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Wpew, pewueHns n 06opyaoBaHue [ns NULLEBON 1
HanMTO4HOI NPOMBILLIEHHOCTY.

C 1983 r. SAP ltalia ¢ ycnexom paboTaet
Ha MeXayHapoAHOM YPOBHE B cchepe
Npon3BOACTBa 060PYyAOBaHUSA s
NULLEBOIN 1 HANMWTOYHOWN MPOMBILLIEHHOCTU.
Bnaropaps HenmpepbIBHbIM YCUIVSIM B
MOVICKE HOBbIX PELUEHNI 1 NIOAOTBOPHOMY
COTPYOHNYECTBY C KIMEHTaMU Ha
npoTsXKeHnn MHornx net SAP ltalia Hakonun
6onbLIOe HOy-Xay B pasinyHbix cepax
NPYIMEHEHUS.

CnekTp ycnyr, npegnaraembix SAP ltalia,
BkJtoyaeT TOO, NoNHyo 1 AeTaNbHYO
OLEeHKY, NHOVBUAYaNN3npOBaHHYHO
pa3paboTKy Nof KOHKPETHbIE MOTPebHOCTH,
NPON3BOACTBO, YCTAHOBKY, UCMbITAHMNE,
0b6y4yeHne nepcoHana, NpounakTMyeckoe
obcny>XnBaHue, TEXHUYECKYHO MOOOEPKKY U
3anacHble 4YacTu.

SAP ltalia npegnaraet cBou peLueHus 1
HOY-xay pasnyHbIM NPOMbILLIEHHBIM
oTtpacnsaM. Pa3Hoobpasue obnacten
NPVYIMEHEHUSI MO3BOISIET KOMMaHNN
NMOCTOSIHHO OCYLLECTBSATb N3YYeHME
BO3MOXXHOCTU TEXHOIOMMYECKOrO PasBuUTUS,

KJTMEHTOB.

* 610K CMELUMBaHUS 1 HACbILLIEHNS ra30M

+ nactepusatopbl HTST 1 ctepununsatopsbl
YBT

» o6opyposaHue CIP n SIP

* 3a/1 NPUroTOBJIEHUS CUPOMOB 1 COKOB

* HEnpepbIBHbIE 1 NEPUOLNYECKUNE
OuccosbBepbl caxapa

* MPOEKTbI «MOf, KJTHoY»

yuuTbiBas NOTPebHOCTU 1 TPebOBaHNSA CBOVIX
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ood Processing Plants

Ideas, solutions and plants for the food and
beverage industry.

Since 1983, SAP ltalia has operated successfully on
an international level in the field of construction of
processing plants for the food and beverage industry.
Thanks to constant efforts in the search for new solutions
and numerous collaborations that have taken place over
the years with leading customers in the industry, SAP
[talia has gained extensive know-how in the various
fields of operation.

The range of services that SAP ltalia offers its customers
includes in-depth feasibility studies, comprehensive and
detailed cost estimates, custom design for specific needs,
production, installation, testing, staff training, preventive
maintenance, assistance with specialized technicians and
a spare parts service.

Mixing and carbonating units,

HTST pasteurizers and UHT sterilizer,
CIP and SIP plants,

Syrup and juice preparation rooms,
Batch and continuous sugar dissolvers,
Turn key projects.

BEVERAGE INDUSTRY
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for the food and °. o

Asepto-R Top, a new range of UHT sterilisers born from a collaboration with Refresco. %
Refresco, European leader in the business of subcontracted soft drink bottling, engaged in the expansion of its product range and focused b?

- !
on ensuring the final customer a consistently higher guarantee on its products, has commissioned SAP lItalia the study and development of b eve ra g e I n d u St ry. b

one of the most ambitious projects ever conceived in the aseptic drinks production that covers a wide range of products, such as fruit juices,

traditional drinks, tea and milk.

The strategy developed by the partnership, involving two of the major market leaders, is to achieve high goals of added value such as:
- full automation to ensure extreme flexibility and the detailed control of every process parameter o
- reduction of waste during production

- excellent energy recovery thanks also to the integration of Asepto-R Top with a Co-generation Plant of brand new conception.

The technical staff of SAP Italia and Refresco Italia have been working together for several months, sharing decades of experience in
research and production, in order to achieve perfection of the whole process and providing great attention to aspects related to the design
and perfect sanitation. The result is a combination of tested technologies and new production concepts.

Asepto-R Top can treat any type of drink and thanks to the special construction of the tubular heat exchanger, even soft drinks containing
solids or isotonic drinks with particularly aggressive salts. Each component installed on the plant has been selected with care among the best
global manufacturers to ensure the reliability that SAP Italia installations are accustomed to offer. {
The supervision system, developed and produced specifically for Refresco Italia, is intuitive, sturdy and reliable. Each variable is stored in
the database and can be consulted at any time, ensuring full traceability of all production.

Steril-R Top, the top range of aseptic tanks of SAP Italia completes the supply. The tank is meant to store the product after heat treatment
and maintain its sterility. Thanks to its particular design, all possible contact with the atmosphere is protected by steam barriers. Seamless
integration with the sterilisation plant of Asepto-R makes this the ideal solution to preserve product quality and sterility after the heat

treatment, waiting for the filling process.
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