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Beer—Spewing and Its Prevention

WANG Zhi-jian
Handan Beer Co. Ltd. of Zhonglou Group Handan Hebei 056001 China

Abstract Sudden spewing of CO, at the moment of cap opening of packed beer bottled beer or tinned beer led to the
overflow of large amount of foam. Then foamy beer flew out of containers. Such phenomenon was named beer-spewing.
The factors influencing beer spewing covered raw materials hops calcium oxalate metal ions peptide and peptide con-
taining substance. The factors influencing beer-spewing intensity included stirring and shaking temperature containers
CO, bottleneck air. The methods to prevent beer-spewing were as follows selection of quality raw materials exclusion
of the entry of metal ions into beer  elimination of calcium oxalate by precipitation method or solution method  elimina-
tion of dissolved oxygen in beer by use of antioxidant reduce of bottle neck air and proper transportation storage and
loading and unloading. Tran. by YUE Yang
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