The exhibitions FOOD&DRINKS, FOOD TECHNOLOGY and PACKAGING. DEPOT closed their works
From May 10 to May 13, the largest events for the food industry - FOOD & DRINKS, FOOD TECHNOLOGY and PACKAGING.DEPOT – were held at IEC Moldexpo, where exhibitors demonstrated modern equipment, technological processes in the production of foodstuffs and food packaging equipment. Visitors to the FOOD & DRINKS exhibition had the opportunity to observe the work of well-known chefs and food bloggers, visit master classes, and also purchase a variety of foodstuffs, drinks and cookware.

Organizer: International Exhibition Center MOLDEXPO SA
General sponsor of FOOD & DRINKS: Metro Cash & Carry Moldova

Official support: Ministry of Agriculture, Regional Development and Environment of the Republic of Moldova

General media partner: AgroTV Moldova

More than 140 producers and distributors of foodstuffs, equipment and technologies for food processing, and packaging from Moldova, Belarus, Romania, Ukraine, Italy, France and Bulgaria presented to the visitors all the newest, the best and the most interesting in this field. During 4 days,  the exhibitions FOOD & DRINKS, FOOD TECHNOLOGY and PACKAGING.DEPOT have been visited by 8852 people. 
Within the framework of the FOOD & DRINKS exhibition, the first “tusovka culinară” in Moldova took place, with the participation of the best cooks and food bloggers. With the support of the general sponsor of the exhibition - METRO, the Festival of chefs of the capital's restaurants - Pegas, Osho, Chateau Vartely, Sherlock Holmes, Jeraffe - was held. The chefs simply and easily explained (and showed) how to cook a variety of dishes, including carrot cake, muffins, meat and fish dishes.

A culinary show of the famous chef from the UK, Alan Coxon, was organized with the support of the Kaufland company. The chef prepared 6 different dishes, including dessert. Ease of communication, careful approach to ingredients, original recipes impressed both experienced chefs of Moldova and aficionados of delicious cooking.

6 master-classes, conducted by Maria Șiverschih, Elena Popa, Alexei Șișchevici, Petru Chicu, Iana Canonic, Gabriela (mica gospodina) were held in the area dedicated to the project  "Inspiration Can Be Tasted". Here the emphasis was on healthy food, using recipes of  the Mediterranean and Oriental cuisine.
All 4 days of the event Gastrobar, the gourmet restaurant, hosted spring picnics, serving mussels, burgers, chicken wings. Cricova was chosen the wine of the exhibition and the guests of the events at «Inspiration Can Be Tasted» , as well as the picnickers had the opportunity to taste three of these famous wines, but also to discuus the best combinations tof wine3s and meals.

Dumitru Boicu, with the support of Linella company, held a gastronomic master-class "Bringing Back the Old Traditional Recipes" with invited guests-stars (A. Karapostol, A. Porubin, A. Durbala, M. Marian). During the master class, the variants of the traditional mamaliga were presented, and the influences of Italian cuisine on traditional recipes were revealed.

During the whole duration of the exhibition, the visitors of FOOD & DRINKS could taste and buy various types of products, such as meats, sausages, dairy products, cheeses, pastries, confectionery, juices, ice-cream. .
FOOD TECHNOLOGY and PACKAGING. DEPOT
Participants in FOOD TECHNOLOGY showcased novelties in machinery for the food industry, including confectionery plants, canned production lines, baking equipment.

Particular attention was paid to such models as Robot Cook for cutting fruits and vegetables from MGM S.R.L. multifunctional equipment from the companies Favorit-Techno S.R.L. and Solteco Solutions S.R.L. Global Bar S.R.L. presented 5 new products at once for the local market, including 100% Chef equipment for a molecular kitchen and a number of new brands. The companies Dina Cociug S.R.L., SC Ecolux S.R.L. presented refrigeration equipment for retail chains and stores.
. 

Record-setting master classes were held at the stand of Bongard SA, where the biggest croissant, bread, baguette and burger were baked.

Master classes on traditional Russian, French and Italian pastries were held at the stand of Rodals SRL. In addition, visitors were given the opportunity to taste Brazilian cheese bread.

Bright and memorable events dedicated to the refinements of modern cuisine were organized by Global Bar and Dina Cociug. Famous cooks, confectioners and barmen displayed their skills there, including Alexei Poliacov, Victor Mitin and the family duo of chefs Andrei and Ludmila Latul.
In the framework of the exhibition, seminars and conferences were held for specialists and representatives of companies. Among them, seminars on "How to successfully open a restaurant" and "The main trends in the development of bakery and confectionery industries" with the participation of foreign experts were of special interest. An important audience was gathered by the seminar organized by Rodals SRL - "Standardization lines for ground meat. Solutions and know-how." World-renowned Danish expert Johnny Esben Pedersen spoke about the advantages of the standardization line for ground meat of his own design, implemented already in a number of EU countries and in Russia. The solutions suggested by the Danish expert interested some representatives of Moldovan companies who, at the closing of the seminar, went to one of the enterprises of Chisinau for a more detailed introduction to the standardization line.

At the exhibition PACKAGING. DEPOT the participants presented a variety of solutions in the packaging sector, including machines and equipment for the production of packaging, raw materials and semi-finished products for the production of packaging, and a wide range of packaging materials and other. 
Automatic and manual packaging machines were demonstrated by I.C.S. Petruzalek S.R.L.; the local manufacturer I.M. Firstline S.R.L. presented an economical package of its own production. Several new products were presented by Propac S.R.L. - new types of packages, as well as opportunities for packaging branding. At the stand of S.C. Novelis-Impex SRL was displayed new packaging for sushi and rolls. The Belarusian company "Aquapak Industrial" presented packaging in corrugated cardboard of its own production. A variety of packaging materials were also presented by Barleta Moldova SRL, SC Moviplast SRL (Romania), etc. 
Within the framework of the exhibitions FOOD TECHNOLOGY and PACKAGING.DEPOT the contest "Novelty of the Year" was held, where 6 companies submitted 13 items of equipment for the food industry in 4 categories. In the category of "Machinery and equipment for the food and processing industry" the gold was awarded to Bongard SA for the machine for the production of predough (semi-finished product for baked goods) and the company Rodals SRL for the dough dividing machine CALIBRA 2.5 (Italy). In the category "Machinery and equipment for public catering enterprises" gold was given to Global Bar SRL for the professional coffee machine FRANKE A 400. In the category "Packaging and packaging equipment", IMPRIMSISTEM S.R.L won the gold. for the labeling and printing set "V", while in the nomination "Packaging (paper, cardboard, plastic, metal and other components" the silver was awarded to Propac SRL for the Flat Bottom packaging. 
Opinions of our exhibitors:
“METRO traditionally organizes in the framework of FOOD & DRINKS master classes of the best chefs of the city. Being part of the largest food exhibition means for us contributing to the development of gastronomic culture. No less important is the promotion within the exhibition of local products, the demonstration of advantages of our own food brands. The travel to the world of gourmets was excellent - mouth-watering dishes, original recipes, attentive audience and, of course, delicious tastings. It was cool, fun and tasty.”
Alexandru Trifan, target group manager, METRO CASH & CARRY Moldova
«KAUFLAND participated gladly in the largest specialized exhibition Food & Drinks, organized by Moldexpo. All the visitors of the exhibition had the opportunity to taste dishes prepared with the recipes of famous local and foreign chefs. We are pleased that we managed to acquaint visitors with the whole gamut of our brand products in the framework of the culinary show "Inspiration can be tasted". The show with Alan Coxon, renowned chef from England, was great, the audience was delighted. I am sure that everyone who visited our events had an unforgettable culinary experience. This proves that you just cannot miss such exhibitions."

Cristina Arama, PR Manager, Kaufland Republic of Moldova

"The gastro-picnic from Gastrobar did not leave anyone indifferent. We tried to ensure that our visitors appreciated the mussels in white wine, grilled meat, falafel and much more. Thanks Cricova for the "wine" support, thanks to the organizers for the excellent get-together and thank to everyone who was with us during these tasty days !!! "

Gastrobar

"We are totally ecstatic! For us, participation in the exhibition is an opportunity to show that we honor the old traditions of making bread, round braided bread, all kinds of muffins. In addition, the exhibition is also an excellent way to present new technologies in European baking which we use. Our stand attracted people who appreciate natural ingredients and fresh products. "

Tatiana, Bakery plant Milina

"Despite the fact that our company trades in premium segment products (including tea and coffee), there were many visitors at our stand. They were able to appreciate the high quality of the EXCELSIOR coffee, we had a lot of communication and warm words. Those were useful 4 days!".

Mega Product SRL
"Participation in a specialized exhibition is always a challenge, as only a professional audience is expected here. We are satisfied with the quality of the organization and the number of specialists who visited the stand of our company. A large and interested audience gathered at our events, including those with the participation of famous chefs Alexei Poliacov and Victor Mitin."
Dina Cociug SRL
"The Packaging.Depot exhibition turned out to be very interesting and, most importantly, productive. Our company has announced a new direction of development and we also presented new positions in our lines of products, including innovations on the Moldovan market – packs with flat bottom and side zip, DOYPAC packs, available in 11 colors. Representatives of businesses who visited our stand were also interested in branding packaging (foil stamping) which became more affordable. To make the exhibition even more colorful, I would like to recommend  the organizers to introduce the nomination "the most creative stand" at the exhibition.

Alexandr Turcan, representative of Propac SRL

"We manufacture a wide range of packaging paper, bags and kraft packaging, so for us it was a must to take part in such a specialized exhibition, where representatives of companies and specialists are gathering. We had a busy four days and we are very pleased with the results – we made contacts with representatives of catering enterprises. Thanks to the organizers for the bright culinary shows held in the pavilions - the exhibition only benefited from this!"

AnPlast Company SRL
"It was one of the brightest exhibitions - a lot of interesting cooking master classes, presented by renowned  chefs, also many visitors. In addition, it is a very convenient platform to test and launch a new product, at least it’s true for ice cream. We will definitely participate in FOOD & DRINKS 2019. In the future, I would like more coverage of the exhibition on TV and radio."

Dmitry Dimitrov, Development Manager Laska-Mol SRL

"The main result for us is the positive reaction of consumers to our products. We were not simply recognized, for example, we had visitors at our stand who consume only our cheeses. To attend such a large-scale exhibition of food products is a necessity for every manufacturer."

Igor Lementovski, director, Ferma cu Origini SRL

"At our stand we held several premieres at once – presentation of new for Moldova brands – Monin and Libbey, equipment for molecular kitchen 100% Chef, as well as dishes, kitchen appliances, a cooler and solutions for the Take-Away segment. We had visitors from the segments of the market we needed, professionals and representatives of companies. The main thing is that the products we presented aroused their interest. We will work with the contacts we obtained."

Global Bar

"For the industry experts and specialized companies, the exhibition is the best place to get acquainted with new solutions in food technologies. The seminar, which we conducted together with our partners from the Russian Federation, aroused great interest in innovative technology for meat processing. Stay with FOOD TECHNOLOGY.”
Veaceslav Gutuliac, CEO RODALS SRL 

Exhibition FOOD TECHNOLOGY offers an excellent opportunity to introduce new technologies in the field. A good novelty This year we had the great opportunity to communicate with specialists and companies from the regions of Moldova. In particular, we had a dialogue with representatives from Cahul. Participation in a specialized exhibition is an indispensable condition for maintaining the image of a serious company. We also have some observations - I would like to see among our visitors the representatives of important retailers - №1, Green Hills, Fourchette and others, as well as of private bakeries. In addition, the date of the exhibition is still better left at the end of May, as it was before and how our visitors are used to." 
Justin Lengomba, representative  Bongard SAS in Moldova 
Opinions of our visitors:

"Actually, I went to buy some products, I know that there are always good discounts at the exhibition. But I got to an event with a chef from a restaurant, I think it was Propaganda. It was very exciting, and very interesting to see the work of a master. In my opinion, such events are necessary - there is always something to learn for those who love to cook."

Alina Alexey, accountant

"I planned in advance to visit the exhibition, I really wanted to get to the master classes of chefs. The second day already I come to the exhibition, everything was very cool, I was especially pleased with the opportunity to eat good food outdoor, in front of the pavilion."

Oksana Bivol, Tourism Manager

"On Facebook I read that something unusual is being prepared at Moldexpo. Persuaded my colleagues to join me. Our eyes run up - everywhere something was tasted or cooked. We also discovered some new products - juices, teas, cheeses. It was super."

Anastasia Roman, teacher
 "I went to FOOD TECHNOLOGY with the concrete purpose to see what's new in kitchen appliances. There are very good models of coffee machines, and in general many solutions for bars and restaurants. The equipment, of course, is expensive, but it's worth it. At the stands very attentive people are working - you can check the interested samples in action and you are provided full information."

Lina Terente, catering worker

"I am very glad that I was able to get to this exhibition at Moldexpo. The pavilion with the equipment impressed me at 100%. Mixers, and mega mixers, ovens and more – I simply did not know where to look first."

Alena Cicirca, confectioner at  Aliona Cakes

"In general, I liked the exhibition FOOD TECHNOLOGY, there were displayed models that interest our company - equipment for confectionery and bakery products. I got an understanding of tendencies in the field. In some areas, we are already working with exhibiting companies, while there are some equipment we will probably buy in the future, for example, a dough separating machine and a cooler."

Christina Voina, representative of Voina Grup SRL (public catering) 
"The exhibitions are good, there is much to see. I visited all the pavilions, I met many colleagues, including among the participants. I found a very interesting proposal of the company Propac - the opportunity to rebrand paper bags. I also want to note the quality of the cardboard packaging of the Ukrainian company Aquapak. By the way, this year the exhibitions have turned out brighter - well-designed stands, attentive employees and more visitors, especially in the pavilion with foodstuffs."

Mihaela Braga, representative of the food importer company

"Did I find something useful?" Yes, good packaging options from AnPlast! The ratio price to quality is perfect. I am happy with the time I spent here. "

Tatiana, bakery administrator 
