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MESSAGE OF WELCOME

FAZUIR Bread in the City - EIFFMIEARE (PEREHKRSE) N2ASHREFRBEFEHZSNEUEHIITE, FEAER
F 2024 £ 4 B 24-26 B1E SIGEP China SFYIEFRF KM, HEER IR = REAEET.
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ERRAREX TR ZREEBEMBUT SR M 360 ERIEH MM,

ERESEEA R EERXKERFTAHEMK, BIERMEERES, SIGEP China LURHIAHG, BT EBRKAT
X, F2023 F£5 AEXRERFTETE, RS TITWHANZFHE ZHE, Bread in the City- EFRHIE AT M SIGEP
Rimini £84, Richemont Club thshaIRHIEEMLLEE, ERELRBURZMNNELREERAFNEXRE, BA—HXTE
BRANZRSHE,

Bread in the City - EIfFHIE AT (FEXERSE) SFEEHERME SIGEP China BRI, NEIRMXIMIIERE, RESZAK
I+ ) VNREEE BEEE. KiE. RRSZAEEFNE. B, 075 EMABIET ISURMERRN S &I NG
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A warm welcome to all the contestants of the Bread in the City - Bakery World Cup (China Region Selection) and the

distinguished judges of the event organising committee. The competition will be held from 24-26 April 2024 at SIGEP China,

Shenzhen Exhibition & Convention Center (Futian), Shenzhen, China.

Inheriting 40 years of sweet business from SIGEP - The Dolce World Expo, the world's leading B2B exhibition dedicated to the
dessert-and-coffee Foodservice Industry, SIGEP China's resounding appearance in the Chinese market will serve as a reference
point for innovation in the entire industry. With five major segments of Gelato, Bakery, Pastry, Chocolate and Coffee as its focus,
the fair provides a new 360-degree view on desserts and coffee for the vibrant consumer momentum and business opportunities

in Southern China and the Greater Bay Area market.

As the initial international exhibition for gelato, bakery, pastry, chocolate and coffee to strategically position itself in the
Southern China region, SIGEP China officially debuted in the Chinese market in May 2023, is centered in Shenzhen and radiating
throughout the Greater Bay Area, and has received strong support and wide acclaim from the industry. Bread in the City, an
international baking competition organised by SIGEP Rimini and coordinated by Richemont Club Italia, with the patronage of
Richemont Club International, aims to gather teams from around the world in Rimini, Italy, for an exchange and competition on

bread-making techniques.

The Bread in the City - Bakery World Cup (China Region Selection) will make its inaugural unveiling at the SIGEP China this
year. The intense two-day competition is poised to cover five major categories and eighteen sub-categories, such as Ciabatta,
Pizza, Savoury and Artistic Piece. The organisers have also invited internationally renowned judges from the baking industry to
join the event organising committee. Chefs and participants, please unleash your creativity and showcase your exquisite skills
to present innovative, visually appealing, and tasty creations. We look forward to seeing the participants captivate the judges’
taste buds and impress them with their professional evaluations. The winning team will represent China and compete against top

contenders from around the world in the global finals of Bread in the City in Italy in 2025.

On behalf of Koelnmesse, | would like to express our sincere gratitude to IEG and Richemont Club China, our co-organisers of
SIGEP China and Bread in the City - Bakery World Cup (China Region Selection), and our partners Top Pastry Chef Club of China
and YesliCake for their great support.

We wish all the participating chefs an impressive performance and achieving ideal results in the Bread in the City - Bakery World

Cup (China Region Selection) 2024, and a great success to the debut of the event!

Michiel Kruse

Managing Director, Koelnmesse (Beijing) Co., Ltd

N
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Organising Committee

HEZHLUUTFAGHRMN:

BHIASTE - PEBIEEREERE

Mr. Gino Cao - President of Richemont Club China
EBiE Tel. : 13701096704

BE#§ Email: 717975425@qq.com

Xk - PEREERSSUBRRUSEE

Mr. Colin Liu - General Secretary & Treasurer of Richemont Club China
EBiE Tel. : 18600241944

HE#S Email: colinliu@aliyun.com

BhE - PEEMRMARBPEBS

Mr. Mu - Secretary of Richemont Club China
B3 Tel. : 15533520363

HR#E Email: piaoliumu1900@163.com

REETRE - FEERBPERLKEATA

Mr. Yu - Southern Regional Director of Richemont Club China
FiE Tel. : 13501581292

BE#§ Email: yuweiyuan0101@163.com

M BS%E - TPCC FEFA RTEHRRERERE

Mr. Louie Ye - President of Top Pastry Chef Club of China
BBiE Tel. : 13917776630

HE#S Email: louieye2014@163.com

SLBRESE4E - SIGEP China B4R H AR
Mr. Steven Shen - Senior Project Manager, SIGEP China
EiE Tel. : 158 2186 3599

HB%E Email: steven.shen@koelnmesse.cn
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db STHATF

The Contestants

1) BEEIERE 2 DATER 18 A5 EFBE 45 A%, SILBEDUAEETRIENE SR,
2) BEREXARTERE (A58, WINEED)

1) The contestants must be between 18 and 45 years old at the time of registration.
Each contestant must have proven professional experience.

2) The contestants must be of the nationality of China (including Hongkong, Macao and Chinese Taipei).

b SHERN

Participation Format

EERLUBIAERES, ARRSTEFALM. SitimEd 10 XSHME,
RESTEFPH—ARFRRBANK, BRE—RESITHEREAZFERZRNA.

The competition is open to selected 10 teams formed of two contestants.

One of the two contestants will be nominated team leader and will be the only one permitted to communicate with the

President of the jury.
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ERiEFFRRatial: 2024 &1 89 H
FRiEEIEAHA: 20242 B 26 H

EbTRIRB R RIEN T AT, FH7E 2024 & 2 B 26 ABE £ 18:00 ZA)
BEENRIFERKZIZBFHHZE Vanessa.Long@koelnmesse.cn

BB RIEERITEREEHTITE. FIERIEABTE 2023 £ 2 B 26 HZARE—H S HBiEERABFHRE.
WRINNRIEAFTEZ(S 200 THISTEE, BIRITHEK /| INFHHESRARANKPHEIEFRF

WAETR: BERR (ER) BRAF
WS: 346756013386

HAFEA=E[R—A]

MBI SFIRBRINGERZBE, EEAFERXNE (FiBTF 2024 £3 A 1BERR) XKEHSFHKIALD
MHZFER.

RZABATRLESERINGSBUREANRHERTEI
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@l Application

Application opening date: 9 Jan 2024
Applications must be received by 26 Feb 2024

The selections are open to all professionals who have applied by sending the signed application form to
Vanessa.Long@koelnmesse.cn no later than 6 p.m. (UTC/GMT+8) on 26 Feb 2024.

Applications will be evaluated by the Judge Presidents. All applicants will receive an E-mail with the outcome
of their application no later than 26 Feb 2024.

Candidates admitted to the pre-selections are required to pay a participation fee of RMB 200, to be paid
by bank transfer/Alipay to the following account, with the notes added as “Bread In The City (China Region
Selection) competition + name of contestant”

Account Name: Koelnmesse (Beijing) Co., Ltd.

Account number: 346756013386

HREA=[R—A]

From the day of receipt of the positive result, the candidate will have five days - no later than Friday 1 March
2024 - to send his confirmation of participation and arrange the payment.

Failure to make payment or send the confirmation of participation will result in the exclusion of the candidate.
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Each contestant must be dressed as required with the following:

- AR LR AESRME

- EAE: HESRM

- EfE: AZERRM

-EF BEERGTERE

-EY BEMERGIFHE
SREFATFETRIEZRYBNBMH SahERGIAR, SNRRARELLZEZIM

1) Chef’s Uniform (provided by Organising Committee)

2) Chef’s Hat (provided by Organising Committee)

3) Chef’s Apron (provided by Organising Committee)

4) Black Pants (provided by contestant)

5) Appropriate footwear (provided by contestant)

No insignias, titles, or other forms of identification can be added to the uniform. If contestants and assistants does not

comply accordingly, the one(s) will be disqualified from the competition.

Al THEFFIRVERILIRR

Each jury must be dressed as required with the following:

- FmARETR: AESRM
- lBF: HESEM
- ¥ BEARE
- B¥: BEARE

1)Chef’s Uniform (provided by Organising Committee)
2)Chef’s Hat (provided by Organising Committee)

3)Black Pants (judges' own)
)

4)Appropriate footwear (judges' own)
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Jury and Co-ordination

WHANERORARNL, FHRET LRI TIF i,

VFEHBERE
THEEFSE5RE. it/ AFTRTRNHBRFRIZNSENFHSTEH,

VB 5

1. BRBEUMN, HEE-ERZMRAMERAM.

2. \THERRBAZRRS, REENRF—E/RET KT, HEBEXIERZHI AR

3. THEIM R RESSHTEFHEEARE. T HIIHEEBXZR.

4. FHEAR RS BE TSR ELERHWEMIER, KERTUESRAHIRA/NHER TR D%

THBENR R ELFEIREFRFHEANT L
RETFHEAEE. AR, RENBMATAUREFERZNEMASZATLEN.

The Jury's word is final and assesses on criteria set out by the President of the jury.

The President of the Jury

The President of the jury cannot vote. He/she is responsible for ensuring the judges' and contestants' adherence to the

rules and the spirit of the competition.

Members of the Jury

The jury is consists of 5-7 Members and the President of the jury.
The Members of the Jury are appointed by the Organising Committee. They will be chosen for their skill and professional
representation. The Members of the jury must have no connection through either family, work, training or consultation

with the participating contestants.
Jury member's evaluations will be collected and recorded at the end of each day of the competition.

Members of the jury can modify their evaluations up to two hours before the announcement of the results.

Members of the jury are not permitted to enter the laboratory while the challenges are ongoing.
Only the President of the Jury, the Coordinators, the persons in charge of equipment and ingredients, and other persons

nominated by the President will have access to the laboratory .

e

10

/m\\
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Hygiene

EFAREERENRRAFRSE UMM EN I E,
TR E B EITE RA T NEF 5.

Contestants are responsible for the cleanliness and hygiene of their workspace and materials in the time allocated to

them. This clause will receive the attention of the jury and count towards the score.

11
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b [LEERER. BEEMEE
AELBHSRERBEY. BENEARL, HEIT

fERREHBE

ST AR
B0 AR
ST AR
BT 10 AF
ST AR
SIS AR
SIS AR
SREYIGL LEB AT U TRNOFRBE~m:

- Ciabatta FI4FHIEmE

-FHEE () mfhssk

- BIK da

- =

TESEXSAKEEHF ANATIMEERATSRECRAECHEY, RHE:
- FERTE IR R MM R R G HERIE

245 BRI

HEFRMUTRENES: FRFEREAERSRRT, REXEEE
- W R R

PSR ATR ShFav 3¢

AAVEREARNFIY BIERaE S FRIRSE

12

S\



SIGEP BREAD

CHINA

@ Use of Flours, Yeasts and Raw Ingredients

The following is a list of the flours, yeasts and raw ingredients made available to
the contestants by the Organising Committee.

List of flours

Wheat flour W180 10 kg per laboratory

Wheat flour W220 10 kg per laboratory
Wheat flour W280 10 kg per laboratory
Wheat flour W340 10 kg per laboratory
Wheat flour Type 1 W280 10 kg per laboratory
Wheat flour Type 2 W280 10 kg per laboratory
Wholemeal flour 5 kg per laboratory
Rye flour 5 kg per laboratory

Re-milled semolina flour 5 kg per laboratory

Coarse semolina flour 5 kg per laboratory

Contestants must use these flours for all products in the following categories:

- Ciabatta and special breads
- Viennoiserie and tarts

- Savoury products

- Pizza

For the preparation of the herb bread, and only for this bread, the contestant is permitted to use
their own flour on the following conditions:

- It must be submitted for the approval of the Organising Committee, preferably via email.

Yeasts

The following types of yeast will be made available to the teams by the organisation:
- Active fresh yeast

Improvement Agents

Not permitted

Mixes And Premixes

Not permitted

1

w
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Use of Raw Ingredients and Other Products

914 &8 / Dairy butter

4475 / Milk

47578 / Cream

FL#E / Caster sugar

¥=#E / Brown sugar

1552 /3#% / Bar of chocolate

£h / salt

FRRZ FA &l / Butter sheets for puff pastry
%3 / Powdered milk

¥&X2 / Icing sugar

B E
BEERELE
B EKREEHE / Pasteurised yolks

/ Fresh eggs

/ Whole pasteurised eggs

B EREES / Pasteurised egg-whites
SR AN Sl / Extra virgin olive oil
$EEEE RS / Fresh yeast

Ft= B / Piping gel

5 BRI AZ 1 / Mozzarella for pizza
E1%ZEHHE / Pitted green olives
JHZEEZE / Mushrooms in oil for pizza
SHIFES¥ A0 / Artichokes in oil

§REH / Anchovies

4Z (F) /Oregano

FhnfEfEk / Canned Crushed Tomatoes
HAAFEE / White Truffle Sauce

HEINEZE / Black Truffle Sauce

MRFBEHMFSE IMREMERORM, FEWYROBEEHBITRFNG.

It is possible to purchase any necessary raw ingredients, or other raw materials at the Shopping Centre.

e

14

52F/kg
3H/L
1H /L
3 /kg
2Fr/kg
0.5 ~Fr /kg
2 /kg
2Fr/kg
1F /kg
12F /kg
30/ eggs
2 nFr/kg
12F /kg
2Fr/kg
3H/L
12Fr /kg
2Fr kg
2 1 Fr/kg
2 ”Fr/kg
2 1Fr/kg
2 1 Fr/kg
20052 /g
10035 / g
41 2R /kg
5403 / g
540 %5 / g
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Additional Materials and Ingredients Used and Approved

SREFVLUEREZRRMHINZENEM,

ERERAFTFRELNRMNSHRE, JUEHFREMRMAG, FUMEHFELTEFRE LYHNaMER, &
MERBAZERIRMBIRM,

SREFEQFNTIIMENBEMBER L NELLTE—RAFI R IXEB4E Vanessa.long@koelnmesse.cn HHAER,
PERRNUPE. FEFIEFIGNARE,. RERISHIESLI TR,

SREVTELFA —REXLETINIMB BN B R RS THEALRE.
AR EARMERAMENEERZEAAITE. SEAFAILUEFHIIMIFIIMEMBER TR,

=3
THBERE RIWERREINAFTEEN RMEINRF,

et
4

.

38

A full list of equipment will be provided to contestants by the Organising Committee on Friday 1 March 2024.

Prior to the competition, contestants may bring equipment and ingredients that are not on the list, with the exception of
flour, which must be provided by the Organising Committee. All recipes for ingredients to be used by contestants must be

submitted to the Organising Committee by Monday 25 March for approval.

PLEASE NOTE, if contestants bring supplementary ingredients, they must not be pre-weighed.
If there is any suspicion that the ingredients have been pre-weighed, they will not be accepted.

Conditions:

The jury reserves the right to refuse the use of raw materials it judges to be inappropriate.

a— Sl



"

CHINA

N
al

b iy

Recommendations
PG RS TIEBEUAE AT, SIEGERYEN, REEESRIES TR SEHIRN.
R RUGRGRE, THESHRESESEMEINE, SEREISEINN,

All preparations must normally be carried out at the workstation, including stuffing objects and decorations. Only

preparations that require dipping should be brought ready-made.

Note: Avoid waste wherever possible. The jury will ensure that participants limit waste. Points will be deducted for

excessive waste.

b LEFRIERTHE

Competition Programme

tbEBHA: 2024 £ 4 B 24-25 H

tEbgwai—X: 1/ NHEFRETRFAAESTHE (GIFEERDEE)
EEFEHR: 8/BII{E +1/NEHHTH

B ESIEPRE], ELERIGTE 20 DHEEL.

Competition Dates: 24 - 25 Apr 2024
Preparation: 1 hour before competition date to make the dough or filling
During the competition: 8 hours competition and 1 hour clean-up

If the time limit is exceeded, the competition will be stopped after 20 minutes.

16
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Presentation Booklet

SREFVTREFIEN T RIS IRHAFR, HTFLEFELXIET 10 RENGERFRGRULITERARITES.
FHR TR

F e REZAETNT:

- BLEFNNARBERRER

- EENSN T mBER, AT
s @A

« FmiRA

o PR RE X R

- HfFmPERANEM
 BIEFHEURE =R

Contestants must create an explanatory booklet about the products they are making, the booklet will be handed to each
member of the jury on the morning of the competition. Provide for at least 10 booklets.

Booklet form: free form

The booklet must consist of:

1) A description of each contestants with personal photo
2) An explanation of each product made, as follows:

- Name of the product

- Photograph of the product

- Definition of the product and its origins

- The ingredients used in its composition

- Method of production

17
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Description Of Products By Category

REEEENEHEe

SR DA k)
- faEE
- BE BYH) BE

B2 1Pk E £

- BEORNEAEE
ERRREE
-ERNNKREE (FE)

PR FNEREZ

BB R
- ARBE—RERAEER (FXE)
- PR B MECEAR (CCEEEHEERmE)

HAE
ik GHEmEHE)
- Bh (CEESHERE) BRX

PR A

AEGREE (ORREER)

- TR BIBIREE

- BUARASEECBRR (GEEFRmE) BREZ
- BIAIASEECRER (RiEsmER)
- BUPRE REAR K E A A BEE E

- KESEaEOK

MR B E &

INVFE S
RRE=BRA
- KATMHAEE

e

Ciabatta and Special Breads

Compulsory Breads

- Ciabatta

- Sourdough Bread

Free Choice Breads
- Individual creation special bread
- Nutritional bread

- Home country herb bread

Viennoiserie and Tarts

Free Choice Viennoiserie

-Viennoiserie n° 1 with leavened pastry

-Viennoiserie n° 2 with leavened puff pastry

Baked Tarts
- Shortcrust pastry tart

- Puff pastry tart

Viennoiserie and Tarts

- Traditional pan/bakery pizza (Margherita)
- Pan/bakery pizza (Free choice)

- Quiche with puff pastry

- Quiche with shortcrust pastry

- Savoury filled viennoiserie

- Small long loaves

Brioche and Toast

- Mini milk rolls
- Filled club sandwich

- Rectangular pan loaf
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Rules for Ciabatta and Special Breads

W I (ERY T &
Compulsory Breads

1. 1§ BIE Ciabatta

R4 1Y ciabatta REEFERAZTRIREN/NERN. KMLERES, ELTNBAEEBES (Saccharomyces
cerevisiae) #1/{FEY (40 biga. poolish HBEH) k.
EERERANIGEER, SBRERFERTMEMAS.

The traditional ciabatta will be prepared only with the wheat flour provided by the organisation, water and salt. It will be

leavened with baker's yeast (Saccharomyces cerevisiae) and/or with a starter (Biga, Poolish, Old dough).

No additives may be used by contestants in the preparation of the traditional ciabatta.

3000 & (BHEFIES)
3000g (including starters)

HMEE

Weight of Flour

BREE 150-200 3%

Weight of Baked Ciabatta

150-200 g

FET AP RCR )

in deck ovens

Baking

WITELLTRFTIG 4 /MBS ERHE B ISR ML TEHITITD.
The "Ciabatta" must be ready for the jury to judge 4 hours after the start of the challenge.




TN\
1,

2. BX (E2%) @€ Sourdough Bread
RMECRR—NEHARRARS, BI\ENSEEHIK (TN SIEERRXFH SR —
Aok (TLUBNES) SIREVER, KEYEARKEBUGELLE. B2, AFERANRENMRAEES
FNASES, BAFENENRERNEHERN 0.2%,

A type of bread whose only leavening agent is naturally occurring yeast, consisting of a mix of wheat and/or rye flour and
drinking water (possibly with salt added), which undergoes a process of natural fermentation which serves to ensure that
the dough rises. However, the addition of baker's yeast is permitted in the final stage of the mix, up to a maximum dose

of 0.2% of the weight of flour used in this stage.

HHEE 3000 5z (GEFURE
Weight of Flour 3000g (including starters)

(558 =]zzpred

Number of Loaves free choice

HEEE B EEE

Weight of Loaves free choice

[T 2EiZ B EEE

Shape of Loaves free choice

Bk B &

Baking free choice

3. Bk & Bread of Your Choice

ZBEm e U X
RESTER /HRFENSHEEEATSEEETLR. KK, aMNIRATEERREEC.
BERNE S LI RN, HERUBAERRENTREMIZRERES K.

The variety of breads available in each country will allow contestants to express themselves through shape, flavour,

ingredients and presentation.

Free choice breads can also be decorated and will be made to traditional methods, using with the various flours provided

by the organisation.

7 _—Y
i\

N
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B&OKRYS7%E € Individual Creation Special Bread

prie o =pridm LS Ty )
SREVUGFECYENEENE ELEFENEE,
B IERAESRME, BRI UERTIMNIER.,

Contestants must make breads of their own creation or existing breads.

They must use the flours supplied by the organisation but can use other supplementary ingredients.

3000 & (BfEFES)
3000g (including starters)

HHEE
Weight of Flour

B &

free choice

R

Number of Loaves

=[:=przed

free choice

HEEE
Weight of Loaves

B ik

free choice

[T 2FiZ27N

Shape of Loaves

HEiE B EEE

Baking

free choice

21
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N

. E52FHE Nutritional bread

SREVNEREFEMNRHMFIERAESEFRNENEER, Bt(1ECLIENELEEFT.

BN

HERME, SEEAUERAZIRHNEY, BAIUBFEMMEMER.

Contestants must make bread with a high nutritional value, of their own creation or an existing bread, using nutritional

flours and ingredients.

Contestants can use the organic flours provided by the organisation or can bring the flours they wish to use, as well as

any supplementary ingredients, to be submitted for approval to the Organising Committee.

HHEE 3000 5z (GEFURE
Weight of Flour 3000g (including starters)

(558 =]zzpred

Number of Loaves free choice

HEEE B EEE

Weight of Loaves free choice

[T 2EiZ B EEE

Shape of Loaves free choice

Bk B &

Baking free choice

EFEGQWAELLERGRE 7 NERES TR/ NEH#HITITED
The " Nutritional bread" must be ready for the jury to judge 7 hours after the start of the challenge.

EFRREEFEEFINTHE,

Requires explanation by the contestants on-site.

N

2
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. BREEFRISEEE Home country herb bread

SREBYIEREZ R MBEN S —FE K H1F B — el S b E 2 8 R 5 R XU E o

MRSHEEVEAECHEY, BIESHEEZSHHE,

Using either the flours provided by the organisation or different flours, contestants must make a herb bread containing

one or more ingredients traditional to their own country.

If contestants wish to use their own flours, these must be submitted for approval to the Organising Committee.

AR FRITERTHMECESER.

PLEASE NOTE, flour mixes are not permitted.

EHEE 3000 (BIEFIRE
Weight of Flour 3000g (including starters)

Btk B EEE

Number of Loaves free choice

HEEE B EEE

Weight of Loaves free choice

E 8RR B &R

Shape of Loaves free choice

HEiE B Rk

Baking free choice

ExRfremeFEEFRTHE.

Requires explanation by the contestants on-site.

23
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Rules for Sweet Viennoiserie and Baked Tarts

HRMARE 21 HLEEmAEFEEPFANRDN™m. EXME, SEERNIBTMITNRE, ZEM]
HRBKNDMENES, AAIIRET FRRE. RENZHEUFELRER, SMESMIBEEELINNSTELMN
HIELL T &F~=m:

Viennoiserie and baked tarts have a fundamental place in the modern bakery. This is the contestants' chance to show
off their skills and give free reign to their imagination and creativity, expressing themselves on principles such as quality,

aesthetics, and the diversity of products.

Contestants competing in the viennoiserie and tarts category must present the following varieties of product:

NO

1. HFAMAERERANESR (HERK)

2.FFRz (E2EF) E=

1- Viennoiserie With Sweet Leavened Pastry

N° 2 - Viennoiserie With Leavened Puff Pastry

3. FRRZ ESER 3 N° 3 - Puff Pastry Tart

4. REA (BhEHEE) EHERR N° 4 - Shortcrust Pastry Tart

SEE: TR RS 2 B2 R TSR
PLEASE NOTE, all viennoiserie can be filled before or after baking.

1. EHEETS (TRERER)

Viennoiserie With Sweet Leavened Pastry

FOSHKRFOHES (FINENE. KR , $EHABREHR
-153R 80-100 = ZiAE, BIEAER

n° 1 - Viennoiserie with sweet leavened pastry, filled or unfilled (custard, fruit etc)

- 15 pieces of 80 - 100 g when baked, including fillings

N

4

S\



SIGEP BREAD

INTHE CITY &%
CHINA ‘CHINA SELECTION

2. BfRz (EERLEEEHE) ER (BEX@EE)

Viennoiserie In Leavened Puff Pastry

FONHEF OIS (FINEIE. KREEH) , HELEEHNS0
-153R 80 - 100 RZFEE, BIFER

n° 2 - Viennoiserie with leavened puff pastry, filled or unfilled (custard, fruit etc)

- 15 pieces of 80-100 g when baked, including fillings

3. ERRZECERIATH

Puff Pastry Tart
YA, BEIERETIRAR. KR REF, YATRERIERE
BEEFEHES

-3 {4E=7 500 % 700 52 al,

-10 FEE7E 120 2/ 170 T2 Zjd,

FRE 1R ER—FEFIFMAZRK

n° 3 - Puff pastry tart, filled with custard, fruit, jam etc. Tarts must be filled before baking.
Tart weight: no restrictions.

- 3 pieces weighing between 500 g and 700g

- 10 pieces weighing between 120g and 170g
Both tarts must be of the same type and shape.

4. BEF (SimEHEE) ERIER
Shortcrust Pastry Tart

BREEREE, EHEEER. KR RESF. SIERERIERRE.

-3, EE£7£ 600 52 F 800 T ZjE

-10 {4, EE7E 150 525 200 5T ]

i 32 | B 52 w4 S R — 2K 5 A0 AZ IR

n° 4 - Shortcrust pastry tart, filled with custard, fruit, jam, etc. Tarts must be filled before baking.
- 3 pieces weighing between 600 g and 800 g

- 10 pieces with a combined weight of between 150 g and 200 g
Both tarts must be of the same type and shape.
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Rules for Savoury Presentations

SRBWINERAZRENEMHIFE SHIFER S TR ORI mo
Contestants must present filled savoury goods of their own creation using the flours provided by the organisers.

Contestants are permitted to use supplementary ingredients.

1. BIREE (IBENIE)
Traditional Pan Pizza (Margherita)

feqikiE (5RmYs) EBEMMI A5 EARE
3 REEAZRIRMENER 30 AL, HHERARSEE
n°® 1 - traditional pizza (Margherita) with tomato and mozzarella topping

- 3 pieces in pans of @ 30, provided by the organisers. No limit on dough weight

2. e =i~
PIZZA in the pan (FREE CHOICE)

B FE R L
SHEEHAZRREEN ER 30 KR L, BRERERASERE

n°2 - pizza with free choice of topping

- 3 pieces in pans of @ 30, provided by the organisers. No limit on dough weight

XFRRIE AR LT85 5 )\ EIRMA T EE# TS

Both types of pizza must be ready for the jury to judge 5 hours after the start of the challenge.

3. RIS RIS AT R EAE B
Savoury Pie Made Puff Pastry Dough

BiEHAdE, e, PER, EAFIEANRESE, BEANEREFHIETER,. BRENRESES
3 4 E&E=7E 500 | 700 52 2[8], 20cm

10 FE=1E 120 | 170 5228, 10cm

FrE K/ AR BT —E]

n° 3 - quiche with free choice of filling, legumes, cheese, ham etc. Quiches must be filled before baking
Tart weight: no limit

- 3 pieces weighing between 500 g and 700 g

- 10 pieces weighing between 120 g and 170 g
Both tarts must be of the same shape and type.

V=
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4. FEARA SRR (SERERE) RS
Sablée Pastry Quiche

BET A, MEE. NER. SAFEAES, By REREaIiRE,
-3 1, E=7£ 600 52 800 5T 28]

- 10 f, EE7E 150 52E 200 5eZi8) FiE G EI R B AL IR L FAEE

n° 4 - quiche with free choice of filling, legumes, cheese, ham etc. Quiches must be filled before baking.

- 3 pieces weighing between 600 g and 800 g
- 10 pieces weighing between 150 g and 200 g

Both tarts must be of the same shape and type.

5. FlERMER (RENERFTHE)

Savoury Filled Viennoiserie

EIARIRE R
-15 1 J&f5 80 - 100 52, EIEIAR

n° 5 - savoury filled viennoiserie

- 15 pieces of 80 - 100g when baked, including fillings

KEe

Small Long Loaves

KEE, BHSEMESXINGEEREEX
- 20 MEF 110 - 130 72, BiEER

n° 6 - long loaves with free choice of filling that is connected with the cuisine of the contestant's country

- 20 pieces of between 110 g and 130 g when baked, including fillings

MENEE
Small Milk Rolls (Mini)

NHENEE, EEEEERNSEREXBRKEREXEEE
-30 ME/G 55 - 65 5%, BIEAE
n° 7 - small milk - dough bread rolls with free choice of filling that is connected with the cuisine of the

contestant's country

- 30 pieces of between 55 g and 65 g when baked, including fillings
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KrEmefAtnEne (HIme)
Rectangular Pan Loaf
RAZRRERUNEMESKETEEKAETHNEE
EHMEE 2000 52 (SIEFAHM)

MESEE 900 - 950 5

EEENRT 30x10x9 (RAZERIRHE)
BHFHP— PN KA EERRLATEHR

n° 8 - pan loaves will be baked in rectangular tins with the flours provided by the organisers
Weight of flour: 2000 g (including starters)

Weight of baked loaves: 900 - 950 g

Size of pans: 30x10x9 (provided by the organisers)

Presentation: one of the pan loaves must be presented to the jury

SIE=0g4
FILLED SANDWICHES
SREWNEARAGTEE (HAES) HIF=FEE
ERSMNERNRKREREX

30 55-65%, BEEREY)

n° 9 - contestants must use the pan loaf to create sandwiches with a filling of their choice connected with the cuisine of
their country.

- 30 pieces of between 55 g and 65 g, including fillings.
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Final Presentation

HEREAZSRENBTR ERAKET.
FEMEER /MKNES. FaYal~ailRERTHRTHRA, UREH. REMEE, LUERE
=EE

The breads will be displayed to the public on a presentation stand supplied by the organisers.
At the final presentation and display of the breads, it is permitted to use traditional objects or products from the

contestant's country/region such as ribbons, labels, or any props that enhance presentation.

EEERRET!
SETREREXERN, MEEARFES, FEAZREREERN.
Important Notice:

Participation implies acceptance of these rules. The organising committee reserves the right of final interpretation in case

of any version differences.

db ZAHEEm

Artistic Piece

AERENETXREE—HEAER. EREFHARLLERS,

X ERALET IS ERRSAE. HEI—XENB5ERE— N SEREAX R, WRERIER
ZRERE P EARRRNEATE,

ERIERREHRTH 60x60 EXK,

EmBIR/EEN 60 EX.
FEZE “F..”
s EZAERBGRIFRIMIT 2B,

For the staging of the final presentation an artistic piece is required whose evaluation will NOT be included in the
competition's final assessments.

It may be brought as a finished piece or can be assembled on site. The day before the competition there will be an area
available for contestants to complete the piece or to re-make and cook any pieces that may have been lost or damaged

during the journey.
Minimum height of the piece 60 cm, with the theme: "Harvest...".

The best artistic piece will receive a special, separately assessed prize.
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IR Prize

-18—8 (AFEBARPEFHEEAFSNEREEAZRNRELRE)

-28Z% (AW

-3%8=% (&)

- 1 Place Team (the team will represent China in the final of the International Baking Competition)
- 2" Place Team

- 3 place Team

$55122 Special Prize

RIEWRTE 1A Best Pan Pizza Special Prize
RIEREE 13K Best Ciabatta Special Prize
RIERT R Best Presentation Special Prize
REEFEE HHIR Nutritional Bread Special Prize
REZAEEFm Best Artistic Piece Special Prize
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