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Pociag z Putaw do Waszawy Gdanskiej ->
Warszawa Gdanska - Praga hladni Nadrazi >
Praga hladni Nadraz - Czeskie Budziejoice

Details v

‘ @ IC 131 Béthory /EC 114 ‘ | Including

O Warszawa Gdanska

O Prahahln.

(© 9:24h P 784km [ Monday 18.9.2023 RESTRICTIONS ON THE ROUTE 1082 CZK purchase a ticket 20p

‘ @ R735Vitava | | Free re Details v

Praha hl.n. 22:16 Platform 6J

Ceské Budéjovice 00:18

2:02h P 164 km (=) Sunday 17.9.2023 - Monday 18.9.2023 NO RESTRICTIONS ON THE ROUTE

229 CZK purchase a ticket  22p
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~ ZAKWATEROWANIE

Akademik w kampusie
Uniwersytetu
Potudniowoczeskiego w
Czeskich Budziejowicach
Kolej 4
Studentska 1409,
370 05 Ceské Budéjovice
370CZK\dobe




Fakulta zemédélska
a technologicka

Fakulta rybafstvi
a ochrany vod

KAMPUS

Jihoéeska univerzita
v Ceskych Budéjovicich

of South Bohemia

Jihoéeska univerzita
v Ceskych Budéjovicich

Budova ZR

Photesks univerista
v Cesiych Budjovicich

B I v
T e e L

oty
Lt
e s e o gt

Jadeshs universita v Coshich Budiovickh
Usiverity of South Bohemia in Cevid Boddyovice
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~ PLAN DZIAEANIA

04.09 boniedzialek 8$:30

Spotkanie przed akademikiem.

nem kampusu.WE LCO M E

Zapoznanie z t

Spotkanie organizacyjne.

Iabqﬂﬁ{'ﬂ%hm OF AGRICULTURE AND

. A .
Pierwsze _zaje¢
| TECHNOLOGY

R < OF THE UNIVERSITY OF SOUTH BOHEM
Z podziatem n : R . i
P ”E PY CESKE BUDEJOVICE
ey . IN THE CZECH REPUBLIC



~ ZAJECIA Z PROD
MLECZNEJ

Krotkie wyktady z teoretycznej

produkcji sera parzonego (pareny
syreniny) popularnego
w Czechach oraz produkcji lodow
(zmrzlina).



__Produkcja lodow malinowych

‘

Kazda z grup otrzymata
konkretny smak lodow,
ktory na koniec miat zostac

oceniony.



~ ZAJECIA Z PRODUKCJI PIWA

05.09 Wicrek 8:00 | TOP-FERMENTED BEER . -

INGREDIENTS:

« 25| water infusion and sweetening
s 2-3kgmalt
* C0ghops

Procedura warzenia odbywata sie

L] L]
w Mini-Browarze na terenie uczelni. e
R 1 yeast depend on the requ < Gisis s . 1085 Of the beer and the
method of brewin,, ey can be combined in different ways).
METHOD:

Kazda grupa otrzymata dany rodzaj

7. Fill 111 of water into the pot (the tap water is used there — therefore fill it in the
day before to get rid of the chlorine) and heat to 52°C. While stirring vigorously,
add 3 kg of medium-coarsely crushed malt and let it rest at 52 °C for 20 minutes.

8. Heat the work to 68 °C and let it rest for an hour (check the temperature after
15 minutes), then warm it slowly to 76 °C, one degree in one to two minutes.
9. Pour hot water under the net and transfer the whole work (use a ladle) into a
strainer pot (the enamel one) and let it stand for 20 minutes.
10. Separate the turbid part and decant the front part (the first part of the work into
the cooking pot), if the pumping work starts to harden, stop the pumping

stodu do uwarzenia piwa, a reszte

dziatan wykonywano analogicznie.

immediately.
11. Then carefully (using a saucer) pour 3 | of water (temperature 79 to 80°C),

Ca{y p rO CeS t rwa.f O d g O d Z i ny 8 d O Mini-brovar ‘ afterwards try to cut (using a knife) the threshing so that the water can soak

into it as best as possible.
12. Then drain the clear work again and repeat everything three more times (4

shots). You should get about 20 | of work.

14 mi mi
Z p rZ e rwa I Z aZ n aCZ 0 n y I ;— “% 13, Bring the work to boil (using a hop machine) and cook for 75 minutes. During
f» \‘ boiling, add hop three times, always after the beginning, then in the middle
“ { = and just before the end of boiling.
(\ 7‘ 14, Mix the work in the pot to create a water whirl (using a whirlpool
W r d s 558 machine), let the tannin-protel plexes and hop residues remain on
p o C e u rz e 4 “:‘,.u o the bottom, and pump them Into a clean pot =so that the “hop cake®
\ S %‘ remains consistent at the bottom.
- 15. Cool the work to 22 *°C and add yeast, rehydrated (dissolved) In lukewarm

water. Ferment for 6 to 8 days at the temperature 20-21°C. After this time,
transfer the young beer Into the “petainer” (a plastic barrel) and let it

52\-/.'

%, mature for about 3 weeks at a temperature of about 4°C.
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Varni list

Pivovar

Datum

Druh piva

05.09.2023 13% ale

C.varky

rok
2023

!Slad
|pale ale
[Mnichov R

Nkaramelovy

WX | .

%

0,0
0.0

dodany extrakt
77,1%
77.1%

Sarze C{ﬁlzl

alfa

—
[Celkem 0,0

od

Operace Cas

°c Objem v
panev _litrech

% 'Pollmmlw
hm.

davka
chmel

Vystirka 52 *C
Prodleva 20 min.
Ohiev na 68 °C
Prodleva 60 min.
Ohfev na 78 °C
Cerpani
[Odrmutovano

odrmutovéno

Odpocinek 20 min.
|Podrazent

PodréZeni

Stékéni predku

1.vystielek

2. vystielek

|3 vystrelek

[Posledni

zkouska zcukr.

OK

|Pohromadé
Do varu
1.chmel
2.chmel

Dovareno

Start var
60 min

@ @

Cerpani na vifivou kad

O 20 min.
Spiléni

Varku dozoroval sladek: _ Viastimil Nohejl

Amber Ale - stéd + chmiel

Pale Ale - stéd + chmiel
TR —




W|zyta W przyuczelnianym muzeum
- piwowarnictwa

I

Podcza
zostalis ~ utworzonego
Z ramienia Uj€ zwoju produkcji
| popul o] Republiki.

Czeskie Pudziejowice
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ZAJ ECI A Z PRODU KCJ' SAUSAGE PRODUCTION

HOMEMADE SUASAGES

M I SA ‘; INGREDIENTS:
'{ * 600 g cooked pork

-~ /

e/ 4

100 g raw liver
* 200 g roll (bun)
* 20 ggarlic

- ‘:‘ e
06.09 Sroda 10: ! T
® rO a ® X * 1teaspoon pepper
__ * 1lteaspoon pimento / allspice

* 2 tablespoons marjoram
* 130g broth

. 7 ° 7 7 A ;;\
Podczas zaje¢ pracowalismy nad Om venon.
'.'f-' _J\‘ 1. Put diced rolls (size of 1x1 cm) into a bowl and pour with the broth.

p ro d u ij a ki e’i' basy Z m i e I O n e O I» > 2. Grind the cooked meat in a grinder, grind the raw livers as well.

g AN 3. Mix everything together and add spices and salt, we can also add
K\ broth and mix.
253 4. Wash the casings (packaging) in water (*using the casings
m I esa Z d Od at k I e m C h I e ba I b u I I O n u e preserved with NaCl salt), cut them to a length of 27 centimeters
and close with a skewer at one end (* will be demonstrated by an
assistant).

= 5. Stuff the meat mixture into the prepared casings with a sausage

stuffing attachment called horn - “narazka” and after filling, close

B — the other end of the casing with a skewer as well.
3 9N 6. Place sausages into water at a temperature 85 °C and cook for

miesnego.

! 15 minutes.
3 f’:: 7. Take them out and spread them out on

a tray and let them cool.

@ Jihoeskd univerzita
Co-funded by &) @ ' Ceshich Budtion vicich
the European Union @@ A
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— Zautomatyzowany
proces pakowania
butelek z piwem
do dystrybucji.

14



—ANALIZA 1 OCENA
PRZYGOTOWANYCH PRODUKTOW

08.09 Piatek 9:30

Ostatniego dnia letniej szkoty
odbyfa sie ankietowana analiza |
| ocena przygotowanych w czasie |
zaje¢ laboratoryjnych produktdw.
W ramach podsumowania kazdy
uczestnik  otrzymat  upominki
od uczelni oraz certyfikaty.
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Ratusz na Gtéwnym rynku
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Rynek Gtowny
z fontanna
Samsona




Most prowadzgcy do centrum miasta

20
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