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The main ingredients of AL.MA. Thermoforming Packing Machines are tailor-made and high-tech solutions,
experience, knowledge and international service network.
Our lines can pack food products in modified atmosphere, under vacuum, with skin or with simple sealing;
they are completely made in stainless steel in order to respond to typical requirements from this field and
have a wide range of printers depending on the required application.
There is the possibility to install in-line labelling systems and produce packs with euro hole if required.
We can pack different products such as: fresh pasta, filled fresh pasta, bakery products, ready meals,
sliced salami, cheese, meat, fish, sandwiches and much more.

www.almapackaging.com

Colophon

Pastaria International
2/2018
March

PUBLISHER

AUTHORIZATION

Kinski Editori S.r.l.

No 1210 (05/09/2007) Tribunal of Reggio Emilia

registered oﬃce
Via Possioncella 1/1 • 42016 Guastalla
operational headquarters
Via Bernardelli 16 • 43123 Parma (Italy)
tel. +39 (0)521 1564934
fax +39 (0)521 1564935
Email redazione@pastaria.it
ROC no. 23238
EDITOR-IN-CHIEF
Lorenzo Pini

COPYRIGHT ©
Being as we firmly believe that the sharing of information,
ideas and knowledge can help make the world a better
place, circulation of this magazine is not only allowed but is
actually encouraged and incentivized. You can pass the
magazine on to your friends and acquaintances, print it,
distribute it, include a download link for it on your website,
share it on your social networks and so on, as long as
distribution is always without charge and no amendments
are made to the original.

Pastaria International 2/2018 • 3

Patrons & Sponsors

Patrons
Pastaria has obtained the patronage of the most prestigious national and international pasta
manufacturer associations.

Pastaria patrons
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Sponsors
The information and professional update resources that are part of the Pastaria network
are freely distributed without charge thanks to the collaboration and support of leading
companies operating on an international level to supply ingredients, semi-processed
products, equipment and systems for manufacturing fresh/dried pasta, gnocchi and ready
meals.

Pastaria sponsors
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durum wheat semolina.
the great masters of pasta
choose mininni.

Industria Molitoria Mininni SRL - Via Graviscella C.S. 1448 - 70022 Altamura - Ba - Italy
Tel. +39 080 3103625 - Fax +39 080 3103590 - mininni@molinomininni.com - www. molinomininni.com

1
News from ABIMAPI.
ABIMAPI
ABIMAPI will bring
together the main players of the food
industry at the 16th International
Congress

“News from Abimapi” is the regular column of the Brazilian Manufacturers
Association of Biscuits, Pasta and Industrialized Breads & Cakes, to keep those in
the trade informed about the association’s activity and what’s new on the Brazilian
pasta and baked goods market.
Pastaria International 2/2018 • 11

Our 16th International Congress of Industries is approaching and we are taking this opportunity to reinforce the importance of the event, which we will
be holding this year in partnership with ABICAB (Brazilian Cocoa, Chocolate, Peanut and Candies Manufacturers Association). We will meet in Foz
do Iguaçu, at Recanto Cataratas Thermas Resort & Convention, from April 5
to 7, with partners, suppliers and friends to discuss initiatives, experiences
and ideas that can promote the growth of the categories we represent .
For the program schedule of the seminars, we have already confirmed
speakers of the highest level, such as the agronomist and economist Alexandre Mendonça de Barros, who will approach the perspectives for the Brazilian and world economy; the president of Apex-Brasil (Brazilian Trade and Investment Promotion Agency) and ambassador Roberto Jaguaribe, with a
panorama on foreign trade; Daniel Souza, leader and spokesperson for the
Beverage Industry of the consultancy Nielsen, and Tathiane Frezarin, business manager of Kantar Worldpanel, who will discuss the behavior of the
market; Sandra Guerra, director of Better Governance, and professor and
philosopher Clovis de Barros Filho, to talk about corporate governance and
ethics, respectively and the professor of FGV-EAESP and partner of Lúmina
Marketing Mauricio Morgado, with the trends of retail and consumption.
In addition to the lectures, we will have the traditional Exhibition Fair, this
year with 36 stands – 11 more than in the last edition – that will present the
main innovations in equipment and supplies. We have created an app, available for Android and iOS smatphones, which will help us with all the programming and, mainly, will provide integration between the visitors and the
exhibiting companies. As previously announced, we will receive at least 15
buyers from different countries, who will participate in the International Business Round, with approximately 25 Brazilian companies that are part of the
Brazilian Biscuits, Pasta and Industrialized Breads & Cakes (ABIMAPI) and
Brazil Sweets & Snacks sector projects (ABICAB), both carried out in partnership with Apex-Brasil.
Everybody is invite! More information at www.abimapi.com.br.
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2
Proceedings of the
Maria Cristina Casiraghi
Pastaria Festival.
Traditional, wholemeal
and gluten-free pasta: nutritional and
functional aspects

Department of Food, Environmental and
Nutritional Sciences (DeFENS),
University of Milan

The study was presented during the conference entitled Dry pasta: what’s cooking?
organised as part of the 2017 edition of Pastaria Festival.
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Pasta is a food product consisting of sim-

hydrates induce very accentuated glucose

ple ingredients that consumers like both

and insulin responses, while those with car-

because of its organoleptic properties and

bohydrates that are assimilated slowly pro-

its nutritional value. The backbone of the

mote glucose responses that are lower

Mediterranean diet, this food oﬀers a

and more prolonged over time. GI is as-

unique combination of a product that is

sessed using in vivo studies on healthy vol-

low-cost, easy to prepare, nutritional and

unteers by comparing the glucose re-

with a long shelf-life that has made it popu-

sponses of the product with those of a ref-

lar throughout the world. Daily consump-

erence food, generally glucose dissolved

tion levels of pasta vary greatly. According

in water. Foods are classified as having

to the EFSA database, European consump-

low GI for values < 55 (e.g., legumes, bar-

tion is between 10 g and 40 g a day on av-

ley or oats) and high GI for values > 70

erage, while for Italy, the most recent

(white bread) (Figure 1). In the GI scale,

INRAN-SCAI (2006) data monitoring food

pasta occupies a medium-low position,

consumption indicated daily pasta con-

with values between 40-60, depending on

sumption at just over 50 g/day. These daily

its composition (Scazzina et al., 2015). In

amounts account for about 9% of daily

June 2013, an international summit high-

calorie consumption, 25% of starch con-

lighted the benefits of consuming low-GI

sumption and about 8% of protein needs.

foods and the first consensus document

In addition, pasta consumption provides

was drawn up that provides shared re-

about 9% of the RDAs for fibre and a fairly

sponses to what had previously been a

good supply (6-9%) of micro-nutrients

controversial issue. The experts were

such as B-vitamins and minerals including

agreed in stressing that the quality of the

magnesium, iron and zinc. In addition to

carbohydrates (evaluated using the GI) is

macro- and micro-nutrients, the most inter-

important, and that the carbohydrates pre-

esting nutritional parameter would proba-

sent in foods have a varied eﬀect on post-

bly be its low glycemic index (GI).

prandial glucose levels and related insuline-

The GI was developed in the 1980s to clas-

mia, with major repercussions on health. In

sify foods in relation to how much they

fact, convincing evidence has been found

raise post-prandial glucose levels and,

regarding the correlation between low-GI

therefore, on the basis of a physiological

diets and a reduction in the risk of both

response. Specifically, foods containing

Type-2 diabetes and heart disease, as well

rapidly-digestible and -absorbable carbo-

as better glucose control in individuals
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Machines and complete lines for pasta production, processing and packaging
SPIRAL PASTEURIZER

GNOCCHI MACHINE
14 HOLES

CONTINUOUS MIXING SYSTEM MOD. GRIM

VERTICAL EXTRUDER

www.castiglioninedo.it

DOUGH SHEETER
MOD. LX 800

Figure 1 GLYCEMIC INDEX

High Glycemic Index
Rapidly-absorbed and
digested carbohydrates

High
≥ 70
Medium
from 56
to 69

Low glucose index
Glycemia

Slowly-absorbed and
digested carbohydrates

Low
≤ 55

Hours after meal

who are already diabetic, and a probable

gestibility of the starch in the product,

positive eﬀect on weight control and risk of

which is what gives pasta its low GI value.

some types of tumours. As a result, the

If we compare the glucose responses of

Committee recommends that the GI be in-

bread and pasta (normal or wholemeal),

cluded in national dietary guidelines as

made from raw materials that are quite

well as in nutritional tables of foods

similar but utilizing diﬀerent technological

(Augustin, 2015).

processes, we note that the pasta curves

The reasons for the reduced eﬀect on glu-

are lower, with glucose areas about half

cose levels are most likely connected with

those of bread, a discrepancy probably

the micro-structure of pasta itself which is

due to the diﬀerent structure of the two

a compact matrix in which the starch parti-

products (Figure 2). In fact, bread has a

cles become “trapped” in a protein net-

very porous structure with large cavities,

work. This specific structure is able to re-

very diﬀerent from the compact structure

sist the swelling of the starch particles dur-

of pasta which makes it, therefore, much

ing cooking and this, therefore, is consid-

less accessible to digestive enzymes than

ered to be the primary factor in the slow di-

bread.
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Figure 2 GLUCOSE RESPONSE CURVES FOLLOWING CONSUMPTION OF BOTH NORMAL
AND WHOLEMEAL BREAD AND PASTA
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The same structural diﬀerences are also

meal products is highly recommended

seen in wholemeal products. In addition, in

nonetheless because it promotes the inges-

these products, the portions of insoluble

tion of food fibre, so beneficial to health.

fibre do not influence, or even slightly aid,

The presence of fibre, especially the solu-

starch digestion of the products. This is be-

ble portion found in grains such as barley,

cause, interfering with the structure of the

oats and rye, induces viscosity in the intes-

gluten protein structure, the fibre tends to

tinal lumen which slows digestion and ab-

promote a less-compact “network” which

sorption, thus reducing the GI. Insoluble fi-

renders the starch particles more suscepti-

bres, found primarily in wheat bran, also

ble to enzyme breakdown and, as a result,

tend to absorb water and positively regu-

slightly higher glucose response levels for

late intestinal functioning. In fact, by pro-

wholemeal products. However, it should

moting an increase in intraluminal mass,

be noted that the consumption of whole-

passage is enhanced. The ability to retain
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Figure 3 MICRO-STRUCTURE OF THE VARIOUS PRODUCTS
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water is also reflected in the relaxation of

ied influence on the technological and sen-

the stomach walls, resulting in a greater

sory quality of the finished product.

sense of being full.

Our studies, carried out using an in vitro ap-

In gluten-free bread and pasta, the same

proach, explored if and how the variations

diﬀerences in terms of glucose response

in the operational parameters of the pasta-

are found as in products containing gluten.

making process can impact on the digesti-

In fact, in these products, bread structure

bility of the starch in the pasta. The in vitro

is very porous and pasta structure very

approach proposed by Englyst (2000), vali-

compact as a result of the production proc-

dated in vivo and recognized on an interna-

ess (Figure 3).

tional level, was applied to two diﬀerent

The pasta-making process involves a se-

raw materials (durum wheat semolina and

ries of steps performed using a range of

soft wheat flour) and to a series of pasta

operational parameters that can have a var-

samples made from them (in the same pi-
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lot installation), produced in diﬀerent

medium-low GI.

shapes (spaghetti and penne), with diﬀer-

Finally, in terms of the eﬀects of pasta con-

ent extrusion materials (bronze and Teflon)

sumption on health, two important studies

and LT and HT drying. All samples were

were recently published by Italian research-

analysed following cooking (ready to be

ers. The first, the Moli-sani study, brought

consumed). The results obtained did not

together more than 14,000 individuals of

manifest significant diﬀerences between

both genders, over 35 years of age and

the types of pasta produced under diﬀer-

resident in Molise. The INHES study (Italian

ent operating conditions. However, for all

Nutrition & HEalth Survey), followed nearly

the samples of pasta analysed, there were

9,000 Italians residing throughout the coun-

significant diﬀerences in the levels of

try. Both studies focused on the relation-

starch digested slowly in relation to the cor-

ship between pasta consumption and a

responding raw material, an indication that

number of anthropometric parameters

the entire pasta-making process can be

(weight, waist circumference and the

considered to be the main determinant in

waist/hip ratio) correlated to cardiovascu-

the speed with which starch in the finished

lar risk (Pounis, 2016).

product is digested.

On average, pasta consumption was 57-

The results obtained overall suggest that, if

59 g/day for women and 75-78 g/day for

considered individually, the various opera-

men in the Moli-sani study, while in the IN-

tional parameters in pasta production tech-

HES study, consumption levels were lower,

nology – fundamental determinants in the

49-56 g/day and 62-65 g/day of pasta for

technological and sensory quality of the

women and men, respectively. Analysis of

product – are probably unable to have a

the correlations between pasta consump-

significant influence on the nutritional qual-

tion and the anthropometric parameters ob-

ity of pasta, i.e., on the quantity of slowly-

tained showed that pasta consumption is

digestible starch and, therefore, on its gly-

inversely associated with abdominal obe-

cemic impact. The entire pasta-making

sity indicators (waist) and overall obesity

process, therefore, must be considered an

(waist/hip ratio) in both studies. It was

excellent opportunity to convert a raw ma-

found, therefore, that contrary to what is

terial characterized by limited levels of

often thought, moderate, regular consump-

slowly-digestible starch into a finished

tion of pasta, using traditional Mediterra-

product in which there is a significant in-

nean sauces, is connected with improved

crease in this portion and, as a result, a

body weight.
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great solutions,
for small spaces
The need of the pasta factories to produce in small
spaces has become over the years a necessity.
For this reason we have designed and constructed a
machine with overlapping lines for the heat treatment.

In the upper part is arranged to pre-drying of the
various types of formats fresh and stuﬀed pasta, and in
the lower part to the cooling and stabilization of pasta.

PE/RF
Machines and plants
for fresh pasta

Once assembled, the two sides form a single machine,
with the two treatment areas completely independent
and thermally separated in the management of
temperature, moisture and treatment time for a fresh
pasta safe and high quality.

www.pamaroma.it
Tel +39 06.9570662

To conclude, on the basis of what has
been outlined above, we agree fully with
the consensus document signed by leading researchers during the working sessions of the World Pasta Day held during
EXPO 2015, in which various positive aspects of pasta consumption on health
were highlighted:
“Pasta is a key component in many traditional dietary models, such as the Mediterranean diet, whose validity has been scientifically proven [...].
Many clinical studies confirm that it is excess calories, and not carbohydrates, that
cause obesity.
In an era in which diabetes and obesity are
widespread throughout the world, pasta
and other foods with a low glycemic index
can contribute to glucose and weight control, in particular in overweight individuals
[...].
Thanks to its production process, pasta offers a reduced glycemic response [...].
“Pasta makes it possible to introduce more
vegetables and legumes, allowing it to be

References
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Rio D, Pellegrini N, Brighenti F (2016). Glycemic
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the base of a nutritionally-balanced dish
[...].
Doctors, nutritionists and other health professionals should educate consumers to
prefer pasta-based dishes that are varied
and balanced for healthy living.”
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3
Proceedings of the
Fabrizio Quaglia
Pastaria Festival.
Durum wheat semolina and fresh
pasta: ingredients intended for the
catering sector. School meal catering,
a special case
Studio Qtre

Fabrizio Quaglia’s report to the meeting entitled Raw materials and end product:
complexity of assessment based on intended use, organised in collaboration with
the Association of Food Technologists of the Piedmont and Aosta Valley regions, as
part of Pastaria Festival 2017.
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In contrast to what was reported in a recent study by Coldiretti (ISMEA/Nielsen data for 2016) which, in the face of a drop
in the consumption of pasta (-1.3%) and bread (-3%, an alltime Italian low), indicates an increase in the purchase and
consumption of rice (+3%) by Italian consumers, pasta, and
especially dried pasta, continue to be, throughout the country,
the product most preferred by children who take part in
school lunch programmes (ages 4 to 14) and, for this reason,
they have been in the past and continue to be among the products most often included in the weekly menus oﬀered.
Pasta in general and, specifically, also here, dried pasta, are
widely used in school lunch catering for a number of reasons:

Hygiene, low risk factor
Since they are industrially produced from semolina and water
and properly extruded, they do not normally entail microbio-

Download the slide

logical problems. Extrusion and subsequent drying at temperatures near pasteurization levels, guarantee safe microbiological levels.
This is especially clear in group catering planning where the
assessment of the “risk supply chain” and, as a result, the application of “exclusion” and “prevention” criteria, is of fundamental importance in order to avoid, prevent or reduce the
damage that could likely occur in a very short period of time
and simultaneously for hundreds or thousands of people following consumption of a certain ingredient or prepared food.
Being able to oﬀer foods that are “safe” and enjoyed by those
using the service are certainly pluses.

Cost control
Despite the fact that, as provided for by law (Leg. Decree 50/
2016), the assignment of contracts and concessions for
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Future proof technology, for pasta.

Thanks to 40 years of experience and constant
technological evolution, Anselmo has become one
of the most important companies worldwide. Today
our pasta factory equipments, fully manufactured
in the two Italian production sites, are present in
25 countries of 4 continents: we reached this goal
thanks to the quality of our production, the use of
advanced technologies, the commitment and
expertise of our staff.

Anselmo Impianti S.r.l. - Bene Vagienna (Cn) - ITALY - Tel. +39 0172654755
anselmo@anselmoitalia.com - www.anselmoitalia.com

school lunch catering must be awarded on

distribute the product from a single centre

the basis of the “most economically advan-

where it is cooked, to outlying lunch

tageous bid” (art. 93, sec. 3), identified ac-

rooms, while guaranteeing acceptable ap-

cording to the best quality/price ratio (not

peal and taste of the finished product,

less than a ratio of 70:30), the total costs

even an hour later.

of the service and, as a result, also of the
individual raw materials and pre-processed
products utilized, continue to be extremely
important. Generally, for a quality service,
the cost of the food can be set at a rate of
1/3 the total cost of the bid submitted by
participating specialist companies.
Therefore, considering also the current social and economic situation, it is very important to be able to keep the costs of a
“school lunch” low by making widespread
use, again in this case, of raw materials
that are popular with those using the service, are microbiologically safe and are reasonably priced, despite the fact that the
cost of pasta in recent years has continued to rise.

Selection of shapes and
varieties of the finished
product
The virtually infinite variety of dried pasta
shapes available on the market—some of
which are local and traditional in nature, together with availability of “specialty pasta”
characterized by ingredients other than
wheat flours that guarantee an enhanced
uniqueness of the finished product—make
it possible to easily create menus for special holidays and occasions (for example,
coloured pasta using spinach and tomato
paste for Mardi Gras) and for theme days
that can be integrated into food education
programmes in order to explore local, re-

Product performance and
flexibility
Independent of the “pairing” selected for
meal production (primarily fresh-hot, but
also cold, as in “cook & chill”), quality
pasta is well-suited to the time gap between when it is cooked and when it is consumed. This feature is very important because, for example, it makes it possible to

gional, national and international traditions.

Adherence to MECs for “low
environmental impact
catering services”.
The Minimum Environmental Criteria (MEC)
provided for in the Action Plan for Environmental Sustainability in Public Administration Consumption (PAN GPP) contained in
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art. 34 of the Code (Leg. Decree 50/2016),

tracts is pasta which must be provided on

was modified by the amendment (Leg. De-

the basis of set weights that are percent-

cree 56/2017) which made mandatory the

ages of the total contract, from organic

inclusion within the bid tender project

products and/or those in which IGP, DOP,

documentation of specifications and con-

STG products are integrated.

tract clauses as contained in the MECs
adopted in the Decree of the Italian Ministry of the Environment and Protection of
Land and Sea (DM Ambiente 25 July
2011).
In terms of group catering and in reference
to food supplies, among the “basic specifications” introduced by the DM Ambiente
to be included in public sector supply con-

Nutritional tables and
consumption frequency of
foods in a healthy diet
In terms of developing nutritional tables
and consumption frequency of foods for
school lunch programmes, the most recent
studies should be consulted and specifically the “National Guidelines for School
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PASTA MACHINES AND SYSTEMS
Cappelletti machine 540
Completely washable

TECNA (Tecnologie Alimentari) SRL Via Milano 52 – 22070 BREGNANO (CO) - ITALY
Tel. +39 (0)31 774293 Fax +39 (0)31 774308

www.tecnasaima.it

tecna@tecnasaima.it

Catering” (April 2010), LARN 2012, 4th edi-

four whole hen eggs weighing, without the

tion (October 2014), the numerous regional

shell, no less than 200 g total of egg for

guidelines and, in recent years, also the

each kg of semolina) is primarily utilized in

guidelines prepared by local healthcare

pasta sheets, including frozen, to produce

agencies (ATS).

lasagna and cannelloni (serving frequency

A “grains” component, generally com-

1-2 times a month), fresh pasta (moisture

prised of pasta and rice, is included every

level not less than 24%; water activity (Aw)

day, sometimes also combined with pulses

not less than 0.92 or over 0.97; subject to

(1-2 times a week) to provide a “complete

heat treatment at least equivalent to pas-

dish”. In addition, some ATSs are increas-

teurization; stored, from production to use,

ingly insisting that grains and cereals that

at a temperature no higher than +4 °C), in

are alternative to pasta and rice, such as

recent years, has been included fairly fre-

barley, spelt, oats, bulgur wheat, kamut®,

quently in weekly planning (even once a

amaranth, buckwheat and couscous also

week). In fact, all those types of fresh

be supplied and inserted into menus at

pasta which, because of the quality of their

least once a week, but what is primarily of-

formulation which does not use preserva-

fered and quite well liked by those using

tives or additives and which often utilizes

the service is “durum wheat wholemeal

preservation technologies such as MAP,

semolina pasta”, including organically-

are approved by sector experts and ATSs

grown. Presumably due to a purchase

to be included in oﬃcial product lists.

price that is excessively high for this sec-

In addition, some fresh pasta shapes (such

tor, other types of pasta – such as spelt, ka-

as trofie) are well-suited to being trans-

mut, barley and buckwheat – are essen-

ported and subsequently cooked, and, as

tially unutilized.

opposed to fresh filled pasta, do not suﬀer

In terms of the inclusion of egg pasta and

from stickiness or compacting, thus en-

fresh pasta in weekly school lunch room

hancing the possibility of serving a product

menus and, as a result, in consumption fre-

that has remained whole and without

quency, a net (lower) diﬀerence is seen be-

lumps.

tween what is foreseen for this type of

In terms of fresh filled pasta (generally in-

product and, on the other hand, for durum

cluded in menus not more than once a

wheat semolina and wholemeal semolina.

week and, in any case, alternated with

While egg pasta (which must be produced

other types of fresh pasta) the fillings pre-

exclusively using semolina and at least

ferred and often most-used, are “lighter”
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ITALY

SYSTEMS FOR THE HANDLING
OF RAW MATERIALS

“ Solutions for the world ...
a world of solutions.”
www.agriflex.it

ones based on cheese, dairy products and

or imperfections in the production tech-

vegetables, with no or limited use of addi-

nologies applied in pasta-making

tives and preservatives. These products,

plants (improve product specifica-

unlike those containing meat, mean fewer

tions).

alternative daily menus are required, with a

2. Those that occur during cooking and

significant reduction in the number of

distribution (the most common), or

special-diet menus to be produced (meat-

mere contact with the utensils used by

free, all meat and pork-free) and, as a re-

catering personnel and in particular

sult, lower production costs.

those who serve (while adding sauce
or stirring the finished product), which

The cons

noticeably worsen product appearance

Having identified and examined the strong

(for example, ruining the spiral shape

points of pasta, in particular dried pasta,

of fusilli or breakage of the ends of

for school lunch programmes, we must

other short pasta shapes). In this case

also consider the limits, the cons, of this

the product, in terms of its specific in-

product and the most common defects

tended use, manifests insuﬃcient elas-

that are found in production methods

ticity and texture, even when optimally

which use the connections indicated

cooked (this problem is often seen

above and often result in a significant de-

when wholemeal pasta is used).

lay between when the product has finished

A further defect, in addition to the prob-

cooking and when it is served.

lems, caused by the need of personnel

Considering that some problems are easily

who serve, to handle the product over an

detected by simply visually checking the

extended period of time, often using metal

finished dried product (e.g., veining, break-

utensils, is that of the compacting of the

age, cracking, white or black specks in the

product caused by the clumping and sticki-

pasta, etc.), one of the main defects that

ness of the cooked product. Even in this

has a major impact on the end-user’s per-

circumstance – noting, however, that the

ception of product quality is that of “break-

product must be transported unsauced in

age” which can be subdivided into two

Gastronorm containers that are not overly

types:

deep (10 cm is optimal) – this defect can

1. those that depend primarily on the

be traced back to the quality of the raw ma-

quality of the raw materials used and/

terials used and inadequate production
technologies in the pasta-making plant.
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Other defects encountered during serving

those who eat in school lunch pro-

are due to uneven and lack of firmness dur-

grammes, and this success is only partially

ing cooking of pasta, both due, once

influenced by the continuously-changing

again, to the use of lower quality raw mate-

guidelines or laws that promote its use

rials. These defects are especially evident

through specifying particular quality char-

when the pasta inside a single container

acteristics, such as the use of organic in-

and therefore transported under the same

gredients or wholemeal semolina.

temperature conditions or for the same pe-

This success is also confirmed by findings

riod of time, becomes discoloured (estab-

involving the amount of food distributed

lish or improve product specifications for

and not fully consumed, activities that are

suppliers, for example, passing a cooking

increasingly undertaken at the end of meal

test).

services. In school lunch rooms, pasta, of

A limited number of cases, although not

all types, served with or without sauce and

rare, have been seen of the product still in

despite the margin for improvement out-

its original packaging, being infested with

lined above, continues to be the product

parasites, especially after extended peri-

that is best-known, -enjoyed and con-

ods in the central kitchens, and in particu-

sumed by children.

lar at the start of the new school year
(September/October). In this case, while
recognizing the responsibility of those who
produce, package, store, use and serve
the product, it should be noted that the
use of clear plastic packaging has greatly
aided the inspection processes, even before the packages are opened, thus reducing the accidental use of products that do
not conform to existing standards.

Conclusions
As discussed, it is clear that there are
many diﬀerent factors that put pasta at the
top of the list of the foods preferred by
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OGNI CLIENTE
È UNICO.

LE SOLUZIONI
SONO MOLTEPLICI.

Each client is unique.
The solutions are numerous.

IMPIANTI E MACCHINARI
PER LO STOCCAGGIO E TRASPORTO
DI PRODOTTI GRANULARI
Systems and equipment for handling and storing granular products
Via Monte Pelmo, 8
San Martino di Lupari (PD) Italy
T. +39 049 9440146 - info@cusinato.com
CERT. CE № 1381-CPR-357

www.cusinato.com

4
DEMACO becomes life
member of United
Safety Council

DEMACO extruder S-6002

DEMACO joined the United Safety Council as a life member.
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West Melbourne, Florida, USA – DEMACO joined the United Safety Council as a life member, the first company to join in that category in the history
of the Council. The United Safety Council is an independent, nongovernmental, safety training and educational organization operating locally and nationally. Since 1953, the Council has promoted safety in every
phase of American life, including at businesses, and industrial facilities.
Glenn Victor, the Business Relations Director of the United Safety Council
said, “DEMACO sees the value of safety training and views the Council as
an important, long-term business partner.” The United Safety Council offers regular courses in safety and health related subjects. Len DeFrancisci
from DEMACO said, “We have benefitted greatly from the training that the
United Safety Council conducts, and we have sent four employees to become Certified Occupational Safety Specialists over the past two years.
The training really improves safety awareness on many levels.” DEMACO
builds state-of-the-art, high capacity industrial pasta machines used by
the largest food companies in the world.

Graduating class of Certified Occupational Safety Specialists at the United Safety
Council. DEMACO had two graduates in this class, and they received the COSS professional designation.
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PASTARIA
FESTIVAL

Sharing know-how on pasta manufacturing

PASTARIA FESTIVAL IS BACK.

14 rooms for conferences and

The sector’s key players

workshops and 1 exhibition hall

(associations, research institutes,

(dedicated to machines, ingredients

universities, professional bodies,

and services) create a unique moment

companies) will gather together to share

for pasta manufacturers and the key

knowledge and skills on the production

players in the supply chain to meet and

of pasta.

exchange ideas.

Free workshops, meetings, conferences,
seminars, lectures, and presentations

Attendance is free, by invitation, and

will offer pasta manufacturers an

reserved for pasta manufacturers, with

extraordinary opportunity to keep

mandatory registration, but limited to a

updated and expand their knowledge

fixed number.

on particularly topical issues associated

REQUEST YOUR INVITATION NOW

with their own professional activities.

For information: tel. +39 (0)521 1564934.
CLICK HERE TO WATCH THE VIDEO.

PARMA • 20 SEPTEMBER 2017
conferences : workshops : meetings : exhibitions

5
Proceedings of the
Matteo Figura
Pastaria Festival. Out of
home pasta consumption
The NPD Group

We publish an update of the data presented by Matteo Figura of The NPD Group at
the meeting entitled With and without gluten: global tendencies and perspectives in
the “away from home” and retail pasta consumption channels, held as part of
Pastaria Festival 2017.
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The out of home market registers a slow recovery which began in the second half of 2017. Albeit timid, this recovery is undoubtedly encouraging
news that bodes well for operators and the industry. According to NPD’s
CREST®, which daily tracks consumer use of commercial and noncommercial restaurants and foodservice outlets, total restaurant spend in
Italy recorded a growth of +1.7% in 2017. A more detailed analysis of the
diﬀerent elements of the recovery in Italy reveals that growth in recent
months has been driven above all by price increase. Even if consumers
are showing more intention to spend, overall traﬃc is growing at a much
slower rate. Last year spending in out of home approached € 61 billion,
and there were 15.2 billion visits, with a growth of +1.2%, half a percentage point below growth in spend. 92.6% of Italians has something to eat
or to drink out of home in 2017. On average, an Italian visited a restaurant
296 times. Frequency and penetration remain basically stable from one
year to the other, meaning that the market is not acquiring new consumers and those who attend are not changing their habits.
Given this stable background, the opportunities for diﬀerent product categories out of home are in consumer behaviour and trends. Pasta is one of
the main products eaten out of home. In 2017, in fact, there were 1.9 billion servings of pasta. With around 50 million less servings, the pasta category in restaurants in Italy fell by -1.6%. Servings are an indicator of overall volumes and this context indicates that the slight recovery in consumption is, at this moment, not benefiting the category.
The slowdown in pasta’s performance in Italy is linked to structural aspects, but also to specific consumption dynamics. Above all it is important
not to forget that 63% of pasta servings are consumed in workplace canteens. This means that 1.2 billion pasta dishes are served up in the segment that NPD defines as “collective”. Collecting, weighting 17% of total
visits, is the only segment that is currently suﬀering, with negative growth
trends. The reasons for this decline are certainly structural, linked above all
to an overall disinvestment by companies in their workplace canteens, incentivising, in contrast, flexible working solutions. In other words, even if
employment begins to grow again slightly, new types of contracts and emPastaria International 2/2018 • 44

PASTA MACHINES SINCE 1966

Via Repubblica 8A - 22075 Lurate Caccivio (Como) ITALIA
Tel.: +39 031 490457 - Fax: +39 031/390110 – 390231
info@dominioni.it

ployment will lead workers to carrying out

two aspects undoubtedly have an impact

their own duties at diﬀerent times and in

on pasta consumption.

diﬀerent places. The importance of pasta

For a number of years now we have been

in workplace canteens is unquestionable.

witnessing a gradual change in restaurant

Pasta is consumed in 45% of visits, com-

usage. These changes concern behaviour

pared to the market’s average of 12%.

but also demographic profiles and charac-

Nonetheless, other negative eﬀect on

teristics. Naturally, some changes, social in

pasta trends also come from consumer be-

nature, are slow to materialise and become

haviour.

visible, but nevertheless, they are now al-

A snapshot of today’s out of home market

ready beginning to have an impact on the

is characterised by two elements. On the

market.

one hand there are the users, that is to say

Moreover, the consumer age of those eat-

those who visit eat out establishments to-

ing out is changing. If, on the one hand,

day, whilst on the other there is the enjoy-

we are witnessing a gradual ageing of the

ment, i.e. how the experience of eating or

population, the real challenge for catering

drinking out occurs. The details of these

are the new generations. It is likely, there-
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pasta bid

THE GLOBAL MARKETPLACE FOR PASTA

www.pastabid.com
È NATO PASTABID, IL NUOVO MODO DI VENDERE LA PASTA
registrati gratuitamente
presenta i tuoi prodotti
ricevi le richieste dei buyer

una iniziativa

partecipa alle gare di fornitura.

www.pastabid.com

SCOPRILO A IPACK-IMA MERCOLEDÌ 20 MAGGIO, ORE 15:00, PRESSO L’INNOVATION CORNER
(HALL 1/3) O DURANTE TUTTA LA MANIFESTAZIONE ALLO STAND DI PASTARIA (PAD. 1 STAND A13)

fore, that the adult generations will retain,

ery is real. The propensity of families to

over time, behaviours that have become

consume pasta appears to be on the de-

engrained through the years, whereas codi-

cline.

fying the behaviour of the target of the gen-

Families and young people are the target

erational change is always more arduous.

groups on which to focus for the recovery

The so-called ‘millennials’ are now aged

of the pasta sector.

between 18 and 35 and will be the great-

There are undoubtedly margins for growth

est challenge in the near future. 2017 saw

in maximising consumption by these pro-

a trend reversal and the millennials target

files, but also opportunities linked to posi-

group began growing once again. The suc-

tive growth rates.

cess factor is undoubtedly tied to the re-

In this moment of change of direction we

newal of the sector and to the gradual digi-

can say that recovery will come from new,

talisation that attracts this target group.

more concrete, consumer behaviour. Unfor-

Out of one hundred visits of millennials to

tunately, there are many behaviours that

eating out establishments, pasta only ap-

have a negative impact on the market. The

pears in 10% of these, 2% below the mar-

growth of on-line sales certainly penalises

ket average. Evidently, even though this tar-

a part of the catering purchases associ-

get group is recovering, it is less inclined

ated with the shopping trip. The propensity

than others to consume pasta. Equally wor-

to purchase on line and the use of technol-

rying is pasta consumption among

ogy are drivers from the world of deliveries

younger people. In the 0 to 17 target

that will continue to grow. Nevertheless,

group, the frequency of pasta drops to be-

these are behaviours that do not add acts

low 9%. Together, these two target groups

of consumption but, in part, replace those

account for roughly half the market’s visits.

that already exist.

Any discussion about the future of pasta

The keystone for future expectations is to

cannot fail to take into account the new

be found in the reasons. We are witnessing

generations and their consumption behav-

a revival of the functional reasons that pro-

iours.

vide the motivation for eating out. This re-

Another aspect that needs to be borne in

vival is evidence of the return of the once

mind is families. The growth of families has

well-established habits that the lengthy cri-

always been a positive indicator of the mar-

sis had changed.

ket’s state of health. The positive trend of
families therefore indicates that the recovPastaria International 2/2018 • 48

6
Proceedings of the
Nicoletta Guerrieri
Pastaria Festival.
Innovative ingredients: their
evaluation and technological
criticalities

CNR-ISE
Istituto per lo Studio degli Ecosistemi

Nicoletta Guerrieri’s report presented at the meeting entitled Raw materials and end
product: complexity of assessment based on intended use, held as part of the first
edition of Pastaria Festival.
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When one talks of innovative ingredients

studies concerning their safety. If all the in-

one must first and foremost clarify what is

vestigations concur on their possible use

meant by the word ‘innovative’. The word

as a food, then the product or the ingredi-

innovative, in the pasta sector, is an ingredi-

ent can be defined a novel food. The Euro-

ent that is traditionally not used in the pro-

pean Union constantly updates the list of

duction of pasta, or ingredients that are

authorised products and this can be con-

not used for the specific application (such

sulted on their website EU Novel Food.

as pulses, rice), or that are absent from lo-

Consequently, an innovative ingredient

cal traditions (micro-algae, insects), but

must first and foremost comply with food

used in other countries, ingredients deriv-

safety criteria, that is at the heart of every

ing from processing sub-products (fibres,

decision, and with existing regulations and

tomato skins), products aimed at consum-

must be of benefit to consumers and con-

ers with specific nutritional requirements

tribute to reducing the impact on the envi-

(food intolerances, hypercholesterolemics,

ronment.

the elderly, menopausal women, new born

Analysing the scientific literature from re-

infants, sports enthusiasts, the health con-

cent years, numerous authors have con-

scious), ingredients with a high biological

ducted studies on the substitutes for tradi-

value (such as proteins, PUFAs) or contain-

tional pasta produced with new ingredients

ing bioactive compounds (prickly pear, pro-

(Figure 1), analysing their main technologi-

tein hydrolysates, micro-algae).

cal and organoleptic qualities, carrying out

Innovative ingredients or novel food are de-

investigations to improve the quality and

fined by the European Union as new foods

nutritional value of the product and con-

that had not been used for that purpose

sumer satisfaction, whilst adhering strictly

prior to May 1997 (Regulation (EU) 2015/

to safety criteria. The following is a selec-

2283, 25 November 2015) What are the re-

tion of some of the scientific articles

quirements for a novel food to be author-

grouped by ingredient type. The basic in-

ised within the European Union? The regu-

gredient is often, but not always, durum

lation says that they will only be authorised

wheat, which can also be replaced with

if they do not pose any risk to public

rice, corn or whole grains to which diﬀer-

health, do not result in any nutritional defi-

ent quantities of other ingredients are

ciencies when they replace other ingredi-

added, with the exception of leguminous

ents and they do not confuse consumers.

flours.

They must undergo checks and scientific
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Figure 1 TRADITIONAL PASTA PRODUCED WITH NEW INGREDIENTS
Buckwheat

Soft wheat
Fonio
Sorghum

Spelt

Barley

Lupin

Black rice

Rye
Kamut

Red rice

Chickpeas Lentils
Fava
Soya
beans

Millet
Oat

DURUM WHEAT

Quinoa
Amaranth

Corn

Wholemeal grains

Germinated or
fermented cereals
Prickly pear
Elder

Rice

Fishmeal
Insects

Beans

Peas

Chestnuts
Plant extracts
(tomato, spinach,
cardoon, carrot,
broccoli, potato)

Micro-algae
(Jellyfish) gelatine

The leguminous flours, in particular pea

are the improvement of the product’s rheol-

flour, in a study by Paladino et al. (2014)

ogy and the optimisation of the colour in

are added to the durum wheat semolina in

the finished product.

diﬀerent quantities for the production of

Laleg et al. (2016) analysed pasta substi-

spaghetti - 15% pea flour and 2% guar

tutes produced only with leguminous flour

gum (to improve the pasta’s structure, its

(100% fava beans, lentils and black

firmness in cooking and its rheology) pre-

beans), products than can be defined

sented the best sensory properties and a

gluten-free and with a high protein con-

higher protein and fibre content.

tent. Chemical, physical and rheological

The nutritional and sensory quality of spa-

analyses were conducted, and the stability

ghetti produced with rice flour and an addi-

of the colour after cooking was analysed,

tion of 20 - 40% of bean flour was evalu-

structural studies were conducted on the

ated by Giuberti et al. (2015). Bean flours

protein network and digestibility in vitro,

with a low phytic acid content were used.

and the anti-nutritional factors were meas-

Spaghetti had a high protein and fibre con-

ured. These studies showed that, even

tent and good sensory properties, and the

though they had diﬀerent positive charac-

glycemic index for these products was

teristics (high protein content, high in fibre,

low. Among the factors to be developed

high resistant starch content and low glyce-
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Durum wheat semolina
cultivated wheat and milled
in Italy
Industria Agroalimentare De Vita srl

www.molinidevita.it

Sede Legale: Via Donizetti 16 - 71033 Casalnuovo Monterotaro (Foggia - Italy)
Stabilimento: S.P. 11 Torremaggiore - Casalnuovo Monterotaro Km 14
71030 Casalvecchio di Puglia (Foggia - Italy)
Tel. +39 0881.558556 - Fax +39 0881.558451 Tel. +39 3409832238 +39 3409641335
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mic index, reduced loss in cooking), they

drolysis with pepsin and pancreatine, en-

presented rheological problems such as

zymes that are naturally present in the gas-

poor elasticity. The possible addiction of

trointestinal tract, for the purpose of reduc-

hydrocolloids could improve its structure.

ing proteins in peptides of smaller dimen-

Furthermore the colour and stability during

sions, facilitating both the assimilation and

cooking depended on the molecules pre-

formation of bioactive peptides, rendering

sent in the leguminous flours which could

the pasta a functional health food.

be improved with a program of genetic se-

Leguminous flours had antinutritional fac-

lection.

tors, even after heat treatments, that could

Leguminous flours could undergo fermenta-

be reduced by fermentation or with a pro-

tion before being added to the durum

gram of genetic improvement with a re-

wheat semolina, fava bean flours fer-

duced phytic acid content variety. The high

mented by Lactobacillus plantarum (fer-

amylose content and amylose ratio: amy-

mented at 30 °C for 24 hours) with 10%,

lopectin (polysaccharides present in the le-

30%, 50% being added to durum wheat

guminous flours) facilitated the retrograda-

semolina to strengthen the pasta (Rizzello

tion and formation of resistant starch, low-

et al., 2017). The aim of these processes

ering the glycemic index of these prod-

was to reduce anti-nutritional factors and

ucts. The losses of material in the cooking

improve the bioavailability of amino acids.

water were high, but lower than some

The rheological quality and the chemical

gluten-free pastas; some authors have sug-

and physical properties and the bioavail-

gested a further reduction, promoting the

ability of nutrients were analysed. The

formation of the protein network by means

structure was also studied through use of

of covalent bonds. These investigations of-

scanning electron microscope (SEM) im-

ten contained very few organoleptic stud-

ages. An addition of 30% showed the best

ies for assessing the quality and acceptabil-

nutritional and rheological quality. Further

ity of the end product used by the con-

studies are nevertheless necessary to im-

sumer.

prove the product, in particular for the de-

Another type of ingredient was micro-

velopment of the colours and aromas asso-

algae, that have always been used in other

ciated with the fermenting process.

countries, in the East in particular, but also

Drago et al. (2016) used 5% and 10% of

Northern Europe and France (they were

bean protein extracts (Phaseolus lunatus

not however used for pasta production).

and Vigna unguiculata) subjected to hy-

The addition of 2% and 5% of spirulina (Ar-
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throspira platensis) o durum wheat (Mure-

particular the absorption of water; the sen-

san et al., 2016) increased the protein, vita-

sory analysis suggested that with addi-

min and mineral content and its antioxi-

tions of up to 15% the dark colour tended

dant power, with subtle sensory qualities.

to fade with cooking. There were no chemi-

Ozyurt et al. (2015) analysed the problem

cal and bioavailability measurements. It is

of losses when cooking, changes in the col-

a product that is traditionally present in the

our of pastas with an addition of 5%, 10%

mountainous areas that could be en-

and 15% and increase in volume. Bruna

hanced, it has a low glycemic index, a high

da Silva Vaz et al. (2016) analysed the

fibre content and proteins of excellent qual-

micro-algae as possible ingredients for bio-

ity. In the past, pasta’s dark colour was not

active compounds from Chlorella, Arthro-

viewed as positive by consumers, but to-

spira platensis (Spirulina), Dunaliella, Hae-

day, following the marketing of whole-

matococcus. The increased digestibility of

wheat pastas and pasta substitutes, it is

their proteins that were rich in essential

no longer a negative issue.

amino acids, the contribution of polysac-

Porto dalla Costa et al. (2016) analysed

charides, antioxidants, carotenoids, phyco-

pasta made from soft wheat, with eggs, to

bilins, vitamins and minerals used both as

which 10% - 20% of vegetable waste prod-

biomasses or extracts. What were essen-

ucts (carrot flour) were added. From the

tial in these ingredients were the techno-

viewpoint of an economy of waste recov-

logical stabilisation treatments of the raw

ery and the reuse of high added value prod-

materials and those for producing pasta

ucts (carotenes with high bioavailability)

for maintaining all of their properties.

these products revealed a high fibre and

Some studies have highlighted the benefi-

protein content, and were rich in antioxi-

cial eﬀects to human health, such as a re-

dants with a colour that was pleasing to

duction in cardiovascular risk, thanks to

the consumer.

the presence of bioactive peptides in the

Continuing to exploit vegetable waste prod-

micro-algae (Ejike et al., 2017).

ucts, Padalino et al. (2015) analysed pasta

Among the ingredients traditionally used

produced with durum wheat and 10%-

for other products (bread, gnocchi) was

15%-20%-25% of tomato skins with diﬀer-

chestnut flour, (Kossovic et al., 2016). Mix-

ent particle sizes. The best quality was ob-

tures of durum wheat and 10%-15%-20%

tained with finer particles and it had a bet-

of chestnut flour were studied to optimise

ter digestibility of starch and lower loss in

the dough and rheological properties, in

cooking. Sensory analysis showed a prod-
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uct that was acceptable with an addition

amino sulphides and cysteine was greater,

of up to 15%, with a good protein and ca-

the content in lysine (essential amino ac-

rotenoid content. The colour changed dur-

ids) was equal and the content in proline,

ing cooking and only appeared acceptable

glycine and phenylalanine was lower. It

with an addition of up to 10%.

can be used as a substitute for animal gela-

The prickly pear, Opuntia, is known as a

tins and an innovative ingredient, even in

healthy food and recommended for main-

pasta.

taining a good state of health (reduces cho-

Monteiro et al. (2016) studied pastas pro-

lesterol, triglyceride and glucose levels in

duced with soft wheat, eggs and enriched

the blood).

with tilapia (Oreochromis niloticus) flour, a

A study from Micale et al. (2017) analysed

fish widely used around the world. Tilapia

the functional properties of durum wheat

flour has a high protein, lipid and mineral

semolina pasta enriched with 2.7% and

content. Among the diﬀerent additions,

3.3% of Opuntia. Two diﬀerent shapes

6% presented the best organoleptic prop-

were studied, both short and long pasta,

erties. Stability over time (oxidation of lip-

produced in a pilot system with a process

ids and proteins) and the organoleptic

for optimising the product. The rheological,

properties, the shelf life and the safety of

organoleptic, chemical, physical parame-

this product must be examined still further.

ters and colour stability were analysed.

A last type of ingredient is made up of in-

The product appeared particularly rich in

sects. The use of insects as a consumable

polyphenols and vitamins and fell within

food is widespread all over the world and

the category of healthy products for pre-

is traditionally included in numerous non-

venting cardiovascular and gastrointestinal

European countries. In 2013 the FAO

disorders.

(Food and Agriculture Organisation of the

Among the other types of innovative ingre-

United Nations) published a report on edi-

dients were flours originating from the sea,

ble insects, future prospects and safety. In

such as jellyfish gelatine (Lobonema

2015 the EFSA expressed a negative view,

smithii) Rodsuwan et al. (2016). In this

but at the same moment a European pro-

study, dried and desalted jellyfish were

ject, PROteINSECT, that ended in 2016,

used to produce a type A gelatine. The

was funded to investigate further the topic.

product had a more pronounced colour,

The quantity of research and studies has

the amino acid composition was diﬀerent

grown, increasingly complex and lengthy

from the animal gelatine: the content in

regulations in diﬀerent member states
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PASTARIA HUB
The reference point for
anyone looking for and offering
machines and plants, ingredients
and services for
pasta manufacturers.

machines and plants

ingredients

www.pastariahub.com
An initiative Pastaria

services

have been harmonised and the new Euro-

Health dated 5/5/2017 clarified and modi-

pean regulation on Novel Food, simplifying

fied the requirements for Processed Ani-

the regulative process, will apply from 1

mal Proteins (PAPs) for use in livestock

January 2018.

feed, excluding the human food chain. Fur-

The Novel Food regulation foresees strin-

ther scientific and methodological clarifica-

gent checks for all new ingredients and not

tions are necessary on the insect supply

just insects. The protein contribution of in-

chain, on animal and human metabolism

sects is very high and is comparable with

and the active ingredients in insect flours.

other foods originating from animals, they
could be used as protein supplements and
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farming has a low environmental impact,
but it is precisely on this point, the farming
and the use of vegetable waste products,
that increased checks are required for food
safety and checking protocols. From the
research conducted by the University of
Gastronomic Sciences in Pollenzo, that carried out taste tests with volunteers, it
emerged that Italian consumers have a low
acceptability level to the product, in particular the whole insect, but they might be
more inclined to accept pasta made with
insect flours. Insects have not been a part
of our food traditions and it would take a
suﬃcient period of time for them to be accepted. Some recent studies, Testa et al.
(2017) have examined the problems of
safety and human health in greater depth.
Mancuso et al. (2016) also delved deeper
into the problems of safety associated with
the use of insects in aquaculture and livestock feed. A note from the Ministry of
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7
Lasagna, timballos and AIDEPI
cannelloni: the
comeback of baked pasta sunday’s
traditional dish is the millennials’
favourite (and it even comes low-cal)
Press release

According to a Doxa-AIDEPI survey, the under 35s in Italy go for baked pasta recipes
over carbonara or spaghetti with tomato sauce. AIDEPI is celebrating the tastiest
pasta, the epitome of Sunday lunch, with a guide for rediscovering all its variations
from the North to the South of the Italian peninsula. Low-cal and gourmet versions
of this dish nobody wants to go without are springing up all over the internet. And
lasagne is now at home even in space...
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Sunday lunch, a dinner with friends: the queen of festivities and conviviality has
to be baked pasta. An ancient dish, at home in almost all regional traditions,
which thanks to its versatility is once more back in favour. According to a DoxaAIDEPI survey, baked pasta is in fact the favourite pasta dish among Millennials
(people under 35), over the ‘sacred giants’ such as Carbonara, spaghetti with
clams and pasta with tomato sauce. It’s particularly popular with women and
people in the South of Italy, but enjoyment of this multi-faceted speciality is
unanimous. Which is why, AIDEPI has dedicated to Lasagne and Co. a guide for
finding your way around this variegated world.
“Say baked pasta and you immediately think of Sunday lunch – says Riccardo
Felicetti, President of AIDEPI pasta-makers. “But today Sunday’s traditional
dish, the one which best expresses the versatility of pasta and its convivial,
tasty and welcoming nature, becomes the celebrity in this guide where we give
you the history, geography and the tricks of the trade for lasagne, cannelloni
and timballos. Each bell tower rings its own tune, each family has its own recipe
In an oven dish of baked pasta lie those reassuring flavours of our childhood
and maybe this is why young people like it so much. But this tradition manages
to keep up with the times: it has always been an anti-waste recipe and today it
is being revisited in low-cal and gourmet versions.”

Baked pasta, the queen of leftovers. Here’s how to
reduce food waste
Timballos and pasta bakes were all originally designed for using up leftovers.
And baked pasta is the perfect solution for reducing the 145 kg of food waste
produced by every Italian every year. Pasta is the basis for an “empty-thefridge” oven bake, flavoured, for example, with scraps, leftovers and food nearing the use-by date, such as cheeses, dairy products, cured meats and cooked
vegetables. And even yesterday’s leftover pasta can be turned into a tasty pasta
bake. This is obviously well-known to the Italians, given that pasta currently represents only 3.5% of the value of total household waste. What’s more, the environmental footprint of an 80-g portion of pasta is minimal (1 m2 overall) and,
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the power of excellence

Creating technology for superior pasta quality
In 1984, a team of experts with passion for pasta
started Tecalit, with the purpose to bring technological
innovation in full respect with the traditional best
practices of old pasta makers. That is why our
machines have been designed with a total vacuum
press, fast pre-mixing and slow final mixing,
High Efficiency extrusion, low rpm and controlled

temperature to preserve the fundamental nutritional
values of the raw materials. Moreover, we can provide
a very flexible drying process: from high to very
high temperature performed with the “rinvenimento
continuo” and final stabilization, as taught by old
Italian pasta masters. That is how Tecalit helps our
customers to be successful all over the world.

Tecnologie Alimentari Italiane

Tecalit srl via Leonardo, 60 - 35018 San Martino di Lupari (Padova) Italy - tel. +39 049 946 09 85

www.tecalit.it

whether in cardboard or plastic film, the

weren’t boiled but were fried or baked. In

packaging materials can be 100% recy-

De Re Coquinaria Apicio talks of how Ora-

cled.

zio loved lagane with leeks and chickpeas.
Over the centuries lasagne became popu-

From Orazio to lasagna
makers: everything began
with lagane
Lasagne is the oldest and most popular
version of a vast range of pasta bakes including cannelloni, vincisgrassi, timpanos
and timballos, and it was also the basis of
ravioli and other filled pasta types which
have the thin pasta sheet used for lasagne
as their starting point. Lasagne’s ancestors
were known as “lagane” which were eaten
in Ancient Rome: strips or diamond
shapes of hand-rolled pasta made with
soft wheat flour (in the north) or durum
wheat semolina (in the south) and which

lar, so much so that in trade-guild Florence
the “Arte dei cuochi e dei lasagnari” (the
Chefs and Lasagna Makers Guild) was established, while in the Republic of Genoa a
certain “Gualtiero lasagnarus” used to
work. Back then lasagna was boiled in
meat broth or water, arranged in layers and
seasoned with plenty of cheese, while in
the noblemen’s courts the sweet and fondant taste of sugar and cinnamon was
popular, which we still find today in pasta
timballos, first created in the nineteenthcentury, like the Ferrara macaroni pudding,
or the ‘Sartù de’golosi napoletano’ (a Neapolitan timballo) or the Sicilian macaroni

Pastaria International 2/2018 • 66

CONNECTING
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Fiera Milano, Milan - Italy
May 29 - June 1 2018
ipack-ima.com
IN CONJUNCTION WITH
MEMBER OF THE INNOVATION ALLIANCE

PROMOTED BY:

SUPPORTED BY:

This event is being covered
by professional packaging
journalists from IPPO.

ORGANIZED BY: IPACK IMA SRL
(JOINT VENTURE BETWEEN UCIMA AND FIERA MILANO)

Ipack Ima Srl Strada Statale del Sempione km 28 - 20017 Rho - Milan - Ph. 02.3191091 - Fax 02.33619826 - ipackima@ipackima.it - www.ipackima.it

timballo immortalised in the literary work
“The Leopard”.

North v. South: lasagna and
the eternal contest between
Bologna and Naples

Fresh in the North, dry in the
South: all the variations of a
tasty and “clever” dish
As well as lasagne and cannelloni, there
are many types of dry pasta which can be
baked in the oven, from macaroni to pasta

Lasagne as we know it today was born

hoops with ziti, penne and paccheri some-

from the union of various culinary tradi-

where in between. And when it comes to

tions. Bologna in the North of Italy and

condiments, these ranges from cheeses,

Naples in the South have always claimed

béchamel and meat sauces in the North to

to be the real place of origin, making the

hard-boiled eggs, meatballs, cured meats,

authentic version of the layered pasta

tomato, caciocavallo and mozzarella in the

bake. At both ends of the scale are two dif-

South. From region to region, oven to oven

ferent interpretations of the recipe, calling

this dish, which was as enjoyable yester-

for the use of béchamel sauce and ricotta,

day as it is today, envisages the use of a

respectively: the Bolognese version in-

whole array of diﬀerent ingredients, de-

volves the use of egg pasta (also green,

pending on the season, and anything in

with a little spinach added to the dough)

the pantry or fridge which can be used or

and of Bolognese meat sauce, Parmigiano

reused.

Reggiano cheese, béchamel sauce and
butter; the Neapolitan lasagne, on the
other hand, has white sheeted pasta, usually not egg pasta, with tomato sauce,
meatballs, cow’s milk ricotta, provola, pecorino cheese or other dairy products.
Whereas the Carnival version has a whole
world inside it. Rich, transgressive, over
the top, in Naples it is a popular ritual that
has been challenging poverty and social
hierarchies for centuries, at least for one
day a year.

Lasagna for all: gluten-free,
wholemeal, vegeterian and…
out of this world
Special occasion lunches are for everyone
and lasagne is no diﬀerent. If for some
time Italian manufactures have given the
go-ahead for the production of wholemeal
or gluten-free pasta sheets, which make
baked pasta a dish for everyone, on the
condiment side there is no lack of low-cal
versions that lighten up traditional recipes
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we take

pasta to heart
Since 1925 we have taken pasta to heart
and we have made our contribution
to global development and sustainability
learn more about our commitment at landucci.it

Via Landucci, 1  51100 Pistoia  Italia Tel. +39 0573 532546 Fax +39 0573 533067  www.landucci.it

in terms of both ingredients and cooking

pasta. Keep an eye on it both during cook-

times. Olive oil instead of butter, white

ing and during the final gratin stage. Fur-

meat, fish or vegetables sauces, short

thermore, lasagne needs to be baked at a

cooking times and vegetarian bèchamel.

lower temperature than cannelloni; oven

And while so many chefs have confronted

baking gelatinizes the starches, thus

each other with the gourmet variations of

“blocking” the cooking of the pasta so that

baked pasta (from Alfonso Iaccarino’s

it’s still al dente even the next day.

macaroni Vesuvius to Massimo Bottura’s

Finally, to give proof of the versatility and

post-modern lasagne, to which even the

modernity of baked pasta, Sonia Peronaci,

New York Times dedicated a report), some-

cook, writer and blogger, has created three

one has already thought about sending it

exclusive recipes for AIDEPI which are

into space. The Italian astronaut Luca Par-

great all year round: a Carnival Lasagne,

mitano, tested Space-Lasagne in orbit: a

Vegetarian Baked Pasta Shells and Ziti

recipe made by Davide Scabin, dehy-

with Fish: “We associate pasta with the

drated and thermostabilized, lighter than

highest form of Italianness, be it cannel-

the traditional version and perfect for giv-

loni, lasagne, timballos or the like, and

ing that touch of home even at zero grav-

nothing could be truer, says Sonia

ity.

Peronaci – who didn’t grow up with the
smell of Bolognese sauce and melted

AIDEPI’s guide to cooking it
better
AIDEPI’s guide wouldn’t be complete without tips on how to make the most of baked
pasta and the mistakes to be avoided. For
example, to reduce the risk of the pasta
drying out, cover it for 3/4 of the baking
time with aluminium foil and chose glass
or ceramic oven dishes over iron and aluminium; make sure condiments are not too
liquid and carefully grease the bottom and
sides of the oven dish. Dried pasta makes

cheese on Sundays or for special family occasions? I love this universe of tradition
and memories, but at the same time I love
the modernity used in tackling these
dishes. Fresh pasta can be enriched with
saﬀron and turmeric, the meat sauce can
now also be made with seitan and lasagne
can be a seafood version. I believe this
“modern” approach is truly amazing, as it
requires the courage to experiment, openmindedness and curiosity, while still respecting the historical tradition of recipes”.

more (and absorbs less sauce) than fresh
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This union
collected the passion
and the experience of two important
realities: the Italian Association of Confectionery
Industries and the Italian Union of Pasta Industries, to
create a single, large associative entity, able to represent and protect the
best Italian manufacturers of pasta, confectionery, chocolate and cocoa-based
products, cookies and sweet baked goods, ice cream, desserts, industrial
pastry and breakfast cereals.

AIDEPI

Today AIDEPI, with the support of 125 member companies
Italian Association
the extraordinary expertise, and authority of its
components, is a reference point, authoritative
of Pasta and Confectionery
and valuable to anyone who wants to
Industries
deal with the Italian sector of
confectionery and pasta
industries.

80%
15%
125
5,3
20%
18,5

share of the italian confectionery and pasta market
share of the italian food turnover
members
billion euros export
share of the italian food export
billion euros turnover

T +39 (06) 8091071 – aidepi@aidepi.it – www.aidepi.it

8
Commodity price
observatory 1/2018

Centro studi economici
Pastaria

Pastaria’s four-monthly feature on the prices of the main raw materials used by
pasta manufacturers.

A more vigorous world demand, but above all forecasts indicating the first
reduction in world production in five years, have driven up international
wheat prices, sending February prices up to the highest levels in seven
months. A dynamic which also reflects concerns over the impact weather
conditions might have on crops in the US, where a lack of rainfall over recent months has been aﬀecting several areas of the country.
Naturally, this will mean evaluating how the inversion of the price curve,
which has occurred after a prolonged bearish phase, can be ascribed to a
reorganization, even only prospective, of fundamental influences or to
movements anticipating a new cycle dictated by hedge fund purchases,
also considering the accentuated volatility of world stock exchanges.
The feeling is that markets have entered a phase of moderate (and lasting)
price increments, a trend that could continue in the coming months. However, the weather aspect remains the one element that, more than any
other, considering the high levels of world wheat stocks, could influence
the trend in international prices, also aﬀecting Italian price lists.
On the other hand, analysis of the long-term dynamics shows a clear tendency to reduce the surface areas given over to crops, but at the same
time a significant increase in average yields per unit. This latter variable is
closely related to weather trends and, as already stated, it is the only one
(net of possible market shocks) which may change, even suddenly, the direction of prices.
In Italy, looking at the February averages, wheat prices for both soft and
durum wheat are, year after year, topping almost 5 percentage points,
while still remaining at historically low levels. Prices will presumably remain
at these levels for a few months yet, in a context of relative price stability
also expected on the semolina and flour circuit. Such a forecast incorporates the prospect of marked global competition and a greater competitive
boost especially from the wheat grown in the Black Sea area.
The earliest indications concerning the new crops in Europe indicate that
last season’s production levels are likely to hold for soft wheat, despite ongoing disinvestments, with a slight improvement expected for durum
wheat. These assessments are based on the estimate of an improvement
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PRICES AND TRENDS OF CERTAIN FOOD RAW MATERIALS (FEBBRAIO 2018)
Price (€/ton)

Monthly variation

Annual variation

Forecast

192

0%

4.7%

▲

Price (€/ton)

Monthly variation

Annual variation

Forecast

223.5

-1.3%

4.6%

=

Price (€/ton)

Monthly variation

Annual variation

Forecast

500

0%

-1%

=

Price (€/ton)

Monthly variation

Annual variation

Forecast

427.5

0%

-2.8%

▼

Price (€/100 pcs)

Monthly variation

Annual variation

Forecast

14.5

-2.7%

52.6%

▲

Pork hams for
Prosciutto 12 kg
and over

Price (€/kg)

Monthly variation

Annual variation

Forecast

3.94

-0.3%

-7.3%

▲

Beef – veal meat
half-carcass,
prime quality

Price (€/kg)

Monthly variation

Annual variation

Forecast

5.03

-1.4%

2%

=

Price (€/1000 kg)

Monthly variation

Annual variation

Forecast

31.19

-14.3%

-20.7%

▲

Price (€/kg)

Monthly variation

Annual variation

Forecast

4.13

7.8%

7%

▲

Price (€/kg)

Monthly variation

Annual variation

Forecast

7.18

-2.3%

-11.8%

▲

Price (€/kg)

Monthly variation

Annual variation

Forecast

4.21

-0.2%

-21.6%

▼

National fine
common wheat
Fine durum wheat
from central Italy
00 type common
wheat flour
Semolina above
min. leg. req.

Eggs M

Raw milk

Churned butter
Grana Padano
aged for 9 months
or more
Extra virgin olive
oil

Source: Centro Studi Economici Pastaria elaboration based on various data sources. Grain, flours and semolina:
Granaria, Bologna; Eggs: CCIAA, Forlì; Pork and beef: Commodity Exchange, Mantua; Milk: CCIAA, Lodi; Butter
and Grana Padano: Commodity Market, Milan; OIive oil: CCIAA, Bari.
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Many shapes to tell it.

Only one association
to represent it.

11

11.025

5.147.403

ADHERING
COUNTRIES

EMPLOYEES

TONS OF PASTA
PRODUCED

2.553.168

OVER 35%

TONS OF EXPORTED
PRODUCT

OF THE WORLDWIDE
PASTA PRODUCTION

Since 1960 UN.A.F.P.A represents the Union of Organisations
Manufacturers of Pasta products of the European Union. It grants
representation and protection of the interests of European Pasta
industries. It promotes the continuous improvement of the quality
of European pasta, disseminating worldwide, directly or indirectly,
the value of pasta, as basic, essential, fundamental nutritious food
product for a correct diet. It liaises with European institutions and
World Trade Organizations that could affect, directly or indirectly,
whether through decisions or consultations, European pasta
producers.

UN.A.F.P.A.
Union des Associations de Fabricants de Pâtes Alimentaires de l’U.E
.
Union of Organizations of Manufactures of Pasta Products of the E.U.

FOR FURTHER IN FORMATION:
Secretariat c/o AIDEPI | Viale del Poggio Fiorito, 61 | 00144 Rome ITALY | Tel: +39 (06) 8091071 | Fax: +39 (06) 8073186 |

Email: unafpa@pasta-unafpa.org | www.pasta-unafpa.org

PRICE MONITORING
Price (2005=100)

Monthly variation

Annual variation

Forecast

91.41

2.6%

-2%

▲

Hard Red Winter
FOB Gulf of
Mexico

Price (USD/ton)

Monthly variation

Annual variation

Forecast

192.17

4.4%

25.4%

▲

Mais, U.S. No. 2
Yellow FOB Gulf of
Mexico

Price (USD/ton)

Monthly variation

Annual variation

Forecast

155.84

4.6%

-2.6%

▲

IMF Commodity
Food Price Index

IMF Index, Hard Red Winter, Mais: January 2018

in yield that only the occurrence of adverse

pork cuts could suﬀer some further losses,

weather events during the crop develop-

especially if European exports to third

ment stages could (at least partially) com-

countries (China in particular), the only

promise.

component able to lighten the internal of-

As for other productions in the food sector,

fer, should subside further.

evidence for this start to the year confirms

Finally, it should be noted that in the inter-

the diﬃculties in keeping dairy products

national crude oil markets, the tensions reg-

stable, with negative reverberations also

istered over the last few months have

on Grana Padano prices (only butter, after

gradually diminished, with the Brent (Euro-

four months of price drops managed to

pean benchmark) currently standing at $

raise its head in February, however, remain-

65/barrel.

ing several spans away from last Septem-

The Baltic dry index, the synthetic indica-

ber’s peak).

tor of the cost of sea freight, is faithful to

This disinflationary eﬀect, associated with

the trend of the barrel. On the inflationary

a considerable increase in production as in

front, this evidence also contributes to con-

the case of dairy sector, is clearly visible

figuring scenarios of relative moderation,

also on the price lists of olive oils, that in

though of less intensity than in the past

one year dropped by more than 20%, re-

year, also in consideration of a continua-

maining, however, at high average values.

tion of the expansive macroeconomic

In the case of meat, there are no signifi-

phase.

cant deviations in the bovine sector, while
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Short news

Editorial staff

Di Martino, €5 million from
Sace and Deutsche Bank
A loan of € 5 million aimed at increasing
the export share of sales. This is the sum
issued by Sace (of the Cassa depositi e
prestiti Group) and Deutsche Bank to Pastificio Di Martino. With this loan the company intends to increase its export share
of sales while at the same time boosting
production and expanding to new market
segments. According to Giuseppe Di Martino, CEO of the pasta factory, this operation will take the company up to a turnover
of € 250 million in three years.
Di Martino currently has seven production
facilities in three regions: Lombardy, Emilia
Romagna and Campania. More specifically, dried pasta is produced in Gragnano,
Pastorano and Salerno in the Campania region, whereas in Correggio and San Martino in Rio (Reggio Emilia, Italy) in Emilia
Romagna traditional gnocchi, filled and frozen pasta and chicche (small gnocchi) are
made. In Lombardy, in Sesto ed Uniti in
the province of Cremona, manufacturing is

of the leading Italian players in the production of pasta.

Rana buys Nestlè factory
A factory covering a surface area of 25
thousand square meters at the foot of the
Piedmont Alps. This is the latest purchase
by Pastificio Rana, which took the property
over from Nestlè in the Municipality of
Moretta, in the province of Cuneo (Italy).
The acquisition concerns all the plant assets, where fresh filled pasta and sauces
under the Buitoni brand are made and will
guarantee continuity of employment for
the 190 workers currently employed there.
Rana and Nestlè have also signed an
agreement that will see Rana distributing
and marketing Buitoni brand fresh pasta
and sauces throughout the EMEA area
(Europe, Middle East & Africa), except in
Spain and Italy where they will continue to
be distributed and marketed by Nestlè.
The Buitoni brand will remain the property
of Nestlè.

filled pasta and frozen pasta.

Ebro Foods buys Bertagni
1882

Last year the Di Martino company under-

After Garofalo it is now Bertagni 1882’s

wrote an increase in share capital of € 7

turn. The Spanish company Ebro Foods is

million, acquiring a 66.67% stake in Grandi

hungry for pasta and after acquiring 52%

Pastai Italiani. Thanks to a turnover of €

of Pastificio Lucio Garofalo it has now got

150 million, the company has become one

its hands on 70% of Bertagni 1882, a com-

carried out with lines dedicated to fresh
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pany specialized in fresh pasta and known

production line for long, tubular and ribbon

as the holder of the oldest filled pasta

pasta, technological upgrading of the short

brand in Italy. A transaction worth over €

pasta production lines and the construc-

90 million, seeing as the Veneto company

tion of lightning protection structures. The

with production facilities in Vicenza and

project was considered environmentally

Avio and 275 employees, has been valued

sustainable as it envisages the recovery

at € 130 million. The turnover in 2017 ex-

and reuse of rainwater for non-potable

ceeded € 70 million, more than 90% of

uses, reductions in water consumption,

which was thanks to sales abroad.

the construction of green areas and a natu-

In addition to pasta, Ebro Foods operates

ral gas co-generation plant. Puglia Svi-

in the rice and sauces sectors, owning

luppo S.p.A., an agency 100% owned by

around 50 brands. In the first nine months

the Apulia Region, was responsible for the

of 2017, its turnover amounted to approxi-

preliminary investigation for granting the

mately € 1.8 billion with an EBITDA of €

loan.

261 million. The multinational has called

The company’s goals are to increase the

the operation “a great opportunity to accel-

quantity of products and redevelop the

erate growth in the promising fresh pasta

range of its oﬀer. The turnover of the com-

segment and become the second largest

pany based in Corato (in the province of

fresh pasta producer in the world, in line

Bari) was € 71 million in 2015. There are

with our strategy to consolidate growth in

104 employees.

all fresh food segments”.

Antichi sapori, sales up 37%
Granoro, € 2.9 million from
the Apulia Region

A small company with nine employees, 24
years of history and ever-increasing sales.

€ 2.9 million from the Apulia region for a

This is the story of Pastificio Antichi Sapori

major investment aimed at innovation. This

in Pordenone, which over the last year has

is the regional contribution awarded to Pas-

seen its sales grow by 37%.Three years

tificio Granoro for a project whose total

ago, to celebrate 20 years of business, Er-

value amounts to € 12 million. The invest-

vin Brisotto and his wife Isabella Dal

ment envisages the purchase of new sys-

Grande received a plaque from Ascom-

tems and machinery, expansion of the of-

Confcommercio. On that occasion, Bri-

fice area, a new industrial building, a new

sotto said that the company’s success
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was based on “the freshness of the prod-

Metro, has grown by 70% with a produc-

uct and the quality of the ingredients”.

tion output of 3,500 tonnes of filled pasta.

Sales are above all regional, in Friuli but

In addition, the product range has been sig-

also in Veneto and in neighbouring Austria.

nificantly expanded, with doughs and recipes all based on 100% Italian raw materi-

Rimini, the former Pastificio
Ghigi up for public sale
A facility covering 26 thousand square meters designated to manufacturing activities. This used to be the Pastificio Ghigi,
now completely abandoned, which was
put up for sale by the Court of Rimini last
October. The notice of public sale without
auction was set for 29 March with a starting price of € 8,518,482.

als with PDO, PGI and TSG certification.
New recipes have also been created in collaboration with Executive Chef Alessandro
Circiello. The pasta factory had undergone
a period of severe financial diﬃculties and
in 2016 the company was taken over by a
consortium made up of Valentino Fabbian,
his brother Angelbruno and Pierluca Mezzetti.

longed to Colussi; since then, several rede-

At 24, he is conquering the
world with pasta

velopment proposals have been put for-

He is 24 years old, from Calabria and with

ward but none have ever been imple-

his pasta factory he is conquering the

mented. At the end of the 1950s this fac-

world. His name is Michele Stingi and he

tory was the third leading Italian pasta

has recently been awarded the title of best

manufacturer after Barilla and Buitoni.

young entrepreneur by APIL, a national

The plant closed down in 2005 when it be-

body based in Lombardy that every year

Alibert, the year of revival

awards young entrepreneurs who have dis-

2017 was a lucky year for Pastificio Alibert

tinguished themselves in Italy.

of Preganziol (in the province of Treviso, It-

Stingi founded his pasta factory, the Stingi

aly): the company celebrated the 50th anni-

Group, at the age of 20 in the mountains of

versary of its brand and, above all, was the

Serra San Bruno in the province of Vibo Va-

protagonist of a new significant revival. Its

lentia and now his factory produces 104

turnover, thanks to agreements signed

tons of pasta every month under the Pasta

with major Italian players and foreign com-

Stingi brand, and can boast the most ad-

panies such as Carrefour, Kraft-Heinz and

vanced machines capable of making up to
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148 types of dry pasta. His products have
entered Italian supermarkets and have convinced the European markets, also making
their way to China, America and the United
Arab Emirates. In 2017 Stingi launched
two new challenges, focusing on food preserves and snacks.

Enea and Barilla saving
pasta from climate change
Enea and Barilla to save pasta from climate change. “Med-Gold” (Mediterranean
Gold) is the name of the European research project aimed at protecting durum
wheat, vines and olive trees from the invasion of harmful species and the risk of ex-

Amatrice, new jobs in
Pastificio Strampelli

treme weather events. Funded by the European Union, Med-Gold envisages the crea-

After the earthquake, first recruitments at

tion of climate services for each kind of

last. Pastificio Strampelli, founded follow-

crop with indications for optimizing farm-

ing a promise made by the Rieti entrepre-

ing techniques and timing. Barilla has been

neur, Marzio Leoncini, has opened its appli-

selected as the partner for the protection

cation process to recruit qualified staﬀ to

of pasta, with the Spanish company,

work in its plant in Torrita, a small village in

Dcoop taking care of olive oil and the Por-

the Municipality of Amatrice. Jobs will pref-

tuguese firm, Sogrape Vinhos looking after

erably be awarded to the inhabitants of

the wine. This service makes it possible to

Amatrice and the neighbouring Municipali-

provide tailored information and to act

ties in order to support the local economy

over a long period of time, even decades.

after the dramatic events of 2016. The
pasta factory will produce the first artisanal
dry pasta of Amatrice. We are looking for
both men and women to work in production, packaging, warehousing and logistics, an electrician, a mechanical technician, a cleaner, an administrative manager,
a secretariat manager, a pasta maker and
production supervisor and a quality control
manager.

Grano Armando, the pasta
supply chain expands
833 farms producing durum wheat, 9 regions and 12 thousand hectares of cultivated land. These are the figures of the
“Grano Armando” pasta supply chain
which has been promoted by Pastificio De
Matteis for 8 years. The project, born as an
experiment with about a hundred farmers,
has grown very well over the years and today more than 1% of Italian farmland dedi-
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Promotion of genetic
research of varieties suitable
for semi-finished Tailormade products – on
durum, bread wheat, small
grains, tomato and chili –
up to the organization of
Identity Preserved food lots.

Development of Funded
research projects both
at national and European
levels in partnership with our
industrial clients.

Analysis and interpretation
of public and private
research and Projections
of business of any
innovations derived.

Innovative applications for
the Technologies of
primary processing,
particularly in durum wheat
debranning, wheat sorting
for the main hygienic and
quality parameters, and air
classification.

OPEN FIELDS, innovation broker
We are a company committed to the agri-food industry, providing
services for innovation and technology transfer. We offer R&D project
expertise and consultancy. We promote meetings between companies
interested in developing complementary business activities. We work
with international industrial groups and small-medium sized companies
focused on evolving markets.
OPEN FIELDS srl · Strada Consortile 2, 43044 Collecchio PR · +39 0521 806765 · info@openfields.it · www.openfields.it

cated to the production of durum wheat

began to expand in 2000 and sales went

works for the De Matteis company, which

from retail to wholesale for both fresh

has a direct relationship and signs a per-

pasta and frozen products. One of its lead-

sonalized contract with each supplier. The

ing products has always been the Pied-

contract establishes the quantities of

montese agnolotto filled with meat and

wheat to be conferred and the quality of

vegetables and the Plin agnolotto filled

production (protein content, gluten, col-

with cabbage, pumpkin, borage and nettle,

our), as well as the price, usually higher

depending on the season. The ingredients

than the market price; the company also

are chosen personally by the owner, Cor-

provides technical advice to agronomists.

rado Martino, who runs the company with

The farms involved are mainly concen-

his wife, Nadia. Soon the workshop will

trated in Apulia and Campania and each

move to Riofreddo, in the Po Valley.

farmer on average makes 15 hectares of
land available. Today, 70% of the wheat
used by De Matteis comes from the supply
chain. The company, which at the end of
December issued minibonds for a total of
€6 million to complete its purchase of the
Pastificio Bianconi in Giano dell’Umbria
and strengthen its sales network, can
boast a turnover of € 100 million a year
and around 700 employees.

Pastificio Di Lullo in the
limelight on Rai Uno
Pastificio Di Lullo, based in the Abruzzo region was the topic of the RAI UNO television broadcast, “Buono a Sapersi” (’Good
to Know’) conducted by Elisa Isoardi. The
episode was dedicated to fresh pasta and
included the participation of food historians, nutritionists, doctors and pasta mak-

Pastificio Martino: the
“Monvisotto” is born

ers and a direct TV link to the company.
The pasta factory in Spoltore, near
Pescara, has been producing high quality

An agnolotto with a special filling. This is

speciality pasta since 1964 and manufac-

the “Monvisotto”, created by the Pastificio

tures a total of 36 diﬀerent types in its egg

Martino in Villafranca, Piedmont and dedi-

pasta, filled egg pasta, durum wheat

cated to the Cuneo area. The Monvisotto

pasta, organic saragolla wheat pasta and

has a heart of sweet Revello asparagus

potato gnocchi ranges. Raw materials

and Monviso toma cheese. The pasta fac-

come from regional crops and are non-

tory, which started as a delicatessen shop,

GMO.
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INSIEME PER ESSERE PIÙ FORTI!

INSIEME PER ESSERE PIÙ FORTI!
A.P.PA.FRE. associa imprenditori della piccola e media impresa, produttori di pasta fresca e gnocchi, per meglio tutelare una categoria di
produttori, troppo spesso dimenticati. I nostri associati, sono riconosciuti
dalle istituzioni e dal mercato, come categoria di pastai che rappresentano la vera tipicità e la migliore tradizione culinaria italiana. Fiore all’occhiello del made in Italy, riconosciuta e apprezzata anche all’estero.
A.P.PA.FRE. si caratterizza per la capacità di offrire gratuitamente ai
propri associati, qualsiasi consulenza di carattere tecnico e normativo,
oltre alla divulgazione di informazioni su iniziative legislative.
Per info e/o contatti:
Virna Soncin (segretario) - Cell. 348.6593130
SOCI SOSTENITORI / FORNITORI
Ecochimica S.r.l. Casalzuigno (VA)
PRC Impianti S.r.l. Borgo Ticino (NO)
Molino Grassi S.p.A. Fraore (PR)
IPAM S.r.l. Zibello (PR)
G&Partners S.A. Taverne (CH)

Italgi S.r.l. Carasco (GE)
Milani Foods S.r.l. Verona (VR)
Parmovo S.r.l. Colorno (PR)
Pastaria – Kinski Editori Parma (PR)
ePublic S.r.l. Novara (NO)

A.P.Pa.Fre. Sede operativa c/o CNA PIEMONTE NORD
Viale Dante Alighieri 37 - 28100 Novara (NO)
Tel. 0321.399564/5 - Fax 0321.398488
info@appafre.it - www.appafre.it

10
Legù

Editorial staff

Artisanship, Italian identity, and flavours are the characteristics of a speciality that
seems to be pasta but isn’t.
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Its name is Legù. It’s a second course but you think it’s
pasta. It looks like pasta, but it’s made of pulses, not grains.
The result: a tasty, filling and attractive dish that is richer in
protein and lower in carbohydrates, making it ideal for sports
enthusiasts, vegans and diabetes and coeliac suﬀerers, or
those who just want to stay in shape.
It would be just another one of those products that burst

i
For information
Itineri
T. +39 0331 995480
info@legu.it
www.legu.it

onto supermarket shelves if it were not for the additional
added value it boasts: 100% artisan and Italian identity.
The first is guaranteed by Monica Neri, the company’s creator and founder, who has a hands-on role in production. It
was she, several years ago, who rented a small pasta factory
in which to experiment, with the goal of finding the perfect
formula for a bronze-extruded product consisting of a mix of
pulses allowed to dry very slowly. The challenge was to render delicious foods that are healthy but not very attractive,
while at the same time giving new life to a classic of peasant
diet whose days seemed to be numbered.
Unfortunately – or perhaps fortunately? – at the time of these
experiments and despite significant academic expertise in
food production, Monica did not possess any actual pastamaking experience. This fact meant that, paradoxically, she
was not subject to the constraints experienced by those who
usually work with and combine grains. In fact, she experimented with an optimal blend that was tasty and easy to
work with, that held up in cooking and which, when served,
looked just like the normal image of pasta.
Now, two years after its opening, we can say that her goal
has definitely been achieved. Today, the company has an extensive product line that responds to all tastes and also includes flours and snacks based on a mix of pulses.
There are numerous shapes, about fifteen of them, including
pennette, intrecci, gigli and lasagne, just to name a few. They
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include options that are highly-suitable to

It’s not diﬃcult to find Legù products be-

finger foods and pasta salads, as well as

cause now they are distributed throughout

hot pasta dishes. Preparation time is quick

Italy and abroad, especially in stores spe-

because the pulses of which the pasta

cializing in gluten-free products, delicates-

from ITineri nuovi percorsi alimentari (this

sens, fruit and vegetable stores, butcher

is the name of the company) is made is al-

shops, pharmacies (where they can be pre-

ways a mix of chickpeas, white beans, len-

scribed under the national health system

tils and dehulled yellow peas, that are pre-

for coeliac suﬀerers) and in a number of

cooked. In less than five minutes you will

major retail outlets in northern Italy.

have an excellent dish to sauce or season

The 250 g and 500 g packages – with an

as you wish, preferably with simple ingredi-

attractive rusticity that reflects nature and

ents.

their artisan origins – are available in a vari-

The raw materials used are 100% Italian

ety of combinations, including on the com-

and come primarily from The Marches, Tus-

pany website where they can be pur-

cany, Apulia and Sicily.

chased online, but which also oﬀers a list
of retail outlets throughout Italy. E-
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THE CHOICE OF SEEDS
THE CULTIVATION OF FIELDS
THE TRANSFORMATION
INTO QUALITY FLOURS
ALL IN OUR HANDS

Conventional and organic,
allergen free cereals
and pulses flours for
tel. +390372838501
pasta from Italian
www.martinorossispa.it
supply chains

commerce options also include a number

The product price, which might seem sig-

of attractive combinations, including bio

nificantly higher than pasta, must be seen

shapes, those for children and gift pack-

in light of the fact that it is much more fill-

ages.

ing due to the high protein and fibre con-

But this “non-pasta” has also quickly

tent. Therefore, for the same cost, the por-

crossed the Alps and can now be pur-

tions are smaller. A 500 gram package is

chased in European countries including

suﬃcient for about 12 people.

Great Britain, Luxembourg and Belgium,

Legù is not only delicious at lunchtime, but

and cities around the world such as Miami,

also for supper because it is a dish with

New York, Dubai and a number of loca-

higher protein than carbohydrate levels

tions in Australia.

and, therefore, is especially easy to digest.

Current production levels are around 600

Not only can it be boiled in water in the tra-

kilograms a week, but this is scheduled to

ditional way, but also cooked right in its

increase since the maximum capacity of

sauce, adding water as necessary, for a

the equipment is currently 300 kilos a day.

dish that is ready in just a few minutes.
This allows for better amalgamation with
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the sauce. Stir-fried vegetables, a range of
pesto sauces and fish are excellent combi-

Monica Neri

nations.
To make it easier for cooks, ITineri has prepared two recipe booklets with many suggestions not only for the pasta, but also
the flours that are excellent for preparing
pizza, cakes and focaccia. In short, it offers the benefits of both grain and pulse
pasta in one product. Your taste buds will
be happy, and your pocket book will have
nothing to complain about.
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11
The Truth about Pasta.
Pasta is Good for You

International Pasta
Organisation

The column written by the International Pasta Organization to combat false beliefs
about pasta and reaﬃrm the importance of carbohydrates in a healthy and balanced
diet.
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Is pasta a superfood?
The truth is that pasta is healthy, sustainable, convenient, delicious, aﬀordable, doesn’t make you fat, and much, much more. And there are many
believers of the power of pasta.
Olympic athletes rely on the most nutritious foods to maximize performance and keep their bodies in tip-top shape. But if you think they just rely on
grilled chicken, hardboiled eggs, and kale salads, you might be surprised.
“Pasta is my superfood,” said US Olympic alpine ski racer Mikaela Shiﬀrin.
“I’ve always loved pasta and think it’s a good addition to any meal and a
great base for pretty much any vegetable. It’s also great when I have a nervous stomach before race day,”.
Shiﬀrin is hardly the first athlete to appreciate the transformative power of
a healthy pasta meal. Pasta is also a favorite among Jamaican sprinter
Usain Bolt, Michael Phelps and many other athletes around the world. A
whopping 2.7 tons of pasta (enough to prepare 1,000 plates of spaghetti
and fusilli per day) were served in Rio at the 2016 Olympic Games, and pasta is also a staple in the Olympic village at PyeongChang.
However, it’s pasta’s documented diﬀerence on blood sugar that intrigues
nutrition experts and athletes the most. Because pasta is a complex carbohydrate with a more compact starch structure than other grain foods, it
keeps you fuller for longer, and doesn’t spike your blood sugar.

What experts say
Nevin Sanlier , of Biruni University in Instanbul, explained at World Pasta
Day 2017 in San Paulo that “carbohydrates are the principle energy source in our diet, especially complex carbohydrates.” Nutrition experts
around the world recognize the importance of carbohydrates, because our
muscles and brain rely on them for energy. Complex carbohydrates, which
are broken down more slowly, are preferred because they oﬀer a steadier
source of energy, without spiking blood sugar.
Pasta’s benefit for athletes is so clear that at the 2015 World Pasta Congress, scientists from around the world added a point about pasta and
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INTERNATIONAL PASTA ORGANISATION (IPO)

Founded in Barcelona on World Pasta Day 2005
Formally constituted in Rome on World Pasta Day 2006

MISSION

ACTIVITIES

MEMBERSHIP

The IPO is a nonprofit association
dedicated to:

s Organizes research, promotional
and educational programs and
events about pasta, such as World
Pasta Day and World Pasta
Congress.

The International Pasta Organisation now
has 25 members (including two European
Federations, UNAFPA and SEMOULIERS)
representing 18 countries (Argentina,
Belgium, Brazil, Canada, Chile, Colombia,
Costa Rica, France, Guatemala, Iran, Italy,
Mexico, Portugal, Spain, Turkey, United
States, Uruguay and Venezuela).

s Educating consumers, health professionals,
journalists, government officials and
others about the merits and benefits of
pasta, its great taste, its healthfulness and
its simple convenience.
s Increasing consumption of pasta around
the world.

s Collects, organises and distributes nutritional,
statistical and other information about pasta.
s With the support of a Scientific Advisory
Committee, currently formed by a panel of 25
experts from 17 different countries, educates
consumers and others through the media,
conferences, research, publications, workshops,
and other related activities.

WWW.INTERNATIONALPASTA.ORG
IPO Secretariat General c/o
AIDEPI
(Associazione delle Industrie
del Dolce e della Pasta Italiane)

Viale del Poggio Fiorito 61 - 00144 Rome
Tel. +39 06 8091071 - Fax +39 06 8073186
ipo@internationalpasta.org - www.internationalpasta.org

sports to the Scientific Consensus State-

athletes,” said Michelangelo Giampietro,

ment on Healthy Pasta Meals According to

MD, Sapienza University (Rome, Italy) and

these experts, “Pasta consumption is sui-

formerly associated with the Sports Scien-

table for people who do physical exercise

ce Institute of the Italian National Olympic

and particularly in sports. Pasta, as with

Committee (CONI). “With the Mediterra-

other cereal foods, provides carbohydrates

nean Diet, athletes have no need for sup-

and is also a source of protein. Pasta may

plements. I am of the opinion that pasta

be used alone or lightly seasoned before

has probably contributed positively to the

training or combined with other foods after

success and medals of many athletes, for

training, in order to improve physical

sure the Italian ones.”

performance. High protein and low carbohydrate diets are discouraged in active

Did you know?

people.”

A healthy serving of pasta is about 1/2 to

“Pasta is a great source of complex car-

2/3 cup cooked, or about 80g uncooked. If

bohydrates and is highly recommended for

you’re enjoying pasta at a restaurant but
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the portions are too large, take some home

The Truth About Pasta

and enjoy it for lunch the next day!

Starting with the May 2015 issue of Pastaria, the
International Pasta Organisation (IPO), a nonprofit
association dedicated to promoting pasta
consumption and awareness around the world by
educating about the merits and benefits of pasta,
introduced this new column called, “The Truth
About Pasta”.
It is part of IPO’s communication programme,
designed to combat the rise of unhealthy fad diets
and change people’s perceptions of pasta by
informing, educating and encouraging eating pasta
as part of a healthy lifestyle.
For information: www.pastaforall.org |
f.ronca@internationalpasta.org

Of course, if you’re an Olympic athlete,
your plate might look a little diﬀerent. U.S.
Olympic Medalist Michael Phelps eportedly ate 1 kilogram of pasta per day when
training for the Olympics. Alternatively, before races, Jesse Owens, the hero of Berlin
1936, ate only pasta, provided by a friend
from Little Italy.
Learn more about why pasta is good for
you in our video TED-Ed.
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