N3TOTABJIMBAETCAH HA 3AKAS

We apply our technologies to every single product analysing, moulding and studying every opportunity.
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Mbl MPUMEHSIEM HALLIW TEXHONOTN K KaXKA0MY NMPOAYKTY, aHann3unpys, Gopmys 1 n3y4ast Kaxayro
BO3MOXHOCTb.

JTIABOPATOPUA

Cutting-edge technologies based on the analysis of production needs.
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MepesoBble TEXHONOMMW, OCHOBAHHbIE Ha aHann3e NoTpe6HOCTel NPON3BOACTBA.

[APAHTIA

Guaranteed materials | High level production | 12 +12 warranty .

MMWEBOE OBOPYJOBAHWE

MOAPASAENEHWE 10
MAKAPOHHbIM 3AENVNAM

KJITMEHTAM V3TOTOBJIEHO C MPVMEHEHWEM
NTANTBAHCKMX TEXHOOT VA

FapaHTUpOBaHHble MaTepuansl | Bbicokuii ypoBeHb npounssogcTea | 12 +12 rapaHTus.

Immediate actions for stopping failure | Remote control for intervention | Reserved area on Sarp.it
Dedicated phone number.

MOCTOAHHOE COBepLLEHCTBOBaHME /19 UCKIYEHMSA NONOMOK | YAaneHHbI cepBuc | BelgeneHHbIn Homep
TenedoHa AN OCyLLeCTB/IEHNSA CepBrCa NepcoHanom Gprpmbl Sarp.it.
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FOOD TECHNOLOGIES

365DAYS OF RELIABILITY
365 JIHEW HAIEXHOCTU

—— WNCTOPUA —— KOMMAHWUA —— HOY XAY —— HOY XAY ——MNEPCOHAN

Know-how due to more 4.000 headquarter in Italy, 200.000 kg/h pasta 150.000 mt spirals realized 4.000 tables designed

30years of activity 4 sites worldwide produced every hour every year

O"b’fg . 4.000 Mza 200.000 ka/4 150.000 mempos 4.000 npoekmos F R E S H PASTA

npuobpeme 30 npouseodcmee 6

eyl Ko B v Al R - e MAKAPOHHbIE N3/E/NNS

onsima mMupa 060pydo8aHuUU
PRECOOKED
NMPEABAPUTE/TIBHO NOTOBBbIE

30 years 4.000 mq2 200.000 kg/h 150.000 mt 4.000 tables 'ﬂ'
4 sites pasta spirals

DRY PASTA
MAKAPOHHbIE U3AENTNA

GNOCCHI
HbOKKW

_SARF

FOOD TECHNOLOGIES

HEADQUARTER

Via Montebelluna di S.Andrea, 43

31033 Castelfranco Veneto - TV - ITALIA WWW.SARPIT
Phone: +39 0423 482633 | Fax: +39 0423 482468

sarp@sarp.it
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MULLEBOE OBOPY/A0BAHME
NOAPA3AENEHWUE MO
MAKAPOHHbIM V3AENNAM

N3rOTOB/TEHO C NMPUMEHEHMEM
NTANBAHCKMX TEXHOOT
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Sarp is specialized in the production of pasta machinery and complete lines for pasta production, completely design to realize your
goals, because your products and recipes are unique, just like our customizations.

We have chosen to deal with pasta with passion and
now we want to stand out producing tailor-made
machinery that meet the needs of everyone:

both producers and the ones who look for support of
their own production processes.

Fresh filled or non-filled pasta, dry, special, pre-cooked, pasteurized, frozen pasta, gluten-free or not, using or not special flours:
there are no limits to the customization of your industrial plant of pasta production.

The production lines can start with the extrusion and end with the packing, also including the thermal treatment of the product.

Sarp cneumanvanpyeTcs Ha NMPOM3BOACTBE Kak OTAENbHOro 060PYA0BaHNSA AN MPOWN3BOACTBA MakapOHHbIX U3AENWIA Tak 1
KOMMAEKTHbBIX NMHWIA ANS MPOV3BOACTBA MakapOHHbIX M3AeNniA, NOAHOCTLI0 pa3paboTaHHbIX NoJ Balln ycnoBus, MOToMy YTo Baliu
NPOAYKTbI 1 PELLeNTbI YHUKaAbHbI, KaK ¥ HalW TeXHNYECKe peLLeHns 1 TeXHOAOM Y. MakapoHHble 134enns ¢ HaUuMHKOM 1N 6e3
HaNoNHWTENS, Cyxue, CrielmansHble, MonyhabpurkaTsl, MacTepn3oBaHHbIE, 3aMOPOXEHHbIE MakapOHHbIE 134enu1s, 6e3 raTeHa 1an
C FNFOTEHOM, C UCMONb30BaHWEM UK 6e3 creuvanbHOM MyKiu:

Ml C NpUCTPacT1eM pPeLUnan UMeTb Ao C
MaKapOHHbIMM N3AeVAMUN U TENePb Mbl XOTUM
BbIAENUTE Cebs, MPOM3BOAA 06OPYAOBaHME Ha 3aKa3,
KOTOpOe OTBeYaeT MOTPEOHOCTAM KAaXA0ro 3akasuuka:
KTO MPOU3BOAMT 1 AN1S TEX, KTO HYXAaeTCs B

06HOBNEHWV MPON3BOACTBA.
% FRESH PASTA
® CBEXVE MAKAPOHHBIE N3AESTNA

CyLLEeCTBYOT OrPaHNYeHNs Npy NCNOMb30BaHUA MPOCTPAHCTBAa Ballero npoMblLLIEHHOrO NPeAnpUaTUa Mo NPOU3BOACTBY
MaKapOHHbIX U34eNiA.
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MpOV3BOACTBEHHbBIE TVHUM HAUVIHAROTCA C SKCTPY3MI U 3aKaHUYMBAROTCA YNaKoBKOW, BKIHOUasA TEpMUYecKyto 06paboTky MpoayKTa.

LINE FOR FRESH AND STUFFED PASTA WITH POST
PASTEURIZING AND COOLING 1500 KG/H

SHELF-LIFE: 120 days +5°C CAPACITY: 200 > 2000 kg/h  Cpok roaHocTn 120 aHen +5°C, nponsBoamTensHocTs 200>2000kr/4Y

NNHWA NS CBEXMX MAKAPOHHbIX M3AENNI A
TAKXE M C HAYMHKOW, C MOCNEAYHOLLIEN
MNACTEPV3ALIVEN W OXNAXAEHWEM 1500 KT / YAC
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LINE FOR PRE-COOKED LONG CUT PASTA NEST AND
READY MEALS (FROZEN) 600 KG/H

PRECOOKED
NONYDPABPUNKATHI

SHELF-LIFE: 120 days +5°C CAPACITY: 200 > 2000 kg/h  Cpok rogHocti 120 gHelt +5°C, npov3BoanTensHoCTs 200>2000kr/y

JNHNA 4149 TIPEABAPUTEJIBHO MOTOBBIX
MAKAPOHHbIX M3AENWIA, ANHHOW HAPE3KM V1
FOTOBbIE BJTIOAA (SAMOPOXEHHbLIE) 600 KI'/ Y
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% DRY PASTA
CYXUE MAKAPOHHBbIE N3AEVA

LINE FOR DRY SHORT-CUT PASTA/
LONG NEST AND LASAGNA 500 KG/H

SHELF-LIFE: 2 years CAPACITY: 200 >600 kg/h h Cpok rogHocTn 2 roga +5°C, npovssoautensHocTb 200>600 Kr/uy

THNS ANG KOPOTKIX CYXVIX MAKAPOHHbIX
U3AENNA 7 ANVHHBIX MAKAPOHHBIX M3AENNIA 1
JIA3AHBW 500 KI'/Y

GNOCCHI
HbOKKW
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LINE FOR FRESH GNOCCHI 700 KG/H

JTNHNA 47159 CBEXKMX HBOKKOB 700 KI'/4





