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Wild Barm and Beer Brewing

WANG Hai-ming
Jinxing Beer Group. Co. Ltd. Zhenzhou He'nan 450009 China
Abstract The contamination of wild barm would result in inferior beer quality. Accordingly adequate methods should be adopted for
the examination of wild barm to achieve thorough understanding of contamination source and contamination degree. Besides  thorough
cleaning and sterilization of facilities and pipes and valves was also necessary. In addition  we should ensure the asepsis of the air
source water filter aid and additive etc. contiguous to beer. By the above measures the concentration of wild barm would not influ-
ence the beer quality. Tran. by YUE Yang
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Lambic beer

70 2
Brettanomyces lambicus

Breitanomyces bruxellensis

50 5.0% v/v
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