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Application of Biotechnology in the Control of Diacetyl Content in Beer

LIU Yu-mei and TANG Jian
(Food College of Jiang'nan University, Wuxi, Jiangsu 214000, China)

Abstract: Diacetyl, as an important flavoring substance in beer, its content was an important index to control
beer quality. In recent years, lots of biotechs were widely used in beer production. Addition of a- acetolactate
decarboxylase (ALDC)  during fermentation could reduce peak value and the content of diacetyl in beer and
shorten fermentation time. The optimal use conditions were under pH value as 6 and temperature at 35~40 °C.
Magnetic immobilized ALDC application could easily realize separation of beer and ALDC with no adverse effects
on beer taste, which realized consecutive and automated production and shorten production cycle and greatly
reduce production cost. The application of LLS catalaze could advance deoxidization of diacetyl, reduce a—aceto—
lactic acid content, and prevent diacetyl content rebound. To reduce diacetyl content, enzyme engineering strains
were developed and yeast producing low diacetyl were selected for breeding, then aceto-latic acid compound

aceto —lactic

enzyme was produced to catalyze pyruvic acid and active aldehyde to develop diacetyl forebody
acid.  (Tran. by YUE Yang)
Key words: beer; diacetyl; a-acetolactate decarboxylase (ALDC); LLS catalaze
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