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Influence of Calcium-rich Deoxygenated Water on the
Colloidal Stability of Dilute Beer

HAO Jun-guang XIA Xuan and HE Qiang
Research Center of Qingdao Brewery Group Qingdao Shandong 266061 China

Abstract  Now the dilute beer which being produced by blending deoxygenated water with high—gravity brewing beer is very popular
in China according to the appetite preference of consumer transferring from larger to light. The ions concentration of deoxygenated water
is key to the quality of dilute beer. By adding calcium resolution to beer to imitate the producing process of dilute beer — we draw
conclusion from the result that calcium concentration acted an important role to the colloidal stability and it was necessary to pay more
attention to the ion constitution of deoxygenated water in practice.
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