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Product = Process == Practice.

The Trippple-P strategy combines the thermodynamical know-how of

Solutherm with decades of practical expertise of Remie-FPE, yielding new, Product
innovative process solutions for cooling, freezing and drying.

Unique products require tailor made process solutions. The TRIPPPLE-P

strategy develops and creates dedicated process equipment, fit for client’s St

purpose. rategy
Client’s product requirements are our starting point (1st P). The TRIPPPLE-P »
approach develops and manufactures the best possible process solutions (2nd

P). Bringing the optimal final product into practice is client’'s and TRIPPPLE-P’s Practice Process
mutual final goal (3rdP). p
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FOOD & PROCESSING EQUIPMENT

Trippple-P has proven its value already in many occasions, including:
. Cooling tunnel for candy bars
. Chocolate cooling tunnel with 5 belts
. Spiral cooler for pastries
. . Heat recovery system for steam emissions
Tri P p P le _p® . Freezing tunnel for vegetable’s
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