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Microbial Control of Water in Beer Production——Improvement
of Water Treatment System

XUN Je-fu'?, XIAO Dong-guang' and GUO Xue-wu'
(1.Key-lab of Industrial Fermentation Microbiology, Tianjin University of Science and Technology, Tianjin 300457;
2. Anheuser-busch inbev (Hunan) Beer Co.Ltd, Changsha, Hu'nan 430000, China)

Abstract: Since water used for beer production is the key field for microbial control, its proper control methods were studied systematically, and
the treatment methods and process of water treatment plant were investigated. Besides, the addition level of bactericide, the sterilizing method and
using frequency of carbon filter, and the specification of security filter were studied, and new water treatment schemes were put forward.
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