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Preliminary Research on Reducing Acetic Acid Content in Beer

LIU Jing LI Qi and GU Guo-xian
Key Lab of Industrial Biotech of Education Ministry of Southern Yangtze University Wuxi Jiangsu 214036 China

Abstract The acetic acid in beer mainly came from malt and the fermentation process. Acetic acid contents varied greatly

with changes of malt variety and malt preparation techniques. The increase of wort concentration and wort pH value would

lead to the increase of acetic acid content. In addition the effects of fermentation on acetic acid content were especially

obvious. In prior fermentation stage acetic acid content decreased constantly and reached the lowest value in late fermen-

tation stage  and then it turned to increase slowly and became stable eventually. Besides prolonging boiling time and

strengthening boiling intensity could greatly decrease acetic acid content on the premise that wort quality was guaranteed.

The operation of air-washing was also a evident measure to reduce acetic acid content in wort. Tran. by YUE Yang

Key words beer acetic acid malt fermentation boiling

F1 M EAREFHHZKE

iH g (mg/L)
JARAFAL T BRIA, ST
IR (39 (L 175
J i R 100~280
" ST 30~40
100 [2] %/1’%@%5 <25
F i 200~420 mg/100 g 453 %

1.1
1.1.1

2005-01-24
1981~



58 2005 7 133 - LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.7(Tol.133)
R2 FEFFHEMEFTZRIENE

B MR IR RIERRIECE
(min) (LAZ&1F, mg/L) (%)
0 78. 12 /
40 38. 90 63.9
60 21.24 72.8
80 18. 76 76.0
100 17. 10 78. 1
1.1.2 120 16. 28 79.2
12 %3 TREEHBEMETCEBRAENE
’ N E T BRI SRR
’ (%) (LLZRE, mg/L) (%)
0 78.12 /
4.1 48. 83 37.5
7.1 46. 90 40. 0
9.2 44. 69 42. 8
12.0 38. 62 50. 6
18.5 30. 35 61.1
2 JE: ARATIE) 40 min,
2.1 60 min
5 4
120 min
1 20 mg/L
600 80 % 3
j?;( 500 |
£ 400 |
%%‘a 300 |
®S 200
%E" 100
‘r 0 1 1 1 1
= §F £ 5 © g
& 4 & ¥ 1] =
= B OR
L
1
60 min
1 2.3 pH
5 5 pH5.11 5.17
5.30 5.40 5.47 5.60 5.70
11 C
2 3
2.2 ~ 50T
40-120 min o |
Bl 8 %~12 % m 40 min i e
60 min 80 min 100 min 120 min paa % 40 1
35% 12°P 3 Ll
2
30 \ \ \ \
3 7 8 9 10 11 12 13
2 40 min IR (° P)

63.9 % 2



59

(Y
= s L
ﬁ:h 60
i K
;ﬂ{]% 50
=
S a0k
30 L L 1 |
5 5.2 5.4 5.6 5.8
41 (pH)
3 pH
2 )
8P 12°P
35.2 mg/L 45.2 mg/L 28.4 %
3 pH
pH 5.11 5.69
35.3 mg/L 66.9 mg/L. 1 (89.5 %)
pH pH
CO,
pH
pH
pH
2.4
12°P 11 C
4
2
o 2
g% -
] N
=
30 ‘ E—
0 2 4 6 8 10 12 14
R E] CdD
4
5d
CO,
CO,
3d 0

25

-

|ETHT |||l| iy

R4 ERRENIBREBZI

IR 1 2 3
AP T 208 25 (mg/L) 87.35 78.69 81. 32
MRS 285 & (mg/L) 52. 81 53. 87 53. 50
LIRIER R (%) 39.5 31.5 34.2
LRV EAR R (%) 35. 1
35.1 %
[1] ) [M].
1996.
[2] ) [J]. 2001,
107(5):58-59.
(3] . [M].
1988.
(4] . [M]
1999.
[5] . [J].
1991,(5):6-8.
5 10



