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Application of Maltol in Beer Brewing

DONG Hong- wei, WU Chun— mei and LI Yi- pin
(Hé man Jianghai Beer Industty Co. Ltd, Zhengzhou, He nan 450053, China)
Abstract: Maltol and ethylic maliol are widely used in food industries as ama— increasing agents and taste— inpmwoving agents. Their structure and
properties were intioduced and their application in dark beer and fit beer brewing was illustrated in this paper. Besides, the ways to improving the
flavour of dark beer and fruit beer and to contrwolling the bitterness and off~ flavour were also investigated. (Tran. by YUE Yang)
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