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features

26 New Hop Varieties

New hop varieties are being bred all the time. How do
they get from birth to your beer? Find out and get to
know five new varieties of hops for your homebrew.

by James Spencer

34 Foreign Extra Stout

Bigger and more heavily hopped so that it could survive
being exported out of England. IPA, right? Not this time.
The same story applies to foreign extra stout. Find

out how to brew this big stout. Plus: two extra

stout recipes.

by Justin Burnsed

40 Delicious Dry Stout

Looking for a flavorful beer that won't floor you? Dry
stout is a sumptuous session ale. Learn the keys to
brewing this style. Plus: recipes, nitro systems and

sweet stout.
by Chris Colby

50 Pulque: A Mexican Indigenous Brew
Sure, Mexico is the home to many lagers served in clear
bottles with a lime wedged in their necks. But if you dig
a little deeper, you will find that it is also the land of
many indigenous brews, including pulgue.

by David J. Schmidt
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5 Mail
Remembering Ballantine’s Ale and more.

8 Homebrew Nation
An electric brewery, new items for your brewery and we
clone Ninkasi's Racin’ Mason Irish Red Ale.

13 Tips from the Pros
Two pros give tips on using roasted barley — the dark,
aromatic malt of stouts — in your home brewery.

15 Mr. Wizard
The Wiz says, “What!?” to a wheat brewing plan and
gives a sweet response to a question about candi sugar.

19 Style Profile

Wheat meets yeast in the German hefeweizen.

57 Techniques
Bigger is better, right? Not always, according to Terry
Foster. Learn the tips and techniques for brewing super
session beers. Plus: two session beer recipes

61 Advanced Brewing
Hops add a lot of good stuff to your beer. But they can
also skunk your beer if it is handled improperly. Learn the
science behind skunking and how to prevent it.

65 Projects
Build your own cheap, but effective, tap cleaner.

80 Last Call
College provides an education . . .in brewing.

where to find it

69 Reader Service
70 Classifieds & Brewer’s Marketplace
72 Homebrew Supplier Directory
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MR
STANDARDIZATION

Extract efficiency: 65%

(l.e. — 1 pound of 2-row rmalt, which has
a potential extract value of 1.037 in one
gallon of water, would yield a wort of
1.024.)

Extract values

for malt extract:

liquid malt extract

(LME) = 1.633-1.037

dried malt extract (DME) = 1.045

Potential

extract for grains:

2-row base malls = 1.037-1.038
wheat malt = 1.037

G-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.,035
chocolate malts = 1.034

dark roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

Hops:

We calculate IBUs based on 25% hop
utilization for a one hour boil of hcp pel-
lets at specific gravities less than 1.050.




BEER & WINE BEREWING SUPPLIES |

View all of our products online or call us toll free
~ www.Brew-Depot.com « (877) 450-2337

.‘,.,;-1 0595 Old Alabama Rd. ( c or Alpharetta, GA 30022 Monday-Friday: 10-6 Saturday: 9-5
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Weyermann : Superb German Malts

Weyermann is Germany's oldest and finest maltster, producing a wide range of barley, wheat and rye malts to optimize every beer!

* Superb quality Pilsner, Pale Ale, Vienna and Munich base malts

* Specialty malts to match just about any recipe

* Weyermann crystal and roast malts are produced in rotary roasting drums rather than in the usual flacbed kilns,
producing a more consistent, high quality end product

* NEW authentic Bavarian Pilsner malt

* SINAMAR® Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,

from wholesale (strictly!) warehouses in:
* Westport, Massachusetts * Baltimore, Maryland
¢ Adanrta, Gec * Sacramento, California
» Salt Lake City,

Websites for more information Specs & other great stuff:
www. WeyermannMalt.com www.Crosby-Baker.com Email: Info@Crosby-Baker.com

(CROSBY & BAKER LTD
Call us for great products and prices: 1.800.999.2440
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what’s happening at
BYO.COM

Brew the Alaska Way

The Alaskan Gold Rush in the late
1800s brought breweries
to the southeastern
part of the state to
help quench the
thirst of the busy
miners. Over 100
years later, while
most of the gold might be gone, brew-
pubs, microbreweries, and homebrew-
ers are there to stay.
www.byo.com/component/resource/ar

ticle/119

Recipe Locator: Stout
Thirsty for more stout? Tour

the Stout section of
our recipe locator.
Devine your next
winter homebrew

- using our collection of
step-by-step recipes.

www.byo.com/stories/
recipeindex/list/recipes/
114-stout

Block Boriey 525"  1.023-1.027 Imparis drynoss. Unmakad. use in
portars and dry Blouts.

Black Patent 500" 1026 Providos color and sharp flavor in stoute

Mol and paners.

Cnocolate Mak  350°  1.034 Use in all types 10 adiust color and acd
hocoiate Ravor

nutly. toested fiaver Cl

Coysmal Maiz 40" 1033-1.035 Sweel mild caramel Savor and 8 goiden
color. Use in light logers and Eght ales.

CrystiMst 50" 1033-1.036 Pronounced caramol figvor and a rod
color. For stouts. poriors and black
beers.

Crystai Malt  B0°  1.033-1.035 Sweet caramel flavor, doop golden i
red oolor. For dark amber and brown
mes.

Crysial Mat 30 10331035 Sweet, mikd caramel Savor and a goiden
color. Use In ight lagers anc ight ales.

CrysiMa® 20" 1.033-1,035 Sweel mid caramel flavor and a goiden
‘color. Use in light logers ang ight alos.

BYO Grain Chart

Check out BYO's composite list of
grains and adjuncts. The color is listed
in degrees Lovibond and the gravity is
calculated from | pound of the ingredi-
ent in | gallon of water. Click on the
general categories to begin experiment-
ing.

www.byo.com/resources/grains
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Dude likes decoction
The article about decoction mashing in the December
2010 issue by Horst Dornbusch was timely and well writ-
ten to explain the history and benefits (and ills) of decoc-
tion mashing. I've been using a decoction mash for my
German style beers for several years for the same reasons
noted by Horst. It is as much about the journey and con-
nection to tradition and venerable ritual as it is about
character and extract efficiency. | first got interested in
the process after reading one of Greg Noonan's books,
"New Brewing Lager Beer,” (God rest his soul), and
promptly scorched the second batch. Undaunted, | kept
decocting and have now seen the light. Seriously, there
are benefits whether every brewer wants to concede
them or not. Just because there's a cheaper-faster way,
doesn't necessarily make it a better way. Some things are
traditional for a reason. Good job by Horst identifying
these in the light of day for all to see.
Tim Hayner
(Dr. Decoctor)

via email

Glad you enjoyed the article. If there's one thing we have
recognized over the years at BYO, it’s that homebrewers
brew for a variety of reasons. Enjoy your brewing!

Open source brewing controller

| was happy to see the article in December's issue about
brewing control systems. Perhaps it's just the result of
homebrew equipment-itus, but control systems are
becoming quite popular in advanced brewing setups. |
was surprised, however, that the author did not mention
some of the more advanced control systems available
today that are designed for homebrewers. I'm the lead
developer for the BrewTroller (http://www.brewtroll-
er.com) project, a large and growing open source commu-
nity of brewers that have developed a control system for
all key elements in a brewing setup that adds control and
automation of the entire process. Besides temperature
monitoring and control, it also has the ability to monitor

contributors

In 2008, Justin Burnsed decided
to take a hard look at what he
wanted in life. As it turns out,
one of the things he enjoyed most
was putting together a recipe,
brewing it himself and sharing the
beer with others. Soon after, he
discovered the University of
California at Davis Master
Brewers program and quickly
realized that this could be his shot at getting into the
professional side of brewing. Justin blogs about his
time at Davis and his brewing experiences after gradu-
ating on byo.com.

In this issue, on page 34, he writes about foreign
extra stout — a big stout with origins similar to that of
India pale ale.

James Spencer is the host of
the Basic Brewing Radio and
Basic Brewing Video podcasts,
which can be found at
www.basicbrewing.com.
James also produces several
hombrewing DVDs covering
both extract and all-grain
techniques. He has recorded
some homebrewing videos for
byo.com and, along with BYO Editor Chris Colby,
began the ongoing BYO/BBR Collaborative
Experiment series, in which brewing questions are put
to the test by multiple homebrewers.

In this issue, on page 26, James discovers how
new hop varieties are bred and eventually brought to
market. He also profiles five of the newer hop
varieties — Citra, Palisades, Sorachi Ace, Ahtanum
and Simcoe.

In early 2000, Chris Colby
was a homebrewer working as
a middle school science text-
book editor in Austin, Texas.
But, he knew he wanted
something different in his life.
Specifically, he wanted to not
be a middle school science
textbook editor in Austin,
Texas anymore. He still loved
science and working with
words — he just wanted to pursue these interests
with a beer in his hand. As luck would have it, BYO
was looking for a managing editor and now Chris is
celebrating his 10t anniversary with the magazine.

And what better way to celebrate than with a
wonderful session beer? On page 40, Chris discusses
one of his favorite beer styles — dry stout.
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mail cont..

vessel volumes and control pumps and valves to auto-
mate every step of the brewing process from filling to
chilling. Brew Troller also includes PID capabilities for the
HLT, Mash Tun and Brew Kettle heat outputs. By using
a single controller for multiple elements, we're able to do
things a simple control can't like adjusting the HLT set-
point based on how close the mash tun is to its setpoint,
a feature extremely helpful to HERMS users allowing
for speedier temp step ups while avoiding an overshoot
of the mash temp. Not all of the members of our com-
munity are developers either. New users continually join
and add suggestions allowing Brew Troller to perform
complex control of nearly any type of brewing configura-
tion one can design.

Thanks again for the article and | very much look for-
ward to more articles on the subject!

Matt Reba

via email

Info on Ballantine IPA?

Your article in the May-June 2010 issue of BYO by Bill
Pierce entitled "Make Mine Ballantine" was exceptional-
ly well done. Ballantine and several other Newark, New
Jersey breweries, and the New Jersey Brewers
Association were clients of my father's CPA firm for

many years. | remember one cold rainy Saturday during
WWI1I when my father conducted the merger between
Ballantine and Fagenspon (PON, Pride of Newark) at
our home and | met General Ballantine and Mr.
Badenhausen and | was probably in the eighth grade in
grammar school. After the merger was complete, my
father offered them a beer, but all he had was his favorite
Kruger Ambassador (another client). But as | remember
they graciously accepted. | worked for my father in the
1950s also as a CPA and did the annual audits at
Ballantine until [ was called into the USAF. Most all tav-
erns in New Jersey served Ballantine lager and XXX ale
on tap. | have a "Three Ring" tap on my beer refrigera-
tor. Their India Pale Ale was usually served half and half
with ale or lager. It was pretty heavy, aged in wood for
one year. Nothing like the IPAs we find today. | would
love to find a clone recipe for it. My thanks for the very
complete story about a great local brewery that is no
more.

Bob Conlin, Col. USAF (Ret)

San Diego, California

At the current time, we don't have any information on how
Ballantine's India Pale Ale was brewed. If we find out, we'll
publish a recipe. We are always looking for leads to infor-

Brew Ales With A Real

ENGLISH ACCE

Brevvelsdoosenanstar\nﬁndsoryeastmbrewbeers,
ranging from pale ale to porter that feature moderate/
alcohol levels and the flavor & aroma characteristics of
the best traditional ales. Danstaryeashshuebremng:/
yeast, selected for proven performance and superior
ﬂavor.EverybatdmofDamlaryeastlstesbedtoanwreltf
meeuunmostmngemgandardsofquamyandpumy/

',

giving brewers the unmatched consistency and ease-of
use that only dry yeast can provide.

/|

Bring out the best in your beer. \ﬁsuusatDanstarcom

for the complete line of Danstar brewing producls.' .

6

January-February 2011 BREW YOUR OWN



mation about the beers of yesteryear, including information
on favorite regional beers.

Background on Beamish recipe?
['m writing to ask about some recipes |'ve read in your
magazines. Specifically, | have the original 150 Classic
Clone magazine and read the Beamish Stout Clone. |
also have the September 2008 issue of BYO that discuss-
es the big three from Ireland and proposes recipes for
each. Having recently returned from a trip to Ireland,
| decided | wanted to brew a Beamish Clone, in case you
didn't figure that out yet. Now, my question is, from
where did your recipe in the /50 Classic Clones magazine
come from? It is very different from the recipe for
Beamish-Style Dry Stout in the September 2008 article.
Richard Held

via email

BYQ Editor Chris Colby responds: “Clone recipes in BYO
come from one of two places, either from information pro-
vided by the brewer or from homebrewers who have gath-
ered all the information they could about a given beer and
took a stab at brewing a clone. When a professional brewer
helps us with a clone recipe, we always acknowledge that
brewer in the magazine. However, in the Classic Clone

magazines (we now have a 250 Classic Clone Recipes
issue), this information is not always present. In the case of
the battling Beamish recipes, the Beamish-style Dry Stout
recipe came from the column's author, Jamil Zainasheff As
the title implies, this recipe is for a dry stout in the style of
Beamish, not specifically a Beamish clone. The Beamish
Genuine Irish Stout clone from the Classic Clones magazine
is mine. The information for the recipe came from reading
everything [ could on this beer, including everything Michael
Jackson had written about it, tasting the 'big three’ stouts
side by side and brewing many a dry stout.”

Cover clarification

The December 2010 cover photograph of New Belgium
Brewing'’s Kim Jordan was taken by Colorado-based pro-
fessional photographer Mark Manger. His website is
located at manger.us.

Photo credit

In the October 2010 issue of Brew Your Own, the picture
of the Spezialbrau glass shown in the table of contents
(p. 1) was taken by Corey Wood. The photo was from
his blog, which can be found at:
http://corey-wood.com/bamberg/bamberg-day-one-
040509 &vo

Put your hop aroma into orbit!

* Hopback, filter and Randalizer/infuser in one!

* Pressure tight!

* Massive 40z capaci

# Staiﬁless construction

JOHN
PALMER

JAMIL
ZAINASHEFF

Buy a
TopTier today
and you’re
automatically
entered fo
win!

JOHN
BLICHMANN

Brew with John Palmer, Jamil Zainasheff

HE

"IBREWING
NETWORK

Buy a TopTier before Jan 31, 2011 and you'll be entered into a drawing that will bring
John, Jamil and John to your home brewery where they will help you brew with the
new gear! Or if you prefer we’ll fly you out to Jamil's brewery to brew on his TopTier!

& John Blichmann at your home brewery!

TopTier™
Modular
Brewing

Stand

E

www.BLIGCHMANNENGINEERING.com or visit your local Home Brew Retailer
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homebrew [ e

Biere de Mai - 100%

|
Brett Table Beer
(4 gallons/15 L, all-grain)

OG = 1.064 FG = 1.000

CLUB PROFILE

7 Ibs. (3.2 kg) Munich malt

Club Name: Ales and 2.5 Ibs. (1.3 kg) wheat malt
Lagers Carbonated with 2.5 Ibs. (1.3 kg) oats
Yeast or ALCY 9 AAU Chinook hops (0.75 0z./21 g at
12% alpha acids) (60 min.)
Hometown/State: White Labs WLP650 (Brettanomyces
Cabot, Pennsylvania bruxellensis) bacteria
Years brewing: Five Step by step
Use a single infusion mash at 154 °F
Meeting Location: (68 °C) for one hour. Add Chinook
We meet at a member’s hops at the beginning of a 1-hour bail,
house in Cabot Chill to 68 °F (20 °C) and pitch a 0.75-
gallon starter of Brett B. Ferment at
Number of Members: Ten 68-75 °F (20-23 °C) for three months.

Bottle and condition for three months.

How it all started: When Ben Knoerdel opened Ben's Homebrew, a beer
supply shop, he soon found that he had a handful of customers who wanted to
hang out and chat about homebrew. Eventually, they all exchanged contact
information and a very loose sort of club was formed, where guys would sit around, drink, and talk about their brewing
experiences and techniques. It has been like that for a while, and just this past year we voted in a charter to impart some
sense of order and formality.

The sentiment remains much the same, but the feel of a standard monthly meeting makes the endeavor seem more
authentic. After discussing club business, we take time tasting and critiquing everyone’s homebrew. We are particularly
invested in getting members to try different styles, which makes the meetings that much more interesting.

The spring and fall are the busiest times, and the team gets together to brew a big batch of beer in its 45-gallon (170-L)
“club rig." Everyone comes up with a recipe, which is then voted on before the big brew day. We usually start early and
make a day of it with people both bringing and cooking food all day long. Of course, there is plenty of homebrew and com-
mercial beer to be consumed throughout the day, and everyone who wants to takes at least 5 gallons (19 L) of beer to fer-
ment on their own. When the beer is ready they can bring it to meetings or events.

Contact Info:
www.aleybrew.com

absolutesites@netzero.net (James Sites, President) social homebrews

__________________________________________

Join BYO on Facebook:
www.facebook.com/
BrewYourOwn

o
¢~ } Do you brew stouts?

Yes, sometimes: 54%
No, but | would like to: 22%
Yes, all the time: 16%
No, I'm not interested 8%

Follow BYO on Twitter at:
@Brew YourOwn.
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what’s new?

New White Labs yeast strains

White Labs has announced the first of their

_ 2011 Platinum Strains available this January

and February only.

+ WLP8I5 Belgian Lager Yeast: This lager yeast
comes straight from Belgium and works well in
e delicate Pilsners and other light lager styles.

- }"’( * WLP630 Berliner Weisse Blend: Perfect for a tart

@t Berliner weisse. A blend of traditional German lager
2 yeast and Lactobacillus.

% Available at most homebrew retailers. Visit

=~ www.whitelabs.com for more information.

Hopolate is the invention of Phillip Green - an award-winning
homebrewer and craft beer lover. Imagine eating your favorite
Imperial Stout, in a beer mug shaped candy. (Candy contains
no alcohol). Hop Candy Inc. offers hop flavored milk and dark
chocolates, with additional flavors available on request. Check
out www. hopcandyinc.com for more information.

MoreBeer! Nanobrewery Pump
Designed for the small “nano” commercial

brewery where the H315 series is
too small but you don't yet need a
full on expensive professional
brewery pump. The March

Nano Brewery Pump features a
robust flow rate of 17 GPM with
all the benefits brewers have
come to expect from March mag-
netic drive pumps. More information and pricing available at
http://morebeer.com.

5

BROOK LY'N
WORT

calendar

February 18

America'’s Finest City Homebrew
Competition

San Diego, California

-San Diego's Quality Ale and Fermentation

Fraternity are organizing their 20th annual
AFCHC. Medals will be awarded to the first,
second and third place finishers in each cat-
egory, as well as medals for ‘Best of Show’,
both for beer and for cider/mead, and for
the ‘Brewing Machine’- the homebrewer
with the most awards from all categories.
Web: http://www.kcbiermeisters.org/compe-
tition2010.htm

Entry Fee: $6

Deadline: Feb. 5

Phone: (760) 889-4667

Email: psangster@gmail.com

February 19

War of the Worts XVI
Montgomeryville, Pennsylvania
War of the Worts XVI is an American
Homebrewers Association sanctioned com-
petition, organized by the Keystone Hops
Home Brew Club. Judging is closed to the
public, however, all brewers and members of
the public are invited to attend the
announcement of the winners at Iron Hill
Brewery North Wales.

http:/Avww.keystonehops.org/wotw/

Deadline: Feb. 5

Entry Fee: $6 first entry, $5 additional entries
Phone: (267) 255-1406

Contact Email: waroftheworts@keystone-
homebrew.com

Organizer: Andy Hejl

February 26

Brooklyn Wort Homebrew
Competition

Brooklyn, New York

This event is being held by the Brooklyn
Homebrew and Sycamore Flower Shop and
Bar. The first competition was such a great

success that they decided to make it a bi-

annual event, with food, live music and . . .
beer.

Web: www.brooklynwort.com

Entry Fee: $17

Deadline: Nov. 31st

Email: sycamorebrooklyn@gmail.com.

BYO.COM January-February 2011 9



homebrew nation
“My goal was to make brewing as simple and
efficient as | possibly could . .. gy

homebrew drool systems

.|u_\‘".~4 All-Electric Setup

Jay Davis ® Gray, Tennessee

This is the complete unit of my homemade electric one-
pot brewery system. It runs on 240 and 110 volts. | recy-
cled parts from my old gas 2-tier RIMS system. The
frame was an old aluminum baker’s rack on rollers that |
cut to fit my new design. The pot is a 42-gallon (159-L)
stainless sauce pot that | had fitted with stainless nipples
to fit the two 5500 watt/240 volt electric elements and
thermocouple. The brewery runs off a 60-amp GCF| spa
pack that | bought at a local home improvement store.

My goal was to make brewing as simple and efficient as |
possibly could using as much equipment and parts that |
had already accumulated. The mait tube is what makes
my system work, it holds all the grain for the entire batch.
The two march pumps cycle up through the grain
between two perforated stainless steel filters. The two
pumps and two elements are controlled by a Love con-
troller. | use a rope pulley to lift the malt tube out after
conversion to finish the sparge before boil.

The wort is being cycled at this stage by using the
pumps and electric heat elements that are controlled by
the Love controller for starch conversion. The system |
constructed started out of a need to safely move my
brewery indoors where | can brew in comfort. It takes up
very little space and is very easy to use.

Here | am in my small brewery in my basement, very
happy to be inside making beer. | am adding the crushed
grains to my malt tube. | am a very lucky man to have a
daughter that thinks encugh of my efforts in this hobby to
ask me to make the beer for her upcoming wedding in
May. It only seems right to do this because she has been
helping me since | started brewing.
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KENT GOLDINGS

beginner’s block

CLEANING AND SANITIZING

by betsy parks

robably the most common set of directions a

homebrewer will ever hear is to always clean

and sanitize. Yeast require specific conditions to

thrive, however, other microorganisms like bac-
teria and wild yeast also thrive in these conditions.

Clean vs. sanitized

A surface can be clean, but not sanitized; it can also be
sanitized but not clean. This is because cleaning and sani-
tizing are two different actions. Cleaning a surface or a
piece of equipment means removing obvious dirt, stains or
anything that might be present — such as trub at the bot-
tom of a carboy. Sanitizing means reducing microorganisms
on surfaces and equipment to levels that are low enough to
not cause problems in the beer, usually done by exposure to
heat, hot water, or a chemical agent, such as bleach, Star
San, iodophor or peroxyacetic acid.

Sterilizing, in contrast, means killing all life, not just
microbes, which is not typically possible, or practical, for
homebrewers as it requires boiling for at least 20 minutes,
or using an autoclave.

Make it clean

Cleaning your homebrewery is a lot like washing the dishes
— all it takes is a good cleaning agent and a little elbow
grease. You will need access to a sink, preferably one that is
deep enough to submerge some of your bulky equipment.
Non-foaming cleaning agents work well, such as 5-Star
PBW (Powdered Brewery Wash) or Straight A from Logic.
Good old fashioned liquid detergent works well too, just be
sure to choose a formula that is perfume-free and be sure
to rinse well. Using a dishwasher is convenient, however
it’s often best to wash most of your equipment by hand as
some dishwashers may not be able to fully clean pieces
with small openings, such as racking tubes. Invest in some
brewery-only sponges and plastic-bristled bottle brushes to
make your work easier.
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Goldings are a traditional English ale hop. They have i
flowery tones and a mild, balanced bitterness. This |
- . 1

hop is traded as East-Kent Goldings, if grown in East !
Kent, Kent Goldings if grown in mid-Kent, and |
Goldings if grown elsewhere. They have an alpha i
acid between 4-5.5%, and a beta acid between 2- |
>/ . " s 1
3.5% and can be used for dry hopping and finishing. |
Possible substitutions are US Golding, Whitbread Golding and UK 1
Progress. Typical beer styles are all English ales and Belgian-style ales. |
1

1

Share your tips, recipes, gadgets and
stories with Brew Your Own. If we use it,
we'll send you some BYO gear!
Email our editors at edit@byo.com
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Sanitize it

Once your equipment and surfaces are clean, it's time to
sanitize. Homebrewers have lots of sanitizers to choose
from, including iodophor and household bleach. Stick with
homebrew-friendly phosphoric/anionic surfactant sanitizers
such as Final Step from Logic or StarSan from 5-Star how-
ever, as they sanitize without impacting the integrity of
your equipment. For example, bleach can cause pitting cor-
rosion on stainless steel surfaces. lodophor is a great,
homebrew-friendly sanitizer, but it can also stain some
plastics with prolonged exposure.

Follow the manufacturer’s instructions for mixing the
sanitizer with water as well as for use. For example,
StarSan is mixed at a rate of | fluid ounce to 5 gallons of
water, and most come in contact with the surface of the
parts to be sanitized for at least 30 seconds. ldophor, in
contrast, is diluted 4ot of a fluid oz. per gallon of water, or
about | tablespoon per 5 gallons, and must come in contact
with parts and surfaces for at least two minutes
(some homebrewers also prefer to soak equipment for up
to 10 minutes).

You can also use a dishwasher to sanitize clean equip-
ment by running it through the full cycle without using
detergent (to prevent residue). The steam from the drying
cycle will sanitize everything.

When to clean and sanitize

When you are finished brewing, thoroughly clean every-
thing you used, that way when you take it out again all you
need to do is sanitize and you're ready to brew. This will
also prevent anything from sticking or drying to surfaces. If
your equipment is brand new, or youre not sure when you
used it last, give it a good cleaning. Once your primary fer-
mentation is active, the yeast will act as a deterrent to
many forms of microorganisms, however, keeping your
equipment and surfaces sanitized will prevent you from
introducing anything into your batch along the way.
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