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Improving a— N Content of Wort by Technological Measures

KE Chang- yi
(Baoji Brewery Co. Ltd, Baoji, Shanxi 721300, China)
Abstract: a— Nis an only nitrogen source for yeast growth and reproduction. In final wort, the content of a— N is up to 160mg/ L at least. In the
process of poduction, according to the kolbach value of malt and lundin fraction of Protein and a~ N content of wort, we can use technological mea
sures, such as regulating mash bill and the pH value of mash goods and pwteolytic temperature and time, in oer to keep a— N content in the final
wort.
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