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A beer cooler is a piece of equipment designed to rapidly chill beer and other products and maintain that temperature between the cellar storage and glass. There are a number of setups to achieve this aim including:
· Shelf cooler – for short draw distances and few products lines
· Direct draw keg coolers – designed of portability
· Long draw remote beer coolers – made for long draw distances and many products lines
	There are 3 systems that work together to serve the perfect pint, these are the
beer gas system, remote cooler unit and the secondary cooling system. 
The gas system runs of 2 types of compressed gas, CO2 for regular carbonated beverages and a 30/70 N2/CO2 mix meant to be used in nitro beers (e.g., Guinness) where a smooth long-lasting head is required. There are 3-barrel types, keg, cask and bag in box.
The remote beer cooler operates by building an ice bank around condensing coils within a propylene glycol water mix to act as a heat sink for product passing though and within beer trunk lines between the cooler and tap. A lid pump circulates this product through supply and return lines clustered withing product lines surrounded with insulation. The ice bath is managed by an electronic control unit which keeps the bath between -2C and 0.5C. Input data is fed from a temperature probe within the bath as well as telemetry from other components. It then outputs commands to the lid pump, heat dump, glycol pump, compressor and fan motor to keep equilibrium.
The secondary refrigeration system is to remove heat from a heat exchanger connect to the primary coolant and transport it to an external heat dump terminal, a glycol pump circulates the medium round the system.
This system goal is to balance both temperature and pressure within the product, achieving the perfect pint, as to much pressure/temperature creates wastage and to low will either give suboptimal product or freeze and block the system.
	
