84 2006 8 ( 146 ). LIQUOR- MAKING SCIENCE & TECHNOLOGY 2006 No.8(Tol.146)

( , 266061)
, PGA ;
PGA 90 d 10 %,
; PGA 40 mg/L
-1 30 mg/L
; i PGA; ; CPP
: TS262.5; TS261.4 A :1001- 9286 2006) 08- 0084- 04

Research on the Application of Beer Foam Stabilizers

HUANG Shu-xia, YU Jun-hong, HUANG Shu-li and DONG Jian-jun
(Scientific Research Center of Tsingtao Brewery Co.Ltd., Qingdao, Shandong 266061, China)

Abstract: The effects of foam stabilizers categories, their brands and concentration gradient on beer HRV, viscosity and
foam protein were analyzed. Besides, the effects of foam stabilizers on shelf-period beer foam stability were also studied.
The results were as follows: the addition of imported PGA and isomerised hop extract could increase HRV of beer samples
by 10 % after three months and satisfactory foam stability in shelf-period achieved; the colloid stability of isomerised hop
extract was the best of all; it was recommended that the addition level of imported PGA should be less than 40 mg/L; the
addition of hexahydro ismerised hop extract-1 (addition level as 30 mg/L) could achieve the best beer quality (soft taste
with slight bitter aftertaste) through sensory judge.
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