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RISING BUSINESS AT RIMINI FIERA
Bakery meets the trade chain at SIGEP 2014
For the future, decision taken to bring forward A.B. TECH EXPO to 2015. The exhibition will become biennial.
Rimini, 15th January 2014 – For the baker’s art, the expo layout foresees the east area of Rimini’s Expo Centre. An arena will be set up that will host great events, tasting sessions and appointments dedicated to training.
Bread Art (Hall B5) is the space that holds them, where flavour, art and show are combined to form a great spectacle dedicated to every aspect of bread baking. The initiative is promoted and organized by Rimini Fiera and Richemont Club Italia.
The “Bottega” will propose a “bakery” in 16 square metres, a sort of shop dedicated to tasting products fresh out of the oven to delight palates from all over the world. The ”Sartoria” on the other hand will be an area dedicated to “dressing” bakery products, proposing innovative packaging, attractive original solutions, alongside others with a more classic slant. The ”Art Gallery” will propose an exhibition of the artistic pieces - when bread becomes art!
The ”Focacceria”, a workshop entirely dedicated to the non-stop production of focaccia, snacks and savoury pies, under the banner of new trends and typical products. In the ”Officina”, there will be three workshops with the top of the four bakery products: bread, leavened sweet products and cakes. The three workshops in which the typical regional products are made will highlight the best tradition of Northern, Central and Southern Italy and the Islands. Lastly, the ”Speech” area, with short speeches on technological, product and legislative innovations open to the public, presentation of innovative and successful venue formats. Main sponsors Pool Pack and Corman; Event sponsors: Lesaffre Italia and Molino Grassi. Technical sponsors: Colip, Flamic, Inox Pack, Linea Dori 3000, Logiudice Forni, Mecnosud, Mepsystem, Migani Giuseppe & C., Mondial Forni, Panservice, Sigma, Sottoriva, Starmix and Tagliavini.
The Bread School
Another SIGEP initiative, The Bread School, is promoted and organized by SIGEP Rimini Fiera and Club Arti & Mestieri in collaboration with Italia Lavoro and Università dei Sapori. Here, the key players will be youngsters preparing to enter the world of artisan bakery and pastry.
There are two important projects at the School. ”Prendere per mano il futuro” (Taking the future by the hand) is a project dedicated to the five classes of training schools. Every day, two teams, each made up of 4 students (a baker, a pastry chef, a chef and a master for the artistic piece) will compete for the day’s victory, presenting innovative dishes and exquisite recipes in which the real star will be bread. A panel of professional judges will decide the winner of each day and, at the end of the four days, the overall winner. Event sponsors: AB Mauri Italy and Polin Ing. & C. Technical sponsors: Agrindustria-Plast, Andreis Giorgio & C., Back Europ Italia, Caffè Polli, Cantina Celli, Debic, Demetra, Dori Falegnameria, Dubor, Kitchen Aid Europa, Spiga d'Oro and Techfood.
Plus, ”Maestri e Allievi, la bellezza ed il gusto di imparare” (Masters and Pupils, the beauty and gusto of learning), an AMVA ItaliaLavoro project promoted by the Ministry of Labour and Social Policies, carried out by the Italia Lavoro agency, as a Technical Agency, and dedicated to unemployed  or  would-be young bakers wanting to learn the job.
The objective of “Botteghe di Mestiere” is to propose a type of training addressing the under-29s to favour a process for rediscovering artisan crafts. The youngsters involved were taken into companies throughout Italy and taken “on the job” in a real learning experience in the field to discover hands’ skills, the creativity and intelligence that pass thorough manual ability, supervised by Club Arti e Mestieri in the role of theoretical trainer. At SIGEP 2014, all the players in the project will meet to exchange their impressions, put into practice what they learnt during the courses and show their skills in the five expo days in workshops and tasting sessions.
A.B.TECH EXPO brought forward to 2015
In the meantime, for the future it has already been decided to anticipate the A.B. TECH EXPO, which in 2013 was an undisputed success. So much so that the event’s frequency, initially set as triennial, has been changed: in fact,  the next edition of A.B. TECH EXPO has been brought forward to 2015, from January 17th to 21st January. It will then be held two years later, in 2017. This decision follows the satisfaction of bakery trade members, who, after the 2013 edition of A.B. TECH EXPO, were able to observe the benefits of the valuable decision to bring together the combination of artisan ingeniousness and skills and the capacity to innovate and propose new technical solutions on behalf of the Italian industry’s large brands, which resulted in perfect integration.
Among the conferences worthy of mention, the one organized by Italmopa, entitled ”Prospects of the use of enzymes in the milling industry”, scheduled for Saturday 18th January.
SIGEP 2014 AT A GLANCE

Dates: 18 - 22 January 2014; Organizers: Rimini Fiera SpA; edition: 35th; frequency: annual; category: international; admission: trade members only, hours: 9:30 am – 6:00 pm, last day 9:30 am – 3:00 pm (3:00 – 5:00 pm only with online tickets); business unit manager: Patrizia Cecchi; project managers: Gabriella de Girolamo (gelato), Giorgia Maioli (pastry, bakery and coffee); exhibitor info: tel. +39 0541 744521 fax +39 0541 744772; Web site: www.sigep.it 
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