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Influence of modified attapulgite on non-biological stability of beer

¥ Gk
SHI Jing-lue
GILIR R i 25 5 WO B R 2 B 2B A2 Be L VL5 HE% 223003)
(Jiangsu Food and Pharmaceutical Science College , Huai’an, Jiangsu 223003, China)

WE TR W GG 6 BUM At A R BUKE G 89 W T M B 5T
EEFTEOROAW AL BT LR ET KL L SR EE S
AT 3T W A B a4 BOME e AL 3R A A AT AR AL . B B R R
B R P NG Q- S E R Y Qe AL R A G = S ]
A YRR AR A RBR B B R
-k, SRAN. W OHELE 303 CF Ak 2.54 h Ak
Jo PRl RIEAR KRG ERE G EARRG TR KR
W L ARG 6 A e A 0,875 g/ L, K W BF 18] 4 25 min, I {f "%
B H) SASPL 3§ 2.0 £ 4 . H AR HFE a9 AL M4, 5 B
2RI 8L K AR R AT AT R ) 8 v,

KB EA DB T D B EE RS RN
Abstract: Report a study on the modification conditions of attapulgite
towards improving its adsorption affinity and specificity of the chill
haze protein in beer. Quantity of attapulgite added and adsorption
time used were optimized using univariate and multivariate analysis
with orthogonal parameter sets. Experiments conducted were focu-
sing on the non-biological stability, foam stability and filtration per-
formance of beer. Adsorption specificity test of the modified at-
tapulgite with the chill haze protein in beer was also presented. An
optimal condition for the modification was concluded that the attapulg-
ite be heated at 303 °C for 2. 54 h. With a quantity of 0. 87 g/L added
and an adsorption time of 25 minutes and an addition of SASPL value
about 2. 0, the modified attapulgite manifested a high affinity to the
chill haze protein in beer, improved the stability of beer significantly
leaving no adverse effect on the beer foam stability.
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Figure 1 Changes of protein partition in beer after adsorption

by different modification temperature of attapulgite
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Table 3 Analysis of variance for the fitted quadratic polyno-
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