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0.05mg/L
60°C

Abstract The zingibain obtained by UF can have beer
clarified.  The optimal concentration of zingibain
for beer clarification was 0.05mg/L and the
pretreatment temperature was 60°C. The ginger
juice did not clarify beer.

Key words ginger proteinase(Zingibain); ginger juice; beer
clarification
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