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Discussion on Beer Brewing by Wheat

WANG Hai-ming and WANG Zhi
He'nan Jinxing Beer Group Co. Ltd. Zhengzhou He'nan 450000 China

Abstract Wheat is the raw material for beer brewing and it mainly distributes in Eurasia and North America. Variety of wheat breeds
presents on account of different seeding seasons and different hull colors. Wheat contains abundant amylum proteins fat mineral ele-
ments and vitamin B and it is of high nutrition and economic value. The protein content in wheat is 11 %~16 % higher than that in
barley. The steeping time of wheat germ in the production is only 2/3 of that of barley with the steeping content 37 %~38 %. The ger-
minant temperature may be 17~20 C and the ending temperature achieve 60 °C. The temperature for baking is at 80 °C. Beer brewing
by wheat germ would make some changes in saccharification filtration beer flavor the application of yeast beer filtration and cool-
ing resistance of beer. Tran. by YUE Yang
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