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Study on the Quality Stability of Draft Beer
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ABSTRACT In the paper the quality stability of draft beer was studied. The results showed that the
shelf life of draft beer is longer about 10% ~ 20% than pasteurized beer the foam stability of draft beer
is often decreased proteinase A in beer of poor foam stability was measured very high using specially syn-
thesized substrate the sucrase activity can keep 80% after three months and 60% after five months
adding glucose oxidase may make the concentration of glucose in beer increase abnormally and LC was
used to measure the sucrase activity in glucose oxidase added beer to increase the warming bottle temper-
ature will affect the activity of sucrase and proteinase A similarly sucrase’ s temperature resistance is
higher than proteinase A" s and sucrase activity can keep 30% at the temperature when proteinase A lose
its activity.
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