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Giganplast. Italian excellence. Global reach.
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and catering products expands into new international markets,
bringing quality and vision to the Ho.Re.Ca. sector.
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There's a fine Fhread connecling arfisanal gelalo, posfry,
coffee and bakery:Fhe pursul- of qualify. Buf Foday. qualify
s Nno longer jusk abouf Fasfe or ocesthelics, IF's also albour
sustainabilliry, Froceablifry, ond alignment wirh Fhe values
modern consumers care abour.

ProfessionalsinFhe HoRe Co worldknow iF wel: every defall
maffers. From ingredienl seleclion Fo fhe fechnologies
supporting daly operafions, from design choices fo how

Sonia V. Maffizzon o brond communicares IFs idenfiry, everyrhing plays o part.

Edirorial Manager

Hospiralify Foday is abour creafing experiences, bul also
aboul making conscious choices. Every element, from
o coffee machine fo compostable packaging, reflecls
Fhe direction Fhis indusfry is faking: more mindful. more
responsible, more advonced
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€6 FROZEN YOGURT AND ARTISANAL GELATO
BETWEEN MARKET, HEALTH AND BUSINESS 99

Frozen yogurt is no longer a passing U.S. trend, but a “lighter” alternative
to traditional arfisanal gelato. Yet how relevant is it in the market,
and how much hedalthier is it really?

ted from the United Stafes. In recent years it has

secured a stable position in consumers’ minds
as a "lighter” alternative to traditional gelato. But how
much does it actually influence the market and, above
all, is it really healthier than a wellFmade artisanal ge-
lato?

F rozen yogurt is no longer a passing trend impor-

In the consumer’s perception, frozen yogurt relies on
three main elements: the word “yogurt”, which instantly
evokes well-being; the promise of lower calories; and
the idea of a customizable product enriched with fresh
fruit or “superfood” toppings.

Artisanal gelato, on the other hand, is strongly asso-
ciated with indulgence, tradition, and the quality of in-
gredients rather than a healthy choice. This perception
often oversimplifies reality. A high-quality frozen yogurt

oy rhe edirorial sfoff

made from real milk and yogurt, with moderate sugar
content and balanced toppings, can indeed be lighter
than many gelatos. But when cups are overloaded
with sweet sauces, crumbled cookies and chocolate,
the caloric advantage disappears quickly. At the same
time, many artisanal gelaterie are increasingly offering
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"better for you” recipes, including high-protein yogurt
bases, reduced sugar and natural ingredients.

For aspiring entrepreneurs, the key question is not only
"“what does the customer like2”, but “what kind of ex-
perience do | want to offere”. Frozen yogurt naturally
fits fast, urban, self-service formats, where customers fill
their cup, choose toppings and pay by weight. This mo-
del requires limited space, careful cost management,
and an atfractive layout that communicates freshness
and immediacy.

Artisanal gelato, by contrast, carries a narrative of craf-
tsmanship, recipes, raw-material seasonality and a clo-
se relationship with the gelato maker.

From an operational sfandpoint, opening a frozen yo-
gurt shop begins with one fundamental choice: use re-
ady-made mixes or develop your own recipe. The “DIY
yogurt” route may seem more creative or costeffective,
but it requires technical expertise, rigorous cold-chain
management, proper equipment and flawless HACCP
procedures. Relying on high-quality suppliers offering
balanced bases, technical support and training can
make a real difference, especially for newcomers. In
this case, the added value lies not only in the mix itself,
but in the service: consultancy on recipes, equipment
selection and brand positioning.

Equipment plays a decisive role. Frozen yogurt machi-
nes must ensure product stability, creamy consistency,
and ease of cleaning and maintenance. The choice
between counterfop or floor models depends on ex-

pected volume and available space, but in all cases
service assistance, spare parts and staff training are
essential. Toppings management is another key factor:
fresh fruit, compotes, granola, chocolate, crunchy inclu-
sions. Too broad a selection increases waste and com-
plexity, while a curated, seasonal assortment enhances
both product appeal and margin.

Then comes the big question: annual or seasonal bu-
siness@ Frozen yogurt naturally peaks in spring and
especially summer, with a physiological drop in colder
months. Entrepreneurs must therefore consider whether
to expand the offer with complementary products such
as hot beverages, spoon desserts, walffles, crépes, or
even a small artisanal gelato line to smooth out seaso-
nal fluctuations. In tourist areas, seasonality can be less
resfrictive, while in medium-to-large cities a broader as-
sortment can help maintain steady business throughout
the year.

Ultimately, rather than a clash between frozen yogurt
and artisanal gelato, the market is moving toward
coexistence. Each format meets different consumption
needs. Frozen yogurt appeals to customers who seek
lightness, personalization and quick experiences. Ar-
tisanal gelato keeps its stronghold on taste, tradition
and ingredient quality, while increasingly adopting
"healthy” inspirations. For new business owners, the
real choice lies not simply between yogurt and cream,
but among business models, brand identities and con-
sumption narratives that can communicate clearly with a
more informed and demanding customer base.
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REMOTE
MONITORING

OF COFFEE CRINDERS
FOR ROASTEREES

The perfecf cup of coffee srarfs wirh Fhe grind
In IFalion bars, where coffee consumption is con-
sfanf, grinders face heavy daly use, yel fhey
hove fFradifionaly been ‘slen” machines: Fhey
work, grind, wear ouf. buf donf communicale.
Houw many coffees are made each day? How
much is consumed? Is fhe machine performing
opfimally? These questions offen remained un-
ansuered.

In Fhe HoReCa sector, roasters commonly pro-
vide grinders on loon fo encouroge loyalry fo
Fheir coffee beans. \While effechive for sales, Fhis
model locks objective dara: roasters conf frack
real usage, wear, or pofential Fhird-parfy grain
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CONNECTIVITY

predictive mainfenance, accurafe forecasting, and proactive fFleel management
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use, making supply management
and mainfenance inefficient ond
reacfive, offen resulfing in douun-
Firme and higher cosfs.

loT Fransforms his scenario. Our
solufion infegrafes an loT modem
direcfly info professional grinders,
colecfing, processing, and secure-
ly Fransmirfing operafing dofa fo
fhe cloud via NB-oT. Unlke \W/i-
Fi or Bluefoolh, fhis fechnology
doesnf rely on local nefworks or
passwords, ensures sfable  cov-
erage even in complex environ-
menfs, and consumes minimal
power.

Through on infuifive web dosh-
board, roasters and Fechnical
Feams can monifor consumpfion,
analyze fFrends plon forgefed
mainfenance,  opfimize  supply,

HORE C Arrernationar




GRINDER

a new vision for roasteries

and reduce operating cosfs Crinders be-
come porl of a connecled ecosystem,
evolving from simple Fools info inFelligent
nodes thal provide both fechnical ond
strofegic business insights,

This connechiviry  enables  predicfive
mainfenance, accurate forecasting, and
proactive fleet monogement. The loT
plofform is scaloble, alowing new de-
vices, fealrures, and melrics fo be added
over Fime wirhout disrupfing operations.
Fach grinder now confrioures fo o more
efficient, fransparent, aond suskainable
business model.

The future of coffee is no longer jusk
abouf grinding beans—iF's aboul con-
necfing dala, processes and people fo
creake smortfer, fasfer, and more relioble
operations.

wuwwiioticontrollo-vbir
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©© COFFEE, NEW TRENDS
IN THE SIGN OF TRADITION 4

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

by Our Ediforial Team

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

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

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

European coffee consumers are diverse and come
from various backgrounds, but generally, they have
cerfain expectafions when it comes to their coffee.
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One expectation is for high-quality coffee, with many
consumers seeking out specialty coffees that have uni-
que and distinctive characteristics.

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

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

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

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

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

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

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

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

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

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

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

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

Overall, it is likely that both traditional and coffee pod
preparation methods will continue to coexist, with each
appealing to different segments of the market.
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Scrocliarell

SCROCCHARELLA®
TAKES CENTER STACE
AT HOST 2025

On Fhe occasion of HOST 2025, Fhe infernafional Frade fFair
dedicaled Fo fhe HoRe Co. and foodservice indusfries, AB
Mauri Faly SpA, Fogether wirh Scrocchiarello® presented
Fhree new recipes inferprefred by Fhree professionals from
rhe HoRe Ca. secfor as parf of fhe formal ‘Le Preferire’.

Through Fhis formar, AB MAURI demonsfrafes how o
high-qualiry base can be fransformed info counfless in-
Ferprefarions—from quick-service resraurants o dining
rooms, from bisiros o hofels—-meeling fthe needs of a mar-
kel in which procficaliry, Flavour, and craffsmanship musk
coexisk In perfecl harmony;

The projeck wos creared fo highlight fhe versatiliy of
Scrocchiarello® the frozen base mode wirh Scrocchiorel-
lo® Mlix ond sourdough according fo Fradifional mefhods,
reimagined wirh ingredients and Favours Fypical of vari-
ous IFalion regions—and beyond

Felice Maogarell, Head of Pizza, Doughs, and Filings af Ris-
roronfe Pizzeria Fuorirofta in Bergomo, presented his rec-
pe "ORICINIiIN TAVOLA' crealfed on a 26 x 16 cm Scroc-
chiarela® Classica base. As Hhe nome suggests, I+ brings
fogelher he Flavours and frodifions of fhe fwo places
he belongs fo: Campania, his homelond, and Bergomo,
where he now lives and works,

He staled fhal he chose Scrocchiarela® because, in his

HORE C Arrernationar

scrocchiarella.com
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LE PREFERITE

light, crispy, and easy-fo-digesl product




resfauront, If meels mulfiple needs: from pizza
IN pala Ffo gourmel pizza Fo sandwiches.

Bruno Bruzzese, owner of Pizzeria Turiin [Vio-
rina di Gioiosa lonica R, personally prepores
Scrocchiarelo® doughs every day. For fhe
‘Le Preferlre’ formal, he selecred fhe recipe
FOCU MEU, using simple ingredients from his
nafive region, Calabria, also embracing seo-
sonaliry.

For Ihis reason, he chose a 55 x 25 cm Scroc-
chiarela® Rustica Mlriceredli frozen base-
Fhe same formalr he offers in his resfauranft—
parficulorly suifed Fo Foke-auway service

He chose Scrocchiarello® becouse he hadlong
been searching for a lignr, crispy, and easy-fo-

HORE C Arrernationar

digest product. \With Scrocchiorella® he finally
Found -

Ciola Casfaldi and Silvia Lauri, bofh from LIME
Tropical Bistrof in Neffuno [orovince of Rome),
Fook parf in Fhe ‘Le Preferire’ formal wirh a
recipe feofuring an exotic, infernafional Flavor
as Fhe proposal Fhey offer in Ffheir Cockfail Bar
requires. Infact. if evokes a Medirerranean spirir
made of lond and seo—and for Fhis occasion,
Hhey used a 25 cm round Scrocchiarela® Riso
\Venere® base which inspired fhe name of
FHhe recipe: "FUSION \VVENERE

They chose Scrocchiarelo® because i is ideal
as finger food across all fheir offerings—from
aperitivo fo dinner and lafe-night service.

www.abmauriif

© PHOTOTECNICA
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€6 ANCIENT GRAINS: DEFINITION, CHARACTERISTICS
AND PRODUCTION REALITIES

20

29

Ancient grains are increasingly present in the bakery world, but often
with unclear definitions. This article briefly clarifies what they are and
how they ditfer from modermn wheat.

minent topic in discussions around baking and bao-

kery products, increasingly appearing in commer-
cial communication as well as in professional debates
within the food industry. But what do we really mean
by “ancient grains”, and what distinguishes them from
modern wheat varieties?

I n recent years, ancient grains have become a pro-

The term “ancient grains” generally refers to wheat
varieties that were selected and cultivated before the
infroduction of intensive modern breeding techniques,
developed mainly from the second half of the twentieth
century onwards.

These are not “wild” grains, but historical cultivars that
supported human diefs for centuries, adapting to spe-
cific territories and climatic conditions. VWell known
examples include Senatore Cappelli, different types of
spelt, Timilia, Verna and many other regional varieties.

by our ediforial feam

One of the main differences between ancient and mo-
dern grains lies in the selection process.

Modern wheat varieties have been developed to meet
requirements such as higher yields, uniformity and me-
chanical resistance, all essential characteristics for in-
tensive agriculture and industrial milling. Ancient grains,
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by confrast, generally offer lower yields and greater
variability, but often provide more complex nutritional
and aromatic profiles.

From a compositional standpoint, ancient grains tend to
have a protein confent similar to or slightly lower than
that of modern wheats, but with a different gluten struc-
ture. Gluten in ancient grains is usually less strong and
less elastic, a feature that directly affects dough beho-
viour and workability. For the bakery sector, this means
different processing times, greater aftention to hydration
and more careful management of fermentation.

From a nutritional perspective, ancient grains are often
associated with higher levels of micronutrients, fibre and
bioactive compounds, although it is important to avoid
broad generalisations.

Differences depend on the specific variety, agronomic
practices and the degree of flour refinement. Rather
than absolute superiority, it is more accurate fo speak
of different profiles that meet specific product and con-
sumption needs.

Another distinguishing factor is the strong link with ter-
ritory. Ancient grains are often grown within short or
local supply chains, using less infensive farming prac-
tices and placing greater emphasis on environmental

sustainability. This makes them particularly appealing
to bakers and bakery operators looking to enhance the
origin of raw materials and build a coherent product
narrative.

However, the use of ancient grains also presents cerfain
challenges. Lower yields, reduced standardisation and
higher production costs affect the final price. In addi-
tion, their processing requires specific technical experti-
se, both in milling and in baking.

Ancient grains are therefore not a universal solution, but
a conscious choice that must be integrated info a well
defined production strategy.

Within today’s bakery landscape, ancient grains repre-
sent a concrefe opportunity to differentiate offerings, ex-
pand product ranges and respond to growing demand
for more distinctive and recognisable products.

Provided, however, that clarity is maintained about
what ancient grains really are and that they are used
with technical competence, avoiding oversimplification
and misleading narratives.

Because the frue value of ancient grains lies not only

in their hisfory, but in the ability to integrate them cohe-
rently and fransparently into modern production chains.

21



MAINHO, INNOVATION AND
VISION IN THE PROFESSIONAL
KITCHEN EQUIPMENT SECTOR



MAINHO

MAQUINARIA INDUSTRIAL HOSTELERA S.LU.

Recognized as a solid reference in the hospitality equipment market,
MAINHO continues to stand out for its blend of technology, expertise,
and its ability to interpret the real needs of Horeca professionals.

The company is entering a dynamic phase marked by new product launches
and a more structured international expansion.

What are the most significant innovations MAINHO has
intfroduced recently?

At MAINHO, we have just launched the new MAX Series griddle, a
development designed for both service technicians and end users. Its design
includes a removable tray that allows easy access to the machine's interior,
making any fechnical intervention simple and hasslefree. In addition, we
have maximized its performance. Every defail is conceived to make the
most of every kilowatt generated, delivering superior efficiency and a fruly
professional cooking experience.

How do these new developments strengthen your position
in the professional kitchen equipment market?

MAINHO is already a pioneer in hospitality equipment sales in Spain,
especially in the fry-fop segment thanks to our Eurocrom model, the most
widely used by professionals in the burger and smash burger world.
Alongside this, our volcanic stone barbecues remain true classics of the
brand and a benchmark in the sector. With the launch of the new MAX
Series griddle, we are expanding the range of solufions for our customers,
offering more efficient, high-quality products to equip their kitchens with
maximum reliability and performance.

HOREC A mernatonaL
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MAINHO is expanding internationally.
What prompted this step and which
markets are you focusing on first?
MAINHO has been present in the European market for
over two decades, with a strong foothold in countries
like France, where we have consolidated our position.
In recent years, participation in international frade fairs
has opened new opportunities and strategic contacts,
driving us to take the next step in our expansion.

We are currently entering markets such as the Middle
East, North Africa, and the United Kingdom, regions
that value the quality and efficiency of our equipment
and where we see great growth potential.

What strategic investments do you consider
essential for MAINHO’s future growth?

Technology and arfificial intelligence are undoubtedly
key to making the leap info the new era of the market.

Although in our sector they are not yet an immediate
requirement, we know they are just around the corner,

24

and we wantto be ready. That said, we continue to trust
the process that has brought us here. A strong human
network ensures optimal sales and aftersales service,
creating links between the factory, distribution, and
support for the end customer. MAINHO is a family
business that has grown thanks to teamwork and trust
with our partners, and that essence will remain a
fundamental part of our strategy.

Looking ahead with solid foundations
MAINHO's evolution demonstrates how technological
innovation, manufacturing quality and an infernational
outlook can coexist with a business philosophy deeply
rooted in people and long-lasting relationships with
industry professionals. The new product launches and
expanding markets reveal a clear frajectory. MAINHO
looks to the future with ambition and awareness, while
staying faithful to the technical culture and trust-based
approach that have defined its success.

Visit:
www.mainho.com
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OLIO LUCLIO,
SINCE 1953

HORE C Arrernationar




Creof expanses of dlive frees foble-
londs Furrowed by Fhe man's hond and
oright chromalisms are Fhe frames of
fhe choracteristic fouun of TERLIZZI in
Fhe north of Bari,

IF's here Fhaf our family's roots are ond
where Fhe fomily starfed Fhe manu-
Focture of a 'neclar’ called exfra virgin
olive ol in 1953

Their affachmenf fo frodfion ond
Fheir affention fo Fhe chonges of Fime
moke Fhe Luglio’s firm o point of refer-
ence for fhe working process of fhe
Baresan oil fhe mosl esreemed in Fhe
world by experfs

The confrol of Fhe counfryside culri-
vation, the boftling process and fhe
Finished products frade are fhe pride
of the Ludlios The exfroordinary ex-
perience handed down from fafher
Fo son, guaronfees Fhe genuineness,
deliciousness and high quallry of Fhis
oil. the good of Iraly”

Medsol srlis one of Fhe bigges boftler
companies in PDO Terra di Bari Exira
Virgin clive ol PDO "TERRA DI BARI
EXTRA VIRCIN CLIVE OL. [The Pro-

1S0 22005
BUREAU VERITAS

Certification Certification

BUREAU VERITAS

Fected Designation of Criginl is the im-
porfant recognition for the value ond
Fhe qually by which the Europeon
Communify assures cusfomers abour
Fhe geographical area of origin and
Fhe uniqueness of olive ol production
mefhods in “Terra di Bar'"

Environmental condirions and Fhe cul-
Fivation mefhods make our “Terra di
Bari® PDO exfra virgin clive oil o pre-
cious oll. Luglio considers very impor-
Fanl Fhe Frodifional woays of culhivaring
aond pruning olives in order fo preserve
all Fheir original characterisfics. In our
range, you con find also ‘Cold Selec-
Fion" exira virgin olive oil obfained only
From 100% IFolion olives.

This kind of oil has an infense aroma,
which reminds fo one of fhe olives
harvested from Fhe plant aF Fhe right
degree of ripeness. The characteristic
of 100% IFalian extro virgin olive oil "Cold
Selecfion”is Fhe balance belween bir-
Fer and spicy. of medium infensiry.

Vedsol srthas many cerfificarions such
s 1SO 22005, IFS, BRC, KOSHER HALAL,
ORCANC ond PDO.

www.olioluglioit

BRC FOOD
BUREAU VERITAS |

Certification

EXTRA VIRCIN OLIVE OIL

affachment fo Fradifion and fheir affention Fo Fhe changes of Fime
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PORCELLANE
DI SARONNO

THE SENSES
OF ELECANCE

\When dining becomes a fruly holisfic expe-
rience, fhe signafure behind Fhe mostk de-
manding chefs is MIPS Porcellane

Since 1987/, Fhe fFale of a clear ombirion: fo of-
fer more Fhon porcelain fableware for Fhe
HoRe Co. world Each boking dish, pan or oval
plofe furns info a medium of expression, a
funclional sfage on which ideas Fake shope
Fhrough inspiring irems designed Fo meef Fhe
pace ond excellence of professional hospiral-

iy.

Here, functionally and cesthefics merge.
Croffsmonshio enhances fhe material info
emofion, whie industrial experfise guaran-
Fees sfackobllify, oven ond microuwove suira-
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MADE N ITAL\/

Functionaliry and cesrhefics




piiFy, dishwasher safefy and
Fhermal shock resisfance up
Fo 250°C. All within o portfolio
of more Fhan 30 ines and 1000
shapes, proudy Made in IFaly.
IFis Form Fhal seduces. Cre-
afive Flow infroduces sculp-
Fural sihouettes Fhal caplure
affenfion insfanfly. Soff, po-
efic confours Fhal hold gos-
fronomic creafions like small
freasures, where light and
shadow draw o play of re-
fined confermmporaneiry.

IF is maferial Fhal embraces
\Wirh Ghisa, varied, velvery,
warm fextures greef fhe
fouch. The narural, almosk
primal feel of Porcelana Ar-
desia ond fhe inherent so-
ldiFy of porcelain resfore a
sense of arfisanal balance
renewed Fhrough design.

IFis Fhe sound of Fime sus-
pended. The Vassol line
marks fhe rhyfhm wirh ab-
solure clarihy. From kirchen
fo Fable fhe voice of qualiry
emerges Fhrough fhe puriry
of feldspar, quartz and Limo-
ges kooln, blended fo wirh-
srand daily service wirhour
losing grace.

IFis o fragrance unfolding
The undersfared refinement
of Hofel in fhe pan wirh han-
dles ond lid, heighfens aro-
mas and Flavours Fhanks fo
a non-porous surface Fhar
does nof absorb bul exalrs A
discreef brearh of class Fhal
keeps Food af Fhe ideal Fem-
perafure on every occasion.
Aufhenfic  elegance  Fhal
speaks fo every sense.

wwwmpsporcellane.com
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A NEW MODEL
OF RECENERATIVE
COFFEE CULTURE

In o seclor shaped by sfrong pressures, Anfica
Tostarura Triesfina has chosen a clear direc-
Fion: coffee quality, environmentfal responsioil-
iFy, and Fhe profection of people Fhroughour
Fhe enfire chain. For ATT, suskainabilify is nok a
separafe chopler bul a daily operafing prin-
ciple; hence the idea of Regeneralion, un-
dersfood as safeguarding and renewing Fhe
ecosystems where coffee is born.

On fhe VVenezuelon planfalions of Lo Palmira,
Fhe lond s Freofed as a living organism: coffee
planfs grow alongside nafive flora and Fauna
iN o balance Fhaf supporfs biodiversiry and soll
healfh.
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COFRFEE IS ART

like o work of art, I is born from inspirafion, balonce, and measure




Foch cherry is hand-picked using
mefhods passed down Fhrough gen-
erafions and processed Fhrough Nalru-
ral pracfices Fhat respect Fhe rhyrhms
of nafure ond Fhe people who care
For Ir.

Owning Fhe planFafion means break-
iNg away from Fhe downward-price
logic Fhal squeezes growers ond de-

HORE C Arrernationar

values qualiry. IF means recognizing
Fhe value of fime, digniry, and human
work. From Fhe lond fo Fhe firer in Tri-
este, roly's coffee cify, he product
Fokes shope Fhrough \Wood Roasting,
an ancienf fechnigue Fhaf restores Es-
presso aurhenticiry.

Beechwood, wifh ifs slow and sfeady
heal, roasts each bean evenly fo fhe



core, revealing a complex, round, vi-
bront aromaoa—Far from industrial stand-
ards ond close Fo artisonal Fradifion.

ATT's goal is fo progressively increase,
year offer year, fhe share of coffee
sourced from irs own planfafions, build-
INng an ever more drect and responsi-
ble supply chain.

AF Fhe same Fime, fhe company aims
Fo encourage ofher Iralion roasfers fo
Invest in origin and susfainable Farming
models, so Fhal environmental profec-
Flion and social fFairness are Not excep-
Fions bul a shared melhod,

For us, coffee is arf: ke o work of aorf,
IF is born from inspiration, balonce, and
measure.

Our blends are smal, corefuly com-
posed creations, made wirh Ffhe some
sensifivify as Ffhose uwho paint or wrire
music. Because we believe Fhal beau-
Fy—lke greal coffee—is an oct of cul-
Fure, a gesture of care.

www.atfcaffe.com
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TOMATTO: ITALIAN
CRAFTSMANSHP
AND PERFORMANCE

For more Fhan sixiy years, Tomaffo has been shaping
Ffhe everyday work of kifchens Fhrough a blend of
IFalian  craffrsmanship, industrial precision ond con-
sfanf innovation. Founded N 1963 in Fhe hearf of IFaly,
Ffhe company has grouwn from a Fomily-run uorkshop
INfo a modern manufacturer uwhose produchs supporf
chefs and professionals around rhe world \Whaf has
never changed is fhe commirment fo aufhenficiry:
every Tomalto fools sfil produced entirely inside Fhe
company’s own Facilifies.

This full In-house approach is whal sefs Tomafto
aport. From mefalworking fo moulding, from assembly
Fo finishing, each sfep is monaged infernally fo guar-
anfee consistency, relioblify ond long-lasting perfor-
mance. The resulr is a complete, lralion-craffed se-
lection of over 600 products designed for Fhose
who live fhe kifchen every day — chefs hospiraliry pro-
Fessionals, and disfriourors looking For qualiry Fhey can
Frusk.

Tomafto's caralogue mirrors Fhe evolufion of modern
Foodservice needs Irs 18/10 skainless steel urensils are
engineered for precision, ergonomics and durabiliry.
Preparafion fools such as vegefable mills, grafers and
mashers refleck decades of experience, combining
Fradifional fFuncfion wirh confemporary ease of use,
Serving solufions, frays, fongs and accessories bring
pracficaliy and sfyle Fo Fhe fable, while certified Cas-
Fronorm conlainers ensure hygiene ond resisfonce in
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ATTENTION TO DETAIL

a blend of IFalion craffsmaonship, industrial precision and constont innovafion




Fhe mosk demanding professional en-
vironments, This breadfh of offering al-
lows distriourors and operalors Fo meef
mulfiple needs wirh a single, coherenf
orand.

Affention fo detall is visible in every
oroduch. Surfaces are refined fo en-
sure comfort and safefy. Hondles are
shaped fo support repetirive  work.
Viarerials are selecfed fo wirhsfond
daily use. This design philosophy mirrors
he essence of lralian manufacturing:
Fools Fhal are nof only Funcfional bur
also pleasonft fo hold, infulfive Ffo use
and bulF fo accompany professionals
Fhrough every service.
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Sustainabllify is anofher fundomental val-
ue. Tomalfo's production relies on recyclo-
ble maferials, energy-efficient processes
and responsible sourcing.

By reducing wasfe and opfimising each
ohose of manufacturing, Fhe company
designs products made fo lask — an op-
poroach Fhaf supporfs bofh environmental
responsibiify ond long-ferm value for cus-
Fomers,

Today, Tomatto is present in kifchens
across Europe, the Middle East and be-
yond, bringing Fhe herirage of IFalion craffs-
manship fo an infernafional audience. Par-
Ficioarion in leading induslry Fairs, including
Ambiente 2026 in Frankfurt, reflects he
company's desire fo engage wirh profes-
sionals, sfrengrhen partnerships and shou-
case new developments fo global buyers,

In every fool, from Fhe simplesf ladle o Fhe
mosf iconic vegefable mil, Tomalfo ex-
presses Fhe same idea: qually begins wirh
Ffhe honds Fhat creafe,

And in professional kichens, where every
defal mafters having Fhe right fools makes
all fhe dfference.

To explore more than 600 IFalioan-made
Fools, visi- shop.fomaltoir



ambiente Frankfurt, Germany | 6-10 February 2026 | Hall 8.0 — Stand B63

Precision you can feel

A complete Italian-crafted selection created for
those who live the kitchen every day.

[E1%4[®] EXPLORE 600+ TOOLS ON

mees shop.tomattd.it



HOTELEX SHANGHA
2026: ASIA'S LEADING
HOSPITALITY SHOWCASE

China’s hoel and Foodservice equipment indusiry is enfering a
FronsFormoafive sfage, driven by Fhree converging forces: aufomao-
Fion, susrainabilliry, and space oprimization. As digiral fFechnologies
reshope operafionol models, fhe market is ropidly shiffing Ffousord
iNfeligent, lous-emission, and compach solufions—posirioning China
nol only as a monufackuring hub bur also as a high-porential con-
sumption marker.

Alpowered cooking sysrems ond loT-connected kirchens ore
gaining momenfum, wirh smart fryers, real-fime moniroring fools
and mulrifunctional applionces boosting kirchen efficiency and
consistency. The global smart foodservice equipment segment
Is projected fo grow af over 109% CACR Fhrough 2032, wirh China
leading in adopfion and scale.

Sustainablify remains a crifical innovarion driver. As China acceler-
ares Irs carbon neutraliry roadmaop Foward irs 2030 and 2060 climare
Fargefs procurement isincreasingly guided by energy performance
and environmental cerfficarions such as fhe China Energy Label
and CQC. Clobally. fhe commercial carering equipment marker is
expected fo exceed USD 2/ billon by 2026, fueled by growing de-
maond for waler-efficient, sclar-infegraled, and emissions-reducing
solutions aligned wirh ESC goals.

This momenirum sels Fhe sfoge for HOTELEX Shanghai 2026, held
from 30rh March Fo 2nd April 2026. As one of Asia’s leading hospi-
raliry and cafering Frode showss, HOTELEX connects global bronds
wirh hofel chains, FEB groups, ond procurement leaders across Chi-
na's evolving fFoodservice londscope.

The 2026 edirion wil spon on impressive 400000 square metfers host -
iNg 3500+ exhibirors and welcoming more fhon 250000 Frade visirors
from over 130 counfries and regions. \Wirh 12 themed secfors — in-
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HOTELEX IS MORE
THAN JUST A TRADE FAR

held from 30" March Fo 27 April 2026




cluding Coffee & Tea, Carering Equipment
& Supplies, Beverage Tableware Fine Food
The Bar & Drinks, Brand Franchise & Chain
Store Resources, and more — HOTELEX of-
fers a fruly comprehensive overview of
fhe Full hospiraliry supply chain, all under
one roof.

HOTELEX Is more Fhan jusk a frade Fair = IF's
an immersive industry Festival. Affendees
wil wirness over 50 frendy onsire evenfs
from e presfigious China Barisfa Cham-
pionship, China Brewers Cup, China Lafte
Arl Championship, China Roasting Chom-
pionship Ffo culinary chalenges, barfending
shows, susfainablify Forums, and insightful
puUsiness conferences,

These vibrani progroms provide o deeper
look info Fhe Frends rechniques, ond Falents

HOREC A ERnamonAL

Fhal are shoping Fhe Furure of hospiraliry
worldwide. Backed by decodes of expe-
rience and history, HOTELEX confinues o
evolve clongside Fhe marker I serves

As Chind's inbound Fourism surges, con-
sumer expectalions ond awareness rise,
global hofel bronds expand Fhetrr Foofprint,
HOTELEX 2026 arrives af a crifical momenk
— offering unmoafched access fo one of
fhe worlds mosk excifing, Fast-growing
nospiraliry landscopes.

\Whelher youre a hofel operafor, resfau-
rareur, disfriouror, franchise ouiner, or solu-
Fion provider, HOTELEX 2026 is Fhe ploce o
e - Fo buld connecfions, launch products
ond sfay ahead of industry change.

wwwhotelex.cn



PLUS i

ltaly Office:
Alessandra.angeletta@invernizzigroup.com Co-located: Finegoody‘ SFE
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« IL PANIFICIO DI .

CAMII.I.O

FORNAIO DAL 1963

RUSTIC SOURDOUCH
BREAD TYPE T

I Panificio di Comillo presents Fhe Rustic Sourdough
Bread Type "I, a produch born from a precise vision: rely-
INg exclusively on nafural sourdough for leavening,
Rusric Sourdough Bread Type ‘T also represenfs a sfep
Forward in supply chain confrol.

Firsk of al, i is made wirh wheal grown in fhe Biosimbi-
ofic Disfrick of Romagna, culfivafed in Fhe Bidenfe, Rabbi
and Savio valleys following Fhe principles of orgonic agri-
culFure, Fherefore wirhout synihefic chemical pesricides,
synthefic fertfilisers or CIVIOs,

The grainis Fhen sfrone-miled whole by Molino Pransani,
preserving fhe wheat germ, which is nafurally rich in vi-
Famins, minerals, fiore, profeins ond healrhy fofs,

This bread is also Fhe subject of a unique sfudy in Iraly,
supporfed by | Panificio di Comillo ond involving Fhe Bio-
simbiofic Disfrick of Romagna, Fhe Deparfment of Vied-
ical ond Surgical Sciences of Fhe University of Bologna,
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© PHOTOTECNICA

A UNIQUE PRODUCT

Ideal For gourmet bread baskels, horel breakfask service and premium carering




rhe Faculry of Food Science and Gasfron-
omy of fhe Universifry of Cesena, fhe Cas-
Froenferology Unir of Forli-Cesena and Fhe
Technopole of Forli-Cesena.

The goal? To demonsfrare Fhe benefirs of
sourdough bread made wifh biosimbiotic
wheal on Ffhe human gul microbiofa.

The expecred benefirs of infroducing Fhis
food, which must be confirmed by Fhe
ongoing research project, include im-
proved digestion and mefabolism, o
sfrengrhened immune sysfem and

beffer psychological wel-being

Fhanks fo o balanced infestinal

microbiofa.

I Panificio di Camillo's Rusfic
Sourdough Bread Type I is
nol only a flavourful bread,
due especially Fo Fhe distincfive
acidiry provided by fhe sour-
dough sfarfer, bur also a produch
Fhal could Foster a virfuous evolu-
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Fion wirhin fhe food seclor.

Today, I is an exfremely valuable ally For Fhe
HORE.CA. world offering a unigue product
copoble of enriching o bread baskel, en-
hancing o hotel breakfask buffel or eleval-
INg cafering services of any kind.

wwwilpanificiodicamillo.r



100% K

Rustico Madre Tipo “1”: QY

Perfetto per un cestino del pane gourmet,
per le colazioni in hotel o per impreziosire ogni tipo di catering

* Lievitato solo con 100% pasta madre
* Prodotto con grano del Distretto Biosimbiotico della Romagna
* Con grano macinato a chicco intero che preserva il germe di grano

« IL PANIFICIO DI .

Il nostro stabilimento & certificato: C AM I I I O

. P, FORNAIO DAL 1963
Seguici su: 9 - Scopri di pit su: www.ilpanificiodicamillo.it




ARIR EXCELLENCE IN
PROMOTIONAL GIFTS
SINCE 1966

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

\Wirh over five decodes of experience, fhe company has
evolved specializing in Fhe crealion and production of pro-
molional ifems Fhal combine elegance and functionalify. In
1278, ARIR significantly expanded ifs offerings, infegrafing
new Fechnigues fFor working wirh mefals and plasfics. This
evolufion allowed for Fhe refinement of cusfomizafion sys-
Fems, ensuring products Fhal- nol- only meet Fhe promolional
needs of companies bul also add a Fouch of disfinchiveness
and sophisficarion.
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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

HORE C Arrernationar

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
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Professional Refrigeration

UCINQUES.r.I
Via Casale N° 17/A
15040 Occimiano (AL) - Itay
Tel +39 333 4531121
www.ucinque.it




CINQUE BRINGS NEW
REFRIGERATION SOLUTIONS
TO THE HORECA SECTOR

Commercial Director



Ucinque reinforces its position in the Horeca sector with compact,
efficient refrigeration solutions that reflect the evolving needs of cafés,
gelato shops and modern foodservice.

Ucinque strengthens its role in the Horeca market with
products that combine design, efficiency and compact
formats, responding fo the evolving needs of cafés,
gelato shops and modem foodservice. At Host 2025, the
company infroduced several new solutions and gathered
clear signals on the trends shaping 2026.

What are the main new products you presented
at Host 2025?

We introduced two professional ice cream scooping
cabinet series, XCREAM and CREAM, engineered in ltaly
for displaying freshly churned gelafo af -20°C to -5°C.
We also presented COOL WAVE, a ventilated scooping
cabinet with automatic defrost, available in 7-pan and 10-
pan models. For beverage displays, we launched BREEZE
400, an upright cooler with a sleek aesthetic, and PURE
VISION, a compact countertop unit for cafés, bars and
retail environments.

Which target audience are these solutions
designed for?

They are intended for cafés, bars, restaurants, kiosks,
hotels, offices and beverage refailers. X-CREAM and
CREAM specifically address professionals serving freshly
churned gelato in gelato shops, cafés and venues where
countertop placement and impulse sales are key.

Which market needs do they address?

Urban spaces and rising energy costs are driving demand
for compact, efficient refrigeration. XCREAM and CREAM
meet these needs through low energy use, natural
refrigerants and climatic class 5 performance for warm
environments.

They offer high capacity within  minimal  footprints,
supporting quality preservation and impulse sales while
helping operators control operating costs.
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Based on Host 2025, what
trends emerge for 2026?
Energy  efficiency and  natural
refrigerants dominated the fair, together
with compact LEDHit cabinets suited for
small spaces. Growth opportunities
include hybrid  formats  combining
gelato with coffee and pastry, plus
increasing demand for vegan or soff
serve products. Digital integration is
accelerating, with Al and loT enabling
realime  monitoring,  predictive
maintenance and optimized energy
use.

The innovations unveiled at Host 2025
confirm that efficiency, sustainability
and digitalization are now essential
in Horeca refrigeration. With its new
product portfolio, Ucinque positions
itsell as a forwardlooking partner
for operators preparing for the next
evolution of the market.

www.ucinque.com

COOL WAvVvE

Luce interna LED

Internal LED light

LAYOUT MOD 7 VASCHETTE LAYOUT MOD 10 VASCHETTE

PURE VISION

Termostafco elettronico
Electronic thermostat

Serratura con chiave

Key lock

Luce interna LED

Internal LED light
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Luce interna LED

Internal LED light

Serratura con chiave

Key lock
Ruote pivottanti Termostato elettronico
Pivoting wheels Electronic thermostat
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BARRIQO:
THE EVOLUTION
OF COFRFEE BEGINS

A new aroma is abouf Ffo conquer Fhe world of cof-
fee

AF Fhe upcoming SICEP 2026 in Rimini, lovers of au-
Fhentic fasfe and arfisanal excellence wil have fhe
chance fo experience somerhing fruly unprecedentf-
ed fhe debur of Barrigo, fhe Ffirsk coffee in whole
beans aged in barrique.

Where \Wood Meefs the Bean

Born from a bold idea and years of research, Barrigo
s Ffhe resull of o meefing befween fine woods and
carefully selecfed beaons, in a process fhaf blends Fro-
difion and innovafion.

Affer a meficulous selecfion of he besl variefies from
Fhe most suifable Fropical regions, Fhe beans are slowly
roasted over a wood fire, Following Fhe aurhenfic Tor-
rcaffe fradifion. This ancien mefhod preserves Fhe
iNnfegrify and aromafic richness of fhe coffee, giving if
pbody, harmony. and warmfh.

Aging in Barrique: A New ArF Form

The frue secrel of Barrigo lies in ifs refinement inside
cherry-wood barrels, where Fhe beans rest for a pre-
cise ond carefully confrolled period.

During Fhis mafurafion, Fhe coffee absorbs fhe del-
icofe nuonces of Fhe wood-soff nofes, genfle hinfs
of ripe cherry, roundness, ond deprh—coming Fogerh-
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THE DEBUT OF BARRIQO

Fhe First coffee in whole beans aged in barrique



er in perfect balonce. The resulr is a unique
aromafic profile, complex and unexpecfedly
enveloping.

A Rifual fo Discover, NoF fo Rush
Borrigois nof jusk coffee-if's aninvirafion Fo ex-
plore. Each cup Fells a sfory: a journey Fhrough
disfant londs and ancienf gestures, a rifual fo
be savored slowly and consciously.

IF is designed for fhose who love fo experi-
menf, who seek excellence, and who wish o
Fransform every coffee break info o frue Mmo-
menf of fasfing ond refleckion.

HOQ ECA\NT[KNAW;NAL

A New Chapler in Coffee Culfure

\Wirh Barrigo, Fhe arf of roasfing meefs Fhe re-
finemenl of wood aging, opening Fhe door fo
o new dimension of flavor.

Al SICEP 2026, visitors will have Fhe oppor-
funify fo discover and faste this sensory
masterpiece Fhat marks o furning poinf in
Fhe world of fine coffee.

Barrigo. The evolution of coffee begins.

wwuJrorrcaffeir
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Inside the
barrel, beyond
the ordinary.

Let yourself be surprised by the first
barrel-aged coffee.

It’s born from selected beans, wood-roasted
and matured in fine wooden barrels—a

unique process, the first of its kind, releasing a
round and remar kably surprising aroma.

The first

wood-roasted.

BARRIQO
OOIMYVE

o

e
W Montechiarugolo - Parma (ltaly) / Barriqo is a patented Torrcaffé product. www.torrcaffe.it
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RICAMBI E GUARNIZIONI PER REFRIGERAZIONE PROFESSIONALE
SPARE PARTS AND GASKETS FOR PROFESSIONAL REFRIGERATION

CUSTOM CASKETS
AND SPARE PARTS
N PROFESSIONAL
REFRICERATION

In Fhe Horeca secfor, Fhe cold chain is nof jusk a
Fechnical necessiry: IF is an operafional require-
ment. Refrigeralion equipment — counters, cold
rooms, prep Fables, cabinels blask chillers — musk
ensure consistent performance even in high-
sfress environments, where frequent door
openings and mechanical sfress pul every
component fo fhe fesf,

In Fhis scenario, gaskefs and spare parts play
a crifical role. Offen invisible, Fhey are essential
fFor mainfaining Femperalrure parameters, pre-
venfing energy waslke, reducing confamination
risks, and preserving overal system efficiency. A
worn gaskel or a misaligned handle can cause
performance drops, energy loss, or even com-
promise food safely.
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For over rhirfy years, Frigo Po - based in
Luzzoro, Norfhern Iraly = has specialized in
rhis Field: supplying professional goskefs and
componenfs for commercial and industrial
refrigerafion. The compony Is sfructured
Fo provide rapid, occuraofe, and cusfomized
solurions fFor installers, service fechnicians,
and purchosing managers in fhe Horeca in-
dusfry, offering Fechnical supporf Ffhaf goes
fFar beyond simple disfriburion.

One of Frigo Po's sfrengrhs lies in s abllify
Fo manufachure cusfom gaskefs, even for
non-sfandard or ourdafed equipment.

Thanks Fo in-house production, Fhe com-
pany con profile. cur, and weld gaskefs
quickly using propriefary molds and cerhi-
fied maferials. This allows clienfs Ffo maintain
and exrend Fhe life of rheir sysfems wirh-
oul resorfing fo Ful replacements or major
overhauls.

Al Fhe some Fime, Frigo Po offers an exfen-
sive spare parfs cafolog: mechanical and
eleclrical components such as hinges, han-
dles, Fhermometrers, sensors, lomps, com-
pressors, fans, femperarure recorders, dofa
loggers, ond even parfs for ice makers. The
product range is broad and confinuously
updafed, wirh goods ready in sfock and
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express shipping — offen wirhin 24 hours of
order confirmarion.

Anofher key facfor is Frigo Po's consulra-
Five approach: cusfomers receive direcr,
one-on-one support — even by phone - fo
idenfify Fhe correcl spare part, choose fhe
compafible gaskef profile or explore fech-
nical alfernalives. This is an imporfont fea-
Fure iIN an age where many suppliers rely
exclusively on aufomared e-commerce sys-
Fems wirh liffle human inferaction,

For Horeca operafors — where refrigeration
s o mission-crifical assel ond a frequent
source of mainfenonce issues — having
a specialized supplier lke Frigo Po means
operafional confinuiry, beffer energy ef-
Ficiency, and Full complionce wirh hygiene
regularions. These are key Facrors Fhaf In-
creasingly impack compefifiveness and
business reliapiliry.

INn o markel driven by efficiency, predictive
mainfenonce and fhe immediate availabili-
Fy of spare parfs are sfrafegic advonroges.
Andifis precisely in Fhis Fechnicol ond oper-
afional space Fhaf Frigo Po has bullr ifs solid
repurafion. A discreel yel essenfial parfner
iN fhe daily operation of fhe cold chain.

Frigopo.f
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giganplast

SMART SOLUTIONS
FOR MODERN
FOODSERVICE

Orgonizahion, Hygiene, ond Reliabilry: The Founda-
Fons of Excellence in the HoReCa. sector
Orgonizahion is Fhe First ingredient of excellence,

In Fhe world of professional carering, Fhe excelence of
service is born from Fhe precision of processes Vian-
agng Food in o safe hygienic, ond orderly monner is
nol jusk a necessiry, bur Fhe firsk ingredient Fo ensure
qudliry, efficiency, and fraceablliy aof every sfage of
service,

Cigonplast develops solurions Fallored for Fhe Food-
service and HoReCa. secfors, designed o ossist pro-
Fessionals in all Fheir dally operalions. from sforoge ond
Fronsportarion fo disfriourion.

Service ond fransporl cases, fridge-basins wirh lids,
and ergonomic, durable frolleys each produck is de-
signed fo offer maximum functionaliry, sofely, and
long-lasting durabiiry.

Every defal complies wirh fhe sfrictes hygiene ond
food sofely srandards in accordonce wirh HACCP
regulalions, fo fFaciirale rapid cleaning, rafional spoce
management, and a more efficient workFfow,

HOQ ECA\NT[KNAW;NAL



DDECISION OF DIQOCESSES

solutions fallored for Fhe Foodse




Cigonplast also offers a complete range of
accessories for Food display, sforage, and
service, designed for professional kirchens
resfourants, canfeens, self-service Facilifies
hotels, bed & breakfoasts, hedlfhcare siruc-
Fures and large-scale carering.

Sfurdy ond easy-fo-hande frays, rec-
rangular display cases and cake holders,
gradualed jugs, boulls, ladles, and reusa-
ble cutlery: every product is engineered

HOQECA\NT[DNAWONAL

fo ensure maximum practicaliry, hygiene,
and long-lasting performance.

Thanks Fo high-qualiry maferials and func-
Fonal design, Cigonplast solurions sfream-
ine service and enhance he presenfa-
Fon of food, providing every professional
wirh relidble. high-performance Foals Fai-
lored fo Fhe real needs of modern food
service,

www.giganplaskir
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€6 \WWHEN STORYTELLING BECOMES PART
OF THE HO.RE.CA. EXPERIENCE ,,

In today’s Horeca sector, identity is shaped not only by the plate
but by the values and choices a venue communicates, as custfomers
increasingly seek meaning behind every experience.

plate. Today, it increasingly takes shape through the story @

venue is able fo tell about itself, its philosophy, ifs produc-
fion choices and even the daily compromises that define the work
behind the counter or in the kitchen. This is not a matter of frends
or aggressive marketing, but the reflection of a deeper change in
how customers perceive the out of home dining experience.

I n the Horeca world, identity is no longer built solely on the

Consumers are no longer looking only for a good product, which
they now almost take for granted, but want to understand what lies
behind it. Where the raw materials come from, why a cerfain culi-
nary style was chosen, what vision guides the business project. In
this context, communication becomes an integral part of the offer,
alongside the menu and the service.

by \Walrer Konrad

continued on page 71
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INNOVATION

AND SUSTAINABILITY
IN PUCCIS 7/7-YEAR
JOURNEY

The company waos founded in 1948 ond over ifs Firsk
// years of acfiviry Pucci has made his-fory in Fhe de-
veloprmenl of folef cisferns and Iralion baFhrooms wirh
a series of innovalions Fhal have consistenfly safisfied
or even anficipofed any emerging demaonds from Fhe
public and sanifary fiffers

One of Pucci's main objecfives has aluways been greof-
er affention fo walker consumpfion, re-ducing Fhe use
of Fhis rare, precious, and increasingly costly resource.
Today, saving wafer is acknowledged as an efhical
obligation for individuals and sociefy. However, Fhis was
cerfain-ly skl not Fhe cose when we lounched fhe
Pucci Eco in 1990, Fhe first ever dual flush cisfern. Over
our many years of acliviry, innovalion has bronched off
iN various directions, Fowards Fechnology. saving wafer,
and style.

Sfioro represents a perfech fusion of Fechnological evo-
lufFion and cesthefics. By now a minor classic, Pucci Eco
SFioro was Fhe first buffonless Flush plare, acfivalred in
fouch” mode.
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SHORO

Fhe Firsk bulFonless Flush plare, acfivared in fouch” mode




Anorher Pucci produch Mhal creafed a sfir - an eye on fradifion while also looking ohead
was Eco Vafic, thanks Fo ifs fechnological  Ffowards a furure of innovarion and com-
iINNovo-tion and reduced environmentalim- pafibiify, sums up Puccl's philosophy. earn-
pach. Eco Mafic won fhe Creen Innovafion  ing us fhe frusk of the gen-eral public and
Prize, awarded fo companies fhal invest in - sanifary Fiffers alike.

eco-compalible manufacturing. Eco Vafic

hos been widely ac-claoimed for irs many ex-  Visi:

celenr fFeafures, www.pucciplaskiF

As on effective and ver-
safle  response  fo  evolving
user needs Pucci recently
lounched Sara Tronic, Fhe firsk
smarfphone  programmoaoble
cistern. I is specially designed
for use In public Folefs, hotels,
schools, ond hospirals, providing
an elecfrical impulse  confrol
cisfern fhal can easly be pro-
grommed according o individ-
ual needs.

This dual perspecfive, keeping

HORE C Arrernationar
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continue from page 67

The risk, however, is turning storytelling into an artificial
narrative, built at a desk and often disconnected from
the operational reality of the venue. Horeca is a sector
defined by tight rhythms, limited margins and constant
unpredictability. VWWhen communication ignores this con-
crefe dimension and relies solely on slogans or polished
images, the gap between promise and real experience
becomes evident. And today’s more informed and atten-
tive audience perceives it immediately.

On the other hand, there is a growing number of busi-
nesses choosing a more restrained and coherent form of
communication, capable of conveying the complexity
of daily work as well. Venues that speak about organi-
safion, processes, technological choices or staff mana-
gement as qualifying elements of their project. Not to
put them on display, but to offer a more authentic repre-
sentation of the profession. In these cases, storytelling is
not an addition, but a natural extension of identity.

Social media play a central role in this scenario, thou-
gh not merely as a showcase. More and more offen,

they become a space for continuous dialogue, where a
venue builds a relationship with its audience over time.
It is not just about showing finished dishes, but about
sharing working moments, reflections and changes in
direction. A language that brings cusfomers closer to
the backstage and strengthens trust.

This approach also has a direct impact on positioning.
Communicating clearly and coherently helps define
the target audience, avoid misplaced expectations
and stand out in an increasingly crowded market. Not
everyone needs fo speak to everyone. On the contrary,
a strong identity often comes from the ability to define
clear boundaries, including in communication.

In a sector like Horeca, where experience remains cen-
tral, storytelling does not replace the product, but sup-
ports it. When identity, operations and communication
move in the same direction, the result is a more solid,
recognisable and credible project. And it is precisely
this coherence, more than special effects or passing
trends, that plays an increasingly important role in the
competitiveness of venues today.
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THE COMPLETE SYSTEM
FOR FOOD PACKACING

From over 30 years Compac designs and
produces in IFaly infegrared Food Packag-
INng Solurions,

Heol sealing Machines Confainers aond
Fim Reels Fhree elemenfs Fhaf Fogefher
puild a single sysfem. An approoch Fhal
arises from rhe experience in fhe Defaills
and GDO Ffields, ond Foday nafurally resulrs
iNn Fhe HoReCao. world, where pracficaliry
and securify ccexisi In each service.

The COMPAC HORECA. System is de-
signed for fhose who work every day wirh
ready-fo-eal meals, flexible portions and
complefe menus fo prepare, sfore, and
fransporf.  From Casfronorm conrainers
Fo Square Plafes, each formarl is designed
fo enhance preparafions aond ensure
maximum  funcfionaliry. The cardboard
confainers are heal-sealoble, surable for
microwave and Fradifional oven use, per-
fecl for cafering, canfeens, delis, and pro-

HORE C A nNTe=NATONAL

Fessional kirchens, All maferials are MOCA
compliont, recyclable and/or composrable

The COMPAC Healsealing Machines rep-
resent fhe hearf of fhe sysfem: compacr,
robusk and easy Fo use, wirh quick formal
change, fhey allow complefe meals Fo be
packaged hygienically in o few seconds,
saving fime. The answer for Fhose seek-
iINng order, efficiency ond impeccable pres-
enfafion.

Today, alongside Fhe classic Formars COIVI-
PAC infroduces a new solufion: Fhe C3
Tri-Comparfment Sysfem - on innovafion
Fhol chonges fhe way complefe meals
are packaged. One fray, Fhree compart-
menfs, endess possibilifies.

Designed fo offer a complefe meal in a
single package, fhe Tri-Comparfment fray
allows you fo separafe courses wirh dif-
Ferenl consumplion mefhods —hof, cold -

800w
MAX5 min

Microonde

X X X X
-40°C

200°C
MAX 30 min

MW

Tradizionale




whie mainfaining Fhe properties of each
food unchaonged. IF is a novelry Fhal com-
bines cesfhetrics, procticalify ond sustfaina-
piiry: o Furfher sfep forward in Fhe COIVI-
PAC philosophy, where fechnology and

design serve only one goal — fo enhance
every preparafion, from Fhe laborafory fo
Fhe Foble,

www.compac.it

THE COMPAC
HORECA. SYSTEM

infegrafed Food Packaging Solufions




NAPKIN REDEFINES EVERYDAY
RITUALS IN MODERN
HOSPITALITY
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A look at how innovation, sustainability and design are redefining products
and rituals in today’s hospitality industry.

In o market where guest experience, sustainability, and
thoughtful design shape the identity of modern hospitality,
Napkin Srl has carved out a distinctive role.

Under the guidance of founder and CEO Andrea Bettancini,
the company continues to innovate by combining aesthetics,
functionality, and a responsible approach fo materials and
product lifecycle.

From professional formats to consumerready options for the
home, Napkin's vision reflects the evolving expectations of
both operators and everyday users.

What role does guest experience play in
shaping your products today?
Guest experience is our sfarting point. Each product

is creafed fo enhance meaningful moments, from the
welcome ritual in a hotel room fo a refined mise-en-place in
a restaurant. We focus on tactile quality, ease of use and a
premium presentation that helps operators strengthen their
brand identity through details guests truly notice.

How does Napkin integrate sustainability into
the full lifecycle of its materials?

Sustainability is built into every phase. We source
responsibly, minimize packaging and choose materials
that reduce wasfe. Our compressed fowels, soluble soap
fablets and refiltbased sysfems substantially cut plastic
consumption and transportation  volume.  Lightweight,
compact formats also help reduce CO  emissions
throughout the logistics chain.
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Why is the balance between design and functionality essential for
your solutions?

In hospitality, elegance and practicality must coexist. Products need to look refined
while remaining intuitive for stoff and pleasant for guests. Our approach is to
combine clean, contemporary design with efficiency, creating tools that elevate the
atmosphere and simplify daily operations.

What led you to offer consumer formats for home use alongside
professional products?

Many guests wanted to bring the “Napkin experience” home after discovering our
products in hotels and resfaurants. Creating consumer formats was a natural step. It
supports our pariners by reinforcing brand visibility and allows people to enjoy the
same quality and sustainability-focused solutions in their everyday lives.

napkin.it
IG @napkinitalia
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HOSPITALITY 2026

FIFTY EDITIONS OF VISION AND INNOVATION
FOR HOSPITALITY AND FOODSERVICE

From 2 fo 5 February 2026, Fhe Riva del Carda exhibifion cenfre
will host Fhe 50rh edifion of Hospiraliry - I Salone dell Accoglien-
7o, lFaly's most comprehensive evenl for fhe hospiralify and
foodservice induslry.

Organised by Riva del Carda Fierecongressi, fhe exhibirion is a
penchmark for professionals across Fhe sector. According fo Fhe
TEHA Croup 2025 Reporf. hospiralify and foodservice generale
over €107 bilion in Furnover, €538 bilion in added value, and em-
ploy more rhon 15 milion people.

Spread across more fhan 45000 m2, Ffhe exhibifion shouscas-
es every segment Fhrough four Fhemalic areas - Beverage
Confrack & \Wellness, Food & Equipment, Renovalion & Tech -
plus dedicared zones for mixology, wine and croff beer. RPIVI
- Riva Pionefa Vlixology, Spazio Vignaiolo e Solobirra. Open-air
hospiralify Ffakes cenfre sfage, confirming ifs role os one of rhe
markel's most dynamic segments,

Companies, producers, distriourors and suppliers wil present Fhe
pest solutions for industry operafors, who can also Fake part

HORE C Arrernationar




FROM 2
TO 5 FEBDUADV 2026

Fhe exhibifion is a benchmark fFor profes




IN nefworking sessions, falks, experiential ac-
Fivifies, show cooking ond Fhe Hospiraliry
Acodemy Fraining progrom.

Running Fhrough Fhe enfire evenf, accessibli-
Fy and inclusiviry find expression in Ffhe project
DI OCNUNO [FOR ALLJ, this year themed
‘Possiole Horizons: on immersive pafh Fhot in-
Ferprefs ourdoor fravel os a mefophor for life

HORE C Arrernationar

and fourism, where inclusion is Nok a fixed des-
Finakion bul an open, confinuously evolving
and fransforming horizon. The aim is fo offer
prachical guidonce on maoking Facilfies acces-
sicle, even wirh just a Few small adjustments,

All defails For planning your visi- Fo Hospirali-
Fy are avalable of wwwhospitalityriva.it ond
via rhe Hospiraliry Digiral Space app.






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

HORE C A eRnaToNAL




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 baffle filter

SIFIM reminds that using hoods without baffle filters
certifications is dangerous and as it can cause fires and if the baffle
filters are horizontally positioned they cannot collect
the grease. For safety and best efficiency of the
hoods the baffle filters must be vertically positioned
and if they have a certifications like UL or EN it is
better because they can guarantee the barrier to fire.
Filters must always be kept efficient and for this
reason SIFIM recommends their washing at least
once every two days.

hoods without baffle filters

cyclical washes

vertically baffle filters horizontally baffle filters

Further information can be found at web site

SIFIM s.r.l. Via Ignazio Silone, 3 - 60035 Jesi - An - Italy JokO|
Ph. +39 0731 60401 - fax +39 0731 614095 - sifim@sifim.it

www.sifim.it 12
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¢ BEER AND ITALIANS
IDENTITY, VALUES AND NEW
CONSUMPTION RITUALS o4

A new BVA Doxa study for AssoBirra reveals how ltalians’ relationship
with beer is evolving, moving toward greater balance, quality
and conscious consumption across generations.

s part of the latest edition of the Beer Infor-
A mation Center (CIB), AssoBirra captures the
evolution of the relationship between ltalians
and beer: a symbol of sociability that today is enriched
with new meanings linked to values such as balance,

quality and responsibility.

Generational dynamics emerge between moderation,
faste and sociability: the rise of the “sober curious” mo-
vement, driven by Gen Z, sees beer as an expression
of identity and conscious choice, while Millennials and
Gen X continue to uphold its convivial and cultural tra-
dition.

oy Andrea Bagnolini

Ceneral Direclor of AssoBirra
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A study that brings together culture, research and inno-
vation, with insights by Ombretta Marconi, Director of
CERB at the University of Perugia.

Beer continues to reflect Italy’s social and cultural chan-
ges: it is no longer just a beverage, but a symbol of
sociability, pleasure and sharing, accompanied by
growing attention to balance and responsibility.

For more than two in three ltalians, beer primarily repre-
sents an occasion fo be together, a value shared across
generations and especially appreciated by adults.

From festivities to Dry January, from gatherings with frien-
ds to moments of individual relaxation, beer is taking on
new meanings, accompanying increasingly conscious
and moderate choices.

These are the key findings emerging from the new BVA
Doxa research for the Beer Information Center (CIB)
of AssoBirra, the periodic snapshot of the Italian beer
world through the eyes of consumers, supply chain pla-
yers and the Association.

This edition highlights how conviviality, identity and
awareness are now deeply intertwined with ltalians’

habits.

The study also includes an in-depth contribution curated
by Prof. Ombretta Marconi, Director of CERB at the

University of Perugia, illustrating the new cultural and
social meanings of beer as well as the role of scientific
innovation in the secfor’s growth.

THE EVOLUTION OF BEER’S ROLE IN ITALIAN
SOCIETY

According to the BVA Doxa report for AssoBirra, for one
in two consumers (49%) beer is now part of everyday
life.

Fifty-five percent of Italians say it has shiffed from being
an occasional beverage fo one enjoyed in many diffe-
rent situations, from reloxing at home fo evenings out
with friends, with a peak among Generation X (57%),
followed by Millennials (55%) and Gen Z (49%).

For 59% of respondents, beer represents a symbol of
conviviality and sharing, while 46% associate it with
relaxation and wellbeing, a sentiment even stronger
among Millennials (53%).

Beer is also increasingly perceived as a quality product:
for one in three ltalians (35%) it expresses authenticity
and craftsmanship (with a peak of 37% in Gen X|, while
four in ten (40%) see it as a symbol of environmental
and sustainable values, a sensitivity that is particularly
sfrong among younger consumers (46% of Gen Z).

Almost one in five ltalians {19%) associate beer with ce-
lebrations and festive moments, highlighting how it has
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become a shared language of conviviality alongside
wine and other traditional ltalian beverages.

CELEBRATIONS, RITUALS

AND FRIENDSHIP: BEER AS A THREAD

OF SOCIAL CONNECTION

From family gatherings to collective events, beer re-
mains cenfral in moments of social inferaction.

It is the undisputed protagonist of meetings with frien-
ds (73%), traditional celebrations (58%) and sporting
events (39%), and is also present in family occasions
(33%) and community festivities (32%).

Gen X and Millennials emerge as the generations most
aftached to beer, the former valuing ifs ability to sfreng-
then social bonds, the latter appreciating its pleasure
and sharing dimension.

Gen Z, instead, embraces its lighter and more informal
side, especially during spontaneous social moments.
Conviviality remains important, but today it is increo-
singly concentrated in selected and meaningful occo-
sions.

Outside the home, outings are more targeted, with
greater affention to venue choice and valueformoney
menus. At home, the trend toward home dining conti-
nues fo grow: people cook more, manage purchases

more carefully and reduce reliance on food delivery.
Alcoholic beverages are evaluated based on price
and occasion, fransforming social experiences into real
investments of fime and resources.

In this context, conviviality does not disappear, it be-
comes more conscious, balancing pleasure, savings
and care for personal experience both at home and
outside.

During festivities, the main driver for choosing beer re-
mains its pleasant and versatile taste (56%), followed
by its ability to encourage conviviality without excess
(44%) and to accompany moments of relaxation and
enjoyment (44%).

Generational nuances emerge: Millennials and Gen
X choose beer for pleasure and social sharing (over
55%), while Gen Z appreciates its moderate alcohol
content (39%) and sees it as an expression of balanced
and social drinking.

DRY JANUARY AND THE ERA OF THE
“SOBER CURIOUS”: THE NEW CULTURE

OF MODERATION

Moderation is a common thread across all genero-
tions: Gen Z sees it as a form of wellbeing and sustai-
nability, while Gen X inferprets it as a choice of clarity

and contfrol, driven by the desire to “maintain mental
sharpness” (36%).
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This is the context in which the “sober curious” frend
is growing, people who choose to drink more con-
sciously, without completely abstaining from alcohal,
but selecting products based on quality, taste and con-
text. A trend that reflects a new drinking culture, more
thoughtful and curious, where experience matters more
than quantity.

In recent years, initiatives such as Dry January, a month
dedicated to abstaining from alcohol, have gained in-
creasing relevance in ltaly.

Awareness remains limited (only 23% know it well),
but inferest is rising rapidly, especially among younger
generations.

Gen Z stands out as the most informed and sensitive
toward this topic.

Motivations for participating in Dry January are mainly
linked to personal wellbeing: improving health (31%),
detoxing affer festive excesses (31%) or reducing habi-
tual consumption (29%).

Among those who have never fried it, over half say they
are considering participating in the future, confirming
the growing role of Dry January in promoting a new
culture of moderation grounded in balance and aware-
ness rather than renunciation.

“This new edifion of the CIB shows how beer continues
fo evolve alongside Italians, reflecting the country’s so-
cial and cultural changes,” comments Andrea Bagnoli-
ni, General Director of AssoBirra.

"Today, beer is not only a symbol of conviviality but also
an expression of balance and awareness. From festive
occasions fo initiatives like Dry January, a more mature
and responsible approach to consumption emerges. It
is a positive signal that encourages the entire supply
chain to continue promoting a beer culture based on
quality, sociability and moderation.”

BEER CULTURE, RESEARCH

AND INNOVATION: THE EXPERT’S VIEW
Prof. Ombretta Marconi, Director of CERB at the Uni-
versity of Perugia, offers a scientific and cultural per-
spective on the role of beer in contemporary society.
From the new CIB dataset, she highlights how beer
reflects ltaly’s evolving social and cultural landscape,
combining tradition and modemity while responding
o a growing demand for authenticity, balance and
awareness.

"The data clearly show that beer is taking on new me-
anings across all generations. For younger consumers,
it is increasingly an identity-based choice linked to qua-

lity, authenticity and moderation; for adults, it remains
a symbol of sociability and tradition, enriched by a
growing attention to balance. Similarly, phenomena
such as Dry January signal cultural maturation: it is not
about giving up, but about choosing consciously when
and how fo drink, transforming conviviality info an ex-
perience more reflective and attentive to wellbeing,”
notes Ombretta Marconi.

Beyond cultural aspects, she underlines how this evolu-
tion is supported by a broader shift in the perception of
quality and innovation.

Scientific research, advanced production processes,
the valorization of ltalian raw materials and sustaina-
ble practices all confribute to strengthening consumer
trust and making beer increasingly aligned with con-
temporary values such as responsibility, transparency
and environmental awareness.

"The ltalian beer sector is undergoing major transfor-
mation: quality, sustainability and innovation are now
the pillars guiding its development. Scientific research,
from raw material selection to production process stu-
dies, is essential to shaping a beer that reflects a mo-
dern, competitive and responsible ltaly, where fradi-
tion, territory and technology work together to create
cultural, social and economic value,” adds Marconi.

"Beer confirms its ability to enrich itself with new me-
anings while preserving its democratic, popular soul.
It combines taste, quality and awareness, reflecting li-
festyles that are increasingly affentive and balanced,”
concludes AssoBirra’s General Director Andrea Bagno-
lini.

"From festive moments to everyday life, beer continues
fo serve as a shared language capable of uniting ge-
nerations, confexts and occasions, while preserving its
spontaneous and convivial essence.”
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BAKERY

LEM BAKERY
SIMPLIFIES HORECA
WORK

Anyone who works in o bakery, pizzerio, or posfry shop
knows IF well: the day never really ends. Early-morning
shiffs, deadlines fo meer, demanding cusfomers, and ris-
INg Urilify cosls. IF fakes jusi one small sefback, dough Fhal
doesnT rise properly or an oven Fhal fails fo mainfain
Femperafure, fo slow down produchion and waste Ffime
and resources.

For Fhis reason, more and more professionals are looking
for equipment Fhal can simplify everyday Fasks, sfream-
ine processes, ensure consistency, and reduce operafing
cosfs.

I is wirh Fhis philosophy Fhar llem Bokery, on Iralion com-
pany founded in 1988, hos become a reference poinf
IN Fhe secfor, offering professional ovens and equipment
fFor bakeries, pizzerias, and pastry shops across Europe
and beyond,

llem Bakery: a sfory of passion and growth
Foundedin 1968 as llem Srl, Fhe company has grouwn over
Fime, becoming o benchmark manufacturer of baking
surfaces For industrial ovens,

Today, under Fhe llem Bakery brand, i presenfs irself as o
complefe parfner for Frhe HoReCa seclror, wirh a produch
range Fhaf covers every workshop need ond wirh o con-
sfonl- commirment Fo susfainabilify: eco-friendly malerials,
lower energy consumplion, and reduced CO; emissions,
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PASSION AND GROW TH

equipment Fhal can simplify everyday Fasks



Professional ovens: the hearl of every work-

shop

\Whefher producing bread, pizza, or pastries,

Fhe oven is fhe piece of equipment Fhaf mosf

iNnfluences Fhe qualify of fhe final product. A

proﬁesswomol oven musk ensure:

* Fask heafing: IFf must reach fhe desired fem-
perafure quickly, avoiding wasted Fime and
unnecessary energy consumption.

* Precise confrol of femperafure and humidiry:
IF musl allow occurake manogement of every
baking phase.

* Uniform baking: iIf musl guaranfee consisrenf
resulrs even wirh mulFiple Frays in Fhe oven af
Fhe same Fime.

- Versafilify: iF musk be equally effective for
bread, pizzo, and pastry produckion.

* Eosy cleaning and mainfenance: IF must be
designed fo last over fime and reduce ma-
chine downfime.

These are all charocterisfics of llem Bakery's
professional ovens, available in different models
depending on specific needs:

* Elecfric ovens: proctical relicble, ond ener-
gy-efficient.

» Rotor ovens:ideal for high-volume production,
Fhanks Fo Fhe rofafing rack Fhat ensures per-
Fecfly uniform baking,

- Modular ovens: flexible and cusfomizable, per-
Fecf for exponding laborafories.

- Annular Fube ovens fhe fradifional choice For
breadmaking, ensuring homogeneous baking
Fhal enhances crusk and crumb,

Ofher professional equipment Fhat makes a
difference
A good oven alone is nol enough: Fo achieve

HOQECA\NT[DNAWONAL

o high-qualiry final product, professional Fools
musk be used in every step of production. For
Fhis reason, lem Bakery also offers:

» Robust and reliable mixers, capaoble of hon-
dlinglarge quanfifies wirhout overhealing Fhe
dough and preserving irs sfructure,

* Versafile and precise planefary mixers, ideal
even for delicare preparafions, from creams Fo
airy doughs.

* Proofing chambers fhal ensure precise con-
Frol of femperofure and humidify, allowing
dough developmenf fo be scheduled and
prevenfing unexpected issues.

* Sheelers and lominafors Fhaf speed up and
simplify daily work, reducing fime and minimiz-
INg errors.

+ Accessories and bench equipment such as
racks, frays, plafes, ond loading fromes, de-
signed Fo improve workflow organizalion and
iNncrease efficiency af every sfoge.

How fo choose fhe right equipmenf for
your business

Every business hos irs own needs and whaf
works For one operation may nof necessarily
suir onolher. The needs of a bakery producing
hundreds of kilos of breod o day wil never be
Fhe same as Fhose of a high-volume pizzeria or
an artisonal pasfry shop,

For fhis reason, llem Baokery doesnt just supply
machinery: i offers personalized consuliing ser-
vices. A feam of experts supports professionals
ke you in choosing Fhe most suifoble solurions,
also offering financing plans designed Fo fFacili-
Fafe investment. An approach Fhof Fransforms
a supplier info a Frue growrh parkner.

wwuwilembakery.com






SNACKEX 2026
where Fhe global

sQvVoUry snacks
iNdustry comes
Fo do business

In June 2026, Fhe eyes of Fhe global savoury snacks in-
dustry will furn o Lisbon, Porfugal, where SNACKEX -
Fhe secfor's Flagship exhibifion = comes fo fhe FIL Expo
Cenfre Taking place on 17 =18 June, Fhis Fuwo-day evenr
promises fo be more han jusk a frode show I is Fhe
definlfive galhering fFor anyone involved in he man-
Ufacfure, supply, or innovalion of savoury snacks and
snack Nurs,

SNACKEX is unigue In I's exclusive focus on Fhis
Fast-growing secfor. As Fhe only infernafional frade Fair
solely dedicared Fo savoury snacks, i has esrablished ir-
self os an essenfiol meeting point For buyers and suppli-
ers looking Fo shape e furure of fhe industry.

Why SNACKEX mafters

For exhibirors, SNACKEX is more fhan an opporfunify
— iF's a sfrafegic plarform. \Wirh over /0% of previous
affendees influencing purchasing decisions, I offers di-
recl access fo Fhe people uho malter.

Whelher youre launching o new product, seeking
INnfernalional exposure, or sfrengrhening relafionships
wirh current cusfomers, Fhe show Foor Is where dedals
are made and innovation is showcaosed.

Alfendees con expect a rich mix of qualified visirors,
from senior execurives and procurement specialists o
engineers and product developers. In 2026, SINACKEX
will again welcome buyers from over /0 counfries, of-
fFering unpoaraleled Nnefuworking opportunifies and fhe
pofential fFo open doors fo new global markefs,
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S UNIQUE IN TS
EXCLUSI\/E FOCUS

Infernalional frade fair solely dedicared o s




A showcase of innovafion and capabilify
Exhibifors span fhe enfire value chain = from
snack producers fo equioment manufachur-
ers and ingredient suppliers. Expect fo see
leading companies preseniing iNNovarions N
pofalo ond corn chips, popcorn, boked ond
exfruded snacks, as well as rhe lafest In mear
snacks and nur-based producfs The evenl
also feafures curfing-edge fechnology N
weighing, packaging, exfrusion, processing,
and qualiry confrol. 2026 show wil also spor-
lght services lke consulring, poperless produc-
Fion mefrics, and complionce solufions Fhal
are driving operafional excellence across fac-
Fories worldwide.

Who wil you meel?

Visifors fo SNACKEX represent a broad ond
INFluenfial cross-section of fhe snack Food
iNdustry. From senior direclors o fop glob-
al snack bronds fo RED leaders scouring For
Fhe nexr big ideo, and from engineers sourc-
INg equipMment fo brokers ond buyers forging

HORE C Arrernationar

new supplier relofionships = Fhis is uwhere in-
dustry-defining conversalions happen.

Relall represenftalives and companies wirh
specific chalenges will also be In affendance,
looking for Falored solufions and one-on-one
engagements wirh frusfed parfners and new
suppliers alke.

The bolfom line

SNACKEX isnT jus anolrher evenf = iF's uwhere
deals gef done partnerships are formed
and rhe fufure of fhe savoury snacks seclor
s shaped \Whefher youre a long-fime in-
dustry leader or an emergng player wirh a
gome-changing idea, Lisbon in June 2026 is
where you needfo be Donl miss your chance
Fo be part of fhe Industry’'s most Fargefed ond
high-value exhibirion.

For ol engurries please email.
veronica@esasnackseu and keep
an eye on snackex.com

for early registrakion fo visit



SINVXT(3

International Trade Fair for
Savoury Snacks & Nuts

FIL

Lisbon
17-18 June
2026

Move vour
business
forward

at the worldwide fair

for savoury snacks

— Trends

— Tastes

— Technologies

— Suppliers Z"ssngs:n

— Decision-makers
— Distributors Enquiries

— Trade Partners veronica@esasnacks.eu
— Customers snackex.com



VISIONS AND
COLLABORATION:
A CASE HSTORY

When fhe owners of o luxury hotel in Fhe
heart of rhe Colorado Rocky Mounrains
confocted Cil-ona Gaviol, Fheir vision was
ambifious: Fransforming fhe communal areas
and Fhe suires info am-bionces rhal would
caoplure Fhe majestic essence of fhe sur-
rounding londscope, crealing an au-rhentic
and exquisife experience for Fherr high-qual-
Iy iNnfernafional clienrele.

Caviol never applies obvious solurions: every
project is born from affenfive lisfening fo rhe
cli-enf’'s needs and from fhe careful obser-
valion of sfructhure and conrext.

The design process involved considering
many defals: from Fhe qualiry of fhe light
fiFering Fhrough fhe hofel's large windows,
Fo Ffhe season-changing colours of fhe lond-
scope wirhouf losing sighl of Fhe existing
archirecfure and style, uhich had o be re-
specfed ond enhanced

The property waonred guests Fo immedialely
perceive fhe connecfion wifh Fhe surround-
INg Ferri-fory while of fhe same Fime noficing
Fhe projecl’s excepfionaliry. The Colorado
mountains hold ancient sfories, and he goal
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UNFORCETTABLE
MEMODV

unique and exceplional immersive experience




waos For Cilona's mural arfisfry fo enhonce
Ffhe hofel's ambiance and reflect narrative
richness and profound emaolions.

Cliona’s crealive process developed in sever-
al phoses. The Ffirsi skefches explored differ-
enf di-rections: from confemporary inferpre-
Fafion of alpine landscapes, wirh fones fhaf
recal fhe au-rora on snow-capped peoks, fo
more albstraclk composiions inspired by Fhe
area’s characferistic rock Formafions, passing
Fhrough frodifional references. Mainfaining,
IN every proposal Fhe ele-gonce ond refine-
ment required by Fhe hofel's luxury conrexr.
The constonf diclogue befween client and
arfisk dlowed Fhe vision Ffo be gradually re-
fined Through defailed presentarions and
digiral mock-ups, Gliona guided Fhe client in
discovering rhe various creafive possibilifies,
Franslafing ideos and sensalions info con-
crefe ond achievable im-ages.

The resulr we present here represenfs fhe
culminafion of Fhe synfhesis befuween ces-
Fhefic and Functional needs. In the hotels
more iNfimale oreas, such as some of fhe
smaller lounges, he afmosphere is sef by
warm fones fhaf recall mounfain sunsefs
and motifs Fhat revisit clossical fhemes, In Fhe
larger spaces of Fhe lobby and in Fhe resfau-
ranl, Fhe decorafion evokes fhe vost-ness of
Fhe Colorado sky. In Fhe suifes Fhe decoro-
Fion amplifies emotions ond makes each one
exclusive ond specracular.

Every defall was concelved fo infegrale wirh
Fhe exisiing archireclrure; porficular affention
was given o fhe Fechnical aspecfs, so fhafr
Fhe work caon wirhsfand fhe mountain's spe-
cific climale.

The final proposal leff Fhe properfy enfhu-
siashic, as I Fully mef Fhelr expecrafions: Fheir
guests wil experience a unique and excep-
Fional immersive experience. Once again, G-
lona Gaviol's mastery and her arfiskic vision
will Fransform Fhe guests experience info an
unforgeftable memory.

For infFormation:
sales@sfudiogavioli.com
www.studiogavioli.com
IC: sfudiogavioli
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Art: the invisible ingredient

for exceptional experiences

How Giliana Gavioli's decorative art transforms hospitality spaces

Studio Gavioli srl - Modena, Italy - 1G: studiogavioli / StUle

www.studiogavioli.com
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INTERNAL
REORCANIZATION

AS A CHALLENCE
TOWARDS THE FUTURE

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

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

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

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

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

gostronomic fradifions of Puglio




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

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

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

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

Seeing is believing: Tenfazioni Puglies

Is one of Fhe future-orienfed enfifies
Fhal has Fully embraced Fhe challeng-
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es of Fhe furure by investing In iIfs re-
sources Fhrough grourh palhs bofh in
Ferms of hu-man resources and Fech-
nology.

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

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



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

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

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

Topic: The Healthy Snack Focused on
Well-being

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

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

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

www.Fentazionipugliesii
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INOX

COLD-ROOM SHELVES MANUFACTURER

ANLEON
)

Whal fo check when

choosing cold-room
shelving-and
why IF mafters

\Wak info any cold room and one Fhing becomes imme-
diafely clear: Fhe shelving sysfem defines how well fhaf
space funchions. IF's nol jusk abour Finding somewhnere
fo sfock boxes The shelving you choose offects daily
nygiene roufines, how efficienftly your sfaff works, and
whether your operalion sfil runs smoofhly five years from
now. Professional operafors knouw uhaf fo look for before
Fhey buy. Here's uwhal separares equipment Mhal performs
from egquipment- Fhatl discppoints,

Cleaning shouldnt feel lke a punishmenf

Think abour how offen your fream cleans shelving. IF Fhe
answer involves groans or shorfculs, you've identified o
problem. The besl sysfems fealure removable fops Fhal
side sfraight info a professional dishuwasher. Ssoofh sur-
faces mean residues wosh away insread of building up IN
corners your sfoff canf reach. \When cleaning becomes
sfraighfforward, people acfualy mainfain proper sfond-
ards insfead of curfing corners under fime pressure.
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EQUPMENT THAT DEDFODI\/IS

when cleaning becomes straight-For




Design matters more Fhan mosk people
realize

Run your hond olong fhe frome compo-
nenfs—the uprights, fraverses and connec-
rors. Nofice any Fight gaps, sharp infernal cor-
ners, or small hollow secfions?

Those spols become frops For moisture, Food
porficles and bacferio.

Qualiry shelving uses rounded profiles wirh
generous radi. Everyrhing sfays cleanable
wirh a simple wipe.

Complex shopes wirh hidden cavifies creafe
confamination risks Fhof audifors nofice and
Fhal condensalion makes worse. In a cold en-
vironment, every crevice becomes a hygiene
problem.
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True modularify saves hours of frustrafion
Poinf Fo your bolfom shelf and ask yourselr
con I remove Fhis wirhour fouching anyrhing
above IF? Vlany sysfems lock all levels Fogerh-
er, forcing you fo dismantle half Fhe uniF just Fo
deep-clean one secfion or adjusk Fhe layour.
Thaof approach kills produchiviry during busy
periods uwhen you cant offord downfime. In-
dependent shelf levels mean you clean, re-
oair, or reconfigure exacfly whaf you need
wiFhour unnecessary work.

Moalerials face harsh condifions daily

Cold rooms Fest materials in ways Fhal go be-
yond low Femperafure. Humidiry Fluctuares
Defrost cycles creale Femperafure swings.
Some operafions infroduce salF from brines
or cured producfs Standard steel wirh bo-
sic coalings corrodes wirhin monfrhs under



Fhese condrions. Look for freafed maleri-
als—high grade srainless sfeel properly frear-
ed aluminum, or engineered polymers—rhal
resisi bofh corrosion ond oxidarion. Surface
Frearmenfs need Fo penelrafe or bond per-
manenfly because ony chip or scrofch ex-
poses rhe base mefal fo accelerared dom-
age.

Ask yourself wherher fhe shelving wil sfil
look professional and remain sfrucrurally
sound Fhree years from now.

Caopacity Fhal makes sense

Caopaciy should be practical, clearly de-
fined, and mafched fo your shelf span ond
use—nol pushed o look impressive,

Ask For aplain description of how figures are
sef [per shelf, evenly distriouted load, span
length. operaling remperafturel and ensure
Mhe lowest-rared component, such as casf-

ers on mobile units, is iNcluded IN Fhe fofal,
As a simple check, very long, unsupporfed
spans wirh near round-number rafings de-
serve a secondlook, and honesr figures usu-
ally vary by lengrh and configurafion rarher
Fhan sfaying idenfical across sizes.

Choose sysfems Fhaf lef you specify copac-
Iry during design and include easy leveling
and spacing odjustfments, so performance
malches realiry day fo day.

Proven maker, Fraceable product
Reliobiliy grows uwhen your shelving comes
from o recognized manufacturer wirh ska-
ble supply, documentalion, and supporf
Fhroughout ifs working life.

Look For Fhe maker's name and model on
rhe producr Irself, so Fhe installafion con be
fraced o specificarions, hygiene approvals,
and Fhe exacl spare porfs you may need
lofer.

Unbranded rems make i difficulr o link ony
qualiry claims or cerfificares Ffo Fhe acrual
unif, which complicafes complionce and of-
Fer-sales service

Value over fime

Shelving Fhat is easy o clean, resists cor-
rosion, and sfays sfable delivers daily value
Fhrough consistent hygiene, Fewer disrup-
Fions, and predicrable upkeep.

\When comparing opfions, consider fhe
whole picture—cleaning Fime, reconfigura-
fion effort, and expected service lfe—so fhe
sysfem you choose supports performance
as well os price,

The difference belfween adequale and ex-
celenf cold-room shelving shows up in daily
operarions. Excelenr sysfems profech your
producls,  simplify  mainfenance  rourines,
and supporf your feom's work every single
day. When monufocturers build in qualiry,
nygiene sfandards, and operafional reliabili-
Fy from Fhe beginning, your cold room be-
comes an assel Fhal confrioures fo success
INnsfead of a space Fhal consfonfly demaonds
affention.

wwwleoninox.com
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WINEK\JEN\OTION“

wine dispensing system MADE IN ITALY /7

WINEEMOTION:
ITALIAN INNOVATION
BY THE CLASS

\Wineemotion is an Iralion company specializing in Fhe
design and manufacture of professional wine dispens-
INng sysfems for Fhe HoReCa industry. Founded in 2012 in
Florence, Fhe company merges Iralion design, advanced
Fechnology and environmental consciousness Fo deliver
iInnovative solufions Failored Fo resfaurants, hotels, wine
bars and hospiraliry venues.

The core of \Wineemofion's innovafion lies in ifs abiliry Fo
combine qualiry service and operafrional efficiency.

Fach sysfem preserves open boffles for up fo 30 days
using Food-grade inerl gas lorgon or nifrogenl, ensuring
perfect wine condirions af every pour.

Through programmable porfion confrol and infuifive
inferfaces, \Wineemotion allows precise, waste-free ser-
vice while boosfing margins and cusfomer satisfoction.

\Wirh models ranging from 2 fo & boftles and opfions in-
cluding dual-femperafure zones and self-service func-
Flonaliry, \wineemofion adapfs Fo a variely of operafion-
alneeds.
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NNOVATION

Falion design, advanced fechnology ond environmental




The infegrafed soffware of-
fers remofe confrol, consump-
Flon analyfics and comparibiliry
wirh POS sysrems, making I a
smart Fool fFor modern beverage
management. The company s
currenfly expanding info infer-
nafional markefs wifh consist-
enl annual revenue growrh be-
Fueen 20% aond 25%.

Wineemofion sfands oul not
only For iIrs Fechnical reliobiliry
and elegonce, bur also for ad-
dressing key markel needs: sus-
Fainablliry,  profif  opfimizafion
and an enhonced cusfomer ex-
perience.

In o rapidly evolving HoReCa
londscope,

\Wineemofion offers o compel-
ing answer-rechnological, sus-
fainable, and proudly made in
IFaly.

www.wineemoltion.com
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atest news

€6 THE DREAM OF BEAUTY

The new jumbo group colleckions pursue

29

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

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

Fhe Form of a frue philosophy, on expres-

sive mood summed up in Fhe slogan "*Our
Dream Never Stops’ \W/ith Fhis ‘manifesto’ Hhe
group reiferafes its values as an essenfial driver Fo
cope wirh Hhis unusual year of 2020, Faking inspi-
raofion From Iralian arfistic herifoge of all ages: Fhe
red thread is beouty, which ‘is in our past, presenf
ond future, as o primary ingredient of Jumbbo
Croup’s vision," says fhe arl director Livio Ballabio.
This viral energy generares new collections fFor
2020, which in Fhe Jumbo 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
ample copifonné podding - ond in Fhe Lumiere
complements: bofh Fhe console and low Foble
versions respecffuly composed of Fuso ond Hn-
ree parfsd lightly Fake Fheir place in rooms Fhanks
fo Fhe almost cerial base in metal supporfing a
Fhin Fop in friseé maple.

wwwjumbo.r

TULIPE armchair

LUMIERE console
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lEIektmvent

INDUSTRIAL F A NS

HCH-PERFORMANCE
VENTILATION FOR
THE HORECA SECTOR

ElekFrovent Srlis an IFalion company specializing in
professional venrilofion, wirkh over fuwenfy years
of experience In designing efficient and relio-
ble air-handing solufions. In fhe HORECA secfor,
where operational confinuiry and sofefy are es-
senfial Fhe company offers produchs specifically
developedfo meel fhe needs of modern kirchens,

Among rhese he CHEF BOX sfonds our as one
of Fhe most apprecialed solutions. I is o boxed Fan
equipped wirh a backward-curved cenfrifugalim-
peler and a molor isolared from fhe airflow, a fea-
Fure hal makes i ideal For exfraching high-fem-
perofure fumes up o 120°C, wirh peaks of 1860°C in
Fhe Fhree-phase versions. This separafion ensures
greafer durabiliry, reliabiify, and safely in demond-
INg kichen environments.
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PROFESSIONAL VENTILATION

oroducts developed fo meef Fhe needs of modern kirchens




The ronge includes 12 models, wirh impeler di-
amefers from 350 fo 00 mm and airflow rafes
Up fo 20,000 m3/h, covering Fhe needs of res-
Fauronfs, hofels and high-copaciry cooking
cenfers. The aluminium sfructure wirh sound-iN-
sulofed panels helps reduce noise levels ond
Facilfalfes mainfenance fhanks fo removable
access panels. Easy access fo the impeller for
cleaningis parficularly appreciared, especially In
Fhe presence of grease and cooking residues,

The CHEF BOX also feafures a plug-and-play
configurafion, wirh circular inlef and orfhog-
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onal ouflef, simplifying infegrafion info exisfing
sysfems. Avalldble accessories include an an-
Fi-viorakion joink, rain profeckion covers, fixing
brackels and a grease colection fray. also avail-
able wirh infegrared drain.

\Wirh the CHEF BOX, Elekfrovenft confirms ifs
abilify fo combine engineering, reliabiliry, and
insFallafion simplicity, offering HORECA profes-
sionals a robust, high-performance solution fFor
alr monagement in professional kichens,

wwu.elekroventir



€6 NATURALLY N TUNE

latest news

2

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

unusual inkerior

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

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

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

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

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

wwuw.flouir

CAUDI bed
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SLOW WINE FAIR 2026,
THE PLACE TO BE
FOR HORECA
OPERATORS

Slow \Wine Fair, Fthe only infernafional Fair for good, clean
and fFair wine, is an unmissable event for Horeca operafors
distrioutors ond importfers inferesfed in high-qualify labels
made from virtuous production mefhods. IFs 5™ edirion wil
pe held of BolognaFiere from 22 to 24 February 2026.

Organised by BolognaFiere and Slow Food, Fhe Slow \Wine
Fair wilhost over 1000 wineries. Disfrioured across exhibirion
islonds by country and IFalion region of origin, Fhe wineries
- mostly certified organic, biodynamic or in conversion - will
shouwcase and offer fastings of Fheir wines, which are Fhe
resulr of sustainable agriculrure and rigorous seleckion.

Trade visifors and buyers wil have Hhe opportunity Fo par-
Ficipare in masterclasses ond conferences fo deepen Fheir
knowledge of vinfages, Ferroirs, and producers, and faoke
advonfoge of on exclusive and free malchmaking service
Fo specifically fifer Fhe exhibirors fhey wonf Fo meet.

In addifion fo wine, fthe Fhree-day fair wil also highlight
ofher aspects of healrhy ond susfainable eafing, highly
qualfied ond geared fouwards Horeca visitors: from cider Fo
fhe specialry coffees from Fhe roasters of Fhe Slow Food
Coffee Codlifion. Nof fo menfion fhe birfers of fhe Fiera
dell Amaro dlFalia, promofed by Amaorofeca ond ANADI
wirh Fhe besl variakions of Fhis Fypically IFalion end-of-meal

118

HORE C Arrernationar




SUSTAINABLE LABELS

ar BolognaFiere from 22 fo 24 February 2026




produch, which hos recenfly regained
populariy and is increasingly Feafured on
resfauront menus.

\Wirh Fheir Slow \Wine Fair admission Fick-
el, visitors will also have access fo SANA
Food, BolognaFiere's b2b formar on or-
ganic ond nafural products for Fhe Our-
of-Home secfor, localfed in an adjacenr
paviion. A unigue opporfuniry fo embark
on an infegraled journey info susfainable
and high-qualiry food and beverage.

Resfaurants, faverns, wine bars ond wine
shops who offer good, clean and fair la-
oels can apply fFor fhe Terroir and Slow
Spirit Wine Lisk Award on Fhe Slow \Wine
Fair welbsire, The award ceremony will be
held on 23 February ol BolognaFiere

And Fhe Restaurateurs Promotion' is also
avalable for fhe some Forgel audience, al-
lowing guests fo reach BolognaFiere con-
venienfly by coach af discounfed rofes,
wirh deparfures from various Iralion cifies,

www.slowinefair.it
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atest news

€6 THE BACKSTAGE THAT MAKES

THE DIFFERENCE IN HO.RE.CA. 9

In Horeca, customer experience increasingly depends on what
happens behind the scenes, where organisation and efficiency have
become crucial to sfaying competitive.

the customer experience. Atmosphere, product quality, service

and hospitality remain central elements, but increasingly they
are no longer sufficient on their own to ensure competitiveness and
continuity. Behind a successful venue, there is a solid infernal orga-
nisation capable of supporting operational rhythms and adapting
to a rapidly changing environment.

I n the Horeca sector, attenfion has fradifionally focused on

Kitchens, laboratories and storage areas have become true mi-

niature production centres, where operational efficiency directly

affects the final quality of the experience. Space layout, workflow —

design, raw material management and staff organisation are no by our ediforial feam
longer secondary aspects, but strategic factors. Poor internal or-

ganisation inevitably impacts service quality, waiting times and

product consistency.
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In recent years, partly due fo difficulties in finding skilled
staff and rising costs, many operators have begun fo
rethink their operational models. The goal is not simply
to work more, but to work better. Reducing waste, sim-
plifying procedures and making operations repeatable
and less dependent on individual skills have become
concretfe necessities.

In this confext, technology plays an increasingly impor-
tant role. More reliable equipment, production support
systems and solutions that help standardise cerfain pha-
ses without compromising the venue's identity. This is not
about industrialising Horeca, but about making it more
operationally sustainable. A well organised kitchen can
absorb workload peaks, reduce staff stress and main-
fain consistent quality even during the busiest moments.

The backstage, however, is not only about equipment. It
is above all about people. More balanced shifts, clear
roles and shared processes improve the working en-
vironment and reduce staff turnover, one of the most
critical issues in the sector. A team working in a well
organised setting is more motivated and effective, and
this translates info better service for the end customer.

Increasingly, custfomers are also beginning to perceive
the value of this invisible organisation. More regular
service times, fewer mistakes and greater consistency in

the offer are tangible signs of a well structured opera-
tion. Even if customers do not directly see the backsta-
ge, they experience ifs effects.

In an increasingly competitive Horeca market, operatio-
nal efficiency is no longer just an internal matter, but a
true differentiating factor. Investing in organisation me-
ans building solid foundations for growth, facing uncer-
fainty and ensuring long ferm continuity. Because today,
more than ever, the customer experience starts behind
the scenes.
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HOSPITALITY EXHIBITION
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RIYADH FRONT EXHIBITION
& CONFERENCE CENTER

RIYADH
SAUDI ARABIA

HOST
TAKES YOU TO

SAUDI ARABIA

Step onto new shores of hospitality — where global innovation and regional
excellence converge to shape the future of HORECA in Saudi Arabia and beyond.

WWW.HOSTARABIA.COM.SA

FOR MORE DETAILS, CONTACT US
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MHORECA

INTERNATIONAL

MARCA

14-15/01/2026

BOLOGNA

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

HORECA EXPO

ALGERIA

19-22/01/206

ALGERIA

Trade event about hospitality and hotel industry.

SIGEP

16-20/01/2026

RIMINI

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

SIRHA

18-21/01/2026

LYON

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

GULFOOD
26-30/01/2026

DUBAI

Fair for food and hospitality.

HOSPITALITY
02-05/02/2026

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

BEER&FOOD

ATTRACTION

15-17/02/2026

RIMINI

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

LEVANTE PROF
08-11/03/2026

BARI

International Food and Wine Exhibition.

THAIFEX HOREC ASIA
11-13/03/2026

THAILAND

Trade event about hospitality and hotel industry.

INTERNORGA

13-17/03/2026

HAMBURG

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

HORECA EXPOFORUM
15-17/03/2026

TORINO

Trade event about hospitality and hotel industry.

GASTROPAN

19-21/03/2026

ROMANIA

Trade event about bakery, confectionery
and horeca industry.

HOSTELCO
23-26/03/2026
BARCELONA

International meeting.

CRAFT BEER CHINA
07-09/04/2026

SHANGAI

International network of B2B events for the
beverage industry.

TUTTOFOOD
11-14/05/2026
MILANO

Infernational B2B show fo food&beverage.

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



MHORECA

INTERNATIONAL

SIAL CHINA SIAL PARIS

18-20/05/2026 17-21/10/2026

SHANGAI PARIS

Asia’s largest food international exhibition. Infernational food exhibition.

THE HOTEL SHOW CIBUS

02-04/06/2026 04-07/05/2027

DUBAI PARMA

Trade event about hospitality and hotel industry. Infernational food exhibifion.

ALIMENTEC ANUGA

09-12/06/2026 09-13/10/2027

BOGOTA COLOGNE

Fair on the beverage and HoReCa industry. Fair for food&beverage, packing, bakery,
pastry.

MIFB

15-17/07/2026
KUALA LUMPUR

The largest food&beverage
focused trade event.

HOTEL & HOSPITALITY EXPO
SAUDI ARABIA

13-15/09/2026

RIYADH

Trade event about hospitality and hotel industry.

HOSTITALITY QATAR
12-14/10/2026

DOHA

Fair on hospitality, food&beverage.

GULFHOST

03-05/11/2026

DUBAI

Complete hospitality equipment sourcing expo.

SIAL INTERFOOD
04-07/11/2026
JAKARTA

Fair on technologies for food&beverage and food

products.

HOST

22-26/10/2027
MILANO

Show for bakery, fresh pasta,
pizza industry.

)

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



WEVE TALKED ABOUI.

AB MAURI ITALY SPA
SOCIETA BENEFIT

16/19

Via Milano, 42

27045 Costeggio - PV
ltaly

ANTICA TOSTATURA
TRIESTINA SRL

32/35

Localittr Stazione di Prosecco, 29/A
34010 Sgonico - TS

ltaly

ARIR

48/50

Strada Montrucchio, 23
14010 Antignano - AT
ltaly

BETA ELECTRONICS SRL
A SOCIO UNICO
IOTICONTROLLO

10/13

Corso Milano, 180

28883 Gravellona Toce - VB
ltaly

BOLOCNA

FIERE SPA

| COV-I&/120

Viale della Fiera 20
40127 Bologna - ltaly

COMPAC SRL

| COV-72-73

Via Spallanzani 8/A

42024 Castelnovo di Sotto - RE
ltaly

ELEKTROVENT SRL

114/116

Via delle Pozzette, 18
25080 Soiano del lago - BS
ltaly

EUROPEAN SNACKS
ASSOCIATION ASBL
Q4/97

Rue des Deux Eglises, 26
1000 Brussels

Belgium

FLLI RIVADOSSI SRL

36/39

Luigi Cadorna, 65

25027 Quinzano d'Oglio - BS
ltaly

FIORENTINI

FIRENZE SPA

| COV

Localitas Belvedere, 26,/26A
53034 Colle di Val d’Elsa - Sl
ltaly

FRICO PO SRL

| COV-60/62

Via C. Mendes, 10
42045 luzzara - RE
ltaly

CICANPLAST SRL
3-64/66

Via Roma, 21/23/25
20883 Mezzago - MB
ltaly

DUBAI \wORLD

TRADE CENTRE

DWTC

3l

PO. Box 9292

Dubai

U.A.E - United Arab Emirates

LINCOTTO FIERE
63

Via Nizza, 294
10126 Torino
ltaly

HONC KONGC SINEXPO
INFORMATION MARKETS LIMITED
40/43

17th Floor,

China Resources Building, 26

Harbor Road, Wanchai

Hong Kong

IL PANIFICIO DI CAMILLO SRL
| COV-44/47

Via Euclide, 8/A

47121 Forli - FC

ltaly

wuJhoreca-onlinecom - wuduuhoreco-onlinecom - uuiwhoreca-onlinecom - uwddhoreca-onlinecom



WEVE TALKED ABOUI.

ILEM BAKERY SRL

Q0/93

Viale del Llavoro, 30

37030 Colognola ai Colli - VR
ltaly

ITALIAN EXHIBITION
GCROUP SPA - [EC
i CoV

ViaEmilia, 155
47921 Rimini

ltaly

LEON INOX

| COV-106/109
Arachthou 1,
18346 Moschato

Greece

MAQUINARIA INDUSTRIAL
HOSTELERA SLU.

22/25

Zone Industrielle

Can Galobardes Canovelles
08420 Barcelona

Spain

MANIFATTURA

PORCELLANE SARONNO SRL
| COV-1-28/30

Via Varese 2/H

21047 Saronno - VA

ltaly

MEDSOL SRL

26-27

Viale A.Olivetti, 37
Zona AS.I.

70056 Molfetta - BA
ltaly

NAPKIN SRL
74/77

Via PFrisi, 72
48124 Ravenna
ltaly

LABORATORIO ALIMENTARE

CECCHN ANDREA E CARLO SRL

| COV

Via Maglio, 23

35015 Galliera Venefa - PD
ltaly

PUCCIPLAST SPA

| COV-4-68/70

Strada Alessandria, @
15044 Quargnento - AL
ltaly

RIVVA DEL CARDA
FIERECONGRESS| SPA
78/81

Parco lido

38066 Riva del Garda - TN
ltaly

SIFIM SRL

| COV-82/85

Via Ignazio Silone, 3
60035 Jesi - AN

ltaly

STUDIO CAVIOLI SRL
Q8/10

Viale Monte Kosica, 66/ A
41121 Modena

ltaly

TENTAZIONI PUCLIESI SRL
2-102/105

SP Per Andria KM 2,00
76125 Trani - BT

ltaly

TORRCAFFE SRL

56/59

Via Solari, 39

43022 Montechiarugolo - PR
ltaly

UCINQUE SRL

51/55

Via Casale, 17/A
15040 Occimiano - Al
ltaly

WINEEMOTION SPA

10/112

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

wuJhoreca-onlinecom - wuduuhoreco-onlinecom - uuiwhoreca-onlinecom - uwddhoreca-onlinecom
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BEER:
BEVERAGE

TECHNOLOGIES

15-17
FEBRUARY 2026

RIMINI EXPO
CENTRE, ITALY

)

SHOW
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beerandfoodattraction.it
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