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Production of Syrup for Low Alcohol Beer Use Only and Its Application

TU Jun-ming' QIU Chang—en' and GU Guo-xian?
1.Department of Biology of Hubei Normal College Huangshi Hubei 435002 2. Jiangnan University Wuxi Jiangsu 214076 China

Abstract The syrup for low alcohol beer use only instead of corn and rice as auxiliary materials was used in beer brewing which
could facilitate the brewing techniques and promote beer quality. The fermentation degree of the specific syrup was lower than that of
common wort and glucosidase malt syrup. Besides the syrup contained lower maltose and glucose. The syrup of low fermentation de-
gree could be prepared by twice liquefaction and then it could be applied in the brewing of qualified low alcohol beer. Tran. by YUE
Yang
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®2 fUNARRIER ®4 R E RS
HHE INETE Pk W E =g
B (%) 75 76 FHEWRE (m/m, %) 9.14
HEWH -+ RW(%) 3.56 3.86 HEWE(m/m, %) 5.10
DE {8 (%) 31.01 30.94 ARG (%, w/w) 2.05
pH 5.2 5.3 REEFE(%) 44.20
KEEHE(%) 23.46 24.87 W BE(mg/L) 0.09
a- BHE(12°P,mg/L) 7.55 4.68 SRR (1 N NaOH ml/100 ml) 1.74
HE(12°P,mg/L) 29.22 17.56 B (EBC) 0.64
& B (EBC) 6.5
% (Bus) 3.9
%3 TREBERSRAIFER (%) BRFH(S) 235
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