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Production of & Research on Wheat Beer
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Abstract: Compared with barley malt, wheat malt, although in possession of better solubility, contained evidently higher macromolecule

nitrogen content and lower a—amino nitrogen content. Accordingly, barley malt must be added in the production to improve a—amino

nitrogen content and the filtration capability of wheat mash. Besides, rice could be added as auxiliary material at the same time with
its addition proportion less than 50 %. The optimal technical parameter were as follows: inoculation temperature for fermenting solution

was at 16 °C, the inoculation quantity of upper barm slurry as 0.5 %, the highest fermentation temperature at 20~22 °C, backup pressure

as 0.18 MPa 24 h later. When diatomite filtration machine was used in primary filtration, 200 mg/L silica gel could be added.

by YUE Yang
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