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Application of Tannin in Beer Brewing

HU Peng—gang' and LIU Qiang?
(1.Chemistry & Bioengineering College of Guizhou Industry University, Guiyang, Guizhou 550003;
2. Guizhou Waterfall Beer Group Co. Ltd., Guiyang, Guizhou 550002, China)

Abstract: The addition of highly purified tannin in beer brewing could effectively remove sensitive proteins, metal ions and most of the

polyphenol substances in beer, reduce beer turbidity, improve colloid stability of beer, and prolong beer shelf life. The experiment indi-

cated that the optimal time for tannin addition was during beer filtration with the optimal addition quantity as 20 mg/L. The experi-

ments also proved that tannin was the best stabilizer for beer non-biological stability and beer taste stability. Tran. by YUE Yang
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