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Press release no. 8
IEG: INNOVATION DISTRICT, THE LATEST ADDITION TO 

BEER&FOOD ATTRACTION AND BBTECH
· An area for Start-Ups, in partnership with ITA – Italian Trade Agency and ANGI - National Association of Young Entrepreneurs, will feature 15 companies 

· A second area for the Innovation Award, where exhibiting companies will be appraised in 5 categories: Innovative Product, Sustainability, Digital Innovation, Labelling and Packaging
Rimini, 13th February 2024 - For the 2024 edition of Beer&Food Attraction and BBTech Expo (Rimini Expo Centre, 18th – 20th February), Italian Exhibition Group will also be offering the Innovation District, a great new entry. This special exhibition area, set up in the West Hall, will be the beating heart of innovation; a veritable district in which to ensure visibility to all those companies that constantly invest in research and development, thus contributing to the progress and continuous improvement of the Food & Beverage sector.

START-UP AREA
The District will feature two specific areas. The first will be the Start-Up Area, created through the partnership between Italian Exhibition Group and ANGI - National Association of Young Innovators and collaboration with ITA – Italian Trade Agency, which promotes the business development of Italian companies abroad and their internationalisation. A showcase for innovative companies offering technologies, services and solutions for Out of Home. This physical and virtual exhibition area will be entirely reserved for innovative start-ups and young Italian companies offering products, services and solutions in the foodservice sector, as well as technologies and equipment for beverage production. A way to offer new entrepreneurial companies access to a prestigious national and international networking platform, where they can establish exchanges and share ideas. The area also aims to create opportunities for meetings between the companies attending the event and to promote the Italian innovative system as a primary interlocutor in the sector's product development.
15 Start-Ups will be attending Beer&Food Attraction and BBTech Expo:
1. AmicoBicchiere Digital Innovation: produces customised and interactive reusable polypropylene cups as a sustainable, promotional and cost-effective alternative to disposable plastic cups. 
2. Bio Evolution Italia: produces straws for foodservice use made with certified biodegradable and compostable raw materials.
3. Calton: a platform that not only aggregates, analyses and manages every review on multiple channels, but also creates surveys and integrates any other direct customer feedback. 
4. Forniamolaristorazione.it: this Start-Up supports activities in the horeca world by providing every type of product and service: from support for opening a new business with advice on equipment, furnishings and training, to supplies for bars, restaurants, pizzerias, poke parlours etc., and acting as a management system for orders, invoices, consumption trends and food costs through its forniamolaristorazione.it web platform.  
5. Fourgreen: the first climate hub dedicated to Food & Beverage with the aim of helping organisations achieve carbon neutrality through technological solutions and integrated services based on ISO-certified scientific methodology.  
6. Gnapp by my Industries: founded in 2022, its mission is to bring a new concept of multifunctionality to the automation market for operators in the hospitality sector.  
7. L.a.b. Società Semplice Agricola: this Start-Up provides harvesting, separation, drying and pelletising services, as well as organic hop production, thanks to directly managing the soil within the "Made in Italy Hop" supply chain

8. Birrificio La Orange: creates and markets beers for those who do sport and live an active life, especially through functional /performance beers. 
9. Maltese.Beer: Start-Up created to provide consumers and Ho.Re.Ca with the best selection of domestic and foreign craft beers via e-commerce. 
10. SAM (powered by Neoma): creates software for managing maintenance processes and organising system activities. 
11. Lactosolution: this is the world's only single-dose lactose-digesting supplement, suitable for restaurants, pubs, breweries, gelato parlours, pastry shops and hotels. 
12. Restworld: with a customer base of more than 500 restaurants, this start-up aims to revolutionise personnel management in the catering industry and, in 2024, also intends to promote employment in the hotel industry. 

13. Sensori 4.0: Start-Up established after accepting a funding proposal for creating a machine in the food sector able to automate the production process from ingredient input to the finished product.

14. Trovabirre.it: aims to develop a digital platform to innovate the distribution and logistics sector for Italian craft beer.

15. Yeastime: provides deep tech solutions that optimise bioprocesses by reducing the active state of the fermentation process by 30%, resulting in efficiency in terms of production time, energy consumption and environmental impact.   
INNOVATION AWARD 
The second area will feature the Innovation Award, which will offer exhibiting companies the opportunity to highlight their special features and distinctive values by competing in one of the five categories: Innovative Product, Sustainability, Digital Innovation, Labelling and Packaging. Entries will be judged by an outstanding jury consisting of Roberto Baldassari, Director of the Scientific Committee for ANGI - National Association of Young Innovators; Diana Battaggia, Director General of the United Nations Industrial Development Organisation; Carlo Corazza, Director of the European Parliament Offices in Italy; Mauro Spagnolo, Director of “Renewables” and foodtech/agritec/sustainability expert journalist; Domenico Nuzzo, Researcher at the  CNR - National Research Council; Antonio Parenti, Head of the European Commission Representation in Italy; Giorgio Deponti, Professor of Food and Product Design at Milan Polytechnic and Strategic Design Consultant; Barbara De Ruggeri, Official at Aldo Moro University in Bari (UNIBA) in the Research and Third Mission Office of the Department of Soil, Plant and Food Sciences. The award ceremony is scheduled for Tuesday 20th.
 ABOUT BEER&FOOD ATTRACTION 2024

Dates: 18 – 20 February 2024; Organiser: Italian Exhibition Group SpA; edition: 9th; frequency: annual; info: https://www.beerandfoodattraction.it/  
 
ABOUT BBTECH EXPO 2024

Dates: 18 – 20 February 2024; Organiser: Italian Exhibition Group SpA; edition: 6th; frequency: annual; info: https://www.bbtechexpo.com/  

PRESS CONTACT ITALIAN EXHIBITION GROUP
Head of media relation & corporate communication: Elisabetta Vitali; press office manager: Marco Forcellini;

international press office coordinator: Silvia Giorgi; media@iegexpo.it
MEDIA AGENCY BEER&FOOD ATTRACTION E BBTECH EXPO: Mind The Pop - Martina Vacca: martina@mindthepop.it, mob. +39 339 748 4994; Fabrizio Raimondi: fabrizio@mindthepop.it, mob. +39 335 389 848; Stefano Chiossi: stefano@mindthepop.it, mob. + 39 388 739 4358.
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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.

