2007 4 ( 154 ) LIQUOR- MAKING SCIENCE & TECHNOLOGY 2007 No.4(Tol.154) 109

1 2 13 2 2 4
(1. , 030801, 2. , 100083; 3.
: 300072; 4. , 100080)
1 TS262.5; TS261.4 A :1001- 928¢ 2007) 04- 0109- 04

Research Advance in Hops and Its Antibacterial Mechanism

ZHANG Xiao-jun?, HAO Yan-ling?, KOU Xiao-hong*®, LUO Yun-bho? TIAN Hong-tao? and GUO Xing-hua*
(1.Food College of Shanxi Agriculture University, Taigu, Shanxi 030801; 2. China Agricultural University, Beijing 100083; 3.Agriculture
& Bioengineering College of Tianjin University, Tianjin 300072; 4.Chinese Academy of Science, Beijing 100080, China)

Abstract: The research advance in hops domestically and abroad, the development of hops and its application history, the
compositions of hops and the antibacterial substances of hops were introduced in this paper. The antibacterial mechanism
and properties of hops was also elaborated. On the basis of the introduction of some common and the latest detection me-
thods of beer spoilage bacteria, the significance of hops antibacterial mechanism for the detection of beer spoilage bacteria
was put forward. Finally, the development trend of beer spoilage bacteria detection was predicted.
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