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Inter Food Service is going to be posi�oned as a premier B2B exhibi�on dedicated to showcasing the latest 
innova�ons, technologies and solu�ons for the food service industry. Designed for professionals, 
businesses, and innovators in the food service sectors, this exhibi�on provides a unique pla�orm for 
industry leaders to come together, network, and discover cu�ng‑edge products and services to 
transform their opera�ons

This event brings together manufacturers, suppliers, distributors, service providers, and industry 
experts, offering a comprehensive view of the future of food service equipment, technology & services. 
From cooking and food prepara�on tools to commercial refrigera�on, POS systems, and sustainable 
solu�ons, a�endees will have access to a wide range of high‑quality products and services that enhance 
efficiency, safety and sustainability in food service opera�ons.

Exhibi�ng at Inter Food Service 2025 offers numerous benefits for your business. It's a 
prime opportunity to promote your brand, increase visibility, and posi�on yourself 
as a market leader by showcasing your products to a targeted audience of 
decision‑makers, buyers, and influencers. 

Co‑located trade fair, Annapoorna Inter Food in its 17th 
edi�on, is well know among the food service industry 
professional. This provides a ready visitor base to Inter 
Food Service exhibi�on.

Demonstrate your latest innova�ons, highligh�ng 
the benefits of your products / services 
highligh�ng the industry trends. 

Network with suppliers, distributors, and 
other key stakeholders, crea�ng 
opportuni�es for strategic partnerships and 
expanding your market reach. 

Spread over 10,000 sqm and expected to 
a�ract over 200 exhibitors from India and 
abroad. 

Whether you're aiming to enter new 
markets or solidify your posi�on in exis�ng 
ones, exhibi�ng allows you to drive 
business growth and demonstrate thought 
leadership, ul�mately contribu�ng to long‑
term success.

Why Exhibit?



Visitor Profile

Hotel Management & F&B Directors
QSR Owners & Operators
Corporate Cafeteria & Dining Facility Managers
Public Sector Canteen & Mess Supervisors
Catering Service Providers
Airline Catering Managers
Chefs & Culinary Experts
Retail & Food Court Operators   
Restaurant Owners & Operators    
Food & Beverage Managers       
Bakers & Pastry Chefs
Retail Food Service & Delivery Managers
Corporate Food Service Managers
Canteen & Ins�tu�onal Food Service Managers
Railway Catering & Concessions Managers
Bar & Lounge Managers
Food Service Consultants

Exhibitor Profile

Food Prepara�on Equipments
Slicers, Mixers, Grinders
Commercial Kitchen Equipment
Commercial Dishware & Tableware
Commercial Bakery Equipment
Coffee Machines
Beverage Vending Equipment & Accessories
Wine, Beer & Spirits Serving Equipment
Refrigera�on Solu�ons
Hea�ng & Frying Solu�ons
Catering Equipment & Buffet Solu�ons
Food Truck Equipment & Mobile Catering
Food Packaging & Takeaway Solu�ons
Storage Solu�ons
Smart Kitchen Technology & Automa�on
Point of Sale (POS) Systems & Technology 
Safety & Hygiene Equipment
Ancillary Food & Beverage Service Equipment
Food Service Consultants



Concurrent Workshops 

Smart Kitchens꞉ The Future of Food Service Technology

Sustainability in the Food Service Industry꞉ Eco‑Friendly 
Equipment and Prac�ces

The Rise of Ghost Kitchens꞉ Opportuni�es and 
Challenges in the Delivery‑Only Model

Innova�on in Commercial Refrigera�on꞉ Advances in 
Efficiency and Food Safety

Trends in Food Service Equipment for Bars and Lounges꞉ 
Enhancing Guest Experience through Innova�on
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