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VLB Seminar "Modern Brewing Technologies" in Moscow, 2020

NMporpamMmmMa ceMMHapa MHCTUTYTA
VLB "CoBpeMeHHbIe TEXHOJIOMrMn
nuBoBapeHusa"

23 - 25 MAPTA 2020

10.30

11.00

11.15

12.15

13.00
14.00

15.30

19.00

Perucrpaums y4yacTHUKOB
Registration of participants

MNpuBeTcTBEHHaA peyb
Welcome and introduction
Dipl.-Ing. Andreas Faustmann (VLB Berlin)

MexayHapopaHble TEeHAEHUUU CTUNEN
nuvBea

International trends in beer styles

Dipl. Ing. Andreas Faustmann (VLB Berlin)

MpakTuyeckue 1 TeopeTuyeckue acnekTbl
NPUMeHeHUs crneyuanbHbIX COPTOB
conoaa. Beibop conoaa anAa paspaboTku
peLenToB NUBa C SIPKUM U MOJTHbIM BKYCOM
Practical and theoretical insight into

the world of different specialty malts.
Selection of malt varieties for tasteful beer
recipes

Fedor Nikolashkin

(WEYERMANN® SPECIALTY MALTS)

O6edeHHbit nepepnis / Lunch

Brie3n aBTobyca Ha AO MIMBK "OyakoBo"
Transfer to brewery "Ochakovo"

MocelweHne NnMB3aBoaa, obLleHue ¢
rmaBHbIM T€XHOJIOrOM
Plant visit

Brble3n aBTOGYyCa ¢ nuB3aBoaa B
BbICTaBOYHbIN LeHTP COKONMbHUKHU
Transfer back to Sokolniki

-SUBJECT TO CHANGE -

VLB

BERLIN

VLB-Seminar
"Modern Brewing Technologies"

23 - 25 MARCH 2020

10.15

11.15

12.15

13.00
14.00

15.00

16.00
16.30

17.30

18.00

CpaBHeHMe pasnuyHbIX METOOOB

onpepeneHus KonM4yecTBa KneTok
Comparison of different methods for cell

count determination
Dr. -Ing. Martin Hagebb6ck (VLB Berlin)

MoTeHuMan akoHOMUU BO BpeMsA
Npou3BOACTBEHHOrO Npouecca

Potential savings during the production
process

Dipl. Ing. Andreas Faustmann (VLB Berlin)

MpousBoacTBO 6Ge3ankoronbHOro Nn1Ba.
TexHonornsa NnponsBoAcTBa KACIbIX
cTunen nuea c romo)epMeHTaTUBHbLIMU
MOJIOYHOKUCTbIMU GakTepuamu SafSour
LP-652

Production of Non-Alcohol beer. Sour Beer
technology with homofermentative lactoba-
cillus SafSour LP-652

Vitali Motorin (Fermentis by Lesaffre)

O6edeHHnbili nepepeis / Lunch

Bonpoc - OTBeT (PedhepeHTbI

mHcTutyTa VLB oTBeyvaroT Ha Bonpochkl
y4aCTHUKOB)

Question & Answer session (VLB Berlin)

JNernoHenna B yctaHoOBKe
McnapuTenbHOro oxnaxaeHus -
nocTtaHoBKa Bonpoca u oTyeT o6 onbiTe
C aHaNUTU4YeCKOMN TOUYKU 3PEeHUs
Legionella in cooling towers — problem
and experience report from an analytical
point of view

Dr. -Ing. Martin Hagebdck (VLB Berlin)
Kogbe-bpelik / Coffee break

OcHoBbI pa3paboTkn HOBOro peuenTa: Kak
npocyuTaTb BapKy (pacyeT 3acbinu, LBeTa,
BHeCeHMe XMens, BbIXo B BapPOYHOM Liexe
mtAa.)

Basics of recipe design: how to calculate
your brew

Dipl. -Ing. Jan Biering (VLB Berlin)

3aBepLlieHue 2-ro gHA ceMuHapa
End of the 2" seminar day

®dypuweT B pectopaHe Kpacdrealpunbbap
GetTogether in CraftedGrillBar
CRAFTED



VLB "CoBpeMeHHble TEXHOJIOrMn
nuBoBapeHusa"

23 - 25 MAPTA 2020

10.15

11.15

12.15

13.00
14.00

15.00

16.00

TemHoe NnBO: 06WMI 0630pP, TUNUYHbIE
TUNbI NUBa, BapMaHTbl NPOU3BOACTBA,
opraHonenTu4yeckasi oLueHkKa

Dark beer: general overview, typical
beer types, production possibilities,
sensory evaluations

Dipl. -Ing Jan Biering (VLB Berlin)

Tpe6oBaHus K KayecTBy BoAbI Ha
NMBOBapeHHOM 3aBoAe M pasnuyHble
BapuaHTbl BOAONOArOTOBKM

Water qualities in the brewery and different
types of water treatment

Dr. Alfons Ahrens (VLB Berlin)

O6GopyanoBaHue ansa dpunbTpaymum u
cTabunusauum nuBa

Beer filtration and stabilization
Dmitry Matveev (Pall Eurasia LLC)

Ob6eOdeHHbIl nepepswis / Lunch

MeHeXXMeHT BoAbl: ONTUMU3aLUSA
npouecca n o6opyaoBaHus, NOBTOPHOE
Mcnonb3oBaHWe BOAbl U PeLMKIUpOBaHue
Water management in breweries: process
and equipment optimization, reuse and
recycling

Dr. Alfons Ahrens (VLB Berlin)

CpoK rogHOCTH U CTabUNbLHOCTL NUBa:

4YTO BMMAET Ha CTaOUNBbHOCTbL NMBA
(6uonornyeckan/Hebuonornyeckas),

KaK MOXHO NMOBbICUTb CTaGUNBHOCTb U
KOHTPONMPOBaTb Ka4yeCcTBO

Influence factors on beer stability (biologi-
cal/non-biological stability), measures in
the brewery an appropriate quality control
Dipl.-Ing. Andreas Faustmann (VLB Berlin)

3aBepLueHMe ceMuHapa 1 Bbigaya
ceptucmkaroB

Distribution of certificates, End of seminar
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VLB Seminar "Modern Brewing Technologies" in Moscow, 2020
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PETUCTPALNOHHAA ®OPMA

ans yvyactusa B cemuHape nHcetutyta VLB Berlin "Modern Brewing Technologies"
23 maprta - 25 mapta 2020, 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 3apeructupoBatbcs Ha cemuHap uHctutyTta VLB "Modern Brewing Technologies™

O CTOMMOCTb YYACTUSA B TPEXOAHEBHOM CEMWUHAPE COCTABNSAET 30.000 PYBJIEN
NMoHepenbHUK, 23 mapTta 2020

O A NPUMY YHACTUE B SKCKYPCUU HA AO MINBK "OYAKOBO" (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 pybnei, B criy4yae, ecnv aHHynupoBaHue Gbino BbINONHeHO He no3gHee 09 mapTta
2020. B cnyyae aHHynupoBaHus pernctpauuu nocne 09 mapta 2020 roga CTOMMOCTbL Yy4acTUsi B CeMMHape He Bo3BpaljaeTcsi, Ho Bbl MoxeTte
npucnaTte BMecTo Bac Ha ceMuHap Apyroro y4yacTHuka.
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