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OMMaHuMsg  Madefrigor  BbloenseTc
CTOMYMNBOCTbBIO U ANHAMN3MOM.

Mbl 9B19EeMCS XOpOLLO 38peKOMeH,D,OBaBLL|el7I cebg
KOMMaHWew, KOTOpPad obnagaetr 6Gonee uem
50-neTHVM OMbITOM LEeATEeNIbHOCTM B UHOYCTPUMU
MPOMBbILUNEHHbIX  XONnoAW/ibHbIX YCTaHOBOK, B
4aCTHOCTMH, ang Mnpom3BoaACTBa Konbac M
MACOKOMYEHOCTEN, U MUNLLLEBOWN MPOMbILLUTIEHHOCTHN
B LIE/TOM.
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and dynamic products.
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Our company is a consolidated reality with over 50 Vo I ! = |
years of experience in the field of industrial refrigeration . I
systems, in particular for the meat and cured
meats sector and the food industry in general.




Nel settore della refrigerazione I
nel mondo, Madefrigor spicca per solidita e dinamismo.

Siamo infatti una realta consolidata con oltre 50
anni di attivita nel settore impianti di refrigerazione
industriale, in particolare per il comparto delle carni
e dei salumi e agroalimentare in generale.

MADEFRIGOR B MUPE

OpMeHTMp B UTanumuse MUpe B lOGHaCTM. CTpouUTeNbCTBa NPOMbILWIEHHbIX X0N0oAUJTbHbIX CUCTEM.




8roTOoBNeHMM  YCTAaHOBOK  OnA  cyl
co3peBaHuMa konbac 1 MAacokonyeHocTen. OT 3TUX
3TamoB TEXHOMOrMYEeCcKoro rnpolecca 3aBUCAT
apoMaT, BKYC U 0CObBble XapaKTePUCTUKM KaXKOooro
npoaykTa. B ycTaHoBKax 018 CylWKW konbac u
MACOKOMYEHOCTEN  MPOUCXOOUT  ydaneHue U3
npoayKTa W3NuMlIKa BOAbl, MPUCYTCTBYIOLLIEN B
Mdce. [1na nocnedytoLllero stana, Co3peBaHms, Mbl
co3faeM crelmanbHble YCTaHOBKWM, B KOTOPbIX
npoayKkT o6pabaTbiBaeTcsl BO3OYXOM HEBbLICOKOM
WHTEHCMBHOCTM [0 [OOCTVIKEHUS  KenaeMown
3penocTu, NpuobpeTtas CBOM apoMar.

excess water. Fo o
process, we create special systems in w

product is treated with a small amount of air to
achieve the desired degree of maturity and thus
acquire aroma and flavour.
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aria poco intensa per arriva
desiderata facendo acquistare aroma e sapore.
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ormance, and cover all proce
Ating, pre-rest and resting, drying and curing for
raw hams... All stages are managed by sophisticated
electronics, which have been developed over many
years of experience. The product is treated with a
reduced air flow, lower temperatures and higher
humidity, thus achieving maximum performance
and products with an optimal final weight loss.

e coprof
salagione; impianti di pre-riposo e riposo, ascit

e stagionature per prosciutti crudi.. Tutte le fasi
sono gestite da una fine elettronica elaborata con
I'esperienza degli anni il prodotto viene trattato
con aria poco intensa, temperature piu basse ed
umidita piu alte ed € portato al massimo rendimento
caratterizzando il prodotto rispettando il calo di
peso ottimale finale.

TEXHOJTIOTMYECKUE

YCTAHOBKMU OJ14
NMPOU3BOOCTBA
CbIPOBSJIEHOU U
KOMNMYEHOU BETUYUHDI

Bor yxe 50 neT Hale obopynoBaHue obecrneynBaeTr
BbICOKYIO ~ MPOM3BOAMTENbHOCTL  Ha  BCEX  3Tamax
TEXHOMOTMYECKOro NPOLLECCa: YCTaHOBKM MOCON3, YCTaHOBKM
ANS  NPefaBapUTENbHOMO  3aMauMBaHMa UM 0ObIYHOrO
3aMayvBaHWg, YCTaHOBKM [N18 CYWKM W CO3PEeBaHWA
CbIpPOBANIEHOM BETYMHb. Ha Bcex 3Tamax ymnpaBneHve
oc LLECTBNAETCS C MOMOLLBIO O4eHb TOYHOTO 3NEKTPOHHOIO

0060pynOBaHMS, Pa3paboTaHHOrO ¢ YYETOM  Hallero
MHOroneTHero onbita. MpoayKT 0bpabaTbiBaeTCs BO3AYXOM
HEeBbICOKOM MHTEHCUBHOCTK, MPW HU3KUX TemmnepaTypax U
BbICOKOM  BAAXHOCTM, W  MaKCMManbHO 3bOEKTUBHO
A0BOAMTCA [0 Tpe6ye|v|oro COCTOSHMA C CobntoaeHneM
ONTMMasbHOM KOHEYHOW MOTEPU BECA.







EcTecTBeHHOe TeueHwme npouecca, bnaronpuaTtHoe
BO3[eNCTBME Ha 3KOMoruo. Cpeamn UTanbgHCKMX 1
MUPOBbIX  MPOW3BOOUTENEN  MPOMBILLNEHHOIO
XONOANNbHOrO 060pyaoBaHNA KoMMaHMa Madefri-
gor 49BMFeTCA MPU3HAHHbIM CMELMANTMCTOM MO
MPOEKTUPOBAHMIO N M3FOTOBAEHUIO SPPEKTUBHDIX,
HAOeXHbIX WM 3KOHOMWYHbBIX  XONOAUbHbIX
YCTAHOBOK,  3KOJIOTMYECKM YCTONYUBbIX 7
OKa3blBalOLLMX MUHMMANbHOE BO3OEWNCTBME Ha

OKpy»XatolLyto cpefy.

Natural fluids, ecological advantages. Within the
refrigeration sector Madefrigor is renowned as a
specialist in the design and manufacture g
efficient, reliable and low-cost refrigeraj

systems that are also environmentally frieng
sustainable.

Fluidi naturali, vantaggi ecologici.
comparto del freddo Madefrigg

IOpuanyeckun agppec 1 MEeCToOHaXoXXAEHME NPOU3BOACTBEHHbIX LIeXOB
ROVELLO PORRO (CO)
Tel. (+39) 02.96751280

MecToHaxoXaeHue npon3BoACTBEHHbIX LLEXOB B TpVIBeHeTO
BRUGINE (PD)
Tel. (+39) 392.7847432
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Mail. servizioclienti@madefrigor.it

Ha HaweMm Beb-canTe NpuBoadaTCH
CBUOETENbCTBA HaLLMX MTalbAHCKNX
1 3apyBEeXKHbIX 3aKa3uMKOB

www.madefrigor.it




