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DIPA2 IistZd J P 4 P 4 mg/L iron. Beer style 7 (black IPA) and 13 (imperial stout) have iron concentrations well

Fe (mg/L)

Method: Ferric iron (Fe3*) in beer is reduced to the ferrous form (Fe2*) by ascorbic acid. Ferrozine then
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Figure 5: Average Fe (mg/L) in finished beer by style



