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Effect of different yeasts on the chemical and sensory characteristics of craft beer

YAO Menggi', GUO Zefeng’, GUO Shixin’, ZHANG Xiaona’, XUE lie', LI Hong'*

(1.China National Research Institute of Food and Fermentation Industries Co., Ld., Beijing 100015, China; 2. Hangzhou (Qfandao Lake Beer
Co., Ltd., Hangzhou 311700, China; 3.College of Bioengineering, Tianjin University of Science & Technology, Tianjin 300222, China)

Abstract: In order to study the effect of different yeasts on the chemical and sensory characteristics of craft beer, 5 strains of Saccharomyces cerevisiac
(4 strains of top-fermentation yeast, 1 strain of hottom-fermentation yeast) were selected for hrewing fermentation, and the volatile compounds and
arganic acids were extracted and identified by headspace solid phase microextraction (HS-SPME) and ion chromatography (IC), the volatile compounds

were quantified by partial least squares-discriminant analysis (PLS-DA), and the taste of the finished beer was evaluated with electronic tongue. The
results showed that compared with bottom-fermentation yeast LS5, top-fermentation yeast (Al-A4) had faster rise speed, higher fermentation degree,
higher fermented liquid flavor substance content, and mellow ester aroma. In terms of comprehensive fermentation performance indicators, it could

be seen that the fermentation speed of strain A2 was faster, it reached the fermentation peak at the earliest, and the sensory flavor of the fermentation

broth was coordinated, which was a superior craft beer yeast with excellent fermentation performance. The strain A3 had a high fermentability of
80.87%, and the yield of ethyl acetate was 45.64 mg/1., which was a beer yeast with high fermentability.
Key words: top-fermentation; craft beer; volatile compounds; sensory analysis; PLS-DA
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Fig. 3 PLS-DA diagrams of volatis flavor compounds In different
yeast fermantation broth
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