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Review of the Research on Fruit Juice Fermented Beer

MIAO Fang ', WANG De-liang?, KANG Jian' and TANG Kun-tian®
(1. College of Life Science & Biotechs, Xinjiang University, Urumqi, Xinjiang 830046;2. China National
Research Institute of Food & Fermentation Industry , Beijing 100027, China)

Abstract: Fruit juice fermented beer is a low-alcohol beer product and it has both beer taste and fruit juice nutritions and aroma. It could meet the
requirements of all kinds of consumers. In this paper, present research status and the development of fruit juice fermented beer at home and abroad
were introduced. Especially, the key production techniques, the used fermenting strains and the special flavor of the beer were also elaborated.
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R RAREBBEME RTFMEERKESHEE (mg/L)

R3 RALBEMEA RAMREHENSE

(%)

5 4R VTR TR R i iy it gL g 25 R g Ryt gLy
2.1 3. 011 1. 566 3. 522 TR 1.534 11.725 —
DMS 0.014 — 0. 023 T 1. 934 0.123 —
1% 2. g 0.107 0.722 0. 081 ] 2 K 2.225 0.011 —
2B 1 2. 989 0. 890 12.323 E i 0. 036 0. 082 —
.= 3. 121 — 4. 125 FIEE 0.073 0. 076 0.0018
LIRS ] g 0. 702 0. 126 0. 042
EAN 2. 986 0. 030 11. 491
ST 4. 035 0. 280 10. 522 ’ ’

LR IR 1.222 0. 010 1.311
S 27. 479 0. 441 60. 401
CR T 0. 083 0. 039 0. 191
R I 0. 061 0.016 0. 333
F2 RAAEBEAMBERTSERERHNEIERES S , o
(mg/L)
WHHE R KRR Ryt Ly
TR 454. 14 6810. 54 60. 32
W4 R 138. 40 182. 56 17. 52 o
SR 313. 97 16620. 05 102. 55 5 -
Wil o — R 2447. 52 1690. 14 10. 92
AR 116. 53 246. 46 213. 38 51
¥R 69. 92 5079. 50 85. 59
R 6317. 80 4598. 52 99. 34 ’ ’ °
YR 2750. 26 122. 04 459. 02 N , , , o
[GB4927]
2 ’ : D N 5.2
. , 16620.049 mg/L, i i i
, . . , [GB4927 ] .
. TCA . 5.3
TCA Lo, ; [GB2758]( Y, ,
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