
Prof. Jacob takes leave - Dr. Gastl takes over 
 

A Weihenstephan veteran is leaving: 
On March 31, 2022, Prof. Fritz Jacob, 
Managing Director and Scientific 
Director of the Weihenstephan 
Research Center for Brewing and Food 
Quality, retired. 
Born in 1956 in the middle of the 
Upper Palatinate and from a family of 
brewers, he first learned the craft of 
brewing and malting in his local 
brewery after leaving school. Being a 
brewer and maltster was and is very 
important to him. In 1976, Fritz Jacob 
began studying for a degree in brewing 
and beverage technology at the 
Technical University of Munich in 
Weihenstephan, which he successfully 
completed in 1980. After two years in 
the brewing industry, Jacob began his 
doctorate in 1982 at the Chair of 
Brewery Technology II under Prof. 
Siegfried Donhauser. He completed 
this in 1985 with a thesis on "Analysis, 
occurrence and behavior of the critical 
trace elements arsenic, lead, cadmium, 
chromium, mercury and selenium in 
brewery technology." Subsequently, he 

worked as an internationally esteemed operational consultant for breweries at the then Staatliche 
Brautechnische Prüf- und Versuchsanstalt Weihenstephan of the Technical University of Munich. 
In 2004, he succeeded Prof. Heinz Miedaner as Technical Director of the by then renamed 
Weihenstephan Research Center for Brewing and Food Quality. After being appointed honorary 
professor, he was additionally appointed managing director and scientific director of the research 
center in 2013. Since then, he has led this extremely successfully with his calm and level-headed 
manner. Today, the research center has close to 80 employees. Under his leadership, numerous 
apprentices have been trained, a large number of student theses supervised, and several doctorates 
successfully completed. 
In addition to his work at TUM, Fritz Jacob was also involved in other areas of the brewing industry. 
For example, he was Chairman of MEBAK between 2009 and 2016 and has been on the Board of 
Directors and the Technical Committee of Staatsbrauerei Weihenstephan since 2011. Furthermore, 
he has been an authorized examiner of the German Agricultural Society (DLG) since 2004 and was a 
member of the committee for the design of DIN 8777 (Brewhouse equipment in breweries - 
minimum specifications). 
Prof. Jacob enjoys an excellent reputation worldwide as a brewing technologist who has helped 
numerous breweries at home and abroad with his expertise. Students at TUM also greatly appreciate 
his expertise combined with his very affable manner. Particularly in subjects such as "Technological 



Quality Assurance" or "International Brewing Methods," he imparted valuable practical aspects in 
addition to pure theoretical expertise, which the young brewers were able to take with them into 
their professional lives. The VeW wishes Fritz Jacob all the best and, above all, good health for the 
future! 
On April 1, 2022, Dr. Martina Gastl took over the management of the research center from Prof. 
Jacob. Prior to her studies, Gastl completed an apprenticeship as a brewer and maltster at the 
Andechs monastery brewery and Weyermann malt factory. She then studied brewing and beverage 
technology at TUM, graduating with a degree in engineering, and received her doctorate in 2006 
from the Chair of Brewery Technology I (Prof. Dr. Werner Back). From 2005, she took over the 
laboratory management of the GC/HPLC laboratory at the chair and then the management of the 
malt laboratory. From 2009, Gastl was group leader of the Raw Material Oriented Brewing and 
Beverage Technology working group at the Chair of Brewing and Beverage Technology (Prof. Dr. 
Thomas Becker). The working group focused on raw material design, breeding, and process and 
product interactions. This included various cereals and pseudocereals as well as hops and excipients. 
The focus, however, was on malting barley and the evaluation of new breeds in this area with regard 
to their malting properties. Basic research areas were therefore related to the chemical-physical, 
functional and quality-relevant properties of the raw material ingredients (starch, proteins, 
polyphenols) and their transformation or changes during the malting process and beverage 
production, with the aim of tracking their functional and quality-influencing properties with regard to 
beverage characteristics and stability (full-bodiedness, turbidity stability, flavor stability, microbial 
properties, foam stability, etc.). 
Her technical and human expertise brought her great appreciation from colleagues and working 
group members and the reputation of holding together not only the threads of her working group, 
but those of the chair. 
The VeW wishes Dr. Martina Gastl successful, exciting and finely hopped years at the Weihenstephan 
Research Center for Brewing and Food Quality. 
 
This article was published in "Der Weihenstephaner" issue 2/2022, volume 90, page 65. 
 
Dr. Hanke and BLQ 

 


