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Comparison of Culture Medium for Beer Spoilage Bacteria

Ye Qing'

1 Hangzhou Xihu Beer Co.

Sun Peilomg2
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2 Zhejiang University of Technology Hongzhou 310013 China

ABSTRACT Colony growth of Lactobacillus brev Pediococcus damnosus Acetobacter aceti on 7 culture media
NBB MRS Raka-Ray VLB-S7 tomato jiuce agar self-made culture medium A and self-made UBA was com-

pared. The results showed that NBB was the best culture medium for Lactobacillus brev. Lactobacillus brev can

not grow on the UBA. There were no significant differences among these 7 culture media for Pediococcus. The

Acetobacter aceti did not grow on these media.
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