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ITN Group

ITN GROLUP is the undisputed regional leader in

implementing new technologies. The company was

founded in 1992, with a clear wision of introducing

advanced technolagies and technigques in food production

and processing in Serbian and regional market. The bast
guarantee of fair and responsible enterprenuership, as business
values which we firmly stand behind, is the fact that ITN GROUP
iz 100% family owned company. Indicator of the success of this
business approach is not only continual financial success that we
have achieved, but is also reflected through mare than two hundred
satisfied workers, full-time employees in three departments of

Qur comparny.

TN GROUP today is:
[T Agrolech - engineering in agriculture
ITM FoodTech - engineering in the food industry

ITM Eko Povlen Kosjeric - fruits, vegetables and medicinal herbs factory
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Farticular attention is paid to the education and training of
employees and customer support during the warranty and
post-warranty peniod, and as long as the customer does not fully
master the new technology and equipment, our experts actively
participate in the management of the production process and
thus we further train and educate of our customers,

ITM FoodTech offers complete solutions for production,
pracessing and packaging of seeds and grain to customer
requirements, according to "PRODUCT IN HAND" principle

Environmental engineenng and renewable energy sources
rmanagement are of particular importance in ITN GROUP
business philosophy, and our expertise in this field can raise your
praduction to the highest standards (150 14000) in order to
achieve maximum utilization of renewable energy and
significantly reduce overall costs.



FRUIT, VEGETABLES,
MEAT, MILK, JUICES,
BREAD INDUSTRY,
CONFECTIONERY
PROCESSING

ITM FoodTech provides fruit, vegetables and meat processing
solutions in many applications such as freezing, chilling, cooking,
canning, frang, and procfing, aseptic processing, in-container
sterilization and pasteunzation, packaging, automatic clean-up
systerns, and food portoning,

Fresh harvested fruits and vegetables are sensitive products and
they require fast and gentle treatment in arder 1o presene,
freshness, natural looks and chemical content. Mo matter whether
they are processad for freezing or canning industry, ITM waill provide
talor-macde procassing and weighing/packing solutions for the
food industry.




With industry knaw-how drawn from more than 20 vears of
experience, we are designing optimal solutions for customer
needs, to help them increasea reliability, reduce downtime, lower
aperating costs, and to stay competitive!

Our service and customer support includes not just direct access to
spare parts imentory and skilled service technicians, but also
upgrade kits, secondhand and refurbished equipment that can take
your onginal eguipment to the next level,
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The entire fond sector, from processing and handling to storage
and distnbution of perishables would be unthinkable without
applying quality refrigeration systems and temperature control, [T
can offer our customer's a full range of industrial and commercial
refrigeration. Avanety of refrigerants is used in our tallor-made
projects: from direct ammaoniaand freon to indirect cooling,

Presening food is a delicate matter. And for this reason you should
not leave to chance the careful temperature control and gentle
product handling in the chilling or freezing processing lines of these
sensitve foodstuffs. TN, with our partner compary GEA Refrigera-
tion Technologies, makes sure that your foods will stay at the very
top of the consumer’s shopping list, and that they will leave behind
no bitter taste. After all: energy efficiency and emaranmentally
friendhy refngerants enjoy absolute top priority with us,

ITH wall design, engineer, install, and maintain innovatve key
companents and technological solutions for its custormers for
whom refrigeration is an essential part in their primary process.




We are always focused to design refigerating systerms with minimal
emvironmental impact and the lowest possible global warming

potential (GWP), as well as the lowest possible czone depletion
potential (ODP).
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FOOD SAFETY

=afety of the food we all eat is our highest pnority. This is why we
offer to food ucers afull range o rs for sorting of
bl product ( ar frozen

nd ability to be integrated
stermn pearfecthy suits the
ms that demand machines

varous types of
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WHY BIOGAS?

Energy consumption around the world is growing, while fossil fuel
reservas are imited. At the same time, the environmental impact of
combustion of coal, ol and gas and the problem of nuclear waste
disposal is becoming increasingly noticeable. |n the light of
development, there is a growing need for alternative energy sources.
Biogas is the source of new renewable energy for the next generation,
a great symbiosis of agricuttural production and the energy sector.

Benefits of biogas?

* Flexible source of energy that can be stored
» Economic cost-effectivenass

* Production of fertilizers

* Climate and ervironment protecton

» Reduction of methane emission

* Fossil fuels substitution

» Artificial ferblizers substitution

* Recycling nutrients




ITM Group offers yvou complete semvice aver pre-design, design, project
management, installation and commissioning of biogas plants. TN Group engineers
will implement their know-how and ensure the application of latest technologies in
the field of biogas production, monitoring and management of processes of your
biogas cogeneration plant.

ITN GROUP will deliver you design and installation of complete biogas plants
starting from 100 kW till 15 MW electrical power, combined with usage of waste
heat for the heating of greenhouses, driers (alfalfa, hay or cereals), farms,
commercial and industnal spaces, steam production, domestic hot water
production, but also for the cooling of frozen storages using the tri-generation
eguipment.
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ITN Eko Povlen

Kosjeric

Eko Povlen, factorny known for its tradition of producing and
packaging for more than 50 years, in year 2006, became an
ntegral part of the ITN GROUF,

norder to technologically improve and modernize production
and processing of frozen fruit and vegetable in Eko Povlen
factary, ITN GROUP has implemented all the latest technologies
that are specialized in: everything from color sorting to the latest
generation of the final product packaging.

navery short time ITN Eko Povien Kosjenic became one of the
eading exporters and manufacturers of frozen fruits in the
cauntry and the reguon, Top quality delivers supernar results -
our brand, "ALL FRESCO" iz present in all leading retail chains in
Serbia (Delhaize, Metro C&C, Veropulos, DIS, Univerexpart).
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[N Eko Povlen Kosjerid is located in western Serbia, in the
municipalty of Kosjenc located halfway between Valjevo and Uice

Ihe natural ervironment of Kasjenc s characterized by ferlile
and bordering dense forest vegetation, These river valleys are
rich with quality drinking water, which in combination with
appropniate climatic conditions makes the whaole area ideal for
the cultivation of vegetable and fruit crops.

TN Eko Povlen Kasjeric, except the nch natural resources, has
excellent transport infrastructure: an important highway Valjenvo -
PoZega and the Belgrade - Bar railway, as well as numerous
requonal and local roads.



Autoput za MNovi Sad 96, 11080 Zemun, Beograd, Srbija, tel. +381 (11) 4414 900, fax. +381 (11) 3161 770, officagpin.rs, www.iln.rs
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