


Andriani SpA Benefit Corporation and B Corp is 
considered one of the most important company in 
innovation healthy food.

We are the only Italian Pasta factory 100% 
allergen free with an integrated multigrain Mill.

Our way of working:

• INNOVATION

• QUALITY

• SUSTAINABILITY

• TRASPARENCY

• SHARING

• HEALTHY

THE COMPANY



THE STAGES OF THE 
ANDRIANI GROUP

TRENDS OF 
GROWTH

» Andriani family founds
   Molino Andriani srl.

» Molino Andriani S.r.l. becomes into 
   ANDRIANI SPA and builds the Multigrain 
   milling plant.
» Establishment of FELICIA, company dedicated 
   to the distribution of own branded products.

» Andriani SpA acquires shares in CARDO 
   ROSSO and TERRE BRADANICHE groups. 
» It is selected among the best 50 companies 
   for brand portfolio and for positioning in 
   Innovation Food.

» Andriani SpA participates in the APULIAKUNDI  
   project for the production of spirulina algae.
» Opening of the new SMART BUILDING.
» Andriani SpA becomes Benefit Corporation.

» Aquires shares in the NOVE ALPI company 
   entering in the bakery industry.
» Entry of NUO into the capital of the company.
» Andriani SpA becomes part of B Corp 
movement
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SUPPLY CHAIN

ANDRIANI LEADER OF THE 
BIGGEST ITALIAN SUPPLY 
CHAIN OF LEGUMES

• 4,500 hectares 
   for legumes 

• 500 hectares 
   for buckwheat 

• 250 farms involved

TERRE BRADANICHE
Acceptance, quality control 
and first process of raw material.

ANDRIANI

➀

➁
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1. INTEGRATED 
MULTIGRAIN MILL

4. DRYING PHASE

2. PASTA 
FACTORY

Legumes

Rice

INDIA

ETIOPIA Buckwheat

5. CONFECTIONARY

3. SHAPE 
DRAWING

6. LOGISTICS 
AND TRASPORT

60+
Raw
material

20+
Packaging
solutions

Allergen free

tons per year 

packaging lines

factory

1000+
SKUs 
managed

120+
Brand 
managed

40+
Countries

90+
Different
recipes

100%

15
40000

7 PASTA production lines

1  COUS COUS production line

1  INSTANT CUP production line



PASTA FACTORY PACKAGING 
SOLUTIONS

Il PASTIFICIO 
Le nostre linee di produzione pastificano 
7.500kg/h di prodotto diversificati
per formato e tipologia di materie prime 
utilizzate

• pasta corta
• pasta lunga
• lasagne
• nidi 

studiata e progettata per 
ottimizzare il processo di 
produzione del cous-cous 
attraverso l’utilizzo di materie 
prime naturalmente senza glutine 
a base di cereali e legumi.

NUOVA LINEA COUS-COUS 

Thanks to the flexibility of the 15 packaging lines 
we are able to offer the best solutions to satisfy 
different needs, for a constantly evolving market.
The new automatic palletizer ensure hight 
performance, versatility and precision 
to the process.

LE SOLUZIONI
DI PACKAGING

cartone
espositore 

vassoio
doppia apertura*

IMBALLAGGIO COMMERCIALE

scatola di cartone

IMBALLAGGIO DI CONSUMO

227g (8 OZ)

250g (8.8 OZ)

340g (12 OZ)

400g (14 OZ)

454g (1 lb)

500g (1,1 lb)

1kg (2.2 lb)

asctucci

250g (8.8 OZ)

227g (8 OZ)

340g (12 OZ)

454g (1lb)

500g (1,1 lb)

1kg (2.2 lb)

sacchetti

*solo per pasta corta

3kg (6.6 lb)

2,27kg (5 lb)

4,54kg (10 lb)

5kg (11 lb)

food service*

*solo per formato nidi

Grazie all'estrema flessibilità delle
15 linee di confezionamento siamo in 
grado di offrire le migliori soluzioni per 
soddisfare sempre le diverse esigenze, 
in linea con un mercato in continua 
evoluzione.

Il nuovo pallettizzatore automatico 
garantisce al processo alte capacità, 
versatilità e precisione. 

• CONSUMER PACKAGING

• TRADE PACKAGING

— Boxes

— Bags

— Food service
    (for short pasta only)

LE SOLUZIONI
DI PACKAGING

cartone
espositore 

vassoio
doppia apertura*

IMBALLAGGIO COMMERCIALE

scatola di cartone

IMBALLAGGIO DI CONSUMO

227g (8 OZ)

250g (8.8 OZ)

340g (12 OZ)

400g (14 OZ)

454g (1 lb)

500g (1,1 lb)

1kg (2.2 lb)

asctucci

250g (8.8 OZ)

227g (8 OZ)

340g (12 OZ)

454g (1lb)

500g (1,1 lb)

1kg (2.2 lb)

sacchetti

*solo per pasta corta

3kg (6.6 lb)

2,27kg (5 lb)

4,54kg (10 lb)

5kg (11 lb)

food service*

*solo per formato nidi

Grazie all'estrema flessibilità delle
15 linee di confezionamento siamo in 
grado di offrire le migliori soluzioni per 
soddisfare sempre le diverse esigenze, 
in linea con un mercato in continua 
evoluzione.

Il nuovo pallettizzatore automatico 
garantisce al processo alte capacità, 
versatilità e precisione. 

Cardboard
box

Front facing
tray

Dual opening
tray
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Il PASTIFICIO 
Le nostre linee di produzione pastificano 
7.500kg/h di prodotto diversificati
per formato e tipologia di materie prime 
utilizzate

• pasta corta
• pasta lunga
• lasagne
• nidi 

studiata e progettata per 
ottimizzare il processo di 
produzione del cous-cous 
attraverso l’utilizzo di materie 
prime naturalmente senza glutine 
a base di cereali e legumi.

NUOVA LINEA COUS-COUS 

Our 9 production lines make 7,000kg/h of diversified 
product by shape and type of raw materials used:

— 7 pasta lines
• 3 short pasta
• 2 long pasta
• 1 lasagna

• 1 nests
— 1 cous cous

— 1 instant cup

• NEW COUS COUS AND INSTANT CUP
   PRODUCTION LINE 

Studied and designed for optimize the process 
of production through the use of raw materials
naturally gluten-free based on cereals 
and legumes.



THE GOOD 
IN THE WORLD

Andriani supplies some of the biggest 
and well-know retailers worldwide 
in more than 40 countries.

America
18,3%

Europe
31,5%

Italy
47,7%

Other
1,5%

Asia
0,4%

Arabia
0,5%



SUSTAINABILITY



POINTS 
OF DIFFERENTATION

ANDRIANI
CARBON 
NEUTRAL 

2025

• SUSTAINABILITY
Andriani has a new challenging goal: to reach 
CARBON NEUTRALITY by 2025, that is the complete 
reduction of carbon dioxide emissions and will do it 
through investments in Circular Economy:

— Biomass Boiler for thermal energy production

— Spirulina microalgae production plant

— Trigeneration system  for energy self-production

— Pet food

— Photovoltaic system for renewable energy 
     self-production

• BENEFIT CORPORATION 
   & B-CORP

— Benefit Corporation →  November 2020

— B Corp →  June 2022

• MAIN CORPORATE



SUSTAINABLE SUPPLY 
CHAIN PROJECTS

Legumes

Rice INDIA

GRAVINA 
IN PUGLIA

ETHIOPIA

Buckwheat

ANDRIANI LEADER 
OF THE BIGGEST ITALIAN 
SUPPLY CHAIN OF LEGUMES

• 4,500 hectares for legumes 
• 500 hectares for buckwheat 
• 250 farms involved



OUR PROPOSAL



sedanini

caserecce

mezzi 
rigatoni

sedanini

farfalle

penne

penne

penne

spaghetti

spaghetti

linguine

bavette

nidi

tortiglioni

rotini

rotini

rotini

lasagne

lasagne

ditalini

filini

CEREAL PASTA

CORN RICE

MULTIGRAIN

OAT

tortiglioni

tortiglioni

penne

penne

pennepenne

spaghetti

spaghetti

nidi

risoni

risoni

mezze 
penne

mezzi 
rigatoni

rotini

rotini

rotini

farfalle

ditaliniBUCKWHEAT

BROWN RICE

TEFF SORGHUM

cous cous

cous couscous cous



sedanini

sedani cous cous

risoni

risoni

penne

penne

spaghetti spaghetti

rotini

rotini

rotini

stelline

stelline

RED LENTILS

GREEN PEAS

MUNG BEANS

caserecce

caserecce

caserecce

risoni

penne

pipe
rigate

penne

spaghetti

spaghetti

rotini

lasagne

YELLOW LENTILS

CHICKPEAS

BLACK LENTILS

PULSE PASTA » HIGH PROTEIN



BROWN RICE, 
QUINOA AND 

CAULIFLOWER

BROW RICE,
QUINOA

AND SPINACH

SPIRULINA
ALGAE

PASTA WITH 
VEGETABLES

spaghettipenne sedani

BEETROOT
(red lentil/

brown rice)

caserecce

sedani



Cous cous

Bakery

Instant 
cup

Pet food

NEW PRODUCT
CATEGORIES




