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Overseas Cognition of the Formation & the Control
of Beer Flavoring Active Esters

HAO Junguang, YIN Hua, QIAO Wanchang, YAN Peng and CHEN Hualei
(Scientific Research Center of Qingdao Beer Group, Qingdao, Shandong 266061, China)

Abstract: Volatile esters, an important group of flavoring compounds in beer, are responsible for fruity aroma of beer. At present, high gravity fer-
mentation, usually performed in lager vertical cylindroconical tanks, may easily cause the unbalance among esters and further deteriorate beer
quality. A number of factors influencing ester formation have already been investigated including wort composition, aeration and fermentor design
etc. and some accomplishments have been achieved. The opitmization of these factors in breweries could effectively realize scientific control of
esters formation and beer flavor. In this paper, the relative research on biochemical reactions in the formation process of esters in beer production
was reviewed and esters controlling measures were discussed.
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