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PROCESSING SYSTEM SOLUTIONS

VARNA EUROTECH KLASIK/PUB

Min. vyska stropu / Min. Ceiling
Height

Rozmer A - vyska

Dimension A — Height / mm
Rozmer B - $irka

Dimension B — Width / mm
Rozmer C - dlzka

Dimension C - Length / mm
Hmotnost prézdnej varne
Weight of Empty Brewery / (kg)
Hmotnost plnej varne

Weight of Full Brewery / (kg)
Objem scedzovacej nddoby
Capacity of Lauter Tun / (HL)
Objem nadoby na hortcu vodu
Capacity of Hot Water Tank / (HL)
Objem vystieracej nadoby
Capacity of Mash Tun / (HL)
Objem mladiny na jednu varku
Capacity of Mash Tun / (HL)
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EUROTECH CLASSIC/PUB BREWERY

4HL

3250

3200

2500

1800

1800

2780

38

4,8

400

6HL

3350

3300

2900

2000

1900

3370

57

72

600

10HL

3550

3500

3500

2250

2200

4290

94

12,0

1000

3500

2250

2300

5230

14,5

1200

17,5HL

3650

3600

4100

2500

2700

6950

16,5

26

21,0

1750

24HL

3900

3850

4400

2650

3800

9520

36

29,0

2400

35HL

4100

4000

5500

3200

4600

13100

33

52

42

3500

Varna EUROTECH classic, je kompaktny, univerzélny, nerezovy
systém sluziaci na varenie vSetkych druhov piv od lahkych az
po leziaky. Blok varne pozostéava z dvoch hlavnych nadob, ramu,
schodov, obsluznej plosiny, zdbradlia, ovladacieho panelu, chla-
di¢a mladiny, ¢erpadiel rmutu, mladiny a horucej vody, miesadla
rmutu a kopaciek. Technologické prvky varne su poprepajané
nerezovym potrubim a potrebnymi ventilmi, servo pohonmi,
prietokomermi, bezpecnostnymi ventilmi, priehladitkami, osvet-
lenim.... atd. Tento systém umoznuje infizny a dekokcény sposob
varenia a sluzi pre naroc¢nejsich zékaznikov so zodpovedajicim
pociato¢nym rozpoctom. Systém prinasa vela zdbavy a nikdy
nekonciacu kreativitu pri vyrobe vasho piva.

Varria EUROTECH pub sa od typu EUROTECH klasik odlisuje tym,
ze umoznuje iba infizny sposob varenia a slizi pre nenarocnych
zdkaznikov s nizkym pociato¢nym rozpoctom. Pri tomto type
varne prebieha proces vystierania v scedzovacej nadrzi a kotol
sltzi na chmelovar. Rozmery oboch typov varni su identické.

Varna - Kombi tank, umiestneny nalavo pri pohlade spredu.
Pozostava z dvoch casti. Vrchna je scedzovacia nadrz so sitom
a kopackami. Spodna je nédrz na horticu vodu, v ktorej sa pri-
pravuje voda na varenie a skrapanie, ¢o vo velkej miere Setri cas,
vodu a elektrickd energiu.

Varna - Vystieracia nddoba, umiestnena napravo pri pohlade
spredu. SIUzi na vystieranie a rmutovanie, ako kotol na varenie,
a ako néddoba na virenie - teda separaciu usadenin. V jej vnutri
je Specidlne miesadlo rmutu.

EUROTECH Classic is a compact, universal stainless steel system
for brewing all types of beer, from light to lager. The brewery
assembly consists of two main vessels, a frame, staircase, service
platform, railing, control panel, wort cooler as well as mash, wort
and hot water pumps, a mash agitator and rake arms. The different
technological parts of the brewery are linked by stainless steel
piping and all the necessary valves, servo drives, flow meters,
safety valves, sight glasses, lighting, etc. are included. The system
enables both infusion and decoction brewing methods and is
intended for more demanding customers with an adequate
initial budget. The system adds a lot of joy and never-ending
creativity to your beer making.

A EUROTECH Pub Brewery differs from the EUROTECH Classic
type in that it allows only for the infusion brewing method and
is intended for less demanding customers with a lower initial
budget. With this type of brewery, the mash process takes place in
the lauter tun and the kettle serves as wort boiler. Both brewery
types are identical as to their size.

Brewery - Combi tank, situated on the left-hand side if viewed
from the front. It comprises two parts: the upper one is a lauter tun
with a strainer and rake arms. The lower part is a hot water tank
serving to prepare boiling and sprinkling water, which delivers
significant savings in terms of time, water and electricity.

Brewery — Mash tun, located on the right-hand side if viewed
from the front. It is used for mash mixing and mash processes,
as a boiling kettle, and as a whirling vat for deposit separation.
Inside it has a special mash stirrer.
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VARNA EUROTECH MIKRO

EUROTECH MICRO BREWERY

Varna EUROTECH micro je kompaktny, univerzélny, nerezovy systém slUziaci na varenie vietkych
druhov piv od lahkych az po leziaky. Blok varne pozostava zo 3iestich hlavnych nadob, ramu,
schodov, obsluznej plosiny, zabradlia, ovladacieho panelu, chladi¢a mladiny, ¢erpadiel rmutu,
mladiny, hortcej a studenej vody. Technologické prvky varne su poprepajané nerezovym
potrubim a potrebnymi ventilmi, servo pohonmi, prietokomermi, bezpe¢nostnymi ventilmi,
priehladitkami, osvetlenim.... atd. Tento systém umoznuje infuzny aj dekokény spdsob varenia,
sltzi pre naro¢nych zdkaznikov a predstavuje priemyselnu vyrobu piva.

Varna - Vystieracia nddoba. SIUzi na vystieranie a rmutovanie sladu pomocou $pecialného
miesadla.

Varna - Scedzovacia nadoba. SIUzi na gravitacné scedzovanie rmutu a ziskavanie sladiny. Nadrz
je vybavend kopackami s nastavitelnymi otackami a spatnym chodom.

Varia - Kotol. SIuzi na varenie mladiny.

Varia - Viriva nadoba. SIuzi na separaciu kalov mladiny.

Varfia - Nadrz na horticu vodu. SIUzi na vyrobu horucej vody potrebnej pocas procesu varenia,
a na zachytavanie ohriatej vody z chladi¢a mladiny.

Varfia - Nadrz na student vodu. SIUZi na vyrobu studenej vody potrebnej pocas procesu schlad-
zovania mladiny pred jej dopravou do fermenta¢nych nadob.

EUROTECH Micro Brewery is a compact, universal stainless steel system for brewing all types
of beer, from light to lager. The brewery assembly consists of six main vessels, frame, staircase,
service platform, railing, control panel, wort cooler, as well as mash, wort, cold and hot water
pumps. The different technological parts of the brewery are linked by stainless steel piping and
all the necessary valves, servo drives, flow meters, safety valves, sight glasses, lighting, etc. are
included. The system enables both infusion and decoction brewing methods; it is intended for
demanding customers and for industrial beer making.

Brewery — Mash tun. This is used for mash mixing and mashing processes supported by mash
stirrer.

Brewery — Lauter tun. This is used for the gravitational lautering of mash and wort extraction.
The tun is equipped with rake arms with speed adjustment and reverse running features.
Brewery - Kettle. This is used for the wort boiling process.

Brewery — Whirlpool. This is used for the solids separation from wort.

Brewery — Hot water tank. This is used for the preparation of hot water for the boiling process
and collection of heated water from the wort cooler.

Brewery — Cold water tank. This is used for the preparation of cold water for the wort cooling
process preceding wort conveyance to fermentation tanks.

Min. wéka stropu

Min. Ceiling Height

Vyska A - vyska

Height A — height /mm

Sirka B — vyska

Width B - height / mm

Dizka C - vyska

Length C - height /mm
Hmotnost prazdnej varne
Weight of Empty Brewery / (kg)
Hmotnost pinej varne

Weight of Full Brewery / (kg)
Objem scedzovacej nddoby
Capacity of Lauter Tun / (HL)
Objem nédoby na horticu vodu
Capacity of Hot Water Tank / (HL)
Objem vystieracej nddoby
Capacity of Mash Tun / (HL)
Objem kotla

Capacity of Kettle / (HL)

Objem virivej nddoby

Capacity of Whirlpool / (HL)
Objem n&doby na student vodu
Capacity of Cold Water Tank / (HL)

Objem mladiny na jednu varku
Wort Volume per Brew / (L)

35HL

3900

3500

5900

9300

12 000

36 600

33

52

33

40

36

52

3500

S50HL

4000

3600

6 000

9400

12 500

47900

47

75

47

58

52

75

5000
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60HL

4000

3700

6200

9500

12650

55150

57

90

57

69

62

90

6 000
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OVLADACI SYSTEM
CONTROL SYSTEM

POCITACOVY OVLADACI PANEL
COMPUTER CONTROL PANEL

RUCNY OVLADACI PANEL
MANUAL CONTROL PANEL

Zahrnuje ovladaci panel s elektroskrinou; klapky su ovladané rucne.
- frekvencné menice

- ovladanie dopravnika Srotu

- variabilné otacky cerpadla rmutu a mladiny

Zahrnuje ovladaci panel s elektroskrinou; klapky st ovladané pneuma-
ticky. Je to automaticky systém ovladany softvérom. Varenie je riadené
pomocou naprogramovanych dat.

- pneumatické otvaranie klapiek — program

- frekvenéné menice

'

- variabilné otacky miesadla rmutu a kopaciek

- ovladanie svetla priehladitka scedzovania A o - ovladanie dopravnika Srotu

- ovladanie svetiel varne = - variabilné otacky cerpadla rmutu a mladiny.
s . . s ’ | | -— . . s v . v Ve

- ovladanie ohrevu v kotli a nadobe na horutcu vodu = - variabilné otacky miesadla rmutu a kopaciek

FEFEEN

- ovlddanie svetla priehladitka scedzovania

- ovladanie svetiel varne
A : « ovladanie ohrevu v kotli a nddobe na hortcu vodu
« kontrola tepl6t v nadrziach varne
+ bezpecnostny vypinac.

« kontrola tepl6t v nadrziach varne
« bezpecnostny vypinac.

L &
s e

It includes a control panel and an electrical box assembly; valves are
operated manually.

« Variable speed drives

- Grist conveyor control

- Variable mash and wort pump speed

- Variable mash agitator and rake arm speed
« Lauter sight glass light control

- Brewery lighting controls

- Kettle and hot water tank heating controls
- Brewery tank temperature controls

« An emergency shutdown switch
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It includes a control panel and an electrical box assembly; valves
are operated pneumatically. The system is automatic, software-operated.
The brewing process is controlled by pre-programmed data.

« Pneumatic valve opening — panel switches

- Variable speed drives

- Grist conveyor control

- Variable mash and wort pump speed

- Variable mash agitator and rake arm speed

« Lauter sight glass light control

« Brewery lighting controls

« Kettle and hot water tank heating controls

- Brewery tank temperature controls

- An emergency shutdown switch

AARET URGENCE

PNEUMATICKY OVLADACI PANEL
PNEUMATIC CONTROL PANEL T conLiovonTANK

(Mermaia G, vk, ac el ~ . . , , , LAUTER TUNOUSE MASH-KETTLE-
5 [ Zahrnuje ovladaci panel s elektroskrinou; klapky su ovladané pneuma- WHIRLPOOL TANK
@ E @ 3 ticky. Je to poloautomaticky systém. = GRIST AUGER S=" GLYCOL
[ J o sl - pneumatické otvéranie klapiek - vypinace na paneli s zmthERATION
' - frekvencné menice
- ovladanie dopravnika Srotu fo o %
- variabilné otacky cerpadla rmutu a mladiny. MALT MILL S =
- variabilné otacky miesadla rmutu a kopaciek
- ovladanie svetla priehladitka scedzovania HOT VAPOUR GENER.

N7 mﬂ i

« ovladanie svetiel varne

Z z X X z £ X z X z ||®

« Brewery tank temperature controls
« An emergency shutdown switch

- ovladanie ohrevu v kotli a nadobe na hortcu vodu CIP POMP

« kontrola teplét v nadrziach varne

- bezpec¢nostny vypinac.

GLYKOL -

It includes a control panel and an electrical box assembly; valves are <

operated pneumatically. The system is semi-automatic. & 1l

« Pneumatic valve opening - panel switches ] ] V"@W —— | = e Wﬂ ]

« Variable speed drives miiT M

- Grist conveyor control I | FERMENTING TANKS I I SERVING TANKS

. Var!able mash an.d wort pump speed e e s s @ s raw @

- Variable mash agitator and rake arm speed P C &I W &2+ &I ) W &+ e & =) =)

- Lauter sight glass light control FILTER L L -

« Brewery lighting controls L] &7 L] ij? L] &7 :7 L &7 L &7 —

« Kettle and hot water tank heating controls ! — D_ —
=
=
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SERVISNY TANK
SERVING TANK

FERMENTACNY TANK
FERMENTATION TANK

Je to vertikalna, valcova nadoba sltziaca na skladovanie a servi-
rovanie piva. Tank je vybaveny chladiacou zénou a je umiestneny
na nastavitelnych nohach.

Je to vertikalna, valcovo-kuzelova nadoba sluziaca
na kvasenie a zrenie piva. Tank je vybaveny nezavis-
lymi chladiacimi zénami a je umiestneny na nasta-
vitelnych nohach.

The tank is a vertical, cylindrical vessel for beer storage and serving.
The tank has a cooling zone and is fitted with adjustable legs.

Servisny tank / Serving Tank

The tankis a vertical, tapered cylindrical vessel serving R s et

Typ/Type

Materidl / Material

Povrchova Uprava / Surface Finish
Izol4cia / Isolation

Vrchné dno / Top Shape

Spodné dno / Bottom Shape
Nohy / Legs

Glykolové chladiace zény / Glycol Cooling Zones

Tlak v nddobe / Vessel Pressure

Tlak v chladiacich zénach / Cooling Zone Pressure
Sanitacné a CO, rameno / Sanitation and CO2 Arms
Vyvod a privod kvasiniek / Yeast Intake and Discharge
Viyvod a privod piva / Beer Intake and Discharge
Sprcha / Spray ball

Prielez / Inspection Opening

Podtlakovy bezpecnostny ventil / Vacuum Safety Valve
Pretlakovy bezpecnostny ventil / Overpressure Safety Valve

Manupila¢né oka /Handling Eyelets

Ochutndvaci kohut / Sample cock

Klapky / Valves

Snimac teploty / Temperature Sensor

Hradiaci pristroj s manometrom / Suppression Device with Manometer

Certifikacia a RTG testy / Certification and RTG tests

Fermentacny tank / Fermentation Tank

Vertikélny, valcovo-kuzelovy, chladeny, tlakovy / Vertical, tapered cylindrical, cooled, pressurised

AlISI 304. Nerez / AlSI 304 Stainless steel

2B - valcovany za studena, zthany, moreny / 2B — cold-rolled, annealed, pickled
Polyuretdnova pena / Polyurethane foam

Klenuté / Domed

60° Kuzelové / 60° conical

Nastavite/né / Adjustable

Nezavislé, na valcovej a kuzelovej ¢asti; napojenie G 3/4"
Independent, in the cylindrical and tapered section; connection G 3/4"

1,5bar/3,0bar 1.5bar/3.0bar

1,5bar /1.5 bar

DN 25 s klapkou DN 40/ DN 25 with DN 40 valve

DN 40 s klapkou DN 40 - spodny vyvod / DN 40 with DN 40 valve — lower discharge
DN 40 s klapkou DN 40 — na boku kuzela / DN 40 with DN 40 valve — on the cone side
Odmontovatelnd / Removable

Ovalny tvar / Oval shape

DN 50 umiestneny na vrichnom dne / DN 50 fitted to upper bottom

DN 25 umiestneny na vrichnom dne, nastaveny na 1,5 bar /3,0 bar
DN 25 fitted to upper bottom, preset to 1.5 bar /3.0 bar

2

DN 15

DN 40, 3ks/ pieces

Ihlovy PT - 100, 2ks / Needle type PT - 100, 2 pieces
DN 25

TOV alebo Technicka indpekcia SR/ TUV or Slovak Technical Inspection

Povrchova Uprava
Surface Finish

Izolacia

Isolation

Vrchné dno

Top Shape

Spodné dno

Bottom Shape

Nohy

Legs

Glykélova chladiaca zona
Glycol Cooling Zone

Tlak v nddobe

Vessel Pressure

Tlak v chladiacej zone
Cooling Zone Pressure
Sanita¢né rameno
Sanitation Arm

Vyvod a privod piva

Beer Intake and Discharge
Sprcha

Spray ball

Prielez

Inspection Opening
Podtlakovy bezpecnostny ventil
Vacuum Safety Valve
Pretlakovy bezpecnostny ventil
Overpressure Safety Valve
Manupila¢né oka
Handling Eyelets
Ochutndvaci kohut
Sample cock
Klapky / Valves

Snimac teploty
Temperature Sensor

Manometer

CO, sytiaca sviecka

CO2 Saturator

Stavoznak

Level Gauge

Certifikicia a RTG testy
Certification and RTG tests

the beer fermentation and maturation processes. The Typ/Type Vertical, cylindrical, cooled, pressurised
ta.nk ha's independent cooling zones and is fitted Material AlS| 304 Nerez
with adjustable legs. Material AISI 304 Stainless steel

2B - valcovany za studena, Zihany, moreny
2B - cold-rolled, annealed, pickled

Polyuretdnové pena
Polyurethane foam

Klenuté
Domed

Klenuté
Domed

Nastavitelné
Adjustable

Na valcovej ¢asti; napojenie G 3/4"
In the cylindrical section; connection G 3/4"

3 bar
1,5/1.5 bar

DN 25 s klapkou DN 40 / DN 25 with DN 40 valve

DN 40 s klapkou DN 40 — spodné dno
DN 40 with DN 40 valve — lower bottom

Odmontovatelnd
Removable

Ovalny tvar
Oval shape

DN 50 umiestneny na vrchnom dne
DN 50 fitted to upper bottom

DN 25 umiestneny na vrichnom dne, nastaveny na 3,0 bar
DN 25 fitted to upper bottom, preset to 3.0 bar

2

DN 15

DN 40, 2ks / pieces

Ihlovy PT =100, 1ks

Needle type PT - 100, 1 piece

DN 25. Umiestneny na sanitatnom ramene
DN 25 fitted to sanitation arm

DN 25 s vyvodom DN 50

DN 25 with DN 50 discharge
Sklenena trubica v kovovom puzdre
Glass tube in metal case

TOV alebo Technicka in$pekcia SR
TOV or Slovak Technical Inspection
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NADRZ NA CHLADIACU VODU

COLD WATER TANK

Nadoba na chladiacu vodu je stojata dvojplastova valcova nadrz, izolovana
polyuretdnom, s rovnym vekom a mierne kuzelovym dnom, urcena na pri-
pravu ladovej vody pre chladenie mladiny. Pre chladenie vody ma valcova
Cast chladenie glykolovym duplikdtorom, ovladané tepelnym cidlom a so-
lenoidovym ventilom v bo¢nej ¢asti nadrze. Voda sa schladzuje na 2°C. Pre
vizudlnu kontrolu mnozstva vody je nadrz vybavena stavoznakom. Privod
vody do nadrze je ovladany solenoidovym ventilom, ktorému impulz dava
plavakovy hladinovy snimac. Nadrz ma prepad zvedeny na kanal, ktory pIni
aj funkciu odvzdusnenia. Na veku nadrze su: kruhovy prielez s priemerom
450 mm, sprchovacia sanita¢na hlavica a zavesné oka pre lahsiu manipulaciu
s nadrzou.

Typ
Type
Material / Material

Povrchova Uprava
Surface Finish

Izolacia / Isolation

Virchné dno / Top Shape
Spodné dno / Bottom Shape
Nohy / Legs

Glykolova chladiaca zéna
Glycol Cooling Zone

Tlak v nddobe
Veessel Pressure
Tlak v chladiacej zone
Cooling Zone Pressure

Sanita¢né rameno
Sanitation Arm

Viyvod a privod vody
Water Intake and Discharge
Sprcha / Spray ball

Prielez

Inspection Opening
Manipulacné oka
Handling Eyelets
Klapky / Valves

Snimac teploty
Temperature Sensor
Stavoznak

Level Gauge

Plavékovy snimac hladiny
Float Level Sensor

Cerpadlo / Pump

Nadoba na chladiacu vodu
Cooling Water Tank

Vertikélna, valcova, chladena
Vertical, cylindrical, cooled

AlSI 304 Nerez / AlSI 304 Stainless steel

2B — valcovany za studena, zthany, moreny
2B - cold-rolled, annealed, pickled

Polyuretdnova pena / PU foam
Mierne kuzelové / Slightly tapered
Mierne kuzelové / Slightly tapered
Nastavitelné / Adjustable

Na valcovej ¢asti, napojenie G 2"
In the cylindrical section; connection G @"

0 bar

1,5/ 1.5 bar

DN 25 s klapkou DN 40
DN 25 with DN 40 valve

DN 40 s klapkou DN 40 — spodné dno
DN 40 with DN 40 valve — lower bottom

Odmontovatelnd / Removable

Kruhovy / Cylindrical shape

2

DN 40, 3ks / pieces

Ihlovy PT - 100, 1 ks

Needle type PT - 100, 1 piece
Sklenena trubica v kovovom puzdre
Glass tube in metal case

LRNH - 31942

JE120

A cold water tank is a vertical, double-jacketed cylindrical container, PU-in-
sulated, with a flat lid and slightly tapered bottom, intended for preparation
of ice-cold water for wort cooling. Water-cooling is facilitated by a glycol
duplicator system fitted in the cylindrical section, controlled by a temperature
sensor and a solenoid valve in the side section of the tank. Water is cooled
to 2°C. A level gauge enables visual checks of the water level. Water intake
into the tank is controlled by a solenoid valve, which is actuated by a float
level sensor. The tank has an overflow duct that also serves as a vent. Tank
lid fittings include a circular inspection opening with a diameter of 450mm,
a sanitation sprinkler head and handling eyelets.
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SROTOVANIE, CHLADENIE, FILTRACIA, VYVIJAC PARY
MALT MILLING, COOLING, FILTRATION, STEAM GENERATOR

SROTOVANIE
MALT MILLING

Na Srotovanie sladu sa pouziva dvojvalcovy Srotovnik s vykonom 250,
600 alebo 1100 kg/h (podla typu pivovaru), opatreny na vstupe nasypkou
s bezpecnostnou ochrannou mriezkou a silnym magnetom k zachytavaniu
kovovych necistot, umiestneny na nerezovom zasobniku sladového srotu.
Je vybaveny pakou pre nastavenie vzdialenosti valcov, ktorou docielime
pozadovanu zrnitost a zlozenie sladového srotu (pluchy 20-30%, krupica
5-10%, krupicka 40-60 %, muka 12-23 %) .

Zéasobnik sladového Srotu je opatreny odklopnym vekom, pre vizudlnu
kontrolu spracovavanej suroviny. Jeho konstrukcia zabezpecuje bezprasnu
prevadzku celého zariadenia.

CHLADENIE
COOLING

Glykolové chladenie je zariadenie urcené na chladenie fermentacnych tankov,
nadoby na studenu vodu, nadoby na kvasinky a servisnych tankov.

Zariadenie sa skladd zo zakladového ramu, vyrobeného z nerezovych profilov
L, glykolovej nadrze, pozostavajucej z dvojplastovej izolovanej nadoby a izo-
lovaného veka z nehrdzavejlicej ocele, klapiek, cerpadiel chladiacej jednotky
a elektrorozvadzaca. Glykolovd nadrz je naplnend etylénovym glykolom,
zriedenym s vodou na -10°C.

FILTRACIA
FILTRATION

Dokvasené pivo sa m6ze poddvat ako pivo kvasnicové, alebo filtrované,
ktoré je vyhodnejsie pre distribuciu. Pre filtraciu sa pouzivaju kremelinové
alebo doskové filtre. Filtrované pivo je pred stacanim uchovavané v servis-
nom tanku.

VYVIiJAC PARY
STEAM GENERATOR

Napojeny parovodom k nddobe varne. Vyraba paru potrebnu na ohrev
a var. Vyvijac je konstruovany tak, aby dodaval paru 150°C pri 4 baroch,
¢o zabezpecuje rychlost ohrevu 1 stupen za minutu.

Malt milling can be done by means of a two-cylinder gristmill with an output
of 250, 600 or 1100kg/hr (depending on the brew-house type), equipped with
an input hopper with a safety screen and a magnet to trap metal impurities
fitted directly to the malt grist container. It has an adjustment lever to adjust
the distance between cylinders in order to obtain the required grain size
composition of the malt grist (husk 20-30 %, coarse semolina 5-10 %, fine
semolina 40-60 %, flour powder 12-23 %).

The malt grist container has a tilting lid in order to allow visual inspection
of the processed materials. Its design assures dust-free operation of the
entire machine.

The glycol-cooling unit is intended to cool fermentation tanks, cold-water
tanks, yeast tanks and service tanks.

The unit comprises a base frame made from stainless steel I-sections, a glycol
tank composed of a double-jacketed container and an insulated stainless steel
lid, valves, cooling unit pumps and an electric control box. The glycol tank is
filled with ethylene glycol, diluted with water and rated to —-10°C.

After the fermentation, beer can be served as fermented beer or as filtered
beer that is more suitable for distribution. Filtration is done with the use of
diatomaceous earth or plate filters. Filtered beer is kept in a service tank
before tapping.

Steam piping connects the generator to the brewery vessel. It generates steam
needed for heating and boiling. The generator is designed to supply 150°C
steam at 4 bar, which provides a heating speed of 1 degree per minute.
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UMYVACKY A PLNICKY KEG SUDOV
BARREL WASHING AND FILLING MACHINES

PIVNE VYCAPNE TANKY
TAPPING BEER TANK

Umyvacky a plnicky KEG sudov su uréené pre vnutorné umyvanie a plnenie
KEG sudov.

Umyvacky a plnicky KEG sudov sa vyrabaju na zékazku podla priania zdkaz-
nika v prevedeni pre umyvanie a plnenie ré6znych druhov KEG sudov alebo
malych nadob. Ich oddelené funkcie umoznuji umyvanie a plnenie KEG
sudov sucasne.

Su vybavené nadrzou na cistiaci prostriedok, ktory je ohrievany vyhrievacim
¢lankom. Teplota cCistiaceho prostriedku je priblizne 80°C a je regulovatelnd
termostatom. Pre kontrolu tlaku v zapojenom okruhu slizi manometer.
Cerpadlo je nerezové vzhladom na agresivny ¢istiaci prostriedok. Umyvacky
a plni¢ky KEG sudov dalej obsahuju pripojky na paru, CO2 a vodu.

Maju kapacitu 10 - 16 KEG (501) sudov/hodinu. Postup umyvania pozostava
z vyprazdiovania zvyskov piva z KEG sudov, vyplachovania, odtoku vyplachu,
recirkulacie — chemického cistenia, kone¢ného vyplachu, sterilizacie parou
a Cistenia a tlakovania — pripravy na plnenie. Po ukonéeni procesov umyvania
a ochladeni KEG sudu na prevadzkovu teplotu sa KEG méze plinit.

Keg barrel washers and fillers are intended for internally washing and filling
keg barrels. Keg washers and fillers are made to order according to a customer
wishes, in different versions that are fit for washing and filling different keg
barrel types or other small containers. Their separate functions enable keg
barrel washing and filling operations to be performed concurrently.

This equipment comes equipped with a heated cleaning detergent section
that can be heated to 80°C by using the thermostat controlled heating
element. A connected manometer provides concurrent pressure control.
A stainless steel pump is installed becaue of the aggressive environment. Keg
barrel washers and fillers also come equipped with steam, CO2 and water
connections and can fill 10-16 50L kegs in an hour.

The washing process removes all residual beer from the barrels, then washes,
discharges the waste water, circulates the chemical cleaning solution, provides
afinal rinse, steam sterilization, cleaning and pressurization and finally prepares
the kegs for filling. Keg barrels may only be released for filling once they have
been washed and have cooled to an appropriate temperature.

Je to horizontalna, valcovéd nadoba, sliziaca na ¢apovanie piva. Tank
moze mat nezavislé chladenie, alebo je umiestneny v chladenej miest-
nosti. Do vnutra tanku sa vklada plastovy vak, v ktorom sa udrziava pivo.
Capovanie piva sa uskuto¢nuje tlakom vzduchu na vak.

Standardne dodavané objemy su 500 a 1000L .

Vyhody tanku:

« pivo neprichadza do styku so vzduchom,

» moznost capovania aj nepasterizovaného piva, teda 100 % prirodného
produktu,

- odpada unavna manipulacia s keg sudmi.

Jednou zmoznosti doddvania pivnych tankov je ich vertikdlne prevedenie
v medenom opldsteni, ktoré spolo¢ne s medenymi ru¢ne tepanymi okras-
nymi kupolami st vkusnym doplnkom interiérov barov a restaurdcii.

This is a horizontal cylindrical vessel used for draught beer. The tank
may have an independent cooling system, or be placed in a cooled
room. A plastic bag is put inside the tank to hold beer. Draught beer is
facilitated by air pressure acting on the bag. Standard tank capacities
are 500L and 1000L.

Benefits of a tank:

+ Beer does not come in contact with air

« Draught beer can be served non-pasteurised, i.e. as a 100% natural
product

- Tedious keg handling is eliminated

Beer tanks can be supplied in the vertical version with a copper jacket
that, combined with hand embossed ornamental cupolas, add tasteful
decoration to bars and restaurants.

Typ /Type

Material

Material
Povrchova Uprava
Surface Finish

Predné dno / Top Shape
Zadné dno / Bottom Shape

Umiestnenie tanku
Tank Support

Tlak v nddobe / Vessel Pressure

Prepocitany tlak / Rated Pressure
Maximdlna pracovnd teplota
Maximum Operating Temperature

Minimalna pracovna teplota
Minimum Operating Temperature

Viyvod a privod piva
Beer Intake and Discharge

Prielez / Inspection Opening

Tlakovy bezpecnostny ventil
Pressure Safety Valve

Klapka / Valve
Priehladitko / Sight Glass

Vzduchova armatura s ma-
nometrom
Air Fittings with Manometer

Certifikécia / Certification

Pivny capovaci tank / Tapping beer tank

Horizontalny, valcovy, tlakovy
Horizontal, cylindrical, pressurised

AlSI 304 Nerez
AISI 304 Stainless steel

2B - valcovany za studena, zihany, moreny
2B - cold-rolled, annealed, pickled

Klenuté / Domed

Klenuté / Domed

Na rdme s nohami
Frame with legs

3 bar

4,5/ 4.5 bar
20°C

5°C

DN 40 s klapkou DN 32 - pod prednym dnom
DN 40 with DN 32 valve — under front bottom

440 x 310. Ovalny tvar / Oval shape
DN 25

DN 40

DN 65, 2ks / pieces

Umiestnend na prednej ¢asti tanku
Fitted on tank's front side

Technicka inspekcia SR
Slovak Technical Inspection
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TANKOVE HOSPODARSTVO

TANK MANAGEMENT

pivo pivo
M stlaceny vzduch M vzduch
M chiadiaca kvapalina
1. neizolovany pivny tank 10 HI
2. prestavitelné stojany 13 1. izolovany pivny tank 10HI
3. veko tanku 2. PU izolacia 50mm
4. ventil 3. chladiaca Spirala
5. poistny ventil a manometer 4. vnutorny plast
6. vzduchovy kompresor 5. veko tanku
7. Uprava vzduchu 6. ventil
8. rozdel va¢ vzuchu 7. prestavitelné stojany
9. vycapny pult s chladenim 8. vzduchovy kompresor
9. Uprava vzduchu
10. rozdel ovac vzuchu
11. poistny ventil a manometer
Beer 12. elektronickad regulacia teploty
| Compressed air 13. rozdelovac chladiacej kvapaliny
14. chladiaci agregat
1. Non-isolated beer tank 10HI 15. nadrz na chladiacu kvapalinu
2. Variable stands 16. cerpadlo
3. Tanklid 17. vycapny pult
4. Valve
5. Safety valve and manometer
6. Air compressor
7. Air treatment Beer
8. Air distributor H Air
9. Cooled draught beer dispenser B coolant
1. Insulated beer tank 10HI
2. Polyurethane isolation 50mm
3. Cooling coil
4. Inner lining
5. Tanklid
6. Valve
Systém tankového hospodarstva je urceny k skladovaniu a naslednému The tank management system is intended for storing and serving beer in 7. Variable stands
¢apovaniu piva v gastronomickych zariadeniach. Do tankov sa plni pivo gastronomic facilities. Tanks are filled with beer from vessels by means of 8.  Air compressor
z autocisterny hadicou, alebo privodnym potrubnym vedenim. Tanky su a hose or intake pipeline. Tanks are cooled to a temperature of 8-10°C, and 9. Air treatment
chladené na teplotu 8-10°C, pricom moézu mat nezavislé chladenie, alebo may have an independent cooling system or are kept in a cooled room. Beer 10. Air distributor
mozu byt umiestnené v chladenej miestnosti. Pri skladovani si pivo zachovava retains its premium quality during the storage, which is provided — among 11. Safety valve and manometer
maximalnu kvalitu aj vdaka vymennému plastovému vaku z polypropylenu. other things — by an exchangeable polypropylene plastic bag. Serving dr- 12. Electronic temperature control
Capovanie vykonava tlakovy vzduch, ktory produkuje vzduchovy kompresor aught beer is facilitated by pressurized air generated by an air compressor 13. Cooling water distributor
vybaveny filtrami. with filters. 14. Cooling unit
15. Coolant container
Vyhody: Benefits: 16. Pump
- pivo neprichddza do styku so vzduchom, je zachovana maximalna kvalita - Beer does not come in contact with air, and its maximum quality is retained 17. Cooled draught beer dispenser

« moznost ¢apovania aj nepasterizovaného piva, teda 100% prirodného
produktu

- odpada unavna manipuldcia s KEG sudmi

- jednoducha obsluha a udrzba

- velky objem ¢apovaného piva umoziuje udrzat jeho priaznivi cenu.

- Draught beer can be served non-pasteurised, i.e. as a 100% natural product
- Tedious keg handling is eliminated

- Easy operation and maintenance

- Large-scale draught beer facilitates maintenance of favourable prices
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VARENIE PIVA
BEER BREWING

TEPLOTA CHMELOVAR , TEPLOTA CHMELOVAR .
100°C N\ SEPARACIA KALOV 100°C SEPARACIA KALOV
1 i
| SCEDZOVANIE |
i 78°C g ‘ i
73°C | N ‘ .
| . | | |
6uC | sync | NIZSIA CUF At o
| | | 1 ! |
! . ' T - -
52°C 3 Lo - 45°C-- : b L P
| | | } } | } } | } ! } } }
I o | : . L o
37°CH 1 bl b Pl P : | Lo
1 bl P oo b | | Lo
o . o - -
| P o P Pl ‘ | .
. . R . -
0 N - | cHLADENEE MLADINY ol LD N L || CHLADENIE MLADINY
12°C | T A : 12°C } } } ; T ; ! — ‘
. o | I o o |
0°c . — i il g NS S S N S
. CAS
3h 4h 6h 7h 8h CAS 1h 2h 3h 4h 5h 6h 7h
Varenie piva metédou dekokcie / Decoction beer brewing method Varenie piva metédou infuzie / Infusion beer brewing method
B sticranie / Mash mixing 45°C vystieranie / Mash mixing Nas systém varenia piva umoznuje Our beer brewing system enables you
. . vyrobu réznych druhov piva s vyu- to make different types of beer using
52°C ohrevrmutu / Mash heating 327€) ohrevrmutu/ Mash heating zitim dekokcného sposobu varenia both decoction brewing (for lager-
65 °C nizsia cukrotvorna teplota / Low sugar formation temperature piva (vyroba piva typu leziak) a taktiez type beers) and infusion brewing

64 °C nizsia cukrotvorna teplota / Low sugar formation temperature PO AR
infuzneho sposobu varenia piva. methods.

64°C cerpanie ¢asti rmutu do scedzovacej nddoby / Pumping a part of wort to a lauter tun 72°C vySia cukrotvorna teplota / High sugar formation temperature

73 °C vyssia cukrotvorné teplota / High sugar formation temperature 78°C scedzovanie/ Lautering

100°C varenie rmutu / Mash boiling 100°C chmelovar / Wort boiling

73 °C scedzovanie / Lautering 12°C chladenie mladiny / Wort cooling
100 °C chmelovar / Wort boiling

12°C chladenie mladiny / Wort cooling
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MONTAZ A SERVIS
INSTALLATION AND SERVICE

Poskytujeme kvalitny a rychly zarucny servis a pozarucny servis ako aj poskytu-
jeme pomoc pri montdzi a uvadzani nakupenych produktov do prevadzky.

Zariadenie bude uvedené do prevadzky a instalované podla dohodnutych
podmienok. Nasi pracovnici vykonaju nasledovné prace:

- kompletizacia zariadenia na mieste u Zakaznika;

- montaz (vratane elektrického pripojenia a prepojenia potrubi);

- uvedenie do prevadzky a prvu varku;

« zaucenie miestneho personalu;

We provide high-standard and prompt warrant and post-warranty service as
well as assistance in the installation and commissioning of our products.

A machine will be installed and commissioned in accordance with pre-agreed
terms and conditions. Our personnel will perform the following:

- On-site machine assembly at the customer’s place of business

« Installation (including electrical and piping connections)

- Commissioning and first batch

« Local personnel training
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REFERENCIE
REFERENCES

STOCKADE BREWERY: Dandenong, VIC - Australia BARLEY & HOPS: Frederick, Maryland, U.S.A. REGATA restaurant & brewery: Barnaul, BLUETONGUE BREWERY: Cameron Park, NSW-Australia
Eurotech CLASSIC 23,5hl brewery Eurotech CLASSIC 17.5hl brewery Russian Federation Eurotech CLASSIC 23,5hl brewery
www.bacchusdistillery.com.au/html/stokade.htm www.barleyandhops.net Eurotech CLASSIC 6hl brewery www.bluetonguebrewery.com.au

Phone No.: + 61 3 9706 6589 info@barleyandhops.net regata@barnaul.ru bruce@bluetonguebrewery.com.au

TIJUANA BEER: Tijuana, Mexico SOO0O VITAVIT: Slobodzeja, Moldova - PMR SAMBA BREWERY: Port of Spain, Trinidad HALLESCHES BRAUHAUS: Halle, Germany
Eurotech CLASSIC 17,5hl brewery Eurotech MICRO 35hl brewery Eurotech MICRO 47hl brewery Eurotech CLASSIC 6hl brewery
www.tjbeer.com info@tjbeer.com vitavit@idknet.com dale@trinidad.net pgc.ltd@t -online.de

BIRRIFICIO di PETTENASCO: 280 28 Pettenasco (NO), Italy BRASSERIE CELTIC: Cleguerec, France MOORILLA ESTATE: Tasmania SCOTT McMULLEN: Temecula, CA, U.S.A.
Eurotech CLASSIC 6hl brewery Eurotech CLASSIC 17,5hl brewery Eurotech CLASSIC 18hl brewery Eurotech PUB 12hl brewery

A F

CHRISTOPHE NOYON BRASSEUR: Tardinghen, France Qvanum Mat & Malt AB: Kvanum, Sweden BRASSERIE MOR BRAZ: Theix, France WES SHORT: Palm Harbor, Florida, U.S.A. BIER PUB CRIKVENICA: Crikvenica, Croatia
Eurotech CLASSIC 12hl brewery Eurotech PUB 4hl brewery Eurotech CLASSIC 12hl brewery Eurotech PUB 4,1hl brewery Eurotech CLASSIC 17,5hl brewery
noyon.brasseur@wanadoo.fr www.gmm.se claes.wernerson@gmm.se www.morbraz.com contact@morbraz.com

I =
g s

BRASSERIE TRI MARTOLOD: Benodet, France SYSTEM Q: Nagasaki, Japan AIZU: Niigata, Japan ALISO VIEJO Brewing Company: CA, U.S.A. KAMORI: Sapporo, Japan
Eurotech CLASSIC 17,5hl brewery Eurotech CLASSIC 12hl brewery Eurotech CLASSIC 17,5hl brewery Eurotech CLASSIC 17,5hl brewery Eurotech CLASSIC 12hl brewery
brasserie.trimartolod@wanadoo.fr
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PSS SVIDNIK, a.s. tel.: +421/54/786 21 11 predaj@pss-svidnik.sk
Sovietskych hrdinov 460/114 fax: +421/54/752 09 04 www.pss-svidnik.sk
089 01 Svidnik, Slovakia



