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Relations of Beer Colloid Stability and Foam Quality

WANG Zhi-jian
(Handan Beer Co. Ltd. of Zhonglou Group, Handan, Hebei 056001, China)

Abstract: Beer colloid stability and foam quality were interdependent and mutually-restrained. The protein compositions in
beer greatly influenced foam stability. However, beer colloid stability was mainly dependant on protein compositions in
beer and other complex compounds. Foaming protein, isohumulone and CO, were the three main factors influencing the
formation of beer foam. Addition level, addition method, and boiling intensity of hops had evident effects on both colloid
stability and foam quality. In order to improve colloid stability and foam quality, the following points should be mentioned
in the production:  selection of raw materials;  good management of control points of production techniques; use of
stabilizer and reducer such as tannin, protease, PVVPP etc. to improve colloid stability.( Tran. by YUE Yang)
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