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I n the province of Par-
ma in Food Valley par 
excellence, there is a 

company that is particularly 
well known in the field of high 
quality pasta. Thanks to its 
systems and machinery, gre-
at quantities of this wonderful 
food are produced every day 
that is distributed and consu-
med worldwide.
Storci was founded in 1991 
but boasts more than 60 ye-

ars of history. Anzio Storci, 
as a young man, started as a 
workshop apprentice in Baril-
la in 1949. He then became 
a designer and ultimately 
technical manager of what, 
since 1970, and still is today, 
the largest pasta producer 
in the world, with production 
lines ranging from 4,000 to 
9,000 kg/hour. In the ‘70s he 
founded ParmaSei with five 
colleagues. 

Subsequently, his sons Mi-
chele and Simone, having 
completed their studies, de-
cided to follow their father’s 
business and founded Storci.
The core business now fo-
cuses on the manufacturing 
of pasta-making machines. 
Some years later, a merger 
with a large company of the 
branch, Fava SpA, Cento took 
place. From then expansion 
continued, which today ma-
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kes the group a true global 
leader in the sector, holding 
approximately a 40% share of 
the market. Storci manufac-
tures presses for Fava for the 
largest industrial lines in the 
world, designed for the pro-
duction of dry pasta.
Under its own brand instead it 
manufactures systems for all 
the other productions: special 
dried pasta, fresh pasta, re-
ady meals, gluten-free pasta 
and couscous.
The company has a workfor-
ce of around 90 staff, with an 
ever increasing turnover. 
Although the main production 
is for big line presses, Storci is 
also specialising in the other 
sectors as diversification is 
considered to be crucial.
This means major penetra-
tion into niche markets but 
of a superior quality - like the 
very popular Gragnano pasta, 
where more than 70 per cent 
of local producers use Storci 
machines - as well as the ca-
pacity to establish a presen-
ce in countries further afield 
(from the United States to 
Africa) and to produce “new” 
products, such as couscous 
or pasta based ready meals. 
Particular attention is paid to 
fresh pasta. Many consider 
that mastering of the fresh 
pasta production process can 
only be accomplished over 
time. 
Storci does not agree and in-
deed is ready to meet the new 
challenges that the market 

offers: fresh pasta is just one 
of these. 
Sheeters and presses with 
vacuum technology to obtain 
the best dough; state of the 
art heat treatment systems 
for guaranteed energy sa-
vings. The Storci fresh pasta 
lines are designed for maxi-
mum quality and commercial 
shelf life for fresh pasta with 
a unique pasteurisation pro-
cess. Systems are available 
for high temperature drying, 
freezing and dual pasteuri-
sation for frozen or stabilised 
pasta.
Due to technologies for the 
production of Premix®, Bel-
tmix and Bakmix dough, it 
is possible to obtain dough 
mixtures of high quality in co-
oking and an excellent yellow 
colour, also combining them 
with vacuum technology. 
The sheeters of the STF TV® 
and VSF TV/MIX® range allow 
application of vacuum to the 

production of sheet pasta: a 
true innovation in the field of 
fresh pasta. 
Promotion of the Storci ready 
meals line is growing not only 
in Italy, which remains the 
main target market, but also 
in other countries such as the 
United States, France and the 
United Kingdom, where the 
consumption of ready meals 
is part of the lifestyle. 
Ready meals is an opportuni-
ty that shouldn’t be missed.
Lasagne is the most popular 
pasta based ready meal, not 
only in Italy but throughout 
the world. 
For this product, Storci has 
again proven its ability for in-
novation, creating solutions 
for producing partially or fully 
automated pre-cooked and 
seasoned lasagne, and also 
for the part relating to packa-
ging of the tray. 
This demonstrates the com-
pany’s ability to be a leading 
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player by offering innovative 
and state of the art solutions 
for business performance 
and cost savings.
Storci also has a MIUR certi-
fied in-house laboratory and a 
research section: an industry 
worth hundreds of thousands 
of Euros a year, but that al-
lows for improvement of the 
systems, in line with custo-
mers’ requests. 
Service has always been a 
strategic focus for the com-
pany and is an important 
point of reference for the cu-
stomer.
This team is structured in a 
dynamic and functional man-
ner and its slogan is expe-
rience and professionalism. 
Customer queries are always 
dealt with promptly, quickly 
and in detail.
The Storci technicians are 
ready to assist immediately 
in the event of down time or 
where other serious problems 
occur. 

Storci is keen to offer its cu-
stomers state of the art pro-
ducts and technologies that 
are environmentally friendly 
and with low energy con-
sumption: this requires from 
the company a significant 
investment in research and 
development and allows us to 
improve other designs.
All pasta producers have 
different types of dough mi-
xes but only Storci has been 
using Beltmix for some time: 
the most interesting innova-
tion of recent years in terms 
of dough mixing technologies. 
Beltmix replaces the classical 
shaft and blade mixing tank, 
thanks to the combination of 
the Premix® premixer and a 
slow-feed dough holding and 
rest belt (patented). 
This mixing system is a 
significant technologi-
cal innovation for dry 
pasta, fresh pasta, 
egg pasta or pa-
sta with other in-

gredients (spinach, tomatoes, 
etc.).
This technology improves 
the finished product allowing 
for better quality pasta with 
more pronounced colours as 
well as better management of 
the production with more effi-
cient changes of the product 
and better cleanliness and 
hygiene. 
All this with energy savings 
that are between ten to thirty 
times better compared to the 
traditional tank.
180 Beltmix installed, 
73,000,000 kW/h saved 
which equals 44,000 barrels 
of oil - in other words free 
energy for a year for a city of 
350,000 inhabitants. 
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The average savings for a 
3,000 kg/h line amounts to 
€21,000 per annum.
Without carrying out any me-
chanical intervention on the 
dough, Beltmix ensures there 
is no change to the original 
properties of the raw mate-
rials and optimises the colour 
yield of the finished dough 
which, as it is not oxidised, 
maintains the strongest of co-
lours. 
Whether to switch from tra-
ditional dough to coloured 
dough? No additional working 
hours, with Beltmix, the dou-
gh mix can be changed very 

quickly, in approximately 5 mi-
nutes, without the danger of 
contamination between one 
type of dough and another. 
Beltmix has significantly redu-
ced cleaning time; this opera-
tion can be accomplished 10 
times quicker than the time 
required for traditional tanks 
of equal capacity and hourly 
output.
A further advantage? For 
stuffed pasta lines, the Storci 
technology includes the auto-
matic recovery of waste, redu-
cing it to the size of granules 
and remixing it with the mixtu-
re produced by the Beltmix 

system, obtaining a more ela-
stic dough. 
Under the banner of quali-
ty and innovation, creating 
technology and machinery 
that is easy to clean, to mana-
ge and offering reduced ener-
gy consumption is an ambi-
tious outcome.
It is now clear that today 
Storci is responding to the 
demands of its customers to 
develop not just systems but 
also products and technology 
and has all the qualities de-
signed to encompass needs 
to the maximum, even those 
that are more complex. 
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