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Europain & Intersugc

BakeryPastry in all itdorms
3-7 March 2012- ParisNord Villepinte

A divesified offeing featuring ejuipment, supplies and ingredients, with
demonstrations on all stands international contestsset upin a new dedicated area
prizedinnovations, rewards for young talentsX The next ediion of Europain & Intersuc,
worldwide event for the bakery, pastry, ice-cream chocolateand confectionery trades
addresses the entire sectpincluding itsspecialties.

Europain 2012a broad offeing at the vanguard of

the latest trends

Europain is committed to helpinggfessiorals from the bakery-
pastry sector to develop their businesses and turnovday
reinventing their offer to better satisfy new customer
requirementsandadapt tochanges in consumer habits

The trade exhibition also proposes a braattering for all players
in the bakerypastry industry, including guipment and supplies
for bakeries, laboratories and kitchens shop designing,raw
materials ingredients and foodstuffs for traditional and
industrial bakery pastry as well as for chocolatmaking and ﬁt
confectionery Many new pralucts and solutions will be featured
that will enable professionals to adapt, and even to anticipate t
major changeso comein their sector.

Europain 2012an unmatchedsourceof inspiration

The 2012 edition of Europainand Intersuc will offer an unmé#ched source of inspiration for
professionals from thévakerypastrysector I & dF 3S gAft 0S5 & Subeddm) | {
new 4000 m? contest and demonstration aréa host the most beautiful international contests in

the trade ( K Bhe Bakeryworld Cuthat will have36 candidags from 12 countries pit their

skills against one anotheil K $htertitional Confectionery Art Competitignthat will bring
together teams froml20 2 dzy (G NA S & I Intérnational Gugide Cuisiis whigh 8 Euspean
teams will be competing

In this unique atmosphere the most talentedbakerspastry chefs of the world will reveal their
skills to the publicAn unmatched livsourceof inspirationfor professionals to tap into at will
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Europain 2012,

asectorturned toward the future

The future of the tradesin the hands of the new generatiaf
bakers andpastry chefs Passing dowrskills and knowhow is
essential to ensure succe§heCoupe de France des Ec@as
bakerypastry contest dedicated to youm professionals
undergoing initial trainingaims to reward the most promising
young talents

Attesting to Europaifa Y 2 { tb @hcdukageyocations
among the youth for the first time in 2012, (i K Kue Wes
EcoleQo Aff 0SS 20 iCGDipe deFrandeSdesii 2
Ecole®

Qeated n 1990following an idea byehnPierre Chalangeas,
Rue des Ecol&brings together French and international
schools and trainingstablishmentginitial and continuing).

For bakerypastry, as for other sectorsinnovation represents the main drive for development
Europainwill reveal theextent2 ¥ (1 KS LINPFSaaA2ywiti:aQ a1Affa Ay i
- New products and equipment for all categories presenieda dedicaeéd area, the
Yhnovatiorsand New Product®latform;
- TheEuropaininnovationTrophies
- Thelntersuc 201Zollectionshighlighing sugar andchocolat creations

Europain 2012nd SuccessFood, synerg/

that reflects the evolution in the profession

In a context of changing consumer habitwore and more
bakerspastry chefsalso propose a catering offersnacking,
food on the move, delicatessen. This eolution entails

necessary changes in terms of equipmestiop arrangement
and concepts.

As a resultEuropainhasjoined forces withSuccessFoodh) order

to become thenew meeting place for professionatgeeking to
reinvent their trade on a daily basis

YwdzS RS &SuctedsCBDé&edffers a unique encept for

sharing &periences andis a natural ink betweenEuropainand

SuccessFoodCovering more than 1000 m# will present
winning bakeryconceptsand catering solutions reatlife size

This original staging ohnovationsand trends for thebakery
and catering sectors will be a source of neweas that
professionalsnay use for their owmrojects
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Trends to the power of7!

New eating habits new pace of life new familyd G NHzO @lduied® &hénges add up and
influence our daily activitiesincluding how we eat bread

Placing the emphasis othe 7 major trends of the moment, Europain 2012 offerts
visitors an opportunity to discover the latest trendand to become able to anticipate
future trendssoasi 2 060 SUGSNJ dzy RSNRUGUFYR FyR. alldArate

The Trends Area

As part ofEuopain, the Ekipprofessional associatiooonducteda survey a the latest trends in
bakerypastry, both industrial and traditionalThis study revealed sevemaintrends that will be
presented within a dedicated Trends Area

The area will host differentypes of events

- Roundtableshosted by professionalsddressing specific fields of expertise

- Advice and counsellingpecialists will welcomeisitorsor exhibitors for sessions where they
will find advicein terms ofstrategy, repositioning etc,

- Demonstrationsinteractiveand lively demonstrations illustrating thgrofessionalSsavoirfaire
live in front of the visitors

o EQUITAB(E
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1 ¢ Stores designed as a living space

Traditional décor using timber and stonar, more modern with stainles steel and- £ dzY A y A dzY X

bakeryand pastryshops are carefully designed and arranged like the prodihetg propose The
oven for instance is oftemisiblefrom the shop,inviting customes to witness the breaemaking
process Caunters and displays aradaged to the products on offer according to the different
times of the daybread,pastry, snack cateringmffee3 2 dzZNXY | ¥ R X
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Classic aprons, signadiforms;the personnel is not forgottenas they convey thémage and
values of the shopnd/or brand

In France, traditional bakery is a local activipyar excellenceTodayit moves even closer to its
customers by proposing complementamrgices:chocolate specialitiegafeteria, bookstorex

2 - Quality andinnovation on the menu for products and guipments

New ranges of leavens, storeushed seedsslt of controlled origitX 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 customergaditional bakery can adapt vey quickly to new needs and
expectationsOver the recent years, breads with different tastes have been created to satisfy ever
changing consumer tastes and also more curious custanpais de campagneyith wholemeal

bran, rye, cereals, walnuts also regional specialitiegfougassesbread with olives, lardons,

cheesX ® ¢ 2 R &xoti¥ BréaBsaslso proposedsuch as Swedish breatfalian Gabatta,
Mexicanwrapsandtortillas,6 I 3 S & X

The current trend is to adapt the bread to tisgeecific uses iis intended for and to have it match

the food it will be served with

Theo | | Savdixtaire and technique is also essentidloday,i K y1a (2 I LINAYOAL
A Y Y 2 @Imaderd gighods and innovative equipment make it possible to obtain areléent

result whilst preserving the historical values of breadking

More versatile, more flexible and more efficient modern equipment helps bakerattonalise

their productiont Yy R (2 SFaiafte F RILWG (2(indiddsthy dse dodpuie? Y S NA
aided tools, coldi S O K y ATlpdins Xigpabsibleto perform all types of bakingn any sequence,

and at any pacewhilst at the same time optimisingnergy consumptionreduced costs

3 - Beadiful, Good and Organic

The recent economic anfbod crises have brought about new habitsonsumers pay more
attention to the quality and freshness of the productBakeryis no exception in this respect:
consumers want healthier bread with a better taste

Already quite pronounced in traditiondakely, this major trend also concerns the industrial
bakery sectorBoth constantly endeavour to improve their products

Less salt, moreereals,more fibre, the new breads are the allies of our healBetter still, flours
made from wheat strains featuringpscific nutritional or taste propertiesre currently being
developed and will soon enable bakersd@ate specific breads tailored to thdietary needs of
certain categories of individuals such #® senior population overweight people or those
suffering fromallergy to 3 £ dz{(AS yaxt of this trend, organic food is a promising markéhe
share of French consumers who are prepared to pay more for organic bread should increase
regularly over the newt yearsOrganic bread and flour represent8 %of the market today(all
distribution circuitsand categoriesincluded.
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CKA&a WOoSGGOSNI F22R 06 S0 G SN domtextof@@logeal dntiNgidtaddble A & L
development concernsAs a result, new equipment that requires less energy and is more
environmentally friendly is regularlgunchedon the market

Moreover, at the end 02009,the innovationpole of theINBP (Institut National de Boulangerie
Paitsserig developed at tool that enables bakers to measure thgpact of their activity on the
environment The ecological footprint isalcuated over the whole productioeycleof the bread

from the productionof the ingredientsused through to the baking and sales

4 ¢ Afeast for the eyes

Pastry is first enjoyed with the eyeSo when gormet
pleasure is combined with beautiful aesthetics, th
tasting pleasure is greatly enhanced

Today, as is the case fouisinein general, traditional
pastry places the emphasis oncreativity and
refinement. Cubes, cylirais, spleres, pyramids etc,
are presented with taste in the shop displays
5SLISYRAY3 2y GKS LI &aGNE
arrangements of shapes and colowanfer a light and
fun touch, occasionally bold and everovocateur.
This trend was initiated by famous pastry chefs a
young creators. It has greatly appealed to the
consumers who appreciate the shapasd colours as
well as the tastePastries are no longer mere cakes:
they have become real artistic creatiorSome pastry
chefshavetaken a further step joining forces withtop
designers o couturiersin order to create beautiful
ephemeral collectiors. In some shps the creations
are presented like art pieces in a museuumder a
bell glasson refined plates..

This trend is also observed in industristry with - :
dessertseingpresentedin an original and refined fashippometimes even innovative

Bakerytoo is affected by this approacinew andmore sophisttated productsinviting one to test
new consumptiormodeshave been proposed recentlin orderdiversily the diferent aspectsof
bread bakers now havenew shaping methods at their disposal and can offer new colours and
baking options to their customers

5 ¢ Exotic flavours

The touch of fantasy that pastry chefs bring to theeationsis not limited to theirpresentation.
Original combinations dexturesand flavoursassociating Frenchxeellencewith inspirationfrom
afarX Pastry chefs are constantly reinventing their art in order to offensimers a mixed and
uninhibited pastryl F G SNJ ( KfSsioApotO3 S 2 F W
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New ingredients have been introduce such as green tea

soya o Matcha. Exotic fruits and spices(mangoustan,

ginger cumin, aeNR f I = O Nare/ ighiNNEptad 0

with customersL 'y f Ay S GAGK O K8BuitsWy I G d
and flowers are als to be found in thedesserts,in the

form of mousses, coulis roextracts. Rose or lavender
fragrances blend with the acidulous taste of morello
cherries mara strawberriesor gooseberrieX daiso with

the exotic flavours ofitchi, guava mang, corossollime,

cactus, o guanabana.

I £ 2y 334 A RSimpréb&bleR{ INBitBedeNsESo the

0 NBY R t&pFetedchh®R affere the ParisBrest,the

Eclair a StHonoréare prepared in theespectof tradition.

Finally, although this is not really a nayelerrines(glass

cups) and macaroonare still very popular andupcakes

stand up todietary correctness

As br bakery, the fun and conviviatartine is the most

LJ2 LJddzf | NJ WNXE A yai the\ddiiadhil SeBury@rf | & & A
sweet, for a chic or dinner apeittif, as fast food or chic
snackingit offers infinite possibilities

6 ¢ Industrial bakery-pastry. achievingtraditional quality

Over the recent yearsndustrialbakeryand pastryprocesses have endeavoured to reach a level of
guality close to that adbved using traditional method&ssentially available in supermarkets and
restaurants/cateringindustrialpastryrepresents 10%of the productionin terms of turnover

To assist them with their quality approggbrofessiomls can also rely on innovatiyerocesses and
equipment ONHza 1 & G KIF G R2y QG 0 NXB Houghsrdeidesyhat provid&Shigh K | ¢ A
gustativequalityX

7 ¢ Bread as a health resource

Healthy mutrition and well balanced dies N |0 GKS OSy (i NB . Howeve?2 y & dz
especiallyconsideringthe current criss, they are not prepared tcsacrifce taste and gourmet
pleasure Bearing this in mind, both the industrial and traditional bakery and pastry seaters

seekng to develop new products combining health and pleasuaspects. Consumers may thus

give in to gourmet pleasure without the slightest hint of guilt.

Industrial bakerpropos additivefree products containing less salincludingpre-biotic fibresin

the flour. They alsopropoe WQ K S | £ (lirfcdporating®adx, Renricked with omega 3, nuesli,

T A 6 NIBeithaditional sectorfor its part proposS & W pastigK féafuring less sugar, fats
colouring, additd S & X &S al ONAFAOAY I y20KAYy3I (G2 (GKSANI :
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Anexceptional settingor exceptional events

In 2012, Europaimwill host the most beautiful professional contests in the worldt the
heart of ¥ [ CBbe&X; an innovative and multifunctional contest areg two major events
will be held facing the public i K She Bakery World C® | y Rinteiin&tiSnal ¥
Confectionery Art Competitiof

Le Cubea unique showcase for prestigious contests

3 areas 3 @mospheres for 3ecbrs: Bakery Pastryand Catering

Le Cubeis the latest contest aredo be created by theGL events Exhibitioneams. It was
devebpedspecifically for theEuropaing SuccessFooelvent

It is an innovativeconceptthat features three contest areas, on three of its faces, in one place
Acting as a focal point for the two trade exhibitions it willer an exceptional stage for the be
international talents in thebakery pastry and catering sectorsas these three activities are
increasingly tied

Staging prestigious contests such{a& the Bakery World C@3> Yditdfri@tional Confectionery
Art Competition the EuropeanCip ¢sekection event for thel€oupe du Monde de |IRaisserieR
i K Btertitional Cup de Cuisifhe Bocuse d'Or Francée Cubewill propose multiplesources
of inspiration!

Increasingly present in the agrofood sectonce againGL eventsnakes the differencevith e
CubeQlts spectacular stage and unique atmosphées/e been createdo promote and highlight
the different trades and kills.

By introducing tis new way of presentingthe latest trends in bkery, pastry and catering
Europaintakes a new staraind attests to the motivation of its owneddikip to place the emphasis
on all catering professions

The Bakery World Cug4-6 March2012

2012 edition of the Bakery World Cupwho will suceed to Francethe current
titteholder?

Thissewenth dition of the Bakery World Cupromises to be exceptional in many
respectx

L&~

G
N{K

‘”“°W"@ X First, through theexcellerce of the teamslue to the Coupe Louis Lesaffeelection
courebu monne  €Vents. These increasingly demandbogtestsinvolvehighly motivateccandidates who
PFHABOUMAREERE - endeavour to surpass themselves in an attempt to win the much sought after title
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