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Click here to register as a visitor!
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Be a part of Singapore’s most dedicated 
and inclusive F&B, coffee, tea, sweets and 

bakery event!

https://intlcoffeetea-asia.com/visitor-registration/


Join the

S
IN
G
A
P
O
R
E

CAF
É
 O

W
N

E
R

S ALLIANCE
 S

IN
G

A
P
O

RE

Connect with other café owners, suppliers & vendors
Enjoy specially-curated talks
Priority entry as Priority Trade Buyer to the exhibitions
Publicity on ICTA’s socials
Outreach through ICTA’s mailing list
Launch your new products / menus / specials at the
COA Members Business Lounge during exhibition days!

◆
◆
◆
◆
◆
◆

Just for Cafe Owners:
We have curated a selection of premium coffee 
beans! Visit us to select and purchase specialty 

beans at prices exclusive to Cafe Asia 2022.

See you there!
ENQUIRIES

Visitor Registration
registration-cara@cems.com.sg

COA Membership
coa-membership@cems.com.sg

Be a COA Member today
Membership is free! Scan the QR code to join
or visit www.tinyurl.com/COA-member

https://intlcoffeetea-asia.com/coa-membership/


Exhibitor Highlights



Flavourtech Pty Ltd
Booth A10
Australia
Website | Facebook

Flavourtech is a world leader in the development, design and 
manufacture of thin film, spinning cone technologies for the 

production of aroma, concentrates and extracts for the coffee, tea, 
flavour, alcoholic beverage and pharmaceutical markets.

Their flagship technology, the Spinning Cone Column (SCC), is well 
known throughout the tea and coffee industry for aroma recovery 

applications. In 2021, in order to cater for R&D and small-scale 
production applications, Flavourtech launched the smaller SCC-100 

which is perfect for aroma recovery from tea or coffee extracts.

For larger manufacturers, Flavourtech’s Integrated Extraction System 
(IES) is a turn-key solution for producing higher quality Ready to Drink 

(RTD), Cold Brew and Instant Tea and Coffee products.
 

Visit us at Booth A10 during ICTA 2022 to talk about how the SCC and 
IES can help your business create better-tasting products!

http://www.flavourtech.com/
https://www.facebook.com/FlavourtechAustralia/


Suzumo Singapore Corporation Pte Ltd 
Booth D15 | Singapore

Website

SSN-JLX 
Automated Compact Sushi Machine for Nigiri

Fastest in the industry and its high performance yields fluffy 
nigiri! It can produce 4,800 delicious and fluffy rice balls (20g 
or less) per hour with proper melt-in-your-mouth consistency 
using a unique forming process that does not damage the 
grains. Market share, capacity and comforting ease of use make 
it the industry leader! 

SVR-BXA 
Automated Compact Sushi Machine for Maki Roll

2-in-1 machine that forms rice sheets for maki rolls and 
automated rolling function. This new model with an improved 
design forms the rice and the resulting rolls are better than ever. 
Anyone can use it to make Roll Sushi like an experienced chef.

GST-FBB-AS
Automated Rise Dispensing Machine

This machine keeps rice warm and fluffy, and can serve it 
quickly in precise, pre-measured quantities with just a press of 
a button. Comes it 7 different pre-set buttons to set required 
weight for each portion based on the menu.

Suzumo is the innovator that created the world’s first Sushi Robot and other rice-related 
automated products.

It has taken on the bold challenge as a food machine manufacturer in the development 
of man-power saving rice food processing machinery. Our Sushi Robots automatically 

produce sushi rice balls and make rolls similar to a hand-made roll by a skilled Japanese 
chef. 

Suzumo plans to take aggressive approaches such as developing new products that have 
never been introduced to the food market, and also developing a new rice food business 

scheme globally through our products.

http://www.suzumokikou.com/


Allpress have been roasting specialty coffee for a long 
time - over 30 years. From humble beginnings as a 
little coffee cart in Auckland, New Zealand, they’ve 
evolved into a bold and passionate global brand that 
is recognised and available throughout the world. 

Allpress Espresso Singapore Pte Ltd
Booth D17 | Singapore

Facebook
Instagram: @allpressespresso

Three decades ago with Michael Allpress set up his 
first independent coffee cart, he wasn’t satisfied with 
the flavour or the attention to detail of the roasted 
beans on the market at the time.

He decided that to get the taste he was after, he’d 
have to do it himself. He bought a second-hand 
roaster and embarked on a bold and entrepreneurial 
journey fuelled by passion and the pursuit of iconic 
flavour. 

Today, Allpress roasts coffee for the best independent 
cafes in the world - and in your kitchen too.

The flavour of Allpress Espresso has become an icon, 
instantly recognisable in over 1,500 independent 
cafes around the world. At the heart of the brand is 
a collection of crafted coffee blends that have been 
developed over 30 years. 

Designed for flavour, each speciality coffee in the 
Allpress range reflects our knowledge and passion 
for premium coffee. All of our coffee is expertly 
blended and precision-roasted using our Hot Air 
Roasting method to achieve the desired flavour 
profile. Our speciality coffee range is refined and 
simple - 5 classic blends and a constantly-changing 
galaxy coffee.

https://www.facebook.com/allpressespresso


Ohki Co., Ltd
Booth D21 | Japan
Website

We are an industry leader developing filter materials that are used in tea bags used by 
consumers worldwide. We specialise and provide woven (also known as mesh) and non-

woven filters for tea as well as coffee, to the leading suppliers of the industry. Our head office 
is based in Osaka, Japan, and have 7 factories at the moment, and we are looking forward to 

innovating more. Our factories are ISO9001, ISO14001 and FSSC22000 certified.

We produce PLA-based biodegradable non-woven and woven filters. Most importantly 
regarding our products, we carry 3 main brands: Chaput, sustico and Pachit.

CHAPUT is the name of our brand new 
type of coffee bag which can brew in just 

10 seconds via steeping.

sustico is the name of our biodegradable 
filters. The name stems from the words 

“sustainable” and “ecological”.

PACHIT
In terms of tea filters, our standard is the non-filter, 

and the premium version is the woven filter as its main 
feature is its transparency. In addition, the non-woven 
filter is more economical and has a more competitive 

price.

Our biodegradable or sustainable version, sustico, can 
be prepared with both the woven and non-woven lines. 

http://www.ohki-okilon.co.jp/en/


The Better Food Distribution Pte Ltd
Booth E06 | Singapore

Website
The Better Food Distribution Co. was founded by a crew of food producers who are passionate 

about great tasting, healthy products. Our mission is to cater to the growing number of 
people who care about where their food is from, how it is made and how it makes them feel.

We carefully select products that are made by passionate producers using high quality, 
natural ingredients. Wholesome food and rinks made for modern life - we are The Better 

Food Distribution Co.

We are the exclusive distributors of Remedy Drinks, the number one selling kombucha brand 
in Singapore, and have recently added the Dash Water brand to our portfolio.

Remedy make the tastiest, 
healthiest, live-cultured drinks going 

‘round: chock-full of live cultures, 
organic acids and antioxidants that 

are good for your gut and overall 
wellbeing. Remedy’s drinks also 

naturally contain no sugar!

Dash Water is at the forefront of a 
new wave of healthy soft drinks. We 

infuse our super tasty waters with real 
wonky fruit which others say “no” to.
It’s water - but better. Nothing fake.
Just water, bubbles and wonky fruit.

No sugars. No Sweeteners. No 
Calories.

http://www.betterfood.com.sg/
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Ourglass Pte Ltd | Booth RA03
Singapore

Website | Facebook | Instagram | LinkedIn

Founded in 2018, Ourglass Robotics is the leading service robots provider in Singapore, bringing 
in the latest robotic technology and innovation to the local F&B market. Our range of service 

robots includes waiter robots, plate return robots, disinfection robots, hotel delivery robots and 
cleaning robots.

To date, we have deployed over 100 waiter robots operating in 60 F&B outlets. We are committed 
to pushing more restaurants to take a step towards robotic automation as it helps resolve 

manpower challenges and reduces operating costs. 

We also provide customisation services, helping out clients with the onsite installation of our 
service robots, as well as a complete mapping of their restaurant layout for our robots to serve.

Our outstanding performance in the market, deployment knowledge and onsite technical 
support has won us an exclusive distributorship with Pudu Robotics for the PuduBot.

PuduBot: Flagship Waiter Robot

PuduBot, the flagship robot of Pudu, delivers food from the kitchen to 
customers’ tables intelligently. 

Begin the food delivery by placing dishes on the robot’s trays and 
entering a table number. The smart robot identifies any obstacles 

coming its way and avoids them. Designed with customers’ safety in 
mind, the waiter robot stabilises itself even after an emergency brake - 

completing the food delivery safely and securely. 

BellaBot: Premium Waiter Robot

Intelligent and fast, BellaBot is the newest robot waiter designed by Pudu 
with top-of-the-line human to robot interaction capabilities. The head of 

the robot is designed to look like a cat to capture people’s attention.

BellaBot specialises in guiding customers and delivering food to tables 
and stations.

HolaBot: Delivery Robot 

HolaBot is a plate/tray return robot. It speeds up table clearing and 
reduces waiters’ workload by sending the dirty plates back to the kitchen. 

Equipped with high volume, high carrying capacity, paging function, 
gesture recognition and voice control module, HolaBot helps boost the 

table turnaround in restaurants. 

HolaBot is Pudu’s first multi-scenario collection robot, usable across 
industries such as F&B, Medical, General Business, Industrial and more. 

https://www.ourglass.com.sg/
https://www.facebook.com/OurglassRobotics
https://www.instagram.com/ourglassrobotics/
https://www.linkedin.com/company/14523889/


StaffAny Pte Ltd | Booth RA11
Singapore

Website | Facebook

Say goodbye to paperwork, manual entry and miscommunication for your 
business!

We know many shift-work businesses still use manual, time-intensive methods 
to handle HR and Ops processes. The man-days spend consolidating timesheets, 
manual errors, poor real-time team visibility all lead to low productivity and high 

labour costs.

At StaffAny, we optimise this with our 
real-time integrated scheduling and time-
tracking software that simplifies shift work 
for businesses. In addition to managing 
hourly worker, StaffAny tracks your staff 
performance and make end-of-month 
timesheet consolidation a breeze for you.

We’ve helped our clients in F&B, Retail, 
Events and Healthcare to simplify shift 
work and optimise labour productivity/
cost gains from large chains like Kiosks 
Collective to small business owners like 
Foreword Coffee.

From our all-in-one app, you can 
submit weekly availability, check 
for latest shifts, acknowledge 
announcements, request for leave, 
and clock-in and out of work. 

With StaffAny, your entire team 
is connected on one platform 
for maximum efficiency and 
communication!

https://www.staffany.com/
https://www.facebook.com/joinstaffany/


21 Max New Solution Pte Ltd
Booth RA15 | Singapore
Website | Facebook

As a commercial kitchen equipment supplier for 14 years, we understand the 
needs of our customers. We are constantly expanding our product range to meet 

your needs. Our selection of equipment is mostly automated and innovative 
which will suit your needs, whether to improve productivity or help reduce 

manpower issues. It does not matter if you are a business owner of a restaurant, 
food shop, food catering company or food manufacturing factory, there will be 

something for you in our range of products. 

We are committed to providing reliable and quality products and services, and we 
believe in long-term relationships by providing the best quality after-sales services 

to our customers.

KLUB
Model: B6 Smart

• Keyboard panel with One-Touch settings
• 3 brewing modes
• Able to set different infusion times for 

different materials, up to 8 different 
types

• Bulk brewing with steam blending 
function to extract full aroma and 
aftertaste of tea/coffee

• Precise temperature control allows for 
true extraction of tea/coffee essence

• Automatic steam cleaning function 
• Smart Setting System with SD card 

storage

KUBOTA
Rice Washing Robot with Storage

Model: KP90KN-CE

• Storage capacity of rice up to 130kg
• Able to wash rice up to 7.5kg per round 
• Reduce operator workload and time loss
• Cost-saving such as rice wasting, water 

usage and man-hour loss compared to 
manual washing by hand

• Easy operation and reliable function

http://www.21maxnew.com.sg/
https://www.facebook.com/21MaxNew


N.P. Foods Singapore Pte Ltd
Booth RB16 | Singapore
Main Site | Principle Site

At N.P. Foods (Singapore), we pride ourselves in our expertise of seasoning 
manufacturing, as well as our vast global network which enables us to gain a 
competitive advantage over our competitors in the industry, designing and 

producing seasonings that are dedicated for each overseas market.

Meat Substitute Seasoning

With the growing demand for Plant-Based 
products worldwide, N.P. Foods developed a 

series of seasonings that allow manufacturers 
to add flavours to their plant-based products. 

These seasonings are vegan-friendly, non-GMO, 
high heat-resistant and are able to provide the 
functionality of masking the “beany taste” from 

soy/pea products. 

NP II Flavoured Oil

NP II is a series of customisable flavoured oils that 
can be added to any products to enhance overall 

taste and aroma. On its own, it can also be used as 
a sauce.

Meat Marination Seasoning

N.P. Foods offer a range of powder-form marinades 
that are suitable for Wet Marination and Dry 

Rubs. These powders can be used on a variety 
of products such as chicken, pork, beef, prawn 

and fish. Besides adding flavour, these marinade 
powders also improve the tenderness of the 

product.

http://www.np-sin.com/
http://www.aftermeats.com/


FG Food Industries Pte Ltd 
Booth RE02 | Singapore

Official FGPL Site | Official FGFI Site

FG Food Industries Pte Ltd (FGFI) produces ready-to-use bulk-packed food for food-service 
customers, SATS, hotels, caterers, and other retail food establishments. 

FGFI manufactures its own frozen ready-meal brands like Prata Wala (Butter Chicken Biryani, 
Chicken Murtabak, Curry Chicken Biryani and Bombay Fish Masala Biryani) and Delizio 

(Pizza and other western snacks/meals). These ready-to-eat meals are distributed to various 
supermarkets and convenience store chains islandwide.

FGFI also offers contract manufacturing services. Its factory is an ISO22000 and Halal-certified 
14,000sqft facility with bulk cooking, baking and blast-freezing facilities. FGFI is a subsidiary of 
the FG Culinary Group which owns award-winning restaurant brands such as Michelin-listed 

Zaffron Kitchen and quick-service chain Prata Wala. The Group owns a catering company that 
provides services to consumers, companies and institutions.

Prata Ready-to-Eat Meals Delizio Ready-to-Eat Meals

Butter Chicken Biryani
Chicken pieces grilled in 
a charcoal-fired tandoor 

stewed with tomato-
based curry and paired 

with basmati biryani 
rice. The Butter Chicken 

Biryani is one of our best-
sellign products on our 
e-commerce platforms.

Cheese Pizza
Indulge in some cheesy 

goodness filled with 
parmesan and mozzarella 
cheese together with the 
crunchy crust cooked to 

perfection.

Curry Chicken Puff
Filled with savoury chicken 
meat and curried potatoes, 

this is a snack that you 
won’t be able to resist.

Curry Chicken Biryani
Aromatic chicken chunks 

stewed in curry and spices, 
paired with basmati biryani 

rice.

Chicken Murtabak
Indian-style pancake with 

minced chicken, egg, 
onions and Indian spices, 
paired with curry chicken 

gravy.

Hawaiian Pizza
Filled with sweet and 

juice pineapples, melty 
mozzarella, and bacon on 
top of a crispy crust, this 

undeniably delicious dish 
will keep you coming back 

for more!

https://www.firstgourmet.com/
https://fgfoodindustries.com/


365Robot Pte Ltd
Booth RE04 | Singapore
Website

365Robot Pte Ltd was set out to be an Artificial Intelligence (AI) solution provider with a vision 
to help our clients achieve a better and happier life with the assistance of robots. Our main 
goal is to create an environment where humans and robots can work together as a team.

Robots are now a reality of life, helping humans achieve a more productive and efficient 
lifestyle. To bring the greatest robot experience, we provide one-stop robotics solutions 

including robot sales, leasing, servicing, troubleshooting and repair. We also design and build 
robots based on client needs.

Waiter Robot

#1 Robot in the service industry. It is excellent 
in dish delivery, customer engagement and 
marketing. Supports multiple work modes 

including delivery, promotion, guidance and 
cruising, with more modes to come. It is suitable 

for most scenarios including restaurants, shopping 
malls, hospitals, hotels, nursing homes and more. 
It walks steadily with no problems in liquid or hot 

dish deliveries.

3D Food Printer

FoodBot is a 3D food printer that can print diverse 
ingredients including chocolate, cookies, fruit jam, 
cheese and more. it can accurately produce a food 
impression. With its real-time temperature control, 

every little change is controllable. It not only 
makes your work consistent, but also maintains 

the nutritional level of the ingredients. FoodBot is 
widely used for educational programs, food baking, 

events and catering.

Greeting Robot Mini

Greeting Robot Mini is a smart home service robot. 
It can be a tour guide and includes functions of 
home setup, intelligent Q&A and even dancing. 

Equipped with the self-developed Robot OS 
System, it can be customised according to the 

needs of personalised scenes, and can be easily 
and quickly connected to customer’s systems. It 

has been applied in real estate, medical treatment, 
educational institutions, enterprises, hotels 

and other scenarios to help customers reduce 
costs, improve efficiency and upgrade the smart 

experience.

https://www.365robot.sg/
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