(AR BB

Modern Food Science and Technology

Vol.23 No.7(% 97)

A EE# YIS A2 RERH TEE LR

%, |, URRR, TES’
(1. 2HE I RFEIE5RLFR, K M 510640) (2. 7 WM AFRAE, & S 510280)
WE: AL 28K 2 EGRREHA T HSRE AT R B TATHIAT T ZIAIR, FrEABHR ALIEARIAT T
R, FRIEPEELR T KL EQERY AR L TAET AR, PIFREE RIS AR Tk,

KA K2 ZORMT 0, OAR, B

FESHES: TQI20; SCEFRIREL: A; XEES:1673-9078(2007)07-0001-03

Using Soybean Hydrolytic Product in Beer Brewing
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Abstract: The feasibility of using soybean hydrolytic product in beer brewing was researched and the key physicochemical properties of

the fermenting liquid were detected. Results confirmed that beer yeast growth well in the broth, in which soybean hydrolytic product was added.

And the indexes for the achieved beer were according with the national standards.
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