
Excerpt from “How to Brew” 
by John Palmer 

Cleaning requires a cer-
tain amount of scrubbing, 
brushing and elbow 
grease. It is necessary 
because a dirty surface 
can never be a com-
pletely sanitized. Grungy 
deposits can harbor bac-
teria that will ultimately 
contaminate your beer. 
The ability of a sanitizing 
agent to kill bacteria is 
reduced by the presence 
of any extra organic mat-
ter, so prior cleaning is 
necessary to assure com-
plete sanitization. Several 
cleaning products avail-
able to the homebrewer 
are discussed below. 

Detergents 

Dish and laundry deter-
gents and cleansers 
should be used with cau-
tion when cleaning your 
brewing equipment. 
These products often 
contain perfumes that 
can be adsorbed onto 
plastic equipment and 
released back into the 
beer. In addition, some 
detergents and cleansers 

do not rinse completely 
and often leave behind a 
film that can be tasted in 
the beer. Several rinses 
with hot water may be 
necessary to remove all 
traces of the detergent. 
Detergents containing 
phosphates generally 
rinse more easily than 
those without, but be-
cause phosphates are 
pollutants, they are slowly 
being phased out. A mild 
unscented dish washing 
detergent like Ivory is a 
good choice for most of 
your routine equipment 
cleaning needs. Only 
stubborn stains or burnt-
on deposits will require 
something stronger. 

Bleach 

Bleach is one of the most 
versatile cleaners avail-
able to the homebrewer. 
When dissolved in cold 
water, it forms a caustic 
solution that is good at 
breaking up organic de-
posits like food stains and 
brewing gunk. Bleach is 
an aqueous solution of 
chlorine, chlorides and 
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Next Meeting:  January 19th 
        Location:  Bencomo’s Homebrew Supply 
                        234 West Olive Ave 
                        Fresno, CA 93728 

Schedule: 

10:00  Brewing Demo  
12:00  Club Business 
12:30  Style Lecture— Smoked/Wood Aged Beers (Category 5) 

01:00    Open taps 

Please bring a side dish to share at the potluck and some homebrew or some nice commercial 
brew to share with the other beer lovers. 
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November’s meeting was held at Chris 
Steinkraus’s home.  Adam Steinkraus got 
all of  us ready for the first of  four Wort 
Hog of  the Year competitions by brewing 
an all grain Irish Dry Stout.  Don’t forget 
to brew yours for the  January meeting. 

 

We were able to do a Celebration Ale tast-
ing comparing current vintages with prior 
years.  We all learned hoppy beers should 
be consumed fresh.  Bock was our style of  
the month and the selection available was 
very good. 

 

It was also great to see more new faces.  
Hope you will all be back. 

November Meeting 



Cleaning continued- 

hypochlorites. These chemical agents all contribute to 
bleach's bactericidal and cleaning powers, but are also cor-
rosive to a number of metals used in brewing equipment. 
Bleach should not be used for cleaning brass and copper 
because it causes blackening and excessive corrosion. 
Bleach can be used to clean stainless steel, but you need 
to be careful to prevent corrosion and pitting.  

There are a few simple guidelines to keep in mind when 
using bleach to clean stainless steel.  

1. Do not leave the metal in contact with chlorinated water 

for extended periods of time (no more than an hour). 

2. Fill vessels completely so corrosion does not occur at 

the waterline. 

After the cleaning or sanitizing treatment, rinse the item 
with boiled water and dry the item completely. 

Percarbonates 

Sodium percarbonate is sodium carbonate (i.e. Arm and 
Hammer Super Washing Soda) reacted with hydrogen per-
oxide and it is a very effective cleaner for all types of brew-
ing equipment. It rinses easily. Several products (e.g. 
Straight-A, Powder Brewery Wash, B-Brite, and One-Step) 
are approved by the FDA as cleaners in food-
manufacturing facilities. One-Step is labeled as a light 
cleaner and final rinse agent, and produces hydrogen per-
oxide in solution. Hydrogen peroxide will effectively sanitize 
surfaces and containers that are already clean. As with all 
sanitizers, the effectiveness of hydrogen peroxide as a 
sanitizing agent is compromised by organic soil. Use these 
cleaners according to the manufacturer's instructions, but 
generally use one tablespoon per gallon (4 ml per liter) and 
rinse after cleaning. 

In my opinion, percarbonate-based cleaners are the best 
choice for equipment cleaning, and Straight-A from Logic 
Inc., and Powder Brewery Wash (PBW) from Five Star 
Chemicals, Inc. are the best of them. These products com-
bine sodium metasilicate with the percarbonate in a stable 
form which increases its effectivity and prevents the corro-
sion of metals like copper and aluminum that strong alka-
line solutions can cause. 

Trisodium Phosphate 

Trisodium phosphate (TSP) and chlorinated TSP (CTSP) 
are very effective cleaners for post-fermentation brewing 
deposits and the chlorinated form is also a sanitizer. TSP 
and CTSP are becoming harder to find, but are still avail-
able at hardware stores in the paint section. (Painters use it 
for washing walls because it can be rinsed away com-
pletely.) The recommended usage is one tablespoon per 
gallon of hot water. Solutions of TSP and CTSP should not 
be left to soak for more than an hour because a white min-
eral film can sometimes deposit on glass and metal which 
requires an acid (vinegar) solution to remove. This is not 
usually a problem however. 

Automatic Dishwashers 

Using dishwashers to clean equipment and bottles is a 

popular idea among homebrewers but there are a few limi-
tations:  

 The narrow openings of hoses, racking canes and bot-

tles usually prevent the water jets and detergent from effec-
tively cleaning inside. 

 If detergent does get inside these items, there is no 

guarantee that it will get rinsed out again. 

Dishwasher drying additives (Jet Dry, for example) can ruin 
the head retention of beer. Drying additives work by putting 
a chemical film on the items that allows them to be fully 
wetted by the water so droplets don't form; preventing 
spots. The wetting action destabilizes the proteins that form 
the bubbles. 

With the exceptions of spoons, measuring cups and wide 
mouth jars, it is probably best to only use automatic dish-
washers for heat sanitizing, not cleaning.  

Oven Cleaner 

Commonly known as lye, sodium hydroxide (NaOH) is the 
caustic main ingredient of most heavy-duty cleaners like 
oven and drain cleaner. Potassium hydroxide (KOH) is also 
commonly used. Even in moderate concentrations, these 
chemicals are very hazardous to skin and should only be 
used when wearing rubber gloves and goggle-type eye pro-
tection. Vinegar is useful for neutralizing sodium hydroxide 
that gets on your skin, but if sodium hydroxide gets in your 
eyes it could cause severe burns or blindness. Spray-on 
oven cleaner is the safest and most convenient way to use 
sodium hydroxide. Brewers often scorch the bottoms of 
their brewpots resulting in a black, burned wort area that is 
difficult to remove for fear of scouring a hole in the pot. The 
easiest solution is to apply oven cleaner and allow it to dis-
solve the stain. After the burned-on area has been re-
moved, it is important to thoroughly rinse the area of any 
oven cleaner residue to prevent subsequent corrosion of 
the metal.  

Sodium hydroxide is very corrosive to aluminum and brass. 
Copper and stainless steel are generally resistant. Pure 

sodium hydroxide should not be used to clean aluminum 
brewpots because the high pH causes the dissolution 
of the protective oxides, and a subsequent batch of 
beer might have a metallic taste. Oven cleaner should 
not affect aluminum adversely if it is used properly. 

(Continued from page 1)  
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2013 “Worthog of the Year”  

Official Rules  

 “Worthog of the Year” (also known as WotY) is an honor bestowed upon an individual who 
brews the best beers through a single year. To honor this member, a trophy is given to the 
highest scoring Worthogs to highlight their outstanding brewing skills. Please read below for 
official rules.  

 

1. Only actively paid members may participate in the competition.  

2. The competition consists of brewing 4 different styles of beer between the dates October 
31st and the September general meeting.  

3. Competition entries will only be accepted at the general meeting listed below and invento-
ries by the current acting Executive Vice President or any person on the board who will not be 
participating in the judging.  

4. All entries must be submitted in two 12 oz. or higher bottles with the competitors name 
clearly printed on them.  

5. All entries will be judged by two or more judges based on BJCP guidelines using the official 
BJCP score sheet (http://www.bjcp.org/docs/SCP_BeerScoreSheet.pdf). Entries that are out of 
style will be disqualified.  

6. Depending on the number of judges, scores will be averaged between the score sheets to 
determine the value for that particular entry. For example; judge one gives 40 points and 
judge two gives 42 points. Your official score value for that competition will be 41. The partici-
pant with the highest cumulative amount of points at the end of all four competitions will be 
awarded WotY.  

7. The styles for 2013 and their due dates are as follows:  

a. Dry Stout (Category 13A) will be due at the January general meeting.  

b. Specialty Beers (Category 23) will be due at the March general meeting.  

c. American Pale Ales (Category 10A) will be due at the June general meeting.  

d. Saison (Category 16C) will be due at the September general meeting.  

 

8. The Worthog of the Year winner will be awarded the trophy at the annual Hogtoberfest 
event.  

 

 May the best Worthog win!  



Presidentôs Message 

Fellow Worthogs, 

 

I’m really excited to have been elected 
the next President of  such an awesome 
homebrew club!  I love being a part of  
this club and I consider it one of  my pri-
orities.  My favorite aspect of  the club is 
that it’s full of  so many great people with 
great personalities – who also happen to 
be great brewers as well. 

 

I would like to say thank you to last year’s 
board members Shaun Kuykendall, Chad 
Snyder, Chris Steinkraus, Matt Humann, 
Tom Caprelian, and Mario Gutierrez for 
leading this club in a direction focused 
not only on fun, but also on brew-centric 
education.  You guys have done a fantas-
tic job and have created some pretty big 
shoes to fill. 

 

I’m confident that 2013 is going to be an 
eventful and exciting year for the Wor-
thogs.  We’ve got a lot of  fun things 
planned including a pub crawl in March 
(details to follow), meeting at our good 
friend Tom Caprelian’s new brewery 
“House of  Pendragon,” and the Worthog 
of  the Year Competition (see 
www.sjworthogs.org for competition de-
tails). 

 

I’ve been a member of  this club for al-
most three years now, and I’m pleased to 

say that I feel there is now a higher vol-
ume of  extremely talented brewers in-
volved in the club than I’ve ever seen be-
fore.  Which brings me to my next point: 
get ready to start brewing because 2013 
could be the year that the Worthogs are 
named California’s Homebrew Club of  
the Year!  Administrative Vice President 
Sean Railing (winner of  the Fresno Fair’s 
homebrew competition Best of  Show 
2011 & 2012) has put together a simple 
and efficient strategy, which we’ll release 
at the club meeting in January, that can 
make our club a legitimate player in An-
chor Brewing’s Homebrew Club of  the 
Year Competition. 

 

I hope you will share in my goal of  a 
club that continues to focus on the dis-
semination and application of  brewing 
information, innovation, and technology, 
while having fun at the same time (don’t 
think for one second that I’m getting too 
serious on you guys – you’ve all seen me 
at club meetings). 

 

Thanks! 

 

Sean Wood 

President 

SJ Worthogs Homebrew Club 

 

 

http://www.sjworthog.org/
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December Meeting 

In December our local downtown brewery, 
Tioga Sequoia opened their doors for our 
meeting.  Big thanks to their whole team 
for a fun meeting.  Matt Humann brewed 
up a  Double IPA on the brewery’s More-
Beer pilot system.  We should be drinking 
this beer at the January meeting if  all goes 
well.   

 

Matt also took us through some basic wa-
ter chemistry.   

 

The rest of  the meeting was spent sharing 
some great beer.  I especially enjoyed the 
test batch of  Tioga Sequoia Double IPA 
and their Sugar Pine Cocoa Vanilla Porter. 
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Saturday, January 26th, 12pm to 4pm, Todos 
Santos Plaza, Concord, CA.   For more info 
and to purchase tickets go to: 
www.thebrewingnetwork.com/ontap 

 

 

 

 

 

National Homebrew Competition 

Stay tuned! The NHC Rules & Regulations are being 

updated for 2013 and will be posted soon. 

Here are the important dates for the 2013 NHC. 
 

Online Registration:1 p.m. MST, Tuesday, February 26, 
2013 

Entries Due: March 18-March 27, 2013 

First Round Competitions: March 29-April 21, 2013  

 

 

 

Sam Adams 2013 Longshot Competition 

Dates yet to be announced. 

Start brewing now. In the past there has been no entry 
fees. Some benefits: great BJCP judging with score 
sheets, Sam Adams swag for entering, winners get a trip 
to the GABF, $5000, and their beer made into a six 
pack!  Plus there will be transportation for your beer via 
a fellow Worthog to the drop off point in San Francisco. 
You have nothing to lose, so brew for this one! 

Competition and Festival News 

Look for this one coming to a store near 
you... 

http://www.homebrewersassociation.org/pages/grow-your-business/banner-ads/the-brewing-network

