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THE PRESIDENT OF CONFARTIGIANATO MARCO GRANELLI: "A SIGNAL OF RETURN TO SIGEP"

“The one with Sigep represents a winning combination for Confartigianato. We have always participated in this event, which has always been extraordinarily participated by our world and which today gives a signal of a true restart ". This is said by the president of Confartigianato Marco Granelli, who today took part in Sigep, at the Rimini fair until Wednesday. “The food sector, with high-level companies, can mark a new phase for all Made in Italy, and I am convinced that the market will look more and more to quality and personalization and less to standardization. Therefore, I think that our world of small and micro enterprises will be the protagonist and will also represent an opportunity for abroad ".
CHINA AND ASIAN MARKETS, FOODSERVICE'S POST-COVID GROWTH FACTORS

China as a country that anticipates consumer trends on a world scale. The market analysis company The NPD Group illustrated the state of the art of out-of-home consumption in APAC (Asia-Pacific) countries at Sigep - The Dolce World Expo, in progress at the Rimini fair until Wednesday 16. Felicia Ke, director of foodservice China of The NPD Group, introduced by Matteo Figura, director of Foodservice Italy, provided an overview of how the out-of-home industry is performing in China also compared to the other main APAC countries (Korea, Japan, and Australia in particular), on the eve of the presentation of the agreement with Koelnmesse with which the Sigep is preparing to land in the country of the dragon. The out-of-home market has been one of the hardest hit over the past two years, but China is rapidly returning to pre-pandemic levels today. However, the styles of consumers have changed, who today prefer breakfast more, lunch is down and dinner is uphill with the addition of an afternoon snack. As in the rest of the world, the delivery market has also increased considerably in China, to which restaurateurs have joined by adding ready meals as well. Felicia Ke confirmed that in China the foodservice market has recovered, with the characteristic, however, that consumers are more conservative, are more cautious in spending and are looking for safety and familiarity in their relationship with restaurants in particular. In promoting services, restaurants are exploiting new communication channels, like TikTok.

 

THE TERRITORY IN BREAD: THE SUCCESS STORY OF PANIFICIO TECCHIOLLI

A bread that enhances the territory and its culture, the raw materials and the supply chain, the commitment, effort and daily work of each individual operator. In a talk edited by Richemont Club Italia during the third day of Sigep - The Dolce World Expo 2022, an event signed by the Italian Exhibition Group staged at the Rimini fair until Wednesday 16 March, Aldo and Arianna Tecchiolli talked about the project that led their small shop, the Bakery Pastry Tecchiolli in Cavedine (TN), in the national limelight as a case of excellence in sustainability and exaltation of the biodiversity of the territory. Presented by the consultant Richmont Club Italia Simone Pieragostini and by the journalist and university professor of food cultures and policies Alex Revelli Sorini, the meeting illustrated a project born thanks to the support of the Mach Foundation, a local organization that pursues the objectives of education and scientific research in the agricultural field. The Tecchiolli family bakery had the idea of ​​using the local farmer's harvest to give life to a long-lasting bread line, made with natural mother yeast, which from the initial distribution at the local level has been able to transform itself into a premium line of products able to overcome the small borders of the Trentino valley. A total supply chain project, which had the merit of giving new life and new commercial channels to local agriculture, for a virtuous collaboration between operators in constant growth and which begins to involve social inclusion projects for different categories of people with difficulties.

 

COFFEEXPERTS, THE BOOK OF THE BAZZARA BROTHERS PRESENTED AT SIGEP

"A journey that starts from the green and reaches the cup", is the spirit of "CoffeExperts", the new Bazzara book edited by the brothers Andrea and Marco, presented for the first time nationally today at Sigep - "The Dolce World Expo ”by Italian Exhibition Group, at the Rimini fair until next Wednesday. A project that speaks of culture, progress and sustainability, but also and above all of emotions and sensations related to the coffee experience. Author of the afterword, the Minister of Agricultural, Environmental and Forestry Policies Stefano Patuanelli. "The Bazzara family has been working for generations to support the human and productive quality of the coffee supply chain, the flagship of food and wine culture and an authentic expression of the best Made In Italy in the rest of the world. Leafing through the pages of the volume, the path of the drink starts from its growing areas, analyzes the characteristics of the plantations, passes through the trade of global ports through the free port of Trieste and affects the lifestyle of our country ". This is the message that the Minister wished to deliver to Franco Bazzara, president of Bazzara Espresso for presentation to Sigep. The volume can be purchased in the company eShop and on the Bazzara Espresso Amazon page. It will also be available at selected bookstores, trade fairs and in the best coffee academies and schools throughout the country.

 

GELATO, THE INTERNATIONAL CHAINS AWARDED AT SIGEP
Keeping the bar high and continuing to invest in one's identity: this is the message that entrepreneurs in the world of ice cream have launched to the public of Italian Exhibition Group's Sigep - The Dolce World Expo, running at the Rimini Exhibition Center until Wednesday March 16th, during the Top International Gelato Chains award ceremony in the Gelato Arena. The recognition assigned by Sistema Gelato to the ice cream chains that stood out for their dynamism this year went to Cioccolatitaliani, Amorino and Gelatiamo. The three brands aggregate over 300 points of sale in Italy and abroad. Vincenzo Ferrieri is co-founder of Cioccolatitaliani, a chain founded in 2010 which today has 51 stores and has gone beyond the Italian borders by expanding into the Middle East, the Balkans and other countries of Mediterranean Europe. «I believe that continuing to invest in building the brand is the fundamental point for continuing development even in difficult times like these. By adapting the service and the layout of the points of sale, but remaining faithful to a well-defined identity ”, explained Ferrieri. He was echoed by Ana Martin Campos, general manager of Gelatiamo, 25 stores in Spain and South America, with presence in Mexico, Bolivia, Costa Rica. "Keeping the cost of labor under control is important, but training them well and consistently is also a key factor for the solidity of our business, ”explained Campos. Gabriella Bitetto, who spoke for ICE-Agency for the promotion abroad and the internationalization of Italian companies, highlighted how the consumption of ice cream has evolved and how the sector is moving to meet the new needs of the consumer, more and more attentive to a healthy diet and interested in the great trends that affect the entire food sector, from "free from" to veg. Antonio Verga Falzacappa, CEO of Sistema Leader, handing over the awards to the chains, recalled that Sistema Gelato will continue to keep an eye on the performance of Italian ice cream in the world. "A business, that of ice cream shops in the chain, which generates positive effects along the entire supply chain and strengthens Italy's position in the sectors of machinery and ingredients for ice cream".
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