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Two leading companies with over 100 years of expertise,
one joint venture.

A worldwide reference in automated and customized
dough-mixing solutions for industrial production.

SCUDO

Designing
Dough-Mixing Solutions

Partnered by HQ AND PRODUCTION PLANT
Brescia, ltaly
=TT R&D CENTER

Ei§ & spiromatic

Nazareth, Belgium

www.scudosolutions.com

SCUDO SRL

Via Artigianato, 85 - 25030 Torbole Casaglia (Brescia) Italy
Tel. +39 030 23 30 197 - Fax +39 030 26 51 082
info@scudosolutions.com - www.scudosolutions.com

Gpcliall Jolall Jsall (3 sudl (& dgna po A ()5S0 & 5 kel iy 3l all 020
oy sSall s el glally Sk ls I ally Gl Jie claidl gae dal o
RERSIPPRCNE

"Dirk Dhont" < 53 & 53 J sy S - W glal Zaulod) pealiall aaf diay) () i
Sl el sty S Al e el b ) dsallal) ddliall ol - 535S jne
s A claiiall 5 Lol g A s Sall e Cum (g LY AU et 52
oSl 551l (Y Cagh ¢ g2 s Jsla (8 Al e linal) L] Sy Lgnsios
G smd) ilillaie e Stelds ST Llaad S 800 355 0 3l 3 (LY Clles e
Gl g sl 5 Candl o 1) skt JSY) Jslall e pausall Canilly 93 oS 2y
praal o o ) Graiadidl Gausigal s Guill G Jase B2 8 e O sSall 4
LY Alee B 1) ol (mdd Caag am g all ) ALY gl 83 J gl
Ll 5 al) lee Jal e gend ol JelS 53 g Lgasy Al nall J sl e
ey - (il i g LY (3835 il Y] pulanal 8 jainal) alially 3 ransy
- 28 A pghilly Gl aid e "Andrea Gnocchi” éﬁhﬁii
83 AuSlall e <y Julis ) A sl Dlgeal) Andil Japladt YA (ge Chagd
MO AaDls U s (B LY 3 S

e e aeall Faxd A e eDlanll (o SAN 50 oS e Ay a3 &l o) Liad oSy
5358 (B Jreall any S Al ee Jishay g s el e 438 gall Mie delu 24
Al ) el s Y ) Sl (e edadl il s qen 4l el aal g o) 5
il g g il 13 Gl o G sall IS A G i) ¢ ladll el s
Bsndl Baanll Lagl i ¥lae b Lgiaital (a5 yans 38 505 Lampns B8 s ol i
el 5 s AS 55 Lamaus &S 58 (Al g By 9 O jlge (o Aol (5 5K A
s0all A8 5l () S g Uil 85 58l (553 (g 23 (il g (a2 Jailly Ty 4]
Ll B shall 5 Conll () oS Ly W) 8 oaliiY) 5 5 5301 L e

SCUDO

Designing
Dough-Mixing Solutions

SCUDO 5l ; sl & jSa 5 Al (ha ale 100

"SCUDQ" 5358 oo Uiy "Spiromatic” «lile s ju s "Sigma" Leasa
25 apanail U 3L o3l 58] G ple 100 e ST g "nEWCO S 5"
eeliall Y Al la g5 Al Gaaddll (paall Lalil s i Jsla

0o LS SU Clilaall s cmall VT 2L} 8 30815 A8l o AlayY) Less 48,5
Lalle 4855 o cliile 5 g ASa bl AS 530 5 () sodall () W) Al
¢ sodha s ¢ 9 s oL e et (s Sl Jii 53 )oY dpeluall Jslal) Jds) )
& Aeliall Cluwsall deaiaihs liaadis Jola ol Ciag 03U & o jida
el 2y il slall s @l sl o Ua

Specialized) gawadll s pamidiall Gaaall Lld Jgdal 1 Jhaial 53 S ol a2y
cils J 08 < (and CUstomized DOugh-Mixing Solutions
Al IS A8 Cla pad Ble ) je g Bl DT Agal g0 (8 agec g 43kee
Sl g Uil ddee 3 5agl) (e 2all 5 CRMNSI i 5 csaaall UL 1Al 2y
Gy Ll 53 (g ians (5 5 ol gl 5 Laaiat 2 Siall Ly dalasl
Jal ey i sSall 500 i) JalSil Gl JalSIL Ridige 4 e Jslay 52580
Ol oY) Cpeat) Gl ulaad) Axliey aall areaill any el ZL)
3358w Jsla e Oppniad

i Blay - Len Lad Ll Adliae ¢S 5 (e iy shadl 5 < ) sodall (35 0 5S3"
Jsls i 51 cd) 13edy - 53 S (uh ) "Stefano Salvadori” o slls
sl mvanay Ul gl 138 pransy  aaall 308 A Haliia¥) (ya £ Faarms cuarad
S o5 AY Gy e el il Jumdl e il e dgs 55 e B3 e
Mty Jall Jared s 21 5 el 5 oz Ly

EWlae (o Lo sl S 30 gy 385 08 58] (o ple 100 Ca 5958 pany
o IS sad (5 58 An i LY dlee a3 4 58 56l L 3 35 e clgmnad

© spiromatic

pre food processing

One hundred years of experience lead to innovation:
SCUDO is born

Sigma and Spiromatic announce SCUDO, a joint venture
with over one hundred years of expertise, created to
offer innovative dough-mixing solutions for the bakery
and industrial pastry markets.

The Italian company Sigma, a leading manufacturer
of kneading machines and planetary mixers, and the
Belgian Spiromatic, an international reference in pre food
processing, announce the birth of SCUDO, a joint venture
created to become a worldwide reference in automated and
customized dough mixing solutions for industrial production.
The name SCUDO stands for Specialized and CUstomized
DOugh-Mixing Solutions. SCUDO supports its customers
facing the challenges of the market by taking care of the
production peculiarities of each context.

The implementation of new technologies, the reduction
of costs and waste of the production process and the
control and management of increasingly complex
production systems are just some of these challenges.
SCUDO faces them with automated flexible solutions for

full integration of ingredients handling and dough-mixing
process. Hygienic design and the monitoring of unique
predictive parameters are defining features of SCUDO.
“The industrial bakery and pastry market is made
up of very different realities. - says Stefano Salvadori
President of SCUDO - This is the reason why we want
to offer customized solutions starting from the specific
needs of our customers. This approach allows us to
design unique dough-mixing solutions, by making use
of the best innovative and cutting-edge technologies.
We manage the whole project: from manufacturing and
assembling, to the integration of automated solutions
and installation, and up to after-sales services”.

SCUDO puts together the 100 years of experience of
the founding companies with a strong focus on the
automation of the production process and a decisive
orientation towards innovation. SCUDO is committed to
becoming a point of reference in the international market
of industrial solutions for the mixing of products such as
bread, pizza, tortilla, pastry, biscuits, waffles and cakes.
“Automation is essential in our mixing solutions — says
Dirk Dhont Director of SCUDO — Global competition has
led many companies to diversify their offer, therefore
increasing the complexity of the production systems
both in terms of number of ingredients to handle and
products to make. SCUDO solutions aim to manage
the complexity of the production process, improving
customers’ flexibility and making them more reactive to
market stress”.

SCUDO entrusts the continuous research of the most
forward solutions to its R&D department. A qualified
team of technicians and specialized engineers designs
smart solutions capable of reducing production process
management costs.

FOOD INDUSTRY

“SCUDO mixing solutions integrate and automate all
dough production process phases. This allows constant
monitoring of performance parameters to optimize
production flow in real time. - comments Andrea Gnocchi,
R&D Manager of SCUDO - Through the planning of the
predictive maintenance activity we reduce machine
downtime, increase production efficiency, and achieve
better safety standards”.

SCUDO offers 24h/7d active support during the entire
life cycle of the installed solution. The customer can
count on SCUDO for any kind of support: mechanics,
electronics and automation.

SCUDO counts on the competence and experience of the
Sigma and Spiromatic staff and has started hiring new staff.
The new company has its legal and manufacturing
headquarters in Italy and R&D center in Belgium.

Years of tested collaboration between Sigma and
Spiromatic are the basis of SCUDO. Nevertheless, both
companies will be carrying on their own traditional activity.




