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Application report: TFP-41, NCS, NSL-F FOOD

Optimized performance of Beer Flash
Pasteurizer using Anderson-Negele sensors

One of the most important criteria for a brewery is to maintain a high-quality standard and a
defined, distinctive taste of its beer. One of the leading breweries in South India has installed
the most advanced flash pasteurization process to meet these requirements. Based on the
former positive experience with the high precision of Anderson-Negele hygienic sensors
installed in a variety of applications in several breweries of the group, a number of these
instruments were selected to monitor this new process.

The application Anderson-Negele advantages Q/‘

In general, pasteurization is a process used to destroy mi- » Monitoring of the hygienic production and cleaning
cro-organisms by exposing the beer to a high temperature processes

over a defined time. This treatment takes place just before
the filling of the end product into kegs, and it has a certain
effect on the flavor. The shorter the temperature exposure, » Pasteurization is happening at a set temperature for
the better for the taste and the consistency of the quality. intact shelf life

Therefore Flash Pasteurization offers a clear advantage when
it comes to monitoring the product quality.

» No product stillage

» Presence of beer in the tank is detected accurately to
avoid empty filling of kegs

In this process the product handling is a crucial factor. The
flash pasteurization temperature and hold-time are depen-
dent upon the individual beer, the live cell count and a brew-
er's specification to his system. These parameters must be
monitored in a continuous way and in the highest possible
precision. An exact measurement with short response time
and a fast, reliable transmission of the data to the SPS are
crucial for a defined and sustainable process control.

» In-spite of foam formation in the Flash Pasteurization
tank our Continuous Level sensor provides accurate
level measurement

The Anderson-Negele solution

The hygienic temperature sensors of the TFP series are in
direct contact with the product and feature extremely short
response times, so that the monitoring of temperatures and
times for each step of the pasteurization is reproducible. The
various types of sensors are adapted to individual applica-
tions in vessels, pipes, and for changing process conditions.

After the flash pasteurization, the beer is filled into kegs. For
an optimal resource efficiency, the point level measurement
with the level switch of the NCS series and the continuous
level measurement with the NSL-F supply the necessary in-
formation to start/stop the filling of the kegs with a maximum
utilization of the product without the risk of dry running.

] |
NCS on the bottom of Flash Pasteurizer Tank

After installation, all sensors proved quickly their impact on
the stability of the pasteurization and filling process in this
production unit. Since the first day the processes run with-
out disturbance and in maximum efficiency and productivity,
with minimum loss of product.
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NSL-F on top in Flash Pasteurizer Tank TFP-41 in Flash Pasteurizer

Sensors used in the application

Temperature Limit Level
TFP-41 NCS NSL-F

Advantages Advantages Advantages
- Precise temperature control - Short response time - Continuous level measurement
- Self-monitoring by means of - Maximum utilization of product - Adjustable current signal for

2xPt100 without risk of dry running measurement range, dry run signal
- Front flush mounting possible - Insensitive to foam and adherence, and error signal
- Integrated transmitter optional reliable at pasty media - Mounting in vessels from the
- Different electrical connections - Reversible output below or above

available (full / empty active) - Mounting on the side with

- Independent of the conductivity angled sensor
- Hygienic substitute for
float sensors

20029/1.1/2018-11-19/SZ / EU

NEGELE MESSTECHNIK GMBH Phone +49(0) 83 33.9204-0 Tech. Support:
Raiffeisenweg 7 Fax +49 (0) 83 33.92 04 - 49 support@anderson-negele.com
87743 Egg an der Guenz sales@anderson-negele.com Phone +49 (0) 83 33.92 04 - 720



