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“Our challenge has
been and will continue
to be to create
machines that have
never existed before.”

LUCIANO AGRI
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All intuition begins with
daring to focus on the
human element
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AGRIFLEX HAS BEEN DESIGNING AND INSTALLING CUSTOMISED SYSTEMS FOR

THE STORAGE, TRANSPORT, DOSING AND AUTOMATION OF MICRO, MACRO, SOLID
AND LIQUID RAW MATERIALS FOR A RANGE OF INDUSTRIES FOR OVER 50 YEARS.
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Since 1975, Agriflex S.r.l. has been supporting
companies from the design to the testing of its
solutions, providing advice and continuous assistance.
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In 1975, the Agri family capitalised on the
expertise gained from years of experience
in the mechanical engineering sector by
embarking on a new path: providing the
food industry with innovative solutions that
optimise the time and quality of daily work.

Agriflex S.r.l. was founded on the basis of this
intuition. This italian company specialises in
the design, manufacture and installation of
systems for the storage, transport, dosing and
automation of micro and macro raw materials,
both solid and liquid, for a range of industries
including food, chemicals, pharmaceuticals
and plastics. Today industrial automation
along with an ongoing research allow the
creation of functional, reliable, customizable
solutions capable of adapting to the needs of
each customer, ensuring the stability of the
production process, reducing waste and
saving space and time.
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A place to
create culture
and product
innovation
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There are more than 12,000 square meters, | \ t ta
between the headquarters in Forli and the b.

production offices in Ferrara, which are
divided by department, so as to make dynamic
exchanges between production and assembly
areas, plant areas, quality control areas

and warehouses. An ongoing, daily dialogue
between more than 109 people.



or the future:
putting the
environment



i uﬂ#d[ﬂff" ‘,ﬂ- _':

R T B ',- ~: P
N[ 'J!_ﬂ‘.'ﬂh‘j g # "“l

-
A &

T T -

o) Byl ol pasd) L gl
OUR GREEN CORNER.
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Our steps
to the world
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Agriflex's story is made up of small and
large horizon changes. It started in Italy.
Then it covered the whole world.

In 1985, the horizon shifted abroad for the
first time with the opening of the first office
in France, which led to close collaboration
with local enterpreneurs. From this first
experience, our gaze quickly turned in new
directions: Spain, Romania, Belgium and,
over the years, the whole world.
Overcoming challenges by adapting each
solution to cultures and needs without
borders through an international
language of expertise.
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With more than
80% of its turnover
coming from
overseas, Agriflex
now has a global
presence.
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AGRIFLEX HAS BEEN MANAGING INDUSTRIAL
FERMENTATION PROCESSES FOR 30 YEARS.
DISCOVER MORE ON PAGE 38.
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Automatic fermenter

for the sourdough
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A hallmark of Agriflex is the ability to dare.
A characteristic that has led them to go
further, challenging preconceptions and
creating solutions that have become

a benchmark.

This is the case of the automatic fermenter
for sourdough. It was in the early 1980s when
the company was asked how to make yeast
production faster, more practical and more
convenient, while retaining the taste and
aroma of the bread of the past.

The intuition came from the people and

the valuable baking experience of one

of our employees.
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IN THE PROCESS.



Owiadlg el ) el Ggladd] dodlu

The security of
solid synergy
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Since its foundation, Agriflex has been characterised by its
relationship with its customers: from advice to aftersales
support, each case is studied in detail and solutions are
adapted to specific production needs. Over the years,
the human dimension and the ability to listen have enabled
us to create solid and lasting synergies based on
reliability, seriousness and consistency.




19 > * *»
o s o gdle (i) dal

A story

of professionalism,
generation

after generation
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Mligdae”s "Sadls” agiuilg

AND HIS DAUGHTERS DANIELA AND MILENA.
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IN THIS PAGE OUR OPERATIONS, ENGINEERING,
PROJECT, SOFTWARE AND AUTOMATION
MANAGERS. FIND OUT MORE ON AGRIFLEX.IT
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Agriflex is rooted in the strength

of family unity, combining authenticity
and experience with an openness

to all kinds of innovation

and change.

Everyone who works with Agriflex becomes
part of a universe, which is now made up
of 109 people, including 35 technical

and commercial staff, 10 administrative
staff and 64 production workers. Shared
vision and goals to give our customers
the confidence they need. Behind every
machine designed by Agriflex is the story
of this great family.
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THIS PAGE FEATURES MEMBERS

OF THE SALES, MARKETING AND

EXPORT TEAMS.

ON THE SIDE PAGE, OUR

TECHNICAL SUPPORT (LEFT)

AND R&D MANAGERS (RIGHT). 23
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Storage:
Macro Powders
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Monolithic strength that
stands the test of time.
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The steel silo is designed for the outdoor
storage of large quantities of powdered
products such as flour, sugar, rice,
cereals and plastics, in a highly protected
environment, thanks to the accessories
supplied.

It is made of continuously welded stainless
steel sheets. This guarantees high resistance
to all weather conditions. It can reach

a maximum of 200 square metres for

high storage capacity. Maintenance is
simplified with easy access to the accessory
compartment.
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The thermal polymerisation
treatment ensures better
insulation than steel and
a reduction in costs.
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The ESA Agriflex silo is made up o | |
of panels. It is therefore easy to
install in closed and covered areas.
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Storage:
Macro Liquids
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Agriflex tanks are manufactured from
stainless steel with a monolithic element
free from joints. They are ideal for storing
liquid raw materials, both indoors and
outdoors.

Equipped with weighing systems with cells,
control unit and probes for minimum and
maximum load, they can be equipped with
an insulated heat exchange jacket, with an
internal temperature control system and
associated safety systems with specific tools
such as scrapers and agitators for liquid
products.
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For the protection
of food products
in liquid form.
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TANK FOR THE STORAGE
OF FOOD RAW MATERIALS
IN LIQUID FORM.
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Macro midi
powders
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Designed and manufactured to customers'
specific requirements, Agriflex dosing
systems are ideal for biscuit factories,
bakeries and patisseries.

They automate the loading, dosing and
transport of micro-ingredients, ensuring
recipe accuracy and ingredient
adaptability. Easy and practical for
inspections and maintenance, they prevent
dust dispersion and optimise safety

in Atex zones.
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ABOVE, BAG LIFTER AND
EMPTY STATION. BELOW,
BIG BAG EMPTY STATION.
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Macro midi
liquids
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Advanced systems for managing macro
and midi liquids.

They automate the management of liquid
ingredients - such as eggs or liquid yeast -
through recirculation systems with hygienic
valves for viscous products with no gaps,
allowing precise dosing of mixtures of oils,
brines and heat-sensitive ingredients.

Fully integrated automatic or semi-
automatic CIP cleaning systems are
standard to ensure the highest levels

of safety and hygiene.
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Flour temperature control has always been a fundamental
factor for optimum and consistent quality of the end product.
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FLOUR COOLING
SYSTEMS.
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The ideal cradle for making
liquid sourdough.
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Fermenters are installed in industrial plants

for the production of natural liquid yeast and
poolish, suitable for various types of flour and
starter, or used as stand-alone machines for
testing. They ensure: consistent product quality,
space optimisation and staff reduction.
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Fermenters
for industrial
installations.
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HERE ARE TWO EXAMPLES OF
FERMENTER INTERIORS, PROVIDED
AS A DEMONSTRATION BEFORE AN
INDUSTRIAL INSTALLATION. THE
DIFFERENT INTERNAL STRUCTURE
DEPENDS ON THE TYPE OF FLOUR: RYE
(ABOVE) OR VARIOUS FLOURS (BELOW).
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“Agriflex has

enabled us to increase

and optimise our
production capacity.”

"G5V grS1" JACOPO MALACARNE
&l i) ) CEO
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The collaboration with Dino Corsini,
started in 2022 and still ongoing,
has seen Agriflex design ad hoc
solutions for various production
areas, alongside ongoing
consultancy.




Agriflex x Dino Corsini
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Dino Corsini was born in the Tuscan-Emilian
Apennines in the 1950s and later moved to
Valsamoggia, near Bologna. Since 1935,
the company has focused on products for
the bakery and confectionery industry,
researching taste and quality and focusing
on doughs to be poured into paper moulds.

The company has a proven track record of
supplying large supermarket retailers' private
labels since the late 1980s. Notable clients
include Pam, Esselunga and Coop.

Products range from the classic plum cake

to products such as cup cakes and muffins
and, more recently, pancakes and traditional
American pancakes. Dino Corsini's attention
has always been focused on wellbeing and
health, with an organic line, a recently
launched protein line and a line dedicated

to celiac condition, which allowed the
company to obtain certification for its
products in 2005.
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The synergy between Dino Corsini and
Agriflex started from a series of needs aimed
atimproving the company's daily work,
saving time and space in favour of higher
quality.

The first need was to automate all the
feeding processes of the mixers and
blenders, compared to manual feeding
processes, reaching 90% automation, given
the increase in volumes and production
capacities of the lines installed, in particular
by Agriflex, in the last 2 or 3 years.

The second requirement was the ease of
loading, reloading and feeding the micro-
and macro-ingredient silos supplied by
Agriflex, with the ability to easily display
weights, capacities and residues.

The solutions that have improved the
weights movement precision have also led
to a clear improvement from a hygienic-
sanitary point of view: workspaces and
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This collaboration has allowed us, with mutual satisfaction,
to take an innovative look at the market.
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productions that are easier to clean and
inspect, in particular the pipes that run
between one production and another,
mean more accurate cleaning and
advantages for the health of employees.

We are confident that this change of pace
in everyday life will increase production
by 40,000 quintals to the 100,000 expected
in the current year. It will also allow us to
reach out to a larger number of customers
and follow new trends in the market more
closely. We are launching new lines to
further expand the offer.

This collaboration allows us to take an
innovative and ambitious look at the
market every day.
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A step change
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.DINO CORSINI

SOME AD HOC SOLUTIONS

FOR THE PRODUCTION
OF DINO CORSINI.
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“Fiorentini:

the key to
automation
and production
efficiency.”

"3blo purd” DENIS MATALUNI
oYl & e Production Supervisor
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Thanks to Agriflex's contribution, Fiorentini
Alimentari S.p.A. has, for the first time,
achieved true traceability of production and
raw materials, creating an optimised and
precise quality system.

Fiorentini Alimentari was founded in 1918 as
a small specialist grocery store in the centre
of Turin. Over the years and with the passing
of generations, the company has grown and
developed to become a modern industrial
reality, leading in the field of healthy bread
substitutes.

The main distribution channel in Italy is the
large retail chains, both for Fiorentini branded
products and as co-packer for private labels,
while abroad the trade is focused on brokers
and/or importers, with whom the customer's
private label is mainly developed.
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Fiorentini has consistently prioritised product
quality and innovation as key differentiators
in its competitive landscape.

This commitment is underpinned by
substantial investment in research and
development, a strategy that has enabled the
company to become a pioneering distributor
of corncakes in Europe.

Fiorentini and Agriflex have collaborated

to address operational needs, including
automating ingredients transportation to
mixing plants, standardising processes,

and minimising waste. The collaboration
has also focused on implementing software
capable of automatically reporting material
consumption, thereby reducing manual
operations and potential errors.

The transition from manual to automated
processes has enabled significant
improvements in production efficiency
and work organisation. The workflow has
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improved, becoming leaner, manageable and
predictable, also thanks to an application
capable of keeping the entire plant under
control, intervening promptly and quickly in
the event of malfunctions, reducing downtime.

Design and development phases ensure best
use of advanced technology, with constant
production cycle and material consumption
monitoring. Every step in the production
process is done in real time and is tracked by
a constantly updated framework.

A series of solutions that have been integrated
into the supply chain in a harmonious manner.
This allows each decision to be evaluated
more accurately in the long term.
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ON THE RIGHT, CHOCOLATE STORAGE
AND AUTOMATION PLANT.
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“San Giorgio:
innovating towards
excellence.”

"Gt )5 g il VINCENZO CARPENTIERI
8392 ddlpo e Quality Control Manager
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SAN GIORGIO
APICTURE OF THE

PRODUCTION PROCESS
~ INSAN GIORGIO.
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This collaboration has led to a number

of benefits on several fronts: from
real-time control of processes with

a significant reduction in time and manual
operations, optimising productivity.

The story of San Giorgio begins in the 1980s,
starting from the intuition of the founder Sabato
Bruno who in thirty-five years manages to
transform a small pastry workshop in Castel
San Giorgio, on the outskirts of Salerno, into

a large croissant company, specialising in the
food service market: San Giorgio - Italian Bakery
House. With commitment and dedication,

the small original laboratory has become a
facility of over 90,000 square metres capable

of producing excellent products. Sabato's
passion, shared by the children Antonino,

Ivan and Alessandro, associated with the
implants production and conservation of the
latest generation, have been and still are the
foundation for the continuous growth of a
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company able to offer a range of more than
500 products, recognised and appreciated

for their quality, including sweet, savoury,
vegan and gluten-free, ranging from ready-
made, pre-processed, pre-cooked to those

to be leavened. San Giorgio operate with

over 250 HO.RE.CA.(Hotel-Restaurant-Café)
distributors worldwide throughout the country,
as well as having a direct distribution in the
province of Salerno. 2024 is the step towards
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the customers of the large Italian retail chains,
while continuing to guarantee its presence
abroad through importers in North America,
Australia, Europe and South Africa. The needs
that brought San Giorgio and Agriflex together
were to improve the production phases related
to the storage and automatic dosing of raw
materials. The productivity benefits were
multiple from the outset. Reduced procurement
times, reduced manual operations and real-
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time process control have supported continuous
quality improvement and ensured reduced raw
material waste. The series of solutions proposed,
besides perfectly integrating into San Giorgio's
professional life, have shown a remarkable impact
of strengthening production efficiency, optimizing
the quality and safety that San Giorgio certifies
daily for its products. A partnership based on
shared values, those of excellence and innovation,
able to draw a common line for the future, to
define together a path of continuous long-term
development and to increase the potential of the
Italian and international market.
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“Behind every
successful company,
someone made
a bold decision.”

LUCIANO AGRI
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Agriflex S.r.l.

Via Barsanti, 6/8
Forli (ITALY)
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