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BACKGROUND AND MOTIVATION

The exhibition of International Bakery, Pastry, Ice-Cream, Chocolate, and Confectionery
was held by EUROPAIN and INTERSUC every two year at Paris, France. It 1s the only baking
food trade show that covers the following 7 sectors: Industrial Bakery, Traditional Bakery,
Patisserie, Ice Cream, Confectionery and Chocolate-making, Training and Shop fittings, with an
aim of serving the profession as a whole. The show offers visitors a unique opportunity to
combine practical with pleasure: Establishing new contacts, Meeting colleagues from all over
France and, for the more adventurous, from all over the world, discovering new equipment, as
well as products and raw materials which can be used to gradually renew their range and
maintain customer interest, Learning something new -+ since demonstrations are available
throughout the show and not just in the famous Rue des Ecoles for all those who constantly
strive to update their working methods and hone their skills.

This year (2014), the show was also covering the following competition events: Bakery
Masters Competition, International Confectionery Competition, and The French School Cup.
Taiwan baking Chef, Mr. Kun Wei, LIN and Mr. We1 Hsun, HUANG were also participating
Bakery Masters Competition at category bread and artistic piece, respectively.

As a Dean of R&D office and a professor of Department of Baking Technology and
Management at Taiwan higher vocational education college, I believe that I have responsibility
to participate this exhibition because it is a good place having contact with the global baking
society either seeking the cooperative opportunity or share the ideas and opinions with the
members of society. Based on the above motivation, the purposes of this visiting trip were:

1. Participating the exhibition, seeking the further cooperative opportunities and sharing the



ideas with global baking society.

2. Joining the Baker Master Competition, earning experience, cheering up Taiwan candidates
and providing any professional assistances to help them win the title.

3. Visiting the bakeries in Paris for market research.

Beside above purpose, the reporter, Dr. Ming Hsu Chang and Chef Peng Chieh, Wang,
was 1nvited to have a country bread demonstration at the stand of Ambassadeurs du Pain within
the show period since they won the second place at 2013 world Bread competition.
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3H8H 1. #%2 (Armival)

2. SBIEEE (Visiting the exhibition)

3. &M AN IRE S IETE AR A G ORATEE (Watch the Baker
Master Competition (Bread category, presented by Taiwan Chef, LIN Kun
Wel)

4,  SBEPEHETEE (Watch the International Confectionery

Competition),

3H9H 1. SEEE (Visiting the exhibition)




2. PREEEA(ERFTEE] (Report to the Ambassadeurs du Pain)

3H10H S E BZE (Visiting Paris for Market Research)
3H11H 1. Bz asaEE (Country Bread Demonstration)
2. e A BN 2 e TR B 40 2 F K AT Watch the

Baker Master Competition (Artistic Piece category, presented by Taiwan

Chef, Huang We1 Hsun)

3H12H SR R AT 41 (Attend the close ceremony of Baker Master
Competition)
3H13H FE1%IXE (Departure)
PROCESS

In order to achieve the objectives of this visiting that were mentioned in the above and
compromise the flight schedule, the reporter, Dr. Ming Hsu Chang, arrived Paris at 8" March
and departure at 13" March. The market research activity was scheduled at 10 March and Dr.
Chang stay in the show for the rest of time. Table 1 showed the brief activities arrangement of
this visiting.

Table 1. The Visiting Schedule

Date Activities

March, 8 5. Amival
6.  Visiting the exhibition
7. Watch the Baker Master Competition (Bread category, presented by

Taiwan Chef, LIN Kun Wei)




8. Watch the International Confectionery Competition,

March, 9 3. Visiting the exhibition

4.  Report to the Ambassadeurs du Pain

March, 10 Visiting Paris for Market Research

March, 11 3. Country Bread Demonstration
4. Watch the Baker Master Competition (Artistic Piece category,

presented by Taiwan Chef, Huang Wei Hsun)

March, 12 Attend the close ceremony of Baker Master Competition
March, 13 Departure
7;;% ~ }\\/ =

2014 HIBIOM B PR B o B & Jee SGEE R T DAE > B E IR A RIS &
> B2 E 20(E [ 52 804{E AL RS H S B RHVREEE - HPa34% 2 B IRBOM Y
BB E B2 - 76, 950G AR EE N 28 TiERAVRE - Hria30%5KE IFEX
HHE Y ERI B 2R R IE KA E G 5 AR AR 172, 480550 & Uk T 28z

o IEELERENEUR 1B (EEIPEMEAY S TR - it R i RS
HITEFIMEE —E RV - GBI SR SR SR ER o SR FERA S22 Bt — 8
JEE > HEITHT AU SR EEIESTM - S2E RITER LG T =R E R EE S
o 2PFRET T TR > EE TR TIRZHOIE - H PR EEERIHE
W DRHTHYIEYIRIFHY - RS EEE T - 2P B R RS TR S

7



FEE AR MRS IS RS R H i EYPRREL - S285E R0 e
BRAYE Lesaffre /3] GHeTREEEEEAE]) 840 5B M B KRBT E2HERE
R R EEAIHLE R YPRERR - ERSFHERET - 2358 RIE R L RE
WAL ERITSE T e TR B ST S A2 SRR B R A AR - U2 IR
JEE ST % MUAHE K Par-Bake Bl /IS IE R RCA MR Z BRI - 4P AV PL2 R B > KB
AT A A AR - EHEEEEERR - SR AN E
BEHVBUE > BRI A A AR AV - A TRy 28 P 2% R
& TSRO HISRION &) R ACHT B RS 2, - d A5 Ay & N R Y
RELESETE  AAEEEREmVEE - (EATEASE > PUESAREE ARy
ARRHIEE > AT RV TR TSR E - RIE R AR S © )
VLB ER[FISE 2 MRaE A - fEE KAV T - BR T ESRSYN  STZEUNE Z A2

BIERERGE RS L oh > BIANSL AR Sk PR LA EE T B 2R b - IS LLER ey
SR THASN IR EAE SR KRR AT S S S TS RS - 2RETR

LR SR 2 By Fieh T S R SIIE IR - RoRAK G ER R

o

=

B R NS HEWNEIE -3

AR AREIFE R Lesaffre 2AF] EEERIEN - & —(EISREAVHEE > &
3R R ~ B - BT - R BIA S B A EEIR
HVEET S BN - 1B TH 120K E 20124 Lesaffre o 5 AR R SIHAY
A2 T R A M AIL R AR E S @I TR 12442 T-(OMR) - GIERTE MG e A
SHLLEEK IRy £ R s B e o A G AH DARISE [ R S Bl IR A1 2540

(B —EEREE T WA REREE L E R R EEXEN - g% - 2



AL MBI SRR - AT B R E WAL AR o ARSI - 2
PRI RS V' e i A 3011 b s 7 TR 2 13 DS ML S MR I EC P (B TR R A IS
PRETHEAYEAE A =H06 CIORBE R P IR - sl ny s e e r A
St AR A RER(EE REYE) - RAEESE TRy RIS - (IR AR i
B SR EARAGNGREE A BT 2 EBIR5 e 2 275 - BRIL - S8 T B
SUBE T BRI AR o BB AR BRI 2 275 20144E 11 > 255
YREE20154F Mondial du Pain 55 71 Je (H FAE R R B SIE@ BEE - IER255480E -
R i T B -
=~ THERE

3A10H » 255ESH) T RS ETATHYGE, » 140 Paul, Poilane, Maison
(Eric) Kayser (REME RERE R HAFEANIN—ER » HSHEHPR) - FHEHSaE8
BEREZER NS - ST T B i ~ BE - AR E R & 20 o MU TR
EBIREENTEY —  FH S THEIEEBRE R ER% - KIEHE Meilleurs
Ouvriers de France (MOF » JABI TEEREMAIZ;E - JUE T At g T BARES
#fir - bR E AR ARG H PR EE  RAEM S » EmlVEEEFLEE
[Fl R A3 LL L - BB YR T B R DR YR - AT R
ek - (H GBS E EAIRUERE >~ R - b 2 U8 DU E KSR » %
A LRSS S B0t B T R 5 A0 b e P IR > IR BB E - MR
(8 > FEREYRI A S B R R A B S 2 LR A RE A B BE G A Sk 58 I - A
BESENHI 0T - 2358 R BiE B S BN GRIBIE T o R EA -


http://www.poilane.fr/index.php?index_module=listings&index_theme=english&index_template=en_home.htm

ACHIEVEMENTS

In the final, several results were achieved for this visiting and these results were explained

briefly in the below.

1. Participating the exhibition

2014 was another great edition of EUROPAIN and INSTERSUC. The statistical data
showed that there are 804 Exhibitors and Brands from 29 countries, including 34% of
international exhibitors on Europain & Intersu. 76,950 professionals, 30% of international
visitors from 138 countries, and 2,480 demonstrationsover the 5 days of the show. The reporter,
Dr. Chang, spent three and half days in the show and visited all related exhibitors in the show.
Many interesting ideas were found in the show especially in the following two 1ssues: 1).
Ingredients Innovation, many global baking ingredients companies focus on studying baking
ingredients innovation. Lesaffre Lt., 1s one of them, it 1S not only the sponsor for the Baker
Master Competition in the show but also demonstrate many of their products such as anti-
freezing yeast, sour dough yeast, flours for variety bread and so forth in their booths. The
technology that they have been developed is the leading of baking industry and would help in
progressing of baking industry. Reporter spent lots of time on those advanced innovation booths
and discuss with people of those companies trying to find as many as ideas would help his
department growth in the future; 2). Try to establish the global contacts, many baking or
culinary schools or institutions such as LE CORDON BLEU ACADEMIE NATIONALE DE
CUISINE INSTITUT NATIONAL DE LA BOULANGERIE PATISSERI also participated in

the show as exhibitors. As an academic organization, the main purpose for them to join a
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business-oriented exhibition is try to establish the contacts with whole society. Keep
communication with whole society 1s not only can attract the potential learners but also can
make sure their reputation 1s keep progressing.
2. Participating the Baker Master Competition

The Bakery Masters Competition created an exciting and emotion-charged atmosphere for
the show. Three categories of bakers demonstrated their talents, many of them having
distinguished themselves in that same domain during the Bakery World Cup in 2012: Bread,
Viennoiserie and Artistic Piece. In the final of competition, one Master Baker was selected for
each category. In total, 24 individual entrants qualified to participate to this Bakery Masters
competition: they were either the top 12 from the Bakery World Cup 2012, the top 6 from the
qualifying rounds of the Louis Lesaffre Cup 2012, or 6 (wild cards) directly selected by the
steering committee of the Bakery Masters. Taiwanese Chef, Mr. Kun Wei, LIN and Mr. Wei
Hsun, HUANG were selected because they were the top 12 from the Bakery World Cup 2012.
As the member of Taiwan baking society, reporter has responsibility to provide any assistance to
the needs of Mr. LIN and Mr. HUANG by his knowledge and hope will help them to win the title.
On the other hands, watching the whole competition would also give the reporter idea how to
plan and run the baking competitions at his school well in the future. Reporter also had
opportunity to meet and communicate the best bakers or pastry chefs in the world; one of best
chefs has been invited by reporter to Taiwan for a seminar at the end of this year. In conclusion,
1t 1s worth for reporter to participate the event and many consequence projects would be planned

by reporter soon.
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3. Visiting the bakeries in Paris for market research

Reporter spent one day visiting the famous bakeries such as Paul, Poilane, Maison (Eric)
Kayser, and so on for market studies. The products, pricing, selling environments, selling
techniques, consumers’  buying or eating behaviors of those bakeries have been observed and
recorded. Those materials would be transformed into the teaching materials for sharing with the

students.
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g% (APPENDIX: VISITING PICTURES)

l. The Exhibition
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|cture 3. The Competltlon 2014 Mondlal Des Arts Sucres
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http://www.facebook.com/photo.php?pid=389750&id=100000158333596

Picture 4. The Competition: Coupe De France Des Ecoles
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B. Innovation Products

Picture 5. Breads made with Organic Flour
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C. Demonstration
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Picture 6. Taiwan Chefs made a demonstration at Exhibition
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Picture 8. Machine Made Perfect Croissants from Paul
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http://www.facebook.com/photo.php?pid=180001&id=100000246385061
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Picture 10. Variety Products in Eric Kayser
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Picture 11 Products and Price in Eric Kayser (Patiseries Products, another
shop)

20



Défendre et promouvoir le pain de
tradition artisanale et faire rayonner
ses valeurs nutritionnelles et
gastronomiques en France et a

étranger

LES AMBASSADEURS DU PAIN
17 rue de l'industrie - ZI de la Guerche - 85500BLIHERBIERS
Tél. : 02.51.92.87.82
Fax : 02.51.92.07.39
ambassadeursdupain@orange.fr
www.ambassadeursdupain.com

Fred CHANG, Peng Chieh WANG, and Tzu Chien WANG
No. 1 Sung Ho Rd., Shiao Kang Dist.

813, Kaohsiung City

Taiwan

Les Herbiers, le vendredi 7 février 2014

Dear Mr.CHANG, WANG, and WANG

EUROPAIN is coming soon (from MarcH"8o March 12' 2014) and the Ambassadors
are invited to present the Assaociation on the Agrstand. In further reference to your
latest participation at the 4th World of Bread esttin Saint-Etienne, we think it is
important to show the winning teams. We would li&kenvite you to show your talent on
the Agrano Stand during one dayEWROPAIN. You will be asked to work with the
Agrano Yeast and to show in real time to the putvhc of your specialties you presented
at the contest in last September. We appreciatas®uindly accept this invitation in our
previous e-mail discussion; we are looking forwiravelcoming you at the conference.

Association

internationale
130 adhérents
23 pays o
p . : Dominique PLANCHOT

1 état d’esprit President des Ambassadeurs du Pain

Créateurs et

organisateurs du

Mondial du Pain AMBASSADEURS DU PAIN - ZI de la Guerche — 17 Rue délndustrie — 85500 LES HERBIERS
Tél. : 02.51.92.03.96 — Fax :02.51.92.07.ambassadeursdupain@orange.fr
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