Increased automation for breweries

BUrkert: your partner for the automation and digitisation of fluidic processes in
breweries. Our portfolio ranges from individual components, such as process
valves, to integrated solutions for all brewing processes — from the brewery to
fermentation and storage to filling. We optimise all decisive steps.

Original wort measurement with FLOWave

The original wort is often determined via hydrometers or refractometers - a manual, time-consuming process. With
Burkert, you can experience fully automated flow and original wort measurement in a single device.

With the FLOWave flowmeter, you can precisely measure the gravity content in °Plato, not just flow, temperature and
density. All of it fully automatic and in real time. As a result, you will retain constant control of the original wort content in
your system and save valuable working time that you can then invest in other important activities.

Your advantages

Increased efficiency @ Increased productivity
Time savings @ Consistent product quality
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Areas of application

Thanks to its diversity, FLOWave can be used at different points in the brewery:

BREW HOUSE

1. LAUTER TUN

+ Using the acoustic transfer factor (ATF), FLOWave can de-
termine wort clarity and thus stop the recirculation via a set
switchover point.

« To prevent the grain bed from compacting and creating
stuck mash, the raking machine is enabled from time to
time. This can be automated with the additional °Plato
measurement.

- Fully automated recirculation into the wort kettle can then
be started and - depending on the desired gravity content -
finished as well.

2. WORT KETTLE

The boiling process can be continually monitored and con-
trolled efficiently using inline original wort measurement.
You can boil your wort precisely until you obtain the de-
sired gravity content. Unnecessary heating costs and fluc-
tuating product quality are a thing of the past.

Did you know?

FLOWave can detect solids or gas bubbles in liquids with the
acoustic transmission factor (ATF).

The complete package for breweries

Additional to FLOWave, Burkert offers

a full package of solutions for control,
measurement and regulation technology
- from individual components to complete
system solutions, as chosen by the
customer. Discover our portfolio for
breweries.

3. KNOCK OUT

Gravity content and temperature can be inspected after
the heat exchanger. This ensures that the desired product
quality is respected for the subsequent fermentation.

4. TRANSFER

The wort and beer are transferred at different points in the
brewery. These are flushed through the transfer lines by
water in the case of longer routes. You can reliably detect
the change of media using the differentiation factor. You
can then automatically switch over to reduce losses and
increase productivity.

Did you know?

The differentiation factor enables the identification of
different liquids.

FLOWave in detail

You can find more
info on our product
portfolio and
technical details on
our product page.
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https://www.burkert.com/en/type/8098
https://www.burkert.com/en/industries-solutions/industries/food-and-beverage-industry/reliable-fluid-technology-for-modern-brewing-systems-from-the-smallest-to-large-breweries

