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Comparative Analysis on the Protein Components

in Beer and Beer Foam

YE Jun-hua, GU Guo-xian, LU Jian
(School of Biotechnology, Southern Yangtze University, Wuxi 214036, China)

Abstract: After separating beer foam from the several well known domestic beers, the total
protein and high molecular weight protein in the liquid from the foam and the original beer were
determined. The results showed that foam has the function of collecting proteins. The content of
HMWP in foam increased obviously, and it has a higher linear relationship with head retention
value than that in original beer. By analysing and comparing the data, we found that the
enriching ability of HMWP in foam has great differance from one brand to other brands. Based on
these results, a standard for judging beer quality was proposed.
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