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Investigation on the Application of Syrup in Beer Brewing by
High Concentration Techniques

HAO Jun-guang LOU Xiao—hong and WANG Juan
Scientific Research Center of Qingdao Beer Co. Qingdao Shandong 266061 China

Abstract  Beer brewing by high concentration techniques started in 1970s in the United States and Canada and now the techniques
were popular in European and American. The method had the following superiorities 1. it could improve the utilization rate of sacchar-
ifying facilities and fermentation facilities so that the production cost greatly saved 2. it could reduce energy consumption and produc-
tion cost 3. it could increase the conversion rate of sugar components 4. it could improve non-biological stability of beer and beer
quality 5. the addition of dilution water — malt exiractive  wort extractant and syrup could produce various kinds of beer products.
However the method also had the following disadvantages 1. lower utilization rate of wort 2. weakening of foaming capability and
beer stability 3. infavorable effects on beer yeast 4. longer fermentation time 5. strict requirement of water quality 6. adjustment of
raw materials saccharifying techniques and fermentation techniques required 7. professional syrup storage facilities and syrup addition
pump required for long—term production 8. unsuitable for the production of beer of high alcohol content. Tran. by YUE Yang
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