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The Source of Carbonyls in Beer & Its Formation Mechanism

PI Xiang-rong, HAO Jun-guang and CHEN Hua-lei
(Techniques Administration Department of Tsingdao Beer Co.Ltd., Qingdao, Shandong 266000, China)

Abstract: Carbonyl compounds are main compositions of beer aging substances. The content of different carbonyl compounds will increase
during beer storage and it would further result in different beer aging flavor. In this paper, the main source of carbonyl compounds (oxidation of
higher alcohol, Strecker degradation of amino acids, aldol condensation, degradation of hop bitter acids, oxidation of unsaturated fatty acids,and
formation of (E)-b-damascenone) and the corresponding formation mechanism were discussed.
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