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Abstract 

Brewing is called as the production of beer, which is a fermented beverage made from various cereal 
grains such as malted barley. Other grains like rice and corn are used in the final texture and also flavor of 
the product. Beer is basically a weak alcoholic beverage that has produced with the help of 
microorganisms like yeast and bacteria[1]. Malt is formed by germinating and drying cereal grains under 
controlled conditions. The increase of the micro-brewing industry, particularly within the last 10 years, 
has provided lots of alternatives for theflavor, style and alcohol content of beers.The biochemistry in beer 
brewing refers to the method of fermentation, in which carbohydrates are converted into alcohol by the 
help of yeast[2], [3]. The primary ingredients which are used in making beer are malted barley, water, 
hops, and yeast. 
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Introduction: - 
Beer is the most widely consumed and the oldest alcoholic beverage in the world, as it is the third popular 
drink after water and tea. Each ingredients in the beer has their own functions for example barley provides 
the starch which is converted into sugars and maltose and finally to alcohol[4], [5].Barley has the 7% 
share of the global cereal production in all over the world. The steps include in producing malt &beers are 
barley intake, cleaning and grading, drying, germination, mashing, boiling, fermenting followed by 
filtration and packaging[6]. After packaging or bottling pasteurization process was completed by heating 
the beer at 63°C. 

Methodology: - 

The steps for brewing process from barley: 

 Malting: - The malting process converts raw grain into malt. The malt is mainly used for brewing. 
In this process barley grain which has the starch in polysaccharides form are converted into 
disaccharide (maltose) sugar form. 

 Germination: - The aim of germination is to grow the barley grain. These allow to development 
of malt enzymes, and these enzymesmodify the structure of the barley endosperm by breaking 
down the cell walls and the protein matrix. 

 Kilning: - Kilning reduces the grain moisture content and stops the germination process.  

 Malt cleaning: - The malt is cleaned prior to mashing sieves and aspiration to remove the dust, 
lumps and stone in the malt.  

 Milling: - The milling of the malted barley is a very important step. Milling is done to better 
allow the mashing liquor to access thecenter of the barley.  
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 Mashing: - Mashing is the process of immersing the milled barley in water. The goal of mashing 
is to create wort. The mashingprocesses allow extracting fermentable sugar form the malt. 

 Wort boiling: - Boiling of the wort is the process in which enzymes are inactivate and remains 
protein is coagulated. And during wortboiling hops are added for bitterness and desired flavor & 
aroma. 

 Fermentation: - In brewing fermentation is the process in which sugar are converted intoalcohol 
and carbon dioxide gas with the help of yeast (saccharomyces cerevisiae). 

 Maturation: - The maturation process can be described as the period where some of these flavour 
components are assimilated and converted by the yeast cell. Once the primary fermentation is 
considered done the final gravity has not been reached yet and fermentation by products like 
diacetyl and acetaldehyde need to be reduced by the yeast.  

 Pasteurization: - Pasteurization is the process of gentle heating and rapid cooling of fresh 
packaged beer to prevent bacterial contamination. This first accomplishes pasteurization, and then 
rapidly recools the beer within minute. The pasteurization time for beer according to industries is 
62.80 C for 30 minutes. 

Results &Conclusion: - 

A diverse group of microbes can contribute to the quality and production of beer. The role of microbe that 
expected to play is depending on the beer, bacteria are basically spoilage agents and they can perform 
necessary function. The study concludes that to improvement of quality and value of malt and beer & safe 
and good beveragefoodproducts. 
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