
Like many industries in the country and around the world, the first half 
of 2020 was a real  challenge for the F&B industry. Now that we have 
entered the second half of the year with restaurants and foodservice 
businesses allowed to reopen, many F&B manufacturers and brands 
have been working hard to create new products and events that can 
mitigate the risk of virus spread while serving the new norm. In some 
cases, manufacturers have even taken this opportunity to improve on 
their existing products. 

Restaurants and foodservice businesses that have restarted their 
engines after months of winding down on operations can now also 
look forward to a range of new as well as improved products and 
events that can aid and improve our lives in this challenging time. 
Let’s take a look at some of the latest products that have entered the 
market as well as an upcoming event that is organised for the benefit 
of consumers.

REOPENING of F&B 
BUSINESSES with NEW 
PRODUCTS and EVENTS 
to look forward to in the 
SECOND HALF OF 2020
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Thailand has seen many positive developments in 
its recovery from COVID-19, ranking 2nd globally and 
1st in Asia in the Global COVID-19 Index. The country 
has entered Phase 5 and has opened all domestic 
borders. It will also be the first APAC nation to re-
open its borders to travellers and businesses 
through the creation of ‘travel bubbles’, which will 
welcome foreign visitors from selected countries 
that have managed to contain the outbreak. Against 
this backdrop, THAIFEX - Anuga Asia has reinforced 
its commitment to holding the 17th edition of the 
trade fair, empowering attending F&B professionals 
to kick-start their journey to recovery.

With new enhancements and safety measures 
implemented to adapt to the ‘New Normal’, THAIFEX 
- Anuga Asia, will be held in Bangkok from 22 - 26 
September 2020. Co-organised by the Department 
of International Trade Promotion (DITP), the Thai 
Chamber of Commerce (TCC) and Koelnmesse, this 
year’s exhibition will be a ‘transitional event’ focusing 
on Thailand and its neighbouring Asian countries. 
The ‘transitional event’ will include several essential 
enhancements to reboot, such as the improved 
event website experience, enhanced pre-registration 
platform, and a brand-new THAIFEX - Anuga Asia 
Virtual Meet. Attendees can look forward to 5 show 
days, and unlike past editions of only a single day of 
opening to the public, there will be 2 public days to 
encourage local consumption and spending.

PRIORITISING THE WELLBEING OF PARTICIPANTS
As the health and welfare of all stakeholders is the 
top priority, comprehensive measures have been 
planned and arranged to safeguard their wellbeing. 
The organisers are in close contact with Thailand’s 
Centre for COVID-19 Situation Administration (CCSA) 
to address and implement safety guidelines on 
spacing, management of overseas participants, 
show density, and many more critical health and 
sanitation measures, to ensure the safety of local 
and overseas participants. 

A new pre-registration platform will be available 
for visitors to print their own badges at on-site 
registration counters, with better managed queues 
and minimised crowds. With these various measures 
in place, attendees can rest assured and fully enjoy 
the range of activities across the 11 trade shows all 
under one roof.

THAIFEX - ANUGA ASIA GEARS
up to serve the F&B INDUSTRY
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A HYBRID TRADE SHOW
The trade show this year will include both online and 
offline elements with virtual options made available 
for selected event highlights. An improved event 
website has been set up for easy navigation for 
visitors to explore and discover more information on 
activities prior to, or during the trade fair. Activities 
such as the Future Food Experience+ will be returning 
as a fully digital experience, where selected panel 
discussions will be conducted via livestream sessions 
or pre-recorded webinars. Exhibitors will also benefit 
from wider exposure through streaming on Facebook 
Live, and with their information pinned on the event’s 
Facebook page, off-site viewers will be encouraged to 
reach out and contact them directly.

This unique workaround enables THAIFEX - Anuga 
Asia to maintain the same rigour and wide selection 
of activities while adapting to the safe-distancing 
environment. Both offline and online visitors can look 
forward to supporting programmes being delivered 
in new formats; all with the consistent focus on 
industry knowledge sharing, business networking 
and greater exposure in the market. Beyond the 
actual event days, buyers will be able to access an 
upgraded online platform to make direct requests for 
quotes and information from exhibitors. The platform 
is already active and will continue through the event 
till the end of 2020, providing exhibitors maximum 
mileage to influence a wider audience.

CONNECTING WITH BUSINESS PARTNERS ACROSS 
THE GLOBE 
The current climate has propelled new trends such as 
retailers, restaurants and even traditional businesses 
shifting their processes online. To help businesses 
leverage these trends and connect with peers for 
new collaboration, the Hosted Buyer Programme will 
expand its outreach to include top Thai buyers for the 
first time. With increased global reliance on digital 
retail platforms from businesses and consumers 
alike, the Programme will also create sourcing 
opportunities for buyers from e-commerce platforms. 
In addition, DITP’s Trade Missions will continue 
to invite buyers from designated Asian countries 
where COVID-19 situations are under control. This 
year, the Hosted Buyer Programme will be extended 
to include a Virtual Meet where exhibitors will be 
able to interact with a curated group of 500 global 
buyers over conference. This will be available to all 
exhibitors after the trade show from 29th September 
to 2nd October to cater to buyers that are unable to be 
physically present at the event.

“Despite the challenges people around the world are 
facing, F&B remains essential and business must 
go on. We are ready to not only tide through this 
current situation, but to enable the F&B industry to 
come out stronger as changes in consumer behaviour 
undoubtedly create new opportunities. Through 
THAIFEX - Anuga Asia, we hope that stakeholders will 
be equipped with the knowledge and connections 
to thrive in the new normal,” said the organisers of 
THAIFEX - Anuga Asia.

For more information on THAIFEX - Anuga Asia, please 
visit https://thaifex-anuga.com/en/
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Many catering establishments today are experiencing 
skill shortages and cost pressures alongside higher 
expectations from their customers. Chefs therefore, 
require flexible, efficient, and straightforward 
support from intelligent functions and equipment in 
order to cook and serve dishes in a quick, efficient 
and cost-effective way. Thanks to four intelligent 
functions, the new iCombi Pro by Rational combines 
50% higher productivity, 10% shorter cooking time 
and 10% lower energy consumption in a single 
cooking system compared to its predecessor model, 
while still guaranteeing outstanding uniformity, even 
at full loads. The iCombi Pro combines intelligent 
productivity, efficiency, and flexibility.

FUNCTIONS THAT MAKE ALL THE DIFFERENCE
• Increased Productivity With iDensityControl
With powerful air circulation and dehumidification, 
iDensityControl enables up to 50% bigger loads with 
around 10% shorter cooking times compared to 

the previous model. It also delivers consistent and 
uniform results. Crusts, grill patterns, and crispy 
coatings are guaranteed, and the optimal cooking 
climate management means even delicate foods 
such as quiche and traditional Malay kueh will be 
a success. 

• Desired Results Guaranteed With iCookingSuite
Chefs with a goal can pursue it without compromise 
with the cooking intelligence of the iCombi Pro. 
With sensors that send actual data such as size, 
quantity, and condition of the food product from 
the cooking cabinet, the iCombi Pro checks the 
condition of the food against the desired result, 
calculates the cooking progress and intelligently 
adjusts the temperature with reproducible results 
always. If conditions such as the temperature of 
the food product or the duration of the door opening 
changes, the iCookingSuite will adjust the cooking 
path intelligently.

the iCOMBI PRO: a new standard
for the PROFESSIONAL KITCHEN
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• Optimum Planning With iProductionManager
Entire production sequences, even with different 
foods, are regulated intelligently with the 
iProductionManager. The user simply has to state 
whether they want to cook using the time or energy-
optimising system, or to a certain target time, and 
the iCombi Pro will take care of everything else. It 
knows what can be cooked together and will show 
when a food product does not suite the cooking 
cabinet climate. This means more flexibility and 
planning reliability. 

• Effective Cleaning With iCareSystem 
The intelligent iCareSystem cleaning system needs 
approximately 12 minutes for an ultra-fast interim 
clean between each cooked dish. All cleaning 
programs only use phosphate-free cleaner tabs in 
half the quantity compared to the previous model. 
With the lower electricity consumption, which is 
confirmed by Energy Star, the iCombi Pro is a highly 
sustainable cooking system.

• Easily Accessible Even For Untrained Staff
The intuitive operating concept guides the user 
through the production sequence with visual 
language, logical work steps, and clear, interactive 
instructions and makes the cooking system quickly 
accessible even for untrained staff. WLAN is also 
integrated into the iCombi Pro, providing a fast 
and simple connection to the Rational network 
ConnectedCooking and efficient management of 
kitchen processes. 

Due to its superior intelligence, the iCombi Pro 
responds just like an experienced chef. Not only 
can it think, learn, forget nothing, watch and adapt, 
but it can also know the desired result, adapt the 
humidity, air speed and temperature automatically. 
With the iCombiPro, users can experience all kinds 
of freedom and the certainty of reaching their goals, 
exactly as imagined, time and time again.

For more information on the iCombi Pro, which is now available in various sizes,
please visit rational-online.com
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Tilting pans, boiling pans and deep-fat fryers are now 
a thing of the past in the professional kitchen with 
the emergence of iVario Pro as this latest cooking 
system by Rational can now boil, fry and deep-fry 
all in a single unit. The iVario Pro, which resembles 
a tilting pan, replaces virtually all conventional 
cooking appliances, because it has the power - its 
unique heating technology combines power (4 times 
faster) with precision, impresses with intelligent 
functions and consumes 40% less energy than 
conventional tilting pans and boiling pans. As one 
of the most modern cooking systems, the iVario Pro 
offers professional kitchens enormous productivity, 
flexibility and simplicity.

TOP FUNCTIONS OF IVARIO PRO: 
• Heating System Of iVarioBoost
A combination of ceramic heating elements and 
fast-response, scratch-resistant pan bases allows 
for higher efficiency, outstanding speed and uniform 
heat distribution. The intelligent energy management 
system ensures precise temperatures on the pan 
base and sensitively regulates them. This allows 
users to sear quickly and the temperature will not 
drop noticeably when adding cold ingredients like it 
does with conventional technology.

• Desired Results With iCookingSuite
As the cooking intelligence of the iVario Pro, the 
precision provided by iCookingSuite eliminates the 
need for checking and monitoring. Sensors detect 
the quantity and condition of the food, and regulate 
the cooking parameters accordingly so that the 
desired result can be achieved without the user 
having to do much. With iCookingSuite’s intelligence, 
iVario Pro also learns learns from users, adapts to 
their cooking habits and only alerts users when 
actions needs to taken.

• Efficient Flexibility Of iZoneControl
iZoneControl enables the iVario Pro pan base to 
be divided into up to four zones with an option to 
choose the desired size, position and shape, so that 
users can cook different foods simultaneously, on 
a time delay and at different temperatures. Users 
need only heat the surfaces that is really needed 
which in turn, can save energy and a huge amount of 
kitchen equipment.

iVARIO: the new performance class 
for the PROFESSIONAL KITCHEN
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• Accelarated Production With The Pressure Cooking Function
When things need to get done quickly, users can counter this with 
the optional intelligent pressure cooking function. Secured with the 
internal lock, casseroles, braised dishes, stocks, soups and stews 
can also be cooked up to 35% faster, without any loss of quality and 
without maintenance requirements. Throughout the entire cooking 
process, this protects the structure of the food and you can still 
achieve the best cooking results in no time.

The iVario Pro 2-S with two pans is ideal for restaurants or as an 
additional unit in business and industry catering. The iVario Pro L 
and XL - the two single-pan cooking systems with 100 or 150 litres 
- are the new performers in industry catering. The unit range is 
complemented by the iVario 2-XS, which is suitable for restaurants 
from 30 meals with its two 17-litre pans. 

To find more about the iVario Pro cooking system, please visit 
https://www.rational-online.com/en_sg/ivario-pro/
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MAKING GUESTS AND EMPLOYEES 
SAFER BY REDUCING THE RISK OF 
VIRUS SPREAD 
The foodservice industry, especially restaurants 
and F&B establishments, have faced significant 
disruption caused by COVID-19 and other influenza 
viruses that are known to spread primarily through 
air and on surfaces. While F&B businesses are 
now allowed to reopen, there are stringent rules 
and guidelines that must be adhered to in order 
to operate. Halton is offering several solutions 
to reduce the risk of virus spread thus helping 
restaurant and facility owners to meet these 
guidelines. Halton’s Ultraviolet Germicidal Irradiation 
(UVGI) products which address airborne and fomite 
(surface) contamination can help make restaurants 
guests and employees safer by reducing the risk of 
virus spreading.

Ultraviolet Germicidal Irradiation (UVGI), which is an 
invisible UV-C light at the 254nm wavelength, has 
been regularly used as a disinfectant and has a long 

history as a tool for inactivating microorganisms, 
including viruses and bacteria. Halton’s UVGI 
SafeGuard Solutions incorporates Ultraviolet 
Germidical Irradiation. Restaurant owners, facility 
managers, and alike can now retrofit, or design for 
new construction to include UVGI Return Air Grills, 
UVGI Overhead Lights or UVGI Stand-alone mobile 
filtration units as appropriate.

UVGI Return Air Grill System -
A 24” by 24” ceiling return grill to replace Standard 
Return Air Grills.
• Works with existing RTU/MUA systems
• More cost effective than RTU retrofit
• 120/1 15 amp circuit required
• Up to 99.99% Inactivation of airborne viruses
 and bacteria
• Low pressure loss will not impact RTU performance
• Designed to match airflow for return grill it replaces

ULTRAVIOLET GERMICIDAL 
IRRADIATION (UVGI) SYSTEMS
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UVGI Stand-Alone Mobile Filter Unit -
Suited where a permanent installation is 
impractical and can be moved to any area
requiring Germicidal Irradiation.
• Recirculates back into space
• Portable
• 120/1 Cord & Plug
• Runs 24/7
• Filter (MERV13 or better)
• Up to 99.99% Inactivation of airborne viruses
 and bacteria

UVGI Overhead Light -
A 24” by 48” fixture designed to fit in standard 
ceiling system.
• Multiple Units throughout the space to be 
 energized during unoccupied times to disinfect
 up to 99.99% of all exposed surfaces.
• Viral & Bacterial 
• Influenza
• Various Salmonella Species 
• Halton Control System Main PLC 
• Occupancy Sensors 
• Timers 
• Integrated to Halton Connect

As healthcare facilities have already established 
criteria for ventilation design to mitigate airborne 
transmission of infectious disease, Halton aims 
to provide proven technology for deployment in 
the foodservice environment with its SafeGuard 
UVGI Solutions.

Find out more about Halton’s UVGI SafeGuard solutions by visiting
http://www.uvrestaurantsolutions.com/uvgi/
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