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Effects of Sulfur Compounds on Beer Flavor
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Abstract During beer brewing the transform and metabolism from methionine would produce lots of sulfur com-
pounds the distribution of which is mainly determined by yeast reducibility in fermentation. Among all the sulfur
compounds methional and dimethyltrisulfide DMTS is the two key flavoring compounds in aged beer. Methionine
could be transformed into methional and methionol by Strecker degradation or yeast metabolism. Methanethiol is an
important intermediate product of methionine by yeast metabolism and the precursor of dimethyldusulfidle DMDS

and DMTS etc. Tran. by YUE Yang
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