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Description

Technical Field

[0001] The present invention relates to a system for
extraction of soluble flavoring components from a solid
flavor carrier material, such as a solid hop material, into
a brewing liquid, such as wort or beer. In addition, the
present invention relates to a method for extraction of
soluble flavoring components from a solid flavor carrier
material, such as a solid hop material, into a brewing
liquid, such as wort or beer.

Background of the Invention

[0002] During the process for brewing beer, flavor af-
fecting components are usually added to the brewing liq-
uid at one or more stages of the brewing process. For
example, soluble hop components affecting the flavor of
the brewing liquid by imparting a bitter taste and aroma
to the brewing liquid may be added to the brewing liquid
by a process involving addition of a hop material to the
brewing liquid.
[0003] During the hop addition process, a hop material
is added to the brewing liquid and soluble hop compo-
nents are extracted from the hop material into the brewing
liquid. The hop addition may be performed at any stage
of the brewing process. For example, hop addition may
be applied to brewing liquid in the form of wort or beer.
[0004] In case of hop addition to wort, the hop addition
is usually performed during the wort boiling. However,
the hop addition to wort may also be performed during
the whirlpool stage before the wort cooler stage.
[0005] In case of hop addition to beer, the hop addition
process is sometimes denoted as "dry hopping". The hop
addition is then performed during the cold stages of the
brewing process, for example during and/or after fermen-
tation, preferably after fermentation. Thus, the hop addi-
tion to beer may be performed during and/or after matu-
ration.
[0006] The hop material used for the hop addition proc-
ess may be added to the wort or beer in the form of, for
example, a solid hop material such as hop pellets. How-
ever, the use of a solid hop material implies that solid
hop residues remain in the wort or beer after the extrac-
tion of soluble hop components from the solid hop ma-
terial in the hop addition process. These solid hop resi-
dues need to be removed since they are unwanted in the
subsequent processing stages of the wort or beer and
also in the final beer product.
[0007] There are a lot of different systems and methods
known today for performing the extraction of soluble hop
components from solid hop materials into a brewing liquid
and for removing solid hop residues from the brewing
liquid after the extraction of soluble hop components.
[0008] DE 10 2013 101 435 describes a device and
method for extracting aroma substances from vegetable
aroma carriers into a brewing liquid. In this device and

method, soluble aroma substances are extracted into a
brewing liquid and thereafter the solid hop components
in the form of solid hop residues are removed from the
brewing liquid. The removal is performed by separation
of the brewing liquid containing solid hop residues into a
liquid phase and a solid phase. A hydrocyclone or a filter
is utilized for the separation. However, use of a hydrocy-
clone is associated with a considerable investment cost
and with challenges with adjustment of the capacity
thereof to the required capacity of the brewing process.
Use of a filter for separation into a liquid phase and a
solid phase is associated with a risk of clogging of the
filter.
[0009] Accordingly, there is still room for improve-
ments of systems and methods for extraction of soluble
flavoring components from a solid flavor carrier material
into a brewing liquid.

Summary of the Invention

[0010] The invention is defined by the claims. One ob-
ject of the present invention is to provide an improved
system for extraction of soluble flavoring components
from a solid flavor carrier material into a brewing liquid,
which system alleviates at least some of the above-men-
tioned disadvantages with known devices for separation
of solid components from the brewing liquid, and which
system is associated with a facilitated extraction of sol-
uble flavoring components from the solid flavor carrier
material into the brewing liquid.
[0011] As a first aspect of the invention, there is pro-
vided a system for extraction of soluble flavoring compo-
nents from a solid flavor carrier material into a brewing
liquid, wherein the system comprises:

- a process vessel arranged to receive solid flavor car-
rier material and to receive and discharge material
comprising brewing liquid, wherein said process ves-
sel comprises an inlet for solid flavor carrier material,
a circulation inlet for material comprising brewing liq-
uid and a circulation outlet for material comprising
brewing liquid, and

- a filtration device for separation of solid components
from material comprising brewing liquid, wherein
said filtration device is a cross-flow filtration device
comprising at least one cross-flow filter within the
cross-flow filtration device, a circulation inlet for ma-
terial comprising brewing liquid, a circulation outlet
for unfiltered material comprising brewing liquid and
a closable outlet for filtered material comprising
brewing liquid;

wherein the process vessel and the filtration device are
comprised in a recirculation loop for circulation of material
comprising brewing liquid,
wherein the circulation outlet of the process vessel is
connected to the circulation inlet of the filtration device
in the recirculation loop,
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wherein the circulation outlet of the filtration device is
connected to the circulation inlet of the process vessel
in the recirculation loop,
wherein the system further comprises a recirculation
pump for generating a flow of material comprising brew-
ing liquid in the recirculation loop,
wherein the recirculation loop further comprises a clos-
able feed inlet for introduction of material comprising
brewing liquid into the recirculation loop, said feed inlet
being connected to the circulation inlet of the process
vessel, and
wherein the recirculation loop optionally further compris-
es a closable drain outlet.
[0012] The system of the first aspect of the invention
is advantageous in that it is based on a cross-flow proc-
ess, i.e. it comprises a cross-flow filter device, for sepa-
ration of solid components from material comprising
brewing liquid after extraction of soluble flavoring com-
ponents from a solid flavor carrier material into the brew-
ing liquid. Thus, the whole system may be regarded as
a cross-flow system. Since the system comprises a fil-
tration device in the form of a cross-flow filtration device
for the separation, clogging of the filter, i.e. the cross-
flow filter of the cross-flow filtration device, may be avoid-
ed or essentially reduced by regulating the flow of mate-
rial comprising brewing liquid through the cross-flow fil-
tration device, i.e. by regulating the recirculation flow of
material comprising brewing liquid in the recirculation
loop together with regulating the flow of material com-
prising brewing liquid entering and exiting the recircula-
tion loop, such that the flow of material comprising brew-
ing liquid parallel with the surface of the cross-flow filter
is regulated.
[0013] The system of the first aspect of the invention
is also advantageous in that extraction of soluble flavor-
ing components from the solid flavor carrier material into
brewing liquid in the process vessel and the remainder
of the recirculation loop is facilitated. This is due to the
fact that the system is arranged for recirculation of ma-
terial comprising brewing liquid in the recirculation loop
during use, which implies that a high agitation and tur-
bulence is achieved in the recirculation loop, thus facili-
tating the extraction.
[0014] The system is arranged for extraction of soluble
flavoring components from a solid flavor carrier material
into a brewing liquid, which may be comprised in a brew-
ing liquid material (i.e. a material comprising brewing liq-
uid). Brewing liquid refers to any kind of liquid which is
involved/used in a brewing process. Thus, the brewing
liquid may be any fermentable of fermented brewing liq-
uid, such as any brewing liquid before or after fermenta-
tion. For example, the brewing liquid may be a liquid such
as beer or wort. The beer may be beer that is still fer-
menting, beer that is fermented, beer that is to be ma-
tured, beer that is still maturing, beer that is matured or
beer that is fermented and matured. The brewing liquid
may also be a suitable cleaning liquid for recovery of
another brewing liquid and/or for cleaning and recovery

of the solid flavor carrier material comprised in the recir-
culation loop, such as brewing water. For example, the
brewing water may be deaerated water.
[0015] Brewing liquid material, i.e. material comprising
brewing liquid, refers to any kind of liquid material com-
prising a brewing liquid. Thus, the brewing liquid material
may be a brewing liquid or a liquid material comprising
a brewing liquid and solids/solid components/particles,
i.e. a slurry/suspension. The brewing liquid material may
also comprise more than one brewing liquid, i.e. two or
more different brewing liquids. For example, the brewing
liquid material may be beer or wort or a slurry/suspension
comprising beer or wort and solids/solid compo-
nents/particles.
[0016] The solid flavor carrier material may be any solid
material that is insoluble but comprises soluble flavoring
components, which may be extracted into the brewing
liquid, which are suitable for extraction into the brewing
liquid and which affect the flavor (i.e. aroma and/or taste)
of the brewing liquid. For example, the solid flavor carrier
material may comprise or be constituted by a solid hop
material, such as whole hops, hop pellets, hops in powder
form or any form of upconcentrated hop products in solid
form. Alternatively, the solid flavor carrier material may
comprise or be constituted by one or more adjuncts. For
example, the one or more adjuncts may be selected from
coffee, orange peel, cocoa nibs/material and wood chips.
The solid flavor carrier material may also comprise both
a hop material and one or more adjuncts.
[0017] In accordance with the above, the process ves-
sel is arranged to receive solid flavor carrier material and
receive and discharge material comprising brewing liquid
and comprises an inlet for solid flavor carrier material, a
circulation inlet for material comprising brewing liquid and
a circulation outlet for material comprising brewing liquid.
Thus, the process vessel is arranged to receive solid fla-
vor carrier material through the inlet for solid flavor carrier
material, to receive material comprising brewing liquid
via the circulation inlet and to discharge material com-
prising brewing liquid via the circulation outlet. Accord-
ingly, the process vessel is arranged to, at least tempo-
rarily, accommodate solid flavor carrier material. The cir-
culation inlet and the circulation outlet of the process ves-
sel may be arranged such that material comprising brew-
ing liquid fed (i.e. pumped) from the circulation inlet to
the circulation outlet, i.e. received via the circulation inlet
and fed towards the circulation outlet, is fed through solid
flavor carrier material when accommodated in the proc-
ess vessel.
[0018] The material comprising brewing liquid fed from
the process vessel via the circulation outlet may, depend-
ing on the stage of the process, contain dissolved flavor-
ing components of the solid flavor carrier material in the
brewing liquid as well as solid components, i.e. non-sol-
uble components/particles, of the solid flavor carrier ma-
terial provided in the process vessel. The material com-
prising brewing liquid fed into the process vessel via the
circulation inlet may also, depending on the stage of the
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process, contain dissolved flavoring components of the
solid flavor carrier material in the brewing liquid as well
as solid components, i.e. non-soluble components/par-
ticles, of the solid flavor carrier material provided in the
process vessel. This will be further explained below.
[0019] The filtration device is arranged for separation
of solid components, i.e. unsolved components/particles,
from the material comprising brewing liquid, i.e. for filter-
ing material comprising brewing liquid.
[0020] In accordance with the above, the filtration de-
vice is a cross-flow filtration device comprising at least
one cross-flow filter within the cross-flow filtration device.
Furthermore, the cross-flow filtration device comprises
further a circulation inlet for material comprising brewing
liquid, a circulation outlet for unfiltered material compris-
ing brewing liquid and a closable outlet for filtered mate-
rial comprising brewing liquid. Thus, the cross-flow filtra-
tion device is arranged to receive material comprising
brewing liquid via the circulation inlet and to discharge
unfiltered material comprising brewing liquid through the
circulation outlet and filtered material comprising brewing
liquid through the closable outlet. Thus, material com-
prising brewing liquid received in the cross-flow filtration
device may be filtered therein when the closable outlet
is open such that solid components/particles are sepa-
rated from the material comprising brewing liquid, i.e.
such that filtered material comprising brewing liquid (hav-
ing no or at least a reduced concentration of solids) is
discharged via the outlet for filtered material comprising
brewing liquid and unfiltered material comprising brewing
liquid (having an increased concentration of solids) is dis-
charged via the circulation outlet (and thereby kept in
recirculation/movement in the recirculation loop).
[0021] A cross-flow filtration device refers to a filter de-
vice comprising a cross-flow filter, in which filter device
the main flow of the liquid to be filtered is guided along
the filter instead of through it and, due to a pressure dif-
ference applied over both sides of the filter, a part of the
liquid guided along the filter will nevertheless penetrate
through the filter and can be drained as permeate (i.e.
filtered liquid). The remaining part of the liquid, i.e. the
unfiltered liquid, will again be mixed with liquid to be fil-
tered and is guided repeatedly over the filter.
[0022] Thus, the cross-flow filtration device of the sys-
tem of the first aspect is arranged such that the flow of
material comprising brewing liquid to be filtered, i.e. in-
troduced into the cross-flow filtration device via the cir-
culation inlet, is guided along the cross-flow filter. A pres-
sure difference is applied over both sides of the cross-
flow filter such that a part of material comprising brewing
liquid guided along the cross-flow filter will penetrate
through the cross-flow filter. Furthermore, the circulation
outlet is arranged such that material comprising brewing
liquid not having passed the cross-flow filter (i.e. unfil-
tered material comprising brewing liquid) is discharged
through the circulation outlet. The outlet for filtered ma-
terial comprising brewing liquid is arranged such that ma-
terial comprising brewing liquid having passed the cross-

flow filter is discharged via the outlet for filtered material
comprising brewing liquid.
[0023] In accordance with the above, the process ves-
sel and the filtration device of the system of the first aspect
are comprised in a recirculation loop for circulation of
material comprising brewing liquid. Since the filtration de-
vice is a cross-flow filtration device, the recirculation loop
may also be denoted as a cross-flow loop. The circulation
outlet of the process vessel is connected to the circulation
inlet of the filtration device in the recirculation loop, e.g.
via a first circulation conduit. The circulation outlet of the
filtration device is connected to the circulation inlet of the
process vessel in the recirculation loop, e.g. via a second
circulation conduit.
[0024] Furthermore, in accordance with the above the
system comprises further a recirculation pump for gen-
erating a flow of material comprising brewing liquid in the
recirculation loop. The recirculation pump may be posi-
tioned at any suitable position in the recirculation loop,
such as between the circulation outlet of the filtration de-
vice and the circulation inlet of the process vessel. The
recirculation pump may be any suitable pump for pump-
ing material comprising brewing liquid in the recirculation
loop. For example, the recirculation pump may be a pos-
itive displacement pump such as a lobe pump in order
to enable pumping of material containing a high concen-
tration of solids.
[0025] In addition, in accordance with the above the
recirculation loop comprises further a closable feed inlet
for introduction of material comprising brewing liquid into
the recirculation loop, typically for introduction of material
comprising brewing liquid not previously treated in the
system to which the feed inlet belongs. The feed inlet is
connected to the circulation inlet of the process vessel.
Thus, the feed inlet may, for example, be connected to
a second circulation conduit connecting the circulation
outlet of the filtration device with the circulation inlet of
the process vessel in the recirculation loop. Then, mate-
rial comprising brewing liquid may be fed into the recir-
culation loop, i.e. into the second circulation conduit, via
the feed inlet and be fed together with unfiltered material
comprising brewing liquid discharged through the circu-
lation outlet of the filtration device to the process vessel
via the circulation inlet thereof when the outlet for filtered
material comprising brewing liquid is open. The feed inlet
may also be used for introducing material comprising
brewing liquid into the recirculation loop in order to fill up
the recirculation loop with material comprising brewing
liquid when the outlet for filtered material comprising
brewing liquid is closed.
[0026] The cross-flow filter device of the system of the
first aspect may be any suitable cross-flow filter device
having the above defined features.
[0027] In embodiments of the system of the first aspect,
the cross-flow filtration device is a filtrate-in-to-out filtra-
tion device, wherein the filtration device comprises an
inner compartment arranged to receive material compris-
ing brewing liquid via the circulation inlet of the filtration
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device and to discharge unfiltered material comprising
brewing liquid via the circulation outlet of the filtration
device, wherein the filtration device comprises an outer
compartment arranged to receive filtered material com-
prising brewing liquid (i.e. material comprising brewing
liquid having passed the cross-flow filter(s)) and to dis-
charge filtered material comprising brewing liquid via the
outlet for filtered material comprising brewing liquid,
wherein each cross-flow filter comprised in the filtration
device has an inner surface and an outer surface, and
wherein the inner surface of each cross-flow filter is ar-
ranged in contact with said inner compartment and
wherein the outer surface of each cross-flow filter is ar-
ranged in contact with said outer compartment. Accord-
ingly, the inner compartment, the outer compartment and
the cross-flow filter(s) are arranged such that material
comprising brewing liquid received in the inner compart-
ment need to pass through the cross-flow filter(s) in order
to reach the outer compartment and thus the outlet for
filtered material comprising brewing liquid.
[0028] During use of these embodiments comprising
said filtrate-in-to-out filtration device, with the outlet for
filtered material comprising brewing liquid open, material
comprising brewing liquid received in the inner compart-
ment via the circulation inlet is guided in the inner com-
partment towards the circulation outlet along the inner
surface of the cross-flow filter(s). Due to a pressure dif-
ference applied between the inner and outer surface of
the cross-flow filter(s), a part of the material comprising
brewing liquid guided along the inner surface of the cross-
flow filter(s) will penetrate through the cross-flow filter(s)
towards the outer compartment and is discharged as per-
meate, i.e. filtered material comprising brewing liquid, via
the outlet for filtered material comprising brewing liquid.
Material comprising brewing liquid not filtrated through
the cross-flow filter(s) is then discharged from the inner
compartment via the circulation outlet (and thereby kept
in recirculation/movement in the recirculation loop).
[0029] Use of a filtrate-in-to-out filtration device is ad-
vantageous since it may be integrated in a good way in
the recirculation loop and since it implies that it is easier
to avoid any dead zones or preferential channels in the
filter(s).
[0030] In embodiments comprising said filtrate-in-to-
out filtration device, at least one of said at least one cross-
flow filter is a cylindrical cross-flow filter, wherein each
cylindrical cross-flow filter surrounds a channel being part
of said inner compartment. The circulation inlet of the
filtration device may then be connected to the cylindrical
channel(s) at one end thereof and the circulation outlet
of the filtration device may then be connected to the cy-
lindrical channel(s) at the other end thereof.
[0031] In embodiments comprising said filtrate-in-to-
out filtration device, at least one of said at least one cross-
flow filter is a wedge wire filter.
[0032] A wedge wire filter refers to a filter comprising
wedge wires, i.e. wedge-shaped or V-shaped wires. Typ-
ically, the wedge-shaped wires constitute surface profiles

that are welded onto a support profile. The distance be-
tween the wedge wires or surface profiles forms a slot
through which the filtrate flows, i.e. a filter opening
through which material is filtrated.
[0033] It is advantageous to utilize a wedge wire filter
since the shape of the wires contributes to minimization
of clogging. Also, a low pressure drop may be achieved
between the surfaces of the filter.
[0034] In embodiments of the system of the first aspect
wherein at least one of said at least one cross-flow filter
is a wedge wire filter, the wedge wire filter comprises
wedge wires arranged parallel with a flow direction of
material comprising brewing liquid through the inner com-
partment from the circulation inlet to the circulation outlet,
which wedge wires comprise planar portions (i.e. flat
parts) forming said inner surface. Consequently, tip por-
tions (i.e. tip parts) of the wedge wires may then form
said outer surface. Since the planar portions of the wedge
wires form the inner surface, a smooth filtration surface
is provided.
[0035] Thus, the system of the first aspect may com-
prise one cross-flow filter. The inner compartment may
then be a cylindrical channel surrounded by the cross-
flow filter. The circulation inlet of the filtration device may
then be connected to the cylindrical channel at one end
thereof and the circulation outlet of the filtration device
may then be connected to the cylindrical channel at the
other end thereof. The cross-flow filtration device may
then be a wedge-wire based filter, which comprises
wedge wires arranged parallel with a flow direction of
brewing liquid material through the inner compartment
from the circulation inlet to the circulation outlet, which
wedge wires comprise planar portions forming said inner
surface.
[0036] In embodiments of the system in which the
cross-flow filtration device comprises two or more cross-
flow filters, the cross-flow filters may be arranged in series
or in parallel in the cross-flow filtration device.
[0037] In embodiments of the system of the first aspect,
the cross-flow filter comprises filter openings having a
size of ≤ 200 mm, such as a size in the range of 50 mm
to 200 mm. For a wedge wire filter, the size of the filter
openings refers to the smallest distance between two
parallel wedge wires at the inner surface of the wedge
wire filter.
[0038] In embodiments of the system of the first aspect,
the circulation inlet of the process vessel is arranged such
that a tangential flow of material comprising brewing liq-
uid is introduced into the process vessel when material
comprising brewing liquid is pumped in the recirculation
loop by means of the recirculation pump. In these em-
bodiments, a vortex flow may be achieved in the process
vessel when material comprising brewing liquid intro-
duced into the process vessel passes through solid flavor
carrier material accommodated in the process vessel to-
wards the circulation outlet of the process vessel. The
extraction of soluble flavoring components from solid fla-
voring material accommodated in the process vessel
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may thereby be facilitated.
[0039] In embodiments of the system of the first aspect,
the recirculation loop comprises the optional closable
drain outlet. For example, the closable drain outlet may
be positioned between the circulation outlet of the filtra-
tion device and the circulation inlet of the process vessel.
The drain outlet may be arranged for drainage of a ma-
terial comprising brewing liquid from the recirculation
loop.
[0040] In embodiments of the system of the first aspect,
the system comprises further one or more of the follow-
ing: one or more storage vessels, a feed pump for feeding
material comprising brewing liquid into the recirculation
loop, and an arrangement for introduction of CO2 into the
recirculation loop and discharge of CO2 from the recir-
culation loop.
[0041] The system may comprise a storage vessel ar-
ranged to, at least temporarily, store material comprising
brewing liquid to be treated in the system and/or a storage
vessel arranged to, at least temporarily, store material
comprising brewing liquid that has been treated in the
system (i.e. filtered material comprising brewing liquid
discharged through the outlet for filtered material com-
prising brewing liquid of the filtration device).
[0042] The arrangement for introduction and discharge
of CO2 may comprise a CO2 source, a CO2 supply con-
duit connected to the recirculation loop and a CO2 dis-
charge conduit connected to the recirculation loop. For
example, the CO2 supply conduit and the CO2 discharge
conduit may connected to the process vessel. The ar-
rangement for introduction and discharge of CO2 into the
recirculation loop may be utilized for making the recircu-
lation loop oxygen free by means of CO2 purging before
introduction of brewing liquid material into the recircula-
tion loop.
[0043] As a second aspect of the invention, there is
provided a brewery arrangement comprising a system
according to any embodiment of the first aspect of the
invention discussed above and at least one device se-
lected from the group of a whirlpool, a wort cooler and a
fermentation tank.
[0044] In embodiments of the brewery arrangement of
the second aspect, the brewery arrangement comprises
a whirlpool, wherein the system is positioned upstream
said whirlpool. Thus, in these embodiments the system
may be utilized for extracting soluble flavor components
form solid flavor carrier material into brewing liquid in the
form of wort.
[0045] In embodiments of the brewery arrangement of
the second aspect, the brewery arrangement comprises
a whirlpool and a wort cooler, wherein the system is po-
sitioned between the whirlpool and the wort cooler, e.g.
between a wort boiler and the whirlpool. Thus, in these
embodiments the system may be utilized for extracting
soluble flavor components form solid flavor carrier ma-
terial into brewing liquid in the form of wort.
[0046] In embodiments of the brewery arrangement,
the brewery arrangement comprises a fermentation tank,

wherein the system is positioned downstream the fer-
mentation tank or is positioned in a recirculation loop hav-
ing an inlet and an outlet connected to the fermentation
tank.
[0047] Another object of the present invention is to pro-
vide an improved method for extraction of soluble flavor-
ing components from a solid flavor carrier material into
a brewing liquid, which method alleviates at least some
of the above-mentioned disadvantages with known
methods for separation of solid components from the
brewing liquid and which method is associated with a
facilitated extraction of soluble flavoring components into
the brewing liquid.
[0048] As a third aspect of the invention, there is pro-
vided a method for extraction of soluble flavoring com-
ponents from a solid flavor carrier material into a brewing
liquid, the method comprising:

a) providing a system according to any embodiment
of the first aspect of the invention as discussed
above;
b) introducing solid flavor carrier material into said
process vessel via said inlet for solid flavor carrier
material;
c) introducing material comprising brewing liquid into
the recirculation loop via the feed inlet, with the outlet
for filtered material comprising brewing liquid of the
filtration device and the optional drain outlet closed,
so as to fill up the recirculation loop with material
comprising brewing liquid;
d) circulating material comprising brewing liquid in
the recirculation loop, with the feed inlet, the outlet
for filtered material comprising brewing liquid of the
filtration device and the optional drain outlet closed,
so as to disaggregate the solid flavor carrier material
and provide the circulating material comprising
brewing liquid with solid components of the solid fla-
vor carrier material, and
e) after disaggregation of the solid flavor carrier ma-
terial, opening the feed inlet and the outlet for filtered
material comprising brewing liquid of the filtration de-
vice, feeding material comprising brewing liquid into
the recirculation loop via the feed inlet, and circulat-
ing material comprising brewing liquid in the recircu-
lation loop.

[0049] The terms and definitions used in relation to the
third aspect are as discussed under the first aspect
above.
[0050] The method of the third aspect of the invention
is advantageous since it is based on a cross-flow process
involving use of a cross-flow filtration device for separa-
tion of solid components from the material comprising
brewing liquid after extraction of soluble flavoring com-
ponents from a solid flavor carrier material into the brew-
ing liquid. Thereby, clogging of the filter, i.e. the cross-
flow filter, of the filtration device may be avoided or es-
sentially reduced by regulating the recirculation flow of
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material comprising brewing liquid in the recirculation
loop together with regulating the flow of material com-
prising brewing liquid entering and exiting the recircula-
tion loop, such that the flow of material comprising brew-
ing liquid parallel with the surface of the cross-flow filter
is regulated.
[0051] The method of the third aspect of the invention
is also advantageous in that extraction of soluble flavor-
ing components from the solid flavor carrier material in
the process vessel and the remainder of the recirculation
loop is facilitated. This is due to the fact that the method
involves circulation of material comprising brewing liquid
in the recirculation loop, which implies that a high agita-
tion and turbulence is achieved in the recirculation loop,
thus facilitating the extraction.
[0052] Step b) of the method thus involves introducing
solid flavor carrier material into the process vessel via
the inlet for solid flavor carrier material. Accordingly, after
step b) is finished solid flavor carrier material is accom-
modated in the process vessel.
[0053] Step c) of the method thus involves introducing
material comprising brewing liquid into the recirculation
loop via the feed inlet of the recirculation loop with the
outlet for filtered material comprising brewing liquid of
the filtration device closed and the drain outlet of the re-
circulation loop (if present in the recirculation loop of the
provided system) closed, so as to fill up the recirculation
loop with material comprising brewing liquid. According-
ly, after step c) is finished the recirculation loop is filled
up with material comprising brewing liquid into which sol-
uble flavoring components are to be extracted from the
solid flavor carrier material accommodated in the process
vessel. For example, the material comprising brewing
liquid may be introduced into the recirculation loop from
a storage vessel. A feed pump may be utilized for the
introduction of material comprising brewing liquid into the
recirculation loop.
[0054] Step d) of the method thus involves circulating
the introduced material comprising brewing liquid in the
recirculation loop, with the feed inlet, the outlet for filtered
material comprising brewing liquid of the filtration device
and the drain outlet (if present in the recirculation loop of
the provided system) closed, so as to disaggregate the
solid flavor carrier material in the process vessel and pro-
vide the circulating material with solid components/par-
ticles of the solid flavor carrier material. Thus, after step
c) is finished, i.e. when the recirculation loop is filled up
with material comprising brewing liquid, the feed inlet is
closed. Thereafter the circulation of the introduced ma-
terial comprising brewing liquid in the recirculation loop
may be started. The circulation is performed by means
of the recirculation pump. The circulation is performed
so as to obtain disaggregation of solid flavor carrier ma-
terial in the process vessel and thus facilitate extraction
of soluble flavoring components from the solid flavor car-
rier material. During the circulation, soluble flavoring
components of the solid flavor carrier material will be ex-
tracted into the brewing liquid and insoluble solid com-

ponents of the solid flavor carrier material will also be
included in the material comprising brewing liquid.
[0055] The aim of the disaggregation of step d) may
be to obtain a certain size of the disaggregated solid com-
ponents of the solid flavor carrier material. For example,
the degree of disaggregation may be monitored by visual
inspection/analysis, by turbidity measurements or by uti-
lizing the power consumption of the recirculation pump
as an indication of the degree of disaggregation (i.e. as
an indication of the viscosity of the circulated material
comprising brewing liquid).
[0056] After finished disaggregation of the solid flavor
carrier material, the feed inlet and the outlet for filtered
material comprising brewing liquid of the filtration device
are opened, material comprising brewing liquid is fed into
the recirculation loop via the feed inlet and material com-
prising brewing liquid is circulated in the recirculation loop
in accordance with step e). The circulation of material
comprising brewing liquid in the recirculation loop is per-
formed by means of the recirculation pump and the in-
troduction of material comprising brewing liquid into the
recirculation loop may be performed by a feed pump.
[0057] Accordingly, during performance of step e) un-
treated material comprising brewing liquid is fed into the
recirculation loop via the feed inlet and further to the cir-
culation inlet of the process vessel since the feed inlet is
connected to the circulation inlet of the process vessel.
In addition, material comprising brewing liquid dis-
charged from the filtration device, i.e. unfiltered material
comprising brewing liquid, is fed to the circulation inlet of
the process vessel. The unfiltered material comprising
brewing liquid discharged from the filtration device may
be added to the material comprising brewing liquid intro-
duced into the recirculation loop via the feed inlet before
introduction into the process vessel. Thus, the material
comprising brewing liquid introduced into the process
vessel comprises both material comprising brewing liquid
introduced into the recirculation loop via the feed inlet
and unfiltered material comprising brewing liquid dis-
charged from the filtration device.
[0058] Furthermore, during circulation of brewing liquid
material in the recirculation loop of step e), soluble fla-
voring components of the solid flavor carrier material will
be extracted into the brewing liquid and insoluble solid
components of the solid flavor carrier material will also
be included in the brewing liquid material.
[0059] In addition, during circulation of material com-
prising brewing liquid in the recirculation loop of step e),
the material comprising brewing liquid introduced into the
cross-flow filtration device via the circulation inlet is guid-
ed along the cross-flow filter(s) comprised therein. Then,
a part of the material comprising brewing liquid is filtered
through the cross-flow filter(s), whereby the filtered ma-
terial comprising brewing liquid discharged via the outlet
for filtered material comprising brewing liquid contains
no, or an essentially reduced concentration of solid com-
ponents of the solid flavor carrier material, since solid
components are retained by the cross-flow filter(s). The
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remaining part of the material comprising brewing liquid
guided along the cross-flow filter(s), but not penetrated
through the cross-flow filter(s), will then comprise a great-
er concentration of solid components and is discharged
from the filtration device via the circulation outlet of the
filtration device. The unfiltered material comprising brew-
ing liquid discharged via the circulation outlet is fed again
to the circulation inlet of the process vessel, which newly
introduced material comprising brewing liquid also is via
the feed inlet. The material comprising brewing liquid dis-
charged from the filtration device via the outlet for filtered
material comprising brewing liquid may be fed to a stor-
age vessel.
[0060] In embodiments of the method of the third as-
pect, the circulation of step d) is performed at a first flow
rate and the circulation of step e) is performed at a second
flow rate, wherein the second flow rate is higher than the
first flow rate. The increase of the flow rate during step
e), i.e. during the filtration, may be performed in order to
avoid clogging of the cross-flow filter by solid compo-
nents/particles of the solid flavor carrier material. For ex-
ample, a recirculation flow rate resulting in a velocity of
at least 0.8 m/s of the flow of material comprising brewing
liquid on the inner surface of the cross-flow filter(s) may
be required in order to achieve an unclogging effect.
[0061] In embodiments of the method of the third as-
pect, the brewing liquid is beer or wort and the solid flavor
carrier material comprises a solid hop material, such as
hop pellets.
[0062] In embodiments of the method of the third as-
pect, the optional drain outlet is kept closed during steps
b)-e) of the method and the method comprises further
the step of:
f) introducing a second material comprising a second
brewing liquid into the recirculation loop via the feed inlet
and circulating second material in the recirculation loop,
with the outlet for filtered material comprising brewing
liquid of the filtration device open and the optional drain
outlet closed, wherein the second material is different
from the material comprising brewing liquid utilized in
steps c) - e) of the method.
[0063] Step f) of the method thus involves replacement
of the previously introduced material comprising brewing
liquid with another, second, material. For example, the
second brewing liquid may be a suitable cleaning fluid
for recovery of brewing liquid still contained in the recir-
culation loop after steps c)-e) and/or for cleaning and
recovery of the solid flavor carrier material comprised in
the recirculation loop. The second brewing liquid may be
brewing water, such as deaerated water.
[0064] In embodiments of the method comprising step
f), wherein the recirculation loop of the system provided
in step a) of the method comprises the drain outlet and
wherein the drain outlet is kept closed during steps b)-f)
of the method, the method comprises further a step of:
g) opening the drain outlet and draining material com-
prising brewing liquid from the recirculation loop via the
drain outlet with the outlet for filtered material comprising

brewing liquid of the filtration device and the feed inlet
closed.
[0065] Step g) of the method thus involves draining of
material still comprised in the recirculation loop after the
cleaning of step f) is finished.
[0066] By introducing and circulating second material
in the recirculation loop with the outlet for filtered material
comprising brewing liquid of the filtration device open and
the optional drain outlet closed in accordance with step
f), recovery of brewing liquid still contained in the recir-
culation loop after steps c)-e) may be obtained in a first
substep. Recovered first brewing liquid is then dis-
charged together with second brewing liquid via the outlet
for filtered material of the filtration device during the first
substep.
[0067] By draining material still comprised in the recir-
culation loop after finished cleaning, recovery of cleaned
solid flavor carrier material still comprised in the recircu-
lation loop after finished cleaning of step f) may be ob-
tained in a second substep. Cleaned and recovered solid
flavor carrier material is then discharged together with
other material still comprised in the recirculation loop via
the drain outlet during the second substep and may be
reused or wasted.
[0068] Recovery of the brewing liquid in the first sub-
step and recovery of solid flavour carrier material in the
second substep may be regarded as diafiltration steps.
[0069] In embodiments of the method of the third as-
pect, step c) may be preceded by a step of making the
recirculation loop oxygen free by means of CO2 purging.
[0070] Still other objects and features of the present
disclosure will become apparent from the following de-
tailed description considered in conjunction with the ac-
companying drawings. It is to be understood, however,
that the drawings are designed solely for purposes of
illustration and not as a definition of the limits of the in-
vention, for which reference should be made to the ap-
pended claims. It should further be understood that the
drawings are not drawn to scale and that they are merely
intended to conceptually illustrate the structures de-
scribed herein.

Brief Description of the Drawings

[0071] In the drawings, wherein like reference charac-
ters denote similar elements throughout the several
views:

Figure 1 shows a schematic view of one embodiment
of the system for extraction of soluble flavoring com-
ponents from a solid flavor carrier material into a
brewing liquid according to the present disclosure;
Figure 2a shows a schematic cross-sectional side
view of the filtration device of the system of Figure 1;
Figure 2b shows a schematic cross-sectional top
view of the filtration device of Figure 2a according to
line II-II;
Figure 3 shows a schematic view of another embod-
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iment of the system for extraction of soluble flavoring
components from a solid flavor carrier material into
a brewing liquid according to the present disclosure,
and
Figures 4a-d show schematic views of different em-
bodiments of a brewery arrangement comprising the
system of Figure 1.

Detailed Description

[0072] The system and method according to the
present disclosure will be further illustrated by the follow-
ing description of some embodiments with reference to
the accompanying drawings.
[0073] Figure 1 shows a schematic view of one em-
bodiment of a system 1 for extraction of soluble flavoring
components from a solid flavor carrier material into a
brewing liquid according to the present disclosure. The
extraction system 1 of Fig. 1 will in the following be de-
scribed for application of extraction of soluble flavoring
components from solid flavor carrier material in the form
of hop pellets into brewing liquid being beer. However,
the extraction system 1 may be applied for extraction of
soluble flavoring components from any solid flavor carrier
material as defined above into any brewing liquid as de-
fined above.
[0074] The extraction system 1 comprises a process
vessel 2 and a filtration device 3, which are comprised
in a recirculation loop 4 for circulation of material com-
prising beer. The process vessel 2 is arranged to receive
and at least temporarily accommodate hop pellets and
to receive and discharge material comprising beer.
[0075] Thus, the process vessel 2 comprises an inlet
2a for hop pellets, a circulation inlet 2b for material com-
prising beer and a circulation outlet 2c for material com-
prising beer. The circulation inlet 2b and the circulation
outlet 2c are arranged in relation to each other such that
material comprising beer fed from the circulation inlet 2b
to the circulation outlet 2c is fed through hop pellets when
accommodated in the process vessel 2.
[0076] The filtration device 3 is arranged for separation
of solid components from material comprising beer and
is arranged to receive material comprising beer, to dis-
charge filtered material comprising beer and to discharge
unfiltered material comprising beer.
[0077] The filtration device 3 is a cross-flow filtration
device comprising a cross-flow filter 3a (see Figs. 2a-b)
within the cross-flow filtration device. The filtration device
3 comprises further a circulation inlet 3b for material com-
prising beer, a circulation outlet 3c for unfiltered material
comprising beer and a closeable outlet 3d for filtered ma-
terial comprising beer. Thus, the closeable outlet 3d may
be opened and closed. The embodiment of the cross-
flow filtration device 3 included in the extraction system
1 of Fig. 1 is shown in more detail in Figs. 2a-b and will
be further described below.
[0078] The circulation outlet 2c of the process vessel
2 is connected to the circulation inlet 3b of the filtration

device 3 in the recirculation loop 4 via a first circulation
conduit 4a of the recirculation loop 4.
[0079] The circulation outlet 3c of the filtration device
3 is connected to the circulation inlet 2b of the process
vessel 2 in the recirculation loop 4 via a second circulation
conduit 4b of the recirculation loop 4.
[0080] The extraction system 1 comprises further a re-
circulation pump 5 for generating a flow of material com-
prising beer in the recirculation loop 4. In the embodiment
shown in Fig. 1, the recirculation pump 5 is positioned
between the circulation outlet 3c of the filtration device 3
and the circulation inlet 2b of the process vessel 2.
[0081] The recirculation loop 4 comprises further a
closeable feed inlet 4c for introduction of material com-
prising beer into the recirculation loop 4. Thus, the feed
inlet 4c may be opened and closed. The feed inlet 4c is
connected to the circulation inlet 2b of the process vessel
2. In the embodiment shown in Fig. 1, the feed inlet 4c
is connected to the circulation inlet 2b via the second
circulation circuit 4b. Thus, the feed inlet 4c is connected
to the second circulation circuit 4b and further with the
circulation inlet 2b of the process vessel 2 via the second
circulation circuit 4b (and the recirculation pump 5). More
specifically, the feed inlet 4c is positioned between the
circulation outlet 3c of the filtration device 3 and the re-
circulation pump 5.
[0082] The embodiment of the extraction system 1
shown in Fig. 1 comprises further a first storage vessel
6 arranged to, at least temporarily, store material com-
prising beer to be treated in the extraction system 1, and
a feed pump 7 for feeding material comprising beer from
the first storage vessel 6 into the recirculation loop 4 via
the feed inlet 4c. The first storage vessel 6 and the feed
pump 7 are connected to the feed inlet 4c via a feed
conduit 8.
[0083] The embodiment of the extraction system 1
shown in Fig. 1 comprises further a second storage ves-
sel 9 arranged to, at least temporarily, store filtered ma-
terial comprising beer discharged by the filtration device
3 via the outlet 3d for filtered material comprising beer.
The outlet 3d is connected to the second storage vessel
9 via a discharge conduit 10a. As shown with dashed
lines in Fig. 1, the outlet 3d may alternatively be connect-
ed to the first storage vessel 6 via a discharge conduit
10b.
[0084] As also shown with dashed lines in Fig. 1, the
extraction system 1 may optionally further comprise a
CO2 source 11, a CO2 supply conduit 11a connected to
the process vessel 2 and a CO2 discharge conduit 11b
connected to the process vessel 2.
[0085] Figs. 2a-b show the embodiment of the cross-
flow filtration device 3 included in the extraction system
1 of Fig. 1 in more detail, i.e. Fig. 2a shows the filtration
device 3 in a schematic cross-sectional side view and
Fig. 2b shows a schematic cross-section top view ac-
cording to line II-II in Fig. 2a. In the embodiment shown
in Figs. 2a-b the cross-flow filtration device 3 is a filtrate-
in-to-out filtration device, which comprises an inner com-
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partment 3e arranged to receive material comprising
beer via the circulation inlet 3b of the filtration device 3
and to discharge unfiltered material comprising beer via
the circulation outlet 3c of the filtration device 3. The fil-
tration device 3 comprises further an outer compartment
3f arranged to receive filtered material comprising beer
and to discharge filtered material comprising beer via the
outlet 3d for filtered material comprising beer. The cross-
flow filter 3a has an inner surface 3g and an outer surface
3h. The inner surface 3g of the cross-flow filter 3a is ar-
ranged in contact with the inner compartment 3e and the
outer surface 3h is arranged in contact with the outer
compartment 3f.
[0086] In the embodiment of Figs. 2a-b, the cross-flow
filter 3a is a cylindrical cross-flow filter, which surrounds
a cylindrical channel 3i being part of the inner compart-
ment 3e. The circulation inlet 3b of the filtration device 3
is connected to the cylindrical channel 3i at one end there-
of and the circulation outlet 3c of the filtration device 3 is
connected to the cylindrical channel 3i at the other end
thereof.
[0087] Furthermore, in the embodiment of Figs. 2a-b,
the cross-flow filter 3a is a wedge wire filter, which com-
prises wedge wires 3j arranged parallel with a flow direc-
tion of material comprising beer through the inner com-
partment 3e from the circulation inlet 3b to the circulation
outlet 3c, which wedge wires 3j comprise planar portions
3k forming the inner surface 3g and tip portions 3l forming
said outer surface 3h. The wedge wires may be welded
onto a support profile (not shown).
[0088] The inner compartment 3e, the outer compart-
ment 3f and the cross-flow filter 3a are arranged such
that material comprising beer received in the inner com-
partment 3e need to pass through the cross-flow filter 3a
in order to reach the outer compartment 3f and thus the
outlet 3d for filtered material comprising beer.
[0089] The flow direction for the recirculation flow in
the recirculation loop 4 is described as being counter-
clockwise in Fig. 1. However, the flow direction for the
recirculation flow may alternatively be reversed, e.g. dur-
ing certain process steps.
[0090] During use of the extraction system 1 of Fig. 1,
hop pellets are introduced into the process vessel 2 via
the inlet 2a. Thereafter it is ensured that the outlet 3d for
filtered material comprising beer of the filtration device 3
is closed and material comprising beer is introduced into
the recirculation loop 4 (i.e. the second circulation conduit
4b) from the first storage vessel 6 via the feed conduit 8
and feed inlet 4c by means of the feed pump 7. The ma-
terial comprising beer introduced into the recirculation
loop 4 may consist of beer. The introduction of the ma-
terial comprising beer is performed until the recirculation
loop 4 is filled up completely, i.e. such that all parts of
the recirculation loop 4 is filled up, also including the proc-
ess vessel 2.
[0091] Thereafter the feed inlet 4c is closed and the
outlet 3d for filtered material comprising beer is kept
closed and material comprising beer introduced into the

recirculation loop 4 is circulated in the recirculation loop
4. The circulation is performed by means of the recircu-
lation pump 5. The circulation is performed so as to obtain
disaggregation of hop pellets in the process vessel 2,
provide the circulating material comprising beer with solid
components/particles of hop pellets and thus facilitate
extraction of soluble flavoring components from the hop
pellets. During the circulation, soluble flavoring compo-
nents of the hop pellets will be extracted into the beer
and insoluble solid components of the hop pellets will
also be included in the material comprising beer.
[0092] The aim of the disaggregation may be to obtain
a certain size of the disaggregated solid parts of the hop
pellets and the disaggregation may be monitored in any
suitable way.
[0093] After finished disaggregation of the hop pellets,
the feed inlet 4c and the outlet 3d for filtered material
comprising beer of the filtration device 3 are opened, ma-
terial comprising beer is feed into the recirculation loop
4 from the first storage vessel 6 via the feed conduit 8
and feed inlet 4c by means of the feed pump 7 and ma-
terial comprising beer is circulated in the recirculation
loop 4. The circulation of material comprising beer in the
recirculation loop 4 is performed by means of the recir-
culation pump 5.
[0094] Accordingly, after finished disaggregation of the
hop pellets, untreated material comprising beer is fed
into the recirculation loop 4 and further to the circulation
inlet 2b of the process vessel 2 since the feed inlet 4c is
connected to the circulation inlet 2b of the process vessel
2 via the second circulation conduit 4b. In addition, ma-
terial comprising beer discharged from the filtration de-
vice 3, i.e. unfiltered material comprising beer, is fed to
the circulation inlet 2b of the process vessel 2 together
with material comprising beer introduced into the recir-
culation loop via the feed inlet 4c. Thus, the material com-
prising beer introduced into the process vessel 2 com-
prises then both material comprising beer introduced into
the recirculation loop 4 via the feed inlet 4c and unfiltered
material comprising beer discharged from the filtration
device 3.
[0095] Furthermore, during circulation of material com-
prising beer in the recirculation loop, soluble flavoring
components of the disaggregated hop pellets will be ex-
tracted into the beer and insoluble solid components of
the hop pellets will also be included in the material com-
prising beer.
[0096] In addition, during circulation of material com-
prising beer in the recirculation loop, material comprising
beer introduced into the cross-flow filtration device 3 is
introduced into the inner compartment 3e and the chan-
nel 3i via the circulation inlet 3b and guided along the
inner surface 3g of the cross-flow filter 3a. Then a part
of the material comprising beer is filtered through the
cross-flow filter 3a towards the outer compartment 3f and
discharged through the outlet 3d for filtered material com-
prising beer. Thereby the filtered material comprising
beer discharged via the outlet 3d for filtered material com-
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prising beer contains no, or an essentially reduced con-
centration of, solid components of the hop pellets since
solid components are retained by the cross-flow filter 3a.
The remaining part of the material comprising beer guid-
ed along the cross-flow filter 3a, but not penetrated
through the cross-flow filter 3a, will then comprise a great-
er concentration of solid components and is discharged
from the filtration device 3 via the circulation outlet 3c of
the filtration device 3. Material comprising beer dis-
charged from the filtration device 3 via the outlet 3d for
filtered material comprising beer is fed to the second stor-
age vessel 9 via the discharge conduit 10a. Alternatively,
discharged material comprising beer may be fed to the
first storage vessel 6 via the discharge conduit 10b.
[0097] The circulation for disaggregation of hop pellets
may performed at a first flow rate and the circulation dur-
ing the filtration may performed at a second flow rate,
wherein the second flow rate is higher than the first flow
rate. The increase of the flow rate such that it is higher
during the filtration than during the extraction may be
performed in order to avoid clogging of the cross-flow
filter 3a by solid components/particles of the hop pellets,
i.e. in order to obtain a certain velocity of the flow of ma-
terial comprising beer on the inner surface 3g of the
cross-flow filter 3a such that clogging thereof is avoided.
Clogging of the cross-flow filter 3a may also be avoid-
ed/reduced by regulating the recirculation flow in the re-
circulation loop 4 and the flow of material comprising beer
introduced into the recirculation loop via the feed inlet 4c.
[0098] Optionally, the recirculation loop 4 may be made
oxygen free by means of CO2 purging before introduction
of material comprising beer into the recirculation loop 4.
Then CO2 is introduced into the recirculation loop 4 from
the CO2 source 11 via the CO2 supply conduit 11a. This
is performed after introduction of hop pellets into the proc-
ess vessel but before introduction of material comprising
beer into the recirculation loop 4. When material com-
prising beer thereafter is introduced into the recirculation
loop 4 so as to fill up the recirculation loop with material
comprising beer, the CO2 present in the recirculation loop
4 will be vented out during the filling via the CO2 discharge
conduit 11b.
[0099] The flow direction for the recirculation flow in
the recirculation loop 4 is described as being counter-
clockwise in Fig. 1. However, the flow direction for the
recirculation flow may alternatively be reversed, e.g. dur-
ing certain process steps.
[0100] The material comprising beer introduced into
the recirculation loop 4 may be constituted by beer. Then
a slurry comprising beer and disaggregated solid com-
ponents of hop pellets is formed during the circulation in
the recirculation loop. Also, during the circulation in the
recirculation loop soluble flavouring components are ex-
tracted into the beer of the slurry. Solid components of
the hop pellets comprised in the slurry may then be re-
tained in the circulating material in the filtration device 3
during the filtration, whereby the material discharged via
the outlet 3d of the filtration device 3 may be beer com-

prising dissolved flavoring components.
[0101] Fig. 3 shows another embodiment of the extrac-
tion system 1 according to the present disclosure. The
extraction system 1 of Fig. 3 corresponds to the extraction
system 1 of Fig. 1, but with the differences that the ex-
traction system 1 of Fig. 3 further comprises a closable
drain outlet 12 comprised in the recirculation loop 4 and
a third storage vessel 13 arranged to store a second ma-
terial comprising a second brewing liquid and that the
circulation inlet 2b of the process vessel 2 is arranged
differently.
[0102] The closable drain outlet 12 is positioned be-
tween the circulation outlet 3c of the filtration device 3
and the circulation inlet 2b of the process vessel 2. The
drain outlet 12 is arranged for drainage of material from
the recirculation loop 4. The third storage vessel 13 is
connected to the feed inlet 4c via the feed conduit 8.
[0103] In the embodiment of Fig. 3, the circulation inlet
2b of the process vessel 2 is arranged such that a tan-
gential flow of material comprising beer is introduced into
the process vessel 2 when material comprising beer is
pumped in the recirculation loop 4 by means of the recir-
culation pump 5.
[0104] When the system 1 of Fig. 3 is utilized, it is uti-
lized in the same way as described above for the system
1 of Fig. 1 until the circulation of material comprising beer
during filtration is finished. However, the drain outlet 12
is kept closed until the circulation of material comprising
beer during filtration is finished. Thereafter a second ma-
terial comprising a second brewing liquid may be intro-
duced into the recirculation loop 4 via the feed inlet 4c
instead of the previously utilized material comprising
beer, still with the drain outlet 12 closed and the outlet
3d for filtered material of the filtration device 3 open.
[0105] The previously utilized material comprising beer
is then replaced with another, second, material. For ex-
ample, the second brewing liquid may be a suitable clean-
ing liquid for recovery of beer still contained in the recir-
culation loop 4 and/or for cleaning and recovery of the
hop pellets comprised in the recirculation loop 4. The
second brewing liquid may be brewing water, such as
deaerated water.
[0106] By introducing and circulating the second brew-
ing liquid material in the recirculation loop in accordance
with the above, recovery of beer (together with the sec-
ond brewing liquid) may be obtained in a first substep
through the outlet 3d of the filtration device 3. The first
substep may be succeeded by a second substep for re-
covery of hop pellets remaining in the recirculation loop
4 after the first substep. The second substep then in-
cludes opening the drain outlet 12 and draining material
still comprised in the recirculation loop 4 after the first
substep, whereby the outlet 3d for filtered material and
the feed inlet 4c are closed. A slurry of material remaining
in the recirculation loop, e.g. a slurry of second material,
hop particles and possibly material comprising beer, is
then drained via the drain outlet 12 during the second
substep.
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[0107] Figs. 4a-d show schematic views of different
embodiments of a brewery arrangement 14 comprising
the extraction system 1 of Fig. 1. In Figs. 4a-d the ex-
traction system 1 is only shown highly schematically. The
brewery arrangement 14 of Fig. 4a comprises a whirlpool
15, wherein the extraction system 1 is positioned up-
stream the whirlpool 15. The brewery arrangement of
Fig. 4b comprises a whirlpool 15 and a wort cooler 16,
wherein the extraction system 1 is positioned between
the whirlpool 15 and the wort cooler 16. The brewery
arrangement 14 of Fig. 4c comprises a fermentation tank
17, wherein the extraction system 1 is positioned down-
stream the fermentation tank 17. The brewery arrange-
ment 14 of Fig. 4d comprises a fermentation tank 17 and
a recirculation loop 18 having an inlet 18a and an outlet
18b connected to the fermentation tank 18. The extrac-
tion system 1 is positioned in the recirculation loop 18 in
this brewery arrangement 14. The brewery arrange-
ments 14 of Figs. 4a-d may further comprise any other
devices of a brewery arrangement.

Claims

1. A system (1) for extraction of soluble flavoring com-
ponents from a solid flavor carrier material into a
brewing liquid, wherein the system (1) comprises:

- a process vessel (2) arranged to receive solid
flavor carrier material and to receive and dis-
charge material comprising brewing liquid,
wherein said process vessel (2) comprises an
inlet (2a) for solid flavor carrier material, a circu-
lation inlet (2b) for material comprising brewing
liquid and a circulation outlet (2c) for material
comprising brewing liquid, and
- a filtration device (3) for separation of solid
components from material comprising brewing
liquid, wherein said filtration device (3) is a
cross-flow filtration device comprising at least
one cross-flow filter (3a) within the cross-flow
filtration device (3), a circulation inlet (3b) for ma-
terial comprising brewing liquid, a circulation
outlet (3c) for unfiltered material comprising
brewing liquid and a closable outlet (3d) for fil-
tered material comprising brewing liquid;

wherein the process vessel (2) and the filtration de-
vice (3) are comprised in a recirculation loop (4) for
circulation of material comprising brewing liquid,
wherein the circulation outlet (2c) of the process ves-
sel (2) is connected to the circulation inlet (3b) of the
filtration device (3) in the recirculation loop (4),
wherein the circulation outlet (3c) of the filtration de-
vice (3) is connected to the circulation inlet (2b) of
the process vessel (2) in the recirculation loop (4),
wherein the system (1) further comprises a recircu-
lation pump (5) for generating a flow of material com-

prising brewing liquid in the recirculation loop (4),
wherein the recirculation loop (4) further comprises
a closable feed inlet (4c) for introduction of material
comprising brewing liquid into the recirculation loop
(4), said feed inlet (4c) being connected to the circu-
lation inlet (2b) of the process vessel (2), and
wherein the recirculation loop (4) optionally further
comprises a closable drain outlet (12).

2. The system (1) according to claim 1, wherein said
cross-flow filtration device (3) is a filtrate-in-to-out
filtration device, wherein the filtration device (3) com-
prises an inner compartment (3e) arranged to re-
ceive material comprising brewing liquid via the cir-
culation inlet (3b) of the filtration device (3) and to
discharge unfiltered material comprising brewing liq-
uid via the circulation outlet (3c) of the filtration device
(3), wherein the filtration device (3) comprises an
outer compartment (3f) arranged to receive filtered
material comprising brewing liquid and to discharge
filtered material comprising brewing liquid via the
outlet (3d) for filtered material comprising brewing
liquid, wherein each cross-flow filter (3a) comprised
in the filtration device (3) has an inner surface (3g)
and an outer surface (3h), and wherein the inner sur-
face (3g) of each cross-flow filter (3a) is arranged in
contact with said inner compartment (3e) and where-
in the outer surface (3h) of each cross-flow filter (3a)
is arranged in contact with said outer compartment
(3f).

3. The system (1) according to claim 2, wherein at least
one of said at least one cross-flow filter (3a) is a
cylindrical cross-flow filter, wherein each cylindrical
cross-flow filter (3a) surrounds a channel being part
of said inner compartment (3e).

4. The system (1) according to claim 2 or 3, wherein at
least one of said at least one cross-flow filter (3a) is
a wedge wire filter.

5. The system (1) according to claim 4, wherein the
wedge wire filter comprises wedge wires (3j) ar-
ranged parallel with a flow direction of material com-
prising brewing liquid through the inner compartment
(3e) from the circulation inlet (3b) to the circulation
outlet (3c), which wedge wires (3j) comprise planar
portions (3k) forming said inner surface (3g).

6. The system (1) according to any one of claims 1-5,
wherein said cross-flow filter (3) comprises filter
openings having a size of ≤ 200 mm.

7. The system (1) according to any one of the preceding
claims, wherein the circulation inlet (2b) of the proc-
ess vessel (2) is arranged such that a tangential flow
of material comprising brewing liquid is introduced
into the process vessel (2) when material comprising
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brewing liquid is pumped in the recirculation loop (4)
by means of the recirculation pump (5).

8. A brewery arrangement (14) comprising a system
(1) according to any one of claims 1-7 and at least
one device selected from the group of a whirlpool
(15), a wort cooler (16) and a fermentation tank (17).

9. A brewery arrangement (14) according to claim 8,
wherein the brewery arrangement (14) comprises a
whirlpool (15), wherein the system (1) is positioned
upstream said whirlpool (15).

10. A brewery arrangement (14) according to claim 8,
wherein the brewery arrangement (14) comprises a
whirlpool (15) and a wort cooler (16), wherein the
system (1) is positioned between the whirlpool (15)
and the wort cooler (16).

11. A brewery arrangement (14) according to claim 8,
wherein the brewery arrangement (14) comprises a
fermentation tank (17), wherein the system (1) is po-
sitioned downstream the fermentation tank (17) or
is positioned in a recirculation loop (18) having an
inlet (18a) and an outlet (18b) connected to the fer-
mentation tank (17).

12. A method for extraction of soluble flavoring compo-
nents from a solid flavor carrier material into a brew-
ing liquid, the method comprising:

a) providing a system (1) according to any one
of claims 1-7;
b) introducing solid flavor carrier material into
said process vessel (2) via said inlet (2a) for solid
flavor carrier material;
c) introducing material comprising brewing liquid
into the recirculation loop (4) via the feed inlet
(4c), with the outlet (3d) for filtered material com-
prising brewing liquid of the filtration device (3)
and the optional drain outlet (12) closed, so as
to fill up the recirculation loop (4) with material
comprising brewing liquid;
d) circulating material comprising brewing liquid
in the recirculation loop (4), with the feed inlet
(4c), the outlet (3d) for filtered material compris-
ing brewing liquid of the filtration device (3) and
the optional drain outlet (12) closed, so as to
disaggregate the solid flavor carrier material and
provide the circulating material comprising
brewing liquid with solid components of the solid
flavor carrier material (2), and
e) after disaggregation of the solid flavor carrier
material, opening the feed inlet (4c) and the out-
let (3d) for filtered material comprising brewing
liquid of the filtration device (3), feeding material
comprising brewing liquid into the recirculation
loop (4) via the feed inlet (4c), and circulating

material comprising brewing liquid in the recir-
culation loop (4).

13. The method according to claim 12, wherein the cir-
culation of step d) is performed at a first flow rate
and the circulation of step e) is performed at a second
flow rate, wherein the second flow rate is higher than
the first flow rate.

14. The method according to claim 12 or 13, wherein the
brewing liquid is beer or wort and wherein the solid
flavor carrier material comprises a solid hop material,
such as hop pellets.

15. The method according to any one of claims 12-14,
wherein the optional drain outlet (12) is kept closed
during steps b) - e) of the method and wherein the
method further comprises the step of:
f) introducing a second material comprising a second
brewing liquid into the recirculation loop (4) via the
feed inlet (4c) and circulating second material in the
recirculation loop (4), with the outlet (3d) for filtered
material comprising brewing liquid of the filtration de-
vice (3) open and the optional drain outlet (12) of the
recirculation loop (4) closed, wherein the second ma-
terial is different from the material comprising brew-
ing liquid utilized in steps c) - e) of the method.

16. The method according to claim 15, wherein the re-
circulation loop (4) of the system (1) provided in step
a) of the method comprises the drain outlet (12),
wherein the drain outlet is kept closed during steps
b)-f) of the method and wherein the method further
comprises the step of:
g) opening the drain outlet (12) and draining material
comprising brewing liquid from the recirculation loop
(4) via the drain outlet (12) with the outlet (3d) for
filtered material comprising brewing liquid of the fil-
tration device (3) and the feed inlet (4c) closed.

17. The method according to claim 15 or 16, wherein the
second brewing liquid is brewing water.

Patentansprüche

1. System (1) zur Extraktion von löslichen Ge-
schmackskomponenten aus einem festen Ge-
schmacksträgermaterial in eine Brauflüssigkeit, wo-
bei das System (1) Folgendes beinhaltet:

- ein Prozessgefäß (2), welches angeordnet ist,
um ein festes Geschmacksträgermaterial auf-
zunehmen und Material abzulassen, welches
Brauflüssigkeit beinhaltet, wobei das Prozess-
gefäß (2) einen Einlass (2a) für festes Ge-
schmacksträgermaterial, einen Umwälzeinlass
(2b) für Brauflüssigkeit beinhaltendes Material
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und einen Umwälzauslass (2c) für Brauflüssig-
keit beinhaltendes Material beinhaltet, und
- eine Filtrationsvorrichtung (3) zum Abscheiden
von festen Komponenten von Brauflüssigkeit
beinhaltendem Material, wobei die Filtrations-
vorrichtung (3) eine Kreuzstrom-Filtrationsvor-
richtung ist, welche mindestens einen Kreuz-
stromfilter (3a) innerhalb der Kreuzstrom-Filtra-
tionsvorrichtung (3), einen Umwälzeinlass (3b)
für Brauflüssigkeit beinhaltendes Material, ei-
nen Umwälzauslass (3c) für Brauflüssigkeit be-
inhaltendes ungefiltertes Material und einen ver-
schließbaren Auslass (3d) für Brauflüssigkeit
beinhaltendes gefiltertes Material beinhaltet;

wobei das Prozessgefäß (2) und die Filtrationsvor-
richtung (3) in einer Rückführungsschleife (4) zum
Umwälzen von Brauflüssigkeit beinhaltendem Ma-
terial beinhaltet ist, wobei der Umwälzauslass (2c)
des Prozessgefäßes (2) mit dem Umwälzeinlass
(3b) der Filtrationsvorrichtung (3) in der Rückfüh-
rungsschleife (4) verbunden ist, wobei der Umwäl-
zauslass (3c) der Filtrationsvorrichtung (3) mit dem
Umwälzeinlass (2b) das Prozessgefäßes (2) in der
Rückführungsschleife (4) verbunden ist, wobei das
System (1) zudem eine Rückführungspumpe (5)
zum Erzeugen eines Stroms von Brauflüssigkeit be-
inhaltendem Material in der Rückführungsschleife
(4) beinhaltet,
wobei die Rückführungsschleife (4) zudem einen
verschließbaren Vorlaufeinlass (4c) zum Einleiten
von Material, welches Brauflüssigkeit beinhaltet, in
die Rückführungsschleife (4) beinhaltet, wobei der
Vorlaufeinlass (4c) mit dem Umwälzeinlass (2b) des
Prozessgefäßes (2) verbunden ist, und
wobei die Rückführungsschleife (4) optionsweise
zudem einen verschließbaren Ablassauslass (12)
beinhaltet.

2. System (1) nach Anspruch 1, bei welchem die Kreuz-
strom-Filtrationsvorrichtung (3) eine Filtrationsvor-
richtung ist, bei welcher Filtrat von innen nach außen
geführt wird, wobei die Filtrationsvorrichtung (3) ein
inneres Fach (3e) beinhaltet, welches angeordnet
ist, um Brauflüssigkeit beinhaltendes Material über
den Umwälzeinlass (3b) der Filtrationsvorrichtung
(3) aufzunehmen und um ungefiltertes, Brauflüssig-
keit beinhaltendes Material über den Umwälzaus-
lass (3c) der Filtrationsvorrichtung (3) abzulassen,
wobei die Filtrationsvorrichtung (3) ein äußeres Fach
(3f) beinhaltet, welches angeordnet ist, um gefilter-
tes, Brauflüssigkeit beinhaltendes Material aufzu-
nehmen und um gefiltertes, Brauflüssigkeit beinhal-
tendes Material über den Auslass (3d) für Brauflüs-
sigkeit beinhaltendes gefiltertes Material abzulas-
sen, wobei jeder Kreuzstromfilter (3a), welcher in der
Filtrationsvorrichtung (3) beinhaltet ist, eine innere
Fläche (3g) und eine äußere Fläche (3h) aufweist,

und wobei die innere Fläche (3g) eines jeden Kreuz-
stromfilters (3a) in Kontakt mit dem inneren Fach
(3e) angeordnet ist und wobei die äußere Fläche (3h)
eines jeden Kreuzstromfilters (3a) in Kontakt mit dem
äußeren Fach (3f) angeordnet ist.

3. System (1) nach Anspruch 2, bei welchem mindes-
tens einer des mindestens einen Kreuzstromfilters
(3a) ein zylindrischer Kreuzstromfilter ist, wobei je-
der zylindrische Kreuzstromfilter (3a) einen Kanal
umgibt, welcher Bestandteil des inneren Fachs (3e)
ist.

4. System (1) nach Anspruch 2 oder 3, bei welchem
mindestens einer des mindestens einen Kreuz-
stromfilters (3a) ein Keildrahtfilter ist.

5. System (1) nach Anspruch 4, bei welchem der
Keildrahtfilter Keildrähte (3j) beinhaltet, welche par-
allel mit einer Strömungsrichtung von Brauflüssigkeit
enthaltendem Material durch das innere Fach (3e)
vom Umwälzeinlass (3b) zum Umwälzauslass (3c)
angeordnet sind, wobei die Keildrähte (3j) planare
Abschnitte (3k) beinhalten, welche die innere Fläche
(3g) bilden.

6. System (1) nach einem der Ansprüche 1 bis 5, bei
welchem der Kreuzstromfilter (3) Filteröffnungen be-
sitzt, welche eine Größe von ≤ 200 mm aufweisen.

7. System (1) nach einem der vorhergehenden Ansprü-
che, bei welchem der Umwälzeinlass (2b) des Pro-
zessgefäßes (2) so angeordnet ist, dass ein tangen-
tialer Strom von Brauflüssigkeit enthaltendem Mate-
rial in den Prozessgefäß (2) eingeleitet wird, wenn
Brauflüssigkeit enthaltendes Material mithilfe der
Rückführungspumpe (5) in die Rückführungsschlei-
fe (4) gepumpt wird.

8. Brauereianordnung (14), beinhaltend ein System (1)
nach einem der Ansprüche 1 bis 7 und mindestens
eine Vorrichtung, gewählt aus der Gruppe, beste-
hend aus einem Wirbelbecken (15), einem Maische-
kühler (16) und einem Gärtank (17).

9. Brauereianordnung (14) nach Anspruch 8, bei wel-
cher die Brauereianordnung (14) einen Wirbelbe-
cken (15) beinhaltet, wobei das System (1) im vor-
gelagerten Bereich des Wirbelbeckens (15) ange-
ordnet ist.

10. Brauereianordnung (14) nach Anspruch 8, bei wel-
cher die Brauereianordnung (14) einen Wirbelbe-
cken (15) und einen Maischekühler (16) beinhaltet,
wobei das System (1) zwischen dem Wirbelbecken
(15) und dem Maischekühler (16) angeordnet ist.

11. Brauereianordnung (14) nach Anspruch 8, bei wel-
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cher die Brauereianordnung (14) einen Gärtank (17)
beinhaltet, wobei das System (1) im nachgelagerten
Bereich des Gärtanks (17) positioniert ist oder in ei-
ner Rückführungsschleife (18) positioniert ist, wel-
che einen Einlass (18a) und einen Auslass (18b) auf-
weist, welche mit dem Gärtank (17) verbunden sind.

12. Verfahren zur Extraktion von löslichen Geschmacks-
komponenten aus einem festen Geschmacksträger-
material in eine Brauflüssigkeit, wobei das Verfahren
Folgendes beinhaltet:

a) Bereitstellen eines Systems (1) nach einem
der Ansprüche 1 bis 7;
b) Einleiten von festem Geschmacksträgerma-
terial in das Prozessgefäß (2) über den Einlass
(2a) für festes Geschmacksträgermaterial;
c) Einleiten von Brauflüssigkeit beinhaltendem
Material in die Rückführungsschleife (4) über
den Vorlaufeinlass (4c), wobei der Auslass (3d)
für Brauflüssigkeit beinhaltendes gefiltertes Ma-
terial der Filtrationsvorrichtung (3) und der opti-
onale Ablassauslass (12) geschlossen sind, um
so die Rückführungsschleife (4) mit Brauflüssig-
keit beinhaltendem Material aufzufüllen;
c) Umwälzen von Brauflüssigkeit beinhalten-
dem Material in der Rückführungsschleife (4),
wobei der Vorlaufeinlass (4c), der Auslass (3d)
für Brauflüssigkeit beinhaltendes gefiltertes Ma-
terial der Filtrationsvorrichtung (3) und der opti-
onale Ablassauslass (12) geschlossen sind, um
so das feste Geschmacksträgermaterial in seine
Bestandteile aufzulösen und das zirkulierende,
Brauflüssigkeit beinhaltende Material mit festen
Komponenten des festen Geschmacksträger-
materials (2) bereitzustellen;
e) nach Auflösung des festen Geschmacksträ-
germaterials wie seine Bestandteile, Öffnen des
Vorlaufeinlasses (4c) und des Auslasses (3d)
für Brauflüssigkeit beinhaltendes Material der
Filtrationsvorrichtung (3), Einspeisen von
Brauflüssigkeit beinhaltendem Material in die
Rückführungsschleife (4) über den Vorlaufein-
lass (4c) und Umwälzen von Brauflüssigkeit be-
inhaltendem Material in der Rückführungs-
schleife (4).

13. Verfahren nach Anspruch 12, bei welchem die Um-
wälzung von Schritt d) bei einer ersten Durchfluss-
rate durchgeführt wird und die Umwälzung von
Schritt e) bei einer zweiten Durchflussrate durchge-
führt wird, wobei die zweite Durchflussrate höher als
die erste Durchflussrate ist.

14. Verfahren nach Anspruch 12 oder 13, bei welchem
die Brauflüssigkeit Bier oder Maische ist und wobei
das feste Geschmacksträgermaterial ein festes
Hopfenmaterial wie beispielsweise Hopfenpellets

beinhaltet.

15. Verfahren nach einem der Ansprüche 12 bis 14, bei
welchem der optionale Ablassauslass (12) im Zuge
der Schritte b) bis e) des Verfahrens geschlossen
gehalten wird und wobei das Verfahren zudem fol-
genden Schritt beinhaltet:
f) Einleiten eines zweiten Brauflüssigkeit beinhalten-
den Materials in die Rückführungsschleife (4) über
den Vorlaufeinlass (4c) und Umwälzen von zweitem
Material in der Rückführungsschleife (4), wobei der
Auslass (3d) für Brauflüssigkeit beinhaltendes gefil-
tertes Material der Filtrationsvorrichtung (3) geöffnet
und der optionale Ablassauslass (12) der Rückfüh-
rungsschleife (4) geschlossen ist, wobei das zweite
Material sich von dem Brauflüssigkeit beinhaltenden
Material, welches in den Schritten c) bis e) des Ver-
fahrens verwendet wird, unterscheidet.

16. Verfahren nach Anspruch 15, bei welchem die Rück-
führungsschleife (4) des in Schritt a) des Verfahrens
bereitgestellten Systems (1) den Ablassauslass (12)
beinhaltet, wobei der Ablassauslass im Zuge der
Schritte b) bis f) des Verfahrens geschlossen gehal-
ten wird und wobei das Verfahren zudem folgenden
Schritt beinhaltet:
g) Öffnen des Ablassauslasses (12) und Ablassen
von Brauflüssigkeit beinhaltendem Material aus der
Rückführungsschleife (4) über den Ablassauslass
(12), wobei der Ablassauslass (3d) für Brauflüssig-
keit beinhaltendes gefiltertes Material der Filtrations-
vorrichtung (3) und der Vorlaufeinlass (4c) geschlos-
sen sind.

17. Verfahren nach Anspruch 15 oder 16, bei welchem
die zweite Brauflüssigkeit Brauwasser ist.

Revendications

1. Système (1) pour l’extraction de composants aroma-
tisants solubles à partir d’un matériau porteur d’arô-
mes solides à l’intérieur d’un liquide de brassiculture,
dans lequel le système (1) comprend :

- une cuve de processus (2) qui est agencée de
manière à recevoir un matériau porteur d’arô-
mes solides et de manière à recevoir et déchar-
ger un matériau qui comprend du liquide de
brassiculture, dans lequel ladite cuve de proces-
sus (2) comprend une entrée (2a) pour le maté-
riau porteur d’arômes solides, une entrée de cir-
culation (2b) pour le matériau qui comprend du
liquide de brassiculture et une sortie de circula-
tion (2c) pour le matériau qui comprend du liqui-
de de brassiculture ; et
- un dispositif de filtration (3) pour la séparation
des composants solides vis-à-vis du matériau
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qui comprend du liquide de brassiculture, dans
lequel ledit dispositif de filtration (3) est un dis-
positif de filtration à écoulement croisé qui com-
prend au moins un filtre à écoulement croisé (3a)
à l’intérieur du dispositif de filtration à écoule-
ment croisé (3), une entrée de circulation (3b)
pour le matériau qui comprend du liquide de
brassiculture, une sortie de circulation (3c) pour
le matériau non filtré qui comprend du liquide de
brassiculture et une sortie pouvant être fermée
(3d) pour le matériau filtré qui comprend du li-
quide de brassiculture ; dans lequel :
la cuve de processus (2) et le dispositif de filtra-
tion (3) sont compris dans une boucle de recir-
culation (4) pour la circulation du matériau qui
comprend du liquide de brassiculture ; dans
lequel :
la sortie de circulation (2c) de la cuve de pro-
cessus (2) est connectée à l’entrée de circula-
tion (3b) du dispositif de filtration (3) dans la bou-
cle de recirculation (4) ; dans lequel :
la sortie de circulation (3c) du dispositif de filtra-
tion (3) est connectée à l’entrée de circulation
(2b) de la cuve de processus (2) dans la boucle
de recirculation (4) ; dans lequel :
le système (1) comprend en outre une pompe
de recirculation (5) pour générer un écoulement
du matériau qui comprend du liquide de brassi-
culture dans la boucle de recirculation (4) ; dans
lequel :
la boucle de recirculation (4) comprend en outre
une entrée d’alimentation pouvant être fermée
(4c) pour l’introduction du matériau qui com-
prend du liquide de brassiculture à l’intérieur de
la boucle de recirculation (4), ladite entrée d’ali-
mentation (4c) étant connectée à l’entrée de cir-
culation (2b) de la cuve de processus (2) ; et
dans lequel :
la boucle de recirculation (4) comprend en outre
en option une sortie de drain pouvant être fer-
mée (12).

2. Système (1) selon la revendication 1, dans lequel
ledit dispositif de filtration à écoulement croisé (3)
est un dispositif de filtration à filtrat entrée vers sortie,
dans lequel le dispositif de filtration (3) comprend un
compartiment interne (3e) qui est agencé de manière
à recevoir le matériau qui comprend du liquide de
brassiculture via l’entrée de circulation (3b) du dis-
positif de filtration (3) et de manière à décharger le
matériau non filtré qui comprend du liquide de bras-
siculture via la sortie de circulation (3c) du dispositif
de filtration (3), dans lequel le dispositif de filtration
(3) comprend un compartiment externe (3f) qui est
agencé de manière à recevoir le matériau filtré qui
comprend du liquide de brassiculture et de manière
à décharger le matériau filtré qui comprend du liquide
de brassiculture via la sortie (3d) pour le matériau

filtré qui comprend du liquide de brassiculture, dans
lequel chaque filtre à écoulement croisé (3a) qui est
compris dans le dispositif de filtration (3) comporte
une surface interne (3g) et une surface externe (3h),
et dans lequel la surface interne (3g) de chaque filtre
à écoulement croisé (3a) est agencée de telle sorte
qu’elle soit en contact avec ledit compartiment inter-
ne (3e) et dans lequel la surface externe (3h) de
chaque filtre à écoulement croisé (3a) est agencée
de telle sorte qu’elle soit en contact avec ledit com-
partiment externe (3f).

3. Système (1) selon la revendication 2, dans lequel au
moins l’un dudit au moins un filtre à écoulement croi-
sé (3a) est un filtre à écoulement croisé cylindrique,
dans lequel chaque filtre à écoulement croisé cylin-
drique (3a) entoure un canal qui constitue une partie
dudit compartiment interne (3e).

4. Système (1) selon la revendication 2 ou 3, dans le-
quel au moins l’un dudit au moins un filtre à écoule-
ment croisé (3a) est un filtre du type wedge wire/à
fils métalliques profilés.

5. Système (1) selon la revendication 4, dans lequel le
filtre du type wedge wire/à fils métalliques profilés
comprend des fils métalliques profilés (3j) qui sont
agencés parallèlement à une direction d’écoulement
du matériau qui comprend du liquide de brassiculture
au travers du compartiment interne (3e) depuis l’en-
trée de circulation (3b) jusqu’à la sortie de circulation
(3c), lesquels fils métalliques profilés (3j) compren-
nent des parties planes (3k) qui forment ladite sur-
face interne (3g).

6. Système (1) selon l’une quelconque des revendica-
tions 1 à 5, dans lequel ledit filtre à écoulement croisé
(3) comprend des ouvertures de filtre qui présentent
une dimension ≤ 200 mm.

7. Système (1) selon l’une quelconque des revendica-
tions qui précèdent, dans lequel l’entrée de circula-
tion (2b) de la cuve de processus (2) est agencée
de telle sorte qu’un écoulement tangentiel du maté-
riau qui comprend du liquide de brassiculture soit
introduit à l’intérieur de la cuve de processus (2) lors-
que le matériau qui comprend du liquide de brassi-
culture est pompé dans la boucle de recirculation (4)
au moyen de la pompe de recirculation (5).

8. Agencement de brassiculture (14) comprenant un
système (1) selon l’une quelconque des revendica-
tions 1 à 7 et au moins un dispositif qui est sélec-
tionné parmi le groupe qui est constitué par un bac
tourbillonnaire (15), un dispositif de refroidissement
de moût (16) et un réservoir de fermentation (17).

9. Agencement de brassiculture (14) selon la revendi-
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cation 8, dans lequel l’agencement de brassiculture
(14) comprend un bac tourbillonnaire (15), dans le-
quel le système (1) est positionné en amont dudit
bac tourbillonnaire (15).

10. Agencement de brassiculture (14) selon la revendi-
cation 8, dans lequel l’agencement de brassiculture
(14) comprend un bac tourbillonnaire (15) et un dis-
positif de refroidissement de moût (16), dans lequel
le système (1) est positionné entre le bac tourbillon-
naire (15) et le dispositif de refroidissement de moût
(16).

11. Agencement de brassiculture (14) selon la revendi-
cation 8, dans lequel l’agencement de brassiculture
(14) comprend un réservoir de fermentation (17),
dans lequel le système (1) est positionné en aval du
réservoir de fermentation (17) ou est positionné dans
une boucle de recirculation (18) qui comporte une
entrée (18a) et une sortie (18b) qui sont connectées
au réservoir de fermentation (17).

12. Procédé pour l’extraction de composants aromati-
sants solubles à partir d’un matériau porteur d’arô-
mes solides à l’intérieur d’un liquide de brassiculture,
le procédé comprenant :

a) la fourniture d’un système (1) selon l’une quel-
conque des revendications 1 à 7 ;
b) l’introduction du matériau porteur d’arômes
solides à l’intérieur de ladite cuve de processus
(2) via ladite entrée (2a) pour le matériau porteur
d’arômes solides ;
c) l’introduction du matériau qui comprend du
liquide de brassiculture à l’intérieur de la boucle
de recirculation (4) via l’entrée d’alimentation
(4c), la sortie (3d) pour le matériau filtré qui com-
prend du liquide de brassiculture du dispositif
de filtration (3) et la sortie de drain optionnelle
(12) étant fermées, de manière à remplir la bou-
cle de recirculation (4) avec le matériau qui com-
prend du liquide de brassiculture ;
d) la circulation du matériau qui comprend du
liquide de brassiculture dans la boucle de recir-
culation (4), l’entrée d’alimentation (4c), la sortie
(3d) pour le matériau filtré qui comprend du li-
quide de brassiculture du dispositif de filtration
(3) et la sortie de drain optionnelle (12) étant
fermées, de manière à désagréger le matériau
porteur d’arômes solides et de manière à fournir
le matériau circulant qui comprend du liquide de
brassiculture avec des composants solides du
matériau porteur d’arômes solides (2) ; et
e) après la désagrégation du matériau porteur
d’arômes solides, l’ouverture de l’entrée d’ali-
mentation (4c) et de la sortie (3d) pour le maté-
riau filtré qui comprend du liquide de brassicul-
ture du dispositif de filtration (3), l’alimentation

du matériau qui comprend du liquide de brassi-
culture à l’intérieur de la boucle de recirculation
(4) via l’entrée d’alimentation (4c) et la circula-
tion du matériau qui comprend du liquide de
brassiculture dans la boucle de recirculation (4).

13. Procédé selon la revendication 12, dans lequel la
circulation de l’étape d) est réalisée à un premier
débit d’écoulement et la circulation de l’étape e) est
réalisée à un second débit d’écoulement, dans le-
quel le second débit d’écoulement est supérieur au
premier débit d’écoulement.

14. Procédé selon la revendication 12 ou 13, dans lequel
le liquide de brassiculture est de la bière ou du moût
et dans lequel le matériau porteur d’arômes solides
comprend un matériau de houblon solide, tel que
des granulés de houblon.

15. Procédé selon l’une quelconque des revendications
12 à 14, dans lequel la sortie de drain optionnelle
(12) est maintenue fermée pendant les étapes b) à
e) du procédé et dans lequel le procédé comprend
en outre l’étape constituée par :
f) l’introduction d’un second matériau qui comprend
un second liquide de brassiculture à l’intérieur de la
boucle de recirculation (4) via l’entrée d’alimentation
(4c) et la circulation du second matériau qui com-
prend un second liquide de brassiculture dans la
boucle de recirculation (4), la sortie (3d) pour le ma-
tériau filtré qui comprend du liquide de brassiculture
du dispositif de filtration (3) étant ouverte et la sortie
de drain optionnelle (12) de la boucle de recirculation
(4) étant fermée, dans lequel le second matériau qui
comprend un second liquide de brassiculture est dif-
férent du matériau qui comprend du liquide de bras-
siculture qui est utilisé au niveau des étapes c) à e)
du procédé.

16. Procédé selon la revendication 15, dans lequel la
boucle de recirculation (4) du système (1) qui est
prévu au niveau de l’étape a) du procédé comprend
la sortie de drain (12), dans lequel la sortie de drain
est maintenue fermée pendant les étapes b) à f) du
procédé et dans lequel le procédé comprend en
outre l’étape constituée par :
g) l’ouverture de la sortie de drain (12) et le drainage
du matériau qui comprend du liquide de brassiculture
en provenance de la boucle de recirculation (4) via
la sortie de drain (12), la sortie (3d) pour le matériau
filtré qui comprend du liquide de brassiculture du dis-
positif de filtration (3) et l’entrée d’alimentation (4c)
étant fermées.

17. Procédé selon les revendications 15 ou 16, dans le-
quel le second liquide de brassiculture est de l’eau
de brassiculture.
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