2003 5 119
64 Liquor-making Science & Technology No.5 2003 Tol.119

242004

pH
pH

TS262.5 TS261.4 B 1001-9286 2003 05-0064-02

Influencing Factors of Applied Enzymes in Beer Brewing and
Their Treatment Measures

CUI Ju-hong
Anhui Guquan Beer Co. Ltd. Yicheng Anhui 242004 China

Abstract The unfavorable factors to weaken applied enzyme effects during the brewing of beer included the uneven mixed substance
which easily caused interaction and further influenced the effects of enzyme indirectly  the insolubility of substance during the initial
stage of saccharification  saccharification under comparatively higher temperature resulted in the mobility of enzyme activity and made
enzyme easier to lose activity the components and chemical constituents of enzyme and saccharifying pH value and temperature varied
in different time  ferment mash and the low temperature during beer cleaning and the inadequate pH value unfavorable to zymin ac-
tion. The addition of zymin should be adequately operated in accordance of the kinds of zymin the use quantity of zymin and the pu-
rity of zymin. Tran. by YUE Yang
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