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Analysis of Draft Beer Foam Stability & Its Influencing Factors

YU Jun-hong, FAN Wei, HUANG Shu-li and HUANG Shu-xia
(R & D Center of Tsingtao Brewery, Qingdao, Shandong 266061, China)

Abstract: The foam stability between common pasteurized beer and draft beer were compared and its change during 3 months shelf life was in-
vestigated by China GB foam methods. The results showed that during 3 months shelf life, there was little change in foam stability for pasteur-
ized beer, however, the foam stability of draft beer decreased quickly as time passed by; storage conditions also influenced obviously the foam
stability of draft beer: higher temperature resulted in rapider decrease of foam stability for draft beer. The investigation on foam stability of draft
beer of different brands showed that poor foam stability was a common problem for all draft beer and protease A was the key factor influencing

foam stability of beer.
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