All Inn Brewing Co.

Aceer’s Process Chiller provides a
seamless system designed specifically

for the brewing and wine industries.

All Inn Brewing Co. has taken its processes to a new
level of efficiency and performance with the installation
of the Aceer inverter process chiller. Specifically
designed for the brewing and wine making industry,
the Aceer chiller not only provides accurate glycol
cooling water for critical temperature control, but it
also reduces the energy consumption of the plant.

The easy-to-operate PLC controls integrated into
the chiller allow for remote monitoring and control
via any i0S or Android device that has a secure
internet connection.

The PLC controls can be expanded to run an entire
process plant or integrate to an existing control
management system in any communication language.

The Aceer chiller is also ‘cold room’ ready, allowing
customers to capitalize on the efficiency of the glycol
system by using it to refrigerate cold storage onsite.

Available in capacities from 28kw through to
150kw modules that can be banked to match any
required capacity.
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Impressive Cost Reductions

All Inn Brewing Co.’s previous conventional solution was
costing $7.09/hour during the cooling cycle. The Aceer
Process Chiller is currently running at just $1.73/hour
including pumps and cold room. That is a cost reduction

of 409%. The incorporation of the cool room into the Aceer
chiller system further increases the efficiency of the plant
and lowers equipment cost. This equates to an ROl [return of
investment] in 28 months.
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year $7,550.76 | $30,945.24
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Site specific costings based on 12 hours of cooling cycle operation per day.

With circulation pumps built into the chiller
itis a true plug and play system.




“The Aceer chiller has improved our |
production, increased the quality of our T W
product and improved brewery efficiency.”

Harley, Head Brewer - All Inn Brewing Co.

More Refrigeration Power

Currently, All Inn Brewery Co.'s Aceer
Process Chiller is operating a system COP
(co-efficient of performance] of 8 including
pumps; that means that for every TkW

of energy used we're getting 8kW of
refrigeration out. Most other solutions
currently available in the market operate

a COP of 3-4 exclusive of pumps and
ancillary equipment.

How it Works

Through inverter technology and PLC
algorithmic calculations the cooling
system can determine the exact capacity
required to carry out the cooling process.
Through high level communication and
EC technology, the IE4 rated pumps are
controlled to the precise output required
according to the load. By modulating
water flow and calculating the actual
required capacity Aceer unlock huge
savings, eliminating wasted energy.

FERMENTATION COLD ROOM CLT CRASH
TEMPERATURES TEMPERATURE COOLING 2,500L

+0.3°C +0.4°C | 130 mins

Precise Fermentation Constant Crash Cooling
Temperature Temperature Control Cold Liquor Tank

PART LOAD Model Number ESEER IEER - IPLV Constontwater loaving
PERFORMANCE PCAC-1F-25-LT-DC 7.9 8.79 temperature of -3 5°C

For more information regarding the Aceer Process Chiller,
visit our website www.aceergroup.com, call us on
+61 7 3467 4382 or email infoldaceergroup.com
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