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CREARE

THE 6-LITRE IS THE FUTURE!
WATER SAVING IN COMPLIANCE
WITH EU RULES

1 9 9 5 Pucci realises

the value of water. This was
the year when Pucci alone
started manufacturing what
was to be the first slimline
cistern with dual flush and

maximum capacity of 6 litres.

The 6-litre cistern addresses
a requirement that is both
ecological and economic,
guaranteeing bathroom
hygiene using only the
necessary amount of water,
contributing to the defence
of shared resources and
reduction of expense.

2 0 2 3 The European

Union issues new rules
promoting savings in water
usage, starting from the
bathroom. In compliance
with the European DNSH
principle, the 6-litre cistern
interprets and meets these
prescriptions perfectly, so
it has become extremely
popular among a growing
number of customers.

For a rational use of our
most precious resource!

2024 v

currently occurring mainly in
renovations of public toilets
in all types of residential
communities, but it is also
destined to become the
go-to product for private
bathrooms in the home.
Thanks to its long
experience in

B-litre cistern

production,

Pucci is perfectly

equipped and

ready to meet the

legislative requirements and prescriptions.

CASSETTE

PUCCI§

Italian style and technology

www.pucciplast.it
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The perfect bespoke doesnt exist.. it does, it dces

Hyper-personalizafion. This is Fhe expectafion wifh which consumers
opprooch Fhe HoReCa world. In a Fime when individualiy reigns supreme
ond needs are ulrro-torgeled, ‘made-fo-measure’ becomes a must For Fhe
secfor.

OF course, iF's easier said Fhan done. Buk we have plenty of fechnologies Fo
help, such os arfificial in-feligence Fhaf records cusfomer preferences,

Or.management soffwareforreservationscopable of gatheringinformation
like diefary habifs, allergies purchasing behaviors, and consumpfion pafferns,
And lef's not forget personalized Fouches like adjusting room Fermperature,
choosing specific back-ground music, or adding o parficular fragronce Fo
Fhe environment.

Sonia V. Voffizzoni
Edirorial Manager

No limifs, in whaf is o journey into Fhe cusformer’'s world and Fheir satisfaction,
fo be achieved step by sfep, wirh no small amount of efforf

An approach, a markefing strakegy, bur also o way fo connect wirh ofhers,
valuing Fheir individualify: Fhis is whof bespoke means in the HoReCa secfor.
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Bravo CheF!i

‘6 \Wirh his deep Neaopolifon rools and over a decade of infernafional experfise,

Chef Giovanni Cortese elevales Dubai's vibrant food scene wirh Fhe IFalion dining

experience af Risforanfe LOREN Inspired by IFaly's iconic Dolce Vira ero, LOREN

combines aurhentic fFlavors wirh confemporary Fuwists, craffing on ambionce Fhat

offers guests not just a meal bul a journey Fhrough IFalion elegonce and charm. ,,

A TASTE OF MODERN ITALY IN DUBAI
CHEF CIOVANNI CORTESE
AT RISTORANTE LOREN

G iovanni, how much do your Neapolitan roots
iNnfluence the menu ol Ristoranfe LOREN?
My Neopolian roots are very importonf fo me,
ond alFfhough 've aimed fo represent Fhe whole of IFaly
onfhe menu Im deeply connected fo my home flavors,
['ve creofed a menu Fhat sfrefches from Piedmonf fo
Siclly, enriching each dish wirh recioes thal Fel a sfory.
For me, each plafe is o narrative: my grandmofher’s ge-
novese sauce, For example has become a defining part
of my cuisine.

InFernafional guests love discovering Fhe origins and sfo-
ries behind each dish, uhich add personal and culrural
layers to their dining experience.

How would you describe your culinary style?

My cuisine balonces Fradifion wirh moderniry. | strive Fo
keep the aufhentic IFalion Flovors while adding a con-
Femporary Fuiist. In Dubai, people are looking For a FuUll
experience: nof only a delicious meal but somefhing
visually copfivofing as wel.

Thal's uwhy | design each plare wirh visual allure in mind,
aiming for a presentafion Fhal feels almost like an arf
piece, inviring guests o savor bolh the toste ond Hhe
cesthefics. For example, our mushroom risofto, wirh ifs
delicate gold leaf garnish, combines flovor wirh visual
impact,

Ciovanni Corlese
Chef aF Ristorante LOREN




Bravo

Chef!

Lel's talk about ingredients. \What do you choose
for your dishes, and where do they come from?
\We prioririze fresh, locally sourced ingredients uwhe-
rever possible, ke mozzarela, burrofo, and ricoffa
from o Neapolfon producer here in Dubai. This al-
lows us Fo offer Fhe genuine Flovors of Iraly, wirh Fhe
added freshness Ffhal local sourcing provides. Impor-
Fingis reserved only for irems Fhat caon’ be marched
locally. such as premium Australion \W/agyu or spe-

cialry seafood from Europe. Using high-quality, fresh
ingredienfs is essentiol For creafing o fop-level culi-
nary experience.

Whal type of clientele does Ristoranfe LOREN
Fypically afftrack?

Our clienfele is diverse, wirh around 40% IFalion ond
60% infernafional such as resident, and locals . mo-
stly of Fhe resident are from Europe Canoda, ond
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Bravo CheF!i

fhe US \We have fewer local customers, partly be-
cause | infenfionally chose nof fo adopf Fhe menu
fo cafer fo Fhe Fypical expectations For an Iralion re-
sfaurant in Dubai. My goal is Fo aoffrack guests uho
fruly appreciare refined. authenfic IFalion cuisine.

Finally, whal makes Ristorante LOREN a unique
destinakion?
Ristoranfe LOREN is special because I successful-

ly merges elegance, qualiry cuisine, and an aFmo-
sphere Fhal evokes Fhe raly of Fhe Dolce Vira era.

Our inferiors, inspired by Fhe iconic Riva boafs, crea-
fe o warm ond sophisticalfed sefting wirh an open
kirchen Fhal ollows guests fo observe fhe craffs-
monship behind each dish. \We also have a ferrace
overlooking Dubai Vlorina, where every defral, from
Fhe cobblesfones o Fhe floor patterns brings o pie-



Bravo CheF!i
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Bravo CheF!i

ce of raly fo liFe. Seeing guests relax For hours, savoring
Fhe afmosphere, is o greal source of pride For us—iF me-
ons Fhey feel right of home.

AFLOREN, Giovanni Corfese hos crofted o space uhe-
re modern elegance meets IFalion aurhenticity.

Each dishis a sfory. a piece of Iraly reimagined, and an
invifafion For guests fo experience IFolion culrure in Fhe
hearf of Dubai. Through his culinary arfistry, Ciovonni
nof only serves food but shares a journey, crealing a
memoroble connection Fhat bridges Fradifion ond in-
novalion.

\When you sfep info LOREN, you arent just enfering
o resfauront—you're sfepping iNfo a small piece of Iraly,
where Fime slows, and fhe experience leaves a losting
memory. For Giovanni, seeing guests Fully immerse in Fhis
ofmosphere is Fhe ufimafe reward—a festoment to his
culinary vision and Fhe warmrh of IFalion hospiraliry.

lorenrisforantedubai.com

by SONIA V.
MAFFIZZONI BENNATI
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Richiedi la tua
macchina su misura
Request your
customized machine

NEW RESTYLING
DELUXE E OFFICE PLUS

Tecnologia Q Basso consumo Q Possibita di fornire prodotti
soft touch screen. energetico ecologici realizzati con plastica
riciclata
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Tel. +39 031802020 KOTSRS
www.capitani.it i
Produzione certificata 100% made in Italy
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CAPITANI

DESIGN DAILY INSPIRED

CAPITANIS CO2 EMISSIONS REDUCTION
ACTIVITY CONTINUES WITH
PERSEVERANCE AND CONCRETE
INNOVATIONS

A sfraregy which, passing fhrough fhe mix
befween a local supply chain ond high-fech
componenfs such as Fhe high energy efficien-
cy fhermoblock, has made IF possible Ffo creare
machines in energy class A+ loccording fo CH
regulafions)

The Joka, Fastback, Line ond Lario models are
Now avallable, made wirh recycled plastics!
Peculior choracreristics of Capironi products
which, In addifion fo reducing fhe compao-
ny's carbon foofprint, fogerher wirh rhe 100%
Vlade inlFaly company certificale, make I pos-
siole fo significanfly reduce rhe Co? impach of
cusfomers and disfriburors as wel, meefing Fhe
indicarions of Fhe Europeon Creen Deal ond Fo
fhe growing sensifiviry of consumers regarding
he choice of susfainable products,

Do not hesifale Fo contact us For Further infor-
malion and/or sampling requests!

www.capiraniif

14
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EMISSIONS

REDUCTION ACTIVITY

a sfrafegy which has made i possitle fo creafe machines in energy class A




WORK SMARTER
NOT HARDER

ILEM BAKERY TECHNOLOGIES FOR
HORECA PROFESSIONALS

Running a bakery is no small Feat. IF requires early
mornings, long hours and precision Fo deliver con-
sisfeni qualiry.

This is where lem Bakery can make o difference.
Founded in 1988, Fhe company specializes in ov-
ens and equipment for bakeries, pizzerios and
pastry shops. Known for innovalion, relicbilify and
susrainablliry, llem Bakery combines eco-friendly
materials wirkh energy-efficient fechnologies fo
supporft a greener furure for Fhe HoReCa seclor.
lem Bakery's ovens simplify daily operafions and
save fime.

HORE C Arrernationar




h:l llem

BAKERY

CONSISTENT QUALIT\/

simplify dally operafions ond sa




Picture arriving aF your bakery af
5 am. only fo be greefted by fhe
unmisfokoble aromo of freshly
baked bread already filing Fhe air.

Thanks Fo programmable fimers
and pre-sel funclions, ovens con
handle Fhe early shiffs aufomali-
cally.

Professionals can schedule bok-
iNg Fimes, save preferred sef-
Fings ond achieve consistent,
high-qualify resulfs wirh minimal
effort.

INFuirive confrols allow quick ad-
jusfmenfs Fo femperafure, Fiming
and boking modes, sfreamlining
Fasks like preparing bogueftes or
Focaccio.

By auromafing processes Fhal
once needed constant offen-
Fion, llem Bakery's solurions lef

18
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orofessionals focus on ofher priorifies uwhile
ensuring efficiency and consisfency.

Energy efficiency is anofher key advanfoge
\Wirh oplimized heaf disfriourion, advanced
insulafion ond low power consumpfion, llem
Bokery's ovens reduce energy wasfe wirh-
oufr sacrificing performance. This Franslares
Fo lower operaling costs and a more suskain-
able approach for businesses.

Sustainabiliry is of Fhe hearl of lem Bakery's
ohilosophy. Their commirment Fo eco-friend-
ly malerials and energy-saving designs aligns
wirh growing demand for greener practices.
For HoReCa professionals looking fo balonce
performance ond environmenfal respon-
sibiliry, lem Bokery offers practical ond Fu-
Fure-ready Fools

AR SICEP 2024, lem Bakery will unvel ifs lafesk
ine of ovens, combining advanced Fechnol-

ogy wirh sustainabillify. Sfop by aond see for
yourself aF Hall D/, Sfand 101

wwwi.lembaokery.com

HORE C ArrernaTionat
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Afelier of Archirecture
Inferior Design

ANNA PALUCCI ARCHITETTO is an arfisaon lob-
orafory of Archifecrure Inferior Archirecrure,
InFerior Design ond Produchk Design. The design
sfudio Focuses irs acfiviry on Fhe development
of prestigious environments for commerciol ond
enfrepreneurial acfivifies in general, and in par-
Ficular works in Fhe crealion of functional luxury

environmenfs For HoReCa., \Welness, Firness and
SPA activiries,

ANNA PALUCCI ARCHTETTO also carries our
acfiviries in Fhe luxury residenfial comparfment
and colaborafes in Ffhe creafion of Furnishing olbo-
jecfs wifh imporfani- companies in fhe secfor.

The qualify of life depends on Fhe qualiry of Fhe
spaces in which we live, work or enferfain our-
selves and fhe design sfudio of Anna Palucci
IN each of I's projects, blends Fhe culFure of Psy-
chophysical \Welness, regardless of Mood, wirh
creafiviry and compefence in all areas in which
IF operafes,

In o project of new construction or reshyling of o
hofel siruckure rafher Fhan a welliness or spa, an-
Ficioahing Frends means proposing Ffo Fhe marker
produck models designed Fo wirhsfond a very im-
porfanflife cycle To doFhis I is necessary Ffo know
how fo adequately project a sfruchure, wirh an

20

HORE CANTERNATONAL




VALUABLE

new experiences, Funcfionallry and innovalion




offer inFhe furure, undersfonding which cusfom-
ers wil be and which generafions fo conquer,
providng new experiences funchionallry ond
INNovarion:; hence ifs core business of proposing
nof only a suifoble and specific design in infer-
prefing Fhe new design needs wirh equipment
and infrasfructures elements Fhaf fhe pondemic
hos made indispensable and obsolefe For Fhe less
affentive enfrepreneur, bur also sfructures Fhaf
hove an image fresh and designed fFor business
or leisure fravelers who need ofher experiences
Fhal involve much more experimentalion,

Mony enfrepreneurs in Fhe hospiralify secfor,
when fhey decide Fo renovate fheir structure, in-
Fervene by changing and / or replacing Fhe fin-
Ishes and / or Furnishings, frying fo give an imoge

22
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aligned wirh fhe frend of Fhe moment. However,
already before fhe pandemic ond foday even
more, I is necessary Ffo renew by relying on o
designer in Fhe secfor who knows how fo sfudy
an image concepl Fhal coincides wirh o bus-
ness view, wirh an innovalive strafegy and Anno
Paolucci Archifech increasingly monages fo com-
bine frends wirh wellness ond SPA, firness, indoor
and ourdoor, all elements ond experiences Fhar
are increasingly requested by cusfomers,
FurFhermore, Fhe firm offen infegrares consulran-
cy services fo fhe design fhaf are useful fo oc-
company iIrs cusfomers in Fhe sfrafegic decisions
of management, posifioning and communico-
Fion.

www.annapalucci.com
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THE FUTURE
OF HORECA
5> CONNECTED
DISCOVER
OTICONTROLLO

Digiral Fransformalion is revolufionizing Fhe
Horeca seclor, and loTiconfrollo is leading
Fhe way wifh cuffing-edge loT solufions.

Al Fhe heorl of Fhis evolurion lies fhe abillify Ffo
monifor and monage equipment and devices
IN real fime, providing a crifical competitive ad-
vanfage For modern businesses.

\Wirh loTiconfrolo, coffee grinders ond o wide
range of Horeca egquipment become smoart,
connecfed, and under your confrol no malter
where you are. Through cusfomized solufions,

HORE C Arrernationar




DICITAL TIQANSFOIQI\/IATION

crifical compefitive advanfage For modern bus




we infegrate systems ond connect machines
and devices, offering nof just consfont moniror-
INg bul also opfimolmanagement via falor-mode
apps designed specifically for each client

\We provide fhe abillify Fo view Fhe sfalus of your
equipment, analyze dafainrealfime, andake oc-
Fion Fo improve efficiency and performance. Al
of Fhis is mode possible fhrough on infuikive cus-
Fom inferface, availoble on bofh smarfphones
and deskFops, which simplifies fhe management
of complex sysferms and ollows you fo optimize
costs and consumplion.

IF's nol jusl- about Fechnology-iF's abour creofing
a smoofher and more profirable experience fFor
cafés, resraurants, hofels, and ofher Horeca busi-
nesses. loT innovafion is No longer a luxury bur a
necessiry for fhose who wonf fo sfay ahead in
a consfanfly evolving markef and meef Fhe de-
mands of an increasingly discerning clienrele,

SIGEP 2025, fhe right markefplace fo discov-
er loT solutions relafed fo the Food&Beverage
world

loTicontrollo supporfs companies af every sfage
of producl ond project development in Fhe Infer-
nef of Thing world \Wirh regard Fo fhe HORECA
secfor, loTicontrollo offers custom solutions sfarf-
INg from Fhe idea of Fhe porfner Fo arrive af Fhe

26
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complefe supply of Fhe produch hardware, soff-
ware ond firmware development].

\We Ffurnish sensors fo companies Fhal infe-
grare special eleclronic cards fo Fheir machines/
produchs Fhaof allow Fhe Fransmission of Fhe do-
Fa colecfed by fhe sensor. Once exfrapolared
he dafa is fransmirfed from Fhe eleclronic card
o he cloud Fhaf allows processing and  stor-
age. Our partners con easlly view aond manage
all connecfed devices via a smarfphone app
and/or desklop dashboard Fhal we railor. Dash-
boordis customizable occording Fo specific needs
logo, devices, nofificalions, Funcfions, seffing, oc-
count. All this alows effecfive predichive analysis,
reducing risks and uwasfe,

\Would you like Fo discover how Fo fronsform your
business? From 18 to 22 January we wil be pres-
enf ar SIGEP 2025 in Rimini HALL A3 BOOTH
057), fhe world fair dedicafed o Fhe hospiraliry
and calering secfor uwhere Fhe best national and
iNfernafional manufacturers of machines, equio-
meni and Fechnologies will participare. \We look
Forward fo seeing you!

For more informalions visit our uebsire: or con-
Fach us af info@ioficonfrollolr

wwuwioficontrollo-vb.iF
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1984 £ MILANO

MIKAH COFFEE:
SPREADNG JOY, ONE CUP
AT A TIME, EVERY DAY

5 FESTIVE DAY

AF MIKAH Coffee, our mission is simple yel impact-
FUL: Fo bring joy and a smile Fo more Fhon 100k people
every day.

\Whefher i's helping someone sfarf Fheir day on Fhe
right nofe or elevafing Fhe mood for an imporfont
meehing, we sfrive fo creafe momenfs of happiness
wifh every sip of our coffee. I's nol magic—Fhough I
may feel Fhal way—iF's fhe qualify and care behind
every cup of MIKAH Coffee Fhal makes if so special

The Essence of Quality

Since 1984, we've been commitfed fo delivering Fhe
highesl srandards in coffee. From sourcing Fhe finesk
green coffee beons from seleck origins fo crofting
blends Fhal delight Fhe polare, every sfep of our pro-
cess reflecls our dedicalion Fo excellence. \We believe
Fhat no one deserves a bad cup of coffee ond we've
made I our mission Fo ensure every MIKAH cup is an
experience worfh savoring,

Our affention fo defall exrends beyond faste: i's abour
crealing an experience. The aroma, Flavor, and rich-
ness of MIKAH Coffee are carefully balonced o make

HORE C Arrernationar




THE ESSENCE
OF QUALITY

our affenfion Fo defail extends beyond Faste




every momenf special, whefher enjoyed af
home, of work, or in your fFavorire cofe.

A Shiff in Coffee Culfure

Changing consolidared habifs is nof so easy,
never-less fhe lockdowns of recenft years
prought significani changes fo how people
inferack wirh coffee. Many of us became
home barisfas, exploring blends and single
origins Ffhal we hadnt fried before. The abil-
IFy Fo curafe our own coffee experiences aF
home infroduced a newfound appreciation
fFor variefy, qualiry and price.

\W'e nofice a significanf increase in Fhe mixol-
ogy. In faclk, mony barfenders are using cof-
fee in Fheir cockfailfo provide a special fouch
and Ffo add some special charocreristics fo
Fheir drink.

\Why nof a Risoffo wirh coffee base? Few
years ago, we have hosfed an F&B evenl
iNn Dubai ond our coffee was important in-

HORE C Arrernationar

gredienf in all fhe dishes, | would say iF was
amassing resulk.

This shiff has made coffee lovers more selec-
Five, nof only abouf Fhe beans Fhey choose
bur also aboulr where fhey enjoy Fheir cof-
fFee For MIKAH, Fhis has been an opporfuniry
Fo shine. Our diverse range of blends ond sin-
gle-origin coffees cafers fo Fhis evolved audi-
ence, ensuring Fhaf wherever hey choose
Fo enjoy Fheir coffee i's a moment fo cherish.

A Cup Thaf Inspires

AF MIKAH Coffee we are nof jusk in Fhe
business of coffee: we love whal we do, I's
crealing joy o all of us. From Fhe meficulous
care we pufr info our coffee production fo
Fhe smiles we aim Fo inspire, every cup is a
Fesfament Fo our commirment fo qualiry and
hoppiness,

wuwuw.mikahworld.com



atest news

€6 \WHY BEING GOOD IS NOT ENOUGH?2 TRAINING
AND SOFT SKILLS AS THE WINNING KEY o9

Quality ingredients, modern facilities, cuttingedge technologies, and
meticulous attention to detaiHrom sustainable amenities to flexible booking
options. Yet, what truly makes the difference is human capital. Customer
satisfaction offen hinges on whether they felt “recognized and heard”
during their experience. What's the solution? Investing in training, because
i's not enough to do wellyou need to let it be known... and fel.

across a wide range of services: healthcare, education,
commerce. One thing is clear: technical expertise is merely
the foundation of customer satisfaction. The real difference lies
in the human approach, which can either mitigate a service
mishap or, conversely, diminish the appeal of an excellent facility

T he role of training and continuous education is invaluable

if mishandled.
Doing well isn't enough-it needs to be known: this is a man- by SONIA \/
fra for service-based businesses, where intangibility is key. MAFFIZZON BENNAT'

This kind of affention isn't faught in classrooms but cultivated
through training process-es that foster and enhance soft skills.

31
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More fraining in the HoReCa sector means a higher
chance of earn-ing a fivesstar review, whether written
or expressed through a simple “thank you.”

Training amidst a labor shortage

To grasp the importance of training, one must start with
a key consideration: the HoReCa sector is facing a
significant challenge —labor shortages. This issue, exa-
cerbated by shifting professional priorities, threatens
not only operational efficiency but also the quality of
customer service. The demand for skilled workers is
rising steadily, yet HoReCa often struggles to attract
and refain talent. This underscores the need for greater
professionalization and, consequently, better economic
recognition by the sector’s stakehol-ders.

In a way, enhancing professionalism among staff mao-
kes jobs in the sector more appealing to future pro-
fessionals—a muchneeded improvement. After all,
according to the 2023 report by the World Tourism
Organization (UNWTO), ltaly welcomed over 57 mil-
lion tourists in 2023, ranking among the top global
de-stinations. The HoReCa sector, closely tied to these
flows, is expected fo grow at a steady pace in the
coming years, driven by a continually evolving market.
However, the mismatch between labor supply and de-
mand is evident. On one hand, the demand for new re-

NEwWs

sources is increasing significantly, with over 237,830
new hires expected between September and No-vem-
ber 2024.

On the other hand, the market continues to suffer from a
chronic shortage of qualified personnel. For instance,
finding chefs in hotels and restaurants has a difficulty
rate of 56%, with 69.8% due to a sheer lack of can-
didates. Similarly, 52% of companies report difficulties
in hiring waitstaff, 68.5% of which is due to a lack of
qualified personnel. Additionally, there's a skills gap,
as seen in roles like barten-ders, where 44% of posi-
tions are hard to fill, with 25% due to insufficient skills.

Training as a tool for professional and bu-
siness growth

The key to overcoming the labor shortage lies in inve-
sting in high-quality training. Proper technical prepa-ra-
tion, combined with transversal skills, can be the diffe-
rence between mediocre service and an unfor-gettable
customer experience. The HoReCa sector needs per-
sonnel capable of addressing customer needs not only
with practical skills but also with relational and empa-
thetic abilities. These are two critical elements that sha-
pe communication and relationships with customers.
The first step in improving staff professionalism is promo-
ting fraining programs that go beyond mere fech-nical
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instruction. Technical skills, after all, should already be
a given. The focus should instead be on soft skills, such
as effective communication, stress management, and
teamwork. These competencies are crucial for handling
complex situations and ensuring high-quality customer
interactions. Additionally, fraining programs should in-
clude modem technologies, like reservation software
and automated mana-gement systems, to keep the sec-
for aligned with digital innovations.

Investing in fraining means not only enriching workers'
professional toolkifs but also increasing their per-ceived
value, making the sector more affractive. Highly quali-
fied personnel are more likely to feel satisfied with their
roles, boosting motivation and retention. Furthermore,
they help project a company ima-ge that aligns with
expected sfandards.

Technology alone is not enough

While artificial intelligence (Al) can be a valuable tool
in the HoReCa sector—enhancing reservation mana-
gement and optimizing operational processes—it can-
not replace the value of human expertise. Tech-nology
is an excellent ally for improving efficiency but cannot
replicate the human touch and empathy necessary fo
create a holistic customer experience.

Technological tools like chatbots and automated orde-
ring systems have their merits, but without welHrained
staff, these tools cannot achieve their full potential. Staff
must be equipped to handle complex situations where
emotional intelligence and direct experience are essen-

NEwWs

fial. Thus, technology cannot diminish the importance
of interpersonal skills and professional preparation.

Why investing in people matters

HoReCa is a peoplecentric secfor. Every aspect of
service, from customer reception to dish preparation,
reflects the efforts of those who work within it. Investing
in individuals means not only providing excellent trai-
ning but also creating a work environment that fosters
motivation and employee wellbeing—a positi-ve atmo-
sphere that recognizes and rewards talent.

Another crucial aspect is leadership: managers must be
frained to lead and motivate teams, fostering a collabo-
rative and stimulating work environment. In this context,
fraining should not be limited to indivi-dual employees
but also involve corporate leadership, enabling them to
understand sector dynamics and respond effectively to
emerging challenges.

An investment for a changing market

The labor shortage in the HoReCa sector can only
be effectively addressed with a holistic approach that
combines fraining, fair economic recognition, and in-
vestment in staff professionalism. The sector must re-
discover the value of its human resources, especially
during a fime when service quality becomes a critical
differentiating factor for competitiveness.

Only through a continuous commitment to enhancing
worker skills and adequately valuing their contributions
can HoReCa attract top talent and meet the challenges
of an everevolving market.
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HOSPITALITY 2025

THE PREMIEER EVENT FOR THE HOSPITALITY
AND CATERING INDUSTRY

From 3 Fo 6 February 2025, industry professionals wil garher aF
fhe Riva del Garda Exhibifion Cenfre for Fhe 49fh edition of
Hospiralify - Il Salone dell Accoglienza, Fhe leading inferno-
Fional frade Fair in Iraly For Fhe hospifaliry and cakering industry.
This unmissable evenf offers industry operafors fhe chance Fo
discover Fhe lafest Frends ond solurions Failored Fo Fheir business
needs

\Wirh aunigue and comprehensive offering fhe evenl covers
all segmenfs and features over 600 carefully selected com-
ponies from across Fhe indusfry, orgonised info Four Fhematic
areas: Confrack & \Wellness, Beverage, Food & Equipment
and Renovafion & Tech. Addrionally, Fhree special areas
Wil be dedicared fo craff beer, mixology and wine Fourism,
bringing a dynamic afmosphere fo Hall B4 until \wWednesday, 5
February.

Over fhe four days of fhe evenr, affendees wil have numerous
opportuniries For nefuworking ond professional development, in-
cluding workshops, masterclasses, fastings and cooking shous.
\/isiFfors con drow inspirafion from fhe “Experiences and Sensitiv-
iFy wirh Maferial Language™ Exhibifion curafed by ADIVTAA
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4QTH EDITION
OF HOSPITALITY

Fhe leading infernafional frade Fair in IFaly For Fhe hospifaliry and carering industry




which wil focus on ourdoor dining solurions,
as well as explore innovarive accessibiliy and
iNclusion solufions In Fhe experiential  space
‘DI OCNUNQO". The 2025 project, in collaboration
wirh Vilage for Al = V4A and LombardiniZ?, wil
explore rhe breakfask hall offering ideas and
Fips on how making a few simple adjustments
can help meel individual needs - or befter yef,
he needs of all.

There wil olso be an opporfuniry fo explore Fhe
new Ffroniers of arfificial infeligence in fhe Al
Playground, oninfteractive space fealuring Al-
based solufions designed fo enhance business
processes and performance.

As always, fhe educational program willl be rich
ond varied, fealuring sessions from Hospirali-
Fy  Academy ond professional developmenf
meelings wifh confrioutions from experts opin-
lon leaders and frade associafions, faking furns
on Fhe main sfage and across he eight Fhe-
mafic arenaos.

This year sees Fhe refurn of inifiahives by FIC-Fed-
erazione lFaliona Cuochi and NIC in School
For hospiraliry school students, who, For Fhe Firsk
Fime al a frode fair, wil also fake parf in o Cook-
ing Quiz.

Hospiraliry 2025 is a cerfified infernafional even,
a srafus thal guoronfees qualiry ond reliabiliry
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whie encouraging fhe parficipalion of infer-
nafional operafors Fhrough o comprehensive
Buyer Program - yef anofher opporfuniry fo
broaden business horizons.

For more information on exhibifing or affending
he even, visit wwwhospiraliFyriva.ir
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la seggiola

ITALIAN DESIGN SINCE 1993

LA SECCIOLA:
QUALITY AND
NNOVATION IN THE
HEART OF BRIANZA

Since 1993, La Seggiola has been a benchmark
in Fhe furnifure industry, combining Fhe solid Fro-
difion of Brianza croffsmanship wirh o consfonf
pursulr of innovafion. Born from o dream, Ffhe
company has grown info a leading realifry wirh
significoni achievernents in Fhe secfor.

\Wirh a production facllify spanning 32,000 squore
melers and over one million ifems ready for de-
livery, La Seggiola manages opproximarely 400
subconfractors daily, fFUlfiling more Fhan 1000 or-
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PURSUIT OF INNOVATION

a benchmark in fhe furnifure industry
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ders every day. This success is
roofed in confinuous research
and development, enabling fhe
company Fo offer increasingly
cusfomized products Fhrough ifs
"Taylor Made" service

This approach allows cusformers
Fo personalize each produch by
choosing, fFor example, from o
wide selecfion of Fabrics Fo meel
Fheir specific cesfhelic and func-
Fional needs resulfing in a unique
and personal sfyle

The company cafersfo a diverse
audience, from privare individu-
als fo rhe HORE.CA. secfor, wirh
an exhibifion space of over 2,000
square meters uhere visifors caon
experience first-hand fhe quali-
Fy and versafiify of La Seggiola’s
producfs.

www.laseggiola.f

la seggiola

ITALIAN DESIGN SINCE 1993

L.S. FACTORY srl

Via Gandhi, 5/7/9

Lissone (MB) Statale 36 Milano/Lecco,
uscita Seregno SUD

BORN
T0

ALTRE UNITA:
» V/ia Delle Industrie, 4/6/8 (unita EXPORT)
= Via Dell'Artigianato, 16

20851 LISSONE (MB)

Tel. +39 039 2143363

TAYLOR
MADE

www.laseggiola.it




PASSION FOR
CONSTANTLY
EVOLVING RICE

Mundi Riso is o wel-esfablished player in
Fhe rice production indusfry, wirh a Fhir-
Fy-year hisfory behind it Locared in \Vercell;
Fhe European copiral of rice Fhe compao-
Ny is deeply roofed in Is Ferrirory, bur also
serves as a sfrafegic hub in Fhe inferno-
Fional nefwork, being proudly part of Fhe
EBRO FOODS Croup. The Croup is Fhe Firsk
food company in Spain, worldleader inrice
sector ond well posifioned in fhe fresh and
premium pasta secfor wirh more Fhon &0
bronds disfriouted worldwide,

For years, Mundi Riso has been ensuring
high-qualiry srandards in Fhe rice produc-
Fion and packing also under privafe lobel,
iNsuring FuUl confrol over Fhe supply chain.
The company is based in \Verceli and have
a producfion capacity of approximalely
110000 Fons of row maferials, equivalent o
/5000 Fons of finished produch, and exports
all over Europe and Fhe \World.
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WORLD LEADER
N DICE SECTOR

ring high-qualiry srandards in ce production ond packing




Two are rhe main values guide Mundi Riso: re-
spech for frodiion ond o consfont focus on
INNovarion. Thanks fo significant invesrments in
curfing-edge fechnologies, Mundi Riso is a ful-
ly-Fledged 40 company. where fransparency,
sustainabilliry, and innovarion come Ffogefher fo
deliver a modern product Failored fo fhe specific
needs of each clienf.

The concepfion of development and perfection
led Fo he creation of New Kenji ine, in which we
find o high-gualiry rice 100% selected processed,
and packed in IFaly.

The jewel of his line is New Kenj Premium Sushi
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Rice: a selecfion of IFalian Selenio rice processed
using fhe most advanced Fechnologies on Fhe
markel. Refined fhrough colloboralion wirh ex-
perl chefs Fhisrice is designed o meet he needs
of fhe mosr refined palafes and culinary enfrhu-
siasts worldwide. The resulr of Fhis dedicationis a
oroduch wirh excellen Fexirure, Flavor, and lusker.
Delcare and copable of enhancing fhe Flavors
of fhe ingredients I pairs wirh, Fis product rep-
resenls Fhe fop of rhe range ond embodies Fhe
union of Fhe Iralion experfise of Mundi Riso wirh
Fhe values of Japanese culinary culrure,

www.mundiriso.com
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5kg10kg  20kg

NEWKENJLIT

New Kenji Premi duced by Mundi Riso Srl
MUNDIRIS O§ g T et taly | wwwk mundiiso.com
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PORCELLANE
DI SARONNO

REDEFINING
CULNARY

ART WITH MPS
PORCELAIN

\When fhe kifchen is a reign of experimenta-
Flon and Fhe fable is a sfage of personalfy, a
new sfory is fold, every fime, wirh IVIPS Porce-
lain Foblewore. Since 198/, a benchmark fFor
chefs who are not safisfied wirh “presenting’
our wanf fo redefine Fhe canons of beauty.

A mixrure of Felsparhic porcelain composed of
Fop-quallry Feldspar, quartz and kaolin from Li-
moges Ffakes shope N more fhan 1000 design
and over 30 lines of porcelain ifems Fhal know
how Ffo accompany HoReCa. professionals in
everyday ond more special creafions,
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BEYOND THE BOUNDARIES

OF INNOVATION

For chefs who are not saffisfied wirh “presenting’
bul wanf Fo redefine Fhe canons of beaury




Beyond fhe boundaries of innovafion Fhey
con find Creative Flow, Fhe reinferprefafion of
fhe clossic, failor-made for visionaries. Seize Fhe
risk of daring in unconventional forms, For a Nnew
concepf of presenftalion Fhal becomes art. \Wirh
Fradifional conrainers fhey share only fhe ad-
vanfages of sfrengfh and versaliiry, unchonged.
Here is a sfafement of craffsmanshio and genius,
where fascinalion becomes inspiralion and oces-
Fhefics is o demonstralion of Funcrionaliry.

HORE C Arrernationar

A sfep info new experiences, info a bold and
curious Nalure, ke Fhose who love fo surprise in
every idea. The unknown becomes a sofe des-
Finafion in Chisa, iIn Fhe enveloping mysfery of
bewifching black. Trodional whire porcelain be-
comes Toral black” baoking dishes, pans, salad
bouwlls, soup plafes, casseroles and fureens, along
wirh finger confainers for excepfional and un-
expected pairings. Fusions of new alchemy, in
ICQ-cerfified safefy.

Bur iF doesnf end frhere. Vibrant colors aond
complex Fexrures can amaze ond express fhe ad-
venfurous personaliry of fhe chef even on plain
whife bases In o journey Fhaf begins wirh Com-
plementi, fhe musi-have foundations For every
dish, or Vassoi, clossic frays Fhal become Furnish-
iNng complements. Undispured simpliciry highlighfs
a unigue kifchen idea wirh Simple, or shades of
color, fainf or vivid, are enhanced wirh Hand-
painted.

There are nolimifs dare fo experiment wirh Fhe
Furure in Fhe frodifion of porcelain.

wwwmpsporcellane.com



atest news

€6 THE DREAM OF BEAUTY 4

The new jumbo group colleckions pursue
Fhe group’s philosophy “our dream never stops,’
a manifesto of values and infentions,
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 Collecfion brand form
a living room sefting Friggered precisely by e
most refined herifage of croffsmanship.

T he stylisfic research of Jumbo Croup Fakes

Elegonce and comfort, refinement and materials:

a perfech balance of sensory perceptions, seen

iNn Fhe new Tulipe armchair - enveloping, sculp-

Fural, wirh o carved base finisned in gold leof and

omple copifonné podding - ond in Fhe Lumiere TULIPE armchair
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

LUMIERE console
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JUBILEE 2025
LIMITED EDITION

100% ITALIAN EXTRA VIRCIN OLIVE OIL PDO.

Jubllee 2025 is just around fhe corner ond Olio  Luglio
Is proud fo celebrafe iIF wirh ifs speciol imired edirion
1012025-3112.2025.

wwuw.olioluglio.r
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JUBILEE 2025

special imifed edifion 1012025-3112.2025




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
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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.

Arela’s furure lies in confinuing
Fo invesl in fechnology, humaon
resources, and Fhe environ-
ment.

wwuJ.arefa.com
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PRIM ITALIA: ITALIAN EXCELLENCE

N CRISSNI PRODUCTION

PRIMITALIAIs o company spe-
cialized in Fhe manufacturing
of machines for Fhe production
of breadsficks, pizzas, ond ofher
boked producfs’

Founded in 1960, PRIVI ITALIA
Is foday o world leader in ifs
secfor,

The company's phiosophy s
pased on innovarion and qual-
IFy. For fFhis reason, IF consfanfly
INvests in research ond develop-
menf fo offer ifs cusfomers Fhe
mosl- advanced and innovafive
solurions, PRIMITALIA products
are made from high-qualiry
marerials and are subject fo rig-
orous qualiry confrol Present in
over 50 counfries around fhe
world, I collaborafes wirh some
of Fhe mosf imporfanf produc-
ers of grissini ond pizzas on an
INnfernafional level.

Here are some examples of spe-
cial grissini Fhal con be made
wirh PRIM ITALIA machines.

‘Croshini” grissini

‘Croshini® grissini are made wirh
a bread dough rhaf is fhen
poked rwice. Affrer fhe Ffirsh
paoking, Ffhe grissini are Flavored
wirh ol sall, rosemary, or ofh-
er herbs The second baking
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serves o make he grissini crispy
and fragrant

These grissini are ideal for ac-
componying soups, sfews, or
griled vegefables They are also
greaf for making bruscheffa or
crosfini fo serve wirh cheese or
cured meals.

“Treccia” grissini

“Treccia” grissini are made wirh
a grissini dough Fhaf is fhen
braided. The possage of fhe
produch in a fomaro bafh gives
Fhe grissini a pizza Flavor.

These grissini are ideal for ac-
compaonying  oppefizers  or
aperirifs. They are also grear
For being enjoyed as a snack or
snack.

“TorcefFi" grissini

“Torceffi" grissini are made wirh
a dough Fhaf is very rich in faf,
which is fhen rolled info a spi-
ral shope. The surface of Fhe
oroduch is Fhen covered wirh
sugar, which caromelizes dur-
INg cooking. These grissini are
ideal for occompanying coffee
or fea. They are also grear for
being enjoyed as a desserf or
snack.

wwuwprimiralia.com




A WORLD LEADER

N ITS SECTOR

IF colaborares wirh some of Fhe mosf important producers
of grissini and pizzas on an infernafional level
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€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



Gruppo MINImini + grissinatrice

SEMI INDUSTRIALE

Gruppo MINImini + breadsticks machine
SEMI INDUSTRIALE

W 1T ¢,  SESAMO

Q' La macchina puo essere dotata

Q v di un dispositivo per bagnare
dal e ricoprire il grissino con semi di sesamo.
1 9 8 0 The machine can bhe provided with

a device for wetting and cover the
breadstick with sesame seeds.

>
N
PAD. 11 - STAND C15 $“ g&'&

17-21 ‘
OCTOBER
2025

fieramilano

\,
)

’.
oue

grissinatrice RUBATA'

Cilindra, spezza, filona

Breadsticks machine RUBATA’
Sheets, cut, rolls

PR.LLM. ITALIA S.r.I. - Milano Le immagini delle macchine sono utilizzate al solo scopo illustrativo.

Factory: The machines'image is being used for illustrative pourposes only.
Via P da Volpedo 56/G el el bhl]
20092 Cinisello Balsamo, MI, Italy Le nostre macchine sono progettate, disegnate e costruite interamente in Italia.
E-mail: prim @ primitalia.com

www.primitalia.com Our machines are entirely designed, engineered and produced in Italy.
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€€ THE REVOLUTION OF ALTERNATIVE
DOUGHS IN PIZZA

29

Pizza, the emblem of Italian culinary tradition,
is undergoing an evolution that aligns it more closely
with the modern consumer’s needs.

environmental concerns has driven pizzaiolos and

I n recent years, growing aftention to health and
producers to experiment with unconventional flours,

offering innovative solutions for doughs that blend fla-

vor, quality, and nutritional benefits.

Among alternative ingredients, legume, spelt, and
hemp flours are gaining popularity thanks to their unique
properties. Rich in proteins, fibers, and minerals, these
flours are ideal for catering to an audience increasin-
gly drawn to personalized diefs, such as glutendree or
low-glycemic-index options. However, the use of these
flours poses technical challenges: dough handling and
consistency can be less predictable than with traditional
wheat flours. This is where technology comes into play,
offering advanced solutions to help pizzaiolos manage
these new ingredients.

oy Fhe edirorial sfoff
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For instance, next-generation kneading machines opti-
mize the mixing and hydration of alternative flours, en-
suring uniform and high-performing results.

Furthermore, many companies are developing tools for
precise fermentation control—a critical factor in achie-
ving light and digestible doughs. Through intelligent
sensors and moniforing software, it is possible to regu-
late temperature and timing optimally, adapting to the
specific characteristics of the flours used.

Baking processes are also benefiting from significant
innovations. While traditional ovens remain indispenso-
ble in certain respects, they are being enhanced with
advanced technologies that allow for millisecond-level
control of the baking process.

Convection ovens equipped with automated tempera-
ture and humidity management systems enable precise
baking failored to the needs of more delicate doughs,
preserving their organoleptic qualities. Meanwhile, tun-
nel ovens and those with electrically heated refractory
stone offer versatile solutions with high performance
and a reduced environmental impact.

Equally important is the flavor aspect. Experimentation
with alternative flours has led to the discovery of unique
combinations that elevate flavors and add complexity
fo doughs.

Integrating these flours with innovative baking techni-
ques allows for pizzas that not only meet nutritional re-
quirements but also surprise even the most discerning
palates.

This revolution in the pizza world is not merely a matter
of technological innovation; it is also a cultural shift.
More and more pizzaiolos are adopting a conscien-
tious and sustainable approach, selecting organic flours
and local ingredients to reduce their environmental fo-
otprint. This movement, while respecting the roots of
fradition, looks fo the future with a spirit of renewal that
emphasizes quality and consumer care.

Pizza, once a simple and universal dish, is transforming
infto a laboratory of experimentation where tradition
and modemity meet fo create new culinary experien-
ces. In this process, technology plays a crucial role,
proving that innovation does not mean abandoning the
past but rather finding new ways to reinterpret it.
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Be "rgc’ ader

BERCADER
REVOLUTIONISES
THE CHEESE SHELF
WITH EDELBLU

A delicious, versalile source of creafiviry: Fthese are fhe
Fhree sfrengihs of Fhe brand-new version of Bergod-
er's fime-honoured blue-veined cheese which haos
been used successfully For so many years in kilchens
around Fhe world, bofh in resfaurants and ol home, Fo
creare regional and infernafional dishes.

Edelpiz, Fhe clossic cheese produced by Fhe Bavari-
an company, which boasfs 123 years of high-qualiry
cheesemaking experience, is refurning fo Fhe shelves
as Edelblu and, alongside Fhe Classic version, will be
avalable in Ffhree new, ready-fo-use varionts Fo meef
any culinary requirements,

‘Our historic products = firsk and Foremosl, Edelpiz
- represent Fhe perfecl combination of Fhe consoli-
dafed experfise of our master cheesemakers and our
focus on consumer frends” explains Diego Farinazzo,
markefing direcror for Bergader IFalia. For Fhis reason,
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REFINED AND VERSATILE

bofhin aF home




we have remained Farhful fo fhe quallry
rhof marks I oul, mainfaining fhe same rec-
lpe Fhal has made I a sfaple in Fhe kirchens
of chefs and of many Iralion households’

Edelolu refains Fhe characreristic colours of
rhe 100g pack, making a sfrong, recognisa-
ble impack on fhe shelf, bur Nnow feafures
a more modern, coplivaling graphic design,
conceived nof only fo alow easy identifica-
fion by exisfing cusfomers bur also Fo pique
rhe curiosiry of a new audience.

Alongside rhe Classic version, Bergader has
creafed fhree varionts infended fo omaze
lovers of blue cheese:
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- edelblu Cream In Fhe pracfical 175 g pack.
Creamy and spreadable, fhanks fo a new
recipe, I is ideal For bofh cold and hof dish-
es, unleashing creafiviry in Fhe kirchen,

- edelblu Cubesin fhe innovalive 2x50g pack
Fhat eliminafes waske.

Pracfical and versatile, fhe 6mm cubes are
perfecl for making salods, pizzas, grofins
and cold or oven-baked dishes.

- edelblu Courmer in Fhe 100g fray.

Refined ond versarile, I is excelent as on
INngredienf bur also delicious eafen cold or

when used fo enrich a cheeseboord.

www.bergaderiF



Il migliore in cucina.

Dal 1927.

Risotti, pasta, zuppe, pizze, secondi, insalate.
E facile cucinare con Edelblu.

bergader.it



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

69

HORE C ArrernaTionat




DISTILLERS & DISTRIBUTORS
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\We chose fo honour Fhe Inga Family's rich Siclian
herifage when naming our Fuo gins. Panarea is o
Finy island paradise wich is close fo our own hearts
and Fhe pearl of Fhe Aeclion Islands in Sicily.
Inspired by our own Fond memories of Panarea,
we creafed fwo exfraordinary Iralion distiled gins,
rofally different from fhe classic London Dry and
absolurely Medirerraneon. Ponarea lslond and
Sunsel Gin delicacy and elegance wil hug you in
a Fanrasric Four of new sensorial experiences.

Panarea Island Cin is o really Medrerronean dis-
Fled gin. The leading bofanicals are juniper, myrtle
berries lemon, oronge and corionder, an explosion
of perfumes and Fastes, a very original produch,
Paonarea Islond Gin'is greal on g & I, Negroni, [Vlar-
Fini ond all best cockrails and long drinks, delicious
sipped wirh sushi and row fish.

The produck confains Nno allergens ond is gluren
free

The new Panarea Sunsel Ginis on evolurion of
Paonarea Island, as Fhis produchk confains Fuo exfra
new bofanicals such as e basil ond fhe grope-
frulr, even mainfaining rhe cirrus based infusions of
Paonarea Islond: fhe basl infusion is exfraordinary
and mixed wirh gropefrulr releases on unique and
very original fasfe,

The producf is infriguing and delicofe and Fanras-
Fic on cockrails and long drinks, gorgeous on g & T,
Marfini and Negroni. The produch conrains no ol-
lergens and is gluren free

www.panareagin.if
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T\WO EXTRAORDINARY
ITALIAN DISTILLED CINS

juniper, myrfle berries lemon




PANAREA
Mecktevearncar

VODKA

Original, a fribure of Fhe Inga Family Fo Siclly
and fo Panaorea lsland, Fhe pearl of the Aeclion isles.

Paonarea VVodka is o perfech base for cockral

and long drink, so delicare If drunk skraigh
and very chiled, a real IFalion luxury spirif!

, . The Inga family, disfilers since 1632 is proud fo present Irs
§% §§ new line of groppas and iqueurs under fhe VILLA SER-
“%Q% A2 RAVALLE brond. This name pays homage to Serravalle

Scriviain Piedmont, where Fhe first distilery wos Founded,
producing hisforic bronds such os Libarna ond Com-
; barofta. Lorenzo and Federico Inga confinue Fhe Family
Fradifion, ensuring fhey offer the finest local and Iralian
production in Fhe field of spirifts, omari, and sweel ligueurs,

wwwmygroppa.if
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Grappa Amarone: Aged af least 12 months, Color: Deep amber, infense. Aroma: Frury,
wirh nofes of vanila. Tasfe: Smooth, Fruify, wirh hinfs of vanila, raisins, and cinnamon. /0
cl 42% ol

Grappa Classica Invecchiata: Aged of leasl 12 monfhs Color: Amber. Aroma: Frulry,

wirh nofes of vanila. Tasfe: Smooth, Fruiry, wirh hinfs of vanila, raisins, and cinnamon. /0
cl 43% Vol

Croppa Invecchiafa Magnum: Aged af leasf 12 monfhs Color: Ambber. Aroma: Fruify,

wirh nofes of vonillo. Taske: Ssoofh, fruiry, wirh hinfs of vanillo, raisins, and cinnamon. 15
, 43% Vol

Grappa Moscafo Invecchiofo: Aged of leash 12 monihs, Color: Deep golden. Aroma:
Aromalic, delicare, wirh nofes of Vloscaro grapes. Tasre: Aromaric and Fruiky, wirh sfrong
hinfs of dried fFrulf, raisins, and vanilla. /0 cl, 42% \/ol.

Grappa Nebbiolo: Vlade from Nebbiolo pomace. Color: Amber wirh golden reflections,
Aromoa: Infense, fannic, wirh hinfs of spiced vanilo. Taste: Dry. crisp, wirh nofes of vanilla
and dried figs. /0 cl, 429% \ol.
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PUCCI CISTERNS
EVER MORE
FCOLOCICAL

IN 1995 Fhe firsk dual-Flush cisfern wirh 6-lifre maxi-
mum copaciry was fhe Pucci Eco.

Since Fhal Fime, rafional waler usage has become
an economic, ecological and efhical must - espe-
cially in Fhe balrhroom. Today, all Pucci cisferns of-
fer a choice of flush volume o reduce wosfage,
environmenfalimpact, ond household expenses. In
recenf years, Fhe simline Pucci Eco 6-3 lifre cisfern
nas represented a niche produck Fhal has proven
exceprionally versafile and useful iIn many iNstallo-
Fion selfings.

In Fack Fhis is Fhe cistern thol uses Fhe smallesk
omount of waler: 6 lrres For the full flush ond
just 3 lifres for fhe reduced flush. In Ferms of fhe
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PUCCI ECO

Pucci hos been working Fouards susiainable warer consumption fFor Ffhe pask /6 years




avalobilfry ond volue of waler, Foday's
siruafion is even more crifical Fhon in fhe
past. Cleon wafer is increasingly rore and
precious, eco-sensifivify has spread, as hos
Ffhe awareness fhal a shared resource like
water is fo be protected al every level.

The lafrest Europeon norms promofing en-
vironmenfal susfainabllify urge fhe adop-
Fion of devices Fhal reduce waler waosf-
age os far as possible.

The 6-3 lirre hos Fhus become Fhe cisfern
Fhof best inferprefs Fhe EU norms, now
Fransposed also in nakional ond regional
regulalions.

As Fhe product Fhal helps fo save shared
resources and cul cosfs, fhe 6-3 lifre cis-
Fernis Fhe preferred option, as i conforms
wifh fhe European DNSH principle, for all
neuw renovalion projechs, from public Foilefs
IN hotfels, schools, hospirals, ond all residen-
Fial communities lwhere waler waostfoge
is even more of an issuel, and also in Nnew
barhrooms For homes.

The 6-3 lifre allows more rafional use of
warer while also guaranfeeing perfect
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nygiene and Fhe urmost funcrionaliry. The
cisfern is available also on Ffhe Rapido and
Modulo sysfems, designed fo sfreamline
Fhe insrallalion of wal-hung Follefs. A 100%
IFalian compaony. Pucci has been working
Fowards susfainable warer consumpfion
for Fhe past /6 years.

Visit:
www.pucciplastir






ROSSI\

&Partners

ARREDAMENTI BAR

CON AMORE
ROMA

A new life for one of Fhe mosf iconic ven-
ues in Fhe oufskirts of Rome, locafed af Via
Circonvallazione Cornelia 65 in Fhe Aurelio
disfrict. ‘Con Amore’ is Fhe nome chosen by
fhe owner and enfrepreneur Tiziono Coc-
cia and his wife Danila for Fheir newly reo-
pened venue, which welcomed cusfomers
again in early December offer an exfensive
and meficulous renovafion.

The archifectural and cesthefic project was
conceived, designed and supervised by
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THE VENUE IS SPACIOUS
AND FUNCTIONAL

is Fruly o unique N ifs enfirefy
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Cloudio Orfenzi, a designer from
Rossi & Parfners, who oversaw
every sfoge of Fhe work in pro-
gress from start fo finish.

The wvenue is spacious ond
funcfional, offering fhe perfect
layour for all Fhe producfs ond
services avallable fo cusfomers,
including gelofo, posfries, coffee
and gourmel food, all Fhoughf-
fFully arranged in ferms of space
and presenfafion.

OFf porticulor nofe is Fhe ded-
icafed area for fobacco and
goming, convenienfly separafed
from Fhe counfers ond displays
for beverages and food, ensur-
INg ease of access and Funcfion-
alify For cusfomers in Fhis secfor,

Con Amore is fruly a unique
venue in ifs enfirety.

wwwirossieparknerscom

Circonvallazione Cornelia n® 65
00165 Rome

Archifecfural and cesthetic project:

EC DESICN Claudio Ortenzi

Furniture realization:

ROSSI & PARTNERS soc. coop aARL.
Via Massimo D'/Anfona 3/5

61022 \Vallefoglia PUI
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SFM @ confinually
growing company

SIFM s an IFalion Company placed in Jesi [in fhe
Narchel, specidlized in filrating field wifh products
for home and professional hoods, electrical appli-
ances and several indusfrial applicafions,

Founded in 1995 from Ffive partners wirh collaker-
al professional experiences, SFIM is a confinually
growing Company Fhof is enforcing irs posirion
in FiFrakion ond elecfrical opplionce components
markefs.

FiFers became more ond more important parts
of hoods, being used fo divide suspended sub-
sfances in cooking vapors. Indeed, Fhe company
decided fo develop metal filFers, characterized by
higher performances.

The variety of professional hoods fifers, is Fhe so
caled Boffle Filer, made of properly shaped pro-
fles layers because of the higher Flome resisfance.

Researches carried ouf inside Fhe company aond
in collaborafion wirh Fhe main Cusformers, play a
decisive role for irs success fo mention are the
confinue sfudies on maferials and surfaces Freaf -
menls, even innovative such Fhose using Nano-
fechnology. Important are acfiviries of Fesfing, air
fiFering efficiency, pressure drop, ond Fifers cer-
Fificofion Fhal SIFIM carries on in a cerfified and
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FILTRATING

service qualiry disfinguishing IF from competifors




equipped laborafory on irs
own and For Custfomers wirh
odvonced instruments,

Solutions in fiFrafion more and
more complex and efficient In
which metfals, Fabrics and car-
bons inferack are sfudied os
required by every single oppli-
cafion.

In addirion fo qualiry ond price,
necessary fo be compefirive
N global markef, the Com-
pony Fakes greal care fo fhe
service qualify disfinguishing i
Fromn compelirors,

Wirh fhose feafures SIFIV]
keeps exploring Nnew markers
and applicalion  fields Fhar
could give unknown INpurs o
Fhe furure growing,

The dfferenf kind of avalable
fiFers con be certified UL Q00,
UL 1046, DIN 168669-5 and NSF.

\We have increoased our prod-
uchs range for professional
hoods adding a line of ceill-
iNg lomps Fested P55 ond
equipped wirh led

WWUWJSIFim.iF
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COMPONENTS&SOLUTIONS

The importance of certifications

Baffle filters are not all the same, some only complete the hood without having
technical specifications while others offer performances especially studied to
give efficiency and security. Sifim is specialized in filters production and the
wide range of products includes baffle filters for professional hoods that before
being commercialized are studied and tested in laboratory. Features that baffle
filter must have are: detain fats, have a correct pressure loss and stop flames
that could start inside the kitchen. How are measured those features? For fat
retention and pressure loss, executing tests is enough but for flames stopping it
is needed a certification form international certifying agencies which certify the
passage of the proof. In this field the most important certifications are: UL 900,
UL 1046 and EN 16282-6. It follows what regulations provide for to pass the test:

UL 900 3 minutes without generating flames, sparks
or smoke after extinguishing the flame over about 90"

UL 1046 after having filtered oil vapour, 3 minutes
with flame passage not over18”

EN 16282'61 minute without flame passage

Each baffle filter produced by Sifim has passed the test
and obtained one of the above described certifications.
Sifim believe it necessary that all its filters must stop the
flame to offer more security to whom works in the kitchen
and to whom sits at tables in restaurant. Sifim recommend
to never use the hood without filters because it could be
dangerous.

Further information can be found at web site.

Member of CISQ Federation

SIFIM s.r.l. Via Ignazio Silone, 3 - 60035 Jesi - An - Italy

Ph. +39 0731 60401 - fax +39 0731 614095 - sifim@sifim.it
www.sifim.it




ARIR: lFalion Excellence

N Fhe Promotional GifF
Seclor Since 1968

Since 1966, ARIR has sfood ouf in Fhe promotional giff mar-
kef, offering unique and qudliry solufions For Fhe promofion
of sparkling wines, wines, groppas, and hotel supplies.

\Wirh over five decades of experience, Fhe company has
evolved specializing in Fhe crealion and production of pro-
molional iFems Fhal combine elegance and functionalify. In
1978, ARIR significantly expanded ifs offerings, infegrafing
new Fechnigues fFor working wirh metals and plasfics. This
evolution allowed fFor Fhe refinement of cusfomizofion sys-
Fems, ensuring products Fhal nol only meet Fhe promolional
needs of companies bul also add a Fouch of disfinchiveness
and sophisticafrion.
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UNIQUE

AND QUALITY SOLUTIONS

For Fhe promotion of sparkling wines, wines, grappas, and hofel supplies




The focus on produck qualify ond Fhe aof -
Fenfion fo fhe elegonce of Fhe ensemble
have always been af the hearl of ARIR's
phiosophy. This approach has alowed Fhe
company o earn fhe Frust of fhe mosk
prestigious and wel-known wineries, borh
Folion and  infernafional, consolidaring a
leadership posifion in Fhe seclor.

ARIR represents a perfect synthesis be-
Fueen IFalion creafiviry ond design, qualify
of maferiols used, ond arfisanal care. Each
produck is Fhe resulr of a process Fhaf val-
ues frodiional skills, infegrafing Fhem wirh
Fhe mosh advanced fechnologies. The re-
sulF is a range of promolional iFems Fhal ex-
press IFalion excelence in every defail

ARIR's commifment fo fhe promotion-
al ond gff ifem sector demonsfrafes Fhe
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ablify Fo inferpref and anficipofe marker
needs, offering solufions Fhal enhance irs
clienfs products, making Fhem unique ond
unmisfakable,

\Wirh ARIR every company can Fransform
IFs promolional iFems info Frue ambassadors
of sfyle and qualry. The company will be
present af imporfant industry Fairs in 2024
including Messe Frankfurf, Viniraly Design,
and EnollFech, consolidafing ifs reference
posifion N fhe promofional gifr  secfor,
Fhanks fo iIfs relenfless search for perfec-
Fion, passion for design, and affenfion Fo
defal. A brand Fhaf for over half a cenfury,
hos brought Fhe excelence of made in IFaly
Fo Fhe world.

wwuJl.arir.com



irresistibili per natura

—+

TARALLI TRADIZIONALI - TRADITIONAL TARALLI

1kg - all‘olio extravergine di oliva
1kg - with extra virgin oil

TARALLI MULTIGEREALI - MULTICEREAL TARALLI

1kg - con semi di girasole, semi di zucca, semi di lino, semi di sesamo
1kg - sunflowers seeds,pumpkin seeds,flax seeds, sesame seeds

TARALLI AL PEPERONCINO - CHILIPEPPER TARALLI

1kg - con 17 di peperoncino
1kg - with 17 chilli pepper

@/’&7 W//ﬂv&m fwﬂf&

s.p.130 Trani - Andria km 2 - 76125 Trani (BT)
P. +39 0883 588 803 - M. info@tentazionipugliesi.it
www.tentazionipugliesi.it
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€6 BRQ EXPO 2025:
BRESCIA TAKES CENTER STAGE AS BBQ CAPITAL o4

Four days of advanced meat cutting,
preparation, and cooking fechniques.
International event already 80% booked three months ahead.

renowned  food  historian  Massimo
Montanari, “franscends mere gastronomy.
The robust flavor of charred food speaks to something more
primordial—a call of the wild, if you will." It's a ritual that
weaves fogether tradition, passion, and cultural heritage.

ll T he inviting aroma of grilled meat,” notes

From March 29 to April 1, 2025, the Brixia Forum
in Brescia will transform info the epicenter of outdoor
cooking as it hosts the second edition of BBQ Expo, the
premier trade fair in ltaly dedicated exclusively to the art
of outdoor cooking. The event promises to bring together
leading exhibitors from both domestic and international
markefs, offering four days of advanced culinary

fechniques and meat preparation demonstrations. For
industry professionals, an important business showcase.
For enthusiasts, four days dedicated fo tasfe.

"BBQ Expo 2025 is positioning ifself as an indusry
comersfone,” explains Maure Grandi, CEO of Area
Fiera. "We're creating a comprehensive experience
that seamlessly combines education, competition, and
innovation in this rapidly expanding market. With three
months sfill o go, we've already secured bookings for
80% of our exhibition space, projecting a 20-30% growth
over our 2024 event. Following last year's impressive
turnout of 24,000 visitors, we're confident in achieving
even stronger numbers this time around.”



atest news

The outdoor cooking sector continues to show
remarkable growth. Market analysis from Mordor
Intelligence reveals that ltaly’s outdoor cooking industry
reached approximately €118 million in 2024, with
projected annual growth of 4.69%, targeting €150 million
by 2029. These figures reflect the growing enthusiasm
among consumers for outdoor cooking and barbecue
culture.

The exhibition is divided into four key areas—Equipment,
Fuel, Meat, and Food & Beverage—giving affendees
comprehensive access fo cuttingedge cooking techniques,
diverse  meat  selections, emerging fechnologies,
and innovative outdoor kitchen designs from leading
manufacturers.

Visitors can look forward o an extensive program featuring
over 14 live cooking demonstrations and 30
masterclasses, designed for everyone from novices to
seasoned grill masters. Highlight events include:

- The Authentic Mexican Taco
-B.O.B. (The Bafttle of the Burgers)
- Sausages of the World

- The Art of Brisket

All events require advance online booking and paid
admission.

The 2025 edition will showcase an impressive lineup of
talent, including renowned pitmasters and Michelin-starred
chefs.

Notable personalities include Marco Agostini, a
specidlist in grilling and smoking techniques, and Davide
Bigarella, known for his unconventional approach to
traditional cooking.

The popular BBQ Expo Master’s Challenge refurns
in 2025, featuring 30 feams competing across classic
barbecue categories: chicken, pork ribs, pork (Boston
Butt), and brisket.

Beyond trophies and prizes, competitors will earn points
toward the TOY Europe (Team of the Year) 2025 rankings,
sanctioned by the Kansas City Barbeque Society (KCBS),
the world’s largest barbecue competition organization.

visit

For tickets and complete event information,

bbgexpo.it
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THE HORECA.
SUPPLY CHAIN CATHERS
N TURIN

A unigue plarform combining Fraining, Nnefworking, and
business opporfunities For professionals in Fhe resfau-
rani and hospiraliry industries: from Maorch 16 Fo 18, 2025,

Horeca Expoforum refurns Fo Torino Lingofto Fiere,

Now In ifs second edlion, Fhe evenl has already be-
come a benchmork for fhe HoReCa. [Hofellerie
Resfouronf, and Cafering supply chain, which in IFaly
iIncludes approximarely 332000 companies in Fhe food
service secfor olone.

\Wirh over 200 exhibifors and more Fhan 13000 square
meters of exhibifion space, fhe event willprovide grourh
ond learning opportrunities For resfaurareurs, hoteliers,
and buyers. Among Irs sfrengrhs is Fhe rich schedule
of over 100 evenls organized in colloborafion wirh lead-
iINg Nnafional associafions For paslry, cuisine, pizza, and
coffee. Highlighfs include original activiries such as Laffe
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FROM I\/IAIQCH 16 TO 16 2025

ca Expoforum refurns fo Torino Lingolto Fier




Arf, Cupping, ond Coffee Sensory Analy-
sis, celebraring emerging Falenis and culinary
skils Fhrough masferclasses, workshops, Fasf-
iNgs, falks, and presfigious competifions,

Thanksto a B2B meefing agenda, affendees
con establish sfrafegic parfnerships, identi-
fy new colloboration opporfunities, and sfay
updaled on key frends in areas such as mix-
ology, sweel and savoury products, coffee,
professional equioment, furnifure, ond digifal
solufions,

‘Horeca Expoforum is o concrefe oppor-
Funify Ffo gain fools conrocts, ond ideos o
iINnNovale and grow in an increasingly com-
pefifive markel," says Gabor Ganczer, CEO
of CL evenfs Iralia.
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Why Turin?

The choice of Turin as Fhe venue is no co-
incidence: fhe cify. o hub For major sports,
culfural, and scienfific events, offers an ideal
seffing For Fhis exhibifion.

\Wirh iFs growing Fourism secfor and rich gas-
Fronomic herifoge, Piedmonf sfands our as
one of fhe mosl promising regions in Iraly For
HoRe Co. operafors.

How fo Parficipate
Affendance is free for visifors upon registro-
Fion on HORECA EXPO, fhe evenf's official

websire, available from Januory 2025

Visit:
horeccexpoir
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Brand di Bazzacco Srl

B aitech e
»

YOUR NEW
RECEPTION,
AVAILABLE 24/7

BACH is fhe ideal solufion fo opfimize
self-service check-in and check-oul pro-
cesses. IF acfs as support for Fradifional
recepfion services or enables complefe-
ly stoff-less 24// operafions \Wirh BACH,
your guesfs enjoy reduced waifing fimes
and unlimifed service hours whie main-
Faining privacy ond securiry.

The BACH kiosk is ready Fo use affer o sim-
ple insfallafion and seamlessly infegrafes
iNfo any environmenf Fhanks fo ifs ele-
gonl and confemporary design. IF ensures
resource efficiency while delivering an ef-
Fecfive solurion.
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READY 1O USE

opfimize self-service check-in and check-our processes




Vanage everyfhing Fhrough on infui-
Five inferface: check-in/check-out, doc-
umenf sconning, payments, and more,

Key Benefits:

» 24/7 self-service operafions

* Simple, Fask, and secure check-in
* Easy check-our ond payment

- \Walk-in guest manogement

+ Cusfomizable Fealures

Technical Features:

» 2l-inch Fouch screen display

* Elecfronic paymenf device

* [denfiry document scanner

* InfFegrafed room card dispenser
* Fiscol or courfesy receipf prinfer
- QR code reader

BACH is fuly compafible wirh Fhe mosf
common PMIS locking sysfems, access
confrol. and payment solufions,

Provide your guesls wirh a seamless, in-
novafive experience wirh BACH - Fhe re-
ceplion of Fhe fFurure.

Visit-
www.airechiralio.com
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Gullood | . 17-21FeB 2025

EDITION

For over three decades, Gulfood has driven global
food commerce — fueling innovation, collaboration,
and the future of food. In 2025, it becomes the
epicentre of a transforming food landscape.

Be where the next era of food begins.

Register today at gulfood.com Q@O @ #cuLroop



QUEMME: LEADING INNOVATION
N HORECA EQUPIMENT

Quemme Food Service Equioment is o
cuffing-edge manufFachuring compao-
ny, born from Ffhe spin-off of an engi-
neering firm localed in Ffhe renowned
‘Packaging Valey!

\Wirh over fhirfy years of experience,
Fhe company excels in Fhe design, pro-
ducfion, and markefing of dynamic
preparafion machines. Thanks fo fhe
involvermenl- of successful Bolognese
enfrepreneurs in the HoReCa sec-for,
Quemme has all the key elements fo
esfablish Irself as o markef leader.

The company offers producls charac-
Ferized by high reliobiliy ond odvanced
Fechnological confenl, wirh fhe om-
bifious goal of becoming o leading
manufacturer of dynamic preparafion
machinery ond innovafive solurions for
fhe HoReCa secfor. These machines
are infended for professional kir-chens
IN resfaurants, confeens, hospirals, bar-
racks, and ofher communities, as well
as For labora-fories for food ond bev-
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erage preparafion and small agri-Food
iNndusfries.

Aurea, a company pork of Ffhe Al
Croup and a renowned manufackur-
er of dynamic preparation equipment,
has chosen Quemme Food Service
FEquiomenl- as Fhe exclusive distriouror
of Irs pro-ducts. This presfigious assign-
menf- has been enfrrusted fo Quemme
IN recognirion of irs constant commir-
ment fo improving food processing
Fhrough Fhe use of qualiry. robusl, ond
safe machinery.

\We are exfremely proud of Fhis new
coloborafion ond defermined o pur-
sue, wirh your essenfial support, all the
objectives agreed upon befuween our
Fuo companies.

Quemme is also a Founding member
of AloBlu Croup, a nefwork of lead-
INg IFalion manufacrurers in Fhe kirchen
equipment secfor.

wwuu.quemme—Fse.com



MARKET LEADER

high reliobiliry and advanced fechnological confent




spidocook

DESIGNS

AND MANUFACTURES
PROFESSIONAL
COOKING PRODUCTS

Technology, design and performance come fo-
gefher in fhe confinuous search fFor professional
solufions For Ffhe world of modern cafering, oble Ffo
safisfy s constantly evolving needs,

Since 1993 our cooking sysfems have safisfied
Fhousands of operalors ond professionals In Fherr
dally demaond For qualiry professional solurions,
Today, wirh sales ond deliveries in over 60 coun-
Fries worldwide, SpidoCook is a fruly global port-
ner for al operafors Fhal are looking For qualiry
orofessional cooking solutions,
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MODERN CATERING

qualify professional cooking solurions




The Spidocook™ products | 100% Made in aly |
are designed Fo make your daily work extremely
simple and safe. Reliabiliry, Fechnology, ergonom:-
ics, compack dimensions are jusk some of FHhe pe-
culiariries of Spidocook™ products. The unique,
modern and essential design is easly iNnfegrofed
INfo any environment.

The SPIDOCLASS™ glass-ceramic grils ore per-
Fecl for fash Food resfourants and con be a valu-
able foolin Fhe kifchen. The glass ceramic conrachk
grils can cook many products from sanduwiches
and focaccia fo griled meaf or vegelables, pro-
viding excellent resulfs,

The new glass-ceromic SPDOFLAT™ griddles cook
meaf, fish ond vegefables homogeneously. The
Flavours remoin infack even if dferent foods are
griled in sequence. They are certainly sofe in use
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and easy fo clean, giving obvious benefirs in ferms
of energy savings and increased produchiviry.

The CALDOLUX™ Cook & Hold is o sfakic oven
For Low Temp Cooking Imax 120°Cl and Hold [mox
100°C) with Full cycle up fo mox 10+10 hrs. CAL-
DOLUX™ use allouss maximum refurn on invest-
ment, Fhanks Fo grealer vyield, energy efficiency,
reduced labour ond infeligent use of space.

The CALDOBAKE"™ compact electric ovens for
Posfry and Bakery are designed fo meel fhe
mosi ambifious qualify and business chalenges,
There is no room Ffor error in professional food
service andfrhe CALDOBAKE ovens provide uni-
Form baking wifhoul compromise ond perfect
Fexture and sfrucfure of Fhe baked products

www.spidocook.com



SPIDOGLASS™
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think:water
Profine

THNKWATER
THE ITALIAN
SOLUTION FOR
THE WATER
OF THE FUTURE

Thinkwafer offers Fhe highest-quallry wafer
Frealmenf products from home wafer Fifrafion Fo
hoReCa. Systems

Headqguartered in IFaly, in Cirfadello, in Fhe heart of
\Venefo, Thinkwoafer is a cleor example of Iralion
excellence in water freafment. Since 2005, I nof
only been producing advonced solufions Fo im-
prove worer qually, bul does so wifh a focus on
environmental sustfainabilify. \whefher s home
fiFrafrion or professional systems for Fhe HoReCo
secfor, Think:warer is synonymous wirh innovalion,
performance and respect for fhe environment:
Sustrainabiliry, iIn Fact, is one of fhe main pilars of
Think:warer's corporafe phiosophy.

The enfire produchion chain is designed Fo have
a minimal environmenfal impact: from Fhe selec-
Fion of raw malerials Fo Fhe assembly of Fhe final
produchs, each phase of Fhe production process is
carefuly monifored Fo ensure respeck for Fhe en-
vironment. Think:waler is ISO Q0012015 cerfified For
qualiry and 1SO 140012015 for environmental man-
agement: Fhis proves irs commirment fo Fhe use of
sustainable production procfices,
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ITALIAN EXCELLENCE
N \,\/ATEIQ TIQEATI\/IENT

vofive warer frearment: and filFrafion sysfems




Think:walrer is renowned For its innovalive wofrer
Frearment- and FfilFrafion sysfems, such as reverse
osmosis and selective carbon aond resin fifers,

These producls guaraniee superior qualiry wa-
Fer, free from impurifies aond ideal for various
domestic ond professional uses. The company
produces fhe membranes and filFers used in i
sysfems infernally, Fhus ensuring folal qualiry con-
frol. Think:waker membrones are a sfriking exom-
ple of fhis, Fhaonks Fo Fheir biomimelic Fechnology
and sfriclk gualify sfandards,

Think: water revolufionises waler freafment
The Think:warfer reverse osmosis sysfems reduce
Fhe use of defergenls and brighteners in profes-
sional secfors, Fhus confriburing fo a reduction IN
waste and greafer efficiency of machines.

Think:warer, always affenrive fo fhe needs of
Fhe moarkef, is consfanfly evolving, Ffhanks fo fhe
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development of new Ffechnological solutions. AF
fhe Aqualech 2025 exhibirion, Thinkuwafrer will
oresent a new osmosis ine, called SyncRO, o
name obfained from Fhe fusion of Fhe concepfs
of "synchrony” ond ‘reverse osmosis”. Synchro-
ny refers fo Fhe abiliy of Fhis ine fo ensure pre-
cise management and moniroring of irs perfor-
maonce, fhus maoking communication befween
Fhe various devices easier as well as ophimising ifs
sysfem confrol RO emphasises Fhe osmofic pro-
cess, e fhe nofural passage of warer Fhrough
membranes,

The name SyncRO conveys e abllify and qual-
[y of Fhese sysfems o Freal water in on effective
ond consistent monner.

Designed fo offer high performance despire ifs
smal dmensions, SyncRO wil sfand our for ifs
unique design in fhe professional field, confirm-
iNng Think:.warer's posifioning as an iNnnovafor in



Fhe secfor. Thanks fo Fhe exclusive infegralion of
NVodbus Fechnology, i wil be possible fo oprimise
confrol and communicafion befween devices,
Fhus moking i even easier and more infuifive For
Fhe user.

The new SyncRO osmosis sysfems wil be
equipped wirh advanced sensors uhich moniror
operarion ond performance In real fime, ensur-
INg moximum efficiency and ease of monage-
ment For operafors

Voreover, thanks fo fhe osmotic membranes
produced direcfly in fhe Think:warer plant wirh
an exclusive modular frechnology, I wil be possi-
ble ro simplify mainfenance, ensure the sysfem’s
maximum qualiry ond hygienic safely and signifi-
confly reduce infervenfion fimes,

This revolufionary innovarion from borh a Fech-
nological and design poini of view consolidares
Think:warer os Fhe reference point for cur-
fing-edge solurions IN waler frearment, conse-
quenfly seffing a new efficiency, design ond sus-
rainabiliry srandard in Fhe professional secror.

Under Fhe Profine® brand, Think:wafer produc-
es carbon Ffirers of narural origin, derived from
coconufs, exfruded In blocks for grearer effec-
Fiveness ond compaciness. These filrers are par-
Ficularly populor due fo fheir abllify Fo improve
Fhe quallry of drinking warer, making i sofer ond
more enjoyable fo drink. The company has also
developed a series of products for fhe vending
secfor, coffee and ice machines, demonsfraring
a unigue versafliry in Fhe marker.

In 2025, Think:wafer wil expond is Profine® range
by iNnfroducing Nnew specific filFers For Fhe removal
of heavy mefals

The new Profine® Platinum  fiFer addresses
Fhe growing demand fFor heavy melal Fifrarion,
a crifical issue for achiviries Fhal require specific
solurions fo reduce confaminanfs, offen frans-
porfed info drinking warer by obsolefe plumbing
sysfems.

The cause of fhis confaminafion dues Nor lie In
our freafment sfafions, bul in Fhe pipes rhaf cor-
ry waler ro our fops. This is where Fhe new Prof-

iNe® Plafinum Fifer line comes in. The Profine® fil-
Fer Fully complies wirh Fhe high-qualiry srandards
esfablished by Iralian legislarion For drinking usarer
Frrealment sysfems. [Vlany lalborarory fests have
been carried our IN Think:warer's RE&D and Qual-
Fy Confrol deparfments, sfrictly complying wirh
FEuropeon profocoals such as UNI EN 14696:2006
aond NSFHANSI 58,

These products show Think:warer's commirment
Fo crealing solurions Fhal aim al- improving warer
qualiry as well as reducing environmenral impack.

The mission of e compoany is fo be a leading
clayer in o new environmenfal paradigm, whie
consranfly inveshing in innovalions Fhar bring Fan-
gble benefirs fo bolh people and Fhe environ-
ment.

Think:warer's vision Ncludes a Furure where wa-
Fer Frearmenl- becomes sfandard pracrice ocross
allindusfries, Fhus confriouring fo our planef’s sus-
Fainabiliry.

Think:waler advanced solurions for Fhe hy-
draulic secfor

Think:ualer is fhe ideal parfner For all companies
operafing In fhe plumbing and heafing secfor
Ffhal wish Fo guaranfee safe and efficient sys-
Fems, complian wirh Fhe regulafions in Force,

Thonks fo o consolidared nefwork of over 40
agenfs locared in fhe enfre IFolion ferrirory,
Think:warer offers widespread ond fimely sup-
porl Fo ifs cusfomers, providing high-qualiry prod-
ucls and Fallor-made solutions,

Thonks fo Ifs many years of experience In fhe
sector and a sfrong propensiry For innovafion,
Think:ualer sfands our for irs fechnologically ad-
vanced solurions, designed o prevenr Fhe prolif-
erafion of Legionella in plumbing sysfems,

The producl ronge includes dosing panels, uarer
Frealrment sfafions and fifrafion sysfems Fhaf en-
sure safe warer, Fhus minimising e risk of con-
Faminafion.

Think:uarer is nof a simple product supplier: iFis o
360-degree parlner. IF offers specialsed fraining
Fo s Fechnical personnel, as well as assisfance on
regulafory sfandards, wirh fhe am of support-
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INg companies iN fhe management and main-
Fenance of ifs sysfems. Relying on Think:warer
means choosing safely, qualiry and innovarion,
guaranfeeing maximum profechion and effi-
ciency for every fype of plumbing sysfem.

The heart of innovation: fhe fFhink:wafer
plank

In recenf years Thinkwaler has experienced
significoni grourh,

From 2020 fo 2022, Fhe company's nef revenues
have increased by an average of 30% annually,
confirming a solid frend of reliobilify fowards ifs
cusfomers,

Furfhermore, fhe company hos launched a
Fhree-year developmenft plon Fhar includes
Furfher investfments in innovation and sustain-
abiliry, wirh Fhe goal of consolidaling ifs leading
posifion In Fhe warer frealFment secfor.

Think:.warer is equipped wirh a curfing-edge
6,000 square mefre production plonf, where

/000 osmosis, 200000 FiFers and 70000 mem-
branes are monufachured every year.

The producfion Follows sfrict sfandards of qual-
Ify and susrainablify, guaranfeeing excellenr
products,

The Think:wafer membranes, For example, are
manufFactured fFollowing Fhe lofes Fechnolo-
gies and undergo quallafive fests fo ensure
high performance.

The company also uses aufomaled exirusion
processes for fhe production of Profine coal
blocks, ensuring consistent qualiry ond reduced
environmenfal impach.

Fvery sfage of producfion, from Fhe selecfion
of coconur-derived carbon o fhe final qualiry
Fesfs, is carefully monirored Fo ensure haf eoch
FilFer meels he highesf srondards,

Qur vision
Think:warer aspires fo o fFurure where warer
Ffreafment becomes fundomentally and uni-
versally used, not only Fo improve fhe qualiry of
iFe of people, bul also Fo ensure a more suskain-
able plonef.

The company envisions a world where every
drop of wafer is valorised, used responsioly and
refurned fo Fhe environment in beffer condi-
Fions.

Driven by innovafion and ifs passion For sustain-
ablliry, Think:usarer aims fo be a pioneer inrede-
Fining induslry sfandards, by promofing Fechnol-
ogies and solurions Ffhafl maoke water freafment
accessible, efficient and respecfful of nofural
resources.

Think:warer's is nof imired Fo solving fhe prob-
lems of Fhe present, bur also looks Fo Fhe Fulrure,
INspiring a Nnew culfure of conscious consuMmp-
Fion and environmenfal profecfion.

\Waler, a precious and viral resource, is af Fhe
cenfre of al Think:.warer's acfivifies: iNnnovaling
Fo improve he qualiry of wafer means aclive-
ly confribufing fo Fhe reoching of a healrhier
global ecosystem. where people, communiries
and companies work fogefher fo build o sus-
Fainoble bolonce befween fechnology ond
nafrure,

Visit:
wwu.Fhinkuwater.com

think:water
Profine
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atest news

©¢ FROM BEAN TO CUP: HOW BLOCKCHAIN

IS REVOLUTIONIZING THE COFFEE INDUSTRY o 9

Coffee, a beverage that has been a daily companion to millions
for centuries, is now at the center of a technological transformation

that impacts the entire production chain.

fo be a crucial tool for ensuring fransparency, fraceability, and

sustainability in coffee production—a sector characterized
by a complexity that encompasses growers, exporters, roasfers, and
consumers.

B lockchain, often associated with crypfocurrencies, is proving

Blockchain is essentially an immutable and shared digital ledger that
enables tracking every stage of a process.

Applied to coffee, it allows the journey of the bean to be followed
from plant to cup, recording essential information such as geographic
origin, cultivation fechniques, processing methods, and transporfation
conditions. This approach not only provides greater fransparency for
the end consumer but also adds value to smallscale farmers, often
disadvantaged by an opaque supply chain dominated by large
infermediaries.

Thanks to blockchain, producers can demonstrate the authenticity and
quality of their coffee, highlighting sustainable agricultural practices

By Fhe edirorial sfaff

continued on page 115
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COTEFA: [TALIAN
EXCELLENCE IN DESICN
AND INTERNATIONAL
PROECTS

In 1974 Ing. Enzo Ragni founded Fhe Cofefa Ingegneri
& Archireffi studio in Brescia. The sfudio was part of
Fhe consfruction of 34 major refall malls in 45 years and
specialised In design and project monagement.

CEO Ing Andrea Casarino and Avv. Elisa Ragni repre-
sent Ffhe second generafion for Colefa. The sfudio’s
15 professionals, Andrea and Elisa have mainfained
Cofefa’s fradirional sfrengrhs while improving refall de-
sign, consfruction management ond sofefy and sife
management.

Cofefa’s experfise and enfhusiasm also allow iF Fo ex-
pondinfo Fhe infernafional arena. In March 2016 Cofe-
fa began working in fhe Unifed Arob Emirafes where
I starfed an acfive colloborarion wirh a local parfner.
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EXPERTISE AND ENTHUSIASM

specialised in design and projeck management




This experience developed Cofefa’s abiliry
fo adapfr and organise iNnfernalionally which
can be pur info pracfice infhe GulF counfries
while respecfing rop Iralion design skills. As in
China, fhe design of fhe Creafive Design
Space hos showcased Iralion archirecrure
wirh reconstruction down fo fhe smallesk
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defail respeching matferiols and giving visirors
Fhe giff of Iralion design and beaury!

Last, in 2016 Cofefa was awarded fhe Unes-
co prize for Scalo [Milan) and Creafivo [Chinal

www.cotefa.com



continue from page 111

atest news

and rare varieties that might otherwise go unnoticed. This
fool also provides protection against fraud, a recurring
issue in the coffee market, where blending beans from
different origins is a widespread practice.

Another  fundamental aspect is quality control. By
infegrating  blockchain info modem coffee processing
machinery, such as smart roasters and automated analysis
systems, every detail of the production process can be
recorded. Parometers like temperature, roasting time,
and humidity can be monitored and shared in realtime,
ensuring consistent quality and an enhanced consumer
experience.

Digital traceability also finds application at points of sale,
where packaged coffee or beverages served at cafés can
be accompanied by a QR code. Scanning the code allows

cusfomers to access all the information about the product’s
supply chain, uncovering not only the story behind their
coffee but also the producers’ commitment fo sustainability
and local communities. This direct connection between
producer and consumer builds a relationship of frust that
goes beyond a simple purchase, fransforming into a form
of awareness and active participation.

Blockchain, however, is not just a marketing tool. It
is changing how producers inferact with the market,
offering opportunities to negotiate fairer prices and access
financing based on verifiable dafa. In this confext, the
technology acts as a strategic ally, making the coffee
supply chain more equitable and inclusive, with benefits
extending fo all stakeholders.

This digital revolution also addresses growing consumer
concerns about the environmental and social impact of
coffee. The adoption of blockchain is offen accompanied
by sustainability policies, such as reducing waste and
oplimizing logistics. Moreover, many producers are
investing in regenerative farming sysfems fo improve
soil fertility and combat the effects of climate change,
documenting and sharing these advancements through
technology.

In an era where fransparency has become an indispensable
value, coffee demonstrates how innovation and tradition
can coexist harmoniously. Thanks fo blockchain, every
cup of coffee can tell an authentic story of places,
people, and conscious choices. A story that goes beyond
faste, encouraging reflection on the importance of more
responsible and informed consumption.
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Dynamic company
wirh an lralion
herifage

A dynomic compony based in Faly, Ambionce IFo-
la is Fhe disfribufion brand of ILCAP SRL. IF oper-
afes successfully Fhroughour raly and Fhe resk of
Fhe world, fhanks fo a large collechion consisting
of chairs, sfools, Fables and accessories, designed Fo
furnish environments wirh on original ond confem-
porary shyle.

For Ambionce IFalio, qually is on indispensable
value, fhe producfs are carefully selected ond
checked al every sfage of Fhe production process,

One of fhe company's sfrengrhs is fo consfanfly
adopf fo Fhe changing markel and cusfomer de-
maonds,

Affenfion fo defail maferials and design is Fun-
domenfal in order fo offer Fhe best Vlade in IFaly
products.

\Whaf disfinguishes Ambionce IFalio is Fhe abilify
Fo inferpref and find solufions fo different needs: i
al begins wirh Fhe scrupulous search for Fhe besk
malerials, ensuring o high-qually sfandard.

From Fhe home, fo Fhe resfourant, fo he hotel Fhis
company is able fo make every environment Fhe
profagonish, Fhanks Fo Fhe collecfions Fhof are al-
ways N line wirh fhe lofest frends and Fhanks fo
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ORICINAL
AND MODERN STYLISHNESS

affenfion fo defail maferials and design, offering excelleni- products Made in Iraly




Fhe possible cusfomizalion of Hhe prod-
ucfs sfarfing from Fhe materials, finishes,
dimensions and shopes.

From wishes fo concrefe projechs: Fhis is
Anmbiance Iralio.

Furope Fhe Unifed Srares, Asia, Norfh AF-
rica, Fhe Middle East: Fhese are just some
of Fhe counfries in which Fhe company
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has established irself, proudly represent-
ing Made in Iraly Fo Fhe rest of Fhe world
Never forgeffing rhe wonderful coun-
Fry of origin: Fhe company is also proud
Fo be present Fhroughour IFaly.

Ambionce Ifalia incorporafes environ-
menfal susfainabilify info ifs business ob-
jecfives made possicle fhonks Fo fhe in-
sfalalion and use of renewable sources.



The phofovolraic panels cover Fhe Fops of e
Fuwo dfferent locafions: Sonfa Maria La Longao
(UD) ond Premariacco (UD)

An invesrment Fhal hos resulred in reduction on
Fwo Fronfs: emission reduction and cost reduction.
In Foc, Fhe crifical period Fhat Iraly ond Fhe rest of
Fhe world are focing does Nol go unnoficed.
The cosfs of energy ond rauw maferials are con-
sfanfly increasing ond hove sfrong impach on Fhe
enfire world morker.

Nonefrheless, Ambionce Iralio, going againsk he
Frrend, hos made a big invesfrment in various mo-
chineries fo opfimize produchion and an invesf-
menl- aimed of creafing a shouwroom.

The lafter wirh fhe aim of inviring and welcoming
IFs cusformers, and ensuring Fhal fhey con fouch
Fhe inimifoble Mlade in Iraly.

IFis essenfial For Fhe Frivlion company fo esrab-
lish a relafionship wirh iFs cusfomers Fhaf can be
FUFlled In o losfing, confinuous, loyal and frushing
relafionshie.

www.ambianceitalia.ir
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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

122

HORE C Arrernationar



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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23 10 25 FEBRUARY
2025, AT BOLOGNAFIERE,
THE 4™ EDITION

OF SLOW WINE FAIR

THE INTERNATIONAL FAIR
OF COOD, CLEAN AND FAIR \WINE

From Sunday 23 fo Tuesday 25 February 2025,
Fhe Slow \Wine Fair, the only infernafional Ffair
dedicafed fo good, clean and fair wine, refurns fo
BolognaFiere for the 4™ edition.

Organised by BolognaFiere wirh fhe arfisfic direcrion of
Slow Food, fhe Slow \Wine Fair promores wines from sus-
Fainable agriculfure.

Abouf 1000 wineries are expecfted, more Fhan 50% of
which are orgonic or biodynamic or in conversion, ond
300 buyers, fhanks fo Fhe supporf of ITA-Agency and
Fhe Miinistry of Foreign Affairs, and Fhe unprecedenfed
simulFaneousness wirh SANA Food, BolognaFiere's new
formof on healrhy ealing away from home.

Numbers, Fherefore, up compared o fhe Slow \Wine Fair
2024, uhose success was decreed by 12,000 visirors, /0%
of whom were Horeca operafors, disfriourors and import -
ers more than 140 international producers and 5,300
labels, representing all IFalion regions and 26 counfries
around fFhe world.
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SLOW WINE FAIR
4™ EDITION

Fhe only infernalional Fair dedicafed fo good, clean ond Fair wine




The seleckion of wineries meefs Ffhe require-
ments sef ouf N fhe Slow Food VianiFesto
For good, clean and fair wine, Fhe Slow \Wine
Cuide and fhe assessments of a Fasfing com-
MissionN.

Masterclasses, guided Fosfings exploring Fhe
Folion and infernalional wine scene, and con-
ferences are back. Moain Fheme 2025 fhe
suskainabllify of Fhe wine supply chain.

Viore space for Spirirs and Mlixology., for Fhe
First Fime Flonked by ciders, in Fhe area of Fhe 5™
Fiera dellAmaro dlralia by Amarofeca ond
ANADI whie susfainabiliry  parfners exhioir in-
novative fechnologies, plonfs eguipment and
services for Fhe sustainable wine supply chain.
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And IF fhe Wine Retall Awards for Terroir
and Slow Spirik, assigned every year fo fhe
venues Fhaf best enhance fhe wines of fhe
compeling cafegories, is exrended fo Fhe besk
selechion of birfers, onorher new enfry con-
cerns Specialry Coffee: of BolognoFiere, some
of Fhe besf roasters of fhe Slow Food Coffee
Coalifion infernational nefwork.

Slow Wine FFairis a b2b event amed al Hore-
ca and large-scale refail Frade professionals
INnferesfed in high-qualify wines, bur on Sun-
day 23 Fthe doors are also open fo wine
lovers.

BolognaFiere, 23-25 February 2025
slowinefairslowfoodit/en/
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66 HORECA AND THE EUDR
FOR FOREST PROTECTION o9

by Elisa Croffi

on Deforestalion-Free Products has been

posfponed by 12 monfhs, alowing fime Fo
gradually adopf Fo o series of obligafions aimed
of reducing Fhe impacf of our ocfivifies on fhe
planef’s precious Forests. Among consfraints and
opportunifies, one cerfainky emerges Fhe regulo-
Fion Fully embodies Fhe senfiment of indusfry cu-
sfomers, who are increasingly affenfive Fo sustai-
nabiliry ond eager Fo reduce Fheir environmental
foofprint, even whie on vacafion.

T he implementafion of fhe EU Regulafion

Aworeness of susfainabiliry and Fhe Fight againsk
climafe change has become o guiding light i
Furbulenf Fimes. The HoReCa sector is moving in
Fhis direcfion, on fhe one hand moking choices
aimed aF reducing environmenfal impock ond
woste, and on Fhe ofher, oligning wirh Europeaon
drrecfives ond regulations Fhaf impose new chal-
lenges.

One of these chalenges is fied to Fhe recent
adopfion of Fhe EU Regulafion on Deforestarion-
Free Products [EUDRI. Officially infroduced in 2023,
Fhe regulalion aims Fo ensure Mat products ente-
ring Fhe European market are nof linked Fo defo-
restafion or forest degradafion. For Fhe hospiralify
ond cafering sectors, adopfing fo Fhis regulafion
enfails nol only obligafions bur also opporfuniries
for evolution and differenfiation in on increasin-
gly environmentally conscious market,
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An inferesting survey by Booking.com's Sustainoble
Travel Reporl highlighfs Fhe focus on susfainable
hospifality. Based on o sample of 30000 people from
32 counfries, Ffhe report reveals Fhat /6% of Frave-
lers infend to sfay in eco-friendly accommodorions,
while 2/% actively seek informalion on a proper-
Fy's sustainabllify bbefore booking

Among fhose developing awareness of Fheir sfay’s
sustainablify, 34% aim Fo minimize Fheir environmen-
Fal impact, 29% view sustainablify as on opportuni-
Fy For a deeper connection wirh fhe rerrifory and
local communifies, and 26% believe Fhal susfaina-
ble accommodalions have a beffer impact on Fhe
environment ond a more posifive relationshio wirh
local populations. Simply pur, sustainabilify is seen as
on odvanfageous distinguishing feafure, ond Fhe
EUDR regulafion reinforces Fhis direction,

Whal does the EUDR regulate?

The EUDR effective since June 2023, is designed fo
reduce Fhe impoch of European imporfs on global
deforestarion by limifing access fo the EU maorkef
for products Fhaf confrioufe Fo Foresk desfruction.
IF Fargels commodities like cocoa, palm oll beef soy,
coffee, and wood—marferials offen associared wirh

ogriculrural pracfices Fhat cause deforestafion and
environmental degradafion. The relevance o the
HoReCa sector is evident. For example, coffee is o
central element of hospifalify services wirh IFaly’s
love for coffee reflected in on average annual
consumpfion of 45 kiograms per copira, primariy
enjoyed in bars. IF's an undeniable cornersfone of
IFalion hospiraliry.

Obligations for the HoReCa sector

For restaurofeurs, hotel manogers, and HoReCao
operalors, Fhe regulafion imposes New require-
menfs Food and non-food products enfering Eu-
rope musk be Fraceable o Fheir origin, wirh a par-
Ficular fFocus on Fhe geolocalion of Fhe londs Fhey
come from. Suppliers must provide concrefe proof
Fhat their acfiviries are nof linked fo deforestation.
Selecfing complionf suppliers is nol only a necessiry
Fo avoid repuralional risks but also a crucial business
proctice.

Key obligations for operafors include:

- Due diligence: Demonstraling Fhaf products are
nof linked Fo deforestafion or forest degradafion
ond comply wifh Fhe counfry of origin's legislo-
Fion.
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- Traceability: Possessing defaled informafion, in-
cluding geolocalion dafa of production lands.

- Continuous  monitoring:  Memiber stares ore
responsible for ensuring compliance Fhrough in-
spechions and oudits

Why is i mandalory?

The regulation is direcfly applicable across all EU
member stafes, requiring No nafional Fransposirion
as ifis an EU drrecfive. IFs binding nafure ensures o
uniform opprooch Fo environmental sustainobilify
ond forest profection, leaving no room fFor inferpre-
Fofion or discrefionary opplications Non-complion-
ce con lead fo severe pendlfies, including fines pro-
porfionate to the volue of non-compliont products
ond company Furnover.  For HoReCa operafors,
Fhe first responsiblify is ensuring Fhal purchased
ond used producfs are nof only legal under Fhe
counfry of origin's regulafions but also cerfified as
‘deforestarion-free’

A constant commifmentf

Adopting fo Fhis regulafion requires o commifment
Fo Fransparency and Fraceabiify Fhroughour Fhe
supply chain. Suppliers of bofh food and Nnon-food
products must guaronfee, Fhrough documentarion
ond cerfificofions, Fhat Fheir production is Not lin-
ked fo deforestalion. Sustainabiify certificarions like
Fhe RSPO [Roundtable on Sustainable Palm Oill for
palm oil or Fair Trode fFor agriculrural products Wil
become increasingly essentiol for resfaurants and
hofels seeking complionce.

Economic impacfs and cosk management

The regulafion may lead to increosed operational
costs for HoReCa operafors. Choosing cerfified
suppliers ond ensuring product fraceabiify may re-
sulFin higher prices For cerfain rau malerials, Houwe-
ver, fhe long-ferm benefifs include reduced risk of
legal penalfies ond enhanced corporate image as
a responsiole and sustainable player.

Opportunities for the HoReCa sector

Despife fhe obligafions, Fhe EUDR offers significonf
opportunifies. Complionce represents a chance fFor
resfaurareurs and hofeliers fo sfond our in o com-
peliive markel. As consumers grow increosingly
sensifive fo environmenfal choices, Fhey are likely
fo be drawn fo esfablishments promofing sustaina-
ble pracfices \W/irh experientiol Fourism becoming a
mojor Frend, odopting o ‘deforestafion-free’ appro-
ach can be a powerful marketing fool enhancing
repurafion and bulding loyalry omong conscious
cusfomers,

Moreover, Fhe regulafion sfimulafes innovafion. Su-
srainable alfernafives—such os certified pam oils,
louw-impact meaf supply chains, or products bao-
sed on non-deforestation-linked ingredients—open
new horizons for fhe HoReCa seclor, addressing
Fhe growing demand For sustainabiliy.

When does it start?

The deforestarion regulafion has been in force
since June 29, 2023, ond ifs provisions must be im-
plemenfed by December 30, 2024 However, the
Europeon Council hos opproved Fhe Commission's
proposal fo postpone Fhe opplicafion dafe by one
year. Consequently, obligafions under Fhis regulo-
Fion wil become binding from December 30, 2025,
for large operafors and froders, ond from June 30,
2026, For micro and small enferprises.

The EUDR regulation represents a significant chal-
lenge for rhe HoReCa sector bur also o major
opportunity. By complying wirh these directives,
resfaurareurs and hoteliers wil nof only confribure
Fo global forest profection but also enhance Hheir
competifiveness, presenfing Fhemselves as respon-
sible ond environmenfally conscious businesses. For
Fhe Furure, infegrafing more susfainable practices
wil become increasingly necessary. and Fhose uwho
seize Mhese opporfunities wil be ready fo meef the
demaonds of on evolving, more aware, and increo-
singly discerning markef.
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The Irallan-Speaking walrer robof
revolufionizing hospiraliry

\Warm Srl o prominent ralion compony
specializing in Fhe developmenf and com-
mercializaion of advanced robots is rev-
olutionizing Fhe resfaurant and hospifaliry
secfors wirh one of irs mosk advanced in-
novarions: BOB, Fhe IFalion-speaking waif-
er robof.

Designed Fo assisi human skaff, BOB was
conceived o perform repetifive ond
monotonous Fasks such as Fransporfing
dishes and goods, Fo improve service ef-
ficency and increase cusformer safisfac-
Fion. Besides Hhese Funchionalfies, BOB
also serves as a markeling fool Fhonks fo
iIFs abilly Fo inferack wirh cusfomers ond
display promofional confent.

In o period characlerized by sfoff short-
ages, having a wairer robol ke BOB is be-
coming increasingly valuable. Using BOB
saves Fime and energy, avoiding assigning
Fedious and repetifive fasks Fo specialzed
employees. The robof Fhus becomes an
indispensable ally for sfaff, speeding up
Fhe fransportation of dishes and goods,
allowing sfoff Fo propose new inifiatives fo
cusfomers, and overall improving Fhe ser-
vice offered,

Nof only does BOB affrach new cusfomers
wirh iIrs innovalive appearance, but I also
confributes fo Fhe company's morkefing
wirh iFs voice ondhe videos it can display.
This makes i ideal not only For resfaurants
buf also For evenfs and cafering, where I
con serve as o walrer, serving food ond
affracting affention.
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Therobof is perfect for performing repef-
Five actions, such as fransporfing dishes fo
aond from Fhe kirchen, ond i can serve af
Fhe Fable Fully aufonomously. Thanks Fo iFs
abiify fo memorize Fhe posirions of fobles
and key poinfsin fhe venue BOB con au-
Fonomously decide Fhe shorfest roure fo
reach Fhem. carrying up Fo Four Frays ond
a moximum load of 40 kg per Frip.
Another disfinctive aspect of BOB is IFs
abiify fo inferack wifh cusfomers, signifi-
confly increasing cusfomer  safisfaction.
Robots like BOB con work non-sfop, en-
suring quick and cerfain complefion Fimes
For assigned fasks wifhouf Fhe need for
brecks This franslafes fo fasfer service
and grealer cusfomer safisfaction, which
con confribure fo increased revenue for
Fhe business,

The robol is equipped wifh o 360° mi-
crophone, consisting of six circular micro-
ohones posifioned on Fhe fop, ensuring
opfimal performance even in Noisy envi-
ronments, Thanks Fo shock absorbers ond
stabilizers, BOB can move on various Fypes
of surfaces wirhour risking Fhe destobliza-
Fion of Fhe fronsported goods,

For Fhose who wish Fo experience BOB's
exfraordinary capabiifies \warm Srl of-
Fers Fhe opporfuniry for a free frial in
Fheir venue Confocling BOB Robofics is
Fhe Firsk sfep fo revolurionizing service in
Fhe resfauraont ond hospiraliry sectors, in-
Fegrafing innovalion and efficiency wirh
Fhis exiraordinary wairer robof.

wWwubobrobolics.com



BOB, THE ITALIAN-SPEAKING
\,\/AITEIQ IQOBOT

Fhe First skep Fo revolutionizing service in Fhe resfou and hospiraliry secfor




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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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.
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€6 BARS AND RESTAURANTS: SUSTAINABILITY
AND DIGITALIZATION AS KEYS TO THE FUTURE o4

The restaurant industry, from bars to fine dining establishments, is
undergoing a fransformation where sustainability and digitalization
are no longer mere frends but essential strategies.

demand a transparent and responsible approach that extends
not only to ingredient selection but also to processes and
fechnologies used to deliver innovative, high-quality experiences.

Todoy's cusfomers, increasingly informed and conscious,

Sustainability begins with sourcing raw materials. Local and seasonal
ingredients not only guarantee freshness and flavor but also reduce
the environmental impact of transportation. Many restaurants are
adopting the “farmfofable” philosophy, collaborating with  small
producers and farmers fo craft menus that celebrate regional heritage.
In bars, there is a resurgence of artisanal cockiails made with fresh
herbs and fruits, often grown onssite.

Another pillar of sustainability is waste management. From systems
for composting organic waste to digital platforms that optimize
inventory and predict demand, innovative solutions are significantly

By Fhe edirorial sfaff
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reducing the environmental foofprint of the sector. Some
resfourants are even infroducing “anti-waste”  menus,
utilizing ingredients that would otherwise be discarded to
create creative and sustainable dishes.

Digitalization is equally vital for improving efficiency and
the cusfomer experience. Digital menus, accessible via
QR codes, not only eliminate the need for printed versions
but also offer remarkable flexibility, enabling realtime
updates on specials, allergens, and availability. In bars,
pre-ordering applications allow customers to customize
their drinks and reduce waiting times, enhancing overall
satisfaction.

Payment methods are becoming increasingly smart as well.
Solutions like digital wallets and contactless payments have
become standard, offering greater convenience for both
customers and operators. Simultaneously, data analytics
from these systems help restaurateurs better understand
cusfomer preferences and optimize their services.

Atmosphere plays a crucial role too. Smart lighting and
remotely controllable audio systems enable the creation of
dynamic, personalized environments that adapt to different
times of the day. At the same time, digital displays for
communicating offers and promotions reduce the need for
printed materials, aligning with sustainability goals.

For bars and resfaurants, the future lies in balancing
technology, ethics, and creativity. Those who successfully
infegrate sustainability and digitalization in an authentic
and innovative way will not only gain a competitive
edge but also take on a leadership role in an indusiry
increasingly oriented toward change.
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THE SPECIALTY COFFEE BORN FROM
THE NE\W HPPOCRATICA ROASTERY
BY CAFFE TRUCILLO

The new lne of single-orign 100% Arabico
coffees for Fhe horeca secfor: green coffee
selecfed during Anfonia Trucilo's plonfofion
Frios, arfison roasting in fhe newly crealfed mi-
cro-roasfery in Salerno, aimed al bringing rhe
profound culFure of coffee Fo venues commir-
Fed fo IFs promofion.

From Fhe 1300 meters of Alfa Mogiana in fhe
Sao Paulo Sfafe of Brazi, fo fhe 1600 meters
of Marcala - Monfecilo in Honduros, and Hhe
1600 meters of Arirlan in Gualemala. From Hhe
high alffudes of Sourh American coffee-pro-
ducing counfries fo Fhe peaks of qualify Fhaf
Coffe Trucilo manages fo deliver in every cup
wirh fhe new Speciall collection, a perfech
synrhesis of Fhe uniqueness of specialry cof-
fee and Trucilo's expertise in coffee qualry.
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SINCLE-ORICIN 100%

ARABICA COFFEES

a sfory of dedicalion, aurhenficiry, and passion
Fhar only fhe combbinalion of specialry and Trucilo can deliver




The mission of Fhe Salerno-based roastery, wirh
nearly /5 years of experience, Is fo exfrack fhe
pest from fhe finest origins and uphold a prom-
ise of qualiry from ploniarion fo cup, which only o
profound knowledge ond all-encompassing ex-
perience of coffee can ensure. This means Nol
only producing high-qualiry coffee bur, above all,
spreading ifs volue and culfrure—a gool passion-
afely ond deferminedy pursued by Ffhe enfire
compony feam.

In fhe nome of the new line the T" = fhe Ini-
fial of Fhe Fomily nome leading fhe roastery For
Fhree generafions — merges wirh fhe essence of
‘special’ coffee a raw moarerial of exfroordinary
pofenfial, selected drecfly by Anfonia Trucl-
lo, Q Crader ond Head of Coffee Sourcing af
Fhe compony, during her frequent frips among
farmers. In 10 years since joining Fhe company,
she has complefed 14 frips fo 1l counfries across
3 confinents—Cenlral and Sourh America, Afri-
co, and Asia—covering o fofal of approximalely
250000 kilometers, I is Fhis knowledge, combined
wirh expertise In roasting and every meficulous
phase of fhe process, Fhaf allows Fhe pofential of
Fhe origin fo be preserved and expressed fo Fhe
highesl levels in Fhe cup, ensuring even fhe Mosl
demanding and sophisficored cusfomers an ex-
cepfional and unique sensory experience.

Trucilo's Specioll coffees are among fhe Ffirsk
produchs born from e micro-roastery Fhaf An-
ronia Trucllo decided o esfablish of Ffhe modern
headguarfers of fhe fomily roastery in Salerno.
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Named ‘Hippocrafica Roastery'=in honor of rhe
Campania cify, which in Fhe Vliddle Ages hosred
Furope’s firsk and most important medical inskiru-
Fion=iF produces only 20 kilos of coffee per hour,
wirh a meticulous process of seffing Fhe roosting
curve and profile, personally manoged by Anfo-
nia Trucilo ond her Feom.

Speciall voriefies are produced o order and
availoble in 1000g and 250g packs, for fasfing af
he bor or experimenting af home wirh speciol-
Fy coffee embarking on a unique journey Fhaf
begins wirh anficipation ond culminafes I an
unparaleled resulr. Every cup rells o sfory of ded-
icalion, aurhenticiry, ond passion Fhal only Fhe
combinalion of specially and Trucilo con deliver.

www.rrucillo.r
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€6 BREAKFAST AS AN EXPERIENCE: TRENDS

AND INNOVATIONS FOR HOTELS AND FARM STAYS

Breakfast, once considered a routine service in hotels and farm
stays, has now become a crucial moment to win over guests and
stand out in the hospitality market.

by \Walfer Konraa

ith travelers increasingly focused on quality and
personalized experiences, breakfast has evolved info
not just a chance fo satisfy taste buds but also an

opportunity fo create a memorable impression that influences reviews
and loyalty.

One of the most nofable frends is the focus on organic and healthy
offerings. Fresh fruit, arfisanal yogurt, freshly baked bread, and
pastries made with wholegrain flours and local ingredients are
highly sought affer. Farm sfays, in particular, can leverage this frend
fo showcase their zerokilometer products, while hotels can partner
with local suppliers to enrich their buffets with authentic and seasonal
flavors.

29
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Personalization is equally important. Many guests now
demand options catering to specific dietary needs, such as
glutendree, vegan, orlow-carb choices. Incorporating tailored
menus not only meets these needs but also demonstrates
care and affenfion to individual guests. Technologies such
as next-generation coffee machines offering a wide range of
cusfomizable hot beverages or selfservice stations for fresh
juices and smoothies are fransforming the guest experience,
making it more interactive and fulfilling.

Sustainability is another key factor. Reducing food waste has
become a priority for many establishments, with solutions
like smart portioning and applications to redistribute surplus
food. At the same time, ecofriendly packaging is essential,
especially for grabandgo formats.  Compostable or
reusable containers not only reduce environmental impact
but also enhance brand perception among guests.

The role of technology in breakfast management cannot
be overlooked. Advanced software can monitor guest
preferences and optimize inventory, reducing cosfs while
ensuring fresh offerings. Additionally, digital systems
allowing guests to pre-order their breakfast from their devices
enhance service efficiency and minimize waste.

In @ competitive context, breakfast is much more than just a
meal: it's an opportunity to tell a story, create connections,
and offer a tailored experience that highlights the identity
of the esfablishment. Investing in innovation, quality, and
personalization is the key to fransforming this moment info a
distinctive feature of modern hospitality.



MHORECA

INTERNATIONAL

HORECA EXPO ALGERIA
06-09/01/2025

ALGERIA

Trade event about hospitality and hotel industry.

MARCA

15-16/01/2025

BOLOGNA

Furopean frade fairs for the private label industry
and the International supermarket label exhibition.

SIGEP

18-22/01/2025

RIMINI

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

SIRHA

23-27/01/2025

LYON

Fair for bakery, pastry, food service, hospitality
and packaging industries.

HOSPITALITY
03-06/02/2025
RIVA DEL GARDA

ltalian trade fair dedicated to the horeca channel.

BEER&FOOD ATTRACTION
16-18/02/2025

RIMINI

Fair for fo specialty beers, artisan beers,
food&beverage for the horeca channel.

GULFOOD
17-21/02/2025

DUBAI

Fair for food and hospitality.

THAIFEX HOREC ASIA
05-07/03/2025

THAILAND

Trade event about hospitality and hotel industry.

HORECA EXPOFORUM
16-18/03/2025

TORINO

Trade event about hospitality and hotel industry.

INTERNORGA

14-18/03/2025

HAMBURG

Fair for the hotel, restaurant, catering, baking and
confectionery industry.

GASTROPAN
27-29/03/2025

ROMANIA

Trade event about bakery,
confectionery and horeca industry.

HOTEL & HOSPITALITY EXPO
SAUDI ARABIA

08-10/04/2025

RIYAD

Trade event about hospitality and hotel industry.

CRAFT BEER CHINA
15-17/04/2025

SHANGAI

International network of B2B events
for the beverage industry.

TUTTOFOOD

05-08/05/2025

MILANO

Infernational B2B show fo food&beverage.

EDITRICE

lizeus

)

EDITRICE ZEUS SAS - Via C. Cantu, 16 - 20831 - SEREGNO (MB) - Italy
Tel. +39 0362 244182 - 0362 244186 - www.editricezeus.com



MHORECA

INTERNATIONAL

SIAL CHINA

19-21/05/2025

SHANGAI

Asia’s largest food infernational exhibition.

THE HOTEL SHOW
27-29/05/2025

DUBAI

Trade event about hospitality
and hotel industry.

MIFB
30/07-01/08/2025
KUALA LUMPUR

The largest food&beverage focused trade event.

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.

HOSTITALITY QATAR
28-30/10/2025

DOHA

Fair on hospitality, food&beverage.

GULFHOST
04-06/11/2025
DUBAI

Complete hospitality equipment sourcing expo.

SIAL INTERFOOD
12-15/11/2025

JAKARTA

Fair on technologies for food&beverage
and food products.

HOSTELCO
23-26/03/2026
BARCELONA

Infernational meeting.

ALIMENTEC
09-12/06/2026
BOGOTA

Fair on the beverage and HoReCa industry.

SIAL
1721/10/2026
PARIS
Asia’s largest food international exhibition.

CIBUS

04-07/05/2027

PARMA

International food exhibition.

)

EDITRICE EDITRICE ZEUS SAS -Via C. Cantu, 16 - 20831 - SEREGNO (MB) - Italy
I IZe U S Tel. +39 0362 244182 - 0362 244186 - www.editricezeus.com



WEVE TALKED ABOUIT.

AB MAURI ITALY SPA SOCIETA BENEFIT
55

Via Milano, 42

27045 Cosfeggio - PV - ltaly

ANNA PALUCCI ARCHITETTO
20/23

Via Angelo Berardi, 24

00177 Roma

ltaly

ARETA SRL

| COV-3-52/54

Zona Industriale

Via per Grottaglie Km. 3

72021 Francavilla Fontana - BR - Italy

ARIR

86/88

Strada Montrucchio, 23
14010 Antignano - AT
ltaly

BAZZACCO SRL
2-96/98

Viale Europa, 53
35018 San Martino di Lupari - PD - Iialy

BERCADER ITALIA SRL

62/65

Via Monte Baldo, 14/F loc. Calzoni
37060 Villafranca di Verona - VR - ltaly

BETA ELECTRONICS SRL

A SOCIO UNICO - IOTICONTROLLO
24/27

Corso Milano, 180

28883 Gravellona Toce - VB - Italy

BOLOGNA FIERE SPA
| COV-124/126

P.zza Costituzione, 6
40128 Bologna - ltaly

CAPITANI SRL

| COV-I3/15

Piazza IV Novembre, 1

22043 Solbiate con Cagno - CO
Italy

COTEFA SRL
112/114

Via Cefalonia n. 70
25124 Brescia
ltaly

DIS. SRL

DISTILLERS & DISTRIBUTORS
70/73

Viale Martiri Benedicta, 51
15069 Serravalle Scrivia - Al
Italy

DUBAI \WORLD TRADE CENTRE
DWTC

Q9

PO. Box 9292

Dubai - U.A.E - United Arab Emirates

FIORENTINI

FIRENZE SPA

| COV

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

FRESCURA SPA

120/123

Via AVolta, 11

35030 Sarmeola di Rubano - PD
Italy

HD SRL

28/30

Via Aurelio Saffi, 34
20123 Milano

Italy

ILEM BAKERY SRL

16719

Viale del Llavoro, 30

37030 Colognola Ai Colli - VR
Italy

LS FACTORY SRL
38/4l

Via Mahatma Gandhi, @
20851 Llissone - MB
Italy

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



WEVE TALKED ABOUIT.

LINGOTTO FIERE
92/95

Via Nizza, 294
10126 Torino - ltaly

LYON BISCUIT

132/135

195 A Impasse de |'industrie
26260 Clerieux

France

MANIFATTURA

PORCELLANE SARONNO SRL
| COV-I-46/48

Via Varese 2/H

21047 Saronno - VA

Italy

MEDSOL SRL

50-5I

Viale A.Olivetti, 37

Zona A.S.I.

70056 Molfetta - BA - ltaly

MUNDI RISO SRL

42/45

Via Camillo De Rossi, 14 1
3100 Vercelli - VC - Italy

PRIM ITALIA SRL

56-57-59

Via P. da Volpedo 56,/G

20092 Cinisello Balsamo - MI - ltaly

PROCAFFE SPA
136-137

Via Tiziano Vecellio, 73
32100 Belluno - BL - Italy

PUCCIPLAST SPA

| COV-5-74/76

Strada Alessandria, @
15044 Quargnento - AL
ltaly

QUEMME FSE SRL
100-101

Via Monaldo Calari, 1
40069 Zola Predosa - BO
ltaly

RIVA DEL CARDA
FIERECONGCRESS| SPA
34/37

Parco Lido

38066 Riva del Garda - TN
ltaly

ROSSI & PARTNERS
SOCCOOP ARL.

78/81

Via Massimo D'Antona 3-5
Zona Industriale Talacchio
61022 Vallefoglia - PU - ltaly

SCALICERA AUTOMAZIONI SRL
77

Via R. Spineta, 1243

37050 Vallese - VR

Italy

SIFIM SRL
| COV-82/85
Via Ignazio Silone, 3

60035 Jesi - AN - ltaly

SPIDOCOCK SRL

| COV-102/105

Via dell'Artigionato, 2

35010 Vigodarzere - PD - Italy

TENTAZIONI PUCLIESI SRL
89

SP Per Andria KM 2,00
76125 Trani - BT - Iialy

THINK \WATER SRL
106/110

Via delle Pezze, 35

35013 Cittadella - PD - Italy

WARM SRL

130-131

Via Salsa, 75

31030 Carbonera - TV - Italy

\WINEEMOTION SPA
4

Strada di Sant'Appiano, 9/A
50028 Barberino Tavernelle - Fi
ltaly

wuuJhoreca-onlinecom - wuJushoreco-onlinecom - uuiwhoreca-onlinecom - uwddhoreca-onlinecom
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PRIVATE LABEL CONFERENCE AND EXHIBITION

15-16 Gennaio 2025
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