
Maximum Beer Quality
through PVPP Filtration

Beer Stabilization 
with PVPP 

Beer stabilization is an essential process in the 

brewing industry to prevent quality losses caused by ox-

idation and unwanted hazes during storage and trans-

portation. PVPP (polyvinylpolypyrrolidone) filtration is a 

proven, efficient, and sustainable method to significant-

ly and permanently enhance the clarity, freshness, and 

sensory stability of beer. By using PVPP in a targeted 

manner, breweries can consistently meet their custom-

ers’ high expectations for beer quality while also opti-

mizing the production process.

Why use PVPP for beer stabilization?

PVPP selectively binds oxidation-prone polyphenols 

without negatively impacting the taste or aroma of the 

beer. By removing these specific polyphenols, PVPP 

effectively reduces the risk of haze formation caused by 

oxidative processes. This not only preserves the visual 

quality of the beer but also improves sensory stability, 

keeping the beer fresher, clearer, and more consistent 

in taste for a longer period.

Key benefits of PVPP filtration:

•	 Extended shelf life – reduces haze and oxidation 

risks.

•	 Flavor stability – prevents unwanted taste  

changes.

•	 Effective haze reduction – clear appearance 

even after long storage.

•	 Sensory neutrality – no impact on aroma or 

mouthfeel.

•	 Sustainable – regenerable and reusable multiple 

times.
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How PVPP Filtration Works

The PVPP filtration process consists of three key steps:

1. PVPP Addition:

Regenerable PVPP is added in a controlled and pre-

cisely dosed manner after beer filtration to selectively 

adsorb polyphenols responsible for oxidation and haze 

formation. The carefully calibrated dosage ensures that 

only the unwanted compounds are bound, without af-

fecting the valuable sensory characteristics of the beer.

2. Filtration & Removal:

After the adsorption process is complete, the PVPP 

is fully removed from the beer through a subsequent 

filtration step. This ensures that no PVPP particles or 

residues remain in the final product, guaranteeing max-

imum product purity.

3. Result:

The result of PVPP filtration is a visibly clearer beer 

with significantly improved stability and extended shelf 

life. The beer impresses with consistently high quality – 

both in appearance and taste.

Technical Capacity
Batch or continuous processing possible:

•	 100 - 1,000 hl/h. This gives PVPP the flexibility to 

suit both small and large breweries.

Conclusion: Optimal Beer Quality with 
PVPP
PVPP beer stabilization is an efficient and cost-effec-

tive method that helps breweries keep their beer clear 

and consistent in flavor over the long term. Thanks to its 

targeted mechanism and regenerable use, PVPP pres-

ents an attractive and sustainable alternative to tradi-

tional stabilization techniques. Breweries benefit from 

improved product quality, lower production costs, and a 

more sustainable process design.

Find out more and take your beer quality to the next 

level – sustainably!
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