
 

 

 
 
 
 

 

       Mareno di Piave, June 2026.  

 

Meet the Team Behind the Brand: Why People Always Come First at Mareno 
 
When you think of Mareno, it is easy to picture top-tier professional kitchens and sleek Italian 
design. But if you take a step back and look at what really makes us tick, you won't see just 
stainless steel and machinery. You will see people. For over a century, we have been building a 
reputation in the catering world, but our biggest pride isn’t what we make—it’s who we are. As part 
of the global Ali Group family, we are lucky to be connected to 14,500 colleagues worldwide. Yet, 
no matter how much we grow, we stick to a very simple, down-to-earth rule: we are humans before 
we are workers. 
 
If you ever drop by our main facility in Mareno di Piave—right next to the beautiful Prosecco 
hills—you will quickly realise that the real magic doesn’t happen in the automated assembly lines. 
It happens in the chats between colleagues, the shared coffee breaks, and the way skills are 
passed down from seasoned pros to the younger generation. There is a deep, hands-on wisdom 
here that you simply cannot buy or fast-track; it is built over years of working side by side. Every 
single kitchen that leaves our factory has been shaped, checked, and cared for by over a hundred 
pairs of hands. Every team member plays a massive part in the result, and that is why we treat 
Mareno like a big, extended family. For us, looking after each other and bringing out the best in 
everyone’s natural talents is what matters most. 
 
To keep our team thriving, we are huge believers in continuous learning. We don’t see training as a 
chore or a box-ticking exercise; we see it as the best way to invest in our people’s futures. Our 
team is always updating their skills, learning how to master the latest tech while keeping that 
invaluable, traditional craftsmanship alive. And this love for learning doesn't stay locked inside our 
factory walls. Through our Mareno Training Centre and live workshops, our experts share what 
they know with the wider culinary world, too. By giving our people, the space and tools to grow, we 
make sure everyone feels confident, supported, and genuinely proud of their role. 
 
But let’s be honest: you can’t look after your team’s growth if you don’t look after their well-being 
first. Creating a safe, healthy, and open workspace isn’t just a corporate goal for us; it is a personal 
promise. We want our people to come to work feeling inspired and comfortable, and that means we 
have a strict, zero-tolerance approach to workplace hazards. Keeping our team safe and healthy 
is, and always will be, our number one priority. 
 
This commitment is why we work so hard to maintain our international certifications, especially the 
UNI EN ISO 45001 for occupational health and safety, alongside our environmental and quality 
standards (ISO 14001 and ISO 9001). To us, these aren’t just fancy certificates to hang on the wall 
or show off in a brochure. They represent a real, daily commitment to our work family. It means 
every workstation is carefully set up with the person in mind, every routine is designed to protect 
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our team, and our safety rules are constantly reviewed to make sure everyone goes home safe 
and sound at the end of the day. 
 
 
 
By putting health and safety at the absolute centre of everything we do, we have built a workplace 
culture based on true mutual respect and peace of mind. Quality isn't a buzzword around here. It is 
the result of all those small, everyday choices to never cut corners and to always provide the 
safest, most supportive environment possible for our staff. 
 
At the end of the day, Mareno isn't a faceless corporation. It is a group of passionate, hard-working 
people who care about what they do and who they do it with. Our true strength doesn’t come from 
a logo on a machine; it comes from the energy, pride, and dedication of our team. We are far more 
than just a brand. We are a team. 
 
Thanks for being part of our story and for trusting the people behind our name. 
 
Link to: https://www.youtube.com/watch?v=FOs_uTcEdTI 
 
Mareno Ali Group, founded in Italy in 1922, is a globally recognised first-class manufacturer in the 
foodservice equipment industry. Renowned for delivering reliable and energy-efficient complete 
kitchen solutions for hotels, restaurants, and canteens, Mareno features the widest range of 
modularity in the market and leading technologies for cost-reducing, smart, and eco-friendly 
kitchens. As part of Ali Group, the largest and most diverse company in the industry, Mareno 
operates two highly automated plants in Italy. 
 
Wattson Pvt Ltd is a well-known one-stop shop for the Ho.Re.Ca. industry in the Maldives. Their 
dedicated team of top local professionals brings over 10 years of experience in industrial and 
commercial building and installation trades, providing tailor-made services to match the best quality 
of products and service. 
 
Carmelo Tortorici is a Kitchen and Laundry Consultant operating in the Indian Ocean, delivering 
turn-key projects for the hotel and food retail industry, alongside commercial kitchen design and 
consultancy on Made-in-Italy production. 
 
 
Please visit: 
 
www.mareno.it 
 
www.thewattson.com 
 
www.cookthechef.com 
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