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Technical details | Fruit Attraction 2022 
 

 
Name: International Fruit and Vegetable Sector Trade Fair 

Joint organised by: IFEMA MADRID 
FEPEX  

Dates: 4 to 6 October 2022 

Times: From 9:30 a.m. to 7:00 p.m. | Thursday 6: from 9:30 a.m. to 
5:00 p.m 

Venue: IFEMA MADRID, 28042 MADRID 

Halls: 3, 4, 5, 6, 7, 8, 9 and 10  

Nature: Professionals only 

Frequency: Annual 

Edition 14th 

Participation details: 1,800 companies 
58,000 net square metres of exhibition space  

Participating Sectors: FRESH PRODUCE: 
Fresh fruit and vegetables: 
Fourth and fifth range products 
Frozen and dehydrated 
Fruit and vegetables for transformation 
The Organic Hub 
The Nuts Hub 
Shuttle 
Flowers and live plants 
Organisations and Associations 
Other 
AUXILIARY INDUSTRY AREA 

mailto:mcacho@ifema.es.
https://www.ifema.es/
mailto:pablo.lopez@ifema.es.
mailto:bjimenez@fepex.es.
http://www.ifema.es/
http://www.fepex.es/
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Seeds, fertilisers, agronutrients, phytosanitary products, 
nurseries and pre-harvest 
Transport and Logistics 
Packaging and Labelling 
Post-harvest 
Smart Agro (ICT applied to the horticultural sector and 
research centres) 
Point of Sale 
Services (consultants, certified companies, financial 
entities, Temporary Work Agencies, training, etc.) 
FLOWER&GARDEN ATTRACTION 
Flowers; 
Plants 
Collaborating Companies 
Technology 

Professional Visitors: Producers; Wholesale trade; Retail trade; Commercial 
distribution chains; Importers and exporters; Transport 
and logistics; Other services; Hotels, restaurants and 
institutions; Garden Centres; 
Hypermarkets/supermarkets; Wholesalers of flowers and 
plants; Importers; DIY companies; Florists; Decorators, 
Landscapers; Media 

Meeting Programme: Check the agenda  

 
Andalusia. Fruit Attraction 2022 Guest Region  
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Fruit Attraction 2022 breaks records and cements Madrid as 
world fruit and vegetable capital 
 
The Fair, organised by IFEMA MADRID and FEPEX, consolidates its global 
leadership by surpassing the figures seen in 2019, until now the most successful 
edition in its history, with 1,800 companies from 55 countries, more than 58,000 
m2 of fruit and vegetable produce on offer and an expected attendance of 
90,000 professionals from 130 countries. 
 
The 14th edition of Fruit Attraction will take place from 4 to 6 October, occupying 
8 halls at the Fairgrounds 
 
As a new development, the fair incorporates the figure of Fruit Attraction Guest 
Region, starting with Andalusia.  
 
Madrid, 4 October 2022.- From 4 to 6 October, Madrid will once again become the world 
fruit and vegetable capital with the 14th edition of Fruit Attraction, the sector's largest 
international event, organised by IFEMA MADRID and FEPEX. This year’s edition is set to 
break all records with the participation of 1,800 exhibiting companies from 55 countries, 
an expected attendance of 90,000 professionals from 130 countries and the occupation 
of more than 58,000 square metres of exhibition space.  
 
A total of 8 halls — 3, 4, 5, 6, 7, 8, 9 and 10 of the IFEMA MADRID exhibition centre — will 
house the wide range of fruit and vegetables on offer at this edition, which means an 
increase in occupancy of 38% compared to last year's edition, not to mention exceeding 
the pre-pandemic figures seen in 2019. This growth is also due to the addition of new 
companies, which account for more than 19% of total participation.  
 
These highly positive figures demonstrate the fruit and vegetable sector's growing 
interest in participating in the sector's largest business centre, as well as its support for 
promoting Fruit Attraction as a fundamental lever for internationalisation and a meeting 
point for all professionals along the entire supply chain. 
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The immense influence of Spain as a world leader in the fruit and vegetable market will be 
reflected by the presence of almost all the autonomous communities producing fruit and 
vegetables in the country, cementing Fruit Attraction as an effective tool for generating 
business opportunities and for accessing new international markets, precisely in a key 
month for planning campaigns.  
 
In terms of its impact on international participation, 55 countries will be represented on 
this occasion, confirming Fruit Attraction as the key trade event for production, marketing 
and distribution worldwide. In addition to strong European participation, with companies 
from France, Italy, the Netherlands, the United Kingdom, Belgium, Portugal, Poland and 
Germany, there will be group participations from Serbia. Elsewhere, countries such as 
Colombia, the United States, Korea, Peru, Chile, South Africa and India will be 
represented, and Africa will see an increase in participation, especially from Kenya, 
Guinea and the Ivory Coast. 
 
Buyers’ programme 
 
One of the main objectives of Fruit Attraction is to offer a platform for international 
expansion and promotion.  In this sense, IFEMA MADRID, with the collaboration of the 
Ministry of Agriculture, Fisheries and Food and ICEX, is once again making a significant 
investment in the International Guest Programme, which will attract 700 buyers from 70 
countries, retail purchasing managers, importers and wholesalers to Madrid, bringing a 
special dynamism to the fair's operations.   
 
This programme is joined by the ‘Guest Importing Country’, featuring the United Arab 
Emirates, Saudi Arabia, Vietnam and Canada this year. Fruit Attraction therefore will open 
up and promote trade relations with these markets, backed up by a full programme of round 
tables, guided tours of the fair and B2B sessions. 
 
Andalusia, Guest Region at Fruit Attraction 2022 
 
One of the new developments at the Fair will be the addition of the Guest Region figure. 
This is the first time that Andalusia is taking part in this year's event, and it represents an 
excellent opportunity to promote the region as a world leader in fruit and vegetables. 
 
This Guest Region status, starting in 2022, is intended to be consolidated in the coming 
years, with the aim of reinforcing the visibility of the different autonomous communities 
and, above all, showcasing the diversity of Spanish production.  
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On this occasion, Andalusia will be given a prominent role and strategic visibility to 
promote the wealth of fruit and vegetables found in all its provinces and the 
extraordinary quality of its produce to the whole world.  
 
Specific areas 
 
In addition to the renowned Fresh Produce area, which once again has the largest 
representation with 70% of the offer, and Auxiliary Industry, with 30%, Fresh Food 
Logistics, the sectoral platform for logistics, transport and management of the cold chain 
for fresh food, has been added, with 100% occupancy of its exhibition space.  
 
Following much success, Fruit Attraction is once again committed to transformation 
solutions through innovation, sustainability and digitalisation with the Smart Agro Area, 
innovative products that apply information technologies to the fruit and vegetable sector, 
and Biotech Attraction, research and technological development in agrobiology/plant 
biotechnology. Likewise, Ecorganic Market, the exclusive space for the marketing and 
export of organic products, continues to gain momentum. For their part, strawberries will 
play a leading role at this edition with the Fresh&Star area. 
 
Meanwhile, The Innovation Hub — at the nexus of pavilions 8 and 10, with close to 50 
products — and Foro Innova are the areas dedicated to innovation and business 
innovations in the sector. In this area, the fair will once again host the Innovation Hub 
Awards, which have become a fundamental event for supporting the entrepreneurial 
commitment of the sector with its usual categories: Fresh Produce; F&V Industry, and 
Sustainability and Commitment Actions. 
 
Knowledge centre for the sector 
 
The complete programme of technical seminars makes the Fair the great centre of 
knowledge of the fruit and vegetable sector, with sessions characterised by the great 
diversity of content, as well as the high level of the participants and speakers. 
 
Some of the sessions organised by FEPEX include "Lines of public financing for 
expenditure and investment in research and innovation in the fruit and vegetable 
industry", in collaboration with the FI Group, and "The new fruit and vegetable industry 
CAP starting in 2023", to be held on the afternoon of Wednesday, 5 October, as well as the 
session on "Draft Regulation on the Sustainable Use of Plant Protection Products: 
complex, unrealistic and with a direct impact on European agriculture", on the morning 
of Thursday, 6 October, in collaboration with AEPLA. 
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Fruit Attraction will also be the setting for other events such as the 3rd Fresh Food 
Logistics Summit, as well as the Biofruit Congress and Biotech Attraction 2022: 
Biotechnology and innovation for the agriculture of the future, and the 6th Grape Attraction 
Congress, among others.  
 
Of course, the sector's big event will also include the Factoria Chef section, which 
represents the gastronomic space within Fruit Attraction with attractive demonstrations 
and showcookings.  
 
The fair will be the setting for the prize-giving ceremony for the winner of the second Fruit 
Attraction Podcast Contest: #agroinspiration stories, in support of new communication 
formats within the agri-food sector. In addition, the 12th APAE and Fruit Attraction 
Journalism Awards will be presented, dedicated to international media of recognised 
prestige in the fruit and vegetable sector. 
 
Fruit Attraction 2022 will once again have the backing of the Ministry of Agriculture, 
Fisheries and Food at its opening ceremony, which will once again be presided over by 
Minister Luis Planas. 
 
The fair, organised by IFEMA MADRID and FEPEX, will be held at the exhibition centre 
from Tuesday, 4 to Thursday, 6 October, from 9:30 to 19:00, and until 17:00 on the last 
day.  
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The fruit and vegetable industry in Spain  
Fruit Attraction 2022 
 

 
1. Spain, a fruit and vegetable growing country 

 
• Fruit and vegetables constitute the leading sector in Spanish agriculture, 

accounting for 59% of Final Plant Production (which includes the major industries: 
cereals, olives, etc.) and 34% of Final Agricultural Production (which also includes 
livestock farming), according to data from 2021, from the Sub-Directorate General 
of Statistics of the Ministry of Agriculture, Fisheries and Food. 

 
• Spanish produces around 27 million tonnes of fresh fruit and vegetables, of which 

54% corresponds to vegetables, 38% to fruit and 8% to potatoes. Approximately 
60% of fruit and vegetable production is destined for export and the rest for the 
domestic market. 

 
• Exports. First industry of the agri-food trade balance. In 2021 it exceeded 15.68 

billion 
 

o Spanish exports of fresh fruit and vegetables in 2021 experienced a year-
on-year growth of 2.6% in volume and 7.4% in value, totalling 13.4 million 
tonnes and 15.68 billion euros respectively, according to data from the 
Customs and Excise Department, released yesterday. 94% was destined 
for the EU and the United Kingdom, highlighting the importance of the 
European market for the Spanish industry, especially the EU market, which 
continues to sustain exports. 
 

o Vegetable exports in 2021 increased, compared to 2020, by 1.6% in volume, 
totalling 5.7 million tonnes, and by 9% in value, totalling 6,576 million euros, 
with pepper being the vegetable most sold abroad, with 853,582 tonnes 
(+1%) and 1,270 million euros (+9.5%), followed by lettuce, with 811,703 
tonnes (+6%) and 827 million euros (+18%), reinforcing the importance of 
these two products in national fruit and vegetable production, compared to 
the decline in tomato, with 6% less exported in 2021, totalling 662,497 
tonnes, although in value it grew by 4%, with 976 million euros. 
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o Foreign sales of fruit grew by 3% in volume and 6% in value, totalling 7.6 
million tonnes and 9,104 million euros, with strawberry growing by 721 
million euros (+23%) and stone fruit, with peach and nectarine leading the 
way with exports of 442 million euros (+11%) and 490 million euros (+9%) 
respectively. On the other hand, apple sales fell by 8% to 90 million euros. 
 

o By autonomous region, Andalusia remains the leading exporter, with 4.5 
million tonnes, 1% more than the previous year, worth 6,052 million euros 
(+7%), followed by the Valencian Community, with 3.9 million tonnes (+1%) 
and 4,253 million euros (+7%), Murcia, with 2.7 million tonnes (+5%) and 
2,992 million euros (+5%) and Catalonia, with 1 million tonnes (+5%) and 1,120 
million euros (+13%). 
 

2. Spain: the market garden of Europe. Europe's largest fruit and vegetable 
producer and exporter 

 
Spanish production of fresh fruit and vegetables, according to FAO data for 2019, 
amounted to 31.1 million tonnes (data that includes fresh and industrial production such as 
tomatoes for processing and wine grapes). Spain is the largest producer of fruit and 
vegetables in the EU, followed by Italy with 27.5 million tonnes and France with 20.6 million 
tonnes.  
 
Spain is also the leading exporter in the EU. Intra-EU trade in fresh fruit and vegetables 
reflecting exports and imports between EU Member States, including re-exports, stood at 
36.7 million tonnes in 2020, according to data from Eurostat's Statistical Office. Spain is 
the EU's leading supplier of fruit and vegetables, accounting for 29% of total intra-EU trade 
in fruit and vegetables. It is followed by the Netherlands with 23%. 

 
3. A major player on the world fruit and vegetable scene 

 
World production of fruit and vegetables stands at 1,837 million tonnes, according to the 
latest consolidated data from the FAO for 2019, which represents an increase of 0.8% 
compared to the previous year, but a slight decrease compared to two years ago, so a 
stabilisation is observed, with China, India and the United States remaining as the world's 
leading producers, and Spain occupying eighth place.  
 
In the last five years for which official statistics are available, there has been little change 
in world fresh fruit and vegetable production data.  In 2015, production amounted to 1.8 
billion tonnes, which increased to 1,824 million tonnes in 2016 and 1,852 million tonnes in 
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2017. In 2018 there was a slight decline of 1.7%, and in 2019 there has been an increase of 
0.8% to 1,837 million tonnes, showing a stabilisation, which is also reflected among the 
main producing countries. 

Since 2015, the ranking of the main fresh fruit and vegetable producing countries has 
remained unchanged, with China leading the way with 694 million tonnes, accounting for 
40% of the total, mainly dedicated to supplying the local population. India is a distant 
second with 197 million tonnes, 11% of the total, the bulk of which is also destined for 
domestic consumption. 

The third position is held by the United States with 66 million tonnes, followed by Turkey 
with 50 million tonnes, Brazil with 46 million tonnes, Russia with 38 million tonnes, Mexico 
with 36 million tonnes and Spain with 31 million tonnes, the same amount as Ukraine. The 
tenth place is occupied by Egypt with 30 million tonnes, according to FAOSTAT data, 
processed by FEPEX. 

4. Population retention in rural areas 

At a time when the abandonment of rural areas is a constant, the fresh fruit and vegetable 
production and marketing industry makes an important contribution to the territorial, 
social and economic structuring of this rural environment in Spain and, by extension, in 
Europe. 
 
It helps to fix the population in rural areas as it is present in most of the Autonomous 
Communities and occupies a relatively small part of the surface area. The fruit and 
vegetable industry is characterised by its variety and diversity, both in terms of agro-
climatic regions, production areas and agricultural systems, which allows it to be present 
in all the autonomous communities and to offer the market a large number of products, 
both in terms of species, varieties, production methods and formats within each species. 
 
Because of its labour-intensive nature and the high added value generated by its 
production, it also contributes to the economic structuring of the regions.  The direct 
employment generated by the fruit and vegetable industry is estimated at 280,000 workers 
in annual terms affiliated to the Social Security Special System for Employed Agricultural 
Workers, which represents more than half of the national agricultural employment, 
estimated at 409,113 workers in annual terms according to data from the Ministry of 
Employment and Social Security.  
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To the direct employment generated by fruit and vegetable production must be added the 
figure of 150,000 workers in processing work at source and other complementary 
activities, so it can be concluded that the industry represents more than 50% of national 
agricultural employment. 
 

5. Diversity of supply  
 
Spanish fruit and vegetable production is characterised by a great diversity of products, 
and within each product, there are different species, varieties, formats, etc. .... Diversity 
that sets it apart from other major fruit and vegetable exporting countries.  
 
Spanish vegetable exports are made up of more than 92 products and more than 120 fruits. 
 

6. Wide range of calendars - reliable supplier all year round 
 
The diversity of the fruit and vegetable supply is driven by the diversity of agro-climatic 
regions, production areas and agricultural systems, which allows Spain to have wide 
marketing calendars and therefore to have an almost permanent presence in the market.  
A large group of products is exported from areas that are very far apart, e.g. peaches from 
Huelva to Lleida. 
 

7. High production and export volumes to supply all types of customers and 
markets  

 
Spanish exports exceeded 13.4 million tonnes in 2021, reinforcing its position as Europe's 
leading fruit and vegetable exporter. The large volumes offered by the Spanish market 
garden make it possible to satisfy the demands of small English distributors or large 
supermarket chains. 
 

8. Ability to adapt to consumer demands 
 
The Spanish industry has adapted to the evolution of market demand, as can be seen in the 
rapid growth in the production of certain fruits and vegetables that have seen strong 
growth in demand in European markets. 
 
Examples include raspberries, which have increased from 79 million euros in 2010 to 346 
million euros in 2017 and 458 million euros in 2021; broccoli, which has allowed the export 
of cabbage to increase from 290 million euros in 2011 to 631 million euros in 2021, or the flat 

mailto:mcacho@ifema.es.
https://www.ifema.es/
mailto:pablo.lopez@ifema.es.
mailto:bjimenez@fepex.es.


 
 
 

Press release 

 
 
 
 
 

Iciar Martínez de Lecea 
Head of Press 
Tel. 627 706 089 
iciarm@ifema.es     

More information 
ifema.es  

#feelinspiration 

 

Helena Valera 
International Press 
Tel. +34 629 644 208 
evalera@ifema.es  

Begoña Jiménez 
FEPEX Communication 
Tel. +34 91 319 10 50 
bjimenez@fepex.es 

peach, which has allowed the export of peaches to increase in recent years from 228 
million euros to 442 million euros in 2021.  
 

9. The shortest value chain to supply Europe  
 

A very high percentage of the food we consume comes from distant markets. This has a 
high cost of transport, whether by sea or road, carbon footprint, time... Long value chains 
are much more exposed at times when there is a global problem.  Spain offers the shortest 
value chain to supply Europe with fruit and vegetables all year round. 
 
 

10. Food sovereignty  
 
Russia's invasion of Ukraine has exposed the EU's deficit in essential agricultural raw 
materials. The lack of food sovereignty does not extend to the fruit and vegetable industry, 
especially because of the high Spanish production. The Spanish industry is a reliable and 
experienced supplier, which produces and exports within the EU framework and with 
mainly EU inputs, unlike production industries that are highly dependent on third countries. 
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Andalusia will play a leading role at Fruit Attraction 2022 as 
Guest Region of the fair 
 
Andalusia will be the Guest Region at Fruit Attraction 2022, which is organised by IFEMA 
MADRID and FEPEX and will be held from 4th to 6th October. This role will be an important 
opportunity and an excellent chance to promote the Andalusian region as a world leader for 
fruit and vegetables.  
 
The Guest Region is a figure that will appear for the first time in this edition of Fruit 
Attraction, and it will be maintained in subsequent editions, with the aim of reinforcing the 
visibility of the different autonomous communities and above all to show the diversity of 
Spanish production.  The Guest Region role establishes a wide field of joint action in the 
most significant promotional and communication areas of this important fruit and 
vegetable industry event. In doing so, Andalusia will take on an important role and strategic 
visibility in this year's edition, promoting the wealth of fruit and vegetables in all its 
provinces and the extraordinary quality of its produce to the whole world.  
 
The Guest Region collaboration also contributes to creating a close link with Fruit 
Attraction, which will allow this Community, which has long been an established participant 
in the Fair, to take even more advantage and to capitalize on the magnificent promotional 
potential of this global event. It will also allow the community to take part in an amazing 
display to celebrate the event that will be internationally projected from the city of Madrid 
for three days under the symbolic slogan "Proud to be Fruit Attraction". 
 
All of this in a very special edition which consolidates its global leadership by surpassing 
the figures seen in 2019, until now the most successful edition in its history, with 1,800 
companies from 55 countries, more than 58,000 m2 of fruit and vegetable produce on offer 
and an expected attendance of 90,000 professionals from 130 countries. 
 
The perfect context for Andalusia to star as Fruit Attraction 2022’s Guest Region, a 
community that is already a world leader in fruit and vegetable production. This will be an 
exceptional setting for the community to open new avenues for expansion and take 
advantage of business opportunities in other markets.  
 
According to data from the Customs and Excise Department, processed by FEPEX, 
Andalusia remained Spain's leading exporter in 2021, with 4.5 million tonnes, 1% more than 
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the previous year, at a value of €6,052 million (+7%). In the first four months of 2022, the 
region recorded 1.7 million tonnes, 3% less than in the first four months of 2021, at a value 
of €3,144 million (+12%). 
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Fruit Attraction ratifies its position as the great knowledge 
centre for the fruit and vegetable sector  
 
Access to the full programme of technical conferences 
 
Fruit Attraction 2022, organised by IFEMA MADRID and FEPEX and held from 4 to 6 
October, presents a full programme of technical conferences which will make the Fair the 
great centre of knowledge of the fruit and vegetable sector, with sessions characterised 
by the great diversity of content, as well as by the high level of the participants and 
speakers. 
 
The Fruit Forum space, located in Hall 4, is the setting for congresses, talks, round tables 
and conferences of great interest to the industry. Some of the major congresses to be held 
include the Biofruit Congress, the 5th International Congress on organic fruit and 
vegetables. After the success of the four previous international events, Eurofresh 
Distribution Magazine and Fruit Attraction are joining forces again on the 4th and 6th of 
October to discuss the future of organic F&V markets and other growing "value chains". 
Also on the 4th, the 6th Grape Attraction Congress will take place in this forum, focusing 
on seedless table grapes. 
 
For its part, FEPEX organises other sessions in this space such as "Lines of public 
financing for expenditure and investment in research and innovation in the fruit and 
vegetable industry", in collaboration with the FI Group, and "The new fruit and vegetable 
industry CAP starting in 2023", to be held on the afternoon of Wednesday, 5 October, as 
well as the session on "Draft Regulation on the Sustainable Use of Plant Protection 
Products: complex, unrealistic and with a direct impact on European agriculture", on the 
morning of Thursday, 6 October, in collaboration with AEPLA. 
 
Fruit Forum will also host the Packnet round table: "New technological developments 
applied to the sustainable packaging of fruit, vegetables and greens", as well as the 
Biotech Attraction 2022 conference : Biotechnology and innovation for the agriculture of 
the future, on Wednesday 5, organised by Biovegen. In parallel, and along the same lines, 
the forum in Hall 5 will be the setting for the Biotech Attraction Forum during the three 
days of the fair.  
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Within the framework of Fresh Food Logistics the III Fresh Food Logistic The Summit, 
organised by IFEMA MADRID and Alimarket, will be held in the core of halls 6 and 8, which 
will address the "Challenges of the new cold logistics" and "Resources in the face of the 
paradigm shift", in two sessions on 5 and 6 October.  
 
Fruit Attraction is once again providing exhibitors with the Innova Forum, education & 
training areas in Halls 3, 5, 7 and 8 of the Show where talks, presentations and technical 
seminars will be held on the latest innovations in products and solutions for the fruit and 
vegetable industry. The Innova Forum is an initiative promoted by the event to give 
greater visibility and recognition to the efforts and investment in R&D&I of the 
participating companies.  
 
The fair will also once again host the finalists' defence and Innovation Hub Awards 
ceremony, organised by Fruit Attraction with the aim of recognising and highlighting the 
R&D&I efforts of the industry as a whole, and of each company in particular. 
 
In the same way, the prize will be awarded to the winner of the second Fruit Attraction 
Podcast Contest: #agroinspiration stories, in support of new communication formats 
within the agri-food industry. The aim of this event is to give visibility to the tireless work 
of the fruit and vegetable industry, bringing listeners closer to the countryside, as well as 
highlighting the commitment to rural development.  
 
As is now traditional, the Fair will be the setting for the APAE and Fruit Attraction 
Journalism Awards ceremony , the latter dedicated to international media of recognised 
prestige in the fruit and vegetable sector. 
 
In mid-September, the World Fresh Forum was held, in which the business opportunities 
and trade challenges that exist in the countries invited to this edition of Fruit Attraction 
were presented: Saudi Arabia; Vietnam; Canada and the United Arab Emirates. Organised 
by ICEX España Exportación e Inversiones, IFEMA MADRID and FEPEX, the sessions can 
be viewed through the LIVEConnect platform. 
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Fruit Attraction recognises innovation and entrepreneurship 
with the Innovation Hub Awards 

 
Fruit Attraction, organised by IFEMA MADRID and FEPEX and held from 4 to 6 October, will 
once again host the Innovation Hub Awards, which recognises and highlights the R&D&I 
efforts of the industry as a whole, and of each company in particular. 

On this occasion, 15 products, out of the 46 submitted, have been chosen as finalists, and 
will have to defend their candidacy before the jury of the Innovation Hub Awards on 
Thursday 6 October, starting at 12.30 p.m. in the fair’s Innova Forum 3 (hall 3, stand 3B09).   

After their defence and the jury's deliberation, the winner in each category - Fresh 
Produce; F&V Industry and Sustainability and Commitment Actions - will be chosen, and 
the prize-giving ceremony will take place, with a cash prize of 2,000 euros for each 
winner. 

Information on the 46 nominated products and services will be available at Fruit 
Attraction's Innovation Hub space, located in the centre of halls 8-10, as well as on the 
fair's website.  

This year's finalists in the Fresh Produce category are: 

1.-RubisGold, from the company Earth Market Iberica -stand 9H01C-, a new variety of 
yellow apple that is equal parts aromatic, crunchy, juicy, sweet and tangy. 

2.-Guacamole powder, from Interanza -stand 6D01-. Add water to the guacamole powder 
and serve. 

3.-Broccoli Mole, from Sat Bonnysa -stand 3D01-: the perfect combination of avocado and 
broccoli, this guacamole features an authentic flavour and the properties of both products. 
Its intense and authentic flavour surprises anyone that tastes it. 

4.- Creamy and natural pumpkin desserts with fruit, from Surinver -stand 7E04-. A 
delicious combination that offers unique flavours with a smooth and creamy texture. 

5.- iSTEM, from Syngenta - stand 9E12 - are the new 100% edible cauliflower stems. 

mailto:mcacho@ifema.es.
https://www.ifema.es/
mailto:pablo.lopez@ifema.es.
mailto:bjimenez@fepex.es.
https://www.ifema.es/fruit-attraction


 
 
 

Press release 

 
 
 
 
 

Iciar Martínez de Lecea 
Head of Press 
Tel. 627 706 089 
iciarm@ifema.es     

More information 
ifema.es  

#feelinspiration 

 

Helena Valera 
International Press 
Tel. +34 629 644 208 
evalera@ifema.es  

Begoña Jiménez 
FEPEX Communication 
Tel. +34 91 319 10 50 
bjimenez@fepex.es 

The finalists in the F&V Industry category are: 

1.- Dendrofruit 360, from the company Agerpix -stand 5C09C-, is an automatic sizing 
system that can daily measure fruit on the tree (stone fruit, pome fruit, etc.) in real time. It 
provides real fruit-growth data for the species and makes projections of future sizes, 
allowing for quick corrective decisions to be taken. 

2.- Flexygo Q, from Ahora -stand 5B08D-, is a tool designed to meet the quality 
specifications of the fruit and vegetable industry and make the right decisions to maximise 
profitability throughout the supply chain process. 

3.- Sinclair EcoLabel HOME™ (OKH - S0728), from Sinclair -stand 3F04A-, is a food-safe, 
direct contact, home compostable fruit label for high-speed, automated application and 
manual labelling. A paper-based, plastic-free label whose entire construction has been 
independently certified under OK compost - HOME' (OKH - S0728) certifications by TÜV 
Austria. 

4.- Biocartene® mulch film, from Sipa Natur World / Kacem Logistica -stand 8A02F-, is a 
certified 100% organic and biodegradable mulch film for the ground and replaces 
conventional plastic mulch. The material complies with EN ISO 17556, and is certified OK 
Biodegradable Soil by TUV Austria. 

5.- Persicop, from Syngenta -stand 9E12-, is a biological nitrogen fixer derived from 
microorganisms for vegetable, fruit and citrus crops. 

The finalists in the Sustainability and Engagement Actions category are: 

1.- Resilbio range: Resilbio Natural and Resilbio manifest the commitment to soil 
regeneration that M2 Algaenergy - stand 9E14 - has. Resilbio Natural: it conditions the soil 
and improves its structure for rooting phases, thus promoting root development. Resilbio 
M2: a soil conditioner that is a synergy of microalgae with microbes. 

2.- Broccoli cream, from Agromark -stand 7E01-. On a mission to reduce food waste, this 
product is made from parts you would never see in a supermarket. The stem and leaves are 
probably not as attractive as the broccoli flower, but conscientious consumption is 
certainly appealing, and to a large extent. 

3.- Equi-sun, from Deygest -stand 8B05E-, is a liquid solution based on enzymatic 
hydrolysis amino acids of vegetable origin derived from parts of rice, soya and wheat crops 
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in varying proportions. It has a preventive action against sunburn caused by sunstroke due 
to excess temperature and solar radiation. It is also effective in preventing cracking of 
plant tissues, which is caused by a lack of cellular elasticity. 

4.- La Parcela cherry tomato vegan burger, from the company Granada la Palma -stand 
9D05-. A healthy, sustainable and environmentally committed snack. The control of the 
entire process, from sowing to marketing, and a strong sense of responsibility inspired by 
the circular economy and recycling, make this product a benchmark for sustainability and 
commitment. 

5.- Neo Nanobubble Generator, from Moleae -stand 5C09A-. Revolutionary nanobubble 
technology to improve water quality, preserve plant health, improve productivity, facilitate 
water savings and improve water use in arid areas. It reduces chemical use and improves 
root health even in the hottest climates. This patented technology has been recognised by 
Universities around the world and has received important awards. 

mailto:mcacho@ifema.es.
https://www.ifema.es/
mailto:pablo.lopez@ifema.es.
mailto:bjimenez@fepex.es.


 
 
 
 

Press release 

 
 
 
 
 

Iciar Martínez de Lecea 
Head of Press 
Tel. 627 706 089 
iciarm@ifema.es     

More information 
ifema.es  

#feelinspiration 

 

Helena Valera 
International Press 
Tel. +34 629 644 208 
evalera@ifema.es  

Begoña Jiménez 
FEPEX Communication 
Tel. +34 91 319 10 50 
bjimenez@fepex.es 

 

Fresh Food Logistics The Summit: Solutions to the 
challenges of new cold chain logistics 
 
Within the framework of Fresh Food Logistics and Fruit Attraction, on 5 and 6 
October, the 3rd Fresh Food Logistics The Summit will be held, a congress 
organised by IFEMA MADRID and Alimarket. 

 
The beginning of autumn has brought great turmoil to the FMCG logistics and consumer 
goods transport industry. The implementation of regulations which, among other things, 
prohibit the contracting of services below cost or which exempt carriers from loading and 
unloading packages, are rapidly forcing operators, suppliers and customers to make an 
extra effort to adapt. New ways of working are needed, along with ways to deal with 
challenges and assume cost overruns, while fuel and energy inflation continued unabated. 
 
But for now, let us shift our focus to the tensions in the fresh and frozen food management 
chain, where the delicate nature of maintenance and preservation already makes it a highly 
complex operation. How can we cope?  
 
To find out about the solutions that companies in the temperature-controlled food industry 
are implementing in their logistics, Alimarket is organising the Fresh Food Logistics The 
Summit congress, which will take place on 5 and 6 October in hall 6 of Feria de Madrid - 
Ifema. The event will be part of the Fresh Food Logistics fair, dedicated to the food 
refrigeration industry and logistics, which is also part of Fruit Attraction. 
 
This is the third edition of this congress, which is also an excellent opportunity for 
professionals in the industry to meet and exchange ideas and experiences on an essential 
activity for the economy and society, such as the temperature-controlled food supply 
chain. 
 
Attendance is free but by invitation, due to limited capacity. You can apply for pre-
registration on the website. 
 
Programme of top-level speakers 
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Top speakers from leading companies will participate, sharing what they have learned from 
the new projects they are undertaking to face increasingly complex and demanding 
refrigerated logistics. From their experiences, we will learn about the "Challenges of the 
new cold logistics" and "Resources for the paradigm shift", the slogans representing the 
congress, which will take place in two morning sessions, between 11:00 and 13:30. 
 
The first session, on 5 October, will feature, among other speakers, José Luis Gómez, 
Managing Director of Logistics and IT at La Sirena; Alberto Sancho, Spain’s Managing 
Director at Logifrío; and Pedro Becerril, Managing Director of Logistics at 
Ultracongelados Virto. They will offer their perspectives on the optimisation plans being 
implemented in transport and logistics, new planning systems and the improvements they 
bring, omni-channel retailing and how to deal with it and trends in automation and 
digitisation. 
 
On 6 October, we will also have a busy agenda, where we will learn about proposals for 
improving logistics processes from Alfonso Moreno, Managing Director of the logistics 
subsidiary of Grupo Aviserrano (Logialcor); Agustín Planells, Operational Commercial 
Deputy Director of Anecoop; Julio Nestar, Reefer Manager of MSC Spain; and Santiago 
Navarro, Managing Director of Logistics at Delfín Ultracongelados. Topics such as 
logistics collaboration, sustainability, problems in the transport of perishable goods, 
solutions for maritime and international traffic and organising an agile logistics system 
that finds ways to be more efficient, will be addressed by the speakers. 
 
5 and 6 October at Ifema Madrid 
 
The Fresh Food Logistics The Summit is also an excellent opportunity for attendees to 
network, establish contacts, exchange ideas and projects and present proposals for 
collaboration. Alimarket is organising this event with the support of its sponsors, MSC, 
Fieldeas, Here and Transportes J. Carrión. 
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Fruit Attraction's cooking show area returns  
 
As always, Fruit Attraction presents Chef Factory, a one-of-a-kind scenario for 
promoting fruit and vegetable producers on the international channel in order to 
highlight the quality and excellence of these foods, as well as the countless ways they can 
be eaten that the hotel, restaurant and catering channel offers. 
 
This space will host enticing product demonstrations and tastings by renowned chefs. 
Chef Factory will once again feature a collaboration with the Ministry of Agriculture, 
Fisheries and Food and it will be located in the centre of halls 4 and 6 of Fruit Attraction, 
a fair organised by IFEMA MADRID and FEPEX , which will be held from 4 to 6 October 2022.  
 
On this occasion, Chef Factory will be the setting for different cooking shows that will use 
a variety of products, such as different types of mushrooms, dragon fruit, escarole, 
avocados, leeks, oranges, saffron and mandarin leaves; bananas; mangos and 
strawberries; figs and pears; artichokes; potatoes; Brazilian fruits; pineapples and 
chayotes; kale, broccoli and cauliflower, etc. This is an area where people can learn more 
about all the culinary possibilities of the fruit and vegetable products offered by some of 
Fruit Attraction’s participants, such as the Regional Government of La Rioja; 
Cuadraspania; Frutas Montosa; Castilla y León - Tierra de sabor; Naranjas Torres; the 
Association of Banana Exporters of Ecuador; Gran Canaria's Primary Sector; Cítricos 
Gustavo Ferrada; Extremadura Avante; Frutas y Hortalizas de Fontellas; Udapa S. Coop; 
Abrafrutas; Essential Costa Rica; Grupo Foody’s (Brotalia); Cricket; 5 Al Día; Corpei. 
 
The sessions will be attended by renowned Spanish chefs such as Manuel Álvarez López 
de Samaniego; Juan Moreno; Rocío Parra; Mar Soler; Juan Santiago Fuentes; Carlos 
Carpi; Pepe Valadés; Juan Carlos Fernández; Maite Rojas; Cristina Prats; Pablo González 
and  Cristina Monge, and international chefs such as Andrés Cerdeña Rendón, from Peru; 
Norbert Tarayre and  Rose Michelle, from France; Daniela Valverde and Andrés Granda, 
from Ecuador; Luciana Berry, from Brazil and Guillermo Castro Pérez, from Costa Rica.  
 
Chef Factory Programme 
 
Tuesday 4 
 
Mushrooms from La Rioja. Combination of gastronomy and tourism. Tasting a natural 
mushroom, elaborated dish and a chocolate with mushroom 
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Introduction of the territory of La Rioja and the natural products, museums of wine, 
mushroom, oil… We will offer to taste a natural mushroom and two elaborated dishes by 
the local Chef. 
 
Speaker/Chef: Manuel Álvarez López de Samaniego. Quizal Restaurant 
Time: 11.00 a.m. – 12.00 pm 
Company: Gobierno de La Rioja - Stand: 5B03F 
 
Peruvian dragon fruit by R COORP 
 
Rcoorp, Peruvian enterprise,offers to the worldits emblematic product,Pitahaya (Dragon 
fruit)American Beauty variery.Its red pulp is rich for its greatest health benefits for human 
consumption.It also regulates and enhances  the inmmulogy system. 
In this very occasion we proudly present: Pitahaya Smoothie and Pisco Sour 
 
Speaker/Chef: Andrés Cerdeña Rendón 
Time: 12.00 p.m. - 1.00 p.m. 
Company: R COORP– Stand: 10A03 
 
Frisée is a versatile product 
 
Frisée, more than a salad. 
 
Speaker/Chef: Juan Moreno  
Time: 1.00 p.m - 2.00 p.m. 
Company: Cuadraspania– Stand: 9B05 
 
Beef tartare, avocado mayonnaise with sudachi lemon. 
 
In its commitment to innovation in the avocado category, Frutas Montosa will surprise with 
a showcooking by the prestigious French Chef Norbert Tarayre who will present his "beef 
tartare and avocado mayonnaise with sudachi lemon" 
 
Speaker/Chef: Norbert Tarayre 
Time: 2.00 p.m - 3.00 p.m. 
Company: Jose Luis Montosa  S.L.– Stand: 8B08 
 
Tierra de Sabor- Castilla y León, a perfect mix between vegetables and the Iberian 
products 
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Castilla y León called the “pantry of Europe” is the largest region of this continent that 
works through the brand Tierra de Sabor a way to acknowledge the excellence, origin and 
quality of the products of this part of Spain. Due to this commitment, Castilla y León will 
offer two elaborated dishes by the local Chef Rocío from En La Parra Restaurant (*Michelin) 
that is located in Salamanca: “Armuña I.G.P. stewed lentils with vegetables, untrue acorn 
made of foie and crispy delicacy of Ibéricos de Salamanca M.G.” and “Stuffed leeks from 
Sahagun and its own white beurre”. 
 
Speaker/Chef: Rocío Parra del Restaurante en la Parra (Salamanca) – 1 Estrella Michelín 
Time: 3.00 p.m - 4.00 p.m. 
Company: Castilla León - Tierra De Sabor– Stand: 7C08-7B08F 
 
2 Estaciones Restaurant and Torres present: Orange, Saffron and Mandarin Leaves 
 
Naranjas Torres in collaboration with the 2 Estaciones Restaurant in Valencia (Michelin Bib 
Gourmand 2022) and together with its chef and co-owner Mar Soler Fernández, will delight 
the entire audience with the preparation of an exquisite dessert of Saffron, Torres Orange 
and mandarin leaves. An innovative and refreshing proposal. 
 
Speaker/Chef: Mar Soler 
Time: 4.00 p.m - 5.00 p.m. 
Company: Torres Hermanos y Sucesores– Stand: 3D04 
 
Textures and Flavors of the Ecuadorian Banana 
 
Bananas have ranges of ripeness and in each one the gastronomic applications vary thanks 
to the flavor that is triggered and its final texture. 
 
Speaker/Chef: Daniela Valverde 
Time: 5.00 p.m - 6.00 p.m. 
Company: Asociación de Exportadores de Banano de Ecuador– Stand: 6D03 
 
Tropical Gazpacho with mango and fermented strawberry 
 
Traditional gazpacho but we added the tropical flavors of Gran Canaria fruits with a 
vanguard touch adding fermented Fruit. 
 
Speaker/Chef: Juan Santiago Fuentes. Restaurante Hestia 
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Time: 6.00 p.m - 7.00 p.m. 
Company: Sector Primario de Gran Canaria– Stand: 5B04 
 
Wednesday 5  
 
Grilled avocado, ricotta, pesto and smoke oil. Grilled pineapple skewers, honey and halls. 
 
Grilled avocado, ricotta, pesto and smoke oil. 
At Gufresco one of our star products is the avocado, peeled and halved. In this recipe we 
use avocado combined with cheese, a special pesto sauce and a smoked oil resulting in a 
dish worthy of the most elite kitchens. 
Grilled pineapple skewers, honey and "halls". 
Costa Rican pineapples in an optimum state of ripeness. We peel, cut and pack them in 
different formats. 
We add honey and chopped halls and the result is a fresh and different snack.  
 
Speaker/Chef: Carlos Carpi 
Time: 11.00 a.m - 12.00 p.m. 
Company: Cítricos Gustavo Ferrada– Stand: 3D06 
 
Enjoy fruit from Extremadura! 
 
Show cooking & tasting of 2 recipes made by Pepe Valadés chef (Catering Via de la Plata), 
starring fruit from Extremadura. Extremaduran Gazpacho with Aloe vera, Figs, and Peach 
mousse. Veal Carpaccio PGI “Ternera de Extremadura” with PDO cheese “Torta del Casar” 
and Chestnuts oil, on Pear chips. 
 
Speaker/Chef: Pepe Valadés 
Time: 12.00 p.m - 1.00 p.m. 
Company: Extremadura Avante – Stand: 5E05D 
 
Let’s cook Spanish artichoke a meeting with the queen of Tudela. 
 
Do you avoid to buy artichokes for being afraid to peel them? 
Enjoy the pleasure of tasting Tudela Artichokes. 
Take your fears and doubts out! 
Thanks to FHF and Juan Carlos Fernández Chef of “Reyno Gourmet” we help you to prepare 
Tudela Artichokes. 
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Speaker/Chef: Juan Carlos Fernández  
Time: 1.00 p.m - 2.00 p.m. 
Company: Frutas Y Hortalizas de Fontellas – Stand: 7C05E 
 
Udapa fácil, the easiest way to cook 
 
Show cooking that will show how easy and fast it is to cook with Udapa fácil, healthy and 
natural potatoes that are steamed 
 
Speaker/Chef: Maite Rojas 
Time: 2.00 p.m - 3.00 p.m. 
Company: UDAPA S. COOP– Stand: 10E08A 
 
Diversity of Flavors 
 
Several récipes with Brazilian fruits showing unusual but delicious combinations. 
 
Speaker/Chef: Luciana Berry 
Time: 3.00 p.m - 4.00 p.m. 
Company: Abrafrutas– Stand: 6E05-6D05 
 
Costa Rica: Essential flavor 
 
Taste the essence of Costa Rica with recipes made with fresh products, characterized by 
the highest quality standars like pineapples, bananas, chayotes and roots and tubers. 
Costa Rica, your best business ally! 
 
Speaker/Chef: Guillermo Castro Pérez 
Time: 4.00 p.m - 5.00 p.m. 
Company: Esencial Costa Rica– Stand: 6D08 
 
The 2 faces of the banana: Nutrition and Flavor  
 
The green and ripe bananas have been crushed,liquefied with different degrees of 
maturation that allow changing textures and flavors 
 
Speaker/Chef: Andrés Granda 
Time: 5.00 p.m - 6.00 p.m. 
Company: Asociación de Exportadores de Banano de Ecuador– Stand: 6D03 
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The future is tasty, healthy and sustainable (by Foody's) 
 
We will be tasting our "plant-based" novelties under recipes that represent a REAL 
alternative or complement for those who are looking to revitalize their diet around the new 
drivers of consumption. 
 
Speaker/Chef: Cristina Prats  (Chef Corporativa de Grupo Foodys) 
Time: 6.00 p.m - 7.00 p.m. 
Company: Grupo Foody´s (Brotalia)– Stand: 7C05F 
 
Thursday 6 
 
Cricket´s vegetables and haute cuisine fusion 
 
The murcian Chef two-Michelin-stars Pablo González Conejero, will prepare surprising 
recipes with Cricket vegetables accompanied by natural and healthy ingredients. Kale, 
broccoli and cauliflower will be the great protagonist of the dishes. 
 
Speaker/Chef: Pablo González 
Time:  11.00 am- 12.00 p.m. 
Company: Cricket– Stand: 7D06 
 
Fennel bulb: aromatic and healthy cuisine 
 
Fragances and flavours in the kitchen with seasonal vegetables by 5 al día 
 
Speaker/Chef: Rose Michelle - Bensadon 
Time:  12.00 pm - 1.00 p.m. 
Company: 5 Al Dwía – Stand: 5D03B 
 
Ecuador Bakery House 
 
How to prepare signature dessert based on cocoa, bananas and exotic fruits from Ecuador. 
 
Speaker/Chef: Cristina Monge 
Time: 1.00 p.m. - 2.00 p.m. 
Company: Corpei– Stand: 6D02 
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Biofruit Congress: the future of organic F&V markets and 
other value chains 

The 5th International Congress on organic demand and sustainable supply, 
organised by Eurofresh Distribution and Fruit Attraction, will kick off its first 
session on 4 October and will hold its second session on 6 October. 

  
Biofruit Congress, the 5th International Congress on organic demand and sustainable 
supply, will be held within the framework of Fruit Attraction 2022. After the success of the 
four previous international events, which brought together more than 400 attendees each, 
Eurofresh Distribution Magazine and Fruit Attraction are joining forces again on the 4th and 
6th of October to discuss the future of organic F&V markets and other growing "value 
chains". 
 
European retail buyers and international institutions will discuss the best strategies to 
boost the organic market phenomenon in Europe and worldwide.  
 
Considering the latest consumer behaviours since Covid-19, is there a better way to 
respond to the growing consumer demand beyond organic products and towards a greater 
commitment to environmental and social issues? 
 
MARKET PANEL Programme: 4 October 
 

15:00. 
 Welcome. 

By Pierre Escodo, editor of EUROFRESH & ASIAFRESH 
DISTRIBUTION. 
    

15:10. 
 Europe: 40 years of sustainable F&V production and demand. 

What's next? 
By Tomás García Azcarate, Deputy Director of IEGD-CSIC and 
European expert. 
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15:25. 
 Trends: addressing the needs of conscious consumers in 

Europe. 
By Simona Bernatonyte, Senior Food Analyst at EUROMONITOR 
INTERNATIONAL. 
    

15:40. 
 Retail and distribution: latest strategies for organic products 

and sustainable sourcing. 
By retail experts: 
Alexandra Farnis, Supply Chain Managing Director at NATURKOST 
SCHRAMM. 
Sophie Pagnon, Development and CSR Manager at ECOVERITAS. 
Campina Verde, organic fruit and vegetable supply division of the 
REWE GROUP. 
    

16:10. 
 Sustainability: how to make supply chains more 

"environmentally friendly". 
- Mediterranean organic production and climate change: by Diego 
Granado Cumbres, General Secretary of ECOVALIA. 
- How to improve supply chain sustainability. By technologist René 
Capote. 
    

INNOVATION PANEL Programme: 6 October 
 

IPM and Post-harvest Innovations: key developments for the future 

10:30. 
 Why creating networks is key to R&D: successful programmes. 

- Biofruitnet: an example of good practice and networking. 
By Evelyne Alcazar, International Manager of ECOVALIA. 
- HLB: how to protect Europe from citrus greening. By Salvador 
Garibay, FIBL international expert. 
    

11:00. 
 Post-harvest innovation: the keys to accessing new markets 

and zero food waste 
By leaders in post-harvest technology such as AGROFRESH, BION, 
CITROSOL, DECCO and SANIFRUIT. 
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Organising Committee Fruit Attraction 2022 
 
President:  
 
Jorge Brotons  
FEXPHAL 
 
Vocal: 
 
Sheila Argaiz 
ARIFRUIT 
 
Juan Arrizabalaga 
IFEMA MADRID 
 
José Juan Bonny Miranda   
FEDEX  
 
Natalio Caballero  
AFRUEX 
 
Sergio Cáceres 
ASPROCAN 
 
David Chica 
MERCAMADRID 
 
Aurelio del Pino González  
ACES 
 
Juan Miguel Floristán  
AFHORFRESH 
 
Ignacio García Magarzo  
ASEDAS 
 

Alberto Garrocho Robles   
FRESHUELVA 
 
Joaquín Gómez   
APOEXPA 
 
Fernando P. Gómez Molina  
PROEXPORT 
 
Alejandro González Herrero   
ADEFRUTAS  
 
Juan Antonio González Real   
COEXPHAL 
 
Ana Larrañaga  
IFEMA MADRID 
 
Luis Marín Lamparero  
ASOCIAFRUIT 
 
Diego Martínez  
AGEM  
 
Yolanda Medina   
ASONAL 
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Javier Millán-Astray  
ANGED 
 
Marta Nieto Novo   
COMUNIDAD DE MADRID  
 
José María Pozancos 
FEPEX 
 
Joaquín Rey   
5 AL DIA  
 
Olga Mª Ruiz Castillo  
AYUNTAMIENTO DE MADRID 
 
Juan Salvador Peregrín   
ANPCA 
 
Agustín Sánchez  
FEDEFRUTA 

 
María José Sánchez   
IFEMA MADRID 
 
José Ramón Sempere Vera  
MERCASA  
 
Manel Simón  
AFRUCAT  
 
Andrés Suárez Puertas  
ASOMAFRUT 
 
Alfonso Tarazona   
ACEC  
 
José María Zalbidea  
FEPEX 
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Staff Fruit Attraction 2022 
 
Managing Director:  
María José Sánchez 
 
Commercial Management. Fresh Produce Area: 
María Martínez de Velasco  
 
Commercial Management. Auxiliary Industry Area:  
Olga Berrendo 
 
Commercial Management. Fresh Food Logistics, Smart Agro, Biotech Attraction: 
Natividad López 
 
Secretariat and Factoría Chef 
Asela González 
 
Secretariat and The Innovation Hub 
Laura Francos 
 
Marketing Advertising  
Esther Morales  
Paula Santamaría  
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Press and Communication office 
 
 
Press Officer:   
Iciar Martínez de Lecea 
 iciarm@ifema.es 
Telf. +34.627.70.60.89 
 
International Press:  
Helena Valera 
evalera@ifema.es 
Telf. +34.629.64.42.08 
 
Secretariat:  
Pilar Serrano 
pilars@ifema.es 
Telf. +34.648.18.92.18 
 
Press Assistant:  
Susana Domínguez 
susanadominguezmartin@gmail.com  
Telf. +34.687.722.102 
 
FEPEX Communications Officer: 
Begoña Jiménez 
Telf. +34.91.319.10.50 
bjimenez@fepex.es 
www.fepex.es  
 
Social Media: 
HEY AV Agency 
fruitattraction@heyav.com   
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