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CRUSTY
CELEBRATION
SIRHA EUROPAIN CELEBRATES  
FRENCH STYLE BAKERY-PASTRY  

The world of bread is divided into two sides: a soft side with sandwich-type 
breads, and a crunchy side that includes the likes of the French baguette.  
All the knowledge, French heritage, know-how and skill is experienced  
and exported at SIRHA EUROPAIN, the event of reference for the bakery  
pastry sector. 
Suppliers of raw materials, designers of precision machinery, artisans,  
and entrepreneurs come together to exchange around an approach to bakery 
pastry that is nourishing and relevant in everyday life.
Whether it is the first croissant in the morning, a crunchy sandwich at lunchtime, 
a snack before dinner or a cake to share: everyone loves French bakery! 
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SIRHA EUROPAIN 2022 joins the 
SIRHA FOOD ecosystem and 
gains momentum by drawing on 
the resources of SIRHA LYON 
and the strength of the bakery, 
pastry, and out-of-home catering 
network. More broadly, SIRHA 
EUROPAIN 2022 will reach out 
to players in the Food Service 
and catering industry while still 
cultivating its existing targets.
In keeping with French 
excellence, SIRHA EUROPAIN 
more than ever aims to highlight 
the assets of artisan, technical 
and industrial know-how that 
serves professionals in the 
bakery pastry sector, but also 
players in out-of-home catering. 
All sectors are concerned by this 
new strategic positioning. From 
milling products to equipment, 
including raw materials, 
processed food, service 
companies, SIRHA EUROPAIN 
brings together the diversified 
offering of its French and 
international exhibitors for both 
the French and export markets.
To enrich the expert offering 
dedicated to the bakery market, 
Sirha Europain will propose 
in 2022 four Hubs: “Snacking 
catering”, “Sweet” and “Start-
ups”, and “Rue des Écoles” for 
offers dedicated to training and 
education.

SIRHA EUROPAIN EVENTS

SIRHA EUROPAIN gives the floor to professionals in the sector. Covering 
a total surface area of 2,730 sqm, different dedicated spaces will be at 
their disposal to express their ideas and illustrate their expertise through 
international contests, masterclasses, and expert contributions.

  Forum: a space offering conferences and exchanges on topical themes  
in the bakery pastry industries
  Sweet and Bakery-Snacking stages: two stages that will host  
high added-value masterclasses 
  International contests that illustrate the expertise of the whole trade: 

• Bakery World Cup
• Schools French Cup
• Pastry European Cup, selecting event for the Pastry World Cup

The Sirha Europain Awards reward the best innovations featured at the trade 
fair. Register your products free of charge: Winners of these awards enjoy 
a visibility boost with both visitors and professionals in the bakery pastry 
industries.

A MULTI-TIERED 
APPROACH BASED 
ON FRENCH 
BAKERY 
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EUROPAIN 
AUDIENCE: 
BOOSTED 
VISIBILITY

VISITORS
56,000 prospects for 2022: bakery, pastry, brand chains, 
wholesalers, retailers, distributors, super/hypermarkets, 
major accounts, fast catering, snacking, fine foods, 
caterers, importers, international purchasers. 
2020 visitors: More than 38,000 professionals, including 
24% international.

They attended Europain 2020: Alto Café, Autogrill, 
Banette, Boréa, Brioche Dorée, Casino, Elior, Festival 
des pains, Feuillette Boulangerie, Four Seasons, Groupe 
Flo, Grands Moulins de Paris, Groupe Bertrand, Groupe 
Holder, Hôtel Ritz, Ibis, Inter Continental, Jeff de Bruges, 
Kayser, La Croissanterie, La Mie Caline, La Romainville, 
La Tarte Tropézienne, Lagardère, Le Grenier à Pain, Les 
Hôtels de Paris, Louvre Hôtels, Marie Blachère, MC 
Donalds, Newrest, Paul, Poulaillon, Sodexo, Starbucks.

By sector of activity:

Artisans

Training

Distribution, intermediary, pantry, bread depot

Equipment or product/milling manufacturers

CHR, catering

Others

Suppliers, service companies

Industrial manufacturers

Investors, company creators

42%

14%

13%

9%

6%

6%

5%

4%

1%

A digital audience of 40 259 users:
  Website:  15 667 users  

83 138 pages viewed
  App:  3 159 downloads  

(+65,9% v N-1)
  Instagram :  4 967 followers 

(+32% vs N-1)
  Linkedin :  1 485 followers  

(new page)
  Facebook :  12 603 fans 

(+17% vs N-1)
  Twitter :  2 378 followers  

(+ 8 235% retweets vs N-1)
+ mentions on web and social 
networks, with a potential reach of 
960 million people
+ 600 media posts, including: 
AFP, Bakkers in Bedrijf, Bake, 
Food Industry, Horeca Magazine, 
L’Hôtellerie-Restauration, La Toque 
Magazine, Le Chef, Le Figaro,  
Le Journal du Pâtissier, Le Monde 
des Boulangers, Les Echos, 
Libération, M Le Monde,  
Ouest France, Panissimo, Snacking,  
Sud Radio, Ze Pros...



2 NEW TOOLS 
TO PREPARE 
YOUR SHOW
SIRHA CONNECT TO ACCOMPANY 
YOUR CLIENT TARGET

In March 2022 edition, SIRHA EUROPAIN introduces 
SIRHA CONNECT. This  interactive platform is 100% 
digital and accessible directly via your exhibitor  
section and also through new SIRHA FOOD mobile 
app. It enables you to:

  Distribute your messages broadly by creating 
your community
  Contact the profi les (visitors, other exhibitors…) 
of interest to you
  Plan your business meetings
  Save contact details and enrich your 
prospects database.

The best solution to plan your participation 
in advance!

TURNKEY STALLS: SIRHA MODULAR
To facilitate your participation at SIRHA EUROPAIN, 
SIRHA FOOD proposes a selection of turnkey 
stalls. Enjoy local expertise for stalls that are eco-
responsible both in design and creation.  

  When you opt for a SIRHA MODULAR package 
your company joins a premium environment, 
and you maximise your visibility thanks to our 
digital tools.
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INTERNATIONAL 
SALES CONTACTS

BELGIUM
LUXEMBOURG, THE NETHERLANDS
Eric VAN DEN BERGHE
Stradex International
Tel. +32 498 331 226
eric@stradex.be

CHINA
Karen DAI
GL events (Shanghai) Co., Ltd.
Tel. +86 138 173 448 92
karen.dai@gl-events.com

GERMANY, 
AUSTRIA, SWITZERLAND
Elizabeth NIEHAUS
TradeQ
Tel. +49 211 566 777 56
e.niehaus@trade-q.com

ITALY
Carla CASELLI
Organizzazione Caselli
Tel. +39 055 284 292
carla.caselli@caselli.it

KOREA
Seulki LEE
GLI CONSULTING
Tel. +82 (0)70 4337 9465 
slee@gliconsulting.com

SPAIN
Betty MORIDO
Ersi SL
Tel. +34 91 559 8464
ersi1@ersi.es 

CONTACT IN FRANCE

Nadège HOLLARD
Tel. +33 (0)4 78 176 283
nadege.hollard@gl-events.com 


