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Press Release 
(English translation)
SIGEP 2022: PASTRY BETWEEN EXCELLENCE AND TRAINING
Master pastry chefs, associations and training institutes are once more meeting face-to-face at Italian Exhibition Group’s Sigep, from 12th to 16th March 2022, at Rimini Expo Centre. Tradition and experimentation, regional classics and leavened products, the market’s most promising niches, the excellence of cacao. An international insight on techniques and raw materials, the focus on ethical and economic sustainability in the pastry world
https://en.sigep.it
Rimini, 1st March 2022 - Iginio Massari, Luigi Biasetto, Francois Stahl, Davide Malizia, Stefano Laghi, Gino Fabbri and Roberto Rinaldini are the great masters taking part as guests in the Pastry Arena (Hall B5), which at Sigep – The Dolce world Expo, being staged once again as a face-to-face event from 12th to 16th March at Rimini Expo Centre, will feature a busy schedule of events. They will range from zero waste pastry products to playful pastry making, Italian regional classics, through to the excellence of cacao, great leavened products, food allergies, the combination with spirits and the presentation of new publications. Technique, raw materials, sustainability and paying attention to business are the key topics of the calendar of events dedicated to the pastry and chocolate product chains at the 43rd edition of Sigep, with a tribute to the gold medal won by the Italian team at the Coupe du Monde de la Pâtisserie. In the South Foyer, the monumental artistic pièce with which the team won the world title will be recreated for the occasion. The emotions will be remembered by the champions on two occasions, and they will also hold a special lesson on decoration techniques.
Internationally famous pastry chefs will talk about their work with maestro Iginio Massari in the format “Differenti visioni, grandi idee” (Different visions, great ideas). Guests will include Italy’s Gino Fabbri and Roberto Rinaldini and international names such as Spain’s Francisco Torreblanca, France’s Thierry Bamas and Francois Stahl from Switzerland. Plus: Riccardo Bellaera, corporate pastry chef & baker with Costa Crociere, Massimo Artorige Giubilesi, president of the Order of food technologists of Lombardy and Liguria and president of the Italian unit of FCSI (Foodservice Consultants Society International), and Debora Massari, founder of the Iginio Massari brand. Two new books by the Brescia maestro will also be presented: “La grande pasticceria italiana – volume 2” (Great Italian pastry) with Italian Gourmet and another on biochemical techniques in pastry making, as will be his new association dedicated to the dolce world.
Italian Gourmet offers a focus on sustainability as a business factor, from the aim of zero waste to circular pastry: an issue that will feature three great master pastry chefs discussing the effects and opportunities of the increasing attention paid by consumers’ to ethical issues regarding the origin and use of raw materials, contributing their direct experience on how to face the challenge in pastry making. Speakers will be: Luigi Biasetto, Davide Malizia and Stefano Laghi. The topic will also be covered in another talk by the teachers of the Pollenzo University of Gastronomic Sciences.
On the stand of the Academy of Italian Master Pastry Chefs, there will be daily programs of talks, show-cooking and events that will have as their protagonists the pastry chefs of the AMPI and more. From the winners of the 2021 Coupe du Monde de la Pâtisserie Coupe du Monde de la Pâtisserie to the famous faces of to the famous personalities Maurizio Santin, Sal De Riso and others for a focus on pastry making in TV. At Sigep, AMPI will officially present the Academy’s new logo and organize some demos with Fabrizio Fiorani, who will entertain attendees with multi-flavour creams (from peanut to yuzu), and with Giuseppe Amato, who will make a Sicilian cannolo 2.0. 

Conpait, the Italian Confectioners Confederation, will highlight Italy’s typical regional products, from the babà to the cassata. Chocolate is the protagonist at the meetings and demos held by the CNA’s pastry chefs and master chocolatiers and with talks on the sustainability of the product chain organized by the IILA Italo Latin-American Institute and Monica Meschini’s International Institute of Chocolate Tasting on the sensorial analysis of chocolate. Also on the topic of the territory, the Accademia maestri lievito madre e panettone italiano (Academy of sourdough and Italian pannettone masters) will give an overview of the panettone’s variations when it is combined with raw materials, history and local traditions. Another iconic product with bonds with a specific area that returns in the events organized by Confartigianato, is the Prato biscuit: Massimo Peruzzi and Nicola Giotti will show their skills with the classic version and one decorated with an air-brush. 

Since access to the expo centre by training schools students is not at present possible, for its thirtieth anniversary, Sigep Giovani is ensuring the continuity of its educational mission thanks to a series of demos and talks, realized ad hoc by CAST Alimenti and Richemont Club, which can be followed on the digital platform. Through the years, the educational initiative  led by maestro Samuele Calzari, created by Sigep and Pasticceria Internazionale, has led to the discovery of many young talents of the pastry and confectionery art, with stages in the sector’s most important companies and thanks to prestigious judges such as Eliseo Tonti, an internationally famous master chocolatier, and Sonia Balacchi, the first pastry queen. 

On the topic of the female touch, the periodical Punto IT investigates the success story of “Frau Knam”, a winning all-pink pastry brand. World champion chocolatier Davide Comaschi, on the other hand, will talk about chocolate with Marta Giorgetti at an initiative of Pasticceria Internazionale; a magazine that has organized talks between Alessandro Dalmasso and Giuseppe Amato on the ability to put professional expertise and passion at the service of others in true “plural thinking”. Lastly, on the market sector that, due to food allergies or by choices on behalf of consumers, has  seen an increase in gluten-free products, and on the proposal of cocktails to match with dessert, it will be Dolcegiornale that takes stock of the current situation.
The Pastry Arena’s partners are Besozzi Oro, Debic, Hausbrandt, and Valrhona. Event Sponsors are Agrimontana, Italia Zuccheri, La Spaziale. Technical sponsors: Irinox, Circuito Made in Italy, Lainox, Sirman and FBM, Media Partners: Bargionale, Dolcegiornale, Dolcesalato, Italian Gourmet, Punto IT, Pasticceria Internazionale. 
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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.  
