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Centre-Loire�·�Christine Balais
13:00 Uhr: � �Languedoc-Roussillon�·�Einblicke�in�den�Süden�Frankreichs��

Christine Balais
14:00 Uhr: � Kaviar�und�Sake�·�Markus Del Monego
15:00 Uhr: � �Lachs�und�Wein�·�die�spannenden�Kombinationen��

Markus Del Monego
16:00 Uhr: � Wurst�und�Rotwein�·�Genuss�pur�·�Markus Del Monego

Ort  · Halle�7�,�Stand�D-050/E-069

Veranstalter  · Sommelier�Consult�GmbH�und�Koelnmesse�GmbH��
Messeplatz�1�·�50679�Köln�·�Deutschland�·�Telefon�+49�(0)221�821-2058��
n.schneider@koelnmesse.de�·�www.koelnmesse.de

12:30-13:00 Uhr ·  Active Nutrition
Kongresssprache�·�Englisch

Je�mehr�sich�Sportlernahrung�im�Mainstream�etabliert,�sehen�sich�die�Herstel-
ler�von�Nahrungsmitteln�und�Getränken�veranlasst,�produktübergreifend�ein�
sportlicheres�Image�anzustreben.�Infolgedessen�verschwimmen�die�Grenzen�
zunehmend.�Neue�Positionierungs-Plattformen�kommen�dabei�spezifischen�
Bedürfnissen�entgegen,�die�in�Abhängigkeit�von�Alter,�Geschlecht�und�Lebens-
stil�der�Verbraucher�variieren�können.

Ort  · Passage�3/11,�Blauer�Salon

Veranstalter  · Koelnmesse�GmbH�und�Innova�Market�Insights�B.V.��
Velperweg�18�·�6824�BH�Arnhem�·�Niederlande�·�Dominik�Herwald��
Telefon�+�31�26�319�2008�·�dominik@innovami.com

12:45-13:45 Uhr ·  Bio-Kompetenzzentrum: Nachhaltige 
Ernährung und die Rolle der Kaufleute
Kongresssprache�·�Deutsch/Englisch

Diskussion�mit�anschließender�Fragerunde

Dr. Axel Kölle,�Zentrumsleiter�des�ZNU�–�Zentrum�für�Nachhaltige�
�Unternehmensführung,�Uni�Witten/Herdecke
Michael Radau,�SuperBioMarkt��
Nicola Polla,�Molkerei�Söbbeke

Moderation:
N.N�

Ort  · Congress-Centrum�Ost,�Presse-Centrum�Ost
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Mittwoch,�11.10.2017

11:00-11:30 Uhr ·  Top 10 Trends 2017
Kongresssprache�·�Englisch

Die�Wachstumsnachfrage�für�Transparenz�innerhalb�der�Versorgungskette�
führt�die�Begriffe�„Clean�&�Clear�Labelling“�auf�eine�neue�Ebene.�Grund�dafür�
sind�die�aktiv�gekennzeichneten�Vorteile�der�auf�Pflanzen�basierten�Produkten.�
„Clean�Supreme“�und�„Disruptive�Green“�stehen�an�der�Spitze�der�Top�10�
Trends�Liste�für�2017.

Ort  · Passage�3/11,�Blauer�Salon

Veranstalter  · Koelnmesse�GmbH�und�Innova�Market�Insights�B.V.��
Velperweg�18�·�6824�BH�Arnhem�·�Niederlande�·�Dominik�Herwald��
Telefon�+�31�26�319�2008�·�dominik@innovami.com

12:00–15:00 Uhr ·  Anuga Wine Special 2017 – Seminare
Kongresssprache�·�Deutsch/Englisch

Im�Seminarraum�des�Anuga�Wine�Special‘s�erleben�
Sie�informative�und�kurzweilige�Referate�zu�den�

vielfältigen�Wein-Themen.�Immer�ergänzt�durch�die�Vorstellung�kleiner�und�
großer�Sommelier-Tipps�für�den�weinambitionierten�Gastronomen�und�
Händler.

12:00 Uhr: � Stilfrage�Portwein-�Tawny�versus�Ruby�·�Thomas Sommer
13:00 Uhr: � Neuseeland�·�Anything�about�Chardonnay�·�Christina Hilker
14:00 Uhr: � Gutedel,�Chasslie,�Fendant�und�Chasselas�·�Christina Hilker

Ort  · Halle�7�,�Stand�D-050/E-069

Veranstalter  · Sommelier�Consult�GmbH�und�Koelnmesse�GmbH��
Messeplatz�1�·�50679�Köln�·�Deutschland�·�Telefon�+49�(0)221�821-2058��
n.schneider@koelnmesse.de�·�www.koelnmesse.de

12:30-13:00 Uhr ·  Active Nutrition
Kongresssprache�·�Englisch

Je�mehr�sich�Sportlernahrung�im�Mainstream�etabliert,�sehen�sich�die�Herstel-
ler�von�Nahrungsmitteln�und�Getränken�veranlasst,�produktübergreifend�ein�
sportlicheres�Image�anzustreben.�Infolgedessen�verschwimmen�die�Grenzen�
zunehmend.�Neue�Positionierungs-Plattformen�kommen�dabei�spezifischen�
Bedürfnissen�entgegen,�die�in�Abhängigkeit�von�Alter,�Geschlecht�und�Lebens-
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stil�der�Verbraucher�variieren�können.

Ort  · Passage�3/11,�Blauer�Salon

Veranstalter  · Koelnmesse�GmbH�und�Innova�Market�Insights�B.V.��
Velperweg�18�·�6824�BH�Arnhem�·�Niederlande�·�Dominik�Herwald��
Telefon�+�31�26�319�2008�·�dominik@innovami.com

14:00-14:30 Uhr ·  Top 10 Trends 2017
Kongresssprache�·�Englisch

Die�Wachstumsnachfrage�für�Transparenz�innerhalb�der�Versorgungskette�
führt�die�Begriffe�„Clean�&�Clear�Labelling“�auf�eine�neue�Ebene.�Grund�dafür�
sind�die�aktiv�gekennzeichneten�Vorteile�der�auf�Pflanzen�basierten�Produkten.�
„Clean�Supreme“�und�„Disruptive�Green“�stehen�an�der�Spitze�der�Top�10�
Trends�Liste�für�2017.

Ort  · Passage�3/11,�Blauer�Salon

Veranstalter  · Koelnmesse�GmbH�und�Innova�Market�Insights�B.V.��
Velperweg�18�·�6824�BH�Arnhem�·�Niederlande�·�Dominik�Herwald��
Telefon�+�31�26�319�2008�·�dominik@innovami.com

15:30-16:00 Uhr ·  Plant Powered Growth
Kongresssprache�·�Englisch

Pflanzenmilch,�Fleischalternativen�und�vegane�Angebote�kommen�immer�
mehr�in�Trend,�wodurch�Konsumenten�öfter�nach�innovativen�Möglichkeiten�
suchen,�die�von�der�Natur�aus�enthaltenen�Vorteile�der�Pflanzen�mit�in�das�
tägliche�Leben�einzubeziehen.

Ort  · Passage�3/11,�Blauer�Salon

Veranstalter  · Koelnmesse�GmbH�und�Innova�Market�Insights�B.V.��
Velperweg�18�·�6824�BH�Arnhem�·�Niederlande�·�Dominik�Herwald��
Telefon�+�31�26�319�2008�·�dominik@innovami.com
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17:00-17:30 Uhr ·  Top 10 Trends 2017
Kongresssprache�·�Englisch

Die�Wachstumsnachfrage�für�Transparenz�innerhalb�der�Versorgungskette�
führt�die�Begriffe�„Clean�&�Clear�Labelling“�auf�eine�neue�Ebene.�Grund�dafür�
sind�die�aktiv�gekennzeichneten�Vorteile�der�auf�Pflanzen�basierten�Produkten.�
„Clean�Supreme“�und�„Disruptive�Green“�stehen�an�der�Spitze�der�Top�10�
Trends�Liste�für�2017.

Ort  · Passage�3/11,�Blauer�Salon

Veranstalter  · Koelnmesse�GmbH�und�Innova�Market�Insights�B.V.��
Velperweg�18�·�6824�BH�Arnhem�·�Niederlande�·�Dominik�Herwald��
Telefon�+�31�26�319�2008�·�dominik@innovami.com
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Sonderschauen
Ganztägig,�07.10.2017�–�11.10.2017

Anuga Wine Special 
Kongresssprache�·�Deutsch/Englisch

Das�Anuga�Wine�Special�teilt�sich�in�drei�Module:��
Die�Verkostungszone�bietet�dem�Besucher�einen�

komprimierten�Überblick�zu�den�auf�der�gesamten�Messe�vertretenen�
internationalen�Weinen.�Der�Wine Award�ehrt�herausragende�Weinqualitäten.�
Die�professionellen�Qualitätsbewertungen�resultieren�aus�einer�verdeckten�
Verkostung�der�Fachjury�um�den�Weltmeister�der�Sommeliers�1998�Markus�
Del�Monego�(MW).�Die�Ehrung�der�Siegerweine�findet�am�07.�Oktober�2017�
um�16�Uhr�am�Stand�des�Wine�Specials�statt.�In�21�Workshops�präsentieren�
Experten�an�allen�Tagen�stündlich�ab�12�Uhr�spannende�Degustationen�zu�
aktuellen�Themen�der�internationalen�Weinszene.

Ort  · Halle�7�,�Stand�D-050/E-069

Veranstalter  · Sommelier�Consult�GmbH�und�Koelnmesse�GmbH��
Messeplatz�1�·�50679�Köln�·�Deutschland�·�Telefon�+49�(0)221�821-2058��
Telefax�+49�(0)221�821-2866�·�n.schneider@koelnmesse.de��
www.koelnmesse.de

Anuga OliveOil Market 
Kongresssprache�·�Deutsch/Englisch

Die�Sonderschau�Anuga�OliveOil�Market�
präsentiert�das�Beste,�was�die�Natur�zu�bieten�

hat:�viele�Olivenöle,�extra�native�Spezialitäten�von�Herstellern�aus�allen�
Anbaugebieten�rund�um�das�Mittelmeer,�aus�Südafrika�und�Süd-�und�
Nordamerika!�Ein�offener�Bereich�lädt�zum�Kennenlernen�und�Testen�verschie-
dener�Olivenöl-Geschmacksrichtungen�und�Herkünfte�ein.�Zusätzlich�
erwartet�die�Besucher�am�Sonntag�im�im�Presse-Centrum�Ost�zahlreiche�
Informationsveranstaltungen�zum�Thema�Olivenöl.

Ort  · Mittelboulevard

Veranstalter  · Koelnmesse�GmbH�und�bioPress�·�Erich�Margrander��
Schulstr.�10�·�74927�Eschelbronn�·�Telefon�+49�(0)6226�4351��
Telefax�+49�(0)6226�40047�·�em@biopress.de�·�www.biopress.de
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Anuga Organic Market 
Kongresssprache�·�Deutsch/Englisch

In�der�Sonderschau�Anuga�Organic�Market�
werden�Bio-Lebensmittel�gekonnt�in�Szene�

gesetzt�und�Trends�gezeigt.�Auch�in�diesem�Jahr�finden�Sie�wieder�über�1.500�
Bio-Produkte�für�den�Lebensmitteleinzelhandel�konzentriert�in�dieser�
Sonderschau.�Zum�Thema�Organic�finden�im�Bio-Kompetenzzentrum�im�
Presse-Centrum�Ost�am�Messemontag�und�Messedienstag�Vorträge,�
Diskussionen�und�Informationsveranstaltungen�statt.�

Ort  · Halle�5.1,�Stand�E�1/F�8

Veranstalter  · Koelnmesse�GmbH�und�bioPress�·�Erich�Margrander��
Schulstr.�10�·�74927�Eschelbronn�·�Telefon�+49�(0)6226�4351��
Telefax�+49�(0)6226�40047�·�em@biopress.de�·�www.biopress.de

BVLH Retailforum 2017 
Sustainability. Food Safety. Transparency. 
Kongresssprache�·�Deutsch

Der�Bundesverband�des�Deutschen�Lebensmittelhandels�e.V.�(BVLH)�
präsentiert�mit�seinem�BVLH-Retailforum�sich�sowie�verschiedene�Part-
ner�erneut�auf�der�Anuga.�Dabei�steht�der�Gemeinschaftsstand�unter�dem�
Motto:�„Sustainability.�Food�Safety.�Transparency.“.�Hier�zeigt�der�Verband�die�
vielfältigen�Facetten�des�deutschen�Lebensmittelhandels�sowie�unterschied-
liche�Lösungen�verschiedener�Organisationen�und�Partner�zu�diesen�aktuellen�
Themenfeldern.�

Im�Mittelpunkt�der�BVLH-Schau�stehen�innovative�Lösungen,�die�beispielhaft�
für�Zukunfts-�und�Praxisorientierung�der�Branche�stehen�sollen.�Dabei�werden�
spannende�Lösungen�aus�den�Bereichen�Digitalisierung�(BrandLogistics.NET)�
und�Nachhaltigkeit�(u.�a.�MEIBox)�den�Besuchern�präsentiert.�Unterstützt�wird�
dies�durch�vielfältige�statistische�Brancheninformationen�(handelsdaten.de),�
die�dem�interessierten�Besucher�einen�detaillierten�Einblick�in�die�Struktur�des�
deutschen�Lebensmittelhandels�bieten.�Spannende�Informationen�rund�um�
das�Thema�Fachkräfteausbildung�werden�von�der�food�akademie�Neuwied�–�
der�BVLH�ist�hier�Hauptgesellschafter�–�und�dem�food�Hotel�auf�dem�Stand�
präsentiert.�Exemplarisch�wird�hiermit�auf�die�hohe�Bedeutung�der�Förderung�
von�Nachwuchskräften�für�die�Branche�hingewiesen.

Auf�dem�Retailforum�präsentieren�sich�die�Partner�Fairtrade�Deutschland,�
das�Forum�Nachhaltiger�Kakao,�der�Verband�Lebensmittel�ohne�Gentechnik�
(VLOG)�und�das�Thünen-Institut�mit�dem�Datenbankprojekt�„Fischbestände�
online“�sowie�ihre�verschiedenen�Aktivitäten�aus�dem�wichtigen�Themenbe-
reich�Nachhaltigkeit.�Sie�zeigen�exemplarisch,�wie�vielfältig�sich�unterschiedli-
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che�Akteure�aus�Wirtschaft,�Wissenschaft,�Zivilgesellschaft�und�Politik�für�die�
sozial-�und�umweltverträgliche�Erzeugung,�Verarbeitung�sowie�Distribution�
von�Lebensmitteln�und�den�damit�verbundenen�Themenkomplexen�engagie-
ren.

Auch�das�Thema�Sicherheit�wird�durch�die�Partner�International�Featured�
Standards�(IFS)�und�GLOBALG.A.P.�repräsentiert.�Sie�sind�weltweit�bedeuten-
de�Initiativen�zur�Qualitätssicherung�bei�Lebensmitteln.�ORGAINVENT�wird�
sein�System�zur�Herkunftskennzeichnung�von�Fleisch�präsentieren,�dass�neben�
der�Rindfleischetikettierung�auch�die�Herkunftskennzeichnung�der�anderen�
Fleischarten�umfasst.�Mit�GS1�Germany�wird�ein�ausgesprochener�Spezialist�
für�die�Entwicklung�und�Implementierung�offener,�branchenübergreifen-
der�und�weltweit�gültiger�Standards�vertreten�sein,�welcher�sich�mit�der�
effizienten�Gestaltung�von�Prozessen�entlang�unternehmensübergreifender�
Wertschöpfungsketten�beschäftigt.�

Mit�seinem�breit�gefächerten�Themenangebot�ist�das�am�Mittel-Boulevard�
zentral�gelegene�BVLH-Retailforum�wieder�Anlaufstelle�für�die�offiziellen�
Messerundgänge�und�Medienvertreter.

Ort  · Messeboulevard�Mitte

Veranstalter  · Bundesverband�des�Deutschen�Lebensmittelhandels�(BVLH)�
Am�Weidendamm�1A�·�10117�Berlin�·�Deutschland��
Telefon�+49�(0)30�72�62�50-80�·�Telefax�+49�(0)30�72�62�50-85��
info@bvlh.net�·�www.bvlh.net

Anuga Culinary Stage 2017
Kongresssprache�·�Deutsch/Englisch

In�dem�modernen�Kochstudio�mit�allen�
technischen�Raffinessen�einer�funktionellen�

Gastronomieküche�erwartet�die�Anuga�Besucher�an�allen�Messetagen�
ganztägig�neben�Kochshows�auch�interessante�Vorträge�und�Produktpräsenta-
tionen.�Das�weiträumige�Auditorium�bietet�den�richtigen�Rahmen�für�die�
Stars�der�internationalen�Kochszene.�Lassen�Sie�sich�inspirieren�von�unseren�
Partnern�und�vielen�guten�und�anspruchsvollen�Ideen�für�die�Küche�von�
morgen.
Besonderes�Highlight�auf�der�Anuga�Culinary�Stage�ist�am�Sonntag,�den�
08.10.2017,�die�Veranstaltung�Patissier�des�Jahres�sowie�am�Montag,�den�
09.10.2017,�die�Veranstaltung�Anuga�Koch�des�Jahres.

Ort  · Halle�7,�Stand�B�128/E�129,�Culinary�Stage
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Veranstalter  · Koelnmesse�GmbH�·�Messeplatz�1�·�50679�Köln��
Deutschland�·�Telefon�+49�(0)221�821-3082�·�Telefax�+49�(0)221�821-2597��
n.witte@koelnmesse.de�·�www.koelnmesse.de

Der DEHOGA Marktplatz Gastronomie 
Kongresssprache�·�Deutsch

Der�Treffpunkt�für�Gastronomen�und�Hoteliers,�kurzum�für�alle��
Profi-Gastgeber�
Informationsplattform�–�Ideenwerkstatt�–�Inspirationsquelle

Zur�Anuga�2017�wird�der�DEHOGA�Marktplatz�Gastronomie�erneut�die�
zentrale�Anlaufstelle�für�alle�Profi-Gastgeber,�Politiker,�Journalisten�und�
Wegbegleiter�der�Branche�sein.�Zur�weltgrößten�Ernährungsmesse�bieten�
Koelnmesse�und�DEHOGA�mit�dem�Marktplatz�Gastronomie�eine�gastliche�
Plattform,�die�Inspiration,�Ideen�und�Informationen�vermittelt.�Genuss�ist�
garantiert,�dafür�sorgen�die�NRW-Genussbotschafter.�Experten�des�DEHOGA�
und�Fachleute�aus�allen�Bereichen�des�Gastgewerbes�stehen�den�Besuchern�
für�Fragen�und�Beratung�zur�Verfügung.�

Ort  · Halle�7,�Stand�E�110/E�128,�DEHOGA�Marktplatz�Gastronomie

Veranstalter  · Koelnmesse�GmbH�in�Kooperation�mit�dem�Deutschen�Hotel�
und�Gaststättenverband�(DEHOGA�Bundesverband)�·�Berlin�und�dem��
DEHOGA�Nordrhein-Westfalen�e.V.�·�Neuss�·�Deutschland

Anuga taste Innovation Show 

Auf�der�Anuga�spielen�Produktinnovationen�
immer�eine�besonders�große�Rolle.�

Als�zentrale�Innovationsschau�der�Anuga�bündelt�auch�2017�die�Sonderschau�
Anuga�taste�Innovation�Show�die�besten�und�neusten�Produkte,�Trends�und�
zukunftsweisende�Konzepte.�Ausgewählt�von�einer�Jury,�die�aus�Fachjournalis-
ten�besteht,�werden�hier�die�Top-Neuheiten�der�Anuga�2017�auf�einen�Blick�
präsentiert.�Die�ausgewählten�Produkte�werden�in�einer�attraktiven�Ausstel-
lung�im�Messeboulevard�Nord�gezeigt�und�gleichzeitig�auf�der�Anuga-Website�
präsentiert.�

Ort  · Messeboulevard�Nord

Veranstalter  · Koelnmesse�GmbH�Messeplatz�1�·�50679�Köln�·�Deutschland�
Telefon�+49�(0)221�821-2288�·�Telefax�+49�(0)221�821-3285��
c.hackmann@koelnmesse.de�·�www.koelnmesse.de
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Anuga Halal Market 
Kongresssprache�·�Deutsch/Englisch

Auf�der�Anuga�präsentiert�sich�dieses�Jahr�zum�
ersten�Mal�der�Anuga�Halal�Market.�Halal-Produkte�

sind�ein�zukunftsweisender�Trend�im�deutschen�und�europäischen�Lebensmit-
teleinzelhandel�und�gewinnen�jedes�Jahr�mehr�an�Bedeutung.�Die�Sonder-
schau�Anuga�Halal�Market�schafft�eine�internationale�Markenpräsenz�und�
Gelegenheiten,�den�weltweiten�Austausch�zu�qualitativ�hochwertigen�
Halal-Produkten�zu�fördern.�Besucher�können�sich�einen�Überblick�über�die�
neusten�Trends,�verfügbaren�Halal�Produkte�der�Anuga�und�weitere�Informati-
onen�rund�um�das�Thema�Halal�verschaffen.

Ort  · Passage�2/4

Veranstalter  · Koelnmesse�GmbH,�FoodINT�und�DagangHalal�
Königstrasse�32-34�·�41460�Neuss�·�Deutschland�·�Telefon�+49�2131�/�751�99�
60�anuga@food-int.com�·�www.foodint.de

Anuga Trend Zone presented by Innova Market Insights 
Kongresssprache�·�Englisch

In�der�diesjährigen�Sonderschau,�auf�der�Passage�
zwischen�den�Hallen�3�und�11,�werden�detaillierte�
Analysen�zu�den�Themen�präsentiert,�die�wesentlichen�

Einfluss�auf�die�momentane�Entwicklung�der�Nahrungsmittel-�und�Geträn-
keindustrie�haben.�Es�werden�Neuheiten�aus�dem�Bereich�der�Produktent-
wicklung�vorgestellt,�die�auf�die�10�wichtigsten�Konsumtrends�reagieren,�die�
derzeit�maßgeblich�für�die�Branche�sind.
Das�Expertenteam�von�Innova�Market�Insights�wird�vor�Ort�sein,�um�die�Besu-
cher�durch�die�Displays�der�Sonderfläche�zu�führen�und�bei�Fragen�
zu�den�verschiedenen�Trends�zur�Verfügung�zu�stehen.
Die�Anuga�Trend�Zone�2017�bietet�zudem�eine�Vortragsreihe�zu�den�aktuellen�
Konsumtrends�und�eröffnet�in�diesem�Zusammenhang�Einblicke�in�die�
Bereiche�Verpackung,�Technologie�und�Ernährung.�Zur�Veranschaulichung�
der�Vorträge�dienen�mehr�als�200�innovative�Produkte�aus�der�ganzen�Welt,�
darunter�Dutzende�neue�Verpackungsideen.

Täglich�werden�Live-Präsentationen�zu�wichtigen�Branchenthemen�im�Blauen�
Salon�stattfinden.

Ort  · Passage�3/11,�Blauer�Salon

Veranstalter  · Koelnmesse�GmbH�und�Innova�Market�Insights�B.V.��
�Velperweg�18 · 6824�BH · Arnhem · Niederlande · Dominik�Herwald��
Tel.�+31�26�319�2008 · dominik@innovami.com



Die Sonderschau präsentiert detaillierte Analysen zu den aktuellen 
Themen, die Einfl uss auf die momentane Entwicklung der Nahrungs-
mittel- und Getränkeindustrie haben.

Das Expertenteam von Innova Market Insights ist vor Ort, um die 
Besucher persönlich durch die Displays der Sonderfl äche zu führen und 
bei Fragen zu den verschiedenen Trends zur Verfügung zu stehen.

Täglich erwartet Sie folgendes Vortragsprogramm:

11:00-11:30 Uhr: Top 10 Trends 2017 

12:30-13:00 Uhr: Active Nutrition 

14:00-14:30 Uhr: Top 10 Trends 2017 

15:30-16:00 Uhr: Plant Powered Growth 

17:00-17:30 Uhr: Top 10 Trends 2017

The displays of the Anuga Trend Zone feature in-depth analysis on the is-
sues driving the food and beverage landscape. The special event, located 
on the passage between hall 3 and 11, includes a series of essential pres-
entations on the consumer trends taking product development forward, 
with insights on packaging, technology and fl avor drivers. 

The Innova Market Insights team of expert staff will be on hand to guide 
visitors through the display and offer their insights.

Every day, you can expect the following lectures: 

11:00-11:30 a.m.: Top 10 Trends 2017 

12:30-1:00 p.m.: Active Nutrition 

2:00-2:30 p.m.: Top 10 Trends 2017 

3:30-4:00 p.m.: Plant Powered Growth 

5:00-5:30 p.m.: Top 10 Trends 2017

| Standort: Passage 3/11, Blauer Salon
Location: Passage 3/11, Blauer Salon

Anuga_2017_Anzeige_Trend_Zone_100x200mm_DE_GB.indd   1 30.08.17   11:07
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Supporting programme
Saturday, 07.10.2017

11:00-11:30 a.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

12:30-1:00 p.m. ·  Active Nutrition
Congress language · English

Boundaries are blurring as sports nutrition continues to move mainstream and 
active nutrition is pushing food & beverages to get a sporty makeover. New 
platforms are embracing specific consumer needs according to their age, 
gender and lifestyle.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

2:00-2:30 p.m. ·  Top 10 Trends 2017 
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon
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Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

3:30-4:00 p.m. ·  Plant Powered Growth
Congress language · English

As plant milks, meat alternatives, and vegan offerings have moved rapidly into 
mainstream, consumers are looking for innovative options to take the inherent 
benefits of plants into their daily lives.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

5:00-5:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com
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Sunday, 08.10.2017

Allday ·  Patissier of the Year 2017
Congress language · German/English

The Patissier of the Year is the competition for talented young 
Patissiers from Germany, Austria, Switzerland and South Tyrol. The 
finalists will be selected during four preliminary rounds in major 
cities in Germany and Vienna, before competing against one 
another in the big finale at Anuga. Focus will be on technical skills, 

on various techniques of patissier and particulary on creativity. 

Venue ·  Hall 7, Booth B 128/E 129, Culinary Stage

Organizer ·  Grupo Caterdata S.L. · Mobil +49761 20 89 890  
nroig@patissierdesjahres.de · www.patissierdesjahres.de 

10:30 a.m. ·  Olive Oil Congress: History and outlines of the 
South African olive industry
Congress language · German / English

Lecture with a subsequent Q&A session

●● Geographic location 
●● Climate, varieties, peculiarities of the production 
●● Quality profile 
●● International awards 
●● Growth, offer and consumption 
●● Costs of the agricultural surfaces and development 
●● Production costs without subsidies and import protection 
●● South African governmental development plan 

Nick Wilkinson,  Chairman of SA Olive Association/controlling body of the 
South African olive industry

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de
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11:00-11:30 a.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

11:00 a.m.-12:00 noon ·  BVE Special Event on the 
 presentation of the Consumers‘ Choice Study 2017
Congress language · German

What importance do the German consumers attribute to the themes health and 
fitness when doing their daily shopping for food and beverages? Which forms 
of diet have arisen over the past years, which of these will establish themselves 
long-term and how are they combinable with the modern and fast-moving 
everyday lives of the consumers? Which strategies can and must the food 
industry implement to accomodate these social trends? The new Consumers‘ 
Choice Study 2017 provides the answers to these questions. The Federation of 
the German Food and Drinks Industries (BVE) and the Association for Consumer 
Research (GfK) are exclusively presenting their joint study at Anuga.

Guests:
Christoph Minhoff,  Chief Executive Director, Federation of the German Food 
and Drinks Industries (BVE)
Dr. Robert Kecskes,  Senior Insights Director Consumer Experiences, Associa-
tion for Consumer Research (GfK)
Dietmar Eiden,  Vice President Trade Fair Management, Koelnmesse GmbH

Venue ·  Hall 10.2, Stand A 40/C 49

Organizer ·  Federation of German Food and Drink Industries (BVE) 
Claire-Waldoff-Straße 7 · 10117 Berlin, Germany ·  
Tel. +49 30200786-157 · okoelsch@bve-online.de 
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11:30 a.m. ·  Olive Oil Congress: The winning of olive oils
Congress language · German/English

Historical lecture with photos with subsequent Q&A session

The arduous journey of the oil from the oil tree into the bottle of oil

Dr. Horst Schäfer-Schuchardt,  olive oil expert and historian, Würzburg

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

12:00 –5:00 p.m. ·  Anuga Wine Special 2017 –  Seminars
Congress language · German/English

At the seminar room of the Anuga Wine Special you 
will experience informative and exciting lectures 

about the diverse wine themes. Every seminar will be supported by first-class 
advice from a sommelier which will be of great value for the caterer and retailer 
who are ambitious for wine.

12:00 p.m.� White�Wine�and�Caviar�·��Markus Del Monego
1:00 p.m.� The�WOrld�of�Barolo�·��Markus Del Monego
2:00 p.m.� �Bordeaux�and�Vegetarian�Cuisine�(�WIne�&�Vegetables)�·�

�Sebastian Bordthäuser
3:00 p.m.� Blind�Tasting-The�World‘s�Sparkling�Wines�·��Thomas Sommer
4:00 p.m.� Sangiovese-The�Blood�of�Tuscany�·��Thomas Sommer

Venue ·  Hall 7, Booth D-050/E-069

Organizer ·  Sommelier Consult GmbH and Koelnmesse GmbH  
Messeplatz 1 · 50679 Köln · Germany · Tel. +49 (0)221 821-2058  
n.schneider@koelnmesse.de · www.koelnmesse.de
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12:30-1:00 p.m. ·  Active Nutrition
Congress language · English

Boundaries are blurring as sports nutrition continues to move mainstream and 
active nutrition is pushing food & beverages to get a sporty makeover. New 
platforms are embracing specific consumer needs according to their age, 
gender and lifestyle.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

12:30 p.m. ·  Olive Oil Congress: The Spanish and interna-
tional olive oil market /Training and sensitising the nose 
and taste buds
Congress language · German/English

Lecture with a subsequent Q&A session
Learning how to easily differentiate between first-class olive oils and  
low-quality goods

The business graduate, Kerstin Barduhn is an acknowledged olive oil expert. 
She has acquired and tasted her special olive oil sensory expertise as well as 
her special knowledge about the olive oil market in Spain in the course of many 
years of training. Her commitment as an olive oil consultant still regularly leads 
her to Spain where she also lived for 14 years in the capital city of Madrid. In 
addition to her job as a consultant to the retail trade, she also runs own olive oil 
seminars and conveys in this way essential specialised knowledge for different 
groups of clients in this field. 
It lies close to Kerstin Barduhn‘s heart to communicate an authentic olive oil 
culture. This is why she particularly asserts herself for the market entry and 
development of consistent quality-oriented producers of first-class native olive 
oil and founded the OLIVE ACADEMY in Hamburg, Germany to this end. In the 
meantime she offers an international clientele (B2B and B2C) the opportunity 
to acquire valuable know-how and raise awareness for the different aspects and 
impacting factors of a high quality olive oil of the quality class Native Extra.

Kerstin Barduhn,  olive oil expert, Sensory School Olive Academy, Hamburg

Venue ·  Congress Centre East, Press Centre East
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Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

1:30 p.m. ·  Olive Oil Congress: Olive oils from Chile, 
 testing and discovering
Congress language · German/English

Lecture with a subsequent Q&A session

Growing olives in South America, cultivation conditions, manufacturing and 
sales markets. Tasting several olive oil samples from Chile.

Denise Langevin,  Chile

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

2:00-2:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

2:30 p.m. ·  Olive Oil Congress: How virgin is Extra Virgin 
olive oil?
Congress language · German / English

Lecture with a subsequent Q&A session
The assessment of the quality and identity of olive oils plays an important role 
for the consumers, the food controls, the producers and the marketers.
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Up until October 2013, Dr. Gertz was Director of the Chemical Investigation 
Office in Hagen. After retiring, he became an employee at the company Max-
fry-Advanced Food Ingredient GmbH in Hagen where he is responsible for the 
product development. 
He has been gaining experience in the analysis and technology of fats and oils 
for over 40 years. He has been a member of numerous national and internation-
al working committees and expert bodies for the analysis of fats, oils and olive 
oils.
As a co-founder he has been a member of the German Sensory Panel of Olive 
Oil since 1997. He has published more than 70 pieces of scientific work, includ-
ing 5 book chapters and 2 books. 
His field of research encompasses the analytic documentation of thermo-oxi-
dative deterioration and the efficiency of stabilising ingredients in fats and oils, 
the application of chemometrics in analysing fats and the development of NIR 
methods for the quality assurance of oils and fats, the focus being on olive oil.
His distinctions include: 
●● 1982, the Research Scholarship of the Josef Schormüller Foundation of the 
German Food Chemistry Society 

●● 2004, the Normann Medal of the German Society for Fat Science (DGF)

Dr. Christian Gertz,  Hagen, Germany

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

3:30-4:00 p.m. ·  Plant Powered Growth
Congress language · English

As plant milks, meat alternatives, and vegan offerings have moved rapidly into 
mainstream, consumers are looking for innovative options to take the inherent 
benefits of plants into their daily lives.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com
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3:30 p.m. ·  Olive Oil Congress: The Italian olive oil market
Congress language · Italian

Lecture with a subsequent Q&A session
Overview and the current appraisal of an acknowledged olive oil expert

The Italian olive culture has declined slightly over the past few years. The 
reasons for this were the unfavourable atmospheric processes, which led to 
lower yields as well as the oil fly and other parasites. This phenomenon was also 
omnipresent in Southern Italy and in Apulia. 
The next campaign 2017/2018 will be better, both in terms of quantity and 
quality, because one is counting on a much lower concentration of oil flies and 
diseases.
The previous campaign 2016/2017 yielded in Italy approx. 250,000
tonnes of oil, 60 percent of which was OLIO EXTRA VERGINE DI OLIVA (20 
percent of which was of the highest quality). The rest comprised of 20 percent 
of OLIO VERGINE DI OLIVA and 20 percent of OLIO DI OLIVA LAMPANTE.
The olive oil imports rose by 8.5 percent in the first half of 2017 (from 40,702 
up to 44,168 tonnes). The exports of olive oil on the other hand stagnated due 
to the increased prices. The new 2017/2018 campaign is considered to be much 
more positive on the whole, both in terms of quantity and quality.

Nicola Perrucci,  olive oil expert, Bari
●● from the MI.P.A.A.F. acknowledged tester and panel leader of olive oils
●● Member of the CAMERA DI COMMERCIO DI BARI as well as the official and 
approved tester (Panel leader) of D.O.P. TERRA DI BARI.

●● Lecturer at the UNIVERSITÀ DI BARI FACOLTÀ DI AGRARIA for seasoning 
courses.

●● Worldwide consultant for olive oil manufacturers and Chambers of Com-
merce

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de
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5:00-5:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com
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Monday, 09.10.2017

Allday ·  Anuga Chef of the Year 2017
Congress language · German/English

The Chef of the Year is the competition for talented 
young chefs from Germany, Austria, Switzerland and 
South Tyrol. The finalists will be selected during four 

preliminary rounds before competing against one another in the big finale at 
Anuga. At this last event you will experience the skills of eight young, highly 
motivated chefs, who will cook, arrange and present a three-course meal right 
before your eyes. A top-class jury will be on hand to judge the dishes and select 
the winner. 

Venue ·  Hall 7, Booth B 128/E 129, Culinary Stage

Organizer ·  Grupo Caterdata S.L. · Mobil: +49761 20 89 890 
nroig@kochdesjahres.de · www.kochdesjahres.de

10:00 a.m.-5:00 p.m. ·  Innovation Food Conference
Congress language · English

The fourth Innovation Food Conference – iFood 2017 will be hosted by the 
German Institute of Food Technology (DIL). The event takes place at the Anuga, 
Rheinsaal (Congress Centre North), on October 9. The Food Conference is an 
international networking event for food technologists, manufacturers, and 
retailers.

Program:
10:00 a.m.� �Welcome�Message�with�Katharina�C.�Hamma�·�Koelnmesse,�

Christoph�Minhoff�·�Federation�of�German�Food�and�Drink�
Industries�(BVE),�Dr.�Volker�Heinz�·�German�Institute�of�Food�
Technologies

10:15 a.m.� Opening�with�Hanni�Rützler�·�futurefoodstudio
10:30 a.m.� �Start�Session�1,�Digitalism�–�Production,�Consumption,�

�Distribution�
11:45 a.m.� �Start�Session�2,�Innovation�Schemes�·�Harnessing�the�

�Knowledge�Triangle
1:50 p.m.� �Start�Session�3,�Sustology�-�Approaches�Towards�

�Sustainability�in�Food�
3:05 p.m.� Start�Session�4,�Challenging�Global�Value�Chains

Venue ·  Congress Centre North, Rheinsaal

Organizer ·  German Institute of Food Technologies  
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Prof.-von-Klitzing-Str. 7 · 49610 Quakenbrück · Germany  
Tel. +49 (0)5431 183-286 · Fax +49 (0)5431.183-114  
s.biedermann@dil-ev.de · www.dil-ev.de

10:30 -11:15 a.m. ·  Organic Competence Centre: Food 
Policy
Congress language · German/English

Lecture with a subsequent Q&A session
Around 18 million deaths a year with an upward trend are attributable to inferi-
or quality foodstuffs.

Political policies only ensure the safety of food in a few states (including Ger-
many, Denmark, Switzerland plus a few others). Residual pesticides, hormones 
and antibiotics as well as food additives have a negative effect on the health of 
the consumers.
This Western diet is currently on the point of conquering the societies that have 
not yet been negatively affected with a certain degree of self-subsistence in the 
emerging and developing countries. 
Which influences and avoidance strategies do the producers and manufacturers 
have to pick up on and can politics support that?
 –> Agrochemistry
 –> Eco farming
 –> free from additives
With the reduction in self-sufficiency and the 100 percent foreign supply 
sources, the (un)healthy diet is becoming a political issue. All of the persons 
involved – from the farmer, to the processor, through to the trade – carry part 
of the responsibility.

Prof. Tim Lang,  Director of the Center for Food Policy, University City of 
London

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

11:00-11:30 a.m. ·  Top 10 Trends 2017
Congress language · Englisch

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.
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Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

11:00 a.m.-12:00 noon ·  Greener Packing – Anuga Lunch 
Talk: The materials cycle as a model for the future
Congress language · German

Packing continues to be a central theme of the environmental discussion. The 
industry and trade are correspondingly strongly called upon to develop for-
ward-looking solutions for the growing ecological demands of the consumers 
and politicians. Renewable raw materials and closed material cycles play a 
central role here.

Talk guests:
Klaus-Peter Feller,  Vice Chief Executive Director, Federation of the German 
Food and Drink Industries (BVE)
Dr. Oliver Wolfrum,  Chief Representative, Ecological Packing Forum (FÖV) 
Daniel Anthes,  Project Director and editor, Zukunftsinstitut (Future Institute)
Alexander Liedke,  Manager Sustainable Business & Markets, WWF
Andreas Normann,  Procurement Director, HANSA-HEEMANN AG
Veronika Pountcheva,  Global Director Corporate Responsibility, METRO AG

Host:
Winfried Peters,  Executive Director, SEA Public Relations

Venue ·  Congress Centre North, Rheinsaal Section 5 + 6

Organizer ·  Federation of German Food and Drink Industries (BVE)  
Claire-Waldoff-Straße 7 · 10117 Berlin · Germany and  
Forum Ökologisch Verpacken e.V. (FÖV) · Bockenheimer Landstraße 31  
60325 Frankfurt · Tel. +49 69170071-11 · info@oekologisch-verpacken.com
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11:00 a.m.–12:30 p.m. ·  Grips & Co-finals 2017 – 
 qualification program for young professionals in trade
Congress language · German

In this year’s spectacular finals, the elite candidates of the Grips&Co compe-
tition for young professionals will once again be demonstrating their specialist 
knowledge and talent for presentations and sales. For the 36th time already 
trade journal RUNDSCHAU for food trade is organizing this qualification 
program.
Again this year more than 20,000 up-and-coming professionals from the food 
trade took part in the preliminary rounds since the beginning of the year. The 
big closing event has long turned into a sector gathering. The top 15 contest-
ants compete in a series of exciting game and quiz rounds for the national title 
for 2017— “Germany’s Best Newcomer in the Trade in 2017“. The charming 
TV-moderator Thomas Scheel will present the exciting live-event this year. 

Venue ·  Congress Centre East, Congress-Saal

Organizer ·  RUNDSCHAU für den Lebensmittelhandel  
Project Coordinator: Edith Villwock · Tel. +49 (0)7225 – 916 271 
Fax +49 (0)7225 – 916 290 villwock@gripsundco.de · www.gripsundco.de

11:30 a.m..-12:15 p.m. ·  Organic Competence Centre: UN 
Report confirmed: Pesticides are a problem rather than a 
solution
Congress language · German/English

Lecture with a subsequent Q&A session
The UN special correspondent for the Right to Food, Hilal Elver, has presented a 
report on the risks of pesticides for the world nutrition to the UN Human Rights 
Council. 

The global chemicals industry spreads the myth that pesticides are necessary to 
feed a growing world population. It is good that the UN special correspondent, 
Hilal Elver, is clearly contradicting this legend. The opposite is namely the case: 
We have to stop poisoning the arable land of the world more and more and 
thus in the long run destroying the basis of our existence. Pesticides are part of 
the problem and definitely not the solution. The new UN report confirms this 
clearly.
 
The UN report expressly recommends ecological forms of agriculture as the 
solution for feeding the world. These have to be promoted much more strongly 
worldwide, whether in the development cooperation or other political areas. 
Ecological agriculture creates perspectives for the people, without destroying 
the own basis for existence. There are many positive examples of this. 
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The chemical groups‘ ruthless profit interests all to frequently take precedence 
over sensible and sustainable politics for people and the environment. We need 
a pesticide reduction plan with binding objectives and concrete specifications. 
Even players of the conventional agricultural industry such as the German 
Agricultural Society have in the meantime realised that there has to be an end 
to spreading more and more poison over the arable land.

Harald Ebner,  spokesman for Gene Engineering and Bio-economy Politics, 
MdB, Berlin

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

12:00–5:00 p.m. ·  Anuga Wine Special 2017 –  Seminars
Congress language · German/English

At the seminar room of the Anuga Wine Special you 
will experience informative and exciting lectures 

about the diverse wine themes. Every seminar will be supported by first-class 
advice from a sommelier which will be of great value for the caterer and retailer 
who are ambitious for wine.

12:00 p.m.� The�World�Champagne�·��Markus Del Monego
1:00 p.m.� �International�Pinot�Noir�Styles�in�Comparison�

�Markus Del Monego
2:00 p.m.� Baden�Pinot�Gris-Iconic�Wine�or�Allrounder?�·��Axel Biesler
3:00 p.m.� �Well�combined,�more�sold:�The�right�mineral�water�to�the�

wine�·��Soledad Sichert (IDM)
4:00 p.m.� �“Generation�Palatinate”-Young�Vintners�Causing�Quite�a�Stir��

�Axel Biesler

Venue ·  Hall 7, BoothD-050/E-069

Organizer ·  Sommelier Consult GmbH and Koelnmesse GmbH  
Messeplatz 1 · 50679 Köln · Germany · Tel. +49 (0)221 821-2058  
n.schneider@koelnmesse.de · www.koelnmesse.de
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12:30-1:00 p.m. ·  Active Nutrition
Congress language · English

Boundaries are blurring as sports nutrition continues to move mainstream and 
active nutrition is pushing food & beverages to get a sporty makeover. New 
platforms are embracing specific consumer needs according to their age, 
gender and lifestyle.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

12:30 p.m. ·  Organic Competence Centre: European 
Sustainability Partnerships – How does Coop implement 
the sustainability standards of Coop Switzerland in other 
partner countries and firms?
Congress language · German/English

Input speech
Melanie Prengel,  Transgourmet Germany (Sustainability/CSR)

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

1:00 p.m.-2:00 p.m. ·  Organic Competence Centre: 
 Organic trade – sustainable and successful
Congress language · German/English

Expert round with subsequent discussion

●● Can organic feed the world? 
●● Sustainability and the organic programme
●● Coop Switzerland – no. 1 on the theme of sustainability
●● Transgourmet gastronomy wholesalers

by
Urs Niggli,  Director of the Research Institute for Organic Agriculture (FibL)
Roland Frefel,  Coop Switzerland (Category Management/Procurement Fresh, 
Member of the Management)
Melanie Prengel,  Transgourmet Germany (Sustainability/CSR)
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Presenter:
Peter Jossi  ( jossi.bio)

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

2:00-2:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

2:15 p.m.-3:15 p.m.  Organic Competence Centre: Which 
political guiderails does the food industry need?
Congress language · German/English

Discussion with a subsequent Q&A session

Urs Niggli,  Director of the Research Institute for Organic Agriculture (FibL)
Prof. Tim Lang,  University City of London
Harald Ebner,  spokesman for Gene Engineering and Bio-economy Politics, 
MdB, Berlin
Alexander Beck,  Association of ecological Food Makers, AÖL
Rudolf Bühler,  Countrified producer group Schwäbisch Hall, BESH

Presenter: 
Peter Jossi  ( jossi.bio) 

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de
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3:30-4:00 p.m. ·  Plant Powered Growth
Congress language · English

As plant milks, meat alternatives, and vegan offerings have moved rapidly into 
mainstream, consumers are looking for innovative options to take the inherent 
benefits of plants into their daily lives.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

5:00-5:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com
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Tuesday, 10.10.2017

9:00 a.m. ·  E-Grocery Congress @Anuga 2017
Congress language · English

The food industry is undergoing radical change. The borders between the 
bricks and mortar trade, E- and M-Commerce are constantly merging. The aim 
is seamless commerce. To this end, the E-Grocery Congress @Anuga is being 
staged for the first time this year. The doors of the Rheinsaal, Congress Centre 
North, will be opening for you on Tuesday, 10.10.17. Learn more about global 
visions and future trends in the food industry from international keynote speak-
ers, practical experts and futurologists. 
Gain inspiration and concrete, practical recommendations for action from 
global players on the topics seamless commerce, international online market-
places and innovative start-ups, the shops of the future and the significance of 
shopability. 
Meet up with international industry experts and take the opportunity to net-
work at eye level in between the exciting lectures.

Venue ·  Congress Centre North, Rheinsaal

Organizer ·  Management Circle AG and Koelnmesse GmbH  
Messeplatz 1 · 50679 Köln · Germany · Tel. +49 (0)221 821-2058  
n.schneider@koelnmesse.de · www.koelnmesse.de

10:30 a.m.-12:30 p.m. ·  Human rights and international 
supply chains – example cocoa
Congress language · German

For a year now, business and social actions have been orientating themselves on 
the applicable Sustainable Development Goals (SDGs). These and the national 
action plan “Business and Human Rights” are to ensure that the living and work-
ing conditions improve worldwide. The manifold challenges across the entire 
supply chain, from the cultivation, to the production, through to the ready-to-
sell product are to be taken into account.
In the form of its  “Human rights and international supply chains based on 
the example cocoa” event, the Sustainable Cocoa Forum is inviting people to 
an exchange during the course of which different views will be aired. Experts 
will be present on the podium, who demonstrate in lectures and best practice 
examples that it is possible to respect human rights while acting economically. 

The “Sustainable Cocoa Forum” association is a joint initiative of the Federal 
Government, the German sweets industry, the German food trade and civil 
society. The Forum brings relevant players from Germany together with those 
from the production countries and with international initiatives. The aim of the 
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Forum is to improve the living conditions of the cocoa farmers, save and pre-
serve natural resources and the biodiversity in the cultivation countries as well 
as to increase the share of sustainably produced cocoa. The Sustainable Cocoa 
Forum has over 70 members and is open to further interested parties.

Venue ·  Congress Centre East, Conference rooms 4 and 5

Organizer ·  Federal Association of the German Retail Grocery Trade (BVLH) and 
German Initiative on Sustainable Cocoa · Am Weidendamm 1A · 10117 Berlin 
Germany · Tel. +49 (0)30 72 62 50-80 · Fax +49 (0)30 72 62 50-85  
info@bvlh.net · www.bvlh.net

10:30 a.m. ·  Organic Competence Centre: Residues and 
contaminants in conventional and organic foods/Liability 
risks and avoidance in the food chain
Congress language · German/English

Lecture with a subsequent Q&A session

Residues and contaminants are becoming increasingly interesting for the super-
visory authorities. The pitfalls will be outlined in the lecture and the options for 
avoiding liability will be illustrated in a practice-oriented manner.

Martin Kieffer,  Kieffer Legal Services/Bonn Law Office

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

10:30 a.m.–12:00 noon ·  BVE Crisis management – podium 
discussion “Quo Vadis Control?!”
Congress language · German

How can a credible risk communication in coordination with the industry and 
authorities be implemented to fulfil the consumer expectations in terms of 
transparency and safety? 

Talk guests:
Laura Gross,  Editorial Office Essen und Trinken (Eating and Drinking), The 
CONSUMER INITIATIVE 
Anja Tittes,  Federal Chairman, German Federal Association of Food Inspec-
tors (BVLK)
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Prof. Dr. Eberhard Haunhorst,  President, Lower Saxonian State Office for 
Consumer Protection and Food Safety (LAVES)
Government Official, Dr. Robert Schaller,  Director Unit 312 · Food Monitor-
ing, Crisis Management, Federal Ministry of Food & Agriculture (BMEL)
Stephan Tromp,  Executive Director, International Featured Standards (IFS) 
and Vice Executive Director of the German Retail Association (HDE) 
Christoph Minhoff,  Chief Executive Director, Federation of the German Food 
and Drink Industries (BVE) and of the German Federation for Food Law and 
Food Science (BLL) 

Host:
Dr. Michael Lendle,  Managing Partner, AFC Risk & Crisis Consult

Venue ·  Congress Centre North, Rheinsaal Section 5

Organizer ·  Federation of German Food and Drink Industries (BVE) 
Irmengard Stingl · Claire-Waldoff-Straße 7 · 10117 Berlin · Germany  
Tel. +49 30200786-161 · istingl@bve-online.de

11:00-11:30 a.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

11:15 a.m. ·  Organic Competence Centre: Safe and 
sustainable organic raw material procurement from the 
Ukraine and Eastern Europe
Congress language · German/English

Lecture
Technical obstacles of the EU Organic Import Regulations 

Mariia Makhnovets,  Consultant Organic Trade, Ukraine 

Venue ·  Congress Centre East, Press Centre East
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Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

12:00 p.m. ·  Organic Competence Centre: ZNU-Standard 
Driving Sustainable Change – for more sustainability in 
food retailing
Congress language · German/English

Lecture
Presentation and use of the ZNU-Standard on enterprise level

Dr. Axel Kölle,  Central Manager of ZNU –Centrum for sustainable Business 
Management University Witten/Herdecke

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

12:00 p.m.–5:00 p.m. ·  Anuga Wine Special 2017 – 
 Seminars
Congress language · German/English

At the seminar room of the Anuga Wine Special you 
will experience informative and exciting lectures 

about the diverse wine themes. Every seminar will be supported by first-class 
advice from a sommelier which will be of great value for the caterer and retailer 
who are ambitious for wine.
12:00 p.m.� �Sancerre�&�Co-The�Diversity�of�Dry�Wines�of�Centre-Loire�·�

�Christine Balais
1:00 p.m.� �Languedoc-Roussillon-Insights�into�the�South�of�France�·�

�Christine Balais
2:00 p.m.� Caviar�and�Sake�·��Markus Del Monego
3:00 p.m.� �Salmon�and�Wine-Exciting�Combinations�·��Markus Del 

 Monego
4:00 p.m.� �Sausage�and�Red�Wine-Pure�Delight�·��Markus Del Monego

Venue ·  Hall 7, Booth D-050/E-069

Organizer ·  Sommelier Consult GmbH and Koelnmesse GmbH  
Messeplatz 1 · 50679 Köln · Germany · Tel. +49 (0)221 821-2058  
n.schneider@koelnmesse.de · www.koelnmesse.de
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12:30 p.m.-1:00 p.m. ·  Active Nutrition
Congress language · English

Boundaries are blurring as sports nutrition continues to move mainstream and 
active nutrition is pushing food & beverages to get a sporty makeover. New 
platforms are embracing specific consumer needs according to their age, 
gender and lifestyle.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

12:45 p.m.-1:45 p.m. ·  Organic Competence Centre: 
 Sustainable nutrition and the role of the salespeople
Congress language · German / English

Discussion with a subsequent Q&A session

Dr. Axel Kölle,  Central Manager of ZNU –Centrum for sustainable Business 
Management, University Witten/Herdecke
Michael Radau, SuperBioMarkt 
Nicola Polla, Molkerei Söbbeke

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

2:00-2:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com
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2:00 p.m. ·  Organic Competence Centre: More organic and 
trust
Congress language · German/English

Lecture
Practical examples and simple rules for joint trading. Farmers, producers and 
the trade in dialogue with each other.

The two central organic challenges of the food retail trade and its suppliers
●● Upstream: Provide more organic 
●● Downstream: Win and groom the customer‘s trust in organic in the food 
retail trade 

More organic through good cooperation with the supply chains 
●● Secures scarce raw materials 
●● Ensures more organic production 
●● Helps to avoid pig cycles and deviations in supply and demand 
●● Strengthens the credibility of the POS with the customers 
●● Signalises to the farmers that they can change over to organic 

Trust and credibility through
●● Convincing products in all categories, 
●● Discussions with customers (social media...) in spite of the lack of time and 
space,

●● Clear communication of origin (avoid unrealistic idylls/romanticism), 
●● Recognise farmers and manufacturers, 
●● explore supply chains and different regional conditions together with the 
customers 

●● Soil, weather, regional stories, farm structures and the strengths of the 
farmers and manufacturers... 

Conrad Thimm,  Organic Expert, Berlin 

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

2:45 p.m. ·  Organic Competence Centre: Worldwide from 
the farm: New direct marketing systems
Congress language · German/English

Lecture 
Platform market access · crowd ordering closes the gaps in the supply chain
●● The difficulties of small farmers in connecting to the market: Quality, 
processing, sampling and analyses, certification, export organisation, cost 
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calculation, time planning and communication.
●● Limiting factors within the trade: Risk, initial investments and high de-
mands.

●● Crowd ordering direct to consumer: this is how the platform works, solu-
tion for limiting factors in production and trade.

Sandra Dütschler,  Gebana AG · Worldwide from the farm, Switzerland 

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

3:30 p.m. ·  Organic Competence Centre: Shaping market 
access
Congress language · German/English

Expert discussion with subsequent open discussion/Q&A session

Conrad Thimm,  organic expert, Berlin 
Sandra Dütschler,  Gebana AG · Worldwide from the farm, Switzerland 
Erich Margrander,  organic market expert + bioPress publisher
Friedrich Müller,  Landlinie, organic wholesaler
N.N.,  Organic Association

Presenter: 
Peter Jossi  ( jossi.bio) 

Venue ·  Congress Centre East, Press Centre East

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax +49 (0)622640047 · em@biopress.de

3:30-4:00 p.m. ·  Plant Powered Growth
Congress language · English

As plant milks, meat alternatives, and vegan offerings have moved rapidly into 
mainstream, consumers are looking for innovative options to take the inherent 
benefits of plants into their daily lives.

Venue ·  Passage 3/11, Blauer Salon
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Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

3:30-4:15 p.m. ·  Promote imports – secure raw materials
Congress language · German

At the informative event “Promote imports – secure raw materials” the Import 
Promotion Desk (IPD) will be presenting its service portfolio on import promo-
tion for the German food industry.

Guests:
Olivier Kölsch,  Head of DIvision, Foreign Trade, Market, Trade Fairs, Raw 
Materials, Federation of the German Food and Drinks Industries (BVE)
Dr. Julia Hoffmann,  Director, Import Promotion Desk (IPD)
Thorben Kruse,  EZ Scout (Development Cooperation Scout), Federation of 
the German Food and Drinks Industries (BVE)

Venue ·  Hall 10.2, Stand A 40/C 49

Organizer ·  Federation of German Food and Drink Industries (BVE)  
Claire-Waldoff-Straße 7 · 10117 Berlin · Germany · Tel. +49 30200786-157 
okoelsch@bve-online.de 

5:00-5:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com



76 Supporting programme · Tuesday, 10.10.2017

6:15 p.m. ·  Organic evening reception featuring an organic 
buffet
Congress language · German

Meet up with organic experts for interesting discussions at our organic buffet 
and get to know other organic enthusiasts from the food industry. All organic 
exhibitors and organic-interested visitors are invited to attend. For our better 
planning, please send us a brief mail to tell us you are coming: em@biopress.de

Venue ·  Congress Centre East, Press Centre East

Organizer ·  bioPress and Koelnmesse GmbH · Erich Margrander 
Schulstr. 10 · 74927 Eschelbronn · Germany · Tel. +49 (0)6226 4351 
Fax +49 (0)6226 40047 · em@biopress.de
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Wednesday, 11.10.2017

11:00-11:30 a.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

12:00 a.m.–3:00 p.m. ·  Anuga Wine Special 2017 – 
 Seminars
Congress language · German/English

At the seminar room of the Anuga Wine Special you 
will experience informative and exciting lectures 

about the diverse wine themes. Every seminar will be supported by first-class 
advice from a sommelier which will be of great value for the caterer and retailer 
who are ambitious for wine.

12:00 p.m.� �Portwine�Tawny�vs.�Ruby-a�question�of�style�·��Thomas 
 Sommer

1:00 p.m.� �New�Zealand-Anything�about�Charsonnay�·��Christina Hilker
2:00 p.m.� �Gutedel,�Chasslie,�Fendant�and�Chasselas�·��Christina Hilker

Venue ·  Hall 7, Booth D-050/E-069

Organizer ·  Sommelier Consult GmbH and Koelnmesse GmbH  
Messeplatz 1 · 50679 Köln · Germany · Tel. +49 (0)221 821-2058  
n.schneider@koelnmesse.de · www.koelnmesse.de
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12:30-1:00 p.m. ·  Active Nutrition
Congress language · English

Boundaries are blurring as sports nutrition continues to move mainstream and 
active nutrition is pushing food & beverages to get a sporty makeover. New 
platforms are embracing specific consumer needs according to their age, 
gender and lifestyle.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

2:00-2:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com

3:30-4:00 p.m. ·  Plant Powered Growth
Congress language · English

As plant milks, meat alternatives, and vegan offerings have moved rapidly into 
mainstream, consumers are looking for innovative options to take the inherent 
benefits of plants into their daily lives.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com
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5:00-5:30 p.m. ·  Top 10 Trends 2017
Congress language · English

Growing calls for transparency throughout the supply chain are taking clean & 
clear label to a new level. This comes as the inherent benefits of plant-based 
products are actively marketed. “Clean Supreme” and “Disruptive Green” lead 
the Top Ten Trends list for 2017.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH Arnhem · Netherlands · Dominik Herwald 
Tel. + 31 26 319 2008 · dominik@innovami.com
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size 10cm x 20cm 

Special shows
Allday, 07.10.2017 – 11.10.2017

Anuga Wine Special
Congress language · German/English

The Anuga Wine Special is divided into three modules: 
The Degustation Zone offers the visitor a compact 

overview of the entire range of international wines presented at the trade fair. At 
the Wine Award the outstanding quality of excellent wines will be honoured. Its 
professional quality evaluations are a result of a blind tasting conducted by the 
expert jury around Markus Del Monego (MW), Sommelier World Champion of 
1998. The award ceremony of the prize-winning wines will take place at the 
stand of the Wine Special on 07 October 2017 at 04:00 p.m. Experts will be 
presenting exciting degustations in 21 workshops every hour each day starting 
at 12:00 noon, highlighting current topics of the international wine scene. 

Venue ·  Hall 7, Booth D-050/E-069

Organizer ·  Sommelier Consult GmbH and Koelnmesse GmbH 
Messeplatz 1 · 50679 Köln · Germany · Tel. +49 (0)221 821-2058 
n.schneider@koelnmesse.de · www.koelnmesse.de

Anuga OliveOil Market
Congress language · German/English

The special event Anuga OliveOil Market will 
present the best that nature has to offer: Lots of 

olive oil, extra native specialities from manufacturers from all cultivation areas 
around the Mediterranean Sea, from South Africa and from South and North 
America! An open area invites the guests to get to know and taste the flavours 
and origins of different olive oils. In addition, informative events, seminars and 
olive oil tasting sessions will be carried out on Sunday at Press Center East by 
top olive oil experts. 

Venue ·  Centre Boulevard

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander  
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax.: +49 (0)6226 40047 · em@biopress.de · www.biopress.de
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Anuga Organic Market
Congress language · German/English

A wide variety of the entire offer of organic 
products and new trends will be professionally 

presented at the special event Anuga Organic Market. Once again, over 1,500 
organic products for the retail food sector can be found in this special event. On 
Monday and Tuesday of the trade fair there will be lectures, discussions and 
informative events held on the subject organic in Bio-Kompetenzzentrum, 
Pressecentre East.

Venue ·  Hall 5.1, Booth E 1/F 8

Organizer ·  Koelnmesse GmbH and bioPress · Erich Margrander  
Schulstr. 10 · 74927 Eschelbronn · Tel. +49 (0)6226 4351  
Fax.: +49 (0)6226 40047 · em@biopress.de · www.biopress.de

BVLH Retailforum 2017
Sustainability. Food Safety. Transparency.
Congress language · German

Together with various partners, the Federal Association of the German Retail 
Grocery Trade (BVLH) is once again presenting itself at Anuga in the scope of 
its BVLH Retailforum. The motto of the pavilion is “Sustainability. Food Safety. 
Transparency.” Here, the association will be demonstrating the manifold facets 
of the German food trade as well as different solutions by various organisations 
and partners on these current themes. 

Innovative solutions that are exemplary for the forward-looking and practical 
orientation of the industry are the main focus of the BVLH show. For example, 
exciting solutions from the sections digitalisation (BrandLogistics.NET) and 
sustainability (among others MEIBox) will be presented to the visitors. This will 
be enhanced by manifold statistical industry information (handelsdaten.de), 
which will offer the interested visitor a detailed insight into the structure of the 
German food trade. Exciting information on the theme of training skilled work-
ers will be presented at the stand by the food akademie Neuwied – the BVLH 
is their principal shareholder – and the food Hotel. As an example, reference 
will be made here to the high significance of the promotion of talented young 
employees for the industry.

At the Retailforum, the partners Fairtrade Germany, the German Initiative on 
Sustainable Cocoa, the Association Food without Genetic Engineering (VLOG) 
and the Thünen Institute – with the database project “Fish stocks online” – will 
be presenting their various activities on the important theme of sustainability. 
They will be demonstrating for instance in what manifold ways different players 
from the fields of industry, science, civil society and politics are engaging them-
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selves for the social and environmental-compatible generation, processing and 
distribution of foodstuffs and the related topics.

The theme safety is also represented by the partners International Featured 
Standards (IFS) and GLOBALG.A.P. These are worldwide significant initiatives for 
the quality assurance of foodstuffs. ORGAINVENT will present its system for the 
origin labelling of meat, which in addition to the labelling of beef also encom-
passes the origin labelling of other types of meat. GS1 Germany, an absolute 
specialist for the development and implementation of open, cross-industry and 
worldwide applicable standards will be represented, who occupies itself with 
the efficient design of processes across the value chains of different companies. 

With its diversified offer of themes and central location on the Central Boule-
vard, the BVLH Retailforum will once again be a point of contact for the official 
trade fair tours and for media representatives.

Venue ·  Boulevard Centre

Organizer ·  Federal Association of the German Retail Grocery Trade (BVLH)  
Am Weidendamm 1A · 10117 Berlin · Germany · Tel. +49 (0)30 72 62 50-80 
Fax +49 (0)30 72 62 50-85 · info@bvlh.net · www.bvlh.net

Anuga Culinary Stage 2017
Congress language · German/English

Next to a variety of cooking shows, interesting 
lectures and product introductions will be 

presented to Anuga visitors in this modern cooking studio with all the high-tech 
equipment of a professional catering kitchen. The large auditorium with seating 
for over 200 spectators provides the ideal setting for the stars of the interna-
tional culinary scene.
Two special highlights are taking place on the Anuga Culinary Stage · first one 
will be on Sunday, 8th October 2017 · the Patissier of the Year and the other one 
will be on Monday, 9th October 2017- the Chef of the Year.

Venue ·  Hall 7, Booth B 128/E 129, Culinary Stage

Organizer ·  Koelnmesse GmbH · Messeplatz 1 · 50679 Köln · Germany  
Tel. +49 (0)221 821-3082 · Fax +49 (0)221 821-2597  
www.koelnmesse.de
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The DEHOGA (German Hotel and Restaurant Association) 
Catering Marketplace
Congress language · German

The venue for caterer and hoteliers , in short for all profi-hosts
Information platform · brainstorming · spring of inspiration

The DEHOGA Marketplace Catering at this year‘s Anuga will once again be 
a central contact point for all professional hosts, politicians, journalists and 
companions in this industry. To the world‘s leading food fair for retail trade and 
the food service and catering market Koelnmesse and DEHOGA offer with the 
Catering Marketplace a convivial platform to communicate inspirations, ideas 
and information. Pleasure will be guaranteed! Experts of DEHOGA and of all 
areas of the hospitality industry will be on hand to guide the visitors.

Venue ·  Hall 7, Booth E 110/E 128, DEHOGA Catering Marketplace

Organizer ·  Koelnmesse GmbH in cooperation with Deutschen Hotel and 
Gaststättenverband (DEHOGA Bundesverband) · Berlin and  
DEHOGA Nordrhein-Westfalen e.V. · Neuss, Deutschland

Anuga taste Innovation Show

At Anuga, product innovation plays an essential 
role. The special event Anuga taste Innovation 

Show bundles the best and newest products, trends and trend-setting concepts. 
This is where visitors will be able to get an overview of the top new products at 
Anuga 2017 that were selected by an international jury of trade journalists. The 
products that have been selected will be displayed in an attractive exhibition on 
the Boulevard North and will also be presented on the Anuga website.

Venue ·  Boulevard North

Organizer ·  Koelnmesse GmbH Messeplatz 1 · 50679 Köln · Germany 
Tel. +49 (0)221 821-2288 · Fax +49 (0)221 821-3285 
c.hackmann@koelnmesse.de · www.koelnmesse.de
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Anuga Halal Market
Congress language · German/English

At this year‘s Anuga, the special event Anuga Halal 
Market takes place for the first time. Halal Products 

are a forward-looking trend on the German and European food retail market 
and gain in significance every year. The Anuga Halal Market creates internation-
al brand exposure and opportunities to promote a worldwide exchange about 
high quality halal products.Visitors get an overview of the newest trends, 
products and further information regarding the Halal theme.

Venue ·  Passage 2/4

Organizer ·  KoelnmesseGmbH · FoodINT and DagangHalal  
Königstrasse 32-34 · 41460 Neuss · Germany · Tel. +49 2131 / 751 99 60 
anuga@food-int.com · www.foodint.de

Anuga Trend Zone presented by Innova Market Insights
Congress language · English

The Anuga Trend Zone 2017‘s display will feature 
in-depth analysis on the issues driving the food and 
beverage landscape, including the clean label and free 

from trends. Key presentations will be supported with new product develop-
ment examples addressing the top 10 new consumer trends driving the industry 
today.
The special event, located on the passage between hall 3 and 11, will include 
a series of essential presentations on the consumer trends taking product de-
velopment forward, with insights on packaging, technology and nutrition. The 
presentations will be illustrated with more than 200 innovative products from 
around the globe, including dozens of novel packaging ideas.
The Innova Market Insights team of expert staff will be on hand to guide visitors 
through the display and offer their insights.

Innova Market Insights will feature daily live presentations in the room “Blauer 
Salon” on key industry topics.

Venue ·  Passage 3/11, Blauer Salon

Organizer ·  Koelnmesse GmbH and Innova Market Insights B.V. 
Velperweg 18 · 6824 BH · Arnheim · Netherlands · Dominik Herwald 
Tel. +31 26 319 2008 · dominik@innovami.com


