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Mobile Cannery Uses ARO® FDA-Compliant
Pump to Can Beer and Cider at Breweries in
the Pacific Northwest
 T
he Pacific Northwest is the birthplace of the
American craft brewing movement. Regional
craft breweries produce between 15,000 and 6
million barrels of beer per year. These breweries
are unique because they take the time to create
handcrafted brews with high-quality ingredients
that would be too time-consuming or expensive
for commercial breweries to produce. The
downside of this specialty approach is that
microbreweries seldom have the resources to
invest in their own canning equipment.

Read on to learn more.
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In 2012, Justin Brandt founded Northwest Canning, a
mobile canning operation based in Portland, Oregon,
that provides affordable packaging solutions for
microbreweries and regional craft breweries throughout
Oregon, Washington and Idaho. Since its inception,
Northwest Canning has experienced explosive growth,
in line with the continued increase in craft brewing, and
has expanded its business from $100,000 in annual
income to more than $1.5 million. To keep up with
the increasing demand and sustain business growth,
Northwest Canning examines its equipment and
operational methods regularly to ensure it can continue
to be “the fastest canning operation on the road.”

Pump selection is key
to maintaining flavor
and quality
of beer

pumping of the beer introduced more oxygen into the
beer, causing foam, and ultimately killing the flavor.
“Brewers spend a significant amount of time handcrafting their beer and take great pride in the
ingredients they use and the flavor they create,” says
Brandt. “Therefore, when it comes to canning, their
biggest priority is that the flavor and quality of the beer
are maintained.”
Because the centrifugal pump was powered by
electricity to maintain its flow and pressure, it was a
challenge to maneuver the trailer to areas that could
reach power outlets at each brewery. In order to meet
the output needed and maintain
the quality of the beer, it became
clear that Northwest Canning
needed to make a new pump
selection. In early 2015, it replaced
the centrifugal pump with an FDAcompliant air operated diaphragm
pump from ARO®.

We had
evaluated other
When Brandt started his
diaphragm
business, his employees filled
cans manually to serve the
pumps, but
company’s small but growing
clientele. As the client base
they were
expanded, Northwest Canning
upgraded to an electric-powered
inefficient and
centrifugal pump mounted in
its mobile canning trailer. The
the air
centrifugal pump provided a
requirements
were too high
for some
breweries.
			

“We had evaluated other
diaphragm pumps, but they were
inefficient and the air requirements
were too high for some breweries,”
Brandt explained. “We purchased
the ARO pump because it was more
efficient and most breweries could
supply adequate air to run the
pump.”

ARO’s FDA-compliant SD pumps
are designed to transfer fluid for
the food and beverage industries
efficiently and safely. These
pumps typically yield 20 to 30
percent better flow rates than
- Justin Brandt
other products available on the
			 Founder		
market, ensuring the material
		
Northwest Cannery
significant increase in power
is transferred carefully – a high
and required operation on a
priority for brewers and canners.
continuous cycle. The pump used an impeller to suck
Using the new ARO pump, Northwest Canning was able
the beer in and then dispense it into the filler. The
to manage the pressure more effectively to match other
liquid was then transferred to 12 and 16-ounce cans.
variables, like temperature and dissolved carbon dioxide
If the operation had to be stopped, the impeller would
in the beer. Operators are able to slow the flow rate if
continue to spin, foaming up the beer in the filler
beer gets too foamy, or increase it when needed. Since
and increasing the liquid’s temperature. The constant
every ounce of beer is treated gently, the shelf life is
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extended while maintaining the carefully crafted flavor
of each brew.
“A gentle canning process extends the shelf life of the
canned beer while maintaining flavor quality – that
makes my clients happy,” Brandt said. “When the
canning happens quickly and at maximum capacity, I’m

increase in production capacity since selecting the ARO
diaphragm pump. The consistency and the reliability
of the pump also allows Brandt to better predict how
long his team will spend at each client location, which
ultimately translates into more bookings. “Hauling the
trailer across three states is a lot of travel time, so it’s
important we’re as efficient as possible. Now we can
predict precisely where and when we’ll be at each client
location,” said Brandt.
Today Northwest Canning serves more than 20
different breweries, and is producing 20,000 to
25,000 cases of beer per month. With seven full-time
employees and additional part-time positions, the
company is thriving. “We look forward to growing our
business and can more beer in the coming years,”
says Brandt.

 RO’s new SD line of pumps features the
A
Quick knock down (QKD) compression
clamp system to facilitate easier cleaning,
service and maintenance, which promotes
reliability and long product life.
 EXPERT SERIES (EXP) PUMP DESIGN
			Industry leading total cost of operation, better flow
rates and higher reliability
				 -	As an expansion of the EXP Series of dual
diaphragm pumps, ARO® now offers plant
managers and maintenance engineers a reliable
choice for sanitary applications.
 COMPRESSION CLAMP BAND DESIGN
satisfied because I can get back on the road and serve
more clients. With the ARO FDA-compliant pump,
Northwest Canning is now the fastest mobile cannery
on the road.”

Reliable pumping results in increased
output and client capacity
Once Northwest Canning switched to an air operated
diaphragm pump, they were able to fill cans at
maximum speed despite temperature fluctuations,
distance from the tanks or other variables. With the
centrifugal pump, Northwest Canning filled 100 to
120 cases an hour. Using the ARO pump, they now
fill 160 cases an hour. Brandt estimates, on average,
the company is experiencing a ten to 15 percent

			 Faster cleaning, service and maintenance
				 -	Quick knock down (QKD) design facilitates rapid
disassembly (and re-assembly) of components for
inspection and maintenance— in place or out of
place—and right back into service.

 FLOW-RATE OPTIMIZED
			 Better overall performance, low material shear
				 -	ARO EXP Series design yields 20-30% better flow
rate than competitors and ensures the material is
transferred unharmed.

 ELECTROPOLISH STAINLESS-STEEL

316L CONSTRUCTION
			 FDA compliance and high temperature capability
				 -	FDA compliant materials help ensure product purity and
easy clean out. Exclusive 316L ball valve permits higher
temperature operation.
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SD Series Diaphragm Pumps
2-Inch
SD20S-CSS-SXX-A

1-Inch
SD10S-CSS-SXX-A

A Simple Solution to a Complex Challenge
Challenges
	• Foaming and heating beer
when not filling cans due
to pump impeller spin of
pump
• Lack of access to power
connection to the
centrifugal pump for some
locations
• Need to increase fill and
turn around rates

Solutions
	• Pump can be stopped
against pressure with no
heat generation
	
• Air operated double
diaphragm pump required
no wiring, just an air
hookup
	
• These pumps yield 20% to
30% better flow rates than
other pumps available on
the market.

Results
	• No foaming or heating, the
carefully crafted flavor of
each brew is maintained.
	
• Eliminated the expense and
inconvenience of wiring up
a pump at each location
•C
 ompany is experiencing
a ten to 15 % increase
in production capacity
since selecting the ARO
diaphragm pump.
	

ARO Makes Success Flow
ARO is a leading worldwide manufacturer of fluid handling products expertly engineered to deliver performance and serviceability, enabling
customers to achieve the best total cost of ownership. For 85 years ARO has been helping customers solve their most complex fluid handling
challenges to keep their business moving. For more information about ARO, visit www.AROzone.com. Follow ARO on Twitter at @AROPumps
or on YouTube at ARO Pumps/Ingersoll Rand or regular fluid intelligence updates.
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