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Measurement of B-Glucans in Wort and Beer by Congo Red

Li Yongxian Yin Xiangsheng Gu Guoxian Lu Jian

(School of Bioengineering, Wuxi University of Light Industry, Wuxi, 214036)

Abstract A spectrophotometric method for analysis of soluble B—glucan in wort and beer
and methods of experiment have been studied in this paper. 2. Oml of Bglucan (0 59mg/
L, molecular weight is 10’ 10*) mixed with 4. 0ml congo red solution ( 100mg/L in 0. IM
pH 8. 0 phoshpato buffor) forms a coloured complex. T he apparent molar absrptivity of 9.
64% 10° 9. 64% 10* L/ mol. cm goes in agreement with Beer's law. The variation and re—
covery rate by using this method are within 1. 1% 5.1% and 90.2% 98. 6% respective—
ly. T he variation is 3. 7% in detecting the soluble B—glucan in wort or beer.
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