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Study on the Optimization of Dectection Culture
Medium of Beer Spoilage Bacteria

YAN Wei-jie', WANG De-liang?, CAO Jian' and JIANG Wei?
(1.He'nan Industrial University, Zhengzhou, He'nan 450051; 2. China Food Fermentation Industry Research Institute, Beijing 100027, China)

Abstract: MRS and NBB, detection culture mediums of beer spoilage bacteria, were optimized by use of malt rootlet extract, arginine and folic
acid. The compositions of the two culture mediums were optimized by single factor test and orthogonal experiments respectively. The best addi-
tion quantity of three nutritional factors in MRS culture medium was determined as malt rootlet extract 20 mg/L, arginine 0.75 g/L, and folic acid
220 mg/L. Their best addition quantity in NBB culture medium was determined as malt rootlet extract 50 mg/L, arginine 0.75 g/L and folic acid
140 mg/L. The diameter of colonies incubated with the optimized MRS culture media were bigger, and the number of colonies of beer spoilage
bacteria increased obviously than before. The allochroism time of the optimized NBB culture medium was approximately 12 h shorter before and
the number of beer spoilage bacteria also increased obviously.

Key words: culture medium; optimization; beer spoilage bacteria; MRS; NBB
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