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Stylish flour packing in the 
land of style
In October 2019, Molino Quaglia installed 
a modern and high-capacity flour bagging 
machine supplied by Fawema from Germany. 
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As you approach the tiny hamlet of 
Vighizzolo d´Este in the Veneto 
region of North East Italy, two 
things suddenly appear on the distant 
horizon towering high above the 
agricultural flatlands of this tranquil 
and beautifully picturesque area. 
One is the finely crafted, ornate, 
baroque bell tower of the village 

church dedicated to Saint John the Baptist and the other is a flour 
mill, dedicated to producing top-quality flour.

Molino Quaglia is a 400 metric tonnes-per-day wheat mill and 
while the mill hasn´t been around quite as long as the village 
church, it´s still an historical and important part of the local 

community. Today, the company is managed and operated by the 
latest generation of the Quaglia family; brothers Andrea and Lucio 
Quaglia, together with their sister Chiara.

Since the mill was founded in 1914, the keyword has always been 
quality and the success of the company has been built on the strict 
mantra of producing supreme-quality products by using only the 
finest grains and utilising only the best technology and equipment 
available. 

In October 2019, Molino Quaglia installed a modern and high-
capacity flour bagging machine supplied by Fawema from Germany. 
The machine was purchased in order to meet the increased export 
demand for 10 kg and 12.5 kg speciality pizza and bakery flour, 
packed into ready-made paper sacks having a block bottom and 
sealed with a fold and glued-down flat “brick type” closure.
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This type of flour pack is becoming more and more popular with 
wholesalers and distributors who supply national and international 
restaurant chains, fast-food franchises, bakeries, pizzerias, 
patisseries and speciality food retailers. Less expensive compared 
to valve sacks and more convenient and hygienic compared to open 
mouth sacks with a stitched closure, the paper glue-closed “brick 
pack” is cost-effective, easy to use, extremely compact and lends 
itself perfectly to automatic palletising.

A large percentage of Molino Quaglia´s products are for export 
and therefore it´s essential that all the bagged flour is palletised 
and wrapped for safe storage and secure transportation in both 
sea containers and road trucks. The 10kg and 12.5kg size packs 
are rapidly increasing in popularity and therefore the mill needed 
a new packing line which was high speed, completely automatic, 
efficient, reliable and able to produce attractive, compact bags 

EFFICIENT DRYING PERFORMANCE  
CAN DRIVE PROFITABILITY. 
Wenger Customized Dryers, Audits and Upgrades Are 
Designed to Match the Task 

Customization is key to a dryer meeting specific product needs. And 
Wenger delivers unsurpassed quality in custom convection drying with 
options at virtually all major decision points – single or multiple pass 
and stage, a variety of widths, heat sources, and capacities. 

Additionally, our dryer audit program provides thorough inspection and 
re-balancing of your current drying process. Upgrade opportunities for 
existing systems can be true game-changers. 

Know more about Wenger dryers as the best choice for a new process 
or for replacing or enhancing older, less efficient dryers.  
Email us at info@wenger.com today. 
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which were extremely precise in terms of weight accuracy. 
The new Fawema FA235 flour packing line ticked all of the 

boxes. 
The machine is the latest in a long line of Fawema equipment to 

adopt servo-drive technology instead of old-fashioned mechanical 
cam-drive transmission. This ensures that the machine is accurate, 
hygienic, simple to use and requires minimal maintenance due to 
the absence of wearing parts and components. Furthermore, in the 
great tradition of Fawema machine-building, the packing line is 
able to deliver high-output targets of 30 bags per minute on a daily 
round-the-clock basis.

More than 22 tonnes-per-hour packed perfectly in eco-
friendly paper bags

Andrea Quaglia, who is in charge of the packaging section of the 
mill, explains; “our business has increased a great deal during the 
last few years, especially on the 10kg and 12.5kg bag sizes which are 
steadily replacing the bigger 25kg size and we could see that in order to 
guarantee prompt deliveries in the future, we needed to invest in a new 
packing line which would be able to run constantly at high speeds.

Not only that, but we needed it to be exceptionally accurate. With 

high tonnages, tight margins and high-value pizza flours, we could 
not afford to over-fill and give away product unnecessarily.

Accurate weights, high volume throughput and compact bags 
were our objectives. With the new machine we have achieved these 
goals and the total line, complete with palletiser and pallet wrapper, 
runs like a thoroughbred racing Ferrari”.

Know-how + experience = success
“We were delighted to serve Molino Quaglia on this important 

project”, explains Mark Wild, Fawema Sales Manager. “From our 
very first meeting, there was an immediate feeling of trust and 
mutual respect and we were very conscious of the fact that the 
client selected Fawema because of our excellent reputation within 
the international milling industry.

“Thanks to our huge resources of know-how and experience, 
coupled with smartly-designed modern equipment, I´m delighted 
to say that we have added yet another successful project to our 
lengthy reference list. From start to finish, it´s been an absolute 
pleasure and privilege to work with Molino Quaglia”.

Fawema wishes to thank the Quaglia family for their generous 
permission to publish this article.

PROTEIN-RICH RAW MATERIALS

CARBOHYDRATE-RICH RAW MATERIALS

Increase nutritional value 
with our innovative 
split-grinding solution.

Optimized feed conversion rate.
Improved feed quality. 
Higher line-capacity.
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Pre-grinding has a proven advantage over post-grinding when considering the digestive properties 
of the nutrients, but a pre-grinding set-up requires a high investment. Our newest split-grinding 
process combines the best of both worlds. So instead of making one grinding batch with all the 
raw materials, or invest in a pre-grinding set-up, split-grinding enables you to grind separate sub- 
batches of different raw materials, which enhances the nutritional value, increases the quality of the 
feed, all at a low investment.

Split-grinding: Minimum investment. Maximum results.

www.aarsen.com/machines/hammer-mills
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