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MODERN BAKERY MOSCOW 2011 - ropa3go 6onblue, 4em NnpocTo
xneboneyeHve N KOHAUTEPCKOE Aeno

LIeHHble KOHTaKTbl: BbICTaBKy NMOCELLAIOT MHOTME PYKOBOAUTESNN

Made in Germany: BnepBble Takoe CuIbHOe MPUCYTCTBKE

Mporpamma KOHGEPeHLMM: OTPaXKaeT TeMbl BbICTaBKM

Bnepsble Takas MexayHapoAHas HanpaBneHHOCTb: SKCMOHEHTbI CO BCEro M1pa
[MNepcnekTnebl Ha 2012 rof: NPOAOIKEHME OCBOEHNA OFPOMHOTO NMOTEHLMaNa PhiHka

HiopHbepr/Mocksa, 3 Hos6pA 2011 roga. C HOBbIMW peKopAHbIMM pe3ynbTaTamu 13 oKTAGPSA
3aBeplmnach yxke 17-a mexxgyHapogHas cneymanv3npoBaHHasa BbiCTaBKa xneboneyeHns un
KoHauTepckoro aena. BoictraBky MODERN BAKERY MOSCOW noceTtuno okono 17 000
nNpo¢eccnoHanoB, B Hel NPUHANM yyacTre Ha 14% 6onblue 3KcnoHeHToB. OHa 1 B 3TOM rofy
noaTBepaAnna, YTo ABNAETCA BaXKHEeNWNM MeCToOM ANA BCTpeuy npefcTaBuTenen xneboneyeHuns n
KOHAUTEPCKOW oTpacnu B Poccum 1 6namnsnexalymnx crpaHax.

LleHHble KOHTaKTbI: BbICTAaBKY nocewaloT MHOrne pykosogutenu

He B nocneaHioo ouepenb ONpocC IKCMOHEHTOB BbICTaBKM NMOKa3as, YTo KauecTBO NOCETUTENEN-
NPodeCcCcMoHaNoB yNyULLNIOCh: NPU STOM ObII0 MOMOXKUTENBHO OLIEHEHO HE TOSIbKO KONNYECTBO,
HO 1 KauecTBo nocetutenen. B stom rogy BoictaBke MODERN BAKERY MOSCOW cHoBa yganocb
npuBneyYb MHOrOUYNCIEHHbBIX PYKOBOAUTENEW NpeanpuATAIA oTpacin.

Made in Germany: BnepBble Takoe CU/ibHOe NPUCYyTCTBUE

bnarogaps cotpyaHuyecTsy ¢ lepmaHcKkon dpegepaumen MalMHoOCTpouTesbHbIX oTpacnen (VDMA)
CcoBMeCTHas BbiCcTaBka ¢pupm u3 NepmaHum gobunack 8 2011 rogy pekopaHbIx nokasatenei: B
BbicTaBke MODERN BAKERY MOSCOW npuHsanu yyactue 39 dupm 13 lepmaHnm, Tak CUsIbHO
lepmaHmA TyT elle He Obina NpeacTaBneHa. IkcnoHeHTol Aichinger, Anton Ohlert, Berner Ladenbau,
Fritsch, GfB, Miihlenchemie, Riehle, Versell, Wachtel, Werner & Pfleiderer n B 3Tom rogy 6611
npepacraBnieHbl cTeHgamy. Ho yyacTuve B BbiCTaBKe NPUHANN U MHOTOYKCIIEHHbIE HOBble
SKCMOHEHTbI, KOTOPble BNepBble pemnnnch Ha Takon war. Ha MODERN BAKERY MOSCOW oHwm
6bIIM NpeacTaBneHbl B paMmkax COBMECTHON BbicTaBKM dupm 13 FepmaHnn. Hapsagy ¢ temamun
,TEXHONornm ana xneboneyeHms, KOHAUTEPCKOrO Aena, XonoannbHoe 060pyaoBaHNE 1 yNakoBKa”
6blIM NPeACTaBeHbl U Takue HamnpaBieHWs, Kak KOHCANTUHE B xneboneyeHnmn 1 nabopatopHas
TEXHUKa.
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nporpamma KOH¢epeHI.II/IIII: OTpPaXaeT TeéMbl BbiCTaBKN

B pamKax nporpaMmbl TPeXAHEBHON KOHbepPeHUUN BbICTYNWA LieNbli pAag CNeLmnanncTos N3 pasHbIX
cTpaH. OHY paccmoTpenu TeKyllee pa3BUTNE POCCUNCKOTO pbiHKa xsieboneyeHnsa n KOHAUTEPCKNX
n3penuii. OQHOM 13 OCHOBHbIX TEM MEPONPUATUA B 3TOM rofly ctana rnybokas 3amopo3Ka B
npowuseoacTee xyiebonekapHbix n3genuin: Mo oueHKam cneunancToB NOTPebHOCTb B NpoayKumun
rny0boKol 3aMOPO3KM 11 COOTBETCTBEHHO B 0OecneurBaloLLen ee TexHosiornm B Poccnm noctosiHHo
pacTeT. [o3TOMy 3Ta TeMa UHTEHCUBHO 06CY»KAanacb U B pamkax NpopeCcCcnoHanbHbIX JOKMAA0B Ha
KoH¢pepeHUnn. MHoroumcnieHHble n3BecTHble dpupmsl, Takne Kak FRITSCH, Heinen Freezing,
Lantmannen, Mecatherm, Werner & Pfleiderer n Wiesheu Takxe npenctaBunm goknagbl 0 HOBbIX
TeHAEeHUMAX B Chepe XONOAUIbHBIX TEXHOSOMNIA.

B pamkax 17-n MODERN BAKERY MOSCOW u B coTpypHuuecTse ¢ MexagyHapoaHoim
npomblwwsieHHon akagemmein, Mockea (MIMA) 6bin npoBefeH 4- MeXayHaPOAHbIN XnebHbINn GopyMm.
M3BecTHble NpeacTaBUTeN OTPACN, @ TaKKe POCCUNCKUX 1 MeXOYHAaPOAHbIX XxneboneKapHbIX
accoumaumnin BCTPETUNNCH Ha CneLmann3npoBaHHON BbICTaBKe, YTOObI 06CyAUTb TeKyLLe BONPOCHI
1 BbI30BbI CBOEN OTpaciun. B meponpumatnm, B YaCTHOCTU, MPUHANMN yYacTre: 3aMeCTUTENb MUHUCTPA
cenbckoro xo3ancrea PO rocnogunH YepHoropos, npe3ngeHT MexayHapoaHOM akagemun
NpoAayKToB NUTaHMA npodeccop byTkoBckun 1 npesngeHT Poccniickoro Coto3a Mekapeln gokTop
KocoBaH. MHOroumncneHHble generaynmn AUpeKTopoB BaxHenwrx xnebokombrHaTos Poccun n
ctpaH CHI nocnepoBanyv NpurnaLieHrio opraHn3aTopoB, YTO6bl 03HAKOMUTLCA C COBPEMEHHbBIMY
TEXHONOrNAMM B X1iebornekapHON MPOMbILLNIEHHOCTMU.

Bl'lepBble TaKaA MmeXXAayHapoaHaA HanpaBJ/1IeHHOCTb: SKCMNOHEeHTbI CO BCero mmpa

B 2011 rofy Ha BbICTaBKe CHOBa CuUnibHee Bcero 6binu npeactasneHsl Poccna, Fepmanna, Utanna um
HuaepnaHabl. Y1CN0 SKCMNOHEHTOB M3 3TUX CTPaH CyLWEeCTBEHHO yBennumnocb. Ho ysenmuunocb u
uncno yyactHuKoB u3 Yexnn, ®paHuyuu, Typuum n Kntas. He B nocnegHioto ouepeb 6narogaps
Reading Bakery Systems u3 CLLA n Mackies n3 Asctpanuu reorpadua y4yacTHUKOB BbICTaBKI
MODERN BAKERY MOSCOW B 3TOM rofly 3HauMTenbHO paclumpmnach.

MepcnekTuBbl Ha 2012 rop: NPoAoOMKeHe 0CBOEHUA OrPOMHOro NOTeHLMana pbiHKa

18-a BbictaBka MODERN BAKERY MOSCOW coctounTca B nepuog ¢ 13 no 15 uioHA 2012 roga.
MHoruve npeanpuATUA yXxe NOATBEPANIM CBOE yyacTune. Hapagy ¢ TpagnUMOHHbIMM TEMaMU
xneboneyeHus 1 KOHAUTEPCKOrO feNa B CleAyioLemM rogy NOCETUTENN CMOTYT O3HAaKOMUTBLCA C
HOBMHKaMU XONTOAUNbHOM TEXHUKN U YNAKOBKKU, 0GOPMISIEHNEM TOPrOBbIX MOMELLEHNIA U
npeseHTauunen NpoayKummn B Kade 1 npeanpuaTrax rocTMHMYHO-pecTopaHHOro busHeca.
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With 222 exhibitors and 16,570 expert visitors in 2011 the MODERN BAKERY MOSCOW is the
most important information and contact platform for the Russian baked goods market. The
key aspects of the trade fair are machinery for bakery and confectionery, raw materials, shop
fitting as well as refrigeration and packaging technologies.

MODERN BAKERY MOSCOW moreover offers a wide-range conference programme on
current issues of the Russian industry.
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