2004 4 124

70 Liquor-making Science & Technology No.4 2004 Tol.124
056001
1
2 50C 70°C  2C/h 3
4 pH 52 5 6 60~70
min 7 8 9
TS262.5 TS261.4 B 1001-9286 2004 04-0070-02

Effects of Technical Conditions on Beer Taste Stability

WANG Zhi-jian
(Handan Beer Co. Ltd. of Hebei Zhonglou Group., Handan, Hebei 056001, China)

Abstract: Reduce of oxygen content in beer is the key factor to keep beer taste stability and the relative technical operations are as
follows: 1. oxygen input quantity should be under proper control during germination process to reduce oxygen content in barley layers;
2. temperature rises from 50 °C to 70 °C during dryness process with temperature rise speed as 2 “C/h for malt preparation; 3. barley
husk saccharifying method could inhibit oxidation of beer flavoring substances; 4. pH value of mash liquid should be controlled as 5.2;
5. raw materials feeding temperature may be rose during saccharification to prevent excessive decomposition of macromolecular protein;
6. the optimal time for wort boiling is 60~70 min; 7. wort staying time in precipitating tank be shortened; 8. fermentation temperature
should be controlled; 9. effective measures practiced during filtration and bottle filling to reduce oxygen absorption as little as possible.
Tran. by YUE Yang
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