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Development of 12 Bx Ginger Beer

KAN Jiu- fang1 and ZHANG Hua’
(1. Huifu Group, Xuzhou, Jiangsu 221000; 2 Chinese Mining Univesity, Xuzhou, Jiangsu 221000, China)
Abstract: 12 Bx wort, produced by saccharification and filtration of ginger juice and malt flour, were inoculated with beer yeast, then constant
temperature fermentation at 14 C for 7 days and at 1°C fermentation for 15 days, the concentration of beer samples was 1. 6 107 with the addition
of ethyl maltdl, and the concentration of ginger juice flavor was 5. 0x 10 °, at last tasty Ginger Beer were produced with 3.5 alcohol degree and the
concentration of the original wort 12 10.3% ( 1/ m) . (Tran. by YUE Yang)
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