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Beer Foam & The Relative Production Control Techniques

MA Ya-e
(Shenyang Huarun Snow Beer Co. Ltd., Shenyang, Liaoning 110005, China)

Abstract: The foaming protein in malt, bitter substances in hops, and CO, are the essential factors to develop
beer foam. And beer viscosity is the important factor to maintain foam stability. Effective reduce of the loss of
foam protein is the key measure to maintain the durability of beer foam and the relative production control mea-
sures are the following:(Dselection of quality barley and strict control of the humidity, temperature and time dur-
ing barley preparation;@saccharification by 50~52 °C protein decomposition with 50~60 min cessation ;390 min wort
boiling and 8 % boiling intensity ; @low temperature fermentation at 9~10 °C and late storage at O~—1 °C;adequate
control of temperature and pressure during beer filtration. (Tran. by YUE Yang)
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