
O n March 12-15, 2019, the 
International Specialized 
Exhibition for the Bakery 

and Confectionery Markets in Rus-
sia and the CIS Countries marked its 
25th anniversary. The trade fair dem-
onstrated products and technologies 
of the following sectors: food process-
ing, ingredients and raw materials, 
packaging, shopfitting, refrigeration 
technologies, cleaning and hygiene, 
services.

The exhibition occupied Pavilion Fo-
rum and Pavilion 7 (Halls 3, 4, 5, 6) 
of the Expocentre. 223 exhibitors 
from 25 countries demonstrated 
their products. A record number of 16 
976 trade visitors from 56 countries 
attended the show. The provenance 
of companies exhibiting at Modern 
Bakery Moscow is traditionally wide-
spread: Austria, Belarus, Belgium, 
Germany, Greece, Egypt, Spain and 
Italy as well. This year, 10 Italian com-
panies partecipated to the fair oc-
cupying an area of 451 m². Further-
more, Kazakhstan, China, Lebanon, 
Lithuania, the Netherlands, Poland, 
Russia, Romania, Saudi Arabia, Slo-
venia, USA, Turkey, Finland, France, 
Croatia, the Czech Republic and Swe-
den took part in the 2019 exhibition. 

Modern Bakery Moscow is an effec-
tive business platform supported not 
only by leading Russian enterprises 
of the industry and professional as-
sociations, but also by federal and 
regional authorities. 

The Ministry of Agriculture of the 
Russian Federation, Chamber of 
Commerce and Industry of the Rus-
sian Federation, the Russian Union 
of Bakers, the Union of Food Ingre-
dients producers, the Union of Ice 
Cream Producers, the International 
Industrial Academy, the Research 
Institute of Bakery Industry, the Re-
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search Institute of Confectionery 
Industry and leading universities of 
the food industry supported Modern 
Bakery Moscow 2019.
Master classes devoted to two top-
ics: «Novelties of ingredients and raw 
materials 2019» and «Modern bak-
ery and pastry 2019», were held by 
famous foreign and Russian masters 
during all days of the fair. This year 

two useful novelties appeared at the 
Fair: consulting center «ask expert» 
and exhibition tours with industry 
experts. At the consulting center 
visitors could ask questions and get 
answers from industry experts. Dur-
ing the exhibition tours organized for 
bakeries and confectionery enter-
prises, as well as for mini bakeries 
and pastry shops, industry experts 

answered visitors’ questions, dis-
closed the secrets of choosing equip-
ment and ingredients and shared 
their experience in organizing busi-
ness processes. These novelties are 
very effective because they make it 
easier to navigate and plan the day 
at the Fair. The fringe program is an 
integral part of Modern Bakery Mos-
cow and this year were organized and 
held more than 25 events such as 
the symposium «Bread as the basis 
for a healthy nutrition» organized by 
the exhibition partner – International 
Industrial Academy. Traditionally the 
contest for the ready confectionery 
showpieces took place while for the 
first time the award ceremony of the 
all-Russian contest «The Best Bread 
of Russia 2019» was held at the ex-
hibition.

The next edition of Modern Bakery 
Moscow will be held on March 17-20, 
2020.  

www.modern-bakery.ru
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