PETUCTPALUOHHAA ®POPMA

ansa yyactusa B cemmnHape nHctutyta VLB Berlin "Modern Brewing Technologies”
23 maprta - 25 mapta 2020, r. Mockea

Peructpauusa B Poccuu:
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KoHTakTHbIe nuua:

KOnna Nonybesa EkaTtepuna 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 YYACTUA B TPEXAHEBHOM CEMUHAPE COCTABJAET 30.000 PYGIEN
NMoHepenbHUK, 23 mapTta 2020

O A NPUMY YHACTUE B SKCKYPCUU HA AO MIMNBK "OYAKOBO" (BxoauT B CTOMMOCTb y4acTus B
cemMuHape)
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ycnoBua AHHYNUPOBAHUA PETUCTPALIMU: NMpu aHHynupoBaHMKM onnavyeHHoON peructpauumn Bbl MoxeTe nony4yuTb AeHbrn o6paTHO 3a
Bbl4yeToM c6opa 3a 06paboTKy AOKyMeHTOB B pa3mMepe 3.000 py6neit, B cnyvyae, ecnv aHHynupoBaHue 6bINo BbINOMHEHO He no3gHee 09 mapTa
2020. B cnyyae aHHynupoBaHusi pernctpauuu nocne 09 mapta 2020 roga CTOMMOCTb y4acTUsi B CEMMHape He Bo3BpaljaeTcsi, Ho Bbl MoxeTte
npucnaTtk BMecTo Bac Ha ceMuHap Apyroro y4yacTHuka.
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VLB Seminar "Modern Brewing Technologies" in Moscow, 2020

A

ceMuHapa mHcTtutyTa VLB
"CoBpeMeHHble TEXHOJIONrMu
nuBoBapeHusa"

23 - 25 MAPTA 2020

10.30 Peructpauus y4acTHUKOB
Registration of participants

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

11.15 MexpayHapoaHble TEHOEHUUN CTUNen
nuea
International trends in beer styles
Dipl. Ing. Andreas Faustmann (VLB Berlin)

12.15 TlpakTuyeckue u TeopeTU4eckne acnekrbl
NPUMEeHEeHUs cneuuanbHbIX COPTOB
conopa. Boibop conopa ans paspaboTku
peLenToB NUBA C SIPKUM U NMOJTHLIM 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)

13.00 Ob6edeHHsil nepepnig / Lunch

14.00 Bble3g aBTobyca Ha AO MIBK "OuakoBo"
Transfer to brewery "Ochakovo”

15.30 TMoceweHne nuB3aBoaa, odLleHNE C
rnaBHbIM TeXHONOIrom
Plant visit

19.00 Bble3g aBTOGYCa ¢ NnMB3aBoAa B

BbICTaBOYHbIN LeHTP COKONMbHUKU
Transfer back to Sokolniki

-SUBJECT TO CHANGE -
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23 - 25 MARCH 2020

10.15

11.15

12.15
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15.00

16.00
16.30

17.30

CpaBHEHVIe Pa3nunyHbIX MeTo40B

onpepeneHns Konm4ecTBa KneTok
Comparison of different methods for cell

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

HasBaHue goknaga Ha cornacoBaHuun
Presentation title to be announced

NMpon3BoacTBO 6e3anKkorofibHOro NMBa.
TexHonorns Nnpou3BOACTBa KUCTbIX
cTUNen nuBa ¢ romoepMeHTaTUBHbLIMU
MOJIOMHOKUCTbIMU GakTepusimu SafSour
LP-652

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

Vitali Motorin (Fermentis by Lesaffre)

0O6edeHHbIl nepepbis / Lunch

Bonpoc - OTBeT (PedhepeHTbI

mHcTutyTa VLB oTBevaroT Ha Bonpockl
Y4aCTHUKOB)

Question & Answer session (VLB Berlin)

JlernoHenna B yctaHOBKe
McnapuTenbHOro oxnaxaeHus -
nocTtaHoBKa Bonpoca M oT4yeT 06 onbiTe
C aHaNMUTU4YeCKOMN TOUKN 3PEeHUsA
Legionella in cooling towers — problem
and experience report from an analytical
point of view

Dr. -Ing. Martin Hagebdck (VLB Berlin)
Kogbe-6pelik / Coffee break

OcHoBbI pa3paboTKu HOBOIO peLienTa: Kak
npocyMTaTb BapKy (pacyeT 3acbinu, LBeTa,
BHeceHue XMensi, BbIXoA, B BAPOYHOM Liexe
nrtAa.)

Basics of recipe design: how to calculate
your brew

Dipl. -Ing. Jan Biering (VLB Berlin)

3aBepLueHue 2-ro AHA ceMuHapa
End of the 2" seminar day

3EE"

W \MELIL v

»

ceMuHapa nHctutyTta VLB
"CoBpeMeHHble TeEXHO/I0rnm
nuBoBapeHusa"

23 - 25 MAPTA 2020

10.00 TemHoe NuBO: 06WMI 0630pP, TUNNYHbIE
TUNbl NUBa, BapMaHTbl NPOU3BOACTBA,
opraHosnienTu4yeckas oueHka
Dark beer: general overview, typical
beer types, production possibilities,
sensory evaluations
Dipl. -Ing Jan Biering (VLB Berlin)

11.00 MeHeaXMeHT BOAbl: ONTUMU3ALIUSA
npouecca n obopyaoBaHus
Brewing water management, process and
equipment optimization
Dr. Alfons Ahrens (VLB Berlin)

12.00 HasBaHue goknaga Ha cornacoBaHUK
Presentation title to be announced

13.00 O6edeHHnIl nepepnig / Lunch

14.00 Bopaa ansa nMBOBapeHUsi, KA4eCTBO BOAbI U
pa3nu4Hble BUAbI BOAONOArOTOBKU
Brewing water, quality and different types
of water treatment
Dr. Alfons Ahrens (VLB Berlin)

15.00 CpokK rogHOCTU M CTabUNbLHOCTL NUBA:
YTO BNMSIET HA CTAaOUIILHOCTb NUBa
(6uonoruveckas/Hedbuonornyeckas),
KaK MOXHO NOBbICUTb CTaGUNBHOCTL U
KOHTPONMpPOBaTb Ka4ecTBO
Influence factors on beer stability (biologi-
cal/non-biological stability), measures in
the brewery an appropriate quality control
Dipl.-Ing. Andreas Faustmann (VLB Berlin)

16.00 3aBeplweHue ceMuHapa U Bbigaya
cepTucmkaToB

Distribution of certificates, End of seminar

16.30 TMoceweHue BbicTaBku Beviale Moscow
Trade fair attendance Beviale Moscow
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VLB Seminar "Modern Brewing Technologies" in Moscow, 2020
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