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Press release
SIGEP 2024, YOUNG ITALIAN BAKERS  
COMPETE IN THE YOUNG IDEAS CONTEST 
· Richmond Club Italy together with Italian Exhibition Group for the international bakery championship
· The 45th edition of Sigep – the Dolce World Expo from 20th to 24th January for a complete overview of the leavened goods supply chain 
sigep.it

Rimini, XX December 2023 – The 45th edition of Sigep - the Dolce World Expo (Rimini Expo Centre, 20-24 January), will also largely feature Bakery. A section that represents a fascinating combination of technological innovation and artisan tradition, it will offer the chance to showcase new trends linked to the bakery business, from the latest production and consumption ideas to new venue formats, as well as marketing concepts. The core of this section will be bread, pizza and focaccia, whose creation requires a careful selection of raw materials such as flours, yeasts and much more, as well as the best technologies and equipment.

Conferences in Vision Plaza:

Three important conferences on bakery are scheduled in Vision Plaza. On Sunday 21st, Aibi (Italian Bakery Ingredients Association) will be presenting new consumer behaviour and trends in the world of bread, pizza and pastry under the title “The art of baking and its surroundings”. On Monday 22nd, Ceoppan (Confederación Española de Panadería, Pastelería, Bollería y Afines) will analyse all the sector’s main European data in a conference entitled “An update from the European craft & traditional bakers and confectioners”: companies, employees, consumption, consequences of the pandemic, inflation and above all future trends. Lastly, on Tuesday 23rd, Fippa (Italian Federation of Bakers and Pastry Chefs), in partnership with Cebp (European Confederation of National Bakery and Pastry Organisations), will be presenting an analysis on the comparison between bakery and pastry in Southern Europe with the participation of important speakers: Eduardo Villar (president of Spanish bakers and vice-president of Uibc, World Union of Bakers and Pastry Chefs); Marios Papadopulos (president of Greek pastry chefs and vice-president of Cebp) and Josè Maria Fernandez del Vallado, secretary general of both organisations.
Bakery Arena:

the main event in the Bakery Arena (Hall D7) will be Young Ideas, the competition aimed at baking talents from Italian hotel and catering schools and professional training organisations, who will have the chance to compete and be judged by expert bakers, thus developing new skills through encounters with professionals and by experimenting innovative technologies. In the 2024 edition, the young talents will undergo 5 tests: ciabatta bread, a bread of their choice, small loaves, Viennese pastries and an art piece under the theme Guglielmo Marconi: 150 years since his birth.
Demos and show cooking of an international nature will also be featured with the participation of delegations from China, Peru and Switzerland, three true excellences among the bakery schools charged with organising the selections for the ‘Bread in the City 2025’ world championship, an event promoted by Richemont Club Italy and Richemont Club International.

During the 5 days, national and international trade associations will take turns on different stages to explore new trends and discuss current and future scenarios through research and studies purposefully conducted for the 2024 edition of Sigep. Sunday 21st will start with Italmopa, the Confindustria association that unites Italy's leading millers, with a conference in in the Neri Room entitled “Flours: between truth and mystification. Tackling misleading news through scientific knowledge”.

Also on Sunday 21st January, Assipan will be in the Gardenia Room with a two-session talk entitled “Bread and communication: the unseen ingredient”. The first session will present the survey “Bread-making companies and communication policies” with speaker Pierluigi Ascani, while the second, entitled “Analysis and case histories of communication in bread-making”, will be moderated by Atenaide Arpone with the participation of Marco Lattanzi, Ugo Bassignani and Davide Novali.
Monday 22nd will see Assitol (Italian Olive Oil Association - Lieviti Group) in the Gardenia Room with “Italian yeast: a story of greatness”, with the participation of Pietro Grechi from Gruppo Lievito Assitol, Claudio Bersellini (industrial director at Lesaffre) and Jacopo Vaja Zurli (Energy Manager at Ab Mauri), in a discussion moderated by Assitol deputy director, Carlo Trucillo.

Bakery Arena Sponsors: 

Platinum: Molino Dalla Giovanna. Silver: Lesaffre Italia. Technical: Andreis; Bragard; Goodmorning Paper; Irinox; Kmp; Kosmitech; Polin; Tecnomac.

Media Partner: Il Panificatore Italiano, Pasticceria Internazionale, Dolcesalato 

FOCUS ON SIGEP 2024

Dates: 20-24 January 2024; Organiser: Italian Exhibition Group SpA; In collaboration with: the Ministry of Foreign Affairs and International Cooperation and ITA – Italian Trade Agency; Under the patronage of: the Ministry of Agriculture, Food Sovereignty and Forestry, Emilia-Romagna Region, Province of Rimini, Romagna Chamber of Commerce, Rimini Council; Edition: 45th; Frequency: annual; event: international trade show; entry: trade only; Info: www.sigep.it
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This press release contains forecast elements and estimates that reflect the management’s current opinions (“forward-looking statements”), particularly regarding future management performance, realization of investments, cash flow trends and the evolution of the financial structure. For their very nature, forward-looking statements have a component of risk and uncertainty, as they depend on the occurrence of future events. The effective results may differ (even significantly) from those announced, due to numerous factors, including, only by way of example: food service market and tourist flow trends in Italy, gold and jewellery market trends, green economy market trends; the evolution of raw material prices; general macroeconomic conditions; geopolitical factors and evolutions in the legislative framework. Moreover, the information contained in this release does not claim to be complete, and has not been verified by independent third parties. Forecasts, estimates and objectives contained herein are based on the information available to the Company as at the date of this release.

