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Investigation on the Determination of Coliform Group in Beer
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Abstract:  Coliform group referred to aerobic or facultative anaerobic gram-negative budless bacillus which could ferment lactose and
produce acids and CO,. However, contamination of coliform group might occur during beer brewing. Accordingly, the government had
formulated the provision that coliform group of fermented wine must be determined in the production to avoid the contamination of col-
iform group. And group—counting method, simple to operate, was applied to determine coliform group and better effects were achieved.
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