Well tapped!

Operating a Draft Dispensing System
Doemens Academy GmbH is certiﬁed and ofﬁcially recognized in Germany as a trainer for guidelines concerning the “safety
and technical evaluation of draft dispensing systems”. It has offered the relevant coursework in this area for many years.
The goal of this seminar is to convey knowledge pertaining to the hygiene requirements and technical aspects of operating
beverage dispensing systems, in addition to evaluating their risks. The theoretical portion of the seminar provides the
necessary information base for understanding the principles behind beverage dispensing, though relevance for practical
operations is always of prime importance. In the hands-on part of the seminar, the operation of equipment as well as the
use of measuring and cleaning devices are demonstrated and subsequently practiced on a draft system.
Dates:

November 23rd – 24th 2017

Trainers:

Dr. Michael Zepf
After completing his vocational training as a brewer and maltster, Dr. Zepf studied Brewing Science and
Beverage Technology at TU Munich-Weihenstephan, ﬁrst receiving a Masters of Science degree followed
by a Ph.D. Dr. Zepf has been at Doemens Akademie since 2009, where he is head of the Savour Academy
and leads beverage dispensing seminars as a specialist on the subject.
Michael Eder
After concluding his vocational training as brewer and maltster, he attended Doemens where he
completed the Brewmaster and Production Manager program. Since 2003, Mr. Eder has primarily been
involved in consulting, in the World Brewing Academy, and in working as a trainer for seminars on
beverage dispensing systems.

Target Group:

The seminar is designed to address a diverse group of participants including the operators of beverage
dispensing systems, restaurant owners, draft system installers, ﬁeld agents for breweries who service
restaurant clients, those responsible for evaluating the risks inherent to dispensing systems, staff members of
relevant government agencies as well as anyone who wants to learn about the latest technical
innovations in the ﬁeld.

Seminar Content: ■ Dispensing system design
■ Dispensing equipment and technology
■ Saturation of liquids with gases
■ Dispensing gases (CO2, N2, gas blends)
■ Practical training (the handling and operation of dispensing equipment)
■ Practical training (evaluating risks)
■ Pressure losses in dispensing systems
■ Dimensioning dispensing systems
■ Hygiene requirements
■ Cleaning beverage dispensing systems and glasses
■ Testing the safety of beverage dispensing systems – theory and practice
■ Systematic troubleshooting and elimination of problems
Doemens Academy GmbH invites all seminar participants to attend
an evening event on the ﬁrst day of the seminar.

Regist

Event location

Doemens Academy GmbH / Stefanusstraße 8 / D-82166 Gräfelﬁng / Germany

Seminar fee

€ 580 (add sales tax) includes handouts, lunch as well as break refreshments
and a collective happy hour.
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Registration

Doemens Academy GmbH / Stefanusstraße 8 / D-82166 Gräfelﬁng / Germany
Phone: +49 89 - 8 58 05-0 / Fax: +49 89 - 8 58 05-26 / Email: seminar@doemens.org / Web: www.doemens.org/seminare
By signing this registration form, you agree to accept the terms of Doemens Academy, Inc. (see www.doemens.org/agb.html).
In the event that you are entering into this legal transaction as a consumer – ergo, outside of corporate or independent business interests – you hereby
agree to enter into a contractual obligation with Doemens Academy, Inc., thereby foregoing your legal right to rescind this obligation once the program
has commenced as described above.
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Please complete this form legibly and return it to Doemens.

Participant’s first and last name

Company role
Billing address:
Company

Street

Town / zip code

Phone

Fax

Email

■
■

Please send me a list of hotels (Doemens does not handle reservations).
Vegetarian meal

Date / signature

■

Vegan meal

Company stamp

Confirmation of registration (will be provided by Doemens)
We hereby confirm receipt of your registration Invoice to be mailed separately.
We look forward to your participation.

Gräfelfing

Doemens Academy GmbH, signature

