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Roles of Zinc Ions in Beer Brewing and Its Control

ZHU Zhong—fu
Shangqiu Branch Co. Ltd. of He'nan Lan Brand Beer Group. Shangqiu He'nan 476100 China

Abstract Zinc ions in beer came from malt rice brewing water and wort. Zn®* acted as catalyst in beer brewing and it combined
with amino acids into Zn— aminophenol compound. In beer brewing process zinc ions could activate enzyme and improve enzyme ef-
fects accelerate saccharification and fermentation accelerate the composition of proteins and improve protein stability abate the toxic
effects of other metal ions  advance the production of volatile and the deoxidization of diacetyl  shorten the fermentation time  and
improve beer quality. However excessive zinc ions content in beer would abate nonbiological stability of beer and damage beer quality.
pH value of mash could be decreased through the control of fermentation and saccharification. Then addition of small amount of malt
and adequate amount of ZnCl, ZnSO, and yeast nutritious salt etc. could effectively realize the control of Zn?" concentration and make
the concentration suitable for beer brewing. Tran. by YUE Yang
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