
 
ENGB 490 – Innovation in Brewing Science and Technology 

PROSPECTIVE COURSE OUTLINE 

 

Instructor TBD  

Email TBD  

Office TBD 

Best contact number TBD 

Text: Practical Handbook for Specialty Brewer:  Volumes 1-3 (v.1 Raw Materials and Brewhouse 
Operations), (v.2 Fermentation Cellaring, and Packaging Operations), (v.3 Brewing Engineering and 
Plant Operations), Edited by Ockert, Karl.  

Readings on selected topics will be added based on speakers for a given offering of the course. 

Course Description: This course is the capstone course in the EngiBeering™ program. Introduces 
students to the latest challenges at the small, medium, and large sizes of brewery operations and requires 
students to work in a brewery or brewing business.  2 units. 

Current challenges are very different for each type of brewery, whether it be a small tasting room, a large 
production brewery selling nationally, or somewhere in between. Breweries can also be diverse in their 
goals, perhaps being in a challenging phase of growth, having increasing production quality expectations, 
or looking to expand to different markets. This course brings industry experts to lead discussions of 
current topics of interest in breweries like theirs. Topics might involve regulation, evolving strategies and 
best practices, new types of technology coming on the scene, or a wide range of other challenges facing 
the modern brewer. 

In addition to the discussion series, students will be engaged in an internship experience for the semester. 
It is expected that students will work 8-12 hours per week for 12 weeks.  During the first two weeks, 
students will be selecting positions and learning how to work at an internship effectively and how to 
document their experience. 

Student Learning Outcomes:  

Upon successful completion of the course, students will be able to: 

1. Discuss the challenges faced by the modern brewers across a diverse cross section of the industry. 

2. Work as an effective member of the brewing operations or business team at a local brewery.  

3. Use profession specific terminology effectively. 

4. Write appropriate documentation for their position. 

5. Describe the skills and abilities developed in the position that allowed safe and effective 
performance of the tasks they were assigned, as well as how the position fit into the overall 
operations of the company. 



6. Apply previous course material, problem-solving, and analytical skills to daily challenges facing 
brewery personnel. 

Prerequisite: ENGB 400, ENGB 401, both with a grade of B or better  (or consent of instructor for those 
with substantial brewing experience) 

Course Activities: Because the internship is a very hands-on experience, the only additional activities will 
involve keeping a journal with specific prompts during the internship, engaging in discussions during 
presentations, and making a brief presentation about their experience. Students will be assigned a mentor 
who will review performance rubrics with the instructor periodically during the internship. Completion of 
assigned tasks at the internship will comprise the majority of the review with additional performance rubrics 
to be agreed upon by student, mentor, and instructor before beginning the internship. 

Presentation: Each student will prepare a 12-15” presentation describing their assignment, their project, 
and their results. Guidelines and a grading rubric will be provided. 

Journal: Students will have diverse experiences based on placement, but their on-line journal will allow 
the instructor to keep track of progress, problems, and questions. Grading rubric will be based on effective 
reflection. The journal will include a final 3-5 page write up of the experience that will be graded 
individually.  This final journal entry and the rest of the journal will satisfy the All-University Writing 
Requirement. 

Non-disclosure Agreements: It is anticipated that students will be asked to sign non-disclosure agreements 
that have been developed in consultation with the university ahead of the class. This will limit what can be 
discussed with the class.  However, the instructor will also be asked to sign such an agreement, so work 
may be discussed with them even if not with other students. 

Grading Scheme: 100 points total 

 # of Items Pts. Per Item Total Points 

Journal entries 6 5 30 

Final Journal 
Reflection 

1 15 15 

In class discussions 3 5 15 

Presentation of 
Internship 

1 10 10 

Mentor Review in 
Conjunction with 
Course Instructor 

1 30 30 

 

 

Letter grades will be determined based on total points, and be assigned as follows:                    

A – 90-100 



B – 80-90 
C – 70-80 
D – 60-70 
F – less than 60 

 

Anticipated schedule:  

 

Lectures  Topics     ___________________________ 

 

Week 1          Course introduction, Presentation of positions, discussion of expectations 

    

Week 2          Final assignment of internships, Advice and Discussion 1 with Industry Expert 

   

Week 3-5      Working at Internship – Journal reflections due every two weeks                                           

 

Week 6           Discussion of experience thus far and Discussion 2 with Industry Expert  

 

Week 7-10   Working at Internship – Journal reflections due every two weeks       

 

Week 11  Discussion of final reflection and Discussion 3 with Industry Expert  

 

Week 12-14   Working at Internship – Journal reflections due every two weeks       

 

Week 15-16 Presentations of internships – all material must be cleared by the company before 
presenting or instructor can come to the brewery for the presentation. 

    

 


