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Application of Conductivity on-line Monitoring during Beer Fermentation
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Abstract: In this study, the process of beer fermentation was investigated by measuring
conductivity, Moreover, online monitoring of conductivity was achieved through computer
support during beer fermentation. The results illustrated that the regularity of variation of
conductivity was demonstrated for the worts of different. Mathematical models were developed to
describe the relationship of on conductivity between reducing sugar and yeast counts.
Furthermore, the effect of wort concentration and yeast generation on conductivity was also
studied.
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Fig.1 The structure of system
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Fig. 2 Fermentation equipments of the experiment
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Fig.3 Chart of conductivity on-line monitoring

Fig. 4 Access data of conductivity
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Fig.5 Curve of conductivity of 10°Bx wort during fer-
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Fig. 6 Curve of conductivity of 11°Bx wort during fer-
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Fig. 8 Curve of conductivity of 14°Bx wort during fer-
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Tab,1 Contrast of yeast counting between experiment value

and model value

s, B MEH/ & EEX Aaxt

h #{H/ 10’/  (BERE)/ B/

(pS/cm) mL) (10" /mL) %

4 1713.31 1. 280 1. 482 —15, 84
16 1 359. 22 1. 880 2.378 —26.5
28 135873  2.960 . 2.407 18.67
40 1 309.79 3. 800 ) 4.270 —12,37
52 1304.71 4, 300 4,344 —1.02
64  1265.15  4.250 4.224 0. 62
76 1 257. 63 4,320 4.073 5.73
88 1 248. 64 4,020 3.843 4.4
100 1 238. 68 3. 860 3.531 8.53
112 1234.45 3.100 3.381 —9.05
124 1218.17 2. 600 2.713 —4.34
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