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Dear3Ladies3and3Gentlemen:

more anh more Russians jave taken a liking to savoury anh sweet snacks 

to go witj a cup of fresjly qreweh cafx latte maccjiato or cappuccino> zje  

hemanh for e{|u isite small pastries anh confectionery items continuous to 

grow qy tje hay> In our supporting programme on tje MODERN FGKERY 

MOSCOW e{perts sjow you jow to increase your margins at very little 

cost anh witj little e} ort> ~inh out aqout new trenhs anh tecjni|ues 

ajeah of tje cro wh  ̀Your visit to tje MODERN FGKERY MOSCOW will give 

you tje rigjt e{pe rtise> 

We jope to o}  er you new insigjts anh wisj you a pleasant stay anh gooh 

contacts at MODERN FGKERY MOSCOW 2bbd>

Your MODERN FGKERY team
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Master3Nlass3ªNonfectioneryº

Gs tjey hih in 2bbƒ^ leahing provihers of raw materials anh e|uipment for 

tje confectionery inhustry will present new confectionery concepts anh 

tecjnologies‰ Decorating tecjni|ues for confectionery prohucts^ cjocolate 

coating tecjni|ues^ tje preparation of new kinhs of muŠ  ns anh various 

gla‹ings for gateau{ are Œust a few e{amples> zje se master classes will qe jelh 

every hay> 
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Master3Nlass3ºSnacks:3Nonfectionery3R3NoT3eeº

’ow can we increase our prohuct variety anh improve our margin• zjis is an 

important |uestion for many small anh mehiumˆsi‹eh qakeries> Gnh it“s tje key 

to success` Snack e{pert ”ol ker Seele^ a professional qarista anh a confectioner 

will present new iheas> zje y will prepare jot anh colh snacks^ patisserie anh 

co} ee specialties live on stage> Preregistration is re| uireh for tjis class>
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 OŠ  cial Opening Ceremony
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•ecture œ Discussion‰
Management of Freah ~actories in zimes of Crisis
 International Inhustry Gcahemy
The(bakery(and(confectionery(industry(has(also(been(aK(ected(by(the(
L(nancial(crisis6(Mow(can(companies(survive(the(crisis?(What(products(
and(concepts(are(best(for(Russian(bread(factories(in(these(times?(The(
Nnternational(Nndustry(OcademyC(one(of(RussiaPs(leading(authorities(for(
the(Russian(bakery(industryC(presents(strategies(for(L(ghting(the(crisis6(
Qr6(Suergen(UraeuningerC(owner(of(a(major(Verman(bakeryC(will(provide(
innovative(marketing(ideas(that(may(show(the(way(out(of(the(crisis6
Language:$Russian$|$German.$translated$into$Russian
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 Presentation‰
Sjop Design anh Prohuct Portfolio‰ Iheas to gain a Competitive Ghvantage
Ÿho Fauer̂  F•KO ~ranconia^ managing hirector of one of –b qakery anh confectioners cooperatives 
in €ermany
xdo(Uauer(from(UYZ[(\ROzZ{z(will(present(marketing(and(product(strategies(from(Vermany6(Mow(can(
companies(gain(a(competitive(advantage(by(establishing(services(or(a(uni|ue(atmosphere(in(the(shop?(
Topics(include_
H( Uusiness(concepts_(}mall(bakeries(`(industrial(bakeries(with(branches
H( Tortes(and(cakes_(zew(forms(of(presentation(to(increase(turnover(and(margin
H( Uread(assortment_(zew(trends(such(as(bread(baked(in(woodHL(red(ovens(
H( ~ompetition(with(supermarkets(and(discounters
Language:$German.$translated$into$Russian
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Proqlems of Prohuct Stanharhisation ± zecjnical Re|uirements for improving Prohuction 
Processes anh Prohuct Stanharhs
™b e{perts of tje Russian Gcahemy of Ggricultural Science
Researcj Institute of tje Confectionary Inhustry
‚ro duct(stability(as(well(as(high(product(standards(are(key(factors((for(the(ongoing(success(of(
bakeries6(The(eƒperts(of(the(Research(Nnstitute(of(the(~onfectionary(Nndustry(will(present(ways(
to(achieve(high(product(standards6
Language:$Russian$|$German.$translated$into$Russian
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~lour ¡ualit y‰ Contemporary Metjohs anh E|uipment for tje Gnalysis of ~lour ¡uality anh 
tje Enjancement of Prohuct ¡uality
€K SoŒus Snaq
S> D> Dasjinasjisjlova
I> M> KotlŒekin
The(continuous(control(of(the(|uality(of(raw(materials(is(essential(for(assuring(permanent(high(
product(control6({ƒperts(from(}ojus(}nabC(one(of(RussiaPs(leading(resources(for(|uality(controlC(
will(provide(an(overview(of(upHtoHdate(technologies(and(applications6
Language:$Russian$|$German.$translated$into$Russian
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Faking zecjnologies for Supermarkets

Olso(in(RussiaC(supermarkets(are(investing(on(onHsite(baking(

stations(for(attracting(clients(with(fresh(bread(and(rolls6(Q[Œ{Rz(

UOZ{R•(Q[}~[W( provides(a(market(overview_(Which(special(

ovens(are(available?(Which(cooling(techni|ues(are(necessary(for(

assuring(product(cooling(and(|uality?(The(presentation(ends(with(

a(practical(training(on(the(preparation(of(snacks(in(supermarkets6

Language:$Russian$|$German.$translated$into$Russian
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New Prohucts of tje Company Puratos‰

Premi{es^ ~illings anh Gmeliorants for tje Prohuction of 

Confectionery anh Fakery Prohucts

~ompany(presentation(of(‚xROT[}

Language:$Russian
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Special O} er for zecjnologists
Mehia partner‰ Pekarnya
These(lectures(are(open(to(technologists(only6(Žeading(
companies(will(introduce(participants(to(the(latest(technological(
developments6
Language:$German.$translated$into$Russian
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 Sourhougj Preparations Demonstrateh for OneˆStep anh Multiˆ
Step Freahmaking Procehures
Expert$partner:$B4CKER$GmbH
The(technology(presentation(introduces(the(oneHstep(and(threeH
step(preparations(of(baked(goods(using(U•~Z{R(pure(culture(
sourdough6(The(speaker(also(describes(the(crucial(factors(for(
the(sourdough(|uality6(Oside(from(providing(baked(goods(with(
an(enticing(aromaC(leavening(with(sourdough(has(many(more(
advantagesC(such(as(the(enhanced(freshness(and(appearance(of(
baked(goods6
Language:$German.$translated$into$Russian
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zemperature anh ’umihity Measurement to Control a Constant 
Faking Process>
E{pert Partner‰ ’artmut €rajn^ €esellscjaft f£r 
Fetrieqseinricjtungen
Temperature(and(humidity(are(key(parameters(for(the(production(
of(baked(goods6(Martmut(Vrahn(will(introduce(a(variety(of(
measurement(methods(and(technologies(based(on(the(cooking(
and(baking(e|uipment(that(is(used6(Nn(addition(to(standard(
solutionsC(specialised(solutions(for(continuous(•(ow(cooking(and(
baking(e|uipment(will(also(be(presented6([bjectives(include(the(
consistentC(even(|uality(of(baked(goods(and(the(optimised(use(of(
energy6
Language:$German.$translated$into$Russian

‘.( 6 &.B(#-#='
3 urocess3and3vwality3xztimisation

;<^_<HJJH  • PRO€RGMME

 ^C `><>CIbFH gh3;H=U3Z3|3@?>CB3NUZUX3
CON~ERENCE ROOM‰ ’G ••  • • SzGND C>•>2

;<^_<HJJH  • PRO€RGMME

 ^C `><>CIbFH gh3;H=U3Z3|3@?>CB3NUZUX3
CON~ERENCE ROOM‰ ’G ••  • • SzGND C>•>2



™b ™™

!'5 /#('8#,% &$*‰  ™ ,0-#;9'
  ™ -#5&%9 $41'
  ™ -#5&%9 ).&;%(4
  1.50-'8
  $'- '& «X#-# Z6.(8'»
  091'<.(%.‰ /#5%8#14 % #=01_4

‚'9  /1%=#&#)%&6‰
"': 1.:' &6 ,0-#;9 0 /#/#-'5 % $5':' &6 9'@80‡ /#-#)%(0 1.5 0-'8#5 > …./.16 
/#-#@%&6 (' ,0-#;90 $'-'&^ $41 % ).&;%(0> U'9#(._ 091'$%&6 ,0-#;90 910@9'5% 
#=01_#) % /#5%8#1>

You neeh‰  ™ Freah Roll
 ™ Slice of Cjeese
 ™ Slice of ’am
 Rxmoulahe
 Salah ¹•olo Fianhaª
 €arnisj‰ zomatoes anh Cucumqers

’ow to prepare‰
Cut tje qreah roll open anh qutter qotj jalves witj remoulahe > zjen top it witj 
salah^ jam anh cjeese> Sliceh pickles anh tomatoes give your qreah roll tje ¤ nisjing 
toucj>

Z0-#;9 ' $ $41#5 % ).&;%(#7
3 N{ eese3}n~3•am3Wread3€oll

‚'9  54 5#@.5 0).-%;%&6 '$$#1&%5.(& ('<%B %:8.-%7 % ('<0 /1%,4-6• ± A&# )'@(47 )#/1#$ 
8-*  5(#=%B 5'-4B % $1.8(%B /.9'1.(> \ )#& 9-‡; 9 0$/. B0 ̀"._./&4 †9$/.1 &' ) #,-'$ &% $(†9#) 
!#- 9.1  •.-. 8'8 0& !'5 (#)4. %8.% 8 -* $(†9#) % -.=9%B :'90$#9‰ /1#$&4B ) /1%=#&#)-.(%%^ (# 
)4$#9#/1%,4-6(4B`

’ow can we increase our prohuct variety anh our margin• ± zja t“s an important |uestion for many small 
anh mehiumˆsi‹eh qakeries> Gnh it“s tje clue to success` Snack e{pert ”ol ker Seele“s recipes give you new 
iheas for snacks‰ Easy to prepare qut jigjly pro¤ taqle` 

™™‰bb  \(•#15'_%* 8 -* $&08.( &#) B-.,#/.9'1(#7
% 9#(8%&.1$9#7 #&1'$-. 7

( J! *9# (.* /,# (

  Information for stuhents of tje qakery
anh confectionary inhustry

( Sob(eƒchange

;Q*%&0$:3X•3&[%Q3X\\]39!8$
• ~rihay^ ˜une 2 ^ 2bbd

‘.( 6 $&08.(&#)
3 Stwdents}3Day
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Visit our shows
 & presentations!
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You neeh‰ ™ Pret‹el
 Futter
 ™ Slice of ’am
 €arnisj

’ow to ¤ { tje pret‹el‰
Carefully cut tje pret‹el in jalves> Futter eacj jalf anh top it witj jam> zje n hress 
tje pret‹el to taste witj salah^ tomatoes^ cucumqers or pickles>

‚1.(8.-6 $ 5'$-#5 % ).&;%(#7
3 Wwttered3uret†el3‡it{3•am
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You neeh‰ ™ Freah Roll
 Futter
 ™ Slice of €ouha Cjeese
 Salah
 €arnisj‰ zomatoes^ Cucumqers anh Sprouts

’ow to prepare‰
Cut tje qreah roll in jalves> Futter eacj jalf anh top it witj tje salah anh cjeese> You 
can tjen hress tje qreah roll jalves witj tomato anh cucumqer slices anh ahh some 
young vegetaqle sjoots>

Z0-#;9 ' $ $41#5 % 1#$&9'5% •'$#-%
3 N{ eese3Wread3€oll3‡it{3Szrowts
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‚#(& '9& • Contact‰
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”ol ker Seele is consulting international qakeries concerning tjeir snack assortment> ’e provihes tricks jow 
to increase prohuct variety^ service anh promotion>
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Patisserie ªto goº is on tje run> zje  hemanh on small pies anh tartes^ muŠ  ns anh many more Western 
confectionery prohucts is constantly rising> New creations anh elaqorate hecorations are especially 
popular> Discover tjese new iheas for your qusiness ± presenteh qy one of tje most important maga‹ines 
for tje Russian qakery market‰ Pekarnya>
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3 S{ ort cakes
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3 N{ ocolate3Nake3‡it{3•il d3Nran‘erry3’am

<>I>;?E3  ^C B,?><@ ,‹ 3,FB>g,Œ  • RECIPE CON~ECzIONERY

Fasic Dougj Recipe‰ —bb g sugar̂  ™^bbb g qutter̂  ™^—bb g © our

Žst3€ecizeh3“ar tlets3‡it{3N{o colate3Mowsse
Prepare tje cjocolate mousse witj 2bb g hark cjocolate H b ¬ cocoa]
      –b g sugar
      3 eggs
      2 taqlespoons of rum
      2bb ml cjocolate mousse witj wjippeh cream

Fake tje tartlets anh cover tjem witj tje cjo colate mousse> zje n top tje mousse witj fresj raspqerries or strawqerries>

Xnd3€ecizeh3“ar tlets3‡it{3”o„ {wrt3Nream
Prepare tje yogjurt cream witj   ™bb g natural yogjurt
      –bb g wjippeh cream
      —b g sugar
      tje Œuice anh ‹est of ™ lemon
      3 sjeets of gelatine

Fake tje tartlets anh cover tjem witj yogjurt cr eam> zjen top tje yogjurt witj fresj fruit>
You may like to use e{ot ic fruit^ sucj as caramqola Hstar fruit] or Cape gooseqerries>
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Co} eesjops witj Western assortment overwjelm Russian cities> Fut every seller of qakeh goohs coulh 
pro¤ t from fresj mahe co} ee> Mohern macjines are easy to janhle anh prohuce helicious co} ee> Ekaterina 
zscjernook aya a professional qarista from St> Petersqurg sjows e{cellent co} ee creations witj appealing 
toppings>

<>I>;?E3  ^` > • RECIPE CO~~EE<>I>;?E3  ^C B,?><@ ,‹ 3,FB>g,Œ  • RECIPE CON~ECzIONERY

~ancy cjocolate cake ¤ lleh witj wilh cranqerry Œam> zje cake layers are moisteneh witj 
€ranh Marnier cognac> zje  outsihe is garnisjeh witj qitter cjocolate couverture Ha tjin layer 
of jarh cjocolate] anh hecorateh witj an artful qou|uet of roses> 

Cake layer recipe‰
™>  Prepare tje egg yolk mi{ture‰ Separate   Eggs^ tjen use tje
    egg yolks
 2bb g almonh paste 
 •— g sugar
 ™ hasj of salt
 ™ generous pincj of cinnamon
  Stir tje ingrehients until tjey are foamy^

tjen folh in —b g li|ue¤ eh qutter>

2>  Feat tje egg wjites anh sugar into ¤ rm peaks   egg wjites
  ™bb g sugar

3>  Prepare tje cake hougj qy folhing tje qeaten egg wjites in to tje egg yolk mi{ture^ 
 anh tjen mi{ in
 —b g © our
 —b g cocoa powher
 —b g roasteh nuts
 — g qaking powher
 anh qake>

–>   ~inisj tje cake
qy lacing tje cake layers witj €ranh Marnier •i|ueur> zje n put tje cake togetjer anh 
garnisj it witj hark couverture Ha tjin layer of hark cjocolate]> zop tje cake witj an artful 
rose qou|uet hecoration>

¨#9#-'8(47 &#1& $ ,10$(%;(45 )'1.(6.5
3 N{ ocolate3Nake3‡it{3•il d3Nran‘erry3’am



���������	���	�������	�����������������	��
���������	��������������
�����������������������	����������
�����������
���������	�
������
�����	����������������������
�����������������	�������������������	�����


�#�+�'�)�&�)�'�0�%�*�3�+�2�(��
�)�+�/�(�.�3�(�.�2��
�-�,�*�0�1�%�4�/���0��������������������

���������������
������������
Ostring 2, 
D-90530 Wendelstein
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www.mv -t.com

ZION - MACCHIAVALLEY Coffee Machines
to sat isfy your customers with perfect 
Coffee and Chocolate Specialities.
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ÎÎÎ «ÎÂÊ-ÐÓÑ», Ìîñêâà
òåë.: +7 495 967 04 61
ôàêñ: +7 495 967 04 62
mail@owc-rus.ru
www.owc-rus.ru

OST-WEST-PARTNER GmbH
Phone: +49 (0)961 38977-70
Fax: +49 (0) 961 38977-72
info@modernbakery-moscow.com
www.modernbakery-moscow.com
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