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Overview

The Tlagship

oT

The ltalian agrifood sector, a strategic
and inherently resilient sector, exerts sig-
nificant influence in Europe and world-
wide, standing out for its robust figures
and strong competitive capacity even
against a backdrop of uncertainty caused
by a combination of geopolitical and
meteorological turbulence'. In 2025, the
value added by agriculture, forestry and
fisheries remained broadly stable: in the
first three quarters of the year, the year-
on-year change at constant prices was
down 0.2%", up 01% and up 0.6%". In
2024, growth had been more robust, with
avolume increase of 2.0% on 2023,
reaching €43.9 billion at current prices .
Looking at agriculture alone (€39.7 bil-
lion), Italy ranked first in the European
Union in terms of value added generat-
ed, accounting for 17.4% of the EU total",
confirming the country’s central role in the
European market. The processing sec-
tor also remained strong: the food in-
dustry’s production index rose by 4.5%
in the first nine months of the year'.
Data on value added for 2025 is not yet
available, but in 2024 the sector record-

ed growth of 3.2% at constant prices,
reaching nearly €38 billion and placing
Italy third in the EU, behind Germany
and France". Overall, agriculture and the
food industry generated €81.9 billion in
value added in 2024, equivalent to 4.2%
of national GDP . Taking into account
the entire extended supply chain (which
includes logistics, transport, distribution
and catering), this contribution rises to
15% of GDP, confirming the systemic
role of the agrifood sector in the ltalian
economy and its ability to support growth,
employment and competitiveness on
international markets'". The ‘Made in Italy’
agrifood sector is the product of an in-
tegrated system that uniquely combines
natural factors, production practices, cul-
ture and regulation. The country’s diverse
topography and climate have fostered
the development of distinctive products.
The regulatory framework, at both Euro-
pean and national levels —including Gl
(Geographical Indication) certifications,
the CAP (Common Agricultural Policy)
and rural development programmes—
has created a stable and favourable

Agrifood sector

environment with measures to protect
and promote these products, there-

by ensuring high-quality standards. In
2026, Italy ranked first in Europe for the
number of PDO (Protected Designation
of Origin), PGl (Protected Geographical
Indication) and TSG (Traditional Special-
ity Guaranteed) agrifood products, with
897 recognised designations (331food
products and 566 wines and spirits)
with a total value of €20.84 billion . At
the start of 2026, Italy’s primary sector -
covering agriculture, forestry and fisheries
—consists of 668,553 enterprises - with
the majority located in the South (46.5%),
followed by Northern Italy (36.6%) and
Central ltaly (16.9%) . Alongside these are
the 57,545 enterprises in the food and
drink industry -, with a similar distribution:
the South (48.7%), the North (35.9%) and
the Centre (15.4%) . Overall, the primary
sector employs 986,567 workers, up by
11% year-on-year ', whilst the food and
drink industry employs 504,278 workers,
up by 2.5% ". In the first eleven months

of 2025, Italian agrifood exports reached
nearly €67 billion, up 5% year-on-year,
compared with 3.1% growth in total na-
tional exports . Forecasts suggest a year-
end figure of around €73 billion, set-
ting a new record and consolidating the
growth trend of recent years . In 2024,
exports had reached €70 billion, ac-
counting for 11% of Italy’s total exports-,
ranking second only to the mechanical
engineering sector and ahead of strategic

sectors such as textiles, metals and trans-
port . This marks the start of a new phase
of growth, following a decade of gradual
structural consolidation within the sector.
Between 2015 and 2024, Italian agrifood
exportsincreased by a total of 87%, com-
pared with a 59% rise inimports, signalling
arebalancing of the trade balance: the
agrifood balance has shifted from a deficit
of €6 billion in 2015 to a surplus of around
€1billionin 2024 . According to the latest
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EXCELLENCE
HANDED DOV\/N
AND RENEWED

Italian food is growing in exports and innovation,
ecological transition, digital traceability and
protection of denominations.
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available data, relating to 2024, the Europe-
an Union remains the leading destination
market for the agrifood sector, account-
ing for 57.4% of exports, with Germany,
France and Spain leading the way- . Among
non-EU countries, the United States stands
out as the leading market, with a 17.1%
increase on the previous year. Exports are
also particularly buoyant to Australia (15.5%
increase year-on-year), Canada (up 14.2%)
and Japan (up 13.7%), a sign of growing
global demand for Italian products with
high added value . The excellence of the
ltalian agrifood sector is not only the result
of tradition, but also of a capacity for con-
crete innovation, as evidenced by the more
than 500 patents already registered in
the field of alternative proteins alone
—such as pulses, seaweed, mushrooms
and cultured meat . This dynamism reflects
a system capable of networking through
targeted internationalisation tools, and of

delivering an integrated, sustainable supply
chain with a strong focus on traceability.
This synthesis of deep-rooted traditions
and forward-looking vision is what led
UNESCO to recognise Italian cuisine on
10 December 2025, inscribing it on the
Representative List of the Intangible Cul-
tural Heritage of Humanity .

[smea, Rapporto sull’agroalimentare italiano 2025, 2025,
https://www.ismeamercati.it/flex/cm/pages/ServeBLOB.php/L/
IT/IDPagina/13704 accessed on 02/03/2026

[ Sole 24 Ore, Alimenti vegetali, gia 500 brevetti. Cresce I'alleanza
ricerca-industria, 2025, https://www.ilsole24ore.com/art/alime-
nti-vegetali-gia-500-brevetti-cresce-1-alleanza-ricerca-industria-
AGEC9m4C accessed on 08/10/2025

UNESCO, Decision of the Intergovernmental Committee:
20.COM 7.B.27, 2025, https://ich.unesco.org/en/decisions/20.
COM/7.B.27 accessed on 04/03/2026

[smea, AgriMercati ISMEA, Il trimestre 2025: crescono il valore
dell’agroalimentare italiano ¢ I'export, con un nuovo record verso i 73
miliardi, 2026, https://www.ismea.it/flex/cm/pages/ServeBLOB.
php/L/IT/IDPagina/13544 accessed on 02/03/2026

Agrifood sector

The sector in humbers
\\orlcl leaders in fine Tood

Despite the international turmoil and an
increasingly unstable climate, Italian agri-
food exports in the first eleven months
of 2025 grew by 5%, reaching nearly
€67 billion. Year-end projections fore-
cast a figure of around 73 billion, a new
record following the more than 70 billion
achieved in 2024, Coffee, bakery and

confectionery products, cheeses, hams
and fresh fruit are the key driversi*®, reflect-
ing a solid and diversified leadership built
on globally recognised brands and exper-
tise rooted in the local area. In the following
paragraphs, we analyse the sectors that
contribute the most to Italian exportsin
terms of value.

THE STRENGTH OF TERRITORIES,
THE \VALUE OF KNOW-HOW

ltalian agrifood combines tradition and quality, short supply chains and global exports. It is a production system, cultural identity and a guardian

of biodiversity.

THE TASTE
OF ITALY
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Pasta, pizza and more

The cereals and cereal products sector,
with pasta as its flagship product, is one
of the cornerstones of the Italian agrifood
industry, and the latest economic figures
confirm its leading position. In November
2025, national exports across the entire
supply chain reached €9.65 billion
showing a recovery of 2.3% thanks to
higher agricultural yields and more fa-
vourable weather conditions. Bakery and
confectionery products —among the
sector’s most significant segments— are
strengthening their position in the mar-
kets: in the first eleven months of 2025,
exports reached €4.26 billion (up 6.8%),
a figure now close to that recorded for
the whole of 2024 (€4.33 billion) . The
EU accounts for the largest share of ex-
ports (62.9%) *; among the main non-EU
partners, alongside the US and the UK,
are Switzerland and Saudi Arabia . The
pasta sector exceeded €3.93 billion,
remaining at levels essentially stable year
on year (down 1.5%) *, with a year-end

figure in line with 2024 (€4.33 billion) “. Italy

remains the global leader in the sector
in terms of production and exports ': al-
most two-thirds of demand comes from
the EU (63.1%in 2025) *, with Germany
and France leading the way, whilst out-
side Europe the United States, the United
Kingdom and Japan stand out *, markets
in which Italian pasta is perceived as syn-
onymous with quality and tradition. There

are also positive signs from the primary
sector:in 2025, domestic durum wheat

production recorded a significant increase

of 24% in volume compared with the pre-
vious year’s harvest, totalling 4.37 million
tonnes . Thisresult is attributable to an
increase in the area under cultivation and,
above all, in average yields per hectare in
the main producing regions of Central and
Southern Italy. Notable new trends include
wholemeal pasta, gluten-free pasta and
pasta made from pulses, reflecting the
growing focus of consumers on health
and wellbeing. Gluten-free products
dominate the market, purchased by more
than one in five ltalian households,
against a backdrop of around 265,000
(044% of the population) diagnosed cas-
es of coeliac disease’' —now definitively

moved from pharmacies to the high street:

the Italian market reached €400 million
in 2025, with growth forecast to reach 16
billion by 2030".

Italy in a bottle

In 2025, wine remained Italy’s most ex-
ported agrifood product: in the first elev-
en months of the year, exports totalled
€7.20 billion, marking a 3.6% decline
year over year . In 2024, exports totalled
€8.08 billion"". The main factor behind
this decline is the contraction of the US
market —historically the main buyer—
which recorded an 8% fall in value, total-
ling €1.6 billion". Germany, the United

Agrifood sector

Kingdom, Canada and Switzerland are
among the other key markets . The sec-
tor currently faces an uncertain outlook,
with geopolitical factors compounded by
shifts in consumption patterns and grow-
ing climate pressures. Overall, however,
the sector is holding up: evenin 2025,
Italy retains its global lead in terms of
production volume, with over 47 million
hectolitres ' and, based on 2024 data,
ranks second by value behind France
The entire supply chain employs over
81,472 people (2024) . The great wines
—Prosecco, Barolo, Amarone, Pinot Gri-
gio— drive dynamic wine-producing
regions such as Conegliano Valdobbia-
dene, the Colli Fiorentini and the Veronese
area. Alongside historic brands, wine
start-ups are emerging, focusing on digi-
tal solutions, natural or low-alcohol wines,
and innovative packaging, which are in-
creasingly popular with young consum-
ers. Underpinning the sector’s strength
are 530 PDO and PGl wines, 36 spirits
with Gl designation " and a heritage of
80 native grape varieties covering over
5% of Italian vineyards .

ltalian fruit and
vegetables: from fresh
produce to preserves

In the first eleven months of 2025, Italian
fruit and vegetables achieved record
exports, with a total value of €11.78 bil-

"

lion for fresh and processed products,
representing a year-on-year increase of
6.1% . The fresh produce sector is driv-
ing growth with 6.42 billion (up 11.3%) ",
whilst processed fruit and vegetables
(preserves, purées, juices and purees)
remain broadly stable at 5.35 billion (up
0.5%) ", with a positive trade balance of
over 3.3 billion . Over the twenty-year
period 2005-2025, the processed prod-
ucts sector recorded the best perfor-
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mance, driven by tinned tomatoes
(209% increase year on year), fresh
vegetables (up 175%) and fruit (up
111%)". A robust and diversified supply
chain, supported by a wealth of plant
biodiversity unique in Europe —ac-
counting for around half of the species
found on the continent— which plays a
strategic role in environmental protec-
tion and the preservation of the land.
The emerging trend is a growing fo-
cus on eco-friendly and compostable
packaging, digital traceability and food
education. Companies are also focus-
ing on healthy plant-based snacks and
multi-purpose purées, wrapped pack-
aged in sustainable packaging and
single-serving portions, ideal for new
consumption patterns.

Italian cheese:
a byword for quality

The country remains a key player in the
European dairy sector: by mid-2025,
ltaly had become the EU’s leading
exporter of cheese, not only in value
but also in volume . Data available for
the first eleven months of the year show
exports of milk and cheese totalling
€5.59 billion, representing a year-
on-year increase of 13.0% ; in 2024
as a whole, the sector had recorded
€5.40 billion . Almost three-quarters
of demand comes from EU countries
(73.5%) ", but there is also a positive

trend in numerous non-European markets:
the United Kingdom, Canada, South Korea,
Saudi Arabia and Australia, where grow-
ing demand confirms ltalian cheeses as a
global benchmark for quality and origin“.
Iltaly also holds the European record for
the number of PDO, PGl or TSG chees-
es, with 57 recognised designations™,
including Grana Padano, Parmigiano Reg-
giano, Gorgonzola and Mozzarella di Bufala
Campana. The most dynamic production
regions in 2025 are those of eastern Low-
er Lombardy, Reggio Emilia, Parma and
Campania . The sector is characterised
by high-quality products, biodiversity and
a focus on sustainability, with growing in-
vestment in eco-friendly packaging and
animal welfare. Among the innovations,
there is a growing focus on cheeses formu-
lated for consumers with food intolerances,
alongside sustainable packaging and inter-
active solutions: digital technologies and
features incorporated into the packaging
itself, which allow consumers to engage
directly with the product or the brand,
transforming the packaging from a simple
container into a channel for communica-
tion and service.

Chocolate and coffee:
prices drive growth

Cocoa-based confectionery and coffee,
two pillars of the Italian agrifood sector, are
set to follow similar trends in 2025: strong
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growth in export value, alongside a
slight decline in volumes. This divergence
largely reflects international price trends,
linked to rising global demand (particularly
for coffee), harvests affected by extreme
weather events and instability in the com-
modities markets. In the case of chocolate,
in the first eleven months of 2025 exports
reached €3.36 billion (21.8% increase
year on year) whilst volumes fell slightly by
1.7% . In 2024, the sector had come close
to €3 billion"". Demand comes largely from
EU countries (67.8%), with France, Germa-
ny, Poland, the United Kingdom and Spain
among the main destinations™". The market
is gradually shifting towards higher-end
products, where quality, specialist pro-
cessing and product innovation strengthen
competitive positioning. Segments linked
to wellbeing, the use of alternative ingredi-
ents and packaging solutions suitable for
e-commerce are also emerging. A similar
trend is seen for coffee: in November 2025,
exports reached €3.01billion (25.3%
increase year on year), with volumes falling
slightly by 2.0%. For the whole of 2024, the
value stood at €2.62 billion"'. Here too, de-
mand is predominantly European (69.5%),
with Germany, France, Poland, the United
States and the United Kingdom among the
main export markets".

Italy has been drawing
liquid gold from

the olive tree for
thousands of years

In 2025, Italian exports of olive oil and
derivatives followed an asymmetrical
trajectory: higher volumes, lower rev-
enues. In the first eleven months of the
year, exports reached 325,000 tonnes,
representing a 19.7% increase year on
year"’, but the total value fell by 18.2%
to€2.2 billion". By way of comparison,
in the whole of 2024 Italy had exported
299,000 tonnes worth €2.93 billion".

Coldiretti, Macfrut: export ortofrutta italiana al top con 12,2 MLD
di euro, 2024, https://www.coldiretti.it/notizie/macfrut-export-
ortofrutta-italiana-al-top-con-122-mld-di-euro accessed on
07/10/2025

11 Sole 24 Ore, Formaggio, I'ltalia diventa prima assoluta in Europa
per export extra Ue, 2025, https://www.ilsole24ore.com/art/
formaggio-l-italia-diventa-prima-assoluta-europa-export-ex-
tra-ue-AHNveRPC accessed on 02/03/2026

Istat, Nomenclatura combinata (NC8) (quantita e valore) dati
annuali ¢ mensili, 2026 https://esploradati.istat.it/coeweb/data-
browser/#/it/coe/categories/NC8/IT1,DF DCSE NC8 A M
CONTJ 2,1.0 accessed on 02/03/2026

Ministero dell’Agricoltura, della Sovranita Alimentare e delle Fore-
ste (MASAF), Formaggi: Italia primo esportatore Ue, 2025, https://
www.masaf.gov.it/formaggi-italia-primo-esportatore-eu accessed
on 02/03/2026

Fondazione QualiVita, Osservatorio ltalia, 2026, https://
www.qualivita.it/osservatorio/osservatorio-ita/ accessed on
03/03/2026

Intesa Sanpaolo, Monitor dei distretti agroalimentari gennaio
2026, 2026, https://group.intesasanpaolo.com/it/research/moni-
tor-dei-distretti-agroalimentari accessed on 03/03/2026

Istat, Nomenclatura combinata (NC8) (quantita ¢
valore) dati annuali e mensili, 2026, https://esploradati.istat.it/
coeweb/databrowser/#/it/coe/categories/NC8/IT1,DF DCSE
NC8 A M CONJ 2,1.0 accessed on 02/03/2026
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The gap between volumes and revenue
reflects market dynamics which, over

the course of the year, have driven pric-
es down, putting pressure on the Italian
market . Italy is currently the world’s sec-
ond-largest exporter of olive oil after
Spain, a position threatened by the growth
in supply from Tunisia'. The sector is sup-
ported by the strength and diversification
of its export markets: over 61% of demand
comes from non-EU countries”. Accord-
ing to data available in November 2025,
the United States remains the leading
market, accounting for 28.9% of the value
of exports, followed by Germany, France,
Canada and Japan". The main production
regions in the sector include Tuscany, the
Bari area and Umbria“. Long-established
brands are joined by new premium labels,
often aimed at niche gourmet markets.
The range is further enriched by organic
oils, eco-friendly packaging and small-
sized packs for on-the-go consumption.

Hams, sausages and
mortadella: Italian
meat is appreciated
everywhere

With exports reaching 628,000 tonnes

in November 2025 (5.4% increase year
on year) and €3.94 billion (11.9% in-
crease) ', the meat and meat products
sector remains one of the most dynamicin
the ltalian agrifood industry, underpinned

by globally recognised flagship products
such as Prosciutto di Parma and San Dan-
iele. In 2024, the sector recorded trade
volumes of 647,000 tonnes and a value of
3.86 billion. In 2025, over 75% of demand
came from EU countries, with Germany,
France, Spain, the United Kingdom and the
United States among the main export mar-
kets'". Among Italian cured meats, those
enjoying the greatest success abroad are,
in order: raw hams, sausages and matured
salami, mortadella, cotechini and zampone
and cooked hams™.

At the same time, initiatives relating to digi-
tal traceability and organic meat are gaining
ground, with the aim of ensuring safety and
sustainability throughout the supply chain.
The sector is committed to reducing its en-
vironmental impact, improving energy effi-
ciency and combating food waste, through
the adoption of innovative practices and
the use of artificial intelligence.

Good for the
environment,
good for people

Organic farming deserves a special men-

tion, given Italy’s leading position in Europe:

with 84,000 certified farms —more than
double the number in Germany and a third
more than in France— almost one in five
fields (19%) in the country is cultivated
using organic methods . This production
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leadership is also reflected in the domestic
market: by 2025, organic salesin Italy had
reached €6.9 billion, of which 5.5 billion
was accounted for by domestic consump-
tion-. In the catering sector, more than
eight out of ten establishments use or-
ganic ingredients, particularly fruit and
vegetables, extra virgin olive oil, preserves,
milk and honey, and 85% offer organic
wines" . The main factors driving restau-
rateurs’ choices are premium positioning
(51%), an ethical and sustainability-fo-
cused approach (46%) and consumers’
growing focus on wellbeing (40%) .

I Sole 24 Ore, Coldiretti: Iolio dalla Tunisia fa crollare i prezzi e
le aziende devono vendere in perdita, 2026, https://www.ilsole240-
re.com/art/coldiretti-l-olio-tunisia-fa-crollare-prezzi-e-azien-
de-devono-vendere-perdita-AISREn]B accessed on 02/03/2026

Financial Times, Tunisian olive oil production to overtake
Italy’s after bumper harvests, 2026, https://www.ft.com/con-
tent/bfb0136a-04ab-4b3a-92a3-090cc7557128 accessed on
02/03/2026

Istat, Nomenclatura combinata (NC8) (quantita e valore)
dat annuali e mensili, 2026, https://esploradati.istat.it/coeweb/da-
tabrowser/#/it/coe/categories/NC8/IT1,DF DCSE NC8 A M
CONTJ 2.,1.0accessed on 02/03/2026

Assica, Rapporto annuale 2024, 2024, https://www.assica.
it/wp-content/uploads/2025/06/AssicaAbstract-2024-web-
singole-1.pdfaccessed on 07/10/2025

Coldiretti Bio, cited by Il Sole 24 Ore, Biologico, le vendite in
[talia raggiungono quota 6.9 miliardi (+6,2%), 2026, https://www.
ilsole24ore.com/art/biologico-vendite-italia-raggiungono-quota-
69-miliardi-62percento-AIfMKiaB accessed on 03/03/2026

Osservatorio Sana 2025, cited by 11 Sole 24 Ore, Biologico,
le vendite in Italia raggiungono quota 6,9 miliardi (+6,2%), 2026,
https://www.ilsole24ore.com/art/biologico-vendite-italia-

raggiungono-quota-69-miliardi-62percento-AIfMKiaB accessed
on 03/03/2026
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History, evolution andl culture

, yet always

different

No cuisine in the world carries its history
quite like Italian cuisine: centuries of lay-
ers, influences and local roots that stand
the test of globalisation. More than just a
product, Italian food is a cultural heritage:
an ongoing narrative that preserves the
past and looks to the future. Since 2022,
the Comitato per il ‘Made in ltaly’ nel Mon-
do (CIMIM) has been spearheading the
Government’s efforts to strengthen the
protection and promotion of Italian ex-
cellence . Furthermore, certified supply
chains feature prominently in numerous
international promotional campaigns.

A historic milestone
for ‘Made in Italy’

On 10 December 2025, UNESCO in-
scribed Italian cuisine in its entirety on
the Representative List of the Intangible
Cultural Heritage of Humanity . Thisiis
an unprecedented decision: it is the first
time that an entire national cuisine has
received this recognition, not merely as

a collection of recipes, but as a shared
cultural model encompassing the con-
scious selection of raw ingredients, the
transmission of knowledge and respect for
local territories. This was not the first time
UNESCO had recognised Italy’s agrifood
heritage. In previous years, the Mediterra-
nean diet (2013), the ‘alberello’ vine-train-
ing technique of Pantelleria (2014), the
art of the Neapolitan pizza maker (2017),
truffle hunting and harvesting (2021), the
breeding of the Lipizzaner horse (2022),
traditional gravity irrigation (2023) and
the practice of transhumance (2023) "'
The 2025 decision is of a different magni-
tude. Among the most tangible benefits,
this recognition strengthens national
cultural identity and enhances the per-
ception of Italian products abroad, pro-
viding new arguments in the fight against
‘ltalian Sounding’. However, even more
significant are the values that UNESCO
has placed at the heart of its rationale:
sustainable development, social cohe-
sion, biocultural diversity, and intergen-
erational transmission. Italian cuisine is
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recognised as a living practice, rooted in
the local area and open to the future: a
system that provides answers to the ma-
jor contemporary questions of sustaina-
bility, quality of life and the preservation of
biodiversity. Italian cuisine is not a vestige
of a dead past, but a model that contin-
ues to speak to the present. It is no coin-
cidence that, less than two weeks after
UNESCO’s decision, the UN General As-
sembly established the International Day
of the Mediterranean Diet, which will be
celebrated annually on 16 November .
This recognition comes on top of that
from other major international organisa-
tions: the FAQ had already announced in
November 2024 the SABIR Observatory,
a platform created to gather knowledge
and best practices on the Mediterranean
diet, drawing on scientific evidence, oper-
ational materials and educational resourc-
es . The WHO, for its part, has for years
included the Mediterranean diet among
the benchmark dietary patterns for the
prevention of non-communicable diseas-
es, recognising its value also in terms of
public health™.

Tradition
and innovation

Italian gastronomic culture is, first and
foremost, an expression of its history —a
collective narrative that spans the cen-
turies and is reflected in the landscape.
ltaly has built its development model

17

around a concept of quality that blends
artisanal expertise with industrial inno-
vation, bringing to the world productsin
which every flavour encapsulates a story;,
rooted in ancient traditions and herit-
age. The ancient Romans, for example,
not only codified dietary practices that
still resonate today, but also attributed
symbolic and social value to food. The
convivium was much more than a meal; it
was a social ritual that established hierar-
chies, celebrated solemn occasions and
forged political relationships. Even then,
wine was regarded as a cultural asset,
with regional varieties and winemaking
techniques that foreshadowed today’s
oenological diversity. In the imperial era,
olive oil, bread and wine were already
considered the three pillars of the Medi-
terranean diet.

Ministero delle Imprese e del Made in Italy, CIMIM: prima riunione
oggi del Comitato per il Made in Italy nel mondo, 2023, https://
www.mimit.gov.it/it/notizie-stampa/cimim-prima-riunione-og-
gi-del-comitato-per-il-made-in-italy-nel-mondo accessed on
07/10/2025

UNESCO, Decision of the Intergovernmental Committee:
20.COM 7.B.27, 2025, https://ich.unesco.org/en/decisions/20.
COM/7.B.27 accessed on 04/03/2026

UNESCO, Patrimonio Culturale Immateriale, 2016, https://www.
unesco.it/it/iniziative-dellunesco/patrimonio-culturale-immate-
riale/ accessed on 04/03/2026

FAO, La FAO plaude alla risoluzione delle Nazioni Unite per istitui-
re la Giornata Internazionale della Dieta Mediterranea, 2025, https://
www.fao.org/newsroom/detail/fao-welcomes-un-s-decision-to-e-
stablish-an-international-day-for-the-mediterranean-diet/it
accessed on 04/03/2026

FAO, Welcome to Sabir: the observatory on the Mediterranean diet,
2024, https://openknowledge.fao.org/items/df7{f7bc-304c-4b4d-
9b50-cf4613745919 accessed on 04/03/2026

UNESCO, Dieta Mediterranea, 2024, https://www.unesco.it/

it/iniziative-dellunesco/patrimonio-culturale-immateriale/die-
ta-mediterranea/ accessed on 04/03/2026
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Over the centuries, each region has devel-
oped its own culinary identity, shaped by
microclimates, biodiversity and historical
influences. From the ‘peasant’ cuisine of
the southern countryside, based on pulses,
bread and olive oil, to the more elaborate
dishes of the North, where butter, rice and
cheese take centre stage. The Italian cu-
linary landscape is a map of differences
that translate into identity, a mosaic of
flavours and practices, where food biodi-
versity mirrors natural biodiversity. Every
province boasts a wealth of traditional
dishes, unique ingredients and time-hon-
oured recipes; one need only consider the
difference between a Neapolitanand a
Bolognese ragu, or between Neapolitan
and Roman pizza. The richness of Italian
agrifood production, which does not stand-
ardise but rather celebrates differences”,
is also evidenced by Italy’s leading position
in Europe in terms of the number of quality
certifications: 897 PDO, PGl and TSG
products, comprising 331 foodstuffs, 530
wines and 36 spirits . As of March 2026,
the PDO economy is worth €20.84 billion:
964 billion for food products, 11.04 billion
for wines and 151 million for the spirits sec-
tor’. Every region, in both form and label,
is a showcase for this diversity: such as the
Prosecco hillsin Veneto, where the tem-
perature variation between day and night
helps to develop elegant aromas; or the
Murgia region near Bari —a land of ancient
wheat varieties— where slow wind-drying
gives the pasta a unique organoleptic pro-

file; from Ligurian olive cultivation on steep
slopes to Sicilian citrus farming bathed in
Mediterranean sunshine. What we eat in
ltaly tells the story of the land itself, and
the absence of a single ‘national cuisine’
has, paradoxically, reinforced the percep-
tion of richness and variety. Regional diver-
sity is now seen as an asset. The promo-
tion of this heritage lies at the heart of the
work of cultural movements —led by Slow
Food since 1986— which have placed the
defence of biodiversity and the cultur-

al dignity of ‘good, clean and fair’ food

at the centre of the global debate. In this
sense, small shops, dairies, oil mills and
bakeries are bastions of memory. In a world
dominated by standardisation, Italy there-
fore offers an alternative model: one of
diversity as a value, of quality as a narrative,
and of production as a cultural act. When
terroir-based excellence meets the exper-
imentation of start-ups, innovationis not a
break with tradition but a conscious contin-
uation. New technologies amplify, protect
and make local specialities recognisable
on global markets.

Fondazione Symbola, Coesione ¢ competizione, 2023, https://
symbola.net/ricerca/coesione-e-competizione-2023/ accessed on
07/10/2025

Fondazione QualiVita, Osservatorio Italia, 2026, https://www.
qualivita.it/osservatorio/osservatorio-ita/ accessed on 03/03/2026
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Excellence and innovation

A

Tor new Tood

ltaly is establishing itself as a fertile lab-
oratory for agrifood innovation, thanks
to an active and synergistic network of
universities, research centres, businesses
and public institutions. The national pat-
ent ecosystem, underpinned by strong
safeguards for intellectual property rights,
lies at the heart of this growth, making
solutions developed within the country
scalable and protectable on a global
scale. One emerging area is that of plant-
based foods, where there were already
over 500 patents by early 2025: innova-
tions involving pulses, seaweed, mush-
rooms and even cultured meat”. CREA,
the Consiglio per la Ricerca in agricoltura
e lanalisi dellEconomia Agraria, with its
public funding, has filed 30 industrial
patents, 12 trademarks, and registered
809 plant varieties in the official registers,
including various types of wheat, vegeta-
bles and fruit . Alongside traditional agri-
food technologies, new areas of innova-
tion are emerging:
= Organic and biotech (new plant varie-

ties and diagnostic kits)
= Sustainable and digital

packaging (edible smart

labels, single-material
packaging, NFC)

» Advanced food technologies (active
packaging, sensors, shelf-life exten-
sion)

= Circular economy (recycling of agri-
food and agricultural waste)

The dairy supply chain is also being reim-
agined through loT sensors and artificial
intelligence, which enable real-time mon-
itoring of animal welfare and milk quality,
reducing environmental impact and
promoting highly traceable production

I Sole 24 Ore, Alimenti vegetali, gia 500 brevetti. Cresce I'alleanza
ricerca-industria, 27 Febbraio 2025, https://www.ilsole24ore.com/
art/alimenti-vegetali-gia-500-brevetti-cresce-1-alleanza-ricerca-
industria-AGEC9m4C accessed on 03/03/2026

CREA, Innovazioni, https://innovazioni.crea.gov.it/index.
php?fc=1 accessed on 08/10/2025

CREA, Privative vegetali, https://innovazioni.crea.gov.it/privati-
ve_vegetali.php accessed on 08/10/2025

Comieco, Innovazione — Eco-design e packaging sostenibile, ht-
tps://www.comieco.org/innovazione/ accessed on 08/10/2025

CREA, Ingegneria ¢ trasformazioni agroalimentari, https://www.
crea.gov.it/web/ingegneria-e-trasformazioni-agroalimentari
accessed on 08/10/2025

Circular Economy Network, 7° Rapporto sull’economia circolare in
Ttalia — 2025, 2024, https://circulareconomynetwork.it/wp-con-
tent/uploads/2025/05/Rapporto-sulleconomia-circolare-in-Ita-
lia-2025.pdf accessed on 08/10/2025

xFarm Technologies, Il Gruppo Granlatte Granarolo ¢ xFarm
Technologies uniti per una filicra del latte pit efficiente, sostenibile
c attenta al benessere animale, 26 ottobre 2023, https://xfarm.ag/
blog-posts/il-gruppo-granlatte-granarolo-e-xfarm-technolo-
gies-uniti-per-una-filiera-del-latte-piu-efficiente-sostenibile-e-at-
tenta-al-benessere-animale accessed on 08/10/2025
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Technological developments are also
driving transparency and traceability
throughout the supply chain. Thanks to
tools such as blockchain and data-sharing
platforms, it is now possible to track every
stage of production —from raw materials
to distribution— ensuring the authenticity
of information on origin, sustainability and
quality,and building greater trust between
businesses and consumers .

In the field of the circular bioeconomy,
the Department of Food Science at the
Universita di Parma patented a natural
antimicrobial extract derived from fruit

and vegetable by-productsin 2019"". This

innovation, supported by the university’s

An excellent
jprocessing
iNnclustry
Malzes Italian
Tood the most
loved in the
worlcl

WY

patent office, is designed to extend the
shelf life of food in an environmentally
friendly way. The Universita di Parma
also plays a key role through Centro
Interdipartimentale per il Packaging
(CIPACK), which coordinates applied
research into food packaging materials
and processes and facilitates technolo-
gy transfer to local businesses, through
projects dedicated to sustainable solu-
tions and industrial validation tests

The Consiglio Nazionale delle Ricerche
(CNR) also contributes with high-tech
solutions. The CNR’s Department of
Bio-Agri-Food Sciences operates across
the entire food supply chain: from the

ROBOTICS

Increasingly autonomous machines for sowing, harvesting and targeted
treatments: efficiency and sustainability in the fields.

TRACEABILITY

Blockchain, QR codes and sensors to guarantee origin, quality and safety
throughout the supply chain.

PACKAGINIG

Compostable, intelligent and sustainable materials to protect the product
and communicate its value.

AlIN AGRICULTURE

Artificial intelligence to predict yields, monitor crops and optimise
resources.

PRECISION AGRICULTURE

GPS technology, drones and data analytics to reduce waste and increase
productivity.

Agrifood sector

sustainable management of agriculture
and forests to biotechnology research,
right through to food safety . It holds 43
intellectual property rights, including 22
patents, 10 new plant varieties and 9 reg-
istered trademarks, reflecting research
activities strongly focused on innovation
and the commercialisation of scientific
research . The Italy’s Politecnici —Mi-
lan, Turin and Bari— are expanding the
scope of agrifood innovation through an
engineering-based, cross-disciplinary
approach, starting with dedicated de-
gree programmes. In Milan, the focus

is on food processing, safety and the
sustainability of the entire supply chain
Turin is focusing on advanced technol-
ogies for agriculture and the food sec-
tor"’, whilst Bari is developing initiatives
that combine research, digitalisation
and regional growth . To round off the
ecosystem, the Agenzia Nazionale per
le nuove tecnologie, I'energia e lo svi-
luppo economico sostenibile (ENEA)
leads open innovation projects for the
agrifood industry. In particular, the Brin-

disi operational unit develops solutions for

the valorisation of agrifood waste, using
technologies that enable the recovery of
biomolecules from industrial wastewater,
the production of bioplastics and 100%
compostable materials, and the design
of sustainable packaging"". ENEA has
also established the CSAgri network

of research laboratories, which offers
advanced services for innovative pro-
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cesses, the recycling of by-products, and
sustainable packaging and labelling . This
extensive network of public and private
stakeholders makes Italy a concrete plat-
form for the development and licensing of
high-impact agrifood technologies. Here,
innovation is not just a goal, but a way of
cultivating the future.

Trusty S.r.l., L’Ecosistema: come lo abbiamo costruito, https://
www.trusty.id/it/en/how-we-built-it accessed on 08/10/2025

Universita degli Studi di Parma, Dagli scarti vegetali un estratto
antibatterico per aumentare la vita degli alimenti, 2019, https://www.
unipr.it/notizie/dagli-scarti-vegetali-un-estratto-antibatterico-au-
mentare-la-vita-degli-alimenti accessed on 08/10/2025

InfoPackaging, CIPAK - Centro di Ricerca Interdipartimentale per
il Packaging, https://www.infopackaging.it/aziende/lista/cipack
accessed on 08/10/2025

CNR DISBA, Aree strategiche — DISBA, https://www.disba.cnr.
it/aree-strategiche/ accessed on 08/10/2025

CNR DISBA, Chi siamo — Dipartimento Scienze Bio-Agroali-
mentari (DISBA), https://www.disba.cnr.it/chi-siamo/ accessed on
08/10/2025

Politecnico di Milano, Food Engineering (Master’s degree

programme), https://www.polimi.it/en/education/laurea-magistra-

le-programmes/programme-detail/food-engineering accessed on
08/10/2025

Politecnico di Torino, Agritech Engineering (Master’s degree
programme), https://www.polito.it/en/education/master-s-degre-
e-programmes/agritech-engineering accessed on 08/10/2025

Agritech Center, website, https://agritechcenter.it/ accessed on
08/10/2025

Enea, Operative Unit ENEA C.R. Brindisi, https://www.collezio-
nemicrobica.enea.it/en/sus-mirri/operative-unit-enea-c-r-brindi-
si.html accessed on 08/10/2025

Enea CSAgri, Agri-Food Industry, —, https://csagri.enea.it/en/
agri-food-industry accessed on 08/10/2025

March 2026


https://www.trusty.id/it/en/how-we-built-it
https://www.trusty.id/it/en/how-we-built-it
https://www.unipr.it/notizie/dagli-scarti-vegetali-un-estratto-antibatterico-aumentare-la-vita-degli-alimenti
https://www.unipr.it/notizie/dagli-scarti-vegetali-un-estratto-antibatterico-aumentare-la-vita-degli-alimenti
https://www.unipr.it/notizie/dagli-scarti-vegetali-un-estratto-antibatterico-aumentare-la-vita-degli-alimenti
https://www.infopackaging.it/aziende/lista/cipack
https://www.disba.cnr.it/aree-strategiche/ 
https://www.disba.cnr.it/aree-strategiche/ 
https://www.disba.cnr.it/chi-siamo/
https://www.polimi.it/en/education/laurea-magistrale-programmes/programme-detail/food-engineering
https://www.polimi.it/en/education/laurea-magistrale-programmes/programme-detail/food-engineering
https://www.polito.it/en/education/master-s-degree-programmes/agritech-engineering
https://www.polito.it/en/education/master-s-degree-programmes/agritech-engineering
https://agritechcenter.it/
https://www.collezionemicrobica.enea.it/en/sus-mirri/operative-unit-enea-c-r-brindisi.html 
https://www.collezionemicrobica.enea.it/en/sus-mirri/operative-unit-enea-c-r-brindisi.html 
https://www.collezionemicrobica.enea.it/en/sus-mirri/operative-unit-enea-c-r-brindisi.html 
https://csagri.enea.it/en/agri-food-industry
https://csagri.enea.it/en/agri-food-industry

22 Italian agrifood: excellence that creates a cohesive system

Machinery and technologjies

sets

the standard inltaly

To guarantee the quality of its food prod-
ucts and the development of the indus-
try, the entire sector has made huge
investments to support innovation and
development —in both products and
packaging, as well as in logistics and the
robustness of supply chains.

A leading
technology hub
for food processing

In 2026, the global food packaging mar-
ket was worth 400 billion dollars . With
an estimated annual growth rate of 5.18%,
the sector’s value could exceed 515 billion
dollars by 2031 . This growth is driven by
increasing urbanisation, stricter recycling
regulations in Europe and North America,
and greater investment in preservation
technologies, whilst e-commerce and
industrial consolidation are redefining

the market’s structure and channels .
Against this backdrop, Italy remains a
global technology hub for food pro-

cessing and packaging, with a unique
ability to adapt to local production needs,
ranging from artisanal SMEs to large mul-
tinational plants. The Italian automatic
packaging machinery industry reached
€10.2 billion in 2025, a slight increase

of 2.1% compared to the €10 billion on
2024 . The sector has a strong export,
totalling €8.1 billion, a slight increase of
1.5% year onyear'. According to the
latest available figures for 2024, the sec-
tor consists of over 619 companies and
40,503 employees, an increase of 6%
compared with 2023 “. Most of the pro-
duction is destined for the Food & Bev-
erage sector, which accounts for 56.1% of
total turnover'': the food sector accounts
for 31.0%, whilst beverages account for
251% . ltaly’s leadership is based on four
pillars: technological quality, a high de-
gree of customisation, global after-sales
service and structural competitiveness,
thanks to the virtuous coexistence of large
groups and specialised SMEs. Over 80%
of companies in the sector are located in
Emilia-Romagna, Lombardy, Piedmont
and Veneto' . The so-called ‘Packag-

Agrifood sector

ing Valley’ stretches between Bologna
and Reggio Emilia: this industrial district
boasts the highest concentration of com-
panies in the sector in Europe, 57% of
which manufacture food and beverage
packaging machinery

The unseen heart
of Italian agrifood
excellence

But Italian excellence is not limited to
packaging. The country is also a leader
in the food production and processing
machinery sector, with technologies
ranging from the pasteurisation of dairy
products to the shaping of plant-based
products, from dosing robotics to digital
traceability. According to the latest com-
parative analysis available, covering 2022,
ltaly is the world’s second-largest ex-
porter of machinery and technologies
for the food and drink industry account-
ing for 18% of global exports, a figure that
rises to 28% within the European mar-
ket . Behind every successful Italian agri-
food product lie automated production
lines, smart packaging systems, traceabil-
ity solutions and robotics that guarantee
efficiency, safety, quality and sustainability.
ltalian companies offer turnkey solutions,
integrating plant, software and predictive
maintenance services, with a technologi-

cal offering that delivers high added value.

The variety and flexibility of Italian solu-
tions are reflected in their ability to serve
vertical market segments: from filling
and capping systems for wine, to machin-
ery for tomato processing, right through
to production lines for fresh and frozen
products. The technologies are designed
to ensure precision, hygiene, speed, en-
ergy efficiency and waste reduction
—all key factors in a global market in-
creasingly focused on sustainability.

Mordor Intelligence, Dimensioni del mercato degli imbal-
laggi alimentari ¢ analisi delle quote: tendenze e previsioni di crescita
(2025-2030), 2026, https://www.mordorintelligence.it/indu-
stry-reports/food-packaging-market accessed on 03/03/2026

Ucima, Ucima presenta i preconsuntivi 2025: andamento,

2025, https://www.ucima.it/servizio/analisi-centro-studi-mecs/

notizia/4921/ucima-presenta-i-preconsuntivi-2025-andamento/
accessed on 03/03/2026

Ucima, Dati Ucima 2024. Costruttori di macchine per il

packaging, 2025, https://www.ucima.it/public/files/Cs Ucima
dati 2024.pdfaccessed on 08/10/2025
Mecs - Centro studi dell’Unione costruttori italiani macchine

automatiche per il confezionamento ¢ I'imballaggio cited by Forbes
[talia in Alla scoperta della Packaging Valley, il distretto emiliano degli
imballaggi che fattura 9 miliardi di euro I’anno, 2024, https://forbes.
it/2024/07/29/scoperta-distretto-imballaggi-9-miliardi-anno
accessed on 08/10/2025

Nomisma, Il machinery italiano per il food & beverage: dimensioni,
tendenze e opportunita (Osservatorio Nomisma), 2022, https://www.
nomisma.it/focus/il-machinery-italiano-per-il-foodbeverage-di-
mensioni-tendenze-e-opportunita-nellosservatorio-nomisma/
accessed on 08/10/2025
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Regional impact

andl

respect Tor nature: the
founclation of success

ltaly boasts unrivalled environmental
diversity: from the Alps to Sicily, each
geographical area possesses specific
climatic, geological and agricultural con-
ditions that give rise to unique products.
Over the centuries, Italy has been home
to various peoples, who have enriched
the nation’s agrifood tradition. It is not
just geography, therefore, but history

too that makes the difference.The Italian
agrifood sector is strongly ‘territorially
rooted’, with certified quality production
concentrated in areas corresponding to
historic rural districts, such as the Parma
region, the Langhe, the Val di Non, Irpinia
or the Tavoliere in Apulia. These areas
not only provide the raw materials but are
also the custodians of production know-
how handed down through generations.
ltalian quality lies not only in the organo-
leptic qualities of the product, but alsoin
its deep-rooted identity and its link to its
geographical origin. Farming traditions,
technical expertise and attention to sea-

sonality are elements that transform every
product into an ambassador for the terri-
tory from which it comes.

PDO, PGl and TSG:
recognised and
protected quality

The European system of Geographical
Indications (Gl) serves to certify and pro-
mote this link between the product and its
territory; it provides a guarantee for the
consumer and acts as a strategic tool for
protecting producers. Protected Desig-
nation of Origin (PDO) products are
those “whose production, processing and
preparation take place within a defined
geographical area using a recognised
and historically established method”.
The Protected Geographical Indication
(PGl) label, on the other hand, requires
that at least one stage of the production
process takes place within the spec-

Agrifood sector

ified territory. In addition to these, the
Traditional Speciality Guaranteed (TSG)
designation protects traditional tech-
niques and recipes, regardless of the
geographical area of production, thereby
contributing to the preservation of Eu-
rope’s culinary heritage. ltaly is the un-
disputed leader in Europe in terms of the
number of certified agrifood products,
with 897 food and alcoholic drinks bear-
ing the PDO, PGl or TSG labels . This
record reflects the diversity of traditional
produce, ranging from Campania PDO
buffalo mozzarella to Modena PGl bal-
samic vinegar, including Emilia-Romagna
PGl pears and Parma PDO ham.
Geographical Indications represent an
advanced model of integrated territo-
rial development, with agrifood quality,
cultural identity, business and tourism

all contributing to the creation of shared
value. This value is not static, but circular
and generative, as itis it produces spillo-
ver effects across a long supply chain that
trigger lasting and sustainable processes
within the local areas.

The figures for the
PDO Economy

The Italian PDO economy remains in good
health: as of March 2026, the total produc-
tion value of certified products stood at
€20.84 billion, of which 9.64

billion was for food, 11.04 billion for wines

25

and approximately 151 million for Gl spir-
its . More detailed data, compiled in the
latest edition of the Ismea-Qualivita Report,
relate to 2024: exports of certified products
exceeded the €12 billion mark for the first
time, reaching €12.3 billion, representing
anincrease of 8.2% on 2023 and 24.3% on
2020, Aimost all of the five main export
markets recorded double-digit growth:
the United States (12.3% increase year over
year), Germany (10.9%), the United King-
dom (26%), France (9.1%) and Canada
(12.9%) . At the start of 2024, the Italian
PDO Economy consists of 328 protec-
tion consortia authorised by the Ministero
dellAgricoltura, della Sovranita Alimentare
e delle Foreste and 183,823 businesses,
of which 97,236 were in the wine sector,
86,346 in the agrifood sector and 241in

the spirits sector. Of these, 175,358 oper-
ate in the production chain and 31,724 in
processing . The total number of employ-
eesis 864,441: 597,250 in the food sector,
330,587 in the wine sector and 7,346 in the
spirits sector —divided between producers

Fondazione QualiVita, Osservatorio Italia, 2026,
https://www.qualivita.it/osservatorio/osservatorio-ita/ accessed on
02/03/2026

Fondazione Qualivita, Rapporto Ismea-Qualivita 2025,
2025, https://www.qualivita.it/pubblicazioni/rapporto-isme-
a-qualivita-2025/ accessed on 03/03/2026
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(516,639) and processors (347,802) . Ata
regional level, the PDO Economy is grow-
ing in 14 out of 20 regions, with positive
performance in the North-West (up 71%),

the North-East (up 2.8%) and the South and

the Islands (up 34%), whilst growth in Cen-
tral ltaly has slowed for the second consec-
utive year (down 0.9%) . Out of 107 Italian
provinces, 70 recorded a PDO Economy
value higher than in 2023, and more than
one in four (26%) recorded double-digit
growth

The challenges ahead

Recent European reforms, in particu-

lar Regulation (EU) 2024/1143 ", have
strengthened the role of protection
consortia, providing for greater powers
of control, transparency and oversight to
ensure the traceability of production and
protect the rights of genuine producers.
One of the challenges for the future is to
combine quality and innovation. Tech-
nologies such as food blockchain, smart
labelling systems and dynamic QR codes
enable consumers to trace a product’s
journey from field to table. This strength-
ens confidence in PDO and PGl products,
meeting the growing demand for trans-
parency and sustainability.

As also emphasised by the FAQ, Gls are
an effective tool for promoting sustain-
able rural development, enhancing the
environment, local employment and cul-
tural distinctiveness' .

Credits: Getty Images

Fondazione Qualivita, Rapporto Ismea-Qualivita 2025, 2025,
https://www.qualivita.it/pubblicazioni/rapporto-ismea-qualivi-
ta-2025/ accessed on 03/03/2026

Fondazione Qualivita, Dal nuovo regolamento UE: maggiori poteri
e responsabilita per i consorzi di tutela, https://www.qualivita.it/

news/dal-nuovo-regolamento-ue-maggiori-poteri-e-responsabili-
ta-per-i-consorzi-di-tutela/ accessed on 08/10/2025

FAO, Strengthening sustainable food systems through geographi-
cal indications, 2018, https://openknowledge.fao.org/server/api/
core/bitstreams/afc44660-75ac-43b4-918e-ef4915c0ff52/content
accessed on 08/10/2025
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Districts and the stories of their territories

every place tells
a Toocl story

One of the most interesting aspects of
‘Made in Italy’ is the district-based na-
ture' - of production —that is, the collec-
tive and geographically localised dimen-
sion through which product excellence
has developed over the years.

Districts are highly specialised territo-
ries where businesses, knowledge, cul-
ture and infrastructure are concentrated
around specific supply chains: a unique
combination of know-how, regional iden-
tity and entrepreneurial density. ltalian
Law 205/2017 established the ‘food
districts’  —bringing together under

a single definition rural districts, quali-

ty agrifood districts, bio-districts and
agro-industrial supply chain districts—
with the aim of promoting development
and territorial cohesion, safeguarding
the landscape and identifying models
of innovation involving all stakeholdersin
the supply chain and the local area. The
official register of the Ministero dellAgri-
coltura, della Sovranita Alimentare e delle
Foreste, updated in November 2025, lists
221 recognised Food Districts

In September 2025, exports from ltaly’s
agrifood districts reached €22.03 bil-
lion, representing year-on-year growth
of 4.1% . In 2024, the total value had
reached €28.8 billion'*". The olive oil
sector experienced a setback, with a
year-on-year decline of 21.7% in the first
nine months of 2025, largely a natural
correction following the exceptional re-
sult of 2024 (up 42%)"'. There were also
slight declines in the wine sector (down
0.6%) and in the canned food sector
(down 1.5%) . By contrast, the pasta
and confectionery sector showed very
positive growth (up 6.5%), as did coffee
(up 16.9%), dairy products (up 15.2%d),
agricultural products (up 12.2%) and
meat and cured meats (up 10.1%) .

Treccani, Made in Italy (Dizionario di Economia e Finanza),
https://www.treccani.it/enciclopedia/made-in-italy %28Diziona-
rio-di-Economia-e-Finanza%29/ accessed on 08/10/2025

CREA, La Rete Rurale per il cibo italiano: i Distrett, https://cre-
afuturo.crea.gov.it/10664/ accessed on 08/10/2025

Ministero delle Politiche Agricole Alimentari e Forestali (MASAF),
Registro nazionale dei Distretti del Cibo, 2025, https://www.masaf.
gov.it/flex/cm/pages/ServeBLOB.php/L/IT/IDPagina/14160
accessed on 03/03/2026

Intesa Sanpaolo, Monitor dei distretti agroalimentari

gennaio 2026, 2026, https://group.intesasanpaolo.com/it/resear-
ch/monitor-dei-distretti-agroalimentari accessed on 03/03/2026
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Among the region’s numerous districts,
we analyse in detail the performance of
the top four by export value in the first
nine months of 2025: Parma’s food sec-
tor, Alba and Cuneo’s confectionery,
the wines of Langhe, Roero and Mon-
ferrato, and Nocera’s preserves.

Parma: excellence
and beauty

The beating heart of Italy’s so-called ‘Food
Valley’, the province of Parmais home to
one of Europe’s most comprehensive and
advanced agrifood supply chains, where
tradition and innovation intertwine with-
in an integrated and dynamic industrial
ecosystem. Within the district, every link
in the supply chain is managed by leading
players: from raw materials to the finished
product, right through to logistics and
global distribution. A perfectly integrat-
ed production model where, alongside
historic consortia such as those for Par-
migiano Reggiano PDO and Prosciutto
di Parma PDO, multinational food com-
panies, agricultural cooperatives, small
artisan businesses and research centres
all operate side by side. The figures speak
for themselves: the Parma district brings
together over a thousand businesses and
around 15,000 employees **, representing
the main hub of the Italian food industry.
The first nine months of 2025 show very
varied trends across its different pro-
duction specialisations. The food sector

(pasta, confectionery and preserves), with
exports worth €1.3 billion", remained
largely stable (0.2% increase year-on-
year), thanks to growth in Switzerland

(up 10.5%), the Netherlands (up 40.2%)
and Turkey (up 49.5%), whilst the main
European markets and the United States
struggled (down 13.2%) . Parma cured
meats reached €436 million (up 7.1%)
thanks to strong performance in France
(up 10.6%), Canada (up 25.3%), Spain (up
43.3%) and Poland (up 76.9%) . The Par-
ma dairy sector is the most dynamic, with
€402 million and a year-on-year increase
of 17.3% **, driven by the United States (up
59%), Germany (up 10.3%) and Saudi Ara-
bia (up 83.8%) *". The province is a strate-
gic hub for those seeking certified quality,
reliable production and advanced logistics
capabilities. But Parma is also synony-
mous with beauty and hospitality. As Italy’s
Capital of Culture in 2020 and a member
of UNESCO'’s Creative Cities Network, the
city has built a unique tourist offering cen-
tred on its gastronomic identity. The Food
Museum, itineraries dedicated to local
specialities, guided tours of prosciutto
and cheese dairies, and events such as
Cibus and the Parma Food Valley Festi-
val make the district a leading example of
integration between production and the
promotion of the local area, connected
to global markets yet deeply rooted iniits
history and territory. For international buy-
ers, this represents an opportunity to ac-
cess premium products, backed by trace-

Agrifood sector

ability, a strong reputation and consistent
performance over time.

The Langhe:
landscapes of flavour

In the heart of Piedmont, amongst the
rolling hills of the Langhe, Roero and Mon-
ferrato, lie some of the agrifood districts
most representative of ltalian excellence
—the cradle of great wines, truffles and
legendary desserts. Historic wineries
stand alongside modern businesses and
protection consortia to create iconic labels
such as Barolo, Barbaresco and Dolcetto,
exported all over the world. The wine sec-
tor coexists with the major confectionery
industry and a network of small artisanal
businesses that process the Tonda Gen-
tile delle Langhe PGl hazelnut.

The Langhe, Roero and Monferrato
wine sector remains the main hub of the
ltalian wine industry in terms of export
value, with €1.45 billion in the first nine
months of 2025 . Having closed 2024
with €1.93 billion, the January-September
2025 period showed substantial stability
(0.1%), with gradual recoveries in the sec-
ond and third quarters (up 4.3% and up
3.7% respectively) and resilience exceed-
ing the average for the wine sector (down
0.6%) . The district is facing headwinds
in the US market, which accounts for 19%
of its total exports, where a 5.2% decline
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was recorded over the nine-month peri-
od, compounded by declines in France,
the UK and Germany . In the first nine
months of 2025, the Alba and Cuneo
Confectionery District recorded exports
of €1.84 billion, with the highest year-
on-year growth of 13.3% among ltalian
districts following an exceptional 2024 in
which exports totalled 2.37 billion"". This
performance is significantly higher than
the average for the pasta and confec-
tionery sector (up 6.5%), driven by re-
cord results in Poland (up 63%), Russia
(up 270%) and Belgium (up 44%), which
offset declines in the United Kingdom,
Hong Kong and the United States . In the
US market, which accounts for 6% of the
district’s total, sales fell by 8.5% . What
makes these regions unique is their ability
to attract high-value international tourism.
The Langhe, a UNESCO World Heritage
Site , boast a network of relais, agritour-
ism establishments and Michelin-starred
restaurants offering immersive experienc-
es amongst wineries, truffle grounds and
vineyards in the hills.

11 Sole 24 Ore, Parma Food Valley: eccellenze alimentari da oltre
11 miliardi di fatturato, 2025, https://www.ilsole24ore.com/art/
parma-food-valley-eccellenze-alimentari-oltre-11-miliardi-
fatturato-AGChCmID accessed on 14/04/2026
Intesa Sanpaolo, Monitor dei distretti agroalimentari gen-
naio 2026, 2026, https://group.intesasanpaolo.com/it/research/
monitor-dei-distretti-agroalimentari accessed on 03/03/2026
Intesa Sanpaolo, Monitor dei distretti dell’Emilia-Romagna
febbraio 2026, 2026, https://group.intesasanpaolo.com/it/resear-
ch/monitor-regionale-dei-distretti accessed on 03/03/2026
Intesa Sanpaolo, Monitor dei distretti agroalimentari
gennaio 2026, 2026, https://group.intesasanpaolo.com/it/resear-
ch/monitor-dei-distretti-agroalimentari accessed on 03/03/2026
UNESCO, Vineyard Landscape of Piedmont: Langhe-Roero and
Monferrato, 2014 https://whc.unesco.org/en/list/1390 accessed on
03/03/2026
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The annual International White Truffle Fair
of Alba attracts enthusiasts, chefs and in-
vestors from all over the world, transform-
ing the region into a global hub of gas-
tronomy. Efficient logistics infrastructure
and a business culture open to innovation
make these districts ideal partners for
international investors seeking reliability
and authenticity, enabling them to bring to
the world not just a product, but an entire
landscape of flavour.

Nocera: the South that
preserves the future

In the heart of Campania, the Nocera and
Gragnano agrifood district is one of the
most significant agro-industrial hubs in
Southern Italy, which in 2019 was home to
over 30,000 businesses . The districtis
renowned for processing tomatoes into
peeled tomatoes, tomato purée and toma-
to paste, which are exported worldwide, as
well as for the production of pasta, with
PGl brands such as Pasta di Gragnano, and
for dairy processing.

In 2024, the Nocera preserves district
achieved exports worth €1.53 billion . In
the first nine months of 2025, exports fell by
9.2%, reaching just under 1.03 billion, held
back by declines in Austria (down 14.9%),
the Netherlands (down 16.3%) and the
United States (down 2.2%), in stark contrast
to the strong growth seen in other parts

of the supply chain“. The third quarter of

2025, however, showed a moderation in the
decline (down 50%) “". The San Marzano
PDO tomato is the undisputed star of the
sector, a symbol of quality and traceability.
Companiesin the district are investing in
processing technologies and sustainable
packaging, contributing to the competitive-
ness of ‘Made in Italy’. The Neapolitan food
sector, specialising in pasta and confec-
tionery, having closed 2024 with marginal
growth of 0.5% (€898 million) ", recorded
adecline of 2.7% in the first nine months
of 2025, with exports worth €639 million
Excellent results were achieved in the US
market, where exports of Neapolitan pasta
and confectionery rose by 54.1% over the
same period

The agrifood sector in Nocera and Grag-
nano is also a driving force for regional
cohesion, with significant employment and
social benefits for the provinces of Salerno
and Naples. Its ability to combine tradition
and innovation makesit a case study for
development policies in Southern Italy .

Regione Campania, L’industria alimentare in Campania: main data,
traiettorie strategiche e opportunitd, 2019, https://www.sviluppo-
campania.it/wp-content/uploads/2022/02/Value proposition
Agroalimentare _ita.pdf accessed on 08/10/2025

Intesa Sanpaolo, Monitor dei distretti agroalimentari
gennaio 2026, 2026, https://group.intesasanpaolo.com/it/resear-
ch/monitor-dei-distretti-agroalimentari accessed on 03/03/2026

Unioncamere / Programma Infrastrutture, Campania — Analisi
economica ¢ mappatura delle opere — Versione finale, 2020, https://
www.programmainfrastrutture.unioncamere.it/sites/default/files/

reportistica/ CAMPANIA %20-%20Analisi%20economica%20
€%20mappatura%20delle%200pere%20-%20Versione%20fina-

le_0.pdfaccessed on 08/10/2025
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Inclustries

as a

guarantee of quality

In a global context marked by realignmen-
ts in trade policies and growing protectio-
nist pressures, the Italian agrifood sector
continues to demonstrate a remarkable
capacity for adaptation, with exports
growing by 5.5% in the first eight months
of 2025 ", aresult that reflects the ability
of Italian industries to offer traceable,
certified and competitive products, whi-
ch are increasingly appreciated globally.
This resilience is underpinned by a strong
propensity to invest according to the
most recent data available, in 2024 gross
fixed capital formation in agriculture re-
ached €10.6 billion (0.6% increase year
onyear) ", with ten-year growth of 43.9%,
compared with the 10.2% growth recor-
dedin the EU over the same period
According to an Ismea survey (December
2024), 35% of farmers plan to invest in
2025, with a preference for machinery
and equipment (35%), agricultural buil-
dings and renewable energy installations
(22%) and new crops (16%) . This is
followed by the replacement or installa-
tion of irrigation systems (11%) and the
refurbishment of buildings (9%), whilst the
propensity to invest in precision farming

technologies and intangible assets such
as software remains marginal, at less than
1%"'. At the start of 2026, 54.6% of agri-
cultural producers are concentrated in
Southern Italy and the Islands, indica-
ting significant potential for vertical and
horizontal development in strategic are-
as"". The production system is organised
into agrifood districts, which serve as
exemplary models of integration between
agriculture, processing and services. This
model fosters synergy between related
sectors: food machinery, logistics, nutra-
ceuticals, packaging and digitalisation.
Companies collaborate with research
centres to develop advanced solutions
based on IoT, Al, robotics and blockchain,
transforming the industry into a laboratory
for innovation. The integration between
the agrifood sector and technology
sectors is one of the key factors behind
the competitiveness of ‘Made in Italy”:
each segment contributes to the qua-

lity, traceability and sustainability of the
final product. Those who invest in Italian
food enter a stable and interconnected
ecosystem, rooted in local communities
and looking towards the future.

Agrifood sector

Underpinning this model are certified
products, with Italy leading Europe in

the number of PDO and PGl foods ",
combined with a highly technological
food industry. The country is the world’s
second-largest exporter of food packa-
ging machinery, with a turnover of €10.2
billion in 2025 ", 79% of which was ge-
nerated by exports''. Packaging is a stra-
tegic focal point: Italy is investing in green
solutions, smart labelling, dynamic QR
codes and anti-counterfeiting systems.
The 2023 Roadmap of the Cluster Agri-
food Nazionale (CL.A.N.), which brings
together public and private stakeholders
in the sector, recognises these elements
as priorities for strengthening exports and
combating ‘ltalian Sounding’ . Logistics
also plays a key role, thanks to the digitali-
sation of the supply chain: in 2025, the Ita-
lian Agriculture 4.0 market returned to
growth (9.0% increase year over year),
reaching a value of €2.5 billion : 42% of
farms use at least one smart solution,
with growing investment in connected
machinery (up 2%) and in telemetry and
control solutions (up 3%) . At the same
time, the overlap between the agricultu-
ral and health sector is growing: the Ita-
lian nutraceutical sector is based on agri-
cultural supply chains of excellence and
functional ingredients, often developed in
collaboration with public research bodies
such as ENEA . This entire system is dri-
ven by a shared vision. The Strategia Na-
zionale di Specializzazione Intelligente

o]
[

(SNSI) sets out long-term investment
priorities in consultation with the regions
and key stakeholders. The development
pathways include digital agriculture 4.0,
innovative technologies for packaging
and preservation, traceability and food
safety systems, and the nutraceutical
sector. The aimis to develop integrated
value chains linking research, innovation
and the commercialisation of advanced
products and services, whilst promoting
the key enabling technologies for future
generations'". Investing in the Italian
food and beverage sector therefore me-
ans gaining access to a mature, scalable
and globally recognised system.

ISMEA Mercati, Rapporto 2025 sull’agroalimentare
italiano, 2025, https://www.ismeamercati.it/flex/cm/pages/Ser-
veBLOB.php/L/IT/IDPagina/13704 accessed on 04/03/2026

Camera di Commercio delle Marche, Open Data Explorer - De-
mografia delle Imprese in Italia (Imprese attive, Quote, Settore=A,
Sottocategoria=011,012), 31/12/2025, https://opendata.marche.
camcom.it/pivot-table.htm?geo=Italia&ag=pr&tb=hmc accessed
on 04/03/2026

Fondazione QualiVita, Osservatorio Italia, 2026, https://
www.qualivita.it/osservatorio/osservatorio-ita/ accessed on
02/03/2026

Ucima, Ucima presenta i preconsuntivi 2025: andamento,
2025, https://www.ucima.it/servizio/analisi-centro-studi-mecs/
notizia/4921/ucima-presenta-i-preconsuntivi-2025-andamento/
accessed on 03/03/2026

Cluster Agrifood CL.A.N., Roadmap tecnologica e di sviluppo
innovativa dell’area di specializzazione Agrifood — aggiornamen-
0 2023, 2023, https://clusteragrifood.it/wp-content/uplo-

ads/2023/09/Roadmap-CLAN-Aggiornamento-2023.pdf accessed
on 09/10/2025

ANSA, Torna a crescere I'agricoltura 4.0, ¢ un business da 2,5
miliardi, 2026, https://www.ansa.it/canale terraegusto/notizie/
progetto capgen/2026/02/25/torna-a-crescere-lagricoltura-
4.0-e-un-business-da-25-miliardi 3184c2c6-0bef-49¢8-9bd4-
3c6813d96¢0.html accessed on 04/03/2026

Enea, Filiere e Sistemi Agro-alimentari Sostenibili, 2015, https://
sostenibilita.enea.it/sites/default/files/allegati/pages/sspt/05-fi-
liere e sistemi agro-alimentari sostenibili 0.pdfaccessed on
09/10/2025

Dipartimento per le Politiche di Coesione, Strategia Nazionale di
Specializzazione Intelligente (SNSI), https://politichecoesione.go-
verno.it/it/politica-di-coesione/strategie-tematiche-e-territoriali/

strategie-tematiche/strategia-di-specializzazione-intelligente-s3/

s3-nella-programmazione-2014-2020/strategia-nazionale-di-spe-
cializzazione-intelligente-snsi/ accessed on 08/10/2025
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Trade Tairs

but iIncdlustry
professionals
meet at tracdle fairs

The Italian trade fair system in the
agrifood sector is among the most
comprehensive and strategic in Euro-
pe, with events serving as genuine in-
ternational hubs for business, innovation
and the promotion of ‘Made in Italy’. The
framework law on ‘Made in Italy’, enacted
in December 2023, recognised the na-
tional trade fair sector as a ‘crucial factor
in raising awareness and promoting the
excellence of Italian products. Here is a
detailed overview of the main national
and international events.

VINITALY - Verona

The most important Italian event dedi-
cated to wine and spirits. It is held every
year in April. Founded in 1967, it celebra-
ted its 57th edition in 2025, welcoming
over 97,000 participants and more than
32,000 buyers, around a third of whom

were from abroad, hailing from over 130
countries . Itincludes the events Vinitaly
and the City and Vinitaly Tourism.

SIGEP - Rimini

An international trade fair dedicated to

ice cream, patisserie, bakery and coffee. It
takes place every year in January. Founded in
1980, the 47th edition in 2026 attracted over
198,000 visitors from 160 countries, 1400
exhibiting brands and 400 events .

CIBUS - Parma

International food exhibition, a bench-
mark for Italian agrifood products since
1985. It takes place every two years in May.
The most recent edition, in 2024, recorded
over 75,000 visitors, 3,000 brands and
3,000 buyers'.

Agrifood sector

CIBUS TEC - Parma

International trade fair for food proces-
sing and packaging technologies.

It is held every two years in October (next
edition: 27-30 October 2026). Founded
in 1939, the most recent edition attracted
1,200 exhibitors, 38,000 trade visitors and
3,000 top buyers

TUTTOFOOD - Milan

An international B2B trade fair dedica-
ted to the entire agrifood supply chain.
|t takes place every two years in spring.
Founded in 2007, it reached its 7th edition
in 2025, attracting over 95,000 visitors,
3,000 top buyers and 4,200 brands from
100 countriesi"'.

MARCA - Bologna

A trade fair dedicated to private label
products, with a focus on packaging,
sustainability and innovation for the lar-
ge-scale retail sector. It has been held
every January since 2025. Now in its 22nd
edition in 2025, it has hosted over 25000
visitors and 1,500 exhibitors across an
exhibition area of 35000 m?

MACFRUT - Rimini

An international trade fair dedicated to
the entire fruit and vegetable supply

chain (production, trade, technology and
logistics). It takes place annually at the Ri-
mini Expo Centre. The 2025 edition (6-8
May) attracted 1,400 exhibitors, over 40%
of whom were from abroad, 1,500 top
international buyers and around 100 even-
ts, including conferences and workshops
dedicated to innovations in the sector

SANA Food - Bologna

A long-established trade fair dedicated
to organic and natural products, foun-
dedin 1988. Since 2025, it has been held
in the new SANA Food format, running
concurrently with the Slow Wine Fair. The
2026 edition attracted 300 exhibiting
companies, 16,000 visitors and 350 inter-
national buyers from 30 countries, with
over 2,000 B2B meetings between trade
professionals and companies

ANSA, Vinitaly 2025 chiude a quota 9 7mila visitatori,
2025, https://www.ansa.it/canale terraegusto/notizie/fie-
re_eventi/2025/04/09/vinitaly-2025-chiude-a-quota-97mila-
visitatori 204ebc24-0b86-41c5-9¢20-0b8e78c68d7b.html
accessed on 08/10/2025

SIGEP, Facts & Figures, 2026, https://www.sigep.it/it/sigep/
facts-figures accessed on 08/05/2026

Cibus, Cibus, edizione da record con oltre 75 mila presenze,
2025, https://www.cibus.it/wp-content/uploads/2024/05/Comu-
nicato-stampa-Cibus-10.05.pdf accessed on 08/10/2025

CIBUS TEC, Home, https://www.cibustec.it/it/home/index.php
accessed on 08/10/2025

TuttoFood, Il salone internazionale dell’agroalimentare, https://
www.tuttofood.it/ accessed on 08/10/2025

Marca by BolognaFiere, press release, 2026, https://www.
marcabybolognafiere.com/ngcontent.cfm?a id=5299 accessed on
08/05/2026

Agenzia Italiana per la Cooperazione allo Sviluppo, La coopera-
zione italiana in vetrina a Macfrut 2025, 2025, https://www.aics.
gov.it/news/la-cooperazione-italiana-in-vetrina-a-macfrut-2025/
accessed on 03/03/2026

I Grandi Vini, Slow Wine Fair e SANA Food chiudono I’ edizione
2026 a Bologna con 16.000 visitatori, 2026, https://www.igran-
divini.com/news/slow-wine-fair-e-sana-food-chiudono-ledizio-
ne-2026/ accessed on 08/05/2026
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BEER & FOOD
ATTRACTION - Rimini

A B2B event dedicated to the beverage,
bar and food industries and the out-of-
home market. It takes place annually at
the Rimini Exhibition Centre. The 2026
edition (15-17 February) attracted over
600 exhibitors from 16 countries, spread
across 14 halls, with around 130 interna-
tional buyers from 45 countries

SALONE DEL GUSTO &
TERRA MADRE - Turin

A biennial event organised by Slow Food
since 1996, dedicated to food biodiversity and
sustainability. Itis held every two yearsinthe
autumn: the 15th edition, in September 2024,
attracted more than 300,000 visitors, with
700 speakers and 3000 delegates from 120
countries, and featured 250 conferences

FOODEX - Tokyo,
Japan

The largest annual food and drink tra-
de fair in Asia. It takes place every Mar-
ch at Tokyo Big Sight. Founded in 1976,
it celebrated its 51st edition in 2026:
3,238 exhibiting companies (including
2,126 from overseas) from 76 countries
and regions took part, along with over
73,000 registered buyers

ALIMENTARIA -
Barcelona, Spain

A biennial international trade fair for the
food, drink and food service industries.

It takes place at the Fira de Barcelona. The
most recent edition, in March 2026, attracted
over 3,300 exhibiting companies from more
than 70 countries and around 109600 trade
visitors from 120 countries

IFE (International Food
& Drink Event) -
London, United Kingdom

The UK’s largest trade fair dedicated to
food and drink. It takes place annually at
ExCel London. Having been running for
over 40 years, the 2025 edition attracted
1,500 exhibiting companies from 105
countries and over 25,000 attendees

VITAFOODS EUROPE -
Barcelona, Spain

One of the world’s leading events for
the nutraceuticals, functional foods and
food supplements industries. Founded

in 1997, after 26 editions it moved to the
Fira de Barcelonain 2025. The most recent
edition set a new record for the event, with
25,500 attendees and 1400 exhibitors
across 75,000 m? of exhibition space

Agrifood sector

SUMMER FANCY
FOOD - New York, USA

An international trade fair dedicated to
gourmet and speciality food products,
running since 1955 and considered one
of the sector’s leading events. The 2025
edition attracted 13,000 trade visitors, in-
cluding 8,100 buyers, and 2,492 exhibiting
companies from numerous countries

FRUIT ATTRACTION -
Madrid, Spain

An international trade fair dedicated to
trade and technology in the fruit and
vegetable sector. It takes place annually
at the IFEMA Madrid exhibition centre. The
2025 edition attracted 2,485 exhibiting
companies from 64 countries, 121,137 trade
visitors from 152 countries and covered
over 78,000 m’ of exhibition space

SIAL - Paris, France

One of the world's largest food trade fairs

in terms of the number of products on
display. It takes place every two yearsin Octo-
ber at the Parc des Expositions de Paris-Nord
Villepinte. Founded in 1964, the 2024 edition
celebrated its 60th anniversary with record
figures: 285000 trade visitors from 200 coun-
triesand 7500 exhibitors from 127 countries

FHC (FOOD & HOSPI-
TALITY CHINA) -
Shanghai, China

China’s leading trade fair platform for
food imports, catering and hospitality.
It takes place annually in November at the
Shanghai New International Expo Centre.

[talian Exhibition Group, Rimini, da domani al via Beer&Food At-
traction 2026: con oltre 600 espositori si accende il mercato della be-
verage & bar industry, 2026, https://www.beerandfoodattraction.
it/it/dettaglio-comunicato/RIMINI%2C%20DA%20DOMA-
NI1%20AL%20VIA%20BEER%26FOOD%20ATTRACTION%20
2026%3A%20CON%200LTRE%20600%20ESPOSITORI%20
SI19%20ACCENDE%201L%20MERCATO%20DELLA%20BE-
VERAGE%20%26%20BAR%20INDUSTRY ?pressId=7097738
accessed on 03/03/2026

Terra Madre Salone del Gusto, Terra Madre Salone del Gusto
2024: il futuro ¢ qui!, 2024, https://2024.terramadresalonedelgu-
sto.com/il-futuro-e-qui/ accessed on 08/10/2025

FOODEX Japan, Post Show Report, 2026, https://foodex.jma.
or.jp/en/exhibit/report.html accessed on 08/05/2026

Alimentaria, Alimentaria + Hostelco successfully closes its most
international edition, 2026, https://www.alimentaria.com/en/
press-release/alimentaria/alimentariahostelco-successfully-clo-
ses-its-most-international-edition/ accessed on 08/05/2026

International Food & Drink Event (IFE), IFE 2025 Visitor
Overview International, 2025, https://www.feriasalimentarias.com/
ife/2026/1FE2025VisitorOverviewInternational.pdf accessed on
04/03/2026

Vitafoods Insights, Vitafoods Europe 2025 Trend Guide: Product
Innovations, Health Trends and Nutrition Science E-mag, 2025,
https://www.vitafoodsinsights.com/personalised-nutrition/
vitafoods-europe-2025-trend-guide-product-innovations-health-
trends-and-nutrition-science-e-mag- accessed on 04/03/2026

Specialty Food Association, 2025 Summer Fancy Food Show
Recap, 2025, https://www.specialtyfood.com/fancy-food-shows/
summer/2025-summer-fancy-food-show-recap/ accessed on
08/10/2025

IFEMA Madrid, Fruit Attraction - Previous edition, 2025, https://
www.ifema.es/en/fruit-attraction/previous-edition accessed on
04/03/2026

Business Wire, SIAL Paris 2024 an Exceptional Edition Cele-
brating Its 60th Anniversary, 2024, https://www.businesswire.
com/news/home/20241121099414/en/SIAL-Paris-2024-an-
Exceptional-Edition-Celebrating-Its-60th-Anniversary accessed
on 03/03/2026
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Now in its 28th edition in 2025, it welco-
med over 3,000 exhibitors and more than
180,000 trade visitors from over 50 interna-
tional markets .

WINE PARIS - Paris,
France

A world-leading event for wine and
spirits professionals. It takes place every
February at Paris Expo Porte de Versail-
les. The 7th edition in 2026 attracted a
record-breaking 63,541 visitors, 51% of
whom were international, with 63 exhibi-
ting countries

WINE SOUTH
AMERICA - Bento
Goncalves, Brazil

One of Latin America’s leading B2B
trade fairs dedicated to wine, organised
in collaboration with Vinitaly. It takes place
every year in May at Fundaparque in Ben-
to Gongalves, in the Serra Gaucha, Brazil's
main wine-producing region. The 5th edi-
tionin 2025 attracted over 430 exhibiting
brands —a 20% increase on the previous
edition— and over 7,000 professional
buyers

FRUIT LOGISTICA -
Berlin, Germany

One of the world’s leading trade fairs
dedicated to the international trade in
fresh fruit and vegetables. It takes place
annually in February at the Berlin Exhibition
Grounds. Founded in 1993, the 2026 edi-
tion attracted around 90,000 trade visitors
and some 2,600 exhibiting companies'.

PLMA - Amsterdam,
Netherlands

One of the largest international events
dedicated to private label products.

It takes place annually in May at the RAI
Convention Centre in Amsterdam. Foun-
ded in 1979, the 2025 edition attracted
3,160 exhibiting companies from 75 coun-
tries and over 30,000 trade visitors from
more than 125 countries, across 45,000
m’ of exhibition space

ANUGA - Cologne,
Germany

A biennial international trade fair for the
food and drink industry. It takes place in
October at the Koelnmesse in Cologne.
The 8th edition in 2025 attracted over
8,000 exhibitors from 110 countries and
more than 140,000 trade visitors from

Agrifood sector

nearly 200 countries, across 300,000 m?
of exhibition space

AGRISHOW - Ribeirao
Preto, Brazil

The leading agricultural technology
trade fair in Latin America. It takes place
annually between late April and early May
in Ribeirao Preto (Sdo Paulo). The 30th
edition (28 April - 2 May 2025) attracted
197,000 visitors and over 800 exhibiting
brands across 520,000 m®

GULFOOD - Dubai,
United Arab Emirates

The leading annual trade fair for the
food & beverage sector in the Middle
East, held at the Dubai World Trade Cen-
tre. It takes place every year in February.
Founded in 1987, its 31st edition (26-30
January 2026) welcomed 8,500 exhibi-
tors and 268,643 visitors from 195 coun-
tries, with more than one and a half million
products on display

USDA Foreign Agricultural Service, Food and Hospitality China, 2025, https://www.fas.usda.gov/topics/trade-shows/food-and-hospitali-

ty-china-1 accessed on 04/03/2026

Wine Paris, press release, 2026, https://www.comexposium.com/en/newsroom/presse/wine-paris-2026-an-immersive-global-spirit-

programme-influence-epicentre-wine-2026/ accessed on 08/05/2026

NB Noticias, Wine South America abre sua maior edi¢do em Bento Gongalves, 2025, https://www.nbnoticias.com.br/noticia/101091/wi-
ne-south-america-abre-sua-maior-edicao-em-bento-goncalves accessed on 04/03/2026

Fruit Logistica, comunicato stampa, 2026, https://www.fruitlogistica.com/en/press/press-releases/news 24896.html accessed on

08/05/2026

PLMA International, Press releases, 2025, https://www.plmainternational.com/events/press-corner/press-releases accessed on

04/03/2026

EFA News, Anuga 2025: exhibitors rise to approximately 8,000, 2025, https://www.efanews.eu/item/53666-anuga-2025-exhibitors-rise-to-

approximately-8-000.html accessed on 04/03/2026

Prefeitura de Ribeirdo Preto, Agrishow 2025 alcanca recorde de piblico e intengdes de negéocios em Ribeirdo Preto, 2025, https://www.

ribeiraopreto.sp.gov.br/portal/noticia/agrishow-2025-alcanca-recorde-de-publico-e-intencoes-de-negocios-em-ribeirao-preto accessed on

04/03/2026

Gulfood, Post Show Report, 2026, https://images.mktg.gulfood.com/Web/DWTCO01/%7Bbfbca52e-59¢ce-484e-b0ca-f2e0aa975128%7D
Gulfood2026 - Post Show Report compressed.pdf?utm medium=email&utm source=Eloqua&utm campaign=Gulfood PSR _Confir-

mationEmail accessed on 08/05/2026
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Professional roles

: jobs In the

Tood sector

The agrifood sector is driven by professio-
nals with increasingly complex and multifa-
ceted technical, professional and cross-di-
sciplinary skills.

New roles for the
green transition

Digitalisation, sustainability, short supply
chains, regenerative agriculture, food tech
and food safety: the ltalian agrifood sector is
undergoing a major transformation, creating
opportunities for specialised technicians
capable of tackling these challenges. The
professional roles involved vary, but increa-
singly include positions linked to innovation,
sustainability and quality. Among the emer-
ging and established roles
= Food technologist: responsible for pro-
duct quality, safety and innovation throu-
ghout the entire supply chain.
= Agriculture 4.0 expert: they apply digital
technologies (10T, Big Data, Al) to optimise
production and resource management.
= Food sustainability expert: they pro-

mote sustainable agricultural practices,
reduces waste and minimises environ-
mentalimpacts.

Food safety expert: they ensure com-
pliance with regulations and quality stan-
dards throughout the supply chain.

Chef and pastry chef: traditional roles
that remain in high demand, even inindu-
strial and innovative settings.

Food production operator: they ma-
nage the preparation, processing and
packaging of food.

Food bloggers and food influencers:
they communicate and promote food
through digital content and storytelling.
Sommelier 2.0: they share their know-
ledge of wine via social media and digi-
tal platforms, enhancing the shopping
experience.

Agri manager: they combine technical
and managerial skills to drive innovation
in agricultural businesses.

Brand ambassador: they promote brand
identity in the agrifood sector through
marketing strategies.

Agrifood sector

Training pathways

Istituti Tecnici Superiori (ITS) and

universities offer the most structured

pathways for acquiring the specialist and

transferable skills required at this stage.

The main training opportunities are:

= Istituti Tecnici Superiori (ITS): two-ye-
ar, post-diploma, work-oriented cour-
ses leading to an EQF Level 5 qualifi-
cation. Designed to meet the needs
of businesses, with over 50% of hours
spent in laboratories or on farms. The
employment rate one year after gra-
duation is 84%, and in 93% of cases,
graduates secure arole consistent
with their course of study

= Bachelor’s Degree in Agricultural
and Environmental Sciences: a solid
education in agriculture, the environ-
ment and sustainability, with a techni-
cal and scientific approach.

= Degree in Food Biotechnology: focu-
sed on innovation in production pro-
cesses and product quality.

= Degree in Food Science and Techno-
logy: focused on food safety, processing
and preservation.

= Degree in Gastronomic Sciences,
Cultures and Policies (resulting from
a collaboration between the Universita
La Sapienza di Roma and the Universi-
ta degli Studi della Tuscia in Viterbo): a
multidisciplinary programme focusing
on the relationship between food, the
local area and wellbeing.
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Degree in Food and Wine Sciences
and Cultures (Universita di Roma
Tre): it explores the cultural, econo-
mic, legal and communicative aspects
of food and wine.

Degree in Quality and Sourcing of
Raw Materials for the Agrifood Sec-
tor (Universita di Parma): a vocationally
oriented course in the Food Valley,
focusing on the raw materials supply
chain.

Coldiretti, Lavoro: Smila nuovi posti per sostenere la digitalizza-
zione nelle campagne, 2024, https://www.coldiretti.it/economia/

lavoro-5mila-nuovi-posti-per-sostenere-la-digitalizzazione-nel-
le-campagne accessed on 08/10/2025

CIA, Assemblea Agia-Cia: le nuove professioni per un’agricoltura
pit giovane e smart, 2024, https://www.cia.it/news/notizie/assem-
blea-agia-cia-le-nuove-professioni-per-unagricoltura-piu-giova-
ne-e-smart/ accessed on 08/10/2025

Impronta Etica, Le professioni della sostenibilita: unita organiz-
zative e profili emergenti, 2024, https://www.improntaetica.org/
wp-content/uploads/2024/06/Le-professioni-della-sostenibili-
ta_Unita-organizzative-e-profili-emergenti-2.pdf accessed on
08/10/2025
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ltalian souncling

ltis easy tosay: '

‘ltalian Sounding’ is the global practice
of marketing products that evoke Italy
without actually being Italian. This phe-
nomenon exploits images, names and
symbols associated with Italian identity
(from the tricolour to monuments and
even names similar to the real ones) and
affects around two in three agrifood prod-
ucts sold abroad as Italian™". Counterfeit-
ing involves labels, composition and pro-
duction processes, sometimes achieved
by adding substances harmful to health.

The phenomenon

On the one hand it is proof of the undeni-
able appeal of ‘Made in Italy’, on the other
hand, it causes serious damage to the
entire supply chain, affecting exports,
employment and reputation. In 2020, food
products were the second most com-
monly seized category at EU borders™,
whilst e-commerce has expanded oppor-
tunities for the counterfeit food trade. The
scale of the phenomenon is staggering
according to Coldiretti, by 2025 the total
value of ‘ltalian Sounding’ products is
projected to have exceeded €120 bil-
lion, a third of which is generated in the

US alone, with a predominant concen-
tration in high-income countries, where
demand for Italian products is highest
Slightly lower figures emerge from a
study by The European House - Ambro-
setti published in 2024, which estimated
the value of ‘ltalian Sounding’ at €98
billion, of which approximately 63 billion
could potentially be recouped by the
ltalian agrifood sector

Mozzarella, Parmigiano Reggiano and
Grana Padano, Provolone and Pecorino
Romano are among the most imitat-

ed products, followed by cured meats,
wines, pesto and extra virgin olive oil

In the United States alone, over 2.7
billion kg of ‘Italian-style’ cheeses are
produced, even exceeding the produc-
tion of local cheeses . The phenom-
enon is widespread across the globe:
according to estimates for 2024, in Ja-
pan, non-authentic products account for
70.9% of the total, in Brazil 70.5%, in Ger-
many 67.9% and in Australia 50.2%

Agrifood sector

Measures to combat
the problem

‘talian Sounding’ can be combated
through information, awareness-raising
and the strengthening of regulations. In
November 2022, the CIMIM (Comitato per il
‘Made in Italy’ nel Mondo) was established,
co-chaired by the Ministero degli Affari
Esteri e della Cooperazione Internazionale
(MAECI) and the Ministero delle Imprese

e del ‘Made in Italy’ (MIMIT), with the par-
ticipation of the Ministero dellEconomia e
delle Finanze; the Ministero dellAgricoltura
e della Sovranita Alimentare e delle Foreste
and the Ministero del Turismo. MAECI and
MIMIT promote and protect ‘Made in ltaly’
through various campaigns and initiatives
aimed at raising awareness of and fostering

appreciation for the unique characteris-
tics of Italian products, linked to tradition,
craftsmanship and innovation. In October
2023, the European Parliament, the Coun-
cil of the EU and the European Commis-
sion reached an agreement on the new
unified regulation", which concerns PDO
and PGl products and came into force in
2024. In particular, itis now mandatory to
include the producer’s name on the la-
bel and, for processed products, the exact
quantity of PDO or PGl ingredients used
must be specified . The use of similar,
non-certified ingredients is prohibited
Protection consortia take on an active role:
they can combat abuses, including online,
promote the local area and draw up sus-
tainability reports

Coldiretti e Filiera Italia, cited by Gambero Rosso in Italian sounding: cos’¢, come funziona e quali danni fa al made in Italy, 2021, https://www.
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How to promote
authenticity in foreign
markets

Over the years, the Italian Government
has stepped up measures to support
Italian trade fairs of international stand-
ing, alongside the implementation of
strategic promotional campaigns in key
markets and efforts to combat the ‘ltalian
Sounding’ phenomenon, with the in-
volvement of ITA - Italian Trade Agency in
managing these plans and supporting the
internationalisation of Iltalian businesses.

Alongside targeted marketing campaigns
and international events dedicated to Ital-
ian agrifood, proposals are gaining ground,
such asincluding clausesin free trade
agreements that prohibit the use of prod-
uct names that evoke an Italian origin- " or
the adoption of technological solutions
(such as blockchain and smart labelling)
that enable product traceability

Finally, a further boost to the competi-
tiveness of the ‘Made in Italy’ agrifood
sector comes from the trend towards an
increase in the average size of companies
inthe Food & Beverage sector and the
creation of business networks - factors
which also enhance the sector’s capacity
for innovation and the effectiveness of
marketing strategies, as well as helping to
combat ‘ltalian Sounding.

Credits: Getty Images

Commissione europea, Accordo commerciale globale ed economi-
co UE-Canada (CETA), https://trade.ec.europa.eu/access-to-mar-
kets/it/content/accordo-commerciale-globale-ed-economi-
co-ue-canada accessed on 08/10/2025

Commissione europea, Accordo commerciale globale ed economi-
co UE Fonte: ITA - Italian Trade Agency, Blockchain, https://www.
ice.it/it/blockchain accessed on 08/10/2025
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Opportunities Tor international buyers

\Where

meet in [taly

ltaly has long been a sought-after des-
tination for foreign investors wishing to
expand their business into one of the sec-
tors of the agrifood industry, a strategic
asset for the country’s competitiveness.
As the EU’s third-largest economy, ltaly is
geographically positioned as a gateway
between Europe, Africa and the Middle
East, making it a key hub for international
trade. The Italian agrifood sector con-
tinues to demonstrate resilience and
adaptability. In the third quarter of 2025,
agricultural value added recorded a year-
on-year increase of 0.6% ", whilst in the
first nine months of the year the agrifood
industrial production index grew by
4.5% . In November, the sector record-
ed a 5% rise in exports, exceeding the
national average of 3.1% and confirming
its status as one of the driving forces of
the national economy . This trajectory
is also supported by an unprecedented
level of public commitment: over the
three-year period 2023-2025, €15 billion

has been made available for the develop-
ment of the agricultural sector, alongside
structural initiatives such as the Servizio
Civile Agricolo . This strength is also re-
flected in its leading international rank-
ings: ltaly is the world’s leading producer
of wine (by volume) * and pasta , the
EU’s leading producer of cheese and the
second-largest producer of olive ol

The Italian agrifood sector offers signif-
icant potential for packaging, one of

the factors that most influences percep-
tions of sustainability whilst meeting the

Ismea, AgriMercati ISMEA, III trimestre 2025: crescono il
valore dell’agroalimentare italiano e I'export, con un nuovo record
verso i 73 miliardi, 2026, https://www.ismeamercati.it/flex/
cm/pages/ServeBLOB.php/L/IT/IDPagina/13755 accessed on
04/03/2026

Ismea, Rapporto sull’agroalimentare italiano 2025, 2025,
https://www.ismeamercati.it/flex/cm/pages/ServeBLOB.php/L/
IT/IDPagina/13704 accessed on 02/03/2026

Organizzazione Internazionale della Vigna e del Vino (OIV), Data-
base, 2025, https://www.oiv.int/it/what-we-do/data-discovery-re-
port?oiv accessed on 02/03/2026

11 Sole 24 Ore, Italia in vetta per produzione, esportazione € con-
sumo di pasta, 2026, https://www.ilsole24ore.com/art/italia-vet-
ta-produzione-esportazione-e-consumo-pasta-AI47CtN accessed
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growing demand for ready meals. For
international buyers, Italy represents a
world-leading agrifood hub, capable of
offering premium products, a traceable
supply chain and continuous innovation.
The ltalian Food & Beverage sector is
now a strategic asset for those seeking
excellence, reputation and potential for
international growth. It is not just about
numbers: those who invest in ‘Made in
ltaly’ food are investing in a deeply inte-
grated production system with a strong
reputation and significant cultural value.
A system capable of effectively combat-
ing counterfeiting and the phenomenon
of ‘Italian Sounding’ products, thanks to
strict regulations, independent checks
and European certifications " which
offer legal and commercial protection,
reinforced by digital tools and regulations
that extend this protection online as well.

The main drivers
behind the choice

The primary factor driving international
buyers to choose lItaly is certified quality:
Italy is the European leader in products
with Geographical Indications, with 897
registered brands including PDO, PGl
and TSG, of which 331 are in the food
sector and 530 in the wine sector
These certifications guarantee controlled
origin, high standards and supply chain
traceability. Innovation and sustainability

are therefore other key drivers for interna-
tional buyers. Product innovation is of-
ten linked to the promotion of tradition:
‘Made in Italy’ manages to evolve whilst
remaining authentic. The integration of
agricultural production, processing, logis-
tics and promotion is a distinctive feature
of the Italian model. Foreign buyers find

in ltaly a vertical and transparent supply
chain, which is essential for ensuring reli-
ability and compliance with international
standards. Italy is also among the Euro-
pean countries with the highest uptake of
organic farming: according to the latest
available data, in 2024 the area dedicated
to organic farming accounted for around
one-fifth (20.2%) of the total agricultural
area, approaching the 25% target set by
the EU’s Farm to Fork strategy for 2030

A key driver of international relations is the
trade fair system, which includes leading
industry events such as Cibus (Parma),
TuttoFood (Milan), SanaFood (Bologna),
Vinitaly (Verona) and Macfrut (Rimini).
The ltalian agrifood sector is not merely

a market for finished products, but also

a strategic sector for industrial, logisti-
cal and technological investment, as
well as for acquisitions or joint ventures.
For example, through investments in
high-potential SMEs: food tech start-ups,
artisan businesses with PDO/PGI brands,
expanding family-run businesses, or in
renewable energy for production facilities,
the circular economy (recycling, by-prod-
ucts) and bio-based packaging.

Agrifood sector
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Logistics and digital exports also represent  of e-commerce, D2C platforms and trace-
an opportunity thanks to the development  ability systems for the foreign market.

THE CHARACTERISTICS
OF NATIONAL
AGRIFOOD

(XX ]
Food culture
Italian food is a social experience,

local identity and shared cultural heritage.

f ’ Family farming and biodliversity

Small companies hand down agricultural
I cxpertise and cultivate unique native varieties.

(XX ]
Short supply chains and cooperatives
Sustainable production models that

value the territory and reduce distances
between producer and consumer.

4b3a-92a3-090cc7557128 accessed on 02/03/2026

php/L/IT/IDPagina/396 accessed on 08/10/2025

A
S

Local quality "Presidia”

Territorial excellence protected
by PDO, PGl labels and
networks like Slow Food.

Regional variety

Every area of Italy offers flavours,
techniques and distinctive
products, not replicable elsewhere.

22211 Sole 24 Ore, Formaggio, I'Italia diventa prima assoluta in Europa per export extra Ue, 2025, https://www.ilsole24ore.com/art/formag-

gio-l-italia-diventa-prima-assoluta-europa-export-extra-ue- AHNveRPC accessed on 02/03/2026
226 Financial Times, Tunisian olive oil production to overtake Italy’s after bumper harvests, 2026, https://www.ft.com/content/bfb0136a-04ab-

»"Ministero delle Politiche Agricole Alimentari e Forestali, Prodotti DOP, IGP e STG, https://www.masaf.gov.it/flex/cm/pages/ServeBLOB.

226 Fondazione QualiVita, Osservatorio Italia, 2026, https://www.qualivita.it/osservatorio/osservatorio-ita/ accessed on 04/03/2026

229 Tsmea, Bio - Ultime dal settore, 2025, https://www.ismeamercati.it/flex/cm/pages/ServeBLOB.php/L/I'T/IDPagina/13717 accessed on
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Opportunities Tor ltalian businesses

New

In an increasingly selective and compet-
itive global market, the Italian agrifood
sector represents a strategic lever for
international growth. Exports from the
sector are expected to reach arecord
value of €73 billion by the end of 2025,
with an increase of approximately 63.0%
between 2019 and 2025 . For ‘Made in
ltaly’ businesses, and in particular those in
the Food & Beverage sector, a new era of
opportunities is dawning, supported by
an integrated system of tailor-made finan-
cial and institutional tools.

ITA - Italian Trade Agency, under the
supervision of the Ministero degli Affari
Esteri e della Cooperazione Internazi-
onale, supports the internationalisa-
tion of Italian businesses, particularly
SMEs, through training, promotion and
assistance in foreign markets. Thanks to
its presence in more than 60 countries,
working in close collaboration with dip-
lomatic and consular missions, ITA - ltal-
ian Trade Agency organises hundreds

of promotional initiatives at international
trade fairs every year. In 2025 alone, ITA

- Italian Trade Agency organised 123
National Pavilions dedicated to ‘Made
in Italy’, involving thousands of Italian
companies, and 11 business missions

These initiatives include bringing buyers
to Italian trade fairs, B2B programmes,
business matching, and large-scale retail
and e-commerce projects with interna-
tional partners . SMEs can also rely on
a catalogue of 28 support services, most
of which are provided free of charge,
ranging from partner search to market
analysis, and delivered through a net-
work of 69 ITA - ltalian Trade Agency
offices worldwide . ITA - Italian Trade
Agency also promotes Opportunltaly -,
a business acceleration programme de-
signed to facilitate business matching
between Italian companies and for-
eign operators. The MAECI leads the
strategic coordination between all these
stakeholders through the Piano d’Azione
per 'Export ', which identifies priority
high-potential regions such as the Unit-
ed States, Japan, Mexico, Turkey, Brazil
and countries in South-East Asia, whilst
not neglecting mature markets such as
the United Kingdom and Switzerland. The
objective? To increase Italian exports
to 700 billion by the end of the current
parliamentary term . ‘Growth diplo-
macy’ - that is, comprehensive support
for Italian exports - is a foreign policy
priority for the Government. The Piano

Agrifood sector

per laccelerazione dellexport forms part
of a broader European and international
policy strategy. Within this framework of
integrated opportunities, Italian agrifood
businesses have a natural competitive
advantage: the value of ‘Made in ltaly’,
combined with a network of increasingly
accessible, digital and sustainable tools.
Going global today is not only possible, it
is strategic. Doing so with the support of
Sistema Italia means reducing risks, in-
creasing visibility and entering new mar-
kets with confidence.

Ismea, AgriMercati ISMEA, 111 trimestre 2025: crescono il valore
dell’agroalimentare italiano ¢ I'export, con un nuovo record verso i 73
miliardi, 2026, https://www.ismea.it/flex/cm/pages/ServeBLOB.
php/L/IT/IDPagina/13544 accessed on 02/03/2026
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ITALIAN TRADE AGENCY

ITA - Italian Trade Agency for the
Promotion Abroad and Internationalisation
of Italian Enterprises

Development and promotion of Made in Italy in the world

ITA - Italian Trade Agency for the Promotion Abroad and Internationalisation of Italian Enterpris-
es - is the body through which the Government fosters the consolidation and commercial-economic
development of Italian enterprises in foreign markets. It also acts as the body responsible for pro-

moting the attraction of foreign investment in Italy.

Through its headquarters in Rome, an office in Milan and a global network of 69 Offices and 18 Cor-
respondence Points (for a total of 87 Permanent Structures) in 74 countries, connected to Italian
Embassies and Consulates, ITA oversees 133 markets and provides personalised services and assis-
tance to thousands of Italian companies interested in internationalisation.

Through the use of the most modern multi-channel promotional and communication tools and with
a global network of experts specialised in foreign markets, ITA facilitates access to international mar-
kets and incentivises foreign investment in Italy, enhancing Made in Italy and its excellence.

Lines of action

To increase the flow of exports and investments between Italy and the rest of the world, ITA offers
activities in the following areas:

Attraction of foreign investments in Italy

Export services

@ Immediately available: autonomous access to strategic information and business development
opportunities for your company abroad

@) On request: personalised support from specialised ITA Trade Analysts, operating
worldwide

Discover all export services at: www.ice.it

Specialised assistance desks:

®) 10 desks dedicated to assistance and protection of intellectual property and trade barriers (at ITA
Offices in Buenos Aires, Ho Chi Minh, Kiev, Istanbul, Moscow, New Delhi, New York, Beijing, Sao
Paulo, Tirana)

® 1 desk dedicated to technical regulations established at the ITA Brussels Office

Export Front Desk
21 desks active in all Italian regions for personalised and targeted support with online and

in-person meetings.

ITA General Contacts

ITA
Via Liszt, 21 @itatradeagency
00144 Rome @ @ITA - Italian Trade Agency

800 98 98 00 - 06 59921
urp@ice.it - www.ice.it

© @Italian Trade Agency
& @ITAtradeagency

Sectoral office contacts
Agrifood:

agro.alimentari@ice.it
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matching services on
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