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Beer Spoilage Bacteria and Hop Resistance

HAO Qiu-juan DONG Cui-ying and LI Qi
Key Laboratory of Industrial Biotechnology Ministry of Education Southern Yangtze University Wuxi Jiangsu 214036 China

Abstract  The beer spoilage bacteria coveres Gram-positive bacteria such as lactobacillus and M.kristinae etc. and
Gram-negative bacteria such as Pectinatus ~ macrococci and Z.roffinosivorans etc. The hops in beer with its main compo-
nents as iso-a—acid could inhibit the activity of beer spoilage bacteria. Besides the hops had the functions of inacti-
vating enzymes in microbial body changing goal objects and inhibiting the inflow of medicine etc. The detection meth-
ods of beer spoilage bacteria covere polymerase chain reaction PCR  automatic microbial detection system AMS and
ATP method etc. Tran. by YUE Yang
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16S rRNA BS-1
1.2.3
pH
LA-2 16S rRNA 99.5 % 3.4 10 %(v/v)
Lb.collinoides LA-6 Lager
Z.raffinosivorans
1.1.2 pH 4.6 5 Yo(v/v)
Pectinatus
Hafnia protea Entero-
bater agglomerans
H.protea
pH 4.2
G-
1.1.3 pH 4.3
M.kristinae 2
M.kristinae pH 4.5
M.kristinae 21
12 3000~5000 9
1.2.1  Pectinatus 15
Pectinatus 22
Pectinatus cerevisiiphilus ~ Pectinatus frisin- o
gensis Pectinatus spp
X G+ o- o- o- o-
30 %
15~40 C pH3.5~6 45% P-
(w/w) 32C pH 4.5 o
2.3
Pectinatus spp SMMP o B- o
Pectinatus spp G G pH
Pectinatus spp pH 5.5 pH 5.2
H,S pH
122 4.3
M.elsdeni
15~37 C pH 4.1
28 C 2.8 %(v/v)
5.5 Y%(v/v)

H,S
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3.1

8~20

BSO310

uv

BC45
pRH45
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pH

33

ATP
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pH pH

4
4.1
Pectinatus
spp
3
MRS
Raka—Ray VLB S7-S
UBA,HLP,NBB,WLD,Naka-
gawa SDA MRS
pH4.7
1
F1 BIRESERNIERE
AB- B W B R

MRS LAB EBC, ASBC, BCOJ
Raka-Ray LAB, G EBC, ASBC, BCOJ
VLB S7-S LAB EBC, BCOJ
HLP LAB EBC, BCOJ
WLD LAB EBC, BCOJ
Nakagawa LAB EBC, BCOJ
SDA LAB EBC, BCOJ
Concentrated MRS G EBC, BCOJ
PYF G EBC, BCOJ
Thioglycolate Medium G EBC
LL-Agar G EBC, BCOJ
UBA LAB, G EBC, ASBC, BCOJ
NBB LAB, G EBC, BCOJ
Brewer’ s Tomato Juice Medium LAB, G ASBC
LMDA LAB ASBC
BMB LAB ASBC
SMMP G ASBC, BCOJ

3. BBC. ASBC. BCOJ: BAMBRBW2. LESBLFWHE.
B REBREFEHS; LAB: LBAH,; ¢ ¥ZRMAME.
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4.2.1
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4~18 h
424
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DNA-DNA DNA
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T. Matsunaga

(AMS)

MRS 50¢g 10.0 g

80¢g 40 ¢ 200 g
20 ¢ 5.0 g MgSO; 7H,0 0.2 ¢ MnSO; H,0
0.05¢g -801.0¢g 20¢g 20.0 g

0.001 g 1:1 1000 mL
pH5.5 MRS
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ATP
ATP
ATP

[1] Kanta Sakamoto, Wil N.Konings International[]J].Journal of
Food Microbiology 2003 89 105-124.

2] . [M]

1996.

3] . 1

2003 2 26-28.

[4] . .
49-53.

2000 3

© 1994-2012 China Academic Journal Electronic Publishing House. All rights reserved. http://www.cnki.net



