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Study on the fermentation process using extruded rice for beer brewing
LI Hong-jun'’ ,SHEN De-chao’, LI Cheng—hua'

(1.Shenyang Agricultural University, Shenyang 110161 ,China;2.Shandong University of Technology, Zibo 255091, China)

Abstract: A series of fermentation experiments for beer brewing using different adjuncts, the extruded and
unextruded rice, were conducted in a 100L scale equipment for comparing the differences in the fermentation
process. The experimental results showed that the a—amino nitrogen content of unextruded rice as adjunct was
lower as a whole, and the peak value of diacetyl for extruded rice adjunct technology was lower than the
unextruded rice adjunct technology, the deoxidization speed was higher, the speed of the generation-increasing
of yeast was almost the same and the peak value of yeast was higher. On the other hand, the period of beer
fermentation of the extruded rice was shortened for 1 ~2d and the production efficiency was increased. The

differences in alcohol content, bitterness valve and other indexes were not significant.
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