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GEA expands into the bakery sector

GEA has firmly moved into the bakery
sector of the food industry with its acqui-
sition of COMAS in Italy. Bakery is a new
sector for GEA, broadening and strength-
ening its position in the food industry and
adding a totally new set of equipment to
the GEA product portfolio. By including
bakery technology in the GEA scope of
supply, the company has extended its
ability to provide turnkey solutions, from
a single source, for its food industry cus-
tomers.

It was back in June 2015 that GEA
acquired COMAS in Italy, a market leader
for the supply of bakery technology,
based in Torrebelvicino, near Venice.
Since then the company has been inte-
grated into the ‘Solutions’ Business Area
of GEA and is now providing a vital role in
the growing cake and pastry sector.

COMAS has been a specialist in the
bakery sector since 1972 and has grown
to become a key player for the supply of
top level equipment and complete pro-
duction lines for cakes, pies, cookies, layer
cakes, pastry, pizza and bread. Its acquisi-
tion by GEA is an essential element of the
GEA Food Application Center and will
allow the organization to use its vast sales
and support network worldwide to open
up new opportunities for the technology
and to provide a high level of know-how
and flexibility for customers.

Andrea Filippi, Marketing Manager
COMAS, said that he is excited by the

new opportunities that
are opening up under
the new company struc-
ture. “The greatest ben-
efit for us is the
tremendous confidence
customers have in
GEA,” he said. “This
has developed consider-
able customer loyalty
and we are both
delighted and proud to
be playing our part in that continued suc-
cess.”

One vitally important service now
provided by GEA is the Bakery Experience
Center (BEC) in Torrebelvicino. This facil-
ity performs daily testing of new recipes
on behalf of customers and allows
processes to be optimized for throughput
and quality. The BEC includes a wide
range of bakery production equipment
such as mixers, depositors, filling
machines, pizza topping machines, ovens
and packaging equipment. More impor-
tantly, the Center has an experienced
food technologist service to provide sup-
port and guidance to customers at all
stages of the testing procedure. The BEC
is also used for product development and
to test all machines leaving the factory
prior to delivery.

“The BEC is very popular with our
customers,” explained Andrea. “It allows
us to prove the quality and efficiency of

our production lines for customers and
enables them to develop new products
and bring them to market quickly.”
Andrea added that it is a vitally important
new resource for GEA customers.
“Recently we have helped a baker to
develop a new cake production line to
boost throughput while maintaining, or
even improving product quality. Similarly,
a confectionery customer, who wanted to
diversify into bakery products, was able
to test ingredients, recipes and production
processing at the BEC before investing in
new plant.”

GEA recently attended with great suc-
cess the IBA show in Munich, the leading
fair for the bakery, confectionery and
snack sectors of the food industry. The
Group will be exhibiting at Food
Ingredients Europe (FIE) in Paris from 1-3
December, 2015 with experts on hand to
provide advice and guidance for cus-
tomers on the full range of GEA equip-
ment and solutions.�

The GEA Bakery Experience Center (BEC) in Torrebelvicino, Italy.

Mr. Sarfaraz Rehman decides to step down his role as CEO of Engro Foods Limited

Engro Foods Limited
informed Karachi Stock
Exchange that Mr. Sarfaraz
Rehman has decided to step
down from his role as CEO of
Engro Foods. His successor
shall be appointed shortly and
until such time Mr. Sarfaraz
Rehman will continue in his
capacity as the CEO of the
company.

Engro Foods Limited is a
Public Limited company incor-
porated in Pakistan. The foun-
dations of the company are

formed under the Companies
Ordinance, 1984. The busi-
ness of the company is associ-
ated with manufacturing,
processing and selling dairy
products, juices, ice cream and
frozen desserts. Besides this
the company also owns and
operates a dairy farm. The
company operates internation-
ally and is tagged as a halal
food producer. The shares of
the company are quoted on
the Karachi and Lahore stock
exchanges of Pakistan. The

registered office of the com-
pany is located in Karachi. The
company is a subsidiary of
Engro Corporation Limited.
The company owns processing
units located in Sukkur and
Sahiwal. Most renowned
brands to name a few of the
company are Olper’s, Olwell,
Tarang, Omore and Owsum.
The symbol “EFOOD” is
being used by the stock
exchange for the shares of
Engro Food Limited.�Mr. Sarfaraz Rehman, Ex CEO of

Engro Foods Limited.


