Cold Block

Manual, Semiautomatic, Automatic

Complete solutions for Cold Block
- Yeast plant & Beer recovery

- Fermentation & Maturation Cellar
- Filtration & Bright beer Cellar

- Water Deaeration & Blending

- CIP
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Application

We build safe and reliable Cold Blocks for your brewery.
Our scope includes technological design, supply of the
equipment and process automation, installation and
commissioning. We offer complete new turnkey projects,
or upgrades and extensions of existing plants. Product
safety and cleaning performance are the highest consid-
eration in designs.

No matter if it’'s Manual, Semiautomatic or Automatic
system, you will always receive an excellent technology
increasing the efficiency of your operation from its first
day of use.
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their processes.

A typical Cold Block includes
following production operations
- Yeast plant & Beer recovery

- Fermentation & Maturation Cellar

- Filtration & Bright beer Cellar

- Water Deaeration & Blending

- CIP

We are strong, single source and highly qualified
supplier for your Cold Block equipment

- Yeast propagation, recovery and pitching

- Spent yeast

- Beer recovery

- Beer filtration and stabilization

- Deaerated water production, storage and distribution
- Blending

- Carbonation

- Nitrogenation

- Additive dosing

- BBT and CCT

- CIP for unfiltered and filtered area

- Automation

Services
We have a global presence. Our sales and

specialized equipment and provide engineering service network is always available for you to
solutions dedicated to help brewers to optimize provide consultancy, technical support and

after sales service.

Combining experience and innovation we build

safe and reliable Cold Blocks, supply brewing
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equipment such as Filtration, Beer recovery
systems, Yeast plants, Water Deaeration,
Blending, Carbonation, Dosing, Hard Seltzer

units, Flash Pasteurization and CIP.





