
Easy Guide To Kegging Beer

Packaging your beer to drink is a VERY important step to carbonating and being
able to drink the fruits of your labor.  In this guide, we will go through the 
steps to get your beer into kegs, and what happens there to make it ready to 
drink.

Step 1:  Sanitization
First and foremost, all equipment MUST be clean and sanitized.  Here at 
BrewChatter, we like to use Star San No Rinse Sanitizer.  There is a heavy 
foaming agent, so remember:  Don't Fear the Foam.  The foam that is left is 
totally inert and nothing to worry about.
You must sanitize:  All keg parts and pieces, auto-siphon and transfer tubing, 
and anything else that may touch your finished product.

To clean your keg, simply make 2.5 gallons of Star San, close the keg, and 
shake it up.  Make sure all components are clean first, then add pressure and 
pour some through the liquid out side to ensure that the dip tube is sanitized 
as well.  If cleaning multiple kegs, I will pressure transfer the Star San from 
clean keg to clean keg, thus ensuring that they are all sanitized, clean and 
ready for beer.

All other equipment should have 2 minutes of contact time with the Star San, 
and will be ready to go immediately after.

If you are using Iodophor, or another iodine based sanitizer, follow all 
instructions listed above, but allow EVERYTHING to air dry before use.

Step 2:  Racking the Wort
Start a siphon from your fermentor into your keg, leaving behind as much 
trub, yeast and sludge in the fermentor as possible.  Try not to allow the wort 
to splash too much.

Step 3:  Storage and Carbonation
Now that your beer is in the keg, you have options for carbonation.  To seal 
the keg, I always like to hit it with a big burst of pressure to force the lid to 



seal, 20 psi or so.  From there, you can decide which way you want to 
carbonate.

Option 1 – Force Carbonation
When force carbonating, you put 20 – 30 psi of pressure on your keg

and let it sit, with the CO2 attached, for 2 -3 days.  After this amount of time,
you purge all of the excess CO2 from both the keg and regulator, then turn it 
down to serving pressure, usually between 8 and 12 psi.  It will be drinkable 
immediately, although the carbonation will not be perfect for another few 
days.

Option 2 – Shake Carbonation
If you choose to shake carbonate your keg, remember that the wort

must already be cold to work.  If you crash chill your fermentor, this is no 
problem.  Add 20 psi to your keg and shake or roll it until you can hear that no
more CO2 is going into the keg.  This method forces CO2 into solution, hence 
the need for the beer to be cold when you start.  After 20 – 30 minutes of 
shaking your keg, lower the regulator to serving pressure, put it in the 
kegerator, and pour a pint.  Although it will be carbonated almost 
immediately, the carbonation will not be perfect for 5-7 days.

Option 3 – Slow and Steady
The slow and steady method works very well, assuming that you 

are patient.  To carbonate this way, attach the gas at serving pressure and put 
your keg into your kegerator.  Allow 5 – 7 days with the pressure on at serving 
pressure, then pour a pint.

Option 4 – Carbonation Lid
A carbonation lid is a cornelius keg lid with an integrated ball lock 

gas in connector attached to it.  Inside the keg, on the other side of the ball 
lock coupler, there is some gas line attached to a 2 micron diffusion stone.  
When you put CO2 onto the coupler, it forces it through the diffusion stone, 
making the CO2 bubbles smaller and therefore easier to dissolve into solution. 
You start with your regulator set to 3 psi for 1 hour, then once every hour you 
raise the regulator by 2 psi until you are at serving pressure, 8 – 12 psi.  You 
must keep your beer in the kegerator during this.  Once your pressure gets to 
serving pressure, you simply keep it there for 24 hours.  After that, you 
remove the carbonation lid, replace the original keg lid, and keep the keg at 
serving pressure.  The benefit to this method is that your beer is perfectly 
carbonated in about 30 hours.

No matter which option you choose, kegging is a fun and easy way to package 
your beer and share with friends and family!


