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UNIT OF COMPETENCY:  BEVERAGE PRODUCTION 
UNIT ONE:   BEVERAGE PROCESSING
0.3. BEER PROCESSING FROM LOCAL RAW MATERIALS
SORGHUM BEER PROCESSING
Beer is a fermented beverage. Made by the extraction and partial conversion, through malting and mashing, of cereal starch (most often barley) into fermentable sugars. Hops are usually added. Fermentation is performed primarily with yeast(s), with part of the resulting carbon dioxide retained in the beverage. The beverage can be served unfiltered or filtered.  Sugars in any form (unmalted adjuncts) may be added to the beverage at any stage of production.
· Beer is a fermented beverage brewed on malted cereal grains
· Malting is a process applied to cereal grains, in which the grains are made to germinate thereby developing enzymes that enable transformation of starch into sugars.
· Brewing is a broad term covering the transformation of starch into fermentable sugar.
· Cereal grains used: Barley, Wheat, Rye, Oats and Sorghum
African sorghum beer is a brownish-pink beverage with a slightly tangy and sour taste. It has an alcohol content that can vary between 1% and 8%.  Its appearance is cloudy and is traditionally consumed at room temperature. Sorghum beer is known by many different names in various countries across Africa, including Burukuto (Nigeria), Pombe (East Africa) and Bil-Bil (Cameroon).
Ingredients:
· 1 kg. (2.2 lbs.) Sorghum
· 7g (1/4-ounce) Baking Yeast
Directions:
· Soak sorghum in water, allowing it to begin germination.
· Dry the partially germinated grains.
· Crush the sorghum and boil in water for about 15 minutes.
· Drain and put into a large vessel.
· Add 4 liters of hot water and let sit for 1 hour.
· Transfer liquid portion of mash to a large vessel and add 8 liters of hot water.
· Let the mixture cool naturally until reaching room temperature.
· Add the yeast and one cup of additional crushed sorghum malt (from germinated grains).
· Stir vigorously.
· Ferment for 2 days at room temperature then strain beer into storage vessels.
· Serve to thirsty customers.
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Fig1: Sorghum –Maize Based Beer

[bookmark: _GoBack]EQUIPMENT AND TOOLS:
Cooker, Cooking pots, Cooking spoons, Graduated jugs, Alcohol meter, Hydrometer, Refractometer, Packaging material, fermentation tank, …
[image: ]  
    
image1.png
9 QP IPRC MUSANZE 2%
Integrated Polytechnic Regional College info@ipremusanze.rp.ac.rw

RWANDA POLYTECHNIC remusanze.rp.ac.rw





image2.png
'SORGHUM-MAIZE BASED BEER

Soaking n water for 72 hours

‘Germination

Grains ar lie on burlap bags for 2410 36 h. The grans are left i the tin used for

rootiets appear and grain spades. On buriap bags the &7

Orying

Malt is dried in the sun for one dav or more

Clarified Wort

Mixing CLARIFIED WORT
and STARTER CULTURE

¥

Pasting

Decoction

Fermentation 12t0
20

Fermentation 12
128k

Fiftation

Cooking





image3.png
REFERENCES

Andrca D, Magi AL Magri F, AmaliaSacchini DM _(2004)
‘Spactropholomelric micro-mthod for tho delorminalion of cthanol in
commarcial bovoragos. Frosonius J. Anal. Chom. 357(7).985.988,
v springarink. com/contont bpfxBajop2ky/

Ashok P, Carlos RS, David M (2000). Now dovelopments in sl state
formontalion: Ibioprocesses and products procoss. Biochormistry
35(10)1153-1169,
hipwnw scioncedirect comiscience?_ob-PublicaionURLE hubEid
1520
'S0032050200X004048 cid-2714508 pubTypo-~JL&viow-c& ah-
Y& 2cci-C0002285088, version=12 ulVorsion=08 usorid=108md5.
L431c90224abc7h 764 17567110831ch.

Association of Analytical Chemists (1990). Offiial methods of analysis
of tho Assosiaion of Offcal Analyical Chomists 15ih odition.
Washingion, DC.

Bota T, Obiana AB, Corko H (2001). Gonali diversily in propartios of
starch from Zimbabwean sorghum landracos. Corcal Chiom. 78583
589

Buochora JM, Zvauya R (2001). Biochemical changos occurting during
ho appication of high graviy fermontation tochnlogy 1o tho browing
of Zimbabwoan tradtional opaue  boor. Process  Biochom.
37(4)365.370.

Ghovassus Agnoss S, Favior UG, Josoph A (1979). Technologio
Tradsionnelle ef valeur Nuriva des < biéres » de Sorgho du
Gamoroun, Cahiors do ONAREST, 2(3) 83-112.

Dijouide DR (2011). Doosynivanol (DON) and fumonisins B (FB) in
artisanal sorghum opaquo beor browod in North Camoroon. AT J
Microbiol. Res. 5(12):1565-1567, 18 June, 2011, Avalable online
v academiciournals rg/ajme ISSN' 1996.0808 2011
Acadomic Journas.

Diouide DR, Kenga R, Eioa F-X (2008). Evaluation of technological
charactoristics of somo variotios. of_sorghum (Sorghum bicolor)
culivatod in the Sudano-saholian zone of Gamaroon. Int. J. Food
Eng. 4.1. Availabl at: hitp/works.bopross comidiouldo_ a1

Haggbiado S, Holzaplel WH (2004). Industiaization of indigonous
formonted foods, rovised and oxpanded editod by Koith H Steinkraus
‘CRC Pross 2004 Print ISBN: 978.0-8247-4784.8 oBook




