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2025 EVENT OVERVIEW



SIGEP Asia & Restaurant Asia 2025 brought together Southeast
Asia’s most focused and premium gathering for the entire F&B,
Foodservice and Ho.Re.Ca. value chain. 

Delivering measurable business outcomes for exhibitors and
industry professionals alike. With over 13,000 trade visitors and 449
exhibiting brands from 41 countries, the event offered the latest in
food and beverages, with a curated platform to showcase artisan
excellence in gelato, pastry, coffee, tea, bakery and pizza, alongside
cutting-edge Ho.Re.Ca. machinery, technology and hospitality
solutions.

THE PREMIUM SOUTHEAST ASIA TRADE
SHOW IN F&B, FOODSERVICE AND
HO.RE.CA. SECTORS
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“ Every year is unique and different ,
It is always good to see new partners
and it is nice to see how each
business has grown including our
own. SIGEP is made for the F&B
Industry especially B2B.” 
 ⁃ Jean Kyaw, Ideku

'I am really surprised at how
business-focused this event is, as
we have found many leads from
Singapore, India, and even
Australia with a strong
appreciation for gelato. I am really
satisfied with the relationships we
have established here.'" 
⁃ Cesare Di Paolo, Leagel

“ We made some new and serious
business connections. The quality of
these connections is amazing. We find
this to be a grand event to launch our
grand product.”
⁃ Azura Othman, Aromitalia
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VISITORSHIP
SIGEP Asia & Restaurant Asia attracts F&B, Foodservice and Ho.Re.Ca. industry
professionals and decision makers from across Asia, whose business interests and
activities shape the future of this sector. Importers, distributors, retailers, catering and
hospitality chains from around the world, visit the show to gather insights and explore the
most relevant solutions in the industry today.
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Thanks to careful scouting initiatives targeting top-profile buyers,
cooperation with the Italian Trade Agency (ITA) and our association
partners such as Airline Catering Association (ACA)  and the support of
IEG’s international network of regional advisers, the expo attracts real
decision-makers, making SIGEP Asia, Restaurant Asia, and Speciality Asia
a unique opportunity to meet selected buyers from all over the world.

HOSTED BUYERS



COUNTRIES & REGIONS

SOME COMPANIES

China MalaysiaIndia IndonesiaGreece Macau

Mongolia PhilippinesMaldives Rwanda Saudi Arabia

Taiwan United Arab EmiratesSpain United States Vietnam

Australia Belgium BruneiBangladesh Cambodia

and many more...

152
BUYERS

26
COUNTRIES

1600+
MEETINGS

124M
VALUE IN USD



“A lot of good conversations between
the members and a number of
providers here and definitely a number
of contracts to come so stay tuned” 
Fabio Gamba 
Airline Catering Association 
Worldwide

“Of course with SIGEP Asia and
Restaurant Asia’s activities, I can
imagine promoting the show to my
friends who would need this and also
be great buyers. I’ve seen many
products that can help the business
communities, which I run and assist.
There’s so much opportunity for us
here, and I would prepare more for the
next edition!”
Jose Tiongko 
San Jose Bakeshop, Philippines

“I’m honored to be here, I’m
making the most of it and I
think these business relations
are only going to get deeper.”
Reiji Ohmine
JSO TransPacific, USA
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The 2025 edition of SIGEP Asia & Restaurant Asia opened on a high note on 16
July with Ms Low Yen Ling, Senior Minister of State for Trade and Industry and
Culture, Community and Youth, gracing the opening ceremony. 

The significant presence of key F&B, Foodservice and Ho.Re.Ca players,
industry leaders, and conference delegates on the opening day underscored
the strategic importance of the F&B sector in national and regional
development. 

Also delivering remarks on the opening day were Dr Ilaria Cicero, CEO of IEG
Asia, Mr Dante Brandi, Ambassador of Italy to Singapore and Brunei, Mr
Benjamin Boh, President of the Restaurant Association of Singapore (RAS),
Mr. Victor Mah, President Singapore Coffee Association  who set the tone for
three days of purposeful dialogue and experiential programming and live
on-stage activities.

OPENING CEREMONY





The RAS Symposium 2025: Smart F&B in a New Era brought together top minds in
foodservice and tech to explore how AI, data, and automation are transforming
the industry. Highlights includes a keynote by Xie Pengwei (Haidilao) on robotics
and smart dining, a panel with leaders from Tencent, Visa, Lark, The Soup Spoon,
and A Hot Hideout on hyper-personalisation, and a masterclass by Andrew Chen
on AI-driven customer engagement and loyalty. The symposium offered
powerful insights into the future of smart F&B ecosystems.

RAS
LEADERSHIP
SYMPOSIUM



The IFBA Asia-Pacific & China Forum 2025 convened senior public and
private sector leaders from China, ASEAN, and the wider region to discuss
Belt-and-Road hospitality strategies, ethnic tourism, and cross-border
brand growth. Featuring speakers like Wu HongHua, Hua Lei, and Zhang
HuiFa, the forum offered timely insights into China’s growing role in
Southeast Asia’s hospitality sector, with key themes around tourism
diplomacy, sustainable development, and cross-cultural branding.

IFBA ASIA PACIFIC &
CHINA FORUM 2025



ITA Pavilion at SIGEP Asia & Restaurant Asia 2025 showcased the very best of
Italian innovation and craftsmanship in the F&B sector. With leading Italian
companies such as TLM, Packint, Bussy and many more under one roof.

The pavilion celebrated Italy’s global reputation for excellence from
handcrafted gelato and artisanal coffee to cutting-edge vending and
chocolate machinery. 

Backed by the Italian Trade Agency, this curated presence facilitated high-
value B2B connections across Southeast Asia, reinforcing Italy’s commitment
to quality, tradition, and global partnerships in food innovation.

ITALIAN TRADE
AGENCY PAVILION



A brand-new highlight at this year’s event was the debut of the Nightlife &
Entertainment Pavilion. In collaboration with Fabbri, Harry’s and the
Singapore Nightlife Business Association (SNBA), we created a dynamic
space featuring a 360 Bar table concept that brought together local bar
collectives, live cocktail experiences, a live DJ (sponsored by AlphaTheta),
engaging entertainment and curated brand showcases.

Designed to celebrate the vibrant after-hours culture and innovation within
the beverage industry, the pavilion offered visitors an immersive look into
Singapore’s thriving nightlife scene.

NIGHTLIFE AND
ENTERTAINMENT



An immersive 9-metre Janice Wong Chocolate Wall, featuring hundreds of
hand-painted bonbons crafted with Valrhona single-origin chocolate, stood
as a central visual and experiential highlight for visitors. This edible art
installation not only showcased culinary craftsmanship at its finest, but also
became a popular gathering point sparking conversations, photos, and
moments of wonder throughout the show.

JANICE WONG’S CHOCOLATE ART WALL



The Panettone World Cup Asia Selection drew strong crowds and excitement,
with participation from artisans from Cambodia, Indonesia, Malaysia,
Philippines, Singapore, Thailand and Vietnam. Each showcasing their
exceptional panettone-making talent.

Organised under the patronage of Maestro Giuseppe Piffaretti and graced by
H.E. Mr Dante Brandi, the competition showcased the highest level of
craftsmanship in traditional sourdough techniques. 

Finalists vied for the opportunity to represent Asia at the World Finals in Milan
in 2025. Filled with emotion, applause, and celebration, the event was a
standout showcase of culinary excellence and international camaraderie.

PANETTONE
WORLD CUP
ASIA SELECTION



The Singapore National Coffee Championship (SNCC), organised by the
Singapore Coffee Association, took centre stage at Speciality Coffee & Tea
Asia during SIGEP Asia 2025, spotlighting Singapore’s rising coffee scene and
barista talent. Over three days, 71 participants competed across four
prestigious categories: Barista, Brewers Cup, Latte Art, and Cup Tasters In
front of a full audience of industry professionals and enthusiasts. 

Recognised as the nation’s flagship coffee competition, SNCC not only
celebrates craftsmanship and creativity but also serves as a springboard for
global representation. Winners, including Jervis Tan (Barista), Ong Shen Choy
(Brewers Cup), Robin Lee Yip Choon (Latte Art), and Tan Yi Xin (Cup Tasters),
will proudly represent Singapore at the 2026 World Coffee Championships.
Their performances underscored the technical excellence and passion
shaping Singapore’s growing influence on the global coffee stage.

SINGAPORE NATIONAL COFFEE
COMPETITION



SINGAPORE NATIONAL
‌BARISTA CHAMPIONSHIP

SINGAPORE NATIONAL 
LATTE ART CHAMPIONSHIP

SINGAPORE CUP 
TASTERS CHAMPIONSHIP

TIMEMORE SINGAPORE
NATIONAL BREWERS

CUP

2025 Winner:
Jervis Tan 
Oaks Coffee Co. 

2025 Winner:
Ong Shen Choy
Fluid Collective

2025 Winner:
Robin Lee 
The Populus Coffee 
& Food Co

2025 Winner:
Tan Yi Xin
Starbucks Singapore



Bettr Academy, Singapore’s only SCA
Premier Training Campus, anchored the
Specialty Coffee Association (SCA) booth
at SIGEP Asia 2025 from 16–18 July, hosting
a curated line-up of free, show-exclusive
talks, workshops, and cupping sessions
designed to spark discovery and
connection among coffee professionals,
enthusiasts, and newcomers alike. 

Attendees could explore SCA education
pathways, dive into the new Coffee Value
Assessment (CVA) standard, sample
diverse local roasts during daily public
cuppings, and join an informal industry
mixer. 

More than a networking session, this was
a vibrant gathering of roasters, baristas,
green buyers, trainers, and coffee lovers
from across Singapore’s coffee scene.

In a warm, casual setting, participants
shared brews, exchanged ideas, and
sparked collaborations, all while
showcasing local roasters to the global
coffee community.



Showcasing the future of F&B, Foodservice and Ho.Re.Ca, the Technology &
Innovation Pavilion (TIP) brought together leading tech innovators to unveil
groundbreaking solutions tailored for the evolving needs of the F&B and
hospitality sectors. This dynamic hub was where sustainability, innovation,
and smart technology converged to inspire, educate, and equip industry
professionals for the next era of growth.

Speakers at the TIP Sandbox included trailblazers and experts from NETS,
Yumiko, RestoSuite, Momos, Reencle, AI Can, and Mobile.Cards — delivering
insights on AI-driven customer engagement, next-gen POS systems, food
waste management, and transformative kitchen technologies.

TECHNOLOGY &
INNOVATION PAVILION



CHEF EDWARD SIEW,
FROM SINGAPORE

CHEFS' ASSOCIATION.

THE ORIGINAL PINSA ROMANA
 BY PINSA DI MARCO & WINE PAIRING

BY ANGRA WINE & SPIRIT 

TIZIANA STEFANELLI,
WINNER OF ITALIAN

MASTERCHEF 2ND EDITION.

STEFAAN ESPRIT, 
BEST WATER TECHNOLOGY

BONCAFE’

NICHOL NG,CEO 
OF X-INC GROUP

DANIELE SPERINDIO,
HEAD CHEF OF ART

RESTAURANT. 

ANTONIO MISCELLANEO,
OWNER OF LA BOTTEGA

ENOTECA. 

GIUSEPPE PIFFARETTI,
CREATOR OF THE

PANETTONE WORLD CUP

JANICE WONG, 
SIGEP BRAND AMBASSADOR
AND FOUNDER OF JANICE

WONG PURE IMAGINATION.

MONICA MESCHINI,ALESSIO PIROZZI,
EXECUTIVE CHEF OF TORNO

SUBITO RESTAURANT.
CO- FOUNDER OF THE TEA TASTING
INSTITUTE AND THE INTERNATIONAL

INSTITUTE OF CHOCOLATE & COCOA
TASTING

Sessions consist of a series of demos, masterclasses, seminars &
tastings led by experts in the field, giving attendees the opportunity to
enhance their knowledge and skills.

SIGEP SESSIONS



FEATURED SESSIONS 2025



SUPPORTING ASSOCIATIONS
& PARTNERS2025





“This Exhibition has been a great
experience for our company,especially
given the unique product ranges that
we had as opposed to traditional F&B
business. We are able to recieve
potential leads for partnerships.”

Ruiwei Kho, Wei Arôme

“We had some great contacts and good
discussions not only from Singapore but
from SEA, It was interesting to exchange
opinions and understanding what our
potential buyers are looking for through
SIGEP Asia.”

Marco Savazzi, BUSSY Italy

“We made some really good contacts,
we’ve had people coming over and
showing a lot of interest in salty gelato
and we are really looking forward to
follow up after the show.“

Arianna Agresti, Aims Food, MEC3

https://weiarome.com/


MEDIA COVERAGE

Earned Media Exposure
2,185

Countries & Regions
18

Earned Media
90SGD$ Million

https://www.dropbox.com/scl/fo/d4u5x55h5zb986wev8m50/ALtQ6dq1wxWBZ-3oMPRZkCE/SHOWDAY%20COVERAGE/Broadcast?dl=0&preview=SIGEP+Asia+%26+RA+2025+-+CNA+-+Asia+First+-+17+July+2025+-+2mins+54secs.mov&rlkey=i1m5s8rleudhyrkaeq4tw70ms&subfolder_nav_tracking=1
https://www.dropbox.com/scl/fo/d4u5x55h5zb986wev8m50/ALtQ6dq1wxWBZ-3oMPRZkCE/SHOWDAY%20COVERAGE/Broadcast?dl=0&preview=SIGEP+Asia+%26+RA+2025+-+CNA+-+Singapore+Tonight+-+16+July+2025+-+3mins.mov&rlkey=i1m5s8rleudhyrkaeq4tw70ms&subfolder_nav_tracking=1


MEDIA COVERAGE: BLUETOTEM

Coverage Tracker: BlueTotemMediaCoverage

MEDIA COVERAGE: RAINMAKER

Coverage Tracker: RainMakerMediaCoverage

https://asiafoodjournal.com/sigep-asia-returns-with-speciality-segments-immersive-programming-singapore-national-coffee-championship/
https://www.minimeinsights.com/2025/07/11/coffee-and-panettone-competitions-edible-chocolate-wall-and-masterclasses-at-speciality-food-drinks-asia-and-speciality-coffee-tea-asia-2025/
https://asiafoodjournal.com/sigep-asia-returns-with-speciality-segments-immersive-programming-singapore-national-coffee-championship/
https://www.timeout.com/singapore/news/singapores-best-baristas-were-just-crowned-at-the-national-coffee-championship-2025-072425
https://www.dropbox.com/scl/fo/d4u5x55h5zb986wev8m50/ALtQ6dq1wxWBZ-3oMPRZkCE/SHOWDAY%20COVERAGE/Broadcast?dl=0&preview=SIGEP+Asia+%26+RA+2025+-+CNA+-+East+Asia+Tonight+-+16+July+2025+-+2mins+56secs.mov&rlkey=i1m5s8rleudhyrkaeq4tw70ms&subfolder_nav_tracking=1
https://www.businesstoday.com.my/2025/07/14/chocolate-walls-and-coffee-wars-asias-fb-showcase-heats-up-in-singapore/#respond
https://www.dropbox.com/scl/fo/d4u5x55h5zb986wev8m50/ALtQ6dq1wxWBZ-3oMPRZkCE/SHOWDAY%20COVERAGE/Broadcast?dl=0&preview=SIGEP+Asia+%26+RA+2025+-+Ch+5+-+News+Tonight+-+16+July+2025+-+2min+54+sec.mov&rlkey=i1m5s8rleudhyrkaeq4tw70ms&subfolder_nav_tracking=1
https://www.thailandbusinesstimes.com/article/833495419-restaurant-asia-sigep-asia-2025-wrap-up-record-of-more-than-13k-visitors-backed-by-strong-industry-support-momentum
https://bit.ly/SRACOVERAGE
https://www.dropbox.com/scl/fo/d4u5x55h5zb986wev8m50/ABghegdpZYP5CIedDdtxQGo?dl=0&rlkey=i1m5s8rleudhyrkaeq4tw70ms


USA

VISION
SIGEP offers a fundamental opportunity to explore what is trending in the Foodservice
Industry. Expressed across a rich program of initiatives. SIGEP VISION is both a concept
and a physical space that provides participants with a privileged insight into the future
of the entire sector.

LAS VEGAS
RIMINI

SINGAPORE

SHENZHEN

SIGEP AROUND THE WORLD

CHINA
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