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Bringing Quality Control 
To Your Brewery

RAPID MICROBIOLOGY
Invisible Sentinel

LABORATORY SUPPLIES
Hygiene Monitoring, Distillation, Glassware

BEER CHEMISTRY
CDR BeerLab

ABV, OG, PG AND DENSITY
AlcoTest
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Monitoring the production of beer makes a vital contribution to product quality and consistency. Our 
products can help you measure key parameters across your entire process starting with raw materials, 
wort production and fermentation, through to bright beer and packaging. 

Using our 40 years of analytical experience QCL has sourced a range of analysers which will allow you 
to develop your own comprehensive in-house quality control program.

Whether it’s monitoring the fermentable sugars and nitrogen in your wort, bitterness contribution 
from your hop additions, ABV and colour in your finished beer or checking for contamination with 
spoilage bacteria, wild yeasts and diastaticus, we have a solution.

We also have a dedicated team to support you with training and technical advice so you get the best 
out of our equipment.

Not sure what you need? Give us a call and we’ll be happy to help. We offer a range of products 
including:



Performing a few quick and simple analyses 
using the BeerLab enables you to produce 
consistently great beer. You can check key 
parameters in beer, wort and water across all 
stages of your brewing operations. This ensures 
you are always making the best possible beer 
while also optimising your processes and raw 
material usage.

Fast, simple to use and accurate, the BeerLab 
is an effective tool for brewers who are looking 
to introduce in-house quality control, giving 
you greater control of your processes and 
an improvement in consistency of your final 
product.

l ALL-IN-ONE BEER CHEMISTRY 

l MINIMAL SAMPLE PREPARATION

l CALIBRATION AND MAINTENANCE FREE

l FAST AND ACCURATE RESULTS

Beer 
Chemistry
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WATER
Alkalinity
Calcium
Magnesium
Bicarbonate
Chloride
Potassium
Sulfate
Zinc

Parameters
BEER
Bitterness
Colour
VDK
Alcohol
pH
Fermentable Sugars
Free Amino Nitrogen
Sulfur Dioxide
Lactic Acid
Acetic Acid
Starch
Polyphenols
Yeast Vitality



Hackney Brewery
It has been thought that late-hopping and dry-
hopping do not contribute to the IBU level in 
beer, however, using their BeerLab, the team 
at Hackney Brewery were able to demonstrate 
a considerable increase in IBU value from both 
their late and dry-hop additions.

Cloudwater
“The BeerLab allows us to measure our VDK 
levels accurately and quickly, reducing our tank 
occupancy and ensuring we are completely 
confident in the beers we are releasing”
Robyn Bell, Tank Manager

Missing Link Brewing
Jeremy Cook, founder of Missing Link Brewing, 
was looking to move away from more subjective 
sensory based Diacetyl detection. Using the 
BeerLab and its simple distillation setup, Jeremy 
was able to measure VDK (Diacetyl) levels 
accurately and with ease.

Northern Monk
Working alongside Northern Monk, QCL were 
able to measure the effect of dry-hop additions 
on starch and sugars after the end of natural 
fermentation.

The hops were found to both reduce residual 
starch and increase fermentable sugars. This 
can be explained by two effects; diastatic 
enzyme activity and direct fermentable sugar 
contribution from the hops themselves.

This increase in fermentable sugars would cause 
further fermentation beyond when the brewer 
believes it has finished, causing an increase in 
ABV level which may not be accounted for with 
gravity readings.

BAD Co
“Since its installation, we have found the 
analyser to be accurate and easy to use. We are 
looking to list BAD Co. beer with a well-known 
national retailer and we wouldn’t be able to do 
that without in-house quality control using the 
BeerLab”
Paul Holden-Ridgeway, Head Brewer
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In a crowded marketplace, beer quality is 
essential to running a successful brewery 
business. Veriflow, our rapid microbiology 
solution, enables you to detect beer spoilage 
bacteria, diastaticus and wild yeasts in as little 
as 3 to 4 hours, protecting both your product 
and your reputation.

By checking the microbial status at various 
stages of the process you can release final 
product in a timely manner and with greater 
confidence:

l Yeast can be checked prior to pitching 
l Bright beer can be checked before    
 packaging
l Final products can be positively released   
 upon a negative result
l Reduced complexity and much faster time   
 to result when compared with outsourced or  
 traditional microbiology

With a short sample preparation and easy 
to follow protocols in-house microbiological 
testing is accessible to all brewers using the 
Veriflow system.

Parameters
Beer Spoilage Bacteria
Pediococcus and Lactobacillus 
Megasphaera and Pectinatus

Wild Yeasts
Brettanomyces Bruxellensis
Dekkera/Brettanomyces
Saccharomyces Diastaticus

l DETECTION IN LESS THAN 4 HOURS

l SPOILAGE BACTERIA

l DIASTATICUS

l WILD YEASTS

l SIMPLE SAMPLE PREPARATION

Rapid 
Microbiology
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Shepherd Neame
The brewery laboratory was using traditional  
methods and waiting up to 4 weeks before final 
results were available allowing release of the 
product. This process needed to be looked at to 
enable earlier release.

It was decided to evaluate rapid analysis micro 
systems for detecting beer spoilage bacteria 
to see if they were an improvement over the 
traditional methods. 

“QCL suggested the Variflow brewPAL kit 
to detect Pediococcus and Lactobacillus sp. 
Recommendations from large breweries across 
America gave us the confidence to trial it.

We ran the kit alongside regular plating out and 
were pleased with the accuracy of results and 
ease of use.

The kit comes complete with instructions on 
how to prepare and run the tests very simply. 
We found it easy to use and it provided results, 
which would normally take one week to obtain, 
within three hours. 

We decided to invest in this kit primarily for 
the positive release of our bottle conditioned 
ale and in the future potentially for yeast slurry 
prior to pitching to avoid costly pitching of 
infected yeast”.
Sarah Marshall, Laboratory Manager

Cloudwater
“The Veriflow rapid PCR testing gives us 
quick results that offer peace of mind before 
repitching our yeast and proceeding to the next 
steps of the production process.” 
Robyn Bell, Tank Manager

Missing Link Brewing
With a new faster, higher capacity canning 
line and contract packing for many breweries, 

hygiene is of paramount importance.
“The VeriFlow PCR system is very fast and 
easy to use. It allows me to check all beers for 
spoilers and wild yeasts before they are put 
through my canning line and is now a crucial 
part of my QC procedure”.
Jeremy Cook, Founder
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As your business grows, the need for fast, 
accurate ABV analysis becomes ever more 
important from both a regulatory and cost 
viewpoint.

The AlcoTest offers quick and accurate ABV 
measurements that are easy to perform due 
to the simple direct syringe injection port. Just 
degas the sample, inject and press measure.

The instrument is a powerful combination of a 
density meter and refractometer, making it the 
ideal tool for measuring alcohol content in a 
wide range of alcoholic beverages.

Using a reference density meter and 
refractometer ensures highly accurate results, 
long term stability, reliability and low service 
costs.

Suitable For
Beer
Wine
Spirits
RTD Cocktails

Parameters
Alcohol by volume
Original gravity
Present gravity
Brix

l ACCURATE ABV MEASUREMENT 

l RESULTS IN 3 MINUTES

l NO DISTILLATION REQUIRED
ABV, OG, PG 
and Density
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Cotswolds Distillery
Nestled in the heart of the beautiful Cotswolds 
countryside producing outstanding natural 
spirits since 2014, the distillery is the first full-
scale distillery in the Cotswolds, crafting a 
range of single malt whiskies, gins and liqueurs, 
including the award-winning Cotswolds Dry Gin 
and Cotswolds Single Malt Whisky.

With a broad product range and tight product 
specifications accurate ABV measurement is 
vital. The distillery currently uses a traditional 
distillation setup and hand held density 
measurement. ABV results take hours from 
sampling to obtaining a result which can slow 
down production at crucial points.

Daniel Szor, the founder of Cotswolds Distillery, 
approached QCL for a fast, accurate solution to 
this problem and also with a requirement for 
accurate sugar measurement for the liqueurs 
and cocktail bitters.

The AlcoTest fitted the bill perfectly.
Combining a highly accurate, temperature 
controlled density meter with a refractometer 
the AlcoTest is able to give ABV results on 
all types of samples from whisky and gin, to 
liqueurs and cocktail bitters in less than 3 
minutes. No sample preparation is required, 
just inject the sample and press measure. Now, 
instead of waiting 2 hours for a result, the 
distillery receives their result in minutes. 

“The AlcoTest is very easy to use and produces 
accurate results for us. It takes a fraction of the 
time for a result compared with our previous 
steam distillation method so we can spend more 
time on production“.
Alice Pearson, Lead NPD Distiller
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Lab 
Supplies
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Using our expertise in supplying laboratory 
equipment we have been helping customers 
around the UK to specify their requirements 
and sourcing them the right equipment at the 
best price for 40 years.

We have been working with breweries since 
the very beginning providing a wide range 
of equipment, glassware and chemicals for 
traditional laboratories. 

If you have a laboratory or are considering 
setting one up then we will be happy to help.

We can supply laboratory products such as:
l Hygiene monitoring (ATP swabs)
l pH meters
l Traditional microbiology
l Distillation
l Glassware
l Incubators
l Balances
l Thermometers
l Refrigeration
l Chemicals and consumables

Whatever laboratory equipment you require we 
can supply the best solution for you. 

l EXCELLENT CUSTOMER SERVICE

l 40 YEARS EXPERIENCE

l INDUSTRY EXPERTISE

l SOURCING YOUR REQUIREMENTS

l HERE TO SUPPORT YOU





01342 820820
info@qclscientific.com
www.qclbrewing.com

QCL
Riverside
Forest Row Business Park
Forest Row
East Sussex
RH18 5DW
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