The Perfect Pint - from a Bottle @ORAVE@

You're passionate about the quality of your beers you produce, so why
compromise on the quality of your bottled beers?

Moravek provide a unique and uncompromising process solution to the brewing industry
for sterile filling of bottled beers (or cider) using inline gas atomised carbonation and
integrated CIP system for repeatable system and product sterility.

System outputs range 150 to 20,000LPH.
This technology delivers;

o Most importantly - improved taste and quality of
the final bottles product. Moravek’s Gas atomised
beer carbonation system gives the beer an
enhanced smooth cask conditioned and natural
characteristic.

e (Guaranteed product sterility through
repeatable system sterility of the beer filler,
sterile filtration system and inline gas atomise
carbonator.

® Proven reduction in beer losses by up to 16% .

® [ow energy and space requirements
compared to tunnel pasteurisation.

e Automatic full system CIP function.
e Automatic filler prime and purge run out.

® Improved filler performance - designed
to eliminate fobbing on the snift cycle.

e Reduced Oxygen content pick up as a result of
deaerating effect.

® Process can achieve the same results with
kegging.

Don't just take our word for this - taste the results yourself!

Contact Moravek on the contact details overleaf, where we'd be happy to
provide you with a free sample.




Moravek International Limited

Comp|ete Beverage Brealey Works, Station Street, Misterton,
MORAVEK North Nottinghamshire, England DN10 4DD
Process Technology Tel: (44) (0)1427 890098 Fax: (44) (0)1427 890939

E-mail: info@moravek.co.uk Web: www.moravek.co.uk

Integrated Sterile Fill System for Beer

A . 5 Ve -n;:sws_mn
| . 6 =
E & | | wuuuny
YW i % T I.
v l | g LA,
PR J i "
. =
> 1 i
db(‘oonatlon FI"i/’o . ¥/

Product Sterility Through
Repeatable System Sterility

,9‘ N y,
“/tration cip

Benefits

e (as atomised carbonation enhances bottled beer quality.

e (Guaranteed product sterility through repeatable system sterility.

e Reduction in beer losses by up to 16%.

e [ow energy and space requirements compared to tunnel pasteurisation.
e Automatic full system CIP function.

e Automatic filler prime and purge run out.

e Reduced Oxygen content pick up as a result of deaerating effect.

® Process can achieve the same results with kegging.




