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Causations of Yeast Autolysis and Its Effects on Beer Quality

WANG Zhi-jian
Handan Brewery Co. Lid. of Zhonglou Group Handan Hebei 056001 China

Abstract The release of intracellular album clastic enzyme resulted in yeast autolysis and the causations of yeast autolysis covered 1.
yeast species 2. irrational composition of nutritional components in wort 3. application of yeast of higher generation 4. excessive ad-
dition of yeast 5. inadequate control of fermentation techniques including temperature pressure and pH value etc. 6. the recovery
time method pressure and storage conditions of yeast 7. contamination with wild microbes. The yeast autolysis would influence the
stability of beer flavor result in bitterness and acerbity of beer increase the diacetyl content in beer reduce the durability of beer
foam cause higher total acid content and pH value in beer and raise beer filtration cost. The methods to prevent yeast autolysis cov-
ered 1. selection of superior primary microbial strains 2. adequate control of yeast addition quantity and yeast generation 3. prepa-
ration of the wort with abundant nutrition and rational composition 4. operation of fermentation techniques strictly 5. strengthening the
management of yeast quality 6. intensification of sanitary management to ensure fermentation of pure species. Tran. by YUE Yang
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i = (%) (%) (x107%) (x107%) (%) (ml/100 ml) (ml/100 ml)
9# 70.2 67.1 0.25 0.14 71.7 1.80 5.7412
244 70.4 68.9 0.30 0.10 72.5 1.82 5.6991
I o4 70.7 69.8 0.26 0.09 7.3 1.74 5.3156
13% 71.4 71.0 0.27 0.09 68.4 1.72 5.8765
94 69.1 67.1 0.30 0.17 8.8 1.74 5.7819
244 69.7 67.5 0.32 0.15 71.5 1.77 6.0898
28 124 71.1 70.7 0.28 0.10 71.7 1.76 5.8719
134 7.4 70.7 0.32 0.07 72.8 1.79 5.9876
o4 70.5 67.1 0.30 0.11 65.5 1.66 6.0289
244 71.0 69.4 0.24 0.06 68.4 1.73 6.0830
3R 1o# 71.2 70.3 0.29 0.10 68.6 1.68 5.9633
134 71.5 70.7 0.32 0.13 70.4 1.68 5.3908
94 68.7 65.6 0.22 0.25 67.5 1.66 6.0517
244 69.2 66.3 0.28 0.20 68.6 1.68 6.0128
4 oy 71.4 66.9 0.24 0.15 67.9 1.70 5.5574
134 7.1 65.7 0.26 0.22 63.5 1.66 5.8962
94 69.4 67.5 0.30 0.15 69.3 1.70 6.0167
s ¥ 69.4 68.0 0.30 0.11 68.4 1.74 6.0889
124 71.4 68.6 0.18 0.12 68.9 1.67 5.9281
13 71.6 69.2 0.23 0.09 64.5 1.69 6.1798
3 B FE IR B
e 9% 248 124 138
FEBE(CT) 53 52 52 53 °
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