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Investigation on the Formation Mechanism and Production
Technology of Colored Special Malt

LI Zhi-hua' and WANG Jun-ying?
(1.Food & Bioengineering College of Tianjin Science & Technology University, Tianjin 300222;
2. Gujing Xuedi Beer Co. Ltd., Fuyang, Anhui 236017, China)

Abstract: Two sets of technical process for the production of colored special malt were designed through analysis and research. The
malt produced by the first technical process was russet brown in color and had strong fragrance, suitable for the production of beer in
brown or scarlet color of slight sweetness and mellow taste and strong malt fragrance. The malt produced by the second technical pro-
cess was Jet black in color and had mellow fragrance, suitable for the production of beer in jet black color and helpful for the non-
biological stability of the beer.(Tran. by YUE Yang)
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