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The main goal for this project
was to determine the
efficiency of pasteurizing beer
for Chapman's Brewing Pasteurization Units
Company in Angola, Optimal Temps
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l Conclusions

A small-scale preliminary
pasteurization test was completed.

Pasteurization Unit This involved two beer types: an
— Ale and a Lager. The overall taste

- | profile was not altered enough to
make it unsellable.

The goal of the pasteurization unit
Is to heat up the beer to a high
enough temperature to kill the
veast and then rapidly cool the
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well. The type of beer can also The following are suggestions to Special thanks to the following
affect the sensitivity to the further improve the pasteurization Individuals/organizations:
pasteurization. tech * Chapman's Brewing Co.
* Trine University
* Prevent Foaming * Jerod Agler
 Third heat exchanger or bath  (Casey Dazey
fills with constant stream of cold ¢ Dr. John Wagner
] | ¥\ = water * Dr. Jacob Borden
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