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2° ogpuwvaptlo Deutcheback/ Milhlenchemie otnv ABRva

Me peydAn emituxia oAokAnpwOnKe to SLUEPO CEULVAPLO TIOU SLOPYAVWOE N ETALPELN HOg
O£ ouvepyaoia e TIC yeplavikES etalpeieg Deutscheback, Miihlenchemie kat Brabender.

Euxaplotoupe Bepud 0AOUG O00UG NTAV EKEL KOL CUYKEKPLUEVA TOUG TTEAATEG AG OO TOUG
Muloug: AuAidog, Adkou, Opakng, Kopotnvng, Kpning, Mappa, Mamnadiln, Mivdou,
XoAkidikng, Atlas kaBwg kot amo Tig etatpeieg Bake Hellas, Bevétn, Chipita, Elbisco, Eotia,
KapapoAéykocg, Mmiokota MamnadomovAou, Olkoyévela Itepylou kal Select bakery.
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Katd 1tn Oudpketa Ttou workshop mapouciaotnke mAnBwpa mpoidvtwv Kot
ipaypatonoBnkav aptomolntikég SoklpuéG amd tov masterbaker tng Deutscheback, k.
Michael Saathof, Tic omoieg eixav tnv eukalpia va Sokwudoouv daueca OAoL oL
TLAPEUPLOKOEVOL.

Karmotla armo ta mpoidvia mou mapoucLaoTnKay NTav ta €ng:

TopFerm Purissimo = cuvSuaopdg mPolupoy Kal BeATLWTIKOU OAEUPOU yLa TLOPAYWYH
PWHULOU UE PECOYELOKO OTUA. Agv TIEPLEXEL LAYLA OTIOTE O KABDE aPTOMOLOG IPOOHETEL QUTH
Tou emLBUEL.
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TopBake Sweet X 2 piypa evlUpwv 6mouv pali pe dpulo umopsi va mpoodepel tnv Sla
YAukOTNTA pe 9% laxoapn wote va umopel va SnAwBel o oxuplopde “Ywpic mpoaobnkn
{axapnc»

Topsweet “Morning Kick” = piypo mapaywyic Pwpiol EUAOUTIOHEVOU HE BLtapiveg kot
aAelpL KadE To omolo PoodEPEL OAN TNV EVEPYELA TTOU XPELATETAL KATIOLOG TO TPpwi

Alphamalt TTC piypa eileypévwy NUKUTTOPLVOOWY E GTOXO TNV Efpavaon tou LupapLou,
TNV Helwon TG KOAAOTNTAC Kol TNV evioxuan Tng SLOYKwaong Twv mevtolavwy

Deltamalt—2> kawotdpog a-apuldon yia éleyyo tou falling number



Together. BetterBaklng

DeutscheBack / Miihlenchemie Workshop

19t - 20" September in Athens
Day 1 Thursday 19th September 2019

12:30 | Get-together & Registration

Opening & Welcome 2nd Workshop in Greece

13:30 Paris Fratzeskakis, Jofran/Thomas Hanke, Deutsche Back
b Welcome and introduction Le Monde - School
M5 Nicolas Velissaropoulos, Le Monde
14:00 «Market overview for the Greek Flour Mills and Bakeries"
: Paris Fratzeskakis, Jofran
- Stern-Wywiol-Gruppe: “The Know-how conncetion”
15 Jacqueline Bleser, Miihlenchemie/DeutscheBack
1t Deutsche Back: "“From flour to final”
35 Jacqueline Bleser, Miihlenchemie/Deutsche Back
. “Applications outside of the box"
445

Markus Lons, Brabender

15:30 | Coffee break

DeutscheBack: “Three views on bakery products”

oeee Dimitrios Vasilakopoulos, Head of Baking & Rheology Lab
16:50 ViscoQuick — The New Brabender Viscometer

5 Markus Lons, Brabender
1715 Tasting* & Questions

*At both workshop days we will have a live show baking to present results of yeast and gluten reduction and new trends.

17:45 | End of Day 1

18:30 | Dinner

deutscheback ¢ Miihlenchemie

Together. Better Baking. Understanding Flour

www.deutscheback.com
A member of Stern-Wywiol Gruppe

In cooperation with:  joFRan Brabender
= o zmondt

.. where quallty is measured




Together. BetterBaking.

DeutscheBack / Miihlenchemie Workshop

19t - 20" September in Athens
Day 2 Friday 20th September 2019

10:00

"Glutenfree products and product development”
Aylin Sahin, PhD, University College Cork, Ireland — presented by Markus Lons, Brabender

10:45

DeutscheBack: “TopFerm Purisimo"
Thomas Hanke, Miihlenchemie/Deutsche Back

11:00

DeutscheBack: “TopSweet Protein”
Jacqueline Bleser, Miihlenchemie/Deutsche Back

115

Miihlenchemie: Deltamalt - “Effektive reduction of FN"
Dimitrios Vasilakopoulos, Head of Baking & Rheology Lab

11:30

“New Developments - further methods"
Markus Léns, Brabender

12:15

Miihlenchemie: The TTC Enzyme-complex
Dimitrios Vasilakopoulos, Head of Baking & Rheology Lab

12:30

Coffee break

13:00

Deutsche Back: "The red card for Acrylamide”
Thomas Hanke, Miihlenchemie/Deutsche Back

13:30

Know-How connection: “The effect of micronutrients”
Jacqueline Bleser, Thomas Hanke, SternVitamin

14:00

New Ideas for trends and settings
Thomas Hanke, Miihlenchemie/Deutsche Back

14:30

Tasting* & Questions
*At both workshop days we will have a live show baking to present results of yeast and gluten reduction and new trends.

15:00

Closing words
Paris Fratzeskakis, Jofran/Thomas Hanke, Deutsche Back

15:05

End of workshop

deutscheback ¢ Miihlenchemie

Together. Better Baking. Understanding Flour

In cooperation with:  joFRan Brabe‘nd‘er@

... where quality is measured.

DE www.deutscheback.com
s A member of Stern-Wywiol Gruppe



