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Abstract: Quickly change of beer bottles with different size was a common technical problem in beer filling line. In this paper, technical
modifications for main equipments in a 20000 b/h beer filling line, including box-unloading machine, bottle washer, cap-pressing machine,
brand sticking machine and bottle delivering line, were introduced for quickly changes of bottles with different size. Enhanced changing rate of
the beer bottles was obtained in the modified beer filling line.
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