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Development of Tea Beer

LIU Jun LIU An—ju and LIU Ling
Biology Engineering Department of Sichuan Light Chemical Industry College Zigong Sichuan 643033 China

Abstract Bitter tea leaf malt and rice were used as raw materials for the brewing of tea beer by microzyme fermentation. Wort was
added into the distilled liquid of bitter tea with the optimal prescription as bitter tea:wort=1:40 and the steeping temperature at 80~90
°C and steeping time for 30 min. Then conventional beer brewing techniques were adopted. The brewed tea beer had the unique aroma
and bitterness of bitter tea and it kept the connatural characteristics of beer simultaneously. Tran. by YUE Yang
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®1 ETHARMFMBERELFRGE S
ET%: %N
%A 1:20 1:30 1:40 1:50 1:60
WA (% ,v/v) 3.54 3.52 3.79 3.86 3.84
S (ml/100 ml) 1.98 1.96 1.99 2.64 2.63
W Z B (mg/L) 0.149 0.144 0.135 0.136 0.132
ZEAEBH(%) 0.36 0.39 0.44 0.43 0.43
5K B (BU) 46 38 33 24 21
& [ (EBC) 35 29 22 18 15
WHRHE(s) 177 180 203 208 225
WHEKES WIRBH , HRE MR BH , HARR WK B, FE4F WK B AN, HE WK MM, HHF
s X B LRy X BORY K BURY Z;%Eﬁﬁ%*mﬁ zm‘%ﬁmﬂmg
P FEYVR . BEEFR, XETYUB FEEET, REFURB. BLEEFY AXEBHLFVER, XER.BEEVS,
HRE,BED HORE, RO B,EwRER, KD HHREER, KO ERBR, KO
®2 BRBEMNFUREREAEFENEE
BREEE(TC)
A 60 70 80 90 100
EH(%.v/v) 3.87 3. 89 3.86 3.80 3.75
S8 (ml/100 ml) 2.48 2.49 2.38 1.97 1.98
W B{mg/L) 0.133 0.135 0.134 0.138 0.141
ZEAR%) 0.44 0.45 0.46 0.44 0.41
5% (BU) 21 20 29 35 47
0 (EBC) 13 15 19 23 40
HFe (s) 207 208 208 205 203
bioks $1F-3 XA, HAF WIRE A, HEAF Ao TR A, AR ALK BB, HEAF MWORBH, HARRE
P SRGETURTRE EURKFAROR  kwmes T BIRY E 9] BT
&SR 05 WEE BTXE,F BEEMEATRXE, XFTVHE. WHEEYW XFEVUE BEEFH XEFERTEESF, Y
R, RO HHRER,EN B, EWE R, RO B, EwE R, KO RE, KD
”n3 BEMEANEESERELEROER
#3263 6] (min)
la 10 20 30 40 50
B (% ,v/v) 3.89 3.87 3.87 3.84 3.86
B R (ml/100 ml) 2.42 2.43 2.40 2.38 2.35
XX Z, 8 (mg/L) 0.128 0.131 0.131 0.134 0.142
ZEAHK(%) 0.46 0.44 0.45 0.44 0.43
ek (BU) 20 24 29 32 44
£ (EBC) 13 15 19 21 27
R (s) 205 208 205 207 201
ks 3177 WIRB 4K, A WIRE LM, HHF AWIEB AP, HA WA, K WRRBH R
o e SARBRURNE % avisen Y B E 0 BV
B AO% WHEE, BTXE. ¥ HEF HRTES, XTYE BEFY XEFVUBEB WEEY RXFRTHEES. ¥
R, RO TR, HO B, &kEH, RO B, umEd ., H0 BRI, RO
3 3.3 =1:40 80~90 °C
3 30 min
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