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Dear Visitor!

The supporting programme of the MODERN BAKERY MOSCOW
2010 takes the form of daily presentations and events on the one
hand and a lecture programme on the other hand.

International and Russian experts provide information on the
status of the technology and current developments within the
industry in numerous lectures, round-table discussions, seminars
and workshops.

We hope to 0"er you new insights and wish you a pleasant stay
and good contacts at MODERN BAKERY MOSCOW 2010.

Your MODERN BAKERY Team
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DAILY PRESENTATIONS

Stand ! T.3.5| Hall 1.1 COUPE
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LESAFFRE

Louis Lesalre Cup = National selection phase

The Louis Lesal/re CupO as one of the most important bakery competitionsO o/ers more than just a forum

for the best bakers to match their strengths against each other: it is also a chance for young talents. In 2616
Russia7s national selection round of the Louis Lesa/re Cup is taking place at MODERN BAKERY MOSCOW. The
goal of this national selection is to form a team of three people which in turn takes part in the international
selection rounds.

Stand ! 3.B.5.1+5 | Hall 3

Ingredients Salon

MODERN BAKERY MOSCOW in cooperation with the Union of Producers of Food IngredientsO Russia0 presents
a joint booth featuring interesting Russian companies and their products.

Partner: Union of Producers of Food Ingredients, Russia

Stand ! 3.D0.3.2+4 | Hall 3

Deep6fried pastries: Baking in the shop

Show baking directly at the place of sale is a formula for success0 with its origin in Europe. The Russian trade
journal 2PEKARN"A? is presenting °Deep%ofried pastries at the place of sale® together with its partnersO Riehle
and Berner Ladenbau. Here interested parties obtain information about the technology and marketing0 as
well as consultation with regard to the product range.

Partners: Aspekt Medien Verlag, Riehle, Berner Ladenbau

Stand ! 3...1 | Hall 3

National Traditions in Bakery + MPA Baking Show
EZhibition of bread and baked goods

Partner: International Industrial Academy ;MPA<, Moscow
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Yonday, October 11, 2010

11:00

12:30 + 15:30

15:45+17:15

Oe cial Opening
Venue: Hall 7.3

Seminar: 2ingredients and fats + The application of fat based products
in bakery, confectionery and other areas in the food industry®
Venue: Symposium | Hall 7.2 | Stand 7.U.10

12:35+ 12:50 The development and application of fats of the new generation
in the baked goods industry
Dr. Veronika Tarassova, Moscow Public University, Department of Food Production

12:50 £ 13:15 Modern methods in the application of fat based products
Dr. Andrej Nevskij, National Scienti!c Institute,
National Research & Development Institute of Industrial Bakery

13:15 + 13:45 The new generation of special fats
Dr. Larissa Saitseva, Deputy Head of Technical Regulation, the Sojus company

13:45 + 14:15 Special fats for the confectionery industry
Ljudmila Anina, Main Technical Specialist, Confectionery Department,
the Sojus company

14:15 + 15:00 Margarines from the EFKO company * new products for baking
Elena Ulsenko, Head of the Technical Service Department, Margarine Section,
EFKO Ingredients

15:00 + 15:15 UHT products of the Puratos company
Dr. Irina Vinogradova, Director of Research and Development, Puratos

15:15 + 15:30 Non-dairy toppings of the Puratos company
for the bakery goods and confectionery industry
Elena Afanasieva, Brand Manager for Bread, Bread Products and Margarines,

Puratos
Greeting & Prof. Dr. Alexej Netshayev, President of the Union of Producers
Moderation:  of Food Ingredients, Russia
Partner: Union of Producers of Food Ingredients, Russia
Language: Russian

Lectures on: °Ecology and Energy Saving in the Baked Goods Industry?
Venue: Symposium | Hall 7.2 | Stand 7.U.10

15:45 + 16:30 E!cient use of energy by means of heat recovery
and the reduction of baking times
Jaroslav Hruska, Kornfeil

16:30 + 17:15 The secret of energy saving. How can bread costs be reduced?
Franz Kovacs, technical specialist businesses,
Werner & P"eiderer Lebensmitteltechnik

Language: Russian
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TuesdayN October 12N 2010

10:30 + 14:00

14:30 + 17:30

Technologists™ Day: 2Process and Quality Optimisation®
*open to technologists only*
Venue: Symposium | Hall 7.2 | Stand 7.U.10

10:30 + 11:15 Long-term fermentation
Introduction Lecture: 2Coldness in Bakeries?
Hermann Speth, MIWE

11:15 + 12:00 Sour dough and sponge
Introduction Lecture: @The main functions of sour doughs and sponges?
Dr. Peter Stolz, Blcker

12:00 + 12:30 Lunch Break

12:30 £ 13:15 Clouds of smoke generated in the oven + as seen by the technical specialist
Introduction Lecture: 2Why you have to give clouds?°®
Roland Breimann, Master Baker, Werner & P"eiderer Lebensmitteltechnik

Partner:
Language:

Aspekt Medien Verlag
German, translated into Russian

Lectures on: °Refrigeration in the Baked Goods Industries?
Venue: Symposium | Hall 7.2 | Stand 7.U.10

14:30 + 14:40 Greeting
Hartmut Grahn, GfB Gesellschatft f#r Betriebseinrichtung

14:40 £ 15:10 New possibilities for vacuum cooling
Franz Kovacs, technical specialist businesses,
Werner & P"eiderer Lebensmitteltechnik

15:10 + 15:40 Deep fried baked goods
Dr. Dirk Scholl, Sales Director Frozen, Wolf Butterback

15:40 + 16:00 Colee Break

16:00 + 16:30 Frozen Food Technologies
Dieter Wolf, Marketing Manager, Fritsch

16:30 + 17:00 Proo"ng, cooling and freezing in the bakery industry
Jochen Hottinger, Heinen Freezing

17:00 + 17:30 Heating up deep-cooled goods in the store
Alexei Melnikov and Patrik Hogh, Wiesheu

Moderation:
Language:

Hartmut Grahn, GfB Gesellschaft f!r Betriebseinrichtung
Russian | German, translated into Russian
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Parallel

Events at

(&'&@@"@R%;" #"59'$W*$W:

Tuesday, October 12, 2010

11:00 + 14:00

11:00 + 17:00

Seminar: @Practical Experience at the Automation of Bread Factories:

The reorganisation of public bread factories to the EDP-System 1C 8X°
*Seminar for IT specialists and leading managers of the baked goods industry*
Venue: VIP Lounge

Partner: Rosterminal

Seminar: @New Paths in solving Production and Turnover Problems
for Confectionery Products?®
Venue: Panoramic Hall | Hall 7.6

11:00 £ 11:20 Status and development of the confectionery market in Russia. Scientilc
contributions of the GNU NIIKP for businesses operating under today's
conditions

Tatjana Savenkova, Deputy Head, Research Department, Russian Agricultural
Academy's State Research Institute for Industrial Confectionery (GNU NIIKP)

11:20 £ 11:40 New technical rulings in the area of production and of sales in the food
industry
Olga Kostyleva, Deputy Head of Technical Regulations and Standardisation at the
State Agency for Technical Regulation and Metrology

11:40 £ 12:.00 EAEC (Eurasian Economic Community) basic guidelines for uniform food
safety standards
Sergei Hotimtshenko, Head of Laboratory, Institute for Nutrition at the Russian
Academy for Medical Sciences

12:00 + 12:20 State regulations in the area of food safety and new rulings in legislation
regarding sanitation
Andrei Mosov, Deputy Head of Department, Russian Central O! ce of Consumer
Protection (Rospotrebnadzor, based in Moscow)

12:20 £ 12:40 Prospects for development regarding the draft legislation on
technical order in confectionery production in the standardisation
of that business sector
Lyudmila Skokan, Deputy Director, Research Division, GNU NIIKP

12:40 £ 13:00 New paths in product safety regarding "our-based confectionery goods
Svetlana Polyakova, Head of the Department of Microbiology, Hygiene and
Sanitation, GNU NIIKP

13:00 + 13:20 Aspects of the identi!cation of confectionery goods
Nikolai Kondratiev, Head of the Department for Modern Methods for the
Determination of Quality, GNU NIIKP

13:20 + 13:40 Particular features involved in the implementation of the state standard
GOST 52821-2007, taking the example of chocolate
Larissa Ryseva, Head of the Laboratory for the Manufacture of Chocolate Products.
GNU NIIKP

... to be continued at page 12 ...
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Parallel Events at
Tuesday, October 12, 2010

13:40 + 14:00 Determination of quality of chocolate products as well as of chocolate
and semi-baked confectionery goods, according to the following criteria:
degree of reduction and of granularity, by means of laser difraction
Natalia Linovskaya, Scientiec Employee at the Laboratory for the Manufacture of
Chocolate Products, GNU NIIKP

14:00 + 15:00 Colee Break

15:00 £ 15:20 Methods for determining the key values according
to the new GOST standards for confectionery goods
Oxana Rudenko, Head of Laboratory for Chromatographic Research, GNU NIIKP

15:20 + 15:40 Questions involved in determining the product longevity of chocolate
Maxim Osipov, Scientiec Employee of the Department for Modern Methods for the
Determination of Quality, GNU NIIKP

15:40 + 16:00 Current development in the requirements in terms of
the quality of fats used in confectionery products
Irina Svyatoslavova, Head of the Laboratory for Biochemistry of Raw Materials and
Confectionery Goods, GNU NIIKP

16:00 + 16:20 Glazes used for confectionery goods.
Current requirements and prospects for their implementation
Ekaterina Ragaleva, Engineer in the Department for Standardisation and
Certiecation of Confectionery Goods

16:20 + 16:40 Particular features in the presentation of nutritional values
of confectionery goods for export
Elena Soldatova, Scientiec Employee of the Department for the Production of
Gateaux and Small Gateaux, Cakes, Gingerbread and Wa! e-based Products

Partner: State Confectionery Institute of the Rusgiaultural Academy, GNU NIIKP
Language: Russian
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Wednesday, October 13, 2010

10:00 + 13:00 3rd Session of the International Bakery Forum of MPA:

aBread as the foundation for a nutritious diet?
Venue: Symposium | Hall 7.2 | Stand 7.U.10

10:00 + 10:20 Bread as a basic nutritional product for the population of Russia
Olga A. llina, 1st Pro-Rector, International Academy of Production,
Doctor of Technical Sciences, Professor

10:20 £ 10:40 IREKS products for healthy nutrition
Lyudmila V. Ajukigitova, leading technologist, OOO IREKS

10:40 £ 11:00 Global experience in the enrichment
of bakery products using micronutrients
Gregory A. Gerasimov, Doctor of Medical Sciences,
Professor, U.N. Children's Fund (UNICEF)

11:00 £ 11:20 Nutritional !bres in grain cultures: new trends
Lyudmila N. Shatnjuk, Head of the Laboratory, Institute of Nutrition at the Russian
Academy of Medical Sciences, Doctor of Technical Sciences, Professor

11:20 £ 11:40 Functional nutritional products: contemporary approaches
Vladimir K. Maso, Head of the Laboratory, Institute of Nutrition at the Russian
Academy of Medical Sciences, Doctor of Biological Sciences, Professor

11:40 + 11:55 Scienti!c foundations for the development of bakery products
for medicinal purposes / preventive medical care purposes
Larissa A. Shlelenko, Head of Department, State Scienti!c Establishment + State
Scienti!c Research Institute for Bakery Production at the Russian Agricultural
Academy, Ph.D. in Technical Sciences

11:55 + 12:05 Use of cereal products in breadbaking
Vera S. Junikhina, Head of Sub-Faculty, International Academy of Production,
Doctor of Technical Sciences, Professor

12:05 £ 12:20 "nalysis of Russia's national experience in the enrichment
of bakery products using iodised salt
Marina N. Kostjutshenko, Lecturer, Moscow State University of Technology
& Management, Ph.D. in Technical Sciences

12:20 + 12:35 Programme of the company Leipurien Tukku in Russia:
°Healthy Grain®and °The Power of Rye in Healthy Bread®
Tatjana N. Nikulina, Executive Director, Leipurien Tukku, Finland

12:35+ 12:50 Opportunities for the use of prebiotic nutritional !bres 2Fibregum B2
and 2Equacia®in the production of bakery products
Dr. Ekaterina N. Baschenova, General Director ZAO LENOKIS

12:50 + 13:00 Final discussion of the 3rd International Bakery Forum of MPA

Moderation: Olga A. llina, 1st Pro-Rector, International Academy of Production,
Doctor of Technical Sciences, Professor | Lyudmila N. Shatnjuk, Head of the
Laboratory, Institute of Nutrition at the Russian Academy of Medical Sciences,
Doctor of Technical Sciences, Professor

Partner: International Industrial Academy (MPA), Moscow

Language: Russian
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Wednesday, October 13, 2010

13:00 + 13:30

14:00 + 16:00

16:00 + 16:30

Lecture: 2Application and Use of Engmes for the Improvement of the Quality of Bread?
Venue: Symposium | Hall 7.2 | Stand 7.U.10

Prof. Dr. Herbert Buckenheskes, Head of the Specialist Area for Food Technology,
Deutsche Landwirtschaftsgesellschaft (DLG) e.V., Germany

Language: German, translated into Russian

Round Table: °Meeting Point for Suppliers and Supermarkets?
Venue: Symposium | Hall 7.2 | Stand 7.U.10

14:00 + 14:30 Introduction

14:30 + 16:00 Discussion

16:00 + 17:00 Exhibition Tour

Participants: ~ Wolf Butterback
GfB, Gesellschatft flr Betriebseinrichtungen
Wiesheu
Suppliers from Belarus
Language: Russian | English
LectureFundamental Developments in the Bakery Sector in Europe, taking
the example of Finland. The research work of the information centre 2Bread®
Venue: Symposium | Hall 7.2 | Stand 7.U.10
Matti Vaananen, President of Leipurien Tukku, Finland

Language: English, translated into Russian

Parallel Event at
Wednesday, October 13, 2010

16:00 + 17:00

Award }eremony of the third international evaluation of the ~uality
of bread and baked goods ?national traditions in the bakery sector?
Venue: VIP Lounge

Partner: International Industrial Hcademy JMPHK, Moscow

Thursday, October 14, 2010

11:00 + 12:00

Louis Lesasre }up: Award }eremony

Announcement of the winners of the national selection phase
of the Louis Lesasre }up.

Venue: Symposium | Hall 7.2 | Stand 7.U.10

Language: Russian
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