SIGEP

CHINA

RUIERE TR, BERNRESS

Shenzhen International Exhibition for Gelato, Bakery and Coffee
@ HA % 7 | HREmE R FEs

CO-LOCATED Anuga Select China
N A N = Shenzhen Convention &
ARYNERAC (FBH) Shibtion conter (Futian)
ENEBM

ORGANISED BY
[
e . /(o)
: a
"EG/\CH”“A *++* koelnmesse



GELATO FTIkHitk | PASTRY £ COFFEE im BAKERY #ti& PIZZA 7=

o' $

V () o %

EQUIPMENT & TECHNOLOGIES i&&#A
INGREDIENTS J&#}

PACKAGING SOLUTIONS GI3EfzR A%
FROZEN FOOD 458

FURNITURE & TABLEWARE REMELE

ORGANISED BY 7811

ITALIAN
EXHIBITION
GROUP

Sepyicieng the bature



EX Gl << RH
VNIHO d39IS 1.NOgV




About SIGEP China
B4

BXEEREN (L8 BERATRMBERYE (bR BRATHEED, AREKF]
SIGEP World, IR FE @Bt SR B 2B B R Lo FHES
Ak, SIGEP China 2025¥%F2025F 48 24-26 HTERIE B AL (BH) 2.
ERENHBEERPE LR XNERRSF TACE M BIERmMEE SN =, SIGEP
ChinaB AR F ITCH M BUE. 78 IHER IR R B AR, B2 A &
RS ERF m R GTEBNHEXERET, HEERKEXHIHITEERE
HIEH AR R,

Originating from SIGEP World, SIGEP China 2025, co-organised by IEG China
and Koelnmesse (Beijing) Co., Ltd., will be held from 24-26 April, 2025 at the
Shenzhen Convention and Exhibition Center (Futian). The exhibition focuses
on five major categories: gelato, bakery, pastry, coffee and pizza, showcasing
global renowned brands and their new products, technologies, trends, and

forms, creating an exclusive dessert and coffee feast for the Southern China

and Greater Bay Area markets.
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Visitor breakdown per industry
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| come to taste some very good gelato and find
some nice supplier as | am working in the business.
SIGEP China is so very interesting show and well
organized. There are quite a big variety of options
in terms of ice cream. We also would like to have a
look at bread, machines, and other stuff.

Lorenzo Prandi

BAFERE MK
Italian Kitchen Chef de Cuisine
The ritz-carlton Shenzhen
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| come here to look for coffee machines and some
machines they can make food like pizza. | saw
many suppliers here. They have a very nice and
very high-quality machine in this exhibition. | saw
lots of very good brands. It's a very big exhibition
and is from European country.

Salam Afaneh
AVANEH 2 &2
AVANEH Co., Limited
General manager
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Breakdown of exhibitors
500+ SEEDLAHD
34.2%

4%
CHOCOLATE CATEGORY GELATO CATEGORY
TE S FIkEMmE

30 +100%

21 % (+55.56% VS 2023)

COFFEE CATEGORY

kSRS
(+5.82% VS 2023)
‘ 20%

2
40 I O O O m 2 0 .8% (1000 VS 200%) PASTRY CATEGORY

FmmE
BAKERY CATEGORY

et ES

+14%

Recommended exhibitors

MOBERE

-:E_:,.‘_.“‘"—- DISARONNG BaBal

|||||||||||||

brother jmana VALRHONA

o5
weae ool apae O
Y, 2 Itk

DING DING LI
7995 PROFESSIONAL

» Kolb

@ G e
e @ T &

®

wea )  rovoeape  DLUCHT

*In no particular order. L EHEE R D LG




Exhibitors' testimonial
EBEFE

m SIGEP ChinaX3FA1EANPEHIHF LN EBRARMEER 5 BAEKIE/LE
* Geiadne Corrpusy R E, BAMZREE KRR, LRINEI TREN S,
This SIGEP China exhibition is of great help to our strategy of developing the entire Chinese

market. In particular, the development of the Greater Bay Area in recent years, and the increase
in the overall consumption level of the market in this region, let us see a lot of opportunities.
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Carpigiani Group, from Bologna, Italy, is a global manufacturer of

high-end ice cream equipment. We have been exhibiting since SIGEP
came to China. Although the scale of the event is not very large, SIGEP
China has achieved precision, innovation, and specialization. We think
the results this year are quite good.

Welling Zhang & #
China Marketing Manager, Carpigiani
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| think this year's SIGEP China is a very good
We are very happy and glad to be present for the

second edition of SIGEP China. SIGEP China
gives us opportunity to be present with gelato

exhibition. We saw more professional visitors, and
the flow of people on the site was very good. We
gained a lot of customers from the coffee, bakery,

in the south market of China.
pastry and gelato sectors.

Thomas Mancin
Export Area Manager, BABBI SRL a s.u.
HOXIHEE, BABBI

Ache Zhu %Rl
Director, Melitta professional
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Media coverage
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The 2" Gelato World Cup (China Selection) is coming up
in 2025. Contestants will showcase their exquisite skills and
innovative ideas in the competition, and compete to
represent China at the 2026 Gelato World Cup Grand
Final, where they will be honoured to compete against
other countries on the world stage. This exciting event
is not only a great recognition of the competitors’
abilities, but also an important force for the continuous

progress of the whole industry.
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The Juniores World Pastry Cup is a unique team
event aimed at young people under 26, offering
them a highly educational opportunity to test their
skills and find valuable inspiration to kickstart a

rewarding and successful career.

The theme of the 2024 competition is: Myths and
legends. Telling a myth or a legend of one's own

country is important to enhance the culture and

history of one's own nation through the young

pastry chefs' creations.
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With over a decade of experience and perseverance,
these events have provided a competitive platform that

combines fun, efficiency, and professionalism for coffee

enthusiasts devoted to latte art skills in the country. They
assist participants in realising their professional value,
discovering industry talents, and collectively exploring the
boundless possibilities of the coffee world in continuously

upgrading competitions.

The CTI Brewing for Fun Challenge, on the other
hand, aims to convey the concept that "fun coffee
is the best coffee" attracting various coffee

enthusiasts, including professional baristas

and hobbyists, to explore the joy of brewing

coffee together.




Dolce Your Dolce Destination
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Step into Dolce hub, the epicenter of creativity and
flavor. Here, gelato and coffee artisans push the
boundaries of taste and texture. Discover a world of
sweet indulgence, where top brands showcase their
finest creations. Engage with the latest trends, savor
delightful treats, and immerse yourself in a hub of
sweet experiments. Dolce Hub is where dolce meets
innovation at SIGEP China.
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BXZ (1| Contact us

EM | Domestic
Mr. Teresa Zhao
Ms. Crystal Ma
Ms. Sky Hong
Ms. Lily Zhu

EIFF | International
Mr. Giacomo Alberti
Ms. Marta De Lorenzi

Ms. Silvia Baracetti

Tel.: 134 0210 2421 E-mail: teresa.zhao@koelnmesse.cn
Tel.: 134 3206 6907 E-mail: crystal.ma@koelnmesse.cn
Tel.: 185 0171 0073 E-mail: sky.hong@iegchina.com

Tel.: 136 0162 0583 E-mail: lily.zhu@iegchina.com

Tel.: +39 348 8955128 E-mail: giacomo.alberti@iegexpo.it
Tel.: +39 028 6961334 E-mail: marta.delorenzi@koelnmesse.it
Tel.: +39 342 0253273 E-mail: silvia.baracetti@koelnmesse.it




