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editorial

PuntoItaly is starting its fifth year. It has participated in more
than 50 international trade shows, distributed more than
50,000 magazines, and gathered information from 4,000 operators during exhibitions. It is a publishing formula that has been
quite successful throughout the four corners of the globe. We are proud
to have represented Made in Italy around the world.
This issue’s cover is dedicated to European Artisanal Gelato Day, made
official on 12 July 2012 by the European parliament and scheduled for
24 March of each year. It is the only product to receive such recognition.
Artisanal gelato triumphs in all shapes and sizes, and is fashionable
wherever it goes. Another topic of great interest is the seventh edition
of the Gelato World Cup, which will be held in January during the important Sigep trade show in Rimini. Many nations will compete in this
event that is sure to be filled with spectacular moments as teams battle
to win the top of the podium. We’ve included in this issue many recipes
from our master gelato and pastry chefs. Beppo Tonon, Roberto Rinaldini, Massimo Carnio, Alice Vignoli, and Antonio Mezzalira will delight
you as they always do with their original, trendy creations.
In the coming months you will find puntoItaly in its own stand at Sigep
in Rimini, Europain in Paris, Gelatissimo in Stuttgart, Gulfood in Dubai,
Gastropan in Romania, Food Hotel Asia in Singapore, and, new in 2016,
at the NRA in Chicago, USA. We look forward to meeting you, but if you
can’t come to the trade shows you can find us at the magazine’s website, www.puntoitaly.org.
See you soon!
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EV EN T

of youth, and it is for this reason that it
was chosen to attract the attention of
the new generations who represent our
future. To change things up and give a clear
signal of unity, this year, for the first time, five gelato
associations have joined forces under the flag of the
European Artisanal Gelato Day: Artglace in Europe,
GA, Confartigianato, CNA Alimentare, and Maestri
della Gelateria Italiana. Two important trade fairs also
collaborated, Mig in Longarone and Sigep in Rimini.
Add to them the efforts of Acomag, the association of
machine and furnishing manufacturers for gelato
shops, not to mention our contribution as coordinators of initiatives with the magazines PuntoIT, PuntoItaly, and PuntoDE.
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How to participate
The new poster, of which tens of thousands of copies have been printed, and the window decal has
been distributed to all the gelato shops through
the two trade shows that have joined in the initiative (Mig and Sigep). In the next months, the various gelato associations will send materials to
their members who request them. They will also
be included in the magazines we distribute in Italy,
Germany, and Austria, as well as handed out from
our stand at various international trade shows.
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Success story

The 56th Mig - Mostra Internazionale del Gelato ArtiSpain, Belgium, and Slovenia, many others arrived
gianale - held at Longarone Fiere, the oldest exhibition
from the Slovak Republic, the Czech Republic,
Ukraine, Moldova, Sweden, Poland, China, and
of the sector, has once again been confirmed as a
Ghana. Worth noting the participation of eminent vispoint of reference for gelato artisans from across the
itors from Zimbabwe, Angola, and Namibia for the
planet. 200 companies were present for this edition of
“Africa Project,” focused on training young people to
the show, the only exhibition dedicated exclusively to
produce artisanal gelato. Also
machines, equipment, ingredients,
Four days of high-level business present was a delegation from the
furnishings, and accessories for
gelato shops. The four days of the
at Mig in Longarone (Belluno, Ice Cream Alliance, the associafair saw almost 27,000 visitors arItaly, 29 November-2 December tion of British gelato artisans.
riving from 50 different countries.
2015), enjoying one of the highest As usual, the assembly held by
Uniteis called hundreds of gelato
In addition to the usual visitors
turnouts in the past 10 years.
artisans who work in Germany.
from Germany, Austria, Holland,
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The Uniteis 2015 award was given to Oscar De Bona,
president of Bellunesi nel Mondo, for his long collaboration and deep relationship with Italian gelato artisans in Germany. Around 20 certificates were
awarded to people who have been members of the
association for 25 years.
The conference rooms hosted the annual assemblies
of Artglace, the federation that represents all the European gelato artisan associations, and the associations of Italian gelato artisans in Austria, Holland, and
Germany.
There were numerous opportunities to discuss pressing topics, like the Uniteis conference on optimizing
personnel costs in the gelato shop, and other initiatives dedicated to promoting the trade, like “Local
Gelato Shops”.
In what has become a tradition in recent editions of
the trade show, master gelato artisan Beppo Tonon
showed his great technical and creative ability by
demonstrating fruit carving.
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And the winners are…
Mig has always been synonymous with awards that
are highly sought after by professionals of the trade.
The 46th Gold Cup, dedicated this year to the ricotta
flavour, was awarded to Sergio Del Favero from Pausa
Gelato in Arcade, Treviso, Italy. Runners up were
Roberto Coletti from Roberto Gelato in Utrecht, Holland, and Roberto Galligani from Casa del Gelato in
Albenga, Savona, Italy. The winner of the Under 30
category was Alberto Franzolin from Fresco in Verona,
Italy. The 20th international Gelato Master award was
given to Henri Philippe Tavolieri, president of the Association Royale des Artisans Glaciers Francophones,
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and to the Fassi family in Rome. This is a prestigious
recognition that spotlights people or families that have
given substantial support to the promotion and growth
of Italian artisanal gelato. The third Innovation Mig Longarone Fiere award, was given to Industria Cono Artic
for the Artisanal gelato product and production category, and to Dfi for the Machines, technology, and production equipment category.
The winner of the 14th Gelato Shops on the Web was
the website www.gelatieralovat.it, made by the gelato
shop of the same name in Jesolo, Venezia, Italy, followed by Claudia Barzaghi from Levanto, La Spezia,
Italy with the website www.basilicoelimone.it.

First prize for the second Gelato Shop Selfie award
went to Desideria in Nardò, Lecce, Italy, and to William
David Dotto, the first Sweet Child on AppGelato.
Dedicated to students of catering institutes, the 22nd
Carlo Pozzi national gelato competition had as a
theme Local specialties in the gelato shop.
The winners were Erika Acquaviti and Martina Di
Maggio from Ipsseoa Don Pino Puglisi in Centuripe,
Enna, with their Autumn in Mongibeddu, Etna. They
won the professional batch freezer from Telme, in
collaboration with Longarone Fiere. Second place
was won by Eleonora Roro and Alessia Serra from

Ipssar D. Dolomieu in Longarone, Belluno. In a tie for
third place were Francesco Di Bari and Anna Criscio
from Ipssar Enrico Mattei in Vieste, Foggia, and Arianna Falcioni and Leonardo Marinelli from Iis A. Nebbia di Loreto, Ancona.
The 56th Mig exhibition concluded with the announcement of the gelato flavour for 2016: Bufala Pistacchiosa, prepared by Simone Esposito from Gelateria
Acciaroli in Salerno, Italy. It will be made in gelato
shops across Italy based on the official recipe they will
receive. The gelato flavour chosen for gelato shops in
Germany is Pistachio.
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Ready
for the Cup
Everything is ready for the seventh edition of
the Gelato World Cup, which will take place
during Sigep at Rimini (South Hall) on 23-25
January 2016.
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The artisanal gelato trade is getting ready to follow a
great, thrilling event. The seventh edition of the Gelato
World Cup will be filled with excitement, as teams from
the five continents challenge each other.
This year there are 13 teams competing for the title of
World Champion: Argentina, Australia, Japan, Italy,
Morocco, Mexico, Poland, Spain, Switzerland, USA,
and new entries from Chile, Uruguay, and Singapore. Each team consists of a gelato artisan, a
pastry artisan, a chef, and an ice sculptor, all led by
an experienced team manager/coach who will participate in the technical jury. Presentation will be judged
by an artistic jury.

The teams will compete in seven different challenges
based on a theme chosen by the teams. In addition
to technique, flavour, and presentation, teams will also
be judged on pertinence to the chosen themes.
Gelato artisans will have to prepare a cup of gelato including various flavours, a gelato cake, four types of
chocolate gelato petit fours weighing at most 40
grams including decorations, and they will have to
face the Mystery Box challenge. This is a particularly
demanding test in which competitors will be assigned
random ingredients, unknown to them up to that
point. These ingredients must be used to prepare a
gelato recipe in a very small amount of time. Once
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made, the gelato will be served on a moulded cone to
the international jury for tasting. The recipe will be evaluated by the technical judges. The chefs will have to
produce three hot finger foods to be associated with
a savoury gelato chosen by the team.

28

The important new developments of this year’s cup
are primarily concentrated in the artistic trials. In addition to an ice sculpture produced every day as the
public watches, teams must also produce a block of
ice with inclusions like flowers, fruit, nuts, vegetables,
spices or other edible ingredients. The pastry artisans
will have the difficult task of demonstrating their skills
by building a sculpture made of brittle, constructed
and assembled in the competition area.
Another new development for 2016 is the compulsory
use by all teams of mineral water in sorbets, while for
gelato special attention will be given to powdered milk.
Organizers made this decision to highlight the role of
these two ingredients in determining the quality of an
artisanal product. Therefore the water that will be used
in this edition will add essential value to the excellence
of the sorbets. As noted by Giancarlo Timballo, president of the Gelato World Cup, “Let’s not forget that
this is an international competition, with participants
from five continents, so the education of using highquality water in the gelato shop is fundamentally important”. As usual, all work will be done directly in front
of the public and streamed live on the internet, to then
be presented (and judged by the artistic jury) during
the final buffet scheduled for the last day of the cup,
in the competition area, on Monday, 25 January.

The Italian team: Diego Crosara, Antonio
Capuano, Luigi Tirabassi, Amelio Mazzella
Di Regnella, Alberto Carretta.

Competition Calendar
• Saturday, 23 January:
entrées, petit fours, and
ice sculpture
• Sunday, 24 January:
gelato cake, decorated
cup, and ice sculpture
• Monday, 25 January:
ice sculpture, Mystery
Box, and final buffet
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YES,
WE SIGEP!
The global reach of Sigep - the international
exhibition for the artisan production of gelato,
pastry, confectionery, and bakery - continues
to expand. The next edition will be held at
Rimini on 23-27 January 2016.

Sigep is working to break every record. The 37th edition of the exhibition forecasts a large number of visitors (more than 187,000 in 2015, of which 38,000
arrived from abroad) and exhibitors. More than 1,000
companies will have exhibits in the 16 pavilions of the
fair district, offering professionals a complete, highquality range of products. One of Sigep 2016’s main
objectives is to increase the international profile of visitors even more, thanks to the world tour in receptive
markets over the past few months that included, in
addition to the stops of the Gelato World Tour, presentations in Cologne, Tokyo, Munich, Dubai, Zagreb,

Shanghai, Beijing, and Seoul.
To support exhibitors, the trade show promotes its
“Sigep Year Round” activity, with many events held
over the course of the year and multiple innovative
tools, including Sistema Sigep which supports international activities, and Sigep Boost which is useful for
assisting business growth using the exhibition’s communications tools.
In the Top Buyers from the Five Continents environment, the platform on which supply and demand
meet, Sigep’s strong promotional investment in Asia,
North America, and South America are worthy of note.
TRUE CHAMPIONS
The number of international competitions held during
the exhibition continues to grow.
For gelato, attention is focused on the seventh edition
of the Gelato World Cup, scheduled for 23-25 January
in the South hall of Rimini Fiera.
Creativity, technical experimentation, and exhibitions
of great professionals distinguish the Pastry Events,
initiatives organized together with Cast Alimenti and
Ampi (Accademia Maestri Pasticceri Italiani), Relais
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coffee-based cup dessert, a chocolate treat, a petit
four, and a sculpture made from sugar and pastillage.
The theme for the competition is “The Art of Dance”,
which serves as a model of both rigor and grace, not
to mention attention to detail. The jury that will judge
the works is made up of the 10 competitors’ managers and will have as honorary president Iginio Massari, as president Char Harris (USA), and as president
of the international jury Miguel Moreno (Spain).
The international competition The Star of Chocolate
will pit master chocolate artisans against each other
in the creation of pastry specialties, drawing on jazz
music for their inspiration. Professionals will travel from

Desserts, and Conpait. The Pastry Queen is the Pastry
World Championship held every two years and reserved for women from around the world. Competitors this year arrive from Japan, Australia, Taiwan,
India, Russia, France, Italy, Brazil, Croatia, and the
Balkans. They will be asked to make modern tarts, a

Japan, Brazil, India, Italy, Austria, and France to participate. The challengers will be asked to make an innovative éclair, a dessert in a cup, and an artistic
sculpture, not to mention re-imagining chocolate in
a cup, served with two petit fours having different
structures.
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The Senior Italian Pastry Championship is one of the
most important milestones in the carrier of pastry artisans. In fact, it is not by chance that winners of this
competition have gone on to win the Coupe du
Monde de la Pâtisserie in Lyon 2015. The ten challengers will compete for the title of Pastry Artisan of
Italy, working with a theme based on Ikebana art.
All the pastry chefs who participated at Expo Milano
will present at Sigep the delightful creations they made
during the Expo, which will be tasted by all at the Pastry Gala. During these events Conpait in Expo will be
presented, a book containing all the recipes made by
the Confederazione Pasticceri Italiani.
The use of coffee as a primary ingredient in pastry and
gelato will be at the core of the national competition
“Wake Up Coffee & Espresso Ice Cream”, developed
with the intent of highlighting the harmonious aromas
and flavours that arise when these creative worlds are
blended. The contest will recognize the best breakfast
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baked good and the best gelato made using coffee
as a main ingredient and served with an espresso.
Sigep will host all the finals of the competitions based
on coffee and that are connected with the prestigious
international circuit of the Wce, World Coffee Events.
For the Italian championship of the World Brewers
Cup, participants will be tested on their skills when it
comes to the manual pourover method, in which hot
water is poured over coffee grinds held in a filter. Three
judges will verify the value of solids present in the coffee, which therefore, besides being good, must also
be prepared correctly.
In only 15 minutes participants in the Cibc (Italian Coffee Barista Championship) will have to make four
espresso, four cappuccinos, and for custom non-alcoholic drinks with an espresso base.
The Italian Latte Art Championship will see artist-baristas compete for victory in only eight minutes, during
which they have to prepare two identical lattes, two
identical hot macchiatos, and two identical custom
drinks to present to two presentation judges, a technical judge, and a head judge.
The Italian Coffee in Good Spirits Championship is divided into two phases. In the first preliminary step,
competitors have five minutes to prepare and eight
minutes to produce four drinks, two hot coffees and
two cold coffees, all with alcohol. The drink must be
on theme with the country that hosts the championship. The top six competitors will then compete in
the final round. Also scheduled is the Italian Roasting
Championship based on the ability of the participants
to evaluate coffee, roast it, and serve a high-quality
cup. The Italian Cup Tasting Championship is a tasting
challenge. The Italian Ibrik Championship is dedicated
to preparing Turkish coffee.
2016 will also see the return of Barista&Farmer for a
third edition. Ten baristas from different countries will
be chosen by a public and professional jury from the
many who registered online. The winners will be presented during Sigep and then will fly to Brazil where,
for ten days, they will live with coffee growers and will
attend the Barista&Farmer academy.
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PUNTOITALY WIRE
By Davide Pini

A chronicle of the trade fairs visited by puntoItaly during its travels abroad.
A first-hand reportage of meetings, emotions, and experiences.

IBA
Munich, Germany, 12-17 September
1,300 exhibitors - 77,000 visitors
The trade show is the international meeting point for bread makers, pastry chefs, restaurateurs, café owners, and hotel professionals, as well as retail food professionals, for a
total of 77,000 visitors arriving from more than 170 different countries.
Since 1949 it has represented an innovative platform for the trade and supplies a complete panorama of all the new developments available in the market. Its international importance is demonstrated by the significant proportion of visitors from abroad, about
60% of the total, who, over the six days of this manifestation held every three years, fill
the 12 exhibition pavilions.
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A captivating stand constantly filled with Editrade personnel represented puntoItaly’s participation, having
returned once again to Germany, a place where interest for products Made in Italy continues to be high.
HOST
Milan, Italy, 23-27 October
2,000 exhibitors - 151,000 visitors
The 2015 edition of Host was special because of it
being held at the same time as ExpoMilano, connected physically by a direct passage running between the two exhibitions.
According to interviews carried out during the exhibition, the search for new developments is the primary
reason people come to the show, and 92.5% of them
rated the exhibition “good to excellent” on this point,
evidence of the quality offered by the exhibitors from
57 countries. 95% of those interviewed found that the
companies that participated gave a useful photograph
of the market and its sectors. An interesting point that
came out of the survey is the increased level of optimism expressed by visitors: a large majority (82.6%)
considers the trade’s economic situation “good to excellent,” a result that is much more positive than the
2012 edition when the percentage was 75.7%.

This opportunity, combined with the promotional activities carried out before the event, helped expand
Host to cover 14 pavilions, two more than in 2013,
with companies arriving from 47 countries.
The final results exceeded even the most optimistic
expectations, with almost 151,000 professional visitors, a 13.5% increase over the 2013 edition. Evidence of the international breadth of the exhibition is
the exponential increase of professionals arriving from
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abroad: 60,383 people from 172 countries, 40% of
total visitors and 17% more than before.
International statistics were boosted by arrivals from
the US, with an increase of 77%, as well as 36%
growth in visitors from China, followed by increases
from Spain (+26%), France (+21%), and Germany
(+14%).
This edition of Host was enlivened by more than 400
seminars, workshops, cooking shows, tastings, and
competitions, not to mention a Guinness world record
established for the most different flavours of chocolate
gelato: more than 120. Making the most of our

“home-court advantage,” our magazine was represented at the Editrade stand, where we met with
many Italian professionals and a good number of foreigners, some of whom we had met at other trade
fairs in their native lands.
The next edition, the 40th, will be held during the last
10 days of October 2017.
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SPECIALITY FOOD FESTIVAL
Dubai (UAE), 27 - 29 October
180 exhibitors - 13,000 visitors
Visiting Dubai at the end of October is always a very
positive experience: the humidity characteristic of local
summers is replaced by a pleasant warmth, very invigorating, especially for me since I come from a country that, at this time of year, is moving quickly into
autumn. The pleasantly warm and breezy evenings
draw people outside, eating at an outdoor table of a
bistro or steakhouse, walking down palm-lined, illuminated streets, making the most of the safe air that one
breathes in this vivacious city.
PuntoItaly’s corner is right at the centre of the Specialty Food Festival, a young exhibition that grows
every year, evidence of the increasing interest in the
culinary world. The institutional areas dedicated to
cooking shows are complemented by private shows
sponsored by the numerous companies present,
coming from 29 different countries.
Italy is constantly onstage, a key figure in The Italian
Cuisine World Summit, a good occasion to meet
chefs who have earned Michelin stars; the seventh
Risotto World Contest and Pasta Premier League,
where we find different interpretations of two classic
Italian dishes; Italian Pizza World Summit, three days
of competitions alternating with acrobatic displays;
Italian Espresso Summit, celebrating the little big Italian coffee.

38

FOOD & HOSPITALITY CHINA
Shanghai, China, 11-13 November
2,600 exhibitors - 40,000 visitors
At this point it has become a tradition: for the fourth
time in a row puntoItaly’s year closes with its participation at Food Hospitality China, held at Shanghai
New International Expo Center China, known as
Sniec. The exhibition is three days dedicated to food,
meat, baking, sweets and snacks, and gelato. Held at
the same time as Pro Wine China for the past few
years, it has become a very popular event, with a level
of participation worthy of respect.
Once again our magazine is a Media Partner, a rather
unique case since most partners come from China,
indicating the visibility our magazine has achieved in
these four years of activity at the most important exhibitions on the planet.
2015 was particularly dynamic, with a significant in-

crease in events that puntoItaly participated in and five
trips to events outside Europe: two in Dubai, one in
Hong Kong, and two in Shanghai, requiring 80,000
km of flight, about one hundred hours on a plane,
which has its charm but can also be claustrophobic
for a person who is almost two meters tall.
But during these trips I was able to see different cultures constantly on display on these traveling stages,
and between meetings at airports and encounters at
the trade shows I have admired the enthusiasm that
unites people of different ethnicities when they are focused on promoting their national pride. If in the world
we felt the same spirit that enlivens hospitality trade
shows, the conflicts would be insignificant.
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Bye Bye Gelato

Gelato Festival concludes its 2015 edition
with a finale in Florence and proclaims Paolo
Pomposi as Europe’s top gelato master.
The finale held in Florence was the last event of the
2015 edition of the Gelato Festival, the traveling gelato
show dedicated to the public at large and focused on
spreading the concept of quality artisanal gelato, made
with selected ingredients and advanced technology.
The award for top European gelato master was given
to Paolo Pomposi of the Badiani gelato shop in Florence. With his Dolcevita flavour, featuring a Buontalenti base and sauce made with hazelnuts and cocoa,
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Festival
the artisan - who had already won the London stage earned the highly sought Coppa Medici trophy. Second place was awarded to Marco Venturino of
Varazze, Savona, with his Lemon and Basil sorbet,
while Giovanna Bonazzi from Verona won third place
with her flavour Red Riding Hood. The results of the
competition were decided by the votes of a qualified
technical jury along with those of the public. Numerous
special prizes were awarded, including one to Nicola
Netti of Lamezia Terme, conferred by the Gelato Festival in memory of the gelato master Alberto Pica. Another special award was given to Vetulio Bondi for his
interpretation of new international food trends, Vegan
Gelato. The 2015 Gelato Festival included 20 stops in
Italy and Europe, starting in Florence on April 30th and
then traveling to Rome, Milan, Turin, Naples, Viareggio,
Riccione, Senigallia, Bari, Catania, Palermo, Parma,
Amsterdam, Valencia, and London. “Europe has reinforced the success of Gelato Festival 2015”, declared
the event’s promoter Gabriele Poli. In fact, the stops in
London, Amsterdam, and Valencia were enormously
successful: 150,000 visitors, 15 tons of gelato produced, 90 gelato shows, and 20 flavours offered.

41

EV EN TS

MADE IN JAPAN
The flavour “Natsumatsuri” by Akira
Hattori from Yokoama won the
Gelato World Tour - East Asia Stage.

Its name sounds like “Summer Festival” and for the
gelato maker who did it, the flavour has become a real
pride: “Natsumatsuri” by Akira Hattori of the Gelateria
La Verdure in Yokoama won indeed the Gelato World
Tour - East Asia Stage. Second place to “La Dolce
Vita di Tè” by Yu Lee & Amber Lin, Ninao Gelato Classico (Tainan, Taiwan), third to Delizie al Limone (A
Memory of Amalfi) by Yoshifumi Arita, Arita (Nagasaki,
Japan). There were two special mention: “People’s
Choice” to White Passion by Andrea Bonaffini, Yellow
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Lemon, (Taipei, Taiwan) and “Maestri Gelatieri” to the
flavour Chocolate Banana & Nuts by Jun Tanaka &
Shinzato Kaoru, Vito Atelier (Fukuoka, Japan). The
Judge’s Special Mention went to Amalfi Coconuts with
Meringue by Munehisa Tomoyuki & Munehisa
Tomoko, L’oiseau Bleu (Yamaguchi, Japan).
“Our 16 gelato artisans have delighted Tokyo with their
wonderful creations”, said Achille Sassoli, director of
the Gelato World Tour. “They were all unique, sumptuous and surprised even the most discerning palates.
We are delighted with the choice of the visitors and
the Technical Jury. We wish the top three flavors who
will represent the East Asia region at the Grand Finale
of the Gelato World Tour in Rimini, Italy in 2017, all the
best”. He added: “Tokyo’s excellence and creativity in
the world of pastry, healthy lifestyle and artistic culture
delivered on its promise as the perfect city for our second competition in Asia. We are extremely grateful for

the warm welcome received and to the many visitors
who embraced the delight of gelato and stayed to
enjoy the fun-filled three days”.
Visitors to the event were well rewarded for their support of Gelato World Tour with a playful moment when
everyone gathered to cheer the Korean Seongdeok
Park, Gelateria Dolcefreddo (Daegu, South Korea) the
winner of the “Tonda Challenge” by Ifi (a battle to the
last scoop between gelato artisans to prepare the perfect gelato cup of 60 grams). They also cheered for
the Italian Andrea Bonaffini, Gelateria Yellow Lemon
(Taipei, Taiwan) the winner of the “Stack it High Showdown” by PreGel (Gelato Maestros’ competition to
create the highest Gelato in the World) and Chihiro
Yokoyama, of the International Institute of Coffee
Tasters-Japan, the winner of the special mention
“Barista Champion” by Rancilio Group.
The Tokyo stage of the Gelato World Tour has set new
records. More than 5000 kilograms of gelato have
been produced in front of the crowds at the Carpigiani
Laboratory, the biggest ever created in Japan, thanks
to the support of Sigep-Rimini Fiera. The gelatos have
been displayed in the internationally awarded Ifi cabinets. 3200 litres of milk, 700 kilograms of sugar, 400
litres of cream and 600 kilograms of Pregel ingredients
have been utilized by the gelato artisans and more
than 20.000 espressos have been made with the Rancilio Classe11 Xcelsius.

Tokyo, its citizens, residents and visitors showed how
much they loved gelato. Every day they came in hundreds already 2 hours and savoured all 16 top flavors
of the East Asia region. The Village of the Gelato World
Tour at Komazawa Park was continuing to be packed
to the brim every moment. Gelato Tickets sold out,
72.000 gelatos served. The Gelato World Tour, which
has the patronage of the Italian Ministry of Foreign Affairs and of Economic Development, is the first international traveling competition in search of the best
flavors in the world. It has already toured eight Gelato
Capitals - Rome, Valencia, Melbourne, Dubai, Austin,
Berlin, Rimini and Singapore - and is directed by
Carpigiani Gelato University and Sigep - Rimini Fiera.
The next stages will be in USA, Brazil, China, UK, Germany and Italy.

Akira Hattori,
first prize.
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BLOOMING DESSERT
A visually complex composition sure to make an impression: gelato and whipped cream topped with a bouquet
of mixed fruit. A great idea for serving a healthy, authentic dessert in an original manner. A fruit salad with gelato
dressed for a party. Apples, plums, strawberries, yellow and white melon: a fresh triumph to hail the arrival of the
beautiful season.
Suggested fruit: apples, plums, strawberries, white
melon, yellow melon.
Gelato flavours: cream.

Suggested decoration: whipped cream on the
gelato helps create a more uniform base for the
carved fruit.
Primary rule: sour apples and plums counterbalance
the decidedly more sweet melon and strawberries.
Equipment: carving knife.
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From a slice of melon,
cut some cubes of the same size,
with rind.

Separate the two parts,
turning one hand clockwise
and the other counterclockwise.
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Using a carving knife,
slice the four corners on the side
of the rind, with the cut inclined internally.

Thus is made a flower.
Place a blueberry or currant
in the centre.

With a knife, cut the four petals from the
part where they attach to the stem.
While cutting, vibrate the blade
to add corrugation to the petal.
Twist the two parts in opposite directions.

With the strawberry, follow the same
procedure as for the plum: slice the fruit
from the tip and separate the two halves
by rotating in opposite directions.

Remove the pit and position
the tip of a strawberry
at the centre of the flower.

Decorate the centre
of the cut strawberry
with currants.
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To make the fans,
use fruit with the skin intact,
useful for creating displays
with contrasting colours.

With the help of a sharp knife,
cut the two halves into thin slices
having the same thickness.
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Cut the apple or plum in half,
removing the core or pit.

Holding the slices with the right hand
and helping with the left,
open them like cards, making fans.

ANOTHER ALTERNATIVE
As the season progresses, you can replace the melons with watermelon and
add red plums to the composition, which are rounder, using a blackberry at
the centre. For the fans you can get creative with different kinds of apple,
playing with alternating colours, or with pears and nectarines.
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WHO IS
ANTONIO MEZZALIRA

REC I P ES

By Antonio Mezzalira
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Antonio was born in Sandrigo (Vicenza, Italy) on 30 May 1978. After earning a
diploma in surveying in secondary school, he decided to move into the food business. He earned a degree in cooking and continued his training in various restaurants in Padua and Trento, where he was first introduced to frozen desserts by
Alfredo Chiocchetti. In his Golosi di Natura (Naturally Gluttonous) gelato shop in
Gazzo Padovano, he successfully put into practice all that he had learned, but
he also continued experimenting and seeking out ingredients and new combinations, always striving to learn more. He earned prestigious titles like the Golden
Cup at the 2008 Mig at Longarone with his Prosecco gelato. In 2013, he won
the Gold Cup in the “Plate Gelato” competition held during the Host trade fair,
and first place at the Florence Gelato Festival with his Pine Nut flavour. In 2014,
he won first place in the Décor Challenge at Sigep for decoration of the display
case and the Terme Delice prize at Abano Termo with his Lemon, Lime, and Basil
flavour. In 2015 he was technical director of the Gelato Festival, together with
Giorgio Zanatta, and, in February of the same year, he inaugurated the Tonino
Leardini Gelato Master School with his gelato gourmet course.

SPRING TRENDS
Gelato and sorbets featuring flavours and aromas that celebrate spring and shades of pink, fuchsia, and purple,
fashionable colours of the upcoming season, to offer in the gelato shop along with classic flavours. Here are three
variants that can inspire other ideas for a fashionable display case.
PIGGY (Milk and strawberry gelato)
WITH FRUIT BASE 50
INGREDIENTS:
• whole milk
• 35% fat cream
• non-fat powdered milk
• sugar
• dextrose
• 30 DE dehydrated glucose syrup
• cream base 50
• strawberries
Total

470 g
150 g
35 g
100 g
35 g
60 g
35 g
115 g
1000 g

WITH CREAM BASE 100
INGREDIENTS:
• whole milk
• 35% fat cream
• non-fat powdered milk
• sugar
• dextrose
• 30 DE dehydrated glucose syrup
• cream base 100
• strawberries
Total

470 g
150 g
35 g
90 g
30 g
40 g
70 g
115 g
1000 g

INSTRUCTIONS
Heat all ingredients to 85°C, except for the strawberries which will be added later. Once the mixture
reaches 85°C, allow it to cool to 4°C.
Leave it to rest for 12 hours and then
blend it, adding the strawberries.
Place mixture in the batch freezer.
When finished, extract the gelato
and variegate with strawberry
sauce if desired.
Place in blast freezer for 10 minutes and then move the tray to the
display case.
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GPR (sorbet with pink grapefruit, pineapple, and
raspberry)
WITH FRUITBASE 50
INGREDIENTS:
• pink grapefruit
• pineapple
• raspberry
• water
• sugar
• dextrose
• 30 DE dehydrated glucose syrup
• fruit base 50
Total

50 g
300 g
200 g
195 g
100 g
40 g
80 g
35 g
1000 g

WITH FRUITBASE 100
INGREDIENTS:
• pink grapefruit
• pineapple
• raspberry
• water
• sugar
• dextrose
• 30 DE dehydrated glucose syrup
• fruit base 100
Total

50 g
300 g
200 g
195 g
100 g
35 g
50 g
70 g
1000 g
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INSTRUCTIONS
Cut fruit into pieces and juice. Mix the base with sugars, then blend these solids with water. Follow the directions on the base’s instructions. Some companies
indicate to let the mixture set for a few minutes (“cold
method”) or to heat to 65°C or 85°C and then cool to
4°C, to better dissolve the sugars (“hot method”). At
4°C add the fruit juices. Pour the mixture into the
batch freezer and follow machine instructions. Extract
the sorbet, place in blast freezer for five minutes, and
then move to the display case set to -11°/-12°C. Decorate with raspberries, pineapple leaves, and grapefruit slices which have first been frozen in the blast
freezer.

DOG ROSE AND RICOTTA
(Ricotta gelato with dog rose sauce)

WITH CREAM BASE 50
INGREDIENTS:
• whole milk
• 35% fat cream
• ricotta
• non-fat powdered milk
• sugar
• dextrose
• 30 DE dehydrated glucose syrup
• cream base 50
• inverted sugar
Total

INSTRUCTIONS
Blend all ingredients except for ricotta and Damascus
rose essence. Heat to 85°C and then cool to 4°C.
Blend together the rose essence and ricotta and then
pour into the cooled mixture. Freeze the mixture and
when it is ready extract and variegate with dog rose
sauce. Place in blast freezer for about 30 minutes. Allow to rest at -18°/-20°C for one day
and then move the gelato to a display case
set to -12°/-13°C.

335 g
130 g
250 g
50 g
120 g
20 g
40 g
35 g
20 g
1000 g
Dog rose sauce

WITH CREAM BASE 100
INGREDIENTS:
• whole milk
• 35% fat cream
• ricotta
• non-fat powdered milk
• sugar
• dextrose
• 30 DE dehydrated glucose syrup
• cream base 100
• inverted sugar
Total
Add
• salt
• natural essence of Damascus rose

335 g
130 g
250 g
45 g
120 g
10 g
20 g
70 g
20 g
1000 g

• dog rose
• inverted sugar
• water
• apples
• lemon juice

100 g
500 g
100 g
500 g
15 g

Heat to 96°C the mixture of dog rose, cubed apples
with skin, and water. Allow to simmer for about 30
minutes or until the apples are cooked. Pass mixture through a sieve, add inverted sugar and lemon
juice, reheat to 96°C and allow to thicken.

1g
5g
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WHO IS
ROBERTO RINALDINI
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By Roberto Rinaldini

Elected in 2013 “Pastry Chef of the Year” by Ampi, Roberto Rinaldini has twice
won the title of World Gelato Champion. At Sigep 2014 he received the prize
“World Pastry Ambassador” from the magazine puntoIT, and in September of
that year he joined Relais Dessert, the French association which brings together the world’s pastry and chocolate elite. He was a member of the jury
in the cooking talent TV show “Il più grande pasticcere” (The Greatest Pastry
Chef). He has created, organized, and consulted on various competitions for
Sigep at Rimini, like the Junior Pastry
World Cup, The Pastry Queen, The Star
of Sugar, and The Star of Chocolate. He
has opened Rinaldini Shops in various
cities in Italy and in Tokyo, creating elegantly designed environments where
desserts are the centre of attention in all
their expressions. To share the secrets behind his innovative creations, he wrote the
book Trilogy, published by Editrade.

PINK STRAWBERRY HONORE
Recipe foR Six 18 cm cAkeS
A springtime version of the Saint Honoré - a dessert that historically uses heavy creams - with fresh strawberries
and delicate fillings to be enjoyed even during the hottest months.
PUFF PASTRY
INGREDIENTS:
for the dough
• flour 320 W
• cervia salt
• malt
• butter
• water
• white wine

1200 g
20 g
10 g
100 g
600 g
100 g

for folding
• butter

1000 g

INSTRUCTIONS
mix all ingredients for the dough in the mixer. fold
once three ways and once four ways and then leave
to rest for two hours. fold again once three ways and
four ways. Use after another two hours. Store in refrigerator at 4°c covered with plastic wrap.
Saint Honoré Disc
Roll out dough to a thickness of 2.2 mm and cut out 3
cake discs. The first must have a hole punched in the centre to keep it from rising too much. The other two discs
must have their centres removed by using a ring mould
that is 4 cm smaller than the disc diameter, leaving a
2 cm frame. Use egg to attach the three parts, positioning the full disc on the bottom and the other two on top.
Allow to rest two hours in the refrigerator before baking.
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VANILLA SPONGE CAKE
INGREDIENTS:
• egg whites
• pasteurized egg yolks
• white sugar
• vanilla pod
• cornstarch
• weak flour

360 g
190 g
200 g
1g
120 g
120 g

STRAWBERRY WHIPPED CREAM
INGREDIENTS:
• whipped 35% fat cream
1300 g
• fresh strawberry puree
500 g
• gelatin sheets
10 g
• cold water for gelatin
50 g
• white sugar
100 g

INSTRUCTIONS
Whip egg whites, sugar, and vanilla. Sift the flour and
cornstarch. Delicately fold yolks into the whipped egg
white using a soft spatula. Add flour and cornstarch.
Fill three steel rings having a 16 cm diameter and bake
in oven at 175°C for 30 minutes. Cool in blast freezer
at a temperature above freezing and then cut in half.

INSTRUCTIONS
Soak gelatin in water, heat fruit pulp to 30°C, combine
sugar and gelato dissolved in the microwave. Add to
the whipped cream. Allow to harden in the refrigerator
for two hours. Use a pastry bag with jagged tip to
make a large central curl.

VANILLA BAVARIAN CREAM
INGREDIENTS:
• crème anglaise
• gelatin sheets
• water for gelatin
• 35% fat cream
• Bourbon vanilla pod

CARAMELIZED STRAWBERRY
INGREDIENTS:
• white sugar
2000 g
• water
750 g
• glucose
340 g
• tartaric acid
20 g
• strawberries
as needed

650 g
10 g
50 g
200 g
1g

INSTRUCTIONS
Add gelatin soaked in water and dissolved in the microwave to the crème anglaise at 35°C. Whip cream
with vanilla and then delicately combine the two mixtures. Use it immediately, filling the puff pastry with 1.5
cm of cream. Cover with sponge cake disc having a
16 cm diameter.
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INSTRUCTIONS
Cook caramel at 155°C, add tartaric acid, and then
stop the cooking with a cold bain marie. Use when the
density is right for a thin layer around the fruit.
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WHO IS
MASSIMO CARNIO

REC I P ES

By Massimo Carnio
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Massimo is a third-generation pastry chef who learned trade secrets from
his father and grandfather. Since 2000 he has operated his pastry shop and
café “Alla Villa dei Cedri” in Valdobbiadene (Treviso, Italy) which has become
a point of reference, especially for breakfasts and his selection of chocolates,
in addition to a renowned selection of treats and ceremonial cakes. His passion for working with chocolate started more than 20 years ago. Recently he
has specialized in artistic design, learning from the best chocolate masters
in the world how to unify elegance and simplicity. Success and personal satisfaction came during the Gelato World Cup at Sigep 2014, where he participated as master chocolate maker for the Italian team, earning the silver
medal. His chocolate artwork was much admired during this event, together
with a selection of petit fours having the theme “Flowery Flavours”. Carnio’s
already crowded trophy case had to make room for his victory at the prestigious Italian Chocolate Championship, held during Sigep 2015, earning him
a spot as Italy’s representative at the final of the Cacao Barry World Chocolate
Masters held in Paris in October 2015.

RED ROSES
FOR YOU

ROSES AND CHOCOLATE,
A COMBINATION THAT GOES
STRAIGHT TO THE HEART
The red rose is the flower most associated with love, the sacred flower of Venus,
goddess of love. The delicate fragrance of
the rose spreads silently, just like chocolate. And both go straight to the heart…
Contrasting colours give life to this chocolate work, made completely by hand without using any moulds, just PVC piping.
The principal actors are the red roses,
adding passion to simple white vases and
creating a strong contrast with the container’s metallic decorations. Various techniques are used to enhance simple
elements like piped decorations on the
vase, stems, and leaves that culminate in
a bright red flowery explosion of petals
made with a spatula. Also very effective
are the waves at the base, made with
PVC pipes in a dark red colour, but in this
case metallic.
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ITALIAN MERINGUE
INGREDIENTS

Egg white
Sugar
Water

g 500 A
g 750 B
g 125 C

Flavour with vanilla pod and/or lemon zest as desired.
TRADITIONAL METHOD
Pour sugar and water into a pot and bring to a boil.
At the same time, start whipping the egg white in a
mixer at low speed. With a thermometer, check the
temperature of the sugar: it will be ready when it
reaches 121°C. Increase the speed of the mixer and
slowly drizzle the hot sugar mix into the egg whites.
The meringue will be ready when the mixing bowl is
cool and the meringue has doubled in volume. It will
look airy, solid, and shiny.
SUMMARY
Slowly whip A
Heat B + C to 121°C.
Pour B + C on A and increase the speed.
SMART METHOD
It’s best to use fresh pasteurized egg whites. Mix the
egg whites, sugar, and water in a plastic or Pyrex bowl
that can be used in the microwave. Mix ingredients
with a whip and cook in the microwave at maximum
power for two minutes, mixing periodically. The mixture is ready when the sugar is completely dissolved
and there is a white foam on the surface. Pour into the
mixer and whip until the bowl is cool.

MORE INFORMATION
The proportion of egg white and sugar can vary, and,
depending how the recipe balance changes, you will
have a heavier or lighter meringue and a differing level
of sweetness.
1 egg white / 1 sugar = light meringue = solid structure

SMART SUMMARY
Combine A + B + C
Heat in microwave at maximum for two minutes.
Whip in the mixer.

1 egg white / 2 sugar = heavy meringue = creamy structure

The proportions can be varied as necessary to meet
the needs of each individual application.
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JAPANESE CUP
Yield: 10 cups with Ø 12 cm

INGREDIENTS
GREEN TEA SAUCE

35% fat cream
Sugar
Matcha tea
Green tea leaves

g
g
g
g

200
750
205
220

Bring cream and sugar to a boil in a pan. Add green
tea leaves and Matcha tea powder. Allow to simmer
until volume is reduced by half. Filter and cool.
SEMIFREDDO

35% fat cream
Italian meringue
Green tea sauce

g
g
g

750 A
200 B
100 C

RECIPE AND ASSEMBLY
In a bowl, emulsify Italian meringue and green tea
sauce. Whip the cream in a mixer. Fold the whipped
cream into the rest of the mix, one spoon at a time,
trying not to lose volume. Portion the mixture into the
Japanese cups using a pastry bag. Place cups in blast
freezer to harden.
SUMMARY
Emulsify B + C.in a bowl.
Whip A in mixer.
Combine A with other ingredients.
Portion into cups.
DECORATION
Decorate the cups with drops of sapa or with a sweet
and sour sauce.

Decoration with
drops of sapa
Green tea
semifreddo
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Gluten free,
The market for gluten-free products is
growing. Demand comes not just from those
who are intolerant, but those who want to
adopt a diet that promotes wellbeing.

The market for gluten-free products is growing constantly. In the United States, sales have increased
20%, 30% in France, while the UK forecasts growth
of up to 50% by 2019 (source: Mintel). The reasons
for this positive trend are linked to two fundamental
factors. The first is flavour: these foods, in fact, taste
just as good as their traditional cousins. The second,
but not less important, has to do with availability and
variety, as these foods make their way onto the
shelves of large supermarket chains.
In the period April 2014 - April 2015, the gluten-free
food and beverages launched in the US market in-
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creased 18% (source: Innova Market Insights). The
foods receiving the most focus are baked goods, cereals (for breakfast bars and cereals), and snacks. The
proportion of gluten-free product launches in the cereal business is much higher than the overall food and
beverage market (+21% internationally, with a high of
+43% in the USA). The baked goods sector saw fewer
launches, around 9%. Of these, cookies grew the
most, with more than 40% of the new baked goods
launches, while gluten-free bread accounted for less
than 16%. Snacks also grew significantly, with an average of 13% worldwide, more than 42% in the US.
The ADI (Italian Association for Clinical Diet and Nutrition) maintains that in these past years there has been
a progressive increase in diagnoses of celiac disease,
especially in children. The causes have essentially been attributed to an increase in grain consumption, a
change in wheat quality and
presence of gluten in products, and the more frequent use of gluten by

worry free
industry as an additive or filler. Intolerance, however,
is no longer the only reason for purchasing gluten-free
products. An increasing number of consumers
choose these products because they consider them
to be more “healthy” thanks to possible benefits to the
digestive tract, not to mention their usefulness in
weight-loss plans. The case of the United States is
emblematic. In this country, less than 1% of the population has celiac disease, 6% is hypersensitive or intolerant to gluten, but 30% of adults choose to avoid
gluten. The label “gluten-free” has become a marketing tool, pushing the sales of all kinds of products,
similarly to other overused labels like “sugar-free,” “organic,” “light,” “GMO-free,” and so on.
All the same, one must not generalize. Nutritionists
agree that it is not advisable to follow such a diet if
one’s health does not require it. A recent study carried
out by The George Institute for Global Health in Australia analysed 3,200 gluten-free foods in various
categories and concluded that their nutritional
and caloric values were essentially the same as
traditional foods in those categories.

The elements that make industrial food appetizing are
four: sugar, salt, fat, and gluten. Removing one of
them, it is inevitable that the others must increase so
as not to compromise product taste. If you want to
follow a balanced diet, therefore, today more than ever
it is critical that you
learn how to read
food nutrition labels.
And international labelling
regulations
have been moving in
the same direction:
consumers must be
informed to safeguard
the health of all.
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The future
is at the bottom
of the ocean
Traditionally used in oriental cuisine, algae are appearing on tables around the world, and
according to experts, they represent a concrete solution to the problem of world hunger.
Up until yesterday, algae were an ingredient limited to
oriental cuisine. Today, they have entered the diet not
only of vegetarians and vegans around the world, but
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also of more traditional consumers, so much so that
in Europe and the United States they represent one of
the fastest growing foods.
It is estimated that currently around the world 19 million tons of algae are produced and sold every year.
Since the 1980s, algae farms have been located in
China, India, United States, Myanmar, and Mexico. New facilities are now starting to appear in
Europe. In the greenhouse laboratories of the
Dutch university in Wageningen, new growing
techniques are being studied, and in Great
Britain some time ago the Tesco supermarket
chain added algae to its vegetable aisle. This mas-

COLOURFUL WELLBEING
Algae from salt water and fresh water are considered
a super food, containing essential amino acids, large
quantities of minerals and vitamins, and having antioxidant properties. They contain high proportions of protein, sometimes reaching as much as 60%.
The typical types of algae used in cooking are divided
into five groups according to their colour: green, red,
brown, blue, and white. For all intents and purposes
they are vegetables to be served as a side dish, along
with many dishes of traditional cuisines or to be used
in preparing new creations.
Sea lettuce (Ulva lactuca) is a green alga with wide
leaves and, as suggested by its name, can be consumed like normal lettuce.
Spirulina (Spirulina maxima) is a blue alga that grows
in fresh water, originating in Mexico, where the Aztecs
used to eat it together with corn to prepare for great
mental and physical efforts. It is the richest known
plant source of protein and contains vitamins, minerals, essential amino acids, omega 3, and omega 6. It
can be added to homemade tagliatelle pasta or used
as a condiment. It is also a great new additive for
smoothies, together with bananas and

apples. Used in Japanese cuisine
to wrap maki, the Nori alga (Porphyra tenera) carries
out anti-ulcer and antibacterial activities. It is sold in
leaves and is great for adding flavour to soups and
salads. Similar to twine, the Wakame alga (Undaria
pinnatifida) stimulates the immune system. It can be
served raw with pickled vegetables or together with
citrus fruit in a refreshing summer salad. When
cooked, it is particularly suited to soups. Very rich in
iron, the Dulse alga (Palmaria palmata) is a red alga
that usually grows in the wild along the Pacific coasts
and in the North Atlantic. In some countries like Ireland
it is used to flavour meat dishes, because once it is
cooked it tastes like bacon.
The Arame alga (Eisenia bicyclis) has a dark colour
and is usually cut in long filaments. It is steamed or
stir-fried in a little oil, has a delicate flavour, and is considered useful for rebalancing physical wellbeing.
Rich in potassium, phosphorous, and iodine, the
Kombu alga (Laminaria digitata or Laminaria japonica)
is often used when cooking legumes, since it makes
them softer and more digestible, as well as in soups
and omelets. Agar agar is made from red algae belonging to different genera and is used as a natural
jelling agent in many foods like puddings, jams,
creams, and sauces.
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Photos credits: The Algae Factory.

sive growth is linked to the fact that, besides being
valued for their nutritional properties, algae are cheap
to farm, requiring little energy. And to grow there is no
need for hard-to-find agricultural land, just sea water
or lakes, available in abundance around the world.
This is why FAO maintains that these plants represent
one of the possible solutions to the problem of world
hunger, considering that global population is destined
to grow exponentially over the next decades, increasing from the current seven billion to nine billion in 2050.

GA S TROMA RKE TI NG

Italian lessons…
Hands edition
By Davide Pini

How to interpret Italian hand gestures.

The famous zoologist and anthropologist Desmond
Morris held that for human beings the hands are what
the baton is for an orchestra director, guiding the
rhythm and meaning of the words.
Remaining in this metaphor, Morris further held that
Italians are the best “orchestra directors” in the
world. Gesturing and moving with picturesque animosity as they speak is one of the peculiarities that
best identifies Italians worldwide, to the point where
it is normal in old American films to see caricatures
of Italians, their stereotypical image being decidedly
loud, high-pitched, and making wide, visibly frenetic
gestures. Some gestures have such a complex
meaning that, for an Italian involved in strongly
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emotional situations, they can replace not only a
word but whole phrases or concepts. In the case of
Italians, it surely can be said that “a gesture is worth
more than a thousand words”.
ORIGINS OF ITALIAN GESTURING
An Italian who does not make gestures either has their
hands tied together or is not Italian. Making gestures,
in fact, has been a part of being Italian since the 16th
century when, with the beginnings of modern theatre,
Italian companies travelled across Europe putting on
spectacles in which the dialogue were a fundamental
part of the show. To overcome the difficulty of translating texts into the many different local languages, the
actors often fell back on gestures to facilitate the comprehension of what they were representing, thereby
refining a technique that then made its way to the
whole population.
Since then hand language has not abandoned the Italians and in fact it blends perfectly with the musicality
and gaudiness of a language that is very articulate and
full of complex expressions.
For an English-speaking person, it is terrifying to learn
that in languages like Italian or Spanish a verb can
have 48 different forms when you consider present,
past, future, condition, subjunctive, and imperfect
tenses. This is a very interesting subject for those
whose native tongue is English, one of the easiest languages, and that, fortunately for them, is spreading
across the globe as a universal second language. But
Italian is not the only embarrassing language.
In German, gender follows rules that don’t seem to
follow common sense, as underlined by Mark Twain,
who noted that a young German girl is not female

while a turnip is. Turkish has very long words that can
be translated only with full sentences, like “Evlerindemiscesine rahattilar”, which translates to
“someone in your house made a mess as if they were
in their own home”.
There are even more complex cases, like Tuyuca, spoken in east Amazonia, which has 50 different genders.
So gesturing can be very helpful in many situations,
and Italy is surely master of this art.
ITALY BY HAND
Many popular gestures in Italy come from Neapolitan
tradition, homeland of hand language. In Naples, in
fact, communicating by hand assumes its most striking and bizarre forms, almost to the point of becoming
an art form! The frequency of use of hand gestures in
Italy varies by region, so there are also different gesture dialects found throughout the country. For example, southern Italians gesture much more than
northern Italians, and symbolic gestures are created
and used frequently, especially in Naples and Sicily.
What complicates things is that often the same gesture can be understood differently depending on location. For Neapolitans, for example, raising eyebrows
signals to others that danger is afoot, while in other
regions of Italy this gesture indicates a sly, mischievous person. In Rome and Naples, touching the nose
with a finger indicates a
sincere, friendly warning
of danger, while in Sardinia it is done by those
wanting to reveal a secret. Even irony is communicated with gestures.
An example is the gesture of clapping hands.
When used literally, this
gesture is used to show
approval and praise.
However, it can also be
used ironically, to show
sarcasm, criticism, and
strong disapproval.

The peculiar ability to speak with hands, a distinguishing characteristic of Italian culture, makes it
possible to express instinctive and spontaneous
emotions, unconditioned gestures that are full of
meaning, that distinguish and identify Italians worldwide, not only as fun folklore, but rather an identifiable
cultural imprinting capable of communicating beyond
dialects and social barriers.
INAPPROPRIATE TONES AND GESTURES
Gestures and vocal tones
have many fun connotations for Italians, but they
can also be the source of
misunderstandings
that
create embarrassing situations. Attention should be
paid to tone of voice, for example. Italians are happy
people who get excited
easily, and this is usually
a characteristic well-liked
even abroad, but if this energy is expressed by yelling too much, even inadvertently, this can create an immediate resentment in
those present, particularly in Northern Europe or in
Anglo-Saxon lands. Some cultures consider excessive
gesturing to be provocative and aggressive, a sign of
bad manners. Italians are also unique when it comes
to personal distance. They are an affectionate people
who love physical contact, standing close and looking
straight into others’ eyes when they speak.
Often, however, Italians touch arms and shoulders of
those with whom they converse, something that can
be quite bothersome to some people, or even interpreted as a sign of lack of respect.
Misunderstandings caused by gestures are in fact a
problem around the world. If a young foreigner traveling through Nigeria were to hitchhike using an upturned thumb, the passing Nigerians might get
offended because for them that gesture is rude.
The lesson is clear: whether you want to be Italian or
not, be careful how you speak… with your hands!
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GELATO PASTRY,

The Gelato Pastry University by Carpigiani
launched its unique training program with
the first course for professional pastry chefs,
held last November in Tokyo.
Pastry chefs from the Land of the Rising Sun gathered
on November 26 in Tokyo for Gelato Pastry University’s first course. The teaching team, able to amaze
the participants with elaborate and tasty creations, is
led by Alessandro Racca, internationally renowned
gelato and pastry chef who became the youngest winner of the “Gelato Gold Medal” in 1985.
Shigekatsu Kimura and Hiroyuki Emori, among the
most renowned Japanese pastry chefs, complete the
talented team.
Structured to perform as a laboratory of ideas focused
on high quality, Gelato Pastry University offers participants a high-level curriculum, employing part of
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From the left: Alessandro Racca, Lorenzo Scrimizzi,
Makoto Kato president of the National Pastry Chef
Association, Shigekatsu Kimura, Hiroyuki Emori.

A NEW SWEET ERA
Carpigiani Gelato University’s methods and objectives.
The school is designed to meet the needs of professionals looking to expand their training, and aiming to
develop new and creative product lines. There are five
different types of courses. Each course lasts six hours
and focuses on basic gelato making, gelato cakes,
French- and Italian-style mignon pastry, pastry shop
business and much more. The headquarters are located at the Carpigiani Japan premises. Carpigiani
has chosen to place the school in Japan because it is
a country where the art of pastry has reached maximum levels of perfection and innovation.
“The courses at the Gelato Pastry University are run
by professional chefs who are already successfully involved in the gelato business”, says Lorenzo Scrimizzi,
president of Carpigiani Japan. “And this is very important because the objectives we want to achieve
through this school are the following ones: to create
a ‘laboratory of ideas’, to propose various business
models, to promote the use of professional equipment
in the production kitchen as a tool to increase productivity as well as quality and safety of the final product”.
Carpigiani’s presence in Japan dates back to 1980,
when Carpigiani Japan was founded. Since then, the

Japanese subsidiary has offered an intense training
program based on Carpigiani Gelato University’s
methodologies, featuring around 30 seminars per
year, reaching a total of 400 participants per year.
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THE ART OF INNOVATION
Accademia Bigatton is a lively team of experts
with international experience in the field of
Italian gelato and pastries. Accademia Bigatton dedicates itself to the preparation and
starting up of the artisan makers of gelato,
supplying them with suitable technical and logistic support. The team of Accademia Bigatton is formed of experts in the field of gelato
parlours, pastry shop, marketing, furnishing
and design. The training includes basic level
courses for gelato parlours and pastry shops
for beginners, both owners and employees responsible for the production. It also includes
advanced courses for groups and individuals,
personalised courses, innovative courses on

specific subjects in the world of gelato and
pastries. Accademia Bigatton is based in Portogruaro (Venice, Italy), in the most modern
structure in existence in the sector of teaching the art of gelato and pastries. It is
equipped with all the most innovative equipment available on the market today.
The courses, which are all free of charge, are

held by Omar Busy for the pastry and chocolate making, Ettore Diana for coffee, Matteo
Scarello as a permanent teacher. Course list:
basic level course for the production of gelato;
basic level course for semifreddi and small
pastries; basic level course for fruit intaglio;
advanced level course for the production of
gelato; course for the preparation of filled
chocolates, pralines and jellies; innovative
ideas and preparation; course for the preparation of sponge cake and meringue; solutions
for gelato in relation to the defects and problems of preservation; the tricks of the trade,
all the true secrets of the great masters; course
for the preparation of gelato on a stick; course
for the preparation of granita and cold deserts
in a glass, how and where to open up a gelato
parlour, pastry shop, yogurt parlour. Other activities: events in collaboration with the most
important companies of the sector; participation of internationally renowned masters.
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BRAZIL:
SPANNING THREE GENERATIONS
Brazil, that vast and mysterious land
inspiring dreams of freedom, is
today one of the areas in the world
experiencing the greatest socio-economic development. The Accademia
Bigatton network could not fail to be
actively involved in the development
of the gelato sector in this stupendous country. The Chiappetta family, which has had an historic
presence in the catering market

Alfredo Chiappetta

Renato Chiappetta

Alfredo Chiappetta and Matteo Scarello
at the World Gelato Championship

Adriano Chiappetta
spanning three generations, has created
an Academy workspace in San Paolo.
Coordinated by Adriano Chiappetta, an
expert in gelato making and creative
cuisine, is supported by the President,
Alfredo Chiappetta, and his son Renato.
In this Academy as in others, the
courses for gelato and confectionery are
organised according to the rigorous
standards of the Accademia Bigatton
system, and make natural use of local
raw materials produced by Brazil’s flourishing agricultural sector.
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AUSTRALIA: WIDE HORIZONS

Adam Marganis

Australia, the distant and marvellous land of the kangaroos, is the setting for the intense activity of one of the dynamic Academies, part of the Accademia Bigatton network, that Bigatton
has opened around the world. For Bigatton, Australia has always been an important market for
artisan gelato; and today, with the collaboration of Bigatton Australia Pty Ltd, the Italian company can give a creative response to all those gelato makers, of both the older generation and
the new, who wish to revitalise or else open new artisan gelato enterprises in this marvellous land.
In collaboration with the Manager, Adam Marganis, a highly experienced gelato connoisseur, the
Academy offers targeted courses in English, and collaborates actively in the creation of gelato
outlets throughout Australia.
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TUNISIA: AN HISTORIC PRESENCE

Tunisia has always been near to Italy, both
territorially and culturally. Intense commercial activities, huge opportunities for tourism,
and exchanges of workers between the two
countries have strengthened these ties over
the last decade. Italian artisan gelato is a
product that is strongly integrated into the
food culture of Tunisia today. An Academy part of the Accademia Bigatton network - has
been established in Monastir through the
good offices of an Italian gelato entrepreneur
of historic importance and Bigatton’s exclusive local distributor, Foued Brahem, and is
now able to help all local or foreign entrepreneurs who wish to develop the quantity and
quality of their sales.
The courses are run in French by Foued Brahem and by the peripatetic masters of the Accademia Bigatton.
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IRRESISTIBLE BALANCE
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It’s a base, but it’s also a lid. Just looking at it is captivating.
The new line of Alcas Uau Cups is distinguished by an innovative
design, completely outside the box. What makes them unique
is an unusual support that changes function based on the current necessity. Placed underneath the cup it acts as a base, allowing artisans to create scenic effects on the shop’s shelves,
and consumers to eat while sitting comfortably at a table. But
with a quick adjustment, the base transforms into a practical lid,
protecting the contents while in the display case and during
travel. The Uau cup is available in two variants: Uau Asymmetrical, featuring a curvy base that gives every creation an original
charm, and Uau Inclined, a little three-dimensional masterpiece.
Both variants are available in three sizes (160 cc, 110 cc, and 70
cc) and five colours (red, orange, yellow, green, and frosted).
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ANSELLI MILANO SINCE 1930

Anselli has recently celebrated 84 years of activity. The company, in its history, has been
placed in the market of Italian artisan gelato,
knowing how to interpret the trends in the most
innovative way. The company is constantly
evolving and careful to changes in the market,
it has gained recognition nationally and internationally for the quality of services provided.
Today, as throughout its history, Anselli keep a
family profile and has still in its catalogue the
products which have been proposed at the very
beginning, jointly by what, during the time, it

was able to create to make the activities of
gelato makers more and more professional.
Its most innovative proposals include Dopocena,
a tasty alternative for the take away. They consists of glasses of gelato prepared following tasty
recipes, garnished with combinations of sauces
and grains, smartly decorated, a party for the
eyes and the mouth.
Bon Bon is a typical Italian high confectionery
product that offers an alternative to the gelato
during cold season. In a wafer internally
coated with chocolate is placed a heart of par-

fait, covered with fine chocolate.
In a cone of plexiglass, Conotorta encloses a delightful
cake. Based on the classic Italian pastry recipes, Anselli
has created a parfait dessert easy to eat like a gelato
cone, a class dessert for walking.
A portion of parfait with a heart of gelato, beautifully
decorated to create a dessert nice to see and good to
taste: that’s Kubetto, a little sweet pleasure.
Minitorte are tempting cakes of gelato of two servings.
Ideal for a romantic date, they have been created because households are always more frequently composed
by two people.
Over the past 20 years, the Milano-based company has
implemented its range of highly innovative products
making choices through which its customers have
achieved business success, being able to be different, as

much as possible, to the competitors. During this
process the main way was always been to design, construct and launch a successful gelato shop.
For Anselli professionalism and business skills were, and
still are, the basis on which to build a relationship, precise and punctual, with their customers.
So the store is transformed in time and the know-how
allows to keep the value of the handmade product.
The market requires skill and preparation, trough the
years Anselli cooperate with the gelato makers to create
many new points of sale. Together they have identified
the location, the setting of the shop up to the choice of
equipment for the laboratory.
A global advising, completed with the widest attention to
the training, where the techniques of production of the
gelato meets the ability to engage the consumer.
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FAMILY PASSION
For 70 years at Aromitalia, gelato has been a family passion that has gotten stronger generation
after generation, in a constant search for excellence. The
Turin-based company is committed to selecting the best raw
materials, mixing them, and using them without losing their
aroma, blending them to make the most of their complementary characteristics, all coming together in a recipe having a new, delicate balance. Products are developed starting from fruit,
strawberries, hazelnuts, pistachios, pine nuts, and cocoa - carefully choosing the best qualities
and types, in an admirable blend of tradition and innovation. Aromitalia has built decades-long
relationships of trust with its suppliers, working together to seek out the best quality. And it has
always had a pact with its customers: preserve traditional Italian gelato recipes and quality, continuing in this business to preserve the know-how. The recipes are developed in collaboration
with gelato artisans, whose practical and technical needs the company knows well, in harmony
with the constantly evolving demands of the market.
And it is in international markets where Aromitalia has truly focused on professional artisans,
assisting them step by step as they discover the culture of Italian gelato.

A LEMON HEART
With Lemon Pie Set, gelato artisans have all they
need to make a delicious Lemon Pie gelato. The
kit includes a flaky crust and lemon cream variegate accompanied by an exquisite core of
fresh lemon curd, to recreate as closely as
possible this famous dessert. The
Lemon Pie Set is a top seller in
the Aromitalia Golosa line,
a selection of flavouring
pastes and variegates
skillfully combined in
practical sets to offer
a true flavour experience reflecting the
dessert it was
inspired by.
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BABBI, LITTLE DAILY PLEASURES
Love, passion, and care in the selection and
processing of raw materials are our secret for
creating unique, incomparable gelato ingredients. This is our philosophy because we believe that there is nothing better than to
give those who eat our products a perfectly exquisite experience, a sweet
soundtrack that accompanies the beautiful
moments that life offers us.
When we design our creations, we imagine
people who are looking for unique and authentic specialties. That’s why all our
products evoke something that goes
beyond pure goodness. After having conquered the heart of
many generations, we continue to reinvent the
goodness with new
delicacies, perfect
at any time of the day.
Babbi offers several specialties to gelato artisans all
over the world: the Supreme
Peanut, Almond, Pine nut, Pistachio, and PGI Piedmont Hazelnut
pastes; the variegates for the decoration of
gelato, mixed with the delicious and unique
Babbi wafers; the Golose Babbi, delightful
spreads that can be used straight in the tub,
mixed or to create gelato cakes and semifreddo. Many solutions to stimulate the
creativity of gelato artisans and to tempt
consumers, who can enjoy Babbi daily little
pleasures anytime they want.
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NATURAL WELLBEING
Each flavour evolution, each customer need,
and every signal that comes from the market is
captured and carefully evaluated by Babbi’s
Research & Development team, to offer gelato
artisans practical, innovative, high-quality solutions. Thanks to this constant attention to
the needs and habits of consumers, lines of
products based on soy and rice have been developed over the years.
The Riso Natura line of ingredients is based
on rice drink, making it possible to make light
gelato free of gluten, dairy products, and
sugar, just by adding water. Riso Natura
flavours include Rice, Chocolate, Extra Dark
Chocolate, and Yellow Vanilla.
Based on soy protein, the Soia Light line of ingredients is available in the flavours Soy,
Vanilla, Cocoa, and Neutral. Again, just by
adding water it is easy to make creamy gelato
without gluten, and with all the benefits of soy.
Rounding out the wellness products is Riso
Natura Dessert base, the ingredient that brings
the natural element of rice into the universe of

cold pastry. This base, completely plant based,
makes it possible to produce cakes and semifreddos with a fat content more than 60%
lower than traditional desserts. With Riso
Natura Dessert base specialties are lighter and
free of gluten, dairy products, and sugar (only
fructose).
Babbi, always attentive to the needs of its customers and consumers, has updated its paper
and electronic catalogues with product notes
regarding gluten, indicating those products
certified by AIC (Italian association for people
with celiac disease) and adding products certified VeganOK, perfect for vegan consumers.
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ALL YOU NEED IS LOVE
To create its new flavour, Bigatton put its heart into it, just like the one in its company logo. Thus
was born Love, an intriguing flavour with a captivating, intense, and mysterious character. With
this new creation, the company endeavours to describe the passion it invests in all that it produces and offers its customers. The new flavour is made with an accurate selection of highquality ingredients, expertly mixed, recalling the flame of love and passion: it’s impossible to
describe this cascade of emotions… you have to try it to understand! This irresistible temptation is available in a kit containing six 1.1 kg packages of Love powder, one 1.35 kg canister of
Love paste, and one 3.2 kg canister of Amarenata 90. The recipe calls for 670 g of milk, 275
g of Love powder, 55 g of Love paste, and Amarenata 90 as desired.
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SIMPLY… DELICIOUS
For those who love intense, creamy tastes, Bigatton created Le Golose, a line of six creams with
a unique flavour. They are perfect for variegating and filling gelato, to create thin and thick layers just like the famous traditional Italian “cremini” chocolates.
The soft Mandorlina is a bitter and sweet almond cream that can be combined with chocolate
gelato and salted almond crunch. Brontolina is a velvety cream made from pure Bronte pistachio, the inspiration behind the name. It is perfect with milk-flavoured gelato and bitter chocolate variegate. Featuring a white chocolate taste, Cremina can be used as is on any gelato or
further flavoured with fat gelato pastes to get new flavours (like Cremina flavoured with peanut
paste). Made from pure hazelnuts, Nocciolina can be combined with hazelnut gelato to recreate the typical taste of cremino-type candies. With its intense chocolate character, Cioccolatina
is ideal for orange-flavoured gelato, while the delicate Torroncina, torrone flavour with crunchy
nuts and almonds, is excellent together with a coconut gelato base. Le Golose are available in
3 kg canisters, four per carton.
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SOFT AND CREAMY
The base that makes Italian gelato excellent throughout the world is Doppia Panna 100 Bigatton (Double Cream 100 from Bigatton), the polyhedric product that makes it possible to create
a mixture for a creamy, stable and always smooth gelato. Doppia Panna 100 Bigatton is a carefully calculated mixture of top ingredients, processed in masterly fashion, to obtain star results.
The Accademia Bigatton organisation, a really valuable source of company recipes, is able to advise those who use Doppia Panna 100 in all its applications and processes. Wrapped in practical 2-kg bags, 6 bags to a carton, it has a maximum dosage of 7% as a proportion of the mixture.
Its typical taste of slightly vanilla-flavoured cream goes excellently with the majority of recipes
created by the gelatier.
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GREAT BENEFITS, IMPECCABLE TASTE
Because of the new worldwide trend in healthy
foods, with yoghurt as a leading player, the Bigatton research unit has created a line of
semi-finished products devoted to this important segment of the market.
The careful selection of raw materials that are
impeccable from a health and organoleptic
point of view, and their application, tested in
the company’s research and development laboratory with the active help of masters from
the Accademia Bigatton, have led to the creation of absolutely unique products that are
making a great impact on consumers. This is
how Yo Ready was born, devised to create soft
and counter-served gelato with all the taste of
yoghurt. The base recipe requires the operator
to mix 270-300 g of Yo Zero Zero with one

litre of cold milk, then leave to rest for ten
minutes, and freeze in the traditional way. A
variation on this is Yo Supreme, which offers
the same inimitable flavour but has a high
concentration. The base recipe requires the
operator to mix 30 g of Yo Supreme cold with
40 g of Frutta 7 Days, 220 g of sucrose and
one litre of whole milk. In this case too, leave
to rest for 10 minutes and freeze in the traditional way. An enriched recipe has also been
developed that requires the use of 20 g of Yo
Supreme, 40 g of Frutta 7 Days, 40 of dehydrated glucose, 180 g of sucrose, 800 g of
whole milk and 200 g of fresh yoghurt.
The yoghurt gelato can be embellished with
the range of flavourings and decorations contained in the Bigatton catalogue.
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STAY TUNED ON BRAVO’S NEWS!
TRITTICO BRAVO, MULTIFUNCTIONAL
MACHINE AT YOUR DISPOSAL
Technology and functionality identify Trittico, a multifunction machine, an entire laboratory in less than
one square metre, with more than 40 programs that
allow many preparations also customizable, from
gelato to pastry, from chocolate to savoury food. Your
right-hand in every recipe, Trittico is customizable in
work tools thanks to the optionals which can be consulted and configured online on configurator.bravo.it.
Chocolate fountains and fabulous éclairs won’t be a
dream anymore, they become reality thanks to Kit Evo,
that allows your Trittico to temper chocolate, and to Kit
Pate a Choux, designed to create a perfect Pâte à choux.

K24 AND K50 EVO: PROFESSIONAL
TEMPERING, NEW SERIES DUO!
The chocolate evolution continues at Bravo’s: the
company presents the new Duo series of the professional continuous tempering machine K24, adding
the “sister” K50 to the actual range and introducing
a 50kg capacity tank. The new Duo series wears the
tempering machines with a new graphic of the command board, more similar to the chocolate shapes and
colours, especially to one of its most traditional and
popular expression: the bar.
The most innovative aspects are related to the functioning of the machine, to facilitate the daily work of
the Professional even more, providing tools and important information: the programs let you customize
the working mode according to the knowledge
of chocolate, and reducing the margin of error
significantly. K24 and
K50 are equipped with
additional optionals
to set the machine
for more processes
in the laboratory: the vibrating
table to produce perfect and
smooth chocolate pralines, the
Magic Carpet for partial or total

covering, the truffle table for truffle enrobing and lastly the cooling tunnel,
the latest news, thought for artisan and
industrial laboratories, which cools and
crystallizes the products inside through
a conveyor belt.
But this are not the only news we have!
Discover “Bravo Insight”, the new technology that helps you take advantage of
the functions of your machine, detecting use errors and keeping continuous
and excellent results: a system designed to ensure an immediate and
continuous support service to be always by your side. Follow all the
news on www.bravo.it and at
Sigep Rimini (Hall C5, Booth
001-040), Sihra Genève
(Booth H50), Europain
Paris-Nord Villepinte
(Booth 5G42), Gelatissimo Stuttgart (Hall 7, Booth
7C15), FHA Singapore
(Hall/Booth 2E3-01), NRA
Chicago (North Hall/Booth
6629).
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CREATIVITY HAS NO LIMITS

Labotronic High Efficiency offers many programs with a single touch, new solutions for
best use, with maximum regard for safety and
hygiene. With the Hard-O-Dynamic system,
Labotronic HE adjusts cold temperatures as
necessary for every type and quantity of gelato.
The artisan gelato maker’s creativity improves
thanks to a new program designed for
Labotronic HE with Inverter (Labotronic 20 90
HE-I e Labotronic 25 110 HE-I): Gelato Garnish. Reflecting to the trend of gelato presented in flat pans with a variety of tasty
fillings, Carpigiani’s technicians have added a
new cycle that allows gelato to be extracted at
two different times while preserving quality
and structure. Ask your authorized Carpigiani
dealer for a software update for Maestro HE**
and Maestro HE*** with no additional cost.
For more info: www.carpigiani.com

CUTTING-EDGE GELATO!

Brand new developments for the 2015-2016 school year,
including the second season of online webinars (in Italian and English) focused on recipes and their preparation. New this year is a course on Sensory Analysis, eight
hours of learning how to become gelato tasters and to
recognize artisanal product quality. The “Become a
Gelatiere” program, which makes it possible to learn
everything you need to know to become a gelato entrepreneur in just four weeks, will start using a new set of
recipes having a more international appeal, based on the
experiences of the winners of the Gelato World Tour - the
first traveling international gelato competition that has
been seeking out the World’s Best Gelato since 2013,
based on the preferences of the voting public.
More attention will also be given to the business side of
the gelato equation. During the 2015-2016 academic
year future gelato entrepreneurs will be able to learn
about Gelato Store Management thanks to a course that
combines artistic competence, communication, and sales
point marketing in collaboration with the consulting firm
Kikilab. Info: www.gelatouniversity.com - info@gelatouniversity.com
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NATURE SAYS THANKS!
Cartoprint’s commitment to care the
environment started a long, long
time ago. For 75 years, the company
has invested significant resources to
produce paper cups that respect the
highest quality standards. The paper
used is certified FSC, meaning that it
comes from forests managed correctly and responsibly, according to
rigorous environmental, social, and
financial standards. In addition to
selectively choose its raw materials,
Cartoprint has always used modern production
systems that can guarantee a minimum impact on the environment.
An important example of the company’s green
research is the NaturellyCartoprint line of
cups, completely biodegradable, compostable,
and recyclable. The range includes cups for
yogurt, gelato, and hot and cold drinks, all

made with cardboard and
Mater-bi, a biopolymer derived from OGM-free vegetable oils. The products
are natural and easy to dispose of, made from paper
acquired from responsibly
managed sources. The line
is certified DinCertco and
Ok Compost and can be
made with paper certified
FSC® or PEFC™. NaturellyCartoprint is the result of continuous research
carried out by Seda group, committed to supplying products developed to meet the growing packaging and food safety needs of its
customers.
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SINCE 1977 TAILOR MADE
TECHNOLOGY AND ITALIAN DESIGN
Ciam is ambassador in
the world of Italian design and technology.
Ciam’s headquarter and
production facilities are
in Assisi, in the Center
of Italy not too far from
Rome and Florence.
Ciam activity began
with production of bar
furniture for the local
market. The success
achieved led the company to increase its dimensions extending quickly range of products
with refrigerated display counters. In few
years Ciam gains a leadership position on professional refrigeration and shop fitting sectors
in many European countries. In 1997 the
company focuses its attention to artisanal
gelato sector and proposes Maxigel: this date
signes the beginning of a story rich of success
and innovation. In 2001 Ciam presents
Spherika, in 2003 Prodige and Amika, in
2005 Ice Window with its tubs in transparent
polycarbonate. In 2007 Ciam celebrates its
thirtieth Anniversary with Space, a showcase

line characterized by sinuous forms and high
performance, and 6040 G1, a beautiful
squared showcase with a new patented sliding system of the glass structure that becomes
quickly one of its most representative model.
In 2010 Ciam presents Mya and Mya Plus, a
fantastic new line of professional showcases
with exclusive finishing, high flexibility, perfect visibility of product displayed and the
possibility to control the temperature all over
the display volume. Mya Plus introduces a
new Led lighting system that offers low consumption and a great product’s display en-

hancement. In 2011 Ciam proposes Ciao followed by
Vertigo to satisfy respectively specific request from artisanal and professional pastry sector. 2013 Ciam is again
one of the most interesting company, ready to fascinate
its customer with a large range of new proposals: Ice
Queen, Tortuga, the new line of total refrigerated showcases, available for fresh or frozen food.
2015 is the year of Design. Ciam presents two new concepts for bar, coffee shops, bakery store, pastry and ice
cream parlour - Tabula Rasa and Epoque - and a total restyle of the Design Collection, with new solutions and
new materials.
Under the technology point of view, two new models: Mya
Narrow - Mya Comby and 6040 R5 with the innovative
double opening glass structure.
Federico Malizia, Ceo of Ciam, describes the secret of
company growing success all over the world: “Our success is the consequence of the experience gained along
two generations, the capability of combining the creative

artisanal mastery with efficient industrial facilities and
with advanced processes: the endless renewal of company
offer, the ethic in taking decisions and managing employees, returned by Ciam workers with a deep sense of
ownership and responsibility, passion and love for job”.
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ITALIAN QUALITY
Erremme was established in Foligno in
1985, offering its first line of Styrofoam
gelato containers. Today the company has
an extended network of agents and distributors in Italy and in the main
European countries, as well as customers located worldwide. Over the
years the creativity of the company’s team has
made it possible to develop innovative and
patented products, all strictly made in Italy,
thus offering a complete range of solutions for
gelato, pastry, and coffee shops. For gelato
shops, of particular note is the Kristal Cup line
of vivacious gelato and dessert cups
made of crystal PS. Yo
Cups made of coloured
transparent PS are perfect for
yogurt and soft ice, thanks to the
special shape of their upper section, perfect for holding toppings
and decorations. Erremme was the
first to offer a line of foam PS containers for gelato storage and take-away. This
tradition is renewed today with the launch of
the revolutionary Diamante container, with its
heat-sealed film and transparent inner lid.
Erremme’s range of gelato products is completed with spoon and cup dispensers, designed to guarantee maximum hygiene and
functionality, together with a wide selection of
containers for storage and take-away, not to
mention straws, spoons, and cups of every
size. Products made for pastry shops reveal a
sophisticated balance of tradition and innovation. In addition to the classic range of trays
and containers in white and transparent PS

there is the line of Prestige 2012 trays, a state
of the art collection for its colours and design:
the lace remains underneath the tray’s surface, guaranteeing cleanness and hygiene on
the upper part of the edge. Important design
and colour innovation is evident in the Paperino Esclusivi trays, Quadri trays, Scrigno
containers, and the
Dolci Pensieri trays and
cups, designed to add aesthetic and functional value to
each sweet and savoury treat.
Completing the company’s selection of products is Fetta Torta,
a small, exclusive tray in the form of
a slice of cake. Its special lid makes it possible to attractively portion sweets, transforming them into many single servings, which
can then be recomposed into a new multiflavour cake.

FERIMPEX
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GOOD FRUIT... READY FOR USE
Founded in the early 1980s, today Ferimpex is
a top global producer of high-quality frozen
fruit. From the very beginning, the company
was dedicated to meeting the demands of the
food industry, restaurants, and gelato and pastry shops. Ferimpex’s products, always carefully selected and continuously expanded with
new items, includes a complete range of
frozen fruit (including kiwi, mango, apple,
melon, blueberry, apricot, plum, peach, currants, and papaya), sterile and frozen fruit
purees, and frozen fruit juice.
In fact, in response to customer requests over
the past few years, the company has developed a new brand, Fruuzer, consisting in various lines designed specifically for artisanal
use. They are all products that are both efficient and practical: 100% natural fruit sorbets

ready for use, without milk, colouring, and
preservatives; fruit purees made exclusively
from Italian fruit and natural plant fibres, perfect for making soft, delicious gelato; yogurt
gelato made with 100% fresh yogurt, in practical single servings ready for use.

FRIGOMAT
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KISS 5: THE FIVE LEVERS OF TASTE
During the last edition of the Host
exhibition (Milan, 23-27 October
2015), Frigomat presented
their latest technological developments in the soft
gelato machines field:
Kiss 5 Power Vertical
and Kiss 5 Power Vertical Backstage (builtin version). Designed
with five levers, the machines allow the creation
of as many different
flavours (3 flavours + 2
mix) and they therefore
represent a unique offer
among the premium manufacturers. The machines, equipped with electronic controls, offer two separate automatic
freezing cycles (with programmable consistency level): the soft gelato and frozen yogurt
program and the “creative” program for sorbets, semifreddos, and fruit gelato made with
natural ingredients.
Thanks to their large freezing cylinder, it is
possible to easily meet the pick of demands,
up to 72 kg per hour of production. The complete autonomy of the mix storage tanks along
with the independent consistency controls,
allow the flavour combination, even in presence of different consistencies, different dispensing quantities and frequencies.

To complete the technical characteristics of
the machines: two refrigeration systems with
semi-hermetic compressors, three motors (one
for each freezing cylinder), and the possibility
of independently turn off one or two production groups. The patented CTS system prevents from functional anomalies, tripping in
case of any operational error.
The Kiss 5 Power Vertical Backstage built-in
version allows the operator to work from behind the machine, thanks to a structural design that facilitates all operations and to the
pushbuttons on the rear panel. This design solution allows the use of the machines also with
self-service application.

FRUCTITAL
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A REAL PARTNER,
ALL OVER THE WORLD

The beginnings of Fructital are in 1922 in
Piedmont, Northern Italy, in the production of
ingredients and semi-finished products for the
artisanal gelato and pastry-making industry.
Since then, the company has combined the
ancient and strong tradition and the most
modern technologies to offer its customers a
wide choice of quality products.
One of Fructital strengths is the nature of its
production, all designed and manufactured
within the company. The working philosophy
is oriented to spread the culture of authentic
Italian gelato, with a continuous research for
ingredients in order to maximize the use of
natural food. Each product is developed and
tested in the company laboratory. All raw materials are refined and processed within our
workshop with traditional methods (in particular, all dried fruit is roasted and then cold refined to preserve intense flavour and aroma).
“Tonda Gentile Trilobata” hazelnut, pistachio
nut from Sicily, high percentage use of first
choice fruit: these are just a few examples of
what our company does to ensure a genuine

gelato, whose quality is appreciated all over
the world. Investments in research and development are constant over time. Step by step
technical and start-up support is designed
specifically for each single customer.
All these factors add up to a simple and flexible business management, which directly involves the customers in developing new ideas
and in the creation of bespoke products,
recipes and packaging.
Fructital is also investing to expand and improve the production area. The automation of
process is under the careful eye of a welltrained production staff, which has maturated
experience with the company throughout the
years, offering an excellent quality of the products without compromises. The company uses
modern equipment that at the same time is
able to preserve craftsmanship. The machines
are all designed according to the product and
not vice versa.
Years go by, tastes and technologies change
and Fructital is renewed every time.
Since 1922, always with the same passion.

FRUCTITAL
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ONE FOR ALL

The new vegan line from Fructital offers a range of products with no animal derivatives and
completely Palm free that can be consumed even by lactose intolerants.
With its delicate notes, the milk base LatteVega is ready only with the addition of water. The base
YoVega, also to be mixed with water, allows you to prepare a full-bodied yogurt gelato.
Both bases can be combined with a wide range of pastes, variegates and toppings from Fructital catalog, so that you’ll be able to offer a full line of vegan flavors.
LatteVega and YoVega can also be used as bases for soft ice-cream, you just need to increase
the amount of water to 2,6/2,7 liters.

COLOURFUL TASTE

Fructital produces a wide range of high quality Variegates, to enhance the appeal of every gelato.
The range includes Mango, produced with mango puree with diced fresh mango, a perfect accompaniment to a yogurt or cheesecake gelato. The Lime Variegate with citrus paste is enriched
with cubes of candied lime for a touch of crunchiness. The Melograno Variegate with pomegranate seeds and puree is sweet and sour at the same time! The Pesca Variegate is a rich variegate with peach in pieces, delicate, very tasty with amaretto and chocolate.

FUGAR
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HAPPY TO PLEASE YOU
The popularity of vegan products by
Fugar continues to grow nonstop.
Fugar was the first company to certify its gelato VeganOK and to have
substituted animal fats with olive oil,
the principal ingredient of the
Mediterranean diet. The ólvi line is
designed for those who follow a
vegan diet or are lactose intolerant,
as well as those counting calories or
who simply love new ideas. In fact,
with ólvi it is possible to make gelato with a traditional flavour but without milk or other dairy
products, sucrose, gluten, or palm oil. By joining the ólvi project, at no charge it is possible to
have your business certified VeganOK, be listed in the website at www.olvigelato.com, and receive point of sale promotional materials. Featuring similar characteristics, Fugar’s Nonna Lella
line is a vegan hazelnut cocoa cream with excellent qualities and surprising flavour, a delicious
treat that cannot be missed. The ólvi project has also developed another product linked to the
vegan world, Neutro Vegano, a low-dosage product which makes it possible to prepare a gelato
base completely free of animal products. Neutro Vegano is also certified VeganOK.
In addition to products for Gelato, Fugar also sells the Coronelli brand of six delicious spreadables featuring recipes suitable for a vegan diet, with a delectable flavour and elegant packaging. The line includes smooth and crunchy pistachio cream, hazelnut, almond, cocoa and coffee,
and hazelnut and cocoa. For more information see www.coronelli.it

GELDUE
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COMMITMENT AND PASSION
For thirty years, Geldue has been manufacturing semi-finished products for gelato, always
combining the quality of its solutions with an
equal efficiency in serving the customer. Geldue’s technical and commercial staff places its
hand-on experience and flexibility at complete
disposal of the clientele, never failing in offering premium quality products that meet even
the most demanding customers’ requests.
Commitment and passion are the everyday fuel
of Geldue’s engines and the indispensable endowment for satisfying old and new customers.
In the ever changing world of business the
quality of products is essential but it would not
be enough without a careful and punctual
service. Whether it comes to transport logistics or technical and commercial problem-solving, Geldue takes pride in being more than just
a supplier, but rather a business partner. With
its agents and distributors network, the company sells its products on the Italian territory
as well as in several foreign countries spread in
Europe, Africa, Oceania, North America, South
and Centre America, Middle and Far East.
Geldue manufactures its semi-finished products having in mind the best Italian gelato tradition, offering a wide choice of items such as:
milk and water base products, either for cold

or hot process, already balanced and premixed, thus ensuring excellent results in terms
of taste, texture and user-friendly preparation;
complete products in powder, ready to be dissolved in water or milk; soft ice cream products (and frozen yogurt); products for slush in
many delicious and coloured flavours; flavouring pastes, with a wide variety of pastes ranging from the most traditional to the most
original flavours; decorations.

GRANULATI ITALIA
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SWEET EVOLUTION
The winning philosophy of Granulati Italia is
encapsulated in its very name. In 1976 Oscar
Nesta, together with his partners, founded
Solkristal, one of the first companies in Italy to
import and study a system for instantizing and
granulating food products. The company made
its entry onto the Italian market with a line of
semi-finished products for gelato and confectionery, bearing the Gelatitalia trademark. In
1982 the company restructured and took the
name Granulati Italia. It consolidated its presence in the world of artisan production, and
became the first company to use the instantizing process for semi-finished products for
gelato. As testimony to the advanced
processes introduced by the company, a line
of complete granular products under the
Gelatitalia label was presented for the creation
of fruit gelato, a true precursor of today’s series of complete products.
In 1985 Gelatitalia presented its first epochmaking base, Granulat 50, which opened up
the market to modern concepts of gelato stabilising and balancing, a base that still today
retains its loyal customers. The development

of the company meant
that it soon became urgent to find larger premises, and 1995 saw the
shift into today’s factory
at Boltiere (Bergamo
Province). Gelatitalia
boasts a complete range
of semi-finished products for making gelati
and semifreddi, suitable
to meet the different requirements of the modern market. Bonfrutta
and Friofrutta are two
fruit bases for gelato,
the first to work hot, the
second cold, each making it possible to obtain a creamy and spatulafriendly batch-churned gelato, without fats,
milk or milk derivatives. Granulati Italia uses
technologically advanced production lines, including its granulating and instantizing plant
and a recently introduced ultrasound installation for the microencapsulation of ingredients.

DARK CHOCOLATE HEART
Outstanding among the company’s most innovative products is its Tao Nero, which offers the
pleasure of a gelato with the full taste of dark chocolate. It has the advantage of containing no
milk or milk derivatives, and is therefore
ideal for all chocolate fans who nevertheless
suffer from lactose intolerance. This complete product has a quick and very simple
method of working, and requires no pasteurisation. The dosage is two kg of product
(equivalent to 2 bags) to 3 litres of warm
water. To support sales there is a complete
package of merchandising, including t-shirt,
bandana, taste marker and totem pole.

GRUPPO MONTEBIANCO
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THE NEW AGE OF STABILMIX
For more than 45 years many gelato artisans
have trusted Stabilmix base to produce
their artisanal gelato. For our 50th anniversary, we at Montebianco have set
a goal to improve a product that is already our standard bearer, even risking creating anxiety in those who
have used and loved it for decades!
Product longevity is never a chance
occurrence, and this is especially true
for Stabilmix! We are pleased that Stabilmix has created a culture, a simple yet professional way to make artisanal gelato.
Sometimes the word “simplicity” is interpreted as “low quality”, but this is not the
case with Stabilmix. Those who know it understand its logic, and only by trying it can you
understand its true value. Any judgment made
without actually trying Stabilmix is worthless.
In summary, Stabilmix represents a production
philosophy, making it possible for gelato artisans to guarantee an extraordinary gelato for
their customers.
The new generation of Stabilmix, developed
for the company’s 50th anniversary,

is an exercise in excellence. We wanted to take
care of the only critical point noted by some
of our artisanal gelato “purists,” a certain coolness on the palate. The result we achieved allows us to guarantee a gelato with a warmer
sensation and a gratifying perception on the
palate, satisfying even the most demanding artisans and consumers. Up to this point it was
simple. The result is clear and available to
everyone. Just try it!
The truly new development has to do
with a much more ambitious project focused on eliminating
flavourings from the ingredient
labels of the new generation of
Montebianco bases. This was
achieved after months of testing at the Illva Group, in the
group research centre together with Montebianco research and development
(www.lifetrail.global).

SIMPLY UNIQUE
The new generation of Stabilmix is the first line of products
to become a part of Montebianco’s Life Trail project. It is
completely free of GMOs, gluten, and added flavourings!
Stabilmix has a different selection of structural ingredients, no more hydrogenated fats, but rather refined.
At the same time we worked to make the finished
gelato pure white. The result is a product that is
very stable in the display case, modern, simple,
perfect for large structures, gelato chains, and
those who want to make the gelato production
process more fluid.

The new generation consists of Stabilmix 50th
Anniversary, which, compared to the classic
version, has a warmer feel on the palate while
maintaining its ease of use. Rounding out the
line are StabilLatte and StabilCream.
For these last two the affirmation “no added
flavourings” is very important, in that we are
presenting a Stabilmix with a strong milk
aroma, but no added flavouring! Using a new
technology that we could call “extractive,” we
were able to concentrate good, fresh Piedmont

milk to the point of eliminating all flavouring,
giving the product the natural aroma of milk
(or cream) while maintaining the same ease of
use as traditional Stabilmix.
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ARTISANAL GELATO:
A THRILL FOR ALL SEASONS
Who says gelato is only for hot days? It’s just one more preconceived notion regarding
gelato consumption, but it can be easily eliminated. Gelato is delicious for consumers year
round, it’s just a matter of knowing how to present it in harmony with the current season.
Montebianco is taking the lead on this strategy, with a little help from some friends, giving the public interesting ideas season by season…
FALL
Why gelato in the fall? A good idea comes from
two-time gelato world champion, Italian member of Relais Dessert, judge on the TV show
“The Next Great Pastry Chef”, and member of
the Italy Pastry Academy. Connoisseur of Montebianco, a consultant who has helped develop
some of its pastry products, he presents an interesting interpretation with a pistachio
flavour, very “warm,” perfect with cream
flavours and fruit.

WINTER
Gelato is a top seller in nordic countries! Of
course it is, because when there is less of a
difference between the temperature of the
gelato and the air outside then our palate fully
appreciates the variations in taste. The Catalan
Jordi Puigvert, professor at Escuela de Hostelerìa de Girona, consultant to prestigious chocolate companies, pastry chef in award-winning
restaurants like Cellar de Can Roca (2015’s
best restaurant in the world) and Alkimia, and
today a consultant helping to develop pastry
products for Montebianco, offers an intriguing
combination of chocolate, hazelnut, and coffee.

SPRING
Colours, aromas, and flavours explode in the
spring, and few things can express these sensations like a good artisanal gelato. The Breton
Luc Debove, gelato world champion in 2010,
pastry chef at Grand Hotel de Cap Ferrat, but
especially MOF Glacier, the highest French honour earned after years of preparation and
exams, past professor at Bellouet Conseill in
Paris, founded by the student of Auguste
Lenotre, Chef Joel Bellouet, presents us with a
stimulating melody that has hazelnut as the
main theme.

SUMMER
Sun and gelato is one of the combinations
most appreciated by those who want to pleasure their palates, and this is why creativity
runs wild in the summer, stimulating happy
consumers to mix hundreds of flavours. Montebianco gives its all in the summer, offering a
treat that masterfully combines pineapple and
mint, made by a team of three: Athos Perin
and Michele Olivetti, Montebianco demonstrators known worldwide, and Roberto Geraci,
gelato artisan based in Rome and Montebianco technical consultant.
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HOONVED
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WAREWASHING MACHINES

Since 1967 Hoonved’s industrial washing machines have been designed and manufactured with maximum attention to quality, hygiene, reliability and technological innovation. In 1996
Hoonved became part of the Ali Group, a world leader in the design, and production of foodservice equipment. Today
Hoonved offers a complete range of glasswashers, dishwashers, utensil washers and
rack-conveyor machines for
bars, restaurants, pastry shops,
bakery, butchery, gelato shops,
catering and food processing industries.
Production is entirely carried out in its Italian factory which
includes the R&D, the marketing and commercial department,
carpentry, two assembly lines, and warehouse for spare partsmachines and after sales service. Fast delivery times are guaranteed for machines and spare parts.
The company organizes
professional training for
our dealers to improve their
knowledge of the washing
machines. After
sales service relies on a database
of spare parts, exploded views and
multi-languages
specifications,
able to support any
request for technical
assistance. Every dealer can see all data 24 hours
a day on the company’s website. Hoonved machines respect the European regulations, the WRAS
for England and UL certification for the USA and
Canada. The quality system of our company has
been found to comply with the requirements of UNI
EN ISO 9001:2008.

ICETECH
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REALLY SOFT GELATO
Icetech soft machines are manufactured in
several models, Happy and Euro, and they can
be divided into 1- or 3 flavours counter machines, with or without pump, as well as into
3 flavours machines for floor with or without
pump. Icetech soft machines are assisted by a
modern electronic board controlling gelato
consistency at any time by enabling the operator to monitor and to read the consistency
values and the preservation temperature on
the display.

They are manufactured in order to produce really soft gelato having excellent consistency
while enabling the operator to customise consistency, just as it may wish.
The points of strength of Icetech soft machines are: electronic control of gelato consistency; electronic control of preservation
temperatures; basic level indicator in tanks;
high-overrun gear pumps; stirring system in
stainless steel with counter-agitator and interchangeable scrapers; tropicalised-air version
for high performance levels; high refrigerating
power installed for high gelato production; ergonomic design for decoration purposes.
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GELATO WHEREVER YOU WANT
Until now, when gelato makers were
asked to bring their gelato to a party,
an opening ceremony or an event, they
had to use a traditional cart or a small
display case. Both these options required electric power and presented
handling problems (just think about
steps) and a not insignificant financial
investment. Similarly, for birthday celebrations or “private” parties, the only
solution was polystyrene containers, in
which the gelato would very quickly
melt, becoming a classic “hotchpotch”
of flavours. From now, Ifi is enabling
artisan gelato makers to expand their
business by offering an additional and
exclusive service thanks to the Gelato
CoolBox. The Gelato CoolBox is the
first professional suitcase for transporting and serving artisan gelato: it
can be carried by hand or on a (folding)
wheeled cart and comes with two antirotation tubs; it is insulated like a
gelato display case and guarantees 4
hours of perfect gelato storage plus 2
hours of service without the need for
electric power. The Gelato CoolBox can
be given to customers who come to the
gelato shop and put it into the luggage
compartment of their car or it can be
used by gelato makers to serve gelato

and promote their image at special catering events,
parties, opening ceremonies, previews, meetings,
sports events, swimming pools, restaurants, cookery
demonstrations or other indoor and outdoor events,
wherever the fancy takes them.
It can be customized with special graphics and is
cooled using special semi-circular eutectic containers (2 per tub), to ensure perfect storage of the gelato
without the need for electric power. The success it obtained at Host has shown that the Gelato CoolBox (design Marc Sadler + Ifi R&D dept.) interprets and
anticipates a need that had not yet been expressed,
providing artisan gelato makers with an additional
original and innovative tool to meet requests of existing customers and attract new ones.
For more information visit the website: ifi.it

Vegan Gelato is where the flavour of artisanal gelato meets the balance of vegan
philosophy, founded on respect for animals,
nature and the planet in which we live.
Vegan Gelato is the new line of Leagel products dedicated to preparing vegan gelato,
free from animal fats, lactose, cholesterol,
gluten and GMOs, made with olive oil and
plant fibres. All the products in the Vegan
Gelato Line are guaranteed by VeganOK, the
ethical certification in the vegan world.
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VEGAN GELATO BY LEAGEL
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GREAT OPPORTUNITIES FOR YOU!
“Health, flavour and authenticity, as well as
ethics and respect for animals” - this is the
snapshot of the changes taking place in the way
we eat today, with an increasing demand for vegan
diets among consumers. Vegan Gelato is Leagel’s proposal for the most modern gelato shops that pay attention to
new trends, ready to welcome requests from all of today's consumers and not only vegans. Thanks to the VeganOK certification, you can guarantee your customers a product that is completely free from any ingredients of animal origin. With Vegan Line
by Leagel, an entire display case of vegan flavours is now a reality. You can choose from the wide
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MAESTRO: ITALIAN EXCELLENCE

More than 60 years in the business have
brought Quattrer Arredamenti to the creation
of Maestro - Gelato e Caffè Italiano. Maestro is
a gelato/coffee franchise established to spread
the excellence of Italian gelato and coffee
around the world. Why gelato and coffee? Because in these two products the “Made in
Italy” makes a difference. Nobody in the world
knows how to roast coffee with the same skill
as Italian master roasters, and gelato is a part
of Italian culinary tradition from more than
450 years. From a financial point of view, artisanal gelato and coffee were the best choice
because they offer the fastest return on investment in the food business: up to a 400%
mark-up on ingredients cost! Maestro - Gelato
e Caffè Italiano is a business for all seasons,
thanks to the formula gelato + coffee and supports its partners in every way, offering a
turnkey project from design to realization, marketing, training, recipes, ingredients, and an
operating manual. Each Maestro shop is distinguished by a finely coordinated design,
from logo to furnishings, communicating a
unique, unmistakable Italian style.
Why a franchise? Because it is the formula
that is best suited to all situations, with stan-

dard production processes and training, making possible for us to share our know-how in
such a way as to guarantee customers and
franchisees the same quality, the same environment, and the same excellence in every
Maestro store in the world.
For more than three generations, passion for
work and respect for customers’ demands are
the values that have inspired every project at
Quattrer Arredamenti, values that are also at
the foundation of Maestro.
Let’s create together a master of Italian excellence: your Maestro!
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EVEN MORE Q FACTOR WITH QUELLA
PISTACHIO AND QUELLA PEANUT!
Quella® family strikes the right chord introducing two
new fantastic creams! Quella® Pistacchio and
Quella® Peanut increase the Q-Factor, enriching the
collection of the sweetest family around, bringing
the number of spreadable creams launched by
Mec3 for gelato and pastry up to six, a must worldwide. Let’s take a closer look at these two amazing treats….
Quella® Pistacchio is an inimitable pistachio
cream created for use with gelato and pastry. A
rich and versatile spreadable cream. Perfect for
creating sophisticated cremini, that will certainly satisfy the lovers of this ancient and precious fruit. Fantastic also as a tasty filling in
traditional or creative recipes.
A secret ingredient to experiment with for creating an assortment of new cremini and for enhancing every creation is Quella® Peanut, the original Peanut cream dedicated to gelato and pastry, perfect for creating recipes and combinations rich in taste…
Quella® Pistacchio and Quella® Peanut are new members of the already rich Quella® Family collection,
which originated with Quella®, the original hazelnut
and cocoa cream. The family then expanded to include Quell’altra®, the original white chocolate
cream, Quello®, the first caramel-flavoured cream,
and finally Quell’altro®, featuring his majesty the
dark chocolate.
Perfect ingredients for adding life to an infinite
variety of recipes and uses. With so much sweetness available, the creativity of gelato artisans
will have no limits! www.mec3.com
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HAPPY BIRTHDAY MR COOKIES!
Cookies the Original®, the most-loved flavour
in the gelato shop, celebrates its 15th birthday
and years at the top of the charts, not to mention continuous growth in sales. A sure bet for
gelato shops in Italy and abroad, delivering assured quality, flavour, and crunchiness.
It couldn’t be a better birthday!
Loved by both gelato artisans and consumers,
it earned the “Brand Special Award Cookies®”
at the 2015 edition of “Comunicando”, an important award given to Mec3 for having transformed a gelato flavour into an actual brand,
known and loved around the world.
For this 15th birthday, Mec3 will celebrate
throughout 2016 with many surprises and new
developments…. So what is the secret of its
success? The secret of Cookies®
the Original is the unique and
original combination of the
Biscottino® paste with the
delicious Cookies® variegate, filled with pieces of
the crunchy cookie, a sweet

embrace between the flavour of traditional
Italian pastry, a soft hazelnut and cocoa
cream, and the irresistible chocolate cookie
grains.
Cookies® is not just an ingredient for gelato,
its versatility makes it possible to create an unlimited number of recipes, all available in an
exclusive recipe book dedicated to this product. It includes gelato flavours with Biscottino® paste, others with Cookies® variegate,
pralines with dark chocolate or milk chocolate
topping.
To these you can add take-away treats like the
gelato on a stick, Cookies® sandwiches, and
cakes, not forgetting the line of pralines, truffles, mini Cookies, mini cones, and lollypops all made using the Cookies® brand!
For 15 years, we have been talking Cookies®, about the entire world of the biscuit flavoured gelato!
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THE REVOLUTIONARY WAY
TO REINVENT FROZEN PASTRY
La Gelatisserie is the revolutionary way that Mec3 has reinvented frozen pastry. It is a project
that is innovative, original, simple, good, fun, and, above all, able to provide immediate results.
La Gelatisserie is a turnkey service developed specifically for gelato artisans with one primary
objective: increase business from the vertical display case dedicated to frozen pastry. How? With
three simple moves: simplify preparation, bringing pastry into the gelato shop with high-end
recipes, and facilitating product rotation.
Thanks to La Gelatisserie, gelato artisans can prepare product and fill an entire vertical display
in a short time, with the certainty of offering a high-quality finished product. La Gelatisserie offers everything needed to easily, quickly, and practically produce a series of products calibrated
to customers’ tastes, a range of products suited for various uses during a typical day, including
treats, snacks, petit fours, and, obviously, classic cakes. Having analysed the single operations
necessary to produce a recipe, we have created a rational, simple model that reduces operations
to the bare minimum: fewer ingredients and fewer steps, ease and rapidity of preparation, ease
and rapidity of selling. We also worked on form, and we chose the square. The most interesting
shape in pastry is, at the same time, the easiest to manage, eliminating waste. In fact, with a
single recipe and without any extra operations, our Square Gelatisserie makes it possible to offer
consumers four different products! La Gelatisserie, besides the colours, flavours, and consistencies typical of Mec3 products, also includes the small tools necessary to prepare the recipe,
the readymade product like Pan Rollé or Bigné, as well as the sales support materials.
But that’s not all, because La Gelatisserie also helps gelato entrepreneurs to sell their creations!
It includes a display template to make it even more attractive (plates and/or trays for display
and/or serving) and fashionable materials for takeaway.
Convenience, inspiration, simplicity, and business growth: these are the fundamental values of
La Gelatisserie. Give it a try - let your gelato shop reach its full potential!
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CLOSE TO OUR CUSTOMERS…
AROUND THE WORLD!
We like to see ourselves as a big family, and in
more than 30 years of business, we have built
many relationships, from one side of the
planet to the other, with thousands of people
who are, for us, not just numbers, but rather
individuals who we consider an integral part of
our group. We want to be close to our customers, up until now we’ve done it with the
help of modern technology; we think it’s now
time to shorten the distances physically!
For this reason, we’ve started a new strategy,
which for us is an ambitious challenge: the
opening of new subsidiaries abroad and the expansion and building up of the existing ones.
All this in order to offer our customers constant daily support, wherever they are.
We started many years ago in Europe, specifically in Germany, where we opened up our first
subsidiary in Munich in 1986. An Italian
branch was opened in San Clemente, to produce the high-quality ingredients we export to
the five continents. The second step abroad
was in Prague, Czech Republic, in 1991, followed by Budapest, Hungary in 1999.

In the 2000s, we looked eastwards, opening
headquarters in Hong Kong in 2007, Shanghai
in 2008, and Seoul in 2013. Then west,
across the Atlantic Ocean, with a new subsidiary in Sao Paulo, Brazil in 2011 and
Miami, USA in 2015.
We inaugurated a new era with the opening of
production facilities in Brazil: 2,500 square
meters in which we will produce the same
quality that has always distinguished our products, both in terms of food safety and work
safety. It is an important decision, which will
make it possible to offer a high level of service
in the United States and in South America,
supplying answers “just in time”.
In February 2016, we will open a sales office
in Dubai, complete with show room and work
area, which will serve the Middle East.
At all foreign subsidiaries of Mec3 it is possible to attend classes at the International
School of Gelato, one of the top performers in
the field of international training.
What can we say; we like to be close to you.
That’s why we are present worldwide!

MEDAC
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TOTAL TRUST
Medac, always working to offer professional artisans exclusive services to support their sales,
recently received CE certification, in accordance with European Directive 2004/22/CE
regarding measuring instruments. The CE
mark, which the company will place on its
cups for hot and cold drinks, guarantees absolute precision in the so-called “trust line”
which is printed to indicate the volume contained. Medac’s cups with CE markings therefore become precious allies when
selling drinks by volume.

The CE mark and “trust line” are also printed
on the new cup collection Drinks&City for cold
drinks and Hot&City for hot drinks. Both lines
are distinguished by their highly original artwork that recalls the monuments and symbols
of cities around the world: Sydney’s Harbour
Bridge, the Eiffel Tour in Paris, the Duomo in
Milan, London’s Tower Bridge, Berlin’s Brandenburg Gate, the Coliseum in Rome… Each
monument, colored in an elegant
pearl gray, is accompanied by a
colourful fruit, emblem of excel-

lence and authenticity. Drinks&City is available in sizes 200 ml and 700 ml, and can
be used, for example, for frappe, drinks, and fruit juices. Hot&City includes smaller
models measuring 80 ml and upwards to 580 ml, and is perfect for coffee, tea, hot
chocolate… All cups are made of multilayered virgin cellulose and are certified according to UNI EN ISO 9001:2008 quality standards.
Upon request, the CE mark and “trust line” can also be added to custom products.
In this case, Medac acquires the full responsibility for precisely measuring the capacity reported on the cups.
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NUTMAN
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A FANCY COFFEE
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Coffee and hazelnut is a timeless combination from Salerno that over the years has become one of the symbols of Italian culture
around the world.
And today, thanks to Nutman, it is possible to enjoy this
enticing ensemble in the gelato shop. For the 2016 season, the company will be offering its new
Caffè del Professore flavour, representing the perfect fusion of two classics of Italian gelato:
hazelnut and coffee. Two refined ingredients that on their own are quite enjoyable, but when
mixed together provide the perfect balance for enjoying a minute of flavourful tranquillity in a
cup or a cone! But that’s not all. This flavour, in fact, is very versatile and can be used for many
different things: in addition to the classic gelato
flavour, it can also be put in cold cream
(another great Italian classic),
or as an irresistible ingredient
in delicious semifreddos.

ORION
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WE INNOVATE FOR YOUR WELLBEING

Before 1980, a gelato display case was a oneoff project, produced from time to time based
on the needs of the customer. Indeed a long
time to be produced was needed as it was
complex, expensive, and low in reliability. All
this changed in 1980 when the engineer Claudio Bocchini has industrialized this business
inaugurating the first production line for refrigerated showcase in the world. Orion was
born from this experience, and nowadays, it
still is a point of reference for technology, design, and reliability of the gelato display cases.
Orion offers a very wide range of products in
terms of display and storage needs, from hot to
extreme cold. The brand’s continuous research
and development has a single goal: the consumers’ wellbeing. It is not a case that Orion
is the leader in the manufacture of gelato display cases in the world, producing thousand of
them every year and working with more than
100 distributors all over the world. Orion is
“Cold at all latitudes.”

THE FUTURE IS ALREADY HERE
Lateral thinking is a way of solving logical
problems, approaching to questions from different angles. There are two principles behind
lateral thinking: the investigation looking for
cues, elements, and insight, excluding all the
logics; and the suggestion of solutions that exclude what seems to be the only possible path.
Lateral thinking has been the engine that
guided all the principal innovations, because it
trains the mind looking for alternative solutions, thinking outside of the box, proposing
courageous solutions that go against the grain.
All the people who have controlled this approach, have made the history since lateral
thinking and the genius go hand in hand.
In fact, lateral thinking is what guided Orion’s
research towards the development of Jobs: the
practical application of this perspective in the
world of food display cases. It is an “out of the
box” product that provides innovative solutions
for the problems that have always plagued us

in this sector. What is Jobs? It is neither a display case nor a refrigerated tank. It is a new
form that combines the advantages of both,
eliminating their defects. A new way to see
and apply refrigeration and presentation that
will stun you. The classic display case is transformed into a showcase placeable on the
counter. All the functions of the traditional
machines are gathered into a few centimetres
on the basement. This means a reduced footprint and less impact on the locale’s design.
Jobs represents the end of the era of the heavy
objects difficult to move.

Just like a tank, this new product is invisible
but it also has numerous advantages: it can be
easily moved from one surface to another, or
installed immediately. Thanks to the glass
screen, hygiene is safeguarded and the inside
cold temperature guaranteed.
Jobs is stunning both in its function and its
design. We aimed to the creation of a charming object, discreet in size and with aerodynamic lines. For the first time, we have a
display case that does not upset the shop’s
layout, but rather silently becomes a part of
the environment. The new Orion’s product is
available in three versions and an infinite
range of coverings to fit the taste of those who
know how to furnish. Jobs is designed for the
wellbeing of people first. Imagine a machine
guided by a touchscreen interface. Imagine
controlling your display case from home, via
tablet or smartphone. Imagine after sales services via app. All this is reality now.
Jobs: the world seen from another perspective.
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PERNIGOTTI

ernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigot
ernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigot
ernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigot
ernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigotti pernigot
182

I LOVE AMOR
Amor Pernigotti is a delicate chocolate cream with wafer flavouring
and a creamy chocolate variegate rich in aromatic wafer and
hazelnut crunch. Made with carefully selected ingredients,
these products have no artificial flavourings, OGM, or
colourings. The paste contains brown sugar, corn oil (a
high-quality product rich in polyunsaturates) and
chocolate wafer flavouring, exclusively produced for
Pernigotti.
The dosage is 80 g Amor paste per litre of mix, while for
Amor variegate it is suggested an average of 300-350 g
per 4 kg tray of gelato. The products are sold both individually
(a carton of Amor paste contains two 2.5 kg buckets, the variegate comes in 4 kg bucket) and it is also available the practical
Amor Kit, consisting in one bucket of paste and one of variegate.
If the kit is purchased before 31th August 2015 the customer will
receive the exclusive POP marketing materials featuring the Amor
colours and logo: flavour marker, window decal, steel spatula and
gelato cups. And not only that. Gelato artisans who choose
Amor can enter the name and address of their shop in
www.appgelato.it so they can be easily identified
by consumers looking for this excellent flavour.
Amor can be found at each of the 19 stops of
the Gelato Festival (16 in Italy, 3 abroad), so
everyone can say: I love Amor!
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GELATO RUSTEGO, DELICIOUS NOUGAT

Rustego is Pernigotti’s
most classic and refined
nougat, the crown jewel of
a company that started
producing nougat since
1936. The product made
the history of this Italian
specialty, with its recipe rich
in almonds, hazelnuts and
honey. Appreciated by consumers of
all ages, today it is available as a fresh
artisanal gelato flavour, relaunching
and rejuvenating a classic gelato taste.
Gluten-free, Rustego paste is made with
brown sugar, honey, corn oil (a highquality product rich in polyunsaturates),
Rustego nougat flavouring (exclusively
developed for Pernigotti with a hint of
lemon), almond and hazelnut paste. To
make it even more delicious, Pernigotti has
created Rustego variegate, made with corn
oil, crunchy and crumbly nougat and almonds. Both products contain no artificial
flavourings, OGM, or colourings.
The dosage is 80 g of paste per litre of mix,
while for the variegate it is suggested to use
300-350 g per 4 kg tray of product.
These two new creations from Pernigotti, besides being sold individually (a carton contains
two 2.5 kg buckets, the variegate comes in 5
kg bucket), are also available in a practical kit
(1 bucket of paste + 1 of variegate). With the

purchase of a first kit,
customers receive a
flavour marker and spatula featuring the unmistakable logo Rustego Il
Gelato Pernigotti, a marketing support that will help
make Rustego absolutely
unique!
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THE ONE, THE ONLY

From 2010 - its first year on the market - PinoPinguino has become PreGel’s leading brand, acquiring a position of honour in the display cases of gelato shops in Italy and abroad. Why? Its
flavour is unique and authentic, a harmonious, balanced combination of cocoa and hazelnut, an
unequalled creaminess that remains exceptional even at lower temperatures, and an incredible
amount of versatility that makes it possible to be used both to decorate gelato and to create many
new recipes and combinations, not just in the gelato shop…
In fact, PinoPinguino can be eaten straight, just pour it into
a tray in a display case set to a temperature below freezing to get a gelato cream that is soft and delicious. Or,
it can be layered into gelato, creating infinite flavour
combinations. It is also perfect for enriching gelato
cups, creating delicious gelato on a stick, and can also
be mixed with milk for an unbeatable soft gelato! The
uses for PinoPinguino are not limited just to the gelato
shop. Try it as a filling or glaze for gelato cakes and semifreddos, or to prepare delicious treats or enticing gourmet coffees.

THE PINOPINGUINO FAMILY
The head of the family is the classic PinoPinguino, with its
unique cocoa and hazelnut flavour, but there are many other
variants of PinoPinguino, all irresistible. There is PinoPinguino Nero and its dark chocolate flavour, White which
goes great with fruit gelato, the delicate PinoPinguino
Mandorla (almond), the delicious PinoPinguino Wafferino, Croccante, Peanut, and Nocciolino which are
soft and creamy yet rich with crunchy bits. The latest addition to the family: PinoPinguino Pistachio,
the perfect union of sweet and savoury.

PREGEL
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KEEP IT VEGAN
Veganism is based on the complete renunciation of
foods having animal origins. Thanks to an increasing
number of people choosing this lifestyle, the market
for vegan products is growing exponentially worldwide,
vegan desserts included. For this reason, PreGel has
developed the new Vegan Base, an artisanal gelato
base that combines PreGel quality with the principals
of the vegan diet. With Vegan Base it is possible to produce excellent Italian gelato, 100% plant-based and
suitable for all consumers.
In addition to this new base, PreGel offers more than
300 products that meet vegan requirements, allowing
you to make a full line of fruit and cream gelato, from
great classics to trendy novelties, and other delicious
desserts, thus satisfying all those who eat vegan… and
everybody else!
Visit the www.pregel.com website to see the full list.
And to best promote the vegan line in shops, PreGel
has prepared an exclusive vegan promotional kit that
includes flavour markers, window stickers and totems.
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GLUTEN-FREE PASTRY:
100% FLAVOR, 0% GLUTEN
For a long time people with gluten intolerance
had to give up the pleasure of enjoying sweets
with friends, or they had to settle with drab,
pre-packaged gluten-free desserts.
Today, however, the era of renunciation and
compromise has officially ended thanks to the
line of gluten-free pastry products developed
by PreGel. With new Frollis and Pronto Flamenco, it is now very easy to produce glutenfree tarts, muffins, cookies, pastries, and
many other aromatic and delicious baked specialties, 100% gluten free and enjoyable for

all. And that’s not all: to satisfy the most demanding consumers, PreGel also offers a Macaron Mix and Éclair Mix, balanced powder
mixtures to be mixed with water for producing
small, refined sweets, naturally gluten free.
For the truly avid sweet lovers, there is the
gluten-free Crêpe Mix, great for serving with
PinoPipino hazelnut cream or many other fillings. On www.pregel.com you can find the full
range of PreGel gluten-free products for pastry.
From creams and fillings to glazes, PreGel offers many products for decorating, filling, and
covering your gluten-free baked goods, or for
making excellent cold pastries.
The expanded range of PreGel gluten-free
gelato and pastry products is the result of
years of study and research which led to the
adoption of new technologies and the installation of sophisticated systems designed to
avoid the risk of contamination during the production process, not to mention the implementation of a severe, rigorous policy of
Allergen Control.

PRODOTTI STELLA
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AUTHENTIC INGREDIENTS,
SINCE 1936
There is more to gelato
than what the word suggests. The many flavour
combinations, preparation
methods, and ways of presenting it, make of gelato a
universe that keeps evolving and expanding. Our
big bang took place 80
years ago. Since our company was born, our mission has
not changed: to spread throughout the world
the quality and image of Italian artisanal
gelato. Research, study and innovation are the
cornerstones of our daily work. Our aim is to
ensure a certified production using only high
quality ingredients. With the very same objectives in mind, we created All Natural. This line
of products is characterized by the use of natural ingredients that are exactly the same as
the raw materials of origin.
All Natural products do not contain hydrogenated vegetable fats; GMOs, or ingredients
derived from GMOs (Prodotti Stella never uses
them in any of its products); synthetic colourings; thickeners; stabilizers and emulsifiers, or
other synthetically obtained products. We use
exclusively natural aromas. Our controls guarantee that your gelato will be of excellent quality and genuine taste. An example? Pistachio
Cream Sicilia is exclusively made with selected pistachios from Sicily, nothing else goes
in it. If you are looking for authenticity, our
new All Natural range will allow you to meet
your customers’ expectations, including the
growing demand for quality ingredients and,
above all, natural ones. All Natural has grown

to include many new items: bases, cream
flavours, fruit flavours, variegati and decorations. All products are strictly natural and authentic, and allow for a much richer gelato
showcase. All Natural is all of this and much
more, but we think the best way to convey
what making “natural gelato” really means to
us is to invite you to try it: taste it, test it,
adapt it to your needs; monitor the result, stability and authenticity... in other words, “making gelato is a passion that makes of gelato a
form of art to savour every day”.
For more information please contact:
www.prodottistella.com
info@prodottistella.com

PRODOTTI STELLA
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THE SMOOTHIE’S REVOLUTION

A smoothie? A cream? A
granita? It is much, much
more than this!!!
Smoothini is a new type of
smoothie. It is refreshing but
not cold. With finely crushed
ice, it is smooth to the palate.
Two expertly mixed ingredients make
it the perfect flavour. Strawberry and white
tea, mango and guaranà, green tea and jasmine, raspberry and hibiscus, chinotto and
ginseng, kiwi and banana. And this is just for
starters! Wholesomeness and naturalness are
the main features of Smoothini. Containing
only products that belong to the All Natural

family, this is a true commitment to
nature and the genuine flavours that
is has to offer. All Natural means no
GMOs, no artificial colourings, no stabilizers, no emulsifiers; in other words,
only high quality ingredients.
A drink that is suitable for any time of
the day, from breakfast to dinner, from zero
to 99 years and over! An extremely customizable drink that will satisfy the trendiest taste;
just add a touch of alcohol to make Smoothini
the star of your business, for an alternative
drink. Be ready to shock your senses. A wonderful explosion of flavours that will keep you
asking for more!

ROGELFRUT
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A 2016 FILLED WITH NEW
DEVELOPMENTS FOR ROGELFRUT
2016 will be a year of big developments at Rogelfrut, top producer of the best fruit for highest
quality sweets and gelato. Among the main surprises, surely worthy of note are the successful
new flavours of a product that has become a classic: Rogelfrut frozen
fruit puree. In addition to the widely known flavours that made
this company great, you can now find four new entries: Mulberry, with its sweet, fresh flavour; Baby Kiwi, delicious,
appetizing, and full of vitamins; Prickly Pear, a delicacy worth discovering; and finally Pomegranate,
colourful, delicious, and healthy thanks to its antioxidant properties. And Rogelfrut’s product array
certainly doesn’t finish here. All its products have
guaranteed quality, flavour, and healthy benefits.
In fact, they’re made only from the best fruit, carefully selected and ripened to the right point. An
example? Enjoy the fruit juices made with the most
prestigious Italian citrus fruit: the exclusive PGI
Sorrento lemon juice, Primo Fiore lemon juice, and
the unmistakable Tardivo di Ciaculli mandarin juice.
Where can you learn more about these delicacies from
Rogelfrut? Visit the new website at www.rogelfrut.com. This
way you can learn about new developments in the group, you
can consult the full catalogue, and you can browse the new recipe
book made by our flavour specialists.
A world of flavours, bringing the goodness that only nature can offer
into your kitchens and production areas!

STAFF ICE SYSTEM
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MODULAR CONCEPT

Made by Staff Ice System, the Italian company that has been manufacturing cooling machines
since 1959, Modular Concept is the new solution for those who want to produce artisanal gelato.
Modular Concept offers together with top quality, the advantage of modularity, thus satisfying
the needs of both small and large gelato shops, not to mention the large food courts of shopping centres, and restaurants that want to dedicate a small corner to artisanal gelato. In fact,
each model has been designed to be easily set into custom furnishings.
The Modular Concept line is divided into three categories: Counter & Display, Gelato Live Show,
and Hybrid. Well-defined surfaces and straight lines distinguish the Counter & Display machines, available in three versions: with dipping tubs respecting the most ancient tradition, with
trays to provide optimal visibility of the product, and neutral to adapt every other use. You can
store anything, from gelato to drinks, it is the ideal solution for food business and gelato shops
that make gelato for restaurants. A new design, great practicality, guaranteed excellent results:
for Staff Ice System , these are some of the plusses of GLS "Gelato Live Show". Optimal for creating a new tasting area in the gelato shop, a funny, portable on the road version, its small size
makes it perfect even for the smallest locales. But what makes it truly special is its spectacular setting for the live preparation of artisanal gelato, directly in front of customers, and its service in the same tub, thus guaranteeing the maximum of freshness for every flavour. Moreover,
if readymade products are used,
a staff with minimal training
can carry out the production.
Finally, if “space saving” is the
main focus of this line, Hybrid represents its best example. Useful both
for storing and producing, it is set in
tubs cabinet and can be easily fit into custom furnishings. Staff Ice System created it, and
now every customer is free to do with it as they need
and desire!

TADDIA
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PERFECTE TEMPERATURE
Taddia has created a complete range of drinking cups for hot
and cold drinks specially devised to maintain the contents
at a constant temperature. The hot drink
cups are available in different sizes, also
with a handle to avoid direct contact with
the heat, and the cups can be customised.
Use of the revolutionary Double Wall system makes for thermal insulation capable
of keeping the drink hot for a very long
time. The plastic lids create a perfect seal
for takeaways or for immediate consumption. The Taddia range of cold
drink cups made of polythene paper
is remarkably complete. The cups
are available with attractive generic
designs or with a bright personalised print.
Each cup can be provided with its own plastic lid with a cross cut into it for insertion of
the straw.

THE VALUE OF EXPERIENCE
The cups for hot and cold drinks incorporate Taddia’s solid know-how built up over
more than 70 years experience. The company was founded in the mid-1940s,
with the first cups made of normal paper, with a wooden disk
pressed into the base. In the 1960s the first semi-automatic
machines were introduced into the company’s factory to make
cups that could be made impermeable by creating a thin layer
of paraffin. Further technological developments led
Taddia to equip its factories with completely automated machines, and by the 1980s the production of gelato cups and drinking cups
underwent a total evolution. In the
1990s, the company shifted its
premises to Castel San Pietro
Terme, at the gates of Bologna
(Italy). Today the Taddia range includes
lines in paper gelato cups and paper hot
and cold drink cups of various types and capacities, with generic or personalised designs.

TOSCHI

toschi tosc
toschi tosch
toschi tosc
toschi tosch
toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi
toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi
toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi
toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi toschi
oschi toschi
oschi toschi
oschi toschi
oschi toschi
206

TODAY, JUST AS SEVENTY YEARS AGO
To meet the needs of gelato makers,
and for all those who love the finest
tastes, the Toschi “La Gelateria” division offers a range of high-quality products. Today, just as seventy years ago,
only the very best black Amarena cherries are carefully selected, stoned, and
sweetened by Toschi as a garnish for
desserts, cakes and “semifreddi”
(gelato cakes) and to create very special
gelato, milkshakes and water-ices.
The range of Toschi Toppings, with its
incredible variety of flavours, is the
ideal garnish for gelato, fruit salads, yogurt, milk shakes, cakes and dessert.
For large retails chains, there is the Mytopp range of toppings.
The Toschi La Gelateria division does
not only offer Amarena cherries, toppings and variegated sauces, but it also
has a wide and extremely high-quality
range of products for bases and mixes,
the perfect way to produce gelato with
an unmistakable taste and a supremely
creamy texture.

VECOGEL
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YOUR MODULAR SHOP
Giotto 4.5 by Ve.Co.Gel is a design for a modular shop with reduced dimensions (only 4.5
metres in diameter). It is equipped with a visible workroom which can be assembled according to one’s needs. It is made up of 8
units, each of them can be used for a different
purpose, as gelato shop, bakery, coffee shop,
chocolate shop, milk bar, kebab shop and so
on, and, above all, it can be added to over time
with one or more units. Giotto 4.5 is made of
prestigious materials including stainless steel,
painted steel, tempered glass panels, Okite,
which make it easy to transport it, to dismantle and to re-built it according to different
commercial needs. Overhead power supply,
water supply and drains make Giotto 4.5 a fantastic and practical solution to be placed in
corridors in shopping centres,
in airports… since it does not
need any fixed floor drains,
thus making it ideal for even
the most remote location.
Giotto 4.5 is the result of the
know-how and the experience
that Ve.Co.Gel has developed
over many years in the design
and production of fullyequipped shop premises. In addition to
structures and furniture, the project includes the accessories,
necessary materials
and staff training in
production and sales.
It goes without saying
that Giotto 4.5 has
all the necessary
health and safety
certification.

YOGORINO
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YOGORINO MADE IN ITALY
Yogorino is a franchising project dedicated to the world of yoghurt stores, gelato stores, cafés and
snack bars. The company’s mission is to spread the food philosophy that what counts is quality, and to create a retail network at international level. This is a commitment to spread the
made in Italy brand throughout the world. The project involves the provision of functional furniture for premises of any dimensions. The modular elements are easy to fit together and the designs are adaptable and do not require a large space or any particular configuration of the rooms
available. 30 square metres are all that are needed to open a Yogorino point of sale. The yoghurt
store is handed over key in hand, complete with signs and installations. The backup includes
initial training, ongoing support, and regular updates on innovations. Personalised materials for
advertising and sales promotion is guaranteed.

IN EXCELLENT HEALTH
Yogorino products are probiotic foods, bringing health benefits by stimulating the activity of the
digestive system. That is why they are rightly considered to be functional foods, defined by recent nutritional studies as fundamental for the psychosomatic equilibrium of the human organism. Quite apart from their intrinsic balanced nutritional content (carbohydrates, fats and
proteins), they trigger reactions that are essential for life, such as probiotic fermentation activated by probiotic fibres, indispensable for a perfect state of health since they reduce the risks
of cardiovascular or infectious illnesses or of those related to the immune system.

UNIMEV
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MONDAY, 16 NOVEMBER, THE MAJORITY OF MEMBERS OF UNIMEV
(FRENCH UNION OF TRADE FAIR PROFESSIONS) MET TO SIGN
A DECLARATION ON BEHALF OF THE EVENTS SECTOR.

All operators in the industry (organizers of exhibitions/trade fairs/congresses/events; exhibition parks/congress centres/sport stadiums; suppliers; research facilities…) express their
great sadness following the terrible attacks that shocked Paris and the l’Île-de-France region
Friday evening and manifest their closeness and solidarity with families of the victims.
The safety of events and foremost of the people has always been a primary concern of our
business.
Today all trade operators have decided to intensify efforts to guarantee the safety of participants (exhibitors, visitors, congress participants, spectators, athletes, journalists, employees…) in events held in France.
In this context, we are proud to work in a business that promotes human relations and social, economic, and cultural relationships, and that participates in the development of
France.
Events must continue as opportunities for exchange, sharing, and meeting. For this reason
most organizers have decided to proceed with currently scheduled events.
Thierry Hesse
President Unimev

GELATISSIMO
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GELATO AT TOP
20-24 FEBRUARY 2016 - WWW.MESSE-STUTTGART.DE/GELATISSIMO

The Gelatissimo trade fair will
bring the European gelato
professionals together for
the fourth time from 20
to 24 February 2016 in
Stuttgart (Germany). Incorporated in Intergastra
the gelato family meeting
takes place in two themed
halls solely for Gelatissimo
and coffee on 10,000 sqm of
exhibition space.
Gelatissimo develops its seductive
charisma right on time before the start of the
season and is the ideal platform for companies
offering ingredients and additives, work and
technical equipment, or products and services
for manufacturing and the sale and presentation of gelato. Right after its successful première the special trade fair has highest
acceptance among international market leaders and key industry players.
Gelatissimo is further expanding in 2016: an
innovation prize celebrates its première, which
recognises new products and innovative concepts. A professional jury assesses the sub-

missions from the companies and the winners are presented
to the gelato makers during the
must-attend event.
Another new feature in Stuttgart is
the 1st Grand Prix
Gelatissimo. The competition determines the
national winner among the
gelato makers, who then represents Germany at the European Championship
of Gelato. A presentation programme which focuses on industry trends is also new.
Gelatissimo visitors are specialists who love
their job and guarantee a very high level of visitor quality: 30% are owners or employees of
gelato shops, 25% work in the sectors gastronomy, restaurants and hotels. In addition
there are 10% from the bakery, confectionery
and café sector. Half of Gelatissimo visitors are
independent contractors/managing directors or
self-employed, a further 17% are employed in
management positions.

GULFOOD
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GULFOOD IS GREAT FOR
YOUR BUSINESS!
21-25 FEBRUARY 2016 - WWW.GULFOOD.COM

With almost 5,000 exhibitors participating
from over 120 countries, Gulfood is the
world’s biggest annual food and hospitality
show where international flavours meet worldclass businesses. It is your unrivalled opportunity to source and select from an incredible
global product showcase.
A warm welcome awaits you at this buzzing
event at Dubai World Trade Centre in Dubai,
where you will network with thousands of industry peers and people passionate about driving the market forward. Take time to review the
latest trends and innovations of the food and
drink sectors, foodservice & hospitality equipment, as well as the restaurant and cafe industry. Benefit from the region's premier
knowledge exchange over a range of educational conferences, training sessions, competitions, awards & a host of other live,
industry-focused events. Gulfood strives to inspire and inform. The last edition of Gulfood
was visited by 84,642 professionals (64% in-

ternational) from 156 countries. 97% of visitors rated the show as Good to Excellent and
83% of visitors are looking to purchase from
Gulfood exhibitors within the next 6 months.

FHA

fha fh
fha fh
fha fh
fha fh
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha fha fha fha fha fha fha fha fha fha fha fha
fha fha fha fha fha fha fha fha fha fha fha fha fha
fha fha fha fha fha fha fha fha fha fha fha fha fha
fha fha fha fha fha fha fha fha fha fha fha fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
fha fha
ha fha
ha fha
ha fha
ha fha
222

THE APPLE OF THE INDUSTRY
12-15 APRIL 2016 - WWW.FOODNHOTELASIA.COM

The international food and hospitality scene is
heating up, with Asia taking the lead.
From 12 to 15 April at the Singapore Expo,
the region’s premier industry event, FHA2016
(Food&HotelAsia2016) will bring more than
300 first-time exhibitors to the region’s most
established and comprehensive food and hospitality trade show, including a host of new international group pavilion entrants. The new
exhibitors will bring with them, a range of new
products and ingredients, equipment and supplies, and best-of-breed services. This results
in a bigger and more diverse exhibition profile,
offering more choices than ever before to industry buyers, and adds to FHA’s appeal as
the tradeshow to see and be seen at.
FHA2016 will highlight many firsts at the exhibition and conference, such as the new
Sweet High Tea Challenge, first Hotels & Resorts Management conference track and first
talk track on F&B Productivity. Part of the
renowned FHA Culinary Challenge, the new
Sweet High Tea Challenge, open to teams from
hotels, restaurants, confectionaries, airlines,
culinary training institutes and catering establishments, will see teams of two competing to
impress judges with a high tea set for six.
The Hotels & Resorts Management conference
track will explore topics on suitable business
models for hospitality owners, the use of smart

technology for operational efficiency, sustainable hotel design and new design trends for
hotels and resorts, as well as an update on new
hospitality projects in the Asian region.
Covering sustainable kitchen concepts and design, the new F&B Productivity segment at the
Food and Beverage Design, Technology & Operations conference track features case studies
on effective designs to maximize productivity,
trends in menu engineering and successful
outsourcing of culinary preparations.
FHA2016 will clock another first with its unveiling of ProWine ASIA 2016. Teaming up
with Messe Düsseldorf Asia to bring this
newest ProWein satellite event to FHA,
ProWine ASIA 2016 presents an ideal gateway
for international producers of wine and spirits
wishing to tap into the Southeast Asia market.
The last edition of FHA in 2014 garnered the
attention of more than 65,000 trade attendees
and played host to about 3,000 exhibitors
from 65 countries and regions.
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MIG

27-30 NOVEMBER 2016 - WWW.MOSTRADELGELATO.COM
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THE OLDEST FAIR OF GELATO
AND THE FUTURE TALENTS
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Mig, the International Gelato Exhibition held
at Longarone (Belluno Province, Italy), is the
oldest trade fair dedicated to artisan gelato. It
started back in December 1959, transforming
the city into the world capital of gelato making. Over time, the expo has assumed an increasingly important role, as testified by the
annual attendance of over 25,000 people, almost half of whom are foreign operators from
about 50 countries. Particularly significant in
this regard is the fact that Artglace, the European Artisan Gelato Confederation, has set up
its headquarters at the Longarone Trade Fair.
Several also the institutional delegations and
the press from all over the world, in 2015 as
Angola, China, Zimbabwe, Namibia, United
Kingdom, Croatia, Czech Republic, Libya, Argentina and many other. During the Mig, conferences are held on the most important issues
of the day, and also meetings and international
competitions, such as the “Coppa d’Oro”
(Gold Cup), which in 2015 focused on “Ricotta” flavoured gelato, and the "Carlo Pozzi"
Prize (Original Creations Festival), an award reserved to students of Italian hospitality institutes. Other prestigious prizes are the

“Gelaterie in Web” (Gelato Shops on the Web),
awarded to the best gelato shop websites, the
prize "Le Gelaterie e i bimbi più selfie" and the
“Maestri Gelatieri” (Master Gelato Makers)
prize, awarded to a family or a person who has
made a special contribution to promoting artisanal gelato in the world. Since 2013, Longarone Fiere yearly also promotes, in the frame
of the expo, the “Innovazione Mig Longarone
Fiere” International Award, showing the results
of research and innovation in the products and
processes related to the activities of artisan
gelato makers. It is a competition among business ideas having an innovative and original
content, developed by Italian and foreign manufacturers and/or service companies. The
Award is promoted by Longarone Fiere with the
support of Aiipa and Acomag.

PROMOTING ITALIAN GELATO AND
PROFESSIONAL TRAINING
Alongside Mig, Longarone Fiere Dolomiti is
promoting a series of initiatives serving the
world of gelato. Mig is always attended by a lot
of young people: they are the future talents
picking up the baton of the Italian gelato makers that over the past decades have promoted
all around the world the very true “gelato”
taste, an Italian excellence. Professionalism is
always more than the basic requirement to
open a gelato shop: training and continuous
upgrading of skills are therefore a substantial
prerequisite. On the premises of the Conference Centre at Longarone Fiere Dolomiti, a
fully equipped gelato laboratory is available
during the year to associations and institutes
aiming to organize their professional courses
for gelato makers.

SIGEP

sigep sige
sigep sige
sigep sige
sigep sige
igep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep
igep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep
igep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep
igep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep sigep
228

READY FOR A RECORD-BREAKING
EDITION
21-25 JANUARY 2017 - WWW.SIGEP.IT

From the Expo year to the Sigep year. An ideal
“handover” to continue highlighting the quality of Italian-made food will confirm the key
role of the 37th Sigep (to be held in Rimini
Fiera), the world’s first 2016 expo ready to
add the concrete business to promotional activities.
The previous edition, reference point of a
world market - that of artisanal gelato, pastry
and bakery products - that is continually growing, was attended by over 187,000 trade visitors, 38,000 of whom were from abroad, a
share that has practically doubled in five
years. This result is also due to the world tour
held in recent months on the most receptive
markets. A draft calendar has already be
drawn up for international activities to be carried out in 2016, which will target in particular the American market in Chicago and Las
Vegas (but with dates also in Dubai, Paris,
Stuttgart, Moscow, Tokyo, Singapore, Dublin,
Shanghai and Seoul).
The steady growth of the exhibition is also
linked to the “Sigep all year” project, with numerous events that follow one another
throughout the year and the numerous innova-

tive facilities conceived to assist exhibitors.
From Sistema Sigep to support internationalization activity to Sigep Boost, useful for backing enterprises’ business with the expo’s
communication media; plus the Agent Forum
initiative to support and complete the sales
networks of many enterprises that in Italy too
need to make their proposals known; Top Buyers from 5 Continents on the other hand is the
platform on which supply and demand meet.
As tradition, Sigep 2016 will host top international events. For gelato there will be the World
Cup, for which participants have increased to
14 (there were 11 in 2015) and which will be
held in the prestigious setting of the South
Foyer; for pastry, there will be the appointment
with The Pastry Queen, the competition dedicated to the most talented ladies from five
continents; not to mention the world contest
of the Star of Chocolate, while Bread in the
City will turn the spotlight on artisan bakery
schools. The calendar will be completed with
dozens of other events.
Alongside the next edition of Sigep there will
be Rhex, Rimini Horeca Expo, which will host
products and technology for catering and food
service.

ORG. V.CASELLI
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A COMPLETE PARTNER
FOR TRADE FAIRS
The Organizzazione Vittorio Caselli operates in
the following product sectors: clothing - agriculture - food and wine - interior design and furniture - catering and hospitality equipment consumer and producer goods - communications
- air conditioning, heating and ventilation, building and construction - electronics, energy and
lighting - jeweller’s and goldsmith’s work - packaging, food processing - wood (machines and
technology) - marble - medical and dental - plastics and rubber - health - print machines and
products - textiles (machines and equipment) transport - tourism - utensils and metal work; etc.
SERVICES OFFERED
Booking of exhibition area and sale of display
spaces - Stand set-up: standard set-up, personalised set-up, Italian pavilions - Arrangements for travel and accommodation, hotel
bookings, visa information - Arrangements for
transport of merchandise - Internationalisation
services.
COLLECTIVE REPRESENTATION
On numerous occasions the Organizzazione
Caselli has privately managed collective
Italian trade fair representation, grouping
together Italian companies with key-in-the
hand services. There are numerous advantages to collective participation in an international exhibition, especially in trade fairs
where the majority of exhibiting countries
are grouped together under the same flag.
These advantages include: enhanced visibility in the display pavilion; support before
and during the trade fair, with minimal
stress for the client; quality of the display
set-up, superior to the standard arrangements provided by the trade fair organisers.

Andrea Caselli, grandson
of the founder Vittorio.
PLUS
The Organizzazione V. Caselli is involved in the
organisation of numerous trade fairs for the
agro-alimentary, catering, and hospitality
equipment sector. Some of these events take
place in Europe, but most of them are concentrated in the Middle East and South-East
Asia, where the greatest growth in Italian agroalimentary exports is anticipated. In particular it should be remembered that 2015 will
see the barriers come down between the
ASEAN countries (Myanmar, Brunei, Cambodia, the Philippines, Indonesia, Laos,
Malaysia, Singapore, Thailand, Vietnam),
which will become a single market formed of
10 countries, with 600 million consumers. A
Trade Fair agent ensures efficient service
through all stages. This is tangible benefit accruing to the client through every action performed by the Organizzazione Vittorio Caselli.
The Italian Pavilion at FHA 2014.

Market & job
I offer professional support for the
opening of any kind of food stores;
thirty years of experience and absolute seriousness.
Location: France and Spain
Contact: ph. +33 698805393

Italian Pastry Chef is looking for
job in England.
Please contact:
mobile +39 328 8045958
e-mail: intilefilippo@gmail.com

I’m planning to open a food service
activity in the south-east of England (Hampshire county).
I’m looking for a highly skilled roaster/cook who can manage the
production of rotisserie specialties, pizza by the slices, and delicatessen. Will be offered a permanent contract with a salary related to experience.
Please contact mpoliafico@gmail.com

Leading company in the field of
semi-finished products for gelato
and pastry shops is looking for sales
managers for Germany and Austria.
Requirements: strong motivation
for sale; ability to work to targets within a workgroup in continuous expansion; strong managerial skills;
strong interpersonal and organizational skills; spoken and written German knowledge; car owners.
We offer: high-level sales commissions, rewards to the achievement of
the objectives and refund of expenses.
Please send your cv to:
info@galatea-gelati.com

Leagel srl, well-established company operating in the sector of
semi-finished products for gelato
and pastry, is looking for sales
agents for Germany, for expansion
of its sales network.
Requirements: experience in the
food field, competence, organizational skill, professionalism, German knowledge and willing to
relocate on the territory.
We offer: very interesting and highly motivating emoluments.
Please send your cv to:
jobs@leagel.com
or fax (+378) 0549 999477

Gelato maker, 55 years, from Turin
(Italy), Master of taste, since 2004
the winner of several regional and
national competitions, working in
the field since 1977, having closed
his business for family reasons, is
seeking employment (including
seasonal), willing to move abroad.
Contacts:
marigomarco1959@gmail.com
mob: (+39) 329 4914285

A foreign company operating in
the gelato and pastry sector is searching for a gelato and pastry
chef demonstrator with an excellent English knowledge.
Headquarters and employment
contract are abroad.
Please send your cv to
info@gsgservice.net

For sale long-established business
of production and selling of artisanal
Italian gelato for contractors (gelato
shops, restaurants, catering). Large
and well-established customer
base, fully equipped laboratory, insulated van for delivery, everything
according to law with licences issued by the State of California.
Location: Los Angeles (California)
Please contact:
mobile +39 340 3303039

THIS SECTION IS AT YOUR
DISPOSAL FOR FREE
ADVERTISEMENTS ON JOB
OPPORTUNITIES, BUYING
AND SELLING OF REAL ESTATE,
AND EQUIPMENT.
FOR MORE INFORMATION
PLEASE WRITE TO
INFO@PUNTOITALY.ORG
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ANUGA
Koelnmesse - Messeplatz
50679 Köln
Deutschland
Tel. (+49) 1806 002200
www.anuga.com
anuga@koelnmesse.de
EUROPAIN
Parc des Exposition de Paris-Nord Villepinte
93420 Villepinte, France
Tel. +33 (0)4 78 176 351
www.europain.com
contactvisiteurs@gl-events.com
EXPO SWEET
ul. Marsa 56c
04-242 Warszawa
Poland
Tel. (+48) 22 4659623
www.exposweet.pl
ezig@exposweet.pl
FANCY FOOD
Jacob K. Javits Convention Center
655 West 34th Street
New York, NY 10001
USA
www.specialtyfood.com
FHA FOOD HOTEL ASIA
Singapore Expo Convention and Exhibition Centre
Singapore
www.foodnhotelasia.com
fha@sesallworld.com
FHC CHINA
Shanghai New International Expo Centre

Shanghai, China
www.fhcchina.com
fhc@chinaallworld.com
GASTROPAN
Exhibition Center
540304 Targu Mures
Romania
Tel. (+40) 266 219392
www.gastropan.com
info@gastropan.ro
GELATISSIMO-INTERGASTRA
Messepiazza 1
70629 Stuttgart
Deutschland
www.gelatissimo.de
info@messe-stuttgart.de
GULFOOD
Dubai World Trade Centre
Dubai, United Arab Emirates
www.gulfood.com
gulfood@dwtc.com

HOFEX
Hong Kong Convention & Exhibition Centre
1 Expo Drive, Wanchai
Hong Kong
www.hofex.com
HOST
S.S. del Sempione 28
20017 Rho, Italy
Tel. (+39) 02 49971
www.host.fieramilano.it
host@fieramilano.it

in partnership with

HOTELEX SHANGHAI
Shanghai New International Expo Centre
Shanghai, China
Tel. (+86) 21 3339 2232
www.hotelex.cn
helen.fan@ubmsinoexpo.com
IBA
Am Messesee
81829 München
Deutschland
www.iba.de
visitor@iba-online.de
INTERNORGA
Hamburg Messe
20357 Hamburg
Deutschland
Tel. (+49) 4035 690
www.internorga.com
LEVANTE PROF
Via del Fontanile Arenato 144
00163 Roma, Italy
Tel. (+39) 06 6634333
www.dmpsrl.eu
info@dmpsrl.eu
MIG
Via del Parco 3 - Palazzo delle Mostre
32013 Longarone, Italy
Tel. (+39) 0437 577577
www.mostradelgelato.com
fiera@longaronefiere.it
NRA SHOW
McCormick Place
Chicago, Usa

Tel. (+1) 312 8532542
show.restaurant.org
nraexhibitinfo@restaurant.org
PA.BO.GEL.
Via del Fontanile Arenato 144
00163 Roma, Italy
Tel. (+39) 06 6634333
www.dmpsrl.eu
info@dmpsrl.eu
SIAL
Parc des Expositions de Paris-Nord Villepinte
93420 Villepinte, France
Tel. (+33) 01 76771358
www.sialparis.com
visit@sialparis.com
SIGEP-AB TECH
Via Emilia 155
47921 Rimini, Italy
Tel. (+39) 0541 744111
www.riminifiera.it
infovisitatori@riminifiera.it
SIRHA
Eurexpo - Boulevard de l’Europe
69680 Chassieu, France
Tel. (+33) 0478 176 351
www.sirha.com
supportsirha2015@gl-events.com
THE SPECIALITY FOOD FESTIVAL
Dubai World Trade Centre
Dubai, United Arab Emirates
Tel. (+971) 4 308 6462
www.speciality.ae
speciality@dwtc.com
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he companies the companies the companies the companies the companies the companies the companie
he companies the companies the companies the companies the companies the companies the companie
he companies the companies the companies the companies the companies the companies the companie
he companies the companies the companies the companies the companies the companies the companie
238

ACCADEMIA BIGATTON
Via S. Giacomo 55/A
30026 Portogruaro (Ve)
Tel. (+39) 0421 271554
Fax (+39) 0421 271943
www.accademiabigatton.com
info@accademiabigatton.com

BRAVO
Via della Tecnica, 5
36075 Montecchio Maggiore (Vi)
Tel. (+39) 0444 707700
Fax (+39) 0444 499333
www.bravo.it
info@bravo.it

FRUCTITAL
Via Circonvallazione 20
10060 Buriasco (To)
Tel. (+39) 0121 56587
Fax (+39) 0121 56597
www.fructital.it
sales@fructital.it

ALCAS
Via dell’Industria 13/15
50056 Montelupo Fiorentino (Fi)
Tel. (+39) 0571 59561
Fax (+39) 0571 992201
www.alcas.it
info@alcas.it

CARPIGIANI
Via Emilia 45
40011 Anzola Emilia (Bo)
Tel. (+39) 051 6505111
Fax (+39) 051 732178
www.carpigiani.com
info@carpigiani.it

FUGAR PRODUZIONE
Via Dogana 1430
47826 Verucchio (Rn)
Tel. (+39) 0541 679470
Fax (+39) 0541 677456
www.fugar.it
fugar@fugar.it

ALVENA
Via Bergamo 19/Bis
20098 S. Giuliano Milanese (Mi)
Tel. (+39) 02 98280138
Fax (+39) 02 98280081
www.alvena.it
info@alvena.it

CARTOPRINT
Via Roma 107
21042 Caronno Pertusella (Va)
Tel. (+39) 02 96399911
Fax (+39) 02 9659010
www.cartoprint.com
infocartoprint@sedagroup.org

GALATEA
Via Venezia 11
31028 Tezze di Vazzola (Tv)
Tel. (+39) 0434 598109
Fax (+39) 0434 572373
www.galateagelato.com
info@galatea-gelati.com

ANSELLI
Via Reiss Romoli 8/10
20019 Settimo Milanese (Mi)
Tel. (+39) 02 33503582
Fax (+39) 02 33503694
www.anselli.it
info@anselli.it

CIAM
Viale dei Pini 9
06081 Petrignano di Assisi (Pg)
Tel. (+39) 075 80161
Fax (+39) 075 8016215
www.ciamweb.it
info@ciamgroup.it

GELDUE
Via D. Cimarosa 33
40033 Casalecchio di Reno (Bo)
Tel. (+39) 051 6132910
Fax (+39) 051 6132928
www.geldue.it
info@geldue.it

AROMITALIA
Strada Cebrosa 23/25
10036 Settimo Torinese (To)
Tel. (+39) 011 8182301
Fax (+39) 011 887865
www.aromitalia.it
customercare@aromitalia.com

ERREMME
Via A. da Sangallo 27 Z.I. Paciana
06034 Foligno (Pg)
Tel. (+39) 0742 23644
Fax (+39) 0742 320467
www.erremmesrl.it
info@erremmesrl.it

GRANULATI ITALIA
Via B. Colleoni 10
24040 Boltiere (Bg)
Tel. (+39) 035 4824335
Fax (+39) 035 4824337
www.gelatitalia.it
info@gelatitalia.it

BABBI
Via Caduti di via Fani 78/80
47032 Bertinoro (Fc)
Tel. (+39) 0543 448598
Fax (+39) 0543 449010
www.babbi.it
info@babbi.it

FERIMPEX
Via dell’Industria 14 - Borgo
S. Anna
44020 Masi Torello (Fe)
Tel. (+39) 0532 816811
Fax (+39) 0532 816870
www.ferimpex.it
info@ferimpex.it

GRUPPO MONTEBIANCO
Via Archimede 311
21047 Saronno (Va)
Tel. (+39) 02 982931
Fax (+39) 02 98293350
www.montebiancogelato.com
info@montebiancogelato.com

BIGATTON PRODUZIONE
Via S. Giacomo 55
30026 Portogruaro (Ve)
Tel. (+39) 0421 271554
Fax (+39) 0421 271943
www.bigatton.com
bigatton@bigatton.com

FRIGOMAT
Via I° Maggio 28
26862 Guardamiglio (Lo)
Tel. (+39) 0377 415011
Fax (+39) 0377 451079
www.frigomat.com
info@frigomat.com

HOONVED - ALI
Via U. Foscolo 1
21040 Venegono Superiore (Va)
Tel. (+39) 0331 856111
Fax (+39) 0331 865223
www.hoonved.com
info@hoonved.com

in partnership with
ICETECH
Via Piemonte 2
24052 Azzano S. Paolo (Bg)
Tel. (+39) 035 320400
Fax (+39) 035 320380
www.icetechitaly.it
info@icetechitaly.it

MEDAC
Via R. Wenner 52
84131 Salerno
Tel. (+39) 089 301466
Fax (+39) 089 302069
www.medac.it
info@medac.it

STAFF ICE SYSTEM
Via Anna Frank 8
47924 Rimini
Tel. (+39) 0541 373250
Fax (+39) 0541 371376
www.staff1959.com
office@staff1959.com

IFI
Strada Selva Grossa 28/30
61010 Tavullia (Pu)
Tel. (+39) 0721 20021
Fax (+39) 0721 201773
www.ifi.it
info@ifi.it

NUTMAN GROUP
Viale Italia 166/168
14053 Canelli (At)
Tel. (+39) 0141 835225
Fax (+39) 0141 835240
www.nutman-group.com
info@nutman-group.com

TADDIA
Via Viara 2250
40024 Castel S. Pietro Terme (Bo)
Tel. (+39) 051 944973
Fax (+39) 051 941262
www.taddia.com
info@taddia.com

ISA
Via del Lavoro 5
06083 Bastia Umbra (Pg)
Tel. (+39) 075 80171
Fax (+39) 075 8000900
www.isaitaly.com
customerservice@isaitaly.com

ORION
Via dell’Industria 15
60035 Jesi (An)
Tel. (+39) 0731 61531
Fax (+39) 0731 6153413
www.orionstyle.com
infoweb@orionstyle.com

TELME
Via S.Pertini, 10
26845 Codogno (Lo)
Tel. (+39) 0377 466660
Fax (+39) 0377 466690
www.telme.it
telme@telme.it

LA GENTILE
Via Bergolo 29
12074 Cortemilia (Cn)
Tel. (+39) 0173 81105
Fax (+39) 0173 81108
www.lagentile.com
info@lagentile.com

PERNIGOTTI
Viale della Rimembranza,100
15067 Novi Ligure (Al)
Tel. (+39) 0143 7791
Fax (+39) 0143 779732
www.pernigottigelato.it
info.direzione@pernigotti.it

TOSCHI VIGNOLA
Via Genova 244
41056 Savignano sul Panaro (Mo)
Tel. (+39) 059 768711
Fax (+39) 059 772591
www.toschi.it
toschi@toschi.it

LEAGEL
Strada delle Seriole 55
47894 Chiesanuova (Rsm)
Tel. (+378) 0549 999435
Fax (+378) 0549 999477
www.leagel.com
info@leagel.com

PREGEL
Via Comparoni 64
42122 Reggio Emilia
Tel. (+39) 0522 394211
Fax (+39) 0522 394305
www.pregel.com
pregel@pregel.it

UNIGEL
Via Torino 24
24040 Ciserano Loc. Zingonia (Bg)
Tel. (+39) 035 883154
Fax (+39) 035 883020
www.unigelitalia.com
info@unigelitalia.com

MAESTRO GELATO
Via Spagna 4
10093 Collegno (To)
Tel. (+39) 011 733109
Fax (+39) 011 7399287
www.gelatoecaffeitaliano.com
info@gelatoecaffeitaliano.com

PRODOTTI STELLA
Via 4 Novembre 12
36077 Altavilla Vicentina (Vi)
Tel. (+39) 0444 333600
Fax (+39) 0444 370828
www.prodottistella.com
info@prodottistella.com

VECOGEL
VII Strada 24/26
35129 Padova
Tel. (+39) 049 8075911
Fax (+39) 049 2106617
www.vecogel.com
info@vecogel.com

MEC 3
Via Gaggio 72
47832 S. Clemente (Rn)
Tel. (+39) 0541 859411
Fax (+39) 0541 859412
www.mec3.com
mec3@mec3.it

ROGELFRUT
Via Circonvallazione 4
12020 Rossana (Cn)
Tel. (+39) 0175 64141
Fax (+39) 0175 64456
www.rogelfrut.com
info@rogelfrut.com

YOGORINO
Via B. Colleoni 10
24040 Boltiere (Bg)
Tel. (+39) 035 0778165
Fax (+39) 035 4824337
www.yogorino.com
info@yogorino.com
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