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Optimization of Wort Boiling Technical Conditions

Guo Zefeng
(Cheerday Brewery Co.Ltd., Hangzhou, Zhejiang 311700, China)

Abstracts: The effects of wort boiling on beer quality were discussed from the following three aspects: TBA value change in wort boiling process,
the change of flocculent nitrogen in wort, and isomerization of hop a—acid.
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