PUTEW/ AKALEMUA
RETAIL ACADEMY

11:00-11:40
WORLDFOOD HORECA

11:10-12:05

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

15:15-16:00

3AJ1 ®OPYM
FORUM HALL

16:00-17:15

PUTEW/ AKALEMUA
RETAIL ACADEMY

11:40-12:20
WORLDFOOD HORECA

12:20-13:15

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

16:15-17:30

3AJ1 ®OPYM
FORUM HALL

12:30-13:10
WORLDFOOD HORECA

13:30-14:25

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

Y:V %Lg 16 CEHTABPA 2025, BTOPHUK 14:» 15 - 15:n
N N0scon
SEPTEMBER 16, 2025, TUESDAY
AHAJIUTUYECKAA CECCUA
11:00-12:30 ANALYTICAL SESSION
AkTyanbHble undpbl ¥ pakTbi Mo NPOACBONLCTBEHHOMY PbIHKY OT BeAyLLUX aHa/IMTUKOB
3AJ1 ®OPYM Up-to-date figures and facts on the food market from leading analysts
FORUM HALL Mogepatop: Knpunn Tepeuenko, KOTAHU
Moderator: Kirill Tereschenko, KOTANYI
KOHQ)EPEH na CoopraHusaTopbl DAm T~
11:00-13:00 &ONFERENC 20260 p cooraansers
. onoyHas uHaycTpusa 2026: Onpepensiem éyayuiee oo
PUTEW/ AKAJIEMUSA Dairy mdustryl%zg? Shaping the future MAPKETONOT K
RETAIL ACADEMY Mogepatop: VipuHa BegeHeukas, Labelmen Labelmen
Moderator: Irina Vedenetskaya, Labelmen
TPEK: CTPATEIUA Croarersec napTiep A O | AKALEMUSA
10:20-11:00 TRACK: STRATEGY . Sreeaes TY | cepBuCA
CTpaTernyeckue passuiku, KOTopble onpefensaT 3aBTpalLHuii MacluTab
WORLDFOOD HORECA Strategic forks that will determine tomorrow's scale
Cnukep: TatbsiHa CUMOHOBa, AKapieMusi cepeBuca
Speaker: Tatiana Simonova, Service Academy
10:00-10:55 KYJIMHAPHbIA MACTEP-KJIACC Napriiep cecomn
. COOKING CLASS . Session Partner  CbITHb]
KYMHAPHbI MAPA®OH OrHeHHbI ApaiB: CTEK MACHMKA B JIATUHCKOM CTU/IE C COYCOM YMMMUYYPPY U Niope 13 6aTaTta
CULINARY MARATHON Fiery Drive: Latin-style butcher's steak with chimichurri sauce and sweet potato puree
IMABHASA NJIEHAPHASA gl\ll/ICKYCCVIFI NIMAEpoB NPoA0BOJIbCTBEHHOTO puTeina
13:00-15:00 MAIN PLENARY DISCUSSION of food retail leaders .
B¥A¥u.|,ee puTteiina: ot |éy|¢pqaugaquu A0 MHHOBALMOHHbIX 6U3Hec-Mozenei
3AJ1 DOPYM The future of retail: From digitalization to innovative business models
FORUM HALL Mopepatop: Kupunn TepeueHko, KOTANYI
Moderator: Kirill Tereshchenko, KOTANYI
CECCuA e
13:30-15:30 SESSION

Cold Chain: Jlornctuka npoayktos
Cold Chain: Product logistics
Mogepatop: Muxaun lNonyapos, KCTIN
Moderator: Mikhail Goncharov, CCTT

TPEK: CTPATEIUA S parinar P MG | AKABEMUS
TRACK: STRATEGY TY | CEPBUCA
Kak BecTu KOMaHAy K HOBOMY IUAEPCTBY U HE NOTEPATb Liefb no nyTu?

How to lead a teamto new leadership and not lose the goal along the way?

Cnukep: AHTOH 3y60B, MarHutT ®yarex

Speaker: Anton Zubov, Magnit Foodtech

KYJTMHAPHbIU MACTEP-KJIACC Siparelycckan naPTeR - @) HURMA

)C(OO6K|HG CLﬁSS K o
ne6. Meyb. [lyx. Kak pemecno so3BpalliaeT pectopaHy ayuiy.

Bread. The ove!r,m The S|F:))irit. How craftpbrings b%ck th% sgul ¥)f grestaurant

LWed-noeap: AmMuTpwmii LLiep6ako., cospaTtenb, ugeonor u 6peHa-wed kpadrosoii nekapHu bynku.com;

AHTOH MyxuH, co3paTenb, ugeosnor u npogtocep KpapToBoit nekapHu bynku.com

Chef: Dmitry Shcherbakov, creator, ideologist and brand chef of the craft bakery Bynku.com;

Anton Mukhin, creator, ideologist and producer of the craft bakery Bynku.com

WHTEPBbIO HA CLIEHE c lOnueli TioneHeBo#, aupeKTop 6usHec-popmara
«MarasuH y aoma», Po3HuyHas cetb «MarHuT»

INTERVIEW ON-STAGE with Yulia Tyuleneva, CEO of Magnit Convenience
Mogepatop: Kupunn TepeweHko, KOTANYI

Moderator: Kirill Tereshchenko, KOTANYI

CEMUHAP GoopranaoP HunbeceH
SEMINAR

Kak ynpaBnsatb noKynaTtenbcKoi cnoco6HocTbio — Teopus poneli KaTeropuii M 6a3oBble HaBbIKU
NOCTPOEHUS aCCOPTUMEHTHOM, LIeHOBOI 1 NMOJIOYHOW NONUTUKM .

How to manage purchasing power: Cate%orly role theory and basic skills

for developing assortment, pricing, and shelf policies

Cnukep: AHXkenuka TyxTaMaHOBa, AUPEKTOP NO cTpaTerMyeckum napTHepcTeaM, HunbceH

Speaker: Angelica Tukhtamanova, Director of Strategic Partnerships, Nielsen

TPEK: CTPATEIMA Crpareruieowne napriepsl A 1 | AKALEMHSA

TRACK: STRATEGY oop Y | cEPBUCA

gapk KWUTYEH Noj, KOHTPOJIEM: ayAUTbl, TOYKU KayecTBa U onepaLyoHHble NpeuMyLLecTBa (EECRET KITCHEN
ark Kitchen under Control: audits, quality points, and operational advantages

Cnukep: PomaH OpelukuH, Secret Kitchen

Speaker: Roman Oreshkin, Secret Kitchen

KYJIMHAPHbIW MACTEP-KJIACC
COOKING CLASS . N
PervoHasbHble cneLyanuTeTbl: Kak Ha OCHOBE NepPCOoHanuii Co3aTh raCTPOHOMUYECKMIA MarHUT AJIsl rocTs
Regional specialties: how to create a gastronomic magnet for a guest based on personalities
LWed-noeap: AHTOH KpyneHuH, 6per,-|.ue(g pecTopaHa SheLESt

Chef: Anton Krupenin, brand chef of the SheLESt restaurant

EEI\I(-II\?C)),'ITE G barner aF i Besmess propamme! (& CBEP Bushec
PosHumua: Kak manomy 6usHecy 6biTb B TpeHge MA-TexHonorui

Retail: How small businesses can keep up with Al-technologies

Cnukep: Uropb ®ap6ep, ynpasnstoumii agupekTop, MAO C6ep6aHk

Speaker: Igor Farber, Managing Director, Sberbank PJSC

TPEK: YCUJIEHUE HR-BPEHJA Srpereriecunapriep
TRACK: STRENGTHENING THE HR BRAND ;

CTpaTterusi MakCUManbHON OTKPbITOCTU: KaK BbICTPOUTb JO/IFOCPOYHbIE OTHOLLIEHUS!

C NapTHepamMu, COTPYAHUKaMU U KIIUEHTaMK ) ] ]

The strategy of maximum openness: how to build long-term relationships with partners,
employees and customers

Cnukep: AHTOH Ckakopay6, dreamteam.fm

Speaker: Anton Skakodub, dreamteam.fm

KYJIMHAPHbIA MACTEP-KJIACC

COOKING CLASS .
Xoce leppepo. YacTb I: OcHOBbI K?(nvmaprgblx MHHOBaLWiA
Jose Guerrero. Part |: Fundamentals of Culinary Innovation
LWed-noBap: Xoce Meppepo, racTPOHOMUYECKUI1 UCCNe,0BaTe b U CNELlUaNUCT NO KyIMHAPHbIM MHHOBaLUAM
Chef: Jose Guerrero, gastronomic researcher and culinary innovation specialist

CTpaTeruieckmit naptHep
@) HURMA

N | AKABEMUSA
Y | cCEPBUCA

F1>

Crparerueckuii napTHep @ HURMA

Strategic partner




CULINARY MARATHON

15:00-15:40
WORLDFOOD HORECA

15:50-16:45

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

15:40-16:20
WORLDFOOD HORECA

17:00-18:00

KYJIMHAPHbIA MAPAG®OH
CULINARY MARATHON

16:30-17:10
WORLDFOOD HORECA

17:10-17:50
WORLDFOOD HORECA

Y:V %Lg 16 CEHTABPA 2025, BTOPHUK 14 15 --
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TPEK: YCUEHUE HR-BPEHA Sihiag pamner TR A | aRpmeaa
13:30-13:50 TRACK: STRENGTHENING THE HR BRAND ‘
Kor)nopau,uﬂ TanaHToB: HR-6peHA KakK KOHKpPeTHOE NPeMMyLLLeCTBO
WORLDFOOD HORECA Talent Corporation: HR brand as a specific advantage
Cnukep: Enucaeeta Ctpagc, Skolkovo, Ex-CEO Sage
Speaker: Elisaveta Strads, Skolkovo, Ex-CEO of Sage
14:00-15:00 HETBOPKUWHI CECCUA AN YYACTHUKOB
NETWORKING SESSION FOR PARTICIPANTS
WORLDFOOD HORECA
KYJIMHAPHbIA MACTEP-KJIACC Garenmecnri D @) HURMA
14:40-15:35 COOKING CLASS . . o
. Chef = CEO Ha KyxHe: KaK ynpaBiaTb KyxHeii Kak 6usHecom (Kitchen Management)
KYJIMHAPHbI MAPA®OH Chef = CEO in the kitchen: how to manage the kitchen as a business (Kitchen Management)

Led-noeap: Anekceit EpmakoB, Bona People Group
Chef: Alexey Ermakov, Bona People Group

TPEK: OBYYEHUE N PABBUTUE KOMAHAbI e eck A napep AQ AKADEMUSR
TRACK: TEAM TRAINING AND DEVELOPMENT +x | CEPBUCA
MHBecTMUMM B 0GyUeHMe U pa3BUTHUE COTPYAHUKOB B c?epe roctenpummcTBa -

3TO UHBECTMLIUN UM Mbl NPOCTO «06OrPEBaEM YIULLY»? ) o )

Is investing in the training and development of employees in the hospitality industry an investment,

or are we just "heating up the street"?

KYJIMHAPHbIA MACTEP-KJIACC o parer TP @) HURMA
COOKING CLASS

Ymamu - 5-i1 BKyC, OT KOTOPOro TaK MHOFO 3aBUCUT

Umami is the 5% taste that so much depends on

LLleh-noBap: EBreHuii BukeHTbeB, wed-nosap, cosnageney, CENTRALE BISTRO by Evgeny Vikentev

Chef: Evgeny Vikentey, chef, co-owner of CENTRALE BISTRO by Evgeny Vikentev.

TPEK: OBYYEHUE U PASBUTUE KOMAHbI Sriragte parmer "o AC | AxAREAR
TRACK: TEAM TRAINING AND DEVELOPMENT . . .
Kak BbICTpoUTb cMCTEMHOE 06pa3oBaHue B peCTOpaHHO! KOMIaHWK, €C/ Tbl HE MOXXELLb OTKPbITb BTOPOI
Luusepcure-r Monsa bokiozaB P® )

ow to build a systematic education in a restaurant company if you can't open a second Paul Bocuse
University in the Russian Federation
Cnukep: UpuHa MexxnymoBa, The Bbik, The Pivo u Mosca
Speaker: Irina Mezhlumova, The Bull, The Pivo and Mosca

KYJIMHAPHbIV MACTEP-KJIACC e permer TP @) HURMA
COOKING CLASS . X

Mopaya B MMHK-(hopmaTe: oMaKace, LU3PUHF U HOBbIi 3TMKET ractpoHomuu (Small sharlnP plates)

Serving in a mini format: omakase, sharing and the new etiquette of gastronomy (Small'sharing plates)
Led-noeap: AHToH PomaHoB, Novikov Space

Chef: Anton Romanov, Novikov Space

TPEK: YNPABJIEHUE KOMAHIOU Pt peri repTee AQ AKAREMAR
TRACK:TEAM MANAGEMENT *

HuuTo YenoBeyeckoe HaM He HYXHO. Kakyto L poByto 06BA3KY MOXKHO CAeNnaTb, YTO6bl «3aLUTUTLCA»
OT YenopeyecKoro hakropa. ) o ) , ,

We don't need an mg}human. What kind of digital strapping can be done to "protect” yourself

from the human factor?

Cnukep: AHTOH MyxaHoB, RestMe

Speaker: Anton Mukhanov, RestMe

TPEK: YINPABJIEHUE KOMAHAOU SpeTeTeckanapTHER A Q AKALEMUS
TRACK:TEAM MANAGEMENT +1 | CEPBUCA
ABTOMaTU3aLMA W/NNK YENOBEKOLEHTPUYHOCTD. YTO NPO 3TO FOBOPUT OpraHMU3aLMoHHas ncuxonorus

1 CTOMT /1N el BepUTb o o .

Automation and/or human-centricity. what does organizational psychology say about this

and is it worth believing it?

Cnukep: EneHa Mopo3oBa, PecTopaHHbiii HR-3KcnepT 1 opraHM3aLMoHHblIi KOHCYNbTaHT (CaHkT-MeTep6ypr)
Speaker: Elena Morozova, Restaurant HR expert and organizational consultant (St. Petersburg)
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MNEHAPHAS AUCKYCCUA
11:00-12:30 PLENARY DISCUSSION
EKp,yu.l,ee pernoHanbHoro puteitna. Tpenabl 2025-2026
3AN1 ®OPYM The future of regional retail. 2025-2026 trends
FORUM HALL Mopgepatop: Kupunn Tepeuenko, KOTANYI
Moderator: Kirill Tereshchenko, KOTANYI
KOH®EPEHLINA e
10:30-12:30 CONFERENC

PUTEAN AKAOEMUA
RETAIL ACADEMY

10:10-11:10
WORLDFOOD HORECA

10:00-10:50

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

13:00-15:00

3AJ1 ®OPYM
FORUM HALL

13:00-15:00

PUTEW AKALEMUA
RETAIL ACADEMY

11:10-11:50
WORLDFOOD HORECA

11:10-12:05

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

15:15-17:15

3AJ1 ®OPYM
FORUM HALL

15:30-17:30

PUTEAN A EMUA
RETAIL ACADEMY

11:50-12:30
WORLDFOOD HORECA

12:20-13:15

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

12:40-13:20
WORLDFOOD HORECA

13:30-14:25

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

13:20-14:00
WORLDFOOD HORECA

Konautepckas nonka 2025. TpaHcdhopmaums Kateropum, Knoyesble BbI30Bbl M TOYKM pocTa
Confectionery shelf 2025. Category transformation, key challenges and growth points
Mopepatop: MUpuHa CuBaueBa, Retail.ru

Moderator: Irina Sivachyova, Retail.ru

TPEK: 3®®PEKTUBHOE YMNPABJIEHUE PUHAHCAMU Syperermeckn napriep AC | AkaBEMAS
TRACK: EFFECTIVE FINANCIAL MANAGEMENT +x | CEPBUCA
KnioueBble nokasatenu apeKTUBHOCTN U MHCTPYMEHTbI yNpaB/ieHUs poL,eccamMmu

Key performance indicators and process management tools

Cnukep: bynrakosa lOnus, WRF

Speaker: Yulia Bulgakova, WRF

KYJIMHAPHbIU MACTEP-KJNTACC

COOKING CLASS

BcTynuTenbHoe C/I0BO CTpaTerMyeckoro napTHepa U MacTep-kJacc ot weg-noeapa
An introductory speech by a strategic partner and a master class from the chef

NJIEHAPHAS OUCKYCCUA

PLENARY DISCUSSION . . .
Crparerum e-grocery. CeroaHs u 3aBTpa pOCCUICKOro pbiHKa QHﬂaMH-I‘IpO#:la)K FMCG v poccuiickoii eabl
E-grocery strategies. The present and future of the Russian online market for FMCG and Russian food
Mopepatopbi: McTucnas BockpeceHckuii, iupektdya | Kupunn TepeueHko, KOTANYI

Moderators: Mstislav Voskresensky, Directfood | Kirill Tereshchenko, KOTANYI

KOH®EPEHLWS Gy retailru
®pykThbl 1 oBowM. Kak nepesanycTuTb KaTeropuio U o6ecneuyntb CTabuIbHOCTb NONKU

Fruits and vegetables. How to restart a category and ensure shelf stability

Mopepatop: MUpuHa CuBaueBa, Retail.ru

Moderator: Irina Sivachyova, Retail.ru

TPEK: 9®®EKTUBHOE YMNMPABJIEHUE ®PUHAHCAMU peTeeck A napTHep A(I) AKALEMUA
TRACK: EFFECTIVE FINANCIAL MANAGEMENT 1| CEPBACA
AddexkTnBHOCTL pecTopaHa B 2025 roay rnasamm pMHaHCOBOrO AMpeKTopa

Restaurant efficiency in 2025 through the eyes of a finance director

Cnukep: Hatanbsa KopocteneBa, Leader Group

Speaker: Natalia Korosteleva, Leader Group

KYJIMHAPHbIW MACTEP-KJIACC Seregeparner e @) HURMA
COOKING CLASS .
CyspanbcKasi NpupoAa, aBTOXTOHHbIE NPOAYKTbI U aKTUBHOE B3aMMOZEeNCTBUE C arpOHOMaMU
g(ouuenu,vm "From farm to table") o ) ) )
uzdal nature, autochthonous products and active interaction with agronomists
(the "From farm to table" concept)
LLlep-noBap: PomaH OpnoB, 6peHpa-led pectopaHoB «ArpoHOM» U «CbIpoAenbHA»
Chef: Roman Orlov, brand chef of Agronom and Syrodelnya restaurants

NAEHAPHAA OUCKYCCUA Cooprameam?  INFOLue
PLENARY DISCUSSION =
PbIHOK o6LiecTBEHHOro NuTaHusA: KoHuenuum, hopmMaTtbi, KOHKYpeHLUA

Concepts, formats, and competition in the catering market

MogepaTop: CBeTnaHa CunenuHa, INFOLine

Moderator: Svetlana Silenina, INFOLine

KOH®EPEHLIUA Soopramsto? - retail.ru
CONFERENC
CTM u 6peHpa. HoBas koHbUrypauus pbiHKa 1 60pb6a 3a N10ANbHOCTb NOKynaTens

Private market and brand. New market configuration and the struggle for customer loyalty

Mopepatop: Hatanbss MapoBa, Retail.ru

Moderator: Natalia Marova, Retail.ru

TPEK: 3®®EKTUBHOE YNPABJIEHUE ®UHAHCAMU Crparermuecuvenapmwepsl - A | AKAREMMS
TRACK: EFFECTIVE FINANCIAL MANAGEMENT Y [ cepBuca
PuHaHcoBbIn KOHCTPYKTOp dark kitchen: Bbipyyka, 3aTpaTbl 1 OKyNaeMOCTb MO LIAraM  EECRET KITCHEN
Dark kitchen Financial Constructor: revenue, costs and payback step by step

Cnukep: PoMaH OpelukuH, Secret Kitchen
Speaker: Roman Oreshkin, Secret Kitchen

KYJIMHAPHbIU MACTEP-KJIACC
COOKING CLASS

BbICTynneHue NpUrnalieHHoii 3se3fbl
Guest star performance

TPEK: 3®®EKTUBHbIN NMPOLIECC 3AKYIKU
TRACK: AN EFFICIENT PURCHASING PROCESS
PecTopaH Kak puHTex-nnatdopMa: Kak AWAKUTaN MEHSIET racTpobusHec

A restaurant as a fintech platform: how digital is changing the gastronomy business
Cnukep: Uiropb ®ap6ep, ynpaensiowmit gupektop NAO CéepbaHk

Speaker: Igor Farber, Managing Director of Sberbank

KYJIMHAPHbIU MACTEP-KJIACC

COOKING CLASS

lonoc Kaekasa: Auga botuwan u K¥anYpr|ﬁ KO, AareCTaHCKOM KYXHU
The Voice of the Caucasus: Aida Botishal and the cultural code of Dagestan cuisine
LLlep-noBap: Aupa botuwan (Bunanosa), coyupeauTenb 3aBefeHus Auga 6otuwan

Chef: Aida Botishal (Bilalova), co-founder of Aida Botishal restaurant

TPEK: 3®®EKTUBHbIN NMPOLIECC 3AKYIKU et 1aPTeP A (> | AKALEMUS
TRACK: AN EFFICIENT PURCHASING PROCESS T | CEPBUCA
MpaBuna aHTUKPU3UCHOTO MeHeAKMeHTa Npu paboTe ¢ NocTaBLLMKAMK

Anti-crisis management rules when working with suppliers

Cnukep: PomaH Bbictpos, OHUPECT

Speaker: Roman Bystrov, UNIREST Company

TeHepabHbIii NapTHEp ACNOBOM NPOTPaMMbI

~
General partner of the Business programme & CBEP Buanec

Crpareriyeckwit naptHep
Strategic partner @ HURMA
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14:00-15:00 HETBOPKWHI CECCUA A/11 YYACTHUKOB
NETWORKING SESSION FOR PARTICIPANTS
WORLDFOOD HORECA
KYJIMHAPHbIA MACTEP-KJTACC e ermer "™ @) HURMA
14:40-15:35 COOKING CLASS
. O#VIH NPOAYKT — ThiCAYa CMbICJIOB: KaK MOHOKOHLeNnuus MeHAeT raCTpoOHOMUio
KYJIMHAPHbIN MAPA®OH E) ecTopaHbl C MOHOMPOAYKTOM) o .
ne product — a thousand meanings: how monoception is changing gastronomy

CULINARY MARATHON

15:00-15:40
WORLDFOOD HORECA

15:50-16:45

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

15:40-16:20
WORLDFOOD HORECA

17:00-18:00

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

16:30-17:10
WORLDFOOD HORECA

17:10-17:30
WORLDFOOD HORECA

17:30-18:00
WORLDFOOD HORECA

(Restaurants with monoproduct)

TPEK: 3®PEKTUBHOCTb KYXHU Speenmecanaptied A | AKAREMUSR
TRACK: KITCHEN EFFICIENCY . Y | cEPBUCA
IOHMT-3KOHOMMKa Ha KYXHe. KaK Hay4MTbCSi MbIC/IUTb NPU6bIbIO B pa3pese OfHOI Tapenku
Unit-economics in the kitchen. how to'learn to think profit in terms of one plate

Cnukep: BeHnamuH UBaHoB, Folk Team

Speaker: Veniamin Ivanov, Folk Team

KYJIMHAPHbIM MACTEP-KJTACC peTereck A napTHep @) HURMA
COOKING CLASS . .

®depmeHTaums, KUMUK U beyond: Kak KopeiiCcKue coycbl 3aBOEBbIBAIOT KyXHU MUpa

Fermentation, kimchi and béyond: how Korean sauces are conquering the cuisines of the world
LLlep-noBap: KypcaHT HypaauHoB, 6peHa-wed Cetu Yuko

Chef: Kursant Nuradinov, Brand chief of the Chico Chain

APPEKTUBHOCTb KYXHU Sroarenmecuiinaper A (> | AKAREMUSA
KITCHEN EFFICIENCY TY | CEPBMCA
CKOpOCTb VS. BKKC: R&D-nophxon,bl K CO3AaHuI0 npo;%yl('ros ans dark kitchens B 2025 rogy

Speed vs. Taste: R&D approaches to creating products for dark kitchens in 2025

Cnukep: Erop ManuH, lHpekc JlaBka

Speaker: Egor Panin, Yandex.Lavka

KYJIMHAPHbIU MACTEP-KJTACC peTereckn napTHep @) HURMA
COOKING CLASS . ‘
PeuenTbl KocTpoMcKoli ry6epHUn: yHUKanbHbie Croco6bl NPUroToBieHUsl U 06paboTKKU Co CTpaHuL,
KY/IMHapHbIX apXVBOB . . . . .
Kostroma province recipes: unique cooking and processing methods from the pages of culinary archives
LLlep-noBap: AHTOH Py6Li0B, 6peHp-wed Mpo3a, CbipoBap u Beer&Grill

Chef: Anton Rubtsov, Groza Brand Chef, Cheese Maker and Beer&Grill

TPEK: ABTOMATU3ALIUA AN SODPEKTUBHOCTU Speenmecnaptied A | AKAREMUSR
TRACK: AUTOMATION FOR EFFICIENCY Y | cepsucA
WU kak apaiisep pocta

Al as a growth driver

Cnukep: EBrenuii [lokanuH, «Cynpa»

Speaker: Evgeny Dokalin, Supra

TPEK: ABTOMATU3ALIUA AN SODPEKTUBHOCTU Sarucp cecoun  ABape
TRACK: AUTOMATION FOR EFFICIENCY lo
HoBble ¢nHaHCOBbIe pelleHns Ans NOAAEPIKKM 6U3HeCa B YC/I0BUSAX BbICOKOI K/IOYEBON CTaBKK o
New financial solutions to support businesses in a high key rate environment

Cnukep: HocoB BukTop, HauanbHuk otaena permoHanbHbIX NpoAax AupeKkuuun uudpoeoro pakTopuHra

Speaker: Nosov Victor, Head of the Regional Sales Department of the Digital Factoring Directorate

TPEK: ABTOMATU3ALUA ANA 3OPEKTUBHOCTU Mapriep cecon =)
TRACK: AUTOMATION FOR EFFICIENCY YECTHAS
Ucnonb3oBaHue U B ynpaBneHun 1 MapKeTUHre PbIBA

Using Al in management and marketing
Cnukep: Hatanbsa u flH lMuTpueHko, «4ectHasa Pbi6a»
Speaker: Natalia and Yan Dmitrienko, Chestnaya Ryba
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SEPTEMBER 18, 2025, THURSDAY
11:00-12:15 TOPXXECTBEHHASA LEPEMOHUSA HAITPAXXOEHUA IIPOVKT
AWARD CEREMONY D OA
3AN1 ®OPYM no6eputeneii KoHkypca "lMpoayKT roga” 4\
FORUM HALL for the winners of the "Product of the Year" competition
oKV LECcmA el
10:30-12:30 FOCUS SESSION re———

PUTEW AKAOEMUSA
RETAIL ACADEMY

10:30-11:10
WORLDFOOD HORECA

10:00-10:55

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

13:00-15:00

3AJ1 ®OPYM
FORUM HALL

13:00-14:00

PUTEW AKAOEMUSA
RETAIL ACADEMY

11:10-11:50
WORLDFOOD HORECA

11:10-12:05

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

15:15-17:15

3AJ1 ®OPYM
FORUM HALL

14:30-17:00

PUTEW AKAOEMUSA
RETAIL ACADEMY

12:00-12:40
WORLDFOOD HORECA

12:20-13:15

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

12:40-13:20
WORLDFOOD HORECA

13:30-14:25

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

13:20-14:00
WORLDFOOD HORECA

Bxog B ceTu: Moyemy Moii ToBap He Ha nonke?

Entering the market: Why is my product not on the shelf?

MopepaTopbl: CeBeTnaHa Cunenuna, INFOLine | Anekcangpa Kueuy, WorldFood Connect
Moderators: Svetlana Silenina, INFOLine | Alexandra Kivich, WorldFood Connect

TPEK: TOCTb HOBOI'O MOKOJIEHUA e napTep AQ AKAREMUA
TRACK: GUEST OF THE NEW GENERATION x| CEPBACA
F'ocTU HOBOro NOKOJIEHUA: KaKOW KJIMEHTCKUI onbIT XAYT rocTu cerogHs

New generation guests: what kind of customer experience are the guests waiting for today

Cnukep: fanun flennoc, Lucky Group

Speaker: Danil Dellos, Lucky Group

KYJIMHAPHbIA MACTEP-KJ1ACC CPeat panner TP @ HURMA
COOKING CLASS ‘

[OWKWIA TYpU3M U raCTPOHOMMUS: KOrAa KyXHSl Y KOCTpa — Npo CTU/b

Wild tourism and gastronomy: when cooking by the campfire is about style

Llled-noBap: AHxkenuka u Bnagumup BypKkoBcKue, OCHOBOMOJIOXKHUKU CUBUPCKOI PeCTOPaHHOM KYXHU

Chef: Angelika and Vladimir Burkovsky, the founders of Siberian restaurant cuisine

KEUC-KOH®EPEHLUUA Coopramsto? - retail.ru
CASE CONFERENCE " "
CospaHune fOMONHNTENbHOM LLEHHOCTH NPOAYKTY, yCnyre, MarasuHy

Creating additional value for product, service and store

MopgepaTop: Hatanbss Mapoga, Retail.ru

Moderator: Natalia Marova, Retail.ru

TOP)XECTBEHHAS LLEEPEMOHUSA HAMPAXXKAEHUA iNFOZ.ce
AWARD CEREMONY ———— [
no6eguteneit Konkypca «<HOBUHKA rO4A»

for the winners of the "NEW OF THE YEAR" competition

TPEK: TOCTb HOBOI'O NMOKOJIEHUSA Grpatermecuiinapriep A0 | AKAREMUS
TRACK: GUEST OF THE NEW GENERATION TY | cepaucA
3yMepbl K 3yMmepam. Hero roctsiMm HOBOro NOKOJIEHUA He XBaTaeT B CEepBUCE CErofHs

Zoomers to zoomers. What the new generation of guests lacks in the service today

Cnunkep: AHHa flHYeBcKas, «4uxo»

Speaker: Anna Yanchevskaya, Chiho

KYJIMHAPHbIA MACTEP-KJ1ACC

COOKING CLASS

Hoppguk: coBpeMeHHas efia n3 6a30Bbix UrPeANEHTOB

Nordic: modern food made from basic ingredients

Lle¢-noeap: CtaHucnae Mecoukuii, KoHUenT-wed racTpoHoMuyeckoro Teatpa SVET
Chef: Stanislav Pesotsky, concept chef of the SVET Gastronomic Theater

MJIEHAPHASI CECCUS INFOLine Soopranoamo SN ive
INFOLine PLENARY SESSION e
[wanor nuaepoB NULL,EBOI UHAYCTPUK: PeXkeM KocTbl, noBbiwaeM 3ppeKTMBHOCTb

Food industry leaders dialogue: Cutting costs, increasing efficiency

MogaepaTop: CBeTnaHa CunenuHa, INFOLine

Moderator: Svetlana Silenina, INFOLine

KOH®EPEHLUUA

CONFERENCE

Mup rotoBoit eabl 2026: PbIHOK Kosuntabopauuil U TeXHONoruin

The world of ready-to-eat food 2026: A market of collaboration and technology
MopepaTtop: TaTbsiHa KoHapaTbeBa, cTpaTernyeckmit KoncynstaHt FMCG & e-grocery
Moderator: Tatyana Kondratyeva, FMCG & E-grocery Strategic Consultant

TPEK: 9OPEKTUBHOCTb MAPKETUHIA U PR

TRACK: EFFECTIVENESS OF MARKETING AND PR

Kak paccka3aTb 0 CBOEM pecTopaHe TakK, YTo6bl Bac ycblwanu
How to tell about your restaurant so that you can be heard
Cnunkep: Mapus TiomeHéBa, <ANNeTUTHbIN MapKeTUHr»

Speaker: Maria Tyumeneva, AM

KYJINHAPHbI MACTEP-KJIACC e o naprie @) HURMA
COOKING CLASS

HblocTanbrus: knaccuka ppaHLy3CKON U UTANIbSIHCKOM KYXHU B HOBOM MPOYTEHUU

Newstalgia: classics of French and Italian cuisine in a new interpretation

Llled-noBap: dayapa Apxunos, wed-noeap rpaHi-Kade «LllaHyap»

Chef: Eduard Arkhipov, Chef of the Chanoire Grand Cafe

TPEK: 3O®EKTUBHOCTb MAPKETUHIA U PR SromTernecnapHep o g% SMMOTUTHLIA
TRACK: EFFECTIVENESS OF MARKETING AND PR

Kak apdpeKTUBHO aHanu3mpoBaTb MapKETUHIOBble aKTUBHOCTU

How to effectively analyze marketing activities

Cnnkep: XXeHa KpyunHuHa, PectopaHHasA komnanus MonsHa

Speaker: Zhenya Kruchinina, Polyana Restaurant Company

KYJIMHAPHbIA MACTEP-KJ1ACC

COOKING CLASS

Xoce leppepo.YacTb lI: BonnouieHne UHHOBaL M B YXU3Hb
Jose Guerrero. Part Il: Bringing innovation to life
LLledp-noBap: Xoce Meppepo, racCTpOHOMMWYECKMUIA UCCNefoBaTeNb U CMELMANUCT MO KYTMHAPHbIM UHHOBaLUAM
Chef: Jose Guerrero, gastronomic researcher and culinary innovation specialist

TPEK: 9OPEKTUBHOCTb MAPKETUHIA U PR
TRACK: EFFECTIVENESS OF MARKETING AND PR
Mouemy 80% pecTopaHOB TepnAT HeyAauy B NepBbii FOf, — 1 KaK 3Toro nsbexxarb
Why 80% of restaurants Fail in the first year — and how to avoid it

Cnukep: AnacTacus lNylmHa, AUpeKTop no MapKeTuHry u digital <AM»

Speaker: Speaker: Anastasia Gushchina, Marketing and Digital Director at AM

CrpaTerueckwii napTHep @ HURMA

Strategic partner

Crpateruseckwi napTHep o o o ANNETUTHBIN
Strategic partner o o ¢ MapKETUHT

Crpareruueckuit napTHep
Stategic pariner P HurMA

Crpaterutieckuii naptiep  © o e AMNETUTHBIN
Strategic partner © o ¢ MapKeTUHr
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14:00-15:00 HETBOPKWUHIT CECCUS 411 YHACTHUKOB
NETWORKING SESSION FOR PARTICIPANTS
WORLDFOOD HORECA
KOHKYPC Sputrmanees
14:40-18:00 COMPETITION
. Kom(yﬁc nonie3HbIX AECEPTOB AJiA Wed-KOHAUTEPOB B NapTHEpCTBe
KYJIMHAPHbI MAPA®OH ¢ The National Center for Palms and Dates (NCPD)

CULINARY MARATHON

15:00-15:40
WORLDFOOD HORECA

15:40-16:20
WORLDFOOD HORECA

16:30-17:10
WORLDFOOD HORECA

17:10-17:50
WORLDFOOD HORECA

Healthy Desserts Competition for pastry chefs in partnership
with The National Center for Palms and Dates (NCPD)

TPEK: HEMPOMAPKETUHI B CEPBUCE P meck A napTHep
TRACK: NEUROMARKETING IN THE SERVICE

Kak MoTMBUpOBaTb cebsl Ha CEPBUC C TOYKU 3PEHUs HEMPONCUXONoruu

How to motivate yourself for the service from the point of view of neuropsychology
Cnukep: NMonuHa KpuBbix, ncuxodusmnonor, Helipoy4eHblil 1 COOCHOBaTe b KHMXHbIX Kny6oB Inhound
Speaker: Polina Krivykh, psychophysiologist, neuroscientist and co-founder of Inhound book clubs

TPEK: HENPOMAPKETUHI B CEPBUCE

TRACK: NEUROMARKETING IN THE SERVICE

CB0O60AHBI U Mbl B CBOEM Bbl60ﬁe WnK 3a Hac Bce pelualoT MapKkeTonoru?
Are we free to choose, or is everything decided for us by marketers?

TPEK: ®UOXKUTAJ1 CEPBUC e artmer P AC | S aBENNA
TRACK: PHYGITAL SERVICE 11 CEPBACA
Mcuxonorus anmxuran cepeuca. Kak nomoratb NoAsM NOJPYXUTLCA C TEXHONOTUAMM B CepBUCe
The psychology of digital service. How to help people make friends with technology in a service

TPEK: HEMPOMAPKETUHI B CEPBUCE Srirate parmer "o AQ ég,‘,‘gﬁm“
TRACK: NEUROMARKETING IN THE SERVICE *
MpunoxxeHue I.}nﬂ MOTMBaLM KOMaHfbl, KOTOpOe npaeaa NnoBnussio Ha adpdeKTUBHOCTb 6U3Heca

An application for motivating the team, which really influenced the business efficiency

Cnukep: Bacunuca BonkoBa, coocHoBaTesb M onepaLuuoHHbii gupekTop «C.U.A.P. Tpynn»

Speaker: Vasilisa Volkova, Co-founder and Chief Operating Officer of S.I.D.R. Group

N | AKALEMUS
Y | CEPBUCA

F1>

CTpaTeruueckuit napHep
Strategic partner

N | AKALEMUS
'Y | CEPBUCA

1>
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11:00-14:00 MHHOBALIMOHHAS MAHE/b FOODTECH 2025 sl - SN
FOODTECH 2025 INNOVATION PANEL e mporasoaces

3AJ1 DOPYM Mogaepatop: UBaH Ckeopuos, LIKMMN

FORUM HALL Moderator: Ivan Skvortsov, FCC

11:00-15:00 OTKPbITbIN KITYE KATMEHIPO Cochranmeatop

. KATMENPRO OPEN CLUB
PUTEWN Al EMUA MogepaTop: AHHa TuweHKo, coobuecteo KATMEHIPO, a-rpm.ru KATMEHTIPO

RETAIL ACADEMY

10:20-11:10
WORLDFOOD HORECA

10:30-11:20

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

11:10-12:00
WORLDFOOD HORECA

11:30-12:20

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

12:10-13:00
WORLDFOOD HORECA

12:30-13:20

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

13:10-13:50
WORLDFOOD HORECA

13:30-14:20

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

13:30-14:40
WORLDFOOD HORECA

14:30-15:20

KYJIMHAPHbIA MAPAGOH
CULINARY MARATHON

14:40-15:50
WORLDFOOD HORECA

Moderator: Anna Tishchenko, CATMANPRO Community, a-rpm.ru

TPEK: PABOTA BAPA

TRACK: BAR

Mocktail: TpeHg unu Heob6xogumMocTb?

Mocktail: trend or necessity?

Cnukep: Hukonaii 3uH4eHKo, aBTOp npoekTa “Long Tongue at the Bar”
Speaker: Nikolay Zinchenko, author of the project “Long Tongue at the Bar”

KYJIMHAPHbIUN MACTEP-KJIACC
COOKING CLASS

Kak cTaTb cyneprepoem B npodeccumn? e
How to become a superhero in the profession? <
Lle¢-noeap: CtaHucnae Mecoukuii, KoHUenT-wed racTpoHoMuyeckoro Teatpa SVET

Chef: Stanislav Pesotsky, concept chef of the SVET Gastronomic Theater

TPEK: PABOTA BAPA

TRACK: BAR

Folktender. Kak BbicTpanBaTb a¢deKkTnBHYI0 cucTeMy 06yyeHus B 6ape
Folktender. How to build an effective training system in a bar

Cnukep: AHppeii Kopo6koB, 6apHbiii TpeHUHr-MeHemkep Folk Team

Speaker: Andrey Korobkov, bar training manager of Folk Team

Crparerueciai napriep  hospitality
Strategic partner faqtory.

Crpareruueckuit napTHep
Strategic partner @@ HURMA

(0

Crparerweckuii naptvep  hospitality
Strategic partner faq{:)ry

KYJIMHAPHbIA MACTEP-KJIACC St pariner TP @) HURMA
COOKING CLASS )

Mos KYXHA — MOU NnpaBuna: HoBoe NoKoJsieHue B raCTpOHOMUU oo |
My Kitchen - My Rules: A New Generation in Gastronomy &

LLledp-noBap: Anekceii Bonkos, wed-nosap 6uctpo u 6apa LEA
Chef: Alexey Volkov, chef of LEA Bistro and Bar

TPEK: PABOTA BAPA GpTeeckan napmiep. hospitality
TRACK: BAR faqtory.
MapkeTuHr. Mpubbinib.

Bar. Marketing. Profit.

Cnukep: ApTém lMepyk, coocHoBaTenb 6apHoii akocucTeMbl «Cneayii3aKponukamu»

Speaker: Artyom Peruk, co-founder of the Follow The Rabbits bar ecosystem

KYJIMHAPHbIA MACTEP-KJTACC CPeat panner "PeP @) HURMA
COOKING CLASS ; 5
Kak BbICTpOVITb npod)eccuouanbubm I1¥Tb: OT JIMHEUHOro COprAHVIKa '"E’

A0 6peHa-weda BeayLLeil peCTOpaHHOU Ipynnbl )

How to build a professional path: from a line employee to the brand chef of a leading restaurant group
Llledp-noBap: Cepreii CywieHko, 6peHa-wed pectopaHoB VASILCHUKI

Chef: Sergey Sushchenko, brand chef of VASILCHUKI restaurants

TPEK: PABOTA BAPA

TRACK: BAR

Mpopaiowee meHio B 6ape

Bar Menu Pricing Strategy

Cnukep: EBrenuit LLlawmH, Co-owner Drink Supply
Speaker: Evgeny Shashin, Co-owner of Drink Supply

KYJIMHAPHbIA MACTEP-KJIACC

COOKING CLASS

Ce30HHOE MEeHI0 1 0CO3HaHHOe NnoTpe6neHne
Seasonal menu and conscious consumption
Le¢-noeap: AmuTtpuii loneHuH, wed-noeap Sage
Chef: Dmitry Golenin, Sage Chef

TPEK: PABOTA BAPA

TRACK: BAR

Kapro KynbT coBpeMeHHOro 6ap-meHexepa

Cargo is the cult of the modern bar manager

Cnukep: PomaH Buse, 6peHp 6ap-meHepxep GoodKarma restaurants
Speaker: Roman Vize, brand bar manager at GoodKarma restaurants

KYJIMHAPHbIA MACTEP-KJ1ACC Sheac e P @ HURMA
COOKING CLASS -
A3sua: OK30THYECKan, ApKas, U Aep3Kas KyXHs
Asia: Exotic, vibrant, and daring cuisine
Llled-noBap: Bacunwii 3aiiues, 6peHa-wed Lucky Group
Chef: Vasily Zaitsev, Brand Chief of Lucky Group

HETBOPKUWHI CECCUA ANAa YYACTHUKOB
NETWORKING SESSION FOR PARTICIPANTS

Crpateruveckuii naptiep  hospitality
Strategic partner faqtory

Crpaternieckuit napTHep
S & HuRMA

Crparernseckuii naprvep  hospitality
Strategic partner faqtory,

&l
d




