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Noticeable Matters in the Reclaimation, Purification,
and Refinement of Carbon Dioxide in Breweries

ZHOU Jianhua
(Yantai Beer Co.Ltd., Qiangdao, Shandong 264009, China)

Abstract: The reclaimation, purification, and refinement techniques of carbon dioxide should be fully used to produce high-purity and clean car-
bon dioxide with no off-flavor for beer brewing. As a result, beer freshness could be improved, production cost reduced, environment protected,
and circular economy and sustainable development realized. In this paper, the noticeable matters in the reclaimation, purification, and refinement
of carbon dioxide covering the key procedures, equipment controlling points, and cycle use requirements etc. were introduced in details.
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