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MPOMBILLIEHHOCTH

C 1975 roga utanbsiHcKas KOMMNaHms
Agriflex, pacnonoxeHHasi B ropofe
®dopnu, 3aHNMaeTCs NPOEKTNPOBAHNEM,
NPOV3BOACTBOM U YCTaHOBKOW
aBTOMAaTUYECKMX CUCTEM [OJ15t XPaHEHNS,
TPaHCNOPTUPOBKM U [03MPOBaHNS
MOPOLLKOB, rPaHyIMPOBaHHbIX MPOLYKTOB 1
SKMAKUX NHIPeaneHTOB B 60MbLUNX, CPEQHNX
1N MVHUMaSIbHBIX KONTMYECTBaxX.
DesTtenbHocTb Agriflex cocpepoToyeHa
B OCHOBHOM B MULLEBOM CeKTope (Xeb,
neyeHbe, KOHOUTEPCKME N3QEeNus,
MaKapOHHbIE N3OENNS U HANUTKN).
YcTtaHoBku Agriflex ocHalleHbl HoBENLLNM
nporpamMmmHbIM obecrneyeHem st
ynpaBfieHnsl, KOHTPONS 1 ANarHOCTUKM,
KOTOpbIE MOTYT 6bITb 3anpPorpamMM1poBaHbl,
B TOM Y/CIie ANCTaHLUMOHHO, CMIOCOBHbIM
KOHTPONMPOBaTb OCHOBHbIE paboyne

M HAVBMAYaNbHbIE PELEeHNs AN1s NNLLEBON

Since 1975 Agriflex, Italian company based in Forli,

has been designing, manufacturing and installing
automatic systems for the storing, conveying and dosing of
powder, granulate and liquid ingredients, in bulk, medium
and micro quantities. Its focus is mainly on the food sector
(bread, biscuits, confectionery, pasta manufacturers and
beverage). Agriflex systems are equipped with the latest
management, control and diagnosis software that can be
remotely programmed and monitor the main operational
functions and report on consumptions and batches
traceability.
Industrial automation and continuous R&D make it
possible to create straight forward, functional and reliable
solutions, that can be customized to suit the unique

Tailor—made solutions for the food industry
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hyHKLMM 1 coobLuaTb O NOTPeGNeHN 1
NPOCNEXNBAEMOCTI NapTUA.
MpombiwneHHas asTomaTm3auus,
NMOCTOSIHHbIE MCCNEefoBaHns 1 pa3paboTku
NMo3BONISOT co3aaBaThb NpsiMble,
(hyHKUMOHAbHbIE N HAAEXHbIE PeLleHus],
KOTOpble MOryT 6bITb aAanTMPOBaHbl K
KOHKPETHbIM Hy>XAaM 1 TpeboBaHNsIM BCEX
knueHToB Agriflex.

B nopxoge K HOBOMY MPOEKTY

KOMMaHusl yaensieT ocoboe BHUMaHne
XxapaktepucTukam obpabaTbiBaemon
NPOAYKLUY, a TakXKe YCNoBUSIM
OKpY>KatoLel cpefbl M OrpaHNyeHnsM no
NnAaHUPOBKE.

Agriflex npegnaraet 4 pa3nuyHbix TMNa
CWOCOB (47151 BHYTPEHHErO 11 HAapY>XHOro
MCMONb30BaHUs) /151 XpaHEHUsI MOPOLLKOB:
- Cunocebl TKaHeBble Trevira

- Cnnochbl 13 HepXxaBetoLLel cTanm ¢
NCEeBA0OXXUXKEHHbIM C/IOEM

- Cunochbl 13 HepxkasetoLen ctann ESA ons
naHenemn

- MOHOITHbIE CUIOCHI N3 HEPXKABEIOLLEN
cTanm
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needs and specific requirements of all its clients. When
approaching a new project, Agriflex puts special attention
to the characteristics of the products to be handled as well
as the environmental conditions and layout constraints.
Agriflex offers 4 different types of silos for powders
storage of both indoors and outdoors:

e Trevira fabric silos

o Stainless steel silos with fluidized bottom

e Stainless steel panel silos ESA

e Monolithic stainless steel silos

Agriflex suggests a micro-dosing station, a set of units
designed for power storing, weighing and dosing powder,
granulates and micro-ingredients which are added to the
main components of a mixture, in different quantities:

e Micro-ingredients dosing from 20 grams to 900 grams
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Agriflex npegnaraet cuctemy
MUKPOAO3MPOBaHUS - KOMIIEKC
o6opyaoBaHusi, NpeaHasHa4YeHHbIN ons
XpaHeHVs, B3BELLUNBAHUS 1 [O3NPOBaHNSA
MOPOLLKOB, FPaHyIMPOBaHHbIX NPOAYKTOB

1N MVKPOUHIPEeANEHTOB, KOTOpbIe
[06aBNSOTCA B OCHOBHbIE KOMMOHEHTBI
CMeCK B PasfINYHbIX KOIMYeCTBax:

- [lo3npoBka MUKpouHrpeaneHTos ot 20 r
0o 900r

- [losmpoBka cpeaHNX UHrpeaneHToB oT 1 Kr
0o 20 kr

MuKpopo3aTop rapaHTUpyeT MakcuManbHyo
TOYHOCTb B BbIMOSIHEHUN TPEOyEMbIX
peLenTyp.

B 2010 rogy komnanus Agriflex
paspaboTana 1 B 2013 rogy 3anateHToBana
VNHHOBALMOHHYO CUCTEMY OXNaXXAEHUSI
MyKW. OTa cuctema No3BosSeT CHU3NTL
Temnepatypy Myku o 20°C (8o Bce
6osbLUel CTEMEHN 3aBUCSILLYIO OT YCIOBUI),
obecneunBas camoperynnpoBaHme
TemnepaTtypbl NepemMeLLBaHNs 1, Takum
obpasom, nsberasi He4OCTATKOB METOLOB,
MCMOb30BaBLUMXCS [0 CUX MOP.

Ha npoTts>keHnn mHorux net Agriflex
3aHMMaeTCs NCCNefoBaHNEM,
NPOEKTNPOBaAHNEM, CTPOUTENBCTBOM

N YCTAHOBKOW MPOMBbILLUNEHHbIX
(hepMeHTaLMOHHbIX YCTAHOBOK )15
NPOW3BOACTBA XXUAKNX HaTypanbHbIX
OPOXOKEN, B TOM YUCAe C UCNO0b30BaHUEM
PXKAHOW MYKM.

e Middle-ingredients dosing from 1 kilogram to 20
kilograms

The micro-dosing unit guarantees excellent precision in
executing the formulas requested.

In 2010, Agriflex conceived, then built and patented in
2013 the innovative system for the flour cooling. This
system allows the reduction even by 20°C of the flour
temperature (more and more depending of conditions),
guaranteeing the self-regulation of the dough temperature
and thus avoiding the disadvantages of the methods used
until now.

For many years, Agriflex has been researching, designing,
manufacturing and installing industrial fermentation
systems for the production of natural liquid yeast, also
using rye flour.




