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Effects of Bio- acidification on Beer Brewing

WANG Zhi-jian
(Handan Brewery of Zhonglou Group., Handan, Hebei 056001, China)
Abstract: Lactobacillus, extracted from malt by pure grains method or from other sources, was inoculated in wort for fer-
mentation to produce lactic acid wort, and such lactic acid wort was used to regulate saccharifying mash or wort pH value
(addition level about 2 % of mash solution quantity). The use of bio-acidification could make up the defect of uneven raw
materials quality ( when the residual alkalinity in water for brewing use was high, malt dissolution was uneven, and the
grinding quality was bad, the effects of bio-acidification was especially satisfactory), prevent the adverse effects induced by

other additives, and save prodution cost. It was a simple and effective measure to improve beer quality. (Tran. by YUE
Yang)
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