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Introduction to Polyphenol Substances in Beer

WANG Zhi-jian
(Zhuhe Road No.7 Unit 2-10, Handan, Hebei 056001, China)

Abstract: The classification and the source of polyphenol substances in beer were introduced. Polyphenol substances in beer had the properties
of oxidative polymerization, acid catalysis polymerization, complexing of polyphenol and proteins, polyphenol dissolving and dimer crack etc.
The main factors influencing polyphenol content in beer covered malt compositions, grinding methods, addition level of formaldehyde in saccha-
rification, saccharifying methods, saccharifying temperature, temperature of cleaning water, hops, separation of precipitate, wort ventilation and
storage etc. Inadequate polyphenol content in beer would have adverse effects on non-biological stability of beer, beer colority, beer taste, and
beer foam. (Tran. by YUE Yang)
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