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Iron lons in Beer

ZHU Zhong-fu, ZHANG Xue-jun and MA Zhi-min
(Jinxing Beer Group Co., Zhengzhou, He'nan 450009, China)

Abstract: Iron ions could advance yeast growth and may cause beer turbidity and produce metal taste which deteriorated
beer quality on the other hand. Iron ions in beer mainly came from raw materials, equipment pipelines and beer-making
water etc. Iron ions in beer-brewing easily occurred oxidation reduction, catalytic reaction and complexing reaction, which
had adverse effects on wort saccharification, wort fermentation, and beer quality. The methods to control iron ions content
covered the following: control iron ions content in raw materials and production water, proper enhance of pH value of sac-
charifying mash solution, selection of good and strong yeast species, selection of supercell containing lower iron ions, and
selection of acid-resistant stainless containers and pipelines and anti-corrosion measures operated beforehand. (Tran. by
YUE Yang)
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