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About us

Founded in 1896, it successfully operate in the 
tomato industry for 120 years.

Rodolfi Mansueto is a leading processors of tomatoes
and its by-products.



120 years of Italian passion 

for tomatoes…



1896 First small factory run by Remigio Rodolfi

1906 Foundation of the company Rodolfi Mansueto by Mr. Rodolfi Mansueto

1930’s Establishment of the plant in Castelguelfo

1950’s Chopper machinery with stainless steel 

First plant for the production of Tomato Powder

1970’s Start of the industrial production of tomato sauces – also under private labels

1980’s Becoming society Rodolfi Mansueto S.p.A.

1997 Installation of the Spry-Dry Filtermat system, unique in Europe for the production of the Tomato powder

2000 Ortolina Brand for the Retail business

2011 New Photovoltaic energy plant

2013         The Rodolfi Group grows with the acquisition of Von Felten

2015 New product: Sugo Piccante Ortolina 130g (Ready Sauce Ortolina with Chili 130g)

2016 New product: Sugo for Kids in three different falvours

2018 NEW BRAND: RODOLFI

… a history of successes



Where we are

Where we are…



Located in Northern Italy, in the province of Parma, 

the so-called "Food Valley“, we have 3 production plants:

1) Ozzano Taro: specialized in the production of chopped and crushed tomatoes,
tomato based sauces, tomato paste and tomato powder

2) Castelguelfo: specialized in the industrial production of pizza sauces and 
tomato paste in aseptic bags (it has brand new facilities 
for aseptic drums) 

3) Fontanini:      which produces chopped and crushed tomatoes, tomato paste, dried 
vegetables, wine powder and confectionery products. 

Our production plants
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Red gold
production of processing tomatoes 

in Italy



Rodolfi Mansueto is proud to process only 100% Italian tomatoes and to 
have a very short supply chain.

80% of the tomatoes processed are harvested less than 60 km 
from the processing plants.

Rodolfi: 100% Italian



Rodolfi: 100% Italian

In total, more than 240.000 tons of fresh tomatoes per year are 
processed (7.500 full truck).

totale %
PR 1.382.224 59,36%
MN 333.530 14,32%
PC 260.479 11,19%
BS 29.559 1,27%
FE 85.920 3,69%
RA 81.117 3,48%
RE 71.592 3,07%
AL 800 0,03%
RO 2.824 0,12%
VR 12.158 0,52%
VE 3.451 0,15%
PV 250 0,01%
CR 47.895 2,06%
MO 5.828 0,25%
BO 1.776 0,08%
PD 859 0,04%
VI 283 0,01%
LO 760 0,03%
MI 3.984 0,17%
FC 3.332 0,14%
tot. 2.328.619 100,00%



Facts & Figures

Facts and Figures



Rodolfi: 
a company on the move

• € 68 mio turnover in 2017           

• About 110 full time workers up to 
400 seasonal workers during the 
crop

• Food service, retail & private 
label markets are growing
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+ € 2 mio/year 

invested in R&D
We constantly update our 
production technologies 
and we dedicate time and 
resources for researching 
and developing new 
products.

That’s why we are one of the 
leading tomato processing 
companies in the world!



We export towards more than 70 countries 
all around the world

Internationalization



Our products



Four brands – Same quality

Rodolfi in able to offer a complete range of products, including tomato paste, 
chopped and crushed tomatoes, tomato based sauces, tomato powder, basic 

for pesto, dried vegetables, wine powder and confectionary products



Ortolina: the taste of freshly-plucked 
vegetables, from the garden to your kitchen!

In 1936 an old homemade recipe gives birth to the idea 
of Ortolina. Virginia, Mansueto's wife, was given a 
recipe by a friend of hers, for cooking a sauce with 
tomatoes and vegetables. Ida used to serve it at dinners 
on sunday and festive occasions, to flavour boiled meat.
Mansueto came up with the idea of manufacturing this 
tasty sauce. 
Ortolina was the first ready sauce on the market.
In the slogan “l'orto in cucina" was conveyed at the 
same time the idea of a home made and genuine 
product.

Since then almost nothing has changed. 

Old people still refer to “Ortolina" as one of the 
oldest and most successful products on the market.

Ortolina 
… where it began











Tomato products in 
Bag in Box, Drums and Combo

Chopped Tomatoes

Crushed Tomatoes

Tomato Purèe

Tomato Paste 

Organic
Organic Chopped Tomatoes

Organic Crushed Tomatoes

Organic Tomato Purée

Organic Tomato Paste



Pesto: we are back!



Air and Spry dried tomatoes

Tomato Powder Spry Dried Cold Break

Tomato Powder Spry Dried Hot Break

Tomato Flakes Roller Dried

Tomato Flakes Oven Dried

Organic
Organic Tomato Powder

Organic Tomato Flakes



Air dried vegetables

Air dried pumpkin

Air dried courgette

Air dried broccoli

Air dried cauliflower



Air dried wine ectract

Spry dried white wine extract 5%

Spry dried white wine extract 10%

Spry dried white wine extract 25%

Spry dried red wine extrat 5%

Spry dried red wine extract 10%



Quality Certificates
& 

Corporate 
Sustainability

Quality Certificates
& 

Corporate Sustainability



Certified quality: 

Rodolfi leader in the industry

Organic product

ISO 14001

JAS



Certified quality: 

Rodolfi leader in the industry

SA 8000

FOOD BRC – Level «A»FDA IFS "Higher Level"

USDA/NOP FSC
Kosher



PHOTOVOLTAIC SYSTEM

A 8.000 m2 photovoltaic 
energy system has been 
installed in 2011 on the 
rooftop of our warehouses.

The features of this system 
are the followings:
- 929,28 kWp total power 
- 3.872 modules installed
- 1.000.000 kWh produced

per year, such as 13% of 
Rodolfi total 
consumption of 
electricity.

This photovoltaic energy plant allows to reduce 

the carbon emission of 520.000 kg/year

Energy sustainability



WATER RECYCLING SYSTEM

An advanced system of filtration 
and purification allows to recycle  
the water used for preliminary 
processing activities, such as 
unloading and transportation of 
tomatoes.

Thanks to this system: 

- Approx. 70% of total water consumption comes
from recycled sources

- Water consumption is reduced by 300.000/ 
400.000 CBM/year

Rodolfi continuously monitors the quantity and 

the quality of filtrated and purified water!

Water sustainability



The future
• New Products:

– Flavored Pizza Sauce
– Sugo Rodolfi
– Pesto
– Squeezer

• New Markets:
– Now 70 countries
– Future: more than 100 in the next 2 years




