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IFBM :  French Institute of Brewing and Malting

 History 

• Origin: 1893 Laboratory of Brewery School

• Founded in 1962 by the will of national professional organisations

(Malteurs de France, Brasseurs de France)

• Status : Association “Law 1901”

• Today : About 35 collaborators (Technicians, Engineers,  PhD, …)

 Institute of reference

• ITAI Qualification : Technical agro-industry institute

• At the heart of the barley to beer chain (collaborations with agronoms, 

phytopharmaceutical companies, maltsters, hop growers, brewers, enzyme

producers, consumers…)
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Our activities and services

Research and Development

Qualification of new barley and wheat varieties

Phytosanitary qualification for barley and wheat

Inter-laboratory tests

Technical Studies and Consulting

Recipe development, new beverages

Professional training
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SOME ANALYTICAL EQUIPMENTS …

LMBM laboratory LSA laboratory Tepral system Malt waterbath Barley grading
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… AND PRODUCTION PILOTS !

Brewery 1 hL Micromalting
steeping

Boiling
tank 20 hL

Fermentation 
20 hL

Micromalting
Germination
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From barley to beer | The process
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