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Study on the Complexation Interaction of Tannic Acid with Gliadin

KOU Zheng—fu LIU Zuo—zhen and WU Xing—yan
State Key Laboratory of Bioreactor Engineering ECUST = Shanghai 200237 China

Abstract The influencing factors on the interaction of tannic acid as a model substance of the haze—active polyphenol in beer with
gliadin as a model sbustance of the haze—active protein in beer were studied with a spectrometic method. It was found that the con-
centration influences the mode and the ratio of complexation of tannic acid with gliadin. The lower the temperature and the longer the
time the more complete was the reaction. At low pH the complexation was low at about pH 4.0 the complexation reaction was rel-
atively complete. At low alcohol concentration the extent of complexation reaction decreased with the increase of alcohol concentration
whereas at high alcohol concentration it was the other way round.
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