Kegerator

Conversion Kit

Important Note: Your CO, tank is shipped empty -
you will have to bring it to a welding shop in your

area to get it filled.

D1000 - Single Tap Kit Includes:

* 5|b Empty CO, Tank

« Dual Gauge Regulator

« 5 ft of 5/16" Gas Line Tubing

« 5 ft of 3/16" Beverage Line Tubing
* Hose Clamps x 4

« Faucet/Knob/Shank Combination
* Faucet Wrench

« Sanke Tap

« Tailpiece

« Tailpiece Gasket

 Hex Nut For Tailpiece

« 6" Stainless Steel Drip Tray

D1000A - Double Tap Kit Includes:

* 5|b Empty CO, Tank

« Dual Gauge Regulator

«CO, Tee

+ 10 ft of 5/16" Gas Line Tubing

« 10 ft of 3/16" Beverage Line Tubing
* Hose Clamps x 10

* Faucet/Knob/Shank Combination x 2
* Faucet Wrench

« Sanke Tap x 2

« Tailpiece x 2

« Tailpiece Gasket x 2

+ Hex Nut For Tailpiece x 2

« 6" Stainless Steel Drip Tray

You Will Also Need:
*1” Hole Saw

o Sturdy Drill
* Crescent Wrench
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INSTRUCTIONS FOR USE:

First, secure a tall glass of beer, as this can be a thirsty job. This will be
the last time you have to pour from a can or a bottle. Beer on tap is mo-
ments away.

1. Choose Faucet Location: You will need a 1" hole saw bit and a very
sturdy drill. Decide where you want the faucet(s) to be on the outside of
your refrigerator. Mark the spot and then drill a1" hole or holes depending
on how many taps you are installing.

2. Install Faucet Shanks: Take the back nut off of the threaded shank and
push the shank into the hole you just drilled, so that the flange (usually
black) is flush with the outside of the refrigerator. Screw the back nut
onto the back of the shank, from inside the refrigerator, so that the shank
is firmly secured.

3. Connect Regulator to CO, Tank: Connect your dual gauge regulator to
the 5 |b CO2 tank with a crescent wrench. Do not overtighten the regula-
tor as you may split the built-in gasket if too much force is applied. The
gauge that goes to 2000 psi is your tank gauge and tells you how much
gas is left in your tank. A normal 5 Ib CO2 tank will hold from 600-1000
psi of pressure when filled, depending on the temperature the tank is
stored in. The gauge that goes to 60 psi is your outgoing gauge and tells
you what amount of pressure is being released into the keg.

4. Set Up Sanke Tap: Locate the sanke tap, beer hex nut, beer line gasket,
and tailpiece. Drop the tailpiece into the hex nut with the barb facing out
the top of the hex nut. Next seat the beer line gasket under the tailpiece
and thread it on to the top beverage out side the of the sanke tap. Note:
the gas line hex nut and barb come pre-assembled on the sanke tap.



5. Set Up & Attach CO; Line: Push the 5/16 gas line tubing onto the lower barb on the sanke tap. Slide 2 hose clamp onto
the gas line. Tighten one of the hose clamps down on the barb and tubing you just connected using a flathead screwdriver.
Next, using the 2nd hose clamp, attach the remaining end of gas line to the barbed outlet on the regulator using a flathead
screwdriver.

6. Set Up & Attach Beverage Line: Locate the 3/16 beverage line, and 2 hose clamps. Attached 3/16 beverage line to the top
barb on the sanke tap by pushing into place and securing it to the barb using one of the hose clamps and a screwdriver.
Next slide the other hose clamp onto the 3/16 beverage line and attache it to the barb on the faucet shank you already
installed on the refrigerator. Secure it to the barb using the remaining hose clamps with a screwdriver.

7. Setting & Adjusting CO. Pressure: Once everything is connected you will need to open the valve on the top of the CO2
tank. Open the black valve on the outlet of the regulator by turning the valve to the vertical position. If you hear any leak-
ing shut it off and inspect the gas line clamps and fitting on the regulator and sanke tap. If you don't hear any leaks, you
can adjust the pressure on the regulator. Usually 8-12 psi is best, but different beers will have different requirements. You
can increase the outgoing pressure by screwing in the adjustment screw on the regulator body. By loosening the screw
you decrease the pressure.

8. Tapping The Keg: With the pressure on, we are ready to tap the keg . Place the sanke tap on top of the keg and twist
the entire tap body clockwise. Then pull the handle up to engage, then push it down to lock into place. Your beer is tapped.
Run, don't walk, to the nearest pint glass and test the system out!

After note: The sanke tap that came with your kit is the choice for about 90% of the kegged beers on the market. If you decide
to tap a European, German, or English keg you will most likely need to purchase the corresponding tap.

CARBONATION

Carbonation is influenced by both temperature and pressure. The lower the temperature of the liquid, the higher CO2 pres-
sure, and the more surface area for contact between the liquid and CO2, the easier CO2 goes into solution. Thus the fastest
way to carbonate your beer is to chill it down as much as possible, turn the CO2 to about 30 p.s.i., and shake it for around
3 minutes. A better quick method is to use the chart below. Select your temperature and desired volume of CO2 (2.2-2.7
is a good range to start with) and shake the keg until no more CO2 goes into solution. For those who want to carbonate
like the pros (quickly, with precision, and without shaking), we do sell a carbonation stone. It hooks to the inside of the
COz2 in valve and hangs to the bottom of the keg. The stainless steel stone releases thousands of .5-2 micron bubbles of
COz2, creating so much surface area that the CO2 is instantly absorbed into solution until saturation is reached at whatever
level of carbonation you choose.

The paragraph above explains how to carbonate fast when you need it quick, but just like bottling, your beer is going to
benefit from a week or two of aging. What most people who keg do is hook the keg up at whatever pressure CO2 they are
going to dispense at, on average around 8-12 psi. Leave it on, in the refrigerator, for 1-2 weeks after which time the beer
will be carbonated. Our personal method of carbonation is to keep our refrigerator at around 38 degrees. We hook up the
gas line assembly to the keg, adjust pressure to 10 psi, and leave it for one week.

A keg of beer can be thought of as having two parts: the beer (liquid) and the headspace (gas). These two parts want to
equalize the pressure ... your beer will keep accepting CO2 until the pressures are equal. If you leave your flat beer with
30 psi of CO2 in the headspace, you will eventually end up with fizz as the beer keeps accepting CO2 into solution in an
attempt to equalize the pressures. If you have a carbonated beverage of any sort (beer, soda, seltzer) and you have no
pressure in the headspace the CO2 comes out of solution to try and equalize the pressure between the liquid and the
gas (headspace). You witness this every time you buy a 2 liter soda bottle and it goes flat in a few days. So the idea is to
equalize them at the carbonation level you prefer. The easiest way to do this is to carbonate at the pressure you dispense.
It may take a couple of days longer, but your beer ages and clears and dispenses very nicely without foaming problems.

Serving your beer: After drawing off the first few pints, all the sediment around the dip tube in the bottom will be drawn
off and you will start to get clear beer. A nice benefit of the keg is since it is constantly aging at a very cold temperature,
the chill haze you see when you chill a bottle of homebrew will settle out within a few weeks.



HOW TO READ THE CARBONATION CHART:

First choose the average temperature of the beer on the left side of the chart and then find the level of carbonation you
want in the center of the chart. Once you have determined the carbonation level, follow the column up to the top of the
chart to find your PSI setting.

CARBONATION CHART

Pounds per Square Inch (PSI)
6 |7 (.8 .9 10 41 12 13 | 14 |15 16 | 17 | 18 | 19 |20

33| 2231233243253 |263|274|284|2096]|306]|315]325
34| 218 | 228 | 238 | 248 | 258 | 269 | 279 | 2.9 30 |309 1319
350 214 | 224 [ 234 | 243 | 252 | 263 | 273 2831293302312 |322
36) 200 | 219 [ 229|238 | 247 | 257 | 267 | 277 | 286 | 2.96 | 3.05 | 3.15 | 3.24
37) 204 | 214 [ 224 | 233 | 242 | 252 | 262|271 | 28 2.9 30 13091318 |327
38] 20 2.1 22 122912381248 | 257 (2662751285294 1303|312 | 321
39) 196 | 206 215|225 234|243 |252 (261 27 28 12891298 1|307 (316|325
401 192 | 201 | 21 2.2 23 123912471256 12652751284 1293]|301] 31 |319
41) 188 | 197 | 206 | 216 [ 225|234 | 243|252 | 26 27 127912881296 (305|314
42) 185 | 194 [ 202121212211 23 | 239|248 |256 | 265|274 |283]291| 30 |3.09
43| 181 19 11991208 1217 122612341243 [252 261269278286 |295 | 304
441 178 | 187 1195|204 [ 213|222 | 23 | 230|247 256|264 | 273|281 | 29 | 299
450 175 | 184 [ 191 20 [ 208|217 | 226|234 | 242|251 | 26 | 269|277 | 286|294
46 | 171 18 1188 1196 1204 1213 1222 | 23 [238 247 125512641272 1281|289
4701 168 | 176 | 184 | 192 | 2.0 1209|218 | 226 | 234 | 242 | 25 | 259 | 267 | 276 | 2.84
481 165 | 17311811189 (196|205 |214 222 23 [ 238|246 | 254262271279
49) 162 | 17 [ 1791186 11931201 | 21 [218|225|234|242| 25 | 258 | 267|275
50} 159 | 166 [ 174 | 182 | 1.9 | 198|206 [ 214|221 | 23 | 238|246 | 254|262 | 27
1) 157 | 164 [ 171 | 179 | 187 [ 195|202 | 21 | 218 | 226 | 234 | 242 | 249 | 257 | 2,65
52| 154 | 161168 1176|184 1192|199 |206 2142221 23 |238|245]| 253 | 261
53| 151 | 159 [ 166 | 174 | 1.81 | 1.89 | 196 [ 203 | 21 [ 218|226 | 234 | 241|249 | 257

Degrees in Fahrenheit

54 156 1163 1171 | 178 | 186 [ 193 | 20 | 207 | 215|222 | 23 | 237 | 245|252
55 153 | 16 1168 |175[182 1891197204212 2192261233 | 24 | 247
56 15 | 157 1165|172 | 1.79 | 186 [ 193 | 2.0 | 208 | 215 | 222 | 229 | 2.36 | 2.43
57 154 | 162 | 17 | 1771183 ] 19 | 197|204 | 211 | 218|225 | 232 | 2.39
58 151 1159 1167 | 174 | 18 [ 187|194 201|208 [215[221 228|235
59 156 | 164 1171 | 177 | 184 [ 1911198 1204 | 211 | 217 | 224 | 231
60 154 | 162 | 169 [ 1.75 | 1.82 | 1.88 | 1.95 | 2.01 | 2.08 | 2.14 | 2.21 | 2.27
Volumes Of CO,
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