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Press Release 
(English translation)
AT SIGEP AND A. B. TECH EXPO FROM ALL OVER THE WORLD. THE STARTUPS ARE PROTAGONISTS.
With ITA and the Regional Advisors IEG brings Italian products of the sweet foodservice worldwide

Involving increasingly top International buyers 

#Sigep2020

Rimini Expo Centre, 18 -22 January 2020
 
www.en.sigep.it
Rimini, 10th January 2020 -  The figures of Sigep and A. B. Tech expo, respectively the international exhibitions of artisan confectionery and technology and products for Bakery, Pastry and Confectionery, organized by Italian Exhibition Group (Rimini Expo Centre, 18 – 22 January 2020), are increasingly international and continually increasing. 
Ten of thousands of buyers are expected to attend the trade show. In 2019, foreign buyers totalled 33,029, an increase of 3%, whereas their nations of origin were 185.
Valuable constant contribution is provided for the promotion of Sigep and A.B. Tech expo by ITA, the Agency for the foreign promotion and internationalization of Italian enterprises.  

For Sigep and A.B. Tech Expo ITA activated 30 offices worldwide, which in the last months selected and invited qualified buyers interested in the products and technologies of the Italian companies present at the trade show.

During the days of the Rimini expos, for all sweet food service professionals, ITA also provides a Foreign Market Info Desk service, with ITA Trade Analysts coming from 13 countries : Angola, Australia, Canada, China, Korea, United Arab Emirates, Japan, Jordan, Israel, Iran, USA, Vietnam. The Trade Analysts will provide advice and suggestions for in-depth consideration of market trends and customs procedure for exportation. 

Moreover, for continuous promotion in the USA and Canada markets, ITA offices realized market researches on these two important geographic areas and activated partnerships with trade magazines of the North America.
In addition to the precious collaboration with ITA, the constant work on incoming promotion and involvement of foreign buyers is possible thanks to IEG and the support of the widespread network of Regional Advisors, whose offices are located on almost every continent. Europe, Extra-UE, Africa, Middle East, Asia, North America, Center and South America, Oceania. 

Sigep exhibitors will also have the opportunity of meeting top buyers from every international market, thanks to the online platform already active since last November. 

An absolutely new feature for the 2020 edition is the Start-up Area, launched with the partnership with ITA and the Italian Ministry for Foreign Affairs and located in the central South Foyer. The area hosts 8 young companies presenting highly innovative products and processes. 

For gelato, there is Gélami, which uses a UHT process to create a range of gelato and pastry products  that are extremely tasty but keep the products’ characteristics of quality and freshness unchanged. 

Mashcream has developed a process that eliminates gelato’s traditional "cold chain" by means of an express production method, on a refrigerated plate in front of clients, who can personalize their gelato according to their tastes and watch as it is made before their very eyes. 

Inovafood designs and develops solutions for extending food products’ life after they are cooked and frozen by using plants and active substances (enzymes, yeast, algae, vegetable proteins and fibres). 

Food Lifestyle is specialized in the research and development of innovative Food Design products. 
With the brand Coolella® the company is in the vanguard of the realization of products based on natural vegetable fibres. 
A far as equipment and machinery are concerned, Bi.Robotech designs and realizes innovative industrial machinery for bakery produce. On the other hand, DigitalRS designs innovative software solutions for the HoReCa sector. 

In the service field, Foodstation offers a home delivery service operating in 4 cities, in which it  has approximately 160 affiliates (restaurants, gelato parlours, pubs and food and drink kiosks. Lastly, Becaitaly, has developed a method with which it eliminates the bacteria count and insects in any environment, even large ones, by means of a technological system that used a small quantity of water and chemical product, without any need for electricity. 
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