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TﬁE INTERNATIONAL FOOD & HOSPITALITY FAIR

India Trade Promotion Organisation (ITPO) organized the 39t
edition of AAHAR - The International Food & Hospitality Fair
jointly with the Ministry of Food Processing Industries (MoFPI)
from March 4 to 8, 2025 at the iconic venue of Bharat Mandapam
(New Delhi). The fair was organized in close collaboration with
APEDA, Spices Board, Coconut Board, Coffee Board , Tea Board
and Trade Associations viz AIFPA, ARCHII, CIFT, FAIC, FHSAI
FIFI, FIFHI, FIWA, HOTREMAI, ICMA, KREMAG & PBFIA.




Hall Display

Hall No.

Verticals

H1GF Foreign Food Participation and FIFI Pavilion

H1FF Wine Pavilion, FIFI Pavilion, Culinary Art India Show by Indian Culinary Forum

H2 GF Confectionery & Bakery Products & Ingredients, ICMA

H2 FF Confectionery & Bakery Products & Ingredients, ICMA

H3 GF APEDA Pavilion

H3 FF Spices, Condiments Ingredients & Agri Produce

H4 GF Organic, Processed Food, Ingredients, Spices, Farm produce, Fresh Fruits & Vegetables, Meat Products

HA4FF Organic, Processed Food, Ingredients, Spices, Farm produce, Fresh Fruits & Vegetables, Meat Products

H5 GF Organic, Processed Food, Ingredients, Spices, Farm produce, Fresh Fruits & Vegetables, Meat Products, Chocolate Products

H5 FF Organic, Processed Food, IngFedients, Spices, Farm produce, Fresh Fruits & Vegetables, Meat Products, Chocolate Products,
Food Grade packaging material

Hé6 Bakery Heavy Machinery Equipment, Tentage & Décor, packaging, Kitchen & Hotel Equipment, Software Solutions

H8-11 Kitchen & Hotel Equipment, Refrigeration

H12 & 12A Kitchen & Hotel Equipment

H14 Kitchen & Hotel Equipment, Refrigeration

H14 (FF) Hospitality, Décor, Housekeeping Products, Gift Items

Open Area Hospitality, Décor, Housekeeping Products, Gift Items, Mist Coolers, Coolers & Fans

Hangars Heavy Machinery Equipment, Kitchen & Hotel Equipment, Refrigeration




Net Area

Gross Area

Total
Exhibitors

Overseas
Exhibitors

Group
participation

Countries

55,000 sqm (Appx.)
1,12,000 sqm (Appx.)

More than 1550

142 from 23 countries

Australia, Brazil, Canada, Chile,
Italy, Thailand, Turkey, UK .

Australia, Brazil, Canada, Chile,
France, Germany, Greece, Hong
Kong, Indonesia, Italy, Japan,
Malaysia, Poland, Spain,
Switzerland, Sweden, Singapore,
South Korea, Taiwan, Thailand,
Turkey, UK & Vietnam.
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18t edition of Culinary Art India (CAI)
was organised by the Indian Culinary
Forum (ICF) in collaboration with the
India Trade Promotion Organisation
(ITPO) and Hospitality First. CAI 2025
showcased the rich diversity and

innovation in India's culinary arts.

Various trade seminars were conducted
during the currency of the expo by
Society of Indian bakers, All India Food
Processors Association (AIFPA), All

India Bread Manufacturers Association.




0 Madhu Mandapam- A Wine Pavilion named Madhu Mandapam was established for the
first time over an area of 1,000 square meters, in collaboration with the Forum of Indian Food
Importers (FIFI).

LU Additionally, the Council of Indian Food Trade (CIFT) made its debut participation in
AAHAR 2025, representing 23 exhibitors as a new industry association.



Approximately 68,000
business visitors attended
the fair, comprising both
international and
domestic participants.
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The fair concluded on a successful note with a high level of satisfaction amongst the

exhibitors as well as visitors.



