
There is a science to carbonating beer from a tank of CO2. How much pressure (PSI) is applied at a specific temperature will determine how much carbonation 
(volumes of CO2) your beer has. This chart will tell you where to set your CO2 gauge (PSI) depending on your desired volumes and the temperature of your beer.

Volumes of Carbon Dioxide (CO2)
Pounds per square inch (psi)
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Table Key:
Under-carbonated = 0 – 1.40 volumes CO2
Stouts and porters = 1.50 – 2.20 volumes CO2
Lagers, ales, ambers, most beers = 2.20 – 2.60 volumes CO2
Highly carbonated ales, lambics, wheat beers = 2.60 – 4.0 volumes CO2
Over-carbonated (except for certain specialty ales) = 4.1+ volumes CO2

Use this force carbonation chart at your own risk. Never
exceed the pressure rating of the carbonating vessel as
injury to yourself or others may result. This information
is provided “as is” and the author assumes no liability for
the use of the results from this force carbonation chart.


