New developments







Decanters 1o remove leaves and
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Leaf remover







Dryers after washing increase phenol
count







New crushers with blades instead of hammers and
one inverter, to control crushing speed, according
to ripeness, cultivar and desired sensory profile




Temperature exchanger to cool down the
paste or to heat it up fast, reducing
alaxing time.




Improved malaxers (vertical, hermetic,
under vaccum)




Hermetic malaxers (horizontal) and

temperaliure e EIIIRIeIE,

Il condizionamento termico entra in frantoio!
...per la produzione di extravergine di alta gamma




Horizontal under vacuum malaxors




Ingresso Pasta Uscita sansa umida
Uscita Olio



Proto-reactor, aiming at

reducing/eliminating malaxing

Protoreattore® Pieralisi
la nuova era della Gramolatura




Something unthinkaBle da while ago if's
happening- Olive Olls of excellence




Bottles that pr_o’rec’r
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Beautiful bottles




Thanks also to them!




