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Carlsberg is to Develop Biodegradable Beer Bottles from Wood Fibre
Carlsberg has initiated a project 
to develop fully biodegradable 
wood-fibre beer bottle. This is 
a collaboration between the 
brewer, a packaging company 
called ecoXpac, the Technical 
University of Denmark and 
a body called Innovation 
Fund Denmark. It is hoped 
to make sufficient progress 
by the beginning of 2018 to 
demonstrate the feasibility of 
making a commercially viable 
product. Carlsberg’s participation 
in the project is part of a wider 
Carlsberg Circular Community 
(CCC) initiative to reduce its 
environmental impact, especially by introducing new materials, methods, etc., 
which are intended to be significantly more environmentally sustainable than those 
that it now uses for the same purposes. 
26 January
http://packaging.drinks-business-review.com/news/carlsberg-to-develop-biodegradable-wood-fiber-
bottle-for-beverages-260115-4497908 

and
3 February 2015
http://www.edie.net/news/5/Carlsberg-Circular-Community-Green-Fibre-Bottle-project-2015/ 

Heineken Partners with UNIDO to Tackle Water Scarcity 
Heineken and the United Nations Industrial Development Organisation (UNIDO) 
has partnered with the aim to accelerate the deployment of water stewardship 
initiatives in countries and regions classified as ‘water-scarce’. The partnership 
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with UNIDO helps the brewer to deliver its commitments within its sustainability programme. The 
aim is to “improve the lives of people in developing countries and make a meaningful contribution 
to inclusive and sustainable development while, at the same time, creating flourishing markets that 
foster business opportunities.” “The two organisations will carry out feasibility studies on potential 
renewable energy sources to cut costs and improve the environmental impact of Heineken’s 
African breweries. The company will also examine the potential to provide excess energy to local 
communities in which it operates.”
2 March 2015
http://www.edie.net/news/4/Heineken-forms-partnership-to-tackle-sustainability-in-African-supply-chain/

11 Sustainable U.S. Wineries
Following up on its top 10 sustainable U.S. breweries round up a few months ago, Triple Pundit has 
put together a list of its top 11 most sustainable U.S. wineries. Below is the list of the companies with 
a description of some of their sustainability activities. 

• Jackson Family Wines, California and Oregon
Jackson Family Wines has vineyards in France, Italy, Chile and Australia. In the U.S., the family-
owned wine maker has more than 25 wineries throughout California — from Sonoma to Santa 
Barbara — as well as Willamette Valley, Oregon. Ever since the company was foundation in 
1982 it stayed true to its commitment of land stewardship and biodiversity. Less than half of the 
company’s land holdings are planted to vines, leaving the remainder to nature. All of the Jackson 
Family vineyards are certified under the Certified California Sustainable Winegrowing (CCSW) and 
Sustainability in Practice (SIP) programs, as well as Low Input Viticulture & Enology (LIVE).

• Sunset Hills Vineyard, Virginia
Sunset Hills Vineyard, located just outside Washington, D.C., installed 245 solar panels on the 
south-facing roofs of its winery and case storage buildings, supplying 100% of the company’s 
electrical needs.

• Fetzer Wines, California
Fetzer Vineyards has been tracking and reducing its waste since 1990 and has managed to reduce 
its waste by 96% through company-wide efforts. The winery is also a member of the U.S. Zero 
Waste Business Council. Fetzer’s Hopland Winery became the first winery in California to use 100% 
renewable energy back in 1999. The energy is generated by the 899-kilowatt photovoltaic system 
atop the winery’s production buildings, which is the largest solar array in the wine industry.

• Kelley Fox Wines, Oregon
Kelley Fox Wines’ Maresh Vineyard is a Demeter-certified biodynamic vineyard. It was first planted 
in 1970 with the aim of avoiding vineyard monoculture, planting local crops like walnut, hazelnut and 
fruit trees to enhance biodiversity. 

• Red Tail Ridge Winery, New York
Red Tail Ridge Winery, located in the Finger Lakes region of New York, is the state’s first LEED 
gold-certified winery. Its building has an energy-efficient design with a sand-filled basin behind the 
building, naturally filtering storm water and the installed geothermal system cutting energy use. 

• Stonestreet Estate Vineyards, California
Stonestreet Wines is focused on land stewardship and biodiversity. The estate is made up of 5,100 
acres of land and less than 20% is planted with vines. The rest is left as open space for native plants 
and animals. The company also practices water-saving irrigation, and its vineyards are third-party 
certified sustainable, under the Certified California Sustainable Winegrowing and Sustainability in 
Practice (SIP) programs.

• Deep Creek Cellars, Maryland
Deep Creek winery in the mountains of western Maryland is the “natural wine specialist”, seeking to 
reduce and eliminate chemicals from its process. It aims to keep its winemaking low or no-tech with 
minimal impact on the environment.

• Villa Milagro Vineyards, New Jersey
Villa Milagro‘s vineyard in Finesville, New Jersey, uses organic and sustainable practices with 
sections of the 104-acre property dedicated to “conservation strips” and natural woodlands where 
native wildflowers and plants provide food and shelter for birds and other native species.

• Benziger Family Winery, California
Benziger Family Winery has managed to decrease water usage by 25% while maintaining yields 
during the three-year drought in California. The company combines biodynamic farming practices 
with technology, such as soil moisture probes and leaf porometers, to determine water needs and 
plant stress. “It also recycled and reused 3 million gallons of water through its wetland process, 
where microbes naturally clean the water for reuse in the vineyard.”
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• Snoqualmie Vineyards, Washington
“Snoqualmie Vineyards is Washington’s largest certified organic vineyard. The vineyard reduces soil 
erosion through a green cover of beneficial native grasses and cereal grains, which also provide 
habitat to attract beneficial insects.”

• Baker & Brain, California
Baker & Brain winery was founded to showcase responsible farming and practices small-lot, minimal 
intervention winemaking. The winery also generates all of its own power through solar energy and 
recycles 100% of its waste.
6 February 2015 
http://www.triplepundit.com/2015/02/3p-weekend-top-10-sustainable-u-s-wineries/ 

High-recycled Content Evercan Adopted by Red Brick Brewing Company
Red Brick Brewing Company is another adopter of the Novelis’ 
high-recycled content aluminum can sheet, evercan. 
Beginning in March, Red Brick will expand its beverage packaging 
options to include evercan aluminum cans for all of its year-round 
offerings with plans to expand the use of the new sustainable 
packaging, introducing several new styles available exclusively in 
evercan. The brewery and Novelis are also working in partnership 
on a closed-loop recycling system for Red Brick’s used beverage 
cans. The cans are collected from the brewery and returned to a 
nearby Novelis recycling center where the high-recycled content 
evercan material is recycled back into new evercan sheet for 
re-use. Novelis is expecting “several” additional craft brewers to 
come on board with evercan this year.
27 February 2015

http://www.environmentalleader.com/2015/02/27/red-brick-brewing-adopts-novelis-recycled-content-evercan/ 

Coca-Cola is to Make Citrus-Based Sustainable Packaging
The Atlanta Business Chronicle has reported that Coca-Cola plans to make drink boxes, cartons and 
packaging from paper and cardboard containing citrus fibre and juices. According to a trademark 
filing, the new sustainable packaging will be called “Peelpack.”
2 February 2015

http://www.environmentalleader.com/2015/02/02/coke-plans-citrus-based-sustainable-packaging/ 

UN Report: Energy and Agricultural Sectors “Guzzling Water” 
Energy and agricultural sectors account for 70% and 15% of 
global water use respectively while 2.9bn people could face 
shortages by 2025, according to the new UN report “Water 
in the World We Want”. The report suggests that the two 
industries “must be held accountable” for their vast water 
consumption and will “have a key role to play in financing 
and implementing sound strategies” to tackle the impending 
water crisis. The guidelines for improving the efficiency of 
agricultural production included increased use of waste-
water and “prioritising food security over unsustainable 
water-dependent biofuel production.” For the energy sector 
the UN recommended a switch to clean power sources, 
which backs up a recent report from IRENA, which revealed 
that the UK could halve the amount of water used in energy 
generation by 2030, if it sources 60% of its electricity from 
renewables. Follow the link to read the full report.
http://inweh.unu.edu/invest-water-prevent-conflict-new-report/ 
25 February 2015
http://www.ede.net/news/4/Energy-and-agricultural-sectors-must-improve-
water-efficiency-says-UN/

FDF Publishes Five-fold Environmental Ambition: Progress Report 2014 
The Food and Drink Federation (FDF) announced on 27 January 2015 that it has published a Report 
entitled “Five Fold Environmental Ambition” which details major improvements in sustainability 
performance in food and drink manufacturing operations since 2007. The report shows that the 
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target was reached against the 1990 baseline, with emissions falling by 664,000 tonnes of CO2 (a 
reduction of 35%), which was met ahead of the target date of 2020. In addition to achieving the CO2 
target, the industry has reduced water use by 15.6% and reduced by 4.5% in the carbon impact of 
packaging against the 2015 zero increase target of the WRAP Courtauld Commitment. On waste, 
FDF members have reduced food and packaging waste sent to landfill to just 3% and are now 
focusing on further reducing mixed waste to reach the zero waste to landfill target by the end of this 
year.

Ozone Depleting Substances – Regulation Published 
The Ozone-Depleting Substances Regulations 2015 SI No. 168 were laid before Parliament on 11 
February 2015. The Regulations come into force on 7 March 2015 revoking the Ozone-Depleting 
Substances (Qualifications) Regulations 2009; and the Environmental Protection (Controls on 
Ozone-Depleting Substances) Regulations 2011.

Research Papers

Primary Energy Gains Versus Extract Losses. Gravity Thresholds of Final Runnings 
Revisited. (Translation of Entry no. 134811). 
Pahl, R. and Holewa, M.
Brew. Beverage Ind. Int., 2014, (5), 90-93.
Although much of the extract that remains in the partially lautered mash, after the first wort has been 
run off from the lauter tun, can be recovered by sparging, inevitably some extract must be left behind 
in the spent grains, as there comes a point when the financial cost and the consumption of energy 
and water (in the form of hot sparging liquor) required to obtain a little more extract must outweigh 
the value of the additional extract that is obtained. The cutoff point for the termination of sparging 
is normally expressed as the level to which the extract concentration in the lauter tun last runnings 
is allowed to sink before ending the process. The question of how to ascertain the optimum cutoff 
point, from the viewpoint of the economic efficiency of wort production, is considered and various 
relevant matters are described and discussed. A formula for calculating the optimum cutoff point, on 
the basis of such variables as the costs of malt and heating fuel, the brewhouse yield, the specified 
original gravity of the finished wort and the temperature gradient when the wort in the newly filled 
copper is heated up to boiling point, as well as certain of the physical properties of wort and water, is 
presented and explained. It is also noted that the German brewing industry’s standard performance 
specification for lauter tuns stipulates that they must be able to reduce the residual extract content of 
the spent grains, as determined by a reference method, below a prescribed level. This requirement 
is in fact intended to be only a measure of the technical capability of the equipment, to ensure that 
it can perform effectively, but (according to the present authors) many brewers mistakenly think it to 
be a target that must be routinely attained in industrial brewing operations, even if its achievement 
often requires more than the economically optimal amount of sparging. Furthermore, it is pointed out 
that 2 different versions of the formula mentioned above are in circulation in the German brewing 
industry and that they can be interpreted in different ways, so as to obtain different results from the 
same original data. It is also noted that the formula presupposes that the wort gravity is to be raised 
by a certain amount through evaporation during boiling, in order to achieve the specified original 
gravity at the beginning of fermentation, whereby the energy consumed for that purpose is taken to 
be completely lost and no allowance is made for the recovery of any part of it, despite the fact that 
most modern brewhouses do have facilities for recovering a significant fraction of the energy used 
in wort boiling. Other developments and variations in brewing equipment and methods (ranging from 
novel wort boiling technologies to high gravity brewing) may likewise affect the applicability of the 
formula in various ways. It is therefore suggested that there is no longer any universally applicable 
method for calculating the economically optimal cutoff point, but that in any given brewery, the most 
appropriate cutoff point must be ascertained by an expert evaluation on the basis of the particular 
conditions prevailing on that site. Reference is made to material previously presented in the literature 
which may be useful for that purpose. [140635]

A Process to Treat High-Strength Brewery Wastewater Via Ethanol Recovery and 
Vinasse Fermentation. 
Seluy, L.G. and Isla, M.A.
Ind. Eng. Chem. Res., 5 Nov. 2014, 53(44), 17043-17050.
Certain wastewaters from breweries (purges from fermentation processes, discarded beer, etc.) 
can exhibit a chemical oxygen demand (COD) as high as 170000 mg oxygen/litre, which is due 
to the ethanol and carbohydrates remnants from the fermentation process. These effluents can 
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represent up to 3% of the volume of beer produced and must be treated prior to their discharge 
into the environment, which is currently accomplished in conventional treatment plants that typically 
have anaerobic reactors (e.g. upflow anaerobic sludge blanket (UASB)) and use a follow-up aerobic 
treatment. In this work, a process that distills ethanol contained in these effluents and ferments 
vinasses (residues of certain non-brewing industrial fermentation processes) to enhance the ethanol 
production was developed and its technical and economic feasibility was studied. The process allows 
the organic load to be depleted by 88% at a rate that is 15 times faster than that of conventional 
processes. In addition, a valuable product, i.e. ethanol, is produced. [140729]

Efficiency of a Pilot Scale Trickling Filter to Treat Industrial Brewery Wastewater: 
Influence of Hydraulic Loading. 
Lemji, H.H. and Eckstadt, H.
J. Chem. Technol. Biotechnol., Jan. 2015, 90(1), 201-207.
Background: Despite sound technological improvements, huge water consumption and the 
associated wastewater discharge remain one of the major environmental challenges in the 
brewing industry. The aim of this study is therefore to investigate the performance of a mineral-
filled pilot scale trickling filter to treat brewery wastewater. A trickling filter is superior over the other 
conventional wastewater treatment processes in terms of cost and environmental friendliness, 
therefore it is recommendable particularly for low income countries. Results: Pilot scale plant 
experiments were made to evaluate the trickling filter aerobic and anaerobic biofilm systems for 
removal of organics and nutrients from brewery wastewater at different hydraulic loading rates. The 
trickling filter had an average efficiency of (86.53), (95.25), (69.93) and (41.03)% for biochemical 
oxygen demand (COD), biological oxygen demand (BOD5), total nitrogen (TN) and total phosphorus 
(TP) respectively, as the flow rates changed from 900 to 1100 litres/day at an influent COD 
concentration of 600 mg/litre. A linear regression model revealed that there is very high correlations 
between mass loading rate and mass removal rate. The results of this study suggest that in addition 
to significant values for nutrient removal efficiencies, effluent value in the range from 50 to 120 mg/
litre COD can be achieved using the trickling filter at the design hydraulic load and organic load 
of 8.36 cu m/sq m/day and 0.75 kg/cu m/day respectively. Conclusion: Organic substances and 
nutrients in brewery wastewater can be handled in a cost-effective and environmentally friendly 
manner using the gravel-filled trickling filter. [140747]

A New “Ice Age” - and a New Way of “Harvesting” Cold. Supplying a Brewery with 
Natural Cooling. (Translation of Entry no. 138748). 
Blomenhofer, V., Becher, T. Wasmuht, K. and Russ, W.
Brew. Beverage Ind. Int., 2014, (5), 18-22.
Before the invention of artificial refrigeration equipment, brewing companies used natural ice for 
cooling. In areas where winters are normally cold enough for the purpose, ice was often harvested 
from lakes and ponds. Some breweries made ice using an apparatus by which water was dribbled 
from rows of outlets to form icicles when the air temperature was below freezing. The use of natural 
ice in areas where it could be produced was cheap and reasonably effective, but was dependent 
on the occurrence, every winter, of a period of sufficiently cold weather long enough to produce the 
amount of ice required for all the brewery’s cooling operations during the following year. Because 
of the increasing costs and environmental impact of conventional refrigeration technology, it is here 
proposed that a modern version of ice cooling should be introduced, using technologies originally 
developed to produce artificial snow for winter sports facilities to make the ice (so that its formation 
becomes less dependent on the weather). The basic principle is that a stream of water is formed into 
a spray of fine droplets which, if the air into which they are sprayed is cold enough, freeze into ice 
crystals that then fall as snow on an area towards which the spray is directed. The first snowmaking 
devices based on that principle were invented some decades ago, but considerable improvements 
have been made since then. The authors recommend the use of what is called a “snow lance”, 
which discharges a high-pressure jet of water from one outlet and a stream of compressed air from 
another outlet which points towards the water stream. The drop in the pressure of the air stream as 
it leaves the outlet causes its temperature to fall. If it falls below freezing, it converts atmospheric 
moisture into fine particles of ice, which collide with the droplets of the water jet and act as “ice 
nuclei”, causing the droplets to freeze. The system is most effective when the atmospheric humidity 
is relatively low, as the cooling of the droplets is then aided by evaporation, so that the droplets 
can be chilled to less than 0 degrees C even if the ambient atmospheric temperature is several 
degrees higher. Consequently, conditions suitable for the operation of this technology are likely to 
occur during most of the winter in most of Germany (and other countries with similar climates). For 
instance, in one place in Lower Bavaria, where the weather was monitored throughout the year 
2012, it was found that suitable conditions prevailed for a total of 872 hours, of which 817 hours 
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were recorded during January, February and December. Under these conditions, an array of 10 
snow lances, of the type commonly used in ski resorts in the Bavarian mountains, could produce 
about 45 cu m of snow per hour, with a density of 600 kg/cu m, at an electrical energy consumption 
of about 7.5 kW for the water pump and 4.5 kW for the air compressor, which works out at 3.77 cu 
m of snow per kWh of electricity. The snow has a cooling capacity of about 335 kJ/kg, which means 
that the snow lance array’s output equates to the storage, in the form of snow, of a cooling capacity 
of 757770 kJ per kWh of electricity used. This works out at a coefficient of performance (COP) of 
210.3; the COP values of the conventional refrigeration systems used for process cooling in most 
breweries range from 3.0 to 4.2, which means that the production of artificial snow is 50 to 70 times 
more efficient than conventional refrigeration. The typical cooling capacity requirement of a modern 
brewery is calculated to be equivalent to about 0.5 cu m of snow per hl of beer produced. Under the 
conditions found in the Bavarian study location mentioned above, the described snow lance array 
could, in theory, produce enough snow to fulfil the cooling requirements of a brewery producing up 
to about 75000 hl/year. Because of the very large volume of the quantities of snow that would be 
required for such purposes, the use of this technology as a complete substitute for conventional 
refrigeration would probably be impracticable in most breweries, but it would be quite feasible to use 
it as a supplement or partial substitute (perhaps taking the place of conventional refrigeration for 3 
to 4 months each year). However, even such supplementary usage could still achieve significant 
cost savings. The snow is stored in the upper part of a tank, where it rests on a supporting surface, 
floating on the surface of the water with which the bottom portion of the tank is filled. This surface 
is made of a material through which water formed by melting at the bottom of the mass of snow 
passes into the lower part of the tank. The water immediately below this surface is at a temperature 
only slightly above freezing (under 2 degrees C) and is drawn off to be used for all cooling purposes 
which do not require a lower temperature (any cooling operations which do require temperatures 
below 0 degrees C would still need conventional refrigeration equipment). After being warmed by its 
use in cooling operations, the water is piped into another tank, from which it is supplied to the snow 
lances to be turned back into snow. [140619]

Keep Cool! Norwegian Microbrewery Uses Heat Transfer Fluid to Refrigerate Its 
Products. 
Magowan, F.
Brew. Beverage Ind. Int., 2014, (5), 24-25.
The use of a proprietary coolant called “CooltransSustain-CTS”, supplied by a company named 
Kilfrost, in the process cooling systems of a microbrewery is described. The brewery is somewhere 
in Norway (its exact location is not identified in this paper) and belongs to a firm called Lindesnes 
Brygghus. The coolant used is based on a form of propylene glycol, which is made from maize-
derived sugar. Because its production process does not require the use of fossil fuels, this glycol is 
regarded as more environmentally sustainable than glycol obtained in the conventional manner. It is 
also stated that the coolant is recyclable and that it contains additional ingredients, which effectively 
inhibit the corrosive effects produced by other glycol-based coolants when they are diluted with 
water, thereby reducing the cost of maintenance of the pipework, heat exchangers, etc., of the 
cooling circuits. [140620]

Potential for Waste Heat Utilization. Model Development for Analysis and Efficient 
Use. (See also Entry no. 139066). 
Single, J., Michel, R. and Bonfig, K.
Brew. Beverage Ind. Int., 2014, (5), 26-31.
Because beer production requires much use of heat, the potential for wastage of thermal energy is 
high, as are the benefits that may be obtained by recovering and utilising such energy which would 
otherwise be wasted. Methods for identifying and evaluating sources of recoverable heat and for 
planning and implementing their utilisation are described and discussed, with particular reference to 
the services for that that which are provided to the brewing industry by GEA Brewery Systems (the 
authors’ employer at the time of writing). [140621]

Central Instead of Decentralised. New Cooling Provision at Klosterbrauerei Andechs. 
[in German]
Stolz, F.
Brauindustrie, Dec. 2014, 99(12), 10-13.
The planning, construction, functional features, performance characteristics, etc., of a new process 
cooling system, supplied and installed by Haas Anlagenbau for Klosterbrauerei Andechs, the 
brewery belonging to the Benedictine monastery of St. Bonifaz at Andechs in Bavaria, are described. 
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The installation was necessitated partly by the obsolescence and inefficiency of the brewery’s old 
cooling facilities and partly because, whereas the cooling of water for use as cold brewing liquor and 
of the fermenting and maturing tanks was carried out by direct ammonia evaporation, other process 
cooling functions were performed by small separate units using a refrigerant designated “R22”, which 
was scheduled to be banned on environmental grounds. It was therefore decided to install a single 
central ammonia refrigeration plant, which would have the same direct cooling functions as the old 
plant and fulfil all the brewery’s other cooling requirements indirectly, via a remote cooling network 
using glycol as a secondary cooling medium. The refrigeration plant features 2 piston compressors, 
an evaporation condenser and a separator. The glycol network uses 3 automatically controlled 
variable-speed pumps, which allow the flowrate of the chilled glycol supply to be constantly adjusted 
to match current cooling requirements. The new plant was installed in a room adjoining that which 
housed the old ammonia refrigeration apparatus. Once the new cooling system was operational, 
the old equipment next door was removed and a facility for purifying carbon dioxide recovered from 
the fermenting tanks was installed in its place. The superior efficiency of the new cooling system is 
estimated to have reduced the brewery’s consumption of energy for that purpose by 43%, resulting 
in cost savings (at the prices prevailing in Germany at the time of writing) of about 34000 euros/year. 
[140662]

Environment-Protective Brewing. Combined Heat and Power in Hot Water Operation 
in the Aying Private Brewery. [in German]
Schu, G. and Iwan, H.-J.
Brauindustrie, Dec. 2014, 99(12), 14-16.
The functional features, performance characteristics, etc., of a combined heat and power (CHP) 
plant, recently installed at the Aying Brewery in Aying, Bavaria, are described. The facility uses the 
heat produced by fuel gas combustion in the engine of a 200 kW electricity generator to provide hot 
water for process heating in the brewery. The maximum heat output is rated at 230 kW. Because 
times of peak demand for process heating and for electricity do not always coincide, any heat which 
is not required immediately is stored as hot water in a 300 hl insulated tank. Most of the electricity 
produced is also used in the brewery, but at times when the generator produces more than is needed 
there, the surplus is sold to the public electricity supply network. Likewise, if the generator’s output 
is insufficient to meet the highest demand levels, additional electricity can be obtained from external 
sources. The CHP plant became operational at the end of 2013. Between January and September 
2014, it provided just under 60% of the total amount of electricity used in the brewery over the same 
period. It has also been calculated that its emissions of fossil fuel combustion products are lower 
than those of typical separate heating and electricity generating systems with the same outputs 
by an amount considered to be equivalent in environmental impact to 130 t carbon dioxide/year. 
[140663]

Continuous Action. Energy and Media Savings in the Kulmbacher Brewery. [in 
German]
Brauindustrie, Dec. 2014, 99(12), 18-19.
An abridgement or extended summary of a paper by J. Lehmann, concerning some recent measures 
to reduce the consumption of energy and other resources (such as water) at the Kulmbacher 
Brewery, is presented. The full text was read at the 2014 October Conference (Oktobertagung) of 
the Research and Teaching Institute for Brewing (Versuchs- und Lehranstalt fuer Brauerei (VLB)). 
The brewery is run by a company formed through the merger of 4 previously independent firms 
and owned by Brau Holding International. It occupies the sites of 2 of its predecessors’ breweries. 
The first site houses the raw material handling facilities, the brewhouse and the fermenting and 
maturing departments. After completing maturation, the beer is transferred through pipes, installed 
in a tunnel, to the second site for finishing treatment and packaging. Topics covered include (1) 
the original layout of the brewery’s utility systems (which included a single network, shared by both 
sites, to supply steam for process heating and a similarly unified system for supplying both sites 
with compressed air, while other utilities were separately provided on each site), (2) the installation 
of measuring instruments and data processing systems to monitor the consumption of energy and 
other relevant media throughout the brewery, (3) the establishment of a formal energy management 
system and of the administrative facilities required for its implementation and (4) measures taken in 
various departments of the brewery, during the decade ending at the time when the original paper 
was written, through which significant savings of thermal energy, electricity and/or water have been 
achieved. [140665]
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e Motivating to Action. Potential Water Savings Reloaded. [in German]
Bilge, D.
Brauindustrie, Dec. 2014, 99(12), 22-27.
Modern industrial beer production typically consumes a quantity of fresh water ranging from 3 to 
10 times the brewery’s finished beer output volume. However, even in breweries that are fairly 
close to the lower end of this range, there may still be considerable scope for further improvement 
in the efficiency of water utilisation. Here, the findings of a study carried out by a team from the 
Research and Teaching Institute for Brewing (Versuchs- und Lehranstalt fuer Brauerei (VLB)) in 
Berlin, with financial support from the German Federal Foundation for the Environment (Deutsche 
Bundesstiftung Umwelt (DBU)), are presented and discussed. The main focus was on determining 
the extent to which the consumption of water during CIP operations and on container filling lines 
could be reduced without adverse effects on hygiene or product quality. It was found that many CIP 
process cycles include more rinses than are strictly necessary and that the purposes of those rinses 
which are needed can often be achieved with significantly less water than has hitherto generally 
been used. Furthermore, used rinsing water is often clean enough to be reused for purposes which 
do not bring it into contact with products intended for human consumption or with anything that 
may come into contact with such products (crate washing, pasteurisation, etc.), thereby avoiding 
the need to use fresh water for such purposes. Many possibilities for improving the efficiency of the 
use of water for packaging-related purposes are also mentioned. Packaging-related applications 
in which significant water savings are often possible include container washing and/or rinsing, the 
operation of the type of vacuum pumps commonly used for container evacuation and the preparation 
and dosage of the water-based lubricants which are widely used on packaging line conveyors. In 
addition, it is pointed out that measures to reduce water consumption can often save time and/or 
labour as well as water, through such effects as the simplification of operating procedures. [140666]

Please Turn over! Energy-Efficient Drive Systems for Beverage Plant Construction. 
[in German]
Mau, G.
Brauindustrie, Nov. 2014, 99(11), 76-78.
The term “mechatronic drive” refers to systems in which electric motors, used to drive industrial 
machinery, incorporate electronic control and monitoring hardware units as integral components 
of each motor unit (instead of being connected to separately made process monitoring and control 
devices). Here, the functional principles, performance characteristics, etc., of the “Movigear” range 
of such drive systems, made by SEW-Eurodrive (the author’s employer at the time of writing), are 
described and discussed. It is claimed that these systems are significantly more energy efficient, as 
well as more precisely controllable, than conventional electric motors with external control systems. 
The incorporation of these drive systems into turning devices (made by a company named Trans-
Tech Hysek), which are used on beverage packaging lines to rotate containers and packages into 
the correct orientation for the next process stage which they are about to undergo, is also described 
as an example of their application. [140597]


