PRESS BULLETIN

The International Trade Fair for Food and Catering Products POLAGRA-FOOD

13-16 September 2010, Poznań International Fair (Międzynarodowe Targi Poznańskie), exhibition pavilions 6, 7A, 8A

· Food Exhibition

· Wine and Spirit Exhibition

· Store Equipment Exhibition

· Franchising Exhibition

 GASTRO TRENDY the International Fair for Gastronomy 

13-16 September 2010, Poznań International Fair (Międzynarodowe Targi Poznańskie), exhibition pavilion 6A

TASTES OF REGIONS fair

11-14 September 2010, Poznań International Fair (Międzynarodowe Targi Poznańskie), exhibition pavilions 7 and 8

A large-scale appetite
As part of Polagra-Food and Gastro Trendy Fairs, over 280 companies operating in the food industry and gastronomy from the countries like Poland, Germany, Lithuania, the Czech Republic and Italy will present themselves. The Polagra-Food Fair will provide an excellent opportunity to get acquainted with a wide range of diverse products: meat and meat products, fish, herbs, spices, dairy products, confectionery, wine, spirits and liquors, healthy and diet food and many other articles. Among the exhibitors, there will also be the companies offering products and services from the store equipment, as well as the franchisers interested in recruiting business partners on the Polish market.  Gastro Trendy Fair supplements the exposition of the companies from the food sector with the machines and devices for catering, equipment for the restaurants, food products, computer hardware and software, and also services within the technical consultancy, trainings, banking and object realization.

A healthy tradition

The fair, dedicated to food industry and catering, will be accompanied by the Tastes of Regions exposition, dedicated to Polish traditional, regional and certified food. This year, Taste of Regions will be organized for the first time by MTP and the Union of Voivodeships of the Republic of Poland as a separate fair event. As part of the exhibition, many small, local processors and producers will present their unique products. Stalls will offer to visitors wine, liqueurs, breads, excellent pastries, cold meats, cheese, vegetable and fruit preserves and much more. The exhibition will be hosted by individual provinces. Presentations of folk art, traditional crafts, handicrafts and farm tourism offers will add variety to the exhibition. Furthermore, within the Tastes of Regions Fair the statuettes "Pearl" will be awarded for the tenth time – the highest award in the competition "Our Culinary Heritage". The idea of the competition is to get to know and document the Polish regional food products, to promote the national specialties, and also to prepare their producers for the participation in the food quality systems at both EU and national level.  

The Fair is held under the honourable patronage of the Minister of Agriculture and Rural Development.
At the same time as POLAGRA-FOOD, GASTRO TRENDY and TASTES OF REGIONS, (13-16 September), the International Trade Fair of Food Technologies POLAGRA-TECH and the International Packaging Technology and Logistics Exhibition TAROPAK will take place in the halls of Poznań International Fair (Międzynarodowe Targi Poznańskie). 

Among the experts

How do the clients of small shops behave? Is the sales representative a source of knowledge or problems and how to prevent loss and theft in the shop - these are, among others, the subjects for discussion between the participants of the conference "Two Days for Distribution", which will take place for the sixth time during the Polagra-Food Fair. The conference "Principles of arrangement and running shops", which will be hosted by highly regarded trainers from reputable training companies and professionals from Makro Cash & Carry is planned for Tuesday, September, 14. Whereas on September, 15 the organizers of the cycle invite to participate in the conference "Modern franchise will let you win, not survive".  The invited speakers, the representatives of the companies Eurocash Franczyza Eurocash Group and AC Nielsen, will tell in which direction the franchise market is going in Poland and which models provide an opportunity for sustainable development. Furthermore, there are many discussion panels planned, which are organized by the Scientific and Technical Association of Engineers and Technicians of Food Industries in cooperation with the branch magazines published by Sigma-Not: Fermentation, Fruits and Vegetable Industry, Food Industry, Bakery and Confectionery Review and Catering Review. Most current topics in the particular segments of the food industry will be taken up during the panels.

Products and technologies for the dairy industry

the joint exposition of Polagra-Food and Polagra-Tech

Every two years, the largest in the country meeting of the dairy industry takes place in Poznań, in which the producers of dairy products, manufacturers of machinery and equipment for the dairy industry, as well as scientists, technologists, market analysts and other persons connected with this industry participate. In the two-year cycle, the Exhibition of Dairy Industry Machines and Devices takes place as a part of Polagra-Tech Fair, which supplements the offer of the dairy products, presented annually by the Polagra-Food exhibitors, with the technological solutions. Such a complex exhibition event is an excellent opportunity for companies operating in this sector to present their offer, to get acquainted with the industry novelties and to discuss the current events and trends that shape the situation on the market.  Almost all major dairy companies and the leading manufacturers of machinery and equipment from Germany, France, Finland, and Poland have announced their presence on the exhibition in the pavilion 6. The conference "Technological and product innovation in the dairy industry" will be an important event for the professionals in the dairy industry (September, 14, time: 10:00 – 15:00 pavilion 7, hall: GH).  The recognised authorities in the industry: Waldemar Broś - the President of the Board of the National Association of Dairy Cooperatives and and Professor Władysław Chojnowski from the Department of Dairy Science and Quality Management at the University of Warmia and Mazury in Olsztyn will express their opinions during the Conference. 
Masters of Cuisine

On Tuesday September, 14 we will find out who is going to win the Polish Culinary Cup - a competition recognised as the most prestigious event in the catering industry in our country. Ten best cooking teams, which earlier won in the highest ranked culinary events in Poland, will take part in the competition. This year's edition of the Polish Culinary Cup is unique, since the competition will be held for the tenth time. Two-person teams composed of the chef and the assistant will traditionally compete for the cup and the title. Their struggles will be evaluated by 7-person international jury. The competitors will prepare an appetizer of sturgeon and pear, and a main course of geese and porridge as part of the competition menu. The experience of the last few years has shown that victory in the Polish Culinary Cup requires considerable skills, but often opens the door for career. The presence of all the former winners of the competition, who will, especially for the audience, demonstrate their cooking skills, will add splendour to the jubilee edition of the competition. The event will be hosted by TVN presenter Agnieszka Cegielska and Przemysław Kaczmarek, a culinary specialist, for many years involved with the CPE.  The Ministry of Agriculture and Rural Development is a Strategic Partner of the Polish Culinary Cup 2010, this year's edition will take place under the banner of the Ministerial Programme "Know Good Food", whose aim is to inform about high quality Polish food products. The general sponsor of the contest is Unilever Foodsolutions.

What should a restaurant owner know?

All those who consider starting their own restaurant or modernising the existing one, should necessarily visit the special space "Backstage Experts". Specialists from various fields will advise there how to best invest in ones own catering premise. The professional kitchen and restaurant equipment suppliers as well as the experts from the catering industry will be among the invited experts. Moreover, visitors will be able to watch live the work of such model catering premise. On the area of 300 m2 the arrangement of a designed in a modern way kitchen and restaurant will be made, where cooks, waiters, baristas and a receptionist managing the restaurant hall will start their normal working day. The organisers have also planned a tasting and a series of specialist presentations, during which chefs will prepare dishes, talk about the culinary secrets, and the experts will show the newest, available on the market catering solutions. 
Coffee-smelling Olympics

The best Polish baristas, the specialists in coffee brewing will come to Poznań to take part in the Coffee Olympics – Championship of Coffee Shop Chains in Poland. For two days (13 and 14 September) they will grind, brew, try, taste and test, and everything in order to prove that they are the best among the coffee chains operating on the Polish market. The team who will prepare the best coffee with alcohol, the tastiest and best-looking latte and macchiato as well as the biggest number of espressos within the particular time will win. The final competition will be the cup casting, recognizing the kinds of coffee with the senses of smell and taste. The events dedicated to the gourmets of coffee will also add variety to the Polish Championship in the Coup Tasting discipline (15 and 16 September). The participants will have to, as accurately as possible, identify the kinds of coffee using their senses of taste and smell. The winner will represent Poland at the World Championships, which will take place in Amsterdam in June 2011. The spectators of the competition will be able to not only support the competitors, but also try a delicious drink, try out the coffee grinders and test the espresso machines. Competition struggles will be accompanied by the Coffee Academy®, as part of which, numerous presentations on the kinds of coffee, its smoking, grinding and brewing will take place. 

We do not waste food! 

During POLAGRA-FOOD and POLAGRA-TECH Fairs (13-16 September), the Federation of Polish Food Banks will organize a collection of food products, including the nutritious products that are made during the presentation of the operation of machines and during the bakery and confectionery shows. The food collected during the fair will go to the most needy people from Greater Poland.
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