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Europain & Intersuc, 
Bakery-Pastry in all its forms 
3-7 March 2012 - Paris-Nord Villepinte 
 

A diversified offering featuring equipment, supplies and ingredients, with 
demonstrations on all stands, international contests set up in a new dedicated area, 
prized innovations, rewards for young talentsΧ The next edition of Europain & Intersuc, 
worldwide event for the bakery, pastry, ice-cream, chocolate and confectionery trades 
addresses the entire sector, including its specialties. 

 
Europain 2012, a broad offering at the vanguard of 
the latest trends 
Europain is committed to helping professionals from the bakery-
pastry sector to develop their businesses and turnover by 
reinventing their offer to better satisfy new customer 
requirements and adapt to changes in consumer habits. 
The trade exhibition also proposes a broad offering for all players 
in the bakery-pastry industry, including equipment and supplies 
for bakeries, laboratories and kitchens, shop designing, raw 
materials, ingredients and foodstuffs, for traditional and 
industrial bakery pastry as well as for chocolate-making and 
confectionery. Many new products and solutions will be featured 
that will enable professionals to adapt, and even to anticipate the 
major changes to come in their sector.  

 
Europain 2012, an unmatched source of inspiration 
The 2012 edition of Europain and Intersuc will offer an unmatched source of inspiration for 
professionals from the bakery-pastry sector: ŀ ǎǘŀƎŜ ǿƛƭƭ ōŜ ǎŜǘ ǳǇ ŀǘ ǘƘŜ ƘŜŀǊǘ ƻŦ ǘƘŜ ΨCubeΩ -the 
new 4000 m² contest and demonstration area- to host the most beautiful international contests in 
the trade: ǘƘŜ ΨThe Bakery World CupΩ, that will have 36 candidates from 12 countries pit their 
skills against one another, ǘƘŜ ΨInternational Confectionery Art CompetitionΩ, that will bring 
together teams from 12 ŎƻǳƴǘǊƛŜǎΣ ŀƴŘ ŀƭǎƻ ǘƘŜ ΨInternational Cup de CuisineΩ in which 8 European 
teams will be competing. 
In this unique atmosphere, the most talented bakers-pastry chefs of the world will reveal their 
skills to the public. An unmatched live source of inspiration for professionals to tap into at will! 
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Europain 2012,  
a sector turned toward the future  
The future of the trade is in the hands of the new generation of 
bakers and pastry chefs. Passing down skills and know-how is 
essential to ensure success. The ΨCoupe de France des ÉcolesΩ, a 
bakery-pastry contest dedicated to young professionals 
undergoing initial training, aims to reward the most promising 
young talents. 
Attesting to EuropainΩǎ ƳƻǘƛǾŀǘƛƻƴ to encourage vocations 
among the youth, for the first time in 2012, ǘƘŜ ΨRue des 
ÉcolesΩ ǿƛƭƭ ōŜ ƭƻŎŀǘŜŘ ŎƭƻǎŜ ǘƻ ǘƘŜ ΨCoupe de France des 
ÉcolesΩ. 
Created in 1990 following an idea by Jean-Pierre Chalangeas, 
ΨRue des ÉcolesΩ brings together French and international 
schools and training establishments (initial and continuing). 

 
Europain 2012, innovations that shape the future of the trade  
For bakery-pastry, as for other sectors, innovation represents the main drive for development. 
Europain will reveal the extent ƻŦ ǘƘŜ ǇǊƻŦŜǎǎƛƻƴŀƭǎΩ ǎƪƛƭƭǎ ƛƴ ǘƘƛǎ ǊŜǎǇŜŎǘ with: 

- New products and equipment for all categories presented in a dedicated area, the 
ΨInnovations and New ProductsΩ platform; 

- The Europain Innovation Trophies; 
- The Intersuc 2012 Collections, highlighting sugar and chocolate creations. 

 
Europain 2012 and SuccessFood, a synergy  
that reflects the evolution in the profession 
In a context of changing consumer habits, more and more 
bakers-pastry chefs also propose a catering offer: snacking, 
food on the move, delicatessen... This evolution entails 
necessary changes in terms of equipment, shop arrangement 
and concepts.  
As a result, Europain has joined forces with SuccessFood, in order 
to become the new meeting place for professionals seeking to 
reinvent their trade on a daily basis.  
ΨwǳŜ ŘŜǎ {ǳŎŎŝǎΩ (Success Street) offers a unique concept for 
sharing experiences and is a natural link between Europain and 
SuccessFood. Covering more than 1000 m² it will present 
winning bakery concepts and catering solutions in real-life size. 
This original staging of innovations and trends for the bakery 
and catering sectors will be a source of new ideas that 
professionals may use for their own projects. 
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Trends to the power of 7! 
 

New eating habits, new pace of life, new family ǎǘǊǳŎǘǳǊŜǎΧ all these changes add up and 
influence our daily activities, including how we eat bread. 
Placing the emphasis on the 7 major trends of the moment, Europain 2012 offers its 
visitors an opportunity to discover the latest trends and to become able to anticipate 
future trends so as ǘƻ ōŜǘǘŜǊ ǳƴŘŜǊǎǘŀƴŘ ŀƴŘ ǎŀǘƛǎŦȅ ŎƻƴǎǳƳŜǊǎΩ ŜȄǇŜŎǘŀǘƛƻƴǎ. 
 

The Trends Area  
As part of Europain, the Ekip professional association conducted a survey on the latest trends in 
bakery-pastry, both industrial and traditional. This study revealed seven main trends that will be 
presented within a dedicated Trends Area. 
The area will host different types of events: 
 - Roundtables: hosted by professionals addressing specific fields of expertise, 
 - Advice and counselling: Specialists will welcome visitors or exhibitors for sessions where they 
will find advice in terms of strategy, repositioning, etc., 
 - Demonstrations: Interactive and lively demonstrations illustrating the professionalsΩ savoir-faire 
live in front of the visitors. 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
1 ς Stores designed as a living space 
Traditional décor using timber and stone, or more modern with stainless steel and ŀƭǳƳƛƴƛǳƳΧΣ 
bakery and pastry shops are carefully designed and arranged like the products they propose. The 
oven for instance is often visible from the shop, inviting customers to witness the bread-making 
process. Counters and displays are adapted to the products on offer according to the different 
times of the day: bread, pastry, snack catering, coffee ƎƻǳǊƳŀƴŘΧ 
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Classic aprons, signed uniforms; the personnel is not forgotten, as they convey the image and 
values of the shop and/or brand. 
In France, traditional bakery is a local activity par excellence. Today it moves even closer to its 
customers by proposing complementary services: chocolate specialities, cafeteria, bookstoreΧ 

 
2 - Quality and innovation on the menu for products and equipments 
New ranges of leavens, stone-crushed seeds, salt of controlled originΧ good ingredients make 
good bread. The quality of raw materials is essential in order to guarantee the very best products. 
As it is close to its customers, traditional bakery can adapt very quickly to new needs and 
expectations. Over the recent years, breads with different tastes have been created to satisfy ever 
changing consumer tastes and also more curious customers: pain de campagne, with wholemeal, 
bran, rye, cereals, walnuts, also regional specialities (fougasses, bread with olives, lardons, 
cheeseΧύΦ ¢ƻŘŀȅ ƳƻǊŜ ΨexotiŎΩ breads as also proposed, such as Swedish bread, Italian Ciabatta, 
Mexican wraps and tortillas, ōŀƎŜƭǎΧ 
The current trend is to adapt the bread to the specific uses it is intended for and to have it match 
the food it will be served with. 
The ōŀƪŜǊΩǎ savoir-faire and technique is also essential. Today, ǘƘŀƴƪǎ ǘƻ ŀ ǇǊƛƴŎƛǇƭŜ ŎŀƭƭŜŘ ΨǊŜǘǊƻ-
ƛƴƴƻǾŀǘƛƻƴΩ, modern methods and innovative equipment make it possible to obtain an excellent 
result whilst preserving the historical values of bread-making. 
More versatile, more flexible and more efficient modern equipment helps bakers to rationalise 
their production ŀƴŘ ǘƻ Ŝŀǎƛƭȅ ŀŘŀǇǘ ǘƻ ǘƘŜƛǊ ŎǳǎǘƻƳŜǊǎΩ ǊŜǉǳƛǊŜƳŜƴǘǎ (increasing use of computer 
aided tools, cold ǘŜŎƘƴƛǉǳŜΧύΦ Today, it is possible to perform all types of baking, in any sequence, 
and at any pace, whilst at the same time optimising energy consumption (reduced costs). 

 
3 - Beautiful , Good and Organic 
The recent economic and food crises have brought about new habits: consumers pay more 
attention to the quality and freshness of the products. Bakery is no exception in this respect: 
consumers want healthier bread with a better taste.  
Already quite pronounced in traditional bakery, this major trend also concerns the industrial 
bakery sector. Both constantly endeavour to improve their products.  
Less salt, more cereals, more fibre, the new breads are the allies of our health. Better still, flours 
made from wheat strains featuring specific nutritional or taste properties are currently being 
developed and will soon enable bakers to create specific breads tailored to the dietary needs of 
certain categories of individuals such as the senior population, overweight people or those 
suffering from allergy to ƎƭǳǘŜƴΧ As part of this trend, organic food is a promising market ς the 
share of French consumers who are prepared to pay more for organic bread should increase 
regularly over the newt years. Organic bread and flour represents 13 % of the market today (all 
distribution circuits and categories included). 
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¢Ƙƛǎ ΨōŜǘǘŜǊ ŦƻƻŘ ōŜǘǘŜǊ ǘŀǎǘŜΩ ŀǇǇǊƻŀŎƘ ƛǎ ǇŀǊǘ ƻŦ ŀ ōǊƻŀŘŜǊ context of ecological and sustainable 
development concerns. As a result, new equipment that requires less energy and is more 
environmentally friendly is regularly launched on the market.  
Moreover, at the end of 2009, the innovation pole of the INBP (Institut National de la Boulangerie 
Patisserie) developed at tool that enables bakers to measure the impact of their activity on the 
environment. The ecological footprint is calculated over the whole production cycle of the bread: 
from the production of the ingredients used through to the baking and sales.  

 
4 ς A feast for the eyes! 
Pastry is first enjoyed with the eyes. So when gourmet 
pleasure is combined with beautiful aesthetics, the 
tasting pleasure is greatly enhanced. 
Today, as is the case for cuisine in general, traditional 
pastry places the emphasis on creativity and 
refinement. Cubes, cylinders, spheres, pyramids, etc, 
are presented with taste in the shop displays. 
5ŜǇŜƴŘƛƴƎ ƻƴ ǘƘŜ ǇŀǎǘǊȅ ŎƘŜŦΩǎ ƳƻƻŘΣ ǘƘŜ ƎŜƻƳŜǘǊƛŎŀƭ 
arrangements of shapes and colours confer a light and 
fun touch, occasionally bold and even provocateur. 
This trend was initiated by famous pastry chefs and 
young creators. It has greatly appealed to the 
consumers who appreciate the shapes and colours as 
well as the taste. Pastries are no longer mere cakes: 
they have become real artistic creations. Some pastry 
chefs have taken a further step, joining forces with top 
designers or couturiers in order to create beautiful 
ephemeral collections. In some shops the creations 
are presented like art pieces in a museum, under a 
bell glass, on refined plates...  
This trend is also observed in industrial pastry with 
desserts being presented in an original and refined fashion, sometimes even innovative. 
Bakery too is affected by this approach: new and more sophisticated products, inviting one to test 
new consumption modes have been proposed recently. In order diversify the different aspects of 
bread, bakers now have new shaping methods at their disposal and can offer new colours and 
baking options to their customers. 

 
5 ς Exotic flavours  
The touch of fantasy that pastry chefs bring to their creations is not limited to their presentation. 
Original combinations of textures and flavours, associating French excellence with inspiration from 
afarΧ Pastry chefs are constantly reinventing their art in order to offer consumers a mixed and 
uninhibited pastry, ŀŦǘŜǊ ǘƘŜ ƛƳŀƎŜ ƻŦ Ψfusion foodΩ.  
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New ingredients have been introduced such as green tea, 
soya or Matcha. Exotic fruits and spices (mangoustan, 
ginger, cumin, aceǊƻƭŀΣ ŎǊŀƴōŜǊǊȅΧΦύ are highly popular 
with customers. Lƴ ƭƛƴŜ ǿƛǘƘ ǘƘŜ ΨƴŀǘǳǊŀƭ ŦƛǊǎǘΩ ǘǊŜƴŘ, fruits 
and flowers are also to be found in the desserts, in the 
form of mousses, coulis or extracts. Rose or lavender 
fragrances blend with the acidulous taste of morello 
cherries, mara strawberries or gooseberriesΧΦΣ also with 
the exotic flavours of litchi, guava, mango, corossol lime, 
cactus, or guanabana. 
!ƭƻƴƎǎƛŘŜ ǘƘŜ ŘŀǊƛƴƎ Ψimprobable ŦƭŀǾƻǳǊǎΩ there is also the 
ǘǊŜƴŘ ƻŦ ΨǊŜƛƴterpreted classiŎǎΩ where the Paris-Brest, the 
Eclair or St-Honoré are prepared in the respect of tradition. 
Finally, although this is not really a novelty, verrines (glass 
cups) and macaroons are still very popular and cupcakes 
stand up to dietary correctness. 
As for bakery, the fun and convivial tartine is the most 
ǇƻǇǳƭŀǊ ΨǊŜƛƴǘŜǊǇǊŜǘŜŘ ŎƭŀǎǎƛŎΩ of the moment. Savoury or 
sweet, for a chic or dinner aperitif , as fast food or chic 

snacking, it offers infinite possibilities. 

 
6 ς Industrial bakery-pastry: achieving traditional quality 
Over the recent years, industrial bakery and pastry processes have endeavoured to reach a level of 
quality close to that achieved using traditional methods. Essentially available in supermarkets and 
restaurants/catering, industrial pastry represents 10% of the production in terms of turnover. 
To assist them with their quality approach, professionals can also rely on innovative processes and 
equipment: ŎǊǳǎǘǎ ǘƘŀǘ ŘƻƴΩǘ ōǊŜŀƪ ŘǳǊƛƴƎ ǘƘŜ ǘƘŀǿƛƴƎ ǇǊƻŎŜǎǎ, dough structures that provide high 
gustative qualityΧ 

 
7 ς Bread as a health resource  
Healthy nutrition and well balanced diets ŀǊŜ ŀǘ ǘƘŜ ŎŜƴǘǊŜ ƻŦ ŎƻƴǎǳƳŜǊǎΩ ŎƻƴŎŜǊƴǎ. However, 
especially considering the current crisis, they are not prepared to sacrifice taste and gourmet 
pleasure. Bearing this in mind, both the industrial and traditional bakery and pastry sectors are 
seeking to develop new products combining health and pleasure aspects. Consumers may thus 
give in to gourmet pleasure without the slightest hint of guilt.  
Industrial bakers propose additive-free products, containing less salt, including pre-biotic fibres in 
the flour. They also propose ΨΩƘŜŀƭǘƘΩ ōǊŜŀŘ incorporating flax, enriched with omega 3, muesli, 
ŦƛōǊŜǎΧ The traditional sector for its part proposŜǎ ΨƭƛƎƘǘΩ pastries featuring less sugar, fats, 
colouring, additiǾŜǎΧ ȅŜǘ ǎŀŎǊƛŦƛŎƛƴƎ ƴƻǘƘƛƴƎ ǘƻ ǘƘŜƛǊ ƎƻǳǊƳŜǘ ǉǳŀƭƛǘƛŜǎ. 
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An exceptional setting for exceptional events  
 

In 2012, Europain will host the most beautiful professional contests in the world. At the 
heart of Ψ[Ŝ CubeΩ ς an innovative and multifunctional contest area ς two major events 
will be held facing the public: ǘƘŜ ΨThe Bakery World CupΩ ŀƴŘ ǘƘŜ ΨInternational 
Confectionery Art CompetitionΩ. 

 
Le Cube: a unique showcase for prestigious contests  
3 areas, 3 atmospheres for 3 sectors: Bakery, Pastry and Catering  
Le Cube is the latest contest area to be created by the GL events Exhibitions teams. It was 
developed specifically for the Europain ς SuccessFood event.  
It is an innovative concept that features three contest areas, on three of its faces, in one place. 
Acting as a focal point for the two trade exhibitions it will offer an exceptional stage for the best 
international talents in the bakery, pastry and catering sectors, as these three activities are 
increasingly tied.  
 

Staging prestigious contests such as ǘƘŜ ΨThe Bakery World CupΩΣ ǘƘŜ ΨInternational Confectionery 
Art Competition, the European Cup ςselection event for the ΨCoupe du Monde de la PatisserieΩ- 
ǘƘŜ ΨInternational Cup de CuisineΩ, the Bocuse d'Or France, Le Cube will propose multiple sources 
of inspiration! 
Increasingly present in the agrofood sector, once again GL events makes the difference with ΨLe 
CubeΩ. Its spectacular stage and unique atmosphere have been created to promote and highlight 
the different trades and skills. 
 

By introducing this new way of presenting the latest trends in bakery, pastry and catering, 
Europain takes a new start and attests to the motivation of its owner Ekip to place the emphasis 
on all catering professions.  
 

           

 
The Bakery World Cup ς 4-6 March 2012 

2012 edition of the Bakery World Cup: who will succeed to France the current 
titleholder?   
This seventh edition of the Bakery World Cup promises to be exceptional in many 
respectsΧ  
 
Χ First, through the excellence of the teams due to the Coupe Louis Lesaffre selection 
events. These increasingly demanding contests involve highly motivated candidates who 
endeavour to surpass themselves in an attempt to win the much sought after title.  


