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Beer Hi-tech Research and Utilization in Yun'nan
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(1. Biotech and Genetic Resources Institute, Yun'nan Academy of Agricultural Sciences, Kunming 650205;2. Zhejiang University, Hanzhou
310029; 3. Yunnan Laneang River Beer Enterprise Group. Baoshan 678000; 4. Kunming Huashi Beer Co.Ltd.,Songming 651701,China)

Abstract: Through close combination of rich resource and ecological advantages in Yun'nan, and the use of multiple techniques such as biotech,
genetic breeding and cultivation etc., beer high-tech development has achieved a series of innovative achievements and considerable economic

benefits have been gained, which futher advance rapid development of beer barley, malt and beer industry in Yun'nan.
Key words: beer; beer barley; high-tech; beer industry
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