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Structure of equipment

The unit is composed by malt grinder/screw conveyor, saccharifying
tank/filter tank, boiling boiler/depositing tank, wort pump, sheet
condenser, hot and cool water mixture bank, pipeline filter, wort aerating
device, electric control cabinet, pipes and pipe fittings.

Technical Specification

@ The unit can meet the wort production requirements of self-made
beer bar and can complete the whole process from grinding of raw
materials, material feeding, saccharification, wort filtration, boiling,
settling and cooling to the final oxygenation.

4 The whole equipments are made of high quality stainless steel which
meets the international and national food hygiene and safety standards.
@ There are two heating methods, steam heating and electrical heating,
for client's choice.

@ Saccharification filtration tank is equipped with variable frequency
mixer which can achieve the change of rotating speed from 0 to 50r/min
and meet the requirements of rotating speed for saccharification mixing
and filtration tank mixing.

# Operation and control are achieved by automatic control or
semiautomatic control with computer industrial control system.

@ Input and output of material and self-circulation are connected by
Sanitation material pump and hose, and the cleaning adopts CIP
cleaning tanker and hose connection to achieve self-circulation
cleaning.

@ Connection type of pipelines for equipments is quick assembly which
is convenient for cleaning, maintenance and repair during production.
@ Reasonable design, delicate process, nice appearance, durable
service, easy for operation, repair and maintenance.
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Structure of equipment

We have specification of 50L, 100L, 200L, 300L, 500L, 800L and 1000L,

and can also customize specification according to client's order.
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