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S torci has always made its 
mark on the internatio-
nal market with its pasta 

and couscous production plants. 
Without doubt it is thanks to its 
widespread reputation in building 
presses, the real beating heart of 
any pasta production line. Its expe-
rience and high level of reliability 
start with the large presses which 
are built exclusively for Fava and 
completed by all the other models 
where quality and attention 
to detail are never lacking.
Up to 600 kg/hour for 
the production of dry pa-
sta with solutions for ma-
king many different types 
of pasta: from the sim-
plest shapes to the most 
complex special pastas.  
Our jewel in the crown? 
Innovative dough preparation 
systems such as the Premix® and 
the Beltmix®, continuous automa-
tic dosing units for dry and liquid in-
gredients, hardened stainless steel 
three-spiral extrusion screws with 
variable pitch for special pasta sha-
pes and long-lasting performance. 
All presses are built from stainless 
steel and are designed to produce 
all kinds of pasta using circular to 
linear dies.
The V70.1-220 TV/G and V 90.1-
250 TV/G models have a horizon-
tal head and are used to produce 
short-cut pasta and sheets for long 
pasta (e.g. tagliatelle), cut, or filled 
pasta.
The vertical head models, 70.1 TV, 
90.1 TV / 105.1 TV, 130.1 TV, cover 
a production capacity ranging from 
180 - 750 kg/h for short-cut pasta 
and 150 - 600 kg/h for long-cut pa-
sta.

The N and D configurations of the 
double head represent the most in-
teresting patent. The double linear 
and circular head “N” is specifically 
designed for short-cut pasta, ne-
sted pasta/lasagna sheets and ne-
sted pasta/extruded lasagna, while 
the double circular and linear head 
“D” is specifically designed for 
short- and long-cut pasta, nested 

pasta/lasagna sheets and extruded 
lasagna.
With the use of special extrusion 
screws it is also possible to produ-
ce special short-cut pasta shapes 
such as paccheri (sachets) and 
long-cut candele (candles), ziti (hol-
low tubes) and fusilli bucati lunghi 
(long tubular spirals).
Accurate hydration of ingredients 
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is guaranteed by the patented Pre-
mix® pre-mixing system with elec-
tronic regulation of the flow rates 
based on the set recipes, control-
led by the PLC with touch screen: 
a great way to guarantee excellent 
production.
The application of total vacuum in 
the tank and the variable profile 
compression systems complete the 
processing of the dough to give a 
yellower product with an improved 
texture of the cooked pasta.
All presses have kneading tanks 
with paddles attached to the shafts 
without the use of bolts to guaran-
tee easier cleaning, rounded inter-
nal corners and holes for draining 
of washing water, robust thrust be-
aring units and high-performance 
and long-lasting screws.
Storci hasn’t just limited itself to 
testing its presses in the field of 
pasta production, it has extended 
its sphere of activity still further, 

entering the confectionary sector 
for the production of sugar grains, 
liquorice and chocolate grains, and 
the pharmaceutical sector for the 
production of citrate based granu-
lar digestives.
The continuous and constant study 
given to its presses over time also 
makes use of a laboratory which 
has been certified by the Italian 
Ministry of Higher Education and 
Research and is widely specialized 
in the extrusion sector. A further 
guarantee to testify to the hard 
work Storci has put into research 
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for many years in its own company.
The latest innovations are the WD 
models, which are 100% washable 
for regular and constant manual 
cleaning, as prescribed by USDA 
standards, and built using con-
struction materials which are re-
sistant to the aggressive action of 
the chemical agents and/or steam 
used during sanitization procedu-
res. WD, Washdown is the process 
of cleaning surfaces which come 
into contact with foodstuffs from 
top to bottom using detergent solu-
tions applied using a high-pressure 
jet cleaner. Maximum speed in fit-
ting and removal operations and, 
on the inside, raw material transfer 
units free from stagnation points, 
protruding bolts or any other com-
ponents which could prove difficult 
to clean, facilitate these operations 
which are of great importance to 
production.

Walkways, steps and platforms and 
all structures which are usually ho-
rizontal are built following anti-slip 
criteria to prevent operator slipping 
hazards during washing operations.  
At the same time sloping surfaces 
are designed specifically to meet 
optimum washing water runoff to 
avoid stagnation points. 
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