
 • Drying and cooking is easy with sunlight, healthy and fun 
• The sun does not send invoice  
• 2 billion people suffer from lack of fuel – solar drying and solar cookers are part of the solution 

International Solar Food Conference SOL-DRY-1 
with weekend-program and workshops 

21st May 2010, at 9.30 clock 

Solarcenter Mecklenburg-Vorpommern · Haus Nr. 11 · 23966 Wietow · www.solarzentrum-mv.de

I n v it  a ti  o nI n v i t a t i o n 22nd – 23 May 2010: 
weekend program 
discussions, solar-
drying and cooking with 
excursion to the island 
of Poel  

Workshops “We are 
building a solar funnel 
cooker”  
17 / 18 / 19 / 20 May 
10:00 clock and 15:00 
clock,  
fee 5 € for material 



SOL-KOCH 1 – Konferenzprogramm

The conference has these goals: 

– Immediate: 

1.	 The topic of „solar drying, cooking with sunshine,“ 
is promoted to the general public presented. 

2.	 The necessary information is provided in the form 
of lectures and practical demonstrations. 

3.	A ll participants – experts and the general public – 
can by working and discussion groups and networ-
king with each other ensure a sustainable impact of 
this event. 

– Long term and sustainable: 

Solar processing of food in Germany and around the 
world used much more than before. The frequent use 
of these techniques in Germany helps to increase the 
acceptance in countries around the equator. 

Program 21.05.2010 

9.30	 Welcome  
–	Dr.-Ing. Brigitte Schmidt, MV Solar Initiative	
eV / MV Solar Center  
–	N.N. Agricultural Committee of the Parlament	
of Mecklenburg Vorpommern  
–	Michael Bonke, solar cooking school e.V.,	
Rheinbach

10:00	 Energy Power Greenhouse – EPG – a place for 
solar drying? 
Dr.-Ing. Ditmar Schmidt, SIMV e. V. 

11:00	 Solar drying of fruits, vegetables, spices and 
fish: developments and potentials  
Prof. B. K. Bala, Bangladesh Agricultural Univer-
sity, Mymensingh / Silpakorn University,nakhon 
Pathom, Thailand 

13:00	 lunch

13:45	 Solar Food Processing and Conservation-
Network  
Rolf Behringer, Freiburg ULOG Solar Food, 
Freiburg 

14:45	 Solar tunnel dryer type of Hohenheim,  
Dr. Esper, Innotech-engineering company, 
Altdorf 

15:45	 Solar drying of medicinal herbs 
Cornel Prodan, Prody-solar, Berlin 

16:15	 Solar air-drying,  
Jürgen Schelper, Grammar Solar GmbH, 
Amberg

16:45	 parabolic solar cooker – cookbook and projects, 
Dr.-Ing. Dieter Seifert, Climate Interchange AG,	
Garching 

17:15	 Closing Plenary – Outlook 
 
Subject to change.  
 



Feedback SOL-DRY 1 – Conference “International Solar Food Conference”  
fax: 03841 333033 E-mail: info@solarzentrum-mv.de to the Solar Center Mecklenburg-Vorpommern

I accept the Conference on:	  21.5.2010 
I take part in the Weekend aktivity	  22/05/2010
	 	  23/05/2010
I take part in the	 17.05.  10.00	  15:00
construction of the	 18.05.  10:00	  15:00
funnel cooker	 19.05.  10:00	  15:00
	 20.05.  10:00	  15:00

Date

Company

Address

Phone / Fax E-Mail

Signature

Fee: SIMV Members 50 € / Non-members: 60 €

 I pay at the box office

 �I pay by bank transfer
(Deutsche Bank, BLZ 130 700 00, account no. 129 821 500)

The prices include the following services: break care, lunch, conference 
folder  

 reservation in the solar center from  to 

(EZ Price 30 € / night / person, double room / bed 25 € / night / person)

Nights are not included in the registration fee! 

Parking is free in the solar center MV.



SolarZentrum Mecklenburg-Vorpommern – Dorf Mecklenburg | Ein Projekt der Solar Initiative Mecklenburg-Vorpommern e.V.
Haus Nr. 11 | D-23966 Wietow | Tel.: +49(0)3841 33300 | Fax: +49(0)3841 333033 | info@solarzentrum-mv.de | www.solarzentrum-mv.de

Location: Solar Centre Mecklenburg-Vorpommern, 23966 Wietow, house 11 
Directions under www.solarzentrum-mv.de 

Organizer: Solar Initiative eV MV / MV Solar Center 

Supporters: Gourmet solar, solar cooking school Rheinbach eV, VIW eV, Eurosolarregionalgroup MV

Conference Chair: Dr.-Ing. Brigitte Schmidt, SIMV e. V.

Patron: Dr. Hermannn Scheer, MdB, winner of the Alternative Nobel Prize, President EUROSOLAR 


