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KEG OF NO RETURN
New opportunities on the 

market due to disposable keg

Many breweries sell their beer over long distances, and especially 
the export of draught beer is an interesting and profitable 
form of distribution. But far too often, it takes a long 
time until the kegs return to the brewers. And if they
return at all, they are not always in the same good
condition in which the brewers would like to receive
them. A possible way out of this difficult situation
between the lucrative business and logistics 
problems might be disposable kegs. BREWING 
AND BEVERAGE INDUSTRY INTERNATIONAL 
talked to the developers and producers of KeyKegs,
which is such a solution.

The disposable keg was
developed by a company

group lead-managed by the Dutch
company Lightweight Containers.
According to Jan Veenendaal,
Business Manager Lightweight
Containers, the object was to
develop a lightweight and cost-
efficient disposable keg, which 
is easy to handle. The result 
called KeyKeg with a nominal
content of 20 and 30 litres was
displayed at the BRAU Beviale
2006 for the first time.

Bag-in-ball 
and inliner
The keg is based 
on the well-known 
and established Bag-
in-Box principle. In this 
case, however, the principle
could also be called Bag-in-Ball,
because the form of the container
resembles a ball. Here, the beer 
is filled into an interior bag
(Inliner), which insulates it from 
the surroundings and also from 

Survey of KeyKeg (from right): unfilled, in cardboard packaging, 
filled and after emptying in collapsed condition.

the exterior container. During 
the tapping process, the space
between container wall and 
Inliner is charged with pressure.
The beer is thus carried to the
dispense tap.

The ball form was chosen because
it is the most stable form from the
physical point of view, not only for
internal stress, but also for external
stress (e.g. in case of harsh treat-
ment of the kegs which is quite
common among many lorry drivers).
The material for the container 
case is PET.

There are several versions of 
the Inliner available, which can be
chosen depending on sensitiveness
of the product and the required
service life. For more sophisticated
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The keg can also be used in a reusable packaging, which has been developed 
by Schoeller Arca Systems. The coating consists of two plastic half shells 
which are secured with a stretch sleeve. For the return transport, the two halves
can be piled into one another, which is space saving.

The valve consists of only few parts.

products, a multilayer composition
is recommended. It contains 
a PET layer and an aluminium 
foil, which serve as a gas barrier
against oxygen entry and CO2
losses.

For beer, a minimum imperish-
ability of up to nine months
is possible. Another advantage
of the Inliner is that the container
does not have to be cleaned before
it is filled, because the interior
bag is sterile and closed when
it is put into the keg. According 
to the producer, contamination 
can thus be excluded. Hence,
only a buffer section, a filling station
and a palletization are necessary
for filling the kegs. The plant
consequently requires much less
space than comparable standard
plants. Filling lines are disposable
as semi-automatic single-head
systems, which are able to fill 
45 up to 60 kegs per hour, and
also as fully automatic multi-head
plants.

An own special fitting system was
developed for KeyKeg. This system
gets by with only few movable
parts. The kegs, however, can 
also be equipped with conventional
fittings, but this is slightly more
expensive. Because of the utilisa-
tion of the Inliner, there is no direct
contact between the beer and 
the conveying gas, so that for the
tapping process also compressed
air can be applied instead of CO2.
In contrast to conventional kegs, 
a headspace filled with CO2 which
is in direct contact with the beer
does not exist. Carbonization, 
which would lead to the well-
known and dreaded problems, 
is thus avoided.

Due to the fact that the construc-
tion of the keg allows for long
tapping times, the system might
also be interesting for smaller
dispensing points with a relatively
low sales volume of beer. Apart
from the possibility to utilise the
keg for conventional dispensing
systems, a particular tapping
system which is designed
for smaller outlets has been 
developed.

Outer packaging 
as disposable or 
returnable package
There are two versions of outer
packaging available for KeyKeg.
The standard solution contains

a cardboard coating which is 
shrunk into a LPDE foil which 
can be printed effectively
in advertising corresponding

to the beer brand. Alternatively, 
a returnable outer packaging 
which has been developed
by Schoeller Arca Systems can
be applied. The coating consists 
of two plastic half shells which 
are secured with a stretch 
sleeve. For the return transport,
the two halves can be piled 
into one another which is space
saving.

Heinz Oster, Business Manager
Schoeller Arca Systems, 
describes the principle of the 
returnable package solution: 
“This system has particularly 
been developed for markets 
which already dispose of the 
infrastructure for a returnable
package system in the gastro-
nomy, like boxes for fruits and 
vegetables, e.g. in Spain
or Italy. There, the return of the
empty units is predominantly 
carried out by logistics service 
providers.”

Easy handling
Due to the light own weight of the
disposable keg, existing transport
capacities can be exploited to a



34 ·  BBII 2/2007

The filling system for the 
disposable keg has been 
developed by M+F Keg-Technik.

Jan Veenendaal (second from right), Business Manager Lightweight Containers,
Heinz Oster (second from left), Business Manager Schoeller Arca Systems
Services, and Robert-Jan Knoppers (left), Lightweight Containers, presented 
the new disposable keg to Dominik Weikl, editorial department of BBII. 

Partners of the KeyKeg syndicate:
– Schoeller Arca Systems: Production,

returnable outer packaging

– Scholle Europe: Production of the Inliner

– Sipa: Blow moulding technology for the PET bubble

– M+F KEG-Technik: Filling machines

– IMI Cornelius: Dispensing technology

– Lightweight Containers: Distribution of KeyKeg

high extent. Veenendaal explains:
“When a lorry or a transport 
container is fully loaded,
the maximum loading weight
is reached. 

As the packaging weight in this
system makes up only a small
proportion of the total weight, 
an optimal utilisation can
be guaranteed and up to 25 % 
more beer than in conventional
kegs can be transported
in the same transport vehicle.” 

Furthermore, when it is filled 
the 20 litre version of KeyKeg
weighs less than 23 kg. This is 
the new international maximum
norm for lifting loads. The keg 
thus can be handled by only
one person without any problems. 
A conventional empty 20 litre 
keg already weighs about 7 kg 
on the average. 

Costs
“Another decisive factor for the
attractiveness of a disposable 
keg is the price”, emphasises
Veenendaal. According to his
statements, the 20 litre version
costs eight euros and the 30 litre
keg nine euros on the average.
The prices for the system depend
on the equipment of the kegs 
and the 20 litre KeyKeg could
already be offered for seven 
euros at the best, explains
Veenendaal. 

If more than eight circulations 
a year can be realised with
conventional stainless steel 
kegs, these systems are more
efficient. Otherwise, the system 
of disposable kegs could be
a profitable alternative. Veenendaal
sees another field of application 
for KeyKeg in covering peaks 
of demand. 

Large quantities of stainless 
steel kegs would o longer have 
to be kept ready n order to cope
with the sales volume peaks 
which mainly appear in summer.
These peaks could be managed
cost-efficiently with disposable
kegs. The demand for stainless
steel would hence be reduced.

Conclusion
“The development of a disposable
system for beer kegs already
began in 1996. For the drinktec
2005, we had a solution which 
was technically perfect. This
solution consisted of a glass-
fibre reinforced HDPE bubble 
with Inliner. It was a high-tech
solution with which it was possible,
metaphorically speaking, to fly 
to the moon. 

Unfortunately, this system was 
too expensive. Within one year, 
we have developed a solution
together with our partners, 
of which we are convinced that 
it will meet the demands of the
breweries and that it will at the
same time be offered at a very
attractive price. The system opens
up new opportunities to breweries
in regions which are too far away
or which are a risk for conventional
kegs. There are no return con-
signments, no losses because 
of burglary and no administrative
expenses.” These are, according
to Veenendaal, the advantages 
of KeyKeg. (wkl)                        �


