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Discipline objectives (course and practical works): 

The course "Technology and Control in the Beer and Distillates Industry" aims to provide 

students with current information on beer and distillate technologies, specific equipment used in 

the beer, fruit and grain alcohol industry, authorized technological practices, stabilization and 

conditioning of alcoholic beverages, legislation, common and specific analyses for beer and 

distillates, and other information to help prepare future engineers in the food industry. 

 

Contents (syllabus) 

Course (chapters/subchapters) 
1.    Introduction to beer production technology. History of beer. Classification of the main types of 

beer. Beer consumption worldwide and in Romania. 

2.    Raw materials and materials used in the malt and beer industry. 

3.    Malt production technology. 

4.    Beer must production. Chemical composition of beer. 

5.    Fermentation technology for beer production. Technological processes. 

6.    Beer clarification, stabilization, and bottling. 

7.    Classification of distilled beverages. Main types of distilled beverages. 

8.    Agricultural and horticultural raw materials used in distillate production. 

9.    Technology for obtaining refined food alcohol. 

10.    Continuous and discontinuous distillation technology. 

11.    The main beverages obtained from refined food alcohol. 



12.    The main beverages obtained by distillation. 

13.    Maturation and aging of distillates. 

14.    Technology for producing aged wine distillates (Cognac, Brandy, Vinars) 

Practical works 

1. Safety and security rules in the Oenology Lab. Description of the lab, equipment, and tools 

used in analyzing beer and spirits. 

2.    Analysis of the total soluble solids content in raw materials for alcoholic fermentation 

using refractometric and areometric methods. Analysis of the potential alcohol content. 

3.    Preparation of beer samples for analysis; decarbonation. Analysis of the carbon dioxide 

concentration in beer. 

4.    Determination of the alcohol strength of beer by densimetric method. 

5.    Determination of the original extract of beer wort and the dry extract of beer. 

6.    Determination of the total acidity of beer by colorimetric and potentiometric methods. 

Determination of the real acidity of beer (pH). 

7.    Determination of the bitterness value of beer by spectrophotometric method. 

8.    Determination of the alcoholic strength of distillates. 

9.    Determination of the methanol content in alcoholic beverages. 

10.   Carbonyl compounds found in distilled alcoholic beverages. Determination of the acetic 

aldehyde content in distillates. 

11.    Determination of the total phenolic compound content, the Folin-Ciocâlteu index, and 

the total anthocyanin content in alcoholic beverages using spectrophotometric methods. 

12.    Determination of the chromatic characteristics of distillates using the Cie-LAB 76 

method and computerized color simulation. 

13.    Determination of the aromatic profile of beer and distillates by sensory analysis (tasting). 

14.    Final laboratory test. 
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Evaluation 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Cours 

Exam 60%  

Course presence 10% 

Practical works Test  30% 
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