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VLB Seminar "Modern Brewing Technologies" in Moscow, 2019

VLB
VLB-Seminar SERLIN

"Modern Brewing Technologies"
18 - 20 FEBRUARY 2019

10.15 Special Beers — Special Yeast
CneumanbHble WTaMMbl APOXCKeN pnsa
cneuunanbHbIX COPTOB NMBA
Dipl.-Ing. Jan Biering (VLB Berlin)
CeMuHap vHcTuTyTa VLB 11.00 How to produce an alcohol free beer and
"CoBpeMeHHble TEXHOJIOruun :hetpossibilities to optimize flavor and
" aste
nmBoBapeHuns BesankoronbHoe nuBo. Kak cBaputh ero
18 - 20 ®EBPAJIA 201 BKYCHbIM
8 0o n 019 Dipl.-Ing. Jan Biering (VLB Berlin)
11.45 Active dry yeast Fermentis. Latest
10.30 Registration of participants news: W-34/70, NE IPA .
PerncTpaums yHacTHUKOB AxkTuUBHBbIE cyxue apoxku Fermentis.
MocnepHue HoBocTu: W-34/70, NE IPA
11.00 Welcome and introduction Vitaly Motorin (Fermentis)
MpuBeTCTBEHHas peyb .
Dipl.-Ing. Andreas Faustmann (VLB Berlin) 1215 Coffee break / Koche-bpeuk
11.15 Problems with recipe development on a 12.45 Increafsing! .capacity.utilization and
small scale sustainability by using exogeneous
Kak npaBunbHO NpUrotoBUThH enzyme solutions
3KCNepUMeHTanbLHoe NMEO B MNoBbiweHue ahcheKTUBHOCTM PaboThI
MarneHbLKOM o6heme M ycToM4YMBOE pa3BuTHe, MPUMEeHss
Dipl.—/ng. Jan Biering (VLB Ber/in) 3K30reHHbIe hepMeHTHbIE Npenaparhbl
Jannik Munksgaard (DuPont Industrial
12.00 How good are hop pellets from previous Biosciences)
years . .
Bo3aeiicTBME ANUTENBHOMO XPaHeHMs 13.30 All good th_lngs come in th_rees - _
(4-5 net) Ha KaYeCTBO rPaHyNMPOBAHHOIO How to define the most suitable lautering
XMensi ypoXasi npoLnbIx fet technology for your purpose )
Dr. Adrian Forster (HVG Hopfenverwertungs- Tpy BapuaHTa Ha BbIGOP. B3BeweHHbIA
genossenschaft e.G.) noaxopd K BbIGopy cuctembl hunsrpauum
3aropa
12.45 Advantages and disadvantages of Dr. Vadim Tikhonov (ZIEMANN
different hops technologies HOLVRIEKA GmbH)
BHeceHue xmens. MNMpeunmyliectBa u _
He[OCTaTKMN pasnuUyHbIX TEXHONOTUIN 14.00  Lunch / ObedeHHblli nepepbie
Dipl.-Ing. Andreas Faustmann (VLB Beriin) 15.00 Filtration Problems: Everyone has them!
13.30 Coffee break / Kocpe-6pelik No one wants to talk about them!
CnoxHocTu npu counbsTpauun.
14.30 Transfer to "Seven Hills Brewing Co." OTKpbITbIV pa3roBop
Brie3p aBTOGYyCca Ha nuB3aBop "Seven Dr. Deniz Bilge (VLB Berlin)
Hills Brewing Co."
o 15.45 Brewhouse efficiency
16.30 Plant visit AdcpekTMBHOCTL BapoOYHOro Liexa
MoceweHne nuB3aBoAa, obLieHue c Dipl.-Ing. Andreas Faustmann (VLB Berlin)
rmaBHbIM TEXHOJIOTOM
16.30 Extract savings — It's also about increasing
19.00 Transfer back to CrocusExpo production capacity
Bble3n aBTOGyca B Crocus Expo OKOHOMMSA IKCTPAKTa M KONMYECTBO BapoOK
21.00 Arrival to CrocusExpo Dr. Deniz Bilge (VLB Berlin)
Mpu6biTHe aBTobGYyCca B CrocusExpo 17.15 End of the 2"¢seminar day
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Sensory Analysis: Hidden information —
Visually unlocked

OpraHonenTtuka nuBa. Kak npaBunbHo
TpaKToBaTb BKYC U 3anax nuBa

Patricia Diniz Fischer (VLB Berlin)

Flavour Stability — Approaches to keep the
beer as long delicious as possible
CT1abunbHOCTb BKyCa — KaK COXPaHUTb
BKYC N1MBa BOCXUTUTENbHbLIM KaK MOXHO
Aonblue

Dr. Deniz Bilge (VLB Berlin)

Applications of Sensory Analysis for Quali-
ty Control in the Brewing Field -

Flavour Stability and Panel Validation
MpakTnyeckoe npumeHeHue
opraHonenTU4ecKoro aHanusa gns
KOHTPONSA kayecTBa B NMBOBapeHUn
Patricia Diniz Fischer (VLB Berlin)

Lunch / O6edeHHbIl repepbis

Energy Savings during the beer
production: Practical relevance

CHuxeHue 3Heprosarpar.
MpakTnyeckue npumepsbl

Dipl-Ing. Andreas Faustmann (VLB Berlin)

Consulting and trouble shooting, as well
as hygiene audits from VLB Berlin
CepBuCHas ycnyra: ayauT U oLeHKa
npouecca Ha Baliem NuB3aBofe
Dipl.-Ing. Andreas Faustmann (VLB Berlin)

Final duscussion and distribution

of certificates

3akntounTenbHasa AUCKyCcCUs U Bbiaava
cepTucukaToB

Trade fair attendance

MoceweHune BbicTaBkM BevialeMoscow
Thimo Holst (Niirnberg Messe)
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PETUCTPALNOHHAA ®OPMA

ans yvyactusa B cemuHape nHcetutyta VLB Berlin "Modern Brewing Technologies"
18 dpeBpans - 20 pespansa 2019, r. Mocksa

Peructpauusa B Poccuu:
Pepakums xxypHana ,RealBrew” (CaHnkT-lNeTepbypr)

KoHTakTHbIe nuua:

tOnua MNony6esa EkatepuHa Cokonosa
Ten.: +7 (964) 390 39 85 Ten.: +7 (964) 390 39 90
E-mail: manager@realbrew.ru E-mail: reklama@realbrew.ru

51 xouy 3apeructupoBatbcsi Ha cemmHap uHctutyTta VLB "Modern Brewing Technologies

O CTOUMMOCTb YYACTUA B TPEXAHEBHOM CEMUHAPE COCTABIAET 29.000 PYEJIEN
NMoHeaenbHUK, 18 cheBpans 2019

O 3KCKYPCUA HA NUB3ABO[ "SEVEN HILLS BREWING CO" (BxoauT B CTOMMOCTb y4acTus B
ceMuHape)

damunus, Nvs

Pamunus, mst naTuHckuMmn Gyksamu
HaumeHoBaHue koMnaHum
LormkHocTb

[OmKHOCTb Ha aHIMUINCKOM A3blKke
WHpekc, ropog, cTpaHa

Ynuua, Homep aoma

E-Mail TenedoH

[ara, nognvck, neyatb

ycnoBuga AHHYNUPOBAHUA PETUCTPALIMIA: Mpu aHHynuMpoBaHMM onnayeHHON perucTpauun Bbl MoxeTe nonyuntb AeHbrn ob6paTHO 3a
Bbl4eTOM cbopa 3a 06paboTKy AOKyMeHTOB B pa3mepe 3.000 pyb6nen, B crnyvyae, ecnm aHHynupoBaHue Gbin1o BbINOMHEHO He no3aHee 17 siHBapsA
2019. B cnyyae aHHynupoBaHuA permctpauuu nocne 17 siusapsa 2019 roga cTOoMMOCTb y4acTusl B CeMUHape He Bo3BpaujaeTcsi, Ho Bbl MoxeTte
npucnaTte BMecTo Bac Ha ceMuHap Apyroro y4yacTHuka.
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