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Discussion on Beer Flavor Styles

GU Guo—xian
(Ministry of Education Key Biotech Lab of Jiang'nan University, Wuxi, Jiangsu 214036, China)

Abstract: Beer, as a beloved alcoholic beverage among all the nations in the world, presented multiplicity and
great discrepancy in its flavor characteristics due to various reasons. Beer flavor styles could be approximately clas-
sified into Lager Beer (featured by strong aroma and high alcohol content with slight bitterness and refreshing
taste), Ale Beer (strong and powerful beer taste), and Light Beer (featured by soft and refreshing taste, Light
Miller as the typical representative). Beer of soft style had the characteristics of harmonious taste, slight beer aro-
ma, and slight bitterness and acerbity. Beer of high alcohol content was usually produced by high temperature fer-
mentation or high temperature deoxidization with short —term brewing period and the ratio of alcohol to ester
achieved 6~8:1. However, beer of soft style usually produced by low temperature fermentation and two—pots fer-
mentation, and the satisfactory association of water and flavoring substances such as alcohol and higher alcohol
etc. finally formed soft beer taste. (Tran. by YUE Yang)
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