
What to Look for When  
Selecting a Canning Machine
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When you are making a significant capital in-
vestment in a canning line, these six tips from 
the canning experts at Wild Goose Canning 
will help you make the decision that’s best for 
your business.

1. Oxygen and light are the primary 
enemies of great beer. Everyone in the 
canning sector is actively working to reduce 
the pickup of oxygen in beer, but the best 
way we’ve found to minimize this is limiting 
the distance the beer travels. When you’re 
evaluating systems, take a look at how far 
and how long the can travels from the filler to 
the lid dropper to the seamer. If it takes two 
feet to put an end on the can before it hits the 
seamer, you’re allowing oxygen to penetrate 
your product for that amount of time. 

2. Balance affordability against reliability 
against customer service and support. As 
with all technology, consider the total cost 
of ownership, not just the purchase price. 
If something goes wrong, how long does it 
take the manufacturer to get you back up 
and running? If you’re canning 40 barrels 
and your beer has to sit in the brite tank for 
a few days while you coordinate a repair or 
upgrade, how much does that cost you? We 
specifically invest in great customer service 
and support on top of the machines them-
selves because we know how that impacts 
brewers. When a call comes in, our techs are 
tools-down and focusing on the issue until 
it’s resolved. With our team, the same guys 
who build the machines install the machines 
and troubleshoot any problems customers 
have because they have the most intimate 
knowledge of the machines. 

3. Seamers aren’t sexy but are incredibly 
important. They are your product’s last 
defense against the elements. We got our start 
with canning by designing a better seamer for 
our friends and neighbors at Upslope Brewing—
they asked us to fix theirs, but when we looked 
at it, we couldn’t, so we built them a new and 
improved seamer instead. Ours is pneumatical-
ly actuated and cam driven, allowing for very 
precise adjustment from the user. 

Just as important, users should understand 
what makes a good seam, so during an install 
we provide “seam school” training. At a bare 
minimum, you should be checking seams as 
they come off the line at the beginning, middle, 
and end of a canning run, but ideally that 
should be more like once an hour. 

Before we ship a system, we test it with 
customers’ cans and ends, and do a full seam 
cut and X-ray analysis so we’re confident that 
it will perform as promised.

We’re seeing more and more customers in-
terested in date coding. If something happens 
during a run, it can be very helpful to track 
those time and date codes back to figure out 
when and why it happened. 

4. Field upgradeability. Generally speaking, 
you should buy now for where you expect 
to be in a year or two rather than buying for 
your current production—with production 
lead times what they are, forecasting is the 
smartest strategy. But having said that, field 
upgradeability can be a strong selling point 
for certain customers. We specifically built 
our WGC 100 so that it can be upgraded to 
a WGC 250 by one of our techs on-site with 
only one day of downtime.

5. System integration. Our canning lines are 
built to work with our rinser and depalletizer, 
but they’re also built to integrate with other 
industry-standard equipment such as the de-
palletizer from Ska Fabrication. We have great 
relationships with inline labeler makers, and 
those integrate seamlessly with our machines. 

As an aside, the technology we’re seeing in 
sticker application is great—stickers that can go 
onto cans that are fully condensating. It’s come 
a long way. We’re also seeing really creative an-
swers to the high minimum orders for printed 
cans—more customers are doing partial prints, 
then stickering on those printed cans, and the 
look is gorgeous. It’s almost indistinguishable 
from full printed cans.

6. Beyond budget, think about what you 
want to drink. If you’re purchasing labeled 
cans from a third party, it’s really important 
to wash the cans before the canning line. 
When can manufacturers palletize, the cans 
are pretty sanitary. But if they’re coming off 
those pallets to be printed by a third party, the 
cans get exposed to contaminants and really 

must be pre-washed. 
Not everyone thinks 
about that, but we 
wouldn’t drink a beer 
if we couldn’t be sure 
the can didn’t have 
any debris in it. 

Below » Cans of Trauger 
Pilsner roll off the Wild Goose 
Canning WGC 250 installed 
at Neshaminy Creek Brewing 
Company in Croydon, 
Pennsylvania.
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