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FOURTH INTERNATIONAL BREAD FESTIVAL
Novi Sad, 21 — 27 September 2009

CHARACTERIZED BY CHILDREN AND INOVATIONS

This year's fourth international bread festival has been held and was
characterized by a large attendance of preschool and elementary school children
as well as by inovations in the baking industry, new products and healthy breads,
which several companies have presented during the event.
On the square in front of the Novi Sad SPENS center and within the
spaces of this sports and recreation center as well as the gallery
Prometej, we have seen various programs of the fourth
international bread festival, unique events celebrating bread,
wheat, various dough products. This has been organized
traditionally by the Balkankult Foundation, together with
Zitovojvodina and the Food Technology Institute, with support by
the Government of the AP Vojvodina and the city of Novi Sad.

This year's festival has offered, among other things,
documentary exhibitions of watermills, windmills, mills and millers as well as mills
from around the world ranging from the region of Eastern Persia to the European
North and West, Finland, Great Britain, along with an art exhibition of drawings by
Milutin Dedic entitled "Watermills and Watermillers". The most popular event
among the public was the program "Masters of Baking", which lasted for three
days at the square in front of the SPENS center.



From morning til evening, around 40 bakers from various private

workshops and five large bread
industries were presenting their
products, various types of breads, baked
goods and cakes made of dough.

At the same time, education
segments were held for bakers
regarding the application of the new food
safety production law and the application
of HACCAP regulations at the Food
Technology Institute. There was also a
competition for the best quality

"cipovka", a traditional bread of

Vojvodina, as well as a choice for the

best bread dough creation.

This year's winners in the
competition for best cipovka, were
products made in the bakery
"Paroska" from Srbobran, followed
by the bakeries "Kikinda" from
Kikinda, and "Becejska Pekara" from
Becej. In the category of the best
artistically shaped baked good the
winner was The Home for Children
and Young People with
Development Challenges, and the
second place was from the baking
industry of Pancevo, with third place
going to Zitopromet-Mlin from Senta.

The entertainment program featured people on
stilts, artists disguised as live sculptures, magicians
and actors of the Serbian National Theatre.

The support for the festival was provided by the
Government of the AP Vojvodina and the city of
Novi Sad . The general sponsor of the festival was the
company Klas from Belgrade. The media coverage

was by Dnevnik , Novi Sad.




CONCLUSION

The basic characteristic of this year's festival was the large

number of children visiting, of preschool
and elementary school age. The majority
of Novi Sad kindergardens had organized
visits with children, who have, with the
help of teachers and bakers learned about
bread-making, about types of bread and
had an opportunity to taste various
specialties.

The most interesting segment for the
Novi Sad public was, of course, the bakers

and creators who have presented brand

new products as well as all those who saw

the festival as an opportunity to promote inovation, present healthy wheat and

healthy bread. Therefore those stands were the most visited.

Experience has shown that the festival is not a fair-type event to
sell cheap bread! On the contrary, it is becoming and should continue
becoming an event that educates and informs people about the
quality of bread, the methods of preparation and baking, places
where it can be bought and special attention should be made for the
younger generations as they should develop a stance towards quality

breads as a food but also as a part of identity and cultural heritage.

The success of the festival for the professional public and the

broadest circle of people from Novi Sad, Vojvodina and Serbia is best

confirmed by printed and electronic media and internet portals.
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