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PUBLISHER’S FOREWORD

It is our great pleasure to present the first publication in  
English, devoted to the baking and pastry industry in 
Poland.  We hope you will find it interesting.

Poland is an important food market in Europe, both in 
terms of production and consumption, with the baking 
and pastry industry playing a significant part. In recent 
years the industry has been showing a dynamic growth. 
The Polish food market has a place for traditional local 
products as well as the latest trends and tried and tested 
foreign products. The producers are keen to use the best 
patterns and introduce an attractive and diverse range 
of products. They focus on high quality of their products 
and apply modern ways of presentation and retail.  

The offer geared to bakers and pastry chefs is also 
becoming more and more interesting and competitive.  
Machines and equipment produced by Polish compa-
nies can be found in bakeries in many parts of the world.  
They can be characterised by high quality, reliability, inte-

resting technical solutions and good value for money. The same can be said 
for Polish primary products – ingredients which are essential to the baking and 
pastry industry capture international markets.

Poland is both a significant importer and exporter in the food sector.  The food 
fairs organised here attract exhibitors and visitors from all over the world.  Polish 
companies are also actively involved abroad. Their products are presented at 
most significant events.  There is also a growing number of Polish tradespeople 
visiting the most important food industry events searching for novelties.  Another 
significant point is the participation of Polish pastry chefs, bakers and ice cream 
confectioners in prestigious international competitions.     

Poland is an interesting and attractive food market with great opportunities for 
both importers and exporters worldwide.  It is well worth having a closer look 
at it.   

Grzegorz Olma
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Lauretta confectionary fillings from the Kandy 
company from Piotrków Trybunalski received 

the European Medal for the third time, awarded 
by the Business Center Club. Once again, the 
highest quality, European production standards 
and the presence of the product on foreign mar-
kets were appreciated.
The European Medal is an award granted by the 
Business Center Club, the largest organization in 
Poland that associates individual employers. The 
co-organizer of the competition is the European 
Economic and Social Committee in Brussels, an 
EU advisory body, thanks to which the compe-
tition has an international character.
Lauretta is a line of thermostable fruit and cre-
am fillings intended for use in confectionery. The 
offer includes several flavors and decorative gels 
(glazes). Among the dozen or so different flavors 
of Lauretta, the novelty is the filling with the taste 
of Italian cream, which was created on the basis of 
the popular crema pasticcera in Italy.

Kandy is a manufacturer of confectionery filling, 
decorative gels, glazes and candied fruit (including 
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NEWSPOLISH BAKERIES IN NEW YORK
SAVPOL 
WILL SUPPORT THE FINNS

GUARDIAN’S RECOMMENDATION

AWARD 
FOR NANAN

EUROPEAN MEDAL FOR LAURETTA

„

Tomasz Nowakowski, the son of the co-founder 
of the Polish bakery chain Nowakowski Gorąco 

Polecam, is starting to conquer the United States. 
He has already signed contracts for two locations 
in Manhattan and within five years he wants to 
have 50 spots in New York.
The industry portal, The Real Deal New York, has 
informed about signing a lease agreement in 
Manhattan by  Tomasz Nowakowski and his part-
ner Bartek Rychcik. The first two bakeries will be 

The Finnish family bakery company Moilas enters 
the Polish market with gluten-free products. Such 
expansion is about  helping the Savpol company 
from Gliwice, a distributor of raw materials and 
products for confectioneries, bakeries and ice 
cream parlors. 
Moilas is the leader of the Finnish gluten-free 
bakery market and the second largest producer 
of such products in Europe. In addition to bread 

Ice cream parlor from Wroclaw appeared in this 
year’s ranking of the world’s 20 best ice cream 
parlors, prepared by The Guardian. The British 
newspaper listed Roma among ice cream parlors 
in Paris, Berlin, Copenhagen or Munich.
Roma is an ice cream parlor with a long tradition. 
Two years ago they celebrated the 70th anniver-
sary of its founding. Shortly after the war, it was 

The NANAN confectionery from Wrocław won 
the first place in the Restaurant and Bar Design 
Awards in London. The prize was awarded in the 
„color” category. The restaurant was also nomina-
ted in the „cafe” category. The interior of NANAN 
is the first project from Poland, which was awar-
ded in the nine-year history of the contest.
A few months earlier, the same confectionery 
won the Hospitality Design Awards in New York 
contest.
NANAN was designed by BUCK STUDIO. This stu-
dio specializes in the design of places - the way 
they function, their character and appearance. 
BUCK STUDIO is run by Dominika and Paweł Buck.

bio). It also supplies the dairy and ice-cream indu-
stry. The latest product in the portfolio is confec-
tionery filling in a ready-to-use Rengo bag. This is 
the first product of this type on the Polish market, 
aimed primarily at the HoReCa industry.

located in West Broadway and in the centre of 
Oculus in Westfield. The network will be called 
Just Backed.
The Poles are aiming high, intend to dethrone the-
ir most dangerous competitor, the French bake-
ry chain Maison Kayser, which currently has 17 
points in New York. Just Baked wants to have 
them almost three times more in five years.

rolls or breads, it also offers donuts, muffins and 
ready meals such as pizza.
A choice of  Savpol company as a partner is not 
accidental. As Marko Hammar, director of export 
at Moilas, said in his speech, a Polish partner will 
help them with adjusting and getting familiar with  
the specifics of the local market.

founded by two soldiers, a Pole and an Italian. It 
successfully operates to this day, enjoying unflag-
ging popularity among the city’s residents.
Roma ice creams are created by master chef Jerzy 
Góralski. The Guardian drew readers attention to 
two flavors that are available there: black sesame 
and pumpkin.

It is a great honor for us to find our-
selves in a group of so many great com-
panies - says Dariusz Socik, Managing 
Director. - We treat the nomination not 
only as an appreciation of our work, but 
above all as a motivation for further 
development.

Bakeries 
& Patisseries 
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B CONCEPT AND JORDI BORDAS

IN THE ATMOSPHERE OF FANTASY 

Export sweets

Jowita Woszczyńska from Cukiernia Sowa in Byd-
goszcz won the third place and bronze medal in 
the Cake Designers World Championship in Milan. 
In a 20-person competition, she proved to be the 
best confectionery artist from Europe. Only the 
decorators from the United Arab Emirates and 
the United States were ahead of her.
Jowita Woszczyńska has been professionally 
engaged in cakes decoration for only four years. 
Her Milanese cake was part of the theme of the 
leading championship: „Discovering the world 
of chocolate and coffee”. It was made in three 
basic colors: brown, purple and white as well as, 

Poland is the 8th largest exporter of sweets in 
the world, and is ranked 14th among importers. 
The report of the PKO BP bank shows that in 
2012-2016, the export of Polish sweets increased 
by almost 79.5%, from EUR 1.66 billion to EUR 
2.98 billion. Poland is the 8th largest exporter of 

A special event took place in the Brant Hotel near 
Warsaw. For the third time Zakłady Tłuszczowe 
Kruszwica S.A. as part of the Master’s Academy 
project, invited the best Polish, Czech and Hunga-
rian confectioners to the Maestro Meeting.
This year’s  man of the hour was a Spanish world 
champion in confectionery Jordi Bordas, author 
of the innovative B Concept method. The partici-
pants of the Kruszwica meeting, where the famo-
us confectioner reveled  several of his patents for 
confectionery success, could see what exactly 
was this method  based on.
The presentation was conducted in an interacti-
ve manner. Jordi Bordas came to the participants 
with a sample of one of his dessert ingredients. 
They were able to touch everything,  look closely  
at  the products, ask for details. What is more,  
and during a few breaks, they could experience 
an unforgettable feast for the senses by tasting 
cakes and desserts that the famous chef  prepa-
red for the occasion.

in various shades of them. The inspiration to tell 
the  story about cake were cocoa flowers and cof-
fee trees which also take the form of coffee and 
chocolate fortune cookies. The cake was divided 
into two halves - on the one side, the seeds and 
flowers of the coffee tree and floral coffee fairies, 
on the other- cocoa flowers, fruits and floral cho-
colate fairies. In this scenery she also combined 
two characters: male and female, who got closer 
together at each level  – joining at the top of the 
cake. This combination symbolized their love for 
coffee and chocolate.

sweets in the world, with a share of 4.8% in 2016.
The main export direction of Polish sweets are 
the countries of the European Union. The lar-
gest recipient is Germany, which receives almost 
21% of sweets. Three more countries - the United 
Kingdom, the Czech Republic and France - have 
bought a total of over 27% of sweet specialties 
sold  entirely by Poland .

CAFE IN 
THE BAKERY
Interesting information was provided by the latest 
survey of consumer behavior carried out by ARC 
Rynek i Opinia. It shows that Poles, in the search 
of sweet snacks, are very likely to choose bakeries 
as their coffee places.
Poles notice significant changes in the functiona-
lity of stores offering bread, which evolve towards 
customer-friendly premises, where you can sit at 
a table, order a coffee, a hot sandwich, eat des-
sert or cake, or drink fresh juice. Such a change is 
apparently gaining consumer acceptance.

The analysis shows that Polish consumers while 
choosing something sweet,  often  pay attention 
to the natural  ingredients. The author’s original 
recipe is also important. Every fourth respondent 
pays attention to the product’s ecological charac-
ter, every tenth - to the dietary aspects related to 
the presence of glucose or lactose. The offer of 
additional premises with sweets customers are 
glad to see salty snacks, as well as freshly squ-
eezed juices (89%), salads (69%), ready-made san-
dwiches (65%).
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pPOLISH BREAD 
The consumption of bread in Poland has been falling for the 
last ten years. Still, it remains in the category of most-bought 
food among other products. Most Poles cannot imagine break-
fast without bread or bread rolls. The consumption of bread 

in Poland is currently around 45 kg per person per year.
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The Polish 
bread market is very diverse. There is a selec-
tion of about 200 products. Besides typical Polish 
rye breads or wholemeal flour from thicker flour, 
one can also find Italian bread, French baguettes 
and heavy German breads. In addition, there is a 
diversity of regional products that are different in 
individual regions of the country.

Traditional Polish bread is one of the least proces-
sed food products, baked only from natural ingre-
dients, thanks to which it is so healthy and good 
- explains Jarosław Marczuk, President of the Bre-
ad Foundation for Health. Each bread is based on 
flour, water, salt, sourdough and yeast. In contrast 
to Ireland or the USA, no loosening agents are 
used in Poland, instead yeast and leaven are used 
or the leaven only. Depending on the type of flour, 
we obtain wheat, wholemeal or mixed bread. As 
for the composition, producers often add various 
types of grains to their products, e.g. sunflower, 
sesame or pumpkin seeds, which diversify the 
taste of bread and increase its nutritional value.

Each type of bread has its own individual taste 
and nutritional characteristics. Wheat bread has 
a slightly scorched crust, thanks to which its color 
gets a golden hue. It has a delicate pulp and is 
easily digestible. Wholemeal bread is characteri-
zed by a rather thick and harder-baked crust. It 
also has a specific, more compact consistency, 
and it may appear slightly moist after cutting its 
slices. Such bread is made of rye flour and sour-
dough. It is rich in fiber and provides a feeling of 
fullness for longer.

Among the rolls, the traditional „Kaiser” is the 
most famous and popular. A small round roll is 
made of wheat flour, yeast malt or leaven, salt and 
water. On average it weighs about 50 grams. In 
some regions of Poland, you can also find kosher 
makers with poppy seeds or sesame seeds and 
with a different number of characteristic cuts on 
the top of the bread roll.

The total bread production in Poland is about  
4 million tons. Almost half of this amount is cre-
ated in small production plants employing only 
few people. The bakery industry is one of the most 
fragmented sectors of food processing in the 
country. According to estimates, there are curren-
tly around 9,000 bakeries, over 60% of them are 
plants employing up to 9 people. There is around 
5 %  of medium and large companies (employing 
over 50 people). The value of Polish bakery pro-
duction is approximately EUR 3.5 billion. Polish 
bread is known and appreciated abroad. Frozen 
bread, pastries, cakes, rolls and baguettes are an 
export hit. Over the last 11 years, its sales to fore-
ign partners have increased by as much as 240% 
and currently it is EUR 1.1 billion per year. Coun-
tries that most often buy our bread are Germany, 
Britain, France and the Czech Republic.

Trends on the Polish bakery market are very similar 
to global ones. The pro-healthy direction, which 
refers to nature and tradition, is very popular, and 
at the same time new, interesting flavors and con-
nections are looked for. Poles pay more attention 
to what they eat and to the composition of the 
bread. They look for healthy products, more and 
more often with a „clean label”, i.e. without pre-
servatives and emulsifiers. They are happy to cho-
ose bread from thick milling or with grains, which 

Poland is currently exporting more bread than vodka, and 
this condition will continue as new plants are being built. 
Already, the net value of Polish bakery exports is more than 
domestic demand ─ says Waldemar Topolski, Managing 
Director of Aryzta Polska. 

„
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is less caloric and has high content of fiber. Regar-
dless of the type of bread, the freshness and 
quality of bakery products is the most important 
for the consumer. Healthy, warm products, baked 
on the spot in the store, which tempt with their 
appearance and aroma, are bought willingly.
In the sales volume of bread, about 15 percent 
are frozen. This value is growing systematically. In 
Poland there are production plants of European 
tycoons in the production of frozen bread. This 
sector is showing significant annual increases.
 
According to experts, the bread market in 
Poland is saturated and its total consumption 
will not grow. There are opportunities for quality 

development of existing types of bread and cre-
ating new ones. These possibilities may determi-
ne the development directions of Polish bakeries.
 
The bread market in Poland is saturated, its total 
consumption will not grow. In the coming years, 
the consumption of wheat bread may be stabili-
zed, and the consumption of rye bread might be 
increased at the expense of mixed bread (the 
departure from non-sensory species to more 
sophisticated species). Experts emphasize the 
chances of developing existing types of bread 
and creating new ones. These possibilities can set 
directions for the development of Polish bakeries.

„ The bakery market in Poland is changing, as it is in Europe. 
Many small bakeries are forced to liquidate the produc-
tion, but a lot of bake shops are created, which produce on 
the spot and sell more expensive products. We have small 
craft businesses, semi-industrial and industrial plants  
─ says Stefan Putka, co-owner of Piekarnia Cukiernia Putka, 
one of the largest bakeries in Warsaw.

NATURAL, DELICIOUS SOURDOUGH BREAD 
FROM BAKERLINK BAKERY FERMENTERS

We need to remember that only properly fermented flour added to 
the dough in the form of leaven ensures full flavour of bakery products.

BAKERLINK fermenters are a truly excellent idea which enables traditional 
craftsmanship and bakery products with their unmistakeable tang to be put 
back on the map. In just a few steps, by filling the fermenter with water 
and flour and setting the fermentation time, you get your own top-quality, 
natural sourdough. The entire fermentation process is electronically 
controlled. As a result, bakers always have perfectly fermented and fully 
bioactive sourdough available.

604 138 458 www. bakerlink.plbiuro@bakerlink.pl  
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BAKERLINK 
BAKERY SOURDOUGH 
FERMENTERS

fectly fermented and fully bioactive sourdough 
available.

Sourdough production, just like beer brewing, is 
one of the oldest fermentation processes in food-
stuff production. Sourdough fermentation has 
been known for a long time, since any flour dough 
left unattended for a longer time will ferment due 
to the bacteria present in flour and grains. Finds 
from Egypt and Greece prove that sourdough 
bread fermentation existed as early as 1800 BC. 
What is sourdough? It is not a mixture of only flour 
and water. 

Sourdough is the product of the fermentation of 
lactic acid bacteria and yeast. Thanks to lactic acid 
bacteria, sourdough fermentation is unique in 
foodstuff production technology. It is the only one 
dominated by microflora and consequently by the 
presence of metabolism in heterofermentative lac-
tobacteria. Sourdough should not be consumed. 
It serves only as an intermediate product to pro-
duce bread and other bakery products. From  
a microbiological perspective, processes occur-

BAKERLINK fermenters offer an effective solution 
to this problem, thanks to which the production 
of sourdough bread becomes extremely simple. In 
just a few steps, by filling the fermenter with wa-
ter and flour and setting the fermentation time, 
you get your own topquality, natural sourdough. 
The entire fermentation process is electronically 
controlled. As a result, bakers always have per-

We need to remember that only properly 
fermented flour added to the dough in the 
form of leaven ensures full flavour of bakery 
products. For many large and small bak-
eries, incorrect fermentation of the flour 
results in a considerable amount of extra 
work.
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BakerLink Dworaczek, Staroń Spółka Jawna
ADRESS: ul. Wersalska 47/75, 91-212 Łódź

Phone: +48 604 138 458; +48 506 932 052
www.bakerlink.pl

ring in sourdough are multi-level and they need to 
be appropriately controlled with regards to time 
and temperature.

Sourdough microflora
Lactic acid bacteria and yeast are the most es-
sential microorganisms in sourdoughs. Regarding 
carbohydrate metabolism, there is a distinction 
between homofermentative and heterofermenta-
tive lactic acid bacteria. Homofermentative lactic 
acid bacteria produce lactic acid, ethanol or ace-
tic acid and carbon dioxide. Normal yeast, which 
can be usually found in sourdoughs, produces 
ethanol and carbon dioxide in these conditions. 

Sourdough usage
There have been changes regarding the re-
quirements for modern bread baking and pro-
duction. As for sourdough fermentation, this 
entails a high level of industrial safety with  
a relatively low amount of manual inspection. The 
baker cultivates lactic acid bacteria and yeast in 
the sourdough fermentation. Depending on the 
microflora used and how the sourdough is made, 
there are certain rules to follow. The most es-
sential parameters are sourdough density, and 
maintaining the right temperature during fermen-
tation and when the ready sourdough is stored. 
Equally important are how the water and flour 
are combined into one mixture, and the inten-
sity and duration of mixing. Lactic acid bacteria 
are anaerobes and they grow best in an environ-
ment containing high amounts of carbon dioxide. 
Frequent sourdough mixing during fermentation 
lowers its quality. 

Modern technology
Fitted with innovative technical and technolog-
ical solutions, BAKERLINK fermenters are mod-
ern pieces of equipment to produce bread sour-
doughs. The application of reliable automatic 
control and an option to introduce any technolog-
ical parameters in a simple and intuitive manner 
make it possible to carry out flour fermentation in 
BAKERLINK fermenters using various programs 
and technologies. Bakers are offered equipment 
which guarantees natural bread sourdoughs of 
the highest quality are obtained. BAKERLINK de-
signs and manufactures both single containers 

and automated installations consisting of sever-
al containers for bread sourdough fermentation, 
as well as control systems integrated with silo in-
stallations and formulation systems. BAKERLINK 
offers the best solutions in terms of the range of 
the quantity and capacity of the required equip-
ment. The fermenters on offer have a capacity 
from 400 to 3000 litres, and are made to each 
client’s specific order. 

FERMENTERS’ ADVANTAGES IN BRIEF
• Stainless steel constructions 
• Compact design 
• Easy to clean 
• High-tech electronics (control system) 
• Easy to operate in a production plant (facili-

ties for production planning) 
• Short depreciation period (reimbursement of 

the costs of purchase) 
• Friendly device for intermediate products 
• Comprehensive service 
• Tried, traditional formulas and special breads 
• Distinctive taste of bread, full of aroma 
• Maintained quality of bakery products 
• Detailed instructions and technological 

schemes 

NATURAL, DELICIOUS SOURDOUGH 
BREAD FROM BAKERLINK 

BAKERY FERMENTERS 

„
BAKERLINK fermenters are a truly 
excellent idea which enables traditional 
craftsmanship and bakery products 
with their unmistakeable tang to be put 
back on the map. 
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EFamily recipe for 
European bakery products

The NOWEL bakery is a family company with a nearly century-old tradition.  
As one of the leading manufacturers of pre-baked bakery products, it competes 
for the top positions against the largest international market players. Each day, 
NOWEL products leave Legionowo, a town near Warsaw, to reach the largest chain 
stores in Poland and Europe, as well as non-European markets. 

Bakeries 
& Patisseries 

Tradition and modernity
NOWEL was one of the first companies in Poland 
to start manufacturing frozen bakery products. 
The plant in Legionowo near Warsaw, covering an 
area of 18,000 square metres, is one of the most 
modern facilities of this type in Europe. Every 
day, 7 days a week, 24 hours a day, the compa-
ny manufactures 3 million rolls. NOWEL’s Kaiser 
rolls, bread, rolls, baguettes, and ciabatta, made 
from natural ingredients on the basis of traditio-
nal recipes, make their way to shop shelves, from 
where they reach family tables in Poland and 
abroad. NOWEL offers a wide range of par-baked 
products and is continuously extending its port-
folio, also due to the development of the machine-
ry stock. Products manufactured by NOWEL also 
include mixed and tin bread and premium bake-
ry products with interesting extras, e.g. butter-
milk-based bread, rolls with chia seeds, and plum, 
beetroot, carrot, nut, and fig bread.

Export and foreign markets
NOWEL bakery products are currently expor-
ted to over dozen countries, also outside Europe. 
Export accounts for 30% of the company’s sales 
and its share is consistently increasing. The com-
pany aims to address its partners’ needs as effec-
tively as possible, and with its superior organisa-
tion and manufacturing capacities, it is able to 

respond to customer needs promptly and flexibly, 
e.g. by developing a dedicated product. 

Natural ingredients and quality con-
firmed by experts
The unique taste of NOWEL bakery products 
relies on recipes that have remained unchanged 
for years, based on four natural ingredients: flour, 
water, sourdough and salt. NOWEL products have 
a clean label, which means that they are made 
only from natural ingredients, without any raising 
agents, flavour enhancers, and artificial preserva-
tives, and are GMO-free. Their highest quality has 
been confirmed by the prestigious BRC and IFS 
certificates, as well as a certificate of the Ameri-
can Food and Drug Administration (FDA) and of 
the South Korean KFDA. They have also been 
appreciated by consumers, who awarded them 
the “Doceń Polskie” [Polish Value’] and “Wybór 
Konsumenta” [Consumer’s choice] certificates.
NOWEL, together with three frozen bakery pro-
duct manufacturers: Aryzta Polska Sp. z o.o., La 
Lorraine Polska Sp. z o.o., and Lantmannen Uni-
bake Poland Sp. z o.o., founded Stowarzysze-
nie Producentów Pieczywa [the Bakery Product 
Manufacturers’ Association], whose objective is to 
educate about bakery products, especially frozen, 
and their positive influence on health.
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LANTMANNEN UNIBAKE 
IS INCREASING ITS CAPACITIES  
IN POLAND 
Scandinavian bread maker who has been present in Poland since early 90-ties, 
launched a new production plant in Nowa Sól. This is the third one and concur-
rently the largest and most modern of the company’s Polish plants as well as the 
second largest in Europe. 

Lantmannen Unibake – manufacturer of fresh 
and frozen (intended for ready-baking on site), 
owner of such brands as Schulstad and Schulstad 
Bakery Solutions, has significantly increased their 
production capacities in Poland. Two years from 
commencement of the construction, the compa-
ny launched a modern production plant with the 
area of 24.6 thousand square meters in Nowa Sól.
 

In January 2018, the first production line was com-
missioned (while three production lines in total 
are planned to be launched until the end of 2019), 

For us, Poland is the key market – the bak-
ery in Nowa Sól is the third one already and 
concurrently our largest and most modern 
bakery in Poland, and the second largest in 
Europe. This new investment considerably 
increases our capacities, both in terms of 
the product lines, production volume and 
export. The launching of the new bakery 
has created new workplaces, also indirectly 
– those with the Polish suppliers, said Jacek 
Górecki, Lantmannen Unibake Managing Direc-
tor for Poland and Hungary.

which will produce a broad range of fast food bre-
ad – hamburger and hot dog buns in many sizes 
and shapes, with different crumble toppings and 
additions. The bakery can produce in aggregate 
up to half million of buns annually. It is a conside-
rable, as much as by over 50 percent, increase of 
the hitherto production capacities of the compa-
ny in Poland. The new bakery also means a consi-
derable growth of export – the plant in Nowa Sól 
allows to increase five times the export of bread 
produced by Lantmannen Unibake in Poland.

Modern production line
The new production line is very modern, it 
employs in particular such innovative solutions 
like a cold store built into the production line, 
so-called “in-line” cold store, where the buns, 
after they have been baked, are deep frozen still 
before they are put into cardboard boxes (during 
freezing the buns are only packed into a foil wrap 
and are frozen down to -12oC degrees within one 
hour from the time they were baked). Owing to 
this, the bakery products are not kneaded or cru-
shed during transport and preserve their para-
meters (in particular, the aging process will not 
start immediately after the baking and they pre-
serve the optimum freshness). 

„

1918



The plant in Nowa Sól will only use top quality raw 
materials, mainly from Polish suppliers (including 
in particular mills, sugar factories, producers of 
yeast, packages, suppliers of electrical energy 
and gas).
The customers for the bread baked in Nowa Sól 
will mainly include international large fast service 
restaurants selling hamburgers and hot dogs, as 
well as other clients of the HoReCa sector: restau-
rants, bars, and filling stations. Approximately 
50% of the production will go to the Polish market, 
while the other half will go to Germany, the Czech 
Republic, Slovakia, Baltic States and Scandinavia. 
Currently, test production is underway, and the 
sales are planned to start still in the first calendar 
quarter of 2018.

60 thousand tonnes of bread
By the end of 2019, the bakery in Nowa Sól will 
feature three production lines producing 60 tho-
usand tonnes of bread annually. It will primarily 
include various frozen bread, including in par-
ticular such product groups like fast-food bre-
ad and frozen buns, baguettes, and bread for 
on-site ready-baking. Combined with the present 
production base, the new bakery will also offer 
completely new capacities in terms of dedicated 
production lines; their varying ranges will allow to 
handle both large orders and dedicated products 
for seasonal campaigns and will also facilitate  
a fast and effective development of new products.

The new plant presents the Scandinavian appro-
ach to sustainable development, with the care for 
the natural environment in the focus. The bakery 
in Nowa Sól uses the “green energy” from rene-
wable sources. The cooling installation and the 
furnaces have been energy-optimised, e.g. their 
warmth is recovered and used in other parts of 
the plant. The plant is lighted with LED lamps, and 
electric car charging battery has been installed in 
the car park. The implementation of the project, 
both at the preparation and operational stage, 
was conducted so as to best protect the natural 
environment using all the safety measures availa-
ble and the state-of-the-art technologies.

75 million Euros investment
The current value of the investment in Nowa Sól is 
EUR 37 million, however, its value will total EUR 75 
million until the end of 2019. The costs include the 
construction of the production hall including the 
required infrastructure (including in particular the 
cold stores, warehouse facilities, buildings, offices 
and technical accommodations), as well as pur-
chase and installation of machinery and requisi-
te facilities. The new bakery also means new jobs. 
Ultimately, the Nowa Sól bakery will employ 110 
staff. This means a nearly 25% increase in employ-
ment with the Polish branch of Lantmannen Uni-
bake (currently, the company employs over 450 
people in Poland).

Lantmannen Unibake in Poland 
Lantmannen Unibake has been present for over 25 years, i.e. since the early 90-ties in Poland. In addition to 
the newly opened bakery in Nowa Sól, bread is baked in two other plants (in Poznań and in Nieporęt near 
Warsaw), comprising in total seven production lines, baking Schulstad and Schulstad Bakery Solutions brand 
products. Lantmannen Unibake offers wide range of various bakery products, such as ready-baked on site 
bread (baguettes, buns, ciabatta bread), packed bread (toasts, rye and mixed flour bread) and a wide range 
of products intended for the catering business (buns for hamburgers and hot dogs, bruschettas, kebaps, 
pannini and other).
In 2017, the company sold over 30 thousand tonnes of fresh and frozen bread with the total value of over PLN 
200 million. In addition to Polish customers, Lantmannen Unibake bread is sold to Germany, Czech Republic, 
Slovakia, Belarus, Ukraine and the Scandinavian countries. The company uses a wide range of suppliers, and 
nearly all the raw materials are bought in Poland.
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nNew generation wafer

In the north-east 
of Poland, not far from the town of Tykocin,  
a new factory will produce ice cream wafers from 
... coffee grounds and other ecological ingredients 
such as cocoa, sesame or bran.  The aim is to cre-
ate low sugar wafers.

The investor has established cooperation with 
the Medical University of Bialystok.  Together they 
will develop batter recipes for semi-sweet wafers, 
using pressure baking technology.  So far it  has 
been used exclusively for no-sugar products.   
A patent application for the new technology has 
already been filed.

It will be an innovation on a national scale.  Our 
ice cream wafer will be an entirely new product 
on the market – says Radoslaw Charubin, the 
investor’s representative.  -  At the conceptual 
design stage we made two assumptions.  First 

of all, the product must be tasty, yet more heal-
thy.  It must contain less sugar and use ecolo-
gical ingredients.  Secondly, we want to become 
a part of the world trend towards not wasting 
food.  That’s why, together with medical specia-
lists, we’ve been looking for ecological and heal-
thy recyclable materials that may be used for 
producing wafers, such as coffee grounds from 
espresso machines, or bran.  It will also enable 
us to lower production costs.

The investor has been working on the wafers to 
have a unique content, without ‚Es’ or improvers, 
as well as an original appearance.  The designers 
have been thinking outside the box in creating dif-
ferent sizes and surprising shapes of the wafers.

The project started in June 2018.  The first stage 
will be building the factory floor, that will next be 
equipped with modern machinery.  The factory is 
supposed to start in 2021.   
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pPolish manufacturer 
of bakery and pastry 
MACHINES AND EQUIPMENT
IBIS − formerly Spomasz − is a company with many years of experience in the 
production of machines and equipment for the bakery and pastry industries.  
The company’s registered office is in Szubin in POLAND.

We make our best efforts in striving for the highest 
quality and craftsmanship of our products, which 
is one of the reasons for our renown and reco-
gnition on the European markets as well as in 
Middle Eastern and Asian countries.

Our leading products include:
− electric bakery and pastry ovens,
− thermal oil deck ovens,
− loading and unloading systems,
− thermal oil trolley ovens,
− proofing chambers,
− dough-kneading machines,
− bowl tippers,
− planetary mixers.

We continuously develop, striving for the best 
quality of services. A professional team of desi-
gners makes sure that the solutions we use are 
not only innovative, but also efficient and practi-
cal. We introduce products onto the market that 
do not cease to arouse a huge interest among 
our Customers, but above all, that serve and help 
bakers and confectioners in their daily work.
We own a modern machinery park that includes 
machines from the leading manufacturers. Using 
our own CNC processing center, steel cutting 
laser, and many other machines, enables us to 
manufacture within our own company − all of this 
to provide our Customers with comprehensive 
service.

Bakeries 
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MS - Spiral mixers with removable bowl
Spiral mixers with removable bowl are modern devices of 
robust and proven construction, suitable for dough of diffe-
rent consistence and composition. Possible adjustment of 
rotations by a technologist at the first and second speed – an 
individual selection of dough mixing speed. With an inverter 
installed in each model, the devices can be used for different 
purposes in the baking and
pastry industries. 

• Increased main motor power, strenght of spiral element.
• Increased thickness of machine body, trolley and bowl wall.
• Even mixing of all dough ingredients, even at small quan-

tities, not exceeding 5% of the bowl capacity.

MR - Mixers with removable tools
MR industrial mixers combine the advantages of classic spiral 
mixer and planetary mixers. A multifunctional system of remo-
vable tools is perfect in bakeries and confectioneries. Suitable 
for preparation of great amounts of masses and dough mixing 
after replace a working tools. All demands for mixing and kne-
ading of all types of masses and dough can be satisfied with 
possible use of different working tools.
Increased main motor power, strenght of spiral element. 

• Maximum production capacity and possibility to prepare 
a wide range of dough and pastry masses. Perfect for cre-
aming butter and jam into a smooth mass.

• Mixers with removable tools are produced on the base of 
spiral mixers MS, but each of models has a possibillity to 
work with 5 different working tools.

• As a standard, the mixers are equipped with a tray and 
scraper to clean the bowl during operation.

PLANETARY MIXERS
Planetary mixers are an essential element of each pastry shop. 
Our offer includes machines of differentcapacities, designed in 
such a way to ensure maximum performance and long servi-
ce life at minimum maintenance effort. Owing to their reliabili-
ty, durability and robustness, planetary mixers are perfect for 
small and large pastry shops. With smooth adjustment of rota-
tions provided by an inverter, it is possible to knead different 
masses, creams and dough. The offer enjoy a large interest 
among their users who are satisfied with their user-friendli-
ness and operating flexibility. As a standard, planetary mixers 
are sold with a bowls and three working tools.
• Smooth adjustment up tp 300 rpm of rotations provided 

by an inverter for kneading different masses, creams and 
dough.

• UC planetary mixers receive a great deal of interest among 
their users who are satisfied with their userfriendliness 
and operating flexibility.

• Easy and safe fixing of tools and their perfect adherence 
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to bowls. Comfort use owing to practical bowl 
transport trolleys and possible reduction.

• Unlimited options for completing the device. 
As a standard, the devices are sold with a bowl 
and three working tools. The customer is free 
to select working tools.

ELECTRICAL OVENS
IBIS electrical ovens are perfect for confectione-
ries,bakeries and shops.
With a modular design of electrical ovens, custo-
mers are able to freely configure them and equip 
with a hood, rack for putting trays, proofing cabi-
net or base, etc. Ovens can have 1 to 6 indepen-
dent baking chambers of different capacities. Any 
time, ovens can be upgraded with another modu-
les. As a standard, the control panel is located 
on the left side of the oven. The chambers are 
170 mm high. At the customer’s request, we can 
increase the baking chamber height (22 or 27 cm) 
and change the oven layout by moving the con-
trol panel to the right side. Each baking chamber 
is an independent unit and has an steam gene-
rator and control panel, thus temperature of the 
bottom and top heaters is adjusted separately for 
each deck. This allows for baking different pro-
ducts at the same time. On the other hand, when 
baking products in lower quantities, the modules 
are applied in the number that is actually required 
in a given moment.
The high-performance steam generator and 

heating power adjustment for the bottom and 
top part of each oven chamber ensure excellent 
baking quality every time. The proofing system 
quickly converts water into steam which is then 
pumped to the baking chamber at high pressure 
and creates a climate necessary to bake products 
of the same type. The stone slabs are coated with 
a layer preventing adhesion, resulting in perfect 
crust no matter if the products was baked directly 
on the stone slabs or a baking tray.

The user-friendly interface of the intuitive and ver-
satile control panel guarantees comfortable use, 
programming and monitoring of oven operation. 
Up to 20 programmes can be saved in the panel, 
each with max 3 phases (a function of three-stage 
baking).
Any incorrect parameters or interferences indi-
cated by sound signals and error codes. The 
oven temperature adjustment range is 0-270ºC. 
Additionally, the control panel is very accurate and
reliable which is ensured by the function of auto-
matic tuning – PID.

IBIS
ul. Jana Pawła II 38
89-200 Szubin
POLAND
+48 52 391 02 00
e-mail:export@ibis.net.pl
www.ibis.net.pl

ULTRA POWER -  
REKLAMA - BRAK
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The whole system consists of two  
product lines:
Chrome – made of steel plated with a triple coat 
of chrome.  It is designed for dry storage in offi-
ces, warehouses, back rooms, halls, social rooms, 
cellars etc. 
NoMICRO – made of galvanised steel, plated 
with a green coat of hardened epoxy resin with 
antibacterial properties.  The resin is harmless to 
people and animals but lethal to bacteria, mould, 
fungi etc.  The line is designed for moist storage – 
humid environments such as cold stores, walk-in 
freezers, kitchens or swimming pools.  It is cor-
rosion-resistant and withstands adverse weather 
conditions.  It is covered with an anti-corrosion 
warranty. 

A mobile shelving unit – a bread 
cooling rack trolley
One of the possible configurations of our system 
which is ideal for bakeries.  Its wire shelves are a 
perfect solution to cool freshly baked bread even-
ly, so that it is crispy on the outside and soft in the 
middle.  The trolleys are equipped with durable, 
wheel bearing swivel casters and can hold heavy 
loads.  

Advantages of ULTRA POWER SYSTEM
• Easy assembly.  It takes a few minutes to 

assemble one shelving unit (in three repetiti-
ve steps)

• Easy way to istall corner shelving units
• Modular capabilities of the units
• Fast and easy way to rearrange your shelving 

units

• Quick and easy disassembly
• Great number of mobile configurations
• High load capacity: 270 kg per shelf (950 kg 

per shelving unit)
• Adjustable shelves which can be placed at the 

desired level every 2,5cm 

RECOMMENDATION
Wojciech Piekielnik – runs a family bakery which 
boasts a 30-year old tradition (Miedzna Murowa-
na, Lodz district, Poland).

The ULTRA POWER trolleys are ideal for cooling 
bread.  Thanks to the wired shelves, the cooling 
takes place on all loaf surfaces.  The heat escapes 
through the top, the sides and the bottom of the 
loaf.  The whole cooling process is twice or three 
times faster campared to trolleys with wooden 
shelves.

The trolleys have a lot of advantages.  First of all, 
they are very practical and convenient to use – light 
but durable.  The swivel casters make them easy to 
move and manoeuvre. Keeping them clean is not a 
problem, either – it is very simple and easy.

The design of the ULTRA POWER trolleys enables you 
to assemble them yourself.  You can also modify 
the shelf configuration and attach them according 
to your needs.  The spaces between shelves can be 
ajusted, too.
I have been using the trolleys for many years.  
I highly recommend them.

Bakeries 
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uULTRA POWER SYSTEM   
FOR MULTIPURPOSE SHELVING UNITS

Ultra Power is a brand of modern Shelving and Storage System.   
Our products can help you optimise the use of space in your production 
halls, warehouses and other commercial premises.

For more information:
www. ultrapower.pl
biuro@ultrapower.pl

phone: +48 95 720 48 62
fax: +48 95 720 48 63
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PProducts  
made-to-measure

We are a Polish family enterprise working towards 
solutions for confectioners and food industry for 
almost 30 years. For the last 15 years we have 
focused on providing our customers with a com-
plex offer and technological support. For 6 years 
we have been successfully tailoring our products 
to individual customer’s needs. Our place of busi-
ness is in Bielsko-Biała.
Last year we opened a new production facility clo-
se to a resource base, owing to which we  have a 
constant access to local raw materials and we have 
been able to increase our production capacity.

We observe new market trends and try to respond 
to them quickly. We have eliminated artificial colo-
uring. Our compounds have progressively shorter 
labels. We intensively work on products fit for the 
requirements of the market and our customers.
Our newest product is Powidl 392, which consists 
of plum (392 grams per 100 grams of the product), 
sugar, lemon juice and a small amount of flavour. 
The product is free of preservatives.

We are one of the biggest sour cherry proces-
sors in Poland, using this fruit to make eight types 
of products: for freezing, baking and garnishing, 
with a diversified content of fruit in them ( 10%, 
40%, 55%, 60%, 80%).

Out main assets are: 
• reliability- we offer the best quality at a reaso-

nable price
• quick reacting to our customers’ questions 

and offering technological service
• complex offer- with our products you can 

make cakes from A to Z and we will give you 
a know-how alongside an estimate and an 
estimated profit to generate.

We would like to invite you to visit our stand during 
trade fairs in Poland- Polagra Tech in Poznań, Swe-
et Expo in Warsaw and SweetTARGI in Katowice. 
We put forward extraordinary gustatory propo-
sals there.

We would like to invite you to visit our stand during trade fairs in Poland 
- Polagra Tech in Poznań, Sweet Expo in Warsaw and SweetTARGI in  
Katowice. We put forward extraordinary gustatory proposals there.

ZPHU JABEX
Export-Import

ul. Piekarska 130
43-300 Bielsko-Biała

Poland
Export director:

 marketing@jabex.com.pl 
www.jabex.com.pl

„
In our vast offer there are over 200 pro-
ducts of the following categories: con-
fectionery compounds, rich creams, 
fruit in gel, powidl (plum stew), can-
did fruit, canned fruit, dulce de leche, 
apple preserves, marmalades, savoury 
fillings and industrial stuffing.
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ESweet & Salty 
EuroGastro

23TH INTERNATIONAL 

FOOD SERVICE TRADE FAIR
The EuroGastro Trade Fair – for more than 20 years a leading trade fair event of 
the HoReCa market in Poland – will take place from 27th to 29th March 2019. This 
international event is attended by hundreds of exhibitors and visited by thousands 
of trade visitors. 

Bakeries 
& Patisseries 

It is also honoured by excellent chefs, confectio-
ners, outstanding figures of the culinary world 
and world-famous coffee experts, baristas and 
bartenders. The trade fair is dedicated to restau-
ranteurs, owners of confectioneries, cafés, bake-
ries and ice-cream shops, as well as manufactu-
rers and distributors of gastronomic equipment 
and services. While there is great interest in the 
trade fair, financial experts highly assess the 
development potential of the Polish HoReCa mar-
ket. Its value in the last few years has been gro-
wing at an average rate of 4 – 5% annually.

Eurogastro in a nutshell
The last edition involved 268 exhibitors from 20 
countries such as: Saudi Arabia, Austria, Belgium 
Bulgaria, China, Czech Republic, France, Georgia, 
Spain, the Netherlands, Japan, Kenia, Germany, 
Poland, Russia, Slovakia, Sweden, Thailand, Great 
Britain and Italy. Among them there were as many 
as 70 companies presenting their offer for the very 
first time. No wonder, then, that the trade fair was 
visited by nearly 20 thousand people. The event 
is held with the support of the most prominent 
branch associations and institutions in Poland as 
well as in liaison with prestigious magazines and 
web portals. For better transparency and the 
convenience of visitors, the area of the trade fair 
is divided into thematic sectors; one is dedicated 
to confectioneries, ice-cream, drinks and food as 
well as products, semi-products and accessories 
that are indispensable for dishes, baked goods 
and desserts. 

Shows, Contests and Accompanying 
Events
An inseparable part of the event are the shows 
and contests organised by outstanding masters 
of the culinary art. This year’s novelty will be some 
special contests and the “Master Demonstra-
tions” prepared by Paweł Mieszała – one of the 
most recognised and appreciated confectioners 
in Poland. Traditionally, there will also take place 
the next edition of the “Olimpiada Kawy®” [Coffee 
Olympics] organised under the auspices of SCAE 
(the Speciality Coffee Association in Europe). Eve-
ry year the trade fair is accompanied by a wide 
range of workshops as well as specialist training 
sessions and topic business meetings for HoReCa 
managers.

Hot spot for bakery industry  
EuroGastro Trade Fair gives you the opportuni-
ty to get to know the offer and novelties of the 
confectionery and bakery sector in one place. 
The owners of bakeries, confectioneries, ice-cre-
am parlours, cafés or restaurants can meet there 
the suppliers of equipment, products and semi-
-products which are indispensable to run one’s 
business. 
Among the exhibitors you will find, among others, 
manufacturers of bottled oils, margarines and 
fats for the confectionery sector, egg preserves, 
mixtures and components. You will find the-
re both fresh and frozen products for partial or 
full baking. On top of sweet and salty products, 
there is also available a wide range of jellies, gels, 
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creams, stuffing, coatings, sauces, puddings and 
confectioner’s decorations. At the trade fair you 
will also find manufacturers of equipment dedi-
cated to ice-cream parlours, including devices for 
fresh ice-cream production, as well as designers 
of outlet layout and décor. What is also compre-
hensively on offer is equipment for the kitchen, 
gastronomic outlets and groceries. Of additional 
value will be the ability to see elements of décor 
for cafés or confectioneries such as: crockery, 
porcelain tableware, glass or table accessories. 

The Exhibitors Have Their Say
Exhibitors stress the tangible benefits of their 
participation in the trade fair, such as establishing 
new business contacts. This is the place where 
they meet their existing partners, but first and 
foremost they get new clients in order to expand 
their business. Here are the opinions of some of 
them:

New Venue
The 23rd EuroGastro International Food Servi-
ce Trade Fair, linked with the 12th edition of the 
WorldHotel International Hotel Facilities Equip-
ment Trade Fair, will take place on 27th – 29th 
March 2019. Due to the constantly growing inte-
rest among exhibitors and visitors, a new loca-
tion for the Trade Fair that would satisfy growing 
expectations and requirements became necessa-
ry. As a consequence, next year’s edition will take 
place at Ptak Warsaw Expo for the first time. The 
convenient location, only 20 minutes away from 
the centre of the capital city, right next to the S8 
route, close to the A2 and S7, guarantees easy 
and quick access. There you will find 15,000 par-
king spaces. Everyone will also be able to make 
use of special trade fair buses, linking the centre 
of Warsaw with the trade fair facilities. 20,000 m² 
of exhibition space and 3 show areas will enable 
exhibitors to present their offer even better. For 
companies wishing to attain or sustain a strong 
position in the confectionery sector in Poland, it is 
not only worth being there – it’s a must.

More info at www.eurogastro.com.pl

”EuroGastro is an excellent place to show 
our novelties” says Robert Padiasek, Com-
mercial Director of SCM Sp. z o.o. (the exc-
lusive distributor of MONIN products in 
Poland)

“We’re here again at the trade fair and we 
still see its huge potential, we appreciate the 
quality of organisation, and first and fore-
most it gives us tangible results” - Marcin 
Wajda, Marketing and PR Director, WIN-
TERHALTER GASTRONOM POLSKA

”The EuroGastro Trade Fair is a perfect 
place for us to make a new product recogni-
sable” - Marcin Rusnarczyk, Sales Director, 
Hamda Trade Sp. z o.o.  

EURO GASTRO -  
REKLAMA - BRAK

The most important  
HoReCa event in Poland! 

23. INTERNATIONAL FOOD SERVICE
TRADE FAIR EUROGASTRO

27-29 
March 
2019
PTAK WARSAW EXPO, 
HALL F,  NADARZYN,  
POLAND

12. INTERNATIONAL HOTEL FACILITIES  
EQUIPMENT TRADE FAIR WORLDHOTEL

20,000 visitors from 35 countries  
interested in market novelties  
and establishing business contacts

ORGANIZER: SPONSORS:MAIN SPONSOR:

www.eurogastro.com.pl

&

300 exhibitors from 20 countries 
guaranteeing the quality of the  
products and services presented

Online trade fair – 365 days a year, 
24 hours a day – e-gastro.com
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insuINSÙ
revolution in ice cream display

Magda Warchol-Koncewicz, Marketing Manager at ES SYSTEM K was interviewed 
by Barbara Zajac.

We know you like to surprise us, but when we 
saw your stand at Expo Sweet 2018, we were 
somewhat stunned...What is it?  Looks like an 
i-phone but there is ice cream inside?

Thank you (a smile).  If that is the impression we 
made, it means that we have achieved our goal. At 
the Warsaw fair we introduced our latest refrige-
rated display case for ice cream – INSU. The  pro-
duct is aimed at millennials and generation Z.

Where did you get the idea for this particular 
shape?  We are used to horizontal display cases...

You are right.  Most ice cream display cases on the 
market are traditionally horizontal, with ice cream 
displayed in two rows.  Also, in recent years, there 
has been a trend to sell ice cream out of display 
cases called ‚a pozzetti’ (Italian: a well – editorial 
footnote).  However, we have discovered serious 
drawbacks to both ways of ice cream display.  In 
the case of the traditional display cases, children 
can see only the row of containers closer to the 
glass pane. In order to see the other, they need 
to be picked up by their parent.  Yet children are 
our target group, it is the child that initiates family 
outings for ice cream.  So we cannot  neglect the 
needs of the little, frozen desserts fans.
Our Italian designer, who is also a lecturer at the 
Design Academy in Ancona, made use of her aca-

The windows in the display case resemble the icons of a smartphone’s apps.
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demic contacts to conduct extensive research 
and analysis.  Our project was also consulted at 
the university in Rome.  Afterwards, all that empi-
rical knowledge, based on experience as well as 
observation of the environment and competition, 
was forgotten, on our boss’s instructions.  It was 
done in order to rid ourselves of all preconcep-
tions in the designing process, to change our per-
ception and the way we look at ice cream once 
and for all...
  
And then it was time to draw some conclusions...

That’s right!  Our multicomponent matrix led us 
to a staightforward conclusion – the display case 
of the future must present ice cream flavours 
vertically!

OK, right.  But is it convenient for the staff and 
for the customers?

Absolutely.  Our solution is very practical.  First 
of all, ice cream is placed in special drawers filled 
with glycol.  As a result, it can be stored in very 
stable conditions and its temperature and con-
sistency is always exactly right.  There is no loss 
of ice cream mass, either.  Ice cream does not 
need to be moved to freezing cabinets for the 
night.  Besides, the flavours and aromas do not 
mix.  The display case and the display itself always 
look smart and higienic.

Is it a solution for everyone?  Can the display 
case hold only twelve containers?

Well, at the fair we presented a display case for 
twelve flavours but our project allows for many 
different variations of the product.  If you wish to 
present a wider spectrum of your abilities, you 
can multiply the display case, like any other coun-
ter, by creating rows and expanding the display.  
At the fair we placed the same product in two, 
very different, especially arranged interiors.  We 
showed what INSU can look like in big city, fancy 
cafes/ice cream parlours where millennials, young 
people at the age of 25 plus, will feel at home and 
drop in for a coffee or some ice cream.  Those are 
our premium group customers, who value quality 
more than quantity.

Ice cream is placed in special drawers filled with glycol.
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Development  
directions of Polish confectionery  

industry, or tradition in a modern era
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Bakers and confectioners struggled in the new 
political reality which resulted in the emergence 
of free market, along with all the opportunities 
this brings but also with the need to face com-
petition. All this was magnified by Poland’s acces-
sion to the European Union. The previously clo-
sed market opened to entities with whom small 
bakery business were unable to compete – disco-
unt shops and supermarkets, offering both savo-
ury and sweet bakery products for very low pri-
ces. The opening of the borders also meant that 
many companies had to face the problem of 
understaffing.
Some of the industry’s maladies remained unre-
solved and new ones appeared, but a number 
of former issues were successfully tackled, and 
the situation is definitely much better now than 
it used to be. Besides, the industry has a gre-
at potential to generate more profit in the upco-
ming years. This, however, requires close coope-
ration between all the entities that determine its 
essence.

The industry – meaning who?
The bakery & confectionery industry in Poland 
is not just bakers and confectioners – it’s also 
distributors, vocational schools and raw material 
manufacturers, whose support may considerably 
contribute to the market growth. Kruszwica is one 
of the players who have been fighting for chan-
ges in the market for years. “As the manufactu-
rer of fats used in the process of making bake-
ry products and confectionery, we feel a part of 
the industry. The maladies of our customers have 
always been our problems too” – Katarzyna Noga, 
Marketing Manager B2B at ZT Kruszwica SA. “Ten 
years ago we felt that we had our backs against 
the wall and we had to take specific actions to 
support the development of the whole industry. 
To do this, we founded the Master’s Academy, 

where we deliver craftsmanship training and busi-
ness workshops for our partners to offer bakers 
and confectioners the legal, financial, marketing, 
advertising etc. expertise necessary in the new 
reality. Our primary goal was to show confectio-
ners and bakers that they should not engage in 
price wars. Such actions are inefficient, destruc-
tive for them and harmful for the industry,” she 
adds. “We’ve been trying to convince our partners 
that their strength lies in quality – by utilising the 
their expertise and skills, using top ingredients 
and keeping up with market trends, they will be 
able to meet the customer’s expectations.” 

Poland’s bakery & confectionery industry 
has always been attached to tradition. So no 
wonder that entering the 21st century was 
not easy for many of its representatives. The 
challenges included not only technological 
developments, such as social media profiles 
that facilitate contacts with customers or 
e-sale, but also the economic situation of the 
industry at the turn of the century.
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This year the Master’s Academy celebrates its 
tenth anniversary on the market. The outcome? 
Definitely rewarding. “I have a feeling that a lot has 
changed. First of all, the ‘quick and cheap’ rule that 
conquered the industry ten years ago no longer 
applies. This unfortunately meant deterioration 
in product quality, replacement of valuable ingre-
dients with their cheap powdered substitutes” – 
Mieczysław Chojnowski, the World Champion 
Confectioner, a founder of the Academy. “I’m awa-
re that there’s still a lot to be done but Polish con-
fectionery industry is definitely on a good path.”

Consumer trends, i.e. Mr. Smith in a 
cake shop
Revival of the industry is primarily the outcome of 
dialogue between the manufacturers of pastries 
and customers. “Following the trends and being 
aware of what influences the customers’ purcha-
sing decisions is of primary importance. So we 
carefully watch the market, read reports, follow 
any legislative changes that may impact the indu-
stry and we try to communicate this knowledge in 
a comprehensible way to our partner bakers and 
confectioners” – Justyna Pałys from ZT Kruszwica 
SA Marketing Department.
There are many consumption trends to be borne 
in mind by bakers and confectioners. ‘Pure label’ 
is a significant example. According to a number of 
sources, e.g. last year’s report of The Gira Europe-
an Bakery Company Panorama, Polish consumers 

have started to check the labels, watching for 
‘chemical enhancers.’ This is because their health 
awareness is increasing, which also leads to gre-
ater interest in gluten-free, low-sugar and vegan 
products. We also look for superfood in bakery 
or pastries, that is products with strong health-
-related properties, such as turmeric, chokeberry, 
cocoa etc.
Another major trend is ‘made in Poland.’ The gro-
up of consumers paying attention to the origin 
of products, seeing a Polish label as an advanta-
ge, is dynamically expanding. Regional specialties 
are also catching on. Research shows that their 
strong promotion will be crucial.

Did you know that...?*
• Customers clearly start to return to traditio-

nal pastries, made according to past recipes.
• ‘Fit’ products, spelt or wholemeal flour cakes, 

additions of dried fruit and grains, are also on 
the rise.

• ‘One bite’ products, such as muffins, cupcakes, 
cookies, pralines, are increasingly popular.

• Customers more often expect to be able to 
eat a pie in the shop. This trend offers certa-
in development opportunities, for instance 
introduction of salads, sandwiches etc.

*Ipsos quality research ordered by ZT Kruszwica. 

We are a Polish family enterprise working towards 
solutions for confectioners and food industry for 
almost 30 years. For the last 15 years we have 
focused on providing our customers with a com-
plex offer and technological support. For 6 years 
we have been successfully tailoring our products 
to individual customer’s needs. Our place of busi-
ness is in Bielsko-Biała.
Last year we opened a new production facility clo-
se to a resource base, owing to which we  have a 
constant access to local raw materials and we have 
been able to increase our production capacity.

We observe new market trends and try to respond 
to them quickly. We have eliminated artificial colo-
uring. Our compounds have progressively shorter 
labels. We intensively work on products fit for the 
requirements of the market and our customers.
Our newest product is Powidl 392, which consists 
of plum (392 grams per 100 grams of the product), 
sugar, lemon juice and a small amount of flavour. 
The product is free of preservatives.

We are one of the biggest sour cherry proces-
sors in Poland, using this fruit to make eight types 
of products: for freezing, baking and garnishing, 
with a diversified content of fruit in them ( 10%, 
40%, 55%, 60%, 80%).

Out main assets are: 
• reliability- we offer the best quality at a reaso-

nable price
• quick reacting to our customers’ questions 

and offering technological service
• complex offer- with our products you can 

make cakes from A to Z and we will give you 
a know-how alongside an estimate and an 
estimated profit to generate.

We would like to invite you to visit our stand during 
trade fairs in Poland- Polagra Tech in Poznań, Swe-
et Expo in Warsaw and SweetTARGI in Katowice. 
We put forward extraordinary gustatory propo-
sals there.
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Considering all these trends, we must remember 
that what ultimately matters for the customer is 
taste. On the one hand, pastries are to bring hap-
py memories, which is a factor in favour of tra-
ditional recipes, whose taste is associated with 
childhood. On the other hand, a dessert should 
be a surprise, so it is necessary to keep looking for 
new tastes, combinations, textures...

Qualified employees worth their we-
ight in gold
Understaffing is an issue that the bakery & con-
fectionery industry is still unable to resolve. Many 
experienced craftsmen have left the country, 
young people do not want to learn the trade, and 
the level of vocational education for future con-
fectioners and bakers is not high enough to give 
the graduates sufficient qualifications without 
supplementary training.

Unlike chef, the trade of confectio-
ner is not associated with the desired 
prestige.
“Even though Poland has rich confectionery & 
bakery traditions, the trade for some reason 
fails to receive sufficient recognition in our coun-
try. We’re trying to understand it and show that 
confectionery is an art with a capital ‘A.’ This is 
why seminars, workshops and competitions for 
youths are so important. It is crucial to help the 
young people who learn the most beautiful part 

of the trade find passion to make them stay in the 
industry for the years to come and assist us in 
rebuilding the prestige the trade of confectioner” 

– Jacek Zięba, ZT Kruszwica SA’s food technologist 
and co-creator of the Master’s Academy. “My dre-
am is obviously for the scale of these activities to 
be much greater, both on the part of the Master’s 
Academy and on the part of other industry parti-
cipants, but I already see that our work makes a 
difference. Young people impatiently wait for our 
classes, and their work, which I have the opportu-
nity to assess for instance during the “Bake and 
Play” competition, is really top-notch. According to 
forecasts, the upcoming years may be truly suc-
cessful for the confectionery industry in Poland. 
That is provided that bakers and confectioners 
remain committed to their own growth as well as 
to the development of the whole industry.”

Justyna Stefańska

ZT Kruszwica SA
ul. Niepodległości 42 
88-150 Kruszwica, Poland
www.ztkruszwica.pl
tel. +48 52 35 35 100
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Y Young 
and talented

- I did everything I wanted, and one small mista-
ke made me not win - Mariusz Górecki said just 
after returning from Paris. In the semi-finals of 
the C3 (Chocolate Chef Competition)  organized 
by Valrhona, he took second place. To victory and 
start in the final in New York he missed a dozen or 
so points for over 1,500.

Mariusz is a young confectioner from Wrzesnia, 
near Poznan.  He won the Polish championship 
of young confectioners  and participated  in the 
competition in World Championship of young 
confectioners in Brazil. He is currently a member 
of the Polish chefs’ national team.

THE WINNING CAKE
1st place at National Pastry  

Championships 2018

Michał Wiśniewski, Hotel Haffner
Patryk Szczepański, Pure Sugar
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Mix the first six ingredients together and transfer them to 
the Kitchain aid. Add protein and mix. Add a coconut pra-
line, buerre noisette, invert sugar and passion fruit reduc-
tion and mix thoroughly. Add cocoa noodles and mix again. 
Transfer into silicone mold diameter 18 cm and bake at 170 ° 
C for approx. 15 minutes.

Heated passion fruit and mango to about 40 ° C. Add a mix 
of pectin and sugar, boil it. Add fresh passion fruit and mix 
thoroughly. Pour into a silicone mold and freeze.

Boil the water and dissolve the soaked gelatine in it. Com-
bine with the rest of the ingredients. Pour into a silicone 
mold and freeze.

Boil the first two ingredients and add the soaked gelatine. 
Combine with melted chocolate. Add mascarpone and mix 
thoroughly. Add cold coconut cream. Pour into a silicone 
mold and freeze.

Boil the lime juice and add the soaked gelatin. Add banana 
purees and powdered sugar and blend. Whip the beze with 
protein and glucose syrup. Connect together. Add whipped 
cream.

Mix all ingredients together to obtain the crumble. Bake at 140 
° C for about 20 minutes.

Whip the egg whites with sugar on a creamy meringue. Add 
egg yolks and mix thoroughly. Add cocoa and mix gently. Add 
the ground coconut, mix. Bake at 170 ° C for about 12 minutes.

Mix all ingredients together

ELEMENTS
1. Financier coconut/passion fruit/cocoa nibs (gluten free)
2. Coconut crunch
3. Cocoa-coconut sponge cake (gluten free)
4. Compote passion fruit and mango
5. Bananas jelly

Financier coconut/passion  
fruit/cocoa nibs (gluten free) Compote passion fruit and mango

Compote passion fruit and mango

Namelaka coconut and passion fruit

Banana and lime mousse 

Coconut crunch (gluten free)

Cocoa-coconut sponge cake (gluten free)

Chrunch

125 g powdered sugar

37 g coconut dried

37 g coconut flour

37 g almond flour

1 g salt

1,5 g baking powder

225 g passion fruit puree

75 g mango puree

4,5 g pectin NH

30 g powdered sugar

3 u passion fruit fresh

150 g banana puree

25 g lime juice

15 g invert sugar

25 g water

2 u gelatin leaves (160º Bloom)

120 g passion fruit puree

20 g glucose syrup DE 40

1,5 g  gelatin leaves (160º Bloom)

270 g white chocolate

70 g mascarpone

260 g coconut cream

75 g lime juice

5 u gelatin leaves (160º Bloom)

38 g powerded sugar

525 g banana puree

225 g egg whites pasteurized

225 g glucose syrup DE40 powerded

225 g cream 35%

55 g crystal sugar

110 g coconut flour

1 g salt

70 g butter 82%

90 g crystal sugar
100 g egg whites
65 g egg yolks
30 g cocoa 

135 g coconut fresh, grounded

190 g coconut crunch

100 g coconut praline 

135 g eggs whites

60 g coconut praline

65 g buerre noisette

30 g invert sugar

40 g pession fruit reduction (120 g passion fruit puree)

30 g cocoa nibs

6. Namelaka coconut and passion fruit
7. Banana and lime mousse 
8. Tonka mousse
9. Chocolate glaze
10. Mango jelly

Make the crème anglaise from the first three ingredients. 
Pour the mascarpone chocolate over it. Add dissolved gela-
tin. Add conquered cream. Mix everything to obtain a uni-
form mousse.

Mix all ingredients except gelatin and bring to a boil. Add 
soaked gelatine and mix thoroughly. Pour onto the silipate 
with a rim and set aside to freeze

Recipe for 3 pieces (diameter 18 cm, height 5 cm).

The first three ingredients boil to 103°C. Add the cream, 
mix. Add soaked gelatin, mix. Pour over chocolate and colo-
urants, blend. Add neutral nappage and blend. Use at 25ºC.

Namelaka coconut and passion fruit Mango jelly

Chocolate glaze

62,5 g milk

25 g egg yolks

1 u tonka bean 

2 g gelatin leaves (250º Blomm)

12 g water

62.5 g white chocolate

25 g mascarpone

175 g cream

400 g mango puree 

200 g seabucktorn puree 

300 g passion fruit puree 

60 g powerded sugar

9 g agar agar

8 u gelatin leaves (160º Bloom)

450 g glukose syrup DE 40

225 g passion fruit puree 

300 g mango  puree

37 g gelatin leaves (180º Bloom)

185 g cold water

40 g white chocolate

50 g milk chocolate  

150 g neutral nappage
yellow colourant 

Chefs about themselves
Patryk Szczepański
I’ve gained a ten years experience in diffrent sectors of pastry: 

from production to hotels like hotel Hilton. Skills which I’ve 

learned, gave me the oppurtunity to taken up a position of 

technical advisor in Chocolate Academy and reach the next 

level in my proffesion. Now I have my own company Pure Sugar 

= pastry consulting. My favourite motto is „less is more”.

Michał Wiśniewski
I am a head pastry chef in Hotel „Haffner” in Sopot and also a 

technical advisor in pastry supply company - Pastry Creation. 

My journey in pastry started 25 years ago so I have experien-

ce both in traditional pastry and in modern style. My fovourite 

motto is „I know that one day I’ll go straight to hell, but first i’ll 

teach future chefs some good pastry”.
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pPOLISH TEAM 
with wild card in Lyon 

Polish confectioners have advanced to the  
Grande Finale Coupe du Monde de la Patisserie. 

Months of preparation, nerves and countless 
hours of training do the credit to our Polish Team 
in Torino during the European Coupe du Monde 
de la Patisserie 2018. 
On the 10th of June in Oval Lingotto Fiere in Tori-
no Michał Doroszkiewicz and Marek Moskwa 
competed for a Grande Finale in Lyon, which will 

take place in January 2019, and succeeded. Our 
„Sweet Duo” not only received a wild card but was 
awarded a special prize for sugar composition the 
Special Prize Sugar as well.
For Michał Doroszkiewicz the history has come 
full circle as 10 years ago he took part in this com-
petition, for Marek Moskwa the dreams come 
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true and the participation was an icing on a cake 
in his career.
The road to Torino was not an easy one. They had 
only few months when they had to prepare the 
concept, equipment, recipes and to train. And 
they did an excellent job!
Seven two-man teams from Belgium, Turkey, 

Sweden, Russia, Poland, Switzerland and Bulgaria 
competed in the European Selection. Each team 
had 5 hours to prepare frozen fruit dessert, 10 
desserts on plates and the compositions of cho-
colate and sugar. Polish Duo titled their dessert 
„The Galactic Journey” and the plates „Tastes of 
the Earth”. Michał Doroszkiewicz created the 

Wild cards were created by Mr. Gabriel Paillasson and are 
given to the teams that stand out during the contest. 

„
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I am so proud of our team. They deserved to be noticed 
and to go to Lyon. 

Jarek Nowakowski the President of the Polish Team. 

sculpture of chocolate and Marek Moskwa of 
caramel.
They showed their skills, talents and emotions by 
“telling” the story of The Little Prince. 

The winners of the European Coupe du Mon-
de de la Patisserie 2018.
1st Place: Sweden – Martin Morand and Jessica 
Sandberg
2nd Place: Belgium– Jacky Bodart and Bernard 
Istasse
3rd Place: Switzerland – Antoine Chopin and Sara 
Bezencon
4th Place: Poland – Michał Doroszkiewicz and 
Marek Moskwa

Congratulations and thanks to our splendid Team 
for all the wonderful emotions and the promotion 
to the Grande Finale in Lyon.

We once again would like to thank our Partners 
who supported our Polish Team:
Primulator, Ambasador 92, Ashanti, Debic, 
Pastry Creation, Valrhona (LePatio Polska), Mor-
ning, Gastro Magic Service, Cukiernia Sowa, 
Convotherm and Dziamski Studio.„

Coupe du Monde de la Pâtisserie was founded by Mr. Gabriel Paillasson, the patisserie master in 1989 in Lyon. 
The competition is the most important event in the world of patisserie. Teams from all over the world compete 
in front of the jury and the audience to prove their skills, talent and creativity.
22 teams from 22 countries will take part in the Grande Finale in 2019. From each continental selection the jury 
will choose 3 best teams plus Top 5 (Italy, Japan, USA, South Korea and Great Britain) and 5 additional teams 
will get wild cards.
Grande finale of Coupe du Monde de la Pâtisserie takes place second year in Lyon during the Sirha Trade Exhi-
bition. The next one will be held on 27th and 28th of January 2019 and will be also a celebration of the 30th 
anniversary of the contest.

– We fought till the very end, concentrated 
on our work. 5 hours is not too much time 
but we managed and were very glad to do 
so – said Michał Doroszkiewicz.

– Our hard work and our efforts were ap-
preciated. I cannot find the right words to 
express my happiness – said Marek Moskwa.
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FThe French won  

hands down...
The prestigious trophy – Coppa Del Mondo Della Gelateria – went to the French.  
Confectioners from Spain and Australia came second and third, respectively.   
The Poles were in the seventh place.  However, their presentation showed them at 

their best.

The ice cream-gastronomic competition, held 
every two years, has already become a predicta-
ble event – the Italians and the French take turns 
in winning.

However, it has to be said, the French invariably 
show great mastery.  Their original ideas mana-
ge to surprise us every time.  This time they used 
their expertise to present the theme of Moulin 
Rouge.  As a result, they beat the Spanish, who 
came second, by 45 points, and the Australians 
by 171 points.

Twelve national teams took part in this year’s com-

petition.  Apart from the Poles and the aforemen-
tioned best teams, there were representatives of 
Argentina, Australia, Brazil, Japan, South Korea, 
Morocco, Switzerland, the United States and the 
Ukraine.  Due to regulations, the South Korean 
team was not judged and its representative was 
not on the jury.

Each team consisted of four competitors.  Their 
task was to complete a few tests within the four 
days of the competition: a decorated tub of cho-
colate ice cream, a cup of ice cream dessert, an 
ice cream cake, an entree with a sundae, origi-
nal ice cream based on an ingredient drawn from  
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a magic box, an ice cream snack, two exhibits – 
one made of brittle and the other of an ice cream 
block, and the final grand buffet presenting all the 
creations.

The Polish team consisted of experienced con-
fectioners.  Tomasz Szypuła, last year’s Ice cream 
Champion of Poland, was the captain of the team.   
Together with Lukasz Parzymski, also the Cham-
pion of Poland, he was responsible for creating 
the ice cream base.  Rafal Macala prepared the 
brittle exhibit and Damian Wisniewski made the 
ice cream sculpture.  Sebastian Szmyd was the 
team manager as well as the member of the jury.

The Poles made a very good impression.  They 
prepared an interesting display called The Moun-
tain Spirit.  Their presentation referred to the 
traditions of Podhale (a Polish mountain region).  
One of the leitmotifs for the entree (fingers) was 
oscypek (smoked sheep cheese made exclusively 
in the Tatra Mountains region of Poland) flavoured 
ice cream.  It was presented alongside borsch (cle-
ar beetroot soup) with ravioli and kale, fried tro-
ut and highland burger made of duck.  The Poles 
also served chocolate ice cream with muscovado 

sugar, pistachios and mango.  The ice cream cup 
included gingerbread flavoured ice cream, com-
mon plum sorbet and red wine.  The brittle exhi-
bit (containing a highlander’s hat made of cara-
mel) was very pleasing to the eye.  The ice cream 
sculpture was made in the shape of an eagle.  The 
final buffet was presented on a wooden platform 
decorated with highlander patterns. Smart tops 
with highland embroidery were also a component 
of the stylistic whole.    

The next edition of the Gelato World Cup will be 
held in 2020.
 
 
 
 
 
 
 
 
 

 

The major sponsor of the Polish team for the Gela-
to World Cup in Rimini was Master Martini Poland, 
representing an Italian company, UNIGRA, since 
2004.  UNIGRA  is one of the world leading pro-
ducers and sellers of chocolate, surrogates, UHT 
vegetable creams,  margarines and fats, baking 
and confectionary mixes, sugar pastes, nut pastes 
and nut creams, and UHT desserts.  For some 
time they have been selling ice cream as well.

Martini Linea Gelato - a new brand of highest 
quality Italian components for ice cream pro-
duction was introduced at Sigep 2017 by Unigra 

– Master Martini.  The brand portfolio includes 
powdered bases, liquid UHT bases and pastes 
with particular focus on hazelnuts, pistachios and 
chocolate.  Martini Linea Gelato also offers a full 
range of traditional, fruit and variegato pastes as 
well as ice cream sauces in many different flavo-
urs as part of Le Brunelle’s rich palette.  The line is 
completed by a series of products aimed for con-
fectionery ice cream manufacturing – chocolate, 
cocoa, spreads, mirror glazes, jams, etc

.

The Polish team

Lukasz Parzymski – Ice cream Champion of Poland in 2017 (together with Tomasz Szypula).  A food technolo-
gist at Master Martini Poland and a lecturer at  Master Martini Creation Centre.  A confectioner with many years 
of experience.  He specialises in chocolate and caramel products.

Tomasz Szypula -  Ice cream Champion of Poland in 2017 (together with Lukasz Parzymski).  The owner of 
the ice cream parlour ‚Under the Walnut Tree’ in Baborowo and the author of the blog - Ice cream Inspirations.  
He has gained wide professional experience as an application technologist in renowned companies.  A political 
studies graduate.

Rafal Macala – a master confectioner.  The co-owner of  The Artistic Cake Galery in Cracow.  He was the member 
of the Polish team at the World Championship of Pastry Makers in Milan 2015 (gold for ice cream dessert).  He 
specialises in confectionery spatial forms.  In Rimini he will be responsible for the brittle exhibit.

Damian Wisniewski – 2015 Artistic Cake Decoration Champion of Poland.  The member of Sweet Team Poland 
– a group of creative decorators awarded gold nomination at Cake International in Birmingham.  The owner of 
Creative Pastry Chef studio.

Sebastian Szmyd – a master confectioner with over twenty years of professional experience.  The chief food 
technologist at Master Martini Poland, a manager and lecturer at Master Martini Creation Centre, an adviser and 
instructor.  A participant, award winner and juror at a number of local and international confectionery compe-
titions (in Brno, Barcelona, Milan, and others).  A confectioner with great professional authority.           
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FFruity chocolate 
wins 

the gelato festival challenge  

Paweł Bodziacki and Paweł Petrykowski of Pau-
lo Gelateria in Gdańsk and  Mateusz Olszewski of 
Lodziarnia Palermo in Ząbki (near Warsaw) were 
selected among rival gelato makers by a jury 
composed of experts and journalists. The gela-
to artisans go on to the next step of the Gelato 
Festival World Masters 2021, the world cham-
pionship in search of the best gelato flavors in the 
5 continents.

Gelato Festival Challenge which continues its 
journey around the world made a stop in Łodz, 
where 21 Polish gelato artisans took part in the 
sweetest competition of the year hosted by Pri-
mulator, Carpigiani distributor in Poland. The 
winning flavor was Fruity Chocolate by Paweł 
Bodziacki and Paweł Petrykowski of Paulo Gela-
teria in Gdańsk, Poland, a provocative chocolate 
forward flavor with coffee and fruity notes cre-
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ated by themselves in the Or Noir Laboratory. The 
jury also awarded Kremówka by Mateusz Olszew-
ski of Lodziarnia Palermo in Ząbki, Poland, a Gela-
to recalling the classic polish puff pastry cake that 
is often also additionally called a Napoleonka.

The selected gelato artisans goes on to the 
European Finals of Gelato Festival scheduled for 
2020 in Italy at the Carpigiani Gelato Universi-
ty headquarters. Flavor, structure, creativity and 
presentation are the four parameters used for 
the evaluation, highlighting the choice of ingre-
dients, the craftsmanship in elaborating the reci-
pe and the visual impact of the gelato (see below 
the full list of participants). 

The Next Generation prize to the best gelato arti-
san under 30 went to Kateryna Vlasenko of Arti-
san patisserie in Kostrzyn. She created gelato with 
the flavor - Bradfruit with jasmine rice and blue-
-berried honeysuckle. The young artisan will par-
ticipate in the Next Generation Finale to be held 
in Florence in 2019, where the best gelato artisan 
under 30 will be selected to take part in the 2021 
World Finale of the Gelato Festival World Masters.
Having made its 2010 debut in Florence inspired 
by the first gelato recipe by the versatile architect 
Bernardo Buontalenti in 1559, Gelato Festival has 
continued to spread inspire artisan gelato cultu-
re for nine consecutive years. From its inception, 
Gelato Festival has spread through Italy and next 
through Europe and, since 2010, in the United 
States. Gelato Festival will continue to promote 
gelato culture and appreciation throughout the 
globe with its road to the world championship of 
Gelato Festival World Masters 2021.
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mMICHAŁ IWANIUK  
the best chocolate master in Poland

From October 31 to November 2, the Salon du Chocolat Paris 2018 will again host 
the World Final of the World Chocolate Masters. This competition is the world cup 
for chocolate craftsmanship – an initiative of Cacao Barry to advance creative 

artisanship with chocolate and put new talent in the global spotlight.

chocolaterie presentations. Changing consumer 
preferences, trends and new technology will be at 
the heart of the creative challenges, showcased 
by the finalists.

21 countries participating
The competition will welcome new countries to 
the final and welcomes 21 participating nations 
for the first time. Finalist from newcomers Austra-
lia and the North African region will side traditio-
nal participating countriessuch as France, Italy, 

Futropolis: the future visions of cho-
colate gastronomy
This edition’s theme ‚Futropolis’ challenges all 
finalists to think about the future of chocolate 
gastronomy. More specific, how the cities of the 
future will influence the way we will live and eat, 
and how chocolate will delight our days. The jury 
specifically will be looking to explore new choco-
late taste combinations, forward-thinking patis-
serie concepts and a design language that will 
define tomorrow’s commercial patisserie and 
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Belgium, UK, Japan, USA, Canada, Mexico, Russia 
and Poland.

All participating countries will have selected their 
finalist after the national qualifying rounds held 
locally between January 2017 and January 2018. 
According to the local professional juries – all 
jury members being leading experts in the culi-
nary and/or gastronomy industry – the creati-
ve and artistic levels achieved in these national 
selections already proved very high. As all finalists 
started their preparations for the final from Janu-
ary onwards, the organisation expects to see “an 
unprecedented high level of mouth-watering cre-
ativity in the final”.

Poland Chocolate Master
The local eliminations in Poland took place during 
the biggest trade fair Expo Sweet in February 
2017. During our national qualifying round, chefs 
and chocolatiers from Poland and Hungary got 
to showcase their talent and skills to an audien-
ce, the press, foodies and bloggers. From those 6 
skilled Chefs, Jury has awarded Michał Iwaniuk the 
title of Poland Chocolate Master. Michał has been 
chosen to represent Polish nation during the 
World Final held at the Salon du Chocolat in Paris.
Michał currently holds the position of Head Pastry 
Chef in Czekolada Café – a pastry parlor in Hotel 
Airport Okęcie. He started his career with Pastry 
after leaving Food Technology College where he 
studied basic principles of the trade. Soon after 
he discovered his passion for chocolate and its 
immense possibilities for creative work and wide 
range of flavors it can be combined. Since then 
he has proved his abilities, skills and unbelieva-
ble sense of taste and creativeness in numero-
us national competitions in the field of chocola-
te, plated dessert, chocolate sculptures, pastry 
mono-portions and confectionery. 

An enriching journey among peers
The World Chocolate Masters is much more than 
a culinary competition –  explains Ramon Morató 

– Cacao Barry’s Creative Director. – It is an incredi-
ble journey during which most contestants learn to 
push their own limitations. It’s their window to the 
global culinary world. For many of them, it is a fan-
tastic opportunity to reach out to other chefs, learn 
from them, establish new contacts and develop their 
own creative thinking and processes. And not in the 

least, it is a platform for them to transform their pro-
fessional path into international careers. If you look 
at some of the finalists and winners such as Frank 
Haasnoot, Davide Comaschi, Shigeo Hirai, Naomi 
Mizuno and Vincent Vallée… They’ve become the 
leading pastry and chocolate chefs in the world.

The World Chocolate Masters is a competition 
for chefs, curated by chefs. The jury consists of 
leading experts in the patisserie and chocolate 
industry from all participating countries. The 2018 
World Final will be presided by former World Cho-
colate Master Frank Haasnoot (NL) who has built 
an international career and spent many years in 
Asia’s top gastronomy landmarks after winning 
the competition in 2011.

I am really looking forward to the boasting levels of 
creativity that mark this competition. The industry 
has changed so much over the last 5 years. And it 
doesn’t stop evolving. It will be extremely exciting to 
witness the energy from a new league of top profes-
sionals coming from all over the world – Haasnoot 
explains.
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FINE POLISH  
DESSERTS

DURING LOCAL WARSAW QUALIFICATIONS 
FOR THE TITLE COMPETED:
Paweł Górny (Gdansk, Poland)

Michał Iwaniuk (Warsaw, Poland)

Przemysław Putynkowski (Bydgoszcz, Poland)

Marcin Surdyk (Poznan, Poland)

David Domonkos (Budapest, Hungary)

Greta Berta (Budapest, Hungary) 
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Following   the international 
success of Fine Polish Cuisine composed under 
the direction of Poland’s former First Lady Anna 
Komorowska, which was awarded the 3rd Prize 
at the Gourmand World Cookboook Fair in Paris, 
Publishing House BOSZ has prepared another 
unique luxury album in the series – this time dedi-
cated to Polish gourmet desserts.

The sweet menu featuring the most exquisite 
classic Polish desserts has been devised by 23 
outstanding pastry chefs; each recipe is com-
plemented by a mouthwatering photograph and  
a brief historical note.

Just like the first album, this one also focuses on 
traditional Polish dishes prepared with traditio-
nal Polish products, however, the recipes are far 
from old-fashioned; on the contrary, they combi-
ne tradition with innovative, fresh ideas, and the 
result would whet the appetites of even the most 
celebrated chefs in the world. You will discover an 
abundance of classic Polish pastries and desserts 
served in a modern and sophisticated mode, fol-
lowing nouvelle recipes which are guaratneed to 
surprise your tastebuds and create a feast for 
your eyes as well.

MNaÉëÉêóaçêçëòâáÉïáÅòJQKèñéWi~óçìí=N==NMLNRLNR==NWOT=mj==m~ÖÉ=QU

MNaÉëÉêóaçêçëòâáÉïáÅòJQKèñéWi~óçìí=N==NMLNRLNR==NWOU=mj==m~ÖÉ=QV

MUaÉëÉêóhäáã~ëJOKèñéWi~óçìí=N==NMLNRLNR==UWOQ=mj==m~ÖÉ=NMV

Authors – the best Polish pastry chefs
Tomasz Deker, Michał Doroszkiewicz, Mateusz Dziwosz, Adam Freus, Robert Gajownik, Robert Główka, Wioletta Jawo-
rek, Joanna Klimas-Profus, Jerzy Łukasik, Paweł Małecki, Paweł Mieszała, Maciej Pięta, Paweł Pojawa, Janusz Profus, 
Iga Sarzyńska, Bożena Sikoń-Wojtal, Aleksandra Sowa-Trzebińska, Sebastian Szmyd, Marta Truskolawska-Plichcińska, 
Małgorzata Weber, Małgorzata Wróblewska-Blikle, Marcin Zawadzki.
SPECIAL PATRONAGE: Anna Komorowska, Poland First Lady.
•  Pages: 280  •  Number of images: 169  •  Format: 270 × 350 mm  •  Binding: hardback 
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s10th  Sweettargi  
– Confectionary 

Baking and Ice-cream Fair

Bakeries 
& Patisseries 

Sweettargi confectionery, baking and ice-cre-
am fair is the largest trade event in the south 
of Poland, which gathers more than 6,000 inter-
national and domestic visitors annually. Several 
hundred exhibitors present their devices, compo-
nents and finished products, offering specialised 
trainings, workshops and demonstrating industry 
innovations. 
For manufacturers and craft makers, the fair is 
a unique opportunity to exchange experiences, 
develop production technologies and find new 

solutions for their machinery stock. The event 
has maintained its high-profile for years, which is 
confirmed by fair participants who invite confec-
tionery, baking and ice-cream-making masters as 
well as vocational schools training apprentices for 
the industry.
The fair is held in modern spaces of the Interna-
tional Congress Centre in Katowice and provide a 
unique opportunity to see and take advantage of 
the broad range of products and solutions from 
all over the world. 
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An attractive  
container 

A seasonal container for selling ice cream can be attractive, too.  The one 
that appeared in Poznan last summer, even found its way to the world 
media dedicated to design.

A new ice cream parlour in the mobile container 
materialised in the heart of Poznan Stary Browar 
(Old Brewery).  It immediately won the hearts of 
the customers and drew architects’ attention.  
The seemingly common form of the stall was 
distinguished by a unique facade.

Since the object was placed in the centre of the 
Art Courtyard, the designers from mode:lina™ 
regarded its facade as an artistic expression.  The 
dark walls were covered by close to a thousand 
white sports cones referring to the flagship pro-
duct served at the ice cream parlour – natural ice 
creams in a cone.  Big glazed surfaces allowed for 
looking inside the parlour and reflected the surro-
unding Stary Browar architecture.

The design of the interior was also black and white, 
with triangle plywood elements to create a cosy  

atmosphere.  The triangles, together with the sha-
pe of the cones, also corresponded to the letter 
V included in the logotype of the ice cream parlo-
ur.  As a result, the architectural idea became one 
with the ice cream parlour’s corporate identity.

Lodovnia in Poznan is a seasonal project.  It ope-
rates only in the summertime.  In October, when 
the ice cream season was over, the container was 
put in a garage.  It can be expected to appear in 
the same spot again next spring.

Project: ice cream parlour Lodovnia
Design: mode:lina™
Team: Pawel Garus, Jerzy Wozniak, Anna Kazecka
Location: Stary Browar, Poznan
Project implementation: June 2017
Floor space: 35 square metres 
Photographs: Patryk Lewinski
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THE LEADING TRADE MAGAZINE IN POLAND

KEY BUSINESS SOLUTIONS FOR BAKERY 
AND PASTRY SECTOR IN POLAND

www.wpiekarni.pl   redakcja@wpiekarni.pl

BAKERY, CONFECTIONERY, ICE CREAM
FAIRS AND EVENTS 

2018

2019

30 September – 4 October     20 – 22 November
POZNAN        CRACOW
POLAGRA TECH       HORECA                                                          
Bakery and Confectionery     International Fair o Hotel 
Technologies Exhibition      and Catering Equipment
www.polagra-tech.pl      www.horeca.krakow.pl

17- 20 February       27 – 29 March          
WARSAW        WARSAW                                  
EXPOSWEET       EUROGASTRO
Fair of Confectionery      International Food Service 
and Ice Cream Industry      Trade Fair
www.exposweet.pl      www.eurogastro.com.pl

23 – 25 March       12- 14 September
KATOWICE        CRACOW
SWEETTARGI       BAKEPOL
Confectionery, Baking      Baking and Confectionery
and Ice-cream Fair      Industry Fair
www.sweettargi.fairexpo.pl     www.bakepol.pl
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media & consulting agency

WE FOCUS 
ON THE BEST 
SOLUTIONS
ADVERTISING   PUBLIC RELATIONS
COMMUNICATION   CONSULTING
SOCIAL MEDIA  RESEARCH
PRINTING     PUBLISHING

Poland, 40-092 Katowice, A.Mickiewicza 10/28  OFFICE@AMKZOOM.PL  


