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Develop your iInnovation, research and development activities !
An area for exhibiting and receiving exclusive information -

AN AREA FOR EXHIBITING & RECEIVING EXCLUSIVE INFORMATION -
ai
IPA, the World Food Process Exhibition, A9 sg.m.equipped stand including : o H2a" 3
includes a new Innovation Research Development section. + Structure, partitioning, carpeting”
- Furniture*:1 table and 3 chairs, 1 counter, 1 high stool and 1 magazine rack
Today’s top priorities in the food industries include : food safety, + Sign on frontage with additional text — ~
development of new products in an increasingly competitive market, + A storage area, which can be locked up (1sq.m.) =
and socially responsible and cost-effective manufacturing. + 1 electrical pack (3 kW)
These are the reasons why we have developed the Innovation + 2 spotlights (100W)
MORE... Research Development area. - 1 parking space
. Wide-ranging *colour chosen by the organizer
communication resources - B— WHY EXHIBIT ?
. pefl . " o o SIAL
. This area will be clearly identified, strategically positioned
ORI R - within the exhibition, and have its own communications. + Your press release, downloadable from our website RER
* A press release » A special half-hour dedicated to promoting your products

addressed to some 150 French Innovation Research Development will welcome research institutes,
and international journalists « technical centres, and finance and consulting specialists. It will also
. Alarea whichis ™ uatshclose present services and solutions for research, analysis, control and mastery
to the Research Innovation Forum o of all manufacturing parameters, and the development of new products

=~ . andinnovation for the food industry.

world

MORE POTENTIAL CAPTIVE VISITORS ina i
WHO VISITS ? SPECIAL OFFER

Food industry professionals managing research and development projects/
@0 studies, those managing quality/safety and security and senior managers/
e factory managers. EI

or services in the Speakers Corner in the conference area Hall
« Your name published in the list of exhibitors accessible via a web link | 8
- Your logo on the area signing

Source: IPA 2008

From 17 to 21 October 20,10,’ jche In 2010, the IN-FOOD and SIAL food industry event will attract more excl. tax
World Food Process exhibition potential captive visitors to the Innovation Research & Development area. (usual price excl. tax) .
will be held in conjunction with Hall
IN-FOOD and SIAL 30,240 SIAL and IN-FOOD visitors : 7
: . 29%
u from the food industry are concerned : Caneral/ u
Senior

WERETES
18%
R&D 9% Technical,

Managers manufacturing
& Quality
Managers
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