@ézﬂfﬁil

Vol.29,No.12,2008

R ZAK A W] ] K AL IE BRE 4

55 W B ]

L3t )

ZEEs, X KH
(RET VP RFATEABRIBETEEET, 7 XKiE 116034)

B E.ZRTRERGHAENOFFER T, R L TR L fo R BREG e, FEET KRELADERHIEHR F X0 aF

KB K&, ddh, # &, B, BRI

Control of mold and effects of barley microbe on malting and brewing

LUAN lJing, ZHAO Chang-xin

(Liaoning Key Laboratory of Fermentation Technology, Dalian Polytechnic University, Dalian 116034, China)

Abstract: The type and change of barley’surface microbe

reviewed in this paper.
summarized.
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, influence on malting and brewing by microbe were

And research advancement of controlling methods of barley’ surface microbe was
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