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CFD Model of Low-temperature Cooling Process of Beer Fermenting Liquid
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Abstract: A CFD model of heat and momenta transferring of beer fermenting liquid in late fermentation stage and in cooling process was set up
by computational fluid dynamics (CFD) technique and transport processing principle. The heat and momenta distribution of fermenting liquid in
beer fermentation tower was analyzed through numerical simulation. The results suggested that the temperature delamination was distinct in di-
rection of the tower axis; while the temperature gradient was unconspicuous along the radial direction; and the fermenting liquid in the tower
showed a very complicated movement including numerous small local circumfluences which seriously influenced temperature distribution. The

establishment of such model was significant practically and theoretically in improving temperature control in late beer fermentation state.
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