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Effects of Fermentation Conditions on the Content of
Acetaldehyde and Higher Alcohols in Beer

YAN Shu-fang and YAN Fu
(Kingway Brewery Co. Ltd., Shenzhen, Guangdong 518019, China)

Abstract: Higher content of acetaldehyde and higher alcohols were the key reasons of headache after beer drinking. The ef-
fects of fermentation conditions on their content in beer were studied. The results indicated that appropriate enhance of fer-
mentation temperature in early fermentation period and the decrease of barm addition quantity could effectively reduce the
content of acetaldehyde and the decrease of dissolved oxygen quantity in wort and chief fermentation temperature could re-
duce the content of higher alcohols markedly.
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