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Development of Honey Beer

LU Zhu-feng', LI Jia-you' and LI Chao®
(1.College of Chemical and Biological Engineering, Jiaxing University, Jiaxing, Zhejiang 314001;
2. Lancer Chemical Engineering & Materials Center of CAS, Jiaxing , Zhejiang 314006, China )

Abstract: Through orthogonal experiments, the optimum production conditions of honey beer by using honey, rice and malt as raw material were
determined as follows: 3 %(v/v) 12.0+0.2 °P diluted honey serum filtered by 0.1 wm ultrafiltration membrane was added before the cooling of
wort, the oxygenation amount of fermenting solution was 12 mg/L, the addition level of barm was 13 x10° per litre wort, fermention temperature
was at 10 ‘C, and the cool storage time was seven days. Under the above conditions, the produced honey beer had good non-biological stability
and enjoyable flowerlike and honey smell and taste.
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