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Quality Control System of French Beer Barley

MA Lei
(Yangzhou University, Yangzhou, Jiangsu 225009, China)

Abstract: In view of the production of French beer barley, a set of strict management system had been formed including selection sys-
tem of barley breed, production process monitoring system for manufacturers and malt plants, and management system of sales, storage
and transport. The strict practice of the system covering from production preparation to product transport had greatly ensured the quality
and the competition of the product. China, as the largest beer barley consumption country in the world, homemade barley quality had
become an inhibitory factor for the development of beer industry. Imported barley had not only increased production costs but also
raised market risks. Accordingly, current production conditions should be used fully and quality control system should be established to
realize beer barley supply domestically, which could settle the problem of beer barley insufficiency and improve beer quality in China.
Tran. by YUE Yang
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