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PROPOSAL 

Adolph Coors Company has shown Interest in a brewery to supplement its 

Golden, Colorado plant. Proposed is a brewery that will have a minimum 

annual shipping capacity of 4,000,000 barrels with expansion phasing t6 

a maximum of 16,000,000 barrels annually. 

The proposed site is located In a new development project named the Fort 

Custer Industrial Park in Battle Creek, Michigan. 



FEASIBILITY 
Adolph Coors Company has scheduled a 10 per cent yearly increase in pro

duction and has projected an estimated 20 million barrel capacity for the 

year 1980 at its present Golden, Colorado plant. One additional plant 
p 

will also have to be constructed and in operation by the year 1980. 

The site for the additional brewery is Battle Creek, Michigan. When this 

plant goes into production, it will service the midwestern and eastern 

portion of the United States. Coors of Colorado will then concentrate its 

efforts on California and the states presently distributed. In addition 

to completing Its distribution in Texas. 

Large-scale capital financing will be possible as a result of Coors' steady 

growth. Comparable with the Big Three companies, Coors rate of growth has 

averaged more than 10 per cent a year and has reached as high as 18 per cent, 

Even with this growth pattern, Bill.Coorc, president, emphatically states 

that Coors will never become a public corporation. 

In January of 1970, after two years of negotiation, the City of Battle Creek 

acquired 1800 acres of former Fort Custer from the United States Government 

through the General Services Administration. The expressed objective of 



this large land acquisition is industrial development of economic conse

quence to provide more jobs for the Battle Creek area. On announcement 

of negotiation with Battle Creek, Adolph Coors Company has agreed to be 

a pilot project to promote additional industry into the area to utilize 

the Fort Custer Park. 
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NEGOTIATION TERMS 
Battle Creek Unlimited Incorporated, a non-profit civic organization 

to develop city-owned Fort Custer Industrial Park, has handled negotiations 

with the Adolph Coors Company. 

Specific points Include: 

1. The developer. City of Battle Crefek, has made an agreement which will 

permit the transfer of title to sites free of encumbrances. 

2. The City of Battle Creek will install Improvements including: 

a. plat and surveying 

b . water supp1y 

c. utilities 

d. district streets 

e. sewage treatment facilities 

3. Adolph Coors Company will negotiate with the Penn Central Railroad or 

the Grand Trunk Western Railroad upoa completfon of site selection 

for lead and spur trackage. 

4. To encourage development of the Fort Custer Industry Park by proper 

industry. Battle Creek has named Adolph Cocrs Company as pilot project. 

Also, because of employment potential, the City has offered the required 



300 acres of park property in the terms of: 

a. three hundred acres at $500 per acre 

b. tax exemption for the first five years of production 

I 
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HISTORY OF BREWING 

Beer has always been a part of man's diet. Societies studied by archae

ologists and historians show evidence of a traditional beverage which was 

ca I led beer. 

Since the raw materials are grain and yeast, brewing was usually performed 

by bakers. The barley was soaked until it germinated, and then it was 

roughly ground. Yeast was added to the malted material and molded Into 

cakes, which were partially baked. These were crumbled, put Into a jar 

of water, and left to ferment. 

The origin of the use of hops is unknown. Some authorities think herbs 

and other flavorings were widely used In these ancient brews. It is 

reported that the Hebrews learned the use of hops during the Babylonian 

captivity In the 8th and 9th centuries B.C. The Greeks learned brewing 

from the Egyptians and also grew hops, although they do not appear to 

have used therr. particularly In brewing. The Romans learned of beer from 

the Greeks, and beer also became known In Gaul and Spain, but references 

to the use of hops did not reappear until the 8th century. 

The northern European races probably discovered the technique of brewing 



long before the Christian era, the earliest Teutonic and Celtic beverages 

being made from a mixture of corn and honey. Beer has always been drunk 

2 
most extensively In lands where soil and climate prohibit vinyards. 

There Is no direct evidence of beer-brewing in Britain prior to the Roman 

occupation but by Anglo-Saxon time, as a result of the invasion, beer and 

ale were well established. In the early Middle Ages brewing was carried on 

In most large households and was largely the duty of the womenfolk. The 

growth of the monasteries resulted in the development of larger brewing 

units. Beer was also closely identified with many religious and social 

3 
festivals, such as church ales for raising church funds. 

There was a great variety of brews. Weaker brews were drunk in great quan

tities, as the water in man/ c reas v.as unwholesome. The use of hops was 

introduced from northern Europe in the 16th century; thereafter, the hopped 

beverage became commonly know as "beer" while "ale" Indicated the unhopped 

drink. 

During the exploration era of the American continent, beer was an essential 



In the provisioning of ships. Water stagnated quickly on a long trip, 

while beer remained comparatively wholesome. Moreover, Its dietetic 

properties, although unidentified at that time, helped prevent many of the 

diet deficiencies to which passengers and crews on long voyages were subject. 

It is reported that the dwIndI Ing suppIy of beer on the "Mayflower" was a 

factor In the Pilgrims' decision to seek harbor ahead of schedule. A journal 

of the voyage, published in 1622, states: "•........ for we could not now take 

time for further search or consideration; our victuals being much spent, 

5 
especially our beer " 

American brewing began In 1584 when the British brewed beer from maize during 

the first attempt to colonize Virginia. It is reported that in 1612 Dutch 

colonists set up a brewhouse on the southerly point of Manhattan Island. 

In Massachusetts the price of beer was carefully controlled, and In 1657 

regulations were made about the Ingredients of the differing beer varieties. 

Although the quantity and quality of the homegrown barley soon became 

Inadequate, the Import of European grain, flour, and malt was prohibited In 

order to encourage home production. Logislation was an early example of 

attempts to discourage heavy spirit-drinking by encouraging the consumption 

of beer. 
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William Penn erected the first brewery In Pennsylvania In 1683. and in 

the following century many other famous men were concerned with brewing. 

Samuel Adams, as well as his father, were brewers. Others who were in

volved in the industry were Patrick Henry, Thomas Jefferson, Benjamin 

Rush, and James Madison. George Washington had a small brewery at Mount 

Vernon. 



HISTORICAL BACKGROUND 

The Adolph Coors Company was founded by Mr. Adolph Coors In 1873, three 

years before Colorado achieved statehood. Mr. Coors was a German immi

grant who arrived in Denver about 1870 with moderate experience In the 

brewing of beer. Coors' only brewery is at Its present location In Golden 

because of the abundance of pure Rocky Mountain spring water. The early 

growth of the company was due primarily to the booming mining Industry and 

the proliferation of mining towns. In 1913, the company was incorporated 

as the "Adolph Coors Brewing and Manufacturing Company." During Prohibition 

(In Colorado, from November 1914, to April 1933) the company produced "near 

beer" and also became the world's largest producer of malted milk, the pro

duction of the latter ending in 1955 when brewing required all the malt 

available. The first full year of beer production after repeal totaled 

129,000 barrels. ̂  



TODAY'S BREWING MARKET 

Even though Americans are drinking more beer than ever, valued at $6 billion, 

each year, and consumption has climbed to 17.2 gallons annually per capita, 

brewing companies are suffering. Even though there should be 18 million more 

beer drinkers by 1980, there are dying companies. 

A number of beer companies have vanished In the last 20 years while others 

are barely over the break-even point because of overcapacity and high costs. 

The smaller companies have either died or are being bought up by the larger 

companies. Due to the advent of high-cost automation, more familiar names 

will probabIy fall. 

Since 1949 the number of U. S. breweries has been reduced from 440 to less 

than 90. Within ten years, the prediction Is for the Big Three brewing 

companies to take half the total market. The top Ten brewers have the poten

tial to Increase their market from today's 68.3^ to almost 90^. 

Advantages the large brewers possess are: 

* Unit-cost savings resu1tihg ifrom high volume production. 

* Financial ability to adopt new, large, anci efficient machines as they 

become aval Iab I e , 
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* Benefits of nation-wide advertising programs. 

Despite many problems In the brewing industry today, the largest companies 

are prospering. The Big Three have each shared approximately 10 per cent 

annual growth rate since 1960, above the industry's average 3 per cent. 

Anheuser-Busch is investing 10 per cent of Its sales dollar in its plants, 

and with a new brewery every year it plans a 10 per cent annual increase in 

production capacity. 

Schlitz Brewing, with eight plants. Intends to spend $50 million through 

1973 on new facilities. Pabst Brewing has a $69 million capital program in 

process. Large expansion in the Industry has become the p r'3servat I on of 

the top companies because of costs. Costs for a new one rnillion barrel capa

city plant today costs approximately $40-$45 million. However, the big 

brewing companies pay the price because they realize That volume production 

i'i the key to the brewing problem. Because brewers' taxes, labor costs, and 

raw materials costs keep rising, the only profitable thing fhaf can occur Is 

increased productivity per man-hour. 10 

COSTS 

Cutting costs in breweries starts with electronically controlled equipment 



that requires two men to operate it as opposed to a 45-man shift for 

existing equipment. F. & M. Schaefer Brewing Corporation and Adolph 

Coors Company manufacture cans at their breweries to eliminate can trans

portation costs. 

MARGINAL PRODUCTION 

Marginal producers that require near-capacity production to realize a profit 

are not expected to last. These producers are unable to modernize and adver

tise adequately. Larger or national companies are able to produce beer at 80^ 

of the cost of a small operator,and thereby they are able to market and adver 

13 
tise and project nationally. 

\ 

ADVERTISING 

Critical factors in beer sales are advertising and piomoTJon. Because it Is 

the beer's image that sells the product, brewers are investing $275-300 mllllafi 

annually to promote and advertise their products. Dominant among adver

tising and promotion are sports. For years, U. S. producers have recognized 

the heavy beer drinkers as the blue-collar worker and sports Tan between 

tv/enty and forty years of age. However, today's beer drinker Is found to be 

more affluent, though in the same age bracket. Today, not only sports events 

:V|:|: 



are utilized for beer advertising, but also festivals and special events 

which attract many varieties of people. 

NEW BRANDS 

Most U. S. brewing companies avoid launching new brand names of their own. 

The primary reason is that it is an expensive venture with slight chance for 

success, as no new brand has been profitably introduced since the I930's. 

i 

PACKAGING ADVANCES 

Brewers are packing their beer differently to attract more customers. With 

only one brand, Shaefer is putting cans and bottles in twenty-nine different 

sizes of packages. Carl ing introduced the keg-shaped bott!*? in the summer 

of 1967 and has had a large degree of success. Owens-Illinois has developed 

a new composite plastic glass bottle which is predicted to genuinely change 

the packaging Industry, as it is said to be less likely to break than regular 

glass bottles, thereby Increasrng production possibilities 14 



Mountain spring water, and a specially developed strain of brewery barley 

grown by more than 1,000 contract farmers In adjoining states. While most 

brewers make a sacrifice in taste through pasteurization, Coors uses a special 

nonpasteurizing filtration technique that preserves the natural taste but 

requires that the beer be kept cold. Coors Is shipped under refrigeration 

after being packaged at near-freezing temperatures, and it must be stored 

in temperature-controlled warehouses. 

i 

DISTRIBUTION 

Beer distribution is handled by 166 Independent wholesales. Retailers as 

well as wholesalers realize a handsome profit from Coors. Since Coors 

spends little on advertising, it offers its marketers a profit margin of 19.5^ 

dS compared to {8.5^ for wholesalers of competitors. Restaurant owners in 

Denver pay $3.12 for a case of Coors while they pay $4.08 for BudveiT-er 

and Millers. Denver retailers regularly sell Coors for $1.19 per six-pack 

and $4.69 per case, compared to $1.00 to $1.18 per six-pack and $3.99 a care 

for Budweiser and Millers. 17 

ADVERTISING 

One of the marketing areas in which Coors continues to be cautious Is 



I" 

advertising. Coors spends only 60<t to 70(f per barrel on advertising, 

compared to $2.50 to $3.50 per barrel spent by other companies. Bill Coors 

states, "If It's expressed In terms of barrels. It's pretty low, but If 

you look at it in terms of dollars and cents per capita, we're getting the 

same number of impacts. In fact, we're getting four times the mileage out 

IR 
of our advertising. 

PHILOSOPHY 

All expansion of the Coors Brewery is financed Internally. The last time 

Coors borrowed was in 1873 when the original Adolph Coors went- into the 

brewing business. As a result, the company carries no corporate debts. 

Not only does the company finance itself internally but it has fornr.ed its 

own fabricating and construction firm and employs 650 construction workers 

Tor Its continuous expansion program. Coors also produce"^ its own aluminum 

cans and recycles used cans sent back to the brewery. Coors breaks even on 

ihe recycling process but feels that it Is doing Its part on conservation 

and environmental pollution. During 1970. the company collected lour million 

pounds of aluminum. ''I 
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'Ĵ  *̂a 

(? 

'950 

• & 

l̂i 

0 







I..I A..I A..I A.IA 



TTLE CREEK, MICHIGAN ORDINANCE CODE 
NtCIPAL CODIFICATION SERVICE, INS. 

ZONING AND PLANNING 

ARTICLE III - Districts and General Regulations 

5.3 "l-l" Light Industrial District 

" 1 - 2 " Heavy Industrial District 

ARTICLE XI I 

5.49 Use Regulation 

In the " 1 - 2 " Industrial District no building shall be con

verted or erected for dwelling purposes; provided; however, 

that dwelling quartering be established In connection with 

any industrial establishment for watchmen and caretakers 

employed upon premises. Any building or premises may be used 

for any other purpose not in conflict with the Battle Creek 

City Code regulatory nuisances. 

ARTICLE XVI1 

5.51 Ms^imum Height Regulations 

District 
" I - I " 
" 1 - 2 " 

Stori es Feet 



ARTICLE XVI I I 

5.53 Minimum Yard Requirements 

District 
" I - I " 
" 1 - 2 " 

r o n t 
25 
25 

M i n . S i de Rear 
25 
25 

5.54 Building Projections 

Every part of a required yard shall be open to the sky, 

unobstructed by a building, except for accessory buildings 

in a rear yard and except for the ordinary projection of 

sills, belt courses, cornices, eaves, and ornamental features 

not to exceed 12 inches and permanent awnings projecting not 

more than four (4) feet into a required yard and extending 

not tc exceed twelve (12) inches in width beyond a door or 

window opening! No such awning shall exceed six (6) feet 

In length. Terraces, uncovered porches, and ornamental features 

which do n'3t extend more than three (3) feet above the ground 

may prbjecf into a required yard, provided these projections 

shall be dt least two (2) feet from the adjacent side lot line. 

5.55 Front Yards 

I. On corner lots a front yard shall be required along each 

street 

f; l l f; l l f 



2. Interior lots having a frontage on two streets shall pro

vide the required front yard on both streets. 

3, Where 40 percent or more of the frontage on the same side 

of a street between two Intersecting streets Is developed 

with buildings that have a front yard greater or less in 

depth than otherwise required by the Ordinance, new buildings 

shall be erected no closer to the street than the average 

front yard so estabI I shed by the existing buildings on both 

sides of the lot to be used. 

5. Where parking use or an accessory building has been established 

between the street line and the main building line extended 

to the property line in accordance with this chapter, the 

required front yard for new buildings or parking use shall be 

determined by such established parking use or access6.-y 

bui ld;lngs rather than the main bul Idlng. 

5.60 Exceptions fo Lot Requirements 

I. Two or more parcels, lots of record or plotted lots, when 

contiguous and when held in common ownership, shall be treated 

together as a single lot for purpose of this Ordinance pro

vided such lots are located in the same district. 



ARTICLE XX 

5.61 Off Street Parking and Loading Requirements 

Use 

Manufacturi ng 
of-

I ndustrI a I 

Spaces Per Unit of Measurement 

I for each Zemojoyees on the 
May working shift or I space 
for each 300 square feet of 
gross floor area, whichever Is 
greatest 

In computing the number of such parking spaces required, the 

following rules shall govern: 

a. In the case of mixed uses, the parking spaces required 

shall equal the sum of the requirements of the various uses 

computed separately. 

b. The parkins' space requirement for use not specifically men

tioned herein shall be the same as required for use of 

"similar nature. 

c. All parking spaces required herein shall be located on the 

same lot with the building or use served. 

5.62 Off-street Loading Berths 

I. Off-street truck loading berths shall be provided as 

llii||||||||j| 
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accessory to retail, wholesale, office, and industrial 

buildings as described in this section. Such berth shall 

be suitable to accomodate the vehicles serving the facility, 

however, no berth shall be less than eight (8) feet in 

width, thirty (30) feet in length, and fourteen (14) feet 

in he Ight. 

2. Each space shall be easily accessible from a street or alley 

without substantial interference with traffic. 

3. The surface of each berth shall be of all-weather, dustless 

materi a I . 

4. Space allocated to required off-street loading berths may 

not be Included in required off-street parking areas, nor 

shall the off-street loading berth be used for normal vehicles 

repair or service work.' 

5. All required loading berths shall be on the same lot as the 

use serviced, but if such berths about a residential district 

theylshall besuitabfy screened or fenced from view. 

6. Every building of the type described below which is here

after built relocated or structurally altered to the extent 

of more than a 50? addition In floor area shall provide an 



off-street truck loading berth or berths In accordance 

with the following schedule! 

Manufacturing repair, wholesale trucking terminal or ware

house user shall provide berths in relation to total floor 

area as foilows• 

Area 

5,000-40,000 square feet 

40,000 - 100.000 square feet 

over 100,000 square feet 

Berths RequI red 

I 

2 

3 

ARTICLE XXI I 

5.64 Sign Regulations 

Signs as herein defined shall be regulated in the Districts as 

follows anc unless otherwise permitted, shall conform to the 

regulations of accessory buildings. 

I. b. Gereral regulations-

Any signs permitted shall be stationary and constructed 

of permanent materials excluding but not limited to paper, 

cloth^and thin plastics. Window signs are prohibited. 



The lettering of such signs shall be opaque and the 

illumination shall be non-flashing white and confined to 

the surface area. 

2. "l-l" and "1-2" Districts - any sign as herein defined 

3. General Regulations 

a. Where permitted no outdoor advertising sign shall be 

placed within 50' of the right-of-way of any highway 

which is apart of the Federal Highway or State Highway 

System; provided, however, that this shall not prevent 

the location of any such outdoor advertising sign within 

such distance If It is so obstructed with buildings, walls, 

or embankments that It cannot be seen from vehicles 

traveling along the highway. 
20 



SECTION IV - HEIGHT LIMITATIONS 

Except as otherwise provided In this Ordinance, no structure or tree shall 

be erected, altered, allowed to grow, or maintained in any zone created by 

this Ordinance to a height in excess of the height limit herein established 

for such zones. Such height limitations are hereby established for each of 

the zones in question as follows: 

1. Instrument Approach Zone - One (1) foot In height for each fifty (50) 

feet in horizontal distance beginning at a point 200 feet from and at 

the centerline elevation of the end of the Instrument runway and 

extending to a distance of 10,200 feet from the end of the runway; 

thence one (I) foot in height for -̂ jach forty (40) feet in horizontal 

distance to a point 50,200 feet from the end of the runway. 

2. Non-instrument Approach Zones - One (I) foot In height for each forty 

(40) or twenty (20) feet In horizontal distance beginning at a point 

200 feet from and at the centerline elevation of the end of the non-

Instrument runway and extending to a point 10,200 feet from the end of 

the runway. 

3. VFR Airport Approach Zones - One (I) foot In height for each twenty (20) 

feet in horizontal distance beginning at a point 100 feet from and at 



the centerline elevation of the end of the runway and extending to a 

point 3,100 feet from the end of the runway. 

4. Transition Zones - One (I) foot in height for each seven (7) feet In 

horizontal distance beginning at any point feet normal to and at 

the elevation of the centerline of nonInstrument runways extending 200 

feet beyond each end thereof and 500 feet normal to and at the elevation 

of the centerline of the instrument runway, extending 200 feet beyond 

each and thereof, extending to a height of 150 feet above the airport 

elevation which is feet above mean sea level. In addition to the 

foregoing, there are established height limits of one (I) foot vertical 

height for each seven (7) feet horizontal distance measured from the 

edges of all approach i:ones for the entire length of the approach zones 

and extending upward and ouiward to the points where they Intersect the 

horizontal or conical surfaces. Fjrther, where the instrument approach 

zone projects through and beyond the conical zone, a height limit of one 

(I) foot for each seven (7) feet of horizontal distance shall be main

tained beginning at the edge of ".he instrument approach zone and extending 

a distance of 5,000 feet from -̂ he edge of the instrument approach zone 



measured normal to the centerline of the runway extended; 

5. Horizontal Zone - One hundred fifty (150) feet above the airport 

elevation or a height of feet above mean sea level; 

6, Conical Zone - One (I) foot In height for each twenty (20) feet of 

horizontal distance beginning at the periphery of the horizontal zone 

extending to a height of feet above the airport elevation; 21 



BATTLE CREEK, MICHIGAN 

WATER 

Municipally-owned system. 

Source and Capacity: 

31 pumped wells - capacity range 300 to 1.000 GPM. Total capacity of 

above - 33,000,000 gallons per day. Average dally consumption - about 

I I,000,000 gal Ions per day. 

ANALYSIS 

AlkalInlty 
Total Hardness 
Chlorides 
Fe 
Su I phates 
MagnesIum 

Calcium Hardness 
pH 

2 35 

290 
25 
0, 

50 
90 

200 
7. 

30 

30 

ppm 
ppm 
ppm 
ppm 
ppm 
ppm 
ppm 
ppm 



UTILITIES Due to the late arrival of proposals by an Independent planning firm and 

existing litigation problems In Battle Creek, pertinent utility facts are 

unavallable at this time. 

^°'LS Soils are test boring data are also unaballable. 

HYDROLOGY Not avallable. 
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MAJOR AREAS OF CONSIDERATION A. GRAINS HANDLING 

Approximately three months of storage will be necessary for malt and 

r i ce. 

* 1,000,000 bushels of malt 

* 400,000 bushels of rice 

* Twelve 20' diameter x 100' vertical storane silos with Interlacing 

construction walls between forming compartments, also for storage 

* One headhouse erected for control of grain handling 

1. should be constructed on head of silos 

2. dimensions: 50' high x 20' wide x 100' long 

* One grain truck unloading station connected to conveyor system 



* Two rail car unloading stations connected to conveyor system 

* Rail spurs needed to this area 

* Refer to diagram #27 In this section 

B. BREWHOUSE 

Two brew lines x II brews per day equal 4,400,000 barrels per year 

Two brew lines consist of: 

Number 

2 

2 

2 

2 

2 

4 

I 

2 

I 

1 tern 

RIce mash-Ins 

Ma 11 mash-Ins 

Rice cookers 

Mash tuns 

Mabh f I I terr-

Brew kettles 

Hop jack 

Coolsh i ps 

Wort cooler 

* Refer to diagrams #28 through #35 In this secricn 

* One yeast propagation area - approximately 1000 square feet 



* Coolships and cooler rooms are to be sealed and aerated with sterile, 

tripIe-fI 1tered air to insure against contamination during the 

coo ling process. 

C. FERMENTING CELLARS 

* Sixty-four (64) fermenting tanks will be necessary 

* Tank dimensions are: 10' square x 40' in length 

* 1275 barrels capacity 

* Refrigerated housing is required 

* Refer to'DIagram #36 in this section 

D. AGING CELLARS 

* Two hundred twenty four (224) aging tanks will be necessary 

* Tank dimensions: 12' diameter x 56' in length 

* 1800 barrels capacity 

* Refrigerated housing is required 

* Refer to diagram #37 in this section 

E. PACKAGING 

Major equipment consists of: 

* Uncas i ng 



* Soak Ing 

* Inspection 

* Filling and capping 

* Labeling 

* Case pack 1ng 

* Pa I Iet i zIng 

* Required area: 80.000 square feet 

* This area may be several stories high 

* Ceiling height: 12 feet 

F. SHIPPING AND RECEIVING 

* Eight (8) receiving docks are required for can arrival, packaging 

material, and returnable packaging 

* Twelve (12) shipping docks will be required for distributors'' 

trucks 

* Rail spurs will be necessary for both shipping and rerelvlng 

* Required area: 80,000 square feet 

G. POWER PLANT AND UTILITIES 

I. Required equipment Includes: 

* Turbines to generate power and provide extract low pressure 

steam 



* Air compressors 

* Ammonia compressors for refrigeration and air conditioning 

* CO2 liquifiers and compressors 

* Main electric substation 

* Miscellaneous equipment 

2. Boiler room consists of: 

* One 150,000 Ib/hr boller 

* Removable roof segments for extraction of equipment 

* Refer to diagram #39 in this section 

H. GENERAL OFFICES 

* Personnel will number approximately 825 people 

* Required space: 70,000 square feet 

* Individual meeting areas 

* Data processing center 

* Secretarial pools will be utilized rather than personal secretaries 

* Production offices will be in the manufacturing areas 

i. HOSPITALITY CENTER 

* Required area: 14,500 square feet 

* Tour lounges 



BASIC DESIGN AND LAYOUT 

* Beer dispensing area 

* Tour entertainment area 

* Party room 

* Board room 

J« MAINTENANCE 

* Required area: 20,000 square feet 

* Will house all maintenance equipment 

* Landscaping equipment will also be housed 

K. LANDSCAPING 

* A greenhouse will be located on the site 

* Required area: 3,200 square feet 

* Brewery site will be landscaped 

" All facets of gardening and landscaping will be done by brewery 

personneI 

1. Tne selection of major equipment will be based on a particular 

brewery process, brewing cycle, initial and future capacity reoulre-

ments. 

2. Due to sanitation requirements, all areas should be designed for 



thorough clean-up procedures; extra care to the elimination of 

rough surfaces and ledges where dirt and dust may accumulate 

3. The selection of material should be done with the following require

ments In mind: 

a. Explosion-proof requirements (grain-handling area) 

b. Water-proofing 

c. Acid-resistant tile, generally In areas where there will be 

spillage of wort, beer, phosphoric acid, sodium hydroxide 

d. Air conditioning, refrigeration, ventilating, and dehumldIfI cation 

requ i rements 
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SLOPING FLOOR FOR TANK DRAINAGE 

WORT IN a OUT 
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FORT CUSTER INDUSTRIAL 

PARK QUALIFICATIONS Strong factors influencing Coors' decision are these characteristics of the 

Fort Custer Park site: 

1. Ideal location approximately midway between Chicago and Detroit. 

2. It Is bounded on the north by the main line of the Penn Central Rail

road, and a lead and spur tracks now exist to serve a northern section 

of approximately 200 acres. 

3. It Is bounded on the east by the KeIlogg Airport which features a primary 

runway of 7,000 feet^and a secondary crosswind runway of 4,350 feet. 

Completion of a 10,000 feet primary runway is projected upon completion 

of said brewery. The airport is certified by FAA as an all-weather (jet) 

airport capable of accomodating all but the very largest commercial air

craft presently in service. 

4. Immedialely to the east, interposed between the industrial park ana the 

airport is the main line of the Grand Trunk Western Railroad. Leaa and 

spur trsck is scheduled for the southern and western portion of tiie park. 

5. Bisecting the industrial park is Business Loop 1-94, connecting tlie Main 

1-94 to Chicago and Detroit, lying two miles to the south of the park and 

with downtown Battle Creek four and one-half miles to the east. 



Dickman Road, leading to Galesburg and Kalamazoo, runs through the park 

to the north. 

The new M-37, as planned by the Michigan Highway Department, is designed 

to join with Dickman Road at the western edge of the Industrial park. 

When constructed, this will provide Improved connections to Hastings and 

Grand Rapids. 

Water, sanitary sewer, and storm drainage utilities presently exist and 

serve the northern 800 acres of the Industrial park. 

a. The characteristics of the existing water utility are: 

1. a ground water resource with a superabundance of water 

according to Layne-Northern, well drillers and ground-water 

geo!ogIsts. 

2. two wells now in operation of the existing eight. These two 

wells have a production capacity of 1,350 G.P.M. 

3. Five ground storage tanks are located on a hI I I in the norrnern 

section. The total capacity of these tanks is 1,250.000 gallons 

and rhey stand at an e I evat I on of 953.8 feet at the tank founcatlcn 

as compared with the average 888.4 feet elevation of the nortitern 

sect i on. 

4. A pumping station with two electric and one diesel pumps are 



located adjacent to the storage tanks. 

5. The main transmission system basically consists of 10-inch 

ma Ins. 

b. Characteristics of the existing sanitary sewer system are as follows: 

1. The existing sanitary sewer is connected to the City's sewage 

treatment plant which is situated directly across the Kalamazoo 

River from the northern boundary of the industrial park. The 

treatment plant Is a secondary type with 22 M.G.D. capacity with 

a present load of 14 M.G.D. 

2. The dimensions of the main sanitary sewage collection system is 

30". 27", 20", 15", 10". 

3. Storm drainage In the northern section of the industrial park Is 

adequate at this time. When extensive development occurs, further 

improvement will be necessary-

9. There are existing Interior roads In the northern section which provide 

a good base for subsequent reinforcement and widening. 

10. Topography in the northern section is mostly level. In the soutiiern 

section, grading will be necessary. 

11. Soil bearin^; characteristics in the northern sections are stable. 
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CLIMATIC FACTORS OF BATTLE 

CREEK, MICHIGAN Battle Creek, located in west-central Calhoun County, in the south central 

climatic division of lower Michigan, forty miles north of the Indiana border 

and fifty-five miles east of Lake Michigan, Is on the eastern edge of Michigan^ 

famous "Lake Snow Belt." The Battle Creek flows Into the Kalamazoo River 

near the center of the city, then westward to Lake Michigan. The surrounding 

terrain consists of partially wooded, gently rolling hills. Soils are predomi

nantly of a sandy loam type. 

While Battle Creek is east of the main fruit belt, which stretches north-

south along the eastern shore of Lake Michigan, its climate is noticeably 

influenced by the lake. The most noticeable influence occurs when the pre

vailing westerly winds bring increased cloudiness during the fall and winter 

months and moderate the temperatures. Easterly and northerly winds often 

produce clearing skies with the associated colder temperatures more common 

to areas further away fron the lake's Influence. This gives Battle Creek a 

climate which alternates between semi-marine and continental In character as 

meteorological condltlon-i change. 

Because the day-to-day weather Is controlled largely by the movement of 



pressure systems across the nation. Battle Creek seldom experiences pro

longed periods of either hot, humid weather In the summer.or extreme cold 

during the winter. Long-term wind, humidity, and sunshine records are not 

available from Battle Creek, but the data should be similar to the values 

observed at Grand Rapids. The prevailing wind at Grand Rapids Is southwesterly 

averaging about 10 m.p.h. The strongest one-minute wind speed, 58 m.p.h., 

occured In June, 1964. The average I p.m. relative humidity varies from 

49^ In June to 11% In December. The average monthly per cent of possible 

sunshine varies from 71^ in June to 27^ in December. The annual average 

sunsh i ne Is 5 1^. 

TEMPERATURE 

Temperature data available for Battle Creek shows the following extremes: 

a high of 104 F. on July 14, 1936 and a low of 29 F. below zero on February 

12, 1899; the warmest montr. ly mean temperature, 78.0 F. was recorded 

August, 1947, while tne coldest was January, 1912 with 11.4 F. Summers are 

dominated by moderately warm temperatures with an average of fourteen days 

exceeding the 90 F. marK. Only five times between 1940-1969 has the thermo

meter reached 100 F. or n'gher. During the same period, five years failed 

to record the below zero temperature. The strong lake Influence is reflected 



by the minimum temperatures. From November through March, on an average, 

88? of the minimum temperatures are below 32 F., but only seven days per year 

will experience below zero temperatures. 

PRECIPITATION 

Precipitation Is well distributed throughout the year with the "crop season" 

May through October, receiving an average of 19.65 Inches or 56? of the 

average annual total. June, with 4.01 Inches, Is the wettest month, while 

February, with a 1.66 inch average, is the driest month. Summer precipitation 

Is mainly In the form of afternoon showers and thundershowers. Annually, 

thunderstorms will occur on an average of 35 days. The greatest monthly 

precipitation total on record occurred in June. 1883. with 16.54 Inches. 

February, 1877, was the driest month when no precipitation was observed. The 

greatest daily total, 3.50 inches, fell on June 25, 1968. 

EVAPORATION 

Evaporation from the cl;^ss "A" pan during the crop season averages 34.4 Inches 

for the Battle Creek area. With potential moisture evaporation during the 

crop season exceeding tho average precipitation by 15%, soil moisture replen

ishment during the fall and winter months plays an important role In the 



success of agriculture for this area. While drought may be periodically 

experienced, only 4? of the time will drought conditions reach extreme 

severity. 

SNOWFALL 

The average annual snowfall for Battle Creek Is 44.3 Inches. Snowfall In

creases rapidly to near 60 inches west of Battle Creek and nearer Lake 

Michigan, but there Is very little change In the snowfall totals going east

ward from Battle Creek. The heaviest single day snowfall, 21.1 Inches, 

occurred during the January 26-27, 1967 record-breaking snowstorm. The 

average date for Battle Creek's first 1-Inch snow depth is November 29; first 

3-Inch snow depth, December 10; and first 6-Inch snowdepth; January 4. 

Battle Creek averages 57 days per season with I inch or more of snow on the 

ground, but this will vary grea+ly from season to season. The greatest snow 

depth on record, 27 Inches, was recorded January 27, 1967. 

The average date-, of the last freezing temperature' In the spring Is May 8, 

while the average date of rhe first freezing temperature in the fail Is 

October 9. The freeze-free period, or growing season, averages 154 days 

annual Iy. 



TORNADO ACTIVITY 

Michigan Is located on the northeast fringe of the Midwest tornado belt. 

The lower frequency of tornadoes occurring In Michigan may be partially 

the result of the colder water of Lake Michigan during the spring months, 

a prime period of tornado activity. Michigan has averaged ten tornadoes 

each year since 1950. Since 1900, only five tornadoes are known to have 

touched down in Calhoun County. 

DEGREE DAY DATA 

Degree day data Is provided as an Index of heating requirements for buildings 

The average for May Is 264 and April 543 degree days. This indicates that 

twice as much fuel will be requi'-ed for heat In April as is required in May. 

"Degree days" for a single dcy are obtained by subtracting the mean tempera

ture from 65 F. When the mean temperature is 65 F. or higher, the need for 

heat Is considered sllgh^t or none. 
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HISTORY, GEOGRAPHY, AND 

FACTORAL DATA: BATTLE 

CREEK, MICHIGAN Battle Creek Is located in South-Central Michigan, at the confluence of the 

Kalamazoo and Battle Creek rivers, at an elevation of 920' above sea level. 

It is 114 miles west of Detroit and 162 miles east and north of Chicago, 

Lansing, the State Capitol, Is 46 miles north. Battle Creek Is the largest 

city In Calhoun County. 

Unbelievable but true, the fight that gave the city Its name was not a 

full-seal I battle. Two white members of a surveying party fought with two 

Indians on the bank of a stream in 1825. The stream was then called Battle 

Creek. The community was established in 1831, and it was chartered as a 

city In 1859. Through the years it developed from a small pioneer settle

ment into an agricultural trading hub, and eventually Into an Industrial 

center. 

In 1885, the Seventh Day Adventlsts moved their general conference head

quarters to Battle Creek. The church advocated temperance, and it was their 

influence that made Battle Creek both the "Food City" and the "Health City." 

The Adventlst established the Western Health Reform Institute in 1866. 



I me Dr. John Harvey Kellogg took charge of the Institute in 1876, at which t 

It was renamed the Battle Creek Sanitarium. C. W. Post was a patient at the 

Sanitarium In 1891. He became interested in the commercial possibilities of 

the cereal beverage and foods served there, so he started manufacturing the 

Postum and Post Toasties his company is famous for today. Dr. Kellogg's 

brother, W. K. Kellogg, also went into the prepared food business, and his 

company developed Into the largest In the world. Kellogg Company has manu

facturing plant throughout the world, but their headquarters remain in 

Battle Creek. 

During World War II the Sanitarium, though still active, sold Its main buil-

dlngto the federal government, which converted It to Percy Jones General 

Hospital. Now known as the "Federal Ceriteij" it Is the headquarters of the 

Defense Logistics Services Center. In addition, the Office of Civil Defense, 

the Office of Emergency Planning^ and tho Civil Defense Staff College are 

housed there. 

West of Battle Creek is recently deactivated Fort Custer, now the Fort 

Custer Industrial Park, where hundreds of thousands of troops were trained 

during World Wars I and II. On the reservation Is the Veterans Administration 



Hospital and the State Home for retarded chlldred. 

In addition to the cereal plants, of which Kellogg's and Post Division (of 

General Foods Corporation) are the city's two largest industrial employers. 

Battle Creek industries are highly diversified. Its factories produce 

such Items as forkllft trucks, packaging machinery, paper and box board, 

welded wire and steel products, pumps and compressors, fire apparatus, 

metal stampings, automotive valves, and air conditioning registers. 

FACTS POPULATION 

City of Battle Creek -- 45, 100; Metropolitan area -- 147.400 

GEOGRAPHIC LOCATION 

114 miles west of Detroit and 162 miles east of Chicago 

TRANSPORTATION 

a. Airlines: North Central Airlines, eight flights daily 

b. Buses: Greyhound, North Star, Indian Trails; twenty-eight departures 
daily 

c. Trains: Grand Trunk Western and Penn Central 

d. Truckllnes: twenty-seven companies, twelve terminals 

e. Highways: 1-94, M-66 to M-78 and M-89 



LABOR 

Labor availability is good with a high percentage of workers with skills 

applicable to many industries. Labor relations in the community have been 

outstanding. In July, 1971, unemployment was placed at 8%. 

WEATHER 

Annual average temperature - 49 degrees; Rainfall - 33.4 inches per year. 

HOSPITALS 

Four hospitals with 708-bed capacity. In addition to the Battle Creek 

San I tar Ium 

CHURCHES 

Over 109 churches of practically every denomination 

INDUSTRIES 

Battle Creek Is the home of the Kelloag Company and Post Division of General 

Foods Corporation, two of the world's largest cereal manufacturers as well as 

other cereal plants. Diversified Industries such as: fork lift trucks, 

packaging machinery, paper and box board, W3lded wire and steel products, 

pumps, fire apparatus, metal stampings, cutomotive valves, and heating and 

air conditioning registers. 



SCHOOLS 

Forty elementary, eleven junior high, and seven high schools; Kellogg 

Community College; Vocational Education School; Calhoun Area Vocational 

SchooI 

CULTURAL 

A symphony orchestra, organized' civic theatre, civic art center, and 

W. K. Kellogg Auditorium with 2,500 capacity 

RECREATION FACILITIES 

Swimming, golf, tennis, boating, fishing, bowling, skiing. Ice skating, 

and toboggan i ng 

HOTELS AND MOTELS 

One hotel with 235-bed capacity and sixteen motels with accomodations for 

I , 700 peopIe. 

RESTAURANTS 

Over 100 restaurants 

NEWSPAPER 

One (daily): Battle Creek Inquirer and News 
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September 14, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Dear Alan: 

We're delighted you selected to design a brewery as your 
terminal project for your Bachelor's. 

Because of the importance of the project to your career 
preparation, Dale Wenzinger, Director of Brewery Engineering for the 
Adolph Coors Company, has set aside a short period about 2 PM, Monday, 
September 20, to speak with you. Should anything interfere with Dale's 
schedule, he will have someone else available. 

Please stop at the reception desk when you get to our brewery 
in Golden and they will make the necessary contacts. 

We'll hope we can be of some real help to you in the project. 

Sincerely yours, 

Gordon Jones/ j 

bn 

cc: Dale Wenzinger 

t. 

BREWED WITH PURE ROCKY MOUNTAIN SPRING WATER. 



C A R L I N G B R E W I N G C O M P . ' . N Y 

f cARL iWG^ 

Ju ly 22, 1971 

AOO"ES» BCPLY TO 
• 2 * fektjTH MAIN (TneCT 
'MAMKCHti JTH. MICHICA 
A/C - I t ? 

Mr. Alan Roush 
7865 E. 50 Mile Road 
Cadillac, Michigan 49601 

Dear Mr. Roush: 

We are pleased to receive your letter re
questing a tour of our facilities, specifically 
with the plant layout in mind. The first part of 
August would be suitable for this tour; however, 
I would like to have you call me in advance in or
der that I will be on the premise to review our 
facilities over and above what you would observe 
on a regular plant tour. 

Sincerely yours. 

Wallace E. Weiss 

WEW/an 

e ^ O O Q U I N C Y A V E N U E . C L E V E U A N D . O H I O AA\oe. C O D E 2 1 6 « 2 3 1 - 1 0 0 0 

PLANTb AT ATLANTA, GA.. BALTIMORE. MO.. BELLEVILLe. ILL.. CLEVELAND, OHIO 

F R A N K E N M U T H . M I C H . . I N A T I C K M A S O . . T A C O M A . V V ^ S H 



P L . E I 5 H I V I A I M - H I L . L . A R D , I N C . 

puljlu: luLnwns 

UpilllUI/ iL-idJ.'iil 

May 19, 1971 

Dear Mr. Roush: 

Your recent letter to Anheuser-Busch, Inc., has been 
referred to us as we are public relations counsel to the 
company. 

Enclosed you will find a backgound information sheet 
on the company which gives the plant locations for each 
of the brewinc facilltiec of the company and some material 
on the company's new Busch Corporate Center in Columbus, 
Ohio. We are also enclosing a fact sheet on the Columbus 
operations and the new Houston Busch Gardens. 

We hope you find this material of help and thank you 
for thinking of Anheuser-Busch. 

Sincerely, 

Raymond B. Molitor 

Mr. Alan Roush 
2010 Avenue S., Apt. #8 
Lubbock, Texas 79')11 

Enclosures 

RBM/sd 

O N E M E M O R I A L D R I V E . S T L O U l o " 3 1 0 2 . 3 1 4 ' 2 3 1 - 1 7 3 3 . T W . . 9 1 0 - ' 6 1 - 1 1 9 8 



ELECTRONICS CORPORATION OF AMERICA 

CAMBRIDGE 
MASSACHUSETTS 

November 30, 1971 

Mr. Alan Roush 
2010 Avenue S, Apartment #8 
Lubbock, Texas 79411 

Dear Sir: 

In acknowledgment of your letter of November 10 
requesting information pertinent to controls for brewery work 
we are enclosing our Photoswltch General Catalog PG-631. 
Controls of the types shown in this catalog are extensively 
used in breweries for can line applications, filling and bottling, 
case handling, palletizing, etc. 

We are also enclosing Fi r eye Catalog CG-105 of our 
sister division which furnishes flame failure safeguards for 
brewery heating and steam boiler installations. 

We trust this information will be helpful and will be 
glad to offer any additional assistance possible. 

Very truly yours, 

ELECTRONICS CORPORATION OF AMERICA 

/3 Wti-^^^i-
Dana N. Fisher 
Market Manager 

DNF:rh Photoswltch Products 
Enclosures (2) 
cc: S. L. Davis, ECA, Cambridge 
cc: P. K. Ryder, ECA, Cambridge 
cc: E. L. Smith, ECA, Houston, Texas 

PMOTOSWITCH DIVISION • COMBUSTION CONTROL DIVISION • MILITARY * N O ACf«OS'>*CC On 



l.^iiliit-ij/AVi 

OWENS-CORNING FIBERGLAS CORPORATION FIBERGLAS TOWER. TOLEDO. OHIO 43659, (419) 259-3000 

December 3, I971 

Mr. Alan Roush 
2010 Avenue S, Apt. 8 
Lubbeck, Texas 79A11 

Dear Mr. Roush; 

This is in reply to yoxir letter requesting information on insulation 
for a breviary. 

Owens-Corning Fiberglas manufactures insulation for a wide variety 
of uses. In order to provide you with the catalogs and brochures 
needed, I would appreciate it if you would send me a note specifying 
the type of insulation information desired, i.e., roof, wall, boiler, 
hot pipe, cold pipe, etc. 

Thank you for your interest in Owens-Corning Fiberglas. 

Wade 
Supervisor ^^^^' 

MARKETING PUBLICITY 

ij-ficarexy, 

fade T. 'ffi:fflor;Pf /yff 

WTN:prp 



LAMSON DIVISION 
DIEBOLO INCORPORATED 

SYRACUSE. N. Y. 13201 
sinn>.<u.^E., IX. •><•.»• TEL. 315-HO 2 0221 

CABLE ADDRESS: LAMCC.R 

November 19, 1971 

Mr. Alan Roush 
2010 Avenue S. 
Apt. #8 
Lubbock, Texas 79 411 

Dear Mr. Roush: 

In response to your request for pallet loader information, 
I am pleased to enclose the following brochure. 

A case history of a typical pallet loader system installed 
a number of years ago at C. Schmidt & Sons, Inc. in 
Philadelphia, Pennsylvania should provide you with addi
tional information pertaining to brewery equipment and sys
tems . 

Good luck. 

Very truly yours, 

DIEBOLD, INCORPORATED 
LAMS ONxi) IVI &LON 

DAVE^S. FEIKERT 
Product Manager 
Pallet Loader Systems 

/ng 



C A R B O R U I M D U M 

Commerdnl Filler., Division • Th« Carboriin.lum Cnmpnny • Si. Rood 32 WnM • Lrbnnon. Indiana 40052 

November 16, 1971 

Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Dear: Mr. Alan Roush 

Thank you for the above noted request, which we have forwairded to 
our stocking representative in your area whose name is given 
below. 

Our representatives are experts in the field of industrial filtration, 
are thoroughly familiar with our products, and maintain inventories 
of our filters, elements and replacement parts to better serve you. 

Thank you for your interest in our products. We appreciate this 
opportunity to assist you and look forward to hearing from you again 
soon. 

Very truly yours, 

COMMERCIAL FILTERS DIVISION 
The Carborundum Company 

I ^ -^^ V=A^<i- v̂ ^ J-

(Mrs.) Iris L. Reeves 
Advertising Department 

REPRESENTATIVE: 
Eads Company of Dallas 

1207 Fidelity Union Life Bldg. 
1511 Bryan Street 
Dallas, Texas 75201 (Phone: 214-747-9101-) 



PF/IIIDLEF! 
iviim Tj (,i iHi'unAiioN 

November 30, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79'*11 

Dear Mr. Roush: 

In answer to your request of November 10, I am 
pleased to enclose herewith an outline of brewing 
as well as a brewery flow chart showing the complete 
layout and all the literature pertaining to brewhouse 
and tankage. 

Should you have any questions regarding this equip
ment, please do not hesitate to contact the writer. 

Cordially, 

/--^J. M. Butler 
/ ^/product Manager 
• Brewhouse Sales Department 

JMB:mpj 

THE PFAUDLER CO./DIVISION OF SYBHON COHPORATION/P.O. BOX ISOO/ROCHESTER. NY. K603/716-235-1I100 



J.MEYER 
MANUFACTURING 

3GE0, 
^ • C l l M A N l 

MARKETING DEPARTMENT 

Mr. Alan Roush 
2010 Avenue S, #8 
Lubbock, Texas 79411 

3210 Marquart 
Houston, Texas 77027 
22 Sept. 71 

Dear Mr. Roush : 

In responce to your letter of 7 Septmmber to our Oak Brook, Illinois Office, I 
am enclosing Bulletins on our machinery. As you will see, we deal in the Packaging 
Machinery aspect of the Brewery rather than in the Brewhouse equipment. On the 
"narrowest" bulletin I have indicated that machinery we would hope to sell to 
a Brewery. 

The Bottle Packaging "Line" sequence is : Uncasing ,Soaking (cleaning and label 
removal), inspection, filling & capping, pasteurizing, labeling, case packing, 
and palletizing. We do not manufacture a Palletizer. As you can see from this same 
Bulletin, a rather wide selection of sizes of each machine is available to the 
User, the particular size he selects being based on his production requirements. 
Filling speeds for 12-oz. bottles (the major portion of the bottle production 
of most breweries) are from 145 to 840 bottles per minute; both in returnable and 
non-returnable.Most breweries use' the higher speed equipment. 

Space requirements also vary with the production demands, of course, and a very 
rough rule of thumb generally used in the industry is to provide one foot of 
nidth of bottling area for each valve on the Filler; 40 feet for a 40 valve, 
50 feet for a 50 valve "line", etc; when one gets into the area of the higher 
speed Fillers (60, 72, S 84 valve), this "rule" becomes somewhat more flexible thEui 
for the lower speeds. "Bottle Shop" depths run in the vicinity of 100 feet for 
the high speed equipment. 

As an indication of the floor loadings you as an architect would be concerned with, 
a 1040 Meyer Bottle Cleaner (10 soaking compartments, 40 bottles wide) has an 
operating weight in the neighborhood of 250,000 pounds; the Pasteurizer to hemdle 
the production from this Soaker would be of similar weight. 

I am sorry that time does not permit me to go into further detail, but hope that 
this information will be helpful to you. If your thesis is to take you into the 
Packaging end of the Brewery, I suggest you inspect the machinery at the Coca Cola 
Bottling Company there in Lubbock. While this is, of course, a Soft Drink operation, 
the machinery is the same, except for the size of the Cleaner and that a Soft Drink 
plant does not use a Pasteurizer, that you will find in any Brewery. Further, in 
Texas you will find the following breweries : Miller in Ft. Worth, Schlitz in Long-
view, Pearl and Lone Star in San Antonio, Shiner in Shiner, Anheuser-Busch (Bud) in 
Houston, and Falstaff in Galveston. I am certain any of these concerns would be most 
happy to show you around; in fact, they all have guided tours daily, with the 
possible exception of Shiner. 

If I can be of further assistance to you, please do not hesitate to get in touch. 
Good luck. 

Yours yery truly. IX O{0OCXXKSCX»Mfje)»t?Oa=a«raKXXXKiU£K»X Class o f '48 
B. S. in M.E. 

Tlrea Manager 



JAMISON DOOR COMPANY £ 7 

jnrS£BG:D3 
J. V. Jamison, 3fd. President 
D. T. West. Jr., Vice President P. 0 . BOX 70, HAGERSTOWN, MARYLAND, U.S.A. 21740 • P H O N E ; 301-733-3100 
Roy W. Lossard. Vice President 
E. A. NiKon. Vice President 

November 30, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79̂ 411 

L 

Re: Jamison Door Information 

Dear Mr. Roush: 

In answer to your letter of November 10th, we have enclosed 
our Jamison Bulletin No. 1 illustrating our primary lines 
of cold storage doors. The follov/ing doors would be the 
primary types of doors used on breweries. 

Jamolite Plastic Doors - Pages ̂  & 5 
Stainless Steel Doors - Pages 6 & 7 
Electroglide Doors - Pages 1̂  & 15 

The first two types of swinging doors would be used by 
breweries for personnel use. Many breweries like the plastic 
doors because they are easy to clean and are lightweight. 
In some cases it is necessary to use stainless steel clad 
doors because of corrosive agents in the air. The Electroglide 
Doors are used where forkllft loading and unloading operations 
are Involved. In some breweries you would find the Overhead 
and Vertical Sliding Doors on truck loading docks where a 
minimum space is required between doorways at multiple doorway 
loading operations. 

If you need any further assistance, please contact the 
J. R. Dowdell k Company office in Lubbock at 302 E. AOth Street. 
They are our agents in your area of Texas. 

Very truly yours. 

^ ^ / - / ^ ^ 
FCW:rb Fred C. Wiebel 
c c : Lubbock Office CSeneral Sa les Manager 
A t e . 



A l t l * CNALMkRft 
S T A I M S T E E L C O R P O R A T I O M 

I I AVI Nl>l 

November 29, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79'tl I 

Reference: Your Letter of 11-10-71 

Dear Mr. Roush: 

In accordance with your request for brochures 
pertaining to equipment for handling spent grain 
for breweries, we enclose our Bulletins No. 702 
and No. 703. We hope this information will be 
of help to you in preparing your thesis. 

Very truly yours, 

STANSTEEL CORPORATION 

Michael S. Kottas C^t£^-~ 
Assistant Sales Manager 

MSK:ae 
Encs. Bulletins 702 & 703 

A N A L U I S . C H A L M E R S S U B S I D I A R Y 



n ^ ; ^ / NATIONAL CAN CORPORATION 

November 29, I971 

Mr. Alan Roush 
2010 Avenue S - Apt. 8 
Lubbock, Texas 

Dear Mr. Roush: 

Your letter of November 12, 1971, has been forwarded 
to this office for compliance with your request for litera
ture and brochures pertaining to brewery palletizing equip
ment. 

A search of our files has presented several pieces of 
literature that should cover your request. The enclosed 
literature is that which is basically used in the beer and 
beverage industry. 

If we can be of further service to you, please do not 
hesitate to ask. 

Very truly yours, 

NATIONAL CAN CORPORATION 

E. R. Wlnkless 
Project Engineer 
Customer Engineering Dept. 

/Ic 

Ends. 



B E L O I T C O R P O R A T I O N 
J O N E S DSVIS ION 

DALTON, MASSACHUSETTS 01226 U.S.A. 
AREA CODE 413/443-5621 TVW 710/352-1463 
Telex 926424 

o 

December 1, 1971 

l.-i .lilt i l l I i l l Oi..uu 

RSPRESESTED BY 
KINETIC ENGiNECRJNGCORPORAnON 

SlISVhXSTKFIMER 
HOUSTON. TEXAS 77027 

PHONE (713) (21-9711 
TEI.EX 7-7470 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

We refer to your letter of November 10, 1971 concerning spent grain 
equipment for breweries. 

We are attaching Bulletin SB-81-002 which briefly describes the JONES 
Pressmaster which is normally used In a conventional brewery for 
moisture removal from brewers' grains. 

We are also attaching a booklet containing information on Beloit-Jones 
Continuous Lautering System, a newly developed patented system. This 
booklet will give you a brief description of the continuous lautering 
system which is the first of its kind for the brewing industry. As 
you probably know, the standard method of extraction Is through the 
use of lauter tubs. This system increases extraction, eliminates ef
fluent to sewage, and present operation of this system in a local brew
ery indicates a tremendous savings to the user. 

We trust the attached information will be helpful to you. Please advise 
if we may be of further service. 

Very truly yours. 

BELOIT CORPORATION, JONES DIVISION 
% Kinetic Engineering Corporation 

So- •//€^.l> 
Bob Hedrick 4y 7 

BH:mq 
Enclosures 



BREWERS DIGEST 
4049 W. Peterson Ave. 

Chicago. III. 60646 

IN 3-3400 

August 25, 1971 

Mr. Alan Roush 
2010 Ave. S., #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

This will acknowledge receipt of your letter of August 16 in 
which you request a copy of the BREWERS DIGEST annual BUYERS 
GUIDE AND BREWERY DIRECTORY. 

Unfortunately, we are virtually out of stock on our 1971 
BREWERS DIGEST annual BUYERS GUIDE AND BREWERY DIRECTORY 
and no copies are being offered for sale. . 

If you will Inform us as to the types of brewery suppliers 
in which you are interested, it Is possible that we could 
make up a list showing their addresses for you. 

'yours, Sincei 

'Bernard 0. Erf 
Editor and Publisher 

BOE/dw 



December 1, 1971 

Ubert C Martin and Associates 

Mr. Alan Roush 
2010 Avenue S, Apartment #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

I would like to apologize for the delay in ansv/ering your 
letter of November 10, 1971, requesting information on 
brewery layout and design. 

E : 3 .1 

I am sure your research has found that the information 
you requested is jealously protected by people in the 
brewery industry and is not widely published. The reason 
for this is that the building design and plant layout is 
based on the brewing process, and each brewery feels 
that their own special method of producing beer is their 
individual identity and existence. 

lanning | Architecture | Engineering 

Some of the basic rules for brewery design and layout 
are as follows:' 

1. The selection of major equipment is based on a particular 
brewery process, brewing cycle, initial and future capacity 
requirements. 

2. The plant should be broken down into its major entities 
and each section designed for the support and operation of 
the equipment to be used in that area. These major areas 
are as follows: 

a. Grains Handling 
b. Brewhouse 
c. Fermenting Cellars 
d. Aging Cellars 
e. Packaging 
f. Shipping & Receiving 
g. Power Plant and Utilities 
h. Water Filtration Plant 
i. General Office 

nonBanl<Squarc{B<»60V)7|FitthandFiaupnxSlmet | Los Angelos. Catfomia 90060 11el 213 663-1900 



Mr. Alan Roush 
December 1, 1971 
Page 2 

3. Due to sanitation requirements all areas should be 
designed with good housekeeping in mind, that is , extra 
care to the elimination of rough surfaces and ledges where 
dirt and dust may accumulate. 

4. The selection of construction naaterial should be done 
with the following requirements in mind: 

d.. Explosion proof requirements 
(Grains Handling area) 

b. Water proofing 
L 1^^ c. Acid resistant tile (Generally in areas where 
mii:M 1 ^ there will be a spillage of wort, beer, phosphoric 

acid, sodium hydroxide, etc.) 
d. Air conditioning, refrigeration, ventilating, and 

dehumidification requirements. (General Offices, 
Cellars, Yeast Culture Room, Filter Room etc.) 

Enclosed is one copy each of a basic flow diagram, 24 hour 
brewing cycle, and a plot plant for your reference and use. 

It should be noted that in recent years there has been a 
tendency for the major brewing companies to build "Beer 
Factories'', that is , large breweries (4 million barrel per 
year capacity) all housed in a single structure. Examples of 
these "Beer Factories" are the Schlitz breweries in Longview 
Texas, Winston Salenn North Carolina, and Memphis Tennessee. 

I hope that this information may be of some help to you in 
fulfilling your requirements. 

Very truly yours, 

.ALBERT C MARTIN AND ASSOaATES 

Gilmore A. Jones / 
Project Director 

iilmore A. J< 
'roject 

GAJ:vp 



lounco 
E N Z I M G E R D I V I S I O N 
T H E D U R I R O N C O M P A N Y I N C . 

October 8, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 7914-11 

Dear Sir: 

0542 HAROPAN ROAD 
ANGOLA, NEW TORK 14006 
AREA CODE 7ia 540 -2500 

Yourletter of October 5th, indicates that you are a 
student at the Texas Technical University and are fulfilling 
requirements for a Bachelor of Architecture degree. 

For your thesis design, you have chosen a brewery and 
desire information pertaining to brewery equipment. 

In accordance with your request, we are pleased to enclose 
a brochure containing information on all types of equipment we 
manufacture for the brewing and chemical process industries. 
These bulletins describe our equipment and give you some opera
tional data. 

We hope the Information contained in these bulletins will 
help you In successfully completing your thesis. 

Very truly yours 

ENZINGER DIVISION 
THE DURIRON COMPANY, INC. 

R. A. Clark 
Product Manager 

RAC/aan 
Enc 



COMBUSTIONENGINEERING.INC.WINDSOR. CONN. 0 6 0 9 5 

203-688-1911 CABLE: COMBENG 

i :3 

October 18, 1971 

Mr. Alan Roush 
2010 Avenue S., Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

In answer to your letter of October 5, 1971, I am enclosing 
some brochures concerning C-E products that might have 
brewery applications. I hope you find them helpful. 

Other C-E divisions have applicable products also; unfortunately, 
I don't have any of their brochures on hand. 

I suggest you write to the following for their informational 
material: 

Separators, dryers, pulverizers 

C-E Raymond 
Combustion Engineering, Inc. 
427 West Randolph St. 
Chicago, Illinois 60606 

Bulk material handling systems, vertical transportation 
equipment and other processing and handling equipment 

C-E Ehrsam 
Combustion Engineer, Inc. 
300 North Cedar 
Abilene, Kansas 67410 

If I can be of any further help, please feel free to contact 
me. Good luck on your thesis. 

Very truly yours, 

yr\D 
Ku'lt W. Johnson 1̂  
Product 6 Technical Information 

KWJ:vb 
Encs: 



j p PACK/i„^^ 
CROWN CORK & SEAL COMPANY. INC. 

' • • ' C R O V / ' ^ 
P.O. BOX 718 

CABLE ADDRESS; CROWN • BALTIMORE 
TELEX No.; e -76B8 (CROWN CORK B A D 

M A C H I N E R Y D I V I S I O N 

BALTIMORE OPERATIONS 
1200 NEWKIRK STREET 
BALTIMORE. MARYLAND 2 1 2 0 3 
(301 ) 276 .O400 

October 25, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Subject: Your Letter of October 5, 1971 
Design Thesis on a Brewery 

Dear Mr. Roush: 

In reply to your letter of October 5, we are enclosing sales 
brochures on several of our beer fillers. 

As a matter of Information, brewery architects prominent In the 
business today are: 

The H. K, Ferguson Company 
V!m. F. Koelle & Sons 
Binder Associates 
Sverdrup & Parcel 

Good luck with your thesis. 

Very truly yours, 

CROWN CORK & SEAL COMPANY, INC. 

RrnB; Breeback 

RHB:kvl 

e n d 

CANS CROWNS CLOSURES MACHINERY 



\l"i'-''":!"'!l\ 
A D I V I S I O N OF T H E H E A U C O R P O R A T I O N 

M C B A . ! } F A . C K A . O Z N ' O P.O. BOX 4417. A T L A N T A , G E O R G I A 3 0 3 0 2 • I404i 875-2711 

October 12,1971 

Mr. Alan Roush 
2010 Avenue "S" 
Apartment 8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Many thanks for your letter of October 5 requesting information about our brewery packaging. 
Enclosed are some brochures on our various machines and a few samples of the cartons we 
produce for our brewery customers. These machines produce different types of cartons for 
our soft drink customers, too. 

Best of luck on the successful completion of your report, and please do not hesitate to write 
again if we can furnish you with further Information in this respect. 

Sincerely, 

(Mrs.) Linda Vinal 
Public Relations 

Enclosures 

P. S. Being a Texas gal myself, I attended Texas Tech in 1958-59 ... can well imagine that 
the campus has tripled in size since my dayl — L.V. 

PAPERS • P U L P • P A P E R B O A H D • S H I P P I N G C O N T A I N E R S • P A C K A G I N G • C D U C A T I O N A I 1 C O N S U M E R P R O O U C T S • M E T A L S , 

C O N S T R U C T I O N M A T E R I A L S « P R E C I S I O N C A S T I N G S • I N T E R I O R F U R N I S H I N G . • PAPZ:; D I S T R I B U T I O N • I N F O R M A T I O N T E C H N O t O G V 



fmc 
F M C C O R P O R A T I O N 

PACKAGING MACHINERV DIVISION • PHILADELPHIA PLANT 

aOO W E L S H HOAD. H O R S H A M , P E N N S Y L V A N I A 1B044 • T E L E P H O N E : (a i5 ) 0B7.340O 

October 11, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Thank you for your letter of October 5, 1971 requesting literature 
on our line of packaging equipment suitable for a thesis design of 
a brewery. 

Unfortunately, we do not manufacture any equipment for the brewery 
industry. However, we are enclosing brochures Illustrating our 
various types of packaging machinery ideal for wrapping, bagging, 
case loading, filling, etc. 

May we suggest that you contact the FMC Corporation, Canning Machinery 
Division, 103 E. Maple Street, Hoopeston, Illinois 60942. We believe, 
since they are In the canning industry, they can be o£ more asslst:ance 
to you. 

We trust the above and att:ached are satisfactory at this time, 
Mr. Roush, and certainly wish you luck in obtaining your Bachelor of 
Architecture degree. 

Very truly yours. 

W. E. Warren, Sales Manager 
Packaging Machinery 

WEWiea 
Enc. 

B O X M A K I N G M A C H I N E R Y ; S t S AND K t 0 SER'P B0> MALHIKES • IRAI.':Ptll[Nr COflTllllfll VICHINES 

P A C K A G I N G M A C H I N E R Y ! FLEXIBLE PAC'AGE MAKfd! . t'CGtHS • CAHTONESS • flUERS • CHECKWEICHERS 



AERIAL SURVEY CORPORATION 

PLEASE REPLY TO: L a f l S l n g 

10 September 1971 

Mr. Alan Roush 
2010 Avenue S. Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

In reply to your letter of 7 September, Abrams has on file 
two 30"x45" negatives that comprise a mosaic covering the 
area prepared from 1970 photography of the Fort Custer 
Complex. The negatives are at a scale of 1"=400'. The cost 
for prints of the mosaic negatives will be $23.00 each for 
either double weight paper prints or mylar reproducible prints. 

Please advise us if the above materials will be suitable for 
your needs. Delivery will be about 7 days after notice to 
proceed. Payment can be made in advance or we will ship C.O.D. 

Enclosed is some literature that you may find helpful in your 
studies related to modern photogrammetric methods and capabilities. 

Yours very truly, 

Ronald E. Strong y^ 
Contracting Representative 

RES.Ik 

124 M. LARCH STREET. LANSING, MICHIGAN 4 6 9 0 3 • 517/372-8100 
1ld DX'.KE DRIVE. MONROEVILLE. PENNSYLVANIA 1S146 • 412/372-241: 
1405 OLO FORT DRIVE. TALLAHASSEE. FLORIDA 32301 . 904/877.5GIB 

PHOTUGRAMlBETn C SERVICEC Ai'RlAL PHOTOGRAPHY MAP COMPILATION 
ESTABLISHED 1923 
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September 15, 1971 

Mr, Alan Roush 
2010 Avenue S, Apt. 8 
Lubbock, Texas 791^1 

Dear Mr. Roush: 

In reply to your letter of September 7th, we are 

enclosing a copy of our Brumor catalog which we trust will prove 

helpful to you. 

Very truly yours, 

ACME PROCESS BQUHMENT CO. 

J •9-
.^Epst 

I . J .^^s te ' 
President 

ems 
enclosure 



October 26, 1971 

Mr. Alan Roush 
2010 Avenus S, Apt. #8 
Lubbock, Texas 794U 

Dear Mr. Roush: 

In response to your letter of October 4, 1971, we enclose 
our drawing E59S13L (Title Block Out). This is a complete 
brewery line, recently installed, and is unique in that it 
is a relatively high speed line, can handle pints and quarts 
and can process either or both beer and ale at the same time 
providing both products are in Identical bottles. 

To accomplish this dual process the pasteurizer has to be a 
double deck with independently driven decks. 

On this line B-W furnished the bottle cleaner, conveyors, 
empty bottle inspectors (Opti-Scan) and pasteurizer. 

We enclose a brochure of each except the conveyor. 

We wish you success in your chosen field. 

Yours truly. 

Don Callahan 
Sales Department 
DC:MA 
Ends. 

B A R R Y - W E H M I U . E R C O M P A N Y • 4660 WEST FLORISSANT . ST LOLIIS. MISSOURI 63110 • 31A 381-1504 



UOHNS-NlGRELLI-J IGRELLI-UOHNS,INC. 
310 NORTX AKTUONV TRAIL. NOItTHBROOK, ILLINOIS 600a 

312 *9a-2330 

OAVID C. WILSON 
Dlnclor of Morkcllno 

October 22, 1971 

Mr. Alan Roush 
2010 Avenue S 
Apartment #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

We have your letter of October 5 - you have selected 
a challenging subject. Not only is brewing one of the 
oldest processes developed by man (predated by bread 
making?) but with the advent of concentrated beer along 
with major changes in packaging and marketing the indus
try will continue to experience very exciting changes. 

This company designs the layout of packaging lines and 
designs & supplies equipment for packaging purposes 
between the fillt;r and palletizer. 

We have taken the liberty of supplying you with layouts 
of the Schlitz/Longview, Texas nnd Miller/Fort Worth, 
Texas (for obvious reasons) - we hope these will be 
useful. 

we have also attached an equipment guide which describes 
some of the equipment that we furnish for the Brewing 
and Soft Drink Industries. 

If we can be of further assistance please do not hesi
tate to let us know. Good Luck. 

DCW:vw 

Attachments 

avid C. v;ilson 
irector of Marketing 



ESTABLISHED IBB5 TELEPHONE 332-GZ01 

TELEX NO. 46-8466 

DAVENPDRT M A C H I N E A N D FOUNDRY C D . 
A DIVISION OF MIDDLE STATES CDRPORATIDN 

M A N U FA B T U n C 1 S OP 

PQUNORY MOLDING MAtJHIN:':S DEHYDRATINQ EQUIPMENT 
i e 2 S - 6 G WEST FOURTH STREET 

DAVENPORT, IQWA 5 2 8 0 8 

October 11, 1971 

Mr, Alan Roush 
2010 Avenue S., Apartment #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Your letter of October 5, 1971 is acknowledged, and in response to 
your request, we are inclosing a copy of our latest brochure which 
is descriptive of our complete line of dehydrating equipment, which 
we are confident will be of interest to you. 

Referring to page four, you will find our line of continuous presses 
described and illustrated. These presses are used to further de-
water the spent grains as they are taken from the lauter tub. The 
press will reduce the free moisture in the grains from 85% to 65% 
moisture. 

From the press, the grains go into the dryer. Either the steam, tube 
type or the rotary direct fired type can be used for the drying operation. 

If the grains are to be stored in bulk after the drying, perhaps a rotary 
air cooler should be used to reduce the temperature of the dried grains 
to somewhere near 100° F. 

We hope this information will be helpful to you and we wish you success 
in preparing your thesis for your degree, ^ '^• 

e t y truly you r^ 

I>>sWkFbneff^-' 
Vicff President 

LWF:jw 
Inc Is, 



STANDARD-KNAPP 
DIVISION OF EM HART CORPORATION / p O R T L A M O . CONNECTICUT 0 6 4 8 0 

October 11. 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Enclosed you will find material pertaining to equipment 
we offer to breweries to suit their canning lines. 

We trust this information will assist you in your work. 

Sincerely yours. 

/'j f. C'^CIJIA-A^ . 

James T. Walsh 
Industry Manager 
Brewing and Beverage Packaging Systems 

JTW/ms 

Enclosure 



TELEPHONE-(216) 337-8741 

TELEX N O . - 0 9 S « U 9 

CRANE DEMiNG PUMPS 
J 

CRANE CO. . 884 SOUTH BROADWAY • SALEM, OHIO 4 4 4 6 0 

PHASI « i r i» tOi 143 HfiM AVENUE/IOIH f l O O l 
NEW ro>K. NEW roilK 10017 
••L-2-3M0 AREA CODE 212 

November 22, 1971 

M r . Alan Roush 
2010 Avenue S, Apt *8 
Lubbock, Texas 79411 

Dear Sir: 

In accordance with your letter of November 10th, we are pleased to enclose our 
Compact Catalog showing briefly our line of pumping equipment. As you specifically 
requested pumping equipment pertaining to breweries, we wish to advise that many 
different types of pumps could be used depending upon the specific application. 
Therefore, we have enclosed our compact catalog. 

We trust that this meets with your approval, and if we may be of any further service, 
please do not hesitate to advise. 

Yours very truly, 

DEMING Division-Crane Co 

V/e.'iton Rayburri^ 
Application Engineer 
New York District 

WIVl<ni 
End 

PUMPS AND WATER SYSTEMS FOR RESIDENTIAt-, AGRICULTURAL, CHEMICAL AND INDUSTRIAL USE 
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107 GRAND BOULEVARD, VANCOUVER, V/ASHINGTON 98661 • TELEPHONE 206 "b'plTi'Jol • CABLE ADDRESS "COLMAC" 

November 22, 1971 

Mr. Alan Roush 
2010 Avenue S., Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Thank you for your letter dated November 10th, 1971. 

You have undertaken a very bold project, and I have 
enclosed copies of our descriptive literature for your consideration. 
I have, also, enclosed a set of floor plans for the complete line 
of Columbia Palletizers, and offer tJie following advice for se
lecting the correct palletizer. 

First, determine the speed requirements for the palletizer, 
and then select a machine from the floor plans, capable of the 
required speed that will best fit into your machinery layout. 

The palletizers require 80 P.S.I, air supply, one (1) 
20 Volt, and 230/460 electrical power. 

No special foundation is required, as tJie palletizer 
is free standing, and a 4" tJiick concrete floor reinforced will 
support the machine. The palletizer requires 12'-0" minimum 
clearance overhead. 

I sincerely hope the above and enclosed information will 
be satisfactory, and will be pleased to hear from you. 

Yours truly, 

COLUMBIA MACHINE, INC. 

,io^^^ ^'\ ' 4^-^^^^ 
Tom Mcintosh, Mcuiager 
Packaging Divis ion 

TM/is 
ends. Literature 

Floor Plans 

AUTOMATIC • SEMI-AUTOMATIC FLOOR LEVEL PALLETIZcRS 



American Can Company 

AiTierican Lane 
Greenwich, Connecticut 06830 

November 15, 1971 

Mr. Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

I have your October 4 letter asking for information on canning 
line systems and palletizing equipment for breweries. You may 
be interested in the enclosed study done recently for a 
Japanese Brewery. The brewery is now bottling beer but this 
would be the first canning line and a modest one at that. 

Because our transaction with the brewery is still in the 
negotiating stage, the prospect's name has been deleted. 

Very truly yours, 

AMERICAN CAN COMPANY-

G./ Ei Carter 
Rigid Packaging Systems 

Attachment 

GEC:rel 



PRECISION 
CABLE ADDRESS "PRESCICO" 
TELEX 254028 
TWX 910-221-3122 

SCIENTIFIC 

3737 WEST CORTLAND STREET. CHICAGO. ILLINOIS, r>0647 • PHONE: AREA CODE 312 

November 19, 1971 

Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

REF: Your Letter of 11/12 

SUB: Lab Equipment for Breweries 

Dear Mr. Roush: 

As requested, enclosed you will find our Bulletin #644 which 
fully illustrates and describes the Precision AquaRator. Also 
enclosed is our Capsulogue, a condensed version of our catalog. 

Since all prices shown may not be current we will be pleased 
to quote on any specific product of your choice. 

We greatly appreciate you interest in Precision Products and 
look forward to serving you and receiving your future inquiries. 

Sincerely, 

PRECISION SCIENTIFIC COMPANY 

A. J/ Poremba 
Sales Order Department 

AJP:bb 
Enc: Bul #644 

Capsulogue 
cc: Chicago District Office 

SINCE 1920 SCIENTIFIC RESEARCH AND PROCbSS C0N1.10L AIPARATUS 



STAINLESS / \ PRODUCTS CORPaRATIOM 

Ifej BIO REEO ST. E l . . _ > ;! B E L 0 I N S , I V ; i C H I B A N 4 0 B 0 a P H O N E B I 8 - 7 8 4 - I S 3 0 
jSTtPCOi 

November 16, 1971 

Alan Roush 
2010 Avenue S, Apt. #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Thank you very much for your letter of November 10th, asking for 
information on our line of tanks for breweries . 

We do not manufacture a tank specifically for a brewery, however 
many of our tanks are used by brewers for various applications, 
and we are enclosing a copy of our Bulletin 70 which covers a goodly 
section of the type of tanks we manufacture. 

You will note from examining thu pages of the bulletin that we make 
a complete line of standardized vertical tanks, both single shell and 
jacketed, open and closed top, as well as a complete line of a c c e s s 
ories commonly used with these tanks. We offer a wide selection 
of s izes also, ranging from 5 gallon on up to 5000 gallon, and larger. 

We operate one of the most modern ASME fabricating shops and 
solicit inquiries for any stainless steel tank in our range of manufact
ure. 

If we may be of any further assistance, please do not hesitate to 
contact us . 

Very truly yours, 
STAINLESS PRODUCTS CORPORATION 

£k>ua)-&^'!^ 
Dan W. Blunt 
Sales Co-ordinator 

DWB/cs 
E n d s . 



BUFFALO FILTERS 
DIVISION 

NATIONAL PKUD'JCTION CONTKOU INC 
88 BEACON STREET. BUFFALO, NEW YORK 14220 

716-826-8100 

November 22, 1971 

Mr. Alan Roush 
2010 Avenue S 
Apartment #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Thank you for your inquiry concerning brewery filters. 

A conventional brewery has three (3) Filter Stations: 

1. Cooled wort extract filtered to fermenters, 

2. Prefiltration filtering beer after storage to remove the 
bulk of yeast and 

3. Polish beer filtration to bottling and kegging. 

Buffalo Filters supplies all three stations and the cleaning with 
water to sewer cake solids is passe. 

Any new brewery should include a sewage plant to take the yeast 
load from fermenters, tank clean-up and chemicals from bottle 
soakers, all tuned to the ecology. Filter cakes from 1. and 2. 
are now delivered as wet solid and trucked for disposal. Varia
tions for brewery use are shown on page 6, figure 1 for these 
applications. Solids from 3. may be water sluiced to sewage 
treatment. SM-7006 trap filters are used here. 

A number of bulletins are enclosed to size the 3 stations, all of 
which use filter-aids. Hope you find this materialisinteresting 
and informative. 

Sj.nCerely, 

/<:.'c-iit?iA*'^ A.'l-l£>-vt>^ ,.̂  
Edward A. Ulrich 
Vice President-Technical Director 

EAU:jh 

Enclosures 



November 18, 19 71 
THE 

DE LAVAL 
SEPARATOR 

COMPANY 
bEK^AVAL 

Mr. Alan Roush 
2010 Avenue S, Apt #8 
Lubbock, Texas 79411 

Dear Mr. Roush: 

Reference is made to your letter of November 10th. 
For your convenience, I have enclosed De Laval bulletins 
describing some of the equipment available for the Brewery 
Industry. 

In order to design a brewery, our bulletins will be 
actually of limited help. Your first consideration is to 
determine approximate size, and generally these days, breweries 
smaller than 1,000,000 barrels per year are not built anymore 
in this country. 

I enclose a typical flow sheet from a reprint of 
FOOD ENGINEERING, 1954. I am also enclosing a little bulletin 
v.'hich is generally available in any brewery you \^iS-it showing 
a little bit about the operation. 

Ke trust that this will be of assistance to you. 

. Reilirgu, ilanjger ^ 
Food Processing Division' 

ram 
Enclosures 

POUGHKEEPSIE, NEW YORK, 12502 / PHONE-9M-452-I0C0 / TWX-510-2'18-0042 / ULEX-96-&-23 / CASLE DELAVALCO 



L A D I S H C O . TRI-CLOVER DIVISION. KENOSHA. WISCONSIN 

Engineers and Manufacturers of Hygienic Flow Control Systems for Ihe Processing Industries 

November 16, 1971 

Mr . Alan Roush, Student 
2010 Avenue S. , Apt . 8 
Lubbock, Texas 79411 

Dear Mr. Roush, 

H 

LADISH CO. 
KENOSHA. WIS. 

The literafure which you requested is attached. Thank you for 
your interest in Tri-Clover products-we hope the material w i l l 
De valuable and useful to you. 

If we can be of any further service in supplying additional 
information, please let us know. Our Sales and Engineering 
Departments are at your disposal to help solve any specific 
problem you might have in connection with the use of our 
products. 

Yerv 

LITERATURE REQUESTED: 
CEC-70 
TB-71 
TC-168 
F/S-72 

iziano 
ing Mgr. 

per your vwitten request 

1st class 
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SITE SELECTION AND DE^/ELOPMSNT 

Site selection v/as based on five major considerations: 

1. Close proximity to the grain shipping market 

2. Abundance of brewing water furnished by the City of Battle Creek 

3« Direct site access from the 1-9^ belt junctioning with l-9k which 

connects Chicago and Detroit. 

.̂ Adjacent rail lines and services owned and operated by the Grant Trunk 

Railroad, 

.5. Future adjacent air-freight fjacilities located ^t.the southwest portion 

of the Kellogg Regional Airfield. 

The entire Coors site amounts to 300-plus acres. Total brewery operations 

will cover approximately thirty-four acres at the termination of its fourth 

phase. Thesis considerations included: 

1. .3rewery operations 
2. Visitor parking and rail tour collection area 
3. Sewage treatment facilities 
k. Service and access drives. 



other future site considerations and construction phasing include: 

1' Canning operations 

2. Fabricating and construction facilities 

3' Hainterxance facilities 

^. Service drives 

Two strong advantages have dictated the placement of the brewery operations on 

the site; 

1. Direct access to the proposed grade separated interchange over the I~94 

belt which is very important for truck and vehicular movement to and 

from the site. 

2. Direct shipping access to the air-freight facilities to be located adjacent 

to the Coors site. 

Other distinct advantages to the brewery site are: 

3. Correct grade intervals limiting major cut and fill operations for the 

proposed design concept. 

^. An abundance cf natural vegetation which coincides v/ith the brewery's 

public orientation concepts. 
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DESIGN PHILOSOPHIES AND CONCEPTS 

^ajor design considerations vrere simplicity, good activity relationship, 

good circulations, and good iraterials handling. Conceptual solutions to 

the brewery process include the interstitial; service, and plaza levels. 

These three levels combined provide a very functional solution for materials 

handling and circulation. Because of these levels, exterior building relation 

ships are kept simple and unified. 

INTERSTITIAL LEVEL 

The basic or initial concept of the total brewing operation v:as the creatio.n 

of the interstitial and mechanical level. This interstitial level relievec. 

m.any problems such as grain conveyance and horizontal pumping of wort and 

beer from building to building. Also alleviated were the problems of 

chilled and hot water line access from central utilities to the plant build

ings, as well as related mechanical equipment to these buildings. 

There is no precise definition of this interstitial level because it serves 

many purposes. Horizontal personnel movement is located on this level as 

well as tho p<̂ .netration of elevator shafts, fire stairs, vertical chases, 

and equipment. 
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1. Variety off Bmsill tmpl® tureen 

2. L I T S Oak 

3. Red Oak 
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5' PeriwiBkle 

6. RhododeniroEL 

?• Evergreen Azaleas 

8. Japanese Holly" 

9; Holly 

10. Pfitzer Juniper 

Carpet layers and low growing and creeping shrubs include: 

1. Lithospernum 

Aluine Rhododendrons 

3. Alpine Phlous 



Diî sarf Ge-mifetas 

ThyBSs 

Bwarf Brooms 

H ibantlieniuMS 

Heaths 

Gotoneaster Dunmeri 

These plants will be associated closely so the carpet will be flowery through 

the sunmner and thick through the winter- After the loss of leaves in winter, 

deciduous trees and shimbs will be layered with miniature incandescent bulbs 

as part of the lighting scheioe during winter months. 

Flaza areas near the Hospitality Center and central fountain and reflection 

pools are on grade. Trees with ho height and rootlimitations will be placed 

here. These trees include: 

1 . Kaple 

2 . B i r c h 

3 . Cal-: 

k. Beechnut 

5.. Hemlock 



Public tours departing from the brevjhouse will have the option of entering 

the plaza and touring through the garden areas or continuing the tour 

through the corridor provided for inclement weather. 

Upon termination of the brewery tour, the public will again have the 

opportimity to descend to the plaza level for leisure tour activity in the 

plaza gardens. 
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FUNCTIONAL EEQUIREI-iEIfTS AHD EELATIOKSl̂ IIS 

Design proposals i-mre dictated, toy ttoie fumctions of ts^e bmildirg lUJider 

cons idera t ion . Ex te r io r f a e c e s were toaseS. mi si3-;:5)li©it.y for good "b^aildirc 

r e l a t i o n s h i p tBroiagSioiat the torewerj. £11 toiaildiisgs and stnactiares Ei*e of 

re inforced concre te , pi©'ioiP©i.-iai-.pil®s2©, witto eitfeer pirecast GGEicrete panels 

or poured.-.iis.->place cioaacrete facades- Emsh "fonaiMiiag isi t t e ©.©sigia proposal i J i l l 

be escplaimed toy a sSaojHt sjriMipais ©f ffteKsifci<02ai aisd. re la t i sMsMp i n t h i s section* 

Sacii a c t i v i t y w i l l toe desi^Euatefi. toy l©wIL fisr sijnpILifif"i<isatl«2ii£!i» 

visri'OH / TGUE mmm: 

The d e s i r e t o l iMi t ttm |!)©a®tap®tfci<z2aai as® ItSQ® visilfcoips'' "̂ P'̂ feii©l©s «i<et®rmiELed. 

the placeisient of t h i s stnacttuar® a sto®rifc (ffllsibajaffi;® I>ffl3i! th© ipar©p©s©d I-S!4 

b e l t in terchange. The nor th s ide ©f t h i s ©Kutraia^e r©ad was ehoseia because 

i t has the.-highest e l eva t ion poiint of t he e n t i r e s i t e . Here v i s i t o r s w i l l 

be able t o achieve s igh t over the e n t i r e brewery and i t s functions as well 

as a c t i v i t i e s in the sin»rounding areas such as Kellogg Regional Ai r f ie ld and 

the 1-9^ b e l t . | 

Plaza Level 

Visitors will park south of the proposed Entry structure and enter through 



the exterior gardens on the Plaza Level. The interior of this Plaza Level 

consists of natural lighting through non-glare, heat-resistant glass sky

lights on ten feet square v/affle slab apertures. This level is to serve 

as a transition area between the exterior and the rail tour- Trees and 

vegetation will be arranged in this interior space by use of modular planters. 

Some vegetation will consist of: 

1. Ponderosa Lemon Trees 

2. Bulbous flowers 

3. Cooperia Drummondi 

4. Amazon Lilies 

5. Geraniums 

The above list was chosen because all vegetation in the Plaza Level is to 

be green as well as flowering throughout the tour year. Featured in this 

area is a low-rise water fountain and circular pool for visitors to lounge 

by. The guide personnel area will be located adjacent to this area. 

Fire stairs will exit on this level and the service level above, 

Visitors will be grouped according to numbers ar«i then transferred by ele-

vator to the Rail Departure Level above the service level. 

.Rail Departure Level 

At peak times of the year elevated rail cars will depart from this level J 



every five minutes with a possibility of tx'/enty-eight (23) paople per car-

Rail cars v;ill arrive also at this level from the brewery Hospitality ?enter; 

there v/ill be the same number of arrivals as departures, but the tise 

intervals will be staggered so that tourists will not be loaded or unloaded 

the the same time. 

Meeting Level 

Both public group meetings and company meetings will have use of this area. 

Access is very easy from both the Plaza Level and service level via elevators 

or fire stairs. The Meeting Level and Party Level share an elevator lobby 

and common lounge area between the txvo levels. The lounge area may be used 

for food service for both levels because of elevator access. 

Party Level 

The Party Level is design oriented toward any type of public dance or banquet. 

This is the highest point of any building on the site and affords a 360"view 

of the entire area. 

Mechanical 

All major mechanical equipment will be placed adjacent to the service .bridge-

on the east side of the structure. Major equipment includes fan-coil units 

which accept chilled and hot water piped below ground level from central 

utilities located within the brev/ery. Central duct^ oxit vertically from 



the mechanical area to both upper and lower levels. Horizontal ducts are 

zoned to the perimeter of the apertures along the v;alls and central areas of 

levels. Vertical plumbing chases are located in the elevator shafts. 

Lighting 

Lighting x̂rill be achieved by modular flourescent and incandescent units on 

the party,meeting, and rail levels. Incandescent bulbs v/ill be placed 

inside the perimeter of each concrete pan. Track lighting v/ill also be used 

throughout the structure. 

CENTRAL UTILITIES 

Central Utilities v/as positioned on the north side of the brewery for close 

proximity to the Malthouse and Brewhouse. Truck entrances are adjacent to 

these facilities for any services needed. 

Service Level 

The main electric substation is located on the service level. The brewery 

will not have any turbines to generate pov/er and extract low pressure steam 

as previously stated in the thesis program. Foot elevators and fire stairs 

will originate from this level. 



InsoQrstJ tial Level 

All refrigeration equipment will be located on the interstitial level. 

Equipment consists of: 

1. Air compressors 

2. CO2 liquifiers and compressors 

3. Ammonia compressors 

^. Chilled water pumps 

5. Condensing pximps 

6. Chillers 

7. Cooling condensers 

Upper Levels 

The upper levels cr Plaza Level v/ill accomodate a 15O,OO01b/hr boiler per 

construction phase. Also located here, but separate, will be concealed coolin 

towers for the cooling equipment. 

GBAIK STOEAGB 

Service Level • 

Grain will travel to the site by rail from Cocrs* ovmed or leased grain 

elevators in the Battle Creek region. Approxiasately 1^00 tons of barley ard 

1000 tons of rice equalling 25 rail hoppers per week will be brought to j 

the site. The central grain drop area is located on the service level 



para-llel to the Grand Trunk rails,and the truck grain drop area is located 

north of grain storage. 

Interstitial Level 

Rice and barley v;ill be transferred from grain storage silos to the malthouse 

via grain conveyors in the interstitial level. Please refer to the thesis 

program for additional information. 

MALTHOUSE 

Service Level 

All spent grain collected from the mash filters will be pumped to the 

devmter press located on the service level* Other spent grain equipment 

located here, in process sequence, will be dryers, grinders, pelletizers, 

truck conveying and loading equipment. Foot elevators and fire stairs will 

originate from here. 

Germinating Level 

After the barley is sent through the steeping tanks it is placed in germin-

ating compartments, approximately 25* ̂ ^ 100' each. Visitors departing from 

the rail cars will begin the pedestrian tour on this level. 

Drying Level 

Relative to the other brewery buildings, this is the plaza level. At this 



rnf^—•»>•' 
iji.i_a^^j.-point the malt is dried in conrpartmants sicilsr co the 

and sent through the malt mill. 

Interstitial Level 

Halt is conveyed through this level from the naltJicuse to the brewhouse. 

BREWHOUSE 

Brevjhouse functions are hajadled by five main \-icrlilrs: levels; grain handling, 

cooking, brewing, interstitial, and cooling. Vent stacks frcs the various 

types of kettles will protrude through the upper levels to the atnosphere. 

Any heat dissipated by the kettles will also be vented to the atoiosphere by 

mechanical means. 

Grain Handling Level 

The first processing levelcis. the grain:"handling area above all brev/house 

functions. Malt and rice are elevated to this level through pneumatic 

tubes from the interstitial level. The malt and rice are sent to the hoppers, 

scales, and grinders respectively and then dropped into the mash-ins on the 

cooking level below. » 

Cooking Level 

Hash-ins, rice cookers, mash tuns, and mash filters are located on the 

cooking level. Also accomodated here are lounge facilities, rest rooms. 

file:///-icrlilrs


production ©ffio©, s m h<&p 's%'m:-^:&^ 'i'@tai!?§ ^Ar?'iif© Ti-m^, i£i;!t% ^ia:c!,'m!^}v^!^ Wi 

t h i s l e v e l . 

Browing: Level 

This l eve l i s d i r ^ o t l y r e l i i tM t© th© iaal^a plaga ©f W<i i«-S'?."-'§'4̂ :v.'* ?̂ iij.?" 

bays of br©vricattles a r t ©«.©l©i^ by f l a s t tfm^ tfe© ss'iaia p4§L§a wfe©¥̂  ŝ fl̂ Wv'.̂ vv?; 

ponds surrovmd th© ©nolotu?©* TQXS.rt d©ie©M t© h^f»l%^^l as4. <g:xi% am'i.tr.k C(§, 

the administration faoilititi* 

Interstitial Ltvel 

All mechanical ooolinf t q u i p i t a t , §ueh ni iUfftsâ Jiia ©©fflp*tgi©î § aM ©©̂  

liquidifiera, ar@ losattd ©a th© lattPitltial l©v@l» 

Cooling: Level 

The cooling l©v©l ii relativi t© tht itrvie© l@̂ r@l» All ̂•̂©3?% @©©l©?8 ̂ W4 

coolships are hert. Frem thii point thi b©§r Ig pumg§i th?©yiih %he iftle?---. 

stltial lev©! to th© ftrmgntlHg &nd mgisf feuildlififi. 

Lln:hting 

Lighting in t h l i bulldlnf will fei aehUvid threufh faedula? aM i\igp§M§4 

flourescent fixtureii 

F-ERMENTIKQ AND AGING 

A n©w typs of i t ruetural iyitiin w&i u§©a to suppert the ferffliaiini a^a agi?\i 



tanl<s. Fabricated steel components work with the steel tanks to form a 

structure system. Please refer to the slide supplement for structural 

details. All tanks are housed in a steel frame structure with insulated 

precast concrete panels erected for walls. 

Ferment ing 

Beer is pumped to the rectangular fermenting tanks above aging. Access 

tc the tanks for service and cleaning • is at either end of the tank. All 

m.echanical cooling equipment is located adjacent to these tanks in an 

insulated and vented mechanical area. 

Aging 

After proper fermentation the beer descends to the circular aging tanks 

belov/. Catwalks are at either end of the tanl̂ s for servicing and cleaning. 

Suspended and mounted incandescent fixtures will be used throughout the 

buildings. 

PACKAGING 

The packaging area of any brevjery is probably the most complex operati^on. 

Four main levels were used in the design proposal. All were related verti

cally by a gravity chase which carries packaged cases down to the shipping 

levels. Truck shipping and receiving are located on the viest side and rail 

shipping and receiving on the east side .of the building. Mechanical chases 



will be located v/ithin the gravity chase. Pour air units par level v;ill 

be needed with approximately eitht duct lines covering each level. 

Suspended flourescent fixtures will be used throughout the packaging 

areas. 

Canning Level 

The first phase will fill only 12-oz. cans on this level. After filling, 

cans will be cased and will descend to shipping. Gravity can feed systeraa 

will be from can storage areas above. Visitors will enter a viewing area 

adjacent to the processing area and will descent to th© bottleshop below. 

Bottleshop 

Refer to slide supplements for layout. 

HOSPITALITY CENTER 

The final tour area is the hospitality center. Her©,people can leisurely 

sample the product in a garden-type interior. Trees and potted plants will 

be handled in modular planters identical to the Entry plaza level. Natural 

and artificial lighting will be of the same type. Mechanical and plumbing 

chases are located in the cylindrical elevator shaft. Zoned mechanical 

equipment is located at the interstitial level. 
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