
Relationship between Polyphenols and Beer Flavour Stability 
 
 

Dr. Patrick BOIVIN 
 
 

Scientific Director of IFBM 
7, rue du Bois de la Champelle; BP 267 ;  

F-54512 Vandoeuvre les Nancy cedex 
patrick.boivin@ifbm-qualtech.com 

Tél. +33 0(3) 83 44 88 00 ; Fax. +33 0(3) 83 44 12 90 
 
 

Paper based on a lecture given at the Chair J. De Clerck XIII, Louvain-la-Neuve, September 9th 2008 
 
 
ABSTRACT 
 
Beer quality that is depending on the processes 
(malting and brewing) and raw materials is a very 
fragile product. The flavour quality of the beer 
decreases during the storage and the challenge for the 
breweries is to maintain a fresh flavour in their product 
for about 9 to 12 months. The T2N that is the major 
contributor of oxidised, is formed during malting and 
during brewing from milling to boiling by enzymatic 
and non enzymatic oxidation of lipids. Polyphenols 
from malt and hop that have antioxidant activities 
(inhibition of Lox-1 activity, metal chelating activity, 
and radical scavenging activity), contribute to improve 
the flavour stability of beer.  


