
Parameter Unit Mean value Standard value MEBAK
High gravity weight % 12.56 —
Colour EBC 7.2 —
TBZ — 36.8 < 60

free DMS µg/l 65 < 100
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Analytical Findings 

The values for the ∆TBZ of 11.1 units at
a boiling time of 65 min effectively
confirm the gentle boiling. Very good
conventional boiling systems have 
20 – 21 units at the start of boiling
with exclusively pale malt and a
boiling time of 60 – 70 min and in the
cast wort 38 – 40 TBZ units. DIN here
gives a standard value of < 45.

Parameter Unit Mean value Standard value MEBAK
High gravity weight % 12.22 —
Colour EBC 4.8 —
Coag. N mg/l 38 —
TBZ — 19.1 —
free DMS µg/l 134 —
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Example of a 
Stromboli accept-
ance (mean value 
of 3 brews) 

Parameter Unit Mean value Standard value MEBAK
High gravity weight % 12.68 —
Colour EBC 5.1 —
Coag.-N mg/l 23 15–25
TBZ — 30.2 < 45
∆TBZ — 11.1 —
free DMS µg/l 13.3 —
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Boiling on a High Level

During wort boiling you establish the 
basis for premium beers. Stable foam 
and unvarying gustatory values as 
well as an excellent overall quality are 
based on perfectly adjusted heating 
and boiling phases. steinecker wort
boiling systems definitely meet the 
process technological requirements 
of brewing: Low steam temperatures 
prevent any thermal load on the 
wort. Expulsion of unwanted flavours,
coagulation of proteins and deactiva-
tion of enzymes are just catchwords 
for the complex reactions in this 
boiling process. A systematic wort
flow prevents any temperature 
layering and ensures optimal wort
qualities.

In addition, we turn our attention to 
energy efficiency: Gentle heating 
phases and the overall reduction of 
evaporation are indispensable for 
cost-effective and resource-saving 
brewing methods. Thanks to the inte-
grated energy measuring system,
the evaporation may be pinpointed
from the first to the last brew of the 
production week.

steinecker Systems for Wort Boiling

Stromboli
The thoroughly planned control of
wort circuits and the creation of a
large wort surface enables the effi-
cient expulsion of unwanted flavours
and the precise adjustment of the
protein values with a very low ther-
mal load.

Merlin
By means of the natural wort flow
over a heated cone this system offers
you the additional possibility of 
stressing the quality characteristics 
of your beers in a combined stripping-
cooling-step.

Facets of Your Brewing Success 

Stromboli and Merlin integrate 
current developments for optimal 
results in wort boiling. By the con-
ceptual design of their boiling 
method, both systems satisfy the 
main demands on a modern 
process: large surfaces, effective 
heating and obvious energy savings.

Evaporation Surface

Basic principle of the design is to 
create a sizable surface during wort
boiling by which the best possible 
overall evaporation of 3 – 4 % may be 
realised and a gentle treatment of the 
ingredients of the wort is achieved.

Optimal Heating System

By utilising the vapours recovered
during wort boiling in an additionally
provided lauter wort heater, boiling
starts on a high level. The wort drawn
off the underback is preheated by
means of this energy reserve. Hence,
the boiling process in the wort kettle
is being reached fast. Repeated circu-
lation of the wort and the resulting
homogeneous mixing of the whole
kettle content provides for even
heating. With Stromboli as well as
with Merlin, optimal wort qualities
are guaranteed.

vapour
condenser

96°C

80°C96°C conden-
sate

steam 100°C

wort boiling
system
“Stromboli”

80°C

30°C15°C
lauter wort
heater

condensate cooler
wort 92°C

cold water

warm water

96°Cwort 74°C

80°C

pre-run vessel
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100°C

Energy Demand

The energy is used highly efficiently
owing to the wort being preheated
and the evaporation values being 
low because of the large evaporation
surface. In both systems, the syste-
matic control of the parameters fuel
temperature and circulation rate
contributes to further decisive reduc-
tions in heat energy consumption.
In the case of a lauter wort heater
being integrated, even a continuous-
ly closed energy cycle is given.

Stromboli during
heating

Merlin:
Gentle treatment
of the wort’s in-
gredients on the
heating cone 

Fig. 1:
Functional principle
energy recovery in
Stromboli 

Fig. 1
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Stromboli

Fig. 1:
Interior view 
Stromboli

Fig. 2:
Heating phase

Fig. 3:
Boiling phase

The Operating Principle

The wort is evenly drawn off via the
ports in the kettle head. The frequen-
cy controlled pump takes the wort
through the central tube to the jet
pump. The undertow generated in
this area causes a continuous flow
through the heating tubes of the
tube bundle heat exchanger thus
eliminating unwanted pulsing in
every phase.

By means of the adjustable slot
width the wort is distributed across
the whole surface. Hence, the wort is
heated very gently via the internal
boiler by the jet pump. The circulation
principle of wort boiling is based on
three flow concepts:

the flow to the upper wort
spreader generated by the jet
pump,
the natural flow across the lower
wort spreader and 
additional mixing through the
wort outlets in the guide plate.

Advantages of Stromboli:

The adjustable slot width in the
wort spreader allows to control
the surface and the circulation
rate of the wort. That way, the
evaporation surface is optimally
set and a very low total evapora-
tion is obtained.
The combination of circulation
pump and jet pump leads to a
clearly increased total circulation
throughout the kettle content.
The circulation systems ensure
that overheating of the wort is
precluded and the protein
compounds are treated with
care.
The systematic control of the
heat input in the internal boiler
allows for an exact setting of the
protein composition.
Operating the circulation system
without adding heat provides the
largest possible surface for the
expulsion of unwanted flavours
after the first heating phase.
The evaporation being reduced to
3 – 4 %, consumption of primary
energy, flue gas load, advent of
fresh and waste water as well as
cleaning agent demand decrease
too.
The system may be retrofit on
any customary tube boiler having
a cast wort level of 250 – 300 mm
above internal boiler surface.

The Configuration

Stromboli is based on the concept of
the internal boiler and integrates
elements which create a large surface
for the wort. By combining the natu-
ral circulation with a pump-aided
circuit, the aromatic substances are
expulsed selectively and foam-positi-
ve protein compounds are saved:

symmetrically arranged ports in
the kettle head 
frequency controlled pump 
central tube inside the wort boiler 
jet pump on top of the tube bund-
le of the heat exchanger
wort spreader with adjustable slot
widths
guide plate

Fig. 2

Fig. 3Fig. 1

Stromboli during
boiling
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Merlin

The Configuration

Merlin follows a concept differing
completely from the conventional
boiler technique. Thus, this system 
offers a high flexibility for the par-
ameters of brewing but also for 
downstream tasks such as stripping:

conical double jacket heating area 
frequency controlled circulation
pump 
whirlpool as holding vessel and
wort receptacle

The Operating Principle

The wort is led onto the heating 
surface of the Merlin via a frequency
controlled pump where it flows off
over the conical heating jacket as a
thin wort film. In this process, the 
wort is heated, boiled and subjected
to stripping. This wort flow and 
heating is carried out at five to six 
circulations/hour.

Merlin

whirlpool

energy storage
vapour condenserhops dosage

steam regulating valve

lauter wort heatercirculation pumps
cold water

wort cooler
hot
water

96°C

78°C

pre-run vessel

heating cone
regulating valve

steam quantity
measuring

hops dosage whirlpool wort cooler

Merlin

Heizkonusheating cone

Merlin

Advantages of Merlin:

The thin wort film with its large
surface offers good conditions for
the evaporation of unwanted
flavour components.
Through the defined flow and
heating of the wort film, a homo-
geneous temperature profile of
the wort is obtained, the thermal
load on the wort is minimised and
the optimal protein values for the
foam quality are ensured.
Heating of the wort film only
requires low steam pressures
between 1.3 and 1.7 bar. Conse-
quently, the wort quality is clearly
improved.

Integrating Merlin as stripper
behind the whirlpool offers the
advantage of reducing the energy
consumption of wort boiling 
and fixing the wort quality syste-
matically.
The configuration of wort boiling
with Merlin provides many options
for the improvement of the wort
and for the individual composition
of the character of the beer.
In interaction with the whirlpool,
different cast wort quantities are
easily feasible.

Fig. 1:
Merlin above 
whirlpool

Fig. 2:
Merlin alongside
whirlpool with 
energy storage

Fig. 3:
Merlin Flensburg

Fig. 2Fig. 1

Fig. 3

Thin-film 
evaporation
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