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Our manufacturing facilities – almost everything has changed only the smokestack, the long-standing symbol of our factory, 
still rests in its place.

Poland again, just 25 years later...90‘s – two bread-producing lines in Poland              

MOPOS Olomouc:
It’s already 30 years indeed!

It is not only the Bakers Association who commemorates the 30th aniversary this year; the 
same jubilee happens to be celebrated also by our joint-stock company – Moravské potravi-
nářské strojírny (or Moravian Food-Industry Machine Works), Olomouc. In all honesty, were it 

event unnoticed.

to life on the March 26th; rather it was an 
economic transformation of STROJOBAL, 
a former state-owned machine works, to 
an independent joint stock company. So 
we may be celebrating the 30th birthday, 
but actually there are full 65 years  of 
experience behind our work… 

We gained independence but we also took 
over the responsibility for the company in 
a tumultuous period of the 90’s when the 
old had often been demolished indiscrimi-
nately and the new had been coming into 

This is mainly due to the fact that the 
current “COVID age” generally does not 
favour to celebrations and retrospectives. 
We all are to cope with urgent and hot 
issues, respond to (to put it mildly) “opera-
tive” governmental regulations, arrange 
for the company’s smooth functioning, 
provide for adequate working conditions 
of our employees and, on the top of that, 
fulfill all  our obligations to customers.  
Back in the memorable year of 1991, it was 
quite an important moment, but it was not 
altogether a new company that emerged 

existence with great difficulties. We have 
passed through the typical evolution 
process of that time – we were forced to 
slim down the company structure  drasti-
cally and lay off workers, get rid of ineffici-
ent subsidiaries and activities, innovate our 
products that suddenly found themselves 
competing with the production of the 
world’s leading manufacturers, ensure 
sales, fight with defaulters, upgrade outda-
ted machinery, rationalize fragmented 
production program, deal with the privati-
zation, especially the voucher one… 

In all modesty we can proudly proclaim 
today that we have pulled it off successful-
ly. Our decision to hang on to the Eastern 
markets in times when all others had been 
leaving them en masse paid off. Big 
contracts from Russia and other formerly 
communist countries helped to make our 
company stable. Gradually we turned our 
focus on industrial, high-performance 
continuous lines for forming, proofing and 
cooling a wide range of bakery products 
including formed and toast breads, pastry, 
pizza, ciabatta, pretzels and other bakery 
products. Our production lines are tailored 
to individual customers not only to fit into 
the specific layouts of their production 
halls (proofers passing through two floors 
are no exception) but also to meet their 
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We greatly appreciate the recognition Jan Kubáček, MSc

MOPOS BAKERY LINES
Continuous Bread Producing Lines

Czech republic
PENAM Rosice, PENAM Zelená louka Praha, Beroun, Karviná, Olomouc, 
Ostrava, Pardubice, Cheb, Moravský Krumlov, Moravské Budějovice, Blansko, 
Slavkov u Brna, Plasy, Pelhřimov, Svitavy, Jihlava, Vyškov, Semily, Břeclav, 
Žďár nad Sázavou, České Budějovice, Benešov, Uherský Brod, Příbram

Slovakia
Bratislava, Žilina, Košice, Senica, Nováky, Nitra

Poland
Putka, Varsaw, Ropczyce, Bialystok, Gondek, Warminska, Bogusz, Oskroba, 
Nowy Dwór Mazowiecki, Celestynow, Lodž, Kielce, Starościn, Karwia 

Russia
Moscow, Pskov, Korolevo, Vologda, Veliky Novgorod, Chita, Gukovskaya, 
Yekaterinburg, Volzhsky, Syktyvkar, Ulyanovsk, Korolev, Naberezh. Chelny

Belarus
Vitebsk, Novopolock, Baranovichi, Gomel, Svetlogorsk, Rogachev,  
Soligorsk, Dobrusha

Moldova  – Kishinev

Ukraine  – Mariupol, Makeyevka, Budonovka, Druzhkovka,  Zaporzhye

EstonIA  – Tallin

Romania  – Bucharest

Mongolia  – Ulanbatar

Croatia – Zagreb

Formed and Toast Bread 
Producing Lines

Rusko
Severodvinsk, Ussurysk, Chita, Jelan, 
Tuapse, Vyazma, Gelendzhik, Vologda, 
Vladivostok, Volgodonsk, Shakhty

Belarus
Lida, Grodno, Gomel, Vitebsk

Ukraine – Sevastopol

Mongolia  – Ulanbatar

Kazakhstan   – Yasy Nan

Baton Bread Producing Lines

Russia
Karelia, Vologda, Moscow, Cheboksary, 
Pskov, Kazan, Voronezh, Pyatigorsk, 
Perm, Cheljabinsk, Samara, Dzerzhinsk, 
Volzhsky, Shcholkovo, Naberezhnye 
Chelny, Gorodec, St. Peterburg, Noginsk, 
Syktyvkar, Vyshny Volochek

Belarus
Mogilev, Novopolock, Soligorsk, Gomel, 
Vitebsk, Borisov, Orsha, Mogilev

Lithusnia        – Joniškis

Rolls, French Loaf and Bagel
Producing Lines

Czech republic
PENAM Rosice, PENAM Zelená louka, 
PENAM Břeclav, PENAM Třebíč, 
PENAM Olomouc, PENAM Ostrava, 
BEAS Choustníkovo Hradiště, Beroun, 
Slavkov u Brna, Blansko, Vyškov, 
Bílovec, Plasy, Uherský Brod

Slovakia
Kremnica, Nové Zámky, Drahovce, 
Nitra

Belarus – Gomel

Pizza and Special Bread
Producing Lines

Lithuania           – Marijampole

Korea – Seoul

Ukraine  – Nove Petrivce

Pretzel Producing Lines

Russia  
Tver, Moskva, Naberezhnye Chelny

Moldova  – Kishinev

specific requirements regarding form and 
structure of their products and varieties of 
slicing, pricking or dusting operations. 

Bread-forming lines and other machines 
“made in MOPOS” have already found 
their happy customers not only among 
almost all industrial bakers in Czech Repub-
lic and Slovakia, but also in many places 
across Russia, Belarus, Moldova, Ukraine, 
Poland, Hungary, Romania, Croatia, Italy, 
Lithuania, Estonia, Azerbaijan, Kazakhstan, 
Mongolia, Korea and others. 

While baking technology is the matter our 
heart, so to say, when speaking about 
MOPOS the two of our other divisions 
should not be omitted: malting machinery 
manufacture and production of steel 
weldments. This arrangement of forces 
allows us to get over the fluctuations in 
periods of boom and recession in separate 
fields. As one of our Lithuanian business 
partners once used to say: a three-legged 
support is always the surest… 

It behooves us to give sincere thanks for 
our tricenary successes not only to our 
customers and business partners, but 
primarily to all MOPOS employees: our 
well-coordinated team has always follow- 

ed through with every single order from 
the initial concept supplied by customers 
to detailed construction design, manu-
facture and supply of equipment ending 
with its assembly, commissioning and 
putting into regular operation in bakeries 
in our homeland or worldwide. 

We enter the following years with sober 
optimism and self-confidence. We rely on 

our own powers, we continue manufactu-
ring and innovating, we have stable perso-
nal and economic base to survive even the 
present difficulties. We are looking for- 
ward to further cooperation with current 
and new partners as well as fresh technical 
challenges in bakers’ trade!   

Jan Kubáček, MSc
Chairman of the Board

MOPOS BAKERY LINES
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