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Measurement of 2-thiobarbituric Acid TBA in Beer
Fu Zhaohui  Li Qi Gu Guoxian
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ABSTRACT  Beer flavor stability was an important factor concerned by researchers and brewers. In this pa-
per the method for analyzing thiobarbituric acid TBA was improved. The analysis condition was as follows

absorb wave-length was 530 nm the TBA concentration was 0.28% dissolved in 60% acetic acid the reac-
tion temperature was 60°C and the reaction time was 60 minutes. The 60% acetic acid was control. At the
same time the relationship between TBA value and aldehydes and other carbonyl compounds were discussed.
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