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Effects of Protease Inhibitor on Foam Stability of Pure Draft Beer

HUANG Ya-dong
Bioengineering Department of Jiangsu Food Occupational Techniques College Huai'an Jiangsu 223001 China

Abstract  Fungus protease A inhibitor containing multiple bioactive components including protein  polypeptide and
polysaccharide etc. was added in pure draft beer which could evidently improve foam stability of pure draft beer with no
adverse effects on beer sensory index and physiochemical index. Tran. by YUE Yang
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