
OLEIFICIO ZUCCHI
CHOOSES

P.E. LABELLERS



Oleificio Zucchi

Their shared love of quality and focus on the
sustainability of products and processes led to a
meeting betweenOleificio Zucchi and P.E. Labellers
and the start of an eighteen-year success story,
geared towards the quest for excellence.
 
Oleificio Zucchi now owns 5 P.E. labelling machines on 5
different lines, with adhesive, hot melt and cold glue
technology, used daily to label approximately 20 varieties
of bottles, with over 100 types of different applications.
 
The common goal: flexibility and accuracy in labelling
each bottle, to optimise the company’s production
processes and put perfect products on the supermarket
shelves.

Modular SL

OLEIFICIO ZUCCHI CHOOSES P.E. LABELLERS

      FLEXIBILITY IS A TOP PRIORITY FOR ZUCCHI, GIVEN THE MULTITUDE OF VARIATIONS
DEMANDED BY THE MARKET: THE LABELING PHASE MUST MEET THIS NEED FOR
VERSATILITY. THESE MACHINES ACCOMMODATE A WIDE VARIETY OF PACKAGING TYPES,
FROM THE SIMPLEST DESIGNS TO THE MOST UNIQUE AND COMPLEX CONFIGURATIONS. 
Fausto Merli. 
Purchasing Manager, Oleificio Zucchi

“
”P.E. FOR OLEIFICIO ZUCCHI WATCH THE VIDEOS!

• Modular SL
• 3 adhesive labelling units
• Front and back labels 
• 15 heads

MACHINE INTERVIEW

Sustainable, traceable, unique: this is the philosophy behind the
oil that has made Zucchi an industry leader for over two
centuries. Oleificio Zucchi was founded in 1810, in the Lodi area of
northern Italy, as a family-run business that milled oilseeds to make
food-grade oil. Since then, the company has continued to pursue
values of excellence in raw materials, becoming a reference point in
the production and distribution of olive oil, seed oil, flavoured oil and
vinegar.
 
The Zucchi facility is now located in Cremona, in an area occupying
100,000 m2, with a production capacity that has risen to 1,500,000
litres/day of packaged oil, ten highly automated lines, state-of-the-art
technology and widespread distribution in the retail chain and
Ho.Re.Ca. channels, and within the food processing industry. 
 
To deliver excellent oil with unchanging quality over time, Oleificio
Zucchi has also created an “OIL CELLAR”, the largest temperature-
controlled storage facility in Europe, with a storage capacity of about
6,000 tonnes of extra virgin olive oil with all its sensory characteristics
intact.


