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Chemical? TCP?

Are detergents/sprays being used to sanitise sparklers and spouts? 
Use warm water only. Ensure beer line cleaning procedure is 
correct. Only use a food grade hose. Use recommended detergents 
according to manufacturer instructions. Detergents containing 
chlorine should not be used as general sanitizers in the Cellar.
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Stale? Old?
Check stock rotation, is beer over age? Check the minimum 
throughput of a keg a week is being achieved, 
size down if necessary.
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CALL TECHNICAL SERVICES

Vinegar? Acid? Rotten Eggs smell?

Check beer lines and fob detectors for cleanliness. Ensure correct 
cleaning procedure is in place (as per “Chemical”). Check general 
hygiene in the cellar, the floor, drains etc should be cleaned weekly 
with soda crystal solution. There should be no food in the cellar.
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Thin? Flat?

Is the beer too cold? Check cellar temperature 11-13˚C and check 
water level and operation of coolers. Check gas connections are 
correct Mixed Gas: GREEN MAIN = Ales/Stouts
WHITE MAIN = Lagers/Ciders; GREY MAIN = CO
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