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PAVAN SOCIAL ENVIRONMENTAL REPORT 2009

This Report is an integration of the traditional financial report and shows our
efforts of pursuing a way of doing business which fully respects the
environment utilizing to the highest extent our personnel and their skills while
working side by side with world scientists in order to develop clean and
sustainable policies...READ MORE

http://www.pavan.com/BSA2009E.pdf

A NEW PASTA FACTORY IN HAITI

On initiative of an important food group, a new pasta factory is born in Haiti.
Pavan, sensitive to this project of humanitarian importance, will supply the
production lines complete with packaging section. 4500 kg/h of pasta will be
produced and distributed in the domestic market. The new pasta factory
represents for the Haiti population a hope to overcome the emergency
condition and to face up to the serious nutritional problems..ASK FOR MORE
INFORMATION

http://www.pavan.com/contatto.asp

LINE FOR THE HEAT TREATMENT OF FILLED PASTA
AND SPECIAL FRESH PASTA

This line the heat treatment of fresh pasta has been designed in a vertical
configuration to fit in production rooms with a very limited space. The heat
treatment line is installed after forming equipment for fresh pasta: single-
sheet filled pasta, double-sheet filled pasta and special pasta such as trofie.
The heat treatment line is composed of a pasteurizer, a pre-dryer and a
cooler. It has a capacity of up to 1400 kg/hr....SEE VIDEO

http://www.pavan.com/video_filled&freshpastaline.asp

READY TO EAT MEALS BASED ON RICE PASTAS

It is from the end of 80’s that Pavan, being aware of the increasing trend of
the number of persons suffering from celiac disease, developed an indu-strial
technology for the production of non-gluten dry pastas; at the end of 90’s, the
same development has been extended for many non-gluten containing raw
materials and subsequently applied for fresh and filled pastas products; an
example of such further development in the pasta sector going into maturity
just in this period, is the setting up of a process for the production of instant
pasta meals prepared from rice pasta (lasagna and ravioli) and “ricotta”
cheese — spinach sauce...READ MORE

http://www.pavan.com/ricepastas.pdf
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ENZYME AND INNOVATION

Acrylamide has become a ‘danger’ word when it comes to frying starch-based
foods. But all is not lost. There are many moves afoot to counter its effect
during the Maillard reaction — such as this team effort between Novozymes
and Pavan Group... READ MORE

http://www.pavan.com/Acrylamide.pdf

PACKAGING MACHINE FOR BAGS WITH FOUR SIDED
SEAL

STIAVELLI presents the SVMA-MIV, an alternate motion packaging machine
driven by brushless motors to fill and form pillow bags or flat bottom bags
either with or without four sided seals...SEE VIDEO

http://www.pavan.com/video_SVMA MIV.asp

MEET PAVAN AT
- CFIA, 30 September - 2 October, Casablanca, Marocco
- WORLD PASTA CONGRESS, 24-27 October, Rio de Janeiro, Brasil

- EMBALLAGE, 22-25 November, Paris, France

For further information please contact: info@pavan.com
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