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Identification of Isomerized — a — acids in Beer by HPLC

Yang Zhaoxia Li Mei Wu Qianjun

(Technology Center of Tsingtao Brewery Co. Ltd., Qingdao 266061 ,China)

ABSTRACT A high performance liquid chromatograph (HPLC) method to identify isomerized — « — acids in beer
was described. The chromatograms and UV spectrograms of iso — a — acid, tho—iso—a— acid, tetrahydro— iso—
o — acid and hexahydro — iso — a — acid were presented respectively in the same condition. It can be used to identify
the forms of isomerized — a — acids in unknown beer samples.

Key words HPLC, identification, beer, isomerized — a — acids
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