
ORIGINAL, PATENTED
MADE IN ITALY

FERMENTATION AND PROFESSIONAL CURING
CABINETS

with meat-specific
pH management technologies
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TRAINING

SEMI-FINISHED
FOODSTUFFS

DEVICES

TECHNOLOGICAL
SERVICE

TECHNICAL
SERVICE

CONSULTING

OUR EXPERTISE EXISTS
TO ASSIST YOU

IN ACHIEVING SUCCESS



CUOMO METHOD®

Innovation is a successful tradition
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CIPO N° CA2852650
(Canadian Intellectual 

Property Office)

EPO N° EP 2769276B1 
(European Patent Office)

THE ONLY PATENTED METHOD BASED ON
FOOD pH MANAGEMENT
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Device and Method for Fermentation
Patent EP2769276B1

UV

PH

6.2
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POINT 6.5
UMIDITA'

82%
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POINT 85%

TEMPERATURA

1.9˚C
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POINT 2.0˚C
12:35 24/03/2018

Ricetta in Corso

TEMPO TOTALE

Ore
TEMPO RESIDUO

Ore

FermentationCharcuterie
FASE 1 di 10

48 Ore 471165 1164  Ore
TEMPO TOTALE TEMPO RESIDUO

STAGIONELLO®

MEAT CURING DEVICE
FOR PROFESSIONAL MEAT CURING

SICUR FOOD CONTROL®

IOT.4.0
Patent  n. EP2769276B1
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U.T.A. STAINLESS STEEL
AISI 304

M.O.C.A. CERTIFICATION

FOOD pH MANAGEMENT

UVCLIMACURE®

TECHNOLOGY
ALWAYS BY YOUR SIDE

LICENSE TO USE THE METHOD
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Until 12 monthsShelf life

Minimum 30 days Cycle time 
About 15% in 30 days 
(ref. Bone-in beef loin)Weight-loss 



MATURING

DRY- AGING

DRYING

FERMENTING

CURING

DESICCATING

SMOKING

COOKING

PRESERVING

MANAGING 
WEIGHT LOSS

ALL THE
FUNCTION 
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MEAT MATURED WITH THE 
CUOMO METHOD®
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STAGIONELLO® DEVICES
ALL MODELS FOR EVERY NEED!
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FOR PRODUCTIONS
FROM 100 KG TO 5000 KG
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WALK-IN 4.0
MODEL 300-900KG / 1200KG
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WALK-IN 4.0
MODEL 200-600KG / 800KG
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WALK-IN 4.0
MODEL 100-300KG / 400KG
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TUNNEL 4.0
MODEL 1800KG
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TUNNEL 4.0
MODEL 1200KG
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TUNNEL 4.0
MODEL 600KG
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PLUG-IN 4.0
MODEL 200KG
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PLUG-IN 4.0
MODEL 100+100KG TWIN
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PLUG-IN 4.0
MODEL 100+100KG COMBO
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PLUG-IN 4.0
MODEL 150KG
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PLUG-IN 4.0
MODEL 100KG
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TECA 4.0
MODEL 200KG
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TECA 4.0
MODEL 150KG
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TECA 4.0
MODEL 100KG
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COURSES ARE ALWAYS INCLUDED WITH 4.0 DEVICES

ACADEMY WORLDWIDE

THEORETICAL/PRACTICAL COURSE

UNIVERSITY COLLABORATIONS

SPECIALIZED TECHNOLOGISTS

MULTICHANNEL COURSES
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JOIN US

PARTNERS

UNVERSITY



Gianni Gianfrate
GIANFRATE CARNI PREGIATE

Erica Caputo 
ALL’ORIGINE

Max Forbitti
LA STALLA

Jan Ebelender
DA PIETRO PLZEŇ

Pamela Pascuzzo
LA BELLA 'MBRIANA

Alessandro Ciarmela
MACELLERIA CIARMELA

�
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Umberto Salustri
ROMOLO AL PORTO

Massimiliano Elia
ANTICA MACELLERIA ELIA

Alessandro Venneri
BRACE E SAPORI

Daniele Grandinetti
MACELLERIA GRANDINETTI

Emanuele Scalise
A GUCCERIA I FIORELLA

Thomas Carletti
SAPORE DI MARE AMELIA

Brian Polcyn
UNIVERSITY OF MICHIGAN - USA

Pau Brossa
PURA BRASA

Pietro Marongiu
TERZA SPIAGGIA

Felice Santodonato
IPSEOA TOR CARBONE

Heghine Manukyan
PIZZARIA

Bartolomeo Marmoreo
CONTROCORRENTE

���������������
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Michael Combs
Metropolitan community college

NEBRASKA

Marinos Souranis
MARATHIA

Pablo Esposito
MALTA

Duff Lampard
CANADA

Maddalena Tessitore
DOGANA GOLOSA

Aitor Olabegoya
CHINA

Roberto Pintadu
BIFRÒ

Jacopo Ticchi
TRATTORIA DA LUCIO

Salvatore Andolina
ENOTECA DA SALVATORE

Mario Stasio
FRATELLI DI PIZZA

Amr Abdel Ruhmum
THE FABRIQUE

Andrey Vishnevskiy
VISHNEVSKIY

Roberto Costa
MACELLAIO RC 

Marco Visciola
EATALY GENOVA

Pasquale Palamaro
INDACO

Ciro Sicignano
LORELEI

Paolo Casagrande
LASARTE

Alessandro Tormolino
SENSI
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www.stagionello.com
info@stagionellostore.com

Via dell’Artigianato, 2/B
20061, Carugate (MI) - IT

tel. +39 02 49454044
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