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Main Factors Influencing the Formation of Beer Chill Haze

XIAO Dong-guang, CHEN Li-qi, XIANG Xian-chang and HOU Jing-fei
(Bioengineering College of Tianjin Science & Technology Institute, Tianjin 300222, China)

Abstract: The main factors influencing the formation of beer chill haze included iron ion, dissolved oxygen, pH value,
and CO; etc. The experiments proved that iron ion in minute quantities (0.02 mg/kg) would result in evident aging flavor
of beer and dissolved oxygen would accelerate beer oxidation and break down the stability of beer colloid and cause beer
chill haze. Multiple factors should be considered comprehensively during pH value control. Large amount of CO, was pro-
duced in beer brewing and CO, could be dissolved slowly under long-term low temperature conditions, which was helpful

for beer stability. (Tran. by YUE Yang)
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