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Application of Economical Boiling Techniques to Reduce TBA Value of Beer

YU Tong-li, ZHOU Guang—tian and DONG Xiao-lei
(Food and Bioengineering Faculty of Shandong Light Industry College, Jiman, Shandong 250100, China)

Abstract: Excessive heating of wort during boiling would result in burned taste of beer. However, the applications of economical boiling
techniques——deprivation of DMS completely, adjustment of evaporation capacity, reduce of local heating of wort and reduce of beer TAB
value could not only improve beer quality but also save large amount of energy sources. The experiment indicated that TBA difference
value of traditional boiling and economical boiling was 4.2. The remarkable TBA value reduce further resulted in distinct reduce of so-
lidifiable nitrogen difference value as 0.9 mg, which improved beer taste and beer taste stability and saved 20 % steam consumption.
Tran. by YUE Yang
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