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How Does Ultraviolet Work?

The Role of UV in Brewing

Ultraviolet light causes permanent inactivation of micro-organisms by

disrupting DNA. It is effective against all bacteria and fungi, as well as

spores and viruses, which are normally present in the air. The maximum

effectiveness occurs between 240 and 280 nm and the Hanovia high-

intensity Arc Tube produces these wavelengths in abundance.

Water is one of the raw ingredients that gives each beer its distinctive

taste.

UV disinfection systems safeguard the water used in breweries from

the risk of water-borne biological contamination. UV disinfects the water

and is effective against all water-borne micro-organisms such as bacteria,

yeasts, moulds and algae.

Other applications for UV in the breweries include the treatment of caps

and cans and the disinfection of air in packaging areas.




