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Application of Homemade Tannin Tanbrew ® in the Brewing of
High Concentration Beer
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Abstract Homemade tannin Jilong was used in the brewing of high concentration beer with its optimal addition level as
30 mg/L. Its application could effectively absorb macromolecular sensitive proteins in wort and impurities in beer and met-
al ions advance insoluble protein precipitate in beer accelerate the sedimentation of suspended substances in beer and
improve non-biological stability and flavor stability of beer. Tran. by YUE Yang
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®1 EFHTTEAREZTHERER

TiH R 1 2 3 4
wINE (mg/L) 0 10 20 30 40
R BN, M8, BRYERE, B RBEWSEHhE, B, ERVERE, TE, BENEHhE, ¥E,
BHEEE % %8 B " e
BRYHE @) 48 50 52 56 57
EITERE #EH BEA BB B N ERE E
pH 5. 45 5.35 5. 34 5.35 5.39
B8 (mL/100mL) 2.0 2.1 2.0 2.1 2.0
Fitf5.8 (EBC) 6.5 6.7 7.1 8.7 8.9
5 (BU) 24 25 25 24 25
it £ 8 (ng/L) 83 105 108 114 118
a -FEA (wg/L) 212 216 211 212 213
Ft B E (mg/L) 620. 2 612.8 605. 6 592.9 581.5
BX 5 A%) 21.6 19.7 16.9 15.8 15.2
REX 4 B&%) 18.6 18.9 17.9 17.5 17.8
B 5 C(%) 61.2 62.8 63.7 65.6 66. 1
EHRELER 5MRELER
*3 BaEERLER
pH a- R H Xt R BE1 B2
e (mg/L) 0 30 30
30 mg/L 40 mg/L JRZITIRBE (%, m/m) 11.01 11.09 11.07
EIRAE (% n/m) 3.51 3.54 3.52
A 26% 30% PR (%, v/v) 4,84 4.88 4. 86
27% 30 % 30 mg/L HLFEME (s) 275 272 272
222 B (EBC) 0.54 0.33 0.32
11°P 4 4.5 (EBC) 5.4 5.9 5.9
7. B (mg/L) 0.034 0. 032 0.034
800 ml. 1000 ml, pll 3.98 4.01 4.01
0 10 mg/L 30 mg/L. 50 mg/L €0, 0.49 0.5 0.49
15~18 C 2.5C A R, B R, BY BR. &Y
10 min 2 ¥4 BURBOERE (EBC)
F2 FRREMATF{ERER i ik #¥1 ¥ 2
gE| X HEAE H¥1 FE2 #3 ZinE (mg/L) 0 30 30
K EEHME(EBC) 9.4 9.4 9.4 9.4 abatid:d 0.54 0.33 0.32
HT IR 8 (mg/L) 0 10 30 50 w}; E# E# E#®
LiEw R EEBC) 4.4 7.5 3.5 3.6 BE—EHE 0. 62 0. 42 0. 41
LR (mL) 580  EHIEFAM 510 420 )4 E# E¥ E#®
EHEEE(s) #7 60 2170 #5355 #4545 BEERME 0.76 0. 48 0. 47
4} 8] (min) Y7 49 Y35 448 oY IE# IE® EH#
BRI 0.94 0.56 0. 54
2 3 Y2 E# EH EH
SN 1.12 0.79 0.76
nf:3 BHMHEHXR E#¥ E#
10 min 3 BREFR 1.58 1.02 0.99
30 mg/L mpE HEAXE BHMHXR ZWHEXR
10 min
60°C 24h 0°C 24 h 2 3 SH-
4 131
3 4 3
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