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Foreign Participation
at Gulfood 2016

Milky Labs

Established in 1980 as a producer of
machines for the dairy industry, MilkyLAB
is currently a market leader in the design
and manufacture of machines and auto-
matic installations. From its location inside
a major lItalian dairy district, the company
serves both the domestic and interna-
tional markets under its own MilkyLAB
trademark.Thanks to their experience and
know-how, the people at MilkyLAB offer
support and professional assistance in
choosing the technological solutions
suited to the various production require-
ments. It specializes in the production of
Pasta Filata Cheese Mozzarella
Caciocavallo, Provolo ne, Pizza Cheese,
Kassery, String cheese) , Processed
Cheese and Cheese Spreads , Hard nd
Semi Hard Cheese. ®

German Pavilion at

REDA Food Ingredients

REDA Food Ingredients will be partic-
ipating in Gulfood 2016. REDA delivers a
comprehensive portfolio of ingredients
and formulation expertise to a broad
range of applications including but not
limited to meat processing, dairy, bever-
age, bakery, and confectionery. It strives
to exceed their customer’s expectations
by offering the customized solutions you
need at convenience. We are committed
to fostering long-term partnership growth
with suppliers and customers alike. It is
part of REDA Group, a leading distribu-
tion group of specialty and industrial
chemicals. REDA belongs to a large pri-
vately owned investment group, which
provides financial and governance sup-
port for growth, continuity and commit-
ment to best practices in the industry. ¢
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Dynamic Equipment and
Control

Dynamic Equipment and Control is
operating since or more than 15 years,
They have focused on leveraging these
assets to deliver those solutions and serv-
ices that improve customer performance.
Today products of their principals, are
world leaders in their technologies, and
their services enable customers to trans-
late their investment into superior profits.
Their diverse portfolio encompasses Filling
and Packaging, Dairy, Air and Gas
Compressor systems, Construction
Equipment and wide range of equipments
and consumables for energy sector. ¢

Within the German Pavilion at Gulfood 2016 in Dubai,
more than 40 German exhibitors are presenting on more than
1000 sgm their products and services for commercial kitchen
equipment and catering technology as well as current trends.

As tourism and business travel are largely increasing in the
long term, there is also an increased amount of investment in
commercial buildings as well as infrastructure in Dubai, the
UAE, Near and Middle East as a whole. Special emphasis lies
on the development of the hotel and catering sector which is
one of the most growth-intensive sectors in the region. At
present, many projects in this field are already being realized
and it is safe to assume that due to the positive investment cli-
mate there will be many chances for producers of commercial
kitchen and catering equipment in the future.

Commercial kitchen and catering equipment are products
which need to be explained and presented to the customer on
location. The Gulfood therefore represents a chance for
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German producers, who are mainly medium-sized enterprises,
to present their products within a trade fair which has a high
importance for the entire region and to gain access to a prom-
ising and highly dynamic market.

Visiting the German Pavilion at Gulfood 2016 will afford
you an excellent opportunity to learn about the latest trends
and developments and to meet the leading German manufac-
turers and supplier of commercial kitchen equipment and
catering technology.

The Federal Ministry for Economic Affairs and Energy
(BMWi), the Association of the German Trade Fair Industry
(AUMA) and the German Industrial Association for House,
Heating and Kitchen Technology (HKI) wish all participants a
successful show and extend a warm welcome to all visitors of
the German Pavilion in Zabeel New Hall at Gulfood 2016 in
Dubai. &
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