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FROM THE BEGINNING OF OUR LONG HISTORY,
HIGH QUALITY PRODUCTS AND CONTINUOUS
TECHNOLOGICAL INNOVATION HAVE ALWAYS DRIVEN
OUR GROWTH AND MOTIVATED OUR EXPANSION.

Since 1929 our philosophy has been innovation and creation
of quality.

Today our peculiarity is the design and creation of medium
to large scale industrial systems for pastry, biscuits and
bread industry; our goal is to provide our customers with
both products and service.

We wish to take our talented technology all over the world.
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Technology on demand for pastry, biscuit and bread industry

Since 1929 our philosophy has been innovation and creation of quality.
Today our peculiarity is the design and creation of medium to large scale
industrial systems for pastry, biscuits and bread industry;

our goal is to provide our customers with both products and service.

We wish to take our talented technology all over the world.
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