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

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

The main purposes of all TICC activities are:

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

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

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

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

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

Richiedi la tua
macchina su misura
Request your
customized machine

NEW RESTYLING
DELUXE E OFFICE PLUS

Tecnologia Q Basso consumo Q Possibita di fornire prodotti
soft touch screen. energetico ecologici realizzati con plastica
riciclata

E
CAPITANI '

DESIGN DAILY INSPIRED

Tel. +39 031802020 KOTSRS
www.capitani.it i
Produzione certificata 100% made in Italy

1004




Design

Cc oL L ECTTI ON

e L € A €A

WE MAKE YOUR
INDOOR OUTDOORFURNITURE

P
MADE IN ITALY



MPS Porcelain, since 1987, has been creating porcelain to inspire the most visionary chefs every day.
Working alongside restaurant professionals to make every meal an unforgettable experience.
Transform the ordinary mto a small masterpiece of art.

MPSPORCELLANE.COM f
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PUCCI & PUCCI

CASSETTE

PUCCI§

Italian style and technology

www.pucciplast.it

Pucci flush-plates and cisterns
are made for each other.

Small, extra-slim, ultra-modern...
and a huge variety!

The choice is wide, varied,

and comprehensive enough to
satisfy the needs of every user of
every bathroom. Pucci cisterns
and flush-plates work in perfect
synchrony, enhance bathroom
designs, and ensure
functionality while

saving water.

They can all
be found in our
catalogue,
showrooms,
and on-line.
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KLIMAPOOL LA TUA PISCINA IN CLASSE A
Percheé la migliore energia & quella non consumata!

www.preformatiitalia.it
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Dove utilizzarlo?
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Ristoranti Bar Hotel
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Supermercati

.. tu cosa aspetti
ad assumere BOB?

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

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

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

www.bobrobotics.com (£ in ©Youlube



IGI:IAi NDSC)LiEILI

\— I SGABELLO I a 4,



Y RREARINA

IL CAFFE ESPRESSO IN CIALDA

PROFESSIONALE

The professional espresso pod

CAFFE SEMPRE ANCHE PER NON

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

RISPARMIO
ENERGETICO

Energy saving

)‘ ,{\VV\F/N E? %
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HORECA

NTERNATONAL

You dont need a crysfal ball fo glimpse Fhe fufure of Fhe HoReCao
secfor. The innovalions emerging on Ffhe horizon are indeed Nnumerous
ond seem almost like science fiction, excepl Fhal Fhey are wonderfully
real.

Think about Fhe convergence of arfificial infeligence and colaborafive
robofics providing a service in Fhe dining room uhere robofs can nof
only corry our orders bur also make decisions, wirh Fhe usual goal of
maximum cusfomer safisfaction. The sysfem could recognize Fhe profiles
of regular poafrons and offer Ffhem what Fhey desire more quickly
ond personally. sharing data with Fhe resfaurant’s logisfics, production,
odministration, and biling systems. Dces Fhaf sound like a lof?

Lel's fhen shifr our fFocus fo Fhe fechnologies opplied fo food and
beverage. Just fo menfion o few of the endless examples, we have
non-alcoholic beer wirh specific profeins and viramins for recovery
offrer sporfs, cholesterol-free rios made from leon meafs onfo which
vegetoble faf rich in omega-3 and vifomin D is “prinfed,” and frue
barbecues wirhout Fhe barbecue thonks fo a special charcoal Fhaf
can be cooked in Fhe microuwove

The furure is now, here, on our fables. In Ffhese Fimes of such greafr
changes, fhe concepl of innovafion has never been more relevont,
Innovalre, people innovare,

Sonia V. Maoffizzoni
Edirorial Mlaonager
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LA DOPPIA, ITS LIKE
HAVING THE BEST
SARISTA \WITHOUT
COMPROMISE

HorecAroma has quickly become a benchmork for profes-
sional espresso pod machines, designed fFor Fhose looking For
areliable portner fFor Fheir business, Fhis range combines qual-
IFy. parenfed fFechnology and design.

Lo Doppia: fhe fop of Fhe professional line

Lo Doppia, Fhe Fop modelin Fhe HorecAroma line, is designed
Fo meet Fhe needs of hofels, resfauronts, resorfs, carerers and
bed & breokfosts

One of the mony distinguishing Fearures is the 15 | sforoge
boiler, which guaraonfees longer life ond more even sfeam
Fhon ofher models and is also equipped wirh o hof wafer dis-
penser. The increased power mokes I perfect For busy work
schedules such as breakfasts in holels where Fhe quick ond
simulFoneous preparation of many feas and cappucciNos is
required

Big performance, small dimensions

La Doppia offers high performance in compack dimensions:
38 cm high, 515 cm wide and 425 cm deep, wirh o copaciry
of Slifres.

HORE C Arrernationar




BIC PERFORMANCE,
SMALL DIMENSIONS

high performance in compach dimensions




The main fechnical features are:

» Maxirmum pouwer: 1600 \W/alf

+ Coffee dispenser. double wirh brass
exchangers

+ Coffee delvery sysrem: mechanical
wirh digifal opfion for long, shorf ond
sfand-by coffee

+ Power supply: fank

* Inskallarion: 220v shiuko sockel connec-
Flon

» Tanks supplied

» Cup warmer: opfional

* \Wafer connechion: opfional

Among Fhe key fearures of La Doppia
are fhe brass exchanger groups wirh
palfenfed Aroma Fechnology. This en-
ables unique coffee brewing, reduces

HORE C Arrernationar

energy consumption ond iNncreases re-
liablify, alowing confinuous use during
mainfenance of one of Fhe groups and
above al, consistency befuween brews is
guaronieed

Why choose a professional pod mo-

chine?

The pod sysrem offers numerous ad-

vanrages over bean machines

* IF guaranfees excellenft brewing from
Fhe very Firsk pod wirhour any special
skils, avoids waste, and ensures ex-
celent coffee from he moment i is
swirched on;

* I consumes less energy fhan conven-
Fional machines, making La Doppia on
economical ond ecological choice;



* fhe adusfoble pod press allows
you fo choose Fhe ophimal pressing
monually, wirhour Fechnicions or
Fools;

* HorecAroma machines are  de-
signed for easy cleaning and
mainfenance, fhanks fo fhe remov-
able filFer holder and fray:

* fhe dispensing units are modular
ond can be accessed for service in
o few simple sreps;

* low costs.

The Doppia s fhe perfect choice
F youre looking for a profession-
al coffee pod mochine copable of
handing high volumes,

I is avallable in whire block ond corten
Fo suir and enrich any space.

Visit:
wwuwmacchinearoma.com
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DESIGN AND
SUSTAINABLITY
N THE WORLD
OF FURNITURE

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

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

16
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SUSTAINABILITY
AN D, INNO\/ATION

Fhe pinnacle of design, moderniry. and Functionaliry in




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

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

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

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

wwuJ.arefa.com
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66 DINING OUT \WITH ARTIFICIAL INTELLICENCE:
WHAT WOULD YOU ORDER? ¢4

Even Fhe Horeca seclor appreciales innovations and embraces the world

of Avrtificial Inteligence [All. No one is excluded from Hhis process of change,

which wil lead 7 our of 10 resfauranfs fo employ or enhance Fheir use of

Al In 2024 No worries, as the human element will stil oversee Fhe enfire

process, more prone Fo error, of course, but whie Al knows all Fhe rules,
humans know how Fo handle exceptlions.

il 2024 be the furning point? Perhops
\A/ nol, buf occording fo fhe research

‘Technology in Calering - Scenarios
ond Opporfunifies’ conducted by Fhe Cafering
Observafory fo capture the fech approach of IFo-
llan resfaurants in 2023 and outline Future scenao-
rios, many chonges are on Fhe horizon. IF nof now,
soon.
The survey shows Fhaf in 2024, 7 our of 10 restau-
rants wil implement or enhance rhe use of Artifi-
cial Infeligence [All. Considering Fhat Fhe research,
conducted vio a survey, was carried our on Fhe
Plofeform web opp dafabaose lover 2000 esto-
plishments across IFalyl and Fhe RisforaforeTop
agency communify [more thon 13000 enfrepre-
neurs, I's clear Fhaf Fhe figures are becoming quife
significant.

by Elisa Crofhi

\We are fFacing a major evolution, of which we can
only guess Fhe exrent. I is now necessary Fo clarify
fhe areos of Al usage and how - con accelerate
Fhe secfor's progress. In shorf, whal dees if meon Fo
seal Al'in your restouront? \W/hat are rhe actual
penefifs? And whof could be Fhe risks?

The "Places” of Arfificial InFeligence
\Wirhout delving info the Als operofing system

19
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ond all Fhose aspects Fhaf concern progrommers
more Fhan users, we con easly understand Fhe |-
Feral ploces in o restourant thalk Al con oversee.
These involve each phase of Fhe service offered fo
Fhe customer and con be optimized Fhanks o Fhis
valuable Fool inifs various versions.

During the Reservation

There are sfil fthose who wrife in an agenda: evo-
IuFion is o sulbjective Facfor, ond each resfaurafeur
decides how and uwhen fo adopf Fhe fechnologies
Fhal will support Fhem. IFs cleor Fhal everyone has
dfferent fimes and needs. But for Fhose uwho want
a virfual assisfant, Al can offer valuable supporf
even af fhe reservafion stage Here, digiral assisranfs
via WhafsApp and Messenger infegrafed wirh Al
caon concrefely help.

Chafbofs con chaof wifh cusfomers and collect
reservafions. whie Al orgonizes fhe dining area
Fo ensure fhe best possible experience for guesfs,
There are chatbofs designed to simulafe human
conversations nafurally and colloquially, copable of
understonding and responding Fo o wide range of
questions ond requesfs, offering a smoolrh and im-
mediate experience Thus, even before setting foof
iNn Fhe resfaurant, fhe cusfomer con gel o precise

percepfion of the upcoming experience, Fhanks
Fo prompl responses adoplablify Fo lask-minure
changes, reduced waifing Fimes, and solutions For
infolerances and allergies. A percepfion carefuly
consfructed and monifored

In Fhe Dining Area

Finding dining room sfoff is one of fhe mosk com-
plex areas for Fhose working in catering: i requires
Frained people wiFh cormmunicalion skils, avaloble
ond ready fo manage crifical issues. Could a robof
be o vald dfernafive fo humans? No, bur even in
Fhe dining area, Al can offer inferesting solutions in
VOrious uJays,

The simplest and most widespread, especially in lar-
ge fost-food chains, are self-order sysfems, belue-
en Fofems and digial menus infegrafed wirh Hhe
cash register, used by 9% of fhe surveyed resfau-
ronfs, according fo rhe cired research,

Bur fhere are ofher possibiliFies Fo explore. For exam-
ple o virfual assistonft ploced of the cenfer of the
Fable like on Alexal that Fokes orders answers cu-
sromer questions, recommends dishes, ond ilustro-
Fes daily specials, in perfect synergy wifh fhe peo-
ple aoF Fhe roble recording tostes and preferences
Fo opfimize Fhe nexi experience. Even more daring
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is Fhe use of robots capable of carrying Frays, Faking
orders, and inferacfing wirh guesfs. Only 1% of Fhe
surveyed establishmentfs use Fhis fechnology, fran-
sforming I info a frue markefing Fool Fhal affracts
customers fascinared by innovalion.

As menfioned, Al infegrafed info all Fhese solurions
allows virfual assisfants Fo learn from dofo and of-
fer personalzed recommendalions based on cu-
sfomer preferences, greally enhancing fFufure visits,
The effect is okin Fo hearing, "The usual fFor you?”
which makes us Fhink, “Yes, | feel aF home here" fo-
stering loyalry and repeal business,

In Fhe Kirchen

Al can also play o significant role in Fhe kirchen, Con-
sider monaging sfocks, moniforing consumplion
frends, anolyzing scles data fo forecast Furure de-
mMond—and Fhus purchases—ond sfrofegies Fo avoid
woste. Inthis sense, Al even operates wirhin a sustai-
nabiliry logic. BUF also in ferms of sofefy, Fhe picture
is clear: Al constanfly monifors food saofefy. prevents
confaminafion, and confrols ingredient qualify. No
offense to artistic chefs bur Al could even suggest
new recipes wirh available ingredients,

Here, as in Fhe dining area, fechnology helos opti-
mize stfoff plonning, predicting acfiviry peaks and
ensuring an adequale Nnumber of employees fo
meel demand Thisleads Ffo more efficient resource
monagement and a beffer cusfomer experience.
The increasing use of fechnologies in bbofh fhe di-
ning room ond Fhe kifchen—from robotics fo order
ond reservafion auromarion, from monagement
soffuware fo communicofion and marketing sfrofe-
gies—allows one in fwo resfaurafeurs fo save Fherr
stoff up fo 20 hours of work per week: almost a Full
day.

Extreme Personalization

Wil a robol make uUs fFeel unique? Perhops ves, gi-
ven Al's greaof abilify fo investigaFe ond undersfond
customer fasfes and propose falored solutions,

By onalyzing cusfomer dafa, Al can recognize be-
havior pafferns and individuol preferences, allowing
resfaurants Fo offer cusfomized experiences, For in-
sfonce, a resfourant can use Al fo personalize Fhe
menu based on cusfomers diefary preferences or
fo offer recommendafions based on previous me-
als. This creares a more engaging and safisfying ex-
perience, resulfing in loyalry.

Reviewing from Home

Al's work doesnt end when Fhe custfomer leaves
fhe dining room. On fhe confrary. it continues
Fhrough review moniforing. IF's no joke: fechnology

ploys an imporfant role in safefy and review mao-
nacement. Through machine learning and nalural
longuage processing, resfaurants can monifor onli-
ne reviews and social media commenfs Fo defect
issues or criricismns and address Fhem immedialely.
This way, Fhey can respond promplly and resolve
problems, showing greater care ond affention fo-
wards cusfomers,

As one can easily understond, all phases of Fhe co-
Fering process con find valid support in Al

Whal Else?

What else, If not thaf iF cont end lke Fnis? Artifi-
cial Infeligence is revolufionizing Fhe Horeca indust-
ry, alowing grearer operational efficiency, service
personalizarion, and opfimizofion of cusfomer ex-
periences. IF's somefhing fo be excired about But i
only has value if monifored by humans,

Just as social media algorifhms keep proposing ‘in-
Feresting confent Fo keep us glued fo Fhe plarform,
wiFhour considering Fhof over fime fhese fopics
become repefirive and our inferest wanes, in the
same way, Fhe machine cannol undersfond all Fhe
nuances of Fhe human brain. AfF least not yel. Pe-
ople dont go fo a resfourant just fFor a dish Fhey
lke. Some love fo experiment, dare meet, chof, and
somefimes even gef insulfed by Fhe sfaff. Food has
o social and convivial component Fhal no Al can
complefely oversee, And Fhis is Fhe real limit of Ar-
Fificial InFeligence, uhich e must all keep in mind.
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Acquaviva

BAKING DELIGHT

CRAFTSMANSHP
AND INNOVATION
IN ITALIAN BAKERY
PRODUCTS

\What distinguishes Acquaviva is s artisanal imprink
which over fhe years fhe company has combined
wirh Fhe industriol dimension.

Dolciaria Acquavivo, was fFounded in 1979 as a paostry
loborafory producing Fypical Compania products and
Ffoday represents Fhe second player in Faly in Fhe sec-
ror of frozen baked products for breakfast.

For over 45 years Acquaviva has never sfopped in-
novaling, in fechnologies and know-how fo reinvent
sweel and savory postry and complefe ifs offer, guar-
anreeing consistency in qualiry and a dally experience
of excellent faste.

\Wirh Fhis in mind, In 2023 the group supporfed in-
vestments in fechnologies, activaling one of fhe besk
performing producfion lines in Europe, dedicafed fo
Fhe production of already cooked fried products,

HORE C Arrernationar




EXCELLENT TASTE

Fhe Fhird player in IFaly in Fhe sector of frozen boked producks For breakfask




C_
SCHIOCCO

\)

Watch the
video interview conducted
at SIGEP:
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Roundy is fhe nome of he new line by Ac-
quaviva, wirh o recipe perfecred wirh bufrer
and nafural yeost in Fhe dough: For a delicare
aroma, perfeclh chewiness and unexpected
ighrness.

Ciombelle and krapfen in different and verso-
Fle formatfs: in Fhe plain and filed version, and
he greal novelry: Fhe oncient cereals krapfen.

The pockaging complefes Fhe project: a smarf
Flow-pack in 100% recycloble PPO5 plasfic, wirh
legal information reporfed on eoach package:
For o freshness-saving, space-saving and on-
Fi-uaske pack.

Pursuing o susfainable vision, Acgquaviva hos
decidedfo use Fhe innovafive GreenBoxX card-
board: o corrugated cordooard packoging line
rhal allows fo reduce Fhe environmental im-
poclk by cpproximarely 2/%.

Among fhe many new feafures fhis year, Fhe
company has lounched Schiocco PRO, a prod-
uch in which Fhe parenfed recipe of Fhe special
Schiocco bread meefs Fhe world of profeins,

A novelry fhal combines Fhe fragranf Fosfe of
Floky bread such as croissaonis wirh an oddirion-
al source of profein: For a crunchy, original and
delicious pleasure.

In addifion Fo Fhe produck ronge, Fhe group's in-
vestmenfs are focused on Acquavival AB, o
orojech dedicaled fo confinuous Fraining and
sharing, in uhich secfor professionals - cusfom-
ers and infernal Functions - come fogefher o
Falk abour ond enrich fhe Acquaviva world

Spokesperson:

Federica Moreffi Markefing & Communicalion
Vonager Dolciaria Acguaviva sp.a
www.dolciariaacquaviva.com
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Donnini

MADE IN ITALY

www.donninisrl.com

PROFESSIONAL
APPLIANCES FOR THE
CATERING INDUSTRY

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

OUR PHLOSOPHY

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

VENUS

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

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

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

Fhe Furure way of cooking. is now availoble




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

SPECIFICATIONS

CLASS CERAMIC

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

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

CONTROL PANEL

The Venus Gas confrol knob provides con-
sfanf Femperatures of aboul 50°C/400°C,
reached in jusk 5 minures, while \Venus Elec-
fric Touch includes o power fouch screen
confrol For Ffhe same Fremperalure range.
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EQUIPMENT

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

The side carrier haondles ore in Bokelre o
profech againsk burns,

CHARACTERISTICS COMMON

TO ALL MODELS

- Structure in 304 skainless sfeel wirh FCIV
aufhorisafion

- Closs supporf frome i Aluminium  wirh
FCM aurhorisafion
- Closs-ceramic cooking surface

VENUS 1000 BLACK EDITION
The Black Edirion version hos struckure
N Food-approved AlSI 304 sfainless sreel
Fhroughour, painfed in HT black.

VENUS 1000 BLACK EDITION

\Wirh ifs black Finish, VVenus is also an exclu-
sive, sumplhuous inferior design ifem, while
refaining all fhe Funclional fearures of Fhe
professional version

VENUS 1000 PROFESSIONAL

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

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

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

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

Schar Foodservice solufions Fo HoReCa




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

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

For more infFormation:
www.scheer-foodservice.com
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SC&[ the best
O(OI'EN RQ‘?
FOODSERVICE

the new
website
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BE DIFFERENT.
BE LE NOUVEAU COQ

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

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

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

and originaliry




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

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

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

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

For furFher information, please confack us of:
horeca©frescura.ir
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GUEXT. A TRADE
FAR FOR THE
HOSPITALITY
SECTOR

Cuexf, Fhe Infernafional Exhibirion of Suppliers
and Services for Fhe Hospirallry Secror, is pre-
senfed as o hub for innovation in a seclor in
consfonf evolution, wirh Fhe Firs edifion fo be
held from 18 Fo 21 Ocfober af IFEMA MADRID,
The fair was Founded o respond Fo Fhe need
of Fhe hospifaliry equipment indusfry for o
strong fFair copable of alfraching Fhe whole
sector.

The evenlis organised by IFEMA MADRID fFo-
gefher wirh FELAC Fhe Sponish Federafion of
Associations of Manufacturers of [Vlachinery
For Fhe Hospiraliry Industry, Croups and Relar-
ed Indusfries a sfrafegic parfnership befween
one of Europe’s leading frade Fair operalors
and fhe employers' associafion of Fhe Spanish
hospiraliry equioment, ensuring o deep and
professional knowledge of Fhe secfor.
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International Trade Show for Suppliers and
Services for the Hospitality Industry

Powering the future
of hospitality.




18-21
Oct

2024

Recinto Ferial
ifema.es

IFEMA
MADRID

16-21 OCTOBER

solurions ond services For Fhe hospiraliry industry



All professionals involved in Fhe hospiralify value
chain wil come fogelher of an evenl Fhaf re-
volves around five key secfors: equipment and
machinery, insrallafions and infrastruckure, de-
sign and inferior design, services, and Fechnology
and manogement.

The maiden edifion of Fhe frade fair wil fealrure
fhe progromme of infernalional purchasers Be
My Guesh, affraching a Ffirsk-rare casl of buyers,
operafors and disiriourors,

Cuexi- will olso Fealure areas dedicared fo learn-
iNng and development. The Innovarion Gallery will
display fhe mosl innovarive products on Fhe mar-
kel while the CoffeeXperience will be a unique
space for exploring Fhe world of coffee includ-
INg Fostings, practical workshops and Laffe Arf
compelirions. The offering is complefed wirh a
schedule of engrossing acfiviries and falks Fo de-
oalre Fhe Furure of Fhe sector.

Cuext lands as an evenl fo meel Fhe needs of
fhe hospiraliry seclor. A space For innovarion,
Fraining ond nefworking Fhal promises fo be a
Fronsformative event for he industry on an in-
Fernafional scole.

40
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IF you are a hospifalify professional, Fhis is an op-
porfuniry you just cant offord Fo miss. Come ond
discover the larest innovations, conneck wirh in-
dustry leaders ond foke your business fo Fhe
nexf level See you al Fhe show, where fhe fu-
Fure of hospiralify comes fo life.

wwwifema.es/guext




GUEXT

International Trade Show for Suppliers and
Services for the Hospitality Industry

Powering the future
of hospitality.

18-21 Oct

2024

Recinto Ferial ~
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GRANDSOLELL: OVER 60 YEARS
OF STYLE AND INNOVATION!

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

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

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

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

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

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

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

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

www.grandsoleilspa.if

HICH-CLASS

ITALIAN DESIGN

a unigue blend of qualify, elegonce, and functionaliry




Giplastic

GROUP VENDING

COMPOSTABLE STIRRERS

GiPlostic Group VVending srlproduces
highly relidble sfirrers For vending ma-
chines. The rigorous selecfion of raw
malerials, confinuous  Fechnological
reseorch and confinuous investments
have made I possible fo guarantee
products suirable for all current reg-
ulafions in Fhe Food Field, paying par-
Ficular offenfion fo environmenfal
profection.

Today fhe company has achieved
an imporfanf position in Fhe Nafional
and infernafional markel, posirioning
Fself among fhe fop companies N
Fhe secfor in IFaly, For Fhe production
of sfirrers for vending machines, bur
also individually packaged wirh both
neufrol ond personalized poper.

\Wirh Fhe enfry info force of DIREC-
TIVE [EU] 2019/904 OF THE EURO-
PEAN PARLIAMENT called SUP [Sin-
ge Use Plastid, the European Union
iNnfroduced the new community low
aimed af reducing Fhe impack of cer-
Fain single-use plostic products on fhe
environment.

Starfing from January 2022, Fhe ob-
jecfive of Fhe Decree fransposing fhe
European Direchive waos fo promofe
Fhe purchase ond use of alfernafive
products Fo single-use plostic produchs
of cerfain Fypes, reusable or mode of
biodegradable aond/or compostoble
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malerial, cerfified according Fo UNIEN
13432

In order not o lose iFs productive no-
Fure, Fhe Company haos sfarfed a pro-
cess of fechnological modernizafion
of fhe machinery so as fo be able fo
replace Fhe old plaskic produck wirh
new compostable ones so as fo meet
Ffhe needs of a moarkef increasingly
orienfed Fowoards receiving produchs
highly qualirarive.

\We offer compostable sfirrers, in com-
plionce wirh fhe UNI EN 13432/2002
stfandardl availoble in various sizes and
versions for every use,
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GROUP VENDING S.R.L.

Vade wifh raw maferials of renewo-
ble origin. aF Fhe end of use Fhey con
be disposed of in orgonic waste. They
are cerfified for composfing accord-
iNng Fo European direcfives ENI3432, o
virfuous and nafural disposal mefhod
The disposable sfirrers are suifoble for
confack wifh hol drinks, Fhey do nof
undergo deformalions and above all
affer several fests we can guaronftee
regular and reliable dispensing of Fhe
single skirrer in Fhe vending machine.

In addifion fo Fhe compostable prod-
ucfs in CPLA, our company haos per-

fecfed Fhe production of PS REUSE
stirrers, CERTIFED REUSABLE sfirrers
For 125 \WASHES _ ComplianF wirh Fhe
UNIEN 12875-12005 sfondard, we are
already in production wirh Fhe new
products infended fFor bolh Fhe DA
Fhon for Fhe OCS

CiPlastic Croup Vending srl carries
our deliveries Fhroughout Fhe nalion-
al ond Furopean ferrifory very quick-
ly. so as Fo be dble fo safisfy even fhe
mosl- demanding cusfomers,

www.giplasticit / info@giplastic.r

COMPOSTABLE STIRRERS

among Fhe Ffop companies in Fhe secfor in IFaly




INSPIRE FOOD BUSINESS

SIAL PARIS

THE WORLD'S LEADING FOOD INNOVATION EXHIBITION,
IS SET TO MARK ITS HSTORIC 60TH ANNIVERSARY
FROM OCTOBER 19 TO 23, 2024, AT THE PARC DES
EXPOSITIONS, PARIS NORD VILLEPINTE

This milesfone event offers a unique opportuniry For Ndustry profes-
sionals Fo reflect on six decades of groundbreoking innovafions while
eagerly anficipaling Fhe Furure of Fhe food sector.

\WiFh anficipation bulding, SIAL Paris 2024 is poised Fo host over 7500
exhibifors representing more Fhan 130 counfries, wirh an impressive
/5% of affendees expected fo be infernalional visirors. Renowned
as fhe premier evenf for food industry players worldwide, Fhe up-
coming edrion promises fo be an unparaleled gafhering of global
iInnovafors Fhought leaders, and decision-makers,

In Fhe coming weeks, a special program will be unveled furfher en-
riching the SIAL experience. Throughour Fhe five-day event, fhe
food ecosystem will pulsare wirh vifaliry and convivialify, bolh uirh-
IN Ffhe convenfion cenfer ond Fhroughour Paris, Feafuring activiries
Fhal coplure Fhe essence of Fhe culinary world,

INSPIRED BY THE PAST TO SUSTAIN THE FUTURE

Under fhe Fheme "‘Own the Chonge'” SIAL 2024 aims fo galvanize
iNdustry professionals fo embraoce ongoing fronsformations and
Fackle global food challenges. This collecfive movement will be fue-
led by shouscasing exhibifors CSR iniFiafives and highlighting expertise
Fhrough infiafives like SIAL Insights, o biennial onalysis of indusiry
Frends, SIAL Innovafion, offering a glimpse info Furure developments,
and SIAL Srart-Up, which wil feafure Fuiice as mony promising srart -
ups in 2024, including early-sfage concepfs.

NEW PLAN, NEW DYNAMICS

Among Fhe key highlighfs will be o new exhibifor boofh arrange-
menl. To Improve he visifor experience, SIAL acknowledges 80%
of visirors have expressed Fheir wish fo see Fhe sfands organized by
produch Fype in order fo moke more efficient rounds. The new Floor
plon will group exhibirors by ftheme,
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SIAL PARIS : MELTING POT OF THE FOOD INDUSTRY

In Ferms of representafion, France and Iraly are vying for Fhe fop
spol, wirh IFaly currently leading in exhibifion space, boasting over
17000 square mefers Nolably, China refurns wirh vigor, showcosing
more Fhan 6,000 square mefers of paviions, while Ukraine ond India
demonstrofe Fheir growing influence on Fhe global sfage.

Several counfries from Africa will also be prominently Fearured, wirh
dedicared paviions in Hall 5a. Expectofions are high for a greater
represenialion compared fo previous ediions, wirh Cofe dlvoire
ond Senegal already confirming Fheir parficipation, underscoring
Ffhe evenf’'s commirment fo inclusiviry ond diversify wirhin Fhe in-
duslry.

Adding o Fhe excifement. first-fime partficioonts from Ugonda, Libyo,
and Irag wil make Fheir debur, Further enriching Fhe culFural Fapes-
Fry of SIAL Paris. Addirionally, sralwart confenders such as Fhe USA
and Spain are gearing up for an unforgeffable presence af Fhis
londmork edirion.

60™ ANNIVERSARY

From October 19 Fo 23, 2024, af fhe Parc des Exposifions, Paris Nord Vilepinre




\Wirh aon estimaled affendance of 285000 pro-
Fessionals, iIncluding &,000 major buyers wielding
a combined purchasing power of 50 bilion eu-
ros, SIAL Paris offers unparaleled visibiliry ond
business opporfunifies on fhe dlobal sfage.
Vloreover, Fhe evenl serves as a cornersfone of
culinary diplomacy, wirh over 100 official delega-
Flons expected Fo groce he occasion.

ITALY AT SIAL PARIS 2024

As aready menfioned, IFaly is present
wirh an exhibirion area of abour 17000
square mefres and ranks firsk chead
of France,

The secfors wirh fhe largest presence
of Iralion exhibirors are Crocery, Dry
Producfs, ‘Dairy Producfs/Eggs ond
Confecfionery, Bisculrs ond Fine Bak-
ery’

KEY FICURES

+ 83% of purchasers agreed fo frons-
actions on-sire or affer fhe SIAL

+ Q/10 vistors consider Fhe SIAL sfrare-
gic for Fheir companies

» More Fhon 400,000 products exhibired
and /500 exhibifors expecfred
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PRACTICAL
INFORMATION
Exhiolrors  and  visifors
are encouraged o plon
Fheir visit in advance, as
INferest In fhe event is

exceptionally high

Registration  for  ex-
hibFors — is  currenfly
open, wirh Q0% of fhe
exhibifion  spoce  al-
ready reserved. For

exhibiror Inquiries and
registrafion, please con-
Fact sialparisexhibifors©
sial-nefwork.com or call
+33 01767713 33

For visifors, ficker sales
wil  commence in
mid-April.  To receive
nofificalions albout Fick-
el sales, please visir Ffhe
official welbsite.

SIAL Paris 2024 promises fo be a londmark even,
celebrafing six decades of innovalion, diversiry,

and excellence in Ffhe global Food industry.

Join us as we embark on Fhis exfroordinary jour-
ney info Fhe furure of food

wwuwsialparis.com



SIAL

INSPIRE FOOD BUSINESS

IL SALONE INTERNAZIONALE DELL'ALIMENTAZIONE

LEM N
ON THE
CAKE

*Limone sulla torta, SIAL Paris rende BENEFICIATE DELLA
omaggio al suo emblema per celebrare TARIFFA

i suoi 60 anni. STANDARD FINO
Appuntamento a sialparis.com AL 16 SETTEMBRE

PARIGI ——— 19 - 23 Ottobre 2024

Contatto per ulteriori informazioni: Anna DEL PRIORE - adelpriore@salonifrancesi.it



RossSI\
&Partners

ARREDAMENTI BAR

THE HSTORIC
SWEET BOUTIQUE
N SASSUOLO

New cesthefic idenfiry for Pasticceria Bor delle
Vergini since 19/0. The hisforic sweel boutique In
Sassuolo, a meefing place for industrialists linked Fo
fhe ceramic world since the 19/0s, is doffed wirh
creafiviry and elegonce signed by Archirect Laura
Valenfini of Norma Studio. The designer recounts
Fhal Fhe concepf had as s goal, fo celebrafe the
postry fradifion Fhrough a confemporary and origi-
nal look, combining hisfory and innovarion.

The Inferior design is Fherefore morked by an on-
cient elegance, expressed wifh defalls and objects of
greal modernity, such as he refro-shyle lomps Fhar
wink al Fhe 1920s. The afFmosphere is uarm, welcom-
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THE SPACE IS EMVIBELLISHED
WITH DESICN ELEMIENTS

Fhus, Fhe bbakery becomes o place o be




INg and fronsfers an accenf of eleganf
moderniry inside Fhe space. The fur-
nifure as a whole waos creafed by fhe
Pesaro-bosed firm Rossi & Parfners. In-
side, 3 disfinch areas con be identified:
fhe lounge, the pastry counrer and
Fhe cafeleria area harmoniously con-
necred by o green boiserie Fhal runs
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along al Fhe walls of fhe spoce. In Caf-
efteria, fhe precious peach-colored
diomnond pyromid ceramic counfer and
pink marble pouring shelf sfond our.

Theback counfer is designed as amod-
ern green and brass bookcase, wirh
differenfly modulafed spaces, confain-



iNg everyrhing needed for service. Opposite
he bar we find a pink marble shelf For quick
Fasting and above Fhal ogain a pastel green
shelving unif Fhaf holds fhe fine bolfles on
display lir from below. All creofing on impor-
Fant ond sfriking Fheafrical effect,

The flooring, made of soff dark green resin,
creafes a promenade wirh o pleasant visual
confrask fo Fhe peach-colored walls ond has
pafferned wadllooper as o backdrop. The
space Is empellshed wirh design elements:
woall lamps by Pablo, hanging lamps by Arelier
Areli ond Sklum chairs. Thus, Fhe bakery be-
comes a place Fo be Bar delle VVergini a fruly
unigque environment For all hours of he day,

Bar delle Vergini:
Vicle XX Seffembre N 16
41049 Sassuolo MO Iraly,

Norma Studio Archirefture:
Piozza Giuseppe Carioaldi 53
41040 Sassuolo MO Faly

wwuwirossieparfnerscom
53
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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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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

HORE C A eRnaToNAL




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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The Irallan-Speaking walrer robof
revolufionizing hospiraliry

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

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

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

Nof only does BOB affrach new cusfomers
wirh iIrs innovalive appearance, but I also
confributes fo Fhe company's morkefing
wirh iFs voice ondhe videos it can display.
This makes i ideal not only For resfaurants
buf also For evenfs and cafering, where I
con serve as o walrer, serving food ond
affracting affention.

HOQ ECA\NT[KNAW;NAL

Therobof is perfect for performing repef-
Five actions, such as fransporfing dishes fo
aond from Fhe kirchen, ond i can serve af
Fhe Fable Fully aufonomously. Thanks Fo iFs
abiify fo memorize Fhe posirions of fobles
and key poinfsin fhe venue BOB con au-
Fonomously decide Fhe shorfest roure fo
reach Fhem. carrying up Fo Four Frays ond
a moximum load of 40 kg per Frip.
Another disfinctive aspect of BOB is IFs
abiify fo inferack wifh cusfomers, signifi-
confly increasing cusfomer  safisfaction.
Robots like BOB con work non-sfop, en-
suring quick and cerfain complefion Fimes
For assigned fasks wifhouf Fhe need for
brecks This franslafes fo fasfer service
and grealer cusfomer safisfaction, which
con confribure fo increased revenue for
Fhe business,

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

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

wWwubobrobolics.com



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

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




CAPITANI

DESIGN DAILY INSPIRED

CAPITANIS CO2 EMISSIONS REDUCTION
ACTIVITY CONTINUES WITH
PERSEVERANCE AND CONCRETE
INNOVATIONS

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

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

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

www.capiraniif
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EMISSIONS

REDUCTION ACTIVITY

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




BREMA

lce Makers

MAKING ICE
S OUR BUSINESS

Brema Croup is Fhe Iralion company Fhal since 1985 has
been Fhinking of ice as a raw material fo be sculpfed
according fo cusfomers needs. IF supplies Nnumerous
sectors wirh an approach aimed fo safisfying Fhe most
diverse needs from CDO o pharmaceuricals, from wel-
ness fo HoRe Ca, and finally Fhe indusfrial secfor.

\We Fhink of ice as Fhe evolution of water, designing iIf
iN Fhe ideal shopes fo meel every need: from Hhe most
classic gourmel shope oppreciated by Barfender Vion-
agers llce Cubelfo Fhe more squared ond frendy shape
demanded by Miixology arfists [B-Qubel from Fhe Frun-
cafed pyromid shape favoured by fast Food ouflefs
[Fost Icel fo Fhe eleganf elongofed Fhimble shape Fhal
gces wel wirh Fruik juices and soff drinks lice Fingerl, from
Fhe exfremely versatile drawnice inlogs llce Pebbles) fo
Fhe gronular disploy ice perfech for Fhe presen-fofion
of fresh products lice Flakes), right- up o the sub-cooled
ice fFlokes Fhaf lastk over Fime (ice Scales)

\WiFh a mission Fo provide Fhe best solufion for many
needs of fhe ouf-of-home business, B-Qube Ice mokers
are born, fhe "Brema B-Qube’ is a sfrong, fransparent
and compact ice, designed specifically For fhe world of
Mixology. The range of B-Qube machines sfarts wirh
compact under-counter models uirh daily productions
of 29 kg Cooling is by air or wafer, making installofion
possiole In any sifuafion, also Ffhonks fo Fhe oplion of
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ICE FOR EVERY NEEDS

Fhere is o unigue Mmagnelism befween Brema Ice VIakers ond Ice




an infegrafed drain pump. The panels, easi-
ly removable projected wirh the Green-Tech
Design approach, en-sure consistent perfor-
mance aond ease of mainfenance.

Individual B-Qubes weigh 23 grams, o weighf
appreciofed by cockfal professionals because
IF allows ode-quafe confrol over diufion, per-
fect melF during shaking, Fighfness wirhin a
cockrall buid. They fiF all Fypes of glasses and
refain Fheir signalfure cesthefic impact fFor a
long Fime.

The ice makers of Fhe CB HC family, wirh R2Q0
nofural refrigerant gas, are equipped wirh Fhe
Automatic \Wo-shing System Ffechnology. The
buffonislocafed on Fhe front panel of fhe mo-
chine, easlly accessible and quickly activared,
A simple click is enough fo sforl Fhe general
cleaning cycle using professional products such
as fhe Brema Ice Mochine Cleoner. I is a sin-
gle-dose sachef, a bio-based descaler.

www.bremaiceif - infFo@bremaicegroupir
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atest news

€6 THE DREAM OF BEAUTY 4

The new jumbo group colleckions pursue
Fhe group’s philosophy “our dream never stops,’
a manifesto of values and infentions,
under Fhe sign of beaury

Fhe Form of a frue philosophy, on expres-

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

T he stylisfic research of Jumbo Croup Fakes

Elegonce and comfort, refinement and materials:

a perfech balance of sensory perceptions, seen

iNn Fhe new Tulipe armchair - enveloping, sculp-

Fural, wirh o carved base finisned in gold leof and

omple copifonné podding - ond in Fhe Lumiere TULIPE armchair
complements: bofh Fhe console and low Foble

versions respecffuly composed of Fuso ond Hn-

ree parfsd lightly Fake Fheir place in rooms Fhanks

fo Fhe almost cerial base in metal supporfing a

Fhin Fop in friseé maple.

wwwjumbo.r

LUMIERE console
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SAHARA PROFESSIONAL:
skarl Fhe Food delivery revolution

wirh Delivery Oven

For our feafure in Fhis magazine, we chose
fo Fak aboul one of our mosk soughi-of-
Fer ovens Fhe Sahara Professional Delivery
Oven The world of food delivery is con-
sfanfly evolving, Faster fhan ever in Fhe lask
few years.

Ensuring Fhaf your culinary creakions reach
cusformers doorsteps in perfect condifion is
key fo Fhem refurning over ond over.

Enfer Sohara Professional Delivery Oven,
creared fo be Fhe most high-performing
delivery oven globally, Fhe peak of Fwo
decades of experfise In fhe food delivery
service industry and engineering work.

This cuffing-edge innovation is creafed
fo elevale your delivery business Fo new
heighfs, leaving your cusfomers safisfied
ond craving For more,

To fransform your resfauranft or pizzeria
INfo a Food delivery pouwerhouse you jusk
have fo choose Sahara Professional Deliv-

HORE C Arrernationar

ery Oven. Ever wondered why many cus-
Fomers vanish offer one single order?
Order fhof was delivered in fime, wirh well
made food. The answer lies in Fhe disop-
poiNfing experience of receiving cold, sog-
gy Food.

\Wirh Sahara, say goodbye Fo subpar deliv-
ery melhods like Skyrofoam boxes or Fher-
mal bags Fhal compromise Food qualiry.

The secref behind Sohara's unmafched
performonce lies in ifs sfafe-of-Fhe-arf
Fechnology.

Fealruring high-remperafure slicon heating
elements, digially confrolled chambers and
advanced airflow systems, Sahara ensures
Fhal every bife of food refains ifs warmfh,
humidiry, ond crispness, irrespective of your
kifchen's localrion.

Powered by a 33K\W/ ion-lFhium boftery,
Sahara boasts an impressive runfime, allow-




iNg for exfended delivery disrances whie
preserving fasfe and gualry.

Say goodbye fo mulriple frips and hello fo
efficiency aos Sahara enables you Fo frans-
porl up Fo 48 pizzos or 245 lirers of any Food
Fype af Fhe very some Fime, ensuring each
delivery is as piping hol and fresh as if I
came straight from Fhe kirchen.

SaharaProfessional Delivery Ovenisntjusk o
gome-changer: iI's a cost-saving morvel By
opfimizing delivery copaciry, I sfreamlines
operafions, alowing your business fo cafer

fo more cusfomers In less fime. \W/helher
I's a plofter of sizzlng fried fish or o bag of
burgers, Sohara ensures Fhaf every delivery
Is @ memorable culinary experience

Sahara Professional Delivery Oven isnt jusk
a fool: iF's o gafeway o success in fhe com-
pefifive world of food delivery.

Elevafe your business, delight your cusfom-
ers, and redefine he arl of delivery wirh
Sahara.

www.anfidofo.company

SAHARA PROFESSIONAL

food delivery revolurion




CRIMARK SRL,
EXCELLENCE
OF ITALIAN COFFEE

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

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

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

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

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

HORE C Arrernationar




SELECTION
OF HGCH-QUALITY BLENDS

Fhe pursulr of excellence,




74

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

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

sify.

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

Discover fhe aroma of excellence
wirh CRIMARK srl.

Visif:
wuJul.crimark.com
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2024
EXPO

HOREC

ALGERIA

17th International Exhibition of
Equipment and Services for Hotels,
Restaurants and Commmunities

30 September
03 October 2024

Algiers exhibition center
SAFEX (Central Hall)

Contact us:
\‘ +213 (0) 20. 30. 72. 77 This event is organized by :
W contact@horecaexpodz.com NV EASYFAIRS ALGERIA
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PORCELLANE
DI SARONNO

EXCEPTIONAL DINING
FLEVATE EVERY MEAL
WITH MPS PORCELAIN
TABLEWARE

The ordinary becomes exiroordinary wirh a fouch of art:
Fhe Fhril of Frying somerhing unique becomes an affordo-
ble luxury In fhe small single-porfions Fhal encopsulare
Fhe soul of Fhe cuisine of fhe mosl ingenious chefs. Lim-
IFed edfions bul wirhour boundaries proposed on VIPS
porcelain fableware, accompanying unconventionaliy or
Fradifion wirh o modern Fuiisk. Here is Fhe qualify of a mo-
Ferial Fhal- hos mode history.

Imagine Fhe delicafe donce of flavors and aromas, per-
fectly complemented by fhe prisfine elegonce of
Creafive Flow, a fusion of soff lines and innovafive shapes
Fhal coplure Fhe essence of modern gasfronomy. A dish
Fhal becomes an arf objech, in fhe creafiviry Fhal runs
Fhrough every milimerer of Fhe course.
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NEXT PARADE FINGER LINE

designed For Fhose who love Fo eal wirh Fhe hands




The readl beauty lies in he defals of Minio-
Fures. Small-sized pieces fFor single servings fhal
dlow HoReCo. professionals Ffo shoucase
Fheir Fechnique in a mignon formal. Each bire
pecomes a momenl of joy fo savor delicare
amuse bouche, elalborale desserfs, or crunchy
sQvory snacks,

Nexi porode Finger line designed for Fhose
who love Fo eal wirh Fhe hands. A colleclion
Fhal celebrares Fhe Faclle pleasure of finger
food, where fhe smoofh surface of porce-
loin enhances fhe fexirure and presentalion
of each bire-sized Freal. And where surprise
Fakes over wirh Fhe Chisa version, small mafte
black dinnerware Fhal highlights neurral colors
and blends info one mulri-sensory pleasure.

VIPS Porcelain Fablewore nof only conrains
food, I rewrifes fhe dning experience by
making every daly meal excepfional Nof just
cesthelic: the funcrionaliry of VIPS Porce-
lains Is incrediole. A premium blend of fFeldspar,
quartz, and kaoln is croffed fo be verso-

HORE C Arrernationar

Fle, elegant, and practical in more fhan 1000
Funcfional, oven- and microwave-safe, ond
dishuasher-sofe shapes. Excellence fels your
sfory.

wwwmpsporcellane.com
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‘. Mikafi

THE FUTURE OF COFRFEE
FOR HOSPITALITY AND RETAIL

Explore he coffee fransformation brought o
you by Vlikofi - a revolurion Fhaf promises o foke
your coffee game fo new heights, Join us ar Hall
6P - Sfand BOO0 C59 for an unparaleled experi-
ence.

Launch and Elevale Your Coffee Brand:
Dive info fhe world of coffee enfrepre-
neurship. Mikafi empowers you fo lounch
your unique coffee brand efforflessly, from
beon fo cup. I's o gome-changer for cof-
Fee seling businesses.

Fully Aufomaled Onsire Roasting: Experi-
ence he furure of coffee roashing wirh our
curfing-edge loT-connected roaster. \W/ir-

ness precision, consistency, and auromalion
ar irs peok. Roast your coffee beans onsife
wirh ease ond perfection.

- Sel More Coffee wirh a Digital Experi-
ence: Vkafi enhances your coffee sales by
offering cusfomers a digifal experience lke
never before. Connecl wirh coffee lovers
Fhrough an innovarfive plafform Ffhal ele-
vares Fheir coffee journey.

Donf miss our on Fhis opporfunify Fo Fransform
your coffee business. Mlikafiis reshaping Fhe cof-
fee indusfry, one roask of a fime. Vlade In Suuir-
zerlond for Fhe world.

www.mikafi.com

INTERACT,

ROAST & SELL

Nexi Cenerafion Coffee Roasfing

HORE C Arrernationar
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MaR)Ca
bVBolog®naFiere

PRIVATE LABEL CONFERENCE AND EXHIBITION

MARCA BY
BOLOCNAFERE,
TOWARDS THE 2P
EDITION

A showcaose of Made in IFaly excellence: from agri-food fo
personal care, from innovafion o susfainabliry, Fhe evenl s
scheduled for Jonuary 15 and 16, 2025.

InEurope, privafe label confinues Fo grow, reachingincreasingly
significant markel shares, Privafe label producls are expand-
INg IN gquantify and variely, representing a fierce competfiror o
branded indusfry ond confributing Fo befter conrain inflafion.
Indeed, Fhanks fo an offer Ffhal- combines qualiry and conven-
lence, privafe label is now fhe preferred choice of milions of
consumers in Iraly and abroad.

Armong fhe key Facfors For the development of Fhe ogri-Food
secfor, privare label products also play onincreasingly important
role, providing a significonf sfimulus Fo Fhe secfor's grourh, skarf -
ing from local productions and Made in IFaly.
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2025 EDITION
OF I\/IAIQCA BY BOLOCNAFERE

orgon collaborafion wirh ADM - Associazione Disfribuzione Vloderna




This is Fhe sfarfing poinf for Fhe 2025 edifion of
Marca by BolognaFiere, orgonised as usual in
colaborafion wirh ADM - Associazione Dis-
Fribuzione Moderna. Refallers, companies ond
Fhe business communiry of Fhe privare label sec-
For wil be hosred In o new and larger layour,
consisfing of & halls: 21,22, 25,26, 26,29, 30 ond 36.
Among the already defined novelries is Fhe in-
Frroduction of an exfra offernoon on  Tuesday,
January 14, which will be odded fo rhe Ffwo ol
ready scheduled days for Wednesday, January
15 and Thursday, January 16: Fhis wil be a high-
ly professional moment, exclusively dedicafed fo
B2B meefings befween exhibifing componies
and infernalional buyers,

The general layour of Fhe evenlis also confirmed,
based on fhe fuo maoin exhioifion areas: Food
and Non Food The Food sector wil be af fhe
hearl of fhe grond showcase celebrafing fhe
excelence of Mode in IFaly: bread, posta, pizzo, Fo-
malo sauce meaf, poulrry and cold cufs, cheeses,
condments, desserts and much more. The Non
Food sector, on Fhe ofher hond, wil be dedicar-
ed fo everyrhing relofed fo home and personal
care ond DIY / brico products, wirh particulor of -
Fenfion fo efficiency ond environmental Fthemes.

Refurning os key players af fhe fair are the fuo
Fhermalic Formars, Marca Fresh andMarca Tech
Building on Fhe success achieved, Fhe Fifrh edifion

82
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of Marca Fresh, organised in colaborarion wirh
SCMarketing, wil once again spoflight- fhe fresh
produce sector, parficulorly frur ond vegelables,
promofing diologue wirh large-scale refallers un-
der fhe banner of growing economic, social ond
environmenfol responsioiify. In ifs IiFh ediion, Marca
Tech wil showcaose packaging, logistics, row male-
riols, ingredients, Fechnology and services, offering
visiollry Fo Fhe infermediale goods of e privafe lo-
el supply chain. IF willbe an opportuniry fo explore
Fhe lofest Frends For innovafion and suskainable op-
erafion wirh producers ond refallers.

The increasingly disfincfive plocement- of Marca
by BolognaFiere wirhin fhe infernafional exni-
bifion schedule will be given concrefe form by
he Modern Distriburion refailers Fhal belong
o Fhe Technical Scientific Committee and wil
be exhiblring af Fhe event. Addionally, Fhere wil
be he rich and varied conference program,
Fealuring conferences and focuses on fhe lof-
esk morkel dafo, wirh workshops ond in-depfrh
discussions covering every aspech relared o pri-
vafe label moking fhe evenf a key reference
poini For Fhe enfire business cormmuniry.

For all updafes on Morca by BolognaFiere [15-16
Jonuory 2025) ond fo downlood the opplicakion

Form, please visi:

wwwmarcabolognafiereir
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atest news

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

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

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

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

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

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



latest

news

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

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

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

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

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

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

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

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

PERROI, a leading
company In Iraly

The Circulor Economy is foday a ‘monfra’ in
Furope ond in fhe world for respecfing fhe
environmenf ond confrolling nalural resources.

Compostabilify, biodegradabiliy, recycling are
Now common ferms also for consumers and
oriorify For manufacturers of consumer goods.

PIERROT, one of Fhe leading companies in IFaly
N produchion and distrioufion of disposable
oroducts for Fable decoraofion, offers fhe
markel o range of produchs Fhaf ronge in sizes,
colors, decorafions and marerials fo meef all
needs of HORE.CA. professional cusromers,
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DISPOSABLE PRODUCTS

AlIPEERROT products can be recycled, composted or burned fo generale energy




PERROT s also Fhe  Disfriburor
for Iraly of fhe PAPSTAR  brond
PAPSTAR s a Cerman leader in fhe
secfor of dsposable producfs for
foble decoralion, food packagng,
hygiene products and HACCP in Fhe
cafering secfor, disposable rems for
Fhe home and parfy evenfs infended
for professional cusfomers such  as
wholesalers, carering, hofels refrall, e
food secfor and for privale use.

Armong Fhe many irems Fhal- PIERROT
produces, some produchs parficularly
INferprel Fhe needs of fhe moment:

- Tableclorhs in 140x140 cm Forma, bofh
Airloid ond Spunlace, are subsfirure
For fradifional Fableclofhs fo meef
Ffhe highesk demands of hygiene,
economy and practicaliry.

- POCKET napkins, wirh cutlery pocket,
avaloble in 40x30 and 40x40 cm
sizes, in more thaon 5 colors, various
decorafions, bofh made by Airloid

HOQECA\NT[DNAWONAL



and/or Spunlace. The POCKET
cuflery nopkins come  wirh
Fhe possibiliy of 1/6 or 1/8 Fola
o meef differenf cafering
needs, from more Fradifional
‘convenient”  resfauranfs  fo
\Wine Bars for Iralion aperifif

- Napkins cm  40x40, POCKET
cm40x30 / 6 and/or cr40X40
/8 Placemals cm30x40
and Skrices cm40x120 in an
INNOVATIVE ond NATURAL
raw maferial nomed Arrlaid
"ESSENZAT The Airlaid
ESSENZA" is mode by
unbleoched  pure  virgin
celulose. having ifs  nafural
color wirh o "wood" effect for
[00% ecological environments,

All PERROT products can be
recycled composted or burned
Fo generale energy.

PERROT is an SIVE Fhal Fries
Fo live Fhe present and plon iFs
furure always looking for fhe
besk balance befween markel
needs, Fhe qualiry of ifs products
and service fo Ifs cusfomers wirh
a sustainable approach.

wuwuw.pierrofsrlif

www.pierrotsrl.it
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Innovalive design

and sustainabllify: Fhe
new pooal facilFy by
Preformafi IFalla in Biello

The elegance of geomefric lines blends wirh fhe
avoni-gorde consfruction mefhodologies Fo creafe a fa-
clify Fhalis nof only cesthefically pleasing bur also envi-
ronmenfally considerare ond energy-efficient.

Surrounded by Fhe vivid greenery of slopes Fransifion-
iNg iNfo rhe Biella Alps, the pool consfructed by Prefor-
mali IFalio, designed by archireck Andrea Zorio, is an im-
peccable example of how Fhe puriry of geomelric lines
con, in Fheir simpliciry, bring fo life an elegoni- ond refined
work. Nesfled wirhin o lush park planfed wirh fine spe-
cies, indeed, rhe 82 square meter pooal serves as a meef-
INg poinf befween fhe main vila and Fhe guesthouse,
embodying a place of welness and fun where one con
converge and enjoy delighiful sociol momenfs,

The rectangular pool includes a hydro-massage area
embedded on one of fhe shorfer sides and Fealures
Fuo dephh zones fo fully experience Fhe water's poren-
fial. A comfortable wooden-decked solarium runs along
s perimetfer, alowing guesls fo relax under Fhe sun be-
Fueen swims and facilFaling Fhe pools infegration info
fhe surrounding londscape—a resulr furfher enhanced
by Fhe use of large-formal files and mosaics for Fhe pool
Ining, uwhose color odds nafural and oppedling shades
o rhe wafer. Civen fhe clienf’'s need for a heafed pooal
usable also during Fhe mid-seasons, and Fhe requirement
For ropid consfruction, Preformafilralia’s Klimapool sysfem
was employed, ensuring excellent Fthermal insulofion, cru-
ciol since he woarer can be heafed
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ELECANCE

OF CEOI\/IETIQIC LINES

enfally considerate and energy-efficient:




The sfruchure benefirs specifically from
Fhe insulahing properfies of ifs rau Mo-
Feriol. a high-quallry expanded polymer
composire, combined wirh reinforcing
and waterproofing execution solutions,
All pool elemenfs produced wirh fhis
fechnology have an energy efficien-
cy far superior fo ‘sfandard’ maferials
lke concrefe and sfeel, ensuring high
Fhermal performaonce, up fo five Fimes
greofer than o corresponding sfeel
pool. The polymer maferial used com-
bined wirh a fully iNnfegrafed reinforced
supporting  sfrucfure. enabled  Fhe
pools construckion wirhour Fhe need
For external refaining walls

Ideal for seffings lke hofels, spas and
hospiraliry fFacilifies, Fhe pool offers nof
only a luxurious refuge and reloxafion
bur also serves as a significont offrac-
Fion for guests. Irs abiliy Fo blend wirh
Fhe environmenf and provide dfferent
depfhs and reloxalion zones, such as
Fhe hydro-massage area, makes I ideal
For Faciifies aiming Fo offer an exclusive

HOQECA\NT[DNAWONAL



and personalized experience. [Vloreover, fhe ease of land-
scope Infegrafion and ifs superior energy performance,
Fhanks Fo Fhe innovative Klimapool sysfem, ensure Fhese in-
sfallafions are nol only cesthefically pleasing bur also eco-
nomically susfainable and pracfical for exfended use. This
is parficularly beneficial For hospifaliry operalors seeking Fo
opfimize operalional cosfs while mainfaining high skand-
ards of comforf and luxury for Fheir clients,

The pafenfed Klimapool sysfem specifically includes a se-
ries of reinforcements uirhin fhe walls, onchored fo e un-
derlying base ond acfing as counfer-forces—againsk bofh
Fhe push of Fhe waler [From inside outl and Fhe push of
Fhe sol [from ourside inl as wel as any addifional unfore-
seen sfresses The dmensions and guanfify of Fhese spe-
cific verfical reinforcements are evoluared based on fhe
shape and size of Fhe designed sfructure; Fhey are Fhen
INnferconnecled by o horizonfol armor, usually execured af
Fhe fop of fhe wall The nefwork of verfical and horizonfal
reinforcements is unified fo fhe EPS sfructure ond fhe rein-
forced concrele base Fhrough a concrefe pour.

This EPS struckure system, easy and quick fo assemble,
Fransforms i info a self-supporfing element wirhour Fhe
need for addifional reinforcements or perimeler refaining
walls, whefher for in-ground or above-ground pools,

A Furfher sfrengrh of Preformali Iralia’s Klimopool Fechnol-
ogy Is undoubredly irs abiliry fo significanfly sfreamline Fhe
consfruction fime of a pool. Thonks Fo ifs Fealures, iF allouws
work fo proceed in sfep wirh on-sike construction and Fhe
preparafion of EPS modules in fhe company, also Facliraf-
INg Fhe infegralion of plumbing where possible: Preformat
IFalio, indeed, places greal imporfance on in-house produc-
Fion and pre-assembly, Fhus prompfly responding fo clienf
requests and offering an efficient and high-qualify service.

To maximize energy ond heaof savings adllowed by using
EPS for Fhe sfructure, insulafion of all waler supply ond
refurn pipes, as well as compensalion pools, was also im-
plemenfted during consiruction, and a shuffrer cover waos
insfaled. Anofher unigue aspect of Fhe projech is Fhe inde-
pendence of Ffhe hydro-massage orea from Fhe main pool
Fhe clienf expressed a desire for Fhe hydro-massage zone
Fo have a separafe Fifralion system, a freafment plonk, ond
even ifs own healing sysfem. The final resulr is an aguafic
space immersed in Fhe fronquilify of a Familior seffing, per-
fFect for rejuvenaling bofh spiri- ond body. all wirh an eye
Fowards Fhe environment, respected not just cesthefically
bur also practically Fhrough confrolled performances ond
consumpfions, for enduring well-being over fime.

www.preformarifalia.r
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66 EXPERENTIAL TOURISM:
THE FUTURE IS A RETURN TO ORICINS 949

Uniqueness, aurhenficify, and sustainabilliry are the key words Fhal describe
experiential fourism. IF's a different way of fravelng and gelfing fo know
places, wirkh experiences fhal engoage al Fhe senses

Experiential fourism presents a greal opporfunity for Fhe Horeca sector,
wiFh an expected growrh of +57% by 2030.

here are many ways o fravel ond everyo-
T ne knouws whaf best sulrs fheir idea of o

Frio. However, a frend has been gaining mo-
menfum, osking Fhe Horeca secfor o reinferpref
Iself in o different lignt. The magic of a landscape,
good food, Favorable wearher, and a good price-
Fo-qualiry ratio are no longer enough fo guoran-
Fee cusfomer safisfackion.
Those who appreciolte experienfial Fourism de-
mond more, much more, And in refurn, fhey are
wiling fo spend, as shown by dafa published by
Deloiffe - a world leader in consulfing and audi-

by Elisa Crothi

fing — indicaling Fhat Fhe Adventure Travel sector,
which combines physical acfiviry in nakure wirh
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culFural ond culinary immersion, is expected o grow
significantly in 2024, wirh o 42% increose compared
Fo 2021-2022.

IF Fhese figures arent sfimulafing enough, consider
Fhaof according fo "Tourism 40. Innovation, Marke-
Fing, and CRM for a Cuest-Cenfered Approach’
by UNWTO, Fhe Unired Nations \World Tourism
Organizarion, fhe experiential fourism markel wil
grow by 5/% by 2030

The reason is simple: people like i So much so thof
experiential acfivifies lorgely consfifure fhe very
motivafion For Fourists Fo Fravel

This is evidenced by Fhe fact Fhof 26% of Fhe va-
calion budgef is dllocafed fo such activifies. Addi-
Fionally, For shorf sfays like weekends, Fhis figure rises
fo one third [31%.

This is because fravelers needs hove changed
compored fo fhe pash, as highlighted by a recenf
study by Skiff, an Americon compony specializing
iN Frends and analysis of Fraveler behaviors, mofivo-
Fions, ond preferences Only 35% of Fravelers sur-
veyed consider o frip an opporfuniry fo ‘resk and
rechorge.” Conversely, foday Fourists seek to feel like
Femporary cifizens’ of Fhe places Fhey visir ond re-

Furn home enriched ond salisfied Fhrough active
ond authenfic experiences. Forgel abour lounging
on Fhe beach wirh a book.

Moreover, Fhe perception of ‘luxury” has also chon-
ged. While luxury used Fo be represented by exclu-
sive and presfigious hofels, now 69% of fravelers
prefer fo invest in experienfiol and personalized
achivifies, perfectly in line wirh fhe idea of fime as
Frue wealrh. Essentially, Fhe modern Fourist looks For
o custfomized product and offen opfs for infangible
bur highly rewarding elementfs, for which Fhey are
wiling fo pay a higher price

Whal is Experienfial Tourism?

IFis o different woy of experiencing a place: Not jusk
o quick visit but a real immersion in Fhe culFure and
cuisine, fo be savored wirh ol Fhe senses. I is o Form
of fourism fFocused on aurhenfic ond engaging ex-
periences Fhat allow Fravelers fo deeply connect
wifh Fhe culfure, Nalkure, people, and daily life of Hhe
place visted - hence fhe idea of femporary ciri-
zens' This Fype of fourism goes beyond sightseeing
ond aims fo creafe meaningFul and personal me-
mories Fhrough octivifies Fhaf actively involve visi-
Fors. ‘Unigueness’ is Fhe key word, given by fhe abi-
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iy of service providers to differentiofe and above
al, make Fhe guest an acfor and aurhor of Fhe Ffime
spent or the experience lived Naturally, Food plays
aon imporfant role, buk ik is nof Fhe only one.

Storyteling and Story-living

The strengfh of experienfial fourism lies in Fhe po-
wer of storyreling. True immersion happens uwhen
Fhe fourist feels and lives the story of the lond, ifs
producfs and Fhe people who creafed Fhat reci-
pe, plonfed thaf vineyard, or crofted fhal oil The
charm of Fhe journey lies in Fhe narrofive, as stories
have Fhe power to emotionally engoge making
Fhe experience more memorable and meaningfFul.
Through sforyteling, fravelers con belfer under-
sfand Fhe culfural and hisforical conrex of Fhe de-
stinafion, enriching Fheir experience wirth o deeper
perspecfive and greafer oppreciation of local fra-
dfrions ond values. \Whal would reland be without
Fhe noles of ifs music, Scofland wirhour ifs monsfter
ond haunted casfles, pizza wirhout Queen Mar-

gherira of Savoy? Every place, ferritory, ond food
is made unigue by s sfory, uhich also becomes an
opportunity fo preserve ond transmit culrural he-
rifoge and local fraditions. A wel-fold sfory is a po-
werful markeling Fool, best expressed Fhrough ex-
perience: from sforyteling, I is desirable Ffo move o
story-living. A walk fo learn abour medicinal planfs,
o fradifional cooking session, perhops learning fo
make sushi direcfly in Jopan, o pottery workshop
in Greece, staying wirh a host famiy, or parficipoa-
Fing in a flamenco lesson are just some exomples of
how sfory-living con offer guesfs a fuly immersive
experience.

Characteristics of Experiential Tourism

\We have already Falked aboul uniqueness, which
makes Fhe experience exclusive and unrepeofable,
Bur Fhaf's nof all. Born from Fhe passion of rhose
who provide i, experiential fourism is charocrerized
by iFs aufhenficiry, as Fhe experiences offered are
genuine ond FaiFhfully represent fhe local culfure
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ond tradifions. This search for aufhenticiy helos
keep Fhe "sou’ of a place alive wirhout disforfing i
or bending it fo fourists' needs Insfead, i asks visifors
Fo "adapf” fo a specific vision of life and relafionships.
Connecfion wirh the local community is imporfant,
as Is affenfion Fo sustfainabili-y, which allows For Fhe
preservaltion of Fhe place whie respecting irs inho-
birants lookh humon ond non-humaonl ond Furure
visifors,

ldeas and Tips for Embracing the Seclor

Civen Fhe enormous pofential of Fhe sector, how
should Fhose who decide fo move Fowards Fhis
Fype of offer proceed? \We have already menfio-
ned fhal i cannof be a simple economic evaluo-
Fion = Fhat is port of I, of course, bul here aufhen-
Ficity is reworded.

Therefore, greaf care musft be faken in choosing
proposals. Sfarting wirh food: I is necessary o be

experts in Fhe food offered, sharing i wirh Fhe pu-
blic in a simple ond empathefic way. Ideally, organi-
zing cooking closses where Fypical local dishes are
Fought, visifs Fo local markets and harvesk experien-
ces [such os grape or clive harvesting caon have a
sirong appeal

Hospiralify makes a difference.

The winery, restauront, dairy, or production wor-
kshop con become the sfoge for o Fheater wirh
real acfors [Fhe guest and Fhe hostsl ond on au-
Fhenfic sfory o Fell.

Creafiviry always pays off, as dces a deep knouled-
ge of Fhe environment in which you operate

The idea is fo offer unigueness, exclusiviry, ond o
memoroble experience o fourists uho respect Fhe
place, culfure, and inhabifonts of a Ferrifory. which
we aim Fo preserve for Furure generafions,
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TAKING CARE OF FUTURE
GENERATIONS

SINCE 1985 CONTRIBUTING
TO A CLEANER \WORLD

COMMITTED  TO  THE
ENVIRONMENT
Son  Miguel sfarfs every

piece wirh aurhenfic 100%
post-consumer recycled
glass, roofed in Fhe belief

HORE C Arrernationar

Fhof creating earfh friendly
produchs, does nof have fo
come of fhe expense of
mofher nalkure. Our journey
began 38 yeors ago and i
confinues foday:.

A comprehensive  design
Ffeom fFhaf  marries  fhe




1009% POST-CONSUMER
RECYCLED CLASS

high-qualiry home decor products




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

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

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

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

- Our glass is disfrioured in &2 counfries

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

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

COMMITMENT

TO THE ENVIRONMENT
1009% RECYCLED CLASS
ADDITIONAL BENEFITS

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

wuwuw.vsanmiguel.com



66 CHAKRA: THE INNER SOUND
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Emolional personal space

hokra, archifecture
‘ within archifecture  fo

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

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

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

wwuw.universal-selecta.t

US

UNIVERSAL
SELECTA
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PUCCI CISTERN
AND FLUSH-PLATE,
PERFECT
INTERACTION

The Pucci cistern ond flush-plare are maode for
each ofher, always inferoching in perfect harmo-
ny fo ensure funcrionallry and maximum balh-
room hygiene, day offer day over fime.

Innovafion and Fradifion, Funcrionallry and ces-
Fhefics. elemenfs in o consfanf baolancing acl
Fhrough fhe long history of fhe company, proud Fo
pe sfill 100% Iralion. The Firsk double burfon cisrern,
Fhe Pucci Eco of 1990, opened Fhe way fo saving
warer. Today all Pucci cisferns are also available in
Eco double buffon versions, because Foday saving
waler has become an efhical and economic ob-
ligafion.

Over fime, Flush-plafes have become ever small-
er, smarter, and simmer las lirfle as 47 mml, evolv-
INg INfo imporfoni decorafive feafures. There s
a mode-fo-meaosure Flush-plafe For every Pucci
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PUCCI ECO CISTERNE RANCE

sustainabiliry and confemporary design




cistern, enhanced wirh fhe ulfra-modern
ines of confemporary design ond avalo-
ble In many different colours and finishes,
alowing eoch user fo choose according
Fo Fheir cesrhefic preferences and baorh-
room shyle.

For o few years Pucci's Eco cisfern ronge
has Included a 6-3 lire reduced buk ver-
sion, providing Fhe maximum possiole wao-
Fer savings.

Today Fhe 6-3 lifre model has become of
enormous imporfonce as fhe cisfern rhar
besr FUlfils Fhe recenf European and IFalion
srandards regording saving waler in newly
consiructed barhrooms, bolh public and
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privafe. All the flush-plofes affach direcl-
ly Fo Fhe cover for quick ond eosy insfal-
laFion. Every Pucci cistern ond associafed
flush-plofe are designed considering en-
vironmenfal sustainabillify, conremporary
design, and he needs of insfallers and Fhe
public.

The cesfhefic aspecfs hove been infe-
grafed wirh fhe primary function of con-
rroling Fhe cisfern, so Ffhal foday Fhe Pucci
cisrern/Flush-plare combinalion has come
Fo represenl o guaranfee for confempo-
rary borhrooms,

Visit:
wwuw.pucciplastir
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DIEMMEBI @

URBAN |

Urban furnifure,
ourdoor faples
ond chairs

Why Urbanfime?

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

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

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

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

Urbantime in 3 words

Elegance:IFfolian design. fhe resulr of experlhands
and rhe frodiion which has mode our counfry
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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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B ECOPOD

One machine, three solutions

FCOPQD : TOWARDS
A SUSTAINABLE
COFFEE CONSUMPTION
CONCEPT

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

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

ECOPOD is a single-serve machine fhaf represents

o significont advancemenf In fhe produchion of
eco-suslainable coffee pods, Coffee pod manufac-
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SUSTAINABILITY

a Fundamental prioriry For coffee pod manufFacturers




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

One of fhe disfincrive feofures of ECOPOD s ifs
FlexibiliFy.

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

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

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

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

www.ecopod.if
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Lyon bisculr
The original Faske

LYON  BISCUT  from 1935 = unequalled
pastrycook know-how

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

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

specialized in Fems f eom makers and waffle prod




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

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

LYON BISCUIT is very involved in

developping fhe qualiry of Fhe Flavor

and he Fasfe of ifs cones, woffle cups

and biscuifs. In order Fo develop Fhis

gustarive aspect, LYON BISCUT works

wirh homemode recipes and sfrictly

selecls raw malerials fo guaranfee fhe

qualiFy:

* No hydrogenalred fal

* No alergenic ingredients

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

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

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

LYON BISCUIT, each ice-cream gefs
IFs own conel

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

Thanks Fo s experience and iIfs clienfs

one foo, LYON BISCUIT can advise you

on whal fo choose ond help you selecl

Fhe mosk suifoble range of products

according fo your projecfs.

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

* Sweefened or chocolofe coafing
cups,

* Timbale-shoped waoffle cups,

+ Side biscuirs ...



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

LYON BISCUIT: dynamic and creafive just
for you!

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

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

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

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

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

wwwlyonbisculkfr
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BRISTOT: A LEGACY
OF QUALITY COFFEE

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

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

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

Over Fhe years, Procoffé has buil- an infernafional nefuork of
Academies wirh a feaom of 30 frainers and o cenfralheadguar -
Fers in Beluno cerfified as an SCA Premier Training Compus.

wwuw.caffebristol.com
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THE BEST ESPRESSO

iNn Fhe HoReCa.
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WORKING TOGETHER
ON TOMORROW'S
PACKAGING CONCEPTS >



MHORECA

INTERNATIONAL

MARCA

16-17/01/2024

BOLOGNA

European frade fairs

for the private label industry

and the Infernational supermarket
label exhibition.

SIGEP

20-24/01/2024

RIMINI

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

HOSPITALITY
05-08/02/202

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

BEER&FOOD ATTRACTION
18-20/02/2024

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

GULFOOD
19-23/02/2024

DUBAI

Fair for food and hospitality.

INTERNORGA
08-12/03/2024
HAMBURG

Fair for the hotel, restaurant, catering, baking and

confectionery industry.

HOSTELCO
18-21/03/2024
BARCELONA

Infernational meeting.

CRAFT BEER CHINA
25-27/04/2024

SHANGAI

International network of B2B events
for the beverage industry.

CIBUS
07-10/05/2024
PARMA

Infernational food exhibition.

SIAL CHINA
28-30/05/2024
SHANGAI

Asia’s largest

food infernational exhibition.

THE HOTEL SHOW
04-06/06/2024

DUBAI

Trade event about hospitality
and hotel industry.

ALIMENTEC
18-21/06/2024
BOGOTA

Fair on the beverage and HoReCa indusiry.

MIFB

17-19/07/2024
KUALA LUMPUR

The largest food&beverage
focused frade event.

)
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INTERNATIONAL

THE HOTEL SHOW SAUDI
17-19/09/2024

RIYAD

Trade event about hospitality

and hotel industry.

SIAL

19-23/10/2024

PARIS

Asia’s largest

food international exhibition.

GULFHOST
05-07/11/2024
DUBAI

Complete hospitality

equipment sourcing expo.

HOSTITALITY QATAR
12-14/11/2024

DOHA

Fair on hospitality, food&beverage.

SIAL INTERFOOD
13-16/11/2024
JAKARTA

Fair on technologies

for food&beverage

and food products.

SIRHA

23-27/01/2025

LION

Bakery, pastry,

food service,

hospitality and packaging industries.

TUTTOFOOD
05-08/05/2025
MILANO

Infernational B2B

show to food&beverage.

ANUGA
04-08/10/2025
COLOGNE

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

HOST
17-21/10/2025
MILANO

Show for bakery,

fresh pasta, pizza industry.

)
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WEVE TALKED ABOUIT.

ANTIDOTO SA

70/71

Via alla Chiesa, 1
6883 Novazzano - CH
Switzerland

ARETA SRL

| COV - 2-16/18

Zona Industriale

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

BOLOCNAFIERE
80/83

P.zza Costituzione, 6
40128 Bologna - ltaly

BREMA CROUP SPA
66/68

Via dell'industria, 10
20035 Villa Cortese - Ml
Italy

CAMAR SRLS

Q-12/15

Viale Salvo D'Acquisto
81038 Trentola Ducenta - CE
Italy

CAPITANI SRL

1-64/65

Piazza IV Novembre, 1

22043 Solbiate con Cagno - CO
Italy

COMPOPACK SRL

110/113

Via Palazzo Bianchetti 13/G
40064 Ozzano Dell’emilia - BO
Italy

CRIMARK SRL UNIPERSONALE
5-72/74

Via Catalini n® 20

00049 Velletri - RM

Italy

DEMMEBI SPA

1067109

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

DOLCIARIA ACQUAVIVA SPA
22/25

Zona A.S.I. Aggl. Ind. Aversa Nord

loc. SaraghellaCappella Nuova Fabbr. 1
81030 Gricignano d'Aversa - CE

ltaly

DONNINI' SRL

| COV-26/29

Via La Villa 30

61034 Fossombrone - PU
ltaly

DR SCHAR AGC / SPA

| COV-30/33

Winkelau 9

1-39014 Burgstall / Postal BZ
ltaly

EASYFAIR ALCERIA
75

66 Boulevard du 11
Décembre 1960, Lot 42
16000 El Biar - Algerie

FRESCURA SPA

| COV-34/37

Via A Volta, 11

35030 Sarmeola di Rubano - PD
ltaly

Cl PLASTIC CROUP VENDING SRL
I\ COV-44/45

Via Isola Bella, 5

95032 Valcorrente Belpasso - CT

Italy

FEMA MADRID
38/4]

Avda. del Partenén, 5
28042 Madrid
Spain

ICAP SPA CRANDSOLEIL

8-42/43

Via Garibaldi, 244

46013 Cannefo S/Oglio - MN - ltaly

ITALIAN EXHBITION CROUP SPA - [EC
105

Via Emilia, 155

47921 Rimini

Italy

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



WEVE TALKED ABOUIT.

MANIFATTURA PORCELLANE SALONI INTERNAZIONALI
SARONNO SRL FRANCESI SRL

| COV-3-76/78 46/49

Via Varese, 2/H Via Boccaccio, 14

21047 Saronno - VA 20123 Milano

Italy Italy

MESSE DUSSELDORF SCALICERA AUTOMAZIONI SRL
SHANGCHAI CO. LTD 54/57

I COV Via R. Spineta, 1243

Units 2902,/03/04A, Sinar Mas Plaza, 37050 Vallese - VR

501 Dongdaming Road, Hongkou District ltaly

200080 Shanghai - China
THAHTALIAN CHAMBER

MIKAFI AC OF COMMERCE [TICC]

79 I COV

Moosmattstrasse 43 Vanit Building Il, 16 Flr. Suite 1601 B,
6005 Lucerne - Switzerland 1126/2 New Petchburi Road,

10400 Thailand
NURNBERCMESSE CMBH

120 TORREFATTORI ASSOCIATI SPA
Messezentrum | 58/6]
0471 Nirnberg Via Liverno, 7
Germany 15069 Serravalle Scrivia - AL
Italy
PIERROT SRL
86/89 VIDRIOS SAN MICUEL SL
Via Altinia, 168 P Q8/100
30173 Favaro Veneto - VE Poligono Industrial S/N
Italy Av.Bonavista No. 1

46812 Aielo de Malferit - Spain
PREFORMATI ITALIA SRL
6-90/93 WARM SRL

Via Trieste, 26B 7-62/63

36065 Mussolente - VI Via Salsa, 75

Italy 31030 Carbonera - TV
Italy

PROCAFFE SPA
18/19

Via Tiziano Vecellio, 73
32100 Belluno

Italy

PUCCIPLAST SPA

| COV-4-102/104

Strada Alessandria, 9

15044 Quargnento - AL - ltaly

ROSSI & PARTNERS
SOOC. COOP. PA.

| COV-50/53

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

wuuJhoreca-onlinecom - wuJushoreco-onlinecom - uuiwhoreca-onlinecom - uwddhoreca-onlinecom
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6;,(;(;6 M? Exhibition Space swo p

35 000 =+ Vvisitors PROCESSING & PACKAGING
’ 18220 NOVEMBER 2024

SHANGHAI

MEMBER OF INTERPACK ALLIANCE

WWW.SWOP-ONLINE.COM

8 SECTORS

Beverages

Confectionery Bakery

Pharmaceutical
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Official Wechat . RUSAEREL:TN [








