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PAPILA

En Feria Valencia apostamos
siempre por innovar y completar
la oferta integral de habitat que
caracteriza Ideas & Pasion. Feria
Habitat Valencia.

Desde el principio de la concepcién
del nuevo salén Disefio
Internacional de la Cocina,
quisimos gue no solo fuera un salén
comercial sino una plataforma
generadora de propuestas.

De este modo naci6 PAPILA, una
iniciativa que nos acerca las
ultimas tendencias y propuestas
en torno al mundo de la cocina, y
que ademas actlla como motor
generador de innovacion y disefio.

Este nuevo proyecto se convierte
en una cita ineludible que integra
a disefadores, escuelas y
empresas.

PAPILA es la iniciativa cultural de
Diserio Internacional de la Cocina,
el nuevo salén comercial de la
feria Ideas & Pasion. Feria Habitat
Valencia.

Un espacio dinamico y trasgresor
gue apuesta por la cultura del

isefioy Iosd]ov_enes disefiadores
y escuelas de disefio a través de
sus iniciativas, exposiciones y
colaboraciones. Una cita obligada
donde se podra estar al corriente
de las ultimas novedades y
tendencias.

PAPILA presenta dos innovadores
proyectos relacionadas con el
mundo del disefio de las cocinas:
“Food Design”y “La Cocina
Noémada”.

At Feria Valencia we are always
keen to innovate and enhance the
integrated nature of the product
offering that characterises Ideas &
Pasion. Feria Habitat Valencia.

When we conceived the new show
International Kitchen Design, we
wanted it to be not justa commercial
exhibition but also a platform that
would generate ideas in its own
right.

This is how PAPILA came into being,
as an initiative that introduces the
very latest trends and designs in the
world of kitchens and also serves
as adriver of innovation and design.

This new project is poised to
become a ‘must-attend’ event that
brings together designers, colleges
and companies.

PAPILA is International Kitchen
Design’s cultural initiative.
International Kitchen Design is a
new commercial show within the
Ideas & Pasion. Feria Habitat
Valencia exhibition.

International Kitchen Design itself
is adynamic, groundbreaking space
with initiatives, exhibits an
partnerships that are an expression
of a commitment to the culture of
design, to young designers and to
schools of design. International
Kitchen Design is set to become a
‘must attend’ event for everyone
who wants to stay up to date with
the very latest products and trends.

PAPILA is presenting two innovative
E_rOjeCtS related to the world of

itchen design: “Food Design” and
“The Nomadic Kitchen”.
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Food Design es una exposicion
sobre una nueva disciplina de
disefio en la que se toma la comida
como un material a disefiar con un
enfoque totalmente ajeno a la
gastronomia tradicional.

Se estudia la experienciay laforma
en la que se toman los alimentos
para alterar y mejorar su
ergonomia, funcionalidad,
interactividad, comunicacion,...

Escuelasy disefiadores jévenes de
toda Espafia dotados con una
beca Bancaja en colaboracion con
empresas e instituciones
presentan sus propuestas.

Colabora Fegreppa, Chocovic y
Proyecta.

Food Design is an exhibit about a
new design discipline where, in an
approach totally different to that
taken by traditional gastronomy,
food is viewed as a material that
can be designed.

The experience of eating and the
way in which foods are eaten will
be examined with a view to altering
and ir_nproving their ergonomic,
functional and interactive aspects
and their ability to communicate.

Ideas are being submitted by
schools of design and young
designers from all over Spain who
are currently on Bancaja
scholarships in collaboration with
companies and institutions.

Fegreppa, Chocovic and Proyecta
are partnering the project.

Participantes / Participants
Adriana Carcelén, Adriana Villa,
Albert Caselles, Alberto Arza,
Alberto Silla, Ana Navarro, Analia
Blanco, Antonio Benlloch, Carles
Rodrigo, Clara Blasco, Com peix a
I’aigua, Daniel Salvador, Escuela
de Arte y Superior de Disefio de
Valencia, Escuela Superior de
Disefio de Aragon, Escuela
superior de disefio llles balears,
Esther Betti, Eva Garcia, Eva
Yubero, Francesca Alemar_}y,
Guillem Ferran, Guillermo Tejedor,
Iker Prieto, Inma Fenech, Joan
Rusca, Jorge Juan Prieto, Juan
Soriano, Julieta Roitman, Laura
Blasco, Lucia Mufoz, Macalula,
Manuel Diaz, Maria del Mar Cardell,
Maria Navarro, Marta Guerrero,
Nacho Magro, Pedro Lozano, Reyes
Mora, Sara Gabarda, Sara Pascual,
Silvia Cérdoba, Universidad
Cardenal Herrera-CEU, Viceng
Pérez, Velasco y Yonoh.
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Workshop Aula Chocovic:

Aula Chocovic, la escuela
especializada en cursos de
chocolate para profesionales de la
empresa Chocovic y su director
Ramoén Moraté trabajaron con un
grupo de jovenes disefiadores
nuevas formas de disfrutar el
chocolate.

Aula Chocovic is manufacturer
Chocovic’s specialist training
school for professionals. Along
with its head Ramén Morat6 and a
group of young designers the
school has developed new ways of
enjoying chocolate.

Workshop Fegreppa

La Federacion Gremial de
Panaderia y Pasteleria de la
Provincia de Valencia (Fegreppa)
trabajaron desde su Centro de

Formacion con un grupo de jovenes
disefiadores en nuevos conceptos
de dulce.

Working out if its own Training
Centre and in association with a
number of young designers, the
Bread and Patisserie Makers Guild
of the Province of Valencia
(Fregreppa) has been developing
new concepts for sweet foods.

Workshop Proyecta

La asociacién de jovenes
disefiadores Proyecta trabajaron
con gnc?rupo dejovenes
disefiadores nuevos conceptos de
comida.

Young designers’ association
Proyecta has developed new meal
concepts jointly with a group of
young designers.
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Escola Superior de Disseny llles
Balears

Proyectos de los alumnos de la
Escola Superior de Disseny llles
Balears

Designs by students at the Balearic
Islands Advanced School of Design

Escola d'Arti Superior de Disseny
de Valencia

Proyectos de los alumnos de la
Escola d'Arti Superior de Disseny
de Valencia

Designs by students at the Valencia
Advanced School of Art and Design

Escuela Superior de Disefio de
Aragon
Proyectos de los alumnos de la
Escuela Superior de Disefio de
Aragon

Designs by students at the Aragon
Advanced School of Design

8Eil\J/ersidad Cardenal Herrera —
El pan nuestro de cada dia -
Workshop dirigido por Héctor
Serranoy realizado por graduados
de Disefio Industrial de la UCH-
CEU sobre el pan como elemento
social.

Our daily bread — workshop on
bread as a social factor, led by
Héctor Serrano and attended by

raduates in Industrial Design from
the UCH-CEU University.
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La Cocina Némada presenta la
colaboracion de dos jévenes
disefiadores dotados con una beca
Bancaja como Alicia Pellicer y Marc
Martinez que conjuntamente con
una destacada empresa del sector
como Cuindec han indagado en la
movilidad y adaptabilidad de la
cocina del futuro.

Este espacio, gue durante mucho
tiempo fue exclusivamente para
cocinar, se ha convertido en los
ultimos afios en un espacio
fundamental y punto de encuentro
donde cada vez se pasa mas tiempo
y se acaban haciendo actividades
que antes se hacian en otras
estancias. La cocina se haampliado
y ha pasado de ser una habitacion
mas de la casa a incorporar muchas
veces el salén o el comedor.

The Nomadic Kitchen will be
showing collaborative work by two
of Spain’s young designers who are
currently on Bancaja scholarships—
Alicia Pellicer and Marc Martinez —
and leading manufacturer Cuindec
who together have taken an in-depth
look into the mobility and
adaptability of kitchens in the future.

This space, which for a long time
was dedicated exclusively to
cooking, has in recent years become
a key space in the home and a
meeting place where people are
spending more and more time, even
engaging in activities that other
rooms would have been dedicated
to before. The kitchen has grown
and has gone from being just
another room in the house to often
including the living room or the
dining room.

Alicia Pellicer _ )

Sus estudios de Arquitectura 'X_Arqwtectu ra
Tecnica se desarrollan en laFacultad de
Ingenieria y Arquitectura La Salle de la
Universidad Ramén Llull. Después de
trabajar en diferentes despachos de
arquitectura de Barcelona Pasa adirigir el
Departamento de I+D+i de la empresa de
mobiliario de cocina CUINDEC, donde dirige
proyectos de imagen de empresa, desarrollo
de producto y otros proyectos de
innovacion.

Pellicer studied to be an Architect and
Architectural Technician at the La Salle
Englneerln? and Architecture Faculty at
Ramon Llull University. After working at
various architecture practices in Barcelona
she took the position of head of the R, D +
| Department at kitchen furniture
manufacturer CUINDEC, where she is
director of corporate image design, product
development and other innovation-led
projects.

Marc Martinez . . .
Disefiador industrial por la Universidad
Cardenal Herrera-Ceu y diplomado en
estudios empresariales, es uno de los
cofundadores de Ebuala que ha colaborado
con empresas como SANCAL, EXPORMIM,
VICCARBE, NOVUM, FERYCEL, NOVADEC,
MIA CASANOVA, BELLAVISTA, ROCA,...
Ganador del 1er premio CETEM 2006 con
el sofa Café&Leche para NOVADEC, del 2°
Eremlo BANEO Cevisama 2007 con el lavabo

avab’ou para FERYCEL y del 1er premio
en la categoria de exterior IDDA Awards
2008 con la coleccion Air Chairs para
EXPORMIM.

Having graduated in industrial design at
Cardenal Herrera-CEU University and
gained a diploma in business studies,
Martinez went on to be a co-founder of
Ebuala, which has worked with companies
such as SANCAL, EXPORMIM, VICCARBE,
NOVUM, FERYCEL, NOVADEC, MIA
CASANOVA, BELLAVISTA, ROCA,... His
Café&Leche sofa design for NOVADEC
won him the first prize in the 2006 CETEM
awards, whilst his Lavab’oH(xjvashbasin
design for FERYCEL won 2"~ prize in the
2007 BANEO awards and the Air Chairs
C {Iection he designed for EXPORMIM won
1>" prize in the exteriors category of the
IDA Awards 2008.
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El joker de espacios

El proyecto de Cocina Nomada
permite a su publico ob*etlvc; joven,
independiente e inconformista:
elegir, diferenciarse y personalizar
su propio producto y espacio.
Pretende ser un espejo vivo de
todos los cambios y direcciones
que esta tomando el mundo del
mueble en general y de la cocina
en particular.

Un proyecto en el que mobiliario
de hogar y mobiliario de cocina
unen esfuerzos y comparten
objetivos, rompiendo las barreras
aprendidas que los hacian
exclusivos de un determinado
espacio y uso, para convertirse en
un tipo de mobiliario
multidisciplinar, en un joker de
espacios. Un nuevo tipo de cocina
“viva” definida por un némada
estilo de vida.

Este nuevo concepto de Cocina
N6mada gque incorpora la movilidad
y adaptabilidad a la cocina, se
adapta a las nuevas tipologias de
espacios y de hogares como
grandes espacios compartidos,
estudios, oficinas y pisos pequenos
donde convergen diferentes
espacios.

[2]CUiNDEC ...

Colabora BLANCO y SIEMENS

The joker of the pack of spaces

The Nomadic Kitchen project gives
its target young, independent and
non-conformist audience the
opportunity to make choices,
differentiate themselves and
personalise their own products and
spaces. Itaspires to be a live mirror
of all the changes that are currently
8_omg on and of the different
irections that are being taken by
in the world of furniture In general
and kitchen furniture in particular.

This is a project in which home and
kitchen furniture have joined forces
and share the same objectives,
breaking down the barriers that we
have all learned and that
designated specific uses to certain
spaces. The proposition is a new
type of “living” kitchen that is
efined by a nomadic lifestyle.

This new concept of a ‘Nomadic
Kitchen’ that incorporates mobility
and adaptability reflects the new
classification of spaces and homes
into large shared spaces, studies,
offices and small flats where
different spaces converge.

[2]CUiNDEC ...

Supported by BLANCO and SIEMENS
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Alberto Arza

C/ Doctor Ferran N14
Castell6n 12003

Tel: +34 686823157
www.albertoarza.com

Alicia Pellicer R
Departamento de 1+D+i Cuindec
Ctra. Nal, 340, Km 1045,9
Benicarl6 12580 - Castellon

Tel: +34 964 46 72 00
www.cuindec.com

Aula Chocovic

Ctra. Nal. 152, Km. 71,3
Gurb 08503 - Barcelona
Tel: +34 938893419
www.aulachocovic.es

BSH Electrodomésticos

Parque Empresarial PLA-ZA
Ronda del Canal Imperial, 18-20
Zaragoza 50197

Tel: +34 976578000
www.bsh-group.es

Com peix a I’'aigua
C/ Papin 27,
Barcelona 08028
Tel: +34 935332125
www.Ifiw.com

Cuindec

Ctra. Nal, 340, Km 1045,9
Benicarl6 12580 - Castellon
Tel: +34 964 46 72 00
www.cuindec.com

DEIG]

Avda. Mogent, s/n nave 1

Montornes del valles 08170 Barcelona
Tel: +34 902260006

www.dake-sa.es

Fegreppa
C/Landerer 1,
Valencia 46003

Tel: +34963918280
www.fegreppa.com

Guillem Ferran

C/ Rosello 155 2-1
Barcelona 08036

Tel: +34 660247971
www.guillemferran.com

Macalula

C/ Garrigues 5 8°F
Valencia 46001

Tel: +34 963324084

www.macalula.com

Marc Martinez

Albereda de la Reina Sofia,41-2
Torrent 46900 Valencia

Tel: +34 961565942
www.ebuala.com

Proyecta
WWw.proyecta.org.es

Yonoh

Juan Llorens, 10 pta 15
46008 valencia

Tel: +34 963 231 193
www.yonoh.es

Escuelas/ Schools

Escola Superior de Disseny llles Balears /
Balearic Islands Advanced School of Design
Institut Balear, 5

Palma de Mallorca 07012

Tel: +34 971290000
www.escoladisseny.com

Escola d'Art i Superior de Disseny de
Valencia/ Valencia Advanced School of Art
and Design

Sede Velluters

C/Pintor Domingo, 20

Valencia 46001

Tel: +34 963156700
www.easdvalencia.com

Escuela Superior de Disefio de Aragon /
Aragon Advanced School of Design
Plaza Sitios 5

Zaragoza 50001

Tel: +34 976237545

www.esda.es

Universidad Cardenal Herrera - CEU /
Cardinal herrera-CEU University

C/ San Bartolomé n° 55 .
Alfara del Patriarca 46115 - Valencia
Tel: +34 961369000 (3945)
www.uch.ceu.es
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