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Biihler Premium Petfood Demo Day
Uzwil, Switzerland

Join us in Uzwil for an exclusive, hands-on Premium Petfood Demo Day.

Experience live demonstrations and application center tours, and gain expert insights into creating high-quality, premium petfood.
Learn about extrusion and co-extrusion to wet textured petfood chunks, food safety, and sustainability.

Course content
High-quality petfood processing

- Grinding and extrusion (SSE & TSE): Understand how
raw material preparation and extrusion choices influence

product structure, quality, and nutritional consistency.
- Wet Petfood with High Moisture Extrusion (HME)

Treats & snacks processing

- Co-Extrusion (Co-Ex): Explore how advanced co-ex-
trusion enables differentiated textures, filled products,
and premium snack concepts.

Live demonstrations

- Demo |: Co-Ex: See co-extrusion technology in action,
from formulation to finished treat.

- Demo II: Wet Textured PetFood: Experience the pro-

duction of wet textured petfood with HME technology
and its impact on product appearance and palatability.

Biihler solutions for premium petfood

- Extrusion technology: Biihler's latest extrusion solution

for a wide range of premium petfood applications.

- Optical sorting (Sortex): Enhanced final product and
raw material quality through advanced sorting and for-
eign material removal.

- Food safety & validation: Involves approaches to en-
sure product safety and process reliability, as well as
kill-step validation services and regulatory compliance.

- Gain insights into improving the performance and effi-
ciency of petfood production processes.

Registration
Please visit the website and fill in the contact form:

www.buhlergroup.com/
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Application Center tours

- Grain Innovation Center
- Food Creation Center with baked petfood solutions
- Protein Application Center

Target group

This demo day is intended for CEOs, CTOs, product
managers as well as operation, engineering or R&D
managers and many more: people actively involved in
technological aspects and feasibility considerations
of extrusion.

Date
Monday, March 16, 2026

Number of participants
Min. 10 participants

Location
Extrusion Application Center
Bihler AG in Uzwil, Switzerland

Costs

Free of charge

Includes: course documentation, lunch, coffee, bever-
ages and snacks during breaks and dinner.

Excludes: hotel accommodation, traveling costs,
transportation/transfer between airport, hotel and
Buhler.

Accommodation

Accomodation can be booked through Biihler
when registering. Hotels and prices will be
announced after registration.

General inquiries

marketing.vn@buhlergroup.com
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