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Research on the Control Techniques for Beer Fermentation

GAO Yan-li and QI Xing-guang
(Department of Electrical Information and Control Engineering, Shandong Institute of Light Industry, Ji'nan, Shandong 250353, China )

Abstract: The hardware design of beer fermentation control system based on ARM processor LPC2200 was introduced and the construction and
the principles of the system were explained. Double-controller was used to simulate the system in consideration of the characteristics in beer
fermentation such as large time-delay and time-varying etc.The simulation results showed that the double-controller program insensitive to the
model could get stable output and good robustness and it had good performance in both set-point and tracking and disturbance rejection.
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