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Technical information and instructions of use

Background:

Metabolism and growth of many beverage-harming microorganisms require oxygen. Especially acetic bacte-
ria, mycoderma and moulds need oxygen. Cleanliness and exclusion of atmospheric oxygen are therefore
important measurements to ferment fruit and grape juices as well as fruit and grain mashes the purest and
defect-free as possible. This can be succeeded by closing the fermentation container with liquid seal and a
DUPLEX beverage protector or a fermenting pipe (see seperate product information sheet).

Product desription / types:

DUPLEX beverage protectors are used within industry same as domestic sector. Material is made of con-
sumer goods compliant transparent polystyrene (exterior parts) or milky white polypropylene (interior parts of
DUPLEX | and 1A). With help of the suitable red DUPLEX stoppers (see seperate product information sheet)
the beverage protector can be inserted into every opening with round profile and closed airtightly.
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DUPLEX 0 for small containers up to 10L, 130 DUPLEX 1 A for fermentation containers 50-500L,
mm total height, & 38 mm, shaft & 200 mm total height, & 80 mm, shaft
10 mm, stopper as per choice with @ 18 mm, stopper as per choice with
drill hole @ 9 mm.  Art.-no. 7200 drill hole @ 17 mm. Art.-no. 7206

DUPLEX 1 for barrels 10-50L, 140 mm total DUPLEX 2 for fermentation tanks >500L, 250
height, & 65 mm, shaft & 18 mm, mm total height, &140 mm, shaft &
stopper as per choice with drill hole & 25 mm, stopper as per choice with

17 mm. Art.-no. 7203 drill hole & 24 mm. Art.-no. 7209



Usage as fermentation plug:

A DUPLEX beverage protector protects the ferment-
ing mash against dust, fruit flies and draughts. At
same time it allows the unhindered escape of car-
bonic acid gas (“carbon dioxide, COy") existing at
any alcoholic fermentation process, as the following
sketch shows:
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The intensity of this gas building is well visible and
audible at beginning, ongoing and finalizing fermen-
tation process or also at suddenly stacking fermen-
tation. A slight “re-bubbling® after complete alcoholic
fermentation, can show ,biological acid reduction®.

During start and main phase of fermentation the DU-
PLEX beverage protector is to be filled with water
up to ring mark, or, in case of risk of too fast evapo-
ration, with a mixture of glycerine and water at ratio
of 1:1. The fermentation container itself should just
be filled 70-80% with the good, to avoid spilling of
fermentation foam over the beverage protector.

For containers with distilling mashes, the beverage
protector should be replaced by a stopper until distil-
lation for airtight closing, after completed fermenta-

tion process.

Usage as control and storage plug:

During post-fermentation and at following storage of
wine it can happen that some air gets through the
DUPLEX beverage protector into the container be-
cause of temperature and air pressure fluctuations.
For this reason, the water still in beverage protector
should be replaced by a sealing liquid with disinfect-
ant, oxygen-binding effect, e.g. 2% sulphurous acid
(CAUTION: Not sulphuric acid!). This sealing liquid
can be very easy generated by dissolving double
salts (“DS I, potassium pyrosulphite, and “DS 11 cit-
ric acid) in water under stirring and should be re-
newed every 4-8 weeks.

A small pack DS | and Il brings out 500mL liquid
sealing, a big pack DS | and Il 25 liter. Further de-
tails can be found on our seperate information sheet
“Barrel conservation, beverage protector and
bottle disinfection with SO>".
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Storage container with fermenting must or wine
as reservoir in household:

Is the container used as reservoir, of which regularly
wine is taken from, a corresponding aeration via the
DUPLEX beverage protector is unavoidable. Con-
sequently, at decreasing filling level in container,
more and more oxygen reaches the wine and
changes it oxidatively. Although this process can be
temporarily delayed by allowing the wine to
“breathe“(see our “Instructions to making apple
cider and grape wine at home*), it cannot be com-
pletely prevented. The wine loses its freshness and
turns acescent over time.

Storage container with pasteurized fruit juice as
reservoir in household?

DUPLEX beverage protector is not suitable for
closing containers with pasteurized fruit juice of
which constantly fresh juice should be taken out.
Even carefully pasteurized fruit juices contain viable
spores of moulds, which then develop as soon as air
gets to the juice. As explained above, even using a
beverage protector will not prevent this from happen-
ing if the drink is removed repeatedly.

A modern, cost-effective, and reliable alternative is
to fill pasteurized fruit juice while still hot into 5- or
10-liter “bag-in-box” packaging (see separate in-
formation sheet), store it there, and dispense it from
the bag even after opening without any loss of qual-
ity. The significantly shorter cooling time of the fruit
juice in these plastic bags compared to hot storage
in large containers also preserves the aroma and re-
tains the vitamins of the valuable fruit juice.

Beverage protector used as storage and control
plug on tanks containing KZE-stored fruit juices
at beverages industry?

For this application purpose, which requires absolute
sterility and usage of high concentrated sulphuric
acid as sealing liquid, our Air filters DUPLEX-OP-
TIMA (seperate information sheet), made of glass,
available in several types, are to be preferred be-
cause of its resistance.

Products:

Glycerine: food quality E422,1L Art-no. 0904

Double salts | + 11 (30g small pack) for preparation of
500mL sealing liquid Art.-no. 6670

Double salts | + 1l (1.5 kg big pack) for preparation of

25 L sealing liquid Art.-no. 6671
Bag-in-Box (BiB): bag + carton, 5L Art.-no. 6860
” ” ” » T0L  Art.-no. 6864
Filling holder for BiB-bag (SST) Art.-no. 6869
Serving stand for BiB (aluminium)  Art.-no. 6868



