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A New Horeca is Coming HIP, the only event that generates
iInnovation DNA and investment In
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Horeca entrepreneurs
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of consumption. X 3 want to lead the new Horeca that is with new needs
We must be prepared for a new Horeca :  Safety & Products and: coming.
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of consumption of customers by offering 2 ; A spage Where to be |nsp|red.to “ .
maximum security and a unique experience to """"""""""" establish the st.rat.egy tha.'t will © innovative : Implementation )
get customers to come to their establishments. 7 S EE R hosplt.allty SIS . inspiration . and experience '
:.' Sustainable Customer to a new dimension thanks to a
Digitalization has generated an omnichannel ] Development 5 Experience : unique content, a multitude of case
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customer wants. We have new tools to be able et s e with the latest innovations offered by C .
3 the industry and the best networking Search and ‘ omgzgsson‘a_::Purchase and"‘:
to establish collaborations and exploration : assessment : t investment :

to perform better management and decision
making, as well as systematize processes to
be more efficient and provide value to our
customers.

We must be ready to lead and take advantage
of a new stage in which vision, anticipation,
communication, flexibility, solid operations,
management capacity and speed in decision

making will be key to the future of our business.
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alliances.

A unique opportunity for the most
innovative companies in the sector
to showcase products and solutions
that provide a differential value in the
best possible ecosystem for it.
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HIP attracts decision-makers...
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+25.000 +500 +400 +60 +100

Professional Exhibitor Speakers Media Organizations and
Attendees Brands Partners Stakeholders

HIP brings together entrepreneurs ..with decision-making power VISITOR COMPANIES SIZE
and top managers from all Iberian 4% 0 Eloyes B e Eoyeee
market... Decision Makers ——— r—

0
I
76/0 25% 11-50 Employees 235% >255 Employees

%
3%
OTHER
COUNTRIES

Q7%

IBERIA
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44% General Management
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Asturias and Galicia PABELLON

2% Management, Finance and Management Control

‘ ‘ ‘ 5% Others

HOSPITALITY 4.0 CONGRESS
W

PORTUGAL BALEARIC CANARY
ISLANDS ISLANDS



#HIP2022

All iInnovation...

FOOD & BEVERAGE
SOLUTIONS

Selected Brands

Beer

Snacks and Tapas
Soft Drinks & Juices
Coffee Planet

Dairy Products

Fruits and Vegetables
Meet and Fish

Bakery and Ice Creams

Healthy & Natural & Free-From Foods

?Q HORECA WINE & SPIRITS -

Wine & spirits
Distilled spirits and liquors

= SMART KITCHENS
=" & EQUIPMENT

Industrial EqQuipment
Small Kitchen Equipment
Utensils

Cooling Systems

Home Automation

Bath

Pools & Spas

Wellness & Fitness
Energy Efficiency

KD HEALTH & SAFETY

Cleaning Products & Disinfection
Certifications and Quality Seals
Consultancy and Audit (HACCP,
Traceability, Mistery Shopping...)
Amenities

Laundry and Dry Cleaning
Measurement Systems

.for all Horeca sector

DESIGN (&)
& EXPERIENCE =

Furniture
Terrace
Lifestyle
Textile
Lighting
Crockery
Cutlery
Glassware

DIGITAL WORLD D

Digital Transformation

TPV + Tablets

Management Software (ERP, CRM, ...)
Big Data & Small Data

Digital Signage

Business Intelligence

Digital Marketing

Artificial Intelligence & Robotics
Entertainment

Internet of Things

NEW CONCEPTS ==y
& FRANCHISES =

Fast Food o QSR
Casual Dining

Fine Dining

Coffee & Bakery Shop

DELIVERY ng‘
& FOOD AS A SERVICE

Packaging
Technology
Distribution

Dark Kitchens

HEALTHCARE &

Adapted Food and Food
Suplements

Suitable Furnishing
Health and Wellbeing
Transfer Cranes
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Hospitality 4.0 Congress

The largest international congress of Horeca innovation

An specific agenda for each professional and industry segment
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Networking B2B at the highest |level Join the best business platform

to boost your sales in 2022
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TV . Y

7 . : i Participate in
Leadershlp The VIP yggrsglrgr;d various industry
Summit Room forums
Increase Showcase your
customer Reaso_ns tO iInnovation and
loyalty e)(h|b|t leadership
Horeca Interact with
. . . purchase Boost your sales
Hospltallty New Business ‘ Trerl-\:gztguﬁ::cas decision makers
Startup Forum Models e Restguracién
Awards 2022
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98% ) HIPTO OTHER 97% ) WLEVIST  (183% ) RELEVANTAND USEFUL  ( 9/10 )  GENERALRATING OF

Madrid, world
capital of
INnNnovation In
hospitality and
tourism.

CANALEJAS CENTER MADRID (FOUR SEASONS HOTEL).
PHOTO BY ESTUDIO'L AMELA ARQUITECTOS.

PROFESSIONALS

PROFESSIONAL EVENT

3 PARTICIPATION PACKAGES THAT FIT YOUR BUSINESS NEEDS

Partner

The best option to show
your leadership in the sector
and stand out from the
competition. Locate your booth
in the best area of the expo,
gain the maximum visibility,
participate in the congress,
and invite your best clients
and prospects, amongst many
more activities.

Exhibitor

Present your products and
solutions to thousands of
potential buyers in the expo
zone. Choose between
Premium Zone to enjoy the
major traffic to your booth, or
Business Zone to economize
your investment.

Newcomer

We know how difficult beginnings
are. That is why we offer a
“Turnkey Pack” so you can

participate in the most innovative

event of the sector, with the
minimum investment.




Hospitality Innovation Planet
HOSPITALITY 4.0 BUSINESS PLATFORM

NETWORK KNOWLEDGE BUSINESS OPPORTUNITIES

NEBEXT ﬁ:EMA

NEXT)> BUSINESS EXHIBITIONS MADRID



