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2. TIEN

The main contents to introduce the new equipments process which involved in the brewing
units, such as: grape harvesting, transportation, infarction crusher, squeezing, fermentation,
storage, cold and heat treatment, filtration, packaging and filling. Winery design, automatic
control and sustainable winery as well. Through this course, we will to track the new technology
progress of wine brewing equipment from domestic and foreign, to master their principle and
structure and application, grasp the development trends of Wine engineering industry.
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