
AMETEK Nihon Drexelbrook                      AMETEK Singapore Pte. Ltd.                         AMETEK Precision Instruments Europe
2 Chome • 12-7 Minami Gyotoku               10 Ang Mo Kio Street 65                                 Rudolf-Diesel-Strasse 16 
Ichikawa City • Chiba 27201 Japan            #05-12 Techpoint • 569059 Singapore           D-40670 Meerbusch Germany 
Phone: 81-473-56-6513                             Phone: 65-6484-2388                                     Phone: 49-2159-9136-0 
Fax: 81-473-56-6535                                  Fax: 65-6481-6588                                         Fax: 49-2159-9136-39
E-mail: nd@nihon-drexelbrook.co.jp          E-mail: aspl@ametek.com.sg                         Web: www.ametek.de 

U.S.A. Sales: 800-553-9092 • 24-Hour Service: 800-527-6297 • International Support: 215-674-1234 • Fax: 215-674-2731

DREXELBROOK
205 Keith Valley Road

Horsham PA 19044  U.S.A.
E-mail - drexelbrook.info@ametek.com

Web - www.drexelbrook.com ©2003, by AMETEK, Inc. All rights reserved. • Printed in the U.S.A. •  EDO# 10-03-241

Measuring Level of Wort in a Brew Kettle 

The Application 
The Brew Kettle is typically a 
large copper vessel with sev-
eral steam coils in the bottom.  
The wort slurry is added to the 
kettle until the coils are cov-
ered.  The wort is then boiled.

The Problem
The level of the liquid wort 
needs to be determined to 
make sure the steam coils are 
covered.  It is also important to 
continually monitor the level of 
the wort to control the tempera-
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ture, minimizing boil off.  The nature of the application, hot, steamy, boiling surface, 
make many level technologies unsuitable.

The Solution
AMETEK Drexelbrook installed RF Point level switches above the steam coils to in-
dicate coverage.  An RF Continuous system was also installed to continually monitor 
the level of the wort to control the cook time and minimize boil off.

Benefits 
· Efficiently controls cook time
· Positive indication of coil coverage
· Minimize boil off
· No routine maintenance required.  Install it and forget it.

*Consult factory for higher temperature of pressure.

Other solutions:  
• Grain Storage • Wash Mixer   • Cereal Cooler 
• Lanter Tun  • Wet Spent Grain • Hot Wort Tank
• Pitch Yeast Tank • Fermenter  • Spent Yeast Tank

Typical Uses:
• Continuous Level   • Point Level    • Waste Management
• Inventory Management  • Overfill Protection  • Regulatory Compliance

Beverage Plant Application
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