Final Press Release
NEW RECORDS FOR A SIGEP THAT KNOWS NO FRONTIERS
95,357 trade visitors (3% more than 2007).
An increase in foreign visitors too: 15,563  (+8%)

SIGEP good luck charm: Italy once again wins
the Gelato World Cup
Extraordinary success for all the events, including Delicious & Famous and SIGEP Bread Cup
Rimini Fiera already at work organizing SIGEP’s 30th anniversary edition (17-21 January 2009)
www.sigep.it
Rimini, 31st January 2008 – The 29th SIGEP International Exhibition of artisan Gelato, Confectionery and Bakery production ended yesterday and, after five days of expo, the results were extremely positive.
Inaugurated on Saturday 26th by Duccio Campagnoli, Emilia Romagna Regional Councillor for manufacturing activities and economic development, SIGEP occupied no less than 90,000 square metres, with over 700 firms. On show, the entire artisan confectionery chain, in all its productive, creative and commercial aspects: machinery, ingredients, décor & fittings, accessories, decorations, services, publishing and communication. 
THE INCREASE IN VISITORS
SIGEP continues its progress as far as trade visitor attendance figures are concerned, which at this edition rose to 95,357, with an increase of 3% on 2007. Figures that are also audited, which gives them even greater value.
INTERNATIONALITY: SIGEP USA IN SEPTEMBER 
Rimini Fiera Chairman Lorenzo Cagnoni says, “On the international front, the overall success is even more notable, since a great deal of effort and large investments were behind the increase of the expo’s international profile, organizing events able to attract foreign trade members and concentrating on the promotional front, with the expansion of the network of SIGEP agents who support the expo worldwide, like real ambassadors.”
Foreign visitors totalled 15,563 overall (a 8% rise on 2007), from over 150 countries. A remarkable success, considering the boom already chalked up at the previous edition.
During SIGEP 2008, the first edition was also announced of SIGEP USA, which will be held from September 21st to 23rd 2008 in Atlantic City and will be organized by Rimini Fiera and its American partner, Frozen Desserts USA, worldwide expo organizer and leader in the US expo sector focussed on artisan bakery, confectionery and pastry products. SIGEP USA will be held annually and the location will alternate between Atlantic City and Las Vegas.
As well as the new SIGEP USA, in 2008 Rimini Fiera is also organizing (in collaboration with publishing group Publitec Argentina) FITHEP DO BRASIL, a version of SIGEP that addresses the Mercosur and is held every two years in San Paolo, Brazil: This year, it will be staged from June 16th to 19th.
EXTRAORDINARY HIGHLY SUCCESSFUL EVENTS 
Precisely regarding the need to maintain a very high international profile for SIGEP, there were extremely positive results for the three key events organized regarding the three artisan sectors on which SIGEP focuses: the 3rd edition of the Gelato World Cup (in partnership with CoGel Fipe), D&F Delicious & Famous”, with the participation of six stars of international confectioners and pastry (with the coordination of CastAlimenti) and SIGEP Bread Cup, International Baking Championship, a challenge between the best bakers from ten countries (coordinated by Club Arti e Mestieri).
ITALY WINS THE ICE CREAM WORLD CUP!
The spotlight was on this prestigious appointment, back at SIGEP after the 2006 edition, which was won by Italy. Once again this year, the Italian flag was flown as (beating prestigious expert competitors) Italy came in first, ahead of France and Switzerland. The Gelato World Cup was organized jointly by Rimini Fiera and Cogel-Fipe Confcommercio, with the sponsorship of the Ministry for Agricultural Policies and the Accademia della Cucina Italiana (Italian Cuisine Academy). France came second and Switzerland third. The team of world champions was made up of captain and trainer Roberto Rinaldini (30 years old, from Rimini), Felice Nichilo (26 years old, from Molfetta), Gaetano Mignano (32 years old, from Procida) and Gabriele Ferro (42 years old, from Marciano di Leuca). As well as Italy, Argentina, Brazil, France, Iran, Morocco, Spain, Switzerland and the USA took part. All the works competing won the public’s admiration for their high artistic value, once again confirming how today’s “craftsmen of taste” are now also real confectionery artists.
DELICIOUS & FAMOUS, THE SHOW BY WORLD CONFECTIONERY/PASTRY STARS
For the pastry and confectionery sector, SIGEP 2008 hosted an authentic show by six extraordinary world masters, unanimously recognized as being among the sector’s elite. Iginio Massari, Francisco Torreblanca Garcia, Volker Gmeiner, Jean-Philippe Gay, Hidemi Sugino and Stanton Ho mesmerized the public with their performances and the products prepared, which could be tasted at the end. The aim of the event was to understand the future of confectionary and pastry by means of interviews, testimonies and videos, as well as via direct knowledge. At the end, almost everybody agreed that the future of confectionery and pastry will be comeback for traditional flavours, products obtained from locally produced ingredients, but improved, updated and revised, bearing in mind present-day knowledge and experience and thanks to the availability of advanced technology.
GERMANY WINS THE SIGEP BREAD CUP 

Germany triumphed at the 2nd SIGEP Bread Cup, international bread baking championship, organized by Rimini Fiera Spa and coordinated by Club Arti e Mestieri, held at SIGEP 2008 with the participation of teams from Australia, Belgium, France, Germany, Eire, Israel, Mexico, Portugal, Spain and Hungary.
After delighting visitors and experts with the entries dedicated to traditional bread, innovative bread and cakes, the stars of the last day were the artistic pieces: under the amazed eyes of the public and the attentive examination of the panel of judges, sensational reproductions in bread dough of various national monuments took shape: the famous Chain Bridge in Budapest, Ireland’s Bunratty Castle and Germany’s Heidelberg Castle, Oporto City Hall (Portugal), Gaudi’s dragon-shaped fountain in Barcellona, Israel’s Modern Synagogue, the Parisian Arc de Triomphe, Mexico City’s Palace of Fine Arts and Australia’s Sidney Opera House. Belgium made an amusing composition of cartoons characters.
The winner was Germany (Hans Langer, Eva Maria Kientz, Gerhard Groeber and Stefanie Bengelmann), runner-up Israel and third place went to Mexico.
In the context of the SIGEP BREAD CUP, there was also the first parade of European fashions made entirely from bread. The large open bread baking workshop was transformed into an authentic atelier. On the catwalk, worn by beautiful models, fashion creations thought up by the best bakers, confectioners and pastry cooks from all over the world. The event was organized exclusively for Europe for SIGEP in collaboration with Canainpa Mexico.
SIGEP, A GREAT EVENT FOR THE MEDIA
SIGEP confirmed it was an event able to attract all-round attention as far as the media was concerned too. In the press room, over 400 journalists were accredited and reports published or aired by specialist and generalist periodicals, daily papers, radios, TV broadcasters and Web sites made a hundred million gross contacts.
COMMENTS
Patrizia Cecchi, sales manager of the Business Unit including SIGEP comments, “We’re really satisfied and proud with the success achieved by the 29th SIGEP - because, in a highly competitive expo scenario, this trade show by Rimini Fiera continues to assert its undisputed leadership. The solid figures it chalks up further convince us of the winning formula at its origin, always looking to increase internationality and professionalism and organizing events in line with this aim. I’d also like to stress the media aspect of SIGEP, an expo addressing trade visitors, which nevertheless manages to attract the attention of the general public. Regarding this, I’ll conclude by saying that SIGEP is an example for an Italian system that is efficient, creative and dynamic, thanks to the companies and world-level master craftsmen. This results in a top quality image of our country, in which the spotlight is often turned on negative inefficient aspects. The artisan confectionery trade on the other hand is on the contrary - a powerful driving force, a model for the world and a source of pride for Italy.”
Gabriella de Girolamo, the expo’s project manager, adds, “The success of SIGEP 2008 rewards the effort and commitment on behalf of Rimini Fiera for a strategic world-level exhibition. Boosting one’s leadership means ensuring progress and high standards year after year. This is possible thanks also to the partners who work alongside us -companies and trade categories with which there is a well-tested long-standing organization entente. 2009 will be the expo’s thirtieth anniversary and we shall obviously celebrate it in suitable style. We’ve noticed great satisfaction regarding the increase in SIGEP attendance figures, and extremely positive feedback from exhibitors, whose participation in the show was rewarded by business results. As always, they are the pulsating heart of a trade show and having ensured them business opportunities is a reason for fundamental satisfaction for us.”
OTHER IMPORTANT EVENTS ORGANIZED
First and foremost, SIGEP 2008 hosted the “Food Service Franchising Day”, a day of in-depth coverage of franchising, seen as a sector of potential expansion for the spread of small and medium enterprises. Along with the FIF (Italian Franchising Federation) - Confesercenti and Pizza & Pasta Italiana magazine, SIGEP proposed this event with the aim of creating cooperation and new business opportunities via the food service franchising formula.
SIGEP 2008 hosted the presentation of the designs resulting from the course for architects in Food Experience Design – Bakeries, Confectioners and Gelato Parlours held by POLI.design - Consortium of Milan Polytechnic, of which Rimini Fiera is the exclusive academic partner. This is a new specialization for architects and designers, launched to conceive, design and furnish points of sale for the food sector, using innovative methods. Italian and foreign designers (from Brazil, Croatia, France, Japan, Portugal and Indonesia) divided into five teams - Archè, Name Less, Donius, Neo and 1+ 5 - prepared five work projects and presented them at SIGEP. On this occasion, the first edition was presented of the academic training course in Pizza Experience Design – Design for the innovation of new pizza parlour venues. The first edition of the Pizza Experience Design course will be held at Milan’s Bovisa Campus from March 3rd to 21st 2008. Whereas, from 15th September to 13th November 2008, there will be the third edition of Food Experience Design.
A particularly important exhibition was organized by Pasticceria Internazionale magazine, which celebrated thirty years’ activity and 207 issues without a break since 1978 precisely at SIGEP 2008. The exhibition of artistic confectionery work highlighted and celebrated the multi-faceted power of the “sweet material”.
Great success for CHOCOSTAR, the area set up in the Arena – South Foyer if the Expo Centre, incredibly crowded every day, starting from the day dedicated to haute couture, with a highly original spectacular fashion parade. The stars were the exceptional dresses, inspired by and decorated with chocolate, thanks to the creative flair of young artists from the Koefia Academy of Haute Couture and the experience and fantasy of great master chocolatiers. The CHOCOSTAR initiative was conceived and organized by Cacao Barry, Callebaut and Carma in collaboration with SIGEP. 
To obtain notions and information on how to open new businesses in the gelato sector and which are the most interesting locations at present, Veneto Leader (Agency for international cooperation) organized at SIGEP a round table on the topic “Shopping Centres - heading for a new combination of shopping, amusement and services. New frontiers in gelato making” and a conference entitled “Financial instruments for internationalizing the gelato trade”.
A great deal of attention was attracted by the event ”Pizza in the dark”, with the format of the increasingly popular Dialogue in the dark evenings, which Milan Institute for the Blind holds in the Lombardy capital to enable everybody to experiment the day to day life of those with impaired sight, above all the convivial aspects. Successful results were once again achieved by the area set up in Rimini jointly by the ProPizza consortium, Milan Institute for the Blind and Pizza&Food magazine, featuring high quality pizza.
”Don’t freeze our smiles. The local community and schools for children’s well-being and strengthening companies’ social responsibility”, is the title of the project by BuonLavoro CNA on behalf of the Rimini artisan gelato makers Matisse (Claudia Pari), Il Pellicano (Gianluca Mosconi) and La Piazzetta (Maurizio Alessi) and with the contribution and collaboration of the Department of Social Promotion, the Equal Opportunities sector of Rimini Provincial Government and the Provincial Scholastic Office. The initiative was presented at SIGEP 2008.
THE RESULTS OF THE AWARDS, CONTESTS, SELECTIONS, CHAMPIONSHIPS…
The Coupe du Monde de la Patisserie came to SIGEP with the selections of the Italian team that will face the world’s best confectioners/pastry cooks in January 2009 in Lyon. The Italians’ will attempt to better the excellent third place achieved at the 2007 edition, at which the Japanese team came first. 

The Italian selection was organized by Club de la Coupe du Monde – Selezione Italia and won by Antonio Calosi (from Empoli) for the Chocolate category, with the entry “Beyond”, Alessandro Dal Masso (from the province of Turin) for the Sugar category, with the work “Balance of Nature” and Domenico Longo (from the province of Treviso) for the Ice category, with the entry “Amatra Hills”. They will represent Italy at the great event in Lyon next year. 

The Italian Junior under-22 Championship, organized by Conpait (Italian Confectioners/Pastry Cooks Confederation) was won by Sebastiano Musolino of Reggio Calabria, who has thus the right to a place in the Italian team that at the end of 2008 will represent Italy at the Junior World Championship in Lisbon. Second place went to Vincenzo Mignano of Naples and third to Vittorio Ceci of Montenero di Bisaccia (Campobasso).
At the Italian Senior Confectionery Championship, promoted by the Italian Confectioners/Pastry Cooks Confederation on the theme “Italy – history, art, culture, monuments, music, spectacle and traditions”, Pietro Lalla from San Giovanni Rotondo (Foggia) was proclaimed Italian Champion 2008. Second place went to Ciro Grieco of Naples and third to Paolo Rufo from Rome. Italian Champion Pietro Lalla has the right to a place in the Italian National confectioner/pastry cook team that will represent the country at the 3rd European Confectionery/Pastry Cup being held in October in Rome.
The Con.Pa.It forum also hosted a contest between hotel schools. The first prize was won by Giulianova Hotel School (Teramo). Runner-up was San Giovanni Rotondo Hotel School (Foggia) and third place went to Siracusa Hotel School.
At the Italian under-25 Chocolate-making Championship, organized by Rimini Fiera and coordinated by CastAlimenti, in collaboration with Callebaut, Gami, Ilsa and Irinox, the winner was Davide Comaschi of Vignate (Milan).
Creativity, originality and tastiness triumphed at the second edition of the Idea Workshop, a project promoted and organized by the Masters of Italian Gelato-making in collaboration with the Italian School of Gelato, AIIPA and ACOMAG. This year, the basic compound ingredients from which to start preparing new gelato flavours were (in this order): almond, coconut, coffee and yoghurt. The undisputed stars of the exciting event, as well as gelato in all its most fantastic variations, were the ladies, who won three out of four victories. 

Saturday and Sunday, a prize went to Farida Haggiagi, a gelato-maker from Lebanon, who will shortly open an ice cream parlour in Dubai. Farida presented recherché combinations enriched by delicate, extremely pleasant flavours.
In the day dedicated to coconut as an ingredient, Farida once again won first prize, with “Cocco Moon”; for the creative flavour, a prize went to Raffaella Ceol, a gelato-maker originally from the Veneto region of Italy, but residing in Germany for years, where she runs a successful artisan ice cream parlour. Lastly, for yogurt flavour, the prize went to Flavio De Pelliegrin, a professional from Lignano Sabbiadoro who won over the panel of judges with his “Kaiser Smorch”.
Four days of intense profitable work involving teams made up of expert gelato-makers from various zones of Italy and the rest of the world, including Libya, Mexico, Germany, Venezuela, France and far-off Korea. At the end, a recipe book will be published, as concrete proof of the work carried out by the contest’s participants.
In the context of SIGEP BREAD CUP, there was the 2nd International Championship of young bakers, whose participants were the students of the Bakery training schools of the CFP from Lancenigo (TV) and Pavia and the CFA from Haghenau (France). As their artistic piece, the French students presented a bread reproduction of the Moulin Rouge, those from Pavia a traditional Pavia cart, whereas those from Treviso made a model of Piazza dei Signori in their home town. The panel of judges assigned the Champion’s title to the team of young bakers from the Professional Training Centre of Lancenigo (Treviso), formed by Eduart Gjini, Luca Giacuzzo and Jessica Papa.
The “multi-subject” campaign by Caffè Moak won the title of “Comunicando Single 2007 advertising Campaign”, the award for publicity launched by the magazine puntoiT-gelato&barpasticcieria. The awards ceremony was held in a crowded hall, during the 29th edition of SIGEP.
In detail: 314 competed in the category Products & Raw Materials, in which first place went to Senna (“Comparative publicity”); 86 for the section Machinery & Equipment, won by Selmi (institutional campaign); 66 for the sector Furnishings & Showcase, where there was a triumph by Bocchini (“Passions and loves are born and burn in bars and coffee shops”); 73 for Packaging & Accessories, where the winner was Alcas (“Mini Mon Amour Mini Dolcezze – Prêt a Porter”); lastly, 70 for the category Services & Miscellaneous, won by Alma (“Become a Great Pastry Cook”).
During the event, the following awards were also assigned: Comunicando chosen by the readers 2007, for the advertising campaign with most votes from the readers of puntoiT, which went to Mec3 for “I love Cookies”;
Comunicando Point of Sale 2007, for the best advertising material supplied to ice cream parlours/confectioners to support a product or event, given to Giuso for “Cuzco”;
Sweetest Web Site Award, the prize given every three years to Web sites judged to be the most creative and functional by Web surfers. Eight thousand votes were received. First place went to Pregel, followed by Italproget and, in third place, Carpigiani.
Lastly, the prizes awarded for the Top Five SIGEP 2008 Stands: Lai-Industrie Ifi, Fabbri 1905, Carpigiani, Pernigotti and Cresco.
The Stile Con.Pa.It  Forum hosted the 2008 National Packaging and Window-dressing Championship. At the end of the competition, the panel of judges chose as first equal Nicolina Quaranta from Imperia and Claudia Faccio from Borghetto Santo Spirito (Savona), National Packaging and Window-dressing Champions for 2008 respectively with the windows/showcases “Pasqua d’autore” and “Donna, dolce…delizia”. Second place went to Stefania De Blasis from Rome and third to the window by Elena Losi of Piacenza.
Giropizza d’Europa 2007/2008 arrived in Rimini after stopping in Moscow, Bolzano, Naples and Basle. It is a travelling contest that visits Europe’s major food and beverage expos, searching for the best “Pizza of the house”. The Rimini event was won by Claudio Bono (Il San Michele pizza parlour in Serrone - FR), second place went to Gabriele Fazzini (Mastro Fè pizza parlour in Teramo) and third to Giuliano Bucci (La Fattoria pizza parlour in Roccaraso).
At the Con.Ve.It Academy, the leitmotif was paintings by old masters. An explosion of colours and shapes inspired by history’s most famous paintings. In the first Tournament for Academy members, whose participants yesterday were some of the Masters of the Con.Ve.It Academy, the public chose the window/showcase inspired by Monet’s “Water lilies” by Giovanna Gnesi from Leghorn. As far as the 3rd National Hapù Award was concerned, the promotional message judged to be the most incisive by the contest’s panel of experts was that of the window/showcase by Nadia Milani from Vinci (Florence) dedicated to “The dancer” by Degas. Runner-up was a showcase featuring sweet Picasso-style curves by Giovanna Villa from Monza and third place went to the window/showcase inspired by Van Gogh by Paola La Cognata from Milan.
The CON.PA.IT area also hosted the Grand Galà of Italian Confectionery. Confectioners and pastry cooks from all over Italy met trade members and visitors, making typical confectionery and pastry products and those for counter sale. In the course of the day, Eliseo Tonti, Fulvio Scolari, Emilia Chiriotti, Otto Insman and Alessandro Forbicini were nominated Italian Confectionery Ambassadors.
SIGEP also hosted the traditional contests organized by the Italian Gelato Makers Association. At the International Contest: Coffee-flavoured Gelato and 1,000 ideas for a new flavour, victory went to the Santa Cristina ice cream parlour from Bolsena (Viterbo), second place to the Dollino ice cream parlour from Leghorn and third to the Fazzolari ice cream parlour from Marina di Gioiosa (Reggio Calabria). For the Contest Gelato of the year – a thousand ideas from a new flavour, the winner was the Simona Della Bona ice cream parlour - Massa (fragola grape flavour), second place went to the ice cream parlour Un Dolce Incontro from Castellana Grotte - Bari (flavour: Mediterraneo Top Quality, coffee mixture) and third to the Lotte Snow ice cream parlour from Tokyo (flavour: Love for all the children of the world – Japanese fruit).
In the CON-PA.IT area, Eliseo Tonti, Fulvio Scolari, Emilia Chiriotti, Otto Insman and Alessandro Forbicini were nominated Italian Confetionery Ambassadors.
The 30th SIGEP will be held from January 17th to 21st 2009.
All the press releases regarding SIGEP 2008 are available in the press area of the Web site www.sigep.it
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