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6. ULUSLARARASI SERTIFIKALI DEGIRMENCILIK EGITIMI
6™ INTERNATIONAL CERTIFIED MILLING TRAINING

2 MAYIS MAY 2024 | PERSEMBE THURSDAY

10.10-10.50 Fuar Aihisi
Opening Ceremony
11.10-11.40 Degirmen Akis Diyagram
Mill Flow Diagram
KAHVE ARASI COFFEE BREAK
11.50 - 12.30 Degirmen Akis Diyagram
Mill Flow Diagram
1240-13.20  Degirmen Akis Diyagrami
Mill Flow Diagram
KAHVE ARASI COFFEE BREAK
13.30-14.10 Tahil ve Bakliyat Depolama Teknikleri
Grain and Pulses Storage Techniques
14.20-15.00  Tohil Temizleme Teknolojisi
Grain Cleaning Technology
15.10-15.50 Tahil Temizleme Teknolojisi
Grain Cleaning Technology
KAHVE ARASI COFFEE BREAK
16.00-16.40  Un Uretim Teknolojisi
Flour Production Technology
16.50-17.40 irmik Uretim Teknolojisi

Semolina Production Technology
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6. ULUSLARARASI SERTIFIKALI DEGIRMENCILIK EGITIMI
6™ INTERNATIONAL CERTIFIED MILLING TRAINING

3 MAYIS MAY 2024 | CUMA FRIDAY

10.10-10.50  Noodle Uretim Teknolojisi
Noodle Production Technology

1110 - 11.40 Extrude Oriinler Teknolojisi
Extruded Products Technology

KAHVE ARASI COFFEE BREAK

11.50 - 12.30 Kahvaltihk Gevrek Orinleri Teknolojisi
Technology of Breakfast Cereal Products

1240-13.20  Bakliyat Trev Urinleri
Pulses Derivative Products

KAHVE ARASI COFFEE BREAK

13.30-14.10 Bakliyat ve Beslenme
Pulses and Nutrition

14.20-15.00  Bakliyat Oretim Teknolojisi
Pulses Production Technology

15.10-15.50  Piring Uretim Teknolojisi
Rice Production Technology

KAHVE ARASI COFFEE BREAK

16.00-16.40  Makarna iretim teknolojisi
Pasta production technology

16.50-17.40  Makarna iretim teknolojisi
Pasta production technology
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6. ULUSLARARASI SERTIFIKALI DEGIRMENCILIK EGITIMI
6™ INTERNATIONAL CERTIFIED MILLING TRAINING

4 MAYIS MAY 2024 | CUMARTES| SATURDAY

10.10-10.50 Genetik, GDO, Tahil ve Bakliyat
Genetics, GMO, Grains and Pulses
11.10-11.40 Alternatif Proteinler
Alternative Proteins
KAHVE ARASI COFFEE BREAK
150-1230  Ekmek Oretim Teknolojisi
Bread Production Technology
12.40-13.20 Ekmek Sanat, Tiirler ve Yenilikler
Bread Art, Types and Innovations
KAHVE ARASI COFFEE BREAK
13.30-14.10 Ekmek Tiirleri ve Un Spesifikasyonlari ile Olan Bagjlantilar:
The Main Types of Bread and Connection With Flour Spects
1420-15.00  Ekmek Tiirleri ve Un Spesifikasyonlari ile Olan Baglantilan
The Main Types of Bread and Connection With Flour Spects
15.10-15.50 Bilyiik ve Kiicikbas Hayvan Yemi Oretimi Teknolojisi
Cattle and Sheep Feed Production Technology
KAHVE ARASI COFFEE BREAK
16.00-16.40  Balik Yemi Uretim Teknolojisi
Fish Feed Production Technology
16.50 - 17.40 Kanath Hayvan Yemi Oretimi Teknolojisi

Poultry Feed Production Technology
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