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The Hazards and Influencing Factors of Beer Barm Autolysis

NIU Jianxing and WANG Jialin
(Bioengineering Department of Chemical Engineering College of Qingdao Science &
Technology University, Qingdao, Shandong 266042, China)

Abstract: Beer barm is the soul for beer fermentation and barm quality plays vital important roles in beer fermentation. Barm autolysis refers to
the process of the release of intracellular substances after the death of barm cells. Barm autolysis is inevitable in beer fermentation. In this paper,
the factors influencing barm autolysis were discussed from the angle of cells, non-biological factors, and biological factors.
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