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Causations of Wort Turbidity & Its Main Solutions

MA Yue-quan and HU Hai-ming
(Huarun Snow Beer Jilin Co. Ltd., Jilin 132026, China)

Abstract: The causations of wort turbidity mainly cover raw materials quality (malt, rice, corn, and hops), grinding degree
of raw materials, saccharifying techniques, filtration conditions (cutter speed for mash entry, threshold opening), boiling
conditions (boiling intensity, wort pH vale and boiling time), and convolution precipitation effects etc. Its main solutions
include the following measures: improve the quality of wort and auxiliary raw materials and hops, proper control of the
grinding degree of wort and auxiliary raw materials, appropriate management of saccharifying techniques and wort filtra-
tion and wort boiling conditions, and precipitate cooling. (Tran. by YUE Yang)
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