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Research on Microbe Quality Assurance in Small Breweries

LIU Xiang and LI Yong

(Bioengineering & Food Nutrition Department of Zhejiang University, Hangzhou, Zhejiang 310029, China)

Abstract: Beer brewing referred to pure microbial fermentation. Accordingly, sundry microbial contamination and
propagation should be inhibited. Microbial contamination was mainly induced by air condensation,water sources,
dona vyeast, facility pipes, containers and tubing sanitary etc. and the contaminated microbial species mainly in-
cluded lactobacillus, tetracoccus, pectin bacillus and micrococci. In view of such case, small breweries should
form adequate wort cooling procedures, barm expand propagation system and proper fermentation procedures, and
establish microbial control monitoring system, which could realize thorough sterilization and washing of facilities and
achieve aseptic production to improve beer quality. (Tran. by YUE Yang)
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