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With years of experience, Mr. Mohamed "Mario" Bombachi traveled across
GCC, Europe, China, and South Africa to find the best factories and
companies capable of delivering a memorable taste to any hospitality
business. In 2017, he has discovered the best high - quality products, and
established Gelatiamo General Trading that will meet all your requiments.

Before launching any product, he ensured that all items were made from
100% natural ingredients. Our commitment revolves around you. From our
various factories in Italy, China, and South Africa, we consistently strive to
supply excellent products to our beloved clients. Every ingredient for your
recipe is selected with care, ensuring that each becomes a memorable part
of your life.

As a part of Gelatiamo, we are dedicated to providing everything you need
for your business. Our mission is to support you with the best high-quality
ingredients and top-notch equipment.






Messages From
Mr.Mohamed*Mario’’ Bombachi

Gelatiamo General Trading stands as a prominent distributor in the Middle
East, specializing in professional equipment, F&B products, and ingredients for
pastry/bakery and gelato. We offer comprehensive supply and variety of
solutions to the food service industry, featuring a prestigious range of
professional equipment and ingredients from leading international brands in
Italy, China, and South Africa.Consider Gelatiamo as your dedicated business
partner, supporting you unconditionally at your projects. Additionally, we
provide product training at our academic facility to ensure your success.



Our vision is to deliver unparalleled food and beverage
innovation globally, embracing and celebrating the diverse tastes
and preferences of people. We aspire to be the forefront of
. culinary excellence, enriching lives through a harmonious fusion
' of flavors that transcends borders and cultures.



Our mission is to exceed client expectations by delivering
exceptional projects and top-quality products. We strive for
excellence through exceptional service, staying abreast of the
latest knowledge, and leveraging cutting-edge technology.
Committed to surpassing industry standards, we aim to
consistently provide innovative solutions that meet and surpass
the needs of our valued clients.
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Nappi, producers since 1911.

In 1911 the history of the Nappi Company began with a
small sorting laboratory Hazelnuts and fresh fruit and then
diversify its production and make new references.

Today we are present, with more than 1000 references, in
more than 87 countries of the world and for four
generations we produce in our factories products for Ice
Cream, Pastry, Yogurt, Confectionery Industry and
HO.RE.CA. With three production sites and a total area of
70,000 square meters of which 38,000 square meters are
covered.

The Nappi is constantly growing to better face the complex
demands of the global market in which it operates, as a
function of an eco-sustainable economy through
installations of photovoltaic systems, thermal generators
and a biomass cogeneration plant that allow the reduction
of CO2 emissions.
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Sharing BIG Things With Little Stories

It all started in a small Belgian town, where a humble idea
turned into a flourishing entreprise. 1955, Belgium.
Passionate about the sweet world of pastries, Alfred
Ladriere and his wife Matagne wished to create a range of
products suitable for pastry chef's needs.

After years of developing secret recipes, they pursue the
dream of one day offering quality pastry ingredients all
over the world. Two generations later and after great
experiences gained in Belgium, a new promising
opportunity surfaced. The Philippines was chosen to
become the new home to the creation of innovative pastry
ingredients and soon established as DLA Naturals Inc.

After mastering fruit fillings and glazes for many years,
DLA expands its operation, opening their first bean to
chocolate factory, providing Belgian quality chocolates in
the heart of South-East Asia. Everyday is another step
closer to fulfilling the dream of offering a great palettle of
amazing ingredients to our dear customers worldwide.

DLA

naturals
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ITALCIALDE

Italiancialde was founded in 2008 by Francesco, Arturo and
Luca Perfetto, having been attracted and fascinated by the
work of their father and, before him, their grandfather, since
they were young and began the engage in the distribution
of quality cones. The main aim proposed by this company,
has always been to meet the needs of consumer,
understand and accommodate requests and suggestions
from the always attentive and curious costumers to the
news that the market offers, but most of all to offer pure
quality products. In 2014, after lots of successes, Italcialde
started an expansion process which entails the
construction of a technologically advanced factory with
very high standards of hygiene and food safety. The
Italcialde prerogative has remained unchanged over time:
the satisfaction of its customers. A path that, together with
technological advances preserves tradition, taste and
authenticity, three qualities that make the difference, that
express the perfect synthesis between “Past and
Renewal”.
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ESPRESSO 0039

Coffee Specialist Team (C.S.T. srl) represents the natural 0059
evolution of the experience of three generations of coffee -
roasters. a0

It is an innovative project that combines family tradition
with the dynamics of a young, all-female team: Antonella,
Alessandra and Cinzia.

The perfect combination of experience and youth provides o0
you with a set of vibrant products rich in character and
personality.

ESPRESIO

0039
ESPRESSO
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Flair

Back in 1978 Denis Frangias, a chemist specialized in
flavours and citrus oils, founded Paxman Ltd, a
manufacturing company of beverage compounds. Since
then, the company produces a wide range of products
which includes all ingredients and materials that can be
added to all kinds of beverages, soft drinks or alcoholic
drinks, sparkling or still, with or without juices, hot or cold.
All our products are custom-made to suit our customers’
needs and to offer them unique recipes for their drinks. The
Flair range emerged as an evolutionary step through
Paxman'’s production to create a new brand that associates
its name with the concept of flavour.

We follow the values passed on by the company founder.
We carry on the tradition; we grow and constantly develop,
while always remaining faithful to the concept of family.
Our people are our strength.XWe are a team of passionate
flavourists who work together to create products that stand
out thanks to their premium quality.

FLAIR

SYRUPS
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MR TANGO, a distinguished product line hailing from Spain,
pays homage to the revered Argentine tradition of dulce de
leche. More than a mere delicacy, dulce de leche embodies
Argentina's cultural fabric and culinary legacy. MR TANGO's
range of products celebrates this heritage with
unparalleled quality and flavor. From creamy spreads to
decadent desserts, each item encapsulates the essence of
dulce de leche, inviting consumers to savor the richness
and sweetness that has captivated palates for generations.
With MR TANGO, experience the authentic taste of
Argentina's beloved treat, crafted with care and expertise.
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Cremalato is the epitome of gelato excellence, offering a
tantalizing selection of flavors crafted with the finest
ingredients and time-honored recipes. Renowned for its
creamy texture and rich taste, each scoop of Cremalato
gelato promises a moment of indulgence. Our commitment
to quality extends to our exquisite chocolate coins,
meticulously crafted to deliver a luxurious melting
experience that captivates the senses. Whether enjoyed
alone or shared, Cremalato's offerings embody the essence
of culinary delight, elevating the gelato experience to new
heights. With a dedication to perfection and a passion for
flavor, Cremalato invites you to savor the extraordinary in
every spoonful. Discover the unparalleled pleasure of
Cremalato gelato and chocolate coins—a true celebration
of taste, quality, and craftsmanship.

the best for pastry and gelato
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ORION

“Orion aims to offer to professionals of the ice cream and
pastry display cabinets that are the expression of aesthetic
and technological performance.”

Every day, the team of engineers who are involved in
research and development of the Orion brand products
works to offer innovative solutions to its customers,
following a path of change, but with the same passion that
has lasted for over thirty years.
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ICE MATIC

The history of Icematic begins in 1963, when the company
that owns the brand decides to start producing ice
machines, in order to differentiate the production.

For this reason, in 1985, a large international group decides
to invest in Icematic, concentrating here the production of
modular ice makers and, at the same time, giving us the
task to develop large innovative projects both in technical
and mechanical components.

In this period our growth and our specialization continue
until reaching the realization of over 6000 modular
machines per year, with production based mainly on
internal processes.

In the 90s, intercepting a strong market demand, we also
begin to build ice storage bins, with the aim of integrating
our production and distinguishing our offer from
competitors.

ICEMATIC
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BFC SRL

is offering its customers highly interesting services that cannot be
missed, even by those who are giving a simple, fleeting glance at the
site.

Alert, in coordinating the orders

Precise, in delivery dates

Special, in providing technical courses and technology to operators
in the sector

Creative, in offering a vast choice

Attentive, in designing and making coffee machines for.. GREAT
COFFEES

The company exports %80 of its production, which is manufactured
by 75 employees who are super experts in the espresso coffee
machine sector.

Top quality and high production flexibility are the decisive factors
that lie behind the success of our coffee machines on the world
market. Heart and body (copper boilers, connection tubes and steel
housings) are made entirely inside our new facilities in Scomigo di
Conegliano, which cover an area of 5.000 sq. m.

Unrivalled quality, perfect finishes, meticulous controls of the
production processes and lastly limited manufacturing costs that
reduce selling prices to a minimum are clear to everyone. We are
growing annually by %20 in terms of sales volume.

A new important goal will be reached in 10.000 :2015 espresso
coffee machines manufactured and sold in one year.

machines
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PASMO PASCAL

Taizhou Pasmo Food Technology Co., Ltd (“Pasmo”) is a
service provider which produces and offers ice cream
machines, whipping cream machines, milkshake machines
and other food machinery and related products. Pasmo
was established on Jan. 2013 and its headquarters is
located in Zhejiang.

"Make the world taste better" is regarded as the enterprise
mission, while the technology innovation is the company
foothold. Since 2013, Pasmo has customers in hundreds of
countries and cities worldwide.

Pasmo pay more attention to forster and export its culture.
“Details create classic”ls being praised here because
Pasmo firmly believes that only by continiously offering
better products, can they maximize serve provision for the
market and the customers.

- PASMO PASCAL -



N W W W W N W W W A TN e W e N N e TN TN
N eV aVaViVaVaVaeVnVaYaVYaVaVai
WaN AW AN L WAL W) OV VYLAViIVIV LY

N NV NV NV NV NV N (V V VWV WV
V.V V VIV VY AV V' WV V VvV
¢ N NN NN N e LN

V'V VYV VY
NNV NV N N
VOV VOV L
DD,
VOV VN

NV V.V
AWV WV V

r W NT AN N
ety A N VN
Noa VNN N

AWV V. V.V
S R A "

LN
Vi W N

W VLN

N WV

_/.... _/n W W N W N W LW LN LN N LN
N W N N AN AN N N N NP N AN AN AN AN
N N N N o N SV AV VAV N NV VNV Y

&
<<,< ,<.’<,<<,<<,< D A 6 G ,<<,<<,< WG A ,<f<<,< Wl



Futurmat

At Coffee Classics, we are the UK Importers of Futurmat
Coffee Machines. The machines are manufactured in
Barcelona, Spain by Quality Espresso S.A. who have more
than 50 years design and manufacturing experience.
Quality Espresso’'s mission is to be the leaders in design,
production and distribution of professional food service
equipment for the preparation of beverages related to
espresso coffee, milk and tea.

The brands manufactured by Quality Espresso are the
benchmarks used by foodservice professionals when
considering commercial espresso and cappuccino coffee
machines. The Futurmat brand was created in Spain in
1978 and rapidly expanded to become the number one
selling brand in Spain.

One of the key contributions to espresso technology, the
incorporation of vertical release electro-valves underneath
the group heads, was developed in Barcelona and is now
used by all competitors.

~UTURMAT
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ICETEAM - Promag

Besides the two founding brands, PROMAG brand has
joined the project backed by its own history. PROMAG was
started in 1986 as an evolution of the old company MARK.
Since 1966, it has been a driving force for innovation &
marketing in the Italian gelato industry; among these, the
first horizontal batch freezer.

As it became part of ICETEAM, Promag has been wisely
repositioned as an entry level brand, featuring solid and
hard-working pasteurizers and batch freezers in a “no
frills” design.

W
.’

PROMAG
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ICB tecnologie Chi 36

ICB Tecnologie srl is specialized in the production of
machines for pastries and machines for chocolate.

The company is actively present in both the italian and
international market, participating in the major trade fairs.

Over the years, ICB Tecnologie srl has gained the respect of
industry experts for its professionalism, technological
evolution and constant attention to customers’ needs.

el

tecnologie.,;




.( A W W o N G W N W W W T W T s W T T

/xf\/\/\/\ V. V. V.V V.V.V.V

\/\..x
VvV VvV v\
VvV NV VY
VoV OV VN

Vv WV

NNV VY
VWV NV N/

'Y NN/ |

VAAA _

AR

VvV VWV VvV \ ' VNN NN
‘N WV NV VN - Vv VNV WV
vVVvVVVVNAAE Vv V VvV
NV NV NV VY VvV VvV
V'V V VOV OV N NN

r NN NP NN
V. N N V. V) _
AN N N NNV rN NV NV NV
VNV VVVVVY . NV NN
F NNV V. V.V NV VvV VNV
V V. NV VNV VNV VNNV NN
I N NN N N NN NN NN NV NN

80 8 6 600 O '6CG OO0 G 6 666 4 6 ¢



THE FUTURE OF COLD

Ali Spa is an Italian company with headquarters in Milan
and management offices in Cernusco sul Naviglio. The
company, through its subsidiaries, designs, produces,
markets and services a complete line of professional
catering equipment used by hotels, restaurants, hospitals,
schools, company canteens, airports, bakeries, bars, ice
cream parlors and supermarkets.
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AUTHENTICITY, PERFORMANCE, ROBUSTNESS

Since 1949, our company has been driven by the pursuit of
performance without ever compromising on quality. From
the gas crépe maker for the professional to the electric
plancha for home use, every Krampouz-branded product is
a testament to the high standards and know-how of the
men and women who have forged the history and identity
of this brand.

For both cooking appliances aimed at professionals and
those for consumer use, Krampouz frames every
development around new production tools and its
historical expertise, a heritage that is preciously guarded
by the company. In the design office and in the
development laboratory, appliances emerge in 3D on
screens before being made into a prototype. Just a few
metres away, they will come into being via the expert hands
in our production workshop, before finding their home in
your kitchen or garden.
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EASYBEST

Qingdao CLABO EasyBest Refrigeration Equipment Co.,
Ltd. was established in 2005. It is an Italian-owned
enterprise that specializing in the production of Gelato
showcase and Bakery Showcase. In 2012, the company
officially entered the domestic market, and committed to
providing customers with professional and systematic
store solutions. In 2017, the company joined the Italian
CLABO Group, opening a new era of global strategy.

The “EasyBest” brand adopt advanced Italian refrigeration
technology, Italian high-quality refrigeration accessories
and Italian fashion design, and are produced in strict
accordance with international standards. The company has
passed CCC certification, 1ISO9001.

" REFRIGERATION EGUIFMENT
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ADDRESS: RAS AL KHOR INDUSTRIAL 3, WAREHOUSE NO. 7, DUBAI-UAE

TEL. NO.: +97143999068 EMAIL: info@gelatiamo.ae

OMAN
ADDRESS: MERBAT TOWER-1, GHUBRAH, SHOP NO.11, OMAN

Tel. NO.: +96824138822, EMAIL: info@gelatiamo.om



