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THE EXPO AIMS

Promote new product launches, innovative technologies, bakery
equipment, ingredients, and accessories.

» Act as a sourcing and networking platform for the latest industry
trends and market demands.

- Strengthen linkages between the bakery and food processing
sectors.

- Showcase cutting-edge developments in bakery techniques, tools,
and practices.

Disseminate knowledge about best practices in the bakery sector.

- Inspire and encourage the younger generation to explore
entrepreneurship and careers in the baking industry.

Emphasize the importance of the
bakery industry as a standalone
and vital sector, garnering attention
and support from the Government,
Media, and Society.

Join us in celebrating the growth,
innovation, and potential of South
India's vibrant bakery industry at this
landmark event.




EVENT
HIGHLIGHTS

3-Day Mega Exhibition dedicated to the Bakery
Industry

Over 200+ Exhibitors, 18,000+ Business Visitors,
and 10,000 sq. ft. of Exhibition Space

1-Day Seminar & Workshop focusing on Bakery
Technology, Food Safety & Hygiene

Bakery Art Festival featuring Cake Decoration and
Cake Competitions conducted by Master Line

Experts
Showcasing Innovative Bakery Products from across potential sector
the indust

i3 Through this platform, efforts will be made to highlight
live Baking Demonstrations and Interactive the bakery industry's economic contribution to the state
Technology Displays. and national level, encouraging support from the
Active participation from Industry Associations, government for sustainable development initiatives.
Nodal Agencies, and Media Houses Attendees will witness the latest advancements in

This event aims to position the Indian bakery industry technology, alongside creative innovations that are

as a self-reliant, professionally organized, and high- shaping the future of the sector.




Bakery Machinery & Equipment:

Advanced Bakery Equipment and Modern Baking
Technology.

Baking Ovens: Convection, Rotary, Deck, and Rack
Types.

Bread Plants, Slicers, and Bun Dividers.
Dough Sheeters and Planetary Mixers.
Cookies &Biscuit Manufacturing Machines.
Pizza and Microwave Ovens.

Refrigerated Display Counters.

Eco-friendly Packaging Machinery for Bakery
Products.

Ingredients & Raw Materials:

Bakery Ingredients and Pre-Mixed Products for
Cakes

Baking Agents and Natural Bakery Enzymes
Chocolate Manufacturers & Finishing Ingredients
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Dairy, Flour, Sugar, and Essential Baking Raw
Materials

Products & Innovations

Frozen Bakery Products and Partly Baked Goods
Decorative ltems and Bakery Accessories
Cleanliness & Hygiene Solutions

Innovative, Sustainable, and Environmentally
Responsible Bakery Products

Technology & Institutions:

Laboratory and Measuring Instruments

Trade Associations and Industry Networks
Banking, Finance, and Investment Services
Specialized Publications, Journals, and Media

Solutions for Environmental Protection and Green
Bakery Practices
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India Bakery Expo 2026 will host a wide spectrum of industry professionals and stakeholders who seek to explore the
latest in bakery innovation, technology, and trends. The event offers a platform for interaction, learning, and

collaboration, welcoming the following categories of visitors:

Manufacturers & Product Innovators
Bread Manufacturers
Biscuit & Cookie Manufacturers
lce Cream Manufacturers
Snack Food Producers
Frozen & Packaged Bakery Product Manufacturers
Millet-Based Bakery Product Manufacturers

Vegan Bakery Product Manufacturers and Raw
Material Suppliers

Chocolate and Confectionery Producers
Wholesale Bakery Plants

Retailers & Bakery Entrepreneurs
Bakery Owners
In-house Supermarket Bakeries
Café Parlors and Chain Bakeries
Home Bakers

Retail Outlets and Malls

Culinary & Hospitality Professionals

Executive Chefs from Star Hotels and Hospitality
Chains

Hotels and Restaurants

Food Caterers and Catering Institutes

Institutional, Educational & Government Bodies

FSSAl and other Food Regulatory Authorities

Ministry of Food Processing Industries (MoFPI),
MSME, APEDA, and allied bodies

Departments supporting food safety, nutrition,
sustainability, and innovation

Food Technology / Hotel Management / B.Tech

Institutions

Trade Associations and Industrial Bodies

Corporate, Trade & General Consumers

Corporate Buyers and IT Parks
FMCG and Distribution Companies

General Consumers, Food Enthusiasts, and Aspiring
Entrepreneurs

Cluster Formation & Strategic Alliances

Participation from regional Bakery Clusters and
Industrial Associations

State-wise Micro, Small & Medium Enterprises
(MSME) involvement

Collaborative networks for R&D, export promotion,
and sustainability




Mr. G. Manivannan, Chairman, TNBF
sit. nani@gmail.com | +91 94431 55075

Mr. Pandurangan, President, TNBF
+91 98941 10025

Mr. Sathish Kumar, Vice Chairman,
+91 94432 48007

Mrs. Janaki Maya, Vice Chairman,
+91 99520 50333

Mr. PP. Subramanian, Advisor, TNBF
+91 81484 10919

Email : indiabakeryexpo@tnbfindia.in

Web : www.indiabakeryexpo.intnbfindia.in
India Bakery Expo Office

Mobile No.: +91 88030 79030
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CFTRI
Wheat Millers Associations

US Blueberry Council

These collaborations help in conducting, organizing
and co-sponsoring technical seminars, lectures,
training programs, trade shows and practical

demonstrations.

TNBF also works closely with the Society of Indian
Bakers, IBF and other national bodies in partnering
with vendors such as ingredient suppliers and
machinery manufacturers located all over the world.
These partnerships enable mutually beneficial
arrangements to share technical knowledge with

bakeries in India.

For Further Details Contact

+91 88030 78030

Email : info@tnbfindia.in
Web : www.indiabakeryexpo.in
www.tnbfindia.in
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