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Research on Sterilization of Bottled Beer

GUO Hai-ting and WU Yong-Qi
Department of Chemistry Huazhong University of Science & Technology Wuhan Hubei 430074 China

Abstract Through the comparison of the effects of flash pasteurization normal pasteurization and membrane filtration on
the freshness of bottled beer the key technical parameters and relative control modes for flash pasteurization were investi-
gated. Besides the physiochemical index and the shelf period of beer by the above three sterilization methods were also
compared. And the results indicated that beer by flash pasteurization had longer foam durability and shelf life and flash
pasteurization had the advantages such as low consumption low production cost and simple operation. Tran. by YUE
Yang
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