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“ Ligabue, eat better, 
 live better”

We enhance people’s lives in various cultures 
around the world with our excellent supply, 
catering and hospitality service in perfect  
Italian-Mediterranean style.
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Ligabue
A continuously evolving  
international brand 

Ligabue has developed its brand  
worldwide by realizing its mission to 
enhance the lives of large numbers of 
people in different cultures and extreme 
conditions working on freighters and 
remote construction sites through high-
quality catering and hospitality services  
on ferries and cruise ships.
 
The quest for excellence in every single 
business area and the greatest attention 
to detail are Ligabue’s natural way of 
implementing its ship supply and catering, 
haute cuisine, and hospitality services.
 
All this has recently been summed up  
and highlighted in the brand – alongside 
the “anchor” logo with the motto  
“Eat better, live better” – in order to express 
the Group’s values and key activities.
 
We give our greatest attention to 
Corporate Identity and Corporate 
Design to guarantee the uniformity and 
recognition of our brand around the world.



Ligabue track history record

Founder Anacleto Ligabue 
placed his business bet by 
supplying food to Società 
Veneziana di Navigazione 
ships in the port of Venice.

Ligabue provided catering 
and hotel services to over 
400 ships including 
cargo ships, ferry boats, 
transatlantic passenger 
and cruise ships.

Anacleto came up with the 
idea of offering on-board 
supervision to kitchen staff 
as well as supplying the ships 
with food.

More than 130 ships (which 
included the whole Achille 
Lauro �eet) were using 
Ligabue catering services.

1919
1929

19
19

1940
1950s

Eni starts exploring for oil in 
Iran: Ligabue is the �rst 
catering services company 
in the world in the oil sector.

Ligabue expands its services 
to the in-�ight catering 
market.

Ligabue Group subsidiary 
company SACE is  
incorporated in Saudi 
Arabia.

1960s - 1970s

Giancarlo Ligabue 
founds the CSRL, a 
non pro�t association 
which seeks to study 
the origin of human 
life with special focus 
on the culture of food.

1973
1979
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A 95 years work around the words

Acquisition of shipsupply 
company Arthur Riva 
Rotterdam,  and 
Plantours Kreuzfahrten.

2006

Strategic relaunch Group plan.

Inti Ligabue: Appointment as 
Vice President of the Group.

Acquisition of 17 
accomodation vessels for 
Ersai Consortium, Caspian Sea, 
Kazakhstan.

Leadership of ferries 
catering in the Mediterranean 
with more than 40 vessels 
managed (whole Moby �eet).

2009 - 2010

Inti Ligabue: 
Appointment as C.E.O. 
of the Group.

Management of German 
Cruise Ship "Hamburg".

Contract Acquisition of 
Camelot Barge. 
The biggest barge in the 
world.

2012

20
05

Ligabue Group subsidiary 
company is incorporated 
in Brazil at Guarujà for a 
strategic Saipem 
partnership.

2013

Acquisition of ALC 
Company to expand 
in the Algerian 
industrial market.

Inti Ligabue since 
2001 member of the 
B.O.D. on 2004 joins 
actively the company.

2003
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Ligabue is present in Libya at 
the Bouri �eld (offshore), with 
creation of a company. 

Ligabue expands heavily on 
the German cruise market.

1980s

Ligabue starts working on 
contracts in Central Asia, 
with creation of the 
Central Asia Company.

1990s

19
81
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The Ligabue Catering Group is a highly 
esteemed member of the worldwide business 
community, unique in the sector for its 
diversified offering and areas of operation.
From its roots in the Venetian lagoon, 
Ligabue has reached worldwide success 
thanks to the quality of its personnel and the 
wide range of services it offers. In 90 years of 
operation, the company has achieved many 
important objectives.

The success story began long ago in 1919, when 
founder Anacleto Ligabue placed his business 
bet by supplying food to Società Veneziana di 
Navigazione ships in the port of Venice.

In 1929, Anacleto came up with the brilliant 
idea of offering on-board assistance to 
kitchen staff as well as supplying the ships 
with food. This marked the beginning of 
the ship catering business which has played 
such a crucial role in the company’s further 
development. Ship owners no longer had to 
buy provisions and hire their kitchen staff to 
provide meals for passengers and crew and 
simply turned to Ligabue, which soon became 
a key partner for leading ship owners. 

The Ligabue Catering Group
Gourmet cuisine in every corner  
of the world, since 1919

By 1940, more than 130 ships were using 
Ligabue catering services. In the 50‘s, with the 
rapid development of the shipping business, 
Ligabue provided catering and hotel services 
to over 400 ships, including cargo ships, ferry 
boats, transatlantic passenger and cruise ships.

A new business area was added in 1963 
for the supply of catering and hotel services 
to worksites, oil fields and offshore drilling 
platforms. This was the beginning of an 
important partnership with the ENI Group 
and other international oil and construction 
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companies around the world. Ligabue 
became the leading caterer for industry.
In 1970, under the guidance of the current 
Honorary Chairman, Giancarlo Ligabue, 
Ligabue also began supplying meals to flights 
departing from Venice Airport, in this way 
enabling rapid growth in the airplane and 
airport catering sectors as well.

When Giancarlo Ligabue took over as 
Company Chairman in 1972, the Group 
extended its airport services to other Italian 
airports, managing bars, restaurants, stores 
and duty free shops.

In 1973, Giancarlo Ligabue, a keen scholar 
and scientist, set up the Centro Studi Ricerche 
Ligabue (The Ligabue Study and Research 
Centre), a non-profit association which seeks 
to study the origins of human life, with 
special focus on the culture of food.

Between 1980 and 1990, the Cruise Ship 
Division was created and  partnerships with 
leading Italian ferry groups, with over 50 
ships, were strengthened.

International operations have been expanding 
since 2000, with the opening of branches in 
the Middle East, North Africa and Western 
and Central Asia to better develop the 
strategic On & Off Shore business area. 

Now in its third generation, with the entry of 
Inti Ligabue as CEO, the Company supplies 
top quality catering and hotel services using 
leading edge technologies for every type 
of ship, offshore drilling platform or large 
construction site.
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Ligabue brings Mediterranean cuisine  
and Italian style to the world

The heart of the Ligabue Project

Ligabue is a truly international company 
that also boasts a rich local cultural heritage, 
thanks to its Venetian origins. 
Ligabue has always promoted healthy 
Mediterranean cuisine and world-famed Italian 
lifestyle throughout its 90 years of activity (the 
founder, Anacleto Ligabue, introduced baking 
on board cargo ships right from the start).
Eat better to live better: Ligabue gives thorough 
attention to the constant improvement of the 
quality, search, and selection of its products and 
co-operating with the finest Italian and foreign 
brands and producers.
Human resources assume vital importance for 
a company like Ligabue, especially when it 
comes to transforming fresh and wholesome 
ingredients into delicious gourmet specialities.
Ligabue chefs and their teams are an 
invaluable cultural and professional asset.
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In partnership with its most important 
customers and the leading Italian nutrition 
institutes, Ligabue promotes and applies 
a program of well-being for a correct and 
well-balanced diet, suitable for everyone 
and all workplaces and also focusing on 
the local traditions and cultures in the 
places where the Group operates, with 
strong emphasis on quality, conservation 
and handling of food. 
The Study and Research Centre was 
already a pioneer in this field in 1988, 
with the Antarctic project on diet in a 
remote environment, developed together 
with the E.N.E.A.; the focus is now on the 
Group’s industrial activities – and therefore 
once again at remote sites and in extreme 
conditions – but a more systematic 
approach is now adopted, applying more 
innovative programmes and protocols in 
terms of daily needs, safe traceability and 
handling of foods, always placing human 
wellbeing at the centre of everything.

Eat better, Live better
Ligabue promotes a healthy and 
well-balanced diet which contributes 
towards improving people’s lifestyle 
also during their working activities

The project, which is closely linked with the 
“Eat Better, Live Better” Group mission, has 
the following objectives:

• Using a wide variety of products, recipes 
and menus, tested to stimulate maximum 
satisfaction and enjoyment and to provide 
the correct energy and nutritional intake 
required by different professional categories 
of the various industrial activities, also taking 
climatic, environmental and psychological 
factors into account;

• Creating and encouraging a healthy 
approach to diet which becomes a lifestyle 
choice, without restrictions or obligations, 
emphasising the importance of the 
different ethnic traditions and cultures, 
but also focusing attention on delicious 
Mediterranean cuisine;

• Creating a culture of “wellbeing”, partly 
through improvement of working, 
recreational and communal living areas, 
making them welcoming and pleasant and 
guaranteeing the maximum standards of 
safety and hygiene.

Sweets
exceptionally

Meat, fish, eggs
once a day

Milk and dairy products
at every meal

Fresh fruit and  
raw vegetables
at every meal

Cooked vegetables
once a day

Pulses and 
potatoes

once a day

Pasta and bread
once a day

Butter, oil and cream
alternate in small doses

Water
throughout the day
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To meet customers’ requests for technical 
support and to make continuous 
improvements to the quality of its own 
work, Ligabue has created a Design and 
Engineering Area. Aided by various experts 
and professionals, the Design and Engineering 
team designs and optimises operational 
and retail spaces making use of the latest 
technological and marketing tools.

All of this is placed at the service of the 
customer with the aim of achieving even 
better results in terms of end-consumer 
satisfaction, efficiency, profitability and 
safeguarding the environment.

Ligabue is an experienced and reliable 
partner in developing business plans. This 
involves detailing all aspects of current 
and future business: from the design stage 
to technical and economic feasibility. The 
company provides well laid out schedules and 
information on return on investment as well as 
careful continuous auditing.

Ligabue
Design & Engineering Planning & Controlling
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Hygiene and food safety

Ligabue services are provided in accordance 
with the strictest international health and 
safety criteria for food storage, preservation, 
production and handling. 

Aware of the absolute importance of the 
quality of the products and services supplied, 
Ligabue constantly strives to maintain and 
improve total quality through various actions, 
such as certification of the system quality 
system according to the requirements of UNI 
EN ISO 9001:2008 and a certification of the 
food safety management system complying 
with ISO 22000:2005.

The Ligabue Group is insured 
against all ordinary and 
extraordinary events with 
leading insurance companies.

Human resources

The strength of Ligabue Group lies in 
its human resources, which work with 
professional dedication, constancy, and 
precision every day in order to ensure 
customers high-quality catering, dining, and 
hotel service.

Through its Human Resources Department, 
Ligabue directly manages every step in the 
delicate process of searching for and screening 
personnel, using the services of prestigious 
specialized recruiting companies for its multi- 
ethnic staff.

In the context of responsible human resources 
development, Ligabue Group is implementing 
efficient training and awareness programs 
that ensure the high level of professional 
qualification that distinguishes Ligabue 
personnel around the world.

Company values, company policy, high 
workplace health, hygiene and safety 
standards, catering and hotel activity 
management techniques, customer-
orientation, communication and human 
relations techniques are only a few of the 
topics considered during training activities 
provided in the classroom, on the job and 
through e-learning programs. 

From the very first day on the job, each 
Ligabue Group Human Resource is paired 
with colleagues assigned to their professional 
growth.

Ligabue
Human Resources and  
Total Quality Management
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CATERING & HOSPITALITY

LIGABUE
HOLDING

CRUISE

DIVISION

FERRIES

DIVISION

CARGO INDUSTRIAL

DIVISION DIVISION

SHIP SUPPLY

DIVISION

B
U
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N
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S 

A
R
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S

Seagoing Vessels
Full hotel management with a 
special focus on food & bever-
age, gourmet cuisine and enter-
tainment on board luxury seago-
ing cruise ships.

River Vessels
Complete management of hotel 
and catering services on high-
quality river cruise vessels.

High-quality management of 
bars, self-service facilities, res-
taurants and shops on passenger 
ferries.

Management of pantries and 
supplies on board cargo ships in 
any port worldwide.

On Shore
Management of high-quality 
catering and hospitality services 
on remote construction sites and 
mining camps with full service 
project co-ordination.

Off Shore
Management of high-quality ca-
tering and hospitality services on 
oil rigs and pipe-laying barges.

Highly efficient product selec-
tion, logistics and direct supply 
to meet the needs of every kind 
of ship and large-scale catering 
services in any port or location. 

Sectors:
• Cargo ships 
• Cruise ships 
• Ship supply
• Industrial catering operators

Ligabue Group 
Divisions and 
Business Areas
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Where we are

Europe
Asia

Oceania

Africa
Nigeria

Saudi
Arabia 

Kazakhstan

Indonesia

Turkey

Russian Federation

Congo

Angola

Mozambique

Mauritania

Peru Brazil

Algeria

Germany

Holland

Ukraine

USA

Operating Companies

Commercial Partners

 OFFICES

Venice (Italy) 
HEADQUARTER

Lugano (Switzerland) 
ON&OFFSHORE ACTIVITIES 
MANAGEMENT

 LOGISTICS CENTRES

Venice (Italy)
Rotterdam (Netherlands)
Kazakhstan
Algeria
Congo
Angola

America
Spain
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Ship supply, a service as old as 
shipping itself, now uses the latest, 
most effective logistic techniques. 
With 90 years of experience 
and tradition, Ligabue is a world 
renowned leader in this field.

Ligabue can meet the needs of 
any kind of ship in any port in the 
world, thanks to its well established 
operating techniques and logistics 
platforms in the Mediterranean area 
and Holland, and its worldwide 
network of business partners.

Ligabue Ship Supply can meet the 
demands of even the most important 
international operators in the Cargo, 
Cruise and Ferries sectors while also 
supporting On and Off shore catering 
activities and large-scale dining 
activities.

Ship Supply
A worldwide logistic and commercial network

SHIP  SUPPLY DIVISION
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Services
• STORAGE, HANDLING AND LOGISTICS 

• MANAGEMENT OF CUSTOMS   
 PROCEDURES AND DUTY-FREE  
 WAREHOUSES

• TAILOR-MADE ANALYSIS OF  
 CUSTOMER REQUIREMENTS

• ORDER ACQUISITION WITH   
 SPECIALISED PERSONNEL 

• DIRECT DELIVERY ON BOARD OR  
 ANYWHERE AROUND THE WORLD

Purchasing, logistics 
and the supply of 
food and non-food 
products worldwide

Strengths of the Ligabue 
Ship Supply Division

• Specific knowledge of: 
 World markets 
 Different religions and ethnic customs 
 Different legal systems  
 (fiscal, custom, administrative) 

• Excellent selection and wide   
 assortment of products

• Strong purchasing power

• Very large own storage capacity

• Customs warehouses in Europe  
 for American products

• World-wide network of  
 business partners

• On-time quality service

2 WAREHOUSES IN EUROPE

6.000  
FOOD, BEVERAGE & CHEMICALS GOODS

8.000 m2
 

TOTAL STORAGE

7.000 PALLETS

Figures updated to June 2014

The Ship Supply Division enjoys 
the trust of the world’s major ship 
owners and oil companies.
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Cargo ships, tankers and merchant vessels: in the 
maritime transport sector where vessels are growing 
larger and crews are more and more reduced, 
Ligabue expertise becomes even more important.
The tried-and-true Ligabue Catering System 
guarantees the distinctive quality and convenience 
of a world leader.

Cargo Ships
On-board supplies for  
long-distance crews

CARGO DIVISION
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Pantry and supplies 
management on 
board cargo Ships

Strengths of the Cargo Ships  
Business Area

• A long tradition of success as one   
 of the best-known operators in  
 the sector

• Wide-reaching deliveries to all   
 ports, large and small

• Highly-qualified international   
 personnel

• Focus on quality and constant   
 attention to the different cultures   
 of the countries and ports of call

• Rapid adjustment to even the most   
 unexpected situations

160  CARGO SHIPS 

1,2 MILIONS  
MEALS SERVED PER YEAR

5 OPERATIONS MANAGERS

Figures updated to June 2014
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The energy business and large-scale infrastructure 
construction work is a huge, ever growing market.  
The need for quality and the respect of hygiene security are 
mandatory for international companies operating in these 
sectors. Ligabue is also a provider of high-quality services in 
extreme conditions: canteens, self-service restaurants, bar 
facilities, housekeeping and utility services.
The on shore remote sites are situated in areas where large 
companies construct and manage the structures required  
for operations in oil fields, mines and quarries or are  
involved in the creation of major infrastructures  
(e.g. motorways and railways). Thanks to its specialised 
services and expert staff, Ligabue aims to make the people 
working in these conditions feel almost as if at home.

High-quality catering and hospitality 
for workers in extreme conditions

On Shore REMOTE SITES

INDUSTRIAL DIVISION
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Management 
of catering and 
hospitality services 
for on-shore 
mining camps and 
construction sites  
in remote locations

Strengths of the On Shore 
Business Area

• Long experience and collaboration   
 with major oil groups  
 (e.g. ENI, Saipem)

• Own subsidiaries in the main   
 working areas 

• Highly-specialised international   
 personnel

• Staff training focused on hygiene   
 and service quality 

• ISO and Total Quality Management   
 certification 

• Great flexibility in adapting to even   
 the most extreme conditions

• Capacity to manage full service   
 contracts with a reliable technical   
 partners network

Sustainability and “local 
content”
Ligabue works in difficult conditions 
in remote areas. In many cases the 
company adopts a policy of ‘local 
content’, i.e. using local human 
resources and products in order to 
contribute to the development of the 
host country’s economy. 

Turnkey Service
In collaboration with its strategic 
partners, Ligabue can provide turnkey 
packages: i.e. everything from the 
construction of the work camp to 
its complete management (catering 
services, shops, utilities, cleaning service, 
maintenance, transport, gardening, etc).

Ligabue On Shore operates in:
Algeria, Kazakhstan, Saudi Arabia, 
Angola, Congo, Nigeria, Mozambique, 
Russian Federation.

Full services formula 
• RESTAURANTS, SELF-SERVICE
   RESTAURANTS AND BARS

• HOUSEKEEPING

• LAUNDRY AND IRONING SERVICES

• UTILITIES
 (shopping centres, leisure activities, etc.)

• TECHNICAL AND SANITARY ASSISTANCE

• SECURITY

• CLEANING AND HYGIENE SERVICE

• WASTE DISPOSAL

50 
MINING CAMPS AND CONSTRUCTION SITES

4.000 EMPLOYEES 

Figures updated to June 2014
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The off shore remote sites are energy industry structures 
situated at sea (both fixed and mobile oil rigs).  
In this case, too, Ligabue is a leading player thanks to its long 
experience and collaboration with major groups operating 
in the oil business (ENI, Saipem, Exxon Mobile, Transocean, 
etc.). As a strategic partner for companies operating in 
tough conditions, Ligabue offers an all-round formula for the 
management of catering and hospitality services.

Great experience and collaboration 
with major oil companies

Off Shore REMOTE SITES

INDUSTRIAL DIVISION
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Management 
of catering and 
hospitality services  
for off shore oil rigs 
and related vessels

Strengths of the Off Shore 
Business Area

• Long experience and collaboration   
 with major oil companies 

• Own subsidiaries in the main   
 working areas 

• Highly-specialised international   
 personnel

• Staff training focused on hygiene   
 and service quality 

• ISO and Total Quality Management   
 certification 

• Great flexibility in adapting to even   
 the most extreme conditions

• Capacity to manage full service  
 contracts with reliable technical  
 partners network

Highly specialised  
international personnel
“The right person in the right place.” 
Team work is essential in meeting 
customer requirements while paying 
due care to the local environment.
All the members of the team are highly 
specialised in their assigned jobs and 
speak several languages fluently. They 
will come up with fast solutions even 
in the most difficult situations. 

Ligabue Off Shore operates in:
Nigeria, Congo, Angola, Indonesia, the 
Mediterranean, the Baltic, Norway, the 
North Sea, the Caspian, Saudi Arabia 
and the Persian Gulf.

Full services formula 
• RESTAURANTS, SELF-SERVICE
   RESTAURANTS AND BARS

• HOUSEKEEPING

• LAUNDRY AND IRONING SERVICES

• UTILITIES
 (shops, leisure activities, etc.)

• TECHNICAL AND SANITARY ASSISTANCE

• SECURITY

• WASTE DISPOSAL60 OFF SHORE PLATFORMS

1.500 EMPLOYEES 

Figures updated to June 2014
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The ferries and port business has been 
growing very fast in recent years.. 
Ligabue’s longstanding presence and 
experience in the business lets the Group 
offer a wide array of vitally important 
services which vary according to the 
length of crossing and ship size.

Ferries
Consumer satisfaction with the maximum 
profitability on board and on land

Optimum planning, definition and 
management of on-board catering and 
retail activities focused on total customer 
satisfaction ensure the highest turnover 
and profitability, all in close co-operation 
with ship owners.

FERRIES DIVISION
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Management of 
restaurants, self 
service restaurants, 
bars and shops on 
ferries and in ports

Strengths of the Ferries
Business Area

• Planning and implementation  
 of optimal restaurant & shop  
 concepts according to the needs  
 of ship owners

• Focus on turnover optimisation  
 and consumer satisfaction

• Expert professional support of  
 on-board staff with expert sales   
 managers and cuisine specialists

Full services formula

• RESTAURANTS

• CAFETERIAS & PIZZA POINT BARS

• SELF SERVICE RESTAURANTS 

• SHOPS

• CATERING FOR CREWS  

• ENGINEERING AND DESIGN 
 DEPARTMENT DEDICATED TO 
 THE DESIGN OF OPTIMAL
 TECHNICAL LAYOUT

34 SHIPS MANAGED 

2 TERMINALS

84 BARS & PIZZA POINTS

12 RESTAURANTS

21 SELF SERVICE RESTAURANTS

20 SHOPS

1 MILLION  
MEALS SERVED PER YEAR

200 EMPLOYEES

Figures updated to June 2014
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The Ligabue gourmet  
cruise experience

CRUISE DIVISION

Excellent cuisine is a fundamental 
ingredient for a successful cruise. 
Choosing Ligabue means choosing a 
top partner fully committed to satisfying 
cruise guests and building their loyalty 
towards the cruise organiser.
On the strength of its long tradition 
and expertise, Ligabue is a specialist in 
top-quality catering and hotel services 
on cruise ships.
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Food & beverage, 
catering and hotel 
management on 
board seagoing 
cruise ships 
Strengths of the Seagoing 
Vessels Area
• Long experience in the  
 international cruise business

• Gourmet catering and hotel services  
 designed to meet the requirements   
 of international customers 

• Excellent personnel management   
 with continuous training on the job

• Meticulous care over quality,   
 hygiene standards and efficiency

Full hotel services formula

•  ENGINEERING AND DESIGN    
 DEPARTMENT DEDICATED TO   
 LAYOUT OPTIMIZATION

•  PURSER’S OFFICE AND RECEPTION

• TOTAL MANAGEMENT OF:
 –  GOURMET RESTAURANTS WITH  
  FOCUS ON MEDITERRANEAN CUISINE
 – LOUNGE BARS

• HOUSEKEEPING

• LAUNDRY SERVICES

Routes
Worldwide, Mediterranean, Northern 
Europe, and Central and South America

3 SHIPS MANAGED 

1,6 MILIONS 

MEALS PER YEAR

320  EMPLOYEES

Figures updated to June 2014

Organisation

To ensure customers are offered 
impeccable service, Ligabue has 
adopted an internal code of 
excellence. To reach the objectives 
in the code, the management has 
created four action areas: 
• excellent cuisine
• highly professional expert   
 human resources
• Total Quality in hygiene and  
 food security
• purchases and logistics
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Customer-oriented  
service

CRUISE DIVISION

Ligabue’s approach is to understand fully 
individual customers’ needs, requests or 
even simply their wishes so as to develop 
a unique, tailor-made service, based on 
the highest standards possible.
Ligabue strives to pursue excellence and 
takes the greatest care over providing 
the best products and services in the 
knowledge that success for the customer 
also means success for Ligabue. 
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Food & beverage, 
catering and hotel 
management on 
river vessels

Strengths of the River  
Vessels Area

• Considerable experience in the   
 international cruise sector

• Catering and hotel services  
 designed to satisfy the needs  
 of international customers

• Excellent personnel management   
 with continuous further training  
 on the job

• Meticulous care over quality,   
 hygiene standards and efficiency

Routes
Rhine, Danube and Saar-Moselle

Full hotel services formula

•  ENGINEERING AND DESIGN    
 DEPARTMENT DEDICATED TO   
 LAYOUT OPTIMIZATION

•  PURSER’S OFFICE AND RECEPTION

• TOTAL MANAGEMENT OF:
 –  GOURMET RESTAURANTS WITH  
  FOCUS ON MEDITERRANEAN CUISINE
 – LOUNGE BARS

• HOUSEKEEPING

• LAUNDRY SERVICES7 VESSELS MANAGED 

810.000 

MEALS PER YEAR

50  EMPLOYEES

Figures updated to June 2014

Excellent cuisine and  
excellent service

Ligabue boasts a long history of 
working with “five-star” ships. 
Its prize-winning chefs’ crucial 
tasks include: the creation of 
menus; monitoring onboard 
production as well as food quality 
and presentation; organising and  
training kitchen staff; supervising 
on-board staff; and selecting raw 
ingredients in close collaboration 
with suppliers.
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The Ligabue Study and Research Centre was 
created by Giancarlo Ligabue in 1971 and 
the great palaeontologist and archaeologist 
has guided its development ever since, with 
the organization of over 130 expeditions 
and missions around the world in the fields 
of archaeology, palaeontology, anthropology 
and natural sciences.

The Ligabue Study and Research Centre 
(LSRC) symbol is a graphic reconstruction 
of a third-millennium BC seal, from a 
region known as Bactria, in what is now 
Afghanistan. Its inhabitants had close contacts 
with the Iranic West and the regions beyond 
the Himalayas, along the historic trade 
route later called the Silk Road. The culture’s 
metallurgical production was remarkable, as 
was the art of stamping seals, one of which 
was chosen as the Centre’s symbol:  it depicts 
a winged man, with the head of a bird of 
prey, seated on the coils of a snake. This 
composition seemed to be an excellent way 
of summarising its fields of interest.
The main focus is on Man, both the subject 
and object of all research (anthropology in the 
widest sense of the word), but the serpentine 
form is also present, alluding to the latent 
monsters in the fables and dreams of human 
life (palaeontology) and the animal world in 
general (natural sciences). Lastly, the object 
itself invites us to explore our buried past 
(archaeology).

Ligabue Study  
and Research Centre
Anthropology in the widest  
sense of the word

Forty years ago, this seal stood for a challenge, 
when the LSRC was created as a non-profit 
association for the promotion of scientific 
and cultural research in general, but with a 
special emphasis on prehistory, archaeology, 
palaeontology and particularly nature studies.

Looking back today on the efforts and initiatives 
promoted over the years, we can safely say that 
this challenge has been won and that it will 
also be continued. The greatest source of pride 
for us is having created a school of experience 
in the field for young researchers worldwide 
devoted to human and earth sciences.

130 MISSIONS IN 5 CONTINENTS

100.000 PHOTOS

100 FILMS

50 BOOKS 

Figures updated to June 2014
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For thirty years this rich and elegant 
publication has been indispensable reading 
for anyone who travels the world in search 
of knowledge.
   
The magazine of the Ligabue Group 
expresses the spirit of the Ligabue Study and 
Research Centre. With a print-run of 5,000 
copies in two six-monthly bilingual editions 
(Italian-English), Ligabue Magazine addresses 
an educated, diverse audience to whom 
it recounts the fascination and mystery of 
our planet and its people, standing out for 
the scientific nature of its articles and the 
expressive force of its images.

www.ligabuemagazine.it

Ligabue Magazine
The pleasures of reading about the world 
and Man in over fifty issues
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