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Boots on the ground: Engineers from Vedic Pac Systems
participated in training at CAMA.

As part of building capabilities on the ground, Vedic Pac Systems sent our engineers to
Italy for FAT & training on CAMA machines. As part of the training module, our team
was exposed to the latest machines from CAMA, from cartoning systems to case

packers.

Now, we are equipped to do most of the installation activities starting from placement

of the lines, utility connections, cabling & wiring, 1/O checks to start up.

Some of the key benefits are:

1. Presence in India for quick & immediate response for the entire South Asian region.

2. Significant savings in costs (our charges are a fraction of the costs of a supervisor
from Europe).

3. AMCs/asset care post acceptance

4. And last, but not the least, a clear advantage in project conceptualisation & sales.

Some photos from the visit...

Please email us at packaging@vedicsystems.com for additional information.



Gulfstream: Showcasing the best at the Gulfood Manufacturing
2023

QOur partners/principals CAMA, Chocotech, Extrufood, Hebenstreit, Makrev, OKA,
Sollich, Theegarten Pactec and WDS showcased innovative solutions at Gulfood

Manufacturing in Dubai.

Gulfood Manufacturing is now considered one of the strongest platforms to showcase

latest technology & innovations pertaining to the food industry.

Sales Managers from Vedic Pac Systems travelled to Dubai to support our

principals/partners in discussions with our key accounts.

Some memories from the show...
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Safety Meets Innovation:
ATEX Compliant AZO Starch Handling System Installed in
Orai, UP, India

Vedic Pac Systems successfully installed an advanced AZO Starch handling system in
Orai, North India. This system streamlines starch handling process, from conveying

and silo filling to automatic batching & mixer feeding.

AZO's comprehensive solution includes big bag unloading, screening, feeding,
conveying, silo filling, automatic weighing, batching, and seamless feeding to the
mixer. Designed in compliance with the latest ATEX rules and explosion proof

standards, this installation represents AZO’s commitment to safety and innovation.

Please email us at azo@vedicsystems.com for additional information.



