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Influence of Harmful Microbe on the Quality of Beer and Its Control

WANG Shi- zhong, ZHOU Jian— hua and SUN Jing— tao
( Yantai Zhongce Beer, Co. Ltd., Yantai, Shandong 264001, China)

Abstract: The pemicious microbe can break the colloid balance in beer, so as to the eally muddiness and precipitation, the
off— smell appear so in beer. The pollution of the pemicious microbe should be contwled on compressed air, water source, yeast
seed, equipments, containers, environmental sanitation and so on.
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Steeping Barley with Warm Water

SHI Hai— ying and XU Wei
(Liaocheng Teachers University, Shandong 252059, China)

Abstract: Using suitable method of steeping barley and steeping barley with wam water can shoiten the time of steeping barley
in a wide range and save water without evidently impairing the quality.
Key words: brewing; sleeping barley technology; malt quality



