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Influence of beer Polyphenol on Beer Flavor Stability

LI Qi', LI Yong-xian', ZHENG Fei-yun', SHAN Lian-ju’, DONG Jian-jun’, GU Guo-xian'
(1. Key Laboratory of Industrial Biotechnology, Ministry of Education; Southern Yangtze University, Wuxi

214036, China; 2. Research Center, Tsingtao Brewery Co. LTD, Qingdao 266101, China)

Abstract; Polyphenol was one of the most important flavor compounds of beer. The beer quality
(including non-biological stability, flavor stability and taste) was greatly influenced by the
polyphenol. But the importance of the polyphenol compounds on beer flavor stability was not
recognized enough. The polyphenol source and its influence on beer flavor stability were analyzed
in this manuscript. The mono-phenol compound, which was one part of the beer polyphenol was
determined by HPLC. It was found that some mono-phenol such as (+ )-catechin, (-)-
epicatechin, ferulic acid and quercetin had more
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Tab. 1 The polyphenol content of different raw material
P IS4 HEH
FREWAE/(mg/1) REWE/(mg/1)
INE 24.6 18.0
x* 28.7 23.2
FHF 149. 24 144. 8
Hit 2976.6 1 970. 4
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Fig. 1 The content of total polyphenol and anthocyanin

in different component of barley malt
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Fig. 2 Relationship between total polyphenol and TRAP
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Fig. 3 Relationship between total polyphenol and AA
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Fig. 4 Influence of adjunct ratio on TRAP value
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Fig. 5 Influence of adjunct ratio on AA value
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Fig. 6 The HPLC chromatogram of mixed standard

mono-phenol compound
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Fig. 8 Comparison of AA value of mono-phenol
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Tab.2 The mono-phenol content of barley malt by HPLC

R /mg
I (+)- (—)-
KA-4B 6 0.16 0.4 2.3 1.2
"y R 4.9  0.60 0. 68 5.8 8.8
H= 3.7  0.28 0.24 5.0 1.6
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Tab.3 The mono-phenol content of different kind of hop

BFREAPEHRE/mg
B|E (+)>- (—)-
Nk FER giny FHE WA
Fyia 280 441 91 / 471
FiE 400 560 162 102 133
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Fig. 9 TRAP value of different hop product
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