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ycsiyram NULLEBOi NPOMBILLIEHHOCTH

Re Pietro srl 6onee 80 net nponssoguT
MaLlVHbl 05 NALLEBOW NMPOMBILLIEHHOCT.
3a nocnepHue aBapuath net 6narogaps
CBOEMY HOY-Xay 1 OnbITy KomnaHus Re
Pietro srl paspaboTtana u BHegpuna B cBOM
acCOPTMEHT MPecChl 15t NPOM3BOACTBa
MbILWHbIX 3/12KOBbIX FANIET U HEXaPEHbIX
3aKyCOK.
Ha MMpoBOM pbIHKE MNOCTOSIHHO
YBEIMUMBAETCS CMPOC Ha MbllUHbIE 3/1aK0Bble
raneTbl U HeXKapeHble 3aKyCKU, Tak Kak
OHW NpeacTaBnstoT cobom Ype3BblHalHO
300pPOBbIN, HO OYEHb BKYCHbIV NPOAYKT,

M'ranbsmcxaﬂ pemecieHHas Tpagmums K

talian artisan tradition at the service of the food industry

LieHHbI OTCYTCTBUEM XKUpPa 1 OCOBEHHO TEM,
YTO HEXKapeHbIN.

Mopxopsawme ons Becex: ot 0 o 99 ner,

3TN NPOAYKTbI CNOCOBHbI HPABUTHLCS 1
YOOBNETBOPATL PACTYLLMIA CIPOC 0COBbIX
noTpebHOCTEN, YacTo MO NPUYNHE anneprm
1 HENepeHoOCMMOCTU, AneT 6e3 rnTeHa un /
WS BEraHCKUX OMET.

[MpuobpeTeHHoe B aTOM 06N1ACTUN HOY-

xay nossonsieT komnaHun Re Pietro

srl npoekTpoBaThb 1 Npegararb

MOJHbIE NPOV3BOACTBEHHbIE NINHUN 1
YMNaKOBOYHbIE CUCTEMbI B COOTBETCTBUM CO
cneundryeckmMm TpeboBaHNSMIN KIIMEHTA,
NMoAAEPXKNBAs N KOHCYIbTUPYS €ro BO BCEX
Jetansix, Bkiovas pa3paboTky npogykra.
Bnaropapsi KOHCONMMANPOBaHHBLIM
napTHEPCKUM oTHoLeHusM Re Pietro moxeT
npenocTaBuUTb KITMEHTY apoMaTn3aLOHHbIE
CUCTEMbI KaK [7isi 3aKyCOK, Tak 1 Ans
371aKOBbIX raneT. AT apomaT3aLoOHHbIe
JIMHWN Tak>Ke NOAXOLSAT ANs NIMHNIA KOPMOB
O [OMALLHUX >XKUBOTHbIX, @ TaKXe A7s
TPaaMUMOHHOM apomaTr3auum BCex
OCTasbHbIX BbINeKaeMbIX 3aKyCOK.

Re Pietro Srl nponssoanT cBOM MalUWHbI
NOJIHOCTBLIO B MTannm ¢ ocobbiM BHUMaHVEM
KO BCEM UCMOMb3yeMbIM OeTaNsAM 1
KOMMOHEHTaM, TakM Kak:

- BCE MMapaBfMyeckmne 1 nHeBMaTNYecKme
KOMMOHEHTbI OT/INYHOrO KayecTBa, Takme Kak
6peHabl Bosch-Rexroth n SMC;

- npecc-(opMbl 415 raneT 1 3aKycoK
N3roTOB/EHbI N3 3aKaNeHHON cTanu,
MOKPbITOW HATPUAOM TUTaHa, YTo6bI
obecneunTb 6onee oMTENbHbIA CPOK

_—

cny>6bl NpoAdyKTa 1 n3bexars HENPUSTHOro
NPUINNaHNs NPOAyKTa K MOBEPXHOCTU
npecc-opmM Ha aTane Npon3BOACTBa;

- BCe AeTa/In MallVHbl, KOHTaKTUPYOLLVE C
CbIpbE&M (3M1aKu U/ vnu rpaHysbl) U C rOTOBbIM
NPOOYKTOM, N3rOTOBMIEHbI 3 MaTepUanos,
COOTBETCTBYHOLLNX EBPOMNENCKOMY
npeanucarHnio MOCA, npurogHbIx ans
KOHTaKTa C NULLEBLIMU NPOAyKTaMm
cornacHo Hopme (EC) Ne 1935/2004;

- HarpeB BEPXHWX N HKHUX Npecc-

dopmM obecneumBaeTcs NCNOb30BaAHNEM
HarpeBaTe/bHbIX 3/1EMEHTOB BbICOKOI
NIOTHOCTY, a ynpaBneHre TemMneparypon
OCYLLECTBSIETCS C MOMOLLIbIO ABYX
Tepmoperynstopos OMRON;

- Kaxxpast otgenbHas mawmHa

ynpasnsetcs ¢ nomoLpsto MNJ1K, koTopeii
B3a/MOLENCTBYET C NaHENbIO ypaBieHUst

C CEHCOPHbIM 3KPaHOM, rie MOXHO
3aaBatb Bce napameTpbl, HEO6XoauMble
[0St NPOV3BOLACTBA, COXPaHEHWsI PeLLenToB
1 NpoBepKM Ntobbix aHoManuin 6narogaps
0OYeHb 9 HEKTVBHON CUCTEME ONArHOCTUKM.
Bnarogapsi coBpeMeHHbIM
KOMMYHMKALMOHHBIM TEXHOOMMAM KITUEHTbI
MOryT paccynTbiBaTb Ha NPEBOCXOAHOE 1
6bICTpOe 06CNy>KMBaHME 3anacHbIX YyacTen, a
Tak>Xe Ha nocnenpogaxHoe obcnyXxnsBaHne
Kak Ha TEpPPUTOPUM KIIMEHTA, TaK 1 Yepes
TEXHUYECKYIO NOAAEPXKKY «OH-NariH».
LosepbTe cBou NpoekThbl Re Pietro srl, Hawn
COTPYAHWKN ByayT pafbl Nogaep>Xkarb Bac
BCEM HaLLMM OrbITOM.

I Re Pietro srl has been in the agro-food industry with cereal processing machines
for over 80 years.

In the last 20 years, Re Pietro has used its knowledge and experience to broaden its
product range by introducing machines and plants for the production of puffed cereal
cakes and non-fried snacks.

The request of puffed cereal cakes as well as non-fried snacks is constantly growing
on the global market, as they are tasty but very healthy food thanks to the absence of
fat and for not being fried.

Suitable for people of any age, they also satisfy the increasing demand of special food
requirements particularly for gluten free and vegan dietary restrictions, often due to
allergies and intolerances.

The know-how acquired in this field enables the company to create complete production
and packaging lines on specific customer’s demand by providing support both in the
design phase, as well as in the process and product development phase.

Besides, thanks to well established partnerships, Re Pietro can also supply you with
professional flavouring lines and systems, ranging from snacks to puffed cakes, sweet
products as well as pet-food, covering all type of production needs.
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Re Pietro manufactures its machines entirely in Italy with meticulous attention to details
and components. In fact:

- all the hydraulic and pneumatic components are of prime quality such as Bosch-
Rexroth and SMC brands;

- the cakes and snacks moulds are built in tempered steel coated with titanium nitride,
in order to grant a long life and avoid the sticking of the product on the surface during
the production phases;

- all the machine parts which get in contact with cereals/pellets and/or with the final
product are built with materials that are certified suitable for the processing of food as
per EC Reg. 1935/2004;

- the upper and lower moulds heating is carried out with high density cartridge heathers
and the temperature is separately controlled with 2 OMRON thermoregulators;

- each single machine is managed by its own PLC interfacing to a touch-screen control
panel, from which you can set up all the production stages, save the recipes and check the
anomalies thanks to an effective diagnostic system.

The customers can rely on an excellent and fast spare parts service as well as after-sales
service both on the customer’s site and/or through “on-line” technical support, thanks to
the modern communication technologies.

Rely with confidence on Re Pietro Srl for your projects, they will be happy to support
you with their experience.

Teerflimentari

www.repietro.com

WORK IS OUR PASSION
We put our hearts into what we do
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