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TOM TAT
Bia 1a mot loai thirc udng phd bién trén thé gii. Dé giam gia thanh san pham, cac
cong ty bia ¢ Viét Nam dang tim cach néng cao lugng thé liéu gao nhung van dam bao chat
luong dich nha. Nghién ctru nay khdo sat ing dung ché phim enzyme trong qua trinh niu dé
nang cao luong thé liéu gao. Két qua thi nghiém da xac dinh dugc cac thong so t6i wu sau: ty
1€ gao 45%, nong do Termamyl 0,1%, nong d§ Neutrase 0,16%, thoi gian ding tai nhiét do
dam hoa 22 phut. Dich nha thu duoc dap tmg duoc yéu cau cua qué trinh 1én men.
ABSTRACT
Beer is a popular beverage all over the world. Nowaday, in Viet Nam, all of company
are trying to increase rice adjunct ratio in mashing. In this paper, we used a-amylase and
protease enzymes in mashing to increase wort quality from mixture of malt and rice. Our
results showed optimum characteristics: 45% rice, Termamyl concentration 0,1%, Neutrase
concentration 0,16%, protein hydrolasing time 22 minus and wort quality is suitable for
fermentation.



