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Your gluten free all-round partner

Is breakfast sweet or savoury? A warm croissant, focaccia or
bread roll straight from the oven.

Perhaps a pasta lunch? If so, market leader, Dr. Schar Foodservice
is proud to offer you an assortment of the best quality and taste in
gluten-free products.

Discover the assortment created from the gluten free — market leader
and take the opportunity to increase your business.
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DrSchar Foodservice

Tel. +39 0473 293595, foodservice.it@drschaercom, www.drschaer-foodservice.com
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Best in Gluten Free

PARCO LIDO FEDERTURISMO
38066 RIVA DEL GARDA (TN), Tel. +39 0464 570133, Fax. +39 0464 570140, www.exporivahotel.it - info@exporivahotel.it CONFINDUSTRIA
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“T-PRONTO DA MANTESA

Via E. Fermi, 25 Aversa (Ce)

La miscela liquida UHT pronta da mantecare Www.esseprint.com G 0818905720 Eﬂ Esseprint
Semplice. Veloce. Di qualita.
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A WORLD OF SLICERS & FOOD PREPARATION MACHINES

Caffe dall'aroma dolcemente delicato, corposo,
cremoso e allo stesso tempo caratterizzato da

una tostatura media per esaltarne la morbidezza.
Dedicato ai palati piu raffinati, sapra incantarvi con
il suo gusto.

www.essedueslicers.com - www.rheninghaus.com

3 CIRCUTO
2 NORO

v n oD ABBIGLIAMENTO PROFESSIONALE MADE IN ITALY

' We change

PRODUTTORE DI CASSE
AUTOMATICHE

Vantiamo un’esperienza
di oltre 40 anni
nel frattamento del denaro

Ci trovi al SIGEP:
stand C2 stand 029

- www.Circuitodalavoro.it




TUTTOFOOD

MILANO WORLD FOOD EXHIBITION

FEEDING THE WORLD, ENJOYING YOUR BUSINESS
FIERA MILANO MAY 6 - 9 MAGGIO 2019

www.futtofood.it in concomitanza con Ir—JI:w @
info@tuttofood.it
FRUIT = VEG A %
ITALIAN TRADE AGENCY

puyers.projecteiufiofood. fv [in INNOVATION I A o rmcsions o FIERA MILANO
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nd printed in Italy

Italian luxury
wallpaper

Soluzioni tailor-made per
ogni progetto

Sigep 2019 - Sponsor tecnico stand A2-050

wallpepper.it



Produzione cuscini da esterno
e imbottiti in genere anche su misura
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Poltrone,
divani e pouf

in ecopelle.

_mmw.gléfio.cul ls!@z[ !nl 1=t

Strada Statale Asolana Km. 65 25010 Acquafredda (Bs)
Tel. +39 030 9967117 - Fax +39 030 5106832 - info@ghiocuscini.it
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papilln

specializzato nella consegna a domicilio

Software Papillon per la
o gestione del Food Delivery

1 Riduci i tempi di consegna a domicilio e asporto
' tramite una soluzione software integrata.

APP Personalizzata

per la tua attivita

| tuoi clienti potranno ordinare tramite la tua o
App Personalizzata ed essere aggiornati
in tempo reale sullo stato del loro ordine.

.’ Apup HStore

' _ag Papillon Rider I'app per
; B geolocalizzare i fattorini

o Fornisci ai tuoi fattorini uno strumento per
. gestire agevolmente le consegne e
1 monitorare, in qualsiasi momento,
' la loro posizione.
1
1

@& App Store

Q@ www.papillon.app

o WE

l IL TUO CLIENTE AL CENTRO DEL BUSINESS

Chiamaci al numero 081.570.63.09
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CHANGE YOUR
PERSPECTIVE

ASMRHH&NGMA,
FOR A EXCEPTIONAL COFFEE

-
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LEVA CLASS®

Controlled Lever Anti-Shock System

Espresso coffee machines since 1920

La San Marco info@lasanmarco.com
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LA SAN
MARCO
CHANCES
THE CAFE
CONCEPT

PRESENTING
V6, ALL-ROUND REVOLUTION

V6 is the jewel in La Son Marco's
crown. A professional lever model
with o dual-side work area: a one-
of-a-kind machine which shakes up
Fhe concepl of a caofé, encouraging
a new coffee-drinking experience,
Fhaf is more social, inferactive and
personal. The exclusive design, devel-
oped fogefher wirh Bonelfo Design,
Fokes iIfs inspiration from Fhe aufomo-
Five world, shining Fhe spollight on
elaborare infernal components ond
fhe design of fhe bodywork. The
end resulr is in ifself a fribute fo the
IFalian coffee industry and above al,
fo thaf of fradifional lever machines.

Six levers for coffee extraction ond six dis-
pensing groups, Four sream wonds ond
Fwo For dispensing hof wafer, o dual-
sided work area for fuo barisfas one
sngle machine. These are fhe figures
behind rhe new V6, fhe lafest lever mo-
chine by La San Marco, a historic IFalion
company localed i Cradisca dlsonzo
(Corizid. Since 1920, I hos monuFac-
rured some of fhe besr-known es-
presso coffee machines ond profession-
al equiprment in fhe world
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all-round revolufion
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/6 represents alrue revolution For Fhe world of
Folion espresso coffee

s \/-shoped sfructure lhence Fhe namel forms
a double-sided machine which shokes up e
idea of o comremporory cofé ond places fhe
work of Fhe baristo, or in fhis case bomsros cen-
fre sfoge ' ‘ Fo ‘

- stakes Roberto Nocero, CEC ofla SQh Marco

The exfraordnory, one-of-o-kind design s
imspireol by fhe lines of Fhe mofor sports
world in fhe 1960s and /0s, deswgmed by rhe
prestigious Bonefto Design. or
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of weight Sculpred ye# s#urdy \/6 conveys O|| Fhe pouwer of irs pu\smg mofor The hydroﬁormed
sreel bodywork Lwh poinfed finish and fempered glass, highlights Fhe deprh of fhe Fechnical expertise of La
Son Marco in working materiols ond focuses on Fhe sophisticarion of the components and meficulous
precision of fhe inner workings

The model is avalldble in Fhe six-group version wirh fhree different finishes pearl uhife Clossic, block lova
Avanfgorde ond Trieste pale blue Elegance The boler comes in fuo dfferent versions, wirh a choice of
rirror-finish sfainless sfeel or gold-plared copper while Fhe hydraulic components are made of polished brass
ond copper. On a fechnological level V6 hos an exclusive LEVA CLASS® [Confrolled Lever Anfi-Shock Sys-
ternl patent and PID system Fo confrol and electronically adjust Fhe woter femperafure in the boler.

Wirh V6, La Son Marco once again confirms ifs position os a leading innovoror in Fhe professional coffee
rmachine iIndusiy ond especially, Fhe world of fradiional lever machines I hos presented fhe world of cof-
fee wirh o frue gem, fhe resul of a prestigious made in Iroly manufachuring fradifion, dafing back almost
acenrury.

www.lasanmarco.com
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lea Forte

The Exceptional Tea Experience

The exceplional
Fea experience

Exfroordinary Feas meef
unparalleled  presenfafion  for
an exceplional experience rhal
could only be Tea Forfée

We work direcfly wirh growers
Fhal share our dedicofion ond
deferminafion Ffo producing fhe
definifive  expression of every
Fype of fea we fealure

Our ingredienfs represent less
rhan 1% of ol fhe feas available
worldwide. Our diverse, subfle
flovors are a resulr of crealing
wirhoufr compromise.

continued on pg. 16
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lea Forte

.
Esponiamo a S,g ep

PAD D3 STAND 137

UNA STRAORDINARIA ESPERIENZA DI TE
www.teaforte.it - 0332 220204



confinue from pg. 12

Hondcroffed luxury fea blends, design-driven accessories and exquisife packaging come
Fogefher For on experience worfh savoring every day. Steeped in over 35 counfries, Tea Forté
s proudly Featured of leading hotfels, resfaurants, resorts and refailers — and is Fhe exclusive fea
purveyor for Fhe James Beard Foundafion,

Tea Infuser

Tea Forfé's parented pyromid-shoped fea infuser is an elegant signature of our brand. Unwirap,
sreep andreveal Fhe exquisife nafure of Fhe handpicked leaves herbs, fFruirs ond Flowers wirhin.
Foch hondcrafred infuser is designed Fo allow Fhe blends Fo luxuriontly unfurl, leffing Fhe
delicare aromas come Fhrough in every sensorially safisfying cup.

Croffed wifh food safe, recyclable PET fibers, Ffhe pyromids are carefuly folded info shope
wirhout Fhe use of adhesives. I is also free of corn-derived PLA [polylactic acidl - meaning if

does not conain any CIVIOs, and is gluren free.

www.teaforteir
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CINO COFFEE
MACHNE MFG

Has been

founded
N 2006

For more Fhon o decade, pioneer
iN copsule coffee machine rese-
arch ond development, CINO has
now complefed o FUll ine of cap-
sules coffee machines compaliole
WwiFh mosf cusfomers' capsules UFili-
zed in fhe markef, fo meef al clien-
Fs requirements, for bofh home
and commerciol use.

Straregicaly localed in Baoon, 20
minures from Shenzhen Airporf
and 2 hours from Hong Kong, in
Cuangdong province, CINO keeps
on developing innovafive copsule
coffee brewing solurions wirh per-
sonalized services,

The company hos invested a lof in
recent years, mainly by renewing

18
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Fhe execufive management sy-
srem, wirh more skilFul engineers
and RED Feam. This is going o al-
louw CINO Fo face new challenges
IN Ffhe markel wirh more ideas and
iINnNnovafive products,

As an 1SO cerfified Facfory, CINO
producfs are broadly listed in CB
CS CE ETL, CCC KC UL ond AS/
NZS cerfificares, and passed FDA
ond LFCB, capable fo opproach
any markef around Fhe world.
Today CINO has four assembly lines
wirh 500000-unif production capa-
cry per year, wirh products sold fo
more rfhan 60 counfries worldwide
Today CINO coffee machines are
widely disfrioufed by coffee roa-
sfers and importers fo specialized
refallers, supermarkefs, resfaurants
and hofels across fhe world

CINO producfs are presented in
more Fhon 20 mojor coffee relared
exhibifions and evenls every year.
\We are welrecognized os aleading
OEM manufacturer in the coffee
machine ond applionce industry.

CINO, a leadng manufacturer in
Ffhe capsule coffee machines in-
dustry, pod for VVending ond OCS,
s proud o announce fhe establi-
shmenl- of CITALY: our Irdlion sub-
sidiary [in Fhe area of MALPENSA
MLAN  ARPORT],  headguarter
For Fhe Iralion and European marker
Anofher sfep closer Fo our client. Ci-
Faly has ready sfock of capsule cof-

20

H OQ ECA\N TERNATIONAL




Fee machines in is oun warehouse of 1500 m2 and is capable fo provide
excellenf service andimmediafe response fo our European clients even for
smoall orders. Ciraly has a dedicafed fechnical service support For any in-
quiry and assissance Fhat our clienfs migh- require in Fhe European marker.

Hundreds of roasfers and coffee lovers are going fo CINO wirh Fheir
passion For coffee, Fo find solurion For o perfect cup. Qualiry and resulrs
are driving Fhe clienfs Fo go fo CINO For more opporfunities every year.

Very recenfly. in June 2017 H-P Infernafional Limired, a holding company
wirh abour 20000 employees and more fhaon 20 facfories and offices
worldwide, has decided fo invest in CINO Coffee Vlachine, fo creare
a fechnological pole fo keep developing innovalive produchs in coffee
machine market.

Srarfing from Ocfober 2017 CINO will be renomed as CINO Technology
[Shenzhenl Limited. \Wirh fhe support of H-P Infernational Limifed, CINO
Is now capable Fo affend clienfs wirh big volume orders,

In Fhe spirit of “innovalion’, during HOST 2017, CINO will lounch Fhe latest
DRINKSTATION wafer dispenser, wirh Alkaline, Sparkling, Hol and Pure
Chilled \wafer.

wwui.cino.cn
wwwi.ciraly.eu
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TORREFAZIONE
PACNINI

qualiry, Flexioilify,
promplness
ond greaf
aoffenfion fo s
clients

Torrefazione Pagnini is o coffee
roaster and was Founded in Vlon-
summano Terme, in fhe province
of Pistoio, In 1974, The founder, Ce-
sare Pagnini, had over fen yeors
experience in Fhe world of coffee
he firsk sfarfed working in Fhe in-
dustry as a representative Fhen os
an associare in a local coffee roask-
iNng compony. AF Fhaf fime, before
Fhe arrival of supermarkels wirh
Fhe consequently highly compet-
Five markef, seling Fo bors uwhole-
salers ond groceries waos enough
Fo Flourish. However, lafer on, I be-
come essential fo have more clienfs
and iF became necessary starfing
Fo sel fo ofher coffee roasfers Fhaf
would work fheir coffee wirh Fhird
parfies,

Velvely, the good side of coffee
InFhe &0's Mr Pagnini hod Fhe idea
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of crealing o new variely of decaf coffee Fhal was supposedfo reploce e FradifionalHog Fealbag,
He came up wirh o freabag confaining 5 gr of coffee whie e Hag freabag had only 55/6 gr of
. He chose a sweel, charming nome For i Velvely. Ar fhe beginning Fhe company used Fhe some
Hog Feabag in polyrhene paper, bur soon offer VIr Pagnini purchased some special machinery Fhaf
uas able o seal feabags in modified aFmosphere (using nifrogen] in order fo preserve Fhe freshness
of Fhe coffee rhe fragrance of fhe aroma and Fhe qualiry of Fhe Flavour. Thal waos a big sfep fFor-
ward. The fasfe of Velvely was so much different from he ofher decafs fo such an extent Fhat i
waos offen misfaken for real coffee wirhour having fhe negative effects hal caffeine could have
on someone. In fhe wake of a cerrain bad publiciry Fhal doctors in particular did Ffo coffee and fo
s collareral damage, some roasting companies, Ncluding Pagnini, had Mhe idea of creafing an alrer-
narive product Fhaf could be drunk af any fime of e day ond af any age: a hol drink made from
barley. Fhe Famous ‘caffe dorzo’ IF was a greal success, Al fhe beginning only Few companies used
o produce IF and Fhe orders were huge. Then, as usual, Ffhe enfhusiasm slowed down despire Fhe
Facl Fhal ‘coffe dorzo' is a nalural drink Fhal does T require any kind of processing,

Coffee for generafions

Currently Torrefazione Pagniniis a Fhird generafion fomily business, uuhich deals wirh some special
processing of coffee, barley ond decof, using precious infernal and external parfners. Their clienfs
are represented by ofher roasfing companies or wholesale fraders. \Wirh fhe infroduction of rhe sin-

24
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DECAFFEINATD

de-served coffee confainer lpods and cap-
sules] Fhe company upgraded s facilfies fo
Fhe pockaging of ESE pods and Espresso Poink
copsules, being Fhus able Fo offer IFs clients any
kind of Flovour or combination: coffee, decaf,
‘orzo’, Flavoured ‘orzo’, herbal fea and ofher
insrant drinks,

A wide range of products

Torrefazione Pagnini has esrablished sfrong
relofionships - wirh ifs  parfners  Fhrough ifs
brands ‘Pagnini Caffe’, “Firrorzo’ “Velufafo
decaffeinafo’, ‘Coffe Zazzeri. loffimo coffe’
The peculior characferisfic of Pagnini is Fhaf
on fhe one hand I can supply medium and
lorge companies; on Fhe ofher hond I sfonds
our for s Flexibiliy Fhal allows Fhe roaster Fo
accepl orders for small quantities even under
Mhe clienf's own brond: Fhe company is really
able fo safisfy everybody's needs, from Fhose
clienfs who require mulriple pallels fo Fhose
who require jusk a single box. Pagnini is also
able fo cusfomize fhe product N any pPoss-
ble way. Losk bul not least, Fthe compony also
works on behalf of Fhird parfies, wirh Fhe some
care and affenfion Fhaf I gives fo ifs products,
Pagnini sells and processes organic coffee de-
cof coffee ond barley on behalf of Fhird par-
Fies. Nafurally - and Fhe use of Fhis word is nofr
random - organic produchs couldnl be missing
from a company Fhal has Focused ifs mission
on qualiry.

Quality, know-how and Flexibiliry

The profile Fhal comes our from whal IFsbeen
said so Far is Fhal of a sfrong, experienced and
iNnnovarive company, bur also Flexible, dble Fo
respond quickly fo Fhe widesl range of ifs cl--
enfs needs and capable Fo Fake good core of
Fhe production of s clienfs In o world where
everyone [ries fo push s own brond and vi-
sion, IF's greaf fo find a company Fhal is cble
Fo offer such a Flexible service being fFocused
only on fhe clenrs needs IF we were in fhe
USA\ Fhe slogan could be Donf worry, well
Fake care of you', bur we're in IFaly and fhere’s
no slogaon, just fhe awareness fhal someone
Fakes care of someone else For real Nof only
N words,

wwuw.orrefazionepagniniit

HOREC A ernamonaL
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SERMEO
ESPRESSO

Sermeo Espresso is company Fhaf
founded Irs business In Fhe pro-
duction of coffee in al Irs differenf
shades from Fhe selection of he fin-
esi qualiry ond fhe roasfing fo Fhe
sale of fhe blends Raising from Fhe
slopes of Fhe Efna, iIn Nicolosi, where
an hisforical Family Fradifion uos born
N 1976,

Preserving Fhe arfisanal  Frodiion
wirhour Forgelting innovafion is our
main goal, nowadays Fhe company
provides coffee pods and capsules
coffee beons or ground fo resfau-
ranfs ond bars, equipment for pri-
valre accommodations such os offic-
es and homes; high-qualiry products
Fhal go Fhrough o selection ond a

26
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UNIQUE BLENDS

growrh and cusfomer safisfactio




packaging Fhal gefs Fhe greafesr
care and affenfion.

The goal of Sermeo Espresso is
crysral clear: grouwrh and cusfomer
safisFaction.

Sermeo offers fasty and unique
blends, secrel roasting recipes, cre-
afing Fhrough fhe mix of dfferent
kind of coffee aiming fo creafe a
recognizoble ond aromalic mixfure.
The company has fhree different
mixFures: soove, bar and classic.

Local resfauraonfs ond bar can en-
joy Fhe perfecf solution for coffee
lovers, blends of several fasfes and
savor coffee in allifs shades

Soave blend has o delicare and
sweefl faste made wirh /0% of Ar-
abica coffee from Cenlral America
and 30% of Robusfa coffee, com-
INg mainly from Africa and Indio.
Hgh quallfy espresso,  excellenr
plend, greal aromo ond wirh o
unique velvely creom, copable fo
delght ony polare.

Bar blend has a sfrong and infense
afferfoste, unlke the Soave one is
made wirh 30% Arabica ond /0%
Robusta coffee Perfech for Fhose
who love o sfrong ond choco-
lofe-lke Faste, incredibly pleasonr
and persistent. Perfect when you
waonl fo fake a break.

From he Ffirsk sio you con fell Fhe
Robusta faste, Fhal lives o cleor co-
coa sensafion

28
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Classic blend has o deep and defermined faste, made wirh 50% Arabica
coffee and 50% Robusta coffee. Persistent oroma, Full bodied and sfrong,
charocferized by a creominess ar ifs peak: Fhe perfect example of passion
Fo Fhe frue IFolian Espresso.

Sermeo Espresso gives Ffhe chances fo have Fhe perfect bar-like espresso
while siffing comfy In your office or home.

Coffee pods

The coffee podis Fhe perfect malch for Ffhose uwho need a good coffee
wirh simpliciry and comfort. An amozing look, a surprising faste, a hazel-
Nul colour, a preserved fragrance over fime Fhanks o fhe sealing of ifs
packaging Creamy faste, infense ond sweef af fhe same fime.

Copsule

Vlade wirh a ploasfic marerial the copsules have a low environmental im-
pach. They have a Full and enveloping Faste, a persistent creom and in-
Fense offerfaste are compatible wirh Ffhe mosi- common machines,
Cround for [VIoka

Sermeo Espresso makes ground coffee, he ideal Fo make Fhorugh fhe
moka. The package is 250 gr, a must-have in every kirchen! I's aroma is
Ful and enveloping, able fo inebriaofe Fhe environments, Fo brighten fhe
palares, fo make Fhe afmosphere more Fosky and unique,

www.sermeo.t




PASCAL

The new
UHT lquid
mixfure Is Q
real ice cream
INNovafion.
Fasy. Quick.

Top qualty.

PASCAL srlis o company based in Tro-
farelo, In fhe province of Turin, operaf-
INg In fhe dairy indusfry. IF has recently
INfroduced a new dairy product Fhaf
waos developed by a renouwned opero-
For of mik processing, Mr Osvaldo Bran-
ciarol, uho has pur his long experience
aF Fhe service of fhis project. The Bran-
ciaroli Famly has been operafing in fhe
mik processing industry for fhree gen-
erafions and Osvaldo Bronciorol's expe-
rience has been consolidaled of Pascal,
uwhere he played a cenfral role in fhe
recrurment of new parfners ondin rhe
acquisiion of a specific know-how for
Fhe management- and development of
Fhe company.

This enfrepreneurial project hos fuso
main goals on Fhe one hand, i is aimed
o fhe production of whipping ond
cooking UHT cream Fhaf s produced
wirh a special process, parented by Pos-
cal in uwhich no oddiives, emulsifiers or
Fhickeners have o be added fo the fi-
nol product: on fhe orher hond, iF wants
Fo creafe an innovafive product fFor fhe
production of an aurhentic lFalion gelafo
- fhe asepfic iquid mixrure

The so-called "La Riceffa del Celaro d
Pa" lmeaning: dad's ice cream recipel s
a ready-fo-use mixrure fhal can be in-
sfonfly fronsformed info ice cream ond
Fhal preserves fhe organolepfic charac-
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Feristics of Mhe rouw malerials, being complefely
aseptic. I is avaloble in many Flavours fior dipon-
na lwirh fresh cream), chocolale, hazelnut, cof-
fee vonllo, sfrouberry ond lemon. These losk
Fuwo Aavours do nol confain ony onimal prod-
ucls and are surable for vegans Voreover, al
Fhe ingredienfs confained in fhe mixfure com-
ply wirh Ffhe HALAL cerfificafion requirements,
L. Main feafures: MADE N ITALY' - since al
rhe ingredienfs Imik, cream, sugar, frulr, hozel-
nurs, efc) confained in Fhe mixfure are of Iralion
origin and since fhe whole produchion process
Fokes place in Iraly, according Fo Fhe Irolion fra-
drion, Fhe ice creom deriving from his mixrure
con boos the wordng Made in IFaly™ any-
uwhere in the world EASY TRANSPORT AND
STORACE - UHT products hove a shelf life of 12
monfhs from Fhe production dale ond con be
sfored al” room Femperafure, uirhour requiring
cold sfore, nelrher during fronsport nor during
sforage EASY PROCESSING - ol UHT products
produced by Pascal are very easy fo prepore
IN particular, Fhe mixirure requires jusk a fFeus min-
Ures of blending and creaming, uhich mokes
you save fime, energy ond worklood during
Fhe preparafion process

2. Row materials: The high qualiry of Pascal
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products is guaranfeed by Fhe use of first-choice rauw maferials whose supply is based on fhe local shorf
chain. Mk ond cream come from Piedmont only and are produced a few miles away from Fhe Pascal
Facfory.

This choice allows rhe product o be processed just o fFeus hours offer s arrival af Fhe Pascal Facllifies, Fhus
ensuring high qualiy sfandards, preserving fhe freshness and fhe orgonolepfic characteristics of fhe raw
maferials and providing fraceabiiry up fo fhe coushed where fhe mik was faken

AllFhe ofher ingredients confained in fhe mixfure are carefully selecred according fo sirict crireria of excel-
lence ondfhey al confribure Fo define irs specfic Faste: Ifalion hozelnurs VMiadagascar Bourbon vanilo, pure
dork chocolafe ond cocoo powder.

3. The HORECA secfor. Lo Riceffa del Celaro di Pa™ is parficularly suirdble for fhe HORECA sector,
because he use of an aseplic, ready-fo-use mixfure can be processed by any operafor, even Fhe most
Inexperienced ones In addiion fo Fhe Favoured UHT blends, La Ricefta del Celafo di Pa" is also ovalable os
a pure whire cream base. This product hos been specially developed for the operalors in fhe ice creom
seclor. The base is dready balonced and ready Fo be fransformed info any Flavour, whefher cream or
frulr = i only needs Fhe addiion of extra ingredients, and fhe creativiry of fhe ice cream maker. Since Fhe
preparahion fakes a fFews minures, you can aluays serve a fresh product, avoiding wosfage.

4 The production process: This nnovarive produchion process, covered by parent; sfarfs wirh o delicare
mixing phase of fhe raw maferials ond Folows wirh Fhe UHT sterlizafion Fhrough a sfeam infusion sysfem,
uhose innovaive component is defermined by Fhe skiful callorafion of processing fime, femperarure and
pressure. Each element of Fhe process, from fhe machinery fo the seffings, from fhe organcleptic charac-
Feristics and origin of Fhe rauw maleridls fo fhe packaging - each element guaranfees fhe fechnological
choracteristics of fhe product, ifs perfect sferiizafion and consequent long preservorion, meehing fhe con-
Femporary marker needs in ferms of shelf-ife ond freshness of fhe product.

wwuwpascalsrlif




AMICl MEL
QUALITY.
HOSPITALITY
AND EXPERTISE

A successfu
realfry In Fhe
world of
cafering

Quallry, cordidliry and a welcom-
INg aFmosphere. The phiosophy of
Alessio Murolo is Fo safisfy Fhe mosh
demanding cusfomers wirh his dish-
es Mhal he prepares wirh rhe greof-
esi care and experfise In Nis Fuo
resfauronfs in Lissone, Brionzo. The
FuJo pizzeria resfourants have expo-
nenfially grown over fhe years ond
Fhey bofh share fhe same idea of
quallry. Qualiry In Fhe selecrion of
Fhe ingredients, and in Fhe choice
of Fhe furnifure and Fableware - al
Nade in IFaly:

Hundreds of companies in he Iral-
ion HORECA indusfry offer high
level solufions and products Fo meel
Ffhe needs of resfaurants, bars and
ofher public clubs wirh different
budgels ond Fargers.

“Welke Fo have o chof wirh our cus-
Fomers, many of uwhom are regulars:
a good falk ond a couple of words
ar Fhe resfaurant make people feel
comforfable and allow us Fo explain
our dishes in defal. The fwo resrau-
ranfs ore very differenl one from
another. Amici miel Cucina & Pizza,
locafedinfhe heart of Fhe cify cen-
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LICITIE SETTING
pensando

a qualcuno;
altniment: stag
narands

nelarcy

'_ | AMICI MlIEI CUCINA

%

& PIZZA

qualify In Fhe selecfion of e ingredients




Fre, has 40 seafs and a Fair omount of
regulor cusfomers. IF was fFounded in
2010 and since fhen I's been knouwn
For irs friendly aond cosy afmosphere,
wirh pictures of old black ond whire
clossic flms on Fhe walls. The ofher
resfauront is called Amici miei - Cucina
& Pizza and s localed in Sonfa Mar-
gherira. I opened fuwo yeors ago and
has 200 seats wirh o high Furnover of
cusfomers. The resfourant has been
complefely renovafed ond hos Fwo
Floors: Fhe First Floor is made of wood
and has big windows, which give
Fhe resfaurant on open and bright
afmosphere. The choice of cuflery
and Fableware olso confrioutes Fo Fhis
modern environment: “\We have long
and narrow forks and wide rim soup
plafes \We love qualify and we love o
offer it fo our customers, Fhal's why
we choose our suppliers wifh greof
care. Our pizza s boked In beech
wood Fired ovens, and is quire bigger
Fhon Fhe sfondard pizza: ‘IF has o di-
amefer of 40 crn ond is Fhin, unlike Fhe
NeapoliFon pizza'.

What about the menu? ‘Our menu
Is very clossic and consists of revisired
dishes of fhe Medferraoneon cuisine
\We have specials every day and Fhe
menu changes every year, bur we
keep unalrered Fhe mosf loved dishes
of our regular customers’. The wine
sk is also remarkable: “\We have abour
Fhirfy wines and cover most of fhe
IFolion regions..

Our ingredients in general come from
IFoly, however, since our number-one
priority is qualiry we con choose row
maferiols coming from ofher coun-
Fries: "AF Fhe momenf Fhe best ocfo-
pus comes from NMorocco and Fhis is
whal we serve. \We are always very
honest wirh our cusfomers and we
lke fo describe Fhe food fhey are
about fo eal. And fhis is very much
appreciored’.

www.amicimieilissone.r
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Shop

Y W I
Oou IiNne
The best choice for your wine

YouWine srlisacompany speciolizedin develop
& produchion and distrioution of \W/ine cellars
www.YoulWineir \Wirh Over b vyeors of
experience in professional refrigerakion, Fhrough
Nevado® ond VINUMdesign® our  ouwn
Ffrademarks, we have developed on expertise
concepfion for ony spoces ond achieved
remarkable  produchion  copacity,  delivering
unigue qualiry and characferisfics Fo our products
Nevada® hos been presenting and renewing rhe
colection for over 15 years of wine celars, from 20
Fo 1000 bolfles and more, able o safisfy ony need
for preserving ond storing wine.

Nevada® range is characterized by a sfrong
fechnological  development  and ol kinds
insrallakion.

VINUMdesign® offers o new ronge of High Tech
\Wine cellars where IF is possidle fFo manage each
Kind boftle \We are passionafe adbour providng
refrigerofed celars solurions for any shyle \We
pay affenfion fo design frends ond innovafions .
Our cbjective is Fo be a valuable resource fo our
clienfs by providng exceprional customer service
and volue Over fhe years we developed sfrong
ond frusfed parfnerships wirh various suppliers
considered as frue references in fheir field

THRILL

THRILL™is o company specializedininsronfaneous
freezing dlasses and offers fhe ideal solurion fo
sonirize fhe glasses insfanfly, keeping cooler arinks
removing onnoying odor residues and exioling
Aovors for o fruly unique experience. | also
guarontees deep sonifizotion by elminaling up fo
&8% of bocterial charge in the dloss

This is real culFrural change in fhe way of arinking,

The collecfion sonifizing cleonses ond significantly
Improves fhe Fasting of drinks served, alcoholic or

non-alcoholic. Keeps fhe drinks coal for a long
Fime  wiFhour wafering fhem. IF does not alfer
Aavors and perfumes,

HOQECA\N TERNATONA

VINUMdesign

Professional -
Wine Cellar

(lass ditori

100 TOP

AR5

-
100 TOP

selected product from
Class Editori and Gambero Rosso

( 800177 552)

Boitigie crizzontol

THRILL

Sanitizing & Cooling for 3 seconds!

T

THRILL

MADE IN ITALY

www.gelabicchieri.it




BRASILRECCA

Real Espresso
Sicllono Coffee

Brasirecca is roosting real Espres-
so Sicllono Coffee since 1912 wirh
passing on a long Ffomily Fradifion.
An oncienl and confinuous pas-
sion Fhal besk expresses rhe radi-
Fion of Fhe Recca Family.

Qualiry, Passion and Tradifion as
Fhe guiding rhread of business ac-
Fiviry.

A greaf success achieved by com-
piNing Fhe constfani improvement
of the qualiry of coffee and pro-
cessing, a capllary distriourion strof-
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eqgy in fhe HORECA nefwork as
well os a constonf evolufion of Fhe
services relared fo espresso coffee

Qualiry is sought ond achieved in
al phases of fhe producftion ond
roashing process, from Fhe rigorous
seleclion of coffee aF fhe origin,
ro Fhe careful roasfing and careful
composifion of Fhe blends, fo fhe
adopfion of Fhe mostk innovarive
packaging sysrems,

The use of fhe most modern and
sophisficaled  sysfems allows Fhe
company fo disfinguish irs achivi-
Fy from fhe compefition, since Is
plending, Fhe resulr of odvanced
iNdusfriol  producfion  processes
Fhal guarontee Fhe highest qualiry
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srandards, mainiains Fhe Flavor of Fhe fradifional recipe of he
past.

The final resulr is oluways rhe resulr of a long and pafient pro-
cess fhal begins in e produchion areos and is perpelualed
INFfhe care and conston implementarion of all Ffhe processing
phoses.

In order Fo pursue Fhe company mission aimed al Fhe qualiry
of coffee from he producer fo fhe consumer, we have sef
Up o permanent fraining cenfer aof our headguarters fo offer
a course calendar fo our cusfomers,

\Wirh fhis passion Brosirecca has commirfed ifself fo new chal-
lenges in Fhe coffee business: looking For dealers and disfribu-
Fors Fo grow In new markefs; safiskying rfhe demand For more
secfors fhrough fhe innovarive single-use coffee systfem N
pods ond copsules; reach Nnew cusfomer segmenfs bofh IN
IFaly and abroad, including fhrough e-commerce.

Confracl us ond discover excelent qualiry and price!

wwwbrasilrecca.com




ASTORIA
HYbrid

Top qudlify in fhe cup and us-
er-friendly workaobliry: a  combi-
nation possible rhanks fo HYbrid
a professional coffee mochine by
Asforia, Fhaf infroduces o new par-
adigm in Fhe world of super-auro-
mafic machines.
rnEverybodykveryuwhere is Ffhe per-
Fect claim for Fhis machine, asin fhe
new video campaign launched by
Fhe brond. ‘Everybody" sfands for
he user-friendiness Fhal  allows
even he less experienced users fo
work efficiently wirh if, serving a
genuine IFalion espresso, wirh fop
quallry in-fhe-cup. \Wirh Asforio’s
HYbrid, you con find fhe mosk au-
Fhenfic Flavour ‘Everywhere’ even
IN Fhose sifuations wirh considera-
ble sfoff furnover, ond where con-
sumpfion of coffee and mik-based
beveroges is very high.

For fhe firsk Fime pleasure and Fradi-
Fion combine IN enfering Fhe auro-
rmafic machine markef:HYbridis Fhe
ideal response fo guaronfee a qual-
Iy offer in all operafive confexfs
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Fhonks fo iFs user-friendly concep-
Fion Fhal merges monual practicali-
[y wifh aufomarfionin Fhe simplest of
ways. Wirh HYbrid, o barman in af -
Fendance is nof essenfial empfying
Fhe filFer holder and performing fhe
daily washing cycles wil suffice; al
ofher selfings are auromalic. Even
non-experf personnel con acfivare
Fhe infulfive digiral confrols, seffings
are fransferrable via USB, simplified
cleoning operafions are mode pos-
sible Fhanks Fo Fhe straight exfrack-
able firer holder: Fhese are fealures
Fhof guarantee constfonf qualy.
Mulr-boller Fechnology, heal ad-
jusfment of coffee boilers ond of
Fhe dliders wifh separare seffings
For each boller, a warer pump Ffor
each indvidual brewing group:
Fhis Fhen is Hybrid's fradifional core,
linked wirh unique designing, based
on mony elemenfs. Among Fhese,
Fhe infegrafion of on on-demand
grinder-doser inside o fradifional
machine, Fhe Fealrure of a front-in-
serfion Firer holder Fhal gefs auto-
moafically locked and is recognisable
Fo Fhe mochine, auromatic pressing
of Fhe ground coffee blend in fhe
Firer holder, on-display  program-
ming of fhe quantry of coffee
ond fhe aufomafic dispensing of
Foamed mik directly infhe cup.

The “pleosure’ offered by HYbrid is
Fhe visual grafificarion provided by
Fhe operafor's gesfural expressive-
ness while carrying out Fhe manual
actions inspired by Fhe rirual of fro-
dirional barisfas, fhanks fo fhe use
of Fhe characferistic filFer ond Fhe
presence of a sreel dispenser unt:
recalling Fhe idenfiry of a fradifional
machine.

wuwuhybridasforia.com
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SCRIANI

AMARONE DELLA
VALPOLICELLA

. VINO E LA SUA TERRA &

&'] =

Azienda Agricola “I Scriani” Via Ponte Scrivan, 7 - 37022 Fumane (VR) - Itaha
Tel. + 39 045.6839251 - Fax. + 39 045.6801071 - info@scriani.it - www.scriani.it



AZIENDA
ACRICOLA
SCRIANI

Lond aond Landscape

The "Scrioni” vineyards ore in fhe
hearl of fhe area caled Valpo-
icela Clossica and Fhe main, pri-
varely-owned ones are sifuafed
on a gorgeous hill caled "Monfe S
Urbono’ The lond, which is siruaf-
ed af an alifude ranging befween
250 ond 400 mefers above sea lev-
el porfially consists of someuwnalr
FlaF areos, and partially of dry-wall
Ferracing, ond is characterized by
a lively forrential sfream clong s
edge, called o "\Vaio'

From fhe plafeaus one admires
pbeoufiful ond enchonfing pano-
ramic views over Valpolicela prop-
er, ond from cerfain poinfs fhe eye
reaches os far as Fhe fown of Ve-
rona on one side ond Loke Corda
on fhe ofher.

Agronomically speaking, Fhe sol is
composed of a clay mixfure con-
Faining definire parfs of Eocenic
gray limesfone and basalric Fufo,
which is porficularly favorable for
grapevines infended for Fhe pro-
ducfion of very high qualiry wines,

Area and Hisfory

The area of production of “\Valpali-
cela Classico” wine is comprised of o
pelr Fhrough fhe hills covering circa
200 sg km. Fo Fhe norfhuwest of Fhe
Fair Fown of \erona, Iraly, halfuay
ro Loke Garda as Fhe crow flies,
Valpolicello hos always been fa-
rmous For s wines, which have been
well-known ond appreciared ever
since fhe Roman period for Mheir

| HORECA s
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winemaoking Fradifion



frogronce ond personaliry, and ifs name makes one Fhink of Ffhe various nuances of ifs beaukiful Mily
londscape, wirh ifs soff and sumpruous lines. In Fhe valleys and along Fhe dry-wal Ferraced hills, one
also sees cherry groves and olive Frees bul uhal dominafes are Fhe proud vineyards, unmisfakably
oronouncing Fheir prioriry, and made even more precious by he scaffered characteristic duellings:
old sfone Farm houses, manor houses, vilos belonging fo fhe nobiliry, and Fhose austere Romanesque
churches hal stil Foday Fesfify Fhe deprh and finesse of civilizafion in Fhe area.

The Cellar

The wine-celar sector of fhe "“Scriani” vineyards is also very carefully fFended fo: experfs confrol all Fhe
iNfricafe winemaking phases on a 24-hour basis, according Fo Family Fradifion which indeed demaonds
Finesse and very close affenfion. The cellor is equipped wirh different Fypes and sizes of confainers,
ronging from sfainless sreel fo fiberglass-ined cement, and from Slavonion oak Fo Fhe mosk modern
Fypes of barrique. In Fhis manner i is possible Fo manage Fhe vinificarion and ageing of Fhe different
wines in Fheir decisive phases of development. The prizes and recognifion oblrained af wine shouws
and confresfs Ffogelher wirh considerafion given by aurhoriry publicafions on Iralion wines, feskify Fhe
disfinguished quallry of fine wines under Fhe Nname of Scrioni,

Vineyards

Coftini Family, uhich has held Fhe Frademark SCRIANI For generalions, confinues fo hand down Fhe
arf wine-farming ond vinificalion from Falher o son, always respeching Fradifional metrhods, bul nof
alien Fo innovarion and improvernment.

The ferrirories caled 'Ronchiel” "Mondolari’, ‘Bosco', ‘Carpane’ "La costa’, and "“Tondin" as well as ofh-
er smaller lofs lall Facing Fhe south-east] have vines which are befween @ and 40 years old, aligning
Fhe plants in Frodifional rouws ond applying Fhe pergola Frenfina lsingle or doublel culrivafion method,
which permirs a circa 3000-plonf-per-hectar densiry. The management of Fhe Ffields of grapevines
is iN harmony wirh Ffhe balance of Nnafure, wirhour stressing Fhe use of irrigalion or ferflizakion and
mainfaining fhe wooded areas bordering Fhem: as a mafter of fach, Fhe production hardly ever ex-
ceeds 8000-Q000 kg of gropes per hecfare Even Fhe culrural procedures, uhich range from pruning
Fhe vines fo rhe harvesting of fhe frul, are carried our by hand, according Fo Fhe concepts of Fhe
besl and most Founded winemaking Fradirion.

wuw.scrioniit
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LUMIERE'S
BAR

\When we Fhink abour Fhe bbar of o
music club, generally Fhe first Fhing
Fhal- comes Fo our mind is a Ferrible
mix of louw-qualiry beverage ond
high prices. Affer ol IF's clear Fhaf o
bunch of young parfy-goe s ond
a good cockfal, servedin Fhe right
glass, wirh fhe right fopping on I,
af a considerable price aore hard fo
mix. Hard, bul nof impossible, as Fhe
Lumiere’s bar, in Pisa, demonstrafres,
Lumiere is a music club, know bofh
for qualiry concerfs ond parfy ni-
ghfs localed in Fhe space where
once ook place Fhe mosk ancient
cinema in IFaly, one of Fhe oldest in
Furope

The locafion is big and elegant,
ond every week fhousond of
people cross Fhe door fo go fo a
concert or fo a parky. Most of
Fhem are sfudenfs, wirh few eu-
ros in Fheir pockel, and Fhey wonk
fo foke fhe best advantoge of
Fhem. The Lumiere offers fhem a
srandard cockfall lish, wirh medium
range produchs aof an affordable
price. Nevertheless o demanding
drinker could find lol of surprises aF
Lumiere’s bor.

In poralel with  fhe sfandard
cockrall lisk, Fhe bar proposes a pre-
mium cockfall list, invenfed by Fhe
fomous barfender Mauro Picchi
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and based on a shorl- number of local drink producers, such as Liquorificio Taccola - a small Facfory
founded IN 1695 neor Pisa -, Levanle Spirifs, one of fhe first producer of orgonic dry ginin Tuscany,
China Clemenfi wirh ifrs ancient Fypical birfer, ond Podere Sonra Bionca, a small fFacrory Fhal produ-
ces alarge number of fop qualiry essences sold all oround Fhe world. The lis included some Fypical
IFalion and infernalional cockrall such as negroni and gin Fonic bur revisifed wirh locals produch. Bur
Fhe Innovarive, mixed approach of Lumiere’s bar doesnof end wirh cockraills, Al fhe bar you can
find a classical IFalion draught beer, bul also a small selechion of organic beers produced by Fen dif-
fFerent small breweries ol around Iraly. As a resulr, of Lumiere you con drink a simple fresh beer in o
plasfic glass, bur you can also faste a boftle of a chestnur beer, or o smoked beer, a Polish Birfer or
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an Indion pale ole [rhis is Fhe complefe list of Fhe smalllbrewery present af Fhe Lumiere’s bar. Monan-
gi Brew Pub, Bruron, Microbirrificio San Bul, La Birefo, Crudebeer, La VI Birra, Green Dog Brewsery,
Birrificio Arfigianale Curfense, Irias]

The achievemenr of his resulr, of fhe capaciry fo mix a sfrandard, mass-consumpfion, wirkh a high
level drinking experience, hos been possible by a complex work of nefworking, based on Fhe al-
Fempr Fo creafe a link berfween produchion ond consumplion, fogerher wirh a consfonf Focus on
every ring of fhe chain Fhaf from fhe producer goesto fhe consumer: Fhe choose of Fhe Facfory,
of fhe producfs, he constirurion of a cockfall lisk and o beer menu based on hal products, Fhe
communicalion of fhem Fhrough aon accurare grophic design work, up Fo Fhe care of Fhe process
of produchion and service of Fhe producfs,

The projecf of rhe Lumiere’s bar, doesnof end during concerfs and parfies, as fhe management of
Fhe club propose also some even- complelrely dedicafed o good drinking, such as meefing wirh Fhe
producers Fhal- explain Fo Fhe public Fhelr products and moke Fhem fry Fhem. There have been also
a cockral compefirion wirh different barfenders from all Fhe bars of rhe ciry. They parficipored Fo o
challenge in which a jury elecled Fhe best cockral and Fhen rhe public participored fo an auclion
ro buy i and experience Fhe best cockfail of fhe ciry!

wwwlumierepisa.com

LAMPBIRRA

g
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RENCO
REVOLUTION
N THE PASTRY
VIARKET

Now Laurefta Fhermostable fruif
and cream Fillings are available in
a new, smaller packaging: Ren-
go ready-fo-use pastry bag. IFs a
convenient | kg bag wirh a sel of
pastry Fips bofh for professionals
ond amafeurs

Rengo is easy Fo use has a compack
size ond is availoble in various Flovours,
You con use I for decorafing, filing,
layering or porfioning. I is perfect for
buns, doughnufs mMuffins,  cookies,
cupcakes and cakes Due o iFs smal-
ler weight, iFs excellent bofh in small
pasiry shops, cafés, as well as resrau-
ranrs and hofels. I con be used Nof
only by professionals

R is for revolufion

Rengo is Fhe first product of s kind
on Fhe markef. Lourefta Filings con-
Fained in Fhe pasfry bog are a re-
loble productk appreciared by cu-
sfomers bolh in Polond and abroad,
They are avaloble in Fhree options:
as creom Fllings, Flings wirh pieces
of frulr or smoofh/mashed fruir fil-
ings. The seleclion of Flavours is vosk
wirh o dozen or so oplions fo cho-
ose from, including vanila, chocolare,
apricof. sfrauwberry, raspberry 60%
and black currant 50%.

\Whie creafing Fhe new packo-
ging, we focused on fhe speed aond
comfort of work whie using Rengo.
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LAURET TA FILLINGS

Folian Fechnology, Polish recipe ond European quality




However, we mostly wonfed Fo prove fhaf Louref-
ra filings con be used in all condifions,

E is For ergonomics

One of he maojor advonfages of Rengo is conve-
nience. The bagis realy handy and easy fo use I
has a nice, colourful packaging Fhal can be sfored
on a shelf or ina cupboard. IFhas a compact size. IF
affer using Fhe bag rhere is skl some Filing leff, jusk
close i and pur I iInfo Fhe Ffridge. You can sfore I
Fhere For Fhe nexi 4 weeks,

N is for new

So far, Laureffa filings were sold in 12 kg buckers.
Such a packaging is perfeck for large plonfs or pa-
stry shops. Now, we want fo reach all Ffhose who
do not need as much filing, dont have a spacious
kiFchen and wish fo use a high-qualiry product.
We have designed Rengo especially for Fhem.
The innovarive, I kg packaging allows Fhem fo qui-
ckly fil or decorale pasfries wirhour using any ad-
difional equipment:

G is for go

Rengo pastry bag is avallable wirh a sef of pasfry
Fips: For filing and decorafing. Jusk unscrew I, pur
on fhe right fip and Fhe bag is ready Fo use. IF you
need fo do Fhings quickly wirhour making a mess,
using Rengo is very convenient.

The fling is Fully Fhermosfable which means Fhof I
refains ifs shope during baking, I is especially impor-
Fanf nof only due fo ifs Flavour bul mosfly fo fhe
final visual effect. Laurelta filings con be baked af
a femperafure cbove 230 °C, frozen or used os-is.

O is for Oh, the savings

Using Rengo comparedfo a Fypical posfry bag sa-
ves a lof of fime. Firsk, you need fo open Hhe sfan-
dard pastry bag, pur i inside our, cuf Fhe corner
and place Fhe fip inside Fhe bag, Then you needfo
bring Fhe filing, spoonif info fhe bag and only Ffhen
you can porfion I

\Working wirh Rengo is much simpler: i saves Fime
and money. Almosl all employers are aware of Fhe
INncrease N lobour costs and problems wirkh em-
ploying Fhe right skaff. By infroducing Rengo fo fhe
markel, we have also considered Fhose Fujo issues,
Fhus, wiFh minimum work you can gel fthe maxi-
mum effects Jusk unscrew Rengo, pul on fhe right
Fio ond squeeze our Fhe filing, EF volal

wwuwlaureltFa.eu/rengopastrybag
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Tasty thermostanle fillings
frtiit and cream

Kandy tel.: +48 600 283 829, e-mail: export@kandy.pl, www.kandy.pl

www.lauretta.eu




ORMA SRL

Orma sl wos established in 2008
from an infulfi on of Cassibba’s and
Vindigni's Fomilies. IF disfinguishes if-
self since Fhe firsk fime omong fhe
ofher companies, especially Ffor
s professionalism and  Fimeliness
iNn produchion and disfriourion of
semi-finished producfs For pasfry.

Thonks Fo a greaf cusfomer loyalfy
Fechnique and a befter sef-up, fhe
company has had a confinual in-
creasing of clienrele. This Fast grow-
INg process pushes Fhe new man-
agement fo move Fhe company in
a new ond bigger establishment. in
Cda Serrauccelli [Modical

Cuffing-edge equipment ond high
Fhroughput give us a higher varie-
Fy of products wirh Fhe best qualify
in order fo safisfy our cusfomers,

Due fo Fhe fruirful work of Fhe sen-
lor manogement, Orma haos seen
a signficant growrh in volumes.
This hos all been possible Fhanks Fo
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more of 30 employees devoled fo Fhe production of high sfondards products. The besk qualiry rauw
malerial and Ffhe new aufomalred sysfem allow Us Fo adopl competitive markel prices and Fo FUFFl
big orders, from refail industry Foo.

Enfhusiasm, professionalism and a Fhirfy-year knowledge in pasfries produchion of Cassiblba’s Family
combined wirh Fhe recognised expertise in fhe management and Financial field of Fhe Vindigni's
Family. This joinF venfure is Fhe perfect combinalion Fhaf allows Orma Fo enfrer Fhe gloloal markef as
a solidly bull company Fhal- con compele wirh Fhe bigger competirors ond Face all new challenges

For more Info. wuww.ormagroupir
Insfogrom profile ormasrl
Sigep 2019: Pad B Sfand 004
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Nel 1970 ha inizio la nostra accurata ricerca di mercato
nel mondo del caffé, quell’affascinante mondo che ci ha
coinvolto e portato, oltre che in Africa, nellAmerica
Centrale e nellAmerica Meridionale, completando cosi la
varieta di miscele di caffe a nostra disposizione.
Giuseppe Arena fondatore e proprietario dell’azienda,
intraprende sin d’allora la commercializzazione del caffé
in grani in confezione da un chilo.

La conquista del mercato si rivela rapida in virtu degli
standard di qualita.

Oggi “KlLIcaffe” produce e commercializza in Sicilia e
Calabria sia per proprio conto che per conto terzi. il nostro
obiettivo per il futuro & quello di approdare nei mercati
nazionali ed internazionali, oggi la passione per il caffé
rappresenta una realta solidae in continuo sviluppo.

Capsule compatibili

per macchine
Lavazza Point*

Capsule compatibili
per macchine Caffitaly*

In 1970 begins the meticulous and accurate market research,in the
fascinating world of coffee. This charming world brought us to the
amazing Africa and the astonishing Central and southern America,
where we had a chance to complete and create a variety of coffee blends.
Giuseppe Arena, founder and owner of this innovative coffee factory,-
started this extraordinary business at the beginning of the 70's by produ-
cing and commercialize coffee beans in‘packs of one kilo,(2.205 lbs).
The remarkable high quality of the product climbed and reached
rapidly the top of the market.

Today the praduction and distribution of Kili Caffe covers the entire
island of Sicily and Calabria,both own and third parties.

The ultimate goal is to achieve and conquer the national and
international markets. Our. knowledge and passion for coffee
represents a solid and constant growth, along with high quality and
love for details.

ANY TIME KILIL.CAFFE

Capsule compatibili
per macchine Dolce Gusto*

Capsule compatibili

per macchine Uno System*

KIW/CARFE’ s.r.l.

Contrada Cozzo Impiso - Bivio Misericordia
94100 Enna (ltaly) Tel. +39 0935 26261 - Fax +39 0935 500719
e-mailinfo@kilicaffe.it - web site: www kilicaffe.it




KILI CAFFE

Fallan

Tradifional
Coffee

In 1970 begins Ffhe meficulous and
accurate markel researchin Fhe
foscinaling  world  of  coffee This
charming world brought us fo Fhe
amazing  Africa and Fhe ostoni-
shing Cenfral and sourhern Ame-
rica where we had a chance fo
complefe and creare a voriety of
coffee blends

Ciuseppe  Arenafounder aond
owner of his iNnnovafive coffee
faclorysfarted fhis  exfroordinary
business af Fhe beginning of Fhe
/0's by producing and commercio-
lze coffee beans in packs of one
kilo[2205 Ibs)

The remarkable high gualiry of Fhe
product climbed andreached rapi-
dly Fhe fop of fhe markef.

Today Fhe production and disfribu-
Fion of Kil Coffe covers fhe entire

islond of Sicly and Calabriobotrh
own and Fhird portfies,

The ulrimaofe goal is Fo achieve and
conguer Fhe national and inferno-
Fional morketsOur knowledge and
passion for coffee represents a so-
lid and consfanf grouwrhclong wirh
high qualiry and love for defalls,

wwwkilicaffeir
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DR SCHAR
FOODSERVICE

Your al-round
parfner for
gluren free

solutions fFor
HoReCa

Whefher I be o famly weekend
aQway N a hofel, o romanfic evening
N o resfaurant or simply a dinner
wirh friends, there is one imporfonf
aspeck nof o be neglected: a deli-
cious meal. However, for a growing
number of people IF is difficulr fo
find on adequate selection of meals
al the breakfosk Fable, during lunch
service, or on a dinner menu, This is
a parficulor diemma for individuals
who suffer from coeloc disease ond
other glufen-relared condifions. As
a resulr of Fhese condifions, bread,
cereals posfries and paosta are of-
fen off-limits when eafing ouf. As
Fhe Europeon leader* in gluren free
food, we have dedicared our Dr,
Schar Foodservice fo HoReCa. \We
con now offer you a comprehen-
sive range of innovalive gluren free
solutions For cusfomers who fFollow o
glufen free dief.

From breakfast Fhrough to sup-
per, we have solutions for all your
food business needs
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YOUR FOOD BUSINESS

’

comprehensive range of innovalive gluren free solutions



Recognising fhat o good sfarf o
Fhe day begins wirh a hearfy and
Flling breakfast, we offer a conven-
lent Breokfask Box wirh six fasty
products. This fearures our Fruif
Muesdl, “Crackers Pockef”, ‘Felfe
Crocconfi' Foasts, ‘Pefi buftery bis-
cuirs, Noccioli” wafer biscuirs and
‘Pausa Ciok” la sponge cake wirh
mik-creom fling ond chocolare
coafing. In addifion fo our conven-
len Breakfask Box, we also offer
handy single porfion sizes of Corn
Flokes, MUFfins "Choco” and Mag-
dalena sponge cakes wirh opricof
jom. An elegant wooden display
sfond ond baskefs are availoble
for you o help display Fhese fasty
foods af your breokfast buffef.

Dr. Schar Foodservice also offers
Fasty  solurions for  snacks, lunch
and dinner. \We hove our kg Ho-
ReCa pack of Penne or Fusili posta
Ffo creafe delicious, IFalion inspired
dishes Our sliced \Whire Bread /
Pone Bionco comes in convenient
one-porfion packs and we offer
a ronge of producfs in handy sin-
gle-size porfions wrapped in oven-
proof paper, fo guarantee a risk-
free cross confaminafion cooking
process even when cooked beside
food confaining glufen. Consumers
love our gluren free frozen opfions
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such Ciabafto, Ciobafta Rustica or our soff Hamburger Rol. Dr. Schar
Foodservice con also recommend a ham and cheese Focaccio; frozen
aond ready o crisp up, as well as our delicious ‘“Creme Noiseffe” croissants,

Hofels, resfaurants and ofher outlefs will now be able Fo offer everyone
who follows o gluren free dief Fhe pleasure of breokfast, lunch, dinner ond
everyrhing in befween for guesfs, suffering from glufen relared disorders
os For example coeloc disease. Coelac disease is auroimmune condirion
Fhaf offects up Fo 1in 100 people in Europe. As improvements are mode o
healfhcare pracfices, diagnosis rafe confinue fo increase. Following diag-
nosis, i is imporfant Fo Follow a sfrick non gluren confaining dief. Dr. Schar
Foodservice makes his easy wirh our ronge of fasty products, innovarive
serving solufions ond professional support.

*Europe's nol brand - Euromonifor dala 2017,

For more information: wwu.drschcer-foodservice.com




Novarese’
zuccheri

NOVARESE
LUCCHER

We have

been
sweefening
Faly for more
Fhan 60 years

Fvery day you con find us in cups,
glosses ond bakeries of millions of
IFalions and nol only. Our recipe?
Experience qualiry and diigence.
Our passion For sugar waos born
iN fhe 50's, when we sfarfed Fron-
sporfing IF Fhrough Fhe norfh of
IFaly under Fhe name of "Novarese
Trasporti' In the &0's we learnt Fo
process ond package If and we Fi-
nally changed Fhe brand name in
‘Novarese Zuccheri’

During fhese decades we have
been growing ond Now we are
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ZUCCHERO AROMATIZZATO
(...aroma irresistibile)

S gusti assortiti:
nocciola, cacao, vaniglia, anice e cannella
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considered one of fhe mosl re-
lable suppliers in Fhe sugar secfor.

In our plonl locared in Casaloelrra-
me, only 45 km Far away from [Vii-
lon, you can find more Fhan ©.000
sguare mefres of high-fechnology
machineries and equipment, Mma-
noged by people rhaf. every day,
fronsform an excellent row mao-
rerial info a versafle product Fhalr
everybody loves,

FLAVOURS, FORMATS AND
COLOURS? WE HAVE A LOT
OF ALL OF THIS.

Our sfrengrh is fo succeed In of-
fering o wide variefy of produchs
always mainfaining a high level of
qualiry,

Thaf is Ffhe reason why cusfomers
choose us and decide fo grow Fo-
gefher wirh us,

From fhe large disfrioufion chan-
nel fo Fhe bigger roasters from fhe
confechionary wholesalers fo fhe
leaders of fhe vending machines
markef: such diversified cusfomers
spur Us fo be creafive and ambi-
Fious.

To surprise is our roufine, Fo under-
sfond fhe needs of fhe markef
and fry fo move fhem up is fhe
challenge we face every day.

THE SEARCH OF NEW CHAL-
LENCE

Throughout Fhese years we have
found our very oppelizing Foreign
markels where our producfs are
available sforfing from 1991 Among
al fhe morkefs, France, Germany,
Russio, Conoada and Unired Sfafes
ones stick our

The coke is big ondif is knoun Fhal
appefire comes wirh ealing!

wuww novaresezuccheri.com
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Lacqua pia leggera d'Europa

LAURETANA

On the Fable
Laurelaona: Fhe
excellence s
served

The success of a business depends
on fhe qually of rhe service and
Fhe products offered

Toking care of fhe customer also
means Imagning his lifeskyle aond
creafing o product or providing a
service fhal can meef his require-
menfs Even belfer If IF can omaze
nim.

Laurefona hos always been fo-
cusing on people’s wellbeing, In
everyday lfe, buF on speciol oc-
casions as wel. IF has gof different
packagings fo safisfy all cusfomers
reguirements, since fhe consumer
Fakes care of his hydrafion aF home,
iN Fhe office, during o workour or
when he fastes a delicious dinner in
a hotel or resfauront of excellence,
porh in Faly and all over e world.
On Fhese special occasions, Laure-
fona amozes fhe consumer wirh
Ffhe boffle signed by Pininforina,
dedicated fo fhe HoReCa secfor
iN Fhe dlass packagings from /50 ml
ond 330 ml.

The design of Fhe shopes ond Fhe
marferiol concrefely expresses aond
Franslares Fhe lignrness of Laurera-
na waler.

HORECA e amona
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PURITY

a Unigue experience For fhe palafe



Anfonio Polo, CEO of Laurefanao, describes
Fhe waler wirh Ffhese words,

‘A dining Fable is like a sfage where Fhe boftle
conbecome Fhe profagonist: iF I is sumpluous
IF is eye-carching, I arouses curiosiry ond i is
easily recognizable’

Choosing fhe puriry of Lourefana waler for
IFs cusfomers means fo offer a unique expe-
rience for Fhe palare. Chosen by Fhe besk
Chefs, as wel os by fhe fFomilies, Laurefana is
Fhe perfecl waler fo combine any dish be-
cause I respects Irs fFullness wirhour alfering
IFs faste. The lighfest wafer in Europe, wirh ifs
unigque charoacteristics has gol a fixed residue
of only 14 mg/I fhaf provides many benefirs
for Fhe people who drink I, including Fovo-
ring Fhe digestion. IF is o nafural product, 100%
made In Iraly, wirhour heavy melals, poisons
and onfhropic confaminants since iF springs
iNn an unpoliured ferrirory af more Fhan 1000
mefers above sea level, a profected environ-
menf, wirhour any industriol ond agriculrural
sefflement;, ond I Flows deeply in an ancienf
granife bed which profecfs IF from any confo-
minalion. The unique fealures of Lourefana
and Fhe light shapes of Fhe Pininfarina boft-
le dress up Fhe Fables of Fhe best resfaurants:
Fhe excelence is served

wwwlaurefana.com
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The prestige at the dinner table
shows the quality of the offer.
Details, ingredients, people:

no choice is random,

no alternative is ordinary.

Haute cuisine’s water is Lauretana,
guarantee of excellence in the glass.

EE@

Follow the lightness:
www.lauretana.com
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Haute cuisine
doesn't leave anything

to chance.

LAUREAM

The lightest water in Europe
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ECERIA
Since 1948

ECERIA waler since 1946 reaches
Fhe Fables of consumers mainfaining
freshness, harmony, effervescence
and qualify in bofh dlass and plastic
Formafs.

The establishment is locared in fhe
hearl of fhe ciry, surrounded by
Fhe greenery of the Appia Anfica
park: a symbolic posirion Fhat links
Fhe ECERIA brond fo Fhe history of
Rome.

The goodness and fhe qualfy of
our natural  effervescent  waler
were awoarded by fhe Jury of fhe
Superior Toste of Fhe Infernafional
Taste & Qualfy Instirure iFQ in Brus-
sels which owarded 3 golden sfar-
skhe highesf] to reward ifs Foste.
Classified as ‘medium mineral waler’
F present on ideal baolonce of mi-
neral salfs essenfial fo mainfaining
a healrhy body: calcium for bones
and muscular activiry, mognesium fo
combal fFarigue, irrirabiliry ond loss of
Fone, pofossium fFor muscle cells and
Fhe nervous sysrem ond Fluorine for
Foofh enamel.

Purity, digesfibilry and unique Faste
moke i Fhe ideal waler fo drink ony
Fime of Fhe day:

www.egeria.r
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L Acqua Santa di Roma

EGERI

Minerale Naturale

DIETRO
IL TUO
BENESSERE

www.egeria.it @acqua.egeria.official acqua_egeria_official
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CRAFT BEER
ITALY 2019

BICGER LOCATION AND THE
SAME SUCCESSFUL FORMAT
MADE OF B2B MEETINGS
AND A HIGH-LEVEL TRAINING
PROGCRAM AS WELL AS
STRONG PARTNERS:

* New locafion MICo Lab: bigger
exhibifion area and conference
rooms

+ Conference: focus on high-level
Fechnical ond commercial confenfs

+ Confest Best Croft Beer Label 2019
- when fhe label makes Fhe differ-
ence

+ Confirmed partnerships wirh VLB
Berlin, Doemens and U ionbirrai

* IFalion Championship of Beer Som-
meliers Doermen

+ Member of Fhe Beviole Fomily

CRAFT BEER ITALY conference
ond exhibifion for raw materials,
Fechnologies, packoging and mar-

kefing fFor craff beer will be back on
2/th and 28k March 2019,

CRAFT BEER ITALY 2019 reconfirms

IFs successful Formar: a B2B evenl ex-
clusively for professional operalors,

HORECA™ ™=

CRAFT

BEER
ITALY 2019

Conferenza e mostra per tecnologie,
materie prime e marketing




L

B2B MEETINGS

high-level Fraining program
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where visiing brewers have Fhe chonce fo see wirh Fheir eyes all innovations regarding raw
malerials, Fechnologies, packaging ond marketing specific For croff beer produchion, offered

by selecred exhibirors, bofh Iralion and infernational. CRAFT BEER ITALY is proudly Fhe only
IFalion plaFform chosen by many infernafional companies fo shouwcase Fherr products,

Togelher wirh fhe exhibiion area of CRAFT BEER ITALY. you wil find o rich conference
progrom wirh famous infernafional speakers Compared Fo 2017, Fhe fechnical level of the
presenfafions wil be even higher Fo provide more and more impulses For Fhe branch, includ-
iNg wel-developed and sfructured breweries.

The success of CRAFT BEER ITALY 2017 would nof have been possible wirhour Ffhe supporf
of Doemens and VLB Berlin, fwo infernafional parfners uho are already working on fhe
nexi- even', in order o pass on Fheir know-how, Fhe resul of 150 years of research and Frain-
INg. Fo Iralion brewers. Also Unionbirral and ifs memiboers will ploy a viral role bofh For Fhe fasfing
areas and for Fhe conferences.

Furfher informalion ond updares regarding Fhe evenf con be found al
http./ /wwuw.crafr-beer-ikaly.ir/en/
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CRAFT

BEER

Conferenza e mostra per tecnologie,
materie prime e marketing

MiCo LAB - Milano Congressi, 27-28 March

Member of the BEVia|e Faml‘y

Vel
-
Re]

VLB B
=y Doemens?a s . NURNBERG

l

MESSE



AlS
LOVBARDY

Looking

for wine
educafion and
professionalism?
Ask Fhe

sommeliers of
AlS Lombardy

Vore than 7000 members, o com-
plefe Fraining offer wirh more Fhon
4500 people -winelovers ondfrode
professionals - affending one of
Fhe 55 courses llevel 1 2 and 3 or-
gonized by one of e 1l provincial
delegafions only in 2016, And Fhen
a greal number of evenfs all the
year round, includ-ing Fhemed
evenings wirh Food and wine rosf-
INgs, based in Fhe dynamic and vi-
rol ciry of Vllan, en-riching a frain-
INg offer harf is rafher unique IN
Fhe Iralion world of wine.

\We are falking aobour fhe Iralian
Association of Sommeliers [AIS) of
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Il libro guida alle produzioni vitivinicole di qualita In

Lombardia

Vlm TS

di Lombardia




Lombbardy. Fhe biggesf regional group among AlS. "These greal numbers make us very much proud
because Fhey demonslrale Fhe love Fhis region has for wine ond Fhe good work we have been
doing during Fhese years', ex-plains Hosam Eldin Abou Eleyoun, fhe new president of AIS Lombardy
since July 2016, wirh his Fuuenfy-yeor career wirhin AlS of fhe heod of Fhe largest Iralion delegafion,
Fhe Vllanese delega-tion. "These are important numbers Fhal- encourage us Fo do beffer’. The de-
sire Fo become a sommelier, Fhe final srage affer offending a Fhree-level course ond Faking Fhe final
exam - bofrh wrirfen and oral, including a wine Fosting - does T seem o be in crisis, on Fhe confrary,
IF ap-pears fo gel more popular every year.

«Undoubfedly. Fhere is a grear inferesl in wine. Our achievements are nof Forfuifous, Fhey are fhe
resulr of many liffle pieces we have pul frogefher day offer day. The Expo in Milanin 2015, For ex-am-
ple where fhe sommeliers from Lombardy were Fhe profagonists in Fhe Lombardy pavilion, cerfainly
brought us presfige and visbiliry. \We were wel prepared for i and Fhaf success made uUs even
more enfrhusiastic For Fhe Furure’, Behind Fhese resuls Fhere is a ol of work, which is ap-preciafed by
many professionals uwho opproach AlS in order Fo Frain Fheir staff in o professional and qualified way.
Many organizafions conrach us Fo Frain Fheir sommeliers Fo uork in wine shops, hofels or resfaurants
- explains Hosam Eldin - in Fhose places where wine, spirits, beers, ol blends and even cigars, require
a Fully Frained sraff’. [Vloreover, nowadays fhe AlS sommeliers can be found in supermarkels ond in
wineries as well. ‘Besides who else would be able Fo wel-come e wine fourists visiiing our wineries
pefter Fhan one of our sormmeliers?”,

AlS Lombardy publishes a bionnual mogazine hat is senl Fo all members, and a guide, Viniplus d
Lombardio, wirh a lol of confriourions from a large group of Fasfers: i is available bofh online uwww.
vinipluswinel and in Fhe prinfed edifion, and i is distrioured Fo 800 restaurants Fhroughout Lombbardy:
“We are very fond of our job we pul a lof of passion, research and expertise iNfo I, says Hosom
Eldin. “The facl Fhal many resfauronfs in Lombaordy are now choosing fo include our regional wines
IN Fheir wine lisfs gives us a greafer impulse Fo pursue our mission of spreading knouwledge”

www.aislombardiait
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| vero artefice
dello comunicazione
del vino
e Il sommelier

A I S ASSOCIAZIONE
ITALIANA SOMMELIER

Via Panfilo Castaldi, 4 - 20124 Milano (MI)
tel: +39.02.2901.0107
www.aislombardia.it - sede@aislombardia.it




NOT JUST DRINKS
BARMEN CHOOSE
QUALITY

"The people of Fhe night-hove weird jobs.. said
a fFomous ralion song from Ffhe "Q0s, depicting
Fhe peculiar nighflife in Mllon af Fhal Fime. In
Fhis confext, Carlo Morandi, borman of fhe
Mllonese scene fokes his first sfeps behind Fhe
counters of fhe most importont- clubs in Mllon,
such as Hollywood, Blues House Propaganda,
Heaven ond Sunsel Corden. He begon doing
Fhis job in Fhe lafe '80s and never sfopped

—

"HORECA INTERNATIONAL" coudnt find a
beffer inferlocufor fo dscuss abour uhak is
Fhe besf formula fo make ond serve a good
cockfal fo a sophisficafed clienfele uho is
used o hanging our in fFamous and exclusive
nighfclubs, In o ¢y where fhe competition
and he offer in ferms of nightife is exirremely
fierce.

‘Choosing Fhe besl ingredients is essenfial -
says Carlo - For insfance, if you mix a good gn
or a good voadka fogefther wirh o good Fonic
waler, and you gef fhe doses righi and Fhe
alchemy right, be sure Fhal the Q0% of your
drinks wil be excelent. However, cockfal pres-
enfarion shouldnl be overlooked - qualify is
Imporfont here foo fherefore decorarions
and glasses are all elements Fhal a good bar-
man conf ignore. For Fhis reason, in Fhe cluos
where | have worked whenever I was possi-
ble I have personally selected rhe suppliers of
spiris and soft drinks, ond Fhe suppliers of pri-
mary ingredients, such as fresh frulr, for greal
non-olcoholic cockfals as wel as fhe suppli-
ers of everyfhing might be needed behind
a counfer, from Fhe dlosses fo kifchen foals
from Fhe beers fo coffee You conf just Foke
on fhe role of barman, nor can you Foke on (
Fhe role of nighirclub manager. IF you wonl fo

offer a high qualfy service you need fo sfoy
Up fo dafe go o frade evenfs ond check our
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AT THE BLUES HOUSE
el BLUESHOLSE

MINIMALIST INTERIOR DESICN,
EXCELLENT COCKTAILS AND CREAT
MUSIC - THIS IS THE WINNING
STRATECY OF THIS NICHTCLUB IN
MILAN

Creal ive music. minimalsk inferior design, high qualiry
cockrals Al the Blues House Fhe cosy ond welcom-
INg afmosphere affracls fhose cusfomers uho love
Iive concerfs and wonl fo spend a pleason evening
drinking goodbeers or cockrals prepared by skiFulbor-
men wih fhe finest ingredients "The idea comes from
Fhe Americon blues bar’, says he ouwner, Stefano Fier-
ro. "We pur greal affenfion iNfo defalls, from spofless
barhrooms fo fop-qualiry drinks. Precisely on fhe lor-
Fer, specific choices have been made “This is a night
club wirh o peaceful clenfele aged befuween 35 ond
45, Our prices are very competiive around 10 euros
For a drink. To keep our customers safisfied, we hove
decided o offer a Imired numibber of beers, regard-
less of Fhe hype of fhe momen™ for arfison beer, ond
preferring good qually insfead: we alwoys choose
Famous brands, uwe pur greal affenfion iNfo defall fo
moke a good cockral, ncludng fhe freshness of e
mint and fhe qudliry of fhe ice’. Anofher sirong fFeo-
Fure of the club isthe Furnirure, essentiol ond minmalst
“The counfer is funcfiona and hos been designed o
moke Fhe confact uirhFhe barmaon easier. 50% of our
clenfele are women ond rhey offen come done a
posiive indicalor showing how reloxed ond safe e
environment s The comforl of our guests is aluays
guaronfeed: our policy is fo refuse service fo anyone
who appears drunk. This alows us fo avoid froutles
ond keep fhe sruafion under confral” However, e
real sirengrh of fhe evenings aF he Blues House s
Fhe music. The cldo hos a rich progranme o week-
ends and fheme nightts, wirh gigs ond bbands from IFraly
ond abroad, rangng from blues fo classic rock, from
rocknrol fo swing and rockablly. “When the music
storfs he lights go our af fhe countrer and Fhe alfren-
fion is ol on Fhe sfage ond Fhe arfists. The bar is aF fhe
service of ive music, ond not vice versa!

wwwhblueshouseir |_|\/E MUS'C

clienrele aged belfween 35 and 45
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CRUPPO
CIMBALI

Cruppo Cimbali provides Fhe mar-
kef wirh Fhe widesk range of solu-
Fions for Fhe HORECA Ihofels and
carering secfor, including  Fradi-
Fional and superaufomatic coffee
machines, grinder/dispensers, and
accessories, ensuring reliobilify, fop
performance rafings, user-friendii-
ness, designer oppeal and Fop qual-
Iy coffee inthe cup.

The Croup includes LaCimbal, Foe-
mo, Casadio and Hemerson brands,
These are well-esfablished lronds
[LaCimbali and Faema were found-
edin 1912 oand 1945, respectively
The Croup's furnover in 201/ came
fo more fhan 160 million euro, 80%
of Fhe furnover waos generafed by
sales abrood, wirh a foral volume of
around 46,000 unifs.

Cruppo Cimbali also hos 10 opera-
Fional bronches Milon ond Rome
iN Faly, while abroad in Fhe Unired
Kingdom. France, Germany. Spain,
Porfugal, Ffhe USA and China, ond
a representalion office in Singa-
pore. Of Fhe Croup's 800 employees,
65% are employed in IFaly ond Fhe
remaining 35% abrood

Cruppo Cimbali is based in Binasco,
near Miian. IFs operafions are con-
ducted af Fhree production Faciliries
N IFaly, one in Binosco [Milonl irself,
one in Chisaloa [in Fhe province of
Bergamol and another in Coppella
Canfone lin the province of Crem-
onal. The fociifies produce on aver-
age over 220 coffee machines per
day.The Croup Fokes special pride in
fhe MUMAC - Museo delle Mac-
chine per Caffe Espresso. Inaugu-
rafed in 2012 fo celebrafe Fhe conlfri-

88

HORE CAnNTe=NATONAL

(} GRUPPO CIMBALI




UK [ SURANY SEANOY (9] VGO FTOC T SATTTE

GRUPPO CIMBALI




burion of Fhis company fo Fhe sector land olso as a mark
of Fhe Croup's gratirude fo irs cusfomer basel MUMAC is
a unique inriofive [Fhe largest exnibifion of Frade espresso
coffee machines in Fhe world| recounting a cenfury of
hisrory. of fechnology. of design and of the Iralian way'
Al Fhis and more! MUMIAC is also o venue fFor Fhe forma-
Fion and diffusion of Fhe culrure of espresso omong cof-
fee lovers - as a fraining resource ond poinf of reference
For al who wish Fo learn aboul one of fhe mosk symbbolic
of IFalian products

Y777, /711N
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The groups Focus on innovalion is also re-
Flected in the 55 currenfly valid pafents, 15
of which have been flled infhe losk 3 years,

In 2017/2018, Cruppo Cimbali infroduced:

- fhe LaCimbali 520, o superaufomal-
ic moachine wifh a revolutionary 104°
Fouchscreen display providing innovo-
Five man-machine inferachion and on
iNnfegrared  dual-drrection \WIFI sysfem
maoking I possible fo analyse consump-
Fion dofo and updafe soffuwoare

- fhe Faema E/IE, o frodifional machine
designed by Ciugiaro Design wirh inno-
varive Fechnological fealures while of
Fhe some fime conceived o safisfy Fhe
INFernafional communiry of baristas ond
coffee specialsfs.

- The LaCimbadli Elecfive: the new LaC-
imbbali Elective is a high-end professional
coffee grinder-doser. An exfraordinary
combination of iconic design. iNnnovarive
Fechnology ond fFrodfional  Funclions,
N order fo provide consfont qualify in
grinding af any fime.

Opfimal monagement of he enfire ex-
frachion process, from fFhe exfraction
Femperafure fo fhe infusion fime, and
enhancement of fhe sensory profile of
every blend or single-origin coffee
InFuifive and ergonomic inferaction wirh
Ffhe machine Fhat simplifies Fhe barista’s
work. Moximum cusfomizafion, bofh in
Ferms of seffings, enabling perfect exfrac-
Fion, ond of accessories,

These are Ffhe main advonfoges For cof-
fee specialists offered by Fcema E7IE.
Thanks fo irs newly-designed independ-
ent groups, the machine can manage
different coffee varieries uhile respecting
Fhe specific Femperafures Fhat Fhey each
of Ffhem requires. Addionally, Fhe hydrou-
lic circulr wirh a parenfed CTi confrol sys-
fem guarontees perfect management
of coffee infusion fimes: an ideal combi-
nation for simulfaneously ensuring high
Fhermal sfabiliy, ond enhancement of
each coffee’s sensory profile.

The new, redesigned hondles in fhe op-
Fional wooden version are designed o
offer maximum ergonomics and comfort.

confinued on pg. 92



Faema E71E. : :
We know what is brewing in-your mind.

For all those who seek a cup of happiness.

The ultimate blend between tech and tradition has found its shape. E g FAEMA

E71E, studied and designed for all those who seek great things in a tiny grain.
. . . . EXPRESS YOUR ART
And superior quality, and caffeine and a mug of Happiness.

K1 FaemaOfficial faema_official e71.faema.com




confinue from pg. 90

Addifionally, Fhe filFer holders in fhe Nnaked and double shof versions offer Fhe abiliry fo use larger FfilFers
for double espressos exfracted wirh 16/20 g of coffee ond moke coffee exiraction even more engog-
INg For coffee specialists. New longer, more arficulored sfeom wonds Fo allow baristas Ffo also work wirh
lorge mik jugs ondin Fhe posifion Fhaf Fhey prefer wirh maximum visiblliry. They are also equipped wirh
cold fouch Fechnology fo make fhe grip even more secure and fo facllfale cleaning affer use. One
of FaemakE/IE's distinctive characterisfics is ifs exrernally adjusiable pump pressure, uwhich enables quick
and independent manual calibrafion by Fhe barista. IF con be cusfomized according fo he Fype of
coffee used

Finally, Faema's new model offers numerous cusfomizalion possibllifies Fhanks Fo iFs wide range of ac-
cessories rear panel new group heads steom Fap covers and firer knolos) Fhof will make fhe new E7IE
unique,

The LaCimbali 520 is Fhe new superaufomatic by LaCimbali, o Gruppo Cimbali brand

LaCimboali 520 enhances Fhe LaCimbali superauromaric range wirh a perfect solution For locafions Fhaf
produce around 200 cups a day. Thanks fo Is buil-in soluble hol- chocolare sysfem, you con also offer
a wide and varied drinks menu always wirh Ffhe highest qualiry.

The new 520 s a perfech fool for your daily work. Thanks fo Fhe innovarive fechnical solutions Fhar
have always made LaCimbal machines cuffing-edge products making coffee and mik-based bever-
ages Wil be simple and infulrive every day.

The S20's /-inch fouchscreen display allows you fo see dfferent options on fhe drinks menu lore-se-
lection ond Croup Model and fo customize imoages displayed by Fhe machine You con olso assist Fhe
cusfomer when choosing Fheir drink wirh video clips ond animalions, allin a very simple way.

Thanks o Fhe infegraled bidirechional \W'i-Fi Sysrem you can remofely communicale wirh fhe 520, Thios
machine can also be configured in Power Sralion Vlode for simulfoneous supply of milk- based bever-
ages from fuo adjocent machines using only one fridge Mhus ophimizing Fhe work space.

gruppocimbalicom
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IMPRESS
FOR
SUCCESS

N february
nospiralify i
oack again
aF Expo Riva

Hotfel

The 43rd edfion of Expo Riva Ho-
Fel- fhe hofhouse of brond new
Frends, experiences and INNovo-
Fions relofed fo fhe HORECA sec-
For fhaf will be held from 3rd Fo
ofh February 2019 of Fhe Riva del
Carda Exhibirion Cenfer drows in-
spirafion from ifs ouwn infenfion Fo
sfond our,

Affer a successful 2016 edirion wirh
521 companies, 2/.358 visifors and
32000 square meters of exhibirion
space, Expo Riva Hofel is back wirh
a new goal fo be achieved
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EXPORIVAHOTEL

2019 FORTY-THIRD EDITION

FPROFESSIONALTRADE FAIR FOR THE HOSFITALITY AND CATERING INDUSTEY

HE 43RD EDITIOR
PO | OTEL

epruary 2019



As s main chalenge, the Ffarr
sefs oufr fo creafe infangible val-
ve Fhrough a careful analysis of
rhe HORECA world ond iFs laresr
FrendsBy Furning such Frends info
sirafegies and  high-level inifio-
Fives Fhe Fair succeeds in offering
iIFs visifing operafors Fhe opportu-
niry Fo stfand our as fruly different
ond unigue. In a word: Impressing.

Along wirh an increosingly more
careful research and selecfion
of exhibifors able fo anficipafre
Fhe cusfomer needs by offering
customized ond cuffing-edge
solufions, Expo Riva Hofel affirms
IFs sfofus as Fhe most compre-
hensive  nafional  markefplace
iN Fhe secfor. The producfs and
services showcaosed wirhin Four
fheme oreas [Coffee & Bever-
oge, Indoor&Outdoor Confroct,
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Food&Equipment, Eco\Weliness&Technologyl range From prod-
uch displays fo areas for Fhe disseminafion of expertise and
knowledge

The 2019 edfion wirnesses Fhe renewed dllonce wirh rhe
Trade Associafions For arich business Fo business appoinfments
schedule

The compefirions and Fastings sel up during Fhe 4 days of Fhe
Fair wil prove voluoble opporfunifies fo exchange ond share
INnfFormafion and pracfices.

The projecfs carried our by Expo Riva Hofel Academy. such as
Holel Management, Solobirra and RPM - Riva Pianefa Miixol-
ogy remain a driving force for Fhe disseminalion of fechnical
and specific know-how In Fhe hospiralify and cafering secfors.
Vore and more focused on an ifinerant, ufferly comprehen-
sive and lifelong fraining dedicafed fo fhe management of
hofel facllifies, modern communicalion Fechniques, crafl beers
and mixology. Fhe Expo Riva Hotel Academy ‘package’ revolu-
Fionizes Fhe old fFair concept.

Expo Riva Hofel, sponsored by Federaloerghi and Federfurismo
Confinduslria awaifs you wirh many ideas Fo find your personal
hospiralify shyle Fhus impressing your cusfomers from 3rd Fo 6Fh
February 2019, in Riva del Carda.

exporivahotel.if




FOODNOVA, THE
NETWORK FOR
THE NEW FOOD
NEEDS IS BORN

AF Rimini Business Space, the frends of fu-
fure food have an infernafional showcase
Exmedia Srl o parl of EC - Ialian Exhibifion
Croup, which organizes Cluren Free Expo
and Lacfose Free Expo, hos launched Food-
nova, fhe nefwork dedicared fo fhe new
fFood needs Fhaf will debut from 16 o 19rh
November 2019, Foodnova wil host inside Four
exhibifions Fhe wel known Cluren Free Expo
and Lacfose Free Expo and he new enfries
Expo \Veg and Erhnic Food Expo.

In Fhe larest years, the eafing habis of con-
sumers ond conseguently of fhe morket are
chonging and Foodnova is born fo safisfy
Fhese requests and find dll Ffhe markel de-
mand in a single huo

Cluren Free Expo in recent years hos been
confirmed as Fhe only infernafional Fair dedi-
cared fo gluren free products and morket. I's
an excelent oppoinfment for nafional and
INfernarional brands as well as an imporfant
fraining ond informafion moment for fhis
sector. Lacfose Free Expo is the fair dedicaf-
ed fo darry free ond locfose free products I
s a meefing point For companies engaged
N o consfanftly growing secfor Fhaf involves
a greal number of consumers Expo Veg will
be Fhe Fair uhere e besk Food products suir-
able for vegefarian ond vegan are lounched
fo share wellbeing, sensafions, choices and
IFestyles. Erhnic Food Expo will be the show-
case of culinory expressions linked fo Fhe
idenfiry. frodion and culrure of counfries
and peoples ha reflects Fhe needs of anin-
creasingly iNfernational ond heferogeneous
markef, such as halal Food ond kosher cuisine
In o mulri-erhnic and glolbol morkets conrext,
new opportuniies are opening Up For com-
ponies Fhaf aim nof only Fo export, but also fo
offer fhe qualiry of Fheir services and prod-
ucfs fo nafional and infernational customers
Fhanks fo fourisminside Foodnovo, fhe Four
Fairs will keep a distinct idenhiry bur Fhey are
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from 16Fh Fo 19Fh November 2019
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@QO@ www.foodnova.eu

GLUTEN FREE / LACTOSE FREE / VEGETARIAN / VEGAN / ETHNIC

-ocdNova

IL NETWORK DELLE NUOVE ESIGENZE ALIMENTARI

GI'UTEN LACTOSE

FREE
Expo

1 6/1 @ Novembre 2019
Fiera di RIMINI

part of:
ITALIAN
EXHIBITION

@om
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THE ART
OF TRUFFLES
N NORCIA

The Moscafeli famly company in
Norcia and Serravalle di Norcio hos
ancient origins. Over 150 years ago,
great great grandfarher Marco
Voscafeli buil the charocferisk deli-
catesont N 1850 The sfone walls are
skl sranding Foday and Fhe shop has
been run by several generalions of
Fhe Moscafell Family.

The hisfory begin wirh Marco Mos-
cafeli o pork bufcher who opened
Hhe delicafesant in IFalion ‘Pizziche-
ria and Norcinerio’l which is now re-
nowN epicure.

Orignally called ‘La posta’, a ploce
where carfers sfopped Ffo eal and
rest Fheir animals. IF you visi- Fhe shop,
you wil see on display a manuscrior
lefrer which dafes back o 1661 Mar-
co complained Fo a correspondent
Fhal on expected delivery had not
arrived,

The leffer demonstrofes Fhe compa-
ny's commercial acfiviry hod been
operafing since Fhal dafe.

Affrer Marco, his son Benedefto con-
Finued and IF was Fhen passed on fo
his son and grondson Romeo, Fhe
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. STRUFFLES IN NORCIA = ~
R ARPTE . e " the passion for good food
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current owner. He confinues fhe fomily Fradifion of processing of pork info fine fFoods solomi
and cured meafs

IN 1969 Romeo Fronsformed Fhe business from ‘La posta’ fo an hotel and resfauront, where
For Fwenty years frodiional dishes of local block Fruffles of Norcia were served. Cured meafs
were sold in a small arfisonal workshop, which is still used foday.

The Moscareli fFamily mainiains cenfuries-old fradifion and passion For ifs produce.

The Moscafeli Tarfufi Norcia brand was born in 1990 ond depicls Fhe Fomily cresf, Fuo lions
prancing on an olive free. The experience of passed generafions wil ensure fhe furure of
generafions fo come.

Currently, Moscafell TarfUfi is acfive in collecting and processing local precious fruffles, care-
Fully preserved in fhe fruffle laborarory, fFolowing Fhe Fradifional merhod

Also on Fhe premises-pecorino cheese are mafured For up fo 16 monfhs fo guaronfee fhe
qualiry of projecl smaller, raFher Ffhan greafer quantries are produced

The fradrional processing offers cusfomer fresh and preserved fruffles, excellent pork, cold
culs and widboar, cheeses in wooden casks, mafured in nafural cellars, respecting normal
rioening fimes,

I is ol done wirh passion for good food, as well as keeping cenfruries old Family Fradifion alive,
Fo offer highest qualiry produce

\We look foruord fo your visit, where you can rediscover Fhe fasfe of simple bul aurhenfic
fFlavours, fo please any discerning gastronome.

wwuwmoscaltellifartufi.com
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P The art of
TRUFFLE

in Norcia

www.moscatellitartufi.com

Via del Fiume Corno, 46 - 06046 Serravalle di Norcia (PG) - ITALY - +39 0743.822267




ORVED

‘Excelence
INNovalion
ond cusfomer
care are Fhe
cornerstones
of our
company's
philosophy”

AR Orved we beleve innovalion
serves nof only an idea bur is Fhe
perfect combination of Fhree key
elements: our knowledge, defermi-
nafion Fo reach our goals and our
drive Ffowards success,

For Fhis reason, Orved has beenin-
novaling Fhe world For over 30 ye-
ars by crealing Fhe besl products
dedicafed fo Fhe vacuum packing
ond sous-vide cooking, our frue
passion!

Since 1984 we have conceived,
designed and developed vacuum
food-packing machines ond also
iNn ATIVI Fhermos-sealing machines,
pbags, accessories, and Sous-Vide
cooking solurions,
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VACUUM MASTERS

EXCELLENCE
AND INNOVATION

AllOrved's producls are Made in Faly



\We can proudly sfate Foday Fhat we of-
fer excellence in fhe world of vacuum
Fechniques, In Food preserving ond co-
oking, innovalion, in experfise, guidonce
ond educafion. All Orved's products are
NMaode in Iraly.

For over 30 yeors we have been manu-
facturing vacuum fFood-packing machi-
nes which are designed fo mafch the
ever increasing markel needs, in bofh
homes and professional kichens. That s
why our line is composed of more Fhan
40 different models

\W'e offer fechnologically advanced quo-
lFy products wifh fime and cosl-saving
breaok Fhrough ideas which guarantee
Fhe urmost in performaonce.

For more thon 10 years we have produ-
ced our own colection of \Vacuum Bags,
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ideal for long-fime preserving and sforing, keeping Ffhe nafural hygie-
ne and freshness in fhe products, as wel as being a distinck guaran-
Fee of excellent qualiry performances.

Our Cooking Vacuum Bags have been specifically designed o achie-
ve outstonding results in Sous-Vide cooking processes, in addition Fo
being highly effective for Food-preserving as well.

We have even conquered Fhe space!

A joint project wirh Fhe oe ospace company Argofec led us fo de-
velop Fhe Argovac, a falor-made vacuum machine for packing Fhe
Food for Fhe "Furura Space Miission' in which Fhe Ifalion asfronaut, Sa-
maniha Crisfoforeltti was o key parficioont:

www.orved.r
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CHARCOAL CUISINE

A unique
design For
demanding
chefs

X-OVEN was esroblished in 2013 by
enfrepreneur Alfredo Mercurio ond
restourareur ond invenfor Enrico Pi-
azzi The compony produces ond
disFribures s infernafionaly parented
charcoadl ovens wirh laferal gril draw-
ers around Fhe world for fhe hotel
resfauront ond colering secfors

The X-Oven Group is comprised of:
X-Oven Infernafional, Fhe headguor-
fer, bosed in Lugono, Swirzerlond
responsidle for the Suiss ond infer-
nofional markels and X-Oven Irdlio,
locafed in Cremona and in charge of
markefing in IFaly.

IFalion design and Swiss precision com-
bine fo produce rhe X-Oven, making
I Fhe perfect blend of Functional ex-
cellence, fradtion ond innovation.

Enrico Piazzi is a resfaurareur ond in-
venlor for both work and pleosure
Affer yeors of daving over hol grils
Fhaf were dfficul Fo use wasteful ond
unsofe he developed a concepf fo
reploce Fhe frodfional froni hafch of
old-fashioned charcoal ovens wirh a
system of one or more removoble side
gril drausers sef aF dfferent- heighls so
Fhal o variety of fFoods could be pre-
pared al different Femperalures
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Designed for enclosed spaces in pro-
Fessional kifichens X-OVEN is the only
charcoal oven wirh laferal gril arowers
avalldble In fhree models wirh one
Fwo or Fhree gril drouwers

The X-Ovenl model is considered a
speciclized product, charocterized by
a high and uniform service fremper-
afure thal con reach 380 °C ond re-
main consfont Frroughour a sfandord
service I is perfect for iNfense and
aggressive cooking ond is sufable For
al meal cus fhal are prepared o
perfecfionin o very shorf fime frome

The X-Oven? model wirh fwo ol
drawers, is Fhe idedl solution For com-
bining Fhe versafiiry of fhe X-Ovend
uirh the ease of use of fhe X-Ovenl
The X-Oven? adopfs o oril drower
wirh 5 cm of avalloble height In fhe
posirion closer fo fhe brazier fray, of-
Fering fhe possibiiry of placing grils aF
Fhree alfernafive heights. Addiionally,
on fhe upper level I hosfs a gril drau-
er wih 10 cm of avalldble height,

The X-Oven3 model is a versale
product Fhof offers chefs mulriple
cooking ophions

The X-Ovengd rakes ful odvontage of
I's verticolheight. The fhree gril draus-
ers are sel” o dfferent levels, dlowing
chefs fo exploir lower or higher fem-
perarures

The product's dishinchive fearures have
been recognized for fherr uniqueness
and are parented infernationaly.

The X-Oven s ddfribured globaly.
Through use of is iInnovarive prod-
uch, the worlds most falenfed chefs
ond most exclusive resfourants hove
dscovered a new and surprising
cooking ool fhal enhonces nofrural
food Flavors encourages  creafiviry,
curs energy costs and guarantees a
sofe working environmen:

X-oven.com
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TRNAFILE TURCONI®

PASTADIES

TRAFLE
TURCON!
PASTA DIES
SINCE 1995

Turcon,
beyond Fhe
srandard

Poclo and Mouro Turconi Turco-
ni estoblshed Trofle Turconi in 1995,
combining fhe experience acquired
N years of working in Fhe sector fo
produce Fheir own posta dies ond
inserfs. Since fhen, fhe company
has become a point of reference
Fhroughout Fhe world for machin-
ery manufacturers, deolers ond end
users [pasta Fackories and food pro-
cessing Fackories Fhal put quality aF
Fhe heart of fherr business. To Mmain-
Fain Fhe highest level of quallry, Fhe
compony has susfained lbalonced
growrh: indeed, our size means we
con offer fhe highest level of cus-
Fomizafion For each project.  This is
also fhanks Fo a feam of passionate,
wel-rrained ond wel-informed pro-
Fessionals uwho make I possicle For us
Ffo achieve our mission of excellency
and precision,

Turconi Feam works hard every day
Fo improve sfondords ond meef Fhe
needs of clienfs in a wel-orgonized,
sofe and efficient workshop.
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Innovation is an everyday chalenge.

Technologicalinnovafion is a constant process of Trofle Turconi, uwhere design ond expertise are consia-
ered of prime importance. Use of Fhe lales generalion machinery ond purposely-designed equipment
enables us fo confinue Fo offer Fechnologically advanced products

Qualiry Fhaf starts wirh control

Qualiry is Turconi's goal. The enfire production chain is consfanfly confrolled, from Fhe procurement of
row malerials Fhrough o Fhe creation of a relioble, high qualiry product, ensuring visual and dimensional
Fests are performed aof every sfage inFhe process

Prompt ond relioble service

\We believe fhaf even high-qualiry products canlose value if Fhey are nof supported by relioble cusfom-
er service. Thal is uhy ue plon our work schedule very carefully Fo ensure we are always able fo deliver
on Fime and offer a prompf and relidble service

Penne dies

The penne dies smooth or ridged macaroni uiirh an angled cut, historically produced only as dry pasto,
has become quire popular as o fresh pasta produck inrecent years IF hos Fherefore become necessary
Fo adopt Fhe verfical exirusion sysfem Fypically used in dry pasta production fo Fhe horizontal exirusion
method normally used in Fhe fresh poasta industry. This need requires Fhaf various options be availoble,
from Fhe fradiional cone-die cutfing sysfem used exclusively in verfical extrusion Fo Fne drech-cut meth-
od which can be used in both verfical and horizonfal exirusion. Trofle Turconi con suggest Fhe ideal
solution according fo Fhe Fype of exfruder being used as well os Fo Fhe Fype of penne formal desired. In
addifion, dies wirh air breafhers and guide pins ore also availdble,

wwwirafileturconiir
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BBO: DESICN AND
WARMTH FOR
ALL OUTDOOR
ENVIRONMENTS

Bibd: the "mushroom heafer” you were
wairing for

Boo is fhe ourdoor healer uhich combines desr-
gn wirh ecological ond economic performonces
Heal up your evenings wirh an innovotive fem
Fhaf provides your customers wirh o pleasant
feeling of warmrh pared wirh a worm ilumino-
Fion. Bibo offers some imporfant- advanfages Fhof
moake I afruly versahle product. The current legr-
slafion provides stick rules for fhe sforage of gos
cylnders buk wirh Bloo you can forgel Fhe con-
strainfs inked Fo Fhe use of gos cylinders because
I is nol gos pouerd Bioo is powered by pelels
Bloo urizes the simplest, economical, environ-
menfally friendly fuel ond Irs operafing cost is si-
gnificonfly lower fhan Fhe one of similor products
fueled by gos Easy fo use ond cleon IF doesnof
require any Fechnical assisfonce I represents fhe
ideal compromise befuween shyle and efficiency
af a very low monthly cost!

Bloo offers a combinafion of design and warm-
Fh For all Fhe exferior environments of resfaurants,
bars hotels iFis also Fhe ideal solution in skiruns, and
N general where low femperalures prevent fhe
use of gos Perfect for cafering componies ond
evenfs of ony kind If is an elegant and comfor-
Foble solution in Fhe gardens of Fhe most exclusive
houses \walch Fhe video on yourube and call us
Fo order your Bioo, \With a small exira charge you
con also have a complefe supply of pelefs of fhe
highes qualiry of a very competiive price Bloo
is offered by NB & Parfners on Falion compony
wirh over b years of experience in fhe heafing
ond hofel resfourants and communities supplies
Bioo is 100% Made in Faly and has a 2 years guo-
ranfee. Shipping avaloble Fhroughout Europe
Any informalion con be asked fo a dedicared
Felephone numiber.

SR AN NN NN N ANN N

bibo@nbpartnersit
bibo@nbparknersir
328 3877045
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TECNOGRAFICA -’

Soundproof,
he new
acoustic
wallpaper

\Whafever environment is fealuring
Fhe project, o pleasont esthefic resulr
is ol Fhe only Focus oround which
design can move ond experiment. In
Fhe field of walcoverings, fhere are
many aspects Fhaf hove o be fok-
en info accouni and fhe wallooper
Is nore and more able fo represent o e . e =SS
solufion wirh grear visual impact, bur 4 i
also effecfive wirh respect fo precise g '
environment's ond clienl’s needs

This is the reason why Tecnogrofi-
ca Iralion \Walcoverings presenfs irs
brond new Soundproof  support.
Our dready wide range of products,
including Nofural lecologic. made
of celulose fiber], H2O Igloss Floer. For
bothrooms and showver], Fabric Falo-
ric Fexturel, TNT (Stucco effect] ond
Skin lsmnookh surfacel is Fhus complet -
ed by fhe soundproof finish.

The porficular sfructure of Sound-
proof support obstruchs Fhe passage
of sound waves and allows:

- The oabsorprion of noises ond
sounds, which are soffened bofh
from Fhe outside fowards Fhe inside
of Fhe enviromnmenf and viceverso;

18| HORE C AnmernamonaL
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SOUNDPROOF SUPPORT

rignt colors, good sound



- The decrease of the echo and rever-
berafion effects info fhe room, making
I eosier fo concenfrare for fhe people
who are working or sfrudying inside:

- The acousfic isolahion even N environ-
ments Fhal- are characrerized by lack of
space, as an efficient ond Fhin support.

The sef of fhose choracterisfics, fogether
wirh o wide range of shyles and designs
prinfed wirh very high resolurion, make
Fis soundproof support perfechly sulro-
ble for nof only offices ond privare resi-
dences, bur also for every public place
lke boars, resrauronts, hospirals doctors sur-
geries, halls waifing areos, and onyuwhere
Fhe noise reduction is needed

An innovalion fhal- con bring info work-
iNg environmenls and ony public ploces
nol only fhe elegonce of Tecnogrofica
subjects bur also a considerable improve-
menf of wellbeing for hose who live
Fhere every day.

wwuw.Fecnograficanel
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FREEDOM IN SOUND.

SOUNDPROOF WALLPAPER p =
BY TECNOGRAFICA ITALIAN WALLCWGS.

YES!
THIS IS AN

ACOUSTIC / ~

'

WALLPAPER

-T'| TecnoZrafica p

1 italian wallcoverings www .t o NIy 2 S




CRANDSOLEL

The Crondsoleil firm aond Ffaciliies
were esfablished in fhe lafe S0
They are fhe leading brond in Faly
For ourdoor furnifure, mainly manu-
factured our of polypropylene.

In 2005 - being acqured by ICAP
Pezzi Fomiy) - Fhe firm underuwent
a significant infernal reorganizaion
ond modernizafion of Facllifies .

ICAP  offers o complefe line of
chairs | fables and srools specifically
designed For domesfic or confract
use , practical resisrant and confem-
porary.

“Whal makes a greal resraurant or
bar? How do you ensure haf Fhe
cusfomers will have a greal experi-
ence and wont fo refurn ond how
can fhe design of fhe space help
fo achieve cerfain business goals?
These were he quesfions Fhaf we
wanred fo answers,

\Wirh our products you can creafe
spaces fhal realy work, from ho-
Fels, bars and resfourants fo public
spaces ond prival homes. \We look
ar frends and Fry fo sfay one-step
ahead so our work has longeviry.’

lgops missionis Fhe  creafion of high-
qualiry producfs af reasonable pric-
es using innovarive materials for
ourdoor and indoor Furnifure. One
of the developments is a range of
high qualiry, Fronsparent indoor Fur-
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nirure made from polycorbonate [UPON brand). Polycarbonafe is o fough, clear and dimensionally sto-
ble Fhermoplosric, ideally suifed for Fhe development of cosfefficient Furnifure.

Our range of chairs and Fables made from polypropylene are becoming very popular For hospiraliry
design, mostly becouse of the affracfive range of colours which alows a creation of an impressive op-
pearance of alow cost 100 % MADE INITALY.

I00% Iralion ecological evolurion

Thanks fo Fhe new polymeric compound Creenpoal - fhal is Fhe green polypropylene derived com-
pound, developed ond pafenfed worldwide, Igop produces all products belonging fo fhe Creen Bo-
heme selection : offering fo ifs customers a complere range of green and environmentally orienred
garden and porch irems. Greenpol is a pafented, innovafive, 100% environmental friendly material, Fhar
respects fhe nofure and af Fhe some Fime, the sfrictesk European Qualiry and Safely standards, IF com-
plies wirh fhe REACH Regulafion and is 100% PAH free and is Fully recyclable For endless fimes.

——  confinued on pg. 126
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confinue from pg. 124

Buying one of our Set Raftan lwhich is 100% Mode in IFalyl you nof only buy fhe strongest and Fhe
heaviest Sef in Fhe cafegory [iF weighs 55% more than some of similor models of our competifors), bur
you also buy an arficle, Fhaf for ifs sfructural characterisfics is also CERTIFED for PROFESSIONAL USE

aond i does nof need o y mainfenance for Fhe enfire of very long durafion.

ALSO: whie NOT spending more, Fhan for Fhe similar lighfer models lond Fherefore much weaker | our
Sef Arenal is made wirh an NNOVATIVE 100% ecological maferial, Pafenf of our exclusive property,
respects nafure and allows Fhe saving of

» over 56 Kg of plastic Fhal ofherwise would go fo Fhe waste.

» over b6 kg of Co?2 less released in o Fhe aFmosphere

+ over b0 lifers less of ol

- over 10000 lirers of wafer N = o
*over /3 Kw of electriciry & -‘] GAM - NDSOL'EI"
For caofalogues please visit our webpage:
www.grandsoleilspa.ir ﬁf’m -
Doheme Greenpol
100% fralian ecological evoltior
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, rc@'-volume food, interiors

and equipment buyers in one of
théworld's fastest growing food &

hospltallty aﬁhets

.

THE

FOOD&

HOSPITALITY
SHOW

EGYPT

24-26 JUNE 2019

Egypt International Exhibition Center

LOCALFOOD INTERNATIONAL TOURISM EGYPTIS
MANUFACTURING IS THRIVING IS FLOODING BACK NOWNOL.
Over 7000 F&B manufacturers are now active in Revenues surged by 124% in 2017 Egyptleads in new hotel construction across
Egypt, sourcing high volumes of food ingredients, and are projected to reach Africa in 2018, with thousands of existing hotels
commodities, packaging and plant equipment $8bn this year now renovating and refurbishing to compete

— TO BOOK A STAND PLEASE CONTACT: —

marketing@foodandhospitalityegypt.com or call +971 4 4380645

www.foodandhospitalityegypt.com Organised by Mg events



CORRADI

We add

value fo your
business

Since 19/& Corradi offers fo Con-
Frach markef cusfomized solurions
Fo use he ourdoor spaces af besf
The ourdoors of a resfaurant, horel
poolside or welness spaces, sure
Ferraces or urbon pedesfrion ar-
eas al have greaf pofenfial, ond
wirh Corradi Fhey can be used for
many more months of Fhe year,
profecfing cusfomers from rain and
ofher unpleosanf wealher condi-
Fions and giving Fhe business a real
boost.

Concepfs designed in harmony
wirh Fhe surrounding archirecture,
execufive plans and producfion of
each solurion are Fhoroughly fFol-
lowed sfep by step, also For special

128

HORE CAnNTe=NATONAL

Corradi

OUTDOOR LIVING SPACE




Belgium

ce /Bruges -
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Tom P

ADE SOLUT
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Falion design fo boost yo



Seftimo Piono / Riccione - Iraly

projects uwhich have o dedicafted
deparfment in Fhe Cormpony.

On sife affer-sales service is guar-
anfreed fhrough a nefwork of pro-
fFessional Dealers all over Fhe world,
which have been selecfed and
Frained Fhrough Fhe Corradi Acco-
demio, in order Fo provide Fhe besf
assisfance.

The possibiifies for covering exfer-
nal areas are infinife:

Pergofenda®, Fhe sliding canvos
covering system pofented by Cor-
radi creales a pleasont afFmos-
phere. A click on Fhe remote con-
rrol is enough fo open ond close
Fhe upper cover and any verfical
side screen. Ideal for cafés, resfau-
ronfs ond hotels, there are more
Fhon 10 different models which can
be cusfomized in al Fheir parts.
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Bioclimafic pergolas wirh rofafing aluminum blades lef you ad-
just bolh sunlight and venfiakion so Fhaf your guests can en-
joy maximum comfort,

Corradi sun sails adapt fo any space, offering o unigue afmos-
phere fo your ourdoors,

Corradi's mission is fo offer Furnkeys and cusfom mode solu-
Fions Fhal give an exclusive Mlade in IFaly design fo Fhe ouf-
doors, while increosing Fhe business of HoRe Ca. activifies, ex-
ploifing and cusfomizing spaces ofherwise underestimared.

In Fack, morket dafa says Fhat Fhe average increase of Furno-
ver for HoRe Ca. companies wirh an equipped ourdoor space
is nearly 30%. Furthermore, Fhe invesfment is recovered in o
Few months,

Corradi is Fhe right parfner fo find out Fhe besf solurion fFor
your needs our experience is a guarantee for your success.

wuww.corradieu

Rebi Viloge / Imperio - Iraly
R _
V. ) =

4



FUNCTIONAL
DESICN

Plusl is a brand fhal hos o high
odded-value design  vision fo
enrich ond enhonce fhe hotel
resfaurant and cafering industry.

IF was nomed PLUST, fhe T of Fhe
logo is an infersection and a + sign
of fhe same Fime meoning fhe
wiling Fo odd somefrhing more fo
spaces fhe design and Fhe fop
qualiry of made in IFaly products,

Esrablished in 2006, fhe brond
iNnvesfigafes Fhe pofenfialiry of
fradfional shopes wirh o new
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DESICN VISION

ofel resfaurant and cafering iINdusrry



vision on fhe concepf of king-size
complements, design furnifure ond
lghfing  sysfems  furning  Upside
down all Fhe currenf sfereolypes

The colections are free  from
frends of Fhe momenl and have
o Funclional design conceived fo
INnspire and suggests Nnew ways Fo
decorale ond embellish Ferraces
pafios  hofels  resorfs  resfaurants
coffee bars and gardens,

Plust boasts Fhe coloborarions
of renowned designers ond
produces Fables armchairs, sofas
chairs, sfools, modular desks ond
counfers, modular benches, lighfing
sysrems,  complements ond pots
The materiols used are resisfanf
ond made of the best qualify fo
guaranfee Fhe use ourdoor.

wwwplustit
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CIBUS

CONNECTS

rhe world wirh

Fallon Food
companies ond
Fhelr areas of
produchion

Cious, Fhe infernational exhibifion of
NMade in Iraly Food, has Ffurned info
a yearly evenf: aready af is second
edifion, Cibus Connect 2019 has dou-
bled Fhe dedicared paviions, almost
reaching fhe number of Cibus ex-
hibirors. Abour 6 monfhs before fhe
opening of Cibus Connect 2019 [aF
Fiere diParma from 10 o 1April, Iralian
food compoanies are confirming Fheir
affendance, showing Fheir opprecia-
Fion For Fhe exhibifion's smart Forma:
Fuwo days only, Furnkey boofhs, lofs
of space for Fhe cooking show sta-
Fion wirh fasfings dedicared fo pro-
fFessional visirors and a large Buyers
lounge for infernalional operarors
Fo hold business meefings. Hundreds
of new food products wil be infro-
duced al Clbus Connecf, Fhanks o
Ffhe ever-growing alfention  Iralion
company are paying Fo iNnovarion.

Cibus Connecf 2019 [held on odd
years and orgonized by Fiere di
Parma in colldborafion wirh Fed-
eralimentarel is sfrafegically sched-
uled of fhe same Fime as Viniraly:
Fhis speclraculor week dedicared fo
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Folion food and wine has created
a buzz omong infernational buy-
ers. Thanks also fo ICE's [Fhe IFalian
Trade ond Investment  Agencyl
engogement, Fhousonds of For-
eign buyers are confirming Fheir of-
Fendonce fo Cibus Connect 2019 in
combinafion wirh a special four of
Vinifoly ond of fthe mosf imporfant
agri- indusfriol districts in Norfhern
and Sourhern IFaly.

The presence of fhe enfire supply
chain during he Fuso days of Clous
Connect will also offer e oppor-
Funify fo Further discuss of confer-
ences fhe most pressing malters of
Fhe Iralion agri-food business. Mosk
imporfant among Ffhose are Fhe
resulrs and perspecfives of e bi-
loFeral frade agreements befuween
IFaly, Europe and ofher counfries,
which are modifying Fhe growh of
exports Fhanks Ffo Fhe acfive con-
Friouiion of our ownN enfrepreneurs
and he supply chain agreements
Fhal, due fo new enabling dgiral
Fechnologies, are fransforming rhe
role and fhe owareness of all fhe
players involved, from Ffield Fo fork.
Experfs researchers and represent-
arives af all level of Fhe instirurions
will Fake on Fhese fuo deeply infer-
Fuwined Fopics, and endeavour fo
bring perspechive and shared vision
Fo Fhe secfor.

Anofher subjecl of discussion dur-
iNng Cibus Connecl wil be e pro-
mofion of IFalion Cenfral Sourhern
regions as development plafform in

confinued on pg. 140

138

H OQ ECA\N TERNATONAL




CIBUS

CONNETCT

EXPO « SOURCING - CONFERENCE

International Food Exhibition

qreactive

PARMA.10|1TAPRIL.2019

WELCOME TO
FOODLAND

:
s

fa) ® www.cibus.it
— (Ch¢ CREDIT AGRICOLE mipaft § I’]FA cibus@fiereparma.it
~ ER/egloneEmlha-Romagna == CARIPARMA i g ¢ o
FIEREDIPARMA  FEDERALIMENTARE Fiore a1 parma official Bank e oAy EREIT At Tty Covnconi 2

ITALIAN TASTE

o
=
Follow CIBUS on: Ki @ @ I



confinue from pg. 136

Ferms of qualiry and quantiry for Fhe Iralion Food&beverage sector: Fhere
wil be comparisons on performances ond key success Facfors oblained
IN Fhis area Fhat, in recenf fimes, has been able fo combine exiroordinary
growrh wirh volumes and values,

As s usually fhe case al Clous, operafors will Find af fhe exhibirion, besides
Fhousands of IFalian Food companies, hundreds of small or semi-indusfrial
Food producers in affendance af rhe Slow Food exhibirion area, provided
wirh iFs own Talk & Show Cooking space,

The Cibus 2019 - 2020 programme will be infroduced o buyers and fhe
INfernational press, fogelrher wirh rhe exhibirors of Fhe various regions,
on fhe occasion of fhe mosf importrant infernafional shows. Affer Neuw
York's Fancy Food in July and Paris Courmel Selection in Sepremboer, Ci-
bus missions shall be present af: SIAL Infernalional Food Exhibifion in Paris
from Ocfober 21 fo 25: Food Holel China in Shanghai from November 13
Fo 15; In London on November 19 on fhe occaosion of fhe \Week of IFralion
Cuisine: o Fhe Sirha evenl in Lyon, Infernorga in Homburg and BioFach in
Nuremberg befuween Jonuary and Felbruary 2019; GulFood in Dubai, Fan-
cy Food in San Francisco and Foodex in Tokyo belfween February and
March 2019,

www.cibusit
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L e Nouvean Uog

Le Nouveau Coq.

un marchio creato per esaudire 1 desideri di tutt coloro che cercano

(
]

unicitd, classe e originalita per esaltare le vostre creazioni.
Articoli in porcellana, melamina, vetro e molto altro, studiati per creare una magia a lavola e

per soddisfare le esigenze di tutto 1l mondo del Professionale HoReCa.

Le Nouveau Coq, a brand created to fulfill the wishes of all users looking for
/-7' uniqueness, class and originality to enhance your creations.

Items in porcelain, melamine, glass and much more,

assoclato i'il=ik

designed to create a magic atmosphere on the table and

[=] X% [w]
?x% thought for all HoReCa professional world-wide’s needs.

(=]



ARETA

We make
your confrack
furnirure

Arela is an IFralion company spe-
cialzed in fhe production of
high-qualiry resin Furnifure for out-
door and indoor use. IF has been
achive since over fhirty yeors in
Fhe Field of Furnifure and Now s
brond is highly recognized all over
Fhe world
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Arela producls are enfirely made in I~
aly: Ffhe company fokes core of al fhe
oroduction process from Fhe seleclion of
rau malerial fo Fhe final resulr ond all the
oroducts comply wirh Fhe sfrick European
sfandard for resisfance and qualiry.

Fvery produch corresponds fo a personal
iNferprefalion of design, combining com-
Fort and Funclionalify fo be perfectly
locafed in confract environments: hotel
resorfs, resraurants, cafes,

The exclusiviry of Arefa Brand compared
Fo ofher compefirors, consists of several
poinfs: firsk of all, fhe Fypical IFalion qualiry
which is evidenf in Fhe afffention of defall

Then, Fhe perfect combinafion belfuween
resissance and lighfness, frodifion and in-
novation.

For example, lef’s focus on IMAIA, one of
IFs laresk model of chair. Ir's original punc-
Fured fexfure on Fhe backresk and fhe



seal represenfs fhe new concepl of Arefa shyle
Fhe spiri of research and fhe passion for fechnol-

ogy.

Arelais now developing a new project fFocusing on
a new re-inferprerafion of design.

The new current producfs line is concelved for Fhe
iNferior living and Fhey are certified For confract
use by CATAS laborafory in IFaly.

The company aims Fo cusfomize Fhe inferior spaces
by offering innovarive solurions,

For 2019 Arefa will exhibir of Hosl™ for Fhe second
Fime, affer e greal success of 201/ edifion, uwhen
Ffhe company gained fhe SIMART LABEL on s
model ARTEMIDE.

Exhibifing af infernafional Fairs is always a good op-
porfuniry fo meel custfomers and knowing Fhe laf-
esl” frends In Fhe furnifure marker.

wwuw.areta.com

WE MAKE YOUR
INDOOR OUTDOOR FURNITURE

aneta
ARETA S.R.L.
Zona Industriale, Via per Grottaglie km 3

72021 Francavilla Fontana (Br) « ITALY
Tel. +39 0831 810838 « Fax +39 0831 841212 «» areta@areta.com

www.areta.com
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MONOLITH

DESIGN AND TECHNGLOGICAL RESEARCH FOR WATER

MONOLITH

NMONOLITH srl personally designs
and produces o wide ronge of
faucefs rhonks Fo sophisticared
equipment- Fhal allow Fhe creafion
of innovalive produchs present in
Faciliies such as resfaurants, holels
and hospirals where funcrionaliry
and guallry become an indispen-
sable combinalion.

NMONOLITHs aim is fo guaranfee
a high level produch ond an excel-
lent service fo our clenfs fhanks
fo o welcoming cusfomer service
ready o solve any need.

The producfion malerials of MON-
OLITH Fops are approved by vari-
ous infernafional cerfificarions.

On our websire you wil find a wide
selechion of arficles, including Fau-
cefs for indusfrial kifchen sysfems
and Fops For public secfor wirh low
waler consumption Fhanks fo au-
romared Flow closing.

Nonolirh, in addifion fo qualiry Fau-
cefs is synonymous of design ond

cusfom design.

wuwwmonolithsrl.com
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PROGETTAZIONE
E PRODUZIONE

“100% ltalian spiing, alion Engineering, ltalian production!”

www.monolithsrl.com



CUCLIELMI
INTRODUCES
TUTTUNO

Cudlielmi Sp A infroduces ifs Flagship
Fo Fhe carering ond HORECA world
:Fhe TUTTUNO kirchen mixer rhal -
as Ffhe name suggests - infegrales 5
functions in a single fap. I is an obso-
lure brond new for Fhe kichen am-
bionce Fhal sees as main choracter
an alFin-one mixer copable of provi-
ding FILTERED \WATER from a single
ae alor, removing chlorine, imesfone
residues and unpleasonf Fasres and
bad smells, generaling pure waler
ready fo drink. Furthermore, Fhrou-
gh Fhe confrol simple rofafion, you
are immediafely provided wirh chil-
led fiFered wofer. chiled sparking
wafer ond hol woter (96°),

TUTTUNO belongs fo PURA Col-
lection - Spring wafer, o wide ronge
of producfs enfirely conceived ond
developed fo zero fhe accrefion
of plostic boffles and reduce Hheir
polurion. Every year more Hhon 22
BILLION plosfic boftles are bought,
broughl- home, empfied ond finally
Fhrouwn oway. Al PURA models re-
move Fhese passages improving Fhe
qualiry of lfe, ophimizing Fhe kirchen
spoces and saving borh fime and
efforfs.

TUTTUNO size is minimal. The filFro-
Fion, carbonafion, chiller and boller
sysfem fokes Fhe space of a six-bofT-
le waler box. The Pura models sfand
for a considerable dlrernafive o
Fhe fradiional Fops in Fthe resfourant
world an ally for Fhe best chefs bars
and dubs Fhal may opfimize bofh
Fime and work, improving rhe Flavor
of drinks ond besf recipes

www.guglielmi.com

148

HORE CAnNTe=NATONAL

GUGLIELMI

MADE IN ITALY

{




TeTTEN-

S Functions In a single fop




COLLECTION

‘i
=4

BN

E S |1

°0)

www.hot-design-innovation.com

LIMITED
COLLECTIONS

The invention ond pafenf of Fhe de-
signer Lorenzo Corneliis a mix of fe-
chnological solurions and elegance
sought Fo make unique and exclusive
pieces crealed objecfs,

Furnishing accessories ond design
for Fhermo-fechnical use, extremely
refined, also equipped wirh accesso-
ries For aromalherapy and ionizafion
wirh pink Himalayan salf, Fhus beco-
ming absolutely imired collections.

Designed ond creared Fhanks o Fhe
mulrifacefed experience Fhaf, over
Fime, the designer Lorenzo Cornel
creafor ond founder of fhe com-
pany, has mafrured in Fhe InFerior
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Design secfor, fhe Biocamineltirepresent abo-
solurely functional models, of greaf aesthe ic
Impack and also a liffle glamor.

The biofireplace is made of high qualiry vol-
canic clays, complefely by hand, which is why
every frem will never be fhe some as rhe nexf
one.

This guaronfrees ifs unigueness and originaliry,
of course 100% made In Iraly. Biofires have a
low consumpfion ond rodiale heal evenly of
low cosfs. The fuuo firings, respectively of 1100°
and Q00° for Fhe dlazes, allow you fo insert, ri-
ghlly, Fhese producfs in Fhe field of high-level
arfistic ceromics, BioefhanollFuel is a disfilare
of vegelables aond cereals -nalural, odorless
does nof produce smoke and is non-foxic -
furthermore fhe Biocaminelto can be used
IN ourdoor spaces gardens, verandas, Ferra-
ces fo combal Fhe annoying summer insecfs,
a real novelry!

www.hot-design-innovafkion.com

HORECA® =
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CORNEL
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www.hot-design-innovation.com

L BIO GAMINQ PER ECCELLENZA
N™ 1IN EUROPA

It is a mix of technology solutions and sophisticated elegance to make unique and
exclusive pieces created objects.

Technical heated furnitures, extremely refined, also come with accessories for
aromatherapy, which become absolutely limited collections.

Designed and created thanks to the multifaceted experience that, over time, the
designer Lorenzo Corneli, creator and founder of the company, has matured in

| Want You 73 © - Dinamica 73 ©

[

Gemma 90 ©

Dinamica Mignon e Magnum Luxury

Sultano 60 ©

-

Touba 72 ©

Asso di Pik 72 ©

De5|gner

Interior Design sector, the bio-fireplaces are fully functional models, of great
aesthetic impact and even a bit of glamor.

The bio-fireplace is made of high quality clay, created by hand, which is why each
item will never be equal to the next. This fact is a guarante of the uniqueness and
originality, of course 100% made in Italy. The biofireplaces have a low consumption
and radiate heat uniformly at a low cost.

The two planned firings respectively at 1100 ° and 900 ° allow you to enter, with
good reason, these products in the field of artistic ceramics of high level.
Bioethanol (fuel] is a distillation of vegetables and cereals - natural, odorless, it
does not produce smoke and toxic - also does not expand because they bound
the burner rockwool.

Mobile +39.389.3185543
info@hotdesigninnovation.com

®E®®

Hot Design Innovation s.r.l.s
Show Room : Via Elli Bandiera, 4
Porto Recanati (MC] - Italia



FAS ITALIA

Fas Irdlia is a compony specialized in hofel
supplies, based in Florence, Iraly. \We design
and realize uhole Furnishings For fhe Breok-
Fast Room. Breakfast aF the hofel is surely
one of the mosf significont and valuable
momenfs of a guesls stay. Our dally goal is
creofing o welcoming, pleasont ond func-
Flonal ambience for bofh guests ond sfaff.
Fas IFalia realizes cusfomized Furnirure and
displays For Fhe breokfask buffef. Design and
manufachure of our produchs are Mlade in
Faly for an ourcome wirh fhe wow effech
Fo photogroph!

\We can provide buffel and furnirure sup-
plies, cusformizable in dimensions, colors and
equipments, for a whole breakfost room
wirh also counfer, fables ond chairs.  on
endess number of combinalions fo meef
everybody's needs Discover al Fhe Fas Ira-
llo products and solutions of fo sef up e
buffel in your breakfast room. \Wide range
of equipments for he buffer: refrigerared
and heafed dsplays cold and hol arinks dlis-
pensers, yogurt and frulk solods displays, ce-
reol ond jom dispensers, cakes muFfins and
cupcokes sfands, bread and jom baskers.

The breakfost infhe hofelis on increasingly
current sUbjech, considering If has been al-
ways welcomed by guests every day wirh
more ond more inferest iN recent fimes. I
Is Fherefore necessary Fo refhink i from o
rmanagerial point of vieus Mis meons Fhal
Fhe breakfost service cannol be improvised
burir has fo be designed and organized ac-
cording fo a wel rhought our plan. As fhe
dafa ond research show us, breakfask con
easly increase rhe amounl of reservafions
and boost the guests refenfion.

IF the hofel management wanfs fo oblain
Fhe maximum resulr, I must pay affenfion
constonfly fo fhe breckfask service and
ploanning,

You con rely on Fos Irdlia burfel supplies!

wwufos-iFaliaif
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FASI TALIA

WWW.CATERING-BUFFET.IT

HOTEL SUPPLIES

crealing a welcoming, pleasant and Functional ambience



VILLA DESTE i
HOME TIVOL

leader In Fhe
seclor for over
Fwenfky years

\When - comes fo fableware in Iraly,
Vilo dEsfe Home Tivali is the masfer.
Today i enfers fhe world of Horeca,
bringing s significont experience and
unmisfokable shyle. As Fhe main brand
of Calleo SpA. Croup ond a leader in
Fhe sector for over fuenty years, Vi
la dEsfe Home Tivol hos esfablished
a unigue idenfify, breoking clossical
moulds and creafing new rules Fhof
have become a reference poinf bofh
inside Iraly and abrood,

Whaf does dinnerware meaon fo Vil
la dEste Home Tivoli? Color, creafivi-
Fy. non-conventionality, and Fashion.
Back in fhe Q0s when e brond was
Foking ifs first sfeps and classic black and
whife porcelain reigned for large occo-
sions, Vilo dEsfe Home Tivolilefr mourhs
agope wlirh ifs fables Full of colour. Co-
lour wirh a capiral C. From bright colors
Fo pastel shades, ir hos respondedfofhe
demand for a style revolution. I Fells Fhe
general public Ffhof elegance con be
achieved using even Fhe most original
combinafions. Firs and foremost is Fhe
choice of maferials thal have wiriffen
Fhe hisfory of fableware, lke porcelain
ond precious bone china, offen com-
bined wirh ofher more funcfional and
confermporary maferials ke sfonewore
aond ceromics, This is how Vila dEste
Home Tivoli responds o irs customers
number-one need: practicaliry infu-
sed wirh style. The humble soup boulls
establish Fhe base monochrome colors
of Fhe fable seffing, while Fhe main plo-
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VILLA D'ESTE HOME TIVOLI

color, crealiviry, non-conventionaliry, and Fashion




Fe and frulk plafe, wirh Fheir lively decorarions, be-
come fhe profagonists of fhe mise en ploce Vilo
dEste Home Tivol. This is uihere Fhe brond's wor-
ld-class character shines, as IF deconstructs the
Fradifional fable seffing. First, Fhe dishes esfablish
Fhe confex, which is Fhen expanded fo Fhe cur-
lery, dlasses ond plocemotrs Each individual place
sefting is differenf, despife coming from fhe
some sef, so Fhaf every diner joining the meal
gefs a personalized experience. Foch piece of
Fhe service offers a unique spin on Fhe cenfral
Fheme, wirhour repeating and wirhour sacrificing
sophisficarion. The  creativity, Fhe leifmokif  of
the Vila dEste Home Tivoli philosophy, is the
resulk of strong creative feamwork befween
specialized graphic artists, experienced desi-
gners, and market experts. Each fhemed sel
s ready for the dnner fable only offer o speci-
fic and defailed sfudy of conremporary marker
frends ond demaond, enhanced by novelries
found on fhe cofwoalks of haute couture and in
Fhe major infernational design salons. All of Fhis is
organically blended info fhe heart of Vilo dEste
Home Tivoli fo drive Fhe parallel Fthemes Ffhof have
made I recognizable rhe acclaimed Coasfal style;
Fhe Exotic shyle. garhering influence from all over
rhe world; Fhe Counfry Color shyle wirh distincrive
hondcraffed brushstrokes, a distinctive element
of fhe enfire brond as seen in fhe brond's logo,
Bulding on Fheir growing success and o cusfo-
mer base who increasingly chooses Vilo dEste
Home Tivoli fo personalize fheir dinner Fables, he
company hos decided fo sfake a claim in Horeca,
They wil extend Fheir revolurion of unconvenfio-
nal ‘decomposed’ choracfer fo haure cuisine and
buld on e brond's culr folowing, having alre-
ady been chosen by professional chefs for fhe
more imporfoni- gasfronomic evenfs in fhe iINndu-
sfry. Sumpluous whire has given way Fo fropical,
exofic and Frioal mokifs These pioneering designs
present fhemselves as rhe drivers For imaginative
sforyreling, ready o Fake on Fhe resfaurant world
where dinnerwore doesmore Fhan jusk hold food:
IF serves rhe sensafions Fhof bring fo life the pecu-
llorifies, hisfory ond origins of each dish. Each guesk
wil Foke o leading role of rhe fable playing Fheir
parf in Fhe overall creafiviry of explosive synergy
and complex color play.

For more info please confoct:
www.viladestehometivoliir
anna.wifkowska@galleospa.com
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Catering to colour
the Horeca innovation by Villa d’Este Home Tivoli

Villa d’Este Home Tivoli breaks traditional Horeca rules by bringing fashion to the table with
exclusive synergies and bold color play. Go to the Horeca section of the VAE website to discover
the restaurants that have already chosen our brand to personalize their mise en place.

www.villadestehometivoli.it



ESSEDUE &
RHENINCHAUS

Slicers 100%
Made In IFaly

Essedue Srl has been hign-qualiry
deli-slicers manufacturer since 1986.
Based in Cura Corpignano - Pavia -
IFaly. offer Fhirfy years of production,
in 2016 acqured Rheninghaus,
founded in 1950 in Turin Fhaf Fhus
become fhe second facfory.
Essedue produces professional and
household slicers made of anodized
or die-cast aluminium, wirh blades
of C45 ond I00CR6 steel.

Essedue slicers are designed Fo guo-
ronfee precision and  reliabilify,
fo be long-losting products and fo
meef Ffhe Nnafional and infernafional
regulofions regording safefy  and
hygiene.

The professional line includes slicers
wirh blodes ranging from 22 fo 3/
cm of diametler. Graviry  slicers ore
suFable for curfing cold curs, cheese
vegefables ond breod: vertical  sli-
cers are perfect for curfing big pro-
ducfs and raw mea.

Mosk of the slicers are equipped
wirh belF  drive which guarantees
excelenf resulrs

Gear driven mochines are also avai-
lable ond Fhese ensure high perfor-
maonces also wirh very hard food,
like Iralion speck and coppa.

The professional ine is complefed by
Rheninghaus slicers, made especial-
ly for supermarkets, carering com-
panies, resfaurants hofels, cooking
schools, laborafories, Ffhanks fo Fheir
cuthing precision and ease in use
and cleaning

For a more resiston and non-stick
surface Fhe Quantanium  configu-
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@ ESSEDUE [@RHENINGHAUS

AWORLD OF SLICERS & FOOD PREPARATION MACHINES

rafion is avalloble For bofh Essedue and Rheninghaus professional slicers, uhich is
perfect for curfing cheese.

Fssedue produces also household  slicers, wirh blodes ranging from 195 fo 35 cm
of diameter. Sfurdy and versafile Fhe base con be personadlized in different co-
lours Following Fhe Frend of Fhe moment: Fhis year Fhe colour proposedis ivory, as
a refurn fo fhe vinfoge mood.

Essedue Srlwirh ifs Fuo brands Essedue ond Rheninghaus hos a 100% Made in
IFaly production, very oppreciofed worldwide, uwhere it exports also as an OEM
[Original Equipment Monufacturer]

Looking ahead fo Fhe neor Future Fthe fuso factories in Pavia and Turin work
Fogether sfudying new solufions concerning fechnology and design.

essedueslicerscom - wwuwrheninghauscom



AREA
COOLING
SOLUTIONS

Area Cooling Solufions SA. hos been o
producer and disfriouror of cooling and
ar condifioning componenfs and sysfems
since 1986, The company's headquarters is
in Barcelona - Spain, in charge of Pansonic,
CMICC ond AVIC compressors distrioution
across Europe uhle Fhe design and produc-
Hon bronch is locared in \wroctow [Polond
To meel the expectafions of Fhe markef,
Fhe compony offers a selection of devices,
equipment according o individual cusfom-
er specificafions, as well as fechnical supporf
ond advice The multirefrigerant condensing
units of Fhe ICOCOL series are produced in
seven sizes for the evaporahion femperafure
from +l0°C fo -15°C and fwo sizes for -15°C
Fo - 34°C. respectively from 5 up fo 33 k\w/
[-5/32°C 1 and from &,/ Fo 14 k\w/ [-30/+ 32°C]
Affer 3 years of developing aond field Fests,
Avrea presented during Chilventa farr, 2 inno-
vafive C02 condensing unirs wirh a capacity
of 5 ond b k'\w [-10/+ 32°C] Al components
are placed in the housing made wirh fhe
‘slent™ Fechnology. so fhey are significonfly
slenced - max 44 dB (Al The compact unif
combines fhe advonrages of the SLENT
solurion wirh large odaoptafion possibiifies in
Fhe ronge of cocling copacity Fhaf alows
Fhe use of varioble speed compressors,
ICOOL unirs ore equipped with inverfer
compressors wirh AC frequency converfers,
os well os DC inverfer compressors, where
even higher energy efficiency of fhe sys-
Fem is oblroined. Changing Fhe frequency in
Fhe ronge from 30 fo Q0 Hz allows fo chonge
coolng capaciry by opproximarely 230%.
Savings in elecfriciiy consumption reach up
Fo 28% compared fo Fradfional solufions. As
aresul of using fhe inverfer sysfem, addifion-
aly a soff sfart, no mechanical sfrokes, high
sforfing forque are obloined, which offechs
Fhe durobiliy and relicbiiry of Fhe device

wuwu.areacoolingir

162

HORE CAnNTe=NATONAL

area

Cooling Solutions




dlrea

Cooling Solutions

(T

L
) R A L A
WL R 0 0 D I A A (A
) L O A ) 6 O
R ) O D R O D EIMR BB DY D BN EEEE




164

Cshio

CUSHIONS
AND SEATS
FOR LIFE

The
Fradifion and
INNovalion

Founded originally iIn 1969 by MIr. Chio
Fugenio os o hondcraff company
dedicafed fo fhe monuracture of liv-
INg room fFurnirure and curtains laker
specialising In cushion production For
gorden decorarion and various.
Todoy Chio Eugenio snc is run by his
3 sons, who were born ond raised i
Fhe company and are now ManNag-
INg IF wirh passion and professionalism
os wel os fhe consfant dedication fo
work and development of fhe com-
pony fransmiffed by Fherr Farher.

Qualiry ond convenience.

Our primary mission unich is Fo safisky
N Fhe besk manner possible our cus-
fomer's demands is occomplished by
puUting firsk: product qualiry, ropid de-
ivery ond obviously, Fhe price. Among
our cusfomers are important designer
garden furnirure ‘made in IFaly” maon-
Uracturers

Irmportoni cusfomers of the greal Or-
gonized Disfrioutionin faly ond France.

wuwuw.ghiocuscini.ir







MORE THAN
60 YEARS
OF SHOWER
EXPERTISE

Kaldewel is on innovahive leader
Fhonks fo irs pioneering spirl- and
system experfise - producing over
50000 ways of designing Fhe mod-
ern shower.

The first sfeel enamel Kaldewel
shower was producedin 1956, Today
Kaldewsei offers a choice of well over
50000 product versions - for Floor-lev-
el shower design alone. \Wifh people
becoming more discerning, wirh re-
gard fo modern barhroom design,
shower design hos also changed.
Over fhe lost sixiry years, Koldewel
has nol only helped fo shape Fhis
development bur has also been a
driving Force: wirh innovafive ond in-
Fegrafed shower sysfems Fhal con-
sfonfly sef new sfondards in ferms
of design, funcfionaliry ond ease of
assembply.

The Ffirst Koldewel shower was cre-
ared over 60 years ago —Koldewsei
has confinuously developed s “orig-
inal shower” made of sfeel enamel
wirh new lines, feofures and sysfem
components. The focus of Koldewsel
product developments, bofh in Fhe
past ond present, hos been for Fhe
benefir of Ffhe end user ondfhe ease
of assembly For plumbers. Today, Fhe
enomelled shower surface segment
done fakes in fen model lines, five
different surfaces, 34 colours and 5/
different sizes across 50000 excifing
product versions mode of superior
Kaldewsei steel enamel From clossic
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SHOWER EXPERTISE

‘original shower’ made of sfeel enaomel




shower Fray fo absolutely Flat floor-level
enamelled shower surfaces, rectangu-
lar, square or specially shaped - Kalde-
wei delivers Fhe right model of shower
For barhrooms of every size and style
and, of course, the right assembly solu-
Fion For every posirion in o room be If
For a new-buld or a refurbisnment.

Award-winning design and unique
maferial qualiry

Kaldeusel has won more Fhan 150 pres-
Figious infernafional owards fo dafe. 48
of Fhese awards were solely given fo
Fhe company for fhe excellent design
of s shower surfaces The incompo-
rable qualify of superior Kaldewei steel
enomel has been accenruoting fhe
design of Kaldewei showers for 60
years. New colours such as Fhe com-
pany's Coordinalfed Colours Collecfion,
ensures Fhal colours are perfectly co-
ordinared wirh fhe bafhroom Floor.

Simple, Flal, Flexible: infegrated system
for every requirement

These days shower solurions must nof
only be persuasive in ferms of design
bur, should also be aoble fo respond
Flexibly fo dfferent installakion sifuo-
Fions. The frend for floor-level shower
areas cals For sysfems Fhal work wel
wirh minimal bull heighis Kaldewel nof
only meels fhe larest sfondards here,
bur actually sefs Fhem: wirh innovafive
combinafions of shower surface, wasfte
Frting and assembly sysfems Fhof are
easy aond sofe fo install allow exfreme-
ly low buil heighfs of just &I milimefres
and which, Fhonks fo flexicle variakion
opfions, can be infegrafed info every
part of the room. The ESR I insfallo-
Fon system ond fhe KA Q0 waste fir-
Fing, For insfance, have demonstrafed
Fheir procfical benefifs. Meticulously
Fhoughl our down fo fhe losk defal
and perfected over sixry years com-
plefe solutions from Kaldewsel offer
Flowless shower design.

wuwuskaldeweicom
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100

YEARS
ICONIC

BATHROOM
SOLUTIONS

MEISTERSTUCK EMERSO by Arik Levy

s

KALDEWEI

kaldewei.com




DONELLI
GROUP

Your
Professional
Customs
Agenf

Doneli Croup Is a cusfoms broker
dealng wirh infernafional  ship-
menfs and cusfoms clearonce pro-
cess, in Fhe name of ond on behalf
of Fhe owner of Fhe goods, acfing
as an indirect or direcl representa-
Five Fhrough Fhird regisrered brokers,

The group was Foundedin 2014 from
Fhe merger of fwo renouwned ond
experienced companies. Donelli srl,
operafing since 1962, and Donel-
I&Del Lafte, active since 2000.

Today Doneli Croup counfs over
1000 clienfs ond monoges more
fhon 50000 operalions per year
wirh more fhan 50 professionals, I is
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INTERNATIONAL EXCHANCE

Affends in professional way fo all Fhe fFormalifies in nome and on
behalf of Fhe owner of fhe goods



a key partner for For the companies Fhal work in
Fhe imporf/export markef.

The Croup operafes inlraly Frough 12 local branch-
es and several subagenfs guaranteeing e pres-
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ence in fhe most imporfant IFalion seaporfs, air-
porfs and inferports,

The company is pursuing Fhe sfafus of AEOAU-
thorised Economic Operator] which guarantees
a number of benefirs For borh direct and indirect
cusfoms clearance.

I is also a member of Fedespedi, ASPT-ASTRA
The company's feom is sfrongly commifed ond
Figh-knir, and offers Fast and precise consuliing
services relared fo ony kind of goods shipped by
seq, lond or arr.

Our services
The compony offers a range of infegrafed servic-




es Fhal caon be configured in Fhe fFollowing longuages Endlish, IFalion, Cerman, Russian, Ukrainion, Turk-
ish, Slovenion and Serbo-Croafion. Moreover, Fhe clients can easily monoge Fheir operafions bofh from
Hhe heodquarters and fhe local branches

CUSTOMS SERVICES

» Consulring and cusfoms/ministeriol auFhorizations

» Classificarion of Fhe goods and issuance of cusfoms certificafes

» Assissance on specific secfors: fFashion, sfeel wasfe, efic.

* Generol customs operafions

» Consulring For Nofional and EU friangulafions, sales fo Foreign counfries
Nward and ourward processing

* Simplified cusfoms proceedings

+ AEO consulfing and cerfificalion

www.donelligroup.com




RPE
An lalion story S
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RPE Srlis a worldwide reference in
Fhe solenoid valve indusfry, Fhanks
IN greal parf fo our fechnology, our
confinuous produck innovafion and
our constani- advoncement of food
and elecfrical certificarions.
Founded in 1972 by fhe vision of our
founder VIr. Giuliano Ravazzani, who
very early onbegon wirh fhe devel-
opmentf of sclenoid valves, esfoblish-
iNng Fthe foundafion of o successful
and qualiry driven company.

RPE currenfly designs and man-
Ufactures every component Fhof
goes inside each and every one of
our solenoids valves ond  various
ofher components RPE products
are distribured in IFaly ond around
Fhe world, wirh over 40 years of our-
sfanding grouwfh and qualry recog-
nifion.

The Ravazzaoni Family

\We provide a constant effort Fo Fhe
Research & Development of new
producfs ond Fhe confinuous iINNo-
vation and design of fresh and orig-
inal solufions for a wide variely of
applicarions and reguirements,

\We aF RPE have been disfinguished
by Fhe emphasis and Flexibiliry in Fhe
cusfomizalion of our products, creal-
iNg very high qualiry Solenoid VValves
wirh excepfional added value ond
recognized by our cusfomers oround
Fhe globe

Our Feam of experienced engineers
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SOLENOID VALVES

over 40Vears of oursfanding growlh




Is aluays a hond Fo provide design opfions For our solenoid valves or any of our ofher prod-
ucfs, providing Fallor-made services fo our clienfs,

SOLUTIONS

RPE Solenoid Valves have been designed & developed for applicalions in Food equipment,
Sream machines, Coffee & Tea brewers Beverage & Filrrafion systems, Houselnold Applionces,
Hol Tubs and Spas and Irrigalion.

RESEARCH & DEVELOPMENT

RED has always been an imporrant part o RPE, fhis is uwhy we creofed o fFeam of dedical-
ed engineers Fhaf ore focused in Fhe innovafion and confinuous efficiency of our solenoid
valves and fhe rest of our product line.

Achievements: Our occomplishments in Research & Developmen have been in greal part
a resulr from Fhe murual collaborafion and participalion wirh our cusfomers, Fhal have been
an imporfonf parf of our business,

Resources: Our compony dedicafes and invests a significant amount of Ffime ond resources
on fhe Research & Development- of new products, Fhal have defined in Fhe innovafion of
sfafe-of-rhe-arf merhods and solutions of Fluid-dynamic products,

Reliabiliry: The Fime and resources invested in RED have brought RPE Fhe recognifion and
high qualiry repufafion in many different- indusfries ond worlduwide markers,
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RPE by the numbers:

1846 New Projects Complefed
2500 Clienfs around Fhe world
124 Production Lines

64 Registered Cerfificarions

Qualiry
Quiliry of RPE is oluays al Fhe forefront: RPE is SO Q0012015 cerfified

Production
RPE producfs are 100% made in Iraly.

Certificafions
Fach produch line is subjecr Fo food and elecfrical qualiry cerfificarions. Such as NSF UL, EN60335,
WRAS ACS NSF and KT\W

Design

Al of our VValves, Solenoids and every component is designed ond manufactured in our modern fFo-
cilFies, locared in Carbonate [Milan), IFaly.

wwuw.rpesrlir
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CA WORLD The International Hotels, Sl
Restaurants %  Cafes % Restaurants & CafeS

v ' - Exhibition and Conference

|©|

22nd - 24t October 2019

International Hotels, Restaurants, Cafes
& Technology Exhibition and Conference Expo Centre Laho re

EXHIBITOR PROFILE

SERVICES TECHNOLOGY

» Brand Consultancy » Lights & Sounds

» Franchising » Information Technology

» Licensing » POS Systems

> Security & Insurance » Mobile Applications

» Catering Services » Online Ordering

> Cleaning & Maintenance » Music, Video, Entertainment

p Professional Services Programming

» Non-commercial Food Service

BUILDING & DESIGN EQUIPMENT

» Furniture » Ovens, Grills

» Decor, Art, Wall Designs » Coffee Machines, Smoothie Makers
» Architecture » Bar & Beverage Equipment

» Interior Design, Bar Design » Refrigeration

» Outdoor Design and Furnishing » Restaurant Supplies

» Flooring, Kitchen Set-up » Crockery, Cutlery, Place Setting

» Walls, Windows & Doors, Signage  p Tableware

» Food Trucks, Mobile Restaurants  p Equipment for Bakery, Pastry & Confectionary
» Structural Materials » Technologies & Ingredients for

Gelato Supply Chain

ORGANISER MEDIA PARTNERS

EASY WAYS TO CONTACT
AS?B I‘:j-;."rll'[i-"‘ I -..:? =y enquiry@horeca-world.com

Q +922135810637-39
FAKT FOOD PACKAGE @ www.horeca-world.com

ASIA MEDIA FOOD JOURNAL
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HORECA
WORLD

“The
Nnfernafional
Hotel
Pestauronts and
Cafes Exhibirion
& Conference

The Pokisfani markef is flourishing and
chonging for the befter wirh each
day passing by, be I any indusiry es-
peciolly Food Industry HORECA. The
markel has seen susfainoble growrh
N the food iNdustry ond many iN-
Fernafional franchises as well os are
Jumping N fo gef Fhe opportuniry.
Now Fhal food sofefy lows are being
aggressively implemented which il
helo borh e investor and cusfomer
fo odvonce confidence In grasping
Fhe prospect.

In 2016, Fhe hotel occupancy increased
up o 80% as opposed Fo 35% in 2015,
In Fhe next 5 years, of least 10 new ho-
rels are expected o be esfablished
by worlds renowned hofel chains
These include renouwned players such
as Hoshoo Croup, Crand HayafT, and
Sherafon which have all plonned ex-
pansion N Fthe upcoming years. The
Travel & Toursm investment in 2055
was USD 3272 mn. IF is expected fo rise
by /6% pa over fhe next fen years,
Business frovel spending is expected
o grow by 65% in 2016 fo USD 1908
mn, and rise by 56% pa fo USD 3277
mn in 2026, Leisure fravel spending on
Fhe ofher hand is expected fo grow
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by 2.7% in 2016 Fo USD 103on, and rise by 5.4% pa fo USD 17.6 bn in 2026, Pokisfanis spend close
Fo $1billion a year on dining our.

The First edfion of HORECA - Hotels Restaouronts & Cafe exhioirion will Foke place on 22-24 Oc-
Fober, 2019 af Lahore Expo Cenfre, Pokistan HORECA will be a leading infernakional exhibirion
For Fhe provisioning ond equipment of Hospiraliry ond Foodservice companies I willbe organ-
ised yeorly and will bring fogerher Tourism professionals wirh the supply chain of Hospifaliry
ond Foodservice industry!

The first edfion is being orgonized by FAKT Exhibifions Professional exnibifion orgonizers Be I
B2B or B2C, our evenfs connect buyers and sellers in a viorant business envionment. As Fhe
value of exhibifions and have grown successfully wirh Fhe dermmands of a developing econo-
my. Now Fhal evenfs are more Fhon a frade. I is Fhe bringing Fogerher of minds fo explore un-
spoken innovalions Fhal elevafe hurman welfare Becouse business is all abour communicalion,
Fakf believe in Fhe power of Fhe Foce Fo face experience o deliver business fo our customers
Being sfrongly supported by, and wirh Fhe parficipafion of Fhe sector's major instirutional bod-
les HORECA will be a great evenl of high prestige and importance, omong Fhe best of ifs kind
iNnFhe world.

Thousands of professionals from hofels, restouronts cafeferias and ofher Hospiraliry and Food-
service componies across Pakisfon will be visiting Fhe even- ond looking for new and innovo-
Five solutions of Fhe supplying marker in order Fo modernise, equip or renovale Fheir businesses
They con gaininsight- abour Fhe opportunities Fhal exist wirhin Fhe Pakistan markel. The inves-
Fors con seize Fhe opporfunity fFo meet wirh key figures from bofh industries and high-level de-
cision makers from rhe public & privale sector. Keep up-fo-dafe wirh fhe lafest developments
in order Fo confinue on fhe palh of expansion ond increase Fhe volume of your products ond
services Negofiare wirh local companies fo esfablish a manufacturing base in Pakiston. Pro-
mole your brond among indusfry professionals ond end users

ME LAHOIQI; |
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CNR FOOD
STANBUL 2019

CNR Food Istanbul 2019, Fhe mosf
comprehensive food exhiblrion of
Hhe Eurasia region, willaunch of CNR
EXPQO, Fhe cenfer of exports belwe-
en 04-07 Seprember 2019. CNR Food
Isranbul 2019, which brings fogefher
food, beverage, ond food proces-
sing ond packaging indusfries under
one roof, wil be held concurrently
wirh CNR - Ambalaj Isfanbul on Fhe
mosi convenienfly localed exhibifion
ground.

CNR Food Isfanbul 2019 supporfed
by Fhe Minisfry of Economy ond Fe-
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derafion of Food & Drink Indusfry Associalions of Turkey is organized comprehensively uirh Fhe most
extensive BZB biareral business negotiations of fhe food industry, UR-CE nternafional Compefitive-
ness Development Incenfivel Projects, ond Purchasing Delegafions,

The very besl selecred products wil be on display from 04 fo 07 Seprember 2019 wirh Fhe aim of re-
sponding fo he increasing demand for food & beverage produchs wil complefe fhe merchandise
offer wirh a carefully selecred ronge of convenien- products from exhibirors from different countfries,
The exhibirion filed wirh opportuniries fo learn abour industry innovarions, keep current- on frends and
exchange best practices wil hos 1500 domestic exnibirors and 500 Foreign exhibirors from 52 counlries
wirh fhe aim fo affrack more fhon 5,000 infernational and 65,000 local visirors,

CNR Food Isfonbul 2019 will provide an unforgeltable experience o Hhe exnibirors and visirors af Fhe
heorl of a markef of 25 bilion people accessible by a 4-hour-long Fight In Isfanbul befween 04-07
Sepfember.

wwuw.cnrexpo.com
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FOOD SECTOR ONE PLATFORM

Food & Beverage Products Exhibition

cnrfoodistanbul.com

f " Jenrfoodistanbul

04-07 SEPTEMBER

2019
CNREXPO

YESILKOY-IiSTANBUL

istanbul

Food Processing,
Filling & Packaging Technologies
Special Section

ambalajistanbul.com

f /cnrexpo ’ /cnrexpoistanbul

./ )| REPUBLICOFTURKEY  1opyive gion ve cecer smuari A#'ii ISTANBUL . W@ m
\UASY) minisTRY oF TRADE DERNEKLER] FEI%[RASVONU W Uf| loca]
f wanasiotsimn s KOSGEB TRADE FAIRS & == ISTANBUL

CNR EXPO Yesilkdy 34149 istanbul, TURKEY \o+90 212 465 74 74 &+90 212 465 74 76-77 www.cnrexpo.com
THIS FAIR IS ORGANIZED WITH THE AUDIT OF TOBB (THE UNION OF CHAMBERS AND COMMODITY EXCHANGES OF TURKEY) IN ACCORDANCE WITH THE LAW NO.5174

CNRHOLDING DIAEE
O



HORECA

INTERNATIONAL

MARCA

16-17/01/2019

BOLOGNA

European trade fairs for the private
label industry and the International
supermarket label exhibition.

CRAFT BEER ITALY
27-28/03/2019

MILAN

International network

of B2B events

for the beverage industry.

SIGEP - ABTECH

19-23/01/2019

RIMINI

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

CIBUS CONNECT
09-11/04/2019

PARMA

International food exhibition.

SIRHA

26-30/01/2019

LION

Bakery, pastry, food service, hospitality
and packaging industries.

THE RESTAURANT SHOW

13-14/04/2019
DUBAI MARINA

The Middle East's premier event

for the restaurant industry.

GULFOOD
17-21/02/2019

DUBAI

Fair for food and hospitality.

TUTTOFOOD
06-09/05/2019
MILAN

Infernational B2B show
fo Food&Beverage.

HORECA

08-11/02/2019

ATHENS

Fair for the provisioning and equipment
of hospitality and foodservice companies.

SIAL CHINA
14-16/05/2019
SHANGHAI

Asia’s largest food
infernational exhibition.

BEER ATTRACTION
16-19/02/2019
RIMINI

International fair dedicated to specialty beers, artisan
beers, food and beverages for the Horeca channel.

THE HOTEL SHOW
17-19/09/2019

DUBAI

Region’s hospifality industrys.

INTERNORGA

15-19/03/2019

HAMBURG

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

ANUGA

05-09/10/2019

COLOGNE

International exhibition

of Food&Beverage, packing,
bakery, pastry.

ZA\EDITRICE  EDITRICE ZEUS SAS - Via C. Canti, 16 - 20831 - SEREGNO (MB) - Italy
\Z@US 1ol 4390362244182 - 0362 244186 - www.editricezeus.com



HORECA

INTERNATIONAL

HOST

18-22/10/2019

MILAN

Show for bakery, fresh pasta,
pizza industry.

HOSPITALITY QATAR
12-14/11/2019

DOHA

Fair on hospitality, Food&Beverage.

SIAL INTERFOOD
13-16/11/2019

JAKARTA

Exhibition and conference

on technologies for Food&Beverage
and food products.

SIAL MIDDLE EAST

09-11/12/2019

ADNEC

Fair on technologies for Food&Beverage
and food products.

HOSTELCO

20-23/04/2020

BARCELONA

Infernational meeting for the hospitality sector.

ALIMENTEC

2020

BOGOTA

international exhibition for the
beverage and HoReCa industry.

GULFHOST

2020

DUBAI

The complete hospitality equipment
sourcing expo.

ZA\EDITRICE  EDITRICE ZEUS SAS - Via C. Canti, 16 - 20831 - SEREGNO (MB) - Italy
MNZ@US el +39 0362 244182 - 0362 244186 - www.editricezeus.com
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SOUT.

ACQUA SANTA
DI ROMA SRL

| COV-76-77

Via dell Almone, 111
00179Q Roma

IFoly

AISLOMBARDIA
ASSOCIAZIONE ITALIANA
SOMMELIERS

82/85

Via Panfilo Castaldi, 4

20124 Milono

IFoly

AREA COOLING
SOLUTIONS SAU

| COV-162-163

C/ Valencia 17-19

nave 4- Pol. Ind Can Oller
08130 Sta. Perpelua de
NVogoda

Barcelona - Spain

ARETA SRL

142/145

Zona Indusfriale

Via per Groftaglie Km. 3

/2021 Francavila Fonfana - BR
IFoly

ASTORIA MC SRL

| COV-42/44

Via Condofti Bardni, |
31058 Susegana - TV
IFoly

AZIENDA ACRICOLA
SCRIAN

45/49

Via Ponfe Scrivan, 7

37022 Fumane - VR - IFaly

BRASILRECCA SPA

| COV-38/4]

Corso Carlo Marx, /6

Q5045 Misferbionco - CT - Iraly

CAFFE TRINCA SRL
GATEFOLD COV
Viale Michelangelo, 116/
QUI45 Palermo - Iraly

CIRCUITO DA LAVORO
GCATEFOLD CoV

Via dello Produzione, |

00030 San Cesareo -Roma - Iraly

CITALY
1772

Via Ravenna, 3
21017 Somarare - VA - Iraly

CNR EXPO
182/185
Yesilkoy-Bakirkoy
3414Q Isfanbul
Turkey

CORRADI SRL

| COV-128/13]

Via M Serenari, 20

40013 Castelmaggiore - BO - IFaly

CRC CROUP SRL

| COV

Via Lombardia, |

30016 Lido di Jesolo - \VE
IFaly

DMC EVENTS

93-127

PO Box 33817,

Sk Floor,

The Palladium Cluster C,
Jumeirah Lakes Towers,
Dubai - UAE

DONELLI CROUP SRL
| COV-170/173

Via De Morini 1-5°
piono sfanza R

16149 Genova - Iraly

DR SCHAR AC/SPA
CATEFOLD COV-64/67
Winkelou @

I-39014 Burgstall / Posfal
Bolzano - IFaly

ESSEDUE SRL

CATEFOLD COV-160-161
Via delEleffronica, 53

2/010 Cura Carpignano - PV
IFaly

ESSEPRINT SRL
CATEFOLD COV

Via E Fermi 25

81031 Aversa - CE - IFaly

uwwdhoreco-onlinecom - wuuJhoreca-onlinecom - wudushoreca-onlinecom - wuJwhoreco-onlinecom -



WEVE TALKE

D A

SOUT.

EURO3PLAST SPA

132/135

Vidle del Lavoro, 45

36021 Ponte di Barbarano - VI
IFoly

EXMEDIA SRL
98-99

Vio Emilia, 155
47921 Rimini - Iraly

FAKT EXHBITIONS
PVT LTD

178-180-181

304, 3rd Floor,

Cliffon Cenlfre Block - 5,
Cliffon

/5600 Karachi

Pakistan

FAS ITALIA SRL

| COV-I54-155

Via GLa Farina, 30 R
50132 Firenze - IFaly

FIERE DI PARMA SPA
136/140

Viale delle Esposizioni, 393A
43126 Parma

IFaly

FRESCURA SPA

141

Via AVola, T

35030 Sormeola di Rubano
PD - Iraly

CALILEO SPA

156/159

Srrada Call, 27

00012 Vilo Adriana - Roma - IFaly

CHIO EUCENIO SNC
DI CHIO CESARE & C
2-164-165

SS. Asolana km 65
25010 Acquafredda - BS
IFaly

GCRUPPO CIMBALI SPA
88/92

Via A Manzoni 1/

20082 Binasco - Ml - IFaly

GUCLIELMI SP.A
RUBINETTERIE

| COV-148-149

Via Arfuro Biello, 2/

28075 Crignasco - NO - Iraly

HOT DESICN

INNOVATION SRLS

150/153

Via Frofeli Bandiera, 4
Registered office:

Via D Alighieri,

62017 Porfo Recanafi - MC - IFaly

ICAP SPA GRANDSOLEIL
| COV-122/126

Via Caribaldi, 244

46013 Connefo s/Oglio - MN
IFaly

ICUS SRL

179

Via dele Rovedine, 4
23699 Robbiafe - LC
IFaly

KALDEWEI ITALIA SRL
166/169

Via San Ciuseppe, 13/
31015 Conedliano - TV - Iraly

KILI' CAFFE" SRL
| COV-61/63

Cda Cozzo Impiso
Q4100 Enna - Iraly

LA SAN MARCO SPA
5-8/Il

Via Padre e Figio VVenuri, 10
34072 Cradisca dlsonzo - GO
IFaly

LAURETANA SPA
72/75

Frazione Compiglie, 56
13695 Cradlia - Bl - IFaly

LIVINGEMOTION SRL
12716

Via Rossi, 10

21020 Borasso - VA - Iraly

MONOLITH SRL.

146-147

Via del'Arfigiano &/F &/C
31050 Monasfier - TV - Iraly

uwwdhoreco-onlinecom - wuuJhoreca-onlinecom - wudushoreca-onlinecom - wuJwhoreco-onlinecom -
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MOSCATELLI TARTUFI
NORCIA SRL

100/103

Via del Fiume Corno, 46
06046 Serravalle di Norcia
PC - Iraly

NB & PARTNERS SRL
| COV-I6-117

Via Piero Bargagni, 13
32026 Mel - BL - Iraly

NOVARESE ZUCCHERI SRL

| COV-68/7

Via Circonvallozione, 1

28060 Cosaloelrrame - NO - Iraly

NURNBERCMESSE ITALIA SRL
78/8l

Via Renato Fucini, 5

20133 Milano - Iraly

ORMA SRL
3-58/60

Cda Serraucceli sn.
Q7015 Modica - RC - IFaly

ORVED SPA

104/107

Via dell' Arfigionofo, 30

30024 Musile di Piave - VVE - IFaly

PASCAL SRL
GATEFOLD COV-30/33
Via Torino, 155

10028 Trofarelo - TO - IFaly

PRPH KANDY

54/57

Ul Fabryczna 1/3

@7-300 Piofrkow - Trybunalski

RIVA DEL CARDA
FIERECONGRESSI SPA
GATEFOLD COV-94/97
Parco Lido

36066 RivadelCarda - TN-Ialy

RPE SRL SOLENOID VALVES
| COV-174/177

Via S Ambrogio, 1/3/5

220/0 Carpbonafe - CO - Ifaly

SERMEO ESPRESSO

| COV-26/29

Via Aldo Moro sn.

Q5030 Nicolosi - CT - IFaly

SIGROUP INTERNATIONAL SRL
| COV

Via Mezzobarba 5/B

20084 Lacchiarella - M - IFaly

TECNOGRAFICA SPA

118/12]

Via Cimabue, 13

42014 Castellorano - RE - Iraly

TORREFAZIONE PACNINI

| COV-22/25

Via del Terzo, 96

51015 Monsummano Terme -

PT - Iraly

TRAFILE TURCONI SRL
112/15

Via Pisqurei |, 6

22041 Colverde,

Loc Pare - CO

IFaly

VNE PRODUZIONE SRL
CATEFOLD COoV

Via Biagioni, 371

55047 Quercela Seravezza
LU - Iraly

WALLPEPPER

l

Via Bonaventura Zumbini, 33
20143 Milano

IFaly

\WEBAPP SRL.

4

Confraoda Pisciareli, @
60078 Pozzuoli - NA
IFaly

X-OVEN INTERNATIONAL SACL
108/1

Via Confonale, |

6200 Lugono

Swirzerlond

YOUWINE SRL.
37

Via A Locareli 4
20124 Milono

IFaly

uwwdhoreco-onlinecom - wuuJhoreca-onlinecom - wudushoreca-onlinecom - wuJwhoreco-onlinecom -



v. J nTH
ANNIVERSARY
MALAYSIA’S LEADING
FOOD & BEVERAGE
- = TRADE EVENT "=

MALAYSIAN INTERNATIONAL
FOOD & BEVERAGE TRADE FAIR

26 - 28 JUNE 2019

KUALA LUMPUR CONVENTION CENTRE (KLCC)
KUALA LUMPUR, MALAYSIA

PRE-REGISTER NOW

https://mifb.com.my




www.host.fieramilano.it/en
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Equipment, Coffee and Food
415 International Hospitality Exhibition

October 18_22, 2019 fieramilano
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