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iold trip Was o ramsed

A ‘l_ahpthz‘ qm\»l? . |h0 };'"'ﬂmmmm brewers, Bicholim, Goa, for the students of T
B & .\m:dh g}h [c 21% March 2024 from 10.00 am 1o 2.00 pm H;: ‘,, ‘u.!, =
socompanted DY teachers Dr. Niyati P. Hede and Dr Amara Begum Mulla o

\n R&D head from the hwwgr_v Dr. Dhaval Patel, guided us throughout the visit. We were
iken 10 the production unit of the brewery, where hcér production !ak:cs place ”lw' ,.,dL.,*,:,:l
yoit has 3 SIOTAge room for raw matenals, 1.c., malt, and barley, which 15 equi p'd u.:xh B
chumadifict Beer is made up of barley or malt, water, yeast for fcrmcmalmﬁ and m~ whxc;s
gve aromd and bitieness to the beer. The sweetness of barley depends upon the type of barley

To preserve the raw materials, they are kept in a dehunudifier which will remove all the
mosture. They also have a scparate storage room for chemicals and salt. The breakdown of
malts takes place by mashtan, and then water is mixed and biochemical activitics take place i
he first tank: then extraction takes place in the second tank, it 15 autoclaved in the third tank,
followed by the whir ipool tank. This is then cooled down, and fermentation takes place. The

wanks used is 2500 L and 5000 L. The fermentation of beer takes place in 710 9

capacity of the
fermentation of bect

days, and then maturation takes place in around 2 1o 3 days. Once the
wakes place, the temperature of the beer is brought down 10 0°C for maturation to happen
Maturation lakes place In brite beer tanks (BBT). There are three water tanks. hot water, i€
waler, and brew water. In addition, there arc IWo labs, the Chemical technical analysis lab and
e Microbiology R&D Lab. Unce the beer is ready, the portling occurs in the R}:'(’. R stands
for nnsing, F stands for filling, and C stands for capping. The capacity of the RFC maching 15
1400 bottles. Once the bottling is done, a primary check is conducted, and the bottles urc’scm
for pasteunsation. Afier pasteurisation. two bottles are taken from cach batch, onc for a

physical test and the other for a microbial test ! uct. The botties
are then dried and placed through the scasor.

o check the guality of the prod
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l‘ Juction. including the role of raw materials such ns malt and harley, fermentation with y=**!
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cchniques, such as using dehumidifiers o remove moisture from raw MIter

m:m.mﬂi‘““' separate storage rooms for chemicals and salt
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prod milling of malts, biochemical activities in fermentation (anks.
pcloding and maturation in brite beer tanks.

. . Students were introduced 1o quality control MRS T
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Q"‘"C"m| bottling, pasteurisaton, physical and microbial esting o1
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