
Week Start End date Topic
1 Course start
1 Virtual Classroom: Introduction (together with Module A Closing 
1 11-Mar 17-Mar Introduction / Session B1 Roasting and Physical Transformation
2 18-Mar 24-Mar Session B1 Roasting and Physical Transformation
3 25-Mar 28-Mar Session B1 Roasting and Physical Transformation
3 Virtual Classroom 1 (15:00 CET, 90 min)
3 29-Mar 31-Mar Session B2 Roasting and Chemical Transformation
4 1-Apr 7-Apr Session B2 Roasting and Chemical Transformation
5 Extra Virtual Classroom with Samo Smrke
5 8-Apr 14-Apr Session B2 Roasting and Chemical Transformation (Expo)
6 15-Apr 18-Apr Session B2 Roasting and Chemical Transformation
6 Virtual Classroom 2 (15:00 CEST, 90 min)
6 19-Apr 21-Apr Session B3 Grinding
7 22-Apr 28-Apr Session B3 Grinding
8 29-Apr 2-May Session B3 Grinding
8 Virtual Classroom 3 (15:00 CEST, 90 min)
8 3-May 5-May Session B4 Freshness
9 6-May 12-May Session B4 Freshness
10 13-May 16-May Session B4 Freshness
10 Virtual Classroom 4 (15:00 CEST, 90 min)
10 17-May 19-May Virtual Lab Session: Preperation
11 20-May 26-May Virtual Lab Session: Preperation
12 27-May 30-May Virtual Lab Session: Preperation
12 Virtual Lab Session (14:00 CEST, 120 min)
12 31-May 2-Jun Session B5 Health
13 3-Jun 9-Jun Session B5 Health
14 10-Jun 13-Jun Session B5 Health
14 Virtual Classroom 5 (15:00 CEST, 90 min)
14 14-Jun 16-Jun Session B6 Soluble Coffee and Decaffeinated Coffee
15 17-Jun 23-Jun Session B6 Soluble Coffee and Decaffeinated Coffee
16 24-Jun 30-Jun Session B6 Soluble Coffee and Decaffeinated Coffee (WOC)
17 1-Jul 4-Jul Session B6 Soluble Coffee and Decaffeinated Coffee
17 Virtual Classroom 6 (15:00 CEST, 90 min)
16 24-Jun 30-Jun
17 1-Jul 7-Jul
18 8-Jul 14-Jul
19 15-Jul 21-Jul
20 22-Jul 28-Jul
20 Deadline: Submission of Final Assignment (midnight CET)
21 Virtual Classroom: Closing (15:00 CEST, 90 min)
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