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Our process of making beer
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The Centrifuge Story - Time to take the leap
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The Problem Statement

Manual processes are unreliable and cumbersome
ways to record blended data for brewing professionals
because of inaccuracies in the exchange of data.
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Creature Comforts & Stable Kernel




The Problem Statement

Manual processes are unreliable and cumbersome
ways to record blended data for brewing professionals
because of inaccuracies in the exchange of data.

Can we design an app that takes full advantage of
Creature Comfort's IOT while also creating user value
by increasing visibility, portability and scalability
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Getting started

Have a
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Getting started

Strong
Principled

Adaptable
Creative
Teamwork
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Basic design process
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Basic design process

o

Discover Iterate

Forms & Prcocesses IA Diagrams Wireframes Feedback
UX Research Sketching Visual Design Implementation
Desk Research Collaboration Prototyping Discovery
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Dive into the data

It's hard to know
what you don't know
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Dive into the data

I viropereor: [N ververstors: [ roor pui:

Comments

Shaken DO Rinse cans check. 1 amd 2 before rinse, 3 and 4 during rinse.

Siller Head

Seam (") Pass/Fail Seam (") Pass/Fail

Full can weight (g) Fill Height (mL) Filler Head # (ne/L) Temp. (°C) TPO (ug/L) SGB.
1 370.6 354.7 Thickness Height
2 371.6 355.7 1
3 372.2 356.3 2
4 371.4 355.5
Average 355.6 Thickness Spec: 0.041"0.045" Average
Spec: 120z/355mL 1602/473.2mL StDev 0.7 Height Spec: 0.090"-0.100" Pickup/Loss 55.9
CCBC: 353.7-356.8mL 470.8-475.6mL % 0.2% StDey 13.6
legal:  |348.0-362.0mL _ [463.9482.7mL  fuin 354.7 19.3%
May 356.3 Min 51.5
May 33.7
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Dive into the data

Fill Heights

Total Package Oxygen mmen:

Shaken DO

Filler Head
€

Seam (") Pass/Fail Seam (") Pass/Fail

Full can weight (g) Fill Height (mL) FillerHead #  (ug/L) Temp. (°C) TPO (ug/L)

1 Thickness Height 1
2 1 2
3 2 3
4 4
Average Thickness Spec: 0.041"-0.045"
Spec: 1202/355mL 160z/473.2mL StDev Height Spec: 0.090"0.100"
CCBC: 353.7-356.8mL 470.8-475.6mL
Legal: 348.0-362.0mL 463.9-482.7mL Min
May

Fill Heights men
= Full can weight (g) Fill Height (mL) Seam() | Pas/fall | Seam() | Pass/Fall Filler Head # (s::/ksn & Temp.(C) PO (ug/L) ;;";e L
1 370.6 354.7 Thickness Height
2 371.6 355.7 1
3 3722 356.3 2
4 371.4 355.5
Average 355.6 Thickness Spec: 0.041"0.045" Average
Spec: 1202/355mL 1602/473.2mL StDev 0.7 Height Spec: 0.090"-0.100" Pickup/loss 55.9
CCBC: 353.7-356.8mlL 470.8-475.6mL XRSD 0.2% StDey 13.6
Legal: 348.0-362.0mL 463.9-482.7mL Min 354.7 19.3%
Max 356.3 Min 51.5
May 33.7
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Paste o A~ i B " 0 00 | Conditional Formatas Insert Delete Format Sort& Find& | Ideas | Sensitivity
° ° > Sromatpanar | BT U - Cileseces $-% 9 [BA ) o mae T~ -~ v | QCer e Selea~ -
U4 ) >« Jc || Length B was held in the kettle overnight bic the boiler went down -ZA
Operato pe
Fill Heights 0a o oa .
d Fv08 oL 1/3/20 20:05 CCLO004. WLP833-7-7-CCLO42 6 3977 | Ready to Drop 10.29 445 167 424 1/9/207:48
- FV03 L 12/27/19 22:00 ccloas WLP833-8-3-CCLO4L 13 3939 |0 e Pass-1/9/20 1023 450 158 433 1/9/207:48
= ) gal Dropped 5 jugs (90L) yeast added through
1 FV10 Ga 12/30/19 12:10 Gaoo1 WY03787-1-1-1AB 10 1957 | Gz Fail - 1/8/20 1480 667 236 445 ca R iR
V11 BIB 1/3/20 13:45 BIBO36 [3 4080 _| Ready to Drop NA 1150 514 184 434 1/9/207:48
2 V12 6a 1/8/20 14:50 6GCI002 1 3902 | Ready to Drop 1480 277 957 442 1/9/207:48
3 l V13 cos 1/8/20 18:00 05007 WLP002-14-8-TRO213 1 110 | @:yy9azsa 1699 181 1368 448 1/9/207:48
201
1 202
7T rv20s Taster
8 709 rva0s
Average 2 Fva0s
StD ! 15-5-1 15 gal Dropped 5 o=
Spec: 1202/355mlL 1602/473.2mlL StDev 1 Fv20s RO 12/30/19 19:50 RO212 WLP002-15-5-TR0212 10 514 | B0 e Fail-1/2/20 1484 645 262 432 1/8/207:48
e FV207 APC 1/6/19 12:25 APC007 'WLP002-15-5-TRO212 368 5710 1109 384 3.55 3.50 1/9/207:48 _|Length B was held in the kettle
CCBC: 353.7-356.8mL | 470.8-475.6ml & rva0s
3 rva00
Legal: 348.0-362.0mL | 463.9-482.7mL Min 2 rv210
10Y Fv211 TRO 1/7/20 21:45 TRO214 WLP002-15-5-TRO212 2 5270 | Ready to Drop 1480 5.13 5.09 4.10 1/9/207:48
Viay i S =
FV212 TRO 12/27/19 15:15 TRO211 'WLP002-14-6-TRO209 13 5319 @:12/289:53 Pass - 1/5/20 1468
TRO 1/2/2022:40 TRO213 'WLP002-14-7-TRO211 7 10611 @:1/319:15 1470 617 319 432 1/9/207:48
apC FEYELVIERYES Apcoos WiP002-155TR0210 5 5715 _|Ready tobrop [y o | s 285 351 | wopovas
Date:
+ X 7
Fill Heights
& % o
iring rinse.
Full can weight . =
cht o) U
3 3722 356.3 L 71 | | | | Ell| 23.7 T0.0°C
4 371.4 355.5 4 | 36.4 10.0°C
Average 355.6 Thickness Spec: 0.041"0.045" Average
Spec: 1202/355mL 1602/473.2mL StDev 0.7 Height Spec: 0.090"0.100" /Loss 55.9
CCBC: 353.7-356.8mL | 470.8-475.6mL 0.2% 13.6
Legal: 348.0-362.0mL 463.9-482.7mL Min 354.7 19.3%
May 356.3 51.5
May 83.7
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FV Status
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U4 ) >« Jc || Length B was held in the kettle overnight bic the boiler went down -ZA
Fill Heights Do allo pa =
d Fv08 oL 1/3/20 CCLO004. WLP833-7-7-CCLO42 6 3977 | Ready to Drop 10.29 445 167 424 1/9/207:48
. Fvos «a 12/27/19 22:00 ceroas WLP833-8-3-CCL0A1 13 3939 l’”;’f}';;‘:“’ Pass -1/9/20 1023 450 158 433 1/9/207:48
= & gal Dropped 5 jugs (90L) yeast added through
J 7111 i L e 2 Ghil YoRoTe FV manway during KO -JA/ZA
oSave (D BB o g o} 1150 514 184 234 1/9/207:48
2 1480 [ a7 957 s [ w/sjz0748
3 File Home  Insert Page Layout ~ Formulas  Data  Review  View  Developer  Help  Acrobat 1699 e 368 48 EIED
- [ cowi 0 _JA & 5 Wap T | B &7 &
paste LDCoPY Conditional Format E | insert
6FormalPainter ry = 2 b A > DME@E&CEME' * $ v % 9 ng Fg F o “Oﬂa f)r"l;‘la 5 v 262
Spec: 1202/355m ormatting able 1484 646 262 432 1/8/207:48
e S eed Clipboard IS Font I~ Alignment 5 Ntmbes I Styles 1109 384 355 350 1/5/207:45 [ Length B was held in the kettle
Legal: 348.0-362 K§ % x v k| 258
1480 513 5.09 4.10 1/9/207:48
1468
. : 5 a 1470 617 319 432 1/9/207:48
T o | s 285 351 | wopovas
. | Contributing | Intial Vol. | CurrentVol. | Quality ac Current | Packaging Initial DO Current DO
Tank | Brand Fill Date/Time Batch Number  |Since Fill Notes
2% (gals) (gals) Status | Sensory |Carb (v/v) [ Status (ppb) (ppb)
(hrs) + X 7
— heat x clogged at the end of KO,
had to back flush with warm water 2 & o
d BBO4 BIB 1/2/20 16355 BIBO35 166.8|  FV08 21917, 21917| Hold 22,0 22.0|in order to finish KO -ZA -- Cent iring rinse.
=
BBOS 00 00 P U < 3
1 BB201 00| 00
- 1 know know the amount of yeast -q
2 pitch, as it wasn’t recorded on the
brewsheet -ZA --1/2 bbl: 200, 1/4
3 88202 | TRO 1/2/2013:22 TRO209 1704| Fv207 9699.9) 5707.6| Released | Pass || 258 | kegspec 16.0 12.5[bbi: 96, 30L Dispo: 10
3 3 _BB203 00| 00 e
88204 00 00
3 88205 00| 00
s I3 00 00
Spec: 120z/355m g 55.9
[_1/2/2020] BBT Overwrite|
ceee:  |353.7-356. L 136
Adam B.
Legal: 348.0-362. Chris H. 19.3%
Daniel L
David S. 51.5
6 Jaime H.
83.7
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Centrifuge Entry

Filler Head

¥ FVTank  -to-  BBTTank
%a |5 iuEs (901 yeast added through
1 FVO1 ) g2 56.66% % |V manuey daringk0 AzA
I
2 CentYield % a8
3 File Home  Inse 90.35% "
1 e
= Fcey Number of Ejections
: 36.0 o
Spec: 1202/355m 5FormatPamtev 48
& 148 _|Length B was held in the kettle
ccBC:  |353.7-356 S ‘ Date 09/30/19
Legal: 348.0-362Ks - R ¢ Send Centrifuge Data Clear Entry -

A B
= i i *REMINDER: Input all data points and verify Batch Number and BBT Destination 48
Tank | Brand F
& Notes Log: + X 7z
) (l xample Notes: Centrifuge inlet ran dry at 10. L, racking arm fully (=1
|Example Notes: Centrifuge inlet ran dry at 10.3 BBL, racki full
Siller Head 3 BBO4 | BIB i
== — 1 Check 1 41 turned upside down. =
3 IS I Sl ¥
) PN Bo201 out@centvol|  10.3] Check 2]
Check 3| N Cartridge for Cbox clogged at the fuge, no do readings taken at cent. -
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3 B BB202 | TRO Check 5|
4 LB 85203 Check 6|
7
3 88205 Check 7|
E_s0206 = manual entry  checks|
Spec: 120z/355m BT
1"
ccBC: 353.7-356.8 41.0
Legal: 348.0-362.ME8
14 Daniel L. i ]
15 B 2 & 515
16 : 83.7
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Discovery / Analysis

Be a tenant of your users
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Discovery / Analysis

Stakeholder Interviews
Site Visit / Contextual Inquiry
Card Sorting




Site Visit

Method: Alcolyzer Beer: BEER
Sample: 20
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Card Sorting
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Other Processes

Information Architecture

Prototyping / Design System

Constant Communication



Takeaways

Make big impact
through design
at any scale




Scaling Solutions
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Takeaways

Modernizing the
Brewing Process
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The future of the app and Creature Comforts

Batches Overview

Active FV BBT

12/24 4/12 8112

¢ FV
BIBO006 [

Batch (=1%] FV BB PKG s
BIBO006 ® O O O
Batch BH FV BB PKG .
BIBO0O0O6 ®o-@® O O
Batch BH FV BB PKG >
=]]=1e]ele]) ® O O O
Batch BH FV BB PKG N
BIBO006 o900
[
Batch BH FV BB PKG
BIBO0O0O6 ® O O O
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Takeaways

Small scale
project success
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