Miami Area Society of

Homebrewers Meeting

April 26, 2018



Events with Ruben and Alain!

* Sprung recap

* Brew at the Zoo?

* Big Brew Day, May 5
(see next slide)




AHA Big Brew Day

e Saturday May 5

e Urban Brewers

e 8am arrival, 8:30 brew day
starts




2018 MASH Medal Update

" Hurricane Blowoff winners included Dave Kirsten (2 silvers),
Bob and Rachel Billany (1 silver), Marie Waldron (1 silver), and
Geoffrey Shideler (1 silver, 1 gold)

" National Homebrew Competition First Round winners include
Jon Britton (3 place) and Geoffrey Shideler (3™ place).

" MASH now has 21 medals for the year.
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Hogtown Brew-off and Sunshine Challenge

ntal d a '
Home Brewe@/

Comp: 05/26 Entry Window: 05/01 - 05/22 Comp: 06/30 Entry Window: 05/01 - 05/22



Walk the Wild Side (not on FL Homebrew Circuit)

Registration window: Mar 31, 2018 — June 08, 2018

Entries due by June 08, 2018
Judging Date: June 16, 2018




Treasurer's Report

Accougt/g?'ances Cash Flow YTD

ASSETS

Cash and Bank TOTAL INFLOWS 4,437
Accounts
Checking 1,805
TOTAL OUTFLOWS 3,131
PayPal Account 4,116
Cash Account 362
TOTAL Cash and OVERALL TOTAL 1,306
Bank Accounts 6,283
TOTAL ASSETS 6,283
LIABILITIES 0.00 Paid Members: 43
OVERALL TOTAL 6,283

P $76



BJCP Tasting Exam is coming up

JUNE 2
STUART, FL

3 spots available




Atomic mass: 15.999
Electron configuration: 2,6

EDUCATION SESSION

Oxygen and beer
Oxidization and beer, and best practices
Education session no. 3 of 3




TRUE OR FALSE?

Oxygen can cause
cancer in humans



TRUE! (but please don’t hold your breath, it’s a quicker death)

Indirect Route

Direct Route

When radiation reaches DNA, it causes
damage, but the DNA can repair itself.

In the presence of OXYGEN, it destroys the
DNA in a way that cannot be easily repaired.

This is called the Oxygen Enhancement Ratio.

Source: https://phys.org/news/2015-12-oxygen-cancer-
treatment.html



A FLASH REFRESHER ON OXYGEN

Nucleus

H Pauling Electronegativity Values

Valence electron

Al
1.5

V [Cr [Mn|(Fe|[Co|Ni|([Cu|Zn|Ga| Ge | As | Se | Br | Kr

Nb [Mo|Tc |Eu |Eh |Pd |Ag ([Cd [ In [Sn |§h | Te | I | Xe
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A FLASH REFRESHER ON OXIDATION

Oxidation

Compound A
loses electrons

1
\H-_ M -

H;-.ﬂ_d;}-gen H',rf-j;::gen
Electrons from hydrogen

-

Oxidizing Reduced
agent
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A REFRESHER ON YEAST RESPIRATION AND FERMENTATION
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Beer and oxidation!

Why can beer taste
musty or like
cardboard, and how
can we avoid it?

This is the takeaway!!




Perception of oxidized flavors

Table Ill: Flavors Associated with CSA and HSA

CSA Flavors HSA Flavors
Old or rotten apples Cheesy Papery/cardboardy
(acetaldehyde) (hop acids) (staling aldehydes)
Sherrylike (low levels of Hay/sagebrush/grassy Leathery/woody
acetic acid) (hop oils) (staling aldehydes)
Vinegary Soapy/goaty Sherrylike
(w/Acetobacter) (fatty acids) (low levels of acetic acid)

https://www.morebeer.com/articles/oxidation_in_beer



Example: Alcohol + O, = VINEGAR

H H H
H\|
H—C—C—0 + 0 — C O—H + HO
N\, : N
HoH |
@)
T 1™
Ethanol Acetic
acid

http://www.chm.bris.ac.uk/motm/acetic-acid/acetic-acidh.htm



The “classic” concerns. Or, COLD SIDE OXIDATION.

In the presence of alcohol and other aldehydes, oxygen creates undesirable flavors
and aroma.

= Minimize disturbance to your carboy/bucket during fermentation
= Purge all vessels/kegs with CO,
= Avoid unnecessary splashing WAIT! CO2 has oxygen in it. WHY IS THAT
= When bottling, purge bottle, and

protect that headspace!




Headspace? Make space in your head for this!

Table Il: Effect of Thermal Abuse and Headspace Air on Staling

Days to Staling

Headspace air (mL per 1/3 L) Storage at 86 °F (30 °C) Storage at 43 °F (6 °C)

0.5 60 120
1.0 40 100
1.5 20 30
2.0 5 70

https://www.morebeer.com/articles/oxidation_in_beer



The “new thinking.” Or, HOT SIDE AERATION.

= As soon as the malt is crushed, surface area exposed to air increases, and oxygen
can begin to react with the your malt.

= Oxygen can combine with lipids, melanoidins, tannins, and other elements to
produce undesirable compounds, which can stay in the wort through fermentation,
ending up in the finished beer and promoting staling.

" |[n your MASH and wort, oxygen solubility decreases with temperature, but oxidation
(and other chemical reactions) increase with temperature

= The phenols that are most responsible for giving strong aroma and flavor begin to
oxidize (lose their electrons to oxygen in the atmosphere in chemical reactions)

= Avoiding oxygen pickup during your brew day is important too!



Oxidation can impact your beer during any part of the

brewing process, so this is all about risk management

FIND WHAT WORKS FOR YOU
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MASH

ANNOUNCEMENTS

Floor is free




BoTY Competition

American Porter and Stout (20A, 20B, 20C)

Looking ahead

May: Pale Bitter European Beer (5A, 5B, 5C, 5D)
June: SMaSH Beer (single malt, single hop)
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