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By Natalia Semenova

From syrup 
to airy soufflé

Prior to entering the fac-
tory, every worker takes a 
shower, before putting on a 
gown and cap; it’s vital that 
no hairs escape near the pro-
duction line.

All sort of whipped con-
fections are produced, in-
cluding bird’s milk and souf-
flés with various fillings and 
layers. As soon as you enter, 
you notice the sweet smell in 
the air. New German equip-
ment works autonomously, 
looking rather like a space-
ship full of shiny pipes and 
cylinders.

In fact, few people are 
needed in the workshop, 
since most tasks are per-
formed by machinery, with 
the necessary recipes fed 
into the computer. At the be-
ginning of each shift, an em-
ployee chooses which sort of 
candies are to be made and 
the ingredients are placed 
into loaders. Pressing certain 

buttons, the necessary ingre-
dients are weighed, loaded 
into the tank, mixed and 
boiled.

“Confectionery produc-
tion is a complex business,” 
says Nina Dementieva, the 

leading processing engineer. 
“Without observing tech-
nological rules, nothing will 
work; for example, soufflé 
must be boiled at a tempera-
ture of 105 degrees and with 
20 percent humidity.”

Everything 
in chocolate

It’s difficult to imagine 
sweets without chocolate: most 
are glazed twice in the choco-
late workshop, at a temperature 
of 32 degrees. A fan blows each 
chocolate, to ensure surplus 
is ‘blown-off’. Storage is also 
important, to avoid ‘bloom-
ing’ (the white coating formed 
when cocoa-oil molecules rise 
to the surface and harden).

“Storage is perhaps the 
most important aspect,” ad-

mits Ms. Dementieva. “In or-
der that confectionary keeps 
its marketable appearance and 
taste, it needs to be held at a 
temperature of 17 (plus or mi-
nus three) degrees. The opti-
mum microclimate is adjusted 
in the workshop: no hotter 
than 20-21 degrees.”

Conveyor belts wrap each 
chocolate, with rows moved 
as necessary by the machin-
ery. Staff watch carefully for 
any sweets which move out of 
place, since it can cause dis-
ruption on the line.

The new line of whipped 
candies can produce 6 tonnes 
per shift (against 800-900kg 
previously)  thanks to auto-
matic equipment. Of course, 
machines can’t do every-
thing: in some departments, 
personnel are irreplaceable. 
For example, in the ‘Caramel 
Fantasy’ workshop, fanciful 
ornaments are moulded from 
sugar. Well-known chocolate 
bottles are also filled with al-
cohol manually: it’s said that 
skilled employees can work 
without even looking.

Sweet secrets of ‘bird’s milk’
In order to learn how domestic sweets are made, we need to visit Minsk’s Kommunarka

By Yuri Chernyakevich

Grapes in Belarus? Fifty 
years ago, people could only 
dream of such a thing but 
vineyards are now a reality. 
Sadovyi, near Pinsk, began 
the trend, which has now 
spread more widely across 
Polesie, reaching even the 
Gomel Region. At the end 
of summer, Vostok vineyard 
collected its harvest of over 
two tonnes of grapes, with 
another five expected by the 
end of the season. Its crop 
is being sold in shops across 
the city on the River Sozh.

Four years ago, Vostok 
planted its 10 hectares, ex-
plains agronomist Svetlana 
Nechaeva. The traditionally 
southern berry needs long 
months of sun and heat, 
so the venture was a leap 
of faith but the Hungarian 

‘crystal’ and ‘bianca’ varie-
ties are doing well. Each 
vine is banked in earth over 
the winter, with branch-
es pruned and treated 
against disease. This sum-
mer, 20,000 grape bushes 
thanked agrarians with 
their first crop.

“The grapes cultivated 
at our enterprise are in-
dustrial varieties, intended 
for making cognac,” Ms. 
Nechaeva tells us. “How-
ever, the good taste of this 
year’s crop has enabled us to 
sell them freshly, directly to 
buyers.”

The vineyard is yield-
ing up to 600kg of juicy 
white-green bunches daily 
and the crop is in great de-
mand locally, being sweet 
and affordable, at just 6,500 
Roubles (about 70 cents): 
half the price of imported 

grapes from neighbouring 
Ukraine, which are also 
sold across Gomel.

Vostok agrarians have 
no intention of resting on 
their laurels, planning to 

supply various related en-
terprises and to implement 
some innovations — such 
as a new watering system. 
This would raise yields suf-
ficiently to enable the vine-

yard to pay for itself faster 
than the predicted seven 
years. Gomel’s shops are 
likely to be selling Vostok 
sweet grapes for many years 
to come.

First crop of grapes gathered 
from Gomel Region

Amber 
bunches 
boast 
domestic 
flavour

T h e  M T ’s  re fe re n ce :

Whipped soufflé with a soft caramel layer is a particular 
specialty of Belarusian confectioners, and has been highly 
praised by foreign buyers. The Germans wonder why no-
body has tried the recipe before, since the combination is 
delicious.

Sales 
expand 
while stocks 
reduce
Minsk Automobile Works 
masters 17 new markets 
this year

Several African states are 
now buying Belarusian ma-
chinery: Algeria, Ghana, Ni-
geria, Burkina Faso, Congo 
and Cote d’Ivoire. Meanwhile, 
South East Asia looks prom-
ising for sales, with new con-
tracts signed for delivery of 
vehicles to Indonesia and My-
anmar. A Vietnamese contract 
aims to supply 900 MAZ ve-
hicles and another covers the 
delivery of 35 vehicles to Laos,” 
notes MAZ’s Deputy Director 
General for Foreign Economic 
Ties, Vitaly Goncharik.

Speaking at a press confer-
ence in Minsk, Mr. Goncharik 
noted that Russia remains the 
primary sales market for MAZ 
but has experienced certain 
problems since January 2013, 
when Russia began enforc-
ing the EURO-4 standard. He 
tells us, “We’ve had to review 
our product line-up and offer 
additional training, while or-
ganising aftersales service for 
vehicles.” In fact, MAZ sales to 
Russia fell 65 percent in the first 
seven months of 2013 (against 
the same period of 2012).

“Nevertheless, this year, 
MAZ JSC intends to increase 
its overall exports, in com-
parison with last year,” adds 
Mr. Goncharik. The compa-
ny’s finished goods inventory 
is being reduced, with almost 
700 fewer vehicles in the ware-
house within the past two 
months alone.

New 
productions 
— from 
Russia to 
Sri Lanka
Minsk Tractor Works to 
open joint enterprise in 
Cambodia by year’s end

Vladimir Volchok, Gen-
eral Director of MTZ, has 
noted at a press conference in 
Minsk, “A new factory is be-
ing built to assemble tractors 
of 50-136 horse power, com-
ing into operation this year.”

Minsk Tractor Works 
has 23 assembly enterprises 
abroad, one more opening 
this year, in Russia’s South-
ern Federal District, mak-
ing MTZ-3522 tractors. Mr. 
Volchok adds that assembly 
of MTZ tractors is also hap-
pening successfully at two 
factories in China — pro-
ducing machines of at least 
150 horsepower. Joint as-
sembly opportunities on 
the Indian market are be-
ing studied, with MTZ now 
looking at a similar partner-
ship in Sri Lanka.
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Gardener Maria Kushnerova helps harvest the sweet crop

Kommunarka confectionary is always in demand with buyers


