MACHINERY CATALOG

Tecnologie alimentari S.r.l.



Founded in 1925, based in Como, Italy, Tecna has earned a worldwide reputation
for manufacturing high quality Fresh Pasta equipment including cooking
systems and processing lines.

Initially our customers were shops that produced fresh pasta for retail and
small and medium-sized artisan laboratories.

At the beginning of the 90s we also expanded to the production of large
capacity fresh pasta machines, covering every production need, from small
artisan shops to large industries.

One of our main characteristics is giving our customers great versatility, in
order to provide customized machinery based on different production needs,
this, combined with the great support of all the pre- and post-sales staff, allows
the creation of reliable and high-performance systems.

Continuous improvements, the experience acquired and handed down from
generation to generation and the constant proximity to the customer have
allowed us to become one of the most renowned brands in the world.

PASTA RANGE » ¢ Mixers
* Automatic kneader sheeters
* Extruders
* Automatic cutters
* Ravioli machines
* Cappelletti machines
* Tortellini machines
* Gnocchi machines
* Filling feeder devices

RANGE OF TREATMENTS — ¢ Vortex, cook-quench-chill systems
* Immersion cookers
* Immersion chillers
* Steam pasteurisers with dryers
* Air chillers

We also manufacture complete lines for the production of fresh pasta, from
the preparation of dough to pasteurization and chilling.
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MIXERS

Tecna mixers are ideal for the production of dough for hourly capacities from 200 to 500 kg in the 70
kg and 130 kg capacity models.

The floor, raised, tilting and elevating versions allow different solutions suitable for every type of need.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials

suitable for food contact, they guarantee high hygiene standards that allow for quick and effective
cleaning.

Model VI70 VI130 IS70 1S130 IS70 IS130 IR70 IR130
Tilting Tilting Lowlevel Lowlevel Raised Raised Liftingmixer Lifting mixer

Kg/h 210-280 390-520 210-280 390-520 210-280 390-520 210-280 390-520

Capacity 70Kg  130Kg 70 Kg 130Kg  70Kg  130Kg 70 Kg 130 Kg




CONTINUOUS MIXERS

Tecna continuous mixers are ideal for the production of dough for hourly capacities from 500 kg to
2000 kg in single and double tank models of variable dimensions.
This solution is suitable for continuously feeding one or more production lines at the same time.

Designed and manufactured in aisi 304 stainless steel (on request stainless steel aisi 316) and
materials suitable for food contact, they guarantee high hygiene standards that allow for quick and
effective cleaning.

Model MCX500 MCX1000 MCX2000
Kg/h Upto500 Uptol000 Up to2000
N°Tanks 1 1 P




AUTOMATIC SINGLE-SHEET
KNEADER SHEETERS

Tecna automatic kneader sheeters are machines to form cold-rolled pasta sheets, which can
automatically feed forming machines (i.e. cappelletti/tortellini/cutters etc.) or can be wrapped in rolls
on rolling pins.

The wide range of machines is able to satisfy the most different production needs, from small/medium-
sized laboratories to large industries.

The models available with single or double tank cover hourly capacities that vary between 50 Kg/h and
1000 Kg/h with a sheet width that varies from 160 mm to 800 mm.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials
suitable for food contact, they guarantee high hygiene standards that allow for quick and effective
cleaning.

Model CA160L CA160L-DV CA310E CA310E-DV CAS40ES CAGOOES CAS00EEX
Kg/h 50 100 300 300 600 600 1000
Width 160 mm 160 mm 310 mm 310 mm 540 mm 600 mm 800 mm
Thickness 3-4mm 3-4 mm 5-6 mm 5-6 mm 6-7 mm 6-7 mm 7-8 mm

Capacity 25Kg 2x25 Kg 45 Kg 2x45Kg  70-130Kg 70-130Kg 130 Kg




AUTOMATIC DOUBLE-SHEET
KNEADER SHEETERS

The Tecna automatic double-sheet kneader sheeters are machines to produce two sheets of pasta,
cold-rolled at the same time, designed to continuously feed double sheet ravioli machines placed in
continuous production lines.

Thanks to the double independent motorization it is possible to get different speeds for the two
sheets.

The available models cover hourly capacities that vary between 300 Kg/h and 600 Kg/h with a sheet
width that varies from 300 mm to 600 mm.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials
suitable for food contact, they guarantee high hygiene standards that allow for quick and effective
cleaning.
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Model CA310E-DU CAS540E-DU CAGOOE-DU
Kg/h 300 600 600
Width 310 mm 540 mm 600 mm
Thickness 5-6 mm 5-6 mm 5-6 mm
Capacity 70 Kg 130 Kg 130 Kg




EXTRUDERS

Tecna extruders are machines for the production of extruded pasta such as: spaghetti, macaroni, fusilli,
shells, Sardinian gnocchi and similar.

The range of machines is able to satisfy the most different needs, from small/medium-sized
laboratories to large industries.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials
suitable for food contact, they guarantee high hygiene standards that allow for quick and effective
cleaning.

Model PR20 PR20DV PR50 PR50DV PR1S0DV PR250DV  PR300
Kg/h 20 40 40 80 150 250 300
Capacity 25Kg  2X25Kg 25 Kg 2X25Kg ~ 2X50Kg ~ 2X85Kg 130 Kg




AUTOMATIC CUTTERS

Tecna automatic cutters are machines for the production of tagliatelle, fettuccine, pappardelle,
lasagne and similar.

They allow you to automatically perform the thickness reduction, longitudinal and transversal cutting
of the sheet of pasta.

The wide range of machines is able to satisfy the most different needs from small/medium-sized
laboratories to large industries.

The available models satisfy hourly capacities that vary between 40 K/h and 350 Kg/h with a sheet width
that varies from 155 mm up to 600 mm.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials
suitable for food contact, they guarantee high hygiene standards that allow for quick and effective
cleaning.

Model TA155 TA310M TAS540M TAGOOM
Kg/h 40-50 90-140 320 350

Speed 7m/min  7m/min 7 m/min 7 m/min
Width 155mm 310 mm 540 mm 600 mm




DOUBLE SHEET RAVIOLI MACHINES

Tecna double sheet ravioli makers are machines for the production of single or double pocket ravioli
got by combining two sheets fed with continuous or alternating filling.

These machines are ideal for various types of filling and offer a wide selection of shapes.

To allow continuous feeding of the sheets there is a double lamination group positioned at the rear.

The wide range of machines is able to satisfy the most different needs from small/medium sized
laboratories to large industries.

The available models satisfy hourly capacities that vary between 60 Kg/h and 800 Kg/h with a sheet
width that varies from 160 mm up to 600 mm.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials
suitable for food contact, they guarantee high hygiene standards that allow quick and effective
cleaning.

Model RS 09 RC300C RCA300C RC540D RCA540C
I(glll 60-100 250-350 250-350 450-800 450-800
Width 160 mm 300 mm 300 mm 540 mm 540 mm




NEW AT TECNA

RNT 310

The new Tecna automatic ravioli machine is a premium machine that, thanks to its modularity, is able
to overcome the limits set by previous machines, allowing you to make double and single sheet ravioli
with one machine only.

It is possible to use both soft and creamy fillings and hard and chunky ones, fed continuously or by
rods.
To allow for a better filling distribution, the option with a «<vacuum» system moulds is also available.

Thanks to the «tool less» mould application system and the recipe management system, it is possible
to change the shapes quickly and easily.

Numerous shapes are available and it is possible to create customised ones.

To facilitate the production of "handmade" shapes, the length of the output belt is completely
customisable.

The machine is available and can be used in the single and double calibrator versions, the first one is
suitable for the production of artisanal shapes with the final closure made by hand, single sheet
ravioli with the same overturning and automatic closure and "plin” ravioli.

The double calibrator version is suitable for making double sheet ravioli with automatic closure and
adjustable thickness.

To allow the highest level of precision, the machine is equipped with brushless motors, is supplied
with an operating logic managed by PLC and a graphic operator panel «touch screen».
It is also possible to modify all the operating parameters during production.
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Model RNT250 RNT310 RNT540
Kg/h 100-250 120-300 250-600
Width 250 mm 310 mm 540 mm




RAVIOLI/CAPPELLETTI MACHINES

Tecna ravioli/cappelletti makers are machines for the production of filled pasta (single sheet ravioli,
cappelletti, tortelloni and similar).

The wide range of machines is able to satisfy the most different needs from small/medium sized
laboratories to large industries.

The available models satisfy hourly capacities that vary between 40 K/h and 650 Kg/h with a sheet
width that varies from 160 mm up to 540 mm.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials
suitable for food contact, they guarantee high hygiene standards that allow for quick and effective
cleaning.

Model R160D R265D R320D RA540B
Kg/h 40-95 70-220 90-280 175-650
Width 160 mm 265mm 320 mm 540 mm




AUTOMATIC TORTELLINI MACHINES

Tecna automatic tortellini makers are machines for the production of classic tortellino (Bologna, Roma
and Mignon shapes).

The wide range of machines is able to satisfy the most different needs from small/medium sized
laboratories to large industries.

The available models satisfy hourly capacities that vary between 20 K/h and 200 Kg/h with a sheet width
that varies from 160 mm up to 540 mm.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials suitable
for food contact, they guarantee high hygiene standards that allow for quick and effective cleaning.
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Model T2B T3B T5C T6C T9C TiiC
Kg/h 26-30 20 75-100 50 150-200 100
Width 140 mm 140 mm 320 mm 320 mm 540 mm 540 mm




GNOCCHI MACHINES

Tecna gnocchi makers are machines for producing potato gnocchi using traditional or freeze-dried dough,
hot or cold.

They allow you to make ridged or smooth gnocchi in various sizes of diameter and length.

Hourly capacity varies from 60 Kg/h to 400 Kg/h depending on the machine.

Designed and made of aisi 304 stainless steel (on request stainless steel aisi 316) and materials suitable
for contact with food, they guarantee high hygiene standards that allow for quick and effective cleaning.

Model GN2 GN& GNé6 GN8
Kg/h 60-100 120-200  180-300 240-400
N° holes P 4 6 8




FILLING FEEDER DEVICES

Tecna lobe pumps are continuous feeder devices with a lobe thrust system, ideal for soft, creamy,
chunky and delicate fillings based on meat and cheese, it is ideal for feeding forming machines such as
ravioli or cannelloni.

Designed and manufactured in aisi 304 stainless steel (on request stainless steel aisi 316) and
materials suitable for food contact, they guarantee high hygiene standards that allow for quick and
effective cleaning.

Model ARG6L AR75L
Kg/h Up to 400 Up to 500
Hopper capacity 40 Kg 70 Kg
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VORTEX

Tecna Vortex is the most effective system to achieve a perfectly cooked and chilled product with
minimal management costs.

A revolutionary machine, which takes its name from the water flow generated, this guarantees the
uniformity of the process in every part of the product and ensures its separation.

Vortex cooks, quenches and chills up to 1.25 tons of product simultaneously in one batch.

Itis also able to blanch, defrost and cook multiple products sequentially.

Designed to overcome the limits of previous systems, it boasts extreme versatility in the products it can
handle (pasta, rice, potatoes, legumes, vegetables, seafood, etc.) and the very high quality of the
process.

Designed and built to optimize production, it allows for great savings in water, glycol, steam, electricity
and air compared to any other system.

The innovative design, components and high-quality construction guarantee reliability and low
maintenance costs (less than €1500 per year).

The wide range of machines and accessories satisfies the most different needs, it is suitable to cover the
most diverse production needs up to 4000 Kg/h and capable of operating 24/24 for 365 days a year.
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Rinse Rinse Rinse
12°C 98°C 20°C <5°C DEWATERER
Transfer Transfer
g m o o
i % g. %v
Model 400-2 400-3 900-3 900-Z2 1350-4
Basket capacity 40Kg 40Kg 90Kg 90Kg 135Kg

Kg/h (Dry short pasta) 231 540 1215 2430 3645




IMMERSION COOKER

Tecna immersion cookers are machines for cooking of tortellini, ravioli, short pasta by water immersion and
fresh pasta sheets that can be used for continuous lasagne or cannelloni production lines.

These systems are ideal to work in combination with automatic pasta production lines and are mainly
intended for medium and large food industries.

The product is fed through the machine via a variable speed conveyor belt.
Heating is got by forced circulation of the cooking water within a shell in tube heat exchanger (water/steam
exchange), reaching short warm-up times and greater uniformity of temperature in the tank.

The cooking lines are designed and built according to specific production needs.




IMMERSION CHILLERS

Tecna immersion chillers are machines for chilling of tortellini, ravioli, short pasta by water immersion
and fresh pasta sheets that can be used for continuous production lines of lasagna or cannelloni.

These systems are ideal to work in line after the cooking section and are mainly intended for medium and
large food industries.

The product advances through the machine via a variable speed conveyor belt.
Chilling is got by forced circulation of water within a shell in tube heat exchanger (water/glycol exchange),
reaching short start-up times and greater uniformity of temperature in the tank.

The immersion chillers are designed and manufactured according to specific production needs.




PASTEURISERS

Tecna manufactures pasteurisers in electric, gas or injected steam versions and the option with built-in
dryer.

The pasteurisation process is followed by rapid chilling, in order to reduce the risk of product
recontamination. Pasteurisers are designed and manufactured according to specific production needs.

Designed and manufactured in aisi 304 stainless steel (aisi 316 stainless steel on request) and
materials suitable for food contact, they guarantee high hygiene standards that allow for quick and
effective cleaning.




AIR CHILLERS

Tecna air chillers are systems for the thermal reduction of short and filled pasta.

These systems are ideal for being combined with machines for the pasteurisation and drying of fresh pasta
in order to automate the process.

The air chillers are designed and manufactured according to specific production needs.

Designed and manufactured in aisi 304 stainless steel (on request in aisi 316 stainless steel) and
materials suitable for food contact, they guarantee high hygiene standards that allow for quick and
effective cleaning.




CONVEYOR BELTS

Tecna conveyor belts are suitable for collecting, loading and conveying the product.

The wide range includes retractable belts, horizontal belts, elevated belts, bridge belts, lifting belts etc.,
designed and manufactured according to specific production needs.

Designed and manufactured in stainless steel aisi 304 (on request stainless steel aisi 316) and materials
suitable for food contact, they guarantee high hygiene standards that allow for quick and effective
cleaning.
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