Buduénost u kontroli kvaliteta mleka je stigla
Unisensor & Noack

Budite deo naseg jedinstvenog
dogadaja K

Noack i Unisensor vas pozivaju ha seminar o poboljsanju

standarda bezbednosti hrane u mlecnoj industriji. Otkrijte Part of Barentz'
najsavremenija resenja za testiranje za poboljsanu
kontrolu kvaliteta, od farme do proizvodnje.

Ovaj skup okuplja struénjake, profesionalce iz mle¢ne u n i Se n SO r @

industrije i tehnoloske lidere. Prisustvujte oeace of mind in food
demonstracijama uzivo, otkrijte uspesne primere u lokalu

| povezite se sa kolegama kako biste vasu proizvodnju

mleka podigli ha visi nivo.

(® Najvazniji momenti dogadaja

Demonstracija testiranja uzivo

Strucne prezentacije na temu obezbedenja [ \
kvaliteta Pkea/AVanja U ha ehg/eckom jeziéu

Mogucénosti umrezavanja sa kolegama iz Obezbeden cimultani Prevoal

industrije
N y

Datum Mesto Fokus
. Resenja za testiranje
Sreda, 10. decembar 2025. Hotel Sheraton Novi Sad tokom celokupnog lanca
izvodnje mlek
PocCetak u 9:00 h Polgar Andrasa 1, Novi Sad projzvodnje mieka
Od farme do finalnog proizvoda

O organizatorima

Noack Unisensor
Vodeci dobavljac inovativnih reSenja u prehrambenoj Unisensor isporucuje napredna dijagnosticka resenja
industriji. Noack se specijalizovao za isporuku koja idu dalje od laboratorije na teren. Njihova misija je

sveobuhvatnih sistema kontrole kvaliteta koji obezbeduju da pruze pametne, user-friendly alate koji pomazu
izvrsnost proizvoda kroz ceo lanac snabdevanja. Posetite proizvodacima hrane da osiguraju poverenje potrosaca.
noackgroup.com da saznate vise 0 nhasoj posvecenosti Sa proverenim tehnologijama, obezbeduju bezbednu,

inovacijama u mlecnoj industriji. visokokvalitetnu hranu i sigurnost u bezbednosti hrane.

Otkrijte vise na unisensor.be.



https://noackgroup.com
https://unisensor.be/en/

The Future of Dairy Quality Is Here

Unisensor & Noack

Join Us for an Exclusive Event
Noack and Unisensor invite you to a seminar on
improving food safety standards in the dairy industry.

Part of Barentz.

Discover cutting-edge testing solutions for enhanced
quality control, from farm to processing.

This session brings together experts, dairy professionals

and technology leaders. Attend live demonstrations, u n i Se n SO r @

discover local success cases and connect with your samee &f mind iE Poas
peers for excellent dairy production.

() Event Highlights

Live testing solution demonstrations 4 N

Expert presentations on quality assurance Lecturee in Englich

Networking opportunities with industry Simultaneous tranclation ,bkaw'a/ea/

peers R/ y

Date Venue Focus
\Wednesday, December 10, 2025 Hotel Sheraton Novi Sad Testing solutions along the
complete milk chain
Starting at 9:.00 AM Polgar Andrasa 1, Novi Sad
From farm to final product
L ) \L ) \L _J

About the Organizers

Noack Unisensor

A leading provider of innovative solutions for the Unisensor delivers advanced diagnostic solutions that
agrofood industry, Noack specializes in delivering move beyond the lab into the field. Their mission is to
comprehensive quality control systems that ensure provide smart, user-friendly tools that help food
product excellence throughout the supply chain. Visit producers secure consumer trust. With proven
noackgroup.com to learn more about our commitment to technologies, they ensure safe, high-quality food and

dairy industry innovation. peace of mind worldwide.. Discover more at

unisensor.be.



https://noackgroup.com
https://unisensor.be/en/
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