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Effects of premature yeast flocculation polysaccharide
in malt on beer fermentation
LIU Yuan-yuan' ,WANG Dong—feng'-* ;HU Wei-sheng'” SUN Ji-peng' XU Ying'
(1.College of Food Science and Engineering of Ocean University of China, Qingdao 266003 , China;

2.Fujian Sedrin Brewery Group Corporation Research Center,Putian 351111, China)

Abstract: The effects of PYF polysaccharide in malt on beer fermentation were studied.The fermentation degree,
alcohol content,the content of flavor compounds and organic acid in beer fermentation liquid were determined.
Results showed that the quantity of suspended yeast cells decreased significantly, the fermentation degree and
alcohol content decreased, the content of diacetyl and acetaldehyde increased, the content of higher alcohols,

esters,DMS and organic acids decreased.
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