SIGEP DAILY NEWS - 12th MARCH 2022
DOLCE OUT-OF-HOME, AIMING FOR SUSTAINABILITY 

The first manufacturing sector in Europe, agri-food, has a value - from Lisbon to Warsaw - of 1.2 trillion euros. Nevertheless, there’s still a long way to go to acquire greater environmental and social sustainability. From the role played by cities to the new awareness of consumers, Italian Exhibition Group's Sigep - The Dolce World Expo, inaugurated today, and being held at Rimini expo centre until 16th March, hosted in the Vision Plaza dedicated to the development scenarios of the foodservice sector a talk dedicated to sustainability as the driver for out-of-home growth. Discussions were between Fabio Fava, Director of the Interdepartmental Centre Alma Mater Institute on Healthy Planet of the University of Bologna, Daniele Fattibene, researcher with the Istituto Affari Internazionali, and Cecilia Manget, Head of Foodservice Europe with market research company The NPD Group.
At the opening talk of the 43rd edition of the Italian Exhibition Group expo dedicated to the artisan dolce chains, it was the pandemic that gave the interpretation of a breakthrough that has remained incomplete. Manget states, “If 69% of consumers believe that foodservice must dedicate greater commitment to sustainability, the principles expressed in words are not matched by individual behaviour. The use of individual portions and disposable packaging has returned to plastic. To eliminate the effects of this, it is necessary to re-think menus and products, communication and packaging to achieve sustainable deliveries.” And, as Italian Exhibition Group CEO Corrado Peraboni reminded attendees, it is an expo like Sigep that represents “the meeting point between supply and demand, decisive for the entire dolce foodservice chain, informed on the trends to apply noble principles such as that of sustainability, in day to day work.” And just as consumers’ awareness has to reckon with the necessities imposed by the pandemic, cities also play a decisive role. Daniele Fattibene, researcher with the Istituto Affari Internazionali reminded that “It is necessary to feed a growing population, particularly in cities. More than half the world’s population lives there and over 70% of the food produced is consumed there. Access to healthy nourishing food is not the same all over the world. Our task is to avoid leaving anybody behind.” Inequality is thus a question of places on the planet, cities pollute but it is from cities that the impact of a different approach on behalf of consumers becomes incisive. 

Fabio Fava suggests, “Let’s imagine the planet like a spaceship and think that it currently carries 7.7 billion passengers, who could reach 10 billion in 2050. This means much raw material and energy used and much waste produced. Agri-food is responsible for a third of climate changing emissions and the loss of biodiversity. Europe’s “Farm to Fork” strategy has the aim of inverting this trend and the Italian Agri-food Cluster is moving in the same direction.”
THE GELATO OF PEACE, THE HEART OF UKRAINE: THE INITIATIVE OF THE ITALIAN GELATO MAKERS ASSOCIATION AT SIGEP
The heart of Ukraine beats in the “Gelato of Peace”. On the inaugural day of Sigep - the Italian Exhibition Group’s Dolce World Expo, at Rimini expo centre from today Saturday 12th March until Wednesday 16th March. A gelato, conceived by the masters of the Italian Gelato Makers Association, which shows its closeness to the people of Ukraine, and which brings to Italy a little sweet tradition of the country that is currently at war and in the midst of a dramatic humanitarian crisis. 

In fact, the recipe created and prepared by the Association’s master gelato makers, led by Vincenzo Pennestrì and Claudio Pica, has its roots in the recipe of a Ukrainian dessert, the Sochniki: the flavour is based on milk and ricotta cheese, with orange-flavoured marbling and the addition of pistachio, the last ingredient being included to give an Italian touch. The initiative is the work of the Gelato Ambassadors and Cavaliers of the Italian Gelato Makers Association and as of today is available to all Italian gelato makers who want to add it to their range of artisan gelato flavours.
 “APEI”, AMBASCIATORI PASTICCERI DELL’ECCELLENZA ITALIANA IS BORN TODAY
On the inaugural day of Sigep – The Dolce World Expo was the launching pad for an absolute reference point in the future of Italian pastry. On the stage of the Pastry Arena at Rimini expo centre over 40 stars of Italian pastry, led by maestro Iginio Massari, publicly announced the official foundation of the APEI -Ambasciatori Pasticceri dell’Eccellenza Italiana (ambassador pastry chefs of Italian excellence). An association that brings together the sector’s greatest skills, is based on the exchange of knowledge and ability, with the aim of taking Italian-made dolce art throughout the world with all its universes, from gelato to chocolate, techniques, preparation, products and creations. At the ceremony, the Undersecretary of State for Agricultural, Food and Forestry Policies, Gian Marco Centinaio, emphasized the Italian Government’s commitment to safeguarding and certifying with the institutions the professions connected with the pastry world. On stage following the presentation speech by maestro Massari and the presentation of the association’s logo, speakers included Guido Castagna, master chocolatier from Turin, Eugenio Morrone, master gelato maker from Catania, Davide Malizia, artistic sugar and pastry champion, Vittorio Santoro, pastry chef who holds the position of president and director of Cast Alimenti, and Riccardo Bellera, corporate pastry & baker chef with Costa Crociere.
THE ART OF ITALIAN ARTISAN GELATO, PROCEDURE FOR UNESCO CANDIDATURE STARTS AT SIGEP
The passion, rituals formed by gestures and the artisan skills of the work behind a cone of gelato: a true art that is now heading towards recognition as a Unesco Intangible Heritage. In fact, from Sigep – The Dolce World Expo, the Italian Exhibition Group expo dedicated to the dolce foodservice chains, running from today, Saturday 12th March until Wednesday 16th March at Rimini expo centre, procedure was begun for the candidature of the qualification of “Maestri del Gelato Artigianale di Tradizione Italiana” (masters of traditional Italian artisan gelato). The project, which started out from the Udine Unesco Club and the Municipality of Cividale del Friuli and is supported by the major trade associations - ACOMAG, Artglace, Associazione Italiana Gelatieri, CNA, Comitato Gelatieri Campani, Comitato Nazionale per la Difesa del Gelato Artigianale e di Produzione Propria,  Conpait Gelatieri, Federazione italiana gelatieri, Fiepet,  Gelatieri Artigiani Triveneto, Gelatieri per il Gelato,  I Magnifici del Gelato, Maestri della Gelateria Italiana  - intends involving the entire gelato chain and territorial culture. The objective: excellent education for some types of artisan gelato by mean of an advanced training school that draws resources from the territory and interacts with five clusters of circular economy: agri-food, processing/transformation, gourmet products and wine, tourism, foodservice and hospitality.
ROAD TO GELATO WORLD CUP, SELECTIONS FOR THE ITALIAN TEAM AT SIGEP
It’s finally competition time again for the international gelato scenario. In fact, at Sigep – The Dolce World Expo, Italian Exhibition Group’s artisan foodservice expo, at Rimini expo centre from today, Saturday 12th March, until Wednesday 16th March, selections have begun for gelato makers and pastry chefs who will join the Italian team that will have to compete for one of the 12 places at the 10th Gelato World Cup, which will return to Rimini in 2024. The new feature, in the sweetest international competition of all time, is the European championship, the first edition of which will be held in 2023 and will be a true “knockout stage” for the teams, each made up of a master gelato maker and a master pastry chef and chocolatier. At the presentation press conference of the selections, participants included Giancarlo Timballo, president of the world cup, Sergio Colaucci, in the role of contest official, and Claudia Timballo with his direction activity. On the occasion, there was also the presentation of the Gelato World Cup’s new logo, with a restyling that changes the logo to the soft natural colours of gelato and fruit.
WOMEN IN THE WORKSHOP: THERE MUST BE NO DIFFERENCES IN PATISSERIES 
Is a pastry workshop male or female… or neither? The reply came from three woman from the Italian pastry world, Silvia Federica Boldetti, Debora Vena and Beatrice Busatta, in the talk “Women in the workshop”, organized by the Italian Master Pastry Chef Academy (AMPI) and moderated by Atenaide Arpone of Italian Gourmet, on the first day of Italian Exhibition Group’s SIGEP - The Dolce World Expo, at Rimini Exp Centre until Wednesday 16th March. How does one emerge in a typically male sector, if one starts from the assumption that there are no limits to one’s potential? In the three female pastry chefs’ workshops there are no gender or age distinctions and everybody can do everything: what is important, above all at the recruitment stage, is to be able to respect one’s differences and one’s spaces, and above all be honest. Also, as far as consumption is concerned, the three lady pastry chefs confirm that the choice of flavour is not a question of gender, but individual personality and temperament. 

WOMEN FOR CACAO AND CHOCOLATE: IN 2023 THE FIRST FORUM IN FLORENCE
Forming a network of women to form a network among female professionals of the entire global chain, first step: Florence 2023. This is the objective of “Women for Cacao and Chocolate”, the movement presented on the inaugural day of Italian Exhibition Group’s SIGEP - The Dolce World Expo, running from Saturday 12th to Wednesday 16th March at Rimini expo centre. The initiative, promoted by Monica Meschini, one of the best-known chocolate and tea tasters at international level, as well as co-founder of the Institute of Chocolate and Cacao Tasting and the International Chocolate Awards, aims at becoming increasingly inclusive and highlighting the female world working in cacao and chocolate and which, all too frequently, remains at the margins of social and gender equality. In fact, the spirit with which it was born took shape from experiences accumulated in years of travel, places and meetings. Experiences that will be described and shared at the first Forum organized by the movement, to be held in Florence in 2023.
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FOCUS ON ITALIAN EXHIBITION GROUP 

Italian Exhibition Group S.p.A., a joint stock company listed on Euronext Milan, a regulated market organised and managed by Borsa Italiana S.p.A., has, with its facilities in Rimini and Vicenza, achieved national leadership over the years in the organisation of trade shows and conferences. The development of activities abroad - also through joint-ventures with global or local organisers, in the United States, United Arab Emirates, China, Mexico, Brazil and India, for example – now sees the company positioned among the top European operators in the sector.  


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. 
