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Thai-ltalian Chamber of Commerce
(TICC) main aim is to enhance
business  cooperation  between
Europe and Thailand.

We are strategically situated in Bang-
kok, Thailand which is a Business
Hub for South East Asia.

The main purposes of all TICC activities are:

* To assist ltalian companies and other profes-
sional bodies who are either already established
and/or planning to do business in Thailand or
within the ASEAN region.

* To provide insights and advices on matters of
trade, investment, finance and industry between
ltaly and Thailand or within South East Asia.

* To organize bilateral events/trade shows
periodically, in the form of seminars, talks,
missions, round table or business dinners, in
order to promote interaction between subjects.

* To keep close contact with the Thai authorities,
pressing issues when necessary.

* To support, represent, and protect the interests
of the Members, both in ltaly and Thailand.

@y

Interested companies may write to us
for exploring the market and business
in Thailand or for browsing potential
business opportunities.

GET IN TOUCH .
Thai-Italian Chamber of Commerce ,\‘-‘é"\‘\wa‘ﬂ‘% . !::H .
1126/2 Vanit Building II, 16th FI., 1601B, New Petchburi Rd., §—‘%’; o - .
Makkasan, Rajdhevee, Bangkok 10400 ;W é ?ﬁ:?qiqi{gﬁf:zﬂﬁ
b T & -
+66 2 255 8695 ¥y info@thaitch. 5 g
’ info@haitch.org 2 ,§ CHAMBER OF COMMERCE
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Pucci started manufacturing
o litres cisterns since 1995

Installing a dual-flush 6 litres

cistern such as the 6-3L Pucci Eco,
ensures your project will comply with
prescriptions on both the European
level and as set down in national and
regional laws.
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DESIGN
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* INDOOR * OUTDOOR * HORECA

WE MAKE YOUR INDOOR OUTDOOR FURNITURE

WWW.ARETA.COM
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GOLDEN BLACK

LIMITED EDITION

LA NUOVA EDIZIONE
UNISCE L'ELEGANZA DEL NERO
AL PREZIOSISMO DELL"ORO

CAPITANI
CAPITANI'S NEW EDITION COMBINES THE ELEGANCE OF BLACK

WITH THE PRECIOUSNESS OF GOLD.

CAPITANI

Tel. +39 031 802020
www.capitani.it
Produzione certificata 100% made in Italy DESIGN DAILY INSPIRED
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| robot cameriere
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Dove utilizzarlo?
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Ristoranti Bar Hotel
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Supermercati

.. tu cosa aspetti
ad assumere BOB?

L'innovativo delivery robot governato da intelligenza
artificiale. Scopri subito le nostre soluzioni sul nostro sito web.

Consegna precisa ed Evitamento dinamico Mappa facile da Gestione marketing
efficiente degli ostacoli gestire da app

Messaggi vocali Guida Cooperazione Possibilita di
personalizzabili intelligente multi-robot chiamarlo con app

www.bobrobotics.com (£ in ©Youlube
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IL CAFFE ESPRESSO IN CIALDA

PROFESSIONALE

The professional espresso pod

CAFFE SEMPRE ANCHE PER NON

PERFETTO PROFESSIONSTI
Always the best coffee Also for non-professionals
www.macchinearoma.com
’\ info@macchinearoma.com

RISPARMIO
ENERGETICO

Energy saving
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HORECA

NTERNATOMNAL

Predicfions for 20247 \.w/e donf have a crystal bal, buf some Frends
seem fo be confirmed without a shadow of a doubt: Fhe firsk one
concerns ‘experience,’ Fhe buzzword of recent Fimes,

The consumer - lel’s also call Fthem a cusfomer, in this sector, Fhe
cusfomer is always right - is fFocused on how Fhey live and perceive
Fhe experience Nof just good fFood and qualiry, bul also confext,
enferfainment, ond exfreme personalization of Fhe service \Wel,
sustainablify and Fhe pursuir of unigue experiences wil also fake
Sonia /. Maoffizzon center sfage Fhis year.

EdiForiol Manager Onthe other hand, we have an eye onthe future, wirh digitalizakion
in a cenfral position: online orders, reservalion opps, and confactless
payments wil become rhe norm. FurkFhermore there is expected fo
be further grouwrh in delivery and Food delivery plofforms,

\Whaf can we say? These are al areas uhere the Horeca industry
is poised, or rafher, very ready. A good start!
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atest news

€6 4| WOULD LIKE TO OPEN A PASTRY SHOP”
A DREAM THAT MANY DESSERT
ENTHUSIASTS NURTURE 99

To turn this dream into redlity, it is essential to follow a series of
fundamental steps that cover all aspects, from initial training to
interior decoration. In this article, we will explore the key steps to
successfully start your pastry shop.

raining is the first crucial step. Acquiring skills and
knowledge in the field of pastry is essential. You
will definitely need to attend specific courses to

receive comprehensive training. This will help you ma-
ster basic techniques, recipes, and food safety.

What type of pastry shop do you want to open2 Will it
be an elegant café-pasiry shop or a store specializing

in'orﬁsonol sweets? Define your uniquen.e.ss and style; it by \Walrer Konrad
will help you stand out from the competition.

12
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A solid business plan is a crucial sfep. It includes an
estimate of initial costs, a market analysis, profit fore-
casts, and a marketing strategy. A wellstructured plan
will guide you through the entire process of opening the
pastry shop.

Purchase the necessary equipment for your pastry shop,
such as ovens, mixers, refrigerators, and cake decoro-
ting equipment. Ensure they are of high quality, easy
to clean and use, and suitable for your specific needs.

The location of your pastry shop is crucial fo success.
Look for a sfrafegic location with a good flow of cu-
stomers. Additionally, invest in inferior decoration and
sefup fo create a welcoming and inviting atmosphere.

Find suppliers of high-quality ingredients for your des-
serts. The freshness of the ingredients is essential for
achieving the best flavor. Establish strong relationships
with suppliers to ensure reliable sourcing.

Hire any necessary staff, including pastry chefs and
service personnel. Provide fraining on procedures, quo-
lity, and customer service to ensure an experience that
safisfies your customers.

Develop an effective marketing strategy, including so-
cial media activities, a website, and promotions. Use
enticing images of your desserts to affract the attention
of potential customers.

Organize an opening event fo infroduce your pastry
shop to the community. Offer samples of desserts to
infroduce your product.

Opening a pastry shop requires planning, commitment,
and passion. By following these steps, you can lay the
foundation for a successful pastry shop. Remember that
the quality of your products and customer service are
essential to refain customers and grow your business
over time. Good luck in your new venture!

13



spidocook

DESICNS, DEVELOPS
AND MANUFACTURES PRODUCTS
FOR PROFESSIONAL COOKING

Technology, design and performaonce come fo-
gelher in Ffhe confinuous search for professional
solufions For Fhe world of modern cafering, oble fo
safisky ifs constanfly evolving needs,

Since 1993 our cooking sysfems have safisfied
Fhousonds of operofors and professionals in Fheir
daily demand for qualiry professional solurions
Today, with sales and deliveries in over 60 coun-
Fries worldwide, SpidoCook is a fruly global parf-
ner for all operafors Fhal are looking For qualiry
professional cooking solufions.

14
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MODERN CATERING

qualify professional cooking solurions




The Spidocook™ producfs | 100% Made in IFaly
are designed fo make your daily work exfremely
simple and safe. Reliabiliry, Fechnology, ergonom:-
ics, compack dimensions are jusl some of e pe-
culiarifies of Spidocook™ produchs. The unique,
modern and essential design is easly iNnfegrared
INfo any environment.

The SPDOCLASS™ gloss-ceramic grils are per-
Fecl fFor Fash Food resfourants and con be a valu-
able Foolin Fhe kirchen. The glass ceramic conrachk
grils con cook maony products from sanduwiches
and focaccia fo griled meaf or vegelables, pro-
viding excellent resulfs,

The new dass-ceramic SPIDOFLAT™ griddies cook
meaf, fish ond vegefables homogeneously. The
Favours remain infack even IF dfferent foods are
griled in sequence They are certainly sofe N use

16
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and easy fo clean, giving obvious benefirs in ferms
of energy savings and iNncreased produchiviry.

The CALDOLUX™ Cook & Hold is o sfafic oven
For Low Temp Cooking Imax 120°Cl ond Hold Imax
100°C), wifh full cycle up fo max 10+10 hrs. CAL-
DOLUX™ use allouss maximum refurn on invest-
menl, fhanks Ffo grealer vyield, energy efficiency,
reduced labour ond infeligent use of space.

The CALDOBAKE™ compact electric ovens for
Pasfry and Bakery are designed fo meel rhe
mosi ambifious qualify and business chalenges,
There is no room Ffor error in professional fFood
service, andihe CALDOBAKE ovens provide uni-
Form baking wirhoul compromise ond perfecr
Fexfure and sfrucfure of Fhe baked products

wwuw.spidocook.com



THE BEST EVER

Sigep Rimini 20-24 Gennaio 24
Pad.2 Stand.034 c/o Unox

In fast food catering we know how
important Productivity, Repeatability of
cooking results and Ease of use are.

The goal is to standardize each activity,
making it quick and minimizing any risk .

The new Spidoglass XPRO glassceramic
grill is the synthesis of over 30 years of
Spidocook experience .

SPIDOCOOK.COM
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€6 GELATO INCREASINGLY

SUSTAINABLE

29

Mosl consumers have become increasingly sensifive fo Fhe
environmenlal impaclk Fhal production processes can have.
The gelafo indusftry is also frying fo respond fo Fhis new

by Our Editorial Team

and imporfanf Frend

co-susfainable gelalo is a Fype of ice cream
== ol is made using environmentally friendly
e ONd sUsFOINCble  practices. This can include
sourcing ingredients from local and organic farmers,
using eco-friendly pockaging maferials, and imple-
menfing energy-efficient production processes

This reduces Fhe carbon foofprint associared wirh
Fransporfafion, ond I also supports local agriculrure,
Organic ingredients are also a good choice, as they
are grown wirhour Fhe use of synfhefic pesficides
ond ferfiizers, ushich con harm the environment.

Anofher waoy Fhat gelofo makers can make Hheir
produchs more sustainable is by using eco-friendly
packaging materials For example, fhey can use bio-
degradable or compostable cups and spoons, or
Fhey con package Fheir ice cream in reusable glass
jors.

In oddifion Fo Fhal maony Ice cream maker using re-
newable energy in their production, for example
solar and wind power. They also con use energy-
efficient equipment fo reduce fheir overall energy
consumpfion.

Finally, sustainable gelaro makers should consider Fhe
environmental impach of fhe woafer fhey use in Fheir
production process, particularly in areas wirh limited
waler resources,

Overall eco-sustainoble gelato is made with o focus
on environmental responsibili-y and Fhe use of sustai-
nable practices Fhroughout Hhe enfire production
process.

As mentioned eorlier, even plastic ice cream spoons
are giving way fo new environmentally friendy mo-
Ferials.



latest news

Recyclable ice creom spoons are a Fype of spo-
on Fhaf canbe easily recycled offer use They are
o grear alfernafive fo fraditional plastic spoons,
which con Ffake hundreds of years Fo break down
iN Ffhe environmenl- and can be harmful Fo wildlife.

There are o few dfferent Fypes of recyclable ice
cream spoons Fhal are avaloble on Fhe market.

One Fype is biodegradable spoons made of
planf-based maferials such os corn sfarch, sugor-
cane, and bomboo. These maferiols are compo-
stable and will breck down in fhe environment
wiFhin a relafively shorf period of fime.

Anofher Fype is made of paper or wood, I also
con be compostable and biodegrodable. IF has o
nafural look and give a premium look.

LasHy, some ice cream spoons are mode from
recycled maferiols, such as posf-consumer
recycled plostic

\While Fhese spoons are not biodegradable, Fhey
do help fo reduce waste by repurposing maleriols
Fhal would ofherwise end up in londfills.

19



Be "rgc’ ader

BERCADER CREMOSISSMO
THE DELICIOUS SOFT
CHEESE FROM

THE MOUNTAINS

MORE THEN 120 YEARS OF BERCADER:
A MOUNTAIN STORY

The Bergader dairy farm has o hisfory Fhal began
more fhen 120 years ago, in 1902, in Fhe Alpine vilage
of \Waging am See, where Basil \Weixler worked Fire-
lessly of his liffle cheese Facfory, using milk from couss
grazing on fhe surrounding pastureland

The name Bergader - meaoning liferally ‘mounfain
vein' - encaopsulafes the origin of Fhis cheese. I is o
name Fhaof signifies love For nafure and for Fhe moun-
Fain Fradifion = Ffwo elemenfs wirkh which Fhe dairy
Farm is inexfricably inferfuined,

HORE C Arrernationar




MOUNTAIN VEIN

love For nature and For Fhe mountain Fradifion




The founding Family, now in Irs Fourfh gen-
erafion and sfill working of Fhe company, is
commirfed Fo ensuring e aurhenfic good-
ness of our grear-fasting dairy products.

BRINCING THE "MOUNTAIN VEIN" TO
YOUR TABLE

Roling hilsides, verdoni posfure and, In fhe
packground, fhe breafhraking panoroma
of Ffhe mountains: Fhis is Fhe wonderful lond-
scope of fhe Bavarion Prealps where Ber-
gader is born. Right here - on rhe 1700 forms
run by rhe local mounfain fFarmers - is fhe
source of he fresh mik rhal Bergader uses
ro produce Is specialify cheeses,

THE ELECANT SIMPLICITY OF MOUN-
TAIN CHEESES

Smoofh, fragront and delicafe, Cremosis-
simo - in o proctical, resealable, 175g cres-
cenr-shoped pack - is a soff cheese Fhal
hos, as fhe name implies, an exceprionally

HORE C Arrernationar

‘creamy’ heart, confained wirhin an ed-
ble whife rind: o combinafion of consisfen-
cies Fhal brings wirh i all the Flavour of fhe
mounfain, giving you a gourmel Ffasfe expe-
rience Fhaf capfures al Fhe subflefies of Fhe
upland pasfures,

Cluren-free, CIVIO-free ond free from pre-
servalrives, Fhis cheese meefs fhe needs of
consumers uwho are increasingly Focused on
Fhe genuine nalrure of products,

Moreover Fhanks Fo Fhe use of microbial ren-
nef. if is suifoble For vegerarians.

Al fhe qualify, aroma and Faste of rhe
cheese is copfured In fhe new cres-
cenf-shaped pack, which is skylish, resealo-
ble and ideal for mainfaining Fhe freshness
of rhe produck.

wwwbergaderiF



ader

Il gusto della montagna ogni giorno sulla tua tavola.

bergader.it



atest news

©© COFFEE, NEW TRENDS
IN THE SIGN OF TRADITION 4

In Europe, there are several emerging trends in the coffee industry
that are becoming increasingly popular.

by Our Ediforial Team

ne of these is plantbased milk coffee, such
o as those made with almond, soy, or oat

milk. This is partly due to the growing de-
mand for alternative milk options for health or ethical
reasons.
Another trend is that of “specialty” coffee, which re-
fers to high-quality coffee with unique and distincti-
ve characteristics, such as those coming from single
estates or grown using sustainable farming methods.
These coffees are often served as espresso or in small
portions, to allow enthusiasts to fully appreciate their
nuances.
In addition, there is an evergrowing trend for “filter”
coffee, meaning coffee prepared by methods such as
drip, chemex, V6O and syphon, that offer a more deli-
cate faste experience than espresso coffee.
Finally, an increasing number of people are interested
in leamning how to prepare coffee at home, which
leads to an increase in demand for high-quality coffee
machines and brewing equipment.

These are just a few of the more recent frends in the
coffee industry in Europe, but there are many other
emerging frends that are influencing how people drink
and appreciate coffee.

European coffee consumers are diverse and come
from various backgrounds, but generally, they have
cerfain expectafions when it comes to their coffee.

24



atest news

One expectation is for high-quality coffee, with many
consumers seeking out specialty coffees that have uni-
que and distinctive characteristics.

These consumers are often willing to pay a premium for
these coffees and are interested in learning more about
where the coffee comes from and how it was grown.
Another expectation is for convenience and speed,
with many consumers looking for quick and easy
ways to enjoy their coffee. This has led to an incre-
ase in demand for instant coffee and coffee from
vending machines.

A growing number of consumers are also looking for
sustainable options, and are interested in coffee that is
grown using environmentally friendly methods and in
ways that support the welfare of farmers.

Some consumers are also looking for healthier options,
such as coffee made with plantbased milk or lower
calorie alternatives.

Finally, consumers are also looking for new and exci-
ting ways fo enjoy coffee, such as flavored or infused
coffees, cold brew and other new brewing methods,
that brings new flavors and different textures.

Overall, European coffee consumers are looking for
high-quality, convenient, sustainable, healthy, and new
and exciting options when it comes fo their coffee.

It is unlikely that coffee pods will completely replace tro-
ditional methods of preparing coffee, as both have their

own distinct advantages. Coffee pods, also known as
singleserve coffee, have gained popularity in recent
years due fo their convenience and speed.

They are easy fo use and require litile clean-up, making
them a popular option for busy people who want to
enjoy a quick cup of coffee at home.

Additionally, they allow people to have a broad ran-
ge of different coffee with just a small investment of
time, also providing a more consistent result every time.
However, traditional methods of preparation such as
drip, pourover, and French press, offer a more hands-
on and personal experience.

This is particularly true for coffee enthusiasts who are
interested in learning more about the nuances of diffe-
rent coffees and want to take the time to prepare and
appreciate them properly.

This methods are also preferable for those who want to
have a bit more control over the brewing process and
temperature and look for a different and more complex
flavor.

It is also worth noting that some coffee pods are not
ecofriendly, as they generate waste and could be an
environmental issue. This fact could influence the choi-
ce of some consumers.

Overall, it is likely that both traditional and coffee pod
preparation methods will continue to coexist, with each
appealing to different segments of the market.
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DESIGN AND
SUSTAINABLITY
N THE WORLD
OF FURNITURE

Polypropylene sealinghas oluays been unequiv-
ocaly Fhe cheaopesl oplion avallable on Fhe mar-
kel However, foday, Arefa has Foken Fhe marker's
oulse and offers a wide range of fechnopolymer
oroduchs Fhaf represent Fhe pinnacle of design,
moderniry, ond Funchionallry In furnirure, wirkh
sfrong Focus on susfainablify and innovalion,

The Ffurning poinf in fhe concepl of offordable
furnifure and Fhe moarkef’'s demond for high-
er-performance, high-quallry, and soughi-of-
Fer products was undoubredly fhe infroduction
of Cos Injechion Mouldng' Fechnology In fhe
oroduchion process. This fechnology. alfhough
complex and nof easy Fo implement, allouws us fo

26
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SUSTAINABILITY
AN D, INNO\/ATION

Fhe pinnacle of design, moderniry. and Functionaliry in




develop significantly  sfronger
Fechnopolymer producfs Fhaf
con Fechnically support even
Fhe most demonding projects.
As | ke Fo emphasize on every
occasion, we have gone from
merely providing seafing fo ac-
commodafing Fhe world

\We cerfainly do nol neglect our
gorden line products, in which
we confinue fo invesk fo keep
Fhem up-fo-dafe and aligned
wirh  our customers  needs.
However, Arela’s Fop sellers are
undoubledly Fhose in Fhe Raf-
Fan line, designed for ourdoor
use, and Fhe Design line, which
Is perfech for Furnishing bofh in-
door ond oufdoor spaces inFhe
HoReCo aond indoor furnirure
markefs,

Arefa is o company Fhal has
hod sfrong infernafional  fies
since ifs early years The firsh
fifreen years of acfiviry were
characterized by exporl shares
of 95%. Today. Fhanks fo sig-
nificaont  development in Fhe
domeslic market, exporfs rep-
reseni 50% of Fhe furnover, dis-
Frioured across all confinents,
The common element under-
lying Fhe sfrafegies adopfed
by Fhe company fo compele
IN Fhe global markef is Fhe em-
phosis on fhe Mode in Iraly’
idenfiry. This applies nof only Fo
Fhe qualiry and development of
new produchs where IFolion de-
sign plays a significant role, buf
also fo our firm commirment fo
concenfrafe he producfion of
al our products in IFaly.

Arefa’s furure lies in confinuing
Fo invesk in fechnology. human
resources, and fhe environ-
ment.’

wwuJ.arefa.com
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FIORENTINI FIRENZE
presents Fhe

new line of
‘Climafe Friendly”
products

From 2020 FiorenfiniFirenze Sp.A Is on fhe markel
wirh Fhree new products of rhe “Climare Friend-
ly" Family: Extra Virgin Olive O, 100% Iralion, the
Flagship of Fhe company's production, nof only
accomponied by a specific cerfficare of froce-
abliry for each boffle bur ‘copable of respecr-
INg Fhe environmenl™ wirh o zero climalre impaock
Fhanks fo Ffhe offselfing of carbbon emissions.

THE FIORENTINI FIRENZE COMPANY
Founded In 1996, Fiorentini Firenze has over Fime
specialzed in providng a service of processing,
bortling, packaging ond sforage of exfra virgin
olive ol for a wide range of cusromers Ffhal Nnow
iNncludes e mostk imporfont IFalion and Euro-
ceon CD and CDO chains, as wel as fthe main
mulfinalional groups in Fhe Food seclor. The new
production sire in Colle di \Val dElsa [SI, inouguraf-
edin 201/, consists of a 250 square mefer analysis
loboralrory and on oll sforoge cenfer of abour 8
milion lirers. The bolTling plant consists of 5 lines
wirh an average dally produchion copaciry of
apoul 200000 boffles; fhe product sforage de-
pcorfment is equipped wirh 2000 paller places
wirh four covered loading bays.

30
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100% ITALIAN

‘capable of respecting fhe environment™ wifh a zero climare




CROWTH, TOWARDS THE FUTURE

IN 1998 fhe company approached Fhe For-
eignmoarkef. firsk wirh Fhe US market, Followed
by fhe German markef in 2001 Since Fhen,
Fhe developmenf performance increases
by more Fhan 20% every year, so Fhal af Fhe
end of 2015 fhe Fofal number of pockoaged
poftles is over 43500000 unirs, wirh sales fFor
65% on infernalional markefs mainly con-
sisfing of Gerrmany, USA, Brazl, France, Japaon,
China, Russio, England, Swirzerlond ond Fhe
remaining 35% on domestic markefs As of
Ffoday, 2020, Fhe annual production exceeds
50,000,000 boftles befween privare lobel ond
Fhe Fhree company bronds ANTICO FRAN-
TOIO, OLIVETA, FIORENTINI FIRENZE.

32

HOREC A ERnamoNAL

The compaony's objecfive is fo increase the
volume of exports fo Fhe Foreign markef by
up fo /0%, Fhrough produchs increasingly
aimed nof only af underlining irs imporfance
N lorge-scale distribution bur also of acquir-
INg an increasingly sfrong idenfiry in Fhe eyes
of Ffhe end consumer: Fhe values wirh which
Florenfini Firenze has grown over the years
are and will clways be a guoronfee of qualiry.

Qualiry nol only in Fhe excelence and in
Fhe confrol of fhe row maferial Fo be used
bur also Fhe qualiry of Ffhe production chain
IFself, based now more Fhon ever on New
Fechnologies, on eco-sustainabili-y and erhi-
cal and social responsiblifies,



THE VALUE OF INNOVATION

The compony Fiorenfini Frenze Sp.A In-
vests alof in fechnologicalinnovafion ond
susfainable energies: Fhe sforage FacilFies
are one of fhe firsk FacilFfies in IFaly Fo pro-
vide fhe new fechnology of Conserva-
Fion under nifrogen ond processing wirh
Cold Cycle, ond fhe enfire operafional
manoagement cenfer uses phofovolraic
and geofhermal energy sysfems fFor al
least 50% of s energy needs. \W/irh fhe
recent consfruction of Fhe new plant, Ffhe
company also pays parficular affenfion
Fo Fhe issue of sustainabilliry, o balonce be-
Fueen Fhe development of s economic
acfiviry and Fhe profecfion of Fhe envi-
ronmenf, Fhus becoming an excellence
N Fhe ol industry nol only for fhe high
sfandard of produchion buf also because,
aware of ifs cormmercial importance, iF in-
vests o eliminare Fhe climale impach of IFs
work and launches new Climale Friendly
products on Fhe markel.

CLIMATE FRIENDLY PRODUCTS,

AN ASSUVIPTION OF RESPONSBLLITY
For Fhe first Fime In Europe on Iralion com-
pony quanfifies ond eliminares cO2 emis-
sions by offselfing Ffhem wirh Fhe program
‘PLANTING  BODIVERSE  FOREST N
PANAMA" cerfified COLD STANDARD,
developed by Foresk Finonce and ex-
ponded by Fhe parfners Susfainoble Tim-
ber and Isla Cebaco, Fhe project is based

on a sysfem Fhal combines Fhe produc-
Fion of high-qualiry sustainable  Fimber
and cocoa wirh fhe profecfion of biodi-
versiry and Fhe resforalion of Fhe ecosys-
Fem. \Wirh Fhe Climafe Friendly products
Fiorenfini dces nof only am Fo sensifize
Fhe end-user Fhrough Fhe choice of an
eco-friendy product, bur iIF Fakes Firs Fhe
responsibiliry Fo improve IFs environmenfal
performance creafing social promofion
and economic self-sufficiency for local
populafions in developing countries

www.fiorentinifirenzeit
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associato

BE DIFFERENT.
BE LE NOUVEAU COQ

Frescura Sp.A is o commercial compaony Fhal has
been engoged N wholesale sales of producfs
for fhe hotel ond resfaurant indusfry HoReCal
household goods, home products, gif irems, garden
producfs and foys, for over &0 years. In 2014, IF suc-
cessfully venrured info Fhe field of professional ho-
Fel supplies, crealing ifs ouwn personalized brand, Le
Nouveaou Coqg

The Le Nouveau Coqg brond is o frademark creaf-
edfo FUlfil Fhe desires of Fhose seeking uniqueness,
class, and originallFry, and Ffo enhance fhe magi-
cal creafions of chefs, resfaurareurs, and cafering
agencies wWho wanf Fo sfand our. \Whal Ffhey need
Is Nof jusk a dish, a salad bowll or a coffee cup, bur
o form of Art: Arf wirh a capiral leffer because I
should be undersfood as a percepfion, a sensarion,
on emotion fransmirred Fhrough all Fhe objects Fhar
maoke up o fable, bul above all a special harmony
crearedbelfween food andlLe Nouveou Cogirems,

\Wirhin Fhe assorfment, you will find ifems in porce-
lain, melamine, glass, and much more; all designed Fo
creale magic af Fhe fable and meef fhe needs of
Fhe HoRe Ca. professional world.
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LE NOU\/EAU COQ

and originaliry




Lle Nouveau Cog specidlizes in
high-qualify porcelain and melomine,
bofh whife and colored. Behind Fhis
compoany is o feam dedicafed Fo sfud-
ying al Fhe lofesk Frends and gafher-
iINg iNnformalion from Fheir cusfomers
Fo recreale whaf is of most inferest fo
Fhem. There are sfudies of original as
well as classic shopes, sfudies of unu-
sual and classic colors, For o mix and
mafch Fhat leaves nofhing fo be de-
sired,

Here are Fhe words of Fhe purchosing
manager of Frescura Sp.A: "The main
safisfoction for our Le Nouveou Coqg
brand is fo say yes we dd if. we are
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present in fhe HoReCa. world ond our product is
well-received \We are safisfied wirh our brand ond
whof IF has become over Fime, Fhaonks fo Fhe hard
work Fhaf goes info even crealing a simple pasfa
oowl”

In 2025, Frescura Sp.a. wil be present af Fhe Host Fair
For Fhe sixth edifion wirh ifs Le Nouveau Cog brond
and all Fhe innovations for Fhe following year.

This Infernational Fair is importont fFor expanding Fhis
brond worldwide. The current markel includes IFaly,
Cermany, Belgium, Croalio, ond many ofher Euro-
pean counfries. Our desire is Fo creafe new business
opportunities worldwide.

For furFher information, please confack us of:
horeca©frescura.ir
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RosSI\
&Partners

ARREDAMENTI BAR

PORTANOVA
RESTAURANT
N URBINO:

In Urbino, in Fhe splendid Renaissonce
city of Raffcello Ciuseppe Porfanova
and his wife Silvio have bef on Fhe suc-
cess of fransforming a disused space
locafed in Fhe hisforic viloge of Fhe
city, just a few steps from Fhe Ducal
Palace, info a resfaurant.

A small resfaurant, which did nof dis-
courage fhe Fwo young enfrepre-
neurs in realizing Fheir dream of open-
iINg o high-level resfauront, despire Fhe
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QUALITY CUSINE

unigue and refined dishes, inked fo Fhe Fradifion of Fhe fFerrifory and beyond




imifed sealing for cusfomers in Fhe
space dedicafed fo Fhe public. The af-
mosphere is Nof frivial bul sophistical-
ed and well-cared for in every defall,
perfectly infegrared info Fhe confex
of Fhe old parf of Fhe cheerful Urbino
Fown.

A resfaurant for o few close friends’
wifh obouf 30indoor + 20 oufdoor seafs,
fFor which fhe falenfed chef Ciuseppe
has immediately aimed For a ‘qualify
cuisine’, in Fhe search for unigque and
refined dishes linked Fo Fhe fradifion
of fhe Ferrifory ond beyond. A bef
won with flying colors and excellenf
feedoboack, bofh from local clienfs and
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Fhe many Fourists always present in Fhe ducal cify
Fhroughout Fhe year,

Also excellent is fhe “wine lisk" carefully selecred by
Sivia and feafuring aboul 200 labels of whirfe ond
red wines.

PORTANOVA RESTAURANT N URBINO owalrs
you,

Al Via Cesare Baltisti 67 = 61029 Urbino.

Aesfhetic design aond furnifure realizalion curafed
by Rossi & Parfners Arredamenti for public premises
iN Fhe Beveroge & Food sector.

wwuwrossiepartnerscom
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BRISTOT: A LEGACY
OF QUALITY COFFEE

Bristol wos born in 1919 in Belluno, of Fhe foorhills of Fhe Dolo-
mires, conceived by Dormenico Bristol. His enfrepreneurial spirif
made him one of Fhe pioneers in the coffee world, applying his
knowledge in alond of mounfain people, resiient workers uwho
learned fo coexist wirh Fhe harshness of Fheir Ferrifory. In 1969,
Bristol Fransformed Fhe business info Procoffé ond ocquired
several hisforical brands deeply roofed in Fhe region: Bredao, De-
orsola, and Testa Rossa. Since 2000, Procaoffé hos been part of
Fhe infernafional \Wed-CmbH group based in Innsbruck. The
mission is Fo serve Fhe besf possible espresso fo cusfomers, wirh
urmost offention fo Fhe supply chain.

The company’s buyers regulorly visic coffee plantafions in Cen-
Fral ond Sourh America, Africa, and Asia fo seleck beans for Hhe
blends Coffee qually is ensured Fhrough five confrol phases
N Fhe purchasing process. Over Fime, Procaffé has established
a comprehensive cerfificarion sysrem, including ISO Q001 45001
FSSC 22000, Orgonic, Rainforest, Halal and FSC

The roasting faclify demonsfrafes o roasfed coffee perfor-
mance of around 5000 fons per year. The core business in Fhe
HoReCo. channel spans approximafely 65 counfries world-
wide, accounting For 65% of Fhe volume, shouwcasing a sfrong
infernational presence. In addifion fo HoRe Ca. and Refal chon-
nels performance exrends fo \Vending, e-commerce, andliquid
coffee for BZ2B.

Over Fhe years, Procoffé has buil- an infernafional nefuork of
Academies wirh a feaom of 30 frainers and o cenfralheadguar -

Fers in Beluno cerfified as an SCA Premier Training Compus.

wwuw.caffebristol.com
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THE BEST ESPRESSO

iNn Fhe HoReCa.




€6 \ JORLDWIDE VISBLITY

atest news

2

Meoestro Riccardo Belloera

N fhe occasion of the
Host  Infernational  Fair
2019, he receives from

Fhe honds of Mcestro Iginio Mas-
sari, fhe ‘Luxury Postry in fhe
world” owoard, for fhe professio-
nalism and rigour demonsfrofed
iNn Fhe promotion of high gqualiry
ond luxury world pastry.

In 2021 he is awarded a star as
World Pastry Sfars', a recognifion
given fo Fhe world's mosf Farmous
pastry chefs such as Iginio Mos-
sari, Pierre Herme, Pierre Marco-
lini. Poco Torreblanca, Jordi Roca,
Philippe Conticini, Sodaharu Aok
and ofhers

In March 2022 of fhe Sigep in Ri-
mini, Fhe Infernational Exhibifion of
lce Cream, Pasfry, Confecfionery
ond Bakery, he waos awarded the
Different visions for greaf ideas
Frophy, an award for greal pro-
fFessionals in Fhe world of confec-
Fionery.

In 2022, he again received fhe
Luxury  Pastry in the  world
oward as one of Fhe world's best
pastry chefs for pasfry fechni-
ques and skills,

In o constant efforf Fo improve his
skils ond lbockground, he works
closely wirh Fhe lafes generafion
of world-Famous pasfry chefs
Ermmonuele Forcone, Davide Co-
maschi, Francesco Boccia, and
confinues his schooling of CAST
ALIMENTI

Since 2022, Riccardo Bellcera has
become a member of APEI, os
Pastry Chef Ambassador of Ira-
lian Excellence.
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revolufionises pastry

Maestro Riccardo Bellaera

"A pastry kitchenis a
studio that becomes a
place of art."



atest news

A confinuous collection of owaords For master past-
ry chef Belloera, once again in 2023 of Fhe Sigep in
Rimini, he received Fhe award Different visions gre-
af ideas” and was named among Fhe besk pasfry
chefs in the \World Ambassador of Iralion desserts
for carering on Costa Crociere

Riccardo Bellcera’s vision

Modern. Creative. \W/irh fradition!

The foundafion of his vision and skil is curiosiry ond
his constant search For innovation. \Wirh exfensive
knouwledge of each row materiol and element,
Bellcera develops a perfect balonce befween ce-
sthefics and Faste. This arf of harmony is Found in
Fradirional cakes innovative creafions and arfuorks
of his desserts

Patisserie speaks a common language in ol countri-
es - bur fhey vary in fradifion ond culfure, For Bel-
lcera I is importonf fo know ond fo study Fhe ba-
sics of postry making - how Fhey have been used
differenfly from counfry fo country. from region fo
region, even in IFaly. Al Fhis goes info his new inven-
Fions

‘Poastry is precision, but also ingenuiry and creativify.
Paslry is a sfudy Fhaf becomes an arf’

In Fradirional confectionery or in high arl of paris-
sier, Fhere are innovofions lbul according Fo Bellcera,
Fhere is one obligarory basic rule:

A cake or a dessert must reflect Fhe nafuralness of
Fhe product, and the pastry chef must First and Fo-
remost master Fhe chemistry and know perfectly
Fhe reactions of the ingredients Innovafion, howe-
ver. is always fransversal- a fradifional pastry is nofk
stafic iF can fake ofher forms as long as the sub-
stance is unfouchable”

Philosophy
) ) o Mcestro Riccardo Bellcero, born in Modica (Sicily) in
Riccardo Bellaera is a perfectionist, constantly 1972, has been Corporafe Pasftry & Bakery Chef of
developing new creations. In every cake, Costa Croci . 2010 F he h
dessert or pastry, you can feel the passion of Osha \rociera since Uiz, For many: years he Nos
the Sicilian and taste the flavours of his special worked creafively and innovatively with many fa-
inventions. mous moestros and pastry chefs His life crossed, by

o lucky coincidence, Fhe pofh of Fhe famous Vice-
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stro Iginio Mlassari - Fhe greatest IFalion pastry chef
Riccardo Bellcera starfed his career in his patisserie
\Wirh creofiviry and Siclion passion, he sfudied wirh
Massari Fhe high arf of croffsmonship ond deve-
loped exftraordinary innovations of the patisserie
world. The desire For new inventions was born. The
relationshio wirh his Feacher became o deep Ffrien-
dship.

During his career, Riccardo Belloera specialised in
Fhe art of puled ond blown sugor. Pouwered by his
curiosify and Fhe wish fo learn albour new culrures,
he starfed working as head pastry chef on board
cruise ships in 2001

™y phiosophy is Fo convey emofions. [Vly curiosiry
is Fhe engine of creafiviry. lam oluays looking For in-
novafions, studying and researching rau materials
fo combine cesthefics and fasfe, from fFradifional
desserfs fo fhe mosl innovarfive crealions. The pre-
senfalion of a dessert is nof only abour creativiry,
bur obove all abour Fhe balonce befween ‘crun-
chiness, soffness and acidiry’

Particularly

The exceplional pastry chef has been working on
Fhe high seas for 20 years and has been Corporafe
Pastry & Bakery Chef for Fhe entire Cosfa fleef sin-
ce Seprember 2012, Already in 2019, he was owoar-
ded of one of fhe hoffest infernafional frade Fairs
iN gastronomy ‘Host in Milan™ For his developments
of Fhe pdfissier concepfs by fhe Famous maestro
lginio Massari. In 2021, Bellcera suwept Fhe highest
prizes ond awards on fhe scene. Again, his men-
For lginio Mlossari was present and honoured fhe
Siclion from Modica wirh a stfar of Fhe "“\World Pasf-
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ry Stars’ - a recognition Fhat only Fhe most Famous
pastry chefs in Fhe world receive, A few weeks lo-
fer Bellcera also received fhe “Luxury Pasfry Stars'
oword for his pastry Fechniques and skils and won
Fhe “Luxury Pasfry in the \World" award Riccardo
Bellcera has revolutionised cruise confecfionery
ond elevatres pasfry-maoking as on ort fo Hhe "Haute
Pafisserie’.

On fwelve ships around Hhe world, several Fhou-
sand guests waont fo be paompered daly wirh a se-
lection of "desserfs made in IFaly” The production
of the desserfs haos o be sfandardised ond af the
same fime implemenfted af Fhe highest culinary le-
vel. This requires a dedicafed Feam, Fhe best IFalion
ingredients, plonning Fhe knouw-houw ond, above al,
a maostermind like Belloera, \Wirh his skil ond creafi-
vify, he frains ond leads over 360 employees. The
resul is desserts Fhaof are second Fo none in Ferms
of cesfhefics and foste,

wwwi.riccardobellcera.com
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PORCELLANE
DI SARONNO

CUSTOM
DESICN
ARTICLES

A fhread of creativiry, VIPS Porcellane Foble-
ware is fhe meefing of masteries one mMmade
of craffsmanship, ours since 198/, and fhe ofh-
er of experimentalion, Fhal of Ffhe mosl vision-
ary chefs,

Our art is inspired by Fhe suggestions dicrar-
ed by rhe needs of professionals in fhe HoRe.
Ca. secfor: for us, clossic uwhire porcelain means
INNovarion, IN a malerial Fhousands of years
old Fhal allows Trself fo be shaped fo obfain
IFems Fhal are resistant, solid, versafile and wirh
counfless advonrages. I all sfarfs wirh indus-
fricl and manual processes Fhaf inferfuine N
a mixfure made of fhe finesf feldspar, quartz
andkaolin. \workmanship carried our by skiled
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MEETING OF MASTERIES

by Fhe side of Fhe best professionals, always




crofrsmen Fhal performs in resulrs Fhal al-
ways strive for excellence

VIPS porceloin fablewore accomponies in-
dustry frends and fhe chef's Flarr iIn parhs of
Fradifion and innovarion, In every season, fo
enhance Fhe colors shopes, Flavors and Fex-
Fures of any dish. Hofel ond Complementi are
a canvas, lirerally, blonk capable of enhanc-
INg Fhe infrinsic nafure of fhe marerial wirh
a green vocafion and an expression of Fu-
Furistic visions, always solidly anchored fo fhe
values of qualiry Fhal- malter most.

Along wirh beaury comes fhe prochi-
caliry of Gasfronorm, porcelain bak-
iNg dishes designed fo Fhe sfand-
ard dmensions of professional
confrainers. Perfecl propor-
Fions For any sueel or savory
creation in clossic white, el-

egonf black, or exuberont

ourer or Ful colorafions

Cel noficed by emphasiz-

iNg Fhe brighter shades of
courses-a friumph of brilionr
opaciry In Chisa’s exclusive

Finish Fo impress ol any hour. In

fhe husile and bustle of fleeling
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Fime, Hondware pufs everyrhing on pause iN
a moment of Funcrional originaliry, in a fFanfo-
sy convenient fo hold in one hand.

Vlore Fhan 1000 shopes embrace our idea of
renewed nalure, In he classic, revolurionary
elegance rhar disfinguishes our porcelain Fo-
blewaore By Fhe side of Fhe besl professionals,
always,

wwwmpsporcellane.com
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The 6 lirres cistern.
Increasingly useful

Our persistence In making
eco-compafible products
and our efforts fo maxim-ize
comforf in bafhrooms have
been key aspecfs of Pucci's
mission For many years,

The compaony's hisfory s
sfrudded  wifh  innovafions,
wirh Pucci always playing o
Forefron role in Fhe Ffield of
eco-compofibiiry.

Already in 1995 Pucci wos
Fhe exclusive maker of fhe
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slimline cisfern, which offers
a 6 or 3 lifres flush wirh no
impairment in follel  Func-
Fionaliry ond hy-giene. From
a niche product, Fhis cisfern
has soon become one of Fhe
key feo-fures of new balh-
rooms. Indeed, recent Euro-
pean directives fransposed
iINnfo nafional and  regional
lows, sfress fhe need for a
more rafional use of worer
and especially drinking wa-
Fer. being on increasingly



scarce and precious good. The com-
oach 6-3 lfres cistern is fhe one Fhaf
offers Fhe greafest water savings wirh
no reduchion of funcfionalify. Inifially,
Fhis cisfern musl be insfalled uwhen ren-
ovafing follefs in schools, hospifals, ho-
Fels and ofher residential communi-fies,
where waler consumptfion has o major
impact on susrainabili-y and cosfs. In o
second sfage, Fhe 6-3L cistern is sef fo
become Fhe preferred opfion also for
new bafhrooms of home, maximizing

Fhe eco-compafible use of wafer ond
reducing cosfs.

Thonks Fo our long experience in mak-
iNng Fhe 6-3 lrres cisfern and in malfers
of sustainabiliry, Pucci is once again
poised fo meelt European and Iral-
lon regulations, aparf from faciifafing
efhical and economically sus-fainable
pracfices,

Visit: wwuw.pucciplastif

ECO-COMPATIBLE PRODUCTS

is Fhe one Fhal offers fhe greafest waler savings
wirh no reducfion of Funcfionaliry




CAPITANI

DESIGN DAILY INSPIRED

COFFEE DESIRES
DALY INSPIRED

\We fake advonfoge of Fhis opporfuniry fo an-
nounce fhe arrival of our new ‘Colden Black’
Limifed Edifion, fhe Copirani edifion Fhat com-
bines Fhe elegance of black wirh Fhe precious-
ness of gold

These machines are real arfuworks, wirh a matt
and glossy black finish Fhaf creofes an effect
of luxury and refinement, embelished by pure
gold inserfs. They are compach, ergonomic and
iNFuitive machines, uwhich allow our cusfomers fo
choose from a vask ronge of cusfomizafions o
befrer enjoy every moment of Fhe day.

IN19/9 Fo give shape Fo Hhe founder's innovalive
ideas, Caopironi srl waos born, an Iralion compao-
Ny Fhal designs and manufactures coffee mao-
chines for capsules and pods For Fhe OCS/HORE-
CA sectors, 100% Vade in IFaly.

Copirani coffee machines are constanfly sub-
jecfted o Festing and rigorous qualiry confrols in
accordance with the qually sfandards and Fhe
reference regulations in order fo comply wirh al
current profocols,
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UNIQUE

compact, ergonomic and infuifive machines




Armong our major achievements we con include Fhe possession of Hhe 100%
Nade in IFaly Certificafe, issued by Fhe Nofional Register of Iralion Manufackur-
ers [ITOIl.

In recenl years, in addfion Fo having esfablished solid parfnerships wirh Fhe
most imporfant IFalion and European coffee roasters, For uihich specific highly
successful ad hoc machines have been developed, Copirani has confinued fo
offer o cafalog of relicble machines, constantly renewing ifs cestheric ines and
always infroducing new feofures,
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The company's skills ond experience can be pur af Fhe service of Fhe cusfom-
ers needs by developing projecfs from scralich, based on specific requesfs bur
also giving shape Fo exclusive designs for Fhe custfomer, using Fhe Funcfional
parfs and componenfs of aready exisfing models . Furfhermore, Fhere is Fhe
possiolify of adopfing exisfing models fo operare wirh new copsules for dedi-
cared aond cusformized sysfems For each cusfomer.

\We also offer Fhe possibiliry Fo cusfomize all our machines in Fhe calalog wirh
color combinafions and logos, making Fhem even more “unique’ ond specific for
each individual request,

www.copiFaniir
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COSTA CRUSES A
JOURNEY THROUCH
ENDLESS TASTE

Cruises wirh Costa are a real journey Fhrough faste,
where Fhe explorafion of Fhe many destinarions
begins aF Fhe rable

InFhe main resfaurants of every ship, alongside dishes
Fhaf innovalively reproduce - in faske ond presenta-
fion - fhe Vledirerronean cuisine, parf of Fhe menu
Is aluays dedicared fo Fhe fFypical cuisine of fhe des-
finafions visired by Fhe ship -wirkh a wide vegelarion
offer and vegan menus. Bur fhere’'s more. \Wirh no
exfra cosfs fo Fhe basic rafe, every evening Cosra
guesfs can enjoy fhe ‘Desfinalion Dishes' signed by
world-renowned chefs Bruno Borbieri, Helene Daor-
roze and Angel Leon, which interprel Fhe Fradirion
ond Flavors of Fhe place Fhal will be visitred fhe fol-
lowing day.

Confinuing Fhe discovery of desfinalions in fhe
company of Bruno Barbieri, Helene Darroze and
Angel Leon, the Archipelago restaurant -current-
ly avallable on eight ships IN Fhe Fleel- offers a fruly
unigque culinary experience. I is o resraurant where
guesfs can choose befween fhree menus, one for
every chef ond each consisfing of 5 refined dishes
designed o explore Fhrough food Fhal area of Fhe
sea Fhaf guesfs are saling. A lighter, 3-course lunch
menu is also avalable. The conceplr and design of
Fhe resfauront are also exfremely innovarive, Archi-
pelago s made up of islond fables, which offer a
more iNfimafe experience, surrounded by a copper
structure Fhaf represents Fhe so-called ‘nasse” Fhe
fishermen’s nefs and embraces Fhe unique pieces
of ‘driffuood’, installafions made of woods refurned
from Fhe sea. Parficular affenfionis paid Fo Fhe issue
of sustainabiliry. The chefs signafure menus, as well
as fhe Destinafion Dishes, have been creared wirh
greaf care infhe choice of ingredients -mainly com-
INg from local producers- andinFheir Frearment, wirh
Fhe am of avoiding food waste. And Fhal's nof all
The driffuwoodrhal decoralre Fhe islonds have been
recovered Fhanks fo fhe "‘Cuardians of the Coasl,
Fhe environmenfal education program for fhe pro-
rechion of rhe Iralian coast promofed by Fhe Cosra
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JOURNEY THROUGH TASTE

Fhe exploralion of Fhe many destinafions begins aF Fhe Fable.




Crociere Foundafion. For each dinner fasfed af
Archipelogo, Costa Cruises will donafe part of
Fhe proceeds fo the Costa Crociere Foundation
Fo support environmentol ond social projects.

The journey fhrough endless Faste on board
Cosfa ships confinues wirkh wine bars, Fhemed
resfaurants, and aperififs af sunsel. From snacks
wifh Nufella crépes Fo aperitifs uirh sushi: passing
Fhrough pizzo prepored wirh sourdough, and
concluding Fhe evening wifh a wolk under Fhe
stars enjoying a real homemade ice cream.

Pizzeria Pummidoro offers aurhentic Iralion
pizza prepared o perfection. A perfeck mix of
Fostiness ond authenficify, sfarfing from Fhe in-
gredients. In aoddifion, Fhe pleasure of being able
fo enjoy i whie Facing fhe seadl In Fhis ‘pizzeria’
pizza is mode wirh sourdough, San Marzano
DOP Ffomalces, fine Flours, and fresh mozzarel-
lo produced directly on board in ‘mini-dairies’
where, fhanks fo special mochinery. Fhe besk
Campania curd is processed creafing Fradifional
and buffalo mozzarello, burraro, and many ofh-
er delicacies for al kichens on board,

Osferia Frescobaldi on board Costa Smeralda is
Fhe first seafront resfouront of Fhe Famous Fom-
ly of wine producers. A confemporary space,
bur one wirh a sfrong link Fo Fhe Tuscon Fradifion
as regards Fhe food and wine offer. A wine bar
where guests can sif For a glass of Fhe besf red
wine or enjoy a unigue dinner, just like in a mod-
ern winery. Tradifional Florentine recipes such
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as Trippa alla Fiorenfina” or Pici alle Briciole” are
accomponied by a range of fine curs of griled
meal, including Fhe unmissable “Fiorentina’. The
ol served on Fhe fable fo accompany Fhe dish-
es s Laudemio, also coming from Fhe Frescoboldi
esfares. In addirion, on Cosfa Smeralda guesrs
con fry rhe ‘Frescobaldl Experience’, aready
available on Cosla Firenze: If is o fashing experi-
ence guided by e sommeliers on board Fhal,
Ffhanks Fo Fhe use of augmented reallry, projects
guesrs directly inside fhe Casrelo di Nipozzano,
Fhe main estate of Frescobaldi,

Fiorentina Steak House on board Costa Firen-
ze, welcomes guesls wirh Fhe besf rallon meafs,
such as Fhe namesake Florenfine T-bone ond
Fhe Piedmontese fassona sfeak, bul also Fhe Irish
Block Angus and organic chicken.



Cuests wishing fo fry more exofic Flavors are spoilr
for choice. The resfaurant Tepponyoki fakes s
nome from a Japanese word meaning o grill”.
In realiry, I is much more Fhon Fhaf: I is Fhe arf
of safisfying Fhe palafe, whie also giving life Fo o
show Fhal- amaozes he diners. This mix of houre
cuisine and show, Fhanks fo Fhe mastery of the
chefs becomes a real form of enrerfainment;
which Fransforms o dinner info on all-round ex-
perience,

Sushino af Cosla Is o sushi bisfro on fhe sea
designed Fo offer an aurhentic Joponese experi-
ence, operiif, lunch or dinner. Nigiri, maki, sashimi,
o be enjoyed In Four proposals operiri, ol you
can eof, ala carfe or even in Fhe foke-away ver-
sion Fo enjoy e faste in an ifinerant- way.

AR Hof Pof, Fhe resfaurant aboard Cosfa Firenze,
guests become chefs for an evening, cooking
mear, fish or vegefables fo accompany a Fyp-
ical Chinese brofh. Dim Sum. again on Cosfa
Firenze, offers an excellenl selecfion of Chinese
specialries, such as noodles and dumplings wirh o
mear fish or a vegefarian menu. Guesfs can nof
miss fhe Kki Poke, on Cosfa Toscana and Cos-
fo Smeralda, o space enfirely dedicared fo fhe
Famous Hawaiion dish boased on marinaled row
fish.

Aboord Costa Toscana and Cosfa Smeralda,
Salry Beach is a spoce for sfreef food lovers,
whie Creen & Healhy Food offers light and
Foshy dishes wirh many vegefarion proposals.
For fomiies wifh children Fhere is on enfire res-

Fauranf wirh decor and menus
designed especialy for Fhem,
while in Food LAB guesfs con
Fest Fheir cooking skils under
Fhe guidance of Costa Chefs
or learn how fo creafe perfech
cockrails wirh Costa barfenders,
The journey on Cosla ships olso
means seeing he destinafions
from Fhe unique perspechive of
Fhe sea, whie enjoying equally
special food and wine expe-
riences. This is Fhe case of fhe
wide ronge of bars and spac-
es in colaborafion wirh major
brands of Iralion and inferna-
Fional excellence.

Lke Caffe Vergnano 1882, uhere you con sip
a good coffee, or Comparilounge and Aperol
Sprirz bar dedicafedfo Fhe mosl Famous IFalion
cockfails In Fhe world: Ferrari Spazio Bollicine
wirh all Fhe proposals of fhe fomous Trenfino
winery from bubbles Fo wines, or Karfell Cafe,
a space wirh a refined and confemporary de-
sign: Nufella o Cosfo, Fhe area dedicared Fo
Nufelo® in all iFrs forms, or gelaferio Amarilo
For a creomy homemade ice cream or some
delicious chocolafe praline. Heineken Srar Club
& Bistro on board Cosfa Toscana is Fhe Firsk
Floafing Heineken Bar in fhe world, o ‘con-
Fermporary pub’ where Ffhe gosfronomic offer,
accomponied by o wide selection of "a la
carfe’ beers ond beer-based cockfalls meefs
Fhe besk of enferfainment wirh live shows by
rock bands,

A separafe chaopfer musk be dedicared fo
Fhe on-board palisserie, signed by Corporafe
Paostry & Bakery Chef Riccardo Bellcera, pu-
ol of Fhe Master pastry chef Iginio Massari,
Fwo Fimes winner of Fhe "Luxury Paslry in Fhe
world’, winner of fhe SICEP 2022 Frophy ond
Fhe “World Pasfry Srors' prize.

The offer is inspired by Fhe greaf IFalion and
Vedirerraneon fradifion wirh different ines of
desserfs -including cakes for Ffhose who waonf
Fo celebrafe special occasions- using high
qualify ingredienfs and cuffing-edge Fechnol-

ogy.
wwuwJ.costacruise.com
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CRIMARK SRL,
EXCELLENCE
OF ITALIAN COFFEE

Coffee is a fimeless beverage Fhal brings peo-
ple fogefher al over Fhe world Each counfry
has is ouwn Fradirions and nuances of Faske, buf
one fundamental element unires all coffee cul-
Fures Fhe pursuir of excellence.

Crimark srl is synonymous wirh excellence of
IFolian coffee in Fhe world, wirh over fuenfy
years of experience.

The seleclion of fine coffees from around fhe
world packaged ‘DOLCEENERO is fhe resulr
of a coffee drinking culFrure expanded Fhrough
Fhe experience ond fraining of expertfs

The wide raonge of products, including fhe
organic line is obfained from o selechion of
high-quallry blends or single origins of ARABI-
CA ond ROBUSTA coffee,

The customizafion of coffee blends Fhrough
Fhe privafe lobel service alows our clients com-
panies, fo creale Fheir own brond, while sfofe-
of-fhe-art Fechnology, allows us Fo produce
packages in different formafs beans, ground,
pods and copsules compalible wirh different
sysfems,
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SELECTION
OF HGCH-QUALITY BLENDS

Fhe pursulr of excellence,
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The various blends, designed by an
expert who hos frained by porfici-
paling iIN and passing courses held
by the IIAC Infernational Instirure
of Coffee Tasters), are made with se-
lecred, fine coffees and a compurer-
ized sysfem ensures consronl roasf-
INg rhal enhances fhe qualiry, fhe
iNnfense and refined aroma ond faske
of our coffees,

Among Ffhe coffee bean proposals
we offer: Excellent, Expresso Oro, Ex-
presso ond Exfra blend, wirh a choice
Fhaf ranges from mild Fo sfrong infen-

sify.

CRIMARK srl fhe besl of Iralion cof-
fee "A coffee beyond Fhe ordinary:
Fosfe and innovarion in every bean.

Discover fhe aroma of excellence
wirh CRIMARK srl.

Visif:
wuJul.crimark.com
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Donnini

MADE IN ITALY

www.donninisrl.com

PROFESSIONAL
APPLIANCES FOR THE
CATERING INDUSTRY

The Company DELM di Donnini Enzo hos been designing
and manufacturing professional applionces For Ffhe cafering
iNdustry since 1976. In parficular, Fhe firm is specialized in pro-
duclion and design of glass-ceromic cooking systems,

OUR PHLOSOPHY

Delm, founded in Iraly in 1976, mokes chefs' lives in Ffhe kirch-
en easier and more presfigious wirh ifs innovafive cooking
sysfems. \w'e have olways looked ohead, offering Fop-qualiry
solufions. \We are a feam Fhat Focuses on susrainabiliry and
on sofeguarding Fhe fufure of our planet. \We develop our
ideas Fhrough ideas from our highly skiled, mofivared sraff,
who are always eager fo safisfy our mosk demanding cus-
Fomers who want fo validare Fheir oun profession by creaf -
INg emofions and providing Fhe besk experiences.

VENUS

\Venus is Fhe world's firsk cooking sysfem cerfified for pro-
fessional use fo be made from a slob of glass-ceramic mo-
Ferial, suifoble for bofh indoor and ourdoor use. Thanks fo
Ffhe exclusive mulfiple healing sysfem wirh differenfioled
Femperafure zones, \Venus is able Ffo cook any Fype of Food
perfectly and simulfaneously, bofh direcfly on Fhe cooking
surface and using pofs and pans in aluminium, sfeel, copper
and ferracofta.

Avalloble in gas, LPG/nafural gos and elecric versions,
The innovafive Venus ronge of cooking sysfems springs

from passion ond Fhe desire fo provide a practical, Fururistic
cooking solurion. The Made in Iraly brand is a global qualiry
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VENUS CERAMIC
COOKING SYSTEM

Fhe Furure way of cooking. is now availoble




guarontee. \Wirh ifs specific fine design fea-
Fures, construction mareriols and parenfed
rechnologies, \Venus aims o spread fhe high-
esl sfandards of excellence worldwide.

SPECIFICATIONS

CLASS CERAMIC

Class ceramic is approved and cerfified as fhe
pest marerial for sofeguarding Foods during
cooking, since I prevenfs fhem from sfick-
INg and dces nof emir leffovers of any kind.
\Venus is herefore your passport fo healrhy
cooking.

I also guarantees Flauless hygiene and quick
cleaning wirh ice Fhermal shock.

CONTROL PANEL

The Venus Gas confrol knob provides con-
sfanf Femperatures of aboul 50°C/400°C,
reached in very few minures whie Ve-
nus Elecfric Touch includes o power Fouch
screen conlrol for Fhe some femperafure
ronge.
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EQUIPMENT

On Fhe righf side, VVenus is equipped wirh
a drainage duch fo convey cooking fals
iNfo a special removable drawer N Fhe
base.

The side carrier hondles are in Bakellre fo
orofeck againsk burns,

CHARACTERISTICS COMMON

TO ALL MODELS

- Strucfure in 304 stainless steel wirh FCV
aufhorisafion

- Closs supporf frame in° Aluminium wirh
Teflon coaling wirh FCIMI aurhorisalion
- Closs-ceramic cooking surface

VENUS 1000 DELUXE COPPER

The Deluxe wversion hos sfructure In
Food-approved AlSI 304 sfainless  sfeel
Fhroughour

\Wirh copperplared finish, \Venus is also an
exclusive, sumpfuous inferior design rem,
while refaining all Fhe funcfional fFeafures
of Fhe professional version.

VENUS 1000 DELUXE COLD

The Deluxe version hos strucfure in
food-approved AlSI 304 sfainless  sfeel
Fhroughout. \Wirh goldplared finish, \Ve-
NUs is also an exclusive, sumpfruous inferior
design ifem, whie refaining all Fhe func-
Fional feafures of Fhe professional version.

VENUS 1000 PROFESSIONAL

The professional version has struckure in
food-industry approved 304 sfainless sfeel
Fhroughout, wirh Scofch Brire finishing.

wuwu.donninisrl.com
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Affrack new guests
wikh glufen-free
HoReCa solutions!

Caining new guests is fhe goal every HoRe-
Ca business is aiming for. An important aspech
of reaching fhem is offering broad safisfying
hospiralify wifh delicious meals. However, for o
growing number of people I is difficulr Fo find
an adequale seleclion of meals in Fhe our-of-
home chonnel This is a particulor dlemma For
iNndividuals uho suffer from coelioc disease and
ofher gluren-relared condifions. As Ffhe Europe-
an marker leader wifh 40 years of experience in
glufen-free food, we have dedicaled our Schar
Foodservice solurions fo HoReCa,

From breakfast Fo supper, from a snack fo o mul-
Fi-course menu: Schor Foodservice offers glu-
Fen-free bread, flour, pasta, aond convenience
Food as wel as desserfs and confeclionery. A
wide range of products is available in convenient
single-porfion packs Fo guorantee produck safe-
Fy ond freshness Examples are our Schar \Whire
Bread 80g, Ffwo soff pre-cur slices of whire bread,
an ideal addifion Fo any dish or as a sandwich.
Some products as fhe Schar Homburger  Roll
/5g are wropped in innovafive microwave-proof
Foil. Fhal allows a risk-free preparation process
wirhour cross-confaminalion, even when pre-
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CLUTEN-FREE FOOD

Schar Foodservice solufions Fo HoReCa




pored beside food confaining gluren.
And wirh our kg HoReCa pack of
Penne or Fusili posta, every chef
succeeds in crealing delicious Iral-
lon-inspired dishes.

Our comprehensive range of glu-
Fen-free products makes i quick and
easy for businesses fo expand Fheir
menu offer Fhal meefs the diefary
requiremenfs and fasfe preferences
of guesfs suffering from glufen-re-
lofed disorders. Schar Foodservice's
broad ronge of fasty produchs, in-
novalive serving solurions, and pro-
fFessional support enables every Ho-
ReCa business fo reack quickly Fo
cusfomer reguests ond meel foday's
markel  requirements, Fhus  secur-
iNng o compefifive advonfage and
remember, offected people never
come alone bur bring Hheir Family
ond friends wirh fhem.

For more infFormation:
www.scheer-foodservice.com
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GRANDSOLELL: OVER 60 YEARS
OF STYLE AND INNOVATION!

Crandsolell is a prestigious brand in Ffhe Furnirure
INdustry, wirh o rich hisfory of over 60 years of
success.

Owned by rhe Idion company ICAP SpA.
Crandsolell is renowned for producing Furnirure
for ourdoor spaces, inferiors, and special evenrs,
crofred wirh a unique blend of qualiry, elegance,
and Funcrionaliry.

The Crondsolell brand is synonymous wirh high-
closs IFalian design and is appreciared bolh in IFaly
and across Europe.

\Wirh o wide range of products, Grandsolell pro-
vides solufions For furnishing any environment,
from gardens and Ferraces fo Fhe inferiors of res-
Faurants ond hotels

Our new proposal is: Panka Sel.
InFfroducing our lafest addirion Fo ourdoor living
- Fhe new garden Panka sef. This sef includes a
shylish Fuo-seafer sofa, fuwo comforfable arm-
chairs, ond on elegant coffee Fable.

\Wirh a modern design, Fhe sef brings o fresh ond
confemporary feel Fo any ourdoor space. Croff-
ed from recycled post-consumer malerials, Fhis
sel is nol only visually oppealing bur also aligns
wirh eco-friendly principles. The design. inspired
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by Fhe fimeless concepf of slar, bal-
ances cleon, inear cesrhetics wirh
a modern fwist. Transform your
ourdoor living space wirh Fhis con-
Femporary aond susfainably craffed
gorden furnirure sef, where form
seamlessly meefs fFuncrion.

ICAP Spa produces an exfensive
range of chairs and sfools meficu-
lously designed for hospiraliry use
All our models are cerfified, ensur-
iNg durobiliry and modern cesrhef-
ics sulradble for daly use Craffed
From robust matferials, our collection
fealures a variely of frendy plasfic
colors Fhal- can complement diverse

selfings, accompanied by sfurdy
mefal fromes or Fables. Imola sfools
offer everyrhing you could desire-
high-qualiry craffsmanship, made in
IFaly. Elevare your hospiraliry spaces
wirh ICAP's sophisficared and duro-
ble seafing solufions,

www.grandsoleilspa.if

HICH-CLASS
ITALIAN DESIGN

a unigue blend of qualify, elegonce, and Functionaliry
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INTERNAL
REORCANIZATION

AS A CHALLENCE
TOWARDS THE FUTURE

\Whaf are Fhe fFundomenfal sfeps Fhal a growing compony
must face In Fhe near Future?

"The essenfial challenge Ffo emerge and consolidalre reve-
nues is plocing one'’s bronds on Foreign markers'.

This is Fhe response provided by Viro Lotiro, Sales [Mlanager
of Tenrazioni Pudgliesi, a company born from Giovanni [VIo-
Fera's desire fo creafe an induslriol compony Fhal Fully re-
specfs fhe gasfronomic fradifions of Pudlia, in a region fhaf
offers Fhe besl raw maferiols such as Flour, exfra virgin olive
ol and wine, essenfial for Fhe preparafion of fhe snacks
Fhal represent- Puglia worldwide: Farall;

"To bes meef rhe growing demand for our lobels on fhe
shelves of bofh national and infernational refall, we decid-
ed o innovare our produchs, while preserving Fheir healfh-
iNness derived from fhe boling ond subsequent- baking
process. However, we opfimized Fhe dough by avoiding
od-ded yeasl and creafing new produck varionfs such as
mulFi-grain ond whole wheal Fforali, which are highly ap-
preciofed by IFalion and infernafional consumers, wirh o
confinuously growing demond.

To creare new solufions suifable for consumers and Fheir
Fastes, we decided Fo innovale bolh infernal processes ond
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THE PUCLIA
WORLDWIDE: TARALLI

gostronomic fradifions of Puglio




machinery: a decisive choice Fhat al-
lowed for Fhe reorgonizafion of fime
and workfor-ce.

Furfhermore, reorganizing Fthe feam
also meaons adophing new moniforing
and lean opfimizafion sy-sfems. Thal's
why we have sfarfed a process of
digirizafion and inferconnection Fhal
enables process control and consronl
oplimizaFion of producfts and overall
logistics. No order is ever considered
minor: iF is always incorporafed info
Fhe production cycles wirhoul caus-
iNng disrupfions or overburdening Fhe
oroduction lines.

One word definirely encopsulafes all
Fhe evolution nofed in our consfonk
groudrh: Fraining,

Confinuous Fraining, aF all levels en-
aples us Fo Fackle Fhe challenges of
everyday lfe aond grow wifh con-
fidence, wifh Fhe ulfimafe goal of
cusfomer safisfaction and corporafe
wel-being,

Seeing is believing: Tenfazioni Puglies
is one of fhe Fufure-orienfed entfifies
Fhal has Fully embraced Fhe challeng-
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es of Fhe furure by investing In iIfs re-
sources Fhrough grourh palhs bofh in
Ferms of hu-man resources and Fech-
nology.

Training, combined wirh Fhe defer-
minafion of Fhe corporofe monage-
menk, has mef Ffhe ongoing de-mand
for qualify Fhat dominafes consumer
produch choices, working Fo mainfain
and confirm fhe brond in fhe markers
Fhrough Fhe right blend of indusfriali-
zafion and Fhe preservalion of a pro-
duction Fied fo fradifion. This includes
simple recipes, fop-qualiry ingredients,
and fhe refenfion of Fhe enfire Frodi-
Fional Farall production process, includ-
iINng boling and baking, ensuring Fhat
Fhe Farall clways Fo-sfe as IF Fhey were
just Freshly baked

Despire markef difficulfies and Fluchu-
afions, Fhe compony has mainfained
I's markef share over fhe years wirh
on impressive ll-poini increase in Ffurn-
over compared fo Fhe previous year.
Tenfazioni Pu-gliesinow ranks among
Fhe fop players on a national level
bolh In ferms of shelf presence and
of course, qualify.



We have increased produchion by 135%
compared Fo Fhe previous year,” proudly
srafed Vifo Lofiro, indicafing Fhe regions in
bolh Iraly and Europe where Fheir brand
has become a permanent fixrure in con-
sumers homes.

Demaond fFor privafe lobels is also on Fhe rise,
Fhanks Fo Fhe company’s organizafional ca-
paciry Fo meef brand demands in Ferms of
bolh Fime and gualiry competrifiveness,

Through a reorganizafion and oplimizakion
of production phases, olong wifh Fhe use of
local suppliers for raw maferials fo reduce
Fronsporf cosk increases, Tenrazioni Pugliesi
skrives Fo mainfain Fhe right price poinf for
consumers, preventing o destabllizalion of
Fhe end user's purchosing power.

Topic: The Healthy Snack Focused on
Well-being

To maintain Fhe segment of healrhy snacks,
Fhe brond “Tradifional Tarali wirh Exira \Vir-
gin Olive OI' from Fhe ‘Dol Forno di Ciovanni
Vakera' Ine, was creafed: all Fhe goodness
ond aufhenficiry of Faral-i made according
Fo Fhe Fradifional recipe of Puglio, packaged
INn convenient 35-gram sachels in a proctical
6-piece mulfipack. This is essenfial fFor Facing
daily life wifh a healfhy recharge.

Ongoing sfudies will lead Fo innovalions in
Fhe world of snacks by adding essenfial ele-
menls fo achie-ve nol only Fhe unmisfaka-
ble Faske of Fhe Puglion region bur also Fhe
right energy provided by simple and nalu-
rol elements Fhal help you Fackle your day
wiFh vigor and viraliry.

The foundafion upon which Tenfazioni
Pugliesi's new produck lines are based s Fhe
preservation of faske combined wirh Fhe
healrhiness of an enriched produck Fhaf
can safisky nofl only Fhe palafe buf also Fhe
energy needs wirh Fhe right vifkomin and
profein infoke, designed Fo become fhe
ideal snack for bofh adulfs ond children Fo
Face Fhe day.

www.Fentazionipugliesii
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atest news

66 NF\v/ TRENDS FOR AN ANCIENT
SWEETNESS: CHOCOLATE o4

The love for chocolafe haos ifs rools beyond Fhe ocean,
iN a disfanF Fime. Yel, despire Fhe evolurion of fashions,
consumplion, and Fechnologies, chocolafe remains pure
pleasure for Fhe senses and an excellent business
opportunity. IF's an industry expected to grow by $2.6
billon N Fhe next five years. A real deadl all abour wel-
being, fo be opfimized by following upcoming Frends.

by Elisa Croti

very year, on Iralian consumes about 2 kio-
== groms of chocolafe, bolh in bars and ofher
e FOrNS, IN SwiFzerland, “‘ca va sans dire’, easily
over eighf kilograms are consumed. The choco-
loke industry is one of fhe richest in Fhe world
according fo the ‘Clobal Industrial Chocolafe
Market 2023-2027" reporf. Fhe sector is expected
to grow by $2.6 bilion in Fhe next five years Cur-
renfly, fhe cocoa market is esfimafred Fo be worth
$471 bilion and could generafe revenues of $6&
bilion by 2030. Just in Faly, about 360,000 fons of
chocolafe-based producfs are produced an-
nually.

\Why such success? First and Foremost, becouse
IF's delicious, like many sweefs but mainly because
i’s also capable of making people fFeel good aond
generofing wel-being,

Source of \Well-being

Chocolare has medicinal origins, used os o drug
fo freof ailments such as Fever, dyspepsio, and
even meloncholy. There's a grain of Frurfh in Fhis
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In Fact, iF has been demonsfrafed Hhof ifs composi-
Fion has parficular effects on fhe mind and mood,
os if confains subsfances lke Fheobromine aond
phenylefhylomine, copable of sfimulaling fhe rele-
ase of endorphins and serofonin, confrioufing Fo o
sensafion of well-being. Thal's uhy o good bar con
change fhe perception of Fhe day.

Moreover, from a funchionalify perspecfive cho-
colafe boasfs good antioxidont capacity. due Fo ifs
richness in flavonoids, which can help reduce oxi-
dafive stress in Fhe body. ploying o posifive role For
hearf healrh ond Fhe immune sysktem. In parficular,
dark chocolafe rich in anfioxidonts has proven be-
neficial for heart and brain healfh, while cocoa in
general, rich in Flavonoids, helps reduce blood pres-
sure and improve circulofion.

Chocolare as a source of wel-being, then, bur as
always, in proper doses. \Whaf more could a consu-
mer ask For from such a safisfying Food?

The frends for Fhe next year provide some indica-
fions, fo be considered o continue on a pafh of
success,

Chocolate Trends,
Between \Wel-being and Taste
According o Fhe lafest analysis by Minfel - an in-

Fernafionol morkel research company - fhe fren-
ds driving fhe chocolafe markel combine Flavor
innovation, susfainabiliry, seasonaliry, and reducing
sugar confent. Essenfially, affenfion Fo fhe healfh of
Fhe plonel and Fhose who enjoy if, confirming the
inFerests of Fhe food consumer, wWho is increosingly
demonding and sophisticafed.

Regarding innovalion, If emerges Fhaf pastry chefs
ond chocolatiers are working on fheir offerings by
prediching produchs capable of sfimulaling Fhe sen-
ses Fhrough flovors and colors, mainfaining authen-
Fic ond qualiry ingredients. More affention is paid Fo
Fhe complele sensory experience, including not jusk
Fosfe bur also presenftalion, Fexrure and Fhe visual
impact of chocolafe, while bold combinations make
Fheir way info Fhe markef. There confinues fo be
on exploration of unusual fastes ond unexpected
combinafions, such as chocolafe paired wirh unu-
sual or cufurally diverse ingredients like excfic spices,
cheese, aromafic herbs, bacon, or frulrs and vege-
Fables including eggplants).

The populariry of Fhe combinafion of chocolare
and salry ingredients [sea salf or salFed caromel is
also confirmed, which could develop further wirh
new inferpretafions Fo be discovered

On the hedlfh front, frends speak of a greofer de-
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mond for low-sugar chocolafre linked Fo Fhe auwo-
reness of fhe need o reduce Fhis ingredient, com-
bined wirh or as an dlfernative fo lactose-free or
vegon offerings.

Even when I comes Fo sweefs Fhe modern consu-
mer is increosingly offentive fo healrh aspects So,
welcome Fhe occasional indulgence, bul on Fhe
condtrion Fhaf IF can be enjoyed wirh a light heaort.
\W/helher if's pralines, ice creams, or simple bars, dork
chocolafe is aF Fhe fop if you look of the preferen-
ce index. In recenf years, Fhis food has become a
must, For example, For fifness enrhusiasts, Fhanks Fo
i's good energy quadlifies, ond Fhe richness of onfio-
xidonfs and suostances beneficial fo Fhe cardiova-
sculor sysfem.

‘One in, one our™: fFor somefhing fhat is lost lsugar],
somefhing else is gained, expressed by Fhe search
for healrhy ingredienfs Ffo add, which could be used
in chocolafe o fransform it info a superfood propo-
sal. Among Fhese sfond ouf vifamins, anfioxidonfs,
ond generally ol Fhose ingredients recognized fFor
Fheir ablify Fo make people Feel good

More Sustainable Than Elsewhere

IF Faste and qualify remain expectaftions of consu-
nmers, sustainabilify becomes an essenfial asset here,
Beyond the aspech affriburable fo "healfhy food”
whal increasingly inferests Fhe consumer is Fhe
guaranfee Fhaf Fhe product is Fhe resul of an efhi-
cal supply chain. According fo Fhe ‘Clobal Industrial
Chocolate Market 2023-2027" report, fair frode pro-
ducks wil also drive the growrh of fhe chocolafe
business in Fhe nexf five years,

The focus is al on efhical supply chains and fran-
sparent supply chains as demonsftrafed by Fhe
growing inferest in fraceabiify and sustainabiliry.
This, in Fhe immediafe Furure, leads consumers fo
prefer chocolafe from Fransparent and responsiole
supply chains, wirh parficulor offention fo cocoa
culrivafion practices and Fhe condifion of Fhe for-
mers.

The main cocoa-producing counfries are locared
iN Fhe sourhern hemisphere The fop eighf worldusi-
de are Ivory Coast, Chano, Ecuador, Comeroon,
Nigerio, Brazil Indonesia, ond Popua New Cuinea;
respectively 4in Africa, 2 in Sourh Americo, ond 2
in Asia. lvory Coast and Chana alone account for
almosl Fuo-fhirds of global production ond have
builF significant ports of their economies on cocoa.
I is Fherefore essentiol Fhal Fhe supply chain has a
high social impact (in ferms of working condirions,
wages, and workers rights) ond a low environmen-
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Fal impact lwirh sustainable, diversified, organic, and
non-aggressive culrivationl so Fhat Fhe economies
of Fhe exporting counfries can improve.

Industry 4.0

Cocoa has ancienf origins: iF has been culfivaled
for millennia in Lakin America. The first Fraces of co-
coa consumpfion dafe back fo civilizarions like Fhe
Aztecs and Mayas, uwho considered I a precious
drink and used cocoa seeds as currency and rifual
offering. For cenfuries, cocoa was a voluable unik
of exchonge

Since Fhen, much progress has been made, and
i is curious how in 1982 chocolate was Ffhe Ffirsk
food eafen in space by Americon asfronaur John
Young during Fhe Space Shutfle Columbbia mission.
Today, forty years lafer, fhe secfor is adapting nof
only fo fhe tastes of new consumers but also fo the
srandards of fhe 40 economy, increasingly of Fhe
forefront of fechnological innovafion. The industry
does nof sfop and aims high, wirh confrol and Fo-
Fol Fraceabiify os Fhe keyuwords for o product Fhaof
continues fo be loved by all ond always safe.
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BRIANTINA
PROFESSIONAL

HACCP

mefrhodology and
'he Colour-Coding
Sysfem: purpose
and advonrages

The Hozard Analysis and Crirical Confrol Poinfs is
a healfh and hygiene self-confrol sysfem adopf -
ed by businesses, especially in fhe food indusfry,
wirh Fhe objective fo avoid bacterial confamino-
Fion and profect cusfomers healrh. Among ofh-
ers, one procfice has become parf of fhe melh-
odology Fhroughour Fhe years: colour-coding,
This melrhod is based on assigning a dishinck col-
our fo Fhe cleaning equipment used for each
area or business unif, resulfing in o highly visual
sysfem Fhal helps maximising healfh ond sofery.
Overal, colour-coding leads fo increosed produc-
Fiviry of Fhe cleaning operafions and reduced risk
of bacterial confominalion.

HORE C Arrernationar



HACCP. METHODOLOGY

Fhe Hozord Analysis and Crifical Confrol Poinfs is o healfh and hygiene self-confrol sysfem




How can cleaning equipment faciliFate Fhe
implementfafion of the HACCP. mefthodol-
ogy”?

To respond fo Fhe needs of our clienfs who
embroce fhe HACCP. preventive system,
we exponded Fhe assorfment. infroducing o
range of products in differenft colours: whife,
blue red, yellow, green, and black.

Brooms, clofhs, sponges and all Fypes of cleon-
iNg Fools can Fherefore be assigned fo o differ-
enf room bosed on Fheir colour.

Likewise, fo reduce bacterial confominafion,
sferilizarion of Fhe cleaning equipment is also

HORE C Arrernationar

exfremely imporfant. \We fherefore included
N Fhe selection several brooms and brushes
which are resistfonf Fo chemicals and Fhaf con
be washed up Fo a Ffemperafure of 130 de-
grees.

Wirh Fhe newest range infroductions, we
wish fo provide o confinuously improved of-
fer in respech Fo Fhe necessiries of our clienfs,
customers healrh, and sfandards of fhe in-
dustry.

visit: wwuwbriantinaprofessional.if
conftack us: info@briantina.t
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€6 THE DREAM OF BEAUTY

The new jumbo group colleckions pursue

29

Fhe group’s philosophy “our dreom never sfops,’

a manifesto of values and intentions,
under Fhe sign of beaury

Fhe Form of a frue philosophy, on expres-

sive mood summed up in Fhe slogan "*Our
Dream Never Stops’ \W/ith Fhis ‘manifesto’ Hhe
group reiferafes its values as an essenfial driver Fo
cope wirh Hhis unusual year of 2020, Faking inspi-
raofion From Iralian arfistic herifoge of all ages: Fhe
red thread is beouty, which ‘is in our past, presenf
ond future, as o primary ingredient of Jumbbo
Croup’s vision," says fhe arl director Livio Ballabio.
This viral energy generares new collections fFor
2020, which in Fhe Jumbo Collection brand form
a living room sefting Friggered precisely by e
most refined herifage of croffsmanship.

T he stylisfic research of Jumbo Croup Fakes

Elegance and comfort, refinement ond materials:
a perfecl balance of sensory perceptions, seen
iNn Fhe new Tulipe armchair - enveloping, sculp-
Fural, wirh o carved base finisned in gold leof and
ample copifonné podding - ond in Fhe Lumiere
complements: bofh Fhe console and low Foble
versions respecffuly composed of Fuso ond Hn-
ree parfsd lightly Fake Fheir place in rooms Fhanks
fo Fhe almost cerial base in metal supporfing a
Fhin Fop in friseé maple.

wwwjumbo.r

TULIPE armchair

LUMIERE console
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FEBRUARY 25-2/.

aF Bolognafiere the 3
edirion of Slow Wine Farr,
Fhe Infernalional fair for
good, clean and far wine

Slow \Wine Fair Fhe only infernafional Fair For
good, cleon and fair wine, refurns for ifs Fhird
edfion af BolognaFiere from Sunday 25 fo
Tuesday 27 February.

The event is orgonized by BolognaFiere ond
SANA Fhe InfFernalional Exhibifion of Organic
and Nafural Products, under Fhe artistic direc-
Fion of Slow Food, and promotes wines from
sustainable agriculrure, which is Focused on
Fhe defence of biodiversity and agriculrural
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ENTIRE WINE SUPPLY CHAIN

wines from suskainable agriculrure




londscape, e judicious use of ifs resources,
Fhe socio-culrural growrh of rural communi-
Fies, ond on increasing consumer auareness,

Approximarely one  Fhousand — exhibifors,
representing Fhe enfire wine supply chain:
from wineries, selecfed by o commission of
experfs, fo fhe world of IFalion birfer liqueurs
lamaro] - wirh fhe Fiera dell Amaro dlkalia -
and spirirs, Fo give space also fo affer-meals
and supply chain  parkners fhal offer mo-
chinery, equipmenf and iNnnovarive fechnol-
ogies o improve Fhe sustainabiliry of Fhe ag-
riculrural sysrem.

N many cases, fhe wineries wil offer certified
organic or biodynamic wines for fasfing,
Ffhanks also fo BolognaFiere's long-sfanding
colaborarion wirh FederBio.

N addirion o lralian wines, fhere are exhioi-
Fors from wine-producing neighbors like Aus-
Frio, Fronce, Cermany aond Spain, as well os
From Further field including Argenfina, Chile
Ceorgia, Turkey. Ausfralia and China.

\Wirh Fhe supporl of fhe IFolian Trade Agen-
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cy ITAI] the Chambers of Commerce ond
BolognaFiere's nefwork of agenfs numerous
Foreign buyers have been recruired ond rhe
share of operafors from Cenfral-Northern
Europe is significant

These professionals can use an online
malching service fo sel Up one-fo-one
meelings wirh polenfiol business parf-
ners.

Armong Fhe most eagerly awaifed appoint-
menfs af rhe Slow \Wine Fair are fhe Master-
classes, fhe guided Fastings exploring bofh
Fhe ralion and infernarional wine scene and
Fhe birters

The focus of fhe meetings in the Arenas,
on fhe ofher hand. is Fhe Fertilify of Fhe soll
Ffhe main Fheme of fhe 2024 edirion.

Slow \Wine Fairis ab2b event aimed aof the
Horeca and large-scale refail frade, bur on
Sunday 25 ifs doors are olso open fo all wine
lovers inferested in broadening heir Faskhing
horizons,

slowinefair.slowfoodit/en/
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FEBRUARY 25-27, 2024

Wine is better
when it’s shared!

From January 19 to February 14
gift yourselves an experience
for two at Slow Wine Fair,

and discover

our tour packages in Bologna

/.
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our Valentine’s Day ~¥iroy Bologna |4
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2%’ diBologna madeinitaly govit ‘ ‘ o ERegioneEmilia—Romagna - FEDERBIO e
n cooperation with Main partner
RMAROTECA TANNICO RRCALE e #SlowWineFair2024




NEW INGREDIENTS
APPLICATIONS
AND NNOVATIVE
COMBINATIONS

Next Ingredienfs was born in 201/ from Fhe
observation Fhal markel demand ond supply
change wirh a ropidiry Fhal was unknown un-
Fil recent Fimes.

The desire of Irs Founders is fo creafe a realiry
reachive fo changes Fhal perpefuates fradi-
Flon by constanfly renewing I \w/e are a mod-
ern company consfanfly searching For new
iIngredients, cpplicalions and innovafive com-
binalions, fo improve produck performance
Fhrough fallor-made solufions based on Fhe
specific requirements of our cusfomers,
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FUNCTIONAL DRINKS

Insfanf beverages wirh a core of bofanical exfracts




HORE C Arrernationar



IN line wirh Fhese principles ond ohead of Fhe
Fimes, since 2018 we have developed a line of
insfank  drinks designed Fo fiF info copsules Fo
oroduce Functional herbal Feas in jusk a while.
Today. Funclional drinks are on increasingly
Frend nof only obroad buf also on Fhe IFalion
markel, Fhanks fo Fhe widespread use of in-
sfani coffee machines.

The core of our recipes is a blend of Fifrafed
extracts chosen For their Funchional benefifs,

Qur line of instant drinks confains:

+ GoodVlood: fo help fo improve mood

* Next Boosf: Fo give a boosf of energy.

* Next Dren: fo increoase fhe draining effect

+ Ok-guf: Fo improve gur healrh.

+ Oxypoly:Fo help Fo reduce oxidafive phenom-
ena.

* Slimgood: Fo help manage weight

All formulafions are customisoble in Ferms of
Fhe choice of exfracfts/aroma and uwhefher or
nof fo add fhe sweetener component (100%
nafural. IF consists of Stevia combined wirh Vio-
gnasweel by Mafco, fhe Americon mulrina-
Fional company Founded in 1650, which masks
Fhe offerfaste and amplifies Fhe sweerness.

This ingredient is parf of Fhe Magnalbrands™!
developed from liquorice rool and labelled as
nafural Flavour or fFlovouring wirh o dosage
of just Few ppm, which can be used Fo mask
any afferfoste leg. birferness of exftracts), Fo
enhance fhe sweelness by increasingifs per-
sisrence and fo give roundness fo Fhe final
Faske.

Togefher wifh Fhe producer, we can sfudy
ond perform Fesk wirh you fo find fhe besk
solufion.

In addifion Fo Fhese products fFor Fhe beverage
secfor, we also handle nafural suweefeners such
as sfevia, eryfrhrirol, malrirol and fFifrafed bofani-
cal extracts mainly of European origin.

F you have any queries, please do nof hesirafe
Fo confoct us of pm@nextingredienfseu
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B ECOPOD

One machine, three solutions

FCOPQD : TOWARDS
A SUSTAINABLE
COFFEE CONSUMPTION
CONCEPT

In Fhe ropidy evolving world of Fhe food indusfry,
susfainabilify has become a fundamental prioriry For
coffee pod manuracturers,

\Wirh consumers growing environmental ousareness
ond increasingly sfringent demands fFor eco-susrain-
obilify, innovalion and fhe search for susfainable solu-
Fions have become essential. In Fhis confext, ECOPOD
emerges as a cufting-edge solufion Fo effecrively ad-
dress fhis challenge,

ECOPOD is a single-serve machine fhaf represents
o significont advancemenf In fhe produchion of
eco-suslainable coffee pods, Coffee pod manufac-
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SUSTAINABILITY

a Fundamental prioriry For coffee pod manufFacturers




Furers fFoce various challenges Fo ensure Fhaf Fhelrr
producfs meefl increasingly sfrick environmenfal
requirements, and ECOPOD s designed fo ossisl
Fhem in Fhis mission.

One of fhe disfincrive feofures of ECOPOD s ifs
FlexibiliFy.

This mochine con haonde fhree different Fypes
of copsules ond pods, alowing Mmanufacturers Fo
odapl Fo Fhe evolving markelr demands. IFs abiliry Fo
handle bofh fradifional mareriols and compostable
solufions makes I on ideal choice for Fhose seeking
on eco-friendly solurion.

ECOPOD's compackness is anofher sfrengrh. \W/irh
minimal space requirements for mechanical pro-
cesses and subsequent achiviries such as second-
ory pockaging, fhis machine easily infegrafes info
exisfing producfion lines minimizing Ffhe overall envi-
ronmenfal impack,
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One of fhe most ambifious challenges
Fhaof Fhe CONMIPOPACK feam haos sef For
IFself is Fhe production of 1009% composta-
ble coffee pods using ECOPOD. This In-
novalion represents a frue revolufion IN
Fhe coffee podindustry, as IF aims Fo com-
plefely eliminafe Fhe need for fradirional
packaging,

The goalisfo produce compressed coffee
and Fhen coal iF wirh an ulrra-Fhin ediole
layer, elminafing any form of unneces-
sary pockaging. This 1009% green solufion is
a significanf sfep Foward a fufure where
coffee can be enjoyed wirhour generaf-
INg harmful environmental woske.

FCOPOD is a curfing-edge machine Fhat
Is changing Fhe way companies produce
coffee pods making production more
eco-susfainable ond meefing fhe needs
of  susfainabllify-orienfed  consumers.
Thanks fo iIrs flexible, eco-friendly, com-
pach, and cosl-effective design ECOPOD
provides Failored solufions For businesses
iN Fhe food industry.

www.ecopod.if
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GULFOQOD 2024
THE LARCEST ANNUAL
F&B SOURCING EVENT
IN THE WORLD

For 29 years, we've been Fhe epicenfer of groundbreak-
iINng deals, cufting-edge innovafions, and Frend launch-
es and fhis year is no different, join us aF GulFood 2024,
where real growrh happens Fhrough genuine connec-
Fions, insights, sfories, and Falenf, amplifying Fhe globol F&B
ecosystem,

A new global chapfer is unfolding in Fhe Furure of Food.
IF's Fime fo innovale for a more sustainoble, Fhoughfful
and brighfer future for Fhe entire FEB ecosysfem across
Fhe world

100

HORE C Arrernationar




INNO\/ATIONS AND TDENDS

Nsighfs, sfories, and Folenl




IFs Fhe ulFimafe opporfunity For
Fhe globoal FEB industry - from
refallers, food suppliers. ond dis-
Frioutors fo  wholesalers, chefs,
Fhought leaders, ond beyond - Fo
nefwork wirh Fhe leading brands,
discover Fhe lofest products, con-
nech wirh key indusfry players
and explore Fhe innovations and
Frends shoping Fhe fuFure.

www.gulfood.com
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Gullood

19-23 FEB 2024

DUBAI WORLD TRADE CENTRE

REAL
BUSINESS

REAL
STORIES

THE LARGEST

ANNUAL F&B
SOURCING EVENT REAL
IN THE WORLD TALENT

A new global chapter is unfolding
in the future of food. It's time to
innovate for a more sustainable,
thoughtful, and brighter future for
the entire F&B ecosystem across

the world. ®
)

REGISTER TODAY (in)
AT GULFOOD.COM



HORECAROMA:

THE PERFECT COFRFEE
FOR YOUR BUSINESS,
EASY AND FAST

IF you are looking For o coffee machine for your
business Fhat is easy fo use ond guaranfees per-
fecl coffee even wirhoul on experienced barista,
Fhen Fhe HorecAroma professional line of espresso
pod machines is perfect for you.

\Wirh minimalisfic design, new pafenfed Aroma
Fechnologies, ifolion handcroffed production ond
elegant sfyle, our machines are a must-have. They
are easy o use, wirh low power consumption ond
available in Fuo models, wifh 1-2-3 groups, pod sys-
Fem and professional applicafion, requiring No spe-
cial Fechnical skills,

Why choose HorecAroma? For excellent coffee
even without a frained bariska.

\We have crealed a user-friendly product wirh im-
mediafe boller discharge, modulorify of groups ond
easy infervenfion on mechanical parfs, moking use
and mainfenance accessible fo everyone.
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PERFECT FOR YOU

for excellent coffee even wirhour a Frained barista




The advanrages of the pod system.
Pod sysfem guaranfees excellenf brew-
INg wirhour Fhe need fo know Fhe blends,
grind or adjust Fhe machine.

The machine is ready fo use from Fhe
very Ffirst pod, avoiding woste. In addi-
Fion, energy obsorplion is lower Fhon
common pod machines on fhe market,
and even more Fhan professional beon
machines. IF is also o susfainable sysfem
Fhonks Fo compostable pods.
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Direct connecfion fo a common house-
hold ouflel of 220v makes Horec Aroma
suFable for any environment, wiFhour
Fhe need for industrial connection, unlike
professional bean machines.

Style, versafiliry and reliabiliry are the
key features of HorecAroma.

By combining componenf versafiiry
wifh design, we have creafed nof just a
machine bul a piece of Furnifure, wirh



Fwo cesthelic ines fo choose from, one
minimal ond one Arl Deco-inspired, so
you can selecf Fhe one Fhaf best suifs
your environment. In addifion Fo being
cusfomizable, Fhe machine is designed
Fo fake up liffle space ond be placed

or moved easily. Horec Aroma machines
have Fhe solidiry and reliobilify Fhaf have
disfinguished all Aroma brand products
For years.

wwu.macchinearoma.com
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Production of Umbrellas
for Cardens and Exteriors

Scolarois a company Fhaf wos esfablished more Fhan 40 years
ago as an arfisan laborofory of DOC umbrellos,

Bolstered by fhis experience, foday i exporfs s produchs fo
more Fhon /0 counfries worldwide, ond from a simple produck
iNnfended Fo profect people from Fhe sun, iF has creafed an
elegant Fool For cusfomised décor.

The design. new Fechnical solurions, ond Fhe combinalion of
Fhe best maferials are whal characterise fhe evolurion ond
use of ifs umbrellos, all of which are guoronfeed by on enfirely
IFalion production process.

The compony's wide range of products is concelved for fhe
confraclk design seclor, garden décor, ond Fhe adverfising in-
dustry and is made up of wooden ond oluminium umbrellos
wirh a cenfral or laferal pole and wirh o felescopic frame.

Developed and produced in fhe company's production facil-
Fies in Casale di Scodosia [PD), Scolaro's umbrelas are charac-
Ferised by exfroordinarily high qualiry which makes Fhem par-
Ficularly durable and suirable For infense and professional use.
The whole range of products is visible wirhin Fhe DESICIN cofo-
logue, which caon be browsed on Fhe websire or by requesting
I from our sales nefusork,

Thonks Fo careful and dedicaled sfudies in Fechnology and
engineering, Fhe company's experfise and oufsfanding arfi-
san craffsmanship have evolved and been perfected: "\We've
creared a new fFurure for Fhe way external spaces are expe-
rienced, dominafed by Fhe synergy befuween fechnology, er-
gonomics, design, and innovalion.”

Colaxia is a product of fhis synergy, a new generalion of re-
Fractable side-arm umbrelas wirh assissfed opening/closure,
Fhrough Fhe use of a gas spring, which immediafely affracred
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affenfion andinferest in is very firsk exposi-
Fions, going on fo become Fhe mosf impor-
Fanf new produchk of 2018 in Fhe umbrella
secfor.

Over he years Golaxia's range of products
has been enhonced wirh Fhe folowing
models

- DUAL; 2 umbrellos anchored fo Fhe some
shruchure, which con be posifioned oppo-
sife one anofher or side-by-side;

- QUATTRO: 4 umbrellas anchored o fhe
same sfructure, which make IF possiole Fo
cover a surface area of 36 m? wirh a sin-
gle cenfral supporf, Fhus reducing if's Fool -
orink.

Thaonks Fo irs inear and harmonious design,
Colaxio can be adopfred fo every need
and archifectural sfyler in o hisforic piazza,
on a large ferrace N a spacious garden,
and in Fhe resfaurant industry.

New producls which we presenfed in
2021 the new TIMBER COLLECTION wirh
aluminium frame and wood-effect defalls,
Freared Fo be resistonft fo salr waler and
U\ degradalion.

An innovafive look Fhaf's very popular in
Ffhe oufdoor secfor, now ovaildble In fhe
Asfro, Dual, and Quaffro models wirh 2 or 4
umbrellos anchored o Fhe same struckure.

wwwi.scolaro-parasoliF

EXTRAORDINARLY
HGH QUALITY

oufsfanding arfisan craffsmanship
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€6 QUALITY COFFEE TAKES THE STAGE AT SIGEP 2024
BETWEEN SUSTAINABILITY AND NATIONAL
CHAMPIONSHIPS oq

t the 45th edition of Sigep -The World Dolce
A Expo, to be held af Rimini Expo Centre from 20th

to 24th January, alongside the gelato, pastry,
bakery and chocolate sectors, the coffee supply chain will
also be highly represented in an enthralling atmosphere
that encompasses every stage of its processing, sfarting
from the producing countries. The beverage is an
indispensable social ritual: according fo research by
Mediobanca, divulged by SCA lialy, 3.1 billion cups of
coffee are consumed globally every day. ltaly, a leader in
coffee processing, ranks seventh as a consumer country
and, furthermore, its export quota of roasted coffee has
increased by 12.9%.

COMPANIES AND SUSTAINABILITY

AT SIGEP 2024

At SIGEP 2024, coffee becomes an opportunity to
discover new products and the fechnologies revolving
around this wellknown beverage, sfarting from enhancing
the varieties and focusing greatly on environmental and
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The 45th edition of ltalian Exhibition
Group's show, from 20th to 24th
January at Rimini Expo Centre, will
host the national speciality coffee
competitions

45% of Europeans choose
sustainable coffee foodservice. At
Sigep, the proximity of the coffee
and chocolate halls represents the
important communication between

the two supply chains

Espresso coffee is the star
of national competitions in
cooperation with the Specialty
Coffee Association (SCA): from
roasting evaluation to decorative
skills with milk, from pourover
techniques to creations using spirits
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social sustainability. Numerous companies from the Italian
peninsula will be attending the exhibition, ready to present
the various blends that fake into account different tostes
and market trends. The most prestigious ltalian groups
will include Caffe Moak, Caffe Molinari, Caffée Moreno,
Caffé Pascucci, Caffé Toraldo, Caffé Vergnano, Club
Kave, Essse Calffe, kenon, Hausbrandt Trieste 1892, llly
Caffe, Luigi lavazza, Julius Meinl, Nestlé, Nespresso and
Segafredo Zanetti. The machinery and technology sector
will feature: CBC Royal First, Bravilor, Dalla Corte, Evoca,
Gruppo Cimbali, Simonelli Group, la San Marco, La
Spaziale, Sanremo, Rhea and XLVI, while exhibiting coffee
grinder manufacturers will include Ceado and Fiorenzato.
Sigep 2024 gives the theme of sustainability a central role,
interconnecting it with the consumption styles that affect the
market and are reflected in the choice of companies, such
as specialty coffee, which implies a higher quality, and
the selection of green coffee, thus involving a chain that
brings growers, exporfers and roasfers together to make
coffee fair and sustainable. A study conducted by Circana
found that consumers are more loyal to places that act
sustainably. In fact, about 45% of European consumers
said that sustainability is the focus of their choices but this
is strongly driven by loyalty, or rather, loyalty to where they
drink if.

There will be no shorfage of keynote talks, sfarting
with Comunicaffé entitled “The future of coffee: what
are the possible scenarios and how fo assess risks and
opportunities”. The panel of speakers will include Michele
Cannone (lavazza); Davide Cobelli |(coordinator Sca
ltaly); Alessandro Caltieri (Aromal; Maurizio Giuli [vice
president Ucimac Costrutiori Macchine Caffé); Alessandro

Mazzocco (Ofi) and Tommaso Nastasi (Deloitte).

Also noteworthy is the Slow Food Coffee Coalition,
an international network that unites the main players in
the coffee chain, from cultivators to consumers. In fact,
each player in this network aims to grow, promote and
consume good, sustainable coffee cultivated according to
a fraced agroforestry system by involving the communities
that produce the specific coffee. It is no coincidence that
several counfries of origin of the famous drink, such as
Ecuador, El Salvador, Mexico, Honduras and Venezuela,
will be at Sigep 2024, .

Coffee at Sigep is increasingly connected fo the other
exhibition sectors, especially chocolate. This edition’s
continuity between the coffee and chocolate halls intends
fo express the important communication between the two
sectors, which, besides the many supply chain similarities,
also have the same producing countries in common,
such as latin America and Africa, both represented af
Sigep. This confirms the enormous value of partnerships
with organisations such as IILA - the ltalian-latin American
Institute, which, together with Sigep, is committed to
enhancing supply chain sustainability and the projects of
the producing countries, the true custodians of the coffee’s
richness. As far as Africa is concerned, Kenya will also
have a sfand at Sigep 2024 and will be organising,
together with [TA, a related talk in the Choco Arena entitled
"From the bean tfo the cup: how Kenya and ltaly are
working together fo relaunch quality coffee production”. A
collaboration project between the two countries involving
21 Kenyan coffee cooperatives distributed in 7 different
regions of the country, each of which will be represented
at Sigep.

11



atest news

THE NATIONAL COMPETITIONS IN THE COFFEE
ARENA

The finalists of as many as 7 competitions will be able to
enter the internafional circuit of World Coffee Events and
represent ltaly in the world, organised in collaboration
with SCA lialy, the ltalian division of the Specialty Coffee
Association.

1- CIBC - ltalian Coffee Barista Championship
(20-21 January)

The competition consists of preparing, in @ maximum fime
of 15 minutes, 4 espressos, 4 coffee and hot milk drinks
and 4 customised non-alcoholic espresso-based drinks, to
be served to a panel of expert tasting judges. The rules
of the competition are the same as the World Barista
Championship, a veritable “Barista Olympics”. Platinum
Sponsors: Fiorenzato; LaCimbali.

2- CILA - lItalian Latte Art Championship
(22-23 January)

In this competition, competitors will have to prove their
manual skills combined with their artistic spirit. Participants
must pass various stages fo reach the final, where the
six best will compete. Here, in a maximum time of 10
minutes, they will be asked to prepare four artistic coffee
and milk-based beverages, producing two identical cups
of each. Different techniques can be used: decoration and
"free pour”. Moreover, two identical macchiato espressos
using the “free pour” fechnique must be prepared and
presented to 2 visual judges, 1 technical judge and a
head judge. The championship is valid for the World Latte
Art Championship (WLAC).

3- CIGS - Iltalian Coffee in Good Spirits
Championship (22 January)

Coffee in Good Spirits is a fascinating discipline that
combines the worlds of coffee and bartending to create
classic or fancy drinks. In this competition, competitors will
have 10 minutes to prepare two Irish coffees and two
hot or cold cockiails based on hot coffee and spirits. The
championship is valid for the World Coffee in Good
Spirits Championship (WCIGS).

4- ltalian Brewers Cup Championship

(22 January)

This method of preparation is widespread in the Nordic
countries, the United States and Asian countries and is also
being met with interest in ltaly. The coffees will be brewed
by the contestants using the so-called manual ‘pourover’
methods, or rather, with filtration systems where the barista
will pour hot water over the coffee powder, which will
be retained by a filter. Participants, who will prepare 3
drinks each to be served to 3 sensory judges, will not only
be required to produce a good coffee but also prepare
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it correctly with a value of solids that will be measured
by the judges with a "refractometer’. The championship is
valid for the Brewers World Cup (BWC].

5- Italian Cup Tasters Championship (21 Jonuary)
In this competition, competitors will fest their ability to
distinguish the differences in faste between various cups
of Specialty Coffee. Using taste and smell and applying
all their affention and experience, competitors will have to
identify, in the shorfest possible time, the cup containing
a coffee with a different faste within a set of 3 cups. For
each round, 8 sets of 3 cups each will be placed on the
table. The championship is valid for the World Cup Tasters
Championship (WCTC).

6- ltalian Coffee Roasting Championship
(21-22-23 January)

The roasting competition, which debuted internationally
in Nice in 2013, will take place with a busy three-day
programme on: green coffee classification, coffee roasting
and roasted coffee tasting. The technical jury, under the
supervision of an infernational judge, will be tasked with
supervising and awarding the fotal score to the competitors
at the end of the three days. The championship is valid
for the World Coffee Roasting Championship (WCRC].
Platinum Sponsor: Dm lalia.

7- ltalian IBRIK Championship (23 January)

The competition concerns the preparation of coffee with the
lbrik, the pot used to brew coffee in parts of Eastern Europe,
the Middle East and North Africa. The championship is
valid for the World Cezve/Ibrik Championship.

LEVA CONTEST AND LEVA CONTEST SENSORY
lastly, leva Contest and leva Confest Sensory, the two
competitions specifically for espresso coffee, organised
in collaboration with the non-profit association Masters
of Neapolitan Espresso and Camaleonte Sil, a company
committed to the dissemination of coffee culture, will be
back in Hall A2, The leva Sensory contest emphasises
the barista’s ability to extract the best espresso. The leva
Confest, on the other hand, is a speed competition, where,
in the shorfest possible time, competitors must present the
greatest number of smudgefree cups of espresso extracted
with a Lleva machine, complefe with saucer and spoon, a
sufficient layer of creaminess and the right volume in the cup.

www.sigep.it
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URBAN |

Urban furnifure,
ourdoor faples
ond chairs

Why Urbanfime?

\We firmly believe al fhe Ffime we spend In
public urban spaces and ourdoors IN general de-
serves fhe same affention ond qualiry fime Fhal
we spend in our homes,

This is Fhe reason behind Fhe creation of Urban-
Fime, Fo show whal we are aiming For, namely fo
give fhe same value o fhe moments in our life
Fhar fake place ourside our homes, URBANTIVIE
Is Fhe furnirure collection crealred fo maoke fhese
momenls iN fhe life of eoch ond everyone of
us more comforfable: when we are wairing For
a frain, enjoying an ice cream in he shade of a
free INn o deserfed square or faking a minure fo
recover before Fhe nexr fraining blockalong a cy-
cling parh.

\What is our approach fo fhe design?
In our vision of Fhings, o design object musk have
an infrinsic iIndusfrial vocarion.

Respecfhing fhe highest sfondords of qualiry
and duraplify is made possiole by our primary
approach o fhe produck design. Induslrialising
a produch means mainfaining consfont qualiry
srondords while lowering production cosfs which
IN'a more arfisan supply chain would Nof be pos-
sile.

Urbantime in 3 words

Elegance:IFfolian design. fhe resulr of experlhands
and rhe frodiion which has mode our counfry
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Flegance - Sobriefy - Longev
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greal worldwide for designer Furnifure. Sobri-
ety: simple and cleon lines, which blend info
Ffhe most disparafe  environments  wirhour
necessarily dominaling Fhem, bur respecfing
Fhe beaury Fhal disfinguishes our londscope.
Longeviry: duroble products, resisrant mareri-
als and cusfom Freafments Fo guarantee Fhal
our products wil sfand up fo even Fhe mosk
exireme weafrher condifions,

Whal inspires our work?

\We are inspired by fhe beaury of our ciries
ond sfunning IFalian landscopes where Fhe
objecfs of Fhe Urbantime colecfion are in-

sfalled in o nofural seffing. The beaury which
surrounds Us is our grearest sfimulus, as are
Fhe hisfory and culFure of our country.
Producfs for fhe communiry, such as Fhe
benches fhof odorn o playground or Fhe
garden of a home for fhe elderly, hove al-
ways been a symbol of sharing. Public space,
which has been maligned for years, is, how-
ever, an imporfant place for moking new
friends and sharing dreams and projecfs, so
maoking i bofh offrackive and funcfional is
our mission

wwuw.urbankimeir
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ezl & HOSTELCO

International Food, Drinks & Food Service Exhibition THE HOTEL & RESTAURANT TRADE SHOW

ALIMENTARIA
SHOSTELCO

THE PARTICIPATION

OF INTERNATIONAL COMPANIES
IN ALIMENTARIAEHOSTELCO
WILL INCREASE IN 2024

* The frade fair plarform will reinforce ifs influence
IN Foreign markefs by bringing fogerher nearly
Q00 infernational firms from more fhan 60 coun-
Fries

* The increase In he porticipalion of Asion com-
paonies, led by China & Hong Kong, Thalond, Sourh
Korea and Taiwan, will be considerable

Alimenrario€Hostelco, the leading  infernarional
olaFform For Food beverages fFoodservice and hos-
oiraliry equipment, will refurn fo Fira de Barcelona's
Cron Via venue from 18 o 21 Vlarch 2024 wirh o
5% Increase in fhe Nnumber of iNnfernafional com-
panies compared fo Fhe previous fFair. Around Q00
Foreign exhibifing companies, alongside fhe 2300
Spanish ones, will Fake part, while Fhe leadershio of
he Iralian companies ond Fhe refurn of fhe Asion
companies afrer fhe Covid-19 pandemic will be no-
Ficeoble
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FROM 18 TO 21 MARCH 2024

IFaly will once again lead Fhe infernafional parficioarion,
wirh over 50 firms and 2365 m?2 of surfoce area




Just over Fhree monfhs before Almentaria&Hos-
relco 2024 is due fo be held, bookings of exhi-
bifion space by iNnfernafional companies have
registered 5% growlh in ferms of nef foofoge
wirh respech fo he previous farr, wirh Q00 com-
ponies accouniing for more fhan 286% of fhe
rofal. Many of fhem will parficipale in groups a
Fhe sfonds of infernafional counfries and regions,
which have pracfically filed Fhe Fair's Infernafion-
al Pavlions area.

As in previous years, [raly wil once again lead Fhe
INnfernafional parficipalion, wirh over 50 frms ond
2365 m?2 of surface area, enjoying he supporf
of fhe lralion Agency for Foreign Trade ITA-ICE)
and fhe Iralion Chamber of Commerce and In-
dustry fFor Spain, fogefher wirh he regions of
Piedmonl- ond, fFor fhe Ffirst fime, Campania. In
addiion, qualiry bronds from fhe counfry, such
as fhe Consorzio per la Turela del Formaggio
Crona Padano and fhe Consorzio Parmigiano
Reggiono and over 30 firms, wil have Fheir ouwn
areos In fhe Inferlact, Fine Foods, Crocery Foods,
Coffee Bokery&Pastry, Infercarn ond Snacks, Bis-
culrs ond Confectionery secfors.

Affer Iraly, Fhe counlries sef fo occupy Fhe mosk
exhibifion space aF Almenrario&Hostelco 2024
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wil be Turkey 1060 m2), China and Hong Kong
1069 m2). Polond (981 m2], Portugal 1796 m2),
France (561 m2), Belgium 536 m2), Cermany BI4
m2), Nefherlonds (421 m2] and Argenfina (379
mM2). In most cases, they have grown in ferms of
Foolage and number of companies compared
o Fhe previous Fair. Similarly, Fhe parficipalion of
Fhe Unifed Stalres and Morocco will increase sig-
NiFicanfly.

According fo ). Anfonio Valls, monaging direc-
For of Alimenfaria Exhibifions, ‘companies in Fhe
iNndustry are opfing For fhe diversiFication of Fherr
destinarion markefs so as fo address Fhe uncer-
Fainry Fhal's besef Fhe world economy In recenf
yeors. In rhis regard,. Allmenrario&€Hosrelco 2024
consfirures fhe opfimal business plarform  For
companies from all over fhe world fo expand
Fheir horizons Fhroughout Europe, Asia and
America’

The Asian counlries are back

The increased parficipafion of Asion companies
willbe exiremely visible of fthe upcoming Alimen-
Faria&Hostelco Fair, especially Fhose from Chi-
na&Hong Kong and Taiwan, which didnt affend
N 2022 due fo the Covid-19 restrictions,



Thus, China wil occupy nine large areas wirh
dozens of componies grouped fogefher under
Fhe umbrello of fhe China Chomber of Com-
merce For Imporl and Exporf of Foodstuffs
[CCCFNAJ in Infernalional Paviions, Expocons-
er, Snacks, Bisculrs&Confecfionery, Resfauromao
and Organic Foods. As for Taiwan, iF wil Focus ifs
proposals For foodservice professionals on fhe
Resfauroma indusfry.

Thalond, Sourh Korea, Indonesia ond Japon will
also have a prominenf presence, complement-
INg Fhe range of orienfal gastronomy products
N Fheir counfries halls locared N Infernafional
Pavilions.

Major importers

Voreover, in addifion Fo expeching 25% of Ifs visi-
Fors Fo be infernafional, in order fo moximise busi-
ness opporfunities. Alimenraria&Hostelco wil or-
gonise o powerful buyer invirafion programme
fo bring fogefher more han 2200 high-level
importers, distriourors, direcfors and purchasing
managers. More Fhon half of Fhem will be infer-
nafional ones from &0 nafions.

Al nexf year's event, Fhe fop 10 prioriry counfries
willbe headed by Fhe Unired Skafes, Mexico, Chi-

no, Canadao, Fhe Unired Kingdom and Sourh Ko-
reo, folowed by Fhe main destinafion counfries
For Sponish imporfs in Europe and Lalin Amer-
ica. The companies Fhal have confirmed Fheir
parficioafion include \world Market ond The
Fresh Mlarkef [USA) \walmar Mexico, CiFySuper
[Chinal ond Sodexo (UK.

The aim of Fhe guest visifor programme is Fo af-
Fract bofh importers and distrioufors of Food and
beverages, as well as operafors from fhe enfire
value chain of Fhe HORECA channel hospifali-
Fy, branded resfauronts, independent, en roure,
cruises and refail from home and abrood

Alimentaria & Hosfelco, organised by Alimentor-
la Exnhibifions - Fira de Barcelono, onficipales Fhe
affendance of around 3200 exhibifing compa-
nies, which wil occupy a nef surface area cov-
ering 100,000 m2 and / halls, practically fhe whole
of Fira de Barcelona's Gran Vio venue. I also ex-
pechs fo receive more Fhon 100000 profession-
al visrors, reaffirming Irs leadership as Fhe main
plaFform fFor promofing business, infernafionali-
safion and nefworking,

wwushostelco.com
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Lyon bisculr
The original Faske

LYON  BISCUT  from 1935 = unequalled
pastrycook know-how

The postrycook Comez -Lo Basquaise seftles
N Fhe suburbs of Paris In 1925 IF is dlready
specidlized in Fems for ice-cream makers and
waffle producers. In 1930, Fhe Gomez brofhers
gof fhe idea o give a cone-shape fo fhe usual
FlaF waoffle pasfry. SFil very innovalive, Fhey wil
rapidly pass from Fhe moulded cone fo fhe
Wwaffle cone. Their know-how willbe awardedby
Fhe winner prize af Fhe colonial exhibifion in 193,
They wil seffle in Lyon area in 1980 gefting info
parfnershio wirh Lyon Biscuir. Bolh companies
are now a must in foday's marketr.

IN 1985, Fhe Fuo brands company is finally called
LYON BISCUT and gefs info new premises
in Clérieux, In Fhe Drome areo. I wil ocquire
a specific production fool Fhal wil ensure an
unrivalled gqualiry biscul. In 1987, IF develops fhe
new concepf of fhe ready fo fil woffle cup.
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UNEQUALLED DASTDVCOOK

specialized in Fems f eom makers and waffle prod




Since hen, very onxious o salisfy s
cusfomers, Fhe company wil develop o
lorge range of cones, ice-creom pastTry
Fhal will meef fhe markel expectarion
and energize fhe ice-cream makers,
resrauront owners and  pastrycooks
sales.

LYON BISCUIT, Fhe real Faste
A sweel ond vonila Flavour, slignfly
craline-Flavoured and crunchy:.

LYON BISCUIT is very involved in

developping fhe qualiry of Fhe Flavor

and he Fasfe of ifs cones, woffle cups

and biscuifs. In order Fo develop Fhis

gustarive aspect, LYON BISCUT works

wirh homemode recipes and sfrictly

selecls raw malerials fo guaranfee fhe

qualiFy:

* No hydrogenalred fal

* No alergenic ingredients

* IFS and BRC cerfificalion, ensuring
Fhaf Fhe products are «healrhy Food»

* No CIVIO guarantee
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LYON BISCUIT, Fhe real faste rhal will
accompany your ice-cream Flovour

So fhal you can enjoy your ice-cream
up fo Fhe end

LYON BISCUIT, each ice-cream gefs
IFs own conel

Home-made, frodiional  Iralion  ice-
cream, served wirh spoon, spafule or
wirh machine, LYON BISCUIT proposes
a cone for each fexrure. A cone fhal
Wil alow you Fo make your besl ice-
cream right- away.

Thanks Fo s experience and iIfs clienfs

one foo, LYON BISCUIT can advise you

on whal fo choose ond help you selecl

Fhe mosk suifoble range of products

according fo your projecfs.

* Roled up or moulded cones, small |
lorge, exfro-largeslender

* Sweefened or chocolofe coafing
cups,

* Timbale-shoped waoffle cups,

+ Side biscuirs ...



LYON BISCUT enhonces Fhe quallry of your
ice-creom In accordonce wirh the cuskfomer's
Nneed.

LYON BISCUIT: dynamic and creafive just
for you!

Wirh irs own RED office, LYON BISCUT
develops o special relafionship  wirh s
cusfomers as fhe company can meefl Fheir
expecrafions bur also regulorly suggest Fhem
new producfs.

Thus, ESAL haos fhe leadership in he coafing
Fechnique.  LYON B ISCUT hos combined
high gustafive coafing recipes and a unique
making process confrol in order fo develop
WwaFfle cups and cones wirh smooth, regulor
and qualiry coafing in a large range of flovours,

Availoble coaling flavours:
Chocolafe foffee lemon, berries, coffe orange.

Seffled In fhe sourh of France belfween
Lyon and Morselle, among orchards and
vineyords, LYON BISCUIT commirted irself fo
respech economic sustainable development
by creafing a special relafionshio wirh irs close
by suppliers. Ceffe décision parficipe & sa
dynamigue en répondant & des objecfifs de
qualife ef de reactivirée

This decision confribures fo Irs  dynomic
N meeling Fhe objectives of qualiry and
reachiviry,

wwwlyonbisculkfr
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TAKING CARE OF FUTURE
GENERATIONS

SINCE 1985 CONTRIBUTING
TO A CLEANER \WORLD

COMMITTED  TO  THE
ENVIRONMENT
Son  Miguel sfarfs every

piece wirh aurhenfic 100%
post-consumer recycled
glass, roofed in Fhe belief
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Fhof creating earfh friendly
produchs, does nof have fo
come of fhe expense of
mofher nalkure. Our journey
began 38 yeors ago and i
confinues foday:.

A comprehensive  design
Ffeom fFhaf  marries  fhe




1009% POST-CONSUMER
RECYCLED CLASS

high-qualiry home decor products




nalural beaury of recycled glass wirh
INspiring Frends, giving offordoble high
qualify home decor products,

Son Miguel accomplishes fhis uwhile
mainfaining Fhe original infegriry of fhe
glass, creafing o unique feel for each
piece,

MulFi-purpose  molds  Fhal allow  For
various design  Fechnigues, cusfom
finishes and colours Fhal creafe unique,
disfincfive pieces.

This plafforming  process allows  San
Miguel fo be cosl compefitive in a high
design. eco friendly, inspirafion cafegory.
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- 380 employees

- Our glass is disfrioured in &2 counfries

- Large on-sife warehouse for sforoge
capabilifies, 24000 pallefs

- Allproduckisfrue 1009% post-consumer
recycled glass, CRS cerfified, sourced
locally

COMMITMENT

TO THE ENVIRONMENT
1009% RECYCLED CLASS
ADDITIONAL BENEFITS

Class recycling is a perfect circle ond o
clear example of sustainabilify

wuwuw.vsanmiguel.com



€6 NATURALLY N TUNE

latest news

2

Flou summons Fhe force of nafure fo creare new,
design proposals, in a harmonious
conneclhion of form and malter, movement and space

unusual inkerior

he colecfion of Flou s
T a frioure fo naofure. Vo-

lues, sensa-fions, maferials
drow on fhis world. fo Fhen be
inferprefed in Furnishings For fhe
pbedroom zone and Fhe living
areq, co-pable of fFronsmirfing
Fhe some harmony, authenticity
ond vifal energy. enabling people
fo live Fofally in fune wirh Fhe en-
vironment, This is fhe concepl -
summed up in the payoff "As no-

Fure Feaches’ - behind Fhe new
producfs, starting wirh Fhe Caudi
double bed by Vafreo Nunziafi
The warm material impock of so-
id wood seems fo be shoped by
Fhe force of Fhe wind:

Fhe sinuous Forms of Fhe sfructu-
re emerge from Fhe enveloping
embrace of fhe textle covering,
cuminaling in fhe soff padding of
Fhe headooord Puriry and light-

ness sel Fhe fone of rhe project,
fogerher wirh re-fined alfenfion
Fo defal: from Fhe visible stifching
fo Fhe plocement of the fabric
Fhof seems fo simply be droped,
bur is octually Fhe resulf of com-
plex design de-velopment, from
Fhe shaping of Hhe wood fo fhe
choice of finishesin coffee oak or
block-sfained oak.

wwuw.flouir

CAUDI bed
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FasfMontali

Read made
o enjoy

IFalion qualify, innovation, rauw maferial
wirh o sfricfly confrolled "Made in IFaly”
supply chain, bio-vegan products Indus-
frie Montali, Fhe Emiian company Fhat
for over 100 years has been buying fo-
mafo groun, harvesfed and processed
only in IFaly, in order fo guoronfee Fhe
consumer a gluren-free produch, pro-
cessed in folal absence of preservalives
and dyes.

The inffiol canning vocalion of Fhe
NVonfali Family has expaonded from Fhe
processing of fomafo concenfrare o
Fhe production of ready-made sauc-
es, parés paste for cooking, packoged
iNn different formals, from Fhe modern
single-portion bag, fo the aluminum
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IFalion qualify. in row marferiol




Fube, Fo Fhe 3 ond 5 kg jar, Fhus
crealing o wide assorfmenf of
products, suifable Fo meel audi-
ences wirh different commercial
expecfafions.

\Wirh the brand ‘EasyMonfal’
Fhe compony offers a series of
references in fhe sign of faste
and nafuralness: the  SNACK
ine Fasry vegelable parés ready
fo use fo prepore appefizers
croufons and delicious  dishes,
puUr also risofro wirh sfrong Fostes
the line of READY SAUCES fo
prepare in o feuw minufes a dish
wifh a genuine Flavor just like Fhe

homemade one, fhe neuw CHEF
LINES aond SAUCES, ideadl for
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Fhe crealion of refined recipes
Fhaf require delicafe buf decisive
Flavors, and in Fhe sign of healrh
and wel-being, we find Fhe line
of BIO VECAN READY SAUC-
ES. recipes prepared using only
iNngredients of vegefable origin
and orgonic forming, fFo combine
Ffhe pleasure of Fhe Fable wirh
Ffhe need o eaf healrhy.

The HALAL, BRC. IFS, BIO, food
cerfificafions impose high qual-
Fy confrol sfrandards ensuring
Fhe healfhiness and hygiene of
Fhe products of Fhe Emilion com-

elela\V?

www.easyline-montaliir
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€6 LOTEL HI-TECH: INNOVATIVE TECHNOLOGIES
FOR HOTEL ROOM CLEANING o4

In the world of Horeca, hotel room cleaning has always been a
priority. But today, in a world marked by the COVID-19 pandemic,
attention to hygiene and cleanliness has grown exponentially.

otel managers are looking for new ways fo ensure
H impeccable cleanliness and the safety of their guests.

One of the most interesting solutions emerging is the
adoption of advanced technologies.

Hotels are embracing UV-C devices for surface disinfection.

oy Our Edirorial Teom

These tools emit UV-C rays that kill bacteria and viruses, ensuring
thorough room cleaning. It's a significant step forward in ensuring
an optimal hygiene standard.
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But technology doesn't stop there. Thanks to smart
devices, managers can now monitor and control
rooms remotely.

This is particularly useful for coordinating cleaning
staff and ensuring all rooms are efficiently prepared
for guests.

Furthermore, these devices allow guests to control
aspects like room temperature and lighting through
apps, minimizing physical confact.

Another aspect to consider is the choice of
furnishings materials.

Hotels are opting for antimicrobial and easy-o-
clean materials for furniture and fabrics. This choice
not only improves hygiene but also simplifies room
mainfenance.

However, despite all these advanced technologies,
the role of cleaning staff remains essential.

No technology can replace affention to defail and
the dedication of staff in ensuring room cleanliness.
It is essential to provide proper fraining to ensure
that staff is aware of new hygiene standards and
the use of advanced cleaning technologies.

listening fo guest feedback is another important
aspect. Hofels can use digital platforms to gather
comments and ratings on hygiene standards.

This feedback is valuable for making improvements
based on guest needs.
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66 CHAKRA: THE INNER SOUND

atest news

29

Emolional personal space

hakra, archirecture
wifhin - archifecture o
respond wirh flexibilify o

Fhe needs of foday's workspaces
‘The inner sound” synfhesizes s
philosophy, Fo counterbolonce
Fhe choos of Fhe oufer world
Chakra s o conrainer of fun-
chions Fhaf infegrafes in fhe sur-
rounding environment creofing
on acoustic oasis uwhere comfort
ond well-being alow you fo bo-
ost creafiviy,  concenfrofion
ond productiviry, regordiess of
Fhe confext. Few elementfs ond
endess solutions: the modulo-

136

rify of sold and glazed ponels
straight or curved, shapes privare
areos fhaf ronge from o simple
phonebooth fo larger ond more
performing spoaces for mee-
Fings or quick meefings, offering
customised levels of privacy. Is
prefobricofed elements are sup-
plied in kifs, according fo Fhe se-
lected configuration, fo ensure
moximum customisafion wirhour
fhe need for falloring acfions
on Fhe produch. Chakra's sfrong
poinf is Fhe palenfed assembly
sysfem Fhof mokes Fhe assembly
easy ond quick, a fundamental

characferistic fo meel fhe re-
configuralion needs of modern
workspaces. Chakra is Fully free-
sranding, IF dces nof need celing
or floor anchoroge, and comes
wifh o ventilakion sysrem and
LED lighFing. This combinafion of
cesthelic ond functional values
haos earned Chakra Fhe ADI 2020
Composso dOro award.
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MHORECA

INTERNATIONAL

MARCA

16-17/01/2024

BOLOGNA

European frade fairs

for the private label industry

and the Infernational supermarket
label exhibition.

SIGEP

20-24/01/2024

RIMINI

Fair for the artisan production
of ice-cream, pastry,
confectionery and bakery.

HOSPITALITY
05-08/02/202

RIVA DEL GARDA
ltalian trade fair dedicated
to the Horeca channel.

BEER&FOOD ATTRACTION
18-20/02/2024

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

GULFOOD
19-23/02/2024

DUBAI

Fair for food and hospitality.

INTERNORGA
08-12/03/2024
HAMBURG

Fair for the hotel, restaurant, catering, baking and

confectionery industry.

HOSTELCO
18-21/03/2024
BARCELONA

Infernational meeting.

CRAFT BEER CHINA
25-27/04/2024

SHANGAI

International network of B2B events
for the beverage industry.

CIBUS
07-10/05/2024
PARMA

Infernational food exhibition.

SIAL CHINA
28-30/05/2024
SHANGAI

Asia’s largest

food infernational exhibition.

THE HOTEL SHOW
04-06/06/2024

DUBAI

Trade event about hospitality
and hotel industry.

ALIMENTEC
18-21/06/2024
BOGOTA

Fair on the beverage and HoReCa indusiry.

MIFB

17-19/07/2024
KUALA LUMPUR

The largest food&beverage
focused frade event.
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MHORECA

INTERNATIONAL

THE HOTEL SHOW SAUDI
17-19/09/2024

RIYAD

Trade event about hospitality

and hotel industry.

SIAL

19-23/10/2024

PARIS

Asia’s largest

food international exhibition.

GULFHOST
05-07/11/2024
DUBAI

Complete hospitality

equipment sourcing expo.

HOSTITALITY QATAR
12-14/11/2024

DOHA

Fair on hospitality, food&beverage.

SIAL INTERFOOD
13-16/11/2024
JAKARTA

Fair on technologies

for food&beverage

and food products.

SIRHA

23-27/01/2025

LION

Bakery, pastry,

food service,

hospitality and packaging industries.

TUTTOFOOD
05-08/05/2025
MILANO

Infernational B2B

show to food&beverage.

ANUGA
04-08/10/2025
COLOGNE

Fair for food&beverage,
packing, bakery, pastry.

HOST
17-21/10/2025
MILANO

Show for bakery,

fresh pasta, pizza industry.
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WEVE TALKED ABOUI.

ARETA SRL

| COV-5-26/28

Zona Industriale

Via per Grottaglie Km. 3
72021 Francavilla Fontana - BR
ltaly

BERCADER ITALIA SRL
20/23

Via Monte Baldo, 14/F

Lloc. Calzoni

37060 Villafranca di Verona - VR
ltaly

BOLOCNA FIERE SPA
| COP-88/9I

P.zza Costituzione, 6
40128 Bologna

ltaly

CAMAR SRLS

Q-104/107

Viale Salvo D'Acquisto
81038 Trentola Ducenta - CE
ltaly

CAPITANI SRL

6-54/57

Piazza IV Novembre, 1

22043 Solbiate con Cagno - CO
ltaly

COMPOPACK SRL

[V COV-96/99

Via Palazzo Bianchetti 13/G
40064 Ozzano Dell'Emilia - BO
ltaly

CRIMARK SRL
UNIPERSONALE
3-62/64

Via Catalini n® 20
00049 Velletri - RM
ltaly

DIEMMEBI SPA

n4/17

Via dell'Industria, 14
31029 Vittorio Veneto - TV
ltaly

DONNINI SRL

| COV-66/69

Via La Villa, 30

61034 Fossombrone - PU
ltaly

DR SCHAR AC / SPA

| COV-70/73

Winkelau @

-39014 Burgstall / Postal BZ
ltaly

DUBAI \WORLD TRADE CENTRE
DWTC

100/103

PO. Box 9292

Dubai - U.A.E

United Arab Emirates

ELOCIA MEDIA SL.
Il COV-8/12l

Reina Cristina @, 1°
08003 Barcelona
Spain

FIORENTINI FIRENZE SPA
29/33

Localittr Belvedere, 26,/26A
53034 Colle di Val d’Elsa - S
ltaly

FRESCURA SPA

| COV-34/37

Via A Volta, 11

35030 Sarmeola di Rubano - PD
ltaly

ICAP SPA CRANDSOLEIL
7-74-75

Via Garibaldi, 244

46013 Cannefo s/Oglio - MN
ltaly

INDUSTRIE MONTALI SRL
130/133

Strada per Aiola n°5/G
42027 Montecchio Emilia - RE
ltaly

INFORMA

MARKETS BRAZIL

113

Birmann 21

22 Andar /SP. Brazil /SP

Brazil

ITALIAN
EXHIBITION CROUP SPA - [EC
65-83

Via Emilia, 155
47921 Rimini
ltaly

wuuJhoreca-onlinecom - wuJushoreco-onlinecom - uuiwhoreca-onlinecom - uwddhoreca-onlinecom



WEVE TALKED ABOUI.

LA BRIANTINA

DI POLI CIOVANNI SPA
84/86

Via Federici, 131/133
26041 Viadana - MN
ltaly

LABORATORIO ALIMENTARE
CECCHN ANDREA E CARLO SRL
51

Via Maglio, 23

35015 Galliera Veneta - PD

ltaly

LYON BISCUIT

122/125

195 A Impasse de I'industrie
26260 Clerieux - France

MANIFATTURA

PORCELLANE SARONNO SRL
| COV-4-48/50

Via Varese 2/H

21047 Saronno - VA

ltaly

MEDSOL SRL

47

Viale A.Olivetti, 37
Zona A.S.I.

70056 Molfetta - BA
ltaly

NEXT INCREDIENTS
Q92/95

Via Redipuglia, 150
21055 Gorla Minore - VA
ltaly

PROCAFFE SPA
42-43

Via Tiziano Vecellio, 73
32100 Belluno - BL
ltaly

PUCCIPLAST SPA

| COV-I-52-53

Strada Alessandria, @
15044 Quargnento - Al
ltaly

ROSSI & PARTNERS
SOOC. COOP. PA.

| COV-38/4

Via leonardo da Vinci, 22/26
61022 Piana di Talacchio - PU
ltaly

SCOLARO PARASOL SRL
108-109

Via liguria, 197

35040 Casale di Scodosia - PD
ltaly

SPIDOCOCK SRL

14717

Via dell'Artigianato, 2
35010 Vigodarzere - PD
ltaly

TENTAZIONI PUCLIESI SRL
76/79

SP Per Andria KM 2,00
76125 Trani - BT

ltaly

THATALIAN CHAMBER
OF COMMERCE ([TICC]

I COV

Vanit Building I,

16 Flr. Suite 1601 B,

1126,/2 New Petchburi Road,
10400 Bangkok

Thailand

VIDRIOS SAN MICUEL SL
126/128

Poligono Industrial S/N
Av.Bonavista No. 1

46812 Aielo de Malferit
Spain

WARM SRL

8

Via Salsa, 75

31030 Carbonera - TV
ltaly
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I EhieliEl & HOSTELCO

International Food, Drinks & Food Service Exhibition THE HOTEL & RESTAURANT TRADE SHOW

BARCELONA 18-21 March 2024 malimentaria.com
Gran Via Venue www.hostelco.com

W
Alimentaria \& Exhibitions Fira Barcelona

AT Generalitat de Catalunya
I Depar d’Acci6 Climati
), Alimentaci6 i Agenda Rural

| Espana -
GOBIERNO  MINISTERIO GOBIERNO  MINISTERIO Exportacio
DEESPANA  DEAGRICULTURA, PESCA DE ESPANA DE INDUSTRIA, COMERCIO xportacion
Y ALIMENTACION YTURISMO - elnversiones . FEDERACION Espal foLa
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CEHAT 7 HOSTELERIA
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