
Cleaning 101 Sterilization

Sanitization

Cleaning
•  Cleaning: Removal of dirt, soil, and extraneous matter. 	

•  Procedure: During cleaning we are removing the majority of visible soil and debris. We can 

clean either mechanically or chemically. Mechanically, we scrub with a detergent until the 
area is clean. Chemically we allow another agent to do the hard work for us. 	


•  Products:	

•  Detergent: Simple soap and water, removes a great deal of dirt but requires scrubbing 

to work properly. Be sure to use an unscented soap.	

•  One-Step: This is a great product which does not require scrubbing. It is best used for 

surfaces which are not visibly dirty but you know to not be perfectly clean. This is a 
no rinse sanitizer, meaning you don’t have to wash the surface before sanitizing. 	


•  Powdered Brewery Wash: This is the terminator of the cleaning world. It is a potent 
cleaner which removes even visible debris. This is a powerful chemical and requires 
rinsing with hot water after use. 	
	


•  Sterilization: destruction of 
all living microorganisms, as 
pathogenic or saprophytic 
bacteria, vegetative forms, 
and spores.  	


•  Procedure: Use of heat and 
pressure to eliminate all 
potential infectious agents. 
Fortunately this step is 
usually unnecessary.	


•  Products:	

•  Autoclave	

•  Pressure Cooker	


•  Sanitizing: To kill/reduce spoiling microorganisms to negligible levels.	

•  Procedure: With sanitization we kill off many of the microorganisms (wild yeast and 

bacteria) which can spoil are beer. Our goal isn't to make a surface with no organisms. 
Instead we are trying to eliminate competition for our yeast until they create an environment 
which is inhospitable to other organisms (Low pH and High Alcohol). 	


•  Products:	

•  Iodophor: This is a no rinse sanitizer based on iodine. It requires approximately 2 

minutes contact time to be effective. Prolonged contact time with plastic can cause 
staining	


•  Starsan: This is a no rinse sanitizer which creates an acidic environment. It requires 
approximately 30 seconds of contact time to be effective. 	


The process of cleaning and sanitizing is possibly the 
most important part of the brewing process. Cleaning is 
always the first step, followed by sanitation. Without 
these vital steps your beer will be primed for a bacterial 
infection. Just as important as cleaning is inspecting 
your equipment. Make sure that plastic produces do not 
have any scratches as these may harbor unwanted 
bacteria.	
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