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Development of Cactus Beer

WANG Shu-xin and ZHOU Chao
Bingzhou Occupational College Bingzhou Shandong 256624  China

Abstract “Opuntia Milpa Alta” edible cactus contains proteins mineral materials cellulose carotene and 18 kinds of amino acids.
The operation points in the production of cactus beer were as follows the addition time of cactus juice was before the boiling of sac-
charifying wort  the addition level of cactus juice was 3 %~4 %  and wort saccharifying fermentation techniques of cactus beer were
the same as that of common beer. Tran. by YUE Yang
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