MOSCOW

e UICTOPYA KOMMNAHUU TECNOPOOL
HAYANACb C AMBMLIMO3HOW

naeu NpoeKTupoBaHUA, MPOU3BOACTBA U YCTAaHOBKMU
o6opyaoBaHuA ANA NULLEBOM NPOMbILLIEHHOCTH

1980 roay 6bina

3anaTeHToBaHa

nepBan KOHBeVepHas

cuctema “AHakoHaa”,
CMPOEKTMPOBaHHaA
OCHOBaTeIeM KOMMaHWUU r-HOM
Jleononbpo Jlaro. YaayHbIv
NPOEKT, YHUBEPCASTbHOCTb
KOTOPOro No3BOSAET
NPVMEHATb €r0 BO BCEX TEX
NPOV3BOACTBEHHbIX NpoLeccax,
roe TpebyeTca TennosaA
06paboTka NPOAYKTOB NMUTaHMA.
KoHBerepHana cuctema
“AHakoHaa” nonoxwuna
Ha4yano NCTOPUM NOCTOAHHOIO
ycrexa KoMnaHum,
Yemy CBUAETENLCTBYIOT
LOCTVIXXEHWNA NOCNEOHNX
35-TV neT AeATENbHOCTU:
MOCTOAHHBIV POCT MPOAAX,
BbIXO4, 1 NPUCYTCTBME Ha
BHELLHWX PbIHKaX 1 3BOSIHOLMA
NpOoyKUMW. VicTopmA KOMNaHnm
Tecnopool 6bina HanvcaHa
B Nagye, HO 04eHb BbICTPO
nepecekna rpaHuupl Vitanum
N Tenepb ee MOXHO YCrbllaTb
BO BCeEM Mupe. OT LLOKOBOW
3aMOpPO3KM 40 MPOoLIECCOB
OX/TXOEHUA, OT nacTepmsaumm
[0 PacCTOMKMN 1 KOHBENEPHbIX
cUcTeM, OT BbINEKaHWA A0
YKapKK, TEPMUH “TMOKOCTL”
Hanbonee ApYe OTpaKkaeT
BCE TEXHWNYECKME PELLEHMA
Tecnopool. B nctoke no6owm
paspaboTky NexuT 3aboTa o
KOHEYHOM noTpebuTesne, NoToMy
YTO MMBKOCTb XapakTepuayeT
HEe TOMbKO YeI0BEeYECKUIA
hakTop, HO 1 NPaBUIbHLIN
nogxop K pabote. MimeHHO
MO3TOMY AN3aNHEPCKUIA
oTaen komnaHum Tecnopool
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CTPEMUTCA YCTAHOBUTb
3KCKJTHO3MBHbIE OTHOLLEHWA

C K/TMEHTOM, OCHOBaHHbIE Ha
YECTHOCTM, MPO3PaYHOCTU U
komneTeHTHocTU. C camoro
Hayana NPoeKTMPOBaHNA U

[0 YCTaHOBKM 060pyO0BaHNA,
B3aMMOOTHOLLEHMA C KITMEHTOM
OCHOBaHbl Ha TECHOM
COTPYAHNYECTBE 1 NOCTOAHHOM
obmeHe naeAammn. VIMEHHO Takom
noaxof4 No3BosIAET KOMMaHUn
Tecnopool paspabatbiBaTtb
obopynosaHue “nopg, knmeHTa”

1 oNA Nto6bIX NPOCTPAHCTB;
obopynoBaHue, rapaHTUpytoLLee
MaKCUMasibHYHO OTAavy B

nnaHe NPOV3BOAUTENBHOCTH

N MYHMMaSTbHbIE 3aTpaThbl Ha
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TECNOPOOL...

FOOD PROCESSING EQUIPMENT

copepxaHue. YHMBepcanbHOCTb
ycTaHoBOK Tecnopool
NoATBepXAaeTcA caMuMm
(hakToM UX NCNONBL30BaHNA B
MULLIEBO MPOMBbILLIIEHHOCTW.
MoaTomy He cnyyanHo

3a KaxabIM NPoayKTOM
MUTaHNA MOXKHO HANTW Hally
TEXHOMOTUIIO.

LLlokoBaA 3amopo3ka

Hoy-xay komnaHumn Tecnopool
ABNAETCA NepefoBbIM METOAOM
06paboTKK ynakoBaHHOM 60
LUTYYHOW MULLEBOM NPOAYKLMM,
KOTOpaA no KoHBerepy
nocTaBnAeTCA /1A 3aMOPO3KM
B Kamepy C 1U30MMpOBaHHbIMM
CTeHKaMV Pas3INYHON TOSLUMHBI.
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story that began in
1980 with the patent-
ing of Anaconda: the

first conveyor belt
conceived by the company’s
founder, Leopoldo Lago. A
winning and above all ver-
satile product, suitable for
all manufacturing processes
where food products need to
be thermally treated.
It was the beginning of a
success story that has never
stopped, as the results
achieved in the last 35 years
have been testifying: growth
of sales, an increasingly
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widespread presence on for-
eign markets, and an ongoing
evolution of the products. The
story of Tecnopool began in
Padua, but today that story
has crossed domestic bound-
aries to be told all over the
world. From deep-freezing to
cooling, from pasteurizing to
proofing, from product han-
dling all the way to baking
and frying, the term flexibility
goes hand in hand with all
Tecnopool solutions.

Before developing a plant,
Tecnopool thinks of those
who will use it, because flex-
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OxnaxpeHue

CucTema npegnonaraet aga
TUNa OXIXKAEHNA: B LIEXY U

B Kamepax NpuHyanTeIbHoro
oxnaxxaeHua. Takaa rmbkocTb
MO3BONAET NPUMEHATD
TEXHOSOMMIO OX/TaXXAEHVA B
no6oM NPON3BOACTBEHHOM
npouecce 1 gna noboro Bnaa
ynaKoBaHHOWN NGO LUTYHYHON
MULLEBON NPOOYKLUMN.

Pacctonka

[NpoLecc pacCTONKM CNOXEH
1 TpebyeT 0co60ro BHUMaHUA.
WmeHHo noatomy Tecnopool
BbinyckaeT obopynoBaHve
BbICOYaMLLEro Ka4ecTsa,

He U3MEeHAIoLLIee CBOMCTBA
MPOOYKLMM 1 OTBEYatoLLee
BCEM TpeboBaHNAM KOHEYHOrO
noTpebutensa n camoro
npopyKTa.

MacTtepusauma

[1na Toro, 4TobbI
obpabaTbiBaembIi NPOAYKT
LOCTU HYXXHOW TemnepaTypbl B

THE STORY OF TECNOPOOL IS
ONE BORN OUT FROM A BIG IDEA

Design, manufacture and installation of machinery
for the treatment and processing of food products

ibility for it is not only a men-
tal factor, it's above all a work
approach.

This is precisely the purpose
of its design office: it helps to
establish an exclusive rela-
tionship with the customers,
based on straightforward-
ness, clarity and competence.
A relationship built on the
meeting and exchanging of
ideas that starts early in the
planning phase and ends
with the construction of the
system. This is how Tec-
nopool develops plants that
are truly customized for each




YCTaHOBJIEHHbIE CPOKU, O4EHb
Ba)KHO y4eCTb BCE AeTanm
npoLecca nacTepu3aumm.

He cnyyainHo Tecnopool
NPOEKTUPYET CIIOXHOE
obopynoBaHue, CoCcToALLEe
13 pa3penbHbIX Kamep ¢
NOCTOAHHBIM KOHTPOJIEM
napameTpoB nacTepu3aumnm.

CnupanbHan neyb Ha
AnatepmuyecKkom macne
dunocodua komnaHmum Tec-
nopool, 3aksovaroLanca

B MEXaHWN4YECKOM U
3KOHOMUYECKOM YNPOLLEHUA
NPON3BOACTBEHHbIX TMHUIA,
npueena K paspadboTke
HOBOW CMMpasIbHON neyu,
KOHpUrypauma KoTopoi

Nno3B0OJ1AET COIKOHOMUTb

customer and for every type
of space, plants that guaran-
tee the maximum in terms of
productivity and the minimum
in terms of maintenance.
The versatility of Tecnopool
plants is proven by the sec-
tors in which it is applied: it’s
no coincidence that its tech-
nology is often behind the
processing of a food product.

Freezing

The know-how Tecnopool
has acquired allows it to
guarantee a method that is
absolutely avant-garde for
the treatment of packaged or
bulk food products, which are
conveyed on belt and deep-

3aHMMaeMyto nnoLanp,
COXpaHsAA JIMHENHOCTb
npouecca. KoHdpurypaumna
neyn No3BonAET n3bexarb
MCNONb30BaHNE CUCTEMbI
MYNbTUNMKATOPOB/
AEMybTUNNKATOPOB PALOB,
CBOWCTBEHHbIX /1A JINHWM C
MPOTUBHAMM B TYHHESTbHbIX
neyax. \oeAa He HoBaA, HO, B TO
K€ BpeMA, Takana cnupasnbHas
KOHhUrypauma no3sonAaeT
Hanbonee ahPeKTUBHO
MCNONL30BaTh CUCTEMY
OTOM/EHNA, pa3paboTaHHyo
Tecnopool cneupansHo anA
[AAHHOrO TMna neyn.

B oTnnumne OT TyHHENBHOM neyun,
OTCYTCTBUE NPUHYAUTENBHON
BEHTUIALMKN 1 NpaBuibHOe
COOTHOLUEHNE 06BEMOB

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
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BO3/yXa M NpoayKTa B Kamepe
No3BOMAKOT paboTatb Npu
60nee HU3KKX TemnepaTypax
BHellHero Bo3ayxaoT 10 po 15°
C, coxpaHAA BPEMEHHOWN PeXXUM
BbINEYKM.

B 0cobbIx cny4vasx, cornacHo
HaLuemy onbITy, 3Tn
TemnepaTypHble pas3nnymA
moryT goxoauTb o 30 ° C.

[Npn Heo6Xx0OAMMOCTM BO3MOXKHA
yCTaHOBKa NPUHYANTENBHOM
BEHTUNALMKN ON1A YBETUYEHWA
KOHBEKTMBHOMO ahpexTa.
MHoroneTHve ucnblTaHuA rno
BbINeyke pasnnyHbIX BUOOB
NPOOYKTOB B Pa3HbIX YCOBUAX
paboTbl NpUBENY HaC K BblGopy
pagmaTopHOUN CnpasnbHOM
CUCTEMbI BbIMEYKN, C LENbIO
LAOCTUXKEHNA MaKCUMasIbHOM
TennooTAaum no CPaBHEHUIO C
CyLLECTBYIOLMMU CUCTEMAMM.

B neuun ncnonb3syetcA
AnaTepMmyeckoe Macro,
BblGpaHHOE 3a ee BbICOKYIO
TennoByo 3OPEKTUBHOCTb U

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 coinci-
dence Tecnopool designs
complex plants that use insu-
lated rooms to treat the food
products in accordance with
parameters that are constant-
ly monitored.

Diathermic Oil Spiral Oven
Tecnopool, faithful to its phi-
losophy of simplifying produc-
tion lines for mechanical and
economic reasons, has com-
pleted its range of plants with
a spiral cooking system which,
thanks to its configuration,
allows for space saving and

a smooth production process.



HM3KYHO CTEMEHb OMAaCHOCTW.
KIM neyn Ha pnaTtepMn4eckom
Macre HaxoauTcA B AvanasoHe
oT 95% 00 97%, B OTNn4ne

0T 65% KI1[, knaccnyeckom
BO3[0YLUHOW CUCTEMbI OTOMSEHMA
nunéo ot 30% KL, cuctembl
OTOM/IEHNA NMPAMbIM MIAMEHEM.
Hawa cnupanbHasa neys
MO3BOJIAET COKOHOMUTb
MPOCTPaHCTBO, YMPOCTUTb
NMOTOK NMPOV3BOACTBEHHOM
JIMHUW N COKPaTUTb Pacxos
3MEKTPOIHEPIUN.

®dpuTiopHULIA Ha
AvaTtepMMYecKom Macne

B npouecce nocToAHHOro
pas3BuTUA 1 pocTa, Tecnopool
pacLmpAET CBOM aCCOPTUMEHT
0bopynoBaHnA, BHeOPAA HOBYIO
YCTaHOBKY, OOMOHAIOLLYIO
y>Xe uMeroLmecs

CUCTEMbI NPON3BOACTBA U
YAOBNETBOPAOLLYHO N1H06ble
noTpebHocTV KnneHta

B OTPacnAX MACHOMO U1

Tecnopool spiral oven makes it
possible to save space, sim-
plify the flow of the production
line and save energy.

Thermal Oil Fryer
Tecnopool increases its prod-
uct range with another pro-
cessing machine that allows
it to complete new produc-
tion lines that meet customer
requirements in the areas of
meat, fish, bread and sweets,
snacks, peanuts and even pet
food: Tecnopool fryer.
Tecnopool provides its cus-
tomers of a test facility com-
plete with makeup line, proof-
ing chamber, spiral oven and
deep-freezing room; by ap-
pointment, the facility is at the
customers’ complete disposal

to test the functionality and the

quality of Tecnopool systems,
as well as to evaluate the
results of each step of the pro-
duction on their own product.
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Everyone is invited. fi
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PbIGHOrO, XN1EBGHOro U My4HOrO
NMPOU3BOACTB, a TaKXe
NOTPEeBHOCTM NPOV3BOANTENEN
3aKyCOK, apaxuca 1 gaxe
KOpMa O/1A XXMBOTHbIX:
¢puTiopHuLy Tecnopool.
MNoyemy BbIGOP AOMKEH NACTb
Ha gopuTiopHUUy Tecnopool?
Tens1000MeHHUK,
pa6oTatowmm Ha
AvatepmMuyeckom macne,
NOrpy>xeH B BaHHY AJ1A XXapKu
Ond Toro, YToobl:

CHU3WTb 4O MUHUMYMa
TemnepaTypHyto pasHuLy

MEeX [y UCTOYHMKOM Tensa u
TemnepaTypom Xapkun Macna;
YBENYUTL BPEMA 0TAa4YN

1 BpeMA TemnepaTypHom
ajanTauumu;

COXPaHWUTb CTAaTUYHOCTb Macna
LA YKapKW.

BbiTAXKKa CO crieumanbHbIMK
»XupopacLiennaowmmm
¢unbTpamm, BbICOKO
achpekTUBHAA TypOGUHA U
nepucepuinHoe orpaxxaeHue

13 BeTpa No3BOJIAIOT:
YNPOCTUTb BbITAXKKY AbIMa U
napa, a Takxe npeaoTepaTuTb
nonagaHvie obpasoBaBsLLerocA
KOHOeHcaTa B Macno ana
XXapKw, 1 nocnegyoLlee ero
3arpAsHeHe;

NMOCTOAHHOE BU3yasibHOE
HabnoaeHre 3a NpPoLEeccom
KapKu;

pasgenenHve n 3aaepxxky
KOHOEHCaToB Macra B rnapax
A/1A NpeoTBpaLleHnA 3anaxa.
BaHHa chpuTiopHULbI
NOJSIHOCTbIO CHUMaEeTCA

DJ1A TOro, YTOObI: JIErko U
6bICTPO €€ BbIMbITb BO BPEMA
OpOVHAPHOro 06CNYXXMBaHMA
YCTaHOBKW;

NEerko 1 6bICTPO yoanuTb
TBEpAOble OCTaTKM NULLK;

a TaKke MCronb3yeTcA B
KayecTBe ounbTpa Ana
LeKaHTaumm macna.

Hawa cppuTiopHMLa cTaHeT
HaunyyLwum BbIGOPOM A
KnneHToB Tecnopool. i
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