.
� Systems complete with dosing and mixing units.
� Systems for scrap and waste pre-crumbling and grinding.
� Compression and suction pneumatic conveying lines.
� Mechanical conveyance: belt, chain and Archimedean screw

conveyors.
� Vertical, sloped and Z bucket elevators.
� Static and self-cleaning filters.
� Control panels with P.L.C. and computer.

Via A. Diaz, 15
84018 Scafati (SA) - Italy
Tel. +39 081 8631205 r.a.
Fax +39 081 8630301
e-mail: sircem@tin.it
www.sircem.it

macchine ed impianti
per industrie alimentari
mangimistiche e chimiche
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www.technosilos.com - technosilos@technosilos.com

• Bakery products
• Fresh and dried pasta
• Stuffed pasta
• Special organic, gluten free pasta
• Scrapped pasta recovery
• Confectionery and snacks
• Grinding
By engineering and building:

- Storage systems
- Batching and weighing systems for solid and liquid products
- Raw material mixing systems for solid and liquid products
- Raw material mixing and milling systems
- Mechanical or pneumatic conveyance systems
- Dust collection systems
- Fluid processing systems
- Plant automation and supervision systems

TECHNOSILOS s.n.c. di G. Gentili & C.
 Via Piana, 67 - 47032 Capocolle di Bertinoro (FC) - Italy

Tel. ++39 0543 44 91 43 - Fax ++39 0543 44 91 87

Designs and manufactures complete systems
for the following industries:

PERONTECNICI

• Belts for conveyors and elevators
• ATEX belts for conveyors and elevators
• Bolts and buckets for belt elevators
• Metallic joints
• Assembly and 24 hours a day assistance
• Rubber coatings
• Technical goods

Via Marco Polo, 17 - 35020 ALBIGNASEGO (PD) Italy
Tel. +39 049 681093 - +39 049 681134 - Fax +39 049 691488 - perontecnici@perontecnici.it

www.perontecnici.it

NOT ONLY FDA - ATEX CONVEYOR BELTS
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Tel. +39 049 8848090
Fax +39 049 8848070
info@sicom-italy.com
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A trustworthy partner for food industry

Creativity and made in Italy quality for the European 

reference point of the engineering chains. A reliable 

partner for every industrial application. An advanced 

model of efficiency, speed and services  for food industry.

www.sircatene.com
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56
SERVIPACKITALIA 

DESIGNS, MANUFACTURES AND
CARRIES OUT PACKAGING PLANTS

www.servipackitalia.com

DESIGN OF PALLETIZERS AND OF VALVE-BAG AND
OPEN-MOUTH BAG PACKAGING LINES

COMPLETE PACKAGING LINE REALIZATION

SERVIPACK ITALIA SRL - Via Palestina, 8 - 20083 VIGANO DI GAGGIANO (MI) Italy
Tel. +39 02 90844986 - Fax +39 02 90843204 - info@servipackitalia.com - www.servipackitalia.com
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A NEW WAY TO VISIT OUR WEBSITE

www.chiriottieditori.com

The magazine or the web?
...we give you both
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www.simaimpianti.net

SIMA srl
Constructions - Assembly
Agro-Industrial Plants - Technical Assistance
Via Marmolada, 15 - Z.I. Nord - 31027 SPRESIANO TV - ITALY
Tel. +39 0422 881034 - Fax +39 0422 888533
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Egg MORTALITY 
of PASTA PESTS 
during pasta making

Key words: egg mortality, stored-product pests, pasta, pasta making
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INTRODUCTION

Pasta can always be subject to attack by in-
sects, particularly by the Rice Weevil, Si-
tophilus oryzae (L.), the Grain Weevil, S. grana-
rius (L.), the Lesser Grain Borer, Rhyzopertha 
dominica (F.), the Indian Meal Moth, Plodia 
interpunctella (Hübner), the Drugstore Beetle, 
Stegobium paniceum (L.) and the Cigarette Bee-
tle, Lasioderma serricorne (F.). The first three 
cited species develop inside pasta or cereal 
kernels, whereas the others attack pasta from 
the outside, including the Tribolium spp. and 
the Oryzaephilus spp.
Consumer complaints regarding infestations 
seem to attribute the responsibility to the 
producer and the use of semolina contain-
ing insect eggs. Chapman (1923) dealt with 
this problem in the past, followed by Can-
dura (1932). A fundamental and very detailed 
work on this topic is the one carried out by 
Dal Monte (1966), published after other in-
teresting papers written by the same author 
on this topic (Dal Monte, 1955; 1964a; 1964b; 
1964c; 1965). In his 1966 study, Dal Monte 
concluded that Sitophilus spp. eggs were un-
able to survive during the mixing, drawing 
and drying of pasta. For this reason, in case 
of attack detected in the manufactured prod-
uct, this was to be linked to a period of time 
following production.
Dal Monte dealt with this topic also in a 1985 
publication, where the stages of production 
and storage of pasta are described, during 
which an insect attack may or may not occur. 
These works were published as monographs 
by the Italian Ministry of Agriculture and 
Forestry but unfortunately they did not have 
the distribution they deserved and now they 
are hard to find. For these reasons, new tests 
have been carried out on pasta taking into ac-
count four species of insect pests.

ABSTRACT

In an experimental plant evidence of surviving 
eggs of Sitophilus oryzae (L.), Tribolium confusum 
Jacquelin du Val, Plodia interpunctella (Hübner) 
and Lasioderma serricorne (F.) has been proved on 
both short and long pasta. In all tests, no infesta-
tion of pasta has been observed. It is impossible 
for Lepidoptera and Coleoptera eggs to survive 
during pasta making.
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MATERIALS AND METHODS

Tests were carried out using Sitophilus oryzae 
(L.), Tribolium confusum Jacquelin du Val, Plo-
dia interpunctella (Hübner) and Lasioderma ser-
ricorne (F.), reared at the Dipartimento di Pro-
tezione dei Sistemi agro-alimentare e urbano 
e Valorizzazione delle Biodiversità (DiPSA), 
Università degli Studi di Milano, in an experi-
mental plant. Two different pasta extruders 
(one for penne and one for spaghetti) were 
used.

Selection of S. oryzae eggs

“Free” eggs of S. oryzae were obtained fol-
lowing the method described by Dal Monte 
(1964b). Approximately 200 g of wheat starch 
in small blocks were placed in a plastic con-
tainer (35x28x10 cm) together with hundreds 
of adult weevils. The container was closed with 
perforated lids covered with wire mesh, thus 
allowing gas exchange but preventing the in-
sects from escaping (hole diameter 10 cm). 
After 5 days, the adults were removed and the 
starch was placed on a sieve with a nylon net 
(200 mesh) and rinsed under a thin stream 
of running water which melted the blocks of 
starch. In this way, eggs remained on the nylon 
net. They were removed and, using a stereo mi-
croscope (40 x) and a thin brush, they could be 
easily detached and counted (fig. 1).

Selection of L. serricorne eggs

The adults of L. serricorne were placed in Petri 
dishes (ø = 14 cm) with a few grams of chilli 
powder. Chilli was used both to stimulate 
egg laying and to easily locate the eggs: their 
white colour contrasts sharply with the deep 
red of chili powder. After 3 days, the adults 
were numbed with carbon dioxide gas and 

sifted from the substrate which was then ob-
served through a stereo microscope to detach 
and count the eggs (fig. 2).

Selection of T. confusum eggs

To obtain T. confusum eggs, adults were placed 
in a glass jar of 1 kg, filled with about one 
third of white flour type 00 and 5% yeast pow-
der. The jar was closed with a perforated lid to 
which a thin net was applied to allow gas ex-
change. After 3 days the flour with the adults 
was sifted using 2 sieves placed one upon the 
other. The adults were collected on the first 
one (opening light 0.85 mm) and eggs on the 
second one (opening light 0.355 mm) (fig. 3).

Selection of P. interpunctella eggs

Adults moth were collected from the breed-
ing cage using a test-tube made of polypro-
pylene (ø = 12 mm, height 100 mm) and put 
into a glass jar of 1 kg, covered with an or-
ganza net. The jar was turned upside down 
and raised by 1 cm due to 3 bases, so that the 
laid eggs fell down into a Petri dish covered 
with filter paper (fig. 4).

Preparation of the tests

Two tests with short pasta (striped penne) 
and two tests with long pasta (spaghetti) were 
made for each species, using 200 eggs for S. 
oryzae, T. castaneum, L. serricorne and 3,000 
eggs for P. interpunctella. The eggs were count-
ed under a stereo microscope and placed in-
to a jar (ø = 5 cm, height 8 cm) with 20 g of 
semolina. They were then transported to the 
experimental facility of pasta production the 
evening before the test or the same morning. 
In the mixer semolina containing the eggs 
was mixed with semolina for pasta making 
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Fig. 1 - Sitophilus oryzae egg.

Fig. 4 - Plodia interpunctella eggs.

Fig. 2 - Lasioderma serricorne eggs.

Fig. 3 - Tribolium confusum eggs.
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for 20 min, after which the process of pasta 
production was started (tab. 1). According to 
the test to be carried out, different dies were 
used for striped penne or for spaghetti.
The vitality of the eggs was verified isolating 
100 eggs for each test in a Petri dish (ø = 9 
mm), held in the laboratory and hatching was 
controlled for 10 days.
The experiment was carried out from April 
to June 2010. A week after the production, 
the pasta was carried into the laboratories of 
DiPSA, University of Milan, maintained at 
26°C and 65% RH for 3 months in order to 
verify any possible development of insects.

RESULTS

90 days following production, the pasta was 
found free of pests and, in all tests, no infesta-
tion was found (no trace of faces, silk, larval 
tunnels, debris resulting from the feeding of 
insects) (tab. 2). Eggs coming alive in the mix-
ing tanks of the automatic continuous press 
are subjected to physical and mechanical fac-
tors during pasta making, such as wetting, 
twisting, stretching, compression, friction 
(heat), vacuum and pressure which affect their 
vitality. In fact, a pressure of 120-150 kg/cm2 
for 1-3 min causes egg mortality (Dal Monte, 
1966). The pressure of extrusion reached in 
this experiment was 148 kg/cm2 for penne and 
78 kg/cm2 for spaghetti (tab. 1).
Temperature is another determinant factor 
for the vitality of the eggs. The dough was 
at 50°C, the temperature at extrusion was 
about 40°C, pasta drying was carried at an air 
temperature of 78.4°C and 67.6% RH for 5.5 
hours for penne, and 73.2°C e 75.7% RH for 10 
hours for spaghetti (tab. 1). Dal Monte (1966) 
observed in lab tests that after 10 min at 50°C 
and 50% RH, only 15% of the Sitophilus spp. 

eggs hatched, while no hatching was observed 
after 30 min at 50°C and 90% RH as well as 
after 10 min at 60°C with 95% and 70% RH.
Physical and mechanical stresses endured 
by the eggs during pasta making are thus 
so many as to prevent them from surviving. 
As mentioned above, after 90 days following 
the production, no infestation affecting the 
pasta was found. As for larval development of 
S. oryzae, it is about 30 days at 25°C and 70% 
RH; while that of P. interpunctella, on a rear-
ing diet, is 30 days at 26°C and 65% RH; T. 
confusum develops in 25 days at 30°C and 70% 
RH; the cycle of L. serricorne lasts from 1 to 
4 weeks, depending on the temperature, the 
optimum is at 30°-35°C and 70% RH (Gelosi 
and Süss, 1991; Pagani et al., 2010).
The eggs were controlled in the laboratory to 
confirm the hatching and vitality for all the 
species (tab. 3).

CONCLUSION

In all the tests, with all the species, no infes-
tation of pasta was observed after 90 days 
following production. Under the tested 
conditions, the industrial process of pasta 
making, both for striped penne and for spa-
ghetti, causes the total mortality of insect 
eggs present in semolina, even when they are 
present in large amounts such as 20 eggs of S. 
oryzae/kg semolina; 20 eggs of L. serricorne/kg 
semolina; 20 eggs of T. confusum/kg semolina; 
300 eggs of P. interpunctella/kg semolina.
Dal Monte’s observations, according to which 
the origin of infestations in dried pasta must 
be attributed to the post-production phase, 
are confirmed since eggs of S. oryzae, T. casta-
neum, L. serricorne, P. interpunctella are unable 
to survive during the production process.

(References at page 72)
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Table 1 - Main characteristics of pasta making.

 Striped penne Spaghetti
Semolina mixing time 20 min 20 min
Pasta mixer pressure (average) -0.86 bar -0.84 bar
Semolina quantity 10 kg 10 kg
Water quantity 2.7 L - 50°C 2.7 L - 50°C
Mixing time 20 min 20 min
Extrusion pressure (average) 145.44 bar 76.84 bar
Average temperature of pasta extrusion 41.6°C 40.0°C
Time of pasta extrusion 28 min 8 min
Extrusion speed 30 revs per minute 20 revs per minute
Drying
Time 5.5 hours 10 hours
Pasta temperature (weighted average) 78.4°C 73.2°C
Air temperature (weighted average) 74.6°C 75.0°C
Air humidity (weighted average) 67.6% 75.7%

Table 2 - Results of trials after 90 days following pasta production.

 Species Pasta shape Test Pasta weight Presence of insects or traces of infestation
   (kg) after 90 days following production

Plodia interpunctella striped penne 1 3.4 No
  2 3.7 No
 spaghetti 1 3.5 No
  2 2.5 No
Sitophilus oryzae striped penne 1 3.6 No
  2 3.8 No
 spaghetti 1 3.9 No
  2 3.1 No
Tribolium confusum striped penne 1 3.4 No
  2 3.8 No
 spaghetti 1 3.1 No
  2 3.7 No
Lasioderma serricorne striped penne 1 3.9 No
  2 5.2(*) No
 spaghetti 1 3.8 No
  2 3.2 No
(*) 15 kg of semolina were used to make pasta, using 4 L of water, instead of 10 kg.

Table 3 - Average percentage of hatching eggs of the 4 
species used in the tests, observed in the laboratory.

 Species Hatched eggs
  (%±SD)
Plodia interpunctella 92.7±3.0
Sitophilus oryzae 76.5±5.0
Tribolium confusum 84.5±6.4
Lasioderma serricorne 88.7±6.7



CEREALS

66 - Tecnica Molitoria International - Yearly issue 2011

Evaluation 
of ToTAL AnTioxidAnT 
CApACiTy in cereal crops

Key words: total antioxidant capacity, cereals, durum wheat, genotype-environment influence, 
technological process

Federica Taddei1,2 - andreina Belocchi1 - Pierino cacciaTori1

Maria Grazia d’eGidio1*
1C.R.A. - Research Unit for Cereal Quality (QCE) - Via Cassia 176 - 00191 Roma - Italy
2Campus Bio-Medico University of Rome - Via Alvaro del Portillo 21 - 00128 Roma - Italy

*corresponding author: mariagrazia.degidio@entecra.it



CEREALS

Tecnica Molitoria International - Yearly issue 2011 - 67

INTRODUCTION

Cereals have been traditionally used as food 
and still play an important role in the modern 
diet because of their nutritional characteristics. 
A worldwide growing interest in these crops is 
based on the potential health benefits, mainly 
related to the consumption of wholegrain cere-
als. These health benefits have been partly at-
tributed to the wide variety of potential chemo-
preventive substances (Truswell, 2002) present 
in cereal grains. Among these compounds, anti-
oxidants are currently considered to be particu-
larly relevant due to their role as free radicals 
scavengers. Free radicals are produced both by 
the metabolic process of human cells and by 
the external as precursor or inducing agents 
and they can lead to metabolic and structural 
damage because of their high instability. The 
global action of all antioxidant substances 
present in a raw material is generally expressed 
as Total Antioxidant Capacity (TAC). This pa-
rameter has gained a growing interest as a tool 
for exploring the putative role of antioxidant-
rich products in the prevention of degenerative 
diseases (Serafini et al., 2002), as well as for the 
selection of varieties/ species with potentially 
positive health benefits (Frusciante et al., 2007). 
Several methods have been developed to evalu-
ate the TAC; these are divided in two different 
groups according to the main redox reactions 
involved: Hydrogen atom transfer (HAT) and 
Single Electron transfer (SET). Among the SET 
group, the Trolox equivalent antioxidant capac-
ity (TEAC) is widely diffused. In particular, the 
direct method of Serpen et al. (2008) allows to 
overcome the difficulties of the extraction step, 
highlighting the synergistic effect of different 
antioxidants molecules partially lost during the 
extraction of antioxidants or during the meas-
urements on different extracts.
The aim of this work was to investigate the TAC 

ABSTRACT

There has been an increasing interest in cereals 
over the last few years as regards the health value 
for the presence of several bioactive compounds 
including antioxidants. Total antioxidant capaci-
ty is a particularly useful parameter for evaluating 
the complex of antioxidant compounds in food 
and exploring the possible role of these in the 
prevention of many degenerative diseases. Several 
methods are used to evaluate the total antioxi-
dant capacity (TAC). In this study, the TAC was 
assessed using the method by Serpen et al. (2008), 
which allows a direct analysis on a solid matrix 
without performing an extraction phase. The 
TAC of different cereal species such as T. durum, 
T. aestivum, T. monococcum, Avena sativa, Hordeum 
vulgare grown in the same environment was evalu-
ated. In T. durum the influence of the environment 
and genotype was also analyzed by examining 23 
cvs in 3 environments (Montelibretti, Jesi and Fog-
gia). The effect of the milling and pasta-making 
process was also evaluated in durum wheat, ana-
lyzing the main milling fractions (semolina and 
bran) and pasta (dry and cooked). The results 
showed variability for the TAC between the cereal 
species. Differences among cultivars and environ-
ments were also found in durum wheat. The mill-
ing process caused a significant decrease of TAC 
in semolina and an increase in bran in respect to 
whole meal. Also the pasta-making process influ-
enced the total antioxidant capacity negatively, 
determining an important decrease in the TAC 
values when semolina was processed into pasta.
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in some cereal species and to evaluate the influ-
ence of the environment and genotype on this 
parameter in durum wheat, which represents 
one of the main cereal crops in Italy for its role 
in industrial products such as pasta. In this re-
gard, the TAC was evaluated in the whole durum 
wheat chain in order to establish the influence of 
the technological processes on this parameter.

MATERIALS AND METHODS

Materials

Five cereal species were considered and grown 
in the experimental field of Montelibretti (RM) 
during crop year 2009-2010: Triticum monococ-
cum (cvs Monlis, Standhal, ID331), Avena sativa 
(cvs Donata, Abel, Konradin), Hordeum vulgare 
(cvs Ketos, Mattina, Sonora), Triticum aestivum 
(cvs Artico, Aubusson, Bramante) and Triticum 
durum (cvs Creso, Duilio, Minosse). The envi-
ronment and genotype influence was evalu-
ated considering 23 cultivars of durum wheat 
coming from experimental trials of the nation-
al durum wheat network 2010 (Quaranta et al., 
2010), grown in 3 environments: Montelibret-
ti (Rome), Jesi (Mc) and Foggia, representing 
different agro-climatic areas of durum wheat 
cultivation in Italy. For the evaluation of the 
TAC along the technological processes, one 
durum wheat cultivar (Duilio) was considered.

Methods

The grain samples were ground in a labora-
tory mill (Cyclotec, PBI), using a sieving of 1 
mm. In order to study the influence of tech-
nological processes, grains of cv Duilio were 
ground using a milling pilot plant (Buhler 
MLU 202) to obtain semolina and by-prod-
ucts. The semolina was mixed with tap water 

to obtain a total dough water content of 32-
33% and processed into spaghetti using an 
experimental press (NAMAD, Italy) and an 
experimental dryer (AFREM, France) with a 
low temperature drying cycle (50°C).

TEAC assay-direct method

The direct method of Serpen et al. (2008) was 
applied to determine total antioxidant capac-
ity in all the samples considered. The analyti-
cal procedure is based on the immersion of a 
pulverized solid matrix (sample) in an etha-
nol 50% solution containing 2,2’-azino-bis(3-
ethylbenzthiazoline-6-sulphonic acid) (ABTS) 
radical. The solution with the solid sample 
was incubated in an orbital shaker (190 rpm) 
at 25°C for 50 min. The absorbance measure-
ments were performed at 734 nm. The final 
radical absorbance of blanch solution (ABTS 
radical EtOH 50%) was previously set at 0.7 
nm. The antioxidant capacity was expressed 
as mmol of Trolox equivalent antioxidant 
capacity (TEAC) per kg of sample by means 
of a Trolox dose-response curve. All samples 
were diluted with cellulose powder (1:10 w/w), 
which was found inert toward the ABTS rea-
gent in the assay conditions described above, 
in order to obtain an absorbance in the valid 
range of the calibration curve. The TAC analy-
sis was performed in triplicate.

Statistical analysis

The Mstat-C software was used for the statis-
tical analyses. A hierarchical (nested) analy-
sis of variance was used to test differences 
among species and among cultivars within 
the species. Analysis of variance, for a ran-
domized complete block design was used 
to test the differences among durum wheat 
cultivars. A combined analysis of variance 
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was performed to test the environment and 
genotype influence on the TAC and Bartlett’s 
test (P=0.05) was used to verify the homoge-
neity of variances. Means were separated by 
Student-Newman-Keuls test at a probability 
level of 5% when F-values resulted significant. 
Student’s t-test was used to compare means 
values of the milling fractions and pasta 
products at a probability level of 5%.

RESULTS AND DISCUSSIONS

Species influence

The results of the TAC analysis have shown 
statistically different values among the differ-
ent species considered. In particular (fig. 1) 
Hordeum vulgare reach the highest TAC mean 
value (60.63 mmol TEAC/kg), T. monococcum 
and A. sativa present intermediate values which 
are not significantly different from each other 
(50.52 and 50.20 mmol TEAC/kg, respec-
tively), while T. durum and T. aestivum present 
the lowest ones (44.31 and 34.19 respectively). 
These results are partially in agreement with 
Serpen et al. (2008) who reported the high-
est TAC value for barley in respect to oat and 
wheat. Significant differences were also found 
among the cultivars within each species.

Environment and Genotype influence
in T. durum

23 T. durum cvs grown in 3 environments (Mon-
telibretti, Jesi and Foggia) were analyzed to inves-
tigate the genotype and environment influence 
on the total antioxidant capacity. The results of 
the combined ANOVA, summarized in tab. 1, 
have demonstrated that environment (E), geno-
type (G) and E x G interaction were significant 
and that the environmental effects were more 

important than those of genotype. The screen-
ing of cultivars (mean values of 3 environments) 
has shown significant differences among varie-
ties (fig. 2) with the highest TAC value for Svevo 
(50.86) and the lowest for Dylan (43.78). Re-
garding the environment (fig. 3), Jesi and Fog-
gia presented similar mean values (respectively 
48.98 and 48.17 mmol TEAC/kg), while Mon-
telibretti had a lower level (44.92 mmol TEAC)/
kg) (fig. 3). Some cultivars displayed different 
behaviour depending on the environment, 
while others showed a similar response in the 
3 considered environments (data not shown).

The influence of technological processes

The evaluation of the TAC along the main 
durum wheat technological processes (mill-
ing and pasta-making) could be of interest 
for industrial purposes, in order to define the 
best conditions useful to maintain the anti-
oxidant potential of durum wheat.
The milling process appeared to greatly influ-
ence the total antioxidant capacity of durum 
wheat grains and the comparison of results 
obtained for the milling fractions by Student’s 
t-test revealed significant differences for the 
TAC values. A significant reduction in semo-
lina and a corresponding increase in bran in 
respect to the whole meal was observed (fig. 4). 
In particular, a decrease rate of 26% for semoli-
na and an increase of 31% for bran, confirmed 
that the most part of antioxidant compounds 
in cereal grains are located in the aleurone 
or external layer (Thompson, 1994; Liyana-
Pathirana, 2006). Also the pasta-making proc-
ess negatively influenced the total antioxidant 
capacity (fig. 5), determining a consistent 
decrease from semolina to dry pasta (37%), as 
previously found by Fares et al. (2008) for em-
mer. Only a minor but significant decrease was 
observed from dry to cooked pasta (8.5%).
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Fig. 1 - Total antioxidant capacity 
(mmol TEAC/kg) of five cereal spe-
cies. Values with a different letter are 
significantly different according to 
Student-Newman-Keuls multiple ran-
ge test (P≤0.05).

Fig. 2 - TAC (mmol TEAC/
kg) values of 23 T. durum cvs 
as mean of 3 environments. 
Values with almost one letter 
in common are not signifi-
cantly different according to 
Student-Newman-Keuls mul-
tiple range test (P≤0.05). The 
cvs were ordered by decreasing 
TAC values.

Table 1 - Variance analysis: genotype and environment in-
fluence on the total antioxidant capacity.

Source Degrees of Freedom Mean Square

Environment (E) 2 318.542***

Error 6 6.478

Genotype (G) 22 25.229***

E x G 44 12.089***

Error 132 1.932

*** Significant at P < 0.001.
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Fig. 3 - TAC (mmol TEAC/
kg) values in the 3 envi-
ronments as mean of 23 
T. durum cultivars. Values 
with a different letter are 
significantly different 
according to Student-New-
man-Keuls multiple range 
test (P≤0.05).

Fig. 4 - Total antio-
xidant capacity of 

durum wheat grains 
(cv Duilio) and relative 

milling products.

Fig. 5 - Total antioxidant 
capacity of durum wheat 
semolina (cv Duilio) and re-
lative pasta products.



CEREALS

72 - Tecnica Molitoria International - Yearly issue 2011

CONCLUSION

The results obtained in present study, even if 
limited to a single year of trials, have under-
lined that the species seems to be the main 
factor influencing the total antioxidant ca-
pacity, more than the environment and the 
genotype and that among the species con-
sidered, H. vulgare showed the highest TAC 
value. As regards the durum wheat, some 
genotypes seemed particularly interesting 
because a high TAC level was maintained in 
different climatic areas. The technological 
process, both the milling and pasta-making, 
caused a sensible decrease in the TAC. 
The use of minor cereals in the mixture 
with durum wheat and the optimization of 
some technological processes could be use-
ful tools in order to obtain intermediate or 
final products which are naturally richer in 
antioxidant compounds.
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MAILLARD REACTION

The Maillard Reaction (MR) occurs when 
the carbonyl group of a reducing sugar (RS) 
condenses with a free amino group of amino 
acids, peptides or proteins to give a conden-
sation product. Subsequently, a series of con-
secutive and parallel reactions takes place, 
which finally leads to the formation of brown 
polymers known as melanoidins (Mauron, 
1981). Once the cascade of reactions that 
includes the MR has begun, it is very diffi-
cult to stop. The MR has been classified in-
to early, advanced and final stages. The first 
corresponds to the chemically well-defined 
steps without browning, the second to the 
innumerable reactions leading to volatile or 
soluble substances and the third to the reac-
tions leading to insoluble brown polymers 
(Mauron, 1981).
The most important symptoms of the MR, 
as far as the food manufacturer is concerned, 
are the formation of colour, the formation 
of flavours or off-flavours, the production 
of compounds with antioxidant activity, the 
reduction in nutritional value, and the for-
mation of compounds with potentially toxic 
properties (Ames, 1998).
Many processes of food technology are based 
on the development of a certain extent of 
MR. This is the case of coffee roasting, choco-
late manufacture as well as the development 
of the brown colour and caramel aromas in 
baked and cooked products. Nevertheless, 
the reaction is undesirable in products such 
as pasta.
The extent of MR is influenced by many fac-
tors, including the nature and concentrations 
of reactants (raw material composition), the 
temperature-time combination during heat-
ing and storage, water activity (aw) and pH 
(Buera et al., 1987; Eichner and Karel, 1972; 

ABSTRACT

Dry pasta is a relatively simple food in which non-
enzymatic browning related to Maillard reaction 
(MR) can easily occur depending on the concen-
tration of reagents, water activity or moisture 
content of the system and time-temperature con-
ditions during drying. 
The aim of this paper was to identify the most 
suitable conditions for MR in each step of the 
pasta production chain from the wheat growing 
in the field to kernel milling and pasta making 
process. Attention was focused on field cultiva-
tion and grain storage, semolina characteristics 
(granulation and extraction rate), processing op-
erations before pasta drying and drying. 
The limiting factor of MR in dried pasta is the 
reducing sugar content of fresh pasta, which de-
pends on damaged starch granules and amylolytic 
activity. Another important step is the optimisa-
tion of the drying cycle. MR depends on temper-
ature-time conditions and product water activity 
of the product. 
In order to control MR during drying it is im-
portant to locate the temperature peak in the 
first stage of drying, which corresponds to a high 
moisture content (water activity) of pasta.
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Fox et al., 1983; Lerici et al., 1990; Nicoli et al., 
1993; Resnik and Chirife, 1979). By manipu-
lating these variables the balance of the vari-
ous chemical pathways making up the MR 
changes. The rate of reaction increases with 
temperature and is maximum at aw of 0.65. 
Acid pH values inhibit and alkaline values ac-
celerate the MR.

PASTA PRODUCTION CHAIN

The pasta production chain involves several 
technological steps from the kernel to dried 
pasta, which can promote extensive heat 
damage during drying. From the kernel to 
fresh pasta, the key factor which influences 
MR during drying is the increased content of 
reducing sugars (Sensidoni et al., 1994; 1995; 
Resmini et al., 1996).

Wheat growth in field and storage

Durum wheat genotype and environment, 
and grain storage have important implica-
tions for the accumulation of reducing sug-
ars (Boggini et al., 1999). The physiological 
state of the cereal caryopses has a great in-
fluence on the levels of enzyme that are pro-
duced (Kruger and Reed, 1988). In wheat, 
the enzyme of greatest importance appears 
to be a-amylase, with b-amylase playing a 
synergistic role. b-amylase is present mainly 
in the endosperm. In the immature wheat 
kernel, a-amylase is found mainly in the 
pericarp, with smaller amounts in the seed 
coat and aleurone. This enzyme increases 
during development and decreases to a very 
low level depending upon the cultivar dur-
ing the final maturation. At full maturity, 
the presence of small amounts of germina-
tion-like a-amylase activity can be detected 

in the endosperm, seed coat, and scutellum, 
due to the premature germination (incipient 
germination).
Grain a-amylase levels reach their lowest 
during ripening, thereafter increasing signifi-
cantly. This suggests an optimum date for 
harvesting, but one which is difficult to pre-
dict and achieve in practice.
Upon germination, the level of a-amylase in-
creases several hundred-fold. This presents a 
serious problem when moisture conditions 
are sufficient enough to allow germination 
to occur in the field before harvest time or 
during storage. Rainfall prior and during the 
harvest period can encourage ear diseases and 
premature sprouting, whilst high grain mois-
ture levels will necessitate increased drying 
costs.
The aleurone layer is the main tissue in which 
a-amylase is synthesized in response to hor-
mones from the embryo. With increasing 
germination, the enzyme produced is trans-
ported to the endosperm from the mobili-
zation of the starch reserves. The severity of 
sprouting affects the degree of penetration of 
a-amylase into the endosperm (Kruger and 
Reed, 1988).
The a-amylase activity is highly affected by 
the location of the wheat growth. For the 
same variety, wheat grown in cool and wet 
weather has a higher amylase activity than 
wheat grown in warm and dry weather (Paga-
ni et al., 1996). Similar results were obtained 
for the protease activity. Possible modifica-
tions during these steps are kernel sprouting, 
amylolysis and proteolysis, which enhances 
the concentration of MR reagents. The in-
crease in the level of reducing sugars and free 
amino groups is mainly related to the enzy-
matic activities.
Wheat samples are tested for the level of en-
dogenous a-amylase that they contain. In 
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general for wheat a Falling Number value 
(FN) of 350 seconds or higher indicates 
low a-amylase activity and relatively sound 
wheat. Durum wheat grown in dry and hot 
conditions generally has high FN 460-660 
seconds indicating extremely low amylolytic 
activity.
Varieties with low a-amylase activity com-
bined with good resistance to sprouting are 
favoured for pasta-making. Where wheat is 
harvested with a high moisture content, it 
should be carefully dried to a moisture be-
low 12.5%, a level regarded as safe for storage 
(Posner, 2000).

Wheat milling

Two important variables of kernel milling are 
the semolina extraction rate and granulation 
which influence a-amylase and starch dam-
age levels. Trends of higher extraction rate 
and finer granulation have negative impact 
on durum wheat quality.
Higher extraction rates of semolina, while 
economically desirable, may result in semo-
lina with excessive bran contamination (and 
thereby higher a-amylase) as well as increased 
starch damage (Dexter and Matsuo, 1978; 
Resmini et al., 1996). The different milling 
streams have different amylase activity. “Tail 
end” streams and bran show a higher activ-
ity than the streams deriving from the kernel 
endosperm (core). High amylase content of 
semolina is related to high extent of MR in 
dried pasta (Resmini et al., 1996; Sensidoni 
and Peressini, 1998).
The starch-hydrolyzing enzyme a-amylase, 
which is associated with the poor processing 
performance of semolina produced from se-
verely sprouted wheat, is more effectively re-
moved by debranning than by conventional 
roller milling. There is convincing evidence 

that debranning has beneficial effects on du-
rum wheat milling performance (Dexter and 
Wood, 1996). It gives the miller the option of 
increasing the extraction rate without sacri-
ficing semolina refinement.
Intact starch granules are relatively resistant 
to a- and b-amylases. During milling, some 
starch granules are physically damaged by 
the pressure and shear forces generated dur-
ing roller milling. Damaged starch granules 
are more susceptible to enzymatic hydroly-
sis than native starch granules. The amount 
of damage varies with the severity of the 
milling process and hardness of wheat ker-
nel (Evers and Stevens, 1985). Levels as low 
as possible are preferred in semolina due 
to the increased susceptibility of damaged 
starch to the action of amylases during pas-
ta processing. The trend of finer semolina 
granulation promotes MR in dried pasta be-
cause regrinding semolina greatly increases 
starch damage (Resmini et al., 1996; Sensi-
doni et al., 1995).

Pasta processing: 
operations before drying

During dough mixing and extrusion, exten-
sive amylase activity takes place, producing 
high amounts of RS in wet pasta (fig. 1) 
(Sensidoni et al., 1995). When water is add-
ed to semolina, the water activity of dough 
becomes optimum for amylase activity. 
Lengthy operations before drying are det-
rimental because of promoting enzymatic 
degradation of starch. The lower the granu-
lation of the raw material, the higher the in-
crease in RS. Finer semolina is produced by 
re-milling, which leads to high starch dam-
age allowing the action of a-amylase to pro-
duce reducing sugars (fig. 2). The furosine 
content of dried pasta increases with de-
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Fig. 1 - Changes in total reducing sugars (mg maltose/g d.b.) during the pasta making process 
for samples with different semolina granulations (Sensidoni et al., 1995).

Fig. 2 - Effect of semolina granulation on reducing sugars (fresh pasta) and furosine levels (dried pasta) 
(Sensidoni et al., 1995).
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creasing semolina particle size. The trend is 
for higher thermal damage as RS availability 
was enhanced in the extruded pasta.
The importance of a-amylase activity for the 
extent of MR in VHT dried pasta was studied 
using semolina with or without partial inac-
tivation of amylase by microwave irradiation 
(fig. 3) (Sensidoni and Peressini, 1998). When 
97% of amylase is inactivated, the extent of 
MR in dried pasta (furosine content) is 50% 
lower than the reference sample. Resmini et 
al. (1996) reported that heat damage of HT 
dried pasta without amylase activity is com-
parable to that found in LT dried pasta.
The limiting factor of MR in dried pasta is 
the RS content of wet (fresh) pasta, which de-
pends on starch damage and a-amylase activ-
ity.

Pasta processing: drying

MR depends on the temperature-time proc-
ess conditions and product aw (moisture con-
tent) (Eichner and Karel, 1972; Labuza and 
Saltmarch, 1981; Resnik and Chirife, 1979). 
Real pasta does not allow to decouple the 
effects of temperature and aw, because both 
variables continuously change during drying. 
For this purpose, the MR rate was evaluated 
at 60°, 80° and 100°C for a dough model sys-
tem at constant moisture content (or aw) dur-
ing heating (Sensidoni et al., 2003). Samples 
were prepared at moisture contents of 14, 
16 and 25%, which correspond to aw values 
at 25°C of 0.6, 0.7 and 0.9 respectively (fig. 
4). The MR rate increases with the increase 
in temperature and decrease in dough wa-
ter activity or moisture content. At constant 
temperature, the MR rate is higher at 14% 
moisture, which corresponds to the sample 
close at the end of drying, than at 25% mois-
ture (wet pasta) (fig. 4). In order to control 

MR during VHT drying it is important to 
combine high temperature (that means high 
rate) with a high moisture content of pasta 
(that means low rate) (Sensidoni et al., 2003) 
(fig. 5). Therefore, it is necessary to avoid the 
utilisation of high temperature at the end of 
the drying cycle.
Fig. 6 shows an optimised VHT drying cycle 
for long pasta (spaghetti). The peak tempera-
ture of about 100°C is located in the first 
stage of drying, which corresponds to high 
moisture content of pasta.
An industrial pasta production process was 
performed to evaluate the possibility of con-
trolling MR under VHT conditions. The dry-
ing cycle had a maximum temperature peak 
of 100°C after 45 min of thermal treatment. 
The dried pasta exhibited a furosine content 
of 230 mg/100 g proteins. The literature re-
ports furosine values of 300-700 mg/100 
g proteins when the drying cycle includes 
temperature higher than 75°C (Pagani et al., 
1992). However, on the basis of our results, 
raw material selection (coarse semolina and 
low a-amylase activity) and an appropriate 
combination of drying parameters may as-
sure acceptable heat damage even when very 
high temperatures are applied.

CONCLUSIONS

Pasta browning related to MR is reduced by 
milling durum wheat with low amylolytic 
activity, preventing the formation of starch 
damage during milling and avoiding the uti-
lisation of a high temperature at the end of 
the drying cycle.

This paper was presented at Pavan School 
of Food Technology, Galliera Veneta, Padua, 

November 29th - December 3rd, 2010
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Fig. 3 - Effect of semolina amylase activity on reducing sugars (fresh pasta) and furosine levels (dried pasta) (Sensi-
doni and Peressini, 1998).

Fig. 4 - Effect of dough moisture content and temperature on MR rate (Sensidoni et al., 2003).



PASTA

80 - Tecnica Molitoria International - Yearly issue 2011

Fig. 5 - Kinetic rate constant for furosine production as a function of pasta moisture con-
tent at 60°, 80° and 100°C.

Fig. 6 - VHT drying cycle for long pasta (spaghetti).
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Tecnica
Molitoria

The Italian MILLING MAGAZINE
Tecnica Molitoria, since 1950

“Tecnica Molitoria International” is the 
English language son of the Italian month-
ly magazine “Tecnica Molitoria” published 
by Chiriotti Editori, which enjoys world-
wide prestige as the most complete journal 
dealing with all branches of pasta making, 
wheat milling, feed mills, silos, and cereal 
chemistry.

Tecnica Molitoria
The Italian language “Tecnica Molitoria” 
journal first appeared in 1950, and now 
runs about 200 pages per issue, 12 times 
each year. Technical and scientific arti-
cles by Italian and foreign experts (with 
English abstracts), descriptions of new 
machinery, equipment, technologies and 
services, economical and legislative news, 
exhibition and congress reportages, and 
current activities are regularly published 
each month. The summaries of the tech-
nical and scientific articles published in 
the last and in the past issues of “Tecnica 
Molitoria” can be viewed at the web page 
www.tecnicamolitoria.com.

Further to the usual subscription of “Tec-
nica Molitoria” hard copy by air-mail, it is 
now possible to receive the issues in PDF 
for e-book reader. The 2011 PDF subscrip-
tion of 12 issues is offered at the special 
price of 25.00 euro.
To subscribe write an e-mail to abbona-
menti@chiriottieditori.it or subscribe on 
line at www.tecnicamolitoria.com by click-
ing “One year subscription rate”.

Tecnica Molitoria International
Since the year 2000 “Tecnica Molitoria 
International” is published as well. It is is-
sued once a year completely in English lan-
guage and with exclusive articles and news. 
This magazine is sent abroad for free, in 
order to promote the Italian technology, 
machinery, and research worldwide.
“Tecnica Molitoria International” is also 
available on-line for free, together with 
several other English language technical 
magazines of Chiriotti Editori publishing 
house, at the web page www.chiriottieditori.
com (click “Digital magazines”).
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Tecnica Molitoria

The web 
page www.
tecnicamolitoria.
com where 
“Tecnica 
Molitoria” 
updated indexes 
can be found.

“Tecnica Molitoria International” is freely available on-line at 
www.chiriottieditori.com (click “Digital magazines”).
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MOISTURE and TEMPERATURE control unit

In drying and storage processes for cereals, 
the monitoring of moisture and constant 
temperature is essential to guarantee the 
best condition for products and a longer 
storage.
Fornasier Tiziano has developed several 
systems for these kind of controls, one of 
these is the ThermoHumi control unit. 
This is a complete device particularly 
indicated for small continuous f low or 
batch grain driers with an unloading au-
tonomous regulation and reading report 
of product moisture and temperature.
This unit interfaces with the PLC and ex-
isting automations. The software can be 
easily personalized for different kinds of 
cereals and, by applying special options, it 
can also be used to control the drying of 
alfalfa, walnuts, during the toasting phas-
es, etc.
The system includes a back-of-board 
Touch PLC, 2 PT100 temperature probes 
(5 for middle driers, 8 for large ones) and a 
HTS-95 sensor to install in the unloading 
zone (large driers require 4 sensors).

There are also simpler devices, such as 
the Thermograin, which only controls 
the temperature or the Humitester which 
only controls the product humidity.
There is even the Humigrain System 
which is for an advanced management 
of the drying process and which also 
includes an unloading and burner con-
trol.
There are a lot of configurations depend-
ing on the size of the drier.
This system is composed of a cabled power 
unit for sensor detection and data elabora-
tion in IP55 box with touch panel and PLC, 
a HTS-95 probe kit to be installed both in 
the drying zone and unloading zone for 
humidity and temperature measurement 
complete with immersion mounting acces-
sories.
The Humigrain System works with im-
mersed sensors which examine the drier 
product, checking the real moisture and 
regulating the unloading. This system is 
different and more efficient compared to 
the usual regulation systems which work 
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Thermograin touch-screen (Fornasier Tiziano).

A device of the 
Humigrain System is 
the HTS-95 humidity 
sensor (Fornasier 
Tiziano).

The HTS-95 sensor installation on a drier
(Fornasier Tiziano).

PT100 probe (Fornasier Tiziano).
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with the exhausted air temperature of the 
product.
Therefore all the other empirical timing or 
comparison parameters (used until now) 
have been removed.
Proportional unloading regulation can 
considerably reduce the moisture percent-
age error prearranged during the drying 
process compared to other existing control 
systems: +0.15 ÷ -0.15% with DRY drying; 
+0.2 ÷ -0.2% with drying from silos; +0.3 
÷ -0.3% with drying directly from intake 
hopper.
The usual drying control systems have 
from 1 to 3% moisture percentage errors, 
instead the Humigrain System is so precise 
that it can easily retrieve 0.5 kg/quintal of 
dried product.
The upper probes, placed in the drying 
zone, detect a moisture variable of the in-
coming product and automatically inter-
vene on the drying temperature set adjust-
ment of the burner, with a 20% fuel saving.
Instead the average temperature detected 
by all the probes in the drying process in-
tervenes directly on the cooling fan speed 

control through inverters optimizing the 
air capacity on the basis of the difference 
in the external and internal temperature 
with a 20% electric power saving.
The software f lexibility is useful for dif-
ferent solutions: from simple monitoring 
up to a real process control with wire-
less applications, supervisions on the 
Personal Computer with tele-assistance 
using the most up-to-date information 
mediums.
The versatility of the HTS-95 means it can 
be also used in other sectors like mills, 
feed mills, pellet drying, walnut drying, 
roasting and rolling.
In conclusion, if the Humigrain System is 
used the value of the drier can be increased 
and fuel, electric power, staff costs, and the 
drying times are reduced. With the advan-
tage of constant moisture, the quality and 
quantity of the processed product is also 
increased.
(Fornasier Tiziano - Via Mercatelli Maglio 
26 - 31010 Ponte Della Priula - TV - Ita-
ly - Fax +39 0438 759210 - www.fornasi
ertiziano.com)

DRIERS, CLEANERS, and PRESSES for cereals

Zanin F.lli manufactures driers and 
cleaners for every requirements, here are 
some of them.
Mobile Combi is a mobile machine de-
signed to clean and calibrate maize, bar-
ley, oat, rice, mustard, and other cere-
als. It is placed on a trolley with a pair 
of wheels for transport. The product is 
loaded from inlet-auger into the cleaner. 
A cylindrical drum with variable inclina-

tion and interchangeable screens sepa-
rates in I calibration and II calibration. 
For every screen two different outlets can 
be selected. A ventilator removes small 
impurities. The good product comes out 
through two different vertical augers 
while impurities come out from another 
vertical auger.
The sieve cleaner mod. PSC is used to 
clean different kind of cereals thanks to 



Tecnica Molitoria International - Yearly issue 2011 - 87

Silos

interchangeable screens. It is character-
ized by a huge range of possibilities for 
the separation and allows to obtain a 
good cleaning-quality with a very inter-
esting price.
In the field of plants for cereal processing, 
Zanin presents the Energy Saving ERCL 
drier. In the ERCL-System the warm air 
after having crossed the product, before 
the exit, is divided in two. The upper part 
of the flow, rich in humidity, goes into the 
atmosphere and the lower, still usable, is 
recycled. Once dried, the warm product 
goes into the lower part, where, thanks to 
natural ventilation, it is cooled down slow-
ly. The ERCL drier features are: less petrol 
consumption,-30% less than a standard 
drier; less energy consumption; less cracks; 
more proteinic value; more specific weight; 
more healthy product; best storage preser-
vation.
Concerning the renewable sources field, 

further innovation showed by the Zanin 
company is the range of products for ce-
real pressing; two leading products of this 
range are a compact and transportable oil 
plant that can be placed into a container, 
and a single pressing machine.
The best feature of the container oil plant 
is the absence of residues and rejects to be 
removed. In fact, in input, there is the seed 
to be pressed and in output, oil ready to be 
used (biodiesel) and expeller pelletted are 
obtained, while the residues of the differ-
ent working phases will be recycled inside 
the plant.
Also the single pressing machine, designed 
for small productions, with accessories for 
the raw oil-filtration, allows to produce oil 
to be used for machines with bio-diesel 
predisposition.
(Zanin F.lli - Viale Delle Industrie 1 - 31032 
Casale sul Sile - TV - Italy - Fax +39 0422 
785805 - www.zanin-italia.com)

Sieve cleaner mod. PSC (Zanin F.lli).The Mobile Combi machine for cleaning and 
calibrating cereals (Zanin F.lli).
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Energy saving ERCL drier (Zanin F.lli).

Compact oil plant that can be placed into a container 
(Zanin F.lli).

The pressing machine for raw oil-filtration 
(Zanin F.lli).

Oils to be used 
for machines 

with bio-diesel 
predisposition 

(Zanin F.lli).
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Ocrim TURN-KEY project in LIBYA

Libya has represented a very strategic mar-
ket for a longtime for Ocrim, rich in estab-
lished and long-lasting relationships. The 
growing demand for flour, due to the stra-
tegical decision of the Country to be self-
sufficient, increased the existing business 
relationships.
Ocrim first entered this market in 1958, with 
the supply of a flour mill in Tripoli, based on 
a turn-key project. Since then, the relation-
ship with Libyan partners has increased, up 
to the complete consolidation of the Ocrim 
brand in the Libyan milling market.
Thanks to a constant relation with the ma-
jor actors of the milling industry, in 2010 
Ocrim signed an important contract with 
the Libyan company NFMC - National 
Flour Mills Company Benghazi.
NFMC is a public organization operating 
in the Cyrenaica region, with three im-
portant milling plants in Tobruk, Benina, 
and El-Marj. These plants are key figures 
in the flour production in the region, and 
represent a strong signal of satisfaction 
of NFMC, as they have been supplied by 
Ocrim over the years.

The contract with NFMC enables Ocrim to 
supply a turn-key project for a soft wheat 
mill with a capacity of 650 t/24 h, consoli-
dating its presence in the Libyan market 
and the satisfaction of the customer.
Besides the supply of machines, installation, 
civil works and one year of technical assist-
ance through specialized millers, electricians 
and mechanics, the project also includes the 
upgrading of a wheat silo with the capacity 
of 30,000 t, supplied by Ocrim in 1974: the 
silo will increase the loading capacity from 
50 to 200 t/h, allowing an increase in the ef-
ficiency of the milling complex that will be 
built next to it. The mill is going to be fully 
operational by the 1st semester of 2011.
With this project, Ocrim consolidates 
its position in Lybia, thanks to the excel-
lent relationship and mutual respect with 
NFMC Benghazi, laying the foundations 
for future requirements of the market that 
considers Ocrim a full and reliable partner 
in the international milling scenario.
(Ocrim - Via Massarotti 76 - 26100 Cre-
mona - Italy - Fax +39 0372 412692 - www.
ocrim.com)
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Planimetry of 
the new wheat 
mill NFMC 
Benghazi in 
Libya (Ocrim).

The renewed 
Agueci Alberto 
mill 
(Molitecnica Sud).
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Upgrading of the AGUECI ALBERTO MILL

Molino Agueci was founded in Guarrato, 
Province of Trapani, Sicily in 1934 under 
the entrepreneurial drive of Margaret Vac-
caro, the grandmother.
The mill has always been considered as a land-
mark of Trapani, partly because during the 
Second World War most of the population 
ground small amounts of grain at the facility.
Since the company has always wanted to 
differentiate from the market, all raw feed 
stocks are purchased in Sicily in order to 
ensure a typical Sicilian meal of semolina 
intended for the production of cous cous, 
which is the winning product of the company.
The mill has been operating for years with 
local markets, especially in regard to sup-
plies for wholesale and retail.
Molitecnica Sud was chosen as a partner 
in the implementation of the new plant 
in six steps for grinding wheat, consisting 

of cleaning, milling, mixing, and packag-
ing. The plant is made of Aisi 304 stain-
less steel, retaining those that are the pre-
rogatives of Molitecnica Sud to meet the 
technical and economic requirements of 
customers such as the know-how in spe-
cialized solutions tailored for small spaces 
with modern process technology. 
The Agueci mill meets the UNI EN ISO 
9001 quality standard.
Adapting technology from olden times 
and processing has moved to a fully com-
puterized management with cutting edge 
technology that allows the validity of the 
product, according to the standards in 
safety and hygiene, to be maintained.
(Molitecnica Sud - S.P. per Ruvo di Puglia, 
km 1,300 - C. da Torre La Macchia - 70022 
Altamura - BA - Italy - Fax +39 080 3146832 
- www.molitecnicasud.com)

CAPPELLETTI MACHINES
R 540 C

for new pelmeno shape
in disc, closure superimposed
weight from 8 to 16 grams

Tecna (Tecnologie Alimentari) srl
Via Milano, 52 – 22070 BREGNANO (CO) Italy

Tel +39 031 774293 – fax +39 031 774308
tecna@tecnasaima.it - www.tecnasaima.it
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Durum and semolina PURIFIER

Continuing the technological evolution 
started 20 years ago with the models 
PuriSwing by Sangati and Big Swing by 
Berga, the Golfetto Sangati company 
has accomplished the Semolina-HP unit, 
a new line of purification machines dedi-
cated to the cleansing of durum wheat 
flour and semolina.
The basic concepts that guided the design 
engineers during the development phase 
stem from the technical millers’ direct ex-
periences worldwide, as well as from the 
valuable contributions from customers, 
and from the need to have a high-perform-
ance machine, yet reliable and simple.
While designing the Semolina-HP unit, 
the highest safety standards for the op-
erators have been taken into account, as 
well as those concerning sanitation, and 
respect of the environment. Particular at-
tention has been devoted also to the design 
of external appearance, which looks con-
toured, streamlined and extremely clean.
For the manufacturing of this machine, 
materials of the highest standard have 
been used, such as anodised aluminium 

alloy 6060 for the food industry, stainless 
steel AISI 304 and thermally formed, anti-
static, ABS material suitable for the food 
industry.
The feed system of the Semolina-HP unit 
enables a perfect partition of the product 
in the machine, which is an essential condi-
tion to obtain optimum purification. Clas-
sification of the semolina takes place in a 
traditional way: 4 sieves in series, placed on 
three overlapping rows. The sieves are also 
made of extruded aluminium alloy 6060 
for the food industry, and they are provid-
ed with a system of screws for tensioning 
of the screens. The frames may be supplied 
with cleaning brushes or with small balls.
Semolina-HP is provided with a device 
to allow complete utilization of the head 
sieves on the 2nd and 3rd decks. This feature 
is called Fly-Back, and it allows for opti-
mum purification of the product and im-
proves machine performance. The clamp-
ing assemblies are of the traditional type; 
its opening and closing occurs with two 
turn-and-release devices assembled onto 
springs.
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The suction chamber is divided into four 
sections, with eight independent regula-
tion modes, lengthways with respect to the 
machine axis. A general adjustment unit is 
also assembled for each one of the two sec-
tions of the machine, to optimise adjust-
ment of the air and as a consequence, the 
sifting procedure.
The tailings may be handled individually 
or they can be collected in twos by means 
of manual deviation units. The product 
obtained after classification is collected 
by two conveying channels made of plastic 
material ABS, completely rounded, so as to 
avoid any risk of product stagnation.
Deviation of the product inside the desired 
conveying unit takes place through a man-
ually positioned flap.
In the Semolina-HP unit no welding 
points are present, the whole assembling 

being accomplished by means of stainless 
steel screws and nuts. The two sections of 
the machine are assembled onto buffers. 
The vibrating movement is generated by 
means of two motor-vibrators. Each sec-
tion of the machine has two wide inspec-
tion windows. Sealing of the machine is 
made in such a way as to avoid leaking of 
dust during operation. This ensures obser-
vation of Atex workplace safety standards 
for areas in the mill considered at risk for 
dust explosions.
The Semolina-HP unit is built in two ver-
sions: double (with two sections) with 
50x50 cm sieves; overlapping (with four 
sections) with 50x50 cm sieves.
(Golfetto Sangati - Via F.lli Bandiera 3 - 
31055 Quinto di Treviso - TV - Italy - Fax 
+39 0422 476800 - www.golfettosangati.
com)

Durum wheat DEBRANNING machine

Debranning durum wheat to produce 
semolina to make pasta has become an 
essential condition in the contemporary 
milling industry.
Today Officine Loporcaro, one of the 
most well known companies designing and 
producing a wide range of machinery and 
equipment at the service of the milling sec-
tor, offers this innovative concept having 
designed and manufactured the debran-
ning machine mod. DEC L/1-2: a machine 
able to guarantee numerous technological, 
economical, and qualitative advantages.
The reason for using debranning ma-
chines in milling plants derives from the 

necessity to eliminate the highest possible 
quantity of bran before grinding in order 
to obtain a greater quantity of semolina. 
This is the so-called ideal process.
Differing from the traditional system (a 
complex series of roller mill breaks and a 
succession of sifting and purifying opera-
tions), this new machine allows the remov-
al of almost all the bran layers sequentially 
by friction and abrasion produced by the 
passage of the wheat through a limited 
space between the rotor (the millstones) 
and the slotted screen before the grinding 
process.
In an existing plant, the grinding diagram 
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Semolina-HP for durum wheat and semolina 
(Golfetto Sangati).

Debranning machine for durum wheat 
(Officine Loporcaro).
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is simplified since those grinding and sift-
ing passages once utilized for finer breaks 
now are employed for further semolina re-
finement.
In conceiving a new milling plant, com-
pared to the traditional diagram, it is pos-
sible to “reduce” the number of machines 
and this means a better control and a re-
duction of electric power.
Milling wheat without the most part of the 
bran particles means obtaining semolina 
with less bran particles, less ashes, and a 
more homogeneous granulation.
The advantages offered by this machine 
are technological, economic, and qualita-
tive and may be summarized as follows.
Technological: possibility to cut a number 
of milling and cleaning machines whilst 
preserving power, simplification of the 
plant control.
Economic: lower capital investment de-

riving from the simplification of the flow 
diagram and plant control, improvement 
of unit capacity by about 30% (with less 
machines), increase in the semolina ex-
traction rate by about 3-4%, reduction in 
maintenance costs, reduction in electric 
power for milling.
Qualitative: improvement in yield and 
degree of refinement of the semolina pro-
duced. This derives from grinding corn 
processed by the debranning machine 
since a more constant grinding and more 
control on the ashes are assured.
The Loporcaro debranning machine is one 
of the results of professional commitment 
and experience and constant research for 
new solutions at the service of its esteemed 
customers.
(Officine Loporcaro - Via del Grano 1 - 
Z.I. - Altamura - BA - Italy - Fax +39 080 
3101307 - www.loporcaro.it)

Modern and efficient STONE MILLS

It is common knowledge that wholemeal 
and demi-wholemeal f lours preserve all 
the vitamins, mineral salts and fibres 
contained in the grain. This is the reason 
why Partisani choses to dedicate itself 
to the wholemeal grinding using stone 
mills.
Having operated in the milling industry 
for over 60 years, Partisani has been able to 
start from traditional technology, improv-
ing it according to the modern technologi-
cal development. In this sense, the grind-
ing plants turn out to be suitable for the 
milling industry as well as for the small 

miller but also for the small farms and for 
Baker’s shops.
All mills are in accordance with the Euro-
pean construction and safety regulations.
It is common knowledge that in a past not 
too far, stones had to be dressed by hand: 
this was the “Sunday job” for the miller. 
On the contrary the stones mounted in 
Partisani Stone Mill are made only of nat-
ural materials which assure a long life and, 
above all, don’t need to be dressed. The 
only necessary maintenance is to remake 
channel any 700/1,000 grinded product 
tons.
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Thanks to the deep know-how, it has been 
possible to design very simple and very ver-
satile plants. In fact it is possible to add to 
the Stone Mill other machines as the ce-
real cleaner, the dumper, silos, the sieving 
centrifugal sifter and so on. All this always 
taking up a very small space: max height 
4.5 m inside a very small area.
There also is the possibility to connect 
and join more Stone Mills, connected one 
to another, so to allow to remarkably in-
crease the output of flours, brown short, 

and bran. As an example, by connecting 
5 Stone Mills, having each a 400 kg/hour 
output, it is possible to obtain a 2,000 kg/
hour output.
Furthermore Partisani Stone Mills can be 
used by coupling them into an industrial 
plant, using the cereal coming from the 
cleaning area or creating an independent 
plant for the production of organic flours.
(Partisani - Via Ugo Buli 2 - 47122 Forlì 
- Italy - Fax +39 0543 723237 - www.
partisani.it)

Example of 5 Stone Mills connected into an industrial 
plant of 2,000 kg/hour output (Partisani).

Whole meal grinding with the modern Stone Mill 
(Partisani).
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Sorting machines for DURUM WHEAT
and grains

The Sea brand boasts 40 years of Italian 
experience in the manufacture and appli-
cation of electronics to separation technol-
ogy, offering reliable, versatile and precise 
sorters for the food industry (wheat, rice, 
seeds, legumes, nuts, etc.).
Sea is also focusing on continuous re-
search and development of new solutions 
in order to always offer the highest ad-
vanced sorting solutions with easy-to-use 
and functional sorters: they are now being 
developed monochrome, bichrome, IR, UV 
and other sorting machines.
Pixel model is a state-of-the-art sorting ma-
chine representing a solution for any kind 
of sorting requirements. Its CCD cameras 
allow an excellent separation of all kinds 
of defective grains (colour and spots de-
fects) and of any contaminants (weed seeds, 
stones, glass, hulls, debris, ergots, and so 
on) assuring the best quality of the final 
product.
Pixel is a versatile sorting machine having 

from 1 to 5 chutes which can operate inde-
pendently and simultaneously, thus offer-
ing the highest production capacity. This 
model can also be used for several kinds 
of products, just by foreseeing and setting 
a specific sorting program on its internal 
software.
All sorters are also equipped with a remote 
control system, which enables the inter-
vention of Sea to solve any anomaly and to 
manage the operating software in real time. 
This means that, regardless of the location, 
technicians are able to set and to modify the 
functionality and performance of the sorter.
Pixel colour sorters have been installed 
at Divella: the Italian global leader durum 
wheat mill has in fact recently purchased 
and installed the Pixel color sorters. This in-
stallation represents an example of the actu-
al hygienic and aesthetic requirements of the 
wheat industry, which is investing more and 
more in production automation and quality 
control to assure the highest quality stand-
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ards. The use of Pixel optimizes, in fact, the 
whole wheat cleaning process, increasing 
yields and granting, at the same time, the 
best quality semolina for pasta and flour for 
cookies and other foodstuffs. Pixel is suc-

Colour sorting machines model Pixel (Sea).

cessfully installed in several durum and soft 
wheat mills all over the world.
(Sea - Via Ercolani 30 - 40026 Imola - BO - 
Italy - Fax +39 0542 643567 - www.seasort.
com)
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Automatic line for LASAGNE 
and TAGLIATELLE in trays

Sarp has created an innovative folding 
and weighing system for fresh long-cut 
pasta and lasagne in trays from thermo-
forming machine, developing a special 
line for this specific kind of product.
The line is composed at first with an au-
tomatic continuous mixing machine, 
equipped with a fast mixer called cen-
trifuge SCE150, where semolina and/or 
mixture are hydrated and mixed without 
suffering any stress or damage. Then the 
dough goes into the pasta sheeter and the 
sheet forming machine combined with 
a cutting machine, with the possibility 
of an automatic die change. At the end, 
there is a calibrating and cutting system.
The next step of the process is pasteuriz-
ing, with a machine specifically designed 
to avoid the fall of water drops over the 
sheet and the possible formation of 
mould after the packaging phase.
After the steam treatment zone, a hot 
air area dries the product surface be-
fore entering the cooler, where the cold 
air ventilation reduces the temperature 
of the product until less than 20°C in a 
very short time. The cooling zone can be 

completely opened for an easy cleaning 
and a quick overview of the product.
The cooled product then enters into the 
packaging room where it’s cut transver-
sally and weighed with its own package.
There are two different types of packag-
ing: bags with the use of modified atmos-
phere or thermoformed trays sealed with 
modified atmosphere. It’s possible to 
change the type of packaging automati-
cally without interruption on the pro-
duction line. In both cases, the product 
maintains its volume and appears soft 
and healthy, with a shelf life of 60/70 days.
The real innovation of this line is in its 
final part, equipped with an innovative 
system for overlapping and folding the 
sheet inside the packaging. The system 
is provided with a technology that guar-
antees a good quality of the product and 
improves the appearance of the packag-
ing itself, an aspect which is as much 
considerable.
(Sarp - Via Montebelluna 43 - Loc. S. An-
drea O.M. - 31033 Castelfranco Veneto - 
TV - Italy - Fax +39 0423 482468 - www.
sarp.it)
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Overlay system for flat pasta, in trays (Sarp).

Tagliatelle and fresh 
lasagna line in trays and 
bags (Sarp).



102 - Tecnica Molitoria International - Yearly issue 2011

Dry Pasta Production

Line for STANDARD, SPECIAL short-cut 
shapes, and NEST pasta shapes

Anselmo is able to provide a complete 
range of production lines for long-cut, 
short-cut and special pasta shapes (nests 
or lasagne) for customers, as well as an 
innovative Combined Line for both spe-
cial shapes (nests or large sized short cut 
pasta shapes) and traditional short cut 
pasta.
Nowadays, with the new Anselmo Com-
bined Line, different product shapes (in-
cluding nests) can be produced all togeth-
er, while before this improvement the dif-
ferent pasta shapes were only produced on 
dedicated lines.
This line is mainly for short-cut pasta, 
and can produce nests only, nests and 
short-cut pasta, nests and bows, nests 
and large shapes (such as paccheri, jumbo 
shell, etc), or any combination of them all, 
with a high flexibility and the same reli-
ability of a standard short-cut line. The 
production capacity changes according to 
pasta shapes (see the picture on the right 
for reference).
This solution allows pasta producers to 
enter into the special shapes sector with 
a limited investment. The special shapes 
pasta market is considered very interesting 
since it gives pasta producers the possibil-
ity to sell a high value product. Despite the 
success of these products, the diffusion of 
special shape pasta lines is still limited due 
to the fact that the production is more dif-
ficult, compared to traditional lines, and 
requires (or better said, required till yes-
terday) high investment for dedicated au-

tomatic pasta lines which are difficult to 
be saturated.
Another important limit for the develop-
ment of special shape pasta is that pasta 
producers having dedicated lines are 
forced to face important maintenance and 
management costs.
Anselmo Combined Lines have been devel-
oped with the following major targets: the 
production of both standard and special 
shapes in one single line; the production of 
standard and special shapes at the highest 
quality level; reduction of the production 
line cost (compared to devoted lines); im-
provement in reliability (compared to de-
voted lines).
Anselmo has developed a Combined Line 
which allows a cost-effective investment, 
by means of which pasta producers will 
not run the risk of immobilizing capital 
for a line that could not be saturated with 
the production of just one “special” prod-
uct for several years.
On the other hand, pasta producers have 
been given the opportunity to approach new 
products sales development with a very short 
pay back of the investment by launching 
high added value products onto the market.
Another important feature of the line is 
the short set up time, which is similar to 
the traditional line (20 minutes max).
Ultimately, space saving in production 
could represent an additional motivation 
for pasta producers who have not enough 
space for two devoted lines in order to 
avoid huge investments in premises.
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The Combined 
Line and the 
pasta shapes 

it can produce 
(Anselmo).

Combined Line 
production capacity 
according to the different 
pasta shapes (Anselmo).
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In the Anselmo solution, a special packag-
ing machine, completely integrated in the 
production process, is able to deal with all 
the above reported pasta shapes.
Two lines are already installed in two dif-

ferent pasta factories, one in Italy and one 
in Russia.
(Anselmo - Via Fossano 33 - 12041 Bene 
Vagienna - CN - Italy - Fax +39 0172 654811 
- www.anselmoitalia.com).

DIES and MACHINES for pasta production

Since 1843 Niccolai Trafile has always 
combined tradition with constant updat-
ing of the technical processes, to supply 
a fast all-round service that meets the 
productive requirements of pasta plants 
all over the world. The company manu-
factures dies and inserts for pasta and 
snack productions, die washing machines 
for short and long goods dies, automatic 
penne cutters, stamping machines and all 
accessories.
The die is the result of careful and scru-
pulous work. Special electronic devices for 
visual control are used to monitor quality 
and size of the outlet hole of the product 
and finishing of the inserts on the ma-
chines. The use of graphic workstations 
in the planning phase CAD/CAM and of 
computer controlled machines in the pro-
duction phase make every output faster 
and more accurate.
At the same time the research and the 
preparation of the different pasta shapes 
always depend on the needs of customers. 
The close collaboration and the trust be-
tween the die manufacturer and the Re-
search and Development department of 
the pasta producer are essential elements 
in the determination of the uniqueness of 
the pasta in regard to the various shapes 
and to the smallest details.

The inserts are produced in such a way as 
to allow the required compression and re-
joining of the product for the extrusion of 
the shape according to the kind of dough 
(durum, wheat, ground rice, wholemeal, 
durum + wheat or with addition of other 
ingredients like eggs or others). It is well 
known how much influence the type of 
used dough has on pasta shrinkage in the 
drying process. It is therefore important 
to estimate the right number of holes 
necessary in every single die. This is done 
in respect to the press capacity and die-
surface, in order to grant a pasta extru-
sion speed at the best grade, according to 
the shape of short goods with the result 
of the best extrusion diagram (short and 
long) and a favourable compression of the 
product, or, in the case of long goods, to 
allow the weight on the stick required by 
the drying process.
Concerning slot inserts, the increase in 
the capacity of the presses had led to the 
research of new die-inserts with particular 
efficient devices, able to increase the wear 
resistance (increase the thickness of the 
same insert or more accurate connection 
technology and research of new materi-
als of the die part) or, in the case of some 
particular shapes of different dies that al-
low from 30 to 50% more holes than with 
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Presstrapen and stamping machines (Niccolai Trafile).

Comfortably check the extrusion right under 
the die, thanks to the special fully transparent 
discharge chute (Niccolai Trafile).

Computerized control system machines for die 
production (Niccolai Trafile).
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standard dies, with interchangeable in-
serts.
Another development introduced by Nic-
colai is the Cartrapen System. When, in 
1990, the company designed and produced 
the first prototype of Cartrapen/500 with 
revolving head, the safety and comfort 
of the press operator was also taken into 
consideration, for example during the 
daily operations of die exchanges (more 
and more frequent and also more danger-
ous because of the great dimensions of the 
dies), during the operations of die purg-
ing, cutting cones exchange, extrusion and 
cutting quality control. Niccolai Trafile 
has designed three different models of cut-
ting machine to satisfy the requests of any 
customer considering the press, lines and 
space.
The revolving head allows the Cartrapen, 
Presstrapen, Cartrapen-Low to be extreme-
ly flexible, versatile and to be integrated 
with all the presses and productions 
lines and, also in the case of production 
of stamping machines, it is not necessary 
to remove any machine when production 
switches from stamping shapes to short 
goods (and vice versa). It is sufficient to 
easily turn the Cartrapen head.
Niccolai also produces stamping ma-
chines. The results obtained by the com-
pany in the advanced automation of sheet 
conduction from the die to the gaug-
ing rollers of the stamping machines – 
Sfoglia/1000 and Sfoglia/600 – allows 
to minimise the loss of time: with only 
2 operators it is possible to quickly start 
up 4 bow-ties machines. Moreover, it is no 
longer necessary for the operator to be al-
ways present during the production cycle, 
as in the past.
Another machine developed by Niccolai is 

called Sfoglia. It can be rightly affirmed 
that, with Niccolai Trafile systems, today, 
the ‘bow-ties’ production is comparable, 
in terms of operative simplicity, to that of 
short goods, keeping a constant level of 
shape quality during the whole produc-
tion cycle even if working at high speed. 
This machine, as the Cartrapen/500, has 
been designed and developed always keep-
ing in mind the safety of the operators 
in the pasta plant. The Sfoglia models 
are equipped with display touch-screen 
to control all production parameters for 
each shape.
The Niccolai Sfoglia/1000 and 600 are 
the only machines to utilise stamping 
dies without the need of central inter-
ruptions. In fact the die is not divided 
into two pieces as it is produced thanks 
to the processes of spark erosion ma-
chines, working with numeric control 
machines, and utilising stainless steel 
with high resistance characteristics. All 
this to assure a remarkable cutting pre-
cision and an easy interchange ability of 
all the components without any manual 
adjustments.
Last but not least, the cleaning and main-
tenance of short and long good dies are 
fundamental stages of the production 
process. Niccolai can also design and 
provide die maintenance rooms which 
are composed by: washing area; storage 
area, with die racks for short and long 
good dies, cutting cones and stamping 
dies; maintenance area, with the specially 
equipped worktop and the cabinet with 
the spare inserts, tools, blades and knives 
holders.
(Niccolai Trafile - Via Cardarelli 19 - Z.I. 
Sant’Agostino - 51100 Pistoia - Italy - Fax +39 
0573 934394 - niccolai@niccolaitrafile.it)
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FRESH PASTA machinery

The Zindo company is now an important 
company model in the fresh pasta machin-
ery sector being able to satisfy different 
kinds of requirements from small to major 
scale.
Famous for the orecchiette and special 
shape machine La Baresina, Zindo designs 
and produces complete lines for fresh and 
dried pasta with the know-how that comes 
from over 30 years of experience in this sec-
tor. Innovation is possible thanks to con-
tinuous research and production process 
control which allows to guarantee the ex-
cellent quality of the machinery.
The worldwide diffusion of the ancient 
handmade pasta shapes, previously only 
consumed locally, has been part of the mis-
sion of this company which has expanded 
the physical and cultural frontiers of the 
typical regional shaped pasta consump-
tion. All this thanks to the development of 
machines able to preserve the organoleptic 
and nutritional characteristics in the same 
way as in handmade production.
Moreover the standard production, pro-
jecting capability and flexibility guaran-
tee the possibility to reply to any demand 

of the national and foreign markets with 
shape-machines and product treatment 
such as pasteurizing, pre-drying, cool-
ing and freezing systems and continuous 
cooker machines.
Zindo tweaked new process technologies 
of pasteurization: the Pasto-Dryer is able 
to pasteurize and pre-dry pasta, filled and 
not, with a production from 25 to 80 kg/h. 
The pasteurizing process does not give the 
gelatine-coated appearance to the product 
surface, thus granting a more natural look 
to the pasta. It is recommended for small 
and medium-sized laboratories which wish 
to increase the shelf life of the product but 
have little space available for equipments.
Shortly a new model of pasteurizer from 
100 kg/h will be presented, which is bet-
ter equipped with an innovative system de-
signed for a greater security and efficiency 
in energy saving.
These new machines enhance a wide set 
of machinery that make Zindo one of the 
leading partner to produce quality pasta.
(Zindo - Via Foggia 71/73 - 70051 Barletta 
- BT - Italy - Fax +39 0883 510741 - www.
zindobaresina.com)
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Processing line (Pavan).

Pasteurizer and pre-drier machine mod. 
Pasto-Dryer (Zindo).

Pasta pasteurizer line (Zindo).

Finished products (Pavan).
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PRE-COOKED fresh pasta and special products

Pavan has installed in the United States, 
in December 2010, a new concept line that 
stands out for versatility and for the wide 
range of products that can be manufac-
tured. The line is fully automated and 
covers all stages from the handling of raw 
materials to the cooking of fresh pasta 
with a capacity of 2,200 kg/h. The follow-
ing types of pre-cooked products, made of 
both traditional flours and rice flours, can 
be obtained: filled pasta (such as tortellini, 
cappelletti, and ravioli), flat pasta (such 
as traditional lasagna and rippled edge 
lasagna), oriental noodles, extruded fresh 
long-cut and short-cut pasta.
Semolina, flour and rice flour stored in big 
bags are sent to different dosing devices 
which feed two mixing tanks providing 
the required flexibility to manufacture 
both extruded and laminated product, ei-
ther with traditional raw materials or with 
gluten-free raw materials. The different 
mixtures of raw materials can be obtained 
automatically by simply loading the de-
sired recipe from the PLC unit. The line for 
gluten-free products is obviously equipped 
with a dedicated flour feeding system. 
When manufacturing products based on 
rice flour, a special steaming stage is pro-
vided within the mixer. After the dough 
forming stage the line splits to manufac-
ture at the same time two kinds of prod-
ucts: extruded pasta and sheeted pasta.
Each forming machine can handle differ-
ent shapes such as tortellini, cappelletti, 
and ravioli. The technological process al-
so includes a dough resting system in the 

forming area as this is a specific require-
ment in the production of Asian noodles.
The extruded or sheeted pasta products 
are uniformly cooked in a multi-tier cook-
er. The moisture content after cooking is 
between 55 and 70%. The cooker is also 
equipped with a rinsing system to wash 
away starch from the pasta. The product 
is then cooled down with a special system 
having low water consumption. The low 
quantity of waste water and the energy 
saving are the distinctive construction fea-
tures of Pavan cookers.
Maximum attention has been paid to the 
aspects of accessibility and sanitisation 
for easier cleaning. The cooker is equipped 
with a cleaning-in-place (CIP) system con-
sisting of spraying bars above and below 
the belts and rotating nozzles inside the 
cooking chamber. 
All components of the line, including mo-
tors, can be foamed and sanitised in a very 
easy and quick manner.
The space-saving configuration of the line 
makes it suitable for small production 
rooms. The control system features a PLC 
that manages the process parameters and 
allows for an automatic start-up on pro-
duction changeover.
To complete the forming and cooking line, 
Pavan also proposes integrated system for 
packaging, post-packaging pasteurisation 
and sterilisation in accordance with the 
target shelf life of the final product.
(Pavan - Via Monte Grappa 8 - 35015 
Galliera Veneta - PD - Italy - Fax +39 049 
9423303 - www.pavan.com)
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Flour & Pasta
Packaging

FLOUR and MAIZE meal PACKING equipment

Italpack, based near Rimini on the Adri-
atic coast of Italy, has, during the last 28 
years, become a leader in the field of auto-
mated packaging machinery. Now proudly 
serving flour mills, both large and small, 
in more than 70 Countries worldwide, this 
is a case study of a typical Italpack instal-
lation.
Namib Mills (Pty) Ltd. is a modern and 
efficient mill producing wheat flour and 
maize meal for the domestic and export 
markets. The mill is situated in the capital 
city of Namibia, Windhoek.
Although the mill had been operating 
for many years, the existing packing ma-
chinery was old and deemed to be obso-
lete and therefore the management team 
of the mill set about the task of selecting 
a supplier for the new packing line. The 
packing line was to handle ready-made 
SOS block-bottom paper bags of the type 
commonly used by mills in most areas of 
the world.
Namib Mills turned to Italpack for advice, 
safe in the knowledge that this company 

had already supplied dozens of flour pack-
ing lines throughout Africa. After consul-
tations it was agreed that the Windhoek 
plant required: flexibility (in terms of the 
pack sizes available and ability to change 
from 10 to 12.5 kg rapidly); capacity (the 

Wheat flour and maize meal paper 
bags obtained with the Italpack 
packing lines (Italpack).
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packing line had to easily cover the re-
quired daily capacity forecast); automa-
tion (the new packing line needed to be 
fully-automatic); heavy-duty (it was essen-
tial that the new line was built to heavy-
duty specifications); simplicity (the ma-
chine had to be simple to use and simple 
to maintain); health and safety (the equip-
ment had to adhere to strict health and 
safety regulations).
With the above key-criteria as a bench-
mark, Italpack set out a commercial and 
technical proposal that not only met the 
requirements, but significantly exceeded 
them. The final result is an efficient, state 
of the art, automatic packing line that 
functions perfectly and delivers perfect 

packs of wheat flour and maize meal either 
on a single shift, 2 shifts or a 3 shift-sched-
ule depending on specific commercial re-
quirements.
The management team at Namib Mills is 
delighted with the end result. “What has 
been achieved is precisely what the com-
pany had in mind; that was to modernise 
and extend the packaging section into a 
compact, automated and cost-efficient op-
eration which allows Namib Mills to be 
competitive both in the domestic market 
as well as the export market in neighbour-
ing Countries”.
(Italpack - Via Andrea Costa 106 - 47822 
Santarcangelo di Romagna - RN - Italy - 
Fax +39 0541 621956 - www.italpack.net)

S.r.l.

Via A. Moro, 14 - Zona Ind. Cignone - 26020 Corte de’ Cortesi (CR)
Tel. +39 0372.926002 - Fax +39 0372.926107 - info@grazianomazzolari.it - www.grazianomazzolari.it

“For over 30 years
we produce spare parts
and accessories for
mills, feedstuff factory
and grinding works
in general”

OFFICINE
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Pasta PlantsPasta Plants

Italian PASTA LINES in Russia and Bolivia

During December 2010, the Russian pasta 
plant of OAO Melnik group – operating in 
the food industry for almost 80 years - has 
inaugurated the new pasta line for the pro-
duction of long pasta-spaghetti. This line 
follows the other lines for short pasta that 
were installed in the pasta plant since 2000.
“It was in December 1999 that the con-
tract was signed for the purchase of an au-
tomatic complete line for the production 
of short-cut pasta “Nova 700-Monoblock” 
and it marked the beginning the long and 
satisfactory collaboration with Tecalit” – 
affirms the general manager of OAO Mel-
nik, Alexander Bedarev –. “The 28th of Oc-
tober 2000, under the supervision of the 
specialized technicians of Tecalit, the first 
pasta of Rubtzovsk was produced. It was 
the birthday of the pasta plant, that has 
just completed 10 years of life.”
In this decade OAO Melnik has always re-
corded an increasing demand of pasta and 
the General Director met that demand by 
ordering and installing the second (2,000 
kg/h) and third (4,000 kg/h) short-cut 
pasta line. He also decided to increase the 

production capacity of the first line after 
8 years of production from 700 to 2,000 
kg/h.
As explained before, the last investment 
was realized in 2010 and a new long pasta 
line was installed and started up on Sep-
tember 2010 producing the first spaghetti 
in Rubtzovsk. The official inauguration 
had taken place in December with the gov-
ernor of Altai Region (Siberia, Russia), the 
regional and local authorities of the city of 
Rubtzovsk, the President of Tecalit Mr. Pi-
etro Guidolin and the whole staff of sellers 
and collaborators of Melnik.
Thanks to the new line for the production 
of long pasta with capacity of 32 tons/24 
hours, the pasta plant of Melnik can be 
considered as the most modern pasta plant 
in Russia.
During the ceremony of inauguration, Mr. 
Alexander Bedarev has remembered that 
Melnik is leader in the industry of trans-
formation in Russia, producing the 4.7% 
of total volume of pasta and establishing 
itself as the fourth most important Rus-
sian producer: “This success has also been 
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OAO Melnik pasta plant in Rubtzovsk in Russia (Tecalit).

A detail of a pasta line 
installed at the OAO 
Melnik pasta plant 
(Tecalit).
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reached thanks to the contribution of Tec-
alit.”
The OAO Melnik, founded in 1932, had 
a strong influence in the socio-economic 
situation of the region, it moved the ful-
crum of the activity from the industry of 
the tractors to that of the agro-alimentary 
products, bringing development and com-
fort to the population of the country with 
agricultural products, converting them 
into flour, bread, pasta, oil, cheeses, fruit 
juices and producing goods that had been 
offered to people through supermarkets 
marked Melnik.
The new pasta plant, founded in 1999, is 

therefore another important wedge of a 
strategy of growth of the Russian group 
that aims to consolidate and to increase 
its own presence to a national level.
But the presence of Tecalit is not only in 
Russia. For instance, this Italian company 
is also present in the Bolivian Andes. At 
4,000 meters of altitude, Tecalit has in-
stalled BT-Cooker production lines for 
production of gluten free pasta with flour 
of corn and quinoa. Tecalit has developed 
a new technology that allows to produce 
food pasta with alternative gluten free 
flours and helps to solve the problem of 
malnutrition and hunger in a lot of regions 
that do not produce wheat. Thanks to the 
BT-Cooker technology it is possible to pro-
duce pasta out of local products (rice, corn, 
quinoa, and so on) that are easy to find lo-
cally in big quantities and at lower price if 
compared to durum or hard soft wheat, 
which is usually bought abroad. Moreover 
the BT-Cooker technology is essential to 
produce foods that are meant for people 
suffering the celiac disease and to people 
that are intolerant and allergic to the glu-
ten, whose number is increasing all over 
the world.
The BT-Cooker technology is based on the 
simple idea to convert the gluten free flours 
into extrudable dough. The BT-Cooker 
technology was developed to allow any 
pasta producer to make gluten free pasta 
with any standard and existing machine, 
by installing it before the mixing proc-
ess. The big advantage of this technology 
is that it is reliable, simple to use and less 
expensive if compared with other similar 
systems in use.
(Tecalit - Via Leonardo Da Vinci 60 - 35018 
San Martino di Lupari - PD - Italy - Fax +39 
049 5953771 - www.tecalit.it)
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Solutions for the PET FOOD packaging line

Pet food producers know that the impact 
made by cans, cartons or bags on retailer 
shelves is vital for influencing the purchas-
ing decision. While pet food packaging 
is becoming much more like the human 
equivalent, machinery suppliers must face 
new challenges.
In particular, bag filling is undergoing ac-
celerated changes that push designers to 
constantly strive for improvement. Supe-
rior barrier quality, stain resistance and 
high quality graphics are no longer op-
tional and this is continuing to drive the 
change away from traditional multi-wall 
paper bags towards plastic film. At the 
same time, other handy features like re-
closable bags, easy opening and zippers are 
becoming popular in pet food packaging.
Thanks to 25 years of experience in the pet 
food sector, the Concetti Group manufac-
tures innovative bagging systems that of-
fer flexibility and increased output, featur-
ing many patented devices that allow an 
unprecedentedly accurate handling and 
sealing of the most advanced PE, PET and 
PE-Alu-PE gusseted bags required by pet 
food marketing departments. Moreover, 

Concetti offers a new attractive solution 
for the zipper.
As far as weighers are concerned, Concetti 
produces in-house its own range and has 
developed a combination feeding system for 
pet food which includes a belt for the main 
feeding and a vibrating trough for dribble 
feeding to add precisely the right amount of 
kibbles and obtain the desired weight with 
high accuracy. Two models are available: 
Mini-Net/N-CV for weights between 0.5 to 
7 kg, and Net/N-CV for weights from 2 to 
20 kg. When it comes to speed, one weigher 
guarantees an output rate of 900 bags/hour 
with weights between 2 and 10 kg decreas-
ing to 800 bags/hour for weights from 11 to 
20 kg. However, many installed systems fea-
ture two weighers working in parallel giv-
ing an output rate of up to 1,800 bags/hour.
Concetti bag filling machines are mono-
bloc structures that constitute a separate 
but integrated unit. For pre-formed bags, 
three different models are available:
the IPF fills pet food bags from 0.5 to 10 
kg and reaches 1,800 bags/hour with two 
filling spouts;
the IMF works with weights between 2 and 
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IPF 40 fully automatic bagging system (Concetti).

PE bag with zip applied (Concetti).

Special patented devices (Concetti).
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20 kg, featuring two filling spouts with a 
total output of 1,800 bags/h;
the IGF has a single filling spout and 
reaches up to 1,200 bags/h.
On all the machines, the changeover from 
one bag programme to another is made 
through the PLC and operator panel in just 
90 seconds without the use of any tools. 
This rapid switchover results in higher av-
erage outputs when compared to machines 
that have higher outright speed but require 
extended downtime between products, 
sometimes involving changing several parts 
and lengthy set-ups. The high-capacity 
empty bag magazines that Concetti has de-
signed help to facilitate the operator’s work 
and enhance the overall system perform-
ance. Pet food producers with many differ-
ent products and short job runs should find 
this an attractive feature. 
The filling operation is one to which 
Concetti has dedicated special attention. 
Opening a gusseted bag for filling requires 
care to ensure the shape is not lost and the 
gussets are properly reformed. The ma-
chines are equipped with special devices 
to hold and restore the gussets of the bags 
with different sizes and formats. In ad-
dition, the machines also come with pat-
ented systems for quad seal or stabilo bags. 
These bags have vertical seals on the four 
lengthwise edges to improve stability and 
appearance on the shelf but are difficult to 
handle automatically and hard to realign 
precisely when closing.
Efficient filling includes bottom vibration of 
the bag to compact the product to improve 
palletisation and reduce the bag length. 
Furthermore, after the bag mouth is rea-
ligned and closed and during transfer to 
the sealing station, Concetti uses a me-
chanical device (a roller) that can be select-
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ed if necessary to evacuate any excess air 
from the top of the bag.
Another feature is a high-low bag holding 
device that permits the bag to be closed at 
different heights on the bag face, below the 
carrying handle and many centimetres be-
low the top edge.
To guarantee a flawless seal of heat-sealed 
PE bags, it has been adopted an in-built 
sealing system using high quality, heavy-
duty components. For high performance 
and long periods without operator atten-
tion, the sealing bars are protected by a 
reel mounted Teflon sheet allowing a clean 
sealing face to be wound on whenever 
signs of wear appear. On high-speed appli-
cations, a seal-cooling device is supplied.
Among the latest developments is one that 
will be of interest to users looking to reduce 
the cost of packaging while increasing flex-
ibility. Concetti can now offer a patented, 
integrated, on-line reclosable zip applica-
tor for ordinary plastic bags without the 
need to buy expensive pre-formed zip bags. 
This device forms a zip closure from a reel, 
places the zipper and seals it into the bag 
mouth. It is programmable so that the zip-
per can be applied or not depending on 
the user requirements. The feature should 
give a rapid payback for the end user and 
reduce packaging costs significantly in the 
long term.

This zip applicator can also be added to 
Concetti’s Continua Form-Fill-Seal (FFS) 
machines that produce bags from tubu-
lar reel stock. The tubular reel is the low-
est cost form of bag making and gives 
extremely long production runs between 
reel changes. Another advance for the Con-
tinua FFS machines allows quad seal or 
stabile bags to be produced from simple, 
tubular gusseted reel stock. Together these 
systems provide the FFS packaging opera-
tion with virtually the complete range of 
bags from the same low cost tubular PE 
film. 
As the key to success in most fields is in of-
fering each customer a product or packag-
ing tailored to the market, further to plas-
tic bags Concetti also handles paper bags 
with sewn closures. So, in addition to the 
heat sealing systems described, the IPF, 
IMF and IGF can be equipped with sew-
ing heads for paper bags with or without 
handles. This gives the user the ultimate 
in flexibility on the same machine, with-
out the need to invest in separate lines. 
Finally, IGF can also be integrated with a 
device to produce bags from a tubular reel 
of PE film.
(Concetti - S.S. 75 Centrale Umbra - km 
4,190 Frazione Ospedalicchio - 06083 
Bastia Umbra - PG - Italy - Fax +39 075 
8000894 - www.concetti.com)
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CONVEYING, mixing, FEEDING,
and dosing PLANTS

Cavicchi Impianti has a forty-year-ex-
perience in the engineering and manu-
facturing of plants for conveying, mix-
ing, feeding and dosing dry products like 
powders, granules and ground products, 
especially in the food industries (flour, 
rice, starch, spices, salt, sugar, etc.). All 
the equipment may be supplied with the 
Atex certification for potentially explosive 
materials.
The company’s aim is to be able to fully 
satisfy an extremely diversified market, 
with millions of products to be handled 
and in constantly different logistic cir-
cumstances.
Its wide range of equipment and techni-
cal solutions is endlessly evolving to com-
ply with customers’ requirements and it is 
comprehensive of the following machines:
- the f lexible screw conveyors are the 
ideal solution for transfer of powders, 
granules, and ground products. They 
may easily be integrated in existing 
equipments and allow the coverage of re-

markable distances. The large sized con-
veyors may handle up to 6,000 kg/h of 
products having an apparent density of 
0.6 kg/dm3. They are simple and quick to 
install, easy to clean and practically re-
quire no maintenance;
- the auger rigid conveyors are frequently 
used when large quantities of bulk solid 
materials have to be handled, including 
non free-flowing or otherwise difficult-
to-handle ones or abrasive and corrosive 
products;
- the vacuum conveyors whose capacity can 
range from several kilograms to tens of 
tons per hour, are able to feed either small 
packaging lines or large silos, towards any 
destination. They are built for food con-
tact with FDA certified materials;
- horizontal ribbon mixers, the sizes of 
which range from 100 liters to 9,800 lit-
ers, are offered as well. For wide applica-
tion and high efficiency, they guarantee 
no dead corner and no external pollu-
tion;
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An example of dosing, mixing and packaging plant for food powders (Cavicchi Impianti).

Ploughshare mixer 
MXC0420 and 
ribbon stirred bunker 
MXN0600 (Mix).
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- automatic vertical mixers from 180 to 
1,500 liters are also manufactured. Built 
with a rigid auger, several wheeled hop-
pers can go with it. Ideal for stocking 
up mixed products and/or for frequent 
changes, they feature minimum mixing 
time;
batching systems both in the auger or vi-
brating channel versions, volumetric or 
gravimetric, or continuous dosing can be 
designed according to customer needs;
- bulk bag dischargers and loaders for 
dust-free loading and unloading are 
offered. To easy discharging of non-
f lowing products, vibrating systems are 
added and versatile weigh batching sys-
tems for dosing. They may be combined 
with wheeled hoppers, silos, or any other 

equipment through spiral or pneumatic 
conveyors;
- weigh batching systems are designed to 
be placed on mixers, dosers, silos, bulk 
bags chargers and dischargers, with the 
possibility of dealing automatically with 
the recipes;
- semi automatic packaging machines for 
paper sacks and/or tins, as well as packag-
ing scales for valve or open mouth sacks 
are produced.
Last but not least, Cavicchi Impianti is also 
a manufacturer of process control systems, 
in fact all of the equipment may be entirely 
PLC or PC controlled.
(Cavicchi Impianti - Via Matteotti 35 - 40055 
Villanova di Castenaso - BO - Italy - Fax +39 
051 780647 - www.cavicchiimpianti.com)

Atex mIxErS/hOmOGENIzErS

Due to an increasing demand in the mar-
ket place for a perfect progress with con-
trolled and repetitive quality using new 
and already known products, Mix has 
continuously improved the design and 
construction program of the following 
new equipment: mixers, granulators, reac-
tors, and stirred bunkers.
This range of Mix products is suitable for 
the food industry in particular, and gener-
ally all those applications where it is neces-
sary to improve the mixing standards and 
it is essential to avoid the lowering of the 
mix quality during the production proc-
esses.
The planning and the manufacturing are 
in compliance with the European Direc-

tive 2006/42/EC and the European Direc-
tive Atex 94/9/EC. The quality in planning 
and manufacture is guaranteed by the 
system of business management in com-
pliance with the UNI EN ISO 9001:2008 
standard.
In particular, Mix has developed the fol-
lowing two machines: Atex ploughshare 
mixer MXC0420 with 330 liters useful 
capacity and Atex ribbon stirred bunker 
MXN0600 with 550 liters useful capacity, 
both suitable for mixing/homogenizing 
icing sugar and additives (in powder).
The machines feature discharge doors 
(that rebuild the round line of the mixing 
chambers) pneumatically driven by the 
Mix Sealing system, inspection doors with 
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easy access, compact drive units, packing 
seals for the rotor shaft with air purge, 
earthed rotor and unipotential chamber, 
thermic probes for the packing seal tem-
perature control, suitable for weighing 
cells, parts in contact and not in contact 
with the product in stainless steel Aisi 304 
(fully certified).
The mixer supply includes: vertical inlet 
door for product filling through a special 

hopper, venting spigot with base for inte-
grated “Filtro a manica A-SFLD009RA” 
Atex bag filter, prearrangement for chop-
pers, inlet door with by-pass between mix-
er and stirred bunker (to discharge possi-
ble over-pressure). The stirred bunker sup-
ply includes an Atex screw conveyor.
(Mix - Via Volturno 119/A - 41032 Cavezzo 
- MO - Italy - Fax +39 0535 46580 - www.
mixitaly.com)

mULTI-INGrEDIENT hANDLING 
in food processing

Food processing industries are dealing 
with new types of ingredients everyday, 
especially in powder form, as the mar-
ket for functional and innovative food 
is growing worldwide. Handling a high 
number of ingredients in food produc-
tion can cause problems for the worker 
because it is necessary to choose the right 
product at the right time and dose the 
right quantity into the process. Moreo-
ver, dealing with powder ingredients 
creates more difficulties in keeping the 
food processing environment clean and 
in good order since in most cases exist-
ing production lines are not prepared for 
the addition of further ingredients.
To respond to the above needs, it is good 
practice to handle each ingredient or in-
gredient group with a dedicated line of 
equipment, starting from big-bag empty-
ing stations, which can be pneumatically 
conveyed to the point of use in a rapid and 
clean way. The point of use can typically 
be a dosing station – by means of screw 

feeders – which can easily feed any type of 
powder ingredients at the desired rate in-
to any type of processing equipment. The 
compact dimensions of this type of equip-
ment make it easy to be included in exist-
ing plants with only a few layout modifica-
tions.
BHT Bulk Handling Technology – a 
sister company of GVF Components 
based in Modena, Italy – has recently sup-
plied to the global player Colussi Group 
pasta production facility in Fossano (Cu-
neo, Italy) an on-demand multi-ingredi-
ents dosing station. This is composed of 
a mobile screw feeder station on wheels, 
predisposed to be connected to three 
different pneumatic conveying lines for 
delivering the dosed product batches up 
to the loading point on existing pasta 
kneading/pressing machinery installed 
at a height of about 8 m. Thanks to this 
simple system, it is possible to dose many 
different ingredients (up to 4 at once) 
with a total batching capacity of 250 
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Screw feeder station 
(BHT).

An installed pneumatic transport system (BHT).
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kg/h, with a dosing time within 30 sec 
and pneumatic conveying in about 15 sec 
each time.
The system has brought the following ad-
vantages to Colussi:
optimisation of the pasta production line 
productivity because the required ingredi-
ents are fed in small batches, in sequence, 
at the desired quantity;
ingredient feeding made easier by install-
ing the station in an area suitable for prod-
uct bag handling;
control of the ingredients feeding output 
in real time, by means of a user-friendly 
software included in the control panel;
elimination of product waste and dust 
build up in the working environment, 
thanks to an automatic system for bag and 
big-bag emptying;
reduction of the total amount of working 
hours needed, in respect to the same op-
erations carried out manually and without 
suitable equipment;
achievement of the same result for each ex-
isting pasta production line, thanks to the 
replica of the whole system for each exist-
ing line.
Thanks to this supply, BHT was proud to 
contribute to the success of the Colussi 
Group in launching a new pasta product on 
the market in a very short time. The flexibility 
of the whole system is allowing Colussi R&D 
to test and launch the production of pasta 
which includes a wide range of ingredients.
BHT is also able to supply static multi-
ingredient stations for premixes and many 
other powder handling solutions which 
can help save time and money within the 
production process.
(BHT - Via Mattei 19 - 41043 Casinalbo 
di Formigine - MO - Italy - Cell. +39 328 
4314286 - www.bhtsrl.com)
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Ancillary
Equipment

Rotary VALVES

Young-Massa is a manufacturer and sup-
plier of high quality rotary valves, double 
flap gate valves, slide valves and other 
components for the bulk materials han-
dling.
For material handling applications that 
require daily cleaning or sanitation of 
equipment, the Italian company has devel-
oped DRZ, DTZ_, BTZ_ fast opening ro-
tary valves with supporting bars.
Two supporting bars with linear bearings 
provide maximum support for the ro-
tor and end cover so it can be pulled out 
and the valve can be thoroughly internally 
cleaned and inspected.
Sanitary versions – product contact surfac-
es polished Ra<0.8 µm, rotor with Cham-
fered blades on 3 side without stiffening 
bars, shaft seal FDA-conforming – are 
available on request. DRZ, DTZ_, BTZ_ 
fast opening rotary valves are available 
in sizes 6-12 in cast iron or stainless steel 
body.
Furthermore, DR_ and DT_ series of ro-

tary valve have successfully passed tests 
in accordance with requirements of direc-
tive EN15089 “Explosion isolation system” 
providing for use of valves as an explosion/
flame barrier under the ATEX 94/9/EC di-
rective.
Each valve size tested is subject to a series 
of 20 full explosion tests with powder St2 
having an explosive rating Kst > 200 to 
300 [bar*m*s-1] and testing procedures set 
to produce a pressure peak of 11 bar, this 
means that the valves will withstand a 10 
barg explosion pressure. The tests are con-
ducted using visual recording instruments 
to try to detect spark / flame passage. The 
Rotary valves were required to pass all test 
for acceptance.
Young-Massa is now able to offer explo-
sion/flame barrier certificate for DT_ and 
DR_ rotary valves and size between 6 and 
12.
(Young-Massa - Via Santa Maria 5 - 20040 
Cavenago di Brianza - MB - Italy - Fax +39 
02 95019413 - www.youngmassa.it)
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Fast opening rotary valve DRZ 
with supporting bars, open (A) and 
closed (B) (Young-Massa).

DT_ and DR_ rotary valves 
have passed the Atex 
explosion/flame containment 
test (Young-Massa).

A)

B)
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Ten years of success for Mill service

In just 10 years Mill Service has acquired an 
important position in the international mar-
ket and has become an important role player 
in the supply of equipment for the grain mill-
ing industry. Experience, technical know-
how and constant dedication to research and 
development have been the key factors that 
have allowed Mill Service to reach, in a short 
period of time, a leading position in the ce-
real industry field. Thanks to the people who 
work in the company and  the enthusiasm of 
facing new challenges for every project and 
the willingness to always assist customers 
in any possible way, this company has had 
the opportunity to reach important goals.

With great motivation, Mill Service 
aims at continuing to follow the path 
for the growth of the company which af-
ter becoming a Stock Holder Company, 
is positioned on the market as a reliable 
partner in a position to meet every ex-
pectation in relation to cereal milling 
and to supply plants that comply with 
a wide range of technical and economic 
requirements. The objective is, for the 
next 10 years, to satisfy and go beyond 
expectations.
(Mill Service - Via Pelosa 78 - 35030 Sel-
vazzano Dentro - PD - Italy - Fax +39 049 
8978780 - www.ms-italia.com)
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The Pavan School 
of PASTA TECHNOLOGIES

A Pavan School training course, held in 
English and Spanish, on pasta technolo-
gies took place late November at the head-
quarters of the Italian company Pavan, a 
well-known machinery and production 
plant manufacturer. This 12th edition was 
an undisputed international success with 
50 participants including technologists, 
production managers, and quality manag-
ers of 35 pasta manufacturing companies 
from 25 Countries. Professors of the aca-
demic community and Process Managers 
of the Pavan Dry Pasta Division took turns 
in lecturing during the 5 day seminar. Top-
ics covered the entire pasta supply chain, 
from theoretical aspects to extremely prac-
tical issues such as trials in a pilot plant 
and panel tests for sensory evaluation. 
The first lecture on the first day was held 
by Prof. Maria Grazia D’Egidio, Director of 
Research on the quality of grain at the Ag-
ricultural Research Council in Rome. Prof. 
D’Egidio defined durum wheat and its com-
ponents from the agronomic and chemical 
point of view and explained about the ana-

lytical methods, the nutritional aspects and 
the sensorial characteristics.
The following lecture was also about raw 
materials: Prof. Donatella Peressini from 
the Food Science Department of the Uni-
versity of Udine addressed the “behaviour-
al” issues of durum wheat, describing the 
type of bonds that are formed during the 
structuring of gluten and the stress trig-
gered by the drying process. At the end of 
the day the Director of Pavan’s R&D, Lu-
ciano Mondardini, provided a complete 
picture of the dosing and mixing systems 
explaining the different philosophies of 
the most important manufacturers.
On the second day important topics for 
understanding the drying process were 
dealt with: thermodynamics and its appli-
cations with an engineering and chemical 
approach. The scientific lectures were held 
by Prof. Domenico Gabriele, Department 
of Mathematical Modelling, University of 
Calabria, and by Prof. Donatella Peressini.
The following day was dedicated to the 
theme “drying” illustrated by Roberto 
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Participants at a lecture of the pasta course 
(Pavan School).

Tests at the Research Centre (Pavan School).

Pasta evaluation panel tests (Pavan School).
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Chimetto, Manager of Pavan’s Post Sales As-
sistance. After a brief overview on the state 
of the art of drying equipment, the basic 
principles of drying were examined and the 
various construction solutions available 
on the market were analysed, focusing on 
high temperature drying technology, also 
known as TAS, which has brought a revolu-
tion in drying times and methods. The last 
topic of the morning of the second day was 
efficiency and energy saving of production 
facilities. Some practical applications were 
presented to optimise energy consumption 
and implicit costs. Trials and analyses were 
run in Pavan’s R&D in the afternoon includ-
ing extrusion of short-cut pasta using both 

durum wheat and soft wheat, low tempera-
ture drying and high temperature drying. 
The pasta manufactured during the trials 
was tested on the following day by tasting 
panels which carried out sensory analyses. 
The fourth day was dedicated to packag-
ing and maintenance in all its various as-
pects. Prof. Stefano Farris from DISTAM 
(Department of Food Science, Technology 
and Microbiology - University of Milan) 
and Mr. Luciano Morellato, Director of 
Pavan’s Packaging Division, explained the 
functions of packaging materials and the 
main packaging styles. The latest inno-
vations in packaging equipment, such as 
stripping jaws and systems for the detec-
tion of bar codes were also presented.
The following lecture was about mainte-
nance and dealt with the aid of practical 
examples a series of maintenance issues 
that are often neglected by machinery 
users. Mrs. Giulia Baccarin of I-Care Ita-
lia applied the technologies of proactive 
and predictive maintenance to industrial 
plants demonstrating that it is possible to 
reduce maintenance costs and at the same 
time increase productivity.
The course ended with a number of insights 
on the automation of industrial equipment, 
supervision systems, control systems and 
product traceability procedures. A lecture 
about hygiene and main issues connected 
to the food processing industry was held 
by Claudio Pollini, Director of the Pavan 
School of Food Technologies. The final lec-
ture of the course was about the so-called 
“alternative” pasta such as pasta made from 
corn, rice, einkorn, kamut, as well as non-
gluten pasta or oriental noodles.
(Pavan School - Via Monte Grappa 8 - 
35015 Galliera Veneta - PD - Italy - Fax +39 
049 9423303 - www.pavan.com)
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CIBUS TEC 2011 on technologies 
and solutions for the food industry

Cibus Tec is the international exhibition 
of technologies and solutions for the food 
industry held from 18th to 21st October 
2011 in Parma, Italy. Strategically located 
in the heart of the Italian Food Valley, it 
has been representing food processing and 
packaging for more than 70 years: vegeta-
bles, fruit, milk and dairy products, but 
also meat&seafood, pasta and cereals.
“Following a specific approach already 
experimented in 2009 edition, Cibus Tec 
2011 will go on focusing on internation-
al markets trends, requirements and de-
mands”, explained Rossano Bozzi, Cibus 
Tec Brand Manager.
“According to a 2009 survey, 74% of the 
exhibitors declared to have acquired new 
contacts and 68% considered it as a rele-
vant event on a national and international 
level. We are confident Cibus Tec 2011 will 
get further results” stated Mr. Bozzi.
Cibus Tec 2011 conference programme 
will feature: the event “Logisticamente on 
Food” for the logistics, the “Cereal Forum”, 
a conference on meat & seafood ready to 

eat meals, the “Fresh Tec Days”, the Inter-
national Federation of Fruit Juice Produc-
ers workshop, and so on.
Concerning Cereal Forum, the organizers 
have planned new exhibition areas and 
meeting points dedicated to cereals and 
pasta, with a special eye on Italy as trend-
setter not only as the natural product lead-
er, but also as the technology premium 
player for machinery and cereals/pasta 
production.
The Logisticamente on Food theme is be-
ing developed during a seminar and work-
shop cycle where application solutions 
dedicated to food distribution will be pre-
sented and discussed. Logistics, thanks 
to the ICT and automation steps forward, 
can communicate with different sectors 
technologies and this feature is particular-
ly important in the agro-food field which 
displays so many requirements and needs 
in terms of time, environment and storage.
Cibus Tec 2011 will also focus on food 
packaging: new package and packaging 
technology demonstration will be organ-
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ized in order to analyze safety and sus-
tainability requirements of packaging 
materials and processes. Retailers will be 
involved in each project in order to analyze 
the requested processing standards and 
the related structural changes of distribu-

tion channels together with the new and 
emergent consuming styles.
(Fiere di Parma - Viale Delle Esposizioni 
393A - 43126 Parma - Italy - Fax +39 
0521 996235 - www.cibustec.it - e-mail: 
cibustec@fiereparma.it)

IPACK-IMA 2012: packaging, food processing, 
and pasta exhibition

The 22nd edition of Ipack-Ima – scheduled 
from February 28th to March 3rd 2012 at 
the Fiera Milano exhibition center in Mi-
lan, Italy – aims at driving the development 
of processing, packaging, and material han-
dling systems and will feature many impor-
tant additions. The product displays will be 
enriched with a new Package Printing seg-
ment, which joins the traditional exhibits 
including machinery, technology, and ma-
terials for processing, packaging and mate-
rial handling. Package Printing further ex-
pands the scope of the event and enhances 
an already appealing event.
Ipack-Ima is a comprehensive exhibition fea-
turing 1,400 exhibitors (29% from outside 
of Italy) which was first held in 1961. Since 
then it has developed strength and exper-
tise in nine basic processing, packaging, 
and material handling markets: grain based 
food, dairy products, beverage, confection-
ary, vegetables & fruit, fresh and convenience 
food, health and personal care, chemicals-
industrial & home, and industrial & durable 
goods. These target markets are referred to 
as the “Ipack-Ima Business Community”.
The Grain Based Food Ipack-Ima Business 
Community features the largest display of 

pasta equipment and supplies of any exhi-
bition in the world.
Ipack-Ima enjoys consistent growth in the 
number of highly qualified visitors that at-
tend each edition. These buyers come from 
every corner of the world. The last edition 
(2009) registered 54,000 visitors from 116 
Countries.
The process and packaging industry is 
a powerful economic sector, which can 
make a significant contribution to global 
progress in the area of food safety and 
food security. Highly developed packaging 
and food processing technology and exper-
tise, particularly in the grain-based food 
segment, qualify Ipack-Ima as a key event 
in addressing pressing issues of food safety 
and food security.
Ipack-Ima 2012 will contribute to social 
development, as there will be an interna-
tional convention dealing with technology 
as a means of ensuring food sustainability 
and safety: “More technology, safety and 
quality, less world hunger”.
This convention is part of a multi-year 
campaign which began in 2009 and which 
is developing with the unfailing support 
of the United Nations’ food agencies, UN-
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IDO (United Nations Industrial Develop-
ment Organization) and WFP (World Food 
Programme). This campaign was further 
strengthened in 2010 with the “Ipack-Ima 
days: Technology for Food Safety”, a con-
ference held in Bologna, Italy.
In 2011 the commitment to social devel-
opment is carried on with a technological 
symposium held in Africa, addressing the 
issues connected with Food Safety/Food 
Security. And as previously stated the cam-
paign will culminate with the Internation-
al Food Safety and Security Conference at 
Ipack-Ima 2012.
“These prestigious partnerships with UNI-
DO and WFP bear testimony to Ipack-Ima’s 

primary importance on the global scene” 
remarked Ipack-Ima CEO Guido Corbella. 
“Today, technology can play a crucial role 
in the development of the world’s disadvan-
taged countries, especially in terms of ensur-
ing the populations’ basic necessities such as 
food safety and security. It is important to 
bear in mind that the lack of effective packag-
ing is the primary cause of the deterioration 
or loss of 60% of the food produced world-
wide. Ipack-Ima represents a critical source 
of expertise which we are proud to share 
with leading international organizations”.
(Ipack-Ima - Corso Sempione 4 - 20154 Mi-
lano - Italy - Fax +39 02 33619826 - www. 
ipackima.it - e-mail: ipackima@ipackima.it)
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VICTAM, FIAAP & GRAPAS exhibitions
for feed and cereal processing

Mr. Vanden Avenne, the President of the 
European Feed Manufacturers Federa-
tion (FEFAC) will participate at the official 
opening ceremony of the new Fiaap, Victam 
& Grapas International 2011 exhibitions 
and conferences which will take place from 
3rd to 5th May 2011 in Cologne, Germany.

It will be four years since the last Victam 
International exhibition and a lot has hap-
pened within the feed and cereal industries. 
This will be reflected in this new event: there 
will now be three trade shows within the ex-
hibition hall and seven different conferences 
for the international delegates to attend.

POWTECH exhibition for powder handling 
and technology

The marked growth of 16% for visitors in 
2010 is a clear sign of Powtech’s outstand-
ing importance as the leading exhibition for 
powder, granule and bulk solids technolo-
gies. This exhibition is a highly effective event 
and offers manufacturers and suppliers of:
basic mechanical processing technologies, 
such as size reduction, mixing, separating, 
screening and filtering;
plant equipment and process components;
particle analysis and characterization;
nanoparticle technology;
measurement and control;
explosion protection, safety and environ-
mental technology;
services.
The next opportunity to use this produc-
tive international exhibition environment 
for cultivating existing business relation-
ships and establishing new connections is 
from 11th to 13rd October 2011 in Nurn-
berg, Germany.

Here exhibitors meet plant planners and 
operators from the key sectors of the ma-
terial conversion industry: food, mill feed 
and mixed feed, chemicals and non-food 
fields.
Powtech benefit from the extra synergies 
resulting from the parallel TechnoPharm, 
the international trade fair for life science 
process technologies in the pharmaceuti-
cal, food and cosmetic sectors. The unre-
stricted access of visitors to both exhibi-
tions opens up excellent prospects for con-
tact in these sectors too.
Another attraction for visitors in 2011 
will be the INDEX Safety Congress, at 
which experts will discuss topical issues 
and developments in explosion protec-
tion.
(NürnbergMesse - Messezentrum - 90471 
Nürnberg - Germany - Fax +49 91186068228 
- www.powtech.de/en - e-mail: powtech@
nuernbergmesse.de)
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There is also a new home for the event, as 
the last show was held in 2007 in Utrecht 
in The Netherlands. Now the new event 
will be held within the largest exhibition 
hall of the Koelnmesse in Cologne, Ger-
many.
With almost 300 exhibiting companies, 
from 28 Countries, Victam International is 
now the largest exhibition for animal feed 
processing technology and systems. Visi-
tors will see the latest specialist appropri-
ate technology that is used in the safe and 
cost effective manufacture of animal and 
aqua feeds as well for dry petfood. There 
will also be a wide selection of companies 

The showpiece event
for the world’s

grainprocessing industry

3  – 5  M a y  2 0 1 1   C o l o g n e  E x h i b i t i o n  H a l l s  . C o l o g n e  . G e r m a n y

Visit GRAPAS International, a new exhibition and conference
for flour & rice milling, grain processing, industrial pasta & noodle
processing, extruded snack & breakfast cereal production.
“a partnership in synergy”
Visitors will find the world’s foremost companies supplying
equipment, technology, ingredients & additives, used in the
formulation & production of grain milled & processed products
alongside systems for handling, storage, packaging & distribution.
Supporting conference:
� The GRAPAS Conference Organized by Linx Conferences

For conference programmes, delegate registration, travel, accommodation and free visitor registration contact:
Email: Expo@victam.com        Website: www.victam.com        Tel: ++31 33 246 4404        Fax: ++31 33 246 4706

20
11grapas

international

Co-located with VICTAM International
The world’s largest event for the production 
and processing of animal feeds, dry petfood and
aquafeed.

Plus

and FIAAP International
The only dedicated trade show and conference 
for the supply, use and formulation of ingredients and
additives for animal feeds, aquafeed & dry petfood.

GRAPAS.half:2011  3/9/10  11:28  Page 1

that supply the “nuts & bolts” equipment 
that are so necessary for a modern and ef-
ficient production plant and distribution 
system. These include silos, conveyors, IT, 
magnetics, coolers/dryers, bagging sys-
tems, trucks, and so on.
Furthermore, many feed equipment sup-
pliers have diversified into other impor-
tant industry sectors and biomass is now 
one of those that is particularly important. 
Many countries have regulated that bio-
mass must be an alternative energy source 
within their national energy programmes. 
Pelleting of organic waste/materials has 
therefore become increasingly impor-
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tant to energy generators and providers a 
source of “green” material for alternative 
power generation.
A new entry is the Fiaap trade show with 
conferences organised specifically for ingre-
dients, additives and formulation technol-
ogy used within animal feed, aquafeed and 
dry petfood processing. Exhibitors will be 
displaying a wide range of feed ingredients, 
feed additives, formulation programs, labo-
ratory and quality control equipment.
Grapas is also a new exhibition and confer-
ence and is for flour milling, grain process-
ing, storage & preservation, breakfast cereal 
and extruded snack production. Visitors 
will be able to see a wide range systems and 

equipment used in these production proc-
esses and will include: flour & rice milling 
technology, extruders, flakers, additives & 
flavours, etc.
Again as with all production plants ancil-
lary equipment is required to supplement 
the specialist technology – dust explosion 
prevention systems, silos, conveyors, eleva-
tors, magnetics, coolers/dryers, instrumen-
tation & automation, bagging systems, to 
name a few. All of these and more will be 
on display at the exhibition in Cologne.
(Victam International - P.O. Box 197 - 3860 
AD Nijkerk - The Netherlands - Fax +31 
33 246 4706 - www. victam.com - e-mail: 
expo@victam.com)

Calendar of international 
EVENTS IN ITALY

2nd - 5th April 2011 - Bologna: 2nd PastaTrend, int. exhibition for the pasta production and supply chain 
- Avenue Media - Via Riva Reno 61 - 40122 Bologna - Italy - Fax +39 051 6564350 - www.pastatrend.
com - e-mail: info@pastatrend.com

7th - 9th April 2011 - Forlì: 47th FierAvicola, int. poultry and rabbit expo. Fiera di Forlì - Via Punta di 
Ferro - 47122 Forlì - Italy - Fax +39 0543 724488 - www.fieravicola.com - e-mail: info@fieravicola.com

8th - 11th May 2011 - Rho (Milan): Tuttofood, int. food exhibition. Rassegne - Strada Statale del 
Sempione 28 - 20017 Rho - Milano - Italy - Fax +39 02 49976587 - e-mail: info@tuttofood.it

31st August - 2nd September 2011 - Milan: 2nd int. ISEKI Food conference, Bringing Training and 
Research for Industry and the Wider Community. Dipartimento di Scienze e Tecnologie Alimentari e 
Microbiologiche - University of Milan - Via G. Celoria 2 - 20133 Milano - Italy - www.isekiconferences.
com/milan2011 - e-mail: isekiconference2011@unimi.it

18th - 21st October 2011 - Parma: CibusTec, int. food equipment show. Fiere di Parma - Via Delle 
Esposizioni 393A - 43126 Parma - Italy - Fax +39 0521 996235 - www.cibustec.it - e-mail: cibustec@
fiereparma.it

28th February - 3rd March 2012 - Rho-Pero (Milan): Ipack-Ima, int. packaging, food processing, and 
pasta exhibition. Ipack-Ima - Corso Sempione 4 - 20154 Milano - Italy - Fax +39 02 33619826 - www.
ipackima.it - e-mail: ipackima@ipackima.it

7th - 9th May 2012 - Roma: 5th ICC int. dietary fibre conference. ICC - Marxergasse 2 - 1030 Vienna - 
Austria - Fax +43 1 7077204 - www.icc.or.at - e-mail: office@icc.or.at
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Name
Street
City
Tel.
Fax
e-mail
web

AGRINOVA SNC
Via Togliatti 52
12038 - SAVIGLIANO CN
0172/715488
0172/33408
info@agrinova.it
www.agrinova.it

cereal milling equipment - ancillary equipment - bucket
elevators - brushes - sieves - stitching - sleeves - belts -
clothing, gaskets - pipes, piping

• •

Name
Street
City
Tel.
Fax
e-mail
web

ALFREDO BRAGLIA SPA
Via Fermi 33/A
42030 - FOGLIANO RE
0522/520121
0522/520125
info@officinebraglia.it
www.officinebraglia.it

cereal milling equipment - feed equipment - mixers,
blenders - sifters - dust collectors, cyclones - screws,
worms - bucket elevators - hammer mills - silos - sieves -
feed mixers - hoppers - rice milling - conveyors - vibra-
tors - pneumatic conveyors

• • •

Name
Street
City
Tel.
Fax
e-mail
web

ALTAIR SRL
Via Caselle 113
10040 - LEINI’ TO
011/9973113
011/9988546
info@altair-srl.com
www.altair-srl.com

filters

•

Name
Street
City
Tel.
Fax
e-mail
web

AMANDUS KAHL GMBH & CO KG
Dieselstrasse 5-9
D 21465 - REINBEK - GERMANIA
0049/40727710
0049/4072771100
info@amandus-kahl-group.de
www.amandus-kahl-group.de

feed equipment

• •

Name
Street
City
Tel.
Fax
e-mail
web

ANSELMO SPA
Via Fossano 33
12041 - BENE VAGIENNA CN
0172/654755
0172/654811
anselmo@anselmoitalia.com
www.anselmoitalia.com

pasta machines

• •

Name
Street
City
Tel.
Fax
e-mail
web

ASM SRL
Via Del Lavoro 10/12
40050 - ARGELATO BO
051/6630419
051/897386
info@sortingasm.com
www.sortingasm.com

graders, sorters

• •

Name
Street
City
Tel.
Fax
e-mail
web

AXOR SRL
Via Maestra Grande 20 - Fraz. XII Morelli
44042 - CENTO FE
051/6842166
051/6842282
info@axor-italia.com
www.axor-italia.com

pasta machines  - pasta presses

•

Name
Street
City
Tel.
Fax
e-mail
web

BACO SRL
Via Meucci 14
30010 - LIETTOLI DI CAMPOLONGO VE
049/5848955
049/9744147
info@ba-co.it
www.ba-co.it

cereal milling equipment - ancillary equipment - pipes,
piping

• •

Name
Street
City
Tel.
Fax
e-mail
web

BECCARIA SRL
Via Sperino 46
12030 - SCARNAFIGI CN
0175/274737
0175/274748
beccaria@beccaria.it
www.beccaria.it

cereal milling equipment - feed equipment - hammer
mills - silos - feed mixers - extractors - pneumatic conve-
yors

• • •

Name
Street
City
Tel.
Fax
e-mail
web

BERTHOLD ITALIA SRL
Viale Europa 35
20047 - BRUGHERIO MB
039/2873064
039/2142938
info@berthold-italia.com
www.berthold-italia.com

measuring equipment - moisture testers

• •

Name
Street
City
Tel.
Fax
e-mail
web

BEVINI SRL
Via Dell’elettronica 5/7 - Loc. Graziosa
41018 - SAN CESARIO SUL PANARO MO
059/9530911
059/9535041
adelmo.bevini@bevini.it
www.beviniimpianti.it

material handling and storage - bucket elevators - con-
veyor belts

• •

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

BONA SRL
Via Volterra 17
20052 - MONZA MB
039/741117
039/741172
bonasrl@fastwebnet.it

analysis equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

BORGHI SRL
Via Paradello 7
45037 - MELARA RO
0425/89689
0425/89636
info@borghigroup.it
www.borghigroup.it

cereal milling equipment - ancillary equipment - sifters -
dust collectors, cyclones - bucket elevators - silos - sie-
ves - hoppers - rice milling - pipes, piping - fans, blo-
wers • • • •

Name
Street
City
Tel.
Fax
e-mail
web

BRAMBATI SPA
Via Strada Nuova 37
27050 - CODEVILLA PV
0383/373100
0383/373078
info@brambati.it
www.brambati.it

pasta machines  - coffee equipment - feeders, propor-
tioners, dosers - silos - extractors - peelers - peelers -
cutting machines - roasters - crackers

• • •

Name
Street
City
Tel.
Fax
e-mail
web

BÜCHI ITALIA SRL
Centro Dir. Milano Fiori Palazzo A4 Str. 4
20090 - ASSAGO MI
02/8245011
02/57512855
italia@buchi.com
www.buchi.it

analysis and ancillary equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

BÜHLER SPA
Via Rivoltana 2/D - Palazzo A
20090 - SEGRATE MI
02/703111
02/70311444
buhler.milan@buhlergroup.com
www.buhlergroup.com

cereal milling equipment - feed equipment - pasta machines
- confectionery bakery equipment - coffee equipment - pasta
driers - alveographs - dampers - sifters - pellet mills - scourers
- driers - farinographs - roller mills - washers - moisture testers
- hammer mills - plansifter - pasta presses - purifiers - silos -
extruders - granulators - granulating machines - cocoa pro-
cessing machines - refiners - rice milling - degerminators

• • • • •

Name
Street
City
Tel.
Fax
e-mail
web

CAMLOGIC SNC
Via Dell’ Industria 12
42025 - CAVRIAGO RE
0522/941172
0522/942643
camlogic@camlogic.it
www.camlogic.it

ancillary equipment - level indicators

•

Name
Street
City
Tel.
Fax
e-mail
web

CAREDI SRL
Via Sant'elena 52
31057 - SANT’ELENA DI SILEA TV
0422/94073
0422/94812
info@caredi.it
www.caredi.it

silos - trieurs

• •

Name
Street
City
Tel.
Fax
e-mail
web

CAVICCHI IMPIANTI SRL
Via Matteotti 35
40055 - VILLANOVA DI CASTENASO BO
051/6053164
051/780647
cavicchi@cavicchiimpianti.com
www.cavicchiimpianti.com

material handling and storage - feeders, proportioners,
dosers - hoppers - recycling plants - conveyors - pneu-
matic conveyors

• •

Name
Street
City
Tel.
Fax
e-mail
web

CBC SRL
S.S. 75 C.U. Km 4,190 - Z.I.
06083 - OSPEDALICCHIO BASTIA UMBRA PG
075/808151
075/8081508
sales@concetti.com
www.concetti.com

packaging equipment - depalletizers - sacks filling
machines - palletizers - weight checker

•

Name
Street
City
Tel.
Fax
e-mail
web

CHIARINI E FERRARI IMP. TECN. SRL
Via 1 Maggio 8
40015 - ANZOLA DELL’EMILIA BO
051/734270
051/733704
info@chiarinieferrari.it
www.chiarinieferrari.it

conditioners

•

Name
Street
City
Tel.
Fax
e-mail
web

CIMBRIA HEID ITALIA SRL
Via Ronzani 5/3
40033 - CASALECCHIO DI RENO BO
051/575635
051/576910
info@cimbria.it
www.cimbria.com

cereal milling equipment - graders, sorters - trieurs

•

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

CMB SRL
Via Torino 6/B
36063 - MAROSTICA VI
0424/780176
0424/472196
info@cmbsrl.com
www.cmbsrl.com

feeders, proportioners, dosers

•

Name
Street
City
Tel.
Fax
e-mail
web

CMF SNC
Via Venezia 3
25037 - PONTOGLIO BS
030/7376774
030/7470892
cmf.brescia@tin.it
www.cmf-italia.com

feed equipment - scourers - driers - flakers - roller mills -
sacks filling machines - toasters

• • •

Name
Street
City
Tel.
Fax
e-mail
web

COLOMBO PIETRO SNC
Via Marco D’ Oggiono 21 - C.P. 63/64
23848 - OGGIONO LC
0341/576251
0341/579005
info@colombopietro.it
www.colombopietro.it

ancillary equipment - screws, worms

• •

Name
Street
City
Tel.
Fax
e-mail
web

COMECF IMPIANTI SRL
Strada Provinciale Per Alessandria 7
27032 - FERRERA ERBOGNONE PV
0382/998943
0382/998005
staff@comecf.it
www.comecf.it

cereal milling equipment - material handling and stora-
ge - driers - silos - engineering, consultant

• •

Name
Street
City
Tel.
Fax
e-mail
web

CONCETTI SPA
SS 75 C.U. Km 4,190 - Fraz. Ospedalicchio
06083 - BASTIA UMBRA PG
075/801561
075/8000894
salesitaly@concetti.com
www.concetti.com

packaging equipment - stitching - depalletizers - sacks
filling machines - palletizers - palletizing robots

•

Name
Street
City
Tel.
Fax
e-mail
web

CPS SRL
Via Montecassino 47 - Località Larghe
40050 - FUNO DI ARGELATO BO
051/6647979
051/6647978
info@cpscucitrici.it
www.cpscucitrici.it

stitching - sacks filling machines

•

Name
Street
City
Tel.
Fax
e-mail
web

CUSINATO GIOVANNI SRL
Via Monte Pelmo 8
35018 - SAN MARTINO DI LUPARI PD
049/9440146
049/9440174
info@cusinato.com
www.cusinato.com

pasta machines  - material handling and storage -
screws, worms - bucket elevators - silos - sieves - sifters
- hoppers - conveyor belts - pipes, piping - vibrators

• •

Name
Street
City
Tel.
Fax
e-mail
web

DELFIN SRL
Strada Della Merla 49/A
10036 - SETTIMO TORINESE TO
011/8005500
011/8005506
delfin@delfinvacuums.it
www.delfinvacuums.it

aspirators

•

Name
Street
City
Tel.
Fax
e-mail
web

DELLAVALLE SAS
Via Per Suno 2
28040 - MEZZOMERICO NO
0321/97097
0321/97401
nuovambn@tin.it
www.emmebienne.com

aspirators, suction units, exhaust units - dust collectors,
cyclones - scourers - bucket elevators - plansifter - blea-
chers - graders, sorters - rice milling

•

Name
Street
City
Tel.
Fax
e-mail
web

DOLZAN IMPIANTI SRL
Via Roma 260
35015 - GALLIERA VENETA PD
049/5969375
049/9470138
dolzan@dolzan.com
www.dolzan.com

packaging equipment - vacuum packaging machines -
filling closing machines - vffs vertical form fill seal
machines

•

Name
Street
City
Tel.
Fax
e-mail
web

DS&M SRL
Via Indipendenza 1/B
41100 - MODENA MO
059/285151
059/281518
info@dsem.it
www.dsem.it

feeders, proportioners, dosers - weighers, scales -
weight checker

• •

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

ELETTROTECNICA ZAMBELLI SRL
Via Amendola 8
47039 - SAVIGNANO SUL RUBICONE FC
0541/941104
0541/941152
zambelli@zambellionline.com
www.zambellionline.com

automation and controls - switch boards

•

Name
Street
City
Tel.
Fax
e-mail
web

ESETEK INSTRUMENTS SRL
Via Arturo Reali 24
00047 - MARINO RM
06/9385909
06/93802520
info@esetek.it
www.esetek.it

analysis equipment - moisture testers

•

Name
Street
City
Tel.
Fax
e-mail
web

ESSEBIEMME PLAST SRL
Via Fosso Guidario 101/B
55049 - VIAREGGIO LU
0584/340202
0584/359987
essebiemme@virgilio.it
www.essebiemmeplast.it

pasta machines  - ancillary equipment

• •

Name
Street
City
Tel.
Fax
e-mail
web

FAS TECHNOLOGY SRL
Statale Padana 11 N. 1
24050 - MOZZANICA BG
0363/82173
0363/321064
info@officinefasoli.com
www.officinefasoli.com

cereal milling equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

FAVA SPA
Via IV Novembre 29
44042 - CENTO FE
051/6843411
051/6835740
info@fava.it
www.fava.it

pasta machines  - pasta driers - emulsifiers - pasta pres-
ses

• •

Name
Street
City
Tel.
Fax
e-mail
web

FLITECH SRL
Via S. Pertini 5
46020 - PIEVE DI CORIANO MN
0386/395057
0386/395056
info@flitech.it
www.flitech.it

screws, worms - conveyors

•

Name
Street
City
Tel.
Fax
e-mail
web

FORNASIER TIZIANO & C SAS
Via Mercatelli Maglio 26
31010 - PONTE DELLA PRIULA SUSEGANA TV
0438/445354
0438/759210
info@fornasiertiziano.com
www.fornasiertiziano.com

automation and controls

•

Name
Street
City
Tel.
Fax
e-mail
web

FOSS ITALIA SPA
Corso Stati Uniti 1/77
35127 - PADOVA PD
049/8287211
049/8287222
fossitalia@foss.it
www.foss.it

analysis equipment - fermentators, fermenters - analy-
zers - spectrophotometers

•

Name
Street
City
Tel.
Fax
e-mail
web

FRAGOLA F.LLI SPA
Via Del Caminaccio 2
06088 - SANTA MARIA ANGELI PG
075/805291
075/8042717
commerciale@fragolaspa.com
www.fragolaspa.com

feed equipment - pellet mills - crumblers - silos

• •

Name
Street
City
Tel.
Fax
e-mail
web

G&AS SRL
Via Visco 20
35010 - LIMENA PD
049/8841894
049/8846567
info@geassrl.it
www.geassrl.it

silos

•

Name
Street
City
Tel.
Fax
e-mail
web

GAUSS MAGNETI SRL
Via Scaroni 27 - Fornaci
25131 - BRESCIA BS
030/3580375
030/3580846
info@gaussmagneti.it
www.gaussmagneti.it

magnets

•

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling
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Name
Street
City
Tel.
Fax
e-mail
web

GEELEN TECHNIEK BV
Peter Schreursweg 38
NL 6081 - HAELEN, NX - OLANDA
0031/475592315
0031/475592767
info@geelencounterflow.com
www.geelencounterflow.com

refrigerating units - driers

•

Name
Street
City
Tel.
Fax
e-mail
web

GENERAL DIES SRL
Via Strà 182
37030 - COLOGNOLA AI COLLI VR
045/7650600
045/7650245
info@generaldies.com
www.generaldies.com

feed equipment - pellet mills - hammer mills - feed
mixers

• •

Name
Street
City
Tel.
Fax
e-mail
web

GIEFFE SYSTEMS SRL
Via Ponte Taro 28/B
43015 - NOCETO PR
0521/621221
0521/620883
info@gieffesystems.it
www.gieffesystems.it

ancillary equipment - pasta presses - vacuum pumps

• •

Name
Street
City
Tel.
Fax
e-mail
web

GOLFETTO SANGATI SPA
Via Flli Bandiera 3
31055 - QUINTO DI TREVISO TV
0422/476700
0422/476800
info@golfettosangati.com
www.golfettosangati.com

handling and storage - flour, feed, rice mills - higiene
and sanitization

• • •

Name
Street
City
Tel.
Fax
e-mail
web

GRESPAN COSTR. MECC. SRL
Via Roma 144
31020 - CASTRETTE DI VILLORBA TV
0422/608848
0422/608083
info@grespan.it
www.grespan.it

feed equipment - silos

• • •

Name
Street
City
Tel.
Fax
e-mail
web

GVF COMPONENTS SRL
Via Gazzotti 263
41100 - MODENA MO
059/285413
059/2861979
info@gvf.it
www.gvf.it

ancillary equipment - scrapers - level indicators - valves

•

Name
Street
City
Tel.
Fax
e-mail
web

HIGH TEC SRL
Via Cavaccina 8/A
35019 - TOMBOLO PD
049/9471972
049/5998384
hightec@hightecnet.com
www.hightecnet.com

automation and controls

• •

Name
Street
City
Tel.
Fax
e-mail
web

HOERBIGER ITALIANA SPA
Via Dell’elettronica 8 - ZI Bassona
37139 - VERONA VR
045/8510151
045/8510153
info-hit@hoerbiger.com
www.hoerbiger.com

valves

•

Name
Street
City
Tel.
Fax
e-mail
web

ICMI SRL
Via Praga 4
24040 - ZINGONIA BG
035/883450
035/885151
icmi@icmi.it
www.icmi.it

ancillary equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

IMMAC SRL
Via Strada Nuova 25
27050 - CODEVILLA PV
0383/373044
0383/73835
info@immacsrl.com
www.immacsrl.com

cereal milling equipment - material handling and stora-
ge - aspirators, suction units, exhaust units - roller mills
- plansifter

• •

Name
Street
City
Tel.
Fax
e-mail
web

IMPAC SRL
Via Ghisolfi e Guareschi 9
43015 - NOCETO PR
0521/620841
0521/627988
info@impac.it
www.impac.it

pallet wrapping, hooding machines - depalletizers -
carton erectors - stackers - sacks filling machines - pal-
letizers - palletizing robots - overturning equipment -
conveyor belts • •

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

IROM ITALIA SRL
Via Volturno 80
20047 - BRUGHERIO MB
039/878673
039/884828
iromit@libero.it

cereal milling equipment - analysis equipment - moistu-
re testers - graders, sorters - rice milling

• •

Name
Street
City
Tel.
Fax
e-mail
web

ISOLTECK CUSINATO SRL
Via Del Lavoro 3
31039 - RIESE PIO X TV
0423/754411
0423/754433
info@isolteck.com
www.isolteck.com

pasta driers - driers

•

Name
Street
City
Tel.
Fax
e-mail
web

ITALPACK SRL
Via Costa 106
47822 - S. ARCANGELO DI ROMAGNA RN
0541/625157
0541/621956
italpack@italpack.net
www.italpack.net

packaging equipment - feeders, proportioners, dosers -
sacks filling machines - filling closing machines - shrink
tunnels - vffs vertical form fill seal machines

•

Name
Street
City
Tel.
Fax
e-mail
web

ITALPROJECT SRL
Via Leonardo Da Vinci 6
35015 - GALLIERA VENETA PD
049/9475211
049/9475200
sales@italproject.net
www.italproject.net

packaging equipment - wrappers - cans, pots - blisters -
cases, crates -  lids - unstackers - labellers - carton erec-
tors - stackers - gluing machines - palletizers - palleti-
zing robots - weighers, scales •

Name
Street
City
Tel.
Fax
e-mail
web

ITALSAVE SRL
Via Vecellio 13 - Sarano
31025 - SANTA LUCIA DI PIAVE TV
0438/460640
0438/460672
info@italsave.it
www.italsave.it

paints, lining, coating - assistance, maintenance

• •

Name
Street
City
Tel.
Fax
e-mail
web

ITALVIBRAS SPA
Via Ghiarola Nuova 22/26
41042 - FIORANO MODENESE MO
0536/804634
0536/804720
italvibras@italvibras.it
www.italvibras.it

vibrators

•

Name
Street
City
Tel.
Fax
e-mail
web

LA MECCANICA SRL
Via Padre Nicolini 1 Loc. Facca
35013 - CITTADELLA PD
049/9419000
049/5972171
lameccanica@lameccanica.it
www.lameccanica.it

feed equipment - pellet mills - hammer mills - feed
mixers - coolers

• •

Name
Street
City
Tel.
Fax
e-mail
web

LA PARMIGIANA SRL
Via La Bionda 33
43036 - FIDENZA PR
0524/528688
0524/524465
laparmigiana@laparmigiana.com
www.laparmigiana.com

pasta machines  - fresh pasta machinery - pasta pres-
ses - fresh pasta pasteurizers - dough sheeter

•

Name
Street
City
Tel.
Fax
e-mail
web

LANDUCCI SRL
Via Landucci 1
51100 - PISTOIA PT
0573/532546
0573/533067
landucci@landucci.it
www.landucci.it

pasta machines  - dies - cutting machines - washing
machines

• •

Name
Street
City
Tel.
Fax
e-mail
web

LARIORETI ITALIA SAS
Via Piloni 2/4
23900 - LECCO LC
0341/250499
0341/254350
info@larioreti.com
www.larioreti.com

conveyor belts

•

Name
Street
City
Tel.
Fax
e-mail
web

LTA SNC
Viale Dell'industria 11
36016 - THIENE VI
0445/370993
0445/813114
info@ltaitalia.it
www.ltaitalia.it

pasta machines  - pasta driers

•

Ancillary

Packaging

Feed Milling
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Flour Milling
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Name
Street
City
Tel.
Fax
e-mail
web

LTM SAS
Via Pozzetto 17
31033 - CASTELFRANCO VENETO TV
0423/490761
0423/740447
ltm@mclink.it
www.damas.com

graders, sorters

• •

Name
Street
City
Tel.
Fax
e-mail
web

MAKROS SRL
Via Fermi 3/5
25027 - QUINZANO D'OGLIO BS
030/933170
030/9923905
makros@tin.it
www.makros.com

conveyors and hoppers

•

Name
Street
City
Tel.
Fax
e-mail
web

MAZZETTI SAS
Via Dei Bersaglieri 3 - Z I Stelloni
40010 - SALA BOLOGNESE BO
051/6815024
051/6873465
mazzetti@mazzettisas.com
www.mazzettisas.com

sifters - scourers - destoners - sieves - trieurs - sifters -
textiles

•

Name
Street
City
Tel.
Fax
e-mail
web

METALPLAST SRL
Via 5 Maggio 19
20157 - MILANO MI
02/3556335
02/33200318
italy@mpmetalplast.it
www.mpmetalplast.it

stitching

•

Name
Street
City
Tel.
Fax
e-mail
web

MF TECNO SRL
Via G. Marconi 11
06083 - BASTIA UMBRA PG
075/7827487
075/7827493
info@mftecno.it
www.mftecno.it

feed equipment - packaging equipment - stitching -
depalletizers - sacks filling machines - palletizers - pal-
letizing robots

• •

Name
Street
City
Tel.
Fax
e-mail
web

MILL SERVICE SPA
Via Pelosa 78
35030 - SELVAZZANO DENTRO PD
049/8978743
049/8978780
info@ms-italia.com
www.ms-italia.com

cereal milling equipment

• • •

Name
Street
City
Tel.
Fax
e-mail
web

MIMI SRL
Viale Italia 186/188
14053 - CANELLI AT
0141/820311
0141/831610
mimi@mimisrl.it
www.mimisrl.it

packaging equipment - pallet wrapping, hooding
machines - packaging sealing machines - shrink tunnels

•

Name
Street
City
Tel.
Fax
e-mail
web

MIOZZO SRL
Via E. Fermi 15
35010 - SALETTO DI VIGODARZERE PD
049/767451
049/8845941
miozzo@miozzosrl.com
www.miozzosrl.com

pipes, piping

•

Name
Street
City
Tel.
Fax
e-mail
web

MIX SRL
Via Volturno 119/A
41032 - CAVEZZO MO
0535/46577
0535/46580
info@mixsrl.it
www.mixsrl.it

ancillary equipment - feed mixers - granulators - granu-
lating machines - filters - level indicators - nozzles

•

Name
Street
City
Tel.
Fax
e-mail
web

MOLITECNICA SUD SNC
Sp per Ruvo di Puglia Km 1,300 - Cda Torre
70022 - ALTAMURA BA
080/3101016
080/3146832
info@molitecnicasud.com
www.molitecnicasud.com

cereal milling equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

MONTENEGRO SRL
Via Volturno 37
20047 - BRUGHERIO MB
039/883107
039/870023
info@montenegrosrl.it
www.montenegrosrl.it

feeders, proportioners, dosers

• • •

Ancillary

Packaging

Feed Milling
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Flour Milling
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Name
Street
City
Tel.
Fax
e-mail
web

MORIONDO SNC
Casella Postale 20/B
20045 - BESANA BRIANZA MB
0362/995110
0362/996300
moriondo@moriondo.com
www.moriondo.com

pasta machines  - fresh pasta machinery - pasta pres-
ses - fresh pasta pasteurizers - micro-wave cooking

•

Name
Street
City
Tel.
Fax
e-mail
web

MPM FOOD PLANTS SRL
Via Del Credito 24
31033 - CASTELFRANCO VENETO TV
0423/721238
0423/722620
info@mpmfoodplants.it
www.mpmfoodplants.it

pasta machines

•

Name
Street
City
Tel.
Fax
e-mail
web

MTD SRL
Via Volta 2 - Z I Settimo
37026 - PESCANTINA VR
045/7157266
045/7157360
info@mtdsrl.it
www.mtdsrl.it

feed equipment - pellet mills

•

Name
Street
City
Tel.
Fax
e-mail
web

MULMIX FACCO SRL
Via Palladio 7 - Marsango
35010 - CAMPO SAN MARTINO PD
049/9638211
049/9630511
mulmix@mulmix.it
www.mulmix.it

feed equipment - driers - hammer mills - silos

• •

Name
Street
City
Tel.
Fax
e-mail
web

MUNDIALNYL
Via Salardi 19 - Marsang
22100 - COMO CO
031/523089
031/523482
mundialnyl@mundialnyl.it
www.mundialnyl.it

pasta driers - frames - textiles

•

Name
Street
City
Tel.
Fax
e-mail
web

NICCOLAI TRAFILE SRL
Via Cardarelli 19 - Z.I. Sant'Agostino
51100 - PISTOIA PT
0573/92731
0573/934394
niccolai@niccolaitrafile.it
www.niccolai.com

pasta machines  - dies - dough sheeter - cutting machi-
nes - washing machines

• •

Name
Street
City
Tel.
Fax
e-mail
web

OBR DI BULGARELLI & C SNC
Via Parri 3
42045 - LUZZARA RE
0522/976972
0522/970909
obr@obr.it
www.obr.it

cereal milling equipment - feed equipment - ancillary
equipment

• •

Name
Street
City
Tel.
Fax
e-mail
web

OCRIM SPA
Via Massarotti 76
26100 - CREMONA CR
0372/4011
0372/412692
info@ocrim.com
www.ocrim.com

cereal milling equipment - roller mills - washers - ham-
mer mills - purifiers - silos - degerminators - pneumatic
conveyors - cleaners

• • •

Name
Street
City
Tel.
Fax
e-mail
web

OFFICINE FACCHINI SRL
Via Zara 6/8
20032 - CORMANO MI
02/66305527
02/66309960
info@officinefacchini.it
www.officinefacchini.it

pasta machines

•

Name
Street
City
Tel.
Fax
e-mail
web

OFFICINE LOPORCARO SAS
S S 96 Km 78,800 - Via del Grano 1
70022 - ALTAMURA BA
080/3101167
080/3101307
info@loporcaro.it
www.loporcaro.it

cereal milling equipment

• •

Name
Street
City
Tel.
Fax
e-mail
web

OFFICINE MAZZOLARI SRL
Via Aldo Moro 14 - Z. I. Cignone
26020 - CORTE DE’ CORTESI CR
0372/926002
0372/926107
info@grazianomazzolari.it
www.grazianomazzolari.it

services

•

Ancillary

Packaging

Feed Milling
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Flour Milling
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Name
Street
City
Tel.
Fax
e-mail
web

OFFICINE MINUTE SRL
Via Roma 139
31020 - VILLORBA TV
0422/919178
0422/911192
info@officineminute.it
www.officineminute.it

driers - silos

•

Name
Street
City
Tel.
Fax
e-mail
web

OLOCCO SRL
Via Del Santuario 41
12045 - FOSSANO CN
0172/692579
0172/692578
olocco@olocco.it
www.olocco.it

ancillary equipment - pipe fittings - valves - pneumatic
conveyors

• •

Name
Street
City
Tel.
Fax
e-mail
web

OMAS SRL
Via Vicinale Momi 2/A - Arsego
35010 - SAN GIORGIO DELLE PERTICHE PD
049/5742422
049/5742610
omas@omas-srl.com
www.omas-srl.com

cereal milling equipment - ancillary equipment - roller
mills - pneumatic conveyors - cleaners

• •

Name
Street
City
Tel.
Fax
e-mail
web

OMB SRL - VIBRATOR MOTORS
Via Mariano 3
41040 - CORLO DI FORMIGINE MO
059/556316
059/572762
info@ombvibrators.com
www.ombvibrators.com

motors  - vibrators

•

Name
Street
City
Tel.
Fax
e-mail
web

OVERALL PROJECT SRL
Via 28 Luglio 338
47893 - BORGO MAGGIORE RSM
0549/909392
0549/909392
info@overallproject.com
www.overallproject.com

automation and controls

•

Name
Street
City
Tel.
Fax
e-mail
web

PAF SRL
Via E. Fermi 14
35136 - CASELLE DI SELVAZZANO PD
049/630850
049/631952
info@paf-aspirazione.com
www.paf-aspirazione.com

aspirators - pneumatic conveyors - strainers

•

Name
Street
City
Tel.
Fax
e-mail
web

PAGANI IMBALLAGGI SNC
Via G. Morandi 32
21047 - SARONNO VA
02/96701343
02/96701377
info@paganiimballaggi.com
www.paganiimballaggi.com

pallet wrapping, hooding machines - depalletizers -
bundling machines - sacks filling machines - palletizers
- palletizing robots - sealing welding machines

•

Name
Street
City
Tel.
Fax
e-mail
web

PAGLIERANI SRL
Via Santarcangiolese 5
47825 - TORRIANA RN
0541/311111
0541/675460
info@paglierani.com
www.paglierani.com

pallet wrapping, hooding machines - depalletizers -
bundling machines - sacks filling machines - palletizers
- filling closing machines - palletizing robots - sealing
welding machines •

Name
Street
City
Tel.
Fax
e-mail
web

PARTISANI SRL
Via Buli 2
47122 - FORLI’ FC
0543/796165
0543/723237
info@partisani.it
www.partisani.it

cereal milling equipment - stones - cleaners

• •

Name
Street
City
Tel.
Fax
e-mail
web

PAVAN SRL
Via Monte Grappa 8
35015 - GALLIERA VENETA PD
049/9423111
049/9423303
sales@pavan.com
www.pavan.com

pasta machines  - pasta driers - fresh pasta machinery
- pasta presses - fresh pasta pasteurizers - map packa-
ging machines - extruders - dough sheeter - micro-wave
cooking • • •

Name
Street
City
Tel.
Fax
e-mail
web

PERONTECNICI SRL
Via M. Polo 17
35020 - ALBIGNASEGO PD
049/681093
049/691488
perontecnici@perontecnici.it
www.perontecnici.it

conveyor belts

•

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

PETKUS TECHNOLOGIE GMBH
Via Curiel 5, Corte Tegge
42025 - CAVRIAGO RE
0522/943612
0522/943625
pellizzi@petkus.it
www.petkus.de

driers - silos - conveyors - cleaners

• •

Name
Street
City
Tel.
Fax
e-mail
web

PISA DI LAMBO GIUSEPPE SNC
Strada Prov. Andria Trani Km 1,5
70031 - ANDRIA BA
0883/557543
0883/557543
info@pi-sa.it
www.pi-sa.it

paints - lining - coating

• •

Name
Street
City
Tel.
Fax
e-mail
web

PIZETA SRL
Via Europa 27
35015 - GALLIERA VENETA PD
049/9470669
049/9471739
info@pizeta.com
www.pizeta.com

pasta machines  - sifters - dust collectors, cyclones -
screws, worms - feeders, proportioners, dosers - bucket
elevators - mills - plansifter - silos - sieves - tapes, rib-
bons - stirrers, shakers - extractors - extruders - dough
loaders - proofers - rollers - filters - weighers, scales -
air compressors - compressors - conveyor belts - plc -
textiles - conveyors - vibrators - pneumatic conveyors

• •

Name
Street
City
Tel.
Fax
e-mail
web

PRO-TECH ITALIA SRL
Via Luigi Nino Malerba 47
16012 - BUSALLA GE
010/9642386
010/9760839
info@pro-techitalia.com
www.pro-techitalia.com

pasta plant - material handling and storage - bucket
elevators - silos - hoppers - conveyor belts

• •

Name
Street
City
Tel.
Fax
e-mail
web

R-BIOPHARM ITALIA SRL
Via Dell’artigianato 19
20070 - CERRO AL LAMBRO MI
02/98233330
02/9834100
info@r-biopharm.it
www.r-biopharm.com

analysis equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

RAMBALDO ANTONIO
Via Tessara 9/11
35010 - S. MARIA DI NON CURTAROLO PD
049/557094
049/9623322
info@rambaldoantonio.com
www.rambaldoantonio.it

ancillary equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

RICCIARELLI PACKAGING MACHINERY SPA
Via Mariotti 143 - Z I Sant’ Agostino
51100 - PISTOIA PT
0573/44571
0573/933223
info@ricciarellispa.it
www.ricciarellispa.it

pasta machines  - pasta driers - packaging sealing
machines - vacuum packaging machines

• •

Name
Street
City
Tel.
Fax
e-mail
web

RIMA ARTICOLI TECNICI
Via Viazza Sinistra 2
40050 - MEZZOLARA DI BUDRIO BO
051/805912
051/805912
rimarticolitecnici@libero.it
www.rimapack.it

stitching - ancillary

• •

Name
Street
City
Tel.
Fax
e-mail
web

ROSTA SRL
Via Bergamo 6
20020 - LAINATE MI
02/93655101
02/93655200
rostaitalia@rostaitalia.com
www.rostaitalia.com

ancillary equipment - coupling

•

Name
Street
City
Tel.
Fax
e-mail
web

ROTOCALCO MEDITERRANEA SRL
Via Stentinello 11 - C.Da Targia
96100 - SIRACUSA SR
0931/493462

l.pennisi@rotomed.com
www.rotomed.com

packaging equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

S.COM SRL
Via Pierobon 31
35010 - LIMENA PD
049/8848090
049/8848070
info@sicom-italy.com
www.sicom-italy.com

cereal milling equipment - roller mills - plansifter - puri-
fiers - silos - extractors - pneumatic conveyors - cleaners

• • •

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

SAGA SRL
Via Don Bosco 31
20139 - MILANO MI
02/55212634
02/55212634
info@sagasnc.com
www.sagasnc.com

feed mixers - sacks filling machines - weighers, scales

•

Name
Street
City
Tel.
Fax
e-mail
web

SARP SNC
Via Montebelluna 43 - Loc. S. Andrea O. M.
31033 - CASTELFRANCO VENETO TV
0423/482633
0423/482468
sarp@sarp.it
www.sarp.it

pasta machines  - fresh pasta machinery - fresh pasta
pasteurizers - freezing tunnels - proving tunnel

•

Name
Street
City
Tel.
Fax
e-mail
web

SCHULE F.H. MUHLENBAU GMBH
Dieselstrasse 5-9
D 21465 - REINBEK - GERMANIA
0049/40727710
0049/4072771710
schule@amandus-kahl-group.de
www.schulefood.de

plansifter - bleachers - cleaners

•

Name
Street
City
Tel.
Fax
e-mail
web

SCOLARI SRL
Via Padana Superiore 178
25035 - OSPITALETTO BS
030/6848012
030/6848032
info@scolarisrl.com
www.scolarisrl.com

cereal driers

•

Name
Street
City
Tel.
Fax
e-mail
web

SEA SRL
Via Ercolani 30
40026 - IMOLA BO
0542/361423
0542/643567
info@seasort.com
www.seasort.com

cereal graders, sorters

• •

Name
Street
City
Tel.
Fax
e-mail
web

SECAM SRL
Via Curiel 17/19
20017 - MAZZO DI RHO MI
02/93901220
02/93901292
info@secamsrl.com
www.secamsrl.com

packaging equipment - pallet wrapping, hooding
machines - stitching - sacks filling machines - filling clo-
sing machines - weighers, scales - weight checker

•

Name
Street
City
Tel.
Fax
e-mail
web

SEFAR ITALIA SRL
Via Nazioni Unite 44
10093 - COLLEGNO TO
011/42001
011/3827253
info@sefar.it
www.sefar.it

ancillary equipment - frames - textiles

•

Name
Street
City
Tel.
Fax
e-mail
web

SELEMATIC SPA
Via Quattro Giornate Di Eboli 5/7
84025 - EBOLI SA
0828/340904
0828/340906
info@selematic.it
www.selamtic.it

packaging equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

SERVIPACK ITALIA SRL
Via Palestina 8
20083 - VIGANÒ DI GAGGIANO MI
02/90844986
02/90843204
info@servipackitalia.com
www.servipackitalia.com

weight checkers - stitching - packaging equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

SEVEN SRL
Via Dell’industria 2
35012 - CAMPOSAMPIERO PD
049/8874518
049/8874517
seven@sevensrl.it
www.sevensrl.it

cereal milling equipment - ancillary equipment - pipes,
piping

•

Name
Street
City
Tel.
Fax
e-mail
web

SIAT SRL
Via Circonvallazione Ovest 53
40050 - CASTELLO D'ARGILE BO
051/977027
051/977252
info@siat.it
www.siat.it

brushes

•

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

SILESFOR DP SRL
Via Pitagora 45
35030 - RUBANO PD
049/8975307
049/631499
silesfor@silesfor.com
www.silesfor.com

silos

•

Name
Street
City
Tel.
Fax
e-mail
web

SIMA SRL
Via Marmolada 15 - Z I Nord
31027 - SPRESIANO TV
0422/881034
0422/888533
info@simaimpianti.net
www.simaimpianti.net

ancillary equipment - aspirators, suction units, exhaust
units - dust collectors, cyclones

•

Name
Street
City
Tel.
Fax
e-mail
web

SIRCATENE SPA
Via Rossini 17 - Località Campù
23873 - MISSAGLIA LC
039/9200551
039/9200814
info@sircatene.com
www.sircatene.com

chains

•

Name
Street
City
Tel.
Fax
e-mail
web

SIRCEM SPA
Via Diaz 15
84018 - SCAFATI SA
081/8631205
081/8630301
sircem@sircem.it
www.sircem.it

pasta machines  - feeders, proportioners, dosers - buc-
ket elevators - silos - filters - industrial pc - control
panels - pneumatic conveyors

• •

Name
Street
City
Tel.
Fax
e-mail
web

SMERI SRL
Via Balduccio Da Pisa 12
20139 - MILANO MI
02/5398941
02/5692507
smeri@smeri.com
www.smeri.com

instruments

•

Name
Street
City
Tel.
Fax
e-mail
web

STAD SRL
Via Per Reggio 30/P
42019 - ARCETO DI SCANDIANO RE
0522/851360
0522/765854
info@stadsrl.com
www.stadsrl.com

weighers, scales

•

Name
Street
City
Tel.
Fax
e-mail
web

TECALIT SRL
Via Leonardo Da Vinci 60
35018 - SAN MARTINO DI LUPARI PD
049/9460985
049/5953771
tecalit@tecalit.it
www.tecalit.it

pasta machines  - pasta driers - pasta presses

• •

Name
Street
City
Tel.
Fax
e-mail
web

TECHNIPES SRL
Via Del Gelso 12
47822 - S.ARCANGELO DI ROMAGNA RN
0541/624970
0541/625902
technipes@technipes.com
www.technipes.com

pallet wrapping, hooding machines - stitching - sacks
filling machines - palletizers - filling closing machines -
weighers, scales - weight checker

•

Name
Street
City
Tel.
Fax
e-mail
web

TECHNO D SNC
Via Marche 19
27029 - VIGEVANO PV
0381/348294
0381/090590
info@techno-d.it
www.techno-d.it

packaging sealing machines

•

Name
Street
City
Tel.
Fax
e-mail
web

TECHNOBINS SRL
Via Curiel 5 - Corte Tegge
42025 - CAVRIAGO RE
0522/943002
0522/494105
techbins@tin.it
www.technobins.it

material handling and storage - silos

•

Name
Street
City
Tel.
Fax
e-mail
web

TECHNOSILOS SNC
Via Piana 67
47032 - CAPOCOLLE DI BERTINORO FC
0543/449143
0543/449187
technosilos@technosilos.com
www.technosilos.com

material handling and storage - sifters - feeders, pro-
portioners, dosers - silos - sieves - hoppers

• •

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

TECNA SRL
Via Milano 52
22070 - BREGNANO CO
031/774293
031/774308
tecna@tecnasaima.it
www.tecnasaima.it

fresh pasta machinery - pasta presses - fresh pasta
pasteurizers - dough sheeter

•

Name
Street
City
Tel.
Fax
e-mail
web

TECNA SRL TRIESTE
Area Science Park - Padriciano 99
34012 - TRIESTE TS
040/3755341
040/3755343
tecna@tecnalab.com
www.tecnalab.it

analysis equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

TECNOGRAIN CARLINI SRL
Via Aldo Moro 23
46010 - S. SILVESTRO DI CURTATONE MN
0376/478584
0376/478530
info@tecnograin.com
www.tecnograin.com

refrigerating units

• •

Name
Street
City
Tel.
Fax
e-mail
web

TECNOIMPIANTI SNC
Via Maggiore 81
35045 - OSPEDALETTO EUGANEO PD
0429/679060
0429/670222
info@tecnoimpiantisnc.it
www.tecnoimpiantisnc.it

feed equipment - driers - extractors

• •

Name
Street
City
Tel.
Fax
e-mail
web

TECOM DI DEL VACCHIO
Via Emilia Est 1420/3
41100 - MODENA MO
059/282353
059/282363
info@te-com.it
www.te-com.it

ancillary equipment - pipe fittings - valves - pneumatic
conveyors

•

Name
Street
City
Tel.
Fax
e-mail
web

TEKNO UNO TRATT. ACCIAI SRL
Via Lombardia 12
37012 - SAN VITO BUSSOLENGO VR
045/7157088
045/7157287
informazioni@teknouno.com
www.teknouno.com

feed equipment - ancillary equipment

• •

Name
Street
City
Tel.
Fax
e-mail
web

TENCHINI SNC
Strada Dell’ Orsina 4
29100 - PIACENZA PC
0523/594180
0523/594185
tenchini@libero.it
www.tenchini.it

feed equipment - pellet mills - hammer mills - crumblers

• •

Name
Street
City
Tel.
Fax
e-mail
web

TESTO SPA
Via Flli Rosselli 3/2
20019 - SETTIMO MILANESE MI
02/335191
02/33519200
info@testo.it
www.testo.it

automation and controls - flowmeters - hygrometers -
pressure gauges - thermometers

•

Name
Street
City
Tel.
Fax
e-mail
web

TMG IMPIANTI SRL
Via Regia 5
35018 - SAN MARTINO DI LUPARI PD
049/9467911
049/9467900
sales@tmgimpianti.it
www.tmgimpianti.it

palletizers - conveyors - packaging equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

TOREX SPA
Via Canaletto 139/A
41030 - S. PROSPERO SULLA SECCHIA MO
059/8080811
059/908204
torex@torex.it
www.torex.it

rotary valves

•

Name
Street
City
Tel.
Fax
e-mail
web

TOSA SRL
Loc. San Bovo - Via Statale 32
12054 - COSSANO BELBO CN
0141/88285
0141/88550
info@tosa.it
www.tosa.it

pallet wrapping, hooding machines

•

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Name
Street
City
Tel.
Fax
e-mail
web

TOTAL PACK SRL
Via Italia 80
96100 - SIRACUSA SR
0931/493462
0931/490339
info@totalpack.it
www.totalpack.it

packaging equipment

•

Name
Street
City
Tel.
Fax
e-mail
web

TREESSE PROGETTI SRL
Via Delle Industrie 10/A
31050 - PONZANO VENETO TV
0422/960811
0422/960850
home@treesseprogetti.eu
www.treesseprogetti.it

automation and controls

•

Name
Street
City
Tel.
Fax
e-mail
web

TROUW NUTRITION ITALIA SPA
Fraz. San Zeno
37060 - MOZZECANE VR
045/6764311
045/6767744
bruno.cicognani@nutreco.com
www.trouwnutrition.com

additives

• • •

Name
Street
City
Tel.
Fax
e-mail
web

TUBIMONT SRL
Corso Asti 2/I
12050 - GUARENE CN
0173/228414
0173/33272
tubimont@tubimontsrl.191.it

feeders, proportioners, dosers

•

Name
Street
City
Tel.
Fax
e-mail
web

UMBRA PACKAGING SRL
Viale Dei Pini 46/48
06086 - PETRIGNANO DI ASSISI PG
075/809780
075/80978127
info@umbrapackaging.it
www.umbrapackaging.it

depalletizers - stackers - sacks filling machines - palleti-
zers - palletizing robots - conveyors

•

Name
Street
City
Tel.
Fax
e-mail
web

VAI SNC
Via Staizza 54
31033 - CASTELFRANCO VENETO TV
0423/722836
0423/720294
info@vai-packaging.it
www.vai-packaging.it

vertical form fill seal machines

•

Name
Street
City
Tel.
Fax
e-mail
web

VERDI SPA
Via Volta 7/1
42024 - CASTELNUOVO DI SOTTO RE
0522/683899
0522/683086
info@verdispa.com
www.verdispa.com

ancillary equipment - screws, worms - bucket elevators
- level indicators - conveyor belts

•

Name
Street
City
Tel.
Fax
e-mail
web

VOMM IMPIANTI E PROCESSI SPA
Via Curiel 252
20089 - ROZZANO MI
02/57510808
02/57510909
vomm@vomm.it
www.vomm.it

pasta driers - fresh pasta machinery - fresh pasta
pasteurizers - extruders - granulators - cookers - granu-
lating machines - kneaders,  mixers

• • •

Name
Street
City
Tel.
Fax
e-mail
web

YOUNG-MASSA SRL
Via Santa Maria 5
20040 - CAVENAGO DI BRIANZA MB
02/95019613
02/95019413
info@youngmassa.it
www.youngmassa.it

handling and storage - sub supplying

• • • •

Name
Street
City
Tel.
Fax
e-mail
web

ZANIN F.LLI SRL
Viale Delle Industrie 1
31032 - CASALE SUL SILE TV
0422/785444
0422/785805
info@zanin-italia.com
www.zanin-italia.com

ancillary equipment - driers

• •

Name
Street
City
Tel.
Fax
e-mail
web

ZINDO SRL
Via Foggia 71/73
70051 - BARLETTA BA
0883/510672
0883/510741
info@zindobaresina.com
www.zindobaresina.com

fresh pasta machinery - fresh pasta pasteurizers -
dough sheeter 

• •

Ancillary

Packaging

Feed Milling

Pasta Production

Flour Milling

Cereal Equipment
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Via U. Mariotti, 143 - S. Agostino - 51100 Pistoia ITALY
Tel. +39 0573 44571 - fax +39 0573 933223
e.mail: info@ricciarellispa.it - www.ricciarellispa.it
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High speed multihead
combination weigher
for short pasta
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wrap-around and carton boxes
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