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CYBER CAP
CYBER PLUS

Collee

desires
daily
inspired

Richiedi la tua
macchina su misura
Request vour
customized machine

CAPITANI

Tel. +39 031 802020
www.capitani.it
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Piacere quotidiano

www.pastacecchin.it - pastacecchin
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PORCELLANE
DI SARONNO

TRADITION OF
INNOVATION

Rooted in timeless
craft, each 1tem we
create carries the
beauty of
tradition, yet
moves boldly
through the

present.

Innovation 1s not
an interruption,
but our natural
rhythm: a quiet
evolution where
classic lines
breathe new
stories, ready for
what’s next.

MPSPORCELLANE.COM




Il migliore in cucina.

Dal 1927.

Risotti, pasta, zuppe, pizze, secondi, insalate.
E facile cucinare con Edelblu.

bergader.it



irresistibili per natura

—+

TARALLI TRADIZIONALI - TRADITIONAL TARALLI

1kg - all‘olio extravergine di oliva
1kg - with extra virgin oil

TARALLI MULTIGEREALI - MULTICEREAL TARALLI

1kg - con semi di girasole, semi di zucca, semi di lino, semi di sesamo
1kg - sunflowers seeds,pumpkin seeds,flax seeds, sesame seeds

TARALLI AL PEPERONCINO - CHILIPEPPER TARALLI

1kg - con 17 di peperoncino
1kg - with 17 chilli pepper

@/’&7 W//ﬂv&m fwﬂf&

s.p.130 Trani - Andria km 2 - 76125 Trani (BT)
P. +39 0883 588 803 - M. info@tentazionipugliesi.it
www.tentazionipugliesi.it




Pucci cisterns have been around since 1948 and they’ve never let us down

CREARE
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NTERNATONAL

Ausareness is growing — and so are expectalions Today's
consumers are more INn-formed, more alfenfive, more
demonding. They seek real qualiry, Frraceable pro-ducts,
welcoming ond consistenl environmenls, and services
Fhal speak Fhe lan-guage of innovation ond sustainabiliy.

This virfuous pressure is reshaping fhe entire HoReCa
iNdustry: i pushes us Fo refhink space design, adopr
smorfer Fechnologies, selecl belfer raw maferiols, ond
reduce waste. Every delal - from equipment Fo plafe, from
Furnifure Fo pockaging — becomes a message, a signafure,
o promise kepl.

Sonia V. Voffizzoni
Edirorial Manager

IF's no longer jusl- abour hoshing: iFF's clboul Making conscious
choices, feling Fransparent sfories, and innovafing wirn
purpose. Because foday, in every gesture, rfhe credibolliry of
on enfire iNndusfry is af sfake.

SOME CONTENTS
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BERCADER [TALIA SRL

Bergader
revolufionises

Fhe cheese shelf
wirh Edelblu.
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CIGANPLAST SRL

Professional plastic
solufions for food
ond cafering industries.
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ITALIA SRL

Suspended befween
sky and sea.
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WE COME FROM
A SMALL TOWN

NVonrebelo della Barfadlio is a small municipdlify sir-
uared in Fhe foofhils of the Olrrepo in Province of
Pavio, in Fhe Ikdlion region Lombardy on area infer-
nakionally Famous For s long hisfory of gualiry uin-
emaking.

30 ARE THE YEARS OF EXPERIENCE

Cube is o product of more fhan 30 years experi-
ence in Iraly's gelofo machine industry. qualiry mo-
Feriols ond srainless sreel and _ne IFolion design.
Vlainfaining Fhe Frodifion of Iraly’s long-ived gelalo
Frode close fo Fhe company values and phiosophy.
Viarerials recyclable packaging, on energy e_cien
mofor and green refrigeronf fo support Fhe en-
vironment: IF is Fhe only gelofo machine in ifs closs
who's shope uwhich encompasses fhe magic of
Faly's infernahionally recognized design, hos lbeen
parented

HORE C Arrernationar




ITALY'S GELATO
MACHNE INDUSTRY

prepores Up o 11/2 quarts 15 lifers] of homemade gelofo,
ice cream, sorbel and frozen yogurt per hour.
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CUBE 750

Ideal fFor Families & small resfourants, prepares up fo |
1/2 quarts (15 lirers) of homemade gelalo, ice creom,
sorbef and frozen yogur per hour,

Characteristics

* Sulrable for use wirh homermaode mix, liguid com-
pounds ond powdered produchs

*Innovative & elegonf pafented design.

- VProfessionally constructed in brushed & pol-
ished sfainless sfeel wirh matching sfoinless skeel
padde

» Complefely self _contained freezing unit allows
For confinuous use.

*No pre_freezing, ice or salF needed; Fhis means
No mess.

* Simple confrols

» Transparent lid wirh safefy Fhof _ uwhen removed
_ aufomoatically sfops fhe padde from churning,
[Cube 750 ond 15

* Heovy dury mofor shurs o_ auromoatically if bafch
becomes foo hard

» Custom color powder coaling availoble upon re-
quest.

Vlade wirh sustainable moferials, recycloble pack-
agng, an energy efficient mofor ond green re-
frigerant. Hondcroffed in Iraly.

HORE C Arrernationar

CUBE 15

Perfect for larger resfourants, cofés & carering, pre-
pores Up to 3 quorts (3 lirers) of homemode gela-
Foice cream, sorbel and frozen yogurf per hour.

Characteristics

* Sulfdble for use wih homemade mix, iguid com-
pounds and powdered products

* Innovative & elegont pafented design.
* MProfessionally constructedin brushed & polshed
sfainless sreel wirh malching stainless sfeel paddle.
» Complefely seff_confained freezing unit allouus For
confinuous use.

*No pre_freezing, ice or salFf needed: Fhis means no
mess

* Simple confrols

* Tronsporent id wirh sofefry, Fhal _ uhen removed
_ auromoafically sfops fhe paddle from churning.
[Cube 750 and 151

*Heavy dufy motor shiuts o_ aufomoafically if balch
becomes oo hard

» Custom color pousder coalhing avalable upon re-
quest.

Vode wirh sustainoble maferials, recycloble poack-
aging, an energy efficient motor ond green refrig-
eront. Hondcraofred in IFaly.

wwuw.cubeitaly.com



@ LCUBE ..

MACCHINE PER GELATI

Macchina per gelato semplice e veloce,
perfetta per la ristorazione!

Via Mezzadra, 10
27054 Montebello della Battaglia [PV]
mancin@cubeitaly.com

349-5586883
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VILLA DESTE TIVOLI
1996: Fhe expertise
Fhal fransforms Fhe
professional Fable

From Fableware know-how Fo a vision for hospirali-
Fy: design, maferials ond personaliry af Fhe service of
Fhe HoRe Ca. world.

For neorly thirfy years Vila dEsre Tivol 1996 has op-
prooched fhe fable as a space for sforyfeling and
expression. Founded on fhe revolutionary idea of
breoking convenfions Fhrough color ond creafiviry,
Fhe company has Fransformed Fobleware info o dis-
Fincfive longuage, which is now recognized in bofh
Fhe consumer and professional markers.

IFs enfry info Fhe HoRe Ca. world marks Fhe narural
evolufion of a journey builr on research, design, and
iNnfernational know-how. Decades of experience in
malerial selection ond parfnershios wirh Frusfed sup-
pliers alow Vila dEsfe Tivoll 1996 Fo offer high-qualiry
collecrions designed for infensive use, wiFhour ever
compromising on cesrhefics,

HORE C Arrernationar




placemat
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COMPETITIVE SOLUTIONS

combines design and Funcrionaliry
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Tasting
goblet

e1,30

Hoyeca
fruit plate

e2.99

Hpreca
dinner plate

e4,%

This  long-sfonding  experfise  also
Franslales info Fhe abiliry Fo offer com-
pefifive solufions af realistic purchos-
iNg prices. on added value Fhal makes
Fhe lorand a relioble parfner wirhin is
secfor.

What fruly sefs Vila dEsfe Tivol 1996
apart, however, is ifs abiliy fo bring
Ffhe same creafive freedom fFhaof
made I Famous info Fhe world of hos-
pifalify. The HoReCa. collections rein-
vent whife Fhrough original Fextures
and finishes, infroduce color confrasts
and design defails Fhal do more Fhan
complement o dish. They help fell a
sfory.

< firmly beleve Fhaf fablewore is an
essenfial parf of Fhe gastronomic nar-
rafive. A plofe is nof jusk a surface, iF
amplifies Ffhe emolions of food and
complefes Ffhe guesk experience>>

says Barbara Virale, Brand Direcfor of
Vilo dEsre Tivol 1996.

HORE C Arrernationar




An approach that also means daring
Fo be bold.

<Bringing rhe Vila dEsre Tivol 1996 vision
iNfo hospifaliry means offering profes-
sionals an ally Fhal combines design ond
Funcfionaliry, breaking away from Fhe
sfondordizafion fhaf foo offen flaffens
even he mosk creative culinary con-
cepls>> \irale concludes.

AF Hosk Milano, visitors con discover
the Vila dEste Tivoli 1996 HoReCa.
concepfr oF Hal Il - Booth VA40.

Throughout Fhe vyear, Fhe Vilo dEsfe Ti-
voli 1996 colecfions awair visirors af Fhe
Tivol showroom — o space of over 6000
m? Fhal is always open Fo indusiry pro-
Fessionals,

For any commerciol information please
wrire fo

marftinamattei@galileospa.com

or call Fhe phone number

+39 340 91 68 76l

INTERNATIONAL

More than 2
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RoOSSI\
&Partners

ARREDAMENTI BAR

KT EXCLUSIVE
HOTEL: A TAILORED
WELCOME IN' THE
HEART OF CACLIAR

Overlooking Cagliori's marina and sirafegically lo-
cared jusl sfeps from Fhe vibronl ciry cenlre, KT
exclusive hotel s a refined new addirion Fo Sardin-
Ia's capiral. Siruared on Vidle Regina Margheriro—
one of fhe main sfreefs of the Marina disfrict, jusk
ourside he old ciry wals and near Piozza Cos-
Fruzione—the hofel blends hisforical charm wirh
confermporary comfort.

Hospirally enfrepreneur Francesco Podda and
his wiFe Tiziano have resfored fhe ground ond Firsk
Floors of a hisforic bulding, fronsforming if info o
small bul eleganfly curared hotel The sfreef-foc-
INg ground Floor Fealures a receprion area ond o
cosy caFé, while fhe upper Floor-connected by
elevaror—hosfs eighl- comfortable guest rooms.

18
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DETAIL
N EVERY COIQNEIQ

sober vef refined en
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The archirectural design, commissioned by
Rossi & Parfners, who also monuFactured
allfhe bespoke Furnishings, was developed
by archirect Luca Podrini of Pesaro.

The resulr is a sober yel refined environ-
ment, wirh meficulous offenfion fo defall
N every corner.

KT exclusive hofel owairs you in Cagliori, of
Viole Regina Margherira 15/1/.

Archifecrural and inferior design:
Arch. Luca Podrini
[Archistudio Podrini Associafil

Furnirure production:

ROSSI & PARTINERS soc. coop arl,
Via Massimo D/Anfona 3/5

61022 \Volefodlia PUI

wwwirossieparknerscom

HORE C Arrernationar




Commercial - Furniture - Concept
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K sANTOS

Compact BRUSHLESS BLENDER
#606. the most slent blender!

Bold ond innovarive : Fhal is Fhe way Sanfos hos
designed Is new compach brushless blender
#00. A mulriple Fechnologies blender, available i
demo ar HOST show on Sanfos booth F23-G24
in HALL 16.

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

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

www.santosfr

SLENCE, SAFETY,

POWER

compact brushless blender #66

HORE C Arrernationar



COMPACT BLENDER
BRUSHLESS #66

The most

silent
blender

BRUSHLESS
TECHNOLOGY

BOWL DETECTION

SAFETY AND
POWER

SILENCE

HOST MILANO
17-21 OCTOBER 25

BOOTH F23-G24
HALL 16

v Food and Beverage
S SANTOS ‘ Equipment Provider MADE IN

buaz FRANCE
www.santos.fr — santos@santos.fr Y EIHNG  m mm
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spidocook

DESICNS

AND MANUFACTURES
PROFESSIONAL
COOKING PRODUCTS

Technology, design ond performance come Ffogefherinfhe
confinuous search for professional solufions fFor Fhe world
of modern cafering, able Fo safisfy ifs consranfly evolving
needs,

Since 1993 our cooking sysfems have satisfied Fhousands of
operarors and professionals in fheir dailly demand fFor qualiry
professional solufions,

Today, wirh sales and deliveries in over 60 counfries world-
wide, SpidoCook is a fruly global partner for all operafors
Fhal are looking For qualiry professional cooking solufions,

The Spidocook™ products | 100% Mode in aly | are de-
signed Ffo make your dally work exfremely simple ond safe,
Reliobiliry, Fechnology, ergonomics, compack dimensions are
just some of the peculiarifies of Spidocook™ products. The
unigue, modern and essential design is easily infegrared info
any environment,

The SPIDOCLASS™ dlass-ceromic grills are perfech for fast
food restaurants and con be a valuadble fool In Fhe kirch-
en. The gass ceramic confoch grils can cook many products
from sondwiches ond Focaccia fo griled meal or vegerables,
providing excellenf resulrs.

24
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MODERN CATERING

qualify professional cooking solurions
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The new gass-ceramic SPIDOFLAT™ griddles cook
meatl, fish and vegerobles homogeneously. The
Flavours remain infock even IF different Foods are
griled in sequence. They are certainly sofe N use
and easy fo cleon, giving obvious benefirs in Ferms
of energy savings ond increased produchiviry.

The CALDOLUX™ Cook & Hold is a sfakic oven
For Low Temp Cooking [max 120°C) and Hold Imax
100°Cl, with Full cycle up fo moax 10+10 hrs. CAL-
DOLUX™ use allows maximum refurn on invesf-

26
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menl, fhanks Fo grealer vield, energy efficiency,
reduced labour and infeligent use of space.

The CALDOBAKE™ compact elecfric ovens for
Pastry and Bokery are designed fo meef fhe
mosi ambifious qualify and business chalenges,
There is no room for error in professional Food
service, andihe CALDOBAKE ovens provide uni-
Form baking wirhoul compromise and perfeck
Fexture and sfructure of fhe baked products,
wwuw.spidocook.com



SPIDOGLASS™

A1PIRO



HOSTMILANO special

Welcome Fo Fhe

whimsical world
of BARU

From our smal sfudio In Diepenbeek, Belgum, we
creafe colourful loffes Fhal Furn everyday coffee
oreaks info liffle momentfs of wonder. Our loftes arent
jusk Fasty, Fhey're designed o spark joy wirh Fheir playful
branding, vibranf Fins and premium ingredients.

The BARU laffte collection is wide and diverse, but
Fodoy we're putting Fhe spoflight on four of our most
beloved blends: cozy Spiced Chai, dreamy Pink Chai,
creamy Mofcha, ond festive Pumpkin Spice. Each one
is craffed wirh high-quality Fea ond spices, and all ore
nafurally vegon.

28
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COLOURFUL LATTES

Furn everyday coffee breaks info liffle momenls of uwonder
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Preporafion  coudnf  be
easier: enjoy Fhem warm
on a chily day or iced for a
refreshing Fuuisk.

Simply mix Fhe powder wirh
hof or cold mik, dairy or
clonF-bosed

Whefher youre working
wirh o professional  half-
auromaric or a Ful-auromaric
machine, our powders are
perfectly  compafible  for
smoofh  operation  ond
consiskent resulrs,

We beleve freals should
nof only fosfe good buf
also look and feel delightful
Thof's why our packaging is
as joyFul and cesthefic as Fhe
drinks Fhemselves, a colourful
eye-calcher in any caofé or
refail shelf.

HORE C A nNTe=NATONAL




\Whaf srarfed in Fhe bubbling
brains of Cuniher & Maarfen
has grown info o cheerful
universe  of  laffes  hof
chocolafes andmarshmallows
Ffhal has  copfured  heorts
for beyond Belgum. And
wirh every sio, we stay frue
Fo our mission: fo creafe feel-
good indulgence wirh care
conscience, and just a Ffouch
of magic

So go ahead freal yourself

Escope Fhe ordinary.
Welcome a moment  of
wonder wirh BARU

Curious Fo bring BARU o your
menu or shelves?

VisiF us aF wwwbarube

or reach our fo our Exporf
Sales Manager Niels  vens
niels@barubel \Wed love to
connecf!

| STTITTIICOT B.ETICO"

BARU NV

Indusfrieloon 4
3590 Diepenbeek
Belgium




HOSTMILANO special

CYBER CAP&CYBER PLUS

Capifoni presents Fuuo new coffee machines Cyber Cap and
Cyber Plus,

These devices are designed fo offer high performance ond a
high-qualiry coffee drinking experience, combining advonced
Fechnology ond innovafive design.

The Cyber coffee machines are available in fwo versions:

- Cyber Cap: dllouws Fhe preparafion of shorf ond long coffee,
heafs up inless Fhan 30 seconds, autormatically shurs of f offer
14 minures of inachiviry Fo save energy.

- Cyber Plus in addifion fo Fhe funclions of fhe Cop model, i
also dispenses hof water, ideal for Fea and ofher hof bever-
ages.

Bofh models can be equipped wifh o dedicaled device rhaf
helps improve Fhe crema qudliry. crealing o compack ond uni-
form fexrure, enhanching Fhe visuol oppearance and Faske of
Fhe beverage.

Cormpalibiliry wirh most of Fhe single-serving sysfems availoble
on Fhe markel mokes Fhe machine easy Fo use and allous Fo
fi- all Fhe cusfomer's needs,

A valve aollows selechion of hof waler, coffee or Americon
coffee dispensing. Hol water is dispensed Fhrough a separare
channel enabling Fhe preporafion of fea and ofher drinks
wirhoul confaminaling Fhe Flavours, Fhus mainfaining o pure
rasre. By adding hof wafer fo coffee an excellen Americano
Is oblained.

The rapid heafing Fechnology reduces waifing Fimes and
saves energy. Removable components simplify cleoning and
mainfenance operafions,

IF you would like a specific machine or need advice on availo-
ble models, confact Capifoni Srl direcfly or visi- Fhe official uelb-
sife wuww.Copiranilf.

Capirani will officially present Cyber Cap and Cyber Plus
af the HOST Frade fair, in Milan , October 2025.

You can find us af Paviion 8P, Stand CA43/D44. During
Fhe evenf, ofher new producfs dedicated fo office and
cafering will also be showcased. \We look forward fo see
you there.

www.capiraniit

HORE C Arrernationar




ADVANCED TECHNOLOCY
AND INNOVATIVE DESICN

high performance aond a high-qualiry coffee drinking experience
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| ombionce
4 talia

CNNTRACTZZ

OO

Visionary ideas for
Hospifalfy & Confract

I oll sfarfed in 2002 in Iraly, in Frivl VVenezia Gidlia: o re-
gion where nafure, culfure, arfisonal fradifion, and iN-
dusfriol innovafion coexist in o unique woay. ILCAP SRL
is o famiy business Fhal- manufoctures and produces
structures, bases, frames, inserts, elementfs, and metal
accessories for furnirure.

Thanks fo s mony years of experience, If guarantees
profohyping, festing, and design in collaborafion wirh
Fhe clienf. From Fhis experfise, fhe AMBIANCE ITALIA
brand was born, fFolowed by OUTOO.

\Were now proud fo welcome Ffhe CONTRACTIN
brond fo our feam. \Wirh o long-sfanding presence
iN Fhe markef, CONTRACTIN's collecfions have been
fealured in major projects worldwide.

Their ronge of high-qualiry wood aond upholsfered
pieces is a Fanfasfic addifion Ffo our exisking bronds,

34
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MADE IN ITALY DESICN

Furnishing solufions designed fFor Fhe confract and hospiraliry world,
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ANMBIANCE ITALIA - offers
Furnishing solufions designed
For fhe confrack aond hos-
pifalify world, wirh versafile
durable, ond cusfomizable
colecfions. Chairs, Fables, ond
accessories fhaf blend Made
N Fraly design, Funcfionalry,
and comforl, furning  ho-
Fels, resfaurants, lounges, ond
common areas iNfo unigue
and  welcoming  environ-
ments.

OUTOO  furnishes ourdoor
spaces, around fhe pool N
pafios. and winfer gardens
wirh iFs unigue and iconic col-
lecfions.

These producfs offer on ac-
cessible and innovative solu-
Fion For any confract space.

HORE C A nNTe=NATONAL




Croffed wifh an unconven-
Fional approach, fhey ensure
a long-losting lFe while pro-
moling Fhe conscious use of
energy and rauw maferials o
respect our plonel.

ANMBIANCE  ITALIA, CON-
TRACTIN ond QUTOO Ffrom
a global porffolio of complef-

ed projects fo a furure sfil Fo
be buil”

‘Lask bul nol least” our prod-
ucts are MADE [N [TALY,
craffed in our faclifies wirh
care, experfise Using sfale-of -
Ffhe-art mochinery, ond wirh
respect for nafure ond sus-
Fainabiliry values.

Discover more

on our welbsires,
wwuw.ambianceifalia.ir
wwuJ.outooir
wwu.contrackin.ik

OuUT
O
O

outoo.it

|

-

)
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bizzollo

Living Is a journey

\Wirh over /5 years of experience buil on
research, croffsmanship, innovarion, and qualiry,
Andrea Bizzolto offers oufdoor furnishings
ideal For borh residenfial ond confract projects,

The collections blend seamlessly wirh differenr
shyles, creafing aurhenfic environmenfs where
comforf, convivialiry, and reloxafion enhonce
ourdoor spaces.

Deep knowledge of produchion sources,
malerials, ond cesfhefic fasfe mokes Andrea
Bizzoffo a benchmoark in fhe European marker.

The company's mission is clear: "To furnish Fhe
spaces we live in wirh a style fhaf reflecfs Fhe
personaliry of fhose who inhabir Fhem.” Every
defall, no malfter how small, is croffed wirh
precision ond elegance, always wirh respech
for Fhe environment.

The collections combine moderniry,
Funcrionaliry, and susfainabilify, Fronsforming
every seffing iNfo an exclusive space designed
Fo safisky fhe most discerning clientfs,

Creafed for gardens as wel as ourdoor areas,
Fhe collecrions sfond our for fheirr qually,
design, and versarilfy, making rhe company

HORE CANTERNATONAL
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an ideal parfner for confrack projecfs.
From lounge sefs fo shading solurions,
every element balonces cesfhetics and
pracficaliry fo accompany moments of
relaxalion and fogerherness,

Sfrengrh and reliabiliry are hallmarks of
Fhe brand. Each piece is designed fo
wirhsfond wear and diverse weather
condions,  fhanks fo  profecrive
Freafmenfs on mefals Fhalr preserve
Fheir Feafures and Finishes.

The use of lighfweighl yel durable
marerials, fogefher wirh  reclining,
srackable, and modulor  Funcfions,
makes every producl versafile and
convenient. \Warer-repellenr and UV-
resisranl Fabrics complefe fhe offering,
ensuring high performaonce in o variety
of seftings.

This  combinafion  of  sfyle  and
funcrionaliry makes Andrea Bizzoffo
Fhe ideal parfner for Fhe Confrack and
Hosplraliry secfors, elegonfly adaphing
fo fhe diverse requiremenfs of any
space.

www.bizzotto.com
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€6 THE ART OF HOSPITALITY IN THE Al AGE

29

Artificial intelligence is no longer a distant vision for hospitality.
In the HORECA world, it is becoming the silent force behind a
new balance between technology and humanity - a future where
innovation enhances, rather than replaces, the human touch.

telligence in the HORECA sector has oscillated
between the promise of frictionless efficiency and
the fear of an impersonal future.

F or years, the narrative surrounding arfificial in-

Today, as we look towards 2026, the most forward-
thinking operators are moving beyond this dualism,
ushering in a new era: that of Augmented Hospitality.
This is a paradigm in which technology does not repla-
ce human capital, but empowers it, freeing staff from
low-value tasks to restore them to their most precious
role: guest care.

oy Fhe edirorial sfaff

Y|
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The heart of this revolution is a technological ecosystem
that acts as a silent and flawless assistant.

Behind the scenes, predictive algorithms manage inven-
fory, optimize shifts, and analyze booking flows, drasti-
cally reducing waste and inefficiencies.

Advanced CRM systems provide frontof-house staff with
a guest profile before they even walk through the door:
allergies, preferences, the last wine they chose, the spe-
cial occasion they are celebrating.

In the kitchen, intelligent Kitchen Display Systems orche-

strate the preparation of orders, lowering stress levels
and margins of error.

42

This immense work of automation is not the end, but the
means. The menfal energy and fime that staff save by
no longer having to manage rote and repetitive proces-
ses are reinvested in human inferaction.

The maitre d', informed by the system, can greet a guest
by name and anficipate their wishes, transforming a
standard reception info a personal welcome back.

The waiter, relieved of the pressure of manual order
taking and fragmented communication with the kitchen,
becomes a storyteller: they have the calm and focus to
describe a dish, recommend a pairing, or pick up on a



non-verbal cue and turn a potential issue
info an opportunity for excellent service.

In this scenario, frue luxury is no longer
just the quality of the ingredients or the
design of the venue.

Luxury becomes the unexpected gesture,
authentic affention, and empathetic con-
versation. It is the ability to make a guest
feel not just served, but understood and
valued.

Technological  investment,  therefore,
changes its purpose: it is no longer a
tool to cut personnel costs, but a strate-
gic lever to elevate their skills and make
their work more fulfilling. The challenge
for 2026 will not be to choose betwe-
en man and machine, but to learn how
to make them collaborate to create an
experience that is, af the same time, per-
fectly efficient and profoundly human.

atest news




VISIONS AND
COLLABORATION:
A CASE HSTORY

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

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

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

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

unique and exceplional immersive experience




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

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

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

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

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

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

for exceptional experiences

How Giliana Gavioli's decorative art transforms hospitality spaces

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

www.studiogavioli.com
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PRESSURE, POWER
AND RESULTS

The difference befween any steamer
and a Fruly professional system

N recent years Fhe sream cleaner markel has been
Flooded wirh offers: small machines wirh 4 or 5 bars
of pressure, sold as fhe ‘miracle” solufion for every
need The price looks affractive, Fhe demos seem
spectacular. bur for Fhose uho aclually work in Fhe
Field, reality Fels a very different sfory.

A low-pressure sfeamer may look convincing uwhen
Fesred on a single sfain: you keep insisfing on one
spol unfil Fhe dirt evenfually disappears Bub when i
comes fo cleaning an enfire kifchen, a food process-
iNg lab, or Fhe surfaces of a hotel fhe magic quickly
Fodes.
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DDOFESSIONAL SYSTEM

us pouser, reliobiliry, and real results
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The job becomes slow, ex-
hausting, and offen ineffec-
Five. The resulr? Operalors
waste fime, refurn fo chemi-
cal producfs, and Fhe invesf-
menk Furns out Fo be worfh-
less.

This is why of Sfeam IFaly we
donf just ‘maoke sfeam” we
design solufions Fhal guaran-
Fee confinuous pouwer, relio-
biify, and real resulfs,

The frue Fhreshold of effi-
ciency sfarts aF @ bars of pres-
sure: only Fhen con sfeom
penefrofe deeply, remove
Ffhe Foughesk dirl, ond san-
Fize safely in environments
where hygiene is nof option-
al-iF's an obsolure priority.
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Thestrength of steam
for cleaning your
home and business

www.steamitaly.it

Those who work every day in res-
Fauronfs, holels, and professional
kirchens donf have fime fo waoste
They needfools Ffhal perform con-
sisrenfly, even under Fhe Foughesr
condirions.

Thaf is Fhe difference befween a
hobby-grade machine and a pro-
fFessional solurion: Fhe oblify fo Furn
Fhe promise of cleanliness info con-
sfanl, Fast, ond safe resulrs,

Donf be misled by Ffashy demos.
\When i comes Fo hygiene, pres-
sure is nof a defail IFs whal sepa-
rafes appearonce from effechive-
ness.

And choosing Fhe right pressure
means choosing frue qualiry.

Sream Iraly: Power fhal  Fruly
cleans.

wwwskeamifaly.ir
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ARETA: 30 YEARS
OF INNOVATION
FOR THE HORECA.
NDUSTRY

For over Fhirfy years, Arefahas sfood as a bench-
mark of excelence in Fhe world of professional
Furnishing. The company is renouwned for ifs obl-
Iy fo blend cesthefics wirh functionalify, offering
Fechnopolymer colecfions Fhal meel fhe needs
of Fhe HoRe Ca. seclor wirh elegont, durable, ond
susfainable solutions,

Arela’s lafest product ines represent Hhe nafu-
ral evolufion of a journey driven by research ond
qualiry,
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AESTHETICS

WITH FUNCTIONALITY

colleckions Fhat meel Fhe needs of Fhe HoReCa. sector
wirh elegant, durable, and sustainable solutions.
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Through fhe exclusive use
of premium-grode maferi-
als and Fhe implemenfafion
of Gas Injeclion Moulding
Fechnology, each furnishing
plece becomes an experi-
ence of comfort and shyle
enhoncing bolh indoor and
ourdoor spaces.

The Raffan and Design col-
lecfions, creared for con-
Femporary confrach  envi-
ronments, srand our For Fheir
clean formal language ond
versafile use, offering ideal
solutions For hofels, resfou-
ranfs lounges, and Ferraces.

Faifhful fo Fhe principles of
Made in Iraly, Arefa con-
ducfs all production wirhin
Fhe nafional Ferrifory, ensur-
iNg high-qualiry  sfondards
and a disfinct shylistic identiry.

Environmental cormmirment,
confinuous innovalion, and a
global ourlook complefe Fhe
profile of o company Fhof
embroces fhe fufure wirh
sfrengrh ond crealiviry,

In 2025, Arefa reaffirms ifs
commifment  to  innova-
Fion by participaking in Fhe
HOST exhibifion in Milan,
where it will unvell irs lakesk
product previews.

A unique opporfunity Fo dis-
cover furnishings Ffhof em-
body Fhe lofest design frends,
wirh consistenf alfenfion Fo
sustainabilify and qualry.

Visit:
wwuJ.arefa.com
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MEDIA FOCUSED ON:
international magazine
for the hospitality industry
www.editricezeus.com

horeca-onlinescom

HORECA

INTERNA TIONAL

THE INTERNATIONAL
MAGAZINE

FOR THE HOSPITALITY
INDUSTRY

EDITRICE ZEUS Srl Via C. Cantu, 16 - 20831 Seregno (MB), Italy
tel. +39 0362 244.182 - 0362 244.186 - www.editricezeus.com



think:water

PRESENTS
SYNCRO
AND PROFINE®
PLATINUM AT
HOST MILANO

The perfect water for your business?
IF starts here.

\Waler freafment is nof a defal iF's a sfra-
Ffegic invesfment. In professional kirchens,
bars, and resfaurants, walker qualiry offects
everyrhing: from equipment performonce
Fo Fhe final faste of a dish or coffee.

Since 2005, Thinkwaler, an Iralian excel-
lence in fhe woafer freafment industry, has
been developing innovative solutions for
Hhe HoRe Coa. secfor wirh a sustainable, 100%
Vade in Faly opproach. Today, Fhe compa-
Ny unvells Fuso major innovalions Now avail-
able: the SyncRO reverse osmosis line and
Profine® Plafinum filers,
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ITALIAN EXCELLENCE IN THE
WATER TREATMENT INDUSTRY

or wirh a sustainable, 100% Viade in IFaly
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SyncRO is Fhe nexi generalion of re-
verse osmosis sysfems: compack, smarf,
and uniquely designed for professional
environments,

\Wirh infegrafed Modbus Fechnolo-
gy. Fhese sysfems oplimize communi-
cafion ond confrol befween devices
making operafion even more infulfive
For users. Borh SyncRO ond SyncRO
Plus models are equipped wirh RO:T\W
membranes ond Profine® CobalF Fil-
Fers, all housedin durable AlSI 304 skain-
less sfeel,

Therr sleek design and user-friendly in-
Ferfaoce make Fhem fhe ideal solution
For performance- and shyle-conscious
professionals

Alongside fhe new osmosis sysfems
Thinkwaler infroduces Profine® Plali-
num, o Nnew fiFer range designed o re-
duce heavy melals PFAS microplastics
and chlorine, wirh 0.2-micron Fifrafion.
This line responds Fo Fhe growing de-
mand fFor effechive fifrakion of emerg-
iNng confominants—offen  infroduced
nof by Fhe Frearment plants burk by
oufdared plumbing systerms Fhal carry

HORE C Arrernationar

waler fo our faps. This is uhere Prof-
iNne® PlaFinum steps in. Fuly complionf
wirh Fhe high-qualiry sfondards sef by
Folion regularions for drinking warer
Frealment sysferms, Fhe Plafinum Firer
has undergone exfensive fesfing N
Think:walrer's RE&D and Qualiry Confrol
departments, Following strick European
orofocols such as UNI EN 14698:2006
and NSFANSI 56,

\Wafer a vifal ond precious resource is
ar fhe hearf of everyrhing Think:wo-
Fer dees Innovaling fo improve water
qualiry means acfively confriouring fo
a healrhier global ecosysfem, where
people. communifies, and businesses
work fogelher fo creafe a susfainable
balonce befween fechnology and
nalure,

The visionis clear fo moke water treat-
menl- a sfondard proclice in every pro-
fessional environment

Meelt Think:walter af Host
Hall 5P, Stand RI5 - SI6

Learn more ol www.hinkwaler.com



think:water

OSMOSIS IS OLD NEWS.
THIS IS SyncRO

CONNECTED. PRECISE. SMART.
|OT TOTAL CONTROL.

COMPACT POWER, CONNECTED INTELLIGENCE, PURE TECHNOLOGY,
READY FOR ANYTHING. TOTAL CONTROL. ZERO MAINTENANCE.
Compact, smart, and easy Built-in Modbus and angled Encapsulated membranes
to transport: SyncRO fits into display: clear control, and capillary system: high

any space. smart management. performance, zero worries.
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=sudforni

Sud Forni af Hosk Milano:
where Innovalion meels

FradiFion

Sud Forni refurns fo Hostk Vlilono wirh fhe same passion Fhar
drives our work every day: fhe belief Fhal innovarion musk
have a heorf = Fhe heart of Fhe arfisan = ond Fhaf heat, be-
fore being energy, is a human gesture.

From October 17 fo 21, 2025, Fhe infernafional exhibirion dedi-
caled fo food service and hospiraliry Fakes over Fiera Vilono
Rho. IF's Fhe perfecl sfage fo share our idea of “arfisanal infelli-
gence’: a mindsef Fhal combines fechnology wirh croffsman-
ship.

Al Pavilion 6 - Sfand EO3 EQ7, well bring what we are: fechnol-
ogy fhat speaks Fhe language of hands On display will be Fhe
eleclric ovens from our Opale line — especially Opal Crun, an
eleclric oven designed for Fhose who seek sustainabilify ond
precision wirhoul giving up beaury or respecf for ingredients.
A green-hearfed oven rhat cooks like Fhe past, using Ffhe Fools
of fomorrow.

HORE CANTERNATONAL



NNOVATION

mindsef Fhal combbines Fechnology wirh craffsmanship
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Alongside I, we showcase our ronge
of elecfric deck ovens

versafile, relicble solurions available in
various sizes, designed fFor bakers, pizzo
makers, and chefs who wanf Full con-
frol over Fheir produck = including rhe
paoke.

Special aoffenfion wil also be given
fo our Ffirst-ever rofory oven, creared

HORE C A nNTe=NATONAL

Fo ensure fime savings and perfecrly
even cooking.

For us, “arfisonal infeligence’ is more
Fhon just a slogan = IF's a philosophy. IF's
nol only a way of working, bul o way
of seeing: In o changing world, every
defal malters, every elemenf hos a sfo-
ry shaped by fhe honds and feelings
of ifs maker.



Thal's why every oven we build
s unique — each wirh ifs own sfo-
ry fo rel. Because behind every
piece of Fechnology Fhere are
eyes, hands, ideos, and a scenf
Fhar Feels like home.

Host Vllono becomes a sfoge, o
global showcose where baking
Furns INfo a diclogue befween
iNnnovalion and  fradifion - a
place where sfories come alive,

Join us af Hosk Milano 2025,
Pavilion 6 - Stand EO3 EO7.
Come and discover where
Fhe Frue ftaste of tradition is
born.

sudforni.if
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aplelo

Medi Srl: certified

qualify for the
HoRe Ca. channel

\Wirh over fuenty years of experience in fhe
frozen seafood secfor, Medi Srlis o Frusted part-
ner for food service operafors ond buyers. The
compony offers o carefully selected ronge of
qualified and suirable products for Fhe HoReCo.
markel, fhanks fo effcient sourcing Fhrough s
well-esrablished refail ocquisifion channels,

A deep knowledge of Fhe supply chain ond o
confinuous selecfion process allow Medi fo de-
liver safe, consistent, and high-qualiry frozen sea-
food producfs,
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TRUSTED PARTNER

carefuly selecled range of qualfied and suifoble products For fhe HoRe Ca
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The company works exclusively wirh cer-
Fified suppliers and Follows rigorous pro-
cessing sfandards, In Full compliance wirh
iNnfernafional food safefy profocols HAC-
CP.BRC IFS MSC, ASC, and Friend of Fhe
Sea.

These certificafions are a cleor sign of
Vedi's commifment Fo food safely, frace-
abliry, ond Fhe suskainable use of marine
resources,

Vedi's approach is based on Fflexibiliry
and a clear focus on Fhe practical
needs of professional kirchens,
providing relioble,  easy-fo-use
solufions Failored fo dally oper-
akions,

An  efficient logistics nel-
work and excellent cusfom-
er service round our an of-

fFering designed for chefs

and indusfry professionals

seeking conrinuiry, qualiry,

and convenience.

\Wirh a forward-looking vi-
sion and sfrong values, Med

HOREC Anmeenamonan

Srl confinues Fo grow, bringing Fhe besf of
Ffhe sea fo professional kirchens—aluays
wirh passion, responsiblifry, and o commif-
menf Ffo excellence.

wwwmedisurgif
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66 HORECA: FRESHNESS GUARANTEED
WITH PREDICTIVE KITCHENS

29

oodbye waste, welcome efficiency. In the
G HoReCa sector, the new frontier for gua-
ranteeing maximum product freshness and
optimizing costs lies in the predictive analysis of con-
sumption. Hotels and resfaurants are adopting inno-
vative technologies fo anficipate customer demand,

thereby ensuring targeted purchasing and impeccable
quality on the plate.

The adoption of Albased software makes it possible to
analyze historical data, market frends, seasonality, and
even local events to accurately forecast the number of
covers and menu preferences.

This data-driven approach allows for extremely precise
inventory management, drastically reducing the risk of
surpluses and the consequent food waste. The resulte A
dual advantage. On one hand, customers benefit from

\

\
|

|
/

/

by our ercéiificiariol Feam

alwaysfresh ingredients, with a culinary offering that
best enhances the quality of the raw materials. On the
other, establishments see a significant drop in costs re-
lated to purchasing and disposal, improving their eco-
nomic and environmental sustainability. A winning stra-
tegy that combines taste, responsibility, and innovation.

The ancient Art
of Wood Roasting.

Refined quality and attention to detail
come together in a coffee that combines
craftsmanship and environmental care,
giving life to an authentic experience.

info@attcaffe.com
antica_tostatura_triestina
www.attcaffe.com

Antica Tostatura Triestina SRL
Localita Stazione di Prosecco, 29/A
34010, Sgonico (TS), Italia



HOSTMILANO special

N

Magneti Plastic

M

Magneti Plastic

Vieni a trovarci

PAD 20 Stand F55

Experience, quallry, care
and hisfory

Mr. \Valrer Ciavazzi fhonks Fo Fhe experience
gained in Fhe industrial secfor for important lead-
INg componies in fhe household applionce, pel-
rochemical and hydraulic secfor, in 19/3 founded
Vognefi Plosfic,

IN 1992, his daughter Raffcella began fo supporf
his fofher in Fhe manogement of Fhe company,
expanding Fhe producfion seclors over Fhe years.
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SOUNDPROOFNG 5YSTEMS

reduction of n se pollution
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Currenfly fhe produc-
Fion ronges from sound-
proofing panels in pol-
yureFhane and Fonitek
in sheel, fo gaskels in
nafural and synthefic
rubber, fo foom filFers
sewn and shaped o
design, fo sleeves in
polyester or nylon fab-
ric, sewn directly on
PVC rings.

In addirion, Fhe compao-
Ny rmonufacfures heaf
shields sewn in expand-
ed melomine for spe-
cific boilers for sfeam
cleaning machines, sfir-
rers and professional
coffee machines.
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The producfion of all ifems fakes place infer-
nally in our blonking and sewing deparfments,
The dedicared Fechnical office, sfarfing from
fhe profofype provided by Fhe cusfomer,
Fakes care of Fhe soundproofing ond / or iN-
sulafion fFor Fhe Final sound level Fests,

magnetiplasticiF

M

Magneti Plastic
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€6 THE DREAM OF BEAUTY

The new jumbo group colleckions pursue

29

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

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

Fhe Form of a frue philosophy, on expres-

sive mood summed up in Fhe slogan "*Our
Dream Never Stops’ \W/ith Fhis ‘manifesto’ Hhe
group reiferafes its values as an essenfial driver Fo
cope wirh Hhis unusual year of 2020, Faking inspi-
raofion From Iralian arfistic herifoge of all ages: Fhe
red thread is beouty, which ‘is in our past, presenf
ond future, as o primary ingredient of Jumibbo
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 rhe
most refined herifage of croffsmanship.

T he stylisfic research of Jumbo Croup Fakes

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

wwwjumbo.

TULIPE armchair

LUMIERE console



DYNAMIC PREPARATION
AND HO.RE.CA. SOLUTIONS

www.quemme-fse.com
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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-

HORE CANTERNATONAL

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
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GRANDSOLELL BY
ICAP SPA: STYLISH
AND DURABLE
FURNITURE FOR

THE HORECA SECTOR

In Fhe hospiralify industry, qualiry Furnifure plays a
crucial role in shaping he overall guesk experience.
ICAP SpA., an esfablshed Iralion company wirh
over 00 years of expertise IN Manufacturing, offers
premium Furnifure solufions under Ifs renouned
prand, Grandsoleil specifically designed for HoReCa
professionals

Crandsolell's Prime Selecfion shoucases o range of
elegont and duroble furnifure pieces. Among rhe
highlighs are fhe versarle \elar Chair ond Arm-
chair and Fhe pracfical yef srylish Brunch Tables,
perfectly suired for bars, caofés and hofels seeking
pofrh functionalify and refined cesrhetics.

HORE C Arrernationar




ELECANT
AND DURABLE

ergonomic shapes
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Produced from recycled polypropylene re-
inforced wirh fberglass, Fhe \Velair Chair and
Armchair blend lighfweight design wirh
oufsranding durabiliry.

Their ergonomic shopes ensure lasting
comfort for gueslts whie Fheir confem-
porary styling complemenfs a variery of
décor fhemes Designed o wifhsfond ouf-
door condrrions, Fhese chairs require minimal
mainfenance, making Fhem ideal for busy
hospifaliry environments,

The Brunch Tables offer o compact yel
robust dining solution. Made from weafh-
er-resistani malerials, Fhese Fables are per-
fecl for breokfast service, cosual lunches,
or cockfall hours. Their space-saving design
makes Fhem especially suirable for smoall fer-
races and busting holel gardens,

ICAP proudly delivers Made in IFaly prod-
ucfs Fhal combine qualify, susfainabili-y, and
Fimeless shyle. Along wifh aFfenfive cusfom-
er service and flexible solufions, Crandsoleil
supporfs HoReCa businesses from inifiol

HORE C Arrernationar

product selecfion fo reliable offer-sales care.
Choosing Grandsolell means investing in Fur-
niFure Fhaf is elegant, comforfable, and du-
rable—key qualiries Fo help hospiralify venues
sfand ouf in foday's compefifive marker.

Visir our webpage: wwuw.grandsoleilspa.ir

VISIT OUR STAND AT THE HOST FAIR:
HALL I - STAND T57
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GOLDPLAST

stronger, better, greener

SAFETY, STYLE,
AND INNOVATION
FOR HOSPITALITY
THAT STANDS OUT

InFhe world of hospifaliry, where every defai
shapes fhe guest experience, GOLDPLAST
has been a frusted parfner for over Fhirty
years, offering fable occessories Fhaf
combine  cesthefics,  funcfionalify,  and
sustainabili-y wirh Folal sofery.

The company offers a complefe ond
versafle ronge, sfructured info five main
cafegories finger food, Fableware, blown
glosses, Fumblers, and cuflery kirs, designed
fo meef o wide voriefy of operafional

HORE C Arrernationar




AESTHETICS, FUNCTIONALITY,
AND SUSTAINABILIT\/

ensures qualiry, safery. a ual impact, wirh solufions For
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needs ond budgef levels From exclusive
venues o informal seffings, GOLDPLAST
ensures qualiry, sofety, and visual impach, wirh
solutions For every occasion.

GOLDPLAST products sfond ouf wherever
practicalfy and safefy are essential such
as high-fraffic events dynamic calering,
buffefs or ourdoor services, aluays wirhour
compromising on presenfafion.

Fach fem is designed fo enhance fhe
Fable seffing wirh refined defails and high-
performonce maferiols, including susfainable
options.

HORE C Arrernationar

A key sfrengrh is Fhe opfion of cusfomizafion:
Fhanks fo o flexible, infegrafed production
orocess,  GOLDPLAST  con  decorale
products wirh logos, pafferns, or exclusive
graphics, furning Fhem info fools for visual
communication and branding o sfrofegic
assef for hofels, resfouranfs and operafors
aming fo reinforce Fheir image ond deliver a
consistent, memorable experience,

For Fhe mosl demaonding markefs in-house
design and mold producfion allow For
Fully custormized solurions Fallored Fo client
needs.



\Whefher sfarfing  from
a defined projeck or a
brief fo be developed by
Fhe company's designers,
GOLDPLAST delivers
quickly and wirh maoximum
service Flexibily.

Present in 39 counfries
wirh Furopean-based
production, GOLDPLAST
confinues fo invest In
research, innovafion, and
sustainabili-y bringing
IFolion  creafiviry and an
infernafional vision fo Fhe
hospiraliry uorld

wwuw.goldplask.com

Born to resist.
Designed to impress!

pages 00 O @
and visit WWW.GOLDPLAST.COM
@ GOLDPLAST

stronger, better, greener
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More Fhan a cone
he arf of Fhe

perfect dessert
experience

In Fhe compefirive world of gelafo ond pastry.
Fhe difference befween a good desserf and a
memorable one offen lies in Fhe defails,

While Fhe qualify of Fhe ice cream or cream is
paromount, Fhe vessel fhaf holds IF=Fhe cone,
Fhe waffle Fhe cup—is Fhe Ffirsk poinf of conroct,
seffing Fhe sfage for Fhe enfire experience. I is
Fhis philosophy Fhal drives companies special-
iZing In semi-finished producfs for Fhe confec-
Flonery iIndusfry.

For professionals in fhe HORECA secfor, part-
nering wifh fhe right supplier is o sfrafegic
choice. The ideal parfner offers more Fhan jusk
a product: Fhey provide a guaronifee of qual-

HORE CANTERNATONAL



THE DEAL DAIQTNED

anfee of qualiry, consistency. and in
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iIFy, consistency, and innovalion,
This means access fo a diverse
range of producfs from clossic
roled cones fo arfisanal waof-
Fles, crunchy cannoli shells, and
elegonf fon wafers Such varie-
Fy allows gelarerias and pasfry
shops fo cusfomize Fheir offer-
INgs, creafing unigque combiNa-
Fions Fhal coplrure cusfomer im-
aginarion and loyalry.

Furfhermore, relicblliry In Fhe
supply chain is crucial. Sourcing
from o producer fhaf confrols
Fhe enfire process, from raw ma-
Ferial selection o final packag-
iNg, ensures a final product Fhaf
s always fragranf, crunchy, and
free from defects,

This affenfion to defall exrends
beyond Fhe edible components
Fo include essential accessories

HORE C A nNTe=NATONAL




lke decorafions, foppings, and
specialized equipment, provid-
INg a comprehensive solufion
For Fhe modern desserf profes-
sional.

UlFimalely, Fthe goal is Fo elevale
Fhe final creation.

A high-qualiry cone doesnf
just hold gelafo; iIF complements
s Flavor and fexfure adding o
crucial crunch and an arfisonal
fouch Fhal fransforms a sim-
ole purchose iNfo o momenl- of
pure indulgence.

For HORECA businesses, choos-
INg o supplier dedicared fFo fhis
arf is on invesrment in fhe qual-
IFy of Fheir own brand

wuww.conigalasso.f

S o

Conchiglia
Croccante e decorativa, perfetta per servire

[:[] N | GALASS U gelato e macedonia con eleganza.

il tuo
Logo

65 mm
4 Biscotondo - Gusto e stile in ogni dettaglio
Un biscotto croccante e raffinato, perfetto per: Decorare torte,
Biscotondo Salvare I'aroma del caffé, Guarnire gelati e dessert.

Puo essere personalizzato con logo, frasi 0 messaggi,
trasformandosi in un dettaglio unico e memorabile per ogni occasione.

Via Ferdinando Graziano, 12 - 80022 Arzano (Na)

Tel. +39.081.7313685 - www.conigalasso.it Sosteniamo il gelato dal 1870

sgs comunicazione creativa
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Arfe Croup: design
and qualiry For
barhroom Interiors

Arfe Croup, a young ond acfive Company,
Fook over Fhe 40 years knou how of Fhe former
Arfe Bagno Venefa specialized in bafhroom
Furnishings of high qualify and of parficulor
design.

Aim of Fhe Company Foday is Fo pursue qualify
and affenfion Fo fhe produclks ond services,
All elements of our furnishings, down Fo Fhe
smallest defall, are combined in order fo give
Fop realizarions,

HORE CANTERNATONAL



PARTICULAR DESICN

give fop realizafions
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Arfe Group mainfains Fhis consfanf
affenfion ond passes on fo our
parfners and Fechnical offices wirh
whom we are working.

* Plans for barh-rooms and inferiors
* Producfion of furnirure
* Delivery of firrings for barhrooms
*Delivery Fo privare houses and hofels
Foo
Monufacture  of  furnifure  fo
drawings
* Insrall and assembly

Our sfrengrh lies in a long experience
IN Fhis field: o fechnical deparfmenf
which con give supporf Fo any Inferior
Designer, Archirect or Foreman Yard.

The consfanl research  of new
mareriols and furnishing  solufions
enable uUs fo keep up wirh besk
production levels,

www.arkfegroupir

HORE C A nNTe=NATONAL




€6 NATURALLY N TUNE

latest news

2

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

unusual inkerior

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

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

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

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

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

wwuw.flouir

CAUDI bed

91
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Giplastic

GROUP VENDING

Eco-friendly sfirrers
for vending machines

CiPlastic Group Vending Srl.
manurFactures  high-reliobili-
Fy producfs for fhe vending
sector.  Rigorous  rau-mao-
Ferial  selecfion, confinuous
Fechnological research, and
ongoing investments ensure
FUll complionce wirh current
food-confack regulofions,
wifh parficulor offenfion fo
environmenfal profection.

Today Fhe company holds a
prominent posifion on bofh
Fhe IFdion ond infernafion-
al markefs ranking among
Fhe leading Iralion producers
of sfirrers for vendng mao-
chines, also available individu-
ally wropped in ploin or cus-
Fom-prinfed paper.

Wirh fhe enfry info force
of Direcfive [EUl 2019/904 on
single-use plastics (SUPL, Fhe
European Union infroduced
measures fo reduce fhe en-
vironmenfal impock of cer-
Fain single-use plasfic ifems,
Since Jonuary 2022 the IFal-
lon implementing decree has

HORE C Arrernationar




HIGH- IQELIABILIT\/ DIQODUCTS

meefing Ffhe n N Fhe most demanding cusfomer
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promofed Hhe purchase ond use of
alrernafives Fo specific single-use plos-
Fic products—eifher reusable or made
from biodegrodable and/or com-
postoble maferials—cerfified Fo UNINEN
13432

To preserve ifs monufacturing voco-
Fion, Ffhe company lounched o Fech-
nological upgraode of s machinery,
replocing fradifional plostic iFems wirh
new compostable versions fo meer

HORECAnrernationaL

Ffhe needs of a moarkef increasingly
orienfed Ffoward high-qualify, sustain-
able producfs

\We offer compostable stirrers lcompli-
ant wirh UNIEN 13432:2002) in various
sizes and versions For every applica-
Fion.

Maode from renewaoble rau materials,
Fhey con be disposed of wifh organ-
ic woste aof end of lfe Cerfified fFor



composting under EN 13432, Fhey provide
a virfuous, nafural disposal roure

The disposable stirrers are sulrable for
confach wirh hol beveroges, do nol de-
Form, and—affer exrensive Festing—ensure
smoolh, relioble single-stirrer dispensing in
vending machines,

N oddifion fo compostable CPLA proa-
ucls, we have refined production of PS
REUSE sfirrers, certified reusable for 125
wash cycles in complionce wifh UNIEN
12875-12005.

These new ifems ore already In produc-
Fion For bofh vending and OCS [Office
Coffee Servicel channels

CiPlastic Group VVending Srl delivers rap-
idly across Iraly and Europe, meefing Fhe
needs of even Fhe most demanding cus-
Fomers,

www.giplastic.if
infFo@qiplastic.if
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SONICACER: Fhe
ulFrasonic revolution

N professional
kifchens

New Fflavors, innovaftive Fextures, and ex-
fraordinary vyields: wirh SonicAger every
dish becomes “ulrra”

SonicAger represents a breokFhrough Fhaf re-
defines food preparalion sfondards. This revo-
luFionary device harnesses ulfrasonic Fechnol-
ogy o generafe Fhousands of micro-bubbles
in Fhe cooking bafh Fhat implode, creafing mi-
croscopic water jefs of exfremely high pressure
on fhe food

ENERCY  EFFICENCY  AND  SUPERIOR
YIELDS

The resulr? An exfremely energefic micro-mas-
sage Fhat aclivares cellular assimilafive process-

HORE CANTERNATONAL



Sonic Octopus: by Chef Andrea Rossetti, Albignasego - Italy

SONICACER

every dish becomes ‘ulFra’
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es, promofing myofibrilar profein denafur-
afion ond connecfive fissue gelificafion.

Just one hour of ulfrasonic freafmenf
wirh SonicAger equals Four weeks of fra-
difional dry aging, buf wirh zero weight
loss, ensuring exceptional raw maleriol
yields.

FOOD SAFETY

SonicAger significanfly reduces surfoce
pacferial load, allowing cold freafmenfs
Fhat preserve colors and nufrients,

This franslares info never-before-experi-
enced fexfures, infense aromas, and Fhe
abilfy Ffo enhance less noble culs: beef
shoulder freafed wirh ulfrasound can
achieve filef renderness while maintain-
iINng more decisive and characferisfic fla-
Vors,

98

Sonic Emulsions: by Chef Andrea Rossetti,
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HEAR FROM THE EXPERTS

‘Since using SonicAger, we've seen a re-
markable improvement in our meat dish-
es. Customers specifically requesk our Son-

icAger-aged steaks.”
Chef Diego Berefta, Rome - IFaly.

‘New fFextures and Fflavors for my dishes and
extended shelf-life for raw materials: Fhis is
whal SonicAger has brought to my kifchen.”
Chef Daniele Sera - Casole Castle - IFaly.

"SonicAger was instrumental in winning Fhe
gold medal aF the lralian Cuisine Champi-
onships. IF allowed me fo achieve perfect
resulfs in record Fime.”

Chef Manuel De Pasquale Chioggia - IFaly

ITALIAN EXCELLENCE

Designed by IFalynnova Srl, SonicAger stems
from a company specialized in developing in-
novafive producfs for Fhe HoReCa seclror, wifh
several pafenfs and infernafional owards.
wwuw.verdelimone.com
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Five hidden

problems Fhal could
be costing your
resfaurant money

\Walk info your cold room ond honestly eval-
uofe what you see Every restaurant owner
wanfs efficienf, professional sforage, buf are
you geffing Fhe performance you deserve
from your currenf shelving? Here are five com-
mon problems Fhof might be draining profirs
wifhour you realizing IF,

Mistake . Poor energy efficiency from
blocked airflow

Check your monfhly energy bills. Poor shelf
design forces cooling sysfems fo work harder,
even when femperatures evenfually stobilize.
When shelves block air venfs or creafe dead
air zones, your compressors run longer cycles
Fo mainrain Femperafure offer door openings.

100
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LEON INOX SHELVES

design has been valdafed for a HACCP-confrolled environment
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Ask yourself. Do my shelves help air circu-
lakion, or do fhey creafe obstacles Fhat in-
crease energy cosfs?

Mistake 2: Accepting difficulf cleaning
as normal

Here's a fesl: \when did your sfoff last Fhor-
oughly clean your shelves? IF Ffhe answer
involves frusfrared sighs or ‘we skip some
areas youre losing money fo confamina-
Fion risks ond Falled inspecfions.

Quialiry shelving should make cleaning al-
most enjoyoble - surfaces Fhol come off
easily For dishwasher cleaning, smoofh de-
signs wifhout corners where dirk con hide.

Ask vyoursell Are my shelves so easy fo
clean Fhof stoff aclfually wanl Fo maintain

Fhem properly?

102
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Mistake 3: Ignoring condensalion prob-
lems

Nofice packages sficking fo shelves? This
hoppens when moiskure condenses where
oroducks confach cold surfaces.

Different maferials hondle Fhis challenge
differenfly - some surface Fypes are less
orone fo condensation buildup,  which
makes producfs skick and creafes cleaning
headaches.

Mistake 4: Toleraking stabilify and adjust-
ment issues

\Wobbly shelves arent jusk annoying -
Fhey're expensive Unskable sforage leads fo
dropped producls and sfaff injuries. Equal-
ly imporfonf: con you easily adjust shelf
heighls as your sforage needs change, or
does reconfiguration require  significanf
Fime and efforf?



Ask yourselkAre my shelves bofh sfable during
use and flexible when | need Fo reorganize?

Misfake 5: Finding Fhe bolance befween cost
and performance

The cheopesl shelving offen creafes Fhe high-
est operafional cosfs. Poor malerials corrode,
surfaces become harder Fo sanifize, and re-
placement needs mulriply quickly.

Smarl resfaurant owners seek suppliers who
undersfand Fheir professional requirements. For
example Leon Inox shelves carry Fhe HCV mark
by NSF - independent proof Fhaf Fhe design has
been validared for o HACCP-confrolled environ-
menf. This kind of fhird-parfy validarion shows
a manufacturer fakes food safefy seriously, nof
just Falks abour I,

Smarf resfauront owners calculate Fofal ouwner-
ship cosfs,

The solurion isnf working harder - iF's working
wirh equipment- designed for professional kirch-
en demands.

wwuwleoninox.com

INOX

e Tt e
COLD-ROOM SHELVES PRODUCTION

5HLEON
Vs

The Shelving System Restaurants Rely On

* So easy to clean that it's almost enjoyable!
* Removable shelf panels are dishwasher-safe for effortless

G, See Why Restaurant
+ Frame profiles feature seamless, corner-free surfaces that Choose Leon Inox

resist dirt buildup.
* Proper air circulation, ensuring even refrigeration.
* Treated metal parts to resist rust and corrosion.
« Easy to level for stability and balanced.
* 20 Years Guarantee!

Do you feel confident and satisfied with the appear-
ance of your current cold room and shelving?

Our products excel in both durability and aesthetics. We design
with strict adherence to sanitary standards, functionality, and safety
in mind. Furthermore, we provide consistent support and service
throughout our entire partnership with customers and distributors.

| § A
Made,in Greece

www:leoninox:com!  +30:210.400:44:02
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FRIGO A0

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

Custom gaskels
aond spare parfs
N professional
refrigeration

In fhe Horeca secfor, fhe cold chainis nof jusk a
Fechnical necessiry: if is an operational require-
menf. Refrigeration equipmentr = counters, cold
rooms, prep rables, cabinels, blask chillers = musl
ensure consistent performance even N high-
siress  enviromnmentfs  where frequent door
openings and mechanical sfress pul every
component fo Fhe fFesf,

In Fhis scenario, gaskefs and spare parfs play
a crifical role. Offen invisible, Fhey are essenfial
For mainfaining Femperalure parameters, pre-
venhing energy waosre, reducing confominalion
risks, and preserving overal sysfem efficiency. A
worn gaskel or a misaligned handle can cause
performance drops, energy loss, or even com-
promise Food safery.

104
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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 humaon inferaction.

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

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

Frigopo.f
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€6 THE NEW HOSPITALITY PACT:
WHY THE PAYCHECK IS NO LONGER ENOUGH

The staffing crisis has changed the rules of the game. To affract
and retfain talent in 2026, the HORECA industry must look beyond
financial compensation, building a new pact founded on well-being,

fraining, and a shared purpose.

the dining rooms and kitchens across the country. For years,

the HORECA industry was built on an infensive model of
long hours and an almost assumed level of selfsacrifice. Today,
that paradigm is irrevocably broken. Professionals, especially the
new generations, are no longer just looking for a job, but for a
work environment that respects their time, values their skills, and
offers a purpose that goes beyond serving a table. Simply increa-
sing salaries is a partial solution that fails to address the root of the
problem. It is time for a “New Hospitality Pact.”

T he echo of the “Great Resignation” still resonates strongly in

This pact is founded on three pillars that redefine the relationship
between the company and the employee. The first is Wellbeing

by \Walrer Konrad

29
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and Flexibility. The culture of endless split shifts and 12-
hour days is no longer sustainable. The most innovative
establishments are successfully experimenting with new
organizational models: the fourday work week, shorter
but more intense shifts, closing for two consecutive days
to ensure real rest, and schedules communicated well in
advance fo allow for private life planning. Investing in
the team’s physical and mental wellbeing by creating
a healthy work climate and reducing burnout is not a
cost, but the first step toward guaranteeing serene, high-
quality customer service.

The second pillar is Training and Growth. A young ta-
lent will not stay long in a place where they feel like a
mere executor. They demand to learn, to grow, and fo
see a career path. The businesses that will thrive are
those that fransform themselves into hubs of continuous
learning. This means investing in ongoing training (lan-
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guages, service techniques, mixology, management),
creating infernal mentorship programs where senior
staff guide junior members, and offering clear, merit-
based career paths.

A trained employee is more competent, motivated, and
self-confident, capable of upselling, managing complex
situations, and becoming a true brand ambassador.
Training is the most powerful tool for turning a personnel
cost info a sfrategic investment.

Finally, the third pillar: Culture and Purpose. Working in
a resfaurant or hotel must once again become a source
of pride. This is achieved by building a corporate cultu-
re based on respect, transparency, and shared goals.
A team that understands the owner’s vision, participates
in decisions, and feels part of a mission—be it promo-
ting local territory, a sustainability project, or achieving
recognized excellence—is a cohesive and loyal team.



In this confext, every role, from the di-
shwasher to the manager, gains dignity
and importance.

The “New Hospitality Pact” is not a uto-
pia, but a strategic necessity. The busi-
nesses that are first to embrace this model
will not only solve their staffing problems
but will also attract the best talent, decre-
ase furnover, and consequently, offer a
superior guest experience, building the
foundation for lasting and sustainable
success.

atest news




SEAMLESS HOSPITALITY:
AITECH ITALIA'S
SELF CHECK-IN TOTEM
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BAZZACCO

Q KiosK

Embedded Systems

In the hospitality sector, efficiency increasingly goes hand in hand with
customer experience. Hotels and accommodation facilities of all sizes face
the need to reduce management time and costs without compromising service
quality. In this scenario, Aitech ltalia introduces its self check-in totem, a
solution that simplifies administrative procedures while ensuring guests a fast,
modern, and independent experience.

How did the idea of the self check-in totem
come about, and what market need were
you aiming to meet?

The idea was born from observing two growing needs
in the hospitality industry: on the one hand, facilities
need fo optimize processes by reducing time and
management costs; on the other, guests seek a simple,
quick, and autonomous experience.

The self checkin fofem addresses both, offering an
innovative fool that improves reception, increases
productivity, and reduces waiting times at the front desk.

What are the main advantages for a facility
that adopts this solution?

The benefits are many: reduced checkin times and
shorter queues at reception, fast check-in and check-out
even without staff, walk-in access without reservation,
opportunities to promote services and products offered
by the facility, 24/7 availability, automation of
administrative procedures, and optimization of personnel
costs.

The result is a modem service that enhances guest
satisfaction.
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INSIGHTS ——

How easy is it for guests to use the system, and
which languages are available?

The totem has been designed to be exiremely intuitive: the
interface guides users step by step, with a clear design and
functions accessible to all age groups.

= COMPANIES
|

It requires no technical skills.

The system also supports multiple languages — from Italian
and English to the main European languages — ensuring a
smooth experience for international guests.

How does the totem integrate with existing
management systems?

The system has been developed to communicate securely
with the main PMS and management software used in the
industry.

All collected data (personal details, documents, payments)
are automatically  synchronized, avoiding errors  or
duplication.

It can also be infegrated with home automation systems for
room access via key card or smart lock, offering a fully
automated process from arrival to room entry.

12 HORE C A ernatonAl



What developments or new features
are you planning for the future?

The goal is to further personalize and secure
the guest experience.

Upcoming developments include pre-check-
in with  Albased document recognition,
integration with travel apps and  virtual
assistants, increasingly diverse digital payment
systems, and dafo analytics fo  provide
predictive tools for customer needs. At the
same fime, Aitech is working on solutions that
enhance sustainability and accessibility, in line
with the European Accessibility Act.

The self check-in totem is a concrete example
of how technological innovation can meet real
needs, simplifying operations while improving
the guest experience. A solution that looks to
the future of hospitality, where efficiency and
warm reception go hand in hand.

www.bazzacco.eu

teG hospitality
solutions

Brand di Bazzacco Srl

Automatizzare la reception per garantire
un servizio operativo 24/7.

Aitech, brand di Bazzacco Srl, € leader in ltalia nelle soluzioni self check-in e check-out per 'ospitalita. Con oltre 20 anni di
esperienza, offre tecnologie innovative per I'accoglienza automatizzata 24/7: registrazione ospiti, pagamento sicuro, rilascio
chiavi o codici d’accesso, tutto in pochi minuti.

| totem eW di Aitech si integrano con i principali PMS e sistemi di controllo accessi, migliorando efficienza, sicurezza e
comfort. Ogni soluzione e personalizzabile e supportata da un’assistenza completa, tecnica e commerciale.
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BERCADER
REVOLUTIONISES
THE CHEESE SHELF
WITH EDELBLU

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

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

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

bofhin aF home




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

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

Alongside rhe Classic version, Bergader has

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

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

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

- edelblu Courmer in Fhe 100g fray.

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

when used fo enrich a cheeseboord.

www.bergaderiF
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FIORENTINI FIRENZE
presents Fhe

new line of
‘Climafe Friendly”
products

From 2020 FiorenfiniFirenze Sp.A Is on fhe markel
wirh Fhree new products of rhe “Climare Friend-
ly" Family: Extra Virgin Olive O, 100% Iralion, the
Flagship of Fhe company's production, nof only
accomponied by a specific cerfficare of froce-
abliry for each boffle bur ‘copable of respecr-
INg Fhe environmenl™ wirh o zero climalre impaock
Ffhanks fo Ffhe offselfing of carbbon emissions.

THE FIORENTINI FIRENZE COMPANY
Founded In 1996, Fiorentini Firenze has over Fime
specialzed in providng a service of processing,
bortling, packaging ond sforaoge of exfra virgin
olive oll for a wide range of cusfomers Ffhal Nnow
iNcludes he mostk imporfont IFalion and Euro-
pean CD and CDO chains, as wel as the main
mulfinalional groups in Fhe Food seclor. The new
production sire in Colle di \Val dElsa [SI, inouguraf-
edin 201/, consists of a 250 square mefer analysis
loboralrory and an ail sfrorage cenfer of abour 16
milion lirers. The boffling ploni consists of & lines
wirh an average dally produchion copaciry of
apboul 200000 boffles; fhe product sforage de-
porfment is equipped wirh 2000 paller places
wirh four covered loading bays.
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100% ITALIAN

‘capable of respecting fhe environment™ wifh a zero climare




CROWTH, TOWARDS THE FUTURE

IN 1998 Fhe company approached Fhe For-
eign market, firsk wirh the US moarkef, fol-
lowed by fhe Cerman markel in 2001 Since
Fhen, fhe development performance in-
creases by more fhon 20% every yeor, so
Fhaf of fhe end of 2024 fhe Fofol number
of packaged boffles is over 54000000 unifs,
wirh sales for 65% on infernational markets,
mainly consisfing of Germany, USA, Braz
Fronce, Japon, China, Russio, England, Swiir-
zerland ond Fhe remaining 35% on domesfic
markefs As of foday, 2025, fhe annual pro-
ducfion is esfimared o be close fo 60000000
poffles beruween privare lobel and Fhe Fhree
company brands ANTICO FRANTOIO, OL-
NVETA, FIORENTINI FIRENZE.
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The company's objeclive is fo increase he
volume of exporfs fo Fhe Foreign markel by
up fo /5%, fhrough produchs increasingly
aimed nof only of underlining ifs imporfance
IN large-scale disfriburion bur also af acquir-
INg an Increasingly sfrong identify in Fhe
eyes of fhe end consumer: Fhe values wirh
which Fiorenfini Firenze has grouwn over Fhe
years are and will always be a guarantee of
qualiry.

Qualiry nol only In the excelence ond In
Fhe confrol of fhe row maferial fo be used
bur also Fhe qualiry of fhe production chain
IFself, based now more Fhon ever on New
Fechnologies, on eco-sustainabiliry and erhi-
cal and social responsiblifies,



THE VALUE OF INNOVATION

The compony Fiorentini Frenze Sp.A In-
vests alof in fechnologicalinnovafion ond
susfainable energies: Fhe sforage FacilFies
are one of fhe firsk FacilFfies in IFaly Fo pro-
vide fhe new fechnology of Conserva-
Fion under nifrogen ond processing wirh
Cold Cycle, and fhe enfire operafional
manogement cenfer uses phofovolraic
and geofhermal energy sysfems For al
least 25% of s energy needs. \W/irh fhe
recent consfruction of Fhe new plant, Fhe
company also pays parficular affenfion
Fo Fhe issue of sustainabilliry, o balonce be-
Fueen Fhe development of s economic
acfiviry and Fhe profecfion of Fhe envi-
ronmenf, Fhus becoming an excellence
N Fhe ol industry nol only for fhe high
sfandard of produchion buf also because,
aware of ifs commercial importance, iF in-
vests o eliminare he climale impach of IFs
work and launches new Climale Friendly
products on Fhe markel.

CLIMATE FRIENDLY PRODUCTS,

AN ASSUVIPTION OF RESPONSBLLITY
For Fhe first Fime in Europe on ralion com-
pony quanfifies ond eliminares cO2 emis-
sions by offselfing Ffhem wirh Fhe program
‘PLANTING  BODIVERSE  FOREST N
PANAMA" cerfified COLD STANDARD,
developed by Foresk Finonce and ex-
ponded by he parfners Susfainoble Tim-
ber and Isla Cebaco, Fhe project is based

on a sysfem Fhaf combines Fhe produc-
Fion of high-qualiry sustainable  Fimber
and cocoa wirh fhe profecfion of biodi-
versiry and Fhe resforalion of Fhe ecosys-
Fem. \Wirh fhe Climafe Friendly products
Fiorenfini dces nofl only am Fo sensifize
Fhe end-user Fhrough Fhe choice of an
eco-friendy product, bur iIF Fakes Firsk Fhe
responsibiliry Fo improve IFs environmenfal
performance creafing social promofion
and economic self-sufficiency for local
populafions in developing counfries,

www.fiorentinifirenzeit
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@giganplast

Professional plastic
solutions For fFood
and calering
industries

Ciganplosf is an Iralion monufacruring compa-
ny specialized in plasfic injeclion molding, wirh
exrensive experience in producing irems For
Fhe food indusfry. professional cafering, and
waske sorfing management.

Our mission is Fo offer Funcrional, relioble, and
cerfified solufions whie ensuring high-qualiry
sfondards.

We use only fop-grade maferials, sulfoble fFor
food conlract, safe, and long-lashing.
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HCH-QUALITY STANDARDS

functional, relioble ond certified solurions




From gasfronorm conrainers and in-
dusfrial kirchen equipment o frays and
accessories for confeens and hofels
every producl is designed fo ensure
maximum hygiene, easy cleaning, and
resisrance fo Fhermal shocks and me-
chanical sfress,

In Fhe wosre sorfing seclor, we offer
a wide range of bins and conrainers
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surable For professional, indusfrial and
urbon environments. Available In vari-
ous sizes and colors, our producfs are
designed fo fFaciliralre proper waste dis-
posal ond supporl Fhe environmenral
policies of companies and public ad-
minisFrafions.

\We collaborafe wirh parfnersborhinIr-
aly and abroad, providing comprehen-



sive service, including pre- and
posr-sales support, Fosk delivery
Fimes, and a fully fraceable pro-
ducfion chain.

Innovafion  and  susfainabiliry
are af fhe hearl of our commif-
menf:. our produchion foclliries
are equipped wirh sfafe-of-Fhe-
art injection molding machines,
powered In parl by renewable
energy sources. \We beleve in
more responsible plastic—duro-
ble over Fime ond reinfegrafr-
ed Info Fhe producfion cycle
Fhrough efficient recycling pro-
cesses,

Choosing  Gigonplask  means
relying on a solid, experienced
paorfner, ready fo face foday's
challenges and fomorrow's op-
porfunifies.

wwuw.giganplastir

. New Logo, same soul!
We're growing and evolving, but our passion remains the same:
providing quality and reliability in the HoReCa sector.

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

ARTISAN FRESH PASTA
FOR THE HORECA
SECTOR

AR Pastificio Cecchin, we believe thal the secrel Fo
fruly excepfional posta lies in passion, precision, ond o
deep respecf for culnary fradifion. For over 25 years,
we have specialized in craffing aurhentic, arfisan fresh
pasta, inspired by classic recipes and prepared using
only Fhe finest, freshesr ingredients,

Our pasta dough is made from a carefully bolanced
blend of durum wheal semolina, soff ‘0" wheal Flour,
and fresh eggs, selecred for optimal Fexirure, compack-
ness, and aurhenric Flavor. \We prepare all filings and
sauces in-house using fresh meafs, seasonal vegefro-
bles, and fradifional mefhods Fhal enhance natural
aromas ond fosfte,

From Fhis commirment Fo qualiry and ourhenficiry, we
produce o wide range of handcraffed specialfies de-
signed fo meef Fhe demands of high-level food ser-
vice professionals.
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QUALITY

AND AUTHENTICITY

ond o deep respect for culinary Fradition




Arfisan qualify, modern sfandards

Our produchion Faciliry infegrares modern
food Frechnology wirh arfisanal Fechnigues,
ensuring consistency, Flavor infegriry, and
high production sfondards, \We are cerfified
Fo Fhe highest infernafional benchmarks, in-
cluding IFS, and operafe in ful compliance
wirh HACCP, guaranfeeing food safely,
Fraceabliry, and relicbilify.

Producl range for HoReCa:
* Fresh egg posta

* Hondmade Torfeloni

* Ravioli

+ Cappellefti and Fagoffini
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+ Ready-fo-ear crespelle wirh gourmel fill-
iNgs Heat ond servell
+ Pofalro and pumpkin gnocchi

Available formafs:
* Fresh pasta: 500g and 1000g packs
+ Gnocchi: 400g, 20009, and 25009 packs

Al Pasfificio Cecchin, we bring Iralion croffs-
manship fo fhe professional kirchen-offer-
INg chefs a product Fhal combines fradifion,
qualiry, and convenience fo enrich any
menu.,

wwwpastacecchinik
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€6 FROM BEAN TO CUP: HOW BLOCKCHAIN
IS REVOLUTIONIZING THE COFFEE INDUSTRY g

Coffee, a beverage that has been a daily companion to millions
for centuries, is now at the center of a technological transformation
that impacts the entire production chain.

fo be a crucial tool for ensuring fransparency, fraceability, and

sustainability in coffee production—a sector characterized
by a complexity that encompasses growers, exporters, roasfers, and
consumers.

B lockchain, often associated with crypfocurrencies, is proving

Blockchain is essentially an immutable and shared digital ledger that
enables tracking every stage of a process.

Applied to coffee, it allows the journey of the bean to be followed
from plant to cup, recording essential information such as geographic
origin, cultivation fechniques, processing methods, and transporfation
conditions. This approach not only provides greater transparency for By Fhe ediforial skafr
the end consumer but also adds value to smallscale farmers, often
disadvantaged by an opaque supply chain dominated by large
infermediaries.

Thanks to blockchain, producers can demonstrate the authenticity and
quality of their coffee, highlighting sustainable agricultural practices
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and rare varieties that might otherwise go unnoticed. This
fool also provides protection against fraud, a recurring
issue in the coffee market, where blending beans from
different origins is a widespread practice.

Another  fundamental aspect is quality control. By
infegrating  blockchain info modem coffee processing
machinery, such as smart roasters and automated analysis
systems, every detail of the production process can be
recorded. Parometers like temperature, roasting time,
and humidity can be monitored and shared in realtime,
ensuring consistent quality and an enhanced consumer
experience.

Digital traceability also finds application at points of sale,
where packaged coffee or beverages served at cafés can
be accompanied by a QR code. Scanning the code allows

cusfomers to access all the information about the product’s
supply chain, uncovering not only the story behind their
coffee but also the producers’ commitment fo sustainability
and local communities. This direct connection between
producer and consumer builds a relationship of frust that
goes beyond a simple purchase, fransforming into a form
of awareness and active participation.

Blockchain, however, is not just a marketing tool. It
is changing how producers inferact with the market,
offering opportunities to negotiate fairer prices and access
financing based on verifiable dafa. In this confext, the
technology acts as a strategic ally, making the coffee
supply chain more equitable and inclusive, with benefits
extending fo all stakeholders.

This digital revolution also addresses growing consumer
concerns about the environmental and social impact of
coffee. The adoption of blockchain is offen accompanied
by sustainability policies, such as reducing waste and
oplimizing logistics. Moreover, many producers are
investing in regenerative farming sysfems fo improve
soil fertility and combat the effects of climate change,
documenting and sharing these advancements through
technology.

In an era where fransparency has become an indispensable
value, coffee demonstrates how innovation and tradition
can coexist harmoniously. Thanks fo blockchain, every
cup of coffee can tell an authentic story of places,
people, and conscious choices. A story that goes beyond
faste, encouraging reflection on the importance of more
responsible and informed consumption.
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GINSENG AND [OT.
WHEN TRADITION
MEETS INNOVATION
IN' THE HORECA.
SECTOR

Cinseng rool has long symbolized ancient fra-
difions, welness, and Easfern culfure. In recent
years, Irs popularify has groun significanfly across
Furope, especialy in cafés ond coffee boars Bur
what happens when this Fraodiional beveroge
meels cutfing-edge Fechnology?

In Fhe HoRe Ca. secfor, added value doesnt come
solely from produch qualify—ir also relies on effi-
cienf, smart equipment management. Thoanks
fo Fhe Infernel of Things lloT), ginseng dispens-
ers—and many ofFher professional machines—can
now be connecled, Furning fhem info infeligent
devices copable of communicaling, moniroring,
and ophimizing every aspeck of service delivery.

Efficiency and confrol for every connected
machine

Cinseng is just Fhe beginning. loT solufions can
be applied across a wide ronge of HoReCa. ma-
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NNOVATION

oncient Fradifions, welness and Eastern culrure




chines from coffee machines fo
coffee grinders and gronira dis-
pensers. Connecfing Fhis equip-
menf allows real-fime dafa col-
lechion on usage helps prevenr
preokdowns,  simplifies  mainfe-
nonce, and oplhimizes resfocking.

The goal is clear: increase oper-
afional efficiency, cur waste and
cosfs, ond ensure fasf, consisfent,
nigh-qualiry service for he end
cusfomer.

loTiconfrollo:  your  innovafion
parfner in Fhe HoReCa. world
Adopfing loT In Fhe foodservice
and vending indusfriesisnolonger
opfional-ir's a sfrafegic move for
sfaying compelrive,

loTiconfrolo  provides concrefe,
scolable  Fechnological  solutions
designed fo guide HoReCa. busi-
nesses foward a more connected,
INrellgent, and sustainable FuFure

For more informations visit our

websie
wwwi.iokiconfrollo-vbit
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Afelier of Archirecture
Inferior Design

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

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

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

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

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

new experiences, Funcfionallry and innovalion




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

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

www.annapalucci.com
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REFRIGERA 2025

THE REFRIGERATION
TRADE SHOW CROWS
BICCER AND MORE
INTERNATIONAL

REFRICERA 2025, Fhe infernafional event - Fhe only one
of ifrs kind in Iraly and now o benchmork for Sourhern
Furope - dedicafed fo Fhe entire indusfrial commercial
and logisfics refrigerafion supply chain, wil Fake place aF
Bologna Exhibition Centre lFalyl from 5 fo 7 Novermber
2025,

Jusk months away from opening, Fhe event is already
posting record-breaking figures, for exceeding Fhe re-
sulfs of previous ediions. Thanks Ffo Fhe success of re-
pookings and numerous New regisirafions, REFRICERA
2025 aready boasts over 200 Iralion and infernalional
exhibifors, confirming Fhe growing inferest from indusfry
professionals, Hall 30 of BolognaFiere is already sold out,
and Fhe exhibirion space has been furFher exponded.

Visitors wil have fhe opportunify fo connect wirh fhe
key players in IFalian refrigerafion, as well as many major
iNnfernafional bronds - a clear sign of Fhe increasingly
global scope of Fhe evenf, which is sirongly Focused on
iNnfernationalization.
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REFRICERATION

key players in IFalian refrigerakion




The fourth edifion of fhe event wil also infro-
duce excifing new feafures Fo enrich fhe exnibi-
Fion offering.

One such highlight is Fhe SURCELA - FREEZING
TECH areq, dedicafed fo fechnologies for frozen
Food produchion: equipment, machinery, occes-
sories, ond everyrhing relofed fo fhe pre-freof-
menl, processing, packaging, and sforoge of fro-
zen Foods,

Running concurrently wirh REFRICERA will be
APPLITECH - in collaborafion wirh Senaof Srl - he
Firsk professional Frade show in Europe enfirely fo-
cused on Fhe Full supply chain of Fhe production
of professional, iNndusfriol, and household appli-
ances, os well as consumer electronics, iNncluding
Fheir distrioution nefusorks.
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Expecfred visirors include nof only cold chain spe-
cialists bur also professionals from fhe food, phar-
maceurical Frransporfafion, ondlogistics industries,
as wel as fechnicions and designers from fhe
food refall and large-scale disfriburion secfors,
among many ofhers,

REFRICERA 2025 is organized by AlSI srl in col-
loborafion wirh major nafional and infernalional
iNndusfry associafions, such as Asercom, Assofrig-
oristi, Assogastecnici, ATF - Associazione Tecnic
del Freddo, Cenfro Studi Galleo, Federdsfriouzi-
one, ICE, Legombienfe-Unione del Caldo e del
Freddo Creen, and OITAF,

For furfher defails, please visit fhe dedicared
websire: wwwrefrigera.show



REFRIGERA

NTERNATIONAL EXHIBITION
& CONFERENCE DEDICATED
T0 THE INDUSTRIAL,
COMMERCIALAND
LOGISTICS
REFRIGERATION
INDUSTRY

NOVEMBER WWW.REFRIGERA.SHOW /

o 5 IN COLLABORATION WITH: SCIENTIFIC & TECHNICAL PARTNER: CO-LOCATED WITH:
Y o Ty, /Ty CENTRO
2 2 wy, AT, Assoczoxe | UNDERTHE & & stuni
FASSO C R Teowam PATRONAGE OF: 2 } FORTRUNIC
FRIGORISTI 5 sgEEs & Freooo | b——————————————————————— I roncsroru M
@ IV][W ﬁ @ COMMUNICATION PARTNERS:
FEDER DISTRIBUZIONE
ITALIAN TRADE AGENCY ADPL I—l— EC H ‘
Ep
> \;
B I] |.l] E N A LL GAMBIENTE e i sl

EXHIBITION
CENTRE - ITALY

SURGELA
FREEZING TECH

THE NEW TRADE SHOW DEDICATED
T0 TECHNOLOQGIES, SYSTEMS, MACHINERY,
EQUIPMENT, MATERIALS, ACCESSORIES,
COMPONENTS AND SERVICGES
FOR THE FROZEN FOOD PRODUCTION



NS

PORCELLANE
DI SARONNO

A fradrion Fhaf
renews Ifself, every
day

In each ifem of MIPS porcelain lies o sfory fhaf
springs from Fhe earfh, from a wise gesture, from
fhe flome Fhal fransforms fhe dough info Form
and rhe laffer iNfo experience. Manifalfura Por-
cellone Saronno haos been guarding fhis rife of
elegant wisdom fFor more fhan rhirfy years: frans-
forming porcelain iNfo o confemporary Fale Fhar
ninfs of frodifion and presages Fhe Furure.
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FELECANT WISDOM

accompanying Fhose who live professional cafering dally




Innovaring does nol mean breaking wirh fhe
pash, bur rewrifing Ifs canons wirh respect ond
creahiviry. Each line is born in Fhis way, as a sfep
Forward on a palh builr from Fhe past, vel copa-
ble of accompanying rhose who live professional
cafrering daily.

Miilenium is a celeloralion of fhis confinuiry. s soff
lnes and delicare edges evoke rhe bangquels of
yesreryear, bul dialogue wirh Fhe essenfialiry
of modern spaces. I is porcelain Fhar welcomes
food as a discreel frame, fo enhonce each crea-
Fion wirhour ever hiding I

\Wirh Creafive Flow, MPS Porcelane franslares
malerial INnfo peoefry. Flowing lines, shapes Fhal
seem sculpfed by nafure, surfaces where light
plays in o donce Each ifem is o sfage fFor culinary
arl: gourmer, finger Food, experimental cuisine.

Hondware is Fhe embrace of ergonomics ond el-
egonce in confemporary faste. Pieces designed
Fo FIF iIn one hand, Fo serve and enjoy IN on infor-
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mal yef refined way. IF is Ffhe answer Fo Fhe new
convivialiry, where e plofe becomes a com-
panion fo a dynamic experience, uhle mainfain-
iNg a maniacal affenfion fo defail

Behind each IVIPS colechion is o knowledge
Fhal Flows in Fhe balonce befween industry and
crofrsmanship, Fechnology and passion For hond-
work. The porcelains are shoped wirh premium
Feldsparhic mixrures, fired af 1300 or Q00°C, and
Finished wirh exfreme care. They are lighfueight
and durable, ready Fo wirhsfond Ffime, heaf, and
daily use. Suirable For oven, microwave, dishuash-
er and even cold sforage. Beauriful fo look af, bur
most of all fo live wirh.

VIPS Porcellone’s is o new fradirion, made o sup-
porl chefs, resfourareurs, maitres and Fable creo-
Fives In Fheir mosr precious gesfure, Thal of pre-
seniing, each day, on emotion.

wwwmpsporcellane.com



PEREGRINANTES
IN SPEM
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GIUBILEO 2025




JUBILEE 2025
LIMITED EDITION

100% ITALIAN EXTRA VIRCIN OLIVE OIL PDO.

Jubllee 2025 is just around fhe corner ond Olio  Luglio
Is proud fo celebrafe iIF wirh ifs speciol imired edirion
1012025-3112.2025.

wwuw.olioluglio.r
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JUBILEE 2025

special imifed edifion 1012025-3112.2025




PUCCI ECO

THE CONTINUOUS
EVOLUTION OF AN
INTELLICENT ENTITY

Susrainabiliy and warer economy hove been
Pucci's guidelines since 1990, when rhis 100% Iral-
lon Firm revolutionised fhe barhroom wirh irs Eco
dual flush cisrern. From Fhal fime on, fhe con-
sclous Use of woafer hos become an essenfiol
factor offecting he behav-iour of users and fhe
design of cisferns,

IN 1995 Puccibecame rhe exclusive manufactur-
er of e simline cistern wirh a Flush of No more
Fhan O lifres. This cisfern, nafurally olso avallable
iN a 6-3 lifre dual Flush version, hos evolved from
a niche product for specific environments fo fhe
cistern of our fimes: fhe lofest European waler
saving regulafions recommend insfaling Fhis cis-
Fern for public ond privare folel renovations, be-
cause IF's Fhe one Fhar allows Fhe absolure lowesk
waler consumplion,
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SUSTAINABILITY
AND WATER ECONOMY

Tronic, Fhe Ffirsk cisfern programmable from a smarfphone wifh an cpp




Also Fhe new generation of cisferns wirh elec-
Fronic Flush plafe is availdble in slimline anfi-waste
versions. The sensor-activaled Sfioro con provide
a 6 or 3 lirre Flush, unifing fech-nology and sfyle
for baFhrooms of foday and of Fhe fufure

Fco Matic, wirh pulse confrol, custom designed
for public folefs in hotels and ofher resi-dential
communifies, Feafures a 6-3 lifre dual Flush plafe
Fhat con be insfaled in Fhe mosk ergonomic po-
sifion, operared wirh Fhe lightesk fouch and avail-
able wifh a skainless sfeel

vandal-proof Flush plafe.

The lofest breakrhrough is
caled Tronic, the first cis-
Fern programmable from a
smarfphone wirh an app.
Flush volume is selectable
(9.6, 0r 4lifres), asis the user
defec-fion disfance for
aufo fAush, from 05 o 15 m.

This decidedly eco-aware
cisfern, mulri-functional
and wirh advanced fech-
nology and management
funcfions, assures  excep-
Fional accessibiliry and ad-
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apfobiliry Fo mafch specific needs Fhal may also
chaonge over fime.

Affenfion fo Fhe needs of users, also cost-relal-
ed, and o fhose of insfallers, rafional use of our
mosk precious resource, adoption of modern,
smart Fechnologies: Fhe pluses of a consistently
Furure-orienfed company and irs products,

www.pucciplask.if



KLIMAPOOL, YOUR CLASS A SWIMMING POOL

www.preformatiitalia.it @




SUSPENDED BETWEEN
SKY AND SEA

In fhe heart of Jesolo, one of Iraly’s most beloved sea-
side destinarions, srands a project fhal blends Frechnical
INgenuiry, cesthetics, and sustainabliry: fhe panoramic
poolinsfaled on Mhe rooffop of Fhe Beach Palace Horel.
An achievemenr Mhal seems suspended befween sky
and seq, festifying o Preformari Iralio’s abiliry Fo bring
INnNovalion where archirecture ond Nalure meef:

Founded in 2001 Fhe company has fransformed EPS,
fradifionally used as an insulafor, INfo a struckural mafe-
rial Fhal offers lighness, sftrengirh, and versariry.

From fhis vision came Klimopool Floaring, a pafenred
sysfem Fhal has revolurionized fhe concepl of ele-
vared pools, enabling Fhe crealion of self-supporting,
Floaring basins, Fully prefabricalred, uirhour weighing on
rhe load-bearing sfrucrures of buldings. A solurion de-
signed for Ferraces and slalos wirh limired load capaciry.
which guarantees safely, sustainabiliry, ond comfort af
Fhe same Fime,

The projecr developed for fhe Beach Polace Holel is
a sirking example. The pool, delivered in a single piece,
waos installed wirh a crane in less Fhan an hour, wirhour
disfrurbing Fhe holel's guesfs,

The self-supporting sfrucrure required only a Flar bose
as support, avoiding iNvasive infervenfions or onchoring
Fhal could have compromised walerproofing. This re-
sulF was made possible by combining high-densiry EPS
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A PANORAMIC POOL

Fhe innovarfive Klimapool Floafing sysfem by Preformaifi IFalio




wirh o sfainless-streel frame, ensuring lighfness,
mechanical sfrengfh, and excellent Fhermal insu-
lofion.

Beyond Fhe fechnical aspecf, Fhe pool conveys
an essenfial elegonce Fhaf harmonizes wirh fhe
surrounding seaside environment. The whife resin
finish, clean lines, and infinify edge Facing Fhe sea
Fransform Fhe pool info a design element- Fhal
enriches Fhe ponoroma. Inside, ergonomic seafs
and hydromassage sfafions provide a complefe
wellness experience, designed o accompany
momenfs of reloxafion wirh maximum comfort.
The RCB lghfing sysfem complefes fhe work,
creafing evocafive afFmospheres Fhal change
Fhroughout Fhe day, Furning Fhe poolinfo a living
space, bofh day and night:

The sysfem also infegrafes feafures Fhal reduce
consumprion and emissions: a sloffed cover Fo lim-
IF evaporafion, a heafing and cooling sysfem For
yeor-round use, and malerials capable of main-
Faining waler Femperature while mMminimizing heal
loss. A concrele demonsfralion of how Fechnol-
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ogy and environmenfal responsioiliry caon ccexist.
Behind every project by Preformali Iralia lies
strong colloborafion wifh archifecls, designers,
ond hofeliers,

The company dces nol simply supply a produchk
bul develops Falor-made solutions, Fransforming
ideas iNnfo Ffangiole creafions ready Fo become
exclusive welness spaces. Al Fhe Beoch Palace
Hofel, Fhis philosophy Franslafes info a resulr Fhaf
impresses for s Ffunctionalify, cesthetics and



emofional Impact, offering guests Ffhe chance fo
enjoy an Immersive experience suspended be-
Fuseen wafer and horizon.

The Jesolo poolis not jusk an exira service fFor a
prestigious hofel, bul a symbbol of Preformafi Iro-

io’'s innovafive opproach: making possible whar
once seemed unaftfainable, blending fechnique
and creafiviry fo wrife new chaprers in Fhe world
of hospifaliry and wellness.

wuww.preformatiiralia.if
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When faste
of fradfion meets
Fhe fulure

Piuma dOro has been for sixiy years Ffhe poinf
of reference in fhe markel of sweel snacks and
fries, wirh fhe markef share Fhaf overcomes 5%
iN IFaly and is aluways more consolidafed abroad.
A Fomily run business has grown up in fhe name
of qualify ond croffsmonshio ond has been able
Fo fransform Fhe pastry fradifion info o modern
and recognizable experience, by conquering
Fhe frusk of the Large -Scole Refall Trade, of Fhe
HoRe. Ca. chonnel of fhe wholesalers ond of rhe
operalors of Fhe pasfry industry.

The hearf of Piuma dOro production is Fhe
35.000 m? monufacturing plont, of which 10000 in-
door- able Fo churn out up fo 50000 kg of snacks
a day- an efficient organizalion based on a solid
Feam of employees ond Femporary workers, Piu-
ma d'Oro is endowed wirh business knowledge
Fhal is honded down every day and guoranfees
consistency, confrol ond qualiry clong all Fhe pro-
duction chain.
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TRUST\WORTHY PARTNER

For sixiy years Fhe point of reference in fhe markef of sweefl snacks and fries,




The flagship of fthe company liesin “chiacchiere di

Carnevale’- Mardi Gras friffers: fragrant, light- ond
aromatic, produced according fo Fhe frodiional
recipes. An accurafe selechion of Fhe ingredients
fogefher wirh meficulous confrol in each pro-
duchion cycle ensures elevaled sfondards aond a
qualiry Fhaf safisfies fhe mosi- demanding fasfes,

In 2025, the company decides fo look ahead ond
expand irs commercial offer wirh Lunele anewlne
of salred, circular, browned ond crispy snacks, con-
ceived for fhe onnual disfrioution and made wirh
nalrural ond high-quallry ingredients The name
recalls the lunor Fexrure of the surface whie he
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elegani- ond Funcfional loyour adapfs perfechly fo
e new momenls of consumpion. An iNnovafive
proposal Fhalr combines delicacy and lighness, de-
signed fo copfure fhe demonds of an aluays more
dynamic ond variegared marker:

\Wirh Lunelle, Piuma d'Oro confirms o e afrusk-
worfhy partner, a solid company roofed o Fhe
Ferrifory, oble fo innovare wirh vision ond con-
crefeness. This is because Piuma dOro has al-
ways been fairhful fo ifs mission: Fransform frad-
Fion info value.

www.piumadoro.com






Al SANA Food,

Fhe fufure of
healrhy eafing
ouF-of-home

From 22 to 24 February 2026, SANA Food comes back
fo BolognaFiere wifh o concepf even more focused
on organic, healrhy and sustainable Food For Fhe Hore-
ca channel and specidlised refall, as well os a renewed
synergy wirh Slow Food.

This partnership wil mafericlise nofl only in Fhe simul-
Faneity wirh Fhe Slow \Wine Fair, fhe evenl for good
clean ond fair wine which will be held in pavilions ad-
jacenf fo SANA Food, ond accessible wirh Hhe same
admission Fickef.

In addifion, For the first Fime SANA Food wil host pro-
ducers from Slow Food Presidia ond nefworks, along
wirh educalional evenfs, fasfings and round Fables on
Fhe main Fopics of the hearl of Fhe delbafe on ogri-
food policies

This wil make SANA Food an even more unique frade
Fair Formatf in IFaly, connecting Fhe food ond wine sec-
Fors and offering on infegraled plarform for business,
nefworking and fraining. I is oddressed Fo o wide range
of professionals in Ffhe commercial and collecfive cafer-
INg, resrauranf-refal and refal secrors, wirh Fhe aim of
promoling a new Food culrure based on efhics, biodi-
versiry conservafion, healrh and sustainabili-y.
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FROM 22 TO 24 FEBRUARY 2026

unigue frade Fair Formal in IFaly




AR SANA  Food, organic, biodynamic
vegon, vegefarion, PDO, POl TSC ond
healrh-relofed producls wil foke cenfre
sfage, bur Fhe spoflight wil also shine on
Fhe dfferent culhivars of exfra virgin olive
oll. Fhe cenfuries-old fradifion of balsamic
vinegor, and Fhe imporfance of honey ond
bees for environmental profection.

Armong Fhe new feafures of SANA Food
2026 are the OoH!Lab mulrifunctional frain-
INg area for fhe Horeca sector, wirh Fast-
INgs and masferclosses, and Fhe Sociol Food
Area on fair frade agriculrural production
from social reinfegrafion conrexfs and lond
confiscafed from orgonised crime.
Unmissable evenfs For organic profession-
als are Rivoluzione Bio [/™ edtrion), Fhe most
aufhorirative summory in IFaly on Fhe skake
of Fhe arf and prospects of Fhe orgon-
ic secfor, ond Fhe preview of fhe SANA
2026 Survey on consumpfion in Fhe Horeca
chonnel and organic exports.

emalling sanafood@bolognafiereir
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BolognaFiere
22-24 February 2026

international b2b exhibition
of organic and natural products

Better food.
More business.
Out-of-home.

specialty * functional * fine food *

simultaneously with

I
m follow us on in www.sana.it scan to exhibit! E [k

nnnnnn tby with the support of incollaborationwith inpartnershipwith
B

vBol na in : _— — ® | o 6 N
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SFM @ confinually
growing company

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

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

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

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

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

service qualiry disfinguishing IF from competifors




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

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

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

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

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

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

WWUWJSIFim.iF
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COMPONENTS&SOLUTIONS

The importance
of baffle filter

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

hoods without baffle filters

cyclical washes

vertically baffle filters horizontally baffle filters

Further information can be found at web site

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

www.sifim.it 12




SNACKEX 2026
where Fhe global

sQvVoUry snacks
iNdustry comes
Fo do business

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

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

Why SNACKEX mafters

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

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

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

Infernalional frade fair solely dedicared o s




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

Who wil you meel?

Visifors fo SNACKEX represent a broad ond
INFluenfial cross-section of fhe snack Food
iNdustry. From senior direclors o fop glob-
al snack bronds fo RED leaders scouring For
Fhe nexr big ideo, and from engineers sourc-
INg equipMment fo brokers ond buyers forging
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new supplier relofionships = Fhis is uwhere in-
dustry-defining conversalions happen.

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

The bolfom line

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

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

for early registrakion fo visit



SINVXT(3

International Trade Fair for
Savoury Snacks & Nuts

FIL

Lisbon
17-18 June
2026

Move vour
business
forward

at the worldwide fair

for savoury snacks

— Trends

— Tastes

— Technologies

— Suppliers Z"ssngs:n

— Decision-makers
— Distributors Enquiries

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



SICEP SUMMER 2025

OBSERVATORY:

+4% In gelafo sales
expected In Iraly

* In 2024, the artisonal gelalo secfor in IFaly
approached a Furnover of €3 bilion

* IFaly leads Europe with over 600 milion serv-
ings sold [26.4%], ahead of Cermany [(25.1%]
and Spain (20.6%]

- From ‘reverse stracciaotella”™ fo beefrool: Fthe
flavours and ingredienfts of summer 2025

A 4% grouwlrh in gelofo sales is expecred in Iraly
during Fhe summer season.

Thisis whal emerges from Fhe SICEP \World Obser-
vafory [rhe infernafional exhibifion for foodservice
excelence, organised by IFolian Exhibifion Croup, Fo
pe held from 16 fo 20 January 2026 of Rimini Expo
Cenlrel, which has been analysing Frends ond
dofa in Fhe gelafo secfor af fhe sfarf of summer
for he pasf 25 years,

Dafa: Fhe ouflook in europe and ifaly fFor sum-
mer 2025

Accordingrofhe SICEP \World Observafrory—based
on dafo from CREST-Circana and fhe Iralion Ce-
lafo Makers Associafion—Fhe summer monfhs of
2025 will see a nofable recovery, especially in IFaly.
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ARTISANAL CELATO SECTOIQ

a growing propen




Anfonio Mezzalira Cloudio Pica

Mafteo Figura Sergio Colalucci

Tala Semerano

Across Europe in 2024, despire a slight decline in
our-of-home visits [-05%)], gelato consumplion
rose by 21%. Iraly led Fhe fop five markefs, wirh
over 600 milion servings sold [26.4%), chead of
Germany [251%] ond Spain [20.6%). Folowed by
France and fhe UK

‘There is a growing propensiry fo consume’
confirms Vlatreo Figura, Execurive Director of
Foodservice Iraly o Circana. 'In 4 ouf of 100 visits,
consumers include gelaro in Fheir our-of-home
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Marco Offaviani Mario Masia

choices Even in uncerfain fimes, Europeons con-
Finue Fo enjoy his experience, offering growrh
pofenfial fFor Fhe enfire supply chain”

Claudio Pica, Ceneral Secrefary of fhe Iralion
Gelato Makers Association [AIC] adds: For sum-
mer 2025, we foresee around a 4% iNncrease iN
sales across Iraly. Bul gelaro arfisans must invesr
more IN fraining, Nol- only in recipe development:
The shorfage of skiled sraff is also an issue-IFo-
ly's gelalo shops are currently shorl of 15000 fo
20000 counter assistonfs

In 2024, Fhe arfisonal geloro secfor in IFaly grew
befween 05% and 1%, reaching nearly €3 billon
N revenue (up from €29 bilion in 2023) occord-
ing fo UF, ACOIVIAG, Confarfigianaro, Confeser-
cenfi, FIPE-Confcommercio, Demoskopika, ISTAT,
TCland ARPA,

From reverse stracciafella Fo monfepulciono-in-
fused gelafo: new Flavours for summer
\What are fhe Flavour frends For summer 20257
Anfonio Mezzalra loworded “Three Cones' by
Gambero Rosso for Colosi di Nafura', Padudl
highlights aronio—a berry rich In anfioxidanfs—
and beelrool, which has a low glycoemic index.
He clso advocares for dfferenfiored pricing, as
wirh pizza: "My prosecco geloro, for example
cosfs €3 per cup Insfead of €250

Tala Semerano, nomed best emerging gelalo
moker of 2024 aF SICEP \World, refurned fo her
Family gelaferio in Osfuni offer gradualing From
Bocconi Universify: "Were going back fo classic
Flavours wirh simple, high-qualiry ingredients One
novelry is reverse stracciarello, wirh dork choco-
lofe base ond whife chocolare Flokes Celafo 1s
also becoming closer fo pasiry, wirh grouwing in-
Ferest in cookie- ond briffle-based Favours'



Sergio Colalucci president of the Gelalo \World
Cup and owner of a namesake gelaferio near
Rome, poinfs fo growing demand for planf-
bosed, sugar-free opfions Top-seling Flavours
include a dark chocolofe gelaro wirh Mlonrepul-
ciono d'Abruzzo sour cherry sauce, and a gour-
mel cream wirh vanillo, lemon zesk and Colonia
\Venefa nougal:

Varco Offavioni, owner of Il Casfello’in Riminiond
Former T specialish, emphasizes complex oromatric
profiles and local ingredients: ‘Our Venro dOro
Flavour blends saffron, pisfachio and Sichuon

pepper, whie Lavender, Mik & High-Mounfain
Honey' offers sweerness wirh lighfness and re-
duced sugar content”’

From Spain, Morio Masio, president of ANHCEA
[Spanish Celalo Makers Association), sees 2025 as
a furning point: ‘I willbe a year driven by innovo-
Fion, susfainablify and evolving consumer Fastes,
INFernafional Flovours such as mafcha, yuzu and
Asion mongo are on Fhe rise, and digiral Fools are
enhancing Fexfure and personal

wwuwsigep.r
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WINE\\JEN\OTION“

wine dispensing system MADE IN ITALY //

\Wineemolion: the
Fallon INnovalion
redefining wine by
Fhe glass

\Wineemotion is an IFalion company specializing
IN Fhe design and manufacture of professional
wine dispensing sysfems for Fhe HoReCa indusfry.
Founded in 2012 in Florence, fhe company merg-
es lralion design, advanced fechnology and en-
vironmental consciousness fo deliver innovafive
solurions Fallored fo resfaurants, hotels, wine bars
and hospifaliry venues,

The core of \Wineemofion's innovafion lies in irs
abilify fo combine qualify service ond operafional

efficiency.

Fach sysfem preserves open boffles for up Fo 30
days using food-grade inerf gas largon or nitro-
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NNOVATION

Falion design, advanced fechnology ond environmental




genl, ensuring perfect wine
condifions af every pour.

Through progrommable
porfion confrol and infuirive
Inferfaces, \Wineemotion al-
lows precise, wosre-free ser-
vice whie boosfing margins
and customer satisfaction.

\Wirh models ranging from
2 fo & boftles and opfions
including dual-rempero-
Fure zones and self-service
Funcrionaliry, \Wineemaolion
adapfs fo a variely of oper-
afional needs,

The Infegrared soffware
offers remote confrol, con-
sumpfhion  analyfics  and
compafibiiry wirh POS sys-
Fems, maoking i a smarf fool
for modern beverage man-
agement,
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The company is currenfly
expanding info infernalion-
ol markefs wirh consistent
annual revenue growrh be-
Fuween 20% ond 25%.

Wineemofion sfands our
nol only Ffor s Fechnical
reliobiiry  and  elegance,
bul also for addressing key
markel needs: suskainablliry,
orofir opFimizafion and an
enhanced cusfomer expe-
rience.

INn o ropidly evolving HoRe-
Ca londscape,

\Wineemofion offers a com-
peling answer-rechnologi-
cal, susfainable, and proudly
made in Iraly.

Visit-
www.wineemoltion.com

at the right moment




Alimentaria [ HOSTELCO

oooooooooooooooooooooooooooooooooooooooooooooo

HOSTELCO AT ALIMENTARIA
+ HOSTELCO 2026

by Céline Perez



Innovation, sustainability and global connections
for the HORECA sector

As the hospitality industry undergoes rapid
transformation, trade shows are becoming essential
platforms to connect players, share knowledge and
anticipate future trends. Within this context, Hostelco
plays a pivotal role at Alimentaria + Hostelco
2026, bringing together hospitality, foodservice
and retail to foster innovation, sustainability and
internationalisation. On the occasion of Alimentaria’s
50th anniversary, we spoke with Céline Pérez to learn
more about the strategic importance of this edition
and the opportunities it will create for the horeca
industry worldwide..

What role does Hostelco play within Alimentaria +
Hostelco 2026 as a platform connecting the hospitality,
foodservice and retail sectors?

Hostelco is the space where the hospitality industry
meets innovation, design and technology.

Within Alimentaria + Hostelco 2026, it plays a pivotal
role by bringing together all the key players of horeca
and creating a natural bridge with the foodservice
and retail sectors. This cross-cutting approach

ensures that equipment, technology, gastronomy
and new business models are interconnected,
allowing professionals to explore solutions that go far
beyond their own industry and to discover synergies
that make them more competitive and sustainable.
In short, Hostelco amplifies the event's capacity
to generate value by showing how hospitality is an
essential partner of the entire food chain.

How will the event address the key themes shaping the
future of horeca, such as innovation, sustainability and
internationalisation?

These three themes are at the heart of our next
edition. Innovation will be present not only through
cutting-edge equipment and digital solutions, but
also with initiatives such as the Food & Hospitality
Startups area, which will showcase disruptive
proposals from entrepreneurs.

Sustainability, on the other hand, is now a non-
negotiable demand from consumers and businesses
alike, and Hostelco will present solutions ranging
from energy-efficient equipment to sustainable
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interior design and eco-friendly catering models.
Finally, internationalisation is one of our strongest
pillars: we expect nearly a third of the exhibitors
to come from outside Spain, Our mission is
to enable professionals to close profitable
and scalable deals, both domestically and
internationally. Therefore, we have increased our
investment to attract key buyers and expand the
number of business meetings, thus consolidating
our role as generators of real opportunities in an
international environment.

In this edition, we hope to expand to more than
70 strategic countries, including Portugal,
Germany, the United Kingdom, Poland, Mexico,
the Netherlands, Morocco, Belgium, France,
and the United States. We plan to facilitate more
than 14,000 business meetings with international
buyers, making the event a true gateway to global
expansion.

How strategic are the synergies between the food
and hospitality industries in responding to the main
challenges of the sector and fostering new global
business opportunities?

They are absolutely strategic. The hospitality
sector cannot evolve without the food industry,
and vice versa.

Today's consumer wants an integrated
experience: high-quality food, but also the right
atmosphere, efficient service and responsible
practices. By bringing both worlds together,
Alimentaria + Hostelco creates the conditions for
companies to co-create solutions, whether that
means developing new concepts for restaurants,

™ HOREC Anernamonal



embracing digitalisation, or promoting healthier and
more sustainable food experiences. These synergies are
also the key to addressing the sector’s global challenges:
from supply chain resilience to workforce training and
adapting to new consumer demands.

Our alliance facilitates the work of buyers, who find
solutions ranging from food production to the most
innovative equipment for the hospitality industry in a
single space.

This complementarity allows us to approach the sector
from all angles, creating a highly specialized space where
supply and demand meet.

This edition marks Alimentaria’s 50th anniversary: what is
the significance of this milestone and how does it reinforce
the event’s position as an international benchmark?
Celebrating 50 years means celebrating half a century
of leadership and service to the industry. Alimentaria
has accompanied companies through profound
transformations, and its longevity is proof of its relevance
and capacity to adapt. For its part, the Hostelco brand
was created in 1977, which reaffirms its consolidation in
the trade fair market.

Being part of Alimentaria’s 50th anniversary: underlines
our shared mission: to be not just a trade fair, but a true
international benchmark for knowledge, networking and
business generation. This milestone strengthens our
role as a platform that shapes the future of food and
hospitality, while honouring the history and achievements
that brought us here.

Looking ahead to 2026, we're building a new experience.
This 2026 event will feature a revamped HORECA HUB
under the motto “The Shift,” offering sessions on new
ways of thinking and leading. The event will add new
areas for Coffee and Bakery & Pastry, with a barista
championship, a “Coffee Route,” and a "Future” hub
exploring industry changes.

The “Collective Catering Meeting Point” will be expanded,
and the Hostelco Awards will become the Horeca Awards
with new categories.

From global competitiveness to the launch of new
initiatives Alimentaria + Hostelco 2026 confirms its role
as a benchmark event for the hospitality and food sectors.

With its strong international dimension and focus on
the future of horeca, the event will once again serve as
a meeting point where innovation, sustainability and
business growth converge.

www.hostelco.com
www.alimentaria.com
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MUNDIRISOgg

TALIAN RICE
- XCELLENCE
-ROM FELD
10 TABLE

A leading player in Fhe supply chain where
Falion rice Fully expresses irs value, Mundi Riso
Is a rice company based in VVerceli Fhe Euro-
pean Copiral of Rice.

\Wirh over 30 years of history, Fhe company
is part of Fhe global Ebro Foods Croup, Fhe
leading agri-food group iN Spain and o world
leader in Fhe rice sector, wirh a sfrong posirion
also in Fhe fresh pasta ond premium posta
morkers,

\Wirhin Fhe Croup - which owns more Fhon
&0 bronds dstribured worldwide and o glob-
al presence across Furope, Asia and Fhe USA
- Mundi Riso holds o sfrafegic role, Fhonks fo
Fslocakion in \Verceli. an undspured cenfrer of
excelence for rice culfivarion ond production.

By combining Fhe fradrional experfise of
s Ferrifory wifh Fhe most advanced fech-
nologies, Fhe compony guaronfees  sfrick
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WITH OVER 30 YEARS

OF HSTORY

combining Fhe Fradifional expertfise
of Is Ferrifory wirh Fhe mosr advanced rechnologies,




qudliry confral, fransparency ond premium prod-
uch sfandards, while preserving al fhe nurifional
and orgonolepfic properties of rice. Furthermore,
fo meel the demands of an increasingly diversified
markel, Mund Riso offers fallor-made processing,
cusfomizing irs production fechnigues according fo
Fhe specfic needs of each clien':

\Wirh a processing copaciry of around 110000 fons
of raw maferial, corresponding o opproximarely
/0000 fons of finished product exporfed world-
wide, Mund Riso has a clear vision of irs nexi
goals enhoncing fhe invesfments in cufing-edge
Fechnologies, sfrengrhening fhe work  foward
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sustainabiliny ond support fFor local and culrural ini-
Mafives, ond expondng irs product ines.

N Fhis pofh, Folowing Fhe infernafional success of
New Kenj, Mundi Riso's 100% Iralion sushi rice orand
- Now one of e mosi- highly regarded bronds For
efhnic cuisine - fhe company hos lounched "A Ta-
vola', a ine creafed fo celebrare e Iralion risoffo
culfure \Wirh carefuly selected Arborio and Carn-
aroli rice, A Tovolo™ invifes consumers fo rediscover
fhe aurhenficiry of o dish fhal embodies home,
convivialiry and culnory aort.

www.mundiriso.com



""E"

5kg10kg  20kg

NEWKENJLIT

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



BAZ.ARA

ITALIAN COFFEE HERITAGE

TRIESTE COFFEE
EXPERTS 2025:
COFFEE
MEGATRENDS

The & edtion of Trieste Coffee Experts - con-
ceived ond orgonized by Fhe IFalion arfisan roast -
ers Bazzara - is o summir dedicared o Fhe coffee
iNndustry professionals in Iraly wirh Fhe aim fo con-
necf Fhe various segmentfs of Fhe supply chain
wirh a syskermnic approach.

Since 2014, Fhis biennial even has brought many
of Fhe key players in the coffee supply chain o
Trieste, wifh Fhe goal of encouraging connec-
Fion ond fostering Fhe development of ideas and
concrete solufions Fo overcome Fhe secfor's mosk
pressing challenges.

In Fhe lofest edifion, dafing back fo 2023, firled
‘Furure Coffee: Innovation & Susfainabili-y” Fhese
imporfant fopics were addressed by leading ex-
perfsinthe field \Wirh a packed schedule of case
sfudies, Fhe greaf success of Fhe summi- paved
Fhe road o iFs highly awaired nexi- edifion.
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ON DECEMBER
6TH AND /TH 2025

cated to Fhe coffee indusfry professionals in raly




The forfhcoming fuso-day summit wil Fake place
on December 6™ and 7™ 2025 aF Fhe Savoia
Excelsior Paloce in Trieste, wirh fhe fifle "Coffee
Megafrends’ Prominent change-makers, lever-
agng fheir own expertise, wil face Fhe forces Fhal
are revolufionizing Fhe enfire supply chain: specu-
loFion, arfificiol infeligence, sustainabiliry, innovation,
and maony more.

This year's evenf holds imporfonf news: Fuso new
formofs wil enrich the carefully croffed pro-
gramme. The “Stafi Cenerali del Caffé” (Ceneral
Stofes of Coffeel brings fogether Iraly’'s main cof-
fee associafions for a collective debafe aond fhe
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‘Think Tank Torrefalfori” invifes fhe representa-
Fives of renowned coffee roasferies from Iraly -
Frorm North Ffo South - Fo fak abour Fhe challeng-
es Fhey ore facing and share Fheir unique pPoiNrs
of view,

Provedfo be ahighly sfrafegic event for Fhe enfire
secfor due fo Fhe hol fopics and unigue confribu-
Fions Fhe Trieste Coffee Experts is a pilor of Bo-
zzara's culrural infFiofives spreading coffee culfure
across Europe and beyond wirh books, events and
courses,

Discover more abour fhe summir on:
wwuwiriestecoffeexperfsit



by
MB.OIOQ“U A LTS
AFiere

[ ALTA) SFERA ] CE @ Carrefour (9 (S3CONAD % m

Cortilf GHEAI Dew) WEE=RR® MDit (@ITALY 4wImARR

L L L1
e D Mg <
|Ml>= I MIgross me @ SEEX
niente COCCOLE PER TE E LA TUA CASA

GRUPPO
SUPER
Co»!vemente

(L1} Bello, Buono e ... Conve

= PANORAMA—



by
Bologna : SN
“AFiere

PRIVATE LABEL CONFERENCE AND EXHIBITION

VMIARCA AWARDS 2026
NEW RECOGNITIONS
-OR EXCELLENCE

N PRIVATE LABEL

Morca by BolognoFiere & ADM is lounching Fhe Viarca
Auwards, a new inifiafive sel Fo redefine Fhe sfandards of ex-
cellence for fhe Privare Label indusfry.

The awards wil be a highlight of e upcoming frode Farr,
scheduled for January 14-15, 2026, aF Bolognakiere, rein-
Forcing Fhe evenf's role as a key frendselter for Fhe secfor.
This new Formar is Fhe Firsk fo celebrafe, wirhin o single IN-
Fegrafed ecosystem, bofh outsfonding product innovarion
and fhe industrial excellence of manufacturing componies,
honoring Fhe enfire value chain Ffhal drives Fhe grousrh ond
compeliriveness of Privale Labels

The awards will be showcased in the Marca Trend Areo, o
dynamic space wirhin Fhe exhibifion cenfer where visirors
can discover the lafest retailer frends and Fhe innovations
presenred by indusfriol parfners.

As Privare Labels become an increasingly strafegic lever for
modern refail Ffhe owords broaden fhe secfor's ouflook by
INnfroducing o new cafegory dedicared fo packoging. This
highlights how packaging solufions have become as crucial
as produch qualiry, offering refallers and buyers a pracfical
Fool fo anficipalre markel Frends,
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MARCA AWARDS

For Fhe Privare Label industry




The new sfruclure allows companies
Fo compete for Fuo complementary
awards wirh a single applicarion, pro-
viding a comprehensive overview of
Fhe industry's best:

* Besl Innovafion Produck:

An evolufion of fhe former [PLS
award, Fhis prize is dedicared fo fhe
mosl innovarfive privare label prod-
uchs I is divided info five key devel-
opmenf areas: Sustainabilliry: Food
wel-being lincluding pef Food: In-
door & ourdoor non-food wel-be-
ing.  Origin,  provenance,  supply
chain ond Fransparency: and Pack-
aging.

 Best Copacker Profile:

Fvolving from Fhe PLIMI Auwards, Fhis
recognifion rewards Fhe indusfriol
excelence aond reliobiliry of produc-
Fion parfners. IF covers nine cale-
gories sponning Fhe enfire produck
range: groceries, beverages, fresh
oroducts, frozen Foods, home care,
personal care, pel care, ofher non-
Food produchs, and packaging.

This synergistic sfrucfure promoles
bofh produck innovalion and Fhe
organizalional excellence behind I
posifioning Privafe Label as a driver
of development Ffor refallers infer-
nafionally. Thanks fo a parfnership
befween Marco by BolognaFiere &
ADM and PL Magozine, wirh sup-
port from IPLC, Fhe owords serve as
a concrefe fool for idenfifying Fhe
besk innovafions and Fhe most relio-
ble parfners,

The award ceremony wil be held on
Jonuary 14, 2026, from 6:00 pm fo /.30
pm al Fhe Marca Farr.

For more information on how Fo par-
Ficioafe, inferested companies are
iNvired o visi- Fhe official welbsire of
Marca by BolognaFiere & ADM

wwuw.marcabybolognafiere.com
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MHORECA

INTERNATIONAL

HORECA EXPO ALGERIA
06-09/01/2025

ALGERIA

Trade event about hospitality and hotel industry.

MARCA

15-16/01/2025

BOLOGNA

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

SIGEP

18-22/01/2025

RIMINI

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

SIRHA

23-27/01/2025

LYON

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

HOSPITALITY
03-06/02/2025
RIVA DEL GARDA

ltalian trade fair dedicated to the horeca channel.

BEER&FOOD ATTRACTION
16-18/02/2025

RIMINI

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

GULFOOD
17-21/02/2025

DUBAI

Fair for food and hospitality.

THAIFEX HOREC ASIA
05-07/03/2025

THAILAND

Trade event about hospitality and hotel industry.

HORECA EXPOFORUM
16-18/03/2025

TORINO

Trade event about hospitality and hotel industry.

INTERNORGA

14-18/03/2025

HAMBURG

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

GASTROPAN
27-29/03/2025

ROMANIA

Trade event about bakery,
confectionery and horeca industry.

HOTEL & HOSPITALITY EXPO
SAUDI ARABIA

08-10/04/2025

RIYAD

Trade event about hospitality and hotel industry.

CRAFT BEER CHINA
15-17/04/2025

SHANGAI

International network of B2B events
for the beverage industry.

TUTTOFOOD

05-08/05/2025

MILANO

Infernational B2B show fo food&beverage.

EDITRICE

lizeus

)

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



MHORECA

INTERNATIONAL

SIAL CHINA

19-21/05/2025

SHANGAI

Asia’s largest food infernational exhibition.

THE HOTEL SHOW
27-29/05/2025

DUBAI

Trade event about hospitality
and hotel industry.

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

The largest food&beverage focused trade event.

ANUGA

04-08/10/2025

COLOGNE

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

HOST

17-21/10/2025

MILANO

Show for bakery, fresh pasta, pizza industry.

HOSTITALITY QATAR
28-30/10/2025

DOHA

Fair on hospitality, food&beverage.

GULFHOST
04-06/11/2025
DUBAI

Complete hospitality equipment sourcing expo.

SIAL INTERFOOD
12-15/11/2025

JAKARTA

Fair on technologies for food&beverage
and food products.

HOSTELCO
23-26/03/2026
BARCELONA

Infernational meeting.

ALIMENTEC
09-12/06/2026
BOGOTA

Fair on the beverage and HoReCa industry.

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

CIBUS

04-07/05/2027

PARMA

International food exhibition.

)

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



WEVE TALKED ABOUT.

A5l SRL

140/143

Via Antonio Gramsci, 57
20032 Cormano - M|
ltaly

AMBIANCE [TALIA

BY ILCAP SRL

34/37

Via Dei Prati, 4

33050 S.Maria la longa - UD
ltaly

ANDREA BIZZOTTO SPA
36/40-109

Via Motton, @

36061 Bassano del Grappa - VI
ltaly

ANNA PALUCCI
ARCHITETTO

136/139

Via Angelo Berardi, 24
00177 Roma - ltaly

ANTICA TOSTATURA
TRIESTINA SRL

67

Localites Stazione di Prosecco,
29/A

34010 Sgonico - TS - ltaly

ARETA SRL

| COV-3-52/54

Zona Industriale

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

ARTE CROUP SRL

| COV-88/90

Via Tommaso Abbate , 5

30020 Quarto D'altino - VE - ltaly

BARU NV
28/3

Industrielaan, 4

3590 Diepenbeek - Belgium

BAZZACCO SRL

110/113

Viale Europa, 53

35018 San Martino di Lupari - PD
ltaly

BAZZARA SRL
120/192

Via Cesare Battisti, |
34125 Trieste - ltaly

BERCADER ITALIA SRL
5-14/116

Via Monte Baldo, 14/F loc.
Calzoni

37060 Villafranca di Verona - VR
ltaly

BETA ELECTRONICS SRL A
SOCIO UNICO
IOTICONTROLLO

132/135

Corso Milano, 180

28883 Gravellona Toce - VB - Italy

BOLOCNA FIERE SPA
162/165-193/196

Viale della Fiera, 20
40127 Bologna - ltaly

CAPITANI SRL

| COV-I-32-33

Piazza IV Novembre, 1

22043 Solbiate con Cagno - CO
ltaly

CONI CALASSO SRL
84/87

Via F. Graziano, 12
80022 Arzano - NA - ltaly

CUBE SRL
10/13
Via Mezzadra, 10

27054 Montebello della Battaglia -

PV
ltaly

EASYFAIRS ALCERIA

vV COV

2nd stage of the business center
Zéphir Center, 11 rue Doudou
Mokhtar

Hydra - Algeria

ELEKTROVENT SRL

43

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

ELOCIA MEDIA, SL.

182/185

Ria do Areal 18 - 3°- Oficina 5
(Edificio Areal)

36201 Vigo

Spain

EUROPEAN SNACKS
ASSOCIATION ASBL

170/173

Rue des Deux Eglises 26
1000 Brussels

Belgium

FIORENTINI FIRENZE SPA

| COV-II7/121

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

FRICO PO SRL

| COV-104/106

Via C. Mendes, 10
42045 luzzara - RE
ltaly

CALILEO SPA

14/17

Strada Galli, 27

00019 Villa Adriana - Roma - ltaly

Cl PLASTIC CROUP
VENDING SRL

Q2/95

Via Isola Bella, 5

95032 Valcorrente Belpasso - CT
ltaly

CICANPLAST SRL
122/125

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

GCOLD PLAST SPA

80/83  Via Cesare Battisti n. 3
21045 Gazzada Schianno - VA
ltaly

ICAP SPA CRANDSOLEIL
76/79

Via Garibaldi, 244

46013 Canneto S/Oglio - MN
ltaly
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WEVE TALKED ABOUI.

ITALIAN EXHIBITION
CROUP SPA - [EC

129

Via Emilia, 155
47921 Rimini
ltaly

[TALYNNOVA SRL
INNOVATIVE STARTUP
Q6/99

Via Aldo Moro, 7

33032 Bertiolo - UD

ltaly

LABORATORIO
ALIMENTARE CECCHN
ANDREA E CARLO SRL
2-126/128

Via Maglio, 23

35015 Galliera Veneta - PD
ltaly

LEON INOX
100/103

Arachthou T,
18346 Moschato
Creece

MACGNETI PLASTIC SAS
68/7]

Via Artigiani 6/8

27010 Guinzano - PV - ltaly

MANIFATTURA PORCELLANE
SARONNO SRL

| COV-4-144/146

Via Varese 2/H

21047 Saronno - VA

ltaly

MAQUINARIA INDUSTRIAL
HOSTELERA SLU.

I COV

Calle Juan de la Cierva, 4
NavesBCDELyK

Can Galobardes Industrial Park
08420 Canovelles - Barcelona
Spain

MEDI SRL

64/66

Contrada Piane Tronto, 52
64010 Controguerra - TE
ltaly

MEDSOL SRL

147 /149

Viale A.Olivetti, 37
Zona A.S.I.

70056 Molfetta - BA
ltaly

MUNDI RISO SRL
186/189

Via Camillo De Rossi, 14
13100 Vercelli - ltaly
NAPKIN SRL

i CoV

Via PFrisi, 72

48124 Ravenna - ltaly

PIUMA DORO SRL
1587161

Via Montesanto, 6
24047 Treviglio - BG
ltaly

PREFORMATI ITALIA SRL
153/157

Via Trieste, 26B

36065 Mussolente - VI

ltaly

PUCCIPLAST SPA

| COV-7-150/152

Strada Alessandria, @
15044 Quargnento - AL
ltaly

QUEMME FSE SRL
73/75

Via Monaldo Calari, 1
40069 Zola Predosa - BO
ltaly

ROSSI & PARTNERS
SOCCOOP ARL.

18/21

Via Massimo D'Antona 3-5
Zona Industriale Talacchio
61022 Vallefoglia - PU
ltaly

SANTOS SAS

22-23

140-150, Avenue Roger Salengro
BP 80 067

69120 Vaulx-en-Velin

France

SIFIM SRL

| COV-166/169

Via Ignazio Silone, 3
60035 Jesi - AN - lialy

SPIDOCOCK SRL

| COV-24/27

Via dell’Arfigianato, 2
35010 Vigodarzere - PD
ltaly

STEAM ITALY SRL
48/51

Muradello 1/D
25032 Chiari - BS
ltaly

STUDIO CAVIOLI SR
44/47

Viale Monte Kosica, 66/A
41121 Modena - ltaly

SUD FORNI SRL
60/63

Via 4 Novembre, 43
SS. Sannitica km 8,540
80026 Casoria - NA
ltaly

TENTAZIONI PUCLIESI SRL
6

SP Per Andria KM 2,00
76125 Trani - BT -

ltaly

THINK \WATER SRL
56/59

Via delle Pezze 35,
35013 Cittadella PD
ltaly

WINEEMOTION SPA
178/181

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