KEG STORAGE IN FREEZING CONDITIONS
As you will be aware, we have moved into the first cold snap this year.  In the winter of 2010/2011, we all had to deal with a particularly harsh period of cold temperatures.  Using the applied learnings from that time it is important to take pre-emptive measures to ensure safety and quality of products.  
· All kegs should be moved indoors during this cold spell and preferably as soon as they have been delivered.
· In extremely cold conditions beer will start to freeze when exposed to temperatures of -4°C for extended periods. 
· Other factors may speed up freezing, such as wind chill and the duration of exposure to freezing weather conditions.

FROZEN CONTAINERS
in Compliance with the Health & Safety at Work Act
‘Operators who store and dispense beer from kegs, should ensure that the combined effect of gas content, temperature and secondary fermentation even under abnormal or tropical conditions does not cause the internal pressure of kegs to exceed the Safe Working Pressure.’

· Care should be taken to avoid freezing of kegs and their contents, as this can produce excessive pressure.  All personnel having control over kegs should be instructed that where this has occurred, or is suspected to have occurred, no attempt should be made to handle the container(s) but to report immediately to the brewery concerned.  When the supplier is other than the brewery then the supplier should also receive the report.
· Any frozen containers MUST be labelled for return as "Frozen Containers".  They must NOT, on thawing, be made available for dispense under any circumstances.
· Containers found totally frozen may have suffered undue mechanical stress/damage and should be returned bearing a Frozen Container Label.
· Frozen containers should not be moved until Thawed Completely, in order to avoid causing conditions which may lead to pressure relief from within the container via the extractor head.  Containers should be stored prior to return with spears facing a wall, or upside down.
· Containers should not be loaded for return until they have Totally Thawed and should be loaded with the spears facing inwards with Frozen Container label attached. 
· Where it is necessary to remove containers for essential reasons, such containers, even after thawing, should be handled with extreme care, avoiding any severe physical impact or damage.
· Whenever in the vicinity of, or handling kegs that are suspected of having been exposed to extreme conditions (heat/freezing) eye protection (goggles) MUST be worn 
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