Institute of Analytical Chemistry and Food Chemistry

TU Graz University of Technology A C F C romayasses, s010Grz Austia
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Food Science
and Culinary Art

Summer School 2025

About the program

- Hands-on activities (fruit juice prodution,

meat processing, analytical Facts £

characterization,sensory evaluation and When: 6-18 July 2025 3

o

more...) Where: TU Graz/Vienna (Austria) o

|_

. Network with other students, and faculty Who: Chemistry (Bachelor/Master/PhD) Students 2,-
from the USA and Europe SAUEDITE

« Regular course fee: 1300€/1400$

. Sightseeing and food tour in Vienna _
Included: Accommodation, most of the food,

- Open air cooking
. Plant based food
- Company visits (chocolate, dairy, styrian

pumpkin seed oil, brewery) Apply N OW!

Send your CV and letter of motivation to
erich.leither@tugraz.at
Deadline: 30 April 2025
. Down payment: 300€ till 23 May 2025
GRAZ, AUStrlaTh e Remaining course fee due by 13 June 2025
PeTs 4

~S ) Cancellation fee:
o Until 12 June: 300€/400%
o From 13 June 2025 onwards: 100% of the course fee

Payment via bank transfer or credit card

transportation to the excursions



mailto:erich.leitner@tugraz.at
https://www.tugraz.at/events/food-science/

