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Effetcts of Phytic Acid on Beer Colority Stability under UHP

ZHAO Yu-sheng and YU Ran
(Food Engineering Department of Zhengzhou Institute of Light Industry, Zhengzhou, He'nan 450002, China)

Abstract: The effects of phytic acid and UHP on beer colority stability were studied by single factor test and orthogonal
experiments. The optimum techical conditions for phytic acid under UHP to maintain beer colority stability were summed
up as follows: action pressure as 400 MPa, UHP treatment for 5 min, and phytic acid concentration was 0.7 %.. Under such
conditions, beer colority was 4.229, 6.44 % decrease compared with untreated beer samples. Accordingly, phytic acid,
UHP and UHP-assisted phytic acid treatment could maintain beer colority stability effectively.
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