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Effects of UHP Processing on TBA Value and Diacetyl Content in Beer
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(1.Department of Food and Bioengineering, Zhengzhou Light Industry Institute, Zhengzhou, He'nan 450002;
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Abstract: UHP processing was applied in beer production and the relations between UHP processing conditions and beer flavor stability were
analyzed. The experimental results showed that 1. 300 MPa pressure was preferred and high pressure was unnecessary waste; 2. pressure less
than 300 MPa could advance decomposition of a -acet lactate and reduction of diacetyl and effectively reduce diacetyl content, and pressure
more than 300 MPa would prolong the reduction of diacetyl and increase diacetyl content; 3. pressure preservation time should be less than 10
min to keep the stability of flavoring substances. (Tran. by YUE Yang)
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