[image: image1.png]~
exp

seepit 08000

Sfgep

420d Trade Show
of Arisan Gelao,pasry, Bakery
2 Cotee Warld

P —

B I

MARCH 2021

Digital Edition





Press Release
(English translation)
SIGEP EXP, DESSERT & COFFEE CHAINS CONNECTED TO THE MARKET
 WITH THE DIGITAL EXPERIENCE 
Sigep is moving to Italian Exhibition Group’s digital platform from 15th to 17th March. The sentiment of the trade  Associations and Master artisans turns the web into opportunity for Italian technology, know-how and taste on international markets 
https://en.sigep.it
Rimini, 11 March 2021 – Internationality, competence, technology and market. These are the coordinates that will be at the basis of the program of Sigep Exp 2021, the completely digital edition of the iconic Italian Exhibition Group expo dedicated to the artisan gelato, pastry and bakery chains and the coffee world, from 15th to 17th March. A platform planned and designed to develop business for exhibitors and buyers, share competence and professionalism with two formats of live events from a television studio, taking the first step towards the live edition in January 2022. The sentiment of the Association that represents the product chains hosted is midway between an international context that is still uncertain and the stimulus to grasp the opportunities that artisans and the Italian and technological chain can deploy on foreign markets. 
Claudio Pica, Secretary General of the AIG (Association of Italian Gelato Makers) states, “Gelato makers are committing all their passion, certain that the vaccination campaign will make the summer of 2021 better than the previous one. There are two roads to take: internationalization of the markets with Israel, Ecuador, Asia and North America, places to take competence and quality, thank also to the farsightedness of Sigep, which in recent years has created an important growth process for us. And the exploitation of gelato makers’ professional know-how, with the creation of the ‘Alberto Pica Artisan Gelato Academy’ which will be presented at this digital edition.”
 “For producers of gelato ingredients, it is important to participate in Sigep Exp to ensure continuity for to the work done in recent years and strengthen the brand and the expo. 
Worldwide artisan gelato ambassador, Sigep is a legacy that must be safeguarded and exploited. In this period of serious difficulty, Sigep Exp represents an opportunity to experiment new means of marketing and communication: a digital hub to maintain a link with the market and all the people in the world who work in or are interested in entering the artisan gelato business. We hope to achieve important results”, adds UIF (Unione Italiana Food) President Roberto Leardini.
For Marco Cavedagni, President of ACOMAG (National Association of Gelato Machine, Shop Fittings and Equipment, “Sigep is the most important meeting point for the gelato and pastry world. This year, the pandemic has prevented a live event being held, but it is necessary to keep the bond between gelato makers and companies alive. Acomag therefore encourages members’ participation to the utmost, as it believes that the organization of a virtual event of this level can also contribute to the growth of companies’ social and web communication.”
The opportunity is also extended to the Pastry supply chain. For Gino Fabbri, President of the Academy of Italian Master Pastry Chefs, “Sigep Exp is an opportunity to be seized: an international lever for new collaborations and for bringing skills together. Starting from the technology for processing products in an increasingly better manner. At Sigep Exp we shall present new techniques for vacuum cooking, which at 60 and even 40 degrees allow to obtain great aromas with less sugar in the preparation.  This is an example of how the pastry world has taken advantage of this year-long pause to rethink things and achieve new quality standards. It is a first step, looking to the 2022 edition, when we will once more go live.” 

Giovanni Bizzarri, President of the AIBI (Italian Association of Bakery Ingredients) states “Being at Sigep means believing in this great international expo, even in such a complicated period. AIBI, which has a strong partnership with IEG, intends supporting the project, inviting all its members to participate. In our opinion, 2021’s innovative digital format confirms the importance of the event and expos in general: in spite of the pandemic, companies will be able to meet buyers, discover new products and update on market trends, thus opening up to development opportunities in Italy and abroad.”
Roberto Perotti, President of Richemont Club Italia anticipates “The bakers will work in the “Sigep Lab” set up in CAST Alimenti, with a very international perspective and very exciting slots. Our ‘superstar’ will be mother yeast. We’ll host our colleagues from the Mother Yeast Bank in Puratos, Belgium. Of those kept there, almost 70 are Italian and we’ll use some types to make several kinds of bread. We’ll pay great attention to environmental sustainability, with some example of zero-mile production from the field to the flour, and lastly we’ll show how to use mother yeast in cakes, from Easter doves to Christmas panettone.”
 “Caffeine helps us to react to uncertainty”, is the message from Alberto Polojac, President of SCA, Specialty Coffee Association Italia, “in an economic scenario that remains worrying anyway for cafeterias and food service in general. The objective is to once again meet face to face at the 2022 edition of Sigep in Rimini, the home of hospitality. The responsibility SCA now has is to keep spirits up and create business and community connections. The connection is remote, we must exploit it to continue to divulge, communicate and unite our community.”
FOCUS ON SIGEP EXP 2021
Dates: 15-16-17 March 2021 (Full Digital); Organizer: Italian Exhibition Group SpA; Edition: 42nd; Frequency: annual; info: www.sigep.it 
 

FOCUS ON ITALIAN EXHIBITION GROUP

Italian Exhibition Group (IEG), listed on the Screen-based Share Market (MTA) organised and managed by Borsa Italiana S.p.A., is a leader in Italy in the organisation of trade fairs and one of the main operators in the trade fair and conference sector at European level, with structures in Rimini and Vicenza, as well as further sites in Milan and Arezzo. The IEG Group is notable in the organisation of events in five categories: Food & Beverage; Jewellery & Fashion; Tourism, Hospitality and Lifestyle; Wellness, Sport and Leisure; Green & Technology. In the last few years, IEG started a significant expansion process abroad, also through the conclusion of joint ventures with local operators (for example, in the United States, Arab Emirates and in China). IEG closed the 2019 financial year with consolidated total revenues of € 178.6 million, an EBITDA of € 41.9 million and a consolidated net profit of € 12.6 million. In 2019, IEG totalled 48 organised or hosted fairs and 190 conferences. www.iegexpo.it 
 

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.
