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Guidelines for the Dispense of No/Low Beers on Shared Dispense Systems 

Alcohol free (< 0.05% ABV) and low alcohol (< 1.2% ABV) beers are increasingly available in the UK on conventional 

‘long line’ dispense. With low/no ethanol and, high sugar/carbohydrate the beers are more susceptible to microbial 

spoilage and, specifically and importantly, the growth/survival of pathogenic microorganisms. Accordingly, low/no beers 

on draught require the implementation of robust and regular hygienic practices to minimise the risks to beer quality and 

food safety. 

 

Best practice: minimising the risk(s) 

The management of the draught beer dispense system for low/no alcoholic products requires diligent implementation of 

hygienic practices coupled with the control of throughput and temperature. It is recommended that the following actions 

are taken to ensure risks are reduced and consumer experience is delivered to a high standard. 

 

BEER: 

• Brand Owner - Ensure the beer is microbiologically stable during the production process and in package prior to 

release into the supply chain and when dispensed in the draught systems. 

• Brand Owner - should perform validation on their beer in draught conditions. 

• Brand Owner – it is strongly encouraged to use unique spears / keg connections, spear collars or something 

similar to minimise the risk of connecting an alcoholic draught brand to a non-alcohol dispense line 

• Brand Owner – should clearly identify that the product in the keg is no/low to help reduce the risk of incorrect 

connection in the cellar. This is particularly if the there are both alcoholic and no/low versions of the same brand 

• Operator and Outlet  should check Best Before dates and general condition of the keg on delivery 

 

INSTALLATION OF NO/LOW LINE: 

• It is strongly recommended that no/low beers are not dispensed on existing shared dispense lines due to biofilm 

buildup and dispense line degradation. 

• It is strongly recommended that the beers are dispensed through a new dispense line which has a nylon or 

similar layer. This will minimise the attachment of microorganisms ( ‘biofilm’) to the surface of the line, which will 

increase the risk of microbial contamination of the products.  

• Cooling pipework to the back of the tap (T trace cooling) is a requirement, and ideally the tap itself, to minimise 

microbial colonisation.  

• Clearly identify the non-alcohol coupler / line-set in the cellar and at tap to avoid the risk of connecting an 

alcohol brand to a non-alcohol line set. The application of blue drop lines which clearly state ‘0.0%’ or ‘non-

alcohol’ are an example of good practice in this area. 

• Use a bespoke keg coupler, preferably one which cannot be confused with a coupler used for alcoholic 

products. Using blue couplers is an example of good practice here. 

STAFF TRAINING: 

• Training of outlet staff on the requirements of hygiene (personal and dispense system) along with the recognition 

that products must not be mixed up (i.e. pouring alcohol brands through a non-alcohol line). This training should 
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include the communication to the consumer at Point of Purchase which glass contains non-alcohol (helpful to use 

glassware which is clearly marked). 

 

TEMPERATURE: 

• The management of the temperature of keg storage and dispense an important part I of the management of the 

contamination risk of draught non-alcoholic beer.   

 

• The ideal storage temperature for non-alcohol keg products is below 5°C once connected to the dispense system. 

 

• If this storage temperature cannot be achieved, then the maximum storage temperature for non-alcohol kegs 

should not exceed 12°C 

 

•  Kegs of non-alcohol product should not exceed 25°C during the end-to-end supply chain 

 

• The ideal dispense system would ensure that the product is cooled below 5°C from and including the coupler to 

the dispense tap. This includes the fob detector and gas pump if a storage temperature system cannot be 

maintained below 5°C 

 

• The dispense system needs to be designed such that it has the capacity to ensure beer in glass at 2-5°C 

 

 

THROUGHPUT (Rate of Sale): 

•  Draught Low/No should only be considered if: - 
 

• Package volume exceeds 1.5 x the min ROS for keg (based on keg size available) 

• Keg emptied in 5days or brand owner’s recommendation of continuous connection to the dispense system 

• Equal volumes per day sold during the 5 days 

 

 

HYGIENE:  

• Appropriate training and briefing of bar staff is recommended to minimise the transfer of microorganisms to 
surfaces in contact with beer. (This should be best practice but is vital for NAB/LAB). 
 

• Line sanitisation / cleaning must be performed – as a minimum - every 7 days.  

• Ideally cleaning / flushing between kegs, with potable water, to reduce any cross contamination from old to new. 
 

• Sanitisation / cleaning should be carried out following the manufacturer’s instructions for dilution rates and process 
(using a recognised brand of cleaning agent) and, in future, in adherence with line cleaning benchmark testing 
procedure and protocol (under development). 
 

• Pre-connection, use a (commercial) sanitising spray on the keg coupler, spear and cleaning socket 
 

• Do not place the coupler on the floor or other surfaces where microorganisms will be present. 
 

• Daily, soak tap nozzles in (commercial) sanitising solution containing sodium dichloroisocyanurate 
 

• Ensure there is no cross contamination of the cleaning system for alcohol products. Ideally use a separate 
cleaning system for non-alcohol products 
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