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Study on the brewing technology of hawthorn flavor craft beer
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(Department of Life Science and Bioengineering, Jining University, Qufu 273155, China)

ABSTRACT: Objective To explore the feasibility of hawthorn flavor beer brewing technology. Methods The
hawthorn flavor craft beer was prepared by single mash leaching saccharification, WB-06 yeast inoculation, and
fermentation and other processes with imported Australian malt, wheat malt, hops, hawthorn juice and hawthorn
powder as raw materials, pH meter was used to detect the pH, titration method was used to detect the total acid
content, and the diacetyl content and total flavone content of the finished beer were detected by o-phenylenediamine
method and iodometry method respectively, and sensory evaluation was conducted. Results The chromaticity
values were between 16-35 EBC, and total flavonoids content was more than 15 pg/mL, the content of diacetyl was
less than 0.15 mg/L, and the total acid was more than 5 mL/100 mL. Compared with the traditional wheat beer, not
only the malt fragrance and the aroma of hops could be finding in the hawthorn flavor craft beer, but also the
hawthorn fruit fragrance, the taste was light, and the bitter taste was suitable. Conclusion It is feasible to brew
hawthorn beer by adding hawthorn products in wheat beer brewing process, and better quality craft beer with
hawthorn flavor can be obtained.
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Fig.l Chart of changing trends of sugar content in appearance (n=3)
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