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Organic Acids in Beer & Its Effects on Beer Flavor

WANG Zhi-jian
(Handan Beer Co. Ltd. of Zhonglou Group, Handan, Hebei 056001, China)

Abstract: Carboxylic acids (organic acids) in beer mainly come from raw materials, malt production, saccharifying wort
preparation and beer brewing. As one of the flavoring components and the important substance to barm cell formation, car-
boxylic acids are helpful for enzyme action. However, excessive fatty acid content in beer is adverse to beer flavor stability.
The contents and proportion of organic acids in beer have great effects on beer flavor. The following measures should be
practiced for the control of proper organic acids content in beer: (control of raw materials quality; @proper regulation of
water used for saccharification; @two kinds of mixed acid (lactic acid and phosphoric acid) used in the regulation of pH
value; @wort must be clear after filtration; ®strict control of the sanitary conditions for each processing procedure; ©)se-
lection of quality barm species and strict barm management. (Tran. by YUE Yang)
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