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Roundtable

“ Bakery business. Science, education, production —together to prosperity”

13.00-13.05 Welcome and Introductions
Solonitskaya Iryna
Head of M.V.Lomonosov Technological Institute of Food Industry
13.05-13.20 Trends of development Ukrainians' bakery market . The increasing of requirements to consumer
properties of products and aggravation of problems with the quality of raw materials
Dobrovolskyi Vitalii
Head of production department «Odesskiy hleb”
13.20-13.35 Gluten-free production — modern and profitable market for domestic SMEs
Makarova Tatyana
Head of public organization “Gluten-free life ”
13.35-13.50 Can the bread be useful or it is just "empty calories"?
Popova Galina
Technological engineer “Bulochnaya" Krendel "
13.50-14.05 Formation of refined quality of bakery products due to the use of fermentation
Orlanuk Evgeny
Bakehouse “Bread Way”
14.05-14.20 The secrets of the success and uniqueness of the "Le Silpo"
Kroshka Kateryna
Manager of the "Le Silpo"
Baklanov Evgeny
Head of the baking department
14.20-14.30 Department Bakery, confectionary, pasta and food concentrates technologies ONAFT is as a platform

for increasing professional skills and interaction between students, stuff and business
Lebedenko Tatyana, associated Professor of the department Bakery, confectionary, pasta and food
concentrates technologies ONAFT, D-r of Technical Sciences
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