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Press Release  
(English translation)
SIGEP, THE ECONOMIC IMPORTANCE OF THE PRODUCT CHAINS REPRESENTED AT THE EXPO
ITALY - WORLD LEADER IN ARTISAN GELATO
#Sigep2020

Rimini expo centre, 18-22 January 2020   
 https://en.sigep.it
Rimini, 10th January  2020. Traditional Italian artisan gelato is increasingly popular, both in Italy and abroad. Italians confirm their role as the world’s leading per-capita consumers, generating a turnover, for the venues serving the frozen artisan dessert, of almost 3 billion euros as at the end of 2018, with an increase of 4.5% on the previous year, definitely helped by the large increase in foreign visitors. The 2019 season grew further thanks to Italians’ love for quality food and a favourable climatic situation.
It is estimated that in Europe the turnover of venues serving artisan gelato was 9.5 billion euros in 2018 and the world total 16 billion euros, with an increase of 6% on 2017 figures.
There are now over 100,000 artisan gelato parlours in the world, whereas in Italy there are approximately 39,000 sales points (from sales outlets to venues selling only gelato, with a workforce of approximately 150,000), of which 10,000 are specialized gelato parlours. Considering specialized gelato parlours alone, first place in the ranking goes to Rome with 1,400 businesses. It is followed by Naples (933), Milan (783), Turin (732) and Salerno (529). In the ranking concerning employees, Roma is once more in first place, with 4,200 workers, followed by Milan (2,960) and Naples (2,494). In Europe, there are currently 65,000 sales outlets, with a workforce of over 315,000.
The foreign country with the largest number of artisan gelato parlours is Germany, with approximately 9,000 businesses, of which 3,300 are specialized. It is worth noting that the average gelato parlour in Germany has a turnover of almost double that of an Italian one. There are also numerous gelato parlours in South America, with over 1,500 businesses in Argentina, while in the States United there are over 950 artisan gelato parlours, with a turnover of 270 million dollars, a growth of 3.5% and a market share of 2.5% of the total sales of frozen deserts (ice cream and industrial gelato, frozen yogurt, Italian ice, artisan ice cream, artisan gelato, etc.). 
An increasing number of artisan gelato parlours are opening in new markets such as India, Korea and Vietnam, but also in Eastern Europe.
So traditional Italian artisan gelato is appreciated more and more abroad. Germany, Spain, Poland, Japan, Argentina, Australia and Unites States are (in this order) the major markets for its consumption, whereas, as far are turnover from sales is concerned, the ranking is Germany, with 4.5 billion euros, Spain (3.1) and Great Britain (2.9).
There is an on-going trend in artisan gourmet gelato’s penetration in top award-winning restaurants, which has led to the setting up of specialization courses in the most famous Italian food service training schools.
ARTISAN GELATO’S PRODUCTION CHAIN
As well as for turnover and number of gelato parlours, Italy is also world leader in the sector of ingredients and semi-finished products for gelato, in which, in 2018, 45 enterprises worked, generating an overall turnover of 1.4 billion euros, 650 million of which came from semi-finished products for gelato. The range of their products is wide and goes from basic ingredients to fresh fruit concentrates, passing through pastes from oil-rich seeds and nuts (such as hazelnuts and pistachios) and decoration. 

A 2018 analysis by Unione Italiana Food shows how the product chain also has a strong impact on the purchase of agri-food produce: approximately 250,000 tons of milk, 70,000 tons of sugar, 23,000 tons of fresh fruit and 32,000 tons of other raw materials, often involving excellent Italian agricultural products. For example, to produce hazelnut flavour artisan gelato, one of the most popular flavours with consumers, every year ingredient companies purchase approximately 1,800 tons of Piedmont hazelnuts (round, “gentle” and trilobed, approximately 30% of the harvest is used for Italian artisan gelato) and over 3,500 tons of hazelnuts from other locations. As far as Bronte pistachio is concerned, another very popular flavour with European consumers, approximately 500 tons of raw material are purchased, about half Bronte’s total production.
Lastly, Italy is world leader in the sector of the manufacture of machinery and counters/display cases for gelato parlours represented by ACOMAG Association. This is an industrial system with 13 major manufacturers of gelato machinery that control almost 90% of the world market with a turnover of 229 million euros, as well as which there are the 11 leading manufacturers of counters/display cases, with a total turnover of 252 million euros.
Sources: Sigep Observatory processing of trade member estimates and Confartigianato –  CNA - Unioncamere – UIF – ACOMAG data
ITALIAN ARTISAN CONFECTIONERY 

Italian artisan confectionery has a value of 20,105,000,000 euros. This is the 2018 turnover of the sector’s 31,652 enterprises, the majority of which are small or medium businesses, each with a staff of less than 50. 

Overall, the sector employs over 171,000 people, divided between the sectors of bakery and pastry (with a workforce of approximately 131,000), followed by chocolate and confectionery with 18,000 employees, preserved pastry products, with 17,000 and gelato parlours with approximately 4,000 staff. 

In 2018, the export of confectionery products reached a sum of 4.3 billion euros, with an increase of 2.2% on 2017 figures. On the other hand, there was a 2.4% drop in imports. 

More in detail, exports regard cacao, chocolate, caramels and confectionery (2,026 million euros – 46.7% of the total) bread and fresh pastry produce (1,245 million – 28.7%), crisp toast, biscuits and preserved pastry products with 818 million euros (18.9%) and gelato with 247 million (5.7%). 

The main consumers of Italian-made fresh pastry products are the French (218 million euros), the Germans (191 million), Americans (110 million) and British (94 million). 

In Europe, Italy is the fifth largest exporter of artisan confectionery, following Germany, the Netherlands, Belgium and France. 

As far as confectionery for special occasions (Easter and Christmas) is concerned, the demand is constantly increasing. In particular, Panettone, Pandoro and Colomba (a dove-shaped Easter cake) are top of the list as far are Italians’ preferences are concerned, with the purchase of 29,000 tons of produce and turnover of 217 million euros in 2018. Artisan products are gradually winning over a greater share of the market from industrial produce: again in 2018, the demand reached 5,000 tons, equal to 18% of the overall market. Out of 12 million families that habitually eat panettone, over 2 million (in particular those aged between 30 and 44) currently buy artisan products.
For the purchase of artisan confectionery for special occasions, the majority (65%) buys from pastry shops, 19% from bakers’ shops, 8% from specialized stores and the remainder buy online, a channel that is increasing, above all for niche products. 

Sources: Confartigianato - AIDEPI
ARTISAN PASTRY - ITALIA VS ABROAD 
In Italy, 40,408 enterprises work on the production and commerce of bakery products, a sector that has a workforce of approximately 162,000 and an annual turnover exceeding 8.3 billion euros. Exports totalled 1.8 billion euros in the first half of 2018, an increase of 3.4% on 2017.  France is the most important market (277 million euros of exports, +8.0%), followed by Germany (271 million, +4.2%) and the United States (176 million, +5.4%). Top in the ranking of pastry exporters are Milan, Parma, Treviso, Naples and Bolzano. As far as “pure” pastry shops are concerned, estimates indicate approximately 4,100 sales outlets. The rest are activities that offer other produce as well as pastry: coffee bar service, gelato, bread, etc. Christmas 2018 also certified the “panettone business” which, according to the Chamber of Commerce of Milan, accounted for over a third of the period’s takings, a tenth of the whole year’s. An estimated turnover of approximately 60 million euros, 5% more than 2017. Figures according to which in the month of December, approximately half the pastry shops and bakeries (44.8%) sold on average between 10 and 30 panettones per day. Last May’s survey by Nielsen* on Italians’ consumption habits regarding panettone assigned an increasingly large share of the market to artisan products, which in Italy currently has a value of over 107 million euros. The artisan panettone world’s turnover shows an 8.4% increase on the previous year (according to Nielsen, production reached 5.3 tons in 2018). 
The scenario data are Registro Imprese, Istat and AIDA - Bureau van Dijk figures processed by the Milan Monza Brianza Lodi Chamber of Commerce.
* The survey “The panettone in Italy: shopper understanding and market opportunities, with artisan and industrial products”, carried out by CSM Bakery Solutions in collaboration with Nielsen, analyzed the panettone market and Italians’ consumption habits for the first time.
OUT-OF-HOME COFFEE CONSUMPTION IN ITALY
In 2018 coffee consumed away from home increased by 1.9% compared to 2017, with a turnover of 861 million euros and a large growth in the sale of individual portions of various types (pods, capsules, etc.) for which demand rose by 35.7%. With over six billion espressos in a year, coffee consumed in coffee bars generates a turnover of 6.6 billion euros, including cappuccinos, and the use of 47 million kilos of blended coffee. 
On average, each bar sells 175 cups of coffee per day. As far as consumers’ tastes are concerned, espresso coffee is unrivalled, and is preferred by 93% of Italians, compared to 7% who appreciate American-style coffee, barley coffee or other similar beverages. Typical espresso consumers drink at least 2 cups per day (58%) and prefer them in the morning. Moreover, 77% of espresso coffee drinkers drink espresso as soon as they awake. As far as the reason for the choice is concerned, 58% prefer espresso to obtain a boost necessary to face the day, but 51% also drink it for the flavour and out of habit (30%). It is also reported that in consumers’ imagination espresso coffee evokes moments of relaxation (53%) and pleasure (47%), but it is also considered a rite and a tradition (37%). The favourite place for drinking espresso is confirmed as being the coffee bar, with 72% of the preferences. Coffee bar/pastry shops come second, and are preferred above all in southern Italy. The average cost of a coffee in a coffee bar is 96 euro cents and has increased by 14% over the last ten years. Still regarding consumption away from home, a distribution sector that has grown considerably in recent years is that of automatic dispensers, which in Italy involves 34 industries with 1,300 employees and a turnover of 430 million euros. In public and private locations and offices there are almost a million automatic distributors dispensing coffee and hot drinks. 

Sources: FIPE -: Coffee Monitor Survey by Nomisma 

PANE, BREAD SUBSTITUTES, PASTA: THE CURRENT SITUATION OF THE ITALIAN INDUSTRY
In 2018, for the domestic market and export, the Italian flour milling industry processed an overall total of 7,778,500 tons of wheat (in line with 2017 figures) of which 4,005,000 were soft wheat (0.18% more than 2017) and 3,773,500 durum wheat (0.36% more). There was a positive trend in exports, which increased by 9.82%. 

As far as the use of the various types of flour was concerned, there was a slight rise in that made from soft wheat (0.18%) and a slight drop in that made from durum wheat, for which demand fell by 0.36%, essentially due to the lower demand on behalf of the pasta industry, caused by a new drop in consumption on the domestic mark.
In 2018, the turnover of Italy’s overall flour milling industry reached 3,539 billion euros, with an increase of approximately 2.1% compared to 2017. Overall, in Italy, there are 358 flour mills in activity. 

Bread-based products and bread substitutes
In 2018, the production of bread and bread substitutes (for example crackers, savoury biscuits, frisellas, breadsticks, etc.) dropped by 1.25% compared to 2017.  
In particular, the drop concerned bread made using white flour, which was affected by the latest consumer trends. The demand for “Special” bread on the other hand went well. 

The overall reduction of the consumption of flour destined for baking bread is however partially balanced by the 3.85% increase in flour used for “bread substitutes”.
There was a 1.15% increase in the demand for flour used to produce fresh and dry pasta and biscuit products (+2.6%). 

There was also a positive trend in the demand for flour for pizza and baked produce, which increased overall by 1.62%,  divided into +0.82% for artisan pizza, +4.21% for savoury bakery products and +1.34% for frozen products.
On the other hand, there was a 3.6% drop in the sale of flour for household use, while there was a rise in the sale of alternative flour, supported above all by health reasons.  

2018 confirmed the trend, already under way for several years, regarding the consumption of health products based on organic or wholemeal flour, with increases varying from 5 to 20% according to the type of flour. Moreover, this trend is counterbalanced by the increasing demand for low-cost products, caused by the lower spending power of increasingly larger sectors of the population. 

Source: Italmopa
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