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Welcome to Bonfitaly

Innovation, Sustainability, and Taste

Bonfitaly is redefining disposable tableware by blending functionality with true
sustainability.

Our plates, made entirely from wheat bran, are edible, compostable, and can be safely
disposed of with organic waste — leaving no harm to the environment.

Enriched with the natural nutrients of bran, they not only avoid waste but also serve as
eco-friendly fertilizer, returning vitamins and minerals to the soil.

But we don’t stop there. At Bonfitaly, we are constantly investing in research and
development to explore new raw materials and circular economy solutions.

Our mission is to expand the product range using food industry by-products and low-
impact natural resources, building a future that is both innovative and responsible.
With Bonfitaly, sustainability is not just a word — it’s an experience you can see, touch,
and taste.

Elzbieta Danielska ,.-mf Sandro Bonfini .nm@
Founder e CEO Bonfitaly Srl Co-Founder Bonfitaly Srl
info@bonfitaly.com +39 377 3513 199 www.bonfitaly.info
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Why Choose Bonfitaly?

1. True Sustainability — Beyond the Buzzwords

Bonfitaly is the smart choice for businesses that want to reduce their environmental
impact without sacrificing quality or performance. Our plates are more than an
alternative to plastic, paper, or bioplastics — they are a concrete step toward a cleaner
future. Fully edible and biodegradable, they can be disposed of with organic waste,
completing the circular economy loop without leaving any harmful residue.

2. Extremely Low Environmental Footprint

Switching to Bonfitaly means making a measurable difference:

- Minimal water usage: just 8 ml of water per plate vs. 20 liters for cellulose-based
options

- Lower CO2 emissions: 85% less CO:z generated than traditional disposable tableware

- Zero waste production: we turn wheat industry by-products into functional resources,
avoiding unnecessary waste

3. Durable, Practical, Reliable

Our plates are designed to perform — strong, heat-resistant, and suitable for hot, cold,
and liquid foods. They’re oven- and microwave-safe, offering unmatched versatility in an
eco-friendly format.

4. A Sensory and Ethical Experience

Bonfitaly elevates your events with natural elegance and authenticity. The warm texture
and look of wheat bran make every plate a statement — of taste, quality, and
responsibility.

Each dish adds tangible value your customers can see, feel, and trust.

2~ Bonfitaly: Sustainability You Can Taste.
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Biodegradable. Compostable. Edible.
Naturally.

Bonfitaly plates break down completely in just 30 days, offering a truly sustainable and
practical alternative to traditional disposables.

But what makes them truly revolutionary? They are also edible — a one-of-a-kind
innovation in the world of disposable tableware.

No chemicals, no waste — just nature, simplicity, and responsibility.
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Our Product Range

Bonfitaly offers a full range of tableware designed for professional chefs, catering services,
restaurants, and eco-conscious events.

Crafted for strength and performance, our plates and bowls combine sustainability with elegance
— without compromise.

Available Products:

- Large Plate - @ 28 cm

- Medium Plate - @ 24 cm

- Small Plate- @20 cm / @ 16 cm
- Round Bowl -@20cm / @ 16 cm
- Oval Bowl - 24 x 16 cm

Every item is engineered for reliability and refined presentation — ideal for serving hot,
cold, or liquid dishes in a sustainable way.

Innovation Meets Culinary Art

Discover how Bonfitaly merges style and sustainability in the kitchen.

Watch the video featuring Chef Roberto Rostati and Chef Alessandro Circiello, President
of the Italian Chefs Federation - Lazio Region, as they embrace the circular economy with
Bonfitaly.

¢« Bonfitaly: where respect for the environment meets culinary

excellence.

¢« Video from Cibus 2024
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PRODUCTS

Large Plate

PRODUCT CODE
T28

WEIGHT
160g / 5.640z (a single unit)

DIAMETER
28cm/ 11in

INGREDIENTS
100% wheat bran

WHOLESALE PACKAGING
50 pes.

RETAIL PACKAGING

Medium Plate

PRODUCT CODE
T24

WEIGHT
110g/ 3.880z(a single unit)

DIAMETER
24cm/ 94in

INGREDIENTS
100% wheat bran

WHOLESALE PACKAGING
100 pcs.

RETAIL PACKAGING
10 pes. (SFP: 5x 10 pcs.)

Small Plate

PRODUCT CODE
T20

WEIGHT
70g / 2470z (a single unit)
DIAMETER

20cm/ 7.9in

INGREDIENTS
100% wheat bran

WHOLESALE PACKAGING
100 pcs.

RETAIL PACKAGING
10 pes. (SFP: 5x 10 pcs.)
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PRODUCTS

Round Bowl

PRODUCT CODE
M20

WEIGHT
80g / 2.820z(a single unit)

DIAMETER
20cm/ 7.9in

INGREDIENTS
100% wheat bran

WHOLESALE PACKAGING
100 pes.

RETAIL PACKAGING
10 pes. (SFP: 5x 10 pcs.)

Oval Bowl

PRODUCT CODE
P24

WEIGHT
100g / 3.380z (a single unit)

DIMENSIONS
24x16cm / 9.4x6.3in

INGREDIENTS
100% wheat bran

WHOLESALE PACKAGING
100 pcs.

RETAIL PACKAGING
10 pes. (SFP: 5x 10 pcs.)
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Benefits for Your Business

- Demonstrated Environmental Commitment
Show your customers and stakeholders that your company takes sustainability seriously — and
actively contributes to a better planet.

- Stand Out in the Market
Gain a competitive edge with eco-conscious solutions that are both innovative and ethical.
Perfect for businesses that want to lead, not follow.

- Operational Efficiency and Cost Savings
Durable, versatile, and compostable in just 30 days — Bonfitaly tableware offers practical benefits
while reducing waste management complexity.

- Certified Quality You Can Trust
Our products are SGS-certified and compliant with both European and international food safety
and environmental standards, ensuring global reliability and peace of mind.

STAND OUT
TO AVOID DYING OUT
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Orders and Partnerships: Join the
Bonfitaly Revolution

With Bonfitaly, you're not just buying a product — you're becoming part of a global sustainability
movement.

We support your business with flexible, efficient, and tailored solutions:

v Flexible Ordering
Adaptable volumes and formats to suit your business size and needs.

v Fast and Reliable Delivery
Timely logistics to keep your operations running smoothly — always.

v Personalized Support

Dedicated guidance and custom solutions based on your industry and sustainability
goals.

Let’s build a cleaner future together — one plate at a time.

BONEITALY SRL
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We Collaborate with Leading
Companies such as:

© The Vandemoortele Group, sharing the mission of promoting sustainable food
through innovation and environmental responsibility.

Join a network of visionary organizations that are redefining the future of eco-friendly
dining and gastronomy.
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© Tomorrowland Belgium: An Iconic Event, A Conscious Choice

When innovation meets sustainability, extraordinary collaborations are born.
Bonfitaly plates took center stage at international events like Tomorrowland Belgium,
where thousands of people experienced the power of the circular economy in action.
Do you want your company to be part of this revolution? Elevate your brand’s
environmental responsibility.

Choose Bonfitaly — and make an impact, one plate at a time.

10
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See Bonfitaly in Action at Tomorrowland 2024

Curious to see how Bonfitaly brings sustainability to life at one of the world’s most
celebrated events?

Explore our plates in use at Tomorrowland Belgium 2024, where design, function, and
eco-innovation meet.

From concept to table — Bonfitaly is making sustainable dining a reality at
global events.

* View our Tomorrowland 2024 showcase

“ Click here for Tomorrowland 2024
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WHEAT BRAN
TABLEWARE

Key Features

Po 100% natural
100% 8 0% chemicals
Robust and stable

Full biodegradation
within just 30 days

@ Environmentally
@ frendly

GMO free

Certified for
food contact safety

Recommended disposal
through composting

Blisters may appear
on the surface

compostable recyclable
7P0506 packaging

Suitable for warm
and cold meals

Max baking temperature
180°C(356°F)

Max microwave
power 750W

Serve liquid meals
up to 5 minutes
prior to consumption

The smell and taste of bran
might penetrate the food

(ontains wheat derivatives
(ontains gluten

Shelf life up to 3 years

Vegan friendly

12
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PRODUCT NAME

Biodegradable single-use tableware made from wheat
bran - bowls, plates, dishes, cups, etc.

PRODUCT DESCRIPTION

Single-use, biodegradable tableware manufactured
through pressure-thermal shaping (moulding).
Through the contact with natural factors (humidity,
temperature) it returns to its natural form.

It is completely hammless to the environment.

Blisters mayappear on the surface, which is normal and in
accordance with the product technical specification.
COUNTRY OF ORIGIN

Poland

HS CODE

1905 9090

APPLICATION

Designed for short contact with processed and
unprocessed food products, greasy dishes, salads, liquid
products with a dynamic viscosity of over 1.731 mPa‘s.
Do not use for serving carbonated drinks, coffee, tea,
ins@nt soups. Suitable for use in classic or microwave
ovens. Not washable.

PRESENCE OF GMO

Free from GMO according to the European Commission
Regulation (EC) 1829/2003 and 1830/2003.

ALLERGENS

Wheat derivatives, gluten > 320 mg/kg.

WASTE MANAGEMENT

Biodegradable. Home or industrial composting, organic
(bio) waste management. DIN CERTCO compostability
certificate Reg. No. 7P0506.

PRODUCTION STANDARDS

EC

2023/2006,852/2004,1935/2004, 1829/2003,1830/2003,
2002/72,1895/2005,1907/2006,1130/2011, 10/2011,
450/2009,1129/2011

EN

13432:2000-12,14806:2005,14806:2010, 10955:2004
19458:2007,17025:2005

PN

13431,13432,PN-72/A-74001, PN-90/A-74009,11268-
1:1997

BRC

The production site (BRC site code no. 1654004) this
product was manufactured in meets the requirements set
out in the Global Standard for Food Safety Issue 8: August
2018.BRC Certificate PL11001512PCA issued 6th May
2020.

UNIT AND BULK PACKAGING

Unit packaging: shrink film (PP/PE),

cardboard box, label.

Bulk packaging: cardboard box, label.

STORAGE

Store in covered, ventilated, dry and clean rooms (humidity
below 75%, temp. below 25°C); prevent wetting, moisture
penetration, direct sunlight and weather factors.

Shelf life 36 months from the date of production (based
on internal storage tests).

TECHNICAL SPECIFICATION
OF WHEAT BRAN
PLATES AND BOWLS

QUALITATIVE REQUIREMENTS

|
]

REQUIREMENT : DESCRIPTION
|

ORGANOLEPTIC REQUREMENTS

_____________________ e ———

| YELLOW-GREY TO DARK BROWN,
COOUR | HETEROGENEOUS
_____________________ T
AROHA | SMILARTO A BREAD CRUST,

1

]

CHARACTERISTIC FOR WHEAT BRAN

PHYSICOCHEMICAL REQUIREMENTS

_____________________ R S
]
WATER CONTENT % | NOTMORE THAN 12%
_____________________ 1:,..,.._._.__‘_>>>._~..____.__..
PRESENCE OF ORGANIC H
AND INORGANIC IMPURITIES i UNACCEPTASLE
_____________________ Fommmm e
PRESENCE OF ALIVE AND DEAD i
PESTS.AND THEIR REMAINS i UNACCEPTABLE
_____________________ s s i
1
MECHANICAL IMPURITIES ! UNACCEPTABLE
]
_____________________ $rmm e
| Pb-MAX20mag/kg
HEAVY METALS CONTENT | Camaxos my
_____________________ | e e

NUMBER OF FUNGI
(MOULDS AND YEASTS) (cfu/g)

NUMBER OF MESOPHILIC AEROBES
(cfu/g)

PRESENCE OF COLI BACTERIA ABSENTIN1g

PRESENCE OF COAGULASE-POSITIVE
STAPHYLOCOCO

PRESENCE OF SALMONELLA
BACTERIA

ABSENT IN1g

ABSENT IN 259


http://www.bonfitaly.info/

www.bonfitaly.info

Research and Development:

Continuous Innovation

At Bonfitaly, research and development are the pillars of our continuous growth.
We actively invest in cutting-edge solutions to improve the performance, sustainability,
and versatility of our products — creating a new standard in disposable tableware.

Innovation isn’t just part of what we do — it defines us.

We are developing next-generation product lines that anticipate the future of sustainable
dining, using natural materials and design to address the environmental challenges of
tomorrow.

From materials science to circular economy models, our R&D efforts are focused on
delivering real, scalable, and measurable impact.

15
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Frequently Asked Questions

1. What'’s the difference between plastic, bioplastic, and Bonfitaly?

- Plastic: petroleum-based, takes hundreds of years to decompose.

- Bioplastic: derived from renewable sources but often requires industrial composting to
break down.

- Bonfitaly: made from 100% wheat bran, fully compostable in 30 days, edible, and free
from chemicals.

2. What are Bonfitaly plates made of?
They are made entirely from certified wheat bran, with no additives, plastics, or synthetic
components.

3. How should they be stored?
Store in a cool, dry place, away from direct sunlight. Shelf life: up to 3 years.

4. Are they heat- and cold-resistant?
Yes! They are suitable for fridge, freezer, and heat-resistant up to 180°C — ideal for
ovens and microwaves.

5. Are the plates certified?
Absolutely. All Bonfitaly products are SGS-certified and comply with European and global
food safety and sustainability standards.

6. Who does Bonfitaly collaborate with?

Bonfitaly partners with organizations and companies committed to real sustainability,
including:

- Vandemoortele Group - Leaders in responsible food production

- Ecoevents - Sustainable event planning experts

- University of Bologna (UniBo) - R&D in circular materials

- Tomorrowland Belgium - Large-scale circular economy applications

- Chef Alessandro Circiello - President, Italian Chefs Federation (Lazio), advocate for
sustainable gastronomy

16
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Want to collaborate with us? Get in
touch!

At Bonfitaly, nothing goes to waste.
We transform food industry by-products into high-performance, sustainable tableware —
fully aligned with the principles of the circular economy.

After use, our plates can:

&> Be composted naturally within 30 days, enriching the soil with nutrients and minerals.
| Be eaten — yes, really! Our products are 100% natural and chemical-free, safe for
both animals and humans.

~ Be disposed of with organic waste, without leaving any harmful residue behind.

- Be used as containers for pet food, offering a unique, edible, and zero-waste solution
for environmentally conscious brands and consumers.

Bonfitaly closes the loop — from nature, back to nature — with no pollution, no industrial
processing, and no compromise.

& Compostable & Fertilizer ¥z Animal Feed'® Edible

Which businesses can use Bonfitaly products?

- Restaurants and hotels aiming to reduce their environmental impact.
- Sustainable catering services.

- Eco-friendly events and festivals.

- Supermarkets and food companies focused on innovation.

- Environmentally conscious individuals looking for a green option for their private

events.

17
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If you want to stand out with a responsible choice, Bonfitaly is the
perfect solution!

How can | place an order or become a partner?

! Email: info@bonfitaly.com
£7 Be Part of the Change with Bonfitaly

Discover Bonfitaly in Action ®

Bonfitaly is not just a sustainable alternative — it’s a true revolution in the world of
disposable tableware.

Through our video, you can witness the full life cycle of our plates: from production to
use, all the way to their natural biodegradation in just 30 days.

What will you discover in our video?

s$ Eco-friendly production: a behind-the-scenes journey into our factory, where wheat
bran plates are born.

s& Versatility and durability: our plates are suitable for hot, cold, and liquid foods, and
can withstand both oven and microwave use.

s& Natural biodegradation: a product that breaks down in just one month without

leaving a trace, actively contributing to the circular economy.

18
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Watch the video and discover how Bonfitaly can elevate your business by offering truly

sustainable solutions that make a real difference.

¢~ Discover Bonfitaly: From Sustainable Creation to Edible Innovation and Natural

Decomposition

‘%) Why Bonfitaly Truly Stands Out

In the world of sustainable disposable products, many brands claim to be eco-friendly —
but few deliver truly effective and innovative solutions. Bonfitaly breaks through these
limitations with a unique approach that blends sustainability, functionality, and
excellence.

© 100% Natural and Sustainable Raw Materials

Our plates and tableware are made exclusively from wheat bran and other food industry
by-products. They contain no plastic, generate no waste, and offer a significantly lower
environmental impact than paper, bioplastics, or other compostable alternatives.

19
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¢ Edible: A Truly Unique Alternative
Bonfitaly products don’t just avoid polluting the environment — they can actually be
eaten or naturally decompose, enriching the soil rather than harming it.

© No Need for Industrial Composting

Many so-called "biodegradable" materials require industrial composting to break down.
Bonfitaly plates, however, degrade naturally within just a few days — or can simply be
consumed.

© Lower Environmental Impact During Production

Unlike paper and bioplastics, Bonfitaly’s manufacturing process requires minimal water,
energy, and no added chemicals. By using only food industry by-products, we reduce
waste and actively support the circular economy.

¢ A Valuable Opportunity for Businesses and the Food Industry

Choosing Bonfitaly is more than a sustainable decision — it’s a bold statement of
innovation and environmental responsibility. Offer your customers a distinctive solution,
demonstrate your commitment to the planet, and stand out with a genuinely sustainable
product.

20
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Innovation and Sustainability: Not
Just Words, but Real Solutions!

Bonfitaly develops disposable tableware with a scientific and technological approach,
reducing environmental impact while ensuring high functional performance. Our
products are not only biodegradable and edible — they represent a true optimization of
production cycles and resource consumption.

By adopting our tableware, businesses can reduce their ecological footprint and improve
waste management efficiency. Thanks to their natural composition, Bonfitaly plates
decompose quickly without the need for industrial composting facilities, actively
supporting the circular economy.

We use only agri-food by-products, eliminating the need for synthetic materials and
minimizing water and energy consumption. This process results in a significantly lower
environmental impact compared to plastic, paper, and bioplastic alternatives.

‘4~ Bonfitaly: Technology and Sustainability for a Waste-Free Future.

NO GOOD HEALTH QUALITY GENDER
SUSTAINABLE POVERTY AND WELL-BEING EDUCATION EQUALITY

cons [l 0|

CLEAN WATER FFORDABLE AND DECENT WORK AND INDUSTRY, INNOVATION REDUCED SUSTAINABLE CITlEs
AND SANITATION EANENRG ECONOMIC GROWTH AND INFRASTRUCTURE INEQUALITIES AND QOMMUNmEs

@

RESPONSIBLE CLIMATE LIFE PEACE, JUSTICE PARTNERSHIPS
CONSUMPTION BELOW WATER A ST FOR THE GOALS

AND PRODUCTION

5|
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Bali Today... Us Tomorrow?

Let’s Stop the Plastic Invasion!

Plastic is choking the planet — but there is a solution!

< Bonfitaly offers a real alternative: biodegradable, edible, and sustainable
plates.

Let’s reduce pollution and protect our environment.

Every choice matters. Together, we can make a difference!

( This doesn’t have to be our future.

BALI’S BEACHES
BURIED IN PLASTIC

22
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Thank You for Choosing Bonfitaly!

Bonfitaly offers a practical solution to reduce environmental impact without
compromising on quality or functionality. Our edible and biodegradable plates provide a
sustainable alternative to plastic and paper, simplifying waste management.

Choosing Bonfitaly means embracing efficiency, innovation, and environmental respect.
Contact us to discover how our products can be integrated into your business.

Join the Change with Bonfitaly

+ info@bonfitaly.com

Follow us on our social channels to stay updated on the latest news and innovations.

(@) nstogram.~ @)-00Meta  Linked T}

= Bonfitaly - Sustainable Innovation for the Future of Food Service.

@ Bonfitaly S.r.l

Sede Legale
Via G. Mameli n. 42 scala Aint. 114

61121 Pesaro (PU), Italia

Partita IVA: IT02838000418
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