BEER TEMPERATURE

SLOW FORCE CARBONATION CHART

PSI

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30
30°F | 1.82 | 1.92 | 2.03 | 2.14 | 2.23 | 2.36 | 2.48 2.6 2.7 2.82 | 2.93 [ 3.02 | 3.13 | 3.24 | 3.35 | 3.46 | 3.57 | 3.67 | 3.78 | 3.89 4

31°F | 1.78 | 1.88 2 2.1 2.2 [ 231 | 242 | 2.54 | 2.65 | 2.76 | 2.86 | 2.96 | 3.07 | 3.17 | 2.28 | 3.39 3.5 3.6 | 3.71 | 3.82 | 3.93 | 4.03

32°F | 1.75 | 1.85 | 1.95 | 2.05 | 2.15 | 2.27 | 2.38 | 2.48 | 2.59 2.7 2.8 2.9 3 3.11 | 3.21 | 3.31 | 3.42 | 3.52 | 3.63 | 3.73 | 3.84 | 3.94 | 4.04

33°F | 1.71 | 1.81 | 1.91 | 2.01 2.1 2.23 | 233 | 243 | 2.53 | 2.63 | 2.74 | 2.84 [ 2.96 | 3.06 | 3.15 | 3.25 | 3.35 | 3.46 | 3.56 | 3.66 [ 3.76 | 3.87 | 3.97 | 4.07

34°F | 1.68 | 1.78 | 1.86 | 1.97 | 2.06 | 2.18 | 2.28 | 2.38 | 2.48 | 2.58 | 2.69 | 2.79 2.9 3 3.09 | 3.19 [ 3.29 | 3.39 | 3.49 | 3.59 | 3.69 | 3.79 3.9 4

35°F| 1.63 | 1.73 | 1.83 | 1.93 | 2.02 | 2.14 | 2.24 | 2.34 | 2.43 | 2.52 | 2.63 | 2.73 [ 2.83 | 2.93 | 3.02 | 3.12 | 3.22 | 3.32 | 3.42 | 3.52 | 3.62 | 3.72 | 3.82 | 3.92 | 4.01
36°F | 1.6 1.69 | 1.79 | 1.88 | 1.98 | 2.09 | 2.19 | 2.29 | 2.38 | 247 | 2.57 | 2.67 | 2.77 | 2.86 | 2.96 | 3.05 | 3.15 | 3.24 | 3.34 | 3.43 | 3.53 | 3.63 | 3.72 | 3.82 | 3.92 | 4.01
37°F | 1.55 | 1.65 | 1.74 | 1.84 | 1.94 | 2.04 | 2.14 | 2.24 | 2.33 | 242 | 2.52 | 2.62 | 2.71 2.8 2.9 3 3.09 | 3.18 | 3.27 | 3.37 | 3.46 | 3.56 | 3.65 | 3.75 | 3.84 | 3.94 | 4.03

38°F | 1.52 | 1.61 | 1.71 1.8 1.9 2 2.1 2.2 [ 2.29 | 2.38 | 2.48 | 2.57 | 2.66 | 2.75 | 2.85 | 2.94 | 3.03 | 3.12 | 3.21 3.3 3.4 3.49 | 3.59 | 3.68 | 3.77 | 3.87 | 3.96 | 4.06
39°F | 149 | 1.58 | 1.67 | 1.77 | 1.86 | 1.96 | 2.06 | 2.15 | 2.25 | 2.34 | 2.43 | 2.52 | 2.61 2.7 2.8 | 2.89 [ 2.98 | 3.07 | 3.16 | 3.25 | 3.34 | 3.44 | 3.53 | 3.62 | 3.71 | 3.81 39 3.99 | 4.08
40°F | 1.47 [ 1.56 | 1.65 | 1.74 [ 1.83 | 1.92 | 2.01 2.1 2.2 2.3 | 2.39 | 247 | 2.56 | 2.65 | 2.75 | 2.84 | 2.93 | 3.01 Snil 3.19 | 3.28 | 3.37 | 3.46 | 3.55 | 3.64 | 3.73 | 3.82 | 3.91 | 4.01 4.1

41°F | 1.43 | 1.52 | 1.61 1.7 1.79 [ 1.88 | 1.97 | 2.06 | 2.16 | 2.25 | 2.34 | 2.43 | 2.52 2.6 2.7 | 2.79 | 2.88 | 2.96 | 3.05 | 3.14 | 3.23 | 3.32 | 3.41 3.5 3.59 | 3.68 | 3.77 | 3.86 | 3.95 | 4.04

42°F | 1.39 | 1.48 | 1.57 | 1.66 [ 1.75 | 1.85 | 1.94 | 2.02 | 2.12 | 2.21 2.3 | 2.39 [ 248 | 2.56 | 2.65 [ 2.74 | 2.83 | 2.91 3 3.09 | 3.18 | 3.26 | 3.35 | 3.44 | 3.53 | 3.62 3.7 | 3.79 | 3.88 | 3.97

43°F | 1.37 | 1.46 | 1.54 | 1.63 | 1.72 | 1.81 1.9 1.99 | 2.08 | 2.17 | 2.26 | 2.34 | 243 | 2.52 | 2.61 | 2.69 | 2.78 | 2.86 | 2.95 | 3.04 | 3.13 | 3.21 3.3 3.39 | 3.47 | 3.56 | 3.65 | 3.74 | 3.82 | 3.91

44°F | 1.35 | 1.43 | 1.52 1.6 1.69 | 1.78 | 1.87 | 1.95 | 2.04 | 2.13 | 2.22 2.3 2.39 | 2.47 | 2.56 | 2.64 | 2.73 | 2.81 2.9 2.99 | 3.07 Sndl 3.24 | 3.33 | 3.41 3.5 3.58 | 3.67 | 3.76 | 3.84

45°F | 1.32 [ 1.41 | 149 | 1.58 | 1.66 | 1.75 | 1.84 | 1.91 2 2.08 | 2.17 | 2.26 | 2.34 | 2.42 | 2.51 2.6 2.69 | 2.77 | 2.86 | 2.94 | 3.02 | 3.11 | 3.19 | 3.28 | 3.36 | 3.45 | 3.53 | 3.62 3.7 | 3.79

46°F | 1.28 | 1.37 | 1.45 | 1.54 | 1.62 | 1.71 1.8 1.88 | 1.96 | 2.04 | 2.13 | 2.22 2.3 2.38 | 247 | 255 | 2.64 | 2.72 | 2.81 | 2.89 [ 2.98 | 3.06 | 3.15 | 3.23 | 3.31 3.4 3.48 | 3.57 | 3.65 | 3.74

47°F | 1.26 | 1.34 [ 142 | 1.51 [ 1.59 | 1.68 | 1.76 | 1.84 | 1.92 2 2.09 | 2.18 | 2.26 | 2.34 | 2.42 2.5 2.59 | 2.67 | 2.76 | 2.84 [ 2.93 | 3.02 | 3.09 | 3.18 | 3.26 | 3.35 | 3.43 | 3.51 3.6 3.68

48°F | 1.23 [ 1.31 [ 1.39 | 1.48 [ 1.56 | 1.65 | 1.73 | 1.81 | 1.89 | 1.96 | 2.05 | 2.14 | 2.22 2.3 2.38 | 246 | 2.54 | 2.62 | 2.71 | 2.79 | 2.88 | 2.96 | 3.04 | 3.13 | 3.21 58] 3.38 | 3.46 | 3.54 | 3.63

49°F | 1.21 | 1.29 [ 1.37 | 1.45 [ 1.53 | 1.62 1.7 1.79 | 1.86 | 1.93 | 2.01 2.1 2.18 | 2.25 | 2.34 | 242 | 25 | 2.58 | 2.67 | 2.75 | 2.83 | 2.91 3 3.07 | 3.15 [ 3.23 | 3.31 | 3.39 | 3.47 | 3.56

50°F | 1.18 | 1.26 | 1.34 | 1.42 1.5 1.59 | 1.66 | 1.74 | 1.82 1.9 1.98 | 2.06 | 2.14 | 2.21 2.3 2.38 | 2.46 | 2.54 | 2.62 2.7 2.78 | 2.86 | 2.94 | 3.02 3.1 3.17 | 3.25 | 3.33 | 3.41 | 3.49

51°F | 1.18 | 1.26 | 1.34 | 1.42 | 1.49 | 1.57 | 1.64 | 1.71 | 1.79 | 1.87 | 1.95 | 2.02 2.1 2.18 | 2.26 | 2.34 | 242 | 2,49 | 2.57 | 2.65 | 2.74 | 2.82 2.9 2.97 | 3.05 [ 3.13 | 3.19 | 3.27 | 3.34 | 3.42

52°F | 1.16 | 1.23 | 1.31 | 1.39 | 1.46 | 1.54 | 1.61 | 1.68 | 1.76 | 1.84 | 1.92 | 1.99 | 2.06 | 2.14 | 2.22 2.3 [2.38 | 245 | 2.53 | 2.61 | 2.68 | 2.76 | 2.84 | 2.92 3 3.06 | 3.13 [ 3.22 3.3 3.37

53°F | 1.14 | 1.21 | 1.29 | 1.36 | 1.44 | 1.51 | 1.59 | 1.66 | 1.74 | 1.81 | 1.89 | 1.96 [ 2.03 2.1 2.18 | 2.26 | 2.34 | 2.41 | 249 | 257 | 2.64 | 2.71 | 2.79 | 2.86 | 2.94 | 3.01 | 3.09 | 3.16 | 3.24 | 3.31

54°F | 1.12 | 1.19 | 1.27 | 1.34 | 1.41 | 1.49 | 1.56 | 1.63 | 1.71 | 1.78 | 1.86 | 1.93 2 2.07 | 2.15 | 2.22 245 2.37 | 245 | 2.52 | 2.59 | 2.66 | 2.74 | 2.81 | 2.89 | 2.96 | 3.04 3.1 3.17 | 3.24

55°F | 1.1 1.17 | 1.24 | 1.31 | 1.39 | 1.46 | 1.53 1.6 1.68 | 1.75 ] 1.82 | 1.89 | 1.97 | 2.04 | 2.12 | 2.18 | 2.26 | 2.33 24 [ 247 | 254 | 2.62 | 2.69 | 2.76 | 2.83 | 2.89 | 2.97 | 3.04 | 3.11 | 3.18

56°F | 1.07 | 1.15 | 1.22 | 1.29 | 1.36 | 1.43 1.5 1.57 | 1.65 | 1.72 | 1.79 | 1.86 | 1.93 2 2.08 | 2.15 [ 2.22 | 2.29 | 2.36 | 243 | 2.5 | 2.57 | 2.64 | 2.71 | 2.78 | 2.85 | 2.92 | 2.99 | 3.06 | 3.13

57°F | 1.05 | 1.12 | 1.19 | 1.26 | 1.33 1.4 1.47 | 1.54 | 1.62 1.7 1.77 | 1.83 1.9 1.97 | 2.04 | 2.11 | 2.18 | 2.25 | 2.32 | 2.39 | 2.46 | 2.53 2.6 2.66 | 2.73 2.8 2.87 | 2.94 3 3.08

58°F | 1.03 1.1 1.17 | 1.24 1.3 1.37 [ 144 | 1.51 | 1.59 | 1.67 | 1.74 1.8 1.87 | 1.94 | 2.01 | 2.08 | 2.15 | 2.21 | 2.28 | 2.35 | 2.42 | 2.48 | 2.55 | 2.62 | 2.69 | 2.75 | 2.82 | 2.88 | 2.95 | 3.02

59°F | 1.02 | 1.09 | 1.16 | 1.22 | 1.29 | 1.36 | 1.43 | 1.49 | 1.56 | 1.64 | 1.71 | 1.77 | 1.84 | 1.91 | 1.98 | 2.04 | 2.11 | 2.17 | 2.24 | 2.31 | 2.38 | 2.43 2.5 2.57 | 2.64 2.7 | 2.77 | 2.84 | 2.91 | 2.97

60°F | 1.01 | 1.08 | 1.15 | 1.21 | 1.28 | 1.34 | 1.41 [ 147 | 1.54 | 1.62 | 1.62 | 1.75 [ 1.82 | 1.88 | 1.95 | 2.01 | 2.08 | 2.14 | 2.21 | 2.27 | 2.34 2.4 2.47 | 2.53 2.6 2.66 | 2.73 | 2.79 | 2.86 | 2.92

61°F | 099 | 1.05 | 1.12 | 1.18 | 1.24 | 1.31 | 1.37 | 1.44 1.5 1.57 | 1.63 | 1.69 [ 1.76 | 1.82 | 1.89 [ 1.95 | 2.02 | 2.08 | 2.14 | 2.21 | 2.27 | 2.34 2.4 247 | 2.53 | 2.59 | 2.66 | 2.72 | 2.79 | 2.85

62°F | 0.96 | 1.02 | 1.09 | 1.15 | 1.21 | 1.27 | 1.34 1.4 1.46 | 1.52 | 1.59 [ 1.65 | 1.71 | 1.78 | 1.84 1.9 1.97 | 2.03 | 2.09 | 2.15 | 2.22 | 2.28 | 2.34 | 241 | 2.47 | 2.53 | 2.59 | 2.66 | 2.72 | 2.78

63°F | 0.93 | 0.99 | 1.06 | 1.12 | 1.18 | 1.24 1.3 1.36 [ 1.42 | 149 | 1.55 | 161 | 1.67 | 1.73 | 1.79 | 1.85 [ 1.92 | 1.98 | 2.04 | 2.1 2.16 | 2.22 | 2.28 | 2.35 | 2.41 | 2.47 | 2.53 | 2.59 | 2.65 | 2.71

64°F | 091 | 0.97 | 1.03 | 1.09 | 1.15 [ 1.21 | 1.27 | 1.33 | 1.39 | 145 | 1.51 | 1.57 | 1.63 | 1.69 | 1.75 | 1.81 | 1.87 | 1.93 | 1.99 | 2.05 | 2.11 | 2.17 | 2.23 | 2.29 | 2.35 | 1.41 | 2.47 | 2.52 | 2.58 | 2.64

65°F | 0.88 | 0.94 1 1.06 | 1.11 | 1.17 [ 1.23 | 1.29 | 1.35 [ 1.41 | 1.46 | 1.52 | 1.58 | 1.64 1.7 1.76 | 1.82 | 1.87 | 1.93 | 1.99 | 2.05 | 2.11 | 2.17 | 2.23 | 2.28 | 2.34 | 2.4 | 2.46 | 2.52 | 2.58

Table Key:

Blue = Under-Carbonated, 0 - 1.40 volumes CO2

Gray = Stouts and porters, 1.50 - 2.20 volumes CO2

Green = Lagers, Ales, Ambers, most beers, 2.20 - 2.60 volumes CO2

Yellow = Highly carbonated ales, Lambics, Wheat beers 2.60 - 4.0 volumes CO2
- Red = Over-carbonated (except for certain specialty ales) 4.1+ volumes CO2




32 0

33 0.6
34 1.1
35 1.7
36 2.2
37 2.8
38 3.3
39 3.9
40 4.4
41 5

42 5.6
43 6.1
44 6.7
45 7.2
46 7.8
47 8.3
48 8.9
49 9.4

F1 Temp Set Value

F2 Difference set

value -

F3 Compressor

Delay -
F4 Temp
Calibration -

51 10.6
52 1.1
53 11.7
54 12.2
55 12.8
56 13.3
57 13.9
58 14.4
59 15

60 15.6
61 16.1
62 16.7
63 17.2
64 17.8
65 18.3
66 18.9
67 19.4
68 20

20.6
70 21.1
71 21.7
72 22.2
73 22.8
74 23.3
75 23.9
76 24.4
77 25
78 25.6
79 26.1
80 26.7
81 27.2
82 27.8
83 28.3
84 28.9
85 29.4
86 30
87 30.6

F° to C° Conversion

" Freezing  [EECNNETRN

88
89
90
91
92
93
94
35

31.1
31.7
32.2
32.8
33.3
33.9
344
35
35.6
36.1
36.7
37.2
37.8
38.3
38.9
39.4
40

temperature to retain range from -50C to 99C (default 10C)

Heating and cooling difference range from .3C to 10C (default .5C’

Compressor Delay range 1 to 10 minutes (default 3 minutes)

Temperature calibration range from -10C to 10C (default 0C)

"S" button to cycle through settings. Hold down the "S" button and the up or down key
simultaneously to change setting. Release the two buttons and press the power button to

save. (Note Ten second window for change saves.)

Using the temperature and pressure conditions of the beer at
equilibrium conditions and reading the volumes directly from a
chart easily obtain determining the volumes of CO2 in beer.
Equilibrium means the same amount of CO2 is diffusing out of
the beer as is being dissolved back into solution. It is critical
that the readings used for determining CO2 volumes are
taken under equilibrium conditions and the instruments used
are accurate.

The Patient Method

1) Clean and sanitize your keg thoroughly and connect your
gas line to the black liquid out disconnect. Pressurize your keg
to 10 psi, wait until you hear/feel the gas stop flowing,
disconnect the fitting from the keg and release the pressure
from the valve on the lid or through the gray gas in
disconnect. By doing this you're purging the oxygen out of
your keg.

2) Gently rack your beer into the keg just as you'd rack it into
your secondary fermenter or bottling bucket.

3) Replace the lid on the keg and repressurize again to 10 psi,
let it sit for a minute, bleed the pressure off again to re-purge
(also known as "burping" your keg).

4) Determine the temperature that your beer will be during
carbonation and set your regulator accordingly (again, refer to
the chart). EXAMPLE: You just kegged your Willamette Valley
Golden Ale and you need the carbonation to be just perfect to
present that wonderful hop aroma to your nose without
making you feel gassed up half way through your first pint. A
factor of 2.4 volumes is a really good number here (your
results may vary - | don't like my beer to be too gassy). Your
fridge that you'll be dispensing from keeps a fairly constant 40
degrees F. You'll want to place your keg in your fridge with
your regulator set at just over 11 psi (you see it on the chart,
right?). Give your beer 48 hours to carbonate. It will reach its
saturation point within this amount of time and the regulator
will shut down altogether. Remember that the gas should be
connected to the black beverage disconnect so that the CO2
bubbles up through the beer.
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