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LA DIFFÉRENCE 
À LA CARTE ! 

Découvrez le nouveau catalogue Premium Transgourmet : 
700 produits qui donnent de l’identité à vos cartes ! 

Un concentré de produits rares qui s’adressent à tous les chefs soucieux   
de proposer à leur clientèle des produits différents : épices, viandes de 
race, fromages de montagne, charcuteries du Pays Basque, italiennes, 
espagnoles, produits artisanaux du Japon…

WWW.TRANSGOURMET.FR
—

RETROUVEZ TRANSGOURMET FRANCE 
SUR LES RÉSEAUX 

—
RETROUVEZ LE JAMBON DE BAYONNE 

IGP 24 MOIS
P10

SOURCÉS ET SÉLECTIONNÉS PAR TRANSGOURMET

PRODUITS PREMIUM
CHARCUTERIE
VIANDE
VOLAILLE

MARÉE
PLAT PRINCIPAL
GARNITURES

PRIMEURS
FROMAGES
ÉPICERIE FINE

GLACES
PÂTISSERIE
BOISSONS

À retrouver en ligne sur transgourmet.fr ou en flashant ce code

Pub Alpina



Behind the palatable pleasures of haute gastronomie 
and haute pâtisserie, represented by the Bocuse d’Or 
and the World Pastry Cup, lie the major challenges  
of our society: finding a balance between the  
conservation of resources, the need for good  
taste and a new love of food that’s sustainable. 

A vast programme, launched confidently and 
conscientiously by the entire profession through 
these two competitions – unique in the world –  
which naturally find their place at the heart of Sirha  
Lyon 2023. The 40th anniversary of Sirha Lyon 
consecrates this substantial work carried out by all  
in catering and hospitality to permanently instilling 
the themes of eating (well), designing better and 
living better at the core of our society. A whole  
chain of values is thus grounded in the 140,000 m²  
of Sirha Lyon. 

From the production of raw materials to the final 
plate, from the design of kitchens to innovation  
in equipment, the 4,000 exhibitors and brands  
at Sirha constitute the avant-garde in global  
food service. May they be thanked here for their  
commitment alongside GL events. Welcome  
to Sirha Lyon 2023! 

 Editor’s note

For a love  
of good  
food that’s  
sustainable

By Olivier Ginon
Chairman and CEO  
of GL events
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What could be more powerful than the new  
overarching theme of the Bocuse d’Or 2023 – where 
each candidate must dream up an entire menu for 
children? I see in this new kind of challenge the  
expression of a competition experience that has  
never been so close to the big questions of our time  
and of a society in its quest for meaning.

A world confronted by the challenges of nature  
and of the transmission of values: to feed the next  
generation better. This is the very essence of the 
Bocuse d’Or, in its excellence that transcends Great 
Cuisine to inspire everyday life and shape the future. 

The 2023 edition of this competition wanted by Paul 
Bocuse fully reveals its global and humanist dynamic 
where 24 finalist countries, from the selections that 
all took place “in the physical” – apart from those  
in Asia, which were exceptionally made on the  
basis of a dossier – proudly welcomes newcomers  
New Zealand and Mauritius. Proof, if needed, that 
the Bocuse d’Or network continues to expand to new 
horizons. I extend my best wishes for success to all 
participating in this competition, which is stronger 
and more exciting than ever.

 Editor’s note

Feed 
the kids

By Jérôme Bocuse
President of  
the Bocuse d’Or
President of Sirha Lyon

BUSINESS STORY / CULTURE / STYLE / ... ET MOI

UNE PHARAONESQUE AFFAIRE
Du Louvre d’Abu Dhabi à celui de Paris, la justice mène

une vaste enquête sur des acquisitions douteuses d’antiquités.

Elle pourrait déboucher sur un scandale mondial.

FASHIONWEEKÀ son meilleur,la mode fait le show

CHINEShanghai renaîtà tout petits pas LEONARD COHENEt de ses lèvresnaquit «Hallelujah»
COMMENT MUSCLER SA RETRAITE SELON SON ÂGE

BUSINESS STORY / CULTURE / STYLE / ... ET MOI

SNCF CONNECTéJamais patron n’a fait autant corps avec le groupe ferroviaire

que Jean-Pierre Farandou. Jusqu’à présent, il a su le transformer

en évitant ses pièges. Réussira-t-il aussi à le redynamiser?

ROYAUME-UNIDans la têtede Charles III

FINANCEBonnes sœurset activistes
CINÉMACes films qui osentparler des attentats

IMMOBILIER : LE COLIVING SOUS TOUTES SES FORMES
BUSINESS STORY / CULTURE / STYLE / ... ET MOI

LE PETIT GÉANT DE LA MUSIQUE
Pionnière du streaming musical, la plate-forme française tente

l’aventure de la Bourse. Incontournable sur le marché national,

elle s’y sent de plus en plus à l’étroit.

MODEFashion week homme:le vrai retour

SPORTAu mont Ventoux,le vélo roule sur l’or LA BAULEEnclave de droitesur terre de gauche
VIN ET CHAMPAGNE : ROSÉ, UNE COULEUR QUI VOIT GRAND

Les Echos 
Week-end,
tout le plaisir 
d’être curieux
l Business Story
l Culture
l Style
l Perso

Chaque vendredi avec Les Echos
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Sirha Lyon defends its belief in a landmark global 
trade fair devoted to food, food service and catering. 
Because the market and the stakes are planetary.  
And because it’s fitting for the major event media 
that is Sirha Food, bringing together food service 
calendar highlights at GL events, to extend a “global 
proposal” to its visitors by showcasing the widest 
range of products, solutions and services ever  
gathered on the 140,000 m² of Eurexpo Lyon.

Seven full exhibition halls, 12 sectors, thousands  
of references, and hundreds of innovations offered  
by 4,000 exhibitors and brands from 40 countries.  
After the pandemic, it is a source of pride for Sirha 
Lyon to once again devote almost 25% of its space  
to the international arena. Sirha Lyon’s ambition  
is to promote business and foster connections with 
its visitors. All while serving, through its Sirha Food 
Forum, the Innovations and Futur(e)s Food prizes, 
the Catering competitions, and the Bakery-Pastry 
and Coffee contests, the dynamism of professions 
which never stop reinventing themselves. It’s the best 
way to celebrate the 40th anniversary of Sirha Lyon.

 Editor’s note

Global and 
international 

By Luc Dubanchet 
Director of Sirha Food 
Director Sirha Lyon 

Société FRAIDIS | FILIALE FOOD SERVICE DE TWF - TRADITIONAL WORLD FOODS 
T.+33 (0)3 20 76 95 62  | contact@fraidis.com  | www.fraidis.com  

Hall 3-B 6

INSPIRATION &
WORLD FOOD

              TASTING                                   - ALL DAY 
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small-scale eco-responsible equip-
ment. All are innovation-driven but 
none serve the same product.
Diversity above all. Among the pool of 
companies present, 50% direct their 
activity towards more plants, on the 
plate of course, but also beyond its 
confines: Good Vie and its fruit kefir, 
Morice desserts and a range of plant-
based yoghurts, Papa Chiche and its 
chickpea snacks, to name but a few. 
The table is becoming ever more plant-
based, thanks in particular to cutlery 
made from wood fibre waste, designed 
by BINI. Certain beverages are also 
making a strong comeback. From the 
sparkling with a CBD twist to plant-
based milk alternatives, and from skyr 
to the unbeatable kombucha, compa-
nies are anchoring themselves in the 
market trends that started a decade 
ago and which continue to trace their 
furrow in food service.

Helping restaurateurs:  
the expected chapter?
The global context of catering, shaken 
by the consequences of the pandemic 
and beleaguered by recruitment issues, 
has also encouraged entrepreneurs 

to focus their innovation efforts on 
providing more support to restau-
rant owners. One of the 30 compa-
nies is Ecotable, which is familiar 
with the Sirha Food ecosystem and 
helps restaurant owners make their 
establishments more environmentally 
responsible. Their label certifies that 
a restaurant is making a real shift to-
wards more sustainable dining.
In addition to supporting a more re-
sponsible conversion, the food tech 
industry has fostered rivals in creativity 
to imagine the latest tools to facilitate 
payments, remittances and reserva-
tions. Restaurant advice, applications 
and labelling have been a saving grace 
for a sector in which recruiting has 
become a major hurdle. The Village 
is therefore giving pride of place to 
practical solutions: Ecorestauration 
and its menu management for institu-
tional catering, TIPSI and electronic 
tips, GR.APP for wine and champagne 
transactions, and FULLSOON, which 
offers a waste management solution 
for restaurants.  

Since 2017, Sirha Lyon has been 
hosting a handpicked group of 
companies at Place des Lumières, 
representing the best of the food 
service start-up scene in France. In 
January 2023, Village by CA (Crédit 
Agricole) will inaugurate its third 
reception area for young entrepre-
neurs who have come to present 
their innovative projects. Initiated 
by the CIC in 2017, the Village  
was a space dedicated to some  
10 companies. Two years later,  
the partnership with Crédit Agricole 
was sealed to welcome around  
30 companies with various profiles.  
At each edition, the diversity of 
the start-ups present brings a new 
dynamic, another impetus to food 
service. 

The 4 pillars
This year again, 30 start-ups are taking 
up residence at Eurexpo, sharing the 
235 square metres of space reserved 
for exchanges, business meetings and 
discussions between entrepreneurs, 
exhibitors and visitors. In 2023, four 
distinct directions have been taken to 
bring consistency and clarity to the  
Village: innovative beverages, plant-
based alternatives to animal proteins, 
food tech – mainly targeting the inno-
vation of consumable products, thanks 
to original raw materials – and finally, 

Start-up Village

Incuba-
tor series
 By Hannah Benayoun

VOUS

5 CAISSES RÉGIONALES DU CRÉDIT AGRICOLE EN AUVERGNE-RHÔNE-ALPES :
            1 000 agences, 11 000 collaborateurs mobilisés à vos côtés

ACCOMPAGNER

DANS TOUTES
VOS TRANSITIONS

#ENSEMBLEONYARRIVERA

Caisses Régionales de Crédit Agricole Mutuel Centre-est, Centre France, des Savoie, Loire Haute-Loire, Sud Rhône-Alpes, sociétés coopératives à capital variable.
• Caisse Régionale de Crédit Agricole Mutuel Centre-est. Siège social : 1 rue Pierre de Truchis de Lays - 69410 Champagne-au-Mont-d’Or - 399 973 825 RCS Lyon. N° ORIAS : 07 023 262.
• Caisse Régionale de Crédit Agricole Mutuel Centre France. Siège social : 3 avenue de la Libération - 63045 Clermont-Ferrand Cedex 9 - 445 200 488 RCS Clermont-Ferrand. N° ORIAS 07 023 162.
• Caisse Régionale de Crédit Agricole Mutuel des Savoie. Siège social : PAE Les Glaisins - 4 avenue du Pré Félin - 74985 Annecy Cedex 9 - 302 958 491 RCS Annecy. N° ORIAS : 07 022 417.
• Caisse Régionale de Crédit Agricole Mutuel Loire Haute-Loire. Siège social : 94 rue Bergson - BP 524 - 42007 Saint-Etienne Cedex 1 - 380 386 854 RCS Saint-Etienne. N° ORIAS : 07 023 097.
• Caisse Régionale de Crédit Agricole Mutuel Sud Rhône-Alpes. Siège social : 12 Place de la Résistance - CS 20067 - 38041 Grenoble cedex 9 - 402 121 958 RCS Grenoble. N°ORIAS : 07 023 476.  
Crédits photos : iStock.   
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Sirha Lyon is the not-to-be-missed 
meeting place to learn about and 
discuss the major movements in 
the restaurant and food industry. 
More than 350 novelties and inno-
vations will be presented again  
this year. Frédéric Loeb, conductor 
of new trends at the trade fair,  
gives us an overview of what’s  
on the horizon. 

Innovation is the successful exploita-
tion of new ideas which have found 
their market. It is also the creation, 
development and implementation of a 
new product, process or service, with 
the aim of improving effectiveness, ef-
ficiency or competitive advantage. In 
short, an innovation improves what 
already exists.
For years, Sirha Lyon has been an-
ticipating and supporting the major 
movements in the restaurant and food 
industry. This 21st edition is no ex-
ception to the rule, especially in an 
overarchingly turbulent context, where 
global warming and its consequences 
are shaking up our habits and calling 
into question our dietary models. How 
can innovation, which has become 
a backbone of research and devel-
opment for food service companies, 
participate in and contribute to chang-
ing our behaviour? Frédéric Loeb, an 
expert in new trends from Sirha Lyon, 
guides us through the “Innovation” 
highlights of the trade fair.

Twelve awards
The first part explores and distinguish-
es “the most relevant innovations in 
relation to the most foreseeable de-
velopments in the food service mar-
ket”, explains Frédéric Loeb. These 
new products are available in three 
categories: products/beverages; ma-
terials/services/new technologies; and 
eco-responsibility. Sirha Lyon presents 
12 awards in total, in these three cate-
gories. Rather than gadgets, the aim is 
to give priority to innovations useful to 
the profession, in a move to anticipate 
future trends. This is in addition to 

Pluma (Duni) paper cutlery, consist-
ing of a fork, a knife, a spoon and a 
spork (a hybrid between a fork and a 
spoon), is made from cellulose fibres.

A Start-up Village
More than 25,000 chefs from around 
the world will immerse themselves in 
the innovations of 30 start-ups in the 
Village (and many others throughout 
the trade fair). They make up a het-
erogeneous public, from independ-
ent chefs/restaurateurs to collective 
catering managers. Entrepreneurs 
sometimes have an esoteric language 
far removed from the daily life of the 

“brigades”. This is one of the pitfalls to 
overcome so that the language of start-
ups adapts to what chefs experience 
on a daily basis.
The processes for optimising day-to-
day work are also highlighted in the 
Start-up Village, specifies Frédéric 
Loeb. If the energy issue has become 
central, the workforce itself has also 

become a pressing concern since the 
pandemic. Technology cannot do 
everything – which is why the profes-
sion has increased salaries – but it can 
simplify recruitment (in speed-dating 
mode, for example) or speed up learn-
ing procedures. Innovation is a process 
of trial and error. So it’s success… and 
failures. Frédéric Loeb talks about 
the artificial intelligence being applied 
to the creation of dishes. A start-up 
had the idea of scanning thousands 
of recipe cards. The goal was to jux-
tapose very different culinary cultures. 
Frédéric Loeb had, in this manner, 
tasted a spiced beef with bananas, 
at the crossroads of American and  
Creole gastronomy. He pronounces 
the verdict with a smile: “A disaster! 
AI does not (yet?) have taste.” 

 Investigation

Technological 
innovation  
in a time  
of frugality?
By Quentin Guillon
Illustrations: Morgane Fadanelli

the criterion of durability/sustaina-
bility, which has become paramount 
in recent years. 

“We are always in a tension between 
respect for the environment, frugality, 
local and the practicality of using res-
taurants,” analyses Frédéric Loeb. An 
oxymoron that is not easy to grasp… 
How can we reconcile technological 
innovation, which by its very nature 
consumes resources, and the impera-
tive need for frugality dictated by the 
current context? “We must learn in our 
professions to juggle between nature 
and technologies in order to reduce 
our carbon footprint and be restrictive 
in terms of energy expenditure,” as-
serts the founder of Loeb Innovation.
The major innovation trends identified 
for 2023 fall into three areas. Techno-
nature presents original plant-based 
alternatives, such as Jay&Joy (vegan  
Parmesan), PLNT (vegan salm-
on) and Accro (butcher-style vegan 
ground beef). The worlds of modernity 
and escape are summoned via new rec-
ipes with innovative technologies, like 
Boncolac (macarons with a melting 
centre), Barry (cocoa powder decora-
tion), Norohy (Tadoka, the right dose 
of vanilla) and Raps France (microen-
capsulated salt), as well as via products 
and ingredients that have been little 
or never seen until now. For exam-
ple, green chickpeas from Bonduelle, 
Iberian lamb ham from Cook2cook, 
roasted camelina oil from Olimega 
and yacon syrup from RCT.
The vernacular names of “material” 
innovations should not obscure their 
relevance, from human wellness to 
the need to consume less but better. 
Some examples? ARI.O (Angelo Po), 
an intelligent system that combines 
high-level functionalities and minimal 
handling (cooking, cooling, preserving, 
regenerating, maintaining the temper-
ature and finally serving) in a single 
piece of equipment. The Brum’Tech 
hood (Alvene) was designed using an 
eco-responsible approach: it incorpo-
rates a compact water recycling system 
and thus allows for substantial savings. 



Ibrik / cezve coffee

Turkish 
baristo- 
logy
By Audrey Vacher
Illustrations: Morgane Fadanelli

Three national coffee competitions 
take place during this Sirha  
Lyon: the Coffee in Good Spirits  
Championship, the Barista  
Championship and the Cezve/Ibrik  
Championship, a first in France. 

The ibrik or cezve 
These Turkish terms refer to what 
is likely the oldest coffee pot in the 
world or, at the very least, the most 
popular form of coffee preparation 
in the Middle East, an Ottoman 
tradition. It’s simple: just add coffee 
and water to a saucepan – the ibrik 
or cezve – and bring it to a boil. 
Ibrik coffee has been part of Otto-
man coffee culture for centuries, in 
this case the 16th century, after an 
Ethiopian governor brought coffee 
beans as an offering during a visit  
to Constantinople. All that was left 
was to sow the seeds.

Metal
Because it diffuses heat better and 
more evenly, copper is the preferred 
material for ibriks. But they are also 
available in brass or stainless steel.

Water 
Start with mineral water (tap water 
does not mix well with this type  
of preparation), previously heated  
to reduce the cooking time.

Method
To stir or not to stir, that is the 
question. What we know: adding 
the coffee after the water without 
stirring and letting it gently dissolve 
allows for a creamier foam.

Serving
When the coffee rises and comes  
to a boil, it’s time to serve. In one 
go for some, two for others who put 
half the coffee back on the flame  
to bring the foam back up a second 
time. It is usually served with a glass 
of cold water to refresh the palate 
before tasting, sugar and sometimes 
infused with spices (cinnamon,  
mastic, cardamom).

Heat 
To be able to control the brewing 
time, you must have a temperature 
that you can control. The prepa-
ration time for Turkish coffee that 
almost boils does not usually exceed 
2.5 minutes, because the grind is 
very fine, like flour. Using a micro- 
burner or the stove top is the most 
common way to brew this style of 
coffee; the sand method is a rare 
sight usually only seen in cafés or in 
competitions. The main difference 
is that when using the micro-burner 
or stove, the heat is applied directly 
to the bottom of the ibrik. Thus, 
it heats the water from below. Hot 
sand, on the other hand, heats the 
ibrik a little more evenly because 
most of the device is buried in it.

The ratio
The Turks will say 1 teaspoon of 
coffee per cup… It is estimated that 
a good ratio is around 1:8 and 1:9. 
That’s about 4 grammes of coffee 
per cup. Or 7.5 grammes per 75  
millilitres of water.

Specialty coffee,  
what is it?

The term was born in the 1970s  
in the United States, to describe  
a rare and superior quality coffee. 
If we were talking about wine, we 
would use the term “Grand Cru”. 
The specialty coffee wave reached 
Europe in the 1980s, and in 1982, 
the Specialty Coffee Association of 
America (SCA), whose role was to 
ensure the quality of the coffee and 
to organise world championships, 
codified the beverage as follows:

“Specialty coffees (or gourmet 
coffees) are defined as high-end 
coffee-based drinks to which the 
consumer (in a specific market and 
at a given time) assigns a unique 
quality, distinct and superior taste 
and character compared to an 
ordinary coffee-based drink. This 
drink is prepared using green coffee 
beans grown in specific areas, 
and meeting the most demanding 
standards in terms of production, 
processing, roasting, conservation 
and preparation.”

The origin of the coffee determines 
its aromatic profile, guarantees 
the growing conditions and the 
harvesting method. The more a 
coffee tree grows at a high altitude 
(1,200-1,400 metres), the more its 
grains are dense, and their aromat-
ics complex. The flavour profile of 
the bean changes depending on its 
processing. As a general rule, the 
more pulp a bean has when drying, 
the more likely the coffee will have 
sugar and body in the cup. Roasting 
should not take precedence over 
the flavour of the coffee. We can 
count on an optimal aromatic  
complexity until about a month 
after its roasting. After this date,  
the flavours settle. All coffee  
is rated with a quality score out  
of 100 points. Professional and  
certified tasters, called Q-Graders, 
note each particularity of a coffee 
(aroma, taste, texture, uniformity, 
etc.) following a process called 
“cupping”. When a coffee is rated  
at more than 80 points, it is said  
to be “specialty”.



With the conquest of outer space 
as the theme of the French Bakery 
Cup events, in the Artistic Buffet 
and Bakery Food Test (Snacking) 
categories, the Public Prize, on the 
sidelines of the main competition, 
requires the creation of a travel 
cake fit for the journey to the final 
frontier.

But what is a gâteau de voyage? In a 
nutshell, it’s a cake with a long shelf-
life (more than three days at room tem-
perature, sometimes up to eight days, 
even several weeks), without cream 
and that is easy to transport, resistant 
to shocks from bumpy journeys and 
temperature fluctuations. It’s typically 
a teatime cake that can be taken on 
a trip.

We candidly asked Rémi Bouiller, re-
cipient of the Prix Pâtissier at the Om-
nivore Food Festival 2022, who runs 
the Kreme tea room in Montrouge: 

“If I say gâteau de voyage, what comes 
to mind?” His spontaneous reply was 

“Cake”. Indeed, “cake” can be consid-
ered as the first known mention of a gâ-
teau de voyage, dating back to the 17th 
century, thanks to Madame de Sévigné, 
in her famous letters to her daughter. 
Renowned for her sweet tooth, the 
marquise ordered some from her 
pastry chef for her journeys from the  
Palace of Versailles to Brittany. Brittany,  
which prides itself – without wanting 
to relaunch the “Is Nantes Breton?” 
debate – of having created the first gâ-
teau de voyage: the Nantes cake. Except 
this moist pound cake, rich in butter 
and almonds, soaked in rum and lem-
on, and enrobed in rum-infused royal 
icing – a direct result of Nantes’ trade 
with the West Indies, the source of a 
number of goods, including cane sugar, 
dark rum and spices – would have been 
made, in 1820, with these ingredients 
by a certain Monsieur Rouleau, a local 
master fouacier (the fouace, a round, 
airy bread scented with orange blos-
som water, is nonetheless a tradition 
from Aveyron, in southern France). 
It was therefore at this time that the 
term gâteau de voyage took on its full 
meaning with Nantes cake. Thanks to 

its long shelf-life – up to three weeks 
– sailors took it on board for their sea 
crossings. Having fallen into oblivion 
in kitchens, it was brought up-to-date 
in the 20th century by the LU biscuit 
factory, which produced it until the 
1970s.
In the basket of gâteaux de voyage, 
you can almost take a tour of France, 
or even a tour of the world: Basque 
cakes, Marseille navettes, Lorraine 
madeleines, Breton kouing-amann 
and buttery palets, Bordeaux canelés, 
Parisian financiers (in the shape of 
an ingot, or bar of gold, designed to 
the delight of financial professionals 
working in the area surrounding the 
Paris stock exchange), nonnettes from 
Dijon, Creusois cakes, etc. The Amer-
ican brownie and cookie, the English 
muffin and pudding, and the Japanese 
chiffon cake also fall into this category.
It is up to the contestants for the 
French Bakery Cup to invent a gâteau 
de voyage that will withstand the jour-
ney to the International Space Station 
this year. Each day, randomly selected 
members of the public awarded a prize 
for that achievement. 

French Bakery Cup

Bon 
voyage
By Audrey Vacher 
Illustrations: Morgane Fadanelli
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Accompanying Pierre Hermé, presi-
dent of the World Pastry Cup, as well 
as the entire jury made up of inter-
national pastry chefs and cooks, is 
Cédric Grolet, honorary president 
of this 34th edition. With 20 years 
of experience, Cédric Grolet, one of 
the prodigies of French pastry, was 
named “Best Pastry Chef in the World” 
in 2018. 
After five years at Maison Fauchon 
Paris, he joined the kitchens of Le 
Meurice in 2011, then directed by 
Yannick Alléno, before opening, in 
2019, his famous boutique Cédric 
Grolet Opéra, in Paris. Since 2022, 
his art of pastry has also been export-
ed across the Channel, thanks to the 
opening of his boutique Cédric Grolet 
at The Berkeley, in London.

Point of honour
“It is above all a source of pride for 
me to be the honorary president of 
this World Pastry Cup but also a huge 
responsibility. I have to be fair, pres-
ent and 100% available for all these 
candidates from all over the world.”

Creation

“For creativity,  
I obey a kind of  
logic-funnel. When 
I think of a dessert, 
lots of things go 
through my mind 
and I apply this  
funnel rule: I am 
going to remove 
everything that  
is useless to stay  
focused on things 
that are very simple, 
very pure, elegant, 
not sugar decoration 
or chocolate, not  
a logo.”

Eco-conscious
“I have three boutiques, with different 
identities. I am not looking to multiply 
my offer by having 50 locations here or 
elsewhere in the world – that will never 
interest me. The more you want, the 
more you will consume, the more you 
will destroy and the more losses you 
will have. I have never thrown away 
a cake in my life; all my packaging, 
down to the cutlery, everything is re-
cycled. I work as close as possible to 
my producers. I know how they work 
and I also know how their animals are 
treated, for example.”

Re-creation
“When I fashion my cakes, I never mix 
flavours. I want the first spoonful to 
signal what we are going to taste. I do 
my best to keep a taste as raw as the 
one that nature could give me. I don’t 
want to mix different flavours. When I 
created Fruits, I was tired of receiving 
pears, cutting them in all directions, 
to see them end up in squares or cir-
cles. I worked with various varieties. 

I wanted to prepare them different-
ly, season them, gradually getting  
closer to cooking. By simply seasoning,  
I respect nature and what it gives me.”

Reflection
“When we talk about competitions, we 
emerge from a certain comfort, from 
a daily regularity. We turn to a ‘less 
pleasant’ comfort that pushes us to 
surpass ourselves, and we can accom-
plish things that we do not know we 
are capable of doing. When I think of 
contests, it reminds me of sport, sur-
passing oneself and evolving. I have 
always liked competitions; I did a lot 
of them when I was younger. They con-
tribute to developing our professions.”

Pride

“When Pierre Hermé 
asked me to take on 
this role, I appreci-
ated that he showed 
me that trust, also 
towards my work.  
I will do my best;  
I want to make  
myself available  
to do things well.” 

 Pastry World Cup
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From its first participation in the Bocuse 
d’Or Africa in September 2022, Mauritius 
has distinguished itself by winning and  
qualifying for the final in Lyon. It owes  
its success to a cosmopolitan and  
nevertheless typical cuisine, a delicious 
reflection of the island’s history and  
the cultural diversity of its people.

More than half the population of this small 
island in the Indian Ocean, a maritime cross-
roads for trade routes between Europe, Africa 
and Asia, has Indian origins, from southern 
India in particular, the departure point for 
the first “coolies”, low-wage labourers who 
arrived in the 19th century after the abolition 
of slavery on the island. In their modest lug-
gage were recipes and culinary traditions that 
now characterise contemporary Mauritian 
cuisine: the “cari” (“curry” for Westerners) 
or the “briani”, special dishes of the day and 
for Mauritian celebrations par excellence. The 
Sino-Mauritians also contribute to the rich-
ness of the flavours of the local cuisine with 
their Cantonese know-how. Most hail from 
south-east China and the Henan province in 
central China. Hunting and fishing, hobbies 
of wealthier individuals of French or English 
descent, bring the Western dimension of the 
local cuisine with ragoûts and other stews of 
small or big game, and recipes from the sea 
seasoned with spices and aromatics. As for the 
Creoles, known as the “general population” 
(meaning “born on the island”), they “eat what 
they are”, i.e. a melting pot of all the cohabiting 
cultures. Their specialty: the typical Mauritian 
meal, a plate made up of white rice, brèdes (see 
opposite), legumes, fricasseed vegetables and a 
rougaille or a curry. The island imports 75% of 

its food needs and sources the rest on the local 
market. Thanks to its immense sugar cane fields 
(78% of the total agricultural area), the island 
has long produced sugar and today produces 
internationally renowned rums. Coffee trees, 
tea plants, orchards and vegetable gardens also 
dot the agricultural landscape.

A diverse team
Open to the world, Mauritius is always delight-
ed to exchange with and enrich itself through 
all cultures – now even in the context of a 
global contest. Participating in the Bocuse 
d’Or has thus been a dream come true. “It is 
an opening into the Bocuse family and that is 
an opening to the world. It’s the door open to 
all the possibilities of propelling yourself onto 
the international stage,” declared Emmanuelle 
Coquet, kingpin of the competition she dis-
covered in 2011 while attending her first Sirha 
and promotion director of the Bocuse d’Or 
Mauritius Academy, founded in 2020. “We 
have dreamed of this competition for 10 years; 
we have struggled for its realisation and today it 
is the concretisation,” declared the chef Nizam 
Peeroo, president of the Bocuse d’Or Mauritius 
Academy and of the organising committee of 
the national selection that saw the formation of 
the winning team of the Bocuse d’Or Africa in 
Dakhla, Morocco. The experience of a lifetime 
for Kritesh Halkory, the head chef at the five-
star Constance Prince Maurice, his assistant 
Brady Ng Fuk Chong – crowned best assistant 
at the competition – the executive chef at the 
Prince Maurice hotel unit, the coach Michael  
Scioli, and Nizam Peeroo, the chef at the  
Labourdonnais Waterfront Hotel, who together 
constituted the “magic square” of the African 
stage of the very first Mauritian journey to the 

“Olympics of Gastronomy”. 
Chef Kritesh and his team wowed the jury with 
a gilt-head sea bream on the plate, garnished 
with brède mouroum (see opposite), the man-
datory local ingredient; and a themed platter 
(the creation of a Mauritian artist who had 
been inspired by the local mangroves) devoted 
to saddle of lamb. Prakash Seetul, another 
member of the committee, projected himself, 
already in Lyon: “For a first round, I think 
our young people did quite well. It will now 
take a mastery of stress and the supercharged 
atmosphere at Sirha.” 

Focus

Mauritius
Finally, a first
Text: Audrey Vacher
Illustrations: Morgane Fadanelli

Brède mouroum
Moringa oleifera

Key dates
1500 – 1513
Discovery of the island
by the Portuguese

1638 – 1710
Dutch colonisation

1715 – 1810
French colonisation

1810 – 1968
British colonisation

12 March 1968
Independence

1992
The island becomes  
the Republic of Mauritius

Area
2,040 km2

Population
1,379,365 inhabitants 

� 68% Indo-Mauritians 
� 27% Creoles 
� 3% Franco-Mauritians
� 2% Sino-Mauritians

Languages
English (official),  
French, Creole and Hindi 
(language and dialects)

Botany
Moringa oleifera, belonging to the 
Moringaceae family, is a tropical 
tree native to India but also found 
in Africa, Asia and Latin America.  
It is able to grow in both rich  
and poor soils. A food plant  
with 92 nutrients that can reach  
10 metres in height, it is one  
of the richest foods on the planet.

Consumption
Growing in abundance and  
inexpensive (300 rupees a bunch, 
i.e. €6.60, but in Mauritius, we 
tend to get it at the neighbor’s, 
who is always happy to be rid of 
this invasive plant), the brèdes are 
prepared in broth, with a dash of 
oil, garlic, fresh onion and thyme. 
We use the leaves, small in size, 
which we separate from their 
stem. The tender young pods and 
the finely chopped leaves serve as 
a garnish for vegetable dishes and 
salads. Ripe seeds are sometimes 
removed from mature pods and 
eaten like peas or roasted like 
nuts. At the end of the meal, it is 
often served as an infusion; the 
leaves are dried and then crushed 
to obtain an emerald-khaki green 
powder.

Port-Louis
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Mauritius won the Bocuse d’Or Africa  
in September 2022 in Dakhla, Morocco,  
surprising in particular with the local  
ingredient that had to be integrated  
in the recipe for the “best platter” event.  
Kritesh Halkory opted to showcase brède 
mouroum to garnish his gilt-head sea 
bream – a move that enabled the team  
to reach the first final in the island’s history.

Brède
“Brède” is a typical name of  
the Creole of the Indian Ocean,  
generic for vegetables whose 
leaves or shoots are eaten cooked, 
usually boiled. Borrowed from  
Portuguese (the first to settle 
in Mauritius), “bredo” is a term 
whose primary meaning is  
amaranth (Amaranthus blitum). 
This word is found in the Spanish 
“bledo” and the French “blette”. 
There are an incalculable number 
of brèdes in Mauritius (brède-
songe, malbar, chou-chou,  
chinoise, giraumon, martin, and  
cress are the most popular with  
the population). “Mouroum” comes  
from “moringa”, which in turn 
derives from the vernacular Tamil 
name “murungai”, transformed 
into “mouroungue”, then finally 
“mouroum” in Mauritian Creole.

Taste
Slightly bitter, brède mouroum  
is most often cooked in broth  
with the leaves, in saffron-scented  
dholl (a thick, spicy split pea  
soup) with the sticks stripped.  
Stewing or sautéing brèdes is also 
possible, depending on the variety. 
Its fruit, roots, leaves and flowers 
are used in the preparation of 
vegetable dishes, soups, sauces, 
fritters, seasonings, condiments, 
oils and drinks. Traditionally,  
it accompanies a dish of rice,  
served with salted fish, cooked  
in rougaille (a local tomato-based, 
spicy sauce) or fried, and a  
condiment, a coconut chutney 
with green chilli and mint, for 
example.

Superpowers
A powerful natural anti-inflamma-
tory, anti-microbial, antibacterial, 
antifungal and antitoxic, its leaves 
are rich in vitamins A, C, B and 
E and high in potassium and 
calcium. In Guinea, they are said 
to be able to treat “300 diseases” 
ranging from arthritis to diabetes, 
including rheumatism, epilepsy, 
kidney stones, hypertension and 
hypotension.

Cosmetic
The oil extracted from the seeds  
is known for its moisturising  
and restorative properties.
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Saudi Arabia is making its debut 
at Sirha, an essential step for the 
Kingdom in its strategy of openness 
and international development.

“We consider culture and recreation to 
be indispensable to our quality of life.” 
This is one of the slogans of Vision 
2030, Saudi Arabia’s political, eco-
nomic and social strategy, carried by 
Crown Prince Mohammed bin Salman 
and launched in 2016 to shield them-
selves from the collapse of oil prices 
between 2014 and 2016 and to project 
the Kingdom into a new phase. After 
Bedouinism and the oil era came the 
oil counter-shock: The Kingdom had 
become aware of its inability to with-
stand for long the enduring fall in the 
price of “black gold”, which consti-
tuted more than 90% of its budgetary 
revenue, i.e. approximately US$250 
billion.
Saudi Vision 2030 revolves around 
three pillars: “a vibrant society” (re-
affirmation of the place of Islam, 
transmission of the national heritage 
and improvement of the standard of 
living); “a prosperous economy” (in-
vestment in new areas, privatisation 
of the economy and regional and in-
ternational attractiveness); and “an 
ambitious nation” (legislative reforms, 
improved efficiency and accountability 
of government bodies).

This working order directly reflects 
on the health of Saudi food service, 
valued at US$45 billion and represent-
ing the largest market in the Middle 
East. In terms of outlook, the Sau-
di Authority forecasts a 6% annual 
increase in consumption, boosted 
by the changes brought about by  
Vision 2030. Fine dining is becom-
ing international, mainly in Riyadh 
and Jeddah; Michelin-starred chefs 
are flourishing… Anne-Sophie Pic,  
Adeline Grattard, Emmanuel Renaut 
and Guy Martin went to Hegra, listed 
as a UNESCO World Heritage Site, to 
cook in the historic Nabatean city; and 
the three-starred English chef and res-
taurateur Jason Atherton opened the 
first permanent gourmet restaurant 
in the ancient city of Al-’Ula in 2021.
Another notable trend: the rise of food 
banks (2.1 million meals in 2019) and 
a pronounced interest in locavorism, 
fast casual, delivery and dark kitchens. 
An estimated 61% of consumers say 
they want to spend money on restau-
rant experiences, and 40% of local 
Millennials crave more exoticism and 
novelty in food offerings.

The culinary arts,
pillars of development
In parallel, the Saudi Culinary Arts 
Authority initiated a new develop-
ment plan, supported by five key pil-
lars. They encompass identifying and 
preserving the origins and heritage of 
cuisine, providing world-class culinary 
experiences to local residents and vis-
itors, and developing and promoting 
the culinary profession in the King-
dom. Within the framework of these 
pillars, the Authority has planned 12 
practical programmes, among which 
are the preservation of culinary herit-
age, a visual and audio culinary library, 
the promotion of the local sector and 
menu standardisation, internation-
al exchanges, food tourism, a pilot 
course in Saudi culinary arts, new 
regional food festivals and a culinary 
careers programme.
For example, Generation 2030, cre-

ated in 2019, aims to bring together 
young Saudi and French talents from 
all walks of life and to implement joint 
actions in order to build cultural and 
social bridges between France and 
Saudi Arabia that foster strong and 
lasting connections. In this fashion, 
Le Cordon Bleu, the world’s leading 
network of culinary and hospitality 
schools, is opening an institute in 
Riyadh by the end of 2023. Among 
the courses on offer is a programme 
dedicated to Saudi cuisine, with the 
aim of showcasing local gastronomy, 
flavours and ingredients.
As for local flavours and ingredients, 
the Kingdom is betting on Saudi 
coffee, the preferred term for Arabic 
coffee. The region of Jazan, in the 
south-west of the Kingdom, is now 
world-famous for its red Khawlani 
coffee beans, which the population 
traditionally infuses with cardamom 
and saffron to prepare “gahwa”, 
served with dates, another national 
emblem, as a sign of generosity and 
hospitality.
The Kingdom’s Ministry of Culture 
designated 2022 as the Year of Saudi 
Coffee, celebrating the authentic taste 
of a local staple. At the end of 2021, 
the Kingdom had 400,000 coffee trees 
across some 600 farms, producing 
800 tonnes of coffee beans per year. 
That’s a drop in the bucket compared 
to the Brazilian or Ethiopian giants, 
but Saudi Arabia intends to develop 
the cultivation of Khawlani and to 
have such knowledge and practices in-
scribed on the Unesco Representative 
List of Intangible Cultural Heritage 
of Humanity. 

 International
Pavilions

A royal road
for Saudi 
Arabia
 Text: Audrey Vacher

Découvrez également notre gamme
de Galettes Moelleuses
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The International  
Pavilions at Sirha

“Sirha is a trade fair of servic-
es. We are at the disposal of 
the entire food service sector 
to welcome its professionals,” 
emphasised Luc Dubanchet, 
director of Sirha Food and 
Sirha Lyon, a few weeks before 
the opening of the show. 

A trade fair that welcomes 
51.7% of decision-makers  
(visitors who place orders), 
nearly 2,000 exhibitors (more 
than 3,000 with the brands)  
on 140,000 m² divided into  
7 halls, including 66,000 m² of 
stands. The international part 
represents nearly 14,000 m² or 

22% (300 stands, 27 countries 
and 14 pavilions, including, for 
the first time, Saudi Arabia (see 
page 19). “This Sirha Lyon is 
an international Sirha with the 
desire to settle permanently  
in this global world. If we are  
not global, we do not exist,”  
Luc Dubanchet again insisted. 



GL events, the world  
leader in events, continues 
to affirm its desire to offer 
increasingly environmentally  
and socially responsible 
events, in line with its CSR 
policy implemented over 
a decade ago. Thus, Sirha 
Lyon 2023 has put in place 
solutions for evolving into  
a trade fair that is more re-
spectful of the environment.

38 
The number of ISO14001-certified 
French sites managed by the GL 
events group that have obtained  
ISO 20121 certification, the only 
CSR standard specific to the event 
industry. This makes GL events  
the first network of certified  
event spaces of this magnitude.

Commitments
Decreasing the “set point”,  
i.e. the constant temperature  
to be maintained during an event,  
by 10% compared to the previous  
edition. This is what the events  
sector has pledged itself to in  
one of the charters signed as part  
of the French government’s plan  
for energy conservation (targets:  
reducing energy consumption by 
10% by 2024 and by 40% by 2050) 
for companies in trade, crafts and  
tourism. Studies produced by 
Ademe, the French environment 
and energy management agency, 
and other organisations estimate 
that lowering the heating by 1°C 
cuts 7 to 30% of energy use.

80%
The share of updated LED  
lighting at Eurexpo Lyon,  
the venue for Sirha.

 15.6 t
The amount of food collected  
at Sirha in 2021 for La Banque  
Alimentaire and Le Chaînon  
Manquant, associations that  
redistribute fresh and highly  
perishable food surpluses from 
food professionals (canteens, 
events, caterers, shopkeepers,  
etc.) to the people who need it 
most.

1.45 t
The quantity of bio-waste and 
waste intended for recycling that 
was amassed during the previous 
edition of Sirha. Exhibitors enabled 
the collection of 87 tonnes of  
furniture waste from stands,  
which was treated and recovered. 

Paper
This year, and for the first time, 
wearing a badge is not compulsory 
for visitors. Everything happens  
on the SIRHA FOOD² app,  
which allows visitors to take full 
and at-their-fingertips advantage 
of the event: the centralisation of 
key information (map, programme, 
exhibitors, etc.); networking bring-
ing together exhibitors and profes-
sionals; the creation of customised 
visits and bookmarking of favourites; 
the building of personalised address 
books, thanks to integrated badge 
readers; videos; streaming and news 
feeds. Furthermore, the number  
of press kiosks has been reduced by 
15% (22 instead of 26, as in 2021).

25%
The percentage of carpet savings  
at Sirha compared to the 2019  
edition (pre-Covid). That year,  
the space was covered with  
51,400 m² of carpet. For the 2022 
edition, 38,100 m² of carpet was 
ordered,* amounting to a reduction 
of 13,300 m². Made in France,  
it can be recycled on demand.
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Data

Energy 
conserva-
tion at  
Sirha Lyon

1. Figures as of 2022
2.  Available through the App Store  

and Google Play Store

At Cargill®, we understand that it takes a combination of creativity, innovation, business know-how and 
high-quality products to make an entrepreneurial business successful. That is why we provide support 

and understanding throughout the entire process - from farmer to chef.

The gourmet offering by Cargill® brings the highest quality ingredients and expertise together to help 
unleash your creativity and set you up for success. From the most exclusive Belgian chocolate to savvy 
inclusions and decorations, our brands Veliche, Smet, Leman and Pâtissier set you up for success.

We are your colleague, your partner, and the enabler of dreams. 

www.veliche.com www.lemandecorations.com www.smet.be www.patissierchocolate.com

Embark on Expedition Gourmet
with

Visit us at Sirha – Hall 4 Stand 4C32 for more inspiration.
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A Forum 
for feeding tomorrow
From the climate emergency, health 
and geopolitical crises, and popula-
tion growth to questions about energy 
conservation, food concentrates a 
large part of the challenges of a world 
in flux. More than 80 speakers, pro-
fessionals, experts and researchers  
exchange solutions and points of 
view at the Sirha Food Forum, Sirha 
Lyon’s discussion space. During the 
five days of the trade fair, Sirha Food 
unveils its reflections on five main 
topics.

Consume less but better
The years pass, resources become 
increasingly scarce, and the answers 
to the major food service questions 

– what to eat and how to do it tomor-
row – become clearer. The topic spans 
everything from scenarios addressing 
changes in consumption patterns to 
new distribution channels.

Technonature
With its “beef effect” on the environ-
ment, breeding and its sustainability 
raise questions. Whether industrial 
or reasoned, lab-grown or free range, 
urbanised or “reterritorialised”, 
innovation here consists in improv-
ing what already exists. Ecological 
agriculture, certainly less productive 

but definitely less harmful, deserves 
consideration in an increasingly dig-
itised world. In catering, in this vein, 
we no longer swear by seasonality and 
short circuits. Or how to learn com-
mitment at the table. And in the glass, 
because this year the Forum invites 
viticulture to learn from the resilience 
of this agricultural sector which has 
been particularly shaken by climatic 
variations due to global warming. 

Human wellness
The direct link between diet and 
well-being (and its cousin, health) 
is well established. The meal thus 
represents a key moment which can 
aid institutions welcoming a specific 
public, such as hospitals, nursing 
homes, etc. Between reducing food 
waste, integrating short circuits, con-
trolling the impact and getting back 
on its feet after the combined damage 
of the pandemic, lockdowns and 
remote working, institutional catering 
has its work cut out for it. Just like 
catering, which struggles to support 
and retain teams in the midst of the 
flight towards more satisfying jobs. 

Creation as an escape
Cuisine needs new dreams, observes 
Sirha Food. In the meantime, it is 
revisiting its classics, sounding the 
return to grace of bourgeois and  
ceremonial cuisine. What does this 

say about the cuisine of tomorrow? 
What experiences, what products, 
what techniques can we still explore 
to revive the imagination? In the agri-
food industries, everything is based 
on the research and development 
function. New recipes, new products 
(food, processes, packaging, etc.). 
Creativity fascinates. How can we 
dream up the product that will cause 
a sensation tomorrow?

Cook, make, pass on
While there seems to be no technical 
limit to robotisation – algorithms now 
come up with recipes; robots take 
charge of service, making pasta or be-
come pizza makers, etc. – the human 
gesture still and always fascinates,  
in haute couture as in the kitchen or  
in the dining room. How can we im-
agine the future of the “human touch” 
of tomorrow, in the digital age? It’s a 
window of hope for those in the culi-
nary profession, which is now highly 
visible on all digital networks.

Pour communiquer, contactez-nous 
au 01 45 74 96 33 � flregie@lechef.com

DÉCOUVREZ NOTRE OFFRE SEGMENTÉE< MAGAZINES < SITES < NEWSLETTER

< PODCAST < RÉSEAUX SOCIAUX < ÉVÉNEMENTS…

IS
SN

 0
75

6-
99

04

N°430 • OCTOBRE 2022 • 5 €

CONCEPT UNI®, DANS L’AIR 

DU TEMPS À LYON

LA MAÎTRISE DE L’AMBIANCE 

SONORE DANS UN RESTAURANT

12 « ÉCHOPPIERS » AUX 

GRANDES HALLES DE MARSEILLE

L’INVITÉE

PASCALE HÉBEL
C-WAYS

ÉQUIPER SA CUISINE

Les nouvelles tendances 

passées au crible

Août/septembre 2022

n° 323 - 6 euros

IS
SN

 0
98

0
-8

39
6

CHEF PÂTISSIER - SÉBASTIEN BERTIN

PARLONS PRODUIT - FETA

PAROLES DE CHEF - ERIC GUERIN

HÉLÈNE DARROZE
DE RACINES ET D’INSTINCT

N° 345 • Août/septembre 2022 • 6€ • ISSN 1281-3788

CARNET 
D'INSPIRATION

C.Reynes, CHRU Toulouse

Lycée Germaine Tillion

CARNET
DE PARTAGE

Concours Le Trident d’Or

Nos Chefs ont du talent

CARNET
DE L'EXPERT

Salades et poke bowls

Observatoire viandes bio

DOSSIER
PÂTES & PIZZAS

CuisinierLe

LE MAGAZINE DES CUISINIERS EN COLLECTIVITÉ

IS
SN

 1
25

9-
34

6XNovembre 2022 • N°255 • 2 e

PAGE 38Les produits

Les hommes et les femmes
PAGE 20

N
° 

IS
SN

 : 
11

41
-0

07
8

N° 746 - Octobre 2022 - 6 e

DOSSIER

S’ADAPTER AUX NOUVELLES 

ATTENTES DE LA CLIENTÈLE AFFAIRES

ENTRETIEN

Frédéric Biousse 

et Guillaume Foucher

Cofondateurs des 

Domaines de Fontenille

HÉBERGEMENT

RH : gagner 
en attractivité, 

un enjeu majeur

NOUVELLES 

TECHNOLOGIES

Optimiser à tout prix 

son site Internet

01-01_IH746_couv 3.indd   9

27/09/2022   14:37

GRANDES CUISINES
LE PREMIER MAGAZINE DES PROFESSIONNELS DE LA GRANDE CUISINE

N° 145   Trimestriel - 27€     Octobre - Novembre - Décembre 2022IS
S

N
 0

98
5-

14
61

 

INDUSTRIEL

DELABIE

REPORTAGE

THE MAZE

INSTALLATEUR

ERCO

DOSSIER SPÉCIAL

BUREAUX D'ÉTUDES

RESTAUCONCEPTEUR, UN MÉTIER COMPLET

1er Groupe média 

en audience 
et en diffusion 

spécialisé dans 

la restauration 

hors foyer

Les magazines 

sont édités par

RDV
Hall 4
Stand 
G18



cation… What does it mean to feed 
children well? It is not a mere question 
of supply in terms of agricultural or 
processed products. We also talk about 
access. There is a quality food sup-
ply, but do people have the financial 
means to access it? Without having 
an overall analysis of the last 10 years, 
the Covid-19 health crisis coupled 
with inflation, all these situations 
have weakened purchasing power 
and, in turn, the access of the most 
financially insecure and the youngest 
to good food. These crises made it 
possible to pinpoint situations that 
already existed. These situations have 
gained visibility, particularly in the 
media. The pandemic and inflation 
have relaunched a series of reflections 
on these social inequities. Since then, 
initiatives have emerged, such as social 
security for food. Researchers and 
various associations are in the pro-
cess of brainstorming solutions at the 
political, local and also governmen-
tal levels to support the most at-risk 
members of society so that they can 
have a good diet.

Canteens crystallise passions in 
France. What is the challenge be-
hind this food space for youths?
The canteen arouses passions in our 
country. In France, we give a large 
space to the canteen because it re-
flects the importance we place on 
meals, on the time allotted for the 
lunch break, between one-and-a-half 
and two hours for students to spend 
around the table. For decades, politi-
cal choices concerning canteens have 
been made to regulate school catering: 
we are talking about regulations and 
laws pertaining to what children can 
and cannot eat at school. In France, 
this may seem obvious, but in Mexico, 
for example, I was able to observe that 
these supply regulations in schools 
were only very recent. Sodas and junk 
food were still present. Here, the ban 
on distributors of drinks and pro-

cessed foods dates from 2004–2005. 
There is therefore the concern for the 
health of our children but also the 
need to support our industries – this 
is one of the challenges of the can-
teen. The EGalim 1 law, enacted in 
2018, pertains to institutional catering 
and stipulates that, by 2022, canteens 
needed to serve a certain portion of 
products from French agriculture 
deemed to be sustainable, organic, 
labelled... 

Can school canteens  
can be an important means  
of supporting farmers? 
Institutional catering can be a lever 
of support and has indeed been so 
since the postwar period. Children 
were encouraged to drink more milk 
to support the dairy industry during 
the 1950s. In the United States, too, 
there was a movement grounded in 
this area. It also raises questions: Is 
all this known? Are students aware of 
the political agenda around healthy 
eating? To what extent can the meal 
in the canteen be an educational mo-
ment as well?

It’s not just at school;  
food education goes through  
alternative pathways.  
Where are we at in France?
The very expression “taste education” 
is interesting. The French school sys-
tem has specifically retained “food 
and taste education”. The words are 
not neutral because if we compare 
ourselves to our neighbouring coun-
tries, France emphasises taste and the 
equally hedonistic dimension of food. 
Other countries place more emphasis 
on nutrition or health, especially in 
North America. Does food educa-
tion only go through the experience 
of taste? Learning to recognise fruits, 
vegetables, to appreciate the flavour 
of a dish... In this field of education, 
there are other initiatives that are ad-
vancing in parallel with the French 

Human wellness is the theme defining 
the contours of the third day of the Sir-
ha Food Forum, which is focused on 
institutional catering. At a time when 
school canteens, dining halls and caf-
eterias continue to feed the debate 
on food, Alexandra Pech, a doctoral 
student in geography and anthropol-
ogy at the École normale supérieure 
de Lyon (ENS de Lyon), dissects 
how young people cultivate their 
taste and improve their diet at school 
and beyond. For our conversation, 
she chose a compelling setting, the  
Petites Cantines branch in Perrache,  
one of the neighbourhood canteens 
of this non-profit network where 
guests welcome and meet one another 
through meals that are sustainably 
sourced, participatory and free.

What do the recent consecutive 
crises reveal about the eating  
habits of young people today? 
It’s an almost philosophical question. 
There are cultural issues of interest 
relating to the subject of food, edu-

school system: the École Comestible 
and the Réseau Marguerite, which 
promotes agri-food education and 
which emphasises the agricultural di-
mension – the entire chain of actors, 
from farm to table. The curriculum 
goes through what it is to cook, to 
have a critical look at food produc-
tion, to understand the remuneration 
of farmers... This taste education  
embodies various purposes. Like ed-
ucation on sustainable development, 
it is not compulsory; teachers have 
the choice to mention these topics in 
their course and elsewhere. Hence the 

importance of these initiatives and ex-
ternal organisations that can provide 
keys and tools to teachers. 
 
How does food knowledge  
differ among adolescents from 
urban and rural backgrounds?
This is a question I asked myself 
during my thesis. What impact does 
where we live have on our knowledge 
of food and our relationship with it? 
We were once in a different dynam-
ic; the population was much more 
rural. Today, the share of farmers in 
the French population is estimated 
to be only 1.5%. Between two sec-
ondary schools in Ain and the inner 
suburbs of Lyon, I was able to observe 
that the students were not aware that 
there was agriculture close to home; 
even in suburban areas, agriculture 
was geographically distant for them. 
The researcher Nicolas Bricas men-
tions in particular these “distances” 
between urban dwellers and places 
of production. They are cognitive; 
we no longer know how plants are 

produced, how our animals are raised. 
The link between producers and con-
sumers is also impacted. If we take 
the inner suburbs of Lyon, such as 
Vénissieux or Vaulx-en-Velin, there is 
agriculture nearby but there is little 
connection between younger persons 
and this agriculture. However, that 
doesn’t mean that they know nothing 
about it; that would be a cliché. In our 
country, some may have worked in 
their grandparents’ vegetable garden; 
other children, for example of North 
African origin, have family in their 
native country and have been able to 
gain first-hand experience, whether in 
breeding or in farming. This knowl-
edge can also be astute, maintained, 
familial. 

Interview

Alexandra 
Pech on
eating well 
By Hannah Benayoun 
Photos: William Lacalmontie

“The challenges  
of the canteen: our 
children’s health and 
the need to support 
our industries”
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How did the pandemic alter the ritual of the 
French meal, culturally based on commen-
sality – the practice of eating together – and 
now marked by the individualisation of 
eating habits? Here’s the opinion of a lead-
ing sociologist, whose research focuses on 
sharing and modes of eating together in the 
age of individualism.

Can we say that the affection the French 
have for the table remains intact in these 
times marked by a pandemic and multiple 
crises? We have a special relationship with the 
table. What is eating for the French? A ritual 

– that is to say a time, a space, company. The 
time of the meal, the space of the table, the 
company of the guests and a sequence of shared 
dishes. If a French person says “I haven’t eaten 
today”, it may simply mean that they didn’t sit 
down at the table, even if they ate a sandwich 
at the counter opposite... Today, the French 
are still those who stay at the table longest. At 
1 p.m., at least 50% of them are eating. In the 
United Kingdom, it’s hardly more than 17%.
This history of cuisine and the ritual of the meal 
remained a cultural anchor until COVID-19. 
At this point, meals had to be “repatriated” to 
the home, which constituted a major social 

disruption. On the one hand, some people 
rediscovered local products and home cooking. 
But, at the same time, a fundamental pro-
cess that started decades ago accelerated: the 
transformation of the restaurant business into 
a retail food business. Click-and-collect and 
home delivery represent the fastest-growing 
movement. Some establishments have been 
able to partially compensate for the loss of 
activity thanks to takeaway options and delivery. 
The trend was to accentuate the economic 
logic already at work before: the least pos-
sible culinary transformation, the reduction 
of the workforce. What strikes me personally 
in terms of lunch options in the city after the 
lockdown, whether fast food or basic fare, is 
the simplification and homogenisation of the 
options. Some chefs and restaurateurs have 
not returned to their pre-pandemic menus or 
setups, taking into account the cost-to-ingre-
dient ratio and personnel.

Many French people express the need 
for “everything, right away”. Does this 
conflict with the need to meet at the table? 
Commensality, traditionally, in many cultures, 
reflects the family or social hierarchy: there is 
the place of the father or the boss, who is served 

 Claude Fischler

 “It’s necessary for  
us to understand  
and invent a new 
relationship with 
food”

Interview by  
Hannah Benayoun

Photos: 
Romain Bassenne
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first, the rules to be respected, etc. And then 
there is also conviviality – simply, the pleasure 
or the need to be together. It all seems to be-
come more flexible, more fluid, more informal. 
The new generation asks new questions. Until 
then, the style of eating went through the phas-
es of life. By becoming independent, by leaving 
the family home, one adopted a style liberated 
from domestic rituals that was less structured, 
more “random”, before settling in a household 
then in a family, in a profession and returning 
to a mode of living closer to that of the family 
of origin. One wonders if Millennials and espe-
cially members of Generation Z, born with the 
century, are still returning, or at least as much, 
to the habits they grew up with. The changes 
sometimes seem deeper and more persistent. 
We must understand the individualisation of 
eating habits, see if and how our contempo-
raries are reorganising commensality. Eating 
together is fundamental. It is largely at the table 
where learning about a culture, interpersonal 
or hierarchical relationships, and taking others 
into account occurs. It all happens through 
table manners and the teaching of them. If food 
is becoming more and more individualised, if 
this learning is done less strictly, to what extent 
will the constraints linked to collective forms 
of food rituals be relaxed?

What have you observed about this new 
way of eating? The meal is also the sharing 
of an available ration, where everyone must 
receive their fair share. When the feeling of 
uncertainty or of a food crisis dissipates, when 
we benefit from an abundant supply, we for-
get it a little; we move away from it. This is 
what has happened in recent decades. But 
we are seeing the emergence of a new moral 

are maybe in this sense “Protestantising” a 
little more each day. Perhaps the pandem-
ic has rather favoured this process in which 
everyone expresses their choices and especially 
their dietary exclusions (the without-without, 
neither-nor), as we had diagnosed 10 years 
ago.¹ Today, we need to understand and, in 
short, invent a new relationship with food. The 
hospitality professions are now grappling with 
an anthropological reversal in the relationship 
with food and with others. On the one hand, 
we see the multiplication of substitutions, re-
movals and options, along with the inextricable 
problems they raise. It may seem paradoxical 
that, as soon as you move upscale in food ser-
vice, with “tasting menus” for example, you 
agree to have less of a choice if not to give it 
up voluntarily, at least in part…

Towards which model, which transfor-
mation, are we heading? It is not a small 
revolution because the fact of being able to 
say what you want or do not want when you 
are hosted means that you eliminate or re-
duce reciprocity in hospitality. Reciprocity 
is: I receive you, and therefore I give to you, 
but you give to me by accepting what you re-

imperative linked to food. We must eat “right” 
from three vantage points: health (good nutri-
tion); the ecosystem (the future of the planet 
and of life); and society (distribution). A new 
conception, a new ideal of food may rise into 
view for some. Food at two alternating speeds: 
on the one hand, for daily life and work, food 
that saves time and money, is as healthy and 
functional as possible, eco-responsible, freely 
and individually regulated. On the other hand, 
the time in the kitchen and at the restaurant, 
the group setting and the conviviality...
 
Institutional catering has also paid a fair-
ly heavy price. What about the table at 
work? Do we move away from the group 
when it’s time to eat? It seems to me that, 
at the company, there is everywhere a space 
of conviviality, exchange and sociability. It can 
be, depending on the culture or the company, 
the coffee machine or a space where you can 
bring – possibly heat up – a snack or a bite 
to eat. Everyone is together and everyone is 
there for themselves. But the differences are 
considerable from one culture to another. In 
some cultures, you may prefer to isolate your-
self to eat. In the United States, for example, 
you may be more inclined to stay in front of 
your computer with your sandwich. In France, 
we tend to gather – around a counter, a table, 
in the canteen, of course, but also in a public 
place… In many cultures, like in France, eating 
alone has long been, and still is, stigmatised. 
There is a notion of communion in the rela-
tionship that the French have with food, but 
the same goes for the Italian and the Spanish... 
In these societies historically influenced by 
Catholicism, the notion of sharing is essential: 
not sharing what is at the centre of the table is 
to refuse to receive communion – not to say to 
be excommunicated. In societies historically 
marked by Protestantism, individualists, the 
relationship with food is that of a free and 
responsible individual. In the United States, a 
work or business meal is the result of a negoti-
ation based on what each person eats or does 
not eat, likes or dislikes. We are in the register 
of a contract and not of communion. Once 
the agreement is made, all that remains is to 
sit down at the table, discuss – professionally 
or personally – and take leave.
This model seems to be progressing almost 
everywhere; the Latin countries themselves 

ceive from me. If you impose on me or refuse 
what I give you, this reciprocity is called into 
question. We are in a phase of transformation, 
of questioning, but the new model is not yet 
clear and viable. What is clear is a fundamental 
individualisation, a very long-term process by 
which each individual becomes increasingly 
free and responsible for their choices. Since 
the origins of humankind, since the mastery of 
fire, eating has always been a collective affair 
because an essential human characteristic has 
been, in evolution, sociability, cooperation, 
and therefore the regulation and sharing of 
resources in the group. We have entered an 
era where we must invent how to both affirm 
the individuality of each person in the group 
and the solidarity of all humanity... 
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Claude Fischler is a 
sociologist and research 
director at the French 
National Centre for Scientific 
Research (CNRS), where  
has conducted, since 1974,  
his research on food. 

His work focuses in 
particular on contemporary 
food considered from various 
angles: the evolution of food 
systems in space and time 
(migration, acculturation, 
innovation); food crises 
and risk perception; the 
contemporary relationship 
with the body (corpulence 
and thinness); sharing and 
forms of eating together, 
their evolution in the age  
of individualism; and the 
public health issues inherent 
in these themes (obesity, 
eating disorders, etc.).

Claude Fischler has notably 
published, in French,  
The Homnivore (Editions  
Odile Jacob), La nourriture 
(Communications 31, 
Seuil), Manger magique 
(Otherwise), Du vin (Odile 
Jacob) and, with Estelle 
Masson, Manger. Français, 
Européens et Américains 
face à l’alimentation  
(Odile Jacob).

“We have entered  
an era where we have  
to invent how to both  
affirm the individuality  
of everyone in the  
group and the solidarity 
of all humanity...”

1. In “Les alimentations 
particulières : mange-
rons-nous encore  
ensemble demain ?”, 
under the direction  
of Claude Fischler,  
published by Odile Jacob.



Future(s)
Food
The winners of Year 1
Futur(e)s Food is the first French 
initiative to reward innovative and 
committed entrepreneurs, marking 
a turning point in the evolution of 
food service, never so concerned 
about the crucial challenges of 
tomorrow as now. 

Food entrepreneur. The terminol-
ogy is one of the most recent given 
birth to by food service. Simply put, 
a food entrepreneur is someone  
who starts their own business in the  
food or culinary industry, and who  
does something new in the area  
of food and business. Because  

“for it to work, it has to work”,  
from a business point of view.

In any case, this reflects the first 
promotion of the initiative co- 
directed by Service Compris, which 
has been supporting restaurateurs 
and catering entrepreneurs since 
2018, Transgourmet, a major na-
tional player in the delivery of food 
and hygiene products for catering, 
bakery and pastry professionals,  
and Sirha Food, GL events media,  
a specialist in food service and food 
events. As Julien Fouin, co-founder 
of Service Compris, told us recently: 

“We wanted to reward and honour 
all the players in the food ecosystem, 
from the ground to the plate, for 
their admirable, disruptive work, in 
the sense that they oblige us to look 
at one reality from another angle, 
offer a new experience in a way of 
doing something. To make the world 
a better place, we must continue to 
seek improvements.”

Road to Sirha Lyon
At the end of the process, five pro-
jects are identified in the categories 
of Agriculture, Reconversion,  
Solidarity, Experience and  
Innovation (read the following  
pages), guaranteed levers of the 
food service of tomorrow in terms 
of vital forces, in all senses of the 
term.

The organising trio relied on  
the knowledge and fieldwork of  
20 sleuths. Journalists, organisers  
of food events, culinary chroniclers 
and writers, influencers, and  
men and women in the field from  
Transgourmet… “Scouts” who, after 
crisscrossing the entire territory, 
have identified 196 projects in  
seven French regions. A first jury  
narrowed this list down to 25 
projects that qualified for a decisive 

second round presided over by a 
new jury, made up of six leading 
personalities.

Restaurateur Nadia Sammut (Kom 
& Sal), the eco-conscious director 
Edouard Bergeon, Elisabeth Laville 
and Anaïs Denoits, of the marketing 
agency specialising in sustainable 
development Utopies, Fanny  
Giansetto, the founder of Écotable, 
which, in particular, labels virtuous 
restaurants, Brune Poirson, director 
of sustainable development at Accor, 
and Robin Panfili, culinary jour-
nalist for the digital media platform 
Konbini, evaluated the 25 finalists, 
focusing on the independence of the 
structure, whether pure creations 
or takeovers, driven by the manifest 
desire to experiment, to pave the 
way for implementing new models 
and entrepreneurial approaches. 
Promises for the future and, in  
short, models to be encouraged  
and developed.
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Initially, there were 196 projects. 
In the end, there were 25, which 
were evaluated by a jury tasked 
with awarding five of them prizes 
in the Agriculture, Reconversion, 
Solidarity, Experience and Innova-
tion categories. Five areas that are 
close to the hearts of the initiators 
of Futur(e)s Food, who are keen to 
support visionary initiatives for the 
world of tomorrow. And the winners 
are... 

Agriculture Prize
La Ferme Sans Nom
Sylvain Przybylski and Juliette Mauduit 
61430 Athis-Val-de-Rouvre

If there is one area that concentrates 
the challenges of tomorrow, it is ag-
riculture, a sector subject to all the 
pressures – environmental (climate 
in peril) and societal (low attractive-
ness and renewal) – in particular. The 
Futur(e)s Food prize in this category 
recognises an initiative around farm-
ing and livestock practices. This award 
goes to Sylvain Przybylski and Juliette 
Mauduit, from La Ferme Sans Nom, 
the first artisanal and independent 
seed company in Normandy, locat-
ed in the Orne, nestled between the 
valleys of what is called the Suisse  

Reconversion Prize
Baston
50 Rue du Hâ, 33000 Bordeaux

This prize exists because, sociologi-
cally speaking, the food service sector 
is full of people who are making a 
radical change of direction in order 
to “make sense” and “be conscien-
tious” – values that have come back 
full force by extricating themselves 
from the global chaos in which the 
world has been plunged since the 
manifestation of the extreme fragility 
of our ecosystem, plagued by climatic 
hazards and crises of all kinds: envi-
ronmental, economic, political and 
social. According to a survey by the 
Conseil national de l’enseignement 
agricole privé (National Council for 
Private Agricultural Education), 79% 
of those employed would be prepared 
to change careers to work in nature 
and the living environment. Pauline 
Celle, 33, and Julien Borie, 37, are 
among them. They opened Baston in 
May 2021, “a bakery in a restaurant”, 
as they describe it. Pauline is a baker; 
Julien is a cook.
But they have no training. A special-
ised educator in and around La Ro-
chelle, Julien worked with persons 
with autism whom the company 
accompanies until adulthood, and 
then after the age of 55, but not in 
between. He pivoted about 10 years 
ago. He wanted “something con-
crete, a more active job. You were 
always rubbing shoulders with the 
associations or the administration at 
every stage.” He started out in small 
internships, through the Pôle Em-
ploi, in restaurants in La Rochelle. 
When it came time to “jump into the 
unknown”, he asked himself: “I’m 
almost 30. I’m going back for a CAP 
(Certificat Aptitude Professionnel). 
Am I wasting a year on something that 
I’m ultimately not going to like?” Well, 
he liked it. “Contrary to our parents 
and grandparents, our generation has 
understood that you don’t do a job 

Normande (Norman Switzerland). 
They have also founded a farmer’s 
school at their place, where they train 
individuals and professionals in eco-
logical farming with their theoretical 
and empirical knowledge. As Sylvain 
puts it, “Seeds are intangible heritage 
that is passed on.” Being trialled this 
year in a monthly and thematic format 

– hot compost, growing mushrooms on 
wood, preserving crops, making hay, 
etc. – at 55 euros on average, available 
via online registration. Every first Sun-
day of the month, there is a lesson and 
practice session on gardening on liv-
ing soil: “And you follow your garden 
through the seasons. In August, they 
compile the lessons accompanying the 
monthly themes for a 10-day training 
course, including lodging, entitled 
‘Food autonomy.’” In the medium 
term, Sylvain and Juliette would like 
to set up a training course on artisanal 
and independent seed production. 

“We launched the first season in 2020. 
But the transition dates back to 2013. 
I was already doing seeds before,” says 
Sylvain. As for Juliette, she was born in 
Alençon, not far off, and returned to 
the country after a first life as an artist, 
musician and filmmaker. Sylvain, a 

for life.” He worked at Hortense in La 
Rochelle before setting up Lacanau, 
a small business with friends. Life 
then led him to Bordeaux (Echo and 
Chiocchio), where he met Pauline 
five years ago.
Pauline had never set foot in a bakery 
lab. Originally from Bordeaux, she 
worked in communications in a town 
near Angers. She admits, “I didn’t 
enjoy what I was doing.” After three 
years, she travelled for a few months, 
then returned to Bordeaux. “Stay-
ing in an office didn’t appeal to me.” 
She did her apprenticeship at Paulin, 
in Cap-Ferret, then honed her skills 
during “two or three short training 
courses, right and left”. 
And why the name Baston? One can 
imagine an allusion to the challenge 
that this turn of phrase induces, but 
that’s not it... “We were on holiday in 
Italy,” recalls Pauline. “We wanted a 
name that was a bit like music or a 
fanzine, not too restaurant-like. On 
the road, some old people were eating 
chestnuts. Marrons, castagne... One 
thing led to another and we came up 
with Baston.” 

multi-instrumentalist, made music 
for the images (credits, documentary 
soundtracks, etc.).

How did they learn? “It was 90% 
fieldwork, 9% observation, 0.5% 
books and 0.5% exchanges with old-
er members of the community. They 
are the ones who partly put us in the 
situation we are in today, but they are 
super passionate about a subject, a 
species; it’s important for us to har-
vest that, as information,” Sylvain 
enthuses. Juliette adds: “There was 
a loss of biodiversity in terms of veg-
etable plants after the Second World 
War, with the catalogues and all that; 
70% of vegetable varieties disappeared 
and then some knowledge was lost.” 
Sylvain continues: “We produce seeds 
adapted to local conditions; we want 
to ensure a certain geographical origin 
and that they are produced on living 
soil. Zero tillage, permanent cover. We 
are the only independent producers in 
Normandy and in France to do this, 
from production to marketing. It can 
be reproduced anywhere, by adapting 
to the climate.” 

Solidarity Prize
Le République
49 Rue de la République, 13002 Marseille

Projects in this category demonstrate 
an approach committed to ecology, 
the circular economy and people. 
Le République, in Marseille, led by 
chef Sébastien Richard and the asso-
ciation by the name of La Petite Lili, 
brought together all of its qualities. 
To sit down at Le République is to 
participate in the creation of jobs in 
the field of integration while also al-
lowing everyone to enjoy a meal at the 
restaurant. Apart from the bowling 
alley in the basement, nothing distin-
guishes Le République, on Rue de la 
Rép, a stone’s throw away from the 
Old Port, from a classic restaurant. 
However, it is when the bill appears 
that the magic happens: while some 
will pay around 30 euros for the menu 
of the day, others will leave a symbolic 
euro for the same fare. 
The latter have been identified by lo-
cal partner associations. The ambition 
of Le République is to democratise the 
act of eating in a restaurant by making 
it more accessible to as many people as 
possible: single women, students, fam-
ilies with modest incomes... “The idea 
came to us during lockdown. We were 
inspired by solidarity initiatives such 
as Refettorio or Wanted Café,” says 
Sébastien Richard, the former chef of 

 Futur(e)s Food

Five bets 
on the 
future
Texts: Audrey Vacher, 
with Laurène Petit and Quentin Guillon
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a Michelin-starred restaurant in Istres 
and a co-founder of the place. To his 
knowledge, no other establishment 
practises this hybrid model, where the 
bills of some – incremented by diver-
sified financing – makes it possible to 
cover the tabs of those with less of an 
ability to pay. 
For Sylvain Martin, another instiga-
tor of Le République, “the double 
challenge is to prove to all those who 
doubted it that social mixing in the 
same place is possible, and that it is 
possible to bring both groups back 
to the restaurant.” Some customers 
come back every month, and even 
become volunteers for Petite Lili, the 
umbrella association encompassing 
Le République.
After nine months in operation, the 
challenge seems to have been met, 
thanks to a tailor-made team effort: 
of the 22 employees on the team, 15 
are on integration contracts and very 
few had ever set foot in a professional 
kitchen.
For the teams as well as for the cus-
tomers, the restaurant of tomorrow 
must be thought of differently, with 
solidarity as an addition. And for the 
future, the team at Le République is 
thinking big: “A high-level culinary 
school, accessible to as many people 
as possible” and which would provide 
training in all aspects of catering.

pros. They know the competence of 
the two leaders rather than their au-
thority. “They are very diligent and 
feel valued,” observes Sandrine Sollier. 
Her management style is in tune with 
the era: “We take the time to explain 
things calmly; no one shouts in my 
kitchen. We don’t treat people like 
we used to in the restaurant business.” 
Sandrine sees herself working at Les 
Beaux Mets for a few more years. She 
is aware that she is a pioneer, the first 
female chef at the first prison restau-
rant open to the public. An experience 
in itself. 
Another experience. At an exception-
al place, there are exceptional entry 
conditions. Four days out, online 
reservations open on the website of 
Les Beaux Mets. Time to check the 
guest’s criminal record. Not just an-
yone can enter a prison, even if it’s to 
go to a restaurant. You have to arrive 
at least half an hour before your res-
ervation; the entrance is the red gate, 
Traverse de Rabat, near the Calanque 
de Morgiou. Then, you stop by the 
reception desk, where you put your 
unauthorised objects in a locker. In 
other words, everything, prejudices 
and all – except your credit card. The 
menus are priced at 28 and 35 euros. 
A security gate and a flight of spiral 
steps later, and you enter Les Beaux 
Mets, an elegant space with about 40 
seats, incongruous if you remember 
the place where you are about to have 
lunch.
The interior architecture, designed 
by Rougerie+Tangram and the Maï 
workshop, offers a view and the com-
fort of curvaceous furniture and silky 
materials breaking with the rather 
square geometry of the surroundings; 
the warm tones recall the bisque-or-
ange of the building site containers 
outside, barely punctuated by the grey 
of the coils of barbed wire on the walls. 
The tables are nicely set – a water glass 
only, alcohol not being allowed in pris-
on. Marc Balthazard greets us with a 
beaming smile. He has the Southern 
repartee, which relaxes the atmos-

Experience Prize
Les Beaux Mets
Les Baumettes, 13009 Marseille

It doesn’t get any more disruptive 
and innovative than this bistronom-
ic table, the first of its kind in France, 
open to the public in the heart of 
the Baumettes prison in Marseille. 
An experience for the customer and 
the staff, since the team, apart from 
the supervisors (chefs and maître de 
salle), is made up of inmates who are 
at the end of their sentences. It’s not 
so much the act of eating in a prison 
environment that constitutes an expe-
rience at Les Beaux Mets but the path 
itself – as intellectual as it is curious 
in the unusual sense – to the plate. A 
path traced by the Festin association, 
based in Marseille, since 2016. Their 
raison d’être is to imagine and deploy 
excellent integration paths in the ca-
tering industry for people who are 
far-removed from the workforce. Les 
Beaux Mets is the fruit of a beautiful 
alignment of planets: that of the Festin 
association, under the direction of 
Armand Hurault, who was interested 
in the prison population when, at the 
same time, the Marseille Interregional 
Directorate of Prison Services want-
ed to create a mechanism to prepare 
eligible inmates for their release. The 
result was an integration restaurant. 
Les Beaux Mets opened its doors 

phere and cheers up the team in the 
dining room. They are busy, a little 
nervous, making their first mocktails: 
orange/beetroot/apple, kiwi-ginger; 
lime/grapefruit/star anise/green carda-
mom/sparkling apple juice and grat-
ed nutmeg... Homemade syrups and 
juices. On the shorter menu (3 starters, 
3 main courses, 3 desserts), there are 
vegan, vegetarian, dairy-free and glu-
ten-free options... In other words, all 
the current trend boxes are ticked. For 
example, a vegetable monochrome as 
a starter, a small-spelt risotto, cabbage 
and a tangy beetroot sauce as a main 
course, and a creative apple dessert, 
all of which were worked on with the 
help of Michel Portos, a two-starred 
Michelin chef from Marseille who is 
very involved in social integration and 
the prison world. In the future, San-
drine will invite other chefs to share 
their signature dishes, putting them 
on the menu and giving master classes 
to the team of inmates. Another exam-
ple of the bridge between “inside and 
outside” that Les Beaux Mets aims to 
build. The experience on offer is also 
intended to change the way people 
look at detention. And why not set 
such an instructive precedent there? 

last November, after three years of 
preparation.
A socio-professional integration pro-
ject that is unprecedented in France, 
Les Beaux Mets is a bistronomic table 
in an integration workshop imagined 
and set up in the heart of the Bau-
mettes penitentiary centre in Mar-
seille. More precisely, it is housed in 
the former women’s section, which 
became SAS, the Structure d’accom-
pagnement à la sortie, in 2018. This is 
where people sentenced to less than 
two years or who have less than two 
years to serve are imprisoned. The 
structure offers multidisciplinary sup-
port aimed at social reintegration and 
preparation for release. The objective 
is to help reduce the recidivism rate 
in France, which is 42%, according to 
the Ministry of Justice. It presents an 
opportunity to encourage people to 
enter the restaurant industry, where 
there are some 200,000 vacancies.
At Les Beaux Mets, 13 inmates, not 
necessarily inclined towards the res-
taurant business, are on duty from 
8:30 a.m. to 4:45 p.m. Divided into 
two teams that rotate from one week 
to the next, there are seven kitchen 
assistants, under the responsibility of 
Sandrine Sollier and Thaïs Clemens, 
the chefs, and six supervisory kitchen 
assistants, trained by Marc Balthaz-
ard, a charming maître d’hôtel who 
wanted to end his career by “making 
sense”. For Year 1 of Les Beaux Mets, 
the stakeholders estimate that they 
will be able to support 40 inmates, 
all of whom will be employed under a 
26-hour prison contract, paid at 45% 
of the minimum wage. Carole Guill-
erm, head of the integration project 
for Festin, explains that “it puts them 
back into the world of work through 
practice; they learn on the job, and 
we give them skills, knowledge and 
know-how that they can use in other 
sectors as well”. 
The members of the “brigade” know 
that they are indebted to their bosses 
for the chance of a lifetime to learn, 
behind bars, an occupation from the 

Innovation Prize
Bout’ à Bout’
44000 Nantes

The objective of this award is to rec-
ognise innovative entrepreneurs in 
the service of food. Innovation is the 
successful exploitation of new ideas, 
the creation, development and imple-
mentation of a new product, process 
or service, with the aim of improving 
effectiveness, efficiency or competitive 
advantage. 
And it is the Nantes-based company 
Bout’ à Bout’ that wins it. Their goal 
is to relaunch the recycling of glass 
containers, primarily bottles, in the 
Pays de la Loire region. In tandem 
with the distributors (shops, restau-
rants and cafés) and thanks to the 
actors of integration. “Our model 
is very simple,” says Yann Priou, the 
dynamic general manager of Bout’ à 
Bout’. “We collect, we sort, we wash 
and we resell.” As it was before. The 
deposit, i.e. reuse of the bottle up to 
50 times, was gradually abandoned 
in the 1980s in favour of single-use 
packaging and plastic. But that was 
a different time with different habits. 
Reuse has a real ecological impact, a 
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major concern of our century, for all 
generations combined.
It was in front of a bin for glass, to the 
sound of breaking, that Célie Couché 
decided to take action in 2016 by 
founding the association Bout’ à Bout’. 
Today, 17 billion bottles are sold each 
year in France, 30% of which are glass. 
One bottle represents 300 grammes 
of CO2, and European glass factories 
produce 11 million tonnes of CO2 per 
year. Add to this a global economic 
and energy context, where glassworks, 
mainly in Eastern Europe, are under 
extreme pressure, and the deposit be-
comes a supply chain of the future, 
with an immediate environmental and 
social impact.
The intrinsic innovation of Bout’ à 
Bout’ is to improve what already ex-
ists, but the first innovation lies in the 
coordination of the company’s activ-
ities: a tailor-made digital interface 
which helps manage the incredible 
network set up by Bout’ à Bout’. “It’s 
the bottles that connect us,” says the 
director, proud of these integration 
contracts, of securing approval from 
ESUS (Entreprise solidaire d’utilité 
sociale), of the chain of control that 
follows the route of the bottles. “We” 
are the producers – around 100 to 
date – the collection point operators, 
the washing site and the stores.
Another innovation is the construction 
of their own washing site, equipped 
with technology, in Carquefou. An in-

vestment of 2 million euros for, even-
tually, 4,000 square metres of floor 
space, which will mobilise around 15 
employees. The work is organised in 
three areas. First, the sorting of bottles 
by size, small and large bottles (33 
and 75 cl). Then the washing. For this, 
Bout’ à Bout’ relied, until the opening 
of Carquefou, on the family business 
Boutin Services, which employs about 
50 people in Clisson, less than an hour 
from Nantes. Their machine, from 
the 1970s but in service since 1994, 
is a 12-row unit that runs at 6,000 to 
7,000 bottles per hour and is currently 
the only one in the Loire Valley. And, 
the last station: the final control and 
the palletization of the empty bottles, 
all gleaming and watertight after hu-
man inspection for chips and other 
defects, optical monitoring and fu-
ture innovation, in Carquefou. They 
are ready to go for a ride. It takes 20 
centilitres of water to wash a bottle. 
The statistics, which have been veri-
fied, are impressive: reuse saves 79% 
CO2, 33% water and 76% energy. 
Meanwhile, it takes heating at 1,500 
degrees for 24 hours to recycle glass!
In 2021, Bout’ à Bout’ enabled 
500,000 bottles to be returned to 
deposits. The figure should at least 
triple in 2022. In the spring 2023, the 
Carquefou plant will have opened. Its 
objective is to wash 15 million bottles 
per year initially and 60 million in the 
longer term. We must also democratise 

the cash register, a working tool for the 
whole chain, from collection to resale: 

“It has to become a standard again.” 
The next step: large and medium- 
sized stores, where Bout’ à Bout’ racks 
will blend into the decor alongside the 
automated services to which consum-
ers are now accustomed.

“We have everything to succeed. We 
have all the stars in alignment, a tal-
ented team that we will continue to  
develop, major industrial partners,” 
says Yann Priou. The turnover, made 
up of services to partners, sales in 
shops and resale, announced for 
2023? One million euros. “The num-
ber will eventually be 150 million,” he 
says confidently. “And we’re going to 
do it with the desire to have an impact. 
We want to democratise the use of the 
deposit from now on. The system that 
Célie has set up is brilliant, but now we 
need to make it a national industrial 
supply chain. Standardise reuse,” says 
Yann Priou. It must become odd to 
break a glass bottle. 
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PROFESSIONNELS

Le meilleur des terroirs  

au service des professionnels

Des solutions ingrédients  
uniques pour sublimer  

vos créations culinaires.

Des produits de spécialités  
pour faire découvrir à vos convives  

le meilleur de nos terroirs.

Des formats snacking, la garantie  
d’une parenthèse gourmande 

dans la frénésie du voyage.
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STAND 3F02, HALL 3

Les desserts et crèmes 
culinaires de frischli

nouveau

Venez découvrir notre gamme de produits sur le stand frischli // Stand 3G50 
et sur www.frischli-foodservice.de/en

DE-ÖKO-001

Anzeige Visitors Guide Sirha FR V101 RZ.indd   1Anzeige Visitors Guide Sirha FR V101 RZ.indd   1 02.11.2022   09:05:3902.11.2022   09:05:39

1
In the precise rows at 
La Ferme Sans Nom. 
© Franck Juery

2
View through Baston,  
a bakery-restaurant  
in Bordeaux.  
© Ava du Parc

3
At Le République,  
in Marseille. 
© Romain Bassenne 

4
In the kitchen at Les 
Beaux Mets, the first 
bistronomic restaurant 
open to the public that 
is in a prison environ-
ment (Les Baumettes, 
in Marseille).  
© Florian Domergue

5
Mackerel, mushrooms, 
chestnut pieces, 
celeriac, light mustard 
cream and poppy 
seeds. One of the daily 
specials at Les Beaux 
Mets, in November.  
© Florian Domergue
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CANELÉ DE BORDEAUX SPECIALIST 
FOR MORE THAN 30 YEARS

Producer of traditional recipes 
from South West of France

Meet us on booth K48 (hall 2.1) girondepatisserie.fraquitainespecialites.fr
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BRIOCHBRIOCHEE--STYLESTYLE BABA BABA
WOLFBERGER 30° LIQUEUR CHOCOLAT
AND WOLFBERGER GRIOTTISSIMO®

Created by Nina Métayer

HALL 4
STAND C20

WOLFBERGER BRINGS 
OUT THE BEST OF YOUR 

ORIGINALITY & AUDACITY
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KINDS OF PASTKINDS OF PASTRRIESIES



42 43

Meat

Food 
products

Food 
products

Food 
products

Food 
products French 

regional 
pavilions

French 
regional 
pavilions

Kitchen
equipment

Sirha chefs area

Kitchen
equipment

Café 
& bars

Technologies

Partners  
village

Central 
market

Tableware

Dining room
equipment

Kitchen
equipment

Bakery
pastry

International
 pavilions

HALL 4

HALL 5

HALL 7

HALL 6

HALL 1
HALL 2.1

HALL 2.2

HALL 3

Transport

Transport

Transport

Confectionery

Fine food

Place des
lumières

Find the maps  
and lists of exhibitors  
on the Sirha  
Food app

1 82 93 104 115 126 137 14

1

8

2

9

3

10

4

11

5

12

6

13

7

714



44 45

Find the maps and lists of exhibitors on the Sirha Food app  EXPOSANT EKIP

List of  
exhibitors 
and brands
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100 % DESSERT   2.1D59
2 CAPITAINES   3B116
20CUBE   6E94
2IMAHL   6E25
3 R   2.2G132
4CASH   7D19
5.G   2.1J20
6 XPOS   7D28
7 FONTAINES - LES RAVIOLES   2.1K31
9.47   6D79

A
A CAPELLA   1H24
A TABLE   1E27
A VOTRE GOUT   1J36
A. DARBO AG   3C06
AALST CHOCOLATE   4C32
AB MAURI FRANCE   4H98
ABEL 1898   G2B04
ABERYNE   LUM20
ABM   4E61
ABM   5A10
ABM   5A06
ABM COMPANY   5C06
ABSENTE   1E22
ABSOLUT COOKING   6F34
ACADEMIE NATIONALE DE CUISINE   6J28
ACCARY   2.1E03
ACCRO   2.1P59
ACETAIA GIUSTI   1K47
ACETAIA PRAMARZONI MORENA FARM   1L39
ACETAIA TERRA DEL TUONO   1L31
ACETATE ROLLS   4G52
ACETO BALSAMICO DEL DUCA 1891   1J40
ACFRI   5A48
ACLV   2.2F80
ACO   5C126
ACORSA   2.1H34
ACQUA PANNA   7A66
ACTIF INDUSTRIES   5E87
ADA MULLER HONEY   2.1J33
ADAMANCE   4D32
ADANDE   5D33
ADDELICE   5D12
ADDIGERM   4F123
ADIAL   5D23
ADLER   5A110

ADORA   2.1H34
ADOUR GASTRONOMIE   6F89
ADP   5C88
ADS FOOD - HELA   2.2J114
ADVENTYS   5C15
ADVINEO   6F02
AFA BIO   1J29
AFA CORSICA   1J29
AFEHC   6E02
AFFAIRES DE PRO   6H21
AFI COLLIN LUCY   5B138
AFINOX SRL   5A62
AGENCE GRANGER   6H84
AGENCIES EXPORTING TENKEIKO   1J70
AGNEAU MACQUET   2.2F104
AGNONI SRL   1L40
AGOSTONI   4C44
AGRANO   4F76
AGRIFORM   2.2L97
AGRIMONTANA   4C22
AGRIMONTANA INTERNATIONAL   4C22
AGRO PROCESS   G7A12
AGROAZUR   2.1E34
AGROMOUSQUETAIRES PROFESSIONNELS   3B116
AGROSPHERES   2.1E02
AHDB   2.2E80
AHOUE   G2C06
AIDOMENU   2.1D62
AIMONT   6F72
AIR FRANCE   VILLAGE DES PARTENAIRES
AIRSPUMA FOOD FOAMS   G2C18
AIR’T   5D96
AITECH   5C04
AJOCALYPTO   2.1D28
AK SYSTEM   4F61
AKEAD   3D144
AKITANIA   6F93
AL AFDAL   2.1K71
AL BAYANE   2.2F80
AL HORNO Y PUNTO   2.1H30
ALAIN MILLIAT   6F106
ALBAL PROFESSIONAL WRAPMASTER   G6A27
ALCATEL   7C32
ALECTO   4K110
ALENA LA TRUFFE D’AQUITAINE   2.1D29
ALGAÉ   6D89
ALGAÉ - GLOBEXPLORE   6D89
ALGAÉ GASTRONOMIE   6D89
ALIANZA   2.1J36
ALICE   7D19
ALICE   5E09
ALIGOT EXPRESS   1G06
ALIMAT TREMBLAY   4D103
ALLA FRANCE   5C19
ALLIANCE BIO   2.1A25
ALLIANCE GUMS & INDUSTRIES S.A   3F134
ALLIANCE GYMA - COMEXO   3C26
ALLIANCE PESAGE 38   7A21
ALLIANCE PESAGE RHONE   2.2J80
ALLIANCE TERROIRS   2.2F132
ALLIER VOLAILLES   2.1A52
ALMA PRO VOS MEULES DE PIERRE   4A126
ALPHAFORM   4G28
ALPI GOURMET   4G62
ALPINA SAVOIE   3C47
ALSA PROFESSIONNEL   4F76
ALSACE LAIT   3F125
ALSACE WILLM   4C20
ALSAVEUR   2.1C40
ALTAVINIS   6G02
ALTECC   5C110
ALTERFOOD   7A67
ALTHO-CLEAN   4G127
ALTHOFFER   4G127
ALTITUDE   2.1D68
ALTO-SHAAM   5B129
ALUPLAST   5A24
ALVA-FOOD   1H14
ALVENE   5D65
ALYSSE FOOD   3C93
AM   6F106
AMA_TE   1L46
AMA_TISANA   1L46
AMAND   2.1E56
AMARELLI   G2B08

AMATIS   5B64
AMBASSADE DE BOURGOGNE   5D96
AMBASSADEURS DU PAIN   4H66
AMBIANCE FESTIVE   5A24
AMBIENTE NOVA   6E24
AMBROSIO   4C109
AMECO   2.2K104
AMEFA   6A84
AMEFA FRANCE   6F54
AMEIX   5E38
AMER GERVIN   2.1K15
AMERICANA   3D20
AMICA CHIPS   G2B08
AMIGOS   3B126
AMINOX   4J109
AMOBIS   5B64
AMOBIS   6E25
AMPHORA   3F19
AMPI   3F06
AMPLUS - JEROS - VARIMIXER   4J34
AMUSELLE   2.1M20
AN   1J62
ANCEL   4F76
ANDRE BAZIN - PHILIPPE WAGNER   3C39
ANDRESY A L ANCIENNE   G2A18
ANDRESY BIO   G2A18
ANDRESY FRUITEE   G2A18
ANDRESY GOURMET   G2A18
ANDRESY INSTANTS   G2A18
ANDROS CHEF   6D81
ANDROS GOURMAND VEGETAL   3F72
ANDROS SNC   3F72
ANGELO PO   5D110
ANHUI WHYWIN INTERNATIONAL CO. LTD   G6A17
ANIMO   7D77
ANKARSRUM   5A10
ANKARSRUM   5A06
ANKO   2.1C18
ANNECY MAREE   3F105
ANOSTEKÉ   2.1C03
ANTEM CONSULTING   6G31
ANTIC LINE CREATIONS   6E06
ANTICA MOZZATA DI BATTIPA   1K43
ANTIGUA JAMONERIA   2.1K39
ANZCO FOODS BEEF   2.2E98
ANZCO FOODS LIMITED   2.2E98
AOSTE   3D25
AOSTE PROFESSIONNEL   3D25
APAESANA   1J29
APERI   2.1N22
APERITIVOS HOTEL STARLINO   7E38
APEROMER   2.1J30
APEX   5E06
API & YOU   6D107
APIFRUIT FRUGAM   3E07
APITIC   7E18
APPA   4G118
APPETI’MARINE   2.1C14
APPIE BIERES   7B77
APPIE CIDRE   7B77
APPIE LIMONADIER   7B77
APPY   4G118
APS   6E44
APS GERMANY   6E44
APY   2.1J20
AQUACHIARA   7C50
AQUANARIA SEABASS   6G75
AQUITAINE SPECIALITES   2.1K48
ARAVEN   6C95
ARBEYAL   2.1J13
ARBRE A JUS   2.1A47
ARC FRANCE   6D51
ARCOLIS   6H05
ARCOROC   6H62
ARCOROC   6A84
ARCOS   5E07
ARDAT.mv   2.2F121
ARDELICE   1J14
ARDEX   4H36
ARDO   3F18
ARDTIME   6D41
AREA OCCITANIE   1E06
ARGAL   2.1G18
ARGAL FRANCE-SALAISON OGIER   2.1G18
ARGISFOOD / SEAFOODIA   2.2K81

ARIA CONSTRUCTEUR   4H118
ARIANE   5A62
ARMAGNAC   2.1D17
ARMATEURS   2.1F08
ARMATEURS DE RHUM - SMS SPRITZ   2.1F08
ARMOR   4J134
ARMOR LUX   G6A09
AROMA ONE   1K05
AROPIZ   3F61
ARRIVE SAKE   1J54
ARTHEMIA MILANO   7D50
ARTHESE ELECTRONIQUE   5E100
ARTIS   5B64
ARTISAN GOURMET   2.1K30
ARTISAN PATISSIER   2.1G14
ARTISANE   4F118
ARTMEL   4F118
ARTMENU FACTORY ITALY   6D35
ARTOLIS   6H05
ASGO   5B15
ASKO APPLIANCES AB   5A62
ASOCIACION CERVECEROS DE ESPANA   2.1K43
ASPEN EVERCLEAR DRINKWARE   6H54
ASPERGE SABLES DES LANDES   2.1D17
ASTONA   2.1L36
ASTUREX   2.1J13
ATELIER BERNARD MAROT   1H18
ATELIER CAFFET   4F08
ATELIER DE LA BOURRICHE   2.1E40
ATELIER DES ECRINS   3C72, 3D72
ATELIER DU JARDIN   2.1N22
ATELIER JEAN MICHEL BITSCH   6E32
ATELIER PATRICK FONT   6D72
ATELIER PERCEVAL   6D79
ATELIER SELECTION   4D139
ATELIER TB   6B108
ATELIERS BIO DE PROVENCE   1G22
ATELIERS DU PAIN   4H117
ATLANTIC ENGINERING   4F61
ATMP LA MARZOCCO XLVI REMIDAG   7D80
ATOLLSPEED   4A110
ATOLLSPEED   5A61
ATOSA   5D43
ATOUPAINS   4J134
ATOUT SOUS VIDE   4K30
ATRUBUR- TRUFFLES FROM SPAIN   2.1J33
ATTAYEB   3F129
ATYPIQUE   LUM20
AU CHAPON BRESSAN   2.2H118
AU COMPTOIR DE LA CAISSE   7A10
AU COMPTOIR DE LA CAISSE   7A14
AU COMPTOIR DU MERVEILLEUX   2.1D05
AU NAIN   6B105
AU NAIN COUTELIERS SARL   6B105
AUBASSADE   2.1B18
AUBERGE DE LA GOURMANDIE   G2C07
AUBRET   3C46
AUDARY - CONSERVERIE SODICAS   3B13
AUDARY BIO   3B13
AUGUSTE LAMBERT   2.2H118
AUGUSTO PIZZA   2.1P52
AULICA   6J50
AULX DU SUD OUEST SOKOD’AIL   1G10
AUMATECH   5A25
AURES   7C20
AURIOL   5E05
AUTHENTIC PRODUCTS   4C28
AUTOMATIC FOOD   5E151
AUTOMATIC FOOD / BIBORNE   5E151
AUTRE CUISINE, CANTINES RESPONSABLES   G6B14
AUVERGNE IMPRESSION   6C113
AUX DELICES DU PALAIS   2.1C41
AVAMO   4E61
AVEC CECI ?   3F88
AVEROES   1H10
AVERY BERKEL   2.2J80
AVIGROS PARTICIPATIONS   2.2H96
AVISTOU   2.1J56
AVON & RAGOBERT   2.1H33
AVS CHARCOAL   5E120
AWAMORI - YONAGUNI   1K55
AWAWA TOKUSHIMA COLA   1K69
AWAZOU   1J62
AXE FRUIT   4C109
AXURIA   2.1B24
AXURIA   2.1C18
AXURIA BIO   2.1B24

AZIENDA AGRICOLA VENETIAN   1K58
AZKOYEN   7C20
AZUAGA   2.1J38

B
B 720   5E62
B NATURE   2.1K24
B TO B MOBILIER   6J10
BACANHA   7A50
BACKER   5C149
BAG & PACK   4E12
BAGATELLE   4J140
BAGO   4C36
BAGUÉPI FARINE RESPONSABLE   4D140
BAGUETTES SANDWICHS & TRADITION   4B140
BAGUETTO   4F127
BAHIA   G2A25
BAIGNES   3F106
BAKASCO   1K69
BALANCAS MARQUES   5E09
BALLYMALOE FOODS   2.2J107
BAMBINO2   5D87
BANETTE   4F118
BANQUET D’OR   4B104
BAPTISTE   7A37
BAR DISTRIBUTION   G7C12
BAR LIBRE SERVICE   G7C12
BARATTI & MILANO   G2B08
BARBATELLE WINE   1K45
BARBECOOK   6F49
BARILLA FRANCE   3F46
BARNIER   1J09
BARNIER OLIVES   1J09
BARNIER PRODUCTION   1J09
BARQUETTE CARTOPER   4H50
BARRFLY   2.1K09
BARRISOL   6H05
BARRISOL   6H05
BARTSCHER   5D88
BASIX   6A90
BASQUE GRILL   5E146
BATCH 85   2.2H110
BATOU LORRAINE   2.1B43
BAUMALU   6C121
BAVIK SUPER PILS   7E70
BAYARD   2.1D13
BAYARD, LA POMME DE TERRE   2.1D13
BCO   5C10
BE SNACKING   2.2K85
BE WTR SARL   7B84
BEAUTÉ   1J29
BEAUVALLAIS   2.1F01
BEAVERTOWN BEERS   7E70
BEDOUIN   4F37
BEER DISTRIBUTION FRANCE   7A37
BEER UP   4G36
BEE’S DREAM   G2C28
BEFOR TECHNITRANS   5C09
BEFOR TECHNITRANS   7A21
BEFORE TECHNICIAN   2.2J80
BELGIUM - WALLONNE   2.1JK23
BELIX DESIGN EN BOUCHE   2.1K24
BELLEI   2.1B28
BELLEVUE ING. & SOLUTIONS   3B78
BELLEVUE INGREDIENTS   3B78
BELLOUET CONSEIL EDITIONS   4E08
BELON 1930   6D102
BELSIA   2.1G36
BELVEO   6G08
BENOIT   1F05
BENTEN SAWANE   1J62
BENTZ   2.1B43
BEPULP   2.1M29
BERKEL   5A10
BERKEL   5A06
BERNARD GABORIT   3F11
BERNARDAUD   6D106
BERNARDI   5A10
BERNARDI   5A06
BERNAUDEAU   2.1E56
BERNIER   2.2F132
BERRY GRAINES   2.1E38
BERTHIER CUISINE PRO   5A56

BERTO BY VMI   4E70
BERTRAND MANUFACTURER   5D121
BERTRAND PUMA   4C90
BETIK   G6B15
BETRAMOS   2.1L30
BETTCHER   4K36
BEURRE L&L PLAQUETTE   2.1J26
BEVANDE FUTURISTE   1L46
BEYOND MEAT   2.1J68
BEZIAU VOLAILLES   1K13
BF   G2A09
BGL   2.2H96
BHARLEV   7D45
BIANCO GELATO   7D50
BIBE FAM-BIERES   7E70
BIBELO   6F35
BIBORNE   5E151
BIBORNE   7A23
BIERES PETRUS   7E70
BIG GREEN EGG   5A10
BIG GREEN EGG   5A06
BIGARD   2.2G118
BILLARD ET CLINDOUX   5B44
BILLET MASTER   G7C12
BILL-I   3F144
BILLIE CUP   4G36
BILLOTS CHABRET   6F33
BINI   LUM20
BIO   2.1F05
BIO BRASSEURS   2.1D39
BIO DE FRANCE   2.1F44
BIO LES COEURS   2.1A47
BIO MOS   2.1H44
BIO ONE   4H121
BIO POUR MOI   2.1G14
BIO TECH ENVIRONNEMENT   3B40
BIOBLEUD   4C76
BIOCOOP   G6A09
BIODEC   5A93
BIOFOURNIL   1E18
BIOGAM   2.1A34
BIOLEANE   1F10
BIOLOGIK   4C76
BIOMIX   4F123
BIONATIS   4H117
BIOPAILLE   7A71
BIOPAK   6F16
BIOPORC CHARCUTIER DEPUIS 30ANS   1E18
BIOSSUN   6G34
BIO-TEMP   5C19
BIOVIE   2.1D68
BIRO FRANCE   5A25
BISCOTTES ROGER   3G54
BISCUITERIE BOURGEOIS   6C99
BISCUITERIE D AFA   1J29
BISCUITERIE DE BOURGOGNE   G2B22
BISCUITERIE DESTREE   2.1K27
BISCUITERIE DU QUERCY GAZAUD   1H02
BISCUITERIE FINE DE FRANCE   LUM52
BISCUITERIE J-L BRICHARD   2.1L25
BISCUITERIE LA TRINITAINE   2.1F02
BISCUITERIE LE PERE CRAQUANT   2.1B58
BISCUITERIE OKINA   2.1C18
BISCUITERIE WHITE MARK   4A121
BISCUITS A LA CARTE   2.1M18
BISCUITS DE MEL(LES) – SARL CMJ   1K08
BISSARDON JUS DE FRUITS   2.1A47
BISTROMER   2.1J30
BISTRONOME   6B105
BISTRONOME   2.2J90
BITTER ORANGE PLUS OULTRE   2.1K19
BIZERBA FRANCE   5A28
BKT INTERNATIONAL S.A.S.U   5C10
BLACA   2.1J20
BLACK ANGUS   2.2H112
BLACK LION RHUM   2.1K19
BLACK PEAR   2.1K15
BLANCHE BIO SANS GLUTEN   1J29
BLANCHET EXPLOITATION   2.1F19
BLEU BLANC COEUR   2.2H111
BLINI CREATION   3F36
BLINOVEN   5A111
Bloc d’ardoise   4A36
BLONDE BIO ET SANS GLUTEN   1J29
BLUCHER   5C61
BOCALICIOUS   2.1K23
BODEGAS J.A CALVO CASAJUS SL   2.1J33



BODEGAS VIYUELA   2.1J33
BODIN PROFESSIONNEL   2.1H48
BODIN PROFESSIONNEL   2.1H48
BOELS HEBERGEMENT   5E65
BOELS PARTY & EVENTS   5E65
BOELS PORTABLE KITCHENS FRANCE   5E65
BOELS RENTAL   5E65
BOEUF ALTITUDE   2.1D68
BOEUF DE CHALOSSE   2.1D17
BOIRON SURGELATION   4D35
BOITE BABC   4H50
BOLERO   5E136
BOLHERO   4C36
BOLK   3G141
BÖMLO   6G100
BON PAIN DE FRANCE   2.1B34
BON SECOURS   7A55
BONBISTRO   6H57
BONCOLAC   3F106
BONCOLAC FOOD SERVICE   3F106
BONDUELLE EUROPE LONG LIFE   3B14
BONESPEREUSE   2.1K19
BONGARD   4D118
BONJAMON   2.1K39
BONNA   6H44
BONNA   6G44
BONNE MAMAN   3F72
BONNE MAMAN   6D76
BONNES EPICES   1J36
BONNET   5C129
BONNET THIRODE GRANDE CUISINE   5C129
BONTOUT   2.1B60
BONVAL   1E27
BORD BIA IRISH FOOD BOARD   2.2H104
BORDALLO PINHEIRO   6G52
BORDE   3C86
BORDONI   1L34
BOREOLE   5E50
BORMIOLI ROCCO   6A84
BORODINO MAIS   4J118
BORSA   4K104
BOS MONETIQUE/MEALENIUM   7C05
BOSKA   7A21
BOSS VAKUUM   5F15
BOTTEGA CAFFE   7E65
BOUBOUL   2.1M20
BOUCHER MAIS PAS QUE !   G2A09
BOULANGER DE FRANCE   4A140
BOULANGERIE DES GOURMETS   3D116
BOULANGERIE THEVENET   2.1F69
BOULANGERIE-BAKERY.COM   LUM56
BOULANGERIE-PATISSERIE-BPA   4J102
BOUTEILLES D EAUTEUR   6E50
BOVEDA   2.1J36
BOWLIPACK   4G28
BOYAUDERIE CHRISTIAN DUCLOS   2.1C68
BOYENS   4K36
BPA   4J102
BRA TENDANCES RESTAURATION   4G18
BRAGARD   G6B31
BRAGARD   VILLAGE DES PARTENAIRES
BRAHMS   4C141
BRAHMS   4G118
BRASERO INDUSTRIE CONCEPT   6H12
BRASSERIE   6B105
BRASSERIE 3 MATS   2.1D28
BRASSERIE CASTELAIN   7A79
BRASSERIE CAULIER   7A55
BRASSERIE DU MONT BLANC   7C83
BRASSERIE LA COMEDIENNE   1E26
BRASSERIE LEOPOLD 7   2.1J18
BRASSERIE METEOR   7B74
BRASSERIE NEPO   7D40
BRASSERIE PIETRA   1J29
BRASSERIES DE FLOBECQ   2.1J16
BRAUN   4F76
BRAVILOR FRANCE   7B60
BRAVO FRANCE   4C134
BRAVO S.P.A.   VILLAGE DES PARTENAIRES
BREAD&MORE   4G55
BREEZE   3F141
BREMA GROUP SPA   5A62
BRESSE AOP   6G84
BRETAGNE COMMERCE INTERNATIONAL   2.1F16
BRETAGNE LAPINS   2.2F80
BRETAGNE SURGEL   2.1F05
BRETZEL BURGARD   3C77

BRICK   2.1E22
BRIDOR   6E115
BRIDOR   VILLAGE DES PARTENAIRES
BRIDOR SIGNE F. LACLOS   6E115
BRIDOR X PIERRE HERME   6E115
BRIEN & BRETELLE   2.1J10
BRIENT   2.2J96
BRIOCHE ROYALE   2.1B34.
BRIQUE FARINE EPEAUTRE   4J118
BRIQUE HOUSE   7C91
BRITA   5A83
BRITA   7C66
BRITTLES   4C43
BROCELIANDE PROFESSIONNEL   2.1J56
BROUSSE ET FILS   4C109
BROVER - ARGUYDAL   4C109
BRUNNER ANLIKER   5F15
BRT   2.1M41
BRUYERRE   4E75
BSD SA   4J103
BST   4B140
BTTR N°1   7B35
BUDENHEIMER   5C10
BUFA REINIGUNGSSYSTEME GMBH & CO. KG   5A62
BUFFALO   5E136
BUJUTSU   6A90
BULK   2.1K61
BUON CIBO   LUM20
BURGARD   3C77
BURLODGE   5D133
BUSH CARACTERE   7A74
BUSH TRIPLE   7A74
BWT WATER+MORE   5C130
BWT WATER+MORE   7C78
BY MACQUET   2.2F104
BY SOREAL   3F14
BY THE GLASS   6G02

C
C2A   3G26
C9   4E76
CABA MASSILIA   4H50
CABRIADE   2.2F80
CACAO BARRY   3C29
CACAO BARRY   4C56
CACAO BARRY   4C57
CADETTE   7A79
CADIXPRO   4F61
CAFE EDOUARD   1J36
CAFE LOMI   7D73
CAFE MOKXA   7E55
CAFE SATI   2.1D37
CAFENTO COFFEE FACTORY S.L   2.1J13
CAFES CHOCOLATS VOISIN   4D31
CAFES FOLLIET SA   7B66
CAFES GONEO   7D46
CAFES HENRI   2.1C43
CAFES PREKO   2.1J23
CAFES RICHARD   7C73
CAFES STANISLAS   2.1C43
CAFFE CAGLIARI SPA   7E65
CAFFE VITTORIA   7E65
CAKEWALK 3D   LUM20
CALANQUET   6F100
CALESCO   5C149
CALICE   6F71
CALICE DESIGN   6F71
CALISSON DE CALISSANNE   1H23
CALLEBAUT   3C29
CALLEBAUT   4C56
CALNORT   2.1J33
CALVISIUS CAVIAR GROUP   6G100
CALYPSO   2.1D28
CAMBRO   5B24
CAMPAGNE DE FRANCE   4F102
CAMPAGNE DE FRANCE   3C36
CAMPAGNE DE FRANCE   3D36
CAMPASINE   4F118
CAMPINA   3F62
CAMPISI CITRUS   1L35
CAMPO D’ORO SRL   1K52
CAMPODULCE CURADOS   2.1J38
CAMPOFRIO   3D25

CAMPOS   2.1L38
CAMRACKS   5B24
CAMSHELVING   5B24
CAMTAINERS   5B24
CAMVIEW   5B24
CAN BECH - GBECH   G2C17
CANADA SAUCE   2.1J10
CANADIAN FOOD WHOLESALER   2.1J10
CANADIAN LOBSTER OIL   2.1K11
CANARD FUMÉS DES LANDES   2.1D17
CANDIA PROFESSIONNEL   3F106
CANDOLA   6F50
CANELÉS DE BORDEAUX   2.1K48
CANTADORA   3B72
CANTAL SALAISONS   2.1D68
CANTINES RESPONSABLES   G6B14
CANTO   G2A09
CANVAS   G6A30
CAP SOLUTIONS CULINAIRES   3B20
CAPELIN   2.1D68
CAPFRUIT   VILLAGE DES PARTENAIRES
CAPFRUIT   4F44
CAPIC   5D82
CAPLAIN MACHINES   4G135
CAPRICE   4F109
CAPSA CONTAINER   4H43
CAPUTO   3B94
CARDENO   2.2J79
CARESS   G6A30
CARESSE ANTILLAISE   3G81
CARGILL N.V.   4C32
CARLIMPEX   G6A30
CARMA   3C29
CARMA   4C56
CARMAT FRANCE MORELLO   6A114
CARNIATO   3D87
CAROLEA   2.1J11
CARPIGIANI   4E89
CARRE POS   3D144
CARRE CHOCOLATERIE   2.1M20
CARRE POTAGER   2.1E34
CARREAU DES PRODUCTEURS   2.1F56
CARRES BEDOUIN   4F37
CARRES BLANCS   2.1B55
CARRÉS FUTÉS   2.1B06
CARTONNAGES GRIMM   4B43
CARTY   4G46
CARTYBOX   4G46
CASA ALEGRE   6G52
CASA AZZURRA   3B108
CASA BOIX   2.1H44
CASA FINA   6F58
CASA MILO   1K44
CASA MODENA   2.2K98
CASA PACO RETAIL   2.1K28
CASA PULITA   2.1N37
CASADIO   7D65
CASAL DOMINGO   2.1K09
CASALBA   2.1J33
CASAMANCE   6G35
CASAMIAM - APPLI DE VENTE DIRECTE   2.1B06
CASARRIGONI   1K41
CASEIFICIO GHIDETTI   2.1M42
CASEIFICIO LA FATTORIA   1K43
CASH SYSTEMES INDUSTRIE - CSI   3D142
CASHMAG   7A28
CASHPAD   7C27
CASHPAD   7C20
CASSELIN   5D95
CASSOLETTES DE MIREILLE   2.1G70
CASTAING FOIES GRAS   3B37
CASTALIE   7C55
CASTEL FOIE GRAS   2.1B20
CASTEL FRERES   6G71
CASTELLO PRO   6E24
CASTILLO DE CANENA   2.1H34
CASTLE ICE   7A87
CATIMINI SPRITZ CERISE   2.1K15
CAUVIN   1F10
CAVES MILLESIME   6G02
CAVIAR DE L’ISLE   2.1B18
CAVIAR DE MADAGASCAR   6D96
CAVIAR DE NEUVIC   2.1B18
CAVIAR STURIA   6F93
CAVISS   6F71
CB SRL   5D30
CCI ALSACE EUROMETROPOLE   2.1A38

CCM MATERIELS D’EMBALLAGE   5E16
CDPO SASU   2.1E27
CELESTE   6G14
CELINE   6H91
CELIOUATE   6B100
CELISOFT   6B100
CELLOCOUP   4B44
CELTIGEL   2.1F01
CELYTISS   6B100
CEMOI   4E02
CENTHO CHOCOLATES   2.1P25
CENTRAL DE CARNES   2.1J41
CENTRALE FOOD   3F138
CEREAL BIO   1K06
CEREMONIAL MATCHA   1K63
CF EMBAL   4G42
CFBCT   2.2F121
CFI   4C90
CFP CATERING   5D71
CG-Lide   5A48
CGMP   6B100
CHABAS FRAICHEUR   3G112
CHABRET   6F33
CHALLENGE GOURMET   4C109
CHAMBON ET MARREL   1G02
CHAMBRE DE MÉTIERS ET DE L’ARTISANAT 
AUVERGNE-RHÔNE-ALPES   6C99
CHAMBRE DE MÉTIERS ET DE L’ARTISANAT 
AUVERGNE-RHÔNE-ALPES   6C100
CHAMBRE FROIDE ERIS   5A130
CHAMPAGNE NICOLAS FEUILLATTE   6G106
CHAMPILAND   2.1B13
CHAMPIPAT   3C94
CHAMSYL   2.1B60
CHAPON D’ARTAGNAN   1H10
CHAPOUTIER M   6H94
CHAPUIS SURGELES   3F58
CHARAL RESTAURATION   2.2G104
CHARCOAL OVEN   5E146
CHARCOAL ROTISSERIE GRILL   5E146
CHARCULOR   2.1B33
CHARCUTERIE ADER   1K04
CHARCUTERIE BOBOSSE   6H72
CHARCUTERIE DES 3RIVIERES   2.2F132
CHARCUTERIE DU MOULIN   2.2F132
CHARCUTERIE FONTANA   1J29
CHARCUTERIE HAUTES TERRES   3D25
CHARCUTERIE ILE DE BEAUTE   1J29
CHARCUTERIE LEFORGEAIS   2.1F25
CHARCUTIERS DES PYRENÉES   1K04
CHARITEA   7E80
CHARLES & ALICE   3D99
CHARLES ANTONA   1J29
CHARLES FARAUD   3D99
CHARLES FRERES   2.1F67
CHARLES KELLER   2.1E56
CHAROLLAIS VIANDES   2.1E48
CHARVET   5D100
CHATEAU BLANC   4H127
CHATEAU CALISSANNE   1H23
CHATEAU CARRE   2.1M20
CHATEAU DE NALYS   6D121
CHATEAU DE PANERY   VILLAGE DES PARTENAIRES
CHATEAU MAISON NOBLE   6E90
CHATELDON   2.1C62
CHAUD DEVANT   6A90
CHAUD DEVANT CHEFWEAR   6A90
CHEDEVILLE   2.1E56
CHEF   3D07
CHEF DE PARIS   4A118
CHEF MARKET   6F80
CHEF RAYMOND   4G134
CHEF WORKS   G6B31
CHEF&SOMMELIER   6H62
CHEFCUT   4E86
CHENE VERT   2.1A18
CHERITEL   2.1F12
CHEST’AIR   6G32
CHEVALIER GASTRONOMIE   1J17
CHEZ MON CHOCOLATIER   4A36
CHIAPEP’S   4J118
CHIC   6H57
CHICKEN TINE   5D33
CHIPS BELSIA   2.1G36
CHOC CONCEPT BELGIUM BV   2.1N21
CHOCO   LUM71
CHOCOBEER   2.1M20

CHOCOCKTAIL   2.1M20
CHOCOLAT WEISS   4F30
CHOCOLATERIE CHOPARD   G2B22
CHOCOLATERIE DE L’OPERA   4B36
CHOCOLATERIE GUISABEL   4A36
CHOCOLATERIE SIGOJI   2.1J32
CHOCOLATREE   4D32
CHOCOLATREE (DECORS CHOCOLAT)   4E28
CHOKY   7B66
CHOMETTE   6E58
CHOUCROUTE RIEFFEL   2.1C40
CHOUDOR   2.1C40
CHR PLUS   6D20
CHRISTINE LE TENNIER   6D89
CHRISTOFLE   6D106
CHRONOFRESH   6E85
CH’TI   7A79
CHURCHILL CHINA   6G58
CIBM   LUM56
CIC   LUM60
CICCIO DORAZIO   1K34
CIDOU   2.1D34
CIDRE BEAUPRÉ   2.1K09
CIDRERIE DE LA BRIQUE   2.1E22
CIEL OUV’AIR®   6G14
CIFOG   6D90
CIPANGO   3F115
CIPRESSI IN CHIANTI   2.2G76
CITE MARINE   3D106
CITY OF TRONDHEIM   VILLAGE DES PARTENAIRES
CLAI - ZUARINA   3B94
CLAIR DE PAILLE   2.1D68
CLAIRE DES MONTAGNES - LR   4F62
CLARAMUNT EXTRA VIRGIN   2.1H34
CLASSEQ   5C55
CLASSIC BUTCHER   6J89
CLASSIC DELI   6J89
CLASSIC FINE FOODS LTD   6J89
CLASSIC FINE WINES   6J89
CLASSIC FOODS OF AMERICA   3B126
CLASSIC HARVEST   6J89
CLEARWATER   3C130
CLEARWATER FINE FOODS   3C130
CLEMAR SRL   4G52
CLEMENT FAUGIER   4D35
CLICK & COLLECT LYF   7E18
CLOCHE D’OR   2.1F33
CLOS SAINT SOZY   2.2K80
CLOS VICTOIRE   1H23
CLOVIS LOCATION   3B145,3B150
CLUB CHIC   6F29
CLUB SAVEUR   2.1E72
CLUBTAILS   2.1K09
CLUIZEL   4F40
CNBPF   4A140
CNIEL INTERFEL BIO   2.1F60
COAHOMA   7A91
COALVI RAZZA PIEMONTESE IGP   1K42
COATI   1L34
COATI   1L36
COATI   3B94
COBIOTX   6F12,6F11
COCHON CREOLE   1J36
COCHONOU   3D25
COCIREL POKKY   7B02
COCKORICO   7C42
COCKORICO COCKTAILS PREMIUM   7C42
COCOFFEE   7E40
COCONAUT   7E40
COCOTINE   3C46
COCOTTE DE BRETAGNE   2.1F68
COCOVITE   2.1L29
CODIGEL   5A110
CODIMATEL   5B122
COEO   6H19
COEUR DE BOUDIN   1J38
COEUR DE NORMANDY   3D36
COEUR DE QUINOA   4J118
COEUR DES ILES   1K33
COFFOLA   4C29
COFFOLATERIE SA   4C29
COGNAC PLANAT   7E38
COGNORANGE   2.1K15
COINTREAU   4C36
COINTREAU GASTRONOMIE   4C36
COLD COAST   2.1P23
COLDLINE   5D138

COLDWAY TECHNOLOGIES   5E42
COLL NET WEB   3D142
COLLECTION GOURMET   2.1A30
COLLINES   1F22
COLLINET   6E11
COLLITALI   G2B08
COLOMBA   1J29
COLONA SA   2.1L28
COLOR FOODS   1H21
COLORADO COOKIE   4H74
COLUMBIA   G2A25
COMAS   6D40
COMAS   6A84
COMAS AND PARTNERS S.L.   6D40
COMATEC   4G50
COMBILINE   7D77
COMBISTEEL B.V   5E61
COMBO   7D24
COMENDA   5C62
COMITE AUVERGNE 
RHONE ALPES GOURMAND   2.1C48
COMITÉ DE PROMOTION HDF   2.1E02,2.2F108
COMMANDE A TABLE LYF   7E18
COMME UN CHEF   2.1H05
COMMUNITY COLA   7E80
COMO KITCHEN   G7B13
COMPACTSERV   4G20
COMPAGNIE DES DESSERTS   3D61
COMPAGNIE DES PATISSIERS   4D97
COMPAGNIES DES PRODUITS SAUVAGES   2.1C08
COMPLET   4G76
COMPOSANTS DIFFUSION   7B86
COMPTOIR D’AMAZONIE   1K27
COMPTOIR DES MAREES   2.1F01
COMPTOIR FRANCE ITALIE   3D134
COMPTOIRS & AGENCEMENTS LARGE   6E34
COMTESSE DE FLANDRES   2.1D04
CONCEPT FRUITS   4C70
CONCEPT-FROID   4A110
CONCEPT-FROID   5A61
CONCEPTINOX   5C110
CONDIFA   4F76
CONDIFA   3B30
CONDITOREI COPPENRATH & WIESE   4D110
« CONFÉDÉRATION NATIONALE DES CHARCUTIERS 
TRAITEURS (CNCT) »   VILLAGE DES PARTENAIRES
CONFILETAS   4C73
CONFISERIE ADAM   2.1B40
CONFISERIE ANDRÉ BOYER 1887   4G49
CONFISERIE AUZURÉENE   4F28
CONFISERIE LEONARD PARLI   4G53
CONFIT DE PROVENCE   1F30
CONFITURERIE JM CHATELAIN   1F22
CONGELATS PALAMOS   6H75
CONGOST PLASTIQUES   6B79
CONIK   4C36
CONNECTEDCOOKING   5B82
CONNETABLE   G2A11
CONSEIL ET NEGOCE EUROPEEN 
EN RESTAURATION   3C57
CONSERVA PLUS   5A17
CONSERVAS AGROMAR   2.1J13
CONSERVAS ORTIZ   2.1M33
CONSERVE DELLA MAMMA   3B94
CONSERVE ITALIA SOC. COOP. AGRICOLA   2.1K08
CONSERVERIE AU BEC FIN   1F30
CONSERVERIE DAVIN - VALBIO   3D04
CONSERVERIE ET MOUTARDERIE BE   2.1L23
CONSERVERIE JF FURIC   2.1L48
CONSERVERIE ST CHRISTOPHE   2.1E11
CONSERVES FINES HENRI PIQUET   2.1A21
CONSERVES GUINTRAND   G2C20
CONSOLE SECRETBOX   6J106
CONSORZIO PARMIGIANO REGGIANO   6J75
CONTADO DEGLI ACQUAVIVA   1L47
CONTI   7C37
CONTREX   7A66
CONVIVIAL   2.1E48
CONVIVIAL   2.1E48
CONVOTHERM   6F116
COOK & SERVE   6G52
COOKAL   4J44
COOKETTO   2.2F112
COOK’IN WOOD   4G42
COOKORICO   7A80
COOKPLAY   6H51
COOL COMPACT   5D125
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COOL COOKIES   2.2J109
COOL SMOOTHIES   3D02
COOLHULL FARM   2.2J109
COOP CHEZ VOUS   2.1J56
COOPERATIVE ALLIANCE 
OVINE BASCO-BÉARNAISE   2.1A12
COOPERATIVE L’ OULIBO   1J06
COOPERATIVE LAITIERE DE YENNE   2.1C55
COOPERL   2.1J56
COPILOTE   G7C06
COPPINI ARTE OLEARIA   2.1K12,2.1K18
COQ D’OR   2.1A62
COQUELICOT PROVENCE   1G22
COQUILLETTES   G7B13
CORBEILLE & TRADITION   2.1D34
CORBEILLE TRADITION   2.1D34
CORECO   5A110
CORETEE   6G35
CORICO   2.2H118
CORINE   4F118
CORMAN   6G72
CORSICA GASTRONOMIA   1J29
CORSIGLIA MARRONS GLACÉS   4F28
CORTE GUSTO   3B25
CORTESE   1L46
CORTESE BIO   1L46
CORTESE ORIGINALE1959   1L46
CORTESINO   1L46
CORTIJO LA MONJA   2.1H34
COSENTINO   6F31
COSMETAL   5A110
COSTA NOVA   6F58
COSTRUZIONI   4K36
COSY MOMENTS   6H62
COSY N TRENDY   6H62
COSY N TRENDY FOR PRO   6H62
COTE CUISINE   3C146
COTE CUISINE   5D34
COTE DECO   3C146
COTE DECO   5D34
COTE D’OR   3F30
COTE IMAGE - SLATE LITE   6G35
COTE2BOEUF   2.2L102
COUP DE PATES   4D102
COUP DE PATES   4D98
COUPE DE FRANCE DU BURGER   2.2J104
COURONNE LORRAINE   2.1B43
COUTEAUX CHROMA FRANCE   6A100
COUTURIER   3B72
COUTURIER   3C86
COUZON   6F54
COVAP   2.1H42
COVERTHERM ISOLATION   5B02
COVI SAS   2.1H33
COVIAL   2.1D68
CRAB HOUSE   3C62
CRAFT SAKE SELECTION   1J62
CRAN D’ESCALLES   2.1E03
CREASTYL   4H16
CREATEUR DE SAVEURS   2.2G118
CREATIONS BY STEELITE   6H54
CREDIT AGRICOLE   LUM20
CREMA CAFFE FROZEN   7D50
CRENO   3D14
CRESCO   4F76
CRETEL   5C88
CRISALID   4C78
CRISALID   7C20
CRISTALINE   2.1C62
CRISTALLINO   4F109
CRISTEL   6F44
CRITT AGROALIMENTAIRE SUD   1J21
CROC’ELLA FRUITS SECS   2.1L68
CROC’FRAIS   2.1E34
CROC’IN   2.1K23
CROC’LEGUMES   2.1D04
CROCODELI   2.1M28
CROKUS   G6A32
CROKY (ROGER & ROGER)   2.1K32
CROP’S   3C61
CROQUEMBAL   3C126
CROUST’ WICH   5A13
CROUSTELLA   4J104
CROUSTILIS   4H109
CROUSTILLER   3B05
CROUSTIMIX   4F123
CROUST’WISH EQUIPMENTS   5A13

CRS   4B144
CRUMBLER   4C97
CRUSCANA JOUNEAU   G2A07
CRUSLING   G2A07
CRUZ COOL TECH   2.2G86
CS EASY   3D142
CSI-COTON   G6A09
CTCPA   2.1C60
CUBE NV   3C94
CUEILLETTE ET CUISINE   1H06
CUIVRE DE FRANCE   6C121
CULINARY ARTS COMMISSION   1K16,1K19
CULINARY MATCHA   1K63
CULTER   6D40
CUP TO DRINK   4G36
CUPPONE   5B44
CURTICE BROTHERS NATURAL SAUCES   2.1G37
CUVEE DES TROLLS   7A74
CUVEE DES TROLLS-DUBUISSON   7A74
C’ZON   2.1D34

D
D.W. HABER   6H54
D3A-DEVLOP AGRO ALIMENTAIRE
DE L’ALLIER   2.2K122
DACHSER FRANCE   3B93
DADAUX   7A21
DADAUX FRANCE   5D34
DADEX   4B140
DAGARD   5D101
DAIM   3F30
DAIZUMARUGOTO MEAT CHI   1K61
DAIZUMARUGOTO MEAT SHR   1K61
DAIZUMARUGOTO MEAT SLI   1K61
DALLACORTE   7E32
DAMMANN FRERES   6E116
DAMMANN FRERES   VILLAGE DES PARTENAIRES
DANGEROUSSE   7E70
DANY STYLE DECORATION   6D39
DARBO   3B06
DART FRANCE   3C146
DART’PRO   3C146
DART’PRO   5D34
DAR-VIDA   3G16
DASHI   1K65
DATAMEAL - GROUPE YONI   G7B06
DATE CODE GENIE   6C105
DATEIT FOOD SAFETY   6C105
D’AUCY FOODSERVICE   3C46
DAVIDE BARBERO SRL   1L33
DAVOISE   4F14
DAWN FARMS   2.2H110
DAWN FOODS FRANCE   4B133
DAWN MEATS   2.2H112
DCOOP   2.1H34
DE BEAUVOORDER   2.1N22
DE BUYER   6D80
DE BUYER   VILLAGE DES PARTENAIRES
DE GROENE WEG   2.2J90
DE NOTEKRAKER PERNOIX   2.1N31
DEAFRANCE CREPIOTE   3F52
DEBIC   3F62
DECONTASOL   5C08
DECORFRUTA   4G55
DECORGEL SA   4G55
DECORS DU MONDE (FEUILLAGE)   4A50
DEDICACES CULINAIRES   3F88
DEEGREEZ   5D19
DEFIS & CONTROVERSES   G6B14
DEGLON   6B107
DEGRENNE PARIS   6G64
DEKTON   6F31
DELANCHY LOGISTIQUE   3B69
DELANCHY TRANSPORTS   3B69
DELCOUPE   5C96
DELEN BLANCHE   7A37
DELEN TRIPLE   7A37
DELIBOIT’CARTON   4H50
DELICA MIFROMA FRANCE   2.1G48
DELICATTIA   6H75
DELICE DE COLINE   2.1E11
DELICE D’O   1E27
DELICE ET CREATION   4C118

DELICES & BIO   2.2K85
DELICES & CHEFS   2.2K85
DELICES & GASTRONOMIE   2.2K85
DELICES & SNACKS   2.2K85
DELICES DE BORDEAUX   2.1K48
DELICES DE JANICE   3F58
DELICES DE LA MER   2.1F01
DELICES DES BOIS   1H05
DELICES DU LANGUEDOC   3B13
DELICES ET TERROIRS   2.1F12
DELICES SAINT ORENS   2.1C27
DELICHIA   4F128
DELICOEUR   2.1M20
DELIEUZE   4C109
DELIFRUITS   3G26
DELIFRUITS C2A FRAICHEUR FRANCE   3G26
DELIVERECT   7D13
DELIVERECT DISPATCH   7D13
DELIVERECT INSIGHTS   7D13
DELIVERECT PICKUP MANAGER   7D13
DELIVERIPACK   4G28
DELIVEROO   7D05
DELIVERT   2.1G08
DELIVERY MANAGER APP   7D13
DELOS   4B127
DELPEYRAT   2.1L50
DELY DOUX   4C49
DELY WAFELS   2.1J24
DEMETRA SRL   3D81
DEMI DE MELEE   7E70
DENING FOODS, KING & SNOW CRAB   2.1P23
DENOX   5A40
DENRIN   1J54
DESCO   5A142
DESCO DIV. ILSA SPA   5A142
DESOBRY BISCUITIER   2.1J28
DEVELOP NEW SAKE CULTURE   1J56
DEVIGN   6F37
DEVRO   2.1F67
DEZAAN COCOA   4D64
DGF   4C118
DI GUSTO IN GUSTO   3F119
DI MARCO CORRADO   3B104
DIABEMIX   4G98
DIAMOND EUROPE   5D115
DICK   4K36
DICK FRIEDR. GMBH & CO. KG   4K36
DICKSON   6E15
DIE RAUCHEREI   3B06
DIERENDONCK   2.2E90
DIEZ   6H106
DIFRUTTA   1L46
DIGI   4G78
DIGI   7B24
DIGITIZ.ME   7D16
DILMAH   3B06
DIONYSOLS   7D32
DIPUTACION DE BURGOS-BURGOS ALIMENTA   2.1J33
DISCARLUX   2.2J79
DISENOS NT   G6A25
DISGROUP   4G134
DISGROUP   4G140
DISH   1H38
DISSAUX   2.1C11
DISTILLERIE DE LA SEINE   7E69
DISTILLERIE DU MONT BLANC   7C83
DISTILLERIE DU RHONE   2.1G72
DISTILLERIE GERVIN   2.1K15
DISTILLERIES & DOMAINES DE PCE   1E22
DISTRAM   5D33
DISTRIB INOX   4L103
DISTRIBEX   5A25
DISTRIB’INOX   4A110
DISTRIB’INOX   5A61
DITO SAMA   5D56
DIVA   4J134
DIVERSO BY DIAMOND   5D115
DIVINE CREAZIONI   3D105
DIVOBUN   4F127
DIVOTRAD   4F127
DJEBENAH BUNA   6E120
DJUSTE   7E59
DLG   3D30
DNT FOOD SERVICE   G6A25
DNT PACKAGING   G6A25
DOBLA   4C84
DOBLA BV   VILLAGE DES PARTENAIRES

DOCRILUC   5A110
DOLCERIA ALBA SPA   4D62
DOM PACELLO ROYAL ORANGE   6E120
DOMACHOC   4D49
DOMAINE DE LANVAUX   2.1F68
DOMAINE DE MARCEROLLES   3D14
DOMAINE DE SOMMERY   2.1F22
DOMAINE DU PERIE   2.2K80
DOMALAIT   4F102
DOMALAIT   3D36
DOMALAIT   3C36
DOMINIO IBERICO   2.1J42
DOMORI   4C22
DON AGUSTIN   2.1H26
DON BOCARTE   6H106
DON BOCARTE ARTE EN EL PALADAR   6H106
DONNA FRANCESCA   1K40
DOONYS   4B104
DORAMETAL FRANCE   5E84
DOREA   2.1H30
DOREGRILL   5C34
DOS MUNDOS DEMILENICO   2.1J33
DOTS   4F109
DOTZ   6F49
DOUBLE FLOW   4G20
DOUCE   1E22
DOUCETTYS   2.1C05
DOUX CAPRICES   1J36
DOYEN   2.2F132
DPF PIDY   4B127
DPDGROUP   2.1M41
DPD FRESH   2.1M41
DR OETKER PROFESSIONNAL   4F76
DRACHE NATIONALE   2.1K15
DRAGEES REYNAUD   4G51
DREYER   4H43
DRINK A FLOWER   2.1J22
DROME ARDECHE TRADITION   2.1H67
DRY AGER   5F15
DS RHONE - ALPES   3D26
DUBOIS BOULAY   2.1F33
DUBREUIL   6G50
DUCK’N   6D41
DUCROS   3D29
DUFLOT ANTOINE VACHE   7D36
DUKE   5D33
DUNE   4C109
DUNI   6F16
DUOTRACK   4G20
DURALIPACK   4G20
DURAN SELECT   1H06
DUTCH FOOD EXPERTS BVBA   2.2F75
DUVAL   2.1E56
D-VINE   6F06
DVORE   7A01
DYDDA   4J50
DYNAMIC   5E23

E
E3   5A69
EASE MY IPA   7A37
EASY COOK 1000   5E62
EASY COOK 720   5E62
EASY MEAT   2.2F92
EASY MONTALI   1L55
EASYCLEAN   5C10
EASYCROK   4C135
EASYDATE   5C08
EASYLUM   6D26
EASYSHOP   7D20
EASYSHOP BY SHOPCAISSE   7D20
EAU DE SOURCE DE MONTARCHER   2.1F34
EAU NEUVE   7A67
EAU VIVE   G6A09
EAUBOULEAU SEVE DE BOULEAU   2.1B06
EAUX DE SAINT GERON   2.1A58
EBBO FOOD CONSULTANT   4B125
EBERHARDT   5A62
ECLAT DE FRANCE - COOKAL   4J44
ECLAT DU TERROIR   6E115
ECLATS D’AROMES   3C14
ECLIPSE   6G14
ECO BAMBOU   G6A10

ECO CAPTIF   5C122
ECO TECH FACTORY   7A85
ECO-BAC   5E06
ECOBRITE   5E06
ECOCUP   4G36
ECOFESTES   4G36
ECOJET   5C122
ECOLAB   5E06
ECOLE BELLOUET CONSEIL   4E08
ECOLE DUCASSE   LUM37
ECOLE LENOTRE   4D75
ECOMAX   5B110
ECONOVA   5C122
ECORESTAURATION   LUM20
ECOTEL   6E52
ECP GROUP / VALIDEX   5A93
EDIKIO   4C89
EDIKIO   4K103
EDIKIO BY EVOLIS   7C20
EDIKIO GUEST   4K103
EDIKIO PRICE TAG   4K103
EDIMAT   5D05
EDITIONS RHF / LE CHEF   4G18
EDME   4E43
EDONA   4G98
EDOUARD   2.1C34
EDOUARD ARTZNER   2.1C34
EDUND   4K36
EEZYTRACE   7C10
EFA   4K36
EFFIMER !   6C107
EFI ETIQUETTES   4H58
EFI GROUPE   4H58
EFI PACKAGING   4H58
EKIA - LAITERIE BASTIDARRA   2.1A18
EKRO   2.2K104
EL CASTANAR DE JABUGO   2.1J42
EL CONCHEL   2.2G134
EL GALLEGO   2.1J13
ELECTRO CALORIQUE GROUPE   5C23
ELECTROLUX PROFESSIONNEL DITO SAMA   5D56
ELFIXTOUT   5C12
ELFRAMO   4A110
ELFRAMO   5A61
ELFRAMO SPA   5E75
ELICOM   2.2J80
ELIE FRESLON   1F15
ELITE   2.1N29
ELIVIA   2.2F96
ELIVIA PROFESSIONNELS   2.2F96
ELIXIA LIMONADE   7A59
ELLE ET VIRE PROFESSIONNEL   6G72
ELLIE’S BAKERY   2.1M18
ELPHICOM   7C32
ELPOZO ALIMENTACION   2.1L67
ELVIR   VILLAGE DES PARTENAIRES
ELYX   7C13
ELYX   7C07
EMAINOX SRL   5E128
EMBALINE   4D21
EMBALLAGE FENETRE   3D143
EMBALLAGE GMS   3D143
EMBALLAGE VERT GREEN   3D143
EMKI POP   4G47
EMPREINTE D’EXEPTION   2.1H69
EMULSIONS   3D26
EN CUISINE   3C14
ENCORE   5B50
ENERGUS10   4F128
ENNALIN   4D19
ENNAROM   4D19
ENNOLYS   4D19
ENODIS   6F116
ENODIS   6F110
ENODIS FRANCE   VILLAGE DES PARTENAIRES
ENODIS PRODUCTIONS   6F116
ENS DE PATISSERIE   LUM37
ENSEMBLE   2.1J71
ENSEMBLE BIO   2.1J71
ENSMV   2.2F121
ENTEGRA   3E08
ENTRACTE   3D30
ENTREMONT PROFESSIONNEL   3F106
ENVIE D’OEUFS SUD-EST   2.1F22
EPACK HYGIENE   LUM72
EPACK HYGIENE ADORIA   LUM72
EPACK MOBILE   LUM72

EPACK PRO 10   LUM72
EPACK PRO 15   LUM72
EPC   3D30
EPGC GROUPE REPA PARTS TOWN   5D122
EPI CENTER   6F72
EPICARE   5E06
EPICERY   2.1M41
EPICEA PRODUCTION   2.1D40
EPICES FUCHS   G2A25
EPICURIEN   5E62
EPSILON DISTRIBUTION   2.1M19
EPTA   4J144
EPTACONCEPT   4J144
EQUINOXE   6G14
EQUIPA   7E65
ERATOS   5A110
ERCUIS   6E84
ERGONOMIX   5D87
ERGOSERV   4G20
ERHARD PATISSIER GLACIER   4D98
ERIA DE VALLES TRAD APICOLA   2.1J13
ERNEST SOULARD   2.1J48
ERWIN.M   6D50
ESA   2.2K104
E-SILENCIO ®   3B137
ESPACE   5C122
ESPACE JABUGO   2.2J79
ESPACE LOUNGE ®   6G14
ESPACE PROVENCE ARIA SUD   1J21
ESPIRANT DE BEYCHEVELLE   6G71
ESPOSITO FORNI   5A111
ESPRI RESTAURATION   3D30
ESPRIT GOURMAND   6H89
ESTELLA   G2C20
ETABLISSEMENT CANCE   1J05
ETABLISSEMENTS EDMOND   4G19
ETALMOBIL   3D150
ETERNUM   6H49
ETERNUM SIGNATURE   6H49
E-THIK   4A119
ETI   5B50
ETIC ’SAVEURS   1K31
ETPOS   5E09
ETREZ   2.1A62
ETS GUILLIN ET FILS   4G62
ETS JC DAVID   2.1C12
EUGENE BRUNEL   1H01
EURIAL   3B72
EURO 5 SAS   2.1E42
EUROAMBROSIAS SL   2.1J11
EUROCHEF   5C150
EUROCHEF ITALY   5D07
EUROCRYOR   4J144
EUROFOURS   4H140
EUROGERM   4F123
EUROMAG VEHICULES MAGASIN   3G120
EUROMAG VEHICULES MAGASIN   3G127
EUROMAT   4A110
EUROMAT ET SON RESEAU   5A61
EUROMATIC   5A56
EUROPA CUISSON   2.1K71
EUROPASTRY FRANCE   4F109
EUROTEC   5E121
EUROTRADE FISH   2.2H80
EUROVANILLE   4D47
EUROVO SERVICE   3G87
EUROVO SRL   3G87
EVCO   5B43
EVEMA   4H144
EVENPLAST   G6A28
EVERGREEN   1J58
EVOCA FRANCE   7C74
EVOLIS   4C89
EVOLIS   2.2J80
EVOLOGI   5A69
EVOPACK   4G20
EXA   2.2J80
EXCELLENCE MIERAL   6G84
EXCEPTION   4G20
EXCLOOSIVA   6D26
EXFRI   5B44
EXPERIENCE UNIQUE   6D107
EXTENDA ANDALUCIA   2.1H34
EXTERIEUR CONFORT   6D12
EZDO   3D116
EZPELETA   6E25
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F
F.B.M SRL   4C52
F.DUBOIS   6E94
F2J.COM   6D41
FABACÉE   4G98
FABRIKMENU   6J18
FABRIQUANT DE VEHICULE MAGASIN   3B97
FABRIQUE DE FORCALQUIER   1E22
FACEM-TRE SPADE   2.1K10
FACOR   4F28
FACTORY DRINKS   7E19
FAEMA   7D65
FAEMINA   7D65
FAGOR PROFESSIONAL   5B72
FALA   4H109
FAMILLE MICHAUD FOOD SERVICE   4A38
FARA FRANCE   6F36
FARINARIA   4E90
FARINE BIOLOGIQUE   4F62
FARINE DE NOS REGIONS   4D140
FARM FRITES INTERNATIONAL BV   3D93
FAST EUROCAFE SAU - CAFES OQUENDO   2.1J13
FASTPAC   2.1M29
FATA MORGANA   2.1D28
FATOSA   5C58
FAVA BIBITE   1L53
FAVIER MILLAT   4A44
FCH-ADISCO   6B74
FEB   4C133
FEDIPAT   4B103
FEEDBAC   3F132
FEEF   2.1F30
FEINE KLINGE GOURMET TARTARE   2.1K63
FEINE KLINGE GOURMET TARTARE   2.1K63
FELCHLIN SWITZERLAND   4E44
FELINO   4A127
FELSINEO   1L34
FELSINEO   1L36
FELSINEO VEG   1L34
FELSINEO VEG   1L36
FENAVIAN   2.1N17
FERDINAND   2.1G33
FERJU   2.2G134
FERMATIC   5D24
FERME BIO MARGERIE   2.1B61
FERME DES PEUPLIERS   2.1F23
FERME DU PRE   3A14
FERMES DE FRANCE   2.1M27
FERMIER D’AUVERGNE   2.2H118
FERMIER DE CHALLANS   2.2H118
FERMIERS BASCO-BEARNAIS   2.1C18
FERMIERS DE L’AIN   2.2H118
FERMIERS DU SUD-OUEST   2.2G80
FERMIPAN   4H98
FERMOB VLAEMYNCK   6E21
FERMOCLEAN   5D24
FERMOD   5D24
FERMOFLEX   5D24
FERMOSTOCK   5D24
FERNETO   4B134
FERRANDI PARIS   6D91
FESIA   5D44
FESTEIN D’ALSACE   2.1C44
FESTINS   2.1G24
FESTIVAL DES PAINS   4G84
FESTIVAL DES PAINS   4G83
FEUILLETES DE PROVENCE   4G97
FEVES COLAS CLAMECY   4G110
FEVES COLAS CREATION   4G110
FEYEL   2.1C34
FEYEL & ARTZNER   2.1C34
FHR   7B14
FIAB   2.1J15
FICAL PASTA-MACHINES.COM   G6B12
FIDUCIAL   7B14
FIFO BOTTLE   5B50
FIFO PORTION CONTROL   6C105
FILET BLEU   3B116
FILET XOXO   2.1G06
FILMAPLAST   5A24
FILOTEA HANDMADE PASTA   1K36
FIMAR   5A56
FINCA SANTA ROSALIA   2.1J33
FINE DE CLAIRE   2.1B23
FINE DE CLAIRE VERTE   2.1B23

FINE DINING & LIVING   6H57
FINE2DINE   6H57
FINES SAINT KERBER   6D102
FINESSE DES JARDINS   7A41
FINESSE DES VERGERS   7A41
FIORDIPRIMI   3D105
FIORUCCI   3D25
FIPSO   2.1A29
FIREBARNS LA MARQUE   2.1J14
FIRPLAST   4H47
FIRSTPACK   LUM30
FISCHER   2.1C68
FISCHER BARGOIN   6C106
FISH&FRIED   5D33
FISPO LA VIANDE DE PORC   2.1A29
FISPO SALAISONS   2.1A29
FJORD   4F128
FLANDERS INVESTMENT & TRADE   2.1N27
FLEUR D’ARGENT   1F05
FLEURS DE FERME   6F21
FLEXBAR   5A69
FLEXDRAWER   5A69
FLEXICHEF   5B100
FLEXICOMBI   5B100
FLEXILINE   4J134
FLEXITRACK   4G20
FLEXSERVE   5D33
FLEXSIL LID BY WRAPMASTER   G6A27
FLO   4B118
FLO SUGAFREE BIO   2.1J16
FLO ZERO BIO   2.1J16
FLO58 BIO   2.1J16
FLOC DE GASCOGNE   2.1D17
FLOR SIERRA DE JABUGO   2.1K39
FLOREPI   4G128
FLORETTE   2.1K50
FLORETTE FOOD SERVICE   2.1K50
FLORETTE FRANCE   2.1K50
FLORINDO   1L39
FM   5A110
FMA CONCEPT   4D109
FOIE GRAS ESPINET   2.1P42
FOIE GRAS GEORGES BRUCK   2.1C39
FOIE GRAS LOUIS EDEL   2.1C39
FOIE GREEN   LUM20
FOIE ROYALE   6J112
FOLIO BY STEELITE   6H54
FOND DE CALE   2.1D28
FONDATION PAUL BOCUSE   6H71
FONT DE LEU   1H23
FOOD BIKE   G6A31
FOOD EXPERT BV - ORIENBITES   2.1M28
FOOD EXPORT USA NORTHEAST   3D120
FOOD FAMILY   2.2J90
FOOD K   4G28
FOOD K   4G20
FOOD SAFETY MANAGEMENT   LUM38
FOOD SERVICE   1H06
FOOD SERVICE VISION   LUM32
FOOD, CATERING AND 
HOSPITALITY LOCATIONS   4B144
FOODBIOTIC ALEXIS LEPERS   G2A02
FOODEX   2.1K67
FOODIZ CUISINE   2.1B14
FOOD’LOIRE   1E09,1E10,1E14
FOODNJOY   2.1K23
FOODVAC   5A17
FORCAR   5A56
FORCE +   3F72
FORICHER - LES MOULINS DORMOY   4J140
FORMATIONS GRETA CFA CAMPUS   4A130
FORNI CEKY   4D126
FORTANO   6E24
FORTELLO   6E24
FORTELLO LED   6E24
FORTERO   6E24
FORTINO   6E24
FORTWENGER   2.1C37
FORY VIANDES-MARTIN VIANDE   2.2F138
FOSHAN SHANICE ELECTRIC 
APPLIANCE CO. LTD   6A74
FOSSIER   3F02
FOSTER ET GAMKO FRANCE   5A69
FOUR A BOIS ITALIA   5A135
FOUR A IDEES   4C118
FOURNEE MAITRE JOSEPH   4F118
FOURNEO FLATBREADS   4A128

FOURNIER ET FILS   2.1E03
FOURNIL DES AMBASSADEURS   4H66
FOURNILS DE CONSTANCE   3B116
FOURS FRINGAND   4D144
FOXNUT&SNACK FACCIAMOAPERITIVO   1L57
FRAICHEUR FRANCE   3G26
FRAIDIS   3B06
FRAIKIN FRANCE   3B125
FRAIS EMBAL   2.1D14
FRAMBUSH   7A74
FRANCE AIR   5B47
FRANÇAISE DE GASTRONOMIE   3G39 
FRANCE BOISSONS   7D60
FRANCE CAKE BIO   2.1G14
FRANCE CAKE TRADITION   2.1G14
FRANCE COLLECTIVITE HYGIENE   6C74
FRANCE DECOR   4D22
FRANCE D’OLONA   2.2K86
FRANCE FRAIS BVP   4F102
FRANCE FRAIS RHONE ALPES   3C36
FRANCE KEBAB   2.2H86
FRANCE MACARON   4C98
FRANCE OLIVE   G2A08
FRANCE SALAISONS   2.1P55
FRANCE SNACKING & HONORE LEMAG   LUM56
FRANCOIS DOUCET CONFISEUR   4F50
FRANK   2.1D33
FRANSTAL   5A119
FRANTOIO D’ORAZIO   1K34
FRANTOIO D’ORAZIO DAL1964   1K34
FRAPPA   3B137
FRATELLI GAMBINI   2.1J23
FRDP BIOREGARD   1G21
FREEGÔNES   3C134
FREEZE   2.2F111
FRENCH BLOOM 0,0 %   7E48
FRENCH GOURMET FOOD   1F30
FRENCH-COOKING   5C19
FRERES LAVERGNE   2.1G70
FRESH FOOD LAB   LUM20
FRESH GOURMET   2.1D34
FRESH LAB SOLUTIONS   LUM20
FRESHBURST PEARLS   G2C18
FRESHMOOD   2.1B14
FRESH’OPP   2.2F112
FRESHPACK DIRECT OCEAN   3C62
FREY   5C58
FRIANDISE   2.1B23
FRIELECTRIC   5A134
FRIES ASSIETTE EVENPLATE   5C57
FRIES ASSIETTE PRO-EVENT   5C57
FRIES BOX DE TRANSPORT   5C57
FRIES KUNSTSTOFFTECHNIK GMBH   5C57
FRIESLAND CAMPINA 
DEBIC   VILLAGE DES PARTENAIRES
FRIESLANDCAMPINA   7D49
FRIESLANDCAMPINA   3F62
FRIFRENCH   3F126
FRIFRI   5D149
FRIGOFREE   5B16
FRIGOMAT SRL   4D76
FRI-JADO   5B10
FRI-JADO FRANCE LLC   5B10
FRIMA   5B82
FRIMA VAFLER A/S   3G05
FRINSA   2.1J40
FRINSA LA CONSERVERA   2.1J40
FRINSA PROTEINA NATURAL   2.1J40
FRISCHLI DAIRY AND FOOD   3G50
FRISIANA   3G05
FROID LOISIRS EQUIPEMENTS   3B135
FROMAGERIE DE LA MEIX BIOGAM   2.1A34
FROMAGERIE EDOUARD CONUS   3C36
FROMAGERIE PICANDINE   2.1F33
FROMAGERS DE ST COLOMBES   3B108
FROSTIT PIPING BAGS   6C105
FROUI   2.1J22
FROZEN WAKAME   1J68
FROZ’N CO.   4J50
FRUCOSOL   7B78
FRUIT GOURMET   2.1A30
FRUIT PEELING AND PROCESSING   2.1N20
FRUIT RIDE   2.1B41
FRULINOX   4K30
FRYMASTER   6F116
FUCHS   G2A25
FUCHS EPICES   2.1C68

FUCHS INDUSTRIE   2.1C68
FUCHS PROFESSIONAL   G2A25
FULLSOON   LUM20
FUSION   5C122
FUTURMAT   7C74
FUU STAR VISION   3D142
FWI FARINES   1J36
FX   6A90

G
G3   5A69
GABRIEL   2.1J30
GABY LEON   2.1H54
GAEC DU TRISKEL   6F21
GAES +   4K28
GAFIC   5B64
GAFIC   6A84
GAFIC   6E25
GAGGIA MILANO   7C74
GAGGIONE   4F01
GAIA   G7B13
GALBANI PROFESSIONALE   2.1M48
GALETTES BERTEL   2.1H03
GALLONI   2.1K12,2.1K18
GAM’GEL   2.2J85
GAPPY   3C146
GAPPY   5D34
GAPPY COLORS   5D34
GARCIA DE POU   G6A10
GARDEN GOURMET   3D07
GARNIER THIEBAUT   6F64
GARNITURES FRAICHES   5A13
GASEL   5C116
GASEL GRANDS COMPTES   5C116
GAST   2.1B68
GASTON SEILLIER   2.1C12
GASTRO BY   5C116
GASTRODUST HERB DUSTS   G2C18
GASTROM   5E136
GASTRONOBLE   5E136
GASTRONOME PROFESSIONNELS   2.1H48
GASTRONOX   5A40
GASTRONUM   6H49
GASTROPACK   4G20
GASTROPAINT PLATE PAINTS   G2C18
GASTRO-PLAQUE   5C12
GASTROPLUS   5B50
GAUTIER   1G14
GAUTIER-LES PRODUCTEURS D’ABORD   1G14
GAVOTTES   3F02
GBG   4L109
GEBR.HERMANS - FRERES TIPSY   2.1N19
GECOMA   4H110
GEKKA-NO-OKAMI   1J62
GEL MATIC   4L109
GELAE   2.2E132
GELAE   2.2F132
GELATO PASTRY UNIVERSITY   4E89
GELATO UNIVERSITY   4E89
GELDELIS   2.1G04
GELECTA   4E56
GELOSO BEVERAGE GROUP   2.1J10
GELOSO GROUPE   2.1K09
GELPASS GROUP   2.1C06
GENEROSE   1E27
GEOFOODS ITALIAN TRUFFLES   6F99
GEORGES BRUCK FOIE GRAS   2.1C39
GEORGETTE   6J46
GERARD BERTRAND   VILLAGE DES PARTENAIRES
GERBE SAVOYARDE   4D70
GERMAIN   2.1F33
GERMINOV   4G98
GERMIX   4F123
GERMNON VEGE’S   1J52
GERMNON YUZU   1J52
GERMNON YUZU DRIED VEGE&FRUITS   1J52
GERS   2.2G80
GESLER   2.1C56
GESTPE SOLUTIONS   7D32
GETARI   2.1L36
GEWY   2.2E132
GEWY   2.2F132
GGF   5A56

GHIDETTI 1937   2.1M42
GHOST BURGER   5D33
GIANNI NEGRINI SRL   2.2G112
GIDCHEF   2.1B28
GIDOLEIL   2.1B28
GIDOLIVE   2.1B28
GIECON   5C04
GIESSER   5B27
GIESSER   2.1C68
GIF FRANSTAL   5A119
GIFTS OF BELGIUM NV   2.1N23
GIGASET   7C32
GIL TRAITEUR   1H30
GILAC   5E10
GILACTIV   5E10
GILBERT LEMELLE   2.1E56
GILLARDEAU - BLANC - COURBEYRE   6G80
GIMBER   7B59
GIN ADN   2.1G72
GIN CHARISMATIC   2.1K15
GIN DE BINCHE   2.1K19
GIN FDV   2.1G72
GIN LANCEMENT   2.1G72
GIN XII   1E22
GIORIK SPA   5A62
GIOTEC   4A110
GIOTEC   5A61
GIRONDE PÂTISSERIE   2.1K48
GIULIANO TARTUFI   G2C13
GL FLAM   6F32
GLACES DE LYON   3G81
GLACIER FORMATION ET CONSEIL   4H100
GLASBORD   5D150
GLASSWARE SPIEGELAU NACHTMANN   6D58
GLATZ   6E24
GLATZ   6E15
GLI ANCESTRALI   2.1M42
GLOBAL FOODS SOLUTIONS   2.2J85
GLORY   7C20
GLOSEK GOURMET - 
DESSERTS EN CONSERVES   1J01
GO TAN   3B06
GOBBIE   4J122
GOBEL   6C89
GOCCIA D’ORO   1L38
GODARD CHAMBON ET MARREL   1G02
GOLD CHEF BY MANETTI   4C37
GOLDBEEF   2.2J90
GOLDEN EIGHT   6E120
GOLDEN TURTLE FOR CHEFS   3D08
GOLDMAIS   4F128
GOMME PATISSERIE   3D143
GOMME SNOERRING   3D143
GOMME SUSHI   3D143
GOOD VIE   LUM20
GOULIBEUR   G2A30
GOURMET   4F123
GOURMET   3C86
GOURMET & RESPECT   2.2H118
GOURMET EXCEPTION   2.2H96
GOURMET HOUSE UK LTD   6G90
GOUT ET COULEUR   2.2E132
GOUT ET COULEUR   2.2F132
GR.APP   LUM20
GRAEF   5F15
GRAGNANO   1K48
GRAGNANO SENZA GLUTINE   1K48
GRAIN D’OR   4H117
GRAINA   4H71
GRAINES DE SENS   2.1E38
GRAM   5A145
GRAN GUARDIA   2.1M42
GRAN RESERVA   4F109
GRANAROLO   3B108
GRANAROLO EXPERT   3B108
GRAND FERMAGE   3B72
GRAND FRAIS   G6A09
GRAND MERE   2.2E132
GRAND MERE   2.2F132
GRANDES CUISINES   4G18
GRANDES DISTILLERIES PEUREUX   6E120
GRANDES DISTILLERIES 
PEUREUX   VILLAGE DES PARTENAIRES
GRANITA FRANCE   4A30
GRANOLA   3F30
GRANULDISK   5D109
GREEN CARE PROFESSIONAL   G6B09

GREEN CARE 
PROFESSIONAL   VILLAGE DES PARTENAIRES
GREEN LEGEND   2.2L114
GREENCUP   4G36
GREENMA   G2A31
GREENWOOD DALIAN INDUSTRIAL CO. LTD   G6A12
GREENYARD   2.1F05
GRESFILESE   6G35
GRESILVA - GRILLS   5D76
GR-INOVA   6G06
GRIOTTINES   6E120
GROIX ET NATURE   6E106
GROPPO AGENCEMENT DE MAGASINS   4C110
GROSFILLEX   6E25
GROSSISTES   2.1F56
GROSSMANN   3B06
GROUPE DELANCHY   3B69
GROUPE EXPORT   2.1J12
GROUPE FURNOTEL   5B138
GROUPE OLANO   2.1A20
GROUPE SAINT AUBIN   3F58
GROUPE VEDRENNE   2.1A60
GRUPPO CIMBALI   7D65
GRUPPO MILO   1K44
GSI FRANCE   2.2L97
GSI FRANCE   2.2K98
GT1 PRO MAGISTER   6A90
GUANGZHOU JI URONG PACKAGING CO LTD   6B75
GUELT   4H32
GUENARD   2.1F41
GUEST WATTER   3D142
GUEZE CHARCUTIER   2.2F132
GUILLOT COBREDA   2.2H118
GUISABEL   4A36
GULDEN DRAAK   7A37
GUMMY BOBA   7E40
GUNTHART   4D22
GÜNTHER   5C04
GUSTAIN   4F123
GUSTAROSSO   3B94
GUSTIVE   4F62
GUTU   LUM20
GUYADER RESTAURATION   2.2K79
GUZTIZ ONA   2.1L36
GYMA   3C26

H
H   2.1H34
HA BOULPAT   3E08
HA COURTAGE   3E08
HA DESTOCKAGE   3E08
HA REFERENCEMENT   3E08
HABIBI   2.2H110
HACCP DIGITAL   G6A16
HALAL   2.2J90
HALLYGRAIN   4J118
HAMILTON BEACH COMMERCIAL   5B50
HAMRFORGE   6F32
HANABI   2.1K67
HANATOMOE - JAPANESE SAKE   1K55
HAND MADE FIREBRICKS PIZZA OVEN   4D126
HANDTMANN FRANCE   5A44
HANGERS   4L99
HANGERS PRO   4L99
HAPI FRANCE   2.2F117
HAPPY TABLE   G6A25
HAPPYVORE   2.1H35
HARADA GENGETSU   1J62
HARI&CO   2.1C59
HARRYS   3F46
HATCO   5D33
HATON   4F84
HAUTE FROMAGERIE   6G72
HAXE SYSTEME   7B24
HBS CODEFA LES HUILES   1F05
HDG - HISTOIRES DE GLACES   3D126
HEFEI CRAFT TABLEWARE CO. LTD   G6A26
HEIN SARL   4C139
HEKO SRL   5E128
HELIA   3F134
HELIOR   2.1D34
HELIOS RADIANT   6F20
HELIOSA HI DESIGN   6F20
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HELMAC   2.2J80
HEMOSA   2.1K35
HENGEL   4H134
HENKELMAN   5D44
HENKELMAN MACHINES SOUS VIDE   5D27
HENKELMANN   5B15
HENKOVAC   5A25
HENNEKEN   5D44
HENNY PENNY   5D33
HENRI & JEAN   1K04
HENRI BAL   4H77
HENRI BARDOUIN PRESTIGE   1E22
HEPAR   7A66
HEREFORD   2.1H33
HERNANDEZ JIMENEZ   2.2G134
HEURA FOODS   3D05
HEUSCHEN & SCHROUFF OFT B.V.   3D08
HIDFOOD   1K45
HIJOS DE ONOFRE SANCHEZ   2.1H34
HIK VISION   7C32
HILCONA FOODSERVICE   3D46
HILLBO   4B38
HISSAN POTTERY   6J42
HOBART   5B110
HOLAC   5D44
HOLDOMAT   5F15
HOMARDS ACADIENS   6G100
HOMARIUM FRANCE   6B106
HOOMAN   2.1D39
HOONVED SRL   5A62
HOSHIZAKI   5A145
HOSHIZAKI - GRAM   5A145
HOSHIZAKI - GRAM   5A150
HOTTA KATSURATO SHOTEN   1K53
HOUBLONDE, BIERE DYNAMISEE   2.1K17
HOUNÖ   4A110
HOUNÖ   5A61
HR FAINCA   5A110
H-SWEETS ORIGINAL FOOD&DRINK   7E40
HT   5C149
HUANGSHAN JIEHUI ENVIRONMENTAL PROTECTION 
TECHNOLOGY CO. LTD   6B73
HUBERT CLOIX   4C50
HUG   6D76
HUG AG   3G16
HUG FOOD SERVICE   3G16
HUILERIE BEAUJOLAISE   6G95
HUILERIE GID - CUISINOR   2.1B28
HUILERIE GUENARD   2.1F41
HUILERIES DE LAPALISSE   G2B04
HUILES DE CAUVIN   1F10
HUÎTRES FINES NORMANDIE   2.1F17
HUÎTRES GEAY   2.1B23
HUÎTRES MAUGER   2.1F17
HUÎTRES POESIE   2.1F17
HUÎTRES SPECIALES STVAAST   2.1F17
HUNGARY BOCUSE 
D’OR ACADEMY   VILLAGE DES PARTENAIRES
HVD   4K50
HYDALSOL-   5C12
HYDALSOL+   5C12
HYDECHOC   5D150
HYDELAB   5D150
HYDELAM   5D150
HYDEWA FRANCE   5D150
HYDROPROCESS   4E86
HYDROVARIO 4.0   5A85
HYGI’AIR   5C12
HYGIDALLE   5C12
HYGIENE EXPERT   6C111
HYGILINE   5C12
HYGIPANEL   2.1J25
HYGIPLAQUE   5C12
HYGIPLAS   5E136

I
I BISCUTTINI CORSI   1J29
I LIGHT YOU   6D26
I TEC   4K36
IANORD   3G141
IARP   4J144
IBERICOS FISAN   2.1J34
IBERICOS REVISAN   2.1H26
IBERICOS TORREON SALAMANCA S.L   2.1K33

ICAM PROFESSIONAL   4C44
ICAM SPA   4C44
ICB TECHNOLOGIES   4D49
ICE   3F134
ICE TEAM   4L109
ICKX   2.1M22
ICOMBI PRO   5B82
ID HALAL   2.1F68
IDB SRL - INDUSTRIA DOLC. BOSARI   4E62
IDEAL BY UNL   4G62
IDHEA   3F126
IDUN   3G05
IFI SPA   4H91
IFRIA SUD PACA   1J21
IGLU   5B09
IGP   2.2L116
IGP MORCILLA DE BURGOS   2.1J33
IL MASSARO   1K43
ILAKE   6J40
ILANGA NATURE   3F07
ILES DU VENT   4C36
ILL DESIGN FRANCE   4F16
ILLYCAFFE FRANCE   7A56
ILOU   3F14
ILSA   5A142
IMAGINATIVE CUISINE   G2C18
I-MINILLIDE   5A48
IMPACT   4G36
IMPACT PAR ECOTABLE   LUM20
IMPERDIBILE MIXERS   1L53
IMPERIAL   3D25
IMTB   7A18
IN MED DEGEN   3G77
IN SIME   4B118
IN THE BOX   5C10
INDIANES   2.1D28
INDUSTRADE   4K36
INDUSTRIE HOTELIERE   4G18
INDUSTRIE MONTALI SRL   1L55
INELIS   2.2H86
INEO PACK   4B44
INFOLOGIC   G7C06
INFRICO   5C138
INGENICO   4G78
INGENICO   7B24
INGREDIAL   2.1C41
INGREDISSIMO   4B38
INICIA   3F129
INITIAL   G6A07
INNOVATION IPA   7A37
INNOVORDER   7A06
INOMAK   5B64
INOVFRUIT   2.1A24
INOX MACEL SRL   5E43
INPULSE   7E24
INSTANT GELATINE   4E56
INSTITUT DE MARKETING DES PRODUITS DE LA MER 
DE L’ALASKA (ASMI)   3D120
IN-STORE BAKING OVENS   4D128
INTERBEV   2.2J118
INTERFACE TECHNOLOGIES   7A31
INTERFEL   2.1G58
INTERNATIONAL CLIP   5C58
INTERSOURCE   6D77
INTISSOFT   6G53
IQ   4G78
IQ   7B24
IQ 1000 CARROUSEL   5A29
IQ 630 CARROUSEL   5A29
IQ 640 FES CARROUSEL   5A29
IRCA SPA   4C84
IREKS FRANCE   4J118
IRINOX   6F116
IRIS   4K110
ISAP FRANCE   G6B27
ISARA LYON-AVIGNON   LUM28
ISIGNY SAINTE MERE   3C82
ISKA   2.1L68
ISOTECH   5B138
ISOVATION   4K49
ISTRENN   6D102
ITA - ITALIAN TRADE AGENCY   1K30
ITALGEL SRL   4E56
ITALGELFAST   4E56
ITALGI FRANCE   4J36
ITALIAN PACK   5D44
ITALMARKET   5A135

ITOWAGYU JAPAN   2.2E98
ITV   5A110
ITV   5A56
IVARIO PRO   5B82
IWANOI   1K59
IWASE SAKE BREWING CO. LTD   1K59
IYLYO   G2A02
IZARRA   2.1A60
IZYBI   7D09
IZYSMART   7D09

J
JA EPICERIE FINE   G2A09
JA GASTRONOMIE   6E89
JABRA   7C32
JAC   5C88
JAC SA   4F140
JACOBERT   4C36
JACOULOT   6H72
JACQUES EMBALLAGES   4B46
JACQUET BROSSARD   4B117
JADE   7A79
JALATTE   6F72
JALIA   7B24
JAMBON DE BAYONNE   2.1E23
JAMONES EUTIQUIO   2.1K68
JAMPI GLACIER   4C76
JANTEX   5E136
JAPANESE GREEN TEA   1K63
JAPANESE SAKE AND SPIRITS   1K55
JARDIN DE LOIRE   2.1H54
JARDIN D’ICI   3D14
JARDINS DU MIDI   1H06
JAUNE DE CHROME   6H76
JAY & JOY   2.1B12
JC MACKINTOSH   2.1K37
JDC   4G78
JDC   7B20
JDC SA   7B24
JE SUIS EN BAMBOU   G6A22
JEAN CABY   2.1J56
JEAN CHARDIN   6E110
JEAN D’AUDUGNAC   G2A09
JEAN DUCOURTIEU   6D76
JEAN FLOC’H   3B26
JEAN ROUTHIAU   2.2L86
JEAN ROUTHIAU   2.2K90
JEAN ROUTHIAU   2.2L95
JEAN-LOUIS AMIOTTE   2.1M68
JEANNE-ANTOINETTE   7B66
JEEPER   6E94
JEFKE THE BELGIAN CHEF   2.1L23
JFK BURGERS   G7B13
JIL FOOD SNACKS SAINS FRANCAIS   2.1A27
JIMMY TARTUFI   3B94
JINJ I ANG HUAL I ENVIRONMENTAL 
SCIENCE & TECHNOLOGY CO. LTD   G6A11
JNPR   7B35
JNRPMT   6G31
JOBELINE   6D50
JOHNNY BOOTLEGGER   2.1K09
JOMO   7E44
JOMO THÉ GLACÉ BIO & FRANCAIS   7E44
JOSE PENA   2.1J34
JOSEMARD   3B52
JOSPER CHARCOAL EQUIPMENT   5E146
JOURNAL DU PATISSIER   4C81
JOYEUSE FONDUE   6D31
JOYEUSE FONDUE & GRILLADE   6D31
JOYEUSE GRILLADE   6D31
JOYGELATO   4C84
JPACK   G6B12
JULES COURTIAL   2.1H67
JULHÈS   2.1G70
JULIETTE DES SABLES   2.1D13
JULIETTE ET GABRIEL   4C98
JULIETTE’S KITCHEN   4A118
JUNGLE A BRAND OF DAMPE   6G01
JURA FRANCE   7A60
JUS SPUR   G2B26
JUST FOR CHEESE   G2C17
JUSTIN BRIDOU   3D25
JYRELA   3F61

K
K+G WETTER   5D44
KAASBRIK MEMBER OF MILCOBEL   2.1P17
KADOYA SESAME MILLS INC.   3F05
KAGOSHIMA WAGYU   2.2E98
KALAMOS   2.1G43
KALIOS   6F80
KALIOS HUILE D’OLIVE DES CHEFS   6F80
KALIZOE   6F80
KALLE   5C04
KALLE   2.1F67
KAMEIZUMI - JAPANESE SAKE   1K55
KANOMORI - JAPANESE GIN   1K55
KAOLIN   4G20
KARRAS SAVEURS PLEIN SUD   2.1K25
KASNODAR CAVIAR   6D96
KASUMI   6A100
KAVIARI   G6A09
KAVIARI   6F105
KEMFOODS   2.1P17
KEMIA DU SUD   6J50
KEMPER   4F84
KERCADELAC   3C93
KEREX-TERRE EXOTIQUE   6H90
KERITI   2.1L48
KERNOËLLE   3F40
KERSTNER   3G92
KEYFOOD - HACCP   G6B16
KEZIA   4G78
KEZIA   7B24
KHADISPAL   2.2H131
KHC ELECTRICAL TECHNOLOGY 
APPLIANCE CO. LTD   6A76
KIANORD   6H116
KIDE   6A94
KIDS KEBAB   2.2H86
KIKKOMAN   3B06
KING   4E75
KINTOA   2.1B19
KIOSQUE CHARCUTIER   2.1E72
KISS KISS NUGGETS   2.1G06
KITCHEN BOX   5D68
KITCHEN DISPLAY   7D13
KITCHEN MANUFACTURER   5E112
KITCHENAID 
EUROPA INC   VILLAGE DES PARTENAIRES
KITCHENPRO   5E06
KIWI DE L’ADOUR   2.1D17
KIYOU   1J36
KLESIA   6H02
KLEUSTER   3C134
KLOSTRAL®   6G14
KNOBEL   4F61
KOAMA   4F109
KOKI   2.1A28
KOKIRIKI   3G13
KOKO KOMBUCHA   LUM20
KOLBE   5B15
KOMA FRANCE   4E69
KOMET   5B27
KONINGS LIQUID SOLUTIONS   4H98
KOOKLIN   7E31
KOPPERT CRESS   6H97
KORAIL   1J30
KORELA   1J36
KORIMAT   G6B21
KOUIGNETTE   4C43
KOUST   4C74
KRAFT AND YOU   G6B08
KRAKK   2.1A27
KRAMPOUZ   5D06
KRAZAN   2.1F03
KRONEN GMBH NAHRUNGMITTELTECHNIK   4K36
KRONEN KUCHENGERÄTE GMBH   4K36
KROSS   6G32
KRUPPS   5A56
K-RYOLE   7E15
KSD   7C20
KSD   7C14
KURVO   6G32
KWAREMONT   7E70
KYO KOMBUCHA   2.1D39
KYOTO   1K63
KYOTO EAT   4H22
KYOTO GOURMET   6H116

L
L ILE BLEUE   2.1F01
L2G   5A82
LA BAGARRE   7C91
LA BARQUETTE FRANCAISE   4C46
LA BARQUETTE FRANCAISE   G6B03
LA BASQUAISE   2.1G68
LA BELLE AUDE   1F02
LA BELLE HENRIETTE   2.1F48
LA BELLE ILOISE   G6A09
LA BELLE TRUFFE   1F23
LA BISCUITERIE DE L’ORDRE   2.1C37
LA BISCUITERIE NAMUROISE   G2C03
LA BITTT A TIBI   2.1K09
LA BOUCHERIE FRANCAISE   2.2F121
LA BOURRICHE AUX APPETITS   2.1E40
LA BOVIDA   6C90
LA BOVIDA   2.1D40
LA BRESSE   2.2J96
LA BRIGADE LAITIERE   3F125
LA CAILLE DES VOSGES   2.1A44
LA CARTE D’HUBERT   4D102
LA CARTE D’HUBERT   4D98
LA CASE AUX EPICES   3F126
LA CAVE A TRUFFES   1F23
LA CAVE DE RAYMOND   2.1A23
LA CHAISERONNE   2.1E24
LA CHAMPENOISE   2.1E56
LA CHIPS DE C & M   2.1G36
LA CIGALE DOREE   4B127
LA CLEF DE SAINT THOMAS   1H23
LA COCINA DE SENEN   2.1M37
LA COLLINA TOSCANA   1K39
LA COMEDIENNE   1E26
LA COMPAGNIE BIO DE PROVENCE   3F10
LA COMPAGNIE BRETONNE   2.1L48
LA COMPAGNIE D’ANCONE   4G49
LA COMTOISE   3G38
LA CONVIETTE   3B72
LA CREME DE SALIDOU   4D44
LA CUP PAR SOLEANE   2.2J86
LA DELICIEUSE   2.1L23
LA DENT DU CHAT   2.1C55
LA DIEPPOISE   2.2E132
LA DIEPPOISE   2.2F132
LA FABBRICA DELLA PASTA   1K48
LA FABRIQUE COOKIES   2.1G33
LA FAMILLE BOUTRAIS   6H91
LA FAVORITE   1H21
LA FERME A JULES   2.1D34
LA FERME DES 7 FONTAINES   2.1K31
LA FIERE   2.1C03
LA FINE EPICERIE   2.1C24
LA FOREZIENNE   4G62
LA FOREZIENNE   4K104
LA FRAICH’TOUCH   3F126
LA FRUITIERE DU VAL EVEL   4D43
LA JABUGUENA   2.1J42
LA JONK   3C62
LA JOYA   2.1K39
LA LAMPAULAISE   2.1J56
LA MAISON D’ARMORINE   4D44
LA MAISON DE LA PRALINE   4E50
LA MAISON DES CHARCUTIERS   2.2J96
LA MAISON DES EPICES   G2C07
LA MAISON DU CITRON   2.1F38
LA MAISON DU THE   4D69
LA MAISON FRANCAISE DU VERRE   6F39
LA MAISON GAMMINO   5D11
LA MAISON GAMMINO   5D15
LA MAISON NORDIQUE   6H116
LA MAMETTE   2.1G41
LA MANUFACTURE DES BELLES   3G81
LA MAR DE TAPAS   2.1H42
LA MERE LYONNAISE   2.1B68
LA MERE RICHARD   3C36
LA MINERVA   5A25
LA MINERVA   5C58
LA MONFERRINA   G6B12
LA NAPOLETANA   4D111
LA NOIRMOUTIER PRIMEURS   1H13
LA NYONSAISE   2.1H69
LA PALMA   2.1H34
LA PARCELA   2.1H34
LA PARISIENNE   4H98

LA PASTA DI MARIO   1J48
LA PATELIERE   2.1L12
LA PATISSERIE NUMERIQUE   LUM20
LA PAVONI   5E55
LA PIE CURIEUSE   4J102
LA PIZZA DU MOULIN   3G09
LA PLANTE   6H90
LA POISSONNERIE   3C105
LA POTAGERE   2.1N48
LA P’TITE FABRIQUE   2.1K48
LA QUINTA   2.1H30
LA ROSE NOIRE   4D32
LA RÔTISSERIE DU BOUCHER   2.2G118
LA ROUTE DES COMPTOIRS   1J18
LA RUCHE D’OR (BIO)   2.1B59
LA SELECTION DU BOUCHER   3D26
LA SOMMELIERE   6H16
LA SPAZIALE   7B73
LA TOQUE MAGAZINE   4C91
LA TOURANGELLE   2.1B28
LA TOURANGELLE   G2C14
LA TRIBUNE DES METIERS   4H82
LA VENTILATION FRANCILIENNE   5C12
LA VIANDE BIO   2.2G98
LA VIE   3B07
LA VIE DE CHATEAU   3F106
LA VIE GOURMAND   3D116
LA ZIZZONA DI BATTIPAGLIA   1K43
L’ABEILLE   2.1D34
LABEL ROUGE   2.2L116
LABELFRESH BV   G6B26
LABELS YOUR WAY   6C105
LABEYRIE   3F36
LABEYRIE FOOD SERVICE   3F36
LABO CONSEIL   6D105
LABORATORIO GASTRONOMICO   2.1N37
LABORATORIO TORTELLINI   3D105
LACANCHE   5D96
LACOR   6B90
LACTALIS FOODSERVICE FRANCE   2.1M48
LACTEL   2.1M48
L’ADDITION   7A24
LAFITTE FOIE GRAS   6F89
LAFONT   6E72
LAFONT   6F72
LAGABIERE   2.1J10
LAGRANGE INFUSIONS THES CAFES   7E64
LAGUILHON FOIE GRAS   2.1C24
LAGUIOLE   6C99
LAGUIOLE HERITAGE   6H58
LAINOX   5C50
LAISSE PARLÉ   1J32
LAIT DU FOREZ   2.1G38
LAITERIE DE COATICOOK   2.1J10
LAITERIE DE MONTAIGU   3B36
LAITERIE DE PLOUDANIEL   3F40
LAITERIE DES ARDENNES   2.1M27
LAITERIE DU FOREZ   2.1G38
LAITERIE ETREZ-FOISSIAT   2.1A62
LAITERIE LES FAYES   2.1B26
LAITS PLAISIRS   1E27
LAKSON   2.1J67
LAMALINE   4B43
LAMBERET   3G92
LAMBERT MECANIQUE   4H110
LAMINATO   4F127
LANDALUZ DELICES ANDALOUSIE   2.1H42
LANDES   2.2G80
LANGHIRANESE PROSCIUTTI   2.1M40
LANTERNA   4B104
LANTMANNEN UNIBAKE - 
AMERICANA & PASTRIDOR   3D20
LAPALISSE BIO   G2B04
L’APERO SOLEANE   2.2J86
LAPIN & BIEN   2.2F80
LAPIN D’AUVERGNE   2.1D61
LAPIN DE BOURGOGNE   2.1D61
LAPIN DE PROVENCE   2.1D61
LARDINA   1H14
LARMIGNY   3C14
LARTIGUE - TRADITION DE VENDÉE   2.1C30
LARTIGUE ET FILS   2.1C30
LASKA   5C58
L’ATELIER DE DIANE   2.1C57
L’ATELIER DE MADY   3F06
L’ATELIER DE NOOR   3G49
L’ATELIER DU PIMENT   2.1C18

52 53



L’ATELIER DU SAKÉ   2.1K67
L’ATELIER GOURMET   4C135
LATTERIA SORRENTINA   3B94
LATTIZ   7D49
LAUDES   2.1K33
LAUNAY   6E90
L’AUTHENTIQUE   2.1B23
L’AUTRE CUISINE   G6B14
LAVANDYS   5C150
LAVAZZA   7C56
LAVAZZA   6D16
LAVINOX   4H110
LAW 9 PRO   3D142
LCM   4D49
LDC VOLAILLE   2.2H118
LE 5 STAGIONI   3D81
LE BEAU GESTE   1E26
LE BERGER DES FRUITS   3F72
LE BEURRE BORDIER   6D104
LE BICHON   2.1B55
LE BIO DES ELEVEURS   1E18
LE BON BAG   1K17
LE BON PAIN DE FRANCE   2.1B34.
LE CARAMEL BREIZH BAR   4D44
LE CASIER LOCAL ET SOLIDAIRE   G6B04
LE CAVIARISTE   2.1B18
LE CERCLE   7E38
LE CHAI   6F71
LE CHARIOT DE GLACES   3D26
LE CHEF   4G18
LE CHOC’ DES CULTURES   2.1J32
LE CHOIX DU BOUCHER   3C57
LE CHOIX DU CHARCUTIER   2.2J96
LE CHOIX DU PECHEUR   3C57
LE CLOS FLEURI   2.1E22
LE COMPTOIR DE LA VANILLE   1J32
LE COMPTOIR DE MATHILDE   G2A15
LE COMPTOIR DES PATES   G2C07
LE COMPTOIR MELISSA   1J34
LE CONGRES DU SNACKING   LUM56
LE CORDON BLEU PARIS   6G99
LE CREAZIONE DI GIULIA   3B94
LE DELICIEUX NOUGAT   2.1C57
LE DIAMANT DU TERROIR   3B19
LE DIVINE   4D111
LE DOLO   2.2J85
LE DOMAINE PICARD   2.2F107
LE DUC   3F78
LE DUC VEGGIE   3F78
LE FAMIGLIE DEL GUSTO - 
SALUMIFICIO BORDONI   1L36
LE FAMIGLIE DEL GUSTO - 
SALUMIFICIO SAN MICHELE   1L34
LE FOOD ALCHIMISTE   G2C07
LE FOOD KART CHALLENGE   LUM56
LE FOUE   2.1J56
LE FROMAGE FOUETTÉ   3F40
LE GALL   2.1N48
LE GAULOIS PROFESSIONNEL   2.2H118
LE GEMMEUR   2.2G80
LE GRAND NOYER   4H71
LE GRENIER D’EPICURE   2.1D25
LE GRENIER DES GASTRONOMES   2.1D24
LE LABO DU MOULIN   2.1G43
LE LU   4J32
LE MAGISTRAL   2.2F80
LE MANOIR DES ABEILLES   2.1E26
LE MARAICHEF   2.1C04
LE MARCHÉ PROVENCAL   1H22
LE MARCHÉ PROVENCAL BIO   1H22
LE MARMITON   2.1E34
LE MEUNIER BIO   4F118
LE MOCHI GLACÉ   2.1H01
LE MONDE DES CREPES   3D06
LE MOZZARELLE DI BASTIANO   6F76
LE NAPPAGE   6F40
LE NOIR DE BIGORRE   1H09
LE NOUVEAU CHEF FRANCE   6C122
LE PAIN BOULANGER   4F118
LE PAIN DES CANUTS   4F118
LE PALAIS DES SAVEURS   3F87
LE PAYSAN BIO   2.2G98
LE PECHEUR CREOLE   1J30
LE PERE BENOIT   2.2J96
LE PERE JEAN   2.1G70
LE PETIT AUVERGNAT   2.1B26
LE PETIT BASQUE   2.1N48

LE PETIT CUISINIER   2.1B14
LE PETIT FRANCAIS   4D139
LE PETIT MOULÉ   3F40
LE PETIT VENDÉEN   2.1B26
LE PIC   2.1D33
LE PORC ROUSSALY   1J05
LE POTAGER BIO   3F10
LE POTAGER DE CLEMENT   4D35
LE PRIMEUR DE MES ENVIES   2.1F56
LE P’TIT BENOIT   4G134
LE PUNTOUN   1H10
LE RAMEAU D’ARGENT   1F05
LE RENARD   3B78
LE ROYAUME DU BOUDIN   1J38
LE SECHOIR DES ALPES   2.2F132
LE TEMPS DES CANARD   1H10
LE TEMPS DES METS   1F30
LE THIERS   6C99
LE TRAITEUR DES FLANDRES   2.1D04
LE VENTOUX   2.1G44
LE ZEN   4F123
LEAF GELATINE   4E56
LEAMO   7A67
LEATHER 70   6A90
LEBHAR   4F36
LEBRUN   6E43
LEBRUN SA   6G44
LECLERC   G6A09
LEDISTRIB   3B49
LEFFET VERT   4C36
LEFORGEAIS BON PORC   2.1F25
LEGADO IBERICO   2.1L67
LEGAVE   3C72, 3D72
LEGUM’ PARTY   3A20
LEKKER VAN BIJ ONS   2.1N17
LEMAN DECORATIONS   4C32
LEMONAID   7E80
LEMONAID & CHARITEA - DRINKING HELPS   7E80
L’EMPEREUR   4F128
LENAJA / PRODAL   2.2F118
LENNY   3C111
LEONCINI SALUMI   2.1M40
LEONCINI SRL   2.1M40
LEONE   G2B08
LEONTINE   2.1B14
L’EPICERIE DE MONIQUE   2.1A23
LEPREM   3C116
LES 300 LAITIERS BIO   3B72
LES AMIS   2.2H118
LES ARTISANS NORMANDS   2.1E28
LES BARRABANS   6G71
LES BARRICAILLEURS   6G71
LES BASTIDES DE MANON   1F30
LES BIERES DE MONTMORILLON   7A83
LES BONNES CANAILLES   2.2J96
LES COCORICOTTES   2.1B36
LES CONFITURIERS DE LA REUNION   1J34
LES CONFITURIERS DU VIEUX CHERIER   2.1A56
LES COOP DE NOIRMOUTIER   1H13
LES CREATIONS FLORENCE BL   2.1F19
LES CRUDETTES   2.1D34
LES CUISINÉS DU TRIPIER   2.2F118
LES DELICES DE GABRIEL   4C98
LES DELICES DE LANDELEAU   2.1F07
LES DELICES DU LUBERON   1H22
LES DOMAINES JEEPER   6E94
LES DOUCEURS DE SANDRINE   2.1A23
LES DOUCEURS DE VALENTIN   4G51
LES ENTRÉES DE LA MER   2.1E03
LES ETAINS DE LYON   6E36
LES FADAS DE FRUITS SECS   1H21
LES FERMIERS DE L’ARDECHE   2.2H118
LES FILS DES BOUCHERS   2.1N18
LES FRUITS DU SUD   2.1A30
LES FUMES DE L’OCEAN   2.1E03
LES GIRAFONS   1J34
LES GLACIERS FRANCAIS   3D61
LES GOURMANDS D’OUEST   2.1G05
LES GRAINEURS   1K09
LES GRANDES ORIGINES   3C86
LES GRAPPES   7E35
LES HALLES FRANCE FRAIS   4F102
LES HALLES FRANCE FRAIS   3C36
LES HALLES METRO   3F26
LES HALLES OCCITANES   2.2K118
LES IMPECCABLES   G2A09
LES INSTANTS NOMADES   4C36

LES JAMBONS DE LHERMITAGE   2.1H67
LES JARDINS   6G20
LES JARLOTIERS   6G71
LES JOURS BIO   2.2K113
LES JUS DE CLEMENCE   2.1A23
LES JUS DU SOLEIL/INOVCHATAIGNE/
TOMATES D’AQUITAINE   2.1A24
LES MACARONS DE JASMINE   4C98
LES MACARONS DE JULIETTE   4C98
LES MACARONS D’OLIVIER   4C98
LES MADELEINES DE LIVERDUN   2.1A42
LES MAITRES CONSERVEURS   2.1P42
LES MAÎTRES GOURMANDS   2.2F117
LES MAITRES LAITIERS DU COTENTIN   3D36
LES MAÎTRES SAUCIERS   3F129
LES MAITRES VEGANIERS   2.1L18
LES MARMITES ET TERRINES   2.1E24
LES METS DE PROVENCE   1K05
LES MITONNES NORMANDS   2.1E24
LES MONTAGNARDS   3C86
LES MOULINS D ANTOINE   4L118
LES NINICHES DE QUIBERON   4D44
LES NOMINETTES   2.1B36
LES NOUVELLES PAILLES   7A85
LES NOYERAIES DU LANDER   2.1C26
LES PETITS FRUITS   2.1C18
LES PRODUCTEURS D’ABORD   1G14
LES RECETTES DE MARCEL   2.1F02
LES RUCHERS D’ANTONIN   4E48
LES SALAISONS DU TERROIR   2.2F103
LES SAUCIABLES   2.1M68
LES SAVEURS DE LA DROME   2.1D59
LES SNACKING D’OR   LUM56
LES SPECIALITES DE MINNA   1J29
LES SUPERGRAINES   2.1E38
LES TERRES DE PROVENCE   1H23
LES TOQUÉS BIO   2.1H07
LES TOQUES BLANCHES LYONNAISES   6H80
LES TOQUETTES   2.1B06
LES TREILLES GOURMANDES   1K17
LES TULIPES   4F109
LES VERGERS   2.1E22
LES VERGERS BOIRON   4D50
LES VINS GEORGES DUBOEUF   6H72
LES VIVIERS D’ARMOR   6D102
LES VOLAILLES MIERAL   6G84
LES VOLAILLEURS   2.2J85
LESAFFRE FRANCE   4H109
LESAGE PRESTIGE   2.2G86
LESCURE   6G72
LESPAILLES.COM   3D141
L’ESPRIT CORSE   1J29
L’ESSENTIEL SUFFIT   2.1E72
LET’S EAT   2.1L24
LEVONI   2.2F76
L’EXCELLENCE À LA FRANÇAISE   2.2G118
L’HIRONDELLE   4H109
L’HOTELLERIE RESTAURATION   LUM50
LHR EMPLOI   LUM50
LIBEO   7D31
LICQUES VOLAILLES   2.2G107
LIDE2   5A48
LIEBBHER   5A61
LIEBHERR   4A110
LIEBHERR EXPORT AG   5A62
LIFFEY MEATS   2.2J111
LIKE MEAT   2.2L114
LILIFRUIT   2.1A30
LIMATEC   5D77
LIMONADE MIRA   7E40
LIMONCELLA   1J29
LINCAT   5D149
LINEOPLUS   5B50
LINEOSOFT   7C20
L’INSTANT CREPES   3G57
LINUM   5B50
LINUM EUROPE   5B50
LION PRODUCTS NV   2.1M18
LIOT   3G87
LIQUEUR COGNAC HEDONIST   7E38
LIQUEUR WHISKEY SHANKY’S   7E38
LIVENDO   4H109
LIVWISE NV   6F49
LMC EUROCOLD   5A138
LOC MARIA BISCUITS   3F02
LOCABARBEQ   5E62
LOCAU FABRICANT COUTELLERIE   6C99

LOCH FYNE   3B06
LOD’AIR   6D26
LOEUL & PIRIOT   2.2F80
LOGICIEL DE CAISSE LIGHTSPEED   7B28
LONGONI   4A110
LONGONI   5A61
LORAGRO   3C66
LOREA   2.1M35
LORENZO BARROSO   5C58
L’ORIGINAL   7A48
LORLUT CARAMELS   4F49
LOS ROMEROS DE JABUGOJABUGUENA   2.1J42
LOSTE TRADI FRANCE   2.1L56
LOSTE TRADI FRANCE   2.1M56
LOTUS   5A56
LOTUS   5B55
LOU LAGUIOLE   6F54
LOU MAS   1F05
LOU PORC DEL PAIS   1J05
LOU RIGALOU   1H22
LOUÉ PROFESSIONNEL   2.2H118
LOUIS FRANCOIS   4E43
LOUIS TELLIER   6C89
LOUTSA TORREFACTEUR   7E32
LOYLEEK   LUM20
LOZA   2.2G134
LSDH   2.1D34
LSM IMPRIMANTES ETIQUETTES   4C89
LTC LES BONNES CHOSES ANTI GASPI   2.1A21
LU   3F30
LUA   2.1J20
LUBECA   4C35
LUBECKER MARZIPAN FABRIK   4C35
LUBRANO   4H117
LUC DORMANCE   2.1E72
LUCIEN GEORGELIN   2.1A26
LUNE DE MIEL   4A38
LUPAINS   4F118
LUSINI   6D50
LUSINI   6D44
LUTOSA SA   3D125
LUXIFOOD   4G28
LUXURY TAPAS   2.1P48
LUXURY TAPAS   3B06
LX FRANCE   3F128
LYF SAS   7E18
LYON BISCUIT   2.1G68

M
MA BELLE EQUIPE   G6A21
MA CAVE A VIN   6F71
MA GAM’LOCALE   2.1A34
MA PETITE CARAFE   LUM20
MA REGION, SES TERROIRS   2.1D48,2.1C48
MA SALADE DU POTAGER   2.2J86
MACALA   2.2J114
MACARONS FRANCK DEVILLE   G2A22
MACARONS M&A   3B06
MACDUFF SHELLFISH   3C130
MADAME LA CREPE   7D50
MADAME LOÏK   3F40
MADEMOISELLE DE MARGAUX   3F02
MADEMOISELLE DESSERTS INTERNATIONAL   4C128
MADIAL   5B34
MADO   5B27
MADO   5C58
MADRANGE RESTAURATION   2.1J56
MAE   4G133
MAELSTRÖM   2.1D14
MAESTRELLA   3B72
MAESTRI   2.1N37
MAESTRO   5C129
MAFFREN   4A36
MAFFREN CONFISEUR   4A36
MAG CAVISTES & SOMMELIERS   LUM66
MAGAZINE DES HOTELIERS   LUM66
MAGIC VAC   5A10
MAGIC VRAC   5A06
MAGIC WAFFLES   2.1L30
MAGIFORM   5C122
MAGNERON   4H118
MAGNO DUROC   2.1K39
MAHAM STUDIO   6H54
MAHIDA   2.2J130

MAHIDA FOOD PRODUCTS   2.2J130
MAHOT   4E70
MAIMOA LAM   2.2E98
MAINCA   5B15
MAIRET VOLAILLES   2.2H118
MAISON 16 - SPIRITUEUX BIO   6C99
MAISON ABADIE   1H10
MAISON ADER   1K04
MAISON AHOUE SARL   G2C06
MAISON ALPHONSE   LUM20
MAISON ANDRESY   G2A18
MAISON BAYARD   2.1D13
MAISON BORDIER   6D104
MAISON CAFFET   4F08
MAISON CATHELIN   2.2F118
MAISON CHAPUIS   3F58
MAISON CROS   2.1H68
MAISON DE LA CHOUCROUTE   2.1D33
MAISON DELPIERRE   3F36
MAISON DES JUS SPUR   G2B26
MAISON DESSIS   G2C01
MAISON DU FROMAGE   1H38
MAISON E GUIGAL   6D121
MAISON FILLIERE   1G30
MAISON FONTALBAT MAZARS   1F01
MAISON GABORIT   3F11
MAISON GANNAC   2.1F38
MAISON GEORGES LARNICOL   4C43
MAISON GRANDJEAN   2.1B52
MAISON LE PIC   2.1D33
MAISON LOSTE   2.1L56
MAISON LOSTE   2.1M56
MAISON MARECHAL   2.2G132
MAISON MARTEGALE   6J50
MAISON MARTHE   2.1A14
MAISON MAYTÉ   2.1C18
MAISON MONTERRAT   3D52
MAISON PECOU   4E36
MAISON PELTIER   2.1E26
MAISON POTIER   1E30
MAISON RAYMOND   2.1E34
MAISON RIVIERE   1K05
MAISON SAVARY   2.1C05
MAISON VENDSYSSEL   2.1K29
MAISON VERCRUYSSE   4F90
MAISON WACOLS   LUM20
MAISONS DU MONDE BUSINESS   6G26
MAITRE ANDRE   3A06
MAITRE COQ   2.2H118
MAITRE COQ PRO   2.2H118
MAÎTRE JACQUES   2.2J96
MAJESTIC INNOVATION   5A20
MAKAMBA   3C62
MAKAO   4G19
MALCOS   2.1B28
MALLARD FERRIERE   4J110
MALO   2.1N48
MALONGO   7A84
MALOU   6J80
MALTAGLIATI   1L41
MALTIVOR   LUM20
MALTIVOR, MANGE TA BIERE !   LUM20
MAMIA 2 FRANZ   2.1L23
MAMIE NOVA   3F72
MAMMA ROMA   3C55
MAMMAFIORE FRANCE   3B94
MAM’ZELLE PIZZA   1J28
MANATSURU   1J54
MANGISELE   2.1K09
MANHATTAN HOT DOG   3F52
MANNA FORNI   6A114
MANO   4F127
MANOLA   G2A01
MANON   2.1E68
MANOTRAD   4F127
MANUDO GROUPE   5B02
MAP   5B16
MAP FOURS DE BOULANGERIE   4G130
MAPA ASSURANCES   4A140
MAPLE 3   2.1J10
MAPLE JOE   4A38
MAPROD   5B16
MARACAYBO   2.1L21
MARANA FORNI BY G D DISTRIBUTION   5B149
MARCAFE   1L42
MARCEL BIO   7A67
MARCEL SENCHOU   2.1L12

MARCHE DE GROS LYON CORBAS   2.1F56
MARDY   3C111
MARENNES OLERON   2.1B23
MARENO KITCHEN SOLUTIONS   5D72
MARGAIN MAREE   3F105
MARIAGE BEDOUIN   4F37
MARIE HOT   2.2G80
MARIE MORIN PROFESSIONNEL   3C30
MARIE-AMELIE   2.1E34
MARIEBEL   4J104
MARIEBEL MASDEU GROUP   4J104
MARKAL   3B48
MARKETPLACE HANGERS   4L99
MARQUES   7A21
MARRON ROYAL   4F28
MARRONE CUSTOM COOKING   5B09
MARRONS IMBERT   4F51
MARTELLATO   4F70
MARTELLI F.LLI SPA   2.2H97
MARTIN & GARROS   2.2G134
MARTIN VIANDE   2.2F138
MARTINET   2.1F48
MARTINON   5C110
MARUGOTO MEAT CHUNK   1K61
MARULLO-PISTACCHIO S.P.A   1L44
MARUSHIBORI YUZU JUICE   1K69
MASAHIRO   6A100
MASANOBU FUKUOKA NATURAL FARM   1J60
MASDEU   4J104
MASSE EDITEUR DE GOUT   6G106
MASSE LA MAISON DU FOIE GRAS   6G106
MASSENEZ   6E120
MASSON POLYFROID   3B119
MASTRO SAPORE   1J44
MATALGIN   3F134
MATCHA   1K65
MATCHA   1K63
MATCOL   3F134
MATERIEL ALIMENTAIRE PRODUCTION   5B16
MATFER BOURGEAT   4B118
MATGEL   3F134
MATGUAR   3F134
MATGUM   3F134
MATINES   2.1N48
MAURER MAISON D’ALSACE   2.1C36
MAURER-ATMOS   5D44
MAURI EXTRA   4H98
MAVIS GOURMET   2.1M17
MAX ET SES GOURMANDISES   4E50
MAX FLEURDEPINE   4E50
MAX THE FLAVOUR   2.2F75
MAXIGLASS   5A69
MAXIUIS CAVIAR   2.1B18
MAXX   5E06
MAXX   6F116
MAYA   G6A30
MAYA DRINKS   LUM20
MB PACK   4C36
MC CAIN   3F82
MC FOODS   2.2H82
McCORMICK   3D29
MCM   4E61
MCM EMBALLAGES   G6B21
MDD   2.1H07
MDLP   4E50
MEALPLAK   6D116
MEAT PRODUCTS FROM BELGIUM   2.1N17
MEAT PROMOTION WALES   2.2E110
ME-AT THE ALTERNATIVE   2.2J90
MEATER   3F129
MECA FROID   4L109
MECAPACK   4G36
MECATHERM   4G72
MECHINAUD   1J13
MECNOSUD   5A37
MEDARD DE NOBLAT   6F54
MEDIACTIL   G7C05
MEDIASCORE FOODING   3C111
MEDICIS   4G44
MEDINA   2.2H118
MEDITEA   1H22
MEDITERRANICO DE MILENICO   2.1J33
MEDOLIO   2.1K61
MEELK   LUM20
MEIJI   3F08
MEIKO   5C82
MEIKO GREEN   5C82
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MEISSL   6E15
MEKO   6G32
MELIA   4A126
MÉLIOR   4D140
MELIORA   1K44
MELITTA PROFESSIONAL   7B38
MELLA PAIN EPICES   4J118
MEMAK   4F61
MEMORIA   7C13
MEMORIA   7C07
MENASTYL   6G44
MENBOARD   4J122
MENBORNE   4J122
MENCLOUD   4J122
MENCOMSI   4J122
MENDATA   4J122
MENGAZZALI   6F80
MENGUY’S   1J09
MENGUY’S INGREDIENTS   1J09
MENLOG   4J122
MENT’OR LTD   VILLAGE DES PARTENAIRES
MENU & CO   3C26
MENU FOREST   6H31
MENU MANAGEMENT   7D13
MENU SYSTEM AG   5D62
MENUPRATIK MENUS POCHETTES   6J18
MENUPRO   6J18
MEPRA SPA   6H50
MERAND MECAPATE   4J134
MERAND MECAPATE   4J133
MERE LAVERGNE   2.1G70
MERICQ   3C105
MERRYCHEF   6F116
MES PETITES RECETTES   2.1A26
MESOTRANS   3G136
METAFICH - JURINE   6E12
METALBUD NOWICKI   5B15
METAXA   4C36
METOS   5C66
METRO CHEF   6J89
METRO CHEF   1H38
METRO FRANCE   6C112
METRO FRANCE   1E34
METRO FRANCE   3F26
METRO FRANCE   1E44
METRO FRANCE   1F34
METRO FRANCE   1H37
METRO FRANCE   1H38
METRO FRANCE   1E39
METRO FRANCE   VILLAGE DES PARTENAIRES
METRO PROFESSIONAL   6C112
METROPOLE 
GRAND LYON   VILLAGE DES PARTENAIRES
METTLER TOLEDO   5C44
METTLER TOLEDO   7A21
MHAKA   2.1J20
MHS   5A25
MIATERRA   3C126
MIBRASA   5E120
MICK LAGER   7C91
MICROTEC   4G130
MIEL BESACIER / LA BOITE A CAKE   4E48
MIEL BOUCHARDEAU   4G49
MIEL L’APICULTEUR   4A38
MILANTOAST   3G57
MILCOBEL   2.1P17
MILENICO BIO WINES   2.1J33
MILHE ET AVONS   4H44
MILHE ET AVONS   4H50
MILKA   3F30
MILLBAKER   4G98
MILLE ET UN SUD   2.1E34
MILLESIME CHOCOLAT   2.1L21
MILL’O   6F21
MINERVA   2.1J40
MINERVA   2.1J36
MINI HUG FILET   2.1G06
MINOTERIE DU TRIEVES   4F62
MINOTERIE DUPUY COUTURIER   4K104
MINOTERIE GIRARDEAU   4B110
MINOTERIE SUIRE   4B110
MINOTERIE VULLIERMET   4K127
MINUTE GOURMET PHILIPPINES   3E02
MIRIN   1K65
MISHO YUZU   1K69
MISO   1K65
MISS TEA BIO   1J18

MISTRO   5A25
MIWE   5C88
MIWE   4H128
MIX BUFFET   3C106
MIX CREATEUR DE GOUT   3C106
MIXER   5C88
MIYAKO   6C83
MKN   5B100
M-LINE   7D77
MMMM DELICIOUS   2.1P21
MODULAR   5D138
MODULINE   5A56
MOENCH   4F76
MOLINEL   6B80
MOLINI PIVETTI   5B30
MOLINO DALLA GIOVANNA   4D111
MOLINO MUGNAIONI   4E90
MOLINO NALDONI SRL   4E90
MOLINO PASINI   4D124
MOLINO SAN FRANCESCO   4E90
MOLINO STACCHIOTTI   4E90
MON BIO GOURMAND   3F72
MON BOUCHER EST UN ARTIST   2.2G118
MON MACARON   4C98
MON P’TIT RADEAU   2.1D14
MON VILLAGE   3B108
MONA   7B77
MONA LISA   3C29
MONA LISA   4C56
MONBANA CHOCOLATERIE   4A36
MONBANA CHOCOLATERIE   7C46
MONBIO   1K09
MONDELEZ FRANCE   3F30
MONDIAL DU PAIN   4H66
MONDO DECO   6G57
MONIN   7B56
MONO-FRANCE   4A110
MONO-FRANCE   5A61
MONOLITH   5A56
MONOPRIX   G6A09
MONTAGNE NOIRE   2.1J56
MONTANARI & GRUZZA   3B94
MONTECELIO   2.1J13
MONTGOLFIER   6E49
MONTJAM   2.1H34
MONTOSCO   1K39
MOOV&COOK   5C134
MORCILLAS EL REVILLANO   2.1J33
MORCILLAS TERE   2.1J33
MORCILLAS TERE VEGGIE   2.1J33
MORCILLASTERE   2.1J33
MORELLO FORNI   6A114
MORELLO FORNI   5B33
MORETTI FORNI SPA   5A62
MORICE   LUM20
MORONI   3D25
MORUBEL   2.1N29
MORVANDELLE   2.1F01
MOS NATURA   2.1H44
MOSAIQUE LALE ALE   7A37
MOULIN DE LA VEYSSIERE   2.1C26
MOULIN DECOLLOGNE   4H121
MOULINS DE BONNEVIE   4K127
MOULINS SOUFFLET   4D140
MOULINS SOUFFLET   4C140
MOUNT GAY RUM   4C36
MOUSLINE   2.1F11
MOWI   3G51
MOWI SUPREME   3G51
MOZAIK   2.1M29
MR BASIL   7E40
MR MOJITO   7E40
MTI INTERNATIONAL   2.1D58
MUEL OLIVA BIO   2.1J36
MUEL OLIVA CLASICA   2.1J36
MUEL OLIVA PICUDA   2.1J36
MUELOLIVA Y MINERVA SL   2.1J36
MUIRGEN   6D102
MULINO BIANCO   3F46
MULTIPACK   3D143
MULTISERV   4G20
MULTIWASHER   4K44
MURGIER DISTRIBUTION   7B46
MURGIER DISTRIBUTION   7B45
MURIN ET FOUILLAT   5B15
MUROLTECH   6G35
MUSETTI SPA   1K46

MUSHILOGIC HOLDINGS CO, LTD   1J64
MUSSANA   4L109
MUSSANA-FRANCE   4K118
MUTTI FRANCE   3F81
MY DRAP   6F15
MY SOLUTIONS WEB   7D32
MYBEEZBOX   G7B14
MYBOCKET   7D28
MYCHEF   5A34
MYCAWAN   7B17
MYLFC   4J50

N
N&N   5C58
NACHTMANN   6D58
NACTIS FLAVOURS   4D27
NAICE   4G47
NAKA DRINK CBD   LUM20
NAKIDE   2.2G86
NAP   6B100
NAPOLEON   4E48
NARDI   6E25
NARUTO WAKAME JAPAN   1J68
NASRYA   2.2H96
(NA !) NATURE ADDICT   2.1D39
NAT KIN   G6A30
NATEXAIR ADS   5D68
NATURABIO   3C126
NATURAFROST   3C51
NATURAL AND HEALTHY   1K63
NATURAL BAMBOU   LUM20
NATURAL DRINKS   7A49
NATURALPACK   4G20
NATURDIS   3C126
NATURE CREATIVE   2.1C06
NATURE ET CREATION   5A24
NATURE FRAIS   3A08
NATURE’S MEADOW   2.2H112
NAVIDUL   3D25
NCCO INTERNATIONAL IRELAND LTD   6C105
NCPI   7A21
NECENSE   G2B30
NECTA   7C74
NEFF   2.1B41
NEMOX   4C50
NERA TECHNOLOGIES   4D49
NERO-BELGIAN-WAFFLES   2.1M26
NESPRESSO PROFESSIONNEL   7A38
NESPRESSO PROFESSIONNEL   VILLAGE DES 
PARTENAIRES
NESTLE PROFESSIONAL   3D07
NESTLE PURE LIFE   7A66
NESTLE WATERS MARKETING & DISTRIBUTION   7A66
NEUHAUSER   4D139
NEVO   5D138
NEW QUEEN IN TOWN   7C91
NEWIS   7C74
NEXT FRENCH TOUCH   3D142
NI NGBO XI ANGCHI EL ECTRICAL CO. LTD   G6A24
NIC   3G05
NICOT MEUNERIE BANETTE   4F118
NIECO   5D33
NILMA   5C56
NINETIES   7C91
NINGBO MEIGESITE ELECTRICAL TECH CO. LTD   7B92
NINGBO MILLION PACK CO, LTD   G6A19
NISHIKIDORI   G2A14
NIZ   5A111
NKI EQUIPEMENT   5D149
NOALYA CIOCCOLATO COLTIVATO   4C19
NOBILGRANO   4D111
NÖE ATELIER DE LA MER   6F96
NOIR DE KERVOR   2.2F80
NOIR ELEVEURS ARTISANS   1H09
NOISERAIE   4F37
NOISETTE ET NOIX DE FRANCE   2.1A28
NOIX DE LA ST JEAN   1E22
NOIXFINE   2.1L56
NOIXFINE   2.1M56
NOMADE 7   5E62
NOOLAM   2.2H86
NORDAQ FRANCE   7D56
NORDIA   4D56
NORDIC   6A90

NORDWAYS   6B93
NORDWAYS BEYOND CONFORT   6B93
NORHUIL - LE MANOIR DU BOCAGE   2.1F21
NORMANDIE (AREA)   2.1E30
NOROHY   4D32
NOROHY   VILLAGE DES PARTENAIRES
NOROHY - VALRHONA SAS   4E28
NORTENOS   2.1J41
NORWEGIAN CRISPBREADS BAKERY   3E04
NOSEN   5B138
NOSHOW   G7B11
NOSSA   3B56
NOSSE CERAMIC STUDIO   6J35
NOT JUST BBQ   G2B08
NOT SO DARK   G7B13
NOUGALET   4E21
NOUGAT CHABERT ET GUILLOT   2.1B59
NOUGAT DIANE DE POYTIERS   2.1C57
NOUVEL SWITZERLAND   6D31
NOVA   4G78
NOVA   3F72
NOVA   7B24
NOVACHOC   4D20
NOVASOURCES REGNIER SUCRE & SALE   2.1D05
NOVASTYL   6G44
NOVEPAN   4H117
NOVOBOX   4A46
NOVOBOX   4H50
NOVOFOOD BOULOGNE SEAFOOD   2.1E08
NS FOOD SERVICE   1K06
NUANCES GOURMANDES MACARONS   4F16
NUDISCO   3B62
NUOVA DISTRIBUTION FRANCE   7C79
NUOVA SIMONELLI   7C79
NUTRIMARKETING   3C60
NUTRIPACK   4G36
NUTRITION ET SANTE   1K06
NUVOLA   3B104
NYCTEA   2.1J10
NYONSOLIVE   2.1H69

O
O DELICES DE NINA   1J34
OACAO   2.1F40
OASIDEHOR   6F20
OASILIVING   6F20
OASIS PRO   5E06
OBELISK   6F20
OBERTI   2.2F132
OCCITALIA   2.2K118
OCEAN BEEF   2.2E98
OCF   4F144
OCF - SOCODI   4F03
OCF GROUPE   4F03
O-CONCEPT   3G57
OCTOPUS HACCP   6B89
ODELLO   7E59
ODETT DRINKS   2.1P19
ODIC   5B130
ODICE   5C110
ODICE ENTERPRISE   5C110
OEDSLACH   2.2E90
OEM   4C90
OEM PIZZA HUB   5B30
OFFCAR THE GREAT COOKING   5A85
OFYR - XAPRON - DELIVITA - KOODUU   6E99
OGIER   2.1G18
OGO   6G44
OH GOURMAND   G2B08
OHAUS   7A21
OHAUS   5C05
OLAREVA   1H24
OLAYA MIEL   2.1J13
OLAYA MIEL CHESTNUT   2.1J13
OLAYA MIEL EUCALYPTUS   2.1J13
OLAYA MIEL FOREST   2.1J13
OLAYA MIEL HEATHER   2.1J13
OLAYA MIEL ORGANIC FOREST   2.1J13
OLAYA MIEL ORGANICHEATHER   2.1J13
OLEAND MANZANILLA OLIVE   2.1H34
OLEYSIS   G2B34
OLIO DI SERRA   6C99
OLIVES & CO   2.1E34
OLIVES ET OLIVIERS   2.1K61

OLIVITAL   1L38
OLMEDA ORIGENES   2.1K41
OLYMPIA   5E136
OLZA NORMANDE X GOURMANDE   2.1F21
OMBRIFIX   6G14
OMBRISUN®   6G14
OMMA ARCHITECTURE   LUM39
ONAMI FOODS   2.1G06
O’NATUR   2.1A24
ONDULATIONS   6G71
ONEGLASSWINE   7A48
ONLINE ORDERING   7D13
OPALE   2.2J104
OPEN COOK   5D96
OPENBAR   7D66
OPTIBEAN   7D77
OPTIMAE   2.1A11
OPTIME   7D77
OPTIONS SOLUTIONS   4H18
OPTIVEND   7D77
ORA   5A16
ORANGE COLOMBO   1E22
ORANGES & CO   7A35
ORCHESTRA BORNES   7D09
ORCHESTRA CUISINE   7D09
ORCHESTRA HOTEL   7D09
ORCHESTRA PDV   7D09
ORCHESTRA SOFTWARE   7D09
ORDER INTEGRATION   7D13
OREO   3F30
OREO2   5D87
ORES VALL COMPANYS   2.1K39
ORGANIC   1K63
ORGANIC CHESTNUT   2.1J13
ORGANICCHESTNUT BEEPOLLEN   2.1J13
ORIGIN GREEN   2.2H104
ORIGINAL RELISH   2.2J107
ORIGINE   4F62
ORKA SAS   4H24
OROCBAT   2.1C18
OROGEL   3C94
ORVED VACUUM PACKING MACHINES   5C24
OSCAR DE LA TABLE   6G53
OSEBIO   1E27
OSHIBORI EU   6F24
OSO   6E71
OSTRA REGAL   6H91
OTEIZA   2.1B19
OUICHARGE   7D32
OUMATY   2.2H131
OUTRGRANO   4D111
OVERFULL   7C20
OVIMPEX GROUPE   2.2K118
OVOTEAM   3F65
OXSTAL ARTS DE LA TABLE   G6B30
OXYANE   2.1F22
OZTI-OZTIRYAKILER   5B40

P
P&P   2.1J34
P. GUINTRAND   G2C20
PACIFIC FRUIT   4B50
PACIFIC FRUIT   3C144
PACK AVENIR   2.1H71
PACKINBOX - CREATEUR DE BOITES   4B30
PACOCLEAN   5C16
PADOVANI   4E61
PAGAMINI   2.2J109
PAGES   2.1A60
PAGO FRANCE   7C59
PAIEMENT A TABLE LYF   7E18
PAIN D’ALPAGE   4K127
PAIN MAIS BIO   4J118
PAINS & TRADITION   2.1B42
PAIX DIEU   7A55
PAK EMBALLAGES   G6A06
PALACIO MARQUES DE VIANA   2.1H34
PALAZZO NOBLESSE   6E24
PALAZZO ROYAL   6E24
PALAZZO STYLE   6E24
PALIMEX   2.1F18
PALMES D’OR   6G106
PALMID OR BOURGOGNE   2.2H118
PAM SAS   2.1H07

PANASONIC   4J105
PANDOBAC   3D141
PANEM INTERNATIONAL SAS   4H118
PANEMEX   4F72
PANI RECORD   4G135
PANIBAG   4A117
PANIBOIS   4G71
PANIDOOR   5D23
PANIMATIC   4F134
PANIMATIC   5C88
PANNEAU E-ISOTHANE PIR   5A130
PANNEAU ISOTHANE PIR F   5A130
PANORAMA   G6A10
PAOLO GOURMET   1K52
PAOLO REGATI   3C94
PAPA CHICHE   LUM20
PAPER CUTLERY   G6A10
PAPETTES   2.1A27
PAPIER GOELAND PREMIER   4H50
PAPIER SILIBRUN   4H50
PAPIERS A PAVIOT   6C113
PAP’S   2.1A27
PARANOCTA   6D31
PARCELLE 26   6D100
PARCOURS DIGITAL 3.0   4J122
PARFEN   4F123
PARIANI   4E38
PARIS CAMPUS   LUM37
PARIS STUDIO   LUM37
PARMA ALIMENTARE   2.1K12,2.1K18
PARMAFOOD GROUP   2.1N39
PARMAREGGIO   2.2L97
PARTENAIRE CULINAIRE   3B116
PARTNER   7C20
PASABAHCE   6G49
PASSION PAC GMBH   4H52
PASTA DELLA MAMMA   2.1L27
PASTA MARULO   1K56
PASTA MARULO BIO (ORGANIC)   1K56
PASTA MARULO-HORECA   1K56
PASTA MORELLI   G2B08
PASTA PIETRABIANCA   1K56
PASTA SHOW   1J48
PASTA TOSCANA   1L41
PASTALINE / VELMA   5A37
PASTASI SOLUZIONI EXPRESS   3D105
PASTIFICIO FIABIANELLI   1L41
PASTIFICO MARULO   1K56
PASTIS HENRI BARDOUIN   1E22
PASTIS PATINETTE   2.1K15
PASTRIDOR   3D20
PASTRYBOX   4F110
PATES FERMIERES LES NOMINETTES   2.1B36
PATISS3   LUM20
PÂTISSERIE DES FLANDRES   2.1D04
PATISSERIES GOURMANDES   3C93
PATISSERIES PEYRE   1K10
PATRIGEL   3C94
PAUL & LOUISE   2.1H33
PAUL PREDAULT   2.1J56
PAUWELS SA   3F50
PAVAILLER SOLUTION   4C90
PAVESI FORNI MODENA   5A37
PAVILLON JAPON   1J66
PAVONI ITALIA   4G27
PAY-ON-PHONE   7C13
PAY-ON-PHONE   7C07
PAYS BASQUE-BASQUE COUNTRY   2.1L34
PAYSAN BRETON   3F40
PAYSANS DE GASCOGNE   6F89
PAYSON BRETON LES SURGELES   3C46
PBF-SOLUTION   4C65
PCB CREATION   4E20
PCB CREATION   4E14
PCB PROUIA VIGNEAU DE LICQUES   2.2F111
PCB TRANSPORTS   2.2F111
PEALCE   2.1J20
PECHE MELBUSH   7A74
PEDONE   3C36
PEIXOS DE PALAMOS   6H75
PEKA FRESHLINE   3D82
PEKA KROEF POMME DE TERRE   3D82
PEKA ORIGINAL   3D82
PELLE EQUIPEMENTS IMPORTATEUR   4H104
PELLORCE&JULLIEN MARRON GLACE   3G29
PENITA   2.1J34
PENNYLANE   LUM34
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PEPITES DE LA BOULANGERIE   LUM56
PERBELLE   4J140
PERE MAGLOIRE   4C36
PERFECT FRY   5D33
PERFETTISSIMA   4F76
PERIGORD   2.2G80
PERL’AMANDE   4F37
PERLE BLANCHE   6E71
PERLE DE LA DOMBES   2.2H118
PERLE DE MEULE   4H121
PERRIER   7A66
PERRIER & JUICE   7A66
PERRIER ENERGIZE   7A66
PERRIER FINES BULLES   7A66
PESPANE   4G98
PETIT DORÉ   4F109
PETIT FORESTIER   3G70
PETIT FORESTIER   3G84
PETIT MANDARIN   2.2E132
PETIT MANDARIN   2.2F132
PETITGAS   2.2K86
PETITS MOULINS DE FRANCE   4C144
PETRA MOLINO QUAGLIA   4D90
PETRIN ESPOSITO FORNI   5A111
PETROMAX   5A10
PETROMAX   5A06
PETROSSIAN   6E80
PEUGEOT   6G40
PEYRIGUET   2.2G80
PFINDUSTRIE   5C110
PFPCA   1H24
PGI WELSH BEEF   2.2E110
PGI WELSH LAMB   2.2E110
PHEBUS   4E70
PHILADELPHIA   3F30
PHILOMENE   7B66
PHOENIX   5B09
PI CREATION   4B118
PI ELECTRONIQUE   7C13
PI ELECTRONIQUE   7C07
PICALOU   2.1H54
PICARD   G6A09
PICOURT CABIS   4C46
PIED GAYETTE   2.2E104
PIERRE CLOT RESTAURATION   3D52
PIERRE FOSSAT   2.1D25
PIERRE LAGUILHON   2.1C24
PIERRE MARTINET   2.1F48
PIERRE OTEIZA ELEVEUR-ARTISAN   2.1B19
PIERRE TROUPEL   1H23
PIETRA BLANCHE   1J29
PIETRA BRASSIN D’HIVER   1J29
PIETRA IPA   1J29
PIETRA ROSSA   1J29
PIMENT D’AIL   2.1E68
PIMURSA   2.2J114
PINCHOMANIA   2.1H42
PINEAUX ERNEST GAUTRIAUD   7E38
PINGUIN   2.1F05
PINTRO   5E71
PIRA CHARCOALS   5F15
PIZZA FELLAS   3G77
PIZZA STORE DISTRIBUTION   5A37
PIZZADOOR   5D23
PIZZAIOLO   2.1P17
PIZZASI FRANCE   3C58
PLACE DES TARTINES   2.1A56
PLAISANT   4F123
PLAISIR DE VIANDE   2.2F117
PLAISIR DE VOLAILLE   2.2F117
PLAISIRS DU VERGER   1E27
PLANET-BASED INGREDIENTS   1K61
PLANETGLACE PLANETMAT   4A107
PLANETO   4F127
PLANT DELI   2.2H110
PLANTED   2.1H13
PLANTIN   6G96
PLASTELLA   G6B03
PLASTICASE   4F01
PLASTOREX   6F21
PLATEX MULTIGIFT   6H26
PLATIPACK   4G28
PLATO   6F12,6F11
PLAZEREKIN   2.1A12
PLAZEREKIN   1J06
PLEIN AIR   2.2G118
PLEIN FRUIT   2.1N48

PLENITUDE   LUM58
PLNT   2.1F26
PLUMES D’OR   2.1H54
PLUS OULTRE DISTILLERY   2.1K19
PMA CARROSSERIE   3B73
Podanfol   5C04
PODERE CASANOVA MONTEPULCIANO   1L43
POINT E   4K28
POINTE DE PENMARC’H   G2A11
POINTE DE PENMARC’H - CONNÉTABLE   G2A11
POINTEX   7B14
POINT-VIRGULE   6F49
POIREGNAC   2.1K15
POITOU ALLIUM   2.1A11
POLAR   5E136
POLARIS   2.1D28
POLE PIZZA   5A37
POLIN ING & C SPA   4G109
POLITEC   5F15
POLSELLI SPA   1L51
POLY-CLIP SYSTEM   5C04
POLYPAINS   4J134
POLYSCIENCE   5A10
POLYSCIENCE   5A06
POMODORO   3B94
POMONE   3F51
PONTHIER   4F20
POPINA +   7B10
POPY GROUPE   2.1E56
PORC DE L’AVEYRON   1J05
PORC NOIR DE BIGORRE   2.1C18
PORCELAINES JACQUES PERGAY   6E79
PORCELAINES JL COQUET   6H76
PORDAMSA S.L.   6F75
PORKETTO BY JB VIANDE   2.2F112
PORT CHARLOTTE   4C36
PORTE BOREALE   5A130
PORTE COMETE   5A130
PORTE E-BOREALE   5A130
PORTE PALADIUM   5A130
POTAGER DE GRAND-MERE   G2A09
POTATOES BURGER   2.2E132
POTATOES BURGER   2.2F132
POULE ET TOQUE   2.1F68
POULET D’ICI   2.2G80
POULTRY & PLANT-BASED PRODUCTS   2.2L114
PRADEL   6C99
PRALIBEL   2.1M22
PRECIA MOLEN   6B99
PREGEL SPA   4G144
PREMIUM CHEF   4C36
PREMIUM GASTRONOMIE   6E120
PRÉS GOURMANDS   2.2K113
PRESIDENT PROFESSIONNEL   2.1M48
PRESTIGE DE LA SARTHE   2.2L79
PRESTIGE MAPLE PRODUCTS   2.1K13
PRIME   4D21
PRIMEUR MAIS PAS QUE !   G2A09
PRIMO GRILLS   6F32
PRINCE DE VENDEE   2.2F80
PRINCE DOMBES LABEL ROUGE   6G84
PRINCE GASTRONOME   6B105
PRIORITERRE   2.1F22
PRO À PRO   2.1K56
PRO CART ULTRA   5B24
PRO MEAT   2.2J130
PRO PIZZA   3G57
PROBBAX SARL   6A95
PROCOUTEAUX   6C83
PRODATE   5C08
PRODICE   5C110
PRODUCTEURS FRANC-COMTOIS   2.1M68
PROFILETS   3D26
PROGRES   3G87
PROLAINAT   3F72
PROMOCASH   3C14
PROMOLAB   5C19
PROMORF DIFFUSION   6J50
PROMUS   7E35
PRONATURA - VITAFRAIS   1E27
PROPRIETES-PRIVEES.COM BUSINESS   7A78
PROSPEKTOR   3D144
PROTIAL   1G13
PROVA GOURMET   6F115
PROVA GOURMET   4D28
PROVENCE ALPES   2.1E68
PROVENCE FROID   5C110

PROVENCE GASTRONOMIE   2.1E34
PROVIA   2.2F111
PROVINTECH   6H16
PROVOL & LACHENAL   2.1H67
PROXES FRANCE   4D20
PRUNIER   2.1J64
PRUVOST LEROY   2.2F111
PSV   7A21
PSV GROUPE   5D57
PSV VILLA   5A25
PSVGROUPE   5B15
PTIT DUC   2.1H54
PTIT DUC FERMIER   2.1H54
PTITE FABRIQUE ANTI GASPI   2.1A21
P’TITE FABRIQUE H PIQUET   2.1A21
PUBLI EMBAL   G6A22
PUFFY’S SKYR   LUM20
PUIGRENIER   2.2E86
PUJADAS   6B111
PUJOLAS   5C04
PULSIVA   6D50
PULVIVER   2.1L29
PURE DENIM   6A90
PURE NATURE   2.2H112
PURELL   2.1F11
PUREZZA   7C35
PVLAB   4F90
PVLAB   4G90
PYXO   4H22

Q
QINGDAO ORIENTAL HOGNYE 
HOTEL SUPPLIES, LTD   6A78
QUALI BRE   6B122
QUALIFOODS   4G55
QUALIGEL   3D26
QUALISOL   1K09
QUALITE LANDES   2.1D17
QUALITYFRY   5A29
QUELLI DELLA PIZZA   3G77
QUESERA DEL CARES   2.1J13
QUI TI VOGLIO   2.2H97
QUICH AND GO   3A06
QUICHE ME   3A06
QUIETALIS   5D130
QUINOA CRACK   1H16
QUINOA CROUSTILLE   1H16
QUINOA D’ANJOU   1H16
QUINOETTE   4F128

R
R DE ROUSSALY   1J05
RAFA GORROTXATEGI   2.1L34
RAFFOLÉ   2.1D04
RAHAL EVENT   VILLAGE DES PARTENAIRES
RAK PORCELAIN EUROPE   6D62
RAM   5C88
RAMLI   3G50
RAMPE SUCRE   7D70
RANDY   2.1F48
RAPIDLE BY BAKERONLINE FRANCE   4K120
RAPS   5C10
RAPS   2.1F67
RAPS FRANCE SARL   5C10
RAPS FRANCE SARL   3C52
RASTA SPIRIT   2.1K15
RASTA TROLLS   7A74
RATIONAL FRANCE   5B82
RAVIFRUIT   4H101
RAYA   G2A04
RAYNAUD   6E84
RAYNAUD PORCELAINES   6E84
RAYON D’OR   2.1C18
RAYONNAGE STOCKER   5A130
RAZZA PIEMONTESE   1K42
RCW FRANCE SARL   7C85
READY TO SIGN   6D107
REAL THAI   3B06
RECETTE DE CHEFS   1F23
RECETTES TRAD DU MIDI   3B13
RED FLO BIO   2.1J16

RED HEREFORD   2.2H112
REDONDO IGLESIAS   2.2L84
REFERENCE INDEAL BY UNL   4G62
REFLETS DE GELFIN’OR   4B104
REGION AUVERGNE 
RHONE ALPES   VILLAGE DES PARTENAIRES
REGION AUVERGNE RHONE ALPES   2.1D48, 2.1C48
REILHE MARTIN SAS   2.2H90
REINE DU SUD   6J50
REINE FOURME   2.1E27
REITZEL BRIAND   3C52
RELAIS D’OR   3C116
RELAIS D’OR MIKO   3C116
RELAIS D’OR PREMIUM   3C116
REMO-FRESH   3C67
REMO-FRIT   3C67
REMORQUE FOOD TRUCK VIROLLET   3F150
REMY MARTIN   4C36
REO   3D36
REO   3C36
REPAGAS-COOKING EQUIPMENT   5E102
RESCASET   4G20
RESEAU KRILL   3B82
RESEAU PROVENCE DAUPHINE   3F105
RESERVE BIO SAINT KERBER   6D102
RESPECTUS PANIS   4H66
RESTAURATION COLLECTIVE   4G18
RESTIPULP   4G20
RESTOBADGE   7C13
RESTOBADGE   7C07
REST’OR CHEF   2.2F117
RETATU   G2C13
RETIGO   5B64
REUNIPECHE - MADAGASCAR SEAFOOD   1J30
RE-UZ   4G36
REVENT   4H104
REVERDY   6E20
REVILLON CHOCOLATIER   4A44
REVOL PORCELAINE   6D116
REVUE DES CHEFS - CONTACT PRO   LUM66
REX   4E70
REX BUCHERON   4J118
REX FARINE COMPLETE   4J118
REX IMPERIAL   4J118
REX TECHOLOGIE   5B15
REYNAUD R&O SEAFOODGASTRONOMIE   6E71
RF SYSTEMS   5C04
RGR   4F143
RHEON AUTOMATIC MACHINERY GMBH   4C104
RHEOPAN   4J134
RHONE   5D77
RHUM A1710   1K35
RHUMS HEE JOY   7E38
RIANS RESTAURATION   2.1F33
RICE   1K65
RICHARD DIFFUSION   6H20
RICHARDSON   6F54
RIDEL ENERGY   5A53
RIEHLE   4F84
RIETMANN / VEGAN&MOI   4F128
RIGOLE   5D77
RILLETTES DE L’ERMITAGE   2.2K84
RINALDI SUPERFORNI   5A37
RINQUINQUIN   1E22
RISO MARGHERITA   1K32
RISSO   3D88
RISTIC   2.1N29
RISTORFOODS CHEF SELECTION   3F119
RISTORFOODS HOLDING   3F119
RIUNI   5A111
RIVAGE   5D77
RIVALAIN   2.1E56
RIVERPACK & BOUTAUX PACKAGING   4F02
RIVIERE   5D77
RIVIERE   1K05
R-KOMBUCHA   2.1D39
ROBAND   5B50
ROBERT GORDON   6H54
ROBERT WELCH   6H54
ROBO   4F127
ROBOQBO   4F61
ROBOT COUPE   5C72
ROBOTCREME   4F90
ROBUR   6C80
ROBUSTO   2.2J90
ROCAL   2.1F39
ROCAM LOSI   5E56

ROCHER ROUGE   1H23
ROGELFRUT   4D62
ROGER DESCOURS RESTAURATION   4C70
ROGER ORFEVRE   6H36
ROGER’S   2.1K32
ROGERS DESCOURS   4C70
ROI DES MONTAGNES   3C86
ROLL’ SERVICE   5D87
ROLLER GRILL INTERNATIONAL   5E24
ROLLERMAC   4D49
ROLLING LINE   4J134
ROLPH&ROLPH   2.1K23
ROMANS VIANDE   2.2E118
ROMANZINI   3C86
RONDA   5B50
RONDO   4H90
RONDO   4A110
RONDO   5A61
ROOTS OF CHOCOLATE   7D50
ROOTS OF TEA   7D50
ROSA DELL’ANGELO   2.2G76
ROSALITA   6F80
ROSEE DES CHAMPS   3B46
ROSINOX FRIGINOX   5A122
ROTABALL   4J134
ROTISOL   5E15
ROTOSOLE   4H104
ROUGIÉ   3F55
ROUGIÉ   VILLAGE DES PARTENAIRES
ROUSSALY   1J05
ROUSSEY ET FILS   5C28
ROVA CAVIAR MADAGASCAR   6D96
ROYALE NORMANDE CHOCOLATERIE   2.1E28
ROYANS   2.1A55
ROZELL & CAKE   2.1G13
RUATA F.LLI-GOCCIA D’ORO   1L38
RUHLE   5D44
RUHLE   5C58
RUHLE   5B15
RUHLE   5C88
RUMARKABLE   2.1K15
RUSTADOU   1H38
RUSTICHELLA   6F80
RUSTILLOU   4F128
RV HERVE TRISTANT   1H03
RYUSEI BAILA   1J62

S
S.PELLEGRINO   7A66
S/P COLLECTION   6H57
SA CHEVALIER MAURICE   1J17
SA MAJESTE LA GRAINE   2.1E38
SABAROT   2.1B48
SABATIER TROMPETTE   6F54
SABATON CONFISEUR DEPUIS 1907   2.1A48
SABERT CORPORATION EUROPE   2.1M29
SABERT PAPER COLLECTION   2.1M29
SACOR BASTIDES SALAISONS   1F06
SACPO ETIQUETTES   4H26
SACPO SAS   4H26
SACREBLEU   2.1D14
SAECO   7C74
SAFETY FIRST   5D68
SAFEXIS EUROPE   5D68
SAFRANEO   G2A02
SAFTAIR VENTILATION   5C122
SAGEM SRL   2.2G76
SAGI   5D110
SAHURE HANIM   3G30
SAINS ET SAUFS   2.1A21
SAINT HONORÉ   4F109
SAINT JEAN   2.1A55
SAINT KERBER   6D102
SAINTE LUCIE   4D69
SAINTE MODESTE   1H23
SAINT-MALO SPRITZ   2.1F08
SAKE   1K65
SAKEBOX   4H50
SALAD’BAR PAR MIX BUFFET   3C106
SALADE 2 FRUITS   3D62
SALADE BISTROT   2.2J86
SALAISON BIO VALEUR   2.2K113
SALAISON RINJONNEAU   2.1G44
SALAISONNIERS DU PILAT   6D72

SALAISONS BENTZ   2.1B43
SALAISONS CROS   2.1H68
SALAISONS DU MACONNAIS   2.2J96
SALAISONS DU MONT BLANC   2.2G118
SALAISONS GRANIER ARTISAN   1F04
SALAISONS LABORIE ET FILS   2.1H11
SALAISONS MICHEL DUPUY   2.1C17
SALAISONS PYRENEENNES   2.1A29
SALAISONS SAINT GEORGES   1H03
SALAMARKET   3F129
SALANORT SL   2.1L36
SALERS   2.1A60
SALICA   2.1L38
SALMA   6G100
SALOMON FOOD WORLD   3F35
SALSUS   6G100
SALT ’N’ LAMB   6D99
SALTED WAKAME   1J68
SALUD FOODGROUP EUROPE   3D57
SALUMI EMMEDUE   1J46
SALUMI GROSSETTI   2.1N41
SALUMIFICIO AURORA   2.1K12,2.1K18
SALUMIFICIO LA COPPA SRL   1K54
SALUMIFICIO VIANI-ITALY   1L45
SALVA   4J106
SAMAREF   5B62
SAMMIC   5B96
SAMMIC   5C88
SAMSUNG   7E18
SAN GRAZIANO WATER   1L53
SAN JAMAR   5B50
SAN MICHELE   1L36
SAN NICOLA SPA   2.1K12,2.1K18
SANDALYECI A.S.   6H32
SANDORE   4E61
SANIBRUIZ   5C08
SANIFIL   5C08
SANIPOUSSE   5C08
SANITEST   5C08
SANPELLEGRINO SPA   VILLAGE DES PARTENAIRES
SANTA MARIA -JAPANESE RUM   1K55
SANTOS   6A106
SAP56   2.1J10
SAPORI SINCERI   3D81
SAPRISITI   2.1B26
SAPRISTI   6G71
SARL THAAS CHIPS   2.1B38
SARL YDCREATION   LUM39
SARRADE   2.1L50
SARRIEGUI POTATO CHIPS   2.1L40
SAS FAMILLE TEULET   2.1A23
SATA   4G16
SATI   2.1D37
SATO FRANCE   LUM38
SAUCE BBQ BOURBON BACON   2.1J14
SAUCE BBQ MEMPHIS   2.1J14
SAUCE BBQ MOUTARDE ET MIEL   2.1J14
SAUCE BBQ POULET   2.1J14
SAUCE BBQ STEAK   2.1J14
SAUCE BBQ SUD OUEST   2.1J14
SAUCE BBQ TENNESSEE WHISKY   2.1J14
SAUCE SRIRACHA   2.1J14
SAUCES & CREATIONS ATELIER D2I   2.1N56
SAUPIQUET RESTAURATION   3F45
SAVEC   5C110
SAVEL   2.1H54
SAVEURS & SAUCES   3F126
SAVEURS CREOLES   2.1D11
SAVEURS DE COCAGNE   1H10
SAVEURS DE NORMANDIE   2.1E30
SAVEURS DE NORVEGE   6G100
SAVEURS DES BOIS   1H05
SAVEURS DES PYRENEES   2.1C18
SAVEURS D’ITALIE   G2A09
SAVEURS EN OR   2.1F13
SAVEURS FRITES   2.1C33
SAVIC-FRESLON   1F15
SAVOIE YAOURT   3F125
SAVOR ET SENS TRADITION   1F30
SAVORETTES   G2C07
SAVOUREL   2.2E132
SAVOUREL   2.2F132
SAVY GOISEAU   4G56
SAXO   3C14
SCALA   2.2J85
SCANDIPROJECT   6D32
SCARITECH INTERNATIONAL   4C127
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SCAY   3F145
SCEA LA CAILLE DES VOSGES   2.1A44
SCHAAL CHOCOLATIER   4A52
SCHARFEN   5A25
SCHNEIDER PRO   2.1D33
SCHORLETTA   2.1D39
SCHULSTAT   3D20
SCHULTHESS MASCHINEN AG   5A62
SCIM   5E30
SCODIF   5B56
SCOOP   3G05
SCOP LA FABRIQUE DU SUD   1F02
SCOP MAURER TEMPE ALSACE   2.1C36
SCORTESE   1L46
SCOTSMAN   5B56
SCYLLA   2.1D28
SDA   2.1H48
SDP RUNGIS EPICERIE FINE   G2A09
SDV LES MARCHES DU MONDE   3B126
SEA VEGETABLE PRODUCE PROCESS   1J68
SEAFOOD DELICATESS   2.1N29
SEAFOOD FROM 
SCOTLAND   VILLAGE DES PARTENAIRES
SEAFOODIA OYESTERS   2.2K81
SEAGEL   1F14
SEATTLE’S BEST COFFEE   4D102
SEATTLE’S BEST COFFEE   4D98
SEB PROFESSIONAL FRANCE   7C36
SÉBALCÉ   4F76
SECRET BOX   6D107
SECRETS BIO   2.1B13
SECRETS DE MARMITE   G2C07
SECRETS VOLAILLE   2.2G107
SECUREIT TAMPER EVIDENT   6C105
SECURIT®   6D06
SEDA   5A82
SEGAFREDO ZANETTI   7D74
SEL COEUR DE SAUNIER   1H13
SEL MARIN »LA MARINIERE »   1H13
SELECTA   G6B21
SELECTED BY CFF   6J89
SELECTION   3C116
SELECTION BOUCHERE   2.2J104
SELECTION CHAPON BRESSAN   2.2H118
SELECTION D’OR   4F109
SELECTION GERARD CABIRON   3C72, 3D72
SELECTION MARIE QUATREHOMME   3C72, 3D72
SELECTION OR   6H91
SELEZIONE ITALIANA COSTA   2.1K70
SELF COOKING CENTER   5B82
SELMI CHOCOLATE MACHINERY   4D36
SELMI SRL   4D36
SELS LE GUERANDAIS   1F18
SEMMARIS   6E101
SEMPA & RESTO’CLOCK _ ME GROUP   6B112
SEMPA & RESTO’CLOCK _ ME GROUP   7C65
SENCHOU   2.1L12
SENFAS   4J128
SENFTER   2.2K98
SENIUS   4E61
SENS GOURMET   6F80
SENSA   6F31
SENSE   6A90
SENTINELLE   6H91
SENZA GLUTINE   4D111
SEPAL   3F61
SEQUENCIA TECHNOLOGY   4B36
SERAX NV   6E57
SERT FOODTRUCK CREATION   3C150
SERUP EMBALLAGE ALIMENTAIRE   4H97
SERVEMATIC   5B44
SERVIS’OEUF   3A14
SERVIZIO   4G20
SESAME   1K65
SESAME ROASTING IN OSAKA 1883   1K67
SEVAROME   4D27
SEUR FRIO   2.1M41
SGI LINE   4G16
SHICHIKEN - JAPANESE SAKE   1K55
SHINJU MAI   2.1K67
SHISEDO   1J36
SHOCHU - HOUZAN   1K55
SHOES FOR CREWS EUROPE   5D09
SHOGGA-DRINK SMART   LUM20
SHOKUNIN   6C83
SHOP AND GO   6D107
SI BIO !   7E46

SIAS   2.1E12
SICA NOIRE D’ASTARAC-BIGORE   1H09
SICAREV   2.1E48
SICOLY   4F56
SIEBECK   5A25
SIGDAL BAKERI   3E04
SIGMA   5A62
SIGMA INDUSTRIE   4H104
SIGMA SRL   4E77
SIGNE CAMELINE CANADA CAMELINA   G2C12
SIKA   2.1G68
SILENCIO ®   3B137
SILENSNOW ®   3B137
SILESTONE   6F31
SILIKOMART PROFESSIONAL   4E84
SILL   2.1N48
SILVAREM INTERNATIONAL   4H71
SIMPLEMENT FRANCE FRAIS   4F102
SIMPLEMENT FRANCE FRAIS   3C36
SIN REJAC   4H52
SINCERA   2.1B06
SINGLE ORIGIN   1K63
SINMAG EUROPE   4F127
SINOTEC   6G32
SIPALDIS   5A16
SIPEC EMBALLAGES   4K46
SIRENE DE CALISSANNE   1H23
SKELLO   7C01
SLAYER   7D65
SMARTCOLLECT   G7A06
SMASH BURGER   2.2J104
SMEG FRANCE   5E55
SMET   4C32
SMILE’IN ORDER PAY & MORE   G7C14
SMOCKEY OLIVE WOOD   5A10
SMOCKEY OLIVE WOOD   5A06
SMOOS   7B79
SN MICROLIDE   5A48
SNACK ET TAPAS   2.2J85
SNACKING.FR   LUM56
SNEFCCA   5A49
SO APERO   6H36
SO CUISINE   6H36
SO JENNIE PARIS   6H95
SO MOCHI   2.1G34
SOBER SPIRITS   7E45
SOBERBIO   2.1H34
SOBER-GIN 0.0 %   7E45
SOBER-RUM 0.0 %   7E45
SOBER-WHISKY 0.0 %   7E45
SOBEVAL   2.2K104
SOC CHEF   4C27
SOCAMEL   4G20
SOCIETE BRETONNE DE VOLAILLE   2.1F68
SOCIETE PORC MONTAGNE   1J05
SOCLA SAS   2.2E104
SOCOLIM   5D77
SOCOPA RESTAURATION   2.2J104
SOCOVO   2.1F22
SODIAAL PROFESSIONNEL   3F106
SOFALIP   4F37
SOFINOR   5A102
SOFRACA   5B138
SOFRIGAM GROUP   5E42
SOFRIGAM LAST MILE   5E42
SOFRILOG   3G62
SOFT SERVE CONSULTING   4E89
SOGEN - JAPANESE SAKE   1K55
SOIGNON   3B72
SOING D.O.O.   4C101
SOLAL   3B116
SOLAREC   2.1M27
SOLAREC PROFESSIONAL   2.1M27
SOLE ROSSO ORGANIC   1L53
SOLEANE   2.2J86
SOLEMIO   3G09
SOLEOU   2.1F41
SOLIA   G6A36
SOLID   5E06
SOLINA FRANCE   2.2F86
SOLINEST   2.1D39
SOLUTEC   4F123
SOLUTIONS FOOD EQUIPEMENT   5D33
SOLUTIONS RESTO   LUM20
SOMABIO   3F88
SOMAFRAC   5A130
SOMAPRO   3F88

SOMENGIL   4K44
SOMENGIL   4K36
SONJAL CASING   3F14
SONOLYS TEXTILE   6D43
SOPACOM INDUSTRIE   5D129
SOPHIE   4F109
SOREAL   3F14
SOREMA   4H118
SOREMA   5C88
SORIPA GASTRONOMIE   G2C07
SORIPA PRO CHEF   G2C07
SORNIN ET BOURBON   4E48
SOSA   4D32
SOSA INGREDIENTS   4D32
SOSA INGREDIENTS   VILLAGE DES PARTENAIRES
SOUFFLET ALIMENTAIRE   3C100
SOULIE RESTAURATION   3F13
SOUPLINOX   5D77
SOURCE-TECHNOLOGIE   5C04
SOUS VIDE CONSULTING   5D12
SOUSSANA BY DAT SCHAUB FRANCE   3F115
SOUTHWEST FOOD&WINE PROMOTION   2.1A13
SOVERINI   2.1K12,2.1K18
SOY   1K06
SOY SAUCE   1K65
SPACECOMBI   5B100
SPAZIO BAR   7B73
SPECIAL JAPANESE TEA COMPANY   1K63
SPECIALES GEAY   2.1B23
SPHERE DISTRIBUTION   G6A22
SPHERE DISTRIBUTION   G6A18
SPICE   6E110
SPICED RUM GUN’S BELL   7E38
SPICY M   1K37
SPIEGELAU   6D58
SPIN   7C13
SPIN   7C07
SPIRAL FRANCE   4D84
SPIRALO   4F127
SPRAY GUN IMPORT   4G16
SPSI   4G70
SPUMA ALPINA NATURAL SODA   1L53
SQUARE   7C06
SQUAREUP INTERNATIONAL LTD.   7C06
ST MICHEL PROFESSIONNEL   6D76
ST MICHEL 
PROFESSIONNEL   VILLAGE DES PARTENAIRES
ST REMY   4C36
ST SEVER   2.2G80
STABLETABLE SCANDINAVIA   6E16
STAKO   6G32
STALAVEN TEYSSIER BOUTOT - STB   2.1D67
STALGAST - POWER OF GASTRONOMY   5E90
STAMP   6E20
STAR   5B64
STAR PROGETTI SPA   6F20
STATUS   5A17
STEELITE INTERNATIONAL LTD   6H54
STEEN   5A25
STEF   3B83
STELLNOVO   5B09
STEPHAN   4D20
STERILAIR   4K36
STERILGARDA   2.1M36
STIL   5C02
STÖLZLE   6H62
STORK TRONIC   4C99
STRADIVARIO   4J134
STRAHL   6H54
STSO   5D150
STUDIO B   G6B31
STUART   2.1M41
STURIA   VILLAGE DES PARTENAIRES
STUUT   7A55
SUBLIM   1H14
SUBLIME   2.1B23
SUD FORNI   5A37
SUD INOX   5C102
SUD&SOL   3C99
SUDACHI JUICE   1J72
SUDACHI POWDER PREMIUM CITRUS   1K71
SUDACHI YUZU   1J72
SUDEST PARASOLS PARAVENTS   6E15
SUGOSI   3D105
SUMUP CAISSE   7B06
SUN FRUITS SECS   1H21
SUNDAY   7C24

SUNMIX   6A114
SUNNY BIO   4A38
SUNNY VIA   4A38
SUPERCHEF   3F119
SUPERFOOD BEERS   2.1J20
SUPERFRY 4.0   5A85
SUPERGLAS BY KOZIOL   6J44
SUPRAL®   6G14
SUPREME DE PLACERES   2.1K39
SURETTE CONDIMENTS   G2C12
SURFINE   7A74
SURGITAL SPA   3D105
SURLYS   6F40
SUSHI ROBOTS   5D10
SUSTAINABLE   1K63
SUSTAINABLE EU RICE   2.1H18
SVA RESTAURATION   3B116
SVALSON   6E15
SWEET CHEF   2.1N60
SWID   5D12
SYLVA   3C86
SYNAPS ERP AGRO   G7A12
SYNAPSY ENCAISSEMENT & GESTION   4K110
SYSCO FRANCE   3D94
SYSCO FRANCE   3F94
SYSTEM B   2.2L83
SYSTEMES DE RACK GASTRO   5C57

T
T. BOER & ZN   2.2K104
TABERNAE DUCULTY   6D72
TABERNER   2.1F67
TABESTO   7E22
TABLADILLO   2.1H30
TABLE DU FERMIER   1F15
TADA !   3G30
TAGLIAVINI SPA   4G102
TAGLIO   4F127
TAHITI VANILLE BY ALAIN ABEL   4F35

TAKARA SHUZO   2.1K67
TALLEC   2.2J96
TALSA   5B15
TAM-TAM   6E20
TANA PROFESSIONAL   G6B09
TANAKA 1789 X CHARTIER   1J54
TANAKA SHUZOTEN INC   1J54
TARON   2.2H96
TARRERIAS BONJEAN   6H58
TARTUFISSIMO   G2C13
TAS DE SEL   4A36
TASTVIN   6G02
TAZITA   2.1K34
TB SINCE 1648   6H58
TEA FORTE   7A53
TEAM FRANCE EXPORT   1J26
TEAWAYS   6C99
TECFRIGO SPA   5A62
TECHFIVE   3F144
TECHFROST   5A110
TECHINNOV   5B06
TECHNA   5C10
TECHNI STAGE   6G32
TECHNO TEXTILES DE BOURGOGNE   6G12
TECHNOCARNE   5C58
TECHNO-D   4E61
TECHNOWINE   6G02
TECNOARREDAMENTI   4D134
TECNOSTEEL   5A62
TECNOX   5A62
TEDIBER   G6A09
TEKNOICE   4C50
TELLO FOOD GROUP   2.1K35
TEMP UP   5D87
TEMPE MAISON D’ALSACE   2.1C36
TENDRIADE   2.2K104
TENSAI TEA   7A67
TENTATIONS BIO   1F30
TENUTA IL RADICHINO S.SA   6F96
TEQUILAS BUTTERFLY CANNON   7E38
TEREOS - ENSEMBLE   2.1J71
TERMO PURE PATE   4H50

TERR LOIRE   2.1F39
TERRA LACTA   2.1B26
TERRACAI   3B56
TERRALOVE   6B100
TERRAVEDA   6D89
TERRE ADELICE SAS   2.1B47
TERRE DELL’ASOLANO   1K58
TERRE D’EMBRUNS   4D46
TERRE ET PLUME   2.1H54
TERRES BLEUES GLACIER   2.1F04
TERROIR D’AROMES   1J13
TERROIR D’ORIGINE   2.1C11
TERROIRS HAUTS DE FRANCE   2.1D12
TESTUIL   5C08
TEXTURAS   6F80
TFT SPECIALITES   2.1C40
THAÏ KITCHEN   3D29
THAI TAPAS   3C62
THE BOTANIST   4C36
THE CHOCOLATE FAMILY   2.1M22
THE FORK   LUM70
THE GREEN MOUNTAIN   3D46
THE NICE KITCHEN SPA   5D138
THE PACK   G6A10
THE SPACE TEC   6C79
THE VEGGIE FAMILY   2.1L23
THE WILD MUSHROOM CO   3C86
THEDRA RECRUTEMENT   7A80
THEFETICHIST CLASSIC COCKTAILS   7E39
THERMATRONIC   4G20
THERMO CONNECT   5C02
THES CHRISTINE DATTNER   G2A21
THIBAULT BERGERON   4E27
THIRIEZ AGRO   2.1J67
THIRODE   5C129
THONON   2.1C62
THORIK   4G98
THURIES   4G18
TIERRA ASTUR   2.1J13
TIERRA DEL ARTESANO   2.1J13
TILIZ   2.1H01
TIME SHAKER   7E52
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TIND   6G100
TIPSI   LUM20
TIPSY   2.1N19
TIPSY GOLD   2.1N19
TITOK   2.1B41
TLM LE MEILLEUR DES FLOWPACKS   4H27
TOBLERONE   3F30
TOGNANA PORCELLANE SPA   6E40
TOKUSHIMA PREFECTURAL PRODUCTS   1K57
TOMATES D’AQUITAINE   2.1A24
TOOBI   7B02
TOOMAÏ FINE FOODS   G2C07
TOP FISH   2.2J85
TOPORDER   G7A06
TOQUE ET TABLIER   4F102
TOQUE ET TABLIER   3C36
TOQUES   4B127
TORCHETTE   4C43
TORK   6A80
TORRE DE UNEZ   2.1J29
TORREAL   4G98
TORRECAZA GIBIERS ET TAUREAU   2.1J27
TORREFACTION DE CAFE   2.1J23
TOSSOLIA FABRICANT DE TOFU BIO   1G24
TOUCH’N BAKE   4G130
TOURNEBROCHE & CO   5E39
TOURNUS EQUIPEMENT   5D87
TOURTIERE&CROUSTADE   4G97
TRAÇALIDE EXPERT   5A48
TRAÇALIGHT   5A48
TRADIBOIT’CARTON   4H50
TRADISWISS   2.2K96
TRADITION DES COTEAUX   1H10
TRADITION DU SUD OUEST   2.2H118
TRADITIONS CULINAIRES   G2C07
TRADIVAL   2.1E48
TRAITEUR DE PARIS   4A118
TRAITEUR SCHNEIDER   2.1D33
TRANCHAGE DE LA JASSE   2.1E56
TRANSGOURMET   3C72, 3D72
TRANSGOURMET FRUITS & LEGUMES   3C72, 3D72
TRANSGOURMET NATURA   3C72, 3D72
TRANSGOURMET ORIGINE   3C72, 3D72
TRANSGOURMET PREMIUM   3C72, 3D72
TRANSGOURMET SEAFOOD   3C72, 3D72
TRAOU MAD   3F02
TRAPPEUR   4F128
TRAVAUX EN COURS   G6A04
TREGOR   4J134
TREIF   5B15
TRESORS GOURMANDS   2.1D04
T’RHEA   2.2G96
TRIANGLE   6A102
TRIDENS   6E99
TRIMA   4H104
TRIPES PAILLARD   2.2F132
TRIPLE WIEZE   7E70
TRITICUM / EQLIBRE   6D101
TRIVEC SYSTEMS   7D23
TROPHEE AGROALIMENTAIRE   2.1E30
TRUE   5D33
TRUE REFRIGERATION   5E70
TRUFFES PEBEYRE   1J10
TRUFFIERES DE RABASSE   1F23
TSARINECAVIAR   6E90
TSARSKAYA   6D102
TSM TRANSPORTS SAINT MICHEL   1G18
TULS   5D138
TURBOCHEF   5D33
TV BIO NETTARE   1L46
TV BIO SMOOTHIE   1L46
TWYD   LUM20
TXOGITXU   6H106

U
U PASTURELLU   1J29
UCASH BUSINESS   7D09
UGOLINI   5A110
UI   4A38
UJI   1K63
ULTIME   2.1B23
UMAMI   1K65
UMAMI   6G100
UMIH DU RHONE   6H06

UNDER ACID   7C91
UNE HISTOIRE DE DESSERTS   3C30
UNE RECETTE LENOTRE PROF.   6E115
UNEBIO   2.2G98
UNIFO GIDA   3G30
UNIFOOD   3G30
UNIFY   7C32
UNION EDEL CHOCOLADE   2.1N23
UNIPLANEZE FABRICANT DE PRODUITS DE 
TERROIRS AUVERGNATS   2.1G70
UNIQUA   4D111
UNITED ROBOTICS GROUP GMBH   6F12,6F11
UNIVERSITA DEL PANETTONE   4D90
UNIVERSITA DELLA FARINA   4D90
UNIVERSITA DELLA PIZZA   4D90
UNL   4G62
UNL   4G61
UNL   VILLAGE DES PARTENAIRES
UNOX   5A96
UNOX   4H75

V
V.O VERSION-ORIGINELLE   2.1G38
VAGUES GOURMANDES   2.1H07
VAHINÉ   3D29
VAIVAI EAU DE COCO   2.1D39
VAKONA   5B27
VALANSOT   2.2L79
VALBIO   3D04
VALDEPILA DE MILENICO   2.1J33
VALENTIN TRAITEUR   3D52
VALENTINO CHOCOLATIER   2.1M30
VALESS   3F62
VALIDEX   5A93
VALKO SRL   5D30
VALLARELLA HUILE DES POUILLES   1L32
VALLEE TORREFACTION   4K100
VALNERINA TARTUFI   2.1N43
VALRHONA   4E28
VALRHONA   4E38
VALRHONA   4D32
VALRHONA   VILLAGE DES PARTENAIRES
VALS   2.1C62
VALTEC - FRANVIAL   2.1A29
VALTITUDE   2.1D68
VAN DER LINDEN BAKERY PRODUCTS   4C49
VANDEMOORTELE EUROPE NV   4B104
VANDEMOORTELE EUROPE NV   3D88
VANDRIE GROUP   2.2K104
VANILLE DU PACIFIQUE   G2C16
VANNERIE DE VILLAINES COOP   4F98
VARIK BY STEELITE   6H54
VARIO COOKING CENTER   5B82
VARVELLO INTERNATIONAL   2.1N37
VASSEUR   2.2L112
VAUTCONSIANT   4B118
VAUZELLE   6J30
VC999   5C58
VCC   2.1M24
VDL   2.1D68
VEAU DE CAMPAGNE   2.1D68
VEDRENNE   2.1A60
VEGA   6D50
VEGAN RAMEN SOUP   1K61
VEGAN SAPPORO MISO RAM   1K61
VEGAN&MOI   4F128
VEGANDESSERT   2.1K23
VEGEDAL   G7B13
VEGEOS   G6A22
VEGETAL GOURMAND   1E27
VEGETELLEMENT BON   2.2H118
VEGGIE’S   2.2J85
VEGGI’S   2.2E132
VEGGI’S   2.2F132
VEG’UP   2.1H33
VELICHE   4C32
VELVET   6A90
VEMAG   5D44
VEMAG   5C88
VEMAG ANLAGENBAU   5C04
VENANDI - SAUVAGE PAR NATURE   2.1G72
VENTA DEL BARON   2.1J36
VERCORS LAIT   2.1B56
VERDEO BAKERY   4J100

VERDEO CREAM   4J100
VERDEO EVO   4J100
VERDEO FRY   4J100
VERDEO PASTRY   4J100
VERITABLE LAIT D’ARDENNE   2.1M27
VERMEIREN PRINCEPS NV   2.1N24
VERMOUTH DE FORCALQUIER   1E22
VERONI SPA   2.1M34
VERSEAU   6D77
VERT D’O   2.1B06
VERT ET RENOUAT   4G21
VERY VEGGIE   2.1F48
VESTEY FOODS FRANCE   2.2E96
VIA BIO   1E27
VIANDES LABEL ROUGE   2.2L116
VICENTICO   6F80
VICI RESTAURATION   2.1D62
VICTORIA ARDUINO   7C79
VICTORINOX   2.1C68
VICTORINOX   6J62
VIDEOMENU   5C10
VIF ERP   G7B05
VIF ERP ADVANCED   G7B05
VIF ERP STARTER   G7B05
VIF MES OPERATIONS   G7B05
VIF MES PERFORMANCE   G7B05
VIF MES STARTER   G7B05
VIF PLANIFICATIONS   G7B05
VIF PREVISIONS DES VENTES   G7B05
VIF PRODUCTION   6E100
VIF S&OP   G7B05
VIF SOFTWARE   G7B05
VIF SYSTEMS PRODUCTION 
VEGETALE VERTICALE INDOOR   6E100
VIGIBOITE   5C12
VIGNEAU DE LICQUES   2.2F111
VIGNOBLES AUVERGNE RHONE-ALPES   6J84
VIGNOLIS COOPERATIVE DE NYONS   2.1H69
VILLA BELLEVUE   1H23
VILLA MARTHE   2.1A14
VILLA REALE   1K52
VILLA REALE SUPREME   1K52
VILLANI SPA   3D81
VILLARS   4E38
VILLEROY-BOCH HOSPITALITY   6H40
VINAIGRETZ   G2C07
VINEGAR   1K65
VINS DU TURSAN   2.1D17
VION FOOD INTERNATIONAL   2.2J90
VIROLLET   3F150
VIRTUOSES   5D100
VISCOLIN   6G53
VISIO POS   7C20
VISION VERTE   4H47
VISTA ALEGRE   6A84
VISTA ALEGRE SA   6G52
VITAL   5B64
VITELCO YOUR PARTNER IN VEAL   2.2F122
VITELLA   5A37
VITEL-OKÉ   2.2F122
VITELPRO   2.2F122
VIT’HALAL   2.2F117
VITO FILTRES   5B01
VITO FRANCE   5B01
VITO OILTESTER   5B01
VITTEL   7A66
VITTEL   VILLAGE DES PARTENAIRES
VIVALYA   3F116
VIVIEN PAILLE   3C100
VIYUELA BARRICA 2021   2.1J33
VIYUELA CRIANZA 2019   2.1J33
VIYUELA RESERVA 2018   2.1J33
VIYUELA SELECCION 2020   2.1J33
VIYUELA X ANIVERSARIO2017   2.1J33
VLAM   2.1N17
VLEVY NV – SALIMAH – TOPINO   3E06
VLEVY VEGGIE   3E06
VLF VIANDE LIMOUSIN FOREZ   2.1E48
VMI   4E70
VODKA 35   2.1G72
VOGUE   5E136
VOIE VERTE ESPRIT FRAICHEUR   2.1A51
VOILA CHEF   4C100
VOLAILLE DU HAUT PAYS   2.2E104
VOLAILLE FERMIERE ARDECHE   2.2H118
VOLAILLE NOIRE D’ASTARAC   1H09
VOLAILLES DE BRESSE   2.2H118
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Resellers and installers thoughout France

by
5 rue daniel douay - Za des taillepieds

contact@pastrybox.netPPaassttrryy bbooxx 02880 CROUY - Tél : 03 23 55 08 56

EXCLUSIVITÉ TELME EN FRANCE

PASTRY BOX

Les installations are composed of :
Pasteurizateur 180
Homogenizer
Cooler 180 x2
Turbine 200
Touch control
Stainless stell transfer pump

1000 LITERS
OF ICE PER DAY

ICE
SORBET
ICE CREAM

Présentation
&

démonstration
STAND 4F110

LIGNE DE PASTEURIZATION
POWERLAB 400 - 700 - 1000

NEW PASTRYBOX, TIME SAVING FOR ALL ICE CREAM MAKERS

PPOOWWEERR
LLAABB
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VOLAILLES DE CHALLANS   1F15
VOLAILLES FERM.DES LANDES   2.1D17
VOLAILLES FERMIERES   2.2H118
VOLAILLES FERMIERES AIN   2.2H118
VOLAILLES LAVRENT   2.1D61
VOLAILLES LEON DUPONT   2.1J48
VOLAILLES PENIGUEL   2.2E104
VOLATYS   2.2K85
VOYAGER   2.1B41
VOYAGER A TRAVERS LES EPICES   2.1E16
VRANKEN POMMERY MONOPOLE   VILLAGE DES 
PARTENAIRES
VT ROLAND GARROS   2.2G132
VT ROLAND GARROS CONSORTIUM   2.2G134
V-TEMP   5C02
VULCANUS GRILL   6F32
VULX   6G23
VULX CREATEUR DE CONVIVIALITE   6G23
VYTAL FRANCE   LUM20

W
WACA   2.1J20
WALLAND DECO   6G35
WALTER   5C10
WASA   3F46
WATERCUT   4L106
WAZAKE FRANCE   7E50
WECK   6H62
WECK   5C10
WEIKIP   LUM20
WEISSER   4K36
WELCK   G6B21
WENDELINUS   7B74
WERNER FRANCE   4F84
WERNER UND PFLEIDERER   4F84
WERNLI   3G16
WESTFRO   3C94
WEST-INDIES DISTRIBUTION   1J36
WHATISEAT.COM   7D01
WHISKY POINTE BLANCHE   7E38
WHISKY THE GLASTONE AXE   7E38
WHITE   5E136
WHITE FIRE   6H62
WIBERG   3D81
WIESHEU   4D128
WILD WAVE CIDEL   7A37
WILLIAM EDWARDS ENGLAND   6H54
WINE BARISTA   6F06
WINE O CLOCK   6G71
WINE SMART   7E15
WINREST GPAO GDC   G7B06
WINREST UP   G7B06
WINREST WEB   G7B06
WINTERHALTER   5A72
WINTERHALTER 
FRANCE   VILLAGE DES PARTENAIRES
WISMER   5A10
WISMER   5A06
WOLFBERGER GASTRONOMIE   4C20
WOOD&FOOD   6H57
WOODMATA   6E51
WOOLTOP   4G127
WW.ITALIATUAFOOD.COM   1J42
WWW.MADA-FS.COM   2.1B41
WYKE FARMS LTD   2.1L47

X
XL CONCEPT   5D100
XLT   5D33

Y
Y. REYNIER   G2C20
YACON&CO   LUM20
YAKINIKU   6F32
YAM MAGAZINE - AUCOEURDUCHR.FR   LUM36
YAMAJIN CO. LTD   1K51
YAMAS ICE TEA   7E40
YAMATO   6F80

YANKEE TROUBLE   7C91
YAVIN   G7A14
YEDO   2.1B14
YELLOW FLO BIO   2.1J16
YMANI   2.1B41
YO GOURMAND   4F102
YO GOURMAND   3D36
YO GOURMAND   3C36
YOFI   LUM20
YOGOURT GELATO   7D50
YOKITUP   7E23
YOMIA   2.1E12
YOROKOBI   3C100
YOUSTA   6C100
YUMGO   LUM20
YUMGO BLANC WHITE   LUM20
YUMGO ENTIER WHOLE   LUM20
YUMGO JAUNE YOLK   LUM20
YURRITA GASTRONOMIKA   2.1M35
YUZU   1K65
YUZU KOSHO   1J72
YUZU SUDACHI YUKO   1K69
YUZU ZYROP   1J72
YZET   2.2H96

Z
ZAKIA   3B78
ZALG   LUM20
ZANOLLI DR. SRL   5D16
ZANOTTI / ELIWELL   5D55
ZARZOSA   5A56
ZEELANDIA   4B128
ZENCHEF   G7B12
ZENITH   6G14
ZEPHYTEC   5E07
ZEROSIX   7C02
ZHEJIANG FUERJ ELECTRIC
SCIENCE AND TECHNOLOGY CO. LTD   6A112
ZIEGRA   4H118
ZINI PRODOTTI ALIMENTARI SPA   3G40
ZUEGG   7E40
ZUMEX   7A36
ZUMMO   7B36
ZYXEL   7C32
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