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6blna co3faHa B KOHLE LIECTUOECATbIX
O[0B, B nepuog 6bICTPOro

3KOHOMUNYECKOro pocTa B OonpeeneHHon
PbIHOYHOW HYLWe, rae cnpoc 6bl1 4OBONBHO
Bblcok. CerogHst ums Pietribiasi Ha pbiHKe
MOJI0YHbIX MPOAYKTOB OTHOCUTCS K CambIM
MN3BECTHbIM 1 LLEHUMbIM Ha MEeXOYyHapOLHOM
YPOBHE, 0CO6EHHO YCTaHOBKU Mof, KI1oY, a
Tak>Ke B pasfinyHbIX Creumnanna3npoBaHHbIX
OoTpacnsix, Taknx Kak 6e3ankorosbHble
HanMUTKKW, COKM N HannTKK B LIeSIOM.
YTo KacaeTcsi HenocpeacTBEHHO

K(r)Mﬂava Pietribiasi Michelangelo Srl

the end of the 60s and the beginning of the next

decade.
From the beginning the family-run company specialized
in the construction of equipment for the dairy industry
and developed later into the field of soft drinks, juices
and beverages in general. Today, the Pietribiasi name is
among the more well-known in the dairy and beverages
sector and the company is internationally acknowledged,
particularly in the realization of “turn-key” projects
regarding process of liquid foods.
Looking more closely at the company’s product ranges,
the Pietribiasi division covers the research, project design
and supply of complete systems for the process of milk
(HTST — ESL — UHT), cream — fermented products from
milk process (yoghurts in the various known versions, sour
cream, Smetana, kefir, labneh, etc.), fresh soft cheeses, as
well semi and hard cheeses, “pasta filata-pizza cheese”

Pietribiasi Michelangelo Srl was established between

NPOV3BOACTBEHHOMO NPEANOXEHNS,
Michelangelo Pietribiasi 3aHnmaeTcs
N3y4eHnem, pa3paboTKom, NoCTaBKoM

1 BBOAOM B 3KCrlyaTaumio MallviH n
KOMIMIEKCHBIX YCTAaHOBOK A7si MPOV3BOACTBA
nuTbeBoro monoka (HTST - ESL - UHT),
C/MBOK, NPOAYKTOB, NMOJTyYEHHbIX MyTeM
NOAKVCIEHUSI MOJIOKA (MOTypT B PasfNyHbIX
BapuaHTax, cMeTaHa,n kedvp u T.4...),
CBEXMX N CbIPOB Pa3/NYHbIX YPOBHEN
co3peBaHUs, TSHYLLMXCS CbIpoB (Mouapenna,
Kayokasaio v T.4..), NPOAYKTOB 13
KOPOBbLEro 1 OBEYbEro MOJIOKA.

YcTaHOBKM AN PPyKTOBbIX COKOB,

CcMecell MOPOXXEHOr0, PasfiNyHbIX COKOB,
6€e3aKorosibHbIX HaNUTKOB BXOAAT B

4MCNO NPOAYKTOB, KOTOPbIE PacLUMPUN
acCcopTUMEHT npopykuum Pietribiasi.
Pietribiasi Michelangelo Takxe nssecTtHa
cBOMM 060pyAOBaHMEM AJ151 TPUrOTOBIEHUS
1 nacTepu3aLmn cmMmeceil MOPOXXEHOTO.
Kaxxpas nacteprsaumoHHas ycTaHoBKa
MOXeT BbITb NPOCTON NN OCHALLEeHa
[easpaTopoM, FOMOreHN3aTopoM,
cenapaTopoMm, aBTOMaTUYECKMM
yrnpasnieHveM 1 T.4,.

Mo aTo NpoayKLumn KoMnaHus nprobpena
OTFPOMHbIV OMbIT Y MOXXET YAOBNETBOPUTL
noTpebHOCTN Manoro 1 60bWOro
npomn3BopcTea. VimeeTcs kak obopyfnoBaHme

(such as mozzarella, Caciocavallo, etc.) and other products
processed from cow, sheep and goat milks.

Pietribiasi Michelangelo is also very well-known for its
ice cream mix preparation and pasteurization. In this
field the company has wide experience and can cover
all equipment needs from small to bigger plants for the
production of pasteurized drinking milk, yoghurt, different
kinds of cheese, butter, etc.

Complete equipment means starting from milk receiving
or recombination to final product including packaging. The
same for juice processing, from juice preparation to filling.
Pietribiasi designs and produces plate and tubular heat
exchanger for pasteurization and thermal treatment
(cooling and/or heating) of different liquid foods (milk,
cream, ice-cream mix, fruit juice, eggs mixture, beer,
wine, and many others). Skid mounted pasteurizers can be
completed with degassing unit, separator, homogenizer.
In the beverage field, the range includes pre-mix units,

Ons HebonblUMX NPOV3BOACTBEHHbIX peanui,
Tak 1 BO3MOXHOCTb pa3paboTku 1 co3paHns
KPYMHBIX MNPOMBILLNEHHBIX 3aBOJ0B.

Kpome Toro, oHa pa3pabartbiBaeT u
NPOV3BOAUT NAacTuH4YaTble U Tpyb4yaTbie
TennoobMEHHVKM AN15 nactepusaummn n
TepMoob6paboTKu (HarpeBaHnst u/mnm
OXJTAKAEHWS]) PasnNYHbIX XUOKUX MULLEBbLIX
NPOAYKTOB (MOMOKO, CIMBKW, CMECh
MOPO>KEHOr0, (DPYKTOBbIE COKU, ANYHAs
CMeChb, NBO, BMHO U MHOTME apyrue). 9tu
TUMbl YCTAHOBOK paspabaTbiBaloTcs Ha
3aKa3 B COOTBETCTBUM C KOHKPETHbIMM
TpeboBaHNsIMN NONb30BaTeNeNn.

Lpyras npogykuus, 6narogapst KOTopou
KOMMaHWs N3BECTHA U LLEHUTCS: WKadbl ons
co3peBaHusi, NPepbIBUCTbIE NacTepu3aTopbl
0151 CIIMBOK, Macnobonku (OoCTynHbI B
LWMpokoM accopTumeHTe oT 20 n go 3000 n
obLelrl BMECTMMOCTM), MONyaBTOMaTn4eckmne
(hOpMOBOYHbIE MaLLUMHbI 4151 Mac106/10K0B,
MoeuHble ycTaHoBku CIP.

MHOroneTHMn KOHCONMANPOBAHHBI

onbIT paboTbl B NULLEBOW Chepe,
MHOrofieTHee COTPYOHNYECTBO CO MHOTMMM
€BPOMNencKUMN KOMMNaHuamu, rnybokoe
3HaHUe (PYHKLMOHANbHBIX N TEXHUYECKMX
MaTepuanos PasfINYHbIX KOMMIEKTYOLMX,
KBanMrKaums TEXHUYECKOoro nepcoHana,
paboTatoLero B Pietribiasi, a Takke

4yTKOE 1 rMBKOoe TEXHNKO-KOMMEpPYecKoe
yrnpasfieHVe ABNSIOTCA HEKOTOPbIMU 13
rnaBHbIX KpaeyronbHblx KamHel Pietribiasi
Michelangelo Srl.

sugar dissolving systems, filters, mixing and storage tanks
as well as of course the complete thermal treatment up
to the filling.

These kinds of plants are “tailor-made” and designed
according to customer’s specific demands.

The company is also renowned and appreciated for
following products: Batch pasteurizers; discontinuous
cream pasteurizers; butter churns (available in a wide
range of models from 20 L to 3000 L total capacity); semi-
automatic butter forming machines.

Its fifty-year experience in the food-stuff field, its long-
lasting cooperation with many European organizations
and companies, the specialized knowledge in these
processing fields, equipment and technologies, skilled
level of staff operating in Pietribiasi, a flexible and friendly
management and lead of company by ownership, are the
powerful basis of the success of Michelangelo Pietribiasi
company.
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