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Influencing Factors of Isomerization of a-acids of Hops

WANG Zhi-jian
Handan Brewery Co. Ltd. of Zhonglou Group Handan Hebei 056001 China
Abstract  a-acids is the main component of beer hops and also the main element for beer bitterness. The isomeric compound of a-—
acids could improve the stability of beer foam and the quality of beer. The influencing factors of isomerization of a-acids cover the
following aspects boiling time boiling methods boiling temperature boiling pressure addition level of hops and hops varieties oxy-
gen content in boiling pH values in boiling wort turbidity and the additive auxiliary materials. Tran. by YUE Yang
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