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23 - 25 MAY 2023
THE HOTEL SHOW DUBAI WORLD TRADE CENTRE

Transforming hospitality spaces with
product, design and technology

We are more than just an exhibition. We offer everything for the transformation of hospitality
spaces, now and in the future. A destination event that showcases the broadest range of global
products, design and technology, all under one roof. Source, network, and collahorate at the
Middle East’s grandest event for the hospitality industry.

REGISTER FOR FREE
VISIT WWW.THEHOTELSHOW.COM
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A compact tabletop machine that automates the tedious job of peeling
and removing eggshells off boiled chicken eggs with a low loss rate.

DISCOVER MORE ABOUT IT WATCH HOW IT WORKS CONTACT US FOR A QUOTATION
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Y % Symphony of colors,
on porcelain

The most unique ideas come to life in the chemistry of
bright, elegant and classic colors. The meeting of the artist

P O R C E L L A N E in every chef and the quality of porcelain ware proposes a

new style of cooking. Strength and aesthetics to paint new
D I S A R O N N O excellence: for over 30 years MPS Porcellane has been an

ally of the best professionals in the Ho.Re.Ca. industry to
meet their needs and accompany them on a journey of
elegant and practical innovation.

\

- i
MPSPORCELLANE.COM



CARRARA
CARVED IN [TALY

IL POZZETTO A CARAPINE COME NON LAVEVI MAI VISTO

Creato per chi non vuole accontentarsi mai, Carrara vanta un design moderno con
luci a led integrate e rivestimenti di serie che lo rendono perfetto per I'inserimento

in ogni tipo di contesto, semplice o sofisticato che sia. Disponibile nelle versioni
Cream o Dark

‘ FRAMEC & un marchio MONDIAL FRAMEC srl
S.S. 31, nr. 34 1 15040 Mirabello Monferrato (AL) - Italy
‘ PH +39 0142 235211 | E-MAIL info@mondialframec.com

Design your cold www.mondialframec.com



KLIMAPOOL LA TUA PISCINA IN CLASSE A

Perché la migliore energia & quella non consumata!

www.preformatiitalia.it @
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COMPONENTS&SOLUTIONS

The importance of certifications

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

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

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

EN 16282'61 minute without flame passage

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

Further information can be found at web site.

Member of CISQ Federation

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

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




Professional Refrigeration

ucinQue s.r.u
Via casaLe n° 17°/A
15040 OocciMmiano (AL) - ITawy
TEL +39 333 4531121
wuwwi.ucinQue.T




CREARE

[.ook mum, I can
do it all by myself

“Pucci eco, the touch operated flush plate”

white glass

green glass

black glass

"The most contemporary: just tou-
ch to flush. The most chic: crafted
in glass and light. The most tech-
nological: in perfect accord with
the cistern... Sfioro is the Pucci flu-
sh plate that has changed the way
of operating the cistern and brou-
ght a new elegance to the bathro-
om. No button to press: a simple
“touch” of one of the two sensors
produces a g or 4 litre flush (or 6-3
litre). Green, white, or black glass,
whichever you choose its the
“touch” that makes the difference.

)
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—
Italian style and technology

www.pucciplast.it
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\We hove some dizzying numbers. According o Fhe dofa from Fhe second
Censis-lFalgrob Report "Horeca Distrioution and Our-of-Home Foodservice:
o greal opportuniry for Iralion revival', Fhe sector is lively and vibrant. There
ore 800 companies, over 60000 employees and a Ffurnover of 1/ bilion
euros. This adds up o a folal value of Fhe Horeca markel in IFaly. which is
opproximately 330,000 public establishments,

The employment figures speak for Fhemselves 14 milion people, cbour 6.1%

of Fhe IFalion workForce, work in Fhis secror. Our Horeca industry is a boig boss

Fhof now fFaces a challenge.

Sonia V. Vaffizzoni Yes because consumers are demonding fronsparency and sustainability,
Editoriol Monager wirh over Q1% of people opprecialing venues Fhal communicare Fheir eco-

friendly practices and making Fheir choices accordingly, as highlighfed by

Fhe report.

The spoflight is now on fhe sector Ffo address Fhe current big issue of
making Fhe ‘ouf-of-home" environment- a place for sustainabiliry ond waske
reduction. The doggy bag is coming|

SOME CONTENTS
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providers head fo Dubal
as regional industry
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latest news

€6 JOURNEY BET\WEEN LUXURY AND NATURE

THE DIFFERENT SOULS OF TOURISM 9

Dream hotels vs. Essenfial Farm skays,
which one fo choose for a unique
and aufhenfic lodging experience?

N recent years Fourism fren-
ds have undergone o sfrong

evolution, wirh many people -
seeking relaxing lodging expe- / \

riences, but also rich in bofh cul-
Fural and recreational opportu-

| \
nities
Some fourists prefer fo stay in \\ /

luxurious  hotels,  while  ofhers B .
seek Fhe fronquilry and authen- Our Ediforial Office
FiciFy of essenfial Farm sfays.

The most luxurious hotels are



latest news

ideal for Fhose seeking high-qualify comfort and
personalized services Offen locofed in exclusive
places and with a wide range of opportunities,
Fhey offer Vichelin-sfarred resfourants, spas, po-
ols, and enferfainment activities, as wel as a greaf
variely of opfions fo meet Fhe needs of Fhe mosfk
dermmanding guesfs

These faclifies are perfect for Fhose looking For o
reloxing gefaway from daily sfress, where Fhey can
enjoy maximum reloxation ond privacy.

Onfhe ofher hond, Farm stays offer unique, essen-
Fial, aurhentic, and nalure-orienfed lodging expe-
riences.

Offen locared in peaceful places and surrounded
by nafural beoury, Fhey offer Fhe opportunify Fo
fasfe genuine ond high-qualify fFood, such as local
fruits, vegelables, and cheeses, In addirion, Fhey of-
fer guidedtours fo discover hidden freasures of Fhe

Ferritory, visi- smoall vilages, and leorn about local hi-
sfory and culrure.

The currenf frend seems fo be fo seek lodging so-
IuFions Fhal enhance fhe aufhenfic ond unique
experience of fhe ferrifory.

Farm sfays are becoming a very frequent choice
omong Fourists uho wanf Ffo escope from Fhe hu-
sile and busfle of Fhe cify and discover Fhe beaury
ond simplicity of rural life, uwhere even socidlizing is
more Favored,

In conclusion, Fhe choice befween dream hofels
ond farm sfays depends on Fhe needs and expec-
Fofions of Fhe individual fourisk. Bofh Fypes of lod-
ging solufions offer unique advanrages and each
can safisfy Fhe fravel desires of every Fype of cu-
sromer. Bofh luxury hofels and Farm sfays offer uni-
que ond unforgettrable lodging experiences Fhaf
enhance Fhe nafural and culFural beaufies of Hhe
Ferritory and offer added value fo fhe frip.

And whaf kind of tourists are you?

1"



Lyon bisculr
The original Faske

LYON  BISCUT  from 1935 = unequalled
pastrycook know-how

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

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

HORE C A eRnaToNAL




UNEQUALLED DASTDVCOOK

specialized in Fems f eom makers and waffle prod




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

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

LYON BISCUIT is very involved in

developping fhe qualiry of Fhe Flavor

and he Fasfe of ifs cones, woffle cups

and biscuifs. In order Fo develop Fhis

gustarive aspect, LYON BISCUT works

wirh homemode recipes and sfrictly

selecls raw malerials fo guaranfee fhe

qualiFy:

* No hydrogenalred fal

* No alergenic ingredients

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

* No CIVIO guarantee

HOQECA\NT[DNAWONAL

LYON BISCUIT, Fhe real faste rhal will
accompany your ice-cream Flovour

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

LYON BISCUIT, each ice-cream gefs
IFs own conel

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

Thanks Fo s experience and iIfs clienfs

one foo, LYON BISCUIT can advise you

on whal fo choose ond help you selecl

Fhe mosk suifoble range of products

according fo your projecfs.

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

* Sweefened or chocolofe coafing
cups,

* Timbale-shoped waoffle cups,

+ Side biscuirs ...



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

LYON BISCUIT: dynamic and creafive just
for you!

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

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

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

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

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

wwwlyonbisculkfr
15
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PORCELLANE
DI SARONNO

Funcfional objects
Fhal dickafe new
crireria of cesthelics

\When Fhe qualiry of the finest porcelain ond
he creafive vein of fhe chef meet, new moster-
pieces are born in Fhe kirchen. MPS Porcellone,
For more Fhan 30 years has been af fhe side of
HoRe Ca. professionals fo paint new excellences,
offering durable, practical and cesrhefically valu-
able porcelain ifems,

\We croft our products in Fhe union of indusfrial
and manual processes, sfarfing wirh a mixrure of
high-quallry row materials: fFeldspar, quarfz ond
koolin ore molded fo meel ond anficipale Fhe
needs of our cusfomers, in shapes ond ines Fhal
emphasize fhe INfrinsic advanrages of his an-
cient, yel always new, maferial

IF we Fhen odd beoaury Fo fhe pracfical qualries,
such as Fhe possibliry of use In fhe oven ond re-
sisrance fo breaking, inspiralion reaches o higher

16
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THE KEY IS CONTRAST

when Fhe qualiry of Fhe finest porcelain and Fhe creafive vein of fhe chef meef




level, alowingFo explore new fastes, Flovors ond,
above all shyles. This is how Fhe whire porcelain
inFhe Crand Buffel line furfher enhances rhe
colors of ingredienfs and food presented, giv-
iNg a more professional look Fo Fhe plalre. Hand-
ware fokes Fhe dner info fhe confemporary
N on alfernafive fo Fradifional presenfalion in
Fableware designed fo fir in one hand, while
Finger ensures Fhe success of small delicacies.

The key is confrast. The opparent confradic-
Flon befween o malte black confainer, Chisa
ine, ond Fhe brigh- colors of a vegefarion dish
wins everyone over. I is Fhe novelries Fhaf sfrike
Fhe mosk and amaze, such as Fhe hormonious
combinafion of fones on Fhe nafurally row sur-

HORE C Anrernationar

face of Porcellona Ardesia. The opfion of em-
phaosizing Ffhe main color of Fhe dish is realized
wirh Handpainted, colored wirh hand sfrokes
of yelow, red, green and blue, or wirh Fhe more
expressive combinafions of infense oufer and
iNnner fones of Gastronorm baking dishes or,
again, Fhe more delicalfe ones of Cordonata
Impilabile.

\Wirh fhe class of block, Fhe pureness of whire,
or he brighfest colors in a functional and ele-
gonk porcelain ikfem I is ecsier Fo bring some-
Fhing new fo life: o cuisine Fhal wil leave ifs
mark.

wwuw.mpsporcellane.com



LATEST NEM/SIINSICHTS

LATEST NEWS

THE FORMS OF WATER

The deep collection for NATUZZI ITALIA, creared

N collaborafion wirh the designer Nka Zupanc, s
inspired by Fhe concepl of rthe "Circle Of Harmony',
Fhe leirmolif of Fhe company’s new creafions

afuzzi asked eight different de-signers
N fo explore Fhe connec-fion wirh Pudlia.

The circle has emerged as Fhe form of
harmony, sym-bol of balonce and perfection,
puf also a gafhering place for Fhe Nafuzzi com-
pany. Deep, the proposal by Nika Zupanc lof
her first colloborafion wirh Fhe Firml is o collection
for fhe living and dining areas: sofas, armchairs,
offoman-magazine racks, bookcases a foble
ond chairs, fogether wirh accessories like lomps,
mirrors and rugs.

The series Fakes iFs inspirafion from Fhe beauty
of Fhe Adriafic Sea, which ex-Fends from Slove-
nia fo Puglio. The collec-fion includes Fhe \Wave
sofo, which wifh s sinuous lines suggesfs Fhe
moverment of waves in Fhe sea, for an infimale,
cozy seaking arrangerment.

Availoble in fwo- or Fhree-seal versions, or as
on armchair, this model is raised from fthe floor
by light gold safin-finish mefal feef I is joined by
an offoman composed of Fuo half--moon portfs
fhal con be held fogefher by o cen-fral mago-
Zine rack, in fhe same finish as the feet.

Arong the oursfonding pieces in Fhe collection:

19

Hhe Adore chair, a single shel supported by a
single swivel fook: Fhe Tide bookcase wirh shel-
ves fhal evoke Fhe movement of Fhe sea; fhe
sinuous \oyage Fable: Fhe Mermaid and Sailor
ovol mir-rors; Fhe \Vorfex rugs, wirh opfical groph-
ics; and fhe Joy lamp, availdble in the floor, Fable
and suspension versions, made in blown gloss fo
emi- soff light, ke Fhe one of evenings by the
seq.

www.nakuzziir

\WAVE pour

WAVE sofa
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The 6™
Floor Terrace

swimming Poo

This suwimming pool was designed wirh a self-sup-
porfing floaling’ sfructure, resking onFhe surface
of Fhe ferrace wirhour requiring ony ground an-
chors, Fo guaranfee ifs infegriry. The project was
developed fo complele Fhe services mainly For
families, offered by Fhe Hofel, whose oFn Floor
ponoromic ferrace waos furned info a recrea-
Fional space wirh o “view' now wirh a swimming
pool, bulF our of a single block, and furnished iN-
Fernally wirh four hydro-massage beds, placed in
Fhe cenfre of he ferrace.

This KLIMAPOOL swimming poal is a self-sup-
porfing, ‘floofing” installafion Fhaf resfs on fhe

HOQECA\NT[KNAW)NAL



KLMAPOOL FLOATING

was designed wirh a self-supporfing ‘floafing’ sfruchure, resking on Fhe sur-
Face of fhe fFerrace wirhour requiring ony ground anchors, fo guaranfee I
iNfegriry




surface of fhe ferrace wirh no need
for ground anchors fo guarantee s
iNnfegriry. Preformati Iralia proposed Fhe
solufion of bulding a monobloc pool fo
Fhe clienl Fo avoid Fhe overlap of works
iN progress of fhe companies involved
iN Fhe project. This way, ol Ffhe plonned
execufion fimes were fully respected
The KLMAPOOL wos buil enfirely
af fhe manufacturing plont and Fhen
Fransporfed and insfaled on fhe fer-
race nearly elminating Fhe on-sire as-
sembly Fime,

Technical features - Holel Speranza
swimming pool in Jesolo:

- New consfruction

* Monoblock pool wirh honding frome
inside Fhe EPS sfructure

* Final mosaic cladding

- External Dimensions
L 600 cm x W/ 300 cm x H &2 cm

HOQECA\NT[DNAWONAL



* Deplh 60 cm

* Self-supporting, Floaking shructure
equipped wirh special anchors For
Fronsport and handing.

* InFiniry overflow wirh 4 hydro-maos-
sage loungers inside ond | waler-
Fall.

* lluminaled wirh RCB LED spoflights.

* Locared on fhe 6fh floor in fhe
cenfer of Fhe roof-terrace recreo-

Flon area

wwuw.preformariiralia.ir
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IMPERATOR
AND BLOOM COFFEE
SCHOOL IN RWANDA

Fo conhinue supporting
local producer
communifies

A whole week dedlcated fo Fhe coffee industry, in-
cluding fhe \world Coffee Producers Forum and Fhe
African Fine Coffee Conference has ended recent-
ly in Kigal af Fhe new Kigal Conference Center. Con-
versafions were Focused on the recent challenges
for coffee producers and Fhe possible solufions Fhat
can be adopfed in a short ferm

The \World Coffee Producers Forum ondrhe Africon
Fine Coffee Associafion Conference in Kigal, Ruwan-
do, offracted most of Fhe srokeholders of Fhe global
coffee industry from Februory 13th Fo 1/Fh. Repre-
senfofives from Fhe main companies in Fthe industry
gafhered of bofh Fhe events fo discuss fihe challeng-
es ond opporfunities in Fhe coffee morkel in Ferms
of susfainabilfy and Fo find neuws markel opportunities
for producers Fhroughout Africa.

24
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IMPERATOR AND BLOOI\/I COFFEE

supporting local prod ommunirie




RWANDA, THE LAND OF 1000 SCENTS
Imperaror and Bloom Coffee School, which have
been investing in educafion and markel prosperiry
iN Ruwondo for several years, parficipaled in Fhese
evenfs fo share their experience ond knouledge
wiFh Fhe different represenfalives of rhe industry.
Alberto Polojac, qudliry manager af Imperofor Sl
and drrector of Boom Coffee School explains how
Fhis special relationship sfarfed: Thove always beena
greal esfimalor of coffees coming from East Africa,
wiFh o special appreciarion for fhe mosk unknouwn
or less acquainfed origins, such as Rwanda. During
my First frip os a judge For the Cup of Excellence i
2014, | learned abour Fthe complexiry and unigue-
ness of Ruwandan coffees unfil then il relafively
unknown, af least in Fhe Iralion markef: Considering
Fhese coffees perfect for ony brewing shyle inferms
of acidiry, sweetness, ondbolance, we began fo im-
porf Fhe Ffirst lofs from Fhe Cisenyi area near Loke
Kivu I is said Fthaf his is Fhe lond of 1000 hills, ou For
me I is also fhe lond of 1000 smiles ond 1000 or more
aromas,

TRAINING LOCAL PRODUCERS, FOCUSING ON
YOUNGC PEOPLE AND \WOMEN

From Fhal moment onwards, Alberfo Polojoc, os
a frainer ond Q grader, begon fo develop Fraining
programs For Fhe local producers based on Fhe Spe-
cialry Coffee Associakion SCAJ Creen and Sensory
modules These programs were included among
Fhe development projects promofed by SCA sfart-
iNg from 2015, when Alberfo Polojoc was nominaled
as a chairr of Fhe Infernafional Development Com-
miffee inside fhe associafions board.

“Whenlwos osked o develop development projects
N coffee producing counfries, | had Nno doubf Fhaf
Ruwaonda was fhe rignt place fo srarf from, o very
developed counfry wirh an enormous unrapped
pofentfial. | decided fo Focus on fuso specfic fargels
which are on fhe fop of he global debafe sfil nous
yourh ond women. IF is o greaf safisfactinon now
fo see Fhal people we frained, Nnow hold imporfant
roles wiFhin Fhe value chain. Nowadays, issues relof-
edfo generafional Furnover ond gender equiry are
stil aF Fhe Fop of fhe agenda, including Fhe recenf
\World Coffee Producers Forum. This makes me
Fhink Fhal- of Fhaf fime we hove seen fFor ohead”

Since 2015, Imperafor sforfed imporfing several lofs
from uomen cooperafives os a resul of Fhis on-field
work. Today, Rwaonda is undoubredy one of Fhe
most advanced counfries on Fhese fopics.

HORE C Anrernationar



COOPERATION WITH ICU AND THE VALUE
CHAIN DEVELOPMENT PROJECT

The lofest project Hhof saw Alberfo Polojac en-
volved as a frainer and cosuront is the Coffee
\Value Chain Development progrom carried our
iN Rwanda wirh ICU [Instirure for Universiry Co-
operation, which involved 20 washing sfofions in
[2 dfferent difricts The progrom, co-financed
by he European Union and supported by NAB
rhe Nafional Agriculrural Export Development
Boord, included fhree different oreos of inferven-
Fon: support For farmers, wirh a porficular Focus
on gender and yourh empowerment: iINndusfrial
support, Fhrough Fhe improverment- of equipment
and infrastructures in Fhe washing skafions, com-
mercial support, Faclifahing porficioation in specific
Frade evenfs ond access fo finoncing,

- waos a greaf joy Fo come back here wirh a pro-
Jecf Fhal was a narural prosecurion of Fhose iniFially
developed wirh the Specialry Coffee Associafion
amost 10 years ago” confinues Alberfo Polojoc,
‘implemented by Fhe support of Fhe non-profir
orgonization ICU which helped fo provide sfruc-
Fural supporf fFor Fthe washing sfafions. Each of
Fhese has been equipped wirh a mobile qualiy
confrol ki including: a sample roasfer, Femperalure
and moisture meters, fasting cups ond spoons. I
addfion fo Fhis Fhey were given fhe opporfuniry
Fo renew Fheir coffee processing fechnologies Al
of Fhis was officlaly endorsed by NAB, rhe No-
Fonal Agriculrure Export Development Board of
Rwaonda.’

Imperafor and Bloom Coffee School confirm Fheir
consfani commirment Fo Fhe grourh and Fhe de-
velopment of fhe coffee seclor, nof only by pro-
moting fraining programs af Fhe headaguarfers in
Trieste, bul also by supporting sustainabiliry and
social responsibiliy For Fhe entire volue chain, wirh
projects envolving inshirurions and NCOs

‘CUPPING FRIDAY" AND THE TASTE OF THE
NEW HARVEST

For Fhose who would like fo experience fhe new
arrivals from Ruwando, Imperafor is promofing
cUpping sessions Fhroughour Iraly, Folowing fhe
proven formulo of ‘Cupping Fridoy”. To express in-
Ferest and sign up For Fhe inifiafive, you con wrire
o helo@bloomcoffeeschooli or info@imperator.
coffee

wwwimperafor.cc
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Crudolie*

30 variekies of olls

Joe&Co is a Family company, who's oluays been info
Fhe "ol world',

I all sforfed wirh a Family ol mill stuafedin Umbria ond
established in 1690 by Ra-niero Mafticari

Then, in 1997, Ciuseppe [CEO) his grondson, stared
specialized Fhe business info vegefable oils organic
and vegon cerfified, encouraged by his fFocus ond
passion.

\We now offer a range of 30 variefies of oils, whose
haove been cold exfracted from frulrs ond seeds, such
as: flaxseed [virgin, deodorized, also Flavored with
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lernon ond orangel, sunflower [virgin,
deodorized sofflower, wok, canola,
sesame virgin ond roosted), corn, ar-
gan, hempseed, avocado, coconur
lvirgin, deodorized, also fFlavored wirh
curcumal, sacha inchi, pumpkin virgin
ond roasted| rice, grapeseed, cameli-
na ond Fhe Fuo blends of omega 36
and 3-6°9 along wirh Fhe classic exfra
virgin olive oil from various agriculrures
ond also Flavored wirh lemon, chil and
Fruffle. Mloreover, fo complefe our
cofologue we offer. whire wine, red
wine, pomegranafe, apple aond bal-
somic from Modena vinegars. Shoyu

and Tamari soya sauces ond seeds
lke: Flaxseed, chio, purmpkin, sunflouer,
sesame and mix for salads.

A wide ronge of refal produchs wirh
Fheir oun bronds Crudolo and Yes
Organic, are also avalable for privare
lobels

In 2019 we upgroded in our produc-
Fion plant and packaging, wirh an in-
vesrment in Fhe industry 40, we con
guaronfee fhaof every srep in fhe
production is exclusively dedicared
Ffo organic, wirh on effective qualify
confrol sysfem which Foke care of Fhe

VECETABLE OLLS, ORCANIC
AND VECAN CERTIFED

cold extracted from Fruirs ond seeds




Fraceabilify and cerfification of all produc-
Fion cycle.

Due fo fhis innovation we had Fhe chance
Fo work wirh new important clients,

Joe & Co, our company, ensures prod-
ucl safely, Fhrough strick certificafions like
CCPB, Vegon CK . [FS Kosher.

Srarfed from fhe end of 2016 we refur-
bished Fhe graphic of our Crudolio lobels,

HOQECA\NT[DNAWONAL

Fo lef Fhe cusfomer fo gel befter Fhe infor-
mafions ond ufiizafion of our healhy oils
Frrough fhe QR code.

From 2020 we decided fo invest in Fhe dig-
iFal secfor, renovaling al first our websires |
www.crudolioit / www.yesorganic.it]

\We wil confinue o lend our ear Fo clienfs,
always, as Fhey are part of Fhe company,
Fogether wirh our Feam.
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Drink equipment beer Post-Mix

Pre-Mix wine hZ2o

The Clobal Fountain  waos
Founded In 1999 by a business
idea of Fhe acftual directors and
owners, who have been aoble
fo buld a sold and established

HOQECA NTERNATIONAL

indusfrial realiry in fhe Ferriro-
ry. We are a company, wirh a
solid experience of young ond
dynamic spiri- ond on averoge
employee of 3/ years \We are o



production compony wirh a profession-
al and high-performance working en-
vironmenl. A work environment uwhere
skils are shared, skills can grow, sfoff are
empowered fo achieve he best resulrs,
A careful listening fo Fhe needs of Fhe
cusfomer allows Fo creafe o customized
project, wirh special affention fo mafe-
ricls, Fechnology, innovation and specific
requesfs

From here we creafe a highly realisfic 3-D
project and a video presentation; Fhen
Fhe projects are fransmiffed fo Ffhe mo-
chine fools fo produce fhe profofypes

and finally Fhe production can begin.
Qualiry, design, precision, accuracy in
work ond affenfion fo cosls are fhe
main characreristics of Clobal Fountain
products,

Pursuing ombifious goals, in 2012, Fhe
company decided fo implement infer-
nally also Fhe design and production of
sysfems on draught, in parficular Cooling
Unis Post-Vlix, Pre-Miix, Beer, \Wine, H2O,
embracing more performing fechnolog-
ical and management solurions,

wwuw.globalfountain.i

QUALITY, DESIGN, REABLLITY:
PRECISION AND ACCURACY

more performing Fechnological and management solufions




Affrack new guests
wikh glufen-free
HoReCa solutions!

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

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

Schar Foodservice solufions Fo HoReCa




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

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

For more infFormation:
www.scheer-foodservice.com
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the best
for your
guests
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€6 THE NE\W/ TREND IN THE BALANCE BETWEEN

BUSINESS AND PLEASURE: THE BLEISURE 09

Who would nol appreciale Fhe fack of combining a
business frip wirh some leisure Fime? The bleisure, a Fusion
of Fwo worlds apparenfly incompalible, seems Fo be good

For companies and fravelers. And also for Fhe markef

by Elisa Croti

Fis Fhe hospifalify of Fhe fufure as well as Fhe

new frend in Fhe secfor.

The bleisure, a ferm Fhal derives from Fhe
union of Fhe words business and leisure, refer-
ring fo Fhaf Fype of frip Fhat includes o combi-
nafion befuween work and pleasure, is increa-
singly gaining ground, eventually becoming o
Frend.

This phenomenon comes from Fhe desire of
Fravelers for business reasons fo extend fheir
Frio Fo know Fhe Final desfination. This is confir-
med by a sfudy by fhe Clobal Business Travel
Association, according Ffo uwhich obout Q0 per-
cent of business fravelers really appreciare Fhe
Frend. In practical ferms, bleisure travelers are
on average  out of 5 and fhey are unired by
Fhe desire to visit places uhere they have not
ever been, somefimes involving also Fhe Family.
Abour half of Fhem prefer exrending Fhe frip,
while a fFhird wanf fo anficipafe I

\Whatever Fhe preferences are, the fourist of-
fer must cerfainly be adapfed fo Fhe dual na-
Fure of fhis Fype of fraveler.

Usually, Fhose uho fravel For business look For
solurions such as a structure easy fo reach,
beffer if close Fo the place of fravel connec-
Fions wifh stations and airporfs, a strong uii
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connection, a quiet room, and breckfast. The ser-
vices must cerfainly be easy and quick, especially
for check-in ond check-our pracfices. The pleasure
Fraveler, on fhe ofher hand, acts in o different way
depending on whether he fravels in o company, as
a couple, or wirh Famiy. \Wirh children, for example,
Fhe choice will be o family hotel or a pef-friendly
hofelif Ffhereis also o furry friend fogefher wirh Fhe
Family. Alrernafively. in a Fravel as a couple, people
opl for sfructures wifh spa services o parficular
Fourist acfivifies. The bleisure Fourism is now a re-
alify and secfor operafors wil have fo fake action
fo offer fargeted responses. In this regard Booking,
Fhe Famous sire fFor booking Frips, wirh a recent sur-
vey on over 4500 business passengers among Fhe
biggest counfries in Fhe world, identified Fhe most
populor destinafions for Fhis Fype of trip laF leask
Fhe half of fhe sfudy’'s Fravelers confirmed Fhaf
inFfernafional business frips can be on occasion fo
know a different- culrure, visit o new cify or foke o
mini-vacation). The most welcoming countries Fhaf
offrack more managers are locaked fo fhe east,
wiFh Thailond, Jopan, and Taiwon on Fhe podium,
folowed by Canada, Chino, and Unifed Srafes, Cer-
mony, houwever, is Fhe nation where you con frovel
more easly, whie IFaly is fhe Favorire desfinalion For
food folowed by Fraonce.

Cood for people and work

IF aF a First sight, Fhe bleisure appears Fo be on in-
compafible mafch, iris acrually a successful decision
from Fhe perspecrives of bofh Fhe employee and
compony. The analysis of Fhe phenomenon shouws
Fhal combining pleasure and business improves
work quallry and has a posifive impact on perfor-

mance. Being able o infegrafe business Fime wifh
leisure Fime fo reach oul more resulrs, promotes o
sense of accomplishment safisfoction, and motiva-
Fion. also becoming a greaf opportunity fo balonce
work and fFamily Fime. In addifion, i offects Fhe sen-
se of belonging fo Fheir company. improving lbofh
Fhe dedicofion fo fheir work ond professional safi-
sfaction. Buf fhese are nof rhe only advanfages of
Fhe bleisure. Think For example of Fhe cost of Flight
Fickefs cheaper in non-business cafegories,

One lost inferesting point obout Fhe bleisure is his
inFerpretofion in Fhe opposire sense of Fhe Fradifio-
nal one. So, Fhe ‘reverse bleisure” allows mafching o
work opporfuniry fo a pleasure frip.

In this case, Fhe perfect destinations are Sweden,
New Zealond, developing counfries, or economi-
cally growing,

The management of bleisure

How con companies manage Fhe bleisure wirh Fheir
employees on a business frip? Concerning business,
bureaucralic, and insurance mafters, some crifical
issues arise. Sfarfing from Fhe purchase of fhe re-
Furn ficker on a non-working day. fo Fhe infegro-
Fion of the hofel cost or insurance coverage many
ospects needfo be fixed, including Fhe confriburion
classificalion of fhe exftra days of fravel. Many of
Fhese problems con be resolved Fhrough products
oready on fhe morkel ond flexicle management
from Fhe human resources of Fhe scid companies.
I is obvious Hhat, in any case, Fhe bleisure is confir-
med os a real frend of hospiraliry and Fhal everyo-
ne, componies, fravelers and structures has fo deal
wifh Fhis new way of fraveling and in fhe end, also
living.
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Urban furnifure,
ourdoor faples
ond chairs

Why Urbanfime?

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

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

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

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

Urbanfime in 3 words
Elegance:IFfolian design. fhe resulr of experlhands
and rhe frodiion which has mode our counfry
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Flegance - Sobriefy - Longev
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greal worldwide for designer Furnifure. Sobri-
ety: simple and cleon lines, which blend info
Ffhe most disparafe  environments  wirhour
necessarily dominaling Fhem, bur respecfing
Fhe beaury Fhal disfinguishes our londscope.
Longeviry: duroble products, resisrant mareri-
als and cusfom Freafments Fo guarantee Fhal
our products wil sfand up fo even Fhe mosk
exireme weafrher condifions,

Whal inspires our work?

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

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

wwuw.urbankimeir
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REVOLUTIONISE
YOUR SPACE WITH
ARETA FURNITURE

Arela, for over 30 years a leader in fhe markel of
100% Made in Iraly indoor/ourdoor fechnopoaly-
mer Furnifure has always sfood our For Fhe Func-
Fionaliry, durabiliry, and versafliry of ifs produchs,
consistenfly offering clienfs Fhe ulfimare comforf
and design wirh which Fo shylishly furnish ony
Fype of environmen.

Over Fhe years, our company has experienced
Fremendous grousrh and expansion, and foday
Wwe are proud fo offer our clienfs an even wider
range of producls. Our carfologue Nnow iNcludes
rhe Design, Ralfan, and Garden collecfions. \We
believe in offering only Fhe besl products, uhich
Is why we carefully select fthe malerials we use,
making sure Fhey wirhsfond fhe fest of Ffime ond
remain in excellent condirion fFor years fo come.

Arela’s daily commifment- Fo environmenfal sus-
Fainabiliry gces beyond Fhe products IF produces,
Implementing concrefe and responsible pracfices
Fhal also reduce CO2 emissions INfo Fhe afmos-
ohere and combar air pollution. This includes Fhe
adopfion of new low-impact mobiliry solutions
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DISCOVER OUR
=W, DDODUCTS

functionalty, durabiliry, a sotiliry




and Fhe installafion of solar panels, resulfing in an
80000 kg reduction in carbon dioxide emissions
annually.

Our produck are 100% recycloble and maonu-
Factured enfirely wirhin IFaly using an innovative
gos-assisted injecfion moulding process. They ore
also Fesred by Fhe most renownedkEuropean and
IFolian research insfifures in Fhe Furnifure seclor, in
compliance wirh European regulations. Our high
produck qualiry srandards begin wirh Fhe use of
carefully selected raw materiols and Fhe meficu-
lous work of highly skiled and specidlised uorkers
who guaranfee oufsfanding production resulrs.

This year, we ore once again excired fo present
our lofest producks af Fhe most imporfonf Frade
Fairs in Fhe world, such as fhe Salone del Mo-
bile of Rho Fiera Milono ond Spoga in Cologne,
Our larest addifions include Fhe new Sirio foble,
made wirh high-qualiry maferials Fhal guaran-
Fee sfrengfh ond durabiify. The Fable fealures

HORE C Anrernationar

polypropylene legs and a high-pressure laminate
[HPL] Fop For a sturdy and sfable surface. I is per-
Fect for any indoor or ourdoor environment, such
as an office, pafio, or commercial space. Anolh-
er new addfion is our modulor parfifion, uhich
makes I easy Ffo cusfomise and reconfigure any
space as needed. Maode of high-qualify polypro-
pylene rhal can wifhsfand wear and feor, an-
ofher nofable advanfoge of Fhe partition is ifs
versafiliry, wirh a wide range of available colours
and cusfomizable heights,

Our presence af vorious frade Fairs is an excellent
opportuniry for us fo shouwcase Fhe fFealures of
all our products and innovafions, and fo shore
Fhem wirh Fhe world, confident in exceeding our
clienfs expecrafions

we make your
INDOOR OUTDOOR FURNITURE

wwuJl.arefa.com



DESIGN
COLLECTION

* INDOOR * OUTDOOR * HORECA -

WE MAKE YOUR INDOOR OUTDOOR FURNITURE
WWW.ARETA.COM
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Refined, delicare
for real gourmels

The flavor of IMPERIA Lavender, Fhe perfeck qualify Fhaf gives
an inimiFable volue fo any delicacy.

The IMPERIA Lavender is ideal in bakery products, wirh fresh
and dried pasta, In spoon dessert wirh ice cream and fanraskic
o aromatize meal and dishes of allkinds.

\Wirhice cream, a Ligurion produck is born, “Tanfale’, creafed by
Fhe ice cream maker Aldo, from Fhe Ice cream shop Perleco of
Alassio

The bose is made by crumbled Sasselo Amaretto, Fuio layer of
IMPERIA lovender ice cream and a layer of “prescineseua’ ice

creom wirh candied perspids of khaki, chinofti and oranges.

wwuwlavandarivieradeifioriit

HORE C A eRnaToNAL




A DELICHT TO TASTE

Fhe perfect qually Fhal gives an inimifable value Fo ony delicacy
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66 F\/ERVONE IS LOOKING FORWARD
TO HOSTMILANO, ON A 2023 MARKET

FULL OF EXCITEMENT

he evenf was in Dubai, For
T the week dedicafed fo

Food&Beverage. Thus Fhe
final rush Fowards HosfMilano,
Fhe world's leading plarform for
professional hospirality and ouf-
of-home Fechnologies, acces-
sories and services Fhaf wil Foke
place af fieramilano from 13 fo 1/
October 2023 kicked off aof Fhe
Emirares Tower in front of fhe
press and Fhe sector operafors af
a fime when the indusfry is de-
monsfrofing all ifs reslience ond
FurFher growrh pofenfial,

Clobal
growth
According fo estimales by fhe U
ficio Studi ANMA, Fhe Falian Food
equipment sector ended 2022 uirh
a furnover of 4560 milion euros
uUp +45 percent compoared fo fhe
previous year. Among fhe secfors
in which IFoly is among fhe world
leaders ore refrigerafion fechnolo-
gies, which are close o fuo bilion
(1950 milion euros and +51 percent
compoared Fo 2021, ond coffee mo-
chines ond equipment, which close
2022 over half o bilion, 545 milion of
which more Fhon Hhree-quorters
are for exports Ofher professional
food Fechnologies reach o fofal of
233 milion euros, 69% From exporfs
whie meaf processing machinery
grouwing by +25 percent fo reach
275 milion.

Clobaly, The Business Rese-
orch  Compony's Food  Service
Eaquipment Markef Report 2023
predicts Fhaf Fhe markel wil grow
by +59 percent [CACR) from $3474
biion fo $3680 bilion in the yeor
just begun. Considering the same

leadership and

50

compound grouwrh rofe, Fhe value
of global sales could reach $46.29
bilion in 2027. One of the main dri-
vers says Fhe report, is the success
of food delivery, uhichis grouing in
douole digirs ond will end the yeor
ofF 25 bllion thanks fo +10% grousth
in Europe clone

Hosl 2023, where innovation gels
a sneok preview

In Fhis scenario, Falion and Foreign
maonuFacturers are looking Fo Host
2023 os fhe place where fo shouw-
caose o preview of Fheir innovotions
as fhe numibers confirm: more Fhan
1200 companies have aready re-
gistered fo dare, ond infernafional
companies, from 44 counfries, oc-
count for 45% of the total porfici-
pants,

The US s omong fhe most re-
presented  non-European  areos
olongside the fradfionadlly strong
presence of European manuroc-
Furer, porticulorly aside from aly,
Cermony, Spain, France, Turkey,
Suifzerland, the Nefherlands and
Fhe Unifed Kingdom.

This Is Fhanks fo Fhe evenf's formu-
lo, which comboines a comprehen-
sive overview of innovahion ocross
professional hospifoliy wirh verfical
insights in individual secfors Fhanks
fo o loyour in Ffhree macro-areos
Fhof enhance supply chain offi-
nifies berween speciclized com-
parfments Professional  Cafering
Bakery, Pizza, Pasta: Coffee, Teq,
Bar,  Coffee  Machines  Ven-
ding; lce-Creom. Pastry: Furnirure
Technology, ond Tablewore
Inparficulor, fhe secfors relofed o
Fhe bor and coffee secfors foge-
Fher moke up SIC, Fhe historic Infer-

29

* There are already more
Fhaon 1200 companies from
44 counfries regisfered fo
parficipare, wikh significant
infernafional offendance
from Europe ond fhe US

» Sustainability, digiral
Fronsformaofion and more
innovafion fo meel new
chalenges are Fhe fopics
Fhat wil characterize Fhe
Full schedule of meefings in
collaborafion wirh ANIMA,
FCSI FIPE ond POLIdesign

* Smarl Label Fhe
presfigious award For
sustainable innovation

in collaborarion wifh
POLldesign and fhe
sponsorship of ADIis back

* There are also many
parfnerships on fhe
Academy projects ond
qualiry evenfs including
AFECH, ANMA, APCI
FCSI FIC FIPE, FIPCC, and
POLldesign

- In 2022, Fhe Iralion food
equipment industry wil be
worth over 45 bilion euros
aond grow by 45 percent:
Fhe world markef wil be
$36.80 bilion in 2023
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notional Coffee ExhiolHon Fhaf has dluays been on
infernafional reference point for Fhe segment, where
all the IFolion and Foreign compaonies in Fhe processing
chain porficipafe Regording Fhe representation of Fhe
macro-areos, o dote 51% of Hhe parficipals hail from
Fhe Professional Cafering-Bakery, Pizza, ond Pasta
segment: 31% from the Coffee-Tea, Bor-Coffee Ma-
chines, and Ice Cream-Pastry segment: and 16% from
Tableware

An unparalleled series of workshops and engo-
ging competirions

In oddirion fo the exhibirion iFinerory, of Host 2023 in-
novafion wil also be fhe cormmon Fhreod across Fhe
rich schedule of evenfs Featured Smart Label - Host
Innovafion Award, promoled by HostVilano and Fiera
Milono in partnership wirh POLIdesign and sponsored
by ADI - Associafion for Indusfrial Design. The award
is dedicared Fo products and solufions Fhal sfand our
iN ferms of Funcfionaliry, fechnology. environmenfal
sustainablify, efhics or social implicafions in Fhree ca-
Fegories: Smart Label for irs choracterizing innovarive
content, Innovakion Smorf Label for innovakion Fhof
exceeds esfoblshed Frends, and Creen Smorf Label for
eco-sustainabllify. The confest open only fo exhibiror
companies and applicofions can be submitfed unfil 30
April 2023.In Hhe previous five edfions Fhere were more
Fhaon /90 resulfing in 256 award-uwinning products,
Discussion af the highest level on trends ond new
Fechniques For Fhe pastry industry wilbbe held of Luxu-
ry Pastry in the \world by Iginio Massori: the master
of masfers' is back offer the greaf success of rhe 2021
ediion wirh o hub dedicafed o fhe most creative and
innovafive pastry-making, uwhich wil host demonstra-
Fions, Fasfing sessions and Faks feafuring more Hhon
Fusenty of Fthe most imporfonf pastry chefs on Fhe
infernafional scene.

The cuisine of Fhe furure will be the Focus of Fhe Aca-
demy FIC - Irclion Federation of Chefs Over the five
days of fhe evenf, masferclasses, fraining and impor-
Fani- workshops will bring fogerher partners journalists,
associofes and enrhusiosts Fo oddress Fhe pivoral issues
of Made inIraly carering The gool fo Folow up onthe
exponentiol grouth of gastronomy offerings on Fhe
neuw markels

Host 2023 will also be Fhe sfage For excifing world com-
pefitions by FIPGC [nternational Federation of Pastry
Celato ond Chocolarel fourth edtfion for both the
\world Trophy of Pasiry Gelaro and Chocalare, in con-
junction wirh Fhe Bokery Chefs Awaords both for Fhe
Cake Designers \World Championshio. The \World Tro-
phy of Professional Tiramisu will also see the participa-
Fion of Fhe IFolion Excellence Teams of FIPGC

The colloborofion wirh FIPE - IFclion Federafion of Pu-
blic Esfoblishments will Foke place during the event in
o FIPE Lab" which wil infroduce best practices reports,
meefings, workshops and innovative services dedica-
fed to the secfor, wirh Fhe goadl of responding fo the
evolufion Fhaf Fhe Fufure demands in ferms of digital
Fronsition, sustainabiliy, and skils Fhe greal challenges
of carering

The partnershio wirh SCA - Specialry Coffee Asso-
ciofion wil olso be back ond will hold several Fhemed
evenfs of Host 2023,

Refurningto Host 2023 s Fhe Food-Technology Lounge
by ANIMA, the Association of Misceloneous Me-
chonics of Confindusfrio, a major reference point For
NMade-in-Faly fechnologes in Fhe Food and HoReCa,
secfors in alocalion uhere fo meef and get informed,
In Fhe Lounge - wil also be possible to find Hhe besk
food fechnologies Ffhanks fo Fhe presence of EFCEMI
Faly and to synergies wirh fhe ICIM Croup ond Euro-
ven In oadtion, in Fhe new 2023 edfion Fhe collabo-
raHon wirn ICE Agency will further increase its conrent
and business opportunifies Fhanks fo Fhe presence of
fForeign operafors and industry analysfs

For design, anofher areain uuhich HosHVilono is increa-
singly areference point and on evenf Nof fo lbe missed
are fhe Design Taks once ogain in parfnershio wirh
POLldesign. These refresher seminars are dedicofed
Fo archifects and experfs in fhe hospifaliry sector uwho
wil delve info Fhe issues of suskainable innovafion in de-
sign, concepts and Formats, FCSI - Foodservice Consul-
Fanfs Sociery Infernafional serminors will also be Full of
events, including presentafions, workshops and round
Fables, wirh Fhe goal of defining fogether Fhe future of
hospiralry even whie nefuorking in fhe informal sef-
Fing of a daly happy hour .

The schedule is constantly being updated and will ex-
pand wirh more and more new evenfs in fhe coming
monfhs The parh fo fhe event also continues wirh
collaborarions wirh fhe most inAluential IFaion ond Fo-
reign Frade associofions, including APCI - Associozione
Professionale Cuochi Iralioni Professional Associafion
of lralion Chefs | and Fthe Spanish AFECH, and with o
strong commifment fo sfrengfhening Fhe posirioning
Fhrough a relevant communicotion plon, presenfotions
and evenfs around Fhe world ond a major Amlbassa-
dor progrom.

The Rood fo Host infernaofional presentafion pro-
grom has aready reached several cifies around Fhe
worldfrom Chicago o Toronto, Abu Dhaobi, Mexico
City, Paris, Singapore, Dubai, Lyon, Paris, Orlondo [Flori-
dal, Fronkfurt and Dusseldorf, fo fhen return to Dubai
at Fhe end of February.
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1984 £ MILANO

The IFalion brand
Mikah succesfully

deburs of Foodex
Japon 2023

The Irclion coffee brand Mikah has recenfly
been present ol Foodex Jopan 2023, one of fhe
major gasfronomic evenls of Jopan, held of To-
kyo during Fhe Ffirsk half of March. The presence
of Fhe Iralion coffee brand af Foodex has been
highly appreciated by Fhe Japanese guests
Fhroughour Mhis acclaimed expo, os Fhey had fhe
chonce fo faste an IFolion coffee of Fhe highesk

qualiry.

The brond Vlkah is greafly focused on Fhe high
sfandards of ifs main ingredienfs in fact Fhey
choose only Fhe besk green coffee beans com-
iNg From Fhe most reputable origins. The choice
of each single origin and Fhe care pur info fhe
oroduction processes are the hearf ond foun-
darion of Vlikahs coffee philosophy.

Norobly, Vikah adopfs o slow-paced coffee
roasting mefhod fo infensify Fhe aroma aond fla-
vour of coffee beons Such roosting mefhodol-
ogy makes I possible Fo achieve a perfecfly bal-
anced and fragrant beverage, wirhour alrering
IFs nalFural Faste,
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MIKAH

Fhe brand Mikah is greally Focused on Fhe high sfondards of ifs main ingredients




Over fhe course of Foodex Japon 2023 Fhe Jap-
anese people have much oppreciafed fhe difF-
ferenl exfracfion Fechniques of coffee and fhe
diverse ypologies of specialry coffee such as fhe
pour-over, ear hanging and Fhe ever-populor es-
presso coffee [Vlikoh had rhe chance o presenr
Fo Fhe Jopanese public Fhese brewing Fechniques
IN defail showing how coffee can be an unique
experience falored Fo each person’s palare,

The imporfance of made in IFaly food products
has always been highly regardedin Japon, uwhere
IFalian products are synonymous wirh high qualiry.
Vlika's coffee has proved fo be fhe confirmarion
of Fhe rule. enjoying greaf success among Japa-
nese coffee lovers al Fhe exnibirion.

Vikah's coffee has been so widely enjoyed in Ja-
pan fhar Fhe Firsi orders have already arrived. A
big success For Fhe Iralion brond, which hos once
again shown o be able fo seduce fhe most chal-
lenging palafes of Japanese consumers,

In shorf. Fhe presence of the Iralian coffee brond
Mikoh of Foodex Jopon 2023 has proved once
again Fhe imporfonce of qually in raw maoferials
and care during Fhe coffee processing cycle. In Fhis
way , Ffhe success achieved is Furfher proof of Fhe
high sfandards adopled fo produce Vikohs cof-
fee and ifs pofenfial in Fhe infernalional marker,

wuwusmikahworld.com
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VIORE THAN 60 YEARS
N THE PROFESSIONAL
REFRICERATION
VIARKET

Framec is once again renewing ifs commercial
offer by expanding ifs product ronge wirh Ffwo
new pieces nof fo be missed one omong all
Carraro.

Carrara, a scoop ice cream and slushies cab-
inel like you've never seen before.

Creared for fhose uwho never want fo seffle,
Carrara boasfts a modern design wirh infegral-
ed LED lights and standard coafings Fhal make
IF perfect for being insfalled in any Fype of con-
Fext, be I simple or sophisficared

HORE C Anrernationar




CARRARA

a scoop ice creom and slushies cabinel like you've never seen before




Choaracterised by a contempo-
rary and avanf-garde allure Fypical
of Fromec’s business vision, Carrara
comes in fwo versions: Dark and
Cream, bolh wirh o femperalure
range Fhaf covers from -5°C fo -20°C.

Available in 4-, 6-, 8-, and 10-tubs
versions, Fromec’'s new fan-assisted
cabinel is environmentfally friendly

because i is powered by R290
Gas.

Choose o enrich wirh simpliciry ond
elegonce your ice cream shop or
corner dedicafed fo he sae of
slushies or creamy excellences wirh
Carrara by Framec

wwuwmondialfromec.com
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LATEST NE\WS|

LATEST NEWS

THE DREAM OF BEAUTY

The new JUMBO CROUP colleckions pursue
Fhe group’s philosophy “Our Dream Never Stops,’
a manifesto of values and infentions,

under fhe sign of beaufy

he stylistic research of Jumbo Croup Fo-
T kes Fhe Form of a Frue phiosophy, on ex-

pressive mood summed up in Fhe slogon
‘Our Dream Never Sfops” \Wirh Fhis ‘monifesto
fhe group reiferales its values as on essential dri-
ver fo cope with Fhis unusual year of 2020, Fo-
king inspiration from IFolion artisfic herirage of all
ages: the red fhread is beaury, which ‘is in our
past, present ond furure, as a primary ingredient
of Jumbo Croup's vision,” says fhe orf director
Livio Balabio. This vifal energy generafes new
colections for 2020, which in Fhe Jumbo Collec-
fion brand form a living room seffing friggered
precisely by fhe mosf refined herifage of crof-
Fsronship.

Elegonce ond comfort, refinement and mate-
ricls: a perfect balance of sensory percepfions,
seen in fhe new Tulipe armchair - enveloping,
sculpfural, wirh o carved base finished in gold
leaf and ample copifonné padding - and in Fhe
Lumiere complementfs: bofh Fhe console and
low Fable versions respectfuly composed of
Fwo ond fhree portsl lightly Foke Fheir place in
rooms Fhanks Fo Fhe almost cerial base in metal
supporting o Fhin Fop in frisé maple.

wwwjumboit
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Dynamic company
wiFh an lralion
herifage

A dynomic compony based in raly, Ambionce IFo-
la is fhe disfriburion brand of ILCAP SRL. I oper-
ares successfully fhroughout raly and fhe resk of
fhe world, fhanks fo a large collechion consisfing
of chairs, sfools, Fables ond accessories, designed fo
furnish environments wirh on original ond confem-
porary shyle.

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

One of fhe company’s sfrengths is Fo constantly
adopf fo Fhe changing markel and cusfomer de-
mands,

Affention fo defail maferials and design is Fun-
damental in order fo offer he best Made in Iraly
products.

\Whaf disfinguishes Ambionce Iralio is Fhe abilify
Fo inferpref and find solufions fo different needs: i
all begins wirh fhe scrupulous search For he besk
malerials, ensuring a high-qualiry sfandard.

From fhe home, Fo Fhe resfouront, fo Fhe hofel, Fhis
compoany is able fo make every environment rhe
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ORICINAL
AND MODERN STYLISHNESS

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




profagonist, Ffhanks Fo Fhe collechions Fhar
are dways N line wirh e laresk frends
and Fhanks Fo Fhe possiole cusfomizalion
of Fhe products sforfing from Fhe mareri-
als, finishes, dimensions ond shapes.

From wishes fo concrele projects: Mis is
Anmbionce Iralio.

Europe, Fhe Unifed Stafes, Asio, Norfh Af-
rico, Fhe Viddle Easl: fhese are jusk some
of Fhe counfries in which fhe company
has esfablished irself, proudly represent-

HOQECA\NT[DNAWONAL

iNng Made inIraly fo Fhe resk of fhe world.
Never forgeffing rhe wonderful coun-
Fry of origin: fthe company is also proud
ro be present Fhroughour Iraly.

Ambionce [ralia incorporafes environ-
menral sustainabiiry iNfo ifs business ob-
jecfives, made possible fhanks Fo fhe in-
sfallafion and use of reneuwable sources.
The phofovolraic panels cover fhe Fops
of fhe fwo dfferent locafions Sanra Mo-
ria La Longo UD) and Premariacco UD]

An investrment Mhal hos resulred I re-



duchion on fwo fronfs: emission re-
duclion and cosf reduction.

In fact, Fhe crifical period Fhal IFaly
and Fhe resl of fhe world ore fac-
INg does nol- go unnoficed

The costs of energy ond raw mo-
Ferials are consrantly increasing ond
have strong impack on fhe enfire
world markef.

Nonefheless, Ambionce IFalio, go-
INg againsk Fhe frend, has made a
big investmenl in various machin-

eries fo optimize producfion ond
an investment- aimed af creafing o
shousroom.

The laffer wirh fhe aim of inviiing
and welcoming s cusfomers, and
ensuring Fhaf Fhey con Ffouch Fhe
inimirable Mode in IFaly.

IF is essential For Fhe Frivlion compo-
Ny Fo esfablish a relafionship wirh irs
customers fhal con be fulfiled in o
lasting, confinuous, loyal and Frust-
INg relafionship.

wwuw.ombionceitalia.ir
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33x16x1.2: Fhe magic

formula fo replace
a Hush plare,

Pucci's ‘'magic Formula’, 33x18x12, is an offracfive
and funclional idea fo spruce up Fhe balhroom
wifh a quick and simple Fix.

An idea thaf has proved populor among users
and insfallers ever since it Wi Fhe shelves.

Replacement 330 mm x 180 mm Flush plares just 12
mm Fhick allow you o reploce on oufmoded plafe
Fo smarfen up a barhroom wirkhout requiring any
work on eifher cisfern or wall.

Pucci flush plafes and cisrerns assure lasting per-
formance, wirhout missing o beaf: Fhey're func-
Fional, rugged. and resiskant fo use,
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TRADITION AND INNOVATION

remaining 100% IFalian For impeccable qualify confrol
at every sfage and in every component.




Bur flush plafe design is Forever evolv-
iNg, along wirh Fhe ofher elements
N Fhe barhroom, keeping pace wirh
new Fashion frends which see su-
per-sim skyles in Fhe Forefront.

So even if aon exisfing Flush plare wil
confinue fo work perfectly, i con be-
gin fo look dafed. and fhis is where
Pucci replacement Flush plofes Fake
cenlre sfoge.

Anyone wirh a Pucci cistern, dualbur-
fon Eco or Sara versions up o 2010,
wirh o 330x160 mm Flush plafe, con re-

HOQECA\NT[DNAWONAL

ploce Fhe old plafe quickly and easily
wirh a model fhaf refains Fhe some
dimensions buf is much slimmer (jusk 12
mm Fhick] ond far more modern ond

appealing.

Borhroom design frends are evolving,
and fhe Fflush plafe has Faken on a
new identify as a minimal bur crifical
decor feafure

For slimmer Fhan before Ffhe new
plofes are becoming ever more af-
Fracfive. Aesthelic foste is evolving,
and hence Fhe demond Ffor new



more stylish flush plofes. Bul wirhour
excessive uork or expense.

Pucci 330x180x12 mm  replocement
Flush plafes have a more modern aond
minimalist impach, Fhanks fo Fhe re-
duced fFhickness and up-to-fhe-min-
ufe design.

They are availoble in Fhe Pucci Sara
and Pucci Eco fypes in the clossic
whife version and, foday, also in smark

chrome and sofin versions Fhal blend
searmlessly wifh fhe resk of fhe bofh-
room.

The new plafes come complefe wirh
supporf brackel and block for practi-
cal and quick replacement, fo the im-
mense satisfackion of users ond insfall-
ers alike,

Visit:
wwuw.pucciplast.if
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THE HOTEL SHOW
I .

Global Hospiraliry Providers
Head To Dubal As
Regional Industry Plans
Mulhi-Bllion Invesrments

* Biggesh hospifalify brands in exhibiror
ine-up as more Fhan 13000 visirors
expecled

+ Over 100 speakers commir fo
conferences & fealures

- Vertical events slafed for Technology,
Engineering, Housekeeping, F&B &
Design Professionals

Maojor worldwide players wil garher in Dubai Hhis May [23-25
Mayl oF The Hofel Show - Fhe undisputed flagship for, and
gareway fo, fhe Vidde Easl's mulri-bilion-dollor hospifaliry
iNdustry = as fhe Midde Easl plans new developments Fo
meel acceleraled Fourism ambirions,

Running aF Dubai \World Trade Cenfre Fhe Horel Show
comes against a regional upsurge of hospiralify investment
driven lorgely by rhe U and Saudi Arabio.

‘Saud Arabia alone needs fo accommodare fhe 100 milion
Fourists I hopes o alfracl by 2030 wirh o holel pipeline val-
ved at US$II0 bilion while tFhe U hospitaliry markel is expect-
ed Fo expondby 25% over Fhe some period odding a further
46,000 rooms Fo ifs room sfock. This offers unprecedented op-
porfuniry for developers equioment and produch suppliers,
designers and operafors” said Elaine O'Connell Vice Presi-
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THE HOTEL SHOW

rhe Vliddie Easl's mulfi-bilion-dollar hospiraliry industry




denf of Design ond Hospifalify of dmg evenfs, show
orgoniser.

The scale of Fhe opporfuniry has affracted major
players from Fhroughout Fhe Middle East, Europe, Fhe
For East and Americas, ol wifh an eye on winning
new business wirh innovafive products and services,
The mojor upscaling of Fhe regions hospiraliry poren-
Fialhas seen Fhe show organisers, dmg evenfs expand
Fhe evenf's profile wirh new conrent, fealures, and in-
spirafion across Fhree key industry verticals - Hospiraliry
Technology, Operaling Equioment & Supplies, Food &
Beverage Equioment and HORECA which is shoping
up fo be core indusfry driver affracking maojor nomes
including Danube Hospiralify, Egypfion Germaon Por-
celain, Bverstyle and Rapid Supplies Middle East.

The event wil also dig deep info Fhe regional hofel
prospects Fhrough probing conferences, seminars
and feafures which wil helo industry professionals
unearfh Fhe opporfuniry suweel spotfs

‘For years, fhe Vliddle East has been a change in-
Fluencer for fhe seclor and ifs wilingness fo quickly
address gome-changing issues signals Fhat i infends
fo refain Fhal mantle. Coupled wirh the excirement
around ongoing regional developments, Fhe growing
regional drive fo nel zero, increasing dala regulation
and Fhe need fo meef rising consumer demands For
greener facilfies and services, the region, and The
Holel Show Dubai, are again af fhe fulcrum of sec-
foral change," added O'Connell Knowledge sharing
Is a key event focus. More Fhan 100 experfs wil Fake Fo
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fhe evenl's conference sfages. Pressing
sector issues Wil be aired af The Leader-
ship and F&B Forum,

HTEC Dubai in parfnership wirh Hospi-
raliry Financial and Technology Profes-
sionals HF TP, Fhe recognised voice for
hospiralify's  finance and  Fechnology
segments, will pur breakirhrough Fechnol-
ogies and Fheir fransformalive promise
under scruriny ond explore four primary
Fhemes: Fouchless guest experience, Al &
Bl in Fhe hospiraliry industry, sustainabilliry
and green fechnology ond revenue op-
Firnizofion.

And in one of Fhe mosk important pub-
lic garherings of regional housekeeping
professionals, the offen ‘unsung' herces
of hofel servicing wil convene for he

UL Professional Housekeepers Croup
Meefing This inferackive meeting will
Fealure in-depfh discussions ond Furorials
on mainfaining excellence in Fhe face of
new markel condirions including shiffing
guest expecharions, emerging Fechnolo-
gies, Fechniques, regulafions, and prod-
ucts,

The show wil also host The Emirales Cu-
inary Culds fffh ‘Chefs Table' Nine cu-
inary Feams from some of Fhe regions
leading hofels will go head-fo-head over
Ffhree days fo produce a sfunning Five
course meal in Fhe hope of winning Fhe
covered fifle of Holel Culinary Team of
he Year.

Upwoards of 13000 industry-relared pro-
Fessionals from invesfors and owners, FEB
specialists, procurement decision-makers,
designers and specifiers are expected o
affend fhe show. Meonwhile, show af -
Fendonce is expecfted Fo benefir from irs
co-locafion wirh rhe Leisure Show, fhe
one-sfop exhibifion for Fhe Midde Easf's
dynamic firness, spa, and gym sectors,
which brings owners and operafors fo-
gefher wirh equipment disfriourors ond
suppliers. The show has areas dedicaled
Fo sport & firness, wellness & spa and rec-
realion & adventure,

Also  co-localed clongside The Hofel
Show Dubai and The Leisure Show will
be HTEC Dubai, Fhe world's largest hos-
oifalify fechnology event, INDEX inferior
design show ond \Workspace - Fhe pre-
mier evenl for workplace Fechnologies
wirh over 28,000 visifors expeched Fo of-
Fend all co-locafed shows.

‘The frade shows running clongside
each ofher form a powerful quartel of
iNfFormafion, products, services ond sup-
oles Fhaof inform Fhe wider hospiralify
and leisure seclors, meaning Vvisirors can
moximise heir fime and exhibirors con
nefwork and unearth new opportuni-
Fies for parfnerships ond colloborarion;”
explained O'Connel.

For more informarion, pleose visiF www.
Fheholelshow.com
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Coffe Boast: the
real lralion espresso

Since Fhree generalions, Caffe Boasi has been de-
veloping fhe passion for coffee wirh he arfisan
care fhal remains alive even in Ffhe mosk modern
arfisanal processes,

The HoReCa ine offers Fhe high qualiry of Caffe
Boasi, a nome of ancienl frad-fions in Fhe world
of coffee, fo Fhe most demanding professionals. A
high image brand and packaging, in line wirh fhe
high qualirarive level
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HCH QUALITY
OF CAFFE BOAS

oncient Fradifions in Fhe world of coffee




Four high level blends sfudied on the
ba-sis of the needs of he bar and cal-
lbrafed on Fhe fastes of consumers,

A coreful selecfion of cof-fees and fhe
Fechnological opfimizafion of  roasfin,
have allowed us fo improve Fhe quali-
Fy of Fhe blends of our HoReCa. ine. A
product dedicaled fo professionals who

HOREC A ernatonaL

wish fo serve an excellent qualify of es-
presso coffee.

The blends

Cron  Crema Blend Infensely Flavored
cof-fee wirh a velvely creom for a rich
and de-cisive flovour. Among the "Arabl-
ca’ of best Brazilion and Cenfral Ameri-



can re-gions and from selecred Robus-
fa' o bo-lonced coffee wirh decisive
character of strong personaliry. Aro-
malic and Ful-bodied wirh a persistent
offerraste.

Cran Caoffe blend

A blend wirh a full ond infense but soft
Fo-ste born from Fhe selection of sweetfs,
refi-ned and soft Brazlion ond Cenfral
Ameri-can coffees and selected Asion
coffees

Gran Riserva blend
Refined blend of coffees from Ffine

planfa-fions in Fhe besl Braziion regions
and fra-gran coffees from Fhe hills of
Cenfral Ame-rica wifh an aroma of
Fruirs aond Flowers. Delicare, oromatic
blend ond fragroni: o coffee for frue
experfs .

Riserva Speciale Blend

Refined blend of pregnont body. Is
exqui-sie acidify releases oromas of
berries and of sulfonas. This exceplion-
al blend of no-fural coffees has a low
coffeine confen.

wwuw.caoffeboasiit
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Industria Noleggio
Biancheria Sanificata

Tiziana Industrio
Noleggio fesslle
was born 1N 1983

OUR BRAND PAY-OFF MEANS:

Company [Industrial: we are aream of 35 people and we
have been offering loundry service luoshing and renfing
of linenl in Fhe Triveneto area in IFaly for more than 38
years,

Renting [Noleggiol: nof only do we buy fhe linen in fhe
firsk ploce, we also guarantee fhe washing, repairing/ re-
placement, maonagement, pick-up and delivery services,
Linen [Biancherial: we fake greal care in choosing Fhe
rexfles and we provide specific assisfance fo our clients
wirh fhe aim of enhancing fhe characferistics of Fheir
place Meir sfoff and Fheir companies.

Sanitized [sanificafal: we have fhe ISO Q001 certificalion
for Fhe management sysfem and he quallry and we
comply wirh Fhe UNIEN 14065:2016 sfondard relared fo Fhe
cerification of Fhe bioconfaminalion confrol,

OUR COALS

* becoming an industrial laundry which offers Fhe wosh-
iNg ond renfing service ro dfferenf secfors such as hos-
oiraliry, industrial and weliness.

* safiskying our clienfs prediching Fheir needs of clean ifems
keeping up wirh new rechnologies and Fashion.

* sranding our for our strong link and acfion N our area.
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CONTINUALL\/ IMDDO\/INC

espech of Fhe and Fhe bond wirh people




\We am fo Fhese goals placing of Fhe center
of our acfion Fhe respech of Fhe environment
ond Fhe bond wirh people lour staff, parfners,
aond clienfs]

OUR VALUES

Our action is all about confinually improving:

* Fhe service o clienfs by selecting Fhe ifems on
renf according fo he lafest frends in collabo-
rafion wirh our parfners,

*Fhe respecl of Fhe environmenf where we
live and operafe wirh fhe ophimal use of Fhe
resources lwafer, energy, chemical equiibrium,
textile, Fime, Fechnologyl and by promoting Fhe
re-use of rexfiles Ffhrough renfing.

* Fhe Feom building by periodically sharing our
company goals wirkh fhe sfaff and making
Fhem aware of Fhe important role Fhal every-
one plays in our feam; fhe humon Factor is Fhe
key fFealrure Fhof characferizes fhe services
seclor.

* The daly work of our employees Fhanks fo
Fhe Kaizen mefhod ond ifs sfandardizofion of
Fhe production processes and Fhe linen.

HOW WE WORK FOR A HEALTHIER

PLANET

Production process and sysfem

* Our larest-generafion  indusfrial  equioment
can use he righl- amount- of waker according
Fo Fhe weight of Fhe linen ensuring zero waske.

* \We focus on a confinued research and de-
velopment of our produchs and production
processes fo opfimize Fhe resisfonce of our
Fexfiles and guaronfee fheir longest usabiify.

- \We sfrive for production efficiency wirh Fhe
dally fracking and reduction of Fhe energy
consumpfions.

- \We buy fextile and inen only in aly fo value
Fhe made in IFaly.

- We employ minimal packaging fo reduce Fhe
use of plasfic Fo fhe moximum.

Environmental impack

* \We use delergents made wirh nafural soap in
order fo reduce fhe releasing of chemicals in
Fhe environment:

*In 205 we insralled o carbon firer For PFAS
lolostic substances] in order o purify waler in
respech of fhe low and fhe environment,

* \We reuse end-of-life products for ofher pur-
poses,
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Our way of being green

- \We promofe fhe phiosophy of ze-
ro-uaoste and reusable Fexfle among our
clienfs employees partners ond providers,

* \We encourage recycling in our facfory.

* \We provided our employees wirh reuso-
ble warer boffles which can be filed Up
af Ffhe wafer dispensers in our factory
saving up o 19.000 ploskic boftles per year.

Why we believe in reusable fextile lin-

en:

* I is o Fully nalFural malerial

* IF has a lower environmental impaock

*IF guarantrees the mulfiple use of Fhe
product [up Fo 175 washing cycles per Fex-
Fle irern)

- 300 kg Fewer waste 220000 kg Fewer |
300000 kg of unused raw mMmalerial

www.lavanderiaftiziona.ir
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AulFomaric
doors for
every
environment

Aufomacenter  offers  eleganf
and cutting-edge  cusfomised
Fechnological soluFions

Auromacenfer is on IFfalion com-
pany fhal has been designing and
manufacluring  oufomalic  door
systems ond sliding doors since
1986. Irs auromaric doors are fhe
resulr of highly qudlified experfs
combined wirh advanced fech-
nology and greal affenfion fo de-
sign. The company, locafed in Fhe
province of \erona, hos grown
over fhe years changing from a
small orfison reallry Ffo a leading
player in Fhe industry, Fhanks Fo s
nafural abllify Fo evolve and be af
Fhe forefronl of Ifs sector.

Auromacenfer's fechnicol depart-
menf develops cusfomised Fech-
nological solufions based on engi-
neering research fhal combines
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AUTOMATIC DOORS

Fechnological solurions




high-fech Fururism wirh design, creafing
auromalic enfrances fhat are cesthe-
Fically unigue and infegrafe smoolhly
Info every kind of archirecture.

The wide range of producfs produ-
ced by Auromacenter offers different
Fypes of solurions, including sliding, hin-
ged, circular, curved, felescopic, Folding,
rofofronslaring, swiveling door sysfems
and special feafures such as anfi-cor-
rosion sfainless sfeel anfi-ponic or breo-
kFhrough syskrems for emergency exirs,

Al Aufomaocenter enfronces are de-
signed aond buil fo infegrafe perfect-
Iy info different kinds of environments
and fo guoronfee o high degree of

funcfionaliry and design in fofral complionce wirh Fhe highest sofefy sfandards The compony
works on a dally basis in collalbborafion wirh designers, inferior designers andinstallers fo creale Fhe
pest solufions For shops, airports and sfalions, hospirals, hotels and resorfs banks and offices wirh
high securify sfandards, fFoclories and Fhe naval sector.

Aufomacenfer ensures Fhal every enfrance is efficient ond reliable and guaranfees Fhe perfech
funcfioning of each auromatic doors Fhrough a qualified mainfenance service and specialized

offer-sales Fechnical assistance.

Aufomacenfer aufomaric doors are a guaranfee of qualify ond sofefy. elegance and complefre

cusfomer safisfaction.

For more information visit www.automacenter.it
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€6 THE SPRIT REVOLUTION ’

The spirifual machine, a stfarfup based In raly In Turin,
plans Fhe new era of beverage

LL e ore really fhe
fools who believe
Fhal I is possible

fo fransform Ffhe world of spirits”
Sfay foolish Fhe famous stare-
menf of Steve Jobs opplied fo one
of Fhe most Fradifional economic
sectors of our counfry. These are
Fhe words of Maffeo Fornacao, Eli-
so Cravero and Moffeo Dispen-
za, Founders of Fhe Turin - based
stortup  The Spirfual Machine
which aims Fo innovale Fhe beve-
roge galoxy. A sfarfup Fhaf is also
a communiry, fhal of "The Bola-
Nists": Nof just members, financiers
or sfakeholders, bur Fhe resulr of
a ‘humanist crowdfunding’. Fhat
selecfs people, ideas and values
before copiral.

The Spirifual Machine has cho-
sen a less frodirional approach fo

caopiral raising, Fhrough a ‘confrol-
led" crowdfunding, which brings
invesfors closer, gafhering nor
only economic resources, bur ex-
periences and infeligence. "Ours
is Nol only a process of Fundrai-
sing, bul of skills, markel players
suppliers, professionals, Fhal can
be straregic For us.

\We am fo develop Fhe business
by combining different expe-
riences and creating o common
cuFure, which joins us on a plon
of ideas and values” explains The
Spirifual Vlachine founder Viof-
Feo Fornaca.

THE SPIRITS OF THE ITALIAN
STARTUP  ARRIVE IN THE
MIDDLE EAST

InFernarionalizakion is one of Fhe
most relevont resulrs produced

by Fhe crowdfunding of Fhe 'hu-
man copifal’ whichisloringing The
Spirifual Vlachine fo Ffhe morkefs
of Lafin Americo and Persion
GuUlF, where spirits wil arrive in Fhe
UZ. Qator, Maldives, Seycheles
signing agreements wifh maojor
inFernational hotel chains, IF might
seem almosk o paradox fo sell
olcohol where there is a sfrong
percepfion Fhal you canl consu-
me, bul markel analysis confirms
insfead Fhal Fhese are sfrofegic
oreos, very receptive becouse
Fhere ore Fhe headquorters of
lorge corporafions in Asia ond
Midde East, cruise companies
ond many infernafional lbrand
hofel chains. Maldives and Sey-
chelles are also major Fourist hubos,
which have Fheir own procure-
menf right in Dubai.

+ An innovative ‘humanist”
crowdfunding model Fhaf
selects people before
capiral, falor-made
mixology recipes, opening
Fo new markefs algorirhms,
big dafo and focus on
sustainabliry.

+ Mafteo Fornaca, co-
founder. "What we are
implemenfing is really o
change from a paltern

iNn which Fhere are few
producers and bilions of
consumers, fo a scenario in
which pofentially, in 2030,
every bar, every starred
resfaurant wil have its own
producfs’

continued on page &7/ ‘ 83




Truly different

Right from ifs early sfeps, US has presented irself in a
different way, by sfressing Fhe disfinguished fraifs of ifs
refrigerafors: IFalion Design and Innovafion.

Our offer spans & produck ranges, wirh fhe aim of
meefing al cusfomers needs ICE CREAIVI BEVERACE,
SUPERMARKET, CATERING, VEAT PHARMACY.

Customers con choose betueen:
EMOTIONAL refrigerators.

100% manufactured aoF our Occimiano ALl plont,
designed by Iralion agencies specidlized in Fhe Ffield of
refrigerafion.Vlade in IFaly refrigeralors sfand our Fhanks
Fo Fheir unique Iralion Design.

RATIONAL refrigeralors.

Unifs wifh clean and essentialines offered al competitive
prices. These produclhs are mosfly produced by US
parfners, ie. Europeon or Asion companies uorking
according Fo U5 specificarions.

\Wirhin Fhe "EMIOTIONAL" caregory:

FROST 250 GLAMOUR o slim verfical freezer wifh 3 side
glasses ond fransparent ice cream supports,

WINE CLASS S | with high visibiliry Fhonks Fo ifs 3 side
glasses ond Fhe innovafive fransparent/modular boffle
supports, suirable fFor Fhe right posirioning of Fhe specific
Fype of wine.

CLAMOUR TOWER. affractive for Fhe consumer
Fhanks Fo foral infernal visibilify of Fhe producks. 3 side
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6 PRODUCT IQAI\ICES

all cusfomer




glasses, four verfical led lighfs ond glass shelves,
Producfs inside seem fo Floal in Fhe air.

AVILA CLAMOUR. Fhe new verfical equipment
suirable For meatr. High visibiliy Fhonks Fo ifs 3 side
glosses and friendly use electronic device. AVILA
CLAMOUR uses PRIVIEAT® Fechnology parent n.
0000276878,

\We only use nafural gasses, bofh in polyurerhane
foams ond in  Fhermodynomic  sysfems  all
Fhermoformed plasfics confain 5%  recycled
plasfics.

US offers o wide range of services fo befter
support s cusromers Renf, \warehousing, Logistics
and Disfriourion, Refurbishment, Scrapping in ine
wifh Fhe current Europeon Low.

US refrigerarors manufactured in Occimiono con
e equipped wirh aod hoc elecfronic conneclable
devices Nol only fhey con moniror performance
pur in lraly fhey can also unleash fax benefifs

U, Truly Different.

www.ucinqueir

HOQECA\NT[DNAWONAL



‘ confinue from page 83

An infernafional expansion Fhat also looks across
Fhe Aflonfic, in parficulor fo Fhe Lakin Americon
world, a markef in greof acceleration, wifh grouwrh
rofes of 5%. A confinent wirh a young populafion,
which sees Milennials ond CGen X more affentive fo
a conscious consumplion of alcohol uho prefer Fo
drink less and belter. Fherefore we look al cusfom-
mode drinks, uhere Fhe spirit Failor made con be o
produch of great impach

MIXOLOCGY, CROWING INTEREST IN SPIRITS IN
ITALY

In IFaly mixology is becoming a growing Frend, wirh
increasing inferest bofh ar Fhe consumer ond bu-
siness level. The frend is confirmed by Fhe numbers
of Fhe sfarfup The Spirifual Machine, wirh Fhe com-
pany going from 5 Hhousand boftles produced in
2019 fo &0 Fhousand in 2022, despife Fhe impach of
Fhe pandemic thof has effecfively paralyzed Fhe
enfire secfor. The Fargel is fo reach I milion by 2025
ond 5 milion in 2027

“The moarket is faking off, arfisanal productions grou
by 225% year on yeor lsource: Technavio report.
Forecasts ond Analysis 2022-2026). The premium
grows ond we see daly o demand for fraining, in-
formalion and craffsmanship. IFs a very guick chan-
ge and | fhink Fhe climox willlbe reached in Fhe nexk
four yeors because what happened with beer wil
hoppen also wirh Fhe spiriFs: Fews and small bronds
wil be acquired by Fhe big ones Today. croft beer
mokes up 4% of the American market ond Fhe
phenomenon is repealing irself in Fhe same way
on craff spirifs’. \w/ords of Fhe CEO of The Spirifual
Machine Elisa Cravero, uho in a secftor sfil very
mosculine, in agreement wirh Fhe feam, has builF o
compony wirh an 80% femcle creuw

To confirm fhe grouth of inferest in fhe world of
spirits by consumers - looking fFor new products Fo
have on increasingly personadlized drinking expe-
rience - are also Ffhe dala relaling o recipes during
Fhree yeors of life Fhe sfarfup has created over 150
propriefary recipes, fo which are added Fhe more
Fhan 200 conceived in 2022 clone. A research and
development work Fhaf will have ifs heart in The
Spirirual Mlachine Lab, a loborafory where Fo create
recipes for finished products

WHAT ARE YOU DRINKING? THE ANSWER
COMES FROM Al

‘Alembics” ond Fest Fubes Fhal marry wirh Fechno-
logy. fhanks Fo the partnership wirh fhe startup
\Vedrai, a company Fhal develops solufions based

latest news

on Artificial InFeligence fo support SMIEs which losk
April closed a 40 milion euro copiral raising. This deal
wil allow The Spirifual Machine Fo obtain 36 monfhs
iNn advonce Ffhe forecasts of Fhe consumptlion of
different alcoholic beverages on fhe global markel,
Skarfing from Fhese Frends Fhe company is uorking
on fhe creation of a predicfive clgori-hm Fhat, by
oggregafing sales dafo, markef Frends, communiry
feedback, will alow fo develop recipes increasingly
Falored fo a given audience or markel segment.

ZERO EMISSIONS AND CEOTHERMAL DISTIL-
LERIES

‘Al of uUs Founders care obour sustainabllify”. says
Fornaca. The commifment Fo sustainabilify is one of
Fhe key poinfs in Fhe development sfrafegy of the
skartup, which has given ifself a roadmap, wikh o se-
ries of goals Fo be achieved year by yeor. Soin 2022
The Spirifual Machine obfained Fhe compensation
of ol COZ emissions and aims in 2023 fo have 50%
of recycled glass production. In 2024, fhe agendo
plons fo work wirh carbon-negative distileries, such
os Fhose powered by geofhermal energy Fhaf
already exist in oFher countries and are also being
sfudied in IFaly.

‘In Fhe world of spirifs - concludes Fornaco - Foday
Fhere are huge opportuntries For innovation ond o
growing demand for novelfies Fhat, not aluaoys can
be fully grasped. \We are here fo fil Fhis gop. \Whaf
we are implementing is really a change from a mo-
del in which fhere are few producers and bilions
of consumers, fo a scenario in which potentially, in
2030, every bar, every starred resfaurant wil have ifs
producfs I is fhe greal revolution of spirits”.

Fhespirirualmachine.ir
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CHARCOAL CUISINE

HOW TO
PERFECTLY COOK
A RB STEAK WITH
X-OVEN

“When clienfs arrive, | greel and welcome Fhem
fo Fhe kirchen of fhe burchery”. This senfence,
af firsk glonce might seem just an expression of
warmih uirh which Claudio Costa, ouner of Bis-
Frol della Maceleria” in Canale di Agordo, greefs
his guests. In realify, IF describes somefhing quire
Fongible: Fhe fulcrum of fhe kirchen ond of fhe
menu offering of Fhe resfaurant, Fhe X-Oven 2
gril oven wirh irs palfenfed laferal grill drowers, is
inserfed info Fhal unique space Fhal confains
dining room and kirchen.

“Wirh a good venting system in Fhe dining room,
Fhere isn even a frace of smoke’, Cloudio proud-
ly adds, Fhird generafion of a family of burchers
since 194/ His bisfro was inougurafed af Fhe end
of December 2022, and has 18 seafs, fherefore a
very cosy afmosphere. ‘I know Fhe X-Oven ond
I's performance very wel" confinues Claudio
‘Before opening fhe resraurant, fogefher wirh
my chef, Andreas Vlezzacaoso, we performed
many experiments while learning how Fo use I
well” Cloudio discovered X-Oven offer exten-
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X- O\/EN 2 CDILL O\/EI\I

ideal cooking, fo give Fhe meaf o redible smoky Flav




sive research ond fel In love immediarely: "We
chose X-Oven for iIfs ease of use aond for a fFew
Fechnical malters which are, in my opinion, es-
senfial. Thanks Fo Fhe unique configuralion of
Fhe machine when opening he gril drawer, fhe
oven Femperafure remains sfable and No smoke
comes our. Claudios parficular fraining - he
Fhinks of himself firsk as o bufcher bur also has
Fraining, and mosl of all experience, as a chef -
helos highlight Ffhe confriourion of X-Oveninfhe
kirchen,

"The clienl uuho comes fo us seeks and expecrs
excelenr qualiry meafl cooked Fo perfecfion.

HOREC A ERnamoNAL

X-Oven, in addifion Fo giving you fhe ideal cook-
INg. is able fo give fhe meal an incredible smoky
Flavour. From fhe Ffechnical cooking poinf of view
IFis very sfrange hal a rib sfeok cooked in eigh
minures can fake on Fhaf Fype of smoky Flavour.
| Fel in love the first Fime that [ fried i

Claudio is o such an enfhusiaskic connoisseur of
griling fhal- he has decorared one wal of fhe
bisfro wirh a friprych, creared by local arfisk OF-
Favio Rossi, depiching fhe grills phofographed in-
side Fhe X-Oven 2.

WWUJ.X-oven.com
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Typical Sicllian
pastry. Cassale,
cassafine, cannoli

Acfive In the markef since 199/, "Mylce Dulcis
prides irself on fhe many years of experience of
I's ouner, a connoisseur of Fhe generous flavors
of Sicly and irs wonderful archipelogos, and ifs
nighly qualified sraff.

\Wirh a keen eye for frodifion and fhe arfisanal
care of Siclion pastry, buF never wirhour a Fouch
of wise originalify, "Pasticceria Mylce Dulcis
Franslares Fhe bright colors of Fhe islands info
Foste: Fhe infense blue of Fhe seaq, Fhe Ffiery red
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CENEROUS FLAVORS
OF SICLY

Fradifion and Fhe arfisanal care of Siclion pastry




of fhe volcances, fhe glossy black of
obsidian, ond the dazzlng whire of
poumice.

Born in Milan as a Fypical Sicilon pastry
shop, wirhiFs superior qualiry produckion
IF has alfracred Fhe offenfion of some
buyers from a renowned Iralion lorge-
scale refail chain.

Thus, from humble beginnings, Fhe
acquisifion of imporfani- cusfomers such
as Esselunga Spa, Lizzi Srl, Milanopane
Srl, SanfAgosfino Srl Caferline Spo, efc
Regardng fhe  producls  made
according fo Fhe original recipes of
Sicilon  pastry masters, we carefully
selecl Fhe freshness and genuineness
of fhe Ingredients Including fresh
ricoffa, finely sifred almond Flour, and
Fragront Pon di Spagno.

An  exponding orgonizafion  Fhal
reles on increasingly cutfing-edge
Frechnologies allows us fo FUFl every
order.

HOREC A ERnamoNAL

N case of necessiy and F I s
convenienf, we are ready fo esfablish
Foreign branches in a reasonably shorf
Fire.,

All of competifive prices uhich include
arfisonal  operafions,  selected  raw
maleriols, and commercial reliobilliry.

www.myloedulciscom
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€6 THE NUMBERS
OF THE OUT-OF-HOME MARKET BET\WEEN
INCLUSMITY AND SUSTAINABLITY o9

The horeca seclor hos successfully Fackled
Fhe mostk challenging issues of recent years
There is a feeling of recovery, and Fhe
dominant concepls of Fhe moment wil be
inclusivify, In Ferms of affenfion fo Fhe needs

of al, and sustainabilify, as respect and care

ow have habits chan-
|—| ged offer the pande-

mic? Whal have fwo
years of inferrupted and resu-
med lockdowns leff us in Ferms
of fhe inclinakion to go out,
both fo eal a meal ond fto
spend a night in an art cify?
Numerous recenl sfudies have
asked fhis question, highlighfing
how, Fhanks fo Fhe easing of fhe

by Eliso Crolti

For Fhe planet.

healfh emergency due fo fhe
Covid-19 pandemic, our-of-home
achivifies have resumed aof Ful
speed, modulaling Fheir offer ba-
sed on cirizens needs,

The dala is clear. according fo
Fhe second reporf "Horeca Disfri-
burion ond Our-of-Home Supply
Chain: a greof opportuniry for
Fhe Iralian relounch” Fhe our-of-

home markel has refurned Fo
pre-paondemic volues This joint
sfudy by Censis and IFalgrob, Fhe
IFalion Federalion of Horeca Distri-
burors, Fhe nafional reference as-
sociakion in Fhe distribufion chain
Fhal feeds fhe ouf-of-home
consumption circuit, skafes Fhis

The numbers are encouroging,
ond Fhe recovery from pre-pan-
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latest news

demic levels seems fo have been completed. Ac-
cording fo anofher sfudy by Fhe NDP Croup [Na-
Fional Purchase Diary Panel Inc. and NPD
Research Incl a markel research company.
fhe resfaurant industry recorded befrer resulrs
in 2022 Fhon in Fhe general economic landsco-

pe.

To undersfand Fhe scope, IF is sufficient Fo consider
Fhe current consumption index, uhich is 15, compa-
red o Fhe general ICC recorded af -0.7 in Novem-
ber 2022. Inflakion is also more conrained, which, in
November 2022, stood af +/9% compared fo the
nmocrceconomic fFigure of +11.6%.

Is everyFhing back fo normal?

Nof exacfly. If. on Fhe one hond Fhe dafa is encou-
roging, on fhe ofher hond, i must be read as parf
of a much more complex uwhole Fhaon the sum of ifs
parfs Cerfainly, Ffhe our-of-nome markef reaches
57 bilion euros, wirh on average individual expendi-
Fure growfh of +6.3% from 2019 Fo dafe.

However, yoon closer inspection, Fhis growth s

moainly due fo rising prices, wirh an average receipf
increase of 6% in 2022 compared fo 2019.

96

This changes Fhe calculations significonfly.
Moreover, Fhe horeca secfor is sfrongly influenced
by consumers emotional aspecfs who are un-
doubtedly concerned obout Fhe increasing price
hikes, rising inflafion, and general finoncial uncer-
Fainfy. IF nol manoged correctly, Fhese aspects
caon lead fo a confraction in fhe consumplion of
our-of-home producfs and services. This is already
hoppening in acfiviries such as cinermas, exhibifions,
Fheafers, ond shopping. I is enfirely evident how
Fhey are connected fo Fhe horeca sector and acf
os o driving force,

The secfor is holding on, therefore, Fhanks o the
fack that 929% of IFalions [Censis-lFolgrob Report]
declare fhal socializing over drinks and food is one
of the fundamenfal aspects of Fhe Iralion liFestyle,
Specifically, 4/3% of people go fo public places,
especially Fhose in nighflife areas, uhen going our
of night. Vloreover, 403% of Iralions would like Fo go
our more at night, an activiry deemed positive fFor
Fheir qualify of life.

Refhinking cafering and horeca
IF Ffhe driving forces - such as cinemas and shop-
piNg - become less significont i is clear Ffhal Fhe sec-



latest news

For needs fo refhink iFself: horeca con no longer limit
iFself Ffo capfuring consumers uho are already out-
side. On Fhe confrary, if must offer and make Fhem
desire products, services and experiences rhaf wil
moke Fhem go our fo consume oufside Fhe home.
In 2023, Fherefore, Fhe first real challenge fFor Horeca
wil be fo Fransform cateringinfo o demand cafalyst.

Thot is, fo become an affraction veclor Fhat, alo-
Nne, can push consumers fo go our. Therefore, I is
necessary fo reconsider cofering in ferms of offer,
especially by focusing on Fhose experiences Fhaf
are irreplaceable and memorable

Inclusivity and sustainabilify

No Fo guilF. IF going our and consuming oufside Fhe
home means spending, a blow fo Fhe cusfomer's
guilF mustk be given, riding on Fuso essential aspects
Fhaof horeca can liferally pul on Fhe plofe.

The First is inclusivify: once ogain, dofa gives us some
cerfainfy. The NPD Croup sfudy shouwss Fhof over
60% of consumers prefer resfaurants Fhal con of-
fer alfernafive menus ond safisfy everyone pre-
senf. such as vegans, celiacs, or vegetarions. Beyond
Fheir needs or choices Fhe cusfomer expects Fhe

resfouront Fo demonstrafe inclusiviry by Faking info
account everyone’'s needs In general, Ffhe average
consumer, wWho has no special needs, is sfil happy
ond wel-disposed Fo see Fhal Fhe operafor Fhey
have chosen is inclusive and respectful of everyo-
ne's requirements,

As for sustainablify, Fhere is skl sfrong apprecio-
Fion for Km0, qualiry cuisine inspired by Fhe values
ond resources of Fhe frerrirory, supply chain fron-
sparency, Wwaste and consumplion  minimizofion.
Aspechs Fhaf are loudly demonded by consumers
in all secfors, and in Fhe food indusfry, appreciared
more Fhon elsewhere because they are syno-
nymous wirh healrh, relicbiify, ond safefy. IF is also
essenfial o actively involve the customer in a vir-
Fuous way, wirh Fhe delicofe objecfive of nof ma-
king Fhem feel guily in a moment of crisis and un-
cerfainfy, bur insfead encouraging fhem even in
Ferms of sustainabiliy.

Therefore fhere are many chalenges fFor 2023,
Choalenges rhaf find horeca ready ond affenfi-
ve. A final step will concern Cenerafion Z ond ifs
Fechnological skills, uuhich can also be Franslared info
services ond opporfunifies BuF Fnis is onolher area
Fhof we will have o Fhink abour . and work on.
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HospiraliFy-I Salone
dell Accoglienza

sef the course for the
new era of hospiralfy

The 4/ edfion of Hos-
piraliry - I Salone dell Ac-
coglienzo, Iraly's leading
iNnfernafional frade show
dedicofed fo fhe HoRe,
Ca. secfor, has sef fhe
course for fhe new ero
of hospiraliry. bringing fo-
gefher fhe enfire hospi-
raliry industry wirh more
fhan 16500 professional
visirors,

“This resulr confirms Hos-
piraliry’'s role as a leading
frade show In fhe sec-
For. All Fhis was achieved
fhanks o Fhe sfrofegic
choices aond invesrments
made N recenft years,

bofh in Ferms of nafional
and infernafional allionc-
es and in ferms of exhibi-
Fion variely and quallry’,
said Roberfo  Pelegrini
Charrman  of Riva del
Carda Fierecongressi

Wirh s comprehen-
sive range of services
and producfs, Fhe show
demonstralred ifs  abiliry
o respond fo every visi-
For need and preference,
In addifion fo Fhe sfrong
Furnour among business-
people from Fhe caler-
iNg, hofel and general
public secfors, Hospiraliry
recorded 10% growrh in
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MORE THAN 16,500
DDOFESSIONAL \/ISITOIQS

ospiraliry is o leading Frade shous in the sector




non-hofel operalors and an impressive
50% growfh in fhe camping segment.

Alessandra Albareli. General Vlanoger
of Riva del Carda Fierecongressi com-
menred: ‘ldenfifying frends is fhe es-
sence of rhis evenf, and in rhis edifion
we creafedhe new Ourdoor Boom pa-
vilon, which sforfed as a conference In
2022 and waos developed in cooperalion
wirh Faifa FederCaomping’

Faly wos well represenfed among buy-
ers - wirh aparficular increase in offend-
ance from Venefo, Lombardy as wel
as Ligurio, Marche, Abruzzo, Puglio and
Compaonia regions. "Visiiing  operafors
were very sahisfied wirh Fhe exfraord-
nary qually of Fhe producks and ser-
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vices offered by Fhe 636 exhibifors, wirh
over 40% represented by new compo-
nies and Fhe presence of maojor induslry
brands’, added Giovanna \VVolrolini, Exhibi-
Fion Mlanager For Hospiraliry.

Safisfaction was also expressed by dele-
gofions from selected counfries such as
Cermany, Malfa ond Cenfral America.
All of Fhem were posirively impressed
and surprised by fhe qualiry of fhe ex-
hibirors ond fhe variely of Fhe Hospiraliry
offer. as wel as by Ffhe maony inspirafions
andideas enabling Fhem o find Fhe right
portners for Fheir purchoses,

The next edifion of Hospiralify - Il Salone

del'Accodlienza wil be held in Riva del
Carda from 5 fo & February 2024,

wwwhospiraliFyriva.if
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LIGHT AS AR

Ether is the name of the new fableware collection
of RICHARD CINORI, wirh the pcefic, eclecfic
approach of french designer CONSTANCE GUISSET

iNn which one can only sense fhe spread, is

now tongble. I is Ether, the fexture creafr-ed
by Constance Cuissef for fhe new fobleware col-
lection - inspired by the Ario line - of Richard Cino-
ri. A concepf developed wirh pcefic ighfness by the
French designer, Fhrough shadings from black fo blue,
easily mafched wirh all colors, craffed wirh irregular
forms in Full and empty zones, bringing depth o Fhe
plafes fo welcome various gourmef deli-cacies, Figu-
rative movement accompanies Fhot of Forms: all Fhe

T hat nebulous afmosphere, an in-visible air Flouy
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pieces are exfremely versatle and con be Furned
over, sfacked or ploced fogefher o creafe different,
ad-opfoble combinations wirh mulriple serv-ing fun-
chions. The cesthefically refined Ether series entirely
decorated by hand, displays all Fhe know-how of the
Floren-fine compony. which offer over fuo years of
development has produced the pieces in its Hyper*P
workshops: porcelain wirh o new high-performance
formula, resist-onf fo impoct, ready fo conserve al the
finest characferistics of Fhe material,
wwuwi.richardginoril735.com




SFM @ confinually
growing company

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

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

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

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

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

service qualiry disfinguishing IF from competifors




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

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

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

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

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

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

WWUWJSIFim.iF
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spidocook

DESICNS, DEVELOPS
AND MANUFACTURES PRODUCTS
FOR PROFESSIONAL COOKING

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

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

qualify professional cooking solurions




The Spidocook™ producfs . 100% Made in IFaly
are designed fo moke your dally work exfremely
simple and safe. Reliabiify, Fechnology. ergonom-
ics, compact dmensions are just some of fhe pe-
culiariries of Spidocook™ produchs. The unique,
modern and essenfial design is easly infegrared
iNfo any environment.

The SPDOCLASS™ gloss-ceramic grills ore per-
Fech for fast Food restaurants and can be a volu-
able foolinFhe kifchen. The glass ceromic confack
grils can cook many products from sanduwiches
ond focaccia fo griled meat or vegetables, pro-
viding excellenf resulrs,

The new dass-ceramic SPIDOFLAT™ griddles cook
meat, fish ond vegefobles homogeneously. The
Aovours remain infoct even iF different foods are
griled in sequence. They are cerfainly sofe in use
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ond easy fo clean, giving obvious benefirs in fFerms
of energy savings and increased produchiviry.

The CALDOLUX™ Cook & Hold is o sfafic oven
For Low Temp Cooking Imox 120°C) and Hold Imax
100°Cl, wirh full cycle up fo max 10+10 hrs. CAL-
DOLUX™ use allows maximum refurn on invest-
menf. Fhanks Ffo greafer yield energy efficiency,
reduced labour and infeligent use of space.

The CALDOBAKE™ compact elecfric ovens for
Pastry and Bakery are designed fo meef Fhe
most ambiFious qualliry and business challenges.
There is no room Ffor error in professional food
service, andhe CALDOBAKE ovens provide uni-
Form baking wirhoul compromise and perfeck
Fexture and sfrucfure of Fhe baked products

wwuw.spidocook.com



SPIDOGLASS spidocook

GLASS CERAMIC CONTACT COOKING SYSTEMS

UNBEATABLE PERFORMANCE N SAVINGS OF TIME AND ENERGY
A Up to 400° C Maximum Temperature ﬁL Up to 60 % energy consumption saving
Unleash your creativity . In addition to heating The combination of innovative infrared heating
sandwiches and toasts, with 400°C you can grill meat, system and sophisticated thermal insulation
fish , vegetables and much more with superlative allows to minimize heat losses, with real savings on
results and fast times . energy consumption.
+f EASY CLEANING AND MAINTENANCE PROFESSIONAL MATERIALS
@ Fast to clean and always ready to use Reliable and long-lasting
< in 5 minutes
Simple and effective 5 min cleaning procedures, Non-stick glass ceramics tops .
specific detergent product to maintain maximun AISI304 pressed stainless steel structure. Weights
performance over time . . reduced by 309% compared to traditional cast iron
systems.

WWW.SPIDOCOOK.COM



RICHMEN
COLD

All functions and complexities of noodle
making in one machine!

Have you felr increasing compelition in your
morkefs?

Do you feel you'd need Fo differenfiale your
business fo sfay sfrong ond popular among
your cusfomers? Now i is easier Fhan ever for
an independent- resfaurant operafor o sfarf
offering unique posta/noodes freshly mode
from scrafch.

\We are infroducing a Richmen Cold, an al-in-
one noode making machine Fhaf is designed
and manufocfured in Jopon fo serve profes-
sionals who want fo Fhrive in compelive res-
Faurant industry by offering high qualry ond
different craff noodles. This machine is bull wirh
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FDESH NOODLES

oode making in




carologue:

Japonese engineering ond precision ond
rechniques culrivared by years of noodle
making arfisans iN Jopan.

I s like having o noode masfter wirh many
years of experiences in making a variely of
fresh noodles in your resfaurant.

\Wirh Fhe lafest confrol Fechnologies in the
machine, I is easier fhon ever for Fhose
wirhour any noode making experiences
ro sfarl producing superb noodles,

Because rhe machine is designed fo pro-
duce a variely of fresh noodles af hydra-
Fions Fhal ronge from 25 Fo 40%, If Is possible
For you fo make noodles Ffhal dramalically
vary in noodle Fexfure

\Wirh over 160 units of Fhese machines iN-
sfalled In Europe, our cusfomers have been
chonging Fhe way people see fresh Nnoo-
des served af fheir resfaurants Thanks o
365-day servicing provided ol Yamalo, op-
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erarors can have a peace of mind making
noodles on Fherr machines,

There is no beffer foaol for you fo maoke
your offering different and sfond our from
ofhers,

We have rfhe exact same model of our
Amsterdom Office. And please feel free o
bring your local Flours fo Fest on our Rich-
men Cold. \We'd be happy Fo provide you
wirh a privare demo and Full experiences
wirh and whaf’s possible wirh Fhe machine.

Please confacl us IF you are inferested

www.yamalronoodle.com




filisve of diningg

RESTAURANT
ASIA 2023

4™ |nternational Restaurant,
Kitchen & Culinary Equipment &
Supplies Exhibition

held in conjunction with

|CYAsm 2023

The 10™ International Coffee & Tea Industry Expo

€,) GAFE <

nnnnnnnnnnnnn

&
P
O’)/ As I A \ S Ba kes AS Ia &Bakery Exhibition

e, St & Tocmon Ension

Marina Bay Sands
Expo & Convention Centre
Halls B& C, Level 1

25 & 26 May: 10AM - 6PM
27 May: 10AM - 5PM

www.restaura ntasia.com.sg + www.intlcoffeetea-asia.com

Secure your booth today!
Florence Ng ¢ Project Director
florence@cems.com.sg

Roberta Pozzi ¢ Project Manager
roberta@cems.com.sg
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latest news

STARTING FROM SCRATCH

29

Practical Fips for srarfing a business
iN a ropidy expaonding indusfry
offer Fhe long period of pandemic.

he resfauront indusfry s
T experiencing a stfrong re-

covery offer rhe long pe-
riod of pandemic Fhaf has seen
mony resfauranfs close Fheir do-
ors. This represents an opporfuni-
Fy for Fhose who wish fo sfarf a
business in Fhe seclor, bul offen
do nol know where o begin. In
Fhis arficle, we will provide some
simple pracfical fips For sfarfing
a restaurant from scrofch. \While
nol an exhausfive guide, IF is @
basis on which Fo begin ouflining
a project,
The first sfep is fo choose fhe
rignt locafion ond verify fhe
availabilify of suirable premises, IF
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By Walfer Konrad

is necessary fo idenfify an area
wifh o sfrong concenfrafion of
pofential cusfomers and good vi-
siblliry. Addirionally, i is imporfant
Fo consider compefition and fhe
presence of simiar resfauronts in
Fhe area.

Once the localion has been
idenfified, I is essential fo deci-
de on fhe Fype of restourant fo
open. IF is imporfont fo choose
fhe Fype of restaurant based
on your skils, locafion, and Farger
clienfele



latest news

The next step is fo creafe the menu. The menu
should be carefully curafed fo offer qualiry dishes
in line wirh Fhe Fype of restfauront chosen. I is useful
Fo conduck markef research Fo understfand cusfo-
mer preferences ond currenf frends. Addifionally, i
is imporfant fo consider Fhe offerings of compeli-
Fors in Fhe area,

Once fhe menu haos been defined i is necessa-
ry fo choose suppliers. IF is essential Fo have relioble
ond quality suppliers who con guarantee fresh and
genuine products IF is imporfant fo conduck a fho-
rough search for suppliers and evaluofe their expe-
rience, abiliry Fo respond fo resfourant requests, and
pricing policies,

Another crucial element is Fhe selection of sfoff.
SFoff should be selected bosed on Fheir skills and
availabilify Fo ensure qualiry service Fo customers IFis
advisable Fo invest in sfoff Fraining ond wel-being Fo
create a serene and stimulafing work environment
Fhal con be perceived by fFufure customers,

Finally, I is imporfanf Fo define an effective marke-
Fing sfrafegy. I is essentiol fo promote Fhe restauront
on social medio channels, Fhrough aclive presence

ond Fargelred communicalion. Addifionally, Fhe re-
alizakion of evenfs and promofions should not be
overlooked fo alfrack customers,

In conclusion, starting o resfaurant can be o chal-
lenging enferprise, bul wiFh good planning and o
clear vision of your project, I is possicle Fo achieve
greal resulrs, Success is wirhin everyone's reach.
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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-
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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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INTERNATIONAL

MARCA HOSTELCO
19-19/01/2023 04-07/04/2023
BOLOGNA BARCELONA
European trade fairs Infernational meeting.
for the private label industry
and the Infernational supermarket CIBUS
label exhibition. 03-06/05/2023
PARMA
SIRHA Infernational food exhibition.
19-23/01/2023
LION TUTTOFOOD
Bakery, pastry, food service, 08-11/05/2023
hospitality and packaging industries. MILANO
Infernational B2B
SIGEP - ABTECH show to food&beverage.
21-25/01/2023
RIMINI SIAL CHINA
Fair for the artisan production 18-20/05/2023
of ice-cream, pastry, SHANGAI
confectionery and bakery. Asia’s largest
food infernational exhibition.
HOSPITALITY
06-07/02/2023 THE HOTEL SHOW
RIVA DEL GARDA 23-25/05/2023
ltalian trade fair dedicated DUBAI
to the Horeca channel. Trade event about hospitality
and hotel industry.
GULFOOD
20-24/02/2023 CRAFT BEER CHINA
DUBAI 30/05-01/06/2023
Fair for food and hospitality. SHANGAI
Infernational network of B2B events
INTERNORGA for the beverage industry.
10-14/03/2023
HAMBURG ALIMENTEC
Fair for the hotel, restaurant, 18-21/06/2023
catering, baking and BOGOTA
confectionery industry. Fair on the beverage and HoReCa industry.

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



MHORECA

INTERNATIONAL

BEER&FOOD ATTRACTION
19-22/06/2023

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

MIFB

12-14/07/2023

KUALA LUMPUR

The largest food&beverage
focused trade event.

THE HOTEL SHOW SAUDI
10-12/09/2023

RIYAD

Trade event about hospitality
and hotel industry.

ANUGA
07-11/10/2023
COLOGNE

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

HOST
13-17/10/2023
MILANO

Show for bakery,

fresh pasta, pizza industry.

SIAL CHINA
19-23/10/2023

PARIS

Asia’s largest

food international exhibition.

HOSTITALITY QATAR
06-08/11/2023

DOHA

Fair on hospitality, food&beverage.

GULFHOST
08-10/11/2023

DUBAI

Complete hospitality
equipment sourcing expo.

SIAL INTERFOOD

08-10/11/2023

JAKARTA

Fair on technologies

for food&beverage and food products.

;\ EDITRICE EDITRICE ZEUS SAS - Via C. CantU, 16 - 20831 - SEREGNO (MB) - Italy

IZ e U S Tel. +39 0362 244182 - 0362 244186 - www.editricezeus.com



WEVE TALKED ABOUI.

AMBIANCE ITALIA

BY ILCAP SRL

| COV - 60/63

Via Dei Prati, 4

33050 S.Maria la longa  UD - ltaly

ARETA SRL

44/47

Zona Industriale

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

AZIENDA ACRICOLA SCRIANI
| COV

Via Ponte Scrivan, /

37022 Fumane - VR

ltaly

DIEMMEBI SPA
40/43

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

DMC EVENT

I COV-68/71

PO Box 33817/,

5th Floor, The Palladium,

Cluster C, Jumeirah Lakes Towers,
Dubai

U.A.E - United Arab Emirates

DR. SCHAR AG / SPA
| COV-34/37

Winkelau @

139014

Burgstall / Postal - BZ
ltaly

CLOBAL FOUNTAIN SRL
| COV-32/33

Via Cascina Badia, 44
20069 Voprio D'Adda - M
Italy

HD SRL

52/55

Via Aurelio Saffi, 34
20123 Milano - laly

IMPERATOR SRL
24/27-3I

Campo Del Belvedere, 6
34135 Trieste

ltaly

JEECO. SRL

| COV-28/30

Via della Tecnica, 94

36043 Camisano Vicentino - VI
ltaly

LAVANDA RIVIERA DEl FIORI
48-49

Reg. Isolabella, 5

17031 Albenga - SV - lialy

LYON BISCUIT

| COV-12/15 195

A Impasse de |'industrie
26260 Clerieux

France

MANIFATTURA

PORCELLANE SARONNO SRL
2-16/18

Via Varese 2/H

21047 Saronno - VA - ltaly

wulwhoreco-onlinecom - wudwhoreco-onlinecom - uwushoreca-onlinecom - uwushoreco-onlinecom



S

Typical Sicilian pastry.
CASSATE, CASSATINE, CANNOLLI.

Viale Spagna, 124

20093 Cologno Monzese (MI) - Italy
Phone: (+39) 02.97375752
Fax: (+39) 02.2536367
E-mail: info@mylaedulcis.com




WEVE TALKED ABOUI.

MONDIAL FRAMEC SRL SPIDOCOOK SRL
3-56/58 106/109
S.S.31,nr°34 Via dell’Artigianato, 2
15040 Mirabello Monferrato - Al 35010 Vigodarzere - PD
ltaly ltaly
MYLA DULCIS SRL. TIZIANA
IV COV-92/94 INDUSTRIA
Viale Spagna, 124 NOLECCIO TESSILE SRL
20093 Cologno Monzese - M 76/79
ltaly Via dell'Artigianato n.62
36045 Lonigo - VI
PREFORMATI ITALIA SRL ltaly
4-20/23
Via Trieste, 26B TORREFATTORI
36065 Mussolente - VI - Italy ASSOCIATI SPA
| COV-72/75
PUCCIPLAST SPA Via Liverno, /
7-64/67 15069 Serravalle Scrivia - AL
Strada Alessandria, @ ltaly
15044 Quargnento - AL - Italy
UCINQUE SRL
RIVA DEL CARDA 6-84/86
FIERECONCRESSI SPA Via Casale, 17/A
98/100 15040 Occimiano - AL
Parco lido ltaly
38066 Riva del Garda - TN
ltaly X-OVEN
INTERNATIONAL SACL
SCALICERA | COV-88/9I
AUTOMAZIONI SRL Via Cantonale, 11
| COV-80/82 6900 Llugano
Via R. Spinefa, 1243 Switzerland

37050 Vallese - VR - Italy
YAMATO EUROPE BV

SIFIM SRL [-10/112

5-102/104 Bolstoen 2 E

Via Ignazio Silone, 3 1046 Amsterdam
60035 Jesi - AN - ltaly Belgium

wulwhoreco-onlinecom - wudwhoreco-onlinecom - uwushoreca-onlinecom - uwushoreco-onlinecom



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

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

The main purposes of all TICC activities are:

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

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

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

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

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

@y

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

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

thaitch E Thai-ltalian Chamber of Commerce TICC





