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Evaluation of Beer Antioxidants by Electron Spin Resonance

TIAN Yu-hong , YANG Zhao-xia and WANG Shu-qian
(Technical Center of Tsingtao Brewery Co. Ltd., Qingdao, Shandong 266061 , China)

Abstract: The effects of antioxidants including sodium iso-Vc, sodium metabisulfite and polyphenol on free radicals in beer were evaluated by

electron spin resonance. Polyphenol and sodium iso-Vc could effectively inhibit the production of free radicals in the short term but were harmful

for long-term quality assurance of beer. Sodium metabisulfite had one-way inhibitory effects on free radicals and its addition level had a good

linear correlation with lag time. Commercial beer was measured and the sulfur dioxide in beer had a positive role both in the lag time value and in

freshness.
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