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ANSELMO IMPIANTI - ntanbsiHckuia
NPON3BOAMNTENb MOSIHOCTLIO
YKOMIMIEKTOBAHHBIX aBTOMaTNYECKMX
YyCTaHOBOK /151 NPO3BOLCTBA CyXOW NacTbl
c 6onee yem 40-1€THMM OMbITOM PaboThl,
NPUCYTCTBYET BO BCEM MUPE C COTHSIMUN
yCTaHOBOK 6narofaps YpesBblyaiHO
HaOEe>XXHOW TEXHONOMM, BbITEKAOLLEN 13
HOy-xay, MPUOBpPETEHHOrO B pe3ynbTare
nokynku pununana Braibanti noutn oBaguatb
neT Hasap,
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with an eye to the future

NSELMO  IMPIANTI, Italian manufacturer of
complete automatic systems for dry pasta, with over 40
years of experience, is present all over the world with
hundreds of production lines, thanks to an extremely
reliable technology deriving from the know-how acquired
with the purchase of the Braibanti company branch, almost
twenty years ago. This technology has subsequently been
improved by Anselmo to give the plants, in addition to the
well-known already existing characteristics of exceptional
quality of the pasta produced, low maintenance costs and
long-lasting equipment, the lowest energy consumption
available nowadays in the market. A concrete example
is the patented system for the transport of short pasta
shapes (photo 1), which offers unmatched efficiency
performances in the transfer of energy between the hot
air used for drying and the pasta to be dried.
Over the years, Anselmo has also expanded the range of
its products portfolio, with the aim of providing customers
with innovative solutions, which allow the production of
pasta with higher added value, always maintaining the
competitive advantage of high performances and of
cost-effective solutions, already present on traditional
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MACHINES AND SYSTEMS FOR PASTA FACTORIES

Ota TexHonorus 6bina BNocneacTsmm
yCOBEPLLEHCTBOBaHa KOMMaHNeN

Anselmo, 4yTobbl NpuaaTb 060pyAOBaHUIO
NMOMMUMO N3BECTHbIX XapaKTePUCTUK
VCKJTIOYNTENTIBHOIO KayecTsa NPOV3BOAMMON
nacTbl, HU3KUX 3KCMyaTauMOHHbIX
pacxofoB 1 AJIMTENBHOro cpoka Cry>osbl,
camoe HM3Koe aHepronoTpebneHue,
KOTOpOe BCTpeYvaeTcs CerogHs B

oTpacnu. KoHKpeTHbIM MPUMEPOM

SIBNISIETCS 3anaTeHToBaHHas cuctema ois
TpaHCMNopTUPOBKM KOPOTKON nacTel (hoTto 1),
KoTopasi obecrneymBaeT HENPEB3ONAEHHYIO
ahheKTUBHOCTb NepefaYdn aHeprum Mexxay
ropsiyMM BO34yXOM, NCMOb3yeMbIM OJ1s1
CYLLUKM, 1 BbICYLUMBAEMOWN NacTon.

Anselmo Tak>ke pacLumpuna acCopTUMEHT
CBOWX JINHWI Ha NMPOTSXXEHUN MHOTUX

NET C LeNblo NPefocTaB/eHns KITMeHTam
WNHHOBALMOHHBIX PELLEHNI, KOTOPblE
NO3BOJIAT NPON3BOANTL MaKapOHHbIE
n3penus ¢ 6onee BbICOKON fo6aBneHHON
CTOVMIMOCTbIO, COXPaHsisi Ipy 9TOM
KOHKYPEHTHOE MPEeVMYyLLECTBO OYEHb
BbICOKOIO COOTHOLLEHNS! LIEHbI 1 paboymx
XapaKTepUCTUK, Y>XKe NPUCYTCTBYIOLLEro Ha
TPaoUUMOHHBIX NMUHMAX. B gaHHoM cnyyae
MONe3HO NPUBECTN HECKONBKO KOHKPETHbIX
NPUMEPOB peasnin30BaHHbIX JTIMHUIA:

e KoM6UHMPOBaHHbIe aBTOMaTNYeCKme
JIVHUM NS NPOM3BOACTBA rHE3 1 KOPOTKOM
nacTbl C JIEHTOYHbIMW TPaHcnopTepamm

e ABTOMaTU4eCKme NMHUN AN NPON3BOACTBA
nasaHbW, THe3[, U KaHHENTIOHN C paMHbIM
TpaHcnopTepoM (oTo 2)

e [NonyaBTOMaTM4eCcKNe NMHUK (CTaTnyeckme
CYLWWIKW) B151 MENIKOCEPUINHOTO
npomnasopacTea Bcex hopM nacTbl

e ABTOMaTU4eCcKme NMHUA AN NPON3BOACTBA
nacTbl 6bICTPOro NPUroToBIEHS]

lines. Also in this case, it is useful to give some concrete
examples of equipment already in operation, with full
customer satisfaction:

e Automatic combined lines for nest and short pasta
production with conveyor belts

e Automatic lines for lasagna, nest and cannelloni
production with transport on trays (photo 2)

e Semi-automatic lines (static dryers) for small-scale
production of all pasta shapes

o Automatic lines for instant pasta production

e Couscous production lines

e Gluten-free or protein-rich pasta production lines (legume
pasta), in both automatic and semi-automatic versions.
“Our goal is to be the reference point for food
producers interested in high-quality systems, 100%
made in Italy, with great reliability and productivity.
We also believe it is essential to support our
customers for both the performance improvement
of their present pasta production activities and the
development of new products, for which we have
the possibility to carry out tests on our pilot plants
in our lately renovated and upgraded Research and
Development Center (photo 3)”, has recently said the
President of the Group, Dott. Uberto Selvatico Estense.
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o JlnHUn Ons Npon3BOACTBA KycKyca

e JluHun ons npom3BoacTea nactbl 6e3
rMIOTEHA WK C BbICOKMM COEP>XKaHNeM
6ernka (6o6oBble MakapoHbl),

KakK B aBTOMaTU4eCcKol, Tak 1 B
noJslyaBToMaTN4eCKOon BepCusiX.

«Hawwa uenb - 6bITb OPUEHTUPOM ANISA
Npou3BOAUTENEN NPOAYKTOB NUTAHUS,
3aMHTEPECOBAHHbIX B BbICOKOKAYECTBEHHbIX
ycTaHoBKax, Ha 100% npou3BeaeHHbIX B Utanuu, ¢
BbICOKOI HafleXXHOCTbIO N NPON3BOAUTEJIbHOCTDIO.
Mbl TaK)Xe cuMTaem Ype3BblyaiiHO BaXKHbIM
noaAepXnBaTh HaLLKUX K/IMEHTOB KaK B
NOBbILEHUN 3(Y(HEKTUBHOCTHN UX TEKYLLEH
NPOM3BOACTBEHHOI feATeNIbHOCTH, TaK U B
pa3paboTke HOBbIX MPOAYKTOB, 151 3TOF0 Y

Hac ecTb BO3MOXHOCTb NPOBOAUTD UCMbITaHUS
Ha COOCTBEHHbIX MUNOTHbIX YCTAHOBKAX B
HeAiaBHO 0GHOBNIEHHOM U YCOBEPLLEHCTBOBAHHOM
Hay4HO-UcceaoBaTeNbCKOM LeHTpe (hoTo 3)», -
HefaBHO 3asBuU NpepcenaTesb rpynnbl A-p
Y6epTo CenbBaTnko SCTeHCE.

THREE TECHNOLOGIES PERFECTLY MATCHING
TO BE YOUR BEST PARTNER FOR
DRY PASTA AND SNACKS
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