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測定/計測 Measuring/Testing 
 

Hydrometer and test tube (比重計セット) 

Used to measure the gravity (amount of sugar content) 

of your wort. Includes hydrometer, testing tube with 

cap, original instructions, and plastic case. 

390 yen (1950 yen new) 

 

Advantec pH testing strips (ｐｈ試験紙) 

Used to test wort pH. Expired but maybe still usable? 

Free if you want it (2195 yen new) 

 

Blichmann  BrewMometer 

Celsius scale weldless thermometer. Has indicator markings for lautering, 

starch conversion, etc. Never used. Includes bag with nut and washer. 

760 yen (3800 yen new) 

 

Stick-on Thermometer (シール温度計) x 4 

Color changing thermometer sticker. Use them on fermenters, etc. to gauge 

the internal temperature. 10mm x 105mm. 

72 yen x 4 (360 x 4 yen new) 

 



煮込み/冷却 Boiling/Chiliing 
 

36cm Brew kettle and Lid (寸胴鍋と蓋) 

Giant pot for 5 gallon brew batches. Lid is bent and so doesn’t sit perfectly 

on the kettle (kettle lids are not really needed in homebrew so this is more of 

an aesthetic problem). Not IH compatible so will require a gas stove/burner. The 

brand is EBM. 

3000 yen (15,162 yen new) 

 

33cm Brew kettle and Lid (寸胴鍋と蓋) 

Giant pot for 5 gallon brew batches. Not as big as the 36cm pot so you will need 

to add water to the wort at some point due to the boiloff. Not IH compatible so 

will require a gas stove/burner. The brand is EBM. 

2500 yen (12,553 yen new) 

 

Plastic Stirring Spoon 24”（お玉） 

Long plastic stirring spoon for stirring your wort.  

240 yen (1200 yen new) 

Immersion Wort Chiller (ウォートチラー) 

50 feet of 1/2" inch copper tubing with Japanese garden hose fittings. Attach 

to your garden hose, place the copper coil in your wort, and then turn on the 

hose to cool your wort. 

1200 yen (6000 yen new) 

 

Coil Tube Bender 

Tube bender that can easily bend 1/2” copper tubes without making any kinks. 

200 yen (1000 yen new) 

 

Littlewood 105mm Steeper w/ Chain x 3 

Stainless 105mm steeper that can be used for steeping adjunct ingredients, dry 

hopping, etc. 

180 x 3 (880 yen new x 3) 



Nylon Hop-Grain Bag (ホップ・グレインバッグ) 

Used for seeping hops or grains. Has tie string. 30mm x 23mm. 

80 yen (400 Yen new) 

 

LD Carlson 36” x 36” cheese cloth 

Can be used for straining or seeping. Never used. 

80 yen (400 yen new) 

 

発酵容器と周辺 Fermenters/Airlocks 
 

Young’s 5 gallon plastic fermenter bucket with tap x 2 (２５Ｌ発酵容器) 

Use for fermenting your wort or for bottling. Includes plastic lid with airlock hole, 

handle, and attachable spigot with locking tap (airlock not included). If you have the 

Better Bottle carboy you can use these for bottling or maybe secondary fermentations. 

1100 yen x 2 (5200 yen new x 2) 

 

Better Bottle PET Carboy (PETカーボイ) x 2 

6 gallon (23L) transparent plastic carboy. Made of BPA free PET designed for 

fermenting beer and wine. Light weight, unbreakable, and will not stain or carry over 

flavors. Better than the bucket because you can observe how the fermentation is coming 

along, and avoid the gunk at the bottom when siphoning, racking, etc. 

800 yen x 2 (2,340 yen new) 

 

Better Bottle Carboy Racking Adapter x 2 

Racking adapter for the Better Bottle Carboy. Includes two of each: SimpleFlo Valve, 

clip, nut, lock o-ring, pointer, teflon washer set, and intake stem. Use the pointer 

to adjust the height of the intake stem above the sediment layer in the carboy to 

avoid sucking in gunk when racking, etc. 1100 yen x 2 (5500 yen new) 

 

Better Bottle Pail Racking Adapter x 2 

Used for racking from a bucket into a Better Bottle carboy for secondary 

fermentation, etc. Attach to the inside wall of the bucket and then allow gravity 

to drain the contents. 600 yen x 2 (3000 yen new) 

 



Better Bottle Racking Adaptor Installation Rod 

This is needed to install the Better Bottle Carboy Racking Adapter inside of your carboy.  

60 yen (300 yen new) 

 

Better Bottle Dry Tap Airlock x 2 

Air lock for use with Better Bottle carboys. Specially engineered to keep the airlock 

from going dry, prevent water from being sucked back into your beer due to temperature 

change, and keep oxygen out. 500 yen x 2 (2500 yen new x 2) 

  

Better Bottle Universal Closure x 2 

Used to plug up the Better Bottle carboy. Attaches to the Better Bottle Dry Tap Airlock. 

Includes 90 degree hose adapter. 600 yen x 2 (3000 yen new) 

 

Blue Better Bottle Handle Bottle Mate (カーボイハンドル) 

Handle designed to fit Better Bottle PET carboys for lifting and carrying. 

200 yen (1000 yen new) 

 

Three piece airlock with rubber stopper x 3 (エアーロックとストッパー) 

Fits in the plastic lid for the Young’s fermenter. Two airlocks 

are missing the original inner plastic bobber, but I fashioned 

replacements using food-safe plastic. 

160 yen x 3 (790 yen new x 3) 

 

Whisper Air Pump 

Aquarium pump that is commonly used for aeration when homebrewing. Use to 

aerate your wort for a more vigorous fermentation. 10 gallon pump. 

560 yen (2800 yen new) 

 

Nakagishi Electric Hot Mat 

Place under your fermenting bucket during the wintertime to keep your wart warm. 

500 yen (2500 yen new) 



Ranco Digital Temperature Controller 

Amazingly effective for temperature control. Use this to make an old 

refrigerator or freezer into a fermentation chamber that keeps your wort cool in 

any weather. Is fully wired. Has original instruction book. 

2000 yen (10,000 yen new) 

 

#7 Stopper Thermowell 

Use this with the Ranco Digital Temperature Controller to more accurately regulate internal 

temperature during fermentation. Keeps your beer within one degree of the set point on your 

digital controller. Fits in the opening of the Better Bottle carboy. 500 yen (2500 yen new) 

 

ボトリング/ラッキング Bottling/Racking 
 

Siphon and racking hose (シリコンチューブ) 

Needed to transfer wort/liquid from one location to another. Many, many different lengths 

and widths. Free if you buy a bunch of stuff  

 

Fermtech 7/16 Auto-Siphon 

Siphon for transferring liquids between vessels for bottling, etc. Very easy to use and 

sanitize. A single stroke starts the siphon without disturbing the sediment. 

240 yen (1200 yen new) 

 

Plastic pipe and hose cutter 

Cuts siphoning hose, etc. straighter/cleaner than scissors. 120 yen (600 yen new) 

 

Bottle filler (ボトルフィラー) 

Used to fill bottles with delicious beer. Attach the filler to the spigot of your 

bottling bucket, then insert the filler into your beer bottle to fill it with beer.  

300 yen (1500 yen new) 

 

Analogue Water Pump 

Can be used to transfer wort that has already been cooled. The auto-siphon is a 

better choice, but this could be useful in a pinch. 200 yen (1000 yen new) 



Case of 24 Beer Bottles x 3 (ビールボトル／ビール瓶) 

Multiple cases of empty 500ml and 633ml bottles used for bottling beer. The 500ml bottles were 

purchased from a homebrew shop and the 633ml bottles are empty Asahi and Kirin bottles.  

Free if you buy a bunch of stuff   

 

Bench Capper with Bottle Caps (フロア打栓機と国産王冠)  

Height adjustable, solid steel, bench capper. Adjust the head height, raise the 

handle, place a bottle with a loose cap on its mouth, then pull the handle down to 

fasten the cap. 

Includes 10 domestically made bottle caps. 

2760 yen (13,800 yen new) 

 

Carboy Wedge x 2 

Use to raise one side of the carboy when racking so you get more liquid and less 

sediment. 50 x 2 (220 yen new x 2) 

 

洗浄/殺菌 Cleaning/Sterizing 
 

Bottle Washer Sanitizer Sprayer Rinser Vinator Ferrari 

Used to rinse or sanitizing beer bottles. Fill the bowl with sanitizer, place a bottle 

over the end of the rinsing nozzle, and push down to spray the interior of the bottle. 

Never used. 500 yen (2500 yen new) 

 

STAR SAN Sanitizer 8oz bottle x 2 

Amazing no-rinse sanitizer. Put a small amount in a spray bottle then use it to 

sanitize everything. The twist caps for both bottles have split due to the acidity. One 

bottle has 8oz, the other about 7.5oz. 200 yen x 2 (1000 yen new x 2) 

 

Idophor Sanitizer 4oz 

Iodone based no-rinse sanitizer. Unopened bottle. I never used this because Star San 

was so good. 

100 yen (500 yen new) 

 



Powdered Brewery Wash 

Environmentally friendly alkali cleaner. Used to clean kegs, bottles, pots, etc. before sanitizing. 

Safe for use on metals, rubber gaskets, tubing, plastic parts, and your skin. About 340 grams. 

120 yen (630 yen new) 

 

Shepard Bros. Sodium Percarbonate K-Cleaner 

Used to sanitize brewing equipment. Approximately 7 Oz. remaining in the container. 

100 yen (525 yen new) 

 

LD Carlson Yeast Nutrient. 

1 pound. Unopened. 140 yen (720 yen new) 

 

Carboy Brush (カーボイブラシ) 

Wire cleaning brush that can be bent to different angles. Needed to clean 

the hard-to-reach spaces in carboys. 300 yen (1460 yen new） 

 

Carboy Stand (カーボイスタンド) 

Holds Better Bottle carboys upside down for draining and drying. 

320 yen (1580 yen new) 

 

Jet Bottle Washer (ジェットボトルウォッシャー) 

Attach to garden hose. Use to thoroughly rinse the insides of bottles. Does not include 

attachment for Japanese style garden hoses. 820 yen (4100 yen new) 

 

フルマッシング Grain Brewing 
 

5 Gallon Igloo All Grain System 

Used for all-grain brewing. Includes two 5 gallon Igloo coolers 

(one mash tun and one hot water tank), all fixtures and tubing 

for draining, sprinkling, etc. as shown in the picture, plus one 

Update International (THFR-17) 5 1/2-Long Dial Frothing 

Thermometer. 2400 yen (12000 yen new) 



JSP Maltmill (グレインミル) 

Used to crush malt for whole grain brewing. Rollers are fabricated from cold 

rolled steel. The crushing surface is 10" long and 1-1/2" in diameter. Hopper 

holds approximately 3 pounds of grain. 11000 yen (54800 yen new) 

 

Camp Chef Single Burner Outdoor Stove (SL-30L) with Propane Tank (アウト

ドアストーブ) 

Cast iron 30,000 BTU burner with detachable leg extensions. Needed to 

boil large volumes of wort. 15.5 Inches by 7.75 Inches by 15.25 Inches. 

Stove 8000 yen (39800 yen new); Tank 3000 yen (15000 yen new) 

 

Large food/grain storage bin x 2 

Large food safe bin for storing large quantities of basic malts. Lid fastens tightly to 

keep out air and keep in odors. Has a special compartment for dessicant and moisture 

absorbers. Dimensions are 30cm x 44.5cm x 54.5cm. 800 yen x 2 (4000 yen new x 2) 

 

Vacuum seal food/grain storage bin with pump x 2 

Smaller bin with a pump used to remove air from inside the bin and create a 

vacuum seal. Ideal for keeping specialty grains that you don’t use as 

often fresh. Holds close to 2 kg of grain. Is 23.5㎝ wide and 15cm tall. 

660 yen x 2 (3300 yen new x 2) 

 

本・書籍 Books/Magazines 
 

Designing Great Beers: The Ultimate Guide to Brewing Classic Beer Styles By Ray 

Daniels 

Paperback, very good condition. Daniels provides the brewing formulas, tables, and 

information to take your brewing to the next level in this detailed technical manual. 

920 yen (4,622 yen new) 

 

Brewing Classic Styles: 80 Winning Recipes Anyone Can Brew By Jamil Zainasheff and John 

J. Palmer 

Paperback, good condition. Award-winning brewer Zainasheff and homebrewing expert 

Palmer share award-winning recipes for 80+ competition styles. Using extract-based 

recipes for most categories, the duo gives sure-footed guidance to those interested in 

reproducing classic beer styles for enjoyment or to enter into competitions. 

580 yen (2898 yen new) 



How to Brew: Everything You Need To Know To Brew Beer Right The First Time By John J. 

Palmer  

Paperback, very good condition. Everything needed to brew beer right the first time. 

Presented in a light-hearted style without frivolous interruptions, this 

authoritative text introduces brewing in an easy step-by-step review. 

700 yen (3,520 yen new) 

 

CloneBrews, 2nd Edition: Recipes for 200 Commercial Beers By Tess Szamatulski and 

Mark Szamatulski 

Paperback, good condition. Brew your own clones of Moose Drool, Samuel Adams Boston 

Ale, and 196 more commercial beers. Contains 50 brand-new recipes, updated mashing 

guidelines, and a food pairing feature. With basic brewing equipment you can duplicate 

all of your favorite beers from home. 690 yen (3,463 yen new) 

 

The Beer Trials by Seamus Campbell and Robin Goldstein  

The 250 most popular beers in the world are rated and reviewed in brutally honest, 

scientific double-blind taste tests, with each beer getting a full-page review, a down-

to-earth description and a picture of the bottle for easy identification in the store. 

Original. 840 yen (4209 yen new) 

 

Craft Beer in Japan: the essential guide by Mark Meli 

The only English guidebook to craft breweries and craft beer bars in Japan. Includes 

several historical and cultural essays. 

400 yen (2000  yen new) 

 

Beer & Brewing Magazine x 20 

20 Issues of Beer & Brewing Magazine. Each issue includes brewing tips and advice, 

beer reviews, interviews with world-class brewers, in-depth coverage of brewing trends, 

brewing equipment reviews, beer recipes, etc. 

 

 

The Japan Beer Times x 28 

28 issues of The Japan Beer Times. Is a free English and Japanese magazine that seeks 

to support craft beer in Japan. Includes brewery information, beer news, beer reviews, 

educational columns, history, interviews, travel and more. Through cooperation and 

positive involvement, it is a partner to the growing Japanese craft-beer community. 

Free if you buy all my brewing stuff  


