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Impact of different tank outlets at fermenter tanks on the product quality

Kristina Boe, Technical Director, Tuchenhagen Brewery Systems GmbH,

ECO-MATRIX installed underneath the tank

Common valve matrix
installation in a tank cellar

Horizontal tank outlet pipes at CCTs do not only generate particular problems
for the product quality of fermented products, but also induce process
technological challenges on the microbiological situation after tank cleaning.

« As horizontal pipes are in the majority of cases neither insulated nor temperature-
controlled, an undefined fermentation process takes place.

« The content in the horizontal pipe does not take part in the mass transfer process with
the content of the CCT, because the pressure applied is at maximum.

« Yeast cells trapped in this area tend to autolysis with excretion of amino acids, short
chained fatty acids and proteinase A , which are not wanted in the final product.
Excretion of these substances results in limited foam stability and off flavor.

A potential solution is introduced and discussed with the use of ECO-MATRIX
as a new piping concept to avoid any of this disadvantages.

Chart 1 demonstrates the course of fermentation (gravity/temperature) in the tank
and in the line of conventional piping. It also shows the development of the pH
including a strong increase of the pH at the end of fermentation.

Chart 2 depicts the same figures for a tank equipped with an ECO-MATRIX piping.
In addition to that, Chart 3 compares the losses (product, water, CIP) of conventional
piping systems and ECO-MATRIX.
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Chart 1: Conventional Piping Chart 2: ECO-MATRIX System

An uncontrolled fermentation process takes place
in the horizontal tank outlet pipes mainly because
of the uncontrolled temperature. This process runs
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