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What’s on at 
IFE Manufacturing

What’s on at IFE

Trends & Innovation Platform

Exporters Hub

New Products Tasting Theatre 

IFE Manufacturing Ingredients 
Awards in association with IFST 

Certification Clinic

Empowering Global Growth IFST and Campden BRI Forum

Future Food Stage

With trends and 
consumer behaviours 
driving businesses 
forward, come along 
to hear our speakers 
deliver the latest 
insights set to rock the 
food and drink industry.

The area for brands to 
receive guidance and 
benefit from a dedicated 
content stage to learn 
about export opportunities. 
Learn from import and 
export experts, industry 
associations and global 
government organisations 
as they share key insights 
and information for food 
& drink brands looking to 
expand internationally.

An immersive experience for buyers to sample new to market 
products, meet the faces behind the brands, and network with 
upcoming suppliers.

Recognising excellence 
across food and drink 
ingredients, the IFE 
Manufacturing Ingredients 
Awards reward those 
making a difference in food 
science and technology.

Join us on Monday,  
17 March, at 16:00 on 
the Trends & Innovation 
Platform to see the  
winners revealed. 

Located at the centre of 
IFE Manufacturing, the 
hub provides the perfect 
space for you to partake 
in meetings, network 
with suppliers, relax and 
recharge throughout your 
visit to the event.

An exporter led event to 
strengthen your international 
capability, in partnership with 
Department for Business & 
Trade. Speak to experts on 18 
March at 12-13:45 in the North 
Gallery Room.

IFST and Campden BRI are 
delighted to partner with Food, 
Drink & Hospitality Week to host 
the forum Reformulation of 
Processed Food - Perceptions, 
Realities and Finding the 
balance. Invite only event.

Learn from influential food and drink industry leaders as 
they cover a range of topics from the state of the nation 
to customer perspective, keeping up with socials and AI 
revolution.  
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IFE Meeting Hub

World Food Innovation Awards International Pavilions 

Fresh Produce Section 

Located at the centre of 
IFE, the hub provides the 
perfect space for you 
to partake in meetings, 
network with suppliers, 
relax and recharge 
throughout your visit to the 
event.  

Join FoodBev Media 
as they unveil the 
best products from 
the international food 
and beverage industry. 
Hosted on the Trends and 
Innovation Platform on 
Monday, 17 March at 14:45.

IFE is the only event in the 
UK which brings together 
a variety of international 
suppliers. Immerse 
yourself in food and 
drink product discovery 
with offerings from 1,500 
global suppliers and 105 
countries. 

In partnership with 
the Fresh Produce 
Consortium (FPC), the 
Fresh Produce section 
is returning for a second 
year with more exhibitors 
showcasing premium 
fresh products. 

What’s on at 
The Pub Show

Discover top-notch products The Pub Stage, in partnership  
 with the BII

From beer and cider, spirits and liqueurs, games, tech and 
equipment, pub grub, snacks, dog treats, vapes and more, 
The Pub Show is the prime spot to soak up product inspiration.

The Pub Stage brings 
together industry 
influencers and 
prominent expert voices 
to discuss, debate and 
share ideas specifically 
curated for publicans. 
Over the three days, gain 
the knowledge and tools 
needed to grow your 
business, and stay ahead 
of your competitors. 

Sip, sample and savour in our expanded Drinks section
The Pub Show and sister events, 
IFE and HRC, are delighted to take 
our drinks offering to the next 
level with an expanded section 
encompassing every part of the 
beverage sector, from bean to 
bottle, tap to table. Find the Drinks 
section right next to The Pub 
Show.

Startup Market
Discover the latest products 
from vibrant startup 
brands. This dedicated 
area showcases the most 
innovative and new products 
from startups that have been 
trading for two years or less. 
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The Beer Garden, designed by  
 WH Silverbacks

The Taproom, in collaboration  
 with Flightcase Bars

The bustling epicentre 
of The Pub Show. Visitors 
can look forward to 
connecting with industry 
professionals, while also 
engaging in daily pub 
show quizzes at 12:30pm, 
brought to you by 
Hashtag Hosts. 

The Pub Show’s most popular feature. The Taproom allows 
visitors the chance to sample a selection of craft beer and 
cider brands and meet the faces behind the brands.

What’s on at HRC
Celebrating the hospitality 
community and 90 years of HRC

Prosecco DOC Tastings & 
Masterclasses on stand H830

TechX Stage, sponsored by  
Foodsteps

Tech XChange, in collaboration 
with Tech on Toast

Cocktails and Canapes with The 
Future Plate on stand H944

Vision Stage, in partnership with 
Future Menus by Unilever Food 
Solutions

As HRC celebrates its 90 year 
anniversary, we honour the heritage 
while embracing innovation and 
future growth. Visit the HRC FUTURE 
feature, supported by Amobox, 
for live music, samples, interactive 
vision boards, and an exclusive look 
at how HRC is evolving for its 91st 
year. Join the celebration and get 
involved!

A must-visit for buyers, 
restaurateurs, and beverage 
professionals looking to enhance 
their wine lists with authentic, high-
quality Prosecco. Enjoy exclusive 
tastings of Prosecco DOC wines, 
meet producers, and discover more 
opportunities for on-trade sales.

Bringing you three days of dedicated content that shines 
a light on the cutting-edge technologies and revolutionary 
concepts that are transforming the hospitality landscape.

Here you can meet, socialise and gain valuable tech 
insights by using totti to solve your tech issues. Find 
exhibitors, products and solutions, and get personalised 
recommendations to understand technology and the tech 
your business needs. 

Designed by Harp Design, 
join us on the Vision Stage 
as we host the industry’s 
most influential hospitality 
experts, chefs, and 
operators to share their 
insights, experience, and 
tips to help you navigate 
the future of the industry.

The Future Plate specialises in 
luxury event catering, venue 
hospitality and event production 
by celebrating African & Caribbean 
cuisine at the highest level. Visit 
stand H944 to experience new 
flavours and textures through their 
carefully crafted canapé tasters and 
complimentary selection of drinks. 

Chef HQ, curated by Chef Publishing
This interactive feature will 
host a live demo kitchen, 
stage and networking area 
packed with the UK’s top 
chefs taking deep dives into 
a range of cuisines, trends 
and ingredients.
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What’s on at International 
Salon Culinaire

Live Theatre Skills Theatre Sponsored by 
Compass Group UK & I

Salon Sugarcraft Sponsored by 
Couture at Cake Stuff

Salon Display Sponsored by 
Compass Group UK & I

Featuring eight 
adjacent workstations, 
watch as some of the 
UK’s leading chefs 
create awe-inspiring 
dishes and compete 
against one another in 
a series of thrilling live 
culinary showdowns!

Witness talented students 
and apprentices aspiring to 
join the hospitality industry 
as they compete in these 
compelling competitions. 
Watch as they showcase the 
essential culinary and front-
of-house skills needed for 
their trade.

A must visit at Salon 
Culinaire! Discover and be 
amazed by the creativity 
of sugar and cake artists in 
this display of breathtaking 
exhibits covering everything 
from wedding cakes to 
showpieces, and from 
novelty cakes to lifelike floral 
arrangements.

Explore the world of edible 
art through a visually 
stunning showcase of static 
competitions. Open to 
chefs of all skill levels, these 
contests span pastry, kitchen 
and larder, and restaurant 
plates!
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Seminar Programme
Monday 17th March

*Seminar programme correct at time of print

TRENDS & INNOVATION PLATFORM 	 LOCATED IN IFE MANUFACTURING

Richard Werran, Global Director Retail, Consumer & Food, BSI	
Alina Sartogo, Co-Founder, The Wonki Collective	
Paul Wilson, CEO, Scorpion Vision Ltd		
Simon Brentnall, Head of Health & Safety, British Frozen Food Federation

Clare Otridge, Director, Grounded Research
Ed Whelpton, Co-Founder & COO, Bold Bean Co.
Philip Gibson, Founder & MD, Twig Strategic Communications
Ros Heathcote, Founder & Managing Director, Borough Broth 

Dr. Isabel Divanna, Associate Director, The Carbon Trust
Jason Danciger, Managing Director UK & Ireland and Eastern Europe, Hana 
Group
Kate Cawley, Founder, Future Food Movement	
Nick Brown, ESG Director, Premier Foods	
Sarah Wakefield, Executive Director, Eating Better		

Peter Wortsman, Partner, European Food and Farming Partnerships	
Duncan Rawson, Partner, European Food and Farming Partnerships	
Dr. Emma Keller, Head of Sustainability, Nestlé UK&I	
Francisco Martin-Rayo, CEO & Co-Founder, Helios
Tom Maidment, Group Product Sustainability Senior Manager, Hilton Food Group

Dan Bunt, Marketing Director, FoodBev Media	

Federico Dellafiore, Event Manager, IFE & IFE Manufacturing
Robert Edge-Partington, Senior Communications Manager, Institute of Food 
Science & Technology

AI in Manufacturing: Driving Innovation, 
Efficiency, and Resilience

Stronger Together: Why Supply Chain Security 
Starts with Relationships

Driving Sustainability: Transitioning to Net 
Zero in Food Systems

Building a Resilient Food & Drink Supply Chain

World Food Innovation Awards Winners 
Ceremony

IFE Manufacturing Ingredients Awards 
Ceremony

10:45 - 11:30

11:45 - 12:30

12:45 - 13:30

13:45 - 14:30

14:45 - 15:45

16:00 - 17:00

EXPORTERS HUB 	 LOCATED IN IFE MANUFACTURING

Sandra Sullivan MBE, Director, Food & Drink Exporters Association 	
Ian Ainslie, EU Trade Specialist, Unsworth
Richard Bartlett, Director, Export Unlocked	

Alice Palfrey, Market Development Manager for FSSC 24000, Foundation FSSC
Necat Kirkil, Quality Assurance & Food Safety Consultant, Foundation FSSC	

Andy Richardson, Supply Chain Consultant & Partner, European Food and 
Farming Partnerships		
Dr. Carlton Brown, Managing Director, Marshall & Brown	
James Beringer, Senior International Trade Executive, FDF
Jayson Churn, Director, CWD Logistics 
Matthew Clark, Partner - Customs, Excise & International Trade Services, BDO 

Mark Field, Founder & CEO, Prof Consulting Group		
Jade Guiffes, Business Development & Communication Executive, SUTRALIS
Louise Armour, Head of Business Development, Rosetta Brands	

Is Now the Right Time? Getting Started in 
Export with FDEA

FSSC 22000 & FSSC 24000: The Export 
Enablers for Global Market Access

Building Resilience: Strengthening Your 
Business Model Through Exports

Where in the World? Exploring Global 
Opportunities for UK Exports with FDEA

11:15 - 12:00

12:15 - 13:00

14:15 - 15:00

15:15 - 16:00

NEW PRODUCTS TASTING THEATRE 	 LOCATED IN IFE

Seagull Gin & Rum, Krocus & Co, Wild Berry Brew, Prepear Juice

Isle of Man Creamery, Isle of Man Salt Co., Okell’s Brewery, PopCornaa, 
The Fynoderee Distillery, Berries Luxury Bakers and Confectioners

Agua Nueva Nuts NOPAL & NFB, Umri - The Wellness Track, Wriggle, 
Antarta Space Food

Join the Free From Food Awards as they spotlight cutting-edge brands 
redefining the free from market.

New Products Showcase: Drinks

Isle of Man: Tastes From the Only Entire Nation 
Biosphere

New Products Showcase: Functional Food & 
Drinks

Free From Food Awards Tasting

10:30 - 11:30

12:00 - 13:00

13:30 - 14:30

15:00 - 15:45
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Seminar Programme
Monday 17th March

*Seminar programme correct at time of print

FUTURE FOOD STAGE 	 LOCATED IN IFE

Dr Dolly van Tulleken, Policy Consultant & Visiting Researcher, Dolitics
Mecca Ibrahim, Co-Founder, Women in the Food Industry

Richard Medley, Founder, Turning The Page 
Brett Goldhawk, Founder, DesignHawk 
Gareth Turner, Founder, Big Black Door
Isabel Lydall, Founder, The Curious to Clear Collective

Phil Peters, Director of Supply Chain Services, YF	
Rob Dixon, Director of Commercial Services, YF	

Karen Green, Founder & Chief Coach, Buyerology Ltd	
Christarose Maphosa, Buying Manager - Innovation, Tesco
Kieran South, Co-Founder, North Star	
Rebecca Oliver-Mooney, Founder, Raising the Glass

Nigel Jenney, CEO, Fresh Produce Consortium
Jon Bass, Head of Sales & Partnerships, Azarc
Mike Parr, CEO, PML Seafrigo, UK & Ireland

Ben Ebbrell, Co-Founder & Director, Sorted Food

Nourishing Britain: Driving Meaningful Change 
in Food Policy to Improve Public Health

Stand Out and Scale Up: How to Sell More 
Stuff on a Tight Marketing Budget

What’s Hot (and Cold) in Drinks: The Trends 
Shaping 2025

Forgotten Shoppers: Embracing Overlooked 
Demographics in Food and Drink

Navigating Change: The Future of our Food 
Supply and the Impact of the UK’s New Border 
Strategy

Educate to Elevate: Transforming Needs into 
Demand

11:00-11:45

12:00 - 12:45

13:00 - 13:45

14:00 - 14:45

15:00 - 15:45

16:00 - 16:45

THE PUB STAGE IN PARTNERSHIP WITH BII 	 LOCATED IN THE PUB SHOW

Laura Willoughby MBE, Co-Founder, Club Soda	
Grace Goodlad, Owner, The Bailey Head	
John McDonagh, Landlord, The Venture Inn
Lisa McBain, Wine Buyer, Fuller, Smith & Turner	

Steve Alton, CEO, British Institute of Innkeeping (BII)	
Ollie Coulombeau, General Manager, Bartons Mill
Steve Banks, Licensee, The Woodman
Tanya Wicks, Director, Barons Pub Company
Joby Mortimer, Director Charity Operations, Licensed Trade Charity
Katy Moses, Founder & Managing Director, KAM

Simon Wilson, Managing Director, Hashtag Hosts

Rukhsana Bentley, Head of Marketing, Communications & Partnerships,  
The Nationwide Caterers Association (NCASS)	
Digby Vollrath, CEO & Co-Founder, Togather
Steve Banks, Licensee, The Woodman 
Tom Maher, Co-Owner, Original Patty Men

Emma McClarkin OBE, Chief Executive, British Beer & Pub Association
Alice Bowyer, Director of Food & Drink, Butcombe Group
Anthony Pender, Founder, Yummy Collection - The Victoria
Gareth Davies, Chef Patron, The Orange Tree

Natalya Watson, Business Development Manager - Beer, WSET

Boosting Sales with Alcohol-Free

How to Create Loyal and Resilient Pub Teams

The Pub Show Quiz 2025

Mobile Eats: Leveraging Food Trucks and 
Catering for Pubs

Serving Success: Elevating Pub Performance 
Through Quality Food

Master the Art of Beer with WSET

INVITE ONLY: St. Patrick’s Day Lock-In Event 
hosted by the BII

10:30 - 11:15

11:30 - 12:15

12:30 - 13:15

13:30 - 14:00

14:15 - 15:00

15:15 - 16:00

16:30 - 18:00

CHEF HQ CURATED BY CHEF PUBLISHING	 LOCATED IN HRC

Marco Zampese

Adam Wing

Tom Kitchin

A Scottish Welcome

Demo with Marco Zampese, Chef 3 Michelin 
Starred Helene Darroze at The Connaught

Discussion with Adam Wing & the Connaught 
Team

Demo with Tom Kitchin, Chef of 1 Michelin 
Starred The Kitchin

10:00 - 11:00

11:00 - 11:30

11:30 - 12:00

12:00 - 12:30
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Seminar Programme
Monday 17th March

*Seminar programme correct at time of print

CHEF HQ CURATED BY CHEF PUBLISHING	 LOCATED IN HRC

Peter Martin, Founder & Executive Director, Peach 20/20	
Tom James, Managing Director, Bill’s Restaurants	

Chris Fletcher, Founder & CEO, Tech On Toast	
Frankie O’Connell, People Director, Blank Street Coffee, UK
Leanne Gibson, Head of Learning & Development, Pizza Pilgrims
Matt Grimshaw, Founder, Youda	

Jo Lynch, Account Director, KAM	
Dan Brookman, CEO, Airship & Toggle	
Rebecca Farrer, Director of Digital & Loyalty, wagamama	
Rhiannon Scarlett, Chief Marketing Officer, TGI Fridays UK	
Richard Dawson, Global Head of Loyalty, dunnhumby

Anya Doherty, Founder & Managing Director, Foodsteps
Andrew Jones, Data Analyst, E15 Insights, Levy
Kevin Watson, Sustainability Director, Levy		

Peter Martin, Founder & Executive Director, Peach 20/20
Darren Wilkinson, CTO, Gail’s	
Kate Eastwood, MD of Lounges, Loungers Plc	
Luke Fryer, CEO & Founder, Harri	

Chris Fletcher, Founder & CEO, Tech On Toast	
Iain Dickson, Head of Food Operations, Carluccio’s	
Rob Harris, Vice President of Global Restaurants, Deliveroo		

Jo Lynch, Account Director, KAM
Joel Robinson, Founder & CTO, Openr	
Tommy Giraux, Head of Restaurant Systems, Honest Burgers Ltd
William Connors, Head of Information Technology, Wingstop UK		

How Tech is Shaping Hospitality: A Fireside 
Chat with Bill’s MD Tom James

AI in Hospitality: Revolutionising Operations 
and Enhancing Guest Experiences

Cultivating Customer Loyalty: Leveraging 
Tech to Build Lasting Relationships

Driving Sustainable Action through Data: 
Insights from Levy and Foodsteps

Tech is a Boardroom Issue Part 1: Transforming 
Productivity

Delivering Innovation – How Tech and Food 
Innovation Are Transforming Hospitality

Navigating the Tech Stack: Tackling 
Challenges with Bespoke vs. Add-On 
Solutions

11:00 - 11:30

11:45 - 12:15

12:30 - 13:00

13:15 - 13:45

14:00 - 14:30

14:45 - 15:15

15:30 - 16:00

TECHX STAGE SPONSORED BY FOODSTEPS	 LOCATED IN HRC

Orry Shand

Jamie Durkin

Calum Montgomery

Galton Blackiston

Calum Montgomery, Galton Blackiston, Tom Kitchin

Demo with Orry Shand, NCOTY Winner and 
Scottish Culinary Team – (QMS) Scottish Lamb

Discussion: Scotland Food & Drink with Jamie 
Durkin

Demo with Calum Montgomery, Edinbane 
Lodge, Isle of Skye

Demo with Galton Blackiston, 1 Michelin Star, 
Morston Hall

Networking, Product Tastings, VIP Visit and 
Q&A

Discussion: Seafood from Scotland with 
Tom Kitchin, Galton Blackiston & Calum 
Montgomery

13:00 - 13:30

13:30 - 14:00

14:00 - 14:30

15:00 - 15:30

15:30 - 16:30

14:30 - 15:00

VISION STAGE IN PARTNERSHIP WITH FUTURE MENUS BY UNILEVER FOOD SOLUTIONS,  
DESIGNED BY HARP DESIGN	 LOCATED IN HRC

Philippa Christer, Portfolio Director, Montgomery Group
James Bielby, Chief Executive, Federation of Wholesale Distributors	
Kate Nicholls OBE, CEO, UKHospitality	
Martin Traynor OBE, Chair, Institute of Hospitality	
Nigel Jenney, CEO, Fresh Produce Consortium	
Robert Richardson, CEO, Institute of Hospitality

Adejoké Bakare, Founder & Head Chef, Chishuru
Julian George, Founder & Director, The Future Plate

Food, Drink & Hospitality Week Inauguration 
Ceremony 

Breaking Boundaries: Adejoké Bakare in 
Conversation with Julian George on Culinary 
Innovation and Redefining Success 

10:30 - 10:50 

11:00 - 11:45 

Orry Shand, Sarah MillerDiscussion with Sarah Miller, CEO Quality 
Meat Scotland & NCOTY Winner, Orry Shand12:30 - 13:00
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Seminar Programme
Monday 17th March

John Cunningham	, Chief Executive, Foodservice Equipment Association
Simon Stenning, Founder & Strategic Advisor, FutureFoodservice.com
Miranda Quantrill, Curriculum Manager  Hospitality and Culinary Arts, 
Westminster College
Ian Simpson, Chef Patron, Private Dining

Juliane Caillouette-Noble, Managing Director, Sustainable Restaurant 
Association
Hugh Jones, Specialist - Food Waste Prevention, WRAP
Jess Latchford, Director, Waste Knot
Sarah Calcutt, CEO, City Harvest

Radford Chancellor, Principal Consultant & Podcast Host, Macintosh 
Foodservice Consultants & Kitchen Curiosity
Michael Sinclair, Design Consultant, Michael Sinclair Design & Consulting
Toby Magness, Sales Director, Ambach & Ali Group

Kris Hall, CEO & Founder, The Burnt Chef Project	
Jon Watts, Professional Chef	

Robert Richardson, CEO, Institute of Hospitality	
Clara Rubin, Head of Wine, Hawksmoor	
Queena Wong, Founder, Curious Vines
Rudina Arapi, Director of Wine, London Hilton Park Lane	
Zoé Donadio, Restaurant Manager, Apricity Restaurant

Celebrating 90 Years of HRC: A Journey 
Through Food Trends and Foodservice

Tackling Food Waste in Hospitality: Strategies 
for a Sustainable Future

Kitchen Curiosity Live at HRC: Innovation in 
Kitchen Design & the Road to Net Zero

From Prison to the Plate: Kris Hall and Jon 
Watts in Conversation on Transformation and 
Culinary Redemption

The Power of Wine in Hospitality: Insights from 
Top Female Sommeliers

14:15 - 15:00

12:00 - 12:45

13:00 - 14:00

16:15 - 16:45

15:15 - 16:00

*Seminar programme correct at time of print

VISION STAGE IN PARTNERSHIP WITH FUTURE MENUS BY UNILEVER FOOD SOLUTIONS,  
DESIGNED BY HARP DESIGN	 LOCATED IN HRC

Tuesday 18th March
TRENDS & INNOVATION PLATFORM 	 LOCATED IN IFE MANUFACTURING

Sheila Dillon, Journlist & Broadcaster, The Food Programme, BBC Radio 4 
Louis Bedwell, Business Unit Lead, Future Food Movement
Andrew Hunt, Co-Founder & CEO, Aduna Superfoods
Laura Tilt, Dietitian, Field Doctor

Dr. Rachel Ward,Managing Scientist, Exponent
Gill Dando, Principal Consultant, RQA Group	
Ian Thomas, Specialist Food Lawyer, Gough Square Chambers	
Tina Potter, Head of Incidents, Food Standards Agency	
Jatin Patel, Head of Operations, FGS Ingredients

Charles Banks, Director & Co-Founder, thefoodpeople	

Bob Bayman, Managing Director, Elephants Can’t Jump	
Danielle Horsley, Senior Brand Builder, Elephants Can’t Jump

Food as Medicine: Transforming Health 
through Nutrition

Allergens: Avoiding Contamination and Recall, 
a Case Study

Food & Beverage Trends 25/26

Using Branding to Supercharge your 
Innovation

10:15 - 11:00

11:15 - 12:00

12:15 - 13:00

13:15 - 13:45

Ton Knipscheer, Executive Director, European Co-Packers Association	
Beata Barańska-Czyżkowska, Design & Packaging Manager/Packaging Engineer
Gwenda Jarrett, Non-Food Programme Manager, BRCGS	
Julia Buech, Senior Analyst, Rabobank	
Paul Jenkins, Founder & Managing Director, ThePackHub

Iveta Kovacova, Research Director, Ecovia Intelligence	
Amy Glass, Head of Diet & Health, Food & Drink Federation	
Dr. Craig Leadley, Chief Executive, Institute of Food Science and Technology 
(IFST)	
Mirrin Lewis, Deputy Sales Manager, The Vegan Society	
Richard Hyde, Professor of Law, Regulation and Governance, University of 
Nottingham

Shifting Dynamics: The Role of Contract 
Manufacturing and Sustainable Packaging in 
the Future of Food

Reformulation & the Role of Food Labels in 
Consumer Health and Industry Innovation

15:00 - 15:45

14:00 - 14:45
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*Seminar programme correct at time of print

Heerum Fleary, Founder & Director, TickEat Ltd	
Hari Ghotra, Inflight Food & Beverage Development Manager, Virgin Atlantic	
Robert Lofts, Regional Manager Onboard Service EMEIA, Delta Air Lines	
Yvonne Airey, Inflight Retail Trading Manager - Customer, Cabin & Inflgiht 
Services, TUI Airlines		

Alternative Route to Market: Travel Buyer’s 
Panel Hosted by TickEat16:00 - 16:45

EXPORTERS HUB 	 LOCATED IN IFE MANUFACTURING

Andy Richardson, Supply Chain Consultant & Partner, European Food and 
Farming Partnerships
Brendan Vickers, Policy Director, International Chamber of Commerce - United 
Kingdom	
Emma Finn, Trade Commissioner, High Commission of Canada in the United 
Kingdom	
James Wright, CEO, Wrexham Lager
George Hyde, International Trade Policy Manager, FDF

Denise Rion, Head of Technical, British Frozen Food Federation	
Peter Bambury, International Business Development, Marketing & Sales 
Consultant	
Robert Hardy, Founder & CEO, EORI Group

Sandra Sullivan MBE, Director, Food & Drink Exporters Association	
Elizabeth Davies, Customs Systems Manager, TariffTel	
Jade Blackburn, Head of Sales, WTA Group	
Rebecca Kaya, Senior Regulatory Advisor - UK, Ashbury

Sandra Sullivan MBE, Director, FDEA	
Ella Paskett, Associate, White & Black Ltd
Damian McCrory, National Account Manager, Forest Feat
David Hill, Managing Director, Cocoda

Exploring Future Trade Partners: 
Opportunities Across the World

Navigating EU Trade: Key Insights for 
Importers and Exporters in a Post-Brexit World

Going Global? FDEA’s Key Steps for Getting 
Your Product to Market

How to Manage your Overseas Distributor: 
FDEA Best Practices

11:15 - 12:00

12:15 - 13:00

14:00 - 14:45

15:00 - 15:45

NEW PRODUCTS TASTING THEATRE 	 LOCATED IN IFE

3D CandyCo, Jara Honey, Sucseed, Kepak

Rose & Lily Club, Chimmy’s, Chilli Chan’s, JD’s Hot Honey

New Products Showcase: Speciality Food

New Products Showcase: Hot & Spicy

10:30 - 11:30

12:00 - 13:00

Patrick McGuiganDiscover New and Unexpected EU Cheeses 
with Patrick McGuigan13:30 - 14:30

James Strawbridge, FICTFICT - Charcuterie Masterclass15:00 - 16:00

Seminar Programme
Tuesday 18th March
TRENDS & INNOVATION PLATFORM 	 LOCATED IN IFE MANUFACTURING

Siân Yates, Editorial Director, FoodBev Media	
Jessica Stansfield, Registered Nutritionist & Nutrition Manager, Huel	
Kerri Fidler, Head of Portfolio, Food for Later, Greencore	
Peter Noy, Director, Food Systems Institute, University of Nottingham	
Sarah Bull, Head of Development, Bakkavor

Claire Mackenzie, Documentary Producer, Six Inches of Soil	
Dave Smith, CEO, Fielden
Henry Astor, Owner & Farmer, Bruern Farm
Tim Parton, Director, Green Farm Collective
Andrew Neal, Soil Microbiologist, Rothamsted Research

Theadora Alexander, CEO, YF	
Andrew Allen, Head of Open Doors, Bidfood	
Kelly Orme, Buying Manager - Community Buying, Co-op
Mariae Hackett, Co-founder & Director, Dapur Mariae Ltd	
Melanie Harris, Innovation Development Manager, Iceland

Kate Kehoe, Marketing Manager, FMCG Gurus	

Ultra-Processed Foods: Do We Need a Tighter 
Definition?

Cultivating Change: Regenerative Agriculture 
in the Future of Food

Revolutionising Retail: How Accelerators and 
Incubators are Shaping the Future

Consumer Trends in 2025: Three Key Things to 
Monitor Over the Next Twelve Months

10:45 - 11:30

11:45 - 12:30

12:45 - 13:30

14:00 - 14:30

FUTURE FOOD STAGE 	 LOCATED IN IFE
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Seminar Programme
Tuesday 18th March

*Seminar programme correct at time of print

FUTURE FOOD STAGE 	 LOCATED IN IFE

Richard Werran, Global Director Retail, Consumer & Food, BSI		
David Mudd, Global Head of Digital Trust Assurance, BSI	
Mark Deem, Partner	, Wiggin LLP
Matt Wilkinson, Director, Reflare
Charlotte Bisson, Consumer Markets Cyber Security Specialist, PWC
Will Finley, Senior Underwriter, QBE

Debbie Davies, Founder & Director, Contigo Management Limited	
Bhasker Dhir, Managing Director, Bubcommercial
Louise Armour, Head of Business Development, Rosetta Brands	
Rebecca Holmes, Creative Strategy Director, Cirkle	
Stephen Minall, Founder, FDReviews

Cybersecurity: An Industry Blindspot? 
Protecting the Food and Drink Industry from 
Digital Threats

Online Shopping as a Trend Predictor in the 
Food & Drink Industry

14:45  -15:30

15:45 - 16:30

THE PUB STAGE IN PARTNERSHIP WITH BII 	 LOCATED IN THE PUB SHOW

Matt Eley, Editor, Gamechangers Organisation Ltd & The Oracle	
Graham Cook, CEO, All Star Lanes	
Lee Price, Head of Operations	, Royal Pier, Aberystwyth
Victoria Mavin, Owner, The Bellringer

Steve Alton, CEO, British Institute of Innkeeping (BII)
Greg Pilley, Managing Director, Stroud Brewery

Simon Wilson, Managing Director, Hashtag Hosts	

Melanie Todd, TikTok Growth & Social Media Expert, Sunny in London	

Eren Bessim, Training & Development Manager, Safer Business Network
Ian Graham, Chief Licensing Officer, Metropolitan Police	
Ian Torpey, Business Development Manager, Greene King	
Sam Mathys, Senior Policy Officer, Greater London Authority

Will Gennard, Managing Director, Talent Hive
Victoria Mavin, Owner, The Bellringer
Sandra Kelly, Skills Director, UKHospitality
Katie Deem, Director and Head of Hospitality & Leisure Sector, 4C Associates

The Power of Play:  How Competitive 
Socialising is Redefining the Pub Experience

Sustaining Your Business for the Future

The Pub Show Quiz 2025

Social Media Trends for 2025: How to Stay 
Ahead of the Game

Safer Pubs, Stronger Communities: The Role 
of Effective Training

Building Futures: Apprenticeships and Careers 
in the Pub Industry

10:30 - 11:15

11:30 - 12:15

12:30 - 13:15

13:30  -14:15

14:30 - 15:15

15:30 - 16:15

CHEF HQ CURATED BY CHEF PUBLISHING	 LOCATED IN HRC

Victoria Braathen

Simon Hulston

Frederick Forster

Simon Attridge

Tom Booton

Alain Roux, Michael Nizzero

Ben Murphy, Jonny Smith

Welcome Breakfast with Seafood from 
Norway

Discussion: Norwegian Seafood Council with 
Special Guests

Demo: Simon Hulstone, 1 Michelin Star 
Elephant Restaurant

It’s a TRUEfoods Takeover!

Demo with Freddy Forster, Roux Scholar 2000, 
NCOTY 2011 & MCA 2014

Discussion: Simon Attridge, Culinary Director 
of Claridges

Demo: Tom Booton, The Grill by Tom Booton at 
The Dorchester

Discussion: Alain Roux & Michael Nizzero, The 
Waterside Inn, 3 Michelin Stars

Its a TRUEfoods Party!

Demo with 2025 YNCOTY Jonny Smith from 
Row on 5, Hosted by Former NCOTY Winner 
Ben Murphy

10:00 - 11:00

11:30 - 12:00

12:00 - 12:30

12:30 - 12:45

12:45 - 13:30

13:30 - 14:15

14:15 - 15:00

15:00 - 15:45

15:45 - 17:00

11:00 - 11:30
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Seminar Programme
Tuesday 18th March

*Seminar programme correct at time of print

Peter Martin, Founder & Executive Director, Peach 20/20
Dan Brookman, CEO, Airship & Toggle	
Jo Fontaine, Strategic Customer Partnership Director - Access Hospitality,  
The Access Group	
Juliette Keyte, Marketing Director, Red Engine	

Mecca Ibrahim, Co-Founder, Women in the Food Industry	
Edwina Low, Brand & Marketing Manager, Harry Ramsdens	
Harry Fielder, Digital CEO, Umi Digital	
Yogesh Ram, Head of Marketing, The Athenaeum

Chris Fletcher, Founder & CEO, Tech On Toast	
Chris Matthews, Global Retail Director, Pret a Manger	
Florian de Chezelles, Co-Founder, The Salad Project	
Joe Heather, Regional General Manager Northern Europe, Deliverect	

Chris Fletcher, Founder & CEO, Tech On Toast
Holly Jack, Managing Director, Social Pantry
Alana Bralsford, Co-Founder & COO, Served App
Eve Williamson, Co-Founder & CEO, Served App

John Cunningham, Chief Executive, Foodservice Equipment Association	
Ben Keal, Director, Sylvester Keal	
James Shaw, Global Programs Design Lead, Google
Rehan Uddin, CEO, Asian Restaurant Owners Network

Tech is a Boardroom Issue Part 2: Driving 
Predictable, Scalable Revenue models

Digging for Gold: Making the Most of Your 
CRM

The Evolution of Food Delivery: Navigating 
Demand with Technology

Allergen Management: Ensuring Safety and 
Compliance with Technology

CFSP Certificate Presentation

Foodservice Carbon Professional Certificate 
Presentation

Revolutionising the Kitchen: How Tech is 
Transforming Culinary Operations

11:00 - 11:30

11:45 - 12:15

12:30 - 13:00

14:15 - 14:45

16:00 - 16:30

16:30 - 17:00

15:00 - 15:30

TECHX STAGE SPONSORED BY FOODSTEPS	 LOCATED IN HRC

Kris Hall, CEO & Founder, The Burnt Chef Project

Louise Jooste, Account Director, KAM	
Edward Fryer, Drinks Marketing Manager, Fuller, Smith & Turner	
Emma Sharpe, Drinks Category Manager - Spirits & Mixed Drinks, Mitchells & 
Butlers PLC	
Karl Chessell, Director of Hospitality Operators & Food, CGA	
Paddy Gardiner, Brand Drinks Manager, Côte Restaurants

INVITE ONLY: Burnt Brunch at HRC

Raise Your Glass: Key Drink Trends for 2025

08:30 - 10:00

10:15 - 11:00

VISION STAGE IN PARTNERSHIP WITH FUTURE MENUS BY UNILEVER FOOD SOLUTIONS,  
DESIGNED BY HARP DESIGN	 LOCATED IN HRC

Katy Moses, Founder & Managing Director, KAM
Dan Hawkie, CCO, TiPJAR	
Kate Nicholls OBE, CEO, UKHospitality	
Richard Hartley, Chief Product Officer, S4Labour 
Oli Cavaliero, Head of People & Engagement, Pizza Pilgrims		

Jo Lynch, Account Director, KAM
Jessica Wight, Marketing & Food Development Director, Bistrot Pierre
Malachy O’Keeffe, Head of Marketing, Wingstop UK
Zoë Knowles, Chief Customer Officer, The Access Group	

Colin Butler, Managing Director UKI/ANZ, Unilever Food Solutions
Paul Foster, Chef Owner, Salt Restaurant
Stuart Jeffrey, Marketing Director UKI/ANZ, Unilever Food Solutions	

We are Family: Building High Performing 
Teams in a Shifting Landscape

Back for Good: Creating Unquestionable 
Loyalty to Your Brand

Unlock the Spending Power of Gen Z: Industry 
Shaping Trends from Future Menus

11:15 - 12:00

12:15 - 13:00

13:15 - 13:45

Alison Jordan, CEO, The Oxford Partnership
Jo Lynch, Account Director, KAM	
Andre Johnstone, Sales & Marketing Director, Urban Pubs & Bars	
Luci Cunningham, Head of Commercial, Toggle & Airship

Let’s Get This Party Started: How to Maximise 
Seasonal Events

14:00 - 14:45

Katy Moses, Founder & Managing Director, KAM
Dawn Lawrence, Founder & CEO, Hospitality Jobs UK

Money, Money, Money: The UK’s Largest 
Hospitality Survey

World Catering Technology Awards Ceremony

15:00 - 15:45

16:00 - 16:30
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Seminar Programme
Wednesday 19th March

*Seminar programme correct at time of print

TRENDS & INNOVATION PLATFORM 	 LOCATED IN IFE MANUFACTURING

Mecca Ibrahim, Co-Founder, Women in the Food Industry	
Alice Palfrey, Market Development Manager for FSSC 24000, Foundation FSSC
Alison Logier, Director of Modern Slavery Response, Hestia	
Chantal Coady OBE, Founder, The Chocolate Detective	
Justine Carter, Executive Director, Unseen UK	

Aman Uppal, Franchise Partner, One Stop Mount Nod	
Fiona Malone, Director, Tenby Stores & Post Office	
James Lowman, Chief Executive, Association of Convenience Stores	
Stefan Appleby, Head of Retail Engagement, Newtrade Media	

Emma Verkaik, CEO, BCMPA	
Chris Sadler, Alchemist & Founder, Brand Tap Bottling Ltd	
Mateusz Wolf, Founder, Food Buzz Consulting Ltd	
Mike Williams, Co-Founder & Managing Director, Flake Bake Ltd
Richard Bailey, Commercial Director, Huegli

Angela O’Donovan, Head of Programmes, BRCGS	
Gwenda Jarrett, Non-Food Programme Manager, BRCGS

Iveta Kovacova, Research Director, Ecovia Intelligence	
Dini McGrath, Co-Founder, The Wonki Collective	
Freddie Ugo, Head of Brand, Beyond Belief Brewing Co.	
Ruth Dolby, Director, Food Science Fusion	

Modern Slavery in the Supply Chain: 
Challenges, Compliance, and Ethical 
Leadership

The Convenience & Impulse Opportunity

How Third-Party Contract Manufacturers and 
Packers Allow Brands to Focus on their own 
Growth

Mastering BRCGS Packaging Materials 
Certification

Upcycled Food Market Opportunities 

10:45 - 11:30

11:45 - 12:30

12:45 - 13:30

13:45 - 14:30

14:45 - 15:30

EXPORTERS HUB 	 LOCATED IN IFE MANUFACTURING

Mark Burkett, Export Academy Adviser, Department for Business & Trade
Jamie Douglas-Hamilton, Founder & Director, ACTIPH Alkaline Water
Jo Colman, Chief Mint Officer, Summerdown

Sandra Sullivan MBE, Director, Food & Drink Exporters Association	
Muhammad Furqan, Food Technologist, Halal Certification Europe	
Karen Beston, Head of Exhibitions & Events, PS8		

Stand Out to Sell Out: How USPs Shaped Our 
Export Success

Help is Out There: An FDEA Guide for 
Exporters

11:15 - 12:00

12:15 - 13:00

Lucinda O’Reilly, Founder, The International Trade Consultancy
Christopher Salmon, Founder, clearBorder	
Joanne Alexander Sefre, Founder, Food Sans Frontières	
Joseph Goldsworthy, Academy Trade & Customs Specialist, The Chartered 
Institute of Export & International Trade		

Sandra Sullivan MBE, Director, FDEA

Navigating Global Markets for SMEs: Building 
a Winning Export Strategy

The Value of Building your Export Network: 
FDEA Panel

13:30 - 14:15

14:30 - 15:15

NEW PRODUCTS TASTING THEATRE 	 LOCATED IN IFE

Araw Ice Cream, Crispr Bites, Baklavaty, Taitussi

Alpa, Kepak, Fuji No Tani, Zacely Creative Beverage Brands, Scottish 
Honeyberry Growers

Too Much Sugar Bakery, All the Aunties, Yep Kitchen, Balaji Wafers UK

New Products Showcase: Start Up Sweet 
Treats

New Products Showcase: Innovative Food & 
Drink

New Products Showcase: Speciality Food

10:30 - 11:30

12:00 - 13:00

13:30 - 14:30

FUTURE FOOD STAGE 	 LOCATED IN IFE

Renée Elliott, Founder, Planet Organic
Holly Shackleton, Editor, Speciality Food Magazine

Empowering Change: A Fireside Chat with 
Planet Organic Founder Renée Elliott10:30 - 11:15

James Bielby, Chief Executive, Federation of Wholesale Distributors
Agnes Gudwanska, Co-Founder, AI For Business Ltd	
David Walker, CCO, Cerve	
Declan Kevener, Partrner, TPP Procurement

The New Shape of Procurement, Logistics and 
Pricing in the Era of AI11:30 - 12:15
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Seminar Programme
Wednesday 19th March

*Seminar programme correct at time of print

Alessio D’Antino, Co-Founder & CEO, Forward Fooding
Dr. A. Driando Ahnan-Winarno, Co-Founder & CTO, Better Nature
Andy Clayton, CEO, Fermtech
David Jackson, Director of Marketing & Public Affairs, Winnow 

Freya O’Mara, Trading Manager for Pantry & Speciality Foods, Ocado Retail Ltd	
Indy Kaur, Founder, Plant Futures Collective	
Jane Land, Chair & Co-Founder, Veganuary		
Karen Spinner, Sales & Marketing Manager, Vegan Society

Kelly Shields, Technical Director, Fresh Produce Consortium	
Daniel Tristao, CEO, Crate to Plate	
Tom Bartlett, Trading Manager, Fresh Direct	

10 Years Of AgriFoodTech: Insights and Future 
Outlooks from the Global Ecosystem & The 
FoodTech 500

Plant-Based Potential: The Future of 
Veganism

Growing Up: How Vertical Farming is Shaping 
the Future of Food Production

12:45 - 13:30

13:45 - 14:30

14:45 - 15:30

THE PUB STAGE IN PARTNERSHIP WITH BII 	 LOCATED IN THE PUB SHOW

Steve Alton, CEO, British Institute of Innkeeping (BII)	
James Bainbridge, Co-Owner, The Tilbury	
Justine Bedford (Lorriman), Owner & Landlady, The Royal Dyche	
Kelly Deary, Unique Pubs Co Ltd		
Max Shaw, Director, Unique Inns Pub Co Ltd
Jo Lynch, Account Director, KAM

Sarah Wynter, Creative Director, Bar 6 Group
Manjeet Griffiths, Publication Manager, Bar Magazine

Driving Business Growth Through Pub 
SUPERFANS!

Taproom Talks Live: Behind the Bar with Sarah 
Wynter of The Good Mixer

11:30 - 12:15

10:45 - 11:15

Simon Wilson, Managing Director, Hashtag Hosts	

Katie Deem, Director and Head of Hospitality & Leisure Sector, 4C Associates	
Joe Gibson, Director - Digital Innovation, 4C Associates
Max Shaw, Director, Unique Inns Pub Co Ltd

Laura Willoughby MBE, Co-Founder, Club Soda
Blake Gladman, Strategy & Insight Director, KAM
Denise Hamilton-Mace, Founder & Editor, Low & No Drink Magazine
Amy Lupton, Managing Director, PB Creative

The Pub Show Quiz 2025

Tech on Tap: Choosing the Right Technology 
for Your Pub

Mid-Strength Mid March with Club Soda

12:30 - 13:15

13:30 - 14:15

14:30 - 15:15

CHEF HQ CURATED BY CHEF PUBLISHING	 LOCATED IN HRC

FUTURE FOOD STAGE 	 LOCATED IN IFE

Tom Brown

Louisa Ellis

Mike Warner, Christina Reti, Cyrus Todiwala, Robin Hancock

Qooking Up Conversation Welcome Breakfast

Demo: Tom Brown Joined by UNOX

Demo with Louisa Ellis

Discussion with Mike Warner of the Shellfish 
Association of Great Britain

10:00 - 11:00

11:00 - 11:30

11:30 - 12:15

13:00 - 13:45

Heather Murray, Founder & CEO, AI for Non-Techies

Chris Fletcher, Founder & CEO, Tech On Toast	
David Kirby, IT Innovation & Project Manager, Young’s Pubs
Dominic Rosenfold, Commercial Director, Pepper
Katie Akers, Operations Director, Market Halls

Peter Martin, Founder & Executive Director, Peach 20/20	
Ceri Gott, CPO & Chief Growth and Culture Officer, Hawksmoor	
Fernanda Antonio, People & Culture Director, Caravan Restaurants
Jonatan Rasmussen, CEO & Co-Founder, All Gravy

David Walker, CCO, Cerve	
Richard Barry, Founder & CEO, Hawktivity
JJ Tan, CEO, Jelly	

Demystifying AI: Heather Murray on Unlocking 
the Potential of Technology for Hospitality 
Leaders

Frictionless Tech: Connecting Brands to 
Guests for Long-Term Success

Tech-Driven People Engagement: Empowering 
HR and People Teams in Hospitality

Startups Shaping The Future Of Hospitality 
Tech At Launchpad

11:00 - 11:30

11:45 - 12:15

12:30 - 13:00

13:15 - 13:45

TECHX STAGE SPONSORED BY FOODSTEPS	 LOCATED IN HRC
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Seminar Programme
Wednesday 19th March

*Seminar programme correct at time of print

Luke Vandore-Mackay, Chef Co-Founder, High Grange	
Jason Howard, Executive Chef &  Owner, Flava Pepper	
Mike Baxter, Founder, House of Gods	
Petty Elliot, Author, Chef & Food Consultant
Sameer Taneja, Executive Chef, Benares

Radford Chancellor, Principal Consultant & Podcast Host, Macintosh 
Foodservice Consultants & Kitchen Curiosity	
Andrew Sheridan, Chef Patron, Open Group	
Daniel Galmiche, Michelin Star Chef & Author	
John Benson-Smith, Founder & Managing Director, F&B Business Ltd	
Sam Morgan, Group Chief Executive Officer, Open Restaurant Group

Charles Banks, Director & Co-Founder, thefoodpeople	
Kelly Dowson, Managing Director, FIS Group	

Kris Hall, CEO & Founder, The Burnt Chef Project	
Candice Brown, Winner, The Great British Bake Off

Robert Richardson, CEO, Institute of Hospitality	
James McComas, General Manager, Eastwell Manor	
Jim Wealands, Executive Chef, Lexington Catering	
Kirsty Adams, People Director Talent, Leadership, Learning & Inclusion, 
Compass Group UK & Ireland	
Miranda Quantrill, Curriculum Manager for Hospitality,  Westminster College 
Curriculum

Juliane Caillouette-Noble, Managing Director, Sustainable Restaurant 
Association
Emma Brooks, Association Managing Director & Chair, Quintex Systems Ltd & 
Foodservice Equipment	
Max Kindred, Net Zero Carbon Senior Insight Manager, NHS England	
Dr. Samantha Mudie, Director of Consultancy Services, Hospitality Energy 
Saving & Sustainability	

Authenticity Beyond the Plate: Immersive 
Experiences in Hospitality

Kitchen Curiosity Live at HRC: Profitability & 
Financial Sustainability in Foodservice

Future Food Trends 2025: What’s Next for 
Consumers and How Sentiment is Shaping 
Tomorrow’s Menu

Mental Health and Hospitality: A Fireside Chat 
on Resilience with Candice Brown & Kris Hall

Skills & Professional Development for Growth 
and Retention

Energy-Efficient Kitchens: Powering Smart 
Sustainability in Foodservice

10:15 - 11:00

11:15 - 12:00

12:15 - 12:45

14:00 - 14:30

14:45 - 15:30

13:00 - 13:45

VISION STAGE  IN PARTNERSHIP WITH FUTURE MENUS BY UNILEVER FOOD SOLUTIONS,  
DESIGNED BY HARP DESIGN	 LOCATED IN HRC

Chris Fletcher, Founder & CEO, Tech On Toast	
Dominic Ashworth, Head of People, GAUCHO
Dan Razavi, Director, Leisurejobs 	
Mike Phillips, Head of Talent Attraction, Nightcap
Jordan Moore, Head of Talent Acquisition, Gail’s Bakery		

Peter Martin, Founder & Executive Director, Peach 20/20
Brendan Kelly, Head of Projects, JKS Restaurants	
Erika Biggadike, Director & Head of Supply Chain, 4C Associates
Tim Doubleday, Group CFO, Burger King UK

Tech Driving Recruitment in Hospitality

AI x Forecasting = Profit++: Unlocking 
Predictive Power for Hospitality CFOs

14:45 - 15:15

14:00 - 14:30

TECHX STAGE SPONSORED BY FOODSTEPS	 LOCATED IN HRC
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Salon Culinaire 
Programme

*Seminar programme correct at time of print

The UK’s largest and most prestigious set of culinary competitions returns once again with an 
exciting new layout, a host of new competitions, leading industry chefs showcasing their skills,  
and unique chances to network with the who’s who of the British culinary scene. 

Headline Sponsor

LIVE THEATRE

SKILLS THEATRE

SALON DISPLAY & SUGARCRAFT

Monday 17th March 

Monday 17th March 

Daily Culinary Art Exhibits

Tuesday 18th March

Tuesday 18th March

Wednesday 19th March

Wednesday 19th March

Lamb Challenge 2025 -  
Sponsored by Aussie Lamb

Best End of Lamb - Sponsored by The 
Worshipful Company of Cooks

Apprentice Challenge Skills Prep - 
Sponsored by HIT Training

Best End of Lamb - Sponsored by The 
Worshipful Company of Cooks

Chicken for Saute - Sponsored by The 
Worshipful Company of Cooks

Senior / Junior / Student - Kitchen & 
Larder Exhibits

Senior / Junior / Student - Restaurant 
Plate Exhibits

Senior / Junior / Student - Pastry 
Section Exhibits

Table of Honour - Exhibits Created by 
Past Best in Class Winners

Senior / Junior - Cakes, Sugarwork and 
Centrepieces

Professional Cake Decorator of the Year 
2025

Best End of Lamb - Sponsored by The 
Worshipful Company of Cooks

Chicken for Saute - Sponsored by The 
Worshipful Company of Cooks

Seabass/Trout Preparation - Sponsored by 
M&J Seafood

Seabass/Trout Preparation - Sponsored by 
M&J SeafoodPlaice Filleting - Sponsored by M&J Seafood

Plaice Filleting - Sponsored by M&J Seafood

Flambé Work - Supported by World Skills UK

Table Laying - Supported by World Skills UK

Cocktail Mixology - Supported by World 
Skills UK

Caesar Salad Challenge - Supported by 
World Skills UK

Knife Skills

Knife Skills

Avocado Starter

Avocado Starter

Amuse Bouche

Amuse Bouche

Chicken for Saute - Sponsored by The 
Worshipful Company of Cooks

Seabass/Trout Preparation - Sponsored  
by M&J Seafood

Plaice Filleting - Sponsored by M&J Seafood

Knife Skills

Avocado Starter

Shrimp Starter - Sponsored by M&J Seafood

Amuse-Bouche

Tea Pastries Decoration

Roll Shaping

Decorated Gâteau

Flambé Work - Supported by World Skills UK

Table Laying - Supported by World Skills UK

Cocktail Mixology - Supported by World 
Skills UK

Caesar Salad Challenge - Supported by 
World Skills UK

Dell’Ugo Perfect Pasta - Junior

Dell’Ugo Perfect Filled Pasta - 
Senior

The St Ewe Global Egg Fusion

Tilda Chef Team of the Year 
2025

The Association of Pastry Chefs 
Dessert of the Year 2025 - 
Sponsored by Callebaut, Chocolate 
Academy, Ponthier & PCB Creation

Craft Guild of Chefs National 
Chef Team of the Year 2025 - 
Sponsored by British Premium Meats

Junior Lamb - Sponsored by The 
Worshipful Company of Cooks

Apprentice Challenge - 
Sponsored by HIT Training

The Mystery Basket Grand Prix 
- Sponsored by Fresh Direct

Pub Chef of the Year 2025 - 
Sponsored by Essential Cuisine and 
Supported by BII

The Alaska Seafood Masters 
Heat 1

The Alaska Seafood Masters 
Heat 2

Pastry Event Dish Challenge - 
Sponsored by Valrhona

Plated Dessert -  
Sponsored Henley Bridge

Hospital Caterers Association 
Chef Showcase

Harvey & Brockless Live Cheese 
Starter

Oatly Plant Based Live 
Challenge

Beef & Beyond, an Australian 
Culinary Challenge -  
Sponsored by Aussie Beef

The Duck Culinary Showdown 
Inspired by Bresc -  
Sponsored by Huegli

45 mins 30 mins

30 mins

30 mins

45 mins

30 mins

60 mins

60 mins

45 mins

60 mins

45 mins

30 mins

30 mins

45 mins30 mins

60 mins

30 mins

30 mins

60 mins

45 mins
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Show Partners
KEY PARTNERS

KEY PARTNERS

SUPPORTERS

SUPPORTERS

MEDIA PARTNERS

MEDIA PARTNERS

CHARITY PARTNERS

CHARITY PARTNERS
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Show Partners
OFFICIAL SHOW PARTNER

BEER GARDEN PARTNERS

HOSPITALITY TECH PARTNERSFEATURE SPONSORS

MEDIA PARTNERS 

DESIGN PARTNERS CHARITY PARTNERS

HEADLINE MEDIA PARTNER

MEDIA PARTNERS

KEY PARTNERS

KEY PARTNERS

OFFICIAL SNACK SPONSOR OFFICIAL BEER GARDEN 
STRUCTURE PARTNER

CHARITY PARTNER
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Show Partners
HEADLINE PARTNER

CLASS SPONSORS

PARTNERS
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Exhibitors List

*Exhibitor list correct at time of print

42 Technology 	 313 

Adpak Machinery Systems 	 320 

AEGINA BY PRP OPTOELECTRONICS 	 111 

Agrofusion 	 530 

AIB Foods Ltd 	 401 

AKA FOODS 	 135 

Al Barakah Dates 	 510 

Alimentos Polar	 3733

Ambrey Baker Construction 	 150 

Angel Yeast 	 124 

Annapolis.co.ltd	 3917

Aqua Nobel of Sweden AB	 3709

Atlantic Pacific Global Logistics Limited 	 338 

ATS - Tanner Banding Systems 	 334 

ATURA Proteins 	 720 

Bach Snacks SAL 	 534 

BALKAN AGRICULTURAL Ltd.	 538

Basebetter (UK) Limited 	 114 

BCMPA 	 141 

Berlin Packaging 	 351 

BRCGS 	 383 

Buyerology Ltd 	 163 

Carbo-Ar 	 412 

CCI Industrial Corp 	 431 

Centric Software 	 312 

Chelmer Foods 	 410 

Corman 	 414 

Corn Next 	 130 

Cremo Linea by Takeawaysupplies Ltd 	 220 

Croxsons 	 140 

DGL LIMITED 	 461 

Dikamar Boots 	 212 

Direct Sourcing Ingredients 	 739 

EASTLAND INGREDIENTS LTD	 432 

Ebro Ingredients 	 434 

ECPA 	 155 

ECS 	 472 

El Mohandess Print House 	 413 

EORI (UK) 	 573 

EvoEnergy 	 151 

FACTORIA-AGRO LTD	 813

FDReviews 	 137 

Food & Drink Exporters Association 	 473 

Food Empire	 3738

FSSC 	 382 

Gerald McDonald Group 	 710 

Glassworks International 	 211 

Goodway Technologies 	 234 

Gulf Union Foods	 3740

Halal Certification Organisation (HCO) UK 	389 

HANSIN PACKING 	 435 

HAPLAST JSC 	 133 

Happy Veg	 3734

HD Labels 	 270 

Healy Group 	 230 

IFST 	 541 

iGii 	 115 

IKBAL GROUP AMBALAJ SAN. VE TIC.  

LTD. STI. 	 332 

IKE Food Machinery 	 415 

Inch Industry 	 213 

Incredo 	 735 

Interstarch 	 714 

Invisible Systems 	 216 

J L Priestley & Co 	 418 

KANWAL TRADING (UK) LIMITED 	 520 

Karry Food Industries 	 711 

KECOL PUMPING SYSTEMS LTD 	 330 

Kora	 4015

KMS Kavurma/ Ekoroast 	 238 

Labelnet Ltd 	 131 

Lallemand Bio-Ingredients 	 446 

Leamaxx International	 3948

Lighthouse (UK) Ltd	 112 

LIPMEN CO., LTD 	 335 

Loop Certified 	 385 

Lupa Foods 	 716 

Magnesol® 	 231 

Magnum Packaging (N.E) Ltd 	 310 

MASKE REKLAM SANAYI VE TICARET  

ANONIM SIRKETI 	 316 

McCarter a.s.	 3910

Menshen Packaging UK Ltd 	 215 

Metroweigh 	 450 

Monatea	 3916

MORIHAN -Kyoto-	 3933

NAM VIET FOODS AND BEVERAGE JSC	 4032

N SMITH & CO LTD 	 337 

NATUREN 	 548 

NEMIS Technologies AG 	 110 

NNR Global Logistics 	 354 

Nordic Boba – Denmark	 3919

NURPET AMBALAJ A.S. 	 353 

Nutland 	 819 

NUTRADIA 	 815 

Oakley Food Projects 	 411 

OKF Corporation	 4018

Only Fresh Cold-Pressed HPP	 3816

Organic & Natural	 3838

Ozerden 	 550 

Packaging Mode 	 439 

PEI CHEN CORPORATION	 3909

Pietrelli Fruit 	 514 

Plant Lipids UK Ltd 	 715 

ProOrganica	 512 

R&B Global 	 518 

R.S. FOODS TECH (THAILAND) CO., LTD 	 516 

Rasha Europe Ltd. 	 511 

Robosol Software UK Ltd 	 202 

RSPCA Assured 	 386 

Safe Spice A.S. 	 712 

SALSA 	 387 

SANJEEV FLEXI PACK P LTD 	 254 

SAMIXIR	 4013

Seaways Services UK Ltd	 217 

Seymour Manufacturing International (SMI)	152 

Soil Association 	 384 

Solidaridad 	 471 

Sphere International, LLC 	 749 

SPM Drink Systems	 3922

SPRAGA	 4014

Stribbons Ltd 	 250 

Sugarwise 	 381 

SUPER DRY EUROPE B.V. 	 210 

Swiss Pack Europe 	 333 

TariffTel 	 571 

TemperatureGenie 	 113 

Terry Foods Limited 	 719 

The Carbon Trust 	 380 

The Dalesman Group 	 430 

THE VIDA WORLD SDN BHD	 3918

Threesixty Design 	 311 

Top Nut 	 817 

TULIP INTERNATIONAL INC	 3914

Universal Flexible Packaging Ltd 	 350 

Vanilla Etc Ltd 	 731 

VITTO TEA BOARD	 4017

VPac Packaging Leicester Limited 	 236 

WEIGHTPACK 	 317

XOXO Beverages Limited	 D1001 
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3 aces london ltd 	 2550 

3 Seasons Fruit Industry Co., Ltd 	 2330 

3D Trading 	 2401 

7 Muffins A Day 	 2650a 

A&J KOREA 	 2409 

A.R. Tartufi srl 	 1630e 

AAA Beverage Co. - Body iQ 	 2610a 

AAYLEX HOSPITALITY 	 1210a 

Abion Ltd 	 1150f 

Abrolhos Octopus 	 2830

Acai Berry 	 949 

Acarsan Makarna Un Gida Ins. San.  
Ve Tic. A.S. 	 1450d 

Aceites Abril 	 1310h 

ACETAIA MANICARDI 	 1650d 

Aceto Balsamico del Duca dal 1891 	 1630h 

Achnagal Ltd 	 3116 

Action Foods 	 3280 

Adalilar Kuruyemis A.S. 	 1510e 

ADAS GLOBAL LTD 	 2310 

ADD-OLIVES LTD 	 2254 

ADIKAM 	 3010 

Adnan Khudari & Sons Trading Co. 	 2910e 

AGHATI SWEETS 	 2910d 

Agricultural and Processed Food  
Products Export Development  
Authority (APEDA) 	 1330/1350 

Agroliva	 2832c

AGROSEMCU 	 1230a 

Agua Nueva Nuts, NOPAL & NFB 	 961 

Agus 	 3030 

AKTINA SA 	 1110j 

Al Baraka Food Industries Company 	 2530 

Al Haj Mahmoud Habibah & Sons  
(Habibah Sweets) 	 2910f 

ALAMBRA- PETROU BROS DAIRY  
PRODUCTS LTD 	 3112 

Albandar group  (Habibah sweets) 	 2910a 

ALFAGEL SAS 	 2710b 

Algex	 1070

Alimentos Polar	 3733

ALL NUTS 	 1210c 

All The Aunties 	 950 

ALO & JENJI 	 2068 

ALPA 	 858 

Altunkaya Ins. Nak. Gida Tic. A.S. 	 1530d 

AMERICANA 	 1130

AMK FOODS 	 2870e 

AMURTTAM FOODS 	 2116 

Analit Africa	 1316

Anche io Chef- Ri.Ca. Srl 	 1610d 

Annapolis.co.ltd	 3917

ANNABELLA FABRICA DE CONSERVE  
RAURENI 	 1250a 

Annessa Imports 	 1850 

Antarta Space Food 	 1061 

Antepsan Kuruyemis Gida Sanayi  
Ve Ticaret A.S. 	 1450e 

AOM Group Pty Ltd 	 2810 

APERITIVOS FLAPER, S.L.U. 	 1310c 

Aqua Nobel of Sweden AB	 3709

Araw Ice Cream 	 1057 

ARK34 	 1968 

Armada Foods 	 1430d 

ARTE BIANCA SRL 	 1610a 

ARTESANA 	 1230e 

ASCO Foods Ltd	 3710

Atilim Tarimsal Faaliyetler 	 1410c 

Atlante UK 	 2057 

Aurora Intelligent Nutrition 	 2601 

Austral Fisheries 	 2830 

Australian Pavilion 	 2810/2830 

Australian Pharma Group 	 2810 

Azarc - Customs Clearance Automated 	 3871 

Azienda Agricola Di Niso 	 1650g 

bakerdays 	 2512 

BAKLAVATY 	 852 

Baklawa Made Better 	 2475 

Balviten Glutenfree 	 3010 

BE WTR 	 3814 

Beagley Copperman B.V. 	 1810 

BEAUTIFUL FOODS LTD 	 2459 

Beijing Center for the Promotion of  
International Trade 	 2930/2950 

Beijing Stevia Co.Ltd 	 2950d 

Belladotti Australia Pty Ltd 	 2810 

BelOrta 	 3751 

Berries Limited 	 770

Besan Nisasta Gida San. Ve Tic. A.S. 	 1410f 

Bessan Makarna Gida San. ve Tic. A.S. 	 1530a 

BETRIMEX 	 2037 

Better Retailing 	 574 

Beysfood ltd 	 3060 

Bikaji Foods International Ltd 	 1370 

Bioconserv Ltd 	 1150e 

Biosène 	 2530 

BioTechUSA 	 820 

BIRDEM 	 1550b 

BKKOREA CO.,LTD 	 2850j 

Black Sea Catch 	 1150n 

Blackmore Vale (BV) Dairy 	 3319 

BLU DISTILLING COMPANY LLC -  
Liberty & Plenty Distillery 	 2630g 

BMB IMPEX LLC	 1270

Bob Snail 	 1035 

BOBA LUX - Bubble Tea 	 3931 

BODIE’Z Protein Water 	 2810 

Bolaven Story Coffee 	 2530 

BOLLE Drinks 	 D1004 

Bombus 	 1013 

Bonappa Beverages LLC - FrUve Super 	2630c 

Bookham Harrison Farms Ltd 	 3317 

Borna Foods 	 910 

BOROMIR 	 2318 

BOSTANA	 1130

Bottleproof Cocktails 	 D1008 

Bozs Agro Gida Sanayi ve Ticaret  

Limited Sirketi 	 1450b 

BPC Grab & Go Snacks UK 	 3080 

BREAKFAST FOOD PRODUCTION 	 1210h 

BRIDOR 	 2518 

Brihati Natural Foods Private Limited 	 1016a 

British Frozen Food Federation 	 3458 

Brix Distillers 	 2810 

Broad Oak Farm Sausage Company 	 3472 

Brolos Australian Lobster 	 2830

Bromex 	 3030 

Brown Bag Crisps 	 2370 

BRZEŚĆ 	 3010 

BSMEPA 	 1150d 

BUBBLE TEA & FRESH DRINKS 	 4117 

Bulgarian Organic Foods OOD 	 1150q  

Bulla Regia	 2832d

BUSINESS FRANCE 	 2710j 

Business Isle of Man 	 3834 

Butterfly Poultry 	 3364 

Ca’ Messighi 	 761 

CAFFE’ QUARANTA 	 1650k 

Calvisius Caviar 	 760 

CAMPO D’ORO Srl Gusto Vero di Sicilia 	 1650f 

Canadian Food Exporters Association 	 2660 

Canat Nuts&Snacks 	 1550f 

CANS UK Ltd 	 3837 

Carr’s Flour Mills 	 2118 

CASEIFICIO LA CAVA 	 1650j 

CDS Group 	 2571 

CEDROB FOODS 	 3010 

Celikler Group 	 1430c 

Ceremony Gida San. Ve Tic. A.S. 	 1550e 

Ceylon Stuffs Limited 	 913 

Chahak International 	 1016m 

CHARLES & ALICE 	 2710h 

Cheerful Links Ltd 	 3610 

CHEF’S SELECTION CO., LTD 	 1113 

Chilli Chan’s 	 952 

CHIMMY’S 	 960 

CHINA BUSINESS LTD 	 918 

Chiquita Europe B.V., UK Branch 	 3754 

Chi Time Teas	 1316

Chocolat Madagascar 	 2530 

Chocolatorie Nohi 	 2530 

Chuanglee 	 2050 

Cilicia’s Farm 	 736 

Cirulli Giuseppe & Figli Snc 	 1630d 

Citadelle Maple Syrup Producers’  
Cooperative 	 2660a 

Clarebout 	 1850 

Clark + Hopkins 	 2650a 

Cocomate 	 1974 

Coma Coffee 	 2530 

Community Foods Ltd 	 802 

Company Shop Group 	 3857 

CONCEPT FRUITS 	 2730b 

Consorzio Daunia Verde - DOP Dauno 	 2235 

CONTEC FOODS 	 1230f
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CONTIMAX 	 3030 

Conveni Food 	 3240

Coopers	 2810 

COOPENOIX 	 2710f 

COSTA BRAVA MEDITERRANEAN FOODS 	3260 

Cotswold Health Products Ltd 	 930 

Crafers 	 2431 

Creative Nature Free From 	 940b 

Crispr Bites 	 953 

Crown Foods 	 3410 

Czech Republic 	 2148 

D. Nomikos S.A. 	 1850 

Dadaoexpo 	 1030 

DAESANG 	 2111 

Daily Shake 	 2810 

Dairy Valley/ Happy Halwai 	 2071 

Dan-D Foods Ltd. 	 2660c 

Dandies Marshmallows 	 911 

Daniel Magnus Pvt. Ltd 	 1016b 

Das Superfoods Private Limited 	 2017 

DASOMI CO 	 2850e 

DE COLTESTI 	 1250d 

Defaf Al Nahrayn for Food Industries  
& Beverage	 2910j 

Department of Industries, Government  
of Bihar 	 1016 

Dervisoglu Bakliyat A.S 	 1530f 

DESAI FOODS 	 1830 

DFS 	 1850

Dhuwa Coffee  	 2810 

DI MARCO CORRADO SRL 	 2152 

Die Schnitzelmacher 	 1850 

Differentiator Brands Ltd 	 3945 

Dijo Baking Sp. Z o.o. 	 2458 

Divan Turizm Isletmeleri A.S. 	 2554 

DIXIE MILLS	 1130 

Dole UK - Imports 	 3760 

Doughboys Pizza 	 3250 

Down to Earth 	 2530 

Dr Boba Trading (UK) Limited 	 4039 

Drobex 	 3030 

DROSED GROUP 	 2980 

Duru Bulgur Gida Sanayi Ve Ticaret A.S. 	 1450c 

E&B TRADE 	 2850g 

E.d.r.a srl - Fantasia Napoletana 	 1630k 

E.E. & Brian Smith 	 1850 

East Link London Limited 	 1734 

EAST PLUS Inc 	 2850b 

EatCities LLC - FEAST Global 	 2630j 

Ebrofrost 	 3369 

ECDC	 1316

ECOJFOOD CO.,LTD 	 2850f 

Edenfood farmer 	 2850h 

ELBAK 	 1110f 

Elena 	 3030 

ELIT CHOCOLATE 	 865 

Embassy of Cote d’Ivoire in the UK	 1473

Emek Natural Food Co. 	 1530c 

Empire Bespoke Foods Ltd 	 2212 

ERISLER 	 1401 

Esti Foods UK 	 964 

Euro Food Service 	 1938 

Euro Foods Group Ltd 	 3570 

Euro Gida 	 1430a 

Europa Cuisson 	 3537 

EUROPE SHARES 	 917 

EUROPEAN FOOD INTERNATIONAL 	 1210f 

Eurostar Commodities Ltd 	 1031 

Everest Spices 	 2010 

EVERGLORY GROUPS INC. 	 2930c 

EVICOM HONEY 	 1230b 

Evliya Sekerleme San. ve Tic. Ltd. Sti. 	 1550a 

F. BASILE SRL 	 1630g 

F.H.U. Green 	 3266 

Fable Foods Pty Ltd 	 2810 

FALCON GALLANT S.L. - A member  
of TRO GROUP 	 1878 

FAMA MALAYSIA 	 1301 

FAMILLE MARY 	 2730c 

Fancy Nuts 	 2910g 

Fares Natsheh Factory 	 2530 

Farm Trans 	 3455 

Fastline Foods Distribution and  
Wholesale 	 2270 

Fathers Farm Foods 	 928 

FB Trade 	 2470 

Feast	 1850  

FERGANA EXIM AGRO LLC	 1270

FETA PDO (Kalavryta Coop) 	 3210 

FGS INGREDIENTS 	 1930 

FIAB 	 1310 

FICT French charcuterie & deli companies 	3384 

FIRST QUALITY FOODS 	 828 

Flavita 	 4020 

Florette UK 	 3770 

Flying Goose Brand 	 1730 

FOLKINGTON’S 	 3840  

FOOD CONNECTIONS LTD 	 2371 

Food Empire	 3738

Food Export Council Egypt	 1130

Food Extraordinaire Ltd      	 1475

Food Park Kowal	 3030

FOODAS 	 1580 

FoodBerry Co., Ltd 	 2750f 

Foodhak 	 914 

Foodlink 	 2350 

Foodmakers 	 3010 

Fox Bar Italia Srl 	 1630a 

Frangipani Foods 	 2530 

Fratelli D’acunzi srl 	 1610b 

Free From Food Awards	 940 

FREEWORLD FOODS LTD/CONGELADOS  
DE NAVARRA 	 3368 

Fresh Nature Foods 	 2610a 

Fresh Produce Consortium 	 3660 

Fresh4u Produce 	 3756 

Freshasia Foods Ltd 	 3330 

FRESHPACK 	 2710k 

Freshpak Chilled Foods 	 3572 

Freshpeel Produce 	 3873 

Frespac Ginger 	 2530 

FRIMA 	 2730a 

Fromageries PAUL DISCHAMP	 2730d

Froot Pops 	 920 

FRUITS ROUGES & Co 	 2710e 

FRUVECO 	 3601 

FTZ Foods Ltd	 2048 

Fugers Food Group B.V. 	 3348 

FUJI NO TANI 	 1053 

FULLY RISE XIAMEN INDUSTRIAL 	 2930d 

FUNGHI FUNGHI int. gourmet mushroom  
traders 	 3772 

Fynoderee 	 3834 

Galina 	 3334 

GALZIN 	 2710d 

GAMTECH CONSULTING 	 1230d 

GARCIDEN S.L. 	 1310d 

GENUINE COCONUT 	 1701 

Gias 	 1850 

Ginger Love	 1316

GINLAC KUAN 	 2750a 

Girrbach Suesswarendekor GmbH 	 2378 

Giusti Balsamic Vinegar 	 1610f 

Glastry Farm Ice Cream 	 570 

Glister Food Private Limited 	 1970 

Global Commodities Traders Inc. 	 2660f

GLOBAL EXPORT COMPANY LLC	 1270 

GLOBAL FOOD LINK 	 3268 

Go rural foods and beverages pvt ltd 	 1016e 

Goknur Gida 	 1510d 

Golda Gida Sanayi Ve Tic. A. S. 	 1410a 

Golden Meadows 	 1778 

Golden Thai Harvest Trading Limited 	 2011 

Good Food Wines 	 1850 

Good Grain Bakery 	 940a 

Good Mess 	 946 

GOODDAYS SWEETS 	 2257 

Goral Kuruyemis Sabri Bakisgan ve  
Ogullari Gida San. Tic. Ltd. Sti. 	 1430e 

Gralgo 	 2530 

GRANDE DOLCERIA 	 1210d 

Great Foods UK 	 1738 

Green 	 3266 

Greenfields 	 2219 

GREENY FOR MANUFACTURING 	 1130

Griffiths Family Foods Ltd 	 3170 

Grill Choice 	 3679 

Groupe De Valorisation Des Produits  
Agricoles (GVAPRO)	 1070

Groupe Souakri - Houkoul El Djanoub	 1070

GRUPO ALIMENTARIO  IAN 	 1310b 

GRUPO JORGE 	 1310a 

GS Dunn 	 1850 

GUANGXI GOLDEN THROAT CO.,LTD. 	 2930j 
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Gulf Union Foods	 3740

Guneyliler Gida 	 1530e 

Happy Veg	 3734

H. Smith Food Group Plc 	 3450 

H.Forman & Son 	 576 

Halal Food Authority 	 3372 

Haldirams 	 1840 

Halitlar Food Co. 	 1450a 

Hames Chocolates Ltd 	 2469 

Han Dian (UK) Ltd 	 3371 

Handpicked Wines 	 2810 

HAYANHAESSAL COMPANY 	 2850d 

Haywood & Padgett/nibnibs	 2359 

HDDES EXTRACTS (PVT) LTD 	 1936 

HEBEI AGRILINKS IMP.&EXP. CO LTD 	 3274 

HEECHANG TRADING CO., LTD. 	 2750b 

HELL Beverages 	 4031 

Hendersons (Sheffield) Ltd 	 1039 

Hightop(H.K)International Group Ltd.	 1030j

Hilltop 	 1010 

Hinterland 	 2610e 

HOLLYWOOD CANDY WHOLESALE 	 2321 

Honey For Life 	 2810 

Honeybuns 	 734 

HONEYMAN UK 	 1230g 

HooGe Brands 	 2263 

Hot Chip 	 2379 

Huilerie Loued	 2832b

Hub Salt 	 1918

HUMO UNIVERSAL EXPORT IMPORT LLC	 1270 

Hunan Tea Group Company Limited	 1030c

ICE DYP BALAS 	 1230j 

ICE ITALIAN TRADE AGENCY 	 1670b 

Ichnya Condensed Milk Company 	 3228 

IFCG Egypt	 1130

Igino Mazzola Spa 	 780 

ILHAM SWEETS	 2501

Imaginative Cuisine Ltd 	 3640 

Impex Foods 	 2022 

Indel Food Products Inc 	 2630d 

Indochina Rice Mill 	 2530 

Inndu Sri 	 2870g 

Inobera 	 830 

INSIGHT FOOD PRIVATE LIMITED 	 2114 

Intercomm 	 1110d 

International Trade Centre (ITC) 	 2530 

International Trade Partners 	 2413 

Ioniki 	 2655 

Isba Tarim Urunleri Gida Hayv. Ith. Ihr.  
San. Tic. A.S. 	 1410e 

ISIK TARIM A.S. 	 1011 

Isle of Man Creamery 	 3220 

Isle of Man Salt Co 	 770

iSqueeze 	 4111 

ITALPIZZA SPA 	 3180 

ITC 	 578 

J.O. Sims 	 2510 

Jabal Enterprises 	 2054 

JAIMIN FOODS 	 1950 

Jaindi Export 	 2038 

Jan Zandbergen 	 3328 

JANE 	 2730e 

JARA HONEY 	 958 

JD’s Hot Honey 	 860 

Jersey Dairy 	 3459 

Jitban Supply Chain Pvt Ltd 	 1016f 

JM Posner LTD 	 2340 

JNT GROUP 	 3010 

Joe & Seph’s Gourmet Popcorn      	 870

Jody’s Popcorn 	 2650a 

JOLAFUNBS GIFTS 	 2211 

JORDAN 	 2910 

Jo’s Tea X Klub 	 3736 

JUMBO UK LTD 	 1960 

Jutrzenka Dobre Miasto Sp. Z O.O. 	 2569

K.F.C. Gida A.S. Sunny Fruit 	 1971 

KABO 	 3030 

Kacholo 	 2530 

Kammoon 	 3634 

Kandy 	 3030 

Karnobatplod JSC 	 1150g 

Kaukou	 1316

KASKAT DAIRY 	 3030 

KAWAN FOOD MANUFACTURING SDN  
BHD 	 2692 

Kebsonrollin.pl 	 3130 

Keohane Seafoods 	 3070 

KEWPIE 	 2153 

Khmer Food 	 2530 

Khoisan/Marina Sea Sal	 1316

kin + deum 	 945 

KINGLAND CO.,LTD 	 2930k 

KING’S FOODS SHUYANG LTD. 	 1030k 

Kiril Mischeff 	 1850 

Kirirom Food 	 2530 

Kirlioglu Tarimsal Urunler Gida Ins.  
San. Tic. A. S. 	 1510c 

Kocbey Su Ve Mesrubat Pazarlama  
Sanayi Ticaret A.S. 	 1430b 

KOHLICO BRANDS UK 	 2030 

Kora     	 4015

Korea Agro-Fisheries & Food Trade  
Corporation 	 2750 

KORINA TRADE CO., LTD. 	 2750h 

KOTRA 	 1201 

KOURELLAS DAIRY SA 	 3315 

KPS FOOD 	 3010 

Krocus & Co. 	 951 

Kronos 	 1110a 

Kroon 	 1850 

KTC 	 1768 

KuchenMeister GmbH 	 2154 

KWIDZYN POLAND 	 3513 

LA CONTADINA SRL 	 1650c 

La Fabbrica della Pasta di Gragnano 	 1630b 

LACTATE SOMESENE 	 1250e 

Laki (UA) / Vega Land (PL) 	 3201 

Lanswers Inc 	 2850a 

LARNICOL 	 2710g 

Latitude 32 Wines 	 2810 

Leamaxx International	 3948

LE MAT 	 1250h 

LE TAMERICI 	 1610J 

Lech-Drob 	 3010 

Lemberg Caviar UK Ltd 	 552 

Les Maitres laitiers du Cotentin 	 2710n 

Lika Bakery 	 2471 

Linex Handelsgesellschaft mbH 	 3075 

LipCo Foods 	 3030 

Lituanica UK Ltd 	 2316 

Lobbi Bulgaria Ltd 	 1150h 

Lodis Invest Ltd 	 1150b 

Lokum Atolyesi Sekerleme Gida Turizm  
Hayvancilik Sanayi Ve Ticaret Anonim Sti. 	1510f 

LORD FRUITS LLC	 1270

LTA MONDIAL 	 1210j 

Luding Original Food Co.,Ltd 	 2930e 

MACMILLAN CANCER SUPPORT 	 932 

Made in Uzbekistan 	 1270 

Made Manufacturing 	 2810 

Madhubani Makhana Pvt Ltd  
(makhana.com) 	 1016g 

MAE INNOVATION 	 2710m 

Magic Seasoning Blends, L.L.C. 	 2630e 

Makhana World 	 1016k 

Mampster Inc. 	 2660e 

MannaBrew	 1316

Manning Impex Ltd 	 2180 

Marford (Qingdao) Food Co.,Ltd. 	 2950j 

Mariani 	 2610e 

Martin’s Famous Potato Rolls and Bread 	2630a 

Masar Ltd 	 1130 

MASFROST SP. z o.o 	 3010 

MASTER ICY CREAM 	 1250b 

Maxpol 	 3160 

McCarter a.s.	 3910

McNeill’s Fine Foods Ltd 	 558 

Meadow Vale Food Group 	 3150 

Med Cuisine 	 730 

Med Food 	 1910 

Medbest S.A. 	 1110h 

MEERAN LTD 	 2001 

MEIHEKOU CITY DINGNING FOOD 	 2930b 

Melissa Kikizas S.A. 	 1110e 

Metshu Exports 	 2870b 

MHP 	 3230 

MIESZKO S.A. 	 3010 

Mirasco 	 3479 

Mizkan Euro Ltd 	 2169 

Mntra For Trading 	 3101 

Mogu Mogu, Freez & Milkis 	 3710 

MOLINO BRAGA 	 2232 

Monatea	 3916

Mooroz 	 3171 

MORALEJO SELECCION, S.L.U 	 2680 
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More Than Only Food & Drink 	 2732 

MORIHAN -Kyoto-	 3933

MOULYA DINNER WARE 	 117 

MOUNTAINDROP 	 840 

Moving Mountains 	 1071 

MR MAKHANA	 2280 

Mr Makhana 	 2280 

Munchy Seeds 	 942 

Mydibel 	 1850 

Naked Life Spirits 	 2810 

Namdofood Co., Ltd. 	 2750e 

NANTONG GUANQUN AQUATIC FOOD 	 2950h 

NAM VIET FOODS AND BEVERAGE JSC	 4032

Natco Foods 	 1814 

National Makhana Udyog 	 1016d 

National Support Centre for  
Agriculture 	 3010/3030 

Natural Health World Wholesale	 919 

NATURAL 	 1250j 

Naturli’ 	 969 

NeatSweets 	 810 

NEW LANKA CINNAMON 	 2870a 

New Science Ltd 	 1150c 

NH Foods Uk Ltd 	 3078 

Nilon’s Since 1962 	 1922 

Ningxia Wolfberry Goji Industry Co., Ltd 	 1030f 

Nisha Enterprises 	 2357 

NongHyup AgriBusiness Group Inc. 	 2750c 

NOOR FÈS 	 1962 

Nootz 	 2530 

Nord Capital Sp. z o.o. 	 3577 

Nordic Boba – Denmark	 3919

NORTH AEGEAN REGION	 3118

Nortrade Foods 	 3350 

Nowalijka 	 3010 

Nutrin 	 2314 

Nutrinutts 	 2374 

Nutworks	 2810

Oberon - X Ltd 	 1150j 

OCB Cakes private limited 	 1016c 

Ocean Tai Foods Co Ltd 	 861 

Okell’s Brewery 	 3834 

OKF Corporation	 4018

OLEARIA SIBARITIDE SRL 	 1610k 

OLIVE PETRUZZELLI SRL 	 1670c 

Oliyar 	 2172 

Olympus Foods Cyprus Ltd 	 3213

Only Fresh Cold-Pressed HPP	 3816

Organic & Natural	 3838 

Organic Land Company Ltd 	 971 

Original Gourmet Food Company 	 2630b 

OVIDIUS MERCADO 	 1210k 

Oxley Brands 	 851 

Ozmen Flour Mills 	 1410d 

P&B (Foods) Ltd – Home of the HEERA  
brand 	 2130 

PACK’D 	 3620 

Palermo’s Pizza 	 2610e 

Pan United Ltd 	 3875 

Pancibus LLC 	 2630h 

PANTZIAROU BROS DAIRY PRODUCTS 	 3211 

Papouis Dairies Ltd 	 3110 

PASSAGE FOOD 	 1210e 

Passage Foods 	 2810 

Passione per il Food 	 1650a 

Pasta Formia 	 1630f 

Paste & Juice 	 2170 

Pastificio F.lli Iozzino 	 1610c 

Pastili Ltd 	 1150a 

PATISSERIES GOURMANDES 	 2710p 

Pecan Deluxe Candy 	 2273 

PEI CHEN CORPORATION	 3909

PEKPOL 	 3010 

Perfection foods ltd 	 2414 

PERLA POLSKA 	 3030 

PESCE AZZURRO CEFALU’ S.R.L. 	 1650b 

PET FACTORY 	 1250g 

Peter Green Chilled 	 3440 

Phyto Pro - Clean Nutrition	 1316

Pidy 	 2560 

PIEDMONT COOKIES 	 3030 

Piston Distillery 	 752 

PJ SRL 	 1610e 

Plant It 	 1850 

PLANT 	 1680 

PML Seafrigo UK 	 3750 

Pocas International Corp. 	 2610d 

Podlaskie Zakłady Zbożowe S.A. 	 3030 

POLENGHI FOOD S.r.l. 	 1610n 

PopCornaa 	 770

PPHU KAMPOL 	 3010 

PRECIOUS EUROPE 	 1110b 

PrePear 	 957 

Prestige Maple Products Inc. 	 2660g  

PRODUCTOS CHURRUCA 	 2439 

PROFUMA 	 2970 

Promo Solution Ltd 	 1110g 

PROMPERU 	 1570 

Proplan Industrial Co., Ltd 	 1975

Protein Pasta by Otelia / Chowtime	 2260 

Pukpip 	 3632 

PURE MAPLE	 931 

Purpose Driven Foods 	 740 

QINGDAO BOLAN GROUP CO.,LTD 	 2930g 

QINGDAO BOON FOODS CO.,LTD 	 2950g 

QINGDAO CPI INTERNATIONAL CO., LTD 	1030e 

Qingdao Farm Keeper 	 2930a 

Qingdao Hifoods Co., Ltd 	 2930h 

QINGDAO PRIMA FARM FOODS IMP &  
EXP CO.,LTD 	 2930f 

QINGDAO TONGSEN GROUP CORP. 	 2950b 

QP FOODS UK 	 1901 

QUALIS TRADE LTD 	 3488 

Qualitops (UK) Limited 	 3270 

Rab Jażyniec Sp. jawna 	 3130 

Rakesh Eatables and General Products  

Private Limited 	 1016n 

Ramadan Abu Lebbeh & Sons Co. L.L.C. 	2910h 

RE DUE SICILIE LTD - FINE ITALIAN FOOD  
AND DRINK DISTRIBUTOR & OROGEL  
SOC.COOP.AGRICOLA 	 755 

Redclif Trade India Pvt. Ltd. 	 1016h 

Regal Food Products Group 	 2450 

Region of Eastern Macedonia &Thrace 	 1110c 

REGION OF THE NORTH AEGEAN	 3118

REGIU PLANT 	 1210g 

REINE DE DIJON SAS 	 2710c 

REVOLUTION - GLUTEN FREE PRODUCTS 		
	 1650h 

RICH LAND FOOD INDUSTRIES 	 1130 

RIZHAO HENGKANG IMP.&EXP. CO., LTD. 	1030g 

RLA Distribution Services Corp 	 2610a 

Robin Food Distribution Ltd 	 2048 

Roma Trading Manufacturing Company,  
LLC 	 2156 

Romania 	 1210/1230/1250

Rose & Lily Club 	 854 

Roussel Onions 	 3579 

Royal Greenland UK Ltd 	 3428 

RUHUNU FOODS 	 2870f 

Rwanda Fresh 	 3780 

S & P Industries Sdn Bhd 	 2112 

Sagi srl 	 1610g 

SAINTE LUCIE 	 2730f 

SAKR	 1130 

SallyCook 	 2850k 

Salté 	 2015 

SALUMI EMMEDUE 	 1630c 

SALUMIFICIO GECA 	 1670a 

SAMARKAND-GOLDEN-CHICKPEAS OK	 1270

SAM MILLS 	 835 

Sams Saglikli Alisveris Merkezi Sanayi  
Ticaret Anonim Sirketi 	 1510b 

s-andong Nonghyup 	 2750d 

Saramel Ltd 	 2315 

Saray Biskuvi Ve Gida San. A.S. 	 1550c 

SARL CATM	 1070

SARL Cebon (El Mordjene)	 1070

SARL Tahraoui	 1070

Sarwar Foods (Pvt) Ltd 	 1937 

SAMIXIR	 4013

Saysan Dis Tic. Ltd. Sti. 	 1530b 

Sco-Fro Foods 	 2080 

Scotland 	 2670 

Scottish Honeyberry Growers 	 1051 

Scrocchiarella 	 2410 

Scyavuru srl 	 1610m 

Seafish UK Limited 	 3350 

Seagull Gin & Rum 	 955 

SEARA 	 3310 

SECOM ONIX IMPEX 	 1250f 

Segmen Kardesler Gida, Uretim Ve  
Ambalaj San. A.S. 	 1550d 

Selected FMCG 	 3810 

Selten Ltd 	 1410b 
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Senikma Holdings 	 1978 

SEPHRA 	 2380 

Serbia 	 1132 

Serendib Global Foods 	 2110 

Seres Gourmet 	 2214 

Setara 	 1801 

SEVENCO S.A. 	 2850c 

Shandong Jiayuan Imp. & Exp. Corp., ltd. 	 1979 

SHANDONG SEASIR BREWING FOOD  
CO.,LTD 	 2950a 

Shankar Foods 	 1710 

Shri Bajrang Alliance Limited 	 3271 

SHRI GLOBAL FOODS - GANESH PAPAD 	 2138 

Shubham Nutri Foods 	 1832 

SIDDHALEPA EXPORTS 	 2870c 

Sikun Import and Export 	 2950e 

Silvermill Coconuts & Spices 	 1916 

SING KEE GROUP/MY PACKAGING 	 2230

SIRDARYA BEANS EXPORT LLC	 1270 

Skiba S.A. 	 3030 

Sleaford Quality Foods ltd 	 2070 

Smart Food Safe 	 2660b 

Smokin’ Brothers 	 771 

SOHOSNACKS 	 2430 

Sokołów 	 3471 

Solomons Gold 	 2530 

Southern United States Trade Association 
(SUSTA) 	 2630c 

Spanish Chorizo 	 1310j 

Spices Board India 	 1050 

Spicy Bulldog Pty Ltd	 1316

SPM Drink Systems	 3922

SPRAGA	 4014

Sri Lanka Pavilion 	 2870 

Sri Ram Tilkut Bhandar 	 1016j 

St Michel Biscuits 	 2438 

Stag Bakeries Ltd 	 2572 

STAN 	 3030 

STARFIELD Plant-Based  Xiaogan Xingqijiu 
Food Technology Co., Ltd. 	 1030a 

Steins Foods 	 2278 

STOHOS FOODS 	 3050 

Struma Fruit Ltd 	 1150p 

Subeih Food Industries 	 2530 

Sucker Punch 	 2171 

SUCSEED 	 1059 

Suhana 	 1740 

Sun & Seed Ltd 	 929 

SUNFLY 	 947 

Sunshine Produce Limited 	 818 

Supercharged Food 	 2810 

Suree Interfoods Co., Ltd 	 1770 

Surrey farm 	 2530 

SWASTIKS MASALAS PICKLES & FOOD  
PRODUCTS 	 1870 

Sweet Lounge	 912 

SWEETO 	 2418 

Taitussi 	 856 

TAIWAN EXTERNAL TRADE DEVELOPMENT 

COUNCIL (TAITRA) 	 2770 

Taiwan Vegan Cheese 	 758 

Taj Foods Ltd 	 3435 

Tajín by Mexgrocer 	 2034 

TARCZYŃSKI S.A. 	 3140 

Tártaros Gonzalo Castelló S.L.U 	 1310e 

Tasty Vibes 	 2411 

Teascapes Australia 	 2810 

Tepe Zeytincilik San. Tic. Ltd. Şti. 	 812 

TERRA FOODS CO LTD. 	 2454 

TERRE DI PUGLIA 	 1650e 

Thai Tana Ltd 	 2218 

THE COCONUT COMPANY 	 1029 

The Cotswold Cardillo 	 2137 

The Curators & Cheesies 	 848 

The Food Supply 	 2250 

The Glenallachie 	 D1009 

The Goodspace Company 	 2810 

The Grumpy Pigs 	 3559 

The Isle of Wight Biscuit Company 	 2375 

The Mac Factory - Seriously Mac & Cheese 	775 

The Original Patty Co. 	 3470 

The PUR Company 	 2078 

The Sausage Man 	 3430 

The Skinny Food Co 	 948 

The Udder Way 	 2810 

The Vegan Trademark 	 878 

The Vegetarian Society 	 970 

THE VIDA WORLD SDN BHD	 3918

The Wine Importers	 2810

Thirst Quenchers (UK) Ltd 	 4010 

Tiger Tiger (UK) 	 1820 

Tilz Collection Ltd 	 2131 

Tio Ze Piri Piri	 1316

TIP Consultrade Ltd 	 1150k 

Tiryaki Agro 	 1510a 

T N A AGRO INVEST LLC	 1270

Tollie’s African Safaris	 1316

Too Much Sugar Bakery 	 956 

Torr FoodTech 	 2160 

TOSTADEROS SOL DE DE ALBA &  
FRANJUBA PAN 	 1913 

Transavia 	 1850 

Trentham Foods Ltd 	 3517 

TROPICAL HEAT 	 2570 

Tropicana Brands Group 	 3839 

Tropikal Life International 	 2870h 

Trust Agro Ltd 	 1150m 

TUAL FAST CHANCE’98 	 1210m 

TULIP INTERNATIONAL INC	 3914

Tunisian Olive Oil - Packtec 	 2832a 

Turkey Hill Sugarbush Ltd 	 2660d 

TWO BROTHER COMPANY	 1130

Two Counties Foods Limited 	 3414 

Tyras Dairies Cyprus Ltd 	 3114 

U.S. Department of Agriculture 	 2610b 

UKDEMES 	 3535 

ULAS - “Poultry Complex “Dniprovskiy” LLC 	3365 

Ultra Pop by LNS TRADE 	 2069 

ULTRAMAR CAFFE SRL 	 1610h 

UMRI 	 1055 

Unfasa 	 1310g 

United Food & Beverage Group 	 2613 

Universal Industries Co. - Zalloum Group 	 2530 

Universal Meat Company 	 3370 

UPG-Invest LLC 	 3638 

Upper Egypt for Food Industries L.L.C. 	 2978 

URGUT-UFA INVEST LLC	 1270

USA Pavilion 	  2610/2630/2650 

USA Rice Federation 	 2610c 

VALADE 	 2710a 

Van Slooten International 	 902 

VANILLABAZAAR 	 779 

Veetee 	 1903 

Vega Mancha Spanish Cheese Makers -  
Quesos Vega Sotuelamos 	 1310f 

VELTA PROD 	 1230h 

Venietiam uk 	 778 

VERDE ESMERALDA OLIVE 	 750 

Veroni Spa 	 863 

Viciunai 	 3434 

Vicky Foods 	 2238 

Vincenzo Ltd 	 1780 

Virginia Department of Agriculture 	 2650a 

VITTO TEA BOARD	 4017

Visual Foods Limited 	 3178 

VKS GLOBAL EXPORTS 	 2555 

WADI EL NILE ITALIA 	 1630j 

WAGURUWELA OIL MILLS PVT LTD 	 2870d 

Walker & Sons, Inc - Slap Ya Mama 	 2630f 

WAY 	 2052 

Western United States Agricultural Trade  
Association 	 2610a 

When in Rome Wine 	 3935 

Wholesome Three International Co., Ltd. 	 2516 

Wild Berry Brew 	 959 

Win Win Water Ltd	 3915  

Wipasz S.A. 	 3160 

Wisconsin Department of Agriculture 	 2610e 

Wisoman Foods Inc. 	 2610a 

Woodfired Coffee	 2810

WRCarpenter Trading 	 3001

Wriggle 	 850 

Xiamen Pak Shing Import & Export Co. Ltd. 	1030b 

Xi’an Pincredit Bio-tech 	 2950f 

Y&C Wholesale 	 2515 

Yantai ever glory international 	 2950c 

Yep Kitchen 	 954 

YESUNG F&B Co., Ltd. 	 2750g 

Zacely UK - iced teas, mocktails, bubble  
tea 	 3818 

ZAFARXON LLC	 1270

Zbyszko 	 3010 

Zest Element 	 2810

XOXO Beverages Limited	 D1001

ZPM Biernacki	 ZPM Biernacki 
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Adfix Ironmongery Ltd	 P4053

Andersons Wholesale	 P4165

Apple Photo Booth UK Ltd	 P4154

Beyond Belief Brewing	 Taproom D

BII (British Institute of Innkeepers)	 P4079

BrewDog Distilling Co: Wonderland  
Cocktails	 P4361

Butcombe Brewery	 Taproom A

CHEEZ-IT & PRINGLES	 P4063

Chilly Niseko	 P3952

Clear Brew	 P4061

DARK BAR DRINKS and Twisted Disco  
Drinks	 P4152

Dewkes - Snacks for Dogs	 P4160

Dransfields	 P4178

Edmunds Cocktails	 P4162

Filbert’s Fine Foods	 P3960

Flightcase Bars	 P4365

FUNKIN COCKTAILS	 P4367

Hashtag Hosts	 P4070

House Foods Group Inc.	 P4279

ICRTouch	 P4055

Kata Tipis & 10x15 Structures      	 P4371

Keltek Cornish Brewery	 Taproom E & F

Lilley’s Cider	 P4074

Lonkero	 Taproom B

LOVE CORN	 P4261

Marmax Products	 P4273

Merrychef	 P4452

Moons Green Charcuterie	 P4351

Mr Singh’s Chilli Crisps	 P4253

Nirvana Brewery	 P3954

Panasonic	 P4454

Powder Monkey Brewing	 Taproom C

Pukka Pies	 P4150

Pyramid Catering Equipment	 P4271

QCR Recycling Equipment	 P4051

Red Fin Cider	 P4071

Regale Microwave Ovens Ltd	 P4458

ROSTAR Live	 P4350

Safer Business Network Training in  
Partnership with Licensing Connect	 P4254

Sandalyeci	 P3953

Smell Good Station	 P3950

The Canine Menu	 P3963

The Craft Distilling Business	 P4252

The Hungry Boar	 P3951

The Mid-Strength Collective    	 P4275

Tyrrells & KP Nuts	 P3956

Urban Crunch	 P3965

Vape Supplier Ltd	 P4170

Vapouriz	 P4255

Virtue Pizza	 P4270

WH Silverbacks	 P4269

167 Regiment RLC	 H402

365 Retail Markets	 H950

3S POS	 H658

Adande	 H1260

AHCOF INTERNATIONAL	 H210j

Aikit Pte Ltd	 H1410

Alacer Software	 H550

All Gravy	 H972

Allara Global	 H973

Alsop & Walker (Cheesemakers)	 H360

Andros UK Foodservice	 H229

ANHUI KIND ECO-PACKAGING	 H230g

Anqing Lush Paper Industry Co.,LTD	 H118

ANTICO EREMO COMPANY SRL	 H417

AQUAPHOR PROFESSIONAL UK	 H1250

Arasta	 H530

Ariela’s Gelato	 H603

Aviko UK & Ireland	 H280

BAPI UK	 H1020

Before Chocolate	 4213

Beijing Zhonglian	 H210/H230

Cambrook Nuts	 H320

Cerve	 H974

Chapple & Jenkins	 H354

ChefTools	 H1379

CHIA-TZA-TENG INTERNATIONAL  
CORPORATION	 4335

CNYU PACK	 H513

Control Induction	 H1330

ControlHQ	 H1176

CookingPro Food Processing  
Equipment	 H1360

CoolKit Ltd	 H413

Cornish Sea Salt	 H559

Craft Guild of Chefs	 H1454

Craftwood Interiors Ltd	 H720

Cravium Gourmet (Coffeeza)	 4236

DALIAN SHINWA DER INDUSTRIAL	 H210c

Danmade Ltd	 H314

DCW Polymers	 H714

Decorlamps & Fuels	 H401

Delightful Food Group	 4218

Delizio	 H184

DELKA	 H515

Design Command	 H616

Di Santo and Family	 H356

Dihr supplied by Jestic Foodservice  
Solutions	 H1411

DTM Print	 H760

Duct Technologies Limited	 H1210

EAT & THINK PINK - O.P.A.S.	 H633

Ecoinno (H.K.) Limited	 H101

Electrolux Professional	 H1121

Environmental Products & Services Ltd	 H1213

Essential Cuisine	 H284

Etablone LTD	 H1172

ETI	 H820

Eurostar Commodities	 H1140

Ferrero Foodservice	 H456

Fineshine ECO Technology Co.	 H210d

FlavOil	 H340

Fletcher International Exports	 H250

Food Alert	 H650

Foodbuy	 H1278

Foodhub for Business	 H750

FoodOp	 H1350

Foodservice Equipment Association  
(FEA)	 H1359

Foodsteps	 H554

Fortis	 H612

FOSHAN RON HOSPITALITY SUPPLIES  
CO.,LTD	 H230e

Fox’s Burton’s Companies	 H433

Franke Coffee Systems UK	 4130

Future Plate	 H942

Grab A Bite by Kepak	 H278

Gressingham Foods	 H540

Hainan Great Shengda Eco Pack	 H210e

HANGZHOU LIMING IND CO.,LTD	 H230f

Harp Design	 H730

Hawktivity	 H970
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Hefei Sumkoka Environmental Co.,Ltd	 H210k

Hello Straw	 H110

HENAN ALUMINIUM CORPORATION	 H217

Henan Tingxin Packing	 H210h

Hoshizaki UK	 H1224

HOSPA	 H676

Hotel TV Company	 H870

Howe Catering Equipment Supply Ltd	 H1212

HUALI ECO PACK	 H210a

Huegli	 H270

Humble	 H819

IFBTA	 H773

INSTANTA	 4138

Interpak Company Limited	 H213

INWEAR AND MATINIQUE	 H631

ITP Media (UK) Ltd	 H1450

It’s a Wrap	 H419

Jack’s Creek	 H250

JBS Australia	 H250

JDE Peet’s	 4329

Jelly	 H976

JMINDUSTRIES GROUP	 H230c

Jude’s	 H411

KALIFON COMMERCIAL  
REFRIGERATOR	 H230a

Keenan Recycling	 3993

Klipspringer	 H1423

Kobas	 H659

Koppert Cress BV	 H469

Kurve	 H670

Kylemark Workwear	 H610

La Latteria	 H436

La Rustichella Truffles	 H459

La Tua Pasta	 H440

Labl.it Solutions Ltd	 H657

Lamplite	 H1430

Lauden Chocolate Ltd	 H370

Lazoglu	 H801

LBP Bakeries	 H140

Le Nouveau Chef UK	 H732

LETA	 H510

Liebherr	 H940

Little Moons	 H412

London Tea Exchange	 4118

Longo & Co	 H1421

Lumea	 H711

Lutosa	 H420

Marco Beverage Systems	 4112

Maya’s Professional	 H630

Meat & Livestock Australia	 H250

MEIKO UK LIMITED	 H810

Melitta Professional Coffee Solutions	 4230

Meta Hitech Kitchen Equipments	 H1241

Metcalfe Catering Equipment	 H919

MINGXUAN SANITARY PRODUCTS	 H230b

MOKATE UK Ltd	 4210

MT Food Group Pty Ltd	 H250

Multivac	 H1357

myPOS	 H758

Namibian Hardwood UK Ltd	 H502

Nelson Catering Equipment	 H824

New English Teas	 4219

New Forest Shortbread	 H501

Nexoserv	 H770

Nim’s Garnishes and Ingredients	 H416

NO MORE LIDS - UK HOME OF THE  
GOOD CUP	 H215

Nostalgia Foods	 H460

Novameat	 H555

Oatly	 4110

ORVED S.p.a.	 H1340

Our Creative Office	 H614

Outmin Ltd	 H572

Pact Coffee	 4120

Pardoo Wagyu	 H250

Pasquier	 H330

Passione Pizza	 H450

Peka Kroef	 H451

PEL Waste Reduction Equipment	 H1451

Pentland Wholesale	 H1471

Pepper	 H1170

PizzaSi UK	 H470

pladis UK&I	 H531

Planday Ltd	 H556

Portion Solutions Ltd	 H316

Portside Cutlery	 H715

Predictive Insights	 H971

Principal Contract Furniture	 H717

Proper Cornish Limited	 H334

Prosecco DOC	 H830

Purbeck Ice Cream/ Purbeck Cider	 H180

Pure Ionic Water	 H1174

Purified Air	 H1370

Qikserve, an Access company	 H968

QUZHOU HONGKANG PAPER PRODUCTS 
CO.,LTD	 H338

Rational UK	 H910

RETIGO	 H1230

Rewopower Commercial Kitchen &  
Restaurant Fit Out	 H1440

Roller Grill	 H1373

Royal Air Force	 H1248

Royal Navy	 H1365

Rubies in the Rubble	 H310

Safety Bug Training	 3988

Sandalyeci	 H620

Sauce Shop	 H632

ScanBox	 H1252

SHALL MELAMINE MANUFACTURER	 H817

Shandong New Sky Environmental  
Protection Co.,ltd	 H210g

SHANGHAI BAOLUTONG COFFEE  
MACHINERY CO.,LTD	 4240

SHANGHAI YUANCHU INDUSTRIAL  
CO., LTD	 H1124

Shift4	 H864

SHIJIAZHUANG JIACHENG	 H210b

Signature Beef	 H250

Smith Anderson Group	 H219

Snack Creations Ltd	 H454

Solax Power UK	 H850

SparkLayer	 4321

Specialty Polyfilms	 H120

Spicers	 4132

St Luke’s Community Centre	 3984

St. Ewe Free Range Eggs	 H533

Stassen Exports (Pvt) Ltd	 4217

Stone Axe Pastoral Company	 H250

Strawberry Red - Vanille Lavany	 H350

SUPER TEA	 H230d

Sweet’N Low	 H453

Tazaki Food Ltd.	 H430

Tennant Company	 H1220

Tevalis	 H570

The Burnt Chef Project	 H1367, H1342

The Chefs’ Forum	 H1215 

Thermomix	 H1362

THIS™	 H640

Thomas Foods International	 H250

TRAITEUR DE PARIS	 H130

Triflow Concepts	 H1274

Tru Foods	 H435

Tudor Tea & Coffee Ltd	 4239

TYPHOON LTD	 H710

Uchampak	 H114

UNOX	 H1240

Valentine Equipment, Vito & Cuisinequip	 H920

Viva.com	 H674

WANIS INTERNATIONAL FOODS	 H534

Who Gives a Crap	 H211

Workforce.com	 H762

Wrapex	 H1376

YAFENG PAPER INDUSTRY CO., LTD	 H516

Zhejiang Justeco Group	 H210f

ZHEJIANG KINGSUN ECO-PACK CO.,LTD	 H112

ZX PACKING	 H201
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