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The aim of the present master thesis is to improve the stability of the brewing process
of the Jupille brewery through a detailed process analysis. The goal is to apply a
continuous improvement strategy so as to develop sustainable solutions concerning

recurrent issues observed in the brewery.

The methodology of this work follows the “Plan-Do-Check-Act” theory of
improvement that is part of the AB-Inbev global management technique. The work
focuses on the warm block (brewing process) and on the cold block (fermentation

process) of the brewery. The process stability is mainly assessed through its duration.

First, data collected during the manufacturing process have been analyzed to identify
possible improvements. Then, possible solutions have been proposed to eliminate
variations in the production. When feasible, these solutions have been implemented in
the brewery. Finally, the impact of these modifications has been assessed. The
solutions proposed imply for instance chemical, physical, automation and management

changes in the brewing process.

The actions performed during this work have had a large impact on the stability
objectives of the plant, which is expressed through the Brewery beer consistency Index
(BCI). A 16 % improvement was observed on this key performance index. What is
more, the solutions implemented should have a durable impact on the productivity of

the brewery.



