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ABSTRACT: It aims to analyze the case of a green architecture, learn green architecture design methods, establish a
controllable beer fermentation tank design method through cross-disciplinary research methods, and change the current
high energy consumption of fermenters from the source. In recent years, the energy consumption of Chinese architecture
operations has accounted for a large proportion of the country's total energy consumption and has remained at 20%-25%.
Many countries have obtained the theoretical and practical results of the research on the design methods of green archi-
tecture. Architectural design and product design are essentially services for people. They are the unity of function, tech-
nology and art. They have the feasibility of learning from each other. It is necessary to analyze the relevant research theo-
ries of green architecture design and the case of zero energy green architectures, and to extract the controllability guidance
for the design of light industrial products. Taking beer fermentor as an example, the design process is optimized from the
perspective of the entire product life cycle with considering the equipments’ structure parameters, component types and
characteristics, and then a design method is proposed. The green design method of beer brewing equipment is proposed to
provide reference for beer brewing equipment companies to truly realize energy saving, emission reduction and consump-
tion reduction.
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Tab.1 Architectural design method on HouseZero
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Fig.3The trend of annual output of beer in China
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Tab.2 Basic components of beer fermentor
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Fig.4 Optimized beer fermentation tank design method
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