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The Leading Food Industry ‘
Fair in the Baltics ‘

10-12 September | Riga, Latvia | rigafood.lv ‘

A place for new ideas
and successful business!
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RIGA FOOD BRINGS TOGETHER FOOD INDUSTRY
PROFESSIONALS FROM AROUND THE WORLD

The 315t International Fair for Food, Beverages, Food Processing, Technology, Packaging, Innovation, Catering, Hotel and
Store Equipment & Services | Competitions for chefs, confectioners, bartenders, waiters, grill masters, and tea masters
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TOGETHER FOR 30 YEARS!

THE FOOD INDUSTRY'’'S KEY EVENT NATIONAL STANDS

The largest food industry fair in the Baltics presents the latest trends Riga Food is an internationally recognized fair that features a strong
in food and beverage production, processing, cutting-edge presence of foreign companies and annually hosts at least 10 national
technologies, packaging solutions, HoReCa offers, and more. This is stands from different countries. These stands showcase national
where industry leaders, manufacturers, buyers, and goal-oriented gastronomic identities, the latest products, technologies, and market
clients from all over the world come together. Riga Food is an trends. National stands are an effective resource for companies
effective platform for networking, ideas, and successful seeking export opportunities, new partners, and contacts with

partnerships. government institutions and industry associations.
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Latvia Hall invites visitors to enjoy a festive atmosphere
and discover the gastronomic treasures of Kurzeme,
Vidzeme, Zemgale, Latgale, and Riga all in one place -
from culinary heritage to innovative products. Latvian
producers offer organic and authentic products alongside
innovative solutions and freeze-dried meals.

The main stage at the center of the Latvia Hall serves as a The Innovation Showcase brings together the latest products and
platform for the most relevant industry events: technological ideas created in Latvia. It serves as a test environment for
discussions, presentations, masterclasses, seminars, and previously unfamiliar products and consumer feedback, helping businesses
tastings. Companies present new products here, reach market-ready solutions more quickly. The Innovation Showcase
strengthen brand recognition, and build partnerships. highlights sustainable raw materials, healthy products, creative approaches
This is where the industry’'s development directions are to traditional recipes, and modern production methods. This is where
discussed - innovation, sustainability, exports, and market companies, scientists, and industry professionals meet, creating new
trends. collaborations.
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A VARIETY OF EVENTS

Pre-arranged, targeted meetings with potential clients,
distributors, and export partners provide an effective
platform for those looking to expand their business. A
B2B matchmaking program, meetings between retail
chain representatives and manufacturers, and a
business evening are part of the event. A VIP Lounge is
available for professional visitors to facilitate comfortable
business networking.

The fair features product presentations, shows, master
classes, tastings, insightful discussions, and seminars on
the latest industry topics. Participants include
representatives of food companies and associations,
entrepreneurs, diplomats, and gourmands from around
the world.
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Every year, Riga Food hosts competitions and championships featuring chefs, junior
chefs, pastry chefs, bartenders, waiters, as well as tea and grill masters. The fair also
identifies the most sustainable and highest-quality food and beverage packaging,
and hosts the Latvian national selection of the world-renowned Bocuse d'Or
competition.




PROFILE OF PROFESSIONAL VISITORS

STATISTICS ON
PARTICIPANTS AND )
[}
ATTENDANCE
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Every year, Riga Food attracts an average of s oo 50m 2093 2098 2005 2
400 companies and 207000 ViSitOI’S, almost 2021 2022 2023 2024 2025 2021 2022 2023 2024 2025 ;
50% of whom are food industry professionals. COUNTRIES COMPANIES VISITORS S
5
OPERATIONAL FUNCTIONS PROFESSIONAL FUNCTIONS PROFESSIONAL STATUS °
O
>
| D D 3
26 % Food manufacturers 20 % Management 25 % Company owners, self-employed entrepreneurs
D ] o, I
22 % Food wholesalers -l 8 % Sales and distribution -|2 % Category managers
-l 4 9 I—— -|7 o, —— -l O o, )
Food retailers Procurement and support Purchasing managers, regional managers
14 o — 154 m————— 10 o —
Caterers Food technologies and process Managing directors, CEO
-lo % I management 9 % D
Manufacturers and sellers of food processing 9 % D Food and beverage managers
equipment, packaging, ingredients Marketing, advertising, public relations 4 % [ Y
3 % D 2-| % Branch managers, store managers
Service providers for the food industry Other 30 % D

3 % L Other
Food import / export

8 % D
Other sectors

OBJECTIVES

To get To establish To make
information contact purchases




RIGA FOOD FAIR

TECHNOLOGY AND INGREDIENTS

Food processing and production equipment,
ingredients, spices and additives, industrial
automation of the food industry.
Disinfectants, cleaning agents and devices.
Laboratory equipment. Ecology in the food
industry and public catering. Implementation
and supervision of the HACCP system. Work
clothes.

PRINTING AND PACKAGING TECH

Packaging, packaging equipment, equipment
and materials for producing packaging. Labels.
Marking. Barcodes. Printing equipment,
materials, and supplies.

DRINKS

Alcoholic and non-alcoholic drinks, beer, wine,
coffee, tea. Competitions and tasting sessions.

GOURMET

Gourmet food and beverages.

LOGISTICS

Food, packaging, marketing, warehousing and
transportation logistics. Warehousing machinery
and equipment. Logistics and supply chain
management software.
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INNOVATION

Science for the food industry, processing industry
and technology. Scientific and research institutes,
and educational institutions. Scientific
breakthroughs.

HoReCa AND RETAIL TECH

Equipment and facilities for public catering and
retailing.

SPECIALTY

Wholesome and functional food, kosher and halal
products, vegetarian and vegan products, organic
food. Gluten-free food. Supplements. Ingredients
with improved nutritional value. Botanical extracts.
Herbal products. Encapsulated and powdered
herbs. Vitamins and mineral supplements. Baby
food supplements. Sports nutrition. Anti-ageing
and weight loss supplements.

REGULAR EXPO

General food products, meat, milk, fish, bread,
confectionery, frozen food, fresh food, fruits,
vegetables, processed food.
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Rolands Nezborts
Project Manager

. (371) 29127662

~ (371) 67067550
rolands.nezborts@btl.lv

FOLLOW US
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Aiga Kupre
Strategic Project Manager
Head of Communications

. (371) 26591588
~ (371) 67065007
aiga.kupre@btl.lv
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leva Survillo

Project Manager
Assistant

. (371) 29927263
~ (371) 67065005
ieva.survillo@btl.lv

International Exhibition Company BT 1
Kipsalas iela 8, Riga, LV-1048, Latvia
. (371) 67065000 rigafood@btl.lv


www.facebook.com/rigafood
www.instagram.com/fair_riga_food/
https://www.tiktok.com/@riga.food
https://www.youtube.com/@RigaFood2025/videos



