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The only limit is our customer’s

IMAGINATION

Every customer has unique needs and we are able to direct them with real solution.

That’s why, every customer receives a very particular and customized system:
designed around his needs and 100% customized.
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ctopus Tecnopool, BO3HVKLLAsA OT
MBenVIKoM noev, BOLOXHOBEHHOM
NpVHUMNaMy pa3BuTisl, pocTa 1
aBonoumn, Hadanack B 1980 rogy ¢
3anaTeHTOBaHHOWN CUCTEMbI «AHAKOHOA»
ocHosatens Jlaro Jleononsao.
B HacTosiLee Bpemsi Tecnopool passuBaeTcs
no Bcemy Mvpy bnarogapsi TpPaHCNOpPTHOW
cucTeme, Ha3BaHHOW 1 3anaTeHTOBaHHOM
«T-Worth», nogxopgsiuein onsa noboro
TVNa npoLecca 1 Temrneparypbl: OT
3aMopaXKMBaHUs [O OXJlaXaeHus,
OT nacTepu3auny 0o pacCTouKu, oT
TPaHCNOPTMPOBKN A0 pPa3fiyHbIX BULOB
NMPUroTOBNEHUSI U 06>XKaPKN - TEPMUH
«rMBKOCTb» AET pyka 06 pyKy co BCEMM
peweHusimm Tecnopool.
KoHBeliep ¢ paBHOMEPHbIM ABUKEHNEM,
CKOPOCTb afanTUpyeTcs K NtobbIM
NOTPEBHOCTAM, C HASKMMUM 3aTpaTtamn
BpeMeHeM Ha ouncTKy. Cnivpanb sSBnsieTcs
OZHOW N3 OTNINYNTENBHbIX YEPT KOMMaHWUK,
KOTOpasi, TEM He MeHee, Bcerga oTKpbITa
0151 HOBbIX W pasfiMyHbIX peLleHuid, YTobbl
NpenJsIoXKNUTb NyYLnA OTBET Ha NMOTPEBGHOCTU
KJTMEHTOB B NMPOU3BOACTBE NPOOYKTOB
NUTaHVs.
Bo rnaBe komMnaHun B HaACTosLLiee BPeEMSI
ctout Mukena J1aro, reHepanbHbIn
OMpeKTop, NpeanpuHMMaTenbcKas ctparterus
npueena ee B NPOLLIOM rofly K CO34aHuo

rpynnbl nog HazsaHnem TECNOPOOL

TP FOOD GROUP, B koTopou Tecnopool
SABNSEeTCA BedyLLen KOMNaHnen.
TECNOPOOL TP FOOD GROUP npegnaraet
nosnHyto nepepaboTKy As NULLEBOIA
npombiwneHHocTn: TECNOFRYER (Mcnarus),
GOSTOL GROUP D.O.0. (CnoseHus),
LOGIUDICE FORNI, MIMAC ITALIA Srl,
MECATECK (tanus). www.tpfoodgroup.
com.

CnvpanbHasi cuctema siBnsieTcst
KpaeyrofibHbIM KaMHEM VHTerpaumm
Tecnopool: rmbkasi u mogynbHasi, oHa
NOAXOOUT OIS TPaHCNOPTVPOBKM,
NPUrOTOBMIEHNS MULLM U OXNTaXOEHUS, BNIOTb
[0 hasbl 3aMopaxunBaHusa npogykTta. OHa
afanTupyeTcs Ko BceM aTanam ob6paboTku,
YTO MO3BOJIAET KOMMaHWK NpepJiaraTtb CBOMM
KNMeHTaM NOJIHYO NOAAEPXKKY.
3amopaxuBaHue

MpunobpeTeHHbIN Tecnopool Hoy-

xay obecneuymBaeT abCoOMOTHO

aBaHrapfgHblii MeTon, B 06paboTke
yMaKoBaHHbIX USIN CbiMyYrX NPOOYKTOB
NUTaHKs!, NEPeMeLLLaeMbIX Ha JIeHTe

NN 3aMOPOXKEHHbIX B KabuHe ¢
N30IMPOBaHHBLIMU CTEHKaMU SHeeK
pPas3nNYHON TOMLLMHBI.

OxnaxpeHue

Cuctema, NpegHa3HavyeHHas ois aAByx

TUMNOB OXJIAXAEHNS: OKpY>KatoLLei

cpenont Y NPUHYANTENIbHOrO BO3AYLLIHOrO

B syerke. bnarogaps MMeHHO Takom
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rmbkocTM aTa cucTema nogxoauT Ans
N060N NPON3BOACTBEHHOW JIMHUN 1 NtO6Oro
TVNa ynakoBaHHbIX 1 CbIMy4nX NPOAYKTOB
nUTaHNs.

Paccroiika

Takol TOHKMIN NPOLECC 3ac/y>XMBaeT camoro
60/1bLIOr0 BHUMaHWS. VIMEHHO No3ToMy
Tecnopool Bcerpa paspabaTeiBana ngeanbHo
OTKannMbpoBaHHbIE CUCTEMbI, KOTOPbIE HE
N3MEHSIOT CBONCTB MULLLEBLIX MPOAYKTOB U
NMO3TOMY YBaXkatoT Kak KOHEUHbIN NPOAYKT,
TaK 1 noTpebuTens.

Macrepusauus

Lns Toro, 4Tobbl 06paboTaHHas NPOAYKLUNS
0OCTUMNa HY>KHOIN TeMnepaTypbl 3a
Tpebyemoe Bpemsi, HeOOX0AMMO TLATENbHO
npoaymaTb Kaxayto AeTanb: No3ToMy

He cnyyanHo Tecnopool npoekTupyeT
CIOXHbIE YCTaHOBKM, KOTOPbIE NCMOSb3YOT
MN30MPOBaHHbIE AYeEKK Ot 06paboTKm
NYILLEBbIX NMPOAYKTOB B COOTBETCTBUN

C napameTpamMu, KOTopble MOCTOSIHHO
KOHTpOSMpYtOTCS.

TepmomacnsiHasi cnupanbHasi neyb

BepHas cBoein dmnocodumn ynpoLleHns
NPON3BOACTBEHHbIX JIMHUIA NO
MEXaHNYECKUM N 3KOHOMUYECKM
npuymHam Tecnopool gononHuna ceon
aCCOPTVMMEHT YCTaHOBOK CrMpasibHOM
CUCTEMO MPUroTOBIEHVS ML, KOTOPast
6narogapsi cBoel KoHgUrypaumm no3sonseT
C3KOHOMUTb MECTO U MOJTy4YnTb MPOCTON
Npomn3BOACTBEHHbIN NpoLecc. CnupanbHas
neyb Tecnopool 3KOHOMUT MECTO 1
3HEpruto, a Tak>Xe yrnpoLLaeT ABUXKEHNE
NpPON3BOACTBEHHON JTMHUN.

TepmomacnsiHasi hpuTiOpHUALIA

Tecnopool paclumpsieT acCopTUMEHT CBOeN
npoAyKUMK eLLe OAHON TEXHONOMMYECKON
MaLunHown, ppuTiopHULIen Tecnopool,
NO3BOISIOLLIEN OOMOSHUTL HOBbIE
NPON3BOACTBEHHbIE JIMHN 1 YOOBNETBOPUTL
NnoTpebHOCTN KIIMEHTOB B 06/1acTu Msca,
pblbbl, xneba, [ecepToB, 3aKycokK, apaxuca u
[Oaxke KOPMOB [AJ151 AOMALLHMX XXNBOTHbIX.

B 3akstoyeHne, CUIbHBIMU CTOPOHAMM
TECNOPOOL siBnsitoTcst: paspaboTaHHble

1 N3rOTOBJIEHHbIE MO NHAVBUAYAIbHOMY
3aKasy CMCTEeMbI, UCMblTaTesbHast
nabopartopuist [OCTYNHas AN19 KIIMEHTOB,
3HeproaheKkTNBHOCTL C SKOHOMMEN A0
20%, KpyrnocyTo4HOE NocenpoaaxHoe
obcnyxrBaHue, 6bICTpoe 1 rnobansHoe
TEXHNYECKOoe 0BCyXXNBaHVe, BHyTPeHHee
nnaHUpoBaHve, NPOEKTUPOBaHNE 1
Npon3BOACTBO, NMYHKTYaNlbHOCTb C
coKpaLleHeM BpeMeHn [ocTaBkm go -50%
Mo CPaBHEHMIO CO CPedHUM rNoKasaTesnem.
www.tecnopool.it e https://it.linkedin.com/
company/tecnopool-s-p-a-

design, manufacture and installation of machinery

for the treatment and processing of food products.
A story that began in 1980 with the patenting of Anaconda,
the first conveyor belt conceived by the company’s founder,
Leopoldo Lago. Nowadays, the company has a worldwide
growth with the T-Worth conveyor, suitable for food
transport and processing at any temperature: From deep-
freezing to cooling, from pasteurizing to proofing, from
product handling all the way to baking and frying, the term
flexibility goes hand in hand with all Tecnopool solutions.
The conveyor belt features uniform sliding, transport
speed, easy and low maintenance. The spiral is one of
the distinctive features of the company, which is, however,
always open to new and different solutions to offer the best
response to customers’ food production needs.
At the top of the company there is Michela Lago, CEQ, whose
strategy growth resulted last year in the creation of a new
group with other 6 companies where TECNOPOOL is the
leader. TECNOPOOL TP FOOD GROUP offer a total processing
for the food industry: TECNOFRYER (Spain), GOSTOL GROUP
D.0.0. (Slovenia), LOGIUDICE FORNI, MIMAC ITALIA S,
MECATECK (Italy). www.tpfoodgroup.com
The spiral system is the cornerstone of Tecnopool's
integration: flexible and modular, it is suitable for transport,

The story of Tecnopool is one born out from a big idea:

cooking and cooling, up to the freezing phase of food
products. It adapts to all the processing stages, thus
allowing the Group to offer total support to its customers.
Freezing

The know-how Tecnopool has acquired allows it to
guarantee a method that is absolutely avantgarde for the
treatment of packaged or bulk food products, which are
conveyed on belt and deep-frozen in cabinets that have
insulated walls with variable thickness.

Cooling

A system designed for two types of cooling: Ambient and
with forced air in room. It is precisely this flexibility that
makes it suitable for any manufacturing line and any kind
of packaged or bulk food product.

Proofing

Such a delicate process deserves all attention. This is
why Tecnopool has always developed plants that are
perfectly calibrated that do not alter the properties of the
food products and which therefore respect both the end
product and the consumer.

Pasteurizing

To make the treated products reach the right temperature
within the required time, it is essential to carefully cover
every detail: it is no coincidence Tecnopool designs
complex plants that use insulated rooms to treat the
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food products in accordance with parameters that are
constantly monitored.

Thermal oil spiral oven

Tecnopool, faithful to its philosophy of simplifying
production lines for mechanical and economic reasons,
has completed its range of plants with a spiral cooking
system which, thanks to its configuration, allows for space
saving and a smooth production process. Tecnopool spiral
oven makes it possible to save space, simplify the flow of
the production line and save energy.

Thermal oil fryer

Tecnopool increases its product range with another
processing machine that allows it to complete new
production lines that meet customer requirements in the
areas of meat, fish, bread and sweets, snacks, peanuts
and even pet food: Tecnopool fryer.

We resume that the strengths of TECNOPOOL are:
Custom designed and built systems; Test room available
to the customers; Energy efficiency with savings up to
20%; 24/7 post-sales assistance; Fast and worldwide
maintenance operations; Internal planning, design and
production; Punctuality with delivery time reduced up to
-50% compared to the average.

www.tecnopool.it and https:/it.linkedin.com/company/
tecnopool-s-p-a-






