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ABOUT COMPANY

Kingfisher is an Indian beer brewed by United Breweries Group,
Bangalore. The brand was launched in 1978. With a market share of
over 36% in India, it is also available in 52 other countries.[1] The
Heineken Group holds 42.4% equity shares in United Breweries Ltd.[2]
Kingfisher is ranked 74th among India's most trusted brands according
to the Brand Trust Report 2012, a study conducted by Trust Research
Advisory. In the Brand Trust Report 2013, Kingfisher was ranked 102nd
among India's most trusted brands and subsequently, according to the
Brand Trust Report 2014, Kingfisher was ranked 198th among India's
most trusted brands.[3]
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INTRODUCTION

This report is the compilation of the basic techniques in research labs
and processing of beer. An alcoholic beverage made by brewing and
fermentation from cereals,malted barley, flavoured with hops with a
slightly bitter taste. The alcohol must be produced exclusively from
those ingredients which are converted to fermentable products during
the brewing process.

WHAT IS BEER?
e Beeris one of the oldest and most widely consumed alcoholic
drinks in the world.
e |tis also the third most popular drink overall after water and tea.
e Beeris brewed from cereal grains - most commonly from malted
barley, wheat, maize, and rice.
e Beeris distributed in bottles and cans and is also commonly

available on draught, particularly in pubs and bars.

Types of Beer:

1. Pale ale is a beer which uses a top- fermenting yeast and
predominantly pale malt. It is one of the world's major beer
styles.

2. Wheat beer is brewed with a large proportion of wheat although
it often also contains a significant proportion of malted barley. It
is usually top fermented.

3. The flavour of wheat beer varies, depending upon the specific
style.

Raw Materials:
e MALT - The body and soul of beer.
e YEAST - The life of beer.



e HOPS - The spice of beer.
o WATER - The purity of beer.
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METHODS

Brewing beer: the brewing process

r, hops, malt and yeast. In the beer making process

Beer is more than just wate
metimes the structure of the raw

various ingredients are mixed, pl‘OCCSSCd and s0
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in more detail(F1G.4).
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WORLD BEER PRODUCTION
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According to the census of 2018, the consumption of beer in the top ten
countries are shown in the above table. Where f= BMI forecast

CONSUMPTION OF BEER WORLD WIDE
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CONCLUSION

1. The process of brewing involves many stages and the use of suitable
raw material are required for producing quality beer
2. The use of suitable machineries and fermenting agents are highly
necessary for producing beer.
3. Various types of beer can be synthesized by the use of suitable raw
materials.
4. Beer can increase good cholesterol,fight heart disease and many
more health related issues.
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