
General Fault Finding Guide 

Brands Dispense Association 



Some reasons for flat product. 
• Dispense speed is too slow.  

– Is top pressure gas on. 
– Is the gas bottle empty. 
– Is it a busy session and gas pumps are slowing down due to insufficient air compressors 

installed. 
– Is flow control set to brand specification 
– Is the beer pump set to brand specification 

  
 

• Dispense temperature too cold. 
– Is the cellar cooling not cutting off at 11 degrees, is the heater not working. 
– Are the sales slow with product standing in the line may need to reduce taps per product to increase throughput 

per tap. 
 

• Has the product lost its gas. 
– Cellar too warm pushing gas out of solution. 
– Equilibrium pressure set too low. 
– Pin hole leak in container letting gas out. 

 
• Does the product look flat but tastes full of CO2. 

– Are the glasses clean 
– Is the glass washer removing the rinse agent fully. 



Some reasons for sour product. 

• Are the lines clean. 
• Is the fob detector clean 

 
• Are the glasses clean. 

– What do they smell like. 
– What do they taste like. 

 
• How long has the product been on sale.  
• Is the product contaminated . Have we cleaned the coupler or cask tap 

before broaching. 
 

• How old is the product. What are we doing re stock rotation. 
• Have we filtered back 



Some reasons for warm product. 

• Are the glasses at room temperature.  
– Have we enough glasses to prevent immediate use on removal from glass washer. 

 
• Do we have heat pick up at the bar from glass washers under the bar. 
• Is the cellar at 12 deg C. 

– Is the CTC operating. 
– Is the cellar door closed. 

 
• How long has the product been in the cellar. 

– It takes 48 hours to get down to temperature so if stored outside the cellar this will be a 
problem. 

 
• Does the line cooler have ice. 

– Have we overloaded the cooler with more than 10 lines. 
– Is the level of sales high indicating that even with 10 lines the cooler can not cope with the 

product throughput. We may need to add more cooling to meet the demand. 
– Is the cooler room below 24 deg C and are the grills free from obstruction. 



General Fault Finding 
No beer at dispense 
• Container empty 
• Cask tap off 
• Electric off 
• CO2 off 
• Vent peg tight 
• Frozen coils in cooler (thermostat u/s) 
Excessive fobbing 
• Cellar temperature/container not attemperated 
• Dirty services 
• CO2 not turned off at end of session 
• Container on sale too long 



General Fault Finding (cont) 
Excessive use of gas 
• Leak from system 
• Leak from coupler/spear 
• Leak from CO2 washer 
Cask poor condition 
• Leaking cask 
• Not pegged between sessions 
• Temperature too low 
• Too long on dispense 
Hazy beer 
• Dirty services 
• Temperature too low 
• Missed finings 
• Depleted finings (moved too many times) 



PRODUCT FAULT 
•  Use  manual 

– this provides fault diagnosis information 
•  Account problem ? 
•  One container ?  
•  Multiple containers 

– Same fault on more than one container. 
– Sure it’s not an in house problem 
– Always inform Brewer of multiples 



Identifying the problem 
• Knowledge of Cellar Management ?  
• How many complaints (is it happening elsewhere) ? 
• Listen to the full story 
• Checking the product yourself 

–  is it in date? 
–  what is the storage and dispense temperature? 
–  are the lines clean ? 
–  is the equipment (inc. glasses) clean? 
– are ALL the brands affected ? Suspect in house. 

• How many containers are involved 
–  just one 
–  more that one, have you checked them all? 



ESTABLISH COMPLAINT 
LISTEN TO 
CUSTOMER 

CHECK 
CELLAR 

SAMPLE BEER FROM 
CONTAINER 

OK FROM 
CONTAINER 

SAMPLE FROM 
TAP 

POOR 
FROM TAP 

POOR FROM 
CONTAINER 

CHECK FOR IN 
HOUSE CAUSE 

PROBLEM DUE 
TO POOR CELLAR 
MANAGEMENT 

NO PROBLEM WITH 
CELLAR 
MANAGEMENT 

Return Beer 
Process 

Return Beer 
Process 

ADVISE 
CUSTOMER 



Top 10 Quality hints & tips 

GIVE BEER TIME TO REACH CELLAR 
TEMPERATURE  
Manage your stock and deliveries to allow new stock a minimum 
of 48 hours to reach Cellar temperature. 
  
SELL AT LEAST ONE KEG PER WEEK 
Recommended that Keg products are sold within 5 days and cask 
products within 3 days. After this the taste will deteriorate. 

  
CHECK YOU ARE SERVING YOUR BEER AT THE 
RIGHT TEMPERATURE 
Beers should be between 6 - 8 0C; Lagers 3-5oC. 
Check your remote cooler is topped up with water and is forming 
a good ice bank, clear dirt and dust from the air vents. 
  
CLEAN YOUR BEER LINES EVERY 7 DAYS 
Dirty beer lines are a common cause of fobbing beer (waste) and 
poor flavour. 
Use a brewery recommended line cleaner every 7 days. 
 
MAKE SURE YOUR GLASSWARE IS SPOTLESSLY 
CLEAN 
Bubbles clinging to the inside of a glass or head collapsing 
quickly are signs of a dirty glass.  Follow daily and weekly 
cleaning procedures on your glass washing equipment. And use a 
suitable glass wash detergent and glass rinse aid at the 
recommended dosage rates 
  

RENOVATE YOUR GLASSES 
Use  Renovate (or similar product) every 2-3 
months to remove invisible films from the inside 
of the glass. 
  
USE BRANDED GLASSWARE 
Consumers will pay more for their beer in a 
branded glass. Branded glasses also have 
functional features to improve the quality of the 
beer e.g. nucleation on a lager glass. 
  
CHECK SPEED OF FLOW 
Too fast and your beer will fob, too slow and you 
will struggle to generate enough head. Many beer 
fonts allow manual adjustment of he speed of flow 
to find the right level. 
 
TRAIN STAFF ON HOW TO POUR 
Hold the glass near the base, initially at 45 
degrees. Straighten the glass as it fills, avoiding 
dipping the nozzle in the beer as  this affects head 
formation. If you have to work hard to generate a 
head something else is wrong. 
 
REGULAR CHECKS 
Someone in the outlet should be responsible for 
checking all of the above on a regular basis. 
   



Is the dispense temperature correct for the product? Warm beer may cause fobbing. Check cellar temperature (11-13oC) 
Check water level and operation of coolers. 

YES 

NO 

Fobbing Beer 

Is the flow rate correct for the product? Too fast dispense will cause fobbing. Free off and adjust to correct speed. 
If not adjustable call technical services. 

YES 

NO 

Is the sparkler set correctly / Is the creamer in  
place and clean?  

Creamflow Ales: Clean sparklers and creamers in hot water only. Do this 
during line cleaning. 

YES 

NO 

Are the beer lines clean? Check your procedures are correct: Clean every 7 days. Correct chemical 
strength. Soak for 30 mins,fresh chemical every 10 mins. 

YES 

NO 

Is the CO2 or mixed gas system configured properly? Check your connections are correct: Mixed Gas GREEN MAIN = 
Creamflow Ales/Stouts; WHITE MAIN = Lagers/Ciders. GREY = CO2 

YES 

NO 

Are the lines free from “Hot Spots”? 
Identify heat sources along the run (e.g. glass washers).  
Is it possible to move them? 

YES 

NO 

Is the minimum throughput per tap being achieved? Beer absorbs gas the longer it is on sale which can cause fobbing.  
Check you are selling at least a keg a week. Down size your kegs if 
possible YES 

NO 

CALL TECHNICAL SERVICES  

Quality Troubleshooting 



Is the dispense temperature correct for the product? Cold product can cause poor head. Check cellar temperature  
(11-13oC) Check water level and operation of coolers 

YES 

NO 

Poor Head 

Is the flow rate correct for the product? Too slow dispense can cause poor head. Adjust flow controller to correct 
speed. If not adjustable call tech services. 

YES 

NO 

Is the sparkler / creamer in place and clean?  
 

Creamflow Ales: Clean sparklers and creamers in hot water 
only. Do this during line cleaning.. 

YES 

NO 

Are the approved glass washing materials in use? Use recommended glass care products only. 

YES 

NO 

Are the glasses new?  
Are they clean and in good condition? 

New glasses or glasses that are bloomed should be treated with Renovating 
powder. Check internal condition of the glass washer. 

YES 

NO 

Is the beer line cleaning procedure correct? Check your procedures are correct: Clean every 7 days. Correct chemical 
strength. Soak for 30 mins, fresh chemical every 10 mins. 

YES 

NO 

Is the gas system configured correctly & not leaking? Check your connections are correct: GREEN MAIN = Creamflow 
Ales/Stouts. WHITE MAIN = Lagers/Ciders. GREY = CO2 

 Gas leaks = call technical services. YES 

NO 

CALL TECHNICAL SERVICES  

Quality Troubleshooting 



Quality Troubleshooting 

Is the Fob Detector full of beer? Check the keg is not empty!  Prime the Fob Detector by pushing in the 
plunger and bleeding from the top valve. Leave valve in the out position. 
Cask – make sure the tap is turned on. YES 

NO 

No Flow 

Is the sparkler / creamer spout set correctly?  

YES 

NO 

Is the restrictor free to move and set correctly? 

YES 

NO 

Is the keg connected correctly? 

YES 

NO 

Is the gas turned on? 

YES 

NO 

Is the cooler being turned off during line cleaning? 

YES 

NO 

Is the beer line free from kinks? 

YES 

NO 

CALL TECHNICAL SERVICES  

A fully tightened sparkler will stop flow. Free off and adjust.  
Ensure sparkler and spout are clean. 

Fully tightened restrictor will stop flow. Free off with a cloth soaked in 
warm water and adjust to the correct speed.  

Ensure the connector has been properly engaged.  

Ensure that the gas bottle valve is open, the guage is registering pressure 
and the switch valve is pointing to the full cylinder. Ensure the keg gas 
valve is also turned on. 

Ice can form in the beer cooler coils in “Extra Cold” Dispense Systems 
during the beer line clean if the unit is left switched on.  
Turn off and allow to defrost. 

Ensure that the keg is in a position where the line is not under strain or 
trapped. If a kink appears permanent call technical services. 



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 

YES 

NO 

Poor Flavour 

Stale? Old? 

YES 

NO 

Vinegar? Acid? Rotten Eggs smell? 

YES 

NO 

Thin? Flat? 

YES 

NO 

CALL TECHNICAL SERVICES  

Check stock rotation, is beer over age? 
Check the minimum throughput of a keg a week is being achieved,  
size down if necessary 

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 

Is the beer too cold? Check cellar temperature 11-13oC  
and check water level and operation of coolers. 
Check gas connections are correct  
Mixed Gas: GREEN MAIN = Creamflow Ales/Stouts   
WHITE MAIN = Lagers/Ciders; GREY MAIN = CO2 

Quality Troubleshooting 
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