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Effects of Brewing Process on the Structure of Malt Protein

JIN Pei', LI Lin', LI Bing', LIU Guo-qin'?, ZHU Yu-Kui' and LIAO Jia-ning’
(1.Light Industry & Food Science College of South China Technical Institute, Guangzhou, Guangdong 510640;
2. Guangzhou Zhujiang Beer Group Co.Ltd., Guangzhou, Guangdong 510305, China)

Abstract:The effects of brewing process on the structure and the physiochemical properties of malt protein were studied in this paper. The results
showed that protein content decreased gradually during the brewing process, secondary structure unfolded gradually, which resulted in the change
of physiochemical properties of malt protein and further influenced beer quality. From wort to fermented wort, a -helix content decreased while
random coil content increased significantly, which resulted in the decrease of hydrophobicity and sulthydryl content and the formation of high
molecular weight protein. From fermented wort to beer, secondary structure had little change, hydrophobicity and sulthydryl content obviously in-
creased, the intensity of protein subunit bands decreased, as well as part of protein bands vanished.
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