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Research on and Application of VHG in 100- L- Scale Beer Brewing

REN Hai-bo* WANG De-liang? YANG Hai-yan'
(1.Xinjiang Agricultural University,Urumgi Xinjiang 830052; 2.China National Research
Institute of Food and Fermentation Industry,Beijing 100027,China)

Abstract: Beer yeast F was used as original strain,, then after He-Ne laser-LiCl cooperative mutagenesis and the domesti-
cation under high alcohol and osmotic pressure, a beer yeast strain with good adaptability for VHG fermentation was ob-
tained and each index of such strain after eight-generation domestication was better than that of original strain. Besides, the
mashing, fermentation and post-dilution process under high gravity brewing(18 20 P) of such strain in lab and pilot plant
(100 liters) test were investigated respectively, and the physiochemical indexes of the diluted beer (12" P)by VHG were
measured and beer taste was evaluated, the results showed that beer produced by VHG had significant ester aroma and pure
and clean taste.
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