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New Technique for Beer Preservation——UHP (Ultra- high Pressure Processing)

ZHAO Yu-sheng and YU Ran
(Food Engineering Department of Zhengzhou Institute of Light Industry, Zhengzhou, He'nan 450002, China)

Abstract: Ultra-high pressure processing (UHP) could effectively eliminate mildew, yeasts and bacteria in food. The use of
UHP to keep microbe stability in beer and to promote beer flavor stability was analyzed in this paper. Besides, UHP and
traditional heat pasteurization were compared and the existed problems in UHP were put forward and its development trend
was predicted.
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