
 

 

Electric Immersion Heating Element Recommendations 

 

The tables below give electric power guidelines for heating water in a Hot Liquor Tank with 
Electric Immersion Elements. We provide these basic guidelines as a starting point when 
deciding the type and number of elements for your particular scenario of usage. Contact us for 
more information applicable to your requirements. 

Be sure to also check out the information below about all the various scenarios of Hot Liquor 
Tank Usage. 

When using electric elements to heat your water, we recommend the following conditions to 
maximize efficiency and longevity of your system: 

• Use three phase power . Three phase delivers 1.7 times more power at the same 
voltage as single phase. This means you can efficiently run more heating elements 
simultaneously. 

• Source elements that connect to 2” Tri Clover  sanitary fittings. This is the standard size 
we include on our electric HLTs. 

• Install a level gauge switch . We include a port above the element heating ports so that 
you can install a level switch in your HLT. This switch cuts power to the elements if the 
water level drops below a certain point. Running your elements dry will destroy their 
heating ability within minutes. 

• Recapture hot water . Send the hot water from your heat exchanger back into your HLT 
after transferring wort from the kettle to the fermenter. Having an HLT full of warm water 
will require fewer elements with lower wattage requirements. 

• Plan ahead.  Set the temp on your HLT the night before brew day. The number and 
power rating of elements required to heat water is much less when you have 6 hours to 
heat as opposed to when you only have 2 hours. 

 

Note:  all values for Raise From Tap Temp to Sparge Temp assume a 6 hour heat up time, 65 
degree tap water temperature and 170 degree sparge temperature. 

  



With One Heating 
Element             
I want to… 300 Gal 400 Gal 600 Gal 800 Gal 1200 Gal 1600 Gal 
Maintain 170° F 
Temperature 7000 W 10000 W 15000 W 20000 W - - 
Tap Temp to Sparge 
Temp 13000 W 17000 W 25000 W 34000 W - - 
  

     With Two Heating 
Elements 

      I want to… 300 Gal 400 Gal 600 Gal 800 Gal 1200 Gal 1600 Gal 
Maintain 170° F 
Temperature 3500 W 5000 W 7300 W 10000 W 15000 W 20000 W 
Tap Temp to Sparge 
Temp 6500 W 8500 W 13000 W 17000 W 25000 W - 
  

     With Three Heating 
Elements 

      I want to… 300 Gal 400 Gal 600 Gal 800 Gal 1200 Gal 1600 Gal 
Maintain 170° F 
Temperature 2500 W 3300 W 5000 W 6500 W 9800 W 13000 W 
Tap Temp to Sparge 
Temp 4300 W 5500 W 8500 W 11500 W 17000 W 22500 W 
 

 
Recommended Electric Immersion Element Suppliers: 

Glo-Quartz (Made in USA) 
https://www.gloquartz.com/ 

Ebrewsupply.com 
https://ebrewsupply.com/products/complete-heating-element 

McMaster Carr 
https://www.mcmaster.com/#heat-elements/=1dhwi99 

 

 

NOTE:  In case of an Electric Immersion Element failure, it is a best practice to have at least one 

replacement on hand.  Electric Elements require occasional cleaning,  and they will wear out eventually.  

If accidentally fired without total immersion in water/wort,  the element will  be permanently damaged. 

 

 

 

 



 

Selecting the Right Hot Liquor Tank 

An ample source of hot water is crucial to a successful brew day. In designing your brewery, the 

myriad options for creating a reliable source of hot water can be overwhelming to choose from. 

This document is intended to walk you through common hot water management options and 

give some real-world scenarios from our customers. 

There are two major advantages that come with a Hot Liquor Tank (HLT): 

1) Water Treatment: Incorporating a Hot Liquor Tank with your brewhouse gives you the complete 

control over your water profile. A dedicated vessel for your brewing water gives you a space to 

store filtered water and add brewing salts and minerals to the water to hit the ideal profile for 

the beer you are brewing.  

 

2) Recapturing Hot Water. During knockout from the kettle to the fermenter, tap room 

temperature water enters the heat exchanger and leaves at around 175°F. Pouring this hot 

water down the drain is both a waste of water and a lost opportunity to recapture energy from 

one brewing cycle to the next. A hot liquor tank gives a brewer a place to send recaptured hot 

water that can be used for the next brew cycle or cleaning. 

Considerations 

• What type of heating system do I need for my HLT? 

Your HLT can be heated by a gas burner, electric elements, steam, or be unheated. Some brewers 

elect to heat water in the kettle the afternoon/evening before brew day, then transfer to the HLT 

before brewing.  See the scenarios on page 2 for more options.  

 

• Should I double the size of Hot Liquor Tank?   

Double sizing your HLT helps both with water management on double brew days and managing 

CIP/brewery cleaning. When brewing multiple times per day, you do re-capture hot water from 

the heat exchanger from the first brew, but this is not enough hot water for the second brew. If 

you had a Hot Water on Demand system that was adequate to supply you with the remaining 

water for a second brew, then a single sized HLT would be sufficient. Extra hot water is never a 

bad thing! 

 

• Brewery Floor Space Considerations: Do I have room for the Hot Liquor Tank on the 

brew floor?  What about a double sized HLT?   

The best option for breweries with space restrictions often is a Hot Water On Demand system 

(tankless water heater). As far as layout and sizing in your space, just ask us for dimensions and 

a brewhouse footprint. We can also provide a drawing of your floorplan to help visualize your 

working space.  

 



• If space is an issue, can the HLT be elevated and feed my brewhouse by gravity? 

If your brew space doesn’t have room, consider using an elevated surface, upper story, or 

building a platform for your HLT. You can feed your brewhouse by gravity from the HLT, 

preventing tying up a pump.  If on a stand, the space beneath can be utilized for other 

equipment, such as a mill.   If space is a real concern,  consider a Combi-Tank,  which is a Mash 

Lauter Tun combined with a Hot Liquor tank.  These vessels are tall but do not require extra 

space in the brewery, other than height. 

 

• Insulated or Non-Insulated? 

If you are heating your water in your HLT, especially from tap temperature up to strike 

temperature overnight, an insulated HLT is ideal. If you are going with a single sized HLT and are 

transferring your hot liquor from the Kettle to the HLT, then an un-insulated HLT can be 

adequate. In this case, having at least one 2" port for an Electric Immersion Element is very 

useful if the need to raise the temperature by a few degrees overnight.  

 

• Do I lose heat during transfer? 

When transferring Hot Liquor from the Kettle to the HLT, because of the mass of the liquid, you 

will see very little loss in temperature.  Once you begin to brew on your new Forgeworks system, 

you can experiment just how much temperature compensation you will need to do in the Kettle.  

The temperature loss on transfer may only result in 1-2°.  Note: If double sizing your HLT, we 

recommend an insulated tank. 

 

• If I have Hot Water on Demand (Tankless Water Heater) do I even need a Hot Liquor 

Tank? 

Only if you want to treat your brewing water before brew day. As mentioned before, other 

advantages include: extra water for CIP/cleaning, hot water recapture, faster turnaround on 

double brew days.  

 

Real World Scenarios 

We believe in providing our customers a tailored solution to perfectly meet their needs. The 

scenarios below represent some common options we offer.  

• Scenario 1 

o HLT is the same size of the Brewhouse (primarily single batch brew days) 

o Unheated, with optional electric element 

o Un-insulated  

 

Hot Liquor Tank is same size as the Brewhouse.  Heat water the night before brew day in 

the Kettle to just above strike temp.  Transfer water to HLT.  Maintain or raise 

temperature as needed with a single Electric Immersion Heating Element.  HLT is built 

with one or more 2" Electric Immersion Element ports.   The Kettle may be Direct Fire or 

Steam heated, but the HLT is either non-heated, non-insulated (Single Wall).  You don't 



lose much temperature on the transfer, so you can experiment and know exactly how 

many more degrees you would add to compensate for the loss on transfer (not much is 

lost because of the mass but allow for 1-2° loss).  One Electric Immersion Element can 

be effective for this scenario and may not require three phase power.  

 

• Scenario 2 
o HLT is 2x the size of the brewhouse (double batch brew days) 
o Insulated 
o Heated with Steam, Indirect Fire, or Multiple Electric Immersion Elements  

 
Hot Liquor Tank is either the same size as the brewhouse, or 2x the size.  Your strategy is 

to have the option of heating all your brew water in the HLT, from tap temperature to 

strike temperature, with Steam, Indirect Fire, or 2-3 Electric Immersion Elements.  This 

scenario will require three phase power if going with electric heat.   

 

• Scenario 3 
-Same as Scenario 2, but with supplemental water from a Hot Water on Demand 

System 

 
In this Scenario, some ability to maintain temp or heat up 1-4° would be ideal.   Hot 

water can be generated from the Hot Water on Demand systems the night before brew 

day.  

Other Notes: 

 

Heating Options for HLT 

 

Heating options for your Hot Liquor tank include Steam, Direct Fire, and one or multiple Electric 

Immersion Elements.    

It is common to have a direct fire kettle paired with an electric-powered HLT.  It is possible to heat a Hot 

Liquor tank with Single Phase Power, in the case of only needing to maintain or raise the temperature 

just a few degrees, and when one element is adequate to perform this task. Three-phase power is highly 

recommended when using multiple elements to raise water temp significantly.  

Hot Water on Demand (Tankless) 

When selecting tankless water heaters, be sure to select an appropriately sized system to keep up with 

the demand of double brew days and CIP/cleaning. If you are planning to use a Reverse Osmosis or 

similar filtration system in your brewery, you will probably need a filtered water holding tank (or cold 

liquor tank) to feed the tankless hot water heater. RO system output flow rates vary…but they definitely 

are not adequate to supply a tankless hot water heater, which typically needs around 5 gallons per 

minute.  



We recommend Rinnai Tankless Water Heaters, as many of our customers have had success with their 

equipment. 

https://www.rinnai.us/commercial/tankless-water-heater/catalog?tankless 

 


