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By- products in the Fermentation of Yeast and Beer Flavour

WANG Zhi- jian
(Handan Beer Co. Ltd. of Zhonglou Group, Handan, Hebei 056001, China)

Abstract: The by— products in beer brewing include higher alcohols, organic acid, diketone, esters and aldehydes and their contents are dependent

on bactenal species of yeast for fermentation, woit components and technical conditions ete. Higher alcohols make the beer full- bodied taste and

exquisite foam, but excessive higher alcohols content will destioy beer body and the flavors. The content of organic acid in beer is generally 5. 0x

107*% 1.5%x10°°. Higher content of diacetyl in beer has great effects on beer flavors due to its low threshold. And esters are the main carrying agents

for beer flavars. Among aldehydes, the content of aldehyde is the highest. And the main representatives of sulfides are hydrogen sulfide and dimethyl

sulfide which also have great effects on beer flavors. ( Tran. by YUE Yang)
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20% = 70C , .
‘ (EBC) 0.47 0.45
I e— 100C(3) ,
76~ 78C , , ’
1.2.4 (s) 158 195
9°¢C, DAB , 0. 5% ~
) (%, m/m) 2. 867 2.766
1%, 24h ; 1nc (%.m/m) 8. 10 7.97
5.5Bx , 0. 08VIPa, (%) 70. 1 68.8
0. 12MPa; 2.5Bx 12C, (EBC) 6.1 5.8
(ml/ 100ml) 1.83 1.77
pH 4.3 4.1
) CO,(% , m/ m) 0. 49 0.51
(mg/L) 0.03 0. 06
2 (50°C/ 65°C/ 77°C) (mg/L) 489 447
A(mg/L) 86.1 17.6% 94.3 21.1%
, B(mg/L) 75.8  15.5% 79.6 17.8%
, 62~ 65C p- C(mg/ L) 321.1 66.9% 273.1 61.1%
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