
 

CARLO MIGLIAVACCA’S COMPANY HISTORY 
 

The firm Carlo Migliavacca & Figli started its activity in 1875 - as shown by the records of the Chamber of 
Commerce, Crafts and Agriculture - making wrought iron gates and steel tools.  
Carlo Migliavacca succeeded in passing on to his children and grandchildren the passion for and the art of 
working iron.  
His son Cesare, together with grandchild Carlo (1874-1949), continued the business in the mechanical sector 
with copper work and foundry.  
Carlo continued the business in the original headquarters of "Carlo Migliavacca son of Cesare" at no.8 Via 
Spezia in Parma, with registration dated 31.03.1925.  
They mainly produced  bowls made from copper semi-spheres for cooking tomato paste and dairy machinery.  
The firm was later moved for a short period of time to Viale dei Mille, and subsequently to larger premises at 
no.57 Via Spezia.  
In 1936 Migliavacca patented a "Combined machine for thermostatic heating of preserved food products, 
liquid and pasty products and Automatic Doser for these products”, which later on became known as  the 
Rapid Thermo-dosing Unit.  
Work on copper plates was then abandoned, to develop the production of Thermodosing Units and Seamers 
for packaging in metal cans.  
On 01.01.42 the Sole owned company "Carlo Migliavacca son of Cesare" was turned into a de facto company 
named "CARLO MIGLIAVACCA & SONS" with partners:  
Carlo Migliavacca (1874-1948).  
Cesare Migliavacca (1895-1953).  
Luigi Migliavacca (1898-1982).  
Sante Migliavacca (1913-1967).  
 
In 1944 Aldo Migliavacca (1930) started his own business.  
The war bombings in September of that year caused partial damage to the factory premises in Via Spezia; the 
production had to be temporarily suspended but it was regularly resumed the following year.  
In 1947 came the first important order for five Rapid Thermodosing units and 5 Seamers which were going to 
be delivered to the Tierra del Fuego (Argentina).  
In the same year the Company participated in the first Food Exhibition in Parma.  
In 1946 Mario Migliavacca (1903-1989) joined the company.  
In 1948 Carlo Migliavacca  withdrew from the company.  
In 1949 the firm took part for the first time in the Food Preservation Exhibition, and returned to all of the 
following editions.  
On 01.01.51 the company moved its headquarters and factory to Parma, at no.5 Via Alessandria (which later 
became Via Montecorno, 5/a, the current address).  



 

On 05.03.54 the company was terminated to incorporate the new partnership "Carlo Migliavacca & C.", with 
partners:  
Luigi Migliavacca.  
Sante Migliavacca.  
Mario Migliavacca.  
Aldo Migliavacca.  
 
In 1969 Aldo Migliavacca became the legal representative, and the company was transformed into "Carlo 
Migliavacca & C."  solely owned by Aldo Migliavacca.  
In the 70s and 80s the company patented dosing systems for jams, sauces and similar products.  
In 1981 Carlo Migliavacca (1965) started a collaboration with his father Aldo (current consultant).  
In 1991 Carlo Migliavacca set up his sole owned company “Carlo Migliavacca” (which later became a Single 
shareholder limited company).  The design of the dosage systems is improved and diversified according to type 
of product and size.  
Today Carlo Migliavacca S.r.l. specializes in the construction of Dosers and Pumps for mixed products 
containing large pieces, delicate, liquid, pasty and high viscosity products, in glass jars and bottles, tinplate or 
aluminium cans, buckets, tubs,  rigid plastic containers, flexible bags and envelopes, tubes.  
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