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A HISTORIC SUCCESS
OF SIGEP IN CHINA
CONGRATULATION!

On 12 May, 2023, the three-day first Shenzhen International Handmade Gelato , Bakery and Coffee
Exhibition ended perfectly at the Shenzhen World Convention and Exhibition Center (Baoan New
Hall). In the whole exhibition, in conjunction with ANUFOOD China, the exhibitors covered the
entire catering and hotel industry chain, and a total of 503 exhibitors from 30 countries and regions
under one roof. Attracted a total of 25,703 professional visitors from 28 countries and regions

around the world to meet this sweetness with us.
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KEY FIGURES

THE CATEGORIES

S5KmK, ERIHE

BaiAR &iRig&

FoodTec

Drinks & Tea

E AR X
Matchmaking

20237k Hikk it AR

(PERXERE)

Gelato China Cup

AGEIMIS & R

Gelato Equipment & Material

Ih5e /& Kkl

Chocolate Equipment & Material
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SIGEP China

—

BAKERY

U8 E AR
Bakery Equipment & Material

PASTRY

P RIRE YR
Pastry Equipment & Material
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InPRis & Ke et
Coffee Equipment & Material
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. S EESARE
EXHIBITORS AND BRANDS
WITH 43% INTERNATIONAL
S03EMBmERER (B GEba3%)
INTERNATIONAL COUNTRIES
AND REGIONS
ISTERMX SR
- 35,000 M2
’
" COVERING 2 Halls
: | 2NRIT, £BEEMR35000F5XK
EXHIBITORS EXHIBITOR
DISTRIBUTION TESTIMONIAL
BREDH REFIE
43.2% SIGEP China is a professional exhibition
iﬁéﬁ%{mﬁ 18.9% that can help us promote in the Chinese market.
ERRERES
PASTRY CATEGORY Buyers in the Chinese market tend to choose
high-quality products.
(o)
5.4% At this SIGEP China , we are proud to introduce
— I /imE

13.5% - ‘ 18.9%

UIEERES HHEmE

COFFEE CATEGORY BAKERY CATEGORY

CHOCOLATE CATEGORY  our new generation of machine which is a

concept applied on motors-the hybrid
technology.
We hope to present new technologies to the

Chinese market at SIGEP China every year!

ICETEAM
927

Emanuele Franchi
Resident Manager with ICETEAM 1927
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THE VISITORS
WARErR & 2R

378

PROFESSIONALS
BAKER/PASTRY/GELATO CHEF

378RMIFIM. FARIM. ACHMID

25,703

TRADE VISITORS
FROM 28 COUNTRIES AND REGIONS
25,703 5 MARK EH 28 MNER KX

27

COUNTRIES
BROUGHT 213 VISITORS

KE27MNER213 289N

40%

PROFESSIONAL VISITORS
ARE DESICION MAKERS

40% B E AW IRRBREE

92.8%

VISITORS SATISFIED
WITH THEIR VISIT

92.8% AR HEE

H:H-

TOPS5
VISITOR'S COUNTRIES
1 CHINA =alES

2 |TALY I=waeill

3 MALAYSIA =P ap

4 SAUDI ARABIA  YDMFBRIHIMH
5 uUsA ESE
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THE VISITORS
WLARER S 732

7.39%

HOTELS / RESTAURANTS / RESORTS /
LEISURE & ENTERTAINMENT

BIE /PR ImET /BRI /R RKH

7.66%

IMPORTERS / AGENTS
HOB/MRIES o

11.51% —
DISTRIBUTORS /
WHOLESALERS/

RETAILERS
HE/DHEB/FED

11.51%
E-COMMERCE / NEW RETAIL

CHANNELS
BE/MEERER

-

12.45%

MANUFACTURERS
Ea

IEle
B®

H:H-

8.79%
——OTHERS ° 3.32%

Hith SUPERMARKETS /IMPORTED FOOD MARKETS /

CONVENIENCE STORES
REBH/EOEE/MENE/ RS

9.96%

MEDIA / ASSOCIATIONS & INSTITUTIONS /
CONSULTANTS & SERVICES

AR /=AY /BRSS

27.42%

BAKERY STORE / CAFE / TEA CHAIN
STORE

KU ST VS TOE SIS /G IE
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THE PROMOTIONS
EfRmaiiiR

50+

PROFESSIONAL MEDIA
50+RE W E1FRIEIRE

6,070,846

IMPRESSIONS FROM
128 COUNTRIES AND REGIONS

KB 128 T EXKFIMXRIE TR

179,182

USERS FROM
ALL OVER THE WORLD

179,182 KB 2K

21

ONSITE
LIVE BROADCASTS

213 E R

27,000+

IMPRESSIONS FROM
ONLINE MEDIA

27,000+% _HIR{IRERYCIREL
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SIGEP China
EXCLUSIVE EVENTS
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KHMBH IR (P EKIERE)
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Gelato World Cup, which originated in 2003, is organized by
Gelato e Cultura in cooperation and SIGEP (Italy) , and has been

CONTESTANTS
SEVETF

PARTNERS
&1F7

’

successfully held every two years for nine years.

This is a team competition. Highly specialized teams of gelato
makers, pastry chefs, western chefs and ice sculptors compete
for glory.Gelato World Cup is one of the most anticipated
events of SIGEP (ltaly) and showcases the world's top gelato and
pastry skills, with a wide range of creations in color, aroma, taste,

meaning and shape.
Gelato World CupacEMtE RAMRE200345F, HGelato e Culturas

SIGEP (BEKXF)) &1EEM,
HiBo. b ZFERENFPAE S,

SWERH—R, BHCERDEDT
SRV, AT, EEEITAK

REMARNSET WHKEI, EESFRENERFRES. ZLER
SIGEP (BAF)) hRZHFMERZ—, Gelato World CupBRT

TR ETRRBACEM. ARKRZ, B &

BARERES,
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JUDGES
ZALEH

SPONSORS
L]

FINHER&KERCGHM

MISTERY CREAM & MISTERY FRUIT

BRAGE M. AGHM T RE
GOURMET GELATO & GELATO SNACKS

AEMRERS. KEHRZARNER

GELATO CAKE & GELATO WITH GLASSES

FEZ M7 HE

ARTISTIC PIECE IN CRUNCH

JESSIE PAN

AR

WENJING BIAN
TXIE

WONG PUIWAI

EE

XIUYU TANG

EET




2023 CTI LATTE ART DUEL
CT I mnHH 8 K =

CONTESTANTS SPONSORS
36 | smae 11 | oy

Aiming at conveying the concept of "a good-looking and
delicious latte art coffee”, the judges scored the works
according to the four criteria of "colour, shape, art and taste".

The competition has been held many times in Thailand,
Singapore and other places. 2015 was the first show in China;
in 2016, six competition areas were held every year; from
2019 to 2022, the competition system was continuously
upgraded and innovated, and won unanimous praise from
contestants and judges.

SR “—MFEXFBIAIEME NIES, T&
BIE “B. . 2. B IIRERERIT 9.
thEBERE. MIEEMZ R, 2015E 2N
ERWNES,; 2016FFBEFEN I EXIKEIE,
2019-2022%, FEHIRMFARSCIH, RETBTETF
FIPZ R — 2T

JUDGES
4 | sy

2023 LATTE ART

Winners

HEEE:  BPE—AanEE
HElrE: REH (Pause it)

HEEE R (REBYINETEE)
HIEREE:  IBFE  (Heavy Local FEMEERIE)
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2023 CTI BREWING FOR FUN
CTI @K HARRE

CONTESTANTS JUDGES SPONSORS
24 | SEETF 3 | T AbEH 8 | BN

CTI Fun Brewing Competition referred to as BFF, Brewing For

2023 BREWING

Fun aims to convey the concept of "interesting coffee is the

Winners
best", by designing a fun brewing competition that integrates
brewing skills, brewing strategies and on-the-spot adaptability, HERE MR (224F)

inspiring everyone to re-explore the passion for coffee . R | .
HEIVE: Bi¥gH  (Safari coffee)

brewing fun.

HEEE: ABF  (Cafe Gif)

CTI#BEX s EFBFBFF, Brewing For FUnE&EZIX “B
BHMHERIFE” 2B, Bdigit— N EE AR,
HRERES RN TRENEIK PRI, BAKRKEN
RN R EEIR RIS

13 Post Show Report S"G[p

ccccc



14

R .

ccccc

<




SIGEP

CCCCC

SIGEP China
LEADING EDGE FORUM
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7 ORUM ON DEVELOPMENT OF

/BAKERY & COFFEE AND NEW TEA BEVERAGES
BiE. MM RFHFRIRERILIE

MASTERS MEDIAS
20 7l A 21 |§ikt%12t
PROFESSIONAL
19 |PARTNERS 605 |VISITORS
&fF7 LAV

SIGEP China 2023
MRS, MMERERRIX R RS T
SIGEP China "ﬁ'oniﬁ“ ] ] é 2
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7/ SIGEP China TNANKS ALL SPONSORS
R 4% B 7 A B9 2 !

GELATO WORLD CUP (CHINA REGION SELECTION)

AR TR (R EXEAER)

KitchenAid 7.2
GCHEESE

jEasyBest £44 JI|  Scotsman = )expicd

HIdE

! raes HLEAVO  Sooqumim

2023 CTI LATTE ART DUEL
2023 CTI BHERI{EAZF

%E [Sversv= Cameo eSO Loveamics Hario WPM & qeugs

2023 CTI BREWING FOR FUN
2023 CTI Bk AT

o s Hario  Loveramies  WIPM  THERMOS. sToOKE'

FORUM ON DEVELOPMENT OF BAKERY, COFFEE, AND NEW TEA BEVERAGES

BriE. MR RIXA BICIR

B Dre@ (@) Hasoiii
CHEESE [y

g [ 7 R
mcaroe :-j_":f_j i J"vi:k\‘ i
Y —— OALA) L

REGEG

PROFESSICMAL
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7/ $IGEP China APPERECIATE YOUR PRESENT!
RMERRNE U RTH!

GUEST OF GELATO WORLD CUP (CHINA REGION SELECTION)

AGHM AR (PEXERR) —RE

v . W
D S
R Kirsch Lai ST Maggie Kao

GIANCARLO TIMBALLO HP LouieYe STE{E Kenny Kong Y& B Yongzhong Liu $#8% Glen Qian
Gelsto World CupfR ORRR(LE) ARAT FERA SIS RINETHEEE EERTEEARAR TmkE T () AL
BlmREZ— BEBA Singapore Pastry Alliance Shenzhen Cuisine Association Fairmont Peace Hotel Executive o Cl:\y[ Past ‘N‘ Cor
One of the founding members of Fantasia Food (Shanghai) Co, Ltd President mentor President Executive Pastry Chef e s Chel Pastry RED (Desonrl) Prject 1
Celato World Cup Genersl Manager esset ject Manager
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2R Cheng shu FE{F Terry Wang ZFEKRAEDavid Li JKFF Roy Zhang % Leo Han SRR Sam Zhu HB Richard Luo
VA M BB T RN EE =AGNEaE M N\E RS LAIRWEE MR AR A8
THEE Renissance Suzhou HEBTH #ASK L] ST BT | e
] Hotel Shanghai Executive Chef Dacheng Food Planning (Shenzhen) Co, Ltd ‘funnan Qiacbei Si Food Co, Ltd Suzhou 18 Degrees Food Co, Ltd W Hotel Shanghai Miles lce Tech Inc
Executive Pastry Chef Technical Director Secretary General General Manager Executive Pastry Chef CEo

e

B4 David Duan ZF 37 Bob Li FE LR Sam Dong A3 Charles Zhao JELLEE Daniel Tan FEFHE Jacky Lung
FEEEETFES L (REie B B VRASAERSES HTEE AR FYITHTRE AR AR P R R
EAigH BRI BEHELSR WG BIE HEAE FRESEA KD
Dalian Wuying Intemationl Trade Co, Ltd Waldorf Astoria Xiamen Galaxy Macau Hotel Grand Bay Hotel Company Xingshan Catering Research Institute Galaxy Entertainment
Technical R&:D Manager Master Pastry Chef Pastry Chef De Cuisine Deputy General Manager Pastry Chef Pastry Chef
China World checolate master

GUEST OF 2023 CTI LATTE ART DUEL
2023 CTI MIHFRIE AT — R E

: .\ 9N
=7

EEF EEm A E 2l

Terry Lam

GUEST OF 2023 CTI BREWING FOR FUN
2023 CTI @R HAR —BE

K= B
Sammul
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7/ $IGEP China APPERECIATE YOUR PRESENT!
CBMAEREN SR

GUEST OF FORUM ON DEVELOPMENT OF BAKERY & COFFEE AND NEW TEA BEVERAGES
BEE. MR RIAR BICIn—2E

EN
€ | =t
\S8 e
M P Louie Ye F 1% Terry Wang BIE sally Jiang Z1XBT sam Dong BRI ER Jianglei Wu % Dora Jiang
RB&R (B8 BRAT FHMEIEETTERE TPCC Bl RIS EBNEE LEWIEMRERRAT NHEELTWEIR = REE
BlgaA Renaissance Suzhou LRI PR M TRAEGHE &£12 BT T FFBRDCATEEA
Fantasia Food (Shanghai) Co., Ltd Executive Chef TPCC media chief editor Galaxy Macau Hotel Jin Jiang International Hotels  Dr Cheese Pro-Product manager
General Manager Pastry Chef De Cuisine Pastry Chef Chief of Dr. Cheese Academy
FBEE Simon Wang SIE{E Kenny Kong HE Leo Han T2 FEE Jacky Lung FXIE Charles Zhao E#tEH Maggie Kao
AT EIRER FIMEREEE SMakK HM+/\EEm WTRFERFE R EE BLREARGER 5% (PFE) BIRER AT
EEK Singapore Pastry Alliance REE PEIGFR IR BIRBERE HRARETREE
Shenzhen Delion Food Service President mentor Suzhou 18 Degrees Food Co,, Ltd Galaxy Entertainment Grand Bay Hotel Company Wowprime Corp.
Limited General Manager Pastry Chef Deputy General Manager R&D (Dessert) Project Manager
President China World chocolate master

> o )

{538 Frank Ni SEBL Ellen Fan F'$ Lampson %47 James Yang
ESEIE Grand Cru MIHEEX & BUZAA FE (R HFEFHE TREK Innova AR HRHELE
AEFEE BOP MEAME—UEFTE ASHAENMSBRRERARE B Senior Sales Manager, Innova

Melitta Coffee (Shanghai) Ltd. National Grand Cru Coffee Co-Founder Executive Chairman of China (Macao) Market Insights
Key Account Manager /BOP International Judge Digital Economy Association

Co-founder of YGA (Macau) International
Information Technology Co., Ltd.,
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WWWw.sigepcn.com



