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Quality beer starts
with quality water

The water quality used for the beer brewing process significantly
affects the brand signature and ultimately affects customer retention
and expansion.

Top fIVG reasons why feed —
water testing is important to the —
beer brewing process
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water chemical parameters that
can influence beer quality

The water quality affects the enzyme activity
in mash, minerals solubility, taste and quality
of beer, and the life of brewing equipment. ‘ (‘

pH ]

e Taste

e Flavor stability [ ‘

e Shelf life

e Free & total N
\ CONDUCTIVITY

SO, equilibrium
e Bitterness
’ * Process stability
e Product consistency

= ‘/’ e Utility operation
ALKALINITY

e Buffering capacity
e Mash pH
® Taste

*a ’ ] e Flavor stability
il
v TOTAL l‘r//

HARDNESS
CALCIU M! : ;das\fgr ;tability
MAGNESIUM * Bacterial growth

e Mash acidity
e Enzymatic activity

e Flavor stability
e Clarity (

e Malt flavor
e Bitterness

IRON
el ., — 9
e Clarity o ,
\
\ >

Improving the beer
brewing process starts
with feed water analysis

To achieve the great taste of beer, the water quality must be tested in the
various stages of the brewing process with reliable and accurate instruments.

Feed water analysis
*pH « Total iron * Sulfate
* Alkalinity  * Conductivity < Calcium
*Chloride  *Hardness * Magnesium

Wort analysis

WORT *pH * Bitterness unit
*NOPA < Beta-glucan
MALT
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Malt analysis
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*Beta-glucan *Sucrose * NOPA
* Glucose *Alpha amylase ~ +SO,
* Fructose * Diastatic power «Color

Beer analysis

* Color * Alpha amylase <Glucose < Alcohol
* Total SO, * Protein *Fructose  <lron FERM ENTATION
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Solution: Consolidated testing—
consistent quality

Thermo Scientific™ Gallery™ discrete analyzers make beer analysis easy in today’s
labs. A smart investment to perform in-house quality control from feed water to beer.
The Gallery discrete analyzers help in testing the quality, consistency, and purity of
the final product, with one easy-to-use system and low cost-per-test.
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