
SEminar
Vegan & Vegetarian 
Products
04.09. –
08.09.23

SEMinar 
Panned Goods 
25.09. –
29.09.23

Production technology of soft, hard and chocolate 
coating, dotted/mottled surfaces, non-pareilles, 
stones etc.

5 teaching days,
incl. theory and practice

Production technology of vegan and vegetarian  
products such as gums and jellies, soft candies,  
coated products etc.

5 teaching days,
incl. theory and practice

WEBinar 
sugar free & reduced 
confectionery 
10.10. –
13.10.23

WEBinar 
sugar free & reduced 
confectionery 
09.05. –
12.05.23

Sweeteners, trends, production technology of 
sugar free/-reduced confectionery etc.

Sweeteners, trends, production technology of 
sugar free/-reduced confectionery etc.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit.

SEMinar
Chocolate, Basics
16.10. – 
20.10.23

Production technology of chocolate – from the bean 
to the finished chocolate.

5 teaching days,
incl. theory and practice

SEMinar 
Chocolate, Advanced
23.10. – 
27.10.23

WEBinar 
Panned Goods 
07.11. – 
10.11.23

Production technology of soft, hard and chocolate 
coating, dotted/mottled surfaces, non-pareilles, 
stones etc.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit.

Production technology of different chocolate 
products such as liquid/hard fillings, fat-based,  
water-based etc.

5 teaching days,
incl. theory and practice

We share 
our sweetest 
secrets
Experience our tasty 
webinars and seminars 2022/2023

our Seminars 
Discover delicious 
know-how
Exciting seminars on-site: On the one hand we offer 
closed seminars where you can choose the topics 
and participants. On the other hand we provide open 
seminars: extensive training programs in an excellent 
equipped laboratory.  

our webinars 
Get a taste of what 
comes next
Discover our webinars from wherever you want 
and boost your knowledge of confectionery and 
chocolate technology. Before every webinar 
our participants get a practical kit containing 
tasty product samples. After every webinar 
we send summaries, videos, presentations 
and a certificate to you.

D&F Sweets GmbH

Hirzenrott 6
52076 Aachen
Deutschland/Germany

T +49 (2408) 92 999 08
E  info@df-sweets.de
W df-sweets.de

WEBinar 
FORTIFIED GUMS 
AND JELLIES 
20.06. – 
23.06.23

Production technology of fortified otc (over-the-
counter) gums & jellies.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit



WEBinar
Chocolate, Basics
11.04. – 
14.04.23

WEBinar
Chocolate, Advanced 
18.04. – 
21.04.23

Production technology of different chocolate 
products such as liquid/hard fillings, fat-based,  
water-based etc.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit

Production technology of chocolate – from the bean 
to the finished chocolate.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit

Webinar
Mogul Articles
14.03. –
17.03.23

Production technology of gums, jellies, foam  
products, toffees, truffles and sugar crusts etc.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit

SEMinar 
Mogul Articles
27.03. –
31.03.23

Production technology of gums, jellies, foam  
products, toffees, truffles and sugar crusts etc.

5 teaching days,
incl. theory and practice

SEMinar
Hard and 
Soft Caramels 
21.11. – 
25.11.22

SEMinar 
Panned Goods 
26.09. – 
30.09.22

Production technology of hard and soft candies such 
as toffees, caramels, hard boiled candies etc.

Production technology of soft, hard and chocolate 
coating, dotted/mottled surfaces, non-pareilles, 
stones etc.

5 teaching days,
incl. theory and practice

5 teaching days,
incl. theory and practice

SEMinar 
Panned Goods 
23.01. – 
27.01.23

Production technology of soft, hard and chocolate 
coating, dotted/mottled surfaces, non-pareilles, 
stones etc.

5 teaching days,
incl. theory and practice

SEMinar 
Chocolate, Advanced
24.10. – 
28.10.22

WEBinar 
Panned Goods 
08.11. – 
11.11.22

Production technology of soft, hard and chocolate 
coating, dotted/mottled surfaces, non-pareilles, 
stones etc.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit.

Production technology of different chocolate 
products such as liquid/hard fillings, fat-based,  
water-based etc.

5 teaching days,
incl. theory and practice

SEMinar
Chocolate, Basics
17.10. – 
21.10.22

Production technology of chocolate – from the bean 
to the finished chocolate.

5 teaching days,
incl. theory and practice

SEminar
Vegan & Vegetarian 
Products
10.10. – 
14.10.22

Production technology of vegan and vegetarian  
products such as gums and jellies, soft candies,  
coated products etc.

5 teaching days,
incl. theory and practice

WEBinar 
sugar free & reduced 
confectionery 
04.10. –
07.10.22

Sweeteners, trends, production technology of 
sugar free/-reduced confectionery etc.

4 teaching blocks of 3 hours each, 
incl. Q&A and practical kit.


