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Development of Fruity Flavour Beer
CHEN Chun— song
(Zhijiang Brewery, Zhijiang, Hubei 443200, China)

Abstract: Mixed fementation with fruit juice in the production of fuity flavour beer led to bad non— biological stability. However, tasty fuity flavour
beer with clean foam could be produced by the method of combination reference of the techniques of soda pop compound and beer brewing. (Tran. by
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