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The perfect pint
Fobbing beer TECHNICAL SERVICES

08457 100600

Is the dispense temperature correct for the product? Warm beer may cause fobbing. Check cellar temperature (11-13˚C)
Check water level and operation of coolers.

NO

YES

Is the flow rate correct for the product? Too fast dispense will cause fobbing. Free off and adjust to correct 
speed. If not adjustable call tech services.

NO

YES

Is the sparkler set correctly / Is the creamer in 
place and clean?

Cask Ales: Clean sparklers and creamers in hot water only. Do this 
after every session. Adjust sparkler for good head formation.

NO

YES

Are the beer lines clean? Check your procedures are correct: Clean every 7 days. Correct 
chemical strength. Soak for 30 mins, fresh chemical every 10 mins.

NO

YES

Is the CO
2
 or mixed gas system configured properly? Check your connections are correct: Mixed Gas GREEN MAIN = 

Ales/Stouts; WHITE MAIN = Lagers/Ciders. GREY = CO
2

NO

YES

Are the lines free from “Hot Spots”? Identify heat sources along the run (e.g. glass washers). 
Is it possible to move them?

NO

YES

Is the minimum throughput per tap being achieved? Beer absorbs gas the longer it is on sale which can cause fobbing. 
Check you are selling a keg a week. Down size your kegs if possible.

NO

YES

CALL TECHNICAL SERVICES


