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Meat-Tech 2021: Innovation and sustainability in focus

From 4 to 7 May 2021 Meat-
Tech will again take place
in Milan. There is already
considerable interest from
exhibitors in the interna-
tional trade show for solu-
tions and additives for in-
dustrial manufacturers of
sausage products, meat,
fish and ready meals.

“More than a year until
the trade show starts and
some of the most dynamic
companies in the sector
have already been con-
vinced to take part. The
first phase of exhibitor ac-
quisition ended with a total
growth of 61 percent com-
pared to 2018 and a strong
increase in participation
from international compa-
nies: a result that was a
positive surprise for us and
encourages us in our work.
MeatTech has therefore
been confirmed as a fixture
on the international calen-
dar for all experts in the
sector seeking innovative
solutions for an increasing-
ly sustainable delivery
chain,” confirmed Valerio
Soli, President of Ipack Ima
srl, with pleasure.

The companies that have
already confirmed their at-
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the growing interest of exhib-
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tendance at Meat-Tech 2021
can expect a strong interna-
tional presence, a full range
of offers at the trade show
and innovations in the area
of sustainability.

“We are very satisfied
with the previous event in
2018,” confirmed Federico
Boratto (Inox Meccanica),
“reflected in the number of
Italian and international
visitors. Professional pur-
chasers were firmly con-
centrated on technical pro-
cess systems and we took
the opportunity to meet in-
terested  parties  from
around the world in just a
few days. In terms of busi-
ness and applications, it
was the best possible re-
sult.”

“At Meat-Tech 2021 we ex-
pect strong interest in the
issue of sustainability,” ex-
plained Giulia Antonelli
(Coligroup), “an issue that
affects the entire process
chain but particularly pack-
aging. We are testing new
materials for cartons as
well as materials that are
100 percent recyclable. A
great deal of work is also
going into compostable ma-
terials, for which there is
strong demand.”

Meat-Tech is held in col-
laboration with IPACK-IMA,
the leading trade show for
processing and packaging
technologies, and IPACK-
Mat, a special project by Ip-
ack Ima launched in 2018
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Meat-Tech 2018 was able to benefit from synergies with

IPACK-IMA, which took place at the same time, and was attend-

ed by more than 74,000 visitors, of whom 18,500 were interna-

tional visitors.

that is dedicated to innova-
tive high-performance ma-
terials with high added val-
ue. The focus here is on sus-
tainability and the circular
economy.

“IPACK-IMA and Meat-
Tech are some of the most
important trade shows
where we can present our
core business. We attach
great importance on planet
saving and energy saving
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and attempt to suggest solu-
tions that enable competi-
tive advantages and energy
savings,” emphasised Feder-
ica Travaglini (Travaglini).
“I am pleased that the im-
portance of the clean room
sector, which is an inter-
face between various sec-
tors and foods such as fish,
cheese and ready meals,
has been understood.”

www.ipackima.com




