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HPLC Dynamic Analysis for Fermentative Saccharides by
Different Saccharificaion Techniques

ZHENG Xin
(Kingway Brewery Co.Ltd., Shenzhen 518019, China)

Abstracts: Saccharide is the most important substance in beer brewing. In this study, through the increasing of saccharification temperature and
the shortening of saccharification time, three saccharification techniques tests were carried out to detect the compositions of the fermentative sac-
charides. The dynamic analysis of the change of fermentative saccharides during the fermentation in the three tests was done by HPLC, which
had realized efficient monitoring of saccharide composition in beer production.
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