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e whole world turns to ChOCO‘Qte
CRSTHIEC

Once again the ZDS has arranged an exciting programme for CHOCO TEC 2012. Europe’s
largest and most influential symposium, dedicated to the science and technology of chocolate,
takes place in Congress-Centrum Nord, Koelnmesse, Cologne. Although aimed primarily at
technologists and scientists, there is much to interest other professionals from the industry
including production and quality managers, product developers and analysts. There are topics
that will interest both long serving members of the industry as well as newcomers.

All the current technical developments in chocolate will be covered by a truly international
group of expert speakers with industry or academic backgrounds. Topics range from
presentations on crystallization properties and sustainability in cocoa production and
chocolate making, to specific and detailed work on energy consumption and tempering of
chocolate.

There are parallel sessions giving participants the choice of specific topics which include all
aspects of the use of vegetable fats, food safety, science, cocoa and technology.

A trade exhibition of ingredient and plant manufacturers compliments the main lectures,
and some of the exhibitors will present short overviews about their new products and ideas
within the extensive breaks. There is also the possibility of one to one discussions with
presenters and exhibitors where confidentiality is required.

Just as important as the formal programme is the chance to network with people from the
chocolate industry. Plenty of time has been built into the programme to allow these impromptu
meetings to discuss specific topics from the symposium, or the myriad of topical issues within
the world of chocolate.

CHOCO TEC 2012 is hosted in the City of Cologne one of Germany’s largest and oldest
cities, which was founded on the banks of the Rhine by the Romans in AD38. On the first
evening the Conference dinner will be at a very special location close to the Koelnmesse.

The second evening is free, so delegates are able to explore the city, visit one of the Christmas
Markets, and choose to eat at one of the hundreds of restaurants within the city centre. There
may even be time to visit the Imhoff-Schokoladen-Museum.

CHOCO TEC 2012 is a once in two years opportunity to update yourself on numerous areas
of chocolate technology and science, to meet suppliers, to debate topics of mutual interest with
the largest gathering of chocolate professionals in Europe and to meet people from the
worldwide industry.

Participants will also have the opportunity to taste chocolates from all over the world.



Organization Committee:

Christa SCHUSTER-SALAS
Alfred Ritter GmbH & Co. KG

Dr. Torben ERBRATH
BDSI Bundesverband der Deutschen Sif3warenindustrie e.V.

Dietmar FREUND
van Netten GmbH

MarK S. FOWLER
Nesté Product Technology Centre York

Dipl.-Ing. Hans HAENDLER
Former IMC PGmbH

Henri KAMPHUIS
Cargill Cocoa & Chocolate b.v.

Dr.-Ing. Ulrich LOSER
Kraft Foods R&D Inc.

Prof. Dr. Reinhard MATISSEK
LCI Lebensmittelchemisches Institut des Bundesverbandes
der Deutschen Stf3warenindustrie e.V.

Dipl.-Ing. Andréa PERNOT-BARRY
ZDS Zentralfachschule der Deutschen Stf3warenwirtschaft e.V.

Thomas SCHEIDGEN
Lindt & Springli

Oliver STRICKER
August Storck KG

Dr. Dr.-Ing habil. Gottfried ZIEGLEDER
Formely IV Fraunhofer Institut fir Verfahrenstechnik und Verpackung




- Overview 2012

- subject to alterations / not confirmed yet -

World cocoa availability

Fat bloom due to migration

Sustainability - an overview

Product recall

Effect of certification e.g. on consumer behaviour
Consumer information

Practical experience in lean production

Energy efficiency in cocoa processing and chocolate
production

Climate change and its impact on cocoa production
The history of the cocoa tree

Cocoa - the modern world crop

+ Sessions

Cocoa butter crystallisation
The Cadmium issue
Tempering

Sustainability

Vegetable fats - from the raw material to the processing
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Registration form - SIC-12

Zentralfachschule der Deutschen

SiuBBwarenwirtschaft e.V.
De-Leuw-Straf3e 3-9 42653 Solingen
GERMANY

Inscription for "CHOCO TEC 2012"
Date: 4 to 6 December 2012
Venve: Koelnmesse Congress Centrum Nord, Cologne, Germany

FAX: + 49-212-596133

Name/First name

Name/First name

Company name

Company address

Phone (with country code)

Fax

E-mail

If you prefer to pay the seminar fees with credit-card, please fill in:

O VISA [0 EURO-/MASTERCARD O DINERS CLUB

Number of credit-card: .......ccvvvvvveeieieiein Valid dates: ......... [

Date Signature / Stamp



Date / Venue Tuesday, 4 December 2012 13.00 until
Thursday, 6 December 2012 around 13.30

Koelnmesse, Congress-Centrum Nord
50532 Koln - Germany

Registration  ZDS - Seminar-Service
Tel +49/(0)212 /59 61-32
Fax +49/(0)212 /59 61-33
http://www.zds-solingen.de
E-Mail: s.steinmetz@zds-solingen.de

Fee Members of the ZDS Association € 1.290,00
Non-members € 1.610,00

Deduction of 5% from the 2nd participant of a company
Seminar SIC-12

TERMS OF PARTICIPATION

Fees for participation

Fees in full are due upon receipt of invoice. Money transfers to the ZDS are to be made free of
charge for ZDS. Please send money only after having been invoiced. Participation only after
receipt of payment two weeks prior to seminar date. Credit-cards (VISA / Euro-/MasterCard /
Diners Club) are accepted. If two or more participants are registered by the same company, each
participant after the first receives a deduction of five per cent on the respective fees.

Travel / Accommodation

Travel information and directions will be sent out with the registration confirmation. Costs incurred
for possible overnight accommodations are not included in the seminar fee. We have made
arrangements with several hotels, where you can book your room directly mentioning
"SCHOKO-TECHNIK".

Cancellation

Please understand that we have to charge 10% of the seminar fee for cancellations up to two
weeks and 50% for cancellations up to one week prior to the seminar for administrative
expenses. Later cancellations will be invoiced with 100% of the seminar fee. We will certainly
accept a substitute participant without additional costs.

If the event is cancelled by the organiser, the fee will be reimbursed totally.

Liability

In the event that seminars are cancelled for reasons for which ZDS is responsible,
reimbursement is limited to refunding already paid seminar fees. Any further claims are excluded.

Protection of Personal Data

In compliance with the stipulations of the German Federal Law on Protection of Personal Data we
hereby inform you that addresses of interested persons and seminar participants will be
electronically stored with the intention to forward programmes and seminar information of ZDS.

Zentralfachschule der Deutschen SuiBwarenwirtschaft e.V.
De-Leuw-Stralie 3-9 ¢ 42653 Solingen / Germany

Phone: +49 / (0)2 12 /59 61-12

Telefax: +49/(0)2 12/ 59 61-61

http://www.zds-solingen.de - E-Mail: info@zds-solingen.de




