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The Influencing Factors of Higher Alcohols in Beer &
The Solutions to Reduce Higher Alcohols Content

CUI Yun-gian' and ZHOU Jing?
(1.Food Science & Bioengineering College of Shandong Light Industry College, Ji’nan 250100;
2. Penglai Wine Industry Co. Ltd., Penglai, Shandong 265600, China)

Abstract: Theinfluencing factors of higher alcoholsin beer included raw materials (malt, auxiliary materials proportion,
hops) , saccharifying techniques (a- amino nitrogen content in wort, fermentable sugar content, pH value, concentration,
and dissolved oxygen content) , and fermenting techniques (yeast species, yeast breeding times, yeast inoculation quantity
and yeast activity, fermentation temperature, fermentation pressure, and fermenting degree). The solutions to reduce
higher alcohols content in beer covered the followings: use of quality raw materials and quality yeast species, appropriate
saccharification and fermentation techniques, practice of low-temperature fermentation and high-temperature reduction of
diacetyl to reduce the content of higher alcohals. (Tran. by YUE Yang)
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HH & BRI SEALES BRI

(BBERBE (1980~1985)) 20 T/t (MRERE) 2006 2 (AT 120 FT/AE
(M) 2000 FE&iTE 65 o/t (RREFHETHEONESEHR) 12 o/
(RERIED 2001 F4iT% 70 FC/Ht {1 57 AR B AR ) 6 o/
(MR 2002 E41iTE 75 T/ CHEE D 35 T/
(BRI 2003 E&ITE 80 T/ CERBEREAR) 42 o/
(RERLE) 2004 E&ITE 80 JT/fit (ERERHED LA (1980~2000 4£) 380 J/E
{MERE) 2005 F£4iT4E 120 JT/3E
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