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Study on distribution of microbe in
beer fermented liquid by statistical methods
CHEN He, WANG Lei”~
(College of Life Science and Technology, Shaanxi University of Science & Technology,Xi’ an 710021 , China)
Abstract ; Distribution of microbe of beer fermented liquid was studied by statistical methods in this experiment.
Microbial colonies were measured before and after fermented using NA, UBA medium,and experimental data was

deal with statistical methods.The conclusions were obtained:taking as a whole, micro—organisms were distributed
in average, but fomenters had a greater impact on the distribution of micro—organisms of beer fermented liquid.
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