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CIP Cleaning Techniques for Beer Fermenter

WANG Zhen
(Yanjing Beer Shandong Wuming Co.Ltd., Zoucheng, Shandong 273500, China)

Abstract: The factors influencing the cleaning effects of CIP techniques mainly covered: 1. Very low adsorbability of the pollutant and the sur-
face of the cleaning objects; 2. The rough degree of the surface of the cleaning objects; 3. Detergent concentration; 4. Cleaning time; 5. Cleaning
temperature; 6. The rinsing intensity of detergent. Compared with thermal cleaning, cool cleaing had the advantages such as low energy con-
sumption, low corrosion to fermenter, water-saving and time-saving, and less effects on fermenter wall. CIP cleaning technique was an ideal
choice for the cleaning of large fermenter, which could reduce pipe obstruction induced by the reaction of alkali and CO,, abate the corrosion to
fermenter, extenuate the distortion of fermenter, and decrease production cost. (Tran. by YUE Yang)
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