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Pucci & the Bathroom

the inseparable alliance

CCWhen designing a bathroom, CClinstall a lot of Pucci CCAs architects, we concentrate
each aspect has systems - they’re good to on aesthetics and details: I
to be perfect, starting from work with and they never can always find a perfect fit for
the cistern. So, as a builder, disappoint, even after the the client’s profile in Pucci’s
i think Pucci. ) passage of time. 29 range of flush plates. 29
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Richiedi la tua
macchina su misura
Request vour
customized machine

CAPITANI

Tel. +39 031 802020
www.capitani.it
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NTERNATONAL

Ouf-of-home consumption is chonging shope. Less rigid, more
fragmented: demand is shiffing Fousards Flexible Formals Fhal
combine speed, qually and experience. Al the same fime,
a clear frend is emerging, fhe end of sfondardized offerings.

Venus, concepls and service models are evolving Fo respond
Fo a more aware ond seleclive customer. Today, qualiry clone
Is nol enough.

Whal malters s coherence Guesfs wanl fo undersfond

Sonia V. Maoffizzoni | what is behind a proposal, recognize its identiry ond perceive
Edirorial Mlanager is OUH\@F\HCH’\/.

This is pushing operafors fo refhink sourcing, menu design and

iNfernal organizakion.

The chadllenge is nol fo expond fhe offer, bur Fo make
I disfinchive ond sustainable over Fime. In an increasingly
saFurared markel, idenfiry is becoming Fhe real competfifive
advonfoge,
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DESIGN AND FUNCTIONALITY
FOR HOSPITALITY:
EURORAMA'S VISION
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LI VING B EAUTY

Since 1972 Eurorama has been developing taps and bathroom solutions that
combine ltalian design with advanced technology. In the Ho.Re.Ca sector the
company positions itself as a reliable partner for hotels and resorts seeking
durable, efficient and aesthetically refined products. Davide Tonati, Sales
Manager, explains the company’s approach.

How would you describe Eurorama’s positioning in the
Ho.Re.Ca sector?

Eurorama is an ltalian manufacturer of high-quality taps and bathroom
solutions.

In the hospitality sector we present ourselves as a partner for hotels and
resorts looking for reliable, elegant products designed to perform over
time.

Our solutions are conceived fo enhance the guest experience while ensuring
efficiency and longterm reliability, even in high-raffic environments.

What are the main trends in the hospitality market today?
Sustainability, customization and user experience are key drivers.
Hospitality operators increasingly look for solutions that reduce water
consumption without compromising comfort.

At the same time architects and designers need versatile collections able
fo adapt to different design concepts.

Guests are also paying closer attention to aesthetics and fo the perceived
quality of the spaces they experience.

HOREC A mernatonaL



How does Eurorama respond to
these needs?

We constantly invest in research and
development to create products that
combine innovation with timeless design.

Our watersaving systems and high-quality
finishes ensure durability and consistent
performance  even in  demanding
hospitality environments.

In addition, we offer a wide range of
styles that allow designers to create
coherent and distinctive inferior concepts.

What are your goals for the
future?

Our goal is to strengthen our international
presence and expand our portfolio of
sustainable and customizable solutions for
the hospitality sector.

We aim fo confribute to spaces where
design, comfort and functionality come
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together to deliver a high-quality guest
experience. As hospifality continues to
evolve foward more sustainable and
experience-driven environments, Eurorama
focuses on combining design, fechnology
and reliability to support hotels and resorts
in creating spaces that are both functional
and memorable for guests.

www.eurorama.it

Il design per U'hotellerie

www.eurorama.it
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DONATELLA
/ACCARIA AND
THE ART OF CLASS ART

Donafella Zaccaria is one of Fhe most significonf figures in
Milon's confemporary glass arf scene. Trained aof Fhe Liceo
Arfistico and Fhe Brera Academy of Fine Arfs she began
her journey info Fhe world of glass in 19/9, Fascinafed by Fhe
expressive pofential of Fhis luminous ond iridescent maferial.
The infense colors, Fhe play of light, and Fhe Fransparency
of glass captivafed her immediafely. prompting her Fo sfudy
ancient and modern glassmaking Fechniques in depfh.

INnfluenced by fhe masfer Louis Comforf TiFFony, inventor
of Fhe eponymous copper leaf Fechnique, and by greaf
20rh-century orfists such as Chagal, Moafisse, Brague, and
Léeger — who masferfully fused painfing and glas s— Don-
arella Zaccaria fransforms her drowings iNnfo unique works
of sfained glass and mosaics. Her Milonese workshop is o
ploce where fradifion ond innovafion meef: she uses fine
blouwn. opalescent, ridescent, and iridescent glass fo creafe
cusfom pieces.

Thefechniquesemployed are varied andrefined.For sfained
glass windowss, she employs Fhe classic lead fechnique, Fhe
sophisticared TiFfany Fechnique, kin-fired grisaile painfing,
glass fusion, ond glass collage. For mosaics, she employs Fhe
Fradifional Byzanfine Fechnique, working wirh enaomels, gold
ond silver leof, marble, sfone, and olabasfer. Her creations

10
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DONATELLA ZACCAIQIA

Figures Mllan's confemporary gloas




include sliding and hinged doors, windows,
parfifion panels, suspended celings, domes,
floors, wall coverings, Fireplaces furnirure,
mirrors, frames, lomps, ond even jewelry.

In oddifion fo designing and crealing new
works, Donafella is passionare abour resfor-
iNg hisforic and sacred sfained glass win-
dowss, mosaics, and dloss orl objects, con-
Friouting Fo Fhe preservation of Iraly’s arfistic
herirage.

She has colaborared wirh leading orchi-
Fecfs and design sfudios such as Alessondro
Vendini, Claudio Salocchi, Alessandro [Vlen-

na, Arch. Salvati, ond Sfudio MIORSA., cre-
afing works bolh in IFaly and abroad

Each of her works represents on excellent
example of Fhe Fusion of orl and high croffs-
manship. These are nof simple objects bur
unique creafions rallored fo Fhe client, uwhere
design, choice of maferials, and affenfion fo
defall inferact harmoniously wirh Fhe orchi-
Fecfure ond surrounding environment. Light
becomes Fhe profagonisk: iF filFers, breaks
down, colors spaces, and Fransforms e or-
dinary info poelry.

12
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In parallel fo her artistic practice, Donarel-
lo Zaccaria praclices anfhroposophical
arl Fheropy, using arf as o fool for per-
sonal  fransformafion,  selF-knowledge,
and inner growrh, demonsftrofing how
glass can be nol only an cesthefic vehi-
cle bur also a Fherapeuric and relalional
one.

Through her work, Donafella Zaccaria
confinues o keep alive Fhe ancient M-
anese and ralion fradifion of arfiskic gloss,
INNovaring iIF wifh conremporary sensi-
piify ond a profound affenfion fo light,
color, and beaury. Her unique works fel a
sfory of passion, masfery, and respect fFor
a maferial as oncient as humoniry irself.

www.donatellozaccaria.if
wwuw.arfeferapiadonatellazaccarialr

THE ART
OF GLASS
AND MOSAIC



DESIGN LIGHTING
FOR HOSPITALITY:
ZAVA'S VISION




In the hospitality sector, lighting plays a key role in shaping
atmosphere, enhancing spaces and defining the guest experience.
ZAVA, ltalian company specialised in decorative lighting, combines

craftsmanship, design and production flexibility to support
architects and operators. Franco Zavarise, Owner of the company,

shares his perspective.

How would you describe ZAVA’s
identity and positioning in the design
lighting market?

We are a company with over 40 years of
history, active in the lighting sector with a wide
product portfolio covering different areas, from
residential to more specific applications such

as hospitality. Our collections combine design,
technology and  high-quality manufacturing,
entirely Made in ltaly.

Today we operate infernationally, — with
advanced production and strong  know-how,
while preserving artisanal care in every product.

15
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What are the main strengths that make
ZAVA a reliable partner for hospitality
projects?

At ZAVA, we focus on enhancing materials through
design and technology, creating products that
combine aesthetics and performance. Our strength
lies in original design, craftsmanship and the
ability to develop tailormade solutions, supporting
architects and designers in complex projects.

How do design, materials and
production flexibility contribute to
meeting the specific needs of hotels,
restaurants and contract environments?

16
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We believe that responding effectively to the needs
of hotels, restaurants and contract environments
relies on a strong synergy between design,
functionality, material selection and the company’s
ability to offer high levels of customization.

We adapt dimensions, finishes and technical
details to each project, ensuring coherence with
the concept and respect of timelines.

What are the key trends you are
observing in hospitality lighting, and
how is ZAVA responding to them?

In the hospitality sector, lighting is increasingly
oriented toward combining energy efficiency

HORE C A e=natonA



with aesthetic and functional
choices.

Today, new technologies,
including Al, support energy
optimisation and  sysfem
control. At the same time,
aesthetics  remains central,
with lighting expected to
combine performance with a
strong visual identity.

As  hospitality  spaces
increasingly focus on identity
and  guest  experience,
lighting becomes a
strategic element in defining
atmosphere  and  value.
Companies like ZAVA play
a crucial role in supporting
designers and  operators
with solutions that combine
aesthetics, functionality and

flexibility.

zavaluce.it

ZAVA
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THE PENETRON®

SYSTEM AND CRYSTALLINE
REACTIVE WHITE TANK
TECHNOLOGY

DURABILITY, WATERPROOFING
AND SELF-HEALING FOR CONCRETE STRUCTURES

Penefron Iralia Srl exclusive distribufor of Fhe Penefron® System,
has been operaling since 2000 in Fhe field of iNnfegral walerproof-
INg of underground sfructures, promoling rhe “whire fank™ con-
cepl. This approach is boased on a Fechnical-sysfemic vision Fhar
INfegrales design, specialisk support and Ful confrol of Fhe con-
siruchion process.

Concrefe, a fundamental marerial for infrasfructure, presents in-
Frinsic crifical issues relalred Fo porosify and cracking, uhich offecr
Is acrual durabiliry. The gop beluween design service life and real
performance leads fo high mainfenance cosfs ond environmen-
ral impacts, making fhe LCA approach increasingly relevant. The
goal is Fo enhance concrefe performaonce Fhrough frechnologies
copable of reducing permeabiliry, limifing Fhe ingress of aggres-
sive agenfs and resforing microsiruchural confinuiry.

Penefrons infegral crysfaline fechnology uses addiives Fhar re-
ach wirh moisture, cemenf hydration by-products ond soluble
elementfs generaling inscluble crystals [secondary C-5-H These
densify fhe malrix, seal pores ond copillaries ond promole pro-
gressive crack closure, even under cyclic stresses. Unlke nafural
aufogenous healing, Fhis process is engineered ond reachivales in
Fhe presence of waler.

18
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ENHANCE CONCRETE
DEDFODI\/IANCE

The "whire Fank™ mok cally walerproof




The "whire fank” makes concrefe infrinsical-
Iy warerproof, elminaling exfernal mem-
pranes Fypical of fhe “black Fonk™ and Fhe
associored risk of domage. Key advanrages
iNnclude confinuous profecfion, comparioili-
Fy wirh monoalirhic sfruchures and improved
crack managemen.

Applicarions range from funnels and un-
derpasses fo morine works, fanks, dams
ond sfrafegic infrasfructure. The sysfem
fearures acfive self-healing propertfies, val-

20
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idared by sfudies conducted wirh Fhe Po-
lrecnico di Milono, showing crack closure,
recovery of performance and increased
resisfonce fo carbonafion and aggressive
ogents,

Penefron is also involved in fhe Europeon
ReSHEALience project [Horizon 2020, fo-
cused on developing ulfrro-durable con-
cretes [UHDC] for severe environments, wirh
emphasis on durabiliry, crock mirigation and
suskainablliry.



The Penefron System is nol just an od-
diFive buf oninfegrafed sysfem includ-
INg design support, mix design confrol,

as wel as lower environmenfal impact,
Durabiify fhus lbecomes an  invisi-
ble infrasfruckure, essentiol fo ensure

on-sife assisfance and execution veri-
ficarion. IF also includes a replocement
and insfallakion insurance policy. a dis-
Finctive fealure in Fhe secfor.

safefy, operafional confinuify  and
suskainabiliry.  Crysfaline  Fechnology
represents an evolurion in concrete
engineering: from a vulneroble mMmao-
Ferial fo o reacfive, walrerproof and
The benefirs are measurable: Im-  self-healing sysktem.
proved warerfighfness, durabillify, rein-
forcement profection, reduced con-

sfruction Fime and mainfenance costs,

Visit:
wwuwpenetron.r

PENETRONe® System

The “solution” for underground
and hydraulic structures

... reliable and guaranteed !

DESIGN

- Dedicated mix design with
PENETRON® ADMIX cryststalline additive.

- Study of the Structural Tank and
definition of construction details.

ON-SITE TECHNICAL
ASSISTANCE
- Training of workers.

- Supervision during the
implementation phases.

Qe O  WARRANTY

- Technical Control by a Certified Entity.

- Ten-year posthumous insurance
covering replacement of the system.

"PENETRON

TOTAL CO0ONTCRETE

()

PROTETCTION

Waterproof and reactive concrete over time, with “Self-Healing”
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.=« Since 2000 in Italy
and for 40 years in more than 110 countries worldwide




BRIDGING THE GAP
BETWEEN VALUE
AND PERCEPTION




Raffaella Isidori is a senior multidisciplinary designer with over 35 years
of international experience across branding, communication, print, and
digital. She works at the intersection of strategy and execution, helping

businesses make clearer decisions about what they offer, where they
position themselves, and how they communicate.

In this conversation, she shares her perspective on how companies can stay
relevant, remain consistent, and better align what they offer with how they

are perceived.

Let’s start with some background.
Can you tell us about yourself?

| define myself as a creative polymath, not as
a brand gimmick but as a description of how |
actually think and work, across the many layers
of the design practice.

| like to work with companies that need to
make the most of their resources, alongside
CEOs and senior management, to bring clarity,
define direction, and translate that into coherent
brands, communication, and experiences.

In a saturated market, what makes a
brand stay relevant?

Relevance is built over time. Not through single
bursts of good communication, but through a
clear, consistent direction across everything a
business does and speaks. In my experience,
when communication isn't working, the problem
is rarely the communication itself. It's the missing
strategy behind it.

The sfarting point is clarity. Decision makers
need to know precisely what they offer, who
they are falking to, what makes them different,

23

HORE CANTe=NaToNAL



r'/.>
ol

why a client should choose them over someone
else, and what they can redlistically sustain in
terms of budget, time, and energy. These questions
sound simple. They are not.

When these elements are aligned, even modest
communication efforts become more effective.
When they are not, the gap between value and
perception is created, and no amount of content
or design will fix it.

Because these questions can be harder than they
look, | developed a practical toolkit, available in
both English and ltalian.

It helps businesses step back, evaluate their
positioning, make an honest assessment, and

24

find where the gaps are. Ii's free at: toolkit.
raffaellaisidori.com.

After more than 35 years of experience,
what still surprises you?

What is still surprising, and sometimes frustrating,
is how many strong businesses remain invisible.
Not because they lack quality, but because of the
distance between what they offer and how they
are perceived. Most don't think of communication
as a strategic factor. So, they don't invest in it, and
the gap widens.

This matters more now than it did twenty years ago:
everyone is producing confent, posting images,
running social media. The noise is enormous, frue
quality remains rare.

HORE CAmeRnaToNAL




Where can people find you, and how can
they get in touch?

The best place to start is my website, where readers
can explore my work, evaluate my approach, and
access the toolkit and other content, like my talks, for
example. I'm also on LlinkedIn and BlueSky, and always
reachable at hello@raffaellaisidori.com.

Good work deserves to be seen and recognised. That
requires clarity, consistency, and the right story, told
well. Raffaella Isidori has spent her entire professional
life helping businesses close the gap between what
they offer and how they are perceived.

Her approach is not about aesthetics or trends. It is
about asking the right questions before communicating
anything at all and building the kind of coherence that
makes a brand recognisable over time.

In a market where everyone is producing content and
very few are saying something meaningful, that kind
of strategic clarity is not a luxury, it is the difference
between being visible or not.

www.raffaellaisidori.com
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€ THE INVISIBLE NOISE THAT CHANGES
A VENUE'S VALUE o9

In horeca design, what you don't immediately see is often what shapes the
experience the most. Beyond aesthetics, acoustics is emerging as a decisive
factor, influencing comfort, perception and even consumption dynamics.
An often overlooked element, now becoming central to the quality of
contemporary hospitality.

by Fhe edirorial sfoff

hen designing a resfaurant, a cocktail bar
or a breakfast room, much is said about
furniture, lighting, color palettes and eye-

cafching materials. Much less is said about sound. Yet
an increasing share of perceived quality for both guests
and staff depends on it: the comfort of the acoustic
environment, the ability to converse without strain, the
way a venue absorbs or amplifies the time spent inside.
In other words, noise has become an economic and
identity lever in Horeca, even if it is sfill largely unde-
restimated.

For years, the equation was simple: a full venue me-
ant a lively venue. Today that is no longer enough. An
excessively noisy environment may feel energetic in the
first few minutes, but in the long run it becomes firing,
shortens dwell time, alters the perception of service and
penalizes conviviality.

he point is that acoustic discomfort is rarely described
in technical terms. The guest does not say that the ve-
nue has the wrong reverberation time or overly reflecti-
ve surfaces. More often, they will simply say that it felt
uncomfortable, that conversation was difficult, that the
experience was nice but exhausting. And it is precisely
this imperfect translation that makes the problem so in-
sidious.

Meanwhile, hospitality design has moved toward open
spaces, high ceilings, hard materials, open kitchens
and a strong aesthetic component. All of this is highly
effective visually, much less so acoustically if not care-
fully planned. Glass, metals, bare tables, continuous
flooring and poorly treated ceilings create photogenic
environments, but often acoustically aggressive ones.
The result is a confemporary paradox: venues that are
beautiful to look at and difficult to inhabit.
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The issue does not concern only the end cusfomer. Staff
also work worse in noisy environments. Misheard or-
ders, cognitive fatigue, constantly strained voices and
higher stress during peak times: acoustics directly affect
operational accuracy. In a sector that struggles with tur-
nover, the search for qualified sfoff and the need to
make workloads more sustainable, acoustic comfort
should fully enfer the parameters of good design.

The theme is particularly interesting because it does not
necessarily require spectacular investments.

In many cases, the leap in quality comes from more
aware direction: correct table distribution, discreetly
integrated sound-absorbing panels, curtains, textile sur-
faces, dividers, less invasive playlists, properly calibro-
ted volumes and even smart management of machine
stations in bars. Sound, in short, can be designed in the
same way as light: not to impose itself, but to put the
guest in the best possible conditions.

For hotels, the reasoning becomes even broader. The
new idea of wellbeing is no longer limited to spas and

amenities, but includes rest, air quality, lighting and
acoustics. This applies in guest rooms, but increasingly
also in food consumption areas. A breakfast room or
lounge bar that is well calibrated from a sound perspec-
five can increase the feeling of care far more than many
decorative elements. It is a less visible form of luxury,
but @ more memorable one.

In the near future, the smartest venues will not necessa-
rily be the most scenic ones. They will be those capable
of making people feel good without forcing them to
notice why. In a season in which experience counts
more than simple offer, acoustics cease to be a techni-
cal theme left to designers and become a strategic com-
ponent of the Horeca product. Noise, when properly
managed, cannot be seen. But it can be heard in the
overall quality of the business.

There is also a subtle but crucial commercial side to
the issue. When people struggle to talk to each other,
they tend to consume more quickly and less comforta-
bly. In some formats this may seem like an advantage,
because it accelerates turnover. But for many mid to
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high-end venues, urban dining concepts and quality
bar formats, reducing dwell fime means compressing
a potential part of the bill. A second botile, a des-
sert, an after-dinner spirit or simply the desire to come
back often depend on a general feeling of ease that
also passes through acoustics.

The issue is also intertwined with the evolution of the
contemporary customer. After years in which hospi-
tality invested above all in digital visibility, attention
is growing toward everything that does not appear
immediately in a photograph but determines the real
quality of the experience. Acoustic comfort belongs
exactly fo this category. It is a form of implicit luxury,
not very social media friendly but highly memorable.
It does not generate the wow effect of a scenic ele-
ment, but it can affect loyalty far more deeply.

New work and social habits are also changing the
picture. More and more Horeca spaces host informal
business meefings, micro meetfings, moments of agile
work, business breakfasts or aperitifs that require ac-
tual conversation. In these cases, acoustics are not a
frame, but a condition of functionality. A venue whe-
re people can talk well automatically becomes more
versatile and opens itself to consumption occasions
that go beyond leisure alone.

This does not mean sterilizing environments or remo-
ving all energy. Every venue has its own character,
and sound contfributes to defining it. A cocktail bar
may have a higher sound density than a breakfast
room, and a confemporary pizzeria may allow itself
a different vitality from a fine dining resfaurant. The
point is not absolute silence, but the quality of the
sound threshold. There is a huge difference between
a lively environment and a hostile one, between iden-
fity and confusion.

In the coming years, acousfics may become one of
the new markers of professionalism even for indepen-
dent Horeca. Just as people now speak competently
about lighting, ergonomics or sustainable materials,
tfomorrow they may increasingly speak about soun-
dscape. And that would be a positive evolution,
because in a crowded market distinction depends
less and less on what a venue declares and more
and more on what the customer perceives without
knowing how to name fit.

Ultimately, acoustic comfort is a promise fulfilled in
silence. It does not ask to be showcased, but it re-
turns a clearer, more hospitable and more profitable
experience. For this reason, it can become one of
the least spectacular and most strategic themes of the
next Horeca season.
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The New A Line

A quality coffee experience can make or break a hotel review. The
New A Line lets guests choose exactly what they want - from bold
espressos to creamy lattes with perfect foam - turning every order
into a personalized moment worth remembering.

Discover more at
It's all about the moment

aline.franke.coffee

DESIGN
AWARD
2026




CONSISTENT COFFEE
ACROSS THE HOTEL

Coffee has become one of the mosl visiole indicarors
of qualiry in hospiraliry. Cuests encounter i several Fimes
during fheir sfay — af breokfash, befween meefings
or in Fhe lobby — ond expectafions increasingly refleck
Ffhe sfondards sef by specialy cafés \When qualry
varies befween Fhese moments, Fhe inconsistency is
quickly noficed and can undermine fhe overal guesk
experience

For hofel operafors, mainfaining o consistently  high
coffee sfondord is nol always simple. Sfaff Furnover,
varying skill levels and high-volume breakfast service
offen mean preparation differs befween ouflels and
shifrs. AF Fhe same Fime, infernafional Fravellers expech
a wider beverage menu, including specialry drinks ond
plonr-based mik opfions,

30
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FRANKE COFFEE
SYSTEMS NEW A LINE

consistent coffee quallry across hofel outlefs




As a resul, mony hofels are refhinking how
coffee is produced across Fhe property.
Rarher fhan relying on individual barisfa
skills, Fhe Focus is shiffing fowards sysferms
Fhaf can protech Flavour consisrency au-
fomafically whie delivering Fhe reliobiliry
required in busy hospiralify environments,

Fronke Coffee Systems New A Line
reflecls Fhis opproach. Designed for bofh
mulri-oufler  properfies ond  boutique
nofels, fhe plofform combines infeligent
exfrachion, advanced mik Fechnology
and precise femperafure confrol fo deliver
repealable iNn-cup resulrs across different
service environments,

Technologies such os IQFlow, which dy-
nomically regulares exfracfion parameters,
helo mainfain a sfable Flavour profile even
during busy breokfash service. Precision-
Temp ensures oplimal brewing Fempera-
Fure For bofh coffee ond delicafe feas.

To supporl hospifalify Feoms, Fhe sysfem’s
iNfulfive user Inferface — powered by
FronkeOS — simplifies beverage seleclion,
configurafion  and  dally  workflouws
for sfoff and guests. Meanuwhile, New
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FoamMlaster ond IndividualViilk enable o
wide range of milk-based drinks, including
dairy and plont-based opfions prepored
safely Fhrough Fully separafed mik parhs.
For hofels, consistent  coffee  qually
across breakfask areas, bars and meeting
spaces sfrengrhens Fhe guesk experience,
supporfs posifive reviews ond reinforces a
premium posifioning.

For more information about Franke Coffee
Sysrems and he New A Line, visit
alinefranke.com



atest news

€6 THE DREAM OF BEAUTY 4

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

Fhe Form of a frue philosophy, on expres-

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

T he stylisfic research of Jumbo Croup Fakes

Elegonce and comfort, refinement and materials:

a perfech balance of sensory perceptions, seen

iNn Fhe new Tulipe armchair - enveloping, sculp-

Fural, wirh o carved base finisned in gold leof and

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

versions respecffuly composed of Fuso ond Hn-

ree parfsd lightly Fake Fheir place in rooms Fhanks

fo Fhe almost cerial base in metal supporfing a

Fhin Fop in friseé maple.

wwwjumbo.r

LUMIERE console
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SIAL PARIS 2026:
ACCELERATING
THE CLOBAL FOOD
BUSINESS

SIAL Paris wil refurn fo Paris Nord Vilepinte from 17 fo
21 October 2026. The 2026 edrion is sef fo be Fhe most
ambifious IN Fhe show's hisfory. surpassing an aready
record-breaking 2024 even and furfher cemenfing s
sfalus as Fhe global leader of Fhe food industry. A Frue
global benchmark for food indusiry professionals, SIAL
Paris once again posifions ifself as a powerful business
acceleralor, an unparaleled showcase For major iNNo-
valions and a sfrofegic observafrory of Fhe frends shop-
iNng Fhe furure of Food worldwide.

Wirh 85% of exhibirion space already booked, up fo
8000 exhibifors expecred, 295000 professionals ond
more Fhon 280000 m?* of exhibifion space spanning
10 key sectors, SIAL Paris 2026 confirms nol only iFs ex-
cepfional infernafional reach, buf also fhe renewed
confidence and long-ferm commirment of companies
across Fhe enfire food value chain.
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SIAL PARIS

from 1/ fo 21 Oclober 2026




A sfrong commercial dynamic and
a highly infernafional show

Nine months ahead of opening, SIAL
Paris 2026 is posting parficulorly sfrong
commercial indicarors. Already, more
Fhan 260000 m? of exhibifion space has
been sold representing on increase of
+16% compared wifh Fhe previous edi-
Fion af Ffhe same sfage. Several secfors
are aready close fo capacity, includ-
INg grocery producs fine food meat,
poulrry, delicafessen, cereals, pulses,
frul- and vegefables

AF fhe some fime, ofher universes -
such as mulFi-produch grocery, sueel
goods, frozen producls and beverages
- are showing sfrong recrulrment mo-
mentum, confribufing fo a renewed
and diversified offer. IFaly, Spain, Turki-
ye, Creece and France currently form
Fhe Top 5 exhibifing counfries, reflect-
iNng Fhe sfrong mobilisafion of major Eu-
ropean exporfing Nnafions,

Innovation at the heart of strategy
In 2026, SIAL Paris is more defermined
Fhan ever fo place innovafion aF fhe
core of Irs sfrafegy. SIAL Innovalion,
which wil celebrafe ifs 30rh anniver-
sary, is reinventing irself wirh o new
design and an enriched experience. I
now Fully infegrafes SIAL Taske, placing
Fasting of Fhe heart of Fhe innovafion
journey ond offering vistors Fhe op-
porfunify Fo see undersrand ond ex-
perience Fhe food of fomorrow,

More Fhan 650 sfarfups are expect-
ed aof fthe show, including around 150
gofhered wirhin fhe SIAL  Sfort-up
areo, highlighting emerging projecfs
Fhat are fransforming Fhe food indus-
fry. A dedicared Starfup Pifch sfoge
will give young companies iNncreased
visibiify and direck access o investors,
buyers and porfners.

wwwisialparis.com

36

HORE C Arrernationar



SIAL

INSPIRE
FOOD

BUSINESS

THE WORLD LARGEST FOOD EXHIBITION
PARIS October 17 — 21, 2026

www.sialparis.com




CAPITANI

DESIGN DAILY INSPIRED

CAPITANE ITALIAN
EXCELLENCE IN
CAPSULE AND POD
COFFEE MACHINES

Capiranisrl onlralion cormpany Fhaf designs and mon-
Ufactures coffee machines For capsules ond pods For
Fhe OCS/HORECA sectors, 100% Made in IFaly.

The Caopifani Technical Deparfment is avaloble Fo
serve ifs customers Fhrough consolidared knou-how
and o highly specialized sfaff. Capirani coffee machines
are consfanfly subjecled Fo Festing and rigorous qualify
confrols in accordance wirh Fhe qually sfandards ond
Fhe reference ISO regulalions in order fo comply wirh
all current profocals.

Visit:
www.capiraniif
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FRIGO A0

RICAMBI E GUARNIZIONI PER REFRIGERAZIONE PROFESSIONALE
SPARE PARTS AND GASKETS FOR PROFESSIONAL REFRIGERATION

CUSTOM CASKETS
AND SPARE PARTS
N PROFESSIONAL
REFRICERATION

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

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

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

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

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

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

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

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

Frigopo.f



FLOUR - PULSES & RICE _ CORN & SEMOLINA

\__
IDVIA

11" INTERNATIONAL FLOUR, FEED, CORN, SEMOLINA,
RICE, BULGHUR MILLING MACHINERY & PULSES,
PASTA, BISCUIT TECHNOLOGIES EXHIBITION

JUNE

ISTANBUL EXPO CENTER
HALL 2-4-8

www.idma.com.tr £ © in idmaexhibition

Organized by Venue

THIS TRADE FAIR IS ORGANIZED WITH THE PERMISSION OF THE UNJON OF CHAMBERS AND COMMODITY EXCHANGES OF TURKEY (TOBB) IN ACCORDANCE WITH THE LAW NUMBERED 5174..




Scroctiarella

SCROCCHARELLA®
THE PERFECT ANSWER
10 TODAY'S HORECA
MARKET TRENDS

What if is

IF's o frozen base fFor pizzo in pola, Focaccia, and sand-
wiches, made wirh sourdough sfarfer ond selecred
flours. I Follows long Fermenfalion Fimes and orfisanal
processes fhal ensure a light, highly digestible dough
wiFh non-sfop crispiness.

Thanks fo rhe nafural sourdough srarfer, AB IMAURI's
flagship ingredient, each Scrocchiorela® base releases
s FUll Flavor during baking and is lighfer, crispier, and
easier fo digest uhen served.

The ronge also includes a pre-sliced, pre-cooked Sand-
wich formaf, ideal for creafing gourmef sandwiches
and Focaccia.

\Why choose Scrocchiarello® for your venue?

l. IF meefs markel frends

Scrocchiarello® is o nexf-generation product adligned
wirh current consumer rends, Today's cusfomers op-
preciare sourdough-based produchs Fhaf are delicious
and fashy and ideal For our-of-home dining,

2. Crispiness and lighfness
IFs crispiness sfonds our for Irs unique and disfinclive
crunch.

3. Made wifh sourdough sftarfer

Thanks Fo Fhe sourdough starter, IFs crispiness lasts over
Fime andhe dough remains light, making IF perfeck For
Fhose looking for a fasry yel highly digesrible product.
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NATURAL
SOUDDOUCH STAIQTEIQ

ighrer, er Fo digesl when




4. Versafile and easy fo use
Scrocchiarello® is a ready-fo-use base Fhof
helps opfimize preparalion Fime and reduce
waske.

5. Unmatched air skructure

I's disfincrive open crumb sfructure gives
IF an arfisanal look ond Fexrure Fhat sefs iF
apart.

6. No specialized sfaff required
IF's simple o prepare, so Fhere's no need for
nighly skiled personnel

/. Always looks freshly
baked

IF mainFains Fhe appear-
ance aond quallry of a
produclk always os fresh
as jush baked.

& A new experience
every fime

Every fime is always fhe
same qualify wirh rhe
exclrement of o fresh,
safisfying experience.

Success Stories

On AB MAURIs You-
Tube chaonnel, you con
discover fhe most inspir-
INg success sfories from
rhe Le Preferire formal:

46

HORE C Arrernationar

Every Scrocchiarello®
showcooking event is
also available online.

1
...L

[m]

scrocchiarella.com

Flavors and Formals

Vs wwwiscrocchiarello.com fo explore fhe
Full ronge of flavors and formals choose
rhe ideal base fFor every occasion, ond find
plenry of recipe inspiration.

Youll find Fhe video for each recipe on AB
MAURI's official YouTube channel as well
as on fhe Scrocchiarello_ir Insfagram page
aond Fhe Scrocchiarella® Linkedin page.

[=]
:ul_ii



CROZL Iarelld

AB Mauri Italy SpA Societa Benefit

via San Pietro 19/A - 25033 Cologne (BS)
Tel 030 7058711
abitalmill@abmauri.com
www.scrocchiarella.com






chiardiluna -

In today’s hospitality market, sleep quality has become a strategic factor
in guest satisfaction and brand positioning. Chiardiluna, a Florentine
company specialised in premium mattresses for hotels, combines artisanal
tradition, innovation and sustainability to help hospitality operators turn
rest comfort into a real differentiating asset. Cristina Bacci,

CEO of Bacciflex Srl, shares her perspective.

Nowadays, quality sleep is a decisive factor in the overall
guest experience.

How can investing in advanced bedding systems concretely
strengthen a hotel’s positioning and guest loyalty?

Sleep quality is no longer a minor defail in hospitality, it has become a
decisive factor in guest satisfaction and loyalty. A truly restorative night
profoundly shapes the perception of an entire stay, leaving a lasfing
positive impression.

The bed is where a property’s attention to detail is felt most intensely: a
welcoming mattress, ergonomic support, and premium materials furn rest
into a genuine wellness experience. “Reviews are writlen upon waking”:
guests who sleep well leave higher ratings, positive comments, and
authentic word-of-mouth.

In an increasingly competitive market, combining comfort, hygiene, and
durability isn't just o quality choice, it's a strategic investment in brand
reputation.

HORE CANTe=NaToNAL
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How does Chiardiluna translate
Florentine artisanal heritage into
concrete performance benefits for
hotels, while maintaining a strong
Made in Italy positioning?

Chiardiluna  translates  Florentine  artisanal
fradition info matiresses combining ergonomics,
hypooallergenic fillings, and high-performance
foams, designed to withstand the intensive
demands of the hospitality sector.

Made in laly isn't a label, it's a daily
commitment built on certified raw materials, a
short supply chain, and direct oversight of the
entire production process.

The ability to develop customised solutions,
even for small batches, allows every hotel
fo express its own hospitality standard with
precision.

Just in Time production ensures punctual
deliveries, perfectly aligned with each
property’s renovation cycles.

Sleep tourism is growing and guests
are more demanding. How do
customisation, sustainability and
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consultancy services help hotels differentiate
their offer and strengthen their market identity?
Personalisation, sustainability, and specialist consultancy
are the pillars of quality hospitality. A topper can transform
an ordinary bed into a failored sleep experience; when
comfort integrates with room design, a property's care
becomes immediately perceptible.

For Chiardiluna, sustainability translates info tangible
choices: locally sourced raw materials and a photovoltaic
system covering over half of the facility’s energy needs.
Dedicated consultancy guides each hotel in selecting the
ideal bedding system, so it becomes an authentic expression
of its identity and the care reserved for its guests.

As sleep becomes a central element of the hospitality
experience, investing in high-quality bedding systems is no
longer optional but strafegic.

Companies like Chiardiluna support hoteliers in transforming
comfort info a tangible value, capable of strengthening
positioning, enhancing guest satisfaction and building long-
term loyalty.

Visit:
www.chiardiluna-alberghi.com

FLAME RETARDANT HYPOALLERGENIC
Class 1M fire retardant certified Meets the highest hygiene and hypoallergenic standards

ANTI BED BUGS L. .
Resistant to bed bugs, dust mites and mold www.chiardiluna-alberghi.com
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THE COMPLETE SYSTEM
FOR FOOD PACKACING

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

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

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

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

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

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

800w
MAX5 min

Microonde

X X X X
-40°C

200°C
MAX 30 min

MW

Tradizionale




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

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

www.compac.it

THE COMPAC
HORECA. SYSTEM

infegrafed Food Packaging Solufions




3 ilem

BAKERY

LEM BAKERY
SIMPLIFIES HORECA
WORK

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

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

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

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

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

equipment Fhal can simplify everyday Fasks



Professional ovens: the hearl of every work-

shop

\Whefher producing bread, pizza, or pastries,

Fhe oven is fhe piece of equipment Fhaf mosf

iNnfluences Fhe qualify of fhe final product. A

proﬁesswomol oven musk ensure:

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

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

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

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

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

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

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

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

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

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

Ofher professional equipment Fhat makes a

difference
A good oven alone is nol enough: Fo achieve

56

HOQECA\NT[DNAWONAL

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

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

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

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

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

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

How fo choose fhe right equipmenf for
your business

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

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

wwuwilembakery.com






S

PORCELLANE
DI SARONNO

MPS PORCELAIN.
WHERE OPPOSITES
BECOME
MAGCNETIC

There are anfirheses destined fo coexist in paral-
lel ond confrasts Fhat, on the ofher hand, meef
and become o perfecl synthesis BuF For Fhis Fo
happen, a special magnelism is needed. And Fhis
is where VIPS porcelain comes in: confrast is Frans-
formed info affraction, magnefic and nafural

Over 1000 porcelain shapes, designed for profes-
sionals in fhe HoRe Ca. secfor, are brought fo life
iN more fhan 30 lines Ffhaf combine Funcrionaliry
- such as oven, microwave ond dishuasher safe-
Fy - wirh Fhe beoaury of an cesthefic fhal comes
from a mixture of Fop-qualify Feldspar, quartz
and kaolin from Limoges. A synfhesis of industrial
manurachuring and artison sensioiliry, expressing a
qualiry Fhaf sfrives for excellence.

Opposires meef in a confemporory gourmef des-

serf, presented on an ifem from fhe Millenium line:
pure classic romonce Fhal embraces Hhe daring
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A DEIQFECT S\/NTHESIS

designed for professionals in Fhe HoReCa.




of experimentation, for an exfraordinary
balonce.

Or in Hondwoare's essential represento-
fion of modern minimalism: bowls and
plafes Fhaf fiF comforfably in one hand
and can welcome fradifional dishes in o
new guise.

\Whaf if Sfoneware evoking nafure in ifs
most resisfon Form, embroced a refined
and delicare velvelry fexrure? Sfrengrh
meels soffness, solidiry enhances light-
ness.

\Wirh Creafive Flow, inspiration unleash-
es fhe chef's arfisfic genius, in sculprural
forms and bold cesthetic lines. Copable
of making lasagno and roasts Faste lke
home.

Finally, Fhe sfory of opposires is Fulfiled
iN block and whire, which complement
each ofher in clossy pairings, like yin and
yang, in fhe Buffel line following endless
combinafions,

NVIPS porcelain Fobleware offers fhe
opporfuniry Ffo surprise when confrasfs
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seem irreconcioble. IF's fhe answer for
Ffhose in search of visual delicacy and re-
sisrance, creativify in fhe clossicism of o
malerial Fhal- confinues fo evolve.

Since 198/, MPS Porcelain has inferpret-
ed he mosl Famous anfifheses: class
meels fenaciry, grace meefs pracficallry
and confrosts simply become maoagnetic,

wwwmpsporcellane.com
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latest news

2

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

unusual inkerior

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

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

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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HOSPITALITY GOES DIGITAL
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hospitality
solutions

e
o

Digitalization is transforming how hospitality businesses manage
guest arrivals. Face Check-in, a web app enabling De Visu
identification via videocall in compliance with Art. 109 TULPS, allows
guests to complete identification directly from their smartphone, even
without a staffed reception. We spoke with CEO & Founder Maurizio
Bazzacco about its impact on Ho.Re.Ca operations.

FACECHECK=IN

|

Brand di Bazzacco Srl

What need led to the development of Face
Check-in, and which operational challenges
does it solve for hospitality businesses?

Face Checkin was developed to allow hospitality
businesses to comply with the legal requirement to
identify guests without always having staff af the
reception. It addresses challenges such as late arrivals,
managing multiple properties, and reducing operational
costs, simplifying the identity verification process without
replacing the actual check-in procedures.

Face Check-In

How does Face Check-in ensure de visu
identification and compliance with Art. 109
TULPS while keeping the process simple for
guests?

The system verifies the guest's face through a video call:
the guest shows their ID, and the operator confirms the
match.

This ensures compliance with Art. 109 TULPS, providing
the legally required visual identification with a simple,
fast, and remotefriendly procedure.

VIDEOCALL FROM ANY DEVICE

REMOTE VISUAL VERIFICATION DIRECTLY VIASMARTPHONE

The innovative mobile app revolutionizing hotel check-ins by enabling direct video

calls, independent of external platforms.

KEY BENEFITS

Fast and modern check-in, reducing wait times.
Streamlined entry flow management.

Reduced staffing requirements during off-peak hours.
Operational even without on-site reception staff.
Concurrent management of multiple guests.

Proprietary solution, independent of external platforms.

HOW DOES IT WORK?

DOCUMENT VERIFICATION

1. Guestarrival: scan the QR code to access the Face Check-Inweb app directly via

smartphone browser.

2. Start video call: connect instantly with a facility operator.

3. Verification and check-in: he operator verifies all data and completes the check-

in process.

4. Easyaccess: the guest receives their digital key.

5. Fast entry: the guest enters the facility without further delay.

W aitech we
)

Brand di Bazzacco Stl

(9

L
Compliant Self Check-in with DE
VISU identification
via remote videocall in
accordance with Art. 109 TULPS.




Face Check-in allows check-in even
without on-site reception staff. What
impact can this have on the organization
of hospitality businesses?

By allowing identification without on-site staff, Face
Check-in increases flexibility, enables outofhours
arrivals, and reduces reception workload. Staff can
focus on guest services and assistance while identity
verification is handled securely and digitally.

Looking ahead, how do you see the role
of self check-in evolving in the hospitality
industry?

Self check-in will continue to grow with digitalization,
integrating with management systems, access control,
and payment platforms. Solutions like Face Check-
in will become standard for regulatory compliance
without slowing the guest experience, while still
allowing human support when needed.

As operational models in hospitality continue o evolve,
solutions such as Face Checkin show how digital
tools can support both efficiency and compliance.
The ability to manage guest identification remotely,
without compromising legal requirements or service
quality, reflects a broader shift toward more flexible
and technology-driven hospitality management.

www.bazzacco.eu

64 HORE C A ernatonAl




DYNAMIC PREPARATION
AND HO.RE.CA. SOLUTIONS

www.quemme-fse.com



QUEMME: leading Innovarion
n HORECA Equipment

Quemme Food Service Equipmentis a
curfing-edge manufacturing compao-
ny, born from fhe spin-off of an engi-
neering firm locared in Fhe renouwned
‘Packaging Valey!

\Wirh over fhirfy vears of experience,
Fhe company excels in Fhe design, pro-
duclion, and markeling of dynomic
preparafion machines. Thanks fo fhe
iNnvolvermenl- of successful Bolognese
enfrepreneurs in fhe HoRe Ca sec-for,
Quemme has all Fhe key elements fo
establish irself os a markef leader.

The company offers products charac-
Ferized by high reliobiliy ond advanced
fechnological confent, wirh fhe om-
bifious goal of becoming a leading
manufacturer of dynamic preparafion
machinery ond innovafive solurions for
fhe HoReCa sector. These machines
are infended for professional kir-chens
IN resfaurants, confeens, hospirals, bar-
racks, and ofher communiries, as wel
as For laboro-tories for Food ond bev-
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erage preparafion and small agri-Food
iNndustries,

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

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

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

www.quemme—Fse.com




MARKET LEADER

high reliobiliry and advanced fechnological confent




o SAIP

POLYURETHANE EQUIPMENT

MORE FLEXBLITY
AND EFFICENCY
FOR COMMERCIAL
REFRICERATION

SAIP designs and manufactures Furnkey sysfems, bofh au-
Fomalic and semi-auromatic, For commercial refrigerafion,
posifioning ifself as an infernafional partner in Fhe develop-
menl- of cusfomized solufions, IFs sysfems are engineered Fo
ensure flexibllry. speed and precision, opfimizing produchion
cycles even in highly varioble environments,

A key element is Fhe design of fFoaming plugs, availoble in
dedicafed or modular versions, adaplable Fo differenf cab-
inef and door configurations. The sysfems include dosing
machines compafible wirh various blowing agenfs, Foaming
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COMMERCIAL REFRICERATION,

Flexioiiry, speed ond precision




molds, and auromared handling
solurions, ensuring high produc-
Fiviry, reliobiliry and confinuous
operarion.

\Wirhin Pozzi Indusfries Croup,
fhe synergy befween SAP
and Pozzi Arosio combines me-
chanical and chemical exper-
fise. enabling a perfecl balonce
pefween equipment and Ffor-
mulafion ond providing a sfrong
compefirive advanrage.

SAIP also offers complele pack-
ages includng  plont  supply,
chemical formulation develop-
ment aond infegrafed Fechnical
support. This approoch helps
Improve insulalion performance,
reduce product weight and op-
Fimize final characteristics, while
meeling high gualiry and envi-
ronmenfal sfandards.

70

HORE C Arrernationar



A recent Installaiion N
Cermany exemplifies Mis
approach: a fuly aufo-
maled sysfem designed
For maximum produchion
Flexioiliry.

IF ollows fost changeo-
vers, digral order man-
agement ond  conhinu-
ous operalion Fhanks fo
synchronizedloading ond
unloading  solurions,  re-
ducing douwnfime and in-
creasing overal efficiency.

VisiF:
saipequipment.com




DERSUT’S SIGNATURE BLEND

PLUS ORO,

by Giulia Caballini

oferrato

di Sass



DERSUT

Dersut embodies a long-standing ltalian roasting tradition combined with a
contemporary vision of the market. Giulia Caballini di Sassoferrato, Marketing
Manager, introduces the company and focuses on Plus Oro, the flagship blend

that best represents the brand’s identity and premium positioning.

Dersut has built its reputation over decades of experience.
What core values define the company today and how
do they influence your positioning in both domestic and
international markets?

Dersuf's identity is roofed in a strong combination of ltalian roasting
tradition, consistent quality and long-standing relationships with customers.
These principles guide our daily work, from the careful selection of coffee
origins fo the control of processing stages and roasting techniques.

Over the years we have developed consolidated production know-how
that blends artisanal expertise with advanced technologies. For horeca
professionals this translates into reliability and consistency in the cup, two
essential factors in high-volume environments.

At the same time, sustainability and responsibility are becoming increasingly
cenfral to our choices, both in sourcing and in the management of the
supply chain. Thanks fo this approach, Dersut positions itself as a partner
capable of delivering an authentic ltalian espresso experience while
responding to the evolving expectations of international markets.

HOREC A mernatonaL
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INSIGHTS ——

Plus Oro is your reference blend. What
makes it distinctive in terms of origin
selection, sensory profile and overall cup
performance?

Plus Oro represents one of the most distinctive
expressions of our sourcing and roasting expertise.
The blend combines carefully selected Arabica
with high-quality Robusta, creating a structure that
balances aromatic complexity and body.

In the cup it offers a harmonious profile, where
sweetness, persistence and intensity come together
with elegant aromatic notes and a dense, velvety
crema. At the same time, Plus Oro has been
designed with professional performance in mind:
it ensures extraction consistency, ease of use and
stable results even in high-turnover environments.
This combination of sensory balance and technical
reliability makes Plus Oro a blend that fully reflects
the character of Italian espresso.

= COMPANIES
|

Which target audiences and channels
does Plus Oro address, and how does it
respond to evolving trends in horeca and
retail?

Plus Oro primarily addresses traditional cafés, coffee
bars, restaurants and hotels, while also finding
space in quality-oriented refail channels. Today the

From left: Giulia Caballini di Sassoferrato (Marketing Manager),
Lara Caballini di Sassoferrato (Chief Executive Officer) and Giorgio Caballini di Sassoferrato (President).
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market is evolving quickly, with horeca operators
looking for blends that combine recognisable
flavour profiles with operational reliability.

Plus Oro responds to this need by offering a
balance between tradition and  contemporary
taste preferences, appealing both to loyal
espresso drinkers and fo new generations of
consumers.

Another important aspect is versatility: the blend
performs equally well in espresso exiraction and
in milk-based beverages, making it suitable for a
wide range of menu applications. At the same

time, it supports operators who increasingly focus
on brand identity and cusfomer experience at the
point of sale.

With Plus Oro, Dersut expresses the essence of
its philosophy: respect for Italian coffee tradition,
meticulous selection of raw materials and a clear
focus on the practical needs of today's horeca
professionals, delivering a blend that combines
sensory elegance with relioble performance in
the cup.

www.dersut.it

S22

3

HEAD OFFICE AND COMPANY STORE
Via S. Giuseppe 46, Conegliano (TV) - Italy

@00

VISIT OUR COMPANY STORE AND DISCOVER OUR BLENDS
Monday/ Thursday: 08.00 am - 12.30 pm - 1.30 pm - 4.45 pm

Friday: 08.00 am - 12.30 pm - 1.30 pm - 3.45 pm




INOX

COLD-ROOM SHELVES MANUFACTURER

ANLEON
)

Whal fo check when

choosing cold-room
shelving-and
why IF mafters

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

Cleaning shouldnt feel lke a punishmenf

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

when cleaning becomes straight-For




Design matters more Fhan mosk people
realize

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

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

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

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

Moalerials face harsh condifions daily

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



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

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

Caopacity Fhal makes sense

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

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

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

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

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

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

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

Value over fime

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

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

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

wwwleoninox.com
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()-and

Tomorrow, embedded.

N-AND;
ENHANCING
MACHINES
EXTENDING VALUE

Founded fen years ago, N-and is on innovarion-
driven company operaling of fhe infersection of
hordware, soffware and user experience design.
\Wirh an infernafional presence and a sfrong fFocus
on embedded Fechnologies, fhe company develops
solufions Fhat bring digifal infelilgence direcfly fo
machines,

N-and aocfs as o fechnology parfner for borh OEV
manufacturers and operafors N the vending ond
horeca indusfries. I supports machine  buiders in
designing advonced inferfaces, uwhie helping operafors
enhance exisfing  insfallofions—addressing o key
challenge: exrending assef lifespan while improving fhe
user experience.
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A TECHNOLOC\/ DAIQTNEIQ

ustainabilifry ond effici




Infoday's horeca environments, Fhe qualiry
of he experience is as imporfant as fhe
producr ifsel. This is why N-and focuses
on modern, iINfulfive inferaction bringing
INNovalion fo Fhe poinf of use IN a seamless
UJay.

Alongside OEM solurions, N-and develops
compalible refurbishment kifs designed fo
maximize exisfing iNnvesfmenfs,

\Wirh a simple and cosf effective upgrade,
machines can be equipped wirh modern
fouch inferfaces, improving usabilliry while
exfending fherr lfecycle. Thanks fo buil in
connechiviry, fhese solufions also enable
remofe  moniroring,  diagnoskics  ond
updales, alowing more efficient mochine
management.

The lafesl addirion is Fhe Krea compalible
refurbish ki, developed for one of fhe
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mosl- widely insfalled models in Fhe horeca
secfor. I enables operafors o upgrade
exisiing machines wirh a modern fouch
INferface, enhancing he user experience
while preserving fhe original asser.

This  approach  combines  sustainabiliry
and efficiency: reducing waste, ophimizing
resources and giving new volue fo insfalled
machines wirhout Full replocement.

Wirh s vision “Tomorrow, embedded.’,
N-andinfegrales fechnology info everyday
vending experiences, making fhem more
iNfulrive, more confemporary and bullr Ffo
lost

Because fhe Ffufure les nof N whal
machines dispense, bur in Fhe value Fhey
buld For people.

www.N-andgroup.com



KREA COMPATIBLE
KIT

Choose sustainability.
With a modest
investment, N-and
compatible refurbish
Kkits extend the lifespan
of your machines.
Transform them into
connected digital
touchpoints to unlock
a more engaging and
intuitive user experience.

N)-and

Tomorrow, embedded.



StNICHELCROM

LAB

STAINLESS STEEL:
NICHELCROM'S
INTECRATED APPROACH

Nichelcrom Acciai Inox Sp.A. and NichelcromLAB rep-
resenl an infegralred sysfem copable of offering complele
ond INnovarive solutions N Fhe stainless steel sector.

Nichelcrom srands our For iFs solid sfructure, wirh over 50,000
fonnes of maferial IN sfock across various graodes, on od-
vanced machinery Fleel for faillor made processing, and
an efficienr logistics service supporfed by Fhree company
owned frucks, ensuring Fost ond relioble deliveries

NichelcromLAB - Nichelcrom's design division - compleres
rhe offering wirh advanced finishes and cusfomizafion, pro-
viding coloured sheefs ond siTips Fhrough PVVD Fechnology,
oremium Finishes such as Supermirror, and cusfom process-
iNg services, iNncluding post Freafment- colouring,

The infegrafion of production capaciry, mareriol avalobiliry
and cesrhefic solutions enables Fhe compaony Fo effecrively
meel Fhe needs of e HoRe Co. secfor, increasingly orient -
ed fowards qualiry, design ond Flexibiliry.

NICHELCROM ACCIAI INOX SPA

Nichelcrom Acciai Inox Sp.A. is a well esfoblished com-
cany in fhe processing and disfribution of sfainless sreels,
combining Fechnical experfise, reliabiiry and operafional
Flexibilry. One of ifs key sfrengfhs is fhe availabiliy of over
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since 1965




QUALITY, DESIGN

AND FLEXIBLITY

complefe and innovalive solufions in Fhe sfainless sfeel sector




50,000 fonnes of material In sfock,
ensuring confinuily of supply and
quick response Fimes, even for
specFic  requestsThe company
operares wirh o modern machin-
ery feef including curting, sliffing
and brushing lines Fhal guoron-
ree precision ond consisrent qual-
Iy, alongside fechnologies such
as warerjel ond plasma For failor
made processing.

These caopabilfies address borh
Fechnical and cesthefic require-
ments, wirh high sfrandards of fin-
Ishing and Flarness.

The offer is Further sfrengrhened
oy an infernal logisfics sysfem wirh
Ffhree company owned frucks
ensuring fFask and punclrual deliv-
eries while mainfaining Full confrol
over dsfriburion. The infegralion
of malerial avalabiify, produc-
fion copacihy and service makes
Nichelcrom a single parfner capo-
ble of managing e enfire supply
chain, up o fhe finished product.
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NICHELCROMLAB

NichelcromLAB represents fhe nafural exfension of fhe com-
paony's expertise iNfo fhe field of finishes and cusfomizafion. I
acfs as a partner For designers, archirects and induslries seeking
disfinchive and Falor made solutions, combining Fechnical per-
Formance wirh cestherics,

The offering includes coloured sheels and strips produced
Ffhrough PVD Fechnology, ensuring resisfance, colour uniForm-
Iry and long Ferm durabiliry, as wel os premium Finishes such as
Supermirror, knoun For Fherr high reflechiviry. Alongside maferi-
al supply, NichelcromL AB supports custfomers wirh cusrom pro-
cessing ond project development services,

A distinctive Fealure is Fhe post frearment colouring service,
which allows infervenfion on aready manufactured or insfalled
components, expanding possibilifies For cusromizalion ond ces-
Fhetic upgrades

Thonks fo Fhis infegralion of production, processing and Finish-
iNg, Nichelcrom and NichelcromLAB provide fhe HoReCa. sec-
For wirh complefe solurions Fhal- combine Funchionaliry, design
and reliobiliry.

wwunichelcrom.com
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POLLINI' ARREDO
CONTRACT

OVER 60 YEARS OF ANCIENT
PRINCIPLES FOR MODERN SOLUTIONS

In hospiraliry Furnishings, qualiry, Funcrionaliry, and cesrhef-
ics are essential Polini Arredo Conlrract, o hisforic company
IN Fhe secfor, perfeclly embodies Fhe Virruvian principle of
Firmiras, UrliFas, \VVenustas —solidiry, uriiry, and beaury — offer-
INg Furnishing solutions Fhal- not only meel practical needs
bur also elevare Fhe cesihelic and sensoriol experience of
guests,
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MODERN SOLUTION

is a key parfner for hospiraliry enfrepreneurs




Firmifas: SolidiFy Firsk. The focus on so-
lidiry is nof imired fo Fhe matferials, bur
also extends Fo assembly and consfruc-
Fion Fechnigues. Craffsmanship, com-
bined wirh CNC mochinery, ensures
Fhal each piece of furnifure is sfurdy
and safe, helping fo creale o reliable
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ond reassuring hospiraliry environment
For guesfs.

UFilifas:  Functionaliry  as o Travel
Companion. From yeors of dialogue
wirh hoteliers and hospiraliry uorkers,
Polini has developed solufions Fhal



make furnifure practical fo monage ond easy o mainfain.
This includes, in addirion fo Fhe production of rooms and fFur-
Nishings For common areas, an innovarive foldaway kifchens,
ideal For residences and sfudeni- housing.

Venustas: Beaury Fhal Captivates. Polini Arredo Confroch
hos successkully inferprefed Fhe concept of beaury Fhrough
iINnNovarive and refined designs Fhaf blend Fradifion and mo-
derniry. Cleon lines, meficulous defalls, ond eleganf finishes
give each space a unique ond unforgeffoble afmosphere,

Since 1960 Polini Arredo Confract is o key parfner for hospi-
raliry enfrepreneurs looking Fo renovale or creofe new Fur-
nishings For Fheir accommodafions,

The solidiry of Fhe materials, Fhe funchionalry of rhe designs,
andrhe cesfhelic beaury are Fhe ingredients Fhal maoke each
project unique, ensuring Not only moaximum comfort bur also
Fhe pleasure of sfaying in eleganf spaces wirh meficulous of-
Fention fo detal

www.pollinimobilii/en
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6 BREAKFAST AS THE SIGNATURE
OF HOSPITALITY 99

Breakfast is returning to a central role in hospitality,
evolving from a routine service into a strategic moment of identity,
differentiation and value creation. As formats become more flexible and
experience-driven, it is increasingly shaping both guest perception and
business performance.

by Fhe edirorial sfoff

almost a compulsory step between an overnight

stay and check out. Today, however, it is moving
back to the center of identity building in hospitality and
in a significant part of contemporary foodservice. Not
only because breakfast remains an immediate indicator
of perceived quality, but because it has become a stra-
tegic field where margins, storytelling, wellbeing and
differentiation intersect.

F or years, breakfast was treated as a service item,

The shift starts from a simple fact: the first meal of the day
no longer follows a fixed ritual. The boundaries betwe-
en breakfast, brunch, snack and quick consumption

are becoming increasingly blurred. In business cities
as well as leisure destinations, guests are looking for
flexible formulas able to adapt to variable schedules,
nutritional needs and less linear travel habits. For Hore-
ca operators, this means rethinking breakfast not as a
standardized buffet, but as a brand language.

Hotels that want to stand out are working on three le-
vels. The first is clarity of offer. Lless redundancy, more
selection. There is no need fo accumulate references
it the proposal does not communicate a vision. Bre-
ad from a local bakery, regional jams, well designed
juices, eggs prepared on demand, carefully aranged
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small portions and a coffee service consistent with the
property’s positioning are worth more than a fable over-
loaded with anonymous products. In other words, bre-
akfast starts to work when it stops being generic.

The second level concems service rhythm. With the in-
crease of business guests, remote workers and fravelers
whose day is more fragmented, breakfast is moving
beyond the classic sevendofen time slot. Grab-and-
go corners, longer breakfast availability, small all day
formulas and hybrid solutions aimed at both in-house
guests and the outside public are multiplying. This is
not only a matter of convenience. It is a way fo incre-
ase monetization in a time band that has traditionally
been underused and fo turn hotel space into an urban
touchpoint.

The third level is perhaps the most interesting: breakfast
is becoming a device of perceived wellbeing. In fouri-
sm increasingly linked to rest and regeneration, light,
silence, acoustic comfort and sleep quality are more
and more often connected with the morning offering.
Breakfast is no longer only about what is eaten, but
about how the guest is accompanied into the day. Hen-
ce lighter but not punitive menus, aftention to digestion,
credible protein and plant based ingredients, fewer su-
gar excesses and a narrative less tied to abundance
and closer to balance.

Design also plays a role. The traditional breakfast room,
often anonymous and noisy, is giving way fo more in-
timate, better lit and less congested solutions. Service
can become modular: partly assisted, partly self servi-
ce, partly freshly prepared. In this scenario even table
setting changes function. The aim is no longer to im-
press through opulence, but to reassure through order,
precision and recognizability.

For independent foodservice, the issue is no less re-
levant. Breakfast is becoming a competitive territory
outside the hotel as well, especially in formats that com-
bine bakery, specialty coffee, quick kitchen concepts
and health oriented offers. The challenge, however, is
not to chase brunch as a global trend. It is to build a
morning proposal that makes sense in its own confext,
with a manageable supply chain, readable costs and
an identity clear enough not fo feel interchangeable.

Looking ahead, the real challenge will not be to offer
more items, but to turn breakfast into an editorial brand
experience.

A moment that fells how a property works, what re-
lationship it has with the ferritory and what idea of
comfort it wants fo convey. At a time when hospifali-
ty is looking for new points of confact with the guest,
breakfast can once again become a highly profitable
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detail with strong symbolic value. And perhaps for this
very reason, it deserves to leave the realm of routine
operations and fully enter the project.

There is also a cost management issue that deserves fo
be read with fewer preconceptions. Breakfast is offen
perceived as an area of high dispersion, between wa-
ste, constant replenishment and forecasting difficulties.
Yet a more selective and better designed offer can ac-
tually reduce waste and improve control.

Small productions regenerated with criteria, smarter
portioning, menus adapfable to occupancy and sea-
sonality, infegration between in-house preparation and
local suppliers: the breakfast of the future is not neces-
sarily more expensive, it is more thought through. And
when it is well thought through, it also becomes more
sustainable from an industrial point of view.

This also opens up a question of food inclusivity. Re-
quests linked to infolerances, plant based preferences,
lactose reduction or sugar awareness can no longer be
managed as marginal exceptions. But it also makes no
sense fo creafe punifive islands that feel secondary or
sadly dietoriented. The best hospitality will be the one

capable of infegrating different options into a harmo-
nious offer, avoiding the impression that some guests
have access to the “real” breakfast while others only get
a corrective version of if.

This is why breakfast is becoming central again in re-
putational evaluations. In a short stay, especially a busi-
ness one, it may be one of the very few truly memorable
touchpoints. If it works, it raises the overall memory of
the property. If it disappoints, it drags down the per-
ception of the enfire stay. At a time of brief reviews,
algorithmic recommendations and instant comparison
between similar offers, this detail weighs more than it
seems.

Breakfast, in short, is no longer an appendix. It is a nar-
rative and commercial threshold, an area where food
cost, positioning, experience and wellbeing converge.
Those who continue to treat it as a mere standard risk
losing one of the smartest opportunities fo create value.

Those who know how fo treat it as a small daily manife-
sto of their way of doing hospitality will instead have in
their hands a discreet, replicable and surprisingly con-
temporary format.






ADVANCED FILTRATION
FOR SAFER AND MORE
EFFICIENT KITCHENS

Sales & Marketing Manager at Sifim



Over the past two decades, commercial kitchen hoods have significantly
improved their filtration systems. Stefano Sopranzetti, Sales & Marketing
Manager at Sifim, explains how the company contributes to this evolution
through high performance filters designed to enhance safety, efficiency and air
quality in professional kitchens.

How have filtration systems evolved in recent years?

In the last twenty years, fillers have moved from simple mesh solufions to
labyrinth and combined sysfems with much higher performance.

At Sifim, we design filters by studying shapes, materials and compositions
that are first tested in our laboratory.

Only ofter strict filiration and fire resistance fests are successfully passed
are the products introduced to the market. This approach ensures consistent
performance and reliability.

What distinguishes the Sifim product range?

Our range includes various types of labyrinth, combined and odour control
filters.

We offer solutions starting from solid entry level performance up fo next
generation filters developed through intensive research, achieving higher
efficiency without increasing pressure drop.

Combined filters, made of a labyrinth section and a mesh section, are often
the preferred choice to ensure optimal performance. Higher efficiency also
means greater environmental responsibility, as more grease is retained
and odours are reduced, resulting in cleaner air being released info the
environment.

HORE CANTe=NaToNAL
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How do certifications and maintenance impact
safety?

All our filtlers are designed to maximise efficiency while
limiting pressure loss.

Performance is fested according to VDI 2052, which
measures aerosol separation efficiency. Labyrinth filters, and
combined models where possible, are certified for fire safety
in accordance with EN or UL standards.

We believe it is essential to provide certified and tested
products for kitchen safety. Proper positioning and
maintenance are equally important, as incorrect use can
increase noise levels and create fire risks.

What are the future directions for kitchen
filtration?

The market is moving towards more efficient, sustainable
and energy conscious solutions. Filters will remain central in
grease retention and fire prevention. Our ongoing research
focuses on improving performance, reducing odours and
lowering noise fo further enhance kitchen environments.

Filtration today is not just a technical component but a key
factor in safety, compliance and environmental quality within
professional kitchens.

Visit:
www.sifim.it
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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




US> SHAPING THE FUTURE
OF SUSTAINABLE
PROFESSIONAL
REFRICERATION

In Fhe evolving londscope of professional refrigeralion,
2026 marks a defining milesfone for Ucingue (U3
Labeled as Fhe "Vear of Sustainablify’ Fhis period
signals Fhe launch of a strafegic Sustainabiliry Reporting
journey, guided by a clear principle: "High-performaonce,
safe, and sustainable refrigerafion’.

A Sfrofegic Commirment fo ESG US has Fully infegraled
Environmental, Social, and Covernance [ESC) facfors
INfo iIfs corporare identiry. By dligning wirh Fhe UN 2030
Agenda, Fhe company is fronsforming  susfainabiliry
from o regulofory obligation iNfo o core ‘sfrafegic
INfrastructure’. Key goals in Fheir fhree-year Aclion Plon
iNnclude reducing greenhouse gas emissions, enhoncing
product durablify. and fFosfering a fronsparent, circular
supply chain. This opproach ensures Fhal cusfomers
benefr from long-losting, repairable equipment Fhal
remains complioni- wirh Fhe sfricrest EU regulafions.
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PROFESSIONAL REFRICERATION

Hgh-performance, safe and sustainable refrigerafion




Beyond Producfs: Value-Added Services US's
compeliriveness is driven by a comprehensive
suife of professional services designed o ophimize
performance and peace of mind;

* Energy  Consuliing: US> analyses  existing
equipment fleels fo propose high-energy-class
solurions Fhal significanily reduce CO2 emissions
and operaling cosfs

+ Custom Projects Through ifs RED Feom, US
develops bespoke equipment Failored Fo specific
cesthetic ond Fechnical briefs, Furning unique
brand ideas info realry.

* Digiral Monagement: loT Fechnology enables
‘Digiral Fleel Monagement’ Via o dedicared
app, users can monifor fhe healfh of rheir fleel
remotely, ensuring real-fime cold chain alerfs and
predicfive mainfenance,

+ Circulor Economy Solurions: The Refurbishment
& Sanificakion [RES) service brearhes new life
iNfo used units Fhrough professional cleaning,
component  resforalion,  and  rebrandng,
effectively exrending Fhe product lifecycle
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+ Operafing Leasing: To faclifore
Frechnological upgrades, US> offers
Flexible leasing plons,  allowing
businesses o access cutting-edge,
efficient equipment wirh  fixed
periodic cosfs

By combining IFalion manufacturing
excelence wirh a furure-oriented
service model, U5 confinues o
provide ‘Cold for you, Coal for Fhe
Plonef”.

www.ucinqueir



COLD FOR YOU,

COOL FOR THE PLANET

For US, thermal efficiency is no longer just a technical parameter,
but a clear environmental responsibility. Driven by this vision, our
organization enhances its integrated energy consultancy services
through US Link: an innovative digital technology that transforms
refrigeration management into a smart, low-emission process.
From the flexibility of operational leasing to the security of certified
storage, US ensures business continuity for its partners within a robust
circular economy model. Through our Refurbishment & Sanification
processes, we regenerate the value of professional refrigerators,
extending their life cycle with a green perspective.

This is why choosing US means investing in both the future

of your business and the protection of the planet.

O © © via Casale, 17/a 115040 Occimiano (Al) Italy | +39 0142 57 80 42

ceucasale.com

Professional Refrigeration

L
www.ucinque.it



WELL ALIMENTARE
ITALIANA DEBUTS
AT HP MADRD

ITALIAN QUALITY CONQUERS THE SPANISH
HORECA MARKET

\Wel Alimentare IFoliona, o hisforic IFolion company
wirh over fiffy yeors of experience in Fhe creafion of
brofhs, culinary bases, seasonings, ond aromafic sys-
Fems for Fhe Foodservice and food industry secfors,
has chosen fo sfep onfo Fhe infernafional sfage by
parficipafing in Fhe presfigious HP - Hospiraliry Inno-
valion Planel / Horeca Professional Expo in Madrid

Founded on fhe volues of fradifion, qualiry, ond inno-
varion, \Wel brings Fhe aurhenfic spirir of IFalian fasfe
iNfo Fhe kirchen, priorifizing nafural ingredients and
susfainable production processes since fhe 1980s—
long before organic becaome an established Frend.

The frade Ffair, held from February 16 fo 18 aF fhe
IFEMA exhibifion cenfer in Madrid, is one of Hhe
most important evenls for Fhe HoReCa channel in
Europe, affracting over 60000 industry professionals
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TRADITION, QUALITY,

AND INNOVATION

Fhe aufhentic spirit of IFalion Faste iNfo Fhe kifchen,




and more fhon 1000 exhibirors from around fhe
world. HP is nof jusk a showcase of products
and Fechnologies for hofels resfauranfs, ond
cafering, buf a crossroads of frends, innovarion,
and nefworking opportunities uhere Fhe lofesk
solufions fFor digiralizafion, cusfomer experience,
Foodservice, and sustainabilify are explored.

For \Wel Alimentare IFaliona, parficipafion in Fhe
Fair represented a crucial festing ground For en-
Fering Foreign markefs, wirh o parficulor Focus
on Spain—a counfry known For ifs rich gasftro-
nomic landscape and highly dynomic HoReCa
iNndusfry. The company's sfand affracted Fhe
affenfion of buyers, chefs and indusiry opero-
Fors Fhanks Fo iFs range of producks such as 100%
nafural granulor brofhs, culinary bases and
herb-based seasonings, designed fo enhance
Fhe Flavor of dishes wirhoul compromising on
qualiry.

Al a fime when compefifion in infernation-
al markefs is increasingly fierce, \Wel's sfrafegy
s builF on o blend of Iralion ourhenficiry ond
produch innovafion. Toking parf in an evenr like
HP meons nol only showcasing formafs ond
Flavors, buf also building relafionships, under-
sfanding Fhe needs of infernational cusfomers,
and adopfing Fhe offering fo local specificifies.
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For o company lke \Wel, Fhis approach rep-
resenls borh a sfimulafing chollenge and an
opportuniry for growrh—exporfing not only
products, bur also a produckion mefhod ond a
chiosophy of faste deeply roofed in IFalion fro-
difion, while looking fo Fhe Furure wirh ombirion
ond defermination.

wellalimentare.ir
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WATER CARE FILTERS:
A NEW RANGE FOR HO.RE.CA
AND VENDING

by Fabio Massaro

President of Water Care Filters



------ WATER CARE

FILTERS

Founded in 2015, Water Care Filters is an Italian company specialized in
water filtration systems. Thanks to fully integrated production, a technologically
advanced machine park and in-house plastic molding capabilities, the
company is strengthening its presence in the Ho.Re.Ca and Vending sectors
with a newly developed range designed for out-of-home professionals.

Let’s start from your growth: how has the company evolved
in recent years?

A maijor step forward was the acquisition of a plastic molding company in
Southern ltaly. Today we oversee the entire production chain, from plastic
granules to mold design and injection molding.

This vertical integration ensures full quality control, operational flexibility
and the ability to respond quickly to specific customer requirements.

Particular affention is also given to the assembly phase: one of our
production lines is entrusted to an allfemale team whose precision and
expertise contribute significantly to ensuring the high quality standards of
our filters.

President Massaro, Water Care Filters has launched a new
range for coffee applications. What is the objective?

The goal is to address the concrete challenges of Ho.Re.Ca and Vending
operators: service continuity, consistent cup quality and machine profection.
The development phase required dedicated expertise and a deep
understanding of real operating conditions.

HORE CANTe=NaToNAL
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Entering the coffee sector required new
competencies. How important was this
step?

It was fundamental.

By involving professionals with long-standing industry
experience, we developed a system capable of
treating 100% of the water, eliminating bypass.

This means no mixing between treated and untreated
water, resulting in stable taste performance, improved
drinkability and better protection of equipment.

What differentiates you from other
market players?

Our competitive edge lies in combining this technical
solution with full production autonomy.

Controlling every stage of manufacturing allows us
fo guarantee reliability, customization and consistent
performance over fime.

How is the range structured?

For Ho.Re.Ca, we offer high-capacity filters with o
mechanical lifespan of up fo ten years, supported by
a service model that includes collection, sanitization
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and resin regeneration. For Vending, we have
developed cartridges designed for collection
and regeneration, with life cycles of up to 36
months.

Sustainability plays a central role
in your strategy. What is the most
significant innovation?

We are establishing a dedicated center for the
regeneration of exhausted resins.

This is a structural investment that reinforces our
circular approach and significantly reduces
environmental impact throughout the entire
product life cycle.

By combining vertical infegration, fechnical
innovation and a tangible sustainability
project, Water Care Filters positions itself as
a reliable partner for Ho.Re.Ca and Vending
operators seeking performance, consistency
and long-ferm responsibility.

Visit:
watercarefilters.it

WATER CARE

FILTERS



BREAD AS CULTURE

AND SCIENCE: IL PANIFICIO

DI CAMILLO BETWEEN
TRADITION AND INNOVATION

aele Bassini
CEO of Il panificio di Camillo



o

« IL PANIFICIO DI .

CAMILLO

FORNAIO DAL 1963

Awarded the Lorenzo Cagnoni Prize at SIGEP World, Il Panificio di Camillo
stands out for a model that goes beyond artisanal excellence. With Pane
Rustico Madre Tipo 1, the company combines sourdough tradition, local

supply chains and scientific research, offering a contemporary vision of bread
for horeca and retail.

What does the Lorenzo Cagnoni Award represent for your
company?

It is more than a formal recognition. For us, it validates a path built on
concrefe innovation, sustainability and  strategic vision. The award
confirms the solidity of our model and strengthens our positioning in Italy
and abroad, while encouraging us to continue investing in research and

quality.

What makes Pane Rustico Madre Tipo 1 truly distinctive?

It transforms an everyday food into a cultural and scientific project. Made
with 100 percent sourdough and long fermentation times, it enhances
aroma, digestibility and shelf life. The Type 1 flour comes from locally grown

HOREC AnrrernatonaL
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organic wheat within the Biosymbiotic District and is  conscious food culture where tradition and innovation

milled to preserve fibre and germ. The integration of ~ meet daily wellbeing.

arfisanal expertise and scientific research defines its

identity. Visit:
wwwi.ilpanificiodicamillo.it

How does the local supply chain impact

quality and your strategy in retail and

foodservice?

The structured local chain guarantees  traceability

and certified agricultural  coherence.  Immediate

freezing after baking preserves organoleptic and

nufritional properties, allowing consistent distribution

across ltaly and Europe. In retail, trained promoters

communicate the product's value directly to

consumers. In foodservice, specialised technicians

support distributors and  resfaurateurs, focusing on

differentiation and positioning.

How central is the idea of bread as a
wellbeing food?

It is fundamental. We see bread as a functional
food connected to balance and health. Upcoming
clinical research will further validote the benefits of
long fermentation. Through educational events and
our sourdough-focused community, we promote a
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100% K

Rustico Madre Tipo “1”: QY

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

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

« IL PANIFICIO DI .

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

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




GIGANPLAST: INNOVATION
AND VISION IN A CHANGING
PLASTICS MARKET

Commercial Director of Giganplast



giganplast

In a sector undergoing constant transformation, Giganplast stands
out for its industrial strength, innovation capacity and customer focus.
Paolo Percassi, Commercial Director, outlines the company’s growth path
and future strategic priorities.

What have been the key milestones in your recent growth?
Over the past year, following the acquisition of Giganplast by Stefanplast,
we launched a significant investment plan aimed at strengthening both our
industrial and commercial structure.

We focused on technology, automation and process optimisation,
improving efficiency and product quality.

The integration also generated new organisational and commercial
synergies, allowing us to expand market opportunities and respond more
effectively to customer needs.

What are your main strengths?

Reliability, flexibility and quality. Our structure enables us fo respond
quickly to market demands and to provide failored solutions.

Beyond the product itself, we offer expertise and consultancy support,
guiding customers in selecting the most effective solution for their specific
requirements.

HOREC A mernatonaL
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How do you approach innovation?

For us, innovation means design responsibility. VWe
continuously invest in new product development
and in improving performance, rethinking materials
and solutions to anficipate market needs. Innovating
today means laying the foundations for tomorrow’s
competitiveness.

What are your future strategic directions?
We will continue to focus on innovation, commercial
strengthening and market expansion. Our objective
is sfructured growth, consolidating  partnerships
while maintaining the industrial solidity that defines
our identity.

Visit:
www.giganplast.it
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giganplast

Giganplast. Italian excellence. By the side of professionals.

ltalian excellence in the production of foodservice, restaurant, and catering
products translates into reliable and functional solutions, designed to simplify
and enhance the daily work of professionals in the Ho.Re.Ca. sector.

www.giganplast.it
Giganplast S.r.l. Via Roma 21-23-25, 20883 Mezzago (MB) - info@giganplast.it - export@giganplast.it D e



INNOVATION,
FUNCTIONALITY,
AND SUSTAINABILITY:
PUCCIS HSTORY

Pucci has been inferprefing and anficipaling marker
demands since 1948, fransforming fhem info versarile,
functional and advanced solutions,

Pucci cisferns have occomponied e evolufion of e
modern bafhroom Fhanks fo confinuous research and
development, leading fo Fhe infroduction of ever more
INnNovarive ond Funcfional frechnologies,

Eoch defal is designed fo simplify insrallarion and use
of Fhe cisfern in any seffing, simulfoneously expanding
Fhe values of susrainabiliry ond accessibliry Ffhal hove
always guided Fhe compony.

Our affenfion fo Fhe emergng reguirementfs of users
and insfallers has given rise Fo products Fhal have con-
shrured Fhe miestones of Fhe barhroom sector: Eco
wirh dual Flush for waler savings: Sfioro wirh sensor
rechnology: Mafic For public spaces: Tronic wirh app-
posed programming.
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ECO

versafile Functional ond advonced solufions




Al models are availdble also in slimline ver-
sions wirh moaximum Flush copaciry of jusk
6 lifres, always mainfaining Fhe moximum
funchionallry and perfect hygiene of rhe
pbofhroom. \Waler saving has become fFo-
day's aware and elhical choice, shared by o
growing Nnumber of people and in line wirh
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Fhe lafest efficiency and sustainablify regu-
lafions. Pucci cisterns are clossic and innovor-
Five, confirming Fheir nofure as Fhe perfect
solufion For Fhe modern, responsible, and
environmenrally sensifive bafhroom.

Visik: www.pucciplastif



WEVE TALKED ABOUI.

AB MAURI ITALY SPA
SOCIETA BENEFIT
4a/47

Via Milano, 42

27045 Costeggio - PV
ltaly

BAZZACCO SRL

62/64

Viale Europa, 53

35018 San Martino di Lupari - PD
ltaly

CAPITANI SRL

3-38-39

Piazza IV Novembre, 1

22043 Solbiate con Cagno - CO
ltaly

CHARDILUNA

48/5I

Via Fratelli Rosselli, 12

50013 Zona industriale di Capalle,
Campi Bisenzio - Fl

ltaly

COMPAC SRL

| COV-52-53

Via Spallanzani 8/A

42024 Castelnovo Di Sotto - RE
ltaly

DERSUT CAFFE SPA
72/75

Via San Giuseppe, 46
31015 Conegliano - TV
ltaly

DONATELLA ZACCARIA
10/13

Via Belgirate, 15

20125 Milano - ltaly

FIORENTINI FIRENZE SPA
| COV

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

FRANKE KAFFEEMASCHINEN AC
29/32

Franke-Strasse @

4663 Aarburg - Switzerland

FRIGO PO SRL

| COV-40/42

Via C. Mendes, 10
42045 luzzara - RE
ltaly

IL PANIFICIO DI CAMILLO SRL
| COV-II2/15

Via Euclide 8/A

471217 Forlh - FC

ltaly

ILEM BAKERY SRL

54/57

Viale del Lavoro, 30

37030 Colognola ai Colli - VR
ltaly

LABORATORIO ALIMENTARE CECCHIN
ANDREA E CARLO SRL

| COV

Via Maglio, 23

35015 Galliera Veneta - PD

ltaly

LEON INOX

| COV-76/79
Arachthou T,
18346 Moschato
Creece

MANIFATTURA

PORCELLANE SARONNO SRL
| COV-2-58/60

Via Varese 2/H

21047 Saronno - VA

ltaly

N-AND CROUP LTD
80/83

Bristol and Bath Science
ParkDirac Crescent,
Emersons Green

BS16 7FR

Bristol

United Kingdom

NICHELCROM

ACCIAI INOX SPA

84/87

Via Trento 96-100

20099 Sesto San Giovanni - Ml
ltaly

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



WEVE TALKED ABOUI.

PENETRON ITALIA SRL STEFANPLAST SPA
18/21 16/19
Via ltalia 2/B Via Piazza, 47
10093 Collegno - TO 36020 Villaganzerla di Castegnero - VI
ltaly ltaly
PUCCIPLAST SPA TENTAZIONI PUCGLIESI SRL
| COV-I-120/122 95
Strada Alessandria, @ SP Per Andria KM 2,00
15044 Quargnento - AL 76125 Trani - BT
ltaly ltaly
QUEMME FSE SRL THE SICN
65/67 22/25
Via Monaldo Calari, 1 Via Quarto dei Mille, 25
40069 Zola Predosa - BO 21040 Gerenzano - VA
ltaly ltaly
RCR. DI POLLINI UCINQUE SRL
ROMANA & FICLI SNC 100/103
88/9I Via Casale, 17/A
Via Emilia, 3862 15040 Occimiano - AL
47020 Budrio di longiano - FC ltaly
ltaly
WATER CARE FILTERS
RUBINETTERIE 108/11
EURORAMA SPA Via Lidi Ferraresi, 22/A-B
6/9 44027 loc. Migliarino - Fiscaglia - FE
Zona Ind. Roccapietra ltaly
Via Al Sesia, 4
13019 Varallo Sesia - VC WELL ALIMENTARE ITALIANA SRL
ltaly 104/107
Vicolo Cristoforo Colombo, 43
SAIP SURL. 31032 Casale Sul Sile - TV
68/7] ltaly
Via Bressanella, 13
22044 Romano di Inverigo - CO ZAVA SRL
ltaly /17
Via Padova, 48
SALONI INTERNAZIONALI 31041 Cornuda - TV
FRANCESI SRL ltaly
34/37
Via Boccaccio, 14
20123 Milano
ltaly
SIFIM SRL
| COV-96/99

Via Ignazio Silone, 3
60035 Jesi - AN
ltaly

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



CIBUSTEC
INNOVATIONS

FOR GLOBAL TRENDS

IN FOOD AND BEVERAGE TECHNOLOGIES

27|30 OCT. 2026
PARMA | ITALY

cibustec.com | info@cibustec.com [J 4




INTERNA TTONAL

MHODECA






