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® OBOPYAOBAHWUE N TEXHOJIOTUN
ANA NULEBOU U XNEBONEKAPHOU
[NPOMbILLJIEHHOCTH

awa ucropus
12 neT nporpecca,
€ONHCTBa,
HaOEeXHOCTN,
onbiTa, UCCNeaOBaHNN.
Bce a3t ueHHOCTU TT
Italy peanunayeT oeHb 0TO
OHA, NpoKnaabiBasa CBOW
nyTb Ha poHe BbICTPOro
pocTa 1 HeopAuHapHbIX
pe3ynbtaTtoB. KomnaHuA
3apoamnach OT MeyTbl
OBYX APKMX MOSIOObIX
UTaNbAHCKNX MEHEO)KEPOB.
BnaropapAa ux reHnio B 2003
rogy mMedTta BonnaoTuiach
B npouBeTatoLlee
npennpuATue, BblpalleHHoe
C Nto6OBbLIO U NMPEefaHHOCTbIO
aeny. 3a KOpoTKoe BpemA
OHM CcTanu nuaepamm,
KaK Ha HaunoHanbHOM,
Tak U MexxayHapoaoHOM
ypoOBHe, B 0bnactu
NPOM3BOACTBEHHbIX
nuHUK n obopynoBaHmA,
KOoTopble npogatrTcA B 48
cTpaHax no Bcemy mupy.
KopHu ycnexa nexart B
KOpnopaTuBHOW KYNbType,
OPUEHTUPOBAHHOW Ha
YBNIEYEHHOCTb U yBaXKEHMe,
n paboyen cpene,
CcBOOOOHON OT TAXKECTU
CTapoW LWKOJbl YypaBrieHuA.
30ecb He ornAgbIBaloTCA Ha
pacnucaHue 1 nepepbiBbl,
a pewatroT npobnemsl ¢
3HTY3Ma3MOM U IHEPIrUen.

Haw npoaykT - Hawa cuna
HeAaTtenbHocTtb TT ltaly
COCTOMT B peanusaumun
aBaHrapaHbIX pelweHnn ana
high tech xnebone4eHus,
obecne4ynBan KNMEHTOB
NOSHOM NOAAEPIKKOMU,

rno3BoJIAA TEM CaMbIM
C MakKcuMasbHOW

3P PEKTNBHOCTHLIO
yrpasnATb BPEMEHEM,
NPOVU3BOACTBOM U
noctaBkamun. KomnaHusa

NnpPenMyLecTBEHHO
3aHMMaeTcA
NPOM3BOACTBOM
obopynoBaHuA n
TEexXHO0rnm onAa nuiLeBom
NPOMbILUNEHHOCTMH,

B YyacTHoOCTuU, ANA
xn1ebobynoYHbIX N30enun,
cneuvannsnpyAacb

Ha ycTaHoBKax oA
OUCKBUTA U XXNOKOro
Tecta. OHa 3aHUMaeTcA
NPOEKTUPOBAHNEM,
peanusaunen,
yCOBEPLUEHCTBOBAHMNEM
CTaHKOB, YCTAHOBOK U
obyyeHnem c nepegayen
TEXHOJIOrM4YecKoro 3HaHuA
NpPoAyKTa HeNnocpeacTBEHHO
Ha TEPPUTOPUN KINEHTA.
Bonbwon ycnex,
OOCTUrHYTbLIN 3a rogbl,
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NO3BOMN PaCLLMPUTb
aCCOPTUMEHT, B TOM Yuncne,
HOBOW raMMOW COJIeHbIX
NPOAYKTOB, KOTOpble 6yayT
OOCTYMHbI C CEHTABPA.

KauyectBo made in ltaly
yBa)karoT BO BCEM Mupe
MonunTtnka B obnactu
KayecTBa ABMAETCA He
NPOCTO 06A3AaHHOCTbLIO,

a NoBCeAHEBHbIM
OTHOWeHneM K paboTe.

B TT ltaly TBepno

BEPAT, YTO OpPraHN4HoO
pasBuBaroLanca pabota
ABNAETCA UCTOYHNKOM
yOoOBNeTBOPEHNA U
MOTMBALMK, NMMYJTIbCOM
K MOCTOAHHOMY
COBEPLLUEHCTBOBAHUIO C
KOHEYHOM Lesbio BbipacTu
B KayecTBe NpoaykKTa,
6e3onacHoCTu 1 cepBuIca.
Bnaropapa aTum dpakTopam,
TEXHOMOrNN, NPU3BaHHbIE
HecTn crnagkyto pagocTb,
6b15I1 Npeobpa3oBaHbl B



87% BUCKBUTHBIX IMHUNA,
YCTaHOBJIEHHbIX MO BCEMY
mupy B 2014 - 2015 rogax,
BbiBOAA 6peHa TT ltaly

00 YPOBHA UTANIbAHCKOrO
nngepa B Mmmpe sweet indus-

try.

3aka34yuKy - ocobo
BHUMaHue

TT ltaly cotpyaHunyaeTt

C K/IMEHTOM U MOXeET
BbINOSIHUTb Nt060E XenaHne
C TOYKM 3PEHMA NPOAYKTOB
n ycnyr, npenocrasnAn
WHANBMOYaNbHbIE peLeHnA.
YBNe4YeHHOCTb AeTIOM

ur history

12 years of cutting edge,

integrity, reliability, ex-

perience, research. All
these are TT ltaly’s core value,
implemented day by day, making
its way in the world, growing fast
and with extraordinary results.
The company was born from
the dream of two bright young
[talian managers. Thanks to their
genius, in 2003 this will rise to
flourishing enterprise, nurtured
and grown with passion and ded-
ication, forming in a short time

ABMAETCA OT/INYNUTENbHON
4yepTon Takxe B obnactu
obcny>xmBaHua
KJIMEHTOB:
NYHKTYyanbHOCTb

N HaOEeXHOCTb,

B cOYeTaHum

C BbICOKUM
Ka4yecTBOM,
no3sonunin busHecy
HaxoguTb BCE HOBble
MecTa Ha pasin4YHbIX
pblHKax, nenan
KOMMaHMIo rno-HacToALeMy
MeXXAyHapoaHOM
CTPYKTYPUPOBAHHOWN
opraHmnsauuen. Noatomy

TexHn4yeckana KomaHaa
Bcerga oTkpbiTa Ntobbim
BO3MOXHOCTAM U
dom3nyeckun goctynHa 24
yaca B CyTKM B JIl060M
MecTe Mupa - elle

OAVH hakT, 6narogapA
koTopomy TT ltaly oueHunnm
NPOV3BOANTENN BO BCEM
Mupe.

Kpome Toro, no KpamHem
mepe, 20% pecypcos
KOMMNaHN MHBECTUPYIOTCA

MACHINERY AND
TECHNOLOGIES FOR

FOOD AND BAKERY

INDUSTRY

as a leader in the sector both
domestic and international, with
production lines and equipment
sold in more than 48 countries
worldwide. The flourishing results
are to be especially flattering to a
corporate culture strongly ori-
ented to passion and respect; to
a work environment free from the
heaviness of old school mana-
gerial superstructure. Here you
do not look more to the times
and work breaks but to solve
problems with enthusiasm and
energy.
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Our product, our strenght

TT Italy’s activity consists in pro-
ducing avant-garde solutions for
the high tech bakery, providing
the customer with a full support
and allowing client to manage
time, production and delivery in
complete efficiency. The com-
pany mainly deals with produc-
tion machinery and technologies
for the food sector, in particular
for bakery, specifically as regards
the installations for the produc-
tion of sponge cake and liquid
batter. The company deals with



MODERN BAKERY y

B R&D (HNOKP)

OnA co3gaHunA ewe
6onee 3 PeKTUBHbIX
MawmnH. OcHoBHOE
BHMMaHME - HEe TOJ/IbKO
Ha TEXHOIOrNYeCcKnin
NpPopbLIB, HO N UHHOBALUWN,
nepexopn K 6onee 300poBOWA
npoayKumn, onupanAchb Ha
9KCNepToB.

Taknm obpasom,

Mbl FOBOPUM «aa»
TEXHONOrMYECKNUM
MHHOBALUMAM 1
MaKCMMaslbHOWN
NPON3BOANTESIbHOCTMN,

HO C HECPaBHEHHOW
60UTENbHOCTLIO K Ka4ecTBy
N ayTEHTUYHOCTM rOTOBOrO
npoaykTa.

Opyrnmn cnosamu, gaxe

B OOHOBNEHUN yBaXKEHNE
Tpaaunumn octaeTcA
pewatowmm akTopoM. i

www.ttitaly.com

the design, the construction, the
development of the machine,
installation and customer training
with the transfer of the product’s
technological knowledge directly
on their premises. The great suc-
cess achieved over the years has
enabled the company to expand
its product range also to a new
savoury products line, available
as early as next September.

The excellence of made in ltaly
envied by the whole world

The quality policy is not only a
duty, but it is the everyday ap-
proach to work. TT ltaly firmly
believes that the work developed
organically is both a source of
satisfaction and motivation. A
boost to continuous improve-
ment and further pursuing as its
ultimate goal to exceed in quality,
besides the safety of the product
and the final service. And it is
also due to all these plus that
these technologies, designed to
provide sweetness, have been

transformed in 87% of sponge
cake lines installed around the
world between 2014 and 2015,
carrying the brand TT Italy and
S0, elevating it to the Italian lead-
er in the world of sweet industry.

The focus is on the customer
TT Italy cooperates with the
customer, so that he can accom-
plish every wish in terms of both
product and service, providing
him a tailor made solutions. Pas-
sion is the distinguishing feature
also in the customer service
field: punctuality and reliability,
combined with high production
quality, have enabled the busi-
ness to establish itself more and
more in various markets, leading
the company to well structured
international organisation. For
this reason, the technical team is
always ready for any eventuality,
and physically available within
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24 hours anywhere all over the
world, another fact that makes
TT ltaly appreciated by manufac-
turers around the globe.

In addition, at least 20% of
company resources are invested
in R&D to achieve even more
performing machines. The focus
is not only on technology revolu-
tion but also on nutrition innova-
tion, moving towards products
that are increasingly healthy, also
working in synergy with experts
supply.

Therefore, the company says
yes to technological innovation
and reach the maximum perfor-
mance but with an ever watchful
eye to quality and genuineness
of the finished product.

So, even if renewing processes
the respect for tradition remains
crucial.

www.ttitaly.com




