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This invention relates to an automatic cleaner 
solution supply for a beer distributing. System 
and, more particularly to an electrical time con 
trolled system whereby the pipes and coil of the 
beer distributing system is flushed with a cleaner 
solution automatically at predetermined inter 
vals of time and for predetermined periods. 

It is known that beer-distributing pipes must 
be flushed from time to time with Water, or better 
still, with a cleaning Solution, Such as a Soda, 
solution, in order to keep the lines and coil clean 
and fresh SO as not to change the taste of the 
beer. 

Various apparatus, and systems have been 
devised in the past, generally manually con 
trolled, for cleaning the pipes and coil when 
desired, but these have not proved satisfactory 
or fool proof, the judgment of the bartender 
often being depended upon for their proper oper 
ation. Moreover, such systems usually include 
complicated parts such as differentially operated 
valves and the like which add considerably to 
the cost and which often times become faulty in 
operation and are difficult to adjust and main 
tain. -- 
An object of my invention is to provide an 

automatic timer controlled System for periodi 
cally flushing, with a cleaning solution, the pipes 
and coil of a beer distributing system without 
the aid or judgment Of the bartender or other 
attendant, therefore, being devoid of human 
error or the effect of carelessness. 
A more specific object of my invention is to 

provide an electrical System operated by a tinner 
which can be preset, so as to effect flushing of a 
beer distributing System with Soda or other 
cleaning Solution at periodic intervals of time 
without the necessity of operating the beer dis 
pensing Spigot, Whereby, the bartender need not 
do anything in connection. With the cleaning 
operations. 
Other objects and advantages of my invention 

will become apparent from a study of the follow 
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to the coil 5 which is enclosed in refrigerating 
tank 6. Cold Water may be passed through the 
tank. 6, or perhaps some other refrigerant, or the 
tank may be packed with ice, in order to cool the 
beer contained within coil 5. The cool beer is 
then dispensed through the Spigot or tap 1. 

In order to clean the beer system with a clean 
ing Solution from time to time there is provided 
a mixing tank 8 on top of which is mounted a 
container or jug 9...which is filled with cleaning 
material, such as-powdered soda, or perhaps some 
Other cleansing Solution. 
Gravity flow of the material from jug 9 to tank 

8 may be controlled by adjusting valve 8a, there 
between. Warm water is introduced into mixing 
tank 8 through a pipe O in regulatable amounts 
as determined by the setting of valve . The 
warm water inlet pipe 2 is fed from a hot water 
Supply pipe and valve 3 and a cold Water Supply 
pipe and valve 4 so that by regulating the re 
spective valves, any desired temperature of water. 
may be fed through pipe O to the mixing tank 8. 
At the lower's end portion of tank. 8 there are 
provided a plurality of taps or outlets (5, 5a, 
f5b, and 5c, for the purpose of supplying a plu 
rality of beer distributing units and cleaning 
solution. Only one beer distributing unit is 
shown for the purpose of clarity. It comprises 
a branch pipe 6 connected to outlet F5 through 
which the cleaning solution passes, thence 
through Solenoid valve 7 and pipe f8 to pipe 4. 

4th 

ing description taken with the accompanying 
drawing, wherein the single figure shows, some 
What Schematically, a beer distributing system 
embodying the teachings of my invention. 

Referring more particularly to the drawing, 
numeral denotes a beer keg which has the usual 
pipe extending into the top, thereof, Which in 
cludes a valve 2. A hose 3 connected to a suitable 
Source of pressure Such as a compressed air tank. 
(not shown) is connected to the pipe and intro 
duces air under pressure into the beer keg so as 
to force the beer upwardly through pipe 4 thence 
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An electrical time controlled System is pro 
vided for effecting Operation of various Solenoid 
valves at predetermined time intervals. Such 
system includes a source of electrical potential, 
indicated by supply lines Li, L2, which may com 
prise a 110 volt household Source, and across 
Which is connected a timer motor 22 for operating 
a timei controlled Switch unit 23 including con 
tacts 24 and 25. Any conventional type of timer 
unit may be used which is well known, such as, 
for example, a Paragon 7-day calendar-dial time 
Switch including a single poie double throw 
Switch. . . ... - :- 

'Normally, beer passes through the beer distrib 
uting system, that is, from the beer keg through 
the open valve 2, normally open solenoid valve 
26, pipe'4, coil 5, and finally through a dispensing 
Spigot 7. Since Solenoid valve f is normally 
closed it will stop the possibility of flow of clean 
ing Solution from the mixing tank 8, to pipe 4. 
Normally solenoid valves 7 and 27 are also 
closed. . 

However, depending upon the setting of the 
7-day calendar-dial time switch, operated by 
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timer motor 22, contacts 24 and 25 may be closed 
at predetermined intervals of time and for prede 
termined intervals of time and for predetermined 
lengths of time. For instance, they may close 
once a day, say early morning, at 8 o'clock, and 
for a period of 15 minutes, after which the Con 
tacts are automatically opened. 
As contact 24 is closed a circuit is completed 

from line 1, IL2, through electrical conductOIS 
34 and 35 to energize Solenoid coils and 2. 
Energization and opening of Solenoid valve 2 
permits the liquid in coil 5 to discharge through 
a discharge pipe 28 into the drain pan 29 and 
finally through outlet 3 fron which it may dis 
charge into a sewer or other drainage System. 
At the same time, Solenoid valve it is energized, 
thereby causing flow of cleaning Solution from 
the mixing tank 8 through branch pipe 6, valve 
it, pipe 8, pipe 4, through coil 5, thence through 
valve 27 and discharge pipe 28. Also at the same 
time by virtue of closing contact 25, a circuit is 
completed through Solenoid valve 26 causing 
closing of said valve (since this valve is nor 
mally open) thereby stopping the flow of beer 
from keg through pipe 4. Thus pipe 4 and 
coil Will be thoroughly flushed With cleaning 
solution which is drained without the necessity 
of opening spigot A, therefore, Inot requiring the 
assistance of the bartender. Of course, the 
spigot 7 may also be flushed if opened by the 
bartender at this time. The occurrence Of Such 
fiushing With cleaning solution will be called to 
the attention of the bartender by virtue of the 
lighting of the pilot light 3 during this period. 

After a predetermined time interval of flush 
ing, say about 15 minutes, depending on the 
setting of the timer mechanism, tinner notor 22 
will effect reopening of switch contacts 24 and 
thus deemergizing and closing Solenoid Valves 
is and 27 and deemergizing and opening Solenoid 
valve 26 so as to shut off the supply of cleaning 
solution and the discharge pipe 28 and at the 
same time deenergizing soleinoid valve 26 to ef 
fect opening thereof and restoring the flow of 
beer from beer keg through pipe 4, coil 5, and 
spigot 7. 

If it should be desired at any time to effect 
fiushing of the coil 5 with a cleaning Solution 
supplied by mixing tank 8 without a Waiting ini 
tiation of this action by the timer motor 22, this 
can be done by manually closing SWitch 32 and 
switch 33 to complete the circuits through the 
various solenoid valves 7, 26, and 27 as Well as 
through the pilot light 3f. This Will, of COurSe, 
effect, establishment of the necessary piping COn 
nections to allow the cleaning Solution to flow 
from mixing tank 8 through pipes 6 and 4, coil 
5, thence through discharge pipe 28 to the drain 
outlet 36. Upon manually opening SWitches 32 
and 33, the various solenoid valves will be de 
energized as well as pilot light 3, SO as to re 
establish the fluid connection from beer keg 
through pipe i, coil 5, to Spigot 7. 
In the event of power failure, or faulty opera 

tion of the various Solenoid Valves, manual Con 
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4. 
pass Solenoid valves 26 and 27, but are not shown 
for the purpose of simplicity. 

For the purpose of simplicity Only One beer 
keg and coil 5 together with its flushing Sys 
ten is shown. It will be readily apparent that 
duplicate Systems such as that shown, that is, 
involving additional beer keg coil and SpigotS as 
well as associated flushing circuits and the var 
ious Solenoid valves, may be used. However, the 
same mixing tank 3 may be sufficiently large to 
Supply a plurality of Such Systeins through the 
various outlet connections 5d., 5b, and 5c. 
Stated differently, a duplicate hydraulic and 
electrical system may be used, identical to that 
shown on the drawing, for each of the other out 
lets 50, 5b, 5c. They may all be mounted. On 
a common base (not shown) SO as to form, essen 
tially, a single unit. 
Thus it will be seen that I have provided a fully 

automatic, timed controlled System for period 
ically flushing the coil of a beer distributing Sys 
tena With a cleaning Solution for predetermined 
time periods; furthermore, I have provided a beer 
coil flushing System. Which is automatically oper 
abe Without the assistance of the bartender, 
therefore, which is fool proof and reliable; also 
I have provided a flushing System for cleaning 
the coil of a beer distributing system which is 
Selectively. COintrollable either by a time con 
trolled nechanism or by manual controlled 
switching, or, in the event of power failure or 
faulty Operation. Of the Solenoid valves, may be 
controlled by Ianually operated valves; fur 
thermore, I have provided an efficient mixing 
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65 
trol of valves in a branch circuit may be em 
ployed instead. IMore specifically should Solenoid 
valve become faulty in operation, it may be 
by-passed through the branch or parallel con 
nection extending through manually controlled 
valve 9 and the hose or pipe 2. Thus by man 
ually opening or closing valve 9, a fluid connec 
tion is either established or interrupted from 
mixing tank 8 to pipe. 4. Similarly the Sane 
type of branch connection may be used to by 
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, tank and piping assembly enabling selective mix 
ture of different amounts of cleaning solution or 
materials with Water at selectively different tem 
peratures and which is effective to supply a plu 
rality of beer distributing Systems. 
While I have illustrated and described a cer 

tain, Specific embodiment of my invention, it 
Will be understood that this is by Way of illus 
tration only, and that various changes and modi 
fications may be made Within the contempla 
tion of my invention and within the Scope of the 
following claims. 

I clain: 
i. Pipe flushing apparatus for a beer dispens 

ing System including a keg, a coil adapted to be 
refrigerated, a spigot, and piping for normally 
causing the flow of beer from said keg through 
Said coil and said Spigot, said apparatus com 
prising, in combination, an electric control cir 
cuit including electrically operated valve means 
for Said piping for normally causing the flow of 
beer from said keg through said coil, a mixing 
tank for storing a pipe cleaning material, hot 
Water inlet and outlet connections for said tank, 
a timer controlled switch in said circuit for con 
trolling Said electrically operated valve means 
to interrupt said flow of beer from said keg to 
Said Coil and to simultaneously effect flow of 
Said cleaning Solution from said tank through 
Said coil to effect flushing thereof, the dura 
tion of Said fiushing being controlled by the set 
ting of Said timer controlled switch, and signal 
means in aSSociation with said spigot and con 
trolled by Said timer controlled SWitch. 

2. In a beer distributing system comprising a 
beer keg, a refrigeratable beer coil, a dispensing 
Spigot, and a main Supply pipe serially connect 
ing Said keg coil and Spigot, apparatus for flush 
ing Said coil even when said keg is partially filled 
and Without disconnecting said keg from said 
main Supply line, said apparatus comprising, in 
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combination, a receptacle for storing and mixing 
a pipe cleaning Solution, said receptacle supplied 
by hot and cold inlet water pipe connections and 
having an outlet connected to said main supply 
pipe at a point between said keg and coil, an 
electric control circuit including electromagnetic 
valve means for selectively providing a liquid 
flow path either from said receptacle to Said 
coil or from said keg to said coil, an electric 
Switch, a timer for controlling said Switch and 
for operating said electromagnetic valve means 
upon expiration of a preset and preselected time 
period, and signal means in said circuit and 
closely associated with said Spigot and controlled 
by said electric switch, whereby the bartender 
can be warned when Said time period has ex 
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pired and the coil flushing period has been com 
pleted. 
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