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IN THE BOX

1 1 x Fermenter Body (1/4 bbl shown) with 3 x Adjustable Lid Catches

2 1 x Airlock 

3 1 x Airlock Bung

4 1 x Stainless 304 Lid

5 1 x 280mm Silicon lid O-Ring

6 3 x Stainless Legs with feet and end caps 

7 6 x Stainless Steel bolts for attaching legs 

8 1 x 1" BSPP SS304 Ball Valve

9 1 x 1/2" BSPP SS304 Ball Valve

10 1 x 1/2" BSPP SS304 Tri Clamp fitting

11 1 x 1" BSPP SS304 Tri Clamp fitting

12 2 x Tri Clamp seals

13 2 x Tri Clamps
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MAIDEN CLEAN

Start by washing your hands...we dont want to introduce any unwanted 
nasties.

Once your deconstructed Malt Mechanics Fermenter has been unpacked, 
attach the 3 legs with the 6 x M8x30 cap screws, using the 5mm allen-key. 
This will ensure the unit is much easier to handle for the remaining tasks. 
We strongly advise that prior to use you dismantle, clean and sterilise your 
ball valves.  You will require a bench-vice and/or another spanner to hold 
the valve whilst dismantling (See image below).

If you do not have the facilities or tools to do this, the alternative option is 
to submerge the ball valve in boiling water and detergent/sanitiser (ensure 
you wear thick chemical resistant gloves) and work the valve backwards 
and forwards to ensure as many of the internal surfaces of the valve are 
cleaned.  A small scrubbing brush will also help with this. To make it easier 
to hold the valve whilst submerging you may screw the stainless tri - clamp 
fittings in to the valve. 

Next apply thread tape to the Tri Clamp fittings and screw into the valves. 
Then fasten these onto the fermenter with the Tri Clamps ready for the next 
step.



Quarter Barrel
Vol. 30 Litres / 8 Gallons

Half Barrel
Vol. 60 Litres / 16 Gallons

Airlock

Stainless Lid &  
Adjustable Latches

Low pressure rated 
for keg transfers

HDPE Body
Rotational moulded
foodgrade plastic

Stainless Legs

Sanitary Fittings
Tri Clamp Industry Standard 

complete with Seals 

1/2” BSP Takeoff Valve
For beer sampling and transfers

1” BSP Dump Valve
For yeast harvesting

MAIDEN CLEAN

The next step is to clean the lid and lid o-ring before fitting the seal to the 
lid.  Set to one side for next steps.

The fermenter is now ready to be cleaned as a complete unit.  Ensure that 
both of the ball valves are in the closed position and then fill the fermenter 
with up to 10L of hot/boiling water and detergent/sanitiser.  Using a soft-bris-
tled brush give the entire inside surface of the fermenter a thorough scrub.  
This liquid should then be emptied through both of the ball valves working 
the ball valves open and closed during emptying.  

The fermenter can then be filled with a suitable volume of hot/boiling water 
and a correct measure of steriliser. Up to 10L is a manageable amount.  
At this point the lid can now be fitted to the fermenter and the lid clamps 
adjusted, hooked over the lid hooks and the lid secured.

The fermenter should then be lifted up and shaken or tipped over and 
rocked/rolled to ensure complete internal contact of the steriliser with every 
inside surface of the fermenter.  At this point the ball valves should be mo-
mentarily opened several times to ensure steriliser makes contact with the 
insides of the valves.  It is advised to let the fermenter sit with steriliser inside 
for a short period of time. Drain the steriliser from the fermenter out through 
each of the ball valves.  Lastly, give all internal surfaces including the lid, 
one last rinse before draining the water through both ball valves, working 
open and closed once more.  

The fermenter is now clean and sterile and ready to be filled with wort.  If 
you are not going to brew straight into the fermenter it is advised you skip 
the sterilising step until brew day.



FILLING AND USING YOUR
CONICAL FERMENTER

Once your brewing process has been completed and your wort is at a suit-
able temperature, you may then transfer your wort to the fermenter.  

There are a number of options available to you to carry out this step de-
pending on your setup.  You may wish to have your fermenter placed be-
low your brewing vessel, pouring your wort into the fermenter from above.  
Alternatively you may have a pump available to you to pump your wort into 
the top opening of the fermenter or using a suitable fitting, through one of 
the ball valves, filling the fermenter from the bottom up.  

If, after transfering wort to your fermenter, you intend to shift it to another 
location to ferment, we strongly advise that you do this with the help of an 
additional person.  A full 30L fermenter has the potential to weigh 35kg, and 
a 60L to weigh 65kg.  The 60L is very difficult to move full and we advise 
setting the fermenter up where you intend to ferment and filling it in place.  

If, before fitting the lid, you wish to stir/agitate your wort to aerate, it is 
important not to scratch the inside surface of the fermenter with any hard or 
metal tools/implements used to do so.  

Next, fill the airlock with water to the volume markers indicated and fit 
airlock and bung to the lid.



DRAINING TRUB AND SAMPLING

HARVESING YEAST

If you are an all-grain brewer and wish to drain your trub from your 
fermenter, do so through the lower 1” ball valve.  This valve will flow very 
quickly so it is advised that you open and close the valve quickly.  Have a 
spray bottle of sanitiser on-hand with which to sterilise the outlet of the ball 
valves before and after draining to ensure they remain clean and free of 
debris.  It can be useful to drain your trub into a bucket to reduce potential 
mess.  If the trub has been given sufficient time to settle then you will mostly 
get trub and very little wort.  

When draining trub, harvesting yeast or taking samples from the beer via 
the ball valves, remember that you must either open the lid or remove the 
airlock to ensure you do not draw water into the fermenting wort from the 
airlock.  It is usually sufficient to release only 2 of the lid catches, and pry 
the lid up a little to relieve the seal of the fermenter. 

A final check to ensure beer has completed fermentation can be made by 
checking the specific gravity, taking a sample from the smaller 1/2” sample 
port.  Remember to spray sanitiser into the end of the valve prior and post a 
sample being taken.  

Once fermentation is complete you have the option to harvest the yeast 
from the bottom of the cone.  This is the reason many brewers use the Malt 
Mechanics tm conical fermenter.  Yeast essentially stratifies into 3 main layers 
in the bottom of the cone; top, middle and bottom. The middle layer of 
the yeast is the one which should be harvested as it has the most desirable 
characteristics.  The bottom yeast tends to have died early providing low 
attenuation and high flocculation and additonally can be quite thick and 
may contain remnants of trub.  The top section of the yeast is higher atten-
uating, dusty and low flocculating.  Yeast can decline in health quicker in 
a conical fermenter so it is advisable to harvest your yeast at the earliest 
available opportunity, usually within 48 hours of fermentation being com-
plete. 



LID ADJUSTMENT

Fill the airlock with water to the lines indicated and fit airlock and bung to 
the lid.  Fit the lid and adjust the 3 catches such that the tension comes on 
as the latches swing approximately 30 degrees below horizontal, this should 
give ample seal compression.  You may wish to tighten the m5 nuts on the 
catches (using an 8mm spanner) so that they remain set at this tension for 
the future.  This tension should be checked periodically.  It is important you 
do not over-tension the latches as adequate sealing can be achieved with 
only moderate pressure on the seal.  One possible sign you have sealed 
the fermenter correctly  is that you see the water level in the two sides of the 
airlock are not sitting level with each other.  If sealing is not achieved the 
catches may need a small amount of additional tensioning.
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THANKSDIMENSIONS

Thanks to all our Kickstarter backers who made this possible, we could not 
have made it without you!

To stay in the loop with all the happenings in the world of home brewing, 
please follow us on Instagram, Facebook and Twitter where we regularly 
post all sorts of antics, brews and tips on how to make tasty fermented 
goodness.

We also have a mailing list on our website, so sign up to stay up to date on 
future products. 

www.facebook.com/MaltMechanics

https://twitter.com (@MaltMechanics)

Instagram (@MaltMechanics)


