
Why is sanitization so important in homebrewing? 
Everyone talks about sanitization, is what I use really that important? 
If you don’t know anything else about brewing, the first thing you should know is this: sanitation is your #1 priority 
when making beer. The reason it is so important is because if all of your equipment is not properly sanitized, your 
beer will be awful. We don’t want to panic anyone here because some people go overboard, but make sure that 
anything that is going to come in contact with your beer after boiling is sanitized. This includes spoons, hydrometers, 
tubing, stoppers, airlocks, etc. Then it just comes down to what product will work best for you.

Cleaners
No matter what you use, if you don’t take care of your equipment, you can run into problems. You want to make 
sure to clean your equipment before and after each use as this will help prevent any bacteria from forming. Be 
especially careful when using plastic items because scratches can be a safe harbor for bacteria to hide, even when 
using a sanitizer. Here’s the lowdown on the cleaners that Midwest offers:

	 	 	 	
	 One	Step	 Easy	Clean	 B-Brite	 Straight-A
	 	 	 	 Premium	Cleanser

One	Step: You do not need to rinse this product when using it. We recommend letting everything sit in the solution 
for at least 2 minutes, but 10 minutes is a bit more ideal. If you are good about cleaning your equipment after use, 
this may be the only product you need. Ninety-five percent of all home brewers and wine makers use this product. 
One Step is a very easy to use product that anyone can use. If you are not the best at cleaning up after each use, or 
your equipment is getting older, we would also recommend using a sanitizer as well.

Easy	Clean:	This is basically the same product as One Step. You do not need to rinse your equipment after use. 
Very easy to use, and this is what comes in the equipment kits if you bought it through Midwest.

B-Brite:	This product is very good for removing stubborn fermentation residues and organic deposits from your 
equipment. If you are the type of person to procrastinate after use, or you just have a lot of stuck on sediment from 
the fermentation, this is a great product for you. B-Brite also works very well on removing labels from bottles. We 
would recommend rinsing your equipment with fresh water after use.

Straight-A	Premium	Cleanser:	Straight-A cleans with oxygen and does not include any chlorine, bisulphates, 
organic compounds, or phosphates. This is a great product that really works into the crevices of your equipment and 
removes sediment easily. Straight-A is environmentally sound and biodegradable.
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Sanitizers
Now that your equipment is clean, you also want to make sure it is sanitized before use. Sanitizers are a stronger 
product that really goes after the bacteria that might be on your equipment.

	 	 	 	
	 IO	Star	 Star	San	 Saniclean	 PBW

IO	Star:	IO Star is a low foaming iodophor for sanitizing your equipment. You want to make sure contact time is at 
least 1 minute. Be aware that IO Star is an iodine based product and easily stains anything plastic. This product is 
better used for copper or steel as it will not corrode the metal. Make sure to rinse the equipment after use of IO Star.

Star	San:	This is an acid based sanitizer that does not require rinsing after use. You do want to make sure your 
equipment has at least 2 minutes of contact time with this product. We warn you now that Star San does foam 
when used. This is good because the foam does get into the cracks a little better than other products, but it does 
take awhile for the foam to go away. You can minimize the foaming by adding Star San after you have added the 
water to your fermenter. Then you can siphon the product from one container to another after that. Star San is an 
acid so contact with soft metals, plastic and rubber should be kept to a minimum. If you keep your mix in a sealed 
container, Star San will stay effective for 3‐4 weeks.

Saniclean:	This is pretty much the same as Star San, but without the foam. You want the contact time to be about 
3 minutes for best results.

PBW:	PBW stands for Powdered Brewery Wash. This product is used by many commercial breweries throughout 
the world. This is another product that works quickly and does not require a lot of contact time to be effective. 
Soaking your equipment overnight will easily remove any stubborn, caked on organic deposits, without scrubbing. 
PBW is an environmentally friendly product that will not hurt septic systems. 

There are a lot of options for cleaners and sanitizers out there, and some are very specific to certain types of 
equipment, but don’t panic. Just make sure to clean everything well before and after each use, and you should never 
contaminate a batch of delicious homebrew.
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