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Mark Size Face Type Description
247 a @38/1.5" Tri-clover Drain Outlet
183 b @51 /2" Tri-clover Beer outlet
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| m | @102/4" Tri-clover Dry hopping port
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Design parameter
Parameter Name Container Jacket
Working Pressure MPa 0.15 0.1
Design/Test Pressure MPa 0.3 0.3
Working Temperature °C -7-80°C
Design Temperature °C -10-100°C
Medium Beer Glycol water
Material SuUS 304 304
g Effective volume L 400
Total volume L 500
Proi KL01694-400L Conical Fermenter
roject (pressurisable, jacketed) side
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