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Introduction

1. Scope
This specification applies to standard test procedures for equipment, commonly known
as remote coolers of 50 Ibs/23kg or more of ice-bank weight, that are used for:

a) cooling draught beverages from storage temperature to serving temperature and
b) providing a source of attemperating fluid for cooling the insulated beverage lines
between the storage area ( beer cellar) and the serving area (bar)

In particular the test is designed to establish if remote coolers can meet the cooling
requirements of “extra cold” products.

2. Definitions

“product” means, in the context of testing the cooling capacity of the remote
cooler, water drawn off through the product lines to emulate the drawing off of
beer.

3. General Conditions for tests
3.1 All integral remote coolers shall be tested at ambient air temperatures of 20 °C

3.2 To emulate cellar conditions, all liquid cooled remote cooler base units will

remain in a room with controlled air temperature of 12.5 °C + 0.5 ° C. The
liquid/air heat exchanger (“the heat dump”) will be subjected to ambient air
temperatures of 20 °C. The ambient temperature (other than in simulated beer
cellars) shall be recorded during each individual test.
The ambient temperature test room shall contain the test “python” and the liquid
draw — off dispensers ( simulating a bar) for all the tests of both integral and split
system models of remote cooler. Integral air cooled units shall also be placed in
the controlled ambient test room for all tests, Dispense liquid simulating the
draught beverage may also be in a cellar temperature controlled room.

3.3 Electrical supply to all equipment tested shall be from a voltage controlled source
and be 230/50/1 supply.

3.4 The remote cooler for test shall have;

a) The water recirculation pump shall be specified as the “standard type” for the
class of cooler.

b) The cooler shall be fitted with “standard coils” the standard long coil being that
normally specified by the particular manufacturer for the class of cooler.
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c) In addition to the long coils, four coil stations will be blanked (if the model has

been designed to take 14 cooling coils).

3.5 The accuracy of all instruments used for definitive measurement should be

recorded.
Tests Overview
Test Criteria

Target Dispense temperature
Target In glass temperature
Python Length

Python Type

Water / glycol recirc flowrate
Dispense speed

Drinks rate

Casual drink

Duration of test

Ambient temp

Cellar temp

Test medium

Energy Usage

2°C-4°C,

Less than 5° C

40m

13mm insulation standard 10 line
4 litres per min

15 seconds

5dpm across the 10 product lines
first off in the morning.

1 hour

20°C

12°C

Water

Measured in Watts

4.1 General arrangements of test apparatus — air cooled models

4.2 The remote cooler, the test python and the draw — off arrangement (bar) shall be
all installed in the ambient test room. The storage of “product” and the means of
supply to the remote cooler shall be installed in an area outside of the ambient test
room. Providing that the temperature of the “product” can be controlled within its
specified limits (12.5° C + 0.5 ° C) for the duration of the tests, the area itself

need not be temperature controlled.

4.3 The remote cooler on test shall be connected to a test “python” The python shall
be of 40m length, with 10 product lines and two water recirculating lines,
arranged in a vertical helix of slowly rising coils ensuring separation between
adjacent coils. There shall be a gap of at least 1 metre between the cooler and the
helix, and with a clear space of 0.5 m between the helix and any wall.

4.4 One end of the python will be connected to the remote cooler under test.
Connections shall be made to ten product coils in the cooler, and the cold water
circulate and return lines. At the other end of the python, the two water cooling
lines shall be connected together to form a cold water recirculation loop through
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the python, and the ten product lines ( connected to coils in the cooler) shall be
connected to ten dispense taps. ( The taps shall be of the solenoid valve type, so
that the dispense cycle can be readily controlled ) At the start of any test, all
dispense lines in the python shall be filled with”product” leaving no unfilled lines
during the test. The insulating envelope of the python shall be sealed at the ends
to prevent heat and moisture ingress. The length of the uncooled 3/8" o.d. product
lines (between the python and the bar valves) shall be minimised.

4.5 The remote cooler shall be installed as generally recommended in the
manufacturer’s normal instructions. In particular, it should be standing with the
back of the unit adjacent to a wall, but at a distance from it in conformance to the
manufacturers recommended air gap.

4.6 The “product” shall be supplied to the remote cooler by means that do not
increase its temperature by any significant amount. The supply lines may be
insulated to prevent “product” temperature pickup from the ambient of the test
room.

4.7 The remote cooler shall be connected to the controlled voltage supply. All parts
that are normal, specified component parts of the remote cooler shall be coupled
together on one electrical supply branch so that the total power supplied to the
remote cooler can be measured independently of other measurements.

Extra Cold Performance Test

= Connect python to the external water circulation system. Ensure the python is
fully primed, adjust the water recirculation rate to 4 litres/minute. Fully prime
each dispense line. Run the unit in the specified ambient for a minimum
period of 12 hours to ensure all temperatures are correctly established. During
the 12 hours “soak” period, no dispense operations should be performed.

= Start the test when the compressor has just “cycled off” with a full, stabilized
ice bank, and take the kWhr meter reading.

= Draw “product” at the rate of 5 pints/minute, at a dispense rate of 15 seconds/
pint, using a sequence controller to achieve dispense consistency. Measure the
dispense temperature with an in line temperature measuring device of
accuracy +0.1°C midway through the dispense time of the drink. The dispense
nozzle should not be fitted with any device ( sparkler, creamer, etc.) for
creating or controlling the head normally required when dispensing beer. The
dispensed water need not be collected, but the number of dispenses should be
counted.

= A sample of “in glass” temperature tests call be carried out ( the casual drink
test ) the “in glass” temperature test shall use a calibrated thermometer for
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recording drink temperature which should be digital with a 0.1 scale. For
detailed recording a K type thermocouple is recommended. Record glass
ambient temperature to ensure the glass reflects the environment average
temperature. Immediately the pint has been poured place the thermometer
halfway into the glass. The thermometer probe must not touch any part of the
glass, record the lowest temperature achieved. It is important that the
temperatures are recorded as soon as possible to prevent increases due to
peripheral influences such as the glass.

= At the end of the 1 hour test, allow the cooler to recover until the ice bank is
fully rebuilt and the unit cuts out on the ice bank control (cycles off.) record
the KWhr meter reading.
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Standard / test remote

6 Results of Tests

All test results will be recorded and tabulated, graphs of temperatures throughout the
test shall be produced.
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