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Cutting-edge technology with innovation
produced in the heart of Latin America
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MIXERS AND AUTOMATIC MICRODOSERS
FOR FLOUR
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Evolution of Mills

WHEAT MILL
Little or no quality restriction.

WHEAT SEGREGATION
Seeking differentiation in demand for flour.

WHEAT MIX
Existence of flour differentiation.

MIXTURE OF FLOURS AND ADDITION OF
MICRO INGREDIENTS

Search efficiency / effectiveness in the
differentiation of flour.

Existence of flour differentiation.
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NEW PRODUCTS
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DIFFERENT SPECIFICATIONS FOR EACH CUSTOMER... @
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STARCH




MILLS LAUNCHING NEW PRODUCTS

Tiall Ofélia

Ofél

| Mistura p

Mistura para Paes




true Answer...11!




ADD VALUE to PRODUCT
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Highest profit




MIX SYSTEMS
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FLOUR PRODUCTION

WHEAT BLENDS

WHEAT 1 —

WHEAT 2 ——
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FLOUR PRODUCTION

FLOUR BLENDS

BLEND
WHEAT 1

BLEND
WHEAT 2

MICRO INGREDIENTS
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FLOUR PRODUCTION - BLENDS

WHEAT BLENDS

FLOUR BLENDS

| hope that...

Laboratory Milling — Wheat Analysis
The Milling Process interferes with Quality
Wheat does not respect maths...

| know that...

Laboratory Flour Analysis
The Milling Process no longer interferes with Quality
Flour respects “a little bit more” maths...

Flour
Specification
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MIXING SYSTEMS

SYSTEMS BY BATCH

* More elaborate / complex mixtures.
e Better homogenization.

* Possibility of adding liquids
solids fats.

RAPID MIXER
STORMIX
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MIXING SYSTEMS

LINEAR MIXER SMIL
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COVER FOR MANUAL ADDITION OF MICRO INGREDIENTS

VOLUMETRIC SYSTEMS

* Lower investment value.
* Good precision in the dosage.

GRAVIMETRIC SYSTEMS

* Excellent precision in the dosage.

e Accuracy in the control of ingredient
consumption.

* Ability to work independently or
together with the automation of the

mill.
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MICRODOSIFICATION SYSTEMS

Lung tank of BMI Micro Dosers.
Feed hoppers with electrical locks
in the covers. (Identification with
barcode reader).
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SISTEMA DE MEZCLA
FLUJO: 02x 25.0 t/h

Traditional flow
system of flour mixes
and micro ingredients.
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AUTOMATIZATION
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AUTOMATIZATION

T

TOTAL PROCESS CONTROL.

v' Recipe mixtures are recorded in the database.

v Traceability of production. { ff' i f

v" Production control.

\ |
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v’ Control of accident risks and production failures. ’//////

v' Control of Food Safety risks. £h*
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v’ Better efficiency in the process.
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Rogerio Silveira Cintra

Sales Manager
rogerio.cintra@sangatiberga.com.br

Thank you so much...

COMMERCIAL & TECHNICAL OFFICE FACTORY AND ADMINISTRATION
Rua Fldrida, 1703, 72 floor Travessa Sangati, 101

Sao Paulo-SP - Brazil Fortaleza-CE - Brazil
Phone: +55 11 2663-9990 Phone: +55 85 4008-5000
E-mail: sangati.sp@sangatiberga.com.br E-mail: info@sangatiberga.com.br

www.sangatiberga.com



