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Coffee Innovation for Business

25 October 2018
MEET2LEARN area
11:00-11:45

Sensory Skills quality control best practices for coffee roastery – Andrej Godina, coffee expert
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Andrej Godina began his job as a marine & cargo surveyor at a young age; in 2000 he joined SCAE and soon became one of the first authorized trainers for the Coffee Diploma System certifications. He achieved the PhD in Science, Technology and Economy in the Coffee Industry, University of Trieste with a research on the espresso sensory analysis. He is currently a coffee expert, professional taster, SCA Authorized Trainer and a consultant for many coffee roasters. He is Umami Area President, NGO association that divulges the specialty coffee culture, Umami Area Honduras President, a coffee farm that produces specialty green coffee in western Honduras, Caffemotive Srl President, company that works on innovative coffee projects in the field of espresso.

Green Coffee quality control best practices for coffee roastery – Alberto Polojac, green coffee trader
Alberto Polojac is the owner of Imperator, a green coffee trading company that for three generations has imported the best raw coffee from around the world from its headquarters in Trieste, the Italian coffee capital. He immediately became passionate about coffee tasting and ended up early to deal with purchases and quality control within the company, visiting several coffee producing countries participating as a sensory judge in numerous international competitions. In addition to being an active part of the family business, it offers courses and advice on the green classification, coffee tasting, different coffee methods and coffee roasting. In 2009 he won the Italian Cup Tasting Championship and in 2010 he received first Italian qualification as Q Grader from the Coffee Quality Institute (CQI). From 2017 he is the director of the Bloom Coffee School, a training department of Imperator Srl.[image: image3.jpg]



12:00-12:45

Public presentation: “Green Coffee Handbook” – Aurora Castellani, Medicea Edizioni 

Meet the farmer: “The daily life of a coffee farmer” with Francisco Villeda Panchito – finca Rio Colorado and Pino Fumarola – Umami Area Honduras 
Giuseppe Fumarola began his activities developing a solid practical experience in laboratory, then moving on to the telecommunications marketing direction. Passionate about NLP is a brand development consultant, he achieved a coffee training in sensory analysis. Now he is the quality manager for MOROLA Caffe Italiano following its internationalization.[image: image4.jpg]-8




13:00-13:45

Coffee roasting quality control best practices for coffee roastery – Massimo Barnaba, coffee expert
Massimo Barnaba started his coffee job experience in illycaffè working for 11 years in R&D department, at the begin as researcher, then as responsible of the SensoryLab. During this long period, he has given his contribution to different R&D projects, from managing of coffee blend to new and innovative roasting techniques. After a period as a lead of Technological Innovation in a food company, he came back to coffee as a consultant for coffee companies.[image: image5.jpg]e




Along the chain which links the coffee from the farm to the cup, the roasting represents a key moment for the quality creation. The changes induced by the roasting are the result of many different complex chemical reactions, which enhance the number and the olfactory properties of the molecules responsible of the aroma. By playing with the roasting time, temperature, the air flow, the drum speed and the amount of heat exchanged is possible to emphasize the coffee aroma, or spoil it. It will be presented a review of methods used to characterize roasted coffee and to link roasting conditions with specific characteristics of roasted coffee.

14:00-14:45

Innovazione nell'industria 4.0: l'uso dei droni nella coltivazione e produzione del caffè – ARIES Trieste
15:00-15:45

“Maestri e Icone”, value of training and the importance of inspiration – be a coffee expert – Andrea Bazzara, Bazzara Coffee
Andrea Bazzara became graduated in Communication Sciences and immediately join the family company. He obtained the Coffee Diploma issued by the specialty Coffee Association in 2016 and became an Authorized SCA Trainer. He falls in love especially with the "Barista" path in which he concentrated most of his training activities. He trained at external facilities such as the IAL institute in Trieste. In addition in the company he mainly covers the role of Sales Manager. His training curriculum enriches the AIS (Italian Sommelier Association) Sommelier qualification and the "Qualified taster" for espresso coffee issued by the IIAC (Italian Institute of Coffee Tasters).[image: image6.jpg]



The speech recall the importance of understanding a professional field at all, referring to the “coffee” product and to the relationship between seller and buyer. “Masters and Icons” is a dedication to the cultural and academic world of coffee, featured by coffee ambassador, coffee lover, very interesting and useful courses of study and many possibilities for learning.

16:00-16:45

Innovazione di processo e di prodotto come leve per l'entrata sul mercato di nuove micro-imprese – Massimo Chenda, Caffemotive
Massimo Chenda graduated as an electrical expert and after various job experiences between Trieste and Lumezzane (BS), which allowed him to move from the technical office, to the purchasing department, to the warehouse management up to the plant management. In 1998 he started his first entrepreneurial experience as Founding Partner and Chairman of the Board of Directors of Karto Pack Srl, a small paper manufacturer in Padova, and then in 1999 he founded in Milano with Francesco Illy the Quaha Srl, a coffee machine production company for domestic use. He was Vice President of the Young Entrepreneurs Group of the Trieste Industrial Association, three years as head of Illycaffè's Service Italy for domestic coffee machines. In 2009 he founded Caffemotive Srl of which today is Vice President and team leader for innovation projects in the field of espresso.[image: image7.jpg]



When we talk about "innovation", the thought of many goes to the big companies able, for human and economic/financial resources, to support by themselves this type of projects. History, however, teaches that many innovative and successful ideas that have changed our habits were born and developed thanks to the ingenuity and stubbornness of young entrepreneurs or micro businesses. The most striking example, today under the eyes of everyone in the world, is certainly Mark Zuckerberg and his team, founders of Facebook social network. Massimo Chenda will try to show during the speech that in Italy this is possible and will present Caffemotive case history, how a micro enterprise from Trieste that is carrying out an innovative project in the field of portioned coffee has been facing access problems for years and how obtained credit and European funding to support the initiative.

17:00-17:45

Coffee DNA analysis: the genetics of the coffee world, past and future of one of the most important crops worldwide – Laura Zoratti, DNA Analytica
Laura Zoratti is a biologist with international experience in science, specialized in plant physiology and genetics. She collaborated with the University of Oulu, in Finland and the Edmund Mach Foundation, in Italy, in a project focused on the accumulation of bioactive compounds in plants (eg flavonoids and carotenoids), in response to genotype-environment interactions, and on phylogenetic analysis of wild and cultivated species. She also have experience with in vitro culture of cells and plant tissues, cryopreservation, statistics and bioinformatics.[image: image8.jpg]



Genetics is a very important issue in the world of coffee as it involves all the stages of the supply chain. The coffee growers, who chose the right varieties for the plantations; the breeders, who continuously look after improving plant productivity and coffee beans quality through plant selection programs; importers and roasters, who can certificate and guarantee the quality of their products through genetic tests. It will presented the state of the art, how coffee genetics is analysed, the sequencing of the coffee genome and related future perspectives.

25 October 
GREEN2ROAST area
10:30-12:15

Roasting for espresso with COFFEE TECH roaster

Roasting for cupping with IKAWA PRO sample roaster
11:30-12:15

Meet the manufacturer COFFEE TECH: roasting with conduction and convection
Ram A. Evgi is the founder and CEO of Coffee-Tech Engineering with a mechanical engineering background with a great passion for everything mechanized. He is also an artist, painter, and sculptor. Through coffee, Ram is able to unify together his personal scope of skill and passion, expressed by his professional specialization in producing fine roasting machines. As the driving force behind Coffee-Tech Engineering, Ram steers the company forward and focuses its operations on in-depth research of advanced roasting processes, especially from the angles of thermodynamics and flavour development.[image: image9.jpg]



13:30-14:15

Coffee roasting managing CROPSTER platform: the green module for Quality Control, Marco Cremonese
Marco Cremonese is a roast master, professional coffee taster and green coffee expert. He is active in the coffee world for over 15 years in the commercial and production sector, He is an Authorized SCA Trainer and Q Arabica Grader. He works as a coffee and roasting consultant. He participates in coffee activities of many coffee associations.[image: image10.jpg]



14:30-16:30

Roasting for espresso with COFFEE TECH Tech roaster

Roasting for cupping with IKAWA PRO sample roaster
25 October
BEAN2CUP area
10:30-13:15

Espresso blends: taste the unique cup profile of the typical Italian espresso blends with EGRO machine.

11:15-12:00 

Meet the bean to cup manufacturer LA CIMBALI GROUP
Gruppo Cimbali provides the market with the widest range of solutions for the HORECA sector, including traditional and superautomatic coffee machines, grinder/dispensers and accessories, ensuring reliability, top performance ratings, user-friendliness, designer appeal and top quality coffee in the cup.

The new super-automatic La Cimbali S30 Perfect Touch offers an unparalleled experience and, thanks to its distinctive features, it encourages innovative interaction with the machine.

The machine uses Wi-Fi to monitor and report quality control, consumables and output level, as well as cleaning and maintenance status and requirements.

A capacitive Touch Screen with a 10.4” inch display allows an endless customization possibility: user-friendly graphic interface, custom screen saver, customizable drink icons and branding.

The S30 is designed for a wide and varied range of beverages to suit every taste, always guaranteeing the best quality in the cup.

13:15-14:00 

Meet the bean to cup manufacturer Gruppo EVOCA - Kalea plus, Aulika evo: the perfect mix of functionality and design.
EVOCA is a world-leading manufacturer of professional coffee machines and a major international player in both the Ho.Re.Ca. and OCS sectors. EVOCA markets its products through eight brands (Necta, Wittenborg, Saeco, Gaggia, Ducale, SGL, Newis and Cafection), each with its individual identity, which are highly synergetic with EVOCA’s mission. Today EVOCA produces the widest range of professional coffee machines in the sector, completing its offer with a range of distributors for snacks, cold drinks and digital solutions, which offer advanced services for machines management.

KALEA PLUS:high speed, high performance, top quality. KALEA PLUS is very easy to use, with a simple touch anyone can get an authentic quality drink, up to 16oz made with coffee beans and fresh steamed milk. The machine uses cutting edge technology together with the heritage of Italian espresso, taste and culture. Outstanding performance and speed wil satisfy even the most demanding customers A unique pleasure will enrapture you, sip after sip.

Aulika Evo Top HSC is a perfect blend of modern, sophisticated design and sturdy, reliable technology. The proven professional technical solutions of the Aulika range have been integrated by a new capacitive interface with backlit photo icons that offers a wide range of direct-to-cup beverages. Additionally, the Aulika Evo Top HSC dispenser has been equipped with blue and white LED lights that turn on and off following the beverage preparation phases, providing a touch of elegance and sophistication. Finally the double hydraulic circuit, the large capacity water and coffee tanks and the presence of functions such as the High-Speed Cappuccino, that reduces the time required for the preparation of milk-based beverages, ensure a reliable performance also in high daily consumption locations. Cleaning and maintaining the Aulika Evo Top HSC machine is easy, thanks to the presence of a complete set of Maintenance Accessories supplied with the machine, including a water filter, lubricating grease, cleaning powder for the milk circuit and cleaning tablets for the brewing unit.

14:15-15:00 Meet the bean to cup manufacturer BIANCHI INDUSTRY – Brasilia
Brasilia, historical brand known worldwide in the production of professional espresso coffee machines, has been held by the Bianchi Industry group since October 2015, a leading company in the Vending and Ho.Re.Ca sectors. Brasilia machines are appreciated all over the world for their ability to make a complex process simple: to create a high quality Italian espresso. Brasilia’s

mission: to enhance the professionalism of our customers with versatile and high quality products.

MODA, trend-setting innovation

Attractive design, compact and innovative: Moda is the super-automatic coffee dispenser that encloses in just 60cm the most cutting-edge technologies. Espresso, double espresso, black coffee in a large cup: coffee is not just espresso, but a habit that varies from person to person. Thanks to the coffee unit with variable chamber, Moda satisfies the preferences of every consumer. Thanks to the 10'' Touchscreen interface, the user can choose from a vast range of excellent quality beverages and select his favourite product at the touch of a button. Moda embody exactly what hotels, catering companies and restaurants are looking for in order to be able to offer their clients impeccable service.

16:15-17:00 Meet the farmer and cup his coffee with Andrea Cremone – Barista trainer, Umami Area Honduras 
26 October
MEET2LEARN area
11:00-11:45

Coffee and CSR: new business opportunities – Corinna Pape, Ettli coffee roastery
Corinna Pape as a CSR expert and CEO of ETTLI Kaffee GmbH, believes that businesses today need to be concerned with more than just profit. As a CSR expert, she has devoted her career to fostering ethical and social standards by matching corporate social responsibility initiatives with social causes. Being true to the values of CSR, it has been her passion to make the expertise of established companies more accessible to less experienced organizations and NGO’s, and to improve interaction with social entrepreneurs in emerging economies.[image: image11.png]



CSR is a phenomenon which is not only gaining ground within corporations but is becoming more and more linked with the company's branding. Is CSR influencing and changing the way businesses are operating today? Will it lead to a better market performance? The keynote investigates to what extent companies can improve their market performance by adopting CSR related strategies and identifies whether early adopters within the coffee industry are able to differentiate themselves in the market place.

12:00-12:45

What is it the role of Corporate Social Responsibility in a food chain and how to apply it to marketing and business – Maurizio Morini, CSR Manager Network
Maurizio Morini has a twenty years of management experience characterized by innovation: he worked in commercial brand products, food diversification, local shows and business partnerships, new histories product creation. After graduation he practiced teaching in both academic and business training and consequently he progressively became a consultant. He wrote several books: Ripensare il capitalismo ed etica economica, Lezioni di culura d’impresa, Tecniche per un marketing sostenibile .[image: image12.jpg]



CSR Manager Network is the Italian national association for CSR professionals, for whom is engaged – in Companies, Corporate Foundations, Professional firms, Public Administration, No Profit Organizations – in managing sustainabile activities as essential elements of strategy. The mission is to promote the profession and professionalism of people involved in CSR and sustainabile topics in order to increase sense of responsibility and business competitiveness and contribute to sustainable development at country level.
13:00-13:45

Round table: which are the new coffee businesses behind the CSR 
Andrej Godina – Umami Area

Fabrizio Polojaz – Associazione Caffè Trieste

Fabrizio Polojaz, takes his first steps in the family raw coffee business, including the materials and equipment for green coffee and roasting machinery. In '90 he passed definitively to the roasting field, first in Cremcaffè Trieste as managing director, then advisor in the Italian group of Julius Meinl. In 2007 he founded his own roasting company, Primo Aroma and he is a founding member in 2009 of Caffemotive, a R&D company for coffee innovations. In its path it helps to build and start seven roasting plants. From 2015 he became president of the Associazione Caffè Trieste.[image: image13.jpg]



Associazione Caffè Trieste born in Trieste on 17 September 1891 with the name of "Association of those interested in the coffee trade": it is the third in Europe after Hamburg and Amsterdam. In 1921 the name expanded into "Association of stakeholders in the trade and in the coffee industry": it is in fact an atypical structure between associations, demarcated territorially but with a very large chain.

Maurizio Morini – CSR Network, 

Mario Bruscino – Interkom

Mario Bruscino is the Commercial Director of Interkom S.p.A., with a long experience and a lot of passion for coffee. He has recently embarked on a long and exciting journey into the world of small producers, looking for the most incredible coffee to be presented on the market to coffee lovers all over the world. Interkom is an Italian company specialized in the international raw coffee trade from all origins. It has been operating for almost fifty years, paying particular attention to the social responsibility issues and environmental sustainability.[image: image14.jpg]



Michele Cannone – Lavazza

Michele Cannone is working in the Head of Global Marketing Foodservice, in Lavazza for 5 years, responsible for the product strategies development and for the activation of the channel on a global level. Previously, after starting his career at Procter & Gamble, he held positions of increasing responsibility in the Sales & Marketing in Unilever, Coca-Cola and Guinness.[image: image15.jpg]



Marco Vitale – Food Chain, 

Marco Vitale graduated in Mechanical Engineering at the Polytechnic University of Milan. H gained experience on an international level covering roles from Research and Development up to Project Managing, and then in 2010 started his own business in the blockchain sector founding the engineering company Block Srl. In 2016 Block Srl and the software house Kaboom Srl formalized the creation of a new enterprise, Foodchain Spa, based in the ComoNext Innovation Hub and present in the Polytechnic University of Turin. The business’ core mission is the development and implementation of blockchain technology to track all the steps of any production chain, from raw materials to the finished product, with a primary focus on food industry. [image: image16.jpg]o




Corinna Pape, Ettli coffee roastery

14:00-14:45

Meet the farmer: CSR applied to a cup of coffee, the socially responsible coffee – Johannes Epping, Christian Roser and Mathias Kaps, Starkamcher – Mantano Project
Johannes Epping is founder and CEO of AGÁTA Roastery in Mannheim, Germany. Experienced project manager and entrepreneur. With his wife Elisabetta Epping-Rossi and a strong team of coffee professionals they are realizing the vision of a coffee roastery as a place of experience and communication of specialty coffee and the complete ecosystem around it. Especially important is the role of responsible production in all links of the production chain involving the farmer as well as the consumer. [image: image17.jpg]



Mathias Kaps: O-level teaching diploma, subjects mathematics & religion, since more than 30 years active in youth work on a voluntary basis, manager of youth and educational projects, experience with large scale projects also at international level targeting young people and children at risk, key themes: peace building, interreligious/intercultural dialogue, anti-violence education. Practical experience with the management of EU-funded projects.
[image: image18.jpg]



Meet the farmer, Mantano project: CSR applied to a cup of coffee, the socially responsible coffee. As a partners AGÁTA roastery and Starkmacher e.V. explore the possibilities of a responsible coffee market and launch projects to develop its potential for up to date business models and inclusive economy. First of all this means to realize showcase products and cooperation with strong partners that share the vision. Nevertheless there are many approaches and discussions on what actually "social responsible" means or how ideas can be put into practice.

15:00-15:45

Good practices for CSR: case histories. 

IMA group: CSR in the world of industrial automation - Daniele Vacchi
Daniele Vacchi in the 1980s worked as Sales and Marketing Manager of companies operating in the packaging sector. Since 1991 he has been working for IMA, a world leader in automatic machines for the processing and packaging of pharmaceuticals, cosmetics, food, tea and coffee. He is currently the IMA Group Corporate Communications Director. He actively collaborates with national and local government agencies on economic and territorial development schemes. Since 2011, he is Secretary General of E.R.-AMIAT, an association based in Belgium and representing the interests of a large cluster of advanced mechanics and automation technologies. He is also Director of ITS MAKER.[image: image19.jpg]



IMA has achieved a leading position on international markets and now intends to strengthen its leadership by investing in technologies that will improve the quality of life on the planet in the future, reducing food waste, ensuring that people around the world have greater access to increasingly effective drugs, while having more and more respect for the environment. Through the work of its men and women, a company aims to create wealth and well-being, interacting with the social and natural environment. In other words, it cannot be oriented solely towards the pursuit of profit; instead, it has to be imbued with the values and principles inspired by corporate social responsibility and sustainability.

Blockchain for food: supply chain transparency – Marco Vitale, Food Chain

16:00-16:45

IPCOS European Industrial Doctorate: opportunity for academia and industry collaboration - Prof Federico Berti Università di Trieste.
[image: image20.jpg]



Federico Berti is an organic chemist, he is Deputy Coordinator of the European Industrial Doctorate NANOSTEM (www.ipcos.qmul.ac.uk) and also Principal Investigator for the University of Trieste team. He has been the coordinator of the former doctorate on Science, Economics and Engineering in the coffee industry.

The European Industrial Doctorate is a funding scheme supported by the Marie Svlodoska Curie Actions that aims to bring together academic and industrial teams with a joint research project and the objective of providing an outstanding training environment to young early stage researchers. The presentation will cover the IPCOS project and illustrate the advantages from the industrial point of view of being involved in these co-operations.

Analytical study of the distribution of chlorogenic acids in different coffee species - dr Anggy Lusanna Gutiérrez Ortiz – Università di Trieste
Anggy Lusanna Gutiérrez Ortiz is originally from Venezuela, where she has studied her undergraduate degree. In 2014 she joined the University of Trieste as Early Stage Researcher funded by the IPCOS project. As part of her contract she has spent 50% of her time working in an industrial setting and she specifically worked at Illy Caffe. She completed her PhD studies and successfully defended her thesis in September 2018.[image: image21.png]



Here she will present the work carried out at the Aromalab of Illycaffè, focusing on the identification and quantification by UHPLC of main chlorogenic acids, present in C. Arabica and C. Canephora  from different geographical origins and seven wild species of the Eucoffea section: C. Liberica, C. Arabusta, C. Eugenioides, C. Sessiliflora, C. Congensis, C. Pseudozanguebarie, C. Racemosa  and  C. Brevipes, highlighting the concentrations of pCoQAs that have not been reported yet. This is the first time that all three isomers of pCoQAs were clearly identified by using authentic standards previously synthesized.

17:00-17:45

Innovazione nell'industria 4.0: l'uso dei droni nella comunicazione digitale e nella promozione aziendale - ARIES Trieste

26 October
GREEN2ROAST area

10:30-11:15

Roasting for cupping with IKAWA PRO sample roaster

Roasting pre blended coffees for espresso with COFFEE TECH roaster
11:30-12:15

Meet the manufacturer IMA coffee PETRONCINI: coffee roasting with modular gas heater, variable air flow and adjustable drum speed – Roberto Pedini
Roberto Pedini made technical engineering studies and he joined Petroncini in 1990. Having achieved during this 28 years of activity a very deep knowledge of the product and the coffee processing solutions, he covers now the position of international marketing and product manager. Further on he became the responsible for the organization of specific courses on coffee roasting systems. He is a product manager in Petroncini with very well knowhow on the whole supply coffee chain processing, he has contributed to the realization of the specialized coffee books «The espresso coffee production system» and «The coffee tasting» published by Franco e Mauro Bazzara. [image: image22.jpg]



Since 1919 Petroncini has been designing and manufacturing a complete range of equipment for green coffee handling and processing, a vast selection of roasters for all capacity and production requirements and high-quality grinders to satisfy the most demanding customers. The research and development of new technologies and effective synergies have allowed Petroncini to provide the best solutions suitable for all brewing styles, from coarse Instant up to fine Turkish coffee and is able to share custom solutions designed for all types of needs, from small laboratory applications to major industrial plants. Petroncini is renowned worldwide also for its Coffee Technical Roasting Centre, an in-house test lab, with tools and pilot plants to be used in R&D activities, demos and product analysis. 

12:30-13:15

Coffee roasting managing Cropster platform: the roast intelligence module, Marco Cremonese
13:30-14:15

Meet the manufacturer IMF: roasting with convection
IMF designs and manufactures roasting machines and complete roasting systems for over 20 years. The company, which is now present both in Italy and abroad with full satisfaction of its customers, has developed and developed a new concept of roasting, thanks to the great repeatability of the roasting profiles and the control of the cooling process, as well as to the application of the most modern technologies. Since 2010 IMF has changed and strengthened the corporate / commercial structure to better face the new challenges of the market.

14:30-16:30

Roasting for filter with Coffee Tech roaster

Roasting for cupping with IKAWA PRO sample roaster
26 October
BEAN2CUP area
11:15-14:00

Meet the bean to cup manufacturer LA CIMBALI GROUP

14:15-16:00

Brewing workshop con Andrea Cremone barista trainer with Umami Area Honduras specialty coffees
27 October
MEET2LEARN area
11:00-11:45

Sensory classroom: coffee and wine sensory similarities - Marco Bazzara – Bazzara coffee
Marco Bazzara grew between coffee aroma of the family blends and the coffee training about all the aspect of the coffee production chain. In the company he holds the quality manager role and he is an Authorized Trainer for all modules of the SCA (Specialty Coffee Association). He is a qualified coffee, chocolate, water, tea, brandy, grappa and honey taster.[image: image23.jpg]



12:00-12:45

Business Model Canvas: how to build your own new coffee business model for Coffee Academy – Ermanno Perotti – Umami Area and Alberto Polojac – Bloom Coffee Academy
Public presentation: "Coffee Tales. Architettura d'interni per il caffè e le sue storie" – prof. Giuseppina Scavuzzo – Università di Trieste e Alberto Polojac – Bloom Coffee Academy
Giuseppina Scavuzzo, architect, has worked professionally in Venice, mainly in the field of commercial and museum set-up and interior design. He is an associate professor in Architectural Composition at the Department of Engineering and Architecture of the University of Trieste, where he teaches Architectural Composition and Interior Architecture. She is part of the organizing committee of Rogers Station, a place of cultural divulgation of the University of Trieste.[image: image24.jpg]



The contribution of the University in the development of original solutions for training, dissemination and promotion of the culture of coffee. The contribution of the productive realities in the realization of workshops and experiences of study and research in the University. Interior architecture as a tool to narrate a taste and with it identity (including that of a brand) culture and lifestyles. A workshop, a project, a book.

13:00-13:45

Micro roastery and coffee shop start up: how to produce a specialty coffee, which storytelling and which layout – Andrea Cremone, Johannes Epping, Fabio Milani.
Andrea Cremone after completing his studies, he began his experience as a Barista in the family business Bar Tazze Pazze. After few months of work together with his brothers Alessio and Matteo, the passion for coffee born so he decided to undertake a coffee training course to improve his knowledge. After years of trainings, travels Andrea became an authorized SCA trainer and a consultant for coffee shops and coffee roasters. In 2017, together with Umami Area association he bought a coffee plantation in Honduras and opened the second Tazze Pazze coffee shop in Genoa.[image: image25.jpg]



Fabio Milani has 20 years of experience in training in the beverage sector in Italy and in many foreign countries. He is an European flair bartending champion, international judge in the most prestigious flair bartending competitions in the world, co-founder of the World Flair Association, Italian coffee and good spirits Champion in 2007, Judge and organizer for the Italian barista championship, inventor of the coffee flair movement with multiple television appearances in Italy and abroad and with more than three and a half million views in FB. He currently hold the position of director at the European Bartender School in Milan and Rome and he do consultations and events for illustrious brands of the sector.[image: image26.jpg]g
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14:00-14:45

Meet the farmer: the different coffee processing methods and the product diversification – Andrej Godina and Francisco Villeda – Umami Area Honduras
Francisco Villeda “Panchito” is the owner of about three hectares of coffee plantation in Las Capucas, in the Copan region, Honduras. With great humility and hard work he managed to succeed, despite the incident he had when he was a soldier, in fact during a fire fight he lost his left arm. Francisco has been entrusted with the management of the Umami Area Honduras project "Finca Rio Colorado", which since 2017 has set several objectives: production of high quality coffee with experimentation of new agricultural processing techniques, sharing of know-how with the local producers, establishment of a permanent training center for coffee in Las Capucas, technical and financial support for small owners within the National Park of Celaque, reforestation of pastures adjacent to the National Park.[image: image27.jpg]



15:00-15:45

The new business opportunities: a case of smart business concepts and solopreneurship  – Ansgar Elfgen – Carl Mertens Wittwe coffee
[image: image28.jpg]



Ansgar Elfgen: after 30 years in different managerial positions in Germany, France and the US, he had the unique chance to start something completely new. In July 2018 Ansgar´s WebShop for Specialty Coffee went online. Under the brand name “Carl Mertens Wittwe” of his Grand grand father Ansgar sells Specialty Coffee from the own coffee plantation.

A Solopreneur is an Entrepreneur who runs his business just by himself. A Smart Business Concept is a business model that corresponds to one's own personality, that preserves the own freedom, that can be easily controlled by the owner, that is debt-free and low-risk in operation, that is profitable and scalable. The ultimate goal is to work more independently and to finally reduce the workload.

16:00-16:45

Bare carbon electrodes as simple and efficient sensors for the quantification of caffeine in commercial beverages – Rozalia-Maria Anastasiadi, Queen Mary University of London.
Rozalia Anastasiadi is originally from Greece and she joined the IPCOS as early stage researcher at Queen Mary University of London. She is a materials chemist with multiple experiences of working in industry. As part of her project she was seconded to COBIK (Slovenia) and is now currently at Aromalab of Illycaffè. She will return to QMUL in January 2019 to complete her PhD studies.[image: image29.jpg]



The results of the study regarding the applicability of bare glassy carbon electrodes for routine analysis of coffee samples as a valid alternative to chromatographic techniques, for the detection and quantification of caffeine will be presented. This work demonstrates that bare glassy carbon electrodes are a simple, reliable and cost-effective platform for rapid analysis of targets such as caffeine in commercial products and they represent therefore a competitive alternative to the existing analytical methodologies for routine food analysis.

Decaffeinated coffee methods and its quality into the cup – Giovanni Bortoli, Demus Spa
Giovanni Bortoli is a substitute lab manager, coffee consultant and Trainer of Demus Lab; he holds a Pharmaceutical Chemistry and technology degree from the University of Trieste. He holds courses on green coffee, roasting and sensory analysis for the certifications of Specialty Coffee Association and acts as consultant for companies of the coffee chain. He participated to international training program in India with Trieste Coffee Cluster (ICTE Project). He was member of the Public affairs committee of European Coffee Federation for Caffeine Safety. Currently member of the orientation Committee for Chemistry degree courses at the University of Trieste.[image: image30.jpg]



Caffeine is a mild stimulant of the nervous system, but an excessive assumption can cause some side effects as over excitation and sleeping difficulty. This can be avoided alternating the consumption of regular and decaffeinated coffee during the day. Decaffeinated coffee is produced in industrial plants, and there are four methods available depending on which substance is used to extract caffeine; this leads to slightly different aromatic profile of the coffee cup, that is is no way inferior in the cup to regular coffee, if correctly roasted and conserved.

17:00-17:45 Innovazione nell'industria 4.0: l'uso dei droni per esplorare le nuove potenzialità del futuro
27 October
GREEN2ROAST area
10:30-11:15

Roasting for cupping with IKAWA PRO sample roaster

Roasting for espresso with COFFEE TECH roaster

11:30-12:15 

Cupping session with specialty coffees

12:30-13:15

Meet IKAWA: roasting with technology for laboratory QC

13:30-14:15

Meet the roasting manufacturer: airflow influence in coffee roasting profiles

14:30-15:15

Coffee roasting managing CROPSTER platform: the roast intelligence module, Marco Cremonese

15:30-16:30

Roasting for filter with COFFEE TECH roaster

Roasting for cupping with IKAWA PRO sample roaster

BEAN2CUP area
10:30-13:15

Meet the farmer and cup his coffee with EGRO machine.

Rancilio Group is a company of great tradition and prestige, engaged in the production of professional coffee machines of groundbreaking technology and design. The company recently joined the Ali Group, one of the most important operators on the global market for catering equipment, whose products are used in leading hotel and restaurant chains, independent restaurants, hospitals, schools, airports and company canteens. 

Egro has been renowned for its extraordinary know-how in the design and manufacture of fully automatic machines since 1934. Its technological soul is behind the "Swiss Coffee Technology" pay-off, an absolute guarantee of Helvetic professional excellence in the development of highly automated products.


