55174 454 1 4 i A A Vol. 17 No.4
2026 4E2 H Journal of Food Safety & Quality Feb. , 2026

DOI: 10.19812/j.cnki.jfsq11-5956/t5.20251014008

SIAME: IMTHL, sZHbVE, XM, 5. (R B R0 & Z e R RUFTEGHRN]. B A BRI AR, 2026, 17(4):
157-166.

SUN SQ, PENG SY, LIU HT, et al. Review of the innovation and diversification development of healthy beer [J]. Journal of
Food Safety & Quality, 2026, 17(4): 157-166. (in Chinese with English abstract).

P BRI ) BT e 2 oAb e e F 52 230k

IR, B M, XA L W0, MR, AT e
é%,’jr‘f&: 1,2,3’ 5[’:%& 1,2,3% ’ /%i;‘/l 1,2,3*
[1. A BHRAE A R SEAR S BE, R 430074; 2. S FAEY RS I A0 003, R 430074;

3. AL 2 I TR R TG, I 430074; 4. BRI BB AT S B, BRI 430022;
5. ABEIOBIEARA R, BRI 430051]

WO MR DUHMRR RO R S R SCIR TR, RO R BRI R 2 — o RS H 2R IR AN
et i At e SR PR R R R, S AT R DA M 2R ) LE DA T AR A A B o T R R R 7
1 25 WY (1 B it B S B TR XU R0 B R SR Ak, 38 ek JEURE A RN 2 BT HE A RO . AR SRR
Engineering Village Compendex, Web of Science. PubMed. H %145 H /MBI 2, & B i) A0 45 <M
beer”“fd BN healthy beer“ZREMH functional beer”ZE KR T 2015 4EF 2025 4 & FIMIE 3, MRS BEAR e

BERESCHRIEA T250A, FISENRERE N | JsURHS T2 Q Bk w48 B X NI A 502, IRV R 5 L >
PEALTH e a3 T RS TE T, TR AT A 7l 78 PP L 9% 8 DRI X DL K S 03 45 1y T T s ) 90k
:ﬂ'u&?ﬁﬂéﬁ’ﬁiﬁﬁm S WS 7 Ml P e R T R B AR e S A, A BRI £ TR Tz I
SRR U R, DhARRE AL JFURHS L2 A0

Review of the innovation and diversification development of healthy beer

u-Qi 7, i-Yang =, ai-Tao", ing’, an-Xia ",
SUN Shu-Qi'**, PENG Shi-Yang'*?, LIU Hai-Tao", XIA Ying’, XIE Yan-Xia'?*"
YANG Zi-Xi'*?, SHENG He-Xin'*?, ZHU Yuan-Min'**", YU Long-Jiang'**"
[1. College of Life Science and Technology, Huazhong University of Science and Technology, Wuhan 430074, China;
2. Key Laboratory of Molecular Biophysics, Ministry of Education, Wuhan 430074, China; 3. Hubei Engineering Research

Center for Both Edible and Medicinal Resources, Wuhan 430074, China; 4. Wuhan Hanyang Institute of Scientific and
Technological Innovation, Wuhan 430022, China; 5. Budweiser (Wuhan) Brewing Co., Ltd., Wuhan 430051, China]

ABSTRACT: Beer, with its unique taste and rich cultural connotations, has become one of the most popular
beverages worldwide. Against the backdrop of growing health consciousness and rapidly increasing demand for
premium beverages, beers emphasizing health benefits are capturing the market at an unprecedented pace. Healthy

beers build upon traditional beers by offering lower risks and enhanced functionalities, introducing various new
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products through ingredient improvements and process innovations. This review searched authoritative domestic and

international databases including Engineering Village Compendex, Web of Science, PubMed and China National

Knowledge Infrastructure, using keywords such as “beer” “healthy beer” and “functional beer”, covering papers

published from 2015 to 2025. Selected of the literature according to screening criteria for the review. The study

categorized healthy beers from the perspectives of functional positioning, ingrediented and processed innovation,

explored their development potential under trends of high-quality and personalized consumption, and analyzed

industry challenges and bottlenecked in taste balance, consumer misconceptions and market regulations. The review

also discussed future development directions to provide theoretical support for the transformation and upgrading of

the beer industry and to promote the broad application of healthy beer in the food sector.

KEY WORDS: taste; healthy beer; functional positioning; ingredient and process innovation
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Fig.4 Functional enhanced health beer
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