LI

Science and Technology of Food Industry

3&%@&%11,.“8'36%4

% 5, WHAE, AEMR

(hREBALXF

W B amfRREE s LR A B A8 i R E
HHFafR, RO LEREIE AR SR FEHAE L
FRE MEAEHHSV ELIN TR EL SR T H
WAEMAEE BIRHBLT 7T AREEHE,

KRB, A F AT, KRR E

Abstract:Accarding to the production technology aof beer
such as mashing, Saccharification, fermentation,
filtering, bottling, sterilization, etc, the effect of
biological (especially the effect of microorganism),
chemical and physical factors on the beer
pracessing abaove —mentioned was analyzed and
seven crisis contral points was established.
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