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BLM2000 Operating Procedures

After chemically cleaning your beer lines and the correct installation of the BLM 2000 System, the System
should be operating and will continue to operate 24 hours a day, 7 days a week.

The BLM 2000 System has been designed for simple operation. There are four LEDs on the Control Unit front
panel, one red and three blue.

The red LED indicates that power is connected. The blue LEDs, when lit, indicate that the correct
signal is being sent to the corresponding Transponders.

The blue LEDs will only lit when the Transponders are plugged into the Control Unit. For example, when a
Single Transponder is plugged into ‘P1’, then the blue LED corresponding to Line 1 will lit. If no
Transponder is plugged into ‘P1’ then Line 1 will not lit.

When a Double Transponder is plugged into ‘P2’, both Line 2 and Line 3 LEDs will lit. Without a Double
Transponder plugged into ‘P2’, neither Line 2 nor Line 3 LEDs will lit.

If a Single and Double Transponder are connected to ‘P1 & P2’ respectively, Line 1, Line 2 and Line 3 LEDs
will lit.

No LEDs on

Should Line 1, 2 or 3 LEDs not lit when the Transponders have been connected to ‘P1 & P2’ connectors, as
described above, then the BLM 2000 Control Unit is not operating correctly. Please contact your nearest BLM
2000 Distributor for assistance.

Beer Lines Must Remain Full At All Times

The BLM 2000 System transmits an audio signal into the beer line and uses beer as the medium for
transportation of this signal. If the beer line is not filled, the signal cannot be transmitted and yeast and
bacteria can begin to multiply. The use of an Empty Beer Detector or FOB is an effective way of keeping the
beer line filled and also for saving lost beer when the keg empties.




What to Expect from the BLM2000 System Operation

Normal Cleaning

As previously mentioned in the ‘Prior to Installation’ section, it is imperative to chemically clean the beer lines
prior to the start of each new cleaning cycle.

The BLM2000 will maintain the cleanliness of your beer lines for periods up to 8 weeks. After, a maximum
of eight weeks have expired, the beer lines need to be chemically cleaned in order for a new cleaning cycle
to start.

The BLM2000 will look after the cleanliness of your beer lines. As ancillary equipment, such as beer
taps/faucets, keg adapters/sankeys and transfer leads are constantly exposed to bar or cellar environments, it
is very important to still clean ancillary equipment, as recommended by Brewery Companies.

First to Third Cleaning Cycles

Depending upon the age of your beer dispensing system, the BLM 2000 audio signals have the ability to
remove non-viable yeast and bacteria from the inside surfaces of the beer system. The industry name for this
non-viable yeast and bacteria is ‘beer stone’.

This beer stone usually is in the form of brown flakes and are the result of biofilm build-up over the life of your
beer system.

The audio signal properties of the BLM 2000 loosen the non-viable yeast and bacteria and after the first
chemical clean, small brown flakes can be detected in the chemical flushing solution. This occurrence is
normal, so don’t be concerned.

After the second chemical cleaning, the presence of this non-viable yeast and bacteria (brown flakes) is
usually greater than the first chemical cleaning, but again this is normal.

At the cessation of the third chemical cleaning, the chemical flushing solution should result in a minimal
detection of non-viable yeast and bacteria (brown flakes).

The gradual removal of non-viable yeast and bacteria from your beer system effectively rejuvenates the inside
surface of your beer system ultimately resulting in a fresher tasting beer.

As beer dispensing systems around the world vary greatly, the above time frame for removing non-viable yeast
and bacteria will also vary. In the majority of test cases, the frame for removal of such non-viable material was
after the third cleaning cycle.




