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PRESS RELEASE February, 8th, 2012

More than 100 French companies at Gulfood 2012
France: a major food and equipment supplier in the Middle East

French agrifood exports to the United Arab Emirates increased significantly in 2011 (January-
November), with a €206 M turnover and a 31% rise compare to the same period in 2010. France is the
15" food supplier of the U.A.E. Historically French exports to the Middle East were essentially made up
of poultry and dairy products. Since a few years, French producers are offering a diversity of products,
with also significant exports of apples, biscuits and chocolates, fine products like foie gras, oysters,
caviar, tapenades, dips, condiments, mineral water and other beverages...

This growth is in line with the expanding Middle Eastern food service market as it continues to develop
rapidly due to a rising population, purchasing power, and a strong hospitality sector. 90% of food items
in the GCC are imported and French food products benefit from an excellent reputation (image and
quality) in the Middle East.

Moreover, Dubai has a strategic position in the region and is a real trade hub. About 50% of food
imports are re-exported to 160 countries including the Gulf countries, the Indian subcontinent, North
Africa and East and Central Asia. Therefore, Dubai is one of the largest re-exporters in the world thanks
to its efficient infrastructures (ports and airports) associated with large free trade zones.

Both agriculture and the agrifood industry are huge assets of the French economy, making France one of
the world's leading producers and exporters of food and beverages. Agriculture and food industries in
France account for about 13% of the value-added of French industry as a whole. This industry employs
557,000 and generates a value-added of €31.7 billion. The agrifood sector in France is the leading
industrial sector with a €148bn turnover. It accounts for 1.7% of French GDP and 7.1% of total French
exports.

France is also the 5™ largest exporter of equipment for the food industry, and is therefore among the
leading global providers. France’s strength is its presence on all major food industry markets, especially
with French companies exporting machines and equipment for bakeries, milk and meat industries. For
instance, France is the first supplier of bakery equipment in the U.A.E with 21% market shares. In 2011
(January-November), French exports of food equipment in the U.A.E increased by 20% compare to the
same period in 2010 and reached €6 million.

As a consequence, it is not a surprise if France's presence at Gulfood 2012 will be very strong with
almost 100 French exhibitors on our national pavilion: 53 companies will attend the French pavilion
dedicated to food, beverages and ingredients while more than 44 will attend the French Pavilion
dedicated to equipment and process. And we do not mention the dozens of French companies
exhibiting on their own or with their importers. Gulfood for French companies is essential to develop
their business in the region. Since its creation, France has not missed a single edition of Gulfood and
over the years the French presence has kept growing. Our counterparts from UBIFRANCE India and
Saudi Arabia will join us to participate at Gulfood this year and organize B2B meetings between French
companies and importers from these countries.
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Last but not least, the French Trade Commission-UBIFRANCE in the United Arab Emirates launched “So
French So Good” to promote France’s food-and-drink sector and gastronomy. The successful dinner has
been organized at the Sofitel Jumeirah Beach, the 25th October 2011, in conjunction with the French
pavilion held at the Speciality Food Festival. We will renew our exclusive event next November.

According to Frangois Sporrer, Director of UBIFRANCE UAE & Qatar:
“With Gulfood as a worl dwide event and Speci al
gourmet products, DWTC provides a comprehensive and very efficient platform for food professionals.
Therefore, we willundotbe d1'y i ncrease the French participat:.

French Pavilions:
Equipment (Zabeel Hall - ZB, ZC, ZE, ZF, ZG)
Process (Sheikh Saeed Hall — SA, SB)
Food (Sheikh Maktoum Hall -E, F, G, H, J)

Ingredients (Sheikh Saeed Arena — S2)

PRESS CONTACT:

Tarek SOLIMANE French Trade Commission UBIFRANCE

Head of the press office in the UAE in the United Arab Emirates
tarek.solimane@ubifrance.fr Al Habtoor Business Tower, 24th Floor -

Tel.: +971 (0)4 408 49 91 / Fax: +971 (0)4 408 49 98 Dubai Marina -

Mobile: +971 50 708 24 69 P.O. Box 3314 — Dubai, United Arab Emirates

http://www.ubifrance.com/ae
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AIR LIQUIDE

Gases for industry, health and the environment
www.airliguide.com

2 AIR LIQUIDE, the world leader in gases for industry, health and the
environment, provides full range of innovative solutions in the food and
beverage industry. Introducing Aligal; AIR LIQUIDE offers a complete range of
food solutions that will definitely meet your requirements.

Aligal serves a wide range of industries in food and beverage; varying from
meat, fruits & vegetables, ready meals, diary, ice-cream, oil, spices, bakery,
beverages, catering, to temperature controlled food transportation and
many others. Our combined food grade gases along with our innovative

h technological solutions cover all relevant food applications such as individual
quick freezing (IQF), crust freezing, chilling, temperature control, modified atmospheric packaging, carbonation, de-
oxygenation....

Our technical experts in the field will always assist you in product quality improvement and process efficiency
enhancement.

Eat safe, with preserved nutritional qualities.

Ghazi MUSTAFA AIR LIQUIDE
Projects Manager ‘ West wing 4 B - Suite 144

ghazi.mustafa@airliquide.com .lAlR LIQUIDE PO Box 54638

Phone: +971 50 4557756

Dubai Airport Free Zone
DUBAI - United Arab Emirates

Stand Z-F75

Machines for the production of crépes, pancakes, regag bread
www.balpe.com

With a range of industrial and craft machines designed for producing crepes, blinis, pastry
leaves, and with a range of automatic lines for filled products, filled crépes, spring rolls, filled
omelettes, samosas, etc., BALPE has opted for innovation and diversification by offering lines
and/or machines capable of making products according to international recipes.

BALPE automatic machines are making crepes and oriental thin bread (Regags, Rukak or Krubz
al Regag) with an average production of 400 to 1,800 per hour, depending on the recipes.

BALPE has also developed a semi-automatic line for making filled products that can produce
rectangular and/or square pastry leaves with automatic depositing of the stuffing. This extremely flexible line produces
pastries with different filling depositors depending on each texture. For large samosas, the pastry and filling can be folded
manually by operators in order to ensure a more traditional manual finish. Depending on the dexterity of the operators, the
sizes of the pastries, the recipe and the cooking time, production varies between 1,000 and 2,000 samosas per hour. This
line can also be used to make other filled products (with manual folding): mini samosas, rolls, mini rolls...

Thierry LAGATHU BALPE SAS
Commercial Export b I GF12 Les Trois Croix
balpe@balpe.com ﬂ Pe 29530 Landeleau
Phone: +33 2 98 93 82 27 FRANCE France

Fax: +33 29893 9341

e UE%ANCE
Guljood i e
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BERTHAULT CONSULTING

Engineering and advice for food industry
www.berthault-consulting.com

The company BERTHAULT CONSULTING develops over
several continents by offering a wide range of combined
together into a unique "turnkey offer ". We are designing
and providing expert accompaniment for industrial
projects in various sectors of production:

- Meat and fish (breeding, feeding, slaughtering,

cutting, processing and cooking)

- Pastries and sweets

- Fruits and vegetables (canned, fresh ,catering, juices)

- Dairy products

- Dry additives and sauces

- Waste treatment and recovery
To provide the most accurate and competitive services to our customers, BERTHAULT CONSULTING’s services are available
in various modules for great flexibility:

- Creation of “turnkey” projects

- Factory design

- Technology design and realization of special machines

- Project management and personalized support or accompaniment by our experts

- Specific assignments (business plan, audits, surveys, trainings, marketing studies, financial records, mergers and

acquisitions).

BERTHAULT CONSULTING manages and coordinates a team of over 200 international experts to ensure an outstanding
result and extremely efficient.

Olivier BERTHAULT BERTHAULT CONSULTING
Director ’ BERTHAULT CONSULTING 21 rue Nicolas Venereau
contact@berthaultconsulting.com } Food Industry : Engineering & Advice 85740 L'Epine

Phone: +33 6 25 22 91 63 France

BONNET

Professional equipment for hotels
www.bonnet-international.com

BONNET is an ITW company (as Hobart, Foster, Vulcan, Traulsen...) specialized
in manufacturing professional equipment dedicated to 4/5 stars hotels and
fine dining restaurants market.
BONNET is producing high level quality of:

- bespoke suite concepts under the name of “Maestro”,

- rotisseries under the name of “Labesse Giraudon”,

- modular cooking under the name of Optimum and Advancia lines

- combi-ovens branded Bonnet.

BONNET is specialized in display kitchens, production kitchens for bulk
production as for banquet and staff canteens.

BONNET has a worldwide distribution network through dealers supported by an International Department team. Through
our different cooking lines it will be easy for us to select the right equipment at the right place according to your kitchen lay-
out and food concept. If you have any project in mind, in a new building or just for replacement equipment, please let us
know. We will be delighted to share our expertise in kitchen equipment.

Feel free to contact us for any support for any kitchen equipment!

Mariana TEPAVAC BONNET

Customer Service and Marketing Manager E. 17, rue des Fréres Lumiére
marianatepavad@horis.com 77292 Mitry

P

Phone: +33 164 67 61 55 Cedex / r UB-I;%ANCE
France Gullood B rar s
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Stand Z-E64

BRAGARD

Professional clothing
www.bragard.com

BRAGARD is a 77 years old French company. We are specialized in manufacturing and trading
luxurious hotel uniforms. Mainly famous in the Middle East region as kitchen uniforms supplier, we
can also propose a complete range for each and every hotel department.

Our range is wider than ever and we can now propose really affordable items. For instance, as our
kitchen jackets range starts at less than 17 USD.

For hotels, catering, restaurants and even production lines, our products are professional ones,
providing you a good image and comfort in your daily job. BRAGARD is now based in Dubai,
covering the Middle East region to insure a local service and to be closer to your expectations. We
implement a strict follow up of all your requests and improve our service to reach the quality level
that you are expecting.

In 2011 Gulfood exhibition, we were proud to officially launch our new clickwear system! Our
kitchen jackets are now closed by magnets which are a fantastic innovation, never used before. This is convenient but most
of all hygienic and safe. This is absolutely perfect for HACCP requirements.

Nicolas DUJARDIN

Middle East-India Branch Manager
nicolas.dujardin@bragard.com
Phone: +971 50 149 05 35

BRAGARD .. BRAGARD SA

BRAGARD LLC

Bedaia building, office 604
Al Barsha 1, Dubai, UAE
Phone: +971 4 395 16 11
Fax: +9714 395 16 12

Stand Z-F77,

CAPIC

Professional equipment for catering
www.capicfr.com

CAPIC is specialized in manufacturing a wide range of high-quality professional and industrial cooking equipment: fryers,
open burners, griddles, bratt pans and boiling pans; without forgetting the tailor-made range designed for the Chefs.

Jean-Marc PRECISO
Area Manager
im.preciso@capidr.com

Phone: +33 3 20 58 83 84
Fax: +33 2 98 52 06 47

Central kitchens

CAPIC has designed a
complete innovative range
to meet the needs of a
new kind of users: Central
kitchens. They are indeed
significantly ~ developing
and represent today a key
player in the schools,
hospitals and retirement
homes catering market.

L_Aﬂll__

* K K
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6 Open burners stove
New “volcano burners”
(9kW) of the Celtic (800)
and Armen (900) ranges.
To reach approximately
60% of efficiency.

CAPIC

69, avenue des Sports
Zl de I'Hippodrome
29556 Quimper Cedex
France

/.\
Gullood
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CERMEX

Expert in end of line packaging machinery
WWWw.cermex.com

CERMEX has become one of the leaders in end of line packaging machinery, with
complete solutions for case packing, shrink-wrapping and palletizing fast-moving
e . consumer goods.
= The new VersaFilm® seamless Shrink-wrapping range
CERMEX is presenting its new range of shrink-wrappers without sealing bar:
VersaFilm®. With the VersaFilm® range, the technological leap offers users
unequalled added value. The design of the range based on a principle of modular
architecture and various technical developments offers advantages in terms of
costs and lead times. More innovative, more quickly available, less costly to
acquire and maintain, the solutions of the new VersaFilm® range illustrate once again CERMEX's overall expertise in end of
line automation.
Main Characteristics and advantages:
- Patented “regulated flow selection system” with format changeovers taking less than a minute
- New extractible compact injection table with automatic adjustment to variations in film thickness (20 to 80 microns)
- Automatic film reel changeover (DIS) without stopping the machine
- New shrink tunnel generating a 30% saving in power consumption
- Nested product bundles possiblel

5: Cermex
Sidel

Etienne THOMAS CERMEX

Sales Engineer 87, route de Seurre
etienne.thomas@cermex.fr ’: Cermex 21910 Corcelles les Citeaux
Phone: +333807071 14 Sidel France

Mobile : +33 6 11 78 33 57 Phone : +333 80 70 71 00

CHARVET

Professional cooking equipment

www.charvet.fr

Built by craftsmen in our factories in the French Alps.

Modular Series PRO 800, PRO 900 and PRO 1000 :

% A comprehensive range of gas or electric heavy duty equipment with fully seam
welded chassis. Available as wall or central island suites and can feature one piece
tops 3 mm thick. Cantilevered ranges also available.

- Pro 800 series has a chassis of 850x800 mm, a 2mm thick stainless steel top.

- Pro 900 Series is 850 x 900mm. deep with 3mm. thick worktops and has a
unique hidden service spline. Pro 900 series is ideal for range plating and
service.

- Prol000 Series is the ultimate in super heavy-duty and high capacity
equipment and measures 1000mm x 1000mm with 3mm thick stainless steel
top. Designed for the large bulk/institutional cooking market.

Bespoke Ranges:

Charvet Extend Concept is specifically designed with the smaller kitchen and budget in mind. Measuring 1000mm across,
the suite can be built up with a variety of standard components including ambient units to form any length of cooking unit.
It features pass through ovens and hot or ambient cupboards and is a real alternative breakthrough for the narrow kitchen
situations.

Charvet Traditional is a classic in bespoke manufacturing. Each range is carefully discussed and designed with the client
before manufacturing. It features a stainless steel framework, one piece 3mm thick stainless steel with Titanium tops or

fully sealed waterproof butt joints.

Wayne CUOMO (CHARVET UK)
Managing Director
wayne@charvet.co.uk
Phone: + 44 1342 717 936

CHARVET

1170, rue Principale
38850 Charavines
France

/‘.\\
Gullood o o
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CLEXTRAL

Food processes, extrusion and drying
www.clextral.com

Q'
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Expert in twin-screw extrusion and drying, CLEXTRAL offers turnkey engineering solutions
and services for applications in food & feed processing.

The world leader in twin screw extrusion, CLEXTRAL has regularly extended its expertise
and invented most of the new applications used in food processing for breakfast cereals,
extruded crisp breads, snacks, croutons and functional ingredients as well as for pet food
’ ,ﬁ&_w\— and fish feed. It has also successfully developed other systems and processes, and moved
CLEXTRAL into new areas of food processing such as couscous and pasta.

CLEXTRAL ‘s extrusion processing technology is a solution to produce new healthy snacks products as multigrain wavy chips
and croutons based on bread, with increased percentages of whole grain, high fiber formulations and less fat.

CLEXTRAL international skilled teams assist food manufacturers in meeting new markets requirements thanks to the twin-
screw extrusion and drying technologies. From product development in its 3 test centres worldwide to the design and
commissioning of complete lines, CLEXTRAL customers benefit from the cross expertise of the company in various fields :
food processing, pulp paper, chemical & plastics as well as more new developments in bio-sources composites production.

International Network
9 sales units are spanning five continents. This enables Clextral to strengthen ties with clients in 87 countries.

Mohamed LAMMI CLEXTRAL

Africa Market Manager CLEXTRAL 1 rue du Colonel Riez
mlammi@clextral.com 42700 Firminy
Phone: +334 77 4031 53 France

Fax: +33477 403123

COMATEC

French producer of innovative and premium packaging
www.comatec.fr

COMATEC®, the French specialist in disposable tableware will introduce its new 2012
catalogue at Gulfood. Favoured by catering professionals, airline companies and
manufacturers, the brand is already established in over 60 countries. Gulfood is the
opportunity for COMATEC® to present its latest made in France products to international
customers.

1. Dedicated to innovation, every year COMATEC® introduces new products for customizing
receptions. Once again our latest catalogue features a wealth of creative design to inspire
party organizers and caterers. New products include themed displays, festive presentations
and stunning display stands.

2. Our Cocktail Line offers an array of original, practical solutions for jazzing up buffets, and
there are new versions of COMATEC®’s best sellers: new shapes, new designs, and new
features.

3. This year, we have expanded our eco- friendly ranges to include new biodegradable and
recyclable items that combine practicality with contemporary design: elegant tableware made
from cane fiber or materials from eco-managed forests and microwaveable trays made from
OGM-free corn. A wide selection for all catering purposes -receptions, fast food etc.

4. COMATEC® also offers complete takeaway and home delivery solutions. Innovations include elegant, practical items for
customizing. New this year: lunch boxes and extremely elegant trays made of biodegradable materials.

Tatiana RUMEAU

Commercial Director 2 | g : L ) COMATEC
t.rumeau@comatec.fr J = \F ZI Lannolier / Bld Frangois-Xavier Fafeur

Phone: +33 4 68 25 93 94 11000 Carcassonne

France
/"\\ UB-%ANCE
Guljood G
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CREPES DE FRANCE

Equipment for the manufacture and sale of crépes
WWW.Crepes.com

CREPES DE FRANCE is a French company based in Annecy, in the Alps. We have been creator of
innovating and high performing concept in the food industry for 20 years. We are specialized in
manufacturing crépes and waffles equipment. We combine simplicity, reliability and profitability.

In order to satisfy to the demands of our customers, CREPES DE FRANCE has designed and created
two ranges: the First and Elite range. Each range is adapted to the client specific needs, with on
common requirement, quality. We also propose our exclusive batter mix for crepes and waffles, with
the applicable standards of hygiene.

Personalized training courses are available where people willing to benefit from our knowledge and
experience to set up their business. CREPES DE FRANCE is present in more than 60 countries in the
world and able to answer to all the questions you have related to this activity.

Afef BERRIM CREPES DE FRANCE

Export Manager 11, avenue des Vieux Moulins
afef.berrim@crepes.com 74000 Annecy

Phone: +33 4 50 51 43 49 France

Fax: +334504591 20

DANUBE

Commercial laundry equipment
www.danube-international.com

Efficient sustainable solutions with our new flatwork dryer ironer: the DII

Innovation and technology have always been a goal for DANUBE when designing
a new machine. With the DIl (the original one launched 10 years ago is
undoubtedly the most sold flatwork dryer ironer in the world including U.S.A.)
customers who are also businessmen will be able to cut energy and labor costs.

Customers are looking for efficiency in all aspects including quality ranging from
the way that table clothes, napkins, sheets are ironed to machine maintenance.
Feeding table has to cope with different material, thick or not, cotton or
polyester.

The DIl has a high evaporation rate providing a high productivity and an excellent standard quality. It is the only flatwork
dryer ironer with stainless steel framework. The microprocessor puts the laundry in full control and brings running costs to
the minimum.

As environmental awareness has grown the emphasis on sustainability within the laundry is met with the all stainless steel
DIl’s frame.

Bernard JOMARD
b.jomard@danubeinternational.com Parc d’Activités de Sologne-BP 19
Phone: +33 2 54 88 83 20 SiElainablaTEchBlagy SoUiTons 41600 Lamotte-Beuvron

Fax: +33 2 54 96 89 04 France

DANUBE

P
Guljood e
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DEMARLE

Flexible moulds for pastry and bakery industries
www.dermarle.com

DEMARLE has developed a combination of glass fabric and foodgrade silicones: the Flexipan®. Thanks to its knitted fabric
structure, it’s a solid and long lasting material. Flexipan® can be used at temperatures varying from -40°C to +280°C. More
than 300 shapes are available.

/\ ©Flexipan® Annapurna
_h’i This shape enables you to get the famous
chocolate bar. Place a milk chocolate mousse
and a red fruit jellified. It is very easy to cut

Our brand new book

DEMARLE is proud to present its
latest publication: “Greedy Secrets”
by 4 chefs. Thierry Mastain, Pascal

| g

pieces thanks to its fluted relief. Ref.: NSESSSEESSS Tepper, Frédéric Bourse, and
FP1184 T ~ Marianne Dufour, put all of their
expertise and talent into the preparation of recipes, each
OFlexipan® 3 rings one more creative than the others!
The Flexipan Rings enables you to
make tarts and sweets with ease. As PASTRY BAKERY CATERING
they are so modifiable, with one, two | "‘ ;/,L - ; —
or three rings your creativity will be < ‘\( LR "\\; 'w
limitless. Ref. : FM400, FM402 & e VO oad-Aa)
FP1177 h . >
Séverine ENGELS DEMARLE
Marketing Parc d’Activités des Ansereuilles
sengels@demarle.fr DEMARL E 59136 Wavrin
Phone: +33 3 20 58 83 84 — France

Fax: +333 20587470

DESHOULIERES GROUP

Tableware products
www.deshoulieres.com

Founded in 1826, the DESHOULIERES GROUP is today the leading French porcelain
manufacturer, a specialist in tableware products. The product collection is divided into two
major brands, Deshoulieres and Apilco to satisfy the large number of our consumers and finest
chefs. DESHOULIERES brand is dedicated to fine dining and specific requests. Apilco offers
durable products designed for executive lounges and all day dining restaurants.

Inspired by the trends from both interiors and fashion, the Deshoulieres Chef collection with
new lines like Epure and Seychelles exemplifies within the porcelain professional use, a true
and elegant spirit of the style that is synonymous with France.

Apilco combines functionality, solidity as well as aesthetics thanks to its full colour glaze
collections like Memphis, Café Creme and Réglisse. Running alongside the porcelain collections,
DESHOULIERES is offering a range of colour cased tumblers as in Geometry,

One important side is our traditional collection which symbolises history, excellence and prestige with patterns like
Jardin de Florence, Toscane, and Arcades. All these high end products are in genuine Limoges porcelain and fired at
a very high temperature which makes them dishwasher safe as well as giving a very high resistance to thermal and
mechanical shock.

Reginald SION DESHOULIERES GROUP
Sales & Marketing Manager eshoulieres ZI Le Planty
reginald.sion@deshoulieres.com b o Depuis 18F26— 86300 Chauvigny
Phone: +33 63243 14 55 gde tn trance France
/‘.\ Uéé);?ANCE
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DYNAMIC

Professional kitchen equipment
www.dynamicmixers.com

DYNAMIC Co. was established in 1964, along with its indispensable product line. Founder,
creator & manufacturer of its commercial hand held mixer, DYNAMIC soon developed a variety
of products to choose from. Utilized mainly by chefs and Kitchen staff, DYNAMIC became the
first choice of mixers, developed to adapt to every need; from 5 to 400 liters. Its diverse line
(mixers, whisks, potato mashers, citrus juicers & salad spinners) were sold throughout the
world by importers & distributors for restaurants, institutions, & food manufacturers. In
accordance with time, DYNAMIC had noticed rapid increased growth on both the national and
international market, this resulting from one simple rule; the satisfaction of end user.

DYNAMIC's success is contributed to the manufacturing of quality products. A non-complicated
design keeps repair costs to a minimum. As DYNAMIC manufactures everything in its machines,
from top to bottom, parts availability is reassured to the customer.

DYNAMIC has launched the smallest professional mixers, the “Dynamix”. The new available accessories to be shown in
Gulfood are the whisk attachment, the mash potatoes attachment and the cutter application.

Philippe MANDIN-DIRAISON DYNAMIC

Sales & Marketing Manager — ZI du Puy Nardon
p.mandin@dynamicmixers.com D!-IM\HIIC 85290 Mortagne sur Sévre
Phone: +33 251 63 02 72 France

Fax: +332516203 73

ECF

Kitchen industry
www.ecf.fr

ECF Middle East, a subsidiary of ECF Group in France for the distribution of kitchen utensils in
the Middle East region.

The ECF Group is the European leader for the distribution of small equipment and
consumables to catering professionals. Every day, ECF works through its sales networks to
provide its 55,000 customers with quality service, innovative products and technical solutions
adapted to the heavy demands of the catering world. With a portfolio of 35,000 listed
products, 6,180 of which are in stock and available within 24 to 48 hours in France and
Benelux, a network of 47 sales outlets and 249 sales representatives visiting 2500 customers
every day, the ECF Group is well represented in the field of both café-hotel-restaurant (CHR)
catering and local authority catering.

ECF Middle East will initially introduce one third of ECF Group products to cater for its current
clientele over the seven emirates of the United Arab Emirates

The quality of our products speaks for itself under our distribution brand name Pro.mundi with the main objectives of:

- Listening to professionals: In order to meet your needs, the Pro.mundi brand offers both dependable catering
standards and innovative products. We strive to constantly adapt our ranges in order to offer better performance,
greater practicality and ecological responsibility.

- The professional quality: The Pro.mundi products are subject to stringent controls. Their quality must be recognized
as superior or equivalent to the best products from our competitors.

- The prices: In the interests of your purchasing power, throughout the year we negotiate attractive prices whilst
safeguarding the quality of our products.

Fabrice HERLAX IE @Iﬁ . ECF
Marketing Manager ( o ‘M'ddle East 1 rue René Chair

fherlax@ecft.fr 91350 Grigny
Phone: +33 169 02 55 72 France
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ETIQ-ETAL

Signage and Display system
www.etiq-etal.fr

Drawing on extensive knowledge of market requirements (company celebrating its 50 years),
ETIQ-ETAL manufactures and sells products that are both practical and innovative, and meet
the new requirements of professionals.

Banking on innovation, ETIQ-ETAL has created a revolutionary range of blackboards and
easels that are ideal for restaurants, cafés, wine bars, caterers, etc. Available in different
styles, decorative details and colours, they blend in with the décor and the environment.
Made from a non-painted material, these products have the advantage of being intrinsically
black, retaining a deep colour and lasting much longer than traditional blackboards.

They are written on using ETIQ-ETAL clean chalk markers (which don't generate dust), for
easier writing and a neater and more professional look. Available in 8 colours (including
fluorescent colours for increased visibility), these markers are smudge resistant while easily
erasable with a damp cloth.

I. CAPITILLO ETIQ-ETAL

Export Manager 71, chemin Gilbert Charmasson
export@eticetal.com C 13016 Marseille

Phone: +33 491 79 68 06 France

MARSEILLE

Fax:+33491 257711

FERMOD

Hardware and accessories for the refrigeration industry
www.fermod.com

FERMOD is a French manufacturer of hardware and accessories for the refrigeration industry
since 1934, leader in Europe for modular shelving system, fasteners, hinges, pressure relief
valves in cold room and catering application.

Fermostock
- Modular shelving system with polymer removable shelf inserts
- NF and NSF approved.
- Assembly is through conic metal clips manufactured in anodized aluminium, and with

the famous system patented uprights/horizontal shelf rails.
: - The 6611 Fermostock can be installed in single units or combinations allowing
number of configurations including “L”, “U”, “T”, and “+” layouts.

- This system allows one person to carry out the installation quickly and efficiently without any tools.

- The 6611 Fermostock is designed for the food industry and conforms to the construction and regulations ensuring
the highest hygienic standards (NSF and NF approved).

- Also the Fermostock has achieved the Hygiene Merit Certificate issued by the Royal Institute of Public Health(RIPH)

- Each polymer insert is dishwasher safe (-40°C / + 90°C).

- Fermostock offers the solutions in space management ensuring maximum use of available storage area through
combinations of its standard units. We offer the facility for self-design through our Fermostock layout and costing
program available on request.

Laurent ROULIN FERMOD
Export Sales Director ‘ - ’ FERMOD 75, rue de Richelieu
contact@fermod.com 75002 Paris
Phone: + 33 142 96 94 06 France
/‘.\‘ UB;E);EANCE
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FISCHER-BARGOIN

Professional cutlery
www.fischerbargoin.com

FISCHER-BARGOIN Company is always committed to the continuous improvement and development
of its products’ ranges.

‘FISCHER*

+BAR

This year, for Gulfood 2012, we are proud to introduce in preview our new kitchen knives. Our new
series is available in various colours and follows HACCP guidelines, in order to facilitate the working
material allocation within catering establishments and companies specialised in meat and other
foodstuff processing.

Thanks to our new knives with HACCP colour handle, this is now possible to individually equip each
working place in a specific single colour depending of the application and the products to be cut. This
will also help companies in avoiding any equipment mix-up or misuse.

The design and ergonomic look of these new kitchen knives’ handle will make them particularly easy
to work with. From paring to chef, from filleting to Santoku knives, this new series gathers the
thorough knives’ range for catering and foodstuff processing industries.

Once again, our new colour handle kitchen knives are for you the guarantee to get “Made in France”
quality at competitive prices.

www fischer-bargoin.com

Christine RAYNAUD

Manager
chraynaud@fischecastet.com
Phone: +33 4 73 80 29 85

Fax: +33473513370

FISCHER-CASTET

ZI du Breuil - BP 22
63306 Thiers Cedex
France

-FISCHER™
<5 BARGOIN'

LEnclume

Stand Z-F52

FRANCE KITCHEN

Turn key projects
www.francekitchen.com
FRANCE KITCHEN is the synergy between one manager of the industry and three companies renowned in the catering
equipment field:
9 CHARVET,
9  TOURNUS EQUIPEMENT,
9 CAPLAIN MACHINES.

In addition to offering heavy duty products, FRANCE KITCHEN also provides “Solutions” (Projects studies, plans, reservations
plan, and installation of turnkey project).

Sam BAHSOUN ey FRANCE KITCHEN
General Director f'wf Z 999, rue Tuboeuf
s.bashoun@francekitchen.com Eﬁﬂgﬁﬁﬁ}.\t‘ﬁfhﬁq ZAC du Tuboeuf

Mobile: +33 6 32 26 96 87
Phone : +33 1 60 02 36 65
Fax: +33164 055041
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GMA PACKAGING MACHINERY

Paperboard packaging machines

www.gma-france.fr

GMA PACKAGING MACHINERY is specialized in the manufacturing of high capacity machines devoted to the production of
cardboard items like cheese boxes, paper plates, paper trays and containers, bakery molds...

Production line quatro-noria - 100 boxes / min

« The production line QuatreNoria, for a high productivity of round boxes for spreadable
cheese triangles»

The production line Quatro-Noria is dedicated to the manufacturing of round drawn
cardboard boxes for spreadable cheese triangles, up to 100 boxes / min.

The deep drawing machine Quatro works with four punching heads for the making of lids

and bottoms.

The mounting machine Noria assembles the boxes after cutting, positioning and gluing a collar inside the bottom of the box.

The connexion between the Quatro and the Noria is made by two air conveyors. After exiting the mounting machine NORIA,

the boxes are closed and empty.

Charles BIGOT GMA PACKAGING MACHINERY
Sales Manager A% Rue Roger Thirode
c.bigot@agmafrance.com P T BP 70076
Ph.: +33 384 37 77 58 -— 39800 Poligny

France

GOBEL

Moulds for pastry
www.qgobel.fr
Our company GOBEL provides professionals and gourmets all over the world with a wide range of pastry
A moulds in non-stick, tinplate, aluminium and stainless steel and miscellaneous pastry items. Our

L
products are manufactured in France.

|

/\
\

Marie-Cécile GALOYER ’ GOBEL

Carole GRATEAU v 5, rue de chambray BP 413
Brigitte GUILLE 37304 Joue-les-Tours Cedex
info@gobel.fr - France

Phone: + 33247784778 RSN

Fax:+3324767 3551

o
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ISECO

Meal distribution trolley
www.iseco.eu

VITALIS EVO

For use with cook-chill and/or cook-hold operations, this trolley ensures perfect
temperature of food while in transit or during re-generation. Temperature maintenance of
the plated meals on individual trays is done by thermocontact technology. No handling of
the trays is necessary between the tray meal make-up line and service. Refrigeration is
possible by built-in or separate compressor.

Roland VAN OSCH
Export Manager
r.van.osch@iseco.eu
Phone: +31 76 572 36 11
Fax: +3176 572 36 01

ISECO INTERNATIONAL B.V.
Minervum 7137

4817 ZN Breda

The Netherlands
info@iseco.eu

JAC

Bakery equipment
www.jac-machines.com

JAC manufactures bakery equipment for supermarkets and bakeries. The company is the
European leader in bread slicers, dividers, moulders and automatic bread lines.

JAC Tradiform what else...

The new JAC divider. Get more for your money. With this moldings divider you get two
machines in one. This square 10/20 pieces divider if fitted with all the features you can
expect: Anti flower rejection, noiseless energy efficient motor, pressure adjustment... But
the revolution is the way you can divide and preform thanks to a user friendly grid frame.
Indeed the Tradiform offers you a choice of six grids with which you will divide the dough
for baguettes, sandwiches, breads, ciabattas or small square bun in just a few minutes.
This machine can also be used as a butter press. On top of this the new JAC divider is
made for lasting, Teflon coated steel head, heavy duty wheels and easy access for
cleaning. What else...

Philippe DELHEZ JAC

Sales & Marketing Director Division Langres
p.delhez@jaemachines.com 3, rue du Lt Didier
Phone: +33 3 25 86 00 20 J 52200 Saint Geosmes
Fax: +33 3 25 86 00 30 France
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KAUFLER

Professional kitchen equipment
www. kaufler.com

Established since 1980 in Brittany, West of France, KAUFLER has a proved mastering in relevant technologies in the food
industry processes for meat and convenience food.

Kaufler manufactures brine injectors, vacuum tumblers, moulding cooking/cooling systems, lifting systems for many kinds

of trolleys and containers and also a wide range of slicer-applicators Kerslicer® SMO International is a French manufacturer
of heavy duty construction spiral, linear, IQF and carton freezers or coolers who will be present on Kaufler’s stand.

. KAUFLER
Jean-Frangois RENARD / KAUFLER
Export Manager ZA des Parpareux — BP 227
contact@kaufler.com / 22602 Loudeac Cedex
(/

Ph.:+ 33296 66 88 66 France

LUTETIA

Equipment for the food-processing industry
www.lutetia.fr

LUTETIA has earned world leadership in Massager design and manufacture by applying new technology and continuous
improvements over our 45 year experience in the Global Food Industry. The same progressive approach is obvious in all
LUTETIA equipment, Injectors, Tenderizers, Cookers and Smokers.

LUTETIA Massagers have versatility and flexibility with many different technologies,
for example vacuum defrosting with steam injection, or temperature and vacuum
management during marinating processes. For massaging our unique designed baffle
gives the best result available on the market, total brine absorption, colour
uniformity for all product.

You are welcome to ask our technical team how these and other features of LUTETIA
equipment can benefit your products and at the same time improve yields, reduce
waste and increase productivity.

It is not only LUTETIA massagers which can make a contribution to the success of your products and the profitability of your
business. LUTETIA has launched a complete new range of injectors suitable for all products with active pressure control and
designed for total sanitation and easy internal. As a complementary the injector can be associated to tenderizing or
lacerating equipment for the best extraction of protein and slicibility of your product. Also LUTETIA manufacture a large
range of cookers, smoke house with all type of smoke systems.

Stéphane KULIKOWSKI LUTETIA

Sales Director \ ZA du Pré de la Dame Jeanne
skulikowski@lutetia.fr % 60128 Plailly

Phone: +33 344 60 70 00 France

Fax: +333 44 607001

/‘.\ Ué{Fo.RANCE
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MALLARD FERRIERE

Equipment of bakery and pastry
www.mallard-ferriere.com

MALLARD FERRIERE manufactures high quality equipment for the professionals of the bakery,
pastry, hotel and catering.

New product: The “double guitare”
The best solution to get cuts of the same size, the double guitar is ideal for cutting ganache,
confections, cakes, petits fours, chocolates, marzipan, jellies, in strips, squares or rectangles.

Antonio SALAFIA MALLARD FERRIERE
General Manager 50, rue Léo Lagrange
mallard-ferriere@orange.fr @ 93130 Noisy-le-Sec
Phone: +33 148 10 21 00 France

Fax: +33148 2196 10

Stand Z-F74

OCF

Refrigerated display cabinets
www.ocf.fr

Designer and manufacturer of refrigerated display cabinets in all catering trades, OCF provides its customers with end to
end solutions, bringing its know-how and availability to make all projects successful and enhance products. All creations are
tailor-made, to ensure they meet perfectly customer’s needs. OCF display cabinets’ suit to extreme atmospheric conditions,
up to 40°C and 70% hygrometry.

Sandrine VILLAUME OCF

Export Manager RD 960 Bis
svillaume@ocf.fr La Barbiére
Phone : +33 2 51 48 55 00 85110 Sigournais
Mobile : +33 6 70 83 71 76 France
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PANEM

Bakery equipment
www.panem.fr

PANEM'’s blast freezers/blast chillers
PANEM, manufacturer and designer of a range of blast freezers / blast chillers to offer a product
combining power, adaptability and robustness dedicated to the food industry.

These machines are adapted not only for the pastry market but also for hotels, restaurants, etc. with
trays 400x600 or gastro norm 530x325.

Our range starts from small unit (10 trays) until semi-industrial unit (12 trolleys).

The apparatus is directly suitable for connection with the network by three-phase catch and is
equipped with a system of re evaporation of defrosting water. Other specificities: defrosting by hot
gas / inside and outside in stainless-steel / rollers / equipped with protection of door and a system to
make easier the cleaning in the refrigeration part.

The machine can integrate an IP67 protection and a printer for traceability into agro-alimentary.

Christophe BATANERO o PANEM
Export Manager PaNQM ZA - 34, allée des Grands Champs
christophe.batanero@panem.fr Créez, nous préservons | 79260 La Créche

Phone: +33 5 49 25 50 04 France
Fax: +33 549 05 31 64

ROBOT COUPE

Equipment of food preparation
www.robot-coupe.com

ROBOT-COUPE, French manufacturer of food preparation equipment, offers a wide range of
machines adapted to each professional need (restaurants, institutions, delicatessens, caterers....)

R8 Table top cutter

The table top cutters have been designed to process all types of food and will mix, grind, chop,
knead and puree with speed and efficiency, giving consistent right quality end-products in a few
minutes for the longest preparation. Pulse control allows you to maintain the precise cut that you
require.

J/ N

Olivier PESTEL ROBOT COUPE
Area Manager robot /s coupe’ 48, rue des Vignerons
pestel@robotcoupe.fr ﬁ’ s BP 157
Phone: +33 143 98 88 33 94305 Vincennes
Fax: +33143 74 36 26 France
Gullood K
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ROLLER GRILL

Catering equipment
www.roller-grill.com

Created with care and professionalism ROLLER GRILL products comply with the very high
standards of hygiene, safety and waste. ROLLER GRILL has the appropriate approvals for CE,
UL/NSF, ETL, SEMKO, MITI etc. and also for WEEE 2002/95/CE, ROHS 2002/96/CE & REACH
2006/1907/EC. With a dynamic commercial policy, a perpetual spirit of innovation and a
high quality level, ROLLER GRILL became one of the main global manufacturers of items for
bars, hotels, restaurants, petrol stations but also adapted concepts for sandwiches shops
and chains involved in fast food. ROLLER GRILL, your partner for the future!

New range of pizza ovens:

Unique in the world, this new range of modular pizza ovens with infrared quartz tubes (1050°) and its fire stone gives you
exceptional cooking results thanks to 2 regulations: a thermostat for the inner baking chamber and the infrared heating
source, and a regulator for the bottom heating element & the fire stone.

3 models of deck ovens (patented) for 341 cm or Pizza Traiteur 600x400 mm: fresh pizza in 3’30, frozen pizza in 4’30 or 1
pizza @ 41 cm per minute with 2 large pizza ovens PZ 4302 D at 350°C! This great innovation for cooking pizzas offers you
also a very good deck oven for a large variety of pancakes, chapatti, pies, pastries etc.

Features: Timer with lock-system, 2 thermic regulations (thermostat 0-350°C + regulator), independent selection of quartz
tubes, pilot lights. Double-door and double insulation.

New waffle iron GES 23:

The highly conductive cast iron plates spread heat evenly and give 4 golden, crispy waffles in one baking! 80 corn waffles/h!
Select the position 270°C and 2’40 for the timer.

Precise baking thanks to the electronic timer.

When the corn waffle is baked, it can be covered with hot chocolate, honey or sugar!

Features: on/off switch with thermostat 0-300°C, pilot lights. Electronic timer with stainless steel protection.

Nathalie KACZMAREK
nkaczmarek@rolleqrill.com ROLLER ) 16, rue Saint Gilles - ZI
Phone.:+332374467 73 _GRILL 28800 Bonneval
Fax:+33 237 96 20 09 France

SANTOS

Professional electrical equipment for cafes, hotels, restaurants, catering
www.santos.fr

ROLLER GRILL

Kitchen Blender Santosafe® # 37 — New Version

SANTOS, the French manufacturer of commercial electrical equipment, launches a new version of
the kitchen blender #37. Designed for restaurants, institutions, hospitals, hotels and ice-cream
shops, Santos kitchen blender #37 is the ideal appliance for mixing, liquefying and crushing all kinds
of hot and cold preparations such as gaspachos, soups, purées and creams...

In addition to a new silent powerful and reliable commercial motor, the kitchen blender # 37 is
equipped with new high resistance blades that can crush hard ingredients such as ice cubes and
lobster carcass for a better quality of blending. Its variable speed (up to 15 000 rpm) creates a
powerful vortex that can mix any kind of ingredients, liquid or solid. The new blender #37 also
includes a pulse function (18 000 rpm) for an optimal result.

The exclusive patented santosafe® locking system for the bowl and the cover allows a hands free
use and protects the user: the motor stops when the locking system is opened. Santos new kitchen
blender is supplied with stainless steel or a transparent bysphenol free bowl (2 or 4 liters). In addition, the new cap (@ 46
mm) is removable in order to safely add ingredients while blending. SANTOS new blender #37 is easy to clean as all the
removable parts (bowl, blades, cover...) can be hand washed or put into a dishwasher.

Aurélien FOUQUET SANTOS

General Director SSANTOSD 140-150 avenue Roger Salengro
gfouguet@santos.fr 69120 Vaulx-en-Velin

Ph.: +334 7237 35 29 France

Fax: +33 4 78 26 58 21 -
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SASA

Non-stick baking equipment
www.sasa.fr

For more than 30 years, SASA group of industries has been offering specialised solutions for the baking and pastry
industries. As a result, SASA has successfully combined technological expertise and innovation with a strong acumen to
listening and understanding customer satisfaction.

Eurogliss® baking trays benefit from comprehensive and technical supports developed
specifically for industrial purposes. As such, their aluminium sheet ensures an excellent heat
transfer, thus optimising the baking process. Adapted for semi-industrial and manual
processes, the recessed and rounded edges are specially designed for frequent handling and
quick and easy placement on the racks. Stainless steel wire & mesh baking trays are among
the most versatile solutions that can be used in proofing, baking and deep-freezing. Thermal rendering of the stainless steel
mesh along with its aeration feature enables fast and efficient baking

Fibermax® filet provide an ideal solution for baking your frozen dough. Their fibreglass mesh
coated with silicon provide proper and even grading of bread while allowing easy depaning
(flexibility of the mesh allows better clearance of bread despite the anchoring phenomenon
observed during the defrosting process).

SASA offers a wide range of solutions not only for Baking and Proofing concerns, but also for Storage and Washing needs.

Emmanuel Garrault SASA
Area Sales Manager ZIN°1-BP9
egarrault@sasa.fr 59360 Le Cateau

Phone: +336 08 37 81 72 Sasa France

Fax: +33 3 27 84 63 21

SAVY GOISEAU

Chocolate equipment

WWW.Savy-goiseau.com

After the launch of the new temperer enrober Gold 1 with a capacity of 12kgs, SAVY
GOISEAU completes his range with the news Gold 2 — Gold 4 and Gold 6 with the
tempering in continuous at 3 phases ( 45-27-30°C)and a capacity of 25 / 40 / 60 kg.
Like the enrober Gold 1, the models Gold 2, 4 and 6 will be equipped with the
enrobing system “Chocolplak” width 220 mm. On request, a dosing head to pour
chocolate in the mould is available.

SAVY GOISEAU has also all the enrobers with a tempering in continuous:

- The enrober crystal with continuous tempering system with
decrystallization (conveyor’s width : 180 / 220 / 300 / 450 mm)

- The cooling tunnel (length on request).

- The simple or double melting tanks (kettle capacities :45 /100 / 250 / 350
/500 kg).

- The extruder tex 10 which can cut 30kgs of paste (ganache, praline,
marzipan etc....) per hour with a large panel of forms.

- The simple or double praline cutters

Gilles LABERGERIE SAVY GOISEAU
gilles.labergerie@sawgoiseau.fr ’ 110, rue Pierre Curie - BP 2027
Phone: +33134741074 - 8ol stA 0 78132 Les Mureaux Cedex

Mobile : +33 6 16 51 84 27 France
Fax:+33134741173
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SOLIA

Packaging solutions
www.solia.fr

SOLIA creates smartly designed, top of the range products, thus allowing its clients
to display their creativity: verrines and accessories for cocktail parties, meal trays,
dishes... but also tailor made products meeting specific needs. With a catalogue of
over 900 products, SOLIA has become a reference in the takeaway industry and
events organization. Thanks to its 15 years of experience working with caterers, food
processing industries and catering companies, SOLIA is considered as a trend setter
by the industry.

The year UNESCO has placed the French Gastronomy on human heritage list, SOLIA
creates its Collection of mini dishes Chef’s Hat! This is not a coincidence, but the
convergence of the same desire to celebrate the culinary genius of our beautiful
country and its commitment to equality for all cooking. Now our Toques, symbol of
the expertise of our Great Chefs, decorate your buffet to enhance your food and
make everyone your tastes.

Odile LAVAIL s D I . a SOLIA

Marketing Director 18, avenue du Romani
lavail@solia.fr 66600 Rivesaltes
Phone: +33 4 68 64 73 59 France

Fax: +33 4 68 64 54 00

SOREMA

Water coolers and water meters for all bakeries
Www.sorema.com

SOREMA is specialized for 50 years as the French creative and manufacturer of water coolers and water meters for all
bakeries, from craft to industrial plants; With SOREMA, you are sure to present tasty breads & pastries to your costumers;
SOREMA has the know-how to adapt water coolers to your working conditions.

SOREMA, specialist in water cooling, also develops chillers for food and industrial processing, chemicals and cosmetics
industries, plastics processing and packaging, laboratory pharmaceuticals etc.

Optimax :
With the totally automatic water cooler Optimax, you have:
- Water temperature until 0,5°C ( 33°F)
- Easy cleanable tank with useful capacity of 135 litres
- Waterproof (IP 55) electrical box with electrical protection
- Easy setting up by a remote control box Optibox
Adaptable automatic dosage and other options
Three sizes: 40, 60 and 90 litres/hour

Patrick DAVID SOREMA

Area Sales Manager SOREMA% Boulevard du Cormier
info@sorema.com ZI Sud-Ouest

Phone: +33 6 70 79 19 67 49304 Cholet

Fax: +33 241 62 81 25 France
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STERIFLOW

Pasteurization and sterilization equipment
www.steriflow.com

STERIFLOW manufactures autoclaves for the pasteurization or sterilization of food products as well as sterilization of
pharmaceutical products. The company invented the superheated water cascading autoclave and delivered more than
3,000 units in 110 countries. The Steriflow is an autoclave simple to operate and very flexible (all types of containers can be
processed in the Steriflow: cans, jars, and plastic or aluminium trays, pouches...).

Different types of retorts are proposed: Static, Rotary, Dali ones and the new
revolutionary Shaka sytem just arriving on the market.

With this latest technology, during treatment, containers are shaken at a frequency
of 100 to 150 cycles per minute, allowing for accelerated thermal transfer. This
speed also has the benefit of giving products vastly improved organoleptic and
nutritional quality.

Shaka can adapt to all kinds of packaging (cans, jars, plastic or aluminium trays,
pouches, plastic or glass bottles, etc.) and to a wide range of products (sauces, soups,
baby food, vegetables, ready meals, etc.).

Julien LE MASSON STERIFLOW

dhen == STERIFLOW"® .
Sales Engineer TUCRWAL FRACELEIHE 32, rue de Cambrai
contact.paris@steriflowcom 75019 Paris
Phone: +33 14037 08 45 France

Fax: +33 140 38 06 99

TELLIER

Catering tools
www.tellier.fr

TELLIER manufactures small tools for professionals in the catering trade, institutional
foodstuffs, caterers, restaurants and all the food trade. The company proposes a full range
of can openers, peeling machine, vegetable slicers and dicers, food mills and also decoration
tools for carving fruit and vegetable. Frédéric JAUNAULT, MOF 2011*, will be present the
two first days of the show making a creative culinary and carving demonstrations.

*MOF Meilleur Ouvrier de France) = Begtftman of France

EA st/st pineapple peeler and corer: Peel and core pineapple in only one movement - Made
of stainless steel — Easy cleaning — Security system

ID2850 carving case 46 tools: A complete case of 46 tools for carving fruits and vegetables
or making plate decoration

Spiral fry: A new way to make and eat French fry potatoes — spiral shape on a skewer

Anne-Laure NABAT
Managing Director
alnabat@tellier.fr

TELLIER
21 rue Guy Moquet
ZI du Val d’Argent

Phone: +33 134 11 38 38 TELLIER SAS 95100 Argenteuil
Fax:+33134 111850 France
T uél’%ANCE
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Stand S-A75

THE MECATHERM GROUP

Baking systems
www. mecatherm.fr

THE MECATHERM GROUP manufactures fully automatic baking lines including:
make up equipment, proofer, scoring systems, different surface treatments (egg
spraying, seeding, etc.), ovens, coolers, deep freezers, stackers, tray and
products conveying systems.

The group is composed of two entities:

- The company MECATHERM, world leader in the production of “crusty”
bread lines, such as baguettes, sandwich rolls, ciabatta, etc.

- The company GOUET BAKING SYSTEMS supplies lines for the production
of “soft products” such as tin bread, pastries, Danish pastries, pizzas,
flat bread, pies and cakes or desserts.

THE MECATHERM GROUP offers a full range of flexible and versatile equipment
responding to all your needs and processes (raw frozen, pre-proofed frozen, par-baked frozen, fully baked and fully baked
frozen).

- New “Variety Line” with the FDA Double Action Oven, for baking numerous products with various supports
(convoluted or flat or indented trays, tins, moulds) and specific requirements.

- 600 x 800 mm tray line, multiprocess and multiproducts: It is the first step to automation.

- Megaline Il, using trays of 2000 mm x 800 mm. It is the mass production line with high production capacity of up
to 10 000 baguettes/hour.

- Lines with FTM multideck tunnel oven baking artisan type products either on trays on hearth.

- Lines with single deck stone oven, baking authentic and traditional products on stones.

It is therefore possible to produce on the same line tin bread, crusty baguettes, soft baguettes and brioches.
THE MECATHERM GROUP’s variety line is the flexible solution for all bakery needs providing complete processing systems
from start to finish.

from 700 kg/

fo 3 tons per hour

Cyril MUNSCH MECATHERM

Director of Sales EFMECATHERMETTA Barembach
Cyril.munsch@mecatherm.fr 67133 Schirmeck Cedex
Phone: + 33 38847 43 00 France

Fax: +33 388474303

THIOLAT

Packaging for confectionery sector
www.thiolat.com

Stand Z-E74

THIOLAT supplies cardboard and paper packaging for the confectionery and bakery
and catering sectors.

Boasting 25 years’ international experience (Australia, Europe, United States,
Canada, Caribbean, Middle-East etc.), THIOLAT offers the solutions best adapted to
each customer’s needs, with particular focus on production quality — both in terms
of raw materials selection and supply (pure wood paste, fully adapted to food
applications) and regarding end product manufacturing at highly competitive
prices. A new office is now open in Middle East.

Benoit CHARTE THIOLAT
Area Sales Manager 5, rue Roger Dion
benoit.charte@thiolat.com =iy 48 41000 Blois
. THIOLAT
Phone: +33 254 90 30 38 France P e O o
Fax: +33 2 54 90 30 60 Gul g;od %%ﬁ“ﬁ.’:‘i‘i
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TOURNUS

Professional equipment for catering
www.tournus.com

TOURNUS EQUIPEMENT is the first French manufacturer in the field of stainless steel for professional kitchens. We bring
together on the same site the professionals who design the products, those who manufacture and ship them. This close
collaboration makes for great efficiency as well as manufacturing and delivery in the shortest deadline.

Stainless steel tables

Standard stainless steel tables with welded corners. The welding and brushing of the corners of
the worktop and the lower shelves are done by robot.
9 Aesthetics: the connecting parts are replaced by brushed welds making the whole line
fully homogeneous.
9 Hygiene and safety: cleaning is facilitated by the complete absence of cracks at the
corners.
9 Resistance over time: the replacement of the corner connecting parts by a stainless steel
surface gives an appearance which will not change in time.
9 Sturdiness: the TOURNUS stainless steel table keeps all its former advantages, in
particular its rigidity and its sturdiness of which the new line further reinforces the
perception.

Emmanuelle JANET TOURNUS
Export Department EQU'PEmEnT 25 avenue Jean Moulin

ejanet@tournus.com 71700 Tournus
Phone: +33 3 85 27 42 65 France
Fax: +33 385274260

VMI Stand S-A60

Baking mixers
www.vmi.fr

VMl is the uncontested leader for mixers and kneaders and has the largest range.

Created in 1945, initially focused on the segment of craftsmen bakers, VMI has
developed specific mixers in the field of industrial Bakery and Pastry since 1990.
Dough mixing is part of our culture; our R&D department with 52 engineers has
always a solution for any kind of product.

VMl is the symbol of quality in the bread-making industry with more than 250 000
machines installed worldwide and sells around 6 000 machines every year

Didier PICCON o vMmi

Area Sales Manager le]D ZI Nord
dpiccon@vmi.fr TETED R 85607 Montaigu
Phone: +33 251 4535 35 X France

Fax: +33 251 06 40 84
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UBIFRANCE

Stand Z-G67

International business development

www.ubifrance.fr

UBIFRANCE is the French Agency for International Business Development, and is part of France’s

o
UBIFRANCE

export-support framework. As the partner of reference for French companies wishing to export,
UBIFRANCE offers a complete range of services based on the provision of information on export
markets, legal issues and regulations, international finance and tenders, while also supplying sectorial

FRENGH TRADE COMVISSONS data. UBIFRANCE also offers export advice and targeted support to companies’ commercial activities,

www.ubifrance.fr

such as exploratory visits, partnership meetings, foreign exhibitions and international press
communication. UBIFRANCE runs also the International Postgraduate Programme (VIE) for deploying
qualified personnel and young graduates outside France.

UBIFRANCE is present in 46 countries through 66 Trade Commissions.

UBIFRANCE organizes the French joint participation in Gulfood 2012

in cooperation with :

BRETAGNE
e

N

UBIFRANCE

77, boulevard Saint Jacques
75014 Paris

France

Gérard RIGAULT
Project Manager
gerard.rigault@ubifrance.fr

Bretagne International
Association for the international development of the Breton companies

Karen FREMONT
contact@bretagneinternational.com
www.bretagne-international.com

French Trade Commission UBIFRANCE

in the United Arab Emirates

Al Habtoor Business Tower, 24th Floor - Dubai Marina -
United Arab Emirates

http://www.ubifrance.com/ae/

Tarek SOLIMANE

Head of the press office in the UAE
tarek.solimane@ubifrance.fr

Tel.: +971 (0)4 408 49 91 / Fax: +971 (0)4 408 49 98
Mobile: +971 50 708 24 69
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