
Coffee on tap
with Hybrid Keg

Specifications:
Size

Diameter

Height

Top load 

Empty Kegs per pallet - 4 layers (48x40 in)

Full Kegs per pallet - 3 layers (48x40 in)

Manual, semi-automatic, and automatic filling capability

Maximum operating pressure

CO2 Barrier (after 9 months)

O2 Barrier (after 12 months)

Light and UV protection

20L

9. 56 in

23.37 in

Max 440.92 lbs (2000N)

80

60



4.1 bar, 60 psig

<15% CO2 loss

<200 ppb intake

1.9685E- 5 in

30L

12 in

23.43 in

Max 440.92 lbs (2000N)

48

36



4.1 bar, 60 psig

<15% CO2 loss

<200 ppb intake

1.9685E- 5 in
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Hybrid Keg Features

Benefits

Why Coffee on tap?
Serving cold brew coffee (Nitro) 
on tap will make your establish-
ment stand out from the crowd. 
Instead of pouring from messy 
pitchers, fill a keg with your cold 
brew coffee and then serve your 
customers a delicious cup poured 
from your kegerator or draught 
system.

Take that experience up a notch 
when you infuse it with nitrogen 
to create swirling, foamy pints 
that deliver a creamy treat they 
will love.

How do I get started?
Petainer offers a variety of filling equipment solutions to meet our customers’ 
needs. Our kegs can be filled using a range of different methods, from manual to 
semi-automatic or fully automatic filling. 

 READY-TO-USE: 
Pre-purged with N2
Available fitting types
(A, D, G and S)

 SAFE: 
Puncture resistant wall
PRT (Pressure Relief Tool)
supplied with every keg
Pressure-resistant, ideal for
High Pressure Pasteurization

 FAST FILLING: 
Upright or inverted filling
With inside spear for 
optimal dispense

Semi-automatic
The AB1 Filler

Automatic
The AB100 Filler

ERGONOMICS AND HANDLING: 
Easy to lift and stack
Optimal palletization of 
filled kegs
Patented chime: unique base
grip design

PRODUCT INTEGRITY: 
UV and Light Protection
(no bag needed)
O2 and CO2 Barrier Technology

SAFETY INSTRUCTIONS:  
Instruction Label with QR code
on every keg
Extra online resources and
support tools

Export to new markets
One-way shipping
Saving the cost of transporting empty kegs back to the producer

Savings on logistics
A low cost alternative to steel keg
90% lighter than steel kegs

A clean fill every time
No need for sanitization, eliminating equipment and utility costs  
No risk of contamination with other beverages or SCOBY 

Sustainable solution!
Hybrid keg containing 60% recycled materials
Lower your CO2 emissions by reducing logistics compared to steel kegs and
reduce wastewater by eliminating keg washing

Low or no investment in filling solutions
Low cost manual filling options available upon request
Semi-automatic equipment with 30 kegs/hour output

Manual filling

Pack it yourself
Kegging cold brew coffee is straightfor-
ward and can be done at a much lower 
cost than cans or bottles. That means you 
keep more of the revenues for yourself.

Efficient and quick dispense
Kegging your cold brew allows you to 
make and serve large batches quickly and 
easily. 

The Nitro Coffee Option
When nitrogen is pushed into the coffee, 
it creates a rich, velvety texture and 
creamy head that is very much in demand 
among coffee consumers.

Get into the draught 
market:




