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Research on the Use of Tannin in Saccharification Process of Beer

LIN lin and WANG Jia-lin
(Department of Bioengineering and Biotech,Qingdao University of Science & Technology,Qingdao,Shandong 266042,China)

Abstract: Two different kinds of tannin were added respectively in the saccharification process of beer and their effects on beer quality were
studied. The experiments showed that tannin could effectively precipitate the sensitive proteins in beer, reduce the content of macromolecule pro-
teins, and improve non-biological stability of beer with no adverse effects on barm reproduction and beer taste.
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