Masine za termoformirajuce pakovanje

PREHRAMBENIH PROIZVODA

o
Packing and Packaging Machinery



Experience and knowledge we have acquired in almost 40 years of business activity enable us to
provide on a daily basis tailor-made and high-tech solutions for the packing of food products in modified
atmosphere, under vacuum, with skin or with simple sealing.

AL.MA. Thermoforming Packing Machines for food products are completely made in stainless steel in
order to respond to typical requirements from this field.

With our lines you can pack different products such as: fresh pasta, filled fresh pasta, gnocchi, 1
ready meals, bakery products, pizza, flat bread, bread, snacks, pieces of salami, sliced

salami, olives, fruit, vegetables, cakes, sliced cheese, soft cheese, hard cheese, meat,

fish, sandwiches, croissants, dairy products, dried fruits and much more.

We have a wide range of printers depending on the required application,
such as ink-jet printers, thermal transfer printers, ... with personalized

solutions. /

There is the possibility to install in-line labelling systems in order /
to apply labels both above and below the packages. /

In case of need, we can install in-line gas analyzers (oxygen/ 4
carbon dioxide) and gas mixers.

Our acquired competence and high-tech technology enable < ’,
us to produce packs with euro hole, if required.

Iskustvo i znanje koje smo stekli u skoro 40 godina poslovanja

omogucavaju nam da svakodnevno pruzamo prilagodena i \
visokotehnoloska reSenja za pakovanje prehrambenih proizvoda u

modifikovanoj atmosferi, pod vakuumom, sa koznim ili sa jednostavnim \
zatvaranjem.

AL.MA. MaSine za termoformiranje prehrambenih proizvoda su u
potpunosti izradene od nerdajuéeg ¢elika kako bi odgovorile tipicnim \
zahtevima iz ove oblasti. i

U naSim linjama mozete da pakujete razlicite proizvode kao Sto su: sveza
testenina, punjena sveza testenina, njoki, gotova jela, pekarske proizvode, pice,
somune, hleb, grickalice, komade salame, narezane salame, masline, voce, povrce, <
kolaCe, rezani sir, meki sir, tvrdi sir, meso, riba, sendvici, kroasani, mlecni proizvodi, suvo

voce i joS mnogo toga.

Imamo Sirok spektar Stampaca u zavisnosti od zahtevane primene, kao Sto su ink-jet Stampaci,
termo transfer Stampadi, itd. sa personalizovanim resenjima.

Postoji moguénost ugradnje in-line sistema etiketiranja kako bi se nalepnice nalepile i iznad i ispod pakovanja.
U slucaju potrebe mozemo ugraditi in-line gasne analizatore (kiseonik/uglien-dioksid) i gasne miksere.

NasSe iskustvo i visokotehnoloSka reSenja nam omogucavaju da po potrebi proizvodimo pakovanja sa Euro Holom.






Since 1979, AL.MA. has met the national and international
market demands producing only on order to minimize
waste deriving from used wrapping materials and boost the
packaging of each product.

The entire manufacturing process is done within the
company: from design and engineering to production of all
the mechanical components; from design of the electrical
cabinet and its wiring to the implementation of the on-board
machine system; from the assembly of all parts to the PLC
programming and final testing.

Od 1979. AL.MA. je ispunio zahteve domaceg i
medunarodnog trziSta u proizvodnji koja smanjuje
otpad koji nastaje od koriS¢enih materijala za pakovanje i
poboljSanja pakovanja svakog proizvoda.

Ceo proizvodni process masina se odvia u okviru

kompanije: od projektovanja i inZzenjeringa do proizvodnje
svin mehanickih komponenti; od projektovanja elektricnog
ormana i njegovog ozicenja do implementacije sistema na
masini; od montaze svih delova do programiranja PLC-a i
zavrsnog testiranja.
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