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Acid Washing of Yeast in Breweries

WANG Hai-ming and WANG Zhi
Beer Co. Ltd. of Jinxing Group  Zhengzhou He'nan 450000 China

Abstract The yeast used in breweries has the following problems (Dcell surface covered with cold coagulum @cell ag-
glomeration (3)contamination of yeast slurry. The above problems would seriously influence the fermenting performance
of yeast and damage beer quality. Acid washing is an effective method to settle the problem because it could reduce con-
taminated bacteria quantity. Edible phosphoric acid is the best choice for acid washing and the best acid washing time is
between 1~2 h with pH value of acid washing solution as 2.2~2.4. Tran. by YUE Yang
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(BERIEREE (1980~1985)) 20 JT/t CERERIEY 2005 & (AT 96 JL/EE
(EREREED 2000 E41T 4 65 Ju/fit (MEESTERENNASEER) ) 12 Jo/ft
(MAREE) 2001 EE4ITA 70 Fo/M (i AR 0 BBk ) 6 Ju/itt
(RBRHELY 2002 EE4TA 75 Ju/ft (o EE D 35 ju/fit
(RERMEY 2003 LE&iT A 80 Jo/fit CERTEE AR 42 Ju/ft
(MABERF) 2004 EETE 80 Jo/A (MEHER) HLOXE (1980~2000 £F) 380 Ji/E
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