Final Press Release

A record edition (the 28th) 

for the International Exhibition of Artisan Ice cream, Confectionery & Bakery Production

which ended today at Rimini Fiera

SIGEP: INTERNATIONAL SWEETNESS

93,363 trade visitors (10.2% more than 2006);

extraordinary foreign participation  14,8112 visitors (15% rise) from 123 countries; 

almost 15,000 passengers used the “Rimini Fiera” station.

Expo and Event: from 2008, Rimini will be the world confectionery capital

Rimini, 24th January 2007 – The 28th edition of SIGEP, the International Exhibition of Artisan Ice cream, Confectionery and Bakery production, spread over 14 halls, with 700 companies occupying and area of 90.000 square metres ended today at Rimini Fiera.

The artisan food sector is a constantly growing trade, whose companies rose in 2006 from 60,128 to 78,850. In Italy In particular, there are 27,000 artisan bakeries, 17,000 confectioners, almost 10,000 pizza parlours and rotisseries, and over 32,000 artisan ice cream parlours. The workforce involves over 155,000, with an average of  three staff members per company. 

SIGEP is this trade’s top showcase, the world-level event used for the presentation of technical innovations and launch of new products.

Inaugurated on 20th January by the Undersecretary of State for International Trade, Senator Milos Budin - who underlined the appeal of a sector that represents an excellent reference point for Italian-made products throughout the world - SIGEP exceeded even the most optimistic expectations in terms of visitors, chalking up an exceptional overall figure – extraordinary when considering foreign attendance.
THE FIGURES OF SUCCESS

The 2007 edition of SIGEP was attended by a total of 93,363 trade visitors (10.2% more than 2006), of whom 14,112 were from abroad (15% up on 2006) from 123 countries (101 in 2006). It should be remembered that these figures are certified by Istituto di Certificazione dei Dati Statistici Fieristici (Trade Fair Data Auditing Institute).

Plus, no less than 14,512 passengers used the “Rimini Fiera” railway station during the five days of the expo (12,033 in 2006) confirming the absolutely key role played by this increasingly popular service.

The media ensured a great deal of coverage: 375 journalist (287 Italians and 88 from abroad) were accredited in the press room during the five days, with the total involvement of Italy’s specialist press and major foreign trade media. 

Television coverage of SIGEP was aired by TG1 Economia, TG2 Costume e Società, TG2 Eat Parade; TG3 Regione, TG5, Studio Aperto, La7 News, MTV, Sky News; the expo also hosted the cameras of RAI Uno, with “Linea Verde” and “La vita in diretta”, and the microphones of Radio RAI, with GR1, “BaoBab”, “Decanter”, “News Generation”, “A tavola”; the expo also had a very high profile in national daily papers and on TV and radio, as well as in local and regional newspapers and magazines.

SIGEP also hosted over 300 one-to-one meetings between exhibitors and foreign delegates from Germany, Spain, France, Greece, Austria, Poland, Croatia, Great Britain, Slovenia and Hungary.

SIGEP was also attended by organized trade delegations from Japan, Chin, Morocco, Brazil, Argentina, Chile, Colombia, Costa Rica, Ecuador, Mexico, Panama, San Salvador, Uruguay and Venezuela.

On the stand of AGC 98, the Italian consultancy company established to assist Italian firms abroad, over a hundred companies registered for meetings between Latin-American companies (from Ecuador, Brazil, Argentina, Colombia, Uruguay, Mexico, Panama, Costa Rica, Venezuela, San Salvador and Chile) and European companies (from Germany, Hungary, France, Spain and Italy). 

COMMENTS AND STATEMENTS.

Patrizia Cecchi, manager of the SIGEP business unit, comments, “The expo’s figures are very positive, and are the result of years of investment aimed at worldwide promotion, the boosting of our sales network and organization of international events. A real winning system, further strengthened by the creative contribution of the sector’s most authoritative exponents, now ready to accept new challenges. As well as the key role played by the ice cream sector, which has made SIGEP the world leader, and that of confectionery, future challenges will also regard the boosting and exploitation of the bakery sector, which in 2007 underwent a decided growth and will be further strengthened in 2008. This will also regard the sector involving pizza and fresh pasta.”

SIGEP’s project manager , Gabriella De Girolamo, adds, “We shall continue to organize international-level events, thanks to which it is possible to also attract the attention of foreign visitors and gradually assert SIGEP’s world leadership not only in the artisan ice cream sector, but also on those of confectionery and bakery. As an example, I’d like to announce that, for 2008, we are already working on a great project dedicated to confectionery, which will involve the world’s best known masters.”

Patrizia Cecchi concludes, “Plus, for 2008, alongside SIGEP, which will always remain a strictly professional expo, we also intend setting up a series of spectacular events addressing the general public. This will be an operation with an extraordinary impact as far as content is concerned and from a media point of view, which will establish Rimini and the surrounding area as the world’s capital of artisan confectionery.”

THE CONFERENCES
Undersecretary Budin went into greater depth, expanding his considerations in the sector at two conferences in which he too part on Saturday afternoon. The first was entitled:  “Ice cream parlours in shopping centres. Thirty years of success. New Prospects and Opportunities on International Markets”. “When I arrived at the expo this morning, “ the Senator confessed, “I knew that the sector was one of Italy’s standard-bearers in the world but, visiting SIGEP, I was astonished, because I saw more than I expected.” After having expressed his hearty congratulations to the trade members taking part, Budin exhorted them to continue on the road to innovation and internationality: He stated, “To be successful, our entire economy should run along these two tracks.” “As Italians,” he continued, “We must be able to form a system with all our individual features, which up until now have distinguished us positively but which, in a world that is as interconnected as today’s, have often not enabled us to excel.” On the shopping centre issue, he concluded: “Unfortunately, one of the weak points of the Italian system is precisely that of not having strong distribution groups. Initiatives like this are therefore very welcome.”

Participants in the meeting also included Patrizia Cecchi, Business Unit Manager of Rimini Fiera, who stressed the Rimini firm’s considerable commitment to the internationalization of its expos: “We are investing a lot on this front,” she said, “and the exponential increase of foreign delegations and journalists convinces us more and more that we have made the right choices. Rimini Fiera is proud of hosting 28 editions of one of the feathers in the cap of Italian-made products and, thanks to the experience built up in this sector, for several years has also organized an important event Brazil, the FITHEP.”

The round table, sponsored by the National Council of Shopping Centres, then got down to business, with speeches by Renato Cavalli, Chairman of the Council’s Advisory and Normative Commission for territorial planning: “Shopping centres offer Italian ice cream the possibility of internationalising itself in the best possible way,” he sustained.  This was borne out by Eric Dauguin, MD of EDConsulting: “An ice cream parlour abroad is a business involving not only the entrepreneur, but also manufacturers of systems, equipment, décor, furnishings and fittings, compound ingredients and related produce, which is why the issue interests the entire chain so closely.” The meeting promoted by SIGEP and Sistema Gelato  (a division of Veneto Leader Srl ) attracted a great deal of attention, above all thanks to the strictly operative slant given to the day’s proceedings, in the course of which institutions, entrepreneurs and important  developers  met. The meeting’s media partner was “Il Gelatiere Italiano”, main sponsor: Projecto, sponsors: Artigeniale, Bravo and IFI Group Industries - Coletti. 

The other meeting had the theme: “Economic cooperation between Europe and Latin America: balances and prospects” and was held on the stand of AGC 98 (Hall A7, Stand 097), an Italian consultancy firm established with the aim of helping Italian enterprises obtain ad hoc financing above all in the sectors of environmental protection and rational management of human and natural resources. 

After having confirmed the concepts he was particularly fond of, Undersecretary Budin, emphasized: “In recent years, there has been frequent talk about  delocalisation as a negative event. I think that nowadays the numerous Italian companies that have moved abroad in a responsible manner with some production lines have shown how this process can, on the contrary, be a source of great growth for the parent company and create new jobs in developing countries. We believe a lot in Latin America, so much so that, in spring, a delegation led by Prime Minister Prodi will visit Brazil to strengthen the already excellent relationships between the two countries. The Government intends giving the utmost support, particularly in terms of aggregation, to small and medium enterprises that intend expanding on the Latin-American market.”

The meeting continued with speeches by Maurizio Queirazza, Team Director, Al-Invest III Consortium; Ferdinando Buonocore, chairman of the National Committee for the Defence and Spread of Artisan and In-house made Ice Cream – Italy and Eduardo Almirantearena, Secretary of the Economic Section of the Argentine Embassy in Rome; proceedings were coordinated by Claudio Serangeli, Managing Director of AGC 98.
As is known, some time ago, the European Union launched a cooperation policy with Latin America some time ago, inking agreements that favour the economic integration of the continent, often characterized by considerable economic and financial unbalance. For these reasons, the Commission established specific finance lines, including Al-Invest, a program aimed at promoting cooperation between European and Latin-American companies. 

On the AGC 98 stand, over a hundred companies were registered at meetings between Latin-American companies (from Ecuador, Brazil, Argentina, Colombia, Uruguay, Mexico, Panama, Costa Rica, Venezuela, San Salvador and Chile) and European companies (from Germany, Hungary, France, Spain and Italy). The space for these business meetings – 240 square metres – ensured participants the highest possible profile.

THE IDEA WORKSHOP
The "Ideal Workshop" contest (organized and coordinated by the Italian Ice Cream Academy in collaboration with SIGEP, AIIPA - Italian Association of Food Produce Industries - and ACOMAG- National Association of Manufacturers of Machinery, Furnishings, Fittings and Equipment for Ice Cream) had as its key issue the creation of new ice cream flavours, starting out from the most common compound ingredients. Every day, Italian and foreign ice cream makers competed on pistachio (first place went to the German team, led by Italian Omar Tormer, with a pistachio and star anise flavoured ice cream); black cherry (won by the young Russian Semion Guhmadzov); hazelnut (first and second places both went to the couple made up of Camilla Beltramelli and Mario Iannantuoni, two young talents from Milan’s Antica Arte del Dolce); nougat (won by Claudia Urbinati, from the province of Pesaro, thanks to a combination of nougat ice cream and candied figs ); amaretto (conquered by Germany, with a team led by Gianni Toldo, but where the ace was Raffaella Ceol, who came up with the marvellous touch of the winning recipe: amaretto ice cream with pumpkin and cinnamon).
.
 A REALLY GOLD BUONTALENTI

The most fascinating combination of salty ice cream and haut cuisine comes from Spain. This was the result if the 1st Buontalenti Gold Trophy The International team contest of table-served ice cream, promoted by Co.Gel-Fipe and SIGEP, sponsored by the Academy of Italian Cuisine and supported by main sponsors Carpigiani, Pregel, Irinox and Bargiornale, was the source of two exciting days under the banner of quality and innovation at the Ice Cream Forum. Seven teams from all over the world (Argentina, Brazil, Germany, Spain, Italy, USA and Greece) were each made up of a chef and ice cream maker. 

The first place went to Spain, with “Aromas of the Mediterranean”: Salmon and turnips with pink pepper, olive oil and tomato flavoured ice cream, lamb sirloin with Najerano pepper ice cream; violet-flavoured ice cream on marzipan nougat.

Second place went to Italy with  “Mediterranean”: tuna with botargo flavoured ice cream, risotto with shellfish with cuttlefish milk flavoured ice cream; frozen Zagara harmony.

Argentina came third with salmon mille-feuille and avocado flavoured ice cream, beef cuadril and tomato, zabaglione and cashew sorbet.

NEW FLAVOURS AND ANCIENT CERTAINTIES
This traditional appointment is proposed at SIGEP by SIGA - Italian Association of Ice Cream Makers, and entirely dedicated to discovering new flavours for next summer and the use of a single ingredient - this year gianduia (Piedmont nut chocolate). In fact, for 28 years, the association attracts ice cream makers from all over Italy to Rimini, to take part in two tests: the first reserved for new flavours to offer in ice cream parlours: A Thousand Ideas – Ice Cream of the Year; the second linked with a precise ingredient. A technical panel tasted the ice creams at the end and announced its verdict to a large audience.

These are the final results of the “A Thousand Ideas - Ice Cream of the Year” contest:

1st Santo Musumeci ice cream parlour of Catania (Afrociok flavour)
2nd Iglù ice cream parlour of Bologna (“Return of Love” flavour)
3rd Lotte Snow ice cream parlour of Tokyo (“Japanese  Zen Garden” flavour)
The wide participation of foreign ice cream makers is worthy of note. A group of young Japanese ice cream makers, visiting SIGEP, acquired further technical ideas and experience, with a view to opening three new ice cream parlours in the Japanese capital with the Gelato Italiano (Italian Ice Cream) brand. Fourth place went to Lorenzo Blanco ice cream parlour (Buenos Aires), with a flavour called “Sweet and salt Argentina”. Fifth was Amore Gelato ice cream parlour in Bombay, with the flavour “Passage in India”.

These are the results of the Contest dedicated to Gianduiotto:  

1st Vaniglia & Cioccolato ice cream parlour from Pomezia (RM)
2nd Bibò ice cream parlour from Pescara
3rd Eugenio ice cream parlour from Marina di Massa
DESIGN IN FOOD - FOOD IN DESIGN 

Five leading lights, maître à penser for trendsetting new venues and new eating styles were invited to express their opinions on five questions regarding design applied to the sector and its future. This was the leitmotif of the event DESIGN IN FOOD - FOOD IN DESIGN, organized by INDUSTRIEIFI and RIMINI FIERA with the sponsorship of the ADI (Association for Industrial Design). 

A presentation gallery combining interviews and images, in which brothers Davide and Gabriele Adriano, Marco Valerio Agretti, Makio Hasuike, Marco Piva and Denis Santachiara outlined what the future holds. 

This gallery led to a real innovative futuristic ice cream parlour, designed by Marco Valerio Agretti and set up in an unusual location: a sort of inflatable silver igloo designed by Denis Santachiara, in which the focal point was “Punto Gelato Italiano” (Italian Ice Cream Point), the first and only round rotating showcase ever manufactured, thought up and designed by Makio Hasuike and interpreted as a free standing unit by the Adriano brothers. All realized by INDUSTRIEIFI. 

 

FOOD EXPERIENCE DESIGN
New points of sale as places of innovation, design and public relations: this was the topic discussed on Sunday 21st January at the Round Table entitled “Food Experience Design - Bakers, Confectioners and Ice Cream Parlours” organized by POLI.design - Milan Polytechnic Consortium. 

With the precise aim of supporting innovation and research, the Food Experience Design ’06 course - of which Rimini Fiera was the exclusive Academic Partner - had the active support of Academic Sponsors: IndustrieIFI, Scotsman Ice Systems and the Florim Ceramiche group, leading companies at international level in their respective market fields. 
 

PIZZA

This year, pizza was ensured a high profile by means of a series of events – organized by Consorzio ProPizza, "Pizza e Pasta Italiana" and Riminipizza association - which confirmed this symbolic dish of Italian culinary tradition as one of the most characteristic features of the Rimini show. 

It is estimated that there are over 30,000 Italian pizza parlours with seats, pizza parlours had a turnover of 10.5 billion euros in 2003 and 16.65 euros was the individual sum spent on average by Italians in pizza parlours. (Source: Pizza & Food)

THE AMARENA FABBRI PLAQUE
“Italian cuisine’s world record must become a record in confectionery too.” This was the comment by Nicola Fabbri, exponent of the fourth generation of entrepreneurs in the company of the same name, during the presentation of the Amarena Fabbri Plaque, a competition for catering confectionery.

“Next year,” continued Nicola Fabbri, “we shall take our all-Italian Plaque – a competition dedicated to the best confectionery recipes interpreting Italian tradition - throughout the world, thanks to the involvement of the 34 international delegations of the FIC, (Federation of Italian Chefs), Italy’s most important chef association, with 20,000 members.”

“We are also beginning to talk about confectionery, not desserts” added Paolo Caldana, chairman of the FIC. “It’s time to stop using terms that are not part of our culture to define our dishes.”

The partners involved in this cultural change are restaurants, starting with Italian venues, which must increasingly propose on their daily menus the typical confectionery of our traditions throughout the world, re-interpreted with creativity, “beautiful to see, but above all good to taste,” concluded Gianpaolo Cangi, national secretary of the FIC.

GRAFFITI – WHAT A PASSION
For the first time, young confectioners became graffiti artists at SIGEP. In fact (as every year), investing in the professionals of tomorrow there was once again the appointment with the SIGEP – GIOVANI STAGE section, promoted by SIGEP, Pasticceria Internazionale, Chiriotti Editori and CASTAlimenti, thanks to which students from selected training schools were able – during the entire expo – to express their creativity, comparing their skills with those of great master confectioners. 

This year, in addition to the stages, the youngsters taking part were also involved in an initiative tailor-made for them: “Words in Confectionery - Sweet Graffiti”, a scenographic contest for the Pasticceria Internazionale Trophy. 

“Contest coordinator Luciano Pennati said, “The idea   came to me after hearing a phrase by Vittorio Sgarbi, which was more or less as follows: ‘In fifty years time, one of these kids who draw graffiti at the roadside will be compared to Giotto.’ So we decided to offer youngsters from training schools the possibility of expressing themselves in this new art, in the confectionery world too.”

And the youngsters accepted the challenge. Twelve Institutes took part, from all over Italy and further afield - from Rovereto to Catania, and even crossing the border into Switzerland-: IPSIA Arte Bianca from Neive (Cuneo); ENAC Lombardia – CFP Canossa from Brescia; Istituti Santa Paola from Mantua; IAL Lombardia from Saronno (Varese); ENGIM Veneto from Tonezza del Cimone (Vicenza); CFP from Lancenigo (Treviso); Istituto Prof.le Alberghiero “De Trobizer” from Rovereto (Trento); Scuola Alberghiera from Serramazzoni (Modena); IPSSAR “F. Martini” from Montecatini Terme (Pistoia); IPSSAR “A. Casagrande” from Terni; IPSSAR from Catania; Scuola Professionale from Trevano (Switzerland).

THE SPECTACLE OF THE BAKER’S ART
The Baker’s Art staged a spectacle at SIGEP, to be precise at the Bread Baking Forum, with the SIGEP Bread Cup 2007. The first European Bread Baking Championship, a result of the collaboration between Rimini Fiera SpA  and Club Arti&Mestieri, with teams in action from Israel, Portugal, Spain, France, Ireland, Germany, Belgium and Italy. Teams made up of the trade’s best professionals from each country, fighting it out with delicacies and confirming the initial estimate of 400 kilos of bread baked every day. At the end, the best bakers in Europe turned out to be the Italians. No less than 15,000 attendees registered over the period of the competition, confirming that the sector is attracting constantly increasing interest.

TWO BOOKS ON CHOCOLATE AND BREAD
This year. SIGEP was also an important showcase for some new publications. In fact, the expo hosted the book ‘Conoscere il cioccolato’ (Knowing chocolate), published by Ponte delle Grazie di Varese and part of the series ‘Il lettore goloso’, directed by well-known Milanese gourmet Allan Bay. A real bible on chocolate, as it has been described, written jointly by Clara and Gigi Padovani, the former a writer of cooking books and the latter a gastronomy critic and journalist with La Stampa. The book also includes the most complete bibliography on chocolate available in Italy, with over 200 sources quoted.

“Pane e marketing” (Bread and marketing) on the other hand is not just the title of the latest book by Carlo Meo (Agra editore, pp. 135, 18 euros), also presented at Rimini Fiera’s SIGEP. It is also the strategy the writer (consultant for major distribution and brand industries, expert in consumer behaviour, opinionists with Mark Up and lecturer at Milan Polytechnic) suggests to use to re-launch bread and bakers from the point of view of associations, industry, individual bakeries and, last but not least, end consumers.

TRAINING FOR ICE CREAM MANAGERS
“Managerial training for entrepreneurs in the ice cream trade”. This is the title of the course presented at the expo by MIB Impresa – an area of Trieste’s MIB School of Management  for the projects of corporate training – and Sistema Gelato – division of Veneto Leader, Agency for International Cooperation. This confirms that today, particularly to face the challenges of global competition successfully, nobody is born an entrepreneur, but becomes one.
ITALIAN SENIOR CONFECTIONERY CHAMPIONSHIP
Claudio De Blasis from Rome, is the 2007 Italian confectionery champion. This is the verdict of the technical jury at the end if the Italian Confectionery Championship promoted by the Conpait–National Confederation of Italian Confectioners at SIGEP. Second place went to a lady, Stella Lalla from San Giovanni Rotondo and third to Corrado Parisi from Varese.

THE CHOCOLATE MASTER IS FROM SICILY
The best Italian chocolatier in the other hand is Carmelo Sciampagna from Marineo (Palermo). The young Sicilian chocolatier was crowned in Rimini as Italian Chocolate Master 2007, at the end of Italy’s most important and demanding chocolate contest: the 2007 Chocolate Masters, to be precise, organized by Barry Callebaut Italia, and the only national heat for access to the World Chocolate Masters.

PACKAGING, A RENEWING ART
 “Sweet poetry” was the title of the national “Hapù Award” contest held during SIGEP. Increasingly acknowledged as a real form of art, packaging is also intertwined with the most modern marketing techniques. As well as traditional criteria, such as harmonic colours, scenographic proportions and creativity originality, when choosing the winner, the jury in fact also considered the ability to get a publicity message across as being fundamental. 

After five hours’ work, the first prize went to  Mirella Zorzi, with a work entitled “The harmony of joy”, based on the vivacity of the colour. The second place went to Roman Pina Sicari, with the work “M’illumino d’immenso”, inspired by the famous verse by Ungaretti. Pascoli’s “Gelsomino notturno” on the other hand was the inspiration for Loretta Sandrin, from Camposanpiero (Padua), Italian champion in 2002, who came third yesterday.

And ‘Innovation in packaging’ was the topic discussed at the Packaging Course  organized by Stile Con.pa.it, in which the sector’s major experts took part. Guests included Germany’s Sibylle Thierer, authoress of the book “Kreativ Verpacken”, who shared skills accumulated in the course of her participation in courses held at SIGEP in recent years. Other participants included: Lara Flammia, Elena Losi, Elena and Silvana Spitale and Franca Sbardellini.

THE FLAVOUR ALLIANCE
SIGEP’s leadership is confirmed not only by the large turnout of exhibitors and visitors, but also by the exclusive formats created for the expo. For example, the Confectionery Forum hosted the second edition of “Masterly Meetings-Excellent Confectionery”. 

An alliance of art, flavours, aromas, tastes and skills promoted by the Academy of Italian Master Confectioners and the Union of Master Artisan Ice Cream Makers. Three professional categories that met on the highlight event of the confectionery sector, to work together and experiment in public.

SIGEP WINS THE COMUNICANDO AWARD
It was its first edition, but it immediately became a very coveted successful contest, “ComUNICAndo”, the advertising award organized by “puntoIT” magazine, which involved all the major Italian companies in the ice cream and confectionery world. The Rimini Fiera advertising campaign for SIGEP 2007, designed by Rimini’s Gambarini&Muti agency, won the award as best advertising campaign launched in 2006, for the category “Services & Various”.

THE CHOCOLATE BANK
At the end of the expo, the two-metre high strongbox of the Chocolate Bank was opened to accept produce left at the show. In fact, exhibitors in the chocolate area had been informed of this opportunity in the previous weeks: the chocolate collected will be a ‘sweet moment’ for those suffering in hospital, as ChocoClub, the organization that launched the initiative, began to collect confectionery products a year ago to donate them to organizations and hospitals hosting children, the elderly and disabled. 
SIGEP 2007 AT A GLANCE

Organizers: Rimini Fiera SpA; edition: 28th; frequency: annual; category: international exhibition; admittance: trade members only; tickets: € 31; hours: 9.30am-6.30pm, last day: 9.30am-5.00pm; info: +39 0541 744262; Web site: www.sigep.it
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