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Abstract: It was tightly combined that malting barley,malt and beer industry, resources and ecological advantage in Yun'nan, to synthetically uti-
lizate the many subjects and methods and technologies such as food science,biotechnology, genetic breeding and cultivated etc. A series of inno-

vation achievements,prominent benefit,industrial upgrade and technological breakthroughs have been gained on researches and developments of
the beer and malt and malting barley in Yun'nan Province.
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