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Fermentation tank/beer storage tank/bright beer tank series
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Structure of equipment

This series tank is composed by front fermentation tank, fermentation
tank, beer storage tank/bright beer tank, and yeast tank.

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.

Technical Specification

@ This series tank can meet the requirements of process such as beer
fermentation, including conventional fermentation (i.e. pre—fermentation,
post-fermentation and beer storage) and beer storage/bright beer,
production and sales.

@ All equipments are made of high quality stainless steel which meets
the international and national food hygiene and safety standards.

@ Adopt polyurethane for thermal insulation with thickness of insulating
layer over 60mm and intensity meets related standard.

@ Liquid level and temperature of the series tank are achieved by
automatic control or semiautomatic control with computer industrial
control system.

@ Input and output of material are connected by movable pump truck
and hose, in and out pipelines of refrigerant is connected by fixed
pipelines, and the cleaning way is to use 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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Graph of Low Temperature Fermentation Process (Demonstration)
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Fermentation tank/beer storage tank/bright beer tank series
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Graph of High Temperature Fermentation Process(Demonstration)
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