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Ladies and gentlemen, Dear colleagues and guests,

I am glad and very proud to invite you to the XXXV AIBI
Congress, which will take place in Versailles. This city full of
history, whose Royal Castle shines on the world, will provide
you an exceptional setting during your whole stay.

« Bread and bake-off : anticipation of consumer's
expectations » will be the theme of the Congress. Answers
brought by the many speakers expected, as well as the
opinions and experiences shared by all participants, will
especially resonate in the country of the "baguette” and
“croissant”. The sense of tradition may successfully
accompany modernity.

We have to remain confident in our future, and I hope that
this meeting will contribute to make us stronger. I must take
this opportunity to thank all our sponsors, who allow us to
move forward with boldness and accomplishment, and also to
organise such a prestigious Congress.
Welcome to Versailles !
Jean-Manuel LEVEQUE
AIBI President |




LIVENDO

LESAFFRE

UNE LARGE GAMME DE
LEVAINS DEVITALISES
POUR VOUS DONNER

LE MEILLEUR DU LEVAIN

livendo-lesaffre.com

LESAFFRE =¥



Our flavours, Your taste

— The quest for —

SOURDOIGH

www.thequestforsourdough.com
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Puratos

Reliable partners in innovation



GENERAL PROGRAMME

Thursday, May 25, 2017

14:00-19:30

20:00-23:00

Registration in the Lobby at the AIBI Counter
Congress documents will be available there

Welcome cocktail & dinner « a la francaise » at the Trianon Palace Hotel

Friday, May 26, 2017

07:00-09:00
09:00-13:00

13:00-14:00
14:30-18:00
19:00-19:30
19:30-23:00

Breakfast buffet at Trianon Palace Hotel
Congress (Colbert Room)

Guided tour or Shopping in Paris (partners only)
Lunch at Trianon Palace Hotel

Visit of the Chateau de Versailles

Transfer to the dinner venue

Dinner cruise on the Seine

Saturday, May 27, 2017

07:00-09:00
09:30-13:00

13:00-14:00
14:30-18:00
19:00-19:30
19:30-23:00

Breakfast buffet at Trianon Palace Hotel

Congress (Colbert Room)

Animations about the French art of living (partners only)
Lunch at Trianon Palace Hotel

Transfer and visit Louis Vuitton Foundation

Walk to the « Grandes Ecuries du Chateau de Versailles »
Gala Dinner at the « Académie Equestre de Versailles »

Sunday, May 28, 2017

07:00-10:00

Breakfast buffet at Trianon Palace Hotel
Check out before 10am




CONGRESS PROGRAMME E

Friday, May 26, 2017

09:00 General Assembly

10:00 Welcome and Introduction of outgoing AIBI president Jean-Manuel Lévéque on « Bake-off »
-> History, industrial and market evolution, maturity and new trends

10:15 Anne Fremaux du Gira
-> Statistics on bake-off in Europe including the retail market

10:50 Puratos (sponsor) presentation

11:00 Coffee break

11:30 Roundtable discussion -> Bake-off technology perspectives

12:50 Lesaffre (sponsor) presentation

13:00 Lunch at Trianon Palace Hotel

Saturday, May 27, 2017

09:30 Introduction

09:40 Top European Retail Chain Representative : Recent developments of the bake-off equipement in
supermarkets

10:10 Mecatherm (sponsor) presentation

10:30 Coffee break

11:00 Roundtable discussion - > Fresh bread : How can bake-off embrace better future consumer needs

 Interaction between bake off and other bakery technologies
» Consumer perspectives for bake off but also prepacked
* Fresh perception from the customers point of view : foodservice, retail, craft bakeries
» Fresh perception vision from different continents
12:30 Closing remarks of the president elect

13:00 Lunch at Trianon Palace Hotel
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B made
in
Germany

Perfecting the art of in-store baking
to suit your needs is our motivation.
It has been for over 40 years.

WIESHEU GmbH

Schleifwiesenstr. 27 Tel. +497148 1629-0 WIEsHEU
717283 GroBbottwar Fax +497148 1629-111

Germany info@wiesheu.de



GENERAL INFORMATION

Congress organisation

Nord Sud Aventure

Loriane Teirlynck +33(0)320031024
loriane.t@nord-sud-aventure.com

The congress will be held at :

Hotel Trianon Palace +33 (0)1 30 84 50 00
1 boulevard de la Reine www.trianonpalace.fr
78000 Versailles / France

Languages
All presentations during the congress will be translated simultaneously.

Interpreters will be present throughout the congress.

Dress Code

During the congress : Business Suits

Visits : Comfortable outfit and shoes

Diner de Gala: We recommend to ladies to avoid high-heeled shoes

Congress Registration Fees
550,00€HT - Delegate registration fee

Delegate registration fee includes entrance to all sessions, coffee breaks, meals, transfers (except airport/train
station to Hotel and Hotel to airport/train station at your own expense), reception, evening dinners and social
programme.

490,00€HT - Partner registration fee

The partner registration fee includes partner programme, meals, transfers (except airport/train station to Hotel and
Hotel to airport/train station at your own expense), reception and evening dinners.
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GENERAL INFORMATION

Hotel Booking

All booking must be made online : http://jp.sitefeb.com (Please do not book through the Hotel).

Hotel room allocations have been booked at special group rates.

Room Rates (including breakfast) Trianon Palace Hotel

* Classical Single Room [Pavillon] : 295€HT/night
» Classical Double Room [Pavillon] : 315€HT/night
* Deluxe Single Room [Palace] : 330€HT/night
* Deluxe Double Room [Palace] : 350€HT/night

Information to registration
Please register online : http://jp.sitefeb.com
After online registration, we will send the confirmation by mail.

For requests call

Nord Sud Aventure +33(0)320031024
Loriane Teirlynck loriane.t@nord-sud-aventure.com
Payments

All payments are to be made by credit card or bank transfers to Account:
FEBP Services

IBAN : FR 76 1027 8060 2700 0204 9710 168 / BIC : CMCIFR2A

Reference : AIBI 2017 / Nom / Entreprise

Bank address : CCM Paris 19 Flandre, 86 avenue de Flandre, 75019 Paris, France
Please indicate on the transfer your name and company

Cancellation Congress and Hotel

Before 01 March 2017 :  100% will be refunded minus service charge of 150,00€ per person
Before 01 April 2017 : 50% of the fees will be refunded

After 01 April 2017 : No refund will be made
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AMELIORANTS
DE PANIFICATION
- Pains & pains spéciaux

- Pates sucrées
Sac de 10 kg

La levure Bio, .
tout simplement! =
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LEVAIN D’EPEAUTRE

COMPLET DEVITALISE

LIVeNDO

A Biorganic y Sac de 10 hg

o
»
LEVAIN VIVANT
LIQUIDE

LIVeNDO" } Bidon de 5 kg

Biorganic 4

- & LEVURE DE
4 Thirondelle Z PANIFICATION

Biorganlc
Carton de 2,5 kg

LESAFFRE
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CHALLENGE

Expert solutions & support
for quality bake-off

'Aw_ gz - ” Puratos

Reliable partners in innovation
www.puratos.com
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Q BY PHILIBERT & YOUR *#*'+ COR YOUR PRODUCTS
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Delight your customers! PHILIBERT SAVOURS

For you, Philibert Savours has imagined its Tastin’ Days. | ZA La Fontaine - 01290 Crottet - FRANCE
These days are exclusively dedicated to creating the T: +33 385 231 206

unique new gustative signature that will ensure the info@philibertsavours.com My .
success of your future products. philibertsavours.com ' 2223f2;‘13ﬁng industry

Designer & engineer
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More than
just a tray...

A new generation
of non-stick
coatings

2 - .
L flextri + N

SPECIAL FRAME
Three silicone Three fluoropolymer TUV certification : - CONSTRUCTION TO
elastomer layers  PTFE / PFA layers FDA — LFGB > ENSURE CLEANING
with ceramic Tested parameters: Food CYCLES
contact and metal migration

Discover our full range of products : WWW. DIANE-IN DUSTR| ES. COM > Pl\:S”ngES

ZI du Champ du Roy - 8, rue Voltaire - 02000 LAON (FRANCE) - Phone : + 33 (0) 3 65 90 00 23 - E-mail : export@diane-industries.com
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KEMPF EXIX0

bakeware and coating | £ —

KG-FLON
NON-STICK COATINGS

Advantages:
» Perfect release of baked goods due to excellent non-stick features
¢ Long life and numerous baking cycles thanks to outstanding abrasion resistance

¢ Cost reduction by eliminating release and cleaning agents
¢ Great product appearance and quality by eliminating oil and grease from the baking process

e Complies with all food safety regulations

KEMPF GMBH bakeware&coatings
Carl-Benz-StraBe 3, 85296 Rohrbach, Tel: +49-8442-9669-0

info@kempfgmbh.de, www.kempfgmbh.de



DINNER CRUISE ON THE SEINE
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COOLING

@ sasa
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Large offering of Tailor-made A SASA solutio
standard products developments each process
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The best coating solutions by sasa

YOUR PRODUCTS
N°1 silicone Optimazed Dedicated

solution PTFE coating  PFA coating

High release life : 4000 cycles +

Download the catalog!

route de Pommereuil - BP9 - 59360 Le Cateau-Cambrésis -
(+33 (0)3 27 84 23 38 - = +33 (0)3 27 84 63 11

France
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PASSION FOR DOUGH Guille,

WE BRING
YOUR IDEAS

T O Ll F E CUSTOM SOLUTIONS FROM PLANNING
THROUGH TO INSTALLATION

BAKERY MACHINES AND LINES

WWW.FRITSCH-GROUP.COM

RONDO Industrial Solutions

+ 30 Years of Experience and more than 3,000 Installations world-wide
* Swiss Precision Engineering
« Highest Performance and Capacity (IBA Innovation Award 2015)
+ Ground-breaking Hygiene Standard (ASTec]
+ Ready for “Industry 4.0"

www.rondo-online.com
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ACADEMIE EQUESTRE DE VERSAILLES
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XXXV CONGRESS
VERSAILLES
25. MAY - 28. MAY 2017

ORGANISER

AIBI - International Association of Plant Bakers
Grand Place 10

1000 Bruxelles / Belgium

Tel. +32 (0)2 361 1900

Email : info@aibi.eu

www.aibi.eu

FEB - Fédération des Entrepreneurs de Boulangerie
34 Quai de la Loire

75019 Paris / France

Tel. +33 (0)1 53 20 70 35

Email : contact@febpf.fr

www.sitefeb.com

CONGRESS ORGANISER

Nord Sud Aventure

BP 20025

59008 Lille Cedex

Tel. +33 (0)3 20 03 10 24
loriane.t@nord-sud-aventure.com
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