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The 3rd round Seminar of Confectionery Technology
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The world new trends and technology of confectionery & nutrition bar
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BiS Foreword
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Thanks to the support of NOREVO GmbH (Group), NOREVO (Suzhou) Food Co., Ltd.
and D&F Sweets GmbH (the well-known German sweets and chocolate R&D institutions)
will hold the 3™ round Seminar in China on the “Confectionery Technology”. The Seminar
is to be cooperated by Jieyang (Fujian) Food Co., Ltd. and Jinjiang Food Trade Ass., and
will take place in JinJiang Fujian on March 20, 2025. The theme is “the world new trends
and technology of confectionery & nutrition bar”. It will be concentrated with “the mogul
and jelly production technology with processing of oiling and sugaring”, “the sugar &
sugar-free coating technology of hard and soft dragees”, and “the global tendency of
nutrition bars”.

FZHKNEH Experts Introduction

Anne Sauer Christof Ruttger
D&F M4 ¥ /D&F Sweets GM 2N % %% /Senior Application Specialist
18 752418+ /PhD. Food Science
4. Protein & Cereal Bar (& H A& AV %K. Candies & Chocolates (HEH&IGTE 1)

24773, Attend The Meeting
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To the invited technicians and guests, please register with the QR code below or click
the link before March 10, 2025.
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https://forms.office.com/r/77tuhrMizR Confecticnery Technology
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The language of this seminar is in English (with Chinese Interpretation) . ik
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WHE Agenda
B8]/ Time WHE/Agenda F¥AN/Speaker
8:30-8:50 25 %/Sign-in
XI5
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N Dr. Anne Sauer
9:00-9:20 F(&¥/Oration \
(D&F M HE)
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9:20-9:40 o
NOREVO Confectionery Performers (T ERIR A B A )
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9:40-11:30 Christof RUttger

(Z5&% 10Min)

The mogul and jelly production
technology with oiling and sugaring

(BERBE R T 7 1)

11:30-11:50 ] 22 i/ Q&A Christof Ruttger

12:00-13:00 H B4 /Buffet lunch
IR IES

13:10-14:00 The analysis of the global tendency of Dr. Anne Sauer
nutrition bars

14:00-14:10 7K /Tea Break
AW /TN 5T A AN R AR AR

14:10-15:30 The sugar & sugar free coating Christof RUttger
technology of hard and soft dragees

15:30-16:00 7] 5 22 i/ Q&A Christof Ruttger

2% Meeting Expenses

RUM AT R AT EEE H B, JRAE b A 5 B A B, FHiRATik4 (3 H 10 A
AT
The free buffet lunch (5-stars hotel) will be offered to the registered quests (approved

before March 10).
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