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Introduction

Since its foundation in 2007 BET Co., Ltd. has been a trusted partner to the Japanese brewing industry. Under the
management of German graduated brew master and beverage technologist Markus Luczynski and brewery technician
Mitsunobu Moriya an international team of specialists is planing, constructing and servicing breweries all over Japan. The
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From 100 L up to 100 HL we plan custom made fully functional breweries incl. everything you need from
malt mill to bottle filler. With more than 10 years of experience in Japan we are at your side from the first
sketch making sure that you can start to brew according to your schedule.
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After importing and delivering all parts our Japanese and German
engineering team will setup and install the brewery at your site.

We only work with licensed specialists under the supervision of our technical
department.
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With your successful brewery growing we provide you with customised
solutions to expand your production volume.

Brewhouse modifications, additional tanks, professional bottle filling lines
what ever you need to make more customers happy we are at your service.
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In addition to specialised spare part supplies our team offers maintenance and repair service for
brewhouse, tanks and filling lines. Making sure that your brewery always performs at its best.
We can also relocate brewery equipment worldwide
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company supplies brewing technology, raw materials and service solutions to beverage companies of all kinds and sizes.
Thereby establishing itself as a 1-stop-shop for the brewing and beverage industry.
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The best breweries need the best raw materials. We provide you with malts, hops and yeast to
ensure that brewing your exceptional beers starts with with safe ingredients of the highest quality.
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On the way to the customer our stainless steel and plastic kegs protect your
beers and their unique flavour.

At the customer our wide variety of glasses highlights the specific aroma and
taste of your beer for a supreme customer experience.
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Our service includes training your staff to use brewhouse and additional
equipment. We also supervise quality control in order to guarantee premium beers

with every batch. Courses on raw materials and glassware will broaden your
team’s understanding for the joy of beer from the hop garden to the pub counter.
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We help you realise the beer that only you can imagine. A standard lineup of German styles or
a new school American craft beer portfolio our brewmaster and beer sommelier assist you in
developing your beers.

TOKYO BASED, HELPING BREWERIES WORLDWIDE TO CREATE EXCEPTIONAL BEER.




