The new Milling Academy
is directly connected to the
Grain Innovation Center.

TEXT:BIANCARIC

At the heart of Biihler’s headquarters in Uzwil, Switzerland, a state-of-
the-art 1,800-square-meter training center for millers has opened its doors.
The Milling Academy for food and feed underscores the importance of the
milling sector for Blihler, bringing together decades of expertise with the
latest technology and modern teaching methods. Direct access to the
Grain Innovation Center, research and training centers, and the CUBIC
innovation campus enables course participants to gain unique hands-on
insight into key industry areas.
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visitors walk through a
green, covered courtyard to reach the new Milling
Academy for food and feed. And once inside, it's hard
not to stop in awe. What awaits is a spacious, light-
filled training center with inviting seating alcoves
where students are hard at work. A large glass facade
offers an open view into the new Grain Innovation
Center, which is directly linked to the Milling Acad-
emy and also serves as a space for hands-on training.
The inviting coffee corner provides a place for stu-
dents from different courses to meet, exchange
ideas, and build connections. Behind the modern
classrooms, the machinery hall spans two floors,
where experts bring theory to life through practical
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demonstrations. “The construction of the new Mill-
ing Academy gave us the chance to design and
implement everything in a way that best supports
our customer training programs,” explains Dario
Grossmann, Head of the Milling Academy. “We also
used this opportunity to create more hands-on
learning experiences right at the machines.”

For Grossmann, didactics is a key pillar of the
overall concept. “All of our instructors are experts
with many years of experience, but expertise alone
isn’'t enough. To ensure we deliver the best possible
learning experience, every one of our trainers has
formal training in teaching methods, which they
continuously build on and refine.”
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The first training sessions have already been
held at the new Milling Academy, and participant
feedback has been overwhelmingly positive. “Partic-
ipants tell us that the new Milling Academy has taken
our training to an entirely new level of quality,”
explains Grossmann.

One of the first participants was Oliver Efrain
Romero Lucero, Continuous Improvement Manager
at CMI Alimentos in Guatemala, one of Central
America’s largest food producers, with expertise in
both wheat and corn milling. “The infrastructure and
overall concept are outstanding. The welcoming
atmosphere allows you to fully immerse yourself in
the world of milling during the training. The in-
structors are highly skilled and training materials
are also extremely well prepared. Being located
within Biithler’s innovation campus also helps deep-
en your understanding of the company’s diverse
business and the many interconnected processes,”
explains Romero.

Jan Tuborg Pedersen, Team Leader at Valsemgl-
len in Denmark, has also completed training at the
new Milling Academy. Valsemgllen is known for its
high-quality standards and over 120 years of ex-
perience milling local wheat, rye, oats, and pulses.
Pedersen recently participated in an oats course and
was equally impressed by the new facilities. “I really
like that it's bright and modern, with large class-
rooms and big screens. For me, one of the most
important innovations is the addition of a showroom
with all the machines we're learning about, and you

connection between the Milling Academy and the
Grain Innovation Center is incredibly useful, it gives
you the freedom to move around, meet people, and
ask questions wherever you go.”

At the cutting edge of innovation

All machines in the new Milling Academy are oper-
ated without product, allowing participants to ob-
serve their inner workings and even open them while
running - offering insights that would not be possi-
ble during normal production. For those who want
to see the equipment in action with real material,
the adjoining Grain Innovation Center provides
that hands-on experience. Here, participants can
test and work with the machines under real process-
ing conditions.

Grossmann emphasizes that training also contin-
ues at Biihler’s fully automated School Mill, which
processes 24 tonnes per day. This facility makes it
possible to conduct training on an industrial scale.
Conveniently located just a short walk from the
CUBIC, it allows participants to make the most of
their time during training days.

The Milling Academy’s training offering also
includes two state-of-the-art laboratories. One is
designed specifically for analytical training, and the
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With their bright, modern
design and large screens,
the training rooms offer the
perfect environment for
theory sessions.

Practical experience is a core
part of the training approach.
Participants work directly on

run into other students in the hallways. The direct At the Milling Academy, state-of-the-art
technology meets modern didactics in
an environment designed to encourage

collaboration and knowledge-sharing.

the machines, applying what
they have learned under ex-
pert supervision, preparing
them for real-world tasks.
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“THE INFRASTRUCTURE AND

CONCEPT ARE EXCELLENT.

THE WELCOMING ATMOSPHERE
ALLOWSYOUTO
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OLIVER EFRAIN ROMERO LUCERO

Manager of Continuous Improvement at CMI Alimentos, Guatemala
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With a daily capacity of 24 tonnes, the fully automated training mill offers the

opportunity to conduct training at an industrial scale.
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other provides a safe environment for electronics
education and experimentation. Naturally, digital
services are also a key part of the curriculum. Thanks
to large interactive screens, participants can test
these systems thoroughly in real time.

The Milling Academy offers a comprehensive view
of the entire value chain, from raw material intake
to final packaging. At the Bihler bagging station
within the Academy, participants can witness flour
from the trial mill in the Grain Innovation Center
being packaged, bringing the process full circle.

Integrating feed milling

The new Milling Academy was designed for millers
in both the food and feed industries. As part of that
vision, the School of Feed Technology (SFT) has now
found its new home within the Academy.

“This new location is ideal for our students,”
explains Lothar Driller, Head of the SFT. “The fact
that they can use the machines in the Grain Innova-
tion Center for their training sessions alongside the
Milling Academy is fantastic and opens up valuable
opportunities for deeper practical experience.”

The range of equipment now available for feed
milling training is significantly broader, ensuring
that every student can work with machines similar
to those used in their own facilities. “With this new
site, we're leveraging synergies and exchanging
knowledge across disciplines,” Driller explains. “Our
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“THE CONSTRUCTION OF THE NEW
MILLING ACADEMY GAVE US THE
CHANCE TO

DARIO GROSSMANN
Head of the Milling Academy

Find out more about the
training courses offered
at the Milling Academy.

students also benefit greatly from the proximity to
other research and training centers, such as extru-
sion, proteins, and more.”

One student who is nearing the end of his 3-week
course and who has already made use of the Milling
Academy’s new offerings, is Maximilian Schrott,
Master Miller and Operations Manager at Martin
Schrott & Sohne, Germany, a seventh-generation
family business he plans to take over from his father.
With him is Julia Wicki, a miller at Wicki Miihle AG,
a Swiss family business with over 100 years of
tradition, and Benedikt Hitthaler, a feed miller at A.
Rieper AG in South Tyrol, Italy, which is a regional
leader in feed production.

“Feed milling education with this level of quality
and depth simply doesn’t exist in Germany, that
is why I came to Switzerland,” explains Maximilian

Julia Wicki (Wicki Miihle AG),
Maximilian Schrott (Martin Schrott
& Sohne), and Benedikt Hitthaler
(A. Rieper AG) are all enthusiastic
about the Milling Academy.

TIONIS THAT

AND THAT YOUGET TO
MEET OTHER STUDENTS.”

JAN TUBORG PEDERSEN
Team Leader at Valsemellen, Denmark
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Schrott. “I've learned a lot of new things. The equip-
ment is top-notch, and the instructors’ expertise is
very impressive.”

According to Julia Wicki, the course is well
designed. “The balance between theory and practical
exercises is very well done,” she says. “I also really
like the bright classrooms and the many spaces
where we can break off into small groups for more
focused learning. We often stay after class to con-
tinue working together.”

And Benedikt Hitthaler, who has already com-
pleted several training sessions with the SFT at its
former location, is also impressed. “The new training
center is larger and offers more opportunities,”
he says. “Working in small groups directly on the
machines is extremely valuable. I also find the close
connection to innovation particularly inspiring. We
often stopped by the CUBIC during lunch breaks.”

Given the shortage of skilled professionals, it is
more important than ever for companies to imple-
ment a solid, holistic training strategy. On request,
Bithler develops customized training programs,
including on-site customer training. “We're seeing
growing demand from our customers - far more
requests than ever before,” says Grossmann. “With
the new Milling Academy, we are more than ready
to meet this growing demand and continue providing
the best training for millers in the future.”



plays a vital role in global food
security, yet it faces growing pressures: climate
change, a shrinking skilled workforce, and supply
chain volatility. In this challenging landscape, tech-
nology and digital solutions offer new ways to boost
yield, profitability, and resilience - especially, when
supported by a well-trained workforce.

Biithler continuously invests in strengthening its
global education network to equip the next genera-
tion of millers with the skills they need to succeed.
This commitment is brought to life through a
growing offering of training programs, facilities,
and partnerships dedicated to knowledge sharing
and hands-on learning.

The Milling Academy in Uzwil, Switzerland, along-
side the School of Feed Technology (SFT), offers
over 100 courses a year to over 750 trainees in seven
languages. Biihler also runs specialized programs in
partnership with Kansas State University in the US,
and at the training mill in Wuxi and the feed mill in
Changzhou, China. Biihler’s African Milling School,
located in Nairobi, Kenya has served millers from
across Africa and the Middle East since 2015.

The Grain Innovation Center in Uzwil provides a
collaborative environment for developing and test-
ing grain processing methods. It is closely connected
to the Bithler network of research and training
centers including, the Grain Processing Innovation
Center in Kano, Nigeria, which is dedicated to
exploring the industrial potential of local and ancient
grains, as well as offering training programs.
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FORFOOD
AND FEED

Biihler's education and innovation efforts are
supported by other research and training centers
that serve multiple industrial applications for food
and feed, as well as specialist facilities such as the
Cocoa Competence Center in Coéte d'Ivoire and the
International Rice Milling Academy in India.

This global network is further strengthened
through partnerships with leading academic insti-
tutes and research organizations, for example the
ETH Zirich in Switzerland, DIL in Germany, and
Kansas State University and the North Carolina Food
Innovation Lab (NCFIL) in the US, to name a few.

By connecting scientific research with industrial
practice, these partnerships support market-driven
innovation in areas such as sustainable proteins, dig-
italization, and next-generation food production.
In Singapore, Biihler and Givaudan co-run the Pro-
tein Innovation Centre, where new plant-based
products are developed and scaled.

Through its extensive learning ecosystem, Biithler
is shaping the future of food - building skills, advanc-
ing innovation, and helping its customers to stay
competitive while driving a more sustainable and
resilient food system.
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Uzwil, Switzerland

Chocolate Mass Application Center
Coffee, Cocoa & Nuts Application Center
Energy Recovery Center

Extrusion Application Center

Feed Application Center & SFT*
Flavor Creation Center

Food Creation Center

Grain Innovation Center

Insect Technology Center

Milling Academy

Optical Sorting Application Center
Pasta Application Center

Protein Application Center

Puffing Application Center

Swiss School of Milling St. Gallen

Almere, Netherlands
Mixing Innovation Center

Skoviunde, Denmark
Biscuit Innovation Center

London, UK
Optical Sorting Application Center

Reichshof, Germany
Confectionery Application Center

Quakenbriick, Germany
DIL* Proteins of the Future
Technology Center

Beilngries, Germany
Grain Handling, Malting & Brewing
Application Center

Leobendorf, Austria
Wafer Innovation Center
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Champaign, IL, US
University of lllinois

Bozeman, MT, US
Montana State University

Kannapolis, NC, US
NC State Food Innovation Lab

Manhattan, KS, US
Kansas State University

Minneapolis, MN, US
Food Application Center Extrusion

Food Application Center Specialty Milling

University of Minnesota

Raleigh, NC, US
Drying & Thermal Processing
Application Center

San Francisco, CA, US
MISTA Innovation Center

Stockton, CA, US
Optical Sorting Application Center

Santiago de Chile, Chile
USACH* University

Mexico City, Mexico

Instituto de Investigaciones en Materiales

Monterrey, Mexico
Tecnoldégico de Monterrey (TEC)

Campinas, Brazil

ITAL* Tropical Food Innovation Center

Curitiba, Brazil

Consumer Foods Application Center

Blumenau, Brazil
Optical Sorting Application Center
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Global learning ecosystem / TAKING ACTION

Abidjan, lvory Coast
CFIA* Training Center

Kano, Nigeria
Grain Processing Innovation Center (GPIC)

Nairobi, Kenya
African Milling School

Saitama, Japan
RADEC* Application Center

Wuxi, China

Consumer Foods Application Center
Bagging Application Center
Extrusion Application Center
Jiangnan University

Milling Academy

Optical Sorting Application Center
Pasta & Noodle Application Center

Changzhou, China

Animal Nutrition Training Center at AFT*
Feed, Aqua & Pet Food Application Center
Grain Handling Application Center

Bangalore, India

Consumer Foods Application Center
Flour & Rice Milling Application Center
International Rice Milling Academy
Optical Sorting Application Center

New Delhi, India
Bveg Foods

Jakarta, Indonesia
Consumer Foods Application Center

Singapore
Protein Innovation Centre

AFT* = Asian Institute of Feed Technology

CFIA* = Centre de Formation et d’Innovation pour I'Agroalimentaire

DIL* = Deutsches Institut fiir Lebensmitteltechnik
ITAL* = Institute of Food Technology

RADEC* = Regional Application Development & Education Center

SFT* = Swiss Institute of Feed Technology
USACH* = Universidad de Santiago de Chile
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