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About us:

• DE.MA S.r.l was founded in 1995 by brothers
corrado and massimo mauri

• It is a fully equipped company that produces
and builds with its own skilled workers

• It is a company that can operate directly in 
Italy or abroad

• It is a company that invests today, because it
believes in tomorrow



Our skills:

• DE.MA Srl , thanks to a team boasting more 
than thirty years’ experience, designs and 
develops turnkey systems for the dairy and 
food sectors.

• De.Ma S.r.l. looks after the design and
development of systems for:

ü Processing of raw materials, intended as
receiving, storage, cooling, skimming,
pasteurisation and cip systems;

ü Trasformation, production and distribution in 
various production environments, intended as
coagulation platforms, forming lines, 
handling lines for hot and cold maturation
chambers.

• De.Ma S.r.l. carries out the above from its own
headquarters complete with adminitrative
offices, a technical and prodiction
department.



Goals:

• DE.MA S.r.l is constantly engaged in the 
acquisition of new methodologies and 
work tools, in order to satisfy the 
innovation requests from its customers. 
All this is achieved without losing sight
of the right balance between the 
technical solutions adopted and the 
relative costs in order to provide a 
quality final product at low costs.

• Therefore we think that the 
commitments that De.Ma S.r.l. sets itself,
are to be considered as a guarantee for
a continuous and future stay on the 
market, ready for any necessary
adjustments for the development of new 
methodologies and improvements for 
constant growth alongside its
customers.



Products & 
Services:

Realizations of our competence:

• Milk processing and standardisation;

• User CIP systems;

• Soft and fresh cheeses;

• Blue cheeses;

• Curd maturation for stretch-curd
cheeses;

• Semi-hard cheeses;

• Batched or continuous Ricotta;

• Mascarpone and speadable cheeses.



Products & 
Services:

Realizations of our competence:

• Filling lines for ice creams and frozen
desserts;

• Volumetric dosing stations;

• Variegators for decorations.

• Chocolate piping lines;

• Chocolate processing machinery;;



Revamping:

Revamping of our competence:

• Machines for the production of fresh
products;

• Processing systems;

• Piping;

• Mechanical tools;

• Automations.



de.ma offers:

COSTRUCTIONS

IN STAINLESS
STEEL

TURNKEY 
SYSTEMS

HIGH QUALITY

& EXPERTISE

ASSISTANCE 

& REVAMPING

DEDICATED
TEAMS FOR THE 
DEVELOPMENT

OF TAILOR-MADE 
PROJECTS

FLEXIBILITY

& RESOURCEFULNESS



Projects:

DAIRY	SECTOR
• Pasteurised milk	flow	rate:	

15.000	litres/h



Projects:

DAIRY	SECTOR
• Multi-purpose	cradle	with	variable	
capacity.



Projects:

DAIRY	SECTOR
• Double-zero	curdling	vats



Projects:

DAIRY SECTOR
• Double-zero	curdling	vats



Projects:

DAIRY	SECTOR
• Pneumatic	transfer	systems	for	brittle	
curds



Projects:



Projects:

DAIRY	SECTOR
• Complete	mould block	dosing	

lines



Projects:

DAIRY	SECTOR
• Ricotta flocculation and drainage

lines	batched and continuous



Projects:

DAIRY	SECTOR
• Scip Cleaning	Cip



Projects:

DAIRY	SECTOR
• System	design	and	automation



Projects:

DAIRY	SECTOR
• 3D	Machine	&	Plant	Design



OUR TESTIMONIALS:


