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The Change of Deoxynivalenol during Beer Brewing &
Its Effects on Beer Physiochemical Indexes

WANG Zhi-ping', FENG Zuo-shan', YANG Jing' , WANG De-liang>, WANG Xiao-juan' and CHEN Xu'
(1.College of Food Science, Xinjiang Agriculture University, Urumgqi, Xinjiang 830052; 2.Department of Wine-making
Engineering, China National Institute of Food Fermentation Industry, Beijing 100029, China)

Abstract: The purpose of this study was to investigate the change of deoxynivalenol (DON) contamination/level during each stage in beer and the
effects of DON change on beer physiochemical indexes. The research showed that there was serious loss of DON in the process of barley steeping
(loss of 88.6 %), DON content increased in germination and saccharification process, and there was almost no change in DON in kilning, boiling
and fermentation process. In addition, DON change would influence the germination rate of barley and result in low enzyme production and malt
extract. Besides, DON would reduce the kolbach index of protein dissolution, c—amino nitrogen and soluble nitrogen content, and increase the
viscosity and the saccharifying power, which would further result in the increase of higher alcohol content and the decrease of ester content (the
ratio of alcohols to esters increased) and finallly influence beer flavor.
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