
 

 

Newcomers’ Area at INTERNORGA 2022: products, trends and innovations for the entire 

foodservice and hospitality market  

 

Hamburg, 2 March 2022 – Will they impress with their ideas and concepts? Around 20 up-

and-coming companies will be presenting themselves to the large expert audience in the 

Newcomers’ Area at INTERNORGA, the leading international trade fair for the entire 

foodservice and hospitality market, from 30 April to 4 May in Hamburg. Who is on the right 

track is yet to be seen, but one thing is certain: the range on offer is once again as inspiring 

and creative as the industry itself this year. Whether it is egg without a chicken, the smallest 

ice cream parlour in the world, hemp-based food, vegan tuna or sustainable workwear: the 

Newcomers’ Area on the upper floor of Hall B4 is considered a ‘must-see’ and a source of 

inspiration at INTERNORGA. Here is a selection of the exhibitors: 

 

fwip GmbH – The smallest ice cream parlour in the world (Vi Healthy Living Germany GmbH) 

fwip is the inventor of the Portobello ice cream maker, the smallest ice cream parlour in the world, 

and winner of a total of 25 gold stars at the Great Taste Awards for its vegan sorbets, Italian gelato 

and frozen yogurt. As one of the most innovative companies in the field of food technology, fwip 

offers concepts for stress-free and hygienic serving of ice cream that are perfectly tailored to the 

requirements of the foodservice and hospitality market. With the Portobello ice cream maker, 

premium ice cream can be served quickly and easily at the touch of a button. Thanks to its plug-

and-play function, preparation is no longer necessary: simply plug it in, switch it on and get started. 

And the machine is also easy to clean. A premium freezer that cools the 100%-recyclable capsules 

to an ideal serving temperature is provided with the Portobello machine. The award-winning ice 

cream is available in six varieties: Salted Caramel Gelato, Chocolate Gelato, Vanilla Gelato, 

Strawberry Vegan Sorbet, Mango Vegan Sorbet and Frozen Yogurt. https://de.fwip.com/ 

 

Harms Food GmbH – Veggie Crumbz, the world’s first vegetable breading  

Known from the German version of the TV show Dragons’ Den, Veggie Crumbz has now become 

a popular choice for all those who like breaded food. Why is old, nutrient-poor bread still often used 

for that purpose? That was what founder Marlon Harms wondered when he began looking for new 

ways to give food a breaded-style coating. Having grown up in the environment of his father’s family 

business, which deals with vegetables, their processing and retail, using vegetables as a basis for 

a new coating was an obvious choice. However, it soon became clear that the production of crispy 

vegetables is not as easy as he initially thought. New paths had to be trodden, new processing 

methods had to be devised and developed, and a total of three years of research had to be carried 

out in order to be able to present today’s product. The result is a specially developed production 

line on an industrial scale, which made the production of crispy vegetable crumbs possible in the 

first place, and an innovative product, Veggie Crumbz. https://www.veggiecrumbz.de/ 
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Hanfbörse – Hemp-based food for sustainable consumption (Spieß Netzwerk GmbH) 

The products of Hanfbörse from Halberstadt provide sustainability for the food industry. The 

founding team is fully committed to the most versatile crop on the planet, and produces and sells 

hemp-based food products for the restaurant, hotel and catering industries. Constantly growing, 

Hanfbörse now cultivates its own hemp on an area of 100 hectares and is responsible for 

economically and ecologically sensible value creation within a radius of just 50 kilometres. The 

hemp production currently goes into liqueur, cake, oil, tea, nuts, flour and hemp brew.  

https://www.hanfboerse.com/ 

 

just green GmbH – Organic vegan drinks 

just green GmbH has been developing and producing trendy organic vegan drinks since 2018. 

Organic vegan iced teas based on fair-trade white tea are produced under the brand ai:tea. The 

use of a special cold-infusion process means the iced teas require the addition of about 30% less 

sugar than competitors, according to the manufacturer. An organic vegan stimulant, developed 

exclusively on the basis of Japanese matcha tea, is marketed under the brand ma:tea. One bottle 

provides a long-lasting energy boost of up to four hours. New in the range are naturally cloudy 

spritzers and soft drinks, also organic and vegan, under the brand HEIMAT. https://shop.ma-tea.de/ 

  

KAYA&KATO GmbH – Functional, durable and stylish clothing made in Europe 

KAYA&KATO is the first label for fully sustainable workwear. Since 2015, the Cologne-based 

company has been producing workwear from innovative fabrics, combining chic design with high 

quality and consistent sustainability. The products are made of organic cotton or consist of a 

polyester-cotton blend that uses recycled plastic waste from the sea. Fishermen off the coast of 

Spain campaigned to also fish plastic from the sea during their work, and that plastic is processed 

into KAYA&KATO’s fabrics. Every metre of this fabric reuses and recycles the equivalent of 12.5 

PET bottles of plastic waste. This saves 21% CO² and 20% energy. Currently, the line includes 

chef’s jackets, chef’s shirts, aprons, T-shirts, service clothing and complementary textile products 

for the restaurant, hotel, food and retail industries. A completely new organic cotton collection with 

organic cotton from farmers’ cooperatives in Uganda is to be presented just in time for 

INTERNORGA 2022. https://www.kaya-kato.de/ 

 

Lovely Day Foods GmbH – Perfeggt, the egg without a chicken 

It’s time to completely rethink the egg – without a chicken, but with selected plant proteins and 

innovative technology. With Perfeggt, the Berlin-based food-tech company is launching a real 

alternative for the world’s most popular animal protein. Through the targeted combination of plant-

based protein sources, the company manages to come very close to the nutritional and functional 

properties of the animal-based original. At the same time, taste, texture and aroma are paramount, 

so that 100% enjoyment is guaranteed with Perfeggt. Perfeggt can replace hen eggs in countless 

recipes from scrambled eggs and omelettes, waffles and French toast to cakes and biscuits, and is 

intended to create incomparable enjoyment without guilt. https://www.perfeggt.co/ 
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OS-Original STROHhalm GmbH – Natural straws made of straw 

The founders of OS-Original STROHhalm GmbH believe that straws should go back to their roots. 

They want to give the INTERNORGA expert audience a surprising and extraordinary drinking 

experience: the natural and gluten-free straws are grown from the wheat plant. After harvesting the 

grain, the remaining stems are processed into straws: they are cut, sorted, peeled and gently 

sterilised with hot water. After use, they are 100% compostable as garden waste and are returned 

to the natural cycle: new grows from old. These natural straws are a purely organic product that 

does not have to be produced artificially. In addition, the straws do not need a coating or an 

adhesive, as they are naturally waterproof. https://www.echte-strohhalme.de/ 

 

SCRAEGG GmbH – Exciting taste in seconds with innovative technology 

With a preparation time of 15 seconds, SCRAEGG was launched as the ‘fastest scrambled egg in 

the world’. Since then, porridge mixtures in the flavours apple & cinnamon, berry, and chocolate & 

banana, as well as a tomato soup, have been made available for the system, and are also ready to 

enjoy within a few seconds thanks to its simple operation. The company works together with a top 

chef in product development and relies on natural ingredients without additives. All the food is 

prepared without added fat and is only gently steamed with water vapour. Within a few seconds, a 

healthy meal is produced, with what should be completely odourless preparation. Due to the 

compact dimensions of 30 × 30 × 45 centimetres, the SCRAEGG Pro device does not take up much 

space. It takes only a few minutes to heat up, and a full water tank is enough for about 50 portions. 

https://scraegg.com/ 

 

shjft AG – Unique online platform for job searches and recruiting in the restaurant industry 

With shjft.de, job and recruitment searches are easy, fast and cool. The online platform offers 

exactly the right overall package for the restaurant industry – with extra-high reach, intelligent 

matching and a strong image. shjft is the largest job community for the restaurant and hotel industry, 

with over 125,000 employees and employers and over 7,000 jobs. Technology makes it possible 

for the ideal jobs and applicants to be suggested. The presentation with Instagram-style photos and 

videos provides contemporary insight with 100% character and individuality, because especially in 

service, kitchens and the like, it’s about personalities, not just personnel. shjft saves a lot of time, 

effort and costs when it comes to job and recruitment searches, instead offering immediate visibility 

for the right employers and employees. www.shjft.de 

 

Spoontainable GmbH – Sustainable spoon alternatives 

The Heidelberg-based start-up Spoontainable is taking a stand against plastic and offering a 

sustainable spoon alternative with the edible spoon ‘Spoonie’. Spoonies consist of recovered cocoa 

and oat fibres, which are by-products from the chocolate and grain industry and would otherwise 

no longer be used. According to the start-up, this ensures a sustainable circular economy and offers 

a genuine sustainable alternative to the EU-wide single-use plastic ban, which came into force on 

3 July 2021. The vision of the founders Amelie Vermeer and Julia Piechotta, true to the motto ‘Don’t 

Waste It – Taste It!’, is to replace every plastic spoon with their sustainable alternatives. The pair 

have already won numerous awards for this concept, most recently the renowned Female Founders 
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Award of the American Chamber of Commerce. Having started with the Spoonie choc, the range 

now includes the Spoonie classic in sizes S and L, and most recently the Twirly, an edible stirrer 

made of cocoa fibres, which, like the Spoonie choc, is also gluten-free. https://spoontainable.com/ 

 

Sterlix GmbH – Smoothr, the abbreviation for digitalisation in the restaurant industry 

through digital ordering and payment 

The Berlin-based start-up is digitalising the ordering process through self-order terminals and online 

ordering systems for leading restaurant chains in Germany, Austria, France and Switzerland. At 

INTERNORGA, Smoothr is now presenting AI technologies with which ordering processes can be 

completely automated. These include the intelligent refrigerator ‘Smoothr Coolr’ and the new AI 

self-order terminals. Both systems use computer vision technology, which uses cameras to detect 

which products the customer wants to buy. With the automated and contactless sale of products, 

Smoothr offers a solution to counteract the acute shortage of personnel in the restaurant industry 

and also improves the customer experience through an innovative ordering process. 

https://smoothr.de/  

 

Superfood Factory GmbH – Super Soda, refreshment without a guilty conscience 

Superfood Factory is a creative and social food company based in Munich. Founded in January 

2019, the team supporting CEO Martin Friedl (formerly of Red Bull and Heineken) has brought real 

innovations to the market in a short time with a lot of dynamism and expertise. The latest show-

stopper: Super Soda. Awarded the Women’s and Men’s Health Good Food Award, Super Soda 

represents a new, healthier generation of soft drinks. Not so sweet, but fruitily refreshing. The vision 

of the manufacturer is a culinary world without artificial substitutes and sugar cubes. But at the same 

time, a world full of taste experiences, joie de vivre and mental well-being. With that in mind, plant 

extracts were selected for each variety that provide natural taste character and harmonise with 

delicious fruits. According to the company, the (natural) sugar content is thus only between 2.9 and 

3.8 grams per 100 ml. The four varieties, pomegranate and jiaogulan, blueberry and maca root, 

hemp, quince and passion fruit, and cocoa and pear, are bottled regionally in 330 ml reusable glass 

bottles. https://www.drinksuper.de/ 

  

wunderfish GmbH – Giving seaweed its big break 

The two minds behind wunderfish GmbH are Deniz Ficicioglu and Jacob von Manteuffel, two algae 

and sea nerds, completely different in terms of their experiences and skills, but with a big shared 

vision: to build an alternative to fishing, with plant-based products that everyone wants to dig into 

immediately. The portfolio of the young company includes algae salads in a wide variety of flavours 

and, most recently, a real alternative to tuna: BettaF!sh TU-NAH, consisting of fava beans and 

seaweed and absolutely vegan, is intended to taste like tuna, but made purely of plant products. At 

the end of October 2021, the first vegan BettaF!sh TU-NAH sandwiches were launched exclusively 

in all ALDI stores throughout Germany, and other products, such as the vegan BettaF!sh Pizza TU-

NAH, are to follow. https://bettafish.co/ 
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About the new INTERNORGA hall structure 

Visitors and exhibitors will get to experience the comprehensive strategic redesign of all the 

INTERNORGA exhibition areas for the first time in 2022: new or expanded presentation possibilities 

and more stringent visitor guidance make the leading international trade fair for the entire 

foodservice and hospitality market even more diverse and are a contemporary reflection of the 

current market conditions. The ‘Food, Beverages and Coffee / Coffee Machines’ (Halls A1, A3, A4 

and B1 to B4 Upper Floor), ‘Restaurant and Hotel Facilities and Outdoor Cuisine’ (Halls B1 to B4 

Ground Floor), ‘Kitchen Technology and Equipment’ (Halls B6 and B7), ‘Bakery and Confectionery’ 

(Hall A3) and ‘Digital Applications’ (Hall A2) exhibition areas will put increased focus on the trade 

fair experience for all visitors and offer an ideal space for networking. Each of the diverse exhibition 

areas will be directly accessible via its own entrance. 

 

About INTERNORGA 

INTERNORGA has been the leading international trade fair for hotels, restaurants, bakery and 

confectionery for 100 years and is taking place from 30 April to 4 May 2022 on the grounds of 

Hamburg Messe und Congress GmbH. National and international exhibitors will present their 

products, trends and innovations for the entire foodservice and hospitality market to trade visitors. 

The trade show is accompanied by international conferences, an extensive supporting programme, 

and innovative industry competitions. 

 

INTERNORGA 2022 will take place from 30 April to 4 May 2022 under the hygiene rules valid in 

Hamburg at that time for all participants. Further information can be found on the website 

https://www.internorga.com/en/ and on the social media channels: 

 

   

        

Press material for download: https://www.internorga.com/en/infos/press/downloads 

 

Contact INTERNORGA:  

Andrea Paechnatz, Tel.: +49 (0)40 3569 2093, Email: andrea.paechnatz@hamburg-messe.de 

 

 

 

 


