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This section contains links to recent papers, published in a number of 
Journals considered of interest to our readers. 

Journal of the American Society  
of Brewing Chemists 
Volume 66(2) 2008 

Links to the full abstracts from the papers below can be 
found at 

http://www.asbcnet.org/Journal / 

Determination of Ochratoxin A in Beer by Immunoaf-
finity Cleanup and Liquid Chromatography with Tan-
dem Mass Spectrometry. M. Omote, Y. Kitagawa, and N. 
Mochizuki. JASBC, Vol. 66(2), 2008, pp. 59-62. 

Multiplex PCR for Putative Lactobacillus and 
Pediococcus Beer-Spoilage Genes and Ability of Gene 
Presence to Predict Growth in Beer. M. Haakensen, A. 
Schubert, and B. Ziola. JASBC, Vol. 66(2), 2008, pp. 63-
70. 

Turbidimetric Titration of a Haze-Active Polyphenol 
in Beer. J. Li and K. J. Siebert. JASBC, Vol. 66(2), 2008, 
pp. 71-79. 

Preliminary Study for the Development of a Long-
Life, Continuous, Primary Fermentation System for 
Beer Brewing. T. Inoue and A. Mizuno. JASBC, Vol. 
66(2), 2008, pp. 80-87. 

Relative Bitterness of Reduced and Nonreduced Iso-
alpha-acids in Lager Beer. A. Fritsch and T. H. 
Shellhammer. JASBC, Vol. 66(2), 2008, pp. 88-93. 

Miniaturizing the Fermentation Assay: Effects of Fer-
mentor Size and Fermentation Kinetics on Detection 
of Premature Yeast Flocculation. J. C. Lake, R. A. 
Speers, A. V. Porter, and T. A. Gill. JASBC, Vol. 66(2), 
2008, pp. 94-102. 

Effect of Enzyme Pretreatments on the Determination 
of Deoxynivalenol in Barley. B. Zhou, P. Schwarz, G.-Q. 
He, J. Gillespie, and R. Horsley. JASBC, Vol. 66(2), 2008, 
pp. 103-108. 

Use of RP-HPLC-ESI(–)-MS/MS to Differentiate Vari-
ous Proanthocyanidin Isomers in Lager Beer Extracts. 
D. Callemien and S. Collin. JASBC, Vol. 66(2), 2008, pp. 
109-115. 

Identification of Antiradical Hop Compounds. P. L. 
Ting, L. Lusk, J. Refling, S. Kay, and D. Ryder. JASBC, 
Vol. 66(2), 2008, pp. 116-126. 

Protein Changes During Malting of Buckwheat. B. P. 
Nic Phiarais, B. D. Schehl, and E. K. Arendt. JASBC, Vol. 
66(2), 2008, pp. 127-135. 

Master Brewers Association of the 
Americas Technical Quarterly 
Volume 45(2), 2008 

Links to the full abstracts from the papers below can be 
found at 

http://www.mbaa.com/TechQuarterly/ 

CO(2) Recovery: Improved Performance with a Newly 
Developed System. Ulrich Buchhauser, Jadran Vrabec, 
Martin Faulstich, and Roland Meyer-Pittroff. MBAA TQ, 
Vol. 45(2), 2008, pp. 84-89 
Visual Versus Instrumental Perception of Haze—A 
Review. Karl J. Siebert. MBAA TQ, Vol. 45(2), 2008, pp.. 
90-98. 

Survey of Barley Producers in Idaho, Montana, and 
North Dakota. Paul Schwarz, Richard Horsley, and 
Karen Hertsgaard. MBAA TQ, Vol. 45(2), 2008, pp.. 99-
107. 

Preventing Solids Flow Problems at Breweries. Roger 
A. Barnum. MBAA TQ, Vol. 45(2), 2008, pp.108-114. 

Stratified Fermentation—Causes and Corrective Ac-
tions. David Kapral. MBAA TQ, Vol. 45(2), 2008, pp.115-
120. 

Solar Process Heat Generation in Breweries Consid-
ered Technologically and Financially Practical and 
Sustainable. Cornelia Stumpe and Klaus Wasmuht. 
MBAA TQ, Vol. 45(2), 2008, pp.121-123. 

Temperature Control Solutions in a Fermentation Cel-
lar. Edward A. Montgomery. MBAA TQ, Vol. 45(2), 2008, 
pp.124-126. Publication no. G-2008-0702-ABS 
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Reduction of the Quantity of Cleaning and Disinfec-
tant Solutions Used in Brewhouses and Cellars When 
Using a Newly Developed Cleaning and Disinfection 
Technology. Dr. Hans-Jörg Menger. MBAA TQ, Vol. 
45(2), 2008, pp.127-130. 

Supply Chain Planning for Regional Brewers. Nathan 
Turner. MBAA TQ, Vol. 45(2), 2008, pp.131-134. 

Brewing Science – Monatsschrift für 
Brauwissenschaft 
Fachverlag Hans Carl, Nürnberg, Germany 

Vol 61 (January/February ), 2008 

The Impact of Liquid Adjunct and Barley on Wort 
and Beer Quality. M. Yano, W. Back, and M. 
Krottenthaler. Brewing Science (Monatsschrift für Brau-
wissenschaft) Vol. 61 ((January/February ), 2008, pp. 10-
24. 

The use of adjunct is one of the most important factors 
in the beer industry, since adjunct not only influences pro-
duction variables such as quality and cost, but also has an 
influence on market sales strategy, such as pricing strat-
egy in Japan where liquor tax is assessed according to 
malt usage. Although a great deal of knowledge has been 
accumulated regarding adjuncts such as liquid adjunct (L. 
A.) and barley, not many reports have been published re-
garding special quality characteristics derived from these 
adjuncts, such as beer flavor stability. In this study, we 
have performed exhaustive research to elucidate the im-
pact of L. A. and barley on process and quality, specifi-
cally with regard to taste and flavor stability, by comparing 
wort and beer made from 100 % malt, 75 % malt with 25 % 
adjunct, and 60 % malt with 40 % adjunct, using a pilot plant 
capable of making 60 L of cold wort. No exogenous en-
zymes were used in the brews. As a result of our experi-
ments, we discovered a tendency toward improved flavor 

stability when 40% of malt was substituted for L. A. We also 
found a tendency that flavor stability decreased when 40 % 
of malt was substituted for barley. Other process and quality 
characteristics of adjunct beers are also discussed as well. 

Efficient Formation of Iso-Humulones in Aqueous Hop 
Solutions at Low Temperatures. L. Gabel, K. Glas, F. 
Jacob, A. Friess, and H. Parlar. Brewing Science 
(Monatsschrift für Brauwissenschaft) Vol. 61 ((Janu-
ary/February ), 2008, pp. 25-31. 

In this work, new cognitions on the influence of com-
mon parameters for the isomerization of humulones, such 
as the temperature, pH, storage time, the concentration of 
humulones, microbial growth and pressure in especially 
prepared aqueous hop solutions were observed. The re-
sults provided an important background for future works 
regarding the enrichment of humulones and iso-humu-
lones from aqueous solutions by using foam fractionation, 
in order to produce isomerized and nonisomerized 
marketable hop products. At low pHs between 2 and 3, 
higher isomerization rates were observed. Isomerization 
took place already at low temperatures between 8 and 10 
°C, which previously has not been observed. At higher 
pHs, sufficient isomerization was also induced, but after a 
duration of ca. 72 hours. Higher isomerization rates oc-
curred at longer storage duration of up to, e.g., 240 hours. 
Regarding the concentration of humulones in the hop 
solutions, it was found that the ratio of solved humulones 
to the formation of iso-humulones remained nearly the 
same (mostly 50 %, but at least 25 %). The ratio observed 
over a period of 240 hours continued almost unchanged, 
except for 144 hours (more than 75 %). Isomerization 
under the applied conditions took place at normal pres-
sure. A relationship between the concentration of humu-
lones and iso-humulones towards microbial growth could 
not be established, because microorganisms grew in aque-
ous hop solutions spiked with a disinfectant, as well as in 
those without disinfectant. 
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