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David Braido  and Andrea Dal  Farra  Founded REMIDA in  2009.  The Energet ic  and dedicated team a lways  focuses  on meet ing the c l ient ’s  needs and require-

ments .  We choose the bes t  course of  ac t ion to reach the goa l .  our  team makes sure  that  every aspec t  of  a  projec t  i s  seamless ly  coordinated.  Because we 

guarantee  our cus tomers  ,  a  prompt serv ice  and proper care throughout  the ent ire  process .  Do prov ide end to end  suppor t  and consu l t ancy.  We he lp  to 

grow your bus iness  because your success  i s  our  sat i s fac t ion.

What We Offer

We of fer  an integrated projec t  de l ivery sys tem.  Hence ,  Al l  the respons ib i l i t y  for  the des ign ,  purchas ing ,  and ins ta l lat ion of  the projec t  res ts  wi th in  our 

company.  Th is  i s  because We are a  fu l l  ser v ice  Des ign and Bui ld  f i rm.  We are spec ia l ized in  a l l  t ypes  of  food serv ices  and reta i l  pro jec ts .  Rather  i t s  modular  

or  complete ly  cus tom des igned.  We des ign and deve lop i t  because we of fer  a  European exper ience combined with  Amer ican prac t ica l i t y .  Therefore ,  prov id-

ing  innovat ion and va lue added so lut ions .  Whi le  we prov ide complete  serv ice  & suppor t  to our cus tomers   our  cus tomers  get  growth and hence progress  

in  the ir  bus inesses .

REMIDA of fers  a  complete  and mature so lut ion.  We work c lose ly  wi th  our cus tomers  in  each s tep of  the process  and u l t imate ly  save our c l ient ' s  t ime,  

ef for t ,  and money as  a  resu l t .

SERVICES:

-Ass i s t ance in  creat ing a  un ique brand ident i t y

-Ass i s t ance in  formulat ing concepts  for  ge later ia ,  

bakery ,  cof fee shop and res taurant

-Prov id ing deta i led t wo and three d imens iona l  

des ign drawings

-Working wi th  c l ients  in  creat ing the des ired look 

and fee l  of  the operat ion

-Prov id ing deta i led mechanica l ,  e lec tr ica l ,  and p lumbing 

drawings  in  an arch i tec tura l  format  for  code approva l

-Prov id ing e i ther  modular  or  cus tom bui l t  furn i ture opt ions  

construc ted in  I t a l ian  manufac tur ing fac i l i t ies

- Ins ta l l ing  projec ts  in  fu l l  wi th  our own ins ta l lat ion teams

-Contro l l ing  a l l  log is t i cs  from concept ion to rea l i t y
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G E L AT O  M A K E R S

D I S P L AY

C O O K I N G  L I N E

C O F F E E W H I P

C O L D  L I N E

C H O C O L AT E



B AT C H  F R E E Z E R

Carpig ian i ,  es tab l i shed in  1946,  en joys  an unr iva led market  pos i t ion ,  thanks to i t s  h igh s tandards ,  top-qua l i t y  produc ts ,  cus tomer serv ice  and technolog ica l  

innovat ion.  The company suppor ts  i t s  equ ipment  wi th  a  wor ldwide net work of  h igh ly  sk i l led sa les  and serv ice  technic ians .  The premier  brand name in  

frozen-desser t  machines ,  the company has  bu i l t  a  reputat ion as  the essence of  qua l i t y  and serv ice  in  the foodserv ice  industry .

S O F T  S E R V E  I C E  C R E A M  M A C H I N E  + C R E A M  W H I P P E R S  +  B AT C H  F R E E E R S  A N D  

PA S T E U R I Z E R S  +  S L U S H  A N D  S H A K E  M A C H I N E S
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B AT C H  F R E E Z E R

When Ote l lo  Cattabr iga ,  in  1927,  was  hard at  work on the wor ld’s  f i r s t  automat ic  ge lato machine ,  he 

never  imag ined that  h i s  name would be a  point  of  reference in  the industry  today.  E ight y  years  later,  CAT-

TABRIGA is  s t i l l  the lead ing supp l ier  of  h igh qua l i t y  ge lato manufac tur ing equipment .  CAT TABRIGA e lec -

tron ic  pas teur izers  wi th  the ir  “ba in -mar ie” mixer  have no equa l  in  today’s  market ,  and the same can be 

sa id  for  EFFE ver t ica l  batch freezers  /  ge lato makers .  These i con ic  machines  are an updated vers ion of  the 

very f i rs t  automat ic  ge lato maker deve loped by Ote l lo  Cattabr iga .  

E F F E

For 75 years the EFFE by 
Cattabriga has set the 
world's standard for artisanal 
gelato and ice cream. It's 
perhaps the only ice cream 
machine that is backed by a 
long production history and 
therefore provides a signifi-
cant element of guarantee in 
quality.

B AT C H  F R E E Z E R S

Horizontal batch freezers are 
extremely mechanically 
reliable and to produce an 
exceptionally high quality of 
frozen desserts, including ice 
cream, gelato, custard, 
sorbet, granita, Italian ice or 
sherbets.

PA S T E U R I Z E R

The PSK-KEL pasteurizer 
excels in performance and 
temperature control, making 
it ideal for professional batch 
pasteurizing. This electronic 
pasteurizing “bain marie” 
mixer is designed for flexibili-
ty to produce the most 
delicious “home made” 
gelato and ice cream.



The Colde l i te  l ine  of  mul t i func t iona l  batch freezers  i s  a  popular  choice 

for  ser ious  producers ,  who are dedicated to produc ing except iona l  

ge lato,  sorbet ,  i ce  creams and se lec t  pas try  produc ts .  In  addi t ion to the 

mul t i func t iona l  batch freezers ,  Colde l i te  i s  wel l  known and respec ted 

for  h igh qua l i t y  sof t  serve machines .  

 B AT C H  F R E E Z E R

The Compacta  Var io E l i te  Batch Freezer i s  an a l l - in -one machine wi th  heat ing and freez ing for  the commerc ia l  produc t ion 

of  the f ines t  ge lato,  i ce  cream, and sorbets .  Featur ing a  2- in -1 s truc ture ,  mix ingredients  and pas teur ize in  the upper hor i -

zonta l  cy l inder,  whi le  separate ly ,  and s imul taneous ly ,  freeze and produce ge lato and ice  cream in  the bottom cy l inder.  The 

Var io E l i te  Batch Freezer can cus tomize and program the speed of  the beater  and temperature of  the cy l inder  accord ing to 

the amount  of  mix used and i t s  ingredients .
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I N D U S T R I A L  P L A N T

For over  60 years ,  Technoge l  has  been per fec t ing 

the ge lato and ice -cream-making process .  Today we 

of fer  the fa s tes t  and most  user - fr iendly  ar t i san 

ge lato and ice  cream equipment  on the market .  

Looking for  an i ce  cream produc t ion p lant?

We have a  fu l l  l ine  of  industr ia l  i ce  cream equip-

ment  as  wel l .

Technoge l  i s  a  wor ld  lead ing manufac turer  of  

machinery and equipment  for  smal l  sca le  and indus-

tr ia l  produc t ion of  i ce -cream.

P I N T S

C U P S

S T I C K

C O N E

L O L LY P O P
400200

Liters/hour - production

100 1500750600
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G E L AT O  M A C H I N E

In  1994 Nemox was one of  the f i rs t  companies  in  i t s  industry  in  I t a ly  to obta in  ISO 9001 Qual i t y  Management  Sys tem Cer t i f i cat ion ,  subsequent ly  implemented 

to ISO9001:2008.  Nemox app l iances  are cer t i f ied by pr imary Cer t i f i cat ion Ins t i tutes  such as  IMQ, ETL,  F IMKO, TUV, KTL,  KC,  NSF.

Over the years  Nemox has  cont inuous ly  deve loped a  wide range of  app l iances  respec t ing the pr inc ip les  of  qua l i t y ,  func t ion ,  economica l  pr ices  and managed 

economy.

Today NEMOX Internat iona l  i s  a  lead ing wor ldwide manufac turer  of  ge lato,  i ce  cream and sorbet  machines .  Th is  goa l  was  ach ieved thanks to innovat ion ,  qua l i -

t y ,  func t iona l i t y  and an of fer ing of  a  wide range of  machines .

The profess iona l  ge lato machines  CREA ser ies  i s  des igned to automat ica l ly  produce 

from 1 kg to 2.5 kg of  ge lato,  sorbet ,  i ce  cream and frozen yoghur t  in  about  12 

min .

PERFECT MATCHING

Table  top Gelato 5K + Ecco Fatto ge lato base

idea l  for  SMALL RESTAURANT
and COFFEE SHOP
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D I S P L AY  C A S E S

Clabo i s  the I t a l ian  and European mi les tone in  the produc t ion of  technolog ica l  so lut ions  and furn i ture for  the HoReCa sec tor.  In  i t s  fac tory in  Jes i  (AN),  head-

quar ters  of  Clabo S .p .a .  a s  wel l ,  the company produces  refr igerated d isp lay  cases  s ince 1980.  In  the same p lace hundreds of  furn i tures  for  bars ,  pas try  

par lours ,  ca fés  and canteens  are da i ly  produced.  The Group can c la im about  f ive  thousand showcases  produced per  year  and over  a  hundred thousand 

ins ta l led wor ldwide.  The Company can of fer  a  wide range of  cus tomizab le  furn i tures  and more and more impor tance to persona l ized so lut ions .

Clabo i s  a  Group that  reuni te  four  impor tant  brands of  refr igerat ion and bar  furn i ture ,  which have a lways  been s tanding out  for  the h igh qua l i t y  of  i t s  manu-

fac tured produc ts .

P I Z Z A
PA S T R Y
B A K E R Y
G E L AT O

C H O C O L AT E
G A S T R O N O M Y
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D I S P L AY  C A S E S

Created in  Pesaro in  1962 as  an ar t i san f i rm spec ia l i s ing  in  the produc t ion of  bar  and ge lato par lour 

furn i ture ,  IF I  has  made i t s  mark on the h is tory of  food & beverage out let  furn ish ings  through innova-

t ions  that  have d ic tated new reference s tandards  for  the sec tor,  a l l  over  the wor ld .  

As wel l  a s  of fer ing a  wide range of  furn i ture ,  the company i s  respons ib le  for  the f i rs t  industr ia l  bar  

counter  ( in  the 60s) ,  the f i rs t  modular  industr ia l  bar  counter  ( in  the 70s) ,  the f i rs t  sys tem of  s tee l  

frames treated aga ins t  per forat ion corros ion ( in  the 80s) ,  the exp los ive  pub l i c  premises  furn ish ings  

ph i losophy,  the Plat inum IF I  Concept  (2005),  the h i -qua l i t y/ low-cost  bar  Star t  Up serv ice  (2012) to 

enab le  young jobseekers  to s tar t  a  bar  at  low cost ,  and the Bar  Shar ing modular  and mult i func t iona l  

furn ish ings  proposa l  (2013).
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D I S P L AY  C A S E S

BRX combines  a  team of  sk i l led profess iona ls  wi th  t wenty years  of  exper ience in  the f ie ld  of  s tee l  process -

ing  and refr igerat ion sys tems .  The resu l t  i s  a  set  of  cutt ing-edge technolog ica l  produc ts ,  both for  the ir  

aes thet ics  and func t iona l i t y ,  thanks  to a  constant  research and the ab i l i t y  to  ta lk  and l i s ten to the cus tomer.  

The company’s  exper t i se  and pass ion of fer  des ign suppor t  to technica l  s tud ios ,  arch i tec ts  and inter ior  

des igners  to create  more and more cus tomized so lut ions :  tru ly  “ta i lored” projec ts ,  per fec t  in  every 

respec t ,  prac t ica l  and long la s t ing .  The rea l  power of  the company i s  both creat ing produc ts  in  l ine  wi th  the 

cus tomer’s  needs ,  and guarantee ing constant  and competent  suppor t  at  every s tage ,  from idea to des ign up 

to implementat ion.

F O O D  D I S P L AY  C A S E S B A R  C O U N T E R G E L AT O  P O Z Z E T T I  C A B I N E T D R O P  I N

B A K E R I E SPAT I S S E R I E SB A R  &  C O F F E E  S H O P SG E L AT O  PA R L O U R S



P R O F E S S I O N A L  K I T C H E N

Olis  profess iona l  k i tchens  make everyth ing eas ier,  from idea to f ina l  resu l t .  Whether i t ’ s  a  matter  of  equipp ing a  smal l  k i tchen for  a  b i s tro,  snack bar  or  p izze-

r ia ,  or  a  large k i tchen for  a  res taurant ,  company canteen ,  se l f - ser v ice  res taurant  or  hote l ,  O l i s  has  a l l  the ingredients  for  the so lut ion you’re looking for :  so l id i -

t y ,  ef f i c iency and des ign ,  combined with  a  pass ion for  prac t ica l i t y  and technology.  Choose an Ol i s  k i tchen to meet  your space and use requirements ,  and s tar t  

des ign ing your future – r ight  now.
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P R O F E S S I O N A L  O V E N

I t a l forn i  spec ia l izes  in  prov id ing the lates t  technology in  both e lec tr ic  and gas - f i red ovens .  With over  30 years  of  exper ience ,  the company of fers  on ly  the 

h ighes t  qua l i t y  produc ts ,  wi th  a  un ique b lend of  modern innovat ion and o ld-wor ld  craf tsmansh ip .  Only  the bes t  mater ia l s  are  used to construc t  the ovens ,  

wi th  a  met icu lous  eye for  deta i l .   I t a l forn i ’ s  pass ion for  combin ing beauty  and func t ion shows in  a l l  of  i t s  produc ts .

I t a l forn i  produces  a  wide var iet y  of  models  for  the k i tchen ,  but  the company a l so has  decades  of  exper t i se  in  the manufac ture of  advanced k i lns  for  ceramics ,  

porce la in  and g la ss  making.   Th is  d iverse range of  produc t  knowledge enab les  the company to produce versat i le ,  even cus tomized ,  ovens  for  any app l i cat ion.

B U L L  S E R I E S  
D E C K  O V E N

Assembled in highly resistant 
steel and coated with 
colored, tempered, impact 
resistant and high tempera-
ture glass.

T U N N E L  S E R I E S  C O N -
V E Y O R  O V E N S

The only static conveyor 
ovens that cook direcly on 
stone

T K  S E R I E S  D E C K  
O V E N S

Affordable deck ovens for 
pizzeria and pastry shop with 
1-2 chambers. Stainless steel 
or rustic version.

I N D U S T R I A L  S E R I E S  T U N N E L  
O V E N S

The only industrial tunnel ovens that 
cook directly on a refractory-stone 
belt. They are perfect for large-volume 
productions and a wide variety of 
foods.

PA S T R Y C U P C A K E B A G E L C A K E P I Z Z A B R E A D



FIVE FUNCTIONS IN ONE HIGHPERFORMANCE PRODUCT. 

24 HOURS A DAY! 

Cold and Hot in  a  s ing le  un i t  wi th  5 bas ic  func t ions :  

-b la s t  ch i l l ing  

-b la s t  freez ing 

- thawing 

- leaven ing retarder

- low temperature cooking

B L A S T  F R E E Z E R

H 505 TS H 509 TS H 512 TS H 517 TS H 524 TS
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B L A S T  F R E E Z I N G / C H I L L I N G  +  P R E S E R VAT I O N  S Y S T E M S  +  R I TA R D E R  P R O V E R S
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With conso l idated exper ience in  the f ie ld ,  GEMM has  become leader in  manufac tur ing of  refr igerated equipment  for  profess iona l  cater ing.  In  jus t  a  few 

years ,  wi th  i t s  modern 4000 square metre fac tory and in i t iat ives  and ef for ts  for  tota l  cus tomer sat i s fac t ion ,  GEMM has  managed to conquer the I t a l ian  and 

fore ign markets .

GEMM has  obta ined ISO 9001 cer t i f i cat ion s ince 2005 from pres t ig ious  ins t i tut ions  such as  CSQ and IQNET,  the larges t  g loba l  net work of  cer t i f i cat ion 

bodies ,  to  ensure a  r igorous and safe  work methodology with  the a im of  cont inuous ly  improv ing of  the produc t ive  process .

B L A S T  F R E E Z E R
P R E S E R VAT I O N  S Y S T E M S  

R I TA R D E R  
P R O V E R S

P I Z Z A  
C O U N T E R

C O L D  L I N E

W I N E
L I B R A R Y

Brera produc ts  are des igned to meet  the needs and 

requirements  of  wine connoisseurs ,  who are  aware 

of  the fac t  that  s tor ing and serv ing wine at  the r ight  

temperature i s  essent ia l .



M 1 0 0

Elegance, reliability, energy saving 
and high performance: the finest 
tradition of Italian espresso coffee 
evolves in the eye-catching shape 
of the M100 
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C O F F E E  M A C H I N E

Coffee i s  a  ser ious  matter.  Because i t  i s  both a  sc ience and an ar t .  Cof fee i s  a l so a  complex a f fa i r ;  i t  must  be s tud ied and unders tood and ,  when treated with  

the care i t  deserves ,  i t  bes tows a  s imple  p leasure to be savoured from a cup.

Turn ing an ar t  into a  profess ion demands commitment  and dedicat ion ,  and i t  i s  through teamwork,  the combinat ion of  a  range of  sk i l l s  and a  hea l thy dose of  

pass ion that  the Cimbal i  Group has  he lped wr i te  the s tory of  cof fee ,  and cont inues  to do so.

Today,  i t s  profess iona l  machines  ant ic ipate  market  needs and the innovat ive  func t iona l i t y  and des ign of  i t s  produc ts  prov ide bar i s tas  wi th  the per fec t  ins tru-

ment  for  express ing the ir  t a lent .

M 1 0 0

M39 TE DOSATRON: Designed, 
implemented and built to devel-
op and improve business 

M 1 0 0

M24 is the traditional espresso and 
cappuccino coffee machine simple 
to use and characterised by high 
performance. 

M 2 1  J U N I O R

Designed and built for those 
who have limited space at 
disposal still want to offer 
traditional espresso coffee 
and cappuccino. 

S 3 0

The new super-automatic La Cimbali offers an unparalleled 
experience and, thanks to its distinctive features, it encourages 

innovative interaction with the machine.
Thanks to the innovative technical solutions that have always 
made the La Cimbali machines cutting-edge products, prepar-
ing espresso coffee-based drinks will be simple and intuitive, 

every day.
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C R E A M  M A C H I N E

S ince i t s  foundat ion in  1948,  the Hans Kratt  fac tory has  been produc ing bakery and cater ing app l iances .  Whi le  emuls i f iers  and nut  mi l l s  were a  major  par t  of  

the produc t  range dur ing the ear ly  post -war years ,  the produc t ion program has  increas ing ly  turned towards Mussana whipped cream d ispensers  s ince the 

s tar t  of  the f i f t ies .  These app l iances  s tood out  due to the ir  very h igh leve l  of  qua l i t y  for  those t imes ,  a s  wel l  a s  the ir  easy  operat ion.

The whipped cream d ispensers ,  then operated with  compressed a ir,  were fo l lowed in  the mid s ixt ies  by the f i rs t  cream whipping machines  as  we know them 

today.  At  that  t ime,  Hans Kratt  Masch inenfabr ik  became a  nat iona l  and internat iona l  lead ing company -  a  pos i t ion which i t  has  not  re l inqu ished to the present  

day.  The ongoing fur ther  deve lopment  of  the machines  in  the sevent ies ,  e ight ies  and n inet ies ,  wi th  e lements  such as  complete  s ta in -  less  s tee l  f in i sh ,  double  

mix ing ro l lers ,  s t andard por t ion ing and c lean ing mechanisms ,  have made Mussana one of  the bes t  produc ts  in  cream whipping technology.

P O N Y

Type Pony 2 Liter - 
Microtronic

B O Y

Type Boy 4 Liter - 
Microtronic

L A D Y

Type Lady 6 Liter - 
Microtronic

G R A N D E

Type Grande 12 Liter - 
Microtronic

D U O

Type Duo 2 x 6 Litre - 
Microtronic



B E N C H T O P  F I L L I N G  
I N J E C T O R

T E M P E R I N G
M A C H I N E

R O TAT I N G
M A C H I N E

T U N N E L  
S P I N

F I L L E R
P R A L I N E

R O A S T E R G R I N D E R M I C R O N
B A L L  R E F I N E R

F I L L E R  
VA S I

79

P R O J E C T  &  S O L U T I O N S

C H O C O L AT E  M A C H I N E

Se lmi  i s  not  on ly  a  benchmark for  machinery re lated to the process ing of  chocolate ,  such as  temper ing or  coat ing machines ,  coat ing and cool ing l ines ,  sphere 

based ref in ing machines ,  one-shot ,  but  has  a l so expanded i t s  range into machines  for  roas t ing cof fee and dr ied fru i t  and for  process ing i ce  cream.

The MICRON ba l l  ref iners  can ref ine dr ied fru i t  and create ,  a s  s tand a lones ,  base pas tes  of  pure fru i t  and spreadab le  creams .

Se lmi  machinery i s  un ique ,  s imple  and has  need of  fewer technica l  intervent ions .
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Hydrogenated 



g r a z i e  p e r  i l  t e m p o  d e d i c a t o c i

79

P R O J E C T  &  S O L U T I O N S



79

P R O J E C T  &  S O L U T I O N S

w w w. r e m i d a u s a . c o m

i n f o @ r e m i d a u s a . c o m

B o c a  R a t o n  ( F L )  -  U S A

+ 1  7 8 6  6 7 8  5 5 5  4


