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Study on Organic Acids in Beer Brewing

XIANG Yang LI Qiand GU Guo-xian
Industry Biotech Key Lab of Education Ministry Southern Yangtze University Wuxi Jiangsu 214036 China

Abstract The effects of different saccharifying techniques on organic acids contents in wort were studied. Through the
change of raw materials  different auxiliary materials proportioning and the materials grinding degree  the pH value of
saccharifying water  saccharifying temperature  and saccharifying time etc. it was concluded that the organic acids in
wort mainly produced by malt respiration and enzymatic hydrolyzation almost produced no organic acid in saccharifica-
tion and there was a good linear relationship R?=0.943 between total organic acids contents and original malt titratable
acidity. The addition of hops and Ca?* during wort boiling could decrease organic acid content in wort by 10%. Tran. by
YUE Yang
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Bif 78.55 69.85 75.24 68.23 70.95 67.99 65.46 67.89
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Ca™ F4 HSBEKTELES
Ca? HEALIRRR i di KinFEhg

5P 20°HE SR 3P TP 14°@

Calt 5.5 (EBC) 5.0 4.75 4.75 5.50 5.25 5.50

& h & (EBC) 0.29 0.31 0.28 0.39 0.41 0.40

BE@L/100ol) < 1.28 1.28 1.33 1.33 1.38 1.28

W%, v/v)= 4.90 5.15 4.96 4.96 4.91 4.96

Ca? LEFEWRE® o/m) 3.30 2,94 3.219 3.25 3.27 3.245

EFEkECp) = 10.90 10.93 10.92 10.95 10.89 10.95

REEE (%) 69.77 73.15 70.54 70.33 70.02 70.36

MZBE(mg/L) <<  0.048 0.053 0.062 0.050 0.045 0.057

A, n/m) 0.54 0.55 0.60 0.52 0.53 0.54

pH 4.21 4.22 4.27 419 4.19 4.20

HHAH (BU) 19 18 17 19 20 19

20 % HFFE(S) 192 202 212 227 199 201
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