Unravelling the‘ cellar

Exploring the dispense options now available to the licensed trade

The beer orders of 1990 led to
the fragmentation of the large
vertically integrated UK brewing
companies. These changes have
seen the emergence of new
companies set up to serve the
licensed trade. What was
previously called ‘cellar service’
or ‘brands dispense’ has
become increasingly complex.

By Paul Buttri
Beer Dimensions

eforethe beer orders, aWhitbread account

inthetied or free tradewould have
installation and servicing supplied by the
‘Cellar Service' department of that company —
aseemingly smplerelationship, with the
service element included in the beer priceand
the equipment owned by the brewery.
Nowadays, we have global brewing companies
as brand owners, smaller independent
companiesthat still have averticaly integrated
structure, the pub companies and finaly, other
independent accounts (clubs, restaurants and
many free trade pubs etc).

With freedom to buy beer from different
suppliers, an account owner could have any
number of different companiesto contact for
service. How complicated could it beif you
sell Carling lager from Coors, StellaArtois
from Inbev, John Smithsfrom S& N, then add
in some cask beersfrom thelocal micro
breweries? Even more confusing, the supply
and servicing of one company’s brands by
another isgrowing, so even if you know the
‘brand owner’ of aparticular beer, they may not
be responsiblefor servicing and replacing the
equipment.

A few simple phone numbershasgrownto a
veritable phone book with adecision treeto
follow depending what sort of problem arises
and with which brand.

Theissues of equipment ownership,
installation and repair responsibility and
solving quality problems have become difficult
to answer.

Sowhat has changed?

Céllar Service Provider companies
There are about 150,000 licensed outletsin the
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UK, with approx 1.5 million beveragelines.
Many brewing companies and brand owners
till havetheir own departments. Thelarge
‘pub companies’ look to the servicing
companiesfor their support. Sizesrangefrom
individualsdoing simpleinstallations and
breakdown call outsto organisationsthat offer
acomprehensive service on anational scale.
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A significant changeto theway cellar service
isdelivered was the formation of Innserve from
the combined Carlsherg UK and Scottish &
Newcastle teamsin 2003. There were two
aspects, onewasthe formation of an
organisation called Service Dispense
Equipment (SDE) which actsasaholding
company for cellar equipment, the second was
theformation of Innserve asan independent
service provider for thetrade.

The company developed from being a
straight-forward brewery cellar service
business, to having arange of direct customers
including brand owners, regional brewersand
retail customers, providing afull range of
services, including: installations, technical
support viaservice call centres and technicians,
training, ownership of equipment, innovation
and development. Innserve call thisa'‘ one-
stop-shop * approach. Over eighty thousand
accounts are serviced, with 630,000 lines,
approximately half of the market, involving
70,000 installations ayear. They employ about
300 in-house technicians, and have accessto
34 service providers and 400 additional
technicians. Aspart of this*one stop shop’
concept, Innserve provide the BOC nationa
gasinstallation and maintenance service
through the recent purchase of Inndispensable
and also set up anationa refrigeration service
in August 2007.

Central storesat City Dispensein & Helensholding £1.5 million of stock.
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City Dispense Services Heineken-branded
servicevan.

City Dispense Services (CDS) isanother big
player with national coverage since 2002. CDS
employsall itsown techniciansdirectly (over
200), isnot aligned to one particular brewing
group and offersavaried service based oniits
customers’ needs. CDSfocuses attention on it
being the expert in glycol cooling systems,
having installed over 2000 unitsin 2007 and
believesit has put in over 60% of all glycol
installationsinthe UK. CDS provide three
types of serviceto itsvarious customers:

* A dedicated service, working exclusively
with an individual brewer and their sales
teamsto carry out afull range of activities
on their behalf. These teamswork from
branded brewery vans and wear branded
uniforms; currently, there are
partnershipswith Heineken and
Budweiser.

A single service provision (SSP) is
similar to the ‘ one-stop-shop’ envisaged
by Innserve. In thisarrangement, a‘ pub
company’ should be ableto reduce

Innserve's customer service centre at Tadcaster.
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overall cost by having one company
handle all itscellar service provision. The
teamsinvolved cover everything from
installationsto service and are able to
look after both beer and soft drink
installations.

* A generic service and installation team.
Thisteam dealswith installations and
genera servicesfor brewersand thefree
trade.

Both national companiesrun call centres
with acomprehensive monitoring of service
levelsand issuesthat arise. Call centre
advisorsaretrained in diagnosticsto reduce
the number of call-outs by solving problems
over the phone, without the need to send a
technician, or redirect callsto the relevant
service provider. Innserve say that call-outs
have been reduced by over 12% by taking this
approach, areal win—winfor all parties.

Both Total Cellar SystemsLtd (TCS), who
directly employ 300 people from a head office
in Preston Lancashire, and DJ s Refrigeration
with ahead officein Cwmbran South Wales,
have national networks servicing the drinks
industry. Both companies arefully
independent and are active in complementary
activities, TCSin manufacturing and
refurbishing dispense equipment, and DJ's
specializein air-conditioning and
refrigeration. Both companiesare activein
the provision of drinks dispense at major
events such as horse racing meetings and
festivals such as Glastonbury Music Festival
whereliterally millions of pints are dispensed
through equipment supplied by TCS over the
three day festival.

Anincreasingly important task taken on by
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service companiesis planned maintenance
and auditing of equipment so that customers
can be sure they are adhering to relevant
legidlation and codes of practice.

‘Unbundling’

‘Unbundling’ is an often-used ‘ buzz’ word of
the moment in trade dispense. It has been
described to me as ‘ simply ameans of
identifying the cost of various support
operationsthat traditionally wereincluded in
the beer price e.g. cellar service and logistics.
Once these costs are known, options can be
explored!”’

The concept stemmed from the formation
of independent retail chains. The questions of
who ownswhat and how it would be serviced
arose. On one hand people would say that the
brewerswho supply the beer should also
supply the equipment and rectify any
problemsaswell. A serviceelement is
included in the price paid for the beer.

An oppositeview isthat retailers would either
want to have total control over equipmentin
their own outlets or at |east have the benefits
of all of their brands being serviced by a
single service provider. In order to fund this,
they expect to pay lessfor their beer. Pub
group Mitchells and Butlers have been at the
forefront of thisin their business model.
Retailerswill haveto work out if thereisa
business benefit in owning and controlling
different parts of their operation. | havethe
feeling that although people are talking about
‘unbundling’, not many are actually doingit.
It may bethat the available service offersdo
not yet cover enough scope to make it more
compelling; cooling systems, refrigeration
and air conditioning for example are not
often included, although some companies are
beginning to offer these. What isclear, is
there are significant coststo be saved if a
single service visit can attend to arange of
equipment, compared to anumber of
individuals from different companies
servicing similar equipment as still often
happens.

| am sure someoneisdeveloping a
sophisticated spreadsheet which isableto
calculate the financial aspects of unbundling
and at what point it becomes beneficial.

BDA, BBPA and BFBi

When talking to service providers, brewers
and equipment suppliers, the BDA (Brands
Dispense Association), BBPA (British Beer
and Pubs Association) and BFBi (Brewing
Food & Beverage Industry Suppliers
Association) were frequently mentioned.
Their combined expertiseis helping the
industry become more organised, technically
competent and professional. What are their
roles, and what do they do?

The BBPA worksformally on behalf of the
industry and acts asitsvoicein response to
legislation and government initiatives. Topics
involving dispense go through the BBPA
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Industry Dispense Forum, which works
closely with the BDA and BFBi. Itemsare
assessed on how they can be best technically
and practically approached. The BDA was set
up in 1993 with what was known asthe ‘ Five
Brewers | nitiative'; thiswas an agreement
between the major brewing companiesto use
each other’s equipment when an account or
company changed beer suppliers. It meant that
thewasteful practice of ripping out other
brewer’s equipment and replacing with what
could be similar kit was avoided. It wasin
effect an attempt to standardise equipment
‘below the bar’ and in the cellar.

The BDA has asteering group currently
chaired by Alan Woodward (Inbev), a
technical committee chaired by lain Ramage
(also Inbev) and an Administration
Committee chaired by Paul Noonan (of
Constellation Europe). The BFBi, which
represents the manufacturers and service
providerswas founded in 1907, also hasa
dispense committee chaired by Brian
Bunting, also amember of the BDA technical
committee, and draws on the technical
experience and expertise of BFBi dispense
company members. The BFBi a so holdsthe
installation manual, brand matrix (cellar
specifications) and test procedures for the
industry on behalf of the BDA. A good
exampl e of how the organi sations work
together on behalf of theindustry, wasthe
Code of Practicefor cellar gas systems. The
BBPA played akey rolein that after
discussionswith the BDA and BFBi to
produce an appropriate and workable method
of applying the Code of Practice, fina
approval was agreed with the Health and
Safety Executive by the BBPA on behalf of
theindustry.

Also being looked at by the BDA technical
committee are the aspects of achieving lower-
temperature dispense including python and
cooler design —and coolant liquids that
enable the continued use of the thousands of
ice bank coolersthat are already in use
around the country.

A very positiveinitiative taken by the BFBI
within theindustry involvestraining and
accreditation of cellar servicetechnicians.
Thereisno formal career path identified for
people working in the dispense industry, so
the BFBi isin the process of setting up an
apprenticeship scheme based on VRQ level 2
accredited qualifications (by the BIIAB)
which will eventually lead onto NVQ
qualifications. Thisinitiative aimsto provide
recognisably competent peopleworking in
theindustry to best known operational and
safety practices.

In 2006 | visited AVS Television (The
Brewer & Distiller November 2006) and saw
established multimediatraining ideas for the
licensed trade based on what was called ‘ the
virtual pub’. Even though theideahasyet to
catch on, | still think it isaprogressive way of
getting training and information to alargeand

Using multimedia techniquesfor training, a 3D
graphic fromAVSTelevision’s ‘virtual pub’.

disparate group of peoplewho arein need of
basic information, training and recogni sed
qualifications.

Thetrend towar dscolder beer
Thetrend towards colder beer iswell
established, and the number of fonts popping
up as standard and chill versions of the same
brand is proliferating. The chilled variant on
lagers poured at 3°Cinstead of 6°C isgaining
ascendancy and the sameis happening with
ales—once served at 11-14°C, then 9°C and
now with chilled versions below 6°C. Lager
temperaturesin the UK are only following
what are considered standard in therest of the
world and the ale temperatures are being
lowered to attract repertoiredrinkers(a
marketing term for consumerswho drink
different beer styles on different occasions) on
to aes. The culmination of thisisthat the
current lager standard will disappear, to be
replaced by what isnow termed extracold at
3°C. | am not sure what temperaturethe ale
‘norm’ will be, but the temperature choice will
probably disappear. The effect of temperature
on taste and appreciation of abeer will
determine thefinal pouring temperature, as|
believethereisan ideal temperaturefor any
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drink where most satisfaction is attained.
There are not many brands served at or below
0°C, maybethisistoo cold for the average
stomach to handle, or maybe that the
technology isnot yet widely available.

Optionsfor delivering extra-cold beer
Thisisagood opportunity to explain the
options availablefor serving extra-cold beer.
The standard ice bank or in-line cooler was
originally designed to take beer from a
normal 12°C cellar temperatureto 6-8°C at
thetap. Under-bar coolersand cooling ‘ pods’
have evolved, in which beer can cooled to
give aconsistent pour at 2°C.

A cooling ‘pod’ isasmall under-bar heat
exchanger which cools beer from a standard
cooled cellar to produce extra-cold beer by
trimming the temperature by about 3°C. This
was asimple cost-effective solution when
extra-cold beer wasfirst introduced, but as
more brands and taps are added, the ‘ pod’
heat exchangers take up valuable under-bar
space, and put more load on existing cooling
capacity. A more effective option than the
standard flash cooler isto look at the new
design of under-bar coolers such asthe *Eric’
from Brewfitt. The Eric isacompact cooler
(it takes up only half the bar space of a
conventional cooler) which isableto produce
extra-cold beer more consistently than a
‘pod’. It has no ice bank, agitators or fans,
and uses a suppressed cooling medium to
give superior heat transfer. Each unitis
capable of supplying two taps and hasthe
advantage of not pumping heat and noiseinto
theroom.

Cellar based coolers

Glycol cooling

The proliferation of brands and taps haslead
to cellar-based solutions being preferred to
under-bar unitsin many accounts. Glycol
cooling has become widely used and wasthe
first option to deliver extra-cold beer

Brewfitt's‘ Eric’ —a new generation of under-bar cooling for extra cold beer (right). Noticeitssize
compared to the conventional under-bar unit.
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remotely, thereby doing away with the
secondary under-bar cooling. Glycol coolers
provide aconsistent reliable supply of extra-
cold beer, but do cost more to buy and have
the disadvantages of needing large
compressor capacity to support peak demand
because there is no reservoir of frozen
cooling medium. Glycol units, however, need
only to run when beer isbeing served and
their recovery timeis much shorter because
they do not need to re-build a 25 kg ice bank.
However, energy control systemsfor other
cellar-based cooling methods are also being
developed and applied. Glycol cooling has
been the choice for all recent major event and
sports venues, because they can provide large
volumes of extra-cold beer at high take-off
rates. The high capital cost and specialist
support needed for glycol coolers has driven
the development of ‘ coil and foil” and coolant
suppressant systems which use existing
equipment.

‘Coil and Foil’ —a new python configuration
ThisisaBDA ‘approved’ and hence tradable
set up using astandard ice bank cooler.
Longer coilsare used in theice bank cooler
and there are restrictions on the number of
beer linesin the python. This enables|ower
dispense temperatures of 2-4°Cto be
achieved. Thicker insulation and afoil on the

python lagging is @ so necessary to achieve
the lower dispense temperatures. Thistype of
installation can only be done on new
installations or major refurbishments but
avoidsthe need for new glycol coolersinthe
cellar or flash/pod coolers under the bar.

Ice bank cooler with coolant suppressant
Whilst ‘ coil and foil’ delivers extracold beer
remotely, the fact that the cooling medium
(water/ice) isonly at 0°C rather than the
colder -2°C temperatures of glycol coolers
meansthat longer coilsarerequired and
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BRI has ower 50 years experience
in the global brewing and beverage
industry., Find out how we can
deliver advantage to your business
through our world class laboratory
and pilot plant facilities as well as
our portfolio of expert technical
support services,

BRI Technical Services:

= Microbiology, chemical and losd
salety analysis

« Consumer and sensory services

* Dispense hyglene facility

* Pilot brewing and 0
BRI

malting plants
Email: insight®bri-advantage.com

©r9)

Refri

AIR CONDITIONING

ger.

tic on

DRINKS DISPENSE

TICHE

Refrigeration, Air Conditioning & Technical Services

We are noi just Refrigeration Solutions look at our full fist of services on our website,

0 I

-ge®a-p

- =

www.djsrefrigeration.co.uk

] L]

Lt s, Lakeside Park, Llsntarnam, Cwmbran, Torfeen, South Wales, MP44 3XS

Ted = (BORG 173

-
EL K]

TheBREWER & DISTILLERINTERNATIONAL ¢ Volume4 « Issue6 ¢ June 2008 ¢« www.ibd.org.uk .

Fax » 01633 4862906 Eeredl @ infoirdjsrefrigeration.co.uk

15




(Diagram: Innserve.)

therefore lesslines can be cooled per remote
cooler. To overcomethis, afurther
development includes an original ice bank
cooler with afew minor modifications, and
the addition of aliquid cooling suppressant
(similar to adding anti-freeze to a car radiator)
Extra-cold beer dispense is made possible by
reducing theice bank bath temperature from
0°Cto-2°C. The cooling suppressant comes
inthe form of aconcentrated liquid (Inncool —
supplied by Innserve) or apre-mixed liquid
(2Flow —supplied by Brewfitt) whichis
added to theice bank cooler. Theliquids
which are formulated to be stable, non
corrosive and easily/safely handled, are
currently undergoing extensive testing by the
BDA.

Both liquids can be formulated to have
different freezing points, for example,
Brewfitt, the suppliers of 2Flow also have
solutions that are capable of reducing ice
bank temperaturesto lower temperatures (eg
5Flow isused at temperatures of -5°C) The
advantages of the coolant suppressant options
arethat areservoir of cooling mediumisable
to provide consistently extracold beer for
extended serving periods, and that the
thousands of ice bank coolersalready out in
the trade can be economically modified to
give extracold beer,

New fontsand taps

A number of tap developments were made a
few years ago designed to improve
consistency of pour and improved head and
lacing. The HIT tap introduced by S& N and a
vortex tap by Carlsberg are well known.

L atest devel opments focus on consumer
visual appeal in the form of condensing and
ice covered fonts and the ability to actually
get abeer during half-time at aconcert or
sporting event by super-fast dispense.

Condensing and ice fonts

In the UK, condensing fonts project animage
of extra-cold beer, whilsticefontsarerare
because of high energy demand and aless
appealing look astheice getsolder.
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Schematic for remoteice bank cooler using a coolant suppressant.

Theinternals of a Monroe condensing T bar. Notice the lagging and LED back-light systemin this

new devel opment by DDg.

Condensing fontsand T bars have been

devel oped by anumber of suppliers, which
have good visual appeal, and include LEDsto
light up the branding — gone are the days of
changing the bulb!

Superfast pouring for major events
Thelast couple of years has seen the building
of state-of-the-art stadiaand concert venues.
Serving thousands of peoplein a15-minute
interval hasbeen areal challenge. Taking
football as an example, the key to successis
the ability to pour beer asquickly aspossible
at the correct temperaturein theright
quantity, and produces quite mind-boggling
statistics when compared to the local pub.
The new Wembley Stadium installation,
completed by City Dispense
Servicesin 2007 was
designed to pour 37,000
pintsin 14 minutes. To do
this, there are 28 cellars,
serving 55 bars, which have
132 multi-pour dispensers
and 52 four-head T bars.
Lancer glycol extra-cold
units feed approximately six
miles of beer python to
reach the dispense heads!
AtArsenal’s Emirates
stadium —beer isdelivered to
eight 2°C cold cellar keg
rooms three days before a
match, when an estimated
32,000 pintscan be
dispensed in a15-minute
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half-timeinterval. Thisis equivalent to
serving one pint to 50% of a capacity crowd
compared to most stadiums which servea
maximum of 15%. IMI-Cornelius supplied
eight sub-zero glycol cooling pumping
stations and fifty ‘ CryoCool’ secondary
coolers feeding approx 3km of sub-zero
pythons. The Cornelius UltraFlow dispense
head uses turbine technol ogy and push-button
control to serve precise fixed measures of beer
at 5-6 seconds per pint, compared to 12—-15
seconds for astandard tap. A four-head unit
hasaglassfill time of six seconds and can be
configured to serve four different beers. At the
Emirates, there are 65 Ultraflow four-head
dispense stations, and 128 single dispense
stations.

At Chelsea's Stamford Bridge (Heineken)
and Sheffield United’s Bramall Lane grounds
(Fosters), lager is poured using an ExacTap
developed by Niagara Technologiesin the
USA and supplied by Drinks Dispense Group
(DDg). Thistap also uses push-button control
for fixed measures and deliversapint at 2°C
in approx three seconds. The principal for this
fast rate of pour was described asbeing
similar to along tube bottlefiller. Incidentally,
thetechnical servicing at ChelseaFCis
carried out by City Dispense Servicesby a
dedicated Heineken branded team.

Resear ch and Development work
R&D ismostly carried out by equipment
manufacturers and service providersin
conjunction with the brewers, who till
provideideas and concepts, but no longer



(Photo: Drinks Dispense Group.)

The Exac Tap poursa pint of Fostersin 2.5seconds at Sheffield
United' sfootball ground.

have the dedicated technical centresthey once had. For example,
City Dispense Services haveinstalled acomplete glycol-based
systemin a‘Pub of the Future’ which will provide the cellar, beer
dispense and back-bar cooling whilst reducing the carbon
footprint, energy usage and overall service calls at the sametime.
Innserve have an engineering and testing facility where energy
measuring and saving devices are being developed. The
effectiveness of different fontsand cellar cooling systems are also
being tested. Work is not only for Innserve, but for direct
customers who wish to gain independent results to support their
technical decision making. Other companies, like IMI-Cornelius
aso have their own development facilities.

Thelargeglycol cooler and compressor which iscentral to City
Dispense Services ‘' Pub of the Future' .
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BRI

BRI isnot anamethat isnormally associated
with dispense topics, but it has been

devel oping agrowing reputation within this
areaover thelast five years. BRI currently
operates a unique service based on an ability
to artificially age and microbiologically
contaminate dispense equi pment which can
then beinstalled within afull-size cellar and
bar, affectionately referred to as‘the BRI
pub’. Work isled by Head of Microbiology,
Stephen Livensand Senior Microbiologist
Karin Pawlowsky, to assess new and existing

Thetest cellar at BRI —it must bea quiet pub asitisso clean andtidy!

conceptsin order to improve dispense
hygiene standardsin the on-trade.

BRI has carried out anumber of evaluations
for individual customers, looking at line
cleaning and the devel opment and removal of
biofilms using both established and novel
technol ogies. One such development inline
cleaning wasintroduced by Stephen Livensat
therecent Cellar to Seller conferencein
Manchester (October 2007). His presentation,
in conjunction with Activated Water
Technologies Ltd, described the use of an
activated water-based detergent from softened
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water and brine (salt) which, when ionized,
produces good sterilant and detergent
properties. Thisinnovative cleaning agent
exhibited excellent biofilm removal qualities,
removes the need to handle caustic based
cleaning fluids, and istaint free for the beer.

Cask Beer and gas-driven pumps

No article on dispensein a British-based
journal would be complete without a
reference to cask beer! Cask beer salesare
still declining, the reasons are not for
discussion here. What isnot in disputeisthat
inconsistent quality is partly to blame.
Variable temperatures, e.g. warm ‘first offs’,
and losses during line cleaning can be
overcome by replacing traditional half-pint
beer engines pulling on half-inch beer hose by
three eighth-inch lineswith quarter-pint or
‘cylinderless’ beer enginesfed by agas-driven
beer pump. With python-cooled linesright up
tothetap, the problem of warm ‘first offs’ is
overcome and line losses are reduced by
approx 45% due to the smaller-bore pipe. The
most widely used gas pump is probably the
Stanwell Flowjet. A recent beer engine
development has been for Greene King by
Drinks Dispense Group ( DDg) using the
quarter-pint Musketeer cylinder and
innovative spout tap designed to givea
‘southern’ flat, or creamy ‘ northern’
presentation on St Edmunds cask beer.

Gas pumps are al so used for keg beer and
allow smaller-bore beer pipe and lower top
pressuresto be used. Thisresultsin lessgas
adsorption and fobbing on dispense
particularly on emptying kegs and those on
tap for long periods. Stanwell Technic Ltd,
based in Yorkshire, who supply the Flojet, are
also devel oping agasrecovery systemsto
extract excess CO, from empty beer kegs.

Sotothefuture

Looking to the future, thetrends as| seethem
are

* Interms of servicing of accounts, the ‘one-
stop-shop’ approach will continue to grow,
with more equipment covered by asingle
service company. Air conditioning and
refrigeration and other equipment will be
included. More companies may enter the
arena, but with the number of accounts
reducing, itismorelikely that ‘aliances’ of
current supplierswill be made to provide
what isrequired.

Unbundling will become more common as
the ‘ one stop shop’ coversawider scope. As
to who owns the equipment? Thiswill be
driven by financia considerationswith
either the brand owners or service providers
owning the equipment.

If given ‘approval’ by the BDA, coolant
suppressants will become widely used on
cellar-based equipment. Under-bar cooling
will become less common, but will still be
appropriate in many, probably smaller
accounts.



New quarter-pint Musketeer beer enginesfor GreeneKing'snew &
Edmunds cask aleinfinal testing at DDg.

» The downward trend in cask beer saleswill only bereversed if
quality and yieldsimprove, this means that the use of gas pumps
and cooled smaller-bore tube will increase. The ownership of
beer dispense equipment for cask brewers and microbrewers has
already been raised, it could be said the dispense costs on many
cask beers (e.g. from micro-brewers) are already ‘unbundled’.

« Energy and efficiency on all aspects of serving the industry will
become ever more high focus.

 Beer serving temperatures will become more standardised —
probably at 3°C for lagers.

« Therewill be continued innovation on the visual aspects of beer
dispense which will include condensing taps and improved
consistency on head and lacing. m
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