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Shaping
Now the pasta receives its shape. In technical terms 

according to the type of production:
Pressed format – the dough is pressed through a mould
Rolled format – the dough is rolled out, cut and shaped 

Drying
The drying process is crucial for the quality of the pas-
ta. This process removes the water, which was added 
for the shaping process, from the pasta. According to 
the type of pasta this process lasts from 5 to 10 hours. 
The dried pasta has a moisture content of 11-12%. 
Correctly dried pasta has a smooth and slightly glas-
sy golden-yellow surface (no tears or discolouration) 
and can be stored for a long time without any loss of 
quality.

Filling and Packaging
Finally the pasta is put into the respective packaging. 

packaging (e.g. bag, box, large packaging). Electro-
nically controlled scales ensure the correct weight 

packed into boxes and placed on pallets by robots, 
then transported into the high-bay warehouse. Our 
pasta waits here until it is dispatched.

 
To maintain the consistent high quality of our pas-
ta the following functions are also part of the entire 
production process:

Control
The production lines are controlled and monitored 
by computers.
Everything comes together in the control centre.
But despite the high-tech process the manufacture 
of pasta still needs plenty of insider knowledge and 
dexterity.

Quality Control
It is very important to us that we have on-site quali-
ty assurance which can act fast and competently. In 
this way food safety is given absolutely top priority. 
Controls are carried out every morning and produc-
tion from the day before is tasted and assessed by a 
panel. Only when the delicious pasta products meet 
their approval will they be released for sale on the 
market.
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