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Lab Stage of Expanding Culture of Beer Yeast

MA Lin-jing
(Huarun Snow Brewery Co.Ltd., Qinhuangdao, Hebei 066001, China)

nal expanding culture proportion selected during transferring process. (Tran. by YUE Yang)
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Abstract: The pure species culture of beer yeast is of vital importance in beer production. The technical points of expanding culture of beer yeast
in lab stage were as follows: 1. technicians must have strong sense of responsibility and solid foundation of working experience, and aseptic cul-
ture is required in expanding culture; 2. common inclined plane is adopted, and ice-sealed storage of microbial species at 4 ‘C required; 3. selec-
tion of quality culture medium; 4. oxygenation capacity should be guaranteed in expanding culture process; 5. appropriate temperature and ratio-
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