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BEER PAIRING SIMPLIFIED

STYLE OF BEER:

Pale Lager

Highly carbonated, with mild
flavor and a crisp finish,

Blonde Ale

Mild malt flavor with low
to medium hop bittemeass,

Hefaweizan
Acloudy appearance and
a prominent yeast flavaor,

Pale Ala
Robust hop aroma and
medium bitternass.

IPA

A pronounced hop bittermess profile
from start tofinish.

Amber Ale
Malty with balanced hop
bitterness.

Irish Red Ale
Malt accerted with hints of caramel.

Browin Ale

A dark malt with flavors
of caramel and toffee.

Porter
Motes of chocolate with mild roast
in the finish.

Stout
Heavily roasted flavor. Hints of coffee,

PAIR IT WITH:

Chicken, seafood, cheeses
and lemon flavors.

Sweet, hot
or spicy foods,

Acidic and spicy flavors like
mustard, pickles and horseradish.

HEFEWEIZEN

i Spicy, heat-charred, smoky
PALE ALE ; or aromatic flavors.

Salty, spicy and fried foods,
burgars.

Burgers, buffalo wings, spicy food, fried food,

AMBER ALE pizza, staaks.

Ridh, spicy and smoked foods,

IRISH RED ALE BBQ ribs, grilled chicken and beef.

Cheesa, meats, fall wegetables,

BROWN ALE burgers, seafood and pork.

Pork and salmon, barbequed foods, sausage,
PORTER red meat, bacon,
blackened fish.

Roasted and smoked foods_ barbequed/
grilled foods, saltyfoods,rich and braisad
dishes, chocolate,
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Wort preparation

B

Whirlpool
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Wort cooling and
aeration
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e  Carboset Mini

B
«  BSF Mini (1&;8

) Bl %

*  Flexitherm Mini

‘Yeast management

Fermentation and

maturation
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Dy hopping
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CF filtration
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adjustment
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BETs

Sterile filtration
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Pasteurization
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Bottling
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Yeast Propagation Module

Yeast handling system that lets you rehydrate, propagate, store and
re-use yeast strains. The system is based on our extensive
experience from yeast management and can be fully tailored to your
needs. Sizes available from 5 hl batches.

Brew 250 Separator

A compact, skid mounted polisher for flows
between 40 and 140 hifh. Smallest center-to-
center inlet-outlet separator. Fully hermetic
machine maintains beer flavor with low power
consumption. Gentle product treatment and low
temperature pick-up. Less than Sppb oxygen pick-
up. For breweries from 20k to 150k hify

2 Brewso Separator
A compact, skid mounted clarifier
for 5 to 50 hi/h. Less than 20 ppb
oxygen pick-up. For breweries from
3k to 25k hify

Carboset or CarboBlend
Automatic inline carbonation module for precise CO2 injection in your beers.
Equalizes CO2 concentration in your batches. N2 available on request. Efficient,

sanitary system that is easy to clean. Carboblend option: adjust your alcohol/Plato
content with deaerated water. Store several recipes in the unit with individual settings

for different beers..

&

WS (Intelligent Whirlpool System)

Whirlpool optimization system where trub is dried ina
decanter centrifuge. Recovers 99% of wort lost with the
trub, cuts energy and water consumption, minimizes
fouling/clogging in the wort cooler, reduces the amount
of trub in fermenters and cuts whirlpool time by 10% to
20%:. Suitable for brew sizes larger than 50 hl .

Aldox

Medule for producing high-guality deaerated water for
breweries. Use deaerated water in your brewing process to
maximize beer flavor stability and shelf life, increase yield by
pushing out all beer lines, and adjust/correct the final beer
Plato. Capacities from 10 hl/h, with oxygen level below 5
ppb. Compact footprint.

LoAl De-alcoholizer

Module for dealcoholization of beer
with (RO / NF). Makes low-alcohol

( 0.5% v/v) beer with ease. Cold
process,. 5/20/40 hl batch modes.

Cold Block
Combinations of AL modules and process control in Brewery Cell

Iso-Mix

Rotary jet mixer for fermentation tanks (up to 40%
faster fermentation; tank homogenization) or fast
blending of liquid, powder and gas (ideal for
adjustment in BBT or soft drink preparation). Mobile
unit that can be moved between tanks.

Flexitherm

Automatic pasteurization module designed to preserve your
beer's quality. Inactivates all bacteria and remaining yeast cells
that risk spoiling your beer. No CO2 breakup throughout the
treatment phase. Hygienic and compact design with stand
alone PLC. Store several recipes in the unit with individual
settings for different beers. Regulates and pasteurizes variable
flows from 5 hifh.
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Hop aroma analysis: Dynamic dry hopping vs. traditional method

Concentration, °C
200
180
160
140
120
100
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Alfa Laval IMXD and Alfa Laval Alhop

Alfa Laval IMXD 25 %48
HEWEEE / AEA
BEIEEEEANETES
FAREBASE (200-5,000 h f# )

Alfa Laval Alhop 1£4H

BRI RM
BIERSEE R ZS

BRRB/NAE (8 5-50 Afrgk 10-100 &

FrgBICRAR )

23

Alfa Laval



IMXD % %

AN BB IRRANREBRRS R

o2 f—*
ool
=
cPa o ﬁ 8 a__ I - N . ﬁrhnl"#—J— &
]
ul "
ul."

fo A B G R R tERY

Mt Wl O hL
G, Vol D00 L

N 17
—m . ,57/ ®
2 < \

-
T Tf

24

Alfa Laval



IMXD % %47 ¥

1H15

- }_

L

&UI

K BE=NNTE

FHIMXD R =BV B A& 6-8 /\F5F -

BEE

180
160
140
120
100
80
60
40
20
0

Geraniol IMXD vs Unmixed
W/,Post centrifuge

0 10 20 30 40 50 60 70

Time, hrs

—8—[MXD Unmixed

FIEE B0 BHR AR ST RE

80

mERARBEHIE

2000
1800
1600
1400
1200
1000
800
600
400
200
0

FREEIERIFEBR I K -

B Myrcene IMXD vs Unmixed

Post centrifuge
[
0 10 20 30 40 50 60 70
Time, hrs
—8— IMXD Unmixed
s . BO o BB D

25

80

Alfa Laval



IMXD £ 4t
HE T BE LS B A

IMXD £ At fE F2 iR B AE ~ B RZ2EU A R B E PRy IB SR

- BORIERE

- BIEREMBX

. FW/_'JHFHKW/'\TI:

° QE/EJB%/@

. 'H% R H SIS R EFE K

s EmREKR—E4EUTE

- OJETAMEEE

- OJEREESBTCARIME

- ZEIMEDR . BEEL RS - SR RINERZ 4l
. BREHHE




Alhop ”
BICEZ IS R AT

Nr=s]a| —t‘ =
/%/ <T /%Ié\iﬁ
BTG R Z5HY B BRBAE

=
==

i
: 8t 5-50 AFrek 10-100 2 fr & B E R KL

ek
- B

Alfa Laval



Alhop 28
BACEZIC 247t

LTFIRIE

100 A4k
A 528 5 38 4

Y

1858 4 @ ~35 - 80hl/h
<€

R YA

IRHERR

IENTEWN 7
—_—

Alfa Laval



Alhop i

I=:2An
AL BEAL
DAW A O
1657 A [ ! \
Bk ] Q/L
: S
HEk O

NE5E &

Alfa Laval



O+
<[22

R
i

M /> BEE R E

== =
FEEE

AN
u]n]
AN

B EE P

= =z
= /&=

ZER

RYfL

f

i

o
QB¢.
I
=
&
<
nn
L
el

+17
T~

B

77N

™A

D E iR AR



31

O

p -
ACEN D

CTt

BUSR Alhop100 Alhop200 Alhop 500
L= Pietra, Corsica * Pilsner Urquel, * La Goudale,

Thaitan brewery, CZ France

Vietnam * Popovice

Darguner brewery, brewery, CZ

Germany o BIIMhRIRE

28 | 1857

EEEE%HEEMU%E

/|

Alfa Laval






/

TESEfE - 1§ -

~III

N/
r
'

mEEEREER (MEEEKE)

- #EIE (NO) : <0.05%ABV ( 0.0 FEIEIEH )

- {EFE (LO) : <0.5% ABV

Emiseh

- BRARABERBEE  WAEESF  NEEHF B - JBESE

- BHEEIBEAER  BEBEAMEBEEERETRZEE  DES
Ban - B AAN - IBIELURERMRGFHREEIE -

Alfa Laval




|

N
-

7
N7/
| |
—==

L
 —
[
N7/
I\
| |
ITh
T
A
~
4
gl
>LiL=
=[T=l]
w
N

RARR  RAXRWARZELR/NEFERRR

BESE . S ARNEFREBEN—F

HREN  PHRREHEEZENALRER
THSEEER  Bor LIFEESEA
RESENE  BHREVRARRNERRES L

Alfa Laval



F AR SRR
OBERE

-

35

RIRE D B Oz
N\
N\

BRME / EZYEIN

Alfa Laval



al

R IR IR

=1 /

=)%4

==Y I=le

—ERANERRTE . &

° *Uﬁﬁ /Jl-t-/JItL'
- ARIRBEEBRIEFEARE NET

'~ 41-45°C

- ARBRARBEREZENEANZERE

BN ERRIEFHOEZ
RERE

7 g

SEGE A BE—

ZE ( 80-110 mbar)

- ARBIEREERME - JRBFEKEZFABDEZELA

BIo]EIR S B

1=
A=

AN

36

Alfa Laval



TO 38 4% 36

= [zIN

EN ¥ eI

A 5)%

37

De-alc 100 De-alc 50 De-alc 20 De-alc 10
& (hl/h) 100 50 20 10
# / HRE (C) 2-4 /3-4 2-3/3-4 2-3/3-4 2-3/3-4
HEHBERE (%) 4/ <0.05 4/ <0.05 4/ <0.05 4/ <0.05
4 EBAA]E (minus CIP) ~98% ~98% ~98% ~98%
= b ot g5 =
BEARRETEK
#7K (m3/h) 1.47 0.74 0.33 0.15
BIRE FE (steam kg/h) 1600 851 340 170
B AT(KW) 1212 543 269 135
T (FE1) (kW) 35 (50) 26 (45) 16 (30) 12 (25)
ZEIK (m3/h) ~6 ~5 ~ 4 ~2
ARz R (Mm3/h) <1.0 <1.0 <1.0 <1.0
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