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Effects of Saccharification Technology on Beer Fermentation Degree

WANG Zhi-jian
(Handan Beer Co. Ltd. of Zhonglou Group, Handan, Hebei 056001, China)

Abstract: Proper control of saccharification technology is a key factor to increase beer fermentation degree. Accordingly, different sac-
charification techniques were made in view of malt quality as follows: 1. small difference between coarse malt powder and fine malt
powder and proper grinding degree; 2. proper control of the ratio of raw materials and water (the ratio is 1:4.2 in the production of
ale); 3. pH values controlled between 5.41~5.62; 4. proper control of charging temperature and application of low—temperature sacchar-
ification techniques in the production.(Tran. by YUE Yang)
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