




For microbiological stability, flash pasteurizer is recommended. It is more efficient than
tunnel pasteurizer, use far less energy and it is less invasive for beer. Flash pasteurizer
could be combined with nitrogenation and carbona�on for final product stability.
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Fermentation Maturation Yeast
separation

BBT Pasto
Carbo
Nitro

Packaging

7-14 days 7-14 days 200 hl / 4h One shi� 60 hl/h 40 kph + 200 cpm



KEG production is estimated to 50% of volume with 50ltr keg. With 200 hl per shi�, this
is 10,000 litres per shift or approximately 200 keg per day. For 5 hours of production, this
requires 40 keg per hour machine. Due to high variety of beers, it is recommended to use
machine with pre-cleaning head to guarantee removal of all yeast sediments.
Combination of caustic and acid is recommended. Minimum 2 cleaning heads must be
used. Ideally, three cleaning heads with one filling head.



Expected bottle production be 50% with 330 ml. With 200 hl per shi�, this is 10,000 litres
per shi� or 30,000 cans of 355 ml. For 7 hours of production, this requires 80 bottles per
minute. Half of capacity is possible for ini�al phase with double shifts when maximum
capacity is reached.
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Box of 12s
10 bpmDe-pall
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12 pack @ 330 ml100 bpm 10 boxes per minute
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High-level bottle de-palletizer. Pallet with bottles is
lifted to fixed high level conveyor and swept to it.
Interlayer is automatically removed and stored in size
magazine. Bottles continuous to conveyors.

Optionally, pallets could be loaded automatically.
Also, top frame could be removed automatically, if
used. Straps could be removed automatically, if used.

Nominal speed: 250 bpm
Minimum conveyor accumula�on: 2 minutes
Minimum accumula�on area: 2 square meters

Dimension of Pallets to be specified.



Counter pressure, volumetric, electronic filling machine. Filling volume is metered with
electromagnetic flow meter. Back pressure control is with electronic valves. Absolute control
over CIP with valve-by-valve detail analysis. Automatic height adjustment.

Foaming system is integrated. It is recommended to keep filler in sterile chamber and use flash
pasteurizer.

For 100 bpm, 24 filling valves is recommended. For 50 bpm, 12 filling valves are needed.
Number of valves allows filling with higher temperature and for wider range of beer types.



Type of box must be defined first. Cheops case packers are hot melt systems for different case
types. Cardboard is picked up from magazine and inserted onto a chain conveyor where
bo�les are loaded. Carton is wrapped around cans and sealed using hot glue.

Nominal speed, clusters: 20 – 40 per minute
Nominal speed, trays: 20 per minute



For this speed, conventional palletizer is
recommended. As all packaging formats ends
with one box size with 12 bottles with same
diameter. Palletizer works with rows – this
means it picks up two or three trays depends to
stacking patter in �me. Rows create complete
pattern on pallet.

Nominal speed with is: 10 trays per minute

Same arm what picks up trays can load
interlayers, when used. For lower line speed, this
machine can operate semi-automatically, this
means, operator position empty pallet, machine
palletize, and operator removes full pallet.



Sufficient warehousing area is needed. Not only for empty cans, ready pallets and kegs, but also
for packaging material – clusters, trays, film for pallet wrapper etc. Total warehousing area needs
to be calculated based on sales model and number of SKUs. This example is therefore illustrative.




