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Effects of Lipoxygenase on Beer Flavor Stability
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Abstract ; Lipid metabolic pathway with lipoxygenase (EC1.13.11.12) as the core is an important factor influencing beer flavor. In this paper, the

basic properties and the measuring methods of lipoxygenase were introduced, the effects of raw materials and brewing technical parameters (malt-

ing and mashing) on the activities of lipoxygenase were studied, and the effects of lipoxygenase on beer flavor stability were reviewed.
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