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THE BASICS OF DRAFT BEER

Draft beer (served properly) is the closest we as a consumer can get to the taste the brewer intended the beer to have. Draft beer must be stored and served between 34-38 degrees. Breweries insist that both distributor and retailer store beer cold to prevent dispensing and flavor problems. Shelf life is usually around 45 to 60 days from the date of filling.

BASICS FACTS

A barrel of beer contains (not normally used in the U.S. market)

31 gallons

3968 ounces

17.76 cases

330 12oz beers

263 lbs. of liquid weight

A½ barrel of beer contains (the most common in U.S. market)

15 ½ gallons

1984 ounces

6.8 cases

165 12oz beers

131 lbs. of liquid weight

A ¼ barrel of beer contains

7.75 gallons

992 ounces

3.44 cases

82 12oz beers

66lbs. of liquid weight

Beer foam is 25% liquid beer.

Draft beer freezes at approximately 28 degrees.
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STORING DRAFT BEER

As mentioned earlier the proper storage temperature is 34-38 degrees. By placing accurate thermometers in several places at several different heights in the cooler you will be able to get an accurate reading of cooler temperature. If you are trouble shooting, it is important to check the keg liquid temperature with a picnic tap. Since many restaurants store beer and food in the same cooler, temperature becomes one of the most common reasons for problems. With employees being continually in and out of the cooler the temperature may have large variances. This also means the beer temperature can vary dramatically. It is always recommended that a cooler be used exclusively for beer whenever possible. If cooler doors are left open or have very high use it is recommended to use a flexible clear curtains or an electric air curtain to prevent cold air from being lost. If continuous temperature problems exist you may want to move the kegs closer to the condensing unit in the cooler.

For every degree that the beer temperature rises above 38 degrees the internal keg pressure increases by a ½ pound. As the temperature of the beer inside the keg rises, the CO2 in the liquid expands. 

BEER SYSTEMS

There are 3 types of draft beer systems. 

Direct Draw, Airshaft and Glycol or Long Draw

Direct Draw 

The beer is dispensed directly from the cooler.

Gas supply CO2

12 to 14 lbs. of applied pressure.

Air shaft

The beer travels 12 to 24 feet from the cooler to the dispensing unit.

Gas supply CO2

12 to 14 lbs. of applied pressure.

Long draw

The beer travels more than 24 feet from the cooler to the dispensing unit.

Gas supply mixed gas by a blender

15 to 22 lbs. of applied pressure (more for longer runs).
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MIXED GAS

Mixed gas may be the most understood part of correct beer dispensing.

Usually the keg is pressurized from the brewery with the proper amount of CO2 to maintain the natural level of carbonization. We want to maintain that level, if not you can change the flavor and characteristics of the product. A Typical American lager would have 12-14 lbs. of internal keg pressure.

The goal is to choose a blend of gas that will maintain the level of CO2 that the brewer intended the beer to have.  If we use too much CO2 we will over carbonate, if we use too little CO2 we will make the beer flat.  By using the wrong blend of gas the keg will start to over carbonate or flatten immediately upon exposure to the wrong gas.  This process starts at the top of the keg and sometimes does not show up until you get to the bottom of the barrel.  Depending on how wrong the blend is, you could have a keg that is totally over carbonated or totally flat in a very short period of time.  

75/25 or 80/20 bottled mixed gas; the only recommend use is for Stouts or other Nitro Beers.
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