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Application of Corn Syrup in Beer Production

YUE Chun, HUANG Zhen-hua and LAI Xin et al.
(Biochemistry Department of Nanyang Technical Institute, Nanyang, He'nan 473004, China)

Abstract: The application of three—stage liquidation method in beer production with the volume ratio of wort (12 P) and corn syrup
(12°P) as 1:2 could increase the utilization rate of raw materials and reduce production cost. The procedures were as follows: after
three—stage liquidation and cooking, the temperature dropped at 80~90 C, then addition of 0.2 % a—amylase and 0.2 % CaCl,, pH
value adjusted to 6.0~6.5, then 30 min liquidation and 10 min boiling, then cooling till the temperature dropped at 80~90 °C, and ad-
dition of 0.3 % o—amylase for 30 min liquidation. During saccharification, addition of 0.2 % saccharifying enzyme and 0.1 % bran husk
could increase the content of a—amino nitrogen. The primary fermentation period was 5d and fermentation temperature at 10 °C,addition
of yeast liquid was 6 %. The use level of malt could be reduced to 33 %. (Tran. by YUE Yang)
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