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CHANGING THE KEG                              
Step 1 Disconnect empty keg and tap new keg  
 
Step 2  Push Vent lever on top of unit until the FOB chamber is full 
of beer                          
 
Step 3  Push float lifter button until the float rises.  The button may 
need to be twisted to allow the button to be fully depressed and 
released.             
 
Step 4  Ensure the float lifter button has returned and that a gap is 
evident between the button and the housing-as shown.  

Warning:  If Frothy Beer Appears Repeat Step 2 
 

CLEANING THE BEER LINE 
Step 1  Push Float lifter button, then twist and lock into closed 
position, as shown.                   
 Beer Line is ready to be cleaned.    (FOB Must be    bi-passed if 
using spong e pellets to clean lines)                                           
 
 Step 2  Ensure the float lifter button has returned and that a gap is 
evident between the button and the housing-as shown in bottom 
picture to left. 

Instructions for Using the FOB 
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How much profit do you pour down the drain? 
 

 
Length of beer line (feet) 

Number of 
keg changes 

per week 30 60 90 120 150 180 210 240 270 300 
24 11 23 34 45 56 68 79 90 101 113 
12 6 11 17 23 28 34 39 45 51 56 
6 3 6 8 11 14 17 20 23 25 28 

 

This chart indicates how many 16 oz. glasses you are wasting every week, if your beer 
system does not have a Metallocraft FOB (froth on beer) Detector. 

 

Metallocraft FOB Detector Return on Investment (ROI) 
 

Without a Metallocraft FOB Detector you waste perfectly saleable beer as froth 
whenever you change a keg.  To find out how much you are losing follow this simple 
calculation: 
 

1. Using the chart identify the amount of wasted glasses per week.  Cross-reference the 
number of kegs you change each week with the length of your beer line. 
Example: 12 kegs per week and 90’ of beer line = 17 wasted 16 oz. glasses 
 

2. Multiply number of wasted glasses _____ by your profit per glass of beer $_______. 
Example: 17 wasted glasses x $2.00 profit per glass = $34.00. 
 

3. Multiply your weekly profit lost $_______ x 52 weeks = $___________ loss per year. 
 Example: $34.00 weekly profit loss x 52 weeks = $1,768.00 

 
Can you really afford to pour $__________ down the drain each year? 

 

Quali ty Warning 
 

There are imitation FOB Detectors available.  However, only the Metallocraft is 
constructed from high-grade stainless steel and offers you a lifetime of additional profit 
from a single purchase.  Do it right the first time and buy Metallocraft. 
 

They Chose Metallocraft Quali ty 
 

“The Metallocraft FOB is a high quality product with a good performance record.  We purchased eight 
thousand units.  0.1% has been returned…after cleaning none of these units failed to perform.” 
Guinness, Paul Norris, Dispense Development Manager. January 1997 
 
‘We installed another manufacturer’s beer detectors.  These plastic units had a tendency to leak and 
didn’t give us reliable performance.  In July 1996 we installed Metallocraft Beer FOB’s.  Since that time 
we have not experienced a single problem.” 
TGI Friday’s, Corinne Suarez, General Manager, ‘The King of Prussia’, Pennsylvania. July 1997. 
 
“Metallocraft FOB Detectors…generated about $8,130.00 incremental profit annually (in the Boston 
Copley Marriott) returning the initial investment within 4-6 weeks.  I would recommend the OB Detector for 
any beer system.” 
Marriott , Mark Jeffrey, Director of Restaurants, Boston Marriott, Copley Place. December 1996. 
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The FOB Detector turns froth into profit and pays for itself within weeks. 

   
·  Change kegs without wasting beer as froth 
·  Prevent t he build up of CO2/N2 in the beer line 
·  Full beer lines inhibit t he growth of bacteria 
·  Pour a drinkable, profitable glass of beer every time 
·  Realize more profit from every keg 
·  Manufactured from food industry approved stainless steel 
·  No wearing parts, so longer useful l ife 
·  Self-sealing vent valve 
·  3-year product replacement guarantee  
    (excludes install ation and labor) 
·  Easily cleaned 
·  Recommended by brewers worldwide 

      
 

 
 


