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In this 
edition…

Methodology
• 4.1k Respondents

• Margin of Error +/- 2%

• Blend of event types
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Attendee & Exhibitor Intent & Behavior



Attendees 
of all kinds
“Generation We”
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More
female

20-44
years old

More
educated

Professional
growth

Authenticity,
personal

connections

Do you know your 
Next Gen audience?

Social
impact

51   44▲

Source: The Freeman Trends Report Q1- 2023

Priorities
Demographics

Get it!
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Your event attendees 
are consumers first

GENERATION Z
1997 - 2012

MILLENNIAL
1981 - 1996

GENERATION X
1965 - 1980

BOOMER
1946 - 1964

More 
female

Authentic,
personal  
connection

Mid-
career

Work-life 
alignment

TikTok 
trendsetters

Skewing 
more maleRising 

leaders

Bridging
generations

Mentor/ 
legacy

85% 
male

Ready
to retire

Entry-
level

N E X T GE N  E V E N T - GOER TR AD IT ION AL E V E N T - GOER

Generation(s) We



The Evolving Exhibit Marketer
And guess what. This year, 72% of 
respondents reported exhibiting at various 
types of events beyond just tradeshows.

These steep shifts over just eight months 
indicate that exhibitor preferences and 
needs will continue evolving rapidly. 

So, what does that mean for the events 
ecosystem? Here’s your chance to find out. 

46% 
female

47 years 
old on 

average 

Exhibiting at 
branded 

conferences, 
internal events, 

and online 
events
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Objectives must drive 
results
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COMMERCENETWORKINGLEARNINGEXPERIENCE
To have fun, feel 

emotionally 
fulfilled, explore, 

hands-on

To be inspired, 
informed, 

discover something 
new

Connect with peers, 
build relationships 

with partners

Discover 
products/services, buy, 

build vendor 
relationships

The Freeman 
XLNC Framework (Pronounced “excellence”)
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Although attendees value commerce the most, all event 
components are essential and dependent on your attendees.

+

19%
E X P E R I E N C E

26%
L E A R N I N G

25%
N E T W O R K I N G

30%
C O M M E R C E

QUESTION

Imagine you are attending an in-person business event, allocate a total of 100 points across 
the below areas based on how important each component is to your overall experience. 



Experience 
Attendee POV
Location, Environment, Sentiment 
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Understand the difference between what attracts them to the 
event vs. what enhances their experience at the event itself.

+

Most important experience elements

Customized 
agendas

Tech Atmosphere After-hours 
events

Immersive 
experiences

Gamification Natural 
lighting

Wellness 
Activations

Other Comfortable 
seating

Quality F&B

64%
45% 44% 43%

28% 28% 22%
6% 6% 3% 4%

QUESTION

When thinking about your overall experience at any in-person event, 
what are the top 3 factors that most positively influence your experience? E X P E R I E N C E
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The Importance of Personalization
+

of consumers 
say they’ll 

become 
repeat 

customers 
after a 

personalized 
experience.

60%
of consumers 

will share 
personal data 
in exchange 

for deals 
or offers.

80%
of marketers 
see a positive 

ROI when 
they use 

personalization 
in their 

campaigns. 

89% Companies 
that get 

personalization 
right have 

more revenue 
potential 

40%
is the top 
benefit of 

personalization 
according to 
marketers. 

of consumers 
expect 

personalization 
to make 

navigation 
easier, both 

in-person and 
online.

75% Improved 
customer 

experience
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Building Personalization 
into the Attendee Journey

+
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Building Personalization 
into the Attendee Journey
.

+

personalized 
marketing attendance personalized 

experience loyalty repeat 
attendance 

recommend 
to others

Personalization will reinforce loyalty and grow revenue by making 
prospects more likely to attend an event, recommend it and come back 
again. This will create a cycle where loyalty and personalization drive each 
other. A more customized experience will make attendees more likely to 
participate, which produces more data that helps event organizers refine their 
offerings to create even more meaningful relationships with audiences.
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Experience 
Exhibitor POV
A Frictionless Experience
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+

21%
E X P E R I E N C E

14%
L E A R N I N G

32%
N E T W O R K I N G

33%
C O M M E R C E

QUESTION

Imagine you are exhibiting at an in-person business event, allocate a total of 100 points across 
the below areas based on how important each component is to your overall experience. 

While exhibitors prioritize commerce and networking, learning opportunities 
and overall experience matter too.



EXPERIENCE
focused exhibitors

Concerned with
Ease of end-to-end 
exhibitor experience 
(or lack thereof)

Unpredictable costs

Complex on-site 
logistics

Industry-standard 
lead retrieval

Less interested in
Speaking opportunities

Attendee lists

Pre-set meetings 
with attendees 
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Q U E S T I O N

When thinking about your overall experience exhibiting at any in-person event, 
what are the top 3 factors that most positively influence your experience? 

+
Exhibitors favor face-to-face interactions 
and delivering hands-on experiences.

Most important experience elements

Face-to-face, 
hands-on

Set up 
meetings in 
advance

Tech that 
makes it easier

immersive, 
visually 
appealing 
atmosphere

After-hours 
events

Quality F&B Comfortable 
seating, 
carpeting

Natural 
lighting

Gamification Wellness 
opportunities

Other 

78%

69%
of attendees

64%

37%
25% 22%

17% 17%
8% 3% 2% 4%44%

of attendees
43%
of attendees

28%
of attendees

EXPERIENCE
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Learning
Attendee POV
Education, Content, Discovery
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Attendees want to make the most of in-person 
learning with hands-on demos and activities. 

+

75%

QR codes Print 
materials

Unstructured 
interactions 
with experts

Video demosStructured 
sessions

Demos/
hands-on

Peer-to-peer 
learning

L E A R N I N G

QUESTION

How would you like to receive education/technical information? (Select all that apply).
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Attendees want to be informed, 
inspired, connected and engaged

+

Out
One-size-fits-all

Information-only

Lecture-only

Single-format

Low-tech

In
Highly customizable 
learning agendas

Informational, inspirational, 
entertaining and/or engaging

Hands on, experiential, 
participatory

Multi-format

High-tech
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Learning
Exhibitor POV
Thought Leadership



Driven by
Speaking 
opportunities & 
sharing thought 
leadership

Connecting with 
attendees via topic-
specific discussions

Leading roundtables

Offering hands-on 
demos

Generating leads 
rather than 
completing sales on-
site

Most satisfied with
Ability to acquire leads 

at events 

Watch out for
More likely to be 

executing or planning 
their own events already

Key exhibitor 
characteristic
Represent larger 

companies (2,000+ 
employees) 

LEARNING
focused exhibitors
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Q U E S T I O N

When thinking about how your organization demonstrates expertise to customers, prospects, and others 
in your industry at any in-person event, what are the top 3 factors that most positively influence how you 
can share your organization’s expertise?

Large exhibitors are more likely to share expertise in a way that attendees value.
+

Most important learning elements

44% 
Scheduling short, 1:1, or small 
group discussions with 
attendees 

37% 
Offering hands-on interaction 
or participatory learning 
activations 

29% 
Conducting meetings 
with SME attendees

27% 
Leading or participating in 
roundtable discussions with 
attendees 

21% 
Presenting at general session 
(i.e., to audience seated in 
hall)

19% 
Presenting at topic-specific 
classroom education 
sessions

32% 
Providing demos in a 
classroom, activation, 
or at booth

30%

31%

43%

48%

56%

23%

23%

Exhibitor

Attendee 

41
large 
exhibitors

LEARNING
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Networking
Attendee POV
Formal & Informal Connections
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QUESTION

When thinking about networking at any in-person 
event, what are the top 3 factors that most 
positively influence your networking experience? 

FREEMAN 2024 BENCHMARK
Those who attend in-person events (n=2002)

1%
8%10%13%13%

18%
25%

34%35%35%
44%

52%

Mentor/ 
mentee 
sessions

Personal 
interest 
meet-ups

On-site 
ambassadors

Digital 
tools

Speed-
meet-ups

After-
hours 
events

Common 
interest 
meet-ups

Informal 
networking 
areas

Dedicated 
networking 
zone/hub

Topic-
specific 
meet-ups

Other Similar 
challenges 
meet-ups

N E T W O R K I N G

+Attendees want to connect with peers over 
shared challenges and specific topics.
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Private Membership Networks
+ Is “The Council” the correct logo?
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Characteristics
+

Belonging
Personalization 

and Control
Organic

Networking Humanization
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Characteristics
+
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Networking
Exhibitor POV
Connecting, nurturing, growing pipeline
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NETWORKING
focused exhibitors

Driven by
Connecting with 
attendees in advance

Pre-scheduling 
meetings with 
attendees or industry 
partners

Connecting with 
attendees one-on-one 
or in small groups

Generating leads rather 
than completing onsite 
sales

Less interested in
Introducing new 

products at events

Watch out for
Less satisfied with their 
ability to introduce new 
products, acquire leads, 

& promote brand/
product awareness

Key exhibitor 
characteristic

More likely to 
represent exhibitors 

with small 
to mid-sized booths 
(<600 square feet)
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Q U ESTIO N

When thinking about networking at any in-person event, what are the top 3 
factors that most positively influence your networking experience?

+Networking preferences are mixed among exhibitors and attendees.

Most important networking elements

43% 
Topic-specific meet-up 
opportunities

38% 
After-hours events

34% 
Digital tools to enhance 
connecting with 
attendees

29% 
Personal- interest 
meet-up opportunities

27% 
Speed-meet-ups to identify 
attendees that may be a good 
partner

25% 
Dedicated zone/ hub 
for networking

16% 
Scheduled common 
interest meet-ups

34% 
Areas where informal 
networking can occur

25% 25% 44%35%

13%

34%

35% 8%

NETWORKING

Winter 2024 Freeman Syndicated Survey of Event Attendees. Copyright Freeman 2024.

Exhibitor

Attendee 
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Commerce
Attendee POV
Discovering, Evaluating, Purchasing
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+
Product discovery is considered the most 
important in-person event element.

87%Discovering new 
products/solutions

Inspiration about my field

Building my network

Expanding my business

Hands-on learning

5% 
increase 
from 2023

6% 
increase 
from 2023

C O M M E R C E

QUESTION

When it comes to in-person events, rate the importance 
of the following elements in your on-site experience?



The W orld's D estination for B ak ing Innovatio

REGISTER W HY ATTEND B OOK HOTEL
T h e  B a k in g  E x p o ™  is  th e  m o s t im p o rta n t B 2 B  e v e n t o f th e  y e a r

Cutting E dge Innovations & Powerful Technology
 

Serious baking professionals around the world know that IBIE  is their most complete

source for the equipment, ingredient and supply solutions they need to stay competitive

and ahead of the curve. IBIE  is making it easier than ever to spot what’s new with the

Innovation Showcase, a display in the thoroughfare known as the North-West Connector.

RE GISTE R NOW

PRE VIE W SOME  OF  THE
FE ATURE D PRODUCTS  BE LOW:

K P M Analytics

CHOP IN Technologies Alveolab® |  B ooth: 635

Alveograph data has been used for decades, but now , w ith

the new  Alveolab®, it is the  rst tim e that w hole w heat  our

can be fully analyzed using a process of sw elling a dough

bubble to m easure tenac ity , extensibility , elastic ity , and

baking strength. This data is c ritical for m illers and bakers to

charac terize and determ ine how   ours w ill perform  for

baking.

K w ik Lok
F ibre-Lok |  B ooth: 2024

B acked by K w ik Lok ’s alm ost 70-year history of reliability ,
F ibre-Lok is another im portant step in K w ik Lok ’s global
m ission of innovation, helping the industry transition
tow ard a sustainable future. F ibre-Lok is the c lear choice in
helping to reduce plastic .

Lallem and B aking

Custom ized enzym e-based solutions for sustainable baking

| B ooth: 3055

The enzym e-based solution provides bakeries w ith a

com petitive advantage w ith an optim ized and sustainable

baking system . The custom er-spec i c  solution provides the

opportunity for signi cant energy reduction as w ell as an

optim ized production process, w hich in turn provides

econom ic  and environm ental bene ts.

Lem atic
Auto iNet portal |  B ooth: 2601

LeMatic ’s Auto iNet portal allow s bakers to becom e m ore
sustainable. The portal provides all-in-one reporting for
LeMatic  system s. Leveraging IIoT, operators, m echanics,
supervisors, as w ell as corporate m anagem ent w ill have
access to a variety of reports indicating areas of
im provem ent for sustainability , ef c iency, predic tive
m aintenance and quality . Auto iNet is available ac ross
m ultiple platform s, allow ing users 24-hour access.

Lesaffre North Am erica
Star-Zym e™  STR  701 R elax |  B ooth: 2101

Star-Zym e™  STR  701 R elax is an all-purpose dough
im prover that helps reduce m ixing tim e and m akes dough
easier to shape w hile providing strength and tolerance
during processing. It can replace m ono- and diglycerides
(MDGs), sodium  stearoyl lac tylate (SSL), v ital w heat gluten
(VW G), and diacetyl tartaric  ac id ester of m ono- and
diglycerides (DATE M) w hile inc reasing the volum e and
extending the shelf-life of  nished baked goods.

Matiss E quipm ent
The Sw irling R obot |  B ooth: 4371

The Matiss robotic  m arble cakes sw irling cell im proves
ef c iency and reduces contam ination risks. Hum an  ngers
are replaced by hygienically- designed robots, resulting in
uniform  sw irls and reduced labor costs. R obots w ork day
and night, are very low  m aintenance and good for m illions
of cyc les. This sw irling innovation com es standard w ith
com plete w ashdow n com ponents.

Mettler Toledo
X34C  X-ray Inspection System  | B ooth: 3474

The X34C  delivers cost-effec tive inspection of indiv idual
packs and bars at high speeds im m ediately after  ow -
w rapping or pack sealing. At only 700m m  in length, it can
be installed into tight spaces, and the optim ized focal
distance of the 0 .4m m  diode detec tor and 100W  Optim um
P ow er Generator m axim izes the probability of detecting
sm all contam inants and helps reduce the false rejec t rate.

Miller Milling
Shining Ito F lour |  B ooth: 7437

Miller’s Shining Ito F lour is a prem ium , low -ash Asian
noodle  our that can be used to m ake ram en and other
thick noodles, dum plings, potstickers and other steam ed
food products like buns, yakisoba and chow  m ein.
P urposefully  re-m illed m any tim es to get the best quality
from  each w heat berry , Miller has c reated an econom ical
and technical product for the N.A. m arket.

Oliver
Oliver Select™  and Oliver Selec tP ro™  B read slicers |  B ooth:
6339

The new  Oliver Selec t™  on-dem and bread slicer and Oliver
Selec tP ro™  continuous-feed bread slicer feature a state-of-
the-art blade replacem ent cartridge system  and slice-
spac ing conversion kits. This patent-pending system  w as
intentionally designed as a D IY  system , m aking the blade
changing process now  safer and easier to com plete. This
sam e technology offers easy access to change slice
spac ing.

P anhandle Milling
Gluten-F ree All-P urpose F lour

This  our takes the guessw ork out of going gluten-free. Our
gluten-free all-purpose  our is m ade w ith a balanced blend
of several gluten-free  ours, starches, and natural gum s. It ’s
form ulated to give baked goods a w ell-rounded m ild  avor
pro le that m im ics w hite w heat  our. It provides optim al
struc ture developm ent and functionality in rec ipes and is a
direc t 1:1 ratio as regular all-purpose  our.

P anoram ic

Cheesecake Slice Containers |  B ooth: 6905

Your next high-pro t grow th item  m ay be a fam iliar

favorite. Indiv idual slices of cheesecake offer signi cant

pro t opportunities and an ideal w ay to offer engaging,

trending  avors. This innovative, fresh approach enables

you to offer the sm all indulgences and irresistible m ixes that

c reate im pulse sales. Our custom  packaging solutions can

unlock pro table sales grow th for you too, let ’s get started!

The F red D . P fening Com pany
F ilter Guardian Monitoring System  | B ooth: 2516

B in vent dust collec tors on silos, use bins and hoppers are
c ritical to ensuring your pneum atic  conveying system
operates at peak perform ance. Im proper venting is the
m ost com m on root cause of tube plugs, low  transfer rates,
and slow  ingredient scaling. The P fening F ilter Guardian
Monitoring System  is designed to ensure dust collec tor
 lter cartridges perform  properly and achieve m axim um
useful life.

P refam ac  Chocolate Machines

Quick Melter QM40 for real or com pound chocolate,

(cocoa) butter and other fats |  B ooth: 3079

This Quick Melter is designed to m elt large am ounts of

chocolate, butter or fats in a super fast w ay. Starting from

large or sm all blocks, or drops, different products can even

be com bined, and thus m elted together in the central

collec tion container. The blocks are placed on 3 m elting

grids, that are constantly heated or sw itched off. The

double-w alled container is having insulated stainless steel

doors as additional energy saving m ethod.

P TL
Melter V20 : Changing the Way You Melt |  B ooth: 667

Develop innovative new  products w hile m axim izing
production w ith the  exible, high-speed V20  Melter. R apid
m elt rates keep production m oving; super-ef c ient c leaning
lets you sw itch betw een different products, even w ith
allergens; and a sm aller footprint m akes it easy to slot in
and m ove around your production  oor. It ’s m elting on a
w hole new  level, delivering consistent quality and
unm atched SK U  proliferation.

R egal R exnord

K leanTop® P acTitan P ro™  |  B ooth: 7619

The K leanTop® P acTitan P ro™  features cutting-edge,

conveyor belt design built to m eet the unique needs of food

processing industries, inc luding sm all product handling,

tight transfers and harsh applications. W ith a proven

extended serv ice life of up to six tim es longer than the

average m etal conveyor belt available, the K leanTop

P acTitan P ro low ers risk of unplanned dow ntim e and

im proves food and em ployee safety .

R epco B akery Solutions

R epco U ltim ate H inge™  keeps the hotdog in the bun! |

B ooth: 3168

R E P CO U ltim ate H inge™  for sliced rolls and buns! The

hinge on a sliced roll is an overlooked function that can

m ake your rolls hold together longer. R E P CO developed

U ltim ate H inge™  to im prove the structural integrity of the

sidew all in rolls.

R exfab

P an Stacker-U nstacker |  B ooth: 1355

R exfab ’s new  P an Stacker-U nstacker delivers w hat every

bakery w ants: low er operating costs through autom ation.

The m achine’s breakthrough technology com es in the form

of a fully  elec tric  system  using elec trom agnetic  technology

and servo m otors to ensure sm oother, gentler pan stacking

and unstacking. The rec ipe-driven pan stacking solution

handles up to 40  pans/m inute in a com pact footprint.

R heon

70  B aguettes/m in, H igh-speed B aguette Weighing Cut

System  | B ooth: 3845

The new  R heon w eighing cut system  used on our Artisan

B read L ines can accurately w eigh up to 70cpm  w ith a new

sanitary design w ith in-line autom atic  load cell system . This

allow s for the accurate scaling of high hydration bread

dough w ith autom atic  w eight correction at a speed of

70cpm . This ensures w eight accuracy and im proved

pro tability .

Schubert

L ightline Cartonpacker |  B ooth: 445

The ultra-com pact case packer for fast, ef c ient

autom ation! As a precon gured case packer, it offers

Schubert ’s proven robot-assisted technology at a very

short delivery tim e of three to four m onths. In a single

com pact m achine fram e, Schubert has condensed its

decades of experience in handling case packing and

developed an autom ation solution that delivers m axim um

availability and outstanding packaging quality .

Shaffer

Autom ated Mixing, Dough D ischarge and Dough Handling |

B ooth: 917

The  rst fully  integrated dough m ixing and dough handling

system  inc luding autom ated ingredient addition. Indiv idual

com ponents have been autom ated previously , but the full

integration and autom ation of m ixing and dough handling

has reduced labor requirem ents, inc reased ef c ienc ies and

has dough delivered just in tim e. The system  uses scanners

and sensors to provide the highest level of safety.

SoF resh™

Mold Inhibiting P ackaging |  B ooth: 6075

SoF resh™  has developed bakery packaging that extends

the life of baked goods. A food ingredient diffuses out of the

 lm  and into the headspace around bread after being

packaged to inhibit m old grow th. The anti-m old agent is an

organic , F DA-approved food ingredient that allow s bakeries

to elim inate preservatives, ship at am bient tem peratures

and reduce food w aste.

Sottoriva Am erica

D inam ica Large Dough D ivider |  B ooth: 501

The state-of-the-art Sottoriva D inam ica large dough div ider

is ideal for m id-level and w holesale bakers. This m odel is

easily  changeable from  1 to 6 pockets in a few  m inutes. It

offers extrem ely accurate dough w eghts w hile being easy

to operate and easy to c lean. The D inam ica large dough

div ider can be incorporated into dough portioning, proo ng

and m ake-up system s.

Spirom atic  Ingredient Handling

Autom ated B ow l Handling Vehic le |  B ooth: 4465

Our new est innovation, the AGV-based m ixing bow l

handling system , enables a fully  autom ated batch m ixing

system  offering unprecedented  exibility during operation.

The AGV runs 24  hours w hile being continuously charged

through induction lines. It can be allocated to m ultiple

m ixers/lines. During the dough m ixing process, the entire

area w here the AGV operates is accessible and available for

c leaning or m aintenance on parts of the system  not

running.

St. J ohns P ackaging

Carbon Zero B read B ag |  B ooth: 3069

Our Carbon Zero B read B ag is m ade from  bio-based resins,

produced from  renew able m aterials not in com petition

w ith food sources. The Carbon Zero B ag is recyc lable and

carbon neutral, produces zero greenhouse gas em issions,

contributes to the c ircular econom y and helps in the  ght

against c lim ate change.

Steam ericas

Optim a Steam er P neum atic  Conveyor B elt C leaning Tool |

B ooth: 7605

P neum atically  driven by an air com pressor instead of a

pow ered m otor or com puter, this osc illating conveyor belt

c leaning tool m ounts on the belt to c lean and sanitize in

place w ith dry steam . This very sim ple solution to rather

com plicated belt sanitation challenges w as developed to

raise the food safety standard at a frac tion of the cost.

Tecnopool

TP 5 Spiral B elt |  B ooth: 725

The TP 5 Spiral B elt is engineered to cope w ith a stronger

m arket dem and and enhanced focus on food safety. TP 5

struc ture is m ade of stainless steel and integrates plastic

sliding blocks delivering prolonged resistance w ith

m inim um  w ear. TP 5’s inc reased robustness allow s higher

belt speed and enhanced production outputs. Moreover,

TP 5 incorporates spec i c  design solutions that contribute

to higher food safety .

Van der Graaf

SSV-XP  Drum  Motor |  B ooth: 7034

The new  hygienic  SSV-XP  Drum  Motor features an

exchangeable pro led shell that enables the  exibility for

different styles of m odular conveyor belts to be used w ith

the sam e drum  m otor. It has a pro led sleeve on the drum

w hich is easily rem oved and replaced w ith another pro led

sleeve to m atch the m odular belt required on the conveyor.

Vantage F ood

Mallet SP S-200 : Say Goodbye to Aerosol Spray Cans and

P archm ent L iners! |  B ooth: 1917

The Mallet SP S-200  is highly versatile, com pact, and m obile,

m aking it ideal for sm all-to-m edium -size bakeries. E ach

SP S-200  offers custom  nozzles and  uid vessels that easily

spray w ater and oil-based release agents. The nozzle design

allow s ef c ient, prec ise spray patterns that m inim ize

overspray and w aste. The purpose-built, stainless-steel

system  ensures long-term  durability , low  m aintenance, and

easy c leaning. This innovative spray system  is m ulti-

purpose, effec tive, accurate, & low -cost!

VMI

P hebus Mixer |  B ooth: 1001

The P hebus m ixer excels in the m ost com plex preparations,

inc luding c ream s, sticky doughs, batters and spec ialty

breads. U se the intuitive touchscreen interface to program

up to 100  rec ipes for daily consistent and sm ooth

production. The m ixer has a bow l capac ity of 200  liters and

features an ergonom ic  and easy handling design, ensuring

the safety and com fort of your staff. Hygienic  stainless-steel

design guarantees food safety.

Western F oods

Visco ex Starch R eplacer |  B ooth: 5139

VISCOF LE X is a spec ialty starch line m ade from  m illed rice.

This rice is processed under unique processing param eters

that im pact its functional charac teristics. VISCOF LE X 400  is

subjected to the sam e param eters. How ever, it ’s m ade w ith

non-GMO corn. Visco ex can be used as a thickener, binder,

fat replacer and v iscosity control agent in baking m ixes,

breads and in other prepared foods.

W ilevco

W ilevco Integrated Coating System  | B ooth: 109

Merging W ilevco ’s industry leading Spinning D isc

Applicator (SDA) w ith tem perature control, inc reased

storage, and autom atic  feeding, the W ilevco Integrated

Coating System  (W ICS) stream lines the coating process

and takes the stress and error out of c reating consistent

product, even w ith applications containing particulates. The

system  elim inates w aste, reduces labor, and sim pli es

operations – allow ing you to take control of the entire

process.
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REGISTE R W HY ATTEND B OOK HOTEL
T h e  B a k in g  E x p o ™  is  th e  m o s t im p o rta n t B 2 B  e v e n t o f th e  y e a r

T h e  B a k in g  E x p o ™  is  th e  m o s t im p o rta n t B 2 B  e v e n t o f th e  y e a r

THE  GRE ATE ST IN BAKING INNOVATIONS
 

Uncover new and exciting equipment, technologies , and solutions  at IBIE  2022. It’s

the industry epicenter for the best in baking advancements . F ind what you need to

propel your bus iness  into the future in this  year's  Innovation S howcase, located in

the thoroughfare known as  the North-West Connector.

RE GISTE R NOW

PRE VIE W SOME  OF  THE  
FE ATURE D PRODUCTS  BE LOW:

Air Managem ent Technologies, Inc .
E P I-Vision System  | B ooth: 4239
 
The new  E P I-Vision System  incorporates real tim e indoor
and optional outdoor param eters, food safety, and indoor
air quality  to c reate an intelligent system . This provides
signi cant energy savings and reduces potential for
airborne contam ination by allow ing for dynam ic  control
adjustm ent based on actual conditions such as dew point,
m old count and w ind speed instead of set program m ing
assum ing conditions.

AMF  Den B oer
MB -VITA Tunnel Oven |  B ooth: 3601
 
Introduc ing the industry ’s  rst zero-em ission, hydrogen-
fueled tunnel oven, the MB -VITA Tunnel Oven by AMF  Den
B oer reduces CO2 em issions in baking by 99.9%. E nsuring
consistent product quality and m axim um  control, the
m odular MB -VITA offers ef c ient installation w ith  exibility
for future grow th. AMF ’s patent-pending, hydrogen-fueled
burners are also available as a retro t solution for existing
gas-fueled AMF  Den B oer ovens.

AMF  Trom p
The Sm art Applicator |  B ooth: 3625
 
The Sm art Applicator by AMF  Trom p im proves pizza
production by autom ating quality checks and reduc ing
labor throughout the topping process. A v isual inspection
system  continuously analyzes each product in real-tim e to
ensure topping quality , quantity and w eight m eet exac t
spec i cations. The AI-based digital solution autom atically
adjusts m achine param eters to reduce giveaw ay, low er
ingredient costs and ensure product consistency.

Ardent Mills
Gluten-free All P urpose F lour B lend |  B ooth: 5819
 
Gluten-free foods have surged in popularity as m any
consum ers try to reduce the am ount of gluten in their
diets, w hile seeking out great  avor. We’ve m ade c reating
delic ious gluten-free foods sim ple w ith an easy-to-use
Gluten-F ree All-P urpose F lour B lend that elim inates the
challenge of rec ipe conversions.

B elshaw
CR S System  | B ooth: 3031
 
B elshaw  has developed a m ulti-faceted fryer accessory that
allow s for the autom ated frying of historically  labor-
intensive, m anually produced goods such as Mochi R ings
and Yeast Donut Holes. This  rst of its kind system  can be
easily   eld integrated into existing B elshaw  equipm ent to
im prove quality , throughput and ef c iency.

B lueprint Autom ation
Spider 100v carton loader |  B ooth: 1045
 
W ith a m ore sim pli ed technology, the Spider 100v carton
loader replaces traditional collate and load m achines. The
system  picks random , unoriented product, elim inating the
need to perfec tly orient the product prior to entering the
system . The v ision system  allow s for on-the- y picking and
provides a built-in product inspection detec ting double
w raps, bad product sizes and m ore.

B rabender
U niversal Viscom eter for F ood Analysis |  B ooth: 6868
 
ViscoQuick (VQ) m easures v iscosity in m P as or cP . VQ
rapidly heats and cools from  P eltier plates. Spec ial
geom etries supplied for testing various sam ples. The speed
and tem perature can be ram ped for in-depth v iscosity
analysis. VQ is optim ized for m easuring  our as w ell as
liquid/paste-like food. VQ is your one-stop analytical
solution for food product and process developm ent.

B rolite
B rolite’s K eto-F riendly P DK  B urger |  B ooth: 6627
 
Try B rolite’s K eto-F riendly P DK  B urger for the tastiest low
carb bun. This bun is the perfec t burger or hot dog holder
w ith no chalky aftertaste, no gum m y texture and no m ushy
bottom s w hen your toppings are extra juicy . The P DK
B urger is a full m ix, m aking it an easier w ay to expand your
bakery ’s business in the spec ialty bread aisle.

Synova R elease Agents - A B undy B aking Solution
AccuTech P an Greaser |  B ooth: 2625
 
The AccuTech P an Greaser uses exc lusive design
technology to provide bakeries w ith the m ost accurate,
sanitary and autom ated pan greaser available in the baking
industry .  B akeries can expect to reduce release agent
usage, decrease sanitation needs and dow ntim e, and
increase throughput. R ec ipe-driven technology and sim ple
changeover also reduces labor requirem ents.

Cain F ood
P ureB aked |  B ooth: 2165
 
P ureB ake is a com plete dough conditioner for w hite, w heat
and w hole grain yeast-raised products. P ureB ake im proves
gluten form ation and stabilizes the dough resulting in
exceptional post-proof stability and shock tolerance w hile
also im proving oven spring and c rum b. P ureB ake provides
consistent m achinability , better volum e and enhanced
stability and recovery com pared to the com petition.
P ureB ake – The Art of B aking Made Sim ple.

C II F oods
C lusters & Granola Manufac turing |  B ooth: 5927
 
CII’s new est innovations, c lusters and granola, are hitting
the shelves this Sum m er! After a year of design and
construc tion, C II’s m ulti-m illion-dollar m anufacturing plant
w ill open in St. J oseph, MO. in J une 2022. C II spec ializes in
the inc lusion business but m ost recently began production
of c lusters and granola, as w ell as the panning process and
m uch m ore. Stay tuned for the grand opening
announcem ent on our w ebsite.

C iranda
Organic  & Non-GMO E -Com m erce Solution |  B ooth: 7339
 
We heard you. It can be challenging to  nd quality
ingredients and suppliers w ho are w illing to serv ice at a
sm aller scale. C iranda has been supplying bakers and snack
m akers w ith certi ed organic  and non-GMO ingredients for
m ore than 25 years. Our new  e-com m erce serv ice m odel
m akes certi ed ingredients accessible to businesses of all
sizes.

D iosna
D IOSNA Hygienic  Design Wendel Mixer w ith changeable
bow l W H240  “A” |  B ooth: 1201
 
The next level of  exibility – from  sm aller plants to fully
autom ated large-scale productions –  The D IOSNA Wendel
Mixer W H240  “A” of the Hygienic  Design series com bines
high perform ance m ixing w ith an open construction for
easy c leaning, allow ing a very quick m ixing bow l change for
an ef c ient succession of batches and a fast sw itch
betw een different rec ipes. F or dough at its best.

E aglestone E quipm ent
1150  F abric  B elt Constant Turn Conveyor |  B ooth: 5713
 
E aglestone E quipm ent ’s 1150  F abric  Constant Turn
Conveyor helps keep sm all products m oving ef c iently
through production lines. This conveyor ’s unique and
sanitary design is m ade in the U SA and ideally suited for
food processing applications, such as cookie and bar
production, as it m aintains product orientation w hile sm all
diam eter infeed and discharge rollers allow  for tight
transfers.

F oodTools
The ACCU F OR M Series - In line C rum b
F orm ing |  B ooth: 2508
 
The ACCU F OR M Series is an inline c rum b base form ing
system  designed to spin and press c rum bs into round cake
pans, pie tins and m ore. P ans are loaded onto the conveyor,
and an autom ated spinner plow   rm ly form s the c rum b
base. U p to four stations can be inc luded in a single line to
form  up to 48  round c rum b bases per m inute.

F orm ost F uji
Attachless Sanitary Design Conveyor
 
Designed to overcom e sanitation challenges, the attachless
conveyor allow s for the belts to be easily  and quickly
rem oved w ithout the use of tools for c leaning, inspection
and m aintenance.  Ideal for soft or sticky product, the
hygienic  conveyor is engineered to gently carry the product
into the  lm  tube w ithout leaving m arks.  An ef c ient and
sustainable solution to stric t sanitation requirem ents.

F ortress Technology
R aptor Checkw eigher |  B ooth: 7005
 
R aptor Checkw eighers by F ortress Technology are
designed for high-value food production environm ents. The
Checkw eigher prom ises prec ise w eighing and ease of use
w hile rejec ting non-com pliant products. The R aptor
checkw eigher can be used at any stage in your process to
w eigh safely , reliably and accurately 100% of your products.
J oin us at B ooth 7005 to see the R aptor Checkw eigher in
ac tion!

F P S F ood P rocess Solutions
Am bient Spiral |  B ooth: 4647
 
Working w ith our subsidiary CMP , F P S F ood P rocess
Solutions is setting the new  global standard for hygienic
design in the bakery industry . The industry proven
D irec tDrive™  System  technology from  Intralox is at the
heart of our Am bient Spiral designed to address inc reased
dem and for a hygienic  solution. B akers are elevating their
standards, recognizing the im portance of hygienic  design
and choosing suppliers focused on food safety as key
purchase drivers.

GF  P iping System s
P re-insulated F lexible Hose |  B ooth: 3368
 
GF  P iping System s ’ pre-insulated  exible hose w ill put an
end to the rigorous challenges brought by glycol and
chilled w ater connections to the dough m ixers. An external
 exible coating protects the insulation allow ing for pressure
w ashing w ithout any concerns as the extrem ities of the
insulation are sealed w ith butyl tape and heat shrink caps.
It ’s tim e for a change!

Goodw ay Technologies 
Goodw ay P ortable Conveyor B elt C leaning System  | B ooth:
437
 
The Goodw ay® portable brushless conveyor belt system
c leans and sanitizes quickly , reduc ing labor costs, and
increasing ef c iency. It can be used ac ross m ultiple belts
and uses the pow er of dry steam  (5% m oisture volum e) to
c lean belts in place.

GP C
High F iber and Low  P ro le F YB R IN™  R S |  B ooth: 5367/5369
 
High F iber and Low  P ro le F YB R IN™  R S, our new  resistant
starch, easily inc reases  ber levels and reduces calories in
baked goods. Its sm ooth m outhfeel, disc reet  avor and
invisible appearance have a m inim al im pact on acceptance
in  nished foods. F YB R IN™  is produced from  Am erican
grow n corn and is inherently gluten free and also available
as Non-GMO P rojec t Veri ed.

HaF  E quipm ent
The Navigator |  B ooth: 7305
 
The low  head height B ulk B ag U nloader (Navigator) is
designed to safely unload large bulk bags, spec i cally
intended to unload pow ders. HaF ’s Navigator provides
m axim um  safety. Operators can stand c lear of the bulk bag
as it is lifted, discharged and set dow n. Operators can
operate the Navigator B ulk B ag U nloader w ith sim ple
controls and an autom ated unloading process.

Handtm ann
DS 552 Depositing System  | B ooth: 3575

The valve-free industrial volum e DS 552 depositing system
delivers gram -accurate portions at high speeds into tray
sealers, therm oform ing packaging m achines or onto
dough sheets. It autom ates depositing in  exible
con gurations w ith 2-24  nozzles at up to 200  cyc les per
m inute.

Harvest F ood Solutions
Harvest Advanced Manufac turing for B aking |  B ooth: 957

Harvest Advanced Manufac turing for B akeries is built for
sim plify ing the com plex requirem ents of m anufac turing
baked goods products . You can c reate production
schedules, group like item s, and m anage unique baked
goods changeover requirem ents, all w hile tracking granular
costs throughout the m ulti-site/m ulti-line m anufacturing
and w rapping processes.

Hobart Corporation
HL600  Legacy+® Maxim um  Heavy-Duty Mixer |  B ooth: 1417

The HL600  Legacy+® m axim um  heavy-duty m ixer offers up
to 30% m ore m ixing capac ity in the sam e-sized bow l,
depending on the application. This is due to the Hobart-
exc lusive P LU S System , a pow erful com bination of three
industry-leading technologies: VF Dadvantage, m axim um -
capac ity overheat protec tion and a reinforced planetary
shaft. The P LU S System  also provides m ore pow er to
com pletely incorporate and develop ingredients.

IF F
Vanilla. U nexpectedly c lassic , uncom m only good. |  B ooth:
2809

IF F  is transform ing how  vanilla is sourced and harvested, to
do better for people and planet. We’re taking an
uncom m on sense approach to one of the scarcest and
m ost dem anded ingredients. We’ve m astered percolation
and stirred extrac tion techniques and utilize proprietary
technologies to provide our taste design experts w ith a
broader c reation portfolio to deliver best in c lass vanilla.

I J  W hite System s
New -Way System s |  B ooth: 2073

I. J . W hite’s innovative New -Way System s are ideal for
proo ng, cooling and blast freezing applications. This latest
conveying solution is the answ er to convey around building
colum ns or in long narrow  spaces. Your products can enter
low  and discharge low  to elim inate additional conveyors
and transfers. This ultra-hygiene design has available the
latest in autom atic  belt w ashing and total system  c leaning.

Inline P lastic s
Safe-T-Chef® food packaging |  B ooth: 6036

Safe-T-Chef® food packaging is the  rst and only tam per-
evident and tam per-resistant polypropylene product line
for hot food applications. The high c larity and sm ooth,
m odern designs c reate im pressive displays. They keep
contents safe and secure w hen using third party delivery
services, a ‘m ust have’ for restaurants, convenience stores,
food service, superm arkets and processors.

Intralox
AIM Glide™  |  B ooth: 3453

W ith Intralox AIM™  Glide™ , food m anufacturers get a
gentle, hygienic  autom ation solution that offers zero
unscheduled dow ntim e, no jam s, and 75% less
m aintenance than m etal slat sw itches.
E asy to c lean and operationally safe, the AIM Glide does not
need lubrication, elim inates rew ork labor to c lear jam s and
realign product, and requires 50% less c leaning tim e w hen
com pared to m etal slat sw itches.
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Commerce
Exhibitor POV
Transactions, Product/Service Launches
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COMMERCE
focused exhibitors

Driven by
Completing sales rather 
than lead generation or 
lead nurture

Introducing new 
products

Providing product 
samples or service 
demos

Watch out for
Less satisfied with 

meeting customers & 
prospects, lead 

acquisition, brand 
awareness, & meeting 

industry partners

More likely to change the 
number of events where 

they are an exhibitor

Key exhibitor 
characteristic

Represent 
smaller companies
(<100 employees) 
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Q U E S T I O N

When thinking about how you interact with customers/prospects at any in-person event, what 
are the top 3 factors that most positively influence commercial aspects of in-person events? 

Exhibitors and attendees value product samples and demonstrations most.+

Most important commerce elements

41% 
Providing product 
samples or service 
demos

41% 
Preset meetings with 
qualified attendees

29% 
Printed product/service 
description materials

26% 
QR codes providing 
attendees additional 
information

25% 
After-hours events

23% 
Providing attendees 
swag, giveaways

23% 
Event site where 
information can be 
featured

22% 
Featuring insights on 
booth/ activations

40% 
Offering hands-on demos, 
sessions at 
booths/activations

68% 35% 19%61%

33% 18%

20%

17% 20%

COMMERCE
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Exhibitor

Attendee 



34%
of attendees

80%
of attendees

62%
of attendees

Q U E S T I O N

What is your company’s preferred way to make a new product announcement? 

Attendees and 
exhibitors have 
different preferences 
for new product 
announcements.

+
Preferred way to make new 
product announcements Post on social 

media channels

43%

At an industry 
event/trade show

42%
Post 

on website

36%Press 
release

30%

Individual 
sales calls

20%

COMMERCE
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72% 
Said the #1 channel for 
product launches was 
industry events and 
tradeshows pre-
pandemic.



E X P E RI ENCE
Sentiment 
Location 
Design

L E A RN ING
Training 
Inspiration
Discovery

N E T W O RK IN G  
Social
Professional
Commercial

C O M M E R CE
Awareness
Evaluation
Purchasing

Focusing on  
Attendee & 
Exhibitor objectives 
to drive satisfaction 
and results.  

Provide ROO to 
enable ROI.

4
2



Connect with us!
Kimberly Hardcastle
kimberly@mdg.agency

Ken Holsinger
ken.holsinger@freeman.comGet it!
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