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Il pomodoro dal campo alla tavola

CA1

Pomodorina

The tomatoes are picked by a machine
which sieves them to remove impurities.
The tomatoes are checked by an optical
selecting machine, and non-conforming
(green, or rotting) products are disposed of.
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1-2 During harvesting, the tomatoes go on a conveyor belt where workers select

3 At the plant, the fresh products are

them by hand. They dispose of non-conforming products and remove impurities. A
second conveyor belt unloads the tomatoes directly onto articulated lorries which take
them to the plant.

processed as soon as they arrive from
the countryside.

4-5-6 Here they undergo another selection process by optical sorting machines which automatically get rid of foreign bodies
and unripe products by assessing colour differences. The tomatoes are washed by a hydraulic transporter which takes them to
special tubs for a thorough wash.

7-8-9 After a final manual selection by a worker who checks the fruit after washing, a conveyor belt transports the product to
the scalding machines. These automatically reproduce what was once done by hand: the tomatoes are given a thermal shock by
first being passed under a jet of cold water and then scalded. This makes it easy to peel them.
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10-11-12 After scalding, the tomatoes are peeled by a machine and conveyor belts take them to be cut, then diced, drained
and separated from the seeds before being transformed into the basic ingredient for Pomodorina.

13 The pulp is now ready to be poured

14 - 15 Washed celery and onions are ready to be chopped and fried as the base

into large basins. Here the other
ingredients will be added to make up the
finished product.

for the Pomodorina.

16 Carrots are chopped for frying.

17 All the vegetables are poured into

18 Basil, sage, salt, sugar and oil are

large basins.

added to the vegetables to obtain the
perfect base to add to the pulp.
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17-18 The pulp and some concentrated juice prepared using fresh tomatoes are
added to the fried vegetables and the mixture is brought to a temperature of around
80°C. The products are then ready for the tinning stage. The pulp is dosed out automatically and then the tins are sealed.

19 The tins then undergo a thermal
pasteurising process so they keep longer.

20 The tins are ready for packing. After a suitable period of quarantine the Pomodorina can be shipped and distributed.

POMODORINA
CA0K - Tin 410 g net weight
CA1 - Tin 830 g net weight
CA3 - Tin 2,550 g net weight
Special tomato sauce prepared with pieces of
fresh tomato and a great variety of fresh vegetables, aromatic herbs and sunflower seed oil. Produced at the height
of the season using the best tomatoes.
Uses: ideal for pasta, lasagna, meatballs and fish.
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