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Optimization of a New Culture Medium for the
Detection of Harmful Bacteria in Beer
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(1. Xinjiang Agricultural University, Urumqi, Xinjiang 830052; 2. China National Research Institute
of Food Science and Fermentation Industry, Beijing 100027, China)

Abstract: In order to develop culture mediums more suitable for the detection of harmful bacteria in home-made beer, we had referred to two
kinds of imported culture mediums including MRS and NBB (most widely used in China nowadays) and carried out two-level orthogonal test to
investigate the effects of beef powder, yeast extract, glucose, Tween80, malt rootlet extract, L-arginine and folic acid on bacteria colony number.
And we believed that the main influencing factors included beef powder, yeast extract, glucose and folic acid. As a result, the best formula of the
culture medium was determined as follows: 8 g/L beef powder, 6 g/L yeast extract, 18g/L glucose, and 0.22 g/L folic acid. Such formula was

proved to be the best one through repeated verification experiments.
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