
Frigo Impianti S.r.l. 
Via dei Lecci,18 

06083 Bastia Umbra 
Tel. +39.075.8010489 Fax +39.075.8010400 

www.frigoimpianti.it — info@frigoimpianti.it 
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Name Mincing Type of 
casing 

Piece size(Kg.) Aging 

Campagnolo 10 mm Natural 0.5 / 0.9 30 days 

 

Pavese 12 mm Natural 0.8 / 1.2 30 days 

 

Cremonese 6 mm Natural 0.8 / 1.0 30 days 

 

Milano 3.5 mm Artificial 2.5 30 days 

 

Cacciatorino 10 mm Artificial 0.15 10 days 
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Who are we? 

 
Frigo Impianti S.r.l is an Umbria-based 
company operating in the international mar-
ket and specializing in the design and pro-
duction of systems for the food industry. The 
company currently has two lines of business: 
one dedicated to the drying and aging of deli 
meats, prosciutto hams and cheese and the 
other dedicated to refrigeration and tunnels 
for quick-freezing, cooling, pasteurization 
and transport. These systems are managed 
by electronic units that constantly monitor 
the production cycle. 
In recent years, the company has developed 
many accessory systems for its machines 
such as the “inverter,” “heat recovery,” 
“energy savings” and the, by now, famous 
“PHASECK,” an invention patented in 1999 
that lowers the pathogen load and raises pH, 
resulting in deli meats with excellent charac-
teristics that are healthier, more fragrant and 
melt-in-your-mouth delicious. 
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What we offer 
 
Our broad range of products offers a solution for every need, from small systems to 
large “turnkey” plants, totally designed and built to order for the customer. 
Customers who decide to work with us receive 360-degree service that is tailored to 
their needs and support that follows them before, during and after the purchase. 
Below, we provide a brief list of what we can offer you: 

· free estimates and system designs; 

· help in finding sources of financing; 

· in-house production of systems in a fully-equipped and technically special-
ized plant; 

· on-site installation and testing by highly-qualified personnel; remote assis-
tance; ;post sales assistance and much, much more. 
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Name Mincing Type of 
casing 

Piece size (Kg.) Aging 

Piacentino 14 mm Natural 0.7 / 0.9 45 days 

 

Felino 8 mm Natural 0.8 / 1.0 40 days 

 

Pantoliese 10 mm Natural 0.5 / 0.9 30 days 

 

 Pamtoliese  
Minced by hand 

14 mm Natural 0.5 / 0.9 30 days 

 

TYPES OF DELI MEATS 



RECIPE FOR HOMESTYLE ITALIAN DELI MEATS  
 
 
 
Casing:    Natural bovine; 
Meat:    Pork (70% Shoulder -  30% Pancetta); 
Mincer gauge:  6/8 millimetri; 
Ingredients:  Deli meats, Pepper, Garlic - Potassium nitrate,  
   Sodium nitrite - Sodium ascorbate, Ascorbic acid. 
 

 

 DRYING   

Temperature Time Humidity 

25°C 6 H —–- 

23°C 24 H 68% 

22°C 24 H 70% 

21°C 24 H 72% 

20°C 24 H 74% 

 AGING   

Temperature  Humidity 

13°C  78% 

DRYING AND AGING TIMES * 
 
 

19°C 24H 76% 

* N.B. The values expressed in the above chart are approximate. The parameters 
can vary accordino to the quantity of fat present in the misture and by the type of 
casing being used. To obtain good results the producer must constantly follow 
the production cycle, adapting it to his/her needs. 
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Our mini cold rooms for drying and aging deli meats 
 
These systems are intended for those who need to dry and age small to medium 
quantities of product with extreme ease and the same results as an industrial plant. 
Thanks to their innovative technology (the same used in industrial plants) they 
deliver years of reliable operation and significant energy savings, making them an 
excellent investment for the future. 
Technical features include: 
- optional control of internal temperature and humidity to maintain the desired 

conditions; 
- the right balance of cold, heat and ventilation for a perfectly homogeneous 

product; 
- continuous monitorino of the parameters set to maintain a continuous 

processing cycle; 
- optimal control of the deli meat drying cycle in order to guide it under all 

conditions, such as using starter enzymes or following the rules of traditional 
drying for natural fermentation. 
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EASY Model 
 
This is our  entry model, the smallest cold 
room we make and, as its name suggests, very 
simple to use. Despite its modest dimensions, it 
contains all the technology used in industrial 
drying and aging systems. This mini cold room 
does not have a cart but rods that rest on inter-

nal supports to create 
three surfaces. It has a 
capacity of 100Kg. 

Dimensions  
cell   (cm) 

L 
132 

H 
212+38 

P 
92 

Number of 
trolleys 

None 

Maximum 
product 
capacity 

100 Kg. 

Power  
absorbed 

3.15 KW (380 - 3 - 50 Hz) 
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The  ARC 180 Model 
 
This model was created to dry and or 
age small quantities of deli meats. 
The capacity of this single-trolley 
mini cold room is approximately 180 
Kgs. Although it’s small in size, it 
contains the most innovative techno-
logies currently on the market, to 
ensure industrial performances. To 
increase production it must be com-
bined with the SRC 180 model (three 
trolleys aging). 

The ARC and SRC Model 
 
Drying and aging deli meats requires hot air obtained from heating elements or hot 
water. However, these two solutions involve significant energy costs. To remedy 
this, in addition to heating elements, our “ARC” and “SRC” series systems have a 
heat-recovery system that directs the hot gas from the motor-compressor to the 
evaporator, creating hot air at no additional cost and achieving effective savings of 
2 kWh. 
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Dimensions  
cell   (cm) 

L 
136 

H 
220+40 

P 
136 

Number of 
trolleys 

1 dim. (85 x 100 x 185 H cm) 

Maximum 
product 
capacity 

180 Kg. 

Power  
absorbed 

3.15 KW (380 - 3 - 50 Hz) 

4th Step: Hanging and drip-
ping 
 
The deli meat is bound manually 
with a fine string. The products are 
bound and sealed in such a way 
that once they are hung from the 
poles of the trolleys they can drip 
and lose their excess liquid. 

5th Step: Drying 
 
In this phase the trolleys with deli 
meats hanging from them undergo 
drying in temperatures between 15 
and 25 °C and a relative humidity 
between 65 and 90% for approxi-
mately one week. The whole pro-
cess in monitored electronically. 
The qualità of the deli meat de-
pends on the correct positioning of 
the trolley, the correct ventilation 
and continuos monitorino of the 
product’s humidity.   

6th Step: Aging 
 
The product is now kept in a cell 
where the temperature is slightly 
lower. The product is kept here for 
a period which varies from 15 to 
45 days based on the dimension of 
the salami. 
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The Italian deli meats. 
 
Italian tradition  boats a great variety of deli meats which express the art and 
culinari culturres of the various regions of Italy. The following are descriptions 
of the steps involved in producine Italian style deli meats. 

1st Step: Mincing 
 
The misture is made of lean pork 
meat, selected bovine cuts, strim-
mings of finely chopped and whole 
body parts, and 15-30% of pacetta. 
The meat is chopped and put 
through a mincer with holes gau-
ged to the ideal size for the type of 
deli meats desired. 

2nd Step: Aging and mixing 
 
The meat is aged by hand with a 
misture of salt, spices and herbs. 
The does, while conformino to the 
strict limits imposed by the regula-
tions, are part of the secret repice 
of each producer. 

3rd Step: Stuffing 
 
Pork intestine are used as casing, 
after being rinsed and disinfected. 
The persons carrying out the stuff-
ing must take care in avoiding the 
formation of air bubbles which 
could ruin the curing process. The 
gauge range from 60 to 100 mm. 
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The SRC 180 Model 
 
This is an aging system designed to be 
added to the ARC 180 mini-cold room to 
increase its production capacity. The cold 
room contains three carts and holds 540 
kg of product. 
 

Dimensions  
cell   (cm) 

L 
316 

H 
220+40 

P 
136 

Number of 
trolleys 

3 dim. (85 x 100 x 185 H cm) 

Maximum 
product 
capacity 

540 Kg. 

Power  
absorbed 

3.15 KW (380 - 3 - 50 Hz) 
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The  ARC 300 Model 
 
This model was developed for the 
drying and/or aging of small to me-
dium quantities of deli meats. This 
two-cart mini-cold room has a capac-
ity of about 300 kg. Like the other 
models, despite its small size, it 
contains all the innovative technolo-
gies that provide industrial quality 
performance.  Increasing production 
requires adding the SRC 300 (six-
cart aging) model. 
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Dimensions  
cell   (cm) 

L 
226 

H 
220+40 

P 
136 

Number of 
trolleys 

2 dim. (85 x 100 x 185 H cm) 

Maximum 
product  
capacity 

360 Kg. 

Power  
absorbed 

3.15 KW (380 - 3 - 50 Hz) 
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The SRC 300 Model 
 
This aging system is added to the ARC 
300 mini-cold room to increase its pro-
duction capacity. The cold room contains 
six carts and holds 1080 kg of product. 
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Dimensions  
cell   (cm) 

L 
316 

H 
220+40 

P 
256 

Number of 
trolleys 

6 dim. (85 x 100 x 185 H cm) 

Maximum 
product 
capacity 

1080 Kg. 

Power  
absorbed 

3.15 KW (380 - 3 - 50 Hz) 

9 


