Hybrid carrageenans as wort fining agents
M Saluri, M Robal, R Tuvikene
School of Natural Sciences and Health, Tallinn University, Narva mnt 29, Tallinn 10120, Estonia
Beer wort is made by heating and boiling mix of milled grain (typically malted barley with supplementary grains such as corn, sorghum, rye or wheat). During the mashing stage the grain’s enzymes (β-glucanase, amylase and others) break larger polymers (glucan and starch for example) to smaller molecules (mainly maltose) which are fermented later by yeast. The boiling takes 60…90 minutes and the hops are added twice – in the beginning of the boil to give the beer its distinctive, bitter taste and 15 minutes before the end to give the beer its unique smell. Boiling sanitizes the wort, but unwanted polypeptides and/or tannin complexes also dissolve in water, causing haziness and potential fouling of the beer.1
To remove unwanted substances from wort, fining agents are added about 5…10 minutes before the boiling end. The wort is cooled rapidly after the end of boiling and the haze forming substances precipitate out of solution.2 The active part of the fining agents is usually kappa-carrageenan – a linear sulfated polysaccharide, extracted from various red seaweeds.

In this work both iota and kappa hybrid carrageenan types were taken under consideration as fining agents for different beer worts made from various barley types. Furthermore the wort fining efficiency of the polymer’s molecular weight was taken under consideration. The turbidity or suspended particulate concentration of the beer wort was estimated nephelometrically.
It was found that undersulfated kappa-carrageenan is an effective fining agent. More sulfate groups tend to lower the fining efficiency. The latter also depends on molecular weight of the polymer.
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