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Study on the Effects of Alcohol Elimination by Membrane
Separation on Beer Flavor

FENG Ling-lei LU Jian and GU Guo—xian
Bioengineering College of Jiang'nan University Wuxi Jiangsu 214036 China

Abstract  The application of hyperfiltration could effectively reserve volatile flavoring substances and non-volatile
flavoring substances and eliminate most alcohol in beer alcohol content reached 0.5 % v/v for no-alcohol stan-
dard . Alcohol elimination by distilling method would produce cooking taste in beer. However alcohol elimination
by hyperfiltration could get over such defects and improve beer non-biological stability. Tran. by YUE Yang
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