N3TOTABJIMIBAETCAH HA 3AKAS

We apply our technologies to every single product analysing, moulding and studying every opportunity.

Mbl MTPUMEHSIEM HALLI TEXHONOTN K KaXKA0MY NPOAYKTY, aHanv3npys, MoAenvpys 1 U3y4vas Kaxzayro
BO3MOXHOCTb.

JTABOPATOPUA

Cutting-edge technologies based on the analysis of production needs.

nepeAOBble TeXHON0rMn, OCHOBaHHbIE Ha aHanse HOTpeGHOCTeI‘/‘I nponsBoACTBa.

TAPAHTIA

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

MNLEBOE
OBOPYAOBAHWNE

CIMPAJIbHbBIE
KOHBEWEPDI

SFIRP

FOOD TECHNOLOGIES

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

KITMEHTAM

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

MOCTOAHHOE COBepLLEHCTBOBaHME /19 UCKOYEHMS NONOMOK | YAaneHHbI cepBuc | BelgeneHHbIn Homep
TenedoHa AN OCYLLeCTB/IEHNSA CepBrCa NepcoHanom Gprpmbl Sarp.it.

365DAYS OF RELIABILITY
365 IHEW HAZIEXHOCTU

- T -
NCTOoPUA KOMMNAHUA HOY XAY HOY XAY NMEPCOHAN .
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 \ +100°C T S
| '~C  PASTEURIZING
Oneim 4.000 m? 200.000 ka/y 150.000 mempog 4.000 npoekmos - . -
npuobpemerHeili 3a npou3800cmeeHHbIX Npou38ooUMbIX MAKAPOH peanu3o8aHH.IX paspabameieaemcs ¥ 4 W PASTO R I ZZAZI O N E

6os1ee yem 30 1em naowadel & 4 moykax KaxcobIli Yac Ha Hawem CNUpanbHbIX KoHeeliepos Kaxcoell 200
oneima mupa 060pydosaHuU

“C PROOFING

??? LIEVITAZIONE
30 years 4.000 mq2 200.000 kg/h 150.000 mt 4.000 tables
4 sites pasta spirals

*C  COOLING
* RAFFREDDAMENTO

FREEZING
SURGELAZIONE

_SARF

FOOD TECHNOLOGIES

HEADQUARTER

Via Montebelluna di S.Andrea, 43

31033 Castelfranco Veneto - TV - ITALIA = =1 WWW.SARPIT
Phone: +39 0423 482633 | Fax: +39 0423 482468 E Y

sarp@sarp.it



66 \\/e have chosen to deal with food with passion and now we

MULLEBOE SHAPE FEATURES

want to stand out producing tailor-made machinery that meet
the needs of everyone: both producers and the ones who look

OBOPY/JOBAHUE
CIMTMPAJIbHbIE
KOHBEWEPbI

for support of their own production processes.

Mei pewiunu no3abomumscsi 0 ede U Ce200HS Mbl XOmMUM

nokasams cebs, npou3sods 0b6opydosaHue CO21ACHO Yca08ul

U pasmepos 045 yooenemesopeHus nompebHocmel 8cex
mex 3a0Kka34UKO8, KMo Npou3sooum e 0415 mex, Kmo
Hysc0aemcsi 8 06HO8/1eHUU Npou38o0cmaa. 99

@ Fresh, dry, filled pasta << Fish, crustaceans, molluscs
[ ] Makapontele usdenus, cyxue, o Pbi6a, paKoo6pasHsle, MOAKOCKU
papwuposaHHsle

Bakery Milk, dairy, icecreams
MosioyHsle npodykmel,

MOpOoi#eHoe

Xne6obynouHele usdenus

Ppykmesl, 080WU PPYKMOBbIE COKU He nuujessie npodykmel

Fruit, vegetables, fruit juice Non-food products
]

% Meat, meat products ll_ Handling and conveying
©

Q

Msco, MAcHble npodykmel TpaHcnopTHbIe pelueHus

We develop lines with spiral conveyor belts and plants for thermal

treatment of foods, packed or unpacked, from conveying to

handling, which satisfy all the phases of production. Our machines

are used for freezing, cooling, pasteurizing and proofing, and are

suitable for thermal treatment of fruits and vegetables, dairy
products and derivatives, ice creams, bakery products, meat,

desserts, beverage.

Mol npoekmupyem cnupansHele KoHeelleps! U 060pydosaHue 0415

mepmoobpabomKu pachaco8aHHLIX U He PACHACOBAHHbIX
nuwyessix NpoOyKmMos, 04 UX NepemeuieHus C 4essto
yodoenemeopeHusi nompebHocmel Ha KaX0oM U3 3mano8
npou3sodcmsa. Hawu MawuHel UCNOAL3YIOMCA 018 3aMOPO3KU,
ox/1axc0eHUs, NACMepU3ayuUU U 30K8ACKU € No0x00sm 015
menso8ol 06pabomku ¢pykmos u o8owetl, MON0YHbIX
npodykmos, MOpOXeHO20, Xx1e606y/104YHbIX U3denud, 0ecepmos,
Hanumkos.

NMEPEAOBBIE TEXHOJ1IOTUN

+ Plant design (temperature, air flows, steam, management)

Obecneyusaemcs (ynpaesneHue memnepamypod, ynpasneHue
NoMOoKoM 8030yxa ,ynpassieHue Napom...)

+ Washing and sanitation systems
Cucmemsl MOUKU U CaHUPUKayUU
+ Airtight insulated room, fully welded
Kamepel NOAHOCMbBIO MOKIMCS, 2epMEMUYHbI U C8APEHbI.
+ Accumulations for product storage
Cucmema HakonaeHus 015 npodykma
+ Handling and conveying

TpaHcnopmHele pewueHus

MEXAHUYECKWE CBOACTBA

Each Sarp machinery is 100%tailor-made. The conveyor belt is flexible in all directions and easily adaptable to various forms, thus
reducing footprint area and with a vertical development which minimizes the cost per square meter.The machinery can be round-shaped,
oval, 8-shaped, etc., or inserted one in the other, with multiple in and outfeed, sharply decreasing footprint areas.

CnupaneHsle KoHsellepbl NPOeKMUPYOMCS UCKAUYUMENLHO CO2AACHO PA3Mepo8 U CO2AacHO mpebosaHull [lokynamens. Beicoma
302Py3KU U 86ICOMA 8bI2PY3KU, PO3IUYHBIE HANPABAEHUS 8UXCEHUS NPOGYKMA 88EPX UAU 8HU3, CKOPOCMb O8UMEHUS /IeHM b
mpaHcnopmepa, Mo2ym 6bime U3MeHeHs! Ha $a3e NPoeKMuUpPO8AHUS.

TIpuUHUMAEMCS 80 8HUMAHUE peLleHue UCNoNb308aHUS NPOCMPAHCMEA NO 8bICOME, MUHUMU3UPYS memM CaMbiM CmMouMOocms
k8adpamHozo Mempa. Cnocob 0b6pabomku KoHgellepog cnupansHo20 muna Moxem bsims UHMe2pUpPO8aH 8 AUHUK NPOYECCa
20paHMUPYs ONMUMU3ALUIO KaXO020 PeLleHUs!.

OPEN OR CLOSED DRUM SPIRAL
CIUPASIbHbIVI KOHBEVIEP 3AKPBITOIO M/IM OTKPLITOrO THIA

It is composed of a conveyor belt made of stainless steel or food grade plastic, with a drum towing system. It can be round-shaped with
just a little space between the layers. Usually used for heavy products. The air flows can be optimized by choosing open or closed drum.

CnupaneHsll KoH8elep cocmoum u3 1eHMesl U3 Hepxcaserowell Cmasau Uau u3 nAacmukogo2o Mamepuand, ¢ Npusodom 6apabaHHo20
muna. MawuHa modxcem 6eime 86IN0HEHA 8 8UDE 08A/LHOU GOPMbI € YHEMOM UCNO6308aHUSA BUMEL{E20CA CBO60OH020 NPOCMPAHCMEA
Mexcoy naockocmamu.llpu ucnoL308aHUU MA020 NPOCMPAHCMBA Mbl MOXEM 06pabameisams 60/16UI0€ KOAUYECMB0 NPOdykma ¢
y4emom Haepysku Ha KeadpamHelt Memp. [Tomoku 8030yxa mo2ym 6bime ONMUMU3UPOBAHLI NymeM 86160pa onyuu 6apabaHa
30KDLIMO2O UAU OMKPLIMO20 MUNA 8 3a8UCUMOCMU OM 8aUIUX nompebHocmed.

STAINLESS STEEL SPIRAL BELT CONVEYOR
CIIMPAIbHBIVE KOHBEMEP C JIEHTOW M3 HEPXABEFOLLIEHV CTA/IV

It is composed of a conveyor belt made of stainless steel, that develops in height, leaving internal free space for additional devices. The
height and the directions of the inlet and outlet could vary following customer’s needs. Spiral can be positioned inside an insulated
room. Cleaning and maintenance are the basic requirements for all the plants.

CnupaneHsili KOHBellep cocmoum U3 AeHMesl U3 Hepxcagerowjeli cmanu, ¢ mpaduyuoHHoU cucmemol npugoda, Komopas No38oadem
uCnNo0/163080Me NPOCMPAHCMBO NO 8bICOME, 08A/LHOU GOPMSI, POPMbl BUDE BOCLMEPKU C PA3IUYHBIMU PeLLeHUAMU NO 8X00y U 86IX00Y

npodykma. CnupansHell KoH8elep Moxcem 6blMb PAcnoNoxieH 8HymMpU MePMOU30AUPOBAHHO20 NOMeUJeHUS, Mem CambiM
06s1e24aemcs U 06C1yHUBAHUE.

PLASTIC SPIRAL BELT CONVEYOR WITH DRIVE SHAFT SYSTEM
CIMPASTbHBIV KOHBEVEP FTOPUM3OHTAIEHOIO TUMA C MAACTMKOBOV MOAY.1bHOW JIEHTOM

It is composed of a conveyor belt made of food grade plastic, with a particular drive system with just a little space between layers.
Therefore, a great amount of product can be treated with this system. The radius of curvature can be minimal, thus the resulting
diameter is low. The maintenance is reduced.

CnupaneHsIl KoHeeliep cocmoum U3 KoOH8ellepHOU AeHMb! U3 NUUEB020 NAACMUKG, CO CneyuansHsIM NpusodoM Ymo no3goadem

ucno/1e308aims NPoOCMpPaHCmMso No eelcome u obecneyugaem 60/bUIee KOAUYECME0 8UMKOS. KO3¢¢UL{U€HI’7’I ,DCIOU)/CG nosopoma u
0uamempb/ moeym 6b/Mb MUHUMANLHEIM. Obecneyusaemcs npocmoma e O6C/I)/)KU8CJHUU‘



