COMPANY PROFILE

A family history...
We were here before the car, before the television, before the
smartphone. The Piantoni Family’s Milling Company’s
history began in the far 1850. Five generations have
undertaken a search for quality, offering a constant
improvement. In the course of time the company has been
on the cutting-edge thanks to new solutions for products,
to the evolution of the market requirements along with
innovation through lab researches. It is an amalgam of
traditions, values, people’s skills which have improved
day after day through breathing the Mill air. To produce
flour is something more than a simple job. It means
to build up the everyday life raw material of a whole
country. In a world that moves at a frenetic pace and
that attributes little value to people, Molino Piantoni
from time immemorial has decided to base the company
on an absolute motto that is: to be a family business. In
other words, the combination of familiarity and tradition
within an efficient structure with innovative processes
along with international level vision.

Molino Piantoni

The structure
Molino Piantoni is a structure studied and thought to develop the production
at its best as well as to respond to the client’s requirements. It is divided
in macro areas which in turn are subdivided in departments. On one hand
there are the productive tasks, managed by the manager who holds a degree
in agriculture and who works under the guidance of the general director.
With him work many employees each of whom carries out a specific duty
from the maintenance technician to the one in charge of the blending and
the bag filling, from the assistants to the warehouse workers to the cleaning
qualified personnel. On the other there are the commercial network, guided
by a manager who deals with sales and purchases, and the logistic department
managed by a manager too. It is of great importance within the company the
role of the lab, made up of specialized technicians, along with that of quality
control manager –essential element in the Molino Piantoni’s structure– who
carries out all sorts of checks on products, system and process.
Accounting and the personnel to conclude, are managed by the finance
department and the human resources.
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Structures

Structures and technologies
Molino Piantoni, in the course of its history has created a high-performance
structure where the raw material, the end product and the grinding storage
system are part of those elements of a next-generation mill. The flour,
after the blending stage is divided according to the destination. Thus one
part goes to the silos, the other to the packing for the sale in sacks. The
lab is the heart of Molino, is therefore the place where the main analysis
and development activities take place. Warehouses for purchased sacks
alongside end products complete the structure.
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The production

Our process
Blending flours is an art and this distinguish ourselves in the
market since it is essential to be able to combine experience,
skills and technology in order to elaborate specific products.
Molino Piantoni in time, has built up a wide range of products,
from soft wheat flours to the sale of flours of other grains, to
the mix of classic and natural making. Based on a long-standing
experience, the company selects and purchases different types
of wheat according to both the market requirements and quality
principles.
The search for product excellence begins from the raw material
acceptance and receiving, that guide the product itself to the
out-and-out productive process. We have a pre-cleaning phase
that precedes the pre-blending, while afterwards the first and
the second cleaning and the grinding take place from which we
obtain flour and the relative by-products. After the storage the
product is conveyed to the blending department and after that
to the sacks packing phase.
The part destined to the sale in sacks goes to the packing,
whereas that destined to the loose product sale goes to dedicated
silos. The consumer safeguard is one of our main goals. This is
why our checks are accurate and constant not only in the stages
related to production but to those concerning the sale too.
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The products
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For professionals and consumers
Molino Piantoni makes products for professional channels (baking, pizza and confectionery) industry and for the end user.

Professional flours
• Flours for making bread in 10 kg / 25 kg sacks
• Bran, seeded and whole wheat flour in 10 kg / 25 kg sacks
• Semi-finished products for making bread in 10 kg / 25 kg sacks
• Flours for pizza in 10 kg / 25 Kg packages
• Flours for confectionery in 10 kg / 25 Kg packages

Consumer’s flours
Devised for the consumers’ different needs and with a special
packaging, alongside the professional flours, is born the Healthy
line Flavours of Tradition. The flour line is obtained from a
particular extraction of selected soft wheat which generates bakery
products with a characteristic aroma and fragrance. Thanks to its
high workability, extensibility and to the presence of vitamins and
other important oligoelements contained in the caryopsis. They are
packaged in 500 g and 1Kg bags.
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The laboratory

Research
and Analysis
The lab is the heart of Molino, since it is the
crucial point where the main analysis and
development activities of raw material and end
product take place.
Checks are divided in three categories
according to the area of interest of the
analysis: chemical-physics, rheological and
microbiological.
Such checks are carried out in different stages
of the production, both on incoming goods and
outgoing goods.

1-Chemical-physics check: encompasses presence of
impurities visual and olfactory test, humidity, ashes, gluten,
hectolitre weight for wheat.
2-Rheological check: encompasses falling number,
Alveolus Chopin Flour Brabender Extensograph.
3 -Microbiological check: encompasses the determination
of total bacterial load, yeasts and molds, coliforms and
salmonella. It is carried out by both the company’s labs
and periodically by accredited external lab which also deals
with the check of heavy metals, the determination of
phytodrugs and that of residual antiparasitics.

PRODUCTS INSPECTION
Incoming goods
Visual
Olfactory
Humidity
Proteins
Hectolitre weight
Falling Number

Outgoing goods
Humidity
Ashes
Proteins
Falling number
Alveolus Chopin
Flour Brabender
Extensograp
Bacterial load, yeasts and molds,
coliforms, salmonella
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The distribution

The distribution network and logistics
Although the company has an Italian heart, it devotes all its energies and time to the internationalization.
Therefore distribution and logistics are structured in accord with the national as well as the international
market requirements. Molino Piantoni is active with a network of sales representatives who are directly in
touch with both customers and a distribution network of wholesalers.
This is why the company achieve commercial goals and a series of agreements with high-level partners
such us England, Germany and Portugal.
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The sectors

At customer’s service
Molino Piantoni is structured in such a way as to fulfil every customer’s need. Furthermore, it is in constant evolution
to improve its service. Our passion and love for tradition have become a reference point for thousands of bakers,
pizza makers, confectioners and restaurateurs. We study ad hoc solutions, in order to offer in every field suitable
products to the customers’ requests.
The constant search for quality pushes the company towards new paths, where innovation, alongside traditional
flavours, is an essential and necessary part for the development. Molino Piantoni sets its sight on the search for
new products to respond to the more and more different market requirements. The excellent quality is guaranteed
by the constant controls that take place in the lab. After-sales service along with post sale service integrate with the
company’s guidelines.

Industry
Molino Piantoni is the ideal partner for the food
industry flours production (pasta, ravioli, biscuit
factories and baked goods). Moreover, it is
structured in such a way as to offer, to those who
ask for it, to outsource the flour production. It is
a reference point for the baking industry linked
to GDO.

Pizzerias
Thanks to decades of experience in very close
contact with pizza makers from all over Italy,
we have fine-tuned product solutions devised
to fulfil completely the sector professional
requirements. The flour line has been approved
by the Napolitan Veracious Pizza Association
and this is why we are registered in the official
suppliers’ register.

Baking
The baking craft industry is complex and
linked to specific needs that aim at satisfying
different requests of advanced products by
small, medium and large companies. Molino
Piantoni is protagonist throughout the country,
and supports thousands of bakers who work to
make a top-notch product which is basic in the
Italian cuisine as well as in the one of any other
country all over the world.

Confectionery
Molino Piantoni is also the ideal partner for
the confectionery industry, a sector in which
the details of the making are fundamental for
the product success.We have studied and found
specific solutions for any line, from shortbread
to pastries as well as from croissants to cakes.
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The strength of tradition

Picture of Molino Piantoni in 1922

Why choose Molino Piantoni
Molino Piantoni is the ideal partner for sectors such as (industry, baking, pizza
and confectionery). Thanks to the family’s strength who runs the company,
the spirit of service and last but not least to tailored solutions.

Quality/price ratio
Highly competitive on the market, offers a top quality
product at a good price.
Service
Always at your beck and call from after-sales service,
post sales service to anything concerning the product.
Tradition
It is the main pillar upon which the company has been
built over the years.
Innovation
We invest every instant in different resources for the
products innovation and processes that respond to
the market evolution.
Custom-made solutions
We build specific solutions standing by the customer so
as to fulfil them.
Times
We work to humour the client’s requests and as a
consequence to optimise time from design to delivery.
Brand
150 years of history have made the brand a recognized,
respected and appreciated name within the frame of
reference of the field.
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The certifications

Qualities & Certifications
The Molino Piantoni Company has implemented the Quality Management System in accordance with the
requirements, and also has a process control system (HACCP), an environmental system, a quality system and a
safety system. OurAzienda
quality
system involves implementing procedures to prevent contaminations of a chemical,
certificata
UNI EN ISO 9001:2008
physical and particle
nature in the finished product, as well as continuous monitoring. For greater assurance, our
process control plan has been developed to determine mycotoxins and heavy metals every six-months. In order
to trace the origin of the raw material used, constant and accurate monitoring of the production process allows
Molino Piantoni to guarantee the effective
implementation of the HACCP system for creating an effective
Azienda certificata
UNI EN
ISO new
9001:2008
traceability system. In addition, to meet
the
and diverse needs of customers, our company is equipped
with a modern mixing facility which allows producing custom-made flour. The IFS and BRC certifications
obtained are a reconfirmation of the company’s work performed in continuous pursuit of quality and of its
professionalism in complying with current standards. The IFS certification responds to the need to create a
unified quality assurance standard valid for all products for wholesale and retail distribution, and for all levels
of production in which foods are processed. It especially applies to food transformation and processing, the
processing of bulk products and the activities performed during their initial packaging. The BRC certification,
a global standard for agri-food safety, is one of the operating tools used for carrying out due diligence and for
selecting suppliers of the agri-food chain. This approach helps to reduce the overall costs of management of
the supply chain and, at the same time, increase the level of safety for customers, suppliers and consumers.The
BRC global standard for agri-food safety satisfies the criteria established by the Global Food Safety Initiative of
the CIES. It is the standard accepted by the majority of retailers of agri-food products, in the same way as other
sector-specific standards such as IFS, SQF and FSCC 22000.

Sustainability & Environment
It has been 15 years since Molino Piantoni took up a path of reorganization of the whole company which was
oriented towards the planning as well as the implementation of Environmental Management Systems. We work
in such a way that factors of environmental impact be in compliance with regulations making sure not to impair
the site hydrology. Furthermore, we check and monitor the well water quality, the smoke and dust emission in
the atmosphere, the waste disposal in full compliance with sustainability, noises emissions in the environment.
We are also sensitive to energy-saving.
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Made in Italy
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Molino Piantoni is located in Chiari (Bs) in the heart of Lombardy, in a fertile area
which has over 100 years of history in the art of milling. It is a company with an
Italian heart, and since all raw material working stages take place in our mill, the
produce are the essence of what is known as Made in Italy. Due to its undeniable
warrant of top quality, the company has reached a highly respected position within
the international framework so that it now represents an important reference point for
foreign markets. To represent the Made in Italy it’s a great responsibility since it means
to bear the name of Italy and its production all around the world in different sectors
and particularly in that of pizza.
It’s not only a process, but rather an out-and-out philosophy within the company.

Molino Piantoni s.a.s. di Michelangelo Piantoni & C.
via Cologne, 19 - 25032 Chiari (Bs) - ITALY
tel. +39 030 711001 - fax +39 030 7000119
www.molinopiantoni.it - commerciale@molinopiantoni.it

