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Research Progress in Higher Alcohol Control in Beer Production
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Abstract: Higher alcohols are the main flavoring substances in beer and adequate quantity of higher alcohols could make beer with full and en-
joyable taste and improve the harmony of beer body. However, superfluous higher alcohols content would bring off-flavor in beer and is harmful
for people's health. In this paper, the research progress in the mutation of barm strains, protoplast fusion, genetic engineering breeding, and the
control of wort and fermentation techniques to reduce the content of higher alcohols was summarized.
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