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IBD Trainer Accreditation Form
Personal Details:
Name:

Organisation (if applicable):

Address for correspondence:


Email:

Telephone:

Mobile:

-------------------------------------------------------------------------------------------------------
Qualifications:
Academic:

Professional:

Your Experience in Providing Training 

-------------------------------------------------------------------------------------------------------
Are you an IBD Examiner?



Yes (

No (

If Yes, for which IBD Examinations?
-------------------------------------------------------------------------------------------------------
Training Resources
What Training Aids will be available to deliver the IBD Training?
Overhead Projector (OHP)

(
Video
(
DVD/CD
(
PowerPoint
(
Others (please specify)

What Student Support Materials will be used?

The Relevant IBD Syllabus
(
IBD CD Rom
(
Access to Distance Learning
(
Other? (please specify)

-------------------------------------------------------------------------------------------------------
Details of the Training Venue(s):

Provide a description of the facilities to be used

Is accommodation provided?
(
Are there facilities for students with Special Physical Needs?
(
-------------------------------------------------------------------------------------------------------
Quality Assurance:

IBD Trainer accreditation is conditional on acceptance of the following:

· Confirm acceptance of any approval visit to be made to the premises by IBD Training Assessors

· Confirm acceptance of the attendance of IBD Training Assessors at training sessions

· Confirm that you have a complaints procedure which records and reports any complaints by students
· Confirm that at the end of each training session or programme the IBD Training Assessment form will be completed by each student and returned to the IBD

· Confirm that any reasonable request from the IBD for information about training programmes will be met

Please tick to say you have accepted the above conditions
(
-------------------------------------------------------------------------------------------------------

Are you prepared to train in the following regions of the world? (Please indicate which):

UK       Europe 
    USA          S America
Africa

Asia/Pacific

How long would you be prepared to be away training? (Please indicate which):

1 days
2 days
3 days
4days
1 Week +

TEACHING COMPETENCE
Please indicate which subject areas you feel apply to your area of knowledge / expertise.

General Certificate in Brewing 

	All Topics
	Yes
	Maybe
	No



	
	
	
	


General Certificate in Packaging

	All Topics
	Yes
	Maybe
	No



	
	
	
	


General Certificate in Distilling
	All Topics
	Yes
	Maybe
	No



	
	
	
	


Name…………………………………………………………  Date…………………


Diploma in Brewing 1 - Materials and Wort
	Topic
	Yes
	Maybe
	No

	1.1 
Barley


	
	
	

	1.2
The Malting Process


	
	
	

	1.3
Malt Quality and Brewhouse 
Performance
	
	
	

	1.4 
Adjuncts and Speciality Malt

	
	
	

	1.5 
Water


	
	
	

	1.6 
Hops and Hop Products


	
	
	

	1.7 
Malt Processing in the Brewery

	
	
	

	1.8 
Mashing and Wort Separation

	
	
	

	1.9 
Wort Boiling and Cooling


	
	
	

	1.10 
Effluent


	
	
	

	1.11 Quality


	
	
	


Diploma in Brewing 2 - Yeast and Beer
	Topic
	Yes
	Maybe
	No

	2.1
Yeast Fundamentals


	
	
	

	2.2 
Basic Yeast Metabolism


	
	
	

	2.3 
Fermentation


	
	
	

	2.4 
Yeast in Brewing


	
	
	

	2.5 
Maturation and Cold 
Storage

	
	
	

	2.6 
Beer Clarification


	
	
	

	2.7 
The Properties of Beer


	
	
	

	2.8 
Beer Flavour


	
	
	

	2.9 
Beer Spoilage Organisms


	
	
	

	2.10 
Quality


	
	
	


Name…………………………………………………………  Date…………………


Diploma in Brewing 3a and 3b - Packaging Technology

	Topic
	Yes
	Maybe
	No

	3.1
Packaging Materials

	
	
	

	3.2 
Unit Packaging Operations

	
	
	

	3.3 
Sterile Filtration & Pasteurisation

	
	
	

	3.4 
Packaging Line Design & 
Performance
	
	
	

	3.5 
Quality


	
	
	


Packaging & Process Technology

	3.6 
Process Gases


	
	
	


Process Technology

	3.7 
Fluid Flow


	
	
	

	3.8 
Principles of Heat Transfer


	
	
	

	3.9 Steam


	
	
	

	3.10 Refrigeration


	
	
	

	3.11 Materials of Construction


	
	
	

	3.12 Process Control & Instrumentation


	
	
	


Name…………………………………………………………  Date……………..

Diploma in Distilling 1 – Preparation of Cereal Wort
Production of Cereal Wort
	Topic
	Yes
	Maybe
	No

	1A.1
Barley

	
	
	

	1A.2
Malting

	
	
	

	1A.3
Malting Processing in the Distillery

	
	
	

	1A.4
Mashing in Malt Whisky Distilleries

	
	
	

	1A.5
Cooking and Mashing in Grain 
Distilleries
	
	
	

	1A.6
Water

	
	
	

	1A.7
Laboratory Analysis

	
	
	


Preparation of Molasses Wort
	Topic
	Yes
	Maybe
	No

	1B.1
Sugar Sources

	
	
	

	1B.2
Processing of Molasses to Wort

	
	
	

	1B.3
Laboratory Analysis

	
	
	


Preparation of Grape Must
	Topic
	Yes
	Maybe
	No

	1C.1
Structure and Morphology of 
Grapes
	
	
	

	1C.2
Growth Factors and Biochemical 
Changes in the Maturation of 
Grapes
	
	
	

	1C.3
Harvesting

	
	
	

	1C.4
Destemming/Destalking and 
Pressing
	
	
	

	1C.5
Treatment and Composition of 
Must
	
	
	

	1C.6
Pitching of Yeast/ Spontaneous 
Fermentation
	
	
	

	1C.7
Laboratory Analysis

	
	
	


Name…………………………………………………………  Date…………………

Diploma in Distilling 2 – Fermentation, Distillation & Maturation
	Topic
	Yes
	Maybe
	No

	2.1
Properties of Yeast

	
	
	

	2.2 
Yeast Metabolism

	
	
	

	2.3 
Fermentation


	
	
	

	2.4 
Hygiene

	
	
	

	2.5 
Pot Distillation

	
	
	

	2.6    Continuous Distillation 

	
	
	

	2.7 
Post-distillation Modification of 
Flavour
	
	
	

	2.8
Quality


	
	
	


Diploma in Distilling 3 - Process Technology
	Topic
	Yes
	Maybe
	No

	3.1
Distillation

	
	
	

	3.10 
Heat Transfer

	
	
	

	3.11 
Energy

	
	
	

	3.12
Effluents and Co-products

	
	
	

	3.13  Fluid Flow

	
	
	

	3.14
Materials of Construction

	
	
	

	3.15 
Instrumentation and Process 
Control
	
	
	

	3.16
Packaging Processes

	
	
	

	3.17  Health and Safety

	
	
	


Name…………………………………………………………  Date…………………
Diploma in Packaging 1 - Product Preparation and Quality
	Topic
	Yes
	Maybe
	No

	U1
Packaging Theory and Materials

	
	
	

	U2
Beer Appreciation for Packaging

	
	
	

	U3
Beer Preparation and Micro Stabilization for Packaging, including Small Pack Filling Operation
	
	
	

	U4
Quality, Hygiene

	
	
	


Diploma in Packaging 2 - Packaging Operations
	U5
Small Pack Operations excluding 
Filling
	
	
	

	U6
Large Container Packaging Operations – keg or cask includes dispense
	
	
	

	U7
Packaging Line Design & Performance with Capacity Planning
	
	
	

	U8
WCM, Maintenance, Safety, 
Utilities and Environment
	
	
	


Diploma in Packaging 3 - Packaging Technology
	U9
Process Gases for Packaging


	
	
	

	U10
Fluid Dynamics for Packaging and 
Materials of Construction
	
	
	

	U11
Thermal Energy Transfer for 
Packaging
	
	
	

	U12
Process/Line Control and 
Instrumentation
	
	
	


Name…………………………………………………………  Date…………………


Master Brewer 1 - Materials & Wort Production

	Topic
	Yes
	Maybe
	No

	1.1 
Basic Raw Materials – Malt


	
	
	

	1.2 
Basic Raw Materials – Adjuncts

	
	
	

	1.3 
Basic Raw Materials – Hops

	
	
	

	1.4 
Basic Raw Materials – Water


	
	
	

	1.5 
Brewhouse Operations

	
	
	

	1.6
Brewhouse Management


	
	
	


Master Brewer 2 – Fermentation and Beer Processing

	Topic
	Yes
	Maybe
	No

	2.1 
Yeast Management
	
	
	

	2.2 
Fermentation Operations
	
	
	

	2.3 
Maturation and Conditioning 
Operations
	
	
	

	2.4
Filtration, Clarification and Bright 
Beer Storage Operations
	
	
	

	2.5
Management
	
	
	


Name…………………………………………………………  Date…………………


Master Brewer 3 - Packaging of Beer 

	Topic
	Yes
	Maybe
	No

	3.1 
Bottling Line Operations 


	
	
	

	3.2 
Canning Line Operations

	
	
	

	3.3 
Large Pack Filling Operations (Keg 
-or Cask)*
	
	
	

	3.4 
Supply Chain Procedures

	
	
	

	3.5 Management

	
	
	


Master Brewer 4 – Resource Management and Regulatory Compliance
	Topic
	Yes
	Maybe
	No

	4.1 
Environment

	
	
	

	4.2 
Health & Safety

	
	
	

	4.3 
Quality Assurance

	
	
	

	4.4 
Financial Management

	
	
	

	4.5 
Supply Chain

	
	
	

	4.6 
Resource Planning
	
	
	


Name…………………………………………………………  Date…………………
Please return completed forms to the IBD, ACCREDITATION TEAM, 33 CLARGES STREET, LONDON, W1J 7EE

Produced by George Philliskirk and Peter Brookes (IBD ACCREDITATION TEAM)


