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Application of Carrageenin in Beer Brewing

ZHANG Ling-ling

Beidachang Beer Co. Ltd. Qigihaer Heilongjiang 161000 China
Abstract The substances inducing beer non-biological turbidity include protein polyphenol substance inorganic salts
carbohydrate and some metal ions etc. Carrageenin is regarded as an ideal clarifier to beer. The addition of carrageenin in
wort 10 min before the ending of wort boiling could improve wort appearance quicken wort filtration rate save about 20
% kieselguhr consumption and 5 % water consumption and 5 % electricity consumption. The physiochemical indexes of
treated beer met relative national standards. Tran. by YUE Yang
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10min YIRE, FEX BB, FEX
FlierEitigel BHXREERIESE FHERER, FEY,
20min B, EHBEEE BREYED
5,7 (EBC) 5.5 6.0
7 pE (EBC) 0.92 1.84
BEEE (/L) 476.7 490. 2
FEIHE (%, A =600) 93.2 88.9
Fe* Ca* Cu*
3.2
24 11°P
5 4 1 6 3
15 mg/L 5% 20* 8* 3
3¢ T* 14
1.0~1.5 mg/L 11°P 200 mL 1*
2% 3% 444 400 mL 1#
2# 5 mg/L 3
3 15 mg/LL 4 £3 ERETREEE
25 mg/L KT fE] mE K # mE R R
10 min 3 500 mL (d st o0% st 3FE TR 14°@
| 1 9.9 98 96 97 95 9.9
2 82 80 7.9 81 80 82
3 6.6 6.5 6.4 6.7 6.5 6.5
15 mg/L 25 mg/L 4 5.0 5.1 4.9 5.2 5.0 4.9
5 4.5 4.4 4.2 4.3 4.4 4.2
6 41 40 39 3.8 3.7 3.7
15 mg/L 7 3.6 3.4 3.4 35 3.3 3.4
3 8 3.2 33 32 32 32 31
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5.2~5.6 15 mg/L 11°P
2
Ca*
%1 EREBHEALRFETIINREXERF
R FRERA RRERRE FHAE FHEEAR FHTERENER .
%% Bhg  me/l) (B0  AR(mg/l) A (ug/100nL) REYIUERG &
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Ca™ F4 HSBEKTELES
Ca? HEALIRRR i di KinFEhg

5P 20°HE SR 3P TP 14°@

Calt 5.5 (EBC) 5.0 4.75 4.75 5.50 5.25 5.50

& h & (EBC) 0.29 0.31 0.28 0.39 0.41 0.40

BE@L/100ol) < 1.28 1.28 1.33 1.33 1.38 1.28

W%, v/v)= 4.90 5.15 4.96 4.96 4.91 4.96

Ca? LEFEWRE® o/m) 3.30 2,94 3.219 3.25 3.27 3.245

EFEkECp) = 10.90 10.93 10.92 10.95 10.89 10.95

REEE (%) 69.77 73.15 70.54 70.33 70.02 70.36

MZBE(mg/L) <<  0.048 0.053 0.062 0.050 0.045 0.057

A, n/m) 0.54 0.55 0.60 0.52 0.53 0.54

pH 4.21 4.22 4.27 419 4.19 4.20

HHAH (BU) 19 18 17 19 20 19

20 % HFFE(S) 192 202 212 227 199 201
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