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Changes in aroma components during beer brewing process’

Akira TAIRA, Masayoshi KINJYO, Tsuyoshi NAKAMURA, Masaru SHIMABUKURO,
Meishin UKISHIMA, Yutaka MORIKAWA, Seikichi HOKAMA, Soumatsu YAKA,
Masamitsu ARAKAKI, Masahiro ISHIKAWA, Tomoyuki KAMEYAMA, and Yasuaki MATAYOSHI

Orion Breweries LTD,
Nago-shi, Okinawa 905.

Changes in aroma components during the brewing process were observed by a gas chromatog -
raphic method.
The results were as follows;

(1) Higher alcohols and ethyl acetate were produced at the beginning of the fermentation.
Especially,i-amylalcohol was produced during fermentation, in the largest amount among aroma
components, reaching 50 ppm after 7 day.

(2) Ethyl acetate, i -buthylalcohol and »-propylalcohol were produced to a level of approxi -
mately 10~20 ppm during fermentation.

(3) Analyis of low-boiling point aroma components in commercial beer revealed that there were
much difference in contents and the rate of the components among the brands tested.

(4) The amount of dimethylsulfide reached the maximum after 4 days and then decreased with
the progress of the fermentation.

(5) Analysis of dimethylsulfide for commercial beer revealed that there were no differences
in the amount formed among the brands tested, ranging from 30 ppb to 60 ppb.

{6) The middle and high-boiling point aroma components such as isoamylacetate, ethyl caprate,
ethyl laurate, phenylethyl alcohol, ethyl phenylacetate, ethyl myristate and ethyl palmitate were

identified in the commercial beer.
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Fig. 1. Changes in the low-boiling point
aroma components during fermentation.

Fig.2. Changes in low-boiling point aroma

components  during lagering.
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Tablel. Analytical result of low-boiling aroma

components in the commercial beer.
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Fig.3. Changes in dimethylsulfide during

fermentation.

Fig.4. Changes in dimethylsulfide during
lagering.
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Table 2. Analytical result of dimethylsulfide

in the commercial beer.
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