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Progress in the Analysis of Sulfides in Beer

WANG lJia-lin and TIAN Hong-xun
( Department of Bioengineering and Tecnology , Qingdao University of Science & Technology, Qingdao, Shandong 266042, China)

Abstract: Product beer contains a small amount of sulfur compounds including non-volatile sulfides and volatile sulfides. Sulfides are important
compounds influencing beer taste and beer flavor. Adequate quantity of sulfides in beer makes delicious beer body and harmonious beer aroma.
However, excessive quantity of sulfides in beer may deteriorate beer taste and induce haze in beer as beer is under illumination or oxidation. In
this paper, the conventional analysis methods of sulfides in beer, GC, and the specific-purpose analytic method were introduced.
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