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Blockchain

Artificial Intelligence

Digital twins technology

BBTWINS will combine blockchain, artificial
intelligence (Al), machine learning, the Internet of
Things (loT) and software analytics to develop and
validate two innovative digital twins in two use
cases.
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Sensors & loT: peaches
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Sensors & loT: pork

PANOimagen

3

F Z ]

r——
.
o
A.'>I.
ook
5 |

Horizon 2020
European Union Funding
for Research & Innovation

BBTWINS
&s This project has received funding from the Bio-based Industries Joint Undertaking under the European Union’s 5, " .

pros ed funding fi . g P BB Bio-based Industries
Horizon 2020 Research and Innovation Programme under grant agreement No 101023334. U Consortium



= @ STELVIOTECH

@ STELVIOTECH

< Go back to detail

633 STELVIOTECH

@ STELVIOTECH =

You searched 109182717 X

< Go back to results < Gobacktoresults

46 results matches your search

N Pizza traditionale Pizza traditionale Pizza traditionale
Pizza traditionale ‘R} Pizzas D'ltalia Premium Pizzas D'ltalia Premium Pizzas Diltalia Premium
Pizzas D'italia Premium >
BATCH 1D 1091827171TRA BATCH ID 1091827171TRA BATCH 1D 1091827171TRA BATCH ID 1091827171TRA

STELVIOTECH

Trace product here:

Search by product name,
EAN code or batch ID

Pizza traditionale

Pizzas D'ltalia Premiurr

BATCH 10 1091827172TRA

Pizza traditionale

Pizzas D'ltalia Premium

BATCH 10 1091827173TRA

Pizza traditionale

Pizzas D'ltalia Premium

BATCH 1D 1091827173TRA

Pizza traditionale

Pizzas D'ltalia Premium

BATCH 10 10818271716RA

Pizza traditionale

Pizzas D'italia Premium

3 raw components
Click to view and trace components

- oxw

A Queso para pizza

Quesos Murcia
Batch ID: 1928181819101001

Jamones Macario
Batch |D: 1928181819101001

Masa PZAAJAA

Harinas Procesadas SA
Batch 1D: 1928181819101001

Jamon York PANPI2018

STEP DETAILS LDCATION CERTIFICATES

Sanitizacion de Instalaciones
@ verified by Stelviotech

Pizzas D'ltalia Premium desinfecta las
instalaciones cada 24 horas segun

X

recomendacion del Ministerio de Consumo

para productos alimenticios.
Uso de energias renovables
@ Verified by Stelviatech

Pizzas D'ltalia Premium usa un 95% de
energias renovables en su planta de

STEP DETAILS LOCATION CERTIFICATES

Batch creation

4 16 JUL 22

Proveedor de Queso: Quesos Murcia

i fabricaciény horneado. Lote de Queso: 1928181819101001

Or scanthe QR
in the product box

Proveedor de Jamon: Jamones Macario
Lote de Jaman: 1928119281101001

Pizza traditionale

Pizzas D'ltalia Premiurr >

BATCH 1D 1081827171TRA

Proveedor de Masa: Harinas Procesadas SA

Blockchain: Traceability w/ QR + consumer app
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Parametros de entrada | Salida Valor
Entidad Valor Simulacidn.FechaHoraActual sep 07, 2022 09:20
PigletsArrival_Rate B OUT.Ham1_CycletimePerKg 0h
BaselinePlanning_Input i <res>/addsources/Data.xIsx OUT.Ham1_Throughput 0 kals
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SIMULACION DEL TRATAMIENTO TERMICO EN AUTOCLAVE
Producto: “Tomate triturado™ >

Ditusividad térmica aparente: ~
(2 Ctic Cita. Temp. inkcial producto:
Proceso:
Temperatura inicisl
Pendiente de calentamiento: .
Tempo ) jetivo: “Clostrigium botunum®
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MODELIZACION DE PROCESOS ALIMENTARIOS
SIMULACION DEL TRATAMIENTO TERMICO EN CONSERVA (ENVASES FLEXIBLES)
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» Domimo rotatorio: Producto

» Dominio rotatorio: Liquido Time=0s Volume: Temperature (degC) Line: 1 (1)
degC
. Dominio rotatorio: Contenedor cilindrico A 40.1
de laton
Dominito fijo: virtual que genera calor y 140
» lo transmite a la superficie exterior de la
lata. 120
100
80
60
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* mm 40 20 mm V¥ 40
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