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Supplier News

Highly appreciated on the world market, the new dough sheeters of the Total Vacuum series continue to 

arouse interest and curiosity in the pasta industry. The result of Storci’s tireless capacity for research and inno-

vation, these dough sheeters, unique throughout the world, thanks to the company’s patented total vacuum 

system, produce the dough sheets in an air-free environment. Customers can, therefore, choose the solution 

most appropriate to their needs, certain of obtaining dough sheets that are more compact and elastic, with 

a more intense yellow color. As shown by a study carried out in our Research and Development Laboratory 

with the assistance of the Food Science and Technology laboratory of the University of Parma, the dough 

sheets produced by vacuum lamination (STF TV dough sheeters) have a more intense yellow color and are 

brighter compared to those produced without vacuum lamination (diagram 1).

Diagram 1: diagram of the parameters L* (brightness), a* (red index), b* (yellow index) of samples of dough sheets analyzed using the Minolta 
CM2600d colorimeter (Minolta Co., Osaka Japan). �e spectral curves were determined over a range of 400-700nm, using illuminant D65 
at 2° standard observer; the letters above the histograms indicate the significant differences between the pasta dough samples produced using 
the two different technologies (p<0.05).

The texture analysis (diagram 2) highlights how the dough sheets laminated under vacuum are stronger and 
more extensible than those laminated without the use of vacuum.

Diagram 2: diagrams of parameters for strength (maximum force [N] required to break the sample) and extensibility (strain at rupture [mm]) 
of the dough sheet samples analyzed using the Texture Analyzer TAXT2 (Stable Micro Systems, Goldalming, UK); uniaxial compression 
test; spherical polypropylene probe (Ø2.54mm); compression rate of 3mm/s. �e letters above the histograms indicate the significant differ-
ences between the pasta samples produced using the two different technologies (p>0.05).

The results obtained are very significant and attest to the important features of the new Total Vacuum series 
dough sheeters, characteristics that have prompted many pasta production plants in Italy and abroad to 
choose them in preference to the traditional ones.

STF Total Vacuum dough sheeter: 
perfection technical tests 
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