
Product data

Dimensions ø/H: 860/2160mm

max. volume: 385l

Usable volume: 300l

Working pressure: max. 2.2bar

Other sizes available on request

STAND 01-2022

Product description

Our fermentation tank consists of an inner pressure vessel made of stainless steel 1.4301 with 
a plate thickness of 3mm, an insulation made of PE foam with a thickness of 80mm and an 
outer jacket made of stainless steel 1.4301 with a plate thickness of 2mm.

Suitable cooling media are water, water-glycol or water-alcohol.  The connections for the 
cooling water consist of 3/4“ external thread including gusset tap and magnetic valve. The 
fermentation tank has Tri-Clamp connections for CO2, a yeast outlet and a clear drain. 

Further equipment

Insulated, cooled cone, 72 degrees. Integrated CIP ball, spray angle 360°. Working pressure 
max. 2.2bar with pressure relief valve and vacuum valve. Included bunging device and hop 
sluice for cold filling. Connections as Tri-Clamp or milk pipe screw connection possible.

FERMENTATION TANK 300L WERK G
m
bH

BRAUMANUFAKTURFH MASCHINEN UND BRAUMANUFAKTUR WERK II GMBH

 Walburger Str. 35 

 37247 Grossalmerode

+49 (0) 5604 93 699 15 

+49 (0) 171 743 66 19

mail info@werk-2.eu

web www.Werk-2.eu


