
Over twenty years of passion and innovation in the world of 
pasta since 1991. Anzio Storci, founder and President of Storci 
S.p.A. has brought together a group of people to design, build 
and sell lines, machinery and equipment for the production of 
pasta, couscous and ready meals. A world leader in the sector 
of large-scale installations for the production of dried pasta and 
couscous, with production capacities exceeding 9,000 kg/h, 
together with Fava S.p.A Storci has become a reference point 
for the best-known brands in this sector.
“In the 1960s I was responsible for building Barilla’s big pasta 
plant, since then we have created a company with over 80 
employees”, Anzio Storci underlines. “Our customers are very 
satisfied and credit us for the high level of quality and innovation. 
These many years of experience have taught me one important 
fact:  in a company employees must always be given a major 
role; training and motivation must be constant, with everyone 
having the common objective of making the customer happy” .
Without Storci the pasta and couscous sector may not have 
achieved the excellent results which many of its customers 
credit it with. There is nothing worse than having couscous with 
different grain sizes, which are not whole or are overcooked. 
Storci offers systems which guarantee the high quality of the 
product; whole, “al dente” grains, without the taste of the dough 
and with a uniform and coarse aspect.
However, for these characteristics to remain unaltered, the 

machines which produce couscous must be capable of creating 
grains of a uniform size without the need for further final grinding. 
Storci production lines range from 300 kg/h up to 3.000 kg/h 
(built with its partner, Fava S.p.A.). The machinery has been built 
using top-quality, sturdy materials. A great deal of attention has 
been given to recovering and recycling leftovers, the couscous is 
always cooked to perfection with guaranteed uniformity. 
What’s more, mixing of water and semolina is performed 
by Storci Premix® added to which there is the rotating, self-
cleaning sieve; pre-cooking with the product totally enveloped 
in steam and transported by a self-cleaning conveyor; drying 
of the product and controlled grain size eliminate the need to 
re-mill over-large grains and last but not least, sturdy machine 
construction in monoblocks significantly reduces shipping and 
assembling costs.
Storci’s experience in the field has made it the number one 
producer of semi-automatic lines for long-cut, short-cut and 
specialty dried pasta, with production capacities ranging from a 
minimum of 50 to a maximum of 500 kg/h, not forgetting fresh, 
frozen and pre-cooked pasta lines, as well as semi-automatic 
lines for producing couscous. Storci also offers interesting 
studies of new production lines, such as those for pasta-based 
ready meals, lines for gluten-free pasta, foodsafe extruders 
for pre-cooked pastas and continuous dough mixing units for 
bread-making.
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