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CREARE

STEP INTO THE HEART OF PUCCI!

Every day, we put our heart and soul into
creating innovative, sustainable, smart products
for functional, easy to install Italian bathrooms.

Pucci: heart, soul, technology and creativity
made in Italy.

CASSETTE

PUCCI|

SCAN THE QR CODE TO SEE OUR PRODUCTS

E— E—
Italian style and technology
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HORECA

NTERNATONAL

The value you can see. and feel

In Fhe Horeca world, nothing is ever fruly fjusk passing Fhrough': every
dish, every gesfure every aFmosphere confribures to creofing on
experience. And foday more fhaon ever, hospiralry is measured in Fhe
defails aoffentive service, a wel-designed seffing, a consistent and
vioranf offering,

Bur iF's nok enough for everyfhing fo be in ifs place: what really mafters
is Fhal each element conveys infention, Fhat Fhe customer perceives
Fhought behind every choice even Fhe smallest.

Sonia . Maffizzoni

o The seclor is growing, driven by customers uwho demand quality,
Edirorial Manager

connection, ond aurhenticiry. And professionals are responding wirh
compefence, creafiviry, ond vision—bur also wirh Fhe aworeness Fhal
value is nol so much abour numbers, bul about Fhe abilify Fo leoave o
losting impression.

And os the fufure moves forward, Fhis sector remains o steady
presence, Because Frue hospiralify, uwhen done right, is olusays an ocl
of value

SOME CONTENTS

15/1/

PREFORMAT
ITALIA SRL

COMPANIES INSIGHTS

The arl of wel-being
befween innovakion
ond cusfom design.

Uscita n.2-25

editorial management An outline of services

and registered office: and products for the horeca world

Via Cesare Cantu, 16 and hospitality HORECA INTERNATIONAL

20831 SEREGNO (MB) - ITALY Published: biannual magazine is the international mogozine

Tel. +39 0362 244182 Registration: Court of Monza for the hOSpiTO“Ty indus’rry
+39 0362 244186 no. 13 of 13.11.2018 vear 8-2025

web site: www.editricezeus.com Servizi e prodotti per il mondo

e-mail: redazione@editricezeus.com horeca e ospitalita
portal: www.horeca-online.com Periodicita: semestrale
e-mail: marketing@itfoodonline.com Autorizzazione del Tribunale S.V. Maffizzoni

skype™: editricezeus di Monza, no.13 del 13.11.2018 redazione@editricezeus.com

managing editor




PIZZA FOCUS

DESIGN

EQUIPMENT

editorial manager
S.V. Maffizzoni

redazione@editricezeus.com

editorial production
Sonia Bennati
bennati@editricezeus.com

account dep. manager
Elena Costanzo
amministrazione@editricezeus.com

project and layout design creative dep.
ZEUS Agency

grafica@editricezeus.com

22/25

AB MAURI ITALY SPA
SOCETA BENEFIT

\Wirh

Scrocchiarella®,

The sandwich s
Dressed in excellence,

HO/H9

MANFATTURA
PORCELLANE
SARONNO SRL

Classic confemporary:
a celebrafion of fhe
evolufion of design.

00/63
PUCCIPLAST SPA

Where sustainabilify
meefs design.

R
thl:sApp/\
@ 242127

=\ EEE
il ,

EDITRICE | B3

translations

BAYAN TECH FZC

printing
Zeus Agency



Waiting for HOSTMILANO J

/4
orrcaft

TORRCAFFE: ARTISANAL
COFFEE WITH A
SUSTAINABLE SOUL

Torrcaffe is a dynamic company in Fhe Food Valley spe-
cialised in fhe production and markefing of coffee, com-
bining Fhe ancienf arf of wood roasting wirh Fhe mosk
advanced Fechnologies,

Torrcaffe is a renowned coffee roasfery Fhat, for over
fifreen years, has been commiffed Fo qualiry and sus-
Fainabllify, sfaying frue Fo Fhese principles Fhroughour
s journey. By consistenfly using Fhe fFradifional wood
roosfing mefhod, iF ensures an exceptional sfandard of
qualiry. mainfaining a Fully arfisanal process. This Fype of
Foasfing requires greaf skil: every single bean is roasted
evenly Fhrough precise roasting Fimes Fo preserve ifs ful
Flavour and bold aroma.

The wood usedis a prized combinalion of black oak and
whife beech from Fhe foresfs of Fhe Parma Apennines,
alllocally sourced and environmentally-friendly.

HORE C Arrernationar




WOOD ROASTING METHOD

IF ensures an exceptional srandord of qualiry, mainfaining a Fully arfisanal process
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The company's commirment fo susfain-
abiliry is reflected in ifs sfrofegic choices,
iNncluding Fhe insfallafion of phofovolfa-
ic ponels across Ffhe enfire production
areo, Fhe elminafion of single-use plasfics
Fhrough filFered water dispensers placed
Fhroughour Fhe Facllify, ond Fhe adopfion
of recyclaoble packaging and compostable
copsules. All Fhis makes Torrcoffe a 100%
green roosfery.

Torrcoffe also offers an organic line, uwhich
guaranfees core ond respeck in every
ohase of produclion for a produck Fha,
From planf Fo cup, Follows a process uwhose
main goal is Fhe healrh of Fhe environ-
menf. This is done In Full complionce wifh
iNnfernafional sfandards Fhaf require Fhe
use of nafural ferfiisers and ban pesfi-
cides and chemicals. Our coffee is grown
iN Full harmony wirh nalFure and packoged
wifh complefely recyclable maferials, For

HORE C Arrernationar

al Fhose cusfomers who waonf fo offer
consumers a high-qualify and sustainable
oroducth.

Torrcaoffe also produces a beverage made
From ifs own organic coffee cane sugar,
and sparkling warer.

This refreshing and FhirsF-guenching drink,
Fo be enjoyed of any fime of fhe day, is
suiFable fFor everyone: iF is glufen-free, ve-
gon, and has a low caffeine conrent,

In preporafion for Hosk 2025, Fhe company
s working on excifing innovalions Fo offer
coffee enfhusiosts nof only o greafl es-
oresso bur also o Fruly immersive sensory
experience. \We look fForward fo welcom-
INg you wifh our new offerings Fhis Octo-
ber in Vlilan,

Forrcaffeir



Waiting for HOSTMILANO

K sANTOS

COMPACT BRUSHLESS BLENDER
#0606, THE MOST SILENT BLENDER!

Bold ond innovarive : Fhal is Fhe way Sanfos hos
designedirs new compack brushless blender #606.
A mulFiple Fechnologies blender, availoble in demo
al HOST show on Sonros boofh: in HALL 16,

Thanks fo ifs @ opfimized programs, Fhe brush-
less blender #66 is perfect fo moke cockfails
smoolhies milkshakes iced coffees and any ofh-
er mixed drink. IF is exfremely quiel and offers ex-
celent energy efficiency Fhanks fo ifs brushless
molor. IF con be used infensively all day wirhour
overhealing. The parenfed Fuwo-way rofafion
of Fhe blade, unique on Fhe market, crushes and

plends any kind of ingredienfs in a few seconds,
iNncluding ice cubes ond frozen fruits. IFs lid defec-
Fion generafes Fhe immediafe sfop of Fhe mofor
when fhe lid is opened or when Fhe bowlis re-
moved from ifs base. This Fechnology is unique
IN Fhe world and ensures Fhe operafor's safely.
The compact Brushless Blender #66 caon be
used elrher counferfop or in-counfer, wirhour
any addirional opfion lsimple ond quick disron-
Fing of Fhe basel.

wwuJ.santos.fr

SLENCE, SAFETY,

POWER

compact brushless blender #66

HORE C Arrernationar
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€6 A BREAK THAT MAKES A MARK o8

Smart lunches and mindful drinks:
Horeca is redefining the midday moment

tasks. It's a moment to recharge body and mind, build

connections, and reinforce identity. From light cuisine
to non-alcoholic pairings, in carefully curated environments:
Horeca holds a new kind of time in its hands—and it can turn
it into value.

I nch break is no longer just a pause between two

There was a time when lunch break was an obligation, a
technical inferlude between two parts of the workday. Today,
it has become much more: a time to recharge, to choose, fo
find balance. It's no longer just a physiological need—it's a
small, modern ritual.

Several studies support this. According to the 2023 FOOD
survey by Edenred, conducted in 19 countries, there’s
growing awareness around healthy, high-quality eating even

by SONIA V.
MAFFIZZONI BENNATI
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during short breaks. And an article published by Italia a
Tavolahighlights how a well-designed lunch break can
enhance productivity and psychophysical well-being.
In this context, Horeca can transform the moment into
an art form: brief, but memorable.

The modern cusfomer has litile time but high expecto-
fions: they want flavor, but also lightness; they want to
feel good, without feeling heavy. And just as importan-
tly, they want the moment to be simple, but not dull.
Lunch break is no longer about “nutritional survival” —it
becomes an experience, one that can evolve into con-
nection, loyalty, and value. Horeca should fully embro-
ce this by designing ifs offering not just based on time
consfraints, but also on the desire for wellbeing and
care embedded in this moment.

Smart lunch: quality isn’t measured in
grams

The new lunch break strikes a delicate balance betwe-
en speed and pleasure. No endless courses or overly
elaborate dishes; instead: complete bowls, well-cura-
ted main plates, smart portions. It's about quality over
quantity. The focus is on lean proteins, vibrant vegeta-
bles, whole grains, and legumes—beautifully plated,
served with a smile, and, when possible, with a story.
The customer wants to know what they're eating, where
it comes from, and why a cerfain ingredient was cho-
sen. They want fo feel that thought and care —especial-
ly for sustainability —have gone info their meal. They
want fo leave lunch without feeling sluggish, but with
the sense they've done something good for themsel-
ves. The Edenred 2023 FOOD survey—based on over
47,000 workers in 19 countries—confirms this trend:
lunch break is increasingly seen as an integral part of
a healthy and mindful lifestyle. In one word: wellness.

A light yet essential aesthetic

Even a quick break should please the eye. Well-de-
signed dishes—balanced in color and volume—invite
both pleasure and awareness.

Neuroscience confirms it: the brain processes visual,
chromatic, and tactile stimuli well before it registers
actual taste. Research by Professor Charles Spence of
Oxford University shows how the aesthetics of a dish
can alter the perception of flavor. This phenomenon,
known as crossmodality, reveals how sight and touch
deeply shape the taste experience. A warm bowl with
chickpeas, avocado, and black rice; a salad with blue
fish and toasted seeds; a vegetable cream served in
a factile ceramic mug... these don't just nourish—they
tell stories and spark emotional connections. The pla-
te's design becomes a positioning strategy: it expresses
identity, declares infention. It's a subtle yet powerful si-
gnature.

11
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The new pairing: alcohol-free, but full of
character

As food gets lighter, beverages evolve too. Alongside
meals come smart drinks: chilled infusions and flavored
waters, but also kombucha—a fermented tea-based
drink with natural fizz and tangy notes, praised for ifs
probiotic benefits. And let's not forget botanical moc-
ktails: non-alcoholic cocktails crafted with the same
care as classic drinks, where herbs, spices, fruits, and
juices blend infto complex visual and gustatory expe-
riences—without the alcohol.

These aren't substitutes—they're infentional choices.
Workers want clarity, fravelers seek wellbeing, mindful
consumers want coherence.

A rosemary and lemon water, a green fea with mint
and ginger, an apple blossom ferment—these drinks ex-
press thoughtfulness, style, and a desire to offer more.
They elevate the meal without weighing it down. In @
bar or bistro that gives equal attention to what's served
in the glass, the difference is clear—and memorable.

The smart bar: fast service, slow hospitality
In the Horeca world, even the lunchfocused bar can
become a strength. A long menu isn't needed—just a
clear, vibrant offer. A changing daily special, a selec-
tion of 3—4 easy-toserve dishes, always a vegetarian
option. And above all: quick service, clear storytelling,
and consistency in identity.

NEwWs

Someone who stops in for a quick bite might leave
wanting to come back. It takes little: a wellset place-
mat, a thick glass tumbler, a kind suggestion. Maybe
even an unexpected fouch: a fasting sample, a pas-
sionate explanation, a personalized recommendation.
The smart bar is the one that turns a short break into
meaningful time, making even a 20-minute guest feel
seen. It's a place that understands every break—when
cared for—can become an experience. The space
matters, the ambiance foo. Not just what's served, but
where it's served: even those in a rush appreciate a
pleasant, calm, welHit sefting.

A new kind of hospitality starts here

The lunch customer is a returning customer. They work
nearby, travel for business, or make regular choices. Of-
fering a smart, light, well-structured meal with thoughtful
pairings and intentional service isn't just good practi-
ce—it's strategy, identity, and the future.

In this new lunch break, which is no longer just a pause
between important things, it's possible to find meaning,
rhythm, and value. Horeca that understands this, that
designs it with care, that fransforms it into an experien-
ce—stands out. And leaves a lasting impression.
petitiveness.

Only through a continuous commitment o enhancing
worker skills and adequately valuing their contribu-tions
can HoReCa atfract top talent and meet the challenges
of an everevolving market.
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PREFORMATI ITALIA:

THE ART OF WELL-BEING
BETWEEN INNOVATION
AND CUSTOM DESIGN

by Enrico Puppi
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Visionary design, technological innovation, and tailored attention to detail:
Preformati ltalia is synonymous with excellence in the world of custom-made
swimming pools, spas, and wellness environments. From villas to rooftops,
from hotels to cruise ships, the ltalian company designs and creates high-end
solutions, combining aesthetics, functionality, and sustainability.

Swimming pools, bathtubs, as well as uniquely designed
hammams with a high level of technology. The works of
Preformati ltalia bring dreams to life in homes, hotels,
and some of the world’s most beaufiful boats.  Imagine
immersing yourself at the top of a skyscraper, on a ferrace
overlooking the horizon, or on the deck of a ship: all of this
is possible thanks to the design and visionary capabilities of
a company that, in just two decades, has established ifself
as a leader in the high-end pool and spa sector, standing
out for its quality, innovation, and professionalism, as well
as for its technical, engineering, and design features that,
together, create frue paradisiacal comers.

"VWe've been active since 2001," says CEO Enrico Puppi,
“and we were among the first in ltaly to specialize in this
field, bringing advanced and certified solutions to the

wellness market. Preformati ltalia is capable of managing
complex, largescale projects with maximum  efficiency
thanks to its patented construction methods. Today, the
brand is synonymous with constant evolution and specific,
yet versatile, technical, and architectural expertise “In
a rapidly evolving sector such as wellness, swimming
pools and water parks, Preformati ltalia is able to offer
innovative solutions that make every environment unique
and personalized, as our projects are all custom-made,”
emphasizes Puppi. “We offer highly tailormade work,
even going so far as creating seats and loungers based
on the height and comfort level requested by the client,
preparing various models for them fo test.”

Speaking of versatility, one of the keys to success is the use
of highestquality materials and technologies, as explained

HORE CANTe=NaToNAL
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by Patryk Bernat, Sales Manager for Europe and the U.S.A.: “From Preformati ltalia’s research
comes 'Klimapool’ (a registered frademark), the new energy concept that takes advantage of
the insulating properties of the raw material used to construct the pool - a high-quality polymer
compound - and combines it with innovative structural solutions and cutting-edge materials to
ensure perfect waterproofing.”

With Klimapool, Preformati ltalia sets the guidelines for exclusive, lightweight, customized
pools that are energy-efficient and environmentally friendly. “This system offers optimal
performance and also allows existing pools fo be renovated without the need for demolition,
by insulating the walls and bottom, thus improving energy efficiency and offering a modern
look without invasive interventions” Klimapool, therefore, represents a new concept of
swimming pool, where thermal insulation and space customization go hand in hand: all pool
elements produced with this fechnology have a higher energy performance compared to the
most common fraditional technologies.” Over the years, Preformati ltalia has collaborated
with some of the most renowned architects in the wellness and wellness design sector.

Passion, combined with the ability to overcome technical challenges, has led to the creation
of innovative and surprising shapes, from swimming pools with fluid, organic, and dreamlike
forms, with no limits on creativity.

Another key factor that has quickly allowed the company to emerge, is the expertise of its staff.
The team at Preformati ltalia is composed of a specialized group, many members of which
have been with the company from the beginning, making the workforce particularly cohesive
and tightknit. It is precisely thanks to the proactivity of the management and employees that
Preformati ltalia is a constantly growing company, capable of achieving new milestones and
expanding into new horizons. Since 2005, the company has held ISO 9001-2015 quality
certification and the Med naval certification, attesting fo the excellence of production in the
nautical sector as well.

The company manufactures a wide range of customizable structures, including hot tubs, steam
baths, hammams, heated benches, and design elements. With its Med certification, it is able
fo provide EPS structures for cruise ships, yachts, and vessels of all kinds. The prefabricated
structures are ideal for the marine industry because of their light weight, ease of installation
and durability. “We've brought the experience gained on land to boats, collaborating with
leading companies in the sector and working in the most important international shipyards,”
Puppi concludes. “The company continues to invest in advanced technologies and innovative
solutions, always keeping the goal of safisfying customer needs and contributing to the
creation of unique and extraordinary wellness environments at the forefront.

www.preformatiitalia.it

PREFORMATI ITALIA'S PROJECT IN THE WORLD
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€€ THE REVOLUTION OF ALTERNATIVE
DOUGHS IN PIZZA

29

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

environmental concerns has driven pizzaiolos and

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

offering innovative solutions for doughs that blend fla-

vor, quality, and nutritional benefits.

Among alternative ingredients, legume, spelt, and
hemp flours are gaining popularity thanks to their unique
properties. Rich in profeins, fibers, and minerals, these
flours are ideal for catering to an audience increasin-
gly drawn to personalized diefs, such as glutendree or

by our ediforial Feam
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low-glycemic-index options. However, the use of these
flours poses technical challenges: dough handling and
consistency can be less predictable than with traditional
wheat flours. This is where technology comes info play,
offering advanced solutions to help pizzaiolos manage
these new ingredients.

For instance, nextgeneration kneading machines opti-
mize the mixing and hydration of alternative flours, en-
suring uniform and high-performing results.

Furthermore, many companies are developing tools for
precise fermentation control—a critical factor in achie-

ving light and digestible doughs. Through intelligent
sensors and monitoring software, it is possible to regu-
late temperature and timing optimally, adapting to the
specific characteristics of the flours used.

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

Convection ovens equipped with automated tempera-
ture and humidity management systems enable precise

19
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baking tailored to the needs of more delicate doughs,
preserving their organoleptic qualities. Meanwhile, tun-
nel ovens and those with electrically heated refractory
stone offer versatile solutions with high performance
and a reduced environmental impact.

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

Infegrating these flours with innovative baking techni-
ques allows for pizzas that not only meet nufritional
requirements but also surprise even the most discerning
palates.

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

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

WITH
SCROCCHARELLA®

THE SANDWICH 15
DRESSED IN EXCELLENCE

AB MAURI global leader in monufacturing yeast and
bakery ingredienfs for bread, pastry ond pizzo, rep-
resenls Fhe excellence for fhe many occasions of Fhe
OOH consumption and wirh Scrocchiarello® Sandwich
makes Fhe difference in Fhe bakery fradifion accessible
o everybody.

Tradifion and craffsmanship

Due o a long-lasting knou-how experience in research-
iIng and seleching fhe besf Flours For Fhe arfison channel
aond in developing Fhe culfure and experfise of sour-
dough, AB MAURI provides Fhe professional an exfraor-
dinory product, Fhal ousfands for a unique qualify and
for a definirely amazing Fosfe and Fexrure,

Scrocchiarello® Sandwich is made wirh Fhe same dough
of all Fhe range of Scrocchiorela® frozen bases such
as selected flours, exfravergin olive ol Presa® and sour-
dough.

I is bosically Fhanks fo Fhe cenfenary sourdough Fradi-
Fion and a sfafe-of-rhe-art fechnology Fhof Scrocchi-
arela® Sandwich Fakes inspiration and reproduces the
craffsman arfisanal mefhod wirh long leavening Fimes

22
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TRADITION
AND CRAFTSMANSHP

know-how experience in researching and seleching he besl Flours For Fhe arfisan channel




and process, spreading o special smell of
bread freshly baked Fogelrher wirh o surpris-
INg crunchiness af every bife and an asfon-
Ishing perfect bread alveolafion.

Formats and Fechnical features
Scrocchiorello® Sondwich is pre-cut and pre-
baoked Made in a long-oval shope, IF can be
easly sfuffed and porfioned in more slices
according fo fhe size or in small fingerfood
bires. The Classic version is availloble In 12 x 52
cm, 12 x 36 cm, 12 x 28 cm, 28 x 3& cm and 20 x
52 cm sizes and Fhe Rusfica version in 12 x 52
cm ond 12 x 36 cm sizes.

Easy and quick fo be prepared wirh fan-
Fasy

Scrocchiarello® Sandwich is Fhe solufion Fhal
besl represenfs fhe easiest and quickesr
way Fo obfain o unique product, from freez-
er fo service in a few minures. Scrocchiarel-
lo® Sondwich fifs simple and genuine ingre-

24
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dienfs, enriched wirh spreadable cheese or
vegefable or Fashy sauces fo sfrengfhen fhe
Fosre and colour of Fhe filing.

Thanks fo fhe experience and fonfasy of
Fhe chef Scrocchiorello® Sandwich moy be a
real gourmel proposal mode of Fypical spe-
cialries producls or Fhe inspirafion For some
Fradifional recipes of rhe Iralian or Inferna-
Fional cuisine pul in a special Sanduwich

Consumplion occasions

Scrocchiorello® Sandwich meefs every con-
sumpfion need af anyfime of fhe day or
night and fransforms Ffhe Sandwich from a
sireef-food icon iNnfo somelhing more.
Scrocchiorello® is appreciafed, from lunch fo
aperifif. from bonqueling Fo brunch ond i
s Fhe best Fake-away solufion for sfudents,
Fourists and sporf enfhusiosts looking For
somefrhing healrhy, light, crunchy ond fasty

www.abmauriif
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Producls creafred
accordng Fo Fhe
Fradifion of Neapoliran
pIzza masters

Our story begns iN 1999 when, offer many yeors of com-
mifrment in Fhe historic pizzeria La Ciacoloda’, Cerordo and
his Farher Vichele undertake o new chollenge: fo bring Fhe
Flavuor and aromos of Fhelr pizzeria info everyone's homes,

\we hold 41% of Fhe nafional market (Source: Rl Information
Resources Inc. 2019) and 60% of our Furnover is achieved
from fForeign markels uhere we are present iN 19 counfries.
\We produce 25000 per day befueen convenfionadl, premi-
um, BIO and Privare Label ines

Almost 100 employees work in our fwo Frivlon Factories
where we have adopfedhe principle of widespread leod-
ership: No manoger or shiF supervisor, bul all orienfed fo-
wards cusfomer safisfaction.

\We only use energy oblained from renewoble sources,
electric ovens rhal emir only waler vapuor info fhe afmos-
phere and packaging made up of /0% recycled plasfic ond
boxes wirh sustainable FSC-marked cardoboard.

30% of raw marferials come from a moximum distfance of
50km, in order fo reduce impact on Fhe environmen:

\We were dlso fhe firsi fo suggest cooking the ‘megic’ pizza
N a pon. This alows a Further reduction of environmenral
Impack ond subsequen- economical savings iNfhe pockels
of our loyal consumers

26
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SEVEN DIFFERENT FLOUIQS

o bring Hhe flav




The dough is a mix made up of seven
diferent flours. Alowed fo res For more
Fhon Fuenty-six hours i is spread Fhonks
fo an innovafive cold system Fhof we
have pafenfed.

The foppings, ol manuadl, range from Fhe
mosf Fradiional fo gourmetf. 100% Iralion
mozzorela Fior di loffe ond fomafo ore
jusk some of our selected ingredients
The pizzos are packaged in o modified
aFmosphere ond are checked Fhrough
on ‘electronic nose” which guarontees
Fhe folal infegrify of the primary pack-
aging by automafically discarding dom-
aged packages

And in 2027 we lounched the ‘fresh
snocks' ine.

The furure of Megic Pizza is fo be the
perfect inferlocufor for the creafion of
projects dedicofed o Privafe Label on o
nafional and infernafional level

WwuJpizzamegic.com
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€6 PROFESSIONAL FLOURS:
TRADITION AND INNOVATION IN HORECA o9

In today’s professional foodservice landscape, flour has evolved
beyond a basic ingredient, becoming a specialized product crucial
for chefs and bakers seeking to meet consumer demands for healthier,
high-quality offerings and innovative baking solutions.

he professional foodservice sector is under-
T going unprecedented changes, and flour sits af

the heart of this evolution. Historically, choosing
flour for bakeries, pastry shops, and pizzerias was
straightforward; today, HORECA professionals face
an increasingly wide and specialized range of pro-
ducts designed to meet specific needs and elevate
product quality.

Demand for specialty flours, including stone-ground, by Fhe editorial sfoff
whole-grain, glutenfree, and high-protein varieties, is

consistently rising, driven both by consumer inferest in
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healthier, more digestible products and by restaurateurs’
and chefs’ desires to offer superior dough performance.

In the bakery and pizza industries, affention has shif-
ted to ingredient quality and the final product’s per-

formance. Flours designed for extended fermentation
and high water absorption yield lighter, more aromatic
dough, essential for contemporary pizza and premium

bread.

Meanwhile, innovative flour blends for professional pa-
stry chefs create softer, structurally stable doughs, ad-

dressing the expectations of an increasingly demanding

market. Innovation transcends mere technical attributes:
stone milling, reviving ancient grains, and emphasizing
short supply chains have become distinguishing factors
for both artisanal producers and major foodservice

brands.

Sustainability is now a significant factor shaping choi-
ces among businesses and professionals. Demand
for organic flours continues to rise, accompanied by
growing concern about raw material provenance.

The concept of a controlled supply chain has gained
critical importance, ensuring not only quality but also
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transparency and food safety. Many companies are
investing in sustainable production processes, minimi-
zing the environmental impact of grain cultivation and
processing.

This commitment extends to packaging, with increasing
adoption of compostable or recyclable solutions.

Another noteworthy frend is the exporfation of ltalian
flours, increasingly sought after by international fo-
odservice professionals. “Made in ltaly” remains syno-
nymous with excellence, and Italian flours for pizza and

artisanal bread have successfully entered key markets
such as the United States, Asia, and the Middle East.

The expansion of ltalian pizzeria chains abroad has
heightened demand for technically precise flours,
ensuring consistent, high-quality results on a large
scale.

Flour is no longer simply a basic ingredient but a stra-
fegic component in raising product quality within the

HORECA sector.

The challenge for foodservice professionals lies in ba-
lancing innovation with tradition, selecting raw mate-
rials that enhance taste, texture, and digestibility, while
also meeting sustainability goals and emerging market
demands.



€6 NATURALLY N TUNE
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Flou summons Fhe force of nafure fo creare new,
design proposals, in a harmonious
conneclhion of form and malter, movement and space

unusual inkerior

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

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

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

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

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

wwuw.flouir

CAUDI bed
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Afelier of Archirecture
Inferior Design

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

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

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

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

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

new experiences, Funcfionallry and innovalion




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

Mony enfrepreneurs in Fhe hospiralify secfor,
when fhey decide Fo renovate fheir structure, in-
Fervene by changing and / or replacing Fhe fin-
Ishes and / or Furnishings, frying fo give an imoge
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aligned wirh fhe frend of Fhe moment. However,
already before fhe pandemic ond foday even
more, I is necessary Ffo renew by relying on o
designer in Fhe secfor who knows how fo sfudy
an image concepl Fhal coincides wirh o bus-
ness view, wirh an innovalive strafegy and Anno
Paolucci Archifech increasingly monages fo com-
bine frends wirh wellness ond SPA, firness, indoor
and ourdoor, all elements ond experiences Fhar
are increasingly requested by cusfomers,
FurFhermore, Fhe firm offen infegrares consulran-
cy services fo fhe design fhaf are useful fo oc-
company iIrs cusfomers in Fhe sfrafegic decisions
of management, posifioning and communico-
Fion.

www.annapalucci.com
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Brand di Bazzacco Srl

O aitech e
»

AITECH INNOVATING
HOSPITALITY
THROUGH Al
AND TECHNOLOGY

The Alrech brand waos esfablished in November
2006 wirh Fhe goal of providing consulFancy and
INnfegrafed solufions Fo enhance Fhe fechnologi-
cal sysfems of hospifalify sfrucfures and beyond.
From Fhe oufsel, Aifech disfinguished ifself as Fhe
IFolion pioneer in aufomalion for check-in/our
sysfems, cafering Fo hofels, residences, fourist vil-
loges, compsires, and B&Bs.

In August 2022, Aifech was acquired by Bazzac-
co Srl o soffware house wirh over 20 yeors of
experience in fhe IT secfor specializing in cuf-
Fing-edge management soffware used by Fhou-
sands of businesses Nnationwide.
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READY 1O USE

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




Bozzacco also provides web plafforms and
inskalls IT Fechnologies, solidifying Irs repura-
Fion in Fhe Field of innovalion.

The union between Aifech ond Bozzacco
hos crealed a company Fhaf:

* Boasts a highly specialized and coordinared
Feam, Including sysfem engineers, prograom-
mers, web designers, fechnical assisfanfs,
and commercial consulrants,

* Develops bolh srandardized projecfts and
cusfomized, verfical solufions, leveraging ar-
Fificiol infeligence fo adapf fo Fhe specific
needs of every facilify:

+ Creafes fechnologies fully infegrable wirh
PMS management sysfems and occess
conlrol sysfems for hospifalify structures,
ensuring FuUll compafibilfy wirh fhe mosk
advanced Fechnological devices,

* Provides complefe ond confinuous cus-
Fomer support, from commerciol consulran-
cy fo dedicafed Fechnical assisfance.

The name Alrech reflecfs our mission: com-
bining Al [Artificial InFeligencel and TECH
[Technology! fo constantly innovafe the hos-
oiraliry secfor.
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By leveraging advonced Fechnologies and
arificiol infeligence, we enhance fhe effi-
ciency and personalizalion of our solufions,
puUrfing our experfise af Fhe service of hos-
piralry sfructures,

\We design innovalive fechnological solufions
Fhaf supporl our clienfs' sfrafegic choices, op-
Fimizing Fhe guest experience ond ensuring
sraFe-of-rhe-arl products.

Visit
www.aifechitalio.com



Your new reception desk

te C hospitality
solutions

24 hours a day, 7 days a week P oo

i€

SuiteKBox

Multi-language support to
accommodate international guests.

Secure check-in with a single
use PIN system, unique for each
booking, and backup PIN for
offline use.

Platform for automatic booking
management.

Support for customization, optional
(color and 3D printed key label).

Automated system that sends
check-in codes and instructions
to guests via SMS.

Integration with the most
popular PMS.

Supports up to 20 keys (10
and 20 key versions).

Designed for indoor.




INTERVIEW
JOSE CARLOS ESCRIBANO



Innovation and Tourism:
the Vision of the President of the Malaga Chamber of Commerce

Markets, opportunities, and sustainability in Spanish tourism between
modernization, human capital, and internationalization

The hospitality industry is undergoing continuous
fransformation, and today, more than ever, innovation
plays a crucial role in maintaining competitiveness.

Tourism, which accounts for 14% of Spain’s GDP,
remains an economic pillar that requires targeted
strategies to fackle emerging global challenges.

During H&T Innovation, Spain’s premier trade fair for the
hospitality sector, we had the opportunity to interview
José¢ Carlos Escribano, President of the Malaga
Chamber of Commerce, to discuss internationalization
opportunities, the role of sustainability, and the
importance of human capital in affracting and retaining
tourists.

MODERNIZATION AND INNOVATION
FOR A GROWING INDUSTRY

José, what is the current state of the hospitality
sector in Spain, and more specifically, in
Malaga?

Tourism is a fundamental economic driver for Spain,
generating around 14% of national income. To maintain
our global leadership position, we must invest in innovation
and modemization across the entire sector, from hotels to
restaurants. Events like H&T play a key role in encouraging
continuous improvement and fostering the adoption of
new fechnologies. As a Chamber of Commerce, one of
our primary missions is o support local businesses in their
growth and international expansion.
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INSIGHTS

= COMPANIES
|

INTERNATIONALIZATION
AS A DEVELOPMENT OPPORTUNITY

How does the Malaga Chamber
of Commerce assist companies
in expanding into international
markets?

We provide in-depth market research to identify
the most promising destinations for expansion
and offer specialized training on regulatory
and legal aspects to help businesses navigate
foreign markets. Additionally, in Malaga and
across Andalusia, we place strong emphasis
on innovation and sustainability, two essential
factors for international success.

THE HUMAN FACTOR: THE TRUE
ADDED VALUE OF SPANISH
HOSPITALITY

In your opinion, what are the main
strengths of Spain’s hospitality sector?
Undoubtedly, our greatest asset is the human
factor.

Spain is renowned for its warmth and
hospitality, elements that truly make a difference
in the fourism experience and encourage repeat
visitors.

Travelers do not choose a destfination solely
for its infrastructure or services; they seek an
authentic and  welcoming  experience, and
Spaniards excel at providing exactly that.

NEW MARKETS AND STRATEGIES
FOR THE FUTURE

Which countries are the main sources
of tourists visiting Spain?

Traditionally, Germany and the United Kingdom
have been our largest markets. However,
in recent years, we have seen a significant
increase in visitors from the United Stafes and
Nordic countries, along with growing interest

from the Middle East.

This evolution highlights the changing landscape
of Spanish tourism and underscores the need
fo adapt hospitality sfrategies to meet the
expectations of new international travelers.
An Evolving Industry with Challenges and
Opportunities The Spanish hospitality industry
remains a dynamic sector, ready fo face global
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challenges through innovation, sustainability,
and inferationalization.

In this everchanging landscape, hospitality
and human connection continue fo be key
differentiafors in attracting tourists from around
the world.

Modernization is the pathway to the future,
but the heart of Spanish tourism remains ifs
authenticity and warmth-a timeless competitive
advantage.

camaramalaga.com

by SONIA V.

MAFFIZZONI BENNATI

HOREC Anernamonal
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€6 THE DREAM OF BEAUTY

The new jumbo group colleckions pursue

29

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

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

Fhe Form of a frue philosophy, on expres-

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

T he stylisfic research of Jumbo Croup Fakes

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

wwwjumbo.r

TULIPE armchair

LUMIERE console
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PORCELLANE
DI SARONNO

CLASSIC
CONTEMPORARY:
A CELEBRATION
OF THE EVOLUTION
OF DESICN

Harmony ond balonce meel in a composirion of
flavors, colors, fextures and style, feling fhe chef's
vision. In Fhe kifchen, fhe most exiraordinary ren-
dezvous befween post and present comes rue,
Fhanks Fo Fhe relenfless compliciry of porcelain fo-
pleware.

NVIPS Porcellone, by fhe side of HoReCa. profes-
sionals since 198/, creares more rhan 1000 shopes
collecred in over 30 lines Fo simplify Ffhe euphonious
union of classic and modern.

The fone is sel by master craffsmen in o mixfure of
premium Feldspor, quartz and koolin, processed fo
enhance a nafurally perfect marferial: oven, micro-
wave, dishwasher ond freezer safe. The Fusion of
sirengrh ond beaury begins wirh our passion, fo
manifest IN Fhe needs and fastes of resfaurateurs,

An cesthelic fhal- honors fradifion ond speaks o
modern faste iIn Nnods o fhe sumpruous grandeur
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HARMONY AND BALANCE

VIPS Porcellone, by fhe side of HoRe Ca. profes e 198/




of fhe pash: Barocco. Expression of presfige,
wirhoul excess, In elaborafe iNferprefalions of
plafes, baskefls and cups Fhal accompany ex-
clusive evenfs in fhe efhereal brighfness of
whife or Fhe magnetic allure of black.

A pact of collaborarion wirh fhe Hofel line, de-
fined by light and clean lines. Incredible versa-
Filiky For all Fypes of business, I fhe sober, clas-
sic, shining elegance ideal For modern pairings.
Duroble lighfuseight irems creafed For Fhe daily
use of professionals

A nalural Ffouch, synonymous wirh fimeless
class, sfraighf from a beaury Fhof is symbio-
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sis of rustic delicocy: Porcelana ardesia. Only
seemingly fragle wirh all the quadlifies of por-
celain in o pure and aurhenfic effeck of row
magnificence declinedin genuine shades from
whife fo black. And here parades on sfage fhe
orchesfra of innovarion, In fhe sign of fhe em-
blemafic porcelain wirh Creafive flow, a Frans-
lafion of confemporary art.

The score Fhaf brings fhe symphony fo life af
Fhe Foble is as imporfant- as e flavor. Engaging
IN memorable experiences on bridging bases
befween present, pask ond Furure.

wwwmpsporcellane.com
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Be "rgc’ ader

BERCADER
REVOLUTIONISES
THE CHEESE SHELF
WITH EDELBLU

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

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

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

bofhin aF home




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

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

Alongside rhe Classic version, Bergader has

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

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

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

- edelblu Courmer in Fhe 100g fray.

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

when used fo enrich a cheeseboord.

www.bergaderiF
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66 EATING \WITH THE EVES ’9

Senses, armosphere, and percepfion:
when Horeca caprures faste Fhrough sight

by Elisa Croffi

sight, ighfing, ambbionce—even sound—sho-

pe what we perceive. Today's Horeca sec-
For undersfands Fhis, Furning each dish info o mul-
Fisensory experience. From plafing Fo Fhe dining
room, every defal speaks IF speaks o Fhe brain,
bur also fo Fhe heart. Because food is memory,
beauty, ond storyteling,

T aste is builF before iF reaches Fhe mouth:

In Fhe world of hospitality, every defail matters
And food-af Fhe crossroads of emofion, me-
mory, and pleasure—is Nno exception. For Fhose
working in Horeca, Fhe gastronomic experience is
much more Fhon serving wel-prepored dishes: if's
aobouf offering a narrafive Fhaf begins long be-
fore Fhe first bife, Because, as we know, Fhe brain
eals with the eyes

This is increasingly supporfed by research in fhe
field of neurogastronomy, Fhe science Fhat inve-
stigares how our senses influence faste. Accor-
ding Fo Professor Charles Spence of Oxford Uni-
versiry, Ffhe way a dish is presenfed—from shape
ond color fo Fhe material of Fhe plafe—can radi-
cally alrer Flavor perception.

A desserf served on a whire plofe, for insfance, is
perceived as sweeler Fhan one on a block plo-
Fe. A crunchy food, when plafed Fo highlight irs
Fexture, Feels more safisfying. IF moy seem like mo-
gic, buf iF's simply opplied science.
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Moreover, o wel-presented dish acfivares areas of
Fhe brain associofed wirh visual pleasure—fhe some
Fhaof respond fo works of arf. This doesnt mean
every course needs fo resemble a painfing, bur i
does mean rhat visual defails have o fangible im-
pact on Fhe cusfomer experience. IF's not jusk a Fe-
eling=ir's biclogy. ond culFure.

Plafing as a language of its own

IF we Fruly eof wirh all our senses Fhen Fhe plafe
becomes a canvas on uhich Fhe experience is bullk.
\Wwarm colors suggest comforf, cool fones refine-
menf. Rounded shapes convey o sense of welco-
me; geomefric ones, precision. Syrmmefrical plafing
reassures, uhile orgonic arrangements pigue curio-
sify. Think of a dish where Fhe elemenfs appear fo
have ‘fallen” naturally onto Fhe plafe: herlbos arran-
ged irregularly, sauce drops unevenly spaced, in-
gredients Fhaof suggest spontaneiry and viralify, os if
Fhey came sfraighf from Fhe garden. IF's an cesthe-
Fic Fhal sfimulafes offention and invires explorafion.
The porfion size Ffhe plocement of volumes, Fhe
presence of vertical elements or carefully calibro-
Fed negafive space—everyfrhing speaks. Everyrhing
Friggers expectations, emotions, and predispositions.
In Fhe Horeca sector, Fhese are nol mere cesthe-

Fic Flourishes bur Fools of communication. They can
elevale a simple dish or visualy express a chef's phi-
losophy. And most importantly, Fhey canfurn a for-
geffable experience info a memorable one.

Some sfudies show Fhal refined plofing increases
o customer's wilingness fo pay more for Fhe same
dish. Aesthefics, Fhen, are nof only abour visual Fa-
ske bur olso obout perceived value In o world whe-
re food is increasingly phorogrophed, shared, and
commented on, whal we see matters as much as
whaof we faste—iF nol more,

Afmosphere, sounds, lights: Fhe dining room as
an extension of the plate

Beyond fhe dish, Fhe seffing rself shapes percep-
Fion. Again according fo Spence, uarm lighting en-
hances Fhe percepfion of aromafic infensity, while
classical music can make wine fasfe more presfi-
gious.In a Europe-wide sfudly, parficipants rofed Fhe
same dessert as tastier uwhen paired wirh o sweel”
soundrrack compared fo a neufral one.

Anofher experiment showed Fhal crunchy sounds
like the snop of an applel make food feel fresher,
even when rhe product iFself remains unchanged.
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Further research indicafes Fhaf lignting infensiry
con offect how long customers stay: sofft lighting
encourages o more reloxed experience, whie
brighter seffings lead fo quicker consumption. The-
se are al elements Fhaf Horeca businesses can stra-
Fegically adjust fo influence nol just fFood percep-
Fion, buf Fhe guest's overal experience.

Even Fhe ambient scent, Fhe pace of service, and
Fhe maferials of the cutlery affect Hhe holistic per-
cepfion. AFrmosphere is an ingredienf—even if invisi-
pble In a Horeca confext, relying solely on food quo-
liFy is no longer enough: if's Fhe sum of parfs Fhal
creates fhe experience The harmony between
kirchen, dining area, design, and service forms o
clear identiry. A sensory signalure.

Aesthetics and strategy: a maltter of idenfity
Invesfing in presentafion dcesn mean chasing Fhe
‘wou” effect for ifs ouun sake; IF meons being infen-
Fional A resfauranf or hofel Fhaf bulds a coherenf
visual idenfiry—from Fhe menu o Fhe fable sefting—
communicafes cleorly, offers reassurance, and pro-
vides Frue hospiraliry. Aesthetics are a visual promi-
se and, If FUlfiled, Fhey build loyalry.

In Fhis sense in on increasingly compelitive and
crowded moarkel, Food design is a Fool Fo sfand out,

Fo fell a sfory, and o Furn o meal info an experience,
Reol beauty. offer al. is fhe kind you can also toste,
And foday more Fhan ever, plafing is nof jusk com-
municafion—it's posirioning. IF Fells a skory of identity.

Shaping fFaste

In o Fime when everyfhing moves fast, coring fFor
form is an ack of offention. Nof just fo cesthetics,
bur Fo Fhe guest. IFs nol a malfer of frend, bul of
connection: wirh Fhe senses with fhe identify of
Fhe place, wirh Fhe expecrations of Ffhose af Fhe Fo-
ble. A dish con feel like home, Fake you elseusnere,
evoke a memory, or create a new one. And all of
Fhof also depends on how iF is served.

Those who work in Horeca know: every dish fells
a sfory. \When iF is creafed wirh owareness, I lea-
ves a mark. And when thof mark engoages mulriple
senses—sight, smel, Fouch, fasfe—iF becomes a frue
experience. Imagine o velvely soup servedin a rou-
ghferracoftabowl Fhe hand feels Fhe warmrh, Fhe
Foctile conrrast amplifies Fhe comfort, and Fhe brain
links Fhal momenk fo somefhing real, aurhentic—
even memorable. Thal's how Horeca should con-
nect wirh foday's cusfomer. by blending sensory
oppeol wirh purpose, beoury wifh substonce, Form
wiFh meaning,
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PASSION FOR
CONSTANTLY
EVOLVING RICE

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

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

ring high-qualiry srandards in ce production ond packing




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

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

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

www.mundiriso.com
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5kg10kg  20kg

NEWKENJLIT

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



PUCCL WHERE
SUSTAINABLITY
MEETS DESIGN

Pucci has been manufacturing qualiry products
for /7 years now, helping Fo fransform balrhrooms
wirh innovalive, funcrional cisrerns operared by
advanced, elegant flush-plares.

The close affenfion paid fo evolving requirements
has prompled Fhe crealion of cisferns Fhal have
opened up new perspecfives and fhe O-lifre Flush
offers savings on warer fhaf have impressed borh
users and operafors in Fhe secfor.

Pucci specialises in fhe manufacture of Follef cis-
Ferns specifically for public use, In hofels hospirals,
schools and ofher Fypes of residenfial communi-
Fies.
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THE CLOSE ATTENTION

Pucci specialise e manufacfure of foilel cisfer




These cisterns are designed Fo save waler and fo
srand up Fo confinual use by al Fypes of ‘cusfomers’
A Pucci classic, Fhe 6-lifre cistern, hos recenfly af-
Fraclted parficulor afrention.

This compact cistern, offering bolh 6 and 3-lirre Flush-
es and superb performance when i comes Fo saving
water, has been exclusively manufoctured by Pucci
since 1995,

The recent European water-saving regulafions, also
incorporafed info nafional and regional legislarion,
encourage Fhe installafion of Fhis cisfern in all new
renovafion projects, sfarfing from Foilefs for public
use,

So Fhis eco-sustainable philosophy - coupled wirh Fhe
need fo save waler, our most precious resource, as
well as Fo cuf cosfs in holels and communiry Facilifies
- has placed Fhe O-lifre cistern right in Fhe spoflight

Innovafion has been developed in several directions:
Fechnology, waler saving, and Fhe design of fhe
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Flush-plafe, which allows For inferackion befween Fhe cisfern and
Fhe user.

Recenf years have wifnessed a significant evolution in Pucci Flush-
plafes, from smoart, sensifive confrol panel of Fhe cisfern fo an essen-
Fial element in bafhroom design wirh a significant impact on ces-
Fhefics,

The company has gradually modified mulFiple aspechs of Irs Flush-
plares, uwhich have become increasingly smaller, wirh foday's models
measuring 280x160 mm, ond slimmer, wirh a Fhickness of jusk 4.7 mm.

They have been redesigned in keeping wirh confemporary sfyle
Frends, making fhem lighter ond wirh a sleeker. more modern shope.

Lask bul nol leasf, wirh o view fo offering users increasing cusfomi-
safion options, Fhe Flush-ploFes are now avaloble in o larger number
of colours, shades and finishes, allowing each cusfomer fo choose
Fhe model mosl closely aligned wirh Fheir personal Fasfes and Fhe
overall shyle of Fhe bafhroom.

Visit:
www.pucciplastir
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HORECA: HOW 10T
AND SERVITIZATION
ELEVATE EFFICENCY
AND SERVICE QUALITY

Servifizafion represents a business model where
companies do nol merely sell products bur also
offer infegrared services fhaf add value o fhe
overal offering In fhe Horeca sector [Hotel-
erie-Restaurant-Cafél, Fhis skrafegy can be en-
hanced by fhe Infernefl of Things loT] Fhrough
Fhe infegralion of sensors iNfo equipment and
machines used in hospiraliry and cafering fFacil-
Fles,

Benefirs of infegrafing sensors in Fhe Horeca
secfor

l. Predictive mainfenance: Sensors con moniror
Fhe sfafus of equipmenl in real fime, defecting
anomalies or signs of wear. This enables pre-
venfive mainfenance inferventions, reducing
downfime and cosfs associaled wirh unexpect-
ed failures,
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HORECA SECTOR

Fo improve operafional efficiency, sustainabiliry, and cusfomer safisfackion




2. Resource opfimization: Collecting ond ana-
lyzing dafa on equipment- usage allows For more
efficient management of energy resources ond
consumprion, confriburing fo environmenial sus-
rainabiliry ond operafional cost reduction.

3. Easy insfallafion and low cesthetic impack:
The rechnology is designed o be easly infegrar-
ed wirhour alrering fhe appearance of fhe ma-
chines.

4. Enhanced equipment lifespan: By confinu-
ously moniroring machine performance ond de-
Feching early signs of wear, loT fechnology helps
exrend Fhe lifespan of Horeca equipment, reduc-
INg e need for frequent replocements and en-
suring long-ferm cosf savings.

5. Supply Oplimizafion: Fhe collecrion ond onal-
ysis of consumpfrion dafa allow For more efficient
sfock management, reducing fhe risk of produch
deplefion or oversfocking.
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loTiconfrollo: advanced connecfion and man-
agemenf of Horeca Machines

loTiconfrollo enables the connecfion of mo-
chines and eguipment in he Horeca seclor for
more efficien and infeligent management.
Through o cusfomized dashboard ond app, op-
erafors can moniror equipment skalus in real fime,
INfervene prompfly INn case of anomalies, and op-
Fimize operafional processes, This sysfem allows
for advanced remofe confrol enhancing pro-
duchiviry ond Fhe quallry of service provided

Servirizarion, supporfed by loT infegrafion iNfo
Horeca sector equioment, offers significont op-
porfunifies fo iImprove operafional efficiency, sus-
Fainabiliry, ond cusfomer safisfaction. Adopfing
Fhese Fechnologies represents a sfraregic sfep For
businesses looking Fo innovare and sfay compet-
Five In an ever-evolving markel.

For more informalions visir our websire:
wwwi.iokicontrollo-vb.tk



Connect your machines
Optimize your business
Maximize profitability

mﬂ www.ioticontrollo.it




FOOD SERVICE

FISPAL

SORVETES

‘\ FISPAL

TICKETS AVAILABLE: FISPAL
FOOD SERVICE AND FSPAL
SORVETES TAKE PLACE

N A NEW LOCATION

Sourh America’'s main events for Fhe our-of-home
food sector open fickef sales for Fhe 2025 edirion,
which will be held in the Distrifto Anhembi.

Promoted by Informa Markefs Brasil Fhis year's Fis-
pal Food Service ond Fispal Sorveres will Fake place
from May 2/ fo 30 aF a new venue, the Distrifo An-
hemibi in Soo Paulo. The evenl aims Fo bring fogeth-
er more fhan 60000 parficioonfs, including profes-
sionals from resfaurants, bars, pizzerios, coffee shops,
bokeries ice cream parlors ice creom industries and
ofher esfablishments in Fhe sector,

The Fairs will Feofure an exrensive progrom of con-
Fent, experiences, sustainable aclions and Fhe pres-
ence of more fhan 2200 exhibifing bronds. In ad-
difion fo Fhe foce-fo-foce event, fhe publc con
access fhe digral plafform, where professionals
from Fhe seclor conneck and do business Fhrough-
ouf Fhe year.
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MORE THAN

60000 PARTICIPANTS

resfauronfs, bars, pizzerias, coffee shops, bakeries, ice creaom parlors,
ice creom indusfries and ofher esfablishments in Fhe seclor




Markeft Development Service

Fispal has plaoyed an important role in Fhe sustain-
able growrh of fhe food service industry. The
evenl offers experiences aond alfrockions de-
signed Fo support micro ond small enfrepreneurs,
focusing on management, innovalion, fechnolo-
gy, producls and much more.

Tech Pavilion: New technology sector af Fis-
pal Food Service

Technology haos proven fo be o greaf ally for
food service managers, borh in operafions ond
management and in cusfomer relafions. Today, I
Is essentiol fo look af process automafion and fhe
digial environmenf Fo remain compefirive in fhe
markelploce.

Confirmed alfendees for Fthe 2025 edifion

Fispal Food Service and Fispal Sorvefes count on
Fhe parficipafion of maojor players. Renowned
companies, leaders in qualiry, management ond
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Fechnology, wil once again add fo Ffhe grondeur
of fhe evenl.

Fven before fhe physical event, professionals in
Fhe seclor can connech wirh exhibirors Fhrough
Fhe Fispal Food Service Digral plafform, by ac-
cessing fhe link:  wwwfispalFoodservicedigial.
combr.

About Fispal Food Service and Fispal Sorvefes
Fispal Food Service ond Fispal Sorvefes are fhe
largest and most imporfani- event For Fhe our-of-
home food sector in Sourh America, serving as o
unique plafform for launching innovafive prod-
uchs, discovering new fechnologies and Forming
sfrafegic parknerships.

The fairs are faking place simulraneously, from
May 2/ o 30, in Fhe Disfriro Anhembi, in Sao Paulo.
For more information on registrakion and evenr
defaills, visi- Fhe

wwwifispalfoodservice.com.or
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FOOD SERVICE

FISPAL

SORVETES

International Fair of Products
and Services for the food service

Knowledge
that nourishes.
Connections
that expand.

27"-30™|MAY 2025,
BRAZIL

SAO PAULO

FISPALFOODSERVICE.COM.BR

Secure
your ticket
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From pasta as canvas to azulejos as inspiration: Tiziana Lepore’s
project that bridges Italy and Portugal through art and cuisine.

From a passion for gastronomy to the discovery of a new form
of artistic expression, Tiziana Lepore created Massazuleja, a project
that fuses artisanal pasta with the art of hand-painted tiles.

An ideal bridge between ltaly and Portugal, turning each dish
into something to admire and savour.

How did the idea of Massazuleja come
about, and what is the creative process
behind it?

I'm originally from Benevento and have always loved
art, particularly hand-painted files. VWhen | moved to
Lisbon with my daughter, | found this tradition alive
and beautifully preserved. One day, in my kitchen
filled with azulejos, | was making pasta and imagined
fransferring those patterns directly onto the dough.
That's how my experimentation with natural powders
began, until | found the right technique.

Massazuleja is a vegan pasta, free from animal
ingredients, made with selected flours and superfoods

like spirulina, turmeric, cocoa, and matcha tea. The
techniques are complex, requiring skilled hands and
attention to detail—like haute couture tailoring. Today,
we're working on making it more scalable, thanks to
the strong enthusiasm shown by the gastronomy sector,
both in ltaly and abroad.

The project blends art and cuisine. Do you
feel more like a craftswoman or an artist?
And what kind of restaurants do you
collaborate with?

I'd say both. When | create a dish like the open raviolo
inspired by Gualtiero Marchesi, the line between art
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and flavour fades. The pasta has to captivate
visually, but it must also taste good. And for
us ltalians, that means simplicity, balance,
and high-quality ingredients.

| collaborate  with  carefully  selected
resfaurants, offen gourmet or experimental,
that share a cultural and aesthetic vision
of food. Massazuleja is a niche artisanal
product, not suitable for mass production,
but | hope one day it can reach a wider
audience.

Workshops are a core part of your
project. How do they unfold, and
what role do young people play?

I welcome participants from all over the world:
chefs, designers, architects. | intfroduce them
fo the project, explain the techniques, and
then we knead the dough together.

While it rests, | serve an lialian aperitivo—a
convivial moment where we keep talking
about art, culture, and food. Each person
creates their own edible azulejo, and I also
teach two pasta formats to cook. At the end,
| hand out a small certificate.

Working with young people is especially
rewarding. I've held workshops just for
teenagers. When they step away from
screens and get their hands on something
real, they rediscover the joy of doing. If's
as if they're saying: “give us something
meaningful.” Massazuleja can become a
tool for selfexpression and a way for them
to feel part of a living, tangible culture.

How do you imagine the future of
Massazuleja?

I'd love for the project to get even closer to
the world of art, culture, and education—
organising culinary exhibitions, collaborating
with museums and artists, involving young
people in creative initiatives. We need
messages that speak of identity, memory,
and coexistence. Beauty matters, but it's not
enough: it needs meaning.

In one of your campaigns, the pasta
is placed inside a treasure box.
What does that image represent
for you?

It's a very powerful symbol. The box contains
a precious gift, handmade with love—a
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message of culiure, craftsmanship, and
identity. The pasta becomes a canvas, an
ambassador of ltalian beauty. Eating it is
the final act: nourishing yourself with beauty,
too.

With Massazuleja, Tiziana Lepore has built
a language that speaks to both the heart
and the mind —merging art and food into an
experience that is at once sensorial, cultural,
and deeply personal.

massazuleja.com

by SONIA V.

MAFFIZZONI BENNATI
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Transform terraces and outdoor seating areas into inviting and exclusive spaces with ETHICA
outdoor flowerboxes. Designed for bars, hotels, and restaurants, they are more than just a
decorative element: with their elegant trellis, they create private corners and stylishly divide
spaces, making every area more intimate and well-organized.

Made from 100% recycled materials, they combine sustainability with refined design, featuring
a high-quality finish and a sophisticated color palette. Perfect for designing a carefully curated
atmosphere where every guest feels at ease, surrounded by greenery designed to impress.

Discover the elegance of our entire garden line at www.stefanplast.it

stefanplast

plastic Regeneration




A LEGACY OF TRADITION,
INNOVATION
AND SUSTAINABILITY



For over fifty years, Stefanplast has been synonymous with quality,
functionality, and aesthetics in the world of home, garden, and professional
plastic products. The company’s philosophy is rooted in a perfect balance of

design, practicality, and a constant focus on sustainability and innovation.
Stefanplast designs and manufactures products that enhance the quality of
life, featuring a distinctive style that combines elegance and durability, while
always prioritizing respect for the environment.

Sustainability is a key focus for many
companies. What strategies have you
implemented to reduce the environmental
impact of your products?

In recent years, we have significantly increased the use of
recycled materials, reducing environmental impact without
compromising on strength and durability. Our production
processes are continually optimized to minimize waste and
emissions, incorporating cutingedge technologies and
energy-efficient solutions.

Stefanplast operates in various sectors. What
is your specific approach to the Ho.Re.Ca.
market?

This philosophy is reflected in a range of products designed to
meet the needs of both private individuals and professionals,
with a particular focus on the Ho.Re.Ca. sector (hotels,
restaurants, and cafés). We offer elegant and functional
solutions, with a broad selection of items carefully designed
fo combine aesthetics and practicality. These products are
suitable for both indoor and outdoor environments.

HORE CANTe=NaToNAL
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INSIGHTS ——

What are some of the solutions you offer for the Ho.Re.Ca. sector?

= COMPANIES
|

Some of our key offerings include:

- Planters for outdoor seating areas: Stylish design elements that define outdoor spaces
with elegance. Ideal for terraces, patios, and pedestrian areas, our planters are
made from durable, recycled materials and offer a touch of greenery, ensuring
stability and resistance fo weather conditions.

- Bathroom accessories: Elegant and practical solutions designed to meet hygiene and
comfort needs in hotel and restaurant bathrooms. From waste management fo space
organization, each product is crafted for infensive professional use.

- Smart waste sorting systems: Practical and modular containers designed to simplify
waste management in professional settings. Made from recycled plastic, they
combine refined aesthetics with a sturdy structure, seamlessly infegrating into any
environment without compromising elegance.

Innovation plays a crucial role in your company. What are your
main development directions for the future?

Innovation is the beating heart of Stefanplast. Every year, we invest in research and
development to expand our product lines, introducing new solutions that blend beauty
and functionality. Our mission is to become a benchmark for those seeking sustainable,
durable, and well-designed products that meet the needs of an everevolving world.

How do you envision the future of production and sustainability in
your sector?

We believe that the future of production lies in conscious and responsible choices. That's
why we confinue to develop solutions that enhance daily activities through elegance,
quality, and respect for the environmentthe pillars that guide our work every day.

www.stefanplast.it
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THE INVISBLE
INCREDIENT

FOR EXCEPTIONAL
EXPERIENCES

Arf Fronsforms ordinary spaces info ex-
Froordinary  experiences. \When mural
arf meefs hospifaliry, o sensory dialogue
emerges Fhat elevales every aspech of a
guesl's journey. As quoted by mural arf-
maoster Cilona Gaviol, Leon Baffisra Aloer-
Fi skales: ‘decorafion is a means Fo beautify
Fhe orchifecture Fhat houses I” The envi-
ronmenf becomes a sfage enhancing fhe
entire hospiraliry experience,

Cavidli's  philosophy - decorafing  walls
brings Fhem alive gives fhem a soul” - re-
veals how vifal decorafive arf is in creaf-
iINng memorable hospirality experiences. In
HORECA confexts, Fhis approach creales
environments fhof Fell sfories and guide
guesls Fhrough richer journeys,
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THE SYNERCY BETWEEN
ART AND HOSDITALIT\/

skimulafing emofions and creafing memories Fhat inspire refur




Hospirallry, like decorafive arf, blends
Fradifion wirh innovafion. Gavioli em-
bodies Fhis dudlify: respecting Fhe past
while innovaling wifh pofenfed Fech-
nologies Fhal overcome fradfional lim-
Fafions—much like modern hospiraliry
honors Fradifion whie embracing con-
Femporary opproaches

Al Thornbury Caosfle and Palazzo
Parig, Caviol's  arfisfic  inferventions
hove creafed immersive environments
where decor communicares values
and history, Fransforming simple sfays
INnfo memorable culfural experiences,
Neurocesthetics  confirms. environ-
ment profoundly influences percep-
Fion. Research shows idenfical ex-
periences are perceived dfferently
depending on

surroundings. Services in cesthetically
pleasing environmenfs are consiskently
rared more safisfying Fhan in uniNspir-
INg spaces.

Cavidli's lafest sustainable  collection
For HORECA reflecls on industry-wide
shiff. Susfainabillify is now a core expec-
Fafion from guesls seeking aurhentic
experiences Fhaf respect bolh culrural
Fradifions and environmental responsi-
oiliry.

The synergy befween arl ond hos-
piFalify reminds us Fhat a sfay is nof
merely a fFransaclion but o culfural ex-
perience. The arf-decorafed environ-
ment becomes on invisible ingredient
enhoncing guest  safisfaction—skimu-
lofing emofions and creafing memo-
ries Fhaf inspire refurn visirs,

For informafion: Alice Balasini
sales@studiogavioli.com
www.studiogavioli.com

IC: studiogavioli
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Art: the invisible ingredient

for exceptional experiences

How Giliana Gavioli's decorative art transforms hospitality spaces

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

www.studiogavioli.com




spidocook

DESICNS

AND MANUFACTURES
PROFESSIONAL
COOKING PRODUCTS

Technology, design and performaonce come fogelher in Fhe
confinuous search for professional solufions fFor Fhe world
of modern cafering, able Fo safisfy ifs consranfly evolving
Nneeds,

Since 1993 our cooking sysfems have safisfied fhousands of
operarors and professionals in fheir dailly demand fFor qualiry
orofessional solufions,

Today, wirh sales ond deliveries in over 60 counfries uorld-
wide, SpidoCook is a fruly global parfner for all operarors
Fhal ore looking For qualiry professional cooking solufions,

The Spidocook™ products | 100% Made in IFaly | are de-
signed fo make your dally work exfremely simple and sofe
Reliobiliry. Fechnology, ergonomics, compach dimensions are
just some of the peculiarifies of Spidocook™ products. The
unique, modern and essential design is easly infegrared info
any environment,

The SPIDOCLASS™ dlass-ceramic grills are perfech for fast
Food resfaurants and can be a valuable Fool in Fhe kirch-
en. The gass ceramic confach grils can cook many products
From sandwiches and focaccia fo griled meaf or vegelables
oroviding excellent resulrs,

84

HOQECA NTERNATONAL



MODERN CATERING

qualify professional cooking solurions




The new dass-ceramic SPIDOFLAT™ griddies cook
meaf, fisn ond vegefables homogeneously. The
Favours remain infack even iF diferent foods are
griled in sequence. They are certainly sofe N use
and easy fo cleon, giving obvious benefirs in Ferms
of energy savings ond increased produchiviry.

The CALDOLUX™ Cook & Hold is o sfafic oven
for Low Temp Cooking Imax 120°Cl and Hold Imax
100°Cl wirh Full cycle up to mox 10+10 hrs. CAL-
DOLUX™ use allouws maximum refurn on invest-
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menl, fhanks Fo grealer vield, energy efficiency,
reduced labour ond infeligent use of space.

The CALDOBAKE™ compact electric ovens for
Pastry and Bakery are designed fo meel rhe
mosi ambifious qualify and business chalenges,
There is no room Ffor error in professional food
service, andihe CALDOBAKE ovens provide uni-
Form baking wirhoul compromise ond perfech
Fexfure and sfrucfure of Fhe baked products
wwuw.spidocook.com
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SCOPRI LE SOLUZIONI PER IL SERVIZIO AL BANCO E PER IL SELF SERVICE

Da oggi Wineemotion ti
offre il dispenser a
noleggio a partire da

99€ al mese!

www.wineemotion.com
info@wineemotion.com
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IN THE SERVICE
OF WINE-BY-THE-GLASS



WINEQJEN\OTION"‘

wine dispensing system

MADE IN ITALY //

Wineemotion is a Florentine company
that has revolutionized the wine-by-the-glass industry,
offering an innovative experience to wine lovers
and restaurant professionals.

Founded by Riccardo Gosi and Fabio Frasi, the company’s
main mission is fo enrich the fasting experience through
state-ofthe-art dispensing systems.

Using advanced technologies, Wineemotion dispensers
allow wine to be served conveniently and with high quality,
while preserving its organoleptic characteristics.

Technology and benefits for the horeca sector
One of the distinguishing aspects of Wineemotion systems

is the use of inert gases, such as nitrogen, which prevent
the wine from coming info contact with oxygen.

This prevents oxidation and allows for optimal sforage
of opened botfles, reducing waste and improving supply
management for restaurateurs, wine bars, and wine shops.

With this technology, venues can expand their bythe-
glass wine selection, offering customers the opportunity fo
explore fine labels without the need to purchase an entire
bottle.
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Feedback from the sector: most appreciated benefits
The adoption of Wineemotion dispensers has received positive feedback from
Horeca operators. Below are the main benefits identified:

¢ Variety and Choice: Resfaurateurs can offer a wide selection of wines without
having to open each botle, making the wine list more dynamic and appedaling to
customers.

e Temperature Control: Wine is always served at the ideal temperature,
ensuring an optimal tasfing experience.

® Increased Sales: The ability to offer high-end wines by the glass has encouraged
cusfomers fo try new labels, resulting in increased sales.

* Efficiency of Service: The intuitive use of the dispensers has reduced service
fimes, improving staff operations and the management of peak periods.

e Simplifying Payments: Newly integrated credit card readers in the dispensers
provide a faster and more seamless payment experience for customers.

Wineemotion rental: the solution for every business

To make innovation accessible to even more restaurateurs, Wineemotion has
infroduced WineemotionRental, a rental service with competitive pricing starfing af
just 99 euros per month.

This option is ideal for wine bars, resfaurants, and wine shops looking to enjoy the
benefits of dispensers without the burden of a large upfront investment.

Conclusion

By combining fechnology, design, and functionality, VWineemotion dispensers are a
strafegic investment for the Horeca secfor.

They enhance the customer experience, streamline wine management, and open
up new business opportunities, ultimately transforming the way wine is served and
enjoyed.

www.wineemotion.com

90 HORE C A ernatonAl






DESIGN AND
SUSTAINABLITY
N THE WORLD
OF FURNITURE

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

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

Fhe pinnacle of design, moderniry. and Functionaliry in




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

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

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

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

wwuJ.arefa.com
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Design
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WE MAKE YOUR
INDOOR OUTDOORFURNITURE
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CAPITANI

DESIGN DAILY INSPIRED

HYDRIC.
NNOVATION

-OR HOT

AND COLD DRINKS

Affenfion Fo susfainabiify and qually of service
are key elementfs Fo sfand our:

HYDRIC presents irself as on innovalive and ver-
safle solufion, perfeck for holels resfaurants, bars
ond offices fhal wonf fo offer fheir cusfomers
nof only excellenft coffee, bul also high-qualiry
Flrered ond chilled warer.

One device, many functions

HYDRIC is on all-in-one machine hal infegrales
all fhe ideal funcfions

Dispensing coffee and drinks in capsules or
pods - Thanks fo an advanced sysfem, Fhe ma-
chine guaranfees maximum aromafic yield wirh
Fuo adjusfable doses

Dispensing hot water

Distribufion of filfered and chilled water - The
advanced filFrofion fechnology ensures pure wa-
Fer, reducing chlorine, particles and confominants,
improving Faste and safefy of consumpfion.
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HYDRIC

confrioures fo Fhe reduction of plastic consumplion




Efficiency aond practficaliry

HYDRIC sfands our For a series of feafures Fhal

make IF on indispensable ally for Fhe HoReCa

seclor.

+ Optional connection fo Fhe wafer mains
For confinuous supply wirhour Fhe need for
manual refills

* Infuifive soff fouch display for seleching drinks,
wirh Fhe possioiify of adiusting Femperature
and guanfify.

+ Removable 1&-liFer Fanks For easy wafer mon-
agement.

* Energy saving Function, optimizing consump-
Fion.

* Inferchangeable FfilFer wirh replocement indi-
cafor every 4000 liers, aluways guaranteeing
qualiry waler.

Compact design and advanced Fechnology
\Wirh dimensions of 3/ x 43 x 29 crn and a weighf
of only 85 kg, HYDRIC caon be easly placed in
any environment, wirhour Faking up space. The
iNfegrafion of UVA and UVC germicidal LEDs
ensures maximum hygiene, eliminofing bacferial
oroliferafion.
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Special affention fo the environment
HYDRIC confributes Fo Fhe reduction of plastic
consumpfion, eliminaling Fhe need for dispos-
able boltles,

The use of fhe fifer carfridge allows Fhe re-
moval of impurities such as chlorine, lead ond
bacterio, improving water qualiry and reducing
environmenral impact.

Conclusion
HYDRIC represents Fhe perfecl synfhesis be-
Fuseen innovarfion, sustainabili-y and pracficalry.

A single device Fhal meefs Fhe needs of cafes
resfaurants and hofels, improving Fhe qualiry of
service ond opfimizing Fhe management of
waler and hof drinks,

A smart investment For a more sustainable and
funchional Fufure iIn Fhe HoReCao, OCS ond do-
mestic sectors,

VisiF:
wuww.capiraniit



Pure wate
In a perfect
eco-friendly s

With Hydric, enjoy the freshness
and taste of pure water
effortlessly and at no cost, right
in your home, along with a
delicious coffee.

Hydric provides perfectly
purified and pleasant @
g tasting tap water;

CAPITE

DESIGN DAILY INSPIRED




SFM @ confinually
growing company

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

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

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

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

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

service qualiry disfinguishing IF from competifors




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

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

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

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

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

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

WWUWJSIFim.iF
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COMPONENTS&SOLUTIONS

The importance
of baffle filter

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

hoods without baffle filters

cyclical washes

vertically baffle filters horizontally baffle filters

Further information can be found at web site

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

www.sifim.it 12




atest news

€6 QUALITY COFFEE IN FOODSERVICE: THE CHALLENGE
BETWEEN INNOVATION AND TRADITION o4

Coffee has evolved from a simple affermeal beverage to a
sophisticated sensory experience. The HORECA sector now
embraces specialty blends, innovative brewing techniques, and
skilled baristas, redefining coffee as central to customer satisfaction.

sector, but in recent years it has become increasingly

strategic, transforming from merely concluding a meal info
a genuine sensory experience. The growing focus on quality has
led restaurants, hotels, and cafés to rethink their offerings, selecting
finer coffee blends, introducing innovative extraction methods, and
investing in staff training fo ensure service meets the expectations of
increasingly informed and demanding customers.

c offee has always played a central role in the HORECA

One of the most significant shifts is the infroduction of specialty coffee

info high-end dining. Once limited fo niche groups of enthusiasts, these

single-origin coffees, distinguished by their unique aromatic profiles "

and meticulously defailed processing \{nefhods, c?re now Winnir?g over By fhe ediforial sfoff
the HORECA sector. More and more luxury restaurants and hotels

offer high-quality coffee selections from various origins, employing

extraction methods designed fo enhance the product's organoleptic

qualities. While espresso remains a comerstone of Italian tradition,

alternative methods such as filler brewing, cold brew, and siphon
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are gaining prominence, offering enfirely new tasting experiences.
In parallel, the role of the barista is increasingly important. Coffee
preparation is no longer considered an automatic task but an
art form requiring expertise, fraining, and passion. Specialized
courses and professional certifications have become essential tools
for industry professionals, enabling them to enhance product value
and improve customer experience. Good coffee relies not only
on quality raw materials but also on proper extraction, suitable
grinding, and an ability fo interpref customer preferences.

Sustainability is another critical aspect reshaping the coffee market
in the HORECA sector. There is heightened interest in certifications
that ensure ethical and environmental standards, such as fair trade
and organic products. Coffee producers are innovating ecofriendly
packaging solutions, including compostable capsules, recyclable
bags, and systems designed fo minimize waste. Some restaurants
and cafés are even adopting coffee waste reuse practices, tuming
spent grounds info natural fertilizers or cosmetics.

In addition to product quality and sustainability, coffee is increasingly
becoming a marketing tool and a means of customer loyalty. Some
restaurants offer guided coffee tastings paired with desserts or
savory dishes, creating multisensory experiences that enrich their
menus. Hotels, meanwhile, invest in customized solutions, offering
premium coffee directly in rooms or lounge areas, thus turning an
everyday act into a disfinctive part of the guest experience.

The evolution of coffee in the HORECA sector illustrates how an
iconic product can continuously reinvent itself without losing its
identity. The challenge for resfaurants, hotels, and cafés lies in
harmoniously blending tradition with innovation, providing quality
coffee that meefs new market demands and transforms a simple
moment of consumption into an unforgetftable experience.
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PRIM ITALIA: ITALIAN EXCELLENCE

N CRISSNI PRODUCTION

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

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

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

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

‘Croshini” grissini

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

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

“Treccia” grissini

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

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

“TorcefFi" grissini

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

wwuwprimiralia.com




A WORLD LEADER

N ITS SECTOR

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




® 2] - 29 MAY

I THE HOTEL SHOW SHEIKH SAEED HALLS 1 - 3
DUBAI WORLD TRADE CENTRE

MENA'S FLAGSHIP EVENT
FOR T1E HOSPITALITY /D
F&B INDUSTRY

Discover state-of-the-art tableware,
accessories, food service equipment, and innovative
hospitality solutions—all in one place.

REGISTER NOW

www.thehotelshow.com




MHORECA

INTERNATIONAL

HORECA EXPO ALGERIA
06-09/01/2025

ALGERIA

Trade event about hospitality and hotel industry.

MARCA

15-16/01/2025

BOLOGNA

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

SIGEP

18-22/01/2025

RIMINI

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

SIRHA

23-27/01/2025

LYON

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

HOSPITALITY
03-06/02/2025
RIVA DEL GARDA

ltalian trade fair dedicated to the horeca channel.

BEER&FOOD ATTRACTION
16-18/02/2025

RIMINI

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

GULFOOD
17-21/02/2025

DUBAI

Fair for food and hospitality.

THAIFEX HOREC ASIA
05-07/03/2025

THAILAND

Trade event about hospitality and hotel industry.

HORECA EXPOFORUM
16-18/03/2025

TORINO

Trade event about hospitality and hotel industry.

INTERNORGA

14-18/03/2025

HAMBURG

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

GASTROPAN
27-29/03/2025

ROMANIA

Trade event about bakery,
confectionery and horeca industry.

HOTEL & HOSPITALITY EXPO
SAUDI ARABIA

08-10/04/2025

RIYAD

Trade event about hospitality and hotel industry.

CRAFT BEER CHINA
15-17/04/2025

SHANGAI

International network of B2B events
for the beverage industry.

TUTTOFOOD

05-08/05/2025

MILANO

Infernational B2B show fo food&beverage.

EDITRICE

lizeus

)

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



MHORECA

INTERNATIONAL

SIAL CHINA

19-21/05/2025

SHANGAI

Asia’s largest food infernational exhibition.

THE HOTEL SHOW
27-29/05/2025

DUBAI

Trade event about hospitality
and hotel industry.

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

The largest food&beverage focused trade event.

ANUGA

04-08/10/2025

COLOGNE

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

HOST

17-21/10/2025

MILANO

Show for bakery, fresh pasta, pizza industry.

HOSTITALITY QATAR
28-30/10/2025

DOHA

Fair on hospitality, food&beverage.

GULFHOST
04-06/11/2025
DUBAI

Complete hospitality equipment sourcing expo.

SIAL INTERFOOD
12-15/11/2025

JAKARTA

Fair on technologies for food&beverage
and food products.

HOSTELCO
23-26/03/2026
BARCELONA

Infernational meeting.

ALIMENTEC
09-12/06/2026
BOGOTA

Fair on the beverage and HoReCa industry.

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

CIBUS

04-07/05/2027

PARMA

International food exhibition.

)

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



WEVE TALKED ABOUIT.

AB MAURI ITALY SPA
SOCIETA BENEFIT
22/25

Via Milano, 42

27045 Costeggio - PV
ltaly

ANNA PALUCCI ARCHITETTO
34/37

Via Angelo Berardi, 24

00177 Roma

ltaly

ARETA SRL

| COV-92/95

Zona Industriale

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

BAZZACCO SRL

38/4

Viale Europa, 53

35018 San Martino di Lupari - PD
Italy

BERCADER ITALIA SRL

50/52

Via Monte Baldo, 14/F

Lloc. Calzoni

37060 Villafranca di Verona - VR
ltaly

BETA ELECTRONICS SRL

A SOCIO UNICO - IOTICONTROLLO
64/67

Corso Milano, 180

28883 Gravellona Toce - VB - ltaly

CAMARA OFICIAL DE COMERCIO, INDUSTRIA,

SERVICIOS Y NAVECACION DE MALACA
42/44
C/ Cortina del Muelle, 23

[Palacio de Villalcazar)

29015 Mélaga

CAPITANI SRL

| COV-96/99

Piazza IV Novembre, 1

22043 Solbiate con Cagno - CO
ltaly

DMGC EVENTS

108

PO Box 33817,

5th Floor, The Palladium,

Cluster C, Jumeirah Lakes Towers,
Dubai - U.A.E - United Arab Emirates

DUBAI \WORLD TRADE CENTRE
DWTC

2l

PO. Box 9292

Dubai - U.A.E - United Arab Emirates

FIORENTINI FIRENZE SPA

| COV

Localite Belvedere 26/26A
53034 Colle di Val d'Elsa - Sl
Italy

INFORMA MARKETS BRAZIL
68/71

Birmann 21

22 Andar / SP, Brazil/ SP, Brazil

MANIFATTURA

PORCELLANE SARONNO SRL
| COV-1-46/49

Via Varese 2/H

21047 Saronno - VA

Italy

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



WEVE TALKED ABOUIT.

MASSAZULEJA
72-74
massazuleja.com

MEGCIC PLZZA SRL

26/29

Via Giuseppe Ressel, 8
34170 Zona Industriale - GO
ltaly

MUNDI RISO SRL
56/59

Via Camillo De Rossi, 14
13100 Vercelli - VC

ltaly

PREFORMATI
ITALIA SRL

13/17

Via Trieste, 26B
36065 Mussolente - VI
ltaly

PRIM [TALIA SRL

106-107

Via P. da Volpedo 56,/G
20092 Cinisello Balsamo - MI
ltaly

PUCCIPLAST SPA

| COV-2-60/63

Strada Alessandria, @
15044 Quargnento - Al
ltaly

SANTOS SAS

9

140-150,

Avenue Roger Salengro
BP 80 067

69120 Vaulxen-Velin

France

SIFIM SRL

| COV-100/103

Via Ignazio Silone, 3
60035 Jesi - AN
Italy

SPIDOCOCK SRL

| COV-84/86

Via dell'Artigionato, 2
35010 Vigodarzere - PD
ltaly

STEFANPLAST SPA
75779
Via Piazza, 47

36020 Villaganzerla di Castegnero - VI

ltaly

STUDIO CAVIOLI SRL
80/83

Viale Monte Kosica, 66/A
41121 Modena

ltaly

TORRCAFFE SRL

6/8

Via Solari, 39

43022 Montechiarugolo - PR
ltaly

WINEEMOTION SPA

87/91

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

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



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

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

The main purposes of all TICC activities are:

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

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

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

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

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

@y

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

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

thaitch E Thai-ltalian Chamber of Commerce TICC
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