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Brewing of Low-sugar Light Beer

CHEN Ting-deng' NING Jing®
1. College of Biological and Environmental Engineering Zhejiang University of Technology Hangzhou 310032 2. Zhe-
jiang Changshan Wonderful Brewing Industry Co. LTD Changshan 324200

Abstract A new method of low-sugar light beer brewing was proposed in order to improve the quality
of a low-sugar beer. Two mash decoction mashing method was used for manufacturing of wort. The
70 % malt and 30 % rice were used as substrates in beer brewing. The ratio of reducing sugar to non-re-
ducing sugar in the wort was increased. The extract of brewer’ s yeast was also added in the mashing
procedure as supplementary nitrogen resource of beer fermentation resulting in a pure taste and
durable fine and smooth foam of the finished beer.
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41 mg L

Tab.1 Relationship between the physical and chemical indexes

of wort and the amounts of the hydrolyzate of brewer s yeast

118.6 mg L
7 °Bx
3 7 °Bx
7 °Bx
7 °Bx
a
7 °Bx
4. 7 °Bx

2

g kg

0 5 10 15

% 7.25  7.15  7.02 6.60

EBC 7.5 6.6 7.4 8.0

il dL .18 1.30  1.26 1.20

pH 20T 5.4 5.3 5.5 5.6

o 5.00 4.86  4.84 4.64

1:0.45 1:0.47 1:0.46 1:0.42

&« 117 148 179 202
mg L

Tab.2 Comparison of the physical and chemical indexes of worts before and after adding the hydrolyzate of brewer s yeast

pH a-
% EBC 20 C mlL dL mg L mg L
7 °Bx 7.20 5.0 5.5 1.25 160.0 620.0 1:0.50
7 °Bx 7.00 5.2 5.5 1.26 170.0 648.0 1:0.46
7 °Bx 7.15 5.3 5.3 1.30 167.0 638.0 1:0.46
7 °Bx 7.18 5.3 5.4 1.32 151.0 623.0 1:0.53
7 °Bx 6.95 6.0 5.5 1.20 150.0 622.0 1:0.52
7 °Bx 7.15 6.6 5.3 1.29 148.0 640.0 1:0.47
7 °Bx 7.02 6.2 5.4 1.27 159.0 625.4 1:0.46
7 °Bx! 7.25 5.5 5.4 1.28 117.0 512.4 1:0.45
11 "Bx? 11.30 6.7 5.6 1.29 149.0 626.7 1:0.33
1 7 °Bx 30% +70%
2 11 °Bx 40% +60%
3 3
Tab.3 Comparison of the physical and chemical indexes of three low-sugar light beers
7 °Bx ! 6 °Bx
% 2.3 1.7 3.3
% 7.2 6.0 7.8
% 62.3 55.0 85.0
pH 20T 4.4 4.3 4.0
mlL dL 1.6 1.7 -
% 0.5 0.28 -
mg L 0.10 0.20 -
BU 23 - -
EBC 4.3 6.3 6.3
g 40.0 - -
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Tab.4 Comparison of the determination results of amino acid composition of several beers
mg dL
7 °Bx 2 1 1 1 1

12.48 1.76 4.04 0.65 1.15
5.21 1.51 0.88 0.38 -
6.31 0.58 0.62 0.28 0.59
36.22 1.75 4.03 1.30 2.51

- 21.45 24.67 10.48 25.52
10.04 2.82 2.78 0.42 2.66
11.58 2.47 7.73 0.87 8.41
3.60 0.89 1.21 0.49 0.97
9.08 4.21 4.12 0.78 0.28
0.75 0.59 0.63 0.47 0.68
5.74 0.67 0.89 0.23 1.83
7.87 1.71 1.45 0.81 3.74
4.08 6.47 7.46 2.18 7.81
8.26 3.52 4.16 1.07 5.58
14.07 0.19 0.16 0.15 0.71
21.34 1.46 5.46 1.97 5.94
175.71 55.54 73.52 24.62 77.73

1 2
108.86 ] dL
175.71 mg dL .
. 12 °Bx
41.67% .
2.0%
J. 1992 3 16~19
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