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DRAUGHT BEER INTRODUCTION OF FRESH BEER BAR
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Beer is a kind of popular low—alcohol drink with rich nutrition which is
named as "liquid bread". Beer has a history of over one hundred years in
China and gained rapid development in more than thirty years since
reform and opening. It is shown by statistics that the national annual
output of beer has reached 489.882,000 k| as at December 2011 which is
more than 120 times of annual output in the initial phase of reform and
opening in 1978. For more than thirty years, the beer output in China has
kept the growth at a speed of double digits. However, most domestic
beer factories are located in suburbs of large and medium cities due to
industrial pattern formed in decades and beers from many factories need
to be transported for a long distance of tens or hundreds or even
thousands of kilometers. This not only increases the cost of beer but also
affect the quality and taste of beer. With further deepening of reform and
opening and continuous improvement in people's living standard in China,
people have new consumption concept, the self-made beer bar with
Euro—American style emerges at this moment and becomes more and
more popular among Chinese consumers.

In order to meet diversified demands in high and medium grade hotels as
well as the demand of consumers while offering more options for medium
and small entrepreneurs, Shanghai Jiadi Company developed the
production line of full nutrition beer bar which can produce complete sets
of 50L, 100L, 200L, 300L, 500L, 800L and 1000L series self-made beer
equipments for large and medium hotels, beer bars and consumers. The
equipment introduces the world—leading design and technology of
European style self-made beer and adopts advanced European process
of German and French which can produce fresh beer such as light beer
and black beer with rich nutrition and many choices in tastes to meet the
demands of various consumers.

The production of the self-made full nutrition beer adopts high quality
pure malts and hops as raw material and introduces pure yeast from
German and French. With advanced processing technology, the beer is
endowed with unique aroma, fine and long lasting foam, mellow taste and
rich nutrition, which has good reputation among consumers.

Self-made full nutrition beer bar is with low investment, rapid effect and
high rate of return and is the first—choice project for large and medium
hotels, beer bars and medium and small entrepreneurs.

The company has rich experience in production of food machinery for
more than 20 years with full modern food machinery process equipment
and advanced processing technology. We also have an excellent team of
designers and production line workers to provide full-line equipments
and complete turnkey projects for many colleges and universities, science
and research institutions as well as enterprises engaged in dairy, fruit
juice and drink processing home and abroad. We has exported tens of
fruit and vegetable juice production lines of to USA, Japan, Singapore,
Malaysia, Mongolia, Brazil, Columbia, Nigeria, Libya and Gambia. The
technology strength of the company can guarantee the production of
first—class beer production line.

The company has advanced automatic control, installation and test team,
who can design and produce the production line with automation degree,
convenient operation and maintenance. This ensures the product to meet
the requirements of client demanding higher automation.

The company has technicians with rich experience in beer production
process which can provide turnkey project and one stop service for client.
We can not only produce good quality beer that meets demands of
consumers, but also can offer technician training service for clients.

Jiadi Company takes "combining the most advanced technologies in the
world and revitalizing national food industry" as its duty, fully absorbs and
masters international advanced process technology of beer, select
international high quality raw material and make unceasing efforts to
develop the self-made beer made in China though continuous
improvement and innovation.

With an opening attitude and realistic and pragmatic spirit, Jiadi Company
is willing to cooperate with oversea intelligent people and entrepreneurs
as well as consumers to create a beautiful future!
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