
BBC (Birko 
Brewery Cleaner)

Save time, money and water when cleaning your brewhouse and fermenters
Running a brewery is no easy task. You’re on the clock at least 12 hours a day. And, you’re looking for ways to 
make your job easier and faster without compromising safety or the quality of your beer. Look no further than 
Birko’s new powdered brewery cleaner — BBC.

About Birko Brewery Cleaner (BBC)
•  Powdered non-caustic, alkaline cleaner formulated 

specifically for brewery CIP (clean-in-place) brewhouse and 
fermenter cleaning. 

•  Removes yeast, krausen (trub) and other brewery soils 
without using a high-caustic substance.

•  Does not contain solvents, caustic soda, chlorine or phenol.

•  Compatible with aluminum, iron, copper and stainless steel.

•  Available in 8-pound jars, 45-pound pails and 100, 200 and 
450-pound drums.

Key Benefits
•  Cleans and rinses better than other powdered brewery 

washes on the market. 

•  Effective in mash tuns, brew kettles, fermenters, heat 
exchangers, lines and kegs.

•  Works well across a wide range of water temperatures, from 
120-160°F (30-50°C).

•  Rinses well — no silicate or battleship gray film on your tanks!

•  Priced competitively — craft brewers, including nano, micro 
and regional brewers, can easily fit it into their budget.

•  Backed by the best technical experts and master brewers in 
the industry.

BBC cleans and rinses better than any 

other powdered CIP cleaner we’ve used. 

It required less water to rinse it off our equipment, 

which will help us reduce our water usage and 

conserve a significant amount of water in the 

long run. I am meticulous about how we clean 

our lines, and this product delivered without 

impacting the final taste of our product. I’ve 

already placed my first order for BBC.” 

Joe Savage,
head brewer, Odyssey Beerwerks, Arvada, CO

 The ultimate “one shot” powdered cleaner  
for brewhouses and cellars



BBC (Birko Brewery Cleaner)

Contact us today to get the ultimate “one shot” 
powdered cleaner for your brewery.
800-525-0476
customerservice@birkocorp.com 
www.birkocorp.com your partner in food safety

Use BBC to Clean:

•  Brewhouse (mash tun, kettle, whirlpool, heat exchanger)

•  Fermentation vessels (FV)

•  Brite tanks, serving tanks in brewpubs

•  Automatic dishwashers — great for beer glassware

•  Kegs

•  Parts

How to Use BBC

•  Use 1-2 oz. (30-60 grams) of BBC per gallon of hot water (120-160˚ F).

•  Rinse immediately and completely with potable water, preferably the 
same temperature with which you are cleaning, which works better 
and is better for the metal.

•  BBC is a cleaner, not a sanitizer. Clean, rinse well, then sanitize.

•  As with any chemical in the brewery, wear chemical-resistant gloves 
and eye protection when handling BBC.

WHY BIRKO 

•  Birko has a long history of 
delivering cleaners, sanitizers 
and process aids to craft brewers.

•  Our customers enjoy improved 
product shelf life and consistent 
flavor profiles.

•  Our technical experts and master 
brewers are always just a phone 
call away. And you won’t go 
months without hearing from us.

•  Award-winning breweries trust 
Birko. 25% of the 2016 Great 
American Beer Festival medal 
winners brew with Birko.


