customer data

JOB NAME: Brewery

CONTACT: Brewer
PHONE:
FAX:
Email:

Avg Fermenter Size: 17 Bbl

QUOTE:

BREWERY INFORMATION

(REFRIGERATION

INC)

[ 1 JAverage Fermenter and Brite Tank Capacity(BBLS): 17] BBL
Total number of fermenters & Brite Tanks divided by total BBL capacity.
[ 2 [Fermenter/Brite Tank Quantity(EA): 8] EA
Total number of fermenters.
[ 3 |Desired Chilled Glycol Temp.(F): 27| F
Design chilled water operating temperature.
[ 4 [Design Beer Fermentation Temp.(F): 70| F
Temperature that Beer will ferment at.
[ 5 |Desired Knock Down Temp.(F): 34] F
Final Beer temperature after knock down.
[ 6 [DeltaT 36| F
(Beer Fermentation Temperature - Beer Knock Down Temperature)
[ 7 Jwort Cooling Load for Glycol Cooled Plate Heat Exchanger(BTU/HR): 0] BTU/HR
Heat Exchanger Manufacturer will supply you with this information.
[ 8 [Cold Liquor Tank Size (BBL): 20| BBL
Cold Liquor load based on cooling down the CL 42 F over a time period entered below.
[ 9 |Outside Surface Area of Fermenter(Sq. FT): 100] SQFT
Total Square Footage of Fermenter.
[ 10 [Fermenter Storage Room Temp.(F): 75| F
BREWERY SURVEY
2 10 BBL FERMENTER 20
4 20 BBL FERMENTER 80
BBL FERMENTER 0
1 10 BBL BRITE 10
1 20 BBL BRITE 20
_ 0
8 vessels 130 BBL
16.3 AVG BBL
input data here
BREWERY LOAD CONDITIONS* | ACTIVE FERMENTATION
[ 11 [Total BBLS in active Fermentation: 70| BBL 3] 20[BBL FERMENTER
|Tota| Quantiy (BBLS) in fermentation at any one given time. 1 10(BBL FERMENTER
BBL FERMENTER
KNOCKDOWN
[[12]Total BBLS in Knock Down: 30] BBL 1] 20[BBL FERMENTER
Total Quantity cooling from Fermentation Temp to Holding Temp at any one given time. 1 10(BBL FERMENTER
[ 13 [Total Hours that Knock Down Cooling will Occur 24] HR BBL FERMENTER
Length of Time (HR.) that Brew will be Cooled in Knock-Down
POST KNOCK DOWN / BRITE
[ 14 [Total BBLS in Post Knock Down Hold or Brite Beer Load: 30] BBL 1] 10[BBL
Total Quantiy (BBLS) in Post-Knock Down at any one given time. 1 20|BBL
BBL
[ 15 JTotal BBLS of Cold Liguor: 20] BBL
Total Quantity (BBLS) of Cold Liquor
[ 16 [Total Hours that Cold Liquor Cooling Will Occur. 24] HRS
Length of time (HR.) that Cold Liquor will be cooled.
[[17 ]Total Cold Ligiuor Tank temperature drop 36] F
Starting Water Temp minus the final Cold Liquor Temp. Example starting @ 71 F, cooling to 35 F =36 F TD
[ 18 [walk-In Cooler Load (BTU/HR) 0] BTU/HR
Cooling Load from Coil in Walk In Cooler in BTU/HR
[ 19 [wort Cooling Load (BTU/HR) 0] BTU/HR
Two Stage Plate Cooler- Chiller Water Section Load(Estimated)
[ ESTIMATED BTU LOAD (BTU/HR):] 36,693 |

LOAD SUMMARY:

30 BBL IN PULL DOWN
70 BBL IN ACTIVE FERMENTATION
30 BBL IN POST KNOCK DOWN HOLD

130 Total BBLS

NOTES:

Occassionally the brewery will use Glycol to cool Wort from 57 F to 50 F @ 10 BBL / Hour
7 F X 5.2 GPM (310 Gallons /HR) X 500 = 18,200 BTU/HR
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LIQUID REFRIGERANT IS
METERED INTO THE
EVAPORATOR VIA THE Metering

EXPANSION VALVE

LOW PRESSURE / LOW
TEMPERATURE LIQUID IS
i FED INTO THE
Device EVAPORATOR

AS THE HEAT IS REMOVED, THE
REFRIGERANT IS CONDENSED FROM A X
VAPOR TO A HIGH PRESSURE LIQUID : \ HEAT IS TRANSFERRED

REFRIGERANT / FROM THE GLYCOL TO

g
Condenser Evaporator

THE REFRIGERANT

_ Refrigeration

HEAT IS TRANSFERRED . System
FROM THE REFRIGERANT
TO THE OUTISDE AIR
.'(}/

REFRIGERANT HAS THE

ABILITY TO BOIL AT VERY

HIGH PRESS/HIGH TEMP LOW TEMPERATURES. AS
VAPOR IS DELIVERED TO ITBOILS, IT ABSORBS
THE CONDENSER THE HEAT FROM THE
GLYCOL

THE REFRIGERANT HAS BEEN COMPRESSED FROM A Compressor
LOW TEMP/PRESS VAPOR TO A HIGH TEMP/PRESS
VAPOR, BUT IT STILL CONTAINS THE HEAT THAT WAS
TRANSFERRED FROM THE GLYCOL. THE VAPOR HAS
ALSO PICKED UP MOTOR HEAT.

REFRIGERANT RETURNS TO THE
COMPRESSOR AS A LOW
PRESSURE/LOW TEMPERATURE VAPOR .







