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Development of Dark Beer by Mixing Process

ZHUANG Zhongyin and ZHOU Jianxin
(Kirin Brewery (Zhuhai) Co. Ltd., Zhuhai, Guangdong 519085, China)

Abstract: Pale beer was used as base beer and then mixed with dark beer concentrated liquid, roast-flavor concentrated liquid and caramel color
to produce dark beer. Through chromaticity test, taste test and pilot production test, the best formula was concluded. During the production of dark
beer by mixing process, the whole process should be finished within filtration stage, which could simplify technical procedures, equipment clean-
ing and barm management etc. Besides, compared with traditional brewing methods, such method was feasible with high economic benefits and
met the development trend of low-carbon economy and environmental protection.
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