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A Method to Evaluate the Beer Foam Stability by Ultrasonic Vibration

HAN Yupeng'?*, WANG Jinjing'?, LI Qi"?
(1. Key Laboratory of Industrial Biotechnology , Ministry of Education, Jiangnan University , Wuxi 214122, China;
2. School of Biotechnology, Jiangnan University , Wuxi 214122, China)

Abstract: In our experiments,ultrasonic vibration and stopwatch were used to measure beer foam
stability. On the basis of single factor experiments,the central composite rotatable of surface
response analysis determined the optimized conditions of ultrasonic vibration method. The optimized
experimental condition was that the pretreatment temperature of sample was 20 C ,the ultrasonic
vibration frequency was 28 kHz,and the ultrasonic vibration time was 15 s. Meanwhile, the results
also showed the effect degree of three single factors was as follows: pretreatment temperature >
ultrasonic vibration frequency > ultrasonic vibration time. Through comparative analysis between
ultrasonic vibration method and Chinese standard methods,the results showed that the ultrasonic
vibration method could accurate and portable to detect the foam stabilities of canned and bottled
beer,and the method could be used to compare the diversities of beer foam stability.
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Fig. 1 Foam decay rate of beer sample by ultrasonic

vibration
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Table 1 Analysis the foam and total volumes of different

volume of beer samples after ultrasound vibration
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Fig. 2 Effects of pretreatment temperature on the foam

stability of beer sample
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Fig. 3 Effects of ultrasonic vibration frequency on the

foam stability of beer sample
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stability of beer sample
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Fig. 6 Head retention values of 10 canned beer samples

by stopwatch method and ultrasonic vibration
method
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