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Onsite testing of safer alternative to caustic cleaners in removing soil from fermenting tanks through CIP

The testing took place onsite in one of Portico's fermenting tanks after moving the desired product into
kegs from the tank leaving behind yeast and hops.  The Virdivis FB1000 was tested using Portico's CIP
method, utilizing a mobile pump to circulate the cleaner through CIP balls allowing for low pressure spray. 
The recommended dilution of the Virdivis concentrate is 20% or 26oz/gallon.  Portico's fermenting tanks
have a 10 gallon capacity, so they use 7 gallons of water in order to leave room for circulation.  Seven
gallons of water and 1.4 gallons of Virdivis FB1000.  The cleaning solution was heated to 120F, and the
CIP was run for 10 minutes.  

After 10 minutes, the tank was opened to find that the cleaning product had foamed too much to allow
for any circulation of the product, preventing any soil removal.  

Substrates: Stainless Steel
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Innovative Chemical
Technologies, Inc.

Virdivis FB1000
(ICT 1648L)

20 ☐ Too much foam to allow for
effective cleaning

Future possible steps include:

testing Virdivis FB1000 on tap lines and small parts
retesting this application at 150-180F
retesting this application with a defoaming agent/surfactant added to the Virdivis FB1000
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