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STUDIO TECNICO APPIANI SRL:
ABOUT US
STUDIO TECNICO APPIANI has been operating on the global market for 20 
years. We develop and manufacture turnkey hydrothermal cereals 
processing plant.
We have acquired our proven experience in hydrothermal processing 
technology over the years of constant research for new solution, by 
developing and engineering a big number of tailor made hydrothermal 
processing lines and in constant co-operation with our Customers to 
continuously improve existing processes. Today we can offer variety 
technologies: 

               
   GAT.: GARIBOLDI technology with vacuum/pressure rotary autoclaves
   VBT.: PRESSURE VERTICAL BATCH technology
   VCT.: PRESSURE VERTICAL CONTINUOUS technology 
   HCT.: PRESSURE CONTINUOUS HORIZONTAL technology (NEW)

All the projects are developed internally with a team with proved experience 
acquired in the engineering and supply of hydrothermal processing lines. 

Over the latest years, STUDIO TECNICO APPIANI SRL has signed commercial 
and technical cooperation agreements thanks to our offices located in 
strategic areas such as Bangladesh, Myanmar, China and Brazil. 

• RISO VIAZZO – Crova - Vercelli - Italy
• GUYANA STOCKFEED INC. – Georgetown – Guyana
• MAHACONY RICE MILLS – Guyana
• DRAWIN RICE MILL – Suriname
• EXTREMENA DE ARROCES – Miajadas – Spain
• VALENTE MARQUES – Olivera de Azemeis – Portugal
• GARIBOLDI 1899 – Valle Lomellina – Italy
• MUNDIRISO – Vercelli – Italy
• ARROCERIAS HERBA SA. – Spain
• ENGENHO CORADINI – Dom Pedrito – Brazil

• RISO TICINO – Lomello – Pavia – Italy
• INDUSS – Kolkata - India
• LT. FOOD – India
• SKYWAY– China
• Riseria PRODOTTI del SOLE (rice mill) – Italy
• Riseria PROVERA (rice mill) – Italy
• SIAM PARBOILED RICE – Thailand
• OLAM International – Singapore ( installation in Nigeria)
• ARROCERA LOS CORRALES (ALCSA) – Guatemala
• CITY GROUP - Bangladesh
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PEAS, CHICK PEAS 

NEW HCT PROCESS
To meet the more and more demanding market requirements and to 
support our Customers to improve their margins with value added 
products, we have developed a new hydrothermal processing line called 
HCT (Horizontal Continuous Technology). It is designed to produce 
pre-cooked cereals and pulses, such as: 

This HCT offers our Customers a high production flexibility and allows to 
manage each production step in a fully automated system for highest 
finished product quality.

     LOW ENERGY CONSUMPTION 
     HIGH PRODUCTION FLEXIBILITY
     HIGH UNIFORM PRODUCT QUALITY 
     CUSTOMIZED SYSTEMS
     USER FRIENDLY 
     LOW ENERGY CONSUMPTION 

To improve the service, we have manufactured and installed a HCT pilot plant in our Workshop.  
With our HCT pilot plant and several co-operation agreements with university institutes, we are in the position to 
test and develop product to Customer’s requirement at highest standards. 



EMMER / SPELT 
OAT
BARLEY
WHEAT/BULGUR
QUINOA
SORGHUM
PULSES LIKE LENTILS,

Our Experience.
Your Passion.
Our Passion.

Your Success.

PEAS, CHICK PEAS 

NEW HCT PROCESS
To meet the more and more demanding market requirements and to 
support our Customers to improve their margins with value added 
products, we have developed a new hydrothermal processing line called 
HCT (Horizontal Continuous Technology). It is designed to produce 
pre-cooked cereals and pulses, such as: 

This HCT offers our Customers a high production flexibility and allows to 
manage each production step in a fully automated system for highest 
finished product quality.

     LOW ENERGY CONSUMPTION 
     HIGH PRODUCTION FLEXIBILITY
     HIGH UNIFORM PRODUCT QUALITY 
     CUSTOMIZED SYSTEMS
     USER FRIENDLY 
     LOW ENERGY CONSUMPTION 

To improve the service, we have manufactured and installed a HCT pilot plant in our Workshop.  
With our HCT pilot plant and several co-operation agreements with university institutes, we are in the position to 
test and develop product to Customer’s requirement at highest standards. 



www.stappiani.com

STUDIO TECNICO APPIANI S.R.L.

Register Office:
Via Adamello 1/5

20061 Carugate (Milan)
Italy

Commercial office:
Via G.Garibaldi 63 int. 8
20061 Carugate (Milan)

Italy
Tel. +39 02 92220062

contact@stappiani.com

We create solutions
for your success


