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Research on New Preparation Techniques of Barley Syrup for
Beer Brewing by Holoenzyme Method

CHENG Mei-ke, SHAN Shou-shui, WANG Fang and XU Shi-ai
(Shandong Key Lab of Chemical Manufacture Engineering, Yantai University, Yantai, Shandong 264005, China)

Abstract: Barley syrup for beer brewing was produced by holoenzyme method as follows: domestic barley used as raw materials, then hydroly-
sis, liquefaction, two-phase saccharification operated. The effects of different liquefaction time on DE value and the lixiviating rate of raw mate-
rials were investigated.Besides, the degradation of starch, protein and viscous non-starch polysaccharides were studied. Barley syrup, which was
similar to common wort in compositions, could be produced by such technique and its use instead of part wort in beer brewing could also achieve
satisfactory results.
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