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Supplier news

The extraordinary ease of construction and 
modular structure makes this cooking and 
dosing system ideal for the preparation of a 
wide variety of ready meals. The new rotating 
cooker, for example, is perfect for obtaining 
different cooking times ranging from a few 
minutes for shrimp to ten or more minutes 
for dried pasta, rice and legumes. It is a 
concentration of technology in a small amount 
of space, for the management of cooking in 
water, a unique system for a wide range of 
products. In the configuration presented the 
cooker is combined with a volumetric doser 
for products in pieces, which in turn can be 
combined to dosers for sauces, oil, cheese, 
mozzarella and other ingredients used in the 
ready meals. Created for products that cannot be pumped, such as cooked rice, short cooked pasta, long 
cooked pasta (spaghetti), legumes, lentils, couscous, peas, shrimp, mushrooms, it is highly flexible and 
can be installed on ready meal lines for the production of rice salad, pizzas, sandwiches, meats, etc.
Mean features:
•  volumetric doser with 1 or 2 lanes;
•  production: from 20 to 40 cycles/minute depending on the products; 
•  input via belt and vibrating hopper;
•  product level sensors in doser feed pipe;
•  product moistening system to facilitate the glide of the product to be dosed;
• suction pump with separator filter on the machine;
•  electrical control panel with PLC and touchscreen panel to CE standards.
Flexibility and the ability to edit some production steps like cooking and, even more important, 
dosage of the ingredients, are the winning features that make it possible, when automated, to reduce 

management costs and eliminate the inconvenience of many 
manual operations. The objective is to reduce the number of 
operations and machines, simplifying the operators’ work.
The ideal client? Many and varied:  food preparation 
workshops that usually supply a retail product ready for 
cooking, generally with a small-scale production; industrial 

food processors that, thanks to their ability to satisfy 
their clients with customized recipes, are becoming more 

and more popular in Italy and abroad. It is easy to 
see that this system guarantees high flexibility of 
production, large production capacity in reduced 
space, ease of use and cleaning with an excellent 
yield in terms of energy. !

Hundreds of ready meal options thanks to Storci 

A unique system 
for a lot of products

Detail of automatic cheese dispenser.

Automatic sauce 
weighing and dosing 
line for ready meals.
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