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Selection of Quality Barm to Improve the Fermentation Degree of Beer
ZHANG Ming—ke
Anhui Tiandao Beer Co. Ltd. Tianchang Anhui 239300 China

Abstract  Qingdao barm was used as offgoing strain for separate culture of unicell. Through the determination of morphology of the
cells fermentation capability under low temperature cohesive affinity EBC fermentation and the death temperature quality strain

12# was obtained for beer fermentation. The strain applied in large—scale production could improve the fermentation degree of beer and

beer quality because of its excellent capability. Tran. by YUE Yang
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i = (%) (%) (x107%) (x107%) (%) (ml/100 ml) (ml/100 ml)
9# 70.2 67.1 0.25 0.14 71.7 1.80 5.7412
244 70.4 68.9 0.30 0.10 72.5 1.82 5.6991
I o4 70.7 69.8 0.26 0.09 7.3 1.74 5.3156
13% 71.4 71.0 0.27 0.09 68.4 1.72 5.8765
94 69.1 67.1 0.30 0.17 8.8 1.74 5.7819
244 69.7 67.5 0.32 0.15 71.5 1.77 6.0898
28 124 71.1 70.7 0.28 0.10 71.7 1.76 5.8719
134 7.4 70.7 0.32 0.07 72.8 1.79 5.9876
o4 70.5 67.1 0.30 0.11 65.5 1.66 6.0289
244 71.0 69.4 0.24 0.06 68.4 1.73 6.0830
3R 1o# 71.2 70.3 0.29 0.10 68.6 1.68 5.9633
134 71.5 70.7 0.32 0.13 70.4 1.68 5.3908
94 68.7 65.6 0.22 0.25 67.5 1.66 6.0517
244 69.2 66.3 0.28 0.20 68.6 1.68 6.0128
4 oy 71.4 66.9 0.24 0.15 67.9 1.70 5.5574
134 7.1 65.7 0.26 0.22 63.5 1.66 5.8962
94 69.4 67.5 0.30 0.15 69.3 1.70 6.0167
s ¥ 69.4 68.0 0.30 0.11 68.4 1.74 6.0889
124 71.4 68.6 0.18 0.12 68.9 1.67 5.9281
13 71.6 69.2 0.23 0.09 64.5 1.69 6.1798
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