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Visit us at stand A22.
For further information please 

contact 028 92673316

WHAT’S COOKING AT IFEX 2018
IFEX, Northern Ireland’s premier food, drink, retail and 

hospitality event, returns to the Titanic Exhibition Centre, 
Belfast from Tuesday, 20th to Thursday, 22nd March and, 

with thousands of visitors expected to attend, it’s one of the 
most eagerly-anticipated industry events of the year. 

As a biennial event, IFEX 2018 is the only chance within 
the next two years for buyers to meet with over 200 suppliers 
and manufacturers, watch hundreds of chefs compete, and 
network with thousands of industry colleagues, as the next 
IFEX isn’t until 2020.  

Following the highly successful 2016 show, event specialists, 
Fresh Montgomery have worked hard to create an exhibition 
that is set to be even bigger and better than previous shows 
and one which delivers exceptional value to both exhibitors 
and visitors alike. With the addition of Meat@IFEX, which 
will be home to the World Butchers’ Challenge skills event, 
and news that the Great Taste Market, showcasing the finest 
in award-winning products, is returning, IFEX 2018 is set to 
become a ‘one stop shop’ for discovering and tasting some of 
the best food and drink products that Northern Ireland has to 
offer.

Indicating that the demand and anticipation for IFEX is 
high, both exhibitor numbers and visitor pre-show registration 
figures are incredibly strong. You can already feel the buzz in 
the atmosphere as the anticipation mounts and March draws 
ever closer.
WHAT’S HAPPENING AT THE EVENT...
•  IFEX has once again partnered with The Guild of Fine Food 
to introduce the Great Taste Market, showcasing the finest 
in speciality foods from a variety of Great Taste winners from 
across NI, RoI and GB.
•  Salon Culinaire is the heart of IFEX, and hosts hundreds of 
industry and student chefs, raising the bar in terms of culinary 
excellence in Northern Ireland, with the programme featuring 
over 30 categories. This year, it will feature three key skill areas 
– The ChefSkills Theatre, Street Food International and Edible 
Art. 
•  Meat@IFEX is a new butchery and meat expo, which will sit 
alongside IFEX at the Titanic Exhibition Centre. For the first-
time in history, the World Butchers’ Challenge will take place in 
Northern Ireland, and will be housed within Meat@IFEX, where 
visitors will include butchers, meat merchants, processors, 
chefs and many more. 
•  Casting a spotlight on everything from traditional Irish 
Whiskey to flavoured spirits, craft beers and cocktails, Drink@
IFEX will showcase the newest drinks and freshest innovations 
currently on the market. Industry can pick up tips and enjoy 
some tastings in this specialist area aimed at those looking for 
advice, training and inspiration.  
•  To recognise the excellence of the products on display, 
IFEX will present a Product of the Show Award. Judged by 
an independent panel of industry experts, including Adrian 
McLaughlin, general manager of Carton House and Chef Jack 
Duffy, this award will highlight the most innovative and high-
quality product at IFEX across all categories including catering 
equipment, grocery, sustainability and technology. 

Advance registration is free via the website,                              
www.IFEXexhibition.co.uk, while further information about 
Team Ireland or Meat@IFEX is available at www.meatatifex.
co.uk, and on social media @IFEX_NI / #meatatIFEX.

Pictured are Caroline McCusker, IFEX event 
manager; Sean Owens, IFEX chef director; and The 
Deputy Lord Mayor, Councillor Sonia Copeland.

OPENING HOURS OF IFEX 2018
TUESDAY, MARCH 20: 10AM–6PM
WEDNESDAY, MARCH 21: 10AM–6PM
THURSDAY, MARCH 22: 10AM–4PM

OZO TECK OFFERS A GREEN, LOW-COST 
ODOUR CONTROL SOLUTION

Among exhibitors at IFEX 2018 will 
be Ozo Teck Global, which designs 
and manufactures innovative 

ozone systems for use in a number of 
commercial and industrial applications. 
In partnership with its main distributor 
CK Direct, Ozo Teck will be exhibiting 
its latest odour control system for 
commercial kitchens.

Ozo Teck provides green innovative 
solutions using ozone, which offers a very 
simple but extremely effective solution to 
the many odour issues experienced by a 
wide variety of businesses from private 
health care, care homes and hotels to 
commercial kitchens and industrial food 
manufacturing.

“Odour 
problems can 
create serious 
environmental 
issues and 
potential fines and 
site closures,” said 
David Thurston, 
director of Ozo 
Teck Global. 
“Environmental 
health officers 
are keen to find 
green alternative solutions that provide 
an effective solution, and our ozone air 
purifier units provide that solution.

“Ozo Teck has developed a unique 
solution for odour control in commercial 
kitchens, replacing more traditional 
solutions such as Carbon and ESP with 
ozone, which is easier to install with 
lower operating and servicing costs.

“Ozone is a very power deodoriser, 
which is 100 times more powerful that 
more traditional odour management 
systems and chemical free. Our odour 
control units provide quick and simple 
air purification for hotels, care homes, 
wash rooms and general communal areas 
where odour can be a real issue.

“Ozo Teck offers a range of products 
for short- or long-term rental or outright 
purchase. With over five years’ experience 
working with ozone, we can help find the 
right solution for your problem.”

For further information, contact David 
Thurston, director of Ozo Teck Global, on 
landline +44 (0) 208 150 6222 or mobile +44 
(0) 7747 600099, at david@ozoteckglobal.
com or visit ozoteckglobal.com.

A busy kitchen; heads down and crack on with that service.

Ozone is a very efficient, cost-effective solution for - not only eradicating odours - but reducing grease build-
up. It is far more effective than current filtration systems.

Above is a newly-fitted system 
at an industrial food processing 
site in Manchester; easy to install, 
easy to service while effective in 
controlling odour.

Another busy kitchen full of equipment; fryers, hot plates, josper 
oven and grills all going at the same time and lots of greasy smoke 
to deal with. With NO odour management, what could possibly go 
wrong...


