Backyard Brewing - Cleaning and Sanitizing 

Cleaning Agents 
Glass - B-Brite, TSP
Stainless steel - B-Brite, PBW
Copper - B-Brite, PBW
Hoses - B-Brite, PBW
Ever Brew Session

All Glass items to be used  
· B-Brite - 1 tablespoon per gallon of warm water. Rinse well with cold water.  
· Sanitize with Iodophor, ___ caps per gallon for a contact time of one minute and rinse with warm water or ____ caps per gallon for a contact time of five minutes with no rinse.  
All Stainless Steel, Copper and hoses to be used
· B-Brite - 1 tablespoon per gallon of warm water. Rinse well with cold water.  

· Sanitize with Iodophor, ___ caps per gallon for a contact time of one minute and rinse with warm water or ____ caps per gallon for a contact time of five minutes with no rinse.  
Clean-in-place - While hot liquor tank is firing, fill brew kettle with 7 - 8 gallons of water and B-Brite. Fire to 120 to 140 degrees.  While firing assemble hose, pump, hose, counter flow chiller, hose, aeration system with temperature gage in place and plug screwed into air stone port, and hose.  Attach input hose to brew kettle outlet and clip output hose to flow into top of brew kettle.  Run pump with system for 30 minutes. At end of 30 minutes pump cleaning solution into assembled fermenter.  Rinse brew kettle and fill with 7 - 8 gallons of water.  Fire to 140 degrees, rinse through assemble set-up into fermenter. 
Add additional B-Brite to fermenter and agitate occasionally to cover all sides.  When temperatures drops wipe interior and exterior with cleaning solution from within.  Total contact time 30 minutes.  Rinse with cold water, assemble lid, fill with cold water and Iodophor for contact time of five minutes.  Drain sanitizer, no rinse.
Boil air stone and assemble into aeration system just prior to pumping of wort.   

Rinse brew kettle, add 7 - 8 gallons of water. Fire to 120 - 140 degrees. Rinse assembly and drain all components.
Ever Six Months (March and September)
All Glass  
· TSP - 1 tablespoon per gallon of warm water.  Rinse well with hot water.  Wear gloves and eye protection.

All Stainless Steel, Copper and hoses  
· PRW in place of B-Brite for CIP.  

· Clean all tanks.  

· Clean all empty kegs.  Dismantle input and output connections and clean.

Remove all furnishings from brewery, dust, sweep and hose out floor. 
