
TEAM MEMBERS: 

 NUR MAISARAH BINTI AZIZUL (A17MJ0219) 

 NURUL NAJIHAH BINTI MOHD RAZALI (A17MJ0122) 

 

BEER PRODUCTION 

     
                                                       FIGURE 1 BEER PRODUCTION PROCESS 



 
                                 FIGURE 2 FLOWCHART PROCESS FOR BEER PRODUCTION 

1. Milling 
process

• Crushing a whole grain malt with a mill. Barley is the most common 
malt used in a craft brewery. 

2. Mashing 
process

• Mashing process is a mixing the crushed malt with very hot water.

• . Once enzyme is created, the liquid is separated from the now spent 
grain and transferred to the boil kettle.

3. Boiling 
process

• Once the boil kettle is full of this sugary liquid, known as wort, it is 
brought to a boil.

• The process of boiling the wort is responsible for two main things. The 
first is to pasteurize the wort. The second is to add hops, or other 
flavors such as ginger or molasses. 

4. Fermentation 
process

• First, the wort must be cooled. So as the wort is transferred into a 
fermenter it is passed through a heat exchanger. This process allows for 
controlled cooling. Once the transfer is complete, yeast is pitched into 
the fermenter. 

• Over the next 4-6 days the yeast will consume all of the sugars that 
were created in the mash and turn them into alcohol and carbon 
dioxide. When fermentation is determined to be complete, the now 
"beer" be cooled again for conditioning. 

5. Racking 
process

• At the end of the conditioning phase the beer will either be filtered or 
directly transferred into what is called a "Bright Tank". 

• This is where the beer is carbonated and kept for either kegging, 
bottling, or canning. The beer is measured for accurate carbonation and 
then put into the appropriate package.



 

Figure 3 shows the process involved during the mashing process in a Mash Lauter Tun. 

Mash Lauter Tun is responsible to mix the crushed malt with a very hot water. Malted grain 

has gone through a controlled germination stage that breaks the endosperm down and 

creates enzymes. When subjected to hot water of a very specific temperature, those 

enzymes become active. When active, they convert the readily available starches and malt 

into sugars (maltose) and dextrins. Once complete, the liquid is separated from the now 

spent grain and transferred to the boil kettle. The spent grain is then given to a local farmer 

to use as livestock feed. 
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FIGURE 3  

 

A: MALT 

B: WATER 

C: SPENT GRAIN 

D: HOT WORT 

MASH LAUTER TUN 


