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Time Activity Location Activity Location Time Activity Location  Activity Location Time Activity Location  
8:30:00 8:30:00 8:30:00

8:45:00 8:45:00 8:45:00

9:00:00 Calibration results 9:00:00 9:00:00

9:15:00 9:15:00 9:15:00

9:30:00 9:30:00 9:30:00

9:45:00 9:45:00 9:45:00

10:00:00 10:00:00 10:00:00

10:15:00 Break Cafe Break Cafe 10:15:00 Break Cafe Break Cafe 10:15:00

10:30:00 10:30:00 10:30:00

10:45:00 10:45:00 10:45:00 Break Cafe

11:00:00 11:00:00 11:00:00

11:15:00 11:15:00 11:15:00

11:30:00 11:30:00 11:30:00

11:45:00 <Admin 11:45:00 11:45:00

12:00:00 12:00:00 12:00:00

12:15:00 12:15:00 12:15:00

12:30:00 12:30:00 12:30:00 Evaluation, and conclusion of course
12:45:00 12:45:00 12:45:00

13:00:00 <Admin 13:00:00 13:00:00

13:15:00 13:15:00 13:15:00

13:30:00 13:30:00 13:30:00

13:45:00 13:45:00 13:45:00

14:00:00 14:00:00 14:00:00

14:15:00 14:15:00 14:15:00

14:30:00 <LeeC 14:30:00 14:30:00

14:45:00 14:45:00 14:45:00

15:00:00 15:00:00 15:00:00

15:15:00 15:15:00 15:15:00

15:30:00 15:30:00 15:30:00

15:45:00 15:45:00 15:45:00

16:00:00 16:00:00 16:00:00
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Monday Tuesday Wednesday Thursday

Introduction Presentation Room

Practical exercises - 
Taste Calibration Presentation Room
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Presentation Room
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Presentation Room


