34.931emokETTEG ATrO 6A0 TOV KOOHO o1 FOOD EXPO 2024!

To success story Tng FOOD EXPO 2024 avravakAd Trn SuvapiKA Tou KAGSOU TWV TPOQipwv
KOl TWV TTOTWYV, A1TOdEIKVUEI OTI N €KBeoN SIAMOPPWVEI TO TTIO KATAAANAO ETTIXEIPNMATIKO
Adiolo yia eTTeVOUOEIG KAl avAdEIKVUEI TIG TACEIG KAl TIG KAIVOTOUIEG TTOU SIGHOPPWVOUV
TN Blopnxavia TPOYiNWVY Tou auplo.

34.931 emmayyeApatieg Tng Opyavwpévng AIavIKAG, TOu XoVvOpeUTTOPIoU, TwV =eVODOXEIWV KAl TNG
Madikig EoTiaong atmd Tnv EAAGDa Kal attd GAAEG Xwpeg, avakdAuyay atrd Kovtd TTavw aTrd
50.000 avwTtepng TTOIOTNTAG Kal dIOTPOPIKAG a&iag Tpo@iua kal TTotd atmd 1.300 ekBETeC,
TIPAYHOTOTTIOINCAV OUCIACTIKEG CUVAVTHOEIG E TOUG EKTTPOCWTTOUG TOUG KOl QUOIKA E€KAgIoavV
ETTIKEPDEIC CUUPWVIEG.

Akéun, n mapoucia 3.500 Aigbvwv ayopaoTwyv KaBwg kai 1.000 hosted buyers amd 80
XWPES a1rd OAO TOV KOO0, oI oTToiol TTpayuatotroincav 15.000+ b2b meetings pe Toug eKBETEG,
OlauopPWaoe akdua o KATAAANAEG GUVBNKEG yIa TNV avaTTTUEN TNG EEWOTPEPEIAG TWV EAANVIKWV
ETTIXEIPOEWV TTOU OUMUETEIXAV WG EKOETEG.

Etriong, o1 repioodTepeg amd 600 emixeiprioeig atmd kdBe ywvid tng EAAGdOG TTou édwaoav 1o
«TTApWV» PEoa atmo TIC opyavwuéveg cuppeToxég 13 Mepipepeiwy, 14 EmueAntnpiwv kal 3
ANUwy EéKAEwav TIG EVIUTTWOEIG ME TA MPOVADIKAG TTOIOTNTOG KAl YOOTPOVOUIKAG UTTEPOXNAS
TTapadoolakd TTPOIOVTa, TTOU TTapouciacav Kal atmédeifav Kal yéoa atrd 1o TTpooeypévo branding
TOUg OTI uTTopPOoUV va oTabouv €TTAgIa oTa PAPIa TWV ETTIXEIPACEWY TOU £EWTEPIKOU. € aUTO TO
onueio gival onuavtikd va avo@EéPoupe OTI To 52% Twv EMICKETTWYV TTPONABav amé Tnv
gmapyia, yeyovog mou eTmieBalwvel To e0pOG TNG EUTTOPIKNAG BUVANIKAG TNG €KBEaNG.

EkAekToOi oivol kal amrooTdypara rapouoidoTnkav otnv Oenotelia

Me pia peydAn ykédua atrd 1a o eKAEKTA EAANVIKG Kpadid Kal premium atmoaTdyuarta oroudaiwyv
ETIPEIWY, AANG Kal vEoug @INGdooug TTapaywyoug, n Oenotelia avratokpiBnke emmdiia oTIg
QTTAITACEIC TNG OIVIKNG ayopdg Kal avadeixdnke yia akoua pia opd o€ £va kouPikéd oivikd trade
show!>>

Workshops yia 1ig e§eAigeig oTov KAGSo & live cooking shows Trou evémrveucav

Kal TI TpeEiC nuUEpPEG o1 €TTIOKETITEG TTApakoAoUBnoav eEQIPETIKEG OMIAIEG Kal €vOIAPEPOUTES
nuepidec amd oTeAéxn TNG ayopdg, KaBWG Kal eKTTPOCWTTOUS KAGDIKWY Qopéwv oTo stage
Tou Workshops & Seminars, Aaupdavovtag A pn evnuEépwan yia TG eEEAIEEIC Kal TIG VEES TATEIG
otov F&B kA&do. [llapdAAnAa, n yaoTpOVOMIKN UTTEPOXN Kal TTOIOTNTA TwV TTPOIOVIWY TNG
EANGOOG TTpoBARONnke péoa amd Ta live cooking shows pe Bepartikd TiTAo Mezé Project, tTou
TpaydaTtotroiénkav oto Mediterranean Food Stage.

AITAIKA
34.931 visitors from all over the world at FOOD EXPO 2024!



The success story of FOOD EXPO 2024 reflects the dynamics of the food and
beverage industry, proves that the exhibition forms the most suitable business
context for investment and highlights the trends and innovations shaping the food
industry of tomorrow.

34.931 organized retail, wholesale, hotel and catering professionals from Greece and
abroad, discovered up close more than 50,000 superior quality and nutritional food and
beverages from 1,300 exhibitors, held meaningful meetings with their representatives and
of course sealed great deals.

Furthermore, the presence of 3,500 international buyers and 1,000 hosted buyers
from 80 countries from all over the world, who held 15,000+ b2b meetings with the
exhibitors, formed even more suitable conditions for the development of the extroversion
of the Greek companies that participated as exhibitors.

Also, more than 600 businesses from Greece showcased their products, through the
participation of 13 Regions, 14 Chambers and 3 Municipalities at FOOD EXPO 2024. At
this point it is important to mention that 52% of visitors came from the province, which
confirms the range of commercial dynamics of the exhibition.

Wines & spirits of excellent quality were presented

With a wide range of the finest Greek wines and premium spirits from well-known
companies, and also young ambitious producers, Oenotelia met the demands of the wine
market and stood out once again in a key wine trade show!>>

Workshops on F&B industry & live cooking shows that inspired

Visitors had the opportunity to attend top-notch speeches and interesting seminars by
experts and executives from the business and academic sectors, as well as industry
representatives at the Workshops & Seminars stage, enriching their knowledge and
receiving full information on developments and new trends in the F&B industry. At the
same time, the culinary excellence and quality of Greek products were showcased
through the live cooking shows that took place at the Mediterranean Food Stage — Meze
Project.
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