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Percent Test of Yeast Slurry Recovery Treating Compound in Beer Brewing

LU Wen-ge', TAN Jie* and LEI Jian'
(1.Nanchang Asia Beer Co. Ltd., Nanchang, Jiangxi 330001
2. Food Science & Engineering Department of Nanchang University, Nanchang, Jiangxi 330029, China)

Abstract: Supersaturated ammonium sulfate, Nisin, and phosphoric acid etc. were used in the treatment of yeast slurry recovery in
beer brewing. Under the preconditions of low mortality of yeast, asepsis, harmlessness, effective sterilization, and no adverse effects on
beer taste, the optimal treating compound and its action intensity, function, treating modes and time were defined. The definitions
were as follows: 1. addition of supersaturated ammonium sulfate could result in abiosis of large amount of yeast and the mortality
achieved 10 %, besides, its addition had no effects on anaerobic bacteria; 2. addition of acidified Nisin had no effects on yeast mor-
tality and could exterminate 99 % anaerobic bacteria; 3. addition of single phosphoric acid could achieve experimental objective by
killing 99.9 % bacteria and the optimal technical conditions included 2.5 pH value, 2h action time, and supplement of phosphoric
acid 30 min after beginning.(Tran. by YUE Yang)
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