
B1 Business

Course overview 2026
Business Area Chocolate and Flavor Creation

1

Cocoa Course Classic
29.09. – 01.10.2026

Chocolate Course Classic
15. – 17.09.2026

Chocolate Course Advanced
23. – 25.06.2026Nuts Course Classic

10. – 11.03.2026

Pasteurization Course
10. – 12.11.2026

Coffee Course Classic
20. – 21.10.2026
22.10.2026 deep dive (optional)

Uzwil, Switzerland

Moulding Course
22. – 24.09.2026

Moulding Course
13. – 15.10.2026

Reichshof, Germany

Trainings in Uzwil
For more information or to register for a course, please contact us by e-mail: 
courses.cm@buhlergroup.com

Trainings in Reichshof
For more information or to register 
for a course, please contact us 
by e-mail: 
anke.loettgen@buhlergroup.com

Bühler Tour Hotel Uzwil GTC Uzwil GTC Reichshof

mailto:courses.cm@buhlergroup.com?subject=Training
mailto:courses.cm@buhlergroup.com?subject=Course%20registration
mailto:anke.loettgen@buhlergroup.com
mailto:anke.loettgen@buhlergroup.com
mailto:anke.loettgen@buhlergroup.com
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B1 Business

Chocolate Course
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Target group

• Production employees and managers

• Product developers and technologists in 
chocolate industry

Course participation conditions

• One year of experience in chocolate 
industry 

• ChocoGenius online course is to be 
completed as preparation (access data 
will be sent one month before the start of 
the course)

Course size

• min. 8 | max. 20 participants

Comprising
• 3 course days at Bühler Headquarters in 

Uzwil (Switzerland)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
CHF 3’800 (incl. VAT)

Also included:
• Accommodation 14. – 17.09.2026
• Breakfast 15. – 17.09.2026
• Lunch 15. – 17.09.2026
• Dinner 14. – 16.09.2026

Course content

• Influence of raw materials on chocolate 
production

• Main focus: two-stage refining and 
conching, both theory and practical

• Detailed parameter settings for roll refining 
and conching

• Ball mill grinding theory

• Evaluation and analysis of production 
errors and measures for improvements

15. – 17.09.2026
English 
Uzwil, Switzerland

Classic
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Chocolate Course
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Target group

• Product developers, process engineers 
and technologists in chocolate industry 
with broad know how

Course participation conditions

• Recommendation: 8 or more years of 
experience in the chocolate industry

• Precondition: Chocolate Course Classic 
completed

Course size

• min. 8 | max. 20 participants

Comprising
• 3 course days at Bühler Headquarters in 

Uzwil (Switzerland)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
CHF 4’200 (incl. VAT)

Also included:
• Accommodation 22. – 25.06.2026
• Breakfast 23. – 25.06.2026
• Lunch 23. – 25.06.2026
• Dinner 22. – 24.06.2026

Course content

• Presentation of different chocolate mass 
production processes, highlighting process 
related mass structures, flow and sensorial 
properties

• Effects of new ingredients in chocolate 
mass processing, practical trials on lab 
refiner

• Theory and practice on refining and ball 
mill grinding

• Development of flavor and rheology during 
conching 

• Troubleshooting & best practice on refining 
& conching

• Evaluation of analytical tools for flavor 
analysis

23. – 25.06.2026
English 
Uzwil, Switzerland

Advanced
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Target group

• Production employees and managers

• Product developers and technologists in 
the nuts industry

Course participation conditions

• Some experience in nuts processing is 
beneficial for this training (but not 
mandatory)

Course size

• min. 8 | max. 15 participants

Comprising
• 2 course days at Bühler Headquarters in 

Uzwil (Switzerland)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
CHF 2’500 (incl. VAT)

Also included:
• Accommodation 09. – 11.03.2026
• Breakfast 10. – 11.03.2026
• Lunch 10. – 11.03.2026
• Dinner 09. – 10.03.2026

Course content

• Introduction into nuts processing

• Nut cleaning and conveying

• Optical sorting

• Nut grinding

• Nut roasting introduction, belt & batch 
Roasting 

• Food Safety & pasteurization

10. – 11.03.2026
English 
Uzwil, Switzerland

Nuts Course Classic
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Target group

• Production employees and managers

• Product developers and technologists in 
the food production industry

Course participation conditions

• No prior experience needed

Course size

• min. 8 | max. 15 participants

Comprising
• 3 course days at Bühler Headquarters in 

Uzwil (Switzerland)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
CHF 3’500 (incl. VAT)

Also included:
• Accommodation 09. – 12.11.2026
• Breakfast 10. – 12.11.2026
• Lunch 10. – 12.11.2026
• Dinner 09. – 11.11.2026

Course content

• The world of pasteurization

• Food safety and log reduction

• Risk evaluation in the supply chain for low 
moisture ingredients

• Theory about StatiSafe technology

• Practical trials with key product groups 
(e.g. nuts)

• Reference visit to Patiswiss

10. – 12.11.2026
English 
Uzwil, Switzerland

Pasteurization Course

Pasteurization Course Flyer

https://buhler.showpad.com/share/WOkBKaAdkMwV6w1M2QC5O
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Target group

• Production employees and managers

• Product developers and technologists in 
the cocoa industry

Course participation conditions

• Some experience in cocoa processing is 
beneficial for this training

• Product developers, process engineers, 
and technologists in the cocoa industry 
with broad know-how

Course size

• min. 8 | max. 20 participants

Comprising
• 3 course days at Bühler Headquarters in 

Uzwil (Switzerland)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
CHF 3’800 (incl. VAT)

Also included:
• Accommodation 28.09. – 01.10.2026
• Breakfast 29.09. – 01.10.2026
• Lunch 29.09. – 01.10.2026
• Dinner 28.09. – 30.09.2026

Course content

• Cocoa process overview

• Cleaning, pretreatment, deshelling

• Alkalization

• Roasting

• Food safety and cocoa products

• Cocoa grinding

• Cocoa pressing

• Powderization and stabilization

29.09. – 01.10.2026
English 
Uzwil, Switzerland

Cocoa Course Classic
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Target group

• Production employees and managers

• Product developers and technologists in 
the coffee industry

Course participation conditions

• Some experience in coffee processing is 
beneficial for this training (but not 
mandatory)

Course size

• min. 6 | max. 15 participants

Comprising
• 2 + 1 course days at Bühler 

Headquarters in Uzwil (Switzerland)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
CHF 2’500 (incl. VAT)
+CHF 1’000 (incl. VAT) for deep dive

Also included:
• Accommodation 19. – 21.10.2026 (22.10.2026)
• Breakfast 20. – 21.10.2026 (22.10.2026)
• Lunch 20. – 21.10.2026 (22.10.2026)
• Dinner 19. – 20.10.2026 (21.10.2026)

Course content

• Discover the holistic coffee processing 
value chain course – from bean to cup, 
integrating technology and processing to 
enhance quality, efficiency, and 
sustainability across the entire value chain.

Deep dive (optional)

• Dig deep into the coffee roasting and focus 
a whole day on roasting coffee in our 
Flavor Creation Center with our coffee 
experts.

20. – 21.10.2026
22.10.2026 deep dive 
English 
Uzwil, Switzerland

Coffee Course Classic
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Bühler Tour
Uzwil, Switzerland

Bühler Headquarters

Take the opportunity to visit 
our headquarters and gain a 
detailed insight into our 
location:

• Factory

• Research and Training 
Centers, e.g.:

− Chocolate

− Flavor Creation

− Food Creation

• CUBIC Innovation Center

• Bühler Energy Center

Every Monday before the 
course, from 3 to 5 p.m. 
(prior registration required).
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Accommodation
Uzwil, Switzerland

Hotel Uzwil

• The course fee includes the 
accommodation for the 
night before the course 
starts until the last day of 
the course (3 nights)

• Additional nights can be 
booked during the course 
registration

• The costs for the additional 
nights are to be paid 
directly to the hotel at 
check-out

Cost per night and person
CHF 145

https://www.hotel-uzwil.ch/en/

https://www.hotel-uzwil.ch/en/
https://www.hotel-uzwil.ch/en/
https://www.hotel-uzwil.ch/en/
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Moulding Course
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Target group

• Production employees

• Product developers and technologists in 
the chocolate processing industry

Course participation conditions

• No experience required

Course size

• min. 8 | max. 15 participants

Comprising
• 2½ course days at Bühler in Reichshof

(Germany)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
EUR 3’120 (incl. VAT)

Also included:
• Accommodation 
• Breakfast 
• Lunch 
• Dinner

Course content

• Dosing of different masses

• One-shot applications

• Shell forming

• Cold stamping method

• Pre-crystallization of chocolate

• Thermal technology

• Plant concepts

• Service topics: Preventive reconditioning, 
machine maintenance and operation, 
solutions to problems

• Troubleshooting

22. – 24.09.2026
English 
Reichshof, Germany
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Moulding Course
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Target group

• Production employees

• Product developers and technologists in 
the chocolate processing industry

Course participation conditions

• No experience required

Course size

• min. 8 | max. 15 participants

Comprising
• 2½ course days at Bühler in Reichshof

(Germany)
• Detailed training documentation
• Practical demonstration using our plant 

and laboratory
• Participation certificate

Course fee
EUR 3’120 (incl. VAT)

Also included:
• Accommodation 
• Breakfast 
• Lunch 
• Dinner

Course content

• Dosing of different masses

• One-shot applications

• Shell forming

• Cold stamping method

• Pre-crystallization of chocolate

• Thermal technology

• Plant concepts

• Service topics: Preventive reconditioning, 
machine maintenance and operation, 
solutions to problems

• Troubleshooting

13. – 15.10.2026
English 
Reichshof, Germany
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Title Only

14

Chocolate Application Center & Flavor Creation Center
Uzwil, Switzerland

Registration & Contact

Bühler AG | Headquarters

Uzwil, Switzerland

courses.cm@buhlergroup.com C
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Confectionery Application Center
Reichshof, Germany

Registration & Contact

Bühler GmbH

Reichshof, Germany

anke.loettgen@buhlergroup.com C
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General Terms and Conditions for training classes with Bühler AG Uzwil
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B1 Business

General Terms and Conditions of Sale of Bühler GmbH Reichshof
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General Terms and Conditions of Service of Bühler GmbH Reichshof
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I N N O V A T I O N S  F O R  A  B E T T E R  W O R L D
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