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A casual visitor to the beer garden of the oldest
brewery in the world at Weihenstephan near Munich
might not realize that in the buildings nearby, future
world beer experts are learning their cratft.

© Uli Beaz, TUM

WORLD ACADEMIES

large vat emits steam, a nearby machine quietly mills

grain, two stainless steel tanks tower above; there's
an open sack of dried green flowers and the air is heady
with the smell of yeast. Ten young men and women wear-
ing white coats and carrying clipboards watch carefully.
This is the working model brewery at TUM (Technical
University Munich) in the Academic Faculty of Brewing
and Beverage Technology at Weihenstephan, also known
as beer school.

It does seem like a dream project — to go to university
to learn about beer (indeed, it’s not unusual for university

students in any discipline to become well acquainted with
beer during their studies). But according to Professor
Horst Christian Langowski, a fondness for drinking beer
iIsn’t what studying beer brewing is all about. “Every year
we have one or two students who think they will spend all
their time drinking the product. Alove of beer helps, but it

can’t be the only reason that brings you here.”

What does bring students to the school from all over the
world is its long history and association with excellence.
Situated in the small town of Freising, 40km northeast
of Munich, TUM shares its hilltop site (Weihenstephan
with an old monastery and the Bavarian State Brewery.
The brewing school’s connection with TUM dates back to
the 1930s, but there has been a school on the site since
1852. The Weihenstephan site is home to the Center of
Life and Food Sciences of which the Chair of Brewing and
Beverage Technology is a part. The school offers both
BS and MS in Beer and Brewing Technology. Of the 384
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Sampling the Product Examining various kinds of barley in beer
production (top). Weihenstephan has a line of wheat beers and lagers
(above). (Opposite from top) Students can study to become master
brewers; students enjoy the fruit of their labor at the end of the day.

S 253 A7 Fe 2 IS U8 D= Al E S
= A7 A A ZE = 95 stare] Al golglal QlElltt. B
A= A 738 0] X Bsp7] W7ol 7|8 AlFH T 5535t
I} 2 EskaL 71 S Ak H S o= Aol T 95t
tha, ‘FHA Edl ek 3 wiztslof Tt 8Fell= W7t
Aol 523t Ho| = RAM, AZHAE= AT HA L E
S A=A FEE AT sy T

=91 788 SAE A = o] X EHA 0T gh=ol|A] o] &
WE ANk ZE TS Bl 79 oA SIAL AL SH9| S
EJol Q. I F gm0 B Eop} WS JAlA dFA|TH 5L
o] UF 12|94 T S5y th. a2 vlo| gl el A HhA}L
S 8 o 8. AdlF e vlo|gllarH| e A s 0=
sl2] ZEle] T9E W E 78k PHe| 7]%0] AE e
R 2T} 6 2 galulol a2igllo] ARl pulote] BolzH]o}2

1)

" © Uli Beaz, TU Muenchen

i . - ;R e £
IOV AS D Jua L e
g o

T S i AR B e WA Er OO GEWREN JERRE.
ﬁ o e W e M E'E i M J g e g5
i ! o R g H#E u o
B -g s % L ! w %’% ]
4 SR

-t i i
" el & & ﬁ'w_g.&wW? R % et ihEnemr B

students in the BS program, half are German. The rest
come from all over the world — China, South Africa, Egypt
and Korea. The popular Beer Masters Diploma (Diplom-
Braumeister) is said to be the only one of its kind in the
world and has 162 students in the two-year program.

A BS in Beer and Brewing Technology is not an easy
ride, but Professor Langowski explains they don't have a
minimum entrance requirement. “It’s such a broad subject
and so much is demanded of the student; they need to be
proficient in mathematics, biology, physics, engineering —
but much of what they learn here is not taught in school.

So we have this deal: Come here for two terms, work hard,
pass the exams and then you may continue. If a student

has the commitment, they usually do well.”

Secret of Success zou Jiekai, 23, from Wuhan,
China, sees the school as his passport to a good job. “I'd

like to work for a well-known company or a government
department carrying out some sort of testing.” Matthias
Jager-Mayinger, 27, is studying to be a braumeister. He

is already working in the industry but like Zou, he sees a
specific brewing qualification as a springboard. “| can get
a better job such as a master brewer or a technical leader.
I’m really pleased with my decision to come here.”

After the lecture, | asked Professor Christian Becker,
chair of Brewing and Beverage Technology, what makes
the beer school so special. “We have a really strong re-
lationship with the beer industry — this is the basis of our
success. We work with all the major beer companies.
They come to us as a center of excellence.” Cutting-edge
research is a feature of the school. The beer business is
a competitive one and the race is always on to improve
on an existing product, be it flavor or aroma or to make it
cheaper. “We need to keep up with trends, too. The latest
thing is the health benefit of beer, so manufacturers want
to make their beer as natural as possible.” Becker says he
doesn’t know of another school that offers beer science
education to such a high academic degree. “Go to any
brewery throughout the world and some of our former stu-
dents will be working there.” Here is one German institu-

tion that is exporting good beer to the world in more ways

than one. & By Olivia Greenway Photographs by Swiatek Wojtkowiak
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