
Best Practices for Sustainable 
Craft Brewing: A Factsheet
This fact sheet offers best practices for making brewery operations more sustainable in five key areas:

Water use, wastewater discharge, cleaning chemical use, waste reduction, and energy consumption.

Reduce water use.
As the number of breweries in New York State 
continues to swell, the cost of using 
water, and associated energy, 
treatment chemicals, and labor 
needed to process wastewater 
is growing. Sustainable practices 
can help brewers reduce water 
consumption, reduce costs, and 
reduce the overall environmental 
impact of the brewing process. 

Best practices: 
 » Install water meters throughout the 

brewery to track consumption and identify 
irregularities caused by leaks, faulty 
equipment, or loose process controls.

 » Put in place low-flow nozzles and 
fixtures for cleaning hoses, faucets, 
toilets, and other appliances.

 » Implement sensors and precision-control 
methods to achieve better process optimization.

 » Reuse water by recycling rinses during cleaning 
or by condensing hot vapor from the kettle.
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2 Monitor and                                   
pre-treat wastewater.
All brewery operations produce wastewater. The 
environmental impact of wastewater is determined 
by measuring its total suspended solids (TSS), 
chemical oxygen demand (COD), biological oxygen 
demand (BOD), and phosphorus content. If these 
levels exceed what a municipality allows to go into 
sewer systems, a fee is charged. Breweries can avoid 
this surcharge by reducing the TSS, COD, BOD, and 
phosphorus content in the water they discharge. 
What’s more, this also helps to lessen the impact 
that local wastewater treatment facilities place on 
the environment through chemical and energy use.

Best practices:
 » Monitor levels of TSS, COD, BOD, and 

phosphorus content in all brewery wastewater.

 » Use mechanical separation or chemical 
oxidation to lower levels of TSS, COD, 
BOD, and phosphorus in wastewater.
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Want to learn more about NYSP2I’s Sustainable Brewing Initiative? 

Read craft-brewery sustainability case studies and find other sustainability resources for craft brewers on our website. 

Contact our sustainability experts at nysp2i@rit.edu or (585) 475-2512.

Use less cleaning 
chemicals. 
Keeping equipment clean is an integral part of a 
functional brewery. However, the chemicals used 
during the cleaning processes often contribute to 
the COD and phosphorous content in 
wastewater. By reducing the amount of 
chemicals used, a brewery will spend 
less money on cleaning supplies and 
avoid municipal surcharges while 
shrinking its chemical footprint. 

Best practices:
 » Reuse cleaning solution when possible (e.g.    

the final rinse of one cleaning cycle can be used 
to start the following cycle or to wash the floors).

 » Implement clean-in-place (CIP) systems 
to limit human error and control chemical 
concentrations and water use.

 » Rotate cleaning chemistries to decrease 
the chance of resistant bacteria growth.

 » Consider less toxic cleaning chemistries like 
ethylenediaminetetraacetic (EDTA) or citric 
acid as opposed to nitro-phosphoric acid.

Cut down on waste.
Breweries generate solid wastes 
like spent grain, hops, and 
packaging materials. Much of 
this waste can be diverted from 
going into landfills through a few 
simple, straightforward practices. 

Best practices: 
 » Send spent grain to farms (for animal feed) 

or to organic waste recycling facilities (e.g., 
composting or anaerobic digestion).

 » Reuse yeast multiple times before disposal.

 » Use super sacks or silos for bulk 
storage of commonly used feeds 
instead of single-use plastic bags.

Become more 
energy efficient.
Most breweries rely on a mix of natural gas, propane, 
and electricity for energy. Natural gas and propane 
directly contribute to a brewery’s 
greenhouse gas footprint, while 
emissions through electricity use 
will depend on the kind of power 
provided locally. Regardless 
of source, using energy more 
efficiently is a first step to cutting 
greenhouse gas emissions. 

Best practices: 
 » Implement heat exchangers to avoid single-

pass water and to recover as much energy as 
possible from the wort and waste vapor streams.

 » Schedule brewing to use hot water immediately 
rather than storing it for long periods of time.

 » Encourage energy-smart habits like closing 
doors when needed, replacing windows, 
performing maintenance, and regularly 
shutting down equipment when not in use.

 » Recapture carbon dioxide that would 
otherwise escape to the environment.
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https://www.rit.edu/affiliate/nysp2i/case-studies?industries%5B21484%5D=21484&keys=&sort_bef_combine=field_publication_date_value_DESC
https://www.rit.edu/affiliate/nysp2i/resources?industries%5B21484%5D=21484&keys=&sort_bef_combine=field_publication_date_value_DESC
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