Insider’s Guide

Line Chillers
Troubleshooting Draught Temperature Issues

Version 1.1 Jan, 2019

This guide is one component of the BetterBeer.com Insider’s Guide Series.
Used by clients of Better Beer to help understand and troubleshoot their draught
systems, these guides also provide tips and techniques on preventative maintenance.

If you have questions or comments about the material contained within this guide,
please contact us at (888) 811 - 2337 or s upport@BetterBeer.com

You are permitted to share this document with the staff at a single location, you
are not permitted to share it outside of that single location. A single location is
defined as one business location with a unique postal address. If you would like to
give access to this or any of our guides for multiple locations, please contact Steve Riley,
our Director of Business Development.
Our Copyright Policy, Privacy Policy, and Terms Of Use can be viewed h
 ere.
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Line Chillers 101
Because “People like cold beer.”

The Line Chiller (aka Power Pack or Glycol
Deck) is responsible for keeping beer cold
inside the trunk line. It is important to know
that the Line Chiller keeps cold beer cold, it
doesn’t make warm beer cold. The beer that
enters the trunk should be cold, thus the
importance of a cold walk-in fridge. Just to be
clear, cold is defined as 3°C (38°F).

How It Works
The Line Chiller usually sits on top of the walk-in fridge. Sometimes outside of the fridge
on a shelf, but for the most part, it is above the walk-in. It is comprised of a compressor
that cools a liquid (Glycol) and then pumps that liquid through two lines inside of the
trunk. There is a supply line in the trunk that runs to the bar and a separate return line
that runs from the bar back to the Line Chiller. We have covered how the chiller lines are
bundled in the trunk in the Trunk Line article.
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The Line Chiller is made up of several components:
Polypropylene Glycol – Glycol for short, is a food grade liquid antifreeze blue or pink in
colour. It comes in a concentrated form that needs to be diluted with water, usually 1:1.
Bath (A) – The glycol (concentrate and
water) gets poured into the bath, which
is a small tank behind the pump and
motor in this deck.
Pump & Motor – the grey cylinder is
the motor (B) which spins the pump
(C). This is what pushes the glycol from
the bath into the trunk and back into
the bath.
Compressor (D) – behind the grey screen on the left of the deck is a compressor that
chills the glycol in the bath.
In the case of a long run, the establishment will need a larger Line Chiller. The installers
will use the length of the run and how many sets of cold lines to calculate the size of the
Line Chiller that will be required.

Thermostat
On the front of the deck is a LED display that will show the
temperature of the glycol inside the bath. This number should be
between 28 and 33. Typically, there is a six-degree swing
between the bath temperature and the tap temperature. If the
bath is at 28, the tap temp will usually be 34. The Molson Sub
Zero system and some larger, high powered systems are the
exceptions to this rule, but for the most part, you are looking for
28-33 on the reading.
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Inside the fridge – The “U” Bend
The supply and return lines leave the deck
and go into the fridge, close to where the
trunk line exits the fridge. The supply and
return lines enter the trunk while it is still
inside the fridge to ensure that there are no
warm (or non-chilled) areas of the beer lines.

It is imperative that every inch of supply and
return lines be covered in insulation so not
to become covered in ice, which makes
them less efficient.

Common Line Chiller Issues:
Frozen Beer
The deck is too cold because someone set the thermostat that controls the temperature
of the bath too low or it is broken and needs to be replaced. The freezing typically
happens at the U-bend in the fridge as this is where the supply line is the coldest. It is
usually light beers or Guinness (lower alcohol %) which freeze first. If it happens
occasionally, you can trip the breaker that powers the deck leaving it off for about an
hour to thaw. The refrigeration tech should be called to adjust or replace the
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thermostat as tripping the breaker continuously isn’t good for the compressor or the
motor.
Beer Is Warmer Than Usual
If the temperature increase is slow to happen and is under 50° F, these could be a
few reasons:
The screen cover in front of the compressor is matted with dust. The compressor has a
fan which sucks in air to help the compressor from overheating. If the screen becomes
matted with dust, the compressor chokes and warms up, making it less efficient, and it
cannot cool the bath effectively.
The glycol is evaporating and there is less in the bath. Because the return glycol is
slightly warmer, it warms the bath slightly. The less liquid in the bath, the longer it takes
the bath to recover making it warmer and warmer. Think of global warming on a much
smaller scale. Ensure your deck is checked every few months to ensure a good fill level
of glycol.
The glycol is frozen – if the lid that seals the bath is not on tight or has some gaps in the
insulation, warm air gets in causing condensation on the inside of the lid, which drips
into the bath. As the bath fills with condensation, the liquid overfill spills out the side.
Over time, there is less and less glycol in the bath and more water. Since water freezes
at 32° F and the chiller is set at 28° F, the water freezes and there is less liquid to pump
through the lines.
Using store-bought glycol. Not all glycols are created equally. To save a few bucks,
people have used glycol that is designed to put in your cottage plumbing to keep it from
freezing. This glycol is not designed to be in motion and easily separates from the water
causing the water to freeze. Less water means less liquid to pump and slower recovery
times.
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Warm beer
If all of the beer is pouring warm, over 50° F:
The breaker in the electrical panel has tripped so no power is going to the deck.
The motor is burned out and isn’t powering the pump.
The compressor is burned out and isn’t chilling the bath.
The deck is completely out of glycol, or the glycol is frozen solid. Both of these quickly
burn out the motor.

Best practices:
The deck should be in a
 n area with good circulation. While above the fridge is out of
the way, sometimes there are other compressors (which create heat) up there so the
area gets very hot. Installing a fan helps. Closing in the space above the fridge does not
help.
Do not put the deck inside of the walk-in. While this may seem like a good idea to
keep the glycol cool, it doesn’t help as the compressor creates heat when making the
glycol cold, which warms up the walk-in.
Insulation is our friend. A
 ll glycol lines and pumps must be completely insulated.
Also, the inside of the lid should have a small strip of foam insulation around the edge to
create a seal with the bath sides to keep warm air out.
The c
 ompressor screen should be cleaned every month or so by brushing off the dust
with your hand and then spraying with the water sprayer in the dish pit. Allow the
screen to air dry before placing back onto the front of the deck.
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Long lines/a large number of lines should have more than one deck. In an
establishment with more than 25 lines, there should be at least two pumps and motors
from one large deck or two separate decks.
Use g
 lycol designed for draught systems.

Notes:
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