GRUNDFOS CASE STORY

Grundfos sanitary range at
Jacobsen’s Brewhouse
THE KETTLES AT THE JACOBSEN’S BREWHOUSE ON THE
CARLSBERG PROPERTY IN COPENHAGEN ARE BREWING
SPECIALTY BEER AS EVER BEFORE. OVER THE PAST
COUPLE OF YEARS, THE BEER MARKET HAS TAKEN
A U-TURN AND CONSUMERS INCREASINGLY DEMAND
BEER OF A QUALITY THAT REFLECTS OLD TASTE AND
TRADITION.
IN JUNE 2005 CARLSBERG INAUGURATED THE
JACOBSEN’S BREWHOUSE WITH THE AIM TO BREW
SPECIALTY BEER WITH THE SAME TASTE AS BACK
IN 1897 WHEN THE OLD CARLSBERG BREWHOUSE
WAS ESTABLISHED. THE JACOBSEN’S BREWHOUSE IS
THE SMALLEST OF THE CARLSBERG BREWERIES ON A
WORLDWIDE BASIS. FOCUS IS ON SMALLER QUANTITIES
AND HIGH QUALITY RATHER THAN MASS PRODUCTION.
THE SITUATION
In order to meet the demand of the consumers the different
production processes have to be handled with special care.
Brewing high quality specialty beer calls for flexible, high quality
hygienic production equipment.
The fermentation process is an extremely critical process
because different types of beer are brewed at the same
production line. To avoid contamination of the fermentation
process, high-grade sanitary pumps are a necessity to ensure
high-quality beer. The temperature is monitored closely in order
to obtain the optimum fermentation conditions. If the fermentation
process is not handled with care, it can jeopardise the entire
brewing process.
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Further, cleaning the entire system after each batch processing is necessary to ensure
that The Jacobsen’s Brewhouse is constantly brewing a homogeneous quality and taste.
An efficient CIP system takes care of this part of the process. To be able to continuously
offering customers specialty beer of high quality and give them a feeling that drinking
beer is an event, flexible pumps are necessary in the CIP process.
THE GRUNDFOS SOLUTION
The Grundfos sanitary pump range is certified by its hygienic design with regard to
preventing possible breeding grounds for bacteria and germs. This acknowledgement
complies with the particularly strict hygienic requirements within the different processes in
the beverage industry, demanding the pumps capable of handling a complex fermentation
process like the one at The Jacobsen’s Brewhouse.
The design requirements, materials used and the surface finish are subject to a
wide variety of national and international rules and regulations. Among these are the
GMP Rules and Regulations, FDA Regulations, 3A sanitary standard, EU Foodstuff
Hygienic Guidelines, DIN EN 12462 Biotechnology, the recommendations of the EHEDG
(European Hygienic Engineering Design Group) and QHD (Qualified Hygienic Design).
THE OUTCOME
Today, the whole range of Grundfos high-grade stainless steel sanitary pumps is
represented at The Jacobsen’s Brewhouse. According to Masterbrewer Jens Magnus
Eiken, “a good sanitary pump is a pump that adds excellence to the brewing process, it
is a pump that you do not notice is there! Only the best sanitary pumps on the market are
good enough for our processes, ensuring a high-quality production of specialty beer”.

