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Selection of Equipments for Raw MaterialHandling and Mashing

Process in Modern Brewery

QIAN Lie-sheng, PAN Jian-zhong
(Guangdong Design Institute of Light Textile Industry & Architecture, Guangzhou 510080, China)

Abstract: The selection of equipments for raw material handling and brewing process in the new brewery was introduced here to provide

references for the building and technical rebuilding of breweries.
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