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Energy Efficient Insulated Metal Building Panels
Galvamet, a division of the Hylsa Steel Group, manufactures factory insulated
metal wall and roof panels for application in the cold storage and food process-
ing building industry. It’s factory features three modern, fully automated Euro-
pean manufactured continuous production lines.  

Galvamet produces energy
efficient factory insulated
metal wall, interior partition,
and roof panels for commer-
cial, industrial, architectural,
and cold storage applications.
The product line includes 42”
wide concealed fastener wall
panels with a choice of four
exterior profiles. Each panel

features thickness choices of up to 6” (R48.78) of CFC-free foamed-in-place iso-
cyanurate. Galvamet also manufactures trimless end architectural panels up to
40” wide for vertical and horizontal applications. 

The Galvamet Shadowline profile panel is ideal for interior partition walls,
and is available with a 26 and 304 ga. embossed stainless steel finish.  The Gal-
vatherm Stucco Wall panel provides a unique embossing pattern that simulates
the look of concrete masonry stucco, yet offers the most energy efficient wall
system available today.  For roofing systems,  Galvamet offers its extreme-
ly strong Hi-Rib panel that is designed to span long distances between wall girt
and roof joist. It is also available with up to 6” of insulation. Each of these panel
products is designed to provide the highest quality, long lasting performance to
meet today’s demanding cold storage building requirements.

Full information covering company background, manufacturing technology, color
choices, performance tests, quality standards and certifications, and full technical
details are available upon request.  For more information go to www.galvamet.com.  

Galvamet is a division of the Alpha Group, a $5 billion industrial corporation, and
is also part of Alpha’s Hylsa steel group.

GALVAMET

Contact:
Charles D’Angelo, North American Sales Manager
cdangelo@cfl.rr.com
Corporate Office
12569 Perimeter Drive
Dallas, TX  75228
888.425.8628 Toll Free

Heat and Control designs and builds complete
processing, packaging and control systems for:

■ Snack foods, including potato chips, corn and
tortilla chips, nuts, extruded and expanded
snacks, fruit-filled pies and bagels.

■ Prepared foods including meat, poultry,
seafood and vegetable products. 

■ Corn tortillas, taco shells and tostadas.
■ French fries and formed potato products. 

We also build continuous ovens and fryers for
institutional food service kitchens.

Our Packaging Systems Division supplies Ishida
multihead weighers and checkweighers, Fast-
Back® horizontal motion conveyors, bucket con-
veyors, and tray, carton, can and multi-com-
partment fillers for food and non-food products.

Under the same ownership since 1950, Heat and
Control works to establish long-standing rela-
tionships that make us your partner, not merely
another machinery supplier.  

We take pride in being industry specialists and devote the time to under-
stand your goals, to create machinery of the highest quality, and to support
you with expert technical services, convenient parts inventories, and exten-
sive training programs.  We also maintain Technical Centers where you can
test your products - or develop new ones - using the latest coating, cooking
and packaging machinery.

With manufacturing plants and offices in over 30 locations worldwide, Heat and
Control offers local, knowledgeable service and innovative technology developed
from installations around the world.

Heat and Control, Inc.

Contact:
Heat and Control, Inc.
21121 Cabot Blvd., Hayward, CA 94545
phone: 800 227 5980 / 510 259 0500
fax: 510 259 0600
e-mail: info@heatandcontrol.com
www.heatandcontrol.com
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