
Target group:
Yeast production and QA staff, as well as
employees from yeast related suppliers;
technology providers and quality management.

Course objectives: 
Establishing and deepening of knowledge in yeast 
fermentation technology, with focus on
the impact of raw material properties, fermentation  
and processing on yeast quality.

Your questions and structural understanding 
of yeast technology are discussed, as well as 
industrial process hygiene (HACCP).
We also cover instant active dry yeast (IADY) 
related topics. 

Course date & duration:
September 21­25, 2026 (5 days),
incl. 2 days of Baker's yeast pilot fermentation

Number of participants:
Minimum of 3 participants for each course,
maximum of 8 participants

Registration:
Please register via our website contact form
https://www.vh­berlin.org/contact/?lang=en
Please advise about your background / experience 
with registration

If any questions remain, please contact us:
Dr. Erik Pollmann, Head of Research Institute for 
Baker's yeast 
e­mail: erik.pollmann@vh­berlin.org

Course Fee:
VH members:        €4,800 per person and week
non VH members: €6,240 per person and week
The course fee includes the documentation, a 
participation certificate and refreshments as well.

Payment Terms:
Your participation is confirmed after receipt of 
payment:
Please make a downpayment of 50%, within two 
weeks after invoice date.
The second installment is due one week after the 
seminar took place.

Terms:
If you cancel your participation less then one 
month before, you are obliged to pay a 
cancellation fee of 50% course fee

Accomodation:
Airport Hotel Adlershof:
https://www.airporthotel­berlin­adlershof.de/en/
Adapt Apartments GmbH:
https://www.adaptapartments.de/en/berlin/

Visa information:
If you need to apply for a Schengen Visa, please 
provide us with a passport copy. We will prepare 
your invitation for the embassy / visa office and 
send it to you by email.

If any questions remain, please contact us:
Felix Beier, VH Berlin office manager
e­mail: felix.beier@vh­berlin.org
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