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SUNDAY 2 MAY 2004 
 
19.00  Informal get-together at Hotel Park Inn, hosted by SIEMENS 

 
 
MONDAY 3 MAY 2004 
 
08.30  Opening by Horst-Gevert BELLMER (Vice President of EBC) 

Introduction by Frank RATH (General Chairman) 

   
 Session I LEGAL GENERAL CONDITIONS AND REQUIREMENTS OF THE MARKET 

Chairman: Peter HAHN, Deutscher Brauer-Bund, Germany 

08.45 1. New European regulations – upstream  & downstream ('General Food Law' 
178/2002) 
Alexandra NIKOLAKOPOULOU, Administrator European Commission 

09.30 2. Food safety requirements of the market – on the right path from black box 
production to an integrated chain responsibility 
Frank NITZSCHE, König Brauerei, Germany 

 Session II FOOD SAFETY AND TRACEABILITY – UPSTREAM 
Chairman: Frank NITZSCHE, König Brauerei, Germany 

10.00 3. Generic approaches to ensuring food safety in the supply chain 
Denise BAXTER, Brewing Research International, Great Britain 

10.30 4. The supply chain from barley to malt: HACCP in practice 
Claudine VANDEMEULEBROUCKE, Federation of Belgian Maltsters, Belgium  

11.00 Coffee Break 

11.15 5. Concept for the improvement of food safety and traceability in the production of 
brewing barley and malt in Germany 
Frank RATH, VLB Berlin, Germany 

11.45 6. Nice to have, need to have. The food safety approach of the Dutch malting and 
brewing industry 
Karin OP DEN KAMP, Centraal Brouwerij Kantoor, The Netherlands 

12.15 7. The integrated food safety guide for the Belgian brewers 
Geert VANHOVE, S&V Management Consultants, Belgium 

12.45 8. Food safety and traceability –  Assured UK malt 
Ivor MURRELL, Maltsters Association of Great Britain, Great Britain 

13.15 Lunch  

14.15 9. Modeling food production chains in a central IT-system to ensure traceability 
and food safety 
Christoph PEYLO, T-FS/EZG – Gesellschaft für Food Safety und Verbrauchersinformation, 
Germany 

14.45 10. Traceability of barley and malt – definitions, documentation requirements, 
problems and its importance in food safety concepts 
Dietrich MÖNCH, Tivoli Malz Hamburg, Germany 

15.15 11. How the hop industry tries to solve problems in traceability and pollutants 
Adrian FORSTER, Nateco2 GmbH & Co. KG, Germany 

16.00  Depart for Technical Visits 
  
evening Dinner at VLB – visit of the research facilities at VLB – hosted by VLB-Berlin 
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TUESDAY 4 MAY 2004 
  
 Session III FOOD SAFETY AND TRACEABILITY – DOWNSTREAM 

Chairman: Harry WHITE, Coors Brewers, Great Britain 

09.00 12. Traceability - Is what the law requires what the brewer requires? 
Nick SILK, Scottish Courage Brewing Ltd., Edinburgh, Scotland 

09.30 13. Using traceability in the supply chain to meet consumer food safety 
requirements 
Philip BOTZENHARDT, CCG/Efficient Consumer Response Europe, Germany 

10.00 14. Traceability of packaging materials in the supply chain  
Annemiek MULLER KOBOLD-MOLENKAMP, Grolsche Bierbrouwerij, The Netherlands 

10.30 Coffee Break 
 

11.00 15. Traceability in the brewing industry: regulations, standards and methodology 
Heike SCHUMACHER, Siemens, Germany  

11.30 16. Keg tracking and tracing 
Graham MILLER, Trenstar, Great Britain 

12.00 17. Traceability solutions for upstream suppliers in the Spanish brewery industry 
Jordi MUR, AECOC, Spain 

12.30 Lunch  

 Session IV CRISIS MANAGEMENT 
Chairman: Esko PAJUNEN, Sinebrychoff, Finland 

13.30 18. Managing the risk to reputation of a recall 
David BROTZEN, Brotzen Mayne Limited, Great Britain 

14.00 19. Case study for mislabelling and crisis management  
Carsten EGER, Brauerei Beck & Co., Germany 

14.30 20. Contaminated products insurance 
Christof BENTELE, Aon Crisis Management Practice, Germany 

15.00  
 

Workshop "Drafting guidelines on traceability" – Panel Discussion 
Chairman: Frank Rath 
 

16.00  Closing of the Symposium by Frank Rath 

 
 
 
 
 
 
 
 

 
 


