


DESCRIZIONE AZIENDA VANTAGGI TAVOLE \

IFT ha affittato I'innovativa azienda Agrogest. ¢ superficie non porosa

Agrogest & nata nel 1995 proponendo sul mercato due
nuove tipologie di tavole per la stagionatura dei formaggi
realizzate in polipropilene alimentare a norme CE. Oggi e riduzione della formazione di muffe indesiderate
Agrogest si rivolge al settore lattiero caseario offrendo

una gamma costituita da ben sedici differenti tipologie di * maggior aerazione delle forme

tavole forate, grigliate o zigrinate e quattro diversi tipi di L . .

griglie impilabili, alle quali si affiancano scaffalature, rack * riduzione del numero di rivoltamenti
sovrapponibili, carrelli su ruote e gabbie per saline, di
svariate misure e caratteristiche. La strategia di Agrogest
non é solo quella di proporre sul mercato una vasta
gamma di prodotti e soluzioni, ma soprattutto quella di
fornire al cliente un servizio personalizzato e una seria e« possibilita di lavaggio in automatico
consulenza tecnica in fase di scelta.

PRESENTATION DE LA SOCIETE ADVANTES PLANCHETTES

IFT srl a loué I'entreprise innovante Agrogest. e surface lissé

Agrogest exist depuis 1995 et propose sur le marche deux

nouvelles typologies de planchettes pour l'affinage des ¢ facilité de nettoyage et sanification
fromages realises en PP alimentaires selon les normes CE.
Aujourd'hui Agrogest propose ses produites pour le secteur
laitiere avec una gamme de 16 typologies de tables avec
troux,avec claies ou lisses et quatres differentes types de
claies surmontables a lesquelles sont mis ensembe rack e reduction pour le tournement des moules
surmontables,etagers,charriots sur roues et systemes de

saumure de differentes dimensions et caracteristiques. * egouttage optimal

La stratégie d’Agrogest n’est pas seulement quelle de proposer
au marché un large gamme de produits et solutions,mais
sourtout quelle de donner au client un service personalisé et o possibilité de lavage automatique
une consultation technique serieuse aau moment de choisir.

¢ facilita di pulizia ed igienizzazione

¢ miglioramento delle condizioni di spurgo

diminuzione del calo peso

e reduction total du deteriorement du produit

aereation total du produit

¢ reduction de perte de poid

ABOUT US

IFT srl has rented the innovative company Agrogest. ® non-porous surface
Agrogest was founded in 1995 and has offered on the
market two new types of shelves for cheese seasoning made
of polypropylene for food and according to the EC norms.
Today “Agrogest” offers a wide range of different kinds of
shelves covering all the dairy and cheesemaking sector: more e better airing of the product
then 16 models of perforated, grilled or knurled shelves and
4 different models of self-piling grilles as well as shelf-stands,
racks, trolleys on wheels and cages for cheese salting that
have the series of different dimensions and characteristics.

The strategy of Agrogest is not only the offering it's e reduction of weght loss of the product
productions but first of all, the providing each client with
complete technical support and consulting, suggestion of
options and solutions on the phase of the client’s choosing.

HALLE MPEANPUATUE MPEMMYLLIECTBA MOJIOK e

Komnatus “IFT” B3ana nop cBoe ynpaeneHie MHHOBAUMOHHY0 KoMNaHuio “Arpoxect”. e HernopucTas dhakTypa (MOBEPXHOCTb) MOJIOK
Mpeanpustne «Agrogest» 6bin0 ocHoBaHo B 1995 ., M Mpeanoxuno Ha

PbIHOK [BA HOBbIX TUMA MOJSIOK AN BbIAEPXKA Chbipa, U3TOTOBMEHHbIX M3 e [ErKOCTb MOWMKM M CAHUTAPHO 06pabOTKM
MONMMpONUIeHa Ans MULEBbLIX NPOJYKTOB B COOTBETCTBME C Hopmamu EC.

Ceroansi npoaykuust «Agrogest» npeanaraeT Lenyto rammy pasiuubbix BAZOB e 3HAUUTENbHOE CHUXKEHWEe 00pa3oBaHMs MNeceHu Ha
MONOK, MOSIHOCTBIO OXBATHIBAS MONOYHO-CHIPOBAPEHHYIO OTPAcHb: 3T 6onee

16 Moaenen nephOpMPOBaHHBIX, PELIETHATBIX UK LENbHbIX C HACEYKOI MOJTOK, npoaykTe

4 Mopenu camoLITabenupyroLMXCs PELLETOK Ha HOXKAX, a TakKe CTennaxy,

KOHTEIHEPbI, TENEXKM Ha KONEcax W KOHTEMHEpb! st MOCONKM, pasMepbl U e MOJIHOLIEHHAS! BCECTOPOHHSAS BEHTUMALIMA MPOAyKTa
XapaKTep1CTHKK KOTOPbIX MOTYT BapbMPOBATLCS MO 3aKasy.

Crparervsi «Agrogest» 3aK/io4aeTcst He TOMbKO B MPEATIOXKEHUS! HA PbIHOK @  CHUXKEHMe TPYAOBbIX 3aTPaT Ha NepeBopaunBaHune hopM Chipa
CBOEM NMPOAYKLMM 1 HOBbIX Pa3paboTok, HO, MPEX/E BCEr0 B MHAUBUAYANbHOM

MOAXOAE K KKAOMY 3aKa34uKy, NMPEAOCTABMEHUM LETANbHOM TEXHUYECKOW e CHUXKEHWEe MOTepy Beca NpoaykTa

KOHCyNnbTalMu W MOAAEPXKW B mpouecce Bblbopa MOAENeN W KOHLenuuid

OCHalLLEHWsl MPOU3BOACTBA 3aKa3uuKa. ® BO3MOXXHOCTb aBTOMaTUYECKOW MOUKM

& . \
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e easy washing and sanitization

¢ reduction of mustiness formation

e reduction of manual work for overturning of

cheese forms

¢ possibility of automatic washing



MAGAZZINI DI STAGIONATURA \

ATTREZZATI CON SCAFFALATURE

Diverse sono le tipologie di scaffalature disponibili:
e FISSE

e SMONTABILI

e CON RIPIANI FISSI

e CON RIPIANI SPOSTABILI ALL'ALTEZZA DESIDERATA

¢ CON RIPIANI FORATI, GRIGLIATI O ZIGRINATI

¢ DI VARIE DIMENSIONI

Materiali utilizzati:

e Struttura scaffalature: in acciaio inox AISI 304 o AISI
316 o ferro zincato (a richiesta)

¢ Ripiani-tavole: in polipropilene alimentare a norme CE

CHAMBRE DE MATURATION ‘
AVEC ETAGERS

Differentes sont les typologies des etagiers disponibles:
FIXES

DEMONTABLES

AVEC ETAGES FIXES

AVEC ETAGES REMOVABLES A 'HAUTEURE DEMANDE
AVEC ETAGES GRILLES,TROUX OU LISSES

DE DIFFERENTES DIMENSIONS

Materiel Utilisé:

e Structure etagers:en acier inox AlSI 304 ou AlSI 316
ou fer avec zinc

¢ Etages-tables :en PP alimentaire au normatives CE

STORAGES FOR CHEESE SEASONING N\ g
EQUIPPED WITH SHELVING STANDS A\ ==

Different types of stands are available: ‘ _LH

e FIXED .

e DISASSEMBLED

e WITH FIXED FROORS

e WITH SHIFTABLE FLOORS ACCORDING TO THE
PREFERABLE HEIGHT

e WITH PERFORATED, GRILLED O KNURLED SHELVES

e SERIES OF DIFFERENT DIMENSIONS

Materials used:

¢ Shelving stands: stainless steel AISI 304 or AISI 316,
or galvanized iron (upon request)

¢ Shelves: polypropylene for food made according to

the EC norms

CKJTAlbl BbISPEBAHUS,
OCHALLEHHBIE CTEJUTAXXAMU

[MpennaraemM pas3nuyHble TUMbl CTENNAXEN:

* OWKCUPOBAHHBIE

e PA3BOPHbIE

® C OMKCUPOBAHHbLIMM MOJIKAMNA

e C MNOJIKAMW, PETYJINPYKOLLNMNCA MO BbICOTE

e C MEPOOPUPOBAHHLIMM, PELLIETYATBIMU U LIENBHBIMM
HACEYEHHBLIMW NONKAMM

e CEPWS PA3JIMYHBIX PASMEPOB

Matepuans:

o Crennaxu: Hepxxasetolwas ctanb AlSI 304, AISI 316 am OUMHKOBAHHbI
meTann (mo 3anpocy)

® [lonku: NOAMAPONMNEH, NPeAHa3HAYEHHbIN ANS NULLEBbIX MPOAYKTOB,
W3roTOBJEHbI B COOTBETCTBUE C HopMammn EC
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MAGAZZINI DI STAGIONATURA ATTREZZAT| CON RACK SOVRAPPONIBILI \

Diverse sono le tipologie di rack disponibili:

e CON TAVOLE FISSE

e CON TAVOLE SFILABILI A CASSETTO

¢ CON TAVOLE FORATE, GRIGLIATE O ZIGRINATE
¢ DI VARIE DIMENSIONI

Materiali utilizzati:
e Struttura rack: in acciaio inox AlSI 304 o AlSI 316 o ferro zincato (a richiesta)

¢ Ripiani-tavole: in polipropilene alimentare a norme CE

CHAMBRES DE MATURATION AVEC RACK SURMONTABLES ‘

Differentes typolgie de rack surmontables:

e AVEC PLANCHETTES FIXES

e PLANCHETTES REMOVABLES A TIROIR

e AVEC TABLES AVEC TROUX, GRILLES OU LISSES
e DE DIMENSIONS DIFFERENTES

Materiaux utilises:
e Structure rack: en acier inox AlSI 304 ou AISI 316 ou fer avec zin (sur demande)

e Etages-planchettes: en PP alimentaire a normes CE

STORAGES FOR CHEESE SEASONING EQUIPPED WITH SELF-PILING RACKS

Different types of racks are available:

e WITH FIXED SHELVES

e WITH DRAW-OUT TYPE SHELVES

e WITH PERFORATED, GRILLED OF KNURLED SHELVES
e SERIES OF DIFFERENT DOMENSIONS

Material used:
¢ Racks: stainless steel AISI 304 or AlSI 306, or galvanized iron (upon request)

e Shelves: polypropylene for food made according to the EC norms

CKNAJbI BbISPEBAHWSA, OCHALLEHHBIE LUTABENNPYIOLMMNCA KOHTEUHEPAMM N

I'IpeunaraeM pasnnyHble TUMbI KOHTeﬁHepOB:

+ C ONKCUPOBAHHBLIMI MOKAMNA

+ C BbIABM>XHBEIMWX MOJIKAMU

« C MEP®OPUPOBAHHbIMM, PELLIETYATBIMM UM LENTBHBIMA HACEYEHHLIMM NMONKAMM
+ CEPWA PA3NTMYHBIX PASMEPOB

Matepuansi:
+ KonTeiiHepbl: Hepxxasetowyas ctanb AlSI 304, AlSI 316 nnm ouMHKOBaHHbIA MeTann (Mo 3anpocy)
« [lonku: NoAMNPONUNEH, NPEAHA3HAYEHHbIV AN NULLEBLIX MPOLYKTOB, U3rOTOBNEHLI B COOTBETCTBUE C HOpMamu EC

|FTio65 - agrogest
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MAGAZZINI DI STAGIONATURA ATTREZZATI CON CARRELLI SU RUOTE

Diverse sono le tipologie di carrelli disponibili:

e CON TAVOLE FISSE

e CON TAVOLE SFILABILI A CASSETTO

e CON TAVOLE FORATE, GRIGLIATE O ZIGRINATE
e DI VARIE DIMENSIONI

Materiali utilizzati:
e Struttura carrello: in acciaio inox AlSI 304 o AISI 316 o ferro zincato (a richiesta)

¢ Ripiani-tavole: in polipropilene alimentare a norme CE

CHAMBRES DE MATURATION AVEC CHARRIOTS SUR ROUES ‘

Differentes sont les typologies des charriots disponibles :

e AVEC PLANCHETTES FIXES

e AVEC PLANCHETTES REMOVABLES A TIROIR

e AVEC PLANCHETTES AVEC TROUX,GRILLES OU FER a ZINC(sur demande)
e DES DIMENSIONS DIFFERENTES

Materiel utilises :
e Structure charriot :en acier inox AlISI 304 ou AISI 316 ou fer avec zinc(sur demande)

e Etages-tables :en PP alimentaire a normes CE

STORAGES FOR CHEESE SEASONING EQUIPPED WITH TROLLEYS ON WHEELS %‘@

Different types of trolleys are available:

e WITH FIXED SHELVES

e WITH DRAW-OUT TYPE SHELVES

e WITH PERFORATED, GRILLED OR KNURLED SHELVES
e SERIES OF DIFFERENTS DIMENSIONS

Materials used:
¢ Trolleys: stainless steel AlSI 304 or AlSI 306, or galvanized iron (upon request)

¢ Shelves: polypropylene for food made according to the EC norms

CKNAbI BbI3PEBAHUA, OCHALLEHHBIE TEJIEXXKAMW HA KOJNIECAX

[peanaraem pasnunyHble TUMbI TENEXKEK:

e C ONKCNPOBAHHbLIMM MOJIKAMA

(G BbIAB/XHBIMW MOJIKAMU

e C MEP®OPUPOBAHHBLIMW, PELLETYATBIMM U LIENBbHBIMA HACEYEHHBIMM NONIKAMM
o CEPUA PA3JIMYHBIX PASMEPOB

Martepuarnsi:
o Tenexku: Hepxxasetowas ctanb AlSI 304, AISI 316 unv ouMHKOBaHHbIA MeTan (Mo 3anpocy)
e [lonku: NOAMNPONMAEH, NPeSHA3HAYEHHbI ANS MULLEBbIX NPOAYKTOB, M3rOTOBEHbI B COOTBETCTBME C HOpMammn EC
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MAGAZZINI DI STAGIONATURA ATTREZZATI CON GRIGLIE IMPILABILI \

Diverse sono le tipologie di griglie disponibili e le soluzioni per lo stoccaggio e la movimentazione con il sistema “griglia”:
e SU PALLET

e SU CARRELLI

e CON STRUTTURE DI IMMAGAZZINAGGIO PORTA-PALLET

e CON STRUTTURE DI IMMAGAZZINAGGIO DRIVE-IN

Materiali utilizzati:

e Struttura scaffali porta pallet: in acciaio inox AISI 304 o ferro zincato (a richiesta)

¢ Griglie e pallet: in polipropilene alimentare a norme CE

¢ Carrelli porta griglie: in accaio inox AlSI 304

CHAMBRES DE MATURATION AVEC CLES SURMONTABLES ‘

Differentes sont les typologies de claies disponibles et les solution pour le stockage et la mouvementation avec systeme claies
SUR PALLET

SUR CHARRIOT

AVEC STRUCTURES DE STOCKAGE PORTA-PALLET

AVEC STRUCTURE DE STOCKAGE DRIVE-IN

Materiel utilisé:
e Structure d’etages port- palle : en acier inox AISI 304 ou fer avec zinc(sur demande)
e Clés et pallet :en PP alimentaire a norms CE

e Charriot porte claies :en acier inox AlSI 304

STORAGES FOR CHEESE SEASONING EQUIPPED WITH SELF-PILING GRILLES

Different types of grills and “grill system” solutions for stocking are available:
ON PALLETS

ON TROLLEYS

WITH STOCKING SYSTEM WITH PALLETS

WITH STOCKING SYSTEM DRIVE-IN

Materials used:
e Structures for pallets: stainless steel AISI 304 or galvanized iron (upon request)
e Grills and pallets: polypropylene for food made according to the EC norms

¢ Trolleys for grilles: stainless steel AISI 304

CKJIAZIbI BbISPEBAHUA, OCHALLIEHHBIE CAMOLLTABENUPYOLLUMNCA PELLETKAMA HA HOXKKAX

MNpeanaraem pasnnyHble TUMbl PELLETOK U Pa3NNYHbIE CUCTEMbI XPaHEHNS W CKNIAACKON NOrUCTMKY:
HA TTAJIJTETAX

HA TENTEXKAX

CUCTEMA CKAJIIMPOBAHMA HA NAJIIETAX

CUCTEMA CKITAOVPOBAHMA DRIVE-IN

Marepuans!:

e (CTennaxHble CUCTEMbI CKNAANPOBAHNS Ha nanneTax: Hepxasetowas ctanb AlSI 304 nnm ouMHKOBaHHBI MeTanA (Mo 3anpocy)
e PelwéTky Ha HOXXKax W NanneTbl: NOAUMNPONWUIIEH, NPeAHa3Ha4YeHHbIA AN NULLEBbIX NPOJYKTOB, N3rOTOB/EHB! B COOTBETCTBUE C
HopMamu EC

Tenexkn ans pelwéTok: Hepxxasetowas cranb AlSI 304

|FTio65 - agrogest
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IMPIANTI DI SALATURA \

Diverse sono le tipologie di gabbie e rack disponibili:
e CON GRIGLIE

e CON TAVOLE FORATE

¢ CON TAVOLE GRIGLIATE

e CON STRUTTURE FISSE

e CON STRUTTURE SMONTABILI

Materiali utilizzati:
¢ Struttura gabbie e rack: in acciaio inox AlSI 316

¢ Ripiani-tavole-griglie: in polipropilene alimentare a norme CE

UNITES DE SAUMURE \

Dfiferentes typologies de clés et rack disponibles
e AVEC CLAIES

e AVEC PALNCHETTES AVEC TROUX

e AVEC PLANCHETTES GRIILLES

e AVEC STRUCTURES FIXES

e AVEC STRUCTURES DEMONTABLES

Materiaux utilises:
e Structures cléet rack :en acier inox AlISI316

e Etages-planchettes-claies :en PP alimentaire a norms CE

CCHEESESALTNG =R

Different types of racks and cages are available:
e WITH GRILLS

e WITH PERFORATED SHELVES

e WITH GRILLED SHELVES

e WITH FIXED STRUCTURES

e WITH DISASSEMBLED STRUCTURES

Materials used:
e Racks and cages: stainless steel AISI 316

¢ Shelves-grills: polypropylene for food made according to the EC norms

Mpeanaraem pasnuyHble TUMbl KOHTEHEPOB:
e C PELLUETKAMYM HA HOXKAX

C NEPOOPNPOBAHHbBIMM MOJIKAMU

C PELLETYATbLIMM NONKAMM
LIEJIbHBIE KOHCTPYKLIMK
PA3BOPHbBIE KOHCTPYKLIMN
Matepuans!:

e KoHTeliHepb!: Hepxasetrowas cranb AlSI 316
e [lonku-peLéTku: NONMNPONMNEH, NpeaHasHaYeHHbIA NS NMULLEBbIX MPOAYKTOB, M3rOTOBAEHbI B COOTBETCTBME C HopMamn EC
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MARCHIO CONCESSO IN USO

IFT srl - Viu Abele Merli n° 7 - Stradu Ostigliese
Loc. Gurolda - 46037 Roncoferraro (MN) - ltaly
Tel. +39 0376.663.667 - Fux +39 0376.664.408

info@iftmantova.com - www.ifimantova.com



