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I'M GONNA TELL YOU
OUR FIRST 30 YEARS




"WE HAVE GONE A
LONG WAY. THERE IS
STILL ALONG WA

Interview
to Michele Storci
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STORC! [l
PRODUCTION
WORKSHOP

WORKING TOGETHER TO GROW TOGETHER.

Some of our Staff of the production dept told us about their
work experiences in Storci.
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OSCAR VALENTI

BELLETTI FLAVIO Assembling

Assembling/Warehouse

GIOVANNI SALIERNO
Quality Control

17 venrs
INSTORCI

11 venrs
INSTORCI
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23VEARS
INSTORCI

RUGGERO BORASCHI
Lathe

ROBERTO BOCCHI
Lathe Supervisor

FELIX OHENE KORANTENG
Lathe

14venrs
INSTORCI

23VEARS
INSTORCI

LUCA PELATI
Warehouse/Spareparts

Sl

MASSIMO MELIS
Assembling Supervisor
BOTTARELLI GIANLUCA

Welding and Carpentry Supervisor

Praise to our

Workshop Manager,

Mr Roberto Amadei, who
contributed to coordinate

all interviews.




LA CASA
DEL TORTELLINO

Casa del Tortellino is an
interesting family-run
pasta factory in Angri
(Salerno) whose main goal
. ~is that one to obtain an
Casa del TOl'l:elllno excellent product within
PASTIFICIO ARTIGIANALE everyone’s reach.

The search for the flavours
of the past along with the awareness that Nature must
be treated with respect, have led the Company to choose
a production process such to allow a more delicate and
slower kneading, nearer to the old tradition.

Gioacchino Orlando, owner along with his brother Gianluca
and his Mum Lucia, tells us everything about it.

Casa del Tortellino is an artisanal factory that has been
manufacturing pasta since 1992, with “passion and pure
love® for pasta. How did all this start?

Everything started thanks to my father Carmine, who, thirty
years ago, laid the foundation for what has now become our
pasta factory. He had few economic means at his disposal, he
took on this adventure buying some small machines for fresh
pasta. He has basically self-created our Company and today
we have come to be well known, especially in the region of
Campania.

The pairing with Storci and the subsequent purchase of a dry
pasta line has been a turning point and we can reach also
foreign markets now, for both dry and fresh pasta. Today, all
our family is working in the factory.

What were your needs for your Company ? Why did you
choose us?

We got to know you two years ago and you immediately
trusted us, although we were little producers.

It’s still fresh in my mind when your sales manager
Giovanni Strinati came to visit us along with your technician
Marco who, glancing around at our space, still under
renovation, and looking a little bit worried, had said: “Do
we really have to install a pasta factory here?” And | had
answered: “Yes!” smiling. From that very moment, our
project took off.

We literally dealt with every detail, the adptation of the
machines was “extreme”, considering the small dimensions
of our pasta factory.

Still today, switching on the machines every day evokes the
same feeling of priceless satisfaction.

Which are the features of Storci machines that you have
mostly appreciated?

A UNIQUE
SYNERGY
WITH
STORCI

Choosing Storci has been like going to a “pasta-factories
tailor”. In my opinion, the distinctiveness of Storci is this
one, the ability to find a customized solution for any need.
Moreover, what | appreciate very much is your reliability,
especially during the after-sale service.

Yours is a Company whose job does not finish only with the
project and construction, but it moves forward interacting
with Customers, supplying modern tools. Thanks to Storci
line, it has been possible handling also ancient grains.
Ancient grain must combine with innovation, it must
take the goodness of innovation to grow, with respect to
traditions.

All this is possible, because we can knead in a slower way
and decide the speed of extrusion of the product. You
cannot do it with other plants.

To complete the picture, | cannot forget the mention
the static dryers that allow us to set the correct drying
temperatures, even in case of laborious recipes.

Where is your passion for pasta taking you to in the
future? Have you got a particular project in the pipeline
or a dream to actualize?

We are following the slow-food philosophy: Good, Right
and Clean.

Our project that is also our dream is to create a totally
green production plant to get a green product, a
photovoltaic system with solar and thermal panels to feed
Storci’s line and dryers. This will be possible thanks to
Storci’s technology.

WHY
WE CHOSE
STORC|
(AGAIN]

The business relationship betwe-
g D en P.M. Mohamed Ali & Co. and
5 Storci started some years ago,
when the first line, 1000/400
Omnia, was purchased.
.D‘AMOND. We are proud to announce that
PASTA (PVT) Ltq, the Sri Lankan group has de-
cided to turn to our Company
again for a new dry short pasta
line, capacity 1200 kg/h. This plant can manufacture a wide
range of short pasta shapes and is the outcome of an attentive
planning work by Storci R&D dept which, beyond getting to a
strengthening of the line, has implemented a series of specific
details to make it even more reliable and performing. Which
ones?
We asked Mr. Marhoof Fahmi - P.M. Mohamed Ali & Co. owner
- about it.

You did buy a Storci short pasta line (1200 kg/h), equip-
ped with accessories and highly automated. Could you
tell us which features of this line struck you most? How
has it contributed to produce an excellent pasta such as
yours?

In my opinion, there are some key factors that | would like
to point out. Thanks to Storci presses, the quality of our
products is risen and the plant monitoring is much easier:
moreover, the high technology and the quality of the com-
ponents used are essential to reach such results.

Trays stacking machine guarantees technology & safety.

P.M.
MOHAMED
ALl & CO

For a production at its very top.

The drying phase, which is modular, versatile and advanta-
geous. Storci dryers have been recently re-designed, impro-
ving all the components, from both technological and tech-
nical viewpoints. They enable the drying of any pasta shapes,
with no problem whatsoever.

Last, but not least, | have to mention is the high automation
of the line itself that allows a reduction of the manpower with
a subsequent management fee saving.

Which are the reasons you would bring forward when
advising someone, interested in the pasta sector, to turn
to Storci?

In general terms, the quality and reliability of their lines.
Moreover, we would like to highlight the excellent service/
after-sales assistance, always available and thorough: Storci
team has proved to be very responsive to our needs, timely
and professionally.

Are you planning any specific projects in the next future?
Any new challenges to take on?

We are planning to boost further short pasta shapes and add
a long pasta production plant in the future. In our opinion,
the greatest challenge nowadays is to make people under-
stand how pasta is a healthy and versatile product, with so
many pros, making sure that it is more and more available
and affordable on the market, without being forced to give
up on quality.



We are a step
ahead of our Competitors.
Find out why.
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Industry 4.0 and lol

- “Anternet of Things

The Fourth Industrial Revolution (or Industry 4.0) is the
ongoing automation of traditional manufacturing and industrial
practices, using modern smart technology.

The internet of things (IoT), improved communication and self-
monitoring, that can analyze and diagnose issues without the
need for human intervention, is integrated in this process.
Industry 4.0. basically refers to a trend of industrial automation,
integrating new technologies to improve working conditions,
create new business modes and increase capacity and
performance of plants.

We at Storci, earlier the Italian Government and European Union
urged Italian Companies to upgrade the technology of their
plants and comply with the new requirements, had already
grasped all the evolution that the system was facing and the
consequent effect on our sector.

The laws issued about this subject required, as a minimum
prerequisite, that machines were network connected and
production data could be extracted for a greater traceability.
Our machines already met these conditions, we had gone
further, indeed.

Our Competitors, in fact, had conformed only with the basic
European rules instead we had already made a breakthrough,
planning a system able to collect the data referred to our
Customers’ machines - not basic and essential data, but a great
deal of information - that, thanks to a series of devices, was
saved in a cloud and remotely analysed.

We have been able, thus, to create a system that can intelligently
elaborate the data to reach a real predicting method: on the

base of data analysed, in fact, we can foresee some situations
that might occur concerning the control of the line or machine.
Those events can be related to wear, corrosion, consumption,
lack or wrong maintenance, malfunctioning, etc. with the
possibility to carry out interventions, where needed, and
consequently preventing possible downtimes.

This information can be evaluated and available to the technical
department, to be used for several purposes such as improving
the project phase, examining only the data regarded as essential.
All the back-up process has developed. We had to manage a
great bulk of figures, all different because specific for each
Customer, nonetheless, we succeeded in making it compatible
with all the systems of each pasta factory.

Today, data collected from every machine, whose back-up was
already possible, are saved in our cloud, as mentioned before,
where they are classified and monitored, all over the world.
Thanks to this system, in case of need, our technicians can
intervene without being physically on the spot and the company
can monitor each situation, like the alarms status and the
production phase.

We have also created specific working stations, undergoing
further evolution, to give remote technical assistance to the
Customer with the help of detectors and webcams, Storci staff
can pilot the technician of the pasta factory, wherever he is.
We are aware of the great advantage we have, compared to
Competitors and we will try to exploit it to the full, to meet
the need of clientele well conscious that pasta-making needs
respect for tradition as well as keeping up with technology.

storci s.p.a.

via lemignano, 6 / 43044 collecchio / parma / italy
tel. +39 0521 543611 / fax +39 0521 543621
sales-storci@storci.com / www.storci.com
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