MACCHINE ED IMPIANTI PER LA PRODUZIONE DI GELATO
FOOD PLANTS - ICE CREAM

MACHINES AGROALIMENTAIRES - GLACE

MASCHINEN FUER DIE NAHRUNGSMITTELINDUSTRIE - EIS

MAQUINARIA PARA LA INDUSTRIA ALIMENTARIA - HELADO

DAL 1960 AL SERVIZIO DELLINDUSTRIA LATTIERO-CASEARIA
SINCE 1960 SERVING THE DAIRY INDUSTRY

DEPUIS 1960 AU SERVICE DE LINDUSTRIE LAITIERE FROMAGERE

SEIT 1960 ZU DIENSTEN DER MOKEREINDUSTRIE

Costruzione macchine sett
Manufacturers of machines for dairies

DESDE 1960 A SERVICIO DE LA INDUSTRIA LACTEA




IMPIANTO COMPLETO DI PASTORIZZAZIONE IN DISCONTINUO Dl
MISCELA GELATO CON OMOGENEIZZATORE - REFRIGERANTE - FILTRO
GRUPPO ACQUA CALDA

COMPLETE BATCH PASTEURIZATION UNIT FOR ICE CREAM MIX INCLUSIVE OF TANKS
COOLING SYSTEM - HOMOGENIZER - FILTER - HOT WATER GROUP

UNITE DE PASTEURISATION BATCH POUR MELANGE COMPLETE DE CUVES
HOMOGENEISATEUR - REFRIGERATION - FILTRE - PREPARATION EAU CHAUDE

BATCH PASTEURISIERUNGSANLAGE FUER EISMISCHUNG KOMPLETT MIT HOMOGENISATOR
KUEHLUNG - FILTER - HEISSWASSERBEREITER

PLANTA DE PASTEURIZACION EN DISCONTINUO DE MEZCLA DE HELADO CON
HOMOGENEIZADOR - REFRIGERANTE - FILTRO - GRUPO DE AGUA CALIENTE
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IMPIANTO DI PASTORIZZAZIONE ED OMOGENEIZZAZIONE
DI MISCELA GELATO IN CONTINUO

CONTINUOUS PASTEURIZATION AND HOMOGENIZATION UNIT FOR ICE CREAM MIX
PASTEURISATION ET HOMOGENEISATION DE MELANGE EN CONTINU

PASTEURISIERUNGS- UND HOMOGENEISIERUNGSLINIE FUER EISMISCHUNG

PLANTA DE PASTEURIZACIONY HOMOGENEIZADOR DE MEZCLA DE HELADO EN CONTINUO
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PREPARAZIONE MISCELA PER ALIMENTAZIONE IMPIANTO DI
PASTORIZZAZIONE IN CONTINUO

ICE CREAM MIX PREPARATION TO FEED THE HTST PLANT
PREPARATION DE MELANGE POUR GLACE AVANT LA PASTEURISATION EN CONTINU

VORBEREITUNG DER EISMISCHUNG VOR IN-LINE PASTEURISIERUNG

PREPARACION DE MEZCLA POR LA ALIMENTACION DE LA PLANTA DE PASTEURIZATION
EN CONTINUO
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ACCESSORI - ACCESSORY EQUIPMENT - EQUIPMENT ACCESSOIRE - ZUBEHOER - ACCESORIOS

HOMOGEISATE
HOMOGENISATOR
HOMOGENEIZADOR

BLENDER
BLENDER PUMP
POMPE DE MELANGE
BLENDERPUMPE
MEZCLADOR

MATURATORI GELATO
AGEING TANKS

CUVES DE MATURATION
REIFUNGSBEHAELTER
MADURADOR GELADO

IMPIANTO LAVAGGIO CIP
CIP PLANT

UNITE NEP

CIP REINIGUNGSANLAGE
SISTEMA CIP DE LIMPIEZA

ACCESSORY

DISSOLUTORE

FAT DISSOLVING TANK
DISSOLUTEUR
SCHMELZWANNE FUER FETT
DISOLVENTE




MACCHINE ED IMPIANTI PER LA PRODUZIONE DI GELATO
FOOD PLANTS - ICE CREAM

MACHINES AGROALIMENTAIRES - GLACE

MASCHINEN FUER DIE NAHRUNGSMITTELINDUSTRIE - EIS

MAQUINARIA PARA LA INDUSTRIA ALIMENTARIA - HELADO

The Company was founded in 1960. From the very
beginning, its activity was mainly involved in the
manufacturing of: MACHINES AND EQUIPMENT FOR DAIRY INDUSTRY

and DRINKS PRODUCTION and many other fields for the processing of food
products. In this field the Company can offer a wide experience and different
proposals, from small to large scale productions, such as:

- UHT Tubolar plants

- PLATE HEAT EXCHANGERS: plants for the pasteurisation and for thermal processings
(heating and or cooling) of different kind of product (milk, cream, ice-cream mix, fruit-juice, beer,
wine, eggs mixture, and many others).

These plants are “TAILOR-MADE” designed according to customer’s specific requirements.

- CREAM BATCH PASTEURISERS

- BUTTER CHURNS -a wide range of models is avalable, from 20 to 3.000 L capacity

- SEMI-AUTOMATIC BUTTER MOULDING AND WRAPPING MACHINES

- MARGARINE LINES

- FRUIT JUICE LINES - TOMATO

- SOFT DRINK PROCESSING LINES

- CARBONATED AND NATURAL WATER PASTEURISATION PROCESS

Other products for which the Company is worldwide known are:

- COMPLETE INSTALLATION ON “TURN - KEY” basis

- AUTOMATION - KNOW HOW AND ENGINEERING

- MINI DAIRY PLANTS - designed and manufactured to fit requirements of small productions, completely
independent skid mounted and autonomous units for the production of:

PASTEURISED DRINKABLE MILK - YOGHURT - DIFFERENT KIND OF CHEESES - BUTTER;

- AUTOMATIC PACKAGING MACHINES, for liquid products and “pasta filata” cheese:

- BEER PRODUCTION PLANTS

MICHELANGELO PIETRIBIASI S.r.1.

Via del Progresso, 12 - 36035 Marano Vicentino (VI) - ITALY
Tel. +39 0445 621088 - Fax +39 0445 621631
pietribiasi@pietribiasi.it - www.pietribiasi.it

tonellomarketing.it






