
                                                                                           
 
Event: International Forums DAIRY INDUSTRY& MEAT INDUSTRY 2006. 

 

Event date and place: 31 
st

 January – 3
rd

 February 2006, Culture and Leisure Center 

“Gostiny Dvor” (Moscow) 

 

Organizers: Ministry of Agriculture of the Russian Federation, Chamber of Trade 

and Industry of the Russian Federation, Global Expo exhibition company, Dairy 

Union of Russia, Meat Union of Russia, All�Russian Research Institute for Dairy 

Industry of the Russian Academy of Agricultural Sciences, All�Russian 

Research Institute for Meat Industry of the Russian Academy of Agricultural 

Sciences. 

Total area:  more than 6.300 square meters 

 

Number of participants: more than 380 companies from 26 countries of the 

world: Austria, Belarus, Bulgaria, Great Britain, Germany, Netherlands, Denmark, 

Israel, Ireland, Spain, Italy, Canada, Lithuania, Norway, Poland, Russia, Slovakia, 

the USA, Ukraine, Finland, France, Czechia, Switzerland, Sweden, South African 

Republic. 

Total number of visitors: 15.665 branch experts.  

 

 

  

 

 



   

 

 

 

The annual branch exhibition «Dairy and meat industry», taking place at the 

beginning of the year, is an excellent opportunity for companies working in this 

branch, in particular for those involved in food ingredients support, to 

demonstrate the basic conceptual solutions and development strategies for the 

coming year.  

The main purpose for OMEGA in the year 2006 will be the improvement of 

consulting services to its permanent and potential customers, along with the 

incessant work in the development of new products highly demanded on the food 

ingredients market.  

Within the frame of this particular exhibition a delivery program of marinades for 

meat processing enterprises, restaurants and fast�food�establishments as well as 

for supermarkets has been successfully presented. It is recommended to use, 

depending on the specific purposes and wishes of the customer, one of the several 

OMEGA marinade series (Maritsa, MariFresh or MariMix), most suitable in respect 

to its functional, technological or price characteristics. The collection of the 

flavour solutions of OMEGA marinades has been substantially enlarged! More than 

20 items of different marinades with precise flavour profiles have been developed: 

from the hot “Mexican” taste to the delicate tints of “Provence”. The marinades 

are intended for use in pickling (marinating) of meat: pork, beef, poultry meat and 

fish.  

 

 

 

 

    

 

 

 

 



 

The Food ingredients sector has presented the following novelty products: 

 

For processed cheese: flavour compositions of the Cheese profile: Maasdam, 

Maasdam mild, Camembert, Melted Cheese, which are specially developed 

compositions for processed cheeses and cheese products with inexpensive recipes. 

For mayonnaise producers a new taste was offered: Melange Flavour. 

For sauce producers: Seasonings “Melange with Provencal Herbs”, “Egg Melange 

with Tomatoes”  

 

 

 

 

 

 

The OMEGA Company has also actively participated in the business program 

of the Forum: 

 

2.02. 10.00  till 13.30  �  Moderator of the plenary session “Modern ingredients for the 

production of competitive meat products” �  O.N.Krasulya. 

 

 

 

 

     

      

 

 



2
nd

 February, 15:30  Section 2, Conference report: “Application of new processing 

methods of herbs and spices in order to intensify their flavour characteristics”. 

Reporter – professor, Doctor of technical science, scientific consultant of OMEGA 

Company, Krasulya Olga Nikolayevna.  

 

          

     

 

2
nd

 February, 16:40 Scientific and practical seminar “Practical aspects of Cheese�

making”. Section 2,  Master�Class for Cheese�makers. 

 

 

Conference report: «Application of OMEGA flavour additives in the dairy and fat�and�oil 

industry». Reporter – Linkov A.N. – Director of Food Ingredients Department. (Foots   is 

not present for certain techn cal reasons) i

 

  

 

 

WE are glad to inform YOU that our customer, Private Enterpreneur “Yemelin”,

has been awarded the Grand�Prix in the contest nomination “Processed Cheeses” 

for a product line of cheeses under the “Plavych” trade mark, in which our 

flavours, (art. 111585 and 111587), were used, and has already assigned an order 

for 700 kg of these flavour blends 

 (111587 � 200 kg, 111585 � 200 kg, 11560 � 150 kg, 111561 – 150 kg.!!!) 

Within the frame of the International forum “Dairy industry” a professional 

degustation contest of milk and milk�containing products “Milk success” was 

organized  

1
st

 �3
rd

 February 2006. 

  

         

            232 samples from 54 enterprises were presented to the show. 



 

 

 The competition board has decided to award: 

with a Grand Prix 

1. IP Yemelin Wladimir Pawlowitsch (Altay region, Barnaul) for processed 

cheese products: «Plavych» Amber» 50%, «Plavych» Sausage�Flavour 

smoked» with olives 30 %, «Plavych» Russian» 50 %.   

 

 

 

             

    

 

 


	Within the frame of the International forum “Dairy industry”

