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Application of Wheat Malt in the Production of Low-alcoholicity Beer

ZHU Zhong-fu
Shangqiu Beer Co. Ltd. of He'nan Lanpai Group Shangqiu He'nan 476100 China

Abstract When wheat malt was used in the production of low—alcoholicity beer the following measures could reduce byproducts and

improve beer flavor and gain social benefits

addition of 30 % wheat malt 30 % barley malt and 40 % rice in beer brewing and addi-

tion of composite enzyme to improve enzyme activity increase fermenting sugar content reduce wort viscosity and increase utilization

rate of raw materials addition of silica gel in filtration to improve nonbiological stability 0.6 % use level in barm inoculation and the

technique of low temperature fermentation adopted. Tran. by YUE Yang
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