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Investigation on the Energy-saving Technology in Wort Boiling

CUI Yun-gian* YU Tong-li* and ZHANG Zhi-yong?
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2. Tsingtao Beer Pingyuan Co. Ltd. Pingyuan Shandong 253003 China

Abstract In addition to CIP and hot water preparation mash temperature rise and wort temperature rise and wort boiling
consumed most of heat energy in beer brewing. The technology to achieve energy-saving in wort boiling mainly covered
the following aspects recovery of exhaust boiling steam including exhaust steam recovery by exhaust steam condenser and
energy-saving by exhaust steam compressor energy-saving by the use of new boiling system such as Merlin boiling system
or soft boiling system or Stromboli boling system etc. Tran. by YUE Yang
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