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ITALIAN PANETTONE WORLD CHAMPIONSHIP 2025 ENTRY FORM AND DATA PROCESSING 

NOTICE (GDPR 2016/679)

to be sent to the Academy of Masters of Sourdough and Italian Panettone Administrative 

Office info@panettoneworldchampionship.com
NAME OF TEAM

COUNTRY REPRESENTED

School or promoting 

organization  

Company name

Address

P.I. / VAT no.

e-mail 

Certified e-mail 

Bank Account Details 

NAME OF PARTICIPANTS

1 Captain's Name Surname

2 Name and surname

3 Name and surname

4 Team Manager’s name and 

surname

Hereby, the undersigned ask to participate in this edition of the Panettone World Championship and 

declare that they have read the regulations and approve all its parts.

All this considered and given, we hereby formally pledge to: 

1) Behave  loyally,  fairly  and  in  good  faith  towards  everyone  during  the  Championship,

including the organizers, the competition judges, our own team, opposing teams and third

parties, even when using social media channels. 

2) Respect all the rules in the regulations. 

3) Refrain from protesting against the regulations, either verbally or in writing. In particular, it

is absolutely prohibited to protest against the regulations or make comments about them on

social media channels.
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                ALLEGATO 1            
 

 
DOMANDA DI ISCRIZIONE AL CAMPIONATO MONDIALE DEL PANETTONE 
ITALIANO 2025 E INFORMATIVA SUL TRATTAMENTO DEI DATI (GDPR 2016/679)

da inviare alla Segreteria dell’Accademia dei Maestri del Lievito Madre e del Panettone Italiano 
all’indirizzo di posta elettronica: info@panettoneworldchampionship.com 

NOME DEL TEAM 
 
NAZIONE RAPPRESENTATA 

NOME DEI PARTECIPANTI 
 

1 Nome e cognome Capitano  
2 Nome e cognome  
3 Nome e cognome  
4 Nome e cognome Team Manager  

 
Con la presente, noi sottoscritti chiediamo di partecipare a questa edizione del Panettone 
World Championship. 
Tutto ciò considerato e premesso noi sottoscritti, con la presente ci impegniamo formalmente 
come segue: 

1) Per tutta la durata del campionato, a comportarci secondo lealtà, correttezza e buona 
fede nei confronti di tutti, ivi compresi gli organizzatori, i giudici di gara, il proprio team, i 
team avversari e i terzi, anche nell’utilizzo dei canali social. 

2) Rispettare il regolamento in ogni sua parte. 
3) Non protestare contro il regolamento, né verbalmente né per iscritto; in particolare è 

assolutamente vietato protestare contro il regolamento o commentare il regolamento 
tramite i canali social. 
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4) Maintain absolute secrecy about everything that happens during the Championship, making

a commitment to refrain from disclosing any information in any way, especially through

social media channels.

5) Refrain  from  disclosing  defamatory  opinions  regarding  the  organizers,  the  competition

judges, one’s own team, opposing teams or third parties.

6) Maintain absolute secrecy regarding anything the Team Manager should ask and/or specify

during the practice sessions. 

7)  Refrain  from  communicating  and/or  divulging  private  and  confidential  information

received from the Academy or learned during the Championship, committing to keeping the

processing  of  data,  information,  documents,  procedures  and/or  any  other  private  and

confidential  information regarding  the Academy or  the  Championship  totally  secret  and

safe.

ATTACHED DOCUMENTS

C.V. of participants including contact details (e-mail address – telephone number – occupation)

 

Place and date___________________

Sincerely,

Captain’s signature Signature 2 Signature 3 Team Manager’s Signature

4) Maintain absolute secrecy about everything that happens during the Championship, making

a commitment to refrain from disclosing any information in any way, especially through

social media channels.

5) Refrain  from  disclosing  defamatory  opinions  regarding  the  organizers,  the  competition

judges, one’s own team, opposing teams or third parties.

6) Maintain absolute secrecy regarding anything the Team Manager should ask and/or specify

during the practice sessions. 

7)  Refrain  from  communicating  and/or  divulging  private  and  confidential  information

received from the Academy or learned during the Championship, committing to keeping the

processing  of  data,  information,  documents,  procedures  and/or  any  other  private  and

confidential  information regarding  the Academy or  the  Championship  totally  secret  and

safe.

ATTACHED DOCUMENTS

C.V. of participants including contact details (e-mail address – telephone number – occupation)

 

Place and date___________________

Sincerely,

Captain’s signature Signature 2 Signature 3 Team Manager’s Signature

4) Maintain absolute secrecy about everything that happens during the Championship, making

a commitment to refrain from disclosing any information in any way, especially through

social media channels.

5) Refrain  from  disclosing  defamatory  opinions  regarding  the  organizers,  the  competition

judges, one’s own team, opposing teams or third parties.

6) Maintain absolute secrecy regarding anything the Team Manager should ask and/or specify

during the practice sessions. 

7)  Refrain  from  communicating  and/or  divulging  private  and  confidential  information

received from the Academy or learned during the Championship, committing to keeping the

processing  of  data,  information,  documents,  procedures  and/or  any  other  private  and

confidential  information regarding  the Academy or  the  Championship  totally  secret  and

safe.

ATTACHED DOCUMENTS

C.V. of participants including contact details (e-mail address – telephone number – occupation)

 

Place and date___________________

Sincerely,

Captain’s signature Signature 2 Signature 3 Team Manager’s Signature

............................................. …..............................................  ..............................................     ……….……..…………......
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CCLLAASSSSIICC  IITTAALLIIAANN  PPAANNEETTTTOONNEE  PPRREESSEENNTTAATTIIOONN  SSHHEEEETT

LIST OF INGREDIENTS 

AND % OF  TOTAL WEIGHT

RECIPE

DESCRIPTION OF PREPARATION METHOD AND TECHNICAL SPECIFICATIONS 

STARTER 

FEEDING

TECHNIQUE

BAKING 
METHOD

4) Maintain absolute secrecy about everything that happens during the Championship, making

a commitment to refrain from disclosing any information in any way, especially through

social media channels.

5) Refrain  from  disclosing  defamatory  opinions  regarding  the  organizers,  the  competition

judges, one’s own team, opposing teams or third parties.

6) Maintain absolute secrecy regarding anything the Team Manager should ask and/or specify

during the practice sessions. 

7)  Refrain  from  communicating  and/or  divulging  private  and  confidential  information

received from the Academy or learned during the Championship, committing to keeping the

processing  of  data,  information,  documents,  procedures  and/or  any  other  private  and

confidential  information regarding  the Academy or  the  Championship  totally  secret  and

safe.

ATTACHED DOCUMENTS

C.V. of participants including contact details (e-mail address – telephone number – occupation)

 

Place and date___________________

Sincerely,

Captain’s signature Signature 2 Signature 3 Team Manager’s Signature
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PRIVACY NOTICE FOR PROCESSING PARTICIPANT PERSONAL DATA: 

Dear Participant,
Please note  that  the  General  Data  Protection  Regulation  (EU)  2016/679,  (hereafter  referred  to  as  "the  GDPR")  governs
protection of the personal data of individuals as a fundamental right. This regulation requires that processing of your personal
data is correct, lawful and transparent and protects your confidentiality and your rights.
This notice is part of the provisions of GDPR Article 13.
The legal contractual basis for data processing is founded on Article 6 comma 1 letter b) of the the GDPR.

DATA CONTROLLER
The Data Controller  in  charge of  processing your  personal data is  the Masters  of  Sourdough and Italian Panettone SRL
(hereafter “the Academy”), whose registered office is in via Trento n. 49 - 43121 Parma
You  can  contact  the  Data  Controller  at  the  above  address  or  send  an  e-mail  to

segreteria@accademiamaestrilievitomadrepanettoneitaliano.it 

PROCESSING PURPOSE AND METHODS
Personal data (full name, address, telephone number, method of payment for entry, photos, audio and video and all other
personal data) will be processed for organizational purposes of the Panettone World Championship (hereafter "the Event" and
may be used for communications, campaigns and initiatives linked to the above Event for both printed publications and on the
Event website and Event partner websites, on Event social media channels (Facebook, Instagram, YouTube and others) and on
all of the Academy's official communication channels. 
The Academy undertakes to never use images in such a way as to be detrimental to the dignity, reputation or personal standing
of the persons concerned.

RECIPIENTS OF DATA AND DISCLOSURE OF DATA
Your personal data (including photos, audios and videos) may be disclosed in the ways described above in relation to and for
the sole purposes described previously.
Your personal data may also be disclosed to subjects who process the collected images to fulfill specific agreements and in
compliance with the provisions of the Regulation.

PERIOD OF DATA STORAGE
Data captured will be stored in the Academy's archive to create a historic memory of the Event. Data will be stored no longer
than the period of time required for processing purposes and/or the period of time required by law. Nevertheless, this time will
not exceed 10 years after which the data will be deleted. 

PARTNERS OF THE ACADEMY
Personal data (photos, audio and video) including data collected for the above purposes may only and exclusively be used by
partners of the Academy for the above purposes.

RIGHTS OF DATA SUBJECT 
As the Data Subject, you have the right to request from the Academy,
as the Data Controller, in accordance with GDPR Articles 15, 16, 17, 18, 19 and 21:
• access to your personal data and all information covered by GDPR Article 15;
• rectification of incorrect data and integration of incomplete data;
• erasure of your data, except for data contained in legal documents which
the Academy is obliged to keep and unless there is a legitimate overriding reason for processing;
• limitation of processing under GDPR Article 18.
You also have the right to:
• oppose processing of your personal data, unless processing of your data is necessary and obligatory for participation in the
Event.
• withdraw consent for non compulsory data processing without jeopardizing the legal basis of processing based on consent
given previous to withdrawal.
You  can  exercise  all  of  the  above  rights  by  sending  a  communication  to  the  following  e-mail
segreteria@accademiamaestrilievitomadrepanettoneitaliano.it 

The following signatures are to consent processing of personal data

Place and date___________________  

Sincerely, (signature 1)                      (signature 2)                         (signature 3)                          (Team 

Manager’s signature)

............................................. …..............................................  ..............................................     ……….……..…………......
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CCLLAASSSSIICC  IITTAALLIIAANN  PPAANNEETTTTOONNEE  PPRREESSEENNTTAATTIIOONN  SSHHEEEETT

LIST OF INGREDIENTS 

AND % OF  TOTAL WEIGHT

RECIPE

DESCRIPTION OF PREPARATION METHOD AND TECHNICAL SPECIFICATIONS 

STARTER 

FEEDING

TECHNIQUE

BAKING 
METHOD



............................................. …..............................................  ..............................................     ……….……..…………......
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CCLLAASSSSIICC  IITTAALLIIAANN  PPAANNEETTTTOONNEE  PPRREESSEENNTTAATTIIOONN  SSHHEEEETT

LIST OF INGREDIENTS 

AND % OF  TOTAL WEIGHT

RECIPE

DESCRIPTION OF PREPARATION METHOD AND TECHNICAL SPECIFICATIONS 

STARTER 

FEEDING

TECHNIQUE

BAKING 
METHOD

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA
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CCHHOOCCOOLLAATTEE  PPAANNEETTTTOONNEE  PPRREESSEENNTTAATTIIOONN  SSHHEEEETT
PANETTONE DESCRIPTION AND PRESENTATION 

LIST OF INGREDIENTS 

AND % OF TOTAL WEIGHT

RECIPE

DESCRIPTION OF PREPARATION METHOD AND TECHNICAL SPECIFICATIONS 

STARTER 

FEEDING

TECHNIQUE

BAKING 
METHOD

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA

AALLLLEEGGAATTOO  33

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE  AALL  CCIIOOCCCCOOLLAATTOO    
DESCRIZIONE E PRESENTAZIONE DEL PRODOTTO

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA



AAPPPPEENNDDIIXX  44

IINNNNOOVVAATTIIVVEE  PPAANNEETTTTOONNEE  WWIITTHH  IICCEE--CCRREEAAMM  PPRREESSEENNTTAATTIIOONN  SSHHEEEETT
PANETTONE DESCRIPTION AND PRESENTATION 

LIST OF INGREDIENTS 

AND % OF TOTAL WEIGHT

RECIPE

DESCRIPTION OF PREPARATION METHOD AND TECHNICAL SPECIFICATIONS 

STARTER 

FEEDING

TECHNIQUE

BAKING 
METHOD

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA

AALLLLEEGGAATTOO  22

SSCCHHEEDDAA          DDII          PPRREESSEENNTTAAZZIIOONNEE          DDEELL          PPAANNEETTTTOONNEE          IITTAALLIIAANNOO          CCLLAASSSSIICCOO            

ELENCO INGREDIENTI E %

RICETTA

DESCRIZIONE DEL METODO DI LAVORAZIONE E SPECIFICHE TECNICHE

RINFRESCHI

LAVORAZIONE

COTTURA


