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Tel: +39 039 92 00 551-52-53 / Fax: +39 039 92 00 814

Sircatene Spa

commerciale@sircatene.com / www.sircatene.com .
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Reliability and quality, customer service and one of the most
comprehensive line of chains: these are the characteristics that make
Sircatene Spa a benchmark of the sector.

Sircatene Spa is a family-run company boasting nearly forty-years'
experience established in the heart of one of the most productive
areas in Europe. It cooperates with the main plant producers of the
agri-food sector, canning and mill industries, and it is also leader in
the making of chains for pasta, bread, preserves, yoghurt and ice-
cream production.

In any sector of the food and canning industry, Sircatene products run
to guarantee the highest reliability, since Sircatene Spa knows that
chains need working at their best In food production industry, also in
case of remarkable change of temperatures, and fully complying with
the norms in force in the food sector.

Sircatene’s technological solutions have always been applied in all the
most important handling and conveying operations in the food industry
and agri-food sector; its capacity of keeping constant throughput
combines with a well-known reliability of all the components of the
chain and the ability of complying with any food hyglenic norm, also on
account of the most suitable materials.

Tecnfimentaria

Sircatene chains stand out for their design, materials, treatments and
coating; they are checked in any production phase and appreciated for
their high specialization standards.

The company has achieved such success thanks to well-established,
specific know-how and its remarkably professional technical team with,
which enable the production of high-quality products.

Sircatene’s knowledge and production find their major use in all
industrial environments, not enly in the agri-food industry but also in the
automotive, steel, concrete industries, and many other sectors.

As well as its sound technical and technological knowledge,
Sircatene also boasts considerable innovation activity carried out in
cooperation with research centres and universities; this enables the
company to be constantly ahead in the use of materials, product
engineering, production processes definition.

Its capacity of tailoring products, designing and making unigue
items, able to fully meet customer’s technical, efficiency, reliability,
sturdiness and life requirements are broadly recognized by both
customers and partners.

Sircatene Spa always seeks motivated agents and distributors to start
interesting partnerships and open up new markets,

[talian Technology for the FOOD INDUSTRY

104




