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Application of Biological Acidification in Beer Brewing

GONG Qing-fang SUN Jun-yong and GU Guo-xian
The Key Lab of Industrial Biotechnology of Ministry of Education Southern Yangtze University Wuxi Jiangsu 214036 China

Abstract  The application of biological acidification in beer brewing could effectively reduce pH value of saccharifying
mash achieve the acidification of malt saccharifying mash and wort and increase enzyme activities. Its application in
beer brewing could not only reduce production cost but also improve beer quality. However strict requirements of lacto-
bacillus and the relative techniques were necessary in its application. Tran. by YUE Yang
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