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«Putting your pasta at the centre of everything. This
is the mission of our company, which has been writ-
ing the history of pasta together with you over the past
80 years», says Luigi Fava. In fact, only a few months
have passed since the 80t anniversary of Fava, indus-
trial global leader in the construction of plants for the
production of pasta, today in its third generation under
iy - the direction of Luigi Fava, CEO and his father Enrico,
Luigi Fava, CEO, during his . .
heartfelt opening speech of the president. The company celebrated with great enthu-
evening. siasm and satisfaction, having received recognition and
awards for its accomplishments over
this long period. «We are living a
very stimulating moment for growth
and innovation, with the sector in
constant ferment - continues Luigi
Fava -. Today it is our connection
with the factories, markets and
people that guides us in our analysis
and choice of solutions. The ever-
growing collaboration between us
and you, our user customers, helps
us to better understand your needs
and to find ever-more tailored in-
novative solutions. At this year’s
Ipack- Ima fair you will be able to
view our exhibit with proposals for
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Enrico Fava, Chairman,
retraces 80 years of company
history in a touching interview.

a unique range of technical and technological solutions
for your plants. We have listened to the requests of our
customers and transformed these in lines that live up to
your expectations, while focusing on the quality of the
end product and, at the same time, keeping in mind en-
ergy consumption, user-friendliness, maintenance and
cleaning. Great attention was paid to the technological
treatment of the numerous raw materials in order to
offer pasta of excellent quality in whatever market our
plants are used».

(Fava - Via IV Novembre 29 - 44042 Cento - FE -
Italy - Tel. +39 051 6843411 - Fax +39 051 6835740

- www.fava.it)

GPL 180 - 6,000 kg/h long goods
pasta line, the most powerful line
of the new generation (Fava).
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