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Development of Spirulina Green Beer

HU Peng—gang' and LIU Qiang?
(1.Chemistry & Bioengineering College of Guizhou Industry University, Guiyang, Guizhou 550003;
2.Guizhou Waterfall Beer Group Co. Ltd., Guiyang, Guizhou 550002,China )

Abstract: The brewing technology conditions of Spirulina green beer were researched. The results indicated that the optimal addition
quantity of Spriulina liquid was 160 mg/L. The optimal technology of basic beer was as follows: the saccharifying temperature at 65 °C
for 30 min in the first stage, and at 72 °C for 30min in the second stage. The addition of Spirulina was carried out in clear beer after
filtration. The color of beer was decided to be green. The taste of Spirulina green beer was purer, taster, and it has obvious flavor of
Spirulina.
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