Summary

The lab's clipboard replaced with a single screen in OBeer.

Description

Part of the OBeer Advanced QC offering, advanced fermentation tanks the task of click in and out of
tanks to record fermentation data and places it in a single screen. This feature is designed to assist
in rapid data entry from a clipboard.

Details / How-To

1. Navigate to OBeer Advanced QC — Cellar Reports — Fermentation Data

= Advanced QC
O QC Worksheet
[ Cellar Reports
[ Bright Tank Data
O CO2Levels

] 02 Levels

Fermentation Data EEE
Locstion [Brewery #1 ¥ ®

J Current Data [ Historical Data L

Date Time Initiaks
Fermenter Batch ID Item Code  Item Name OnHand  InDate OG°P  Orig.pH  CurrentGravity °®  CurrentpH  Temp(Tank)  Temp(lab)  SetPoint  PSI  CeliCount VDK  Lmt  CVVal.
F02 OKT100  GE1010 Green Beer - Oktoberfest 18.00 04/04/2017 O
Fo3 1PALS2  GBIOI  Green Beer- IPA £0.00 03/14/2017  10.50 5.00 C
Fo4 AMASY  GB1D0L Green Beer - Amber Ale 100.00 04/11/2017 5.50 4.50 [m|
FO5 PAL4  GBI0Z  Green Beer- Pale Al 20.00 04/10/2017 C
FO§ STT23  GBi04  Green Beer- Stout £0.00 04/05/2017 C
FoB 5TT25  GB04  Green Beer- Stout 180.00 04/03/2017 C
Fi0 1PA1S0 DHI003  Dry Hopped Beer - IPA £0.00 03182017  10.50 5.00 C
F11 AMAG0 GBIDO1  Green Beer- Amber Ale 300.00 03152017 550 450 C
Fi2 PORIDE GEiDOS  Green Beer - Portlandia Porter  165.50 03/25/2017 C
F15 PAL47  GBID02  Green Beer- Pale Al 15.00 04/02/2017 C
Fi§ 1PAI74  GEIDO3  Green Beer- IPA £0.00 04/01/2017  10.50 5.00 C
F18 PAL34  GBID02  Green Beer- Pale Al 45.00 04/09/2017 C
Fi3 1PA1ES  DHION3  Dry Hopped Beer - IPA £0.00 04/07/2017  10.50 5.00 C
F20 BEKIZ  GBIO0S  Green Beer - Blonde Bock £0.00 04/08/2017 C
F23 AMAGZ GBIDOL  Green Beer- Amber Ale 100.00 03/23/2017 550 450 C
F24 IPAZ04 GBIZ  Green Beer- IPA 3000 04/05/2017  10.50 5.00 C
Fi6 1PAL72  GEIDO3  Green Besr- IPA £0.00 04/01/2017  10.50 5.00 C
F27 IPAI0  GBIZ  Green Beer- IPA £0.00 03292017 10.50 5.00 C
Fi8 1PAZ05 GEIDO3  Green Beer- IPA £0.00 04/02/2017  10.50 5.00 C
] ELDIS  GBIO0S  Green Beer- Blonde 390,00 03/31/2017 C
F 5TT26  GBiDO4  Green Besr - Stout £0.00 06/05(2017 C
Yo1 AMALOE RMY7001  Yeast 400 02/07/2014 C
Yo 76578 RMYZ00L  Yeast 2.00 02/07/2014 C
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3. Begin by entering the Date/Time and Initials for the person who took the readings

Location Brewery #1 ¥

Current Data I Historical Data 1

I Date : [ Time : [ Inttials: [ I

4. In the data entry portion, put in your readings for each of the tanks. The data displayed
relates to what is actually showing in tank.

Fermenter Bsich 1D | Item Coda | Item Name. OnHand  InDate  OG®P | Orig.pH  CumentGraviy°P  CurentpH | Temp(Tank) | Temp(lsb)  SstPoint  PSI  CsiCoumt VDK Limé | CVValved Clossd Dppm | 30°F YemstSoids )
Foz EATCHI4 GBIODL  Green Beer- Amber Al 25200 LK 00 00 O O
Fo3 IPAIIS  DHION3  Dry Hopped Beer-1PA  140.00 oI/ 000 000 [m] O
Fi4 AMAL10 GBIDDI  Green Besr- Amber Al 110.00 o074 000 0.00 Enter your data here [m] [m]
Fi5 AMAIDS GBIOJL  Gresn Besr- Amber Al 102.00 020714 000 0.00 ] ]
Yor EE-TE RMY700L  Yeast 2.00 020714 0.00 0.00 O O
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