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FACTS & FIGURES

Technically superior: the JETSTAR™.

GEA Brewery Systems has been relying on the 

internal boiler for wort boiling for a long time 

now. It offers marked advantages over an external 

boiler. The internal boiler works on the basis of 

a purely physical principle: steam bubbles create 

a density difference between the wort in the  

internal boiler and the surrounding kettle, thus 

ensuring continuous circulation. This principle, 

also known as natural circulation, operates without 

additional circulation pump and minimizes 

mechanical stress on the wort. With internal 

boilers, wort circulation rates are much higher 

than with external boilers. During boiling, wort is  

circulated 20–30 times per hour, which ensures 

a homogeneous temperature throughout the 

entire wort kettle. The tube bundle is located 

right in the middle of the medium to be heated; 

it emits heat straight into the wort and not to the 

surroundings. With the JETSTAR ™, our newest  

design of internal boilers, we achieve better 

homogeneity right from the start of wort heating.   

Pressure control during Dyn. LBP
Depending on whether a vapour condenser is used or not, various 
methods can be employed to control the pressure. In plants without 
vapour condensation (see left) we install a bypass pressure control 
valve in the vapour pipe. When using a vapour condenser, the 
pressure is controlled via the water feed from the energy storage 
tank. The water feed is heavily throttled during the pressure build-up  
phase.    
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Efficient evaporation using the two-level 

wort spreader.

The patent protected two-level wort spreader  

distributes the wort over the wort surface on two 

different levels. The more homogeneous flow  

conditions and the larger surface area ensure a 

particularly efficient evaporation of undesirable 

odorous substances, at the same time significantly 

reducing foam formation on the wort surface.  

Always hygienically safe
The JETSTAR ™ allows optimal cleaning. In contrast to systems 
with circulation pump it enables complete drainage of water  
and detergents without residues. A short intermediate cleaning 
during the normal brewing process always ensures constant  
boiling conditions. The short program includes pre-rinsing with 
water, caustic cleaning, neutralizing and post-rinsing with water 
and takes only 20 minutes. The time involved does not affect the 
brew cycle time.   

Two-level wort 
spreader
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JETSTAR™:
Technology and energy 
management
At GEA Brewery Systems we understand state-of-the-art wort boiling as 
an interrelated package comprised of the heating-up process, the actual 
wort boiling and the wort treatment during cast-out. Only the holistic 
approach achieves best values in terms of beer quality and in energy 
effi  ciency. This brochure explains the individual aspects.    

The JETSTAR™ development contributes considerably to effi  ciency 
and quality improvements in wort boiling. Here we show you how we 
implement the system.  
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