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Research Progress on Influence Factors, Analysis Detection Technology and Control Measure for Wheat Beer Haze
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Abstract: Wheat beer haze is a key factor affecting beer appearance, sensory quality, and stability, and it is also regarded
as one of the core quality attributes in wheat beer research and production. In wheat beer, proteins and polyphenols can
form insoluble complexes through hydrogen bonding, hydrophobic interactions, and other intermolecular forces, which are
considered the main sources of haze formation. In addition, different metabolic activities of yeast during the fermentation and
storage may further influence the stability of beer haze. This article focuses on wheat beer haze and systematically reviews
the influencing factors of haze, analytical and detection techniques, as well as control measures. Future research directions
are also discussed. The aim is to provide a reference for elucidating the molecular mechanisms and formation patterns of
wheat beer haze, and to offer a scientific basis for quality improvement and process optimization.
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Fig.1  Types of haze (A), formation mechanism (B), synthetic
pathway (C), and effects of proline (D) in wheat beer
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