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Discussion on the Field Management of Expanding Culture of Barm

ZHANG Li
Technical Department of Yanjing Beer Co. Ltd. Zoucheng Shandong 273500 China

Abstract The field management of expanding culture of barm includes the following aspects 1. To formulate unified supervision and
management system 2. To train “self-management” consciousness of the personnel in charge of expanding culture practice work divi-
sion of expanding culture to make the responsibility clear and work out relative assessment tablets 3. To formulate relative working
plan before expanding culture. The personnel and workshop should strictly implement the Coordination Regulation of Field Expanding
Cultivation and Brewing Workshop 4. To formulate strict sanitary standards 5. To order the workers fill in working records seriously
and detailedly 6. To pay more attention to the maintenance of the facilities and the technical innovation 7. To implement the “5S”
management pattern namely management of five aspects including management ordering cleaning clearing and personnel quality
training. Tran. by YUE Yang
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