		
Components


FAUCET
This is an essential component to your beer system.  This is the final destination for the beer before it enters the glass.  There are different styles of faucets from material to function.  For instance, Guinness is a stout beer and requires a stout faucet in order to be poured correctly.  This type of faucet will work 2 ways.  It will be pulled forward to pour the beer and pushed away to create a creamy finish.  This gives Guinness its unforgettable texture and taste





TAP HANDLE

This is where your beer system becomes original and personal.  As many of us know, there are endless amounts of tap handles out there.  Pick one that suits you.





SHANK
The Shank is the part that will bring the beer through the door.  The faucet will be attaches to one side of the shank and the beer line to the tap will be installed on the other.  The shank will also keep the Refrigerator sealed to keep its efficiency.  When buying a shank, you must determine the thickness of your Refrigerator door and make sure you can properly secure it for a tight seal.


TAP
The Tap is the component that extracts the beer from the Keg.  It is a very simple mechanism to use and requires no tools in order to function.  There are many different types of taps that differ for the different types of beer that they are used for.  See figure _-_ on Page ___ for more information on taps.


CO2 CYLINDER


CO2 is pressurized in a cylinder to make the beer flow from out of the keg.  You can also use an air compressor but the beer will not have that carbonated fresh taste.  Also, CO2 allows the beer to stay fresher longer.



PRESSURE REGULATOR
Because CO2 is in a high pressure Cylinder, a Pressure regulator must be used in order for the pressure to not equalize into the keg.  This is a very important part to add not only for the quality of the beer but also for the safety of you and others around you.  The keg is only designed to hold so much pressure and the pressure in the CO2 cylinder far exceeds this.  If the pressure in the CO2 cylinder were to equalize in the Keg, the keg will explode under pressure causing possible fatal injuries.  There are two types of pressure regulators that you can choose from, a single gauge and a double gauge.  A Single gauge pressure regulator will only tell you the amount of pressure that is being allowed into the keg where a Double gauge pressure regulator will display both the pressure in the keg and the pressure in the tank.  For a simple in home refrigerator conversion, a single gauge regulator is all that is needed.  

Hoses
There are two types of hoses that are needed for a beer system, a beer line and a CO2 Line.  The most common size for a beer line is 3/16” inside diameter clear tube.  For the CO2 line, a 5/16” inside diameter line is typically used.  Make sure you have just the right amount of distance of hose needed for your system.  The CO2 line will run from the pressure regulator to the Tap.  The Beer line will run from the Tap to the Shank attached to the Door.  The hoses are typically made of Vinyl or Polyethylene. 

Fittings
You will need fittings in order to connect all of the components together.  Typically, the components will come with the necessary fittings to attach the hoses to them.  Hose Clamps are the only other fittings that are left to purchase.
TOOLS NEEDED

Before you start the installation of your beer system, make sure that you have all of the necessary tools needed to complete installation.  All of the tools needed are standard tools that you may already have except for the hole saw.  When purchasing a hole saw, make sure you get one with a slightly larger diameter then your shank.
	

















Installation Instructions
CUTTING THE HOLE IN THE FRIDGE
Determine a spot inside the fridge that will be a suitable spot for the shank to be installed (butter compartment, upper right corner, any spot where it will not interfere with anything).
Measure the distance from the side and top of the door to that spot.
[image: ]Mark those distances on the outside of the door and Place an “X” to represent the exact spot where center of the shank will be.
Attach the hole saw to the drill and drill out a hole in the fridge.
Repeat this procedure for the CO2 line.  The CO2 line will most likely enter the fridge towards the back corner.
[image: ]Install the CO2 line and use caulk to seal up the refrigerator.






[image: ]FAUCET ASSEMBLY
Attach the tap handle and the Shank as shown in Figure 3.  
Stick the faucet and shank assembly into the hole that was previously made in the refrigerator.
[image: ]Screw the nut onto the shank securing the faucet to the refrigerator















TAP ASSEMBLY
[image: ]Attach the beer line to the top of the tap.  The beer exits out the top of the tap.  When attaching the Beer line to the tap, be sure to install the gasket as shown in figure 5.  This is vital to a no-leak fit.
Attach the CO2 line to the remaining connection on the tap.  This fitting also requires a gasket.
WARNING: If the gasket is not installed, CO2 will leak out of the fitting.  If this is to happen, vacate the room IMMEDIATELY!
[image: ]Attach the other end of the beer line to the shank that was installed on the door.  Use a hose clamp to secure the line in place and eliminate leaks.

PRESSURE REGULATOR ASSEMBLY
Attach the CO2 line to the output of the Pressure Regulator.
Attach the Pressure Regulator input to the CO2 cylinder.  Make sure to use a Gasket to make it leak proof.
[image: ]Make sure that the tap handle is closed and open the CO2 bottle to check for leaks.  If there is any CO2 leaking out of the system, turn off the CO2 tank and tighten all connections.   Make sure that all of the Gaskets are functioning properly.  











Adjustments
So you hooked up your brand new beer system but all you can pour is foam.  Don’t worry; pouring beer has become a science over the years.  There are a few simple adjustments you can do to fix your problem.
All beers have some CO2 gas dissolved in them.  For the perfect beer, the CO2 that is added must be equalized with the CO2 in the beer.  If the beer is coming out too fast, it will foam up as it hits the cup.  This means there is too much CO2 in the beer resulting in over carbonation.  The solution will be to turn the pressure down.  If the beer is coming out slow and foamy, the pressure is not high enough and the CO2 is escaping from the beer.  This will result in Flat beer with a short life span of freshness.  
Not all beer is the same.  For different types of beer, you will have to experiment with different pressure in order to find what works best for your system.  
Here are a few tips to ensure constant performance out of your homemade Kegerator.
Buy the beer 24 hours prior to use of the kegerator.  This will allow the beer to chill to the proper temperature before use.
Clean out the beer lines periodically.
Keep the refrigerator door closed whenever possible to eliminate climate changes
Take care when transporting kegs to eliminate the beer from sloshing around foaming up








Types of beer Taps


It is not necessary to purchase all the different types of taps.  You can rent hand taps from the store and take them apart to work with your beer system.
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Figure 2-C0, entrance
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Figure 4-Shenk and shenmk bolt
from the inside view of the

zefrigerator.





image14.png
|

Figure 5-Tep assembly-connection to

beer line
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