
  

The Principle 
 
For dealcoholiza�on the product is first heated by 
a heat exchanger in counter current to the finished 
alcohol-free product. It is then dispersed at the 
top of a specially designed evapora�on column. For 
CO2 containing liquids, prior degassing prevents 
forma�on of foam. Exhaust vapours are fed into the 
bo�om of the column. They rise upwards inside the 
column in counter current to the falling warm liquid. 
Thereby, they remove the vola�le alcohol from 
the product. The less vola�le components fall to 
the column base and flow into the falling film 
evaporator that generates the exhaust vapour. 
Densely packed, thin stainless steel sheets in the 
column maximize the transfer surface and the 
contact �me between product and exhaust vapours. 
The complete process takes place under vacuum 
at low temperature. The remaining alcohol-free 
product is pumped away and cooled. The vola�le 
flavours from the original product can be separated 
in an aroma recovery system and added back 
to the finished product. The alcohol is op�onally 
concentrated to up to 90 vol. % for further use. 

Aroma Conserving Dealcoholization of Beer and Wine 
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The Process Technology Company. 



 

The Centec Group 
 
Centec offer fully automated, skid-mounted process 
units and high precision measurement technology 
from a single source. Our systems and sensors are 
engineered to perfectly meet the most demanding 
requirements of the brewery, beverage, food and 
pharmaceu�cal industries. With a team of expe-
rienced engineers, we aim to create quan�fiable 
added value for our customers. We are your partner 
from planning and design through to commissioning 
of your plant. 
 

Capacity 3 - 200 hl/h 

Ini�al Alcohol 4,5 - 5,5 vol. % 

Residual Alcohol 0,01 - 0,4 vol. % 

Rec�fied Alcohol 30 - 90 vol. % 

Material 1.4301/AISI 304; 1.4404/AISI 316L; etc. 

Hea�ng Medium 
hot water, steam as primary source 
 

 

Cooling Medium 
glycol, ice water, ammonia, brine 
 

 

Op�onen 

 

in-line measurement (e. g. O2, CO2, °Plato, alcohol) 
carbona�on; aroma recovery; pasteuriza�on 
blending (mother beer, syrup) 
alcohol rec�fica�on (ATEX area) 
 

 

Typical Technical Data   

Centec 
Gesellscha� für Labor- & Messtechnik mbH 
Wilhelm-Röntgen-Strasse 10 
63477 Maintal. Germany 

+49 6181 1878-0 

+49 6181 1878-50 
info@centec.de 

centec.de 
centec.cz 
centec-uk.com 
centec-usa.com 
centecrrr.com 
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� Gentle treatment of  the product at low temperature 
� Residual alcohol content close to detection level 
� Optional aroma recovery and alcohol recti�cation 
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P.    +61 (02) 9620 8700
F.     +61 (02) 9620 8755
E.    info@prodetec.com.au
A.   17/38 Powers Rd,
      Seven Hills NSW 2147
      www.prodetec.com.au


