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Effects of Polyphenols on Beer Flavor Stability

MA Cao, XUE Dong-sheng, WUZI Ye-hong and YANG Zhou-hui
(Life Science Department of Taizhou University; Taizhou, Zhejiang, 317000 China)

Abstract: The effects of polyphenols on beer flavor stability were studied. The results showed that beer flavor stability was significantly relevant

to beer antioxidation and beer antioxidation was significantly relevant to polyphenols content, there was significant difference in antioxidation for

different monophenol, the antioxidation of monophenol promoted with the increase of monophenol content, and monophenol antioxidation in beer

body decreased with the extension of beer storage time, polyphenols from different source had different antioxidation, and beer produced by dif-

ferent auxilliary materials had different oxidation. The content and the compositions of polyphenols would influence beer flavor stability and ade-

quate polyphenols content could improve beer flavor stability.
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