
GEA TiroLabel PLUS  
Training

Technical training, operation and 
troubleshooting

Make your staff  
experts



Course title

TL/01 – EN  

The main modules of this course are outlined in this document. Should 

you require additional or alternative modules, we will endeavor to 

amend the agenda to meet your requirements. The course is designed to 

be conducted on dates that are suitable to you.

Duration

1.5 days 

The duration of a training day is usually 8 hours.

Target audience

Operational and technical staff who are responsible for setting up, 

operating and / or maintaining the TiroLabel PLUS, as well as working 

students or technical newcomers.

Prerequisite qualifications 

The trainees shall have completed a relevant apprenticeship as skilled 

worker and gained already experiences in food processing industry or 

similar.   

Requirements at your premises 

Should the training be conducted at your premises on your equipment, 

we kindly request you to provide a quiet and clean environment during 

the practical exercises. The equipment must be clean and stopped. A 

practical exercise during running production is not admissible. We 

kindly ask you to provide a fully equipped classroom (LCD projector, 

flipchart, audiovisual equipment) for the classroom sessions.

Class size

The recommended class size is six trainees for hands-on sessions and 10 

trainees for classroom sessions.

Language

The standard course language is English. As such, a reasonable ability to 

read and understand spoken English is required. Translation costs may 

apply if you’d like the training material in a different language. A  

translator can be arranged and paid for by the customer if required. 

Course fee

Please contact your local GEA representative for an individual quote. The 

training fee covers the training costs, handouts, literature and a  

confirmation of attendance certificate for all attendees. Facilitation, 

training material development, travel, board/lodging and local transport 

expenses for the trainer, if any, will be charged at cost with no surcharge.  

All participants will receive soft copies of the training material. If the 

course takes place at a GEA Training Center, lunch in our canteen as 

well as refreshments during the breaks are included in the price. Unless 

stipulated by GEA, the fee shall be per course, excluding VAT.

Venue

Courses can be completed on-site at your premises, or off-site at one of 

our Global Training Centers. Please specify where you’d like the course 

to take place.

Registration

Please contact your local GEA representative for registration and to 

obtain a quote for your training needs. We kindly ask you to provide the 

serial number of your machine as well, which will help the trainer to  

prepare for the respective course.

Written Cancellation

At least 30 days prior to the scheduled date of the course, cancellation 

is free of charge; a 50% fee is applied if cancellation occurs 29–15 days 

prior to the start date, and the full course fee will be charged if less that 

15 days’ notice is given. We will gladly accept substitute participants 

without additional cost.

Accommodation

Prior to the scheduled course date, we will send a welcome letter that  

provides all the relevant information about the agenda. When training is 

to be conducted at a GEA Training Center, information regarding the  

facility and a list of recommended hotels near the venue will be  

included. 

Welcome to GEA

Course outline and agenda
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Time Course content Location

Day 1 

9:00 a.m.

Welcome and safety briefing

Presentation of training objectives

Training room / 

Technology center

•	 Safety systems and their function

•	 Working principle and function of the 

TiroLabel PLUS

•	 Operation

•	 Maintenance and fault finding

•	 Troubleshooting: machine analysis

4:30 p.m. End of the first day

Time Course content Location

Day 2 

9:00 a.m.

Review of day 1 Training room / 

Technology center

•	 Troubleshooting: product related  

problems

•	 Explanation of electrical drawings;

•	 Printing systems

•	 Advantages of the technical solutions

Summary and final discussion

Feedback and training evaluation

Hand-over of the certificates

12:00 p.m. End of training
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GEA Service

GEA Food Solutions Germany GmbH

Im Ruttert 1

35216 Biedenkopf-Wallau, Germany

Tel +49 6461 8010

Fax +49 6461 801 100

service.germany@gea.com

gea.com/service

Learn more on our website

GEA is a global technology company with multi-billion euro sales operations in more than 50 countries. Founded in 

1881 the company is one of the largest providers of innovative equipment and process technology. GEA is listed in the 

STOXX® Europe 600 Index. In addition, the company is included in selected MSCI Global Sustainability Indexes.

We live our values.
Excellence • Passion • Integrity • Responsibility • GEA-versity
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