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Whirlpool and coolship in one vessel o

Free DMS produced in the course

of hot trub separation is no longer
evaporated in the whirlpool and can
reach a concentration which leaves
the finished product with an abnor-
mal flavour. The STEINECKER Calypso
combines hot trub separation with
re-evaporation in one vessel. This
means that at the end of the classic
whirlpool activity, free DMS and other
negative flavours can be evaporated

- under atmospheric conditions and
with no additional input of thermal
energy - directly before the wort is
cooled. A bypass which allows only

a part of the hot wort to be stripped
lends the new system even more flex-
ibility.

Using the STEINECKER Calypso it is
possible to equip all conventional
wort boiling systems with atmos-
pheric re-evaporation.




Figures, data, facts

Principle of operation

The cylindrical segment inside the
Calypso serves as an optimised whirl-
pool. The wort flows through the
newly developed slot-shaped inlet in
a widely fanned jet tangentially over
the whirlpool wall. This helps the
wort to rotate more evenly, which im-
proves the trub separation.

The atmospheric stripping takes place
in the outer zone of the Calypso.
After the trub separation, a ring
circuit trickles an adjustable amount
of wort onto the surrounding walls
which, like the entire annular space,
are heated by the hot wort during the
rest period. Consequently, no thermal
energy has to be added for the strip-

ping.

Given the very large surface of the
outflowing wort film, the volatile
DMS and other unwanted flavours
are expelled without the wort being
concentrated and notably cooled (as
happens in a vacuum system).
Oxidation of the sensitive ingredients
is prevented by the steam atmos-
phere in the annular space. The proc-
ess reduces not only the free DMS
but also the aging indicators, thus
enhancing the beer‘s taste stability.

The three brews display very little -
and nearly identical - turbidity
(left picture)

Ring circuit for stripping the wort
(right picture)

The wort enters the whirlpool in an
even, widely fanned jet

STEINECKER Calypso
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Your benefits

More flexibility
The flexibility of the STEINECKER
Calypso makes itself felt above all
when selecting the raw material
for the malt (DMS content).

Shorter boiling times

The results are a lower level of en-
ergy consumption without a sepa-
rate energy storage system.

Safety

The oxygen indicators and the
wort colour do not change. Unlike
with vacuum evaporation there is
no impact on the brewery‘s hot
water bill. Maximum biosafety is
assured with fully automatic op-
eration.

B 45 percent less free DMS after the

hot trub separation

Free DMS produced in the course
of hot trub separation is no longer
evaporated in the whirlpool and
can reach a concentration which
leaves the finished product with
an abnormal flavour. The
STEINECKER Whirlship Calypso
combines hot trub separation
with re-evaporation in one vessel.
This means that when the classic
whirlpool activity ends, free DMS
and other negative flavours can
be evaporated - under atmos-
pheric conditions and with no ad-
ditional input of thermal energy -
directly before the wort is cooled.
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