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Research Progress in Hydrophobic Polypeptides in Beer & Its Influencing Factors
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Abstract: Surface hydrophobicity is the most important property of the protein tertiary structure, It affects molecular interactions such as the com-
plexes of protein-protein, protein and lipids which are small ligands, and the interactions between other large moleculars. In recent years, the study
found that the most important substance for the formation of beer foam is foam- positive proteins which are higher surface hydrophobicity and
high-molecular-weight. Accordingly, full understanding of the function of foam-positive proteins and its hydrophobicity nature is of great theoreti-
cal and practical significance in the fields including the development of foam-positive proteins and the solution to the lack of foam for homemade
beer etc. In this paper, the research progress in hydrophobic polypetides in beer at home and abroad and its development trend and its influencing
factors were introduced.
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