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Gulfood’s silver anniversary
presents golden opportunity in food

HH Sheikh Hamdan bin Rashid Al Maktoum, Deputy Ruler of Dubai, and Minister of Finance,

opens Gulfood 2020

The landmark 25" edition of Gulfood was
yesterday officially opened by HH Sheikh
Hamdan bin Rashid Al Maktoum, Deputy Ruler
of Dubai, and Minister of Finance of the UAE.
“We are proud to host a truly international
event such as Gulfood, which continues to
play a pivotal role in connecting nations and
suppliers, opening distribution channels for
industry related business, and highlighting

Dubai’s strategic role as a key trading hub for
the global food industry,” said Sheikh Hamdan.

“Dubai continues to strengthen its role as
a major re-exporter of food and food-related
equipment. This is reflected by Gulfood's
strong international representation with
visitors and exhibitors coming from more than
120 countries around the world.”

Celebrating its silver anniversary under

the theme “Rethinking Food”, the five-day
show remains a golden opportunity to F&B
businesses to grow their reach across the globe.

Sheikh Hamdan toured some of the 5,000
exhibition stands which, along with up to
100,000 visitors, recognise the event as a
strategic trade enabler for their industry.

Gulfood is world-renowned for tracking
and highlighting food patterns and trends,
consumer tastes, emerging markets and
sectors, new technology and innovative
products and flavours.

Taking the pulse of a global sector it has
helped shift regional countries from totally
import dependent to increasingly important
export players - and seen these nations’
presence grow.

“The industry, the market and the show have
developed in tandem and growth has been
dramatic,” says Trixie LohMirmand, Senior Vice
President, Exhibitions & Events, DWTC.

“And we assure visitors and exhibitors we will
continue to closely monitor the industry and
respond to and reflect trends.”

The current Gulfood Global Industry Outlook
Report forecasts the MENA region to outstrip
average global growth in seven out of eight
sectors. It predicted an annual CAGR of 3.33% for
MENA's F&B sector, rising in value from USD145.4
billion in 2018 to USD171.2 billion by 2023.

“While the growth potential is there,
the regional industry faces significant
opportunities and challenges which now beset
the global sector - it is why we believe a major
rethink is required as we embark on a new
decade of innovation and transformation,’
adds LohMirmand.

“As Gulfood 2020 brings this new era into
focus, we anticipate the 25th edition will be a
hotbed of innovation.”
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DON’T MISS... GULFOOD INNOVATION SUMMIT |

THE TASTE OF MEAT
IN A 100% VEGETABLE

TASTES

Register to visit at www.gulfood.com
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The Art & European Meat
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artofmeat.eu

Picture this: Quality Meat from the heart of Europe — bringing together
Craftsmanship, Food Safety and Tailor-Made Service.

That is what the Belgian meat suppliers proudly present to you.

As one of Europe’s leading meat producers and exporters,

they have turned their expertise into an art form. Up to you to savor it.

< Visit us at Gulfood Hall 3, Stand E3-40 >

CAMPAIGN FINANCED
WITH AID FROM
THE EUROPEAN UNION
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Shaping the world of food

How Gulfood has evolved into a global F&B industry power brand

Much can happen over the course of three
decades - not least in the fast-moving world
of F&B.

As Gulfood 2020 gets underway, it is a very
different exhibition event to the debut in 1987.

What began as a dedicated showcase for
imported products has evolved and expanded
into a global F&B industry power brand.

Over the course of 25 editions it has proved
vital in linking food and beverage industry
players from across the world with emerging
markets across the Middle East and beyond.

And it is now firmly recognised as the
world's largest annual F&B trade exhibition.

The primary finished foods event attracts
about 5,000 exhibitors and anything up to
100,000 visitors per year to Dubai World Trade
Centre (DWTC), but much like the industry it
represents, innovation has remained key to its
relevance and success.

A series of sector-specific spin-offs have
seen the Gulfood brand expand significantly
over the last decade. Hosted in Dubai, a
globally recognised re-export hub, it has
added dedicated platforms for manufacturing,
hospitality ~ equipment,  confectioneries,
seafood and gourmet products, bringing
the world’'s leading suppliers and buyers
to the city.

This evolution over 25 editions has run in
parallel with a widespread transformation of
the F&B industry.

Gulfood has enjoyed robust participation

from national trade entities government-
backed industry bodies and more than 120
country pavilions from six continents. The
event has also leveraged various knowledge
exchange platforms to cement its position
at the forefront of constantly shifting
industry trends.

And, crucially, it has never rested on
its laurels - 25 editions and counting, the
momentum is maintained by a bright spotlight
on the latest innovations, disruptive trends
and visionary products in eight primary show
sectars - these are Beverages; Dairy; Fats
& Oils; Health, Wellness & Free-from; Meat
& Poultry; Power Brands; Pulses, Grains &
Cereals; and World Food.

In theming the 2020 edition ‘Rethinking
Food', Gulfood stares into the future of food to
address what matters most, including why we
need to rethink food.

With that in mind, thought leaders, experts
and industry professionals accompany
thousands of exhibitors with hundreds of
thousands of products as they explore a range
of topics built around five central pillars.

These are: Markets (including a look at core
markets re-emergence and the fast pace of
urbanisation); Lifestyle (including wellness
developments and ethical production);
Government (feeding the world, regulations);
Technology (disrupting distribution and retail,
big data and leading apps): and Marketing
(social media, packaging hacks, influencers).

www.gulfood.com
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Bright minds get to work on ‘Rethinking Food’

Experts begin to confront the industry’s big issues as Gulfood Innovation Summit commences

Frequent visitors to Gulfood during its many
influential years will already know that
powerful things can happen when smart
people get together.

An impressive selection of 70 of the
best and brightest of them are speakers at
the silver anniversary edition Gulfood
Innovation Summit.

Beginning this afternoon, the three day
knowledge forum gathers industry leaders,
government officials, influential chefs, food
scientists - and a Saudi prince - to tackle topics
from the move to healthier and sustainable
lifestyles and colossal potential of halal food
to how country rulers can shape the future
of food.

This happens under the Gulfood 2020
theme ‘Rethinking Food’ and with an eye on
the October arrival of Expo 2020 to Dubai,
which will itself will throw fresh spotlights on
the region.

The Innovation Summit has always been

HE Mariam Al Mehairi

about confronting and tackling pressing
issues and examining imminent industry
opportunities. And this edition is no different.

“We are engaging the industry's leading
experts to assess what needs to be done
differently in the F&B industry across five
core pillars: technological advancements,
government and policy-making, marketing
practices, lifestyle and markets including
developing economies,” says Trixie
LohMirmand, Senior Vice President, Exhibitions
& Events, DWTC.

Expect some inspirational insight in Al
Multagua Hall, 4A.

The informative ready to take their seats

The Gulfood Innovation Summit begins today
at 12.40pm when H.E. Mariam bint Mohammed
Saeed Hareb Al Mehairi, Minister of State for
Food Security, delivers her keynote speech -
setting the agenda along the event theme
‘Rethinking Food.

The Minster's observations are promptly
followed by a Middle East food service
industry overview (at 1.05pm) from KPMG's
Vikrant Rohatgi.

An intriguing session ‘The new spice road
and the impact upon global trade’ (1.25pm)
explores the legacy of economic, cultural and
culinary exchanges between Asia, Middle
East, Africa and Europe, the current state of
food trade and what drivers are necessary for
continued growth, with speakers including
Council of Indian Food Trade CEO Saket Sharma.

There's a 30 minute Tech Intermission at
2.05pm when Moodbytes CEO/Founder Marcio
Barrades returns to discuss “Solving food
waste crisis on a global scale with 3D printing”.
With the population of Africa set to grow by
ane billion by 2050 “Are you in or out of Africa?”
(2.30pm) examines the impact on food supply
and how the continent represents “the single
most important future market” based on
population growth alone.

Ethiopia’'s Minister for Trade and Industry
will be part of a panel diving into issues such as
positioning your business to maximise growth,
understanding consumer buying habits and
unlocking trade opportunities for international
exporters, investment opportunities in
the African food sector and AfCTA's role in
addressing logistics and supply chain when
trading in the world's widest trade union.

What'’s trending?
At 3.30pm “Emerging consumer trends
shaping the food and beverage consumption
of tomorrow"” sees the discussion shift again.
Simon Penfold, of NZMP & Anchor Food
Professionals, Fonterra, (also see P15)
examines five key trends that will shape food
and beverage consumption as we head into a
new decade, as well as the opportunities that
dairy offers as a naturally nutritious ingredient.
HH Prince Waleed Al-Saud - President -
Saudi Arabia Restaurant & Cafes Association
- joins the “Saudi Arabia: A New vision” panel
(3.35pm) to touch on F&B opportunities
in his homeland as it embarks on social and
econamic reforms.
After an update on new trends in the food
market in KSA the discussion will focus on
maximising opportunities and dealing with the
challenges of the new KSA market, leveraging
e-commerce platforms and developing the
culinary scene to boost Saudi's growing
tourism sector.

www.gulfood.com



Ethnic Foods Inc.

A Classic
y' Gyro Cones 4

Our authentic Gyro
Cones are true to Greek
flavors, a combination of

beef & lamb will entice
your taste buds and
deliver in every bite.

‘Refresh your menu with items
your customers can reminisce with
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Philly Steaks

Philly Cheesesteak with tender ribeye
steak, melted gooey provolone, and
caramelized onions hugged by a
HAND ZABIHA toasted garlic butter hoagie roll. This is
the classic way to make a Philly
Cheesesteak sandwich!

,}i\

VISIT US AT
BOOTH S3-C9

Native to the island of
Jamaica and other areas

a SA N of the Caribbean, often
JAMAICAN  filled with beef, chicken or
-y, vegtables it can be

P i !Em&' enjoyed on its own or as a
full meal when paired with
Jamaican coco bread.
Quality Ethnic Foods bring
delightful flavor, texture,

and a taste of the islands
to its Jamaican patty.
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Expo in the know

You'll be hearing plenty about Expo 2020
during Gulfood and among folk on the frontline
is Darren Tse, Commercial Director Concessions
- Programming - Expo 2020.

In ‘Hosting the world in 2020” (415pm), he'll
outline the role food will play in shaping the
event, the industry and visitor experience and
how Expo will be the world's innovation showcase
for the future of food.

Tse will also discuss the strategic partnership
with Pepsico for inspiring millions on water
stewardship and food sustainability and touch on
investments and the Expo legacy.

There's no doubting the promise of the halal
marketplace - with recent forecasts of 8% CAGR,
it's a sector every food business ignores at its
peril and not just in traditional markets such as
Malaysia, Saudi Arabia and UAE but countries
such as USA, Germany, Australia, and India.

“Halal food Industry: Get certified for growth”
(4.45pm) examines the global growth of the
halal food market by exposing current trends,
challenges and opportunities within the

Bhushan Yengade

< Saket Sharma

context of new market development.

Among the strands is the pricing models for
accreditation and certification, the economic
outlook for halal tourism and lifestyle, and
creating competitive advantage and adding
value with halal.

Feeding fiscal fortitude

The day's penultimate session, “Follow the
money: The importance of emerging markets
for business growth” (at 5.30pm) explores
emerging market trends and presents some of
the strategies employed by brands that have
delivered impressive results.

The Middle East and Asia Pacific are forecast
to have the highest GDP growth of any region
in the world: 4.9% compared to North America
at 1.2%" states a Euromonitor 2019 report.

Food Industry Consultant Bhushan N
Yengade, of Binder Technology Consultancy,
examines how food companies maybe looking
towards emerging markets to achieve overall
long-term growth objectives, but one size
doesn't fit all.

< Darren Tse

< Waleed Al Saud

He will reveal that to achieve success brand
owners have to leverage local marketing tools,
partner or acquire local manufacturers, and
adapt existing products to meet local market
needs and tastes.

Concluding the Innovation Summit opening
day,‘Future food: The next BIG thing!”
(5.50pm) will pack plenty into 20 minutes.
Among the threads Mamdouh Seoudy,
Marketing Manager, Middle East North Africa -
IFF, will touch on are re-engineering traditional
business models to react to fast-scaling
competition and a world of tech-enabled, on-
demand expectations; balancing tensions
between consumerdemands, emerging societal
needs, and a new market reality; and whether
outsourcing decisions to digital advisors and
algorithms will create new middlemen and
drive more passive consumption patterns.

The Innovation Summit is free to attend
for ticket-holding delegates and exhibitors.
To learn more about speakers and remaining
sessions,  visit  www.gulfood.com/show-
features/innovation-summit

Marcio Barragas

Vikrant Rohatgi

www.gulfood.com
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Time for more culinary conjuring

Cooking royalty don their whites as the plate and the good get going

One thing Gulfood isn't short of this year is top
notch chefs - there is a feast of culinary talent
in the building.

And some of the best in class are back
in action at Tastes of the World as the
hugely popular segment unveils another
packed schedule.

As the second day of the world’'s favourite
food expo gets underway, the elite will be
putting their methods under the microscope
in a series of master-classes, demonstrations

Pawel Kazanowski

and tastings.

Taking its cue from Gulfood 2020's overall
theme ‘Rethinking Food' Tastes of the World
also sets out to be ‘Reimagining Tradition’

Among those interpreting that will be some
familiar faces of the global and regional dining
scene - including chef Cregoire Berger, who
kicks off today at 11.55am.

Following two brief sessions on unigue
juice preparation and coffee tech-nigues, the
Executive Chef of Oassiano, Atlantis The Palm,
will be looking at recreating his signature dish
for a table 25 years from now.

Top Chef Arabia judge Chef Maroun Chedid,
from Lebanon, puts his skills under scrutiny
with a presentation that rethinks ingredients
and examines modern technigues.

Beck and call
And expect seats to be in demand when “guest
star” chef Heinz Beck lands at 2.45pm to hosts
a “new culinary vision” masterclass based
around one of his signature lItalian dishes.
If you ever wanted to see a three Michelin-
starred chef in action, here’s your chance.
Poland’'s Chef Pawel Kazanowsky, Regional
Corporate Chef of Zuma, will deliver his

interpretation and culinary thoughts on
Japanese cuisine while Hell's Kitchen's
executive chef Craig Best will present
his  “Culinary Thought process: How to
perfectly cook proteins to create innovative
creative meals”.

Crossing  international  food  borders
again, executive chef and “modern tradi-
tionalist” Himanshu Saini will be recreating
his innovations for the audience and
demonstrating the evolving fusion of French
and Indian cuisines that have made Tresind
such a hit with Dubai diners.

Ramen reimagined

Chef Tsuyoshi Ueda became a global sensation
when his workplace, Tsuta, be-came the world's
first Michelin-starred ramen eatery.

Here the Japanese headline-maker shows
how he's redefining the classic ramen
experience and taking creative inspiration from
premium, natural and sustainable ingredients.

Meanwhile, if you want a glimpse of how
technology could shape cooking years from
now, get along to “The Future of the kitchen:
Robot & Chef side by side”.

And keep an eye out for South Korea's
Kyeong-Hun Song, Head Chef of ZETA at the
Address Downtown, Master Baker Alessandro
Lunardi, and Creek talent chef loannis
Katsikas, executive sous chef of the Address
Fountain View.

For timings visit www.gulfood.com/show-
features/tastes-of-the-world

www.gulfood.com



Bordon

Producing Tradition, Taste and Convenience
Since 1965

BORDON HAS A NEW LOOK

Preserving tradition with a touch of class, the brand now comes with a more
HALL 4 modern look in its Corned Beef line: the maroon combined with a lighter
logo and the same quality and flavor known for decades.

STAN D B4'2 Come visit us at Gulfood Dubai 2020 to discover all new products
in our prepared foods portfolio.
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Homegrown and healthy harvests

How Healthy Farm is helping to buck an imported food trend and lead the meat-free foods journey

Plenty of exhibitors head to Gulfood on a
mission - for UAE-based frozen food brand
Healthy Farm it is to convert half a million
health-conscious consumers to its wares.

The multi-award winner from Sharjah is part
of the Albatha Group and is back in DWTC
to showcase a growing portfolio of plant-
based products.

These include popular vegan-certified Plant

Protein Pea Kale and Quinoa - beef free and
Plant Protein Pea Kale and Quinoa - chicken
free while also being introduced in-show is
Healthy Farm's Chicken Quinoa & Kale with
Salicornia burger, promising 40% less salt
added, 25% more protein, four times more
calcium, 12 times less fat and 90% less
calories than traditional chicken burgers.
The key superfood ingredient is Salicornia, a
plant that replaces salt and delivers, along
with quinoa and kale, a healthy alternative
with high nutritional profile.

That's also good news for the environment
as Salicornia eventually will be grown locally
in partnership with local farmers - it thrives
in salty environments and is already known
for its antioxidant, antibacterial and anti-
inflammatory properties.

Healthy Farm’s new portfolio garnered three
major nominations for the Gulfood Innovation
Awards 2020, which are announced tonight.

“These are deeply researched, tried and tested

alternatives to meat and these accolades are
a real testament to the tireless dedication of
our R+D team,” says brand General Manager
Jacek Plewa.

“We are no longer in the experimental
stage where plant protein food sources
are a gimmick or something quaint. These
alternatives  are  impressively  gaining
preference across the globe as consumers
recognise the tangible impact left by nutrition
choices on health, wellness, the environment,
and animal welfare.”

He continues: “Creating a dedicated array
of products for the discerning modern food
connoisseur that can whet the appetite and
yet be healthier than present meat-based
products has called for some very innovation-
led solutions here in the UAE.

“It is an exciting next step in our quest to
help consumers make smarter, informed and
sustainable food choices.”

Plewa is convinced Happy Farm products
will set the standard for a revolution in food
choices already in motion. They could also
boost UAE ambitions for self-sufficiency by
producing more of what it eats while reducing
food air miles.

“We have combined pea protein, which
delivers high nutritional value and at the
same time is hypoallergenic, unlike saya,
aqua kale from our own local aguaponic farm,

Jacek Plewa

guinoa and other vegetables and herbs to
deliver products that are a delight for the
consumer and salutary for the planet as well,”
adds Plewa.

“We are reaching the point of no return
fast, as with the current model of sourcing
our food via animals, there will not be enough
food for all in our planet in 30 years.”

Healthy Farm is set to gain further impetus
as the nucleus of a newly formed entity within
Albatha Group; Healthy Farm Food Innovation
(HFFI) is a new food business vertical
dedicated to developing ground-breaking
food concepts and products, addressing the
needs of the region’s growing number of
health-conscious consumers across several
food categories.

The HFFI will also be positioned so as to
enhance Healthy Farm's partnership with
major research and education organisations,
schools and universities, liaising with private
and government key stakeholders in UAE
to ensure sustainable and healthy nutrition
and lifestyles.

To this end, HFFI is already partnering with

ICBA, an international, non-profit agricultural
research centre with a team of international
scientists  conducting applied research
and development to improve agricultural
productivity and sustainability in marginal
and saline environments.
Plewa says that beside a company
commitment to add to UAE food security,
another major effect of the efforts underway
is the integration of these plant-based
options with local farmers and their harvests
in an environment that has scarce arable land
and water. And that’s win, win.

www.gulfood.com
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FROM THE DANUBE TO THE EUPHRATES,
WHERE THE CHEESES OF HUNGARY AND ARABIA MEET
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Gullood

Hungary
Come visit us!
Tel.: +36 1 349 3521

sales@korostej.hu Hall: Shk Saeed 2
Wigsor el Stand Number: S2 - 101
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Bright lights on smart farming

Addressing the nation’s future needs with world-first projects

Madar Farms is another innovative homegrown
operation seeking to drive UAE food security.

The Agtech company will have its own space
at The Retreat where it will tell visitors how it
is providing a holistic approach to sustainability.

Co-founder and CEO Abdulaziz AlMulla will
also deliver a speech during Madar’s Gulfood
2020 tenure when on Wednesday he addresses
delegates on the topic - ‘Tech to the rescue:
Food and water security in the Gulf.

With head offices in Dubai and a research
and development centre in Abu Dhabi, Madar
Farms offers products and services that help
drive responsible sourcing, environmental
stewardship, and social impact.

It recently created headlines when it
announced the world's first commercial-scale
indoor tomato farm. Using only LED lights
it will grow the crops, plus microgreens, at a
5,0005gM facility currently under construction

at Khalifa Industrial Zone Abu Dhabi.

Madar Farms also operates the Sustainable
Futures programme; a hands-on, localised, easy-
to-integrate sustainability curriculum that uses
food to explore a wide range of topics across the
sustainability agenda. This school programme is
designed to empower the next generation with
awareness, knowledge, skills, and behaviours to
create a sustainable future for all.

“Gulfood has established itself as one of the
key events an the UAE calendar” says AlMulla.

“Taking part will enable us to engage and
interact with hundreds of visitors and show how
we are utilising AgTech to help tackle water and
food security challenges in the region.”

“As the population in the UAE continues to grow
and there's more focus on sustainability, the new
farm will help to meet this increasing demand and
give UAE consumers more options to enjoy the
best quality fresh locally-grown produce.”

< Abdulaziz AIMulla

www.gulfood.com



TAIWAN PAVILION

T Sheikh Rashid Hall | Za'abeel Hall 5 {2000
R-J4~R-J26 °+ R-K3~R-K25 Z5-B8~Z25-B16 <« Z5-C7~Z5-C15

Come to Taste the Delicious and Joyful Halal
Certified Food from Taiwan!!

Cﬁ) R-K3

PLN PLN FOOD CO., LTD.

R-K11
A, CHI MEI FROZEN FOOD CO., LTD.

i)
Bureau of Foreign Trade
%\//¢ Ministry of Economic Affairs
o Fored™

“ Taiwan External Trade

. 0 Development Council (TAITRA
Frozen noodles, Organic series noodles, " P ( )

Halal noodles

R-K19

Z5-B12 )’ @ RJ18
AMMON AMMON INTERNATIONAL INC. ”‘\

KING CAR FOOD INDUSTRIAL Foodopia FOODOPIA CO., LTD.
CO,, LTD.

Frozen and Dry Grocery items and frozen Mr. Brown Coffee Drink products(Canned coffee, Dim Sum / Frozen Steam Bun / Hot Pot
seafood products. PET coffee, Instant drink, Drip coffee)
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Gullood

Agile to evolving market

Truebell spotlights 1,000 products and pursues sustainability goals

< Bhushant ). Gandhi

Truebell is demonstrating it is in step with the
times by promoting its sustainable operations
and a new expansive range of eco-friendly,
sustainable products during Gulfood 2020.

A leading GCC importer of fast-moving
consumer goods, the UAE-headquartered
company is showcasing more than 1,000
products from 30-plus brands across bakery,
pastry, dairy, cured and processed meats,
snacks, condiments, beverages, antipasti and
fresh pasta, and more.

Amid various new nutritional programmes
on the market today, plant-based, vegan
and gluten-free diets as well as sustainable
produce, are becoming particularly prominent.

Truebell aims to capitalise by expanding
its offering and trialling various new lines,
according to Bhushant J. Gandhi, the firm's
divisional manager, Retail & Food Service.

“In line with these emerging trends, the
retail and food division of our company
recently launched a variety of new products
including gluten-free tart shells, vegan tart
shells and vegan cookies from La Rose Noire,”
he says.

“As well as a range of cakes and pastries
from HoReCa, innovation in bakery mixes
from Abel & Schafer, various protein bars

and shakes and a range of yoghurt-based
beverages including a fermented drink from
Kefir and Olympus Dairy from Greece.”

Truebell is introducing several other new
products at Gulfood such as Kind Lyfe vegan
cookies, Chateau Gateaux premium range of
frozen cakes and finished poultry recipes from
Good 0Old Butcher.

The company is working towards a fully
sustainable operation and using Gulfood to
promote its new streamlined distribution
process. This has not only generated improved
delivery accuracy of 99.97% and maximised
efficiency, but created greater energy-
efficiency by reducing electricity and fuel use.

“With no damage to products and zero
items returned, the cooling systems in
delivery vehicles are now only used on the
delivery leg of journeys,” says Ghandi.

Additionally, improved turnaround times at
Truebell's distribution hub has resulted in less
electricity used to gain access to frozen and
chilled storage locations, and reduced trips
for vehicles between storage locations and
delivery trucks.

Truebell’s huge stand this year features
10 Truebell chefs preparing a wide variety of
fresh samples, while chefs from participating

partners such as Abel & Schafer bakery mixes,
La Rose Noireinnovative pastry products, Sacla
pasta sauces and Giovanni Rana premium
filled fresh pasta perform live cooking demos
of newly launched products.

Truebell is also introducing eco-friendly
products such as Highland Springs’ 100%
recycled and recyclable eco-bottles and La Rose
Noire's new 100% biodegradable packaging.

Find Truebell at A5-40 in Hall 5.

]

www.gulfood.com
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“Sheep / Mutton / Goat slaughter house is coming soon”

Established in the year 2011 at Delhi, India, "Azan Group" is the leading Manufacturer, Exporter,
Importer and Supplier of Fresh and Frozen Halal Boneless Buffalo Meat and Meat Offals, Basmati Rice,
Fresh Potatoes, Fresh Onions, Agro Base Products & Fresh Chilled Mutton / Sheep Carcasses / Meat.
Offered product range is processed at state-of-the-art processing unit using hi-tech machines,
pioneering production methodologies and high grade ingredients as per the international
parameters. Raw ingredients used for the processing of these premium quality products are procured
from the reliable and trusted vendors of the industry. Our product range is highly demanded by our
clients due to the features like purity, high nutritional value, delicious flavour, nice aroma, freshness
and longer shelf life & premium quality products. Professionals working with us are highly qualified,
skilled and possess immense years of practical experience in their respective fields of operation.
These professionals work round the clock with sincerity directing their efforts for the achievement of
the specific goal of the organization. Our entire team is segregated into varied departments that
include procurement agents, marketing & sales executive, quality controllers, skilled & semi-skilled
staff, etc. to ensure the processes are carried out in an organized manner. Quality controllers of our
team conduct stringent checks on every product using advanced testing tools to ensure that it is free
Mr. Mohammed Ather from all kinds of adulterants. By maintaining a level of transparency and following fair business
(Managing Partner) policies, we have been able to strengthen our relations with our associated vendors.

OUR IMPORTS & EXPORTS COMPANIES . AWARDS & CERTIFICATES

* AZAN INTERNATIONAL

e AL AZAN EXPORTS

e AZAN GROUP OF INDUSTRIES
e AL AZAN FROZEN FOOD

OUR ASSOCIATES LOGISTICS COMPANIES

¢ AZAN INDIA EXIM LOGISTICS
* A N EXIM SOLUTION PVT. LTD.
e AZAN INDIA EXIM LOGISTICS PVT. LTD.

Online visit at: A

PR o ‘ ‘QWindiamart

e

Aran Group

a

Fresh & Frozen Halal Boneless Buffalo Products / Offals

CNrIc =

Topside! Neck Sin & Shank Kidney Silverside

Flank Chuck Liver Thickflank Brisket

il

Shoulder Bobby Veal

Chuck Tender Veal Leg Tongue

==| &

Veal Tenderloin Brain

.

Salted Omassum  Salted Omassum Cooked Tripe Frozen Tripe

Fresh Chilled Mutton / Sheep Carcass

Fresh Chilled Mutton / Sheep Meat ¥ \\ 3 A
% . Y
h -.

s |

{\ Head Offce:
q@;" !’ %ﬁé l K-57, Ist Floor, Abul Fazal Enclave, Jamia Nagar, Okhla, New Delhi - 110025, India
— — — vl B .f { PIC: Mohammed Ather +91-9810020134, Email: azaninfo@gmail.com
W ||| TR M N é‘? Phone No: +91-11-29940211 to 29940215
L. e E-mail: alazanexports@gmail.com, azangroupinti@gmail.com
Basmati Rice Potato

Regd Offce:
J-47, lind Floor, Abul Fazal Enclave, Jamia Nagar, Okhla, New Delhi - 110025, India

Website: www.azangroup.com
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With Gulfood 2020 in full swing, show director Mark Napier says the
event remains a crucial fixture in the wake of emerging trends

Twenty-five years on there is no doubt
that Gulfood continues to be as regionally and
globally significant as ever.

And with the 2020 edition underway, it
is also clear key players in the industry are
exploring and seeking to meet the challenges
of the present, and the future.

As Show Director, Mark Napier fully
comprehends the importance of Gulfood in
the food production ecosystem and says the
global food industry is fully aware of the
“intrinsic business facilitation potential” of the
annual gathering.

For a start, the show is held in Dubai, within
the UAE, which remains an exceptional growth
area that embraces and balances higher rates
of local production with strategic re-exporting.

“It is a huge transition for a region which,
for many years, was totally import reliant,
says Napier, who points to the current Gulfood
Global Industry Outlook as evidence of the
scale of the region’'s potential.

Produced by knowledge partner Euromonitor
International, the report (available for free

Mark Napier

to show attendees) forecasts the Middle
East and North Africa (MENA) region will
experience “above world average” compound
annual growth across most F&B categories
through to 2023.

While it declares Asia Pacific will become
the world's biggest F&B consumer by 2030,
MENA shows huge growth potential.

“That's not news to us,” says Napier.
“We're aware the MENA region is increasingly
hallmarked by the greater distribution of
wealth and rapidly developing infrastructure,
an area where consumers have greater access
to a wider range of foods and beverages.

“The MENA region is forecast to outstrip
the world average growth in seven of eight
sectors researched.”

And that again makes Gulfood timely and
essential for those in the industry.

Accordingly, the event is again a hotbed
of innovation, reflecting the trends within an
industry where demographic shifts such as
urbanisation, migration, and the rise of the
middle class are reshaping consumer lifestyles
and purchasing decisions.

“All eight of GCulfood's product sectors
are in the midst of transformation and that
is why this silver anniversary edition of the
show has been themed ‘Rethinking Food’’
continues Napier.

www.gulfood.com
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“All food industry supply chain players must
rethink their approach in a landscape where
natural ingredients, sugar reduction and
free-from labels remain the F&B industry’s
main priorities.

“Innovation is key to meet ever-changing
and increasingly sophisticated consumer
demand, while choice, affordability and a focus
on sustainability will give forward-thinking
manufacturers a competitive advantage.

“This involves new flavour creation,
enhancing shelf-life, demonstrating ethical
production methods and ingredient provenance
and reducing production and distribution costs.”

Added to that, all sectors will become
subjected to increased regulation, particularly
from a labelling aspect as people demand
healthier food choices and greater transparency
in ingredient disclosure.

“The industry is also going to have to deal
with increasing interest in food waste issues
and a growing momentum for more eco-
friendly packaging, including a growing anti-
plastic movement,” says Napier.

The evolution of the food and drink sector

in the UAE and wider Middle East region is
playing its part and subscribing to greener food
acquisition, by relying less on imports.

“There are increasingly higher rates of local

“The industry is also
going to have to deal with
increasing interest in food

waste issues and a growing
momentum for more eco-
friendly packaging...”

production, and exporting, from a region which
for many years was totally import reliant.
“Within the health and wellbeing packaged
food sector alone, growth of 9.9 per cent is
forecast until 2023 for MENA.
“The forecasts are partly driven by global

trends, including expansion of the middle class
who, with higher disposable incomes, are likely
to buy health and wellness products that are
priced higher than conventional packaged food.”

So, overall, what key trends does the Show
Director expect to shape food and drinks
innovation in 2020?

“There are many that demonstrate the scale
of the challenges, and opportunities, facing the
industry,” says Napier.

“The trends are driven by greater conscious
consumerism; consumers will prioritise their
health and the health of the planet.

“Look out for more transparent labelling,
increasing concentration on health and
wellbeing, ethical ingredient sourcing, more
environmentally friendly packaging.”

He adds: “There will be growing demand
for fortified dairy and plant-based produce
and alternative protein sources, for clean
convenience foods, more creative flavours, and
for organic and locally-sourced food.

“The push-back against sugar and salt will
increase as will demand for free-from produce,
e-retailing will also gain ground.”

www.gulfood.com
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A'Gulfood Hospitality Equipment and Food Service Expo

Restaurant DeveloPment
Conference

Equipping the future of hospitality

Return of GulfHost continues Dubai’s influence on industry’s pivotal segments

GulfHost - the MENA region's number one
hospitality equipment and food service expo -
returns April 6, 7 and 8 with an overall theme
focusing on ‘The Future of hospitality in Dubai’.

The third edition takes place in DWTC -
co-located with: Gourmet The Speciality
Food Festival.

Conference country focus will be on
developing markets of Africa and Saudi Arabia
in a series of workshops and networking
events, while technology will feature hugely at
a show where the latest kitchen solutions, food
service tech and dining apparel seek to impress
big name hospitality buyers.

Four hundred exhibitors, 60 speakers from
35 countries, alongside more than 8,000
products from over 300 brands will draw up to
19,000 visitors from 94 countries - with many
Gulfood participants likely among them.

Hotly contested

CulfHost offers some great features, including the
UAE Coffee Championships - incorporating the
UAE National Barista Championship.

Organised by the Specialty Coffee Association
UAE Chapter, it promotes excellence in coffee and
advancing the barista profession.

The Brewers Cup Championship, meanwhile,
highlights the craft of filter coffee brewing by hand,
while the UAE National Cup Tasters Championship
judges competitor’s superior palates. Winners will
represent the UAE in respective global finals.

Topical discussion

There’s  prime  opportunity to  share
observations,  opinions,  successes  and
challenges in the foodservice industry when the
GulfHost Restaurant Development Caonference
returns for its’ third edition.

Four hundred exhibitors, 60
speakers from 35 countries,
alongside more than 8,000
products from over 300
brands will draw up to 19,000
visitors from 94 countries

Some of the biggest names in regional
foodservices will be part of this transformative
learning platform, giving a rare insight into
how some of the brightest operators and
entrepreneurs in the industry view the current
market and what they're planning next.

www.gulfood.com
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6-8 April 2020

Dubai World Trade Centre

Visit the leading hospitality equipment
TaSte The Future Of and gourmet food sourcing events in
Middle East, Africa and Asia
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Among the agenda topics:

A Feast for Digital Eyes, which will look at
leveraging customers’ digital food sharing habits
* Are Ghost Kitchens the Future? Will you be
ditching the dining room and buying into the
virtual kitchen model?
*Franchising will provide a
international expansion

* Sustainable Restaurants, Happy Customers,
checking on how sustainability can also
mean spending less and looking good in front
of customers

guide to

Dubai’s global showcase
Many visitors will be scouting the latest trends
at Gulfhost - and looking to the arrival of
Expo 2020 in Dubai and its relevance to the
hospitality sphere.

The six month extravaganza will showcase
the best of art, architecture, innovation and
technology - and provide opporunties for

Some of the biggest names
in regional foodservices will
be part of this transformative
learning platform

the industry to flex its groundbreaking and
sustainable muscles.

GulfHost will examine four pillars, namely
sustainable  hospitality,  technology &
digitalisation, guest health & wellbeing and
personalised experience.

For more about GulfHost, visit www.
gulfhost.ae - and look out for Meetings
Programme, a time-saving networking tool to
pre-book one-on-one priority meetings.

GulfHost 2020 backing Innovation Summit
sessions
Some of this year's
sessions will be ‘brought to you by GulfHost!
underlining their direct hospitality industry
links.

These include today's ’'Saudi Arabia: A

Innovation Summit

new vision, with H.H Prince Waleed Al-
Saud, President of Saudi Arabia Restaurant
& Cafes Association (3.35pm); 'Hosting the
world in 2020’ with Darren Tse, Commercial
Director Concessions - Programming - Expo
2020 (415pm) and the ‘Tech intermission:
Solving food waste crisis on a global scale
with 3D printing, by Marcio Barradas, CEO
and Founder - Moodbytes (2.05pm), plus
Wednesday's “Brought to you by GulfHost’
(12.35pm) with Ryotaro Muramatsu, CEO of
creative company Naked, examining ‘Weaving
art, sophistication and technology to elevate
the dining experience.

www.gulfood.com
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: \I\/ multi-sensory culinary experience, where the
: 5 pae culinary world will come together once more,
with Michelin Star Chefs and renowned
celebrity food avant-gardists to experience
the stand-out cuisines and flavours of four
continents, over 20 countries during 5 days of
demo’s, tasting sessions and masterclasses.
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CHEF ERNESTO CAB VERA ENRIQUE SUAREZ CUNEYT ASAN MARCO LEGITTIMO
CEO & Corporate chef Corporate chef Founder Executive Chef
Maria Bonita Group Landmark Group Glnaydin Restaurant Group V Hotel Dubai, Curio Collection by Hilton

Four teams of elite chefs will whip up iconic dishes from four continents to impress a star-studded jury panel.
This years’ focus is not just on regional cuisine. The chefs will be judged also on the innovation and
sustainability of their dishes with 30% out of the judging criteria focusing on sustainable ingredients and
cooking techniques along with a zero wastage policy.

Consulting Partner Main Partners
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AT THE RETREAT VISITORS CAN ENJGY-FOOB-CROWN . #’
CLOSE TO THE POINT OF CONSUMPTION WHILE . 2
RELAXING AND REJUVENATING IN ZEN CAFE, o~
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The Retreat also provides visitors with :
several engaging activities that test
mental skills and physical abilities, it

also offers several seating areas where
you can just have a good time.
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A game changing, GCC first initiative is unveiled at Gulfood

Oasis Water is now available in Tetra Pak packaging

Oasis, a leading brand of UAE based National
Food Products Company (NFPC) has staked its
claim as the first beverage brand in the GCC to
provide drinking water for the consumer market
in Tetra Pak carton packages, environmentally
sound packaging material that boasts a wealth
of biodegradable and recyclable properties.

The pioneering Oasis product was unveiled
at Gulfood yesterday and reaffirms NFPC's
commitment to an innovative sustainability
agenda. The major F&B organisation, which
serves over 50% of the UAE population with its
daily water, juice, dairy & snacking needs, has
already reduced the amount of plasticused inits
500 ml water bottles by 45%. The introduction
of Tetra Pak carton packages elevates the
company’s environmental commitment to a
new and unprecedented level.

The main material used in Tetra Pak package
is paperboard, a renewable material made

from wood. It is Forest Stewardship Council™-
certified and also features six layers that protect
the contents from sun, air and light. Cardboard
is the main component used, and it is sourced
from trees with new trees planted to replace
the ones used for production. A number of Life
Cycle Analysis (LCA) studies have assessed that
the Tetra Pak carton is generally attributed
with the lowest environmental impact of all
packaging formats.

National Food Products company group CEO
Igbal Hamzah commented: “We have worked
with Tetra Pak over several years; our juices
and dairy products are being produced in this
environmentally considerate packaging. Our
decision to provide drinking water within Tetra
Pak packages, which provides so many waste
reducing benefits, is our keen commitment in
addressing the serious issues of global pollution.
We are immensely excited at being the first F&GB

Amar Zahid, President of Tetra P |
of NFPC, and Niels Houg

provider in the GCC to launch this to a consumer
audience through our retail partners. A great deal
of thought and effort has gone into its design
and creation - we want it to have a dynamic shelf
presence in order to appeal to a mass audience,
and we have worked hard to make its price point
very competitive. In the weeks to come we are
confident that it will resonate very strongly with
people who are making concerted efforts to
reduce their carbon foot-print and play their role
in sustaining the planet.”

Tetra Pak president Middle East & Africa Amar
Zahid said: “We are excited and proud to see
our customers adapting sustainable packaging
solutions in the UAE which is becoming more
and mare aware of the environmental cause.
Our collaborations with NFPC today for the
launch of water in carton will help us continue
to innovate and offer F&B solutions that are
healthier and less impactful on our Planet”.

www.gulfood.com
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DELIGHTING FAMILY, INSPIRING LIF€E

“Delighting family, Inspiring Life”
are not just few words but for us
at Nutridor are the essence of
what we are and what we stand
for. Nutridor a subsidiary of TGl
(Tropical General Investment)
group which has been in
operation for the last four
decades and continues to
expand its presence globally
with vision of becoming a local
player with global brands. The
group  started its humble
beginnings in Africa with a vision
to support local communities
with better quality products
which not only promotes their
wellbeing but also creates
wealth for them. Nutridor has a
unique portfolio of brands that
strongly connects with
consumer trends and demands.

NUTRIDOR AS A COMPANY IS
DEDICATED WHOLLY TO ACHIEVING
HEALTH THROUGH FOOD.

We truly believe that not only
our global brands, but especially
our strong local brands will help
us closely focus toward people

and their communities. We
continue to inspire better
choices by improving the

nutritional quality of our food
and beverages; we do this by
combining the strength and
innovation expertise of a global
organization. And not only that:
we want that our mission should

VA"
N4

benefit people of every age, in
every social and cultural
environment and in every part
of the world - as many families
possible for a better and
inspired life. Nutridor offers its
products in  various food
categories like Dairy, Beverages
& Dairy ingredients.

DAIRY:
Dairy products
are considered

to be a

foundation of
health for many
cultures. With

ABEVIA, our flagship dairy
brand, we leverage the best of
our science and product
expertise to provide families
with both nutritionally enriched
milk products and delicious
dairy treats. Various products
are Evaporated Milk  and
Creamers, Sweetened Beverage
Creamers and Condensed Milk
and Drinking Yoghurts.

BEVERAGES:

Nutridor also forayed in Energy
drink market under its brand
NRG. The product
formulated with
top quality
ingredients and
with innovations in
manufacturing we
are able to deliver
the product with
right prices to
discerning
customers for this

category.
DAIRY INGREDIENTS:

Nutridor further believes that a
high quality ingredient is the
primary pillar on which a high
quality product can be built
hence keeping that philosophy in
mind the company forayed in
Dairy ingredients business by
sourcing top quality dairy
ingredients from across the
globe and by providing its
discerning customers a quality

and value proposition which not
only delivers a better product
but also supports a sustainable
growth for the manufactures.
Nutridor operates its dairy
ingredient business under its
brand ABEVIA and focuses on
following product categories:
Butter, Ghee, AMF, Mozzarella,
Cheddar and Paneer.

Keeping our vision in mind we
continue to explore new
ingredients which can support
our customers in enhancing
their product value and
proposition. To get in touch with
us or know more, please visit
www.nutidor.com

Gl

GROUP
Since 35 Years
MANAGEMENT SPEAK

Chairman TGI Group:

With your constant support,
our commitment to social
and economic progress,
and passion for bringing
health through food to as
many people as possible,
we will continue to
generate profitable &
sustainable growth now and
for many years to come.
Come, join me with this
journey of “Delighting
Family, Inspiring Life”.

GMD TGI Group:

It’s the task of our Research
& Development (R&D) to
apply science and expertise
to create products that
combine great taste with
healthy benefits. We firmly
believe that our research
can make better food so
that more and more people
live a better life.

C.E.O Nutridor Ltd:
Preparing for TOMORROW
is the business of TODAY,
for every person at every
age for our own home.

We are well-prepared to
seize tomorrow’s
opportunities and can build
on the right portfolio of
products and brands to
serve our consumers
meaningfully in a balanced
array of geographies. We
count on the combined
strength, competencies and
expertise of our fully
committed teams.

Nutridor is exhibiting
its entire Product &
Brand range during
Gulfood 2020. The
stand is located at
Zabeel Hall 4, Stand
102. We look forward
to meeting the current
and new customers
who share similar
vision of becoming
Global players in Local

markets'(:hristophe Lecourtier

www.gulfood.com
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Let’s tour the world of Gulfood together

A 2 @ <

Hand-picked exhibitors Direct insights Sample new products & Get Network with fellow chefs
specially for chefs of available products your questions answered in and like-minded professionals
introduced for this region real-time

Take the one-hour free guided tour, dedicated to introduce Gulfood's best
products and top-brands, available on the show floor.

® Covering 8 Product Sectors ® Tour Dates: 16, 17, 18 & 19 February ® Timings: 12PM & 3 PM

Organised by

Chef’s Tour Registration & Meeting Point
Outside Hall 3, Concourse 1

Meet us at the dedicated Chef’s Tour Desk LLAILCH I UL [5L0
DUBAI WORLD TRADE CENTRE
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Insights Partner
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Irspire | Connect | Innovale
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Official Knowledge Partner Official Africa
Knowledge Partner
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Activation Partner

Official Research Partner
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EMARSES
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Official Media Partners
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LAY
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Joodservice Hospitalitynews
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Supporting Media Partners
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Hotel:Catering
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~ Michelin Stars Liao
"’ Fan Hawker Chan and

Tsuta by Chef Yuki

Onishi for the first
time ever in the UAE!

Gulfood presents Hawker
 Chanand Tsuta for
- the first time in Dubai
bringing along their
~— Michelin star authentic
( - street food dishes.

Hawker Chan will amaze
with the World's First
Hawker Michelin-starred

Tsuta dazzles with the
World's First Michelin-
starred Ramen.

pon't MisS

Elevate your STREAT experience Pavilion
with international street food through
concepts and theatrics
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INTEREST
O First Aid E Media Centre (Al Ain F, above Hall 4)
e Female Prayer Room
E Organisers Office
Room 4.2 (Qutside Hall 4) €3 Male Prayer Room

Room Jebel Ali D (Outside Za'abeel Hall 5)
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BEVERAGES

S
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MEAT &
POULTRY

PULSES, GRAINS
& CEREALS

¥l

FATS
&0ILS

HEALTH, WELLNESS
& FREE-FROM

www.gulfood.com



 AND YUMMY.

WITH VITAMIN
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Abevia Evaporated Milk is made from 100% quality ingredients from New Zealand &
Europe with no added sugar or preservatives. Its low cholesterol formula with protein
and unique milky taste makes it creamy, tasty and healthy. Abevia prioritizes nutrition,
health and wellness. Add Abevia, Add Goodness To Life.

Thailand: Interchange 21, Level No 32 399 Sukhumvit Road, Bangkok 10110 Thailand, Tel +66-89-9256033
Dubai: 1806, JBC5, JLT, Dubai, UAE, Tel: +971 4 420 1140
© +971 55 1449770, Email: info@nutridor.com
www.nutridor.com




CAMPAIGN FINANCED
WITH AID FROM
THE EUROPEAN UNION

. 4

VISIT US AT GULFOOD DUBAI 2020
HALL1 El-2-F1-1
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"EUROPEAN DAIRY IS AN
IDEAL CORNERSTONE
OF BASIC NUTRITION

FOR THE GROWING
GLOBAL POPULATION
AND NUMEROUS
CONSUMER MARKETS."

Julien Minsac
Export Sales Manager
Kaasbrik

~= BELGIUM'S

STRAIGHT FROM THE HEART OF EUROPE

www.whitegoldfromeurope.eu

ENJOY
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UROPE

Health,
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The content of this advertisement represents the views of the author only and is his/her sole

Agriculture and Food Executive Agency (CHAFEA) do not accept any responsibility for any use that may be made of the information it contains.



