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Application of Vienna Malt in the Brewing of Low Gravity Light Beer

SUN Jun-yong® GONG Qing-fang' and CHU Shi-cai?
1.Bioengineering College of Jiangnan University Wuxi Jiangsu 214036 2. Maiduoli
Beer Raw Materials Co. Ltd. Yantai Shandong 264003 China

Abstract Vienna malt contained large amount of high molecular substances such as melanoid etc. The experiment of the
addition of 6 % Vienna malt in the production of low gravity light beer suggested that the method could evidently improve
beer taste soft and mellow and beer aroma and beer foaming capability with no adverse effects on beer colority. Besides
the product beer met the requirements of GB4928 and the malt was a better choice for the production of low gravity light
beer or beer of high auxiliary materials proportion. Tran. by YUE Yang
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pH 18 407 402 4.05
M (mL/INNaOH/100mL #71)  1.27 1.18 1.31
4 1969 a 2 A (mgN/L) 56 48 45
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