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Investigation on the Reasons of Sour Taste in Light Beer

LI Hua, YANG Zhaoxia and HAO Junguang

(State Key Lab of Biological Fermentation Engineering of Beer, Tsingtao Brewery Co. Ltd., Qingdao, Shandong 266061, China )

Abstract: The reasons of sour taste in light beer were summed up as follows: sour taste induced by high content of organic acids (mainly acetic

acid) which called as “true acid-induced sour taste”, and sour taste induced by beer body such as aging of beer body and low content of alcohols

and esters etc. which called as “false acid-induced sour taste’.
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