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UNDERSECRETARY BIANCHI: CUISINE MULTIPLIES EXPERIENCES
This afternoon, the FIC (Italian Federation of Chefs) stage, set up at Rimini expo centre for Beer Attraction on the occasion of the Championships of Italian Cuisine, also hosted Italy’s Undersecretary of State for the Ministry of Cultural Heritage and Activities and Tourism, Dorina Bianchi. “Cuisine is a multiplier of experiences”, she said. “Tomorrow the inauguration will be held of the National Year of Italian Food and it is significant that this sector, which is also an important attraction and driving force for Italy’s tourism, is already represented here today, with elements of great value.” This was confirmed by Giorgio Lainati, Vice president of the Parliamentary Commission for general policy and supervision of Radio and Television services, who said, “It’s only right that politics also takes interest in healthy nutrition and wellness. And I’m pleased to have seen so many youngsters here, who want to become chefs, intent on studying in depth the importance of health in cuisine, also via the use of high quality products and machinery.” 
CRAK BREWERY OF CAMPODARSEGO (Padua) IS THE BEST BREWERY OF THE YEAR
Crak Brewery is the winner of the 13th edition of the Beer of the Year Award, hosted for fifth time by Beer Attraction and whose awards ceremony was held this afternoon at Rimini expo centre, on the inauguration day of the expo event dedicated to the specialty and craft beer sector. The brewery, located in Campodarsego, in the province of Padua, triumphed over 279 competing breweries, who submitted a total of 1650 beers. The title of Brewery of the Year is assigned by Unionbirrai to the brewer who, with the three best classified beers, has the highest number of points. This year there were 41 categories competing, up compared to last year (when there were 29), as was the number of beers taking part (which rose by 20%). 
The jury of the Beer of the Year Award met to taste and judge the 1650 beers competing on the two days prior to Beer Attraction. The line-up was a real mixture of cultures: out of a total of 84 judges, no less than 48 were foreign, from 19 countries, in particular Europe (United Kingdom, Spain, Holland, France, Germany, Austria, Belgium, Finland, Czech Republic, Poland, Bulgaria and Russia), but also from the Americas (USA, Canada, Mexico and Brazil) and the Far East (China, Japan and South Korea. The Beer of the Year Awards ceremony was held this afternoon in the Beer Arena (Hall C5) of Beer Attraction, before a large audience of beer lovers. 
AT BEER ATTRACTION THE RULES FOR A PERFECT HAMBURGER. WAITING FOR THE BURGER BATTLE
There’s strength in numbers at Beer Attraction. Unilever Food Solutions with Hellmann's, the world's most famous dressing brand, Lantmännen Unibake, leader in the production of rolls for gourmet hamburgers and Baldi Carni, the Marches company that invented the Angusburger, are sharing a stand that is hosting daily show cooking events with professionals from the sector. The first sample today at Rimini expo centre, where Unilever Food Solution executive chef Giuseppe Buscicchio proposed a show cooking event on “The hamburger’s architecture”. What are the three rules for a perfect hamburger? “Quality bread, meat and sauces”, explained Buscicchio. “Then form a pyramid with the ingredients, taking care not to put the salad at the bottom, but add it as the last ingredient. Today’s hamburger is a real gourmet dish that is becoming the single dish par excellence and is it possible to really let one’s imagination run wild.” Letting their imagination run wild, on Monday 19th February, will be the participants of the first Italian Burger Battle, which will be held on the Unilever, Lantmännen Unibake and Baldi Carni stand. A real challenge to the last burger,  featuring six chefs from Italian hamburger restaurants: Pizburg from Novate Milanese, Opificio Vescovio from Rome, RobY from Reggio Calabria, Hamburger Paisàni from Aversa, Paradise Playcenter from Monsano in the province of Ancona and Belle Epoque, Ministry of Quality from Porto San Giorgio in the province of Fermo.
GLUTEN-FREE BEER, QUINOA AND TEFF THE CEREALS OF THE FUTURE ACCORDING TO A CERB RESEARCH
New prospects for the production of gluten-free beer, thanks to the CERB - Italian Brewing Research Centre of the University of Perugia - which today at Beer Attraction presented the results of a long research on “Malting alternative cereals for the beer brewing process”. The new aspects introduced by the CERB studies, carried out by Dr. Ombretta Marconi, regard the use of two cereals, quinoa and teff, as well as rice, on which co companies are already showing interest. Teff is a widespread cereal in Ethiopia, from which a fermented beverage is obtained. Quinoa, up till now known also in Italy as a cereal used to enrich salads, has also turned out to be particularly suitable for the production of gluten-free beer and therefore suited to consumers affected by celiac disease. The research has led to the production of beer, for the moment at experimental level, from both these cereals, with the intention of also attracting the interest of the beer industry.
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