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Fish Gelatin and Clarification of Beer

WANG Hai-ming
Jinxing Beer Group. Co. Ltd. Zhengzhou He'nan 450000 China

Abstract  Fish gelatin under low pH values could rapidly combine with beer barm into bigger granules and form precipitation at the
bottom of the containers ~ which would reduce the quantity of suspended yeast and partly sedimentate the small granules that cause
beer haze and inhibit beer filtration. The application of fish gelatin were as follows fish gelatin slowly added into acidified water with
pH values 2.4~3.0 the temperature of acidified water at 5~10 °C  then after blending the fish gelatin solution was prepared the ad-
dition level better be 5x10°~1.0x10°  if coupled with the application of negatively charged polysaccharide materials  better effects
could be achieved. Tran. by YUE Yang
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