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" PROGRAM

AHE pH PARADOX IN THE MALTING AND THE BREWING PROCE‘:

Sunday September 5
@ENTEERTB— Registration and get together

party at Novotel, Wavre

Monday September 6
SESSION 1_ Introduction )

@EGTETRED— Welcome address

Prof. B. DELVAUX
Dean of the Faculty of Biclcgical, Agronomig
and Environmental Engineering, UCL, Be!g:uﬁ'i'/

Prof. S. COLLIN
Chairman Scientific Committee, Head of the
Brawing Department of UCL, Belgium

~DUPIRE Stéphane interbrew

m—pH total acidity and buffing capacity :

the basics and beyond.

Ir C. VERMEULEN
Brewing Department of UCL, Belgium

% Sl — BREAK
m—Water quality and residual alcalinity.

How to modify wort pH ?
DrA.J. DELANGE, usa

@EEEFEDD— pH control in the brewery.

Prof. M. MOLL, Switzertand —
o LUNCH

(SESSION 2 “'qu’i'.fng and brewing
L C ~ DELVAUX Freddy «.U.Leuven

@IEEEERT®— What pH to choose for steeping ?
Influence on mycotoxins and other
contaminants ?

Dr M. MALANDA
IFBM, France

@B Amylase and protease activities related to pH.
MSc A WILHELMSON
YTT, Finland

EEEIH) - BREAK

@HEEERTD — How does pH modify other enzymatic

activities in malt ?

Prof. G. AERTS
KaOh-St.Lieven, Belgium




Tuesday September 7

SESSION 3 Yeast and fermentation

1 PERPETE Philippe

Brewing Department of UCL, Beigium

BRIREEEY- How do fermentation concitions

(temperature, duration, yeast strain,
yeast vitality, autolysis,..) influence
beer pH in industrial production 7
How to modify beer pH still after
fermentation ?

U Prof F. DELVAUX

Center for Malting and Brewing of K.ULeyven

Belgium

@ERIED - 8ehaviour of yeast facing pH

Variations.
Prof, Ph, PERPETE
Brawing Department of UCL, Belgium

BREAK

QIRIRERT)- Yeast flocculation and yeast handling

related to pH.
Prof. G, STEWART

Heriot-Watt University, UK

EEERERLY - £cters, dincetyle and dimethylsulfide

concentrations related to fermentation pH,

Ir L. VAN NEDERVELDE

Institut Meurice, Belgium

LUNCH

SESSION 4 Colloidal and microbiologica! stabifity |

VERACHTERT Hubert & U Leuser

m- Key role of pH in the hoiling kettle.

Dr G. LERMUSIEAU

interhren ¢-Labatt, Canada

@D pH end microbialogical stability

Prof. . DERDELINCKX

Center for Malting and Brewing of k.U Leven

Belgium

BREAK

AT pH end colloidal stability.
Prof.K.J. SIEBERT

Cornell University, USA

@REEDED - Farowell dinnerat Chiteau- Fermede

Profondva?

%ﬁs’ednes&ay September 8

SESSION § - Flovour stabilty

- MAUDOUX Marc

Brawin i ]C" artment of U ICL, g‘l"C!'m

QURLSERES- How can low pH intensify
dimethyltrisulfide and §-damascenone
production through ageing !
DrL.61S

Interbrew, Belgium

LRI How can high pH control trans-2-
nonenal production through ageing !
Cardboard or bread flavour : what's
your favourite !
Dr C, LIEGEQIS

Haie Eenla Bai Bapdanin - 1€1C Ralniim
Haute Ecole Roi Baudouin - 1SIC, Belgium

- BREAK

QLIRSS How do sulphites help control beer
ageing?
DrL. GU U

University of Parto, Portugsl

@R o and Maillard reactions,
Dr . BLANK

Hegtle Research, Switzerland

= LUNCH

ON 6 Beer drinkability and conclusions |

- COLLIN Sonia

Breweing Department of UCL, Belgium

14151500

pH and beer drinkability.

Ir D, CALLEMIEN

Brewng Dapartment of UCE, Belgium
QLR Acidic beers,

Prof. H. VERACHTERT

drp idals Traveima mf 81 500
center for Malting and Brewing of KU Levven,

Balgium

- Conclusions.
Prof. . COLLIN

Brewing Depariment of UCL, Belgium




