
 

 

 

 

 

 

 

 

Course program 

Monday:  

 

Tuesday:  

8.30h Practice: Breads 
9.30h Coffee break 

9.45h Starch degrading enzymes 

11.00h Practice continued 
12.30h Lunch 
13.30h Practical session:  

17.00h Result discussion 
 

 

8.30h Welcome and Introductions 
9.00h Product classifications 

Product samples discussion 
9.45h Introducing Enzymes 
10.30h Coffee Break 
11.00h Fats 
11.45h Flours and starch 
12.30h Lunch 
13.30h Practical session: Cake and Breads Softer for longer 

 
17.00h Result discussion 

Enzymes and Baking 



Wednesday:  

 

Thursday:  

 

Friday:  

 

 

 

8.30h Practice:  Crackers and Biscuits 
10.00h Coffee Break 
10.30h Yeast 
11.00h Protein and Fat degrading enzymes 
12.00h Emulsifiers 
12.30h Lunch 
13.30h Practical session:   

 
17.00h Result discussion 

8.30h Practice:  Building improving systems 
10.15h Coffee Break 
10.30h Baking and Cooling 
11.00h Practice:   

 
12.45h Lunch 
13.30h Practice:  
17.00h Result discussion 

8.30h Practice:  your own project 
10.15h Coffee Break 
10.30h Theory recap 
11.00h Practice:   

 
12.45h Lunch 
13.30h Practice:  
15.00h Result discussion/ Handout certificates 


