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Disclaimer!
While this course does not require
students to be of legal drinking age,
abuse of the knowledge learned in this
course in the form of illegal activities as
defined by University Policies or local,
state, or national laws is not tolerated.

Course Description
A thorough investigation of both the
elemental principles of malting/brewing
and practices relevant to the brewing
industry. Prerequisites: Must have credit
for Analytical Chemistry (CHEM 3310) and
Analytical Chemistry Laboratory (CHEM
3111). Corequitisite: Must have credit for General Chemistry I
(CHEM 1311) and General Chemistry II (CHEM 1312)
Waivers may be granted by the instructor if a logical reason for
taking the course without prerequisites is provided.
Course Content
This course examines the fundamental principles of malting and
brewing. Students will learn and apply biochemical to examine
the four main ingredients used in brewing as well as the
production process. An in-depth scientific approach will be
utilized to study the role of each ingredient, and how chemical
composition, chemical reactions, extracted constituents…
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of the ingredients, metabolic pathways of yeast, and water
quality affect the flavor, aroma, and quality of beer.
Course Website
UT Tyler’s Canvas system will be the primary online connection
with this course. Use of this system may include but is not
limited to online homework submission, course and external
resources, tentative schedule, grades, group project
communication, and instructor-student communication.
Students will be responsible to frequently checking this site for
pertinent information.

Textbook
This course frequently utilizes Scientific
Principles of Malting and Brewing by
Charles Bamforth (aka “The Pope of Foam”)
Course Expectations
By the end of the course, students should
be able to:
1. Demonstrate an understanding of the startto-finish procedures of beer brewing as well as the major chemical
processes that drive those underlying techniques.
2. Have knowledge of common and innovative techniques for Quality
Control/Quality Assurance, malting, brewing, fermentation, and
packaging related to beer production.
3. Demonstrate an understanding of both the history and current
state of beer and brewing in a local, national, and international
context.
4. Be able to critically assess the social and health impact alcohol
abuse and have knowledge to recognize and appropriately respond
to such cases.
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Course Grade
Course grade will be determined by a
combination of:
1) Quizzes (20%)
2) A midterm and final exam (30%)

3) Group Podcast Project: Brewery Deep
Dive (BDD) aka Meet Your Maker
(30%)
4) A final presentation (20%)
How to make an “A”
It is highly recommended to:
1) Complete all required reading and/or assigned work prior to
coming to class. This should be defined by the instructor at the
end of the previous lecture or via Canvas notification.
2) Work periodically on the group project (once it has been
assigned)
3) Ask questions in class or attend office hours if information is
unclear or difficult to comprehend. Additionally, please reach
out to schedule a one-on-one meeting with the instructor if
you are unable to attend the scheduled office hours.
4) Voice your opinion (respectfully) if you believe the instructor
could do something better; we’re all still learning! This may
include grading, presentation of information, or course
requirements.

***The instructor reserves the right to
alter any aspect of this syllabus with
proper notification to the students of
such changes.

Tentative Course Schedule
Week 1
Tues: Introduction/Syllabus/Expectations/How to make an A
A basic understanding of “Flavor”
Thurs: History/Definition of beer/Process Overview/Beer
Styles
Week 2
Tues: Malting/Roasting/Tyles of Malt/Barley alternatives
Thurs: Malting Continued
Week 3
Tues: Mashing/Filtration/Recirculation/Milling/Lautering/
Transfer
Thurs: Boiling/Hops/Whirlpool/OG/Foaming
Week 4
Tues: Oxygenation/Cool Down/Inocculation/Airlock/Dry
Hopping
Thurs: Fermentation/Mid-ferm Hopping/Dry Hops vs. Wet
Hops
Week 5
Tues: Hops Deep Dive/Protein and Polyphenols/Foam
stability
Thurs: Malt Deep Dive
Week 6
Tues: Midterm Review Session/Content Catch-up
Thurs: Midterm
Week 7
Tues: Midterm Analysis/Group Project Details/Brewing
Equipment and Techniques
Thurs: Quality Control/Quality Assurance

Tentative Course Schedule
Week 8
Tues: Yeast Deep Dive
Thurs: Water Deep Dive (1st BDD section due)
Week 9
Tues: Brewer Management/Start-up
Thurs: Big Players in the Beer World (2nd BDD due)
Week 10
SPRING BREAK!

Week 11
Tues: Meet a Brewer (TBD)
Thurs: TBD (3rd BDD Due)
Week 12
Tues: Social Responsibility and Health
Thurs: Beer Research and Innovations (4th BDD Due)

Week 13
Tues: Meet a Brewer (TBD)
Thurs: TBD (5th BDD Due)
Week 14
Tues: Student Question Session (must come with questions)
Thurs: Content Review

Week 15
Tues: BDD Turn-in and Presentation
Thurs: BDD Presentation
Week 16
Final Exam

COVID-19 POLICIES
(read carefully)
Important Covid-19 Information for Classrooms and
Laboratories
Students are required to wear face masks covering their nose and
mouth, and follow social distancing guidelines, at all times in
public settings (including classrooms and laboratories), as
specified by Procedures for Fall 2020 Return to Normal
Operations. The UT Tyler community of Patriots views adoption
of these practices consistent with its Honor Code and a sign of
good citizenship and respectful care of fellow classmates, faculty,
and staff.
Students who are feeling ill or experiencing symptoms such as
sneezing, coughing, or a higher than normal temperature will be
excused from class and should stay at home and may join the
class remotely. Students who have difficulty adhering to the
Covid-19 safety policies for health reasons are also encouraged to
join the class remotely. Students needing additional
accommodations may contact the Office of Student Accessibility
and Resources at University Center 3150, or call (903) 566-7079
or email saroffice@uttyler.edu.
Recording of Class Sessions
Class sessions may be recorded by the instructor for use by
students enrolled in this course. Recordings that contain
personally identifiable information or other information subject to
FERPA shall not be shared with individuals not enrolled in this
course unless appropriate consent is obtained from all relevant
students. Class recordings are reserved only for the use of
students enrolled in the course and only for educational purposes.
Course recordings should not be shared outside of the course in
any form without express permission.

COVID-19 POLICIES
(Cont.)
Lectures for this course will be live
streamed via Zoom® during the designated
time slot. Recordings will be posted for 1
week after posting. You may attend inperson or full virtually, but It is the
responsibility of the student to keep up
with course material and assignments, but
I will do my best to help in any way that I
can. If issues or unforeseen circumstances
arises, please reach out to me as soon as
possible so that a plan of action can be
made.

