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Colored Specialty Malts

LIN Yan and SHAN Lian— ju
( Qingdao Brewery Group Science and Reseach Center, Qingdao, Shandong 266101, China)

Abstract: Colored specialty malts bringed to beer the special color and flavour, their use met the consumer “s demand for dif
ferent beer styles. The types and flavours of colored specialty malts were reviewed. The differences in the range of flavours that
these malts gave to the final beer were also discussed. The information was presented regarding the roasting process, specifica
tions and uses in this paper.
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Use of Brewing Tannin in the Brewing of Beer

LI Gui- xian
( Yuhai Yinpu Beer Co. Ltd., Changchun, Jilin 130600, China)

Abstract: The material of brewing tannin is natural gallnut, it can be directly used in food and medicine by physical purifying
and it has brought into the catalogue of Chinese food additives(No. 2201) . We shifted off the formaldehyde in order to mans
facture green food— Yinpu Beer. We “ve got good effect from the test of brewing tannin increasing the beer stability.
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