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B.Sc. Brewing and Beverage Technology .
Academic and Examination Regulations 20221 (AS 16.11.2023)
Valid from start of study WiSe 23/24

Curriculum Brewing and Beverage Technology
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E Dark Blue = Mandatory Bachelor’s Thesis PR = Practical Course; CP = Credit Points; SL = coursework;
Light Blue = Elective Modules K = written exam ; M = oral exam; LL = lab work;
Grey = Mandatory Modules UL = exercise work; W = scientific research paper
Green = Basic and Orientation Exams (GOP) LP = learning portfolio; B = report
Orange = General Education Subject
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