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Study on Biological Acidification of Wort

SUN Jun-yong, LI Yun, GU Guo-xian
(School of Biotechnology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Unhopped wort of beer production was used as a substrate to produce lactic acid by
lactobacillus delbruckii , and to adjust pH during brewing. The result showed that, the optimal
temperature of strain No. 5 was 42 C,and the optimal wort concentration was 14% (w/w). The
result showed that the composition of liquid media affected the lactic acid production. The ratio of
biological acidified wort and wort was about 1:40, and the acidified wort did not affect beer
{lavor.
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Fig. 1 The curve of mashing
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Fig. 2 The OD changing curves of strain No. 5 at differ-

ent temperature
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Tab.1 The effect of wort concentration on lactic acid pro-

duction by strain No. §

/ / OD /  pH
% (mg/L) (g/L)
10 0.042 0. 348 4. 83 3.63
12 0. 042 0. 404 5.25 3.58
14 0.038 0. 325 5.50 3.63
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Fig.5 The changing curve OD by strain No. 5

Tab. 2  Specifications of acidified wort by strain No.5 cul-

tured at 42 ‘C for 24hrs

/% / OD / pH owor
, , 3
(mg/L) (g/LD) E" 0.08 F
20 0. 042 0.404 5.25 3.58 ~
Q 0.06
30 0. 0564 0. 559 5. 87 3.59 b3
g 0.04 [
50 0. 0696 0.417 6.02 3.53 s
£ 002
N
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1o Fig. 6 The changing curve of diacetyl by strain No. 5
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Tab.4  The usage of different carbon sources at different 30%, 42 C 24 h,
temperature 40 m o /L, 6.
6
/C oP /(g/1) Tab. 6 The effect of yeast food on lactic acid production
42 1. 370 12. 95
1. 332 15.58 oD / /
45 0.711 8. 99 /% (g/1) (mg/L)
0. 604 10. 18 12( ) 0.284 4. 89 0. 052
N = . 14( ) 0.287 5. 66 0. 046
o 12 C © T, 0.312 5. 36 0. 044
: MRS ’
] 14%
2.6 5.57%.,
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5% 15.83%, 5% o
20%, 42 C 24 h, 5. 2.7
5 40%
Tab.5 The effect of peptone and sucrose on production of ’ pH 5. 94 5. 20,
lactic acid production 1:40 ,
/% OD / i
(g/L)
0. 489 4.23
12 1% 0. 483 4. 83 3
1% 0. 441 4.10
0.519 5. 25 57 42 C,
14 1% 0. 541 5.35 14% 57
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