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Las medidas del anuncio deben ser de 148 mm (ancho) x 210 mm (alto), mas
3 mm de sangre por los cuatro costados. El formato debe ser .JPG o .TIFF, con
una resolucion de 300 ppp.

El 100% de los gastos de montaje seran abonados contra entrega del correspondiente
comprobante de edicién, durante la celebracién de INTERSICOP 2011.

La Direccién de INTERSICOP 2011 en el momento de maquetar el Catélogo Oficial,
tendra en cuenta el orden de llegada de las 6rdenes de publicidad, segun su
fecha de recibo.

CONDICIONES GENERALES DEL CATALOGO

ARTICULO 1.- La Direccién de INTERSICOP 2011 editara un unico Catalogo
Oficial del Certamen en el que se recogeran las empresas expositoras y sus
representadas, los productos y equipos de exposicién y sus marcas
correspondientes.

ARTICULO 2.- La mencién en este Catalogo Oficial tiene un coste de 200 € para
todas las empresas expositoras. Todas las empresas facilitaran, bajo su total
responsabilidad, todos los datos necesarios a la Direccion del Certamen,
cumplimentando las hojas adjuntas.

ARTICULO 3.- La Direccion de INTERSICOP 2011 no se hara responsable, en
ningun caso, de las omisiones o errores que se pudieran producir en la edicion
del Catélogo Oficial, pudiendo rechazar o modificar la insercion o redacciéon de
los datos facilitados por las empresas expositoras si lo considera conveniente.

ARTICULO 4.- Todas las empresas expositoras podran insertar publicidad en dicho
Catalogo ajustandose a las condiciones técnicas y econdémicas que se detallan
en el formulario correspondiente, y rellenando la orden de publicidad para el
Catélogo Oficial.

ARTICULO 5.- El plazo final para la recepcién de los datos de insercion y de
las érdenes de publicidad optativa sera el 22 de enero de 2011, no garantizando
la Direccion de INTERSICOP 2011 si se recibieran con posterioridad a esta fecha,
su inclusién en el Catalogo Oficial, pasando en su lugar a la adenda del Catalogo.

OPTIONAL ADVERTISING CONDITIONS IN THE OFFICIAL CATALOGUE

The advertisement should measure 148 mm (width) x 210 mm (height), plus 3
mm of additional margin on each of the four sides. The format should be .JPG
or .TIFF, with a resolution of 300 ppp

The 100%, of the costs of assembly, if there are any, will be paid once the
catalogue is published, during the exhibition.

When designing the Official Catalogue's mock-up, the Management of
INTERSICOP 2011 will take into account the date of reception of the advertising
order forms.

GENERAL CONDITIONS OF THE CATALOGUE

ARTICLE 1.- The management of INTERSICOP 2011 will edit the Official Catalogue
of the exhibition in which the exhibiting company and the firms represented, the
products and equipment of the exhibition and the corresponding brands will be
displayed.

ARTICLE 2.- Appearance in this Official Catalogue costs 200 € for all exhibitors.
All exhibiting companies will provide, under their responsibility, all the necessary
information to the Management of the Exhibition by filling in the attached
forms.

ARTICLE 3.- The Management of INTERSICOP 2011 will not be in any way
responsible for ommissions or errors which may occur in the Official Catalogue,
and may reject or modify the insertion or the wording of the information provided
by the Exhibiting Companies if it seems necessary.

ARTICLE 4.- All the Exhibiting Companies may advertise in the Official
Catalogue, conforming with the economic and technical conditions which are
outlined in the enclosed form and by filing in the Official Catalogue advertising
form.

ARTICLE 5.- The deadline for acceptance of information to be published and
of the advertisements will be January 22, 2011. The Management of INTERSICOP
2011 does not guarantee their inclusion in the Official Catalogue if they are
received after this date, giving way to the Addendum of Exhibitors.

Los logotipos deberan tener una resolucion de 300 ppp. El formato debe ser en .JPG o .TIFF y debe tener una anchura maxima de 35 mm
The logotypes should have a resolution of 300 ppp. The format should be in .JPG or .TIFF, with @ minimum width of 35 mm.
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PRODUCTOS

MATERIAS PRIMAS

MATERIAS PRIMAS PARA LA PRODUCCION
ALIMENTARIA

[J Aditivos para la produccion alimentaria
1 Agentes para el tratamiento de harinas
[ Almidones modificados
J Antiaglutinantes
J Antiapelmazantes
[J Antioxidantes y sinérgicos
[ Colorantes
[0 Conservantes
[ Correctores

1 Correctores del sabor
[ Correctores de harina
1 Desmoldeantes
[ Edulcorantes artificiales
] Emulsionantes
] Endurecedores
[ Espesantes
[ Estabilizantes
[ Fosfatos
[ Gelificantes
0 Humo liquido
[0 Mejorantes
[J Mejorantes para panificacion y bolleria
1 Potenciadores del sabor

[J Alimentos preparados
1 Alimentos preparados ultracongelados
] Empanada gallega ultracongelada
[J Tartas ultracongeladas

[J Aromas y sabores
[J Aromas artificiales
[ Sabores especificos
[ Saborizantes

[ Cacao y chocolate
1 Bombones de chocolate
1 Huevos de chocolate

1 Confiteria y Golosinas
[ Peladillas

[ Ingredientes
[ Acido lactico
J Alcoholes y bebidas alcohdlicas
1 Almidones
[ AzUcares
[J Bebidas no alcohdlicas
[ Cacao y derivados
0 Cacao
J Chocolate
1 Cobertura de chocolate
J Cremas al cacao
] Fondant
[ Pralinés
[J Cereales
] Condimentos
[J Conservas vegetales
[ Fibra vegetal
CIFillers y rellenos
[J Frutas
[ Fruta congelada
[ Pastas de fruta
[J Frutas confitadas o en almibar
[ Frutos secos
[ Gelatinas
[ Grasas y aceites
[ Mantequilla
0 Margarina
[ Harinas
[J Harinas simples
[J Harinas compuestas
[ Huevo y ovoproductos
[ Clara de huevo
[J Yema de huevo
[ Lacteos y derivados
[J Lactatos
[J Lactosa
[ Sal
[ Sustitutos de la grasa
[1Ingredientes preparados o semielaborados
O Barquillos y galletas para la industria heladera
] Bases para pasteleria

[J Bases para pizzas
[0 Toppings
1 Concentrados
J Concentrados citricos
[J Grasas preparadas
[J Masas congeladas
[ Masas congeladas para panificacion
[ Masas congeladas para pasteleria
[ Mezclas para gofres y cucuruchos tulipa
0 Mixes
[J Mixes para panificacion
1 Mixes para bolleria y pasteleria
[0 Mixes para helados
[ Mixes vegetales
[ Preparados intermedios
[ Preparados deshidratados
[ Preparados liofilizados
[ Preparados biotecnoldgicos
[ Controladores de fermentacion
0 Enzimas
[J Levaduras
[ Preparados enzimaticos

MATERIAS PRIMAS Y PRODUCTOS
ALIMENTICIOS

[J Materias primas para la produccién alimentaria
y productos de consumo
[J Rellenos para Panes y Bolleria
J Sandwichs
] Reposteria y pasteleria
[J Snacks
[J Bebidas
[J Productos de Cuarta Gama
J Productos de Quinta Gama

EQUIPAMIENTO ESPECIFICO PARA LA
PRODUCCION ALIMENTARIA

J Amasadoras
1 Amasadoras al vacio
[0 Amasadoras de brazos
[J Amasadoras de espiral

[J Asadoras de uso industrial
[J Atomizadoras
[ Batidoras
[ Batidoras de crema
[J Batidoras de mantequilla
[ Batidoras industriales
[J Boleadoras

[J Cernedoras

[ Cocederos
] Cocederos de crema

[J Congeladores
[J Tuneles de congelacion

[J Cortadoras
1 Cortadoras con vacio
[ Cortadoras de sobremesa
[J Cortadoras para panificacion
[ Cortadoras de galletas

[ Cortadoras-Mezcladoras-Refinadoras con vacio
[ Cuchillerfa para uso industrial
[J Desmoldeadoras
[J Desmoldeadoras de pan
1 Desmoldeadoras de pasteles
[ Divisoras de masas
[ Dosificadores
[ Dosificadores para pastas fluidas
[ Dosificadores para helados
[ Dosificadores-mezcladores en continuo

J Emulsionadoras

[ Enfriadores

[ Taneles de enfriamiento
[ Enfriadores pre-mix y post-mix

[ Escarificadoras

[J Equipos para la fermentacion
0 Armarios de fermentacion
[ Tuneles de fermentacion
1 Hornos de fermentacion

[J Equipos saborizantes

[ Estufas
O Armarios de estufaje
[ Fileteadoras de almendras

[ Freidoras

[J Formadoras
] Formadoras para panificacion

0 Homogeneizadores
[ Hornos de coccién eléctricos
1 Hornos microondas
J Hornos infrarrojos
1 Hornos para panificacién y pasteleria

[ Instalaciones completas para la produccion
alimentaria
O Instalaciones completas para la panaderia
[ Instalaciones completas para la
produccion de galletas
[J Lineas completas para la elaboracién de
chapata
O Instalaciones completas para pastelerfa y
confiteria
[ Instalaciones completas para la industria
chocolatera
[J Lineas completas para la elaboracién de
croissants
[J Lineas completas para la elaboracién de
hojaldres
O Instalaciones completas para la industria
heladera

O Inyectoras
[ Inyectoras de crema

] Laminadoras
[J Laminadoras de chocolate

[ Limpiadoras de bandejas
[ Maquinaria especifica para procesos alimentarios
[ Magquinaria especial para bomboneria 'y
chocolaterfa
[ Magquinaria para la elaboracion de pizzas
[0 Moldeadoras
[ Moldeadoras para panificacion
1 Molinos coloidales
[0 Molinos de azucar
[J Montadoras de nata
[ Pasteurizadoras

[ Peladoras
[ Peladoras de almendras

1 Pesadoras
[ Productores industriales de hielo

[ Pulverizadores
[ Pulverizadores de aceite desmoldeante

0 Quemadores
1 Quemadores para hornos

[J Recogedoras

[ Recubridoras
] Recubridoras de chocolate

[ Refinadoras
[ Refinadoras de almendras




[ Refinadoras de pan

[ Ralladoras
[J Ralladoras de almendras
[J Ralladoras de pan
[J Tamizadoras

[ Tostadoras
[J Tostadoras de almendras
[ Hornos tostadores

SUMINISTROS DEL EQUIPAMIENTO PARA LA
PRODUCCION ALIMENTARIA

[JBandas para la industria alimentaria
[J Bandas para hornos
[ Lonas cargadoras para hornos
[J Bandas de lana o algodén
[ Manchones para maquinaria de panaderia y
pasteleria

[J Bandejas
[J Bandejas de plastico para enfriamiento
[J Bandejas para congelacion
[ Bandejas para fermentacion
[J Bandejas para panificacion y pasteleria
[J Bandejas para secado
[ Bandejas antiadherentes
[ Cajas de fermentacion

[ Cintas para hornos
1 Cubas y cubetas
[J Espéatulas

1 Moldes para la industria alimentaria
[J Moldes de aluminio
[J Moldes de inox
[J Moldes en general para panaderia
[J Moldes para pasteleria y confiteria

] Recubrimientos antiadherentes
EQUIPAMIENTO DE MANUTENCION

1 Almacenamiento

[ Estanterias
[ Estanterias giratorias
[ Estanterias modulares

[ Silos

[J Tolvas
[ Tolvas alimentadoras
[ Tolvas pesadoras

[J Suministros para el Almacenamiento
[J Cangilones
0 Cestos
O Carros para bandejas
O Clasificadoras

[ Carretillas
[ Carros
[J Carros para bandejas

[ Clasificadoras

1 Climatizacion, aire acondicionado y refrigeracion
0 Armarios frigorificos
[J Camaras de congelacion
[J Cémaras frigorificas
[J Grupos frigorificos
1 Taneles de refrigeracion

0 Codificacion, marcaje e identificacion
[J Etiquetadoras
[ Etiquetadoras de uso en comercios
[ Multietiquetadoras
[J Sistemas de codificacién y marcaje de envases y
embalajes

[J Suministros para la identificacién, codificacion y
marcaje
[ Etiquetas

[J Equipamiento para embalaje y envasado
[J Cerradoras de envases
J Embolsadoras
[J Envasadoras
[ Envasadoras flow-pack con o sin gas
J Envolvedoras

] Envolvedoras para confiteria
[ Selladoras de bandejas
[J Sistemas de embalaje retractil
[J Sistemas de envasado al vacio
[ Sistemas de envasado aséptico/esterilizado
[J Sistemas de envasado bajo atmosfera controlada
[J Soldadoras térmicas en continuo
[ Termoformadoras

1 Suministros para el envasado y embalaje
[ Bolsas
1 Bolsas de papel
[ Bolsas para envasado al vacio
[J Bolsas retractiles
[J Bolsas de celofan
[J Capsulas de papel o aluminio
[J Cartonajes
[ Cartonajes para la pasteleria
O Cinta
[J Cinta autoadhesiva
[ Clips de aluminio
[J Cordeleria
1 Cucuruchos y conos para helados
[J Equipos de medida
[J Balanzas industriales
[ Basculas industriales
[J Envases para articulos de confiteria
1 Cajas para bombones
] Envases para bautizos, bodas y comuniones
[ Estuches
I Film
[ Film para envasado
[ Film para envasado al vacio
[0 Ldminas para estafio/aluminio
[J Papel para envase y embalaje
J Tubos
[J Tubos de carton
[J Vasos
1 Vasos para helados

1 Equipamiento para la limpieza y la higiene
[ Alfombras antideslizantes
[ Abrillantadoras de suelos
[J Barredoras
[ Barredoras-aspiradoras
[ Griferia para la higiene industrial
[ Grifos ducha
[ Grifos de pedal
I Indumentaria de trabajo
[ Lavadoras
[ Lavadoras de moldes
[ Lavadoras de bandejas
[J Lavamanos
[J Lavamanos de pedal
[ Pulidoras de suelos
[ Sistemas de desinfeccion
[J Sistemas de desinsectacion
[ Sistemas de desratizacion
[ Sistemas de lavado y/o esterilizacion de utensilios
[ Sistemas para el tratamiento de humos
[J Sistemas para la eliminacién de olores

1 Mesas para uso industrial
[J Mesas calentadoras
1 Mesas refrigeradas

[J Pavimentos y revestimientos industriales
] Pavimentos ceramicos
1 Revestimientos sanitarios para paredes y
falsos techos

[ Transporte continuo
[ Transportadores
[ Transportadores de bandas
J Equipamiento de Almacenaje y Manutencién

EQUIPAMIENTO ESPECIFICO PARA LA
DISTRIBUCION COMERCIAL

[J Escaparatismo y decoracién comercial
[J Articulos decorativos
[ Articulos para escaparates
[ Blondas
[J Elementos P.L.V.
[ Estructuras decorativas tridimensionales
I Figuras
[ Figuras animadas
[J Motivos y figuras de papel
1 Objetos de metacrilato
1 Orlas de adorno
[J Soportes decorativos

[ Magquinaria para el comercio alimentario
[J Afiladoras de cuchillos
[J Bandejas de inox uso comercial
1 Béasculas y balanzas para el comercio
[ Cortadoras para comercios
[J Cubiteras
[JHornos para comercios
[J Lavavajillas para comercios
[ Ralladoras para el comercio
[ Mobiliario especifico para la distribucion comercial
[J Accesorios para el mobiliario comercial
[ Cristales curvos para vitrinas
[ Cristales curvos securizados para vitrinas
[ Perfiles y brazos para vitrinas
[ Distribuidores
[ Escaparates
J Mostradores
[ Expositores
[J Gondolas
[J Mamparas
1 Marquesinas
[J Mobiliario refrigerado de uso comercial
1 Armarios frigorificos para comercios
[ Vitrinas frigorificas para comercios
[0 Cémaras frigorificas para comercios
] Congeladores para uso comercial
O Presentadores
[ Presentadores giratorios
[ Vitrinas

SUMINISTROS DE LA DECORACION
ALIMENTARIA

[ Figuras para tartas
ROTULACION, SENALIZACION E ILUMINACION

1 Accesorios para la rotulacion
] Banderolas
[J Expendedores de turno
[ Fijaprecios
[ Flechas para rotulos
O lluminacion
O lluminacién de comercios
[ Neones
O Indicadores
[JIndicadores de turno
[ Tickets en rollo para expendedores de turno
[ Letras y nimeros para rotulos
[ Portaetiquetas
[ Pizarras
[J Pantallas electrénicas

EQUIPAMIENTO IN!:ORMATICO Y DE
TELECOMUNICACION

[J Lectores
[ Lectores laser de codigos de barras
[ Terminales
1 Terminales punto de venta
[ Software
[J Aplicaciones estandar de gestién empresarial
[J Aplicaciones estandar de gestion
financiero-administrativas
[ Aplicaciones estandar para puntos de venta

SERVICIOS

[J Asociaciones y organismos profesionales
[J Medios de Comunicacién
[ Prensa y Publicaciones
[J Servicios de construccién y montaje
[J Servicios de instalaciones
[ Instalacion de aire acondicionado industrial
[ Instalaciones eléctricas industriales
[ Instalacion de sistemas de seguridad
[J Montaje y equipamiento de camaras
refrigeradas
[ Servicios de control de calidad
[ Servicios de control sanitario
[J Servicios de decoracién e interiorismo
[ Servicios de formacion
[J Servicios de ingenieria y realizacién de proyectos
JIngenierias
1 Ingenierias especializadas en envase y
embalaje
[ Ingenierias especializadas en 1+D
[ Ingenierias proyectos llave en mano sector
agroalimentario
[ Servicios informaticos




PRODUCTS

RAW MATERIALS
RAW MATERIALS FOR FOOD PRODUCTION

O Additives
[ Antiagglutinants
[J Anticaking agents
[ Antioxidants and synergics
[ Artificial sweeteners
[ Colorings
[ Correctors
[ Flavor correctors
[ Flour correctors
O Emulsifiers
1 Flavor enhancers
O Flour processing agents
[ Hardening agents
O Improvers
O Improvers for bread and bun making
[ Jellifying agents
[ Liquid smoke
0 Modified starches
[ Mould releases
1 Phosphates
[ Preservatives
0 Stabilizing agents
O Thickening agents

[ Aromas and flavors
O Artificial aromas
O Flavorings
[ Specific flavoring substances

[ Cocoa and chocolate
1 Chocolate eggs
1 Chocolates
[ Vegetal Preserve
[ Ingredients
[ Cereals
1 Cocoa and by-products
1 Chocolate
[0 Chocolate coating
[ Cocoa
[ Cocoa butters
[ Fondant
[ Pralines
[ Dairy products and by-products
[ Dried fruit
[ Egg and egg products
0 Egg white
O Egg yolk
[ Fat substitutes
[ Fats and oils
O Butter
[ Margarine
O Fillers and stuffings
[ Flours
O Enriched flours
O Plain flours
O Fruit
[ Candied fruit or fruit in syrup
[ Frozen fruit
O Fruit pastes
[ Gelatins
[J Lactates
[ Lactic acid
[J Lactose
1 Non-alcoholic drinks
[ Salt
[ Seasonings
[ Spirits and alcoholic drinks
[ Starches
[ Sugar
O Vegetal fibres

O Prepared meals
0 Deep frozen ready-cooked food
[ Deep frozen meat pie
[ Deep frozen pies

[ Prepared or partially-prepared ingredients
[ Biotechnological preparations
O Enzymes
1 Enzyme preparations
1 Leavening controllers
[ Yeasts

[J Concentrates
0 Concentrated citrics
O Dehydrated preparations
O Dietary preparations
O Dry freeze preparations
O Enriched fats
O Frozen pastry
[ Frozen bread dough
[ Frozen pastry for pies
[ Intermediate preparations
[ Mixes
1 Bread mixes
[ Ice-cream mixes
[ Mixes for buns and pies
[ Veegetable mixes
1 Mixes for tulip cones and wafers
O Pie crusts
[ Pizza bases
1 Wafers and biscuits for the ice-cream industry

[ Sweets and confectionery
[ Sugared almonds
1 Toppings
[ Vegetal Preserves

RAW MATERIALS AND FOOD PRODUCTS

0O Raw Materials for food production and Consumer
Products
U Fillings for Breads and Pastries
1 Sandwiches
[ Desserts and Pastries
[ Snacks
[ Beverages
[ Fourth range of products
[ Fifth range of products

SPECIFIC EQUIPMENT FOR FOOD
PRODUCTION

[ Ball making machines

[ Boilers
1 Cream boilers

O Burners
1 Oven burners

[J Coating machines
Chocolate coating machines

O Complete installations
0 Complete installations for bread making
[ Complete installations for biscuit making
[ Complete lines for "chapata" bread making
[ Complete installations for cake and sweet making
[ Complete installations for the chocolate
industry
[ Complete lines for croissant making
[ Complete lines for puff-pastry making
[ Complete installations for the ice-cream industry

[ Cooling machines
[ Cooling tunnels
[ Pre and post-mix coolers

1 Cream whipping machines

1 Cutting machines
[ Baker's cutting machines
O Biscuit cutting machines
[ Table-top cutting machines
0 Vacuum cutting machines

0 Demoulding machines
[ Bread unmoulders
1 Cake unmoulders

O Dividers

O Dosifiers
O Dosifiers for liquid pastes
[ Ice-cream dosimeters
[ Non-stop dosifiers-mixers

O Emulsifying equipment

O Filleting machines
O Flavoring units

O Forming machines
[ Bread forming machines

O Freezers
[ Freezing tunnels

O Fryers

[ Graters
[ Almond graters
[ Breadcrumb making machines

[ Heaters
[ Heating cabinets

[0 Homogenizers
[ Baker's and confectioner's ovens
[ Electric ovens
[ Infrared ovens
[ Microwave ovens

[ Industrial ice-makers
[ Industrial knives
O Industrial spit roasters

O Injectors
[ Cream injectors

[ Kneading machines
O Articulated kneading machines
[ Spiral kneading machines
[ Vacuum kneading machines

[ Laminating machines
[ Chocolate laminating machines

[ Leavening equipment
[ Leavening cabinets
[ Leavening tunnels
[ Leavening ovens

[ Mixers
O Butter mixers
0 Cream mixers
O Industrial mixers
0 Moulding machines
0 Colloidal mills
[ Moulders for bread making
[ Sugar mills
[ Pasteurizers

[ Peelers
[ Almond peelers

O Picking up machines

[ Refining machines

0 Roasters
[ Almond roasting machines
[0 Roasting ovens

[ Scarifying machines

[ Sieving machines

O Sifters

0 Specific machinery for food processing
U Pizza-making machinery

Special machinery for sweet and chocolate-making

[ Sprays
[ Oil mould-releasing sprays

O Vacuum cutters-mixers-refiners
[ Weighing machines




EQUIPMENT SUPPLIES FOR FOOD
PRODUCTION

[ Bands for the food industry
[J Oven trays
[J Oven-loading canvases
[ Sleeves for bread and cake-making machinery
O Wool or cotton bands

[ Moulds for the food industry
0 Aluminum moulds
[ Baker's moulds in general
[ Moulds for cakes and pies
[ Stainless steel moulds

1 Non-stick linings
[0 Oven tapes
[ Spatulas

O Trays
[ Baker's and confectioner's trays
O Drying trays
[ Freezing trays
[ Leavening boxes
[ Leavening trays
[ Non-stick trays
[ Plastic cooling trays

O Tubs and vats
MAINTENANCE EQUIPMENT

[ Air-conditioning and cooling systems
1 Cold storage groups
[ Cooling tunnels
[ Cold storage rooms
[ Freezing rooms
[ Refrigerators

O Carts
[ Trolleys for trays

[ Classifying machines

[ Cleaning and hygiene equipment
1 Appliance washing and / or sterilizing systems
[ Deratting systems
[ Disinfecting systems
O Disinsecting systems
[ Floor polishers
1 Non-skid carpets
O Odour eliminating systems
[J Smoke treatment systems
0 Sweeping machines
O Sweepers/Vacuum cleaners
U Taps for industrial hygiene
[ Shower taps
[ Foot-switch taps
[ Washbasins
[ Foot-switch operated washbasins
1 Work garments
[ Washing machines
[ Mould-washing machines
O Tray washing machines

[ Continuous transport
Conveyors
Belt conveyors

[ Identification, coding and marking equipment
Labeling machines
Labeling machines for commercial use
Marking and coding systems for containers and
packaging
Multi-labeling machines

O dentification, coding and marking supplies
Labels

0 ndustrial pavings and coatings
Ceramic floor tiling
Sanitary coverings for walls and lowered
ceilings

[ Packing and packaging equipment
[ Package closing machines
[ Aseptic/sterilized packaging systems
[J Bagging machines

1 Continuous thermal welding machines
[ Controlled atmosphere packaging systems
[ Packaging machines
O Flow-pack bagging machines with or
without gas
0 Shrink wrap systems
0 Thermoforming machines
0 Wrapping machines
O Sweet wrapping machines
[ Tray sealing machines
[ Vacuum packaging systems

[J Packaging and packing supplies
O Aluminum clips
[0 Bags
[ Bags for vacuum packing
[J Cellophane bags
[ Paper bags
[ Shrink wrap bags
[ Boxes for sweets
[J Boxes for chocolates
[ Boxes for Christenings, weddings and
communions
[ Cases
[J Carton boxes
[ Carton boxes for cakes and pastries
O Film wrap
O Film wrap for packing
O Film wrap for vacuum packing
[ Glasses
O Ice-cream goblets
[ Ice-cream cones
O Measuring devices
[ Industrial scales
U Industrial weighing machines
[ Packing and packaging paper
[ Paper or aluminum caps
[ Strings
O Tape
[ Self-adhesive tape
[ Tin/aluminum sheets
O Tubes
[ Cardboard tubes

[ Storage

[J Hoppers
[ Feeding hoppers
[ Weighing hoppers

[J Shelves
O Modular shelves
0 Swivel shelves

[ Silos

0 Storage supplies
[ Baskets
[ Buckets

[ Tables for industrial use
[ Cooling tables
[ Heating tables

[ Warehouse and Maintenance Equipment

SPECIFIC EQUIPMENT FOR COMMERCIAL
DISTRIBUTION

1 Machinery for the food business
[ Cutting machines for shops
1 Dishwashers for shops
[ Graters for shops
[ lce-making machines
[ Knife sharpeners
1 Ovens for shops
[ Stainless steel trays for shops
[ Scales for shops

[ Specific fixtures for commercial distribution
[ Accessories for commercial furniture
O Curved glass for displays
O Curved safety glass for displays
O Profiles and arms for displays
[J Canopies
[J Cooling units for commercial use
[ Cold storage rooms for shops
O Freezers for shops
[ Refrigerated showcases for shops
[ Refrigerator for shops
[ Counters
[ Displays
0 Swiveling displays

[ Distributors

] Gondola carts
[J Screens

1 Shop windows
] Showcases

O Window dressing and commercial decoration
O Articles for shop windows
O Decorative stands
[ Doilies
O Figurines
O Animated figurines
1 Methacrylate objects
[ Ornamental articles
[ Ornamental fringes
O RL.V. elements
U Paper motifs and figurines
O Three-dimensional decorative structures

SUPPLIES FOR FOOD DECORATING
O Figurines for tarts
LETTERING, SIGNS AND LIGHTING

O Arrows for signs
[ Blackboards
[ Electronic screens
O Hanging signs
O Indlicators
O Turn indicators
O Ticket for turn vendors
[ Label holders
[ Lettering accessories
O Letters and numbers for signs
[ Lighting
[ Neon lighting
[ Shop lighting
[ Price stamping machines
[ Turn expending machines

COMPUTER AND TELECOMMUNICATION
EQUIPMENT

[ Reading machines

[ Bar code laser reading machines
O Terminals

O Outlet terminals

[ Software
[ Standard applications for business
management
[ Standard applications for financial-
administrative management
[ Standard applications for sales outlets

SERVICES

[ Construction and assembly services
[ Installation services
U Installation of industrial air conditioning
[ Industrial electric installations
O Installation of safety systems
[ Assembly and fitting out of cold-storage rooms
[ Engineering and project development services
[ Engineers" offices
1 Engineering services specialized in packing
and packaging
[ Special R+D engineering services
1 Ready to use projects for the agricultural
and food industry
[ Health control services
[ Interior decorating services
O IT services
O Press and publications
U Professional organizations and associations
[ Quality control services
O Training services




