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hen you decide that
you’re ready to brew
inside the comforts of
your home, you will

need to find a way to exhaust the
condensation from your boil. You
could go out and buy a commercial
kitchen vent hood, but most of them
are usually a far reach from a home-
brewer’s budget.

When I was putting the final
touches on my semi-automated elec-
tric Heat Exchange Recirculating
Mash System (eHERMS) I had trouble
finding a good venting solution to fit
within my eHERMS build budget. I
decided to build one using a 4-inch
(10-cm) inline fan to remove the boil
condensation from my basement
brewery, but I still needed to find a
reasonable way to collect this con-
densation for the fan. After looking at
multiple gas grill hoods, stainless
steel sinks, and commercial vent
hoods I finally came across a 30-quart
(28-L) stainless steel mixing bowl.
With an idea in mind I measured the
difference in the diameter of the mix-
ing bowl and my boil kettle and
found the bowl would be wide
enough to catch the moisture from
the smaller diameter kettle.

The next step was trying to figure
out a way to mount the inline fan to
the mixing bowl and how I was going
to mount my new vent hood above
my boil kettle. I decided that I could
hold the mixing bowl against the fan
by connecting three hose clamps
together and tightening them against
the bowl. I then fabricated a mount-
ing bracket to fit my fan with slotted
angle steel. There are many different
ways that you can mount the fan to
the bowl and mount your vent hood
assembly above your boil kettle. Be
creative and feel free to modify my
instructions.

Everyone’s venting needs may be
different. I built this hood only to
remove the condensation that is pro-
duced during a 60- to 90-minute boil
for a 10-gallon (38-L) batch with a 
10% per hour evaporation rate. My
brewing system is all electric so my
goal was not to remove any exhaust
gases that are produced when using
propane or natural gas as a fuel
source. I also do not heat my hot
liquor tank (HTL) above 185 °F (85 °C)
or remove its lid when heating water
so I was not concerned about the
condensation produced from it. My
vent hood is mounted about 14 inch-
es (36 cm) from the top of my boil
kettle. I use a 5,500 watt heating ele-
ment that is set to 65% output from
my PID controller during the boil. You
can read more about the different
variations of my build on
HomeBrewTalk.com at
http://www.homebrewtalk.com/
showthread.php?t=418665.

Story and photos by Casey Mussman
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TOOLS & MATERIALS
4-inch (10-cm) inline fan
4-inch (10-cm) semi-rigid 
aluminum duct

30 quart (28 L) stainless steel 
mixing bowl

(6) hose clamps
Exhaust vent
Food-safe silicone sealant
Slotted angle steel
Nuts, bolts, and screws
Jigsaw
Drill
Hand tool set
File or emery cloth
Gasket tape
Variable speed fan controller 
(optional)
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1. ASSESS YOUR NEEDS
The first step is to determine your venting needs for your
brewing process. A 4-inch (10-cm) inline fan works well
for me, but a 6-inch (15-cm) or even an 8-inch (20-cm)
inline fan may work better for others. When determining
the size of the fan, keep in mind that 1 quart/liter of water
vapor occupies 1,694 quarts/liters of atmospheric pressure
and this equates to 28 liters per minute. When sizing a fan
this value drives the size of the unit and the correspond-
ing vent size matches the fan inlet and outlet. When using
larger fan sizes it may be best to use a variable speed
controller to dial in the most efficient flow. One very
important safety factor to keep in mind is if you use a
powerful exhaust fan you will need an equal amount of
“makeup air” entering your brewing area. If your brewing
area or home is tightly sealed you could cause a back-
drafting issue. Backdrafting can be life threatening when
flue gases from a fireplace, water heater, or furnace are
pulled backwards into your home. If you are designing a
fan to remove combustion gases, please consult a quali-
fied HVAC professional to address these important issues.

2. CUT THE HOLE
I used the fan output duct as a template for cutting the
hole in the mixing bowl. Start by placing your bowl upside
down. Next place the fan upside down and center it on top
of the bowl. Hold the fan firmly against the bowl while 
tracing it with a marker. Drill a pilot hole big enough to
insert your jigsaw blade near the edge of your circle. Be
sure to follow your jigsaw manufacturer’s instructions on
blade selection and cutting speed when cutting thin-
walled metal. Proceed to cut the hole with your jigsaw
while applying constant pressure on the bowl. Clean any
rough edges with a file or emery cloth. Be careful, thin
metal can be very sharp.

3. SEAL THE HOOD & FAN
Sealing the hood to the fan with silicone will help with
external condensation during operation. Apply a liberal
bead of food-safe silicone to the outside mating surface of
the hood around the hole. Turn the fan upside down. Place
the hood on top of the fan and apply food safe silicone to
the inside mating surface. Let the silicone dry before con-
tinuing. You may find that your fan may need some extra
silicone applied to the outside seams if they leak during
operation. Keep this in mind during your first few brews.
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4. SECURE THE HOOD & FAN ASSEMBLY
Start by unscrewing three hose clamps. Connect these hose
clamps together to form one large hose clamp. The extra
surface area of the multiple hose clamps will help the
hood to hold its position against the fan. Position the large
assembled hose clamp inside the hood around the intake
duct of the fan. Tighten all the hose clamp screws with a
swivel socket or wrench. Ensure all screws are tight. Apply
an extra layer of food safe silicone to the inside of the
hood where the hose clamp mates with the hood. The
hood is now securely fastened to the fan with a liquid-
tight seal.

5. MOUNT YOUR NEW VENT HOOD
My brewing system is in the corner of my basement. I was
able to attach my vent hood to the above floor joist by fas-
tening a bracket to the fan mount. I built my mounting
bracket from slotted angle steel. I attached the mounting
bracket to the floor joist using two lag screws. The weight
of the vent fan caused it to tip forward from the bracket. I
corrected this issue by installing a smaller hose clamp
through the slotted steel looped through the larger hose
clamp. This small hose clamp also served as the final level
adjustment for the vent fan.

6. INSTALL EXHAUST VENT & TEST
After you have mounted your vent hood its time to to
install and plum your exhaust vent. I chose to replace the
glass of a nearby window with some clear acrylic sheeting.
I cut two pieces of acrylic to fit on both the inside and out-
side of the window. I then cut a 4-inch (10-cm) hole for an
exhaust vent on both pieces. I installed the acrylic sheet-
ing to the window with a couple of screws and window sil-
icone sealant. I installed the exhaust vent to the acrylic
window using the same method. Once you have your
exhaust vent installed, connect some semi-rigid aluminum
duct between the fan and exhaust vent. You can use gasket
tape before installing the duct to improve sealing the con-
nections. Proceed to initiate a test run before brewing.
Identify any leaks and seal them with silicone sealant or
gasket tape. If you mount your inline fan in a vertical posi-
tion or if you have a long duct run you may find condensa-
tion building up inside your fan or duct. You may need to
drill a weep hole in your fan or install a condensate trap in
the duct. 




