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lbras2301
2018

Malt Biochemistry and Technology

4 credits 30.0 h + 15.0 h Q1

Teacher(s) Liégeois Catherine coordinator ;Slabbinck Julien ;

Language : French

Place of the course Louvain-la-Neuve

Aims The contribution of this Teaching Unit to the development and command of the skills and learning outcomes of the programme(s)
can be accessed at the end of this sheet, in the section entitled “Programmes/courses offering this Teaching Unit”.

Bibliography
- Hough J.S, Briggs D.E., Stevens R., Malting and brewing science. Vol. 1 (2nd édition). Malt and sweet wort. Chapman
and Hall, London, 1981.

- Briggs D.E., Malts and malting. Blackie Academic & Professionnal, London, 1998.

- Kunze W., Technology brewing and malting. (4ème édition)VLB, Berlin, 2010.

- Analytica EBC, European Brewery Convention,1997 (ou version plus récente lorsque la méthode a été corrigée).
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Programmes containing this learning unit (UE)

Program title Acronym Credits Prerequisite Aims

Specialised master in brewing

engineering
BRAS2MC 4

https://sites.uclouvain.be/archives-portail/ppe2018/en-prog-2018-bras2mc.html
https://sites.uclouvain.be/archives-portail/ppe2018/en-prog-2018-bras2mc-cours_acquis_apprentissages.html

