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Shandong Tiantai Beer Equipment Co., Ltd

Address: NO. 2668 Jichang Road, Licheng Jinan, China.

EE.iE 0531-88161566 15069120888 Phone: 0086-531-88161066 Email: info@cnbrewery.com
) ) Mobile/ WatsApp: 0086-18769764568
Wk : Http://www.tiantaibrew.com

Website: Http://www.craftbreweryequipment.com
HpFE - tiantaibrew@163.com qq: 842870099 Facebook: https://www.facebook.com/cnbrewery
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Shandong Tiantai Beer Equipment Co., Ltd is a professional
manufacturer of beer brewing equipment. Our team has 15 years
experience in installing our brewery systems in brewpub, bar,
restaurant, microbrewery, regional brewery etc. We have
exported to USA, Canada, Korea, Japan, Russia, Australia,
England, ltaly, Spain, Romania, Belgium, Norway, Poland,
Sweden, Serbia, Singapore, South Africa, South America etc.
Tiantai company supplies all-round service including layout
design, customized equipment design, transportation, installation
and training. All details take the humanity and brewmasters'

intention into consideration.

Reliable quality is guaranteed by professional technical support,
advanced processing equipment, strict quality control and

complete personnel training.

Insisting the idea that craft beer brewing should be in a popular
style, we always keep our system affordable which may help

more brew masters to approach their dream.

Tiantai, your honest brewery builder!
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TIANTAI BEER EQUIPMENT

Tihe X B EE &

| gﬂ]ﬁﬂ'ﬂﬂﬁ% BA Professional Service Team EEF: O élx Manufacturering Machine
REEHNENTNEREBRS.
Free consultation service before, during, and after sales;

[ | i&}%ﬁ@ﬁ*s‘zﬁ Experienced Technical Support
EOHIRENABIRIT. BRMES”. FRREES.

layout design, Fabricated drawing and customized equipment design

L] 1 WE:3::28 L1441
Cutting Machine Cone Rolling Machine Bending Machine

CIHER L) B Ll tiss

Dimple Producing Machine Welding Machine Polishing Machine

&+ %l Quality Control and Strict Testing

‘

B N T 5RE Certificates
N E) A BONCETAE, EEULIALE,
REBEARFEGCB-T19001-2008-1ISO9001: 2008{RIF R &R E.
Our Equipment pass the CE certificate for low pressure, Machine as well as the pressure equipment.
Also our management is conformed to GB-T19001-2008-1ISO9001:2008 to ensure the quality.
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_ _ Ra Testing Pressure Testing System Testing
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% A iR 15 1% £5 8] 4 Beer Brewing Equipment Introduction

BEEAMRAEEENTRZ—, BELH4000- Beer is the third oldest alcohol drink for human beings. It is brewed by

5000 FH, HNESEHTEEL . NEL. 2ESR malt, hops and yeast. Craft beer is now becoming more and more
BFR. FEX ERBENEHER =4 HEES 0 popular. Different with industrial beer, craft beer enables people to
g o . 1B i A . R 3
EE, BRUELRMZREETBRELZNARE, THRESH
RERFIERVEE, g8, 28 RE el KZ8,
INEME CETRMEE . RKEDE, PHWE, REHEEE.
CRIEE. KEE. BT, BE. ERNFERRRBAM
EANEET ANERRE.
BREEREREEADRAOTE, oD HRERE
AEE. AR/ ETRNERERE. NERE AR equipment, microbrewery equipment, commercial brewery equipment,
& OPRREEFRE. BEREREPERE. BLR with various capacities. A basic turnkey system includes Milling unit,
. KEFRFK. FIRRG. BHRSK. CIPREG. KLEZR  Brewhouse unit, Fermentation unit, Chilling unit, Controlling unit, CIP
GEAM. unit and Water treatment unit etc.

brew with more creativity, inclusiveness, freedom and sharing, and
drink with unknown, surprise, appraising and of course a great of fun.

This is why the craft beer market is growing so boomingly.

The types of beer include lager, ale, stout, wheat beer, fruit flavor

beer, season beer, festival beer etc. with various flavors and gravity.

According to the brewing places, our beer brewing equipment can be

classified as home brewing equipment, hotel/resturant beer brewing

T £ 7% 2 E The Brewing Progress
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50L-200L All-In-One Brewhouse

EREEEE TR

IR + KW FIZ &
Home/Pilot Beer Brewing
System 50-200L

R/ RREEREEATRRENFE, LERTETN
HORREFE, BNMORITESkETTLNBERERE.
BEXBT T R/ LWEERSHENREN URZFNY,

HRER/), ERERSEREIETARIRENTIL.
EAERBMIHNEEERR. MELALEHNTTE

Home/Pilot beer brewing system is designed for home brewer
who brew for hobby, recipe testing, teaching etc..

The design ideas are from the professional beer brewing sys-tem
but it is with a more flexible and economical structure. It will bring
you impressive experience of a professional brewing process. It
is not a simple replacement for brew master but the start of

realizing dream!

HAE - &7
N5 I% &
Pub, Restaurant
Brewery System
200-1000L

B R B & R AR A B E R AT R, XS &
BESENEBERFERRANMT, MBE. BE. RENBYHO
%, REMSIMIXAFRER. RALEE. BEWERESRE D ITERE
ERFIERHEAHSUENRENSENRESE. B8, BE. HE
BN ER G 1R & /- 820071 2]10007, EHETESESES—L,

Pub, Restaurant Brewery System produced by us is a set of brewing
equipment for the production of “live” and filtered beer. If desired, they
can be placed directly in beer consumption places: restaurants, pubs,
bars, hotels, tourist and shopping centers. The appearance can be with
brass, copper besides stainless steel. Also, the microbrewery is placed
behind a glass partition that allows visitors to observe the process of
making beer. This is an excellent design solution interior and a powerful
marketing tool. Most systems are with a capacity from 200 to 1000 L.
Some chain restaurants may need a bigger capacity.

71
Output/Brew PHL BHL BHL BHL  [8HL OHL
#oR /B - - . - - -
Brews/Week P~6 2~6 [2~6 2~6 2~6 P~6
e/ EE 4~12 6~18 10~30 12~36 16~48 20~60
Output/Week HL HL HL HL HL HL
HE =18,/380V/50HZ
Electric Supply | 3phase/380(220, 415,440...)v/50 (60)Hz
Single Phase/ 220(110, 240...)v/50(60)Hz
TR ER/B/ENX
Heating Source | Steam/Electric/Direct fire
LRER L 2 4 2 o 2 o 2 o 2 o 2
Area Request 25M? >30M? >45M? >50M? 260M? >70M
i\agor 14 1brewmaster

Tiantai, Your Honest Brewery Builder! m



INBUNERR [ iR & PRIRE] £ iRE
Microbrewery System 500-3500L Commercial Brewery System >3500L

JNBYNESE T — AR SR E N E A KUK R ERIE R R . F AR/ N Microbreweries are usually independently owned. Such

. . . . — N HRENENEE X TXEMS., F2FRMELKX A medium scale brewery focuses on regional market. The capacity
S R & R P2 B 5007535007, EIRT. FAIRAEE breweries are generally characterized by their emphasis on

. o . flavor and brewing technique. We supply microbreweries from BEE REFERAS. HELRMERWE. FKyg  requested is not so high as large breweries. Their beers are always

NETRS, WBENEAEFRE. 2EATERS. MEE o . - sold on shelf in bottles or cans. We provide different types of medium
’ o i 500L to 3500L per brew. Our service includes: complete micr- HAERBENTSENENTVEE RERE, TELE . P

MOREETRTZ. ARANFIFSE. BOTREZXBETL  oprewery equipment, installation, recipes of branded beers, TS - ! I JOEZRE - scale breweries to worldwide clients. The output is mainly 15KL, 20KL,

7 A, RATE. BERGZHITNHET~EHR. staff training etc.. If necessary, it can be expanded in future. HR150, 200, 30MK%50M, XLMF IRITR%  30KL, 50KL per working day. The complete setup of these breweries

HATALEE A ARNSE, RINMBETRSHMR are in compliance with modern brewery standards and specifications.
A /i NN/ o N 7RIL

L . . R P R These products enable to do milling, mashing, fermentation, filtration,
TR, KEE W EESHEXRR. 8-EWERE

7= #E Output/Brew 5HL 10HL 12HL 15HL 20HL 25HL 30HL 35HL filling and other related processes. We subject each brewing system
%/ Brews/Week 26 6~12 6~12 6~12 6~12 6~12 6~12 6~12 RGEAEH# AT HRHERI RN RNER. to stringent testing procedures before launching them in the market.
=& /4 Output/Week 10~30HL 60~120HL 72~144HL 90~180HL 120~240HL | 150~300HL | 180~360HL | 210~420HL

8 & Electric Supply =1#8/380V/50HZ  3phase/380(220, 415,440...)v/50 (60)Hz Single Phase/ 220(110, 240...)v/50(60)Hz

n# 7= Heating Source 735/ B X Steam/Direct fire

2 E TR Area Request >45M?2 >70M? ‘ >80M? ‘ >100M? ‘ >120M? ‘ >140M? >150M? >180M?

AT Labor 14 1brewmaster

m BEREEEE LR Tiantai, Your Honest Brewery Builder!
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Brewhouse
System

BAUREXAEAFEMEE, INTHEKSERT. MRATXEE
AR BEAMMAMEMRESHMATR. RERENFTETUE ST
AEMEEAETTN, LWNRERTFE, 2TRE. HEK. —EE
MEREMRRBRET %, ToAF %, ==, W=H. EH%5. 854,
TNEBAZMHEZE L. S, 2B, RO NTE, RNTRES
BRITTAENES,

The brewhouse is made of stainless steel and it's appearance can also be
copper or gold surface. It can be heated by steam, direct fire or electricity.
Brewhouse structure is various according to special brewing intentions of
brewmaster, including wort output, wort gravity, sparging water, brews in
certain time, brewing method etc., it can be classified as two, three, four or

five vessels. Anyway we should achieve the four steps: mashing, lautering,
boiling, whirlpool. We accepts special design for these variations.

—BRIBUERS

Two-Vessel Brewhouse

HERN: BALIRE, Pl

SR MR 200L-2000L(2-15BBL); =&
ERMAG: BINR, FRMH, BRI
Structure: Mash/Lauter tun, Kettle/Whirlpool tun
Application: 200L-2000L (2-15BBL); or customized

Heating: Electric, Steam, Direct fire

SR / Laser Cutting False Bottom i# 1% / Lever Butterfly Valve

EREER &R

k4% / Dimple Jacket

3£35 4 5t28 | Steam Condenser

HE—HJAEURS

Combined Two -Vessel Brewhouse

K §EER {4/ Key Components

Tihy X B EE &

= TIANTAI BEER EQUIPMENT

HEWK: 1. BAILIRRIRKE, ZRHOTHE,
2. LRI, EOBEE,
SR Mg . 500L-1000L(4-10BBL); =&
ERMMAN: BINK, FRMHE, BAINHE
Structure: 1. Mash/Lauter tun & Hot water tank, Kettle/Whirlpool tun;
2. Mash/Lauter tun& Whirlpool tun, Kettle.

Application: 500L-1000L (4-10BBL), or customized
Heating: Electric, Steam, Direct fire

y

BB} NG / Yeast Feeder

# A8 / Sparging Ring

Tiantai, Your Honest Brewery Builder!
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TAI BEER EQUIPMENT

=
. KRG EIx &
*E1’t%gj_t e TIAN

Brewhouse System

SR e

E%%Et*}?1{ %éﬁ HEFRN: 1. *E'Tk/ﬁﬁﬁg&ffﬁ‘;\ﬁﬁgfﬁfﬁﬁg+ﬂ7kﬁ§
Three-Vessel Brewhouse 2. BRAL/ LR TR/ T HOK R
3. B A BT R
4. FECEEIT R AR e
5. MBI+ TR& T+ A
BRI RAAE: 1000L-3500L (10-30BBL), =74
ERmMMAN. ZAMB, BNk

Structure: 1. Mash/Lauter & Whirlpool tun+Kettle+Hot liquor tank m%ﬁ*ﬁ1{%gﬁ HEERN. WA + SRR + RORE + R

2. Mash/Lauter tun+Kettle/Whirlpool tun+Hot liquor tank Four-Vessel Brewhouse ER = m#4E: >3500L (>30BBL); =tiEH

3. Mash/Kettle tun+Lauter tun+ Whirlpool tun ERmMMAR. EEmMM

4. Mash tun+Lauter tun+Kettle/Whirlpool tun

5. Mash tun+Lauter&Whirlpool tun tun+Kettle Structure: Mash tun+Lauter tun+Kettle+Whirlpool tun
Application: 1000L-3500L (10-30BBL); or customized Application: >3500L (>30BBL); or customized
Heating: Steam, Direct fire Heating: Steam

.

=

#t7] / Rake System &R / Piping Manifold 7K 4 2% /Malt Hydrator EtWER R A% SE11® / Pneumatic Valves B4 5588 / Hopback 5+ %% / Wort Grant %F 4 / Sink on Platform
/ Wort Collect and Anti Rinser

BREBEEEER Tiantai, Your Honest Brewery Builder!
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Cylindrical Conical Tank

Beer Fermentation Tank/ Unitank/

BE: RAXE. REE.
wiEeE. CIPE, HEE.
8. RBEEEE. Ehk.
ZER. R

M. COMESE. &AL
BT, RHEE.

Configuration:

Glycol cooling jacket, Insulation,
Adjustable foot pad, CIP arm,
Rotating racking port, Discharge arm,
Thermowell, Pressure gauge,

PVRYV, Sample valve

Optional: CO2 blow-off arm,

Level tube,Dry hopping port,
Carbonation device

RBHEARRESERN., KERENBEBETEANEENTE, BRE
REREREERERLCNTRE. RNEFNTIFRRBEBRTKKEEH#ITERE
f, XFEHERMENR, CIPERE, BERREE, ALF. REB@RITIHE
FrZOE@ERETZ, LEHERBRTNELABS ARER —AB#ESTR. Hit
HEBMARN~E5RENLRE B LEEH,

#AE. 100-35000L (1~300BBL)

Fermenters are also called CCT's (Cylindrical Conical Tanks), FV's (Fermentation
Vessel), primary fermentor or unitanks as they are used both for fermenting and lagering.
Fermenting is the process during which the yeast transforms the wort into beer.
Lagerings takes place after fermenting and is the time given to the beer to stabilize and
age after fermenting.

Our stainless steel fermenters can be individually temperature controlled through glycol
jackets and are mostly equipped with accessories such as over-pressure and under
pressure valve(PVRV), CIP arm, sanitary sample valve, manway, etc.. The design of fer-
menters is based on our vast beer knowledge and especially the conical fermenter bottom
and the fact that we combine fermentation and maturation in the same vessel is very im-
portant. When calculating your fermenting& lagering capacity and configuration, sufficient
time for fermenting and lagering to produce quality beers must be taken into consideration.

Volume: 100-35000L (1-300BBL)

BUEENR / Sample Valve T4 A7/ Sanitary Manway 7& & ik / Heavy-duty Legs 241 | PVRV #EK / Interior Finish

RREEEEER

Y .
i oy X FE &
—— I- . - TIANTAI BEER EQUIPMENT

INBU 77 B

Small Fermentation Tank

- iy A

b

ek HER / 7K7K 3% / Glycol Cooling Jacket £ /15 | Pressure Gauge IEUHER / CIP Ball TiEBAFL / Top Manway
Rotating Racking Arm

Tiantai, Your Honest Brewery Builder!
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Bright Beer Tank/ Conditioning Tank/ Serving Tank

BE: CIPE, %A, AX
/HMERER, ENEK.
BERLZEAD, BHRF.

Configuration: Material: SUS304, e

Dished head top and bottom .

20% headspace or customized,
Top/side manway door q
Dimple cooling jacket,
Polyurethane insulation,

CIP arm, Carbonation device,

PVRYV, Pressure gauge,
Thermowell, Sample valve, 1] (]
Level tube (optional). I

BEHOATWME DR, R, BWHARSALES, A%
EREHESERAHTEE. RETNOARE, BEETURHLME
1. WUNERRBAELES ., EEEFEEREARAEENHIEE
EHEHHTT.

ZE. 100-35000L (1-300BBL)

Bright Beer Tanks are often also called serving tanks, tax determination
tanks or clear beer tanks (=CBTs), bright beer tanks (=BBTs) or maturation
or conditioning tanks. These tanks are used for the storage of the beer prior
to being served or packaged. Depending on their application, the beer
serving tanks can be glycol jacketed or can be located in a cold room. For
brewpubs serving is often done by pumping or pressurizing the beer toward
the serving location.

Volume: 100-35000L(1-300BBL)

F R {4/ Key Components

T4 A7l / Sanitary Manway FHR3EE | Carbonation Device EUFE® / Sample Valve

EREER SR

#E A /Interior Finish

WEhiZ F B4

Auxiliary Equipment & Accesssories

ZF&. 300-10000L (2-85BBL)

BE: REBREEESOMMITIHALL,
BERLRED, HSE, KK
#HEO,

Volume: 300-20000L (2-170BBL)

Configuration:

Material: SUS304,

10% headspace or customized,
Conical top and sloped bottom,

HRHIE Polyurethane insulation,
Chiller Bk Top manway door,
Cold Water Tank Thermowell,

Discharge port,

NAS
ﬁ_iu_/V /‘?2 é}E Glycol water inlet and outlet,
Chilling System

Dimple cooling jacket on sidewall
and bottom (cold water tank).

FAHE
Chiller

koK
Glycol Water Tank

=R

Controlling

AR EARAR H4E bR R EAIE HI4E {URERIZFIE

Flow Chart Panel Controller PLC Touch Screen Panel Controller Instrument Panel Controller

Tiantai, Your Honest Brewery Builder!
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Auxiliary Equipment & Accesssories Auxiliary Equipment & Accesssories

BRI RGP R RKHER ARG FAKE, XER
KIER BB EAKRERUBEEREERHNED. &
KHEE T Ak B et R A9HOK, EBERTE
RERMFARER, NERKHETDURZBINA.

Hot liquor tank is buffer tank that contains hot water that will
be used to sparge the grain bed during lautering to extract a
maximum of sugars out of the malt. This hot water storage
tank is always insulated and can be heated through steam or
an electric coil. It can also be used to recovery the hot water
after heat exchanger.

& 100-35000L (1-300BBL)

BE: REBEFREBEESOMM, MHATL, BERLZEA,
HSi, #oK#HE O, CIPERE, RAZ.,

AR BN, ERINE. BANH

Volume: 100-35000L (1-300BBL)

Configuration: Material: SUS304, 15% headspace or
customized, Dished top and sloped bottom,

Polyurethane insulation withthickness 80mm,
Top manway door.Thermowell, CIP arm, Sight glass,
Hot water inlet and outlet /Discharge port.

oK FE

Hot Liquor Tank

Heating: Electric, Steam, Direct fire.

BLE. W LTEKE, L I

B (%R . DAER.
BE®. 7. W80,
50, BEESE.

8. 50L-2000L; i
mFAGR: B ER

Configuration:

Alkali tank, Sterile tank,
Acid tank (Optional),
Sanitary pump, Hard piping
& valves, Controller;
Thermoprobe, Sight glass,
Discharge port; Cart etc.
Volume: 50L-2000L,

or customized.

Heating: Electric, Steam.

B ZhiEfEH /Automatic Keg Filler § B zhi%k#E41 /Automatic Keg Washer FL.E4), /Kegerator

4 \

=&—BFEmN

. A 7h#ERR 2% /Sem-iauto Bottling Line  § /3 in 1 Automatic Bottling Machine § izt & 4/1 /Candle DE Filter i {4/Distillery

1BIJLRE
HRRS

CIP system

FEEREER & TR Tiantai, Your Honest Brewery Builder!
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Onsite Brewery

[] America 7BBL Brewery [_] America 30BBL Brewery [_] America 10BBL Brewery [[] Australia 100HL Brewery

["] America 10HL Brewery [C] America 20BBL Brewery ["] America 40BBL BBT [] Australia 15HL Brewery [[] Australia 20HL Brewery

['] Belgium 50HL Brewery [[] Belgium 25HL Brewery

["] America 20HL Brewery [] America 10BBL Brewery

[] Canada 30HL Brewery

[] Argentina 100HL FV [] Australia 15HL Brewery [[] Australia 20HL Brewery [] Australia 40HL BBT [] Chile 5HL Brewery [] China 100HL Brewery [] China 100HL FV [] China 15HL Brewery

BEREEEE LR Tiantai, Your Honest Brewery Builder!
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Onsite Brewery

[[] Mexico 5HL Brewery [] Estonia 10HL Brewery

['] Finland 50HL Brewery ['] France 40HL Brewery [[] France 20HL Brewery [] Germany 10HL Brewery

[] Honduras 15BBL Brewery [] Italy 10HL Brewery

[] Korea 10HL Brewery [] Korea 30HL Brewery ['] Korea 50HL Brewery

[[] Korea 20HL Brewery [] Latvia 6HL Brewery [] Netherlands 10HL Brewery [[] Netherlands 15HL Brewery

EREEEE TR

—

N

IR H T &

NTAI BEER EQUIPMENT

[[] New Zealand 20BBL Brewery [] Norway 3HL Brewery

[[] Panama 10HL Brewery [[] Panama 20HL Brewery [] Russia 15HL Brewery

[] Russia 10HL Brewery [] Russia 50HL Brewery [] Serbia 10HL Brewery [[] Singapore 10HL Brewery

[[] Singapore 20HL Brewery [] Saint Martin 18HL Brewery [] Sweden 5HL Brewery [[] Sweden 20HL Brewery

[[] Spain 10HL Brewery [JUK 25HL Brewery [[] UK 12HL Brewery (] Vietnam 15HL Brewery

Tiantai, Your Honest Brewery Builder!
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Exhibition b
China Brew. & Beverage .
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£ 5 R %732 After sale service process:

@ #3742 Build Unique Record:

Germany WHHAERNBSENSS . B AS#4%. Build unique record for every customer according to the contract.
gga\'/lijale o 1B ZE P Assist Every Customer:

MBNE FHIT BRIt %K. Assist every customer in planning project and desingning equipment.
® 73355 Consult Freely:

REAEBESTE, ATRENPATESEAER,
Drinktec Free consultation service before, during, and after sales; Free debugging instruction of

equipment until everything is functional; Training of equipment maintenance and operating personally.
o EHAIK#: Inspect and Maintain Regularly:

AT PR EHITE KA 4R

Inspect and maintain the equipment regularly and keep on improving according to the customers’ feedback.

£ 5 IRE{RF= After sale service guarantee:

0 REINEHRRE=F, HYRFNRGEARE—F, LELE.
Provide 36 months complete warrantee for tanks body and life-time maintenance service.
All of the accessories and auxiliaries facilities are guaranteed for one year.
The seller is responsible for the nature damage of the machinery in the warranty period except for
man-made damage.
All spare parts and wearing parts are attached with the machinery for free.
0 EEREARYEZHE—IZII, FE24)\HEEREEIE, FIEMFENLDASERERRE,
After sale service engineers are experienced in installation and training on site.

. — : The phone is available in 24 hours to ensure the timely response.
America CBC & BrewExpo Shanghai CBCE

BREELS TR



