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Figure l: Beer Foam 

Figure 2: Beer foam -good and bad 

The importance of beer foam to the consumer cannot be overstated. It is one of the few beer analytics 

that is immediately noticed by the consumer. A good foam head is looked at favourably by the consumer, 

enhancing their beer-drinking experience and can cause a consumer to overlook some minor deficiencies 

in the beer. There is a direct correlation in the consumers mind to better quality. Beer foam is protective, 

preventing the direct contact of oxygen with the liquid beer, thereby slowing down oxidation. Beer foam, 

by its' nature enhances the beer flavour, as the aroma carried in the beer foam can define the beer. Beer 

foam also helps to reduce beer bitterness by trapping some of the bitter compounds, removing them from 

the beer liquid. Of course, too much foam on a beer can be negative in most cases, although Pilsner 

Urquell in Czech Republic has created three different pours with ever increasing foam, such that one pour 

is 100% wet thick creamy foam (called Mliko). The varying amounts of foam create different chara,+- - - in 

the beer that make each type of pour a different flavour. 









Figure 5: Beer widget for in pack foam 

Figure 6: Beer sparkler for dispense 

If there are issues with foam, the brewer can look closely at his raw materials, the type and amOunt 

used as well as process in resolving foam issues. It must be noted though, that the brewer should 

employ a systematic scientific process in changing raw materials and process in order to determine the 

exact source of the foam issues. 

By Rob Mccaig, Senior Advisor, Technical Services 



What can affect your Beer Foam? ,,FIRST KEY 

FOAM POSITIVE FOAM NEGATIVE 

RAW MATERIALS 

• Undermodified malt

• Use of wheat or barley as adjunct. Some barley

varieties exhibit better foam quality

• lsomerized hop extracts better than hop pellets which

in turn are better than whole hops for better foam

• lso alpha acids (IAA)

• Overmodified malt

• Higher friability and lower TSN

Increased adjunct

• Hop oils

Use of dried yeast reduces foam

Increased yeast generation and first generation

yeast results in lower foam quality

Parameters which increase yeast growth 

(increased DO, temp. etc) 

• Anything that adversely affects yeast health 

BREWHOUSE PROCESS 

• Wet milling

• Higher mash-in temperature, lower mash pH and

reducing mash 02 pickup

• Reduced whirlpool residency time as well as

reduced cooling time 

Protein rest 

Extended mashes 

• Use of Kettle finings 

• Higher gravity brewing 

• As the temperature difference between the Kettle

heating surface and the wort increases

YEAST AND FERMENTATION 

• Gentler yeast handling (temperature, mixing, time of 

storage)

• Daily removal of yeast, yeast removal before cooling

Lower fermentation temperature

Pitching with lower viability yeast 

Low wort DO 

• Fermenter overfoaming

Stirred fermentation 

Rapid cooling after fermentation

AGEING/STORAGE 

• Shorter run or ageing 

• Colder run temperatures 

• Reduced handling or transfers

• Use of nitrogen on transfer

• Lower exit temperature from centrifuge

• Membrane filtration better f than DE filtration

• Soft carbonation (ie natural carbonation better

than use of carbonator)

• Addition of 0-2 ppm zinc

• Use of nitrogen/CO2 mixes 

• Over gassing on fillers 

• Use of widget 

• Use of sparklers

• Excess handling (ie transfers)

FINISHING 

• Use of tannic acid to stabilize

PACKAGING 

Aseptic packaging - no pasteurization 

Use of wetting agents or defoamers in bottle rinser or 

soaker 




